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Up Front

Hello and welcome to issue ND133 of the 
Nottingham Drinker. 

Hopefully some of you took part in our annual Stout and Porter Stroll, 
which goes from strength to strength every year. Remember though Stouts 
and Porters aren’t just for March but all year round.

If Stouts and Porters aren’t your thing but Mild is, then the good news is 
that this issue contains details of our even longer running Mild Trail, with 
a whopping 80 pubs taking part this year.  Full details can be found in the 
centre page pull out in the middle of this issue. 

It’s also been great to hear of yet more new pubs and licensed venues 
serving real ale opening in Nottingham (including the new Purecraft Bar 
and Kitchen which was opening just as we went to print).  Let’s not forget 
though that pubs are still closing at an alarming rate, with many being 
converted into supermarkets and housing.  CAMRA’s push to help get pubs 
listed as an Asset of Community Value (ACV) should help slow or stop 
pubs being converted into Supermarkets etc... as permission has to be 
sought for change of use or demolition. Without an ACV this could be done 
without planning permission so it’s crucial we get at risk pubs or pubs of 
importance listed as an ACV to help stop this.

Beer duty was also frozen in the recent budget which is good to hear 
however it would be great if the government could cut VAT on beer to 
help pubs compete with supermarkets selling cheap alcohol (a campaign 
which has long been supported by JD Wetherspoon’s chairman Tim Martin). 
Hopefully the goverment will listen and we can make this happen one day.

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

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 
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ADVERTISING
Nottingham Drinker welcomes advertisements 
subject to compliance with CAMRA policy and 
space availability. There is a discount for any 
advertising submitted in a suitable format for 
publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) 
in a suitable format. A premium is charged for 
advertising on the back page. Six advertisements 
can be bought for the discounted price of five 
(one years worth). Contact the Editor by e-mail:  
drinkeradvert@nottinghamcamra.org  for details.
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I really didn’t want to have to mention the review of 
alcohol ‘safe limits’ again, but I can’t let the side down and 
so I offer just a few brief words of wisdom. Many people 
have spoken to me about the drinking limits and asked “are 
these things useful”? 

In my humble opinion, not really. I say that because it seems to me that 
there is little trust in the science and also, a presumption that the advice 
comes from a source “somewhere down south” which seeks to ‘control’ the 
population. I have been involved in reviews of the evidence, including 
a major one by the United Kingdom Alcohol Forum published in 2002,  
and I can assure you that it is not like that at all, it really isn’t. Indeed, 
some of the more challenging discussions took place in the expensive 
yet convivial bars in more than one of the learned colleges in ‘that big 
London’. 

Does the advice make any difference to alcohol related harms? I think 
not. There is a threshold below which there is little usefulness because 
no notice is taken. A good example is the advice from some four years 
ago that double your daily limit constitutes a binge. I have met many 
binge drinkers and these folks go out on a Friday and return home on 
Tuesday. To suggest that four pints of best Nottingham ale is a binge 
serves no useful purpose whatsoever. It does however invite the belief 
that the authors don’t know their backside from their elbow, and that they 
certainly have not been in the pubs near where I live.

Nevertheless, my understanding of the science is clear, and I consider 
it best applied as follows: the more you drink the greater the risk. Most 
folks get that. To try and arrive at a numerical figure for a subject that 
is so complex, that has so many variables, including but not limited to 
your age, your gender, your body size, for women the time of the month, 
who your parents were, well, how can you do that? The Duckworth-Lewis 
method of settling a cricket match comes to mind. Whilst the United 
Kingdom Alcohol Forum did not use that method back in 2002, these days 
I do wonder.

Next, shouting lager. We’ve all seen it and we’ve all heard them. What is 
in these products that makes people shout? It can’t be attributable to 
alcohol alone because drinkers of other alcoholic beverages do not tend 
to shout as much or as loudly. Is there a magic ‘shouting’ ingredient, or is 
it an age thing? It’s not just a male thing, it’s a female thing too. It’s  also 
hard to escape the TV adverts for certain brands, where those drinking are 
attempting to communicate with the TV, not each other, by shouting. The 
industrial lager with the largest market share is associated in advertising 
with having a good time, characterised by images of people shouting.

I despair when pub management fails to intervene, especially when the 
shouted conversations are liberally sprinkled with the ‘f’ word. I have seen 
many people leave bars because of it. I have seen other customers, feeling 
annoyed, attempt to intervene and suffer abuse for their troubles. I have 
then seen too many people in authority turn away and pretend to be busy. 
It makes me feel like I don’t want to be in that bar.

Not every pub will be like a library, and not every pub will be or should 
be the same. I am a great believer in choice, and in “different strokes for 
different folks”. What I don’t understand or accept is a situation where 
one person’s behaviour makes another person feel uncomfortable, and I 
don’t accept it when licencees allow it to happen. It is a clear abdication 
of responsibility. I note that shouting lager is often the drink of choice of 
such licencees and so I do wonder what the magic ingredient is.

For balance and fairness, I have recently seen many examples of good 
management. Once required by the licensing system (and pub owners), 
good management is key to the sustainability of a pub and, pleasingly, 
standards are improving. I see that a ‘clean glass every time’  is now the 
norm almost everywhere, including pubs selling shouting lager. I note 
that servers are actively discouraged from having their mobile phone on 
behind the bar (“if I send you a text will you serve me?”).  I note with even 
greater pleasure that it is now recognised that very few customers are 
actually called ‘Bud’ or ‘Matey’. 

Returning to the issue of shouting lager, these products are experiencing 

Opinion
Nick Tegerdine wonders whether a cricket formula could assist 
with advice about alcohol, and whether ‘shouting lager’ has 
any future at all.

a downturn in market share whilst real ale is booming. I still would like 
to know what the magic ‘shouting’ ingredient is though, so that it can be 
put into the tea of attendees at Premier league football stadia where the 
silence can be deafening.

And another thing … yet again I have been left dumbfounded by the total 
failure of pub management in recognising their responsibilities. Wine can 
be served in glasses of different sizes, the measured content defined in 
law. When asking for a small glass and being given a 175mls  measure, 
the servers’ response when challenged “that is small”, is a common 
occurrence. When a fuss is made and management appear, they usually 
although not always agree with me and wriggle by saying “the staff have 
been trained but he / she has forgotten”. The ensuing hunt for a glass 
with a 125ml line on it tells another story. I understand the ‘go large’ 
thinking, but the law says that if you want a 125ml measure you can have 
one. What’s difficult about that?

A final thing. How to get a glass of tap water. Recently I saw a glass vessel 
on the bar, with pieces of lemon in it, a ‘serve yourself’ tap, and disposable 
plastic cups nearby. That might just about comply with the spirit of the 
Home Office document  ‘Serving Alcohol Responsibly’, but it is only just. I 
challenged the server and said that I wanted a glass of freshly drawn tap 
water, without lemon. I got it but it wasn’t easy. I find that shameful.

Please let me have your examples, good and bad. The ‘it’s alright’ brigade 
are still out there pretending that it’s nothing to do with them.

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

Despite the winter weather being a bit cold, wet and miserable, branch 
members did their level best to induce some cheer into proceedings by 
getting out and about, enjoying ‘Last Thursday Mobile Socials’ in both 
Burton-upon-Trent - awash with micro-pubs - and on our own turf in 
Ilkeston, where we often meet as a branch in a particular pub, but don’t 
always get the chance to move around as a group. As this issue of ND 
went to press we were eyeing up Loughborough, with a cross-border raid 
into Nottingham territory for the Mild Trail (manna from heaven for some 
of us!) also on the cards.

A branch trip to Lichfield was also scheduled for the end of March, and 
although too late to be included in this report, if it followed Mick & 
Carole’s usual well-planned formula, it would have been a resounding 
success!

On the brewery front, we have received regular updates from the Old 
Sawley Brewery, based at the White Lion pub in Sawley village. New 
kit has reportedly been installed in the purpose-built brewhouse, with 
test brews underway during the early part of 2016. We look forward to 
prodigious output. The identify of the rumoured new brewery in Ilkeston 
has been established, thanks mainly to great detective work from 
members of Nottingham branch.  Thorley & Son is being run by a father 
and son team (you guessed it!) from outbuildings in the town, and the 
beers have already been spotted locally. On the re-location front, Draycott 
Brewing Company is not in the village of that name, having decamped to 
Dale Abbey in Derby. We also hear conflicting reports about the future of 
Coppice Side Brewery, whose joint venture pub operation in Langley - the 
Butcher’s Arms - has closed (see below).

On the pub front, we’ve received a few setbacks over the Christmas/New 
Year period, starting with the closure of the Canalside in Ilkeston, which 
only opened in November. Its future remained uncertain as we closed for 
press. Likewise the previously-mentioned Butchers Arms, which shut its 
doors in early February.  And now news that the Little Acorn in Ilkeston 
has also closed. This was most recently operated by the Nottingham-
based Alcazar Brewery, which has recently changed hands.

However, there are some positive stories too! We hear that a businessman 
from the Trent Lock area has taken over the lease of the previously-closed 
Gallows Inn in Ilkeston and is set to re-open this canal-side hostelry in 
late Spring. We also understand that permission has been granted for a 
micro-pub to open in Heanor - watch this space!

The Castle, Kirk Hallam is closed, and is now called  Butterfly Castle Day 
Nursery; The Half Crown, Long Eaton, is still closed but up for let,  while 
The Trumpet at Cotmanhay was also closed as we went to press. 
On the plus side, the Kings Head, Ilkeston has reopened as has The 
General Havelock, Ilkeston, where all real ales are priced from £2.80 – 
£2.90 per pint with CAMRA discount given, although there is no real cider.
Scott, the landlord of The Three Horseshoes, Derby Road, Ilkeston, has 
informed us of the opening of a ‘beer shack’ at the rear of the premises 
in the old stables. The owner of the newly opened York Chambers, on The 
Green, Long Eaton has told us that on Monday nights only there will be 
a CAMRA discount of 30p pint for card carrying members from 4.00pm 
until closing. Meanwhile, at the under-threat Wetherspoons establishment 
in Long Eaton, the Twitchell, a customer petition has been set up to help 
safeguard the pub’s future.

Despite the harsh trading environment, there are always success stories 
and that certainly applies to the Dewdrop Inn in Ilkeston which has 
once again been voted as Erewash Valley Branch Pub of the Year - 
congratulations to the team there.

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 9th May we are at the Dewdrop Inn, ilkeston, to celebrate a 
significant anniversary as a branch, and to present the Branch Pub of the 
Year award. Future meetings (venue to be confirmed) are 6th June at the 
Queens Head, Marlpool, and on 4th July at the Poacher, Ilkeston.

The latest news from the 
Erewash Valley

At the AGM in March, Chris Freer stood down as chairman for business 
reasons. The same meeting also saw the end of secretary Jayne Tysoe’s 
three-year tenure in the role. The outgoing chairman would like to put 
on record his thanks to the outgoing secretary for her support during 
the past 12  months! The new chairman is Martin Williams and the new 
secretary is Julie Powell. Gary Higgins remains as treasurer.

                                                                                  
For further details if required contact Secretary Julie Powell 
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
White Lion, Sawley - 10p off a pint, 5p off a half

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

Dewdrop Inn
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The latest news from the 
Amber Valley

Amber Valley

GBG’17 - the branch’s Good Beer Guide 2017 selection meeting took 
place in early February.  It’s always difficult to choose 10 entries in an 
area where we are fortunate to have so many pubs selling an excellent 
selection of real ales and ciders.  The basis for discussion at the meeting 
is always the statistics taken from the beer scores input by CAMRA 
members via What Pub throughout the year (see below).  This year we had 
over 3,500 scores for 95 different pubs and the branch wishes to thank 
everyone who took the time to enter scores.  Any scores input since 1st 
February will now count towards next year’s selection process.  This year’s 
entries will be revealed when the next edition of the Good Beer Guide is 
published in September this year - you’ll be able to buy copies at AVBF’16, 
29th Sept-2nd Oct. 

What Pub - The Amber Valley branch maintains comprehensive entries 
on the What Pub website giving details and photographs of the 100 real 
ale pubs in the area.  Although our Pubs Co-ordinator works hard to keep 
their details up to date, this can only be achieved with help from the 
landlords themselves, their customers and fellow CAMRA members.  At 
the bottom of the page on each pub description there is a link to send 
an email to the branch with any changes you think we should be made 
aware of.  This can range from the fact that they no longer allow dogs 
in to letting us know that the pub has recently closed.  The  wealth of 
information on What Pub such as opening times,  availability of meals, car 

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

parks, nearby bus routes, beer gardens, free wi-fi etc., mean it has become 
an excellent tool for everyone to use both at home and when travelling 
around the country.  Please help us to help you by checking out the entry 
on pubs that you visit and sending us any updates.  

Belper Goes Green ECO-festival takes place over the weekend of 3rd-5th 
June at the town’s Rugby Club, Derby Road, DE56 1UU with the real ale 
bar run as usual by Amber Valley Branch volunteers. The bar will have 
30 real ales as well as real cider (including Three Cats) and opens on 
Friday at 18.30 plus food available and acoustic music on 2 stages. The 
eco-festival is free to enter from 11am on both Saturday and Sunday with 
plant and craft stalls and workshops on home energy and recycling, travel 
and transport information, children’s activities and much more besides. 
Whether or not you’ve been before, please come along and enjoy - for 
those with children, it’s the end of half-term week.  

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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Every year the Inn Sign Society, a group of 
enthusiasts who endeavour to record the 
history and existence of Pub Sign Boards, 
hold a ‘Pub Sign Of The Year’ competition.  

From an entry of almost thirty excellent pictorial signs 
on display throughout the country, the ‘King William 
IV’ (known locally as the ‘King Billy’), situated on Eyre 
Street, Sneinton, Nottingham – a popular real ale pub 
– was voted the overwhelming winner by the Society’s 
members.
 
The sign, created by artist Sarah Kirby and 
commissioned by the house’s landlord, Jon Blyth depicts 
a goat with a crown atop its head and acknowledges 
local topography by including Green’s Mill in the 
background.
 
On Tuesday 9th February 2016 members of both CAMRA 
and The Inn Sign Society attended the pub where 
awards were presented to both Sarah and John by the 
Chairman of the Society, Keith Forsdick.  An award was 
also presented to Brian Curtis, the Society’s archivist and 
the photographer who submitted the winning entry

Sign of 
success

Sign of Success

0115 987 7500

Flipside Brewery
Clearly the best
Order yours today

www.flipsidebrewery.co.uk

Colwick, Nottingham
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Castle Rock

Brewery

A literary icon and wildlife haven,
immortalised in beer.

D H LAWRENCE
4.2% ABV
(April-June)
Session mild w/ juicy new 
world hops. Available during 
Nottingham CAMRA Mild in May

IDLE VALLEY RESERVE
5.0% ABV
(March-May)
Golden IPA brewed with
new UK hop variety Olicana

CASTLE ROCK PUBS are celebrating NOTTINGHAM CAMRA 
MILD IN MAY - check our Facebook and Twitter feeds for 
more information on which beers we will be stocking.

Always skilfully crafted
www.castlerockbrewery.co.uk

0115 987 7500

Flipside Brewery
Clearly the best
Order yours today

www.flipsidebrewery.co.uk

Colwick, Nottingham
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News Round Up

News Round Up

The South Notts Real Ale 
Festival

Pub People Co. & 
Pentrich Brewing Co. 
Microbrewery Partnership

Embankment Pub Listed

The Forest Tavern links up 
with Imperial Brewery

News from The 
Johnson Arms

The South Notts Real Ale Festival is celebrating its 5th birthday this 
year, between the 29th April and 1st May 2016, at Nottingham Moderns 
Rugby club in the heart of Wilford. The festival will showcase some of 
the finest real ales and ciders from Nottinghamshire, the East Midland’s 
and hopefully some from further afield, as well as good food and live 
entertainment. Money raised will support the children’s charity C.R.Y., and 
clubhouse developments.

The festival gets under way at midday on Friday 29th April with a 
‘drinkers session’ followed by an all-ticket event from 7pm until midnight. 
Guests have the opportunity to sample over 60 world-class real ales 
and real ciders from local producers alongside top entertainment from 
live bands, including the famous Terminal Five Experience. The festival’s 
family atmosphere continues throughout Saturday 30th when both 
younger and more mature club members show us their rugby skills in 
invitational matches, and friends and family come along to enjoy games, 
entertainment and a professional BBQ. In the evening, we host another 
all-ticket party from 7pm, featuring music from local band Barn Burners 
and our special festival friends, Splintercell. 

We’re a short hop from the city centre, and this year festival goers will 
be able to visit using the tram, via the Wilford Village tramstop on line 
2, stopping directly outside the club.To secure tickets for either of the 
evening events, or if you are interested in promoting your business at the 
festival and would like to discuss sponsorship options, please visit the 
website (realalefestival.co.uk), contact festival organiser Rob Careless on 
07932 679105 or email info@realalefestival.co.uk .

The Forest Tavern (The Maze) on Mansfield Road has started rotating it’s 
ales again and has linked up with Imperial Brewery in Yorkshire. They now 
have 4 ales on at all times (this may increase to 5 soon) from a variety 
of micro breweries with Imperial Brewery’s Platinium Blonde and Classic 
Bitter on at most times and 2 other guests. There is also CAMRA discount 
available for CAMRA members.

Contrary to rumours we’ve not left the pub yet! But yes the lease is up for 
sale and we are looking for some fabulous people to take on the joy and 
the challenge of running a busy pub. We’ve been here over 8 years now 
and I hope that people think we’ve done a good job of keeping the ethos 
of the place whilst growing the reputation for cask ale and homemade 
food.  Business is currently very good and if anyone is interested in hitting 
the ground running, whilst serving some of the friendliest customers a 
pub could hope to have, then this might be the place to buy. There is an 
advert on the Publican Morning Advertiser property database or you can 
call or email us to find out more. Zoe, Cain and Kay

After being a big supporter, and buyer, of local and national cask ale for 
more than twenty years, Pub People Co. move into micro brewing. 
 
Pentrich Brewing Co. is a joint venture partnership between Pub People 
Co. and two young brewers Ryan Cummings and Joe Noble. Until recently 
Ryan and Joe had been cuckoo brewing at Landlocked Brewery in Ripley, 
producing low volume but high quality cask ales and craft bottles, 
attracting the attention of the local pubs including Pub People Co.’s very 
own Thorn Tree and Steampacket near Ripley 

Andy Crawford, Operations Director at Pub People commented
 
“Pub People Co. is providing financial investment along side access 
to their pub estate, administration function, business planning and 
management expertise. 
 
This support compliments Joe and Ryan’s skill, enthusiasm and 
commitment to high quality brewing. They will be able to focus on 
producing excellent and consistent beers. 
 
We see the Brewery as a great compliment to our existing pub business, 
which for many years has been focused on real ales, and supporting local 
breweries.”
 
Test brewing took place in February and March and a launch plan is to be 
announced.
 
Follow the brewery’s progress by liking Pentrich Brewing Co. on Facebook 
and following @PentrichBrewing on Twitter.

The Embankment pub at Trent Bridge has been listed as a historic 
building by the Department of Culture, Media and Sport.

“This is fantastic news” declared Nottingham Civic Society executive chair 
Hilary Silvester.
“It’s a good building in itself, with lots of interesting details which have 
survived, and its recent refurbishment has made it a very fine pub indeed.

Completed in 1905 by Nottingham architect A N Bromley, the building 
was Boots flagship store outside the city centre and the model for similar 
stores across the country.

“More than this, and perhaps more importantly, is the place that this 
building holds in Nottingham’s social history” continued Mrs Silvester.   
“Jesse Boot saw the importance of a social club for his workers, where 
they could engage in not just recreational but educational activities.   And 
he saw to it that these were conducted in pleasant surroundings.”

The main bar has an impressive staircase and, overlooking it, what is 
believed to be Jesse Boot’s office with an oriel window from which he 
could keep an eye on proceedings.   And next to it is the former library, 
later a tea-room and now a function room with wonderfully ornate 
Edwardian decoration.

“There were some changes” said Mrs Silvester.   “The pharmacy was 
removed and the windows boarded up.   Now however these windows 
have been reinstated and a very attractive bar created  on that side of the 
building, in keeping with the Edwardian ‘feel’ of the pub as a whole.”

At a time when many pubs are closing, and those which survive are often 
greatly altered inside, the Embankment is an almost unique survival.

“Congratulations to Castle Rock Brewery for the brilliant way they have 
transformed this building.   We wish them every success” concluded Mrs 
Silvester.
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These fears were exacerbated by concerns 
about poor transport, including rude and 
unreliable taxis and no conductors on late 
trams, as well as poor lighting in some 
areas and bad manners that can make for an 
uncomfortable atmosphere.

These are things that we continually work 
on with our partners and efforts to improve 
lighting and CCTV in problem areas are ongoing. 
In these days of buzzwords, they talk about 
“multi-generational mixing” which means more 
things that are family and teenager friendly as 
well as just alcohol-based. Rock City was held 
up as a great example of this and I’m sure there 
are many more such as the Motorpoint Arena, 
the Malt Cross, Nottingham Contemporary and 
the Cornerhouse to name but a few.

Evenin’ All

CITY 
CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL
Welcome to the Spring Edition of this 
column.

Every year I hope that you are able to read 
this sat in your local beer garden in the Spring 
sunshine although it seems every year I am a 
couple of months too early. Let’s hope 2016 is 
the year! 

The city centre continues to thrive and is rapidly 
running out of premises with a Licence to fill. 
There is some great diversity about the various 
venues here that cater for all types of drinker, 
from Real Ale pubs to cocktail bars to clubs. 

As the city centre is part of a Cumulative 
Impact Zone or Saturation Zone, it means 
any new applications must offer a degree of 
exceptionality. This allows us to regulate the 
amount of vertical drinking establishments we 
have that contribute to violence and disorder, 
while increasing the variety of venues we have.

A recent survey found that people felt 
Nottingham had a successful night time 
economy but a perception that it is unsafe 
prevents some from engaging in it. This is 
despite the fact that the same survey mentioned 
that safety had improved dramatically over the 
last 20 years and that increased safety has had 
a direct effect on increased footfall.

These are subjects that all interested parties, 
such as the BID, look at to improve the 
Nottingham offer and encourage more people 
to visit. The increasing success of initiatives 
such as Best Bar None and the continued Purple 
Flag award were also quoted as improving 
safety and cleanliness standards.
I hope that we can look forward to an 
increasingly popular and safe city centre 
this year, and yes I nearly made it without 
mentioning the Street Pastors.

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

LOVE AT FIRST PINTAT FIRST PINTLOVE

It will be love at first pint when you taste our flagship brew, Roaring Meg. ‘The Big Blonde’ is a surpringly
smooth, classic IPA style craft beer. The sweet citrus and honey aroma gives way to a dry aftertaste that

beer lovers can’t help falling for. Meg is lovingly brewed using only the finest ingredients, in our state of the
art family run micro-brewery in the heart of Robin Hood Country. Try it once and you’ll love it forever.

www.springhead.co.uk  T: 01777 229020  E: info@springhead.co.uk
Springhead Brewery, Main Street, Laneham, Retford, Notts, DN22 0NA
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Baked Cider Churros with A Porter & Chocolate Dip

This edition of the Nottingham Drinker reaches you with hopefully spring sunshine in the air, with the clocks having just changed onto British Summer 
Time. The popular Stout and Porter Stroll has just finished and good weather usually means enjoying Real Cider and Perries in the sunshine. With Easter 
having also just passed we have in this issue a recipe using chocolate, Real Ale and Cider/Perry.

The idea came about after reading that a couple of Camra friends of mine were tucking into Churros, while on holiday in Spain and after recently having a 
meal with my wife in a Mexican styled restaurant. The Spanish word “Churro” when translated into English means “Fritter” they are usually deep fried, but I 
have produced a baked version of this delicacy for you all to try.

The size of piping nozzle you decide to use will depend on how many Churros this batch will make. Churros are best served fresh and warm.
The dipping sauce is very rich, so if you prefer something with a creamy milder taste, substitute the dark chocolate for milk chocolate.   

Baked Cider Churros 
with A Porter & 
Chocolate Dip

Ingredients

For the Churros
8oz (225ml) Real Cider or Perry
4oz (115g) Butter
5oz (145g) Plain Flour (sifted)
3 Medium Sized Eggs (at room 
temperature)
2 tbsp Brown Sugar
½ tsp Vanilla Extract
¼ tsp Salt
4oz (115g) Caster Sugar
2 tsp Cinnamon

For the Porter Chocolate Dip
7oz (200g) Dark Chocolate (not too 
bitter)
4oz (110ml) Double Cream (thickened)
3oz (80 ml) Real Ale Porter or Stout
3tbsp Golden Syrup
½ tsp Vanilla Extract

Method:

1. Preheat the oven to gas mark 6 (200C). If your baking trays are of the thin variety, place two on top of 
each other and line with parchment/baking paper. This will help with the baking. In a small plastic bag 
mix together the caster sugar and cinnamon. Set to one side.

2. In a medium sized saucepan, add the real cider and bring to a steady simmer for about a minute. Add 
the butter, sugar and salt and over a low heat stir until the butter has melted and the sugar has dissolved.

3. Remove from the heat and using a sturdy whisk mix in the sifted flour. Whisk until there are no flour 
lumps and a dough ball has formed.

4. Put the saucepan back on the low heat and using a wooden spoon stir the dough ball around the pan 
and cook it for about one minute. The mixture should clump and pull away from the sides of the pan. 
Remove from the heat and set to one side.

5. In a jug, combine the eggs and vanilla extract and whisk together. Add a little of the egg mix to the 
saucepan and using the wooden spoon beat the egg into the dough, break up the dough and mash it 
around until the egg is mixed in. Repeat this process until all of the egg mix is blended into the dough 
mix.

6. Transfer the dough to a piping bag fitted with a star nozzle. Pipe the dough into long lines (5in/12cm) 
onto the parchment paper. Make sure to pipe them in a good uniform thickness, by putting steady pressure 
from the top of the piping bag and piping slowly. Leave about 2inches (5cm) between each Churro Line.

7. Put in the middle of the oven and bake for around 18-22 minutes or until golden brown. Then turn off 
the oven and leave the Churros in there for a further 10 minutes to dry a little. This helps the Churros 
keep their shape and not going flat once they go cool.

8. While the Churros are baking put the porter or stout into a small sauce pan and simmer steadily for 2-3 
minutes. Break the chocolate into pieces, add it to the saucepan. Also add the cream, golden syrup and 
vanilla extract. Over a low heat melt and combine all the ingredients stirring occasionally until you have a 
smooth, shiny thick sauce. Keep warm ready for service.  

9. Take the Churros straight from the oven and toss in the Sugar Cinnamon mix.

10. Serve warm with the Porter and Chocolate dip. I also like to add a little whipped cream for that extra 
naughtiness.
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BARROW HILL ROUNDHOUSE

RAIL ALE
2 0 1 6 THE MOST ATMOSPHERIC BEER 

FESTIVAL OF THE YEAR!

CAMPBELL DRIVE, BARROW HILL, 
CHESTERFIELD, DERBYSHIRE S43 2PR

www.railalefestival.com

PLUS TRAIN RIDES & LIVE MUSIC 
(on Friday & Saturday)

THURSDAY 19th MAY
FRIDAY 20th MAY

SATURDAY 21st MAY 
12noon - 11pm

Supported 
Festival

THURSDAY:
ADVANCE £4.00, ON THE GATE £5.00
FRIDAY & SATURDAY:
ADVANCE £6.50, ON THE GATE £8.50

YEARS

CE
LEBRATING

RAIL ALE FESTIVAL

OVER 300 REAL ALES, 
CIDERS, PERRYS, CRAFT
AND WORLD BEERS!

MAIN SPONSORS:
FULLER’S, BATEMANS & EVERARD’S 

SUPPORTING SPONSORS: OAKHAM, MARSTON’S, 
NAVIGATION, TITANIC, CORNISH ORCHARDS,

TIMOTHY TAYLORS & CASTLE ROCK

*No under 18s allowed on site 
after 5pm. Train rides run until 

5pm on Friday & Saturday. 

TICKETS ON SALE NOW ATwww.seetickets.com& AVAILABLE FROM LOCAL OUTLETS1ST MARCH 2016
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Fare Deals #50

FARE DEALS

The Ned Ludd
27 Friar Lane, Nottingham NG1 6DA.
Tel: 0115 924341
www.thenedludd.co.uk
Food served Monday to Saturday 12 – 
9.30; Sunday 12 – 6.

Riverbank Bar & Kitchen
Trent Bridge, Nottingham NG2 2GS.
Tel: 0115 9867960
www.riverbanknotts.co.uk
Food served Monday to Saturday 12 – 
2.30 and 5.30 – 9.30; Sunday 12 – 8.

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

in hand.

Featured in this issue:

THE NED LUDD 

A relatively new arrival among 
Nottingham’s pub stock, the Ned Ludd, 
situated on the corner of Friar Lane 
and Spaniel Row, commemorates 
a legendary figure who, in 1779, 
reputedly smashed two knitting 
frames in what was described as a 
‘fit of passion’.  When in 1811, textile 
workers based in the midlands and 
northwest England started destroying 
mechanised knitting frames in fear 
for their jobs, they became known 
as Luddites and their revolt was 
only quelled some five years later by 
decisive military intervention.

Behind its appealing lime green and black 
façade framing large picture windows lies an 
attractive and comfortable, open-plan room 
featuring dark leather banquette seating along 
with some fine polished woodwork helping 
to create more intimate spaces.  The bar 
counter itself is illuminated by four unusually 
large, cantilevered lamps, which help to focus 
attention on the four hand-pumps occupying 
centre stage.  This is now a Nottingham Brewery 
house so not surprisingly, three of their beers 

are always available, including the excellent 
and ever-reliable Extra Pale Ale, alongside a 
guest beer usually sourced from one of our 
other local microbrewers.

The Ned Ludd menu includes some imaginative, 
‘gourmet artisan’ sandwiches served with 
seasonal salad and rustic fries, as well as an 
unusual and appealing selection of light bites 
such as wild boar and Bullion ale albondigas 
(Spanish meatballs) or cider pulled pork and 
smoked Cheddar empanadas (any two for £6; 
three for £9), but I am here for a late lunch and 
fancy something a little more substantial.  To 
kick off, I am initially attracted to the confit 
duck, pistachio and fig terrine wrapped in 
prosciutto ham, presented with spiced apple 
chutney and toasted ciabatta (£5.25).  However, 
it is a chilly winter afternoon and having 
established that the rather more warming 
option of homemade soup is an enticing 
chicken and ham chowder, also served with 
ciabatta (£3.50), I quickly change my mind.  In 
no time at all I am eyeing a well-filled bowl of 
creamy, primrose hued soup accompanied by a 
griddle-warmed chunk of crusty Italian bread.  
I also soon discover that lurking below the 
herb-flecked surface is a delicious and colourful 
cornucopia of tender lumps of chicken breast 
together with salty bits of tangy ham, peas and 
sweetcorn, finely chopped onion, carrot and 

celery and goodness knows what else.  When 
it comes to soup, I have long been a fan of 
chowders and this rich and indulgent bowlful 
has done absolutely nothing to diminish my 
enthusiasm.

Tastebuds now suitably aroused, I am looking 
forward to the main course.  Spicy wild boar 
meatballs cooked in arabbiata sauce, infused 
with Nottingham Brewery’s Bullion ale and 
served with tagliatelle (£10.95) sounds 
interesting, but as I am not over-fond of pasta, I 
decide to give the similarly priced braised beef 
brisket in Sooty Stout with silver skin onions, 
horseradish mashed potato, fine beans and 
gravy, finished off with crispy ham hock and 
rosemary a go.  Once again service is pretty 
brisk and I soon find myself getting to grips 
with a more than generous mound of perfectly 
smooth and buttery mash set between some 
nice, slightly crunchy green beans on one side 
and a hearty helping of super- tender, almost 
shredded beef, basking in a pool of yummy 
gravy on the other.  Any hint of horseradish 
in the potatoes is difficult to detect, however, 
and chef appears to have forgotten altogether 
the crispy ham and rosemary trimmings, but 
it is nonetheless a deeply flavoursome and 
satisfyingly meaty creation in which, perhaps 
by way of compensation, I also appear to have 
uncovered a few de-stoned prunes!
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Fare Deals #50

RIVERBANk BAR 
& kITCHEN

Standing sentry at the northern 
approach to Trent Bridge is a 
handsome, redbrick edifice with 
attractive stone mullioned windows, 
which served for many years as the 
Town Arms, a fairly basic boozer 
that singularly failed to exploit its 
riverside location.  Subsequent less 
than successful incarnations, such 
as Casa and the Aviary, similarly 
lacked the initiative to capitalise 
upon the building’s position, leading 
almost predictably to it eventually 
being closed down altogether.   Left 
neglected and forlorn for a number of 
years, it was not until late 2009 that 
Adam and Robin Perkins, owners of 
Tom Brown’s Brasserie at Gunthorpe, 
spotted the site’s true potential and 
decided to buy the place.

Reopened in 2010 as The Riverbank Bar & 
Kitchen and now including a new 110 cover 
restaurant extension to the rear as well as an 
all-weather riverside terrace with heaters and 
sunken, wind protected areas, the ultra-modern 
interior features much stylish brickwork, 
exposed air-con ducting and expansive 
tiled and polished wood floors, with the bar 
area bathed in discotheque style lighting.  
Fortunately, illumination in the dining room, 
with its polished ceiling beams and muted grey 
décor, is much more discrete, while the windows 
afford pleasing views across the river towards 
County Hall.  There are also two pairs of hand-
pumps mounted on the bar counter, both 
dispensing Greene King’s significantly under-
strength IPA alongside another beer selected 
from within the same brewery’s portfolio.  
Interestingly, whilst recently on holiday in the 
Caribbean I sampled a few bottles of Greene 
King’s Double Hop Monster IPA, a stunningly 
well-balanced, assertively hoppy brew, which 
at a dangerously drinkable 7.2% abv, is 
undoubtedly more akin to what a true English 
IPA should be like.  It may have been designed 
to compete in export markets, notably the USA, 
but it certainly deserves to be brought to the 
attention of a wider, beer drinking audience 
here in the UK too.

A quick look at the fairly extensive menu makes 
me realise choosing what to have is not going 
to be easy.  Tandoori spiced fishcakes with 
lime pickle and mint yoghurt (£7.50) sounds 

right up my street, but although a bit on the 
pricey side, I cannot resist ordering the pan 
fried Shetland scallops ‘Bourguignon’, including 
bacon, mushrooms, pearl onions and parsley 
(£12.95).  Cooked properly, I consider scallops 
to be one of the finest ingredients the sea 
has to offer and fortunately, the kitchen here 
proves to be well up to the task.  Three plump 
and perfectly browned beauties, garnished 
with assorted sliced mushrooms together with 
small pieces of really tasty, smoked bacon and 
little silvery onions, sit amid a glossy, dark swirl 
of an astonishingly intensely flavoured sauce, 
apparently based upon a chicken reduction 
but far more complex on the palate than that 
implies.  Indeed, it is so good I only just manage 
to resist calling for a small piece of bread for 
mopping up purposes.  Finally, several blobs of 
parsley purée and a few leafy, cress-like sprigs 
scattered on top add a contrasting touch of 
colour to what I can only describe as a fabulous 
plate of food.  It is a great start and my fingers 
are crossed that the main course can maintain 
the same exceptionally high standard.

Not for the first time, my fondness for Asian 
food has me leaning towards the pave of pork 
with Chinese noodles, chilli broth, bok choy, 
spring onions and mushrooms (£13.95) until 
I spot the confit duck leg served with chorizo, 
tomato and chickpea casserole and broccoli 

purée for the same price.  When it arrives, all I 
can think of at first is that it must have been a 
very big bird!  One of the largest leg portions I 
have ever encountered proves to be sublimely 
tender, moist and pink beneath its sheath 
of golden-brown, crispy skin.  It sits upon a 
mound of chickpeas and finely diced chorizo, 
all bound together in a thick and nicely spiced 
tomato sauce, while broccoli served three ways: 
steamed florets; a smooth, creamy purée and a 
griddled, chunky baton cut from the centre of 
a sizeable stem, completes the presentation.  
Every item is quite simply a joy to eat, while the 
flavours and textures work really well together, 
so much so that it is difficult to see how this 
dish could be improved upon in any way.  
Compared to many places prices here may be a 
touch expensive, but if all the plates coming out 
of the kitchen are of this quality, I for one would 
have no complaints.

Those with the room or stamina to tackle a 
dessert might like to try a vanilla cheesecake 
served with salt caramel and banana ice cream 
(£6.50), or maybe poached pear and almond 
tart, pear sorbet and almond brittle (£6.95), 
but for me the only question is whether or not 
I pop around the corner to the Embankment 
and its lovely Dispensary Bar for a second beer, 
this time chosen from a rather more interesting 
selection.

A short selection of desserts, all priced at £4.50, 
includes camomile and vanilla cheesecake 
with crushed honeycomb and stem ginger 
sauce or, perhaps, peanut butter parfait served 
with dark chocolate shards, peanut praline 
dust and caramel syrup.  There is even a local 
cheese board (£7.50), with a choice of three, 
accompanied by Bramley apple and raisin 
chutney, grapes, celery and artisan cheese 
biscuits, which I would love to tuck into if not 
already bursting at the seams.  A drop more 
Nottingham EPA, however, which has proved to 
be the perfect partner to this splendid repast, 
might be a different matter.
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LocAle Locally

19

1

7

2

3

4

5 6

10 11

13

12

18
15

178

9

16

20

Contains OS data © Crown copyright [and database right] (2016)

14
21 22

Nottingham
City Centre

detail

18

17

16

10

11

13

12

15

9

14

24
23

26

25

27
28

22

23

24

25

26

27
28

29

30

29



17Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

LocAle Locally

AREA 5
1. Stadium Leisure (& Premier Steakhouse), 190 Nottingham Road. NG7 7DA

2. Lion, 44 Mosley Street, New Basford. NG7 7FQ

3. Rose of England, 36 Mansfield Road. NG1 3GY

4. Foresters Inn, 183 Huntingdon Street. NG1 3NL

5. Organ Grinder, 21 Alfreton Street. NG7 3JE

6. Falcon Inn, 1 Alfreton Road. NG7 3JE

7. Ragland Road, 69-73 Derby Road. NG1 5BA

8. Hand and Heart, 65-67 Derby Road. NG1 5BA

9. Tap & Tumbler, 33 Wollaton Street. NG1 5FW

10. Dragon, 67 Long Row. NG1 6JE

11. Barrel Drop, 7 Hurts Yard. NG1 6JD

12. Copper, 27-33 Market Street. NG1 6HX

13. Roebuck, 9-11 St. James Street. NG1 6FH

14. Ned Ludd, 27 Friar Lane. NG1 6DA

15. Joseph Else, 11-12 Sth. Parade, Market Square. NG1 2JS.

16. Major Oak, 24-26 Pelham Street. NG1 2EG

17. Broadway, 14-18 Broad Street. NG1 3AL

18. Annies Burger Shack, 5 Broadway, Lace Market. NG1 1PR

19. King William IV, 6 Sneinton Road. NG2 4PB

20. Lord Nelson, Thurgaton Street, Sneinton. NG2 4AG

21. Nottingham Squash Rackets Club, Tattershall Drive, The Park. NG7 1BX

22. Crafty Crow, 102 Friar Lane. NG1 6DA

23. Castle, 1 Castle Road. NG1 6AA

24. Fothergills, 5-7 Castle Road. NG1 6AA

25. Salutation, Hounds Gate, Maid Marion Way. NG1 6AJ

26. Ye Olde Trip to Jerusalem, Brewhouse Yard. NG1 6AD

27. Canalhouse, 48-52 Canal Street. NG1 7EH

28. Fellows Morton & Clayton, 54 Canal Street. NG1 7EH

29. Newshouse, 123 Canal Street. NG1 7HB

30. Vat and Fiddle, Queens Bridge Road. NG2 1NB

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 shorter 
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 5
are submitted no later than 

30th April 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 4

New Pubs on the LocAle Scheme

The finalists from Area 4 for The 2016 Nottingham LocAle Pub of 
the Year are The Poppy & Pint and The Trent Bridge Inn (TBI)

Copper City Cross Keys, Epperstone The Round Robinn, East Leake
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The Round Robinn, East Leake
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Cooking with Ale and Cider
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Black Iris Brewery
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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.  

The Horse & Groom, Linby after being shut for four and a half weeks 
re-opened on 11th February revealing the extent of the refurbishment 
that had taken place mainly involving the bar, former ‘Red room’ and the 
corridor area at the back.

Care has been taken to retain much of the historic parts of the pub whilst 
at the same time opening areas to improve movement inside the pub.
The public bar and ‘Red room’ have been renamed as the Abbey Room and 
transformed into a high quality dining area. The inglenook fire place has 
been ‘opened’ and turned into a feature that can be enjoyed from both 
sides and includes a wood burning stove. The rear corridor has received 
some TLC and now has a number of tables and chairs that offer the 
drinker and diner a comfortable retreat.

Graham, mine host, explained that the improvements were in keeping 
with the tradition of the pub and met the needs of a 21st century village 
local. The smaller snug remains largely unchanged and the separate 
dining area, at the front, had been re-named the Lord Byron room and 
upgraded whilst retaining its original charm.

The pub also operates the Linby Tea rooms and Restaurant, located at the 
back of the pub, open from 8.30am to 5.00pm (6.00pm on Sunday).
Drinkers are able to sample up to six beers with at least one always 
being a local brew. Diners are well looked after with a new menu that 
concentrates on high quality traditional pub fayre supplemented with a 
range of daily specials. 

With summer coming Linby is sure to be popular and the improvements 
to the pub have so far been appreciated by those who have visited the 
new look Horse & Groom.

Just up the road in Hucknall is the Station Hotel – which hopefully by the 
time this is printed will have been delivered from its incarceration by the 
Council. It is accepted that road repairs and improvements have to take 
place but the way they have been conducted in Hucknall leaves one to 
believe that they have no concept of the difficulties of running a business.
The road blocks that have been put in place mean that to get to the pub, 
located by the tram and railway station, by road the driver has to go to 
Papplewick onto Linby and then return to Hucknall – a 15-minute drive to 
cover 100yards! Currently in the region of 30 pubs are closing every week 
and the Station Hotel having been nominated as an asset of community 
value could have done with more thought when the traffic improvements 
were planned.

On a lighter note and staying in Hucknall the locals in the Pilgrim Oak 
have been credited with naming the new exclusive house beer. Local 
brewer Lincoln Green have produced a 4.4% ABV Extra Pale Ale using 
a fractionated hop oil to give the new beer a specialist hop character - 

Citralicious’ – which is from the US hop ‘Citra’.

Hannah Harwood, manager of the pub, explained to ND that with the beer 
range changing so much the odd pump clip would carry the standard 
guidance crown produced by Wetherspoons ‘available soon’.  As a result of 
this some locals had taken to requesting a pint of ‘available soon’ and so 
to meet this need the new beer has been named Available Soon.
The pub has always been known for its good value beers and has now re-
introduced ‘Monday Club’ and during the whole day guest ales (below 5%) 
are on offer for only £2.05 a pint.

The Gardeners Inn, Cossall, currently has three cask ales with the 
likelihood of further additions as trade increases. Sue Maxwell explained 
to ND that the pub now offers food Thur-Sat 12.00-8.00pm with a Sunday 
carvery available 12.00-4.00pm and has also started to have local beers 
with recently Lincoln Green Tuck and Castle Rock (Traffic Street Special) 
Rat Race proving very popular.

The Three Tuns, Eastwood is under new management with Simon and 
Shane taking joint control. The pub re-opened under their stewardship 
in February and they have already introduced Sunday roasts (12.00-
4.00pm) and are hoping to provide food daily, supplementing the current 
arrangement of freshly made cobs.The pub is open all day, every day with 
a midnight closing on Friday and Saturdays.

It is all change again at the Foresters Arms, Newthorpe with Jamie 
O’Grady returning to run the pub. Currently there are three cask beers 
with one being a guest ale and on my visit it was Woodforde’s Nelson’s 
Revenge. Jamie has also taken advantage of being located opposite the 
very popular Barlow’s butchers and is now offering a range of their pies, 
pasties and sausage rolls and on my visit I could not resist a hot pasty.
With Jamie returning to The Foresters it means that the Royal Oak, 
Watnall has new tenants. Jeff and Gina have taken on the pub on a long 
term tenancy and are looking to provide a range of meal options to suit 
local needs. The intention is to start with breakfasts from 10.00am and 
work will take place on ‘The Cabin’ to turn it into a more integral part of 
the pub. At least 4 cask ales are available, including at least one locally 
brewed ale, and it is planned to increase the range over time.

Finally, a brief note about the Hucknall Beer & Cider Festival. The 2016 
event went remarkably well and whilst at one point it looked as though 
stocks may not last, with the introduction of extra beer on Saturday 
evening, the festival opened as normal on Sunday lunchtime offering 
those who turned up a choice of ten cask beers and a couple of ciders.
Kim Pears, Manager at the John Godber Centre told ND that the event 
had been an unqualified success and plans for a bigger and better 2017 
festival were already in hand.

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
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Station Hotel, Hucknall

The Lord Roberts
Broad Street Nottingham

Open 24th March
 Ten hand pulled real ales, many LocAle
 Six Real Ciders, many local
 Five Craft Beers on draught
 Bottled Belgian and World Beers
 A fine selection of Scotch Whiskies
 Extensive selection of fine wines
 Food menu of quality ingredients from local producers
 A warm welcome and friendly atmosphere
assured
 CAMRA discount

Lord Roberts Pub

The

Shop

We are moving to:

Private Road No.2 Colwick
Nottingham, NG4 2JR

www.flippinggoodbeershop.co.uk

 More real ales

 More ciders

 Free parking outside

 Whiskies

Gins

Nottingham’s
Quality Real

Ale Shop.

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

News From Magpie Brewery

Bob Douglas writes...
Readers of Nottingham’s other main publication “Evening 
Post” will have noted that we are still in the process of 
increasing in size and also that we have launched 3 new 
“craft keg” beers under the brand name of Pica Brewing. 
These are also being sold in bottled form and can be 
obtained from a number of local stockists as well as the 
Crafty Crow and Drs Orders. You may be lucky and see 
a rare cask version at the Robin Hood Beer and Cider 
Festival.

We are now well into producing our real ale specials. As 
I write the third brew of One for Sorrow is on sale along 

with Two for Joy which uses a specialist wheat yeast to give a distinct fruity 
flavour. One for Sorrow joined Pica Porter and Raven Stout on the Stout 
and Porter Stroll and has sold even better than we expected, so much so 
that we will probably make it again before too long. The next dark beer 
that we produce, however, will be for May, Four for a Boy being our 2016 
mild. Before then, we will be making Three for a Girl, which will be a ruby, 
rye based ale and which should be available roughly when you pick up this 
this edition.

As well as our specials, we have slightly redesigned JPA, mainly because 
one of its key hops is not available this year. This explains why you will be 
able to find Jay IPA but not JPA in the future - the style of beer is the same 
but the flavouring hops are different, hence we have changed the name but 
not by much!

The brewery has recently been talking to the Friends of Gedllng Country 
Park. The upshot is that we have already sponsored some work they are 
doing on creating a Butterfly Walk and we are talking at preset about using 
our 10th birthday event (June 25th at the brewery) to generate funds to 
buy bird boxes and bat boxes. Any walkers who have not yet found this 
new park really ought to take a trip there and drink in the fantastic views. 
At present the main drawback is the lack of a visitor centre (and therefore 
loos!) but funds are being sought for this project.

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
Spring is in the air, days are getting longer 
and with any luck a bit of sunshine  to make 
people smile. And with spring in mind our 
thoughts stray to the early beer festivals 
that come with the plethora of bank 
holidays that crop up at this time of year. 
The Ned Ludd hosted it’s inaugural beer 
festival over the easter long weekend with 
interesting ales from around the country 
and showcasing some sensational beer 

from the recently reopened Heritage brewery sited within the National 
Brewing Museum. It’s the ideal time to come to the Ludd, as most of 
the subtle refurbishment will be complete, many of which are out of 
customer view such as much needed up grade on the toilet system, a 
cellar refurb and some new kit in the kitchen, all to improve customer 
comfort and enjoyment.

We launched our “trentsman” ale in March and it’s sales have gone 
through the roof. At 4.7% it’s hardly quaffing strength, but that hasn’t 
hindered its popularity, if you still haven’t tried it yet, seek it out, it’s 
worth it!

The Frame Breakers in Ruddington will be hosting it’s own first festival 
over the 8th, 9th,10th April with “best of the guests fest” featuring light 
and golden beers in contrast to all the stouts and porters that have been 
in profusion during March S&P stroll, which was yet again a resounding 
success from a brewery perspective. We sold out of Sooty almost as soon 
as it started, followed rapidly by Damn Fine Coffee porter and its sister 
Maltanop, then another showing of XL first brewed for the 40th Robin 
Hood Festival and finished on a high abv with Centurion ND giving a 5 
brew showing of stout and  porters, something not many other breweries 

News From Blue Monkey
Trevor Vickers writes…
Brewery News
In February we were extremely proud to have 
won “CHAMPION BEER OF NOTTINGHAM” with 
our 4.6% INFINITY and our APE ALE 5.4% as 
runner up.

New beers from Blue Monkey
Mid-March saw the launch of “BLUECASTLE 

BROWN”, a very tasty 3.7% ABV Amber coloured ale. The recipe was 
created as a replacement for our “ORIGINAL”. 

To celebrate St. George’s Day we will be brewing “BRITISH APE”, a strong 
5.9% pale, hoppy beer, brewed entirely with British hops. May 12th to 
15th will see us celebrating the Queens 90th birthday, and to mark such a 
special occasion we will be producing an ale called “ROYAL BLUE”.

On the 11th May Blue Monkey have been invited by Fat Cat Brewery 
of Norwich to showcase 12 of our beers on a takeover evening at their 
brewery tap. So, if you fancy a night out in Norwich that would be a good 
time to visit.

Brewery Tours
Now that Spring is with us we are getting into gear with our ever popular 
brewery tours. If you would like to visit us or buy a gift voucher please 
call the brewery.

During the early part of the year there were more CAMRA regional 
beer festivals than you could shake a very large stick at! We have been 
fortunate to exhibit our beers at many of these festivals with a degree 
of success. With so many up and coming new breweries, we all have the 

 

will have achieved since the “Strolls” conception all those years ago. 
Didn’t we do well??

April will see our Saint Georges Ale Patriotically on parade again 
sharing his day with the “British Bard” William Shakespeare’s 400th 
birthday, which brings me on a literary theme to a beer that we are to 
produce to raise awareness of one of Nottingham’s little known hidden 
treasures The Bromley House Library, situated in the Old Market Square 
just up from The Bell Inn, who will be launching the beer and keeping it 
on ‘til it’s gone. We are proud to have been asked to be associated with 
Bromley House Library which is a highly respected centre of learning 
and accedemia housing many rare ancient books and manuscripts, It was 
established in 1816 hence the celebration of its 200th birthday and is 
one of the few remaining independant subscription libraries left in the 
country and it’s membership reads like a “who’s who” of Nottingham. 
Let’s hope the beer lives up to the prestige.. . . . .Librarians Libation!
Work has now commenced on the Bridge to link up the Great Central 
Railway from Nottingham all the way to Leicester, the cutting of the first 
sod being on the anniversary of our brewing “Raleway ale” which we will 
be promoting again this year to help swell the coffers of GCR heritage 
railway, probably the finest and best run in the country, regularly holding 
real ale related events and an organisation we are particularly proud to 
be associated with.

And back to where I started, bank holidays, the end of May sees the 
Beauvale Gathering once again, from the 26th to the 30th with hog 
roasts and live music and all kinds of entertainment, offering 72 beers 
and 24 ciders in a delightful scenic setting. And then there’s no more 
bank holidays ‘til the end of August!! Roll on Summer!!
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News From Lincoln Green Brewery
Anthony Hughes writes...
Spring is finally here and we have the 
opportunity to look ahead to longer days, 
warmer weather and more time to spend in 
beer gardens!

Before we look ahead, let’s take a look back 
at the first couple of months of the New Year. 

Josef Keller flew out in record time with 
the entire batch sold in just two days – our 
fastest ever. We do hope you received your 
Lincoln Green plain chocolate Neapolitan to 
taste alongside the beer and that it brought 

something new to the Stout and Porter Stroll. 

Daybrook Bitter has proven so popular that we’ve cranked up production 
– for those of you who’ve not had the chance to try it, it’s is a traditional 
bitter brewed in Nottinghamshire, home of the best ales. Designed to evoke 
memories of days gone by at a time when Nottingham’s ‘giants of brewing’ 
are making a return to the bar, we want to know if they taste like you 
remember – ‘There’s no taste like home’ as we say…

We were also delighted to have broken all records with Pub People 
Company, selling the most beer ever achieved by a brewer as part of their 
‘brewery of the month’ promotion. Many thanks to Pub People for their 
continuing support!

Looking forward, this time of year is often a time for a refresh and it’s no 
different at Lincoln Green with new faces, a relaunched brewery shop and 
new brews to look forward to.

Our new face at the brewery is Gary Stuart, now working alongside Head 
Brewer Martin to learn the ropes. We’re now delighted to be working with 

opportunity of tasting more excellent beers than ever before.

News from our Pubs
ORGAN GRINDER LOUGHBOROUGH closed for a week in early March to 
allow us to carry out a massive spring clean with fresh paint and new 
leather upholstery. The pub re-opened on Friday 11th March and with all 
draft beers at £2 a pint, it was heaving!

As North Leicestershire “Pub Of The Year” 2013, we are hoping we can 
repeat that success in the near future.

The Organ Grinder Loughborough is to hold a beer and cider festival on 
the 5th to the 7th May with an emphasis on “CHARNWOOD CIDER”

COFFEE GRINDER ARNOLD, as a coffee bar and pub, has performed way 
beyond our expectations.  With a new food menu from the beginning 
of March it has really taken off, with our “Double Decker Fish Finger 
Sandwich” becoming a best seller.

ORGAN GRINDER NOTTINGHAM has been spruced up with an emphasis 
on the roof garden in anticipation of warm spring and summer evenings.
ORGAN GRINDER NEWARK is a founder member of PINT- Pubs In Newark 
Together and along with 8 other good real pubs we have plans to put 
Newark well and truly on the drinking circuit.  In April, PINT is to hold 
a weekend of celebrations to commemorate St. George’s Day.  The 
event, from the 21st to the 24th April, is to be called “DRINK FOR OLDE 
ENGLAND” with breweries from pre 1974 counties being represented 
within the 9 pubs. The Organ Grinder Newark, will have beers from John 
Hickling’s Vocation Brewery, based in the former West Riding of Yorkshire 
(you will remember that John was one of the original founder members of 
Blue Monkey), Grain Brewery from Norfolk and another, yet to be decided 
from Lincolnshire. These will be alongside our own beers including 
British Ape.

World Gin day – 11th June 2016
PINT is organising “Gin In Newark” an event taking place over the week of 
4th to 12th June. Each PINT pub will celebrate in a different way, with us 
specialising in our very own “Blue Monkey Gin”!

Cheers
Trevor and the Team at Blue Monkey

two Gary’s – now known as ‘upstairs Gary’ and ‘downstairs Gary’. Upstairs 
Gary looks after our new customers and wholesalers in our sales office, 
whilst Downstairs Gary is down on the brewery floor.

The Brewery Shop has now been relaunched with a new bar and back bar, 
together with a refreshed range of guest bottles. We’re now able to offer 2 
pint and 4 pint take outs of both cask and keg draught beers and our new 
bar can be made available for hire as a mobile unit.

On the new beer front, we’ve brewed ‘Nobelium’ a 7.5% Belgian Trippel. 
Most of this will be sold in keg and bottle but a small number of casks will 
be sold too. It features Belgian yeast, coriander and orange peel and the 
strength you’d expect from this continental classic style.

Planning and preparation is well underway for the annual ‘Proverbial in a 
Brewery’ Beer Festival which celebrates our 4th birthday. This year it takes 
place on Friday 6th May and Saturday 7th May and has live music from 
Motown Goldrush on Friday and Wholesome Fish on Saturday. There’ll be 
over 30 beers available and food prepared by the kitchen team at The Sir 
John. We’re easy to get to via tram (remember to hop off at Butlers Hill as 
it’s the nearest stop) or a short walk from Hucknall Station. The Three’s are 
the buses you’ll need if travelling from Nottingham.

On the pub side of things, we’ve bid a fond farewell to Mark and Lorraine at 
The Robin Hood (AND) Little John - With many successes behind them, Mark 
and Lorraine have decided to move on to pastures new and are leaving 
their much loved pub to spend more time with their family. We hope that 
you’ll join us in a warm welcome to David Pears who takes over the reins 
and is looking forward to introducing some new events at the pub. David is 
very experienced in the pub trade and many of you will know him from his 
many years at both The Horse and Groom in Linby and The Griffins Head in 
Papplewick. 

We were delighted to have been given the honour for a second year 
running of ‘Cider Pub of the Year’ and would like to thank all the small 
producers who have supplied us throughout the last year with some 
amazing cider. Please remember that we’ll soon be launching the cider 
kindly pressed by Ray Blockley from Torkard Cider in our skittle alley at The 
Robin Hood (AND) Little John using apples brought in by our customers. 
The cider has been named ‘Under Pressure’ and will help raise monies for 
Combat Stress, the leading UK charity specialising in the care of Veterans’ 
mental health, and in memory of Nottinghamshire’s Private Lee Bonsall 
who gave up his life to post traumatic stress syndrome after serving his 
country in Afghanistan.

With the warmer weather ahead of us, we’ve taken the opportunity to 
refresh the wonderful garden space at The Sir John Borlase Warren with 
new tables and chairs and re-staining of the sun terrace decking. An ideal 
time to spend some time admiring our green fingered efforts will be at the 
Sir John’s Spring Beer Festival, which runs from 22nd April to 24th April 
with live music from Blurred Monday’s and Magic Car on the Friday and 
Saturday evenings. 

All in all, there’s plenty of things giving us a spring in our step at Lincoln 
Green and we hope you’ll get to enjoy them with us soon in a beer garden, 
pub or beer festival near you soon!

News From Castle Rock

Colin Wilde writes...
Again there’s much to look back on and 
lots to look forward to as we reflect on 
another successful CAMRA Champion Beer 
of Nottinghamshire (CBON) Festival at the 
Canalhouse.  It’s the only festival (apart 
from RHBCF) to promote the wares of all 
Nottinghamshire’s established and growing list 

of breweries under a single roof.   It’s certainly not one to be missed and 
I hope those of you that made it enjoyed the set up and the great variety 
and quality of beers on offer.
  
An incredible amount of work goes into setting up such a festival and 
special mention needs to go to Yvette and her team at the Canalhouse, 
Pete McWilliam (our very own company fixer) and last, but not least, Ray 
Kirby.   All these work tirelessly to ensure this event gets organised, goes 
ahead and is run as well as it is.
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The CBON Fest was quickly followed by our very own Beer of the Year 
awards, affectionately known as the BOTYs!  We rightly exclude our 
Castle Rock beers from the voting process to avoid accusations of bias 
and ask our customers to choose their favourite beers from the vast 
array from others we sell during the year.  This year didn’t disappoint 
and highlighted once again that our customers approve of the guest 
beer policies we hold dear within Castle Rock pubs; especially our strong 
support of other local brewers.  

Congratulations go to Charnwood Brewery, Totally Brewed and Black 
Iris among others, the full results are on our website and in the current 
Castle Rock Quarter magazine.
 
As I write, we are delighted to receive the news that we have been 
successful in achieving Grade 2 Listed Building status for the 
Embankment.  This really helps us unlock more history of the building, 
from the ‘Ipswich’ windows upstairs in the old library, medieval style 
tearoom and Jesse Boot’s office with its oriel window.  Thanks for the 
incredible feedback we’ve received; and if you haven’t been for a few 
weeks you can now enjoy the delightful outside area which has a very 
sunny aspect.  We’ll continue to work hard to make the premises not just 
known as historic, but indeed legendary when it comes to great food and 
drink!

 
The Traffic Street Specials project, headed by Dan Gilliland is now really 
gaining momentum with our wine-hybrid cask ale, New Era, gaining a 
mention in the Daily Mirror of all places.  Dan is well along the lines of 
further developing this world-first while working hard to launch two 
new beers: ‘Guns of Navarone’, a 10+% double-mashed, double-hopped, 
double-IPA, and ‘Enjoy Yourself’ a 4% grapefruit session pale.  They’ll be 
hard to find so keep your eyes peeled.  Although he will be out and about 
supporting his tap takeovers far and wide, I’d advise a close eye on the @
Traffic_Street Twitter feed.
 
Finally, we’re planning to launch ‘DH Lawrence’, the next in our 
Nottinghamian Celebration Ales series, with the help of the UNESCO 
City of Literature board. The plan is to have a reading at Bromley House 
Library in the city centre. It’s in a Grade 2 listed Georgian townhouse and 
was founded in 1816.  Nowadays it’s an independent lending library, with 
around 40,000 books.  We hope to recruit esteemed screenwriter Billy 
Ivory to give the reading, and will be bringing the beer there for everyone 
to sample. 
 
And so; plenty for you to be out there, for more information and other 
things too our latest Castle Rock Quarter, our website, Facebook and 
Twitter feeds will keep you up to date.

Sun 22nd May 2016, there will be around 30 real ales on draught and 6+ 
ciders with entertainment and Silvio’s hog roast on the Saturday, BBQ at 
other times. Come along and help us celebrate our birthday in style, it’ll 
be a fabulous bash with something for everyone!
It would be fair to say that, over recent weeks, we have been almost 
exclusively occupied with our two new pubs and I can see that they 
will remain at the top of our agenda for a while to come. As I write, the 
refurbishment of the Lord Roberts is ongoing.. We love the pub, it has 
a great atmosphere, something which is missing in most city centre 
pubs and we think that having a range of ten real ales, six real ciders, 
five draught craft keg beers, bottled Belgian and world beers, fine wines 
and the compulsory fizzy stuff will prove to be a massive hit with the 
discerning Nottingham Drinker. No, not the CAMRA magazine, the people 
who make up the community of drinkers in this fair city of Nottingham! 

Andrew Dunkin writes...
The January lull is well and truly over, 
we are brewing at full speed again 
and the brewery is vibrant and busy. 
It’s hard to believe we are nearing our 
sixth birthday, and to celebrate we are 
holding a birthday beer festival at the 

Old Volunteer (also their second birthday in May). The dates are Fri 20th – 

News From Flipside Brewery

We should be fully open on Thursday 24th March – just in time for Easter.
Just across town, we are also now running the Golden Fleece. This is an 
iconic pub, which has had a chequered history. Going back a few decades 
I can remember visiting the pub as part of the Mansfield Road pub crawl 
and it did serve a decent pint of beer – quite a rare thing in those days. 
Recently, a series of changes in management/ownership has caused 
confusion as to what the pub is about but we are very pleased to say that 
The Golden Fleece is now a real ale pub with eight handpulls on the bar 
for the ales and five handpulls for real cider. We were limited to eight 
ales simply by the space on the bar, we couldn’t squeeze any more on! 
We also have a couple of rotating draught craft keg beers and a fridge 
full of Belgian and World Beers. Regular events will include a band every 
Friday evening, a challenging quiz night on a Wednesday and occasional 
Open Mic nights.  We are looking to re-introduce food as soon as we can, 
hopefully a full menu will be available when you read this! 

Lisa writes...
January is a quiet month for pubs and 
breweries it seems. And then in February 
everything bursts back into life and demand 
soars. Bendigo Ales have sent more casks for 
bottling and are now busy designing swanky 
labels to show them off.

We sold all the other casks in record time 
too. So hoping that if you haven’t sampled 
Bendigo Bitter yet you will be able to get 

hold of a half at the Contemporary, whilst taking in the modern art: you’ll 
need one to wash down some of that! The Crafty Crow, Magpie Brewery’s 
lovely new central Nottingham pub near the castle has a cask or two as 
well.

If you prefer your beer in more traditional surroundings then how about 
The Star Inn Beeston, The Horse and Jockey Stapleford, Bread and Bitter 
on Mapperly top, The Embankment near Trent Bridge, The Vat and Fiddle 
near Nottingham Station or the Stratford Haven West Bridgford.

The Poppy and Pint in Lady Bay where we launched Bendigo last Summer 
will be having another cask on. And further afield Amber Ales in Ripley 
Derbyshire has their first cask. This is the first out of county sale for 
Bendigo Bitter. May there be many more!

We donated a cask (all sales to the statue fund) and 6 bottles (for the 
raffle) to an event to raise money for the Bendigo Memorial Fund at The 
Maze on Mansfield Road on a cold Feb Sunday afternoon pub crawl. It 
was a fun event ending with a pull up competition for the lads in the 
room above the pub. Good luck to Ryan and the trustees as they aim to 
raise the profile of Bendigo and get a statue cast in brass and placed 
near Bendigo’s birth place on Trinity Walk.

News From Bendigo Ales - Brewed at 
The Robin Hood Brewery
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Rachel Matthews writes ...
February saw the final one of the three 
National Winter Ales festivals to be 
held at Derby’s Roundhouse. We were 
lucky enough to be one of the four 
brewery bars on site in good company 
with Tiny Rebel, Thornbridge and 
Derby’s Falstaff brewery. As the only 
real ale bar in the music marquee we 
were ridiculously busy selling about 
4000 pints in the music room plus 
another 800 of Dancing Duck in the 
main hall, amounting to just over 8.5% 
of the entire 57,000 pints drunk at the 
festival. On Friday night there was 

just a constant sea of hands with glasses coming at the bar for about 
5 hours; we have spent the last couple of weeks trying to get our stock 
levels back up!

Our Dark Drake was awarded Silver medal in the regional stout 
category and has been selling well from Punch Tavern’s National 
distribution list on which it appears the first quarter of 2016, it was in 
the running for SIBA National Champion Stout at Beer X in March which 
it won previously back in 2012.

We’ve managed to squeeze a brew of Imperial Drake into our schedule 
so that the 6.5% version would be available at some of the venues on 
the Stout and Porter trail.

We recently hosted Ashbourne Camra members on their “Thank you for 
working at their beer festival” social, the usual mix of nice people, lots 
of ale, chip cobs and conversations about hops and malt. Another visit 
was a group of 10 from Antica Contea brewery in Gorizia, Italy who had 
donated some bottled beers to the Winter Ales festival and come over 
to see what the UK had to offer and what our breweries looked like.

Harvey our brewery manager has been ordering various bits of kit for 
the lab in an attempt to get our beers into “tip toppier” condition.

News From Dancing Duck Brewery 

Ryan’s doing a great job of getting Bendigo remembered in Nottingham 
and he’s knocked out that by coincidence we started Bendigo Ales the 
same year he started his statue fund. Let’s hope we both raise all the 
money we need from our endeavours. 

Back to the brewing for Martin and John. Testing a stout next.

Rob Witt writes...
It’s been a good start to the year for 
Totally Brewed. Record sales and an 
award of “Brewery of the Year” at the 
Castle Rock Brewery awards. Thanks 
guys!

We started the first of our monthly 
open bar sessions in February. Keep an eye on our facebook page for the 
next dates.

The shop is open Monday - Friday 9.00 until 4.00 for bottles and growler 
fills.

Our new beer “Guardian of the Forest” is going down very well. A 3.8% 
session IPA brewed with masses of Citra, Mosaic and Vic secret hops. The 
first batch sold out in a day and the second batch has been half pre-sold 
before the casks have been filled!

As always we have plenty of new and one off beers in the pipeline. A 
pecan mild perhaps? 

News From Totally Brewed

Head brewer and founder Rachel Matthews will be speaking at the Derby 
book festival on 4th June in a joint presentation with Roger Protz at the 
Old Bell on Sadlergate. Tickets are £12.50 and include 3 half pints of 
Dancing Duck www.derbybookfestival.co.uk

Alex Wilson writes...
January and February have been really busy 
months for Black Iris Brewery. We’ve had 
plenty of Tap Takeover/Meet the Brewer 
nights including the Embankment, Swan 
in the Rushes, Brewdog Nottingham and 
The Marketplace Alehouse up in Doncaster. 
We also took our mobile bar down to the 
excellent Winter Beer Festival at the Horse 
and Plough in Bingham! 

March has really started with a bang for us 
too as we won both Best Locale Brewery and 

Beer of the Year with Snake Eyes at the Castle Rock BOTY Awards. Not 
only a huge thank you to Yvette and staff at the Canalhouse for a great 
evening but a massive thank you to the drinkers of Nottingham for your 
support and excellent taste buds!!

Looking forward, March also brought us a whole host of new beers to 
look out for:

Bajan Breakfast 4.0% - Tropical Oatmeal Pale (Cask and Keg)
Madagascan Porter 4.8% - Chocolate Vanilla Porter (Cask)
Red Rooster 5.0% - Red IPA (Cask and Keg)

Black Iris Brewery is also teaming up with I’m Not From London Records 
to bring a once a month beer and music event live from the brewery 
itself. The first date is Sat April 16th so keep your eyes peeled on our 
facebook/twitter form more information closer to the date!

Cheers
Black Iris Brewery

News from Black Iris 

Chris Cocking writes...
Spring has sprung here at Navigation Brewery and along with our 
fresh seasonal ales, we’re already kicking off the festival season with 
some great events and lots more planned over the coming months and 
Summer.

The next few seasonal ales for April and May bring back the ever 
popular ‘Last Knight’ to celebrate St George’s Day. At 4.5%, this deep 
golden beer has depth in flavour and colour with a smooth clean 
taste – very drinkable and popular so keep an eye out for it. Looking 
further ahead to May, and to coincide with the ‘Mild in May’ trail, our 
‘May Flower’ is dark in colour but light bodied. At 3.6%, the flavour is 
dominated by roast malt with a subdued hop character – perfect excuse 
to add a sticker to your trail!

We’ll be working with Nottingham Racecourse once again this year 
to provide the ale bar for their fantastic annual Ale Festival and May 
Ladies day during the first weekend in May. Definitely worth popping 
down to sample some beers and enjoy a day’s racing – we’re even 
working with them to produce their very own beer, ‘Kilvington’ specially 
for the event. 

We’re also working on some new collaborations for special brews but 
more news to follow on that one….

All in all, a very busy Spring time for us and hopefully you’re all starting 
to enjoy the longer days and (hopefully) a bit of sunshine to enjoy all 
the beer gardens around Nottingham!
Cheers,
@NavigationAles

News From Navigation Brewery 
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Here at Springhead HQ, we’re very happy to see the longer days and 
sunshine heralding what hopes to be a great spring and summer, 
packed with exciting events, beer festivals, and of course long lazy days 
enjoying good company and even better beers in our favourite beer 
gardens! With local pub trade booming as the pubs become busier 
again after the winter, and our brewers working round the clock to 
fulfil an influx of wholesale orders at the moment, we’re happy to see 
the brewery buzzing, and would like to say a big thanks to all of our 
drinkers for their fantastic support.
 
First of all, we would like to extend a very warm welcome to Rob Vevers, 
who has recently joined our team, and is doing an excellent job so far 
and settling into the team well. Rob is a craft beer enthusiast and proud 
member of our local CAMRA group, and comes to us with a wealth 
of experience in sales, running pubs, and beer festivals, and will be 
focusing primarily on local sales, and also running the growing number 
of outdoor bars and beer festivals we have lined up over the summer.
 
Look our for the last few barrels of our current seasonal special Ginger 
Pig in your local pubs – it’s always a firm favourite and has been flying 
out! Our next seasonal special, the award winning Willy’s Wheatbeer 
is currently being brewed, so should be hitting the bars soon! It is a 
traditional German-style wheat beer, available both cloudy or clear, with 
a delicate, almost floral aroma and an initial fruitiness leading to a long, 
dry, biscuity finish, and will be available throughout April. In May, we 
will have the delicious Bee’s Knees available (best served straight from 
the bar of our onsite pub of the same name, of course!). At 3.9% abv., it 
is perfect for the first of the sunshine; a light golden beer made with 
local wildflower honey, which is refreshing and mellow but not sweet.
 
We are also very pleased to announce that our first batch of cans of our 
flagship brew Roaring Meg are just going into production, following 
our success in the Indie Beer Can Challenge last year, and considerable 
interest from customers in stocking the classic IPA in that format. The 
cans will be available in pubs, restaurants, shops and delis, as well 
as direct from our brewery should you wish to stock up at home! We 
also have bottles, 9, 17.5 and 35 pint polypins, gift packs, and even full 
barrels available to the public, which can be picked up from our brewery 

News from Springhead Brewery in Laneham, near Retford, North Notts, from our central Nottingham pick 
up point (in The Park, N7), or delivered to your home for a small fee. For 
more info or to order your beers, please see our website www.springhead.
co.uk, email info@springhead.co.uk, or call us on 01777 229020.
  
Finally, a couple of dates for your diaries – our next beer festivals at 
our brewery site in Laneham, are to be held on the dates below. They 
should be great events, with a fantastic selection of beers from across 
the country (plus Germany for Oktoberfest!), as well as live music, 
entertainment, family fun, and delicious locally-sourced food. Hope to see 
you there!
 
Springhead’s Summer Festival - 22nd to 24th July 2016
Oktoberfest - 30th Sept to 2nd October 2016
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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

Local Brewery News 
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Ray’s Round

RAY’S
ROUND

Due to various unexpected turn of events, this column it not what was 
originally planned, hopefully it will be back to normal next issue.

Now onto the news, and the positive upturn in the Nottingham pub 
scene seems to be continuing unabated with the first new opening of 
the year being A Room With A Brew, a micro pub owned by Scribblers 
Brewery of Stapleford. It can be found at 78 Derby Road, it’s about 50 
yards down the hill from the Hand & Heart on the opposite side of 
the road and with the new pedestrian crossing the council have kindly 
installed it’s much easier to get across the road (and back again, if the 
feeling so takes you) It is a single room establishment converted from an 
old furniture shop. The bar area is a square situtated in the back lefthand 
corner of the room, there are 8 pumps on the L-shaped bar, 4 at the front 
and 4 down the side, the idea is for 3/4 Scribblers beers and the rest 
guests, recently they have had Scribblers, One Brew Over The Cuckoo’s 
Nest 5.2%; Hoppy Potter and the Goblet of Ale 4.2%; Beyond Reasonable 
Stout 6%; Beerfest at Tiffany’s 3.8% & Masher in the Rye 4.8% and 
guests have included Raw Brown Cow Bitter 3.8%; Magpie Best 4.2%; 
Dancing Duck, Nice Weather 4.1%; Wentwell, D5 5%; Muirhouse Magnum 
Mild 4.5% & Muirhouse Summit Hoppy 4% prices are kept nice and 
simple, 4% and under £3.20, 4.1% to 5% £3.40 and over 5% £3.60 CAMRA 
members get 20p & 10p off. Both of the brewers are published authors 
and this place is sure to please anyone with Bibliophilia, the walls being 
adorned with film posters and book covers (spot the book of the beer, or 
should that be the beer of the book) also there are various piles of books 
dotted around the room (they are apparently awaiting delivery of some 
bookcases) there is an eclectic mixture of seating and a nice old clock 
standing out from the wall.

As was mentioned in the last issue Flipside have taken control of the 
Golden Fleece on Mansfield Road, but as the place had a spruce up 
under the previous tenure the basic layout of the place has remained 
untouched. The main change is that there are now 8 pumps on the 
front bar and a further 5 ‘round the corner’ the front contains the beer 
selection with a mixture of Flipside brews and guests, Flipside Kopek 
Stout 4.5% £3.10; Russian Rouble 7.3% £4.30; Random Toss 4.4% £3.10; 
Flipping Best 4.6% £3.20 & Dark Denomination 4% £3 The guests will 
be ever changing and have included Wentworth Over a Barrel 3.8% £3; 
Potbelly Pigs Do Fly 4.4% £3.10 & Raw, Grey Ghost IPA 5.9% £3.60 the 
other 5 pumps have the cider selection. Also by the time you read this, 
the refurbishment of the Lord Roberts on Broad Street will be complete 
and the place open again for business. This will be number three in the 
quickly expanding empire of Flipside brewery (although I don’t think 
they envisaged think happening quite this rapidly) I did have a quick 
peer in the window and the basic layout has been retained, although 
all the seating did look as if it was being replaced, so look forward to a 
complete report in the next issue.

Going a bit further afield in the branch area and it’s off out to East Leake 
and the Three Horseshoes on the corner of Main Street and School Green 
has been aquired by Pub People, who in partnership with the owners 
Heiniken, have given the place a complete transformation, while the 
three distinct areas have been retained, they have been opened up. A 
very nice job has been done, as you enter, the first room on your right 
could be described as the bar area, with half floorboard/half carpet, a 
mixture of high and low seating and barrels acting as tables, there are 2 
handpumps on the bar dispensing Theakstons XB 4.5% £3.70 & Marstons 
Pedigree 4.5% £3.50 They have a wide screen TV and on the walls are 
pictures taken around East Leake through the years. There is also a 
smaller seating area in the middle of the pub also with it bar, although 
the beers on the 2 pumps here are the same as the other bar and beyond 
that you’ll find a large dining area. They have a large menu, with starters, 
main meals, salads, steaks, burgers, sandwiches, hot baguettes, Jacket 
potatoes and puddings served Monday to Saturday 12-9pm (some meal 
deals end earlier) and Sunday roasts 12-7pm. To get there, catch the NCT 
Navy line 1 to Loughborough, the stop is outside the front door.

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

On Saturday 16th April, I’m off to Burton for a look round, there have been 
some changes to the pub scene and we’ll see what can be found. Meet at 
the train station between 10.45 and 11am

On Wednesday 20th April, there will be a public transport crawl of 
Ruddington, catch the 6.45pm NCT Green line 10 from Victoria Centre and 
start in the Three Crowns and work our way round from there

We have been invited for a tour round Joules Brewery in Market Drayton 
and this will be a bus trip sometime in July or August, the only cost should 
be the bus to get there, so can I ask people to let me know if they would 
be interested, please drop me an e-mail at: raykirby@nottinghamcamra.
org with when would suit best.

The Rural branch Pub Of The Year award will be presented to the Round 
Robinn at East Leake on Friday 15th April

The Urban and overall winner of the branch  Pub Of The Year will be 
presented to the White Lion, Swingate on April

Cheers
Ray

Trips and Socials
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Ray’s Music Column

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

This one is for Chris, well done on your fantastic effort. A couple of 
responses to the last issue, the words came from More Than a Feeling by 
Boston from their self titled first album

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 Sun 10th April Fish - Farewell 
to Childhood: 30th Anniversary Tour Of “MISPLACED CHILDHOOD” (former 
Marillion frontman) Tues 19th April Hawkwind - The Machine Stops Tour 
(legendary space rockers) Tues 17th May Magnum (English rock band) The 
Bodega, Pelham Street Sat 21st May Son Of Dave (off the wall one-man 
Canadian Bluesman)  

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
  
First up, a bit of news from that well renowned Nottingham band The Last 
Pedestrians, they  play at the Navigation on Wilford St on the first Sunday 
of every month at 7:30 and a couple of gigs coming towards the end of  
May Fri 27th The Lion, Sun 29th The Organ Grinder

Next up a couple of preview gigs for the 10th Gate to Southwell Festival 
(Thurs 9th - Sun 12th June 2016) at the MAZE Thurs 14th April Echo Town 
and Undercover Hippy and at Spanky Van Dykes Sat 14th May Penny Black 
Remedy & support 

Bunkers Hill, Hockley
Live music every Friday night from 8pm in the bar, Free entry. They also 
have a DJ every Nottingham Panthers home game.

April
1st James Gooch, Isaac Bloomfield + Natalie Smallwood; 8th The Fine Art 
Society, Daniel Hartshorn + Sophie Mapplebeck; 15th Yakobo, Kate Auburn 
+ Adam Baker; 22nd Scribble Victory, Tierney + Rachel Sian; 29th Breakfast 
Club, Emma Bladon-Jones + Breakfast Club 

May
6th Nick Aslam, Jake Burns + Joker & The Thief; 13th Joe Barber’s Blues 
Night feat Hugh Gunningham; 20th Ventiduo, Richard Jenkins + Junction 25; 
27th Midnight Special, Paul Nose + Nathan Webber

Cock & Hoop, Lace Market
Live music every other Friday from 7pm

April
15th Mark James, 29th Paul “Robbo” Robinson

May
13th Lady Rose Acoustic Duo, 27th The Shots

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt – upstairs. 
20th April, Anthony John Clarke, 18th May, Pete Morton

Hand and Heart, Derby Road
Music every Thursday from 8.30pm, free entry
Every Sunday afternoon legendary Nottingham pianist Pete the Feet tinkles 
the ivories from 1pm

April
6th Swing Gitan (Vintage Gypsy Jazz from these Hand and Heart favourites)
14th Salmagundi (Expect a lot from these weird and wonderful performers 
with tonnes of originality and flavours of world, Balkan & Eastern European 
music)
21st The Modernists (Latino Surf Jazz from a trio of rocking funksters)
28th The Most Ugly Child (Lively group of youngsters performing upbeat 
country/Americana)

May
5th JJ Quintet (Jazz and swing classics from the daddies of Nottingham jazz 
outfits)
12th Balkan Express (Energetic Balkan band with lashings of Eastern 
European flavours)
19th Aistagucha (They’ll bring the Balkan beats, you just bring your dancin’ 
shoes)
26th The Uke Box (Fun, creative and upbeat arrangement of pop and rock 
classics)

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

April
2nd The Fab Two; 9th The Boot Hill Toe-Tappers; 16th Dead and Buried; 
23rd Married to the Mob

May
Sun 1st Mad Mick Memorial Beer & Music Festival (10 hours of live music 
+ open mic); 7th Baron Lewis Duo; 14th Loaded Dice, 21st Phil Langram 
Band; 28th Doo Hickey Wireband

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

April
Sun 3rd Teddy Fullick Quintet; Fri 8th Crazy Heart; Sat 9th Devils Advocate; 
Sun 10th Tommy Saville Quintet; Fri 15th New Tricks; Sat 16th Burn Notice; 
Sun 17th Shipstone Street Jazz Orchestra; Fri 22nd Misspent Youth; Sat 
23rd The Sweetchunks Band; Sun 24th Nathan Bray Quartet; Fri 29th The 
Fourth Wall; Sat 30th Old Nick Trading Company 

May
Sun 1st Teddy Fullick Quintet; Fri 6th Shades of Blue; Sat 7th Monsieur 
Pierre Burns’ Le Dead or Alive; Sun 8th Phillip Clouts Quartet; Fri 13th Picto 
Mexico; Sat 16th El Gecko; Sun 15th David Hawkins & DASATO; Fri 20th 
Tristam Shandy; Sat 21st Thunderbird; Sun 22nd Andrew Wood; Fri 27th 
Seven Little Sisters; Sat 28th Backyard BBQ Beer & Music Festival (10 live 
bands outdoors from 2pm); Sun 29th Ben Martin Four

Malt Shovel, Beeston
Quiz on Wednesday 8.30pm (free entry) Live bands Friday 9pm & Sunday 
5-8pm (free)

April
Fri 1st Plug; Sun 3rd Jimi Mack, Tierney + Rory Cannon; Fri 8th Paper Doves; 
Sun 10th James Gooch, Isaac Bloomfield + Emma Bladon-Jones; Fri 15th 
Pentagon; Sun 17th UP, George Gadd + Jay Brow; Fri 22nd Katmandu; Sun 
24th Jamie Beau, Richard Jenkins + Tori Sheard; Fri 29th New Tricks;

May
Sun 1st Patto Banton, Sally Cinnamon + Rick Ghastly; Fri 6th Acoustica; Sun 
8th Jonny’s Bathtub, Melancholy + Erica Sinatra; Fri 13th Pesky Alligators; 
Sun 15th Barry Light, Tim Timpson + Nichola Sparks; Fri 20th The Scratch 
Band; Sun 22nd Emma Bladon Jones, Joe Barber + Paul Nose; Fri 27th The 
Curious Suitcase; Sun 29th Jake Burns, Daniel Dobbs, Rachel Sian + Carl J. 
North

Organ Grinder, Canning Circus

April 
Sun 3rd Ronnie Scott, Sun 10th Smokey Mountain Boys

May 
Sun 1st Wholesome Fish, Sun 29th Last Pedestrians

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.

And keeps all your dead hair for making up underwear
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(Please note the change of day for the May concert) 
17th April is a song and music session. Saturday 14th May A return visit 
from the fabulous Lady Maisery. Tickets £10

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

April 
17th live band TBC (please look at the pub facebook/twitter) 24th Steve 
with his bit of the blues

May
22nd Tommy,from Chesterfield, 60,70 also thinks he is a bit of a 
comedienne, 29th Steve with his blues

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, live music every Friday 
and Saturday night, always free entry

April
Fri 1st Demon Speed, Hung Daddy, Satans Mineons, Parasight, Archaic, 
Sat 2nd Scorpio Promotions presents Purple Cobra, Blind Summit, Dirty 
Scrounging Bastards, Junction 25, Tom McCartney, Tues 5th Snapmare 
Promotions presents  Scumpulse, Sheer Ignorance, Deathzone, Hooked 
On Christ, Wed 6th TBC, Thurs 7th Running Horse Open Mic Night, Fri 8th 
Anti-racism event, Piss On Authority, Luddite Bastard and Chris Butler, 
Sat 9th Torturous Promotions presents Ten Days Later, Down In One, The 
Invaders, The Damn Craters, Sun 10th Snapmare Promotions presents 
Morass of Malasses, Victorian Whore Dogs, Croglin Scream, Tues 12th 
Scorpio Promotions presents Nasty High, Mercury Rising, Daxx & Roxanne 
(Switzerland), Latex Kixx, These Wicked Rivers, Wed 13th Snapmare 
Promotions presents, The Negation, Mortis Multilati, The High Christ, The 
Crimson Brigade, Thurs 14th I’m Not From London Open Mic Night, Fri 
15th Snapmare Promotions presents Inconcessus Lux Lucis, Nolti Nan 
Gana Nan Nolta, Draesepe, Colossloth, Scutum Crux, Sat 16th Superkings, 
Howlin Bones, Wed 20th Acoustic Night, Thurs 21st Running Horse Open 
Mic Night, Fri 22nd Fighting Evil Is Cool, Sat 23rd The Mocking Jays, The 
Tangents, Tusk, Sun 24th Strawberry Jammers, Two Coats Colder, Mon 25th 
Scorpio Promotions presents A VOID (France)  Einstein’s Lovechild, Autumn 
Diet Plans, Unqualified Nurse Band, Wed 27th Acoustic Night, Thurs 28th 
Snapmare Promotions presents Mass Infection, Body Harvest, Anoxide, 
Rotting Repugnancy, Fri 29th Ulysses Storm, The Hijinks, Witch Tripper, Sat 
30th I’m Not From London presents We Wild Blood

May
Wed4th Acoustic Night, Thurs 5th Running Horse Open Mic Night, Fri 6th 
Badaxe, Sat 7th Whisky Stain, Wed 11th Acoustic Night, Fri 13th Band 
Night tbc, Sat 14th Band From County Hell, 15th until 24th pub closed, 
Wed 25th Acoustic Night, Fri 27th Torturous Promotions presents Rotting 
Repugnancy, Cacodaemonic, Rotten Cortex, Sat 28th Band Night tbc, Sun 
29th Scorpio Promotions presents - Scorpfest - Raising money for the British 
Heart Foundation - The Daekmess, Death Party UK, Double Experience, Go 
Primitive, The Ruffs, Prime, Engine #37, The Floodlights, I Am Jupter, Paul 
Spry, UoN Improv Society performing throughout the day. £3 entry.

The Star, Beeston 
Beeston JazzClub @ The Star
Further details for gigs on www.musicquarter.org

The Sun Inn, Gotham
Sat May 14th  Glass Onion. 8pm. Free admission. (Glass Onion are a 4-piece 
band from Sleaford are becoming increasingly popular in the Nottingham 
area with their mix of catchy, melodic rock covers and original material. For 
information about Glass Onion please call David Briggs on 01509 673101.

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

April
1st Hell Bent for Priest, 8th Smokin Gun, 15th Zephyr 4, 22nd Exhibit A, 
29th 3 Legged Cat

May
6th Jester, 13th DC Done Dirt Cheap, 20th Blueflies, 27th Blakshine

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

April 
3rd Fab 2, 10th Pesky Alligators, 17th Anthony John Clarke,  24th Everything 
but the Bass

May
15th Richie Muir 4pm, Kelly’s Heroes 6.30pm (to coincide with the weekend 
beer festival)

Room With A Brew, Derby Road

First Monday of every month: Scribblers Spoken Word night 8 – 10pm 
(leave the guitar at home, come down for an evening of all things 
Oratorical)

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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Friday 6th and Saturday 7th May 2016 

C 
ome and celebrate our 4th birthday with us at the 
Lincoln Green Brewery site - a fantastic selection of 
30 real ales, 8 ciders, wine by the glass, hot food,      
tea, coffee and cake from ‘The Very Little Coffee Co.’ 

LIVE FRIDAY 6th MAY 

LIVE SATURDAY 7th MAY 
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LOCATION: 

Lincoln Green Brewery 

Unit E4 & E5 Enterprise Park 

Wigwam Lane 

Hucknall 

Nottingham 

NG15 7SZ 

 

HANDY TO KNOW: 

12 noon open—11 pm close each day. 

On site parking. 

By Tram and Train— Butlers Hill 2 min 

walk, Hucknall Terminus and station 5 mins. 

By Bus— take ‘The Threes’. 

Fair dealon beertax now! Save
Britain’s
Pubs!

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

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

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

 

   
 

•  You can cancel a Direct Debit at any

 

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

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

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

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                  £31.50

(Partner at the same address)

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

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

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

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

Email address (if different from main member)
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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

*NEW A Room with a Brew, Derby Road: 20p off a pint
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
*NEW Lord Roberts, Broad Street, Nottingham: 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      

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
*New Barrel Drop, Hurts Yard: MONDAYS – 4 till 7pm - 40p off a pint, 20p a half
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 134 Of The Nottingham Drinker

Happy Hour

Early start this week, we’re at the Barrel Drop in Hurts Yard for a Sunday 
afternoon quiz starting at 2.30pm. 

This City Centre micro pub has up to 12 beers with casks on open view 
and gravity dispense. Landlord Chris is our quizmaster. Cost is £1 per team 
member and we start with a picture round – 15 pictures to identify. 

For the rest of the quiz we have 5 questions per round, first round are 
notable dates occurring in this month, and to give us a chance in the 
remaining rounds – all of the answers begin with the letter “R” – so here 
we go: 

1. Who wrote the original Mr Men stories? 

2. Who was the original presenter of “Call My Bluff”? 

3. Who was the only Blue Peter presenter to be sacked? 

4. Who was the lead singer with The Band? 

5. What is the capital of Latvia? 

6. What is the smallest US State by area? 

7. What was Hilary Clinton’s maiden name? 

8. What is the name of the German Parliament building in Berlin? 

9. Who played Shaft in the 1971 film of the same name? 

10. What R is a type of monkey and blood group? 

11. Who was first born: J. F. Kennedy, Richard Nixon or Ronald Reagan? 

12. Who wrote the 1990 biography “American Life”? 

13. What is the capital of Iceland? 

14. What is the Islamic version of the Red Cross? 

15. What English word derived from an 18th century “Ragman Roll” means 
a long complex procedure? 

Swap your quiz sheets for scoring and Chris announces the Beers and 
Booby prizes: 8 pints for the winners, 4 for second and 2 for third place. 

The winners also enter into a “Play Your Cards Right” contest for a roll-
over cash prize. We’re all finished before 5pm so no worries for the bus or 
tram home (if your bus runs on a Sunday!).

Happy Hour

Where’s Wally? 
Wally is doing a little pub crawl: starting with a pint of Britannia, then Eclipse. Off to the next pub about 15 minutes walk away, with water on the 
left hand side and lots of mallards, moorhen, canada geese and those little white ducks with yellow beaks. Past the old Boots power station with 
the water now on the right hand side, over the new Nottingham One bridge and into the pub for a pint of Dark Gem and Plum Crumble. So where 
am I? Where’s Wally? Back to the water and further on, we take right turn over a footbridge to a cornucopia of pubs – very popular when the sun 
shines. A little further on is the former Lock and Lace pub now successfully trading under its original name.

Where am I? 
Where’s Wally?

The answer will be published in ND134 (June/July)

Where was Wally in ND132?
In the last issue of ND: 

In the last issue of the Drinker, Wally was in Cardiff City Centre, on 
the site of the former Brains Brewery. Brains now brew at the old 

Hancock’s brewery in Cardiff.

1. The Raven is the bird associated with the Tower of London, its 
collective name is an “Unkindness”  2. “Aurora” the collective noun 
for a group of Polar Bears 3. The eastern most city of Scotland 
is Aberdeen 4. Gordon Strachan is the manager of the Scotland 
football team. 5. London’s oldest theatre is the Theatre Royal on 
Drury Lane. 6. Debrett’s Peerage was first published in 1802? 7. 
“He has a powerful weapon” is the opening line from The Man 
with the Golden Gun.  8. J. F. Kennedy was assassinated in Dallas 
9. Crumpet the Clown was a friend of Muffin the Mule 10. The 
Wombles live in Wimbledon Common. 11. The news network 
founded by Ted Turner is CNN. 12. The former name of Ho Chi 
Minh City is Saigon. 13. Cherries are used to make Kirsch. 14. 
Mars is the fourth planet from the sun. 15. The House of Bourbon 
has ruled Spain for most of the time since 1700. Thanks to Frazer 
Venables for the questions and the answers.

Answers from the quiz ND132
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2014 Bar of the Year

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

Apr: 28th - Horse & Groom, Basford
May: 26th - Canalhouse - AGM
June: 30th - Star, Beeston

Committee Meetings
All meetings begin at 20:00.

Apr: Thurs 14th - King William IV
May: Thurs 12th - Roebuck
June: Thurs 9th - Organ Grinder, Canning Circus
July: Thurs 14th - Rose of England

Other
Apr: Fri 15th - Rural POTY presentation Round Robinn, East Leake 
Apr: Sat 16th - 11.10am Train trip to Burton-on-Trent meet, Nottingham train 
station 
Apr: Wed 20th - 6.45pm crawl of Ruddington, NCT Green line no 10 from 
Victoria Centre

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
12 April 2016 – Railway Inn, Station Street Mansfield
10 May 2016 – Hilcote Country Club Hilcote Lane, Alfreton

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

Tuesday 29th March South Normanton
26th April Maplebeck
May 7th Mansfield town center mild trail stroll
May 17th Edwinstowe (1 week earlier than previously said as Mild Trail 
running 29th April to 22nd May).

Saturday Sojourns
8 April 2016 – Spire Brewery

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 5th April 8.30 pm. The Martins Arms, Colston Bassett. Branch Meeting.
Tues 3rd May. 8.00pm The Crown & Plough, Long Clawson. Branch Meeting 
and Mild in May Launch & Presentation.

Other
Sun 8th May. 11.30a.m Leaving Horse & Plough, Bingham. Mild Trail Trip.
Covering approx 5 villages.BOOKING ESSENTIAL.
Sat 16th May. 7.30pm. Starting at White Lion, Bingham. Mild Trail Tour of 
Bingham, taking in 4 pubs.
Sun 17th or Sun 23rd May. Date TBC. 11.30am Leaving Horse & Plough, 
Bingham. Mild Trail Trip covering approx 10 pubs. BOOKING ESSENTIAL.

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

EREWASH VALLEY
Meetings - Start at 20:00
Monday 4th April 2016 - York Chambers, Long Eaton - Branch Meeting - 
8.00pm

Branch Diary

BRANCH DIARY

Lymestone Brewery

Monday 9th May 2016 - Dewdrop, Ilkeston - Branch Meeting and 20th 
anniversary of the branch being formed - 8.00pm. The branch will also 
present the Dewdrop with The Pub of The Year award.

Monday 6th June 2016 - Queens Head, Marlpool - Branch Meeting - 8.00pm 
(TBC).

Monday 4th July 2016 - Poacher, Ilkeston - Branch Meeting - 8.00pm (TBC).
Borough Arms then on to Middle Earth Tavern and Fuggle and Nugget

AMBER VALLEY

Monday 4th April 2016 - Beer Festival Meeting at venue TBC

Thursday 28th April 2016 - Branch Meeting at the Old Oak, 176 Main Street, 
Horsley Woodhouse, DE7 6AW
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
May: Thur 5th to Sat 7th 3rd Charnwood Cider Festival

The Organ Grinder, Loughborough.  Featuring 7 Charnwood ciders as well 
as several guest ciders from other East Midlands producers.  You’ll also 
find several Blue Monkey beers as it is being held in The Organ Grinder, 
Loughborough.

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.

May: Thu 19th to Sat 21st -  15th Barrow Hill Rail Ale Festival.

Barrow Hill Roundhouse Railway Centre, Campbell Drive, Barrow Hill, 
Chesterfield, Derbyshire S43 2PR.  Featuring over 300 Real Ales, Ciders, 
Perries, Craft and world beers.  open 12 mmidday to 11pm each day.  Tickets 
can be bought here http://www.railalefestival.com/tickets.html

May: Fri 27th to Sun 29th -  21st Newark CAMRA Beer & Cider Festival.

Riverside Park, Newark, Nottinghamshire.  Come along and help us 
celebrate reaching a magnificent milestone, our 21st festival.

May: Fri 27th to Mon 30th -  Cider Festival at Cornmill at Toton.

36 ciders and perries with live music and food

June: Fri 3rd to Sun 5th -  Wollaton Royal British Legion 2nd Beer Festival.

Royal British Legion Club, Bramcote Lane, Wollaton, Nottingham. NG8 2ND.  
Featuring 20 beers and ciders from various local breweries in addition to 
the well stocked bar.  Follow facebook for up-to-date information on what 
beers and ciders will be available.
https://www.facebook.com/events/1583692901951309/

June: Wed 15th to Sat 18th  -  Westbridgfordians Cricket Club 2nd LocALE 
Festival

Memorial Ground, Stamford Road, West Bridgford, Nottingham. NG2 7QZ.  
Featuring 20+LocAles brewed within 20 miles of the ground.  Opens Wed 
1pm-11pm.  England v Wales 2pm k.o Camra Discount 10p half 20p pint.  
Thurs 5pm-11pm 20/20 cricket 6.30pm.  Friday 5pm-11pm-BBQ-6.30-8.30 
pm.  Sat 1pm-11pm-Live cricket from1pm-Live music with “Charlie.  Free 
Entry.  NCT Buses: No 7 willow tree pub No 6 glenmore rd(3mins walk).  
Further info at www.westbridgfordianscc.co.uk-pd.westbridgfordianscc@
outlook.com

July: Thu 21st to Sun 24th - 10th Annual Normanton on the Wolds Beer 
Festival.

The Plough Inn, Old Melton Road, Normanton on the Wolds, Nottingham, 
NG12 5NN.  Featuring 25 real ales.  There will be BBQ, chilli or curry 
available in the evenings (possibly even a hog roast).  Open every day from 
12 midday.  Entertainment will also be available

August: 9th to 13th - Great British Beer Festival (GBBF).

Olympia London, Hammersmith Road, Kensington, London W14 8UX.  See 
website for full details http://gbbf.org.uk/

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 Golden Fleece
Mansfield Road Nottingham

Now a Flipside Brewery Pub!
 Eight hand pulled real ales, many LocAle

 Five Real Ciders, many local

 Three Craft Beers on draught

 Bottled Belgian and World Beers

 A fine selection of Scotch Whiskies

 Extensive selection of fine wines

 Full food menu coming soon

 A warm welcome and friendly atmosphere

 CAMRA discount on Ales and Ciders The Golden Fleece


