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Up Front

Hello and welcome to issue ND138 of the 
Nottingham Drinker. 

I hope you all took part in a bit of “Tryanuary” to help keep our 
pubs going in January, with that particular month being one of the 
hardest months for pubs and bars when a reduction in trade can 
put them at risk.

If you did do “Tryanuary”, have you found a new beer style you like? 
You didn’t? Then why not try a new beer style sometime this year?  
If you’re usually a Pale Ale drinker but often fancied trying a dark 
beer then we have the perfect opportunity for you with the return 
of the ever successful Stout and Porter Stroll with 71 pubs on this 
year so there willl be great Stouts and Porters on for the entire 
month of March.

We also have a request for help this month with Scott Lomax 
looking for help for additional information on any pubs with 
caves underneath,  see page 20 for more information on this.

And finally a quick reminder about the importance of beer scoring 
which you can find out more about on page 17.

Take care, have fun and help support our pubs.

Up Front
From the Editor
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Recent debate about the scale of alcohol-related harm has been dominated 
by ‘health’ stories. I note, by the way, the almost total silence on the positive 
psychological benefits of convivial drinks amongst friends. Unfortunately 
the ‘health’ lobby has been somewhat inconsistent, and unwise, to the 
extent that very few people take any notice of them whatsoever. It is 
even more saddening that the alcohol-related problems that most people 
experience, which are ‘social’ rather than ‘health’, are effectively sidelined.

There is no doubt that an individual can drink too much and experience 
significant health harms. It is probable that before those harms are noticed, 
and certainly before a treatment package is made available, that the family, 
the community, will have suffered hugely. To put it another way, is alcohol a 
social problem with health consequences, or a health problem with social 
consequences?

The answer perhaps depends on where your vested interests lie. Vested 
interest is not just money, it includes reputation and job security. Many 
mandarins have a lot to lose so the old arguments continue to be recycled. 
However, when magistrates comment that ‘drink offences are increasing’ it 
is difficult for the mandarins, and the drinks industry, to continue to play 
their ‘everything is fine’ game.

My experience tells me that a failure to address the social aspects leads 
to a worsening of the behaviour, with problems for many other individuals. 
Problems for overstretched and underfunded state services follow, and the 
costs to society escalate. My experience also tells me that society doesn’t 
get too bothered about how much an individual drinks, but how he or she 
behaves is what matters. 

Is there a need to do anything? A glance at the media will show a sorry 
tale of alcohol-related violence at home, and in the streets. Student 
drinking has become a hot topic with deaths of young people resulting 
from the ignorance of servers, corporate greed, and an absence of social 
responsibility. Drink driving is also a major concern with plenty of evidence 
that drivers do not know the law, the penalties, and that ignorance is no 
excuse. There are three big issues there, and there are many more. I fear 
that the government is disappearing in a whirlpool of confusion (albeit one 
of it’s own making) and that these issues are unlikely to be discussed. This 
is wrong.

What then do we do? The worst thing to do is nothing, but in these 
financially difficult and uncertain times, “too few resources” or “no evidence” 
are easy get-out lines. Let’s take some examples from our French friends. 
I’ll start with drink driving. The limit is already significantly lower in France 
than here, but now a driver who has passed a test in the last three years 
is subject to an even lower limit. This is a response to the numbers of 
younger inexperienced drivers who are involved in accidents after drinking, 
A practical response to just one identified problem.

The French do have many issues with alcohol, I spend a lot of time there 
so do not think that I am saying they have it sorted, they certainly don’t. 
Child neglect, alcohol fuelled violence amongst the young, suicides, work 
accidents are all big issues. The French have responded and have adopted 
a number of other ‘tightening ’measures besides the changes to the drink-
driving laws. France now recognises for example that domestic abuse 
remains a big problem. Also, that many French youngsters now like to mimic 
the British binge drinking with ‘le big weekend’. In response to that, petrol 
station sales of alcohol are severely restricted, since sales of cheap alcohol 
to younger people often happened at filling stations, the French bars and 
cafes being already very tightly regulated. 

There are many other examples, both from France and elsewhere. I fear 
that in a typically British way, we are sleepwalking into problems by 
doing nothing to address identified problems, whilst also doing nothing 
to promote the social benefits of a convivial drink amongst friends and 
neighbours.

That leads me to comment again about the rise of the micro pub. Every 
week brings news of a new opening, and also news of an existing pub 
becoming a convenience store or something similar. The establishment of 
the drinks industry is happy to realise the proper value of the pubs and 
then sell the multinational brands, in cans, at knock-down prices. If I accept 
the economic reality of this, I do not accept that it is inevitable that the 
public will be content. Indeed, the evidence is that the public will flock to 
an old fashioned drinking pub, where the ale is local and where there is 
conversation, not music, gambling machines, and the stench of corporate 
greed. 

Opinion Health stories, the drinks industry and micro pubs

The fact that the drink industry, the establishment, is unhappy with the 
trend surely tells you all you need to know. These guys, in blazers with 
brass buttons, slip-on shoes with beige socks, a club tie and a pair of 
flannels with a yellow stain in the crotch, couldn’t run a football club let 
alone a successful and sustainable corner pub, even with the help of the 
funny handshake brigade. The times they are a’changin, and I for one am 
delighted.

I’ll drive another nail into the coffin of the ‘old ways’ by reflecting on the 
types of issues that service users discuss with helping services (there are 
still some helping services around I am very pleased to say). Whilst I no 
longer work daily with people who have “too much, too often and for too 
long” I am confident with the accounts provided by colleagues who tell me 
that: 

cheap strong lager and white cider is the drink of choice of those in trouble 
with drink (because it is cheap and available);

cheap ‘industrial’ vodka is also popular;

drinking is done at home rather than in a managed environment like a pub;

real ale is rarely the drink of choice of those seeking help (although 
drink drivers and people in trouble at work are groups where real ale 
consumption is significant).

So, what you drink, where you drink it, who you drink it with are all 
important. Right then, so how can we get younger people into micropubs 
and away from the clutches of the multinational fizz merchants? CAMRA, 
over to you.

A final point. So many folks are coughing and sneezing and wondering 
where they “got it” from. A big route of transmission of these ‘bugs’ is pub 
glasses. Please insist on a clean glass every time, and if the pub is a greedy 
one where they don’t play the game, walk out.

Nick Tegerdine

Opinion

FREE Entry to CAMRA Members
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D
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www.derbycamra.org.uk/winter-beer-festival
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News Round Up

News round Up

Shipstone’s Brewing Back in Basford

Sun Inn Gets 
A Makeover

Nottingham was pretty excited when Shipstone’s beer re-launched not so 
long ago, and it will be even more excited to hear the brewing is coming 
back to Basford!

From 6th December Shipstone’s beer will be brewed at ‘Little Star 
Brewery’ Church Lane, Old Basford, Nottingham.  In a new venture 
Shipstone’s have teamed up with Kym Ellington and Turnstone Taverns 
to refurbish and transform the existing Alcazar Brewery into Shipstone’s 
Little Star Brewery. It’s a beautiful microbrewery attached to former 
Shipstone’s pub The Fox & Crown and sounds like a marriage made in 
beer heaven. 

The brewery has been dormant for a number of months after an attempt 
to bring it back to life, and Turnstone Taverns approached Shipstone’s 
about moving their brewing from the Vale of Belvoir back to Nottingham. 
The Fox & Crown will act as the brewery tap house and serve brewery 
fresh beers all the time. 

Colin Brown, who brewed at the original Star Brewery in Basford, has been 
brewing Shipstone’s cask ale in Old Dalby. His knowledge helped develop 
a range of heritage beers that represented the original.  In turn Colin has 
trained up two bright young brewers and one of them Patrick Storey, will 

The Sun Inn, Gotham received a makeover in November. Sensibly 
Everards have retained the two roomed structure but have given 
the pub a more contemporary feel with pastel shades on the 
walls and ceilings. Overall the effect is to make the pub more 
welcoming and comfortable and landlady Laura James explained 
to ND that it was designed “to bring in new people whilst keeping 
locals happy”.
Four Everards beers plus two guests are available for the imbiber, 
along with a Westons cider. The pub is open 12.00—11.00 seven 
days a week and food is available 12.00-8.00 Wed; 12.00-8.30 
Thur; 12.00-3.00 & 5.30-8.00 Fri; 12.00-3.00 Sat & Sun.

be joining the Shipstone’s team.

Director Simon Neale said “Having Pat join the team is brilliant, he is 
an excellent  brewer who has learnt so much from Colin and is ready to 
spread his wings.  We have run a number of test brews, conducted some 
blind taste tests and the results have been very positive. Murphy & Son 
are on our doorstep to supply our ingredients including yeast cultured in 
their labs.  It means we are brewing proper Basford beer”.

Kym Ellington from Turnstone Taverns said “This is a new era for The Fox 
& Crown and its brewhouse.  Having Richard and the Shipstone’s team 
come on board is brilliant and it’s great to help get the brewing back in 
Basford. We have a new team in the pub, Doug & Charlie who are making 
a massive difference. I have tried the beer already it went down a treat”.

One of the main concerns with the resurgence of Shipstone’s three years 
ago was in regards to the brewing being done in Leicestershire.  The team 
had been working tirelessly to get back Nottingham and now brings a 
new era for Shipstone’s.  After a very successful beer festival with over 
7,500 glasses poured, (44% up on 2015!) they plan to add to the range of 
already popular beers.  With the heart and soul of their own place it looks 
like they’ll be protecting our local heritage for many more years to come.  
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refurbishment at the 
Willow Tree

Two breweries, one recipe – but can you taste 
the difference?

Castle rock Win Gold

At The Willow Tree, West Bridgford an extensive refurbishment in 
November has enabled what is a large open plan pub to be effectively 
divided into four separate areas. At one end a bar area has been 
created with large screen TV, pool table and darts. The pub opens out 
into a comfortable lounge with an ‘adjoining’ dining area with a cosy 
more intimate lounge area at the back.

An extensive menu is available with food served 12.00-10.00 every day 
and the pub is open 11.30-11.00 Mon & Tue; 11.30-Midnight Wed-Sat; 
11.30-11.00 Sun.

Currently four cask ales are available, including a house beer ‘Golden 
Willow’ brewed by Nottingham Brewery exclusively for the Stonegate 
pub company. On a recent visit a Westons cider and a perry were also 
available on hand pump.

The pub offers CAMRA members a 10% discount on its real ales.  

It’s a debate that’s raged among beer drinkers whenever a brewery moves 
production to a new site – does the beer taste the same?

When the Leeds based Tetley Brewery was closed in 2011, and demolished 
in 2012, production was contracted out by Carlsberg to breweries in 
Wolverhampton, Tadcaster and Hartlepool. Some people felt that the 
flavour of Tetley Bitter had changed, while others felt it tasted the same.
Two Nottinghamshire micro-breweries are now set to see whether two 
beers brewed to the exact same recipe, using identical ingredients from 
the same batches can taste the same when brewed in two different 
locations.

Welbeck Abbey Brewery is situated in the heart of a historic landed estate 
in rural Nottinghamshire, while Lincoln Green Brewing Company is based 
in Hucknall, just seven miles north of Nottingham city centre.
It’s fair to say that perception of beer flavour is based on many factors 
sometimes out of the control of the brewer; the conditions under which 
it’s served, what we’ve eaten or drunk beforehand, the design of the pump 
clip and even our opinion of the brewery in question.

Similarly factors within the brewing process may differ causing subtle 
changes to the same ingredients; changes in temperature at which the 
beer is made, the shape of the vessels used or the source water.

Castle Rock Brewery won another award for one of their beers at the East 
Midlands Regional Champion Beer of Britain event,.

This time they managed to pick up Gold in the Stout category for 
Sherwood Reserve.

Committee member Paul Davies presents the Award to John Edger from 
Castle Rock at The Vat and Fiddle.

Anthony Hughes from Lincoln Green Brewery says, “On the day of the brew, 
we’ll be keeping in touch with one another to check that our processes are 
in line – we’re doing everything we can to produce two identical beers that 
should taste the same.”

“We’ve used the same malt, hops and yeast in our identical recipe so that the 
only differences between the two beers will be the location in which they’re 
brewed – so that means the source water and brewing vessels we’re using”, 
says Head Brewer Claire Monk of Welbeck Abbey.

The end result will be two beers called ‘Gemini’, reflecting the astrological 
sign of the zodiac represented by the symbol ‘The Twins’, and will be a 
4.3% American Hopped Pale Ale. Casks of ‘Gemini’ will be sold in pairs to 
participating pubs – enabling customers a unique opportunity to taste the 
beers side by side; for trade pubs interested in stocking the beer, please 
contact either brewery.

Gemini will be released for sale in participating pubs on Friday 27 January 
2017 and will be available in Lincoln Green’s pubs, ‘The Robin Hood (AND) 
Little John’ in Arnold and ‘The Sir John Borlase Warren’ at Canning Circus, 
Nottingham, together with Welbeck Brewery’s ‘Portland House’ in Sheffield 
and other real ale outlets.

Champion Beer of Nottinghamshire returns
Nottingham CAMRA will again be using the Canalhouse to host the Champion Beer of Nottinghamshire 2017 and will host the event on 23rd Feb to 
the 25th

(CBoN) The judging of the best beer will take place on Thursday 23rd February followed at 5pm by the chance for the public to taste the winning beers. 
The festival continues over the next two days (Friday and  Saturday) from 11am to midnight. There are currently 42 breweries in the county and we are 
hoping to have some representation from most, if not all of them.
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Happy New Year to you all.  The Roman god Janus, the god of beginnings, 
endings and traditions, had two faces, symbolising looking backwards as 
well as forwards.  This doesn’t explain why she used her married name, 
Womack, when she joined the cast of Eastenders.  While we’ve got some 
interesting things to look forward to, let’s begin by looking back at the 
end of 2016.

Our November branch meeting was at the Bull, Bottesford, which was run 
in the 1950s by Olga Healy and her husband.  Olga’s brother was Stan 
Laurel, and in 1952 Laurel and Oliver Hardy stayed at the pub while they 
performed in Nottingham.  There is a plaque outside to commemorate 
this, and the lounge is given over to memorabilia and photographs of 
the pair.  While no less fun, our branch meeting was less raucous than 
a Sons of the Desert convention, and no one said anything to provoke 
a James Finlayson-style double take.  Also, the Bull has one of the most 
impressive selections of biographies of sports personalities I have ever 
seen in a pub.

In the last Nottingham Drinker I mentioned that one of our pubs, the 
Geese & Fountain, Croxton Kerrial, had made it into the Good Beer Guide 
for the very first time.  A few of us went down to say our congratulations 
at the start of November, and to take part in their monthly quiz.  Despite 
the huge handicap of having your author on the team, we managed to 
tie for first place, with a team of Geese & Fountain regulars.  Crucially, 
for the purposes of childish banter, we finished ahead of the team from 
Brewster’s brewery.  The quiz was well-attended, and I especially liked the 
mix of general knowledge questions.

In December, we had our Christmas meal and social at the Horse & 
Plough, Bingham.  This was a great evening, combining delicious food 
with a brilliant range of beers.

Our main project as a branch is that judging is underway in our Branch 
Pub of the Year competition.  This year, nine pubs have been shortlisted – 
four in Nottinghamshire and five in Leicestershire.  They include at least 
four former winners, and two nominated for the very first time.  This is a 
diverse list, with something for just about every pub visitor between them.  
We’re aiming to get as many judging forms as possible completed for all 
of the nominated pubs, in order to get the most detailed picture possible.  
Ultimately, we want to make sure we crown a worthy winner, but also 
ensure that our winner stands the best possible chance of winning at 
regional level, or perhaps even further.  If you’re a Vale of Belvoir CAMRA 
member who would like to have a go at judging, please get in touch in 
any of the usual ways.  Good luck to all pubs on the shortlist.
It’s busy in Bingham at the moment, as we now have five pubs open.  The 
Chesterfield is now re-opened.  Early reports suggest they’re offering 
good value food and three well-known real ales.  Apparently the setup is 
similar to its previous incarnations, so we’ll keep everything crossed for 
them.

Also in Bingham, we were told in November that Sue would be leaving 
the White Lion in January.  The pub has seen vast improvement under her 
stewardship, and was our branch Pub of the Year for 2014.  I’m sure you’ll 
join me in wishing her well in her new venture.  

Less fortunately, we were contacted by a resident of Barkestone who told 
us that the Gas Gorilla, which had previously been known as the John 
Dory and the Chequers, has closed again.  Our Pubs Protection Officer, 
John Perry, is currently working with our contacts in Barkestone and with 
Nottingham CAMRA’s Nick Molyneux (who puts the “ace” into ACV), on how 
best to proceed with this case.

Finally, back in November Colin from Belvoir Brewery got in touch to 
say that Blue Brew, the chestnut beer brewed with Stilton whey, and the 
brewery itself, have been featured in a new book.  Brewed with balls: the 
most outlandish beers on the planet features “68 of the weirdest, wildest 
and most wonderful beers on the planet, created with ingredients and 
brewing techniques that push the boundaries in all directions”.  While this 
may be exaggerated for comic effect, it’s still great to see one of our local 
brewers getting international recognition.

What’s next? Well, our January meeting (I’m writing in late December) will 
be the first ever to take place at the Wheatsheaf in Bingham.  Then, on 7 
February, we’ll be at the Chestnut in Radcliffe-on-Trent, where we’ll be 
mainly discussing our nominations for the 2018 Good Beer Guide.  Our 
main criterion for choosing pubs is scores on Whatpub, so please, keep 
putting scores in for every beer you drink, as this way we can make sure 
our choices are as valid as can be.  

As well as all this, some of our members will be involved in both the 
Revitalisation Project and the national marketing committee, and there 
are going to be changes to the composition of the branch committee.  All 
members are welcome at our branch meetings and we would love to see 
some new faces.  Monthly meetings are a great way to find out what’s 
happening in the area, and as someone who isn’t native to the Vale of 
Belvoir, they’re a great way of getting to visit the area’s pubs.  

Ed Taylor
Membership Secretary, Vale of Belvoir branch

www.valeofbelvoircamra.com/

2017 BREWERY TOURS

Join one of our expert brewers for a guided tour around our traditional 

microbrewery.  Tickets are £10 each and with this you will enjoy two pints of 

our lovingly hand crafted real ale, plus learn a little more about the ingredients 

and passion which go into each pint. Tickets can be purchased at Welbeck Farm 

Shop, Portland House in Sheffield, or from the brewery directly.

Brewery Yard, Welbeck, Worksop, S80 3LT  |  01909 512539  |  info@welbeckabbeybrewery.co.uk

April 26,  May 31,  June 28 
July 26,  August 30,  September 27

@WELBECKABBEYBRY
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The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

Branch contact - noraharper@hotmail.com

Branch AGM – this year’s AGM takes place  8pm on Thurs 23rd February 
at The Old Oak, Horsley Woodhouse (the winner of 2016 East Midlands 
regional POTY). There are significant vacancies for (a) WEBMASTER to 
manage the website and social media networks, & (b) Young Members 
Rep – if you are willing to give it a go or would simply like to know more, 
use the contact above. 

POTY competition – judges will be visiting the 8 shortlisted pubs until 
the last day of January with the result to be announced at branch AGM 
on 23rd February at The Old Oak, Horsley Woodhouse. The shortlisting 
stage received a very impressive 306 nominations covering 35 different 
pubs from 81 members (10%), a most encouraging start to the process & 
thanks to all those who participated.   

Derby and Amber Valley CAMRA Winter Ale Trail 2017    
- see Facebook link @drinkrealaleinwinter   

The Derby and Amber Valley Branches of CAMRA have joined forces to 
promote the first-ever joint Winter Ale Trail in 2017, although Amber 
Valley ran one a few years ago. Pubs in both Branch areas received 
invitations, and the response has been excellent, with 15 Derby pubs and 
16 Amber Valley pubs signing up to take part in the event, which will run 
from January 8th until February 11th . A full list of all the pubs involved, 
along with details of their opening hours, will be in the January/February 
Derby Drinker. We hope that readers, whether CAMRA members or not, 
will support the Trail by visiting the participating pubs to sample their 
winter offerings, and to encourage this we have the added incentive of 
offering those who visit all the pubs a free pint at the 2017 Derby Winter 
Beer Festival, which takes place at the Roundhouse from 15th-18th 
February. To facilitate this, each pub on the Trail will issue a sticker to 
anyone buying a ½ or pint of Winter Ale, which will serve as confirmation 
of the purchase. The sticker can then be attached to the grid published in 

Derby Drinker, and those with stickers for every Derby or amber Valley pub 
will receive a free pint at the Winter Festival. If anyone visits every pub in 
both Derby and Amber Valley, they will deservedly earn 2 free pints!  
       
There are also certificates for the best Winter Trail pubs in both Amber 
Valley and Derby, and to help us to determine this, drinkers are being 
invited to rate the pubs they visit, there’s a column on the grid for this, 
and to send their ratings to the Winter Trail organisers. The various ways 
that this can be done are outlined in Derby Drinker, Also, we would love 
it if everyone rated the beer they drink, as per instructions in the Drinker, 
and the invitation to participate in this is open to all, whether CAMRA 
members or not. The winning pubs will be announced after the Derby 
Winter Beer Festival and published in Derby Drinker. 
       
Hopefully everyone who visits the Trail pubs will drink lots of great ale, 
have loads of fun and even earn a free pint or two at the Winter Festival, 
see you there!

Nottingham outing 29th December - see photo alongside showing a large 
branch group enjoying the beer delights of Nottingham on a very cold 
day’s social trip. 

Pub news – The Talbot, Ripley (ex-Amber Ales Taphouse) changed hands 
in October & has been redecorated in warm red and green by its new 
landlords, Steve & Angela (ex-Cross Keys at Swanwick) who continue to 
offer the wide range of traditional real ales from far and wide. Landlocked 
Brewery opened their Handlebar off King Street in Alfreton in late 
November. The Spotted Cow Preservation Society in Holbrook is aiming 
to buy the pub for the community (and save it from developers) under a 
share offer scheme – see http://buff.ly/2haPgiq @spottedholbrook”
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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 Part Two

Well, may I say to you all a belated “Happy New Year” and I hope 2017 has been kind to you so far.

It came to my attention while I was putting together the recipes for this issue of ND and that it is has been just over 5 years since I became the resident 
“Foodie” for this great magazine.

In the last issue “A Palaver of Pies & Puddings” part one, was set before you and in this first edition of 2017, part two is waiting for you to enjoy.
There is a Lancashire Lamb Stew that makes a superb tasty pie filling along with a Cheese & Onion Pie that has a tangy cider and mustard twist, which is 
a winter warmer as well as a summer picnic treat.

Finally there is a sweet suet pudding that uses Bramley Apples and my own Cider Toffee for the filling. So without further ado may I present to you  “A 
Palaver of Pies & Puddings” part two.

Lamb Hotpot & 
Best Bitter Pie

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

For the Filling
1lb (500g) Lamb, cut into 1cm dice
1 Red Onion
2 Carrots, peeled and sliced
1lb (500g) Potatoes
6 floz (175ml) Lamb Stock
6 floz (175ml) Malty Best Bitter
1tbsp Plain Flour
Vegetable Oil
2tsp Dried Rosemary
Salt and Black Pepper

Method:

1. Put the tbsp of flour into a plastic food bag and dust the meat in the flour to lightly coat. Do this in batches and set to one side.

Peel and halve the onion from top to tail and thinly slice.

2. Heat enough vegetable oil in a large saucepan to just cover the base, and fry the onion and 1tsp of rosemary for 4-5 minutes. 

Add the lamb and fry until lightly browned. Season with salt and pepper.

3. Add the carrots, stock and Real Ale. Bring to the boil, cover and reduce the heat to a simmer. Check the seasoning and stir in the 

second tsp of rosemary. Simmer for at least an hour or until the meat is tender.

4. Take your time cooking the meat, the longer you leave it to cook, the better the flavour will be. When ready remove from the 

heat and leave to cool.

5. Preheat the oven to Gas Mark 4 (180C). Place a baking sheet in the oven to heat up. 

Peel and cut the potatoes into a 1cm dice, bring a saucepan of slightly salted water to the boil. Add the potato pieces to the pan 

and simmer for 10 minutes, or until tender, then drain well and set to one side 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 till 

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

8. 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.

9. Spoon the cooled lamb filling into the pastry lined dish gently pressing down to fill any gaps, then spoon on the diced potato 

and level off the top.

10. 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.

11. 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.

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

13. 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 40 minutes until the pastry has turned a deep golden brown.

14. Remove from the oven, rest for 5 minutes, and then serve. 
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Real Cider Cheese 
& Onion Pie

For the Pastry
8 oz (225g) PlainFlour, plus extra for 
dusting
1 tsp baking powder
4¼ oz (60g) Unsalted Butter, plus 
extra for greasing
1 Egg Yolk
1 oz (25g) Parmesan Cheese, grated
120ml / 4fl oz Real Cider
Pinch of Salt
1 Egg White beaten, for glazing

For the Filling
1 small-medium Potato, peeled and 
cut into 1cm cubes
1 Red Onion
½ tbsp Plain Flour
1 oz (25ml) Real Cider
1 oz (25ml) Double Cream
2¾ oz (75g) Mature Cheddar Cheese, 
grated
¼ tsp English mustard
¼ tsp Dijon Mustard
½ tsp Cayenne Pepper 
Ground Black Pepper

Bramley Apple & 
Cider Toffee Suet 
Pudding

8 oz (225g) Self Raising Flour plus a 
little extra for rolling out
4 oz (110g) Shredded Vegetable Suet
1lb (450g) Bramley Apples (weight 
after coring and peeling)
2 oz (50g) Demerara Sugar
10 floz (300ml) Real Cider plus a 
little extra for the pastry
2 oz (50g) Caster sugar
1 oz Butter (25g) Butter
5 floz Double Cream
Pinch of Salt
A little Butter or Margarine for 
greasing
You will also need large pudding 
basin 1-1.5 pints.

Method:

1. For the pastry, sieve the flour, baking powder and salt into a large bowl and mix together. Add the butter and crumb in, add the 

egg yolk and stir in until the mixture resembles breadcrumbs. Add the grated parmesan and stir until well combined.

2. Gradually add the Cider, a tablespoon at a time, mixing continuously until the mixture just comes together as a dough. Use one 

hand to finish off bringing the dough together (You may not need to use all of the Cider.) Roll the dough into a ball, then wrap it 

in cling film and chill in the fridge for 30 minutes.

3. For the filling, bring a saucepan of slightly salted water to the boil. Add the potato pieces to the pan and simmer for 10 minutes, 

or until tender, then drain well and set to one side to cool.

4. Peel and halve from top to tail the onion and thinly slice, in a small pan add a little oil and on a medium heat add the sliced 

onions and cook for 4-5 minutes, or until softened, do not colour the onion slices.

5. Sprinkle the onions with the flour and stir well to coat. Add the Cider and reduce slightly, add cream and heat the mixture over 

a medium heat for 3-4 minutes, stirring continuously, until the liquid is smooth and has thickened slightly.

6. Add the grated cheese, mustards and cayenne pepper and stir well. Now stir in the cooked potato pieces. Season to taste with 

ground black pepper, stir well, then set the filling mixture to one side.

7. Preheat the oven to Gas Mark 4 (180C). Grease a deep 6inch (15cm) pie tin with oil. Add a small amount of flour, turn the tin to 

coat the base and sides of the tin, then shake out any excess.

8. Roll out two thirds of the pastry onto a clean, floured work surface, until it is almost twice as wide as the diameter of the pie tin. 

Using the rolling pin, lift the pastry and lay it over the pie tin to line the base and sides. Gently press the pastry into the corners of 

the tin, trimming off any excess, then prick the base of the pastry case several times with a fork.

9. Cover the pastry with a sheet of greaseproof paper and fill it with dried beans or peas. Bake in the oven for 10-15 minutes. 

Remove from the oven, discard the beans and greaseproof paper and set the pastry aside for 10 minutes, then pour the pie filling 

into the pastry case.

10. Roll the remaining one third of the pastry out onto a clean, floured work surface until it is slightly larger than the diameter of 

the pie tin. Brush the rim of the cooked pastry case with some of the beaten egg white and place the pastry lid on top of the pie. 

Trim off any excess pastry. Seal the pastry lid to the pastry case by crimping the edges of the pastry lid with a fork or finger tips.

11. Make two small holes in the centre of the pastry lid to allow steam to escape. Brush the pastry lid with the remaining beaten 

egg white, then transfer to the oven and bake for 25-30 minutes, or until golden-brown.

12. Remove from the oven, rest for 5 minutes then serve. This pie can also be served cold with salad or as part of a picnic.

 

Method:

1. For the cider toffee sauce place the 10 floz of cider and caster sugar into a saucepan (do not use a non-stick pan), and bring to 

the boil stirring in the sugar until dissolved. Then simmer until half reduces the liquid.

2. Add the butter and stir in, then add the cream and gently whisk the mix over a low heat until the toffee thickens to a thick 

pouring consistency. Place to one side until the time is right to spoon onto the apples. Do not simmer or boil, just keep warm.

3. Core and peel all the apples, quarter, then cut into smallish pieces and place into a bowl of cold water.

4. Now sieve the flour into a large bowl, add the suet and a pinch of salt and mix together with a metal spoon.

Add a little of the extra cider and stir into the flour mix until the mix starts to come together, finish off with one hand to bring the 

mix together into a ball. Rest for 10 minutes.

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. Make sure there are no gaps in the suet lining and about 1cm 

overlapping the rim.

7.Take a hand full of the chopped apple, (shaking off any excess water) and press into the base of the pudding basin, sprinkle with 

a little of the demerara sugar and a couple of tablespoons of the cider toffee.

8. Repeat this process until all the apple is used and the basin is filled to just below the rim. Brush the rim with a little water and 

place the suet lid in place and overlap with the edge trim and pinch to seal. Trim off any excess pastry.

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 35-40 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 pudding for 5 minutes.

11. Turn upside down onto a board or serving plate, slice then serve with custard, cream or ice cream.
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FArE DEALS

The Tree Tops
Plains Road, Mapperley, Nottingham 
NG3 5RF.
Tel: 0115 955898
www.eating-inn.co.uk/house/tree-tops-
mapperley
Food served daily 10am-10pm.

The Embankment
282 Arkwright Street, Nottingham NG2 
2GR.
Tel: 0115 9864502
www.castlerockbrewery.co.uk/pubs/the-
embankment
Food served Monday to Saturday 10am-
9pm, Sunday 10am-7pm.

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

in hand.

Featured in this issue:

THE TrEE TOPS

Set back from the main road and standing 
in its own grounds, the Tree Tops occupies 
a substantial redbrick building with ample 
parking and a well-appointed beer garden.  To 
the right is a separate public bar with its own 
entrance, while the main, L-shaped lounge 
bar-cum-restaurant is a comfortable and 
nicely decorated, split-level space, which is 
certainly very well patronised most meal times.   
Originally a Hardy’s & Hanson’s house, the Tree 
Tops now falls within the Greene King estate 
as part of their ‘Eating Inn’ franchise, which 
is certainly a cut above the same company’s 
Hungry Horse brand and in my opinion, 
noticeably superior to most of the other large 
pub food chains too. There are usually four 
cask beers available on hand-pump, comprising 
Greene King IPA, Abbot, Old Speckled Hen and a 
guest ale, on this occasion Milestone Brewery’s 
seasonal Octoberfest.

The recently revised main menu offers a 
number of tempting starters such as panko 
breadcrumbed calamari with dressed mixed 
leaves, a wedge of lemon and citrus mayonnaise 
(£4.99), probably the healthiest option, and 
includes a few veggie dishes such as roasted 
aubergine stuffed with ratatouille in a rustic 
tomato sauce, topped with a garlic and parsley 
crumb and served with toasted seeds sprinkled 

on a dressed salad garnish (£4.49).  However, 
this being autumn, they are also offering a 
special ‘game festival’ menu and I cannot resist 
having a go at the imaginatively sounding 
pheasant bubble and squeak (£4.99), a fennel 
and onion infused pheasant pattie (sic) 
mounted on a Savoy cabbage and potato cake, 
topped with a poached, free range egg and then 
smothered in a smoked Hollandaise sauce.  The 
potato and cabbage mixture is enhanced by 
the addition of finely chopped spring onions, 
the well-seasoned, griddled patty is suitably 
rich and gamey with the merest hint of aniseed, 
while the egg is nicely soft in the middle and 
complemented perfectly by its blanket of 
indulgently creamy sauce, which really does 
have a faint and rather appealing whiff of 
smokiness to it.

A wide selection of main courses includes 
an Asian vegetable burger served with 
kimchi ketchup on a seeded brioche bun and 
accompanied with lettuce, tomato, red onion, 
mayonnaise, slaw, a choice of fries and either 
salt and rosemary or hot and smoky seasoning 
(£8.99).  Alternatively, a sea bass and scallop 
risotto (£10.99), comprising two fillets of fish 
with pan-fried scallops on a creamy prawn, pea 
and chive risotto base might be preferred.  For 
me, though, something a little more spicy has 

caught my attention: a chicken and chorizo 
skewer (£9.99) served with flatbread, a choice 
of seasonal fries or alternatively, a dressed 
house salad and my pick of Frank’s ‘RedHot’ out 
of four very different sauce options.  Service 
is pretty speedy and I soon have before me 
a long, white plate bearing a steel skewer 
crammed with hearty chunks of grilled chicken 
breast alternating with good sized pieces of 
Spanish sausage, a folded flatbread, an enticing 
bowl of mixed salad and a small dish of an 
appropriately lethal looking red sauce.  The 
meat is nicely moist, tender and well flavoured, 
the spicy sausage simply excellent and for me, 
both benefit from a measured dab of Frank’s 
culinary efforts, while the flatbread is as thin 
and floppy as it should be.  Even the delicately 
dressed salad is above expectations, comprising 
not only all the usual suspects but also adorned 
with a scattering of biquinho chillies, a variety 
resembling small, teardrop-shaped, crunchy red 
jewels with plenty of taste but less of the heat 
one might normally expect.  Taking all things 
together, it is a very good plate of food, which 
only serves to reinforce my view that Eating 
Inns have a clear lead over most of the similarly 
structured competition.

For those who like to conclude their meal 
with a dessert, the menu offers such sweet 
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A magnificent, Grade II listed edifice originally 
designed in 1907 by Albert Nelson Bromley for 
Jesse Boot, the Embankment initially housed 
Boot’s Store number 2 as well as Jesse’s wood 
panelled, upstairs office, complete with an 
interior bay window from which he could keep 
an eye on his workers, a feature that can still 
be seen today.  In 1919 the Boot’s Social Club 
was formed on the same site and became so 
popular that it eventually took over the whole 
building 60 years later, where it continued 
to function until its closure some years ago.  
Spotting the true potential of this splendidly 
individual building, it was purchased by 
the Beer Consortium in 2015 and has since 
undergone a comprehensive refurbishment, 
including the establishment of an attractive, 
part flagstoned beer garden in a corner of the 
car park nearest the side entrance, which leads 
to the resplendent main lounge bar with its 
impressive, steeply raked and beamed ceiling 
topped with decorative skylights.  To the 
immediate right is a light filled conservatory, 
whilst the Arkwright Room at the far end, with 
its stunning, black and white local scenes, 
doubles up as a restaurant.  However, the star 
of the show is, perhaps, the Dispensary to the 
rear, a real ale (there are usually eight to choose 
from) and craft keg bar, now with its windows 
restored and decorated with more than a nod to 
its pharmaceutical ancestry.

Starters include soup of the day (£3.95) or, 
perhaps, a choice of one of the tapas style 
small plates listed on the printed menu, such as 
roasted red pepper, chickpea and cashew falafel, 
with yoghurt and a sweet balsamic dressing 
(£4.95) or, perhaps, my choice of gambas pil-pil 
(£5.50), a generous serving of garlic fried king 
prawns with a hint of chilli.  Nicely presented 
in a small black oven dish atop a large white 
plate, with a wedge of lemon and a sprinkling 
of freshly chopped parsley, the garlic infused 
prawns are beautifully succulent and juicy, even 
if the chilli is somewhat elusive, while the two 
accompanying slices of griddle-toasted ciabatta 
are just the job for a bit of mopping up.

Main courses are listed on the blackboard and 
include a number of imaginative vegetarian 
options.  One member of the friendly staff 
recommends the steak and ale pie (£9.95), a 
proper, shortcrust, individual pie with pastry 
top, bottom and sides, served with steamed 
vegetables, a choice of mash or hand cut chips 
and a jug of rich, beef stock gravy.  However, 
I fancy something a little more inventive and 
opt instead for the Moroccan chicken meatballs 
baked in a red pepper and sweet tomato sauce, 
served with couscous and two slices of garlic 
bread (£8.95).  After a short wait, three good 
sized meatballs arrive in a thick and unctuous, 
deep red, herby sauce, which certainly benefits 
from a good smack of paprika, together with a 

mound of slightly dry, herb flecked couscous, 
another lemon wedge and an unexpected, 
separate dish containing a dressed side salad 
of finely chopped peppers, red onion, cucumber 
and cherry tomatoes on a bed of mixed leaves.  
My only criticism of an otherwise really tasty 
dish is that the meatballs, fashioned from 
ground chicken, sumac, paprika and apricots, 
although exhibiting some nice North African 
flavours, are a little bit stodgy and a tad on the 
heavy side.  Perhaps I should have only eaten 
two of them but nevertheless, washed down 
with a fine pint of Harvey’s Sussex Best Bitter, 
one of my all time favourite British beers, it has 
been a very satisfying and pleasurable meal, 
enjoyed in unique surroundings.

There is a short selection of blackboard 
advertised desserts for those with a sweet 
tooth, all priced at £3.95, and these include 
apple and sultana pudding served with either 
cream, ice cream or custard, as well as salted 
caramel and peanut butter fudge sundae.  
However, with another seven well-kept real ales 
to go at, I personally feel something much more 
runny is called for.

THE EMBANKMENT

temptations as warm Eccles cake shortbread 
served with mince pie ice cream (£4.79), or 
how about chocolate and coconut torte on a 
crumbly, nutty base with Beachdean naturally 
vegan vanilla ice cream (£4.99)?  I only wish I 
had room to tackle the cheese platter (£5.49), 
a combination of Stilton, mature Cheddar and 
Camembert together with caramelised red 
onion chutney, grapes, savoury biscuits and 
butter, but at least I should be able to squeeze 
down another glass of Octoberfest, which has 
certainly proved to be an ideal and suitably 
autumnal accompaniment.
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AREA 4

1. The Chestnut, Main Road, Radcliffe on Trent. NG12 2BE

2. Manvers Arms, Main Road, Radcliffe on Trent. NG12 2AA

3. Royal Oak, Pub & Kitchen, 5 Main Road, Radcliffe on Trent. NG12 2FS

4. Southbank Bar, 1 Bridgford House, Trent Bridge, West Bridgford. NG2 5GJ

5. Trent Bridge Inn (TBI), 2 Radcliffe Road, West Bridgford. NG2 6AA

6. Larwood & Voce, Fox Road, West Bridgford. NG2 6AJ

7. Stratford Haven, 2 Stratford Road, West Bridgford. NG2 6BA

8. Copper Café Bar Lounge, 21-23 Central Avenue, West Bridgford. NG2 5GQ

9. Test Match, Gordon Square, West Bridgford. NG2 5LP 

10. Poppy & Pint, Pierrepont Road, Lady Bay. NG2 5DX

11. Oscar’s Bar, Beeches Hotel, 65-69 Wilford Lane, West Bridgford. NG2 7RN

12. Wilford Green Pub & Kitchen, Wilford Lane. NG11 7AX

13. Ruddington Arms, 56 Wilford Road, Ruddington. NG11 6EQ

14. Three Crowns, 23 Easthorpe Street, Ruddington. NG11 6LB

15. Frame Breakers, 15 High Street, Ruddington. NG11 6DT

16. White Horse Inn, 60 Church Street, Ruddington. NG11 6HD

17. Rose & Crown, Main Road, Cotgrave. NG12 3HQ

18. Plough Inn, Old Melton Road, Normanton on the Wolds. NG12 5NN

19. Salutation, Main Street, Keyworth. NG12 5AD

20. Plough Inn, Main Street, Wysall. NG12 5QQ.

21. Nags Head, Main Street, East Leake. NG12 6JG

22. Round Robinn, 54 Main Street, East Leake. NG12 6PG

THE SIXTH SERIES OF ARTICLES SHOWCASING 
PUBS WHICH SERVE LOCALE 

With your help we would like to promote those pubs in our Branch 
area which offer their customers LocAle. LocAles are produced 
locally, thereby benefitting the local economy and helping 
environmentally as the beers will have travelled a shorter distance 
than national brands. 

Nottingham Drinker encourages you to visit as many of the pubs 
as possible and let us know which pub you think had the best 
choice of LocAles and the best beer.  Many thanks go to Ray 
Blockley for producing for map for each issue.

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

WWW.WHATPUB.COMContains OS data © Crown copyright [and database right] (2015)
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If you would like to vote for one of the pubs listed on the 
previous page to go forward to the final of the 2017 LocAle 

Pub of the Year award, please ensure votes for this 

LocAle 4
are submitted no later than 

28th February 2017 

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 3

New Pubs on the 
LocAle Scheme

The finalists from Area 3 for The 2017 Nottingham 
LocAle Pub of the Year are the Robin Hood (AND) Little 
John, Arnold and the Bread & Bitter

A Room With A Brew

Miners ReturnSix Barrel Drafthouse

Jolly Anglers, Beeston Rylands

Nags Head, East Leake

New Inn, Newthorpe Common
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You are probably aware of the ‘Good Beer Guide’, National 
CAMRA’s flagship publication which lists the best pubs in 
the UK. But what you may not know is how those pubs are 
selected to appear in the Guide.

 The answer is that it is largely via beer scores submitted by CAMRA 
members from all over the country. So if you are a CAMRA member you 
can send in beer scores, If you’ve ever wondered why your favourite 
pub isn’t in the Guide, this may well be because you, and others, haven’t 
entered scores rating the quality of beer there. By beer scoring, you can 
contribute to the process of selection of pubs that go in the Good Beer 
Guide.

So how do I score the quality of the beer?

You don’t have to be an ‘expert’ to begin scoring your beer. However, it 
is not about your personal favourite beer receiving the highest scores! 
You may try a beer that isn’t to your normal taste but what you need to 
consider is the quality of that beer,  how well the pub has kept it and 
served it, and score it according to the general guide below. It is a simple 
system of a ten point range from 0 to 5, with half points being used if 
your opinion of the beer falls between two categories.

0 - No cask ale available
1 - Poor. Beer is anything from barely drinkable to drinkable with 
considerable resentment.
2 - Average. Competently kept, drinkable pint but doesn’t inspire in 
any way, not worth moving to another pub but you drink the beer 
without really noticing.
3 - Good. Good beer in good form.  You may cancel plans to move 
to the next pub. You want to stay for another pint and may seek out 
the beer again
4 - Very Good.  Excellent beer in excellent condition. You stay put!
5 - Perfect.  Probably the best you are ever likely to find.  A 
seasoned drinker will award this score very rarely.

How do I submit my scores?

In order to submit your scores you need to login to CAMRA’s online pub 
guide www.whatpub.com either on a computer or by smart phone.  Here 
you will find a list of over 35,800 real ale pubs from all over the UK; 
these are not all Good Beer Guide pubs, merely pubs that serve real ale.  
In order to start submitting scores via What Pub you need to:

1. Login.  To do this you need your membership number and your CAMRA 
password.

2. You can then search for your pub by name.  Be careful here as there are 
many pubs in the country which share the same name.   My advice is to 
search by the pub name and the town.  The What Pub smart phone web 
page also gives you the option to search for real ale pubs nearby, very 
useful if you are in an unfamiliar town.

3. Once you have found your pub a ‘Submit Beer Scores’ box will appear 
on the left hand side of the screen (or on the tab bar underneath the pub 
photo if you are using a smart phone).

4. Simply fill in the date and your score then as you begin typing the 
brewery name should automatically appear underneath where you are 
typing.  You do not have to enter the name of the beer your are drinking 
but if you wish to do so once you have entered the brewery name you 
should  be able to click on the arrow in the Beer box and a drop down 
list of that brewery’s beers should appear. In some cases the beer you are 
drinking may be new or a one off by the Brewery so may not appear on 
the list, if this is the case you can simply type in the beer name. Select 
the correct one click ‘submit score’ and your score will be entered into the 
database.

It is as simple as that. An added bonus is that it will keep a record of your 
scores so you can look back to see what beers you have had and how you 
rated them if you want.

What Pub, Beer Scoring - and the Good Beer Guide 
What Pub, Beer Scoring - and the Good Beer Guide
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Punch Taverns – A New 
Beginning Or A Knockout Blow

Many of us who were around in the 80s recall that six national brewers 
dominated the market for beer sold in pubs in the UK. These were 
Allied, Bass, Courage, Grand Metropolitan, Scottish and Newcastle and 
Whitbread. The family owned brewers such as Hook Norton, St Austell, 
Shepherd Neame were relatively minor parochial players in the grand 
scheme of things. This prompted concerns about lack of competition for 
consumers. In 1989, a report titled “The Supply of Beer: A report on the 
supply of beer for retail sale in the United Kingdom” was published by 
the Competition Commission. The report contained a number of adverse 
findings related to the vertical integration between brewing and pub 
retailing, and made recommendations aimed at loosening the tie between 
pub retailing and brewing to facilitate easier entry by, and increasing 
competition between, brewers, wholesalers and pub retailers. The 
Orders restricted the number of tied pubs that could be owned by large 
breweries in the United Kingdom to 2000, and required large brewer 
landlords to allow a guest ale to be sourced by tenants from someone 
other than their landlord. The industry responded by spinning off purely 
pub-owning companies (“pubcos”), such as (Punch Taverns, Enterprise 
Inns, and Admiral taverns) from the older brewing-and-owning companies 
(notably Allied Lyons, Bass, and Scottish & Newcastle). Other companies 
were established such as Pub Estates Group to purchase some of 
the pubs for sale. And so Punch Taverns was formed  by former Pizza 
Express head Hugh Osmond and Café Rouge founder Roger Myers in 
1997 when they bought the Bass Brewery portfolio of public houses. In 
1999 Punch purchased Allied Domecq’s pubs for £3bn, beating a rival bid 
from Whitbread. After the deal, Punch spun off its managed pubs into a 
separate division, Punch Retail, which was later renamed Spirit Group. 
In 2002 Punch demerged the Spirit Group  and then floated itself on 
the London Stock Exchange. Punch acquired its larger rival Pubmaster in 
November 2003 for £168m, which included taking on Pubmaster’s £1bn 
debt; the move took the group to more than 7,000 pubs and made it at 
the time the largest pub operator in the UK. After completing this deal 
Punch later bought InnSpired Inns plc, and then Avebury Taverns. 
Meanwhile, Spirit Group (at that time independent from Punch Taverns) 
expanded when it acquired Scottish & Newcastle’s 1,450-strong pub 
estate in 2003, beating off rival Mitchells & Butlers. In 2016 this group 
was acquired by Greene King.

So in subsequent years Punch involved itself in much wheeler dealing 
reacquiring Spirit Group for £2.68bn in 2005 then demerging it again 
in 2011 to form a separate company with brands like Chef and Brewer 
and Fayre and Square. However the massive amount of inherited debt, 
costs incurred in various business transactions and the financial crises 
of  2007/8 took their toll on the company to the extent that the company 
only returned to profit in 2012. Over the years since, however, profits 
slumped and in 2016 a loss of over £300m was recorded. The company 
spent these years restructuring its now £2bn of debt built up over the 
expansion years. Changes in drinking habits and customer tastes meant 
that Punch Group struggled. In this period many pubs were left to wither 
on the vine, tenants were squeezed even further, and disposals to realise 

equity increased. Many marginal pubs were sacrificed to supermarkets, 
converted to residential use in order to raise money. There seemed to be 
little thought to how pubs served their community or what social value 
they held. Some pubs did get a makeover particularly those which were 
food led but the smaller wet pubs suffered lack of investment and many 
are still being sold off.

So what experience do we have with Punch taverns in our branch? 
There are two pubs in the south of our branch area which have been 
viewed very differently by the company. The small attractive village of 
Rempstone lies almost on the County boundary and has no shop and post 
office. There is the 1770 built church, village hall and also The White 
Lion public house. This is a charming rustic pub with oak beams, two 
real fireplaces, tiled floor and a cosy place to have a drink. Over the years 
it had been starved of investment and allowed to run down despite its 
obvious appeal. Punch put it up for sale to offload it and raise some cash 
and in 2015 the Parish Council successfully nominated the pub as an 
asset of community value. Despite some expressions of interest it seemed 
its future as a thriving pub was in doubt. However a local resident and 
three of his colleagues have rescued it, bought the freehold and after a 
cosmetic refurbishment the pub reopened in mid-December. Three beers 
are available, one from Charnwood Brewery, (Marstons brewed) Bass as a 
regular for the locals and one changing beer. The pub is part run by local 
residents. Elsewhere in Keyworth, there is the Salutation. This pub was 
run successfully by a long standing tenant who retired last year. It is a 
comfortable village local with a good choice of beer and had a reputation 
for good value, home cooked food. After the landlord retired, Punch 
Taverns closed the pub for a refit. The interior layout has not changed but 
the decor is more contemporary looking and furnishing more comfortable. 
All the original features have been kept so the feel of the place is just 
as inviting. Punch introduced a new style of agreement for the incoming 
tenant. This is known as the Falcon Retail Contract. This is a 5 year 
agreement where the landlord is self-employed. He retains an agreed 
percentage of all weekly sales and is paid a management fee from which 
he pays himself, staff, council tax for living accommodation, insurances 
and gaming machines tax. All other expenses are paid by Punch including 
repairs, investment, food and drink. There is a twice yearly profit incentive 
payment. Any new landlord pays an upfront fee of £5k to enter into the 
agreement. As regards the consumer the food menus are designed by the 
company, and drinks are from a set listing so the landlord has no freedom 
to offer guest beers or be creative in the kitchen.

So there we have a brief history of Punch and how their operations have 
affected two of our village locals. A new beginning or a knockout blow. 
Who’s to know because in the same week I penned this piece Punch 
Taverns had accepted an offer of £305m from Heineken to buy 1900 pubs 
from its estate while partner company Patron capital take 1300. Heineken 
already own 1100 pubs under its Star Pubs and Bars portfolio. Seems like 
the merry-go-round of acquisitions has started again

A New Beginning Or A Knockout Blow
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

CHAMPION STOUT 
OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

AWARD 
WINNING 
BEER

The Crown Inn - Beeston

14 Real Ales, 6 Real Ciders

Many Malt Whiskies and Gins 

In the CAMRA Good Beer Guide 7 Years Running

 See in house adverts and social media
for upcoming events.

 
Tel: 0115 9678623

www.everards.co.uk/our-pubs/crown-inn-beeston/

Crown Advert.indd   1 31/10/2016   14:32
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Pubs with Caves – an Appeal for Help

City Archaeologist seeks to recruit Drinker readers.

As many Drinker readers will know, much of Nottingham is built on a type 
of rock which lends itself to the digging of caves. Many of these are under 
our pubs where they form ideal cellars. City archaeologist Scott Lomax is 
updating information on these cave cellars and would like your help.

Do you know of a pub cellar carved out of the rock? Do you work in a pub 
with a cave cellar? If so, you can help Scott get a better understanding of 
where there are cellars and what they consist of.

The rock is what was once cheerfully known to generations of geology 
and geography students as Bunter Sandstone. With perhaps more direct 
local relevance, this has been re-named as the Sherwood Sandstone 
Group. The rock, which is predominantly sandstone with occasional beds 
of well-rounded pebbles, was deposited by a major northward flowing 
braided river system in the Triassic Period. (Film buffs note that this is the 
one before the Jurassic Period!). The best pubs to view this up close are 
probably in the Trip to Jerusalem and the Hand & Heart, where impressive 
rock caves may be viewed at ground level – and in the case of the Trip on 
the first floor too. 

Table 1 below shows the surviving pubs with cave cellars which Scott 
knows about. If you are familiar with any of these, please let us know. If 
you know of others not on this list, please do the same.

The sort of information Scott is looking for is:

• Is the cave cellar still used as an active pub cellar?
• Is the floor plan smaller than, the same size as or larger than the pub’s 
footprint?

• How are the barrels etc loaded into and out of the cellar?
• Is there rock-cut barrel stillage?
• Is there a well? If so, is it open or sealed?
• How many levels or floors are there?
• Are there signs of social use, such as rock-cut benches or tables? 
• Are there blocked or bricked-up doors or passageways?
• Has there been any modern filling or under-pinning of the building in 
the cave cellars?
• Are there any stories or bits of folklore associated with the cave cellars?
• Does the cave cellar flood during heavy rain?
• Have there been any interesting discoveries made in the cave cellars?
• Were the cave cellars used as air raid shelters in World Ward 2 (and 
possibly also in World War 1 and as Cold War Civil Defence shelters)?
• Are there any artistic carvings or is there incised graffiti in the cave 
cellar?
• Does the cave cellar have any pillars and - if so - are they rock cut or 
brick built?

 If you can help Scott build up a better picture of the City’s pub cave 
cellars, please e-mail info@nottinghamcamra.org. If you can e-mail 
photos to illustrate what your pub has got or what you have found, so 
much the better. Scott would love to hear from you.

Thank you for your help,

Nick Molyneux

With thanks to Marcus Dobbs of the British Geological Survey for information 
on the rock formation and Ross Parish for the photo of Scott in action.

1 Bell Inn 12 Hop Merchant 23 Raglan Road

2 Broadway 13 Lincolnshire Poacher 24 Rock City

3 Cock & Hoop/County Tavn. 14 Lion 25 Ropewalk

4 Cross Keys 15 Malt Cross 26 Royal Children

5 Curious Tavern 16 Nag’s Head 27 Royal Oak

6 Dragon 17 New Castle Inn 28 Running Horse

7 Falcon Inn 18 Nottingham Legend 29 Salutation Inn

8 Foresters Inn 19 Old Angel 30 Sir John Borlase Warren

9 Fothergills 20 Old Trip to Jerusalem 31 Six Barrel Drafthouse

10 Golden Fleece 21 Orange Tree 32 Up & Under

11 Hand & Heart 22 Organ Grinder 33 Yates’s

Table 1 – Pubs & Bars with known Cave Cellars

Pubs With Caves - An Appeal For Help
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The Black Horse
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British Beermat Collectors Society
Whilst at Totally Brewed Brewery to brew a special beer for the 
Nottingham beer festival, members of the cellar team were surprised 
to find that the brewery had a visit from a representative of the British 
Beermat Collectors Society (BBCS). Tony Matthews, Membership Secretary 
of the society was there to present the brewery with the trophy for 
winning set mat of the year 2016, which was judged at the BBCS National 
Meeting held in Burton Upon Trent Town Hall in September. They were 
presented with a certificate to keep and a shield to hold for one year. 
The highly colourful set of 4 (based on the pumpclips) had not long been 
issued but were a big favourite with the members of the society being a 
very clear winner, receiving 100 points, the equal seconds only getting 47 
points. 

So how many have heard of the British Beermat Collectors Society, not 
many I’ll wager, but it has been going a long time, founded in 1960 
following an advert in Exchange and Mart, in those days it was popular 
for societies to have celebrity presidents and the first for the BBCS were 
two popular comedians you may have heard of, Eric Morecambe and 
Ernie Wise, apparently they exchanged mats with other collectors at 
theatre stage doors. As of today the society has 180 members, mainly in 
the UK, but others from around the world, including various countries in 
Europe, but as far flung as Canada and Australia. Each member receives 
a newsletter each month containing details for the latest mats issued 
split into categorys, British Brewery (this also includes mats issued in 
Eire), Cider, Beer Festivals, Gin, Vodka are just some that are included, also 
included are a list of the mats the society currently has for sale. Local 
area meetings are held throughout the year in various locations, with a 
sort of standard formation, everyone signs in on arrival which gives an 
order for folk as to who goes first when they start with a sale of new 
issues, non brewery followed by brewery. A lot of swapping will go on 
between members plus the inevitable socialising, usually accompanied 
by a pint in hand, a mat “drop-out” where members with mats surplus 
to requirements will drop them in a large pile for folk to search 
through. The meetings normally finish with a auction of older mats. The 
aforementioned National Meeting is held once a year and is normally 
attended by over half the membership, even the foreign members will 
make an effort to attend, incorporating it into a family holiday. As well as 
the usual sale of new issues, swapping, drop-outs and auctions, you will 
also get the formal business of the presentation of accounts, the AGM and 
the chance to ask questions of the ‘Council’ (that’s the men in charge).
So how do I go about joining, I hear you cry? Probably the easiest way is 
to go the the society website www.britishbeermats.co.uk, which will give 
you all the information you need to know.

Finally to finish let’s delve into the past. Everyone who goes into a pub 
will be familiar with these colourful pieces of advertising, liberally 
thrown about on the pub tables, but how many know their history. The  
first mat was produced in Germany in 1880, but it wasn’t until 1922 
that the first mat from a brewery appeared in Britain and was issued 
by Watney, Combe, Reid & Co. Over the years numerous breweries have 
used these cheap pieces of card to advertise their wares, resulting in 
thousands of mats being issued. The most prolific brewery being Guinness 
who have produced 1932 different mats for use in Britain and Ireland and 
a further 1976 ‘Export’ mats, lots of these coming from their breweries 
spread around the world. Of course, it’s not just breweries that can be 
found advertising on beermats, you name it and I’ll almost guarantee it 
has been advertised on a beermat, all sorts of drink, top shelf spirits, soft 
drinks, even milk, you see the latest films to hit the screens, what’s on at 
your local theatre, taxi firms and a multitude of businesses. They come in 
a vast range of shapes and sizes, including amongst others, a frog, a fried 
egg, light bulbs and hands, some you can fit together as jigsaws and some 
if you fit a number of mats side by side you’ll get one large picture, you’ll 
find the history of characters from a local area and the thing that got me 
started, the brewing process. When I started drinking, a while ago shall 
we say, I used to pick up a beermat and write the name of the pub visited 
on it, until one day when I looked at the mat the next day, discovered 
that it was number 4 in a series of 6 from Marstons brewery showing the 
brewing process, of course I then needed to find the other 5 in the set, 
which was soon done, so started to look around for other sets and then 
on visits to other parts of the country, you would find mats for breweries 
you had never heard of, so that was it, hooked. It also pays to ask at he bar 
as you can get a lot more than just those on the tables, my most lucrative 
experience, was in a pub Warwickshire way (many years ago now) myself 
and my mates were, I think, off to a gig, anyway I asked the landlord, 

“come with me” and we’re off into a small side room, “have a look through 
this” he says and produced a gigantic box full on mats, “help yourself, take 
what you want” needless to say my mates soon started to complain, but 
after getting another round in that shut them up (I was driving) anyway. 
I must have come away that day with a couple of hundred, the landlord 
even gave me a carrier bag to take them away. Family and friends 
also help these days by picking up things when they are on holiday in 
different parts of the country, which almost inevitably will be something 
you’ve never seen before. 

So there you have it, there’s a collector in most of us and beermats are 
small and easy to store, a shoe box will hold a couple of hundred (more 
if you buy those big fancy walking boots) and can be hidden away under 
the bed or in the bottom of a wardrobe. Go on, you know you really want 
to and you will learn lots of fascinating things from those small pieces of 
cardboard.

Ray Kirby 

British Beermat Collectors Society

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

Roots Emporium, Kimberley’s newest micro-pub, opened its doors to the 
public on 15th December and already have attracted a loyal following. 
Mine hosts Teresa and John have put a great deal of thought and effort 
into creating what is certainly a different micro-pub – full of quirky 
furniture and fittings plus an assortment of interesting memorabilia, 
some reflecting Kimberley brewery. For a micro-pub it seems remarkably 
spacious and the layout of the pub has effectively created three ‘separate’ 
drinking areas.

The beer and cider drinker will be well catered for with six ever changing 
beers and a selection of up to five real ciders. Beers are priced at £2.90 to 
£3.50 a pint, depending on ABV, with ciders in the £3.20 to £3.60 range.
Teresa explained to ND that it was her aim “to create a friendly pub 
where people came in to enjoy the great beers and ciders in a warm and 
welcoming atmosphere”.

The pub is located at 17 Nottingham Road, just up from Sainsbury’s and 
currently is open 5.00-10.30 Thur & Fri; 12.00-10.30 Sat; 12.00-10.00 
Sun.

Staying in Kimberley and the Miners Return has tweaked its opening 
hours and is now open 12.00-10.30 Wed & Thur; 12.00-11.00 Fri & Sat; 
12.00-10.00 Sun. Locals have started to provide interesting items to 
personalise the interior and recently a genuine miners helmet, pick and 
shovel were given to the pub.

Kimberley (and Swingate) can now boast an amazing range of great pubs 
and must be high on the visit list for those seeking high quality cask ales 
and ciders in real pubs.

The Admiral Rodney, Calverton has been refurbished to a high standard 
with work being completed over a three week period in November. The 
overall effect is impressive with the three rooms being retained and each 
with its own character.

Everards Tiger and Sunchaser are available with two guest beers and 
a cider. Guest Ales are normally £3.50 (Tiger £3.20) with cider at £3.80 
a pint. On my visit the Flying Monk Breweries Birdman 4.7% ABV was 
excellent and accompanying it on the bar was Joules Blond.

The pub offers a good range of meal options every day (12-8 daily, 12-6 
Sun) and opens from midday to 11.00pm (Mon – Thur); Midnight (Fri & 
Sat) and 10.30 pm (Sun). 

In Arnold the Greyhound has also been extensively refurbished re-
opening in November, complete with three changing cask ales. The pub 
boasts numerous TVs with sports TV but there is still an area where 
conversation is the norm.

The outside has been upgraded to provide a seated patio area at the front 
to complement the garden at the rear.

Still in Arnold the Longbow on the Calverton Road now has a cask ale. 
Since October a guest ale has been available, from the Dancing Duck 
brewery range, and on my visit Ay Up was available for £2.40 a pint. 
Work on the new micro-pub in Hucknall (8, Baker Street – just off the 
market place) continue at a pace and ND has learned that it will be called 
Byron’s Rest. 

In Eastwood the Three Tuns has again new mine hosts with Sara and Liam 
taking control from early November. Sara explained to ND that it was 
their intention to create “a genuine community pub catering for all”.

The pub currently has 2 to 3 changing cask ales with Abbeydale 
Moonshine proving very popular. The pub hopes to start meals again and 
a carvery is also planned.

Pub opening hours are 12-12 Sun-Thurs and 12-1.00am Fri & Sat.

Remaining in Eastwood, The Dog & Parrot micro-pub is planned opposite 

Tales From The North

the Lord Nelson; Olivers Bar & Kitchen (downstairs of the Lord Nelson) 
should open in the next few weeks and another micro-pub should 
open, opposite the Lady Chatterley late Spring/early Summer. Sadly the 
proposed Reservoir Ale House is now no longer to open.  

Eastwood’s first micro-pub continues to be popular to such an extent that 
they have now added another hand pull to the bar area. The pub now 
boasts 10 cask ales (five on hand pull) and up to 8 ciders. ND also learnt 
that they even have their own pool team despite not having a pool table! 
The Gardiners, Cossall continues to go from strength to strength with it 
receiving accreditation to the Broxtowe Best Bar None awards – village 
section. ND understands that the awards will be made in February 
and landlady Sue Maxwell told ND that “having been running the pub 
since January 2016 it was great to be included in this award and to be 
accredited”.

Hucknall Beer & Cider Festival takes place on Friday 10th to Sunday 12th 
February 2017 at the John Godber Centre, Ogle Street (just off the market, 
10 minute walk from the Tram/Railway station or Trent Barton 3). Approx 
60 cask beers plus ciders and perries. The event is open Friday 11.00-
11.00pm; Saturday 12.00-11.00 and Sunday 12.00-3.00pm. Live music 
Saturday night and hot/cold food available. More information on www.
hucknallbeerfestival.co.uk

To celebrate that it is twenty years since the first festival took place a 
special commemorative glass has been produced.

As soon as the Festival ends another reason to visit Hucknall arrives 
with the transformation of the Station Hotel. Lincoln Green are providing 
the TLC and are determined to make a visit to the pub a truly rewarding 
experience. So mark in your diary 6.00pm Friday, 17 February, 2017 and 
start planning a visit to The Station Hotel – just hop on the tram and the 
pub is located a few minutes walk from the terminus.

ND have been told that the pub will have up to 15 guest ales and a total 
of twenty hand pulls. The refurbishment includes a traditional lounge 
and bar with a new ‘games’ room featuring traditional bar games. It is 
expected that after opening night the pub hours will be 12.00-11.00 
Mon-Thur; 12.00-12.00 Fri&Sat; 12.-00-10.30 Sun. A detailed report and 
photographs will appear in the next edition on ND.

Finally congratulations to Kim and Steve at the Gate Inn, Awsworth – they 
celebrated six years at the pub in December and ND looks forward to the 
next six years.

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
 

Inside the Admiral Rodney
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Roots Emporium, Kimberley Inside the Roots Emporium
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real Ale In A Bottle 113: 

On a recent holiday to North Wales I visited Conwy and I came across an 
independent off license which had a great selection or local, regional, 
national and international beers as well as cider, spirits and wine. I picked 
up a few bottles from Conwy Brewery to bring home.

Conwy Brewery started brewing in 2003 and was the first brewery in 
Conwy for over 100 years. In 2013 the brewery moved to bigger premises 
8 miles away in Llysfaen and upgraded to a 25 barrel plant. They brew a 
core range of traditional British beers which are available all year round 
as well as seasonal range. They also produce a subset of seasonal beers 
known as the West Coast range which showcase more modern beer 
styles. I was fortunate enough to try some of the core range and one of 
their seasonal beers on cask from the Albion Ale house in Conwy which 
is listed by CAMRA as a pub with a nationally important historic interior. 
It is jointly run by Conwy Brewery alongside Purple Moose Brewery, 
Great Orme Brewery and Nant Brewery. I also tried a few of their beers 
in the Castle Hotel (a stunning 15th century coaching inn) also in Conwy, 
including ‘Dawson’s Dark’ which is brewed especially for the hotel. As 
I had already tried many of the core range I opted to buy some of the 
seasonal beers which were available in bottles. I chose ‘Telford Porter’ 
from the traditional seasonal range and ‘California’ and ‘San Francisco’ 
from the West Coast seasonal range. All came in a 500ml bottle and were 
£2.49 each.

‘San Francisco’ (5.8%) was light golden in colour with a thin white head 
which quickly dissipated. The aroma contained fresh, piney hop notes. The 
hop flavours dominated the initial taste, with lemon/lime flavours adding 
to the piney hops. After this came a flash of sweetness from the malts 
followed by a long lasting bitterness. 

Leanne rhodes tries some from Conwy Brewery

real Ale In A Bottle 113

‘Telford Porter’ (6%) was very dark brown, nearing on black in colour with 
next to no head being present. The roasted malt came to the fore in the 
aroma and it smelt very rich. Along with the roasted malt I detected dried 
fruit, caramel, molasses and liquorice flavours and there was a roasty, dry, 
boozy finish, definitely one to savour.

‘California’ (4.4%) was staw coloured with a thick, creamy coloured foamy 
head, it was definitely the liveliest of the three. The aroma was quite 
yeasty. The initial flavour was very intense and consisted of grapefruit/
pithy notes. These flavours mellowed as the beer was left to rest for a 
brief period and the malt became more noticeable. As well as the flavours 
changing with time the finish did too with the dryness reducing with 
time. For a fairly low ABV beer it was very complex and very tasty! 

Vinomondo, 19 High Street, Conwy, LL32 8DE.
Telephone: 01492 573050. 
Opening hours: Mon-Thu 10am-6pm. Fri: 10am-7pm. Sat: 9.30am-7pm. 
Sun: 11am-5pm
Twitter: @vinomondo
Website: www.vinomondo.co.uk

Alternatively you can buy the beers and other products directly from the 
brewery itself. 

Conwy Brewery Ltd, Unit 2, Ty Mawr Enterprise Park, Tan y Graig Road, 
Llysfaen, Conwy, LL29 8UE.
Telephone: 01492 514305
Opening Hours: Mon-Fri 9am-5pm
Twitter: @ConwyBrewery

@  C A S T L E  R O C K ’ S  B R E W E R Y  Y A R D  A N D  C O L D  S T O R E

NEW CASTLE ROCK BEERS | LOCAL & NATIONAL CASK
U K  -  E U R O  -  i n t e r n a t i o n a l  b o t t l e ,  C A N  &  K E G
C A N  Y O U R  O W N  B E E R  |  L I V E  M U S I C  |  S T R E E T  F O O D

C A S T L E  R O C K  B E E R  O F  T H E  Y E A R  A W A R D S

W W W .  C A S T L E R O C K B R E W E R Y . C O . U K
T I C K E T S  C O M I N G  S O O N
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After the dark days of winter it has taken many more days before 
we managed to get into the countryside again. We began by 
walking from where the main road (A609) turns sharply north to 
pass the Hunters Arms and to meet the start of the footpath 50 
yards along a side road to the south. Passing between houses, 
the gap was wide enough for someone to park their car to the 
rear of the premises. A large garden lawn to our left hosted a very 
small dog who watched our progress without making a sound. 
We then crossed the B6179 and headed south for 100 yards by 
the carriageway, then just past a cottage we turned right onto the 
concreted driveway-cum-footpath as it weaved back behind the 
cottage then broadened and turned sharply north to lead us to a 
bridge allowing us passage under the A38. A left turn up a slope 
and then a right took us over a disused railway line via a narrow 
stone bridge. The path then opened out as we headed towards 
a field containing electricity pylons. A track here leads towards 
a farm where excitable geese will let you know you’ve gone the 
wrong way! The correct route is to continue under the electricity 
lines then follow the line of the hedge to the top of the hill. The 
field then dips down to a green road, part of the Amber Valley 
Routeway, which climbs up to a small row of cottages with 
Holbrook Moor to the right. As the path reached the road the sign 
on the wall said Brown’s Lane, whilst a fingerboard opposite gave 
the distance back to Kilburn as 2 miles.

We turned right to follow Moorside Lane past a school to reach 
Chapel Street. A short walk up the street brought us to two 
pubs, the furthest being the Wheel Inn, a cosy three-roomed 
establishment, the main bar serving Bass, Oakham Citra and 
Timothy Taylor’s Landlord plus two guest beers from an oak 
panelled bar. Three ever-changing real ciders can also be 
sampled. Our walk coincided with a Bank Holiday, which meant 
they also had an outside bar from which I had a glass of Salem 
Shergar to accompany a pork pie from their range of bar snacks. 
We chose to stay inside although there was also a large patio 
area with a large garden beyond.

Suitably refreshed, it was a short walk down to the Dead Poet’s 
Inn, formally known as the Cross Keys, with very much an early 
Victorian atmosphere in the warren of rooms, low beamed with 
stone flagged and quarry tiled floors. On our visit the regular 

Colin Elmhirst heads west 
to the Amber Valley

Beer Stiles 17 Kilburn, 
Holbrook and Horsley

BEER
STILES

Coach and Horses

The Wheel Inn

Horsley church

Beer Stiles 17
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The Hunters Arms

Dead Poet’s Inn

Total walking distance 6.5 miles.

OS Map 128 - Derby & Burton upon Trent 
Landranger Series.

beers of Draught Bass, Oakham Citra and Marston’s Pedigree were 
complemented with six more guests on hand pump. The inn also 
has a range of hot meals which could be enjoyed in the recently 
refurbished conservatory or the garden beyond. I just settled for 
a glass of Chain Reaction from the Fixed Wheel Brewery from 
Stourbridge.

Pleasant though the setting was the time came when we needed 
to retrace our steps to Brown’s Lane, then continuing along 
about 200 yards towards the village centre. Our goal was Stony 
Lane, which started opposite an old corner shop, now a gaslight 
museum. Just behind was the sad  edifice of the Old Spotted Cow, 
now closed for around two years according to a local lady we 
spoke to. Stony Lane descended quite steeply between houses 
then forked to the left past allotments and continued the decent, 
fortunately still paved as it had been from the main road. As the 
path flattened out we passed a muddy pond, possibly a residue of 
recent heavy rains. The noise from traffic on the A38 was getting 
much louder now as we re-crossed the old railway line and then 
had to turn sharply right and follow the road for half a mile along 
a path almost overgrown with vegetation in parts. The path rose 
to meet the A38/B6179 close to an underpass and on the other 
side of the A38 we had to walk to the left for several hundred 
yards before a footpath on the right took us past farm buildings. 
The footpath then led directly uphill towards Horsley church. The 
last field had a paved pathway partially overgrown before a flight 
of steps with a welcome handrail took us up to the level of the 
church. After passing the church an easterly walk of half a mile 
along Church Street brought us to the Coach and Horses, by the 
junction of Smalley Mill Road and Lady Lea Road, where I found a 
tune by Bob Dylan rattling around my head.       
          
The Coach and Horses is a Marston’s house, the solid brick 
exterior giving way to a light and open interior with a white tiled 
bar serving Pedigree and Wychwood Hobgoblin (Gold on our 
visit) as permanents with Ringwood Boondoggle as the guest. 
I enjoyed a glass of the latter whilst sitting on a light brown 
banquette seat at a scrubbed pine table, with a view through a 
large conservatory to the spacious beer garden beyond, where 
a few people were still enjoying their lunches. On leaving we 
retraced our steps back to the church and as the road dipped 
down to become Horsley Road we took the footpath which led 
due north back to Kilburn. Due to recent rains some of this path 
was very muddy, having been churned up no doubt by the cattle 
we saw in the fields. The farmer had sectioned off part of one 
field with cattle using what looked like an electric fence, which 
we almost had to limbo dance under to get to a small bridge over 
a ditch, way markers on which confirming we were on the correct 
route. Eventually we came out on the A609 some 300 yards from 
the bend in the road where we had started. To treat ourselves for 
completing the walk we had a final drink in the Hunters Arms, 
yet another Victorian pub, built in 1879 the name derives from 
the owners of the nearby Kilburn Hall. A good selection of real 
ales nestled on the bar including St Austell Proper Job, Draught 
Bass, Timothy Taylor’s Landlord, Titanic Plum Porter and Whim 
Flower Power. Proper Job seemed an appropriately refreshing 
beer to finish with, which we took to the enclosed patio area with 
built-in nooks and crannies. The area was looked over by a cider 
bar housed in the ‘Old Slaughterhouse’, for those who prefer this 
tipple.

Buses to Kilburn: Trentbarton 9.1,9.2 and Amberline 9.3 (Kilburn 
Toll Bar, 300m from Hunter Arms).

Beer Stiles 17
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LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Firstly, I hope that you had a good Christmas and may we 
all wish you a Happy (and successful) New Year.  

It’s all go for us and 2017 brings the exciting news that, 
finally, our new brew kit is installed and will be up and 
running by the time this article is printed. As the kit is 
a bespoke design, its true capacity is a matter of some 
debate but we are sure that it is at least 15 barrels and is 
probably more like 18. In any event, it is a lot bigger than 
what we have been used to! Gavin has supervised the 
installation and, as I write, will be completing a further 
test brew. We can’t wait to get stuck in to our first brew.

The year ahead will see the return of our seasonal ‘Counting Crows’ range, 
starting with One for Sorrow, this rich smooth oatmeal stout is a superb 
winter warmer, and with the addition of locally roasted, fresh ground coffee, 
from our friends at Lee & Fletcher, has an additional roast complexity. 

The start of 2017 saw the Crafty Crow closed for a couple of weeks for our 
annual refurbishment, like you we don’t much like closing, but for those 
of your who have been in following our re-open you will agree it was well 
worth it. While most of the work was behind the scenes, expanding our 
kitchen, we have also moved four real ciders onto hand pulls and increased 
our bottle and can range.   

Finally, we are pleased to tell you that we have donated sufficient money 
to build over 100 bird boxes, to the Friends of Gedling Country Park (photo 
to follow in next edition, when it’s a bit warmer!) mainly raised by all those 
that attended our 10th birthday celebrations back in June. We have also 
donated £300 to West Bridgford Hockey Club to help promote their junior 
development activities as a result of excellent sales of Hels Gold. So thank 
you to all those who make yours a Magpie, keep up the good work!

Cheers!

News from our neighbouring breweries

News From Lincoln Green Brewery
Anthony Hughes writes...
So did Santa bring you everything you wished 
for? Was your New Year celebration a happy 
one? I’d like to take the opportunity to wish 
all readers of Nottingham Drinker all the very 
best for a happy, healthy 2017 – and would 
ask that you take time out in the month of 
January to say a big thank you to all the hard 
working bar staff in all of the pubs you visit – 
they’ve worked some pretty unsociable hours 
over the last few weeks and have hopefully 
served you all with a smile, so go on – show 
your appreciation!

It’s also the time for reflection and resolution – looking back at the last 
twelve months for Lincoln Green, we’ve seen continued growth in terms 
of sales, but sadly also in terms of costs – a fall in the value of the pound 
saw hop prices increase twice in the year, labour costs rose reflecting an 
increase in the national living wage and fuel and energy costs are beginning 
to increase too. I don’t mean to be gloomy with all this, it simply means 
we need to think more carefully about managing the pennies and keep our 
fingers crossed that the Chancellor doesn’t do anything silly regarding beer 
duty on 8 March 2017!

Turning our thoughts to 2017, we’re excited to be working with Welbeck 
Abbey Brewery on a special beer to be called ‘Gemini’ – we’ve all heard 

News From Nottingham Brewery

Philip Darby writes...
Writing this Issue, the yuletide log is still 
blazing in my fire place.  So, though it is 
well into the new year and the last dregs of 
“Hogmanale” will be long gone, May I wish 
you all a happy and healthy 2017.
February, a month of promise and Spring 
around the corner means Sooty Stout 
will be getting ready to hibernate for 

the summer, but not before we have infused a 5 barrel brew of it with 
sarsaparilla root for a libido lifting libation for Valentines Day! It will be 
one to look out for because, with only 20 firkins on sale it won’t last long 
and if it’s as popular as last time we brewed it, it may only be sold under 
the counter. Adults Only!! 

Our award winning pies and sausages made with our beer will be 
available during the colder weather from the Brewery Tap while stocks 
last. The pies have been voted best in the county and gained best in 
show at the Newark Fatstock Show, with competition from Nationwide. 
Made by Johnny Pusztai of Beedhams High Quality Butchers of 
Sherwood, It’s one of the most unusual awards on our wall of fame.
Our new all singing with bells and whistles website will up and 
running hopefully by the time you read this, so give it a visit and maybe 
download the latest edition of Mash Tun, our in house news letter that 
gives you the latest of whats  going on in our pubs and here at the 
Brewery.

March, and the sap will be rising, some say a month of madness, but I 
think it’s just the joy of the days getting longer and the availability of 
SALSA (spring amber light special ale) our spring seasonal beer 4.5% an 
old Bramcote brewery recipe that we resurrected last year and was met 
by national acclaim on the Wetherspoon Spring Beer Festival listing.

Our seasonal beers will be available in all of our pubs along side an ever-
changing and interesting list of guest Real Ales and other beers. If there 
are guests that you would like to see, or see again, or, never see again, 
please let the lads and lasses behind the bar know, as it is your feedback 
that creates the pattern of our guest rotation.

Aaron, the Head Chef at the Ned Ludd in the City Centre is currently 
working on the new spring menu which will be more attuned to healthy 
options but sounds delicious, though the rack of ribs in our Spirit of 
Nottingham glaze and the belly pork are truly amazing (but maybe not 
slimming). Aaron develops the menus for The Frame Breakers too, so 
spring will see new ideas there and he is also working on some ideas 
for the Plough to bring a new dimension to a fairly basic but good 
value menu at present. The Ned Ludd will continue it’s “Lunch 4 Less” 
promotion as it has been so popular. They will be also be doing special 
themes around St Patricks and St Valentines day and of course Mothering 
Sunday will be embraced in both pubs with give away bubbly and chocies 
for Mums bookings at either pub.

Those Cider fans amongst the readership will be pleased to hear that the 
“Cider Wall” at the Frame Breakers sold a record amount last December 
(usually a slow month for cider) probably contributed by the Mulled 
option which was very popular. We continue to try to find new cider 
producers to give more variety, as we do with the Craft Beer bottle and 
canned range.
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News From Blue Monkey
Deborah Ward writes…
By the time you read this, Christmas and the New 
Year will be history, however, all of us at BLUE 
MONKEY wish all of you a very happy and healthy 
New Year.

Pubs 
  
I don’t know how many of you will have had a 

dry January but Angus at the Organ Grinder Nottingham and Chris at the 
Organ Grinder Arnold have both had all Cask  Ales for sale at £2.50 a 
pint on Fridays between 4.30-7.30pm. Due to its success they will both 
continue this on Fridays throughout February, so if you have been dry, 
make sure you pop to the two Nottingham Organ Grinders to re-hydrate! 
Chris at Arnold will also have food on the bar on Friday nights for early 
doors drinkers. If this continues to be popular we may keep it going 
throughout the year.
The Six Nations Rugby commences in February and will be showing in 
the Nottingham, Newark and Loughborough Organ Grinders. Angus at 
Nottingham has promised to provide free pizza at half-time during the 
England matches, so go and enjoy.

Brewery   

In December the Brewery shop broke all records so thank you so much for 
having us to your Christmas party.

If you don’t know where to find us, we are on the same site as IKEA but 
just around the corner opposite Screwfix. Do call in and see us.
Now all the festivities have been and gone, we need something to 
look forward to. Due to a worldwide shortage of Citra hops our 3.6% 
Marmoset was unavailable last year but is now back in the range for 2017. 
Marmoset, everyone’s favourite, is a perfect pale session beer for a Spring 
day, or indeed any day. 

If you are looking forward to Easter, then you might like to try our liquid 
alternative to chocolate Easter eggs and sample chocolate in a bottle for 
a change! BLUE MONKEY’S Guerrilla Chocolate Amaretto is our Guerrilla 
stout with a chocolate and biscuit flavour which is almost Twix in a 
bottle!

News From Castle rock

Lewis Townsend writes...

Hello everybody, hope you’ve had a good start to 
2017. We’ve got loads of plans so here’s a bit of a 
review of what’s happened and what’s to come.

2016 was a great year for us overall and we 
can’t thank you enough for your support all year 
round. We were delighted to pick up key awards 

for some of our beers including Champion Winter Beer for Sherwood 
Reserve and a SIBA Gold for Traffic Street’s DIPA Guns of Navarone, which 
now goes on to BeerX for national judging. January 3rd 2017 marked the 
first time in our company history that we closed all of our managed pubs, 
brewery and offices in order to throw a staff party in our brewery yard and 
warehouse to celebrate their achievements and look forward to another 
year. We thank you for your understanding in shutting our pubs on this 
day but we believe it brought us all closer together and that will result in 
a better experience for our you, our customers.

Looking forward to this year, we’re celebrating a big milestone. 40 years 
of Castle Rock and Tynemill. A lot has changed since Chris Holmes opened 
the doors to the Old King’s Arms in Newark back in 1977. We challenge 
ourselves all the time to make sure we are relevant whether it be within 
our pubs or with our beers – but the core principles will always remain 
the same: brewing great quality beer and serving it in comfortable and 
friendly pubs.

 2017 brings with it some changes and some key events we’d like to let 
you know about. Firstly, we are brewing three brand new beers. These 
beers will shift and change as the year go by and very much tap into 
the unknown waters of experimental beer. As brewers of high quality 
traditional beers we’ve had to work hard to get a process together to get 
these beers right, and we can’t wait to release them to the world and 
look forward to your feedback. The first beer in this range is Session IPA; 
a 4% pale with lots of upfront juicy hop character thanks to Simcoe and 
Ahtanum. We’re going for low bitterness and big aroma with this beer and 
have agreed an extended dry hop process with longer residence times in 
FV to maximise this. If you have a style you’d like to see us brew, let us 
know and we’ll aim to make it work. We want to get stuck in after all – 
and we do brew for you!

Next we have some very important dates for your diary: 31st May – 3rd 
June is when we celebrate 40 years of Castle Rock with a big beery 
bash in our brewery yard, cold store and the Vat and Fiddle. Expect new 
Castle Rock beers, handpicked local & national cask, UK, European and 
International keg, can and bottle, live music and lots of street food. This 
event marks not only 40 years of our existence, but also brings GREAT 
cask and keg together for an all-encompassing celebration of great beer. A 
number of our pubs are running unique events to celebrate this milestone 
as well – we will update you when we have more info. In the meantime, 
keep checking our website, follow us on Facebook, Twitter and Instagram 
and watch this space for ticket info about our yard party!

Oh, and by the way - have you read about Cloudwater brewery ceasing 
cask production this year? We live in interesting times. We’re hoping 
to finally get round to blogging this year and we’d love to hear your 
thoughts. Drop me a line at lewis.townsend@castlerockbrewery.co.uk 
t 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. 

of tales where a beer originally from one location gets moved to another 
location and feedback suggests it tastes different (think Tetley Bitter when 
it moved from Leeds to Wolverhampton) – so we wanted to see whether 
location and source water really does make a difference. Using the same 
malt, hops and yeast, Lincoln Green and Welbeck Abbey will brew the 
same beer in our respective brewery’s. We’ll then sell the beer in pairs to 
participating real ale outlets to put on the bar at the same time and invite 
customers to see if they can taste the difference between the two – some 
good conversations at the bar to be had over this one we hope! Gemini will 
be a pale ale brewed with American hops so should have a really broad 
appeal.

Looking further ahead, we’re now working hard to prepare for the opening 
of our third pub, The Station Hotel in Hucknall. Scheduled for February, 
we’re overseeing a full refurbishment and the introduction of a traditional 
‘games room’ which is in addition to the current bar and lounge. With a total 
of 20 hand pulls across the two bars, there’ll be a wide range of cask ales 
available from ten in quiet periods up to twenty for special occasions. 

Kim and Dan Mellors join us as our landlady and landlord at The Station – 
Kim has a catering background, whilst Dan has experience behind the bar 
and in the cellar; they’re locals to Hucknall too – please join me in wishing 
them every success in their new venture.

Looking ahead at The Robin Hood (AND) Little John, we’re planning to 
introduce a ‘pub within a pub’ – a new space for hire for those of you who 
might fancy being landlord for the night. Watch this space for more details 
later this year.

The Sir John Borlase Warren plans to make even more use of its outdoor 
space – so we’re praying for a long dry summer (no problem there eh?!) 
– and we’ll be introducing exciting new food menus throughout the year; 
starting with a new menu that launches in January.

And Lincoln Green’s biggest resolution for 2017? To continue to brew great 
beer served by great people in great pubs. Here’s hoping we see you soon!

Talking of Easter and it being the first Bank Holiday of the year, we will 
be hosting a beer festival at one of our Organ Grinders so keep an eye on 
Facebook to see which one.

Cheers Debs
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Rachel Matthews writes ...
We’ve picked up a few awards at 
Dancing Duck in the last few weeks 

• Wot the Duck Vanilla Infused Porter 
was voted dark beer of the festival by 
the public at the Chesterfield Market 
Hall.

• Waddle it be? picked up a silver 
medal in SIBA’s regional awards in the 
premium bitters category

• Ay Up collected silver in CBOB’s 
regional awards for Best Bitters

• 22 was voted Derbyshire Life Food and Drink awards “Drink product of 
the year” 

In January we will have come to the end of our 5 year lease that we 
took on the New Zealand Arms from Star Pubs, we are immensely proud 
that under our stewardship we’ve built the pub back up into a the 
centre of the community and it has once more become known as a great 
place to go to eat, drink and be merry. The pub is back into the Good 
Beer Guide and was one of the 3 finalists in 2016 Derby Food and Drink 
awards “Best Pub” but unfortunately the new rental deal that Star pubs 
proposed made it unviable for us to continue. The Pub People will be 
taking the pub over and as well as some of their own beers from the 
Pentrich brewery seem to intend to keep stocking some Dancing Duck 
too, we wish them every success.

By the time this goes to press we should have taken over the running of 
the bar at the Derby Rowing club which should be a nice addition to the 
local real ale circuit on that side of town, as well as Dancing Duck ales 
there will be a few craft beers and a good selection of cakes and coffee.

Happy 2017 everyone! 
Okay, so we may be a 
bit late on that one, 
but we’ve been busy 
working hard these past 
few months to bring 
you some exciting new 
developments.  

Firstly, we are happy to announce that we will once again be hosting 
guided brewery tours this year.  We have 6 tours running over the 
summer months and tickets are already selling fast!  For dates and 
information on how to book please see our advert on page 8.  We 
can also accommodate bespoke tours or private parties – if you are 
interested please contact us at info@welbeckabbeybrewery.co.uk.   

Our monthly specials for February include the rich and fruity Farrier, a 
premium amber bitter with blends of sweet caramel which boasts an 
impressive 5.5% ABV and Henrietta Grande, a stronger, hoppier version 
of our award-winning Henrietta. This 4.0% Golden Ale is packed full of 
wonderful hop character from German, British and American hops.

This month we will also be showcasing an exciting new collaboration 
with Lincoln Green Brewing Company. We have teamed up to see 
whether two beers brewed to the exact same recipe, using identical 
ingredients from the same batches can taste the same when brewed in 
two different locations. The end result will be the aptly named Gemini, 
a 4.3% American hopped pale ale.  We are very excited about this 
collaboration and look forward to hearing the feedback from those who 
get a chance to try it.

Looking ahead to March, our monthly specials start with Ernest George, 
an old-fashioned 4.2% deep ruby bitter, brewed with a balanced blend 
of roasted malts to give distinctive coffee and chocolate notes. Next we 
have the crisp and refreshing Watermeadows, a 4.7% pale ale brewed 
with Slovenian hops boasting a light citrus flavor with a herbal finish – 
the perfect accompaniment on a Spring day!  In March we will also see 
the return of Fruit Arcade, a highly-hopped 4.7% extra pale beer with a 
super fruity labour at the front and a strong bitter finish.

Lastly, don’t forget to get your hands on the lovely Lady A while you 
still can.  This ruby-red Belgian style dubbel was matured in red wine 
barrels right underneath the Abbey itself.  It boasts distinctive notes of 
raisin and plum which are finished off with a cidery sharpness.  With 
an impressive 7.1% ABV it’s fair to say this abbey-ale is one of our 
favorites. Our last batch of this can be found locally at Hopology in West 
Bridgeford, Kraft Werks in Sherwood, & Brew Cavern on Flying Horse 
walk.  It can also be purchased online from the Welbeck Farm Shop or 
The Real Ale Store.   

That’s all for now folks, but you’ll be hearing from us again soon. 
Cheers!

News From Dancing Duck Brewery News From Welbeck Abbey Brewery 

@WinterAlesFest Winteralesfestivalwww.nwaf.org.uk

 WINTER ALES 
 Festival

21st - 25th february 2017 

Come and experience 
our extensive 

collection of quality 
real ales or explore our 

fringe festival 
at the selected 

City Centre pubs

Wednesday 22nd to Saturday 25th Noon - 10:30pm
The Halls, St Andrews Plain, Norwich NR3 1AU
Find out more:

Enjoy over 300 Norfolk 

and other UK real ales, 

ciders, perries and 

international 
beers all hosted in a

14th Century 
Grade I listed building

Tuesday 21st CAMRA Members Preview 5:30pm - 10:30pm
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New research, which shows that moderate alcohol 
consumption with friends at a local pub may be linked to 
improved wellbeing, has been published in the journal 
Adaptive Human Behaviour and Physiology.

While most studies warn of the health risks of alcohol consumption, 
researchers at the University of Oxford have looked at whether having 
a drink may play a role in improving social cohesion, given its long 
association with human social activities.

Combining data from three separate studies - a questionnaire-based 
study of pub clientele, observing conversational behaviour in pubs, and a 
national survey by the Campaign for Real Ale (CAMRA) – the researchers 
looked at whether the frequency of alcohol consumption or the type of 
venue affected peoples’ social experiences and wellbeing.

They found that people who have a ‘local’ that they visit regularly tend 
to feel more socially engaged and contented, and are more likely to 
trust other members of their community. They also observed that those 
without a local pub had significantly smaller social networks and felt less 
engaged with, and trusting of, their local communities.

The study also showed that those who drank at local pubs tended to 
socialise in smaller groups, which encouraged whole-group conversation, 
while those drinking in city-centre bars tended to be in much larger 
groups, and participated much less in group conversation.

Professor Robin Dunbar of the University of Oxford’s Experimental 
Psychology department, said: “This study showed that frequenting a local 
pub can directly affect peoples’ social network size and how engaged they 
are with their local community, which in turn can affect how satisfied they 
feel in life.

“Our social networks provide us with the single most important buffer 
against mental and physical illness. While pubs traditionally have a 
role as a place for community socialising, alcohol’s role appears to be in 

triggering the endorphin system, which promotes social bonding. Like 
other complex bonding systems such as dancing, singing and storytelling, 
it has often been adopted by large social communities as a ritual 
associated with bonding.”

Colin Valentine, CAMRA’s National Chairman, said: “Personal wellbeing 
and happiness have a massive impact not only on individual lives, but on 
communities as a whole. It will be of no surprise to CAMRA members that 
pubs play such a pivotal role in a person’s wellbeing, but it is fantastic 
news to hear that this wisdom has now been confirmed by research.

“Pubs play a unique role in offering a social environment to enjoy a 
drink with friends in a responsible, supervised community setting. For 
this reason, we all need to do what we can to ensure that everyone 
has a ‘local’ near to where they live or work - the first step to which is 
strengthening planning protection for pubs to stem the 21 pubs closing 
across this country each week.”

Your health! The benefits of 
social drinking

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 Second Letter to the Editor

Dear Sirs,

The Phoenix Inn, Denman Street, Radford featured in ND 136 (October-
November 2016), when the tale of a lovers’ tiff which turned into a case 
of attempted murder and suicide was recounted. These events took place 
in 1893. Fifteen years earlier, it was the scene of another drama, this one 
with fatal consequences.

On 21 October 1878 a 61 year old potato salesman turned market 
gardener, Fletcher Hind, “accustomed to going out to various inns of an 
evening for the purpose of having an evening glass”, had been enjoying 
a glass or two with friends in the Phoenix taproom.  After half an hour of 
convivial drinking Hind left to go into the back yard for some unknown 
reason. Possibly a breath of fresh air. This involved negotiating an unlit 
passageway leading to a cellar as well as the back yard - not the wisest 
of moves during a drinking session. (Hind was known to like his beer 
and when younger had been summonsed on a number of occasions for 
drunkenness. One market trader described him as a “. . .nasty, drunken, 
filthy man…” who “.. .frequently went to her stall with his breeches 
down...”) Hearing the cellar gate “fly open” one of his companions, William 
Danvers, went to investigate and discovered Hind lying unconscious at 
the bottom of the steps leading to the cellar. A doctor was summoned, 
but efforts to revive him failed and he was taken home where he died the 
following Sunday, never regaining consciousness. Like most beerhouses, 
the Phoenix brewed its own beer and, at the subsequent inquest, the 
inn’s brewer, who had been working in the adjoining brewhouse at the 
time of the accident, gave evidence to the effect that the cellar gate was 
sturdy and securely fastened. This was enough to satisfy the jury and they 
returned a verdict of accidental death. The Phoenix landlord, John Calvert, 
seems to have been expecting further ramifications, however, as he had 
employed a solicitor, John Everall, to “watch the case on his behalf.” (A 
wise choice - Everall’s father was a former licensee of the Eight Bells on 
Peck Lane.)

Calvert had good reason to be worried. The following January Hind’s 
widow, Elizabeth, brought an action against him at Nottinghamshire 
Winter Assizes for damages under the Fatal Accidents Act 1846.  
(Elizabeth Hind appears to have been a formidable individual - in 1858 
she had been in court herself, accused of violently assaulting a County 
Court bailiff “. . .tearing a piece off one cheek with her finger nails.”) The 
hearing began on 31 January 1879, before Mr Justice Grove. Counsel for 
the plaintiff, Thomas Weightman, claimed that the passageway to the 
back yard was “insufficiently lighted” and the cellar steps “insufficiently 
guarded”. The Judge commented that no one knew why Hind had decided 
to go into the back yard and pointed out that if claims such as this were 
to succeed “.. .every householder in the country would have to insure 
the lives of all the people in his house.” When Weightman respectfully 
argued that licensees ought to take some responsibility for the safety 
and wellbeing of  their customers, the Judge’s reaction was if that were 
so, they might have to “. . .employ policemen to protect the persons 
visiting their premises.”  Weightman also pointed out that the only light 
in the vicinity of the accident was in the cellar itself and, with fatal 
consequences for Fletcher Hind, did not illuminate the passageway. In 
response, John Dugdale, counsel for the defendant, referred to similar 
circumstances in another case in which the plaintiff had been injured 
after being directed along a dark passage. The judgment in that instance 
had been rather robust. “. . .If the passage was so dark that the plaintiff 
could not see he ought not to have gone along it, and if it were light he 
ought to have avoided the accident.”  

part 3
At this point, newspaper accounts of the case cease. However, Mr Justice 
Grove was dropping fairly heavy hints that both parties should seek an 
out of court settlement. If that was indeed the outcome, Elizabeth Hind 
did not live long to benefit from it as she died in 1884 aged 62.

John Calvert remained at the Phoenix until his death in 1896. His attempt 
to upgrade it from beerhouse to alehouse in 1888 met with failure. 
Whether this was a consequence of Hind’s unfortunate accident is not 
known.

Thanks to the Occupiers Liability Act 1957, landlords are now responsible 
for safely maintaining their properties. So if you’re unfortunate enough 
to suffer the same fate as Fletcher Hind, your dependants may have more 
success claiming damages in the courts than did his widow.

Mind how you go!

Terry Hanstock

Sources

Leicester Chronicle, 30 January 1858; Nottingham Evening Post, 29 
October 1878, 8 February 1879, 26 September 1888; Nottinghamshire 
Guardian, 9 January 1851, 1 November 1878,14 February 1879.

Ed: - Thank you, Terry. A very interesting follow-on from earlier 
correspondence. The truth really is stranger than fiction. I wonder how those 
Victorian judges would deal with today’s “ambulance chasing” injury claim 
lawyers? Also thank you to Andy Smith who drew our attention to the photos 
of the Phoenix which appeared in ND 137. 

THE MILD TrAIL 2016
RUNS: 22nd April - 10th June

LOOK OUT FOR ND139
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A Pub Of Your Own

A Pub of Your Own
A community pub sounds like a great idea. What 
encouraged members of the local community to acquire 
the White Lion?

We would class this as a group of like-minded friends buying the pub as 
opposed to a community pub scheme. A couple of us were getting fed 
up with the brewery running it into the ground and prospective buyers 
walking away and so, in a moment of heart over head, decided ‘let’s buy it 
ourselves’.

How did you go about it?

We decided to put a cash offer in to the brewery to take it off the market 
as we had heard all sorts of ideas being mooted as to it becoming various 
restaurants and takeaways and were anxious to prevent this. Our initial 
offer was declined but the board came back and said if we met a slightly 
higher price and could prove proof of funds within a couple of days, the 
pub was ours.

Who did you get advice from?

We didn’t seek any advice as we just felt it was the right thing to do. 
The only legal advice we had was in setting up the business itself as an 
umberella with which to run it as there would be numerous shareholders 
involved.

What kind of formal / legal structure did you give your 
group?

We set up a company called Rempstone White Lion Ltd. It has 4 directors 
(major shareholders), myself, Russell Pytches, Neil Swift & Peter Saunders. 
We then have a further 10 smaller shareholders who provided working 
capital with which to begin the renovation works.

How did you raise the funds?

The 4 directors discussed what we were willing to put in and then 
when we had this figure, we then decided to ask the others for a smaller 
contribution based upon them having indicated a willingness to be 
involved when they heard that we had bought it. It was decided that all 
smaller shareholdings would be an equal value. 

How many people came together to fund the acquisition?

4 major shareholders and 10 smaller ones (see photograph).

Have you ever fancied the idea of having a pub of your own? For a group of villagers living at the southern-most tip 
of Nottinghamshire, this dream has just become reality. Nick Molyneux speaks to Neil Henfrey about how some local 
residents acquired the White Lion in Rempstone.

Did you get any grants or other external funding?

No

How much was the freehold? 

We paid a lot less than it had been marketed for. However, the property 
itself needed an awful lot of restoration and repair work and we feel the 
price we paid reflected this. The bulk of this in the main public spaces has 
been completed and exceptionally well received since re opening. 

How much were the transaction costs?

Around £2000

How helpful was the local Parish Council?

They have offered any help we may need and are very supportive but as 
this is a private venture have not really had to help yet.

How helpful was Rushcliffe Borough Council?

Whilst the licensing department have been incredibly helpful, we have 
had very little help regarding the rates so far. Due to our location we 
fall between the cracks regarding small business rates and instead have 
to apply for Rural Rate Relief which is proving difficult as we have no 
previous figures to provide Rushcliffe.

How helpful were the previous owners of the White Lion?

No help at all. In fact we were even given an incorrect electricity supplier!

The White Lion was protected by an Asset of Community 
Value registration. How helpful was this in enabling or 
encouraging your group to acquire the pub?

It made no difference at all. As I said, this was a purely heart led decision 
to keep our village pub, well known for real ales, as just that.

Neil Henfrey and friends - thank you and good luck! 

The White Lion is at Main Street, Rempstone, Nottinghamshire LE12 6RH. 
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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.

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) All gigs start around 9pm and entry is free.
Sat 11th Feb - The Solution @ The BlueBell Basshouse, Long Eaton
Sun 26th Feb - The Dice Shakers @ The Bold Forester, Mansfield
Sat 4th March - The Solution @ The Inn for a Penny, Carlton
Tues 7th March - The Dice Shakers @ The Bread & Bitter, Mapperley
Thur 16th March - The Solution @ The Manvers Arms, Radcliffe on Trent

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

Bunkers Hill, Hockley

Live music every Friday from 8pm in the bar, free entry. They also have a DJ 
for every Nottingham Panthers home game

February 
3rd Tim Simpson + Agnes Bella + David Windley
10th Joe Barber’s Blues Night
17th Ricky Fleming + Adam Peter Smith + Patrick Cunningham
24th RedRox Projects Showcase

March
3rd The Sights + Marc Block Trio
10th Joe Barber’s Blues Night
17th Emma Bladon Jones + Alexa Hawksworth + Brett Humphries
24th Jonny Bathtub and Sky Boxes
31st Paul Nose + Tom Holland + Yasmin Isaaka
  

Cock & Hoop, Lace Market

Thursday 23rd – Monday 27th February : Titanic Brewery Tap Takeover 
Weekend. 
Friday 24th February - Live Music from “Robbo” at 8pm.
Friday 17th March - Live Music from “Pretty Big Guns” at 8pm.
Thursday 30th March – Monday 3rd April : Fullers Brewery Tap Takeover 
Weekend.
Friday 31st March - Live Music from “Mark James” at 8pm.

Gladstone

Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 
Guests: 15 February GRACE PETRIE a true heiress to Billy Bragg 
15 March JIM CAUSLEY re-interpreting the traditions of Devon

Changes to membership arrangements

The annual membership fee is increasing to £6.00 per year.(It has remained 
unchanged at £5.00 since 2005) also the membership year will change, 
to run from 1 January to 31 December and 2017 will be a transition year 
between the old and new arrangements. The annual subscription for 
members whose renewals are due between 1 January and 31 July 2017 will 
be £6.00 which will cover the period until 31 December 2017. The charge 
for members who joined/renewed after 1 August 2016 will be £4.00 in 
2017 to cover the period up to 31 December 2017. Then from 1 January 
2018 every member will pay £6.00 per year. They are sure you will agree 
that this still represents excellent value for an evening’s entertainment 
with free veggie curry and discounted admission on Guest nights.

Hop Pole, Beeston/Chilwell

Quiz ever Wednesday, open mic every second & last Friday of the month, 
live music Saturday (except where stated) everything starts at 9pm

February
2nd-5th 7th Anniversary Beer Festival
Fri 3rd Cluedo Club
4th Ramshackle Men
11th Fargo
18th TFI
25th Dead and Buried

March
4th New Tricks
11th Old Nick Trading Company
18th The Baron Lewis Band
25th Beeston Blues Company

The Lion at Basford

Wednesday general knowledge quiz from 8.30pm, Thursday open mic 
sponsored by Lincoln Green brewery 9pm, Friday and Saturday bands from 
9pm, Sunday Jazz club 1.30pm, music quiz every Sunday 8pm

February
Fri 3rd Loaded Dice
Sat 4th Boutones
Sun 5th Jake Koffman + Andrew Wood
Fri 10th Wayne McArthur and The Universal Player (Bob Marley Tribute 
Night)
Sat 11th Kent Douchane (Delta Blues)
Sun 12th Jeanie Barton Quartet
Fri 17th Old School Doghouse
Sat 18th Hypertension
Sun 19th Teddy Fullick 5
Fri 24th Swan Song (All-Female Led Zeppelin Tribute)
Sat 25th Itchycoo
Sun 26th Chronology

March
Fri 3rd Tristram Shandy
Sat 4th Strange Days
Sun 5th Ben Martin 4
Fri 10th Ready Steady Sixties
Sat 11th Oak
Sun 12th Nik Svark Organ Trio
Fri 17th Shamus O’Blivion (St. Patrick’s Day Mayhem)
Sat 18th El Gecko
Sun 19th Dave Leithead + Catsper Jammers
Fri 24th Shades of Blue
Sat 25th Think Lizzy
Sun 26th Casey Green + John Porter Trio
Fri 31st Old Red Eyes (Beautiful South Tribute)

Sat 1st April The Fog

Malt Shovel

Music Friday from 9pm, general knowledge quiz Wednesday from 8.30pm

February
3rd The Littletones
10th Plug
17th Airborne
24th Sour Grapes

March
3rd Peashooter
10th Hell Raiser
17th Midnight Special
24th Zephyr 4
31st Pesky Alligators
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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)

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. Music from 8.30pm, free except where stated.  www.facebook.com/
runninghorsenottingham 07770 226926

February
Sat 11th The Most ugly Child
Sun 12th Lewis & Leigh £10 (ticket), 

March
Wed 1st Marty O’Reilly & The Old Soul Orchestra £10 (ticket)
Sat 11th The Most ugly Child
Wed 15th Greg Coulson £ tbc (ticket)
Wed 22nd Ian Siegal £15 (Strictly advance ticket only)

Star, Beeston

Beeston JazzClub 
Sunday February 5th. @ 8.15 Jan Kopinski (tenor sax.) one of Britains few 
authentic voices on the saxophone...’ Hi-Fi News and Record Review plus 
the ‘BoHoP’ Trio. £7.00 on the door

Tap ‘n’ Tumbler, Wollaton Street

Tap Hat n T’ales night on Thursdays. live acts every Friday www.
tapntumbler.co.uk tel 0115 9413414

Tap N Tumbler -TNT ..Cask ‘n’ Shots ‘n’ Rock ‘n’ Roll, It’s Only Rock ‘n’ Roll..... .
but we like it!

February
3rd 3 Legged Cat
10th Junction 

March
3rd Traitors
17th Cadence Noir
24th Black Dragon
31st Exhibit A 

Vicitoria, Beeston

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

February
5th. Glass Onion
12th The Bouviers
19th Booba Dust
26th Crazy Heart.

March.
5th Pesky Alligators
12th David Lacey,
17th St. Patricks Day with Kellys Heroes
19th Scuppered
26th T.B.C.

April.
2nd Amit and Matt.

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)

ray’s Music Column
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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
Cock and Hoop: 10p per pint & 5p per half pint.
NEW- Crafty Crow, Friar Lane: 10p off a pint, 5p off a half
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: 20p off a pint
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
NEW - Hop Merchant, Upper Parliament Street: 20p off a pint
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)
NEW - Six Barrel Drafthouse, Carlton Street: 15p off a pint
Squares, Poultry: 20%
Tap & Tumbler, Wollaton Street: 10% off
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
NEW - Yates’s, Long Row, Nottingham: 10% off cask ales
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
NEW - Cross Keys, Front Street, Arnold: 10% off cask ales
NEW - Doctors Orders, Mansfield Road, Carrington: 10p off a pint, 5p off 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)
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
Robin Hood [AND] Little John, Church Street, Arnold: discount of 3% on pints, halves 
and thirds
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 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
NEW – Willow Tree, Rufford Way, West Bridgford: 10% off pints & halves
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
A Room with a Brew, Derby Road: Tuesdays from 5pm: £2.50 a pint/£1.25 a half 
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
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
Lord Roberts “Flipping Good Mondays” - all cask ales are 30p off a pint
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

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 139 Of The Nottingham Drinker

Happy Hour

Tonight it is the turn of our designated driver to take us to Tollerton, the 
Air Hostess pub has a quiz on Wednesday evenings where we arrive around 
9pm, ready for a 9.30 start. Our choice of beers tonight are: Everards 
Beacon Hill and Tiger, and Castle Rock Snow White. After serving our drinks 
Stef steps out from behind the bar and hands out the first of two 20 answer 
quiz sheets. It costs £3 per team to enter, team numbers are varied and 
seem to depend as to what is comfortable to sit around a table. Paul is our 
man-on-the mike asking the questions and giving the answers. At half time 
we hand in our sheets and mark someone else’s. The second half begins 
with another 20 question answer sheet and a 10 item picture quiz (wild 
flowers tonight). Our questions tonight included the following: 

1. Which Channel 4 reality show did Caroline Aherne host between 2013 
and 2016? 

2. How many rows of stars are there on the flag of the USA – 7, 9 or 12? 

3. The asteroid belt is to be found between which two planets of the solar 
system? 

4. Which French chicken dish is named after a famous Napoleon victory 
from June 1800? 

5. How many hidden golden tickets were there in the 1971 film Charlie and 
the Chocolate Factory? 

6. Completed in 1837 what was the first published novel by Charles 
Dickens? 

7. There are 28 member countries in the European Union; can you name 4 
beginning with the letter S? 
8. Alaska became the 49th state of the USA on the 3rd January in which 
year – 1909, 1929 or 1959? 

9. The Alboran Sea is the westernmost portion of which major body of 
water? 

10. Used in deep-sea diving, Trimix breathing gas is made of which three 
gases? 

11. Who wrote the 1912 novel “Tarzan of the Apes”? 

12. Which planet has 27 moons named after William Shakespeare and 
Alexander Pope characters? 

13. Who was the first woman to hit the charts with “Bang Bang (My Baby 
Shot Me Down)”? 

14. Ronnie Corbett, one time comedy partner of Ronnie Barker started his 
TV career on which 1960’s satirical programme? 

15. What popular European aperitif or snack means “lid” or “cover”?

≠ At the end of the questions we mark the second sheet and Paul adds up 
the scores. The evening’s winners take away a cash prize, and we have just 
enough time to order a last drink before 11pm.

Happy Hour
Pub Quiz answers from the Star Inn at Beeston in the last issue 
were: 1. The purple MTV awards were in honour of Prince, 2. 
Blur member Alex James hadn’t washed his hair in ten years? 
3. Lionel Messi recently scored his 500th goal for Barcelona, 
4. The five most common surnames in the UK beginning with 
the letter K are - King, Kelly, Khan, Knight and Kennedy.  5. The 
music by Handel was Zadok the Priest, 6. Alan Shearer is the 
Premier League record goal scorer, 7. Bicycle was released as a 
double A-side with “Fat Bottomed Girls” 8. Graphite and Diamond 
are forms of Carbon, 9. Doris Speed played Annie Walker in 
“Coronation Street”, 10 a) Craig Phillips won the first UK “Big 
Brother” 10 b) Griff Rhys Jones was the comedy partner of Mel 
Smith, 10 c) Alex Ferguson managed Manchester United in 1998-
1999, 10 d) Spencer Percival was the only British Prime Minister 
to have been assassinated, 10 e) the Connection being - names 
that married into royalty, 11. Hugh Grant played Daniel Cleaver in 
the 2001 film Bridget Jones Diary, 12. There are 22 yards between 
the wickets on a cricket pitch, 13. 19 was the 1985 anti-war song 
by Paul Hardcastle, 14. The first Motorway service station was 
Watford Gap 15. The Mexican food derived from the Spanish for 
little donkey is a burrito.

Answers from the quiz ND137

What are Light Bitters?

We define light bitters as any bitter with an ABV of 3.4% 
or lower or an original gravity (OG) of 1034 or lower. By 
light bitters, we generally mean low gravity or low strength, 
but they do also tend to be lighter in colour than stronger 
bitters.

Originally these beers were most prevalent in the West 
Country where they were colloquially known as Boy’s Bitters. 
Other names that have been used over the years are Family 
Ales or Luncheon Ales.

Recent years have seen a reduction in the number of 
traditional West Country light bitters, most notably the 
tragic demise of Palmer’s Bridport Bitter, although St 
Austell IPA and Arkells 2B still fly the flag. Other parts of 
the country have seen the reintroduction of lower strength 
family ales such as Weltons Pride and Joy, mainly from small 
independent brewers.

AN INTrODUCTION TO 
BEEr STYLES

Where’s Wally? 
Welcome to 2017 and Wally is back on the rails. Out of the station, turn left. A sign of the times - the old Midland Hotel is closed and converted to 
residential. Over the bridge and Wally’s first port of call – downstairs to the bar, there are two Full Mash beers and one Lincoln Green on sale here. 
Next pub just down the road and again downstairs to the bar where they have 4 ciders and 4 real ales served in over-sized glasses. Upstairs the 
back door gives access to a patio area and leads onto Slaughterhouse Lane. Where am I, Where’s Wally? Toward the town centre and the Old Kings 
Arms is looking forlorn now with no real ale available. Fortunately this town has plenty of other pubs well worth visiting, so after a few more pints 
Wally will be heading off past the Castle down to the station for the 30 minute journey back to Nottingham.

Where am I? 
Where’s Wally?

Where was Wally in ND137?
In the last issue of ND: 

Wally was in Penzance, the Crown in Victoria Square is the brewery 
tap for the Cornish Crown Brewery 



43Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

NOTTINGHAM
Branch Meetings

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

February: 23rd - Horse & Jockey, Stapleford
March:  30th- Trent Bridge Inn (TBI)
April: 27th - Rose of England

Committee Meetings

All meetings begin at 20:00.

February: Thurs 9th - Organ Grinder
March: Thurs 9th - Fellows, Morton and Clayton
April: Thurs 13th - The Peacock

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

14 February- Brown Cow, Mansfield 
14 March- Railway, Pinxton
11 April- Speed the Plough

Survey Trips

Meet at the Railway, Station Street, Mansfield
28 February- Rainworth & surrounds
28 March- Glapwell & Pleasley
25 April- Outer Sutton in Ashfield 

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 10th Jan 2017 8.30pm, Branch Meeting, The Wheatsheaf, 
Bingham
Tues 7th Feb 2017 8.00pm, Branch Meeting, The Chestnuts, 
Radcliffe on Trent
Tues 7th March 8.00pm Branch AGM, The Rose & Crown, Hose

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

Monday 6th March 2017 - Spanish Bar, Ilkeston - Branch AGM - 
8.00pm

Monday 3rd April 2017 - Railway, Sawley - Branch Meeting - 8.00pm.

AMBEr VALLEY

Monday 6th February 2017 - Good Beer Guide Selection Meeting at 
the Poet & Castle, 2 Alfreton Road, Codnor, DE5 9QY  

Monday 13th February 2017 - Beer Festival Meeting at venue TBC

Thursday 23rd February 2017 - Annual General Meeting at our 
current Pub of the Year, The Old Oak, 176 Main Street, Horsley 
Woodhouse, DE7 6AW  

Thursday 23rd March 2017 - Branch and Committee Meeting at the 
George Inn, 20 Lowes Hill, Ripley, DE5 3DW  

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

February: Fri 3rd to Sat 4th - Chesterfield CAMRA Beer & Cider 
Festival.  The Winding Wheel, 13 Holywell Street, Chesterfield, 
Derbyshire. S41 7SA

Featuring over 100 Real Ales and Ciders.  Opens lunchtime 11am - 
4pm (£5.50 admission) then evening session 6.30pm - 11pm (£6.50 
admission)

February: Thu 9th to Mon 13th  - Scottish Beer Festival The Horse & 
Jockey, Nottingham Road, Stapleford, Nottingham.

Featuring beers from Alechemy – Ritual 4.1%, Bad Day At The Office 
4.5%, Up And Atom 4.8%, Five Sisters 4.3%, Ferry Brewery – Ferry 
Fair 4%, Ferry Stout 4.9%, Lawman - Pixel Bandit 4%, Onyx 4.8%, 
Cross Borders - IPA 4.5%, Porter 4.2%.  There will also be a Cheese 
& Ale night on the 9th running alongside the beer festival.  It will 
have a selection of 5 Scottish cheeses provided by the Cheese 
Shop and 5 halves of real ale or 3 small (125ml) glasses of wine 
picked especially to accompany the cheese.  With this night being 
so popular it would be best to book ahead as the pub cannot 
guarantee that there will the space. £12.50 per person for the 
cheese night and £5 deposit required to reserve your place (Non-
refundable).

February: Fri 10th - Sun 12th - Hucknall Beer Festival.  The john 
Godber Centre, Ogle Street, Hucknall, Nottingham.

More details available at http://www.hucknallbeerfestival.co.uk

February: Wed 15th - Sat 18th -13th Derby winter Ales Festival.  The 
Roundhouse, Pride Park, Derby.

More details at http://www.derbycamra.org.uk/winter-beer-festival/

March: Thurs 2nd - Sat 4th -West Bridgford Hockey Club 276 
Loughborough Road, West Bridgford, Nottingham NG2 7FA.

Thurs/Fri 4.30-11, Sat 12-11 more details to follow

March: Wed 8th - Sat 11th - Leicester CAMRA Beer Festival.

See http://leicester.camra.org.uk/beer-festivals/leicester-beer-
festival/ for more details

March: Fri 10th - Sun 12th - The 6 nations Beer Festival at 
NOTTINGHAM RUGBY CLUB, The Bay, 1 Hiolme Road, Lady Bay, West 
Bridgford, Nottingham.  NG2 5AA

Opens Fri 7pm - 11pm, Sat 12pm - 11pm, Sun 11am - 3pm.  More 
details to follow and see website for details nearer the time

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  

Tue AM / PM      Wed AM / PM      Thur AM / PM      Fri AM / PM      Sat AM / PM      Sun AM / PM

Membership # Joint Membership # (if applicable)
First Name
Surname
Email

First Name
Surname

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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