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Up Front

Hello and welcome to issue ND136 of the 
Nottingham Drinker. 

Depending on when you read this we’ll either being looking forward to 
our annual beer and cider festival or it will have just happend, either way 
I hope you’ll have enjoyed it in one way or another. I’d just like to remind 
our readers that the event is organised entirely by volunteers and everyone 
working behind the bar (and in lots of other places) are also volunteering 
their time to champion the cause of Real Ale and Real Cider. so if you 
haven’t volunteered for the festival this year then make sure you put your 
name down for next year, we’re not only looking for people just serving 
behind the bar either, it takes many roles to create the festival!

We also welcome any feedback you have about the festival, so if you think 
there’s something we can do better then let us know and we’ll see what we 
can do next time.

I also hope you manage (or managed) to particpate in Festival Fringe 
Fortnight and visit some of the pubs with events and offers on.

As we enter the colder months of the year it’s also important to remind 
everyone to continue to make sure we support our pubs despite the nights 
being colder and darker (I know it’s not as easy as summer when the sun’s 
out!) but it’s important we carry on supporting pubs all year round.

As we went to press it was also great to hear in the annaul “Cask Report” 
that the number of pubs offering Real Ale has increased again this 
year, which means a better choice for consumers and hopefully more 
opportunities for our local breweries. Lets hope this trend continues for 
consumers.

Anyway, have fun, take care and drink responsibly. Help support our pubs.
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From the Editor
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Our tram is better than your tram … football ‘away days’ 
and alcohol

I am often asked why people who drink are sometimes harshly judged. “It’s as 
if we’re all like street drinkers who create a nuisance” is one comment I hear 
a lot. That’s a fair point since the behaviour of street drinkers has re-appeared 
in the news in recent times, with residents complaining of noise nuisance, bad 
language, public urination and generally of being intimidated. I don’t know 
anybody who reckons that it is OK to behave like that when they’ve had a 
drink, but sadly a few people do. 

Another group, and perhaps the most influential group, who paint drinkers 
in a bad way are football fans on a ‘away-day’ by train. I recently travelled to 
Birmingham to watch a game involving one of our local teams. Many young 
fans had been shopping in the various outlets surrounding the station. Some 
looked young enough to be travelling on a reduced rate ticket, but had 
managed to purchase lots of alcohol. The sheer volume of cider and lager cans 
left around the carriages, along with vodka and wine, not to mention plenty of 
Colombian marching powder, leaves me to wonder how many of these football 
fans managed to see the match itself, especially since they had started supping 
at 9.00 in the morning.

Before I am accused, I am not singling out a particular team here, or indeed 
one group of fans. It’s also not just an issue with young male fans, all ages 
and sexes are involved. I have travelled by train on many match days and the 
behaviour of the drunken fans is boringly predictable. Imagine trying to board 
an overcrowded train and being faced with chanting, shoving, drinks being 
spilled, and more. This is a reason that drinkers, and football fans, get a bad 
name.

Of course it is a nonsense to tar all drinkers with the same brush, and football 
fans similarly. Unfortunately, many a blue suited or blue stockinged learned 
soul, on the way for a shopping trip, has tried to board a train, been faced 
with the above, and labelled everyone who drinks (except those in the same 
wine club) as ‘hooligans’. How do I know that? It’s been said in my presence in 
committee rooms more than once. Hence, stop “them” drinking and you “stop 
the problem” thinking. In those committees I have dared to mention some key 
questions, like: What about checking the age of the customer buying? What 
about having security on the trains? What about prioritising customer safety 
and comfort above profit for supermarkets? I hear what they say and I see 
what they do. Nothing. So, we need to keep asking those questions because the 
authorities like to pretend that everything in the garden is rosy.

I will finish this by highlighting the funny side, the humour that erupts 
spontaneously. On a trip to Sheffield, our local lads were jammed into a 
severely overcrowded tram. “Our tram is better than your tram” was the chorus 
of the song. Great stuff, and it’s true as well.

Micro pubs … again

The micro pub article in the last edition certainly got folks talking. There 
was a lot of media comment, and even more comment directed the way of 
the author. Surprisingly, the article and the issue generally seems to have 
been overlooked at CAMRA HQ. If the organisation is keen to reinvent itself, 
I wonder why it has not thought fit to adequately explore the micro pub 
movement, both the benefits and the downsides, through its own publications?

However, we do things differently in Nottingham don’t we. So, whilst some 
correspondents were clearly put out by the content of my article, many others 
were in broad agreement that micro pubs are a good thing and, that remaining 
pubs need to create their own identity rather than try and be all things to all 
people. Good ale and the smell of chip fat do not mix. Conversation attempted 
above the roar of a wide-screen TV, or against a backdrop of electronic chatter 
from gaming machines, do not mix. 

I remain clear that not all pubs will be the same, and that’s fine. We are 
however moving away from the situation where nearly all city centre pubs 
were much of a muchness, noisy disco bars with absent management, 
disinterested staff, and a host of problems on the streets outside. It was a 
monoculture and if you didn’t fit the profile of the other customers you didn’t 
go. Now, city centres are developing in such a way that different types of 
pubs are springing up, primarily because there is a market there. The driver 
for the changes is making money, not necessarily the “splendid” policies and 
innovations of the authorities. Whatever the other reasons, smaller pubs with 
a local beer offer and a style conducive to conversation, a staff that know 
their stuff, and are polite (my name is not “Bud”), are being created in ever 
increasing numbers and I welcome that movement.

Opinion A big issue coming our way, more on micro pubs, and 
football ‘away days’.?

Alcohol Interlock

So, to the big issue coming our way. This is not about a magazine, it is about 
drink driving. The UK legal limit is higher than most countries, and that’s 
because of a desire to maintain the ‘country pub’ and pressure from the 
industry, ‘big alcohol’ as it is called. Successive UK governments have resisted 
the call to lower the limit to those applied in nearly every other country, 
and I see no evidence of a desire to change that. What I do see is a desire 
to find “other ways” of dealing with habitual drink-driving offenders. The 
differentiation here is between the offender who over-imbibed once and was 
caught, and those who do it regularly and unless they are several times over 
the limit, or are involved in another incident, carry on regardless. 

The problem is that the resource for policing the issue is less and less 
available as public sector cuts bite more deeply. Even if someone is caught, 
prison solves nothing, it is expensive and the prisons are full anyway. Industry 
led initiatives like the designated driver scheme have arguably had a little 
impact, but are now barely, if at all, promoted. I sense that the industry has 
persuaded government not to ‘interfere’ and not to put them ‘under financial 
pressure’. 

So, there is growing interest in a device now widely used elsewhere in the 
world. the Alcohol Interlock. What is that? In a nutshell, a convicted drink 
driver has to pay for a device to be fitted to his or her vehicle, and unless a 
sample of breath with a below the legal alcohol limit (or even zero in some 
cases) is provided, the vehicle will not start.

I can feel the torrent of questions, and abuse, raining down already. It’s not 
that long ago that an older CAMRA member insisted that he could drive 
perfectly well after six pints. He thinks that he can, but he can’t, and that’s a 
fact. Believe me, these devices do make a difference. I’ll explain the detail in 
a subsequent edition of this excellent magazine, and then hope that CAMRA 
really gets behind efforts to eliminate drink driving.

Nick Tegerdine

Opinion
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News Round Up

News Round Up

Discover the treasures 
of Britain’s Best Real 
Heritage Pubs 

Castle Rock Press On

The Campaign for Real Ale (CAMRA) has just released the much-
anticipated new edition of Britain’s Best Real Heritage Pubs.This book 
explores more than 260 pubs throughout the UK which have interiors of 
real historic significance - some of them stretching back a century or more.

The book has already sold more than 600 copies at the recent Great 
British Beer Festival (9-13 August 2016), and is predicted to sell out 
during the upcoming book signings in Birmingham and Sunderland – with 
more dates to be added to the book tour.

Author Geoff Brandwood said: “I’m delighted that the new edition of my 
book has already been doing so well. The detail involved and the hard 
work by many people in putting it together is incredible. CAMRA Books 
have produced a lovely looking volume which gives these wonderful pubs 
a platform to shine.”

This book and its regional companions in the heritage series are the 
result of 25 years of research by CAMRA to discover pubs that are 
either unaltered in 70 years or have features of truly national historic 
importance. Comprehensively revised from the 2013 edition, the 
book boasts updated information and more than 650 top-quality new 
photographs.

The book features award-winning pubs such as the Dun Cow in 
Sunderland (recipient of two CAMRA Pub Design awards in 2016), and the 
Station Buffet in Bridlington, one of only three working licensed railway 
buffets on the English national rail network to have survived largely 
intact from before the Second World War.

Among the 260 pubs, there are unspoilt country locals, Victorian drinking 
palaces and mighty roadhouses. The book has features describing how 
the pub developed, what’s distinctive about pubs in different parts of 
the country, how people a century ago could expect drinks to be served 
at their table, and how they used the pub for take-out sales in the pre-
supermarket era.

Nottingham CAMRA recently had an invitation to visit The Meadows cider 
project cider workshop.  This was a great opportunity to see a new cider 
maker and their set-up.

Last autumn Cider maker Gary Franks and Castle Rock MD Colin Wilde 
from Castle Rock Brewery invited local people to donate their apples for 
pressing.  They worked with the St Anns Allotments to pick local apples 
and they were overwhelmed with the public of Nottinghamshire who 
brought bags of apples from their gardens.  A new hydraulic press, mill 
and fermenting vessels were procured and The Meadows Cider Project 
came into life.  During many a late night, the apples were all hand washed 
and sorted.  Following this process they were milled and the resulting 
pulp was pressed to provide delicious apple juice.  The apple juice was 
fermented slowly over the winter and bagged up for sale in Castle Rock 
outlets plus a few others.

The cider available ranges from Dry to Sweet depending on your 
preference and you will be able to sample some of it at the Nottingham 
Robin Hood Beer & Cider Festival at the Castle this October.  After the 
tour of the cider making area we had a tasting session to discover the 
range of different flavours available from single variety and blended 
ciders.  I shall not inform you of my personal favourite from the range, but 
will leave you to make up your own mind when tasting.
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News Round Up

National Pub Design 
Awards 2016

Where would you find 
5 new real ale pubs in 
Nottingham?

Unusual Partnership Commemorates Museum’s 
Anniversary with New Beer

Nottingham CAMRA has nominated a number of pubs for the prestigious 
2016 pub design awards. 

•  Refurbishment: New Castle, Sneinton and the Embankment and 
Dispensary.
 
•  Conversion to Pub Use: Room with a Brew, Mansfield Road; Round 
Robinn, East Leake and Tap & Growler, Eastwood

•  CAMRA/Historic England award: Embankment Pub and Dispensary

•  Joe Goodwin Award: named after the late CAMRA chair Joe Goodwin - is 
reserved for outstanding refurbished street-corner locals - Frame Breaker, 
Ruddington

We’ll keep you updated in future issues on their progress in the awards.

Ranging from two suburban micros, a brewery revived pub, a popular city 
centre food outlet and an historic gem, they can all be found in the new 
CAMRA Good Beer Guide 2017.

Intrigued? Then go to camra.org.uk, visit the shop at the Nottingham 
Robin Hood Beer & Cider Festival or attend a branch meeting where the 
GBG will be on sale.

The Guide showcases 34 local, 74 Nottinghamshire and some 4,500 pubs 
in total throughout the Country along with details of the 1,540 breweries 
now open in the country. All the pubs have been selected by volunteers, 
mainly through reporting on beer quality through WhatPub, using our 
National beer scoring system.

After all, as it says on the lid, it is a guide showcasing Good Beer!

An unusual partnership is raising a glass of English bitter to celebrate 
the 45th anniversary of a Nottinghamshire Museum. The Radford-
based Nottingham Brewery has created a brand new ale, dubbed 
‘Frame Breaker’, to help the Framework Knitters Museum in Ruddington 
celebrate this very special occasion.

For every pint of the beer sold in a Nottingham Brewery pub, 20p will 
be donated to the Museum’s Redevelopment & Expansion Appeal, 
which aims to transform their current site and expand the Museum 
into adjoining premises. The Nottingham Brewery’s three pubs are The 
Frame Breakers in Ruddington, The Plough Inn (Brewery Tap) in Radford 
and the Ned Ludd in Nottingham city centre.

Philip Darby, Managing Director at Nottingham Brewery, said: “We’re 
very pleased to pair up with the award-winning Framework Knitters 
Museum, as the partnership sits well with the historical association that 
the Brewery has always had with the city of Nottingham. At the same 
time, we’re keen to raise the city’s profile to a wider audience and show 
people that Nottingham isn’t just about Robin Hood and the Sheriff – 
and the museum is a very good place to glimpse a different part of our 
rich history.”

To create the new beer, Nottingham Brewery took inspiration from a 
recipe dating back to 1726 to produce a traditional, tawny-coloured 
English bitter. With a relatively low ABV of 3.8%, ‘Frame Breaker’ is 
similar to the kind of ales that framework knitters would have drunk 
in the days when beer was safer to drink than water. ‘Frame Breaker’ 
was launched at the Museum’s 45th anniversary celebration at their 
annual Garden Party on Bank Holiday Monday, where guests enjoyed 
free samples of the brew while enjoying the sunshine in the historic 
Framework Knitters Yard. 

Paul Baker, manager at the Framework Knitters Museum, said: “The 
beer is the first officially joint activity of what we hope will be a 
really interesting partnership with Nottingham Brewery. We’re in talks 
about some very exciting plans for the future, with ideas ranging from 
special fundraising dishes on The Frame Breakers food menu, to joint 
promotions and events. Keep an eye on our social media pages to find 
out what’s happening next.”

For more information on Nottingham Brewery, you can visit www.
nottinghambrewery.co.uk, and for the Framework Knitters Museum 
please visit www.frameworkknittersmuseum.org.uk. 
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CAMRA’s 31st National Breweriana Auction
Saturday 22nd October 2016

Still a Champion at 51

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 around 1766, 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 

Last year saw very jolly 50th birthday celebrations for a grain variety. .An 
unusual subject for festivities, but Maris Otter, the breed in question, has 
been bringing satisfaction to the taste buds of beer lovers since 1965. 
This specialist variety has been an ingredient in 10 of the most recent 16 
Champion Beers of Britain. This harvest-time, Maris Otter’s remarkable 
resilience gives further reason to celebrate.
The weather has not been kind to this year’s winter barley crops. 
Mainstream varieties have taken something of a bashing.  But North 
Norfolk’s Maris Otter crop has distinguished itself with what Tom Rivett of 
H Banham described as “its champion qualities.” 
“Despite the rain, lack of sunshine and challenging growing conditions, 
most of the Otter grains have reached optimum size and are, as always, 
perfect for malting and craft brewing. Looking at the state of the other 
crops, this is some achievement,” says Rivett, “and another proof - if proof 
were needed - of Maris Otter’s trustworthy resilience”.
 
“What it lacks in yields, Otter more than makes up for in quality and 
reliability.  That is the main reason it has survived an unprecedented 51 
years. Most varieties last just four or five years before being superseded 
by new strains. Maris Otter, an ingredient in hundreds of award-winning 
ales as well as many Champion Beers of Britain, has literally weathered 
the storms for half a century”.
“It behaves well in the malting process – as the traditional floor maltings 
at Crisp Malting Group can testify. It is then sought after by an ever-
increasing number of craft brewers. They swear by it - for its consistent 
performance in the mash tun and the depth of flavour it delivers to the 
beer”.
“Even in the years of disappointing harvests, Maris Otter manages to hold 
on to its champion qualities.”
The huge expansion of the craft beer market, alongside the massive 
growth of interest in food, drink and natural ingredients has heralded a 
renaissance in the fortunes of Maris Otter. It is still a specialist variety, 
making up a relatively small proportion of all the barley grown in Britain 
– just 2.6% in 2014 and 3.4% in 2015. Of barley that is malted and used 
for brewing, Maris Otter is a higher proportion, but still less than 10%.
“Maris Otter hardly features in the world of large brewers, but it certainly 
punches above its weight in the craft sector,” says Rivett. “There may still 
be some way to go before this fantastic variety becomes a household 
name in the way grape varieties such as Merlot, Shiraz and Chardonnay 
are, but awareness is growing.”
 

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.
  

 
The variety is a cross, created from Pioneer and Proctor back in 1965, 
and its history is well worth exploring. It rose, declined and nearly died 
out in the late early 1990s - and was then rescued and revived by two 
grain merchants H Banham and Robin Appel – who now jointly own the 
rights. The revival involved starting afresh with just a few grains. The 
purest, most true-to-type Maris Otter seeds were picked out and used for 
propagation, and onward breeding. To this day, there is still a ‘secret plot’ 
where H Banham continues to carry out what must be one of the most 
regular and rigorous “re-selection” processes in the farming industry.
Rivett says more brewers are talking about ingredients in their marketing 
and publicity materials, and those who use Maris Otter are proud to talk 
about it. “Last year’s  50th anniversary celebrations put it in the spotlight. 
They created huge interest among drinkers as well as brewers.
“Conditions in North Norfolk are ideal for growing Maris Otter, and we 
work with some of the best growers in the country to maintain the purity 
of the breed and produce excellent quality crops.
“This year’s harvest is a testament to their work, as well as to the variety 
itself.  Malt from the overall 2016 crop will be used to create around 450 
million pints of Maris Otter beer, a miniscule proportion of which I look 
forward to sampling in the months to come. Champion prospect!” 

News Round Up



09Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

Branch POTY wins Derbyshire South round of POTY and 
goes onto regional heat!! 

Our branch’s winning POTY, The Old Oak, Horsley Woodhouse became 
the winner of the Derbyshire South heat (the county is split in 2) and 
regional director, Carl Brett, presented landlady Tracey with her certificate 
on Sat. 23rd July- see photo. This achievement meant The Oak became a 
contender in the East Midlands regional round of the competition, and 
from there, who knows…..?

Ripley’s ever-changing real ale scene    

While it could be said that there are plenty of pubs in Ripley, many 
serving real ale, there was no micropub until 13th August when the Bear 
and Monkey opened on Oxford Street, the 1st pub to do so on the road 
in many years. Named in honour of the former Ripley Zoo, The Bear has a 
selection of up to 6 real ales including Bear and Monkey Ale, the house 
beer brewed by Amber Ales, plus 6-9 ciders at any one time. Every ale 
is on gravity, and the pub is free of TVs and gaming machines, allowing 
conversation to flow. Bottled beers, wines, spirits, bar snacks and soft 
drinks are available, with the possible addition of pork pies in the near 
future. Vicky the landlady also has thoughts of a Christmas season beer 
festival. The Bear is a little bit bigger in area than several other micros in 
the branch area, and is somewhat quirky in atmosphere. Opening hours 
are Thur.4-10. Fri.4-11, Sat. 12-11, Sun. 12-10 (may alter with demand). 

Meanwhile, the Crompton Arms, formerly the Crown and more recently 
the Qube opened its doors in late June. Owned by the Craft Union Pub 

Company, extensive refurbishment has occurred with no expense spared. 
Comprising one large room and comfortably furnished, the bar is to the 
left as you enter from Derby Road – it’s conveniently beside the Derby-
bound 9s bus stop. The pub is open 11-12, later at weekends, and there 
are currently 2 real ales on offer, due to increase to 4 very soon. After 
the success of their August Bank Holiday Beer Festival, landlord Russ 
Hales and his team plan to stage more of the same in the future. With 
competitive prices on all draught ales, sports TV and a highly convenient 
location in Ripley town centre, the Crompton is well worth a visit. 

Branch trip to Burton-on-Trent trip Sat 3rd Sept.   
 
To belatedly celebrate 2 birthdays, 14 of us turned up to tour real ale 
outlets in Burton-on-Trent. We gathered at The Weighbridge which is the 
former Middle Earth Tavern, re-badged since the very recent take- over 
as Wentwell Brewery’s taphouse (literally 6pm the previous evening). 
On offer were 4 real ales and redecoration plans are being considered. 
Moving on and crossing over the railway bridge, we entered The Last 
Heretic micro, run by Peter Spittles, with 4 ales including Titanic’s 
Raspberry Wheat and Briarbank Milk Stout from Ipswich – it’s open all 
week and has a beer garden too.  Next followed 2 pubs, The Coopers and 
The Burton Bridge Inn, each with good ales, then found our 3rd micro, 
The Fuggle and Nugget featuring 3 ales and 4 ciders (alas no dark beer 
on this occasion). Finally into The Dog to find 11 real ales such as Shalers 
Thomas Guest 4% and Rudgate Chocolate Stout 5%, a very comfortable 
pub. Overall Burton is a great destination for a day’s drinking trip. 
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Real Ale Batter

Hopefully when this issue of the Nottingham Drinker reaches your finger tips, the Indian Summer is still giving us good 
weather, or maybe Autumn has arrived with that crispness in the air. Whatever the weather I think the recipes on this page 
will suit any type of weather.

I have been asked on quite a few occasions for a beer batter suitable to create a light crispy coating to deep fried fish, so the recipe for such a dish is 
printed below. Also there is a Yorkshire Pudding recipe using any style of Real Ale you would prefer. If using it with Roast Chicken or Turkey, then a Pale to 
Golden Ale would be the one to use, but if having Roast Beef or Lamb, then why not try a Best Bitter or a Stout/Porter for that extra flavour. Having Roast 
Pork, try something different and use a Real Cider instead of Ale.

Finally there is a dessert batter, using an American styled pancake, for those of us with a sweet tooth. This uses Real Cider or a Perry for that extra 
dimension

Fish/King Prawns/
Onion Rings/
Mushrooms Batter

This quantity is enough for 4 good 
sized fish fillets. 

8oz (225g) Self Raising Flour
8floz (240ml) Pale or Golden Real 
Ale
2floz (60ml) Semi Skimmed Milk
Pinch of salt
Pinch of Black Pepper

Method:

When deep fat frying, please be careful and follow all of the safety tips involved with this style of cooking. Remember to turn off the fryer when finished.

1. Sift the flour into a bowl and add the salt and pepper.
2. Add half the real ale and all of the milk and whisk until combined. Add the rest of the ale and continue whisking.
3. When the batter is smooth with no lumps, it should be the consistency of unwhipped double cream and coat the back of a wooden spoon.
If the mix seems too thick, then add a little more of the ale.
4. If using fish fillets, have a small amount of seasoned flour on a plate, coat the fillets on both sides with the flour and dip into the batter and coat well.
5. Make sure the oil has reached the temperature required and carefully place the fillets into the oil. Do not cook more that two fillets at a time.
6. Cook the fillets for 8 to 10 minutes until the batter coating is golden and crispy.
Remove from the pan and drain off any excess oil.
7. If you are cooking more that 2 fillets, place the first 2 on a grease proof paper covered baking tray and place into a pre-heated oven to keep warm.
8. Serve with chips and mushy or garden peas or potatoes and vegetables of your choice.
9. This batter can also be used with King/Tiger Prawns, Onion Rings and Mushrooms. 
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Cooking With Ale And Cider

Yorkshire Pudding 
& Toad in the Hole 
Batter

This quantity is enough for 4 good 
sized puddings or 12 small ones. 

4oz (100g) Self Raising Flour
3floz (90ml) any style Real Ale
1floz (30ml) Semi Skimmed Milk
2 eggs
1tsp Baking Powder
Pinch of salt
4tbsp Oil

Method:

1. It is always better to make a Yorkshire Pudding batter at least 30 minutes before you intend to use it. This resting time all adds to a better end product. 
2. Sift the flour, salt and baking powder into a bowl.
3. Add the milk, half the ale and both eggs and whisk until well combined. Add the rest of the ale and continue whisking until smooth with no lumps.
4. The mix should be reasonably runny/thin, this goes towards having light, well risen puddings. A thicker batter results in a pudding with more body but 
less rise.
5. Pour or spoon the batter into a jug, this will make putting the batter into the pudding tray easier. Now rest the batter and preheat the oven to gas mark 
7 or 220C or 425F.
6. Add the oil to your choice of pudding tin and put the tin into the oven after 25 minutes of resting time.
7. Give the batter a quick stir and place to one side ready. Take out the tray after 5 minutes. The oil and tin are hot so please be careful. Pour the batter 
from the jug into the pudding tin, fill the holes to just under the rim.
8. Place the tray back into the top half of the oven and cook for 20-25 minutes. Do not open the oven door for the first 20 minutes. The Yorkshire Puddings 
should be well risen and golden brown.
9. This mix can also be used as a Toad In The Hole Batter.
Why not try making it with a Real Cider when having roast Pork to add that different element to your meal.     

American Cider & 
Cherry Pancakes 
Batter

This quantity is enough for 6-8 
pancakes. 

8oz (200g) Self Raising Flour
8floz (240ml)  Real Cider
2floz (60ml) Semi Skimmed Milk
2 eggs
2oz (50g) Glace Cherries (halved)
A pinch of salt
A little oil for frying

Method:

1. Sift the flour and salt into a bowl. Add the eggs and the milk and whisk until combined. Now add the cider, a little at a time until a thick batter is 
achieved, this should have the consistency of semi whipped double cream. Add the cherries and stir in. Leave to rest for 5 minutes. 
2. Heat a small amount of oil in a frying pan over a medium heat, then wipe out the excess with kitchen paper. Return the pan to the heat.
3. Spoon or ladle some of the batter into the pan to make 2 round-ish circles. Cook for 2 minutes, then flip or turn onto the other side and cook for a 
further 2 minutes.
4. When cooked, stack onto a plate and keep warm while continuing to cook the other pancakes.
5. When completed, serve 2-3 pancakes per portion and serve with ice cream or whipped cream or maybe for that extra richness add a little of the Cider 

Toffee Sauce that has been in previous issues of this magazine.  
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Fare Deals #53

FARE DEALS

The Risley Park
Derby Road, Risley, Derbyshire DE72 3SS.
Tel: 0115 9392313
www.therisleypark.co.uk
Food served Sunday to Thursday 12 – 9; 
Friday and Saturday 12 – 10.

The Commercial Inn
19 Wollaton Road, Beeston, Nottingham 
NG9 2NG.
Tel: 0115 8375863
wsww.commercialinnbeeston.com
Food served every day 12 – 3 and 5 – 
10.30.

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

in hand.

Featured in this issue:

THE RISLEY PARk

Risley is a charming village with an 
ancient history, although the local All 
Saints Church, somewhat unusually, 
only dates back to the Elizabethan 
era, a time when many more churches 
were being pulled down than erected.  
Located just to the west of Sandiacre 
and within a few minutes easy reach 
of junction 25 on the M1, it lies amid 
gentle, rolling countryside with the 
village pub, for many years known as 
the Blue Ball, standing back from the 
main road at its western end.  In more 
recent times, this sizeable roadhouse 
has been given a complete makeover, 
redecorated inside and out and 
rechristened the Risley Park.  

Ample parking and two well-appointed beer 
gardens wrap around the elegant, cream and 
charcoal painted exterior, while the open-plan 
and stylish interior is effectively comprised 
of two halves: to the right a carpeted space 
set aside for diners, with dark red, padded 
banquette seating; on the left and overlooking 
the serving counter, a bare-boarded but 

comfortable lounge bar with plenty of 
interesting, black and white prints about the 
walls.  Happily, there is also a bank of four 
hand-pumps offering Castle Rock Harvest Pale, 
Greene King Abbot and Marston’s Pedigree, 
although it is rumoured the latter two might 
be changing shortly, alongside one guest beer.  
Snacks and good value, two course meal options 
are available lunchtime and through the 
afternoon, while the main menu is surprisingly, 
almost worryingly, lengthy and takes a little 
time to work through its six, closely printed 
pages. However, it is early afternoon and I 
eventually discover that the dishes I fancy are 
also to be found on the ‘Early Bird’ menu, which 
is available until 5pm (£8.95 or £9.95 for two 
courses depending on choice).

‘Seeded Jack Sprats’: British sprat fillets coated 
in seeded breadcrumbs, deep fried and served 
with a salad garnish, tartare sauce dip and 
chunky bread (£5.45 main menu price) sound 
tasty, but it is the spicy white crab cakes made 
with white and brown crabmeat, flavoured 
with mustard, celery and cayenne pepper, then 
coated in breadcrumbs flecked with coriander 
and served with salad and a mayonnaise 
dip (£4.95 main menu; £1.50 supplement E 
B menu), which finally win me over.  Three 

squashed golf ball shaped cakes soon arrive 
in their thin and crispy, burnished gold jackets, 
together with a mixed salad garnish, lemon 
wedge and a small ramekin of sweet chilli 
sauce, which for some reason appears to have 
replaced the promised dip.  The sauce is a bit 
too sweet for my liking, but the cakes are very 
toothsome indeed, although there are, perhaps, 
just a few too many flavour elements competing 
against each other, which tend to overwhelm 
the delicate nature of the crabmeat. 

‘Boozy Bullock Pie, in memory of Audrey whose 
recipe made this pie famous’, (only available 
on the main menu: £10.95) certainly appeals 
to me.  It comes, apparently, packed with lean, 
tender beef cooked with beer, red wine, onions, 
mushrooms, bacon and herbs, all within a 
shortcrust pastry case, the only trouble being 
they have none left!  Slightly disappointed 
at not being able to sample Audrey’s culinary 
triumph, I decide instead to have a go at the 
‘Chicken Cherri Cherri’, described as tender 
pieces of diced chicken breast marinated in 
tandoori spices and tomato purée, with onions 
and garlic, then oven baked and served with 
white rice and a mint yoghurt dip (£11.45 main 
menu).  Presented in an attractively shaped, 
white dish, the paprika hued sauce is deeply 
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Located at the junction of Wollaton 
Road and Nuart Street and within easy 
walking distance of Beeston town 
centre, the Commercial Inn occupies a 
substantial, Victorian, redbrick edifice, 
the ground floor brickwork of which 
has been painted a rather depressing 
grey.  To the rear is limited parking 
abutting a compact beer terrace, while 
what was once a multi-room interior 
has been opened up and totally 
remodelled quite stylishly, with three 
distinct and comfortably furnished 
drinking and dining spaces, one of 
which has a raised area principally 
used as a restaurant.  Once again that 
all-pervasive grey is featured liberally 
in the décor, while the whole scene is 
illuminated by an eclectic choice of 
light fittings.  Originally a Hardy’s & 
Hanson’s Kimberley Brewery house, 
it now forms part of the Greene King 
portfolio,  with three of their cask-
conditioned beers: IPA; Old Speckled 
Hen and Abbot usually available, 
together with one guest ale.

I had heard rumours that the revamped 
Commercial now incorporates an Asian 
restaurant and this is, indeed, the case, so 
it presents a rare but ideal opportunity to 
continue with a sub-continental theme.  They 
do have available, however, a short selection 
of traditional English dishes to meet the needs 
of less adventurous customers, but I would 
suggest that they might be better off going 
somewhere else in the first place.  I soon 
discover that the main menu not only covers a 
wide choice of contemporary Indian fare, but 
also a short selection of Nepali dishes, which 
for some reason, lack the helpful descriptive 

notes appended to many of the other offerings, 
including little red chilli symbols to indicate 
the degree of chilli heat diners might expect.

Starters are divided between non-vegetarian 
and veggie, with some very interesting options 
such as plain, masala or garlic mogos (£4.95) 
made from boiled and fried cassava, and fish 
chilli dry fry (£5.95) consisting of somewhat 
less than fish finger sized pieces of fresh cod 
dusted in cornflour, shallow fried and then 
cooked again with peppers, onion, spring 
onion, chillies and spices.  The latter is also 
marked with two red chilli symbols and to my 
mind, certainly seems to be worthy of further 
investigation.  The end result is surprisingly 
reminiscent of Cantonese cuisine in appearance, 
with beautifully moist and tender slices of flaky 
fish enveloped in a gloriously complex, well-
spiced, glossy sauce, with green and yellow 
peppers adding a splash of colour, together with 
more than a hint of much appreciated chilli and 
a small salad garnish of iceberg lettuce, carrot 
and cucumber completing the presentation.  
Suitably impressed, I find myself eagerly looking 
forward to the main event.

I cannot recall having previously seen lamb 
rara (£8.25) on an Indian menu, noting that this 
comprises tender lamb cubes combined with 
minced lamb and exotic herbs in an onion gravy, 
but it is the mysterious Nepali offerings that are 
luring me in, especially the lamb choyla (£6.95), 

which I am told has a sort of pickled element to 
it!  I decide to accompany this with a well done 
tandoori roti (£1.90) and a bowl of hario dhal 
(£5.50), a vibrantly green and lovely amalgam 
of mixed lentils and fresh spinach leaves.  The 
beautifully thin roti is crispy at the edges, just 
as ordered, while the dhal is gently spiced, 
with the earthy, iron-rich flavour of the spinach 
shining through.  But not surprisingly, it is the 
lamb that is the star of the show.  Arriving on a 
narrow rectangular plate with a neat mound of 
unwanted white rice at one end, the diced meat 
is coated in an amazing blend of spices, some 
still whole and crunchy, with all the wonderful 
flavours reflected in the accompanying cooking 
juices. It is true that one or two of the lamb 
pieces are a bit on the chewy side, but this 
barely detracts from the overall enjoyment of 
the meal, the creamy dhal being the perfect 
foil to the tart, slightly vinegary character of 
the meat.  I now see what was meant by the 
Nepalese waiter’s description: all I can say is 
that it all goes down very satisfyingly indeed, 
especially when helped on its way by a glass of 
palate cleansing, well-kept Abbot.

Desserts are exclusively British and limited 
to just four options such as rhubarb crumble 
(£4.25; add £1.00 for cream, custard or ice 
cream), so why not take my advice: order an 
additional starter or two instead and get stuck 
in to a really hearty Asian feast?

THE COMMERCIAL INN

flavoursome and well spiced, albeit evincing 
little discernable chilli heat, with a slightly 
sour but certainly not unpleasant character.  
However, the generous helping of chicken 
pieces, although equally well seasoned and 
tasty, is just a tad overcooked and consequently 
a bit on the dry side.  Alongside is a good-
sized heap of fluffy rice, not to mention an 
unexpected and nicely cooked piece of naan 
bread, despite the kitchen’s lack of a proper clay 
oven, together this time with the appropriate 
dip, which provides a welcome, creamy contrast 
to the tartness of the curry.  I am usually a little 
apprehensive when ordering Asian fare in non-
Asian restaurants, but I am more than happy 
to admit that, in this case, my concerns have 
proved to be largely unfounded, especially when 
washed down with a fine drop of St Austell’s 
citrusy Proper Job pale ale.

The pudding menu also offers abundant choice, 
with such sugary temptations as five chocolate 
coated profiteroles with a cream and salted 
caramel filling, served on a bed of vanilla ice 
cream and smothered in chocolate and toffee 
sauces (£5.25) or, perhaps, the slightly less 
calorie loaded deep dish apple pie, served 
either hot or cold with a choice of freshly 
whipped cream, vanilla ice cream or custard 
(£4.25).
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LocAle Locally

AREA 2

1. 1. The Nuthall, Nottingham Rd, Nottingham NG8 6AX

2. 2. The Wollaton Lamborne Drive, Wollaton. NG8 1GR

3. 3. Admiral Rodney, Wollaton Road, Wollaton. NG8 2AF

4. 4. Admiral Sir John Borlase Warren, 97 Derby Road, Stapleford. NG9 7AA

5. 5. Horse and Jockey, 20 Nottingham Road, Stapleford. NG9 8AA

6. 6. White Lion, 47-49 Town Street, Bramcote. NG9 3HH

7. 7. Cornmill, Swineyway, Chilwell. NG9 6GX

8. 8. Charlton Arms, 361 High Road, Chilwell. NG9 5AE

9. 9. Hop Pole, Chilwell Road, Chilwell. NG9 4AE

10. 10. Last Post, Chilwell Road, Beeston. NG9 1AA

11. 11. Crown Inn, Church Street, Beeston. NG9 1FY

12. 12. The Star, 22 Middle Street, Beeston. NG9 1 FX

13. 13. Victoria Hotel, 85 Dovecote Lane, Beeston. NG9 1JG

14. 14. Greyhound, High Road, Beeston. NG9 2LE

15. 15. Pottle of Blues, 1 Stoney St, Beeston. NG9 2LA

16. 16. Malt Shovel, 1 Union Street, Beeston. NG9 2LU

17. 17. The Nurseryman, 177 Derby Rd, Beeston. Nottingham NG9 3AE

18. 18. Stick and Pitcher, Highfields Hockey Centre, University Boulevard. NG7 2PS

19. 19. The Dunkirk Inn, 71 Montpelier Road, Dunkirk. NG7 2JY

20. 20. Johnson Arms, 59 Abbey Street, Lenton, NG7 2NZ

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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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 2
are submitted no later than 

31st Ocober 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 1

New Pubs on the 
LocAle Scheme

The finalists from Area 1 for The 2017 Nottingham 
LocAle Pub of the Year are Gate, Awsworth and White 
Lion, Swingate.

A Room With A Brew

SINCE          1852

 0115 8716477
 sales@shipstones.com

WWW.SHIPSTONES.COM

50 + 
Real Ales 
Ciders &  
Fruit 
Wines 

17th-20th 
November 
2016 

Market Street - South Normanton 
Derbyshire - DE55 2EJ 

19:00 - 23:00 - Thursday 17th 
12:00 - 23:00 - Friday 18th 
12:00 - 23:00 - Saturday 19th 
12:00 - 14:00  - Sunday 20th 

FREE Admission to ALL sessions for CAMRA Members 
Very Limited Festival Glass Available (only 240!) 

/SN_BeerFestival /SouthNormantonBeerFestival www.mansfield.camra.org.uk 

Playing Friday Night 
Entry Fee: 3 after 6pm 

Playing Saturday Night 
Entry Fee: 2 after 6pm 

The 4th SOUTH NORMANTON BEER 

& CIDER FESTIVAL 2016 

PRESENTS 

H20
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it’s such a family day but our message 
is simple – please keep an eye on your 
possessions whether you are shopping in 
town or enjoying some food or drink. This 
is especially true in the Old Market Square 
during events such as the Nottingham Riviera 
and the upcoming Winter Wonderland. Over 
half of our reported thefts are of unattended 
property.  

I suppose I have to mention the Beer Festival, 
which seems to go from strength to strength 
and gets more popular every year. It is a huge 
event where loads of people drink loads of 
beer and there are no problems or issues. I 
am intending to go for two days this year so 
it will be a test of my stamina as much as 

Evenin’ All

EVENIN’ ALL

Firstly, can I say thank you to Paul 
Gummer for standing in so admirably 
for me last issue. It must have been 
difficult as a teetotaller to know 
where to begin. In my defence we 
have just had some really nice 
weather. He has now let the cat out of 
the bag that I am in fact retiring later 
this year having completed my 30 
years’ service. The next issue will be 
my last and time enough then to look 
back on the last three years of writing 
this column.

Once again we had a glorious day for 
Splendour in Wollaton Park. It was a great 
day with the Human League providing the 
stand out performance and managing to get 
the whole place dancing. I also loved Jeremy 
Loops and he is one to watch. Stiff  Little 
Fingers took me back to when I was about 
14 years old. I have heard that over 40,000 
pints of beer and cider were sold that day and 
there was no trouble at all.

Festivals across the country are regularly 
targeted by thieves but fortunately Splendour 
hasn’t been affected. Maybe it’s because 

anything. As usual it’s a massive effort from 
everyone involved and my thanks go to all for 
such a well organised and well run event.

Finally, to prove how capricious I can be, 
my new favourite micropub is the Pottle of 
Blues in Beeston. About the same size as 
your front room, Jen and Ralph are excellent 
hosts and it’s a really nice, small venue – 
everything a micropub should be, including a 
nice selection of beers. Maybe there’s an idea 
there for my retirement……

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

CITY 
CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

SINCE          1852

 0115 8716477
 sales@shipstones.com

WWW.SHIPSTONES.COM

50 + 
Real Ales 
Ciders &  
Fruit 
Wines 

17th-20th 
November 
2016 

Market Street - South Normanton 
Derbyshire - DE55 2EJ 

19:00 - 23:00 - Thursday 17th 
12:00 - 23:00 - Friday 18th 
12:00 - 23:00 - Saturday 19th 
12:00 - 14:00  - Sunday 20th 

FREE Admission to ALL sessions for CAMRA Members 
Very Limited Festival Glass Available (only 240!) 

/SN_BeerFestival /SouthNormantonBeerFestival www.mansfield.camra.org.uk 

Playing Friday Night 
Entry Fee: 3 after 6pm 

Playing Saturday Night 
Entry Fee: 2 after 6pm 

The 4th SOUTH NORMANTON BEER 

& CIDER FESTIVAL 2016 

PRESENTS 
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LocAle Pub of the Year

The Horse & Jockey, Stapleford became the fifth pub to win 
the annual Nottingham LocAle Pub of the Year award. The 
presentation took place on Thursday 18th August and to 
celebrate the occasion the pub arranged to have a range of 
different local beers and ciders.

So how did the Horse & Jockey win the award and what exactly is LocAle?
LocAle is the campaign that Nottingham branch started as a result of 
the closure of Hardys & Hansons brewery in 2006. Pubs are accredited to 
the scheme as long as they offer at least one local beer or cider and the 
quality of the beer is consistently good. For the beer to be deemed local it 
has to be brewed less than 20 miles from the pub.

Since 2006 the scheme has been adopted nationally and within the 
Nottingham CAMRA branch area there are now over 150 locAle accredited 
pubs.

In every edition of ND a number of pubs feature and from this list two 
pubs (chosen by the public) advance to the final. In June and July judges 
visit the 12 pubs and award marks for quality of beer; range of beers and 
breweries, and the promotion of locAle that is undertaken by the pub.
Previous winners of the award were Lincolnshire Poacher (2015); Hand 
& Heart (2014); The Gate, Awsworth (2013) and The Flying Horse, Arnold 
(2012).

Congratulations therefore yet again go to Gilly and the staff at the Horse 
& Jockey for becoming the 2016 Nottingham CAMRA locAle pub of the 
Year.
On the award night the local beers/ciders on offer were:

Scribblers IPA
Littleover Crest Best Bitter
Charwood - Old School
Full Mash – Bhisti and Horse & Jockey
Nottingham – Rock Mild
Muirhouse – Smoked Porter
Thirsty Farmer - Farmers Fear dry and medium ciders

Landlord Paul (Gilly) Guilford said “In the four years we have been open, 
we have been very keen to promote local breweries, our house beer is 
brewed only 500 metres away by Full Mash Brewery and we have had 
several LocAle beer festivals. We appreciate the efforts made by all who 
voted for us and endeavour to keep up the good work”

AWARDS AWARDS AWARDS

Best Stout and Porter Stroll Display, Best Mild Trail Display and Best Mild on Trail
September was definitely presentations and awards month for the branch, the best Mild Trail display presentation to the Horse and Groom in Basford 
and the best Stout and Porter Stroll Display to the Star Inn Beeston. The Plough in Radford also won the best pint of Mild on this years trail (see photo in 
Brewery News).

Mark Giles presents the award to Gemma Brown from the Star Inn L-R (New Manager) Richard Fuere-Cotter, Steve A, Nikki Mulder, Joe Burnside and Andy Bishop

Awards Awards Awards
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L-R (New Manager) Richard Fuere-Cotter, Steve A, Nikki Mulder, Joe Burnside and Andy Bishop

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

Open until midnight Fridays and Saturdays

Octoberfest
Friday 21st to Sunday 23rd October

Real ales and Ciders plus 
a selection of German beers and festival food.
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This years festival will probably see the most diverse and 
interesting beer list ever, with beers being sourced from all over 
the UK. At last years festival we featured 1270 different beers over 
the duration of the festival, which we believe is a world record.

This year, we will probably not quite achieve that figure but we are 
working on 1200 different beers, a staggering 90 tons of beer if 
you want to remind our volunteers what they are in for!

So to start with, we have 15 brewery bars selling beers from 
the local area, including the some first timers this year, so it’s a 
welcome to Heritage, Burton upon Trent and Langwith Brewing Co 
with their caravan bar from Mansfield.

I am always asked what the strongest beer is every year, currently 
the 10% Imperial Mancunian Stout tops the bill from Rammy Craft 
brewery in Ramsbottom, Greater Manchester!

The rarest beers I consider to be from John o Groats Brewery in 
Northern Scotland, the most Northerly brewery on the mainland. 
The brewer is driving the 280 miles to Edinburgh so that his beers 
can be put on the pallets coming to Nottingham Beer Festival in 
his car!

We have approximately 60 new 2016 breweries, with many never 
being seen in Nottingham before. We are very proud to offer such 
a diverse range of beers from so many different areas. So what’s 
new:-

We have 10 new breweries from Scotland, all 2016 starters.

Two new breweries from Southport!

The new Fish Key brewery from Looe, Cornwall

Two new breweries from Pembrokeshire.

Interesting beers:-

The first beer this year on my interesting list is called “Pink 
Sunshine” and it’s a 5.0% beer from the new Hybrid Brewing Co in 
Grangemouth, Scotland, described as Raspberry and elderflower 
wheat beer!

From the John o Groats Brewery in Northern Scotland, the most 

northerly brewery on the mainland, we have Swelkie 4.0%. A 
golden ale named after the local tides that sweep around the 
headland of John o Groats! 

Rammy Craft Brewery in Ramsbottom are supplying Imperial 
Mancunian Stout which tops the scales at 10% and is described as 
a 9 Month aged, smooth and deeply flavoured monster!

Kent Brewery are supplying us with 8 beers but the stand out one 
for me is Green Giant IPA 6.0%  which is a green hopped beer, 
unique to this time of the year.

We have tried to source a few Gluten free beers this year and we 
have 4 different ones from First Chop Brewery in Manchester. How 
about Pip; a 6.3% Grapefruit saison with hints of banana, oranges 
and grapefruits?

VIP Brewery from Northumberland are supplying “Village Copper”, a 
very sociable 4.2% ruby bitter with subtle hint of ginger.

Bakers Dozen Brewery from Ketton, Rutland are supplying their 
amazing “Electric Landlandy”, this beer has won a few awards and 
is a 5.0% Flagship Mosaic hopped golden ale.

Another Gluten free beer is from the Nene Valley Brewery near 
Peterborough called “Bible Black”, this 6.5% beer is described as 
Rich and dark with sweet cocoa and dark malt aroma.

Our friends at Church End Brewery have produced a few one off 
fruit beers for us again and also “Chilli Queen”, this 5.0% chilli beer 
is described as Tangy pale citrus beer with pronounced chilli hit!

And finally the Hairy Brewers Brewery at Kilburn, Derbyshire have 
their wonderful “Dead Beard IPA”. This 5.5% beer is described as 
Rich golden ale with a sensational grapefruit, mango aroma.

This is just a very small selection of the amazing variety of beers to 
be found at this years festival.

Happy drinking!

Andy Sales
Head Cellarman and Joint Orderer, Nottingham CAMRA

#NRHBCF16
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Tickets for this year’s festival are proving as much in demand as 
ever. Whilst Friday and Saturday tickets are sold out there are 
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 for 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/ 
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Friday 30th September - Sunday 16th October
#FESTIVALFRINGE

We’ll be featuring lots of heritage real fruit ciders and perries at the two 
Real Cider & Perry bars at the Nottingham Robin Hood Beer & Cider 
festival. However, the fruits will be restricted to Apples and Pears only - 
apples for the cider and pears for the perry.

We have a few new makers and names new to Nottingham. As usual, we 
will not be featuring the “common or garden” nationally-available ciders, 
nor will we feature those who we personally cannot vouch to meet all of 
CAMRA’s definition of real cider.

If there are any doubts or question marks about how a producer gains 
their “fruit” or about how the cider is made and processed, we will not be 
stocking it on our bars.

We will of course have a dedicated East Midlands Cider Bar once again 
in the upper marquee featuring as many local producers of real cider and 
perry as we could find; and we will also be running the CAMRA competition 
to judge and select the best East Midlands Ciders. The lower marquee will 
feature our dedicated Welsh Cider & Perry Bar with some great flavours 
coming from across the Marches.

As always we strive to focus on, promote and support those smaller, 
passionate, truly craft makers of cider and perry across Britain, who have 
pride in their product. We will be featuring some very rare ciders and 
perries that are unlikely to be seen outside of their immediate locality, so 
we hope to pleasantly surprise our visitors.

We will not be featuring fruit, herb or spice ciders (which are actually and 
technically “Made Wines”), nor will we have any common national brands 
at our festival. Our ethos is to promote and celebrate local and more 
distant heritage cider and perry that you are less likely to come across 
locally or in the usual high street pub, bar or restaurant. Explore. Enjoy. 
Watch those ABV’s.

At this year’s Robin Hood Beer and Cider Festival you will notice numerous 
beers marked as“unfined” and will no doubt be wanting to know what this 
means. Well it means they are suitable for vegans but there is a lot more 
to it than that and omnivores will be just as interested to sample these 
interesting brews.

Given enough time beer will clear naturally, but there is often not time 
to allow it to settle in the cellar for a couple of weeks or more, while 
nature does it’s thing. So it has long been the practice to add a suspension 
of tropical fish swim bladders mixed with sodium metabisulphite (a 
disinfectant and preservative). This is called isinglass and many beers at 
our festival will be cleared by this method. The process is known as fining 
the beer.

However it is becoming accepted by some drinkers that beer does not have 
to be crystal clear to taste good. We accept that a wheat beer is going to 
be cloudy and we perhaps expect a very hoppy IPA to have some hop haze 
– so what’s the difference? Nothing, there is nothing special about crystal 
clear beer and naturally conditioned, hazy beer has loads of flavour.

An alternative to fining the beer would be to filter it, this will clear any 
haze and it is a vegan friendly method. But filtering also strips out flavour, 
the one thing brewers have worked hard to put in. Ever wondered why keg 
beers and lagers are tasteless compared to cask beer?

So will hazy beer give you a bad stomach? Not if the haziness is caused by 
yeast suspension, as in our unfined beers (unless you’re allergic to yeast).  
Brewers yeast is anatural product and a source of Vitamin B and protein.

So look out for beers marked as “Unfined” at our festival and give them 
a try, we think you will agree it is worth it. And of course these beers are 
suitable for vegans to enjoy. Watch those ABV’s though .

WHAT ABOUT CIDER AT 

THE FESTIVAL? 

FREE WI-FI AT

THE FESTIVAL

Looking for FREE WiFi At the Nottingham’s Great Beer Festival, then look 
no further, Our good friends at I Need Broadband in Nottingham, have 
kindly agreed to supply us with free wifi broadband again, So you can 
facebook you favourite pint or twitter a great stout.

I Need Broadband also are giving a exclusive offer to landlords that 
would like to offer free wifi in there pubs, simply sign up to a small 
business connection and the guys at I Need Broadband will install you a 
free public wifi hotpot in your pub, And don’t worry if you are to far from 
a BT exchange to get good speeds, I Need Broadband cover over 18,000 
sq miles with there own network, this is totally independent from cable 
operators.

Director Adrian Robinson says “Darren and I founded I Need Broadband 
in 2004 and have installed wifi systems all over the UK, we are one of 
the UK’s fastest growing Wireless Internet Service Providers (also known 
as a WISPs), Using our network of fixed wireless transmitters and fibres 
to deliver our services gives us very fast deployment time and great 
speeds, with flexibility and reliability. I Need Broadband offer a full 
range of Broadband services across Nottinghamshire, Leicestershire and 
parts of Lincolnshire serving both residential and business premises. We 
also cater for many events and festivals including the Nottingham Beer 
Festival, where both businesses and visitors can log on to our FREE wifi 
service for the duration of the event or festival enabling them to check 
emails, surf the web and of course connect with their favoured social 
media site for uploading photos of their weekend’s fun !

The Nottingham Robin Hood Beer and Cider Festival mobile app 
returns for another year.

The mobile app will be available for both iOS (Apple) and Android phones. 
Once you download the app you’ll be able to see the full list of beers and 
ciders available at the festival, you can also create your own beer or cider 
list before you go so you can track down the ones you really want! 

As well as listing and making lists for the beers or ciders, you’ll be able to 
share which drinks you have drunk with your friends on social media using 
the #RHBCF16 hashtag. You can also rate your drinks so everyone else will 
know how good (or bad) they are! The list should be updated during the 
Festival itself with beers or ciders that have gone and reserves that come 
on. Alongside using the app at the festival itself,  it will also list the food 
offers and events for the Festival Fringe Fortnight so you’ll never be far 
away from a fringe event.

The app has kindly been sponsored and built by Nottingham based web, 
video and app company Atomic Media (www.atomicmedia.co.uk) and 
should be available from early october.

To download the app go to:
www.atomicmedia.co.uk/beer
Choose iOS or Android and enjoy the festival

DOWNLOAD OUR 

MOBILE App

WHAT IS UNFINED BEER?
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Either side of the 2016 Robin Hood Beer and Cider
Festival there will be a number of special events involv-
ing local pubs and local beers.  

Numerous Nottingham pubs have agreed to take part in this 
year’s Festival Fringe Fortnight showcasing their fine foods and 
fine local beers. Each pub during the fortnight will 
be putting on a number of events or offers based around beer 
or cider. We can’t list all details in this issue so make sure you 
visit the FFF website at: 
www.beerfestival.nottinghamcamra.org/FFF

So if you can’t wait for the Festival to start pop down to one of 
the pubs and take part in FFF. Enjoy!

FFF will continue until the weekend after the Festival so take 
advantage of the specials each pub is offering and let us at ND 
know your experiences and suggestions for the 2017 Festival.

The following page lists a number of the offers and events that 
are occuring but make sure you check the website regularly for 
full details and updates. 

Friday 30th September - Sunday 16th October
#FESTIVALFRINGE

Some of the pubs taking Pubs taking part in 
Festival Fringe Fortnight

Hand & Heart

Crafty Crow

Sir John Borlase Warren

Canalhouse

Lincolnshire Poacher

Kean’s Head

Poppy & Pint

Bread and Bitter

Willowbrook

Vat & Fiddle

Embankment

Company Inn

Cross Keys

Trent Navigation Inn

The Southbank Bar-
Nottingham City

Lord Roberts

Lloyds No.1

Ned Ludd

Stratford Haven

Langtrys

More details of other pubs and events can be found on the website 
www.beerfestival.nottinghamcamra.org/FFF

DOWNLOAD OUR 

MOBILE App



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker24

Crafty Crow

On 8th October there will be Nottingham City WI Craft & Beer Festival with a selec-
tion of local beers brewed by female brewers will be available throughout the day 
Craft stalls selling handmade products will be operating between 12-3pm. Offers 
running throughout the festival include Hoppy Hour, Monday – Friday from 3-7pm 
receive 20% off all Magpie Beers, CAMRA Discount All day, every day! Get 10p off all 
real ale pints & 5p off all real ale halves. Food offers include Beer inspired tapas – 3 
for £10, 3 mini slider burgers for £10 and Crafty Beer Dog £10 Foot long sausages 
poached in beer & smothered with a variety of beer inspired toppings served on a 
bed of chips.

Sir John Borlase Warren

30th Sept – 16th October 2016 ‘Jack and Jill Went Up The Hill To Fetch A Pale And 
Porter’ – buy a pint in each of the five pubs participating in the Canning Circus / 
Derby Road area and receive a collectors pin badge. Once all 5 badges have been 
collected, enter into a prize draw to win a hamper of goodies – includes: Meal for 2 
at The Sir John, 12 bottles of Gin and Beer It, 12 bottles of Blue Monkey beers, Sunday 
Roast for Two at The Hand and Heart, Scribbler’s Ales Polo Shirt, bottles of wine and 
beer!

12th October – 16th October: ‘The Rabbit and Warren’ pop up pub  - Canning Circus’s 
newest pub opens its doors featuring beers from Great Heck Brewing Company and a 
Meet The Brewer from Great Heck on Saturday 15th.

Stratford Haven

There will be an increase in the number of LocAle beers on offer during the fornight 
(and continued for the whole month) and a range of bar snacks available throughout 
cooked with Castle Rock Beers.

Lincolnshire Poacher

There will be an increase in the number of LocAle beers on offer during the fornight 
(and continued for the whole month) and a range of bar snacks available throughout 
cooked with Castle Rock Beers.

Ned Ludd

The Ned Ludd is delighted to be involved with the festival fringe fortnight in the 
run-up to the Robin Hood Beer & Cider Festival 2016. Live entertainment across the 
fortnight including music, big beer quiz, comedy along with beer and food matching 
related events. Return of the beer bonanza stamp card promotion across our 3 pubs 
for the fortnight with entry to the prize draw for those completing the card
An additional 4 beers on gravity, making 8 ales in total across the fortnight
Selected traditional ciders available. British Tapas paired to the beer and cider 
line-up. Daily special menu items infused with guest beers and ciders created by our 
kitchen team

Embankment

Celebrating Real Cider, there will be 12 Ciders/Perrys on all month / Taster Trays 
Available / Food Dishes including Ciders/Perrys, and specials cooked with Ciders and 
Perrys.

Canalhouse

There will be live music on each Thursday of the fortnight, as well as 6 real ales 9 
craft beers and 13 traditional ciders on offer as well as 250 world beers. There will 
also be taster trays available £6.50 for real ale, £7.50 for traditional cider or £10 for 
craft beer. We will be offering 4-5 specials that will be cooked using cider or beer – 
these will be advertised on our specials board as they will change daily.

Kean’s Head

There will be CAMRA discount on all cask beer during the Festival Fringe Fortnight

Cross Keys

Mondays (3rd/10th October): Pie Night. From 5pm, enjoy pie, peas, chips or mash 
with a drink (including all Navigation Ales) for £7.95. Wednesdays (5th/12th): Burger, 
Ribs & Wings – enjoy delicious grill meals with a drink (including all Navigation 
Ales) from £7.95. Thursdays (6th/13th): Steak Night  From 5pm, enjoy a steak dish 
with a drink (including all Navigation Ales) for £7.95 Sundays (2nd/9th/16th) :Sunday 
Best at The Cross Keys. Our famous Sunday roasts are not to be missed if you’re in 
town for the beer festival. Served from 12noon until we run out (booking is advised)
Navigation Sales Card – collect a stamp each time you buy a pint of Navigation Ale, 
once you have 6 stamps on your card, enjoy a free pint. Sunday & Monday: Double 
Stamps on our Navigation Sales Card – buy 3 pints of any Navigation Ale, collect 
double stamps and enjoy a free pint. We stock up to 9 cask ales including Navigation 
Ales and specially selected guests beers. We also have a wide range of craft keg and 
bottled beers to suit all tastes.

The Southbank Bar – Nottingham City

Sundays: Sunday Night Crash. Play our very own stock market where the drinks prices 
rise and fall on demand – from 6pm. Big Cheap Quiz from 7pm – win beer and spot 
prizes all night. Happy Hour: Monday to Friday between 4pm – 7pm, enjoy 30% off all 
food and drink. Happy Mondays: Happy Hour all day (30% off all food and drink) and 
free play on pool, darts and PS4. Friday & Saturday: Live Music all night. Thursdays: 
Night Fish – enjoy the best Nottingham bands and brand new music, brought to 
you by I’m Not From London. Navigation Sales Card – collect a stamp each time you 
buy a pint of Navigation Ale, once you have 6 stamps on your card, enjoy a free pint 
Specialist Ales for FFF: Doom Bar, Navigation New Dawn Pale, Kelham Island – Easy 
Rider, Dancing Duck – 22, Tiny Rebel – Full Nelson, Salopian – Shropshire Gold

Hand and Heart

Live muisc, Thursday 6th October - Wildwood Jack, Thursday 13th October Salma-
gundi, Sunday 2nd October and and Sunday 9th October (from 1pm, free entry) our 
resident pianist the legendary Pete the Feet.

Throughout the fortnight we will have our usual range of 8 real ales including 
our ever popular locally brewed house beer Round Heart from the award winning 
Dancing Duck Brewery and the very quaffable Little Weed from local micro-brewery 
Maypole and up to 4 choices of real cider and perry.

Friday 30th September - Thursday 6th October: Fantastic bar special of Pork and 
Leek Sausages and Mash with real cider gravy for just £8.95 (available 12-9.30pm 
every day excluding Sunday). Friday 7th October - Saturday 15th October: Delicious 
bar special of Steak and Stout Stew with warm crusty bread for just £8.95 (available 
12-9.30pm every day).

The Hand and Heart is also involved in the Canning Circus/Derby Road pub initiative 
where people have the chance to win entry to a prize draw for a hamper of goodies.

Vat and Fiddle

There will be an increase in the number of LocAle beers on offer during the fornight 
and cooking with apple and hops/ Casseroles and tasty snacks – cooked with Cider 
& Beer.

City centre micropub
u Up to 11 gravity fed Cask Ales u 

u Traditional Ciders u Craft Ales u LocAle u

Open Mon - Thu 12-10, Fri / Sat 12-11, Sun 12-6

7 Hurts Yard, Nottingham, NG1 6JD

A selection of events and offers from pubs        in this years Festival Fringe Fortnight
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Willowbrook

Throughout the festival there will be a CAMRA discount 10p off a half, 20p off a pint. 
There will also be a Black Sheep Brewery line on the bar, will be rotating with 
various popular black sheep beers and we are going to have 4 specials on the board 
at all times cooked with local ales/tradtional ciders.

Langtrys

Any main course + pint or glass of wine for £8.50* (*includes any real ale or cider 
and 175ml glass of wine and excludes basket of fish to share)Any tapas item + pint 
or glass of wine for £4.50*(*includes any real ale or cider and 175ml glass of wine 
exlcludes tapas steak)

Real Ale and Real cider tapas boards for £3. 3 x 1/3 + Genius!We will also be doing 
a raffle which will be drawn at the end of the FFF and the prize will be a hamper of 
real ale and real cider goodies.

Lord Roberts

Live music on 6th October from Martin Jackson,  and 13th October from the Pop 
Orchestra.  Also throughout the festival there will be Beef  in Flipside ale  or pork in 
traditional cider served with a warm baguette or potato wedges.

Company Inn

Extended local ale range some of which will not be available at the festival, all 
ales at Guest ale price (£2.15) for festival goers on production of festival tickets, 
offer available for the full duration of the festival. 10 lines of Locale and National 
ale available for the duration of the festival. Also a wide range of craft beers  and 
ales with specials at £1.49 every day of the festival. Great range of Craft and BIB 
ciders also available at £1.99 on production of festival tickets. Full menu available 
throughout the festival including breakfast. Specific deals i.e. club nights, beer and 
burger (ale included) and deli deals(ale included). 10% off food for the duration of 
the festival on production of festival tickets.

Trent Navigation

Saturday 1st, 8th , 15th October: Grill Night at Trent Navigation
2 meals from our steak, grill or burger menu with 2 pints of any Navigation draught 
beer (or a bottle of wine) for £19.95. Wednesday 5th and 12th October: Steak Night 
at Trent Navigation, 2 courses for 2 people with 2 pints of any Navigation draught 
beer (or a bottle of wine) for £19.95 . Sunday 2nd, 9th, 16th October: Quiz up in a 
Brewery 7-9pm – our famous Brewery quiz. Wine beer, wine and spot prizes. Free to 
enter, all welcome. Thursday 6th and 13th October: Live Music from Martin Taylor  – 
starts 8pm We stock up to 13 cask ales including Navigation Ales from the brewery 
behind the pub and will be featuring some special guest ales for the whole duration 
of the Fringe Festival Fortnight.

Lloyds No1 

We will have 4 local brewery’s ales available for the duration of the festival fortnight, 
Nottingham, Milestone, Grainstore, Burton Bridge. We will offer 10% off our Pub Clas-
sic menu and also the Chefs Special Menu throughout the duration of the festival for 
everyone with a valid CAMRA card.

City centre micropub
u Up to 11 gravity fed Cask Ales u 

u Traditional Ciders u Craft Ales u LocAle u

Open Mon - Thu 12-10, Fri / Sat 12-11, Sun 12-6

7 Hurts Yard, Nottingham, NG1 6JD

Poppy and Pint

For the whole 2 weeks there will be an  offering of 5% discount on food and beer for 
CAMRA Card Holders and a range of food available throughout cooked with beer and 
ciders.  

Bread and Bitter

There will be live jazz music Saturday 15th October and there will be a showcase of 
some of the award winning ales from the Nottingham Beer Festival – 20p off with 
your valid Beer Festival ticket from the 12th - 15th October. Range of bar snacks 
available throughout cooked with Castle Rock.

A selection of events and offers from pubs        in this years Festival Fringe Fortnight
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80 odd pubs but somehow I did it!  Actually, the more I thought about 
it I realised it was possible.  There have been trailblazers before.  Rob 
Fitzmaurice did the whole Mild Trail in two weeks a few years back.  Plus 
I heard someone else had done it, including the Vale of Belvoir one.  This 
time it was all about planning.  

So where to start I thought.  Being honest, so much happened over the 
Mild Trail I can barely remember where I started, so I’ll just go with a few 
highlights.  Having the sign-off for a number of days drinking was the best, 
so I have to thank my wife Jeanette for that one.  Note people - there is no 
thumbprint on my head.  I just realise when you’ve got kids there are times 
you should check.  

The most epic day

I started on Saturday lunchtime picking up my tickets at the train station for 
Langley Mill.  I realised I had 20 mins so dashed off to the Newshouse for a 
swift half.  It was going to be a pint, but I was faced with the 6% Mutiny on 
the Bounty Mild, a collaboration brew by Abstract Jungle and Totally Brewed.  
Now I’m game, but knowing how busy this day was going to be it had to be 
a half and then dash back to the train station.  I got to just outside Langley 
Mill station and for some unknown reason a chap went ahead of me and sat 
down at the platform side door, so I thought oh, there must be a problem at 
the station so we can’t get off yet.  (This has happened to me a lot on the 
approach to stations).  Well would you Adam and Eve it!  I missed the stop 
and ended up in Alfreton on a Derby play-off day.  I thought no bother, I’ll 
make the most of it and go up to the Station pub which you can see the 
sign for just up the road from the station.  Now it’s just flats (you can just 
feel the blood boiling, can’t you?)  I sought some local knowledge from the 
chippy across the road and found a pub that didn’t do mild but did a lovely 
stout instead.  

After a bit of alternative planning, I got out of Alfreton and over to Heanor.  
First stop, the Red Lion.  I was offered keg mild.  Err no, so  I settled on an 
Oakham Citra.  I asked about the mild trail.  They said they had changed 
hands and were no longer a ‘Spoons and they would not be doing mild, plus 
the previous landlord had taken the stickers (seriously, why?).

I’m out for the mild so I’d better get back on it.  Straight up the hill and 
round to the Marlpool Tap  Ale House.  It’s got a Methodist Church altar 
for a bar, brilliant!  I said my prayers and had a pint of their mild.  It was 
heavenly.  I was busy chatting to the locals and signing their visitors’ book 
(it has an altar after all) when I was offered a lift to my next destination.  
Very kindly, my driver Mark took me to the Great Northern, then dropped 
me off over at the Tap and Growler.  Thanks Mark.  Sensational, I was back 
on track.  Necked the next one and then on the bus to Kimberley. I got off 
just down the road so I could walk through the underpass to the Gate at 
Awsworth.  

In the Gate I had a thought: I needed to up my game to get this Mild Trail 
completed.  I bumped into Dylan Pavier in there and asked if he knew any 
quick way up to the White Lion at Swingate.  He said something about there 
being a fast way, I didn’t quite get it, but at this point I was determined to 
get up there.  Just before the underpass on the right there is a footpath 
through some fields.  So with this determination I started running up 
the hill (yes running), following the paths until I got to the White Lion.  
Suddenly I realised the last bus from Kimberley to Hucknall was in 10 mins.  
I had a swift one and legged it down the hill just in time for the bus.  

I’d never been drinking in Hucknall but I enjoyed it.  The Pilgrim Oak was a 
delight with its three milds.  On the way to the Green Dragon I discovered 
the Beer Shack.  No mild but worth a stop.  Then on to the Green Dragon for 
one and then down the road for the bus.  Done for the day. 

Beeston, just about anywhere and hopefully, Arnold was the next journey
I started in Beeston around lunchtime after remembering you can use a 

WILD ABOUT MILD

Kangaroo card on the railway straight from the city centre.  (Far faster 
than a bus if you time it correctly.)  Straight into the Vic for the Harvey’s 
Knotts of May (no, I’d never heard of it either), then up through Beeston 
for a few.  There were two standout drinks for me in Beeston: first was 
Tiny Rebel ‘White Label Mild’ at the Hop Pole, a white (pale) mild, which 
was different and quite distinctive; then the Crown with an array of milds.  
I went for one I had never heard of before: Fixed Wheel ‘Mild Concussion’ 
5.5% - an absolutely on the money strong dark mild and definitely my 
favourite of the trail.  Didn’t want to leave, but knew I had to be off to the 
Dunkirk Inn where I discovered they weren’t open yet.  Bad planning on 
my part.  Quick thinking took me to Canning Circus where every mild was 
lovely and some very strong too (Big Ben Mild at the Sir John and Sarah 
Hughes at the Organ Grinder).  I actually thought these strong milds were 
going to be my downfall, but somehow they spurred me on!  So it was 
back down to the Dunkirk Inn and onto the Johnson Arms. 
 
Next it was off to Arnold where I found the Abdication.  What a great 
micro pub.  I didn’t want to leave, which might have had something to do 
with The Sons of Conformity from Kelham Island.  I stood in there, envious 
of locals who lived just up the road.  The place was very welcoming and I 
enjoyed the beer and the banter.  In the end I had to leave as all the Sons 
of Conformity had gone.  Back into town for Mansfield Road then I was 
done.  And I was!  

Other Places Well Worth a Visit

York Chambers is another little micro gem.  I can just see it being the 
place to be on a sunny evening as they can put chairs out at the side to 
catch the evening sun.  Plus the place just feels quirky.  
The Burnt Pig Micro Pub.  I insist you all go, it’s a beautiful place.  They 
have a ginormous container of pork scratchings, the landlord is friendly 
and so are the locals.  Not too friendly when I got the camera out to take 
a few snaps though.  They said they had concerns with Crimewatch, etc!  

My obsession

I was actually pretty naffed off about the Red Lion not having mild on.  It 
felt like an incomplete trail.  So I had to find a replacement for that one 
pub to make up for it being missing.  I had actually got to the point where 
I started to ring round pubs who weren’t on the trail to see if they had 
mild on.  About to give up, I made a call to the Victoria Tavern who said 
they don’t normally have mild on, but they will for the Ruddington Beer 
Festival.  

Well,  I got down to Rudd and it was the first place I nipped in to.  They 
had Nottingham Foundry Mild and it went down a right treat.  I had two 
pints before I set off.  I had a wander around the festival and decided that 
actually the best pint I had had all night was at the Victoria Tavern, so I 
went back for the last hour.  Well done Victoria Tavern for serving such 
a well-kept ale and well done Nottingham Brewery for brewing such an 
exceptional beer.  

To round up…

I think I’ve changed my palate.  I kept drinking mild even after the mild 
trail, which is no bad thing.  

Would I do the Mild Trail again?  Yeah, totally - if I can make the time next 
year.  Anyone wanting to join me just give me a shout.  

Editor - Did Michael also acheive every pub on the IPA Hop? 
Find out in the next issue!

After attempting to visit every pub on the Stout and Porter Stroll branch member Michael Courtney decided that he’d try 
and do the same for the Mild Trail and discovered many highlights along the way.
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www.castlerockbrewery.co.uk

The clocks have turned back,
but there’s no need to despair.
Beer, beer, beer, beer, beer. 
              - A seasonal Haiku (anon)

Autumn, 
   Christmas 
        and Winter with Castle Rock...

MIDNIGHT OWL 
5.5% black IPA 
[Oct-Mar 17]

MOST HAUNTED 
4.4% pumpkin 
spice porter 
[Oct]

FLORENCE 
BOOT 
4.2% amber ale 
w/ CF127 hops 
[Oct-Dec]

WALRUS 
4.0% amber ale  

[Nov]

SNOWHITE
4.2% crisp pale ale 

[Nov-Feb]

ATTENBOROUGH 
RESERVE 

4.0% pilsner ale
[Dec-Feb 17]

CHRISTMAS 
& NEW YEAR 
@ Castle Rock pubs
Check our website for 
opening times, Christmas 
menus & special events
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

As the old saying goes, you wait ages for a bus and then two come 
along at once, such is the case with Kimberley and ‘new’ pubs (although 
technically the Cricketers Rest is a re-opening). Starting with the new 
pub (micro-pub) – The Miners Return duly opened on Wednesday 24 
August and is located on part of the site that used to be the Kimberley 
Miners Welfare (hence the clever name). The pub is squeezed between 
the premier convenience store and the Kimberley Chip shop at 125B 
Eastwood Road and currently opens 12.00 noon to 10.30 pm Wednesday 
to Sunday.

Deborah Tomlinson told ND that her aim was “to re-introduce a genuine 
community pub to this part of Kimberley”. The pub offers four ever-
changing cask beers and three ciders with the emphasis on local brews. 
Already Blue Monkey, Derby and Flipside have featured with Magpie and 
other beers waiting their turn in the cellar (the pub has a proper cellar). 
On my visit the Derby ’Business as Usual’ was in fine form.

Inside the pub is modern and will slowly gain its own identity as Deborah 
and partner Nick (Dewby) want the place to reflect the people who are 
already making it their local of choice. Outside, at the front, is a small 
seated area and for visitors from outside the area it is located a few 
meters from Rainbow One bus stops.

Staying in Kimberley and right in the very center is the Cricketers Rest, 
sometimes described as the hidden gem of Kimberley pubs. The former 
Hardys & Hansons pub has been acquired by new owners and Castle Rock 
have given it some TLC restoring it to its original glory and it re-opened 
on Thursday 18 August. Mine host, Ollie, successfully ran the Lincolnshire 
Poacher for four years (last year’s Nottingham LocAle pub of the Year) 
and already he has announced his intention of making the pub a venue 
renowned for good quality ales. 

Currently the pub sells six cask ales – normally two from Castle Rock 
(one being Harvest Pale) plus Sharps Doombar and three ever-changing 

ales – often from local breweries. On my visit the beers were Shiny 
Affinity; Black Iris ‘Endless Summer’ and Totally Brewed ‘Papa Jangles 
Voodoo Stout’. Whilst the layout of the pub is open plan there is a 
‘separate’ area on the right, on entering the pub, complete with cricketing 
memorabilia, and there is even a small ‘snug’ area at the back.  The main 
bar is comfortably furnished and the pub plans to offer pub snacks in 
due course. At the rear is an enclosed patio/garden area. Sky TV is also 
available, although to encourage a real pub atmosphere the sound button 
is often low or even mute. The pub opening hours are Mon-Wed 4.00-
11.30; Thurs 12.00-11.30; Fri & Sat 12.00-12.30 and Sun 12.00-11.00.

A further micro-pub is expected to open in November (Roots) and along 
with the other excellent pubs the town is certainly a place to visit for 
good beer and good pubs.

Just up the road in Watnall the Royal Oak, has new managers in Nigel 
and Meryl and new opening hours Mon-Thurs 2.00pm- midnight; Fri & 
Sat 12.00-1.00am and Sun 12.00-midnight. The beer range continues to 
offer a locally brewed ale and food sales are currently limited to special 
Sunday lunches 12.00-4.00pm.

Sadly its namesake in Hucknall, having been shut for at least six years, 
has now been demolished and the Harrier in Hucknall has also met the 
same fate.

The Station Hotel, Hucknall now has a new manager with Philip Martin 
taking over the reins on 6 September.

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 
editions.

Contact andrew.ludlow@nottinghamcamra.org

Tales From The North

The Miners Return Inside the Cricketers Rest

The Cricketers Rest
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It’s about time I introduce myself. My name’s 
Chris Farman and I was recently elected as Young 
Members secretary for Nottingham. As a lover of real 
ale, craft beer, and socialising this seemed like the 
perfect way to get involved with a worthy cause. As 
CAMRA continues its revitalisation project I feel it’s 
important that young members have their voices 
heard. 

I am an avid campaigner for the acceptance 
of KeyKeg in CAMRA  and as the beer scene 
changes, drinkers tastes change and more people 
experience the delicious delight of beer I feel it’s 
important that as an organisation we continue 
to be current and relevant to not only long 
standing members but also the thousands of 
new members who join each year. 

Pub preservation is also an interesting area for 
me, and as a pub owner myself, it’s important 
that these community hubs are kept alive and 
given the support that they need to thrive 
and not become another supermarket. This 
is where a good ol’ social comes in handy, it 
allows us to support a pub, sample some beers and hopefully a few laughs. 

As one of the largest groups of young members in the country we should be spearheading the way 
forward, not only in campaigning but also in our social nights and events. Over the coming months 
we’ll be organising some social events so you can come along and say hello and maybe meet 
some new drinking buddies. I’d be extremely interested in hearing your views on beer, CAMRA and 
what as young members we should be focusing on! 

Keep an eye on the Facebook and Twitter page for more details of socials. 

Hope to see you soon! 
Chin Chin. 

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

Follow CAMRA Young Members 
Nationally on Twitter

@CAMRA_YM

The heading has undoubtedly lost the attention of half of you, but I’ll stay 
hopeful and shall begin for those that still remain… 

The word cider evokes a lot of different reactions. When I’m working behind 
the bar and mention the option of a Real Cider, the majority of responses I 
receive tend to be a scoff, a raised eyebrow or two, or an answer along the 
lines of ‘I haven’t touched that stuff before in my 40 years of drinking and 
I don’t intend to start’. When I’m drinking with friends, they use the phrase 
“she’s a cider drinker” as an insult and affectionately – although I use the term 
‘affectionately’ very loosely – refer to it as ‘piss water’. Of course, I am well 
aware of the colour of this drink, but why there seems to be such a stigma 
attached to this drink I am yet to find out. 

I have a few theories. Perhaps it is due to cider being thought of as an 
inadequate alternative to Real Ale, and that it’s less masculine than a stout 
or porter, for example? Although, my argument for this is simple: look at the 
ABV. The majority of ciders are double that of their rivals so to argue it is not 
‘masculine’ enough is absurd to me. 

Perhaps the reason lies with the average age of people who generally enjoy 
this drink and one might be viewed as a novice drinker if they are seen 
drinking it? This too is nonsense because as a young member myself, I enjoy 
drinking both Real Cider and Real Ale. Or perhaps, and hopefully this is the 
only reason, it is sometimes simply too tart for a lot of people to drink. But 
why, then, is cider viewed as the underdog if this is the only turn off?

My motivation to write this article isn’t to force people to start drinking Real 
Cider if they do not like it, it is to try and change the perception of it. The 
somewhat pretentious old man image that unfortunately Real Ale pubs often 
conjures would be helped immensely if Real Cider was viewed as an equal to 
Real Ale, or at least the stigma was removed. Change is desperately needed for 
CAMRA to progress, succeed and increase its membership which has already 
come so far in recent years. 

Cider must gain the respect it deserves because let’s face it, it really can hold 
its own against any Real Ale.

Natalie Bullin

Opinion Starting the Real 
Cider revolution

Young Member Natalie Bullin talks cider....

Young Members
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The Queen Adelaide, the 
Licensing Authorities & ACVs
Several weeks ago, the Nottingham Post ran a rather sensationalist article 
which appeared to link the Branch’s successful nomination of the Queen 
Adelaide for an Asset of Community Value (ACV) registration and the fact that 
the landlady had lost her licence.

For the record, the activities of the local licensing authority and the 
registration of ACVs are two very different administrative processes which 
are intended to do very different things.

The licensing process seeks to ensure that the individual running an activity 
for which a licence is required is a fit and proper person to do so. The ACV 
process seeks to both (i) protect an asset such as a pub by including it within 
the planning regime and (ii) to give the community the opportunity to bid for 
the pub if it comes up for sale. 
The licensing process is based on the individual and the ACV process is 
asset based. The individual applies for a licence, whereas members of the 
community nominate an ACV. These essential differences are summarised in 
the table below:

Process: Requested 
by:

Status Given: Status given 
to:

1 Alcohol Licensing Individual Licensee Individual

2 Asset of Community 
Value

Community 
Group

ACV Asset such as 
a pub

There seems to be a view that the publican’s loss of licence calls into 
question the validity of the pub’s ACV registration.

Part of the problem is clearly one of perception and a misunderstanding 
of what an ACV registration does. Much of the blame here must rest with 
those local authorities who all too happily give the impression that an ACV 
registration is some sort of special award which recognises some unusual 
contribution a pub makes to the local community. The inference being that 
because the Queen Adelaide is ACV registered it should represent some 
utopian model of what licensed premises ought to be.

Nothing could have been further from the minds of those in Government and 
in Parliament when establishing the Localism Act 2011, otherwise ACVs for 
pubs would have been made part of licensing legislation. 

The essential truth about the intent behind the ACV concept is that any 
public house, even the most run down back street boozer, is an Asset of 
Community Value if local people value it and it serves their wellbeing and 
social interest, which includes in particular any of the following:
 
(i) Cultural interests;
(ii) Recreational interests;
(iii) Sporting interests.

Yet reading some articles in the local press, one might be forgiven 
for thinking that a pub needed a synchronised swimming team or a 
performing elephant to qualify as an ACV.

The Queen Adelaide is undoubtedly a community asset and furthers 
the recreational interests of those who use it. It need do no more and 
yet there is more to it. It is one of the few pubs left in Sneinton and it 
commands an incredible panorama across the City – if you’ve never been, 
it is well worth a visit just for those views. Opened on the 28th December 
1962 for Shipstones, it was designed by local architects Reginald Cooper 
& Partners and is an increasingly rare example of a post war public house 
in the City of Nottingham. Inside, it retains two separate entrances leading 
to a number of separate rooms, a period feature which is often lost in the 
more recent desire to create large open plan pubs. The large numbers 
of sporting trophies confirm the pub’s place in the local community – 
although none appear to be for synchronised swimming!

The Nottingham Branch of CAMRA was right to nominate the Queen 
Adelaide as an ACV and Nottingham City Council was undoubtedly right to 
register it as such. 

Issues surrounding the publican’s loss of licence are unfortunate and are 
matters for the Police and for the Licensing Authority. It is the publican 
who has lost their licence – not the pub.It is also worth considering how 
many of the City’s best loved pubs might have had similar problems in the 
past and yet still trade today. Like the people they serve – and those who 
run them – pubs have their ups and downs.

Would we condemn a pub for eternity for the sake of a lost licence? I think 
not.
Nick Molyneux 
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In the late summer of 2015, I was discussing with Anthony Hughes of 
Lincoln Green Brewing Co. how we could help promote the achievement of 
their pub the Robin Hood (AND) Little John in Arnold as National CAMRA 
Cider Pub of the Year, and also celebrate Apple Day as part of CAMRA 
October Cider & Perry Month. The obvious idea seemed to be to have 
a Community Apple Day event, with Apple Pressing & Cider Making at 
the rear of the Robin Hood (AND) Little John, and ask folk to bring along 
whatever apples and pears that they could find, beg, borrow - or scrump! A 
date was fixed for the event of Friday and Saturday 16 - 17 October 2015 
which was the closest weekend date to the National Apple Day of 21st 
October, which in 2015 fell on the following Wednesday.  

Preparations were made and publicity materials were produced asking 
visitors and regulars to the RH&LJ to bring along apples and pears that 
could be used to make a special cider - a community cider. The initial aim 
was to make a cider from apples donated by pub regulars and locals, and to 
sell the resultant cider at the pub with the proceeds being used for charity. 

We arrived with our apple mill, small cider press and associated kit on the 
Friday morning and set up at the rear of the pub. With a few locals looking 
on and asking questions, along with a few stalwarts from Nottingham 
CAMRA for moral support, we set to work. Everyone joined in helping wash, 
drain and mill the apples, while I loaded the press and directed operations. 
and by the close of the first half-day session we had pressed around 30 
litres of juice. 

On Saturday, more folk came along and brought apples; many questions 
were asked and hopefully correct answers given. Gail came along to help 
and by the end of day we had pressed over 120 litres; that’s just over 26 
gallons or more commonly and usefully - 215 pints. We were very pleased. 
Once we had the juice back home, we started the process of turning it into 
cider. 

We wanted to produce a true real cider from 100% apple juice, so we 
measured the Specific Gravity of the juice which gave a reading of 1.047 
which would give us a finished cider of around 6.0% or so ABV. Acidity is 
crucial when making cider and with the mix of apples folk had brought 
along, we were unsure as to what the pH of the juice would be. Happily 
we obtained a reading of pH3.7 which should produce a crisp-tasting cider 
with just enough bite. After a few days a natural wild yeast fermentation 
took hold so all we had to do now was wait for a few months. At least six. 

And of course figure out what to do with the money raised from selling the 
cider back at the pub. 

I was reading through some Facebook posts when I spotted one from 
a lad I used to teach. He is now better known as the front man of the 
Nottinghamshire band “Ferocious Dog” - Ken Bonsall. That started a train of 
thought that I hoped Anthony Hughes would be interested in. 

A bit of explanatory history first. Not only did I teach Ken Bonsall back in 
the early to mid-1980’s, he was one of the kids you could get on with: good 
sense of humour, polite and knew where the line was. Some years later I 
ended up bumping into his son, Lee Bonsall who had come to the same 
school. Just like his dad, Lee was full of beans and a character; nice to know 
as a person.      

After leaving school, Lee joined the army and eventually was posted to 
Afghanistan. To Helmand Province and the fight with the Taliban. Lee 
witnessed all kinds of horrors out there including the death of his close 
friend. He began to suffer from ill health due to the mental pressures 
of serving his country at the front line. He was eventually released from 
the army, quietly and unknowingly suffering from Post-Traumatic Stress 
Disorder (PTSD). Despite this, he met a girl, fell in love, got married and 
moved to South Wales, to the beautiful Tenby area of Pembrokeshire to 
build a new life. Sadly the PTSD defeated Lee and he took his own life in 
2012.

Karen and Ken, Lee’s parents, have devoted much of their lives since Lee 
passed in keeping his memory alive, through a range of fund-raising 
activities for the Lee Bonsall Memorial Fund which feeds money into local 
and community schemes to help save life, such as purchasing defibrillator 
devices. However, by far the greater part of the fund raising they do is to 
help the charity “Combat Stress” which is the leading Veterans' mental 
health charity in the UK. 

So that became the target: to 
produce a cider to be sold in 
Lee Bonsall’s memory to raise 
funds for Combat Stress to help 
other veterans silently suffering. 
I had a chat with Karen and 
Ken who were very enthusiastic, 
and Anthony came up with the 
idea of naming the cider “Under 
Pressure” to tie in the insidious 
nature of PTSD, the pressing of 
the apples for the cider, and a 
musical link. Karen and Ken liked 
the concept so while the cider 
matured, the launch was planned.   

An Apple Day community event that blossomed. 

Pips from the Core
Ray Blockley of Torkard Cider in Hucknall reports.

The total six 20 litre boxes of “Under Pressure” cider on their way to the pub.

Pips From The Core
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On Sunday 15th May, the Robin Hood (AND) Little John closed for the 
evening - unless you held a special ticket to be present for the launch of 
the “Under Pressure” cider. As well as locals and regulars, many supportive 
“Ferocious Dog” fans came along as well as friends and family of Karen 
and Ken. Miss Mansfield, Amy Beilby who is related to Ken, came along to 
ceremonially pour the first pint of cider for Ken and to sing a song - we 

To find out more about the Lee Bonsall Memorial Fund and how you can 
help or donate search “Lee Bonsall Charity” on Google or other search 
engine.

To find out more about Combat Stress and how you can help or donate 
visit: www.combatstress.org.uk

Apple Day was first celebrated on 21st October 1990 and was the idea 
of the Common Ground arts and environmental group, formed in Dorset 
in 1983. It is today used as a way to recognise the wealth and variety of 
apples available in the United Kingdom. As well as a celebration of the 
apple as a food source, Apple Day is a celebration of apple trees, orchards, 
cooking with apples, apple juice and of course, cider. There are now close 
to one thousand Apple Day events held across the UK in the month of 
October. For more information visit: www.commonground.org.uk

To find out more about CAMRA October Cider & Perry Month visit: 
www.camra.org.uk/cider-perry-month

The launch night of Under Pressure.

Ken sang a number of heartfelt songs while Miss Mansfield was escorted and 
entertained by “Little Landlord”, son of pub managers Kim and David Pears.

couldn’t have members of Ferocious Dog present without some music. Ken 
played and sang as did Brad Dear, moving from room to room to entertain 
those present. The staff of the pub laid on food free of charge, with all 
takings being added to the total raised, along with the ticket monies and 
that from the donation buckets being passed around.    

Within a week, two thirds of the “Under Pressure” cider had been sold and 
as Lincoln Green Brewing Co. had agreed to pay the VAT, it meant every 
penny from every pint would be going to charity. It had soon all sold out so 
we needed to pin down Ken to find a suitable slot in the “Ferocious Dog” 
tour calendar for the presentation of the monies raised. 

On Thursday 18th August, we held the presentation of the monies raised 
in conjunction with the Robin Hood (and) Little John, the sale of the 
"Under Pressure" cider, members of Ferocious Dog and the support of 
Lincoln Green Brewing Co.. Karen and Ken Bonsall came along to accept 
the cheque along with Charlotte Harvey from Combat Stress. We raised 
£1,300.00 from the launch and sale of the cider, to which Karen announced 
they were adding a further £8,700.00 from the "Lee Bonsall Memorial Fund" 
to make a grand total of £10,000 going to Combat Stress in memory of Lee 
and to help others from our Armed Forces who need support. A fantastic 
achievement so many thanks to everyone who supported or donated to this 
cause in whatever way. 

Amy Beilby, Miss Mansfield, pours the first pint for Ken.

Cheque presentation night. L-R: David Pears, Ray Blockley, Karen & Ken 
Bonsall, and Charlotte Harvey.

We have already made plans to have another community “Combat Stress - 
Apple Day” pressing at the Robin Hood (AND) Little John over the weekend 
of 21st-23rd October, 2016. Once again we will take all of the juice away to 
ferment into the special, community “Under Pressure” cider to be returned 
to the pub and launched in the late spring of 2017. Please save & bring 
along your apples & pears to the RH&LJ to help this cause.

Pips From The Core
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Breweries and Cidermakers in Nottinghamshire
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BREWERIES AND CIDERMAKERS
IN NOTTINGHAMSHIRE 
Whilst Nottinghamshire saw the loss of its four regional 
breweries (Shipstone; Home; Mansfield, and Hardys & 
Hansons, the last to close in 2006) there has been an 
explosion of new breweries - both large and small - within 
the county. 

Nottinghamshire gained its first commercial cidermaker in 2000 
when Torkard Cider started production in Hucknall; there are now six 
commercial Nottinghamshire cidermakers that we know of. 

LocAle and Local Cider

CAMRA LocAle is an accredited scheme to promote pubs that sell locally-
brewed real ale. The Nottingham branch of CAMRA created the scheme as 
a result of the closure of Hardys & Hansons brewery in 2006 and locAle is 
now a nationwide scheme. The CAMRA APPLE group introduced the Local 
Cider scheme to promote local and regional cidermakers.  

For a beer to be classed as locally brewed the distance from the pub and 
brewery (by road) must not exceed 20 miles. For a Local Cider the distance 
is 35 miles by road from the maker.

The distance is determined by using http://www.rac.co.uk/route-planner/

The scheme not only promotes local breweries but is environmentally 
friendly as the miles that beer travels from brewery to pubs is reduced.

In the greater Nottingham area there are now 150 accredited LocAle pubs.

Listed below are the current breweries and cidermakers within the 
county of Nottinghamshire. Use their number or letter to determine their 
geographical location on the map. 

Please support your county’s brewers & cidermakers.

Nottinghamshire Brewers
1. Alcazar (new), Old Basford, Nottingham NG6 0GA

2. Beeston Hop, Beeston, Nottingham NG9 4BA

3. Bendigo (brewed at Robin Hood), New Basford, Nottingham NG7 7JT
www.bendigobitter.com

4. Black Iris, New Basford, Nottingham NG7 6GJ

5. Black Market, Warsop, nr. Mansfield NG20 0AB
6. Blue Monkey, Giltbrook, Nottingham NG16 2UZ
www.bluemonkeybrewery.com

7. Castle Rock, Nottingham NG2 1NB
www.castlerockbrewery.co.uk

8. Caythorpe, Caythorpe, nr. Lowdham NG14 7ED
www.caythorpebrewery.co.uk

9. Double Top, Worksop S80 2DQ
www.doubletopbrewery.co.uk

10. Dukeries, Worksop S81 0TP
www.dukeriesbrewery.co.uk

11. Flipside, Colwick, Nottingham NG4 2JR
www.flipsidebrewery.co.uk

12. Full Mash, Stapleford NG9 8EW
www.fullmash.net

13. Funfair, Elston NG23 5NS
www.funfairbrewingcompany.co.uk

14. Grafton, Worksop S80 1UQ
www.graftonbrewing.co.uk

15. Hale’s, Worksop S81 7DW

16.Handley’s, Barnby, Newark NG24 2SA
www.willowtreebarnby.co.uk

17. Harby Brewstore, Harby NG23 7EB
www.wigandmitre-lincoln.blogspot.co.uk

18. Idle, West Stockwith DN104EY
www.theidlebrewery.co.uk

19. Idle Valley, Retford DN22 7PX
www.idlevalleybrewing.com

20. Kings Clipstone, Kings Clipstone, nr. Mansfield NG21 9BT
www.kingsclipstonebrewery.co.uk

21. Langwith, Mansfield NG18 5ES
www.langwithbrewing.co.uk

22. Lenton Lane (previously Frontier), Lenton, Nottingham NG7 2TS
www.frontierbrewing.co.uk

23. Lincoln Green Brewing Co., Hucknall, Nottingham NG15 7SZ
www.lincolngreenbrewing.co.uk

24. Magpie, Nottingham NG2 3JA
www.magpiebrewery.com

25. Mallard, Southwell NG25 0RS

26. Maypole, Eakring NG22 0AN
www.maypolebrewery.co.uk

27. Milestone, Cromwell, nr. Newark NG23 6JE
www.milestonebrewery.co.uk

28. Naked Brewer, Westwood NG16 5HY

29 Navigation, Nottingham NG2 3HS
www.navigationbrewery.com

30. Newark, Newark NG24 1QU
www.newarkbrewery.co.uk

31. Nottingham, Radford, Nottingham NG7 3EN
www.nottinghambrewery.co.uk

32. Pheasantry, East Markham NG22 0SN
www.pheasantrybrewery.co.uk

33. Pickled Pig, Staunton in the Vale NG13 9QB
www.pickledpigbrewers.co.uk

34.Prior’s Well, Mansfield NG19 9BG
www.priorswellbrewery.co.uk

35. Reality, Chilwell, Nottingham NG9 4AT

36. Robin Hood, New Basford, Nottingham NG7 7JT
www.robinhoodbrewery.com

37. Scribblers, Stapleford NG9 7GF
www.scribblers-ales.com

38. Springhead, Laneham DN22 0NA
www.springhead.co.uk

39. Tom Herrick’s, Carlton on Trent NG23 6NW

40. Totally Brewed, Nottingham NG2 3JJ
www.totallybrewed.com

41. Welbeck Abbey, Welbeck S80 3LT
www.welbeckabbeybrewery.co.uk

Nottinghamshire Cider Makers
A . Blue Barrel Cider, Clifton, Nottingham NG5 3EJ
www.bluebarrelcider.com

B. Green Trees Cider, Watnall, Nottinghamshire NG16 1JU

C. Meadows Cider Project (Castle Rock Brewery), Nottingham NG2 1NB
www.castlerockbrewery.co.uk

D. Scrumpy Wasp, East Markham, Nottinghamshire NG22 0QU  
www.scrumpywasp.co.uk

E. Sisson & Smith, Eastwood, Nottinghamshire

F. Torkard Cider, Hucknall, Nottinghamshire NG15 6ND
www.facebook.com/Torkard.Cider Twitter: @nottscider

Breweries and Cidermakers in Nottinghamshire



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker36

Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Firstly, farewell to Sam who has left us to return to 
university, and welcome to Gary, who joined the team at 
the start of August.  Good luck to both of you!

We have been busy with our new beers, Seven for a Secret 
and Millennium Falcon, which was the name chosen for 
our 1000th brew, a black IPA.  both of these have been 
around for the IPA trail, although we still have a couple of 
Falcon firkins left as I write.

This month look out for ‘Eight for a Wish’ a 4.2% fruity 
Belgian Gold. 

Our home grown hops are coming along nicely, with some early varieties 
producing cones already. Once ready, these will make our ninth seasonal, 
Nine for a Kiss, which as with previous years will be green hopped with our 
unique mix of Nottingham grown hops. Due to the glut of hops, we may 
have several variations as the hops become ready for harvest so make sure 
you try them all!  

Back in August, we welcomed the Nottingham City WI branch, to help 
us with a brew of Thieving Rogue - actually, they did most of the work!  
Arranged as part of their centenary celebrations, we will also hosting a 
tasting evening at the Crafty Crow towards the end of September, which 
will feature “their” beer and a beer festival during the fringe fortnight, 
celebrating beers from some of the UK’s great Brewsters. 

We have extended the opening hours for Doctor’s Orders micropub, on 
Mansfield Road, and are now open from 12noon – 10.30pm daily. In 
addition to our traditional bar snacks and beer, we now serve locally 
roasted coffee, tea’s & cake and an ever increasing range of bottles to drink 
in or take away.
 
The Crafty Crow has launched an exciting new food menu with suggested 
beer pairings to add to the dining experience. Their bottle range has been 
expanded for drinking in, or take away and look out for some interesting 
features happening during the upcoming Robin Hood festival fringe

And finally, we are pleased to have both the Crafty Crow and the Doctor’s 
Orders making the list in the Good Beer Guide again this year, and to 
celebrate we will be introducing a 10p per pint CAMRA discount. 

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
Is it me? Or is just a short while since we 
were getting organised for the last Robin 
Hood Beer Festival and FFF and all that 
goes with it??.. . . Well, here we go again! 

This year we intend to roll out every brew 
that we have brewed since the last Festival 
including the specials such as Librarians 

Libation and Frame Breaker, I think we might need a bigger tent! We will 
be encamped in our usual corner down by the Bandstand in the centre of 
the Village, and if you are lucky enough to get a ticket or scale the castle 
walls do look us up. Thursday night will be staffed by our Medieval 
Mates The Knights of Nottingham who will be wooing the wenches and 
serenading us with ballads of yore spiced with their inimitable Medieval 
Mischief.. . . always good for a giggle. We will welcome volunteers on 
our Bar and you can either contact me or simply fill in the online form 
and mention you would like to be part of the Nottingham brewery 
tent and you may find yourself working alongside the brewery team in 
all their glory. Our neighbouring tent this year is the newly reopened 
Heritage Brewery from Burton upon Trent museum of brewing, headed 
up by Steve Wellington, who is one of the most knowledgeable and 
longstanding gentlemen in the industry whom we have had the pleasure 
of having as a friend since we first started brewing... .And his beers are 
great too (I should hate him really!) The whole Festival promises to be 

bigger and better yet again, thanks to those busy bees on the committee!

It’s been a busy period since the last Drinker so I can’t mention all that’s 
gone on or Editor Matt will censor me! I must mention Rock Mild’s many 
successes, after sweeping the board of awards in the East Midlands it got 
to the final judging at the GBBF in London and although we came home 
without a gong, just getting there means a lot for a mild! The Plough 
Brewery tap picked up the award for best pint of it on the “Mild Trail” too, 
Landlady Mel being as proud as a dog with two tails is pictured showing 
off her award to famous American beer writer Steve Hodos, who was 
getting his collectors card stamped on Bank holiday beer bonanza day 
having got his stamps at “The Breaker” and “Ned Ludd” and was highly 
complimentary about our pubs and beers. The draw for the winning 
collectors card was held, and without any dodgey wangling Steve Hodos 
won the poly pin of Frame breaker! But as he couldn’t smuggle it onto the 
plane home he donated it back into the draw (what a nice chap!). All the 
winners were announced at a ceremony at the Plough on 16th September.

 

Also on the bank holiday weekend we saw the launch of “Frame Breaker” 
a 3.8% tawny traditional ale to help celebrate the anniversary of the 
Ruddington Frame Knitters Museum and now widely available around the 
city. The launch was a great success, attended by the great and the good, 
blessed by good weather and folk were saying kind words about the beer 
(but it was free there!). You will have to pay for it unfortunately, but to 
ease the financial pain, the Brewery will donate 20p per pint from each of 
our pubs to the museum trust.

All of our pubs will be part of FFF and geared up for the festival itself 
with special culinary offerings and musical events. And as the dust settles 
on NRHBF we will be gearing up for the run up to the festive season my 
oh my where does the time go????.. . . They say it flies when you’re ‘aving 
FUN.
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News From Blue Monkey
Deborah Ward writes…
So it’s that time of the year when we all become 
excited about the Nottingham Robin Hood Beer 
& Cider Festival at the Castle. This year BLUE 
MONKEY will have 12 different beers including 
our multi-award winning Infinity which was a 
finalist at the GBBF, Silverback which is back 
by popular demand and our new Chimpagne. 
Chimpagne is a very pale and very strong ale 

with an ABV of 11.5% and is our strongest beer ever. It is an ideal drink 
to celebrate with! We are all looking forward to a great festival and to 
sample other beers from some fabulous breweries.

News From Lincoln Green Brewery

Anthony Hughes writes...
First of all apologies for having missed the 
opportunity to update you all last issue with 
all things Lincoln Green. The thing is, it’s all 
been getting a bit hectic around here as we 
made a concerted effort to begin a planned 
approach to wholesale distribution of our 
beers – think of it as our plan towards world 
domination (evil laugh!). We’ve always had 
a rigid rule of only distributing our beers 
using our own transport within a 25 mile 
radius of the brewery – this new approach of 
wholesaling enables us to put our beers onto 

pallets and send them to far flung wholesale operators to allow more of the 
UK to taste a little piece of Nottingham. It takes a bit of organising, but it’s 
now taken brewery production to capacity and has us looking ahead to our 
next level of expansion…

On the beer front, we’ve been producing a couple of new brews recently – 
some of you may have had the opportunity to try ‘Finals Countdown’, a beer 
brewed with members of Thoresby Colliery Brass Band. We’re donating 10p 
from every pint sold to the band to help fund their trip to The Royal Albert 
Hall in London to participate in the National Brass Band Finals in October 
2016 – they’re a lovely bunch of hard working folk and we’ve got everything 
crossed that they win! If you missed the first batch of ‘Finals Countdown’ fear 
not, there’s more on the way throughout September/ early October and the 
band have planned to do some ‘flash mob’ style events at local pubs that 
have the beer on the bar. Beer and Brass – a great combination.

Fountain Dale has been launched as a part of our occasional range – named 
by Simon Cousins, winner of our 4th Birthday Beer Festival competition, it’s 
beautifully balanced pale ale with Challenger and Fuggles for bittering and 
Brewers Gold and Styrian Goldings Celeia for aroma. 

Coming next will be the ‘Nottingham Robin Hood Beer and Cider Festival 
Bar Manager’s Beer’ (and boy am I hoping they come up with a shorter name 
for it than that!). The team will be joining us on Wednesday 14th September 
and the final brew will be revealed as part of the fantastic festival in October.

On the pub front, the Robin Hood (AND) Little John celebrated its 2nd 
birthday in style and made us all wonder where the time went! 

David and Kim were delighted to receive the award for best pint on the 
Stout and Porter Stroll, recognising the hard work that goes into keeping a 
fantastic cellar of ales in tip top condition.

On the charity front, David and Kim helped Ray Blockley of Hucknall’s 
Torkard Cider fame turn the wonderful apples pressed in October last year 
into funds to support ‘Combat Stress’ by selling ‘Under Pressure’ cider. In 
the name of the Lee Bonsall Memorial Fund, the monies will go to help 

veteran’s suffering from post-traumatic stress syndrome (PTSD). Ken Bonsall, 
of Nottingham band ‘Ferocious Dog’ fame, and his wife Karen set up the Lee 
Bonsall Memorial Fund after their son gave up his life to PTSD following a 
tour of Afghanistan. The cider sales raised a total of £1,300 while Ken and 
Karen made a surprise announcement at the cheque presentation that their 
work to date with the Lee Bonsall Memorial Fund would top this amount up 
to a whopping £10,000! It’s amazing what a difference some donated apples 
can make – please join us again this October to donate more apples so that 
we can continue helping Ray, Ken and Karen support this worthy cause.

A notable date for your diaries is September 22nd 2016 – the start of Cask 
Ale Week, when pubs and brewers celebrate the nation’s favourite tipple. The 
Robin Hood (AND) Little John will have (whilst stocks last) the Champion 
Beers of Britain from the last 10years all on the bar at the same time – it’s 
a fantastic opportunity to taste the best of the best, including the current 
reigning champion ‘Vanilla Stout’ from Bingham Brewery in Berkshire.

At the Sir John Borlase Warren, we enjoyed our best ever beer festival in July 
with ‘Sir John Stock’, a blend of beer, food and music over the final weekend 
of July and shortly after we were also delighted to see Liam and Lyndsey 
from the team tie the knot – rumour has it that Archie, their dog named after 
Liam’s favourite Lincoln Green beer ‘Archer’, was a page boy and looked very 
fetching in his Archie pump clip bandana!

Landlord Adam has just launched our Christmas menu (yes, I know I shouldn’t 
mention the ‘C’ word!) and are already taking bookings for December.

Looking ahead to October, the Sir John is delighted to be part of the Festival 
Fringe Fortnight – in fact we’ve co-ordinated with our friends on Derby Road 
and at Canning Circus and will be celebrating by offering collectors badges 
when you buy a pint in each pub – collect all 5 (from Room With A Brew, The 
Hand and Heart, The Sir John Borlase Warren, The Falcon and The Organ 
Grinder) and get entered into a prize draw to win a hamper of goodies! 
Hopefully this will be the start of a regular feature in the calendar year 
drawing more footfall to our amazing oasis of cask ale.

We look forward to seeing you all at The Robin Hood Beer and Cider Festival 
in October – please come and say hello to us and give our beers a try!

Pale Ale

ABV 4.3%

Allergens – Malted Barley & Wheat

Chimpagne-Pump Clip.qxp_Layout 1  01/09/2016  15:59  Page 1
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News From Castle Rock

Lewis Townsend writes...

I keep thinking that things are going to slow 
down at Castle Rock, but that isn’t going to 
happen with the Robin Hood Beer and Cider 
Festival in October and then the big Christmas 
build up! We have a lot planned for the RHBCF 
this year, with both the Castle Rock Tavern and 
Traffic Street trailer returning.

 
The beginnings of autumn bring a wave of seasonal beers here at Castle 
Rock. Midnight Owl returns once more, our black IPA with a smooth 
citrus taste (thanks to Cascade and Centennial) and a hint of caramel. 
Also returning is our pumpkin & spice porter Most Haunted, crisp pale 
ale Snowhite (who says pale ales are just for Summer!?), easy-going and 
clean light brown bitter Trent Vale, amber ale Florence Boot and Walrus, 
a spicy amber ale brewed with proceeds going to the wonderful John Van 
Geest cancer research centre at Nottingham Trent University. Last year we 
managed to raise £3,544 for the facility and we are hoping to beat that 
this year. 

Talking of beer festivals we recently had a refurbishment on the Organ 
Grinder Arnold and celebrated over the Bank Holiday weekend with a 
Beer Festival and live bands including The Killer Bees, Wholesome Fish 
and the Fab Two. It was a great success and Arnold came to life for the 
weekend and was enjoyed by all who attended. We have had so much 
positive feedback that we now plan to have a live band playing on the 
first Friday of every month. Check on our Facebook page to see the fun we 
had and who’s playing next. 

The Killer Bees playing live in our beautiful enclosed garden.  The best 
beer garden in Arnold.

Our Organ Grinder Nottingham also plans to have live bands playing on 
each Sunday throughout October.

You might also wish to check out our new Blue Monkey Pies made using 
our beers which are selling well in the Organ Grinder Arnold.  We have 
Guerrilla Steak & Ale and BG Sips Chicken & Leek pies made for us by 
Maloney’s Butchers and they appear to be going down very well with 
a Blue Monkey beer. If you fancy, you can take a pie home with you 
accompanied by your favourite Blue Monkey beer as we now have bottled 
beers to take out. We also have 5 litre mini kegs to purchase or order for 
delivery to the pub of your choice for collection. All of our beers can be 
ordered from any of our pubs but Arnold is our Blue Monkey bottle shop 
and of course you can also collect directly from the Brewery shop.

 
Reservations for Christmas food at our pubs are filling up fast; you will be 
able to find Christmas menus and opening times on our website so please 
get in touch and join us for the festive season. Our pubs have lots going 
on again for Christmas and the New Year; more in the next issue! Carrying 
on with pubs, we’re delighted that the Cricketers Rest in Kimberley has 
had such a flying start; we’re very proud of the pub and we hope the good 
folks of Kimberley and beyond are as well.

 
While people are running around like headless chickens arguing about 
what beer is supposed to be, I’m pleased to report that Dan and I have 
been buzzing away sorting out designs and beer recipes for the Traffic 
Street range. We’ve got some lovely beers coming up, and we’re excited to 
say that we are brewing Enjoy Yourself once more! This juicy grapefruit 
pale sold out in record time, so make sure you don’t miss out this time. 
Enjoy Yourself will be available in cask and hopefully KeyKeg. Our most 
recent beer #10 Simmer Down was also a big success (breaking Enjoy 
Yourself’s record by selling out in a day!) and we were delighted that the 
lovely volunteers at Skylarks Reserve got a chance to try it at the Poppy 
and Pint (they let us nick 5.5kg of elderflower heads from the reserve).
 

Castle Rock celebrate its 40th year in 2017, and we’ve got loads of 
plans to make it a year of celebration. We’re developing an idea at the 
moment (which is still embryonic) for an event to take place during May 
showcasing not only Castle Rock but everything we love about beer of all 
kinds, so watch this space.
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Andrew Dunkin writes...
We are absolutely delighted that our 
Brewery Tap, the Old Volunteer in 
Carlton, is in the Good Beer Guide for 
2017! We, of course, think that this 
is well deserved but it is really great 
news that our hard work has paid off 
and that we have gained this accolade. 

If you’ve not visited us before you’re missing out on something great, 
come down and check out our real ale selection!

Things are going well at the Lord Roberts; we had a fantastic weekend 
over the Pride festival, so many people having a great time. Very hard 
work for the staff but I think it’s fair to say everybody enjoyed it – can’t 
wait for next year!. The Lord Roberts is now really starting to put itself on 
the map for its range of cask ales, ciders and craft beers.

We should just mention some staff changes at Flipside. Our drayman 
cum telesales person, Peter, retired at the end of July. He started with us 
practically from the first day Flipside started brewing. Many publicans 
and bar staff will know him well and I’m  sure they will join us in wishing 
him well in his retirement. We have a new guy on the phones called Craig 
and a new drayman named Judd, hopefully you will all be getting to know 
them soon.

We have had some movement on the new beers front. Some ordering 
difficulties postponed the brewing of Bit Coin such that we brewed 
Peso the Action first (Piece of the Action, get it? We all love a corny beer 
name don’t we? ). Peso is a strong, brown and very much a bitter bitter 
and is going down well. Bit Coin has been brewed and should be seen 
out and about by the time this is printed. We also have Full Crown (a 
normal strength bitter) fermenting at the moment so that should also be 
available by now. We are hoping to have all three on our brewery bar at 
the Nottingham Beer Festival for you to try something new from Flipside.
Speaking of the Nottingham Beer Festival, we are looking at preparations 
for the event and trying to get staff to volunteer to cover the time on the 
bar. We will be there on our usual stand in the main marquee and will 
be showcasing the three new beers we’ve described above along with 
another one or two which we may be launching at the festival. More news 
during the event. 

News From Flipside Brewery

Lisa writes...
By the time you read this edition of the 
Drinker Bendigo Bitter will be at the 
Nottingham Beer Festival for a second year.

We’ve been working on a Bendigo IPA 6.2% 
to launch and we’re pleased
with the taste.

Developing a core range and getting it 
widely known is the focus for us.

We’ve achieved a lot in our first year in business. We’ve had some
good support from local pubs and other local breweries.

The brewing team at the university have also provided training and
information which has helped us along the way.

Our heartfelt thanks to John Dragun at Robin Hood who has given us a
home and become one of the Bendigo boys along the way.

Cheers to the next year!

News From Bendigo Ales - Brewed at 
The Robin Hood Brewery

Chris Cocking writes...
We hope you’re ready for a brilliant few months in Nottingham! We 
certainly are…

Kicking off with the Nottingham Beer Festival – we’ll have our beers 
ready and waiting for you up at the Castle and are looking forward to 
seeing you all there. 

It’s a brilliant festival and always a great few days so thanks to all 
the organisers and we’ll definitely see you there! Some of the Great 
Northern Inns pubs will also be having some special events and beers 
on for the Festival Fringe Fortnight so check out the FFF website for 
more information.

October is always a great month in Nottingham and signals the start of 
nights drawing in and the weather getting a bit chilly so we’re excited 
to bring you our latest seasonal brews which fit the autumn perfectly… 
October sees Columbus landing on our shores – this copper-red beer 
exudes roast malt flavours that give way to a spicy hop finish with 
slight coffee overtones. At 4.4%, it’s perfect for the autumn and always a 
popular one with our drinkers.

And we’ll be warming up November with Wise Guy – a fruity aroma 
and peppery hops with creamy toffee flavours and a sweet, dry finish is 
definitely the one to enjoy before, during and after the fireworks! 

Get in touch if you’d like any more information or where to find our 
beers on a bar near you.

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 

Champion Beer of 
Britain voting
This year’s Champion Beer of Britain members 
voting will opened Thursday 1st September and 
run until midnight on Tuesday 1st November 
2016.

It gives all our members the opportunity to select their 
favourite beers from the past year in each of the 11 
CBOB categories. This year’s winner ‘Bingham’s Vanilla 
Stout’ was nominated by members in London and the 
South East. If they had not done so it would not have 
had the opportunity to win.

Although many branch members voted last year, we 
still need may more members to vote, even if you only 
vote for one or two beers overall.

The CBOB competition is one of our flagship 
competitions, and it can only be enhanced by more 
members taking the time and trouble vote. Greater 
participation makes the competition more robust and 
ensures only the very best of British beers make it 
through to the final judging at GBBF.
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Phoenix From the Flames

PHOENIX FROM 
THE FLAMES
Phoenix Inn, Denman Street, New Radford

A short while ago, ND received a request from a reader wanting to know 
if we might have information about  a pub called the Phoenix where 
a relative had once worked. Nick Molyneux investigates and discovers 
tales of tragedy and criminality among the pub folk of the day.

Denman Street was one of the main roads in the early 19th century 
development of New Radford and from the early 1830’s, trade 
directories record a number of beerhouses along its length. 

By 1868, the directories detail four pubs on Denman Street, the fully 
licensed Denman Inn (R. Bunting) and three beerhouses;  Sir Robert 
Clifton (Charles Witts);  Who Can Tell? (A. Pickerill) and the Phoenix  
(William John Green).  

The name Phoenix is an interesting one. A simple heraldic motif, it pre-
dates the concept of the beerhouse by at least 100 years. Professor Cox 
first identifies this name appearing in Dorchester in 1737. When the 
development of New Radford began in 1796, needle maker Benjamin 
Darker built 13 houses reaching to what became Denman Street. We 
know from Robert Mellors that these houses were insured by the 
Phoenix Fire Office, an insurance company which used impressive iron 
plaques bearing a fine image of a Phoenix rising from the flames. These 
were used to identify buildings protected by the company’s insurance 
cover – and their own private fire brigade. 

It is interesting to speculate that this original core of New Radford may 
have been of buildings each stamped with a Phoenix plaque and that 
this began a local association with the image and name of the mythical 
bird. It may also be that the beerhouse itself sported just such a plaque, 
which might have been a convenient and readymade pub sign. 

The name may also have been influenced by other Radford pubs named 
after birds and beginning with the letter “P”: the Peacock, the Pelican, 
the Pheasant and the Phoenix represent a cluster of similar pub names 
which seem more than coincidental. 

1866 W. Wall 
1868 William John Green 
1871 Mrs Ann Green 
1874 Joseph H. Mallinson 
1877 - 1891 John Calvert 
1893 Thomas Calvert 
1898 William Norfolk 
1915 Charles Smith 

Fifty years of Phoenix publicans

An Attempted Murder and Suicide

In November 1893 William Smith (aged 20), a brewer at the Phoenix, 
cut the throat of Sabina Mary Ann Jeffries (aged 19), a domestic servant 
also working at the Phoenix. He then attempted to commit suicide in a 
similar manner.  Apparently, William and “Bina”, who was from Carlton, 
were engaged to be married but the relationship had cooled on Sabina’s 
part. As a jilted lover, William had tried to enlist in the army but had 

been rejected and – although he did not shave – had bought a cutthroat 
razor. William was heard to have told her that if he couldn’t have her, 
no one else would. Whatever he may have planned, in the end it was an 
argument over the opening of a brewhouse door which led to William 
to attack Sabina. Saved by the landlord and landlady, Mr & Mrs Calvert, 
both Sabina and William were taken by cab to the General Hospital, 
where both were expected to survive, with William under police 
supervision.

Further research is needed to find out what happened to William and 
Sabina, and if any ND readers know any more, do please let us know.

World War I

During the First World War, the Phoenix suffered its own losses within 
the wider tragedy of the war. In 1916, the Phoenix was run by Charles 
and Ellen Smith, two of whose sons had joined the 12th Battalion of 
the Northumberland Fusiliers. Private Frederick Smith (Service No. 
13646) and Charles Smith (Service No. 15391) both died when their 
unit took part in the 1915 Battle of Loos. An abridged obituary from 
the Nottingham Evening Post (16th October 1916) confirms the death 
of both boys, who had originally been posted as missing in action 
a year earlier: “‘Smith. Charles Smith aged 24 and Private Frederick 
Smith, age 19, Northumberland Fusiliers, missing since September 25th 
1915, now officially reported killed. Of the Phoenix Inn, Denman Street, 
Nottingham. Mother, father, Harry, Lily, Bob, Bernard.” Quite why the boys 
had joined a North Eastern regiment is uncertain – perhaps the family 
originally came from Northumberland?

If any ND readers know anything of the Smith family and what 
happened to them after the war, please let us know.

Originally the Fifth Regiment of Foot, the Northumberland Fusiliers 
(“The Fighting Fifth”) expanded from seven pre-war battalions to 52, 29 
of which served overseas making it the second largest British infantry 
regiment of the war after the London Regiment, with 88 battalions. The 
12th (Service) Battalion was formed at Newcastle in September 1914 as 
part of Kitchener’s “Third New Army”. The unit was assigned to the 62nd 
Brigade, 21st Division and moved to France in September 1915. The 
Battle of Loos took place from September 25th to October 8th 1915. In 
1917 it merged with the 13th Battalion.

A Brief History of the 12th Battalion Northumberland Fusiliers in WWI.
Interwar Skulduggery (or Messing with the Mild)
William Smith, whose story was told above, worked as a brewer at the 
Phoenix. The pub was licensed as a beerhouse only, rather than being 
fully licensed. One of the key features of the old beerhouses was that 
many brewed their own beer, certainly in their early years. The next part 
of our story continues with this tradition of brewing still going strong at 
the Phoenix into the inter-war period.

In 1936, William Richardson of the Phoenix and his son, William Arthur 
Richardson were in front of the magistrates at Nottingham Guildhall 
on charges of adulterating their beer. The charges were brought by 
HM Customs and Excise. Mr Booth, for the prosecution told the Court 
that just over 4lbs of fermentable sugar had been added to a 36 gallon 
barrel after the duty had already been accounted for. The charges were 
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serious because if the prosecution was correct, the Richardsons were 
producing stronger beer than that which had been declared to Customs 
and had therefore underpaid the duty due. Witnesses for the prosecution, 
Customs Officer Moore and the Government Laboratory chemist Dr 
McLennan confirmed that sugar had been added and that mixing with 
higher gravity beer could not have produced a similar effect.  

This was important. It was the defence case that the men were not guilty 
because they claimed to have simply taken the “bottoms and overs” from 
barrels of strong and mild beers, refined and sold it on as a mild at 5d. 
a pint. In other words, if the Richardsons had mixed beers on which the 
correct duty had already been paid, even if they had sold the mix as a 
mild, they were not defrauding Customs and Excise. This use of “bottoms 
and overs” - ie dregs and slops -was a common practice which got mild a 
bad name but was not necessarily illegal.

Unfortunately, the Court did not believe the defence case and the bench 
imposed a £5 fine and £2 12s. 6d. costs each on father and son.

The Phoenix today

The Phoenix was located on Denman Street between Montfort Street 
and Highbury Street, at the junction with Glaskin Place, towards Canning 
Circus. The Ilkeston Road end of Montfort Street was the location of 
the Wheatsheaf, a Shipstones’ pub whose modern replacement is now a 
pharmacy. The site of the Phoenix is now a housing development.

If any readers have any stories or photos of the Phoenix, please let ND 
know. 

Sources: Robert Mellors “Old NottinghamSuburbs: then and now” 
(1914)/www.nottinghamhistory.co.uk; Prof. Barrie Cox “English Inn and 
Tavern Names” (1994)/University of Nottingham; Nottingham Evening 
Post: Wednesday 22nd November 1893 (No. 4,765) and Thursday 23rd 
November 1893 (No. 4,766); Nottinghamshire County Counci  www.
nottinghamshire.gov.uk/rollofhonour; Pte F. Smith; Commonwealth 
War Grave reference 1769201, Pte. C. Smith; Commonwealth War Grave 
reference 1769159. Both are commemorated on the Loos Memorial, 
panel 20-22; Nottingham Evening Post: Wednesday 8th July 1936/
Barclayperkins.blogspot.co.uk.
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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)

Ray’s Music Column

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

Sorry for the lack of lyrics in the last edition, it’s not been good of late, and 
I’ve taken a bit of artistic licence with the one above (the dots are a bit that 
has been removed)
 
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.

One piece of bad news, The good people at the Running Horse have finally 
had to admit defeat and have left, sadly not enough support. It’s what I 
always say about these venues, ‘use them or lose them’. Well we’ve lost this 
one, as we went to press no news was forthcoming about its future.

See below for the the local gig guide and if anyone wants their venue and 
music advertising, then please get in touch raykirby@nottinghamcamra.org
  
Cock & Hoop, Lace Market
1st Birthday & Halloween Beer & Cider Festival 27th - 31st October (music 
Fri  28th Oct Lady Rose (7pm) (Sun 30th £1 off all beers, Mon 31st beer 
£2.50 a pint)
Fri 25th Nov The Brace (7pm) 
Fri 2nd Dec The Shots (8pm) 
Fri 9th Dec Mission Creep (8pm) 
Fri 16th Dec Pretty Big Guns (8pm) 
Fri 23rd Dec Bowman & Hull (8pm)

The Crown Inn, Beeston
Sun 2nd Oct 7th Anniversary Celebration with Pesky Alligators
Sat 15th Oct OXJAM Music Festival 12-6pm
Always free admission. Check social media for upcoming events.

Gladstone
Carrington Triangle Folk Club .Every Wednesday with singarounds from 8.30 
prompt – upstairs. 
Guests 
19th Oct James Hickman & Dan Cassidy 
17th Nov Ewan McLennan 
15th Dec Keith Donnelly

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

October
6th Wildwood Jack (Debut at the Hand and Heart for this lovely duo: folk 
and roots music set behind a female singer with a stunning voice! Please 
do come and check these guys out!)
13th The Old Nick Trading Company (Expect a fine and expert blend of 
country, folk, blues and roots Americana)
20th The Georgia Shackleton Trio (Another new band to the Hand and 
Heart: we’ve managed to nab these guys while on their UK tour they 
combine vocals, fiddle, guitar, mandolin and banjo to play a blend of 
Americana, folk and self-penned material – well excited about this one!)
Halloween Beer Festival 2016 27th -31st (music 27th TBC)
Fri 28th (9pm start) The Uke Box (Sooooo much fun…. what’s not to love 
about a family trio playing modern and classic pop covers in there own 
unique styling with lashings of ukulele?!)
November
3rd JJ Quintet (Traditional jazz/ swing from the daddy’s of Nottingham jazz 
outfits)
10th Wholesome Fish (Nottingham legends: GLOBAL-POP-PUNK-FOLK-
FUNK-FUNSTERS!
17th The Blue Shift (Great dirty blues/jazz band)
24th DH Lawrence and the Vaudeville Skiffle Show (Brilliant lively skiffle 
band including a bit of audience participation with kazoo’s!!)

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month 
in the upstairs room. Please contact Julie & Phil 0115 9812861, email 
phil@poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk 

for more details.
9th Oct Marc Block’s album launch concert 
16th Oct Song and music session 
13th Nov Concert with Moirai

Plough, Radford
Quiz every Thursday from 9pm with free supper, music Sunday 5 – 8pm free 
Monthly Nottingham Pipe Club meeting on a Friday,.
 
October
9th open brewery day, with bbq and live music by greenstring theory
23th 6-8 tommo live music 
30th 11am fancy dress cycle ride also 5pm-7pm a bit of the blues with 
steve

November
20th 5-7 balkan express 
27th 5-7 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
Kelly’s Heroes on the 21st Oct at 7:30ish
Paul Nose on the 11th of Nov 

The Star, Beeston 
Beeston JazzClub @ The Star
This will be the fourth season for Beeston JazzClub, attendances are on the 
increase for the popular monthly Jazz nights featuring guest soloists from 
the U.K. and the U.S.A., all backed by one of the finest jazz rhythm sections 
outside of the Capital, ‘BoHoP’. Please arrive early to avoid disappointment

Sun Oct 2nd @ 8.15pm Tony Kofi / alto and baritone sax. BBC Jazz Award 
Best Instrumentalist (twice) and BBC Radio 3 Best Jazz Album Plus ‘BoHoP’ 
Trio. £6.00 on the door
Sun Nov 6th @ 8.15 pm. From the U.S.A. Greg Abate / alto sax. ‘The Prince 
of Be-Bop’ / ex-Ray Charles Orch
Plus ‘BoHoP’ Trio. £6.00 on the door.
More details and future gigs @ The Star Inn on www.musicquarter.org

Tap ‘n’ Tumbler, Wollaton Street
Tap Hat n T’ales night on Thursdays. live acts every Friday
October
7th Wild McBride 14th 3 Legged Cat 21st Lynchpin 28th Exhibit A
November
4th Gatecrasher 11th Stone Punch 18th Blueflies 25th Sore Point

Vicitoria, Beeston
music every Sun, except where stated, starts at approx. 8.30pm

October.
2nd Richie Muir. 
9th Pesky Alligators. 
16th Acoustic Union. 
23rd Booba Dust 
30th Toetappers 

November.
6th Prita Grealey. 
13th Crazy Heart. 
20th The Brace. 
27Th The Fab 2 
30th St Andrews Night with Kellys Heroes.
For further details of events visit their website at www.vichotel@
btconnect.com

Don’t forget: when you visit these pubs for the entertainment, fill in your 
beer score sheets. Beer scores go towards deciding who goes in the Good 
Beer Guide. My contact details are: raykirby@nottinghamcamra.org so 
please keep the info coming inThanks, Ray (Life without music is no life at 
all)

Are you ready Steve? Uh-huh, Andy? Yeah …... Alright fellas - let’s go!
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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
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Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code
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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
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Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)
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   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 
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(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 
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Email address (if different from main member)

City North

Aspley Ward 0
Bestwood Ward 1
Bulwell Forest Ward 2
Bilborough 3
Leen Valley Ward 4
Basford Ward 7
Bulwell Ward 8

25

City Central

Wollaton East & Lenton Abbey Ward 2
Dunkirk & Lenton Ward 6
Wollaton West Ward 6
Berridge Ward 7
Sherwood Ward 9
Arboretum Ward 12
Radford & Park Ward 18

60

City South

Mapperley Ward 2
St. Ann’s Ward 29
Bridge Ward 80
Clifton South Ward 3
Clifton North Ward 5
Dales Ward 6

125
City Total: 210

How many pubs are 
there in Nottingham?
Based on data from the Campaign for Real Ale’s 
pub-finder website “What Pub” as at the start 
of January 2016, the City had some 210 public 
houses. These break down by City Ward as follows:

Stat Cat
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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.
*NEW Faradays, Victoria Street/Pelham Street: 10% off pints and halves
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
*NEW Old Angel, Stoney Street: 20p off a pint, 10p half
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
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)
Squares, Poultry: 20%
Tap & Tumbler, Wollaton Street: 10% off
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
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
Black’s Head, Burton Road, Carlton: 20p 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 
*NEW Nag’s Head, Main Street, East Leake: 15p off a pint
Old Volunteer, Burton Road, Carlton: 20p off a pint
Plough, St Peter’s Street, Radford: 15p a pint, at all times, DOUBLE discount on 
Tuesdays & Sundays from 5pm

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
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
Rose & Crown, Main Road, Cotgrave: 10% off
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
*NEW Wheatsheaf, Church Road, Burton Joyce: 10% off pints & halves
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

Durham Ox, Church Street, Orston: 20p off a pint
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.
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 Nights “Draught Deal” £1 off all real ales after 6pm and          
Cask Club Mondays: All Real ales £2.50 a pint ALL DAY
Foresters Inn, Huntingdon Street, Nottingham: £2 a pint all day Tuesday & after 6pm 
Saturday
Flipside Pubs- “Flipping Good Mondays” - all cask ales are 30p off a pint at… Old 
Volunteer at Carlton, Golden Fleece, & Lord Roberts
Great Northern Inns: S/Ales Card, buy 6 pints of Navigation Ales and get the 7th free, 
in any of the: Cross Keys, Southbank, Southbank in the City and Trent Navigation
Grosvenor, Mansfield Road, Carrington: Buy 7 get the 8th free
Hemlock Stone, Bramcote Lane, Wollaton: Monday all cask ales £2.49
Hop Merchant, Upper Parliament Street: Buy 9 pints get 10th free
Horn in Hand, Goldsmith Street: Card collect, buy 7 pints get 8th free + Thursdays 
from 5pm - all draught ale @ £3 a pint
Langtry’s, South Sherwood Street: Card Collect Buy 8 get one free
Newshouse, Canal Street: Card Collect Buy 10 get one free
Old Flower Shop, Woodborough Road, Mapperley: 30% discount between 4 & 6pm 
Mondays to Fridays on all food and drink
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    
Ropewalk, Derby Road, Nottingham: Collectors card - buy 7 get the 8th free [also 
‘More Discount Card’ - 10 points per £1 spend]
Rose of England, Mansfield Road, Nottingham: Buy 10 get one free on selected ales
Starting Gate, Candle Meadow, Colwick: Buy 7 get the 8th free
Tap & Tumbler, Wollaton Street, Nottingham: Buy 7 pints get the 8th free
Via Fossa, Canal Street, Nottingham: Buy 7 get the 8th free

Please take advantage of these reductions, so that the various hostelries know that we do appreciate their generous offers. All these offers 
can be obtained by simply showing your CAMRA membership card. As the credit card adverts say: “Never leave home without it!” 

CAMRA Discounts

CAMRA DISCOUNTS 
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EDITORIAL ADDRESS
Matt Carlin, Nottingham Drinker, 92 Bannerman Road, Nottingham NG6 9HX
Tel: 0115 7526461  (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Library. 
ISSN No1369-4235

DISCLAIMER
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for errors 
that may occur within this publication, and the views expressed are those 
of their individual authors and not necessarily endorsed by the editor, 
Nottingham CAMRA or CAMRA Ltd

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: fourteen 
2nd class stamps or a cheque payable to ‘Nottingham CAMRA’ for £7.56 
(2nd class delivery); OR thirteen 1st class stamps or a cheque payable to 
‘Nottingham CAMRA’ for £8.19 (1st class delivery) to: Nottingham Drinker, 
15 Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDRESSES
For complaints about short measure pints etc contact: Nottingham Trading 
Standards Department, Consumer Direct (East Midlands)  Consumer Direct 
works with all the Trading Standards services in the East Midlands and is 
supported by the Office of Fair Trading. You can e-mail Consumer Direct 
using a secure e-mail system on their web site. The web site also provides 
advice, fact sheets and model letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

For comments, complaints or objections about pub alterations etc, or if 
you wish to inspect plans for proposed pub developments contact the 
local authority planning departments. Nottingham City’s is at Exchange 
Buildings, Smithy Row or at: www.nottinghamcity.gov.uk

If you wish to complain about deceptive advertising, eg. passing nitro-keg 

smooth flow beer off as real ale, pubs displaying signs suggesting real ales 
are on sale or guest beers are available, when in fact they are not, contact: 
Advertising Standards Authority, Mid City Place, 71 High Holborn, London 
WC1V 6QT, Telephone 020 7492 2222, Textphone 020 7242 8159, Fax 020 
7242 3696
Or visit www.asa.org.uk where you can complain online

ACkNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue 
of ND: Steve Armstrong, Ray Blockley, Philip Darby, Bob Douglas,  Colin 
Elmhirst,  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

A local favourite, Tiger is perfectly
balanced thanks to carefully selected

British hops and premium Maris 
Otter malt.

The Tiger is synonymous with
Leicestershire after the Royal

Leicestershire Regiment were nicknamed
‘The Tigers’ in 1825 following long

service in India.

It’s also the name of our local rugby club,
the Leicester Tigers. This is their Official
Beer as it is for the many local teams and

that’s why our Tiger is roaring!

ABV 4.2%

everards @everards1849 @everards1849

New Tiger A5 (Landscape)_Layout 1  21/07/2016  10:14  Page 1
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PUB QUIZ
Answers In Issue 137 Of The Nottingham Drinker

Happy Hour

If you’ve never seen an ACV, come to the Boat Inn on Priory 
Street in Lenton, just around the corner from the Gregory Street 
tram stop (look for the A-board on Abbey Street). This pub has 
been accredited with an ACV – an Asset of Community Value and 
the ACV certificate is on display. The Boat is a popular and cosy 
local that provides something for everyone on different days 
throughout the week.

 We’ve a choice of six real ales, three regulars: Harvest Pale, St 
Austell Tribute, Boat Quaffing Ale and three ever-changing guest 
beers; today there’s Brains Reverend James, Moorhouse Blonde 
Witch and Adnams Broadside. Wednesday evening is the night for 
quizzers, landlord Tony Cooper is our quizmaster and things begin 
around 9pm. Quiz sheets cost £1 per team and we are playing for 
a gallon of beer, 5 pints to the winners, 3 pints to the runners-up. 
There is also a prize for the best topical team name. 30 questions 
with a 15 minutes break in between, here is our selection:

1.In which city is the TV series Cold Feet set? 

2. Who is the cabinet minister responsible for Brexit? 

3. What did the Bangles tell us to walk like? 

4. Sam Allardyce began his England Management career with a 
last minute win over which country? 

5. Who wrote “The Strange Case of Dr Jekyll and Mr Hyde? 

6. Which drug is named after the Greek god of dreams? 

7. Who was director of the film Slumdog Millionaire? 

8. Which planet has a big red spot? 

9. Which musical instrument has a Hawaiian name meaning 
jumping flea? 

10. Which 1970’s hit begins “Tonight I’m going to have myself a 
real good 
time, I feel alive”? 

11. Who had the 2013 hit “Get Lucky”? 

12. Who was the first black football player to score a goal for 
England? 

13. Which film is an anagram of: EASILY RACOON? 

14. Where in the world is Mrs Thatcher’s Day celebrated in 
January? 

15. Which sea lies between Russia and Turkey?

At the end of the night we have a 50p spot prize, for the person 
“closest” to the answer and by 10.45pm we’re all finished, time for 
another pint and the tram back to town.

Happy Hour

Where was Wally in ND135?

Wally was in the Star on Middle Street, Beeston, it featured as the 
Bel and Dragon in the TV series Auf Wiedersehen Pet.  
 

 

Answers from the Willowbrook quiz in the last issue were: 
1. Mercury is the nearest planet to the Sun, 2. F1 driver Max 
Verstappen is Dutch, 3. Lappi is a type of cheese, 4. Ho Chi Minh 
City was previously called Saigon, 5. Desperate Dan appeared 
in the Dandy, 6. There are 6 cities in Wales, 7. Philip Glenister 
played D.C.I. Gene Hunt in “Life on Mars”, , 8. The Atlas mountains 
are in Africa, 9. The first prime time TV couple shown in bed 
together was on the Flintsones, 10. First word in the Bible is 
“in”, 11. The Chronicles of Narnia was created by C. S. Lewis, 
12. The lyrics came from “Raindrops Keep Falling on my Head”, 
13. A phlebotomist extracts blood from the human body, 14. 
The French celebrate Bastille Day on 14th July, 15. The year in 
question was 1999.

Answers from the quiz ND135

What are Stouts & Porters?

Porter was a London style that turned the brewing industry 
upside down early in the 18th century. It was a dark brown 
beer – 19th-century versions became jet black – that was 
originally a blend of brown ale, pale ale and ‘stale’ or 
wellmatured ale. It acquired the name Porter as a result of 
its popularity among London’s workers who carried goods 
around the City. There was no mechanised transport and 
horses were expensive so goods and supplies were simply 
carried around by these porters. The strongest versions of 
Porter were known as Stout Porter, reduced over the years 
to simply Stout. Such vast quantities of Porter and Stout 
flooded into Ireland from London and Bristol that a Dublin 
brewer named Arthur Guinness decided to fashion his own 
interpretation of the style. The beers were strong – 6% for 
Porter, 7% or 8% for Stout. Guinness in Dublin blended some 
unmalted roasted barley and in so doing produced a style 
known as Dry Irish Stout. Restrictions on making roasted 
malts in Britain during World War One led to the demise of 
Porter and Stout and left the market to the Irish. In recent 
years, smaller craft brewers in Britain have rekindled an 
interest in the style, though in keeping with modern drinking 
habits, strengths have been reduced. Look for profound dark 
and roasted malt character with raisin and sultana fruit, 
espresso orcappuccino coffee, liquorice and molasses, all 
underscored by hefty hop bitterness. Porters are complex 
in flavour, range from 4% to 6.5% and are typically black or 
dark brown; the darkness comes from the use of dark malts 
unlike stouts which use roasted malted barley. Stouts can be 
dry or sweet and range from 4% to 8% ABV.

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

October: 29th - Rose of England
November: 24th - The Embankment

Committee Meetings

All meetings begin at 20:00.

November: Thurs 10th -New Castle
December: Thurs 8th - The Lord Roberts

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Tuesday Branch Meetings
All meetings start at 8pm

11th October - Horse & Jockey, Selston
8th November - Talbot, Mansfield

Survey Trips

27th September - Warsop/Meden Vale/Cuckney
25th October - Skegby
29th November - Mansfield Woodhouse Part 2
27th December 1pm start - Mansfield town center

Saturday Sojourns

December Xmas do - tba

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 October 4th 8.30pm, Branch Meeting, Marquis of Granby, 
Granby
Tues November 4th 8.30pm Branch Meeting. The Bull, Bottesford

Tues December 8th 8pm Xmas Social, Horse & Plough, Bingham. 
Booking Essential.

.

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 3rd October 2016 - Navigation, Breaston - Branch Meeting 
- 8.00pm.

Monday 7th November 2016 - Three Horse Shoes, Ilkeston - Branch 
Meeting - 8.00pm.

Monday 5th December 2016 - Venue to be confirmed - Branch 
Meeting - 8.00pm.

Monday 9th January 2017 - Observatory, Ilkeston - Branch Meeting 
- 8.00pm.

AMBER VALLEY

Sat. 15th Oct. 7.30pm Survey Trip, contact Jane Wallis 01773 
745966 to book
Thur. 20 Oct 8pm, Branch Meeting, The Seven Stars, Riddings, 
Belper
Sat. 12th Nov. 7.30pm survey trip, contact Jane Wallis 01773 
745966 to book
Thur. 1st Dec. committee and branch meeting, 8pm The Poet and 
Castle, Codnor. 
 

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

60+ Cask Ales, 20 Ciders & Perry’s, plus Keg Bar – beers 
sourced from across Derbyshire and the UK. Transport: 
Matlock has a railway station with a regular hourly service 
running from Derby (30minute journey). The town is well 
served with buses with direct services from Sheffield and 
Chesterfield, Stagecoach X17. The Transpeak ‘TP’ bus service 
connects Matlock directly with Belper and Derby to the 
South and to the North; Bakewell, Buxton, Hazel Grove, 
Stockport and Manchester. Other services service local 
towns & villages. There is a free double decker bus transfer 
from Matlock Railway & Bus Stations to the Beer Festival 
at County Hall every 30 minutes – look out for the Beer 
Festival Bus Stop signs (alternatively a brisk 10 minute walk 
up a steep hill – Band Road gets you to the venue) Cost: £5 
entrance includes souvenir glass and festival programme. 
Payment on door. CAMRA concessions available to card 
carrying members Entertainment: Live Music throughout 
the event – 3 bands Friday night & 3 on Saturday night. 
Traditional music session Saturday afternoon - Local Brass 
band & choir. Magician and face painting. Quiet room with 
seating available at all times and great views of the area 
High quality food available throughout the event. Hot food – 
Pat’s Pies – amazing selection made on the day at the venue. 
Cold food – Cheese platters, Ploughman’s, Pork pies from 
The Cheese Factor. Most diets catered for.

October: Thu 27th to Mon 31st - 1st Birthday & Halloween 
Beer & Cider Festival.  Cock & Hoop, High Pavement, 
Nottingham

Live music on Fri 28th / Beers discounted by £1 on Sun 30th 
/ £2.50 Pint on Mon 31st.

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

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


