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Up Front

Hello and welcome to issue ND134 of the 
Nottingham Drinker. 

Since the last issue, CAMRA have launched their ‘ Revitalisation Project’. 
What is the Revitalisation Project I hear you ask? 

The organisation is embarking on a consultation of as many as possible of 
its nearly 180,000 members to ask them who and what it should represent 
in the future. Members of the organisation will be invited to share their 
views about the future of CAMRA by completing surveys and attending 
around 50 consultation meetings across the UK this summer. What the 
organisation becomes will be shaped by this. More details are available at 
this link https://revitalisation.camra.org.uk/ .

Locally we’ve also recently had our Stout and Porter Stroll and Mild Trail 
(both of which seem to get bigger every year!). These are great ways to 
help support our pubs and sometimes it takes you to a place you’ve never 
been before, which might become your new favourite. One of our branch 
members discusses his experience of visiting every pub on the Stout and 
Porter Stroll on page xx.

This issue also sees the return of the Nottingham Robin Hood Beer and 
Cider Festival at Nottingham Castle on the 12th-15th October.  Full details 
about tickets and prices can be found on page xx. I’d like to think that 
you’ve all visited before, but if you haven’t then why not make it this year? 
And if you have then why not bring a friend along who hasn’t and sign 
them up as a member of CAMRA. 

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

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 

TECHNICAL ADVISER Steve Westby

DISTRIBUTION Mark Giles

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Dan Rawlins: youngmembers@nottinghamcamra.org

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

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

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

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 135) 
will be published on Thursday 28th July 2016 
and will be available from the branch meeting.

THE ND135 COPY DEADLINE IS MONDAY 
27TH jUNE 2016 (PLEASE NOTE THIS IS ONE 

wEEk EArLIEr THAN USUAL)

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

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

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission
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I’ve done a lot of research through the years, both in pubs 
(drinking cask ale) and also ‘desk top’ research. I hear lots 
of different opinions from CAMRA members, most of which 
are informed, some not. A recent difference of opinion has 
prompted me to provide the following historical account of 
‘drunkenness’, exclusively from a UK perspective. Further, 
I’ll offer some more comments on the ‘shouting lager’ issue 

Wherever there has been alcohol for people to drink, drunkenness has 
been an issue. Various terms have been used to indicate the degree of 
inebriation, mostly characterised by the amusement of onlookers, for 
example pissed as a newt and squiffy. Also, these terms generally indicate 
forgiveness rather than condemnation. So, how and why did drunkenness 
become a sin?

The churches record many episodes of drunkenness in their own history. 
As long ago as 700AD scales of penance were applied to members 
of the church who were found ‘vomiting through drink’. The churches 
have also encouraged and organised celebratory events at which large 
scale drunkenness was expected. However, when weddings and funerals 
resulted in fights between rivals, then the churches began to reconsider 
the position. In the mid thirteenth century decrees were issued preventing 
certain types of gathering where alcohol could be taken. Whether the 
decrees achieved very much is doubtful, but they were an indication of a 
concern rising.

The churches continued to try to control behaviour by exhortation and 
penalty. Then, along came the Reformation, which weakened church 
influence on ordinary life. In 1552 public drunkenness became an offence 
under civil law for the first time, with punishment often being delivered 
on the stocks on the village green. From then until now the history of 
drunkenness is reflected in Acts of Parliament rather than synods, as well 
as by the observations of individuals who commented on what they saw 
going on.

Alcohol continued to be consumed in vast quantities and in the mid 
seventeenth century tales of manservants being made drunk and people 
harangued with language so indecent and profane from a naked man on 
the balcony of a tavern common. Drunkenness was still ‘bad behaviour’, 
with the church adding that it was ‘a sin in the eyes of God’, despite some 
notable examples of herculean feats of drinking amongst the clergy itself.

By the time we get to 1700 the tales are of drunken parliamentarians, the 
excessive habit of toasting, the excesses of poets and playwrights, and 
debauchery amongst the male toffs at Oxford University. Seemingly, not 
a lot has changed. However, the key point is that such tales are not about 
the poor; they were about the few, not the many. Thus, the public health 
angle had not yet been explored. Then, along came gin, and very cheap 
gin at that.

Licences to set up distilleries were granted for a small fee from 1689, and 
at the same time the import of spirits from the Continent was banned. 
The trend was for a steady and upward increase in the consumption of 
gin. In 1684 the recorded production was 527,000 gallons of gin. By 1727 
this had risen to 3,601,000. Doctors declared that gin drinking was the 
cause of many deaths. By 1736 a Committee of the House of Commons 
was so concerned that it proposed a hike in the tax on gin, amongst other 
measures intended to reduce availability and consumption. Thus, the Gin 
Act was born. It was however such a shocking failure that by 1742 the 
consumption had risen to some 20,000,000 gallons pa.

The main problem was still seen as drunkenness, with rowdiness, 
insolence, blasphemy, violence and ill health as the most notable 
consequences. Costs to hospitals, losses to employers, and children 
disadvantaged by their parents drinking all became ‘issues’ of the poor.

In 1834 the Sheffield MP JS Buckingham, a notable campaigner 
against slavery by the way, chaired a parliamentary select committee 
on ‘drunkenness among the labouring poor’. In a nutshell, their report 
focussed on spirits, and defined drunkenness as a social problem, 
particularly amongst the ‘labouring poor’. A suggested list of actions was 
produced, mercifully free from moralising. An example was the licensing 
of public houses, and their permitted hours. The select committee also 
called for, in 1834, a ‘national system of education about spirits’.

Opinion Drunkenness through the ages, the development of alcohol as 
a ‘health issue’, and the rise of ‘shouting lager’.

Buckingham’s committee did not have any doctors amongst the 
membership, there was no talk of the ‘disease’ of drunkenness, and it said 
nothing about treatment. It focussed on prevention. 

The probability is that drunkenness as a consequence of poverty and 
deprivation had faded by 1900, as the benefits of industrialisation 
reached many. Rates of arrest for drunkenness fell enormously. Then, 
came WW1. A shortage of materials, tougher licensing, men away at war, 
and public education campaigns all contributed to a very different picture 
of alcohol use and misuse during and after the Great War.

Since then drunkenness has remained an issue for society, with fear 
of crime being a major factor, even though most of the shouting and 
posturing is, well, just that. Recent claims that alcohol related incidents 
in the city have reduced have to be acknowledged, yet seen amidst the 
ever diminishing numbers of police on the street, and the almost daily 
reports of assaults that are reported in the local media. I recognise that 
better staff training and tougher enforcement have made a difference, 
but a small number of bar operators contribute to the lions share of the 
problems, there is little disagreement on that. 

Drunkenness remains the issue, with violence or the threat of it in the 
bar, on the street, and at home. I maintain that most people are not too 
concerned with how much someone drinks, they are concerned with the 
behaviour. That’s why we still need a “Buckingham’ type select committee, 
to report on the economic and environmental advantages of local ale 
drunk in local pubs, measures to clamp down on noisy, rowdy behaviour 
wherever it occurs, and perhaps a ban on ‘shouting lager’.

Next time I will look at the rising influence of the ‘micro pub’, or the 
‘corner shop’ as some call it. Are they are force for good or evil, and what 
challenge do they pose for the traditional public house?

Think globally, drink locally.

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

As mentioned in the last edition the branch carried out a survey trip to 
Litchfield, it was attended by 12 EV members and 1 Nottingham Member 
and in all 10 pubs were visited.  Mick and Carole are now working on our 
next trip.

We have again joined with Nottingham Branch on their Mild Trail and the 
following pubs in our area are waiting for you to visit them, Long Eaton 
-  York Chambers; Ilkeston - Spanish Bar, Burnt Pig, Observatory; Langley 
Mill -  Great Northern and Heanor, Marpool Ale House and the Red Lion 
which starts as a Wetherspoons but will close for a few days in May to 
rebrand and reopen with new owners on the 8th [please check with them 
just in case of any problems]. Two of our Wetherspoon pubs, the Red Lion in 
Heanor and The Twitchell in Long Eaton have been sold to the Hawthorne 
Leisure Group, as mentioned above the Red Lion should have rebranded 
before this edition is printed, no details as yet on the Twitchell.   We 
understand they have also purchased the Courthouse in Mansfield.

The Micro pub in Heanor has been granted its licence , and will be known 
as the Redemption Ale House and hopes to open at the end of June, we 
acknowledge ‘RuRad’ for that information.  We must sadly report that the 
Half Crown in Long Eaton has been demolished.The Nutbrook Brewery are 
holding a Charity Beer Festival on the 4th and 5th of June,  and the Spanish 
Bar in Ilkeston will be holding a festival from the 30th June to the 3rd July
 
Our Branch will have presented our Pub of the Year award to the Dewdrop 
Inn on the 9th of May along with Celebrating our branch 20th Birthday.

Martin Williams, Branch Chairman

The latest news from the 
Erewash Valley

24th Nottingham	   (Cavendish)	  Scout	  Group	  – Scouting	   in	  Sherwood	  since	  1910
Registered	  charity	  -‐ 1084992

8th Annual	  Beer	  Festival
Saturday	  9th July	  2016
12pm	  – 11pm
£3	  entrance	  on	  the	  gate

v A	  great	  selection	  of	  local	  real	  ales	  and	  ciders

v Hot	  and	  cold	  food	  available	  all	  day

v A	  commemorative	  glass	  as	  part	  of	  the	  entrance	  fee

v Lawn	  games	  for	  young	  and	  old

v There	  will	  be	  live	  music	  and	  a	  DJ

v CAMRA	  members	  and	  Scout	  Leaders	  get	  ½	  pint	  free

v No	  dogs	  allowed

At…
Blackwoods Scout	  Hut

477	  Hucknall Road
Sherwood

Nottingham
NG5	  1FW

Just	  up	  the	  road	  from	  the	  ring	  road
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The latest news from the 
Amber Valley

Amber Valley
Amber Valley

And the winners are…..

On the evening of April 7th, a group of members 
attended the presentation of certificates to the 
winner and runner-up in the branch’s Pub of 
the Year competition and the winner of Club 
of the Year. Starting in the well-deserved POTY 
winner, The Old Oak at Horsley Woodhouse (this 
time ‘the bride’ after being the bridesmaid so 
often in recent years with regular 2nd or 3rd 
places) where chair, Chris Rogers awarded the 
certificate to Tracey and her team (see photo). 

The group moved on to The Milford Social 
Club (aka the Sunshine Club) where our Clubs 
Officer, Mike Hickman made the presentation to 
Jeff Kemp (see photo). This club was originally 
established in 1902 as a members club for the 
local community; annual membership costs £6 
for anyone wishing to join and CAMRA members 
are warmly welcomed. 

Finally to round off the evening, the POTY 
runner-up was presented to Chris Wilbraham at 
The Holly Bush, Makeney (2015’s branch POTY 
winner) – the pub also featured in an early April 
article in the Daily Telegraph written by Michael 
Henderson in praise of local pubs – to quote 
just one line “The Holly Bush, Makeney is the 
English country pub par excellence”. 

Micro pub News

We have exciting news of two new micro pubs 
opening in the area in May/June.  “The Angels” 
is the new venture of Steve Cresswell, former 
landlord of the Beehive/Honeypot in Ripley, and 
is located in a single storey stone building just 
off the back of Belper Market Place.  The “Bear 
& Monkey” will be opening in former shop 
premises on Oxford Street, Ripley.  Both pubs 
are currently finishing off renovation work and 
will soon be ready to serve good ales, ciders 
and snacks in a traditional, relaxed micro pub 
environment.

Amberfest

Amber Ales Brewery will be holding their 
annual Amberfest at the brewery on Whiteley 
Road, off Peasehill, Ripley from Friday 10th to 
Sunday 12th June.  As usual there will be an 
interesting selection of experimental beers, new 
brews and variations on existing ones.  While 
in the area, you could take the opportunity 
of visiting two of our best Branch pubs – the 
Beehive/Honeypot Bar on Peasehill, and the 
Thorn Tree at Waingroves.

www.ambervalleycamra.org.uk/

The Old Oak, Horsley Woodhouse

The Holly Bush, Makeney

The Milford Social Club
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

That’s right, the Vale of Belvoir branch news page is back.  We’ve been 
very busy supporting as many of our area’s pubs as we can.  We’ve 
also had a bit of a change of personnel – Ed Taylor has taken over as 
Membership Secretary with Susan Dawson taking on the revived role 
of Social Secretary; they join Chairman Martyn Harwood, Secretary 
Bridget Edwards, Treasurer Pete Worsnop, Pubs Officer Eddie Fendel 
and Committee Member John Perry.  Thanks to outgoing Membership 
Secretary Adrian Franklin for all of his efforts over the past few years.
As I write this, we are right in the middle of our awards season – hot on 
the heels of the Oscars, BAFTAs and BRIT Awards come our branch’s Pub 
of the Year awards, which I’m sure you’ll agree are just as prestigious in 
their own way, albeit without anyone as funny as Tina Fey or Amy Poehler 
to present them.  

Congratulations first and foremost to our branch’s overall Pub of the 
Year, The Staunton Arms, Staunton in the Vale.  Andy, Julian and the team 
received high marks across the board, with judges keen to praise the 
quality of the beer and that there is something for all visitors to enjoy – 
be it drinkers, diners and even hotel guests.  In just six years of existence, 
this is their second overall victory.

Next up, we salute The Wheel Inn, Branston, for their unprecedented 
double.  Matt and his staff retained their branch Leicestershire Pub of 
the Year title, and are the inaugural winners of our branch Leicestershire 
Cider Pub of the Year.  In both cases, the pub was lauded for the quality of 
their drinks, and their atmosphere – simultaneously lively and relaxed, if 

that’s possible.  Matt assures us they’ll be going for the hat-trick next year.  
Scooping the branch Nottinghamshire Cider Pub of the Year was the 
Horse & Plough in Bingham.  They offer a number of real ciders, all served 
straight from the barrel, in a range of styles and strengths to rival that 
of their real ales.  Manager Mike tells us he’s keen to retain this title and 
hopefully add a similar accolade for his beer next year as well.

Last, but by no means least, by the time you read this we will have 
kicked off our Mild in May events with a celebration of one of last year’s 
highlights.  The Best Mild on Trail 2015 was found at the Crown & 
Plough, Long Clawson, and on 2 May this year they were presented with 
their deserved award.  Like many of our pubs, the Crown & Plough are 
long-time supporters of Mild in May, so it’s nice to see them get some 
recognition.  However, we’re incredibly grateful to all of our pubs who 
participate in Mild in May, from the two who took part for the first time 
in 2016, to those who get involved year after year.  Every successful 
trail needs a good selection of stalwarts, new places and pubs who are 
perhaps off the beaten track a little, and we thank them all for their 
support.

We’ll be at the Crown, Old Dalby for our branch meeting on Tuesday June 
7, starting 8.30pm, where one of the topics of discussion will be our trip 
to Southwell at the end of the month.  In the meantime, you can keep up 
to date with all our latest news by visiting www.valeofbelvoircamra.com, 
or find us on Facebook (search Vale of Belvoir CAMRA).  

Ed Taylor

PS look out for two articles and three pictures of your author in this 
quarter’s BEER magazine.

32 3 4

In conjunction with

2016
70+

Real Ales
Real Ciders
Fruit wines
+ Pimm’s

Bar

Featuring: Steam trains• Dr Busker Fri & Sat
Morris Dancers•Children welcome•Hot & cold food

Traction engines•

www.hinckleyandbosworthcamra.org.uk

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

www.valeofbelvoircamra.com/
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Always Skilfully Crafted 

Session IPA with new world 
hops. Pale Golden in colour 
with aromas of tropical fruit, 
and a refreshing bitter finish

German-style wheat beer, 
unfined, with banana, cloves 
and spice on the nose and a 
smooth, refreshing finish

Amber ale infused with        
ginger for a warming finish, 
brewed to commemorate 
the Battle of the Somme. 
Charity donations are made 
by Castle Rock Brewery for 
every pint sold

abv 4.2%

abv 4.8%

abv 4.5%

www.castlerockbrewery.co.uk | Castle Rock Brewery, Queensbridge Road, Nottingham, NG2 1NB

July - September July - September June - August

Castle Rock pubs this summer 
Nottingham Craft Beer Week  |  Live Music  |  Garden Parties
Beer Festivals  |  Discover World Beers Events                                  
Wine Tastings  |  Tap Takeovers    

@CRBrewery     @CRBrewery     Castle Rock Brewery

visit www.castlerockbrewery.co.uk/events
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News Round Up

News round Up

Fabulous fifth birthday for the South Notts 
real Ale Festival
Despite the cold and wet conditions, the South Notts Real Festival 
celebrated its fifth birthday in style over the bank holiday weekend. As 
usual, the festival kicked off with a ‘drinker’s’ session on Friday afternoon 
-  a number of familiar faces were there along with lots of new ones, with 
quite a few taking advantage of the new tram stop on the doorstep of 
Nottingham Moderns Rugby club. 

There was a selection of 52 ales and 8 ciders and votes were submitted 
for Beer of the Year, with our congratulations going to the eventual 
winner, Blue Bee Brewery’s ‘American 5 Hop Version 2’

The Friday evening ticketed event was the most popular of the weekend, 
with live music from Jackie Bartrum and Terminal Five Experience. Most 
requested beers included Lincoln Green’s ‘Gin and Beer it’ (first to sell 
out!), Raw Brewery’s ‘Grey Ghost’ and Dancing Duck’s ‘Ginger Ninja’.

Saturday afternoon combined beer with rugby, and many of the junior 
section of the club, one of the festival’s main beneficiaries, were on the 
pitch showing off their skills, while their parents took advantage of the 
beer. A number of the pale ales proved most popular with the afternoon 
crowd, including Instant Karma’s ‘Saffron Kasaya’, ‘Shipstone’s Gold 

Star’ from Belvoir Brewery, and Magpie’s ‘Jay IPA’. The Saturday evening 
party featured more live music - a great acoustic session from Hannah 
Marshall, a Jam tribute from The Extras, and a crowd pleasing set from 
the Underdogs,  Towards the end of the evening, a shift towards the stouts 
and porters saw sell outs of the popular ‘Chocolate and Vanilla Stout’ from 
Titanic Brewery, Blue Monkey’s ‘Chocolate Guerrilla’ and Grafton’s ‘Caramel 
Stout’.

The Sunday afternoon session was the most relaxed of the weekend, and 
a small, select group of drinkers took advantage of the end of festival 
special offer.

Ensuring that they got a chance to try their selections before they ran out, 
the visitors enjoyed Hales’ ‘Grey Heart’, Heck’s ‘Washington Red’, Ashover’s 
‘Turning Stone’ and Chantry’s ‘Kaldo’, before the doors finally closed.

The selection of beers and ciders wouldn’t have been available without 
the help and dedication of Ray Blockley and Ray Kirby.

Follow them for news of their next event: realalefestival.co.uk, Twitter: @
alefestival, Facebook: South Notts Real Ale Festival
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reducing violent offences in the city centre 
and providing a safe environment for people 
to come and enjoy themselves in.

Any new venues will have to satisfy the 
demands of the Cumulative Impact Policy     
(or saturation zone) and show a level of 
exceptionality to get a new licence. We have 
already seen a board game themed venue 
in Ludorati on Maid Marion Way and a Beer 
Keller. I eagerly await the next innovative 
proposal.

On a personal note, I have to confess to a 
new favourite pub (albeit not quite in the City 
Centre). A Room with a Brew from Scribbler’s 
Brewery in Derby Road is an excellent new 
venue. Intimate and with very friendly and 
knowledgeable staff, and a great selection 

Evenin’ All

CITY 
CENTrE 
INSPECTOr 
jEZ ELLIS  
rEPOrTS

EVENIN’ ALL
Welcome to the summer edition of 
Evenin’ all, from our new home at 
Byron House, aka the new Central 
Police Station. 

We are now situated next to the island at the 
top of Maid Marion Way in a building shared 
with colleagues from the City Council. This 
will enable us to provide a quality service to 
all citizens over the next few years. 

A few tears were shed at the closing of the 
old nick which had been here since 1940 
but was starting to show its age. I’m sure 
if buildings could talk there would be a 
few stories to come out. We have relocated 
the stone lions from the staircase and the 
War Memorials to our new home and when 
redevelopment takes place we’ll be looking 
for a place for the stone officer who for years 
has been standing guard above the front door.

With summer upon us, the city centre will 
be getting busier and busier (especially if 
the weather is nice) and the city centre’s 
licensed premises are now at virtually 100% 
capacity with only one venue with a licence 
currently not operating. This shows that 
there is a thriving night time economy here 
with something for everybody. We are still 

of eight beers, it is a haven of solitude which 
will hopefully thrive. I particularly like the 
book-related names of the beers and really 
enjoyed the “One flew over the Brewer’s Nest”. 
Please forgive me at the Malt Cross!

Finally, after a totally police-themed last 
issue I’ll end with the usual plug for the St 
Margaret’s players with their performance 
of the Made in Dagenham musical in May. 
It’s going to be a novel experience to see my 
daughter Megan playing Barbara Castle!

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

Left Lion and Blind Tiger
Introducing...
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Left Lion 
4.0% abv.
Chestnut
t tttttttttt tttttttt
ttttt ttttt tttt t
ttttt tttttt ttttt
ttt tttt ttvtttt td tttt
ttt dttttt td ttdtt
ttttttd tt t dttdttttt
tttttttt ttt fitttt.

Ltft Lttt ttktt ttt tttt dttt ttt ttt dtttt ttttt ttttt
ttttt dtttt ttt Ctttttt Htttt tttdt tt Ntttitdttt’t
tttktt tqttttt ttt ttft td ttttt tt tttttttttttt ktttt tt
ttt tttt’t dttttt tttttd dtttt. Ttt ttt ttttt ttt-tttt
ttttt tttt ttttdttt tt Jtttdt Etttt ttt ttttttttd tt ttttt
ttdtttt ttt tttt tt tttt tttt t vttdtt tttkt tt! 

Blind Tiger  
4.5% abv.
Pale gold
t ttdttttttdt ttttttt
dttt dttttt ttttt tttt
ttttt ttttdtt ttttt
ttt ttt tttt tt dtvt t
ttttttttt tttttttt
ttvtttt dttttttt tt
t ttttdtttd ttt fitttt.

t ‘Btttt Ttdtt’ ttt tt ttttdtt ttttkttd ttt tt ttt 1920tt
ttttt tvtttt dttttttttt tttt tt tttdtttttd tttttd tt tt
txttttttt tttt dtt ‘ttttttt tttttttttt’t ttttdttd dtttttt t
dtt tt ttt txttt ttttttttt tttt tt t ttttt tdtt (ttdttttttt
t dtd dtttttt tttt ttttdtt)t tttttt tttttt tt tttttttttttt
tttttttt dttt ttttttt tt ttttttttt. 

LOVE AT FIRST PINTAT FIRST PINTLOVE
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 real Ale Pretzels

Hello again. In this issue of the Nottingham Drinker I have for you two recipes to try. The first is for Real Ale Pretzels and the second is for a Cheesy 
Mustard dip which of course also contains Real Ale.

The origin of the Pretzel is pretty hazy, but most tales occur in several European counties involving monks and the fact they were given to children as gifts 
for learning their prayers and at religious ceremonies.

The Bavarian region of Germany is a major Pretzel area with lots of local bakeries, which can be recognised with the sign of a hanging Pretzel with the 
family name outside these buildings, from which delicious aromas waft in the air. With German and Swiss immigrants travelling across to America in the 
late 1800s the Pretzel bakers found a whole new country to expand into.

Since then the Pretzel in various styles, shapes and textures is available all around the world.This Pretzel recipe gives a crispy outer crunch with a soft 
interior and is just right for dipping into the Cheesy Mustard Dip while sipping a Real Ale in the sunshine. Try substituting the Real Ale for a Real Cider or 
Perry and sprinkling on Cinnamon Sugar instead of the Rock Salt before baking. This gives you a delicious sweet pretzel as a special treat.    

Real Ale Pretzels
Ingredients

10½ (300ml) Real Ale of your 
choice

4½ (130ml) milk

12½oz (350g) Strong Bread Flour

10½oz (300g) Whole Meal Bread 
Flour

1 tbsp Sugar

2 tsp salt

1 package Active Dry Yeast

1 Egg Yolk (beaten with 1tbsp 
water)

1 tbsp Vegetable Oil

Boiled Water

Pretzel salt or Rock Salt (for 
sprinkling) 

Method:

1. Warm the real ale and milk to luke warm temperature. Combine the warm real ale with the sugar and 
salt in the bowl of a stand mixer and sprinkle the yeast on top. Allow to sit for 5 minutes or until the 
mixture begins to foam. 

2. Add the warm milk and flours and using one hand combine the mixture well until it starts to form a 
dough. Keep working the mix until the dough is smooth and pulls away from the sides of the bowl. For the 
latter part of this two hands may be used.

3. Turn the dough out onto a lightly floured surface and knead for approximately 4 to 5 minutes. Oil a 
clean bowl with vegetable oil and place the dough to the bowl, cover with plastic wrap and sit in a warm 
place for approximately 50 to 55 minutes or until the dough has doubled in size. 

4. Preheat the oven to 180C/Gas 4. 

5. Line 2 baking trays with parchment paper and lightly brush with the vegetable oil. Set to one side. 

6. Place enough water into a large saucepan to roughly half fill it and bring to a boil over high heat, then 
reduce to a low simmer. 

7. In the meantime, turn the dough out onto a slightly oiled work surface and divide into 12 equal 
portions. Roll out each piece of dough until approximately 35-cm long stick. Take one end and form a loop 
across the work surface until approx 2/3rds back along its length and gently press the end onto the dough 
stick. Repeat this process with the other end and you should have a simple pretzel shape.
Carefully place the finished shape to one side. 

8. When all 12 pretzel shapes have been completed, gently place a pretzel into the water for 30 seconds 
using a fish slice. Leave in the water until the pretzel floats, this should take about 10 seconds. Place the 
finished pretzels onto the baking trays. Brush with the beaten egg yolk and water mixture and sprinkle 
with the pretzel or rock salt to taste.

9. Bake until golden brown in colour and hard, approximately 55 to 60 minutes. Transfer to a cooling rack 
for at least 20 minutes before serving. 

The pretzels are at their best for about 48 hours.
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Real Ale Cheese & Mustard Dip
Ingredients

1oz (25g) Plain Flour
1oz (25g) Butter
6 floz (180ml) Real Ale of your choice
5 floz (150ml) milk
8oz (200g) Grated Cheese of your choice
2tsp Dijon Mustard

Method:

1. Melt the butter in a large saucepan over medium heat. Slowly stir in 
the flour with a wooden spoon and cook for 1-2 minutes or until a nutty 
aroma fills the air and your roux is a golden colour.

2. Add half the real ale and stir into the roux until completley combined. 
Stir in the rest of the ale and continue to let it cook, stirring frequently 
for 3-4 minutes.

3. Next, add the milk and stir again to combine. Bring to a boil, then 
lower the heat to a simmer, and allow for it to cook until the sauce has 
thickened and is at a consistency in which you desire.

4. Stir in the mustard, and a dash of salt and pepper.

5. Remove the sauce from the heat, and add approx a third of the cheese 
and stir in well, making sure the cheese has completely melted before 
you add the next two thirds.

6. Return to a low heat to make sure all the cheese has melted, stirring all 
the time.

7. Serve with Real Ale Pretzels.

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

In 2011 Festival Fringe Fortnight (FFF) was extended 
to include venues with entertainment and for the 2016 
Festival it is hoped that even more will take place. Pubs 
interested in joining in FFF are required to offer at least 
one of the following:

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

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

Festival Fringe 

Fortnight
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Fare Deals #51

FArE DEALS

The Bear and Lace
28 Maid Marian Way, Nottingham NG1 
6GF.
Tel: 0115 8371900
Food served every day 12 – 5 (lunch 
menu only) and 5.30 – 9.

The Royal Oak
The Green, Long Whatton, 
Loughborough, Leicestershire LE12 5DB.
Tel: 01509 843694
www.theroyaloaklongwhatton.co.uk
Food served Monday to Saturday 12 – 
2.30 and 5.30 - 9.30; Sunday 12 – 4.

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

in hand.

Featured in this issue:

BEAr AND LACE

Previously Chambers, a thoroughly 
underwhelming bar across the way 
from the Britannia Hotel on the corner 
of St James’ Street and Maid Marian 
Way, both the business model and the 
premises were completely rejuvenated 
last year and reopened in July 2015 as 
the Bear and Lace.

Fairy lights now decorate the windows 
punctuating the smart, black and grey frontage 
while light fittings ranging from chandeliers 
to old-fashioned lanterns illuminate the 
spacious and imaginatively furnished interior.  
Parquet flooring, exposed brickwork and glossy, 
white panelling all help to create a light and 
welcoming space, which not only includes extra 
seating in a mezzanine area but also a cosy, 
glass fronted salon to the rear accommodating 
just one table and ideal for small, private 
functions, while the real ale offering comprises 
two regulars: Castle Rock Harvest Pale flying 
the LocAle banner, with Reverend James from 
Cardiff based Brains alongside two guest beers, 
usually chosen from the many small brewers 
closer to home.

Pan-fried belly pork strips, bourbon BBQ glaze 
and pumpkin purée (£6.95) sounds good for 

starters, but fearing it might be rather too 
substantial for how I am feeling, I decide 
instead upon a veggie option in the shape of 
stuffed Portobello mushroom with tomato, 
goats’ cheese and red onion marmalade (£5.95), 
which I conclude should go well with my well-
kept glass of the Welsh brew.  After a short 
wait I find myself eyeing an oval plate bearing 
a couple of good-sized and really flavoursome 
mushroom caps, one forming a lid over the 
other, with two slices of tomato and tangy 
goats’ cheese smeared with spicy marmalade 
sandwiched between the pair.  It is all very 
tasty and enjoyable, while a small side salad of 
dressed leaves, primarily chard, adds a finishing 
touch to the presentation.

There are just nine main courses from 
which to choose and local produce is well 
represented, such as a chargrilled, 10 ounce, 
28 day aged Nottingham rump steak served 
with twice cooked chips, onion rings, vine 
ripened tomatoes and watercress (£18.95).  
However, although recognizing that we are 
not exactly handy for the sea, I plump for 
Atlantic cod finished in beurre noisette, with 
a cassoulet of butter beans and chorizo in a 
smoked sauce, with local kale and roast vine 
tomatoes (£15.95).  After something of a delay 
for which apologies are offered, it eventually 
arrives in the form of a mini tower of food 

surrounded by three neat little piles of earthy, 
buttered kale.  At its base is a generous dollop 
of thick cassoulet surmounted by a fillet of 
beautifully moist and flaky fish, itself topped 
off with a clutch of roasted cherry tomatoes 
still attached to the vine.  Sadly, the cod skin 
has not been properly crisped and the delicate 
flavour of the flesh is all but overwhelmed 
by the intensity of the cassoulet, with its rich, 
slightly smoky, tomato infused sauce and soft, 
creamy beans, albeit that the small chunks 
of Spanish sausage also lurking within are 
surprisingly bereft of the expected spiciness.  I 
am also of the view that the topping of roasted 
vine fruit almost amounts to tomato overkill 
and that an alternative vegetable, for example 
green beans or sautéed courgettes, would 
have provided better balance and a little more 
varied texture to the dish.  This is, however, very 
much a personal view and I am sure many a 
tomatoholic would be absolutely delighted with 
everything on the plate.

Desserts, apart from the cheese board, are all 
priced at £4.95 and include a Bailey’s crème 
brulée with shortbread as well as brioche bread 
and butter pudding with vanilla ice cream, but 
as far as I am concerned, there is only one thing 
on my mind, which concerns a certain Welsh 
clergyman and a worryingly empty glass.
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Fare Deals #51

Located just a few miles south of 
Kegworth and nicely convenient for 
East Midlands Airport, the pleasant 
village of Long Whatton is aptly 
named as it straddles the main road 
through the centre of the community 
for some considerable distance.  
Towards the eastern end stands the 
pale primrose yellow and redbrick 
Royal Oak, at one time just a simple 
rural local but nowadays describing 
itself as a gastropub and much 
extended to facilitate dining, along 
with cottage style accommodation to 
the rear.

The beamed restaurant with its dark wood 
tables and grey and beige décor occupies the 
original pub area, while the adjoining bar 
forms a bright and cheerful space with pale, 
wood-effect flooring, eau de nil walls and 
a log burning feature fireplace dominating 
the far end ‘Snug’.  Pleasingly, a bank of four 
handpumps offers a choice of St Austell Tribute, 
Draught Bass  (nowadays brewed by Marstons), 
Charnwood Vixen from nearby Loughborough 
and a guest ale, also usually sourced locally.

Finding a quiet corner table, I settle down with 
a fine drop of Vixen to study what the menu 
has to offer.  Ribblesdale superior goats’ cheese 
soufflé with spiced apple and candied walnuts 
(£6.75) is very appealing, but when advised 
that the homemade soup of the day, served 
with warm bread (£5.25), is honey roasted 
parsnip and thyme, I cannot resist giving it a 
try.  Parsnips, especially roasted, are one of my 
favourite root vegetables and the chef here has 
certainly done them justice.  A deep, conical 
bowlful of piping hot, velvety smooth soup soon 
arrives with three chunky croutons floating on 
the surface and half a nicely warmed ciabatta 
roll, crusty on the outside yet light and fluffy 
within, sitting alongside.  Mellow gold in hue 

and bursting with flavour, it is a warming and 
thoroughly satisfying introduction to what I am 
now hoping will be a memorable meal.

Main dishes, which include several imaginative 
vegetarian options, all sound enticing and I 
am almost won over by the roast rump of lamb 
served pink, with charred purple sprouting 
broccoli, spiced aubergine, Provencal tomato, 
pan fried new potato presse and basil pesto 
(£15.75).  However, it is the pork belly and black 
pudding roulade with crispy crackling, Swiss 
chard, potato rosti and an apple and celeriac 
veloute (£15.50) that ultimately gets my vote, 
and what an attractively presented plate of 
food it turns out to be.  Two generous slices of 
succulent pork wrapped around a spicy black 
pudding filling and separated by a splendid 
wedge of impeccably crunchy crackling rest 
on a swirl of subtly flavoured white sauce, 
while the wilted chard with its dark leaves and 
distinctive red stems brings an extra touch 
of colour to the dish.   The potato rosti is 

equally well made: crispy on the surface, soft 
and buttery beneath, while an unexpected but 
very welcome and tasty slice of black pudding, 
together with a quenelle of cinnamon infused 
and not too sweet apple sauce complete the 
ensemble.  The end result is a culinary triumph 
of which the kitchen should be proud, with all 
the individual, often intense flavours and lovely 
varied textures complementing each other 
perfectly.

A somewhat brief selection of desserts to tempt 
those with a sweet tooth (all priced at £5.95) 
includes Nutella cheesecake with a hazelnut 
base, hazelnut tuile, macerated strawberries and 
chocolate popping candy or, maybe, warm toffee 
apple pudding with shortbread crumble and 
Crème Anglaise. But for me, I might just manage 
to find room for another glass of the excellent 
Loughborough brew.

rOYAL OAk
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LocAle Locally
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LocAle Locally

AREA 6 - PART TWO OF THE CITY AREA

1. Fox and Crown, 33 Church Street, Old Basford. NG6 0GA

2. Horse and Groom, 462 Radford Road, New Basford. NG7 7EA

3. Gladstone Hotel, 45 Loscoe Road, Carrington. NG1 5FS

4. Forest Tavern, 257 Mansfield Road. NG1 7EH

5. Lincolnshire Poacher, 161-163 Mansfield Road. NG1 3FR

6. Golden Fleece, 105 Mansfield Road. NG1 3FN

7. Orange Tree, 38 Shakespeare Street. NG1 4FQ

8. Plough Inn, 17 St Peter’s Street. NG7 3EN

9. Sir John Borlase Warren, 1 Ilkeston Road. NG7 3GD

10. The Ropewalk, 107-111 Derby Road. NG1 5BB

11. Room with a Brew, 78 Derby Road. NG1 5FD

12. The Stage, 7a Wollaton Street. NG1 5FW

13. Langtrys, 4 South Sherwood Street. NG1 5FW

14. Lord Roberts, 24 Broad Street. NG1 3AN

15. Cast (Nottingham Playhouse), Wellington Circus, Nottingham NG1 5AF

16. Fat Cat Café Bar, 11 Chapel Bar. NG1 6JR

17. Bell Inn, 18 Angel Row. NG1 6HL

18. Malt Cross, 16 St James Street. NG1 6FH

19. Approach, 12-18 Friar Lane. NG1 65Q

20. Roundhouse, Royal Standard Place. NG1 6FG

21. Bear & Lace, 28 Maid Marion Way. NG1 6GF

22. Cross Keys, 15 Byard Lane. NG1 2GJ

23. Bunkers Hill Inn, 36-38 Hockley. NG1 1FP

24. New Castle, 8 Sneinton Road. NG2 4PA

25. Kean’s Head, 46 St Mary’s Gate. NG1 1QA

26. Nottingham Contemporary, Weekday Cross. NG1 2GB

27. Cock & Hoop, 25 High Pavement. NG1 1HE

28. Company Inn, 8-10 Castle Wharf. NG1 7EH

29. Trent Navigation, 17 Meadow Lane. NG2 3HS

30. The Embankment Pub & Dispensary, 282-284 Arkwright Street. NG2 2GR

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.  Many thanks go to Ray Blockley for producing for map 
for each issue.

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 6
are submitted no later than 

30th June 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 5

New Pubs on the LocAle Scheme

The finalists from Area 4 for The 2016 Nottingham LocAle Pub of 
the Year are The Lion and King William IV

Bear & Lace The Frame Breakers A Room With A Brew



19Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

A Room With A Brew

real Ale In A Bottle 110: 

On a recent trip to Leeds I picked up a few bottles of Renaissance brewery 
beer from the Little Leeds Beer House which is located in the stunning 
Corn Exchange building. 

After allowing a few days for the sediment to re-settle once I’d got the 
beers home, I opened up the 3.7% session IPA ‘Clipper’. It poured a light 
copper colour with a thin, white bubbly head which quickly dissipated, 
careful pouring meant that all of the sediment remained in the bottle. As 
you would expect from a beer produced in New Zealand, hop character 
dominates the aroma and the initial flavour. Notes of tropical fruit/
pineapple and lemon are most prominent, these are backed up by biscuity 
malt flavours with a hint of sweetness in the finish. It came in a 330ml 
bottle and cost £3.20. It would be a perfect summer session beer, we will 
just have to hope that we have a bit of sunshine to accompany it!

Next up was ‘Stonecutter’ a 7% scotch ale, this also came in a 330ml bottle 
and it cost £3.50. It poured a rich red colour with no discernible head, 
again all the sediment remained in the bottle. The aroma was very boozy, 
with a notable hint of raisins and cherries. Nine different malts are used in 
the brew resulting in a complex variety of flavours. I could pick out toffee/

caramel followed by chocolate/roasted notes before a tart fruitiness and 
a lingering dry finish. It is a very rich and indulgent beer, the complete 
opposite to ‘Clipper’, there is certainly nothing sessionable about it! It is 
the perfect beer should the sun decide not show itself over the summer, 
it shows that beers brewed in New Zealand aren’t just about hops.

The Leeds Corn Exchange is one of only three corn exchanges in the 
country which still operates in its traditional capacity as a centre for 
trade so be sure to pay it a visit if you are ever in the area.

Little Leeds Beer House, Unit B3B, Leeds Corn Exchange, Leeds, West 
Yorkshire, LS1 7BR. Opening hours: Mon-Wed 10am-6pm; Thu 10am-9pm; 
Fri-Sat 10am-6pm; Sun 11am-4:30pm (Bank Holiday Mondays 11am-
4:30pm) Tel: 01132456602. Web: www.littleleedsbeerhouse.com Twitter: 
@littleleedsbeer Instagram: LittleLeedsBeerHouse

If you do find yourself in Leeds there is another beer shop which is also 
well worth a visit, you can find the Tall Boys Beer Market in Thorntons 
Arcade, which runs between Lands Lane and Briggate in the city centre.

Leanne rhodes tries a few from renaissance Brewery

real Ale In A Bottle 110
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PUB OF THE YEAR

The branch has announced its “Pub of the Year 2016”. Nominated 
pubs in the Nottingham area are judged on a number of criteria, 
which include beer quality, warmth of welcome and general 
mix of clientele amongst other considerations. The Nottingham 
finalist now goes forward to be judged in the Nottinghamshire 
round of the Competition.

This year we decided to select two winners to reflect the mix 
between the Urban area, including the city centre, and Village 
pubs, this gives a fairer spread and allows the village pubs not to 
be forgotten.

Urban/City and Overall winner: 

The White Lion, 74 Swingate, Kimberley, Nottingham NG16 
2PQ. A two-roomed pub in a residential area, with a modern 
décor. Offers seven cask beers from the main bar on handpump, 
mainly from local microbreweries. A further selection may also 
be available from a stillage bar adjoining the large rear garden. 
This pub is dog friendly and has treats on the bar for visiting 
4-legged guests. The pub will sometimes open early for walkers 
to use facilities then welcome you back for a drink afterwards. No 
cooked food, but sandwiches available on request.

Runner up Urban / City: The Poppy and Pint, Pierrepont Road, 
West Bridgford.

Third Place; Horse and Jockey, Nottingham Road, Stapleford

Village winner: The Round Robinn, 54 Main St, East Leake, LE12 
6PG. A micropub which opened during October 2015, serving six 
local beers on gravity. Seating is a mixture of chairs, cushioned 
benches and high stools, with the single room accommodating up 
to 45 patrons. Food is restricted to light bar snacks. Continental 
bottled beers available.

Runner up Village: The Gate Inn, Main St, Awsworth.

Third Place: The Chestnut, Main Road, Radcliffe on Trent

Nottingham CAMRA Branch Chairman Steve Westby says “At 
a time when pubs continue to close at a frightening rate it is 
pleasing that our volunteer panel of judges found that the quality 
of our remaining local pubs was, if anything, better than ever. 
The White Lion is particularly to be commended as the present 
team have turned what was a failing pub under the large pub 
companies into a successful, thriving community pub offering 
an outstanding range of quality beers. The winner of the Village 
category, The Round Robinn in East Leake, only started up a few 
months ago, but already demonstrates how a small micro-pub can 
quickly become a thriving asset to the local community.”

Graham Sharp and Yvonne Shanks, White Lion

Pub Of The Year
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(l-r)Steve Fox and Kim Boldock, The Gate Inn With Dylan Pavier

(l-r) Steve Westby presenting the runners up award to James 
Halfpenny, Manager of The Poppy and Pint

(Left to right): Rachel Spilling (blue top and co-owner); Ellie Mortimer (black top); 
Emily Lewis (green shirt); Jamie Dyer (Assistant Manager) & Ray Kirby.
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TICKETS ARE GOING ON SALE FOR NOTTINGHAM’S ANNUAL 
WORLD BEATING BEER & CIDER ExTRAVAGANzA. 

Yes, the beer and cider festival that offers the world’s biggest selection of draught cask conditioned 
beers and over 200 real ciders is back brighter and bigger than ever. 

Tickets go on sale from Wednesday 1st June, so get in early as last year Friday and Saturday tickets 
had sold out by early August. And the good news is that we have held the price of beer for the fourth 
consecutive year! The vast majority of beers and many ciders will be on sale at the equivalent of £3 a 
pint. 

Ticket prices have also been held for Wednesday (a bargain £10) and Thursday (£15) but rising costs 
have forced us to raise the Friday and Saturday ticket price to £20. In addition there will no longer be 
early bird tickets for admission before 1pm, as this was proving less and less popular.

But the good news for Friday and Saturday admissions is that customers who wish to pay on the gate 
can gain admission for a discounted £15, although of course there may be queues at peak times and 
just occasionally cash admissions have to be suspended, however in 2015 this never proved necessary. 
Saturday cash admissions after 7.30pm are at the reduced price of £10. Wednesday and Thursday cash 
admissions are £10 and £15 respectively and there are unlikely to be any restrictions on entry.

Tickets are again being sold as a package, which includes a commemorative glass (refundable 
at £2.50) and 10 beer tokens (refundable at 50p each) – two tokens will buy you a third of most 
beers and ciders and three will buy a half pint. CAMRA members are given a further five tokens on 
production of a current membership card on entry. Cash admissions receive the same package.

Intended cash payers are reminded that they are not given an actual ticket on admission, so they 
cannot pay and then return later. There are no pass-outs available at any time, due to abuse of the 
system in the past.

Tickets can be purchased over the counter at the Nottingham Tourism Centre on Smithy Row and 
online at http://beerfestival.nottinghamcamra.org/ - booking fees apply.

Remember tickets guarantee admission, so don’t delay and get yours now, Friday and Saturday tickets 
sell out faster and faster every year.

Trade Event

For the first time ever we will be holding a VIP Trade Preview event on Wednesday afternoon, 12th 
October from 2pm. Admission will be by invitation only and these will be sent out in August. It is 
hoped to invite all licensees and their guest in the Nottingham conurbation plus any other businesses 
in the licensed trade.

Should you wish to receive an invitation please email festival@nottinghamcamra.org, giving details 
of your pub or business, and stating how many invitations you require. There will be room for some 
trade stalls at this event, anyone interested should also email festival@nottinghamcamra.org for 
details.
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Burger with a pint 
£5.00

50p off 
 Pint of any cask ale 

Title   Initial   Surname

Address 

Postcode                      D.O.B

Mobile

Email

Title   Initial   Surname

Address 

Postcode                      D.O.B

Mobile

Email

T&C’s apply. 
Cannot be used in conjunction with any other offers. 
Monday to Thursday exp July 31

T&C’s apply.
Cannot be used in conjunction with any other offers
Monday to friday 12pm - 5pm exp July31

PU16827
 

24 Broad Street | Nottingham | NG1 3AN | 0115 9414886

Ten Hand Pulled Real Ales
Six Real Ciders
Five Craft Beers on Draught
29 Bottled Belgian & World Beers 
Extensive Selection Of Fine Wines
Food Menu of Quality Ingredients  
From Local Producers
A Warm Welcome & Friendly Atmosphere Assured

Lord Roberts Pub
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CIDER PUB OF THE YEAR
Earlier in the year, the judging panel voted for the Robin 
Hood (AND) Little John to be the Cider pub of the year. 

The pub is now a two time consecutive winner of the award, last year 
the pub went on to win the Regional Cider Pub of the Year and then 
went further and won the National Cider Pub of the Year. We’d like to 
see if they can do the same again this time.

We’re often asked how we judge the Cider Pub of the Year. Well, 
when we judge the pubs, we look amongst other things for cider 
quality (not just quantity), how friendly the staff are and what their 
knowledge of cider is like and the Robin Hood (AND) LIttle John came 
top.

Some of you may be aware but for those that still don’t know there’s 
now a new couple running the pub, David and Kim. They’ve only been 
in for a short time but they made sure that all of their bar staff were 
around for the presentation. All of the staff were welcoming and 
excited about the award (you could tell by the attention to their hair 
from a couple). 

As you would expect from a previous and now this year’s award 
winner,  there was a good selection of ale and cider including a very 
special ‘Out of Order’ cider with a 0.0% ABV and described as ‘very 
dry.’

We wish the pub every luck with the next stages of the competition, 
so keep an eye out for future editions to keep an eye on their 
progress.

Scott Hilditch Landlord David and Landlady Kim and son Thomas

Scott presenting the Cider Pub of the Year award to the staff

Cider Pub of the Year
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Cider Pub of the Year

The Cider Wall
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Is there any point doing the whole of the Stout and Porter Stoll?  

I have experienced it so I would say yes.  For one you get to try loads of 
delicious dark beer.  

I must have been doing the S&P Stroll every March for the last 5 
years.  For the first couple of years I personally found it lacklustre and 
unappealing, so rarely submitted my sheet.  Yet each year I persevered 
and tried more.  Not quite sure why really I just wanted to find a nugget 
of something brilliant.  So 3 years ago about to give up I just tried more 
and became impressed which took me round many a place hunting 
out different styles and flavours.  Got to say the milk stout is one of my 
favourite styles, got to be nice and strong - Nutbrook Black Beauty springs 
to mind.  

This year despite my desire for delicious dark nectar I really wasn’t 
bothered.  I said to myself yes I’ll do one or two nights out but nothing 
more.  1st March I found myself in the city centre after a night shift 
having had to make my way to the city to pick up my daughters’ dance 
show tickets from Nottingham Playhouse.  Armed with LeftLion and other 
free newspapers I thought I’d be in the queue for ages which pleasantly I 
wasn’t, plus I got talking.  Anyway I had this arsenal of newspapers which 
I hadn’t read so I wandered down the hill toward the Crafty Crow with the 
hope of reading a few over a coffee.  Sadly the Crafty Crow hadn’t opened.  
I then preceded toward the Market Square.  I debated where to go and 
after thinking a while I opted for the first pub I passed - the Ned Ludd.  
No one was in other than the barman who was a very welcoming, very 
pleasant chap whose name escapes me but I remember he was in a band.  
The beer I saw was Brass Castle Bad Kitty.  I thought well I’ve never tried 
it so I may as well.  Well Badabing it was absolutely delicious.  I nearly 
got stuck there after that.  I knew it was a right treat.

It was at that point I studied the form so to speak.  I thought can I do 
this? Can I really do a few a pubs and make it look like I have had proper 
go at it.  In the back of my mind I thought is it possible to complete this?  
Then I remembered “if it’s realistic then it’s achievable.”  So I broke down 
what I had to do into manageable chunks.  Remember I had worked I 
night shift I was pretty tired so I thought no chance of formulating a 
plan.  I nipped to the Joseph Else and on to the Barrel Drop and called 
it quits.  I wasn’t quite done.  After a rest I went out and did some more 
and some more till I had done 14 in only 2 days.  It was now realistic and 
achievable.

Still how was I going to get the ones in the outlying areas and really was 
I going to complete this?  After all I didn’t have the time.  I still had my 
doubt.  I wandered into the TBI one morning and a member of staff who 
said she had never seen this before said the best way to do it was to get 
the ones in the outlying areas first.  If you do that then if you have to 
miss one or two coming back you have not go as far to go.  Ah wisdom.  I 
do like discussing things to find a solution.  I was now truly committed to 
the cause. 

I was really looking forward to going to places I had never been to before 
for a drink.  Arnold I had never had a pint in before.  Kimberley I had 
never been to before.  What’s in East Leake?  
The journey was spaced out throughout the entire month with me doing 
a few here and there each day.  Or a quick crawl in the afternoon or 
evening.  

My favourite pub on the trail was The Gate at Awsworth.  I wandered 
down the lane from Kimberley and bumped into a friend from work 
where we stopped to chat.  Then I continued on with the sun setting and 
I was headed to this great big building at the end of the lane.  Quirky 
pub I thought.  (Its got a rifle range you know!)  I was only stopping for 
one.  Anyway I had a pleasant chat with a chap sat near the bar about 
the whole Stout & Porter Trail and how it worked.  Then I could hear 
live music.  I had to investigate.  I discovered in the front room a chap 
interchanging playing the guitar and then the piano, with tracks by Roy 

A STOUT FELLOW

Orbison.  Well I had to order another pint to sit in.  He was encouraging 
local folk to pick a song and have a go at singing.  He then was singing a 
few himself.  It was just a fantastic atmosphere.  I even joined in at a few 
points – more as a backing singer than a crooner.  Felt a shame to leave 
but I am determined to get back there on a Sunday evening once again.  
After that I got to see the other White Lion at Swingate but I was not 
prepared for that hill, at least it meant I worked up a thirst.  

It was great to get to the old White Lion on the stroll too after having 
lived in Bramcote for a year.  Ivan does have the joy of a great pub there.  
Other new delights on the stroll - The Frame Breakers in Ruddington 
with my second favourite drink the Damn Fine Coffee Porter.  The Tap and 
Growler a new MicroPub with its choice of a stout or a porter on my visit.  
Plus it was child friendly and right next to a bus stop which is always 
handy to know.  My last pub, The Chestnut, Radcliffe On Trent, with a new 
beer for me again was the Frontier Atlas Stout.

A conservative estimate is that I have tried 39 different Stouts or Porters 
on the Stroll.  Tell you what it has been fun.  I have met many different 
people, been to loads of new places so I really want to go back to.  
Honestly though there is not one place I wouldn’t want to go back to but 
there are definitely favourites.

Onwards the Mild Trail?  80 pubs and little time I doubt I will but who 
knows.

Branch member Michael Courtney visitied every pub on the recent Stout and Porter Stroll,  he reveals his thoughts on 
acheiving this milestone and the highlights from the stroll.

The Crown Inn - Beeston

New permanent outside bar and shelter
 

Summer Beer Festivals every weekend from
20th May for 15 weekends

 
Pop up restaurants every week and

live music every 2 weeks
 

Tel: 0115 9678623
www.everards.co.uk/our-pubs/crown-inn-beeston/

Crown Advert.indd   1 03/05/2016   15:56
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
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        BRONZE MEDAL 
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        BEER OF BRITAIN - CAMRA
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OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA
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WINNING 
BEER
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

Back in the 1990’s there was a hit song ‘Its Grim up North’ but I can only 
assume they were not talking about the pubs in our North. 

The Robin Hood (AND) Little John, Arnold has just won the 2016 
Nottingham Cider Pub of the Year award (second year running); The 
Gate, Awsworth has been named runner-up in the 2016 Nottingham 
Village pub of the Year competition and The White Lion, Swingate has 
been crowned 2016 Nottingham Pub of the Year. Not bad for pubs in the 
north and congratulations go to mine hosts and staff at these excellent 
establishments.

H20 in Hucknall changed hands at the beginning of April and the new 
owners are seeking to increase its real ale presence. The pub will always 
have a cask beer on during the week with normally a second being added 
at the weekends. The intention is to concentrate on more local beers and 
on a recent visit beers from Blue Monkey and Lincoln Green shared the 
bar.

Mine host Damien informed ND that the pubs ethos was to shift towards 
a more relaxed day time venue whilst retaining its popular appeal in 
the evenings. Lite snacks and popular pub fayre are being considered, 
along with cider. The pub has introduced 1/3rd measures, as an option, to 
extend choice and beers are sold at £3.00 a pint. The approach is to offer 
a unique experience in Hucknall.

Staying in Hucknall, The Portland Arms goes from strength to strength 
and now regularly has three cask ales and they are looking to increase 
the range even further. On my last visit a Lincoln Green beer shared bar 
space with Castle Rock’s Harvest Pale and Wells Bombardier. All beers are 
sold at £2.50 a pint.

As summer approaches it is good to see pubs developing their outside 
areas. The Foresters Arms, Newthorpe is in the process of extensive 
improvements to the large garden area at the back. In the same area 
The Gate, Awsworth is improving the area at the front of the pub and 
converting it into an enclosed patio area. By the time of publication both 
upgrades should have been completed.

The Plough & Harrow, Hucknall held their first beer festival 28 April – 2 
May with a selection of 15 beers from 5 local breweries. Mine Host Scott 
told ND that the festival had been very successful, with all beers sold at 
£2.60 a pint and that later in the year he hoped to have a cider festival.
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

Plough and Harrow Hucknall
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H20, Hucknall
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Can you believer that our 10th birthday is coming up 
in June.  To mark this occasion, we are inviting friends 
in Camra (and other friends as well!) to join us at the 
brewery on Saturday, June 25th, from 12.00 until 9.00.  
As well as beer, food will be available for most of these 
hours and profits from the day will be used to fund 
projects such as bird boxes and bat boxes at Gedling 
Country Park. 

As well as the event, we will also be making a one off 
beer, using 10 different English grown hops.  This will just 
be one brew, it will be launched on June 23rd and will 

only be available around Nottingham in the following weeks, starting at 
the Crafty Crow.  Our other seasonals have been going well with 2 brews of 
Four for a Boy (mild) already sold by the end of April. And Three for a Girl 
(a ruby, hoppy ale) having been particularly well received, and now sold 
out.  As I write, we are looking for space in the brew programme to make 
the next seasonal, Five for Silver, which will be loaded with Oilcana and 
(English) Cascade, two of the new English hops that we have managed to 
get our hands on.

We were pleased to be asked to be feature brewer at the TBI this past 
month.  Proving that these things always happen in twos and threes, we 
were also Pub People’s Brew of the Month, which meant a lot of driving to 
new (to us) pubs as well as a busy time for the brewers.  

Our Pica range is now available in bottles - at the moment only Jester and 
twisted Wheat are in the shops but by the time the Drinker goes to print, 
they will have been joined by our Oatmeal Stout.  We have had to contract  
the bottling of these beers out, as we just haven’t had the time to do it 
ourselves, so for once we can blame somebody else for the wonky labels!  
These bottles are tasting great and you should be able to find them in most 
of Nottingham’s rapidly expanding number of beer shops as well as our 
pubs and a number of other pubs and restaurants around town.  

We also have our 1000th brew coming up this summer, sometime 
around August, which means it will be before our own home grown hops 
are available.  We haven’t decided what to make yet, but I have been 
threatened with the possibility of mashing in for this momentous occasion, 
and we’ll probably drag a few other celebrities down to help out too!  See 
you on June 25th!

10 years of Magpie

Well, it hardly seems 10 years ago that 3 of us gave up our comfortable 
retirements and embarked on the Magpie journey.  However, the calendar 
doesn’t lie, so I hope that readers will forgive me for lapsing into a spot of 
reminiscence and reflection.

What I can say is that the brewing world is a friendly and close knit 
community, where most of our “competitors” are good friends, who generally 
come together to promote our wares and also to help each other out, from 
time to time, lending each other hops, picking up each others empties, etc.

We all have our own idiosyncrasies, life would be pretty boring otherwise.  
Ours are an attempt to be as green as possible, (in an industry which is 
pretty ungreen - just look at water use for example!) using English grown 
ingredients, recycling water, using renewable electricity, etc.  

When we started, it felt like there were already quite a lot of micros in the 
area, but it’s fair to say that compared to now, there weren’t!  We have seen 
the number more than double although it’s good to see that every micro 
that existed when we started is still going strong.

From the day that Steve Westby found out about us, it would be fair to say 
that our local Camra branch has always given us great support, in particular 
we are grateful for the interest that Alan Ward, our BLO, has taken in us.  
We are pretty lucky in our local branch - look at the number of members, 
the fantastic Robin Hood Beer Festival, the whole LocAle idea, this brilliant 
magazine, and the amazing support that they give to all the local micros, so 
thanks guys and here’s to the next 10 years!

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
Flaming June and another edition for the 
discerning Drinker. And depending how hot 
off the press this issue is will depend on 
how relavent  telling you about the Great 
Central War weekend  3rd to 5th June will 
be. Not only is it an entertaining spectacle, 
but it hosts an impressive beer tent with 
a great range of beers and ciders from 

near and far and it’s a grand day out for all the family. And for those 
readers with sons, grandsons or that have never really grown up, there’s 
a massive model railway event 17th-19th June too, also sporting a well 
stocked beer tent more akin to a festival.

The first weekend in June sees Ruddfest take over the village of 
Ruddington with a huge beer tent on the green run by The 3 Crowns, a 
stand alone beer festival with a great selection of well selected ales at 
the Victoria Tavern and between the two, our very own Frame Breakers 
offering entertainment, good food and great beer indoors and out with 
a visit from our friends the Knights of Nottingham with their infamous 
repartee and demonstrations from our neighbours the Frame Knitting 
Museum. It promises to be a wonderful weekend with something for 
everyone.

The Mild Trail has yet again been epic in so much as our two Milds 
Foundry at 4.7% and Rock at 3.8% have achieved bumper sales being 
enjoyed in the vast majority of houses on the trail in fact one could 
easily have got a gold certificate and on the way to the next, just 
drinking Nottingham Mild on the trail! The Plough brewery Tap was 
using kilderkins for the period it was so popular!!

As June brings on the summer, a chap’s thoughts drift to the sound of 
leather on willow and the annual cricket match between our three pubs 
the winner of which plays Bramcote C.C. who the Brewery sponsor and 
are pleased to say won the league last season. The match takes place 
in the idyllic setting of Bramcote Park and spectators are welcome (but 
don’t expect a high standard of cricket!. . .there’s beer involved) and 
whilst it’s completely for fun, there is a lot of rivalry for the bragging 
rights for the next year. The clubhouse has two ales on in very good 
condition and it would be good to see some supporters round the 
outfield.

The Plough’s Garden comes into it’s own at this time of year and I 
am reliably informed that last years “International Barbeque” theme 
will be rolled out again as it was so popular, and the usual musical 
accompaniment will be there too. So look out on social media for details 
as Mel posts or twits or does those technological things (as I am neither 
social or medium!!)

Look out for The Ned Ludd’s “Tap Takeovers” from the likes of Brass 
Castle and Thornbridge having been already, and Manchester’s Runaway 
Brewery coming up in July. Tutored tastings and nibbles thrown in, 
they are very good fun and enlightening to boot. And not forgetting 
Notingham Craft Beer Week when the Nottingham nucleus will be The 
Ludd where all things to do with the Keg side of the market will be 
happening 4th-10th July.  Let’s hope the weather’s conducive to cold 
fizzy beer by then! Oh those hazy lazy crazy days of summer.. . . you can 
keep the soda and pretzels.. . but the beer sounds a good idea.. . Mines a 
pint of Legend! Please!!

News From Blue Monkey
Deborah Ward writes…
Hi,I am Deb Ward and I have recently joined 
Blue Monkey as Commercial Manager for the 
Organ Grinder Pubs. It is a new and very different 
venture for me, and I am really looking forward 
to working with the successful Monkey Team. 
As part of this team I will keep you up to date 
with monkey business, and so here is my first 
contribution for the Nottingham Drinker. 

With the cricket season in full swing, how perfect to sit in a village 
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Local Brewery News

News From Lincoln Green Brewery
Anthony Hughes writes...
Summer is on the way and we’re turning 
our attention to the lighter, paler side of 
life. Sales of Marion, Archer and Sherwood 
continue to increase and to add a little new 
flavour to our stable, we’ve recently launched 
‘Gin and Beer It’ – a gin infused beer with a 
light and dry lager malt base and flavours 
of juniper, orange peel, lemon peel and 
coriander seeds; All representing the main 
botanical features of the classic gin. Sounds 
odd? Maybe, but in beer they add a lovely 
citrus finish that’s ideal for the summer 
months. The big question is, would you take a 

slice of lemon with it?!

We’ve also got ourselves much more organised this year with our brewing 
schedule and as a result have managed to squeeze in a series of ‘one off’ 
specials – watch out for news of them in this Drinker update, our website, 
Facebook and Twitter feed.

The brewery has also just signed up for SALSA accreditation – nope, we’re 
not making plans for a spicy tomato flavoured beer (!); it stands for ‘Safe 
And Local Supplier Accreditation’ and is an annual audit of the care we put 
into the production of our beer. We’ve always been very proud of the efforts 

we make for a good quality and consistent brew and we hope that the 
achievement of one of the industry’s most prestigious accreditations will 
help us to improve even further.

On the pub side of things, Wednesday 15th June is Beer Day Britain – a 
National celebration of the Nation’s Favourite Tipple. At 7pm, we’ll all be 
raising a glass in a #CheersToBeer at both The Robin Hood (AND) Little 
John and The Sir John Borlase Warren. And as a special treat, all real 
ales will be half price on the day – we sincerely hope that all you beer 
lovers take ownership of the day and spread the word, build support and 
anticipation, go to the pub and above all have a great time drinking beer 
on June 15th! (Want to know more about Beer Day Britain? Check out the 
website http://www.beerdaybritain.co.uk/)

Following the success of the April ‘Spring Beer Festival’, The Sir John is 
also hosting a Summer Beer Festival which will run from 22nd to 24th July 
2016 – more beery goodness with 32 real ales available across the bar and 
in our ‘beer tent’ on the sun terrace. 

The continued search for suitable properties for our third Lincoln Green 
pub is ever continuing – if you know of a freehold opportunity that’s 
in a location crying out for an outlet that showcases real ale from 
microbreweries near and far, please drop us a line or get in touch at the 
brewery. We’re open minded; it doesn’t necessarily need to be an existing 
pub, but could be an interesting building that could be converted – I’d be 
very interested to hear from anyone who has any ideas!

Here’s to a happy, healthy and hot Summer for 2016 – Cheers!

News From Castle rock

Colin Wilde writes...
Well, here we are already into June and July issue 
and time certainly seems to motor on in the beer 
world.  We’ll have Euro 2016 to look forward to 
at the beginning of June and then we’ll probably 
be crying into our beer not too many weeks 
afterwards!  We’ve brought back our popular 
Nottinghamian Beer especially for the occasion; 
‘Brian Clough, the best manager England never 

had!’ will hopefully bring the England team some good luck this time 
around so perhaps we can properly celebrate the 50th Anniversary of the 
historic World Cup win in ’66 too.  Stranger things have happened, you 
only need to look south to Leicester to see that.  Although they are still a 
couple European Cups light of any meaningful achievement.

June and July will see at least two new Traffic Street Specials, keep 
your eye out for them because they never hang around for long.  More 
interesting beers as you’d expect with a Berliner Weiss Sour beer (all the 
rage amongst the hipsters apparently) as well as an elderflower beer that 
will both build on the success of the original beers in this collection.

DH Lawrence is our latest Nottinghamian Celebration Ale, a mild that 
you hopefully managed to try during the mild trail, but if you missed it 
our brewing of this beer is extended to tie in with Nottingham’s UNESCO 
City of Literature Events.  Hemlock will also be brewed too for its annual 
return, many of you will remember this beer being part of your staple diet; 
but many of you are probably too young (or have bad memories!) so make 
sure you don’t miss out this year.

pub beer garden watching a cricket match with a pint of Blue Monkey 
in your hand. Well, now you can. This season we are co-sponsoring 
the Hoveringham Cricket Club, who have recently built a new Pavilion 
behind the Reindeer Inn.  Andrew at the Reindeer (formerly owner of The 
Willowbrook Club) has agreed to always have a Blue Monkey hand pull 
available, so go along to watch a great match and enjoy a monkey beer in 
the summer sunshine.

We might not be able to offer you cricket but the Organ Grinders 
Nottingham and Loughborough, and Coffee Grinder Arnold, all have beer 
gardens for you to enjoy the summer sunshine. 

There are special brews available for Father’s Day “Papa Monkey” and 
“Grand Papa Monkey” which we hope will keep the Alpha males happy! 

Our recently introduced Bluecastle Brown a 3.7% Amber Ale, is a 
replacement for Blue Monkey Original as hops for Original are no longer 
available. This new brew is as close as we can get, and we hope that 
those of you that were fans enjoy Bluecastle Brown. So far I hear sales 
have been excellent so it appears to be a good replacement. 

It is now also the season for bringing out the Blue Monkey Mobile bar 
which is based at the Waggon & Horses, Bleasby. Bookings are currently 
being taken by Liz and Ian at the Waggon, so please contact them with 
enquiries. The main event so far will be the “Splendour Festival” at 
Wollaton Park on the 23rd July 2016. 

Whilst writing about the Waggon they have a new Chef Jon, who is 
producing great food. I can personally recommend their menu, you won’t 
be disappointed. G I N A N D

B E E R  I T
G I N A N D
B E E R  I T
G I N A N D
B E E R  I T
G I N A N D
B E E R  I T
G I N A N D
B E E R  I T

GIN INFUSED BEER

THE ORIGINAL

5% ABV
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Local Brewery News 

John Dragun writes...  
The ongoing efforts to be as environmentally 
friendly as possible are producing excellent 
results. Brewing is energy and water 
consuming to say the least, but here at Robin 
Hood we have taken steps to reduce both 
energy and water usage, minimise the use of 
chemicals in cleaning and reduce the usage of 
finings in finished beer.

News From robin Hood Brewery

We’ll be fully participating in Nottingham Craft Beer Week in June and 
there are sure to be many things to tickle peoples’ fancy!  What we can 
guarantee is unusual and rare beers around Nottingham and hopefully a 
unique collaboration brew too.

Castle Rock is also delighted to have been named in the short list of the 
Nottingham Post Business Awards as Business of the Year. We’re delighted 
to have been recognised in this way and at time of reading (not the time 
of writing) we’ll know whether we were named the overall winner.  Either 
way we think it’s great for the city that we, and other breweries like us, 
have put brewing beer and running great pubs in Nottingham back to the 
forefront, and is not the stale declining industry it was 20 odd years ago.

Don’t forget that our website keeps you up to date on everything you 
need to know about events around our pubs so make sure you visit it 
regularly as things get updated daily.  There is lots going on and far too 
much to tell you all about it in this space.

Enjoy your beers and don’t forget to watch out for some very special 
ciders too.
 
Colin Wilde

To celebrate our sixth birthday (and coincidentally, the second birthday 
of our brewery tap, the Old Volunteer) we held a beer festival at the Old 
Volunteer covering three days and featuring thirty odd real ales and half 
a dozen ciders along with BBQ, Hog Roast and live music. As I’m writing 
this event is in the future but by the time you read this article it will have 
taken place. I am sure that a great time would have been had by all!
On the brewing front we have done a test brew of a new beer we are 
notionally calling Bit Coin to give it that modern feel. It is a pale ale, 
fruity and very hoppy. Initial tastings are very promising and providing we 
get good feedback from our regulars at the Old Volunteer when we let 
them try it then we will be putting it into production at the end of May or 
early June.

Our second pub, the Lord Roberts on Broad Street in Nottingham, has now 
fully re-opened after an extensive refurbishment. The feedback we are 
getting from customers old and new is that we have done a fantastic job, 
the pub has retained all of the atmosphere it had whilst looking so much 
better both inside and out. A comfortable city centre pub! With ten hand 
pulled real ales, six real ciders, five craft keg beers and almost 30 bottled 
Belgian/World beers there is something for everybody who appreciates a 
quality drinking experience.

News on the Golden Fleece is that business is picking up and customers 
are appreciating the selection of real ales, real ciders, craft and Belgian 
beers and they are gradually returning. The Golden Fleece is the only one 
of our pubs which has a full catering kitchen and by the time you read 
this we will be doing a full food menu, initially just at weekends but if it 
takes off as we expect it to we will be extending the food service to more 
days in the week. Definitely something to come and try out!

Andrew Dunkin writes...
It’s difficult to believe but we have now 
been brewing for six years. We passed 
out sixth birthday at the beginning of 
May. I remember distinctly being rudely 
awakened on May Day bank holiday six 
years ago to go down to our industrial 
unit to take delivery (a day early) of 

our mash tun, fermenting vessels and copper. Getting them off the lorry 
with no lifting equipment and all the other businesses on the estate 
closed for the holiday was quite a challenge. The next couple of days saw 
the equipment assembled and our first brew of Sterling Pale was in the 
fermenting vessel. Six years on and I am so very pleased at how right we 
must have got Sterling Pale as it is still one of our most popular brews. So 
much has happened in those six years: we’ve grown considerably, we’ve 
moved to bigger premises, doubled the size of our plant, opened three 
pubs and won so many awards for our fantastic Russian Rouble stout.

News From Flipside Brewery
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Lisa writes...
Spring growth of our business has resulted in 
two new beers for Bendigo.

Southpaw Stout (so named because Bendigo 
was a left handed boxer) has been launched 
and is selling well – delivered to four pubs 
already. We have our familiar image from the 
Bendigo Bitter with a green background for 
the pump clips.

John (who has been welcomed into the Bendigo ring as one of the
directors) and Martin have now test brewed our new IPA (the pump clip
will have a blue background) and so we will have three Bendigo ales

News From Bendigo Ales - Brewed at 
The robin Hood Brewery

Local Brewery News
Firstly, the use of caustic soda has been minimised and replaced by an 
enzyme based , biodegradable cleaner for tank and pipe cleaning and this 
is producing results better than caustic..

Before any enzyme cleaning, an industrial steam cleaner is used to blast 
any initial contamination. Wet steam is produced at high pressure and 
155 degrees centigrade ( ouch, that’s really hot !) and it is used again for 
a final sterilisation after enzyme cleaning. The result is a lot less water 
usage and less energy as the steam is produced on demand, leaving an 
extremely clean and sterile kit.

Secondly, casks are initially steam cleaned, then a minimal amount of 
time on the cask wash with hot caustic just to ensure that any residue 
remaining  is removed, followed by a final wet steam sterilise. Again , the 
use of on demand high temperature steam minimises water and energy 
usage.

Finings are used in most breweries to clear the beer because it produces 
quick results. At Robin Hood we are slowing down and letting the beer 
drop in conditioning tanks before racking up into casks. 

Only a few stubborn beers need fining to clear them, and then a lot 
less than usual. In the future non-fined beers will be labelled as vegan 
friendly.

The cuckoos, Bendigo Ales, are still here at Robin Hood and their beers 
are following similar principles.

My local artist Dan has been involved in a re-design of the pump clips 
and artwork. Look out for the new image June onwards. Sorry, no clues for 
now, but be assured its totally different to any other brewery. The first will 
be Golden Archer 4.2 % pale gold ale.

Watch out for both Bendigo Ales and Robin Hood Ales at the Blackwoods 
beer festival, 9th July, supporting the local scout troop in their efforts to 
build a new scout pavillion to replace the old scout hut.

ready for the summer market and then the beer festival.

Talking of summer we have just taken on a weekly order from Keyworth
Cricket Club and hope they will be enjoying Bendigo Bitter regularly
for the foreseeable.

And in terms of sporting events, Bendigo Bitter is also being sold at
boxing events in Notts.

Our second brew of bottled pints of real ale is selling to a variety
of customers. Supping it with some friends in my kitchen, we play
around with slogans: “She doesn’t like beer but she loves Bendigo”
works for us, but not sure it will be on beer mats any time soon.

Chris Cocking writes...
We’re kicking off the summer with some excellent new seasonal brews 
and a fantastic collaboration with a newly launched local charity. 
Firstly, we’re welcoming the start of the Euros with ‘Back of the Net’, 
a refreshing straw-coloured beer combining a great first touch with a 
classy finish. At 4.5% and (hopefully like our national team) possessing 
world class strength in depth, it’s packed with fruity aromas, sweet 
flavours and delicate fruit and hoppy taste. This unstoppable left foot is 
everyone’s vote for beer of the month.

Up next in July is a very special brew indeed – ‘Atlas’, a light coloured 
cask lager with a big powerful taste. Brewed with the finest lager malts, 
a touch of wheat and a mountain of hops gives this beer unmistakable 
flavours and aroma.  At 5.0% it’s a bit of a stronger beer but perfect for 
the (hopefully) warmer summer evenings.

Also out now is our collaboration with the newly launched Roy 
Stone Foundation, ‘Love is the Law’. This blonde beer was brewed in 
conjunction with the foundation to celebrate their launch and the life 

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 in 
Laneham, near Retford, North Notts, from our central Nottingham pick up 
point (in The Park, NG7), 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.

News from Springhead Brewery

Local Brewery News 
of the incredibly talented and respected musician, Roy Stone. It will be 
available locally – have a look at our website for more information.
We’re looking forward to getting involved and showcasing some of our 
keg products at the 2nd Nottingham Craft Beer Week (5th – 10th July). 
The Great Northern Inns venues will be playing host to some events and 
brilliant beers during the week, alongside a host of other Nottingham 
bars and pubs so keep your eyes peeled for some wonderfully, beer-
related events during this week.

Other than that, we’re keeping busy with other festivals, outdoor bars, 
events and the usual hard work maintaining supply for all our cask and 
keg products. Hope you all have a fantastic start to the summer!
Cheers!

And Then There Were Three.

Only in this instance it is the addition of one. We have discovered a real 
gem or maybe she discovered us, which ever it may have been, I am 
excited to announce that Full Mash Brewery has a new brewer. A talented 
Brewster educated and experienced in the trade, complementing our 
team and bringing her own INSIGHT to the table. Lynzi Taylor came on 
board in February and is currently brewing all the Full Mash Brewery 
beers, with a view to designing and producing some of her own one off 
specials. 

Keep an eye out for the unique Full Mash Brewery pump clips that carry 
her logo. 

News from Full Mash

Lynzi Taylor’s brand design at the top of our pump clips.

Lynzi Taylor, Getting stuck in to the brewing process.

Now then… A while ago I was experimenting with distilled water to 
improve the flavour of my tea and coffee at home. The quality was so high 
that I had to incorporate it in our brewing. Distillation on the scale of 
our brewery was so financially impractical that something else had to be 
found. Eventually I learnt that reverse osmosis could give similar results 
to distillation and after a few months of research, an industrial R.O. unit 
was sourced and installed into the brewery. The water supply is passed 
through a filtration process and then forced under pressure through the 
reverse osmosis membrane. The extracted purified water is then collected 
and heated for brewing the following day.  

500 ltr. Reverse Osmosis System.
 

The good people at Murphy & Son tested our purified water and supplied 
us with the various salts to be added to our grist in order to emulate 
the perfect brewing liquor for any style of beer we wish to produce. This 
gives us added freedom not only to produce traditional beer styles true 
to form, it also allows freedom to experiment, such as taking a recipe 
for a stout and using the liquor treatment for a pale ale, and so on. I like 
to think we are exploring something unique in our quest for the perfect 
beer and in doing so we are without doubt producing some of our best 
beers to date. So far the beers have proved to be excellent, refreshing and 
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ONLINE PREMIUM QUALITY CRAFT BEERS 
DELIVERED DIRECTLY TO YOUR DOOR

very quaffable. The flavours have greater depth with positive elegant top notes 
to the finish. Oh yes, and we’re bottling it as well. We can only sell wholesale to 
registered retail outlets, and as soon as possible, we hope to get the beers on the 
shelves so you can try them at your leisure. 

Bottles of Bhisti I.P.A.

I suppose I could have just said, hi from Full Mash, we have a new brewer, we’re 
brewing with filtered water and we’re bottling… but that wouldn’t have given 
you something to read while you’re savouring a pint of Full Mash. Bless you and 
thanks for reading. 
Karl Waring.  

P.s. Please don’t brand me as a Genesis fan.    
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ray’s Music Column

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

For those that didn’t know, the effort from the last edition was 
from the Jene Genie by David Bowie from the album Aladdin Sane

Contributors: Can contributors please send all gig info direct to 
me (Ray Kirby) and not to the editor please, as there is a danger of 
it going astray as the poor chap already has more than enough to 
do. Also note: I will ask for the information to be sent to me a few 
days before the Drinker deadline, as the Drinker deadline is when I 
need to get my finished article to the editor. In future anything not 
received by me by my deadline date will probably not go in. Thank 
you.

See below for the the local gig guide and if anyone wants their 
venue and music advertising, then please get in touch raykirby@
nottinghamcamra.org

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

June
10th Mark James 24th KaBen

July
15th Mission Creep, 29th Bowman & Hull 

Gladstone, Carrington
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt – upstairs. 
15th June Paul Downes
20th Wendy Arrowsmith
29th Leen Valley Band (now with fiddler)

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

June
2nd Salmagundi (Expect a lot from these weird and wonderful 
performers with tonnes of originality and flavours of world, Balkan 
& Eastern European music) 
9th Most Ugly Child (Lively group of youngsters performing upbeat 
country/Americana – one not to be misseed!) 
16th Muha (A warm welcome to some newcomers at the Hand and 
Heart playing Eastern European contemporary folk  
23rd Swing Gitan (Vintage Gypsy Jazz from these Hand and Heart 
favourites) 30th Folkin’ Fish (A reduced size version of Wholesome 
Fish with a great folky and original repertoire)

July
7th TBC 
14th The Modernists (Latino Surf Jazz from a trio of Funksters!) 
21st 3 Eyed Fox (Lively blend of covers and originals - a little bit 
rock and roll AND a little bit country!) 
28th The Old Nick Trading Company (Legendary locals jamming a 
fine blend of folk, Celtic and Roots Americana)

Poppy & Pint, Lady Bay
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.

19th June Song and Music Session,
17th July Granny’s Attic Tickets £9

Plough, Radford

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

June
19th from 5pm Wholesome Fish
26th from 5pm A Bit of the Blues

July
10th Charity Cricket match at Bramcoat CC (us v them) 
24th to be confirmed 31st from 5pm A Bit of the Blues

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)

Running Horse, Canning Circus
Acoustic Wednesday every week. Open mic every other Thursday, 
live music every Friday and Saturday night, always free entry

June 
4th Torturous Promotion presents - Seprevation, Reprisal, Repulsive, 
Sickened 
10th Mat 
11th Snapmare Promotions presents - Nembutal, Verdelet, This 
Ends Here, Agrona,Sesso Violento, Wolverncrown 
18th Diablo Furs, Crazy Piece of Mind 
24th City of Kites, Boris and the Space Cadets, Chicken Needles

July 
2nd Swim to the Sun, Faith in Casinos, The Damn Heavy, 
Danedlions 
8th Metal 
9th Rubberneck, Voice of the People 
16th Torturous Promotions presents (tbc) 
23rd Dead Souls 30th Torturous Protmotion  

Sir John Borlase Warren, Canning Circus
Live music every Friday night through June 

Summer beer festival July 22-24th live music Friday Saturday and 
Sunday (bands tbc)

The Star, Beeston 
Beeston JazzClub @ The Star
June 5th  ‘The Nighthawks’  8.15pm. - 10.15 pm. Free gig Featuring 
Cliff Brown – guitar, Matt Ratcliffe – Hammond, Ian Beestin – 
drums, The Nighthawks perform music from Hendrix to Miles Davis. 
Come on down for some beautiful sounds, seductive grooves and 
inspired improvisation. More details and future gigs @ ‘The Star 
Inn’ on www.musicquarter.org.

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

June 
3rd Sore Point
10th 3 Legged Cat
17th Lynchpin
24th Exhibit A

July
1st Wild McBride
8th Stone Punch
15th Dynamite Billy
22nd Tin Soldier

When death walks behind you, with each step you take

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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29th Devils Advocate

Vicitoria, Beeston
No music in June but live music outside during July weekends as 
part of our annual Vic Fest.

July
Sat 16th Open mic. day hosted by the Toetappers. 1.30pm start.
Sun 17th Fab 2. The Brace, Richie Muir Band.
Sat 23rd T.B.C. Green String Theory. Crazy Heart.
Sun 24th Shifting Sands, Magic Car, Acoustic Union.
Sat 30th 3 Eye Fox. Up Uke Duo, Kellys Heroes.
Sun 31st The Bouviers, Glass Onion, Pesky Alligators.
First band starts at 1.30pm with the other two following at approx. 
3.30pm and 6.00pm respectively.

For further details of Festival events visit our website at www.
vichotel@btconnect.com

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 )

Fair dealon beertax now! Save
Britain’s
Pubs!

Instruction to your Bank or
Building Society to pay by Direct Debit
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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 
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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
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
Cock and Hoop: 10p per pint & 5p per half pint.
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
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
Cock and Hoop: Sunday Night Draught Deal - All cask & keg beers are discounted by 
£1.00 after 6pm. (Every Sunday), Monday Cask Club - All real ale is £2.50 per pint all 
day long. (Every Monday exc. Bank Holidays
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 135 Of The Nottingham Drinker

Happy Hour

Tonight we’re at the Corn Mill in Chilwell for a beer, brains and bingo 
evening. This large modern roadside pub has several sectioned off areas 
to suit all tastes, there is an ample selection of cask ales, on our visit the 
Greene King IPA was accompanied by Nottingham Rock Mild, Legend and 
EPA, Milestone Hop & Glory, Adnams Ghostship and Goffs Lancer. It’s a 
Monday and our question master Laura brings out the “Redtooth” score 
sheets ready for a 9 0’clock start. It is free to enter and we get a duplicate 
quiz sheet that has 36 random numbered baubles where we are to write 
our answers. No mobile phones is the order of the day and we’re ready to 
start; here is our sample of the questions: 

1. Nationwide Building Society recently raised the upper age limit for 
paying off a mortgage to 75, 80 or 85 years of age? 

2. Which word, with no vowels means to kill illegally by mob action? 

3. In the film “Oliver” what was the name of Bill Sykes’ dog? 

4. If you cast off after doing a purl with some size 10s, what are you doing? 

5. What name is given to the officer on a ship responsible for maintaining 
the accounts, purchasing supplies and paying the crew’s wages? 

6. Which singer, model and Bond girl famously slapped talkshow host 
Russell Harty in a 1981 interview? 

7. In French cookery, anything that is described as Du Barry contains which 
vegetable? 

8. Who was the first boxer to regain the World Heavyweight title? 

9. Set in the South Wales coalfields which 1941 film was nominated for 10 
Oscars? 

10. What is one half multiplied by one half? 

11. Viking and Pathfinder were missions launched by NASA to investigate 
what? 

12. Colin McFarlane provides the voice of the eponymous object in what TV 
game show? 

13. Which Florida city is home to the “Jaguars” American Football franchise? 

14. His first UK album was “Silverbird” in 1973. Which UK singer became an 
Australian citizen in 2009? 

15. Which fictional TV detective lives in the village of St Mary Mead? 
When all 36 questions are asked, we have a bit of thinking time before 
handing in the yellow sheet of the duplicate entry form. Answers are 
then delivered in random order and we cross them off on our copy of the 
sheet. The first team to get a line of 6 correct answer (across, up/down 
or diagonally) wins a choice of the prizes on offer – tonight it’s 6 drinks 
vouchers, a bottle of wine or meal for two. 

The remaining answers are completed and the team with the most correct 
answers gets a choice from the two other prizes left. We finish off the 
evening with a game of Sticky Thirteens and another pint!

Happy Hour

Where’s Wally? 
Out of the station and turn right, into the pub that houses the narrowboats for a tryst with D. H. Lawrence. Then off on the tram to meet Ruby from 
Rudgate and where Zoe is counting the “snoggability” votes in the Eurovision Song Contest. Where am I? Where’s Wally? Off to the pub that rhymes 
with Brown for a bit of Rock. Then more rock in my next port of call, with Loaded Dice playing as I sit alongside my Foundry on the border with 
Chilwell. Finally back to town to see the taxman where I have an appointment about my Black Gold, so where have I been?

Where am I? 
Where’s Wally?

The answer will be published in ND135 (August/September)

Where was Wally in ND133?

Wally was on a pub crawl along the Nottingham - Beeston Canal from 
Trent Bridge: first call The Trent Navigation, then the Newshouse and 

on to the Castle Wharf area.

1. The Mr Men stories were written by Roger Hargreaves, 2. 
Robert Robinson was the original presenter of “Call My Bluff”, 3. 
Richard Bacon was sacked from Blue Peter, 4. Robbie Robertson 
was lead singer with The Band. 5. Riga is the capital of Latvia. 6. 
The smallest US state is Rhode Island, 7. Hilary Clinton’s maiden 
name is Rodham.  8. The German Parliament building is the 
Reichstag, 9. Richard Rowntree played Shaft in the 1971 film, 10. 
Rhesus is the monkey linked to a blood group. 11. Ronald Reagan 
was the first born of the three US Presidents named. 12. The 
biography “American Life” was written by Ronald Reagan. 13. The 
capital of Iceland is Reykjavik. 14. The Islamic version of the Red 
Cross is the Red Crescent. 15. Rigmarole is the word derived from 
“Ragman Roll”. And yes, all the answers began with the letter R.

Answers from the quiz ND133

LOOk OUT FOR DETAILS 
OF THE IPA HOP IN THE 

NExT ISSUE OF THE 
NOTTINGHAM DRINkER
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2014 Bar of the Year

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

June: 30th - Star, Beeston
July: 28th - William Peveril, Bulwell

Committee Meetings

All meetings begin at 20:00.

June: Thurs 9th - Organ Grinder, Canning Circus
July: Thurs 14th - Rose of England

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tuesday 14 June 2016 AGM The Brown Cow, 31A Ratcliffe Gate, 
Mansfield NG18 2JA
 
Tuesday 12th July 2016 Branch Meeting - venue to be confirmed 
following voting for pub of the season. Details will be posted on 
our Facebook page.

Survey Trips
Depart The Railway Inn, 9 Station St, Mansfield NG18 1EF at 7pm 
- free bus for CAMRA members, returns to Railway c. 10pm. See 
below for areas to be surveyed. 
 
Tuesday 28th June 2016 - Mansfield Woodhouse
 
Tuesday 26th July 2016 - Outer Mansfield

Tuesday 30th August 2016 - Brinsley and Underwood

Saturday Sojourns
Saturday 4th June Dronfield using public transport

Saturday 9th July 1pm from Railway. Selston, including Selstock 
Beer & Music Festival

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 7th June  8.30pm. The Crown, Old Dalby, Branch Meeting.
Tues 5th July. 8.30pm. The Tollemache Arms, Buckminster, Branch 
Meeting.
Tues 2nd August. 8.30pm. The Belvoir Alehouse, Branch Meeting.

Other
Sun 26th June. Pub Trip to Southwell. BOOKING ESSENTIAL.

Branch Diary

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

ErEwASH VALLEY
Meetings - Start at 20:00
Monday 6th June 2016 - Queens Head, Marlpool - Branch Meeting 
- 8.00pm.
Monday 4th July 2016 - Poacher, Ilkeston - Branch Meeting - 
8.00pm.

AMBEr VALLEY

3-5th June Belper Goes Green Festival (AV Branch running real ale 
bar).           
11 June 7.30pm, survey trip 14 places, contact Jane Wallis 01773 
745966 to book
13 June 8pm, B F mtg, Greenhills Tavern, Riddings 
30 June 8pm, brch mtg, The Beehive, Ripley.
11 July 8pm, B F mtg, The Wheel, Holbrook (TBC) 
16 July 7.30pm, survey trip 14 places, contact Jane Wallis 01773 
745966 to book
26 July 8pm, brch mtg, check venue in What’s Brewing
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
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

June: Thu 16th to Sun 19th  -  Stag Inn Summer Solstice Beer Festival.  The 
Stag Inn, Nottingham Road, Kimberley, Nottingham NG16 2NB.

Cask ales and ciders, will be accompanied by live music Saturday 18th from 
the Kimberley Jam and BBQ.

June::Sat 18th  -  Pepperpots 1st Beer & Cider Festival.  Pepperpots 
Scout Group, Corner of Arnold Lane (A6211) and Mapperley Top (B684), 
Nottingham. 

Doors open 12 noon to 10pm (under 18’s off site by 9pm).  bus access via 
25,46,47 & 56.  Staff parking only on site.  Hot food, soft drinks.  £3 entry 
including glass. 

July:  Wed 6th to Sun 10th - 39th Derby City Charter Summer Beer Festival.  
Market Place, Derby. 

More information at: http://www.derbycamra.org.uk/summer-beer-festival/

July:  Fri 8th to Sun 10th - 2nd Independent Bassetlaw Beer Festival.  The 
Grafton Hotel, 157-161 Gateford Road, Worksop, Nottinghamshire. S80 1UQ.

Featuring 24 real ales, 10 real ciders plus craft keg and world bottled beers.  
Free entry, 5 minutes walk from Worksop train station

July:  Sat 9th -8th Annual Blackwood Scouts Beer Festival.  24th 
Nottingham (Cavendish) Scout Group, Blackwoods Scout Hut, 477 Hucknall 
Road, Sherwood, Nottingham.  NG5 1FW. 

Opens 12pm until 11pm.  £3 entrance, live music, hot & cold food all day, 
lawn games for youg and old, no dogs allowed.

July:  Sat 16th to Sun 31st - The Victoria Hotel Annual Vicfest.  Victoria 
Hotel, 85 Dovecote Lane, Beeston, Nottingham. NG9 1JG. 

Featuring the best of regional and local real ales and cider up to 24 
different beers at any one time. Live music Saturday and Sunday afternoons. 
For further details see our website at www.victoriabeeston.co.uk or tel 
0115 9254049

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/

Nottingham Drinker  www.nottinghamcamra.org


