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Up Front

Hello and welcome to issue ND141 of the 
Nottingham Drinker. 

Did you take part in our inaugural Cider Saunter in July? We hope you 
did and managed to taste some great East Midlands Real Cider.  Make 
sure you get your forms sent in as well if you took part.

If Real Cider isn’t your thing then don’t worry, the IPA Hop returns in 
August for it’s 4th year and continues to build on it’s success.  We have 
45 pubs this time around and hopefully the pubs taking part will be 
showcasing some great tasting IPAs.  This year’s IPA Hop runs from 4th 
to 31st August so if you want to take part then go find the pull out in 
the middle of this issue.

Tickets for the Nottingham Robin Hood Beer and Cider Festival have 
been on sale since the 1st June and have been selling at a rapid pace.  
If you haven’t got yours yet then make sure you get them as soon as 
possible.  If you don’t fancy the festival when it’s busy then you can 
buy tickets for Wednesday or Thursday.  Why not consider volunteering 
at the festival as well?  It’s not all serving behind bars that we need 
volunteers for, there are other roles which need volunteers both during 
setup and take down as well as when the festival is open.

It’s also been good to see of a number of pubs either reopening or 
opening in Nottingham including a micro pub near the station and the 
potential reopening of a pub which closed over 10 years ago.

Anyway, have fun, take care and drink responsibly. Help support our 
pubs.

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 

DISTRIBUTION
nd.distribution@nottinghamcamra.org 
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230 Hatfield Road, St. Albans, Herts, AL1 4LW 
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PUBLICATION DATES
The next issue of Nottingham Drinker (issue 142) 
will be published on Thursday 28th September 
2017 and will be available from the branch 
meeting.
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publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) 
in a suitable format. A premium is charged for 
advertising on the back page. Six advertisements 
can be bought for the discounted price of five 
(one years worth). Contact the Editor by e-mail:  
drinkeradvert@nottinghamcamra.org  for details.
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No part of this magazine may be reproduced 

without permission
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I am getting lots of mail about the micro pub ‘explosion’. Most people 
are generally in agreement with my comments in recent articles, but it 
is perhaps important to carefully consider, in this as in all things, the 
comments of those who disagree.

Broadly, the issue is ‘real ale only’ or ‘anything goes’.  I have argued for 
a policy of no industrial fizz, whether lager or ale. Better alternatives 
are available, and with local provenance. Some folks prefer the ‘ale only’  
approach, and that’s fine if the business is there. Horses for courses springs 
to mind, but if the pub is to survive, then a mixed customer base is desirable. 
That doesn’t mean that every micro pub will be the same, this is about 
choice. Some micros and some of their customers are perhaps blinded by the 
initial burst of success. Personally I have no problem with a pub selling good 
local ale in excellent condition, alongside a genuine German or Czech lager, 
whether from the keg or bottle. Good quality wine helps too.

One other interesting set of comments, from a small but vocal minority, 
suggests that micro pubs should have age restrictions. Other than the legal 
requirements for serving alcohol there is no way of doing this, although 
Challenge 21 and Challenge 25 initiatives will help. Why though? Surely 
it is better to get more younger people into micro pubs, to create a future 
customer base. It does seem to me a little neanderthal to advocate a policy 
akin to that of a sparsely populated conservative club, effectively a policy 
of “if your face fits”. To those who have written suggesting this I will simply 
point out that it’s how you behave that matters, not what you drink, how old 
you are, or anything else.Overall, it is pleasing to see the upward rise of the 
micros. More are opening because more people want to use them. Cheers to 
that.

I have to share some pieces about alcohol policy. Generally the airwaves 
have been quiet on the subject, so it’s refreshing to receive something in my 
mail that is not about Brexit or dodgy football club owners.

Firstly, drink driving. The figures for convictions continue to go down, and 
that’s very good news. However, there is one age group where the numbers 
are different, and that is the over 65’s. The old “I can drive better after five 
pints” argument still gets trotted out, even in CAMRA circles. You can’t so 
don’t be silly is my reply. the facts are that under 19’s convictions show 
the greatest decline, for pensioners it’s the opposite way. Prerhaps that’s a 
reflection of the generational polarisation in our society? Whether that’s true 
or not, the message is simple … just stop it. The only safe limit for driving is 
nothing. End of argument.

Secondly, readers will be worried about an initiative, borne in nearby 
Lincolnshire, which means that people who have offended whilst in drink 
will be tagged. Not any ordinary tag this one though, this device monitors 
the alcohol in your sweat and reports it to ‘control’. Twice an hour your 
readings are taken, and if the wearer has alcohol in their system, there will 
(in theory) be a consequence. I hear the cry ‘big brother’, but I also hear the 
‘hurrahs’ and the ‘about time’ from those blighted by the boozy behaviour of 
a family member or neighbour. At the moment the scheme is a pilot, but if 
proven to be effective, this will likely join the raft of technical constraints on 
drinking, including vehicle immobilisers, that the government will employ. 

For the record, these things are known as ‘sobriety tags’. Frankly, as with 
most things emanating from government circles these days I think that it’s a 
desperation measure (albeit one that will probably have some benefits). I’ll 
say no more than that for now, although there is a hell of a lot more I could 
say.

Finally, the issue of the Late Night Levy (LNL). Nottingham and Derby 
officials need not flap, this is about Tower Hamlets (London). Their proposed 
LNL is now subject to a legal challenge from the Association of Licensed 
Multiple Retailers (ALMR). I met their representatives once, over a very good 
breakfast in Parliament and with local MP’s in attendance. They are not such 
a bad lot overall, and their costly challenge to Tower Hamlets could really 
shake things up if successful. Further news when I have it.

Assets of Community Value. Our local CAMRA branch continues to do terrific 
work on this. One particularly interesting development has seen Ruddington 
Parish Council successfully nominate five pubs, with the support of the 
Nottingham branch of CAMRA.

Ruddington is still able to support no less than seven pubs, a hotel with a 
public bar, and two members clubs. If you include the golf club, that’s eleven 
premises open for business, nine of which serve cask ale. Whilst we hear a 
lot about pub closures, it’s nice to hear a success story which Ruddington 
clearly is.

Opinion Nick discusses the Micro Pub explosion, drink driving and 
Assetts of Community Value

The Council have been concerned for some time to promote the many small 
businesses in the village, including the pubs and the restaurants. A number 
of ideas have come to fruition in the last three or four years and as a result, 
Ruddington is very much a ‘go to’ destination.

Two of the Ruddington pubs were not nominated because they are in private 
ownership rather than a PubCo. It’s a matter for them to decide whether or 
not to join in.

It occurs to me that other villages, large and small, could nominate their 
local pubs as ACV’s. Of course this is not a guarantee that the business 
will continue to trade, but it does mean that should the premises become 
available for sale, then a local community group can try and buy it. There are 
examples locally where the pub has been kept going under local ownership, 
and there are many villages where the ‘community centre’, and the ‘business 
centre’, is actually the local pub. If the pub closes a gaping hole is left.

Finally, we have a new surge of alcopops to contend with. My definition of an 
alcopop is something containing sugar and flavourings which mask the taste 
of the alcohol, which after all many find unpleasant to begin with. Alcopops 
have been targeted at the young, women who didn’t drink, and now the offer 
is being broadened somewhat. What are these new ‘alcopops’ then? Well, try 
rhubarb flavoured gin for a starter.

Gin has become very popular, and I have nothing against gin or indeed any 
distilled spirit, whether brown or otherwise. However, when something hits 
the market, marketed as ‘new’, and when it is offered in lots of flavours, we 
are simply talking about a sweet flavoured alcohol … gin, vodka, sambuca 
and more besides … sales boom. It is all about choice and so it must be, but 
wait a while and the gin as an alcopop issue will be in the news without any 
doubt.

As ever, think globally but 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
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News Round Up

News Round Up

Best of Nottinghamshire’s Pubs, Bars and Clubs 
Announced
Best of Nottinghamshire’s Pubs, Bars and Clubs Announced

On February 28th several pubs, bars and clubs across the county 
celebrated as the winners of Nottinghamshire Best Bar None were 
announced at an exclusive awards evening, held at Goosedale, in 
Papplewick.
All of the venues eligible for an award had achieved Nottinghamshire 
Best Bar None accreditation, by passing a thorough assessment of their 
operating policies and procedures.

Several Real Ale serving Pubs and Clubs in the Nottingham Camra branch 
area had reached the final shortlist in several categories. 

A panel of independent judges with expertise in the field of licensing 
chose a winner within each council borough based on the strength of 
their assessments. 

The winners were:

Ashfield – Rolls Royce Leisure, Hucknall.
Unfortunately this establishment does not serve Real Ale.

Bassetlaw – The Millhouse, Worksop.
This pub now offers 2 hand pulled beers, unfortunately Real Ale is not 
always available.
 
Broxtowe – The Admiral Sir John Borlase Warren, Stapleford.
Being a Wetherspoons pub, it has the usual regular National Real Ales as 
well as 4 changing Real Ales, sometimes LocAles.
 
Gedling – The Elwes Arms, Carlton.
This pub serves 2 changing Real Ales.
 
Mansfield – andwhynot, Mansfield.
This pub has 2 hand pulls serving regularly changing beers. One usually a 
national alongside a guest.
 
Newark & Sherwood – The Sir John Arderne, Newark.
Being a Wetherspoons pub, it has the usual regular National Real Ales as 
well as 3 changing Real Ales, sometimes LocAles.
 
Rushcliffe – The Country Cottage Hotel, Ruddington.
This pub serves 2 regular Real Ales, LocAle: Castle Rock Harvest Pale, 
National: Sharp’s Doom Bar and 1 changing Real Ale.

From these borough winners, one overall winner - billed as “Best Bar 
None in Nottinghamshire” - was also announced. This year this prestigious 
accolade was awarded to independent bar and restaurant “andwhynot” in 
Mansfield. 

The judges were Robert Humphreys MBE, chairman of the national Best 
Bar None scheme; Angela Rawson, Head of Licensing at Nottingham City 
Council and Michael Kheng, Director of Kurnia Licensing Consultants.

Nottinghamshire’s residents and visitors were also asked to vote for their 
favourite places to visit in the county from those that had made the mark, 
and over 4,200 votes were cast.

The winners of the public vote were: 

Best Village Pub – The Lion, Farnsfield.
This pub serves 4 changing beers from the Marstons range.
 
Best Suburban Independent Venue – The Junction, Sutton in Ashfield.
This pub serves 1 regular beer which is Wychwood Hobgoblin and 1 
changing beer also from the Marstons range. 
 
Best Suburban Chain Venue – The Bold Forester, Mansfield.
Up to 12 Real Ales are served, 6 from Greene King with up to 6 guests 
Real Ales.

 
Fraser Brown Solicitors Best Town Centre Independent Venue – 
andwhynot, Mansfield.
This pub has 2 hand pulls serving regularly changing beers. One usually a 
national alongside a guest.
 
Best Town Centre Chain Venue – .The Stag & Pheasant, Mansfield.
Being a Wetherspoons pub, it has 3 regular  National Cask Ales and 3 
rotating guests Real Ales usually available.
 
Diageo Best Late Night Venue – The Late Lounge, Mansfield.
Unfortunately this venue does not serve Real Ale.

Best Bar None is a national scheme, which is supported by the Home 
Office. There are currently over 30 individual schemes across the country, 
with each scheme tailored to suit the area in which it is run. Due to the 
way Best Bar None encourages licensees to continually improve their 
standards of operation, some areas that operate schemes have shown 
impressive reductions in alcohol-related crime and disorder.

The scheme in Nottinghamshire is the country’s first county-wide scheme, 
and launched in 2015. It is funded by the Police and Crime Commissioner 
and Nottinghamshire County Council.

The results of a survey conducted with those who voted showed that a 
Best Bar None accreditation is something many customers are not only 
beginning to recognise - with over 45 percent of respondents having 
heard of the scheme before they saw the vote advertised, compared to 
around 35 percent last year. 

Police and Crime Commissioner Paddy Tipping said: “I want people to 
have a great night out in safety. Licensed venues can play a key role in 
this, while ensuring a thriving local economy, but only when they provide 
a safe environment where people can enjoy themselves.

“Best Bar None helps to nurture this safe environment by raising 
standards and encouraging licensees to take pride in their premises. The 
commitment the venues have shown in achieving accreditation deserves 
to be recognised, and will hopefully be rewarded through increased 
custom from people looking for a safe place to visit.”

Councillor Glynn Gilfoyle, Chairman of the Community Safety Committee 
at Nottinghamshire County Council, said: “This year’s assessments have 
shown that standards across the county are already increasing, especially 
in those venues accredited for a second year. 

“It’s creating a win-win situation for both licensed venues, who will 
see less enforcement as well as improved relations with the Police and 
local authorities, and their customers who can be sure of being in a safe, 
enjoyable environment when they go out.
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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

Marston’s has opened its £3m new-build pub in Nottingham. It has opened 
the Tuck and Tanner at 852 Top Valley Way, Nottingham NG5 9LA on the site 
of the Royal Hunt pub, which was demolished in 2005. Marston’s has spent 
the past six months working on the site, with the opening creating 45 jobs. 
The Tuck and Tanner is part of the company’s Generous George brand and 
features its own ice-cream parlour, a designated pool and games area, and 
offers six hand-pulled craft ales. Steve Westby, chairman of the Campaign for 
Real Ale (CAMRA) in Nottingham, told the Nottingham Post: “Marston’s seems 
to be opening new-build, ffod-led, pubs across the country and it is obviously 
working for them. We haven’t had many new-build pubs in our area, but from 
a CAMRA point of view we welcome it as we welcome all new pubs. The fact 
this pub will replace a pub that was lost is also pleasing”. 

BeerHeadZ Nottingham
Phil Ayling, a business partner behind BeerHeadZ Grantham and Retford 
and who is also a partner in Just Beer, Newark has had a licence application 
granted for a BeerHeadZ micropub in the Cabman’s Shelter which is part of 
Nottingham Railway Station.

Watch this space for more information and updates on the opening.

Peggers to reopen
Castle Rock Brewery have applied for a licence to reopen an historic 
Nottingham pub formerly Peggers pub in the city. The application has 
been made by the Beer Consortium, the Enterprise Investment Scheme 
company that bought Bingham’s Horse And Plough, The Embankment at 
Trent Bridge and the Cricketers Rest in Kimberley, which are operated 
and managed by Castle Rock. If the licence is granted the pub, which has 
been closed for more than ten years, will revert to its former name, the 
Fox & Grapes. The Beer Consortium was founded in late 2014 under the 
chairmanship of Castle Rock chairman Geoff Newton. Last year, property 
company Carlton Street Trading bought the former Peggers pub site. The 
company also owns The Bentinck Hotel, the Rough Trade Building and the 
premises of Annie’s Burger Shack.

Brewhouse & Kitchen, 
Nottingham opens
Brewhouse & Kitchen, the brewpub business led by Kris Gumbrell and 
Simon Bunn, has opened its latest venue in Nottingham, taking its estate 
to 18 sites. The venue is on the site of the former Riverbank Bar & on 
Trent Bridge (its several past names have included Town Arms, Aviary and 
Casa). A micro-brewery is the centrepiece. As well as its own core brews 
and a number of unique to the two-storey Nottingham site, the bar will 
offer a range of interesting brews from around the world.. The decor 
features two rowing boats used as lighting features and painted washing 
machine drums turned into lampshades. The pub has been turned into an 
open-plan layout apart from a private dining room to the rear, while there 
is an indoor fire pit and another outdoors with large groups able to pre-
book the space with two fridges eliminating trips to the bar. Brewhouse 
& Kitchen operations manager Daniel Kelly told the Nottingham Post: 
“We’re looking at 350 to 400 covers. A big part of what we do is about the 
atmosphere. It’s all very inviting and comfortable.”

Marston’s opens £3m 
new-build pub in 
Nottingham

News Round Up
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Hello to the readers at home.  I’m writing this the day after Beer Day 
Britain.  It’s an impressive event in the spirit of collaboration, but with the 
right attitude, every day can be a “beer day”.  

We have been incredibly busy as a branch.  Since the last issue, we’ve 
presented two awards, had three mild trails and continued our pub 
preservation campaigning.  Way back on 21 April, we headed down to 
the Geese & Fountain, Croxton Kerrial, to present them with their Branch 
Leicestershire Pub of the Year Award.  Your author did his best impression 
of Jon Stewart at the Oscars, presenting the award and offering some 
low-grade stand-up comedy.  Accepting, Nick Holden gave an impassioned 
speech that I would urge you all to seek out via the Geese & Fountain’s 
Facebook feed.  It was, in a nutshell, why CAMRA works so hard to support 
pubs, why pubs are important (especially in rural areas), and what makes 
the best ones so great.

On 27 April, we presented the Horse & Plough, Bingham with their Pub of 
the Year Award – this was after I’d filed my copy for the previous issue, so 
it was a nice surprise to see a picture of me presenting Dan Brown with 
the award.  A few days later, we were back there to kick off Mild in May 
and present them with their award for Best Mild in 2016.  

Mild in May was very successful.  We had 17 pubs participating in all, 
and we’d like to express our gratitude to them all.  Thanks to judicious 
planning by the committee, we were able to visit all of them in an official 
capacity.  We had an East Bridgford and Bingham mini-trail, taking in four 
pubs, on 6 May (Royal Oak, East Bridgford; Buttercross, Horse & Plough, 
Wheatsheaf, Bingham); our branch meeting was at the Staunton Arms 
on 9 May, where we enjoyed some fantastic hospitality from Julian, Andy 
and the team; we visited the Crown and Belvoir Alehouse Old Dalby on 
13 May, and finally, visited the remaining nine in a long trail on 21 May 
(Crown, Sproxton; Geese & Fountain, Croxton Kerrial; Wheel Inn, Branston; 
Crown & Plough, Long Clawson; Rose & Crown, Hose; Nag’s Head, Harby; 
Anchor, Plungar; Marquis of Granby, Granby; Plough, Cropwell Butler).  As 
ever this was a really fun day out, helped hugely by our Social Secretary 
ordering up enough sunshine to enable us to sit in the beer garden of 
every pub.  What was also great was the range of milds available among 
these pubs, with few duplications throughout the area.  The winner of 
Best Mild on Trail will be decided at July’s branch meeting.
For most pubs, it appears to be business as usual, with no more openings 
or closures to report.  However, we are aware of rumours that a high-
profile individual is interested in purchasing a pub in the Vale of Belvoir.  
We’re keeping tabs on the situation, as an individual of this standing 
acquiring a local pub could be a huge boost for the area, and the 
campaign.

In May we discovered our ACV application for the Red Lion, Bottesford 
was rejected, and we were not happy with the decision.  By way of 
response, we have made Freedom of Information Act requests about 
several ACV applications, and with a lot of help from Nick Molyneux, are 
working on new strategies.  Also on the pub protection front, a second 
planning application was lodged for the pub in Barkestone, but with help 
from Vale of Belvoir CAMRA members, over 120 objections were made.
Three pubs (the Staunton Arms; the Plough, Stathern; the Wheel Inn, 
Branston) held beer festivals over the Whitsun bank holiday weekend.  
Our committee members visited them all, and feedback from them was 
that there were wide ranges of beer available, all in very good condition, 
and that these were all well-attended events.

In June, our branch meeting was at the Royal Oak, Car Colston.  Richard 
and his team looked after us every bit as well as they look after their 
beers.  I’m always impressed by the way that they are tied in to beers from 
the Marston’s family, they always look beyond the most famous beers and 
offer as well some lesser-known, but equally interesting real ale.  Were 
it not for the heavy wind, otherwise we may have been able to hold the 
meeting outside.
Elsewhere in June, you may have seen on the grown-ups’ news that 
there was an election.  CAMRA is not party-political, so I’m not going to 
comment on the result, but I’d imagine the best time was had by those 
who attended the Election All-Nighter at the Geese & Fountain.  I didn’t 

make it for that, but I did get down there nearer the end of the month for 
their festival of cask and keg beers and ciders from the South West.  Also 
at the end of June, we wished many happy returns to the Unicorn’s Head, 
Langar, as they celebrated their 300th birthday.  They had a beer festival 
and a family fun day, and what was really nice was how they’d invited 
along several people who were there when the pub first opened.  I realise 
this joke is even older than the pub.

Our two breweries both seem to be keeping on keeping on.  Belvoir 
Brewery reported that they are focussing on bottled beer production 
of their core range for the time being, but at the same time, we must 
congratulate them for winning an award.  Their Oatmeal Stout took 
the Bronze Medal for the East Midlands region of the Champion Beer 
of Britain competition.  Elsewhere, Linear Brewing are continuing their 
pattern of steady growth.  They now supply bottles to the Yard of Ale, 
Radcliffe on Trent, and had beer at the Newark Beer Festival.  At the start 
of August they will have two casks at the Grantham Beer Festival, and are 
working on a couple of new brews, including an elderflower wheat beer, 
which is certainly an intriguing proposition.

Things are happening online, too.  By the time you read this, we should 
have our brand new branch website up and running (valeofbelvoir.
camra.org.uk).  We have relaunched our Facebook page (facebook.com/
vobcamrabranch), and would invite all readers to like and follow it, as a 
means of staying informed about the branch and its pubs.  Incidentally, 
there are 216 CAMRA branches; 101 have a Facebook page, but of these, 
only three at the time of writing have the new CAMRA logo on them, 
including Vale of Belvoir.  Much like having a member on the national 
Marketing Committee, where such knowledge may be gained, it’s a real 
feather in the cap for one of the country’s smallest branches.  

So what’s next? In July we’ll be holding our first meeting at the Plough, 
Hickling, since 2011; in August, we’ll be heading to the Nag’s Head, Saltby 
for the first time since 2014; September’s meeting will be at the Anchor, 
Plungar, and in October we’ll be at the recently re-opened Unicorn’s Head, 
Langar.  We’ll be hosting the regional meeting on Saturday 2 September, 
which is at the Wheatsheaf, Bingham. In between times, we’re in the 
process of resurrecting our branch tasting panel.  Look forward to seeing 
you at one of our events soon.

Ed Taylor
Secretary, Vale of Belvoir CAMRA

www.valeofbelvoircamra.com/

 

The Old Volunteer is 
Flipside’s brewery tap, 
offering a regularly 
changing range of 
ten real ales. We 
try to source our 
ales mainly from 
the local area so 
largely qualify as 
LocAle’s.  
We are a friendly 
traditional local pub, 
welcoming real ale lovers 
from far and wide. Beer Festival  

 

From Friday 1st 
September to 
Sunday 3rd 
September 
featuring 22 Real 
Ales, 6 ciders, 
Hog Roast, BBQ 
and live music! 

35 Burton Road Carlton Nottingham NG4 3DQ Old Volunteer NG4 
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The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

Belper Goes Green eco-festival took place in early June where once 
again, the branch ran the real ale, cider & perry bar - the initial stock of 
30 beers were in danger of running out by Saturday afternoon (in record 
time!) with Thornbridge’s Jaipur the first to empty. In fact 10 extra barrels 
were brought to enhance stocks plus more ciders, making it our most 
successful year ever. The photo alongside shows the festival crowds 
enjoying the entertainment and their beer. 

The Spotted Cow, Holbrook 12 Town St. DE56 0TA - this pub, recently 
successfully bought by Holbrook Community Society (225 new owners.. . .) 
and since then completely refurbished, opens to the public on 16th 
July. Alongside will be a cafe named The Spotted Calf where plans are 
underway to house the village’s post office. Holbrook already has 2 other 
worthy pubs, The Dead Poets and The Wheel justifying a trip there to 
explore. Public transport: Your Bus 138 goes from Heanor (where connect 
to Trent Barton’s Rainbow 1 service) passing the duo and continuing 
to Bargate where the branch’s POTY, The White Hart, is located before 
reaching Belper (with The Angels micro and Arkwright’s Real Ale Bar). Or 
catch TB’s 6s from Derby-Belper. 

Amber Valley CAMRA Beer & Cider Festival 2017

The 8th Amber Valley CAMRA festival will be held at Strutts on Derby 
Road, Belper from Thursday 28th September to Sunday 1st October 2017.  
The former Herbert Strutt Grammar School is situated on the A6 just 
outside the town centre and has its own car park, with the railway and 
bus stations only a short walk away and buses stopping right outside the 
venue.

The festival is held in the main hall and various “classrooms” of this 
unique, atmospheric venue, with the bars being set up in a marquee in 
an adjoining playground.  Several areas will be kept free for those who 
prefer to drink quietly, have a chat or to sample the great selection of hot 

and cold food that will be on offer from local caterer, Farmhouse Kitchen, 
during all sessions from Thursday to Saturday.  Snacks and soft drinks will 
also be available with free soft drinks for designated drivers.  

The festival will launch on Thursday with a special preview session 
from 4-6pm with free entry to all including non-members.  This gives 
customers the opportunity to access the full range of beers, ciders and 
perries without the weekend crowds.  This will be followed at 7.30pm by 
our popular, free-to-enter quiz with prizes, where table-service will be 
provided for participants.

There will be live music in the main hall on Friday and Saturday 
nights - for full details of all entertainment, opening times and prices, 
please visit  HYPERLINK “http://www.ambervalleycamra.org.uk” www.
ambervalleycamra.org.uk .  Advance tickets are not required at any 
sessions but be sure to arrive early to ensure admission.  Over 18’s only 
after 6pm.  There is free wi-fi at the venue.  Dogs are welcome but only 
allowed in certain areas.
 
There will be over 70 ales from around the country, showcasing a good 
mix of traditional styles along with some unusual and contemporary 
beers.  The Cider Bar will be serving a varied selection of ciders and 
perries and also country wines and soft drinks. The beer and cider list will 
be available to view on our website closer to the event. 

2017 Festival commemorative glasses in various styles will be on sale for 
£3 and hire glasses will be available on sale or return.

The Sunday session 12-2pm is free entry with any remaining beers at £2 
a pint.

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

Belper Goes Green Festival
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Stoutly Bramley Apple Muffins with Real Cider Frosting

Hello again and hopefully this edition of the Nottingham Drinker is in your hands while soaking up some summer sunshine in a Beer Garden or your own 
garden whilst enjoying a glass of your favourite Real Ale or Cider or Perry.

In the last issue of this magazine I gave you a few picnic recipes to try. Well this issue brings the dessert to your picnic or afternoon tea in the garden.
We all know that apples and cider are a perfect match, but how about apples and stout? Yes they do work well together especially in this muffin recipe 
and the cider frosting contrasts beautifully with the moist richness of the muffins.

I used a medium flavoured stout but if you prefer a slightly stronger flavoured dark ale or even a porter, they work well also. Do try to use LocAles and 
Ciders/Perries wherever possible.

Please be aware that this recipe contains Ground Almonds as an optional ingredient and if used please take notice of Allergy Situations. 

Muffin Ingredients

9oz (225g) Butter (softened) or 
Baking Margarine
9oz (225g) Caster Sugar
3 Large Eggs
9oz (225g) Self Raising Flour
1oz (25g) Ground Almonds (optional)
2tsp Baking Powder
10floz (300ml) Stout
1lb (450g) Bramley Apples
2oz (50g) Brown Sugar

Frosting 
Ingredients

16oz (454g) Icing Sugar
5½oz (154g) Butter or a good Baking 
Margarine
4tsp Real Cider or Perry
1tsp Vanilla Extract (not essence)

Muffin Method:

1. Preheat the oven Gas Mark 5, 180C and line a 12-cup muffin tin with muffin liners.
2. Peel, core, quarter and finely chop/dice the Bramley apples and put into a large bowl with all of the stout. Give 
a quick stir and leave to soak. 
3. In a large mixing bowl, cream together the caster sugar and butter/margarine until pale in colour and fluffy in 
texture. Add the eggs one at a time and beat in well. Add a tablespoon of flour with each egg, this should prevent 
curdling. Place the mix to one side to rest.
4. Drain the stout from the apples, pressing the apples gently. Do not be surprised that there will be ¼ to ½ less 
stout, as the apples will have enjoyed a swallow of the stout while resting in the bowl.
5. In a medium sized saucepan put in the brown sugar and on a medium light dissolve the sugar until a golden 
coloured liquid. Now carefully add the stout and gently stir continuously until all the crystallised toffee has 
dissolved.
6. Add two thirds of the apple to the liquid and stir in. over the next 10 minutes reduce the mixture down to a 
thickish puree, stirring often. You should have about 6 tablespoons of puree. Remove from heat and allow to cool, 
stirring occasionally.
7. Into the muffin mix add the remaining apple and stir in well, do not worry if the mix appears to separate, this is 
just a reaction to the stout. Add the flour, baking powder and ground almonds and fold in gently. Now fold in the 
cooled stout puree and combine gently.
8. Three quarters fill each muffin liner with the muffin mix and place the tin in the middle of the oven and cook 
for 25-30 minutes until golden brown.
9. Check with a cake skewer to see if cooked and the top should be gently firm and springy. The cooking time may 
take a little longer to account for how moist these muffins are.      
10. Remove the muffins from the muffin tin and place on a cooling rack.
Cool the cupcakes completely before frosting.
Keep the muffins refrigerated and for best results eat within 5 days.

If using the ground Almonds please be aware of Allergy situations.
 

Frosting Method:

1. Either by hand or mixer beat the butter until smooth.
2. If using a mixer, run on low add the icing sugar, a little at a time and then the vanilla extract.
3. Add the cider or perry 1 teaspoon at a time until frosting reaches a spreadable consistency.
4. Pipe or spread the frosting onto the muffins and serve.
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Nottingham Craft Beer Week

My two favourite beers I have had this year were a pint of Tirril’s Pale in 
the Howton Hotel after a long sunny walk around Ulswater and the other 
was when I cracked a can of Silver City Nice Day IPA fresh out of the chilled 
shipping container that we had just imported from Seattle. Two vastly different 
beers, two vastly different locations and served in two vastly different ways. 
I’ve had many other amazing beers this year (too many some might say) in 
either bottle, can, cask or keg but those two stood out. 

Not wanting to start another debate that even I have tired of, but I genuinely 
believe that certain beers are better served at certain temperatures and in 
certain forms of packaging. I have been a CAMRA member for over 20 years 
and probably will carry on for another 20. Not neccasarily because I am an 
activist but probably because I am not too sure how to cancel a direct debit. 
I love fresh, great tasting real ale correctly cellared and served, and don’t boo 
me, but I must confess I really like some of the fizzy cold stuff too!

Nottingham Craft Beer Week was conceived three years ago by a few like-
minded souls who work in the Nottingham beer business keen to promote 
our love for beers that are neither from the big corporate brewers nor sadly 
supported by CAMRA due to the brewing or packaging techniques involved. We 
have consistently had interest from 20 or so Nottingham bars, pubs and bottle 
shops and pretty much every local brewer; Black Iris, Castle Rock, Magpie, 
Navigation, Neon Raptor, Nottingham and Totally Brewed. 

We are all aware that very challenging times are ahead for all involved in 
selling beer in Nottingham. We are seeing a decline in the on-trade as more 
choose to drink at home. We are told the younger generation are drinking less 
than their forefathers and that there is a current shift away from beer to wines 
and spirits. The duty keeps on rising and the new business rates are going to 

hit us all. For the bars and brewers to survive and indeed flourish we need 
to cooperate. This year we got three established Nottingham brewers (Castle 
Rock, Navigation and Magpie) collaborating for the first time and brewing 
a damned fine cask and kegged ale. The biggest threat to our businesses 
is not each other, but it is the sofa, the large plasma screen, the cheapened 
supermarket booze and the way we socially interact via the smart phone and 
the internet.

Nottingham has always had a great reputation as a creative city with a large 
influx of cultural migrants keeping the local scene fresh, interesting and 
diverse. It’s difficult to pinpoint why Nottingham has always been attractive to 
these people but long may it continue. As a result, by and large we are a pretty 
cosmopolitan bunch who are receptive to new ideas and new products. We 
have seen this in Junkyard and the desire to try something new and exciting 
is the main reason a lot of people come back to our bar. Nottingham Craft 
Beer Week is really a celebration of that. It was always our aim to get as many 
amazing beers into the city centre. Our motto is “Discover your new favourite 
beer” and we think this should be everyone’s never-ending quest. 

NCBW17 was by far the best we have done, better beer, more people involved 
and more brewers visiting our city to showcase their wares. Whether you like 
what we call “craft” or not it is fair to say that there is no better time to be 
a beer drinker in the UK. The range of styles, the ever improving quality and 
consistency and the sheer passion that exists from brewer to bar or bottle 
shop and to you the customer.

NCBW18 will run from the 17th to the 24th June, www.ncbw.co.uk, enquiries 
press@ncbw.co.uk

Nigel Garlick discusses beer, this years Nottingham Craft Beer Week and getting three of Nottingham Brewers to 
collaborate for the first time

Piss up ‘near’ a Brewery at the Lion,Basford. Photo courtesy of Left Lion

Nottingham Craft Beer Week
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Fare Deals #58

FARE DEALS

The Old Black Horse
Main Street, Mapperley, Derbyshire DE7 
6BY.
Tel: 0115 9329624
www.blackhorsemapperley.co.uk
Food served Monday to Saturday 12 – 9; 
Sunday 12 – 4.

The Dorset Arms
8 Compton Acres, West Bridgford, 
Nottingham NG2 7RS.
Tel: 0115 9817963
www.egorestaurants.co.uk/restaurants/
west-bridgford
Food served every day: brunch 9 
– 11.30; lunch 11.30 – 4; dinner 4 – 
10.30.

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

in hand.

Featured in this issue:

THE OLD BLACK HORSE

Nestling among rolling countryside just to 
the north of the A609 near West Hallam, 
Mapperley (not to be confused with the 
eponymous Nottingham suburb) is a pretty 
village with a history that can be traced all 
the way back to the Domesday Book.  Rather 
more recently it became a busy mining 
community, but the pit closed in 1966 and 
today Mapperley’s main claim to fame is its 
proximity to the leisure facilities offered 
by the nearby Shipley Country Park, while 
right at the heart of the village stands the 
equally appealing Old Black Horse, a cream 
painted, welcoming hostelry, which although 
much modernised over the years, still retains 
a lot of original olde worlde charm.  The 
semi open-plan interior is partitioned into 
a number of separate drinking and dining 
spaces with a centrally located, wood-
burning stove and an impressive black and 
white photograph of the old colliery covering 
one entire wall adjacent to the bar counter.  
To the far left is a food servery that is put 
to good use for Sunday and Wednesday 
carveries, while five hand-pumps offer 
a choice of Greene King IPA; Abbot; Old 

Speckled Hen and Castle Rock Harvest Pale 
with, perhaps, one other guest beer.

The menu includes a wide selection of 
sandwiches and burgers, whereas there 
are just six starters from which to choose.  
Three large, breaded squid rings served with 
tartare sauce and a wedge of lemon (£5.79) 
sounds like a healthy option, but I yield to 
temptation and order the baked mushrooms 
stuffed with cream cheese and presented in 
a white wine and cream sauce, topped with 
chives (£4.99).  I do not have long to wait 
before a small oven dish is placed before me 
bearing a good helping of modestly sized 
mushrooms, but what on earth possessed 
the chef to cut each of them in half, thus 
allowing most of the tangy cheese fillings 
to escape and dissolve into the surrounding, 
piping hot sauce?  It is true that this has 
probably improved what was otherwise a 
very rich but ultimately rather bland sauce, 
but it has done nothing to benefit the dish 
as a whole, which although pleasant enough, 
had the potential to be so much better, 
especially as the kitchen had also forgotten 

the chive garnish.  Slightly disappointed, I am 
keeping my fingers crossed for better things 
from the main course.

British beef and ale pie (£9.29) comprising 
a proper, individual pie of shortcrust pastry 
fully encasing chunks of prime meat in a 
rich Ruddle’s ale gravy, served with creamy 
mashed potato and seasonal vegetables 
certainly appeals, especially with the promise 
of extra gravy, but in the end I decide to 
try the fruity, Caribbean spiced jerk chicken 
(£10.49), with what the menu describes as 
a spicy jerk sauce, dirty rice and homemade 
coleslaw.  Featuring two generously sized 
chicken portions, which have been rubbed 
with West Indian influenced spices and 
grilled to a state of moist and tender 
perfection, nestling against a mound of 
equally well cooked, fluffy, orange-tinted rice 
mixed with black beans it is, as I had hoped, 
a great improvement on the first course.   
Alongside is a hearty dollop of creamy, 
crunchy slaw plonked atop a small bed of 
mixed leaves, while a glass of well-kept 
Abbot, having more than enough fruity hop 
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Fare Deals #58

The Dorset Arms is a modern but not 
unattractive, food orientated estate pub, 
which was originally called the Old 
Colonial.  Readily accessible by public 
transport, including the Clifton bound 
tram, it was rechristened and completely 
refurbished not so long ago by its new 
owners, Ego Mediterranean Restaurants 
and Bars, who have a portfolio of ten 
similar establishments scattered across the 
Midlands, Yorkshire and the North West.  
The stylish, open-plan interior is mostly 
dedicated to diners, but a modest bar area 
has been retained immediately to the 
left of the car park entrance, where hand-
pumps dispense two periodically changing 
cask beers, at least one of which is usually 
a LocAle.  Large windows, plenty of pale 
woodwork and décor dominated by muted 
shades of brown all combine to create a light 
and airy, welcoming atmosphere in which to 
settle down and study the menu.

I am here in the evening for a change, 
which is good news as the dinner menu is 
much more varied than the rather limited 
selection available at lunchtimes.  I am also 
a sucker for spicy food and very nearly order 
the gambas al pil pil (£7.95), pan fried king 
prawns with garlic, guindilla chillies and 
toasted, sun-dried tomato bread to kick off 
the proceedings, but goats’ cheese is equally 
dear to my heart and this option finally wins 
the day, grilled and served on toasted brioche 
with aged balsamic vinegar, caramelised red 
onions and finished with a pineapple and 
black fig chutney (£6.45).  It soon arrives 
on a plain white plate adorned with an arty 
balsamic squiggle, a generous roundel of 
deeply flavoursome, earthy cheese garnished 
with a sprinkling of finely chopped chives 
and resting atop a nicely toasted triangle 
of bread, the normally expected butter here 
having been effectively replaced by a tangy 
layer of soft and beautifully browned onions.  
Alongside is the chutney, a glorious creation 
with just a hint of cinnamon and some 
delightfully firm chunks of tasty fruit, the 
only trouble being that there is simply not 
enough of it on the plate to do justice to an 
otherwise near perfect dish.

When it comes to picking a main course I 
find myself really spoilt for choice.  Slow 
roast, honey glazed Iberian belly pork served 
with spinach, chorizo, black pudding and a 
thyme and red wine jus, with parmentier 
potatoes (£17.95) sounds wonderfull, but 
after much dithering and given my fondness 
of spices, I finally plump for the Moroccan 
lamb tajine (£16.95), comprising slow cooked, 
spiced lamb, Moroccan vegetables, plain 
buttered couscous, tzaktziki and a garnish of 
coriander leaves.  Impressively presented in 
an authentic glazed earthenware tajine dish, 
complete with its signature chimney-like 
lid, it is all combined into one very hearty 
plateful of food.  Sticky cubes of interestingly 
seasoned and exquisitely tender meat sit 
between a mound of delicate couscous and 
what is akin to a tomato based ratatouille 
of mixed veggies, including aubergines, 

chickpeas, courgettes and pitted olives, the 
whole assemblage sitting beneath a drizzle 
of suitably sharp and minty tzaktziki and 
topped off with a few green leaves.  In fact 
it all comes together very successfully and 
certainly manages to evoke something of 
the exotic and moreish (Moorish?) flavours 
of North Africa in one very satisfying and 
pleasurable feast.

Desserts, by comparison, are much simpler 
affairs such as tiramisu (£5.85), a coffee and 
Mascarpone sponge pudding with chocolate 
fudge sauce or, for example, a classic crème 
brûlée (£5.45), but for me it’s just a double 
espresso and, perhaps, another glass of 
Deuchar’s IPA, which had certainly been 
slipping down very nicely.

THE DORSET ARMS

character to tackle head on the spiciness of 
the dish, proves to be just the job to wash it 
all down.  In a nutshell, it is a very tasty and 
thoroughly enjoyable plate of food, my only 
slight reservation being that although the 
accompanying jerk sauce will doubtless be to 
many people’s liking, for me it is just a little 
too sweet.

Sicilian lemon meringue pie with vanilla ice 
cream (£4.79) might appeal to those wishing 
to finish off with a pudding, or how about 
Kentish apple and blackberry crumble pie 
with a choice of custard or vanilla ice cream 
(£4.99)?  I have never come across a crumble 
pie before, but I am sure it must be delicious.



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker14

LocAle Locally

AREA 1

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

2. Byrons Rest, 8 Baker Street, Hucknall. NG15 7AS

3. Cricketers Rest, 4, Chapel Street, Kimberley. NG16 2NP

4. Dog & Parrot, 13, Nottingham Road, Eastwood. NG16 3AP

5. Gamekeeper’s, 136 Nottingham Road, Eastwood. NG16 3GD

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

7. Gate Inn, Main Street, Kimberley. NG16 2NG

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

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

10. H20, 76-78 High Street, Hucknall. NG15 7AX

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

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

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

14. Miners Return, 25b Eastwood Road, Kimberley NG16 2HQ

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

16. New Inn, 92 Newthope Common. NG16 2EH

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

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

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

20. Roots, 17 Nottingham Road, Kimberley. NG16 2NB

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

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

23. Station Hotel, Station Terrace, Hucknall. NG15 7TQ

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

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

2018 LocAle Pub of the Year
As with previous years each edition of Nottingham Drinker features a number of 
locAle accredited pubs located in specific geographical areas. This edition of ND 
features the pubs shown below and a map and full details are to be found on the 
Nottingham CAMRA website. 

From each edition of ND two pubs, by public vote, will advance to the final and 
you are therefore invited to vote for up to two pubs. Votes need to be submitted, 
by e-mail to  HYPERLINK “mailto:locale@nottinghamcamra.org” locale@
nottinghamcamra.org,  or personally at branch meetings, no later than Thursday 
31 August. 

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

WWW.WHATPUB.COM

New Pubs on the 
LocAle Scheme

Finalists from Area 6
The finalists from Area 5 for The 2017 Nottingham 
LocAle Pub of the Year are Embankment
Sir John Borlase Warren

 Ego ‘Dorset Arms’, West Bridgford

Gamekeeper’s, Eastwood

White Lion, Rempstone

Dog and Parrot, Eastwood
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2018 LocAle Pub of the Year

There are now 162 LocAle accredited pubs within the 
Nottingham area and the winner for 2017 is the

STAR, BEESTON

The 2017 competition commenced in August 2016 and in each 
edition of the Nottingham Drinker (ND) a number of LocAle pubs 
were featured and by public vote two of those pubs became 
finalists for the 2017 competition. The twelve pubs were:

White Lion, Swingate
Gate Inn, Awsworth
Victoria Hotel, Beeston
Star, Beeston
Frame Breakers, Ruddington
Poppy & Pint
Robin Hood and Little John, Arnold
Bread & Bitter, Mapperley Plains
King William IV, Sneinton
Vat & Fiddle
Embankment Pub & Dispensary
Sir John Borlase Warren

The 2017 Nottingham LocAle Pub 
of The Year Award

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

The presentation will be Wednesday 9th August, 8pm at the Star 
Inn, Beeston

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

2012 – The Flying Horse, Arnold
2013 – The Gate Inn, Awsworth
2014 – The Hand & Heart, Derby Road
2015 – The Lincolnshire Poacher
2016 – Horse & Jockey, Stapleford

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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Miners Return

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

This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

l This Guarantee is offered by all banks and  
 building societies that accept instructions  
 to pay by Direct Debits

l If there are any changes to the amount,  
 date or frequency of your Direct Debit The 
 Campaign for Real Ale Ltd will notify you 10  
 working days in advance of your account  
 being debited or as otherwise agreed. If  
 you request The Campaign for Real Ale  
 Ltd to collect a payment, confirmation of 
 the amount and date will be given to you  
 at the time of the request

l If an error is made in the payment of your  
 Direct Debit by The Campaign for Real  
 Ale Ltd or your bank or building society,  
 you are entitled to a full and immediate  
 refund of the amount paid from your bank  
 or building society

l If you receive a refund you are not  
 entitled to, you must pay it back when  
 The Campaign Real Ale Ltd asks you to

l You can cancel a Direct Debit at any time  
 by simply contacting your bank or building  
 society. Written confirmation my be  
 required. Please also notify us.

Instruction to your Bank or   
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to: 
 Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

To the Manager                                          Bank or Building Society

Address

 Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits 
from the account detailed on this instruction subject to the 
safeguards assured by the Direct Debit Guarantee. I understand 
that this instruction may remain with Campaign For Real Ale 
Limited and, if so will be passed electronically to my Bank/
Building Society.

Name and full postal address of your Bank or Building Society

Names(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

You are just moments away from a year in beer heaven! 

  Join CAMRA today
Enter your details and complete the Direct Debit form below to get 15 months for the price of 12 for  
the first year and save £2 on your membership fee.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup or call  
01727 798440. All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details:
Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Address ...........................................................................................................................

...........................................................................................................................................

............................................................................. Postcode ..........................................

Email address ................................................................................................................

Tel No(s) ........................................................................................................................

Partner’s Details (if Joint Membership)

Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Joint member’s Email ..................................................................................................

Joint member’s Tel No ................................................................................................

From as little as £25* today, be part of the CAMRA community and enjoy discounted  
entry to around 200 beer festivals, exclusive member offers and more. Discover all the  
ins and outs of brewing and beer with fantastic magazines and newsletters, but even more 
importantly support various causes and campaigns to save pubs, cut beer tax and more.

 Direct Debit Non DD

Single Membership £25 £27

(UK & EU) 

Joint Membership  £30.50 £32.50

(Partner at the same address)

*For information on Young Member and  
other concessionary rates please visit  
www.camra.org.uk/membership-rates  
or call 01727 798440.

I/we wish to join the Campaign for Real Ale,  
and agree to abide by the Memorandum and  
Articles of Association these are available at  
camra.org.uk/memorandum

Signed ......................................................................................  

Date ..........................................................................................  

Applications will be processed within 21 days of receipt of this form. 04/17

Join up, join in,  
join the campaign
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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



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker18

Head brewer Alan Pateman
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Brewery Visit

WILD THING, 
I THINK I LOVE YOU
Considered by many to be the Oscars of the brewing industry, the 
International Brewing and Cider Awards were held earlier this year in 
Burton upon Trent, where a British made, spontaneously fermented lambic 
fruit beer, a style normally regarded as the preserve of a small, select 
group of brewers based in the heart of Belgium, walked off with Gold in 
the speciality beer category.  The story behind the development of this 
remarkable beer, however, is a fascinating one of happenstance, which 
began more than two centuries ago.

In 1795, Thomas Fawcett purchased an imposing, early Georgian brewery 
overlooking the River Nene in Wisbech, a pleasant market town situated 
deep in the Cambridgeshire Fens between Peterborough and The Wash, 
together with four tied houses.  Following several subsequent changes of 
ownership, the business was acquired by the Elgood family in 1878 and 
remains firmly under their control to this day with Belinda Sutton, Nigel 
Elgood’s eldest daughter, assuming the mantle of Managing Director in 
2002, almost ten years after Alan Pateman joined the Company as head 
brewer from Hardy’s and Hanson’s Kimberley Brewery, which sadly closed 
three years later in 1996.

“I started my career doing odd jobs at Paine’s Brewery in St. Neots, where 
my father was head brewer,” Alan tells me over a nicely chilled glass of his 
award winning Coolship Fruit (5% abv), a golden brew with a tantalisingly 
subtle tinge of pink and bursting with wonderfully refreshing, tart 
berry flavours.  During his time here he gained a degree in applied 
microbiology and biochemistry, followed by a masters degree from the 
brewing faculty at Birmingham University and then a short stint at Bass 
prior to joining Hardy’s and Hanson’s.  When Alan arrived at Elgood’s 
he found a splendidly traditional but rather old-fashioned brewhouse 
where the wort (unfermented beer), after boiling, was still being cooled in 
shallow, copper-lined, open pans or coolships before being piped to the 
fermenting vessels.  Recognising immediately that such a large, exposed 
surface area represented a real risk of contamination, not to mention 
rumours of the brewery cat occasionally falling in, he immediately set 
about persuading the management to replace them by investing in a 
modern heat exchanger, a gadget whereby the hot wort and cold water 
are pumped past each other in close proximity through a matrix of 
pipes, resulting in suitably cooled wort emerging at one end ready for 
fermentation and hot water ideal for such duties as barrel cleaning at the 
other.  Fortunately, however, the space occupied by the coolships was not 
otherwise required and the vessels were simply left in situ and virtually 
forgotten.

Fast forward to 2013 and Alan is showing around the brewery a 
knowledgeable American beer importer who had extensive connections 
with Belgian producers.  When he spotted the disused coolships he 
instantly recognised their likeness to kit used by traditional lambic beer 
brewers and wasted no time in enthusiastically pointing out to Alan 
their potential for being employed for the same purpose here in England.  
Recognising that this might be a point of difference that Elgood’s could 
exploit for business purposes, Alan began to seriously research the 
subject, which included several visits to Belgium and taking advice from a 
highly respected Belgian brewing consultant followed, needless to say, by 
a series of experimental test brews.

The highly successful end result is now there for everyone to enjoy: a 
brew fashioned with 50% wheat malt in the mash and seasoned with 
unusually stale hops in the boil as they are not so much required for their 
flavour properties as for the tannins they yield and their preservative 
qualities.  The wort is then pumped into the coolships where it is left 
overnight with the louvred windows kept open to allow wild yeast 
(brettanomyces) spores and other microflora access to the beer.  It is 

One British family brewery is beating the Belgians at their own game, as John Westlake discovered recently 
during a visit to the Fens.

then transferred to one of nine lambic maturation tanks where it is 
left to slowly ferment for between nine and 12 months or even longer 
over a bed of oak wood chips, which have been found to help develop 
and mould the character of the beer.  In traditional lambic fashion, Alan 
then blends older and younger batches in order to produce a consistant 
product and in the case of the Coolship Fruit version, this is followed by 
the addition of a fruit concentrate derived primarily from raspberries, but 
with a small supporting cast of blackberries, prior to bottling.

“We didn’t want to compete directly with the familiar Belgian kriek lambic 
beers by using the same cherries,” Alan explained.  “Instead we preferred 
to opt for a mix of typically English berry fruits in order to create a beer 
with its own unique provenance.”  This year’s stunning award would 
certainly appear to confirm a case here of mission accomplished!  But 
Alan cannot afford to rest on his laurels as others such as East Sussex 
based Burning Sky Brewery, which has already installed a coolship and 
commenced experimentation with spontaneously fermented, wood-aged 
beers, are hot on his heels.

It should be remembered, however, that Elgood’s are far from being 
a one-horse operation, not to mention the fact that it is probably the 
only brewery in the land with its own beautifully landscaped, four-acre 
garden, complete with a lake and maze, which is open to the public 
during the summer months.  In addition to a core range of three excellent 
cask-conditioned beers, a four to 15 barrel-run microbrewery allows 
Alan plenty of scope to experiment with a wide range of seasonal and 
speciality beers in cask, craft keg or bottled formats, with a sizeable 
proportion of the latter now going to export markets around the globe.

Elgood’s core, cask-conditioned beers:

Black Dog  (3.6% abv) - A multi-award winning, traditional dark ruby mild 
brewed from roasted barley and crystal malt together with some invert 
sugar and seasoned solely with English Fuggle hops.  Roasted malt 
flavours with hints of liquorice and caramel dominate the palate but 
ultimately yield in part to a satisfyingly dry, hop influenced finish.

Cambridge Bitter  (3.8% abv) - Maris Otter malt, torrified wheat and a 
little invert sugar combine with Fuggles, Sovereign and Challenger 
hops to produce this well-balanced, chestnut hued ale.  Full bodied with 
pronounced biscuity malt and spicy hop notes on both the aroma and 
palate, this is a classic British bitter, which culminates in a long, hoppy, 
almost astringently dry finale.

Golden Newt  (4.1%) - As might be expected from the name, this is a pale 
gold, hop forward session ale fashioned from Maris Otter and wheat 
malts together with a little crystal rye.   Generously dosed with Fuggles, 
Sovereign and especially, American Cascade hops, the latter added late 
in the boil in order to enhance the desired citrus fruit character, this easy 
drinking beer oozes with floral, fruity hop notes, which ultimately lead to 
a refreshingly dry and subtly fruity, bittersweet finish.
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IntroducIng the 4th nottIngham camra IPa hoP

4th auguSt to 31St auguSt

turn oVer For the LISt oF PuBS on the IPa hoP

But PLeaSe rememBer to drInk reSPonSIBLy

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



21Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

The success of our previous IPA Hop means it’s back again for a 4th year.  Showcasing some of 
the best Real Ale IPA’s in Nottingham’s Pubs in August.

Nottingham CAMRA’s IPA Hop has been organised in conjunction with the younger members of the branch and with 45 pubs 
taking part from 4th to 31st August this year the IPA Hop continues to be a success.

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

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

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

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

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

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

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

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

What is IPA?

IntroducIng the 4th nottIngham camra IPa hoP

4th auguSt to 31St auguSt

turn oVer For the LISt oF PuBS on the IPa hoP

But PLeaSe rememBer to drInk reSPonSIBLy

Louise Carlin writes...

#IPahoP17

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



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

Pub Address Area Postcode Phone Number

ABDICATION, THE 89 Mansfield Road Daybrook NG5 6BH no phone

ADMIRAL SIR JOHN BORLASE 
WARREN 97 Derby Road Stapleford NG9 7AA 0115 949 6780

ANNIE'S BURGER SHACK/ OCEAN 
STATE TAVERN 5 Broadway, Lace Market Nottingham NG1 1PR 0115 924 2442

BARREL DROP 7 Hurts Yard Nottingham NG1 6JD 0115 924 3018

BELL INN, THE 18 Angel Row Nottingham NG1 6HL 0115 947 5241

BREAD & BITTER 153-155 Woodthorpe Drive Mapperley NG3 5JL 0115 960 7541

CANALHOUSE 48-52 Canal Street Nottingham NG1 7EH 0115 955 5060

CHESTNUT, THE Main Road Radcliffe-on-Trent NG12 2BE 0115 933 1994

CRAFTY CROW 102 Friar Lane Nottingham NG1 6EB 0115 837 1992

CRICKETERS REST 4 Chapel Street Kimberley NG16 2NP 0115 938 3105

CROSS KEYS, THE 15 Byard Lane Nottingham NG1 2GJ 0115 941 7898

CROWN INN Church Street Beeston NG9 1FY 0115 967 8623

DOCTOR'S ORDERS 351 Mansfield Road Carrington NG5 2DA 0115 960 7985

EMBANKMENT, THE 282-284 Arkwright Street, 
Trent Bridge, Fraser Road Nottingham NG2 2GR 0115 986 4502

ERNEHALE, THE 149-151 Nottingham Road Arnold NG5 6JN 0115 967 4945

FOX  & CROWN 33 Church Street Basford NG6 0GA 0115 942 2002

HAND & HEART 65-67 Derby Road Nottingham NG1 5BA 0115 958 2456

HERBERT KILPIN, THE 10 Bridlesmith Walk Nottingham NG1 2HB 0115 948 4743

HOP POLE, THE 2 Hight Road Beeston NG9 4AE 0115 925 1174

HORSE &JOCKEY 20 Nottingham Road Stapleford NG9 8AA 01158759655

KEAN'S HEAD 46 St Mary’s Gate Lace Market NG1 1QA 0115 947 4052

KING BILLY, THE 6 Eyre Street Nottingham NG2 4PB 0115 958 9864

LINCOLNSHIRE POACHER, THE 161-163 Mansfield Road Nottingham NG1 3FR 0115 941 1584

LION AT BASFORD, THE 44 Mosley Street New Basford NG7 7FQ 0115 970 3506

IPA Hop
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Pub Address Area Postcode Phone Number

ABDICATION, THE 89 Mansfield Road Daybrook NG5 6BH no phone

ADMIRAL SIR JOHN BORLASE 
WARREN 97 Derby Road Stapleford NG9 7AA 0115 949 6780

ANNIE'S BURGER SHACK/ OCEAN 
STATE TAVERN 5 Broadway, Lace Market Nottingham NG1 1PR 0115 924 2442

BARREL DROP 7 Hurts Yard Nottingham NG1 6JD 0115 924 3018

BELL INN, THE 18 Angel Row Nottingham NG1 6HL 0115 947 5241

BREAD & BITTER 153-155 Woodthorpe Drive Mapperley NG3 5JL 0115 960 7541

CANALHOUSE 48-52 Canal Street Nottingham NG1 7EH 0115 955 5060

CHESTNUT, THE Main Road Radcliffe-on-Trent NG12 2BE 0115 933 1994

CRAFTY CROW 102 Friar Lane Nottingham NG1 6EB 0115 837 1992

CRICKETERS REST 4 Chapel Street Kimberley NG16 2NP 0115 938 3105

CROSS KEYS, THE 15 Byard Lane Nottingham NG1 2GJ 0115 941 7898

CROWN INN Church Street Beeston NG9 1FY 0115 967 8623

DOCTOR'S ORDERS 351 Mansfield Road Carrington NG5 2DA 0115 960 7985

EMBANKMENT, THE 282-284 Arkwright Street, 
Trent Bridge, Fraser Road Nottingham NG2 2GR 0115 986 4502

ERNEHALE, THE 149-151 Nottingham Road Arnold NG5 6JN 0115 967 4945

FOX  & CROWN 33 Church Street Basford NG6 0GA 0115 942 2002

HAND & HEART 65-67 Derby Road Nottingham NG1 5BA 0115 958 2456

HERBERT KILPIN, THE 10 Bridlesmith Walk Nottingham NG1 2HB 0115 948 4743

HOP POLE, THE 2 Hight Road Beeston NG9 4AE 0115 925 1174

HORSE &JOCKEY 20 Nottingham Road Stapleford NG9 8AA 01158759655

KEAN'S HEAD 46 St Mary’s Gate Lace Market NG1 1QA 0115 947 4052

KING BILLY, THE 6 Eyre Street Nottingham NG2 4PB 0115 958 9864

LINCOLNSHIRE POACHER, THE 161-163 Mansfield Road Nottingham NG1 3FR 0115 941 1584

LION AT BASFORD, THE 44 Mosley Street New Basford NG7 7FQ 0115 970 3506

Pub Address Area Postcode Phone Number

LORD ROBERTS, THE 24 Broad Street Nottingham NG1 3AN 0115 948 1592

NED LUDD, THE 27 Friar Lane Nottingham NG1 6DA 0115 924 3415

NEWSHOUSE, THE 123 Canal Street Nottingham NG1 7HB 0115 952 3061

OLD VOLUNTEER, THE 35 Burton Road Carlton NG4 3DQ 0115 987 2299

ORGAN GRINDER, THE 21 Alfreton Road Canning Circus NG7 3JE 0115 970 0630

PLOUGH, THE 17 St. Peter's Street Radford NG7 3EN 0115 970 2615

POPPY & PINT Pierrepont Road, Lady Bay West Bridgford NG2 5DX 0115 981 9995

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

ROOM WITH A BREW, A 78 Derby Road Nottingham NG1  5FD 07780 662244

ROOTS EMPORIUM 17 Nottingham Road Kimberley NG16 2NB

SAMUEL HALL, THE Old Bus Depot, 561-569 
Mansfield Road Sherwood NG5 2JN 0115 924 6230

SIX BARREL DRAUGHTHOUSE 14-16 Carlton Street Nottingham NG1 1NN 0115 950 1798

STAR INN, THE 22 Middle Street Beeston NG9 1FX 0115 854 5320

STRATFORD HAVEN 2 Stratford Road West Bridgford NG2 6BA 0115 982 5981

TOTALLY TAPPED 23 Chilwell Road Beeston NG9 1EH no phone

TRENT BRIDGE INN 2 Radcliffe Road West Bridgford NG2 6AA 0115 977 8940

TRENT NAVIGATION INN 17 Meadow Lane Nottingham NG2 3HS  0115 986 5658

VAT & FIDDLE, THE 12 Queensbridge Road Nottingham NG2 1NB 0115 985 0611

VICTORIA, THE 85 Dovecote Lane Beeston NG9 1JG 0115 925 4049

WILLOWBROOK, THE 13 Main Road Gedling NG4 3HQ 0115 987 8596

YARD OF ALE 1A Walkers Yard Radcliffe-on-Trent NG12 2FF 0115 933 4888

YE OLDE TRIP TO JERUSALEM 1 Brewhouse Yard Nottingham NG1 6AD 0115 947 3171

IPA Hop
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how to do the IPa hoP

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

Visit any of the pubs listed and buy a half or a pint of IPA. Ask for or pick up a sticker and stick it onto the 
pub’s circle below. You need to visit a minimum of six different pubs. If you visit any pubs not on the trail 
but they are selling an IPA, then why not take advantage of the Lucky Dip box below? Once you’ve finished 
or the hop has ended, send your form to the address alongside by 19th September 2017.

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

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

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

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

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

ADMIRAL 
SIR JOHN 
BORLASE 
WARREN

CHESTNUT

ERNHALE

KEAN’S 
HEAD

NEWS 
HOUSE

ROOM WITH 
A BREW

ROOTS 
EMPORIUM

POTTLE OF 
BLUES

TRENT 
BRIGE INN

TOTTALY 
TAPPED

CRICKET-
ERS REST

CRAFTY 
CROW

FOX AND 
CROWN

KING 
WILLIAM IV

OLD 
VOLUNTEER

TRENT 
NAVIGA-

TION

CROSS 
KEYS

HAND & 
HEART

LINCS.
POACHER

THE
PLOUGH

ORGAN 
GRINDER

VAT & 
FIDDLE

CROWN

HERBERT 
KILPIN

HOP POLE

LION

VICTORIA

DOCTOR’S 
ORDERS

BELL INN

LORD 
ROBERTS

POPPY & 
PINT

ANNIES 
BURGER 
SHACK

BARREL 
DROP

BREAD & 
BITTER

WILLOW-
BROOK

YARD OF 
ALE

wrIte any 
Lucky dIPS 
here

CANAL-
HOUSE

HORSE AND 
JOCKEY

EMBANK-
MENT

NED LUDD

OLDE TRIP 

STAR STRATFORD 
HAVEN

IPA Hop
Nottingham CAMRA

92 Bannerman Road,
NG6 9HX

SAM HALL SIX BARREL
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Something’s Brewing down 
by the River

Originally just a typical redbrick Victorian boozer overlooking Trent 
Bridge, the Town Arms, as it was then known has been through a 
number of guises over the years such as Casa, the Aviary and more 
recently, a gastropub called the Riverside until it closed at the start of 
the year.  Fortunately, the site was acquired by Brewhouse & Kitchen, 
a relatively small chain of pubs based mainly in the south of England, 
which specialises in installing a microbrewery in each of its premises 
and serving a wide range of craft beers alongside an imaginative food 
offering.

Here in Nottingham, a lovely, elevated terrace overlooking the river and 
a real sun-trap on summer days leads to a modern, spacious interior 
which has been opened up around a centrally located gleaming copper 
brew plant complete with blackboard announcing the progress of coming 
beers.  Splashes of vivid blue and green brighten up the décor, while 
eclectic lighting includes shades formed from old washing machine 
drums and in the conservatory area where a red neon sign has an 
unfortunate spelling error (soon to be corrected I am assured) and two 
upturned rowing skulls.  There is also a large communal table featuring a 
central cast-iron hearth at tabletop level: another hallmark feature of all 
B&K houses that can be booked for small dinner parties and gatherings.

When the pub first opened the brewery was not quite finished, but on 
June 29th the first house brew was launched, a delightfully refreshing, 
crisp and fruity-hop creation called The Bridge, fashioned in the style 
of an American Pale Ale and checking in at a very sessionable 3.8% 
abv.  Others are already in the pipeline and as all Brewhouse & Kitchen 
brewers are given a free hand to develop their own repertoire of 
beers. Ben, who is in charge and spent four years honing his skills at 
Oldershaw’s Brewery near Grantham, has some exciting plans for the 
future.  If his first brew is anything to go by, many more rewarding visits 
to this welcome addition to the City’s pub scene would certainly seem to 
be on the cards.
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Tickets are selling very quickly for this year’s Robin Hood Beer and Cider 
Festival, at Nottingham Castle, so if you want to attend on the Friday or 
Saturday make sure you buy yours soon so you won’t be disappointed. You 
can pay on the gate at every session but for Friday evening and Saturday 
afternoon we can get full with queues and long waits possible at certain 
times.

To buy your tickets go to http://beerfestival.nottinghamcamra.org/Buy_
Tickets/Index.html or you can buy them over the counter at the Nottingham 
tourism Centre, which opens seven days a week during July and August.
There is again a trade session on Wednesday afternoon, this year 
encompassing the whole site and invitations will again be hand delivered 
to all licensees in the Greater Nottingham conurbation. However CAMRA 
members will also be welcome to attend this session, there will be no 
admission charge and no ticket is required, just turn up at the gate with a 
current membership card from 1pm.

Beer ordering is about to start and we again hope to have beers from 
rare and brand new breweries as well as old favourites and in every style 
you can think of - and a few you couldn’t even imagine! This year we have 
cask beers coming from all parts of Ireland and possibly, if plans work out, 
from the USA.  Last year we had a couple of dozen gluten free beers which 
proved popular and for 2017 we hope to expand the numbers significantly 
and of course we will have many dozens of unfined beers suitable for 
vegans.

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

Meanwhile dates for the 2018 festival have been agreed with the city 
council, these will be 12th to 15 September at our new location on the 
Goose Fair site. As you probably know this is because major works are 
starting on the Castle immediately after our 2017 festival and the grounds 
will not be available for 2018. Availability for 2019 is not clear at this stage, 
but we do plan to return there once the work is complete.

Volunteering at the beer festival

It takes over 400 volunteers to staff a festival of our size. This number 
excludes entertainment, brewery bars, food stalls, health and safety, etc.  It 
is an amazing number of people so thank you to all those who volunteer 
and have volunteered already. 

A quarter of the staff we need for this year’s festival have already submitted 
a request to help out.  So thank you for that.  

Remember if you have never volunteered before you can. It doesn’t matter 
if it’s your first time, 5th time or 50th time please volunteer. Some of the 
team give up two weeks to help out as there is an array of tasks from setup, 
to main festival, to take down. It doesn’t matter if you can only do a bit then 
submit a form and we’ll take a look. 

If you have any queries see the website or give us a call. Look forward to 
hearing from you.
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P I L S N E R
2 . 0 V 1 . 7

AVAILABLE IN CASK & KEG 
SEE:  pale
SMELL: f loral, herbal hop 
TASTE: spicy, grainy, cedar

MALT:  lager | pilsner
hops:  perle | hersbrucker
yeast: castle rock house strain
IBUs 33 | ABV  4.5%

www.castlerockbrewer y.co.uk

two BEAUTIFUL GERMAN 
HOP VARIETIES

= pilsner-esque authenticity

extended cold 
conditioning time

= f loral, herbal, spicy notes

VEGAN FRIENDLY 
NATURALLY HAZY &

unique crb house yeast
strain
= clean, easy drinking pilsner
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Young Members’ Facebook Page
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A Beer Fuelled Danish Adventure
A short time after landing, my friends and I watched the sun go down 
whilst gorging on pork shoulder, burnt ends and baked beans, buffalo 
wings, brisket, mac and cheese and pickles in the former meatpacking 
district, the unapologetically unpolished Københaven V. Warpigs Brewpub 
was the first pub of many visited over the long weekend and those first 
sips of a juicy, hazy passionfruit IPA Mads Hands, a sign of the times 
as this style is bang on trend, began the perfect weekend for a self 
proclaimed lover of all things beer. 

The highly acclaimed annual Mikkeller Beer Celebration Copenhagen 
(MBCC) festival was the reason for our weekend away and the close to 
100 different breweries did not disappoint. Prepaying for the ticket and 
beers avoided the need for lugging around tokens and change all evening 
which, if you are like myself, find quite a laborious task. The festival even 
provided glass rinsing stations which I personally think should be a 
fixture at every festival. 

The enthusiasm in the air was electrifying; the festival attracted people 
passionate about the taste and quality of their beer, rather than using it 
as an excuse to get pissed. It struck me that many of the people in the 
room would never have met if it wasn’t for their love of the breweries 
being showcased, but we were all sharing the same experience together, 
making new friends. Beer has the power to bring people together from 
all walks of life, and is why it’s so vital that CAMRA continues to welcome 
every new member and welcome every new idea with open ears. 

I tried over 30 beers at MBCC, but here are a few that stood out for me:

Brewski
Beet me with passion, honey (4.7%) - 

Berliner Weisse bursting with passionfruit  and heaven for anyone with a 
sweet tooth.

18th Street Brewery
Crumbs (8.5%) - 

A white sweet stout which was very creamy and had plenty of vanilla with 
sweet hints of cocoa nibs.

Alpha State
Vanilla Mocha Stout (10%) -

Very smooth imperial stout with bourbon vanilla pods and a big kick of 
coffee. I don’t like coffee loaded stouts but the level in this beer is just 
right. 

The Veil Brewing Company 
Never Aloha (4.9%) -

Hawaiian punch gose; so fruity your imagination transports you to a 
beach wearing the most hideous Hawaiian shirt you’ve ever seen.

Throughout our trip we ventured into a number of bars in the search for 
beers that aren’t readily available over here. Up the road from the venue 
for MBCC is a bar called “Fermentoren”. Solely lit by candlelight, it created 
a truly special atmosphere. The spotlight beer in this bar was a Kentucky 
Breakfast Stout by Founders Brewery coming in at 11.8%; it’s not for the 
faint hearted, moreover it’s for those looking for a rich chocolate stout 
and this one had deep bourbon undertones. 

Another bar which we all thoroughly enjoyed was a further 5 minutes 
walk (or 10 minutes depending on the level of staggering) and this is 
where I tasted my favourite beer of the holiday. Rbabarrab Ølbar is rather 
small on the inside and as the weather was on our side we sat outside 
on the grass surrounded by other people from the Mikkeller festival. 
Admittedly this venue does not have the same extensive list on offer 
as the other bars, but the night we called in for a drink it was offering 
a handful of limited edition beers, one of which was Omnipollo’s highly 
acclaimed Noa Pecan Mud Cake. This 11% imperial stout is over indulgent, 
excessively decadent, thick and a huge explosion of all things chocolate. 
The other was Omnipollo’s Blueberry Cheesecake Stout which was even 
higher at 12% ABV. Similar to the above beer, the Stout is extremely rich 
and creamy but  has a huge blueberry hit. There was even the option to 
serve it with the blueberry cheesecake it was made from. The intense 
flavours of these two beers were incredible and I highly recommend you 
give them a try. 

Finally, Ramen To Bíiru deserves a mention for the sheer imagination 
put into this bar. Located in the heart of Nørrebro, a trendy quarter with 
an influx of young locals, it is an authentic Japanese Ramen restaurant  
joined with Mikkeller. Both the food and mikkeller cans are sold in 
vending machines!

Our Young Members’ Co-ordinator Natalie ventured off to see how the Danes do beer festivals...

Bringing brewing history to life

For all enquiries please call Terry on 01283 777 006
terry@heritage brewingcompany.co.uk
www.heritagebrewingcompany.co.uk

@ heritagebrew heritagebrewingcompany

Burton upon Trent

Heritage
Brewing Co

Young Members
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Young Members
Copenhagen had an array of events happening all over the city in 
connection with Mikkeller including breakfasts, hog roasts, street parties, 
music festivals and more! However, one of the more interesting events 
was the Mikkeller Beer Mile. The rules are simple: you drink a can of 4.5% 
‘Mikkeller Beer Mile’ pale ale and every 400m, along with your fellow 
competitors, you down another can. The fastest to run a mile and drink 
his/her beer is the winner. Having a very strong constitution is advisable; 
let’s just say that there were corners of the track where you wouldn’t 
want to walk! 

I’ll definitely be returning to Copenhagen in the future; its pretty 
architecture and canals, juxtaposed against the harsh modern buildings 
which stand tall in the centre of the capital city, and the vast array of food 
and drink on offer will always be a winning combination. And if you are 
planning a trip to the capital of Denmark soon, make sure you check out 
these other bars that we visited on our trip and thoroughly enjoyed: 

BRUS; Brewery, bar, bottleshop and restaurant 

Mikkeller Bar Viktoriagade; great place to try Mikkeller beers and other 
unusual beers in a Scandinavian minimalist bar 

Taphouse; fantastic selection of beers ranging from barley wines and 
sours to IPAs 

Happy Travelling! 

Bringing brewing history to life

For all enquiries please call Terry on 01283 777 006
terry@heritage brewingcompany.co.uk
www.heritagebrewingcompany.co.uk

@ heritagebrew heritagebrewingcompany

Burton upon Trent

Heritage
Brewing Co

 

 

24 Broad Street Nottingham NG1 3AN The Lord Roberts Pub 

The Lord Roberts  
 

is a proper pub in 
the heart of 
Nottingham. 
Guaranteed a 
warm welcome 
and a friendly 
atmosphere, we pride ourselves on 
our drinks offer. We have an ever 
changing selection of ten real ales, 
five of which are always Flipside 
beers. We also feature six draught 

real ciders, a 
good selection 
of single malt 
whiskies and a 
serious handful 
of gins. 
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

In the last few years the main news has been the continued loss of old 
established pubs so it is a pleasant change to report on a brand new 
build. Located in the shadow of Tesco’s Top Valley store is the Tuck and 
Tanner a Marston’s ‘Generous George’ Tavern.

The pub opened on 5th June and should prove popular and it has set its 
sights on the whole family. Whilst open plan the pub has been divided 
into separate areas with a pool table and sports TV area at one end with 
the enclosed children’s play area at the other end.
In between the pub has a pizza section (take away option exists) and 
elsewhere other comfortable dinning and drinking areas have been 
created. The pub has a generous sized car park and at the front a fine 
patio area along with a garden, complete with outdoor children’s play 
furniture.

The cask ale drinker has a choice of six ales (chosen from the eight 
breweries within the Marston Empire) with the two regular ales being 
Marston Pedigree and Wychwood Hobgoblin with prices in the range 
£2.95 to £3.35, depending upon ABV. 

The pub has an extensive menu with an American feel and there should 
be something for everyone. Richard Jenkins, mine host, explained that the 
pub would be “family friendly with an informal atmosphere attracting all 
from the local community to enjoy the good beers and excellent food”.
The pub is open 11.00-11.00 Mon-Thur; 9.00-11.00 Fri, Sat & Sun with 
food available 11.30-10.00 every day, although breakfasts are available 
on Friday to Sunday from 9.00am.

The Springfield Hotel, Lowdham has been refurbished and renamed as the 
Springfield Inn. Accommodation is still available as part of the building is 
now designated as the Inn Keepers Lodge (Nottingham).
The work was completed at the end of 2016 and the high quality 
refurbishment provides visitors with a very impressive and upmarket, 
drinking and dining experience. The drinker has a choice of four cask 
beers with Sharp’s Doombar the permanent ale. On my visit this was 
supplemented with Black Sheep Best Bitter, Marston’s Pedigree and 
Weston’s Old Rosie (a summer special). Beer prices start at £3.30 a pint. 
The extensive garden and patio area are certain to prove popular this 
summer. The pub is open 10.00-11.00 Mon-Sat and 10.00-10.00 Sunday. 
Food is available 12.00-10.00 Mon-Sat and 12.00-9.30 Sunday. Breakfasts 
are served from 8.00-10.00 at weekends.

Oliver’s Pub & kitchen is a smart new edition to the drinking and dining 
scene in Eastwood. The former Lord Nelson has undergone a major refit 
with a Bistro upstairs and bar (with dancing area) downstairs.

The overall concept is to offer a comfortable and relaxed atmosphere for 
both drinkers and diners with a D H Lawrence theme running throughout 
the establishment – look for the pencil in the Bistro!
Real ale drinkers are offered two Batemans beers Gold and Oliver’s Best 
Bitter and the pub is open 10.00-11.00 Sun-Thur and 10.00-1.00am Fri & 
Sat. Food is available 10.00-10.00 daily.

ND wishes Kane Oliver and his staff every success in what is certainly a 
new and interesting development for Eastwood.

Eastwood’s fourth micro-pub – The Mellors Mews is to open on Friday 
11th August. This will be Nottinghamshire’s first purpose built micro-pub 
and more details will feature in the next edition of ND.

Staying in Eastwood the Dog & Parrot now boasts seven handpulls and 
8 still ciders. ND was told that this is as a result of the popularity of 
the pub and our congratulations goes to the Dog & Parrot on gaining 
locAle accreditation. Consideration is being given to creating a rear patio 
drinking area.

The Gamekeeper’s Inn in Eastwood has also been accredited in LocAle 
and work has been completed on the rear patio area creating a pleasant 
outdoor drinking area.

Tales From The North

The Miners Return, Kimberley has gained a front patio area, which has 
already proved very popular, particularly during the recent Kimberley 
JAM festivities. The pub itself continues to evolve and now boasts a dart 
board and a range of pub snacks including Scotch Egg Bhaji – which I 
understand have proved a big hit with locals.

The pub opening hours have been amended so they are now open 3.00-
11.00 Wed-Fri; 12.00-11.00 Sat & Sun.

The drive for more micro-pubs continues unabated with an application 
applied for one in Giltbrook, close to where the New White Bull used 
to be until it was shut and converted into a co-op store. The fact that a 
micro-pub is planned within feet of the former pub clearly shows that 
there was demand for the pub and planning laws need tightening to stop 
the loss of our existing pub stock.

Work on upgrading The Gate Inn, Awsworth continues with another phase 
now completed. The former pool table room has being remodelled and is 
now a very pleasant snug/quiet room.

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

Oliver’s Pub and Kitchen
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Tuck and Tanner Miners Return
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
I think that, by the time you read this article, the annual 
IPA Trail will be upon us. We will be making a contribution 
as usual, with Seven for a Secret, packed full of lovely 
British hops, and Trailhound, a rye IPA which is one of 
our new Wanderlust range with new world hops. Since 
the last edition of the Drinker, we have produced Five 
for Silver and Six for Gold, both beers to be enjoyed on 
a hot summer’s day - and we’ve had plenty of them also. 
For Craft Beer Week, we also joined with Castle Rock and 
Navigation Breweries to make Banoffee, a 4.3% beer with
Ronseal (ie it tastes of what it says, not of Ronseal!) 
flavours. This has been well received at each of our 

various outlets although it will have sold out by the time you read this!
As well as Trailhound, we have also made a couple of lower gravity APA and 
session IPA styles, called Chainless 4.8% APA and Wanderers 3.9% Session 
IPA. Wanderers has been well received, while Chainless is just about to be 
casked as I write.

We’ve also been contributing to a few more festivals, notably Rudd Fest, 
where we had beers all round the village and which was blessed with 
great weather for much of the weekend and at West Bridgfordians Cricket 
Club, where we supplied most of the beers and ciders. We have been busy 
packaging various blends of Magpie cider, with the cherry blend being 
especially popular.

Finally, the Crafty Crow is very sorry to say goodbye to Heather, our resident 
artist (see the far wall) and bar supervisor. She is being replaced by Laura, 
who is ace behind the bar but I haven’t checked out her artwork yet! 

News from our neighbouring breweries

News From Lincoln Green Brewery
Anthony Hughes writes...
“Summertime and the livin drinking is easy…” 
as Ella Fitzgerald famously sang (in my head 
anyway!).

Summer means the relaunch of ‘Strawbeeries 
and Cream’ our hit speciality beer from last 
year – a pale ale with added milk lactose to 
provide a creamy edge and a relatively new 
product from hop merchants Charles Faram – 
Strawberry Sensation. Just enough strawberry 
to know it’s there, but not too much that you 
couldn’t enjoy a second pint of it.

Gin and Beer It continues to prove popular with each batch selling through 
very quickly – get a pint of it while you can; the refreshing hit of juniper, 
coriander, lemon and orange peel makes this an ideal summer brew.

As late summer approaches, we see the move to contract-bottling of our 
core range of beers, following the popularity of Marion in a ‘filtered’ style. 
Whilst this means our core range will not be ‘real ale’ in a bottle, we’ll be 
utilising the time we have to bottle on-site small batches of specialist brews 
that’ll only be available in a bottle conditioned format. This decision has 
been based on feedback from our brewery shop customers – a good number 
of whom enjoy the convenience and low price of our ‘filtered’ cases, while 
others appreciate the premium nature of our speciality bottle conditioned 
beers – Robin’s Red Fest Whisky Cask Edition is proving particularly popular 
at the moment. We’re really looking forward to experimenting with some 
styles of beer that wouldn’t be particularly commercial for sale to the free 
trade, but will still be popular for the specialist bottle fans.

Thinking of Robin’s Red Fest, we’re fast approaching the time of year to put 
on another brew – brewed just once a year, this will be initially available at 
The Robin Hood Beer and Cider Festival 2017 for a chance to sample it at a 
relatively young age before the rest of the batch goes into bottles for bottle 
maturation. 

On the pub front it’s been fair to say that those with cracking beer gardens 
have been doing a roaring trade – have you discovered the amazing ‘secret’ 
garden at The Sir John Borlase Warren or the beautiful garden and view at 
The Poet & Castle yet? Don’t fancy the heat? Enjoy the cool interior of The 
Station Hotel or the air-conditioned comfort of The Robin Hood (AND) Little 
John.

Did you make it to The Poet & Castle’s ‘Cheers to Beer’ Festival? It was 
a huge success and has given us the confidence to do more large-scale 
festivals here in the coming months – watch this space and The Poet’s 
Facebook Page for more details.

No matter where you are, may this edition of The Drinker find you in fine 
fettle with a pint of Lincoln Green in your hand –

News From Nottingham Brewery

Philip Darby writes...
Summer sunshine has brought brilliant 
sales at NB and no surprise that our India 
Pale Alex was a great success, and will no 
doubt be brewed again before very long. 
At 5.7% it demands respect, but the keg 
version met with wide acclaim during Craft 
Beer week in June and quickly sold out.

Sadly brewer Dan has left us to return to his good ladies native Spain 
so we wish them  well for the future and welcome George to step up 
to the plate after shadowing Dan for the last month or so and is full of 
enthusiasm and new ideas. 

We are looking forward to a new raft of beer festivities over the August 
Bank holiday many hoping to repeat the success of the spring festivals 
which were very well run and showed some very interesting beer 
ranges in excellent condition. Watch the what’s on column at the back 
of this issue, or get a copy of Mash Tun the Nottingham Brewery house 
magazine for more information. 

If you are travelling around the country over the next few months, look 
out for Roses Oatmeal Stout, which is Sooty under a different name,  as 
it is on the JDW national listing and they couldn’t use the name Sooty for 
political correctness reasons, but rest assured that Roses was an original 
recipe brewed in the 1800s.

The next issue will, of course be the run up to the Robin Hood 
Festival.. . . .Gosh! How time flies when you are having Fun! 
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Local Brewery News

News From Blue Monkey
Deborah Ward writes…

Early doors discounts

For those of you who visit the Organ Grinders in 
Loughborough and Newark you will know that 
we have had an early doors discount of £2.50 per 
pint, on the first Friday of each month from 4.30-
7.30pm. This has been very much appreciated and 

enjoyed by our customers therefore it will continue throughout the year.

Early doors will continue every Friday at the Nottingham and Arnold 
Organ Grinders and there are many weekends with Bands and artists 
playing throughout the summer.  Remember to check the notice boards in 
each pub and the Facebook pages for who is playing when and where so 
that you don’t miss out on some good music.

Brewery News

We recently brewed our first Keg Beer, Blubarb and Custard and it was an 
immediate success selling out in record time!

We will continue to brew the occasional keg beer special throughout the 
year.

For more information on which Organ Grinder Pubs have the Keg beer on 
the bar please look at Facebook. 
On the 24th June, the Blue Monkey Brewery Team were invited to join in 
the Soapbox Derby in Scarcliffe near Chesterfield to raise money for the 
Ashgate Hospice.
Martin the Head Brewer and his team built their own Barrel soapbox 
which they all had such fun building. 
It was a glorious sunny day and what could have been better than 
a downhill Soapbox Derby!  Martin & Pip our drivers, were full of 
anticipation (at least I think that’s what they called it!) as they both 
whizzed down the course in “The Flyin Firkin”.

This was our first year and we did well to come mid pack. It has left us 
with lots to learn for next year as we fully intend to join in the fun again.
Well done to the guys that organised this competition and hopefully we 
managed to raise important funding for the charity.

Beer Festivals

If you are looking for somewhere to visit on the Bank Holiday weekend 
The Rescue Rooms, Nottingham, NG1 5LB will be hosting a Beer Festival 
on Sunday the 27th August, showcasing some of our Blue Monkey beers. 
Go along and enjoy the day!

If you would like to go a little further afield, we are holding our own Beer 
Festival at the Organ Grinder Loughborough from the 4th to 6th August. 
It’s very easy to get there by train from Nottingham if you fancy a day out.

Another date you may want to put in your diary is the Great British Beer 
Festival in London which is from the 8th to 12th August.

See you there!

Cheers Debs 

News From Castle Rock

Lewis Townsend writes...

A resounding “hello” to all Nottingham Drinker 
readers. I am hoping you’re enjoying the balmy 
weather as much as us, and, as a reminder and 
shameless plug – we recommend you check out 
the Vat & Fiddle’s new rear garden, situated 
in the brewery yard. At the time of writing it is 
nearing completion and is, without hyperbole, 

one of the best suntraps in Nottingham. 
 
We’ve just about recovered from our 40th birthday yard party and beer 
festival and have had some lovely feedback, particularly on the beer range 

and organisational side. We fully intend to make this at least a yearly 
event going forward and are already pencilling in dates for next year. 
We’ll be releasing some early bird tickets at a reduced price very soon so 
make sure you check our website and social media feeds for updates. 
 
I’m really pleased to confirm that all three of our brand new 2.0 beers are 
now available: Session IPA, Wheat and Pilsner. It’s been a challenging and 
interesting process developing these beers. We knew we wanted to give 
these beers our all and we wanted to get involved with craft brewing in 
the right way. Session IPA was all about the dry hop; lots of juicy Simcoe 
late in the brew. For Wheat it was about getting that authentic fruity 
ester character (bananas, spice), but dry hopping with Citra just took it 
to a new level. Pilsner was about dialling back the hefty hop loading 
and going for a semi-authentic, super refreshing Pilsner-style beer with 
herbal aromatics. Now it’s about making sure everyone gets to try these 
new beers, and looking forward to 2018 where we’ve got three brand 
new recipes to unleash. Watch this space. All of the 2.0 beers are vegan 
friendly, and also available in keg, a format through which (we feel) the 
beer works very well. We’d be very interested in your thoughts on this 
and are keen to get a constructive conversation going branch-wide about 
good quality keg beer. 
 
On other beers, over the next two months look out for Stuart Broad, our 
NZ hopped session pale ale and the 28th Nottinghamian Celebration Ale. 
We’ve also re-brewed Brian Clough (which started out as a Nottinghamian 
Celebration Ale three years ago). If you haven’t had chance yet, make sure 
you get your hands on Race to the Sea (Commemoration Collection) and 
our classic bitter Hemlock before they sell out.
 
In terms of pubs, at the time of writing, we are undergoing final checks 
and approvals for two brand new sites in Nottingham that we’re excited 
to get going: Carrington Street sweet shop and the Fox & Grapes 
(Peggers). Again, we’ll keep you updated as we go. Our Nottingham pubs 
will be getting very much involved with the IPA Hop once again this year 
showcasing a variety of different IPAs from near and far. August 3rd is 
also IPA Day, so we hope you’ll join us in celebrating this wonderful style 
of beer. 
 
Moving forward, we are excited to once again be involved with the Robin 
Hood Beer & Cider Festival which will be here before we know it. The 
Castle Rock Tavern returns again, and we always try to make it a little 
better each year. We’ll be encouraging lots of interaction this year so 
watch this space. 

Andrew Dunkin writes...
I know Flipside have been the subject 
of many rumours recently so I’d 
like to let you all know what’s been 
happening. We’ve found the recent 
market conditions most challenging, 
especially with the ever increasing 
number of new microbreweries 

popping up these days so we have taken the decision to downsize. 
Our new business model is to produce enough beer to supply our two 
excellent pubs: the Old Volunteer in Carlton and the Lord Roberts on 
Broad Street in Nottingham and to produce a little extra to sell to our 
valued customers. In order to make these changes, we have moved out 
of the large premises we had in Colwick and we are currently sharing 
our friends Caythorpe Brewery’s equipment to brew our beers and we are 
running the renewed Flipside from the offices at the Old Volunteer. So, no 
need to worry, you will still be able to get your favourite Flipside beers 
at one of our pubs and at other outlets too. We have had to close the 
Flipping Good Beer Shop as the move of premises meant we had nowhere 
for the shop to trade from but you can still get Flipside bottled beers, 
minicasks and beer boxes direct from the brewery.

We are also very pleased to report that our two most recent additions 
to the Flipside family of beers – Bit Coin, a refreshing Pale Ale and Full 
Crown, a cracking Bitter – are going down a storm with our customers, 
so much so that we are having to rearrange our brewing schedule to 
produce more of these two. If you haven’t tried them yet, make sure you 
do at the very first opportunity!

News From Flipside Brewery
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Local Brewery News 

Daniel Froggatt writes...
Hi All from Navigation Brewery
It has been a mad few months at 
Navigation Brewery. Chris Cocking moving 
on to pastures new. I’d like to say a big 
thank you to Chris for all he’s done for 
Navigation Brewery and we all wish him the 
best of look in the future.

Since 1-6-17 Navigation Brewery has gone 
back to being 100% cask brewery. The keg 
side of the business is now called Font 

Craftworks, but will still operate from our Meadow Lane site.
The new approach to our monthly specials is proving to be a big 
success with the Black IPA going down very well indeed. In August 
we will have Sour Diesel, a grapefruit IPA made with lots and lots of 
grapefruits and punchy hops.

Rebel pale ale has been received really well and is challenging New 
Dawn Pale to become Navigation Brewery’s bestselling cask beer. So 
thank you so much to those of you who have tried it.

I would like to thank all that came along to Whichcraft beer festival it 
was good to see so many people come down and have such a good time 
enjoying cask along with many other craft products.

So enjoy the late evenings and we will report back in a few months.

News From Navigation Brewery 

Rachel Matthews writes ...
As I write the grist case is being loaded 
up for the Cuckoo Collaboration brew 
that we are hosting tomorrow with a 
couple of brewing master’s students 
from the Sutton Bonnington Campus at 
Nottingham University, we are brewing 
a 4% pale beer called Jester using the 
hop of the same name as well as a 
new hop from Ali Caper’s British hops 
project at Stocks farm , the hop is so 
new it hasn’t got a name yet and is 
known only as GP75.The new beer 
is being launched in Derby and will 
be available in pubs and bars around 

Nottingham and Derbyshire

Once again we are delighted to have received an order for the Great 
British Beer Festival, this year 576 pints of Ay Up are heading down 
there.

Plans are underway to open an onsite shop at the brewery towards the 
end of the year, in the meantime casks and bottles are available for off-
sale (please phone first to arrange)

Our latest venture The Duck House at the Rowing Club at Darley Park 
Derby, a cafe bar and function room seems to be being well received, 
currently open Friday, Saturday and Sunday 10-4 for cakes, coffees, light 
lunches and of course beer and other drinks. We will be opening 7 days 
a week during the summer holidays.

News From Dancing Duck Brewery 

Richard Neale writes...
What a summer it’s turning out to be!  We 
are busy busy busy at the brewery, working 
hard to keep up with Nottingham’s 
insatiable demand for beer!  The Gold 

Star and Original Bitter are absolutely flying out in the sunshine, 
we’re enjoying having a pint in the pub courtyard after a long week of 
brewing!  We’ve taken on board your feedback regarding our new India 
Pale Ale and have tweaked the recipe slightly, changing the malt mix 
slightly 
to make 
it a touch 
lighter and not affected the flavour.  It’s a real traditional style IPA so 
will always be darker than the American IPAs which tend to be lighter 
and hoppier.  The feedback other than the colour has been fantastic. 
In past years we stop brewing the Nut Brown Ale during the summer 
months but this year due to the demand we are continuing to brew all 
through the year. 

The outside bars have again been out in force this summer and you may 
have seen them at Ruddfest, Splendour and Deerstock, we have to give 
a big shout out to them and we are looking forward to next year.
In August we will launch the brewery shop inside the pub, so you will 
be able to buy a range of beers in 8 x 500ml bottles & polypins (pre 
order). Plus the gift packs and all the merchandise. Keep your eye out 
for our pre-bank holiday yard sale where we will be setting up a stall 
outside the brewery to ensure you have plenty of locally brewed beer 
for the bank holiday. Pop into the pub sample the beers and then come 
and then we will rack polypins while you wait or take a case back home 
with you.

On the first Saturday of August (5th) we will be celebrating as Doug and 
Charlie mark their first year as landlords of the Fox and Crown! There 
will be live music, food and of course plenty of Shippos!  Pop down and 
have a drink with them! It was also great to see the pub nominated for 
The Food and Drink awards, up against some strong competition but it 
was an honour to have the Thai offerings nominated. 

We’re looking forward to the rest of a busy summer before we start 
the build up to beer festival, we will be in the same spot and will have 
some exciting things going on. So as ever, thanks for all your support 
and come say hi in the pub.

News From Shipstone’s Brewery 

Spotted on a pub in London recently is the very latest in “Pop-
down” seating for street-side al fresco socialising. Archers is a 
traditional Victorian street-corner pub at the junction of Brick 
Lane and Old Montague Street in the Spitalfields area. As can be 
seen in the picture, four sturdy benches can be lowered into place 
when patrons spill out onto the streets. During the Blitz a German 
bomb blew the top attic floor of Archers off, leaving only a facade 
at what is now a somewhat lower upper floor! 

Thanks to Mr & Mrs Matthews of Barry Island who kindly agreed 
to demonstrate the benches “in action” and to Jane Jephcote for 
the historical information. 

New Style Drop-down 
Seating
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why we must maintain the strong relationship 
between the public and police. We depend on 
information from the public, who can be our 
eyes and ears, in our efforts to keep us all safe.  
Acts of terrorism and hate crimes are committed 
by a small minority of people and are not 
representative of the public. This is a time 
for us all to work closely together and unite 
against those who seek, through violence and 
extremism, to intimidate or cause fear. We are 
aware that following incidents such as this, 
there can be an increase in hate crimes within 
our communities. Over the coming days and 
weeks we will be reaching out to reassure and 
strengthen bonds with the communities we 
serve. There can never be any excuse for hate 
crime in any shape or form and this criminality 
will not be tolerated. More than ever in these 
uncertain times we want those who are victims 
of hate crime to feel confident in the belief that 

Evenin’ All

CITY 
CENTRE 
INSPECTOR 
RUBY
BURROW
REPORTS

EVENIN’ ALL

Hi everyone, I am Inspector Ruby Burrow, the 
city centre policing inspector. It has been a 
difficult time for everyone over the last few 
months with the different terrorist incidents 
happening in Manchester and London. We 
saw the threat level temporarily raised to 
critical and you may have seen armed officers 
patrolling the city as a result of this. We 
understand that it can be frightening to see 
officers carrying guns but also hope that people 
felt reassured by their presence. Certainly, when 
they came out into the city centre at night with 
us they were the subjects of many selfies and 
people enjoyed asking them lots of questions! 

With the threat level back at ‘severe’ we are 
back to policing the night time economy 
without our colleagues from firearms out on 
foot with us. There is no intelligence to suggest 
a specific current threat in Nottinghamshire and 
this will be continually reviewed. We need the 
public to remain vigilant and report anything 
that causes concern. Across Nottinghamshire, 
agencies regularly plan for major incidents 
to test procedures and ensure an effective 
response in the event of an emergency. 
Terrorists want to create discord, distrust and 
to create fear, and we will not let this happen. 
The police stand together with all communities 
in the UK and we will take action against any 
criminal behaviour which seeks to undermine 
society, especially where crimes are motivated 
by hate. Communities defeat terrorism, which is 

we’ll take your reports seriously, protect you 
and make sure you get all the support you need. 
So, if you are a witness or a victim of hate crime 
or feel vulnerable, please contact someone to 
report it. More people are reporting hate crime 
than ever before but it is still significantly 
underreported. Don’t suffer in silence; there are 
people who can help you. 

Call the police on 101, Crimestoppers on 
0800 555111 or via their website at” www.
crimestoppers-uk.org, or visit the True Vision 
website www.report-it.org.uk for information, 
advice and to report online. In an emergency, 
always dial 999. The Anti-Terrorist Hotline 
number is 0800 789321.

35
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May 4th was with us as we went to a village not too far away to embark 
on our latest walk, which started from the Punchbowl Inn in West Hallam, 
right on the Yourbus 59 route and the only service we saw running the 
whole day. We headed down the hill from the Punchbowl on St Winifred’s 
Road, to find our first footpath just past a T junction on our left and 
opposite a bus stop. Turning right and away from the road we crossed 
over a couple of stiles before bearing left, keeping a small copse of trees 
on our left-hand side. The scent of may blossom was heady in the air as 
the path led us to a farm track. Another left-hand turn onto the track and 
a gentle climb brought us out onto the A609 close to the Newdigate, 
where the Yourbus 59 also passes along, together with the 11 Black Cat 
service.

We arrived at the Newdigate (DE7 6HaW) before noon to be met by a 
sizable group already ensconced around a large table within the spacious 
open plan setting, which we were told would be very busy by 1pm with 
mainly pensioners having lunch. Indeed a group of elderly men were 
working up an appetite playing pool in the room beyond the island 
bar. Marston’s Pedigree Amber Ale, 4.5% abv, Charles Well’s Bombadier 
Glorious English, 4.1% abv and Sharp’s Atlantic, 4.2% abv were the choices 
on offer, from which we plumped for a glass of the Atlantic, which we 
agreed was a swell decision!

For the second leg, a metalled road on the western flank of the Newdigate 
took us past a row of substantial properties at the end which stood a 
small wood with a trail heading off at 45 degrees in the general direction 
of where we wanted to go. However, the footpath sign directed us through 
a new looking caged gate past a taped off paddock area containing two 
elderly looking white horses. A second gate similar to the first led us 
to another field before a third deposited us into the wood itself with 
trails leading in many directions, but no signpost to give a hint as to the 
required one. We plumped for a trail that was wider than many others 
and appeared to be going in our required direction towards Mapperley. 
Coming out of the wood, we arrived at a farm track which we followed 
heading west for 50 yards before a steep descent on the right took us 
towards Mapperley Brook, which we crossed on a broad bridge about 
four feet in width, a similar structure a few feet to the west disappearing 
into another small wood. The whole assembly suggested it was an area 
that flooded regularly. After crossing a disused railway line we then 
climbed up a field containing thick grass and patches of spiky, thistle like 
vegetation, which stabbed through trousers and socks to land stinging 

Colin Elmhirst heads west of Ilkesston along 
the A609, for a sometimes exasperating and 
not very well signposted walk on the wild 
side.

Beer Stiles 18 West Hallam 
and Mapperley

BEER
STILES

Mapperley Brook

Old Black Horse, Mapperley

Beer Stiles
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The Newdigate, West Hallam

Punchbowl, West Hallam

Total walking distance 4 miles.

OS Map 129 Nottingham & Loughborough 
Landranger Series

blows to the flesh beneath. We had seen no trail through the field but 
on reaching the wire fence it looked as though the proper path climbed 
the hill alongside. Fortunately a small gap between two posts allowed us 
to squeeze through and head for the outskirts of Mapperley following a 
very overgrown path, which eventually came out on Mapperley Lane by 
the Holy Trinity church. A right turn took us to a left hand bend onto Main 
Street where the Old Black Horse was waiting to greet us.

The Old Black Horse (DE7 6BY) is a typical, small village pub that 
reopened in 2014 with opening times of 12-3pm, 6-12pm weekdays, 
12-midnight at weekends. Owned by Greene King, their IPA, 3.8% abv was 
one of only two beers available on the day, the other being Sir Titus, a 
light 3.8% beer from the Saltaire Brewery and named after Sir Titus Salt, 
a philanthropist who built a textile mill near Bradford in 1853, along with 
an entire village (Saltaire) to house his workers. More beers are available 
at certain times, one being Castle Rock’s Harvest Pale judging by the large 
poster in the room where we chose to have lunch. A two-course meal can 
be had for £8.95, adding a dessert would cost an extra £2. I chose to have 
the soup of the day (lentil) with scampi and chips to follow, whilst my 
companion had the soup followed by a generous piece of gammon topped 
by two fried eggs and with salad replacing the chips. It took some while 
for the food to arrive, allowing time to admire the Victorian fireplace 
set at a rather exposed angle due to two rooms obviously having been 
knocked into one. A timeline of previous landlords stretched along the 
wall close to the ceiling leading the eye to the window overlooking the 
patio area and to Shipley Park beyond.

After a leisurely lunch our return to West Hallam began directly opposite 
the front door of the Old Black Horse. An uphill climb of 200 yards 
brought us to a field populated by curious cows, bullocks and timid 
calves. We crossed a second field towards a wood where it took a while 
to find a small picket gate leading to the depths of the trees beyond. 
It was again difficult to find the correct route, which would allow us to 
cross Mapperley Brook once again. Eventually we found the path entailed 
us crossing by way of a precarious looking tree branch laid across the 
stream, fortunately with conveniently overhanging trees to grasp on 
to. Heading to the west we found another picket gate leading to a 
field where a woman was exercising her dog. Having checked with her 
that we were on the correct route, we headed south westerly to a stile, 
beyond which a small flight of steps led back to the disused railway line. 
A continuation of our southerly direction brought us back to the A609, 
where we crossed the road and headed west towards Stanley Common 
until we reached Station Road, with Millhouse Garage on the corner. 
Turning left, we continued along Station Road until we arrived at the 
White Hart, which is once again served by the 11 and Y59.
The White Hart (DE7 6GW) is a large, rather basic, estate type of pub 
that has seen better days: even some of the signage outside has slipped. 
Now owned by Punch Taverns, opening times are 4-11 Mon to Thursday, 
4-12pm Friday, 2-12pm Sat and 2-11pm Sunday. Two beers from national 
brewers are usually available, on this visit they were Greene King’s Old 
Speckled Hen, 4.5% abv and Abbot, 5.0% abv, with Titanic’s Iceberg, 4.1% 
abv as the guest ale.

The short final leg down Beech Lane led back to the oldest area of West 
Hallam known as The Village, where the Punchbowl provided a final 
opportunity to enjoy a relaxing beer before the return journey home. 
The Punchbowl Inn (DE7 6GR), once again owned by Punch Taverns, had a 
much more homely feel and was obviously more popular than its bigger 
brother up the road. This was possibly due to the fact that food was 
available at lunchtime (12-2 plus 5-8, Sunday carvery 12-5 with booking 
advisable) along with a selection of four beers. These were Thwaite’s 
Wainwright, 4.1% abv, Marston’s Pedigree, 4.5% abv, Sharp’s Doom Bar, 
4.0% abv and St Austell Tribute, 4.2% abv. Opening times here are 12-11 
Mon-Thu, 12-12pm Fri - Sat, Sun 12-11pm.

Beer Stiles
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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.

5th August, Shinkicker @ The Chequers Inn, Breaston, Derbys
20th August, Dice Shakers @ The Flying Circus, Newark, Notts
26th August, The Solution@ The Hearty Goodfellow, Southwell, Notts
27th August, The Solution@ The Navigation, Newark, Notts
2nd September, Champagne & Novocaine @ The Navigation, Newark, Notts
8th September, Dice Shakers @ The Navigation, Newark, Notts
9th September, Shinkicker @ The Flying Circus, Newark, Notts
23rd September, Smokin’ @ The Old Coach House, Southwell, Notts
27th September, Dice Shakers @ The Old Volunteer, Carlton, Nottm
30th September, The Solution @ The Equalised Club, Stapleford, Notts

See below for the the local gig guide and if anyone wants their venue and 
music advertising, then please get in touch raykirby@nottinghamcamra.org
 
Cock & Hoop, Lace Market
Friday 25th August - The Boot Hill Toe-Tappers.
Friday 29th September - The Shots.
Both start at 8pm.

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

20 September Folklaw with Nick Gibb’s fantastic fiddling!

18 October Doug Eunson & Sarah Matthews.

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, 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

Organ Grinder, Canning Circus
Sun 30th July @ 3pm-6pm Irish Session
Sun 27th August @ 3pm-6pm Irish Session, @ 7.30pm Last Pedestrians
Sun 24th September @ 3-6pm Irish Session

Organ Grinder, Front Street, Arnold
Sat 5th August 8pm Reggae Man

Organ Grinder, Portland Street, Newark
Sun 6th of August @ 5pm-8pm Bobby O’Neil

Organ Grinder, 21 Woodgate, Loughborough
Sat 29th July 7pm Nightshift
Fri 4th August 7pm Unrelated (Lively cover duo)
Sat 5th August 7pm Copperhead Road

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.
August – Summer Sabbatical– No meeting
Sunday 10th September – The Teacups, tickets £9

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,  
Aug 20th Wholesome Fish 5.30
Aug 27th A bit of the blue 5.00
Sept 24th A bit of the blues 5.00
Oct 8th Green String Theory and brewery open day

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 Tel:- 07770 226926

July
Fri 28th Ian Luther (UK) (Singer-Songwriter, One-Man-Band & Popular 
Covers) 8.30 pm
https://www.facebook.com/ian.luther.12

August
Thurs 3rd 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

Sun 6th The HooDoo Operators + Phil Dirt and the Heavy Machines + Blind 
Dead McJones. Doors 7 pm
https://www.facebook.com/events/657936981066357/

Wed 9th Rachel Harrington (USA) (Acoustic Country) 7.30 pm £10
https://www.facebook.com/rachellynharrington/
 
Sat 12th Most Ugly Child + Screamin’ Miss Jackson and the Slap Ya Mama 
Big Band (UK) 8 pm
https://www.facebook.com/themostuglychild/  
https://www.facebook.com/Screaminmissjackson/ 

Wed 16th The Spirit Family Reunion (USA) (Country, Folk, Gospel) + Lost Kind 
Words 7.30 pm £10
https://www.facebook.com/spiritfamilyreunion/   
https://www.facebook.com/LostKindWords/

Wed 23rd Jonah Matranga (USA) (Genre? You tell me! Great songs!) +  7.30 
pm 
https://www.facebook.com/jonahmusic/ 

September
Thurs 7th Rockin’ Horse Saloon with Benjamin Bassford, Luke A Whittemore, 
Marshall Amp. 8.30 pm
Country, Blues and tales of The Wild West. (card-sharps and gunslingers 
leave your gunbelts with the Sheriff) 
https://www.facebook.com/luke.whittemore        
https://www.facebook.com/benjamin.bassford

Wed 13th The Black Feathers (UK) (Americana/ Folk)+ support 7.30 pm £10
https://www.facebook.com/theblackfeathers/ 

Thurs 14th John Hardy + Gavin Osbourne (UK)  (Indie/Modern/Alt-Folk) 8 pm
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Ray’s Music Column
https://www.facebook.com/profile.php?id=629817059 
https://www.facebook.com/gavin.osborn.3 

Sat 16th Lil’ Roosters  (UK) (Country Blues, Cajun, Back-Porch, Country Folk)  
8.30 pm
https://www.facebook.com/lilroosters/

Mon 18th Christopher Paul Stelling (USA) (his genre? Definitely Christopher 
Paul Stelling!)
support tbc. doors 7.30 pm £10 adv. tkt/£12.50 otd  
https://www.facebook.com/christopherpaulstelling/ 
Tues 19th Martin Stephenson (UK) (Indie-Songsmithery, Folky-Daintee) 
doors 7.30 pm £12.50 adv. tkt/£15 otd 
https://www.facebook.com/mgstephenson

Wed 20th The Rainbow Girls (USA) (soulful, bluesy, acoustic, harmony-
centric folk)  + support tbc 7.30 pm £10      
https://www.facebook.com/RainbowGirlsStomp/ 

Wed 27th The Little Unsaid (UK) (genre; categorically John Elliott!) 7.30 pm 
£8 adv. tkt/£10 otd          
https://www.facebook.com/thelittleunsaid 

More to come:  Martha Hill, John Craigie, Sarah Jane Scouten, Shannon 
McNally,Dave Arcari,Megan Burtt, Michael Chapman, Torn Sail 2,  Blake 
Morgan, Jake La Botz, Ian Siegal …..
More confirming daily and of course The Most Ugly Child, Lil’ Roosters, Lost 
Kind Words, Ryan Farmer, 
The Highway Junkies, Benjamin Bassford, Luke A.  Whittemore, Marshall 
Amp & The Rogue Embers and our awesome parade of resident talent.

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

Star, Beeston
Beeston JazzClub 
Sunday, August 6th. @ ‘The Star Inn’ , Beeston. NG9 1FX.
The Jeanie Barton Trio From 8.15 p.m  Admission Free
“Jeanie’s vocals are a touch of class.....both stylish and personal with a 
refreshingly English delivery!”
‘Sunday Times’ reviewer

Tap ‘n’ Tumbler, Wollaton Street
Tap Hat n T’ales night on Thursdays. live acts every Friday www.
tapntumbler.co.uk tel 0115 9413414
Tap N Tumbler -TNT ..Cask ‘n’ Shots ‘n’ Rock ‘n’ Roll, It’s Only Rock ‘n’ Roll..... .
but we like it!

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

Sir John Borlase Warren, Canning Circus
Music on Friday from about 8pm

25 Aug Paul Nose, 
1 Sept Blurred Mondays, 
15 Sept Kelly’s Heroes, 
22 Sept Paul Nose

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)

Local pub wins East 
Midlands Cider Pub of 
the Year.

After winning the Vale of Belvoir round, the Wheatsheaf at 
Bingham has been judged as the 2017 East Midlands Cider 
Pub of the Year winner. It now progresses to the National 
final, results will be announced in October.”

Pictured L-R:
Chris Gascoigne, Regional Cider Coordinator
Dav Jex, part owner
Amanii Brittan, part owner
Barmaids Laura and Kayleigh

GREAT BRITISH

FESTIVAL 2017
8-12 AUGUST
OLYMPIA LONDON

BEER

GET YOUR TICKETS NOW
0844 412 4640
www.gbbf.org.uk/tickets
      @GBBF         GreatBritishBeerFestival
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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)
NEW - Ropewalk, Derby Road: 20p per pint, 10p half
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
NEW - Byron’s Rest, Baker Street, Hucknall: 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
NEW - Gardeners Inn, Awsworth Lane, Awsworth: 10p per pint, 5p half - DOUBLE 
discount on Tuesdays
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
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
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 



41Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

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 - John Rankin
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
Scribblers - Nick Tegerdine: nick.tegerdine@btinternet.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 142 Of The Nottingham Drinker

Happy Hour

It’s Wednesday night in the Robin Hood (and) Little John in Arnold. 
This award winning pub is run by Lincoln Green Brewery who 
have a large selection of their own beers, guest ales and ciders. It 
is quiz night. There is a special prize for the best team name and 
at the end of the evening there is a cash roll-over prize based 
on the “higher or lower” card game – tonight every team had a 
chance to play this. Quiz sheets are bought from Scott Walker our 
quizmaster perched at the end of the bar in the lounge, at a cost of 
£1 per team member. With the quiz sheet we get a picture round 
sheet, this week it is of 10 pre-Euro European coins - just name 
the country. The quiz has 6 other rounds (including a round of 
anagrams) of 10 questions each and we are underway at 8.30pm 
on the dot. 

1. (Music) These three tracks are from which album, by which artist: 
‘Billie Jean’, ‘Beat It’ and ‘The Girl Is Mine’? 
2. ‘Hungry Like The Wolf’, ‘Save A Prayer’, and ‘My Own Way’? 
3. ‘Turning Tables’, ‘Someone Like You’ and ‘Set Fire To The Rain’? 4. 
(Technology): Which Company produced the Spectrum and ZX81 
Home Computers? 
5. What are the first names of Nintendo’s Super Mario Brothers? 
6. What is the biggest single machine in the world? 
7. (Riddles) What belongs to you but others use it more than you 
do? 
8. What turns everything around without moving? 
9. The more you take, the more you leave behind. What are they? 
10. (General knowledge) On the standard UK Monopoly board, 
which is the most expensive of the 3 “green” properties? 
11. Which organ in the body produces insulin? 
12. In TV’s Faulty Towers, what is the name of the actress who plays 
Polly, the long suffering waitress? 
13. Which land animal has the highest blood pressure? 
14. (Football) In which country was Gabriel Batistuta born? 
15. In which country was Kasper Schmeichel born? 

At the end of the quiz we swap forms for another team to mark 
before the count-down begins. Then there is the “higher and l” 
roll-over. We’ve finished by 10.15pm, a bit of a rush (or not) for the 
buses back to town which leave a few minutes before the hour and 
half hour.

Happy Hour

Answers to the Room with a Brew quiz: 1. “Dementors” are 
fictional characters from Harry Potter, 2. The Woodhouse family 
were in Jane Austin’s Emma3. “The lady doth protest too much” 
is a quote from Hamlet, 4. “What Made the Crocodile Cry” and 
“How To Talk Like a Local” are books by Susie Dent, 5. James and 
the Giant Peach, was the first of the three books listed written 
by Roald Dahl, 6. The castle “The Eyrie” castle is to be found 
in the Game of Thrones books, 7. Our anagram was SLEEPING 
BEAUTY, 8. The three element symbols that spell out the word 
“CANS” are Calcium, Nitrogen and Sulphur, 9. The Hudson River 
is in New York State, 10. Mount Vesuvius was the volcano which 
devastated Naples? 11. Norwich City play at Carrow Road? 12, 
Cilantro is known as Coriander in the UK, 13. A group of goats is 
a herd – (the question masters’ final answer)! 14. Jeremy Paxman 
has presented University Challenge since 1994, 15. There are 
kilometres are there in a 26 mile marathon. 

Answers from the quiz ND140

Where’s Wally? 
Wally is at the end of the line. Past the buffers and up the stairs, turn to the left and cross the road. In the pub on the right hand side through the corner 
entrance of this old Home Ales pub. Where am I? There is a large bar at the front with a side room and down a small corridor to the separate lounge, each 
bar sports several handpulls. The pub is living up to its name with letting rooms in use and more being refurbished. A Big Ben or Li’l Devil, then back on the 
Mild Trail.

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 September 2017, add your name and address and the first out of the bag gets the prize.

Where was Wally in ND140?
In the last issue of ND: 

In the last issue of the Nottingham drinker, Wally was in Doctor’s 
Orders on Mansfield Road.

WINNER OF WHERE’S WALLY FROM ND140

The winner of competition from the last issue of the 
Nottingham Drinker is Rebecka Ramsay
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NOTTINGHAM
Branch Meetings

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

August: 31st - Brewhouse and Kitchen
September: 28th - Faradays

Committee Meetings

All meetings begin at 20:00.

August: Thurs 10th - Purecraft
September: Thurs 14th -New Castle, Sneinton

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
 NB: All Branch Meetings start at 20:00

Tuesday 1 August 8.00pm Branch Meeting, Nag’s Head, Saltby
Saturday 2 September 12.00pm Regional Meeting, Wheatsheaf, 
Bingham
Tuesday 5 September 8.00pm Branch Meeting, Anchor, Plungar

www.valeofbelvoircamra.com
facebook:- Vale of Belvoir CAMRA
Contact: All welcome and any queries to  
Social Secretary :  susan.dawson.26@gmail.com

EREWASH VALLEY
Meetings - Start at 20:00

Monday 7th August - Draycott Tap House, Draycott

Monday 4th September - Hogarth’s Ilkeston

Branch Diary

BRANCH DIARY

What is Barley Wine?

Barley Wine is a style that dates from the 18th and 19th 
centuries when England was often at war with France and it 
was the duty of patriots, usually from the upper classes, to 
drink ale rather than Claret.

Barley Wine had to be strong – often between 10% and 
12% -- and was stored for prodigious periods of as long at 
18 months or two years. When country houses had their 
own small breweries, it was often the task of the butler 
to brew ale that was drunk from cut-glass goblets at the 
dining table. The biggest-selling Barley Wine for years was 
Whitbread’s 10.9% Gold Label, now available only in cans. 
Bass’s No 1 Barley Wine (10.5%) is occasionally brewed in 
Burton-on-Trent, stored in cask for 12 months and made 
available to CAMRA beer festivals. Fuller’s Vintage Ale (8.5%) 
is a bottle-conditioned version of its Golden Pride and is 
brewed with different varieties of malts and hops every year.

Many micro-brewers now produce their interpretations 
of the style. Expect massive sweet malt and ripe fruit of 
the pear drop, orange and lemon type, with darker fruits, 
chocolate and coffee if darker malts are used. Hop rates are 
generous and produce bitterness and peppery, grassy and 
floral notes.

AN INTRODUCTION TO 
BEER STYLES



44

BEER & CIDER 
EVENTS
July: Fri 28th to Sun 30th  - Dirty Weekender Festival.  The 
Station Hotel, Station Terrace, Hucknall, Nottingham, NG15 
7TQ.

Featuring rude and crude ales from around the country.  Live 
music on Saturday, and Morris Dancing.

August: Thu 3rd to Sat 5th  -Grantham CAMRA Beer Festival.  
Huntingtower CP Academy, Huntingtower Road, Grantham, 
NG31 7AU. 

40 Beers, 10 Ciders, Mead. Music Fri and Sat evening. 
Food available all sessions.  Admission £3, £1 for CAMRA 
members.

August: Thu 3rd to Sun 6th  Organ Grinder Loughborough 
Beer Festival. 4 Wood Gate, Loughborough, LE11 2TY 

August: Tues 8th 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.

August: Sun 27th Rescue Rooms in Nottingham City Centre.

Festival featuring a range of beers, including locally ( Black 
Iris, Shipstones, Castle Rock and Blue Monkey) plus cider 
(including local Blue Barrell) Tickets can be bought online 
at http://www.alttickets.com/rescue-rooms-beer-festival-
tickets

September: Fri 1st to Sun 3rd Old Volunteer Autumn Beer 
Festival. 35 Burton Road, Carlton, Nottingham, NG4 3DQ. 

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

Details to be confirmed

November: West Bridgford Hockey Club Beer Festival. 276 
Loughborough Road NG2 7FA

 Thurs & Fri 4.30-11, Sat 12-11 Beer lists at wbhockey.co.uk 
2 weeks before

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

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


