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Up Front

Hello and welcome to issue ND135 of the 
Nottingham Drinker. 

Despite a somewhat wet late spring and beginning of summer I hope you 
managed to take advantage of some of the great beer gardens available in 
the pubs in the Nottingham CAMRA branch area and fingers crossed you’re 
reading this issue in one too.

Tickets for the Nottingham Robin Hood Beer and Cider Festival went on 
sale just after the last issue was out and sales have been brisk with lots of 
tickets being sold, don’t worry though if you haven’t got yours yet (see page 
18 for a feature on the festival and ticketing). As with every year you’ll be 
able to pay on the gate and get in.

Another way to attend the festival is to volunteer to work there (remember 
the whole branch and festival is run by volunteers). Whilst a lot of people 
choose to work serving behind the bar, there are other options available 
for volunteering including set up and take down of the festival and 
volunteering to work in the shop at the festival to name a couple. Visit the 
beer festival website (http://www.beerfestival.nottinghamcamra.org/) for 
more details on volunteering.

This issue also sees the return of the IPA Hop for its third year, if you 
haven’t done it before (or any of our trails or strolls) then essentially all 
you need to do is visit a number of pubs and for the IPA Hop have a half of 
IPA (5.5% ABV or above), collect a sticker and add it to your sheet (See the 
middle pages for your sticker sheet). Previous years have seen an excellent 
choice of IPA’s from a great range of brewers and I’m sure this year will be 
very much the same (if not better)!

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
Chris Farman: 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 136) 
will be published on Thursday 29th September 
2016 and will be available from the branch 
meeting.

THE ND136 COPY DEADLINE IS MONDAY 
5TH SEPTEMBEr 2016

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.
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The seemingly unstoppable march of the micro pub movement is very evident 
in Notts. Although some refer to these new ventures as ‘corner shop’ pubs 
they are starting up because they are popular. In my view the ‘corner shop’ 
pubs offer something that many of the dwindling band of traditional pubs no 
longer do, a ‘safe haven’ where people can indulge in conversation and agree 
to disagree without interference from extraneous electronic noises. They also 
usually offer a beer choice that surpasses the limited offer in the average pub, 
and is generally of better quality. I confidently predict that most readers will 
agree with me. 

Some readers will take issue with my next point, which is that I believe that 
micro pubs contribute to reducing alcohol related harm. That’s because they 
have limited opening hours, they sell mainly products with a local provenance 
and they don’t try and push higher strength ‘advertised’ beers onto already 
intoxicated customers. The sense of being a part of the community, and having 
a responsibility for it, is evident in every micro pub I have visited. Simply put, 
they seek to add to the community by providing a convivial meeting place, and 
not to detract from the community by being held responsible for any public 
nuisance. 

So, if the Government is serious about reducing alcohol harm, how about 
encouraging micro pubs. However, I doubt that what passes for Government in 
this country is the slightest bit interested in the issue. Even if it were, there’s 
the firm hand of ‘big alcohol’, the multi-national entities that dominate not 
only the High Street outlets but High Street policy. 

That the alcohol harm issue has to be addressed is beyond doubt. Whether 
the latest efforts at determine ‘guidelines’ will have any positive effect is 
extremely doubtful, and in any event the focus of the ‘health’ lobby is on 
individuals who regularly drink far more than is good for them, health-wise 
and in every other way. These are the ‘frequent flyers’, the minority of drinkers 
who regularly drop in to A and E, the courts, Probation, the local social services 
office, and anywhere selling cheap alcohol to already intoxicated customers. 
This is a group of people with needs that must be addressed. How that is done 
really should be central to Government policy, but it isn’t. 

Reducing the fear of crime and public nuisance will be achieved by 
encouraging venues that promote good ale and healthy conversation, by not 
‘enabling’ large venues where the music is so loud conversation is impossible, 
and where lines of shots are happily served alongside the overpriced fizz 
of the multi nationals. This is designing disorder, and policy really needs to 
design order, and quickly.

Local planning and licensing policies, such as saturation zones, effectively 
favour the retention of the types of bars that predominate in every city 
centre, whilst making it harder, although not impossible,  for new venues 
to open. Out of the city centres the pubs on large estates with their large 
hostelries, and with even larger car parks, are finding it hard to keep going. 
They get converted into convenience stores or restaurants, or even housing 
developments. However, the micro pub is ‘slipping in’ amidst the parades of 
shops and that is welcome. 

Older readers will remember the old ‘pub on every corner’ areas of Nottingham, 
most of which were demolished in a wave of ‘slum clearance’ brutality in the 
1960’s. Whether those pubs would be viable now is debatable, it would depend 
on the numbers of chimney pots and whether they were locally owned or in 
the hands of a PubCo. In terms of their size and their location amidst streets 
of terraced houses, many of them were micro pubs by todays standards. They 
knew their customers and the customers knew one another. 

So how do you go about getting a licence for a micro pub? Seemingly, amongst 
shops, it is fairly straightforward, but amongst houses, perhaps less so. A bit of 
history now, and a steer.

The Licensing Act 2003 removed many of the barriers preventing small 
independent operators starting a pub business. There are just four grounds 
on which to object to a change of use from a shop (A1 use) to a pub (A4 use). 
Those grounds are simply the objectives of the Licensing Act, and they are (in 
England and Wales, it’s a little different in Scotland):

prevention of crime and disorder
public safety
prevention of public nuisance
protection of children from harm

If these objectives are addressed in the planning applications, micro pubs have 
a good chance of getting the change of use, especially in a non-residential 
area where the ‘nuisance’ issue is less important. In a residential area are the 
application will have to address how nuisance will be avoided (opening hours, 
types of products, target audience, no music etc). 

Opinion ‘Corner shop’ pubs, a challenge to existing pubs, and planning 
for reducing alcohol harm: is there a connection?

Then, there is the issue of getting the Premises License. The Licensing Officer 
of the local authority will invite comments from neighbours. Comments in 
planning terms usually means objections, although occasionally positive 
responses are received. Any objections have to be on the grounds given above, 
“we don’t want it” is not sufficient, a potential ‘nuisance’, or one of the other 
grounds, has to be evidenced. It’s important to note that such premises, when 
not contributing to nuisance and harm as per the above, are thus contributing 
to the reducing alcohol harm agenda. 

What are the challenges then for the rest of the pub trade, the older 
established pubs that have not yet become convenience stores, restaurants, or 
disco bars with fights every other night, as identified in the local media? What, 
if anything, can they learn from the ‘corner shop’ pub movement in order to 
sustain their viability and perhaps even enhance it? 

Pubs that are thriving have two things in common, that is they know who their 
customers are and what their customers want. They talk to their customers and 
listen to feedback, as any successful business will do. They have an identity. 
So many pubs that are struggling may have local cask ale but alongside the 
national brands of ale and lager. They have gaming machines, piped music 
of some kind, absentee managers / owners, and a high turnover of staff. They 
don’t seek customer feedback, they act as if they have a divine right to exist. 
They don’t positively contribute to reducing alcohol harm; some actually do 
the opposite, and demonstrably so. 

Most of these pubs will eventually close. Some may be converted to a new and 
successful business model, most will become something else since they are 
too big and very often too poorly maintained to become one of the new micro 
pubs.

Micro pubs have been developed in old railway stations, old butchers shops, 
banks, launderettes even. They exist because many of the old pubs have ‘lost 
their way’ and do not cater for their potential customers. These pubs can 
change, but the march of the micro seems unlikely to be halted, even by local 
planners with an axe to grind.

Opinion
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News Round Up

News round Up

CAMrA’s 31st National Breweriana Auction
Saturday 22nd October 2016

Castle rock 
acquires its 22nd 
pub, the Cricketers 
rest in Kimberley

Ever fancied owning a slice of brewing history? Then this Auction is 
just the thing for you. Run by the Campaign for Real Ale, the National 
Breweriana Auction returns to Burton on Trent’s Town Hall to celebrate 
its 31st birthday on Saturday 22nd October. It again promises over 150 
interesting auction lots; everything from mirrors to trays; wall signs, 
bottles and books. Plus there are a number of stands selling brewery 
memorabilia adding to the atmosphere in this wonderful Victorian venue.

There are all sorts of items to decorate your home, many from the 
Midlands. There is a splendid 1937 coronation jug from Offiler’s, a 
company that brewed in Derby for around 90 years, finally closing in 1966. 
Two items from Leicester are also on the list: a Hoskin’s pumpclip, which 
brewed for nearly a century before being closed in 2000; and a sign from 
the Midlands Club Brewery. This brewery, set up in 1921, was originally 
known as the Northants & Leicestershire Clubs Co-Operative Brewery; it 
closed in 1969. Another rare item is a tray branded Warwicks’ Ales, from 
Newark’s Warwicks and Richardsons brewery. The town’s earliest brewing 
site, dating back to around1766, Richard Warwick bought the brewery 
in 1856. It was purchased by John Smiths in 1962 and closed four years 
later. And who could resist the clock from the Home brewery of Daybrook, 
Nottingham, which was founded in 1895 and closed by Scottish & 
Newcastle in 1996 (although the Home Ales brand was resurrected last 
year).

Needless to say, there are plenty of items from Burton on Trent breweries 
including Ind Coope and Worthington, and from London: the little pirate 

Castle Rock Brewery, the Nottingham based brewer and pub 
company, has confirmed that it has acquired the freehold of the 
Cricketers Rest in Kimberley for an undisclosed sum.

The pub has been bought through The Beer Consortium Ltd, the 
EIS company that bought Bingham’s Horse and Plough and The 
Embankment at Trent Bridge in Nottingham in 2015.  In common 
with the Cricketers Rest, these pubs are operated and managed 
by Castle Rock.

Castle Rock chairman Geoff Newton says: “Kimberley has a 
long historical association with the brewing industry and the 
Cricketers Rest is a great community pub close to the former 
Hardys & Hansons brewery.

“We’re planning a major refurbishment and look forward to 
serving the needs of this bustling Nottinghamshire town.

“The Cricketers will bring great cask ales from Castle Rock, 
national and local brewers and the refurbishment will extend to 
the impressive rear garden making it an ideal family-orientated 
and dog friendly venue. We expect the site to be open for 
business towards the end of August.   We continue to look for 
further suitable acquisitions across the East Midlands,” he says. 

from Trumans and the match striker from Reid (of Watney, Combe, Reid & 
Co.) are likely to attract interest.  

But if you are looking for something completely different, one of the 
odder items is a collection of ten, limited edition, Bill Tidy cartoons 
originally drawn for the Head of Steam pubs. Guaranteed to keep you 
amused.

If you have never been to the National Breweriana Auction before, the 
auction is great fun to take part in and is an opportunity to get some 
great bargains plus many of the items on sale can appreciate in value. 
And, of course, like any CAMRA event, there is some good beer on sale all 
day (from local Burton Old Cottage Beer Company). 

Burton on Trent is around 40 minutes by train from Nottingham and the 
Town Hall is just a short walk from the railway station. The event starts 
at 11am with the opportunity to view the lots and browse the breweriana 
stands that will also be there. Bidding starts at 12.30pm. Entrance is by 
catalogue (£2.50), available on the day, or £3.50 (includes postage) in 
advance , by post from Bill Austin: 07789 900411 or baustin@supanet.
com. If you can’t get there, postal bids are accepted, just contact Bill. 
For more information see: http://gac.camrabeerengine.org.uk/viewnode.
php?id=15796

Wheelchair accessible.
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The latest news from the Amber Valley

Amber Valley
Amber Valley

Amber Valley CAMRA Beer & Cider Festival 2016

Third year at Strutts for our 7th Festival

The festival will run from Thursday 29th September to Sunday 2nd October 2016.  The former Herbert Strutt Grammar School is a grade 2 listed, Edwardian 
building.  Its main hall and classrooms provide a unique, atmospheric venue. Drinks will be served from a marquee in one of the playgrounds.  

Strutts is ideally situated on the A6 just outside Belper town centre with the railway and bus stations only a short walk away.  Buses stop outside the venue 
which also has its own car park.

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

There will be over 70 ales, together with a 
good choice of cider, perry and country wines.  
Two beers have already been reserved for the 
festival – a speciality Scotch ale and a pale, 
fruity summer ale.  We will showcase a good 
mix of traditional styles along with some 
unusual and contemporary beers with plans 
for a couple of festival specials. The beer and 
cider list will be available to view on our 
website www.ambervalleycamra.org.uk closer 
to the event. 

2016 Festival commemorative glasses with 
third and half pint lines will be available as 
pint or half pint glasses or tankards.  Hire 
glasses will also be available on sale or 
return.

From Thursday to Saturday, Farmhouse 
Kitchen of Belper will be providing a wide 
variety of hot and cold food with vegetarian 
options. Soft drinks and snacks will be 
available at all sessions.  

Entertainment covering a wide range of 
musical styles will be held in the main hall 
on Friday and Saturday evenings.  Thursday 
and Sunday will be music-free and there will 
be quiet rooms available at all sessions.  Free 
Wi-Fi is available.

A preview session will be held from 4-6pm 
on Thursday with free entry to all including 
non-members, giving you the opportunity 
to access the full range of beers, ciders and 
perries without the weekend crowds.

We will be holding a free to enter quiz at 8pm 
on Thursday for teams of up to four people 
with prizes of beer or cider for first and 
second place.
 
On Saturday, we have a “Meet the Cider 
Maker” session at 2:30pm with Chris 
Rogers from Three Cats Cider and a “Meet 
the Brewer” session at 5:30pm with Mike 
James from Landlocked Brewery.  Tickets 
£3 each with limited spaces so e-mail us at  
avbeerorders@gmail.com to reserve your 
place.  Any remaining spaces can be booked 
at the Membership desk once the festival 
opens.

We look forward to welcoming visitors old 
and new and hope you have a great time with 
us at Strutts.

www.ambervalleycamra.org.uk/
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Hello to everyone reading.  I’m writing this ahead of our trip to Southwell, 
for a couple of reasons: firstly, I was a little bit caught out by the earlier 
copy deadline, and secondly, if I wrote it after the trip, it would be 
unreadable – yes, even more than usual.  By the time you get this, you’ll 
have found out how well the trip went by knowing whether or not we 
ended up on the news.  

British summer at its finest came to mind at our June branch meeting, 
which was held at the Crown Inn, Old Dalby.  Our previous meeting there 
was back in 2011, and in between the pub closed for a while, and then re-
opened in August 2015.  Arriving in the glorious early evening sunshine, 
several of us were keen to have our meeting in the extensive outdoor 
seating area, and were disappointed to be overruled.  This was the correct 
decision as the heavens opened an hour later.

Our main news item was that one of our pubs has re-opened.  It’s fair to 
say that the village pub in Barkestone-le-Vale has had a, erm, chequered 
history in recent times, but that hasn’t stopped the people running it from 
thinking outside the box.  In 2014 it reopened as the John Dory, a pub and 
fish & chip restaurant complete with takeaway outlet, although it closed 
in 2015.  We are pleased to discover that it has reopened again, this time 
as the Gas Gorilla Bar & Grill, with the slogan “beer, bikes & burgers”.  It’s 
certainly a departure from most other pubs in the area, and there can’t be 
many pubs anywhere with as distinctive a style.  Aiming to be “more than 
a village pub and more than a diner”, they are using local ingredients for 
their food and aiming to serve local real ales too.  We wish them well.
Joining us in May at Long Clawson, and then again in Old Dalby, was 
Julian Grocock.  Julian has been a CAMRA member for many years, 

although hasn’t previously been available to attend branch meetings.  
Some of you may know Julian from his time as MD of Tynemill, or as Chief 
Executive of SIBA, or as the man in charge at the Rose & Crown, Hose.  
Julian joined us to tell us of his latest venture, and his involvement in 
CAMRA’s Revitalisation Project.  At the time of writing his exact role is still 
to be determined but he’ll definitely be central to the project.

It’s clear that the beer world is totally different from how it was when 
CAMRA was founded, so it’s understandable that a bit of recalibration is 
needed in order to stay relevant to the modern world, while keeping the 
core principles on which CAMRA was founded.  One benefit of today’s 
technology is that it’s never been easier to get involved in large-scale 
projects like these.  It’s fairly clear they do want to hear from as many 
members as possible, so do read the booklet, the articles and the website, 
and do get involved if you have any ideas.

On another note, Julian is the second Vale of Belvoir branch member to be 
involved in CAMRA on a national level as well, so it’s a real feather in the 
cap of such a small branch.

We’ll be at the Belvoir Alehouse, Old Dalby for our branch meeting on 
Tuesday 2 August, starting 8.30pm.  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 on a recent trip to the Barrel Drop I met a fellow Bingham-based 
CAMRA member, who isn’t able to get to branch meetings.  I told him he 
was doing the next best thing by drinking in a great pub in Nottingham 
instead.

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

Light brown traditioal ale, 
earthy and spicy, brewed 
with an experimental US 
hop variety. 
The Reserve Range has 
been created in support of 
the Notts Wildlife Trust. 

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 4.2%

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

August- September August - September August

Castle Rock pubs this summer 
Summer of Sports | International Beer Day  |  IPA 
Day  |   Garden Parties | Beer Festivals  | Wine Tastings                    
Discover World Beers Events  |  Tap Takeovers    

@CRBrewery     @CRBrewery     Castle Rock Brewery

visit www.castlerockbrewery.co.uk/events
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of private family shame, particularly for my 
father who first joined CAMRA in 1973 and 
diligently travels to Nottingham for the beer 
festival every year.

I would like to be able to regale you with 
some interesting tale as why this is, I had 
considered claiming a grandparent fell into 
a vat and drowned on a distillery tour or 
something equally ironic, but the mundane 
truth is - I just never started drinking, for no 
particular reason.

For the sake of completeness and to 
demonstrate an alternative, I’ve been 
particularly enjoying my bottles of vitamin-
enhanced flavoured water from Nottingham-
based company ‘More Drinks’ and am 
especially partial to the Multivitamin variety 

Evenin’ All

CITY 
CENTrE 
INSPECTOr 
PAUL 
GUMMEr
rEPOrTS

EVENIN’ ALL

This edition of Evenin’ All is penned by 
Insp Paul Gummer as Jez is currently 
on holiday, although I will be taking 
over the responsibilities for licensing 
matters in the city centre in the longer 
term when Jez retires later this year. 

I have worked with Jez over the last three 
years as one of the two city centre Inspectors 
and look forward to building on the great 
work that Jez has done to deliver a safe and 
vibrant night time economy for Nottingham.
In order to prepare for the task ahead I have 
read the last few editions of this column 
by Jez and noted how much he mentioned 
enjoying the sunny weather this summer with 
a suitable beverage. As far as I’m concerned 
that means we can all now safely blame Jez 
for the perpetual rainfall that has been the 
defining feature of the last month or two, 
which has caused widespread flooding across 
the country.

Like Jez, I look to continue to work with 
venues and partners to promote safety and 
the quality and diversity that Nottingham 
delivers for our residents and visitors.
Unfortunately unlike Jez, I cannot offer his 
insight into suitable ales for any occasion - as 
I have been a lifelong teetotaller, a matter 

(the green one) at the moment.
Due to this potential gap in my skill set for 
writing a column in a CAMRA periodical, I am 
happy to accept any recommendations that 
anyone wants to suggest for future editions.

In the meantime – enjoy the summer, enjoy 
our excellent range of venues, drink sensibly, 
be aware of your surroundings and your 
possessions when you are out and carry an 
umbrella (after all this is a British Summer).

The City Centre Team can be contacted on our 
new number, 101 3181997 or 
citysnt@nottinghamshire.pnn.police.uk

LOVE AT FIRST PINTAT FIRST PINTLOVE

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

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

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

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Tipsy Drizzle Cake

Well, with this edition of the Nottingham Drinker, I was hoping to say that we were all having a great start of the summer with lots of sunshine, but so far 
we have had a mixed bag of weather. So the recent rainy days have allowed me to get into the kitchen and create a superbly moist cake that allows for 
virtually all types of Real Ales and Ciders or Perries to be used.

While doing the baking trials on my Tipsy Drizzle cake, I used a Pale Ale, a Best Bitter, a Stout, a Porter and a Real Cider and they all combined with the 
mix well and each created its own unique flavour. The only thing I didn’t try is a Perry, but that is on my list to do. It is very rare that a recipe has the 
balance to use such a varied array of Ales and Ciders.

So if you are lucky to be sitting in the garden or on a picnic enjoying the sunshine, or sat at home looking at grey skies, instead of having a slice of the 
usual citrus drizzle cake, open your cake tin and have a slice of Tipsy Drizzle cake instead

Tipsy Drizzle Cake

Ingredients For The Cake

3oz (75g) Butter
3oz (75g) Cake Margarine
8oz (200g) Caster Sugar
9oz (225g) Plain Flour
3 medium sized Eggs
½ tsp Vanilla Essence
1½ tsp Baking Powder
5 Tbsp Real Ale or Real Cider
22cm x 5cm round cake tin

Ingredients For The Drizzle

3oz (75g) Icing Sugar
3tbsp Real Ale or Real Cider

Method:

1.Grease and line the cake tin with Grease Proof Paper. I used Sunflower oil for the greasing as this doesn’t 
dry out during cooking and helps retain the moistness of the cake.

2. Pre-heat the oven to gas mark 4 (180*C).

3. Cream the two fats together, then add the caster sugar and beat until the mix is pale and fluffy. I have 
used butter and cake margarine as this gives a richness to the cake but again the margarine helps with the 
moistness factor.

4. Beat the eggs together and gradually add them to the mix, two tablespoons at a time, beating the mix 
well after each addition. Should the mix start to curdle add a spoonful of the plain flour to the mix.
When all the egg is mixed in, add the vanilla essence and beat well in.

5. Sieve the flour and baking powder into a separate bowl and warm the Ale or Cider.
Add the flour and liquid in four goes, folding in after each addition until all the flour and liquid has been 
combined.

I have found this helps to produce a light and moist cake rather than adding all of the flour then the liquid.

6. Spoon the mix into the prepared tin and level out the surface. Place the tin in the middle of the oven and 
bake for 65 minutes or until a cake skewer comes out of the cake clean.

7. Don’t open the oven door for the first 30 minutes, if you do, this will make the cake sink.

8. Leave the cake to cool slightly while you are making the drizzle.

9. Sieve the icing sugar into a small bowl and slightly warm the Ale or Cider. Stir the liquid into the icing 
sugar until all is dissolved.

10. Using the cake skewer, pierce the still warm cake a few times over its surface.
Spoon the liquid over the whole surface of the cake until it is all absorbed. Leave the cake to cool for a 
further 15 minutes before turning out onto a cooling tray.

11. Once cooled, serve and enjoy.    LOVE AT FIRST PINTAT FIRST PINTLOVE

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

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

www.springhead.co.uk  T: 01777 229020  E: info@springhead.co.uk
Springhead Brewery, Main Street, Laneham, Retford, Notts, DN22 0NA
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Fare Deals #52

FArE DEALS

Purecraft Bar and Kitchen
13 St Peter’s Gate, Nottingham NG1 2JF.
Tel: 0115 9349040
www.purecraftbars.com/nottingham
Food served Monday to Friday 12 – 10; 
Saturday 10 – 10; Sunday 10 – 6.

The Three Horseshoes
1 Brookside, East Leake, Loughborough, 
Leicestershire LE12 6PB.
Tel: 01509 852010
www.threehorseshoeseastleake.co.uk
Food served Monday to Saturday 12 – 9; 
Sunday 12 – 7.

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

in hand.

Featured in this issue:

PUrECrAFT BAr AND KITCHEN

Occupying an imposing, stone built 
edifice diagonally across the road 
from St Peter’s church, the recently 
opened Purecraft Bar and Kitchen 
forms part of a fledgling estate 
being created by the award-winning 
Purity Brewing Company, which was 
established on a working farm deep 
in rural Warwickshire a little over ten 
years ago.  

The high-ceilinged interior with its pale wood 
flooring and grey and yellow décor is simply 
furnished, including a raised seating area to 
the front set out for diners, while the whole 
scene is illuminated by varied and more than 
adequate lighting.  Needless to say, Purity beers 
such as Gold, UBU and the excellent Mad Goose 
dominate the cask beer offering, but there are 
also a couple of guest ales usually available 
along with a wide choice of craft keg products, 
all of them carefully itemised on a huge 
blackboard above the bar.

Economically printed on A3 sized sheets of 
brown paper, the menu does not offer starters 
as such,  but instead there is a short list of 

‘Small Plates’, which can be ordered as a snack 
on there own or as  a first course to a more 
substantial meal.  In particular, I am impressed 
that most dishes, if not actually prepared using 
beer, have a recommended beer to accompany 
them, and not necessarily from the parent 
brewery.  Included amongst these are Lawless 
Lager tempura market vegetables with nam jim 
(a spicy, Thai dipping sauce) and coriander aioli 
(£4), along with the similarly priced charred 
broccoli, Cropwell Bishop Beauvale, candied 
walnuts and sherry vinegar, which is the one I 
decide to try.  It arrives on a speckled plate in 
the form of a neat pile of greenery comprising 
mixed, small leaves, some of them the deep 
red micro variety to add a touch of colour, all 
seated atop warm and satisfyingly crunchy 
baby broccoli spears.   Hidden in their midst is 
a handful of glazed walnuts, which add another 
layer of texture, while the cheese is in the form 
of an opulent, creamy sauce with a herby edge 
to it, rather sparsely smeared around the dish.  
It is all extremely tasty, but a little bit more 
of that wonderful sauce would not have gone 
amiss.

Mains, or as they not surprisingly call them here,’ 
‘Large Plates’, might be bavette steak, which 
they very sensibly recommend ordering rare, 

beer butter, watercress and triple cooked chips 
(£16), or my choice of Mauritanian monkfish 
curry, steamed rice, coconut and coriander 
chutney (£12).  Pretty soon I have before me a 
deep, white plate bearing a mound of fluffy rice 
beneath a generous helping of a rich and fruity 
curry, a dollop of vibrantly green and really 
spicy chutney and all topped off with a crispy 
popodum erected like a sail.  The curry itself 
has a splendid, well-balanced kick of chilli heat 
about it, but does not overwhelm the pieces 
of perfectly cooked and tasty fish lying within.  
Served with half a lime, its face lightly charred, 
not only is this a dish of bold flavours carried 
off with a great deal of flair and panache, it 
is also a real pleasure to eat, especially when 
washed down with a fine drop of Purity Gold.

A selection of just four puddings, all priced 
at £5, includes Odell’s Cutthroat Porter sticky 
toffee pudding, toffee sauce and vanilla ice 
cream, or how about caramelised yoghurt, 
compressed pineapple and ginger cake?  For 
me, however, there is still the Purity UBU and 
Mad Goose to try.  Just quality control you 
understand.
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Fare Deals #52

During the 17th century, East Leake 
became well known for the quality of 
its hand-made hosiery but as creeping 
industrialisation led to its demise, 
gypsum mining came to the rescue 
of the village, much assisted by the 
arrival of the Great Central Railway 
in 1898.  Although mining continues 
to this day, the railway sadly closed 
in 1966, but this has not stopped 
East Leake developing into a thriving 
community well able to support three 
local hostelries, not to mention the 
recent addition of a popular micropub.

Standing opposite the 11th century St Mary’s 
church is one, the Three Horseshoes.  Originally 
a venerable, redbrick village boozer forming 
part of the Home Ales estate, it was demolished 
around half a century ago and replaced with 
a substantial roadhouse in a style very typical 
of the period, which has recently undergone 
a total refurbishment in order to make it fit 
for the 21st century and many more years 
beyond.  Rising behind a decked terrace, the pub 
effectively consists of two rooms: immediately 
right of the main entrance is a simply furnished, 
wood floored public bar, while straight ahead 
is the lounge cum dining room, a comfortable 
and appealing space with wood panelling and 
fake beams, both of which have be painted 
over in either white or the nowadays seemingly 
obligatory grey.  Hand-pumps dispense two 
ever-rotating cask ales, usually chosen from 
well-established names such as Marstons, 
Theakston’s and Caledonian.

A short but imaginative list of starters includes 
such delights as chorizo, black pudding and 
white bean estofado simmered with pearl 
onions and served with crusty bread (£4.50), 
but I feel inclined to choose something a 
little lighter and order the homemade smoked 
mackerel pâté prepared with crème fraîche, 
spring onion and lemon, then served with pea 
shoots and melba toast (also £4.50).  Service 
is not particularly brisk, especially considering 
the room is sparsely populated, but it does 
arrive eventually on a long, white, rectangular 
plate; at one end a very well filled mini Kilner 
jar with lid flipped open, at the other a small, 
nicely dressed mixed salad topped with the 
expected pea shoots.  However, situated 
between these two are four fairly thinly cut 
and very lightly toasted slices off a French 
stick, which most definitely do not pass for 
melba toast, admittedly a pretty old fashioned 
style of bread accompaniment these days, 
but one of which I am quite fond.  Pointing 
this out to the charming, young waitress, she 
apologises profusely and scurries back to the 
kitchen, returning about five minutes later 
with a side plate bearing four small triangles 
of rather scruffily cut and insufficiently crisp 
pieces of wafer thin toast.  Whoever is in the 
kitchen today, it is obvious that melba toast is 
certainly not their strong point!  Nevertheless 
and far more importantly, the pâté itself is 
absolutely excellent: rich, creamy and bursting 
with lemony, smoked fish flavours, which more 
than compensates for any problems with the 
trimmings.

Main courses are divided under a number of 
headings including ‘From the Grill’, ‘Large Plates’ 

such as slow braised pork belly with crackling 
and apple, served with wholegrain mustard 
mash, braised red cabbage and homemade 
gravy (£10.95) and ‘Horseshoe Kitchen 
Favourites’ (not available after 7pm), from 
which I select the chicken, ham and leek pie 
presented with hand cut chips, peas and a jug 
of gravy (£6.95).  When it arrives I am absolutely 
chuffed to see that it comprises a generously 
cut wedge from a proper, short-crust pastry 
pie and not one of those so often encountered, 
individual bowls merely topped with a slab of 
puff pastry.  To my mind, a real pie should have 
a pastry top, bottom and sides and this one not 
only qualifies perfectly, but it has also been 
beautifully cooked with a lovely, golden brown 
crust.  The creamy filling, full of chunks of 
tender chicken, soft leeks and tasty morsels of 
ham is, if anything, even better, while the nicely 

browned, chunky chips with their crispy edges 
are equally splendid.  Along with a neat pile of 
green peas adding a splash of colour, the whole 
dish is then brought together admirably by the 
deeply flavoursome, if slightly over salted gravy 
in the accompanying jug.  It is a joy to eat and 
almost elevates good old pie, peas and chips to 
the realms of fine dining.  It also goes very well 
with the beers on offer and only the addition of, 
perhaps, one or two fresh vegetables alongside 
the peas would have really put the icing on top.  
Nevertheless, even as it is, it still represents 
great pub food and excellent value for money.  

Puddings, served with a choice of cream, ice 
cream or custard, are all priced at £3.50 (£6 for 
two) and include such sweet-tooth satisfying 
treats as apple and blackberry crumble or a 
warm Belgian waffle with fudge sauce.

THrEE HOrSESHOES
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LocAle Locally
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LocAle Locally

Contains OS data © Crown copyright [and database right] (2015)

AREA 1

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

2. Griffins Head, Moor Road, Papplewick. NG15 8EN

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

4. Bentinck Club, 5 Portland Road, Hucknall. NG15 7SL

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

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

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

8. Lady Chatterley, 59 Nottingham Road, Eastwood. NG16 3AL

9. Tap & Growler, 209 Nottingham Road, Eastwood NG16 3GS

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

11. Hayloft, Nottingham Road, Giltbrook. NG16 2GB

12. Queens Head, 40 Main Road, Watnall. NG16 1HT

13. Royal Oak, 25 Main Road, Watnall. NG16 1HS

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

15. Gate Inn, 21 Main Street, Kimberley. NG16 2NG

16. Lord Clyde, 55 Main Street, Kimberley. NG16 2NG

17. Stag Inn, 67 Nottingham Road. Kimberley. NG16 2NE

18. Gate Inn, Main Street, Awsworth. NG16 2RN

19. White Lion, 74 Swingate, Kimberley. NG16 2PQ

20. William Peverel, 259 Main Street, Bulwell. NG6 8EZ

THE SIXTH 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 AND OPENING TIMES 
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 2017 LocAle 

Pub of the Year award, please ensure votes for this 

LocAle 1
are submitted no later than 

30th August 2016 

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

locale@nottinghamcamra.org  
or personally at branch meetings

The 2017 
Nottingham 

LocAle
 Pub of the Year

Finalists from Area 6
The finalists from Area 6 for The 2016 Nottingham LocAle Pub of 
the Year are Sir John Borlase Warren, Canning Circus and 
Plough, Radford

A Room With A Brew

There are now 153 LocAle accredited pubs within the Nottingham 
area and the winner for 2016 is the

Horse and Jockey, Stapleford

The 2016 competition commenced in August 2015 and in each 
edition of the Nottingham Drinker (ND) a number of LocAle pubs 
were featured and by public vote two of those pubs became 
finalists for the 2016 competition. The twelve pubs were:

White Lion, Swingate
Gate Inn, Awsworth
Horse & Jockey, Stapleford
Star, Beeston
Trent Bridge Inn (TBI)
Poppy & Pint
Robin Hood and Little John, Arnold
Abdication, Arnold
Lion, Basford
King William IV, Sneinton
Sir John Borlase Warren, Canning Circus
Plough, Radford

Judges visited the pubs throughout June and the early part of 
July and, as expected, scores for each pub were high – these were, 
after all THE Finalists.

The 2016 Nottingham LocAle 
Pub of The Year Award

The presentation time and date will be announced on the 
Nottingham CAMRA website and on social media sites.

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

2012 – The Flying Horse, Arnold
2013 – The Gate Inn, Awsworth
2014 – The Hand & Heart, Derby Road
2015 – The Lincolnshire Poacher
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real Ale In A Bottle 111: 

I have bought beer from a wide variety of places in the past 
few years from high street shops to supermarkets, farm 
shops/farmers markets, family run department stores, direct 
from the brewery itself, from independent bottle shops and 
online. I have recently come across an online retailer called 
EeBria who offer a few different ways that you can order 
your beer.

EeBria is a marketplace which means you buy direct from the brewery, 
they don’t buy beer in bulk and use their own warehouse, they have 
partnerships with the breweries so the brewery gets more of the retail 
price than through conventional methods, and you get the beer cheaper 
and in the best, freshest possible condition.

You can pick and choose which beers you want to order from each brewery, 
though delivery is £5.99 per producer so you are better off buying a bigger 
range from one brewery to keep costs down. You could club together with 
a few other people and place a bigger order from a few different breweries 
and share the delivery costs. If you are feeling a bit more adventurous 
you can join one of the two clubs which EeBria run, the EeBria Brewery 
Club and the Discovery Club. With each Brewery Club box you will receive 
12 beers showcasing a brewery’s entire range of beers, complete with a 
booklet of information about the brewery, brewer and the beers. With the 
Discovery Club you receive 12 beers from 12 different breweries complete 
with an information card with details about each beer. I opted for the 
Discovery Club box because I am always looking to try something new and 
my palate is accepting of most styles of beer! There was the risk that the 
beers I was sent would not be bottle conditioned but by looking at the list 
of breweries on the website that the company work with I was confident 
that the majority of them would be so I took the risk! 

You can opt to subscribe to the clubs for monthly, bimonthly or quarterly 
deliveries and you can cancel your subscription at any time. EeBria 
frequently have subscription offers so you can have your first box at 
a reduced price to try them out. I got this box for £22.99 including 
delivery, equating to just £1.92 per beer. The usual price is £37.99. I was 
very impressed with the speed of delivery and the beers were very well 
packaged. I enquired as to how the discovery boxes were put together 
as they state that the beers you order are sent direct from the brewery. 
They responded very quickly and explained that they pick out the beers 
that they want included in the box and they are sent to the EeBria head 
office from each brewery where they are then packaged and sent out 
immediately to guarantee that the beers are still fresh.

The first few beers from the box that I sampled, after allowing a few 
days for the sediment to settle, were ‘American Brown Ale’ from Runaway 
Brewery, ‘Negroni Saison’ from Partizan and ‘Mr M’s Porter’ by the Red Cat 
Brewing Company.

The ‘American Brown Ale’ from Runaway Brewery came in a 330ml bottle 
and was 5.7%, if bought as an individual bottle from the site it would have 
been £2.70. As expected, the beer was dark copper in colour with a reddish 
tinge and a creamy off-white head which laced around the glass as I was 
drinking it. All the sediment remained in the bottom of the bottle. There 
was a hint of coffee, stone fruit and spicy hops in the aroma. Juicy, citrusy 
flavours from the hops were the prominent flavours initially followed by 
piney, spicy notes from the hops along with raisins and coffee/treacle in 
the lingering bitter finish, it was very smooth in the mouth and is superb 
example of a bottle conditioned beer! Runaway Brewery are based in 
Manchester, they formed in 2014 and they brew a core range which 
consists of ‘IPA’, ‘Pale Ale’, ‘American Brown Ale’ and ‘Smoked Porter’ as well 
as seasonal specials to try out new ideas.

Next up was ‘Negroni Saison’ by Partizan. This too came in a 330ml bottle 
and was 4.8%, if bought as an individual bottle from the site it would have 
been £4.00. I was very surprised to find that the beer was neon pink in 
colour with a light pink foamy head. After doing some research I found out 
that negroni is a cocktail which consists of gin, red vermouth and Campari 

so regular cocktail drinkers would not have been so surprised by the 
colouration! Again, all of the sediment remained in the bottom of the 
bottle. It was very refreshing with subtle flavours of orange along with 
grassy/herby notes and a moderate bitterness to finish.

Partizan Brewery, formed in 2012, is based in South Bermondsey in 
London. Each beer that they brew is different; the beers are based on 
international styles, are vegan friendly and are bottled by hand on site.
Last up is ‘Mr M’s Porter’ which came in a 500ml bottle and was 4.5%, if 
bought as an individual bottle from the site it would have been £2.83. 

The pour was very clean yet again so I was left with a glass of clear dark 
brown beer with a red hue when held up to the light. It had a fine head 
which quickly dissipated. Coffee dominates the aroma. It starts with a 
strong chocolate flavour and then moves on to coffee and vanilla in the 
finish, it is very smooth and easy drinking and quite light bodied for a 
porter.  

Red Cat started brewing in 2014 in Winchester on an 11 barrel plant, 
they produce a core range of beers which are complemented by one off 
brews and seasonal specials.

Based on these three beers I very much look forward to sampling the rest 
of the beers from my Discovery Box!

Leanne rhodes tries a a discovery box from EeBria

real Ale In A Bottle 111
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IntroducIng the 3rd nottIngham camra IPa hoP

1st august to 31st august

turn oVer For the LIst oF PuBs on the IPa hoP

But PLease rememBer to drInk resPonsIBLy

Tickets for this year’s festival are proving as much in demand as ever. As we 
went to press there were few Friday or Saturday tickets remaining, although 
plenty for Wednesday evening and all day Thursday, both of which are 
offered at a discounted price. 

But it is still possible to visit the Festival on the Friday and Saturday if you 
were unable to obtain a ticket, as you can pay on the gate, the event is not 
all-ticket and this year we are offering discounted prices for those willing 
to do this.

In 2015 we were able to admit pay on the gate customers at all times, no 
one was ever turned away, and improved queue management meant that 
queues tended not to be as long as they might unfortunately have been at 
certain times in the past. It is impossible to guarantee that will be the case 
this year but we are hopeful that we will be able to admit pay on the gate 
customers at all times.

The only reason we cannot guarantee admission for cash payers is that the 
permitted capacity of the grounds is dependant on the weather, as when it 
is wet the marquees tend to become more crowded and numbers sensibly 
have to be reduced safety reasons.

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

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

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

Thursday – Whilst Thursdays are becoming increasingly popular we have 
yet to see a situation where attendances have reached capacity, although 
Thursday evening gets pleasantly busy. Pay on the gate admissions are 
unlikely to be limited.

 
Friday - The Friday session usually fills up gradually during the afternoon 
and by early evening we are often close to capacity. The earlier you arrive 
the better your chances of being able to pay on the gate, but if we reach 
capacity it may be  “one in, one out” with queues possible, although we did 
not reach that stage in 2015.

Saturday  - Saturday afternoon is usually the busiest session of the event 
and it is possible we could reach capacity, so the earlier the better is the 
best chance of paying on the gate. However as the afternoon customers 
start to leave early evening there is nearly always plenty of room and we 
offer discounted admission from 7.30pm. And, to counter the urban myth, 
no we do not run out of beer on Saturday evening, we never have done so 
whilst at the Castle.

For more information see http://beerfestival.nottinghamcamra.org/ where 
you will find the link to online ticket sales. Tickets may also be purchased 
over the counter from the Nottingham Tourism Centre on Smithy Row.

Volunteering at the Festival

Our Festival relies entirely on the hard work and dedication of our 
volunteers, without them we could not run the event at all. Thank you 
to those of you who volunteered last year, we hope you enjoyed the 
experience.

We would love to see all of you back this year and new volunteers would 
be greatly welcomed. Working at the festival can be fun, the work isn’t too 
onerous, previous experience is not necessary and there is a great sense 
of achievement for helping to put on one of the best beer festivals in the 
country. We offer volunteers a range of benefits and we are grateful for any 
time you can spare. 

Find out more about volunteering at   http://beerfestival.nottinghamcamra.
org/Volunteer_to_Help or email staffing@nottinghamcamra.org.

Alternatively come along to a branch meeting where we can explain more 
about volunteering.
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With the success of both the Mild Trail and Stout & Porter Stroll in promoting different styles of 
beer throughout the year, and and the great success of the second IPA Hop last year, it returns for 
a 3nd year.

Nottingham CAMRA’s IPA Hop has been organised in conjunction with the younger members of the branch- and with 38 pubs 
taking part from 1st to 31st August this year the IPA Hop continues to be a success.

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

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

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

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

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

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

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

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

What is IPA?

IntroducIng the 3rd nottIngham camra IPa hoP

1st august to 31st august

turn oVer For the LIst oF PuBs on the IPa hoP

But PLease rememBer to drInk resPonsIBLy

Louise Carlin writes...

#IPahoP16
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Pub Address Post Code /
Tel No

Opening Times How to get there

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

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

Mansfield Road

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

NG1 1PR    
0115 9242442

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

at 5 - 11 Mon - Thurs,  5-12 Fri, 12-12 Sat 
and ‘12 - 11 Sun

Tram (Lace Market stop)

BARREL DROP Hurt’s Yard,
Nottingham

NG1 6JD  
0115 924 3018 12 - 10 Mon – Thurs; 12-11 Fri-Sat ; 

Closed - Sun Between Upper Parliament Street & Long Row

BREAD & BITTER 153-155 Woodthorpe Drive
Mapperley

NG3 5JL
0115 960 7541

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

CANALHOUSE  48-52 Canal Street
Nottingham   

NG1 7EH   
0115 9555060

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

Near Broadmarsh Shopping Centre 
on the canal waterfront

CHESTNUT  Main Road
Radcliffe-on-Trent   

NG12 2BE  
0115 933 1994

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

CRAFTY CROW 102 Friar Lane, Nottingham
NG1 6EB

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

to Nottingham Castle

CROSS KEYS 15 Byard Lane, Nottingham
NG1 2GJ

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

CROWN INN 21 Church Street
Beeston 

NG9 1FY   
0115 9678623

12-11.30 Mon - Sat; 12-11 Sun
Near Beeston Interchange, NCT  36; 

Trent Barton Indigo; Your Bus Y36, Beeston 
Centre Tram Stop

DOCTOR’S ORDERS 351 Mansfield Road
Carrington  

NG5 7DA   
0115-9607985

 5 - 10:30 Mon - Thurs; 4 - 10:30pm Fri;
12:30 - 10:30 Sat - Sun

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

EMBANKMENT 282-284 Arkwright Street, 
Trent Bridge 

NG2 2GR  
0115 986 4502

10 – 11 Mon - Thurs; 10 – 12 Fri, 9.30-
12; Sat, 9.30 - 11 Sun 

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

ERNEHALE Nottingham Road
Arnold

NG5 6JN   
0115 9674945

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

GOLDEN FLEECE 105 Mansfield Rd
Nottingham  

NG1 3FN 
0115 941 5691

12 - 12 Mon-Sat; 12 - 11 Sun On corner with Peel Street

HAND & HEART 65-67 Derby Road
Nottingham  

NG1 5BA   
0115 9582456

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

Between Maid Marian Way 
and Canning Circus

HORSE & GROOM 462 Radford Road, 
Basford

NG7 7EA   
0115 9703777

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

Shipstone Street tram stop 
(Radford Rd stop to Nottm)

HORSE & JOCKEY 20 Nottingham Road, 
Stapleford

NG9 8AA   
0115 8759655

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

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

0115 9474052
12-11 Mon - Thurs; 12-12 Fri & Sat; 

12-10.30 Sun
Off High Pavement, 

opposite St Mary’s Church

KING WILLIAM IV Eyre Street, 
Nottingham

NG2 4PB   
0115 9589864

2-11 Mon; 12-11 Tues – Thurs; 11-12 
Fri-Sat,  12-11 Sun

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

LINCOLNSHIRE 
POACHER

161 Mansfield Road, 
Nottingham

NG1 3FR   
0115 9411584

11-11 Mon - Wed; 11-12 Thu - Fri; 10.30-
12 Sat  12-11 Sun Near junction with Huntingdon Street
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Pub Address Post Code /
Tel No

Opening Times How to get there

THE LION 44 Mosley Street,  New Basford
NG7 7FQ   

0115 9703506
12-11 Mon-Thurs; 12-12 Fri - Sat;

12-10.30 Sun

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

Your Bus Y81 Y82

LORD ROBERTS 24 Broad Street,
 Nottingham

NG1 3AN  
0115 9481592

12 – 12 Mon - Thurs; 12 – 1am  Fri - Sat; 
12-11 Sun Near Broadway Cinema

NED LUDD 27 Friar Lane, 
Nottingham

NG1 6DA   
0115-9243415 10-11 Mon- Thurs; 10 – 12 Fri – Sat, 

10-10.30 Sun
Corner of Friar Lane, between the Old Market 

Square and Maid Marian Way

NEW CASTLE INN 8 Sneinton Road, 
Nottingham

NG2 4PA  
0115 9504601 12 - 12 Sun - Sat Near Carlton Rd, just up from the Ice Arena

NEWSHOUSE 123 Canal Street, Nottingham
NG1 7HB   

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

Station Street tram stop

OLD VOLUNTEER 35 Burton Road
Carlton

 NG4 3DQ
0115 9872299

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

ORGAN GRINDER 21 Alfreton Road, 
Canning Circus

 NG7 3JE  
 0115 9700630

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

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

POPPY AND PINT Pierrepont Road,  Lady Bay
NG2 5DX  

0115 9819995 9.30-11 Mon - Sat; 10-11 Sun NCT 11 to Lady Bay or TB Bingham Xpress & 
Marshalls 90 along Radcliffe Road

ROOM WITH A BREW 78 Derby Road, 
Nottingham

NG1  5FD  
07780 662244

Mon-Tues 5-10; 12-10 Wed-Thurs; 12-11 
Fri-Sat; 2-9 Sun Between Maid Marian Way and Canning Circus

SAMUAL HALL 561-569 Mansfield Road
Nottingham

NG5 2JN
0115 9246230 

9-12 Mon-Sun Lime Line, Purple Line; TB Calverton 
Connection

SOUTHBANK 
(Nottingham City)

12-18 Friar Lane,
Nottingham

NG1 6DQ
0115 9506149

9-12 Sun-Thurs; 9-2am Fri-Sat Friar Lane, between the Old Market Square and 
Maid Marian Way

STAR 22 Middle Street, Beeston
NG9 1FX  

0115 8545320
12-11 Sun - Wed; 

12-12(Midnight) Thu - Sat

Near Beeston Interchange, NCT  36; 
Trent Barton Indigo; Your Bus Y36,  Beeston 

Centre Tram Stop

STRATFORD HAVEN 2 Stratford Road,  West 
Bridgford

NG2 6BA   
0115 9825981

11-11 Mon - Wed; 11-12 Thurs-Fri; 10-12 
Sat; 10-11 Sun

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

TRENT BRIDGE INN 2 Radcliffe Road, West Bridg-
ford

NG2 6AA   
0115-9778940

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

TRENT NAVIGATION 17 Meadow Lane, Nottingham
NG2 3HS   

0115 9865658
12-11 Mon-Thurs; 12-12 Fri; 

11-12 Sat; 11-10.30 Sun
NCT Green Line, Trent Barton bus to West 

Bridgford, walk over canal

VAT & FIDDLE 12 Queensbridge Road, 
Nottingham

NG2 1NB  
 0115 9850611

11-11 Sun – Thurs; 11-12 Fri -Sat Near Nottingham railway station, on opposite 
side of road away from City Centre

VICTORIA 85 Dovecote Lane, Beeston NG9 1JG   
0115 9254049

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

Next to Beeston railway station,  Trent Barton 
Skylinkor Trent Barton 18

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

YE OLDE TRIP TO 
JERUSALEM

Brewhouse Yard,
Nottingham

NG1 6AD  
0115 9473171 11-11 Mon - Thurs; 11 - 12 Fri - Sat Below Nottingham Castle



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker22

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

how to do the IPa hoP

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

Visit any of the pubs listed and buy a half or a pint of IPA. Ask for or pick up a sticker and stick it onto 
the pub’s circle below. You need to visit a minimum of six different pubs. If you visit any pubs not on the 
trail but they are selling an IPA, then why not take advantage of the Lucky Dip box below? Once you’ve 
finished or the hop has ended, send your form to the address alongside by 19th September 2016.

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

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

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

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

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

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

CHAMPION STOUT 
OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

AWARD 
WINNING 
BEER

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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retfordIn Praise 
of PUBlic 
Transport

No 86 of a series in which 
Nottingham CAMrA look 
at the use of buses, planes 
and trains to visit pubs

Right up in the north of the 
county yet readily accessible 
by train, Retford has a wealth 
of good pubs, not to mention 
its own nearby microbrewery, 
as John Westlake recently 
discovered.

First granted a Charter by Henry 
III in 1246, Retford is an attractive 
market town lying in the valley of 
the River Idle some 31 miles north 
of Nottingham, where they proudly 
display a cannon captured from the 
Russians at the siege of Sebastopol.  

In 1777 the Chesterfield Canal cut 
right through the centre of town, 
while the railway did not arrive until 
some 72 years later.  Nowadays trains 
from Nottingham entail a change in 
either Worksop or Lincoln and on 
Saturdays depart at 15.47; 16.15 and 
16.26.  Sensible return options are 
scheduled at 21.03 or 22.03.

Heading towards town from the station, bear 
right into Albert Road and then right again 
into Thrumpton Lane to find our first port of 
call, The Birches (1), set back from the road a 
short distance along on the right.  More akin 
to a carvery restaurant than a pub, the black 
and white frontage conceals a light and airy, 
pastel blue and white, split-level interior 
where two hand-pumps on the bar offer a 
limited and regularly changing choice of cask 
ales.  There is also a well-appointed beer 
garden, no doubt a popular amenity when the 
British weather is being kind.

Return to Albert Road and continue right.  
Turn left at the main intersection, cross over 
the canal and straight ahead on the opposite 
corner is the appealing, cream and dark red 
painted Idle Valley Tap (2), a charming, town 
centre local comprising a single, flagstoned 
room wrapped around a central hearth, some 

nice high-back settles and a pool table.  
Previously known as the Anchor, it now offers 
a splendid selection of real ales, on this 
occasion seven of which come from the Idle 
Valley Brewery, itself based in Hallcroft just to 
the north of Retford, plus one guest beer.

Exit the pub turning left and stroll along the 
pedestrianised street as far as Grove Street, 
where a right turn leads to the single storey 
frontage of the Dominie Cross (3), a typically 
capacious and comfortable J D Wetherspoon 
outlet complete with a beer garden to the 
rear.   Several beers from local micros usually 
feature among the half dozen or so guest 
ales.  Meanwhile, directly opposite is the 
Turk’s Head (4), an attractive mix of stone and 
brewer’s Tudor on the outside and cosy and 
welcoming within, with mock beams, plenty 
of nice wood panelling, not to mention a 
blissful absence of television screens.  For 
sporty types there is a pool table to the rear, 
while the lace curtains in the gents are a nice 
if slightly surprising touch!  St Austell Tribute, 
Courage Directors and Timothy Taylor’s 
Landlord are usually on tap alongside one 
guest ale, more often than not sourced from 
well-established brewers.

Turn right up the alley on the left hand side 
of the pub, which makes a handy shortcut 
to Chapelgate and Ye Olde Sun Inn (5) just 
along to the left, an historic, low-slung, white 
painted affair directly across from the church.  
Real beams, old timbers and rustic brickwork 
give the place character despite the interior 
having been opened up into one large, 
L-shaped room, while a spacious beer garden 
at the back affords the chance for alfresco 
enjoyment of up to three ever-changing real 
ales, as and when the even older sun decides 
to show itself.

Continue left along Chapelgate and upon 
reaching the end sharp right into Churchgate, 
at the far end of which stands the Sherwood 
Rangers (6), a black and white fronted hostelry 
dating from 1881 but much altered within 
during the intervening years.  The almost 
cavernous, mock Tudor decorated, open-plan 
interior plays host to regular live music 
events as well as a pool table, while the beer 
offering, which has recently seen the return of 
real ale thanks to a new management team, 
includes two regularly changing, hand-pulled 
ales, both from Moorhouses on the occasion 
of this visit.

Cross the main road and wander down 
Moorgate, passing the Black Boy to which 
we shall return shortly.  Clearly visible on 
the other side is the Brick and Tile (7), a 
typical, Victorian, redbrick street corner local 
consisting of two distinct and cosy rooms 
on either side of a central serving area, one 
housing a pool table.  This popular freehouse 
is Good Beer Guide listed and serves just two, 
very well kept beers, which change regularly.  
Enjoy a pint or two before returning to the 
cream painted, three storey Black Boy (8), 

which has the appearance of having once 
been a coaching inn.  

The unusually modelled interior consists of 
two interlinked rooms: to the front a carpeted 
lounge; at the rear a rather more Spartan 
darts room, while three cask-conditioned 
beers along the bar include Sharp’s Atlantic 
and Springhead Maid Marion, together with a 
guest ale.

Upon exiting, turn left and continue along 
the main road straight ahead (Amcott 
Way), bearing left at the roundabout into 
Bridgegate, where the venerable and rather 
attractive Galway Arms (9) awaits just along 
on the left.  What was once a multi-roomed 
interior has now been opened up around a 
central servery, but still manages to retain 
something of an ‘olde worlde’ charm to it with 
plenty of interesting bric-a-brac and some 
fine, high-backed settles.  Only the multiple 
flat screen tellys rather spoil the ambience, 
but it remains a good spot in which to partake 
of a drop of Black Sheep Best Bitter or one of 
up to three guest ales, all seemingly kept in 
very good nick. 

Stroll to the end of Bridgegate, crossing over 
the River Idle en route, to find the residential 
White Hart Hotel (10) right on the corner 
overlooking Retford’s attractive Market Square.  
Originally a coaching inn and still complete 
with a cobbled courtyard, Clockwork Molly’s is 
the somewhat whimsical name given to the 
corner bar-cum-restaurant, with its eclectic 
blend of old and new.  The emphasis here 
is clearly on the food, but Timothy Taylor’s 
Boltmaker is normally available alongside 
either Thornbridge’s potent Jaipur IPA, rarely 
less than superb when in cask-conditioned 
form, or Clark’s Classic Blonde from Wakefield.

Around the next corner to the right the Market 
Square opens out and is overlooked at the 
far end by the imposing, Georgian façade 
that is Spencers on the Square (11), fronted 
by cordoned off outside seating.  Originally 
an auctioneers, the stylish, modern interior 
stretches back much further than might 
be expected, with the rear section not only 
illuminated by long skylights and antique 
chandeliers but also blessed with some 
very impressive wall paintings.  Food is also 
important here, but it is perfectly in order to 
just pop in for a drink and hand-pumps along 
the bar usually offer a choice of up to three, 
ever-changing real ales.

Diagonally across the Square stands the 
splendid Town Hall, down an alley to the left 
of which and occupying a small, single storey 
brick structure is Retford’s only micropub, 
BeerHeadZ (12), where a forest of hand-pumps 
dispense up to four real ciders and nigh on 
half a dozen real ales, mostly micros, sourced 
from all over the country.  Not surprisingly, 
the vibrantly painted, compact interior can get 
pretty crowded at weekends, but the beers are 
certainly worth the crush.

In Praise of PUBlic Transport
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Retrace the route past the Town Hall 
and bear left at the corner of the Square, 
where there is pedestrian access leading 
through to Wharf Road.  Follow this south 
past the park as far as West Street on 
the left, where will be found the White 
Lion (13) just along on the right, with all 
the appearance of a typical, back street 
boozer.  Regrettably, however, the original 
interior has been wrecked, resulting in 
a characterless and cavernous space 
sparsely populated with what appears to 
be furniture salvaged from local scrap 
yards.   One redeeming feature, however, is 
that there are normally two rotating cask-
conditioned ales to choose from, usually 
from local breweries.

Take the next right off West Street and 
just on the left where you rejoin Wharf 
Road stands the Rum Runner (14), our final 
stop and a magnificent redbrick and stone 
edifice, from which it can be seen that this 
was initially called the Ship and erected 
in the closing years of the Victorian era.   
Nowadays forming part of the Bateman’s 
Brewery estate, the expansive interior has 
been tastefully modernised and there is a 
nice, stone flagged beer garden to the rear 
with some impressive gates.  At one time 
home to the ill-fated Broadstone Brewery, 
nowadays this is another well-deserved 
Good Beer Guide entry, with a bank of 
five hand-pumps dispensing three guest 
ales alongside Bateman’s Gold and Rum 
Runner Best Bitter, the latter suspiciously 
reminiscent of Bateman’s Bitter but none 
the worse for that.

Indeed, it is worth attempting to find a 
few extra minutes to enjoy another pint 
before departing for the train.  The Idle 
Valley Tap is almost next door (try to resist 
the temptation if time is now short) and 
from here it is just a matter of returning 
across the canal, turning right into Albert 
Road and down Victoria Road to the 
station.  Finally, by now you may be feeling 
a little weary and looking forward to a 
rest during the journey, but don’t forget 
you will need to change trains en route.     

In Praise of PUBlic Transport
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

With the arrival of summer I found myself sitting in the spacious garden 
at the back of the Old Wine Vaults, Eastwood. Mine host Nigel Sheppard 
took over the pub a couple of years ago and has improved the selection 
of real ales so that the pub often has three locally brewed ales on offer. 
Whilst no meals are served the pork pies and impressive cobs were 
proving very popular on my visit.

Staying in Eastwood, and just off the main road (close to the Fire station), 
is the Three Tuns.  Mick and Kath took over the pub in May and are aiming 
to re-create the family friendly pub that it used to be. Currently there are 
three cask ales and whilst no meals are served the kitchens are being 
refurbished and the aim is to establish lunch meals and bar snacks.

The Royal Oak, Watnall has again changed hands with Gina Jefferson 
taking over in April. Gina explained to ND that her vision for the pub was 
to make it a popular destination for families and a new children’s play 
area has been established at the rear, next to the ‘Cabin’ (which has also 
been extensively refurbished and improved) and is available for private 
hire at no cost. 

stable, but with a locally brewed ale also available. The upstairs room has 
been opened and has a pool table and darts board.

The Beer Shack in Hucknall is to be expanded and will eventually extend 
into the shop next door (once they have moved!) and as part of the 
process the pub has been redecorated and purpose built wooden cabinets 
added – to house the impressive selection of ciders, creating a wall of 
cider.

Staying in Hucknall access to the Station Hotel has now improved, 
following the traumatic road works earlier in the year. However despite 
losing a considerable amount of trade the Local Authority has so far not 
offered any compensation to the pub. Trade has started to return and the 
Station Hotel is looking forward to a much improved summer.

The improvements to the entrance area of the Gate Inn, Awsworth have 
now been completed and provides a smart frontage complete with 
seating.

Applications for new micro-pubs have been submitted to Broxtowe 
Borough Council and it is suggested that anywhere between one and four 
are planned in the Kimberley area alone. One is on the site of the former 
Miners Welfare and will be squeezed between the Premier convenience 
store and the Kimberley fish bar. The rumour is that it will open shortly 
and fittingly be called the Miners Return. Further details on all these 
developments will appear in the next edition of ND.

The Lord Clyde, Kimberley is now offering a selection of beers from 
beyond the Greene King stable. On my last visit I had a very fine Bath Ales 
Gem and the three cask ale line-up included a locally brewed ale and the 
pub also has a cider from Westons.

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

Contact andrew.ludlow@nottinghamcamra.org

Tales From The North

The pub will continue to offer high quality meals under the banner of the 
Oakes Eatery and offers a range of cask ales, mainly from the Greene King 

The Cabin at the Royal Oak

The Three Tuns
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H20, Hucknall
The Gate Inn
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Well we are now 10! As I write, we are recovering from 
the party held at the brewery and a big thank you
to everyone who turned up to help make it such a 
memorable event. I suspect there may be one or two
brewery staff who actually may not in fact have much 
memory of the event but that’s another story ….. It
was great to see all the staff who had worked for us over 
the years and to get them together into a photograph.

There will be news of the bird boxes that the event will 
finance in a later edition.

Our special birthday beer, which turned out to be called 10 Hop Gold, 
was well received on the day as has Five for Silver the latest in the 
counting crows range. Six for Gold, based on First Gold hops is also about 
to hit the streets and, by the time this article goes to print, we will also 
have produced Seven for a Secret Never to be Told (best ordered when 
you haven’t had too many!) in good time for the IPA trail and also our 
thousandth brew, still to be named and due to be made in mid July.

As well as the new beers, we’ve been out and about supporting local beer 
festivals and supplying lots of beers to them - in particular RuddFest, the 
West Bridgfordians Cricket Club Festival, The Secret Garden event (part of 
Sherwood Arts Week) and a number of others slightly further afield.

The eagle eyed amongst our readers may by now have spotted that we 
now have outside seating at both Drs Orders and the Crafty Crow. This 
has taken us a while to organise - and has coincided with a pretty wet 
spell of weather - but both look good and are proving popular. We have 
also installed a coffee maker in Drs Orders and are looking at a few other 
(minor) changes there.

We have been delighted to receive feedback from the Gedling Country Park 
where the work that we have sponsored has not only opened up an area 
for butterflies, but has also encouraged a number of orchids to appear. As 
well as the work that the brewery has sponsored, I donated about 50 oak 
saplings this spring, which have been planted together in an area that is 
proposed to name Magpie Wood.

Finally, the warm wet weather has been encouraging our hop plants to 
grow enthusiastically, so it looks like our green hop beer will be very much 
on the agenda at Robin Hood Beer Festival time. I can’t wait!

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
Well by the time you’re reading this the 
“Hokey Cokey” referendum will have been 
and gone and have shaken all about and we 
will find out what it was all about???
Flaming June was a bit of a damp squib, 
but on the plus side at least folk didn’t 
default to cold fizzy lager and cider, so sales 
remained buoyant and the footie helped 

too. July saw us collect an award at the Derby beer festival, a Gold Gong 
for Rock Mild as champion in the East Midlands, it’s always nice to 
receive accolades and our mild has more than most so my thanks go to 
you the consumer for keeping it so popular that it is a regular feature in 
so many pubs around the county.

I would like to welcome our newest member of the brewery team Daniel 
(Dan) Ashley who has joined us as Assistant Brewer and has fitted in so 
well that it feels like he’s always been there. Dan comes from a  culinary 
Chef background, so look out for some forthcoming brews designed 
specifically to be paired with different food styles.

While on the food theme, our pubs have launched their Summer Menus 
and whilst I haven’t sampled all the offerings (I do have my figure to 
think of  you know!!) but the Spirit of Nottingham ribs are sensational 
and the heart of rump steak is one of the best cuts of beef I have ever 
tasted, locally sourced too. Both pubs will be running the British Tapas 
theme, ideal accompaniments to watch the “summer of sport” and cheer 
on our olympian/Paralympian teams being shown upstairs at the Ned 
Ludd, on the Big Screen at the Frame Breakers and at Mels discretion at 
the Plough. It’s the next best thing to being at Rio and the beers better 
too!

The next issue will be the Robin Hood Festival edition but things are 
hotting up in preparation already and we expect to have our full range 
of beers available and fringe festivals all around the City showcasing 
our beer.  If you would like to volunteer to help us run our Brewery Bar 
throughout the festival, please do get in touch! Every little helps and 
even a few spare hours would be greatly appreciated!

You can keep up to date with all things to do with the brewery and the 
pubs by downloading or picking up a copy of our “Mash Tun” magazine 
now in it’s 15th issue and keenly followed by an ever increasing 
readership. And of course there are all the usual social media methods 
of keeping in touch too (that sounds as though I know what I’m talking 
about Hah!)

Cheers
Philip

News From Blue Monkey
Deborah Ward writes…
What’s in a name?
One of my favourite beers in the monkey range 
has been Sanctuary a first class delicious 4.1% 
copper coloured ale. Unfortunately it wasn’t 
selling as well as we thought it might and we 
decided the pump clip and its name were a little 
uninspiring so in April we rebranded it as Funky 
Gibbon and gave it a bright new appealing pump 

clip.

In just a few weeks it has become our third best seller after BG Sips and 
Infinity. We hope you enjoy it as much as we do!

On the 15th June we celebrated in style at the Brewery for ‘Beer Day 
Britain’ and we all really enjoyed it. The only thing that let us down was 
the weather as it was a little wet (an understatement!)

There were 8 different beers on and a variety of pork pies and sausage 
rolls to help soak up the beer and everyone raised their glass at 7pm for a 
cheers to beers.
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Local Brewery News

News From Castle rock

Lewis Townsend writes...
A resounding hello to all Nottingham Drinker 
readers. As Castle Rock’s marketing android, I’m 
carrying the mantle for ND news from Colin 
Wilde from now on and will be attempting to 
keep you updated about the raucous life here at 
Castle Rock head office and in our pubs. 

 Anticipation for the Robin Hood Beer and Cider 
Festival 2016 is bubbling and we’re already 

thinking about what we’re going to get up to this year. It is, without 
a doubt, the biggest event on Nottingham’s beer calendar and we’re 
extremely excited to once again be showcasing our beers to all its lovely 
visitors. I’m a firm believer that the RHBCF is one of the best real ale and 
cider festivals in the country; the atmosphere is always magical. We’re 
making a couple of changes this year in that we’ll be focusing most of our 
attention on the Castle Rock Tavern which will be decked out splendidly 
and full of our latest brews. 

Right, on to the beer! Back in late May, we re-brewed Brian Clough by 
popular demand and were delighted that two full brews were snatched 
up very quickly! If you’re lucky, there might still be some of this pilsner-
style pale ale left and we’ve found that it has been a great gateway beer 

We held a raffle with all proceeds going to the Lincolnshire & 
Nottinghamshire Air Ambulance and the straw bales in the tent were 
donated to Beth at the Brinsley Animal Rescue to which the animals 
apparently are extremely grateful.  By popular demand we will be doing 
this event again later in the summer and will advertise the dates on 
Facebook and twitter.

Our 2 new Brewers Charlie & Pip are now fully on board with our brewing 
process and have slotted into the team like beer into a glass.
Some of the Blue Monkey team will also be attending the Great British 
Beer Festival in August which is always great fun and it’s an event no 
beer lover should miss. The dates for your diary are 9th to 13th August.
Of course don’t let us forget Nottingham’s very own Beer & Cider festival 
being held at the Castle from the 12th to the 15th October, remember to 
get your tickets as they sell like hot cakes.

Pub News,
The beer garden in the Coffee Grinder Arnold is becoming a popular place 
to enjoy a coffee or a beer in the sunshine when it decides to appear, and 
the Nottingham Organ Grinders garden is looking fab at the moment 
thanks to Angus, so please come and check us out at both.

Cheers
Debs

from lager drinkers over to real ale. Andy Turner, our third Nottinghamian 
Celebration Ale of 2016 , is also available now. Turner’s namesake beer 
is a session IPA with hops from the New World – but expect plenty of 
balance. Now is also your last chance to get your hands on Baptism of 
Fire, our Commemoration Collection beer remembering one of the most 
horrific battles in history, with proceeds to the Royal British Legion and 
Amnesty International. We’re also celebrating the best of the emerging 
UK hops with Trent Vale Reserve. You can also look forward to two brand 
new Traffic Street beers; a raspberry soured Berliner Weiss (Tears in my 
Beer) and an elderflower and lemon pale (Simmer Down).

(l-r)   Traffic Street brewer Dan Gilliland; Katie Last, Nottinghamshire  Wildlife 
Trust; four year old Libby, and Vat and Fiddle bar tender Molly Green pick 
elderflowers at Skylarks Nature Reserve

We’re delighted to announce that both the Kean’s Head and the 
Canalhouse received Gold in the Best Bar None awards after being 
shortlisted, so it’s well done to them for pushing boundaries in terms 
of beer and food but also running a tight ship while they’re doing it! It 
also comes with great pride that we collected four awards at the CAMRA 
Derby City Charter Beer Festival in July, three golds and one silver! It’s 
wonderful to have the hard work of our brewers recognised by tasters, 
although nothing quite beats the flow of positive feedback from our 
customers. 

Even though the Summer is drawing to a close there is still a proverbial 
shed load of events and celebrations taking place in Castle Rock pubs; 
just check our website for all the latest news and events, and make 
sure you follow us on Facebook and Twitter for all the banter, offers and 
discussion! We’ll be getting nicely involved with the IPA hop in August, so 
keep in touch. 

No10 Simmer Down_Layout 1  27/06/2016  06:32  Page 1
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Local Brewery News 

Andrew Dunkin writes...
June saw a disproportionate focus on 
the weather for us. Over the month we 
had four occasions when the heavens 
opened and a torrential deluge caused 
localised flooding and water came 
into the brewery. For those of you who 
haven’t visited the brewery as yet, 

we are very near the Trent on low lying ground and the building itself 
is lower than the level of the road. We have had water coming into the 
building before but never quite so much and so often over a few weeks. 
On one occasion we had a brewery tour booked for the following day 
so we had all hands to the pumps (pity we don’t have any to cater for 
flooding ) to clean up ready for the visitors. On another occasion we had 
to postpone racking up as the drain use to drain the dirty water from the 
cask washer was in fact bringing water in from outside, rendering it pretty 
useless. Don’t worry though, none of it got into the beer!

We brought out a special beer for the Euro football competition which 
we named The Euro in line with our beer naming theme of coins/
currency. This was a pale citrusy beer which went down very well with our 
customers. We have another new beer which will be going into production 
on a more regular basis soon, this one we have gone for a more modern 
feel and called it Bit Coin. This is also a pale ale and is quite hoppy in 
flavour. We are hoping you will see this in pubs by August.

We’ve had a few changes in staff recently, our brewery assistant Jamie has 
left us to pursue a career in joinery with his father in law and our longest 
standing employee Peter has decided to retire. Peter has been with us 
since we started and has been a valued employee both as telesales and 
as our delivery driver. I’d like to take the opportunity to wish him the very 
best in his retirement and thank him for his contribution over the years.
We will be holding a beer festival at the Golden Fleece over the August 
Bank Holiday, the festival beers will be on the decked beer garden area 
and we’ll be doing a BBQ so providing the weather holds it should be a 
super weekend. Our new chef is now knocking out some superb food, he 
really knows what he’s doing. If you haven’t tried a Sunday dinner at the 
Golden Fleece you are really missing out!

News From Flipside Brewery

Lisa writes...
By the time you read this edition of the 
Drinker we hope that our new 500ml bottles 
with a new label design will be on sale.

As I’m sure many of you know, there’s a lot 
of work involved in launching a new product 
and a lot of decisions to make.

Complete Bottling in Derby offer a good 
local service and can bottle large quantities 
of bright beer.  We visited them in the 

Autumn and we’re now ready to take another big step to get our bitter 
out to a wider market.

Communication is key, especially when we all have busy lives with 
jobs and family commitments.  Setting regular meetings and keeping 
everyone in the loop with group emails, backing these up with texts and 
phone calls, it all takes time, but is worth the effort.  As a lively group full 
of ideas we can find we’re all talking at once.  Agendas have now made 
an appearance, aimed at keeping us to task.  Alongside business plans 
and spread sheets we can try to tame our enthusiasm for expansion a 
little by checking out the facts and figures before making commitments.

We keep learning more about the beetiquette of small breweries where 
swaps are the main currency.

Now realise that this is another reason why having a pub to both sell 
your own and your swaps is so popular and almost essential to establish 
your brand and boost your sales to keep you a viable brewery.  Something 
else to look into then!  Watch this space.

News From Bendigo Ales - Brewed at 
The robin Hood Brewery

Chris Cocking writes...
It’s been a busy few months here at Navigation Brewery with festivals, 
events and high demand for both our core and seasonal beers keeping 
Dom and the team very busy indeed! With the excitement of the Euros 
and Wimbledon behind us and the Olympics just about to start, there’s 
been plenty of beer flowing at all our pubs in Nottingham. We also 
supported the opening of a new Southbank venue on Friar lane in the 
city centre which has a great selection of cask beers, including some 
of ours and some brilliant guest beers – definitely worth a little look if 
you’re up that way. 

Our new seasonals are now ready for order and can be spotted on quite 
a few bars already – August brings up Three Sheets, a light golden 
ale with a delicious fruity, dry flavour, spicy citrus hop aroma and a 
bittersweet aftertaste. At 4.2% this beer is perfect for novice deckhands 
or seasoned seadogs alike.

September hopefully brings us some lovely late summer evenings, 
perfect for enjoying a pint or two of our seasonal for this month, ‘Oast 
House’. Distinctive in shape and all about hops, the Oast house once 
dotted the skyline of England from Kent to Cumbria. This pale, golden 
beer with strong fruity hop aromas and a full bodied yet balanced 
taste. The taste of hoppy bitterness grows increasingly with a hint of 
sweetness – one for serious beer fans.  We hope you will enjoy it! 
And don’t forget to check out our facebook or twitter accounts to keep 
up to date with Navigation Brewery and let us know your thoughts on 
our brews.

Cheers!
@NavigationAles

News From Navigation Brewery 

Rob Witt writes...
Lots happening at Totally Brewed right 
now. We’d like to welcome our newest 
member to the team Martin Allen who 
will be taking over sales and deliveries 
from now on. We’ve also got him a 
fancy new van to drive around in so 

keep an eye out for that! We hope to increase production with Martins 
arrival and start selling a larger range of bottles. The bar and shop will 
become more accessible too so keep an eye out on the facebook page for 
upcoming events. 

There have been a lot of new beers recently and several collaborations 
with Simon from Abstract Jungle brewery, who some of you may know 
has been brewing on out kit in the short term until his is fully set up 
(probably done by the time this is out of publication) We’ve done:
Hazelnut and chocolate porter
Chocolate and coconut mild
Black berry IPA

and they’ve all been very tasty!

News From Totally Brewed
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Rachel Matthews writes ...
You know those square sliding puzzles 
where you have to move the tiles 
around to make a picture? Well it’s felt 
a bit like we’ve been doing that on a 
very large scale and with big stainless 
steel bits of kit at the brewery over the 
last couple of months whilst the new 
cooling system and floor have been 
going in. It’s been fairly chaotic trying 
to keep up with demand whilst loads 
of works have been going on but now 
it’s all finished it’s made the place feel 
loads nicer and more spacious now we 
don’t have loads of individual chiller 

units everywhere and have a lovely self draining floor.

We’ve had our order for the Great British Beer festival this year they are 
having Sapphire, it won’t be quite as exciting as last year when we won 
the Supreme Bronze medal but it’s always fantastic to get an order to 
send our beer there.

Laura and Jonny Salt have taken over our taphouse the New Zealand 
Arms, Laura used to be the assistant manager there and they have lived 
upstairs for the last 4 years so it’s nothing new to them. Gemma Whiting 
who was managing the pub is going to carry on working there part 
time whilst also joining the team at the brewery with the role of new 
business development.

Look out for our new beer mats that are hitting the pubs if you see them 
facebook or tweet us your photo (just like Yvonne) #duckface
.

News From Dancing Duck Brewery 

Rich Nettleton writes...
Scribbler’s Ales are to add an IPA to their range of six beers. The 
Brewers, Richard, Jim and Sarah Nettleton have been working on a new 
recipe (with help and advice from the customers of A Room with a Brew 
on Derby Road). The consensus of opinion is a pale ale with a citrusy 
herbal high of hops balanced with a delightful depth of malt and an 
aroma of pine and grapefruit. The trial brew should be ready for tasting 
mid July at their Room with a Brew bar on Derby Road.

News From Scribblers Ales

Welcome to our latest newsletter from Springhead Brewery! With 
the summer in full swing and the hot weather finally putting in an 
appearance and bringing everyone out to play, the beer has been flying 
out, and there’s plenty to be excited about at Springhead HQ, with our 
new cans going down a storm, and a whole host of great events on the 
horizon!

Our 2000th Brew!

Firstly, the Springhead family are very proud to announce that this 
month we made our 2000th brew! That’s a whole lot of beer that has 
flowed forth from our brewery over the years – by our head brewer Keir’s 
calculations, over 22 million pints of beer, or enough to fill five Olympic 
swimming pools. A big thanks to all of our drinkers for their support, and 
of course to our team, and here’s to many more years of fantastic beers 
shared with fantastic people!

Our 2000th brew was the rebel in our pack, Outlawed, which is a 
distinctly citrusy  triple-hopped American Pale Ale,  that’s 13,852 pints of 
golden goodness, just in that one brew!
Blind Tiger and Left Lion Launch

We’re very pleased to say that the launch of our two new beers, Blind 
Tiger and Left Lion has gone really well, and we’ve had some great 
feedback on the new names and pump clip designs, as well as lots of 
support from our drinkers and publicans, and even a feature on their 
release in the Left Lion magazine, and several other newspapers and 
magazines including The Nottingham Post.

Blind Tiger is a 4.5% abv. refreshing, pale golden beer, with a fruity 
flavour produced by adding whole oranges  to the brew, while Left Lion 
is a 4.0% abv. chestnut-brown traditional bitter with a good head and 
plenty of hops. Blind Tiger is named after a type of illegal drinking 
den during in the 1920s, which evaded prohibition laws by disguising 
themselves as exhibition halls for ‘natural curiosities’, charging patrons a 
fee to see exotic creatures such as a blind tiger (reportedly a pig painted 
with stripes), which, surely by coincidence, included free alcohol with 
admission. Left Lion takes its name from the two great art-deco stone 
lions in Nottingham City’s Market Square, which were sculpted by Joseph 
Else, the left of which is traditionally known as the city’s famous meeting 
place. 

Roaring Meg Cans

The other big news this month is the arrival of our very first Roaring 
Meg in cans. These are proper craft cans, traditionally produced without 
pasteurization or filtration, for maximum authentic flavour. Which, I can 
confirm after thorough sampling, taste fantastic! They’ve been flying out, 
so much so that we’ve already almost got through our first batch and 
have just booked in for our second lot of cans.

Surrender

Following the popularity of our beer Surrender as a seasonal special, and 
some strong campaigning from some of our drinkers, we have also now 
added Surrender to our core range of beers, at a new higher abv. of 4.8%, 
and of course, with a new pump clip design to match. Surrender is a light 
golden beer, which is made with Equinox and Cascade hops to give hints 
of citrus and tropical flavours of papaya and mango, and Vienna malt for a 
rich, biscuity finish.It’s already proving so popular, that we’ve decided that 
it will be our next brand to make it into craft cans, and should be making 
its debut in the new format in the next month!

Drop O’ The Black Stuff at The Great British Beer Festival

Our Drop O’ The Black Stuff will be available at the Great British Beer 
Festival in London in August. Look out for our darkest brew!

News from Springhead Brewery

The brewery is looking for a name for the new brew, one which has a 
literary theme and IPA in mind. Scribbler’s would appreciate help from the 
readers of The Drinker on this matter. Previous brews have been: Beerfest 
at Tiffany’s, Hoppy Potter and the Goblet of Ale, Rubecca, Masher in the 
Rye, One Brew Over the Cuckoo’s nest and Beyond Reasonable Stout.

Scribbler’s are also in negotiations to do with premises for a further micro 
pub, watch this space for details.
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Festival Fringe Fortnight

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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FOCUSING ON 
THE FUTURE

Getting on for half a century since its formation, the 
Campaign for Real Ale is currently indulging in a great deal 
of soul searching and consultation with its membership in 
order to decide what changes, if any, are required to carry 
it forward for the next fifty years.

In the late 60s and early 70s, a clutch of regional, family breweries, 
together with the only four brewpubs then in existence, were virtually 
alone in still promoting traditional, cask-conditioned beers in the face 
of a veritable tsunami of industrially produced keg beers, most of which 
were of questionable quality and emanating, in the main, from just six 
vast brewing conglomerates.  Real ale was in desperate need of help and 
CAMRA came along in just the nick of time.  Fast-forward to today and the 
situation is very different.  The ‘big six’ brewers have all but disappeared, 
real ale can be found in more pubs and in greater variety than could 
ever have been hoped for, while most of those mass produced, fizzy keg 
brands have been replaced by a large number of domestic and imported, 
tasty ‘craft keg’ beers, many of which are of a very high quality indeed.  
However, they are still fizzy in their nature, often served too cold for my 
liking and surprisingly expensive when you realise that the sums quoted 
in many bars relate to measures far less than a pint.  Equivalent prices for 
a full pint of six, seven or even eight pounds are not uncommon, which 
might be understandable for beers shipped over from, say, California or 
New Zealand, but I fail to see how they can be justified for kegs filled by 
British brewers, even if they do make real ale look very good value by 
comparison!

Some folks feel that CAMRA has achieved its original objectives and 
should now embrace and promote all forms of high quality beers no 
matter how they are served, but I disagree.  The Campaign was never 

about preserving any particular beer style, but intent on ensuring the 
continued existence of a method of dispense, which is identified with and 
to all intents and purposes, unique to this country: cask-conditioned ales 
that continue to develop in the pub cellar and are served, usually via a 
hand-pump, without the application of extraneous carbon dioxide gas.  
Such beers demand considerable cellar skills and a certain amount of 
dedication from the landlord compared to kegs.

Brewdog is a hugely successful Scottish brewery that produces really 
flavoursome and sometimes slightly wacky beers, which were once readily 
to be found in cask-conditioned form and served, as one would expect, by 
hand-pump.  Today, even their own pub estate only uses craft keg fonts 
as a method of dispense.  Others such as Thornbridge offer their beers to 
the trade in both formats so, if a licensee would prefer to have less cellar 
work to do, not to mention the possibility of a higher profit margin, it is 
not difficult to guess which he would choose unless support from the 
likes of CAMRA, combined with the known preferences of his customers, 
encourage him not to do so.  I firmly believe that if we take our eye off 
the ball, we will witness an ever-expanding market for longer lasting, 
easy to handle, craft keg beers at the expense of real ale, which is not 
only a more readily perishable commodity, but much more difficult to 
serve in tip-top condition.

Mercifully, at least the craft keg ales being produced nowadays bear 
no resemblance to the keg beers of yesteryear such as Watney’s Red, 
Whitbread Tankard or Ind Coope’s Double Diamond, but for me they are 
no substitute for the well-kept, non-fizzy, cask-conditioned variety.  I 
welcome the added diversity that they bring to our pubs and bars but 
given the rate at which they have grown in number over recent years, they 
certainly do not need any encouragement from us.  This is, after all, the 
Campaign for Real Ale and it is needed as much today as it ever was.

Focusing On The Future

John Westlake offers a personal view on the 45 year old Campaign’s future direction.



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker34

ray’s Music Column

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

The last edition lyrics were from The Law of the Jungle by Gary Moore from 
the album Victims of the Future

See below for the local gig guide and if anyone wants their venue and 
music advertising, then please get in touch raykirby@nottinghamcamra.org
  
Bunkers Hill, Hockley
Live music every Friday night from 8pm in the bar, Free entry. They also 
have a DJ every Nottingham Panthers home game.
Aug: Fri 5th Scribble Victory, Sophie Mapplebeck, Sam White; Fri 12th Nick 
Aslam, Lewis Hall, Rachel Sian; Fri 19th Yakobo, Kate Auburn + Adam Baker; 
Fri 26th Jake Burns & Band, Joker & the Thief; Sept: Fri 2nd Joe Barber’s 
Blues Night; Fri 9th Ventiduo; Fri 16th The Fine Arts Society; Fri 23rd 
Stacey Mcmullen; Fri 30th Harriet, Bethany Jowett

Cock & Hoop, Lace Market
Here are the live music dates for The Cock & Hoop for Aug. and Sept. - All 
performances start at 7pm. 
Friday 5th Aug. - The Brace. 
Friday 26th Aug. - KaBen. 
Friday 16th Sept. - Lady Rose. 
Friday 30th Sept. - The Boot Hill Toe Tappers.

Gladstone
Carrington Triangle Folk Club at the Gladstone every Wednesday through 
Aug. with singarounds from 8.30. These continue into Sept., but there’s a 
guest group In Any Order on 21st Sept..

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

Thursday 4th Aug. - 3 Eyed Fox (Duo playing a mix of covers and originals 
in lively folky stylings!) Thursday 11th Aug.  - TBC. Thursday 18th Aug. - Uke 
Box (Family trio playing their own unique take on pop, rock, RnB and jazz 
hits through the ages complete with ukuleles - never seen these guys fail 
to get a dance floor going with all ages!) 
Thursday 25th Aug. - Salmagundi
(Expect a lot from these weird and wonderful performers with tonnes of 
originality and flavours of world, Balkan & Eastern European music). 
Thursday 1st Sept. - Solana Musica (Stomping gypsy folk from all corners of 
Europe and beyond! Newcomers to the Hand and Heart - not to be missed.). 
Thursday 8th Sept - The Old Nick Trading Company (Legendary locals 
jamming a fine blend of folk, Celtic and Roots Americana). Thursday 15th - 
DH Lawrence and the Vaudeville Skiffle Show (Brilliant lively skiffle band 
including a bit of audience participation with kazoo’s!!) 
Thursday 22nd Sept’ - The Blue Shift (Great dirty blues/jazz band). Thursday 
29th Sept - JJ Quintet
(Traditional jazz/ swing from the daddy’s of Nottingham jazz outfits).

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

Thurs 4th-Sunday 7th August HOPFEST Music & Real Ale Festival; 
Sat 13th Aug - The Boot Hill Toetappers; 
Sat 20th Aug -  TFI Acoustic; 
Sat 27th Aug - Ramshackle Men;  
Sat 3rd Sept - The Fab Two; 
Sat 10th Sept - The Trent Connection; 
Sat 17th Sept -  Jimmy and Cliff Brown’s New Band; 
Sat 24th Sept -  Dead and Buried; 

The Lion Inn, Basford
All music free. Wednesday General Knowledge Quiz sponsored by Oakham 
Ales from 8.30pm. Every Thursday Open Mic sponsored by Lincoln Green 
Brewing Co. from 9pm. Friday & Saturday Bands on from 9pm. Sunday Jazz 
Club from 1.30pm. Music Quiz every Sunday 8pm.

Fri 5th Aug - The Fab Two; 
Sat 6th Aug - 3 Legged Cat; 
Sun 7th Aug - Jake McMahon Quartet; 

Fri 12th Aug -  Pesky Alligators; 
Sat 13th Aug - Mod Story; 
Sun 14th Aug -  Teddy Fullick Quintet; 
Fri 19th Aug - On The Brink; 
Sat 20th Aug - Delta; 
Sun 21st Aug - John Porter Trio + guests; 
Fri 26th Aug - Shades of Blue; 
Sat 27th-Sun 28th Aug. Bank Holiday Music & Beer Festival: Two days of all 
day outdoor live music 
Fri 2nd Sept - Goldrush; 
Sat 3rd Sept -  Portobello Road; 
Sun 4th Sept -  Brian Archer Quintet; 
Fri 9th Sept - Shinkicker; 
Sat 10th Sept -  Cluedo Club; 
Sun 11th Sept - Shell’s Belles; 
Fri 16th Sept - Plug; Sat 17th Sept - Magic Car; 
Sun 18th Sept - Ben Martin 4; 
Fri 23rd Sept -  Dawson Smith Dissenter; 
Sat 24th Sept -  Backline Blues; 
Sun 25th Sept - Shipstone Street Jazz Orchestra

The Malt Shovel, Beeston
Free entry music every Friday evening from 9pm and Sunday early-evening 
5-8pm. General Knowledge Quiz every Wednesday from 8.30pm.

Fri 5th Aug -  Stumble Brothers; 
Sun 7th Aug - Jimi Mack, Tierney + Rory Cannon; 
Fri 12th Aug - Peashooter; Sun 14th Aug - James Gooch, Isaac Bloomfield + 
Emma Bladon-Jones; 
Fri 19th Aug - The Solution; 
Sun 21st aug -  UP, George Gadd + Jay Brow; 
Fri 26th Aug -  Disco; Sun 28th Aug - Jamie Beau., Richard Jenkins + Tori 
Sheard;
Fri 2nd Sept - OAK; 
Sun 4th Sept - Jonny’s Bathtub, Melancholy + Erica Sinatra; 
Fri 9th Sept -  The Blighters; 
Sun 11th Sept - Barry Light, Tim Timpson + Nichola Sparks; 
Fri 16th  sept - Airborne; 
Sun 18th Sept - Emma Bladon Jones, Joe Barber + Paul Nose; 
Fri 23rd Sept -  The Brace; 
Sun 25th Sept - Jake Burns, Daniel Dobbs, Rachel Sian + Carl J. North; Fri 
30th Sept - Married to the Mob

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month 
in the upstairs room, but there is no meeting in Aug. Please contact Julie & 
Phil 0115 9812861, email phil@poppyfolkclub.co.uk, or visit the website at 
www.poppyfolkclub.co.uk for more details.
Folk Club gig for Poppy & Pint: Sunday 11th Sept. – Concert with Jez Lowe. 
Tickets £7.50
 
Plough, Radford
Quiz every Thursday from 9pm with free supper, music Sunday 5 till 8pm 
free.

Monthly Nottingham Pipe Club meeting on a Friday.  

Fri 5th Aug 7- 9.30pm - Brazilian themed bbq with cocktails. 
Sunday 21st Aug 1030am - Plough to Plough cycle ride returning for bbq 
then 5pm Boothill Toe Tappers. 
Sunday 28th Aug – A Bit of the Blues 5pm. 
Sun Set 18th – TBC. Sunday 
Sept 25th - 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).

Sir John Borlase Warren, Canning Circus
SirJohnStock Beer & Music Festival Fri July 29th  to Sun 31st live music - Fri 
July 29 (7pm onwards) - Blurred Mondays. 
Sat July 30 (7pm onwards) - Lia White  - acoustic, Daniel Ison acoustic and  
Tom Mccartney Band. 
Sunday July 31 - Thoresby Colliery Brass Band 1:00pm, and  Wholesome 

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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Fish.from 7pm onwards. 
Sun Aug. 28 -  Kellys Heroes (from 7pm). Sun Sept. 18 Wholesome Fish 
(from 7pm)

The Star, Beeston 
Beeston JazzClub @ The Star
Sun Aug. 7th. from 8.15pm - Free gig - An evening of swinging piano jazz 
from ‘BoHoP’ from Beestin, Hunter & Pearson.
Sun 4th Sept from 8.15pm - The ‘Nighthawks’ Blues, jazz, rock and fusion 
from hammond organ, electric guitar and drums. Tunes ranging from the 
Meters to Booker T.
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 and live acts every Friday.
5th Aug – Gatecrasher. 12th Aug - Full Throttle. 19th Aug – Blueflies. 26th 
Aug - Airborne
2nd Sept – Detonators. 9th Sept - Tin Soldier. 16th Sept – Traitors. 23rd Sept 
– Resurrection.
30th Sept - Junction

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.

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.

My contact details are: raykirby@nottinghamcamra.org so please keep the 
info coming in

Thanks, Ray (Life without music is no life at all)
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Britain’s
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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 
Brew Cavern, Flying Horse Walk: 10% off purchases of £10 or more
Broadway, Broad Street: 10% on beers and cider
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.
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: 20p off a pint, 10p a half
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
*New Purity Purecraft Bar & Kitchen, St Peter’s Gate: 10% off ALL drinks (+ FOOD)
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
*New Black’s Head, Burton Road, Carlton: 25p off a pint
Bread & Bitter, Woodthorpe Drive, Mapperley: 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
Earl of Chesterfield, Shelford: 20p off a pint, 10p 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 & Sundays from 5pm
Gedling Inn, Main Road, Gedling: 20p 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 
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
*New Pottle of Blues, Stoney Street, Beeston: 10p off a pint
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
*New Rose and Crown, Derby Road, Lenton: 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
Stratford Haven, Stratford Road, West Bridgford: 20p off a pint, 10p a half
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

*New Durham Ox, Church Street, Orston: 20p off a pint
*New Geese & Falcon, School Lane, Croxton Kerrial: 20p off a pint, 10p a half
Golden Fleece, Main Road, Upper Broughton: 20p off a pint, 10p a half.
*New Horse & Plough, Long Acre, Bingham: 20p off a pint, 10p a half
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
Barrel Drop, Hurts Yard: MONDAYS – 4 till 7pm - 40p off a pint, 20p a half
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 136 Of The Nottingham Drinker

Happy Hour

At 9 o’clock on a Tuesday night in the Willowbrook on Main Street, Gedling 
our quiz in this issue of the Drinker begins. The number 44 NCT bus from 
King Street runs half hourly past the pub, the 25 bus from King Street also 
passes close by. Get here before 9pm - that is the cut off time for buying 
raffle tickets for a jackpot prize (of £465 tonight). Our quiz master Neil has 
been setting and asking the questions here for the last 17 years from when 
the Willowbrook was a members club. Today this is a thriving Castle Rock 
pub with a comprehensive range of the brewery’s beers and guest ales. 

The quiz is free to enter and the top team stands to win a gallon of beer, 
we have 40 questions, the answers are to be written in duplicate columns 
on our entry sheet. There’s no messing around as Neil rattles through the 
questions, here is our selection from tonight: 

1.Which planet is nearest the sun? 

2. What nationality is the new Formula One sensation Max Verstappen? 

3. Lappi is what type of food? 

4. What was Ho Chi Minh City known as before 1971? 

5. Desperate Dan appeared in which comic? 

6. How many cities are there in Wales? 

7. What was the name of the character played by Philip Glenister in “Life on 
Mars”? 

8. In which continent are the Atlas mountains? 

9. Who were the first prime time TV couple to be shown in bed together? 

10. What is the first word in the Bible? 

11. Who created the “Chronicles of Narnia”? 

12. From what song do the lyrics “The blues they send to meet me won’t 
defeat me, ‘til happiness comes out to greet me” come? 

13. A phlebotomist extracts what from the human body? 

14. What do the French celebrate on 14th July? 

15. In what year did: King Hussein of Jordan die, “Notting Hill” and “Phantom 
Menace” were films of the year, the Euro was officially launched and the 
Massacre at Columbine High School take place.

The raffle is drawn and to win the jackpot you also need to pick the right 
envelope. As for the quiz: hand in one side of your score sheet and mark the 
other when Neil gives out the answers. The winners are declared and the 
whole event is over by 10pm – plenty of time for more beers and /or the 
bus back into town. Cheers.

Happy Hour

Where’s Wally? 
Wally has been on the tram again and found a pub. Approaching from the front; the Library is on the left and the Bar is on the right. At the back 
of the pub (behind the Library) there is a marquee, a part-covered patio and large garden guarded by a heavy metal gorilla. There is also a Games 
Room and a Whisky room! Where Am I, Where’s Wally? This used to be a Shipstone’s pub and in 1985 was called the Bel and Dragon, but it never 
really did change its name! Big pub: Nottingham CAMRA hold meetings here. 

Where am I? 
Where’s Wally?

The answer will be published in ND136 (October/November)

Where was Wally in ND134?

Wally was on the Nottingham CAMRA Mild Trail: at the Canalhouse, 
the Johnson Arms, the Crown in Beeston, then the Hop Pole and finally 

the Vat & Fiddle.
 

Answers from the Corn Mill quiz in the last issue were: 1. 
Nationwide Building Society raised the upper age limit for 
paying off a mortgage to 85, 2. Lynch is the word which means 
to kill illegally by mob action, 3. Bill Sykes’ dog was called 
Bullseye 4. You are knitting if you cast off after doing a purl with 
some size 10s, 5. The Purser is responsible for maintaining the 
accounts, etc on board ship, 6. Grace Jones slapped Russell Harty, 
7. Du Barry contains cauliflower, 8. Floyd Patterson was the first 
boxer to regain the World Heavyweight title, 9. The 1941 film 
set in South Wales was How Green Was My Valley, 10. One half 
multiplied by one half is a Quarter, 11. Viking and Pathfinder 
investigate Mars, 12. Colin McFarlane is the voice of The Cube, 
13. Jacksonville is home to the “Jaguars”, 14. Leo Sayer’s first UK 
album was “Silverbird”, 15. Miss Marple lived in St Mary Mead.

Answers from the quiz ND134

What is Old Ale?

Old Ale recalls the type of beer brewed before the 
Industrial Revolution, stored for months or even years 
in unlined wooden vessels known as tuns. The beer 
would pick up some lactic sourness as a result of wild 
yeasts, lactobacilli and tannins in the wood. The result 
was a beer dubbed ‘stale’ by drinkers: it was one of the 
components of the early, blended Porters. The style has 
re-emerged in recent years, due primarily to the fame of 
Theakston’s Old Peculier, Gale’s Prize Old Ale and Thomas 
Hardy’s Ale, the last saved from oblivion by O’Hanlon’s 
Brewery in Devon. Old Ales, contrary to expectation, do 
not have to be especially strong: they can be no more 
than 4% alcohol, though the Gale’s and O’Hanlon’s 
versions are considerably stronger. Neither do they have 
to be dark: Old Ale can be pale and burst with lush sappy 
malt, tart fruit and spicy hop notes. Darker versions will 
have a more profound malt character with powerful hints 
of roasted grain, dark fruit, polished leather and fresh 
tobacco. The hallmark of the style remains a lengthy 
period of maturation, often in bottle rather than bulk 
vessels. Old Ales typically range from 4% to 6.5%.

AN INTrODUCTION TO 
BEEr STYLES
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NOTTINGHAM
Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.

August: 25th - Victoria, Beeston
September: 29th - Bread & Bitter, Mapperley
October: 29th - Rose of England

Committee Meetings

All meetings begin at 20:00.

August: Thurs 11th - Vat and Fiddle
September: Thurs 8th - Canalhouse

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Tuesday Branch Meetings
All meetings start at 8pm

12th July – The Black Market Venue, Warsop
9th August – Forest Lodge, Edwinstowe – includes presentation for 
Best Pub serving Mild
13th September – Courthouse, Mansfield

Survey Trips
26th July – Outer Mansfield
30th August – Brinsley/Underwood
27th September – Warsop/Meden Vale/Cuckney

Saturday Sojourns
9th July – Selston, including Selstock Music & Beer Festival - Subsi-
dised bus from the Railway Inn, Mansfield, at 1pm.
22nd July – Final Whistle, Southwell – Thornbridge & Salopian 
Beer Festival including Farmers Market and BBQ – Transport tbc
20th August – Micropub tour of Kirkby in Ashfield – Subsidised bus 
from the Railway Inn, Mansfield, at 1pm

Contact: Paul Edwards socialsecretary@mansfieldcamra.org.uk or 
pubsofficer@mansfieldcamra.org.uk

www.mansfieldcamra.org.uk

VALE OF BELVOIr
Branch Meetings  NB: All Branch Meetings start at 20:30
Tues Aug 2nd 8.30pm - Branch Meeting Belvoir Ale House, Old 
Dalby
Tues Sept 6th 8.30pm - Branch Meeting, Durham Ox, Orston
.

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

Branch Diary

BRANCH DIARY
ErEWASH VALLEY
Meetings - Start at 20:00
 Monday 1st August 2016 - White Lion, Sawley - Branch Meeting - 
8.00pm.

Monday 5th September 2016 - Rutland Cottage, Ilkeston - Branch 
Meeting - 8.00pm.

AMBEr VALLEY

Monday 8th August 2016 - Beer Festival Meeting at the 
Steampacket, Derby Road, Swanwick, DE55 1AB  WhatPub Link

Thursday 1st September 2016 - Branch Meeting at The George Inn, 
56 Main Road, Lower Hartshay, Ripley, DE5 3RP  WhatPub link

Monday 5th September 2016 - Beer Festival Meeting at venue TBC
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
August: 4th to Sun 7th -  HopFest.  Hop Pole, High Road, 
Chilwell, Beeston, Nottingham. NG9 5AG

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

Great British Beer Festival (GBBF).  Olympia London, 
Hammersmith Road, Kensington, London W14 8UX.  See 
website for full details http://gbbf.org.uk/

August: Thu 25th - Mon 29th  -  The White Lion Bramcote 
Beer Festival. White Lion, Bramcote.

30+ Beers & Ciders on inc local Ales. Live Music BBQ & 
Bouncy Castle (weather permitting) Saturday & Sunday
Raising funds for Lincs & Notts Air Ambulanceday

August: Fri 26th to Mon 29th -  The Golden Fleece Bank 
Holiday Beer Festival.  The Golden Fleece, Mansfield Road, 
Nottingham.

Featuring 26+ Real Ales, 6 ciders and  BBQ on the Saturday

August: Sat 27th to Sun 28th -  Bank Holiday Music & Beer 
Festival.  The Lion Inn, Mosley Street, Basford, Nottingham. 
NG7 7FQ.

Two days of all day outdoor live music and Beer on pumps 
inside.

September: 9th to Sun 11th- Old Volunteer Autumn 
Beer Festival.  The Old Volunteer, Burton Road, Carlton, 
Nottingham. 

Featuring 30+ Ales, 6 Ciders. Hog roast and BBQ on the 
Saturday plus live music

September: Sat 24th - Galleries of Justice Beer Festival. The 
Lace Market, High Pavement, Nottingham, NG1 1HN

Open 12 - 11 Details to follow

September: Thu 29th to Sun 2nd Oct -Amber Valley Beer & 
Cider Festival.  Strutts, Derby Road, Belper, DE56 1UU.

More details at http://ambervalleycamra.org.uk/amber-
valley/

October: Wed 12th to Sat 15th -  Nottingham Robin Hood 
Beer & Cider Festival.  Nottingham Castle, Friar Lane, 
Nottingham

October: Fri 21st to Sat 22nd - Matlock & Dales CAMRA Beer 
& Cider Festival.  County Hall, Matlock, Derbyshire.

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

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

Nottingham Drinker  www.nottinghamcamra.org


