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Up Front

Hello and welcome to issue ND140 of the 
Nottingham Drinker. 

We’re just coming to the end of the Mild Trail as this issue comes out, 
I hope as many of you took part as possible and have come to like 
this often forgotten style of beer. 

If you’re not a real ale fan but a cider fan then you’ll welcome the 
launch of our Cider Saunter for this summer. It works in exactly the 
same way as our other trails and strolls but involves Cider rather 
than Real Ale.  More details about the Cider Saunter can be found on 
page XX.

Even though as I’m writing we’ve just had a solid week of rain it’s 
hopefully coming into beer garden weather as you’re reading this, so 
try and get out to the some of the great beer gardens in our branch, 
there’s some fantatic ones in the city centre and beyond. Please let 
us know your favourites too as we will be showcasing these on our 
website over the summer.

Tickets for the Nottingham Robin Hood Beer and Cider Festival 
should also be on sale on 1st June.  They sold out in record time 
last year and I’m sure that they’ll sell out in an even quicker time 
this year so make sure you get your hands on them as soon as you 
can.  Also remember that you don’t just have to attend on Friday or 
Saturday (as these are often the busiest periods), but the festival is 
also open on Wednesday evening and all day Thursday.  You’ll also be 
able to get some of the rarer beers on these days before they sell out.

Anyway take care, have fun and help support our pubs..
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There’s been lots of comment following my last article, where I suggested 
that some of the micro-pubs may need to consider their audience. I 
suggested that there is scope within the movement to sell quality wine 
and also some lager beers, whether imported or not. I was particularly 
concerned that some drinkers would feel excluded, in the way that cask 
ale drinkers do when confronted with a dozen or more keg fonts and 
one handpull dispensing something akin to lentil soup. Generally my 
points have been well received both by the consumers and the micro-pub 
movement.

Since the march of the micros continues at a relentless pace, I started to 
think again at how the planners would react. I’ve discussed the issues here 
before, but recently a cross-party committee of the House of Lords has 
helpfully said that the Licensing Act 2003 needs major overhaul. Too right it 
does, although with the present state of politics in this country I doubt that 
anything will happen soon.

Their Lordships were scathing about the Act, more scathing even than I 
was when I submitted my comments all those years ago. Key points that 
the Lords have identified are that the decisions of licensing committees are 
“something of a lottery” and with “scandalous misuses of powers of elected 
local councillors”. I have said before that licensing has been politicised, 
and some local authorities, including Districts and Boroughs hereabouts 
being frightened of saying ‘no’ lest they faced expensive appeal proceedings 
brought against them by the multi-national drinks companies.

The report contains recommendations that I have some difficulties with, for 
example the full retraining for all licensing committee members (who will 
do that?), and a merger of planning and licensing committees to improve 
standards (how will that be achieved?). Nevertheless, the fundamental point 
remains that this is a dogs breakfast, and I don’t know many who would 
disagree with that. Perhaps my inbox will tell me otherwise.

What is not recommended is a return to the pre 2003 system, where a 
motley crew of ageing greengrocers and others sat in splendidly dignified 
surroundings as magistrates and presided over things that they knew little, 
and possibly cared even less, about. Amongst the worst experiences of my 
working life as an inebriatrician (addictions specialist) was an encounter 
with the licensing magistrates. 

In my job I faced being on the wrong end of assaults and threats to kill, of 
entering houses to be met with gallons of bodily fluids gushing over my 
shoes, of meeting distraught families, and of arrogant officials in the caring 
professions who, knowing so little yet claiming so much power, left me 
believing that they would produce lots of bodily fluids themselves if I asked 
them to sit in front of the people who came along asking for help with a 
drinking problem. 

My encounter with the licensing magistrates was up there amongst the 
worst experience of them all. It began with an invitation to speak to the 
magistrates, en masse, about my views on the developing “night-time 
economy” and what, if anything, needed to be done. Believe me, I did not 
expect to find, at 11.00 AM, some so sozzled on red wine that they were 
falling in and out of sleep, with the odd one being really belligerent from 
time to time and bellyaching about how the world would be a better place 
if we had stuck to £.s.d rather than ‘go decimal’. The majority were however 
docile, but generally disinterested and perhaps a little stressed as to why 
their Clerk had required them to attend because “we know it all anyway”.

That experience gave me little confidence that there was much hope of 
positive change. However, I drew some comfort in that I had wondered 
beforehand if they were really as out-of-touch as some of their 
pronouncements had suggested, and I was pleased that my judgement was 
proven to be correct.

Licensing currently offers many contradictions. We still have the Late Night 
Levy, we have the Business Improvement District, we have various groups 
enabling citizens to be served excessive amounts of alcohol and be offered 
help and assistance to stop throwing up and to get home. We don’t have 
the mindset that says ‘prevention is better than cure’, and we still have 
the issue with ‘Big Alcohol’ pumping out gallons of fizz and supporting it 
with advertising, the ‘shots’ trend, ‘themed’ pubs of several kinds, and the  
argument of “what’s up, it makes money, it creates jobs”. It does that for sure, 
but often with zero hours contracts and the profits being guzzled up by 
corporations far, far away (but let me say here that other types of drinks and 
pub companies are available). Licensing is unable to do much about the big 
picture, even if it were willing. Perhaps the coming together of licensing 
and planning would, locally, be a step forward. Perhaps the Government, 

Opinion Nick discusses the march of the micro-pubs, licensing, how 
near is your local, and more.

whoever it may be, will ‘grow a pair’ and finally get a grip on the big picture 
and positively support “local, smaller, sensible” at the expense of bounteous 
donations to campaign funds.

How far is it to your nearest alcohol outlet? As pubs close week on week, 
and as convenience stores and even garages sell the products from ‘Big 
Alcohol’ with ever-growing confidence, I was not surprised to find a report 
that stated that the proportion of people living near an off-trade retailer 
has increased. However, I was supposed to read that, despite the troubled 
economy, 85% of people live within 500metres of a pub, bar or club selling 
alcohol (a statistic that is much the same as it was in 2003). Overall, it is 
said that the average English postcode was within 1 Km of 9.8 pubs, bars 
and clubs, compared with 10.7 in 2003. However, the off-trade outlets 
within 1Km had increased from 6.7 to 9.1 over the same time frame. It 
was also noted that this trend was magnified in areas of high deprivation, 
where on-trade closures had increased and off-trade opening had increased 
(Nottingham’s lower east-side perhaps being an example). Food for thought.

Finally, drinking when pregnant. 28.5% of women in the UK drank whilst 
knowing that they were pregnant. This is the highest number of the 
countries surveyed, with Russia coming second at 26.5%. Published by the 
Norwegian Institute for Public Health, the study found that older women 
with higher academic qualifications were most likely to drink during 
pregnancy. I’ll leave that there, adding only that the advice is clear … if you 
are pregnant, don’t drink.

As ever, your comments are welcome. 

Think globally and drink locally.

Nick Tegerdine

Opinion

2017 BREWERY TOURS

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

microbrewery.  Tours run from 7.30pm to 9.30pm and cost £10 per 

person. 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



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker06

News Round Up

News Round Up

Flex your Grey Matter in the Pub with SciBar

Producers from across Britain celebrated 
at CAMRA’s National Cider and Perry 

Whether you come for the bar and stay for the science or come for the 
science and stay for the bar, SciBar has a little something for everyone. 
With SciBar celebrating its third birthday in April, we went to find out all 
about what you can learn in the pub. 

The Nottinghamshire branch of the British Science Association has been 
putting on science outreach events in and around Nottingham for a 
number of years. Most of these are aimed at a family audience and the 
BSA decided that they wanted something a little more adult and so the 
Nottingham version of SciBar was born.

The concept is quite a straightforward one - a local scientist comes to 
the pub to talk about their field. They have to talk at a “pub level” so that 
anyone could walk in and understand what they’re talking about - no 
jargon or meaningless acronyms allowed! Then the audience get to 
ask any questions and often they ask things that the scientists haven’t 
thought about before. The idea is that it isn’t just some stuffy lecture 
on science, the public get to meet scientists and see that they aren’t all 
madmen in ivory towers, they are ordinary people, who enjoy a beer as 
much as the rest of us, and they are doing some really important work.

With the format sorted, all that was needed was a venue. That was when 
Steve Westby from Nottinghamshire CAMRA got involved, suggesting The 
Vat & Fiddle. Since then, the pub has been the happy home of SciBar. Teri 
Forey, one of the event’s organisers, says, “Castle Rock have been great 
to us. The Vat & Fiddle is a brilliant pub, so friendly and welcoming and 

Producers from across Britain celebrated at CAMRA’s National Cider and 
Perry Championships 

Cider and perry producers from the length and breadth of the nation were 
honoured at the Campaign for Real Ale’s (CAMRA) prestigious National 
Cider and Perry Championships at the Reading Beer and Cider Festival. 
 
Following more than a year of local tasting panels and regional heats 
leading up to the finals, Countryman, Medium took gold in the cider 
category after impressing judges with its floral aroma, pleasant sharpness 
and refreshing taste.
Nempnett, Piglet’s Perry also scooped gold in the perry category, with 
judges remarking that it had a well-balanced sweet taste with a dry finish.

The competition featured ciders and perries from across the UK, with each 
cider and perry judged on its individual taste, aroma, flavour, after-taste 
and overall appeal. The top awards were selected by a specially chosen 
panel of both experienced and novice judges.

Andrea Briers, CAMRA National Cider and Perry Committee Chairman, says: 
“The competition has shown that the quality of the real cider and perry 
continues to improve, and also demonstrates the standard of cider and 
perry being produced throughout Britain.”

Speaking after the win, Keith Balch of Nempnett said: “We’re delighted to 
hear that we’ve won gold, it’s absolutely brilliant. This is the big award 
that everyone wants to win.”

The competition took place on the Saturday of the Reading Beer and Cider 
Festival, which runs from the 27th-30th April at Christchurch Meadows in 
Caversham. Reading Beer and Cider Festival offers over 550 beers and 150 
ciders and perries, plus a selection of foreign beers, wines and mead.

Cider
GOLD  – Countryman, Medium (Devon)
SILVER – Salt Hill, Autumn Gold (Berkshire)
BRONZE – Gwatkin’s, Captain Gwatkin’s Rum Cask (Herefordshire)

Perry

whenever we have speakers from outside Nottingham, they’re always 
impressed by the choice and quality of beers on offer. They’ve really 
helped us create an informal setting that encourages debate over a drink”

Over the three years, SciBar has gone from strength to strength, with 
talks on a wide range of subjects from dinosaurs to black holes and from 
solar power to Ebola. There have been talks on mathematics, cancer and 
psychology and talks on sand and quantum physics - a real mix of topics, 
covering all the fields of scientific research. Speakers from come from as 
far afield as Leeds and London as well as the University of Nottingham 
and Nottingham Trent University, the British Geological Survey and Rolls 
Royce.

So, if you’re interested in learning something interesting while you 
enjoy your beer, come along to SciBar at The Vat & Fiddle on the last 
Wednesday of every month. For more information on Nottingham SciBar, 
visit the event Meetup page: https://www.meetup.com/Nottingham-
SciBar/

For more information on the British Science Association, visit their 
website: https://www.britishscienceassociation.org/

For more information on other events being held at The Vat & Fiddle, 
visit the Castle Rock website: http://www.castlerockbrewery.co.uk/pubs/
vat-and-fiddle/

GOLD – Nempnett, Piglet’s Perry (Somerset)
SILVER - Waulkmill, Mooseheid Perry (Dumfrieshire)
BRONZE – Hartland, Perry (Gloucestershire)
 
2017 will see CAMRA celebrate 29 years of campaigning for real cider and 
perry.‘Real cider’ is a term used to describe traditional cider made from 
freshly pressed apples. Served still rather than force carbonated, real cider 
is unpasteurised during production and not micro-filtered to produce a 
truly natural and delicious alcoholic drink. As cider is made from apples, 
perry is made from pears.

National Cider & Perry Championship 2017 - Full Final Reults
Cider
 
1/  Countryman “Medium”
 
2/ Salthill “Autumn Gold”  
 
3/ Gwatkin “Captin Gwatkin’s Rum Cask”
 
4/ Green Valley “Sweet”
 
5/ SiDa “Maxonian Mist”
 
6/ Blue Barrel “Clifton Beauty”
 
Perry
 
1/ Nempnett “Piglet’s Perry”
 
2/ Waulkmill “Mooseheil Perry”
 
3/ Hartland “Perry”
 
4/ Minchew “Perry”
 
5/ Mr Whitehead’s “Midnight Special Perry”
 
6/ Double Vision “Impeared Vision Perry”
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Poppy and Pint 
receives award for 
Nottingham CAMRA 
Branch pub of the year
Nottingham Campaign For Real Ale (CAMRA) announced its overall “Pub of 
the Year 2017” in the last issue of The Nottingham Drinker as the Poppy and 
Pint in Pierrepont Road, West Bridgford.

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

The Former British Legion Club converted in 2011 to become a Castle Rock 
pub and café. It has a large main bar with a raised area and a family area 
(children welcome until 9pm) with a café bar, all with a homely, welcoming 
feel. A large upstairs function room features a folk club and other local 
events, and the beer garden overlooks a bowling green and tennis courts. 
12 handpumps dispense the Castle Rock beers plus guests, often from new 
breweries. There are usually 2 real ciders and excellent food is served.

On Thursday 6th April,  Manager James Halfpenny and staff received their 
award and are delighted to be heading into the next round.  Watch this 
space for news of how they get on.

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

In 2011 Festival Fringe Fortnight (FFF) was extended 
to include venues with entertainment and for the 2017 
Festival it is hoped that even more will take place. Pubs 
interested in joining in FFF are required to offer at least 
one of the following:

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

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

Festival Fringe 

Fortnight
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Greetings.  I’m writing this in mid-April, and one of my favourite things 
about April is knowing it’s not long to go.  Every morning when I wake up, 
I open another door on my mild advent calendar, excitement building as 
the big day gets closer and closer.  Then, on Mild Eve, I leave out a small 
glass of mild and a carrot before I go to bed, before dashing down the 
next morning to see if the Mild Santa has been.

We’ve got several events lined up for Mild in May.  We kick things off 
on 30 April (Mild Eve), when we’ll be presenting the Horse & Plough, 
Bingham with their award for Best Mild on the 2016 Mild Trail.  We’ll then 
be back there as part of our first mini-trail on Saturday 6 May, along with 
visits to two other pubs in Bingham, after our branch’s first ever Mild in 
May outing to the Royal Oak, East Bridgford.  Our branch meeting will 
be on Tuesday 9 May, at the Staunton Arms, and the following Saturday 
we’re running another mini-trail, this time to Old Dalby.  The main event, 
however, is scheduled for Sunday 21 May, the always enjoyable Trail round 
the Vale, which intends to take in 10 stops.  Many thanks to all 17 of our 
pubs who have said they will be offering a mild during May, we really are 
grateful to you all for supporting an important CAMRA campaign.
Back in March, we held our AGM at the Rose & Crown, Hose, where 
a couple of big changes to the committee’s composition took effect.  
Martyn Harwood and Bridget Edwards stepped down from their roles as 
Chairman and Secretary respectively.  I would like to express my gratitude 
both personally and on behalf of the branch for all their efforts running 
the Vale of Belvoir branch for many years; the vote of thanks and round 
of applause awarded to each of them was fully deserved.  Bridget hasn’t 
made a clean getaway, though, as she remains our Branch Contact and 
social media guru.

Succeeding Martyn as Chairman is Eddie Fendel, who took charge of 
proceedings for the first time at our April branch meeting.  This was held 
at the Chequers, Cropwell Bishop, and was our first meeting there since 
my records (otherwise known as the ND online archive going back to 
2010) began.  Eddie is well-known throughout the Vale of Belvoir, and 
no doubt within Nottingham CAMRA as well, as our long-serving Pubs 
Officer, a role he is continuing alongside the chairmanship.  Taking over as 
Secretary, and continuing as Membership Secretary, is Ed Taylor, whoever 
he is.  If you think it gets confusing because of the similar names, it’s 
worth pointing out we have similar hairstyles as well.
One of the official duties I’m most looking forward to is awards season.  
Our branch Pub of the Year competition was incredibly close – with our 
chosen metric, the gap from first to fourth was just 1.66 marks out of 
70.  However, our overall winner was the Horse & Plough, Bingham.  It’s a 
little under two years since Castle Rock took it over, but in that time it has 
improved vastly.  It’s a pub that puts real ale and cider front and centre 
– Dan and his team are knowledgeable, and keen to promote lesser-
known brewers alongside well-known Castle Rock beers.  They’re being 
presented with their award on Thursday 27 April, and have joined their 
Castle Rock stablemate, the Poppy & Pint, in Nottinghamshire’s Pub of the 
Year competition.  Good luck to them both, and the other nominated pubs 
in that competition.

As our branch straddles two counties, we also put forward a contestant 
to the Leicestershire, Northamptonshire and Rutland Pub of the Year 
competition.  Our branch Leicestershire Pub of the Year award will be 
presented to the Geese & Fountain, Croxton Kerrial, on Friday 21 April.  
Nick and Kate took over in 2015, re-opening the pub formerly known as 
the Peacock, which had been closed for some time.  They have created a 
proper community hub, offering good quality food, events and even have 
a few hotel rooms.  They do a fantastic job of sourcing local and regional 
beers and ciders, often from smaller producers, and always have a range 
of styles and strengths.  We wish them well in the regional competition.
The third award to announce is that our branch Cider Pub of the Year is 
the Wheatsheaf, Bingham.  Despite not even being open for a year, Amanii 
and her team (in keeping with their sister pub, the Vaults in Newark) 
have earned a reputation as a great place to go for real ciders, in terms 
of quantity, quality and range of styles and strengths.  We don’t yet have 
a date for their presentation but stay tuned on our website and Facebook 
page.

Elsewhere on the campaigning front, we learned in March that Melton 
Borough Council has rejected planning permission for change of use at 
the Gas Gorilla, Barkestone, following a campaign from the Barkestone 
Hub, supported by Vale of Belvoir CAMRA and Nottingham’s Nick 
Molyneux.  We have had our ACV application for the Red Lion, Bottesford 
rejected, however.

Older readers and fans of migrant labourers leaving their home country 
to find gainful employment abroad may remember the television series 
Auf Wiedersehen, Pet.  One of our pubs, the Windmill, Redmile, featured in 
the show as the Barley Mow.  Back in March the local news reported that 
the pub’s owners have put it up for sale as they want to retire, and also 
that the Auf Wiedersehen, Pet Appreciation Society has shown interest in 
the story.  

In happier news, we’ve had two pubs re-open.  The Plough, Hickling, 
closed temporarily for refurbishment, and is now being run by former 
Moleface employees.  We’ll be there in July for our branch meeting.  Also, 
a couple of years ago, the Unicorn’s Head, Langar was devastated by a 
serious fire.  Efforts to repair the damage were described as closer to 
restoration than renovation, but on 1 April, it finally re-opened its doors.  
So what’s next? I’m off to London on 3 June for a National Marketing 
Committee meeting, then at the Royal Oak, Car Colston for our June 
branch meeting.  In July, we’re at the aforementioned Plough, and in 
August we’re at the Nag’s Head, Saltby.  We’re hosting the East Midlands 
regional meeting in September, at the Wheatsheaf, Bingham.  

Keep an eye on the branch website and Facebook page for more 
information on trips closer to the time.  Looking forward to seeing you at 
one of our events soon.

Ed Taylor
Secretary and Membership Secretary, Vale of Belvoir CAMRA

www.valeofbelvoircamra.com/
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The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

Spotted Cow Moos Again

The Village of Holbrook near Belper is bucking the trend of rural pub 
closures  in the best possible way. The old village centre freehouse. 
The Spotted Cow, closed for over 2 years and heading for change of 
use and demolition a few months ago, is now in the hands of Holbrook 
Community Society (HCS), and is due to be reopened as a Community-
owned pub just as soon as essential refurbishment is completed.  Here 
are a few lines on how they got the Cow to moo again.

The change of fortune for the Cow was prompted  by a Planning 
Application  last Autumn for 8 houses on the pub site, involving its 
demolition.  Stung into action, local residents  who refused to allow the 
heart of the old village centre to be ripped out without a fight, quickly 
formed HCS  esidents.  and applied for ACV status to Amber Valley BC,  
which was granted based on its great potential as a Community Asset 
despite having been unoccupied for 2 years. This stopped the Planning 
Application in its tracks and bought the HCS the time they needed to 
get themselves legally  organised and put local support to the test by 
launching a Share Offer.  

Stephanie Limb, the driving force and Secretary of HCS and her team 
had a lot to learn very quickly, assisted by the Plunkett charity and the 
Co-op. The success of the Angler’s Rest in Bamford (Peak District), which 
operates a pub, cafe and Post Office,  provided both inspirational and 
much needed practical support to them when it came to putting together 
a  credible Business Plan to attract investors and loan funding – and 
indeed a landlord, as HCS decided against community management in 
favour of a tenancy.  There was so much ground to cover – mostly for the 
first time for the HCS team.  

Like a  mobile  rallying point, a large plastic Cow began to appear 
at unexpected  locations around the village to remind locals of the 
campaign – a whimsical addition to the usual banners.  

The Share Offer and subsequent  Crowdfunding bid gathered momentum 
over the winter and by March enough money had been raised to make 
an acceptable offer for the pub in conjunction with a property developer 
who would build 2 houses on part of the car park. The deal was sealed 

early in April .  In the joyful words of Stephanie in 13 April – 
“In the last few moments we’ve heard that the purchase has now 
Completed! We are all proud owners of the Spotted Cow - this is actually 
happening!

Well done everyone for their incredible support over these past few 
months, it wouldn’t have been possible without it.

A very enthusiastic tenant had been found, and he and the the HCS 
team are now working hard on preparing the Cow, inside and out, for a 
reopening in the near future.  And what a celebration that will be for a 
fantastic transformation of fortunes , from a once successful pub -more 
renowned for eating than drinking – via an empty neglected site with no 
prospect of reprieve, to a community pub with so much more to offer to 
Holbrook. 

There’s a lot more to tell about this project.    

The architects of the  Localism Act  would be proud of Holbrook 
Community Society, and it would be great to see more projects of this 
kind succeeding elsewhere. If you’re inspired by their  achievement, and 
want to know more,   or – even better – want to offer them your help  - go 
to ww.holbrookcommunitysociety.co.uk/

The Poet and Castle

The poet and castle has recently been refurbished and is the latest 
addition to the Lincoln Green Family. A project William partnership with 
Everards, we have become a showcase of real ale and will always host 4 
Lincoln Green beers, up to 5 rotating guests and Everards Tiger. We have 
also relaunched food too with our menu being served from 12-3 and 
5-9 daily along with our Sunday roast 12-5 every week. We aim to make 
this pub great again and to bring you great beer, great food and a great 
atmosphere. Our first beer festival is planned in for June 16-18 alongside 
Beer Day Britain and will be a ‘cheers to beers’ festival with over 30 real 
ales and 15 real ciders. We look forward to welcoming you to the new 
Poet and Castle, old friends and new, Cheers, Liam and Lyndsey Tutin (and 
Archie the pub dog!)
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents a trio of Summer Cider Recipies

Welcome to this edition of the Nottingham Drinker and within its pages is the information that you will require to enjoy Nottingham Camera’s inaugural 
Cider & Perry Saunter. Hopefully the weather will remain fine for this latest addition to the trips and trails calendar. Anyway, back to this months recipes. 

I was asked to conjure up a recipe using Cider to coincide with the saunter and seeing how we are into out summer months, I decided to look into 
some picnic ideas. So here are three recipes that all involve Cider. For the two pies I have modernised the tradition Hot Water Pastry to omit the lard 
and replaced it with butter to form a crisper, more delicate texture. I have also diced and sliced the fillings rather than minced, so a firmer filling can be 
enjoyed. To complete the trio of recipes are good old fashioned Sausage Rolls, but with a crisp Cider pastry.

There will be more picnic ideas in the next edition of the Drinker including Vegetarian options and a Pickle or Relish.  

Picnic Chicken 
Cider Pie

16½ oz (475g) Plain Flour (plus 
extra for rolling out)
8 oz (200g) Butter (plus extra for 
greasing)
4¼ floz (125ml) Real Cider 
10½ oz (300g) Chicken Breasts 
10½ oz (300g) Chicken Thighs
Freshly Ground Black Pepper
1 tsp Salt
1 tsp Dried Sage
2 Leaves Gelatine or a packet of 
powdered Gelatine
Hot Cider for the Gelatine
1 Chicken Stock Cube
1 Beaten Egg for Binding
1 Beaten Egg for Glazing
4 empty Jam Jars

Method:

1. Grease the jam jars with butter from the bottoms to half way up the sides. Turn upside down and place to one 
side on a foil lined baking tray.
2. Thinly slice or dice the chicken breasts and thighs, season with black pepper and the dried sage, mix together 
and refrigerate.
3. Sift the flour into a mixing bowl and stir in the salt and make a well in the middle.
4. Put the Cider and butter into a small saucepan and bring to a simmer over a medium heat. Stir this mix into 
the flour with a wooden spoon and then bring together with one hand, to make a smooth easy to work dough. 
Remember the pastry will be warm to the touch. wrap in cling film and rest for 10 minutes.
5. Divide the pastry into four equal parts. From each piece remove a quarter of pastry, wrap in film and set aside, 
keep at room temperature. These will form the lids.
6. One at a time take a piece of the remaining pastry, flatten slightly then roll out on a floured surface until 
a 7mm circular shape has formed. place it over the greased bottom and sides of a jam jar and smooth down 
carefully with you fingers making sure no holes or tears appear. Compete all four jars and refrigerate for an hour.
7. Now take the chicken mixture and add a beaten egg and mix well with a metal spoon or one hand.
8. Take the jars of pastry from the fridge and turn them the right way up. One at a time pour into the jars about 
1inch (3cm) of just boiled water from a kettle and ease the jar gently from the pastry case. The hot water will 
melt the fat and the pastry should come away from the jar without tearing with gentle easing. Do not leave the 
hot jars in contact with the pastry for to long.
9. Divide the filling equally between the pastry cases, taking care not press the meat down.
10. Roll out the four pieces of reserved pastry into rounds, about ½inch (1½cm) larger than the diameter of the 
pie cases. Brush the rims of each case with beaten egg. Place the lids over the filled pies and pinch the edges 
firmly together to form a seal. Do not press the lid onto the filling. crimp the edges with your finger tips to form a 
neat edge.
11. Make a pea sized hole in the centre of each lid, this is for the jelly to be poured later. Chill for 30 minutes and 
pre heat the oven Gas mark 4 (180C).
12. remove the pies from the fridge and brush with beaten egg and bake for 30 minutes in the centre of the oven.
Remove from the oven and brush with more beaten egg, return to the oven for 15 minutes.
Remove from the oven and brush with beaten egg once more and return to the oven for a further 15 minutes, or 
until the pastry is a deep golden brown.
13. Once baked leave the pies to cool for 2 hours, place in the fridge after the first hour.
14. Make up the gelatine following the packets directions, but replace the hot water with hot cider.
Leave the liquid to cool for 30 minutes, do not allow to set.
15. Using a baster or kitchen syringe or narrow funnel pour the jelly stock through the hole in the pastry lid, 
pausing at times to allow the liquid to settle inside the pie. If there is no gap under the hole, ease the pastry up 
slightly through the hole using a narrow bladed knife.
16. Chill the pies for several hours or overnight before enjoying their succulent textures.

 



11Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Picnic Cider Pork 
Pies

16½ oz (475g) Plain Flour (plus 
extra for rolling out)
8 oz (200g) Butter (plus extra for 
greasing)
4¼ floz (125ml) Real Cider 
12¼ (350g) Boneless Pork Shoulder 
6oz (150g) Belly Pork (No Skin or 
Rind)
4oz (100g) Lean Back Bacon
Freshly Ground Black Pepper
1 tsp Salt
1 tsp Dried Sage
2 Leaves Gelatine or a packet of 
powdered Gelatine
Hot Cider for the Gelatine
1 Chicken Stock Cube
1 Beaten Egg for Binding
1 Beaten Egg for Glazing
4 empty Jam Jars

Method:

1. Grease the jam jars with butter from the bottoms to half way up the sides. Turn upside down and place to one 
side on a foil lined baking tray.
2. Thinly slice or dice the pork shoulder, pork belly and bacon, season with black pepper and the dried sage, mix 
together and refrigerate.
3. Sift the flour into a mixing bowl and stir in the salt and make a well in the middle.
4. Put the Cider and butter into a small saucepan and bring to a simmer over a medium heat. Stir this mix into 
the flour with a wooden spoon and then bring together with one hand, to make a smooth easy to work dough. 
Remember the pastry will be warm to the touch. wrap in cling film and rest for 10 minutes.
5. Dived the pastry into four equal parts. From each piece remove a quarter of pastry, wrap in film and set aside, 
keep at room temperature. These will form the lids.
6. One at a time take a piece of the remaining pastry, flatten slightly then roll out on a floured surface until 
a 7mm circular shape has formed. place it over the greased bottom and sides of a jam jar and smooth down 
carefully with you fingers making sure no holes or tears appear. Compete all four jars and refrigerate for an hour.
7. Now take the pork mixture and add a beaten egg and mix well with a metal spoon or one hand.
8. Take the jars of pastry from the fridge and turn them the right way up. One at a time pour into the jars about 
1inch (3cm) of just boiled water from a kettle and ease the jar gently from the pastry case. The hot water will 
melt the fat and the pastry should come away from the jar without tearing with gentle easing. Do not leave the 
hot jars in contact with the pastry for to long.
9. Divide the filling equally between the pastry cases, taking care not press the meat down.
10. Roll out the four pieces of reserved pastry into rounds, about ½inch (1½cm) larger than the diameter of the 
pie cases. Brush the rims of each case with beaten egg. Place the lids over the filled pies and pinch the edges 
firmly together to form a seal.
Do not press the lid onto the filling. crimp the edges with your finger tips to form a neat edge.
11. Make a pea sized hole in the centre of each lid, this is for the jelly to be poured later. Chill for 30 minutes and 
pre heat the oven Gas mark 4 (180C).
12. remove the pies from the fridge and brush with beaten egg and bake for 30 minutes in the centre of the oven.
Remove from the oven and brush with more beaten egg, return to the oven for 15 minutes. Remove from the oven 
and brush with beaten egg once more and return to the oven for a further 15 minutes, or until the pastry is a 
deep golden brown.
13. Once baked leave the pies to cool for 2 hours, place in the fridge after the first hour.
14. Make up the gelatine following the packets directions, but replace the hot water with hot cider.
Leave the liquid to cool for 30 minutes, do not allow to set.
15. Using a baster or kitchen syringe or narrow funnel pour the jelly stock through the hole in the pastry lid, 
pausing at times to allow the liquid to settle inside the pie. If there is no gap under the hole, ease the pastry up 
slightly through the hole using a narrow bladed knife.
16. Chill the pies for several hours or overnight before enjoying their succulent textures.

 

Sausage Rolls With 
Cider Pastry

8oz (200g) Plain Flour
4oz (50g) Butter or Pastry Margarine 
(chilled)
A pinch of salt
4-6 tbsp Real Cider (with a little 
extra for sealing)
8oz (200g) Good Quality Sausage 
Meat
Black Pepper
A beaten egg or milk to glaze 

Method:

1. Preheat the oven to gas mark 6 (200°C).
2. Sift the flour and salt into a mixing bowl. Dice the butter/margarine and add to the flour. Rub the fat into the 
flour using your finger tips until you have a bowl of fine bread crumbs. Add 4tbsps of Cider and stir with a metal 
spoon, then start to bring the pastry together with one hand. If the pastry feels dry and crumbly add a little more 
Cider. when a smooth round ball of dough has formed, leave to rest for 10 minutes. 
3. Roll the pastry out to a rectangle measuring approximately 30cm x 25cm (12” x 10”). Trim off any surplus.
4. Cut the pastry in half lengthwise.
5. Season the sausage meat with salt and pepper. Split the mixture into two equal amounts and hand shape 2 
sausage shaped rolls to the same length as the pastry.
6. Place the sausage meat in the middle of the pastry, brush the edges with Cider and join the two edges at one 
side of the meat, pressing down to seal the pastry.
7. Cut the pastry into the desired lengths; mark the tops with a fork or kitchen scissors and brush with the beaten 
egg or milk.
8. Place onto a foiled baking tray and into the preheated oven.
9. Cook for 20 minutes or until the pastry has turned golden brown.
10. Remove from the oven and allow to cool. These Sausage Rolls can be enjoyed warm or cold.

 

Cooking With Ale And Cider
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FARE DEALS

The Old Ship Inn
Main Street, Lowdham, Nottinghamshire 
NG14 7BE.
Tel: 0115 9663049
www.theoldship@angelfire.com
Food served Tuesday to Saturday 12 – 2 
and 6 – 8.30; Sunday 12 – 3.

Ye Olde Trip to Jerusalem
1 Brewhouse Yard, Nottingham NG1 
6AD.
Tel: 0115 9473171
www.triptojerusalem.com
Food served every day 11 – 10.

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

in hand.

Featured in this issue:

THE OLD SHIP INN

Lying around seven miles north 
east of Nottingham and straddling 
the main road (A612) to Southwell, 
Lowdham is a neat and tidy village 
that was once an important frame-
knitting centre.  

Indeed, in 1844 there were 94 stocking 
frames clattering away here, but apart from 
Lowdham Mill, which is located just to the 
north and adjacent to the A6097 bypass, 
little evidence remains of the village’s early 
industry.  Thankfully, however, most of its pubs 
continue to enjoy rude health and one of 
them, The Old Ship Inn, underwent a change 
of management towards the end of last year, 
since when a new chef has been appointed and 
new menus introduced last January.  Located 
about half way along Main Street, its pleasing, 
cream and black façade occupies an elevated 
position behind a narrow terrace, while ample 
parking and a beer garden can be found to 
the side and rear.  A Blue Plaque on the wall 
commemorates Harold Cottam who retired to 
Lowdham having been the radio operator on 
the RMS Carparthia where, in 1912, he received 
the SOS message from RMS Titanic and thereby 
helped to save 750 lives.  Stepping inside the 

main entrance a cosy, split-level public bar 
complete with pool table and big screen telly 
is on the right, while a left turn leads directly 
to a beamed and traditionally furnished lounge 
with some nice nautical touches and beyond 
that, a similarly appointed restaurant with crisp, 
white tablecloths and matching napkins.  More 
important than the napery, perhaps, there are 
three hand-pumps along the bar that offer a 
choice of Timothy Taylor’s Landlord, Castle Rock 
Harvest Pale and a rotating beer selected from 
the Blue Monkey portfolio.

Lunch and dinner menus are very similar, with 
the exception that the latter includes a number 
of steak dishes, while daily specials are chalked 
up on a blackboard above the fireplace.  Among 
the choice of starters, chef’s soup of the day, 
thick vegetable on this occasion, served with 
a mini loaf and butter, sounds temptingly 
warming on what is a bitterly cold day, but I 
cannot resist trying what is described as the 
Ships Captains’ (sic) favourite bruschetta with 
a flat mushroom, blue cheese and dressed 
leaves.  All meals are competitively priced and 
at lunchtimes the menu is set at £7.45 for a 
single course, £10.45 for two and £13.95 if you 
wish to add a dessert.  I do not have too long to 
wait before a plate is placed in front of me, the 
contents of which, however, come as something 

of a surprise.  A small but chunky slice of bare 
toast, seemingly cut from a French stick, sits 
upon a tomato, cucumber and rocket garnish 
bathed in a balsamic dressing and is topped 
with a large and nicely grilled mushroom 
stuffed with creamy, blue cheese.  There is no 
questioning the fact that it is all very tasty and 
enjoyable, but as Mr Spock from Startrek might 
have said, “it’s bruschetta, Jim, but not as we 
know it”!

A proper, freestanding, shortcrust beef and 
gravy pie from Chambers Butchers in Arnold, 
served with vegetables, meat gravy and a 
choice of potatoes almost wins my vote for the 
main course, but it is Friday and I decide that 
one of the fishy options might be a little less 
damaging to an already more than adequate 
waistline.  Battered cod, sea bass and salmon 
are all available and I decide to plump for the 
latter, pan-fried with new potatoes, vegetables, 
a lemon wedge and Hollandaise sauce, in 
the dubious hope of topping up my omega 3 
quotient.  In no time I am eyeing a generous 
fillet of moist and flaky fish resting on a bed of 
waxy new potatoes cut in half and still wearing 
their skins, combined with a medley of modestly 
firm green beans, sliced carrot, cauliflower 
and broccoli florets and peas.  Alongside is a 
small jug of creamy, primrose yellow sauce, 
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Half burrowed into the soft sandstone, 
rocky mount upon which Nottingham 
Castle stands and with the date 
of 1189AD embellished on its 
charmingingly quaint, black and white 
exterior, Ye Olde Trip to Jerusalem is 
indeed a venerable inn, which lays 
claim to being England’s oldest pub.  

At the front is a small, hedge-bordered terrace, 
to the left a covered smoking patio, whilst 
within will be found a warren of multi-level 
rooms, some of which are effectively caves, 
having been hewn out of the solid rock.  
Upstairs resides the ‘cursed galleon’, which 
according to legend, would result in the 
untimely demise of anyone who attempted to 
clean it.  Nowadays, not surprisingly, it is kept 
under glass, while in the  cave-like room facing 
the main entrance, the ancient pub game of 
ringing the bull can be played provided the pub 
is not too busy.  Meanwhile, the extraordinary 
array of old prints, artefacts and assorted 
bric-a-brac, which pop up everywhere, tend 
to give the place an almost museum like feel 
but fortunately, one with two banks of hand-
pumps that offer thirsty visitors the choice of 
Nottingham Extra Pale Ale and Greene King’s 
Olde Trip Ale alongside up to six ever-changing 
guest beers.

There are just six starters from which to choose 
including, somewhat unusually, several items 
more commonly encountered on a bar snacks 
menu, such as a British pork and Old Speckled 
Hen sausage roll with apple and date chutney 
(£3.75) along with a similarly priced homemade 
Cumberland Scotch egg with brown sauce.  
However, they do have an old favourite of mine 
in the shape of devilled whitebait accompanied 
by a lemon and chilli mayonnaise (£4.25) and 
while enjoying a fine drop of EPA, I find myself 
wondering just how well seasoned they will be.  
I soon discover the answer is very nicely indeed.  
Attractively presented in a shallow, rectangular 
dish, its blue edging reminiscent of old 
fashioned enamelware, a healthy helping of tiny 
fish, their heads and tails intact, has been deep 
fried to a lovely, spicily flavoursome crispness, 
which goes very well with the gentle heat and 
citrusy notes in the accompanying ramekin of 
pink hued mayo.  Fingers crossed that the Trip’s 
kitchen can carry over this high standard to the 
main course.

Burgers and hotdogs feature strongly on the 
menu, including a ‘Dirty Burger’ comprised of 
smoked cheese, chilli con carne, roasted red 

onions, gherkin, mustard mayonnaise and onion 
rings (£11.45), but somehow I feel duty bound 
to sample what is described as their ‘team 
favourite’: jerk beef short rib with rosemary 
salted potatoes and spicy pickled slaw (£14.95).  
When it arrives, my first observation is that if 
this is a short rib, I really would not want to 
tackle a long one!  A slab of meltingly tender 
meat, smothered in a dark, gooey and smoke 
tinged sauce, almost falls of its own accord 
from a thick rib bone, which must be nigh on 
a foot long and easily stretches the length of 
the plate.  Alongside is a serviette lined pot of 
nicely cooked chips, albeit that I would rather 
have had the promised herby potatoes, together 
with a ramekin of crunchy slaw soaked in a sort 
of spicy vinaigrette in place of the more familiar 
mayo.  Nevertheless, its tangy sharpness is the 
perfect foil to the richness of the beef, the only 

real problem with the meal being that there is 
just too much meat for me to even get close to 
finishing.

Feeling more than replete, I linger over a 
glass of excellent Harvest Pale while taking 
an inquisitive glance at the somewhat limited 
choice of desserts, all priced at £4.95.  If 
doughnuts are your thing, these come with 
Cornish clotted cream, ice cream, salted caramel 
and hazelnuts or alternatively, if you are feeling 
charitable, why not opt for the triple chocolate 
brownie with mint chocolate ice cream and 
chocolate sauce, where the Olde Trip will 
donate 15p for each one sold to Macmillan 
Cancer Support?

YE OLDE TRIP TO 
JERUSALEM

a good idea, which allows diners to add as 
much or as little as they like, together with a 
chunk of lemon.  Sadly, the salmon skin has 
been removed rather than being crisped up 
in the pan but it is, nonetheless, a thoroughly 
enjoyable plate of food, which goes down very 
nicely with a well-kept drop of Blue Monkey 
Infinity.

Those wishing to conclude their repast with 
something sweet might well be tempted by 
homemade, spiced apple and plum crumble 
with either ice cream or hot custard, or how 
about a sherry trifle cheesecake from the 
Cheesecake Shop?  But for me a large espresso 
coffee will do just fine.
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LocAle Locally

AREA 6

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

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

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

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

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

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

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

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

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

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

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

12. Hop Merchant, 64 Upper Parliament St, Nottingham NG1 2AG

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

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

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

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

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

18. Southbank Bar, 12-18 Friar Lane. NG1 65Q

19. Roundhouse, Royal Standard Place. NG1 6FG

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

21. Herbert Kilpin, 10 Bridlesmith Walk, Nottingham NG1 2HB

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

23. Curious Tavern, 2A George St, Nottingham NG1 3BE

24. Six Barrel Drafthouse, 14-16 Carlton St, Nottingham NG1 1NN

25. Angel, 7 Stoney Street, Lace Market, Nottingham NG1 1LG

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

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

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

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

30. Nottingham Contemporary, Weekday Cross. NG1 2GB

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

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

33. The Embankment Pub and Dispensary, 282-284 Arkwright Street. NG2 2GR

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 
to 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 the map for each issue.

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

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

Pub of the Year award, please ensure votes for this 

LocAle 6
are submitted no later than 

30th June 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 5

New Pubs on the 
LocAle Scheme

The finalists from Area 5 for The 2017 Nottingham 
LocAle Pub of the Year are The Vat and Fiddle and the 
King William IV

A Room With A Brew

Miners ReturnYard of Ale The Station Hotel

The Willow Tree, West Bridgford

The Hop Merchant Byrons Rest

Curious Tavern
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Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great  
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy discounted 
entry to beer festivals and exclusive member offers. Learn about 
brewing and beer and join like-minded people supporting our 
campaigns to save pubs, clubs, your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates

Join up, join in,  
join the campaign

Discover  
why we joined.
camra.org.uk/

members

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

CAMRA Recruitment A4 Adverts final.indd   3 05/04/2017   12:54
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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

www.victoriabeeston.co.uk                                (0115) 925 40 49

Next to Beeston Railway Station
Ten Minutes walk from Dovecote Lane Bus Stop

Accessible via Skylink

VicFest 2017 
Friday 14th July - Sunday 30th July 

A 17 day extravaganza of beer, cider, food and free live music,
all in aid of the John Van Geest Cancer Research Centre!all in aid of the John Van Geest Cancer Research Centre!

For further details, see our website at 
www.victoriabeeston.co.uk
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STUDENTS FERMENT THEIR 
IDEAS FOR BREWING 
In the last issue (ND139), we introduced the exciting new project by two 
pairs of MSc brewing students from the International Centre of Brewing 
Science at the University of Nottingham. Now we’d like to give some 
more details, and show off what we’ve been doing over the past couple of 
months.

Last summer, in a similar project, three students under the guise of 
Zerogravity brewing, partnered with Castle Rock and developed a 
delicious altbier, Alternate Universe. This year, Zerogravity has been 
reimagined as the Cuckoo Collaborative with two teams, developing two 
separate brews, and collaborating with two local breweries to bring their 
ideas to life.

The first of these local breweries is Black Iris Brewery. The plucky little 
brewery from Basford is known all over the Midlands for their eclectic 
range of brews, from their flagship Pale Ale Snake Eyes, to the punchy Vic 
Secret DIPAThe Lost Art of Keeping Secrets. And now they’ve opened their 
doors to one of the Cuckoo Collaborative pairs. The pair goes by the name 
of Black Cuckoo Brewing - the name comes from an amalgamation of 
Cuckoo Collaborative and Black Iris Brewery.

The other team has paired up with Dancing Duck – the award winning 
Derby brewery – to form Cuckoo Collaborative with Dancing Duck. 
Dancing Duck are known for producing solid, well-balanced beers, from 
their ‘Generously Hopped Pale Ale’, Ay Up, to their exotic and exhilarating 
Indian Porter.

Since the last Drinker, Black Cuckoo Brewing have been working hard, 
getting to know the kit at Black Iris and conducting pilot brews. A Viking-
inspired (!) Juniper & Honey Golden Ale, Strawberry Wheat Beer, Lemon 
& Black Pepper Pale Ale, and a Lime & Coriander Hefeweizen have all 
been made and tasted. Ultimately, the Lime & Coriander Hefeweizen is 
the winner and the decision was made through a combination of tasting 
sessions and responses to some market research. This market research 
took the form of a questionnaire that was placed on a handful of bars in 
pubs around town. The online version was also posted on the Nottingham 
CAMRA Facebook page. Many thanks to anyone who filled those out – 
your thoughts helped influence the direction Black Cuckoo have taken!
Meanwhile, Cuckoo Collaborative with Dancing Duck have been busy 
crafting a traditional beer that showcases British hops. They’ve gotten the 
support of the British Hop Association and have been meeting with hop 
farmers around the UK to get their hands on some experimental varieties, 
so expect some unique and innovative flavours!

We hope that appetites have been whetted; there’s not long to wait 
until these beers can be supped: both creations will be launched in pubs 
during the first week of July. The final details need to be ironed out but 
keep an eye on social media – both teams will be making lots of noise 
as the time approaches. To keep up-to-date with developments as they 
progress, seek them out on social media:

Black Cuckoo Brewing:
Facebook: www.facebook.com/BlackCuckooCollaborative/
Twitter: @BlackCuckoo1
Instagram: @black.cuckoo.brewing.company

Cuckoo Collaborative with Dancing Duck:
Facebook: www.facebook.com/DancingCuckoo/
Twitter: @Cuckoo_Coll
Instagram: @cuckoo_collaborative_brewing

Cheers!

For more information on the International Centre for Brewing Science, 
brewing degrees/courses and the Cuckoo Collaborative project at the 
University of Nottingham contact david.quain@nottingham.ac.uk.

Ashley Wadeson
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Brewery Visit

BREWERY VISIT 

LENTON LANE BREWERY

So Where Did It All begin?

John met his business partner Dave Garland whilst at school some 30 ago 
in the North West.  Dave was a keen home brewer and John was always 
on hand to help with the drinking. “Dave’s beers were always great.” says 
John. Dave came to Nottingham University to study chemistry.  He went 
on to spend some years in New Zealand but on return to the UK came 
back to a city he’d become so fond of.  John had already found his way 
here thanks to the rekindled love of his life, Sara, who he had met years 
before. “It was either Nottingham or London where I lived…”, says John, 
“but the beer, pubs and people are all so much nicer here!”.  

The reunited school friends mused about starting a brewery. In late 2014 
an opportunity presented itself when Nick and Alex of Black Iris vacated 
the brewery at the Flowerpot in Derby. John is friends with both and had 
spent the odd day brewing beer for fun with them, so knew the setup 
there. They agreed one night over beers that it was a good time to take 
the plunge. 

Renting the plant at the Flowerpot allowed them try their ideas and build 
their business without the huge initial capital outlay that new breweries 
face. Plans to move from the Flowerpot were discussed before they even 
started though, the space being too small for their long term ambitions. 
In the interim, Derbyshire was good to them, allowing them to get to 
know people on the brewing scene. “Both of us were somewhat surprised 
and happy at how much camaraderie and goodwill there is in the micro 
brewing industry. Being part of that is one of the things that convinced 
us to put our expansion plans into action.”, said John, “I know it’s a cliché, 
but it really is true.”. They became firm friends with Pete Clark, formerly 
of Buxton and Abbeydale Breweries, who came out of retirement to help, 
bringing years of experience and know-how to their fledgling business.   

Why No Longer Frontier?

You may be aware of Frontier lager brewed by Fullers?  John explained 
that even though that’s a beer, not a brewery, the trademark classification 
covers both. “We were naïve, and didn’t check the trademark register 
properly before setting up. At that time neither of us had seen Frontier 
lager so we had no reason to think it would be a problem.”. A year on 
however Fuller’s cease and desist notice arrived, with the implication that 
they were infringing. “Fuller’s were kind in one way…”, explained John, 
“they allowed us weeks and months to change our branding when they 
could have given us 48 hours, but on the other hand, we weren’t passing 
off our beers as theirs and they admitted as such, which is really what 
the spirt of trademark law is supposed to be about, protecting consumers 
and avoiding confusion.”. They complied with the terms of the cease and 
desist, seeing no positives in quarrelling with a major national brewery. 
“We are in this to brew the best beer we can, not to get into disputes over 
names with a company which has their own in-house legal department 
and ultimately, it was our mistake.”, said John wryly, “it would have been 
nice of them of follow through with their offer of stocking our beer 
though. Maybe one for the future?”. Rebranding cost £1000s but John is 
philosophical. “It shows we’re doing something right if we got on their 
radar.. . besides, we like our new name, it gives us geographical roots and 
reaffirms us as a Nottingham Brewery.”. 

Almost the Wrong Premises 

John explained that they were quickly at capacity at the Flowerpot 
brewery so something had to be found quickly so that they could continue 
to improve their beers and keep up with demand.  The ageing kit at the 
Flowerpot was starting to cause its own problems. “I knew it would be 
hard…“, said John, “but towards the end it was getting a bit ridiculous, 
every brew day was lottery of what might fail next.”. In the end, they were 

Lenton Lane Brewery began in 2014 at the Flowerpot in Derby as Frontier Brewing company.  As success with their brewing took 
off a bigger capacity brewery was needed.  That started a roller coaster ride, including dealing with a trademark infringement with 
one of the UK’s best known breweries...  Brewery Liaison Officer Michael Courtney meets co-founder and head brewer John Russell 
to explain.

there for two years, when they intended to be in new premises within 12 
months. 

“We found premises in Wilford and ordered bespoke brew kit for it from 
Malrex in Burton on Trent.”. That kit was ready for delivery in January 
2016. Unfortunately, the move fell through at the last moment. The 
landlord being less than open and honest about the planning consent. 
Lawyers this time coming to the rescue and saving what could have been 
a disastrous move. “I found that amazing.”, said John, “a landlord would 
obfuscate and then refuse permission for us to apply for the correct 
consent, but still expect us to sign a lease. Crazy. If we fell foul, and 
couldn’t produce, how would we pay the rent?”. 

The New Lenton Lane Brewery Premises

The lease for the Lenton premises was signed in August 2016 and they 
now have a 10BBL brewlength with two 10BBL fermenters. Capacity is 
more than double from the Flowerpot with plenty of room to expand. The 
new premises is on the Midway which is on the turning you take to get 
to the Showcase cinema just further down the industrial estate.  It’s the 
end premises at the end of the Midway on the left with a sizable car park 
which I noticed is a bit of sun trap.

I discovered that John is bit of perfectionist.  He pointed out that the 
location of the additions hatch for the copper is slightly awkward. Not 
something many people would notice. “It was built for Wilford.”, says 
John, as I realise their brew kit hasn’t been bought off the shelf and has 
been built to their own high specification and design. John says they can 
live with the hatch, “it’s about the only thing I’d change, it’s great kit, the 
temperature controls on all parts of the process are excellent and when 
you consider what we started with in Derby, which went for scrap when 
we left…”.  The kit is all gleaming and you would be forgiven for thinking 
it is all new. It is except the mash tun acquired from Dancing Duck 
Brewery, and a second hand cold liquor tank, nicknamed “The Beast”.
They first brewed at the current location in January 2017 with Calibration, 
a golden ale.  It’s a one off so keep an eye out for it.  I’ve enjoyed a fair 
few pints of it and Untappd views it very favourably so don’t just take my 
word for it. Their second brew, a stronger 4.8% of version of their 4.2% 
Atlas Stout came runner up in the Champion Beer of Nottinghamshire. 
Their pales are also excellent, Bluebird, a straw coloured 3.8% is their 
biggest seller and 4.2% Gold Rush, their regular golden ale is also 
popular. 5.5% Explorer IPA is another great beer. May will see the launch 
of their Single Malt and Single Hop SMaSH specials. A mid 4% Maris Otter 
Pale and Citra combination coming first. All of their pales are dry hopped 
and are exceptionally clear and stable, which John explained is due to the 
quality of their kit and ingredients used. Their recipes really bring malt 
and hop flavours to the fore. 

Future For Lenton Lane Brewery

Lenton Lane are clearly a brewery going places. On the first occasion I 
visited there were pallets of new casks being offloaded by forklift from a 
wagon. They have taken on two members of staff Denise and Ralph. There 
are plans for a bottle shop, selling their own bottle conditioned beers, 
bottled at the brewery. Bottles are also about to go into general trade so 
keep an eye out for them. Their building also has scope for a tap room 
and the car park (I was encouraging this one as their car park is quite a 
sun trap) is great space for brewery open days and festivals. Nottingham 
has another a great brewery to draw from. A new frontier. 
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c id
er  s a unt er

r ea l  c id e r . r e a l  pe r r y
Welcome to the cider Saunter

NottiNgham Cider SauNter 25th JuNe to 9th July

This is the first time as a branch that we’ve run a trail aimed at cider and we wanted to use it as an opportunity to promote 
East Midlands cider. The East Midlands isn’t one of the largest cider making areas but does have lots of different and 
interesting cider makers. Perry is included in the trail as well, just it’s not made by all of the local cider makers. The Cider 
Saunter works like the Stout and Porter Stroll, Mild Trail and IPA Hop, just go in the pubs and collect stickers when you get a 
pint or half of cider or perry.

Collect 8 or more stickers from the pubs listed and send in your entry. The 
draw for the prizes will be made shortly after the closing date. There may 
also be other prizes kindly donated by a number of the participating pubs. 
In addition, everyone who enters will be able to get a free pint of cider 
or perry at the next Nottingham Robin Hood Beer and Cider Festival at 
Nottingham Castle from 11th to 14th October. Some of the ciders and perries 
may qualify for the discounts offered to CAMRA members. See Nottingham 
Drinker for details of all the pubs that participate in the discount scheme. 

As with other trails and strolls we have continued with our ‘Lucky Dip’ 
squares. If you come across a pub whilst doing the Cider Saunter area that 
is serving a cider or perry, but is not on the Saunter, then fill in the details 
in the box and claim another ‘sticker’.  

There are many pubs on the trail in the city centre. All the others are 
accessible by public transport, although some may require a walk. Some 
services have a low frequency particularly during the evenings. Please 
check before setting off. Many pubs are on the NET tram route. Others 

The opening times were given to us by the pubs several weeks before the Mild Trail begins; they do change and some pubs close earlier 
if there is no trade. Do check before setting off if you are making a special journey.

can be reached by NCT, Trent Barton and Your Bus. For further information 
please contact the companies. Timetables for NCT routes are available 
from the Travel Centre in the Market Square. Timetables for Trent Barton 
services are available at the Broadmarsh and Victoria bus stations. All are 
also available on the internet (www.nctx.co.uk  www.trentbarton.co.uk  
www.catchyourbus.co.uk  www.thetram.net) For advice on any route contact 
Traveline, www.traveline.org.uk 0871 200 22 33 or look at www.triptimes.
co.uk

Twitter users

Share your experiences and how you are getting on with the 2017 
Nottingham CAMRA Cider Saunter by using the following #hashtags:

#nottmcamra #cidersaunter #cider #nowdrinking

Your name:

Address:

Email (Optional)                                                          Postcode:
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Pub Address Postcode Phone Number
ABDICATION 89 Mansfield Road Daybrook NG5 6BH no phone

BYRONS REST 8 Baker Street Hucknall NG15 7AS no phone

CRAFTY CROW 102 Friar Lane Nottingham NG1 6EB 0115 8371992

CRICKETERS REST 4 Chapel Street Kimberley NG16 2NP 0115 9131156

CROWN 21 Church Street Beeston NG9 1FY 0115 9678623

DOCTOR'S ORDERS 351 Mansfield Road Carrington NG5 2DA 0115 9607985

HAND & HEART 65-67 Derby Road Nottingham NG1 5BA 0115 9582456

KING WILLIAM IV 6 Eyre Street Nottingham NG2 4PB 0115 9589864

LINCS. POACHER 161 Mansfield Road Nottingham NG1 3FR 0115 9411584

NEWSHOUSE 123 Canal Street Nottingham NG1 7HB 0115 9523061

POPPY & PINT Pierrepont Road Lady Bay NG2 5DX 0115 9819995

POTTLE OF BLUES 1 Stoney St Beeston NG9 2LA 07923 517331

ROBIN HOOD & 
LITTLE JOHN

Church Street Arnold NG5 8FD 0115 9201054

STAR 22 Middle Street Beeston NG9 1FX 0115 8545320

STRATFORD HAVEN 2 Stratford Road West Bridgford NG2 6BA 0115 9825981

TOTALLY TAPPED 23 Chilwell Road Beeston NG9 1EH no phone

VAT & FIDDLE 12 Queensbridge Road Nottingham NG2 1NB 0115 9850611

ABDICATION BYRONS REST CRAFTY 
CROW

CRICKETERS 
REST

CROWN DOCTOR’S 
ORDERS

HAND & 
HEART

KING 
WILLIAM IV

LINCS. 
POACHER

NEWSHOUSE POPPY & PINT POTTLE OF 
BLUES

ROBIN HOOD 
& LITTLE JOHN

STAR STRATFORD 
HAVEN

TOTTALLY 
TAPPED

VAT & FIDDLE

1. In one of the participating pubs, order a half or pint of Cider or Perry and a Cider Saunter Sticker

2. Be patient if the pub is busy, be understanding if Cider or Perry is not available. They may have run out or have had 
problems with their suppliers. Some may have recently changed ownership.

3. Put your sticker on the appropriate square on the Entry Form.

4. Collect just eight different stickers, fill in the form below and send it to address on the right or hand it in at our July 
or August Nottm CAMRA Branch meeting. Closing date for entries is 7st August 2017

Every entrant qualifies for a free pint at the 2017 Nottingham Robin Hood Beer and Cider Festival

  Cider Saunter
    Nottingham CAMRA
   92 Bannerman Road
 Nottingham
 NG6 9HX 
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Tickets go on sale for this year’s festival on 1st June, over the counter at 
the Tourism Centre in the Market square and online at  http://beerfestival.
nottinghamcamra.org/. Tickets have been held at last year’s prices and 
the majority of beers will again be on sale at just £3 a pint for the fourth 
consecutive year.

Tickets bought online will now require customers to print their own ticket 
and so there will be no additional transaction charge as levied previously 
to cover postage etc. Saturday evening tickets are available for the first 
time for admission after 7.30pm, previously these discounted admissions 
were only available on the gate.

It will be possible to pay on the gate for all sessions, the prices will be the 
face values as shown above EXCEPT FOR FRIDAY & SATURDAY ALL DAY 
ADMISSIONS. These will be available at a discounted price of £15 each 
to reflect the fact that there may be queues at times and that admission 
cannot be guaranteed when we are close to capacity.

Ticket prices Face value Booking fee You pay

WEDNESDAY EVENING TICKET £10.00 80p £10.80

THURSDAY ALL DAY TICKET £15.00 £1,20 £16.20

FRIDAY ALL DAY TICKET £20.00 £1.60 £21.60

SATURDAY ALL DAY TICKET £20.00 £1.60 £21.60

SATURDAY EVENING TICKET (after 7.30pm) £10.00 80p £10.80

All tickets include a commemorative glass (refundable at £2.50) and ten 
beer tokens (refundable at 50p each). CAMRA members are given a further 
five tokens on presentation of an up to date membership card.

Opening hours are 5.30 to 11pm Wednesday and 11am to 11pm Thursday, 
Friday and Saturday.

This will be the last festival at the Castle, at least for the time being. This is 
because major works start just after our festival on the Castle and grounds, 
which will transform the whole site and create what is being described as a 
“visitor experience”.

So for 2018 it is looking likely that our festival will move to the Goose Fair 
site, certainly for one year and if this is confirmed it will mean a change of 
dates so as to not clash with the take-down of Goose Fair. These are still 
being discussed but a weekend in early September is possible.
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My name is Natalie and in March 2017 I stepped up 
to become the Young Member Coordinator.

I am planning lots of events for the near future 
and I can’t wait to share them with our current 
active young members and you, our potential new 
members! The range of events being organised 
by myself will be varied and interesting, ranging 
from pub crawls (normal and...slightly more 
entertaining versions with challenges and/or 
fancy dress), brewery trips, beer tasting evenings, 
city visits, game nights, trips to beer festivals and 
a whole lot more. Of course, any suggestion a 
young member has for an event I will try and 
make happen!

I understand that lots of people have a busy 
lifestyle but this shouldn’t put you off from 
joining CAMRA, you can be as active as you 
want! Simply choose events and activities 
that fit around your free time, or even just 
choose to drink Real Ale or cider in your local 
at a discounted price - each new member, 
whatever their involvement, help to keep this 
invaluable campaign alive and more importantly, thriving.

If I still haven’t persuaded you, feel free to watch the Facebook and Twitter feeds for info about our 
next social, and come join me for a pint and I’ll answer any questions you have!

Happy drinking!

Natalie Bullin
youngmembers@nottinghamcamra.org

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

Follow CAMRA Young Members 
Nationally on Twitter

Young Members

Always look on 
the bright cider 
life...
As your Young Member Coordinator, it’s my 
responsibility to provide you with previews of 
exciting Real Ale, Cider and Perry which will be 
appearing on barshelves in the branch area. I was 
given an exciting opportunity to be the first to 
sample a new cider from the Blue Barrel Cider 
Brewery in Nottingham which has been created 
for the Barrel Drop, a micro pub in the city centre. 

This year in a CAMRA ran competition, Blue 
Barrel Ciders won the Gold in the draught cider 
entry and Silver in the bottled and so I had high 
hopes for the sample I was given.

Pale nectar in colour and a traditional apple 
smell, this cider does not disappoint!  With 
its honey like sweetness, mellow apple taste 
and minimal tartness, there’s no jaw pinching 
sourness which unnerves many people from 
choosing to drink Real Cider. 

I highly recommend you get a glass of this.. .and 
I’m not just saying that because I received a free 
sample, it’d take much more alcohol to bribe me! Information 

updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide
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An old fashioned piss up 
in a brewery 
Live music, great food and lots of beer: these three things will always 
be a very hard combination to beat. When you pair this with a brewery 
setting surrounded by your friends it fast becomes a night to remember - 
or perhaps forget depending on how many pints you’ve had! 

The most recent event which was enjoyed by our young members was the 
‘Piss up in a brewery’ event organised by ‘I’m Nott from London’ and Black 
Iris brewery which is situated in Basford. All of the favourite Black Iris 
brews stood centre stage accompanied by rock music from several bands.

 This was a brilliant opportunity to do something a bit different to a usual 
pub crawl and was enjoyed by all who attended. 

The next event will be announced in the coming weeks, so be sure to 
keep an eye on our social media pages. 

www.facebook.com/Nottmcamraym

www.twitter.com/NottmCAMRAYM

Have an idea for an event you’d like to see happen? Email 
youngmembers@nottinghamcamra.org

Britain’s biggest beer festival will be returning to London this summer from 
the 8th-12th August at London Olympia. Do you have your tickets yet?
 
CAMRA is giving away two free tickets to readers who enter by the 21st July 
2017 at www.gbbf.org.uk/competitions. 
 
A paradise for beer lovers, CAMRA’s Great British Beer Festival is an event 
not to be missed, with beers to suit all tastes and preferences. To celebrate 
our 40th year, we will be expanding our drinks offering of real ales and other 
craft beer, cider and perry to include fruit ciders and fine English wine. 

This year we are also offering a selection of food, including some long 
attending favourites and we will have a whole host of entertainment such as 
rock, pop and alternative bands which appear alongside auctions, traditional 
pub games and Saturday’s Big Pub Quiz for you to enjoy. 

If you are looking for some light entertainment, our tutored tastings will allow 
you to not only sample a selection of beers but also learn how to best taste 
and appreciate beer.
 
Enter today for your chance to go to this year’s Great British Beer Festival 
www.gbbf.org.uk/competitions
 
We look forward to seeing you there!

Terms and conditions do apply please visit www.gbbf.org.uk/competitions 
for more information

Branch Magazine Competition.indd   1 11/04/2017   12:40:18
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Created by  
CAMRA who 
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UK’s best beer 
& pub guide
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

Firstly, I must thank my good friend Mr Ray Blockley who stepped in for 
me and ghost wrote the last edition of Tales from the North, as I was 
unable to write the column due to illness. 

The Railway Inn, Lowdham re-opened at the end of March after an 
extensive refurbishment. As part of the upgrade the pub is now known as 
The Railway and inside the pub is decorated with tasteful railway pictures 
and memorabilia. The open plan style has been retained with a central 
bar and dining areas at either side.

At the rear of the pub the patio area leads to the garden which has a 
children’s play area.

Drinkers are offered Caledonian and Theakston beers with three ever 
changing guest ales. The diner is also well catered for with a seasonal 
menu featuring freshly prepared food. The pub is open 11.00-11.00 
Mon-Fri; 9.00-midnight Saturday and 11.00-midnight Sunday with food 
available 12.00-2.30 and 5.00-9.00 (Sunday 12.00-4.00).

Another edition of ND – another micro-pub opens in Eastwood. The 
Gamekeepers Freehouse opened on Thursday 4th May and is the third 
Eastwood micro-pub. Located at 136, Nottingham Road (opposite the 
Wellington) the micro-pub offers five cask ales and six ciders. At the 
moment Blue Monkey Infinity will be an ever permanent beer with the 
other beers every changing (normally one will be from Black Iris).

The micro-pub has been well thought out with the bar at the back, on the 
right side, with seating at the front and an ‘alcove’ space immediately on 
the left. Pub snacks are available and a beer patio is located at the rear of 
the premises.

Mine host James Whyte explained that the concept was to create a 
community based locals pub with good beers and ciders. On my visit it 
would seem that they are already well on the way to achieving that aim.
The pub is open Wed & Thur 2.00-10.00; Fri & Sat 12.00-10.00 and Sun 
12.00-9.30. Cask ales will normally be £3.00 a pint with ciders at £3.40
Eastwood’s fourth micro-pub – The Mellors Mews is to be housed in a 
new purpose built building. Work on the micro-pub is expected to finish 
by the end of July with the opening shortly afterwards. More details will 
appear in the next edition of ND.

Tales From The North

Byrons Rest in Hucknall has proved so popular that the opening hours 
and days open have been extended. The pub now opens every day (except 
Monday) and its new hours are Mon-Thur 4.00-9.00; Wed & Thur 4.00-
10.15; Fri 2.00-10.15; Sat & Sun 12.00-10.15.

Staying in Hucknall and The Station Hotel, The Lincoln Green pub, has 
reported that its first few weeks have been very successful and after an 
initial difficulty with the kitchens Dan & Kim are now able to provide 
their high-quality meals. The pub has gained a reputation for its freshly 
cooked foods, using local ingredients where possible, and the food hours 
are now 12.00-3.00 and 6.00-8.00 daily (12.00-4.00 Sunday).

The Station Hotel ran its first beer and cider festival on Friday 5th to 
Sunday 7th May. During the festival money was raised for charity with 
Nottingham CAMRA member Karen Hewitt been sponsored in having 
her over the shoulder cascade of hair shorn off to a Grade One fuzz to 
raise money for Macmillan Nurses and Cancer Research. If you would like 
to hand over a few pennies for these two deserving Charities go online 
https://www.justgiving.com/fundraising/Karen-Hewitt12

Work on upgrading The Gate Inn, Awsworth continues with another 
phase now completed. The new ‘Forty Arches Room’ has been created, 
immediately to the right on entering the pub, and the former pool table 
room is being remodelled and will become a snug/quiet room.

Just up the road from Awsworth, The Foresters Arms, Newthorpe has been 
able to improve its garden and visitors this summer will find a great place 
to enjoy a beer. At the back of the pub the patio area and outdoor skittle 
alley have been upgraded and now lead into an enclosed garden area 
complete with children’s swings, slide and climbing frame.

Finally just outside our area in Annesley Woodhouse the Squire Musters 
micro-pub at 158 Forest Road should have opened by the time this 
edition of ND goes to press.

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

Contact andrew.ludlow@nottinghamcamra.org

The Gamekeepers frontage
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The outside of The Railway inn
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Brewery Visit

The SOS ThaT TOOk 
25 YEARS TO ANSWER
Fifty years ago, committed Home Ales drinkers in 
Nottingham used to jest, somewhat unfairly: “if the 
bottom has fallen out of your world, have a pint or two of 
Shipstone’s and let the world fall out of your bottom”.  The 
truth of the matter, however, was quite different.  James 
Shipstone & Sons produced a portfolio of excellent and 
distinctive ales in their imposing Star Brewery on the 
fringe of the city centre in Basford, its redbrick, Victorian 
tower with its star logo still very much a local landmark.

Established in 1852, the business continued to be run by the family 
until being snapped up by Greenall’s of Warrington in 1978, only to be 
unceremoniously closed 13 years later when Greenall’s chose to exit 
brewing altogether.  Needless to say, the Nottingham Branch of CAMRA, 
spearheaded by founder member Stewart Argyle and the then Branch 
chair, Spyke Golding, both sadly no longer with us, sprang into action and 
mounted a spirited campaign to try to save the brewery, affectionately 
known by everyone locally as Shippos.  Buses around the city carried 
large ‘SOS’ (Save Our Shippos) posters, thousands signed up to the SOS 
Club, complete with membership cards, and a Branch delegation was 
even invited to discuss our concerns in a committee room of the House of 
Commons.  Needless to say, however, it was all to no avail, but we never 
entirely gave up hope that perhaps one day, just maybe, we might live to 
see the brewing of Shipstone’s beers return to Nottingham.

In the meantime, one local lad, Richard Neale, was embarking on a career 
in the brewing industry, initially with the Whitbread Beer Company before 
moving over to AB InBev some 18 years later, where he worked in the 
buying department looking at, amongst other things, potential brand 
acquisitions.  During this period he became more and more aware of 
Britain’s family brewery heritage, much of which had been lost over the 
years and discovered that James Shipstone & Sons, whose brewery he 
used to pass every day on his way to school, was one of those casualties.  
Somehow, the fate of Shipstone’s became something of an obsession and 
upon leaving AB InBev at the end of March 2013, he resolved to resurrect 
these fondly remembered beers hoping, with fingers crossed, that people 
would like what he was trying to do.  “I tracked down the owners of the 
brand name to Scottish & Newcastle, now Heineken, and persuaded them 
to let me buy both the Trade Mark and brand rights”, Richard recalls with 
a grin.

At the same time he also spent many hours on research and fact-finding, 
scouring the books and ledgers from the Shipstone’s archive in order 
to establish original formulas and ingredients from the days when 
the family was in charge. It was also about now that Richard had the 
good fortune to meet Colin Brown, an ex-Shipstone’s brewer who was 
now running the very successful Belvoir Brewery just across the border 
in Leicestershire.  Colin agreed to help Richard recreate the original 
Shipstone’s Bitter, now actually called Original (3.8%), while being as true 
as possible to the Shipstone family recipe, and this was soon followed by 
reinterpretations of two former bottled beers: Nut Brown (4%), a biscuity 
malt led brown ale and Gold Star (4.2%), albeit a somewhat more hoppy 
and paler version than its original namesake.  Nottingham CAMRA were, 
of course, delighted with these developments, but still optimistically 
hankered after production eventually being returned to its proper place 
in the city.

Fast forward to late 2016 when Kym Ellington of Turnstone Taverns 
got in touch with Richard with a proposition.  Turnstone had acquired 
the Fox & Crown on Church Street in Basford and with it, the adjoining 
Alcazar Brewery, which had been mothballed for some months.  Between 
them they agreed to refurbish the brewing equipment and to transfer 
production from Belvoir Brewery in Old Dalby to what would soon be 

Branch campaigning can sometimes take many years to come to fruition, as John Westlake reveals.

rechristened the Little Star Brewery, with the adjacent Fox & Crown 
serving as an ideal brewery tap.  As Richard observed at the time: “this 
sounds like a marriage made in beer heaven”, and in early December 
brewing commenced under the direction of head brewer, Pat Storey, who 
had trained under Colin’s experienced eye for the previous four years.  
More recently, Pat has reintroduced Shipstone’s Mild (3.5%) as a seasonal 
brew and his latest and very worthy addition to the range is a full-bodied 
and beautifully crafted, classic English IPA (5.5%), which is certainly well 
worth a try.  As for the future, plans are already afoot to increase brewing 
capacity in order to meet demand, while Richard is also keeping an eye 
out for a suitable pub acquisition, but for now Shipstone’s is finally back 
where it should be and on the way up once more.  We could not have 
asked for more.

A quarter of a century on, the grateful message from all the members of 
the Nottingham Branch of CAMRA is a simple one: welcome home!



31Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker32

Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Well firstly, and nothing to do with beer, congratulations 
to Nick Keith our brewer, who completed his first ever 
marathon recently in 3 hours 17 minutes, about the time 
it used to take me to commute when I worked in London! 
Nick has amazed us with his dedication, even cutting 
down on his ale intake in the minutes leading up to the 
start. Well done indeed. On the subject of staff, we are 
sorry to be losing Gary, our sales executive, who is moving 
on to pastures new - starting up an Irish themed bar in 
Hucknall with his partner Lynette. Best of luck to both of 
you!

By the time this article hits the streets, the mild trail will pretty much have 
been and gone. Our mild this year, still called Four for a Boy, had a seriously 
updated recipe, containing lots of chocolate and vanilla and has received 
pretty good feedback. We are now concentrating on summer styles and also 
launching a few new styles for us including American Pale Ales and session 
IPA’s.

We have already supported a number of beer festivals this year, including 
a new one at the Plough in Hickling. This is a great place to stop off if you 
are walking along the Grantham Canal, something my wife and I enjoy, 
partly because the scenery and wildlife are great and also because the 
walking is pretty flat! We’re also looking forward to the annual Rudd Fest, 
where a stroll round Ruddington will generally follow on from a walk 
round the Rushcliffe Country Park, which is also nice and flat. Less flat, but 
well worth a visit, is the Gedling Country Park, where the Magpie sponsored 
bird boxes (50+) are now in situ and awaiting their first tenants.

News from our neighbouring breweries

News From Lincoln Green Brewery
Anthony Hughes writes...
Where does the time go? As I write this 
update I’m struck by how much of 2017 has 
already passed and am reflecting over our 
first five successful years trading as Lincoln 
Green Brewery. We began our very first brew 
on 3rd May 2012 and little did we know back 
then how we would grow and expand our 
company into trading four great pubs. Never 
a day goes by without my thinking of how 
much our success has been down to the hard 
work of our teams in both the brewery and 
our pubs, but also down to the support from 
our friends at CAMRA, everyone who buys our 

beer and also a lot of good luck! Thank you to you all and may I raise a glass 
with you now in toast to the next five years!

In the last edition of The Drinker, we were preparing for the opening of ‘The 
Poet & Castle’ in Codnor and I’m delighted to say it’s now opened to some 
great feedback from our regulars both new and old. If you’ve not managed 
to make a trip out there yet, it’s well worth a visit – a very pretty little pub 
with one of the best beer gardens I’ve seen in a long while; perfect for 
whiling away an hour or three… Liam, Lyndsey and Archie the pub dog will 
be delighted to welcome you and they’re offering a fantastic food menu 
to help you recharge the batteries after a lovely walk in the Derbyshire 
countryside.

In other pub news, we’re working at The Robin Hood (AND) Little John to 
create a ‘pub within a pub’; we’ve a small storeroom in our back courtyard 
that used to be stables from when the pub was a coaching inn. It’s big 
enough for around 15 people and we’re hoping that folk will want to hire 
out their very own pub for small parties, meetings and get togethers. We’re 
trying to come up with a name for this space, so please let Kim, David and 
Thomas know if you’ve any ideas – and have a chat to them too if you’re 
interested in using the room.

Plans are also developing at The Sir John Borlase Warren for the expansion 
of trading space – Adam and the team have always struggled to fit folk in 
at the weekends, particularly as Canning Circus and Derby Road continues 
to grow in popularity. We’re looking at a redevelopment in Autumn that’ll 
see us convert our garage to a new lounge room, with an extension of the 
sun terrace that’ll give more summer time space and a nice covered area 
beneath. Watch this space for more news as our plans progress.

The Station Hotel is now trading once again as a hotel – our five lettable 
rooms are available with shared bathroom facilities for a very reasonable 
rate. We’re currently estimating the costs to reinstate a sixth, unused room 
and adding ensuite facilities to a couple of rooms in order to bring them up 
to modern expectations. The hotel dining room is also about to receive a 
makeover to bring it up to the standard of the ground floor refurbishment; 
it’s a wonderful room for a Sunday Roast, or even for a private function, 
meeting or special occasion dining. Kim, Dan and the team will be happy to 
help with bookings for our hotel and function rooms – give them a call!

I hope these changes demonstrate our belief that pubs must continually 
evolve in order to give people a reason to visit them; not change for change 
sake, but rather constantly looking to improve and listen to the needs of 
our customers. Lincoln Green pubs remain committed to creating ‘proper 
pubs’ that reflect the needs of our regulars and the local community – we’re 
listening, so please continue to let us know your thoughts.

On the beer front, we recently celebrated our 666th brew – rather than 
go for the obvious ABV, we decided to celebrate The Mild Trail by offering 
something at 3.33% - An exclusive mild only available to Lincoln Green pubs. 
Watch this space for more details of future exclusive small batch brews 
that’ll only be available in our pubs.

We’re also very excited about a very special brew we’re doing with the 
Byron Society of Hucknall to celebrate what would have been Lord Byron’s 

News From Nottingham Brewery

Philip Darby writes...
Aune gets off to a big bang this issue with 
Rudfest. This event encompasses the whole 
village of Ruddington, all the pubs join 
in as well as the various groups and the 
museums. We will be hosting a beer and 
cider festival at the “Frame Breakers” with 
some hard to find beers along with some 

old favourites, there will be all sorts of food offerings  and live music. 
Our good friends The Knights of Nottingham will be there too, so there 
will something to entertain everyone!

The Mild Trail was and still is a great success and seems to get better 
year on year, we had some very good ,if not excellent examples through 
our beer swap system from brewers around the country that made our 
portfolio of guest beers one of the best yet. And our own range had 
fantastic sales from day one of the trail back in April.

May saw it’s usual profusion of beer festivals over the bank holidays, 
exhibiting beers from several breweries with whom we have not 
previously swapped and thereby adding interest for the ale aficionados 
and those just trying something a bit out of the ordinary purely for the 
fun of it!

June 17th is a diary date as the Masonic movement in the county 
celebrates it’s 300th anniversary and hosts an open day in the old 
market square. They have kindly  asked us to provide a beer and cider 
tent. This promises to be a massive event with thousands expected to 
attend, and with all the entertainment on offer, it promises to be a fun 
packed day for all the family. Again we will be alongside The Knights of 
Nottingham who will add their own brand of pomp and pageantry .
Our toe in the water for brewing a strong IPA has been a tremendous 
success and the Keg version has had fantastic feedback (but you don’t 
need many to get you giggly!). Which is unfortunately more than can be 
said of our venture into bottling on a short run of Supreme that we did 
last Christmas. We out sourced to a bottling plant  closer to home than 
our ever dependent Holdens Brewery, who bottle our acclaimed EPA, and 
this new company messed up big time! Hence we had recall over 30% of 
it, as we were so disappointing with the quality, and the bottles towards 

the end of the run were unrecognizable as Supreme! It will be a while 
before we try that again. I hate pouring beer away!

With our pubs geared up for a sizzling Summer, what better way to enjoy 
it than a cool pint of Nottingham Ale down at the PUB!.. . . .See you there!!
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News From Blue Monkey
Deborah Ward writes…
Hello everybody, all of us at BLUE MONKEY hope 
that you had a great Easter and that the weather 
didn’t stop you enjoying a pint or two.

Pubs news

The Arnold Organ Grinder held a great Beer 
Festival over the Easter Bank Holiday weekend 

which we all thoroughly enjoyed. The Killer Bees played on Good Friday 
and as usual they were amazing and we will be having them back 
regularly over the summer months to play outdoors in the beer garden. 
Keep a lookout on our Pubs Facebook pages to check out where and when 
they are next performing.
The Friday early doors discount, £2.50 a pint from 4.30-7.30pm has 
continued to be popular in the Canning Circus and Arnold Organ Grinders 
and so we will continue this throughout the year.
For those of you who visit the Organ Grinders in Loughborough and 
Newark we don’t want you to feel left out, so we will be having an early 
doors discount of £2.50 per pint, on the first Friday of each month from 
4.30-7.30pm.

Brewery news

The Brew Team, as I write, are looking at producing Craft Keg beers, these 
are made in the same fashion, but the container is different and will be 
served at a colder temperature and has a longer shelf life. Initially these 
will only be available in our own pubs, so pop into an Organ Grinder for 
a taste.

On a very different note the Brewery staff have been persuaded to 
enter into a Soapbox Derby in June and as we are all avid motorists and 
motorcyclists we thought of building our very own beer barrel related 
soapbox which will be gravity powered. We are all chomping at the bit 
and raring to go. We can’t wait to take part!  We will be fundraising for 
the “Ashgate Hospice” so please visit the Brewery Facebook site for more 
information and if you have the time we would love you to join us for a 
day of fun at Scarcliffe (near Chesterfield, S44 6SU) on the 24th June!
If you can’t make it to the Soapbox Derby we look forward to seeing you 
in July at the Splendor Festival in Wollaton.

Cheers Debs
 

News From Castle Rock

Lewis Townsend writes...

At the time of writing, we are three weeks away 
from the most ambitious event we’ve ever held 
at the brewery: our 40th birthday beer festival 
and yard party. At the time of reading however, 
it’ll already have passed. I would just like to 
say in advance that I hope you enjoyed it and 
it would be wonderful if we could make this 

a regular event on Nottingham’s calendar so all constructive feedback 
welcome on our inaugural event.

We’re three months in of our brand new Session IPA being available, 
which is the first in a new range of modern beers brewed here at Castle 
Rock. In May, Wheat joined that range and we’re incredibly proud of 
them both. I always feel like one of Castle Rock’s continuing challenges 
has been to temper tradition and progression and I hope you agree 
that these ideals are embedded in these beers. It was important to me 
from the start that we get these beers on point; too often are we seeing 

birthday in January 2018. In 2015, Speyside Distillery released a Byron 
whisky in celebration of 100 years since his marriage to Anne Isabella 
Milbanke. We’ve worked with Speyside to obtain one of the whisky casks 
used for this special tipple and will be filling it with an English Old Ale for 
maturation until January next year. We’ve also managed to get our hands on 
the whisky too – so there’ll be a unique opportunity to try both the beer and 
the whisky born of the same cask!

So that’s it for now – plenty of things happening at our brewery and in our 
pubs that will hopefully keep folk visiting and drinking our beer. Here’s to 
the last 5 years and many more to come – Cheers! 

brewers try to jump on the bandwagon and fall flat on their face and I 
wasn’t prepared to let that even be an option. We’re brewing a pilsner 
with a bit of a twist in Summer time, so look out for that soon.

Other beers to enjoy during the months of June and July are Hemlock 
Bitter. It was one of the first beers in our core range we’re extremely 
proud if it. It’s a classic English session bitter with Fuggles and Goldings 
and we think it has a wonderful balance. You can also look out for 
not only the return of Brian Clough but also our third Nottinghamian 
Celebration Ale of 2017: Stuart Broad. His namesake beer will be 
an all NZ hopped session pale; citrusy and piney with a refreshing 
bitterness.  We’ll be donating some money from the sale of each pint to 
Stuart’s charity “The Broad Appeal”. Finally, the next instalment of the 
Commemoration Collection hits in July – Race to the Sea: Western Front, 
which will be a blanc-style beer with Triskel hops from France.

As you can expect there’s plenty of activity to look forward to in our 
pubs as well. The Lincolnshire Poacher turns 28 on 11th June with offers 
on drinks, live music and birthday cake (obviously). Plus, most of our 
Nottingham pubs are doing something a little special for Father’s Day and 
many of them will be getting very involved with the third Nottingham 
Craft Beer Week – a celebration of what Nottingham has to offer in terms 
of good craft beer, whatever the dispense. If you forget about the whole 
“what is craft beer” argument, you’re in for a great week and are pretty 
much guaranteed to try some exceptional, weird and wonderful beer.

 

I’d just like to once again give a huge congratulations to the Poppy and 
Pint for winning Nottingham CAMRA Pub of the Year 2017 – well done to 
James and the team, plus again a huge well done to Dan and the team at 
the Horse and Plough for winning Vale of Belvoir CAMRA Pub of the Year 
2017 – as you can imagine we’re pretty chuffed to have won two Pub of 
the Year awards in neighbouring branch areas.
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Something new and 
exciting will be coming 
from Welbeck Abbey 
Brewery this Spring, 
as for the first time since 
2011 the brewery will 
be boasting a fresh new 
look.
 
The range will be 

remaining the same, it will just boast a more modern look.  As part 
of the re-brand - and due to popular demand – the brewery has also 
decided to add the 4.1% lager-style pale ale “Kaiser” to the core range.

The new branding boasts beautiful hand-drawn elements and a 
heritage-inspired colour palette.  Inspiration was taken from the fine art 
displayed at the Portland Collection here on the Welbeck estate

  Along with redesigning their packaging the brewery has also launched 
a new and interactive website. The new website will give drinkers an 
insight into stories from the estates history, all of which we have used 
for inspiration when creating our beers.

You may have already caught a glimpse of the new branding across the 
brewery’s cask or bottle range down at your local, but if not and you’re 
anxious to get a sneak peek then they invite you to visit their new 
website at www.welbeckabbeybrewery.co.uk. 
 

News From Welbeck Abbey Brewery 

Daniel Froggatt writes...
It’s been busy as usual at the brewery the 
past couple of months, so… where to start! 
As you may have noticed, we have recently 
undergone a total rebrand. This rebranding 
has seen us update the appearance 
and design of our beer, alongside the 
introduction of new seasonal beers and 
changes to our core range, which saw us 
tweaking recipes and brewing an exciting 
new beer to make for an even better core 
range. Rebel, a 4.2% Citra based ale, is 

bursting with juicy fruit aromas, bringing a mouth-watering crisp finish.

The seasonal for June is a 5.0% Belgium Blonde brewed with Belgium 
Abbey yeast, giving it a very distinct banana flavour. Hopefully paired 
with some summer sunshine, our July seasonal offering is Lemongrass 
and Ginger, a zesty summery ale brewed with Willamette and Dana and 
fresh lemongrass and root ginger. 

With Nottingham Craft Beer Week (NCBW) beginning on Monday 19th 
June, we are kicking the week off with our very own beer festival 
here at the brewery! Our festival will start Friday 23rd, gates open at 
19.00-late, then Saturday 24th, 12 noon till late. Entry is free of charge 
and features live music, comedy and plenty of locally produced beer, 
including our two collaboration brews with Castle Rock, Totally Brewed 
and Magpie Brewery. The beers that will be showcased on these dates 
are; a 4.2% lactose banoffee milkshake in cask and a kegged 6.2% 
NEIPA (New England IPA) brewed with masses of hops and oats, making 
it enormously juicy . There will also be a chance to try lots of different 
beers across the bars.

We hope to see you all at the brewery festival during NCBW. Come and 
have a chat with our brewers and enjoy some fantastic beer, C

News From Navigation Brewery 
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The first Community Apple Day pressing held at the rear of the Robin Hood 
(AND) Little John in Arnold, was in October 2015; the total money raised 
from the launch night and sale of the subsequent “Under Pressure” cider 
resulted in a cheque for £1,300 being presented to Combat Stress in the 
name of the Lee Bonsall Memorial Fund. Over the weekend of Friday 21st 
to Sunday 23rd October 2016, the second Community Apple Day pressing 
took place at the pub and this time - thanks to the great generosity of 
locals, friends and Nottingham CAMRA members - we produced over 180 
litres of apple juice, every drop from freely donated apples & pears. 

We took the juice away, and after checking the specific gravity and acidity 
of the juice, left it to its own devices. After a few days, signs of a natural 
fermentation appeared and a couple of days later the juice was vigorously 
fermenting. Through the cold months of winter and into the spring of 2017,  
a long slow fermentation turned the juice into cider; with the help of time, 
nature and gravity, this has matured and cleared to produce a whole-juice 
heritage cider of 6.5% ABV. 

120 litres of this cider - around 215 pints - will be sold on draught at the 
pub, while 60 litres will be reserved for bottling to produce a sparkling 
bottle-conditioned version; this should produce around 120 500ml bottles 
of cider. Young Thomas Pears from the pub - The Little Landlord - not only 
helped with all of the cider making tasks throughout the weekend, he also 
later agreed to produce the apple & pear artwork which will feature on the 
bottle labels of Under Pressure (see right).  

The launch of the 2016 Under Pressure cider will be on Sunday 25th June 
at the Robin Hood (AND) Little John where it all began. Entry on the night 
will be strictly by ticket only and numbers will be limited - the reason for 
this is entirley due to Fire Regulations and venue capacity. Tickets will be 
available from the pub for the very modest price of £2 once again, which of 
course will also go to the Combat Stress charity. 

Pips from the Core Campaigning for & Promoting 
Heritage Real Cider

Community Apple Day Event Charity 
Cider Launch: Under Pressure ‘16

Ray Blockley reports

What’s wrong with fruit cider...? 

We are hopeful that Ken Bonsall and Dan Booth of Nottinghamshire band 
“Ferocious Dog” will again be present to pour the first ceremonial pint of 
cider as last year, and entertain those present with music and song; but as 
we go to print, tour dates are still being sorted so we cannot confirm their 
presence just yet. However, we can guarantee that there will be live music 
on the launch night. 

There will be food available during the evening, with Pete once again 
providing hot roast cobs, while other staff members will be encouraging 
loose change to fall into the Combat Stress donation buckets. The staff at 
the pub have decided to make Combat Stress their “Charity of the Month” 
so all proceeds from the “meat raffle” along with all other fund-raising 
activities at the pub will go towards the total. 

One other thing - if you dont like cider you can still come along! The bars 
will still be stocked with the usual wide selection of beers and other drinks.

For more information and updates, keep an eye on the Facebook pages for 
the Robin Hood (AND) Little John, Lincoln Green Brewing Co., and Torkard 
Cider. 

Is a question I often hear asked.

Like many cider makers who believe that cider should be made only from 
apples and perry from pears, there is no problem with fruit-based drinks 
or fruit-flavoured apple-based drinks. However a growing number of 
“traditional” or “heritage” cider makers and real-cider drinkers believe that 
such drinks are not “cider” and certainly not “real cider”. 

There is certainly a place in the market for these low-ABV flavoured drinks 
but to confuse the majority of these concoctions with true, real cider and 
perry - which CAMRA promote and campaign for - is like comparing an 
‘industrial’ keg lager with a traditional hand-crafted West Midlands Mild… 

It is now over two years since CAMRA agreed a Motion at their AGM 
that “fruit ciders” were to be accepted and could be labelled “real cider”. 
Those promoting this change of definition achieved their aim and walked 
away leaving a pretty confused scene in their wake. It is very confusing 
for drinkers and publicans to know which ciders are “real” to the revised 
definition and some larger “brewers” of cider have rapidly exploited this 
confusion. 

But what has changed in the CAMRA Definition of Real Cider, two years 
down the line? Many folk held their breath at this year’s Bournemouth 
Members Weekend & AGM when waiting for the voting on the Motion 
about allowing anything to be added to cider at any time, and it still being 
“real cider” (to CAMRA). Thankfully that Motion was defeated - but what it 
did highlight is how utterly impossible it is to police and ascertain exactly 
what is added to these “flavoured ciders”. 

The current definition still states that for the cider to be “real” it has to be 
made with a minimum of 90% juice content, no concentrates, and that any 

flavouring added should be made from pure and natural ingredients. How 
do we check that? How can we be sure? We can’t. Does that indicate some 
“brewers” of cider are taking drinkers for a ride? There’s certainly a lot of 
money to be made by selling these low-ABV quickly-made drinks as “cider”, 
with alien flavours and sweeteners masking the quality of the actual base 
drink. 

The low ABV of the “fruit cider” can be an indicator of what you are looking 
at on the bar; “Fruit Ciders” are classed as Made Wine by HMRC as these 
drinks do not meet HMRC’s Technical Defintion of Cider (yes - cider has a very 
tight and clear cut Technical Definition!). This means that anything which 
does not meet this definiton is taxed with a much higher Duty - which you 
as the consumer and drinker will have to pay for. 

The Made Wine Duty on a 20L box of “fruit cider” between 4% & 5.4% ABV 
adds an extra £24.40 onto the base cost. A 20L box is 36 pints so this Duty 
adds 68p onto the cost of every pint of “fruit cider”. 

The Made Wine Duty on a 20L box of “fruit cider” between 5.5% & 8.4% 
ABV - so covering the most common ABV range of real cider - adds an extra 
£57.80 onto the base cost. A 20L box is 36 pints so this Duty adds £1.60 
onto the cost of every pint of “fruit cider”. Ouch!

So are you still wondering why these “fruit ciders” are lower in ABV? Here’s 
a thought: if the makers of these brews really used 90% minimum juice, 
without pasteurising and filtering the cider (not acceptable to CAMRA) or 
chemically killing the yeasts, it really would be very difficult to keep the 
ABV in an affordable Duty band (see above). Adding a real flavouring is 
also almost guaranteed to increase the final ABV - fact. Or maybe watering 
down the juice to lower the gravity is a preferred method - certainly cuts 
production costs too...! 

So what exactly are you drinking? 

Duty rates taken from: 
www.gov.uk Excise Duty - Alcohol Duty. Cider & Perry.
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Stat Cat

How many pubs are for 
sale?

Recently there have been several stories in the 
press about the number of pubs up for sale in 
Nottinghamshire, so Stat Cat decided to do a little 
research and see what the truth might be.

Searching for public houses advertised as being for sale in 
Nottinghamshire, Stat Cat came up with the following data:

IIllustration provided by 
Stu McCletchie

Branch Area Rest of County Total:

Freehold 2 11 13

Leasehold 18 12 30

Leasehold or Freehold 1 3 4

Tenancy - 1 1

Total: 21 27 48

Table 1 - Pubs for sale in Nottinghamshire 25th April 2017 using 
advertisers descriptions

The bulk of the pubs on the market would appear to be leasehold, 
suggesting perhaps that these are part of the natural churn of 
leases. What may be more of a concern is the number of freeholds 
currently available  elsewhere in Nottinghamshire.

The available freeholds in the rest of the county fall in Newark (4), 
Worksop (3) and the rest (7) in largely rural locations, including 2 

just inside Derbyshire but advertised as Nottinghamshire. These 
may well represent pubs at risk of redevelopment.

The average (mean) price of freeholds in the Branch Area was 
£682,000 (Range: £450k to £850k) whilst the average for the rest 
of the County was just £352,000 (Range: £225k to £695k).

15 of the 30 leaseholds for sale were advertised as for being for 
Punch Taverns and Marstons properties, which provide limited 
information with more being available on request.

However, it is worth noting that pubs coming up for sale and being 
sold etc is pretty much a revolving door. These things are always in 
a state of flux and this data can only ever be indicative rather than 
absolute. Not everything comes to the market in the same way and 
there is not necessarily a consistent level of information given for 
each property.  

The Life President of the Nottingham Branch of CAMRA has captured a 
ghost!

On the 28th of February 2017, the Nottingham Post revealed that “one 
of Nottingham’s most haunted pubs” was about to have a refit. In an 
unfortunate typo, the piece claimed that Crown Inn in Beeston was 
haunted by the ghost of a cavalier wearing a clock!

The on-line error has since been corrected to the more likely word “cloak” 
but not before famous cartoonist Bill Tidy managed to record an image of 
the dreaded ghoul for the Nottingham Drinker.

For those of who’ve forgotten - or perhaps never knew - Bill Tidy is 
actually Honorary Life President of the Nottingham Branch of CAMRA. 
Apparently back in the 80s model Samantha Fox turned down the 
opportunity to open the Nottingham Beer Festival, when they were held 
in the Victoria Leisure Centre. This may be because she was told that we 
couldn’t afford to pay her, but she could have all the free beer she could 
drink! She was at the height of her fame back then, and this story made 
the national news. Hearing that Sam wouldn’t be available Bill offered 
to open the festival instead and in fact drew the large cartoon that still 
hangs in the Lincolnshire Poacher live on stage whilst doing so. Bill 
actually volunteered to open  at least two more festivals  and was made 
Honorary Life President as a mark of gratitude by Nottingham CAMRA.

Thank you, Bill and thanks to the eagle-eyed Drinker readers who spotted 
the original typo.    

Life President Captures 
Ghost!
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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 3rd June - Smokin’ (Rock Classics)@ The Trent Navigation, Meadow Lane
Weds 7th June - The Dice Shakers (Rock n Rollabilly) @ The Old Volunteer, 
Carlton
Sat 10th June - Shinkicker (Rory Gallagher) @ The Lion, Basford
Thurs 15th June - The Solution (Rock/Pop Classics) @ The Manvers Arms, 
Radcliffe
Sat 17th June - Shinkicker @ The Flying Circus, Newark
Sat 1st July - The Dice Shakers @ The Nags Head, East Leake
Sun 2nd July - The Solution @ The Robin Hood, Mansfield Rd Sherwood 4pm
Sun 9th July - The Dice Shakers @ The Bold Forester, Mansfield
Fri 28th July - The Dice Shakers @ The Flying Circus, Newark

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

Gladstone
Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 

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

Johnson Arms, Old Lenton
Tel:- 0115 9786355 www.johnsonarms.co.uk  www.facebook.com/
thejohnsonarms www.twitter.com/thejohnsonarms

They have a monthly live music residency from John Hardy (a singer songwriter 
from the north of England mixing humour and tragedy into his songs) www.
ourjohn.co.uk He plays a mixture of his own work and some discerning covers.

Sunday evening from 8pm, 21st May, 25th June, 9th July, 20th Aug

The Lion at Basford
Wednesday general knowledge quiz starting from 8.30pm
Thursday Funk ‘n Soul DJ from 8.30pm
Friday and Saturday live bands from 9.30pm
Sunday Jazz Club 1.30-3.30pm
Music Quiz every Sunday 8.30pm

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

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month in 
the upstairs room. Please contact Julie & Phil 0115 9812861, email phil@
poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk for more 
details.
Sunday 18th June – Greg Russell, tickets £7.50
Sunday 16th July – Singaround / Session, all welcome
For tickets contact Dave on 07790 943893 or email phil@poppyfolkclub.co.uk

Plough, Radford
Quiz every Thursday from 9pm with free supper, music Sunday 5 – 8pm free 
Monthly Nottingham Pipe Club meeting on a Friday,  
A bit of the blues the last Sunday of the month 5-7.30pm.

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

June
Thurs 1st Rockin’ Horse Saloon with Benjamin Bassford, Luke A Whittemore and 
Marshall Amp  8.30 pm
https://www.facebook.com/luke.whittemore        https://www.facebook.com/
benjamin.bassford

Fri 2nd The Sugar Tree  8.30 pm https://www.facebook.com/thesugartree.
kaycorominas/ 
Sat 3rd The HooDoo Operators  8.30 pm https://www.facebook.com/
HoodooOperators/
Thurs 8th D. H. Lawrence Skiffle Show  8.30 pm https://www.facebook.com/
dhlawrenceandthevaudevilleskiffleshow/
Sat 10th The Most ugly Child.  (Americana-Back-Porch-Country-Folk) 8.30 pm 
https://www.facebook.com/themostuglychild
Wed 14th  Darden Smith (USA) + support. Cosmic American Gig  adv.tkt. £10  
7.30 pm
https://www.facebook.com/dardensmith/  
TICKETLINK: https://www.wegottickets.com/event/396140
Sat 17th  Lil’ Roosters (Country Blues, Cajun, Back-Porch, Country Folk) 8.30 pm
https://www.facebook.com/lilroosters/
Fri 23rd  Son of Town Hall (Americana-Back-Porch-Country-Folk)  + support  
8.30 pm
https://www.facebook.com/sonoftownhall/
Sat 24th The Highway Junkies (Bar-Room Stomp) 8.30 pm https://www.
facebook.com/HighwayJunkies

July
Sat 1st  The Rogue Embers (Country Blues, Acoustic rock, New Country)   8.30 
pm
https://www.facebook.com/TheRogueEmbers/
Thurs 6th Rockin’ Horse Saloon with Benjamin Bassford, Luke A Whittemore and 
Marshall Amp  8.30 pm
https://www.facebook.com/luke.whittemore        https://www.facebook.com/
benjamin.bassford
Thurs 13th  John Wort Hannam (Can) + support  8 pm https://www.facebook.
com/johnworthannammusic/
Sat 15th Little Giants  (Country Rock)  8.30 pm https://www.facebook.com/
Little-Giants-295208247244133 
Sun 16th  Massy Ferguson (USA)  £7 atd  8 pm https://www.facebook.com/
massyferguson
Mon 17th  Jim Lauderdale (USA) + support adv.tkt. £13  7.30 pm
https://www.facebook.com/JimLauderdaleOfficial  TICKETLINK:  https://www.
wegottickets.com/event/398963
Sat 22nd Lil’ Roosters  (Country Blues, Cajun, Back-Porch, Country Folk)  8.30 pm 
https://www.facebook.com/lilroosters/ 
Fri 28th  Ian Luther  8.30 pm https://www.facebook.com/ian.luther.12
Coming soon:  Phil Dirt and the Heavy Machines, Blind Dead McJones, Rachel 
Harrington, Screamin Miss Jackson and the Slap Ya Mama Big Band, Spirit 
Family Reunion, Jonah Matranga, The Black Feathers, Martin Stephenson, The 
Little Unsaid, John Craigie, Sarah Jane Scouten, Megan Burtt, Michael Chapman, 
Torn Sail 2,  Ian Siegal …..

More confirming daily and of course The Most Ugly Child, Lil’ Roosters, Lost Kind 
Words, Ryan Farmer, Benjamin Bassford, Luke A.  Whittemore, Marshall Amp and 
our roll-out of resident talent

Six Barrel Drafthouse
Open Mic every Sunday. Northern Soul DJ every other Thursday evening from 
8pm

Victoria, Beeston
music every Sun, except where stated, starts at approx. 8.30pm
Sunday June 11th. Celt Fest. Music outside from 2 PM onwards featuring 
Tannara, Gnoss and Kellys Heroes.

July. 
Music outside for 3 consecutive weekends as part of the annual Vic Fest as 
follows:-
Sat 15th.  David Lacey, The Outriders, Toetappers.
Sun 16th.  Pesky Alligators, T.B.C. Acoustic Union.
Sat 22nd.  Fab 2, Rikki Martinez, The Brace.
Sun 23rd.  The Bouviers, Doohickey Wire Band, Richie Muir Band.
Sat 29th.  Scuppered, The Way Out, Glass Onion.
Sun 30th, Ann Duggan & Rob Hines, Green String Theory, Kellys Heroes.

Waggon & Horses
Quiz night every Tuesday from 8.30pm. NEW! Northern Soul authentic vinyl DJ 
last Friday of every month.

Don’t forget: when you visit these pubs for the entertainment, fill in your beer 
score sheets. Beer scores go towards deciding who goes in the Good Beer Guide.
My contact details are: raykirby@nottinghamcamra.org so please keep the info 
coming in

Thanks, Ray (Life without music is no life at all)
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Ray’s Music Column

Thank you to all those of you who have got in touch to let 
us know about pubs with cave cellars. As a result of your 
information, we have been able to give the Nottingham 
City Archaeologist and the British Geological Survey some 
important new data to work on.

Of particular interest has been David Price’s information 
concerning his grandparents, Frank and Florrie (Florence) 
Hemmings, whom he remembered as having been the 
publicans at the Lord Clyde in Kimberley. However, before 
taking on the Lord Clyde in 1931, Frank and Florrie had run 
the Colonel Hutchinson, a Nottingham Brewery pub on Castle 
Terrace opposite Nottingham Castle. David’s mother was born 
there in 1927.

David, who was born in the Lord Clyde, remembers having 
been told that his grandparents used to provide food and 
lodgings for bandsmen playing Sunday concerts at the 
bandstand in the castle and who presumably travelled from 
afar to do so. David also recalls being told that the Colonel 
Hutchinson’s cave cellars had a connecting link to caves 
under the castle, which if true would be something new to 
archaeologists. One of the reasons that the Hemmings family 
moved to Kimberley was because of the relocation of the 
open air market and the Goose Fair from their traditional 
sites in the Old Market Square had led to a decline in 
business at the Colonel Hutchinson. The pub was demolished 
in the 1960s to make way for the People’s College.

The Colonel Hutchinson who gave his name to the pub 
was the Parliamentarian commander of the garrison of 
Nottingham Castle during the Civil War. He was also one of 
the Regicides who signed the death warrant of King Charles I 
but was one of the few to escape the Restoration with his life.

If any of you have any knowledge of pub cave cellars, 
or any stories about them, please get in touch at info@
nottinghamcamra.org
 
Nick Molyneux

Pub Cave Cellars Update - 
The Colonel Hutchinson 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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Please note: 
These offers can change or be removed at any time

Please e-mail discounts@nottinghamcamra. org if you discover any 
changes. Please note these discounts only apply to real ales (and/or ciders 
where appropriate) and not to other beers or ciders.
NOTTINGHAM BRANCH AREA
CITY CENTRE
A Room with a Brew, Derby Road: 20p off a pint
Angel Microbrewery, Stoney Street: 20p off a pint, 10p half
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.
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
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)
Horn in Hand, Goldsmith Street: 10% off pints and halves
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 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
Purecraft Bar & Kitchen, St Peter’s Gate: 10% off ALL drinks (+ FOOD)
Roundhouse, Royal Standard Place: 10p off a pint, 5p a half
Sir John Borlase Warren, Canning Circus: discount of 3% on pints, halves and thirds
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
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
Cricketers Rest, Chapel Street, Kimberley: 20p off a pint, 10p off a half
Cross Keys, Front Street, Arnold: 10% off cask ales
Doctors Orders, Mansfield Road, Carrington: 10p off a pint, 5p off a half
Earl of Chesterfield, Shelford: 20p off a pint, 10p a half
Elwes Arms, Oakdale Road, Carlton/Bakersfield: 30p off a pint
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 Rock, Nottingham Road, Stapleford: 20p off a pint, 10p a half – including real 

ciders
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: 20p a pint and 10p a half.
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
Totally Tapped, Chilwell Road, Beeston: 20p off a pint, 10p off 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 Lion, Middle Street, Beeston: 40p off a pint, 10p a half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
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
Yard of Ale, 1 Walker Yard, Radcliffe on Trent: 20p per pint & 10p half

OTHER DISCOUNT OFFERS:
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 & Fountain, 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

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
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 £7.84; OR thirteen 1st class stamps  OR a 
cheque for £8.45 (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.

Black Iris - 
Blue Monkey - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Dylan Pavier: dylanpavier@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
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 141 Of The Nottingham Drinker

Happy Hour

Welcome to the Room with a Brew which is half way up Derby 
Road on the right hand side, this is Scribblers Brewery tap and 
has a selection of their beers together with several guests: Market 
Harborough, Nottingham, Leatherbritches and Dancing Duck on our 
visit. 

Scribblers Brewery is a new micro based in Stapleford and 
the owners have a keen interest in books. Quiz night is on a 
Wednesday and we start about 8.30pm. For a cost of £1 per team 
member we receive a nicely presented quiz sheet with space to 
write the answers in two columns side by side. Tonight our guest 
quizmasters are Danielle de Carpentier and Katherine Louise 
Towlson with 35 questions for us, first prize is £15 and for second 
– a round of drinks. Round one is a picture round with snippets of 
10 well known household products to name. Music round two is 
five tunes to identify. But our questions start with not surprisingly 
– Literature! 

1. “Dementors” are fictional characters from which series of books? 
2. In which of Jane Austin’s novels would you find the Woodhouse 
family? 3. “The lady doth protest too much” is a quote from which 
of Shakespeare’s works? 
4. “What Made the Crocodile Cry” and “How To Talk Like a Local” are 
books released by which TV personality? 
5. Which of these Roald Dahl books was written first? a) Matilda, b) 
James and the Giant Peach, c) Fantastic Mr Fox. 
6. In which series of books would you find the castle “The Eyrie”? 
7. Fairy tale anagram: TANGIBLY USE PEE. Now we are on to the 
General Knowledge round: 
8. Which three element symbols spell out the word “CANS”? 
9. In which US state would you find the Hudson River? 
10. Which volcano erupted in 1906 and devastated the Italian city 
of Naples? 
11. Which English football club plays their home games at Carrow 
Road? 12, Americans call it cilantro, what is it known as in the UK? 
13. What is the collective noun for a group of goats? 
14. Who has presented University Challenge since 1994? 
15. How many kilometres are there in a 26 mile marathon? 

Questions time over, time for a beer break and 10 minutes to 
review your answers before your sheet is marked by a neighbouring 
team. Congratulations to tonight’s winners “University Challenged”. 
Just time now for last orders which at the Room with a Brew is 
around 10pm.  

Happy Hour

Answers from the pub quiz in the last issue from the Air Hostess 
in Tollerton: 1. Caroline Aherne hosted “Gogglebox” on TV, 2. The 
flag of the USA has 9 rows of stars. 3. The asteroid belt is found 
between Mars and Jupiter, 4. Chicken Marengo is the dish named 
after Napoleon’s victory, 5. There were 5 golden tickets in the 
1971 film Charlie and the Chocolate Factory, 6. Charles Dickens’ 
first published novel was The Pickwick Papers, 7. The 4 European 
Union countries beginning with the letter S are: Slovakia, 
Slovenia, Spain and Sweden. 8. Alaska became the 49th state of 
the USA in1959, 9. The Alboran Sea is in the Mediterranean, 10. 
Trimix breathing gas is made of which Oxygen, Nitrogen and 
Helium, 11. Edgar Rice Burrows wrote the 1912 novel “Tarzan of 
the Apes” 12. Uranus is the planet with 27 moons, 13. Cher had 
the hit “Bang Bang (My Baby Shot Me Down)”? 14. Ronnie Corbett 
started his TV career on The Frost Report, 15. The snack meaning 
“lid” or “cover” was Tapas.

Answers from the quiz ND139

What are Scottish Beers?

Historically, Scottish beers tend to be darker, sweeter and 
less heavily hopped than English and Welsh ales: a cold 
climate demands warming beers. But many of the new craft 
breweries produce beers lighter in colour and with generous 
hop rates. The traditional, classic styles are Light, low in 
strength and so-called even when dark in colour, also known 
as 60/-, Heavy or 70/-, Export or 80/- and a strong Wee Heavy, 
similar to a barley wine, and also labelled 90/-. In the 19th 
century, beers were invoiced according to strength, using the 
now defunct currency of the shilling.

AN INTRODUCTION TO 
BEER STYLES

Where’s Wally? 
Wally is heading north. Past the old Home Ales pub which is still a pub and sells a fine selection of beers. Past the old bank which is now an Indian 
Restaurant selling Magpie beer! Past the old furniture shop that now sells fish & chips and beer! So where am I? What’s this? Wally passing another pub? 
He can’t be well, further on up the road, Wally nips into the old pharmacy for some medication. In this shop you sit at your table, there’s a board on the wall 
listing a variety of brews to choose from before the charming assistant comes to take your order. In a couple of ticks your prescription is dispensed and 
after a couple of sips Wally is feeling better. Where am I?

Where am I? 
Where’s Wally?

If you know where Wally is, send a postcard to us at 92 Bannerman Road, Bulwell, Nottingham NG6 9HX or e-mail us at nottingham.drinker@nottinghamcamra.org 
letting us know where Wally is by 10th July 2017, add your name and address and the first out of the bag gets the prize.

Where was Wally in ND139?
In the last issue of ND: 

Wally was in Newark, calling at pubs with downstairs bars were The 
Castle Barge and The Vaults.

WINNER OF WHERE’S WALLY FROM ND139

The winner of competition from the last issue of the 
Nottingham Drinker is David Bambridge
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NOTTINGHAM
Branch Meetings

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

June: 29th - Station Hotel, Hucknall
July: 27th - Horse and Groom, Basford
August: 29th - Brewhouse and Kitchen

Committee Meetings

All meetings begin at 20:00.

June: Thurs 8th - Lord Roberts, Broad Street
July: Thurs 13th - Vat and Fiddle
August: Thurs 10th - Purecraft

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tues 13 June (AGM) - Devonshire Arms, South Normanton
Tues 11 July - tbc (Pub of the Season winner)

Survey Trips
Meet at the Railway, Station Street, Mansfield 7pm (free bus for 
CAMRA members)

Tues 27 June - visiting Tibshelf, Newton, Huthwaite
Tues 25 July - visiting Warsop, Cuckney & surrounding

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

www.mansfieldcamra.org.uk

VALE OF BELVOIR
Branch Meetings  NB: All Branch Meetings start at 20:30

Tues 6th June 8.00pm Branch Meeting Royal Oak, Car Colston
Tues 4th July 8.00pm Branch Meeting Plough, Hickling
Tues 8th August 8.00pm Branch Meeting Nags Head, Saltby

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

Branch Meeting
Monday 5th June 2017 8:00 pm Crown Inn, Heanor

Branch Meeting
Monday 3rd July 2017 8:00 pm General Havelock, Ilkeston

AMBER VALLEY

2nd-4th June Belper Goes Green eco-festival, rugby club, Belper, 
where AV branch runs real ale bar (30+ real ales & ciders)

9th June survey trip, ring Jane Wallis tel. 01773 745966

12th June 8pm beer festival meeting The George & Dragon, Belper 

29th June 8pm branch meeting The Poet & Castle, Codnor

July dates - see What’s Brewing.

Website www..ambervalleycamra.org.uk
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BEER & CIDER 
EVENTS

June: Thurs 1st to Sat 3rd  - Castle Rock Yard Party & Beer Festival.  
Castle Rock Brewery, Queensbridge Road, Nottingham,

Celebrate their 40th year brewing with New Castle Rock beers, local & 
national ales, cask, bottled, keg and can.  Live music, street food and a 
trade night.  See website for more details and ticket information www.
castlerockbrewery.co.uk 

June: Thurs 15th to Sun 18th  - Cheers To Beer Festival 2017, Poet and 
Castle Codnor

Come and join us for our first beer festival here at the new Poet 
and Castle! We’ve decided to make an annual event around Britains 
National Beer day and we will be going hard with 50 real ales on show 
along with 15 real ciders, live music and entertainment all weekend, 
games and local produce stalls being set up in the newly revamped 
garden! Keep an eye on this event to keep up to date with all the 
bands as we get them booked in and also with the beer selection as 
we start choosing them! Cheers!

June:  15th- 18th, Beer Festival at The Stag Inn, Kimberley, NG16 2NB.

Local and country wide beers, and ciders. B.B.Q Saturday together with 
music for the Kimberley Jam.

June:   Fri 23rd June - Sat 24th June, Carlton Town Football Club Beer 
and sausage festival. Stoke Lane,
Nottingham. NG4 2QS

Openfrom 5:00 pm to midnight Friday and Saturday, free admission, 20 
beers and ciders and a selection of locally crafted sausages (all real 
ales £3 a pint, discount for CAMRA Members). The ground has ample 
free parking and is a ten minute walk down Stoke Lane from the NCT 
100 service bus stop at Florence Road. See www.carltontownfc.co.uk  
for more details.

July: Thu 13th to Sat 15th  - West Bridgfordians Cricket Club Beer 
Festival 

20+ Cask Ales + Cider & South African Wine. Stamford Rd., West 
Bridgford. Notts NG2 6GN (opp Willow Tree pub). Opening times:Thurs 
5-11pm + Live Cricket tbc; Fri 5-11pm + BBQ from 6.30pm; Sat 1-11pm 
+ Live music from 9pm.

August: Tues 12th to Sat 12th  - Great British BEER Festival 2017 
Olympia London

Britain’s biggest beer festival will be returning to London this summer 
to celebrate its 40th anniversary from the 8th-12th August at Olympia, 
London. A paradise for beer lovers, CAMRA’s Great British Beer Festival 
is an event not to be missed with beers to suit all tastes.

October: Wed 11th to Sat 14th -Nottingham CAMRA Robin Hood Beer 
& Cider Festival, Nottingham Castle.  

Details to be confirmed

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

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


