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Up Front

Hello and welcome to issue ND137 of the 
Nottingham Drinker. 

This year seems to have flown by but what a year it’s been for 
our branch and the Real Ale scene in Nottingham. We’re still the 
biggest CAMRA branch in the country and have just passed 6000 
members, we’ve had a number of new places open all serving real 
ale (too many to list them all here), some pubs in our branch area 
have been listed as ACV’s to help protect their pub status and 
hopefully stop them from contributing to the still large amount of 
pubs that close down each week and we’ve recently had another 
enourmously successful Beer and Cider Festival at Nottingham 
Castle (again with the largest selection of Real Ale in the UK).

So what have we got to look forward to next year? Hopefully 
more of the same with a little extra! We’re planning on a number 
of strolls and trails again to help you get out there and support 
the pubs in the branch area. If you’re reading this and your not 
currently a CAMRA member then why not join up and help support 
the cause (signing up form is in the magazine), if you are a member 
why not encourage a friend who isn’t to sign up? Also why not 
become an active member of the branch, we have a number of 
tasks you can volunteer for, some only require a few hours and 
others more so you can volunteer as much or as little time as you 
need.

What else will we see next year? Who knows but if it’s as good as 
this year then we should be in for another great year of Real Ale.
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Some CAMRA members give me grief because I support the introduction of 
Minimum Unit Pricing (MUP). This is why I do so.

In a local shop I can buy ‘white cider’ for 16 pence per unit of alcohol. Such 
products are targeted at drinkers with an established dependency problem, 
and they are also a magnet for younger under-age drinkers because 
they are extremely cheap. The fact is that for less than the cost of an off 
peak cinema ticket you can purchase 7.5 litres of ‘white cider’. That is the 
equivalent of 55 vodkas! That’s why I support Minimum Unit Pricing (MUP). 
Ask yourself, 55 vodkas for the same price as a cheap cinema ticket? 

These so-called ‘white ciders’ attract less than a third of the duty of beer of 
the same strength. So, as the whisky industry has argued when challenging 
the Scottish Government over its plans for MUP, “just put up the tax”. It 
could happen, it could have happened, but it hasn’t. So, if MUP is introduced 
the products that are undeniably associated with the greatest harm will 
increase in price, but pub prices will be untouched. That’s the point. The 
convivial social drinker is unaffected. 

As ever, the worst thing you can do about an alcohol issue is nothing, yet 
that is what we are doing.

Micro pubs continue to appear like mushrooms in the woods at this time 
of the year. I have been looking at some of the advertising used by these 
micro / corner shop pubs, and one that caught my eye said “no lager, no 
music, and no Doombar”. I can’t better that.

The design of these micros interests me too. The ambience is universally 
about getting people to talk to one another, which is a welcome change 
from having to text the bar person so you can get a drink served! I 
particularly like the idea of high seating, and tables where you can stand 
with your drink. It’s not new of course, that’s how pubs used to be: sit or 
stand, eyes at the same height, and conversation positively encouraged. 
Even football, politics and religion can be discussed in convivial company 
without anyone swinging their arms like it’s a UKIP meeting.

And another thing, these little havens with locally brewed ale and good 
conversation generally do not detract from their neighbourhoods. In fact, 
they add to it. I’ve been encouraged by the many positive comments that 
have been attracted by my musings on this subject, particularly about the 
positive impact on the local community. There are those neighbours who 
may have initially been cautious, but they appear to have quickly accepted 
the micro pubs. Even those folks who would have stayed in behind locked 
doors to watch the electronic goggle box are now venturing out and talking 
to people.

I particularly like the micro pubs that are springing up in old railway station 
waiting rooms. They have something extra to offer in terms of location, and 
atmosphere. I do though recognise that not everyone likes the same sort of 
place in which to drink, and there are enough people out there to support 
many different types of drinking establishment. I’ll own up to the truth 
here, if I compare the former railway station waiting room micro pub to a 
large, noisy place in a former shop on a main street, it’s “no contest” for me. 
If the big place sits in between a mobile phone joint and an ‘everything for 
99p’ outlet, selling nothing but ‘shouting lager’ and national brands of bland 
ale, then the decision is even easier.

So, I hope that CAMRA will now get right behind the micro-pub movement, 
and that it will also encourage members to think positively about MUP. 
The price of my pint of proper ale will not change if MUP is imposed, and 
nor will yours. The cost to society of the consequences of some sections 
of the industry intent on maximising profits (without any ‘nod’ to social 
responsibility) will slowly but surely be reduced.

Now to alcohol interlocks. This is a device wired into a vehicle so that the 
engine will not start unless a legal breath alcohol limit is evidenced. they 
are widely used in many other countries. Here is a very useful link to the 
European Commission website dealing with road transport and road safety.

http://ec.europa.eu/transport/road_safety/specialist/knowledge/esave/
esafety_measures_known_safety_effects/alcolocks_en

The issue we face now is that of reducing numbers of enforcement 
officers, combined with plentiful and cheap alcohol. Deaths caused by an 
intoxicated driver are tragedies that we would all, surely, seek to prevent. 
Given that there are a few individuals who routinely offend and with very 
high levels of alcohol in their system, given that the drinks industry appears 

Opinion Unit pricing, micro pubs, the ‘alcohol interlock’, and Xmas is 
coming…

toothless in its approach to the problem, given that the traditional ‘educate 
them’ approach is not making an impact, what else is there to do?

I think that the jury is still ‘out’ on whether or not the introduction of 
alcohol interlock devices into the portfolio of measures available to 
sentences in the UK would make a difference to drink driving statistics. 
However, I also think that what we are doing is woefully inadequate so why 
not give this a try? The cost is borne by the offender. The technology works. 
Why are we not giving it a go? Let me know what you think.

Finally, it’s nearly that time of the year again, the time when people do 
inappropriate things in the store room at the work party, when folks 
subsequently drag themselves drunkenly to the garage shop desperately 
seeking last-minute presents to buy, and when some folks get their bits 
out in the larger, noisier drinking holes in town. Yes, it’s Xmas! So, here’s a 
few tips for works party organisers that will help you and yours enjoy the 
festivities without negative consequences.

Always have soft drinks available.
Always arrange transport home.
Always provide food.
Take responsibility for those who have had too much.

The test is not how much can you get people to pour down their necks, but 
how safe are they at your party. 

There are always incidents over Xmas, but if it is a works ‘do’ and you are 
organising it then please do your bit to reduce the nonsense that has to 
be ‘mopped up’ by our beleaguered colleagues at the local hospitals, the 
ambulance service, the police and social services.

Nick Tegerdine

Opinion
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News Round Up

News round Up

Florence Boot 
remembered

Life after NWAF The reindeer gets a 
refurbishment

The contribution of Florence Boot, businesswoman and benefactor, to the 
welfare of Nottingham people is being remembered this month with a 
real ale, ‘Florence Boot’, and the naming of a memorial garden at a pub 
she helped create as a staff social club over 98 years ago.  The wife of 
Jesse Boot, Florence is remembered as the joint creator of the company 
that bears her name to this day.  

The Florence Boot Garden at The Embankment pub has been set up to 
reflect those plants, and particularly herbs, that are important to this 
day in the treatment of ailments from a headache to athletes’ foot.  Set 
up with the assistance of the BBC Radio Nottingham gardener, John 
Stirland, the beds already include the familiar lavender and several like 
honeysuckle that some people may not realise have curative uses.
“Others are wild flowers with names that reflect their traditional use,” 
says John.  “I have also tried to pick plants with ornamental qualities in 
late summer as well as being remedial.  There are hops - vital in beer and 
known for their antiseptic and calming qualities.”  

The beer garden launch on Thursday 6 October was toasted in ‘Florence 
Boot’, the fourth Castle Rock Nottinghamian Celebration ale of 2016.   The 
series is named to honour and celebrate the contribution made to the city 
and county by native and adopted daughters and sons.

‘Florence Boot’ is a 4.2 per cent ABV amber ale.  In line with the Boot 
couple’s pioneering spirit, it was brewed using the experimental hop 
variety CF127 developed in Worcestershire under the Charles Faram hop 
development programme.   Castle Rock’s Lewis Townsend says: “CF127 is 
the granddaughter of the popular Cascade hop and the daughter of Jester, 
two varieties known for their punchy citrus character.  As expected CF127 
gives this beer a real tangerine bite.”

Derby CAMRA will be hosting a winter ale festival in The Roundhouse 
Derby from 15th February to 18th February 2017. They have successfully 
held 12 previous beer festivals in the winter plus 3 very successful 
National Winter Ale Festivals (NWAF) in the last years. The venue is 
perfect for commuters and is 50 meters outside the eastern entrance to 
the railway station.

300 ales, ciders and perries will be on offer plus entertainment and food. 
We wish Norwich CAMRA all the best in hosting NWAF 2017, and would 
like to confirm there is life after NWAF here in Derby. See you there!

Contact details Russ Gilbert Chair 07909967142 or Alan Pickersgill 
Publicity 07956505951

The Reindeer, Hoveringham has had a major refurbishment following its 
take-over at the turn of the year. The makeover is to a high standard and 
has included a new outdoor area at the rear of the pub (cricket pitch side). 
The pub continues to boast four cask beers and with the new outdoor 
area it is going to be a popular venue to visit during summer.

The pub is now open every day of the week from 3.00pm Mon – Fri and 
1.00pm at the weekends.

(l-r) Embankment landlord, James Johnson with John Stirland and 
Castle Rock Brewery director, Vicki Saxby
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IPA Hopping to it

2016 East midlands Cider & Perry Competition 

After our most recent IPA Hop in August we asked participants to 
name both the best display and location of the best pint of IPA they 
had.

We’re pleased to announce that the Kean’s Head won best pint on 
the IPA Hop (with Room with a Brew and the Vat & Fiddle coming in 
as joint runners up) and the Poppy and Pint won best Display (with 
Organ Grinder Nottingham as runner up).

For the sixth year, the “Best of East Midlands Cider” competition was 
held at the Nottingham Robin Hood Beer and Cider Festival.  The 
competition, organised and run by Dee Wright of Nottingham CAMRA, 
was held on the Wednesday evening during the Robin Hood Beer & 
Cider Festival in the Castle grounds and followed CAMRA judging 
rules. All the judging was blind; samples were decanted into opaque 
2-pint containers labelled alphabetically to preserve the anonymity 
of the entrants. The judges were a mixture of cider and beer drinkers, 
and were given a brief explanation of the judging criteria along with a 
scoring and comment sheet.  

The willing judges sampled 12 draft real heritage ciders, 2 draft real 
heritage perries and 7 bottled ciders from cider makers in the East 
Midlands region.  Every cider maker was asked to enter what they felt 
was their best product in each category.  Cider is growing in popularity 
each year.  New makers keep appearing, so if you know of any who 
would like to be featured at the festival next year do email cider@
nottinghamcamra.org

The results of the competition are below and it is great to see a 
Nottinghamshire cider maker achieving Gold.  The winners from the 
Cider and Perry categories will now be entered into the national 
competition in Reading next year.  Congratulations and good luck to 
the winners.

CIDER

Gold : Blue Barrel Cider for their Clifton Beauty cider (Nottinghamshire 
cider maker)
Silver : Vale of Welton Cider for their Poachers Medium Dry cider
Bronze : Sisson & Smith Cider for their Medium cider (Nottinghamshire 
cider maker)

PERRY

Gold : Rockingham Forest for their Green Horse Perry

BOTTLED CIDER

Gold : Kniveton Cider with their Never Mind The Hillocks 
Silver : Blue Barrel Cider with their Sherwood Blend (Nottinghamshire 
cider maker)
Bronze : Skidbrooke Cider with their Medium cider

Kean’s Head manager David James(l) receives the award from Mark Giles (r)Scott presenting the award to Beth James and James Halfpenny

The certificates were presented by Dee Wright from Nottingham CAMRA to 
Leo of Blue Barrel Cider at the October CAMRA branch meeting (top photo)

The certificate for best Perry was presented to Mark from Rockingham 
Forest cider at the festival by Roo from Nottingham CAMRA (bottom photo)

Photo used with permission by Ray Blockley
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Not sure what happened last time.  I had a dream that I was awake and I 
woke up to find myself asleep.  At the risk of sounding like a Johnny Cash 
song, we’ve been everywhere, man.  We’ve been to Southwell, Buckminster, 
Bingham, Old Dalby, Orston, Granby, and Bottesford; let’s crack on.
Last time you read words from me, they were ones I had assembled 
shortly before our trip to Southwell, all the way back in June.  A group 
of intrepid explorers visited eight pubs, starting in the Old Coachhouse 
and finishing, appropriately enough, in the Final Whistle.  What’s great 
was that they were all distinctly different, so there’s something for 
everyone, with the common theme of being buildings of historical and/or 
architectural interest.

We then had our July branch meeting at the Tollemache Arms, in our first 
visit to Buckminster for a branch meeting since 2011 (although we did 
call in on the 2014 Mild Trail).  According to their website back in May 
celebrity cricket enthusiast and former Prime Minister Sir John Major and 
his wife enjoyed a meal at the Tollemache Arms, making them the second 
most famous couple to visit this year, after our own Martyn and Bridget.  
The highlight of the meeting was that Dave and Toni Birch joined us 
to tell us of their intention to re-open the Wheatsheaf, Bingham.  Dave 
and Toni took over the Vaults, Newark, in 2014, while also operating a 
successful mobile bar company; this takes them all over the country and 
enables them to source different beers and ciders that aren’t often seen 
in these parts.  Last year, they won Newark CAMRA’s Cider Pub of the Year, 
and have been heavily involved with PINT (Pubs in Newark Together).  
Their vision for The Wheatsheaf is based around the same principles 
as The Vaults – an emphasis on real ale and cider, plus locally-sourced 
ingredients for their food, and unusual soft drinks.  Dave also said he’d be 
interested in setting up a Bingham equivalent to PINT.  Suggestions for 
what it should be called on a postcard please.

The Wheatsheaf held a “soft opening” on Tuesday 9 August for selected 
guests and local businesses.  Despite being neither of these, I was able to 
sneak in.  They’ve done a nice job of renovating the building, combining 
modern styling with features that show the building’s age – the low 
beams near the bar might catch out any unsuspecting basketball players 
who stop in for a beer.  The main seating/dining area is through the back, 
something I liked as a way of keeping traffic near the bar to a minimum.  
I’ve been in several times since, and have always seen an interesting 
range of beers and ciders (and of styles and strengths).

This means we now have four pubs in Bingham, all serving real ale 
(and some offering real cider) and all within an easy walk of each other.  
It occurs to me that this is the ideal number for making Bingham a 
destination for a trip out from any of our neighbouring branches, so 
please come along.

Our August meeting was at the Belvoir Alehouse, Old Dalby – the brewery 
tap for Belvoir Brewery.  I wasn’t able to attend that meeting, but I copied 
up notes from another pupil.  I was up in the Lake District, spreading the 
good word about the Vale of Belvoir.  This was mainly in Ulverston, where 
I enjoyed a fine lunch in the Stan Laurel Inn, and got chatting to people 
about our own pub with a connection to cinema’s finest comedy double 
act, the Bull, Bottesford. 

September’s meeting took place at the Durham Ox, Orston – many thanks 
to them for accommodating us - with a break from tradition, in that 
our meeting was on the second Tuesday instead of the first.  The main 
discussion of that meeting was that our Pub of the Year competition 
process has changed.  November’s meeting (between deadline and 
publication) will see the formation of a shortlist from previously 
nominated pubs.  All branch members – regulars at meetings and non-
regulars alike – are encouraged to participate in judging, so we get the 
widest range of perspectives possible.  Judging forms and guidelines are 
available from our branch website.

We also learned that a new brewery has started up in Bingham, as Marc 

from Linear Brewing Company joined us.  The Summer Meltdown festival 
at the Horse & Plough, Bingham, stocked their Fuzzy Logic – this was 
one of my highlights and according to the pub it was very well-received.  
Subsequently a deli in Bingham has started stocking bottles of Linear 
beers, and the Horse & Plough will be serving a cask of Linear beer soon.
In October, we held our branch meeting at the Marquis of Granby, Granby.  
This was my first visit since I wrote about them for BEER magazine, and 
spent an hour there having my photo taken hundreds of times.  The 
feature was well-received, even if several regulars were surprised to see 
someone they’d never heard of championing their pub.

November sees us head to the Bull, Bottesford for our first meeting 
there since 2011.  In the early 1950s, the pub was run by a lady called 
Olga Healy, whose brother was Stan Laurel.  In 1952, while appearing in 
Nottingham, both Laurel and Oliver Hardy stayed in Bottesford.  It almost 
seems too obvious to compare the masterpieces of early cinema Laurel 
and Hardy made with Hal Roach to the slapstick and high farce of a 
typical Vale of Belvoir CAMRA meeting.  

Our Christmas meal will be at the Horse & Plough, Bingham; the deadline 
for reserving a place has now passed but by all means come down 
and join us for a festive drink.  Our first meeting of 2017 will be at the 
Wheatsheaf, Bingham.  

I’d like to end with a brief word of congratulations to all the pubs from 
the Vale of Belvoir to make it into the 2017 Good Beer Guide, including 
the Geese & Fountain, Croxton Kerrial, making their GBG debut.
Have an enjoyable festive period, and see you next year.

Ed Taylor
Membership Secretary, Vale of Belvoir CAMRA

www.valeofbelvoircamra.com/

Nottingham Pub of 
the Year 2017
It is time to select the Branch’s Pub of the Year and 
you have an opportunity to be involved. We are after 
nominations for the Nottingham Pub of the Year 2017. 
If you have a pub that you feel should be nominated for 
2017 then please let us know. There are only two criteria, 
it has to be in our branch area and it has to serve real ale 
and or real cider. Please send your nomination to poty@
nottinghamcamra.org or let one of the committee know at 
the Branch Meeting. 

If you wish to join us on our task of judging the pubs then 
please send your details to poty@nottinghamcamra.org 
or let one of the committee know at the Branch Meeting. 
You will have to visit all the pubs nominated however we 
will let you know which pubs are on the shortlist and how 
to judge them. It is quite straightforward, you score out 
of 10 in six different criteria. You can make your own way 
around the pubs or join our organised trips. The judging 
will take place during February and early March next year.
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The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

The branch’s annual beer festival, our biggest event of the year, took 
place Sept. 29th to Oct. 2nd at Strutt Community Centre in Belper. We 
are delighted to report that it was another very successful and enjoyable 
festival with record attendance    on Saturday afternoon (516) breaking 
the 500 barrier for the 1st time in our 7year history!!  Very positive 
feedback was received about the venue, ambience, the beer list and our 
wonderful volunteers – people had travelled from Rugby, Northampton, 
London, and even Scotland.  

Friday night’s festival entertainment came from Wayward Brotherhood 
and The Cartoon Beatles – with much twisting and shouting by the crowd. 
Saturday’s popular acts were Midnight Pumpkin Trucks supported by 
Kick and Rush with attendees unperturbed by the torrential teatime rain 
(the same afternoon as County’s home match against Morecambe was 
abandoned after 10mins!).  

Hardly any ale or cider remained after Sunday lunchtime’s final drink-
up session. The 1st beer to sell out (Friday) was Wild Beer’s Millionaire 
(chocolate in a barrel…) from Somerset; the 2nd was Bridgehouse Tequila 
Blonde 3.8% pale brewed in W. Yorks. 

During the festival our nominated charity was Derbyshire Blood Bikers to 
whom a well-deserved cheque was presented at the wash-up meeting on 

25th Oct (see 2nd photo). 

Saturday’s Meet The Brewer session featured Landlocked’s Mike James 
who relayed the story of a start-up micro-brewery with tasting the 
amazing results. Mike has obtained new premises in Alfreton, in the 
former bike shop off King Street to house both his brewery and a 
microbar to be known (appropriately) as The Handlebar – watch his 
Facebook page for opening date.  

Thanks to all the volunteers who gave their time and commitment to 
ensure the 7th A V B F ran smoothly and to everyone who came along and 
supported the festival. In 2017 the dates will be 28th Sept-1st Oct., an 
entry for your new diary. 

Finally but not least, congratulations to The Old Oak, Horsley Woodhouse 
on winning the East Midlands regional round in POTY competition; 
fingers and toes are crossed for its semi-final stage competing against the 
other 15 regional winners.

Merry Christmas to all readers – the branch will co-host with Derby a 
Winter Ales Trail from 9th Jan.’17 to 11th Feb, involving a minimum of 15 
pubs per branch – see website www.ambervalleycamra.org.uk for more 
details. 
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents A Palaver of Pies and Puddings

This edition of the Nottingham Drinker reaches you as the clocks have gone back, the winter weather starts to take hold and all our thoughts are 
wondering what Mother Nature will have in store for us over the next few months.

So to keep those taste buds alert and stomachs full and satisfied I have decided to revamp a traditional dish of rich Steak & Kidney, a Real Ale twist with 
Chicken & Bacon and a Vegetarian savoury pudding that involves Cider, that everyone can enjoy.

If you don’t like kidney then leave it out or replace it with vegetables or mushrooms. The juice from the seared mushrooms can be used as a base stock to 
make a sauce for the pudding.

This is the first part of this particular selection of recipes and part two will be in the first edition of the Nottingham Drinker of 2017 at the end of January.
So may I wish you all a Merry Christmas and a Fantastic New Year. Here is part one of  “A Palaver of Pies & Puddings”.

Steak & Kidney & 
Ale Pie

For The Pastry
8oz (225g) Plain Flour, plus a little 
extra for rolling out
2oz (50g) Butter
2oz (50g) Pastry Margarine
A little Stout or Porter to combine 
the mix
A pinch of Salt
1 Egg & a little Milk, beaten for the 
glaze

For The Filling
1lb (450g) Braising Steak
8oz (225g) Ox or Lamb Kidney
2 medium Onions
8floz (225ml) Stout or Porter
7floz (200ml) Beef Stock
1 tsp English Mustard
1 tsp Worcestershire Sauce
1½ tsp Plain Flour
Sun Flower Oil for frying
Salt & Black Pepper

20cm deep pie dish or foil.

Method:

1. Pre-heat the oven to Gas Mark 1 (140C). Trim any excess fat from the steak and dice into 2cm pieces. Trim the kidneys and 

remove the internal suet lump and dice into ½ cm pieces. Peel the onion, halve from tip to root and thinly slice. Mix the stock and 

real ale together.

2.  In a large non-stick pan heat a little sunflower oil, and then add half the steak and brown on all sides. Remove and place in a 

casserole dish. Brown remaining steak and put into the dish.

3. Brown the kidneys for a minute and add to the steak. Add a little more oil to the pan if needed and when hot fry off the sliced 

onion for 5-6 minutes, till lightly browned.

4. Return all of the meat back to the pan and add the flour and stir in to soak up all the juices. Now add the mustard and 

Worcestershire sauce, season with salt and pepper. Add a little of the stock mix to the mix and stir in. Keep adding the stock and 

stirring and bring the filling to the simmer.

5. Pour the filling into the casserole dish and put on the lid. Put in the middle of the oven and cook for 2 hours. When the meat is 

cooked, taste for seasoning and re-season if needed. Leave to cool.

6. For the pastry, sieve the flour into a large bowl, add the butter, margarine and salt and crumb together using your fingertips 

until fine breadcrumbs have been achieved. Add 4 tbsp of the real ale and stir in with a fork. Add a little more if the mix seems 

too dry. Bring the mix together using one hand until a firm ball of pastry dough is achieved. Leave to rest for 20 minutes.

7. Set the oven temperature to Gas Mark 6 (200C) and place a baking sheet onto the middle shelf to heat as well.

8. Cut 2/3 off of the pastry dough and on a floured surface roll out into a rough circle to approx 28cm in diameter.

9. Roll the pastry circle onto the rolling pin and lift over the top of the pie dish and place the pastry over the dish.

Carefully press the pastry into the bottom of the dish and around the sides and rim to remove any air pockets. Now with a small, 

sharp knife trim off any excess pastry. Put the trimmings with the remaining pastry.

10. Spoon the cooled filling into the pastry lined dish gently pressing down to fill any gaps and level off the top.

11. Gather the remaining pastry and trimmings together and roll out into a circle slightly larger than the pie dish.

Brush the rim of the pastry base with a little of the beaten egg mix and place the pastry lid over the top of the filling using the 

rolling pin as before.

12. Press the edges firmly together with your fingertips and trim off any excess pastry. Decorate the edge with the prongs of a fork 

or spoon handle. Make a small hole in the middle of the lid with a knifepoint, to allow any steam to escape while cooking.

13. Gather any remaining trimmings together and roll out. Use a pastry cutter or cut out some leaf shapes to decorate the pie lid.

14. Glaze the pie with the egg mix, put on the decorations and glaze.

Place the pie in the oven on the heated baking sheet and cook for 10 minutes.

Now reduce the temperature to Gas Mark 4 (180C) and cook for a further 35-40 minutes until the pastry has turned a deep golden 

brown.

Remove from the oven, rest the pie for 5 minutes, and then serve. 
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Cooking With Ale And Cider

Chicken, 
Mushroom, Bacon 
& Ale Pie

For The Pastry
8oz (225g) Plain Flour, plus a little 
extra for rolling out
2oz (50g) Butter
2oz (50g) Pastry Margarine
A little Pale or Golden Ale to 
combine the mix
A pinch of Salt
1 Egg & a little Milk, beaten for the 
glaze

For The Filling
4 Chicken Breasts
6 Rashers Streaky Bacon
5oz (125g) Button Mushrooms
1oz (25g) Butter
1oz (25g) Plain Flour
5floz (125ml) Pale or Golden Ale (not 
too hoppy)
1 floz (25ml) Semi Skimmed Milk
1 Chicken Stock Cube
2tbsp Double Cream
Sunflower Oil for frying
Salt & Black Pepper

20cm deep pie dish or foil.

Layered Mushroom 
& Onion, Baked 
Suet Pudding

For The Pastry
6oz (150g) Self Raising Flour, plus a 
little extra for rolling out
3oz (75g) Vegetable Suet
4tbsp Real Cider (Dry)
1tsp Baking Powder

For The Filling
4-5 Large Flat Mushrooms (stalks 
removed)
3 Medium Onions
3floz (75ml) Real Cider
Knob of Butter for frying
Sunflower Oil for frying
Large pinch of White Sugar
Salt & Black Pepper

1 pint pudding basin or pudding foil.

Method:

1.Trim and dice (2cm) the chicken, rough chop the bacon and slice the mushrooms. 

2. Heat a little sunflower oil in a large non-stick pan and add the chicken and bacon and cook for 5 minutes. Add the mushrooms 

and cook for a further 5 minutes until the chicken has cooked through and the mushrooms have softened.

3.Remove the mixture from the pan an put into a separate bowl. 

4.In the pan melt the butter then stir in the flour and on a low heat stir the roux around the pan to cook out the flour for 2 

minutes.

5. Now add a little of the milk and beat into the roux. Keep doing this until all of the milk is incorporated. Now mix in the ale until 

all the ale is used and a smooth sauce is achieved. Crumble in the stock cube and mix in well until it is dissolved.

6. Stir the meat and mushroom mix into the sauce, add the double cream and season to taste. Remove from heat and leave to cool.

7. Preheat oven to Gas Mark 7 (220C). For the pastry, sieve the flour into a large bowl, add the butter, margarine and salt and crumb 

together using your fingertips till fine breadcrumbs has been achieved. Add 4 tbsp of the real ale and stir in with a fork. Add a 

little more if the mix seems to dry. Bring the mix together using one hand until a firm ball of pastry dough is achieved. Leave to 

rest for 20 minutes.

8 Set the oven temperature to Gas Mark 6 (200C) and place a baking sheet onto the middle shelf to heat as well.

9. Cut 2/3 off of the pastry dough and on a floured surface roll out into a rough circle to approx 28cm in diameter.

10. Roll the pastry circle onto the rolling pin and lift over the top of the pie dish and place the pastry over the dish.

Carefully press the pastry into the bottom of the dish and around the sides and rim to remove any air pockets. Now with a small, 

sharp knife trim off any excess pastry. Put the trimmings with the remaining pastry.

11. Spoon the cooled filling into the pastry lined dish gently pressing down to fill any gaps and level off the top.

12. Gather the remaining pastry and trimmings together and roll out into a circle slightly larger than the pie dish.

Brush the rim of the pastry base with a little of the beaten egg mix and place the pastry lid over the top of the filling using the 

rolling pin as before.

13. Press the edges firmly together with your fingertips and trim off any excess pastry. Decorate the edge with the prongs of a fork 

or spoon handle. Make a small hole in the middle of the lid with a knifepoint, to allow any steam to escape while cooking.

14. Gather any remaining trimmings together and roll out. Use a pastry cutter or cut out some leaf shapes to decorate the pie lid.

15. Glaze the pie with the egg mix, put on the decorations and glaze. Place the pie in the oven on the heated baking sheet and 

cook for 35-40 minutes until the pastry has turned a deep golden brown.

Remove from the oven, rest the pie for 5 minutes, and then serve.

 

Method:

1. Peel the onions and cut in half tip to root and thinly slice. In a large non-stick pan melt the butter and add the onions, sprinkle 

on the sugar and stir all together, now stir in the cider. On a low heat slowly caramelise the onions, stirring occasionally. This 

should take 15-20 minutes. When complete leave to one side to cool.

2. Heat a little sunflower oil in a non-stick skillet or frying pan and add the mushrooms. Sear on both sides to get a rich brown 

colour on them. Put the mushroom in a colander over a bowl to drain any excess juices.

3. For the pastry, sieve the flour and baking powder into a large bowl, stir in the vegetable suet and add a pinch of salt and black 

pepper. Add the cider a little at a time and stir in with a metal spoon. When the mix starts to come together, use one hand to 

gather the dough together, making sure to get all of the suet into the dough. Rest for 30 minutes.

4. Preheat the oven to Gas Mark 6 (200C). Grease the pudding basin with sunflower oil and set to one side.

5. On a floured surface roll out into a rough circle to approx 1cm thickness and cut out a triangle, of 1/3 of the circle this will be 

the lid/base. Use the rim of the basin to cut out a circle from the 1/3 section.

6. Form a rough cone using the remaining 2/3rds of the rolled out pastry, by bringing the cut edges together with a slight over 

lap and pressing firmly. Use this cone to line the pudding basin/foil. Make sure there are no gaps in the suet lining and about 1cm 

overlapping the rim.

7. Place a layer of the caramelised onions in the bottom of the lined basin and lightly press down. Now place a mushroom in next, 

(gills facing up). Season with a little black pepper.

8. Repeat this process until the filling is used up, right up to the rim, seasoning each layer. Once the entire filling is used place the 

suet lid in place and overlap with the edge trim and pinch to seal.

9. Loosely cover the top with a double layer of kitchen foil and fold down the sides.

10. Place on a baking sheet in the middle of the oven bake for 30 minutes. Remove foil to check the pastry has turned a golden 

brown. If slightly pale put back in the oven uncovered for a further 5 minutes.

Remove from the oven, rest the pie for 5 minutes. Turn upside down onto a board or serving plate, slice then serve.
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Fare Deals #54

FArE DEALS

The Keyworth Tavern
Fairway, Keyworth, Nottinghamshire 
NG12 5DW.
Tel: 0115 9375688.
www.pubpeople.com/keyworthtavern
Food served every day 12 – 8.30.

Wheatsheaf
Long Acre, Bingham, Nottinghamshire 
NG13 8BG.
Tel: 01949 837430.
Food served Monday to Friday 12 – 2.30 
and 5 – 9; Saturday 12 – 9; Sunday 
12 – 7.

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

in hand.

Featured in this issue:

THE KEYWOrTH TAVErN

Built on and around a small hilltop some 
200 feet above sea level, over recent decades 
Keyworth has evolved into a substantial 
commuter village approximately six miles 
southeast of the centre of Nottingham, but 
sadly suffers from a dearth of good pubs for a 
community of its size.  One notable exception, 
however, is the Keyworth Tavern, a typically 
large, mid 20th century, brick and tile estate 
pub, which having stood somewhat neglected 
for rather too long, benefited greatly from a 
£400,000 complete refurbishment programme 
in 2013.  This included the addition of a fully 
equipped kitchen, which astonishingly, it never 
had before.  Surrounded by ample parking, 
picnic style seating out front and a flagstoned 
beer garden to the rear, it now comprises two 
very well-appointed and comfortably furnished 
areas: a lounge bar to the left and on the right, 
what is effectively the dining room.  Dark red 
dominates the stylish décor, enhanced by plenty 
of polished woodwork, while four hand-pumps 
along the bar offer a choice of Castle Rock 
Harvest Pale and Sharp’s Doom Bar alongside 
two regularly changing guest ales, with CAMRA 
discount available to card carrying members.

Using locally sourced produce wherever 
possible, the menu offers a wide selection of 
dishes ranging from grills and burgers to two 

meals for £10 ‘kitchen favourites’ deals and 
chalkboard listed chef’s daily specials.  However, 
there are just five starters from which to 
choose, not counting a nachos sharing platter 
topped with melted cheese, sour cream, salsa 
and jalapeños (£5.95), and I decide to give the 
salt and pepper squid (£4.75) a try.  These are 
described as ‘hot and crispy seasoned squid 
pieces on a bed of fresh leaf salad, served with 
a lime and chilli mayonnaise’ and knowing 
how easy it can be to render squid tough and 
rubbery by even marginal overcooking, I am 
keeping my fingers crossed that the kitchen 
is up to the task.  Service is brisk and I am 
delighted to discover that my concerns had 
been quite unnecessary.  Despite being very 
well browned, the generous helping of chunky 
squid morsels is not only every bit as crispy and 
well spiced as promised but also beautifully 
moist, tender and deeply flavoursome within.  
Contrary to what the menu says, however (but 
certainly none the worse for it), they sit not 
on the salad but alone in a white bowl atop 
a matching, narrow, rectangular plate, with a 
small heap of mixed leaves, which might have 
benefited from a little dressing, at the other 
end, while in between rests a small dish of rich, 
citrus tinged mayo.  My inability to detect here 
any of the chilli mentioned in the menu perhaps 
explains its almost pure white hue, but this is a 

very minor quibble and detracts little from what 
has proved to be a very tasty and encouraging 
start to the meal.

Initially I had intended to have the seared 
fillet of salmon and prawns in a lemon, butter 
and chive sauce, with a choice of potatoes and 
fresh, seasonal vegetables (£9.45) for the main 
course, but having picked a fishy starter, I decide 
instead to order the liver, bacon and onions 
in a tasty gravy with creamy mashed potatoes 
and braised red cabbage (£7.95).  Once again 
I do not have long to wait before a well-filled, 
oval platter is placed before me along with an 
apology for the fact that the kitchen, having 
run out of red cabbage, has replaced same not 
only with a mound of chopped green cabbage 
but also a bonus helping of carrot batons, 
which as it happens, suits me fine.  A second 
apology soon follows, however, when a rather 
sheepish young waitress returns with a small 
plate bearing a rasher of well-smoked, streaky 
bacon that chef had apparently overlooked 
when plating up my dish.  In contrast to the 
delightfully tender pigs’ liver, the bacon itself 
is a bit on the chewy side and would have 
benefited from being crisped up a little, but the 
rich and intensely flavoured gravy, brimming 
with soft onion slices, more than compensates 
and lubricates nicely the veg and smooth, 
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Fare Deals #54

Sandwiched between the River Trent and the 
delightful Vale of Belvoir, Bingham is a bustling 
market town some nine miles to the east of 
Nottingham, which has expanded greatly since 
the 1950s.  It also boasts a number of excellent 
pubs such as the White Lion by the traffic 
lights, not to mention the Horse and Plough 
just up the road, with its first rate selection of 
interesting real ales, and these have now been 
rejoined by the Wheatsheaf after a sad absence 
of over two years.  The pleasing, three-storey, 
brick structure was originally built in 1779 but 
has been much extended during the intervening 
years, which included the addition of stabling 
for up to 70 horses by the time of the First 
World War when Bingham served as a dispersal 
post for cavalry units.  Regrettably, in mid 2013 
the business was acquired by new people who 
introduced a number of unfortunate changes, 
not least an unnecessary change of name to the 
Bingham, but it failed a little over 12 months 
later and the property stood vacant and rather 
forlorn for the last few years.   Fortunately, 
however, more enlightened owners have now 
completely refurbished this venerable inn, 
rightfully restoring its original name and 
reopening it last August as a top notch free 
house and gastropub.

Stepping inside the dark beamed and part 
flagstoned main bar, which has been nicely 
furnished in traditional pub fashion, there are 
plenty of intimate nooks and crannies with 
pale cream, wood panelled walls decorated 
with some well chosen equine prints, while 
occupying what was once the function room to 
the rear, the smart, narrow restaurant combining 
plush brown leather seating and dark, polished 
wood tables beneath stylish lighting, looks 
both inviting and professional.  Outside to the 
left is a well-appointed, stone flagged terrace, 
which is already proving popular on sunny 
days, while along the bar the pleasing sight of 
ten shiny hand-pumps offers a choice of up to 
four real ciders along with six ever-changing, 
cask-conditioned beers, mostly selected from 
microbreweries.

The menu is refreshingly brief, but less can 
sometimes be more and what it does clearly 
demonstrate is that the kitchen is certainly not 
lacking imagination and originality.  Cider and 
stout glazed pork belly with apple salad and 
crackling (£5.50) sounds like a good way to 
kick off the proceedings, but as I already have 
my eye on a similarly porcine based main, I opt 
instead for the Indian spiced chicken terrine, 
served with mango chutney and a chickpea 
and onion bhaji (£5.00).  Service is relaxed 

and unhurried rather than slow and the food 
arrives soon enough, beautifully presented on a 
long, white, rectangular platter: two generously 
thick cut wedges arranged standing on edge 
alongside a nicely browned bhaji, a glossy 
dollop of chunky chutney and a small, mixed 
leaf salad, all topped off with a perfectly thin 
and crispy slice of ciabatta Melba toast.  I 
quickly discover it is an absolute triumph of 
subtle spicing and carefully balanced flavours.  
The terrine is firm and moist with delicate 
Asian spice notes, the crispy but soft centred, 
mouth tingling Bhaji is quite simply a joy to 
eat and better than in many Indian restaurants 
I know, while the surprisingly less sweet than 
usual, fruity chutney delivers a real kick of chilli 
heat combined with delicious undertones of 
coriander.  Even the wafer of toast on top has 
gentle, spicy hints of the sub continent about 
it.  All things considered, it is a very impressive 
start to a meal delivered by an obviously 
confident kitchen and I am eagerly looking 
forward to what is to come next.

When I arrived I had in mind picking something 
from the deep for the main course and, indeed, 
am nearly reeled in by the pan-fried sea bass 
with pak choi, Bombay potatoes and a soy, 
ginger and chilli glaze (£11.90).  However, as 
mentioned above, I find myself unable to resist 
temptation in the form of barbeque glazed 
pork belly served with Cajun spiced croquettes, 
sweetcorn salsa and homemade slaw (£11.50).  
After a short wait I have before me a square 

cut piece of meltingly tender, flavoursome 
meat sitting on a bed of spicy sweetcorn, 
together with four small potato croquettes, 
their breadcrumbed crusts nicely browned 
and enveloping soft, smooth centres infused 
a pale orange by spices from the Deep South.  
Alongside is a sweep of indulgently creamy and 
very tasty slaw, which has more than a hint of 
green about it by virtue of chef’s unusual, but if 
flavour and texture are anything to go by, fully 
justified decision to include finely shredded 
green, as well as the usual white cabbage in 
the mix.  My only criticism of the whole dish is 
that the pork skin is disappointingly limp and 
not the tooth challenging piece of crackling I 
was hoping for, but having enjoyed everything 
else so much, this is a minor transgression I am 
more than happy to forgive.

When it comes to puddings, I am sure the 
Kahlua crème brulée with a black pepper 
tuille or, perhaps, lemon meringue sundae with 
preserved lemon, Italian meringue and curd 
(both £5.50) will appeal to those with a sweet 
tooth.  I only wish I had room left to tackle the 
Wheatsheaf cheeseboard comprising Cropwell 
Bishop Stilton, Lincolnshire Poacher, classic Brie, 
crackers, grapes and cider apple chutney (£7.50), 
but I think I might just manage another beer 
and after a fine drop from Tiny Rebel, this time 
perhaps that Nova, a straw coloured, citrusy 
brew from Bristol Beer Factory, which I had 
spotted on the way in.

WHEATSHEAF

buttery mash.  All in all then and in spite of 
a few minor glitches along the way, it has 
been a really tasty and enjoyable, good value 
meal, which has gone down all the better 
accompanied by a glass or two of Shepherd 
Neame’s Spitfire, a fine Kentish ale from this 
Country’s oldest brewery.

Puddings include such gooey temptations as 
a waist-expanding Dime Bar pie, comprising 
a dark chocolate base layered with smooth 
toffee, chocolate ganache, chocolate mousse 
and pieces of Dime Bar served with a choice of 
cream or ice cream (£3.75), or alternatively, a 
short selection of old stagers such as treacle 
sponge or spotted dick (£5 for any two), again 
with either cream, ice cream, or even better, 
traditional custard.
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LocAle Locally
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LocAle Locally

AREA 3

1. Old Green Dragon, Blind Lane, Oxton. NG25 0SS

2. Waggon & Horses, 260 Mansfield Road, Redhill. NG5 8JY

3. Robin Hood (AND) Little John, 1 Church Street, Arnold. NG5 8FD

4. Coffee Grinder, 133 Front Street, Arnold. NG5 7ED

5. The Abdication, 89 Mansfield Road, Arnold. NG5 6DA

6. Vale Hotel, 780 Mansfield Road, Daybrook. NG5 3GG

7. Samuel Hall, Old Bus Depot, Sherwood. NG5 2JN

8. Robin Hood Hotel, 540 Mansfield Road, Sherwood. NG5 2FR

9. Doctor’s Orders, 351 Mansfield Road. Sherwood NG5 2DA

10. Duke of Cambridge, 548 Woodborough Road. Mapperley NG3 5FH

11. Woodthorpe Top, 151A Woodthorpe Drive, Mapperley Top. NG3 5JL

12. Bread and Bitter, Woodthorpe Drive, Mapperley Top. NG3 5JL

13. The Lambley, Main Street, Lambley. NG4 4PN

14. Woodlark Inn, Church Street, Lambley. NG4 4QB

15. Blacks Head, 11 Burton Road, Carlton. NG4 3DT

16. Old Volunteer, 35 Burton Street, Carlton. NG4 3DQ

17. Willowbrook, 13 Main Street, Gedling. NG4 3HQ

18. Inn for a Penny, 146 Burton Road, Carlton. NG4 3GP

19. Lord Nelson Pub & Kitchen, Chestnut Grove, Burton Joyce. NG14 5DN

20. Cross Keys, Epperstone Main St, Epperstone. NG14 6AD

21. Black Horse, 29 Main Street, Caythorpe NG14 7EB

22. Reindeer, Main Street, Hoveringham. NG14 7JR  

23. Wagon and Horses, Gipsy Lane, Bleasby. NG14 7GG

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. 

ADDITIONAL DETAILS AND OPENING TIMES 
FOR EACH PUB CAN BE FOUND ON 

WWW.WHATPUB.COM
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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.
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LocAle Locally

If you would like to vote for one of the pubs listed on the 
previous page to go forward to the final of the 2017 LocAle 

Pub of the Year award, please ensure votes for this 

LocAle 3
are submitted no later than 

31st December 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 2

New Pubs on the 
LocAle Scheme

The finalists from Area 2 for The 2017 Nottingham 
LocAle Pub of the Year are the Star, Beeston and The 
Victoria, Beeston 

A Room With A Brew

Cricketers Rest Miners Return
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I have been trying to pin down a favourite 
beer and that’s probably been the hardest 
task of all. I like Harvest Pale when the sun 
shines and Bateman’s XB when it doesn’t, but 
I’m a sucker for a stout or porter so I’ve gone 
for Blue Monkey’s Guerilla. 

I forgot to mention the recent retirement of 
a colleague last month but I want to pass on 
my best wishes to Peter Deighton who made 
my three and a half years as the Licensing 
Inspector as easy as it could have been. 
We made a great team and he helped me 
enormously, so thanks Pete and take it easy.

A big think you as well to Jo Cox-Brown and 
her marvellous Street Pastors, to Mike Knight 
at Pubwatch and everyone else who has 
helped make Nottingham the great night out 
that it is.

Evenin’ All

EVENIN’ ALL

So this is it then – three years, 22 
columns and I ride off into the sunset.

I would like to thank a number of people 
who have helped me during this time and 
featured heavily in these pages.

My wife Julie and my children Gareth and 
Megan have put up with me using their 
names on numerous occasions and the kids 
have let me plug their latest shows without 
complaining. Don’t miss the panto by the St 
Margaret’s Players on 8/9/10 December!

Gareth was able to come to the Beer Festival 
with me this year for the first time, as he is 
now 18 and it was quite an eye-opener for 
a lager and vodka drinker. He really enjoyed 
trying the various beers and was very taken 
with the Castle Rock Pumpkin Spice Porter. 

I’ve mentioned quite a few pubs over this 
time and will have to go with the Malt 
Cross as my favourite pub, with honourable 
mention to Junkyard and the Admiral Rodney 
in Wollaton (got to keep the local happy!). I’m 
proud that during my time here the number 
of venues selling decent beer has gone 
up dramatically and replaced some of our 
problem vertical drinking establishments.

Finally, to the unsung heros in all these 
columns – a big thank you to my team in the 
City Centre. 

All of them, Cops, PCSOs, CPOs and 
Enforcement officers have worked incredibly 
hard to make the City Centre safe and an 
enjoyable place to visit. They have made 
my job easy with their enthusiasm and 
willingness to work hard. 

That’s all folks!

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

CITY 
CENTrE 
INSPECTOr 
JEZ ELLIS  
rEPOrTS
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So to answer the editor’s question from the last edition of the 
Nottingham Drinker: yes, I did the IPA Hop as well.  There were some 
hiccups with beer running out, supplier problems, etc but the pubs did 
what they could to get around it and I did my bit by coming along to drink 
the beer.  It got me out the house arguably fitter, although I doubt anyone 
is going to tell me I’m skinny any time soon.
Got to say,  if you’re not on a session for the night an IPA really is just the 
drop you want, which to some extent can make an IPA Hopping session 
a little bit more difficult as you can’t get through many places in one 
session, especially if you want a pint.  On the Hop there were 38 pubs and 
lots of different and delicious IPAs.  That’s just over one pint a day.  That’s 
easy!  But other commitments do get in the way of getting out each day, 
so here’s what I did.  When my wife was in there were many  “I’ve got to 
go and see a man about a dog” situations.  Out with the kids we’d have 
tea somewhere: thank you Annie’s Burger Shack (and for the Marble 
Brewery Earl Grey IPA too).  Oh, and for other times when you are catching 
up with friends, pick somewhere for an IPA you have not had yet.  

My fitness tips (for liability purposes, warning: I’m not a qualified fitness 
instructor!)

As it was summer I blew off the cobwebs by taking the bicycle out for a 
trip.  Firstly, over to Radcliffe on Trent for an IPA at The Chestnut.  Back 
via the Trent Navigation, then over to the Vat & Fiddle and next back over 
Trent Bridge and home, pausing briefly at The Embankment.  You can feel 
the exhaustion and the thirst building just reading this can’t you?
Whilst at The Chestnut I saw on the notice board that they had Rocket  
IPA (7%) in the cellar.  Trent Navigation didn’t have an IPA on, but I 
fancied trying the Three Sheets at 4.2%.  I have to say, the ‘Three Sheets’ 
name was a missed opportunity to make a strong beer in my view, the 
name alone makes me think of a strong beer.  At the Vat I had a choice 
Screech Owl or the Rocket that had intrigued me in The Chestnut.  Being 
honest,  as I was on the bike I wimped out of getting a pint of the 7% 
stuff.  I imagined I would be getting a fair wobble on if I did that!  Before 
anyone asks, yes you can cycle and have a beer, just don’t overdo it.  Then 
on to the Embankment for my quaffing ale of the day, Black Iris Better the 
Devil You Know.  I know that perhaps you may not be able to quaff it, but 
if you have ever tried it, you most certainly want to.  

So these are my fitness tips: limber up; walk or cycle to the pub; order a 
pint; lift it (use straining noise at this point if you want) and enjoy.  Better 
than any gym and makes you work up a sweat.  Oh, I’m thirsty so I’ll move 
on. 

On a random Wednesday (17th to be precise)

I was very kindly dropped off by my beloved at the Lion in Basford.  It was 
a warm summer’s evening and a busy pub from the beer garden inwards.  
At the bar I ordered a Lenton Lane Explorer IPA, which I thought was 
bang on.  Whilst in the pub I did try to take a photo of the beer list, but it 
had been rapidly dwindling with how busy the place was.  The manager 
assured me it would look healthy again very shortly, as he was busy 
putting new beers on as we spoke.  I would have loved to stay for the 
update, however, moving on is the nature of these Hops and Trails.    
Off round the corner to get an IPA at the Horse and Groom.  I arrived 
there and ordered an IPA, but I cannot recall what it was because I was 
completely  sidetracked. I noticed other CAMRA members in there wearing 
‘mild’ T-shirts from various past years.  By coincidence, I had walked in 
wearing my own mild T-shirt.  We remarked that we nearly had the set.  
I think only “Mild, mild, mild, Delilah” was missing.  I’d only gone and 
walked in just before the presentation of the Best Display and Promotion 
Mild Award.  There was  also mild on the bar, so after my IPA it was time 
to switch.  And as I was there it made sense to get in on the photos and 
congratulations to the pub and staff.   

Onward to the nearby tram.  I had worked out I just enough time before 
the Barrel Drop closed to grab another IPA.  Then it was time to think of 
my bus home, but  having realised I had 20 minutes to spare, I nipped 
across to The Bell.  Well, there was a treat of the highest calibre in there: 

Oakham Green Devil IPA (6%).  I had a pint as a possible lucky dip and it 
was as delicious as always.  

My Hopping Last Day

I was released by early afternoon, so like a whippet out of a trap, I went 
for it.  I had no other days left in August to get this done as I was back 
at work the next night.  It was a rainy day from start to finish,  so I could 
have done with buying a new jacket, but c’est la vie.  Setting off to 
Carlton, I stopped briefly at the Freeman on Carlton Hill for a swift half as 
you never know, they could have a lucky dip IPA.  They did have an IPA  in 
the cellar but it wasn’t ready just yet.  It was  Lincoln Green Sheriff and I 
hope some of you got to enjoy it instead.  I skipped having a drink hoping 
to nip back, but it never happened.  After all, I had to get down to the Old 
Volunteer.  

Escaping the rain into the warm and friendly atmosphere of the Old 
Volunteer, I found myself talking to a friendly barman, whose name 
escapes me, who served me a glass of Old Clippings (a strong start to the 
day).  However, I was rather intrigued with another non-IPA beer, so I tried 
that before trudging off in the rain towards Gedling.
The Willowbrook proved to be very nice and friendly and there was an 
Abbeydale Dry Hopped Pale IPA on the bar, which was just the ticket.  As 
I was conscious of the time I ordered a taxi to get me up to the Bread 
and Bitter for a trusty Screech Owl.  Then it was down to Arnold and the 
Ernehale.  

Entering the Ernehale I clocked a man dressed in drag getting in on 
a number of photos.  The pub was busy, especially at the bar.  I think 
everyone was diving inside trying to avoid the rain.  I ordered my drink, 
then the next thing I knew was I was approached by a woman and the 
man in drag.  She seemed to be holding a card in her hand.  “I need 
someone to give me a piggyback, so would you mind?”  “Oh, all right then,” 
I said.  So there’s me quietly enjoying the IPA Hop, only to play horse to a 
lady on her hen do.  After a bit of galloping around the pub, I dropped her 
off with her party of friends.  At this point I realised the man in drag was 
giving out all the instructions.  Time for me to get back to my pint.  Off I 
went to go round to the Abdication when the shout came: “Have you got a 
hairy chest?”  At that point I’ll leave the rest to your imagination.
At The Abdication I’d only gone and interrupted another party, as it was 
the Abdication birthday celebrations, but the IPA had just gone.  (You can 
see the horror on my face can’t you?)  I was offered the next  strongest 
thing and free food too, with a request to join the party!  Ok, so I had a 
sausage roll and then got talking to the owner who showed me the kit 
where his beer was fermenting, which was in the corridor at the back of 
the pub.  Honestly, you wouldn’t know it was there unless you asked.  I’m 
glad I enquired as it will  only be a small batch ale, which I’m sure will be 
good.  

The last pub for the day and also for the Hop was the Samuel Hall.  I am 
sooo glad to end it there!  I had in front of me Kelham Island Wild Rider 
and wow, it was  amazing.  In fact  it was fantastic.  Put it this way, I was 
shot down by now, so game over and ime to go home.

Now who’s up for doing the Hop next year?   
 

 

Branch member Michael Courtney visitied every pub on the recent Stout and Porter Stroll and the Mild Trail, did he also do 
all the pubs on the IPA Hop?

HOP TO IT
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14 Real Ales, 6 Real Ciders

Many Malt Whiskies and Gins 

In the CAMRA Good Beer Guide 7 Years Running
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for upcoming events.

 
Tel: 0115 9678623
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Thank you to the thousands who attended this years 
Nottingham Robin Hood Beer and Cider Festival and also 
thank you to all the volunteers for making sure it happens 
each year.

The weather held out this year and it was probably one of 
the best we’ve had at Nottingham Castle.  Hundreds and 
Thousands of pints we’re sold to you thirsty lot.

Planning has already started for next years Nottingham 
Robin Hood Beer and Cider Festival and we can confirm that 
it will be at Nottingham Castle again next year.  Keep an eye 
out for details in the magazine for more details.

In the meantime, why not see if you can spot yourself in one 
of our pictures.

Photos kindly provided by Trevor Dennett-Thorpe and Colin 
Elmhirst
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STEAMY AFFAIRS

In the middle of the 19th century there were over 100 worsted mills 
working in the valleys surrounding the River Worth, but the steep terrain 
made the movement of goods in and out a slow and laborious affair.  In 
order to remedy the situation, many of the mill owners clubbed together 
to finance the building of a railway spur almost five miles long to link up 
with the main line at Keighley, which opened in 1867.  Sadly, as the years 
went by the wool trade fell into decline, whilst the advent of the motorcar 
led to falling passenger numbers, so much so that the line was eventually 
closed as uneconomical in June 1962, only to reopen almost exactly six 
years later as the Keighley & Worth Valley Railway, following a lot of hard 
work by local folk and railway enthusiasts.  Today, this heritage line is a 
major tourist attraction in the area and runs regular journeys between 
Keighley and Oxenhope from late May to mid September, many of them 
steam hauled.  Better still, the rolling stock of quite a few of these 
services incorporates a real ale buffet car complete with a bank of three 
hand-pumps, often featuring beers selected from local microbreweries.

Home to Timothy Taylor’s Knowle Spring Brewery and their almost 
legendary beers, Keighley is a compact market town where the railway 
station, which serves both main line trains as well as the KWVR, has 
recently benefited from the addition of its own real ale bar: the Café 
Choux Choux, a spacious, comfortable space with a polished wood floor 
and four shiny hand-pumps along the bar.
Apparently one of the southernmost regular outlets for Yate’s Golden 
from Cumbria, there is usually at least a couple of guest ales alongside.

Exiting the station, turn left down the main road and past the traffic 
lights to discover a little gem of a pub on the right.  Effectively Timothy 
Taylor’s brewery tap and the smallest pub in town, the cosy, split-level 
interior of the Boltmaker’s Arms (Good Beer Guide (GBG) listed) is a 
welcoming haven full of eclectic memorabilia and offering four Taylor’s 
beers together with one guest ale and a real cider.  Continue in the same 
direction into pedestrianised Low Street and left into Market Street to 
find the Burlington Arms, an old fashioned, green and cream painted 
hostelry serving three Taylor’s beers not from the immediately visible 
hand-pumps but from electric pumps secured behind them.  It is difficult 
to think of a good reason for this practice nowadays and seems to be 
almost a throwback to the 1980s.  To complete a trio of Taylor’s tied 
houses, return towards Low Street and turn right, where the traditional, 
cream and black frontage of the Lord Rodney will become apparent on 
the other side of the car park.  Traditional it may be on the outside but 
the modern, stylish and surprisingly spacious interior is like stepping into 
another world, complete with an ultra-smart beer garden to the rear and 
even its own purple patch!

Almost directly opposite is the not immediately obvious Red Pig (ignore 
the Commercial Inn next door), comprising a pleasant, U-shaped room 
featuring rustic stone and brick work, lots of dark, polished wood, a pool 

table at one end and two Taylor’s beers alongside a couple of guest ales.  
Exit to the right and walk to the main road where the Royal Oak will be 
spotted diagonally across the road to the right, another much modernised 
Taylor’s house with an award-winning beer garden and rather unusually, 
two casino style poker tables to the left of the bar.  Perhaps of greater 
interest, however, is Percy Vear’s Real Ale House, a cream painted corner 
boozer to be found back on the main road and just round the corner to 
the right.  Expect to find keenly priced John Smith’s Cask and Saltaire 
Blonde along with two guests and a real perry or cider in simple but 
friendly surroundings.

Retrace the route back up the main road and continue to the roundabout, 
where stands the imposing stone edifice that is the Albert, its name 
embossed high in the stonework.  Another Taylor’s pub, it is well worth a 
look-in if only to admire the lovely, period interior with its horseshoe bar, 
polished woodwork and intimate drinking spaces.  The next port of call 
is only a few minutes away but entails crossing over at the roundabout 
and proceeding left into Oakworth Road and then right into Cross Leeds 
Street.  The Brown Cow (GBG), which opens at 4pm weekdays, is an award-
winning, family run free house full of breweriana and offering three 
Taylor’s beers alongside up to four guest ales, usually sourced from local 
micros and all served in tip-top condition.  Return to the roundabout and 
continue ahead into North Street and round the bend as far as Cavendish 
Street on the right.  Should more refreshment be required  at this stage, 
the Livery, a typically capacious and well-appointed Wetherspoon house 
is just up on the left, otherwise take a right into Cavendish Street and 
walk to the far end, where another right turn will lead back towards the 
Boltmaker’s Arms.  However, unless severe thirst has struck once more, 
cross over to the left and turn into Coney Lane where the delightful 
Cricketer’s Arms (GBG) awaits, a modest, mellow stone affair just a stone’s 
throw along on the left.  Dating back to the early 19th century, this family 
owned free house is another one that opens at 4pm midweek, but is 
certainly worth making the effort to visit in order to sample the array of 
beers on offer, including two from Yate’s.  As it happens, it is under the 
same ownership as Café Choux Choux and talking of which, it is time to 
head back to the station to begin a steam-hauled journey south.

Enjoy the ride and, perhaps, a glass of real ale via Ingrow West, effectively 
a Keighley suburb, followed by the diminutive, request halt of Damems 
and if it is the weekend, alight at the picturesque, Edwardian station of 
Oakworth, immortalised when the acclaimed film, the Railway Children, 
was shot here in 1970.  A brisk 20 minute walk uphill and a left turn 
at the top will bring you to the Snooty Fox and a little further on, the 
Golden Fleece, but neither pub opens weekday lunchtimes.  The former, 
a capacious, two-roomed affair with a large stage for live entertainment, 
has all the hallmarks of having once been a working men’s’ club and 
offers both Tetley Bitter and Goose Eye Chinook, plus one guest, while 
the latter is a comfortable, more traditional pub, with an interior slightly 

In this, the seventh in our irregular series celebrating the links between real ale and steam travel, John Westlake returns to 
Yorkshire to explore Brontë country with the help of the Keighley & Worth Valley Railway.

Steamy Affairs
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marred in my opinion by strings of blue flashing fairy lights about the 
walls.  Timothy Taylor’s Golden Best is the only cask beer available, but it is 
certainly kept in very good nick.

Haworth is the next stop down the line, a pretty Pennine village with 
its cobbled Main Street tumbling down a steep hill towards the station.  
(The wood boarded footbridge adjacent to the station building affords 
a useful shortcut, either through the nicely maintained Central Park or 
straight up Butt Lane).  Famous for its association with the Brontë sisters, 
it is a popular tourist destination with a selection of good pubs to keep 
them fed and watered but sadly, the planned Mill Hey Brewpub across 
from the station has yet to materialise, progress having been put on hold 
by last winter’s floods.  Just a short distance further up Mill Hey on the 
left, however, is the River Street Café, which conveniently morphs into 
Al’s Alehouse at 5.30 in the evening, a tiny corner bar offering four ever-
changing hand-pumped beers from local micros such as the recently 
opened Vocation Brewery from Hebden Bridge.

Returning to the station, look to the left where a large painted sign 
announces Chaplin’s Bistro, a low-slung building tucked around the next 
corner and although very food orientated, it usually has anything between 
one and four cask beers available.  It is now time to cross that footbridge 
in order to reach the Parkside Social Club at the foot of Butt Lane, a roomy 
and comfortable place housing a full size snooker table, which appears 
quite happy to serve Goose Eye Barm Pot Bitter or the current guest ale 
to members and non-members alike.  From here, cut through the park to 
the corner of Sun and Main Streets where will be found Haworth Old Hall, 
a substantial, period stone structure owned by Marston’s and set behind a 
lovely, grassy beer garden.  Stone flagged floors and mullioned windows 
add to the atmospheric, ’olde worlde’ character within, where any of up 
to seven cask-conditioned beers from the Brewery’s own portfolio can be 
enjoyed.

Now for the ascent of Main Street and the chance to take a breather at the 
Fleece (GBG), a solid, Yorkshire stone Timothy Taylor’s house half way up on 
the left that was once a coaching inn.  The characterful interior has been 
tastefully modernised around a central, log burning hearth, with windows 
affording impressive views across the moors and a beer garden located 
three storeys up from the bar!  Excellent pub food is served and can be 
washed down with a choice of four Taylor’s brews or the current guest 

The Black Horse

ale.  Next comes the Black Bull with its raised outside terrace and where, 
in 1883, Bramwell Brontë was made secretary of the local Freemasons’ 
lodge.  Sadly, the surprisingly spacious interior has been done out in 
the sort of faux ‘olde worlde’ style reminiscent of the 1980s, but the 
beers seem to be in good form and usually include Taylor’s Golden 
Best, Thwaite’s Wainwright, nowadays brewed in Burton upon Trent by 
Marston’s, and a guest ale.

Upon reaching the summit there are two pubs across the road from each 
other: on the right the attractive Old White Lion Hotel and opposite, the 
King’s Arms, which is soon to be closed for a major refurbishment.  The 
former dispenses well-kept Goose Eye and Tetley Bitter alongside a guest 
beer from a central bar between two traditionally furnished, comfortable 
lounges, while the latter, dating back to the 17th century, is run by the 
Bridgehouse Brewery of nearby Oxenhope and usually has three or four of 
their beers on tap, including the well-balanced and citrusy Bridgehouse 
Blonde.  At one time there was a slaughterhouse to the rear and local 
court sessions were once held upstairs, while Enoch Thomas, the landlord 
in the 1840s, was a good friend of Bramwell Brontë.  Around the corner 
into Church Lane there is access to a neat little beer garden, while further 
along the same narrow lane and just beyond the church can be found the 
Brontë Parsonage Museum, together with the village school where all 
the sisters taught.  Before returning to the station there is one more pub 
easily visited a short distance further along Main Street, which has now 
become West Lane: the Old Sun is very much a village local that usually 
offers Jenning’s Cumberland Ale and Wainwright, along with a single 
guest beer.  And after a quick one here it is time for the final leg of this 
journey.
 
Oxenhope is the village at the end of the line, where a ten minute stroll 
along Station Road and right at the roundabout is required in order 
to savour the delights of the Bay Horse, which stands back from the 
road at the top of the hill.  Built of mellow stone and comprising three 
eclectically decorated rooms, it is a good spot in which to enjoy a pint of 
Sonnet 43’s very popular ‘The Raven’ Bourbon Milk Stout, Timothy Taylor’s 
Landlord, or any of up to four guest ales on offer.  It is definitely worth the 
uphill trek, so why not make the most of it and have a couple?  After all, 
having completed this bibulous, steam powered odyssey, you’ve certainly 
earned it!
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THE HALLS ARE ALIVE

Easily reached by air in around two hours from the UK, Munich is one of 
Europe’s grandest cities, a cultural centre full of excellent museums and 
art galleries and at its heart, a splendid old town (Altstadt) best explored 
on foot, and where some of the best beer halls are to be found rubbing 
shoulders with many of the city’s other architectural gems.  Most famous 
or, perhaps, notorious of these is undoubtedly the Hofbräuhaus (am Platzl 
9), a vast, multi-level emporium originally built in 1589 as a brewery to 
the royal court of Bavaria and which was once a popular haunt of Adolf 
Hitler, although the commemorative plaque has since been removed!  
Nowadays it is owned by the State government and much visited by 
tourists from all over the world (I was chatting to a young couple from 
Azerbaijan) trying to get to grips with the fact that, with the exception 
of the Weissbier, the only measure available is a heavy, one litre glass 
stein.  Nevertheless, the beers to be enjoyed at the serried ranks of long, 
scrubbed-top and graffitied tables beneath huge lanterns hanging from 
the high vaulted ceiling are really quite good as, indeed, is the typically 
Bavarian food served in portions to match the size of the establishment.  
In the evenings an oompah band also helps to liven up the somewhat 
raucous proceedings. 

Directly across the street and in complete contrast is what might be 
considered a 21st century, American version of a beer hall in the shape 
of a Hard Rock Café, but of far more interest is the adjacent Augustiner 
am Platzl, one of a number of classic beer halls in the city belonging to 
the local and highly regarded Augustiner Brewery.  Full of simple wooden 
furniture, dark wood panelling and adorned with pretzels suspended by 
ribbons from the ceiling, it is a noticeably more intimate and less touristy 
affair in which to quaff a stein or two of this brewery’s excellent Edelstoff 
(5.6%), a straw hued, crisp and slightly fruity lager that outshines much of 
the local competition.  Meanwhile, just on the other side of the Hard Rock 
Cafe is Ayingers Speis unt Trank, a rather more contemporary and stylish 
operation and well worth visiting at 5pm when a wooden barrel of fresh, 
unfiltered, Ayinger lager beer is tapped on a shelf directly behind the bar 
and served by gravity in ceramic steins.  Once the barrel has been drained, 
that’s it until the following day.

Only a few minutes walk south and housed in an imposing art deco 
building is Weisses Bräuhaus (Tal 7), another lovely, vaulted beer hall with 
dark wood panelling, some nice old prints about the walls and interesting, 
wrought iron light fittings.  Once home to the Schneider Brewery, 
renowned for its wheat (weiss) beers and who moved their operation to 
Kelheim after the Second World War, it is now a showcase for their range 
of delightful, hazy, top-fermented ales.  Hopfenweisse (8.2%), in particular, 
is a stunning and deceptively easy-drinking brew full of intense, estery, 
pear drop notes, with hints of lychee and cloves.  Equally impressive 
and not far away, tucked up an alley directly behind the cathedral, 
is Andechser am Dom (Weinstrasse 7a), a wonderful and elaborately 
decorated beer hall with plenty of outside seating.  Moulded and painted 
ceilings, intricately carved, polished woodwork and stylish lighting create 
a fine environment in which to sample this monastic brewery’s superb 
beers.  Founded in 1455, the brothers at Andechs certainly know how 
to make beer, such as their pale gold, crisply refreshing Hell (4.8%) and 
an impressive, dark ruby Doppelbock Dunkel (7%), which is a beautifully 
crafted beer full of roasted malt notes and just the job when it starts 
getting chillier outside.

Other nearby beer halls include the recently refurbished Bayerischer 
Donisl (Weinstrasse 1) serving locally brewed Hacker-Pschorr beers in 
a large vaulted room with an upstairs gallery, where the smooth and 
golden Edelhell (5.5%) served direct from a wooden cask is particularly 
tasty, albeit with a slightly herbal character.  The same brewer’s beers 
can also be found in the cavernous and somewhat dull Der Pschorr 
(Victualierstraat 15) on the far side of the open market, as well as the 
rather nearer Bratwurst Herzl (Dreifaltigkeitsplatz 1), a smaller but 
more atmospheric, two room affair, where the brick-vaulted, cellar-like 
one to the right of the main entrance has a really cosy feel despite its 
size.  Needless to say, sausages are a speciality here and go down a treat 
with the beer, especially the honey gold Naturtrübes Kellerbier (5.5%), 

And often with the sound of oompah music too!  Home to the world-renowned Oktoberfest, not to mention many of Germany’s 
most famous breweries, Munich is the State capital of Bavaria and where the Reinheitsgebot, Germany’s noted beer purity law, 
was first conceived in 1516.  On the occasion of its 500th birthday, John Westlake went to sample the delights of the city’s iconic 
beer halls.

a creamy, slightly yeasty, unfiltered brew with nuances of grapefruit and 
apple on the tongue.  Last but by no means least, not surprisingly Hacker-
Pschorr beers are the main offering at the Hackerhaus (Sendlinger Strasse 
14) just a short walk away, with its quarry-tiled floor and familiar vaulted 
ceilings above wood panelled walls.  This was the site of the original 
Hacker Brewery, which was acquired by Joseph Pschorr towards the end of 
the 18th century.

The Augustiner am Dom, diagonally across from the Andechser beer hall, 
offers an attractive, multi-roomed space with its bar canopy imaginatively 
fashioned from part of a copper mash tun lid, while the Augustiner 
Grossgastatte  (Neuhauserstrasse 27) is an enormous establishment on 
the way towards Munich’s main railway station (Hauptbahnhof).  The same 
brewery’s Keller (Anulfstrasse 52) just north of the station incorporates 
a beer-garden capable of seating many thousands of happy drinkers, but 
my preference is for the Augustiner Bräustüben (Landsbergerstrasse 19), 
an attractive, four storey, stone and stucco edifice and tap for the adjacent 
Augustiner Brewery.  Orginally founded by monks in 1328, the ‘J’ and 
‘W’ on either side of the brewery’s bishop’s crook logo can be explained 
by the fact that the brewery was eventually acquired by Joseph Wagner, 
whose parents had already taken over the business in 1829.

Two more local breweries, Paulaner and Löwenbrau, both have substantial 
beer halls just outside the city centre, the former at Kapuzinerplatz 5, the 
latter behind the station at Nymphenbergerstrasse 2.
However, Paulaner beers today appear to be a pale shadow of what they 
used to be, whilst the off-hand service at the Löwenbräukeller leaves a 
lot to be desired, even if their mahogany hued, voluptuous, Triumphator 
(7.6%) does evince wonderfully rich, dark fruit notes amid hints of bonfire 
toffee and roasted malt.  A much better idea, however, is to take the S7 
train service south and alight at Grosshesselohe Isartalbahnhof, where 
Isar Bräu, probably the only brewpub in the world with its own railway 
station, occupies the building immediately across the lines.  Shiny copper 
brewing vessels form the centrepiece in a long, light and airy gallery, with 
a restaurant at one end and a sort of Bavarian snug at the other.  The 
Stationweizen (5.4%) is an unfiltered, typically cloudy, burnished gold 
wheat beer with a powerful, floral aroma and hints of bubblegum and 
vanilla on the palate, set against a background of gentle clove spiciness.  
Delicious!

My final, must visit destination entails a 45 minute S bahn journey on 
line S1 to Freising, followed by a gentle uphill walk of about a mile 
to reach the oldest brewery in the world and the splendid beer hall 
attached to it.  Established by Benedictine monks under Saint Korbinian 
in 1040, the Weihenstephan Brewery is today owned by the Bavarian 
state as part of the Technical University of Munich, which is renowned 
all over the world for its brewing faculty, and standing in its immediate 
shadow is the primrose painted and flower bedecked Weihenstephan 
Bräustüberl (Weihenstephaner Berg 10), complete with a sizeable beer 
garden.  The atmospheric, many-roomed interior is in the traditional style, 
with polished wood and quarry tile floors, attractive wood panelling and 
walls adorned with many and various sets of antlers.  Their full range 
of beers is available, mostly on tap, and I had time to sample just three: 
Hefe Weissbier (5.4%), a hazy golden, beautifully balanced brew with a 
wonderfully floral nose and a palate redolent of bananas, vanilla and 
cloves; a stunning, straw coloured and unfiltered Helles (5.1%), bursting 
with assertive hops, which concludes with a mouth-puckeringly dry finish, 
and lastly Korbinian (7.4%), a deep ruby red, bitter sweet brew full of rich 
roasted malt flavours combined with hints of caramel and dried fruit.  Put 
quite simply, these are some of the best continental beers I have ever had 
the pleasure to drink and are certainly well worth the trek out of town.  

In conclusion, when returning from your trip I recommend allowing a 
little extra time for check-in at Munich Airport.  Handily located between 
the two terminals and close to the S bahn station is Airbräu, an excellent 
brewpub producing three classy, unfiltered beers.  If only all airports had 
such great facilities!

Christmas 
CHEERS FROM THE 

NOTTINGHAM BREWERY

#WeMakeNottinghamRock

Spend time with The Family this Christmas

Join us at one of our pubs for the warmest welcome around this Christmas. 
And whether a treat for yourself, or a gift for a loved one, we’ve got the perfect presents wrapped up — 

order our beers and Spirit of Nottingham by the bottle or box direct from the brewery or at any of our pubs. 
For more info find us online, call, or just pop in!
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

In the last couple of years, the pub scene in Arnold has certainly improved 
firstly with the Robin Hood (AND) Little John; Abdication and the Coffee 
Grinder and now another major refurbishment with the Cross Keys on 
Front Street, which re-opened on 25 October, 2016.

The Cross Keys has had a major make-over to such an extent that it has 
been described as a completely new pub. The refurbishment is of a high 
standard and the result is a spacious but welcoming pub with plenty of 
discreet areas for both the drinker and diner.

From the front entrance, there is a small alcove area on the left with the 
main lounge bar divided into two main sections with a raised area at the 
back. The fine garden/patio is accessed through French windows located 
in this area. The walls are adorned with a collection of old Arnold and 
Nottingham photographs along with some interesting Home Brewery 
items and keys. Sky TV is also available.

Six hand pulls have been installed and whilst initially during the week 
only three are in use the intention is to supplement the ale selection at 
weekends and as cask ales sales increase. Currently the pub boasts its 
own uniquely brewed beer (from Nottingham brewery) – ‘Keys Ale’ £2.35 a 
pint) and the other regular brew is Greene King IPA (£2.10 a pint). On my 
visit Orchard Pig Ginger Chili Cider occupied the third handpull. A 10% 
CAMRA discount is available on the real ales

The pub offers an extensive selection of pub fayre meals ranging from 
snacks right up 10oz steaks with a good selection for vegetarians and 
each day there is a ‘specials’ meal deal. Food is available 9.00am to 
9.00pm Mon-Sat (12.00 noon to 9.00pm on Sunday).

Whilst no expense has been spared to upgrade the pub, Mandy Morley, 
General Manager and Chris Ismail, ‘Ale Champion’, are keen to keep it as a 
local’s pub, even retaining the darts board, and certainly from its opening 
night it has already proved a popular venue.

The pub opening hours are 9.00-11.00 Mon-Thur; 9.00-12.00 midnight Fri 
& Sat; 12.00 noon to 10.30pm Sun.

The New Inn, Newthorpe Common has also had a refurbishment with 
its lounge bar ‘re-opening’ on 8th October. To celebrate the make-over 

Tales From The North

a special charity fundraising event took place resulting in a cheque for 
£2016 being handed over to Cancer Research. 

Landlord John Bolton told ND “The pub has retained its character but has 
been brought up to date in terms of quality and comfort”.
The New Inn has three cask ales with Castle Rock Harvest Pale and 
Theakston Best being permanent beers and an ever-changing guest ale is 
also available.

Just up the road in Kimberley work is proceeding on the new micro-pub 
(Roots) and ND understands that this should now open in November – 
there will be a full report in the next ND.
Staying in Kimberley it now seems that The Lord Clyde has not been sold 
to Lincoln Green brewery as reported in the local press. Lincoln Green 
brewery have however acquired the Station Hotel, Hucknall, which will 
in the New Year certainly add to the ever-increasing number of Hucknall 
pubs that offer cask ales. 

Anthony Hughes, Lincoln Green Director told ND “We’re delighted to be 
breathing new life into the well-known Station Hotel and the pub will be 
our official ‘brewery tap’, being just half a mile away from the brewery”.
The Beer Shack in Hucknall has been given the pub sign from the Harrier 
pub and whilst it was not possible for the pub to be retained at least the 
historically important pub sign has been saved. It joins the unique Flying 
Bedstead sign and it is good to know that Hucknall’s newest pub has 
acquired this bit of history for future generations to appreciate.   
ND has also been informed that a new micro-pub is planned for Hucknall 
(8, Baker Street – just off the market place) and that plans are well 
advanced with an opening imminent. 

Finally, ND has been told that there are also two new micro-pubs planned 
for Eastwood and the Lord Nelson, which has been shut for some time, is 
to re-open as an upstairs Bistro with a separate bar downstairs – again a 
more detailed report will appear in the next edition of ND. 
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
 

The Cross Keys Interior of the Cross Keys
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real Ale In A Bottle 112: 

On a recent trip to Brew Cavern I picked up a few bottles 
by Lost Industry after hearing very good things about 
them. 

They started brewing in Sheffield in November of last year. They 
are one of the many new breweries that don’t have a core range 
as they are keen to experiment with flavours and styles so be 
sure to follow them on Twitter (@Lost_Industry) to see what 
beers are currently available.

First up was ‘Biscosity’ which cost £2.50 and was 6.5%, it was 
almost black in colour with a dark brown tinge when held up 
to the light and no discernible head. It had an aroma of milk 
chocolate, coffee and roasted malt. Creamy milk chocolate 
flavours came first followed by vanilla notes with coffee and 
roasted malt flavours coming to the fore in the dry finish. It had a 
smooth and creamy mouth feel with gentle carbonation. 

Next up was ‘Parallel Parkin’ a 8.2% brew created in collaboration 
with Beer Central, a bottled beer shop in Sheffield’s Moor Market. 
It poured exactly the same colour as ‘Biscosity’, though it had 
a thick and creamy beige head. The aroma was a mix of spice, 
stone fruit and roasted malt. The flavours well represented a true 

Leanne rhodes tries some from Lost Industry Brewing

real Ale In A Bottle 112

parkin as treacle, chocolate, ginger and with some fruity notes 
(plum and raisin) thrown in for good measure. 

The finish was warming and slightly boozy, though not as boozy 
as the ABV would suggest! A great winter warmer at £3.20 a 
bottle.

Last up was ‘Lost Lizzie’ another collaboration brew, this time 
brewed in partnership with the Devonshire Cat, a pub on 
Wellington Street in Sheffield, where Lost Industry beers can 
often be found. ‘Lost Lizzie’ was 6.1% and cost £2.60. It was 
golden in colour with a tight, white head. It was slightly hazy 
as a small amount of yeast entered the glass despite pouring 
gently and leaving a good amount of time after purchase for 
the yeast to settle. The aroma was dominated by lime so it was 
unsurprising that the initial flavour came with a big hit of juicy 
lime accompanied by citrus and piney hop notes but there was 
a good malt backbone to balance out the sharp citrus flavours 
with a bit of sweetness. It was very well conditioned and was 
extremely refreshing!

All beers came in a 330ml bottles.
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1 Church Street, Arnold, Nottinghamshire NG5 8FD 
www.therobinhoodlittlejohn.co.uk 

1 Ilkeston Road, Canning Circus, Nottingham NG7 3GD 
www.sirjohnborlasewarren.co.uk 

UP TO 20 CASK ALES 
AWARD WINNING CIDER WALL 
GOOD BEER GUIDE 2016 / 2017 

UP TO 12 CASK ALES 
FULL ‘PUB CLASSICS’ MENU 

GOOD BEER GUIDE 2016 / 2017 

OPENING FEBRUARY 2017 
FULL REFURBISHMENT 

WE’RE LISTENING: 
Tell us what you want from The 
Station Hotel by completing our 

survey via our website. 

Station Terrace, Hucknall, Nottingham NG15 7TQ 
www.thestationhotelhucknall.co.uk 

THE STATION 

OPENS 

FEB 17! 

We believe in ‘proper pubs’. 
We’re always welcoming. 

We’re proud to serve real ale. 
We’ll involve the  
local community  

at every step of the way. 
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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
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Local Brewery News

LOCAL BREWERY NEWS 

News From magpie Brewery

Bob Douglas writes...
More news than usual this time! Firstly congratulations 
and thank you to all the CAMRA organisers and staff 
who have made the Robin Hood Beer Festival a fantastic 
event. Thanks also to the weather that was particularly 
kind to us this year. It was great to be at the festival and 
to meet so many friends, old and new.

We ended up producing 3 green hop beers for the festival 
all called Nine is a Kiss, identified by V1, V2 and V3 on the 
pump clips. Gavin’s hops were particularly productive this 
year - with the help of the CAMRA infrastructure team, we 
managed to pick over 19 kilos of Cascade hops to put into 

V2, V1 has about 13 kilos of Northern Brewer while V3 has a mere 9 kilos 
of Golden Tassles. This latter is a low growing garden hop, related to First 
Gold, which only grows to about 12 feet!

Since making these beers, we were honoured to be given permission by 
Olympic gold medallist, Helen Richardson-Walsh to name a beer after her. 
Helen attended West Bridgford Hockey Club’s juniors from the age of 7 and 
I had the privilege of coaching her at that time. Helen has kept in contact 
with the club over the years and is pictured pulling one of the first pints of 
her beer at the recent WBHC Junior Hockeyday at which she was guest of 
honour.

As I write, we have our winter beer, Ten for the Season of Joyous Bliss, in 
the fermenter. This is a winter warmer and the last of our Counting Crows 
range for this year. We will be making most of these again next year, with a 
couple of recipes to be adjusted slightly. Although we have made them in 
the right order, you may have noticed that we slipped in an extra brew of 
One for Sorrow in late summer.

Finally, for the first time, the SIBA beer competition was held in 
Birmingham this year and we were delighted to win the bottled strong ales 
section with our Pica Oatmeal Stout which then went on to win bronze in 
the overall competition. Well done to Nick, who devised the recipe.

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
By the the time this edition hits the streets, 
the Nottingham Robin Hood Beer and Cider 
Festival will be a distant memory.. . . . . . but 
one thing I would like all those thousands 
who attended to remember is that it is 
all made possible because of the small 
nucleus of volunteers who organise the 
whole thing from beginning to end. They 

are the unsung heroes who make it possible for us Brewers to showcase 
our wares and you the Cask Ale connoisseurs (at least those who visited 
our tent!) a platform for unbridled enjoyment. This years event was 
even better organised than ever, and it was very evident that visitors are 
realizing that the “Village” down the hill from the main tent is a vibrant 
entertaining centre of mainly LocAle Brewers and the atmosphere 
is electric! (especially when our friends”The Knights of Nottingham” 
created their medieval mayhem in our tent!) And on that note I 
personally must give a huge thank you to all the team who manned the 
defenses of the Nottingham Brewery Tent, headed up by my wing man 
“Billy” Graham Kerry. You all did an outstanding job, thank you.

I can’t name all the individuals who assist Steve Westby (who, were 
CAMRA a religious sect, would be canonized) nor those who assist 
Andrew Ludlow to organise the Festival Fringe Fortnight  which makes 
the entire City a magnet for beer drinkers the world over! If I did name 
them all, Matt Carlin, the editor of this excellent magazine, would have 
to add extra pages! So next year when you see one of them busying 
around the fest, shake their hands and thank them for making it the 
landmark event that it is!

December brings the festive season and we will be again brewing 
Nottingham Noel in it’s 3.7% abv format and Hogmanale will appear on 
on New Years Eve. For many years we have only bottled our EPA , but 
in the run-up to Christmas we are having a special limited edition of 
Supreme 5.2% abv bottled which has been eagerly awaited by our bottle 
consumers and will, I am sure, be available in the very best restaurants 
around the County. Sooty Stout made it’s annual debut at the festival 
and as always sold out in record time! But we were almost prepared and 
had another brew back to back, so the down time in sales was negligible. 
Try having it as an old fashioned “Black and Tan” with Legend, Legend 
in first, it’s fabulous! Plough locals call it “Legety.” All our pubs will 
be serving “Nottingham Nog” which will warm the cockles (whatever 
your cockles are anatomically). It is made of a measure of Spirit of 
Nottingham single malt with ginger ale either on its own or over ice.. . . . 
it’s gorgeous!

And as yuletide approaches and thoughts turn to gifts for loved ones, 
what better way to show how much you care than to buy a Nottingham 
brewery gift pack? We offer boxed bottles, bottle and glass sets, 36 pint 
bag-in-boxes of all our brands and of course our own single malt Spirit 
of Nottingham. All are available from our pubs or contact the Brewery 
direct 07815073447. Or you can always treat your friends and loved ones 
to a festive feast at the Ned Ludd after shopping ‘til you’re dropping in 
the city centre. Or if it’s a foodie festive fuddle you fancy, then The Frame 
breakers is the default pub of choice.

The Brewery Tap Plough Inn Radford is the ideal click and collect point 
as you can enjoy any of the selection of our ales, porter and stout 
whilst collecting your purchases, and landlady Mel will be hosting  
festive entertainment in the cosy atmosphere of a good old fashioned 
welcoming pub.

Watch out for “Mash Tun” our house magazine for up to the minute news 
on all Pub and Brewery news, We had another record breaking number of 
downloads again last issue. If you can’t find a paper copy just go to the 
website for the latest issue.

All that remains is for me, on behalf of all of us at The Nottingham 
Brewery Ltd to wish you ALL a very merry Christmas and a happy and 
healthy new year!!
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Local Brewery News

News From Blue monkey
Deborah Ward writes…
Chimpagne
We all had a great time at the Nottingham 
Robin Hood Beer & Cider Festival and our new 
Chimpagne, a very pale, very strong  ale  with a 
10% ABV, went down amazingly well so maybe 
you all had reasons to celebrate! Chimpagne 
is available to buy in 330ml bottles from the 
Brewery shop or any of our Organ Grinder pubs.

‘The Spyke Golding Shield’
We certainly had reason to celebrate at the festival this year when BLUE 
MONKEY Brewery was honoured with the ‘Spyke Golding Shield’ for our 
multi award winning 4.6% INFINITY. 

In October 2010 Nottingham CAMRA decided to honour the memory of 
Peter Bernard ‘Spyke’ Golding, with the creation of an annual literary 
award which was replaced in 2016 with the ‘Spyke Golding Shield’ to be 
awarded to the winner of the Champion Beer of Nottinghamshire. We are 
so proud to receive this award as Spyke was so well respected and loved 
by everyone in the local brewing industry and particularly as this is the 
first year this award has been presented.

Blue Monkey Tattoos
Thank you to all who decided to have the fabulous BLUE MONKEY 
tattoos at the beer festival when you raised a great deal of money for the 
Lincolnshire Air Ambulance. We are not sure how much yet but thank you 
to all of our followers who have helped keep them flying.  

The Festive season
The Monkey team thoroughly enjoyed the buzz at the festival and are 
now preparing for the seasonal excitement in the build up to Christmas.
Don’t forget to get your party flowing, you can buy your Christmas mini 
kegs and bottles from the Brewery shop or from any of our Organ Grinder 
pubs. We now have Bludolph in bottles so be prepared for Christmas and 
treat yourself or put it on your Christmas list! It is nearing that special 
time of year when we are preparing to party in all the Organ Grinder pubs 
with Bands playing  to get everyone in the Christmas mood, so don’t miss 
out, check our Facebook pages to see who’s playing, when and where.

Vegan and Gluten Free Beers
In September, our Head Brewer, Martin Howard produced our first vegan 
beer, Bluey Green a lovely 4% pale cask ale which was created using 
hops from his own garden and he plans do the same again next year as 
it sold out in a flash. Also just to let  you vegans out there know that all 
of our bottled beers are now suitable for vegans and a  large number of 
our bottled beers are tested gluten free and these can be identified as 
advertised on their neck label. 

For those of you who are not sure what vegan beer is, Isinglass, a fining 
product made from the swim bladders of fish, is not used in the bottling 
process. 

Enjoy the festive season,
Cheers Debs

News From Lincoln Green Brewery
Anthony Hughes writes...
Well it’s that time of year again – nights are 
drawing in, it’s getting cooler and the beers 
on the bar are getting distinctly darker with 
increasingly ‘festive’ names. I always think 
that it’s a great time of year to visit your 
local; the light from the windows shines 
warmth into the cold world and signals the 
good cheer to be had within. Now that’s a bit 
poetic innit?!

It’s also the time of year that we reflect on 
the success of The Robin Hood Beer and Cider 

Festival – a Nottingham institution that never fails to impress. I continue to 
marvel at the professionalism and ‘get the job done’ approach that the army 
of volunteers involved display – we are really amazingly lucky to have such 
an active branch membership, keen to support both the festival and the 
breweries involved. From all of us at Lincoln Green to all of you who helped, 
a huge “Thank you!”

On the beer news front, watch out for bottles of ‘Robins Red Fest’, our Old 
Ale that’s brewed just once a year for the Beer Festival itself in cask and 
then matured further in bottles ready for the Christmas gift buying season. 
The beer is un-fined and will keep for years; if last year’s batch is anything 
to go by, it just gets better and better as time passes. We’ve also held back 
some casks of Robins Red Fest to store in a whiskey cask – in this instance 
a 1988 vintage of ‘Blair Athol’ – a bottle of which would set you back £120! 
As we’ve never aged beer in whisky cask before, we’ve no idea how well this 
will turn out, but it’s set to be bottled in January 2017 – so hopefully that’s a 
very Happy New Year for us, just in time for Burn’s Night celebrations!

It’s also worth keeping an eye open for ‘Olicana’, a very special 5.0% pale 
ale. Olicana is the name of a relatively new English hop with American hop 
characteristics, described as ‘grapefruit, mango and passionfruit’ in flavour. 
We’ve single-hopped the beer just using Olicana, but have hopped at every 
stage of the process – four ‘layers’ throughout the boil, a transfer through 
hops held in a hop-back, late hopped in the fermenter, late hopped again 
in the conditioning tank and finally dry-hopped in the cask. We hope that 
this will allow every characteristic of the hop to shine through – can’t wait 
to try this one on the bar.Holly Green is also making its annual showing 
from the beginning of December – if you’ve not had the chance to try it, it’s 
a 5.5% Winter Warmer with aromas of sultanas, raisins and candied peel – 
‘Christmas in a Glass’.

In pub news, we recently had our ‘Macro vs Micro’ event at the Robin Hood 
(AND) Little John – Bass, Bombardier, Spitfire, Doombar and Greene King IPA 
were pitted against beers from Welbeck Abbey, Lincoln Green, Nottingham 
Brewery, Castle Rock and Totally Brewed in a blind taste test on the bar. 
Customers voted for their favourite beer and we’ll announce the results in 
the next issue of Nottingham Drinker. We wonder whether our perceptions 
of ‘big brewers beers’ influences our perception of flavour – is there a case 
to say that the reason these beers are brewed so much is because they’re 
popular and drinkable? Or will Nottinghamshire micro-brewers give the big 
boys a run for their money? 

The team at The Sir John Borlase Warren are currently gearing up for their 
Christmas Bookings – we’ve had to hire a marquee to make sure we can fit 
in all the functions and parties and still have room to fit in the drinkers! 
Here’s to a very Merry Christmas at The Sir John.

Our final piece of pub news is both good news and bad news. Many of you 
will have read our announcement of our intention to take The Lord Clyde 
in Kimberley as our third Project William pub with Everards Brewery in 
Leicestershire. Sadly, at the last minute Greene King pulled out of the sale 
without explanation at the time of writing. We are very disappointed with 
the situation, given both the work already carried out in preparation for 
opening and the positive response we’d received from local residents. In 
brighter news, we are delighted to confirm that be will be taking on The 
Station Hotel in Hucknall; It is a very exciting opportunity for us with new 
partners, Star Pubs and Bars, with a ground floor refurbishment and relaunch 
in February 2017. We have high hopes for this landmark pub, which is just 
half a mile from the brewery! 

As always, I hope that this edition of the Drinker finds you well and with 
a pint of Lincoln Green in hand – and may I, on behalf of everyone at the 
brewery and in all our pubs, wish you the merriest of Christmas’s and the 
happiest of New Year’s!

News From Castle rock

Lewis Townsend writes...

Another year… gone! (Well not quite). Here’s a 
quick update on what we’ve been getting up to 
and what’s to come.
 
The Robin Hood Beer & Cider Festival was 
awesome, once again. A huge thanks to 
Nottingham CAMRAs monster team of volunteers 

who set the site up in record time and ensured the smooth-running of 
the festival. This year we had the Castle Rock Tavern and the Traffic Street 
Trailer on site, with the former selling out completely and the latter not 
far off. Popular beers included Florence Boot (lovely session beer with 
CF127 hops for a floral/tangerine kick), our pilsner-pale Attenborough 
Reserve (pilsners are coming back!) and Traffic Street’s imperial stout 
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Local Brewery News 

Andrew Dunkin writes...
Any article at this time of year has 
to start with a mention of the Robin 
Hood Beer festival. We had a great 
time, welcoming many drinkers to our 
bar to sample our ales and enter into 
our guess the pennies competition. 
The event as a whole was vibrant and 

very well run to the enjoyment of all and we’d like to thank Nottingham 
CAMRA for organising such an iconic event. We believe the number of 
beers record was broken again, somewhere over 1200. I myself managed 
to sample around 12, an impressive 0.01% of them. Note to self – try 
harder next year!

We also recently received an award for our fabulous Russian Rouble 
winning the East Midlands region RAIB competition in the “Real Ale in a 
Bottle Dark” category. We are delighted to have received this accolade for 
this consistently excellent Russian Imperial Stout.

As I write we have a new beer in the fermenting vessel. Brewed at the 
request of Gedling Borough Council, it is a black smoked porter with 
blackcurrant and liquorice flavours. Called Gedling Tally (a token issued 
to miners who worked at Gedling Pit), it keeps the coin/coinage link 
with our beer names. It is black in order to remind us of the coal mining 
heritage in Gedling and this marks the 25th anniversary of Gedling Pit 
closing. We are bottling a significant quantity of the brew to be given 
out as souvenirs. There are several events being organised around the 
anniversary so keep a look out for the events and the beer!

News From Flipside Brewery

Chris Cocking writes...
We hope you’re ready for a brilliant few months in Nottingham! We As 
the nights are drawing in and we’re edging closer to Christmas season 
and the start of a New Year, we’d firstly like to thank the wonderful 
drinkers of Nottingham for your continued support as well as the 
Nottingham Drinker and Nottingham CAMRA for another outstanding 
year of events and activity in the world of real ale – we look forward to 
letting our hair down (a little bit) and getting ready for another brilliant 
year of brewing in 2017!

Our seasonal brews for the festive season are a real treat for those 
winter evenings and we’re pleased to announce, that due to popular 
demand, our Pints of Peace porter will be available from a bar near 
you! This traditional dark porter has delicate tones of rich fruit, leading 
to a bittersweet taste and a finish that’s perfect for long winter nights. 
This 4.8% beer was made to celebrate the football game played in no-
mans-land between the trenches of WW1 on Christmas Day in 1914 
– apparently, the English won on penalties proving that, even in war, 
anything is possible! 

And because we’ve been told you’ve been so nice this year, and not too 
naughty….we’ve brewed our second December seasonal to enjoy over 
the festive period – Santa’s Blotto is a rich golden beer at 4.3% with a 
big powerful, clean taste – a sack full of hops and an unmistakable spicy 
fruit flavour to bring joy, good ‘elf and hoppyness to you all!

Enjoy the festivities (responsibly) and we’d like to wish you all a Merry 
Christmas and Happy New Year! 

News From Navigation Brewery 

Rob Witt writes...
Another fantastic few days at the 
Nottingham beer festival. We teamed 
up with Black Iris again and got 
through 64 x 9 gallon firkins between 
us. That’s around 9000 half pints 
pulled! The following week the 

brewery had ran out of beer so another tank was ordered and production 
upped again. 

November saw the launch of our 200th brew, Furious George 4.3%. A 
tropically hopped red ale with oats. Not bad going in two and a half years. 

But the most exciting of all is the launch of our new micropub in Beeston 
TOTALLY TAPPED. We are aiming to be open at least 1 week before 
Christmas with a range of hand pulled and tap dispensed beers plus a 
wide range of bottles and mini kegs for off sales. It is a very small site, 
even by micropub standards so don’t all rush down at once ;)
We have even more plans and ideas for 2017 and we can’t wait. 

Merry Christmas everybody and a happy new year!
Totally Tapped is located at:
23 Chilwell high road,
Beeston
NG9 1EH

... . just around the corner from The Star and The Crown

News From Totally Brewed

Rich Nettleton writes...
Scribblers Ales goes pi shaped

The latest literary themed ale to come from the St Apleford brewery, 

News From Scribblers Ales

Little Bitch and beer/wine hybrid New Era. It’s great to hear that the 
festival will be returning to the Nottingham Castle again in 2017 – we’ll 
see you there. 
 
It’s also lovely to report a few accolades we’ve received recently. Firstly, 
the beers: Sherwood Reserve has bagged two gongs, first a Gold at the 
CAMRA-organised Hinckley and Bosworth Beer Festival (East Midlands 
Champion Winter Stout) and a Bronze at the SIBA Midlands Independent 
Beer Competition. Plus, Traffic Street Guns of Navarone picked up a 
Gold at the very same competition in its category of Premium Strong 
Beers.  Guns of Navarone also received an honourable mention in the 
Birmingham Mail for one of the funniest beer names at the festival… 
Not sure we were aiming for funny but we’ll take it nonetheless. Some 
of our pubs also won awards following the Nottingham CAMRA IPA Trail 
– the Kean’s Head taking top prize for “Best IPA” (with the Vat and Fiddle 
a joint-runner up) and the Poppy and Pint taking the prize for “Best IPA 
Display”. A huge well done and thanks to these pubs for supporting the 
IPA Trail. 
 
Now that Christmas and New Year fever is descending upon us all, 
please do check out our seasonal pub menus and events on our website. 
Christmas tables are filling up fast so whether you want a quiet meal 
with friends or a big soiree just give the pubs a call. Some of our pubs are 
also running NYE events to ring in the new year in a blaze of beery glory. 
 
On to 2017 proper- look out for a few changes! Aside from rolling out 
some minor pub renovations and continuing our green efforts at the 
brewery, we’re launching three brand new beers! The brewing industry 
is extremely lively; shifting and morphing all around us and we want to 
get involved in the right way, while keeping what everyone knows and 
loves about the core range. Therefore we’re introducing a small range 
of beers that will sit outside that and will enable us to experiment a bit 
more. Look out for more info in these beers next year. Finally, it’s our 40th 
birthday in 2017 and we’re celebrating with a big brewery bash and beer 
festival! Again, watch this space for more info.
 
Phew. Wishing you a Merry Christmas and a Happy New Year. 

which is just this side of the Notts / Derbys border near Sandiacre, is their 
IPA. It is named after the acclaimed novel the Life of Pi by Yann Martel, 
a novel which won the Main Booker prize before being made into a film 
directed by And Lee. Of course, being a Scribblers Ale this has become The 
Life of IPA.

All Scribblers products are available in the free trade and from their A 
Room with a Brew micro pub, halfway up Derby Road between Toll House 
Hill and Canning Circus.

Development of another micro pub south of the river is currently in the 
delicate stages of negotiation with the planning authority.
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Local Brewery News

Rachel Matthews writes ...
We had a great time at the Nottingham 
Beer Festival again, selling more beer 
than ever and raising over £800 for 
Cancer Research by selling our little 
plastic ducks, many thanks to everyone 
who came and said hello and had a 
beer from us.

The SIBA competition moved away from 
the castle to Birmingham this year and 
we were delighted to pick up a bronze 
medal for Waddle it be? in the premium 
bitter category.

Both our pubs, the Exeter and New Zealand Arms made it into the Good 
Beer Guide and they both got through to the final 3 in the Derby Food 
and Drink awards “Best Pub” so if you do find yourself over this neck of 
the woods please put them on your list to visit.

Our bottle range is being extended to include Waddle it be? and the 
recipe for our Christmas Beer “Hoppy Christmas” a 4.2% pale ale has 
been finalised.
.

News From Dancing Duck Brewery 

John Dragun writes...  
Another Robin hood  beer and cider festival 
come and gone. Again, many thanks to Steve 
Westby and all the staff for making it happen, 
plus all the Robin Hood / Bendigo volunteers. 
We will be back again in 2017, same spot.

The Black Death plague ale , 8.5%, just sold 
and sold , again ! Just about ran out despite 
bringing in 18 gallon casks. There was another 
stellar performer, Red Blaze - 4.4% Red Ale, 
commemorating the great fire of London 

1666. It was so successful that it is being re-brewed for the general pub 
trade in the coming weeks. The black death has also been requested by 
the licensed trade and is on the schedule, although its a lengthy and 
complicated recipe.

Saturday at the festival saw an influx of outlaws plus the sheriff and 
some Templar Knight. A good bit of costumed fun in the Robin Hood Ales 
tent, with Robin Hood, Little John and Maid Marian.

I cannot believe this issue of the drinker includes the Christmas period. I 
am already planning the winter season ales, including Wolfshead ,ABV 4.0 
%. A dark golden amber ale giving honey and nut flavours to the forefront 
in the malt and a lingering hop finish.

What is a wolfshead, incidently, apart from an outlaw ?
In old English law this term was used as descriptive of the condition of an 
outlaw. Such persons were said to carry a wolf’s head, (caput lupinum;) for 
if caught alive they were to be brought to the king, and if they defended 
themselves they might be slain and their heads carried to the king, for 
they were no more to be accounted of than wolves.

Pump clip re-design is on-going, with a local artist from Sneinton working 
on a new, tidier look but retaining the merry outlaws theme. Be out there 
very soon, although the Wolfshead image is proving quite tricky to get 
just right.

News From robin Hood Brewery

We want your feedback!

Hopefully you’re enjoying reading this publication but 
we’re always looking to improve.  If you have any ideas for 
the magazine, or you want to tell us what you like or don’t 
like then get in touch and let us know. Email nottingham.
drinker@nottinghamcamra.org

We’re always on the lookout for help with the magazine 
too so if you want to write for the magazine or can help 
with layout of each issue then get in touch as well.
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Phoenix From the Flames

PHOENIX FROM 
THE FLAMES
A letter to the Editor.

Dear Sir,

Re Nick Molyneux’s fascinating article on the Phoenix Inn (Nottingham 
Drinker, October-November 2016), I can offer some further information 
on William Ernest Smith and Sabina Jefferies.

Both parties survived having their throats cut, with William 
being sentenced to 15 months hard labour at Nottingham and 
Nottinghamshire Assizes in December 1893 (1).  Surprisingly, William’s 
unusual courtship techniques seem to have paid off, for on 29 December 
1895 he and Sabina were married at St. Paul’s Church, Carlton (2). 
The following November the couple were living at Ouse Bridge (near 
Burton Road, Carlton) where a daughter, Phoebe Mary, was born (3). 
Phoebe seems to have been their only child.
 
In 1901, the family was still living in Carlton on Freeman’s Terrace and 
William, having abandoned the brewing trade, was a “coalman on the 
railway” (4).  

Ten years later, in 1911, William was still working on the railways as a 
steam raiser, which entailed lighting a fire in the railway engine boiler 
before it left the shed and ensuring that a proper head of steam had 

been raised. The family was now living in Sydney Grove in Radcliffe-on-
Trent where William died in November 1937 (5).  Sabina died in 1962, 
having reached the grand age of 87 (6). 
 
One final item. On 9 July 1948, a music and singing licence was granted 
to a Sabina Smith of the Welcome Café, Heathcoat Street, Nottingham. Is 
this the same Sabina Smith? More research required.. .
 
Hope this is of interest.
 
Terry Hanstock

References: (1) Nottingham Evening Post, 4 December 1893, 7 
December 1893; Nottinghamshire Guardian, 9 December 1893; (2) 
Nottinghamshire marriages, 1528-1929 Transcription, Find My Past;(3)
Nottinghamshire Baptisms records, Find My Past; (4) Nottinghamshire 
Baptisms records, Find My Past; (5) 1911 Census; Nottingham Evening 
Post, 11 November 1937; (6) England and Wales deaths, Find My Past.

Ed:  Thank you for this exciting research, Terry. Who would have thought 
Sabina and William would have got married? I wonder if the name of the 
daughter, Phoebe, was in anyway connected to their troubled romance at 
the Phoenix given the similarity of the names? I suppose we’ll never know 
for certain. Please let us know if you find out any more. 
 

part 2

Copyright Geoffrey OldfieldCopyright Unknown
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Pips From The Core

In October 2015 at a Community Apple Day pressing held at the rear of 
the Robin Hood (AND) Little John in Arnold, 120 litres of juice was taken 
away and fermented into whole-juice real cider. In May 2016, the cider was 
returned to the pub and sold as the “Under Pressure” charity cider with all 
proceeds going to Combat Stress in the name of the Lee Bonsall Memorial 
Fund. The cider sold really well raising £1,300 for charity and so it was 
fairly natural that we decided to do the same for Apple Day 2016.  

The weekend of Friday 21st to Sunday 23rd October was selected, and 
the washing, milling and pressing began in earnest on the Saturday. The 
event had been publicised by the pub so when we arrived on the Friday to 
set the kit up, we were pleased to find bags and sacks of apples waiting 
for us.  Thomas - or the “Little Landlord” - son of Kim and David Pears, was 
very interested in what we were doing and took part in all of the activities, 
being very helpful with everything from sorting and washing the apples, 
milling the apples into pulp, and helping load the press. He was quite adept 
at turning the crank on the press to put pressure on the pulp to squeeze 
out the juice - anyone who has seen the video will understand! One thing 
we had to keep an eye on Thomas for was “drinking the profits” - he took 
quite a shine to supping the fresh pressed juice running out of press! 

A massive thanks you to everyone who donated apples: from the local 
elderly couple who brought in boxes and a shopping trolley full of apples, 
to the chap from Hucknall who drove over with apples, through to Alistair 
Smith of Sisson & Smith Cider in Eastwood, who drove over with two big 
sacks of apples to add to the mix. 

By the end of Sunday we had pressed 180 litres of juice which should 
produce a cider of around 6.5% ABV. Watch out for news of the launch of 
this special cider at the Robin Hood (AND) Little John around May or June 
of 2017 - and possibly a bottle conditioned version too...  

Pips from the Core Real Cider news featuring 
CAMRA’s October Cider Month

Community Apple Day Event
The Robin Hood (AND) Little John, Arnold
Nottingham CAMRA Cider Pub Of The Year 2016

Ray Blockley reports

Kim, Dave & 
Ray were i/c 
apple-sorting 
& washing. 
All hands to 
the press to 
squeeze out 
the juice.  

Gail loaded 
the press 
& Thomas 
started 
putting the 
pressure on. 
We’ll make a 
cidermaker of 
Thomas yet..!

PERRY 
Please do not call it 
“pear cider” - it isn’t

Anyone who has read the Winter 2016 edition of “BEER” (issue 34) or 
watched the BBC “Countryfile” special broadcast in October, will be aware 
of the resurgence - renaissance to some - of perry.  Perry is a traditional, 
heritage alcoholic drink made from pears; although made the same way 
as cider from crushed and pressed fruit, it is not “pear cider” - that name is 
little more than a modern marketing term. 

Perry can be made from all types of pear but true traditional perry is made 
from “perry pears” - these are usually small, hard, bitter and astringent from 
their high tannin levels, and often acidic. However that mix of properties, 
after fermentation, produces a wonderful drink. You do not have to go 
far to find good makers of perry - here are two within our region: Mark of 
Rockingham Forest Cider and Leo of Blue Barrel Cider.  

Mark collects his pears from an old orchard near Broadway; this orchard 
contains a number of full grown old perry pear trees with names such as 
“Green Horse”, “Red Longdon” and “Malvern Hills” amongst others. Once 
picked, perry pears have a very narrow window between being ready for 
milling & pressing - and “going over” when they become a rotting slimy 
mess. Making good perry is indeed an art as much as a skill. 

Leo collects most of his pears from around the city of Nottingham.  It is a 
little know fact that many varieties of wild and perry pears were planted 
around the parks and streets of cities for their early spring blossom and 
impressive height when fully mature. Wild pear trees are also easy to spot 
if you know what to look for - there are at least three visible from the train 
between Hucknall and Nottingham. 

As well as collecting pears from around the city, Leo has also been grafting 
perry pear trees to join those already planted locally.  Unlike the traditional 
slow growing perry pear trees, Leo is using dwarfing rootstocks which 
should bring the trees into fruit much quicker - so only five or so years to 
wait before a useful volume of fruit can be collected instead of the usual 
decade or two.  You can’t and shouldn’t rush perry!

Green Horse 
perry pears 
& a mature 
Green Horse 
perry pear tree.

Perry pears on a 
residential street in 
Nottingham - and 
Leo’s unconventional 
harvesting methods... 
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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

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.

How quickly things change, the bad news reported last issue, has turned 
into good news as the Running Horse has reopened under the stewardship 
of Rob of Guitar Bar fame. Open Thursday to Saturday (check with the pub 
for exact opening hours) most music will be free, but there will be the 
occasional paid gig

Before the venue listings, we have been notified of some band gigs (note; 
not all are in the Nottingham area, but then it’s always good to get out to 
new places)

Fri Dec 2nd - The Solution @ The Navigation, Mill Gate, Newark
Sat Dec 3rd - The Solution @ The Chequers Inn, Main Rd, Breaston, Derbys
Sat Dec 9th - Shinkicker @ The Flying Circus, Castle Gate, Newark
Sat Dec 10th - The Solution @ The Lion, Mosley St, Basford, Nottm
Sat Jan 28th - Smokin’ @ The Hop Pole, Beeston 

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
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) 
Fri 27th Jan Richie Muir 

Gladstone
Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 
Guest 14th December – Keith Donnelly (comedy with song)
Guest 18th  January – Reg Meuross (‘crafted stories lovingly sung’)

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.
18th December – Christmas Party Night
22nd January – Concert with Mick Ryan and Paul Downes

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

December

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 30th 5pm-7pm a bit of the blues 
with steve

January

22nd boothill toetappers (awaiting confirmation) 
29th a bit of the blues with Steve

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

Running Horse, Canning Circus
Live at the Running Horse Weekend Lounge, Alfreton Road, Canning Circus.
www.runninghorsenottingham.co.uk 07770 226 926

December

Fri 2nd  Alexa’s Network 
Sat 3rd The Most Ugly Child 
Fri 9th Alexa’s Network 
Sat 10th Electric Catfish (Reunion Gig) 
Sat 17th GuitarBar All Stars

Sir John Borlase Warren, Canning Circus
16th December at p.m. ish we have Blurred Mondays. Rock and indie covers 
duo who have a fantastic set mix from the clash and the sex pistols to the 
killers and the foo fighters.

On New Years Eve Kelly’s heroes Irish folk band. These are an amazing Irish 
lot that will get everyone up and dancing. We have managed to get them 
to play in Nottingham for the first time in years on Nye. Tickets are £5 each 
and include a bowl of Irish stew!

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

December

2nd Detonators 
9th Smokin Gun 
16th Exhibit A 
23rd Jester 
30th Full Throttle 

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

December

4th Pesky Alligators
11th Belzebub
18th Glass Onion

January
8th Acoustic Union
15th Richie Muir
22nd The Brace
Wed 25th Burns Night, Kellys Heroes 

Don’t forget: when you visit these pubs for the entertainment, fill in your 
beer score sheets. Beer scores go towards deciding who goes in the Good 
Beer Guide.

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

Thanks, Ray (Life without music is no life at all)
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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)

Over a Barrel
Do you know your imperial barrel sizes? Or, to be more correct, 
your “English Brewery Cask Units”?

If not, Stat Cat is here to help::

Stat Cat

Name Gallons Pints Origin of Name

Pin 4.5 36 Old English pinn, perhaps referring to a small cask using a peg stopper rather than 
the need for a tap dispenser as with larger casks?

Firkin 9 72 Middle English ferdekyn, probably from the Middle Dutch diminutive of vierde ‘fourth’ 
(a firkin originally contained a quarter of a barrel).

Kilderkin 18 144 Late Middle English, probably from the Middle Dutch kinderkin, variant of kinerkijn, 
diminutive of kintal or quintal.

Barrel 36 288 Middle English: from the Old French baril, from medieval Latin barriclus, a ‘small 
cask’.

Hogshead 54 432 Middle English: from hog and head; the reason for the term is apparently unknown.

Butt 108 864 Middle English: from the Old French boter, originally itself of Germanic origin.

Tun 216 1,728 Old English tunne, from the Medieval Latin tunna, probably of Gaulish origin.

The “Imperial” measures were introduced in 1824 to standardise measures in the United Kingdom and its colonies. Prior to this the cask measures for ales, 
beers and wines were somewhat different from each other in quantity despite having the same name. It is also the point at which American and UK fluid 
measures began to differ, with the US retaining the earlier English measures.

IIllustration provided by 
Stu McCletchie
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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.
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
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 
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
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 for £7.70); OR thirteen 1st class stamps  OR a 
cheque for £8.32 (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 - Colin Camidge: colincamidge@nottinghamcamra.org
Blue Monkey - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies1967@gmail.com
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
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 138 Of The Nottingham Drinker

Happy Hour

Here we are, at the Star Inn, Beeston, right next to the tram / bus station. 
This former Shipstones and now Good Beer Guide pub has an ever 
changing selection of Real Ales to suit all tastes. It is Tuesday night, the 
quiz proceedings start at 9pm with answer sheets costing 50 pence per 
team member.

 John Simpson is our question master and we are to answer questions from 
the Redtooth company which means a picture quiz of 10, a current news 
round, the “top 5”, Alpha Links, Connections and the Wipe Out round. 

So here we go: no picture round for us and in the Drinker we start with - 
Read All About It: 

1. MTV recently turned their European Music Awards statues purple in 
honour of which late singer? 
2. Bass player Alex James from Blur revealed that he hadn’t washed what in 
Ten Years? 
3. Who recently scored his 500th goal for Barcelona? Next round - Top Five: 
4. What are the five most common surnames in the UK beginning with the 
letter K?  - Alpha links; (where each answer begins with next letter of the 
alphabet): 
5. Which piece of music by Handel has been played at every British 
Coronation since 1727? 
6. Who is the record goal scorer in the Premier League with 260? 
7. Which song by Queen was released as a double A-side with “Fat 
Bottomed Girls” 
8. Graphite and Diamond are forms of which chemical element? 
9. Who played Annie Walker in the soap “Coronation Street” next is 
“Connections” 
10 a) Who won the first ever “Big Brother” TV show in the UK? 
10 b) Who was the long time comedy partner of Mel Smith? 
10 c) Who managed Manchester United to their historic treble in 1998-
1999? 
10 d) Who is the only British Prime Minister to have been assassinated? 
10 e) and - What is the Connection?
Final Round: 
11.Who played the character Daniel Cleaver in the 2001 film Bridget Jones 
Diary? 
12. What is the distance in yards between the wickets on a standard cricket 
pitch? 
13. Which 1985 anti-war song by Paul Hardcastle spent five weeks at 
number one in the UK charts? 
14. What was the first M1 Motorway service station to be opened in Britain? 
15. The name of which Mexican food item is derived from the Spanish for 
little donkey? 

Before the scoring we play a hand of sticky 13’s and then hand in the 
sheets for scoring. The winners receive 8 pints worth of beer vouchers 
which they can gamble for a cash roll-over prize, second place win 4 pints 
of vouchers. Everything is over by 10.30pm, time for a well-earned pint and 
the tram back to town.

Happy Hour
Pub Quiz answers from the Boat Inn at Lenton in the last 
issue were: 1. The TV series Cold Feet is set in Manchester , 
2. David Davies is the Minister responsible for Brexit, 3. The 
Bangles walked “like an Egyptian”, 4. Sam Allardyce’s England 
management win was against Slovakia, 5. The Strange Case of 
Dr Jeckyll and Mr Hyde was written by Robert Louis Stevenson, 
6. The drug morphine is named after the Greek god of dreams, 
7. The film Slumdog Millionaire was directed by Danny Boyle, 8. 
Mars is the planet with the big red spot, 9. The ukulele means 
jumping flea in Hawaiian, 10. The song “Don’t stop me now” 
starts with the line “Tonight I’m going to have myself a real 
good time..”, 11. Daft Punk had the 2013 hit Get Lucky, 12. Luther 
Blissett was the first black footballer to score for England, 
13. Casino Royale has the anagram EASILY RACOON, 14. Mrs 
Thatcher’s day is celebrated in the Falkland Islands, 15. The Black 
Sea lies between Russia and Turkey. 

Answers from the quiz ND136

What are Bitters?

Bitters developed towards the end of the 19th century as 
brewers began to produce beers that could be served in 
pubs after only a few days storage in cellars. Bitters grew out 
of pale ale but were usually deep bronze to copper in colour 
due to the use of slightly darker crystal malts.

Towards the end of the 19th century, brewers built large 
estates of tied pubs. They moved away from vatted beers 
stored for many months and developed ‘running beers’ that 
could be served after a few days’ storage in pub cellars. 
Draught Mild was a ‘running beer’ along with a new type that 
was dubbed Bitter by drinkers. Bitter grew out of Pale Ale 
but was generally deep bronze to copper in colour due to 
the use of slightly darker malts such as crystal that give the 
beer fullness of palate. Best is a stronger version of Bitter 
but there is considerable crossover. Bitter falls into the 3.4% 
to 3.9% band, with Best Bitter 4% upwards but a number 
of brewers label their ordinary Bitters ‘Best’. A further 
development of Bitter comes in the shape of Extra or Special 
Strong Bitters of 5% or more: familiar examples of this style 
include Fuller’s ESB and Greene King Abbot. With ordinary 
Bitter, look for a spicy, peppery and grassy hop character, a 
powerful bitterness, tangy fruit and juicy and nutty malt. 
With Best and Strong Bitters, malt and fruit character will 
tend to dominate but hop aroma and bitterness are still 
crucial to the style, often achieved by ‘late hopping’ in the 
brewery or adding hops to casks as they leave for pubs.

AN INTrODUCTION TO 
BEEr STYLES

Where’s Wally? 
This is the end of the line, Wally has hit the buffers. From the station towards town up Market Jew Street, on the left hand side Wally stumbles 
into the Star Inn which is holding a four day Halloween Real Ale and Sausage Festival with all beers at £2 a pint. The festival features local beers 
from Crown Brewery, Dynamite Valley, Firebrand, Harbour Brewing, Rebel and Skinners, where am I? Where’s Wally? Back down the hill and from 
the raised pavement on the left hand side, steps lead the way to this town’s only 2017 GBG listed pub which is the brewery tap for the previously 
mentioned Cornish Crown Brewery,.

Where am I? 
Where’s Wally?

The answer will be published in ND138 (February/March)
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NOTTINGHAm
Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.

December: No branch meeting in December
January: 26th - Poppy & Pint
February: 23rd - Horse & Jockey, Stapleford

Committee Meetings

All meetings begin at 20:00.

December: Thurs 8th - The Lord Roberts
January: Thurs 12th - King William IV
February: Thurs 9th - Organ Grinder

www.nottinghamcamra.org

mANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

No meeting in December
Tues 10 January 2017 - tbc - contact Paul Edwards for more details.

Survey Trips

Tues 27th December 1pm start - Mansfield town centre - contact 
Paul Edwards for starting pub

Tues 31 January 2017 - meet at the The Railway Inn, Station Street, 
Mansfield at 7pm, rtn c.10pm, free mini-bus for CAMRA members

Sojurns/socials

Sat 3 December - Brewery Trip - Sarah Hughes, Dudley - Bus departs 
Mansfield station 10am, depart brewery at 3pm. Fee c.£15 subject 
to numbers (food included) and deposit required to guarantee 
places.  Contact Paul Edwards for more details

Sat 10 December - Xmas party, Oak Tree Mansfield, 7pm - live enter-
tainment from the Mandarins and a buffet for CAMRA members

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 6th Dec Xmas Social, Horse & Plough. Bingham. BOOKINGS 
NOW CLOSED.
Tues 10th January 2017 8.30pm Branch Meeting. Wheatsheaf, 
Bingham.
Tues 7th February 2017 8.00pm Branch Meeting. The Chestnuts, 
Radcliffe on Trent.

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 5th December 2016 - Queens Head, Marlpool - Branch 
Meeting - 8.00pm.

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

Monday 6th February 2017 - Navigation, Breaston - Branch Meeting 
- 8.00pm.

Socials
Saturday 10th December. Christmas Social to Newark. Meet 
11.00am Nottingham Railway station to sort group tickets before 
catching 11.29 train. Pub details details to follow later.

AmBEr VALLEY

Thur. 1st Dec. committee and branch meeting, 8pm The Poet and 
Castle, Codnor. 
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
November: Fri 25th - Sun 27th - Embankment Winter Ales Festival.  
The Embankment, 282-284 Arkwright Street, Nottingham. NG2 
2GR

Featuring 25 Real Ales, 15 ciders & perries plus 15 Kegged and Key 
kegged beers.  Super CAMRA Sunday sees all ales on the SpecAle 
stillage will be £2:50 to current card carrying CAMRA members

November: Fri 25th - Sun 27th -  The Castle Inn Beer Festival.  The 
Castle Inn, 2 High Street, Castle Donington.  DE74 2PP.

Featuring 30+ Real Ales and ciders, live bands on all 3 nights - acts 
TBA.  Food available. Admission £5 and includes free gift

December: Sat 26th -  2nd Annual Beer Chilli and Jazz Festival.  
Ockbrook Moravian Church, The Lecture Hall, The Settlement, 
Ockbrook, Derby DE72 3RJ. 

Free admission, 6 hours of live jazz, Real Ale from local breweries.

January: Fri 27th - Sat 28th - The Old Volunteer Beer Festival.  The 
Old Volunteer, 35 Burton Road, Carlton, Nottingham.  NG4 3DQ.

Featuring 22 Beers, 6 ciders plus Haggis!

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

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

Please register online at: www.camraagm.org.uk  
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If you would like to volunteer, please circle below to indicate when you would like to

closer to the event.

(Closing date for postal & online registration is Friday 17th March 2017)
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ANNUAL SPYKE GOLDING AWARD

Following the untimely death of Peter Bernard ‘Spyke’ Golding in 
October 2010 Nottingham CAMRA decided to honour his memory 
initially with the creation on an annual literary award and replacing 
this is the Spyke Golding Shield awarded to the winner of the 
Champion Beer of Nottinghamshire

The 2016 award went to Blue Monkey Brewery for their Infinity Ale 
and the photograph shows Mick and Amanda Bajcar presenting 
Amanda Robson, Managing Director, Blue Monkey Brewery with the 
award at the Robin Hood Beer & Cider Festival.


