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Up Front

Hello and welcome to issue ND143 of the 
Nottingham Drinker. 

I hope many of you managed to make it to the Nottingham Robin 
Hood Beer and Cider Festival this year and managed to try some of 
the 1200+ Real ales and 200+ Ciders.  As ever the event proved to be 
a huge sucess and our thanks goes to not only everyone who attended 
but also the huge army of volunteers who make sure this event goes 
ahead each year.

It’s worth reminding people that next year’s event will be at a different 
venue in the city, due to renovation works taking place at the Castle. 
But as soon as we have confirmed details we’ll let you know.

Reading this before Christmas? Then hopefully you’ve been purchasing 
lots of items from our local brewers for presents, or don’t forget you 
can buy CAMRA gift membership to help carry on supporting the 
campaign.

Rounding up this year in the Real Ale world, it’s been good to see that 
a number of pubs (many of the micro variety) have opened up in our 
area. However many pubs are still at risk due to ever growing beer duty, 
rising business rates and a number of other increasing costs 

Anyway, take care, have fun and help support our pubs.

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 

DISTRIBUTION
nd.distribution@nottinghamcamra.org 

TECHNICAL ADVISER Steve Westby

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Natalie Bullin: youngmembers@nottinghamcamra.org

SOCIALS AND TRIPS
For booking socials or trips contact Louise Carlin on 
louisecarlin@nottinghamcamra.org

WEB SITE
The Nottingham CAMRA website is at: 
www.nottinghamcamra.org   Webmaster - Mark Giles 
markgiles@nottinghamcamra.org

CAMRA HEADQUARTERS
230 Hatfield Road, St. Albans, Herts, AL1 4LW 
Tel 01727 867201 Fax 01727 867670 
E-mail: camra@camra.org.uk 
Internet:   www.camra.org.uk

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 
144) will be published on Thursday 25th January 
2018 and will be available from the branch 
meeting.

THE ND144 COPY DEADLINE IS 
FRIDAY 29TH DECEMBER 2017

10,000 copies of the Nottingham Drinker are 
distributed free of charge to over 300 outlets 
in the Nottingham area including libraries, 
the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. 
It is published by Nottingham CAMRA; design, 
layout, and typeset by Matt Carlin; printed by 
Stirland Paterson, Ilkeston.

ADVERTISING
Nottingham Drinker welcomes advertisements 
subject to compliance with CAMRA policy and 
space availability. There is a discount for any 
advertising submitted in a suitable format for 
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.

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission
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Walking around any town or city it is impossible to miss the growing problems of 
homelessness, of random violence, the use of other mood-altering substances, and 
of excessive alcohol consumption. In the last few years public services have been 
severely pared back, and agencies concerned to address the problems have withered 
and died as funding streams have disappeared. Meanwhile, the alcohol industry 
ploughs on regardless.

The alcohol industry is a complicated animal. It includes the multi-nationals, the 
local brewers, the pub opening companies, and also a number of other people with a 
vested interest. It has always been so, this is not new. However, where we are now is 
a new place, and it doesn’t look good at all.

At an individual level, there’s the issue of whether we are looking at a behavioural 
problem which might have health consequences. The social consequences will 
almost certainly arise first, but the health lobby is well funded and has claimed 
the high ground. Well, I fear that their blitherings will fall on generally deaf ears. 
“I don’t care how much he/she drinks, or what drugs they use, it’s how they behave 
that bothers me” is how family, friends and communities see the problem. So, a 
social problem but if unchecked, a health one as well. The remaining services for the 
individual are now very much in the grip of the health sector, so there’s a difficulty.

At a community level we can, and should if we listen to evidence, look at ‘personal 
problems’ and ‘political problems’. Of course the person supping too much, too 
often for too long bears responsibility for their behaviour. What about the context 
however? The UK has very high alcohol taxation, and relatively low levels of 
consumption compared with the rest of Europe, but extremely high levels of 
reported problems. The health sector then seeks to influence individuals, the 
personal aspect, but who is championing the political debate? Perhaps the vested 
interest have control?

In the last few days I have been ‘walkabout’ and I have seen:

cases of discounted lager stacked high at the entrances to supermarkets

crocodiles of younger people following one another through the streets each 
clutching a bottle or can

staff over serving clearly intoxicated customers (not with pints of LocAle I might 
add)

staff unaware of their responsibilities - not trained in all probability so the problem 
is with management

public transport being used as a mobile picnic site, with alcohol

drunks lying in shop doorways, people peeing everywhere and anywhere (and not 
just blokes)

Add to that the media reports of fights, domestic abuse, drink-drive incidents, and 
more. It is not a pretty picture. None of this is supposed to be happening. 

We faced similar in the late 80’s and a clean-up came about. There was campaigning 
on with a personal and political level. Now, the problem has reappeared and the 
trade has a stranglehold on the city. 

I can already feel the missiles coming my way. “We’ve done a lot”, “you exaggerate”, 
“we don’t make enough money as it is” and so on. Well, one defining symptom of 
addiction at a personal level is denial. Here I think the denial is at a political level. 
It is not simply because of the cuts to public spending, the ‘austerity’ argument is 
too convenient. It is because someone, for whatever reason, has taken their eye off 
the ball. 

What will be the consequence? With drink there always is one, it’s as simple as 
A-B-C: alcohol, behaviour, consequences. Well, the health lobby has a stranglehold 
nationally so some of them see the solution as getting all drinkers to consume less. 
I disagree and urge targeting. Target the products that are associated with the most 
problems. Target the premises that over sell and don’t train their staff. Licensing 
authorities must not be afraid to spend taxpayers money to deal effectively with 
rogue premises. Other officials need to look carefully at who they are in bed with. 

Real ale lovers, beware, but don’t deny the existence of a problem because of 
emotion, deal in the facts. All indicators of alcohol-related harm are starting to 
increase again, and that despite under-reporting and a political desire to discourage 
reporting. The militant tendency within the health lobby is very good at working 
with evidence, so as increases in harms are uncovered, all drinkers are effectively 
‘fair game’.

I will add here that the drinks industry has little claim to any degree of enlightened 
social responsibility. It’s easy to sit behind a locked door counting “£20, £40, £60 
etc” whilst outside, all manner of nonsense is going on. “Not my problem” says the 
under-paid manager. “Not my problem” says the bar owner, living miles away, “that’s 

Opinion Alcohol … a social problem with health consequences, or 
merely a difficult political fact of life? 

what we pay the manager for”. A complete abdication of responsibility in my mind. 

The Government (apparently we still have one) is in a pickle on this. The only 
weapon left in their armoury is price. The Welsh have adopted a system of minimum 
unit pricing and I imagine that some future UK Government might start to look at 
matters nearer home and so is likely to follow. Of course, the health sector would 
strongly encourage that approach. In the absence of any other tools, so would I. The 
price of a pint of LocAle would not change in a proper bar, the price of chemo-beer 
or ersatz cider from off sales would. I have no problem with that, despite UK alcohol 
taxation already being ridiculously high. 

We are where we are, and we are here because of people doing nothing, being in 
denial of the evidence, and some being, shall we say, close to the profits. MUP will 
happen in time, but on its own, it won’t change the picture.

Hereabouts  we don’t do so bad with many locally-owned bars, and also a lot of 
responsible adults who seek to look after their neighbourhood. That’s one of the 
reasons for the rise of the micro pubs. More are planned and I salute them. Are 
there any problems associated with the micro-pubs? I am sure that the pub owning 
companies will say “of course there are” but from my walkabout, and the reports 
from others, the answer is  that the micros are respected in the locality and, in turn, 
they and their customers respect the locality. So, when someone jumps up and raises 
an objection to a new application for a micro pub, just ask the questions “why are 
they objecting?” and “who is behind it?”. The answers may not be comfortable for 
those who currently proclaim that “there’s no problem, everything is fine”. 

Politics has a heavy hand in alcohol, both the personal and, especially, the political. 
The ‘beerocracy’ has considerable influence on the ‘bureaucracy’, but little on the 
health sector. I’ll leave that thought with you.

Something completely different. The north german city of Bremen, famous for Becks bier 
amongst other things, has closed all public toilets. the city authorities now pay shop and 
cafe owners to allow people to use their toilets. The scheme is known as ‘good toilet’ and 
has saved the Bremen city authorities €4.5 million a year. Since the fountains in Slab 
Square are now a grand pissior, how about the Business Improvement District taking a 
leaf from Bremen’s book to better support the night-time economy?

As always, I look forward to hearing from you. My Solicitors are briefed!

Opinion

2018 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 or online via our website at 
www.welbeckabbeybrewery.co.uk

APRIL 19,  MAY 17,  JUNE 21 
JULY 19,  AUGUST 16,  SEPTEMBER 20

BREWERY YARD, WELBECK, WORKSOP, S80 3LT  |  01909 512539 
@WELBECKABBEYBRY
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News Round Up

News Round Up

New real ale venue at 
the Theatre Royal & 
Royal Concert Hall

The Stage

Larrys – just got bigger

To the Manor Born

Castle Rock Brewery has opened Yarn, the new real ale bar at the Royal 
Centre.  Formerly the Green Room, Yarn is the new ground floor bar 
and restaurant open to the public and theatre-goers alike throughout 
the day.  It represents one of the key components of the venue’s £3.3m 
transformation project .
 
Yarn manager is Damian Brandon, formerly of the Stratford Haven.  Head 
chef is Jamie Chambers with Charlie Blomeley, known from her time at the 
Willowbrook and the Kean’s Head, is head of food and beverage operation.   
Three Castle Rock ales will be permanently on the bar alongside a 
comprehensive choice of craft beers from Nottingham and beyond.

The Stage re-opened on 2 October, following a refurbishment.  The overall 
effect has been to retain the main features of the pub whilst provide 
imbibers and diners with an improved ambience. Cask ales drinkers 
have a choice of three beers with Harvest Pale leading the line and 
supplemented with Timothy Taylors Landlord and a house beer – The 
Stage, from Marstons.

Larry’s, Stapleford originally opened in December 2014 and now two years 
later it has doubled in size.  Landlord Larry Mason explained that the pub 
had proved so popular that they needed the extra space. 
The extension now includes the pool table and a ‘nags head & plough 
corner’. Rather impressively Larry rescued the original pub sign and that 
proudly hangs in the corner, along with other memorabilia that he was 
able to recover.
On the drinking front one cask beer is normally available and beers from 
Castle Rock, Falstaff and Scribblers have recently graced the bar. The pub 
is open 9am-11 Mon & Tue; 9am-Midnight Wed & Thu; 9am-1am Fri & 
Sat; 9am-Midnight Sun and has a steak night on Wednesday

The Manor Bar & Restaurant at Toton has been fully renovated with the 
work concluding in May. Graham and Lindsay Croft told ND that after 
taking on the pub they felt it needed an upgrade and in this they have 
more than succeeded. The pub now boasts high quality comfortable 
surroundings and its traditional pub fayre ranges from scampi and 
gammon to premium steaks and fish dishes, whilst also offering 
vegetarian and gluten free meals. Food is available 12.00-9.00 six days a 
week (Sunday 12.00-6.00) and the drinker now has a choice of four cask 
ales from the Greene King range. The patio area at the side includes a 
contained children’s play area and should you wish to stay the night the 
pub currently has three rooms.

Nottingham CAMRA 
Cider Pub of the Year 
2018
It’s time for nominations please.

Following on from the success of Doctor’s Orders being crowned 
Nottingham CAMRA Cider POTY for 2017, it is time to start the search 
for the 2018 pub or club in our Branch area that best promotes and 
encourages the sale of quality real cider and perry. Whichever pub wins 
our Cider POTY competition will then go through to the East Midlands 
Regional judging. After this the Regional winner goes through to the 
Super Regional heats to find the finalists which are finally judged to find 
the National Cider Pub of the Year for 2018. 

The judges will be looking for a pub which campaigns for and promotes 
true quality real cider and perry. The judges will be looking for pubs 
which serve cider & perry which match CAMRA’s current Definition of Real 
Draught Cider & Perry which can be found here: http://www.camra.org.uk/
more-about

Note that many of the so-called “fruit ciders” seen in a lot of pubs do not 
meet CAMRA’s definition due to being made from concentrates or having 
added water & sugar or from being pasteurised and/or micro-filtered. 
However, if the pub also serves real cider & perry which does meet the 
definition, that is to be applauded as it gives the drinker choice. 

We are asking for nominations to be forwarded to us either by email to: 
cider@nottinghamcamra.org or by post to our Branch Secretary.

Or you can pass on your nominations to any Committee member and at 
Branch Meetings. 

The Manor Bar & Restuarant
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

CHAMPION STOUT 
OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA
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        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Desperately Seeking Sir Alan

Politicians are a strange bunch, aren’t they? How many times do we hear 
them on television or radio saying how much they value engagement 
with the public? And yet, when we do seek to engage with them, those 
same politicians seem to vanish into thin air.  Earlier this year, I wrote 
to all the elected representatives responsible for the Vale of Belvoir 
branch area (Melton and Rushcliffe Borough Councils, Newark & 
Sherwood District Council, Leicestershire and Nottinghamshire County 
Councils), to remind them there was an active local CAMRA branch and 
also to introduce myself as the new Branch Secretary.  I’ve yet to receive 
acknowledgement from any of them, and I’m beginning to wonder if it’s 
personal, particularly as at least two of them know my parents.
More seriously, we have tried to engage directly with the Rt Hon. Sir Alan 
Duncan KCMG MP on a number of occasions regarding pub protection 
issues in his Rutland & Melton constituency.  Despite several letters to 
him from different sources, not a single reply has been received, and it 
now seems perfectly clear that Sir Alan does not wish to get involved 
with the matters we have raised, or with the constituents who raised 
them.  This is disappointing on its own, but in stark contrast with the 
spirited defence of the New White Bull made another Conservative MP, 
Anna Soubry, in her Broxtowe constituency.  

If any readers are constituents of Sir Alan Duncan and believe that he 
should respond to concerns raised on behalf of those branch members 
who are his constituents, please drop him a line at alan.duncan.mp@
parliament.uk.  If you’re reading, Sir Alan, please get in touch – we’ve got 
plenty to talk about, maybe over a beer in one of your constituency’s many 
fine pubs?

Right, that’s that out of the way.  Since the last issue, the latest Good Beer 
Guide has been released.  Regardless of the wider perceptions of CAMRA 
or its members, pubs still display their “we’re in the Guide” stickers with 
pride, and for many, inclusion is a badge of honour akin to when bands 
would feel like they’d properly made it once they’d appeared on Top of 
the Pops, so congratulations to all those who are in the Guide.  They 
earned their places by having consistently the best beer scores of all the 
pubs in the Vale of Belvoir.  Scores are, of course, submitted by CAMRA 
members, so many thanks to everyone who contributed to this process.
Our September branch meeting was held at the Anchor, Plungar, 
during which Chairman Eddie Fendel presented Marco with their 
award for serving the Best Mild on Trail during our Mild in May events.  
Congratulations to them.  October’s meeting was held at the Unicorn’s 
Head, Langar, and was our first official visit there since it re-opened in 
April.  They had a good range of Everard’s beers and guest ales – the only 
disappointment was that it was too dark and cold to use the fantastic 
play equipment.  
Following these meetings, the shortlists for our 2018 Pub of the Year 
competition have been finalised, and judging is open.  Members attending 
October’s branch meeting nominated a total of ten pubs and this was 
then whittled down, by discussion and voting, to a shortlist of three pubs 
from each county.  By doing this, we have already made some tough 
decisions and eliminated some very good pubs – Pub of the Year has to be 
about the best of the best, after all.  However, I genuinely think all of the 
shortlisted pubs have a genuine chance of winning.  Judging pubs is great 
fun and very easy to do.  If you’d like to get involved, please get in contact 
with Ed Taylor via the branch website or Facebook page.

On 22 September, I accompanied Nottingham’s own Andrew Ludlow and 
Nick Molyneux to meet with Melton Borough Council over their handling 
of ACV applications.  We met with several senior officers, including the 
Deputy Chief Executive, who opened the meeting with an apology.  We 
explained why we considered MBC to be denying citizens their full rights 
to protect buildings they believed were valuable to their community, by 
making the tests harder than they needed to be when the government, 
in the words of one judge, had deliberately set the bar very low.  In doing 
so, Nick went through the ACV application Melton CAMRA had submitted 
for the very pub we were in (the Boat Inn), which I felt was something of 
a tactical masterstroke.  As a result, MBC have agreed to be more open to 
receiving and accepting ACV applications, and we are pushing through a 

joint ACV application with residents of Bottesford for the Red Lion.
Elsewhere in MBC’s area, the branch has been supporting the Barkestone 
Hub in their efforts to save the former Chequers.  They recently found 
out that their representations to the Head of Regulatory Services had 
encouraged the council to defer the planning application to convert the 
pub to residential properties.  Combined with their explorations into 
whether they can access community funds to preserve the property, the 
Barkestone Hub have taken a big step towards saving their village pub.
On the August bank holiday weekend, we were pleased to see the White 
Lion, Bingham re-open under new management.  It has certainly changed 
from its previous incarnation, and while they look to be emphasising 
food more than they were before, they still have three or four cask ales 
available.  We are in the process of applying for ACVs for both the White 
Lion and another Bingham pub, the Chesterfield.  The recent merger 
between two major pubcos, Punch and Star, could put one or other pub 
at risk if the new company decides to reduce costs by streamlining its 
estate – or, to put it more bluntly, selling off pubs. There is nothing yet to 
suggest that either pub is in any danger, but we want to do everything we 
can to protect them.  

Unfortunately, news reached us in September that the Lime Kiln, Cropwell 
Bishop, was sold, to be converted into a nursery and soft play.  While it 
was a pub that had not served real ale for some time, it was one we kept 
an eye on, and it’s a shame to see it closed.  At the time of writing, the 
Windmill, Redmile, famous for featuring in Auf Wiedersehen, Pet, is closed 
while it changes hands.  The new owners are set to re-open it on 27 
October, and have made it known they are looking to expand their range 
of cask ales.  We’re looking forward to seeing how that goes, and wish 
them the very best.

Our other pub with popular culture pedigree, the Bull, Bottesford, has 
had a bit of a facelift recently, with an impressive new bull design on its 
frontage. However, the official Twitter account for Laurel & Hardy noticed 
this meant the plaque commemorating the duo’s stay at the pub had been 
taken down, and got in touch. Fortunately, ace Pubs Officer Eddie Fendel 
went in and discovered all the memorabilia in the lounge was intact, and 
was assured by the landlord the sign will soon be reinstated.
Despite campaigning within our area keeping us busy, we’ve also been 
able to escape a couple of times.  In August, a couple of us came along 
to Nottingham CAMRA’s meeting at the Brewhouse & Kitchen.  It was 
an enjoyable evening in the place that must boast the best views of 
any of Nottingham’s pubs, and the talk from the head of B&K was very 
interesting.  Where’s the strangest place you’ve ever found a beer mat? 
Answers on a postcard to the editor.

The branch also ran a tram trip to Hucknall in September.  It was a 
bit late notice to get an invitation to Steve Westby, who is no doubt 
distraught to have missed out.  Many thanks to our Social Secretary, 
Susan Dawson, for organising it. More recently, some of our members 
volunteered at the Robin Hood Beer & Cider Festival, and both 
breweriesfrom our area, Belvoir and Linear, both supplied casks to the 
festival
So what’s next? November’s meeting is at the Plough, Cropwell Butler; in 
December is our Christmas social, at the Wheatsheaf, Bingham; in January, 
we’ll be at the Buttercross, Bingham.  In my last article I mentioned that 
we are always on the lookout for more members to join us at branch 
meetings and join in with other campaigning.  Since then, I’m pleased 
to report two members have come to their first ever meeting, so please 
consider yourselves invited to attend.  If you can spare just a few hours 
a month to help us out, then we would love to hear from you.  We are 
genuinely grateful for all the help we get. Keep an eye on our branch 
website (valeofbelvoir.camra.org.uk) and our Facebook page (facebook.
com/vobcamrabranch).  Look forward to seeing 
you at one of our events soon.

Ed Taylor
Secretary, Vale of Belvoir CAMRA

https://valeofbelvoir.camra.org.uk/



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

The latest news from the Amber Valley

Amber Valley
Amber Valleywww.ambervalleycamra.org.uk/

The branch’s 8th Beer and Cider Festival  took place 28th Sept to 1st 
Oct., at Strutt Community Centre, our fourth return to this iconic venue, 
the town’s former grammar school. This year’s supported charity was Air 
Ambulance - on their behalf, we express thanks to our generous attendees 
who raised in excess of £800 for this worthy cause. 

To commemorate the bicentenary of the Pentrich Revolution, we 
collaborated with Lincoln Green Brewery to develop special revolution-
themed beers, in particular the stout: Owd Tom, brewed with the help 
of some of our branch members and casked in oak barrels sourced from 
Yorkshire (this also appeared at Nottingham B F). A further 2 specials 
were named in honour of the 3 revolutionaries sentenced to death by 
hanging prior to beheading. In addition the Pentrich & South Wingfield 
Revolution Group housed their Exhibition in Room 18, attracting many 
entrants to view the displays, and on Saturday afternoon hosted a 
talk with beer tastings (see photo alongside). Fastest-selling beer was 
Salopian Kashmir while Gwatkins Perry was the first sold out on Cider Bar. 
Overall, numbers were similar while  Membership Team [Mike, Krishna, 
Gus & Konrad] excelled themselves, recruiting 37. Well done to everyone 
who attended & to our wonderful volunteers.
  
GBG selection - yes, it’s already time to consider next year’s guide. Here’s 
a reminder of how we get there & how our membership can be involved: 
we are limited to submitting ten entries into the Good Beer Guide each 
year although the branch has over a hundred pubs serving real ale. 
The 10 are chosen at a Selection Meeting open to all members every 
February.  The selection process is based on the beer scores entered via 
Whatpub throughout the year by our own members and other CAMRA 

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

members visiting the area.

We don’t just consider the number of scores a pub gets, but the number 
of different members scoring the beers and the number of separate visits 
over the twelve month period, so one member visiting the same pub 
five times a week and scoring regular high marks won’t have any effect 
unless there are a sufficient number of other members who agree with 
their opinion.  Likewise, a group of 20 members visiting a pub on one day 
during the year and scoring highly won’t have much effect unless other 
members have also visited and input decent scores at other times during 
the year.   Using statistics from the scores in this way (almost 4,000 scores 
last year), we believe we get a fair selection for the Good Beer Guide 
and also that the result is a better option than a Selection Committee 
voting for their own personal choices. This is a totally different process 
to choosing the branch Pub of the Year and is based purely on the pub’s 
consistency in selling good quality real ale rather than the overall 
experience of visiting the pub in POTY. Please see www.whatpub.com 
website for further info.

We are lucky to have so many pubs in this area selling good beer but if 
you are wondering why a favourite pub of yours isn’t in this year’s Guide 
and think it deserved to be, remember it’s down to you as a CAMRA 
member to vote for it. Congratulations to the 10 Amber Valley pubs in the 
2018 CAMRA Good Beer Guide, namely  the Steampacket at Swanwick, the 
Talbot and Red Lion at Ripley, Old Oak at Horsley Woodhouse, Black Bull’s 
Head at Openwoodgate, White Hart at Bargate, Holly Bush at Makeney, 
King William at Milford, Angels and Arkwright’s real ale bars in Belper.
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Erewash Valley

Erewash Valley Branch

Erewash Valley Branch covers a long area stretching from Sawley in the 
South to Loscoe in the North. Whatpub lists over 80 pubs in the branch area 
and we have 12 breweries. Over the next few issues we’ll visit some of the 
pubs in our patch. In ND142 I suggested a stroll round the Sawley pubs, this 
time I’ve travelled north on the Trent Barton Rainbow 1.  For the uninitiated 
the Rainbow 1 is a scary bus, especially if you have had an ale or two. One 
route name, three routes. At Eastwood two routes head for Alfreton but 
the third route to Ripley takes you to EV pubs in Langley Mill, Heanor and 
Loscoe.

The three pubs at Langley Mill offer different drinking experiences. The 
Great Northern is a large modern canalside Pub People house serving 
snacks and meals. The real ales offered include Locale. When we visited 
in October on the bar were Blue Monkey Infinity, Dancing Duck Sapphire, 
Pentrich Shadow Play and Adnams Broadside.

Along the road the Bunny Hop is a micro that opened in summer 2016 and 
has gradually extended it’s opening hours. The pub offers up to 6 changing 
ales and when I visited one was a lovely Blue Monkey Chocolate Guerilla. As 
a darkaleophile (is there such a thing?) I immediately warmed to the place. 
Downstairs this quirky pub has tables, chairs and wood burner, upstairs 
comfy sofas and behind the pub is a lovely south facing beer garden. During 
daytime hours if you fancy something to eat you can pop next door, order at 
the delicatessen and have it brought to your table in the pub.

Near to Langley Mill railway station you’ll find Inn the Middle; a modern 
popular pub serving two changing real ales, usually Locale, meals and 
snacks. Around the central bar are several seating areas and behind the pub 
a large beer garden.

Back on the Rainbow 1, after passing through Heanor we get to Loscoe and 
three pubs clustered together.  Loscoe once boasted five pubs but three 
have been lost, most recently the Sir John Warren which awaits demolition. 
The Gate is a large pub hosting music nights but not serving real ale. The 
Eclipse is a traditional community local hosting several darts and pool 
teams and serving two real ales, usually Bombardier and another big name. 
Unfortunately the evening we went in October it was unexpectedly closed 
and a change of tenant was expected. Hopefully by the time you read this a 
new tenant is installed.

Whilst Loscoe had lost three of its traditional pubs, in April it gained a new 
real ale outlet, The Tip Inn, owned by Dave & Mandy, previously of The 
Beehive and Honey Pot at Ripley. There is a lovely display of old Loscoe 
photos on the wall of the bar room. Behind this is a smaller room and an 
outside area. Up to six real ales are on offer, 5 changing and Draught Bass 
as a regular, also a selection of real ciders and perrys. Unfortunately for 
this dark lover the Falstaff Darkside had just finished so the Bass it was. 
We dropped in on a Monday night, often a quiet night but not in The Tip 
Inn. Domino practice was in full swing and they’re a competitive bunch for 
saying they were playing friendlies!

Hole in the Wall, Long Eaton

Worthy of mention is that in November Kevin Thompson celebrated 31 
years as landlord of the Good Beer Guide 2018 pub The Hole in the Wall.
 
Branch socials

So where has the branch been drinking? In September sixteen members 
took the train to Wakefield for an enjoyable day out.  The Xmas trip on 9th 
December will be to Burton-on-Trent

Members from Erewash Valley and Derby attended what is intended to 
become a regular Meet the Brewer night at the White Lion, Sawley home 
of the Old Sawley Brewing Co. Mark Tetlow of the BeerHub took us through 
an amusing illustrated explanation of brewing techniques and the history 
of beer and brewing whilst we ‘worked’ our way through three pins of Old 
Sawley’s brews. 

Check out our website www.erewash.camra.org.uk for details of events and 
news. Branch members can also log on to see minutes of branch meetings.

The latest news from the 
Erewash Valley

Pubs in the branch area offering a CAMRA discount

Blue Bell, Sandiacre: 10p off a pint and 5p a half (includes Cider)
Bridge (Formerly Bridge Inn), Sandiacre: 15p off a pint
Bridge Inn, Cotmanhay: 15p off a pint
Coach and Horses, Draycott: 20p off a pint and 10p a half, also accepts valid 
Wetherspoon vouchers
Draycott Tap House, Draycott: 20p off a pint and 10p a half
General Havelock, Ilkeston: 20p off a pint and 10p a half
Great Northern, Langley Mill: 15p off a pint
Hogarths, Ilkeston: 20p off a pint
Navigation, Breaston :10p off a pint
Plough, Sandiacre: 10% off a pint
Prince of Wales, Ilkeston: 15p off a pint
Red Lion, Heanor: 20p off a pint (No longer takes Wetherspoon vouchers since 
take over by Hawthorne Leisure).
Rutland Cottage, Ilkeston: 15p off a pint
Steamboat Inn, Trent Lock Long Eaton: 20p off a pint and 10p a half (includes 
Cider).
Three Horseshoes, Ilkeston: 20p off a pint and 10p a half 
Twitchel, Long Eaton: 20p off a pint. (No longer takes Wetherspoon vouchers 
since take over by Hawthorne Leisure)
Victoria, Draycott: 10p off a pint and 5p a half
White Lion, Sawley: 10p off a pint and 5p a half
York Chambers, Long Eaton: 10p off a pint and 5p a half (includes Cider)

Discount will only be given on production of a current CAMRA card.

https://erewash.camra.org.uk/Erewash Valley

[find us at the Theatre Royal & Royal Concert Hall, just look for the canopy]

featuring Castle Rock beers
& guests from near & far 

eight cask lines • ten keg lines
two real ciders • Stewarts coffee

brunch • tapas • pizza

Yarn bar
@Yarn_Bar
@yarnbarnottingham
yarnbar.co.ukw

Yarn bar
@Yarn_Bar
@yarnbarnottingham
yarnbar.co.ukw
open from 10am

The Tip Inn, Loscoe

 Branch Members on the Wakefield Social
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Fare Deals #60

FARE DEALS

Brewhouse and Kitchen
Trent Bridge, Nottingham NG2 2GS.
Tel: 0115 9867960
 www.brewhouseandkitchen.com/venue/
nottingham/
Food served Monday to Friday 12 – 22 
(lunch menu 12 – 5), Saturday 9 – 22, 
Sunday 9 – 21.

Durham Ox
(closed Monday to Wednesday)
Durham Street, Ilkeston, Derbyshire DE7 
8FQ.
Tel: 0115 8547107
www.durhamoxilkeston.co.uk
Food served Thursday to Saturday 
6 – 10, Sunday 12 – 5.30.

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

in hand.

Featured in this issue:

BREwHOUSE & KITCHEN
The welcome addition of the Brewhouse & 
Kitchen to Nottingham’s drinking scene last 
June, complete with its own in-house brewery, 
lovely riverside terrace, quirky décor and 
excellent selection of real ales, craft keg and 
international beers, has already been well 
documented in these pages in recent issues, 
so I will simply concentrate here upon what 
the ‘Kitchen’ side of the operation has to offer.  
The lunchtime menu features mainly lighter 
meals such as salads, burgers and ‘proper’ 
sandwiches, while the more extensive main 
menu incorporates a number of sharing plates, 
including the group’s signature ‘beer can roast 
chicken’ (£26.65), comprising a British Red 
Tractor approved bird infused with the house 
cask ale and a choice of BBQ, garlic and herbs or 
hot Buffalo dressings, then served with corn on 
the cob, red cabbage slaw and either garlic and 
hop salted skin-on fries or house salad.  Having 
sampled this with a friend recently at one of 
their London establishments, I can confirm to 
one and all that it is utterly delicious!

Breaded whitebait (£5.75) has long been one 
of my favourite starters and here they are 

served with garlic and hop salt, an IPA cured 
pickle, homemade tartare sauce and fresh 
lemon, but I am also drawn towards and finally 
decide upon the similarly priced spiced lamb 
kofta, especially as I already have my eyes on 
a fishy main course.  The menu tells me the 
dish should come with a Mediterranean salad 
and tzatziki, but I think a salad consisting of 
just a couple of small mixed leaves and three 
pitted green olives would raise more than a 
few Latin eyebrows!  The tzatziki, however, 
is nice and creamy with suitably small and 
crunchy cucumber cubes, while the generously 
proportioned pair of grilled koftas presented on 
individual wooden skewers are even better, their 
subtle spicing with a hint of cumin enhanced by 
a squeeze of the accompanying lemon wedge.

A particularly commendable aspect of the menu 
here is that each item has a recommended 
beer to go with it and in this case they suggest 
an IPA or stout.  I have chosen Tricky Tree (5.5 
% abv), one of the house beers in the form 
of a crisp, golden, west coast American pale 
ale or session IPA, with its firm, biscuity malt 
body overlaid with a pronounced citrusy hop 

character.  It is the perfect foil for grilled 
meats such as this and is likely to defy being 
overwhelmed by even more intense spicing.

Cajun gumbo (£11.25), a spicy, homemade 
creation comprised of chicken, smoky chorizo 
and prawns, served with long grain rice sounds 
pretty good, but as already mentioned, today I 
have a yen for a nice piece of fish and decide 
upon pan fried sole fillets (£12.75) on a 
‘fricassee’ of baby potatoes, broad beans and 
peas, with caper butter and fresh lemon.  It 
soon arrives on a long, rectangular platter and 
I am certainly not disappointed.  Two good 
sized, moist and flaky fillets have been cooked 
to perfection and layered across a bed of waxy, 
sautéed, skin-on little spuds, while a healthy 
scattering of tender peas and beans enlivens 
the plate with splashes of bright green.  A 
sprinkling of salty capers and a wedge of 
lemon complete the dish, which is an absolute 
pleasure to eat and although the menu 
suggests a Belgian style ale to go with it, for me 
the Tricky Tree works just as well with pan fried 
fish too.
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Fare Deals #60

An industrial town somewhat closer to 
Nottingham than it is to Derby, Ilkeston (or 
‘Ilson’ as it sounds in the distinctive local 
dialect) is, perhaps, best remembered for 
the once nearby Stanton Ironworkks, which 
blossomed in the 1780’s but sadly witnessed 
its last casting in 2007.  The town also lost its 
railway station in 1967, only to see it restored 
almost exactly half a century later, thus 
recreating a convenient route by which to visit 
the Durham Ox, Ilkeston’s oldest hostelry dating 
back to 1861 and one, reputedly, which used to 
double up as the local gaol, where prisoners 
were held in the cellars and then removed by 
way of a system of caves and tunnels for trial in 
St Mary’s church at the top of town.

Tucked away in the back streets between 
the bypass and Bath Street, the appealing 
redbrick and half timbered exterior conceals 
a welcoming and beautifully decorated series 
of interlinked dining and drinking spaces, 
including several really cosy alcoves, all 
wrapped around a central serving area.  Beamed 
ceilings, sympathetic lighting and lots of dark 
polished woodwork all add to the charm, while 
a bank of four hand-pumps offers a choice 
of Greene King Abbot and Old Speckled Hen 
alongside two guest ales, one of which is 
often chosen from the excellent Lincoln Green 
portfolio.

Sundried tomato, Mozzarella and fresh basil 
croquettes served with a homemade Neapolitan 
sauce (£6.50) certainly makes for an alluring 
starter, but after much deliberation, I finally 
plump for the smoked haddock pâté with 
sourdough toast and horseradish butter (£5.90), 
which a cheerful young waitress soon delivers, 
the whole ensemble attractively arranged 
on a rectangular black slate, a small stack of 
well done toast on one side, a square dish 
piled up with the star of the show on the 
other.  In between is a little glass jar of a zingy, 
horseradish infused spread, a salad garnish of 
rocket, with chopped cucumber, spring onions 
and celery and adding a welcome splash of 
colour, a single cherry tomato along with a thin 
slice of lemon cut into quarters.  It all works 
very well together but most importantly, the 
creamy pâté is absolutely delicious and simply 
bursting with all the lovely smoky fishiness one 
could wish for.  It also goes down very nicely 
with a glass of Derby Brewery’s Business as 
Usual (4.4% abv), a fine, copper hued, ‘LocAle’ 
brew with a pleasant malty edge.

Main courses are divided into sections such as 
‘From the Sea’ and ‘From the Field’, the latter 
including a tempting lamb shank tagine paired 
with mint, lemon and coriander couscous and 
harissa yoghurt (£15.50), but my selection 
is to be found under the ‘From the Coop’ 
heading - not the Co-op as the menu stresses!  
Deconstructed chicken pie (£14.50), comprising 
an oven roasted breast on a creamy mushroom 
and tarragon sauce, topped with a puff pastry 
sail and served with sautéed garlic potatoes 
and vegetables of the day undoubtedly makes 
for an impressive, three dimensional debut on 
the table.  A nicely browned, boneless piece 
of tender, flavoursome chicken sails upon an 
indulgently rich, tarragon spiked sea in which 
shoals of sliced mushrooms swim, carefully 
avoiding a reef of really garlicky, nicely browned 
baby spuds, whilst above it all rise not one but 
two tall, billowing, spinnaker-like triangles 

of incredibly light puff pastry held upright by 
concealed toothpicks.  Alongside is a separate 
oven dish laden with a vibrantly green medley 
of petits pois, fine beans, sliced leeks, cabbage 
and just a scattering of small, crunchy chunks of 
celery, which add an extra bit of texture to the 
dish.  Once again it is all utterly scrumptious 
and the Derby beer also works a treat with this 
plate of food too.

There are just four desserts from which to 
choose, such as summer fruit Eton mess or 
cheesecake, all priced at £5.90, although I might 
have been persuaded by four English cheeses 
together with an assortment of biscuits, celery, 
fruit and onion chutney (£8.50) if I did not 
feel as if I had already eaten rather too much.  
However, solely in the interests of supporting 
local small businesses, of course, I might just 
find room for another glass of Derby’s finest.

DURHAM Ox

Fancy a dessert?  How about a cherry Bakewell 
cheesecake or, perhaps, a glazed doughnut 
ice cream sandwich with strawberry compote, 
both served with whipped cream and priced 
at £4.95 each?  In either case a wheat beer is 
recommended, although I also believe a pale, 
Belgian abbey ale such as Tongerlo Blonde 
would go just as well with such indulgent 
treats.  Just don’t blame me next time you step 
on the bathroom scales!
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LocAle Locally

AREA 3

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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 locale@nottinghamcamra.org,  or personally at branch meetings, no 
later than 31st December.

ADDITIONAL DETAILS AND OPENING TIMES FOR EACH 
PUB CAN BE FOUND ON WWW.WHATPUB.COM

Finalists from Area 2
The finalists from Area 2 for The 2018 Nottingham 
LocAle Pub of the Year are The Victoria, and The Horse 
and Jockey, Stapleford

 

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 scored 
100% in our recent Cask 
Marque accreditation. 
We are a friendly 
traditional local pub, 
welcoming real ale lovers 

from far and wide. 
 Good Beer 

 

We are proud to 
be featured in 
CAMRA’s Good 
Beer Guide 2018, 

the second 
year 
running 
we’ve 
earned a 
place! 

35 Burton Road Carlton Nottingham NG4 3DQ Old Volunteer NG4 

Maps for each area can be found at  
www.nottinghamcamra.org/locale.php
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Nick Tegerdine’s page is the first I read whenever I open a new Nottingham 
Drinker. His piece in ND142 made, for me, a departure from the usual in that 
rather than the wider alcohol-related issues, it actually concerned CAMRA and 
included the possible connections between the two. It also presented a rather 
grave vision for the future of CAMRA.

I agree with Nick in that the Campaign does not currently have a sustainable 
vision for the future and I’m concerned that the Revitalisation Project might 
not find one, given how surprisingly restrictive the questionnaires to members 
have been. I agree that the membership is worryingly apathetic and that 
obvious campaigning areas like server training are bafflingly ignored. I agree 
that CAMRA remains distant from the vast majority of young people who do 
actually drink and as an aside, believe the trend within young people not to 
do so spells even further danger for pubs. I would point out that the Full Pint 
Campaign mounted by CAMRA some time ago achieved the square root of 
bugger all in the ‘on’ trade and oversize glassware remains virtually exclusive 
to CAMRA beer festivals.

But let’s just take that TARDIS ride from an individual member’s point of view, 
instead of the wider perspective. After all, Nick certainly doesn’t miss the point 
that much of CAMRA’s membership body is composed of people who aren’t 
campaigners but have twigged that the discounts pay for the membership and 
the magazine is a bonus. So let’s let personal self-interest rule and see what 
the view from the TARDIS looks like.

20 years hence, the majority of people who populate CAMRA beer festivals 
and branch committees in 2017 have gone and the number of those who 
can personally remember being over 18 in the 1970s will be vastly reduced. 
Members will appreciate the discounts CAMRA organise because they want 
the membership cost to provide value but depending upon where they live, 
they may find pubco loyalty schemes just as attractive, especially where they 
are extended to include the food offering. Many more members will expect to 
enjoy their beer with good food and CAMRA’s recent history of including food 
writing within its superb publications will continue to be demanded.

Unlike Nick, they will probably not view the newspaper and magazine as 
“fluff” or something that just needs recycling (an appallingly negative view!) 
but appreciate having a news organ which isn’t part of the trade press and 
doesn’t mean waiting in hope for one of the national papers to actually deign 
to mention beer. As beer drinkers they will remain baffled as to why The 
Guardian Weekend’s travel section could publish a review of a pub-based 
accommodation which only mentions the wine list when the writer describes 
their dinnertime experience. They will continue to love BEER for its diverse 
articles, fine photography and beautiful artwork.

Like Nick, I wonder what, if anything, will motivate members towards branch 
organisation and volunteering. Helping to research WhatPub and The Good 
Beer Guide, both strangely ignored by Nick, might remain one of these but 
the longer the local branches persist in carrying out the majority of their 
work on weekdays and particularly weekday evenings, the more the Campaign 
will alienate anyone who is driving in the morning or drives for a living as 
employers and the focus of the police on easy targets will have effectively 
ensured that anyone who enjoys alcoholic beverages on a regular basis will 
not be considered for a role which involves driving for, or even to, work. This 
issue, plus the pressure of land scarcity’s impact on property values, will have 
completely killed the country pub and most of the village ones. Like now, 
campaigning opportunities will be mainly be the preserve of those who live in 
cities (especially London) and work from home, can bike to work, or can afford 
to commute by public transport.

Younger members will appreciate the Campaign’s eventual, begrudging and 
hugely controversial decision to embrace “craft beers” and will understand 
that to reinforce the Campaign’s view that discerning drinkers’ key objection 
to it, that it is gassy, only KeyKegs are permitted for the “craft” bar at CAMRA 
beer festivals. “Craft beer” will be the main route to recruitment of younger 
members to CAMRA but will also be seen as a way to campaign for interesting, 
good-quality beer to be available in, for example, hotel bars where in 2017, 
the keg-only dispense and corporate deal-making ensures only Stella and 
smoothflow crap are available.

Members will expect the Campaign to demand good-quality cellar and server 
training and highlight the evidence of Belgian and German beer culture where 
bar tending is a serious profession. Members will not expect the Campaign 
to discuss how unmitigatedly horrible “eating barns” are or how “gastropubs” 
always seem to miss the point and will not be concerned with the evil 
“shouting lager” because the relevant venues will not interest them. What will 
interest them is “good local ale in convivial surroundings,” (as Nick says) good-
quality genuine lager, craft beer and interesting, fresh food options. This will 
inevitably lead towards micropubs and a key campaigning point will be their 

Opinion Local branch  member Mark Anthony Richardson discusses a 
vision for the future of CAMRA

establishment in now-publess villages, a move likely to bring the Campaign 
head to head with the wretched local planning authorities, who, like parish 
councillors and so many minimum-waged bartenders in 2017, remain only 
lay people with no professional requirements to actually know what they are 
doing and in the case of planning, has led to the destruction of so many fine 
buildings or at least their interiors. This will mean that CAMRA will remain a 
home for pub interior preservationists as it is now but there will be very little 
left to preserve of the pre-1960 work due to closures so a change of focus will 
be required.

Will other alcohol-related harm issues be an issue for CAMRA? Of course 
not; it the Campaign FOR Real Ale. It is not and has never been a negative 
campaign. The recalling of the 1st edition of The Good Beer Guide after the 
legal threat from Watneys regarding the “avoid like the plague” thing set the 
tone there.

So what will the CAMRA of 20 years’ hence look like? Yes, “true to its values 
and beliefs” (whatever they are- hope you know, as I don’t) but confident in its 
ability to redefine them as the environment changes, in order that it doesn’t 
find the environment changing around it, like now. Either that or virtually dead, 
like the 60-something-aged majority of its active members in 2017.

I’m not sure that I have an any more positive vision of the Campaign’s future 
from my TARDIS as Nick does from his. I believe CAMRA’s ability to define real 
ale will remain strong but its ability to define will be called upon to define 
what makes good “craft beer” and what defines the concept of an independent 
brewery. I do believe that to understand what the Campaign needs to be and 
do, it is essential to understand the self-interest of beer drinkers and members 
and to look for practical key campaigning points and policies, such as planning 
policy, server training and good-quality craft beer in non-cask venues, an open 
approach to home brewing and vehemently independent industry & consumer 
oriented media communications with a strong art & design ethos, reflected in 
a demand for the best quality of pub architecture.

Oh and Wetherspoons vouchers, probably.

Mark Antony Richardson
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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
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Cooking with Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Polish dishes made with Real Ale or Cider

Hello to one and all. Well Christmas is just a few weeks away and this is the last issue of the Nottingham Drinker for 2017. So I have a few dishes that 
could be all or part of your festive meals. You may have spot that I have decided to have a Polish theme for my Christmas dishes. This is because at this 
years Robin Hood Beer & Cider festival I chatted to  Emilia and her two colleagues on the Old Granary Pierogi stall and their enthusiasm for cooking and 
the festival was great to see and hopefully they will be at the festival next year.

Emilia has given me the privilege of her excellent soup recipe which with her permission I have adapted to use a Real Ale.

I always try to use LocAles in my recipes, but for that extra authentic Polish touch, try searching out some Polish beers and I don’t mean the massed 
produced lager.

So may I be one of the first to wish you all a Very Merry Christmas and A Very Happy New Year. See you all in 2018.

Ingredients

6 servings

3 Sticks of Celery
3 Large Carrots
1½ Red Onions
3 Garlic Cloves
1 pint (600ml) Amber or Red Real 
Ale
½  pint (300ml) Vegetable Stock
1 Can Chopped Tomatoes
3 tbsp Tomato Puree
½ tsp Smoked Paprika
1oz (25ml) Vegetable Oil 
A good pinch of Chilli Flakes
4 Basil Leaves
A good palm full of Curley Parsley
Salt & Black Pepper
Brown Sugar
You will need a lidded saucepan of 
at least a 4 pint (4½ litre) capacity.

Ingredients

Serves 6

2lbs (900g) Diced lean Beef or Lamb 
or Pork
1 large Red Onion
2 Bell Peppers
8oz (200g) Mushrooms (quartered)
12floz (300ml) Real Ale
6 Dill Pickles
2tbsp tomato Puree
2tbsp Sour Cream
1tbsp Olive Oil
1tbsp Sweet Paprika Powder
1tbsp Smoked Paprika Powder
Salt & Pepper

Emilia’s Heart Warming Polish Soup
1. Rough chop the onion, carrots and celery. Put the vegetable into the saucepan and heat. Add the chopped 

vegetables, chilli flakes and black pepper. Sweat the vegetables off on a medium heat, stirring regularly until the 

onions and celery are translucent.

2. Add all of the real ale and half of the vegetable stock, (keep the remaining stock hot if required later), bring to 

the boil and then simmer with the lid on. Simmer until the carrots are soft, roughly 20-30 minutes.

3. Add the can of chopped tomatoes and the tomato puree. Stir in and bring to the boil. Taste for salt  pepper 

seasoning, add if required. Keep on a low boil , uncovered, for 20-30 minutes, stirring occasionally.

4. Now add the basil leaves and curly parsley and simmer for 2 minutes.

5. Blend/liquidise the soup until smooth and creamy, (if a little thick add some of the remaining vegetable stock), 

check seasoning again, if a little sharp stir in some brown sugar.

6. Serve hot with a splash of fresh cream.

Ruby or Rye Ale Polish Stroganoff
1. Mix the chosen meat and both paprika’s in a large bowl and mix together. Cover with cling film and refrigerate 

for two hours.

2. Coarsely chop all of the vegetables to roughly the same size.

3. In a hob proof lidded stew pot or lidded saucepan heat the oil and brown the meat in batches, once each batch 

is browned set to one side.

4. Once all the meat is browned add a little of the real ale and tomato puree to the pan and stir well to release 

any stuck on pieces of meat, these will break down and add to the flavour of the dish.

5. put all the meat and vegetables into the Stew pot/ pan and add the remaining beer. stir well and bring to the 

boil, then lower the heat to simmer and put on the lid.

6. Simmer the stroganoff for at least an hour until the meat is soft and tender. It usually takes about an hour and 

twenty minutes.

7. add the sour cream, bring to the boil and serve immediately.   
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Ingredients

Makes approx 30

For the dumpling dough
9oz (225g) Self Raising Flour, plus 
extra for dusting
5floz (125ml) Golden Real Ale 
(warmed)
1 tsp salt
1 tbsp vegetable oil

For the cottage cheese and potato 
filling
9oz (225g) Maris Piper Potatoes, cut 
into regular sized pieces
9oz (225g) Cottage Cheese
1 Medium Red Onion, finely diced
3 tbsp Olive Oil

Serve with Soured Cream chopped 
Chives or Parsley

Ingredients

For the dumpling dough
9oz (225g) Self Raising Flour, plus 
extra for dusting
1oz (25g) Icing Sugar
1 medium sized Egg
1oz (25g) Butter
Small splash of Vegetable Oil
4tbsp Real Cider
2tbsp Sour Cream
2tsp Lemon Juice
A pinch of salt

For the filling
8oz (200g) Fresh Blueberries
2tbsp Caster Sugar

Serve with
4floz (100ml) Sour Cream
1tbsp Icing sugar
Mix the two together.

Real Ale Polish Pierogi
1. For the cottage cheese and potato filling, boil the potatoes in a pan of salted water until soft enough to mash 

(about 15-20 minutes). Drain well and set aside to cool.

Heat the oil in a frying pan over a medium heat and fry the onions for 4-5 minutes, or until lightly browned. Set 

aside to cool.

2. For the dumpling dough, sift the flour into a large mixing bowl and make a well in the centre. Fill the well with 

the salt, oil and warmed beer. Using your fingers of one hand gradually stir the flour into the wet ingredients, 

until the mixture comes together as a soft dough.

3, Turn the dough out onto a lightly floured work surface and knead for 5-8 minutes, or until it is smooth and 

glossy. Wrap the dough in a cling film and set aside to rest in a cool place for 30 minutes.

4. When the potatoes have cooled, transfer them to a large bowl and crumble over the cottage cheese. Mash until 

smooth, then stir in the fried onions until well combined. Set aside.

5. To shape the Pierogi, roll out the dough onto a lightly floured surface to a thickness of 2-3mm. Cut 4inch 

(10cm) rounds using a pastry cutter.

6. Place one teaspoonful of the cottage cheese and potato filling into the pastry rounds.

Brush a little water around the edge of each pastry round, then fold the edges together to create a bulging semi-

circular dumpling, pressing the edges together to form a crimped seal.

7. Poach the Pierogi, in batches, in a deep-sided pan of boiling water for 3-4 minutes, or until they float to the 

surface.

8. To serve, pile the Pierogi onto serving plates and serve the soured cream in small bowls alongside. Sprinkle 

with the chives or parsley.

Real Cider Polish Sweet Pierogi
1. To make the dough, sift the flour and icing sugar into a large bowl, make a well in the centre. Lightly whisk the 

egg, cider and sour cream together and pour into the well in the flour mix.

Using a knife, begin to mix together, adding a little more cider if the dough seems dry. At first the dough will be 

quite soft and sticky. You can use your fingers to bring the dough together into a ball. 

2. Once the dough has come together, swiftly, but briefly, knead the dough on a floured surface for four-to-five 

minutes. The dough should become quite elastic. If it is too wet, add a little more flour. Put the ball of dough into 

a bowl and wrap in cling film for an hour. 

3. After an hour, sprinkle some more flour onto a board. Cut the dough into two pieces and begin rolling out until 

it is about 3mm thick. 

4. Cut into 4inch (10cm) circles out of the dough using a pastry cutter. Continue until all your dough is used up. 

Cover the circles with a damp tea towel until you are ready to start filling. 

5. Toss the blueberries in the caster sugar just before you need to use them.

To fill, place a circle of dough into the palm of your hand and place three or four blueberries into the centre. Fold 

the dough over the filling, in half, to make a semi-circle that encloses the blueberries. Pinch the dough along the 

semi-circular edge with your thumb and finger so that the dough is well sealed. 

Lay the Pierogi in rows onto a board lightly dusted with flour and cover with a damp tea towel as you make the 

rest. 

6. To cook the Pierogi, bring a large pan of water to the boil. Carefully drop the dumplings in one at a time (you 

can probably cook around eight in a standard pan). Keep the water at a gentle boil. The Pierogi are cooked when 

they float up to the top, usually after two-to-three minutes. Drain and set aside.

7. In a small frying pan melt the butter and oil and on a low quickly lightly brown both sides of the Pierogi  

8.Serve the dumplings whilst still warm with the sweetened sour cream and sprinkled icing sugar.

Cooking with Ale And Cider

Polish Stroganoff Emilia’s Heart Warming Polish Soup Sweet Perogi
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The 2017 Robin Hood Beer and Cider Festival was the most successful 
yet, with a record attendance of well over 26,000 over the four days, with 
over 11,000 on Saturday alone. This was the last festival to be held at 
Nottingham Castle for probably the next three years, due to the major 
castle refurbishment, and so we certainly went out with a bang!

A massive 124,000 pints of beer and 14,500 pints of cider were sold, 
another record.  This included 1,225 different draught real ales (far and 
away the highest number of any festival in the world) from 387 different 
breweries, yet 25% of the volume of beer sold was brewed within 20 miles 
of Nottingham Castle. The cider statistics were also impressive with 284 
different real ciders and perries from 129 different producers, with 42 of 
the ciders and perries coming from the East Midlands.

As always a massive vote of thanks must go to the 400 plus volunteers who 
helped us run the festival, without them none of it would be possible.

Because of the closure of the Castle for the next three years we will have to 
relocate the festival, although it is our intention to return to this fabulous 
site once it becomes available again. Finding a suitable alternative venue 
as not been easy despite the valued help of the city council, who were keen 
to see the event remain in the city centre if possible. Talks are currently 
at an advance stage to move the festival to the Motorpoint arena, which 
would also include Bolero Square and, if details are finally agreed as seems 
probable, the dates for 2018 would be October 17th to 20th.

Thank you again and we’ll see you next year for more Real Ale and Cider 
and Perry.
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The 2017 competition was held on the Wednesday afternoon of this 
year’s Nottingham Robin Hood Beer & Cider Festival and again produced 
worthy winners. This is the 7th year of this unique showcase of East 
Midland’s cider makers, the winners of the draught categories going on to 
represent the Region in the National CAMRA Cider Championships held in 
Reading in May 2018. 

Twenty judges from a varied spectrum of experiences and knowledge 
tasted and scored the entries in the draught cider, draught perry and 
bottled cider classes. We’d like to thank all of the judges for giving up 
their time and taking on the task in a very professional way, under the 
stewardship of Luke Bettison, who stepped in to organise this year’s 
competition.  

CAMRA East Midlands Cider Championships 2017
The results are as follows:

Draught Cider.
Gold: Sisson & Smith, Eastwood “Traditional Cider” - Medium. 
Silver: Charnwood Cider, Loughborough “Bradgate Hunter” 
Bronze: Oakfield Farm, Stanley Common, Ilkeston “Taste Of The Orchard”
Draught Perry.
Blue Barrel, Clifton “Cropwell Perry”
Bottled Cider.
Gold: Oakfield Farm, Stanley Common, Ilkeston “Taste Of The Orchard”
Silver: Kniveton Cider, Kniveton, Ashbourne “Wynnsum”
Bronze: Gladstone Cider, Loughborough “101”

CAMRA East Midlands Cider Championship

Andrew from Oakfield Farm Cider with the Gold award.
Competition Organiser Luke Bettison presents the Gold Award to Leo 
from Blue Barrel for the Draught Perry Competition.

Winners in the Draught Cider Competition: (L-R) Gold for Alistair from Sisson &amp; Smith; Silver for Rob from Charnwood Cider; Bronze for Andrew from Oakfield Cider.
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Humology UK  
Did you know that there are 31 varieties of hops grown in 
Britain today? Can you name them? Like racehorses, most 
have been specially bred to impart specific characteristics 
to the beers which use them. With many brewers having 
to use imported hops, perhaps we should learn a bit more 
about our home grown product? 

Nick Molyneux takes a quick alphabetical look at some of 
what what we grow in a series of articles.

Hop 1 - Admiral  

Admiral has high flavour notes which are orangery, citrus and herbal. It is 
a resinous hop with a relatively high alpha characteristic and excellent 
dry hop aroma qualities. Its bittering characteristics are assertive and 
resinous and it is typically used for bittering. It has a flavour intensity 
rated as 9/10.  Admiral was first released in 1996 by Horticulture 
Research International (HRI) at Wye College in the UK and derived from 
Northdown and Challenger breeding lines. It is a tall hop, resistant 
to downy mildew, but only slightly tolerant to wilt and susceptible to 
powdery mildew. It grows vigorously, produces small compact cones and 
harvests well. Its storage stability is reasonably good. Typical Beer Types: 
English IPAs; Pale Ales; Bitters.

Hop 2 - Archer

Archer has a floral flavour and aroma with hints of lime and peach. It 
provides a traditional bitterness to British-style beers and has a flavour 
intensity rated as 6/10. Archer is a new low trellis, wilt resistant hop 
variety from the Charles Faram Hop Development Programme. Tolerant 
to powdery mildew, it combines classic British aroma with a citrus twist. 
Useful as copper and dry hop additions. Archer is a Sovereign (a semi-
dwarf) and Minstrel cross released in 2013.The Spring growth needs 
holding back to avoid the variety becoming vigorous and leafy. There is 
a risk of cone shatter if ripe and picked late. Its storage is good. One to 
watch out for in the future.

Hop 3 - Beata

Beata has almond flavour notes, with honey and apricot aromas. It is an 
aroma hop with a high Beta acid content, giving a very good bitterness 
utilisation. It was bred for this high Beta content at Horticulture 
Research International (HRI) at Wye College in the UK, in 1995. It went 
to farm trials in 2006. It is not well established but is apparently one to 
experiment with, so keep an eye out for it in the future in British-style 
beers. It has a flavour intensity rated as 6/10. It is a hedgerow plant, 
which is late maturing with its crop on the top half of the wirework 
structure. It is noted for its small, late cones.

Hop 4 - Boadicea

Boadicea is the world’s first aphid resistant variety of hop, which also 
has a good resistance to both wilt and downy mildew. This makes it 
very environmentally friendly from a pesticide point of view. It is also a 
dwarf or hedgerow variety, which makes it easier to harvest at a lower 
height than tall hops, without a loss of yield. Boadicea is described as 
mild, light floral and spicy, with a grassy scented aroma. Apparently, it has 
notes of floral flavouring and is reminiscent of orchard blossom. It has 
bittering characteristics described as light bodied and rounded, with a 
flavour intensity of 6/10. It was released in 2004 by Horticulture Research 
International and was developed from an “open crossing” of aphid 
resistant hedgerow hop varieties. Its storage stability is good. Would suit 
Pilsner-style beers. 

Sources: (1) British Hop Association https://www.britishhops.org.uk (2) 
http://www.brew-dudes.com (3) http://www.charlesfaram.co.uk (4) http://
beerlegends.com

Hopology UK
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STEAMY AFFAIRS

Heritage and tradition count for a lot on the Isle of Man.  In the dark days 
of the late 1960s and early 1970s when traditional, cask conditioned beer 
in Britain was in real danger of being swept aside by a tidal wave of fizzy 
and characterless keg products, Manx brewers stood firm and continued 
to craft excellent mild and bitter real ales.  Today the situation is even 
better, with the number of breweries on the island having doubled to four 
and a much-improved choice of real ales, not just locally made but also 
from ‘Across’, as Manx folk tend to refer to the mainland.

Similarly, much of the island’s transportation system has been preserved 
exactly as it was in Victorian times: horse drawn trams still trundle along 
Douglas Promenade; the Manx Electric Railway continues to run frequent 
tramcar services to the summit of Snaefell as well as north to Ramsey, 
while delightfully small and ancient, narrow gauge steam engines 
regularly chug south for a little over 15 miles to Port Erin during the 
summer months, as they have done since 1873.  Even the rolling stock is 
original, albeit mercifully upholstered these days.  Sadly, the loss making 
line from Douglas to Peel and on to Ramsey closed in 1968, but it is still 
an evocative joy to rattle and puff through the beautiful, rolling, southern 
Manx countryside, smoke from the engine and wild garlic scenting the air, 
in search of some of the island’s best watering holes.

The journey begins at Douglas’ splendid, gold turreted, Victorian railway 
station located at the far end of North Quay.  It would make for an 
excellent real ale bar but for now, patrons have to be content with good 
coffee, soft drinks and light bites: surely there is an opportunity going 
begging here?  Thankfully, just across the road is the Railway, a Good 
Beer Guide (GBG) entry complete with a neat little patio overlooking the 
marina, which has recently undergone a major refurbishment.  Behind the 
charcoal grey exterior is a spacious, modern, almost minimalist lounge bar 
divided into three distinct areas featuring much rustic brickwork, trendy 
metal framed furniture and a pool table at the far end.  Hand-pumped 
beers come mainly from the Okell’s stable, Bitter and MPA (Manx Pale Ale) 
on this occasion, with a guest beer often in attendance.

Stroll down North Quay and left into Ridgeway Street, cross the main 
road and bear left again into narrow, pedestrianised Church Street to 
find the Rovers Return (GBG), a warren of interlinking rooms with some 
eclectic features: hand-pumps fashioned from fire hose nozzles; a shrine 

to Blackburn Rovers FC; maritime memorabilia in the snug and it is a long 
time since I have seen wallpaper printed to resemble rustic brickwork 
rather than the genuine article!.  Three beers from Bushy’s Mount Murray 
Brewery are joined by up to four guest ales and a real cider for the 
delectation of an equally eclectic clientele.  Finally, before heading back 
for the train, return to Ridgeway Street and take the first right to reach 
both the Old Market Inn (GBG) and the Albert Hotel (GBG) right next door 
to each other, the former with its diminutive, flower-decked, ground floor 
frontage, the latter a substantial edifice in creamy yellow and salmon 
pink.  The pair are both wonderful examples of the sort of simple, two-
roomed, friendly local that is fast disappearing from our towns and cities 
and between them offer a range of Bushy’s and Okell’s beers alongside 
one or two guests, one of which is usually from the Hooded Ram Brewery, 
a relatively new kid on the Manx brewing block and located in an 
industrial unit barely ten minutes walk away.

A loud whistle signals the departure from Douglas and the first port of 
call for more refreshments is Ballasalla, where the appropriately white 
painted Whitestone is to be found on the main road just a few hundred 
yards right of the station.  A public bar with pub games will be found 
on the right, while the adjacent, well-appointed lounge features some 
interesting black and white prints of the area below an attractive, if not 
necessarily authentic, beamed ceiling.  Just the spot for a comfortable sit 
down with a drop of Okell’s Bitter or their excellent, hoppy but not too 
citrusy IPA before continuing on to Castletown, nestled in the shadow 
of historic Castle Rushen, where the next two venues face each other 
across the station forecourt.  On the left is the Viking, an imposing, three 
storey, black and white affair where the single real ale available is from 
Hooded Ram and can be enjoyed in either a fairly basic bar, a much more 
welcoming lounge or out in the beer garden to the rear if the weather 
permits.  In complete contrast, the Sidings (GBG) opposite is a long, low, 
cream painted building with smart, black and gold signage and home 
to one of the best cask-conditioned beer selections on the island, as 
evidenced by a fine collection of pump clips around the walls.  A forest of 
hand-pumps along the bar offers three Bushy’s beers, Okell’s Bitter and up 
to eight other ales from near and far.

Follow the Silver Burn, normally well populated with ducks, geese and 
assorted seabirds, towards the centre of town where, upon reaching the 

In this, the latest in our irregular series celebrating the links between real ale and steam travel, John Westlake hops across 
the Irish Sea to visit the Isle of Man.

Steamy Affairs
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harbour, the Castle Arms (GBG) is clearly visible on the other side behind 
its quayside terrace.  A deservedly popular and historic pub, which even 
features on the Manx £5 note, it is often better known locally as the Glue 
Pot and comprises two cosy, wood panelled rooms with plenty of TT racing 
and nautical paraphernalia.  Partake of a pint of Okell’s Bitter, MPA or IPA 
before proceeding uphill beside the castle walls to reach the nearby Tap 
Room on the left, a relatively new addition to the Castletown drinking 
scene, which offers four hand pulled beers, none of them local at the time 
of research.  Indeed, the house beer is brewed for them by Thwaites in far 
away Blackburn!  Food is obviously important here given the amount of 
space laid out for diners, while the cellar appears to be no more than the 
area immediately behind the bar counter, which has been kitted out with 
in-cask cooling equipment.

The village of Colby is the next place to alight in order to find the nearby 
Colby Glen Hotel, a pleasing, cream painted and stone structure housing 
a bar on the left with pool and darts, with a traditionally furnished 
lounge-cum-dining room opposite showcasing lots of attractive, polished 
woodwork, which even includes the ceiling in what might be considered 
the snug.  Two Okell’s beers, one their Bitter, are usually the choice for real 
ale quaffers here.

Port St Mary is the next stop and the Railway Station Hotel (GBG) right 
alongside the track, another black and white painted, Victorian pile 
comprising a cosy lounge, separate dining room and a welcoming, if rather 
basic, wood boarded bar where locals and visitors alike can enjoy a drop 
of well kept Okell’s Bitter, or one of the two Bushy’s beers on offer over 
a game of pool or darts.  It is now a good half-mile stroll into the centre 
of town, where the grey, pebble-dashed Albert Hotel (GBG) occupies an 
enviable site looking out across the picturesque harbour.  Despite its 
somewhat sombre outward appearance, this is a pub of real charm.  There 
are two nicely furnished rooms warmed by real fires, a separate games 

room, Manx Gaelic language quotations about the walls and plenty of 
interesting old photographs of local activity.  Okell’s Bitter, Bushy’s Manx 
Bitter, one beer from Hooded Ram and a guest ale comprise the usual 
choice here, all kept in tip-top condition.

The pretty little seaside town of Port Erin sits at the end of the line and 
right opposite the railway terminus, the mustard frontage of the Station 
bids a warm welcome to new arrivals and regulars alike.  The elegant, 
open plan interior appears to have been recently refurbished and what a 
good job they have made of it too. Polished wood panelling, some lovely 
tiled floor areas, ornate ceilings and indulgently comfortable seating 
all combine to help recreate a sense of Victorian era grandeur and a 
very attractive space in which to enjoy a glass of Okell’s Bitter or IPA.   
More often than not there is also a guest ale available and after all the 
travelling, it’s a great place for a spot of lunch or dinner.

Heading seawards, the conservatory attached to the white painted 
Falcon’s Nest Hotel (GBG) on the left offers expansive views across the 
delightful, crescent shaped bay towards Bradda Head, as well as an ideal 
environment in which to relax over one of the ever-changing range of 
local beers and guest ales from Across.  But the star of the show here 
entails a downhill walk towards Port Erin’s tiny harbour, where the 
imposing, pink and pale green, four-storey edifice that is the Bay Hotel 
(GBG) awaits.  Behind a narrow, decked terrace there are two principal, 
bare boarded rooms, which both reflect the Victorian origins of this 
splendid drinking emporium, with simple furnishings, real fires and an 
unusual wooden frieze pierced with the Manx three-legged motif in the 
bar.  This is Bushy’s flagship pub and the full range of their beers can be 
sampled, alongside one guest ale.  It makes for a fitting conclusion to this 
bibulous, steam hauled odyssey across one of the most appealing, yet 
under-appreciated destinations within the British Isles.

The Albert, Douglas

The Sidings, Castletown

Castle Arms

Steamy Affairs
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Crumbs! Is This How To Make Beer

CRUMBS! IS THIS HOW 
TO MAKE BEER?
Globally, around one third of all food production is wasted.  That’s well 
over one billion tonnes annually, which is a huge and almost criminal 
waste of effort and resources, especially when one considers the many 
thousands of people in the third world who regularly find themselves 
with not enough to eat.  ‘Feedback’ is a charity established a few years 
ago by award-winning writer and environmentalist, Tristram Stuart, in 
order to try and tackle these issues and while on a recent visit to Belgium, 
he was inspired by the folks at the Brussels Beer Project, a crowd-funded 
experimental brewer, who were producing Babylone, a tasty, 7% abv, 
hoppy brew fashioned from an original mash that included a sizeable 
proportion of stale bread along with barley malt and based in part upon 
a 7,000 year old Babylonian recipe for a ‘delicious drink’ made from 
fermented loaves.  In January 2016 and with support and encouragement 
from celebrity chef, Jamie Oliver, Tristram launched Toast Ale with a view 
to reducing bread wastage in the UK, where 44% of all bread produced is 
never consumed.

Sourcing surplus loaves from bakeries and unwanted crust ends from 
major sandwich suppliers, the ambition is to save more than 100 tonnes 
of bread from landfill or almost as wasteful animal feed within three 
years, by co-operating with established brewers.  In recognising that 
any beers so produced would have to be flavoursome and taste really 
good in order to compete in a highly competitive marketplace, they have 
developed their own brands with the help of master brewer and beer 
sommelier, Derek Orford, who spent over 30 years of his career with the 
likes of Whitbread, Heineken and Lion-Nathan before devoting his time to 
providing technical assistance to the craft and microbrewery movement 
in 2012.

The Toast Ale business is guided by four founding principles, which I 
quote:

To produce great craft beer that consumers love.
To eliminate bread waste directly by brewing with as much of it as possible.
To raise awareness of the problems of, and solutions to, food waste.
To maximise profits, which all go directly to Feedback and other local food 
waste organisations.

After initial test brews with several small London brewers, Toast beers 

In the UK alone, it is estimated that we throw away 24 million slices of bread every year but as John 
Westlake can reveal, one small brewing company is trying to turn the tide.

are now contract brewed by the award-winning Wold Top Brewery, a 
family run company based high up in the Yorkshire Wolds, where the 
surplus bread is delivered free, as disposal by other means usually costs 
the suppliers money.  This is shredded and replaces approximately one 
third of the malted barley that would otherwise be used, to which a 
small amount of oat husks are also added.   The process is then exactly 
the same as would normally be the case with the beers being seasoned, 
as appropriate to each recipe, with Hallertau, Cascade, Centennial 
or Bramling Cross hops.  At this stage of their development the core 
portfolio is comprised of three beers, each one claiming to have ‘a slice of 
bread in every bottle’, which can be found in selected Tesco and Waitrose 
stores, specialist beer stockists or ordered online (www.toastale.com):

Much Kneaded Craft Lager (5% abv) – A pale gold, crisp and hoppy, Pilsner 
style lager with an appealingly floral, slightly grassy aroma, which is 
reflected in the character of the beer.  Well balanced by subtle, biscuity 
malt flavours (you cannot actually taste the bread in any of these beers), 
it concludes with a refreshing and pleasingly dry, lingering finish.
Bloomin’ Lovely Session IPA (4.5% abv) – Tart, fruity hop notes assail 
both the nose and the palate in this beautifully crafted amber brew, 
underpinned by a firm backbone of juicy malt.  This is a highly drinkable 
IPA, which with its prolonged, hoppy aftertaste overlaid with a hint of 
peppery spice, is much more redolent of the British style than many of the 
overtly citrusy, transatlantic versions and certainly none the worse for it.
Purebread Pale Ale (5% abv) – A full-bodied, golden brew rather in 
the style of an American west coast pale, with a hint of caramel and 
complex, gently citrusy fruit notes on the tongue, ultimately leading to a 
satisfyingly smooth, fruity conclusion.

Collaboration with other local breweries such as Wiper & True in Bristol 
and our very own Lincoln Green is another important plank in their 
strategy, whilst international production through brewery contacts in New 
York and Cape Town has already been established.  There is, of course, a 
very, very long way to go, but as Tristram has stated: “Our ultimate aim is 
to put ourselves out of business by virtue of there being no waste bread 
left to use”.

So, why not use your loaf and give these environmentally friendly beers a 
try?  You might just find them to be the best thing since…well, you know.
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Tax Tribunal Case
Molson Coors’ watering down of Carling Lager has been brought to light 
by Her Majesty’s Revenue & Customs (HMRC).  Beers brewed in the UK are 
subject to excise duty decided by the beer’s alcoholic strength - meaning 
stronger products pay higher rates of tax. Apparently, Molson Coors 
reduced the ABV in order to cut the amount of tax the company paid to 
HMRC on Carling products.

During a tribunal hearing held in February and March 2017, HMRC 
claimed that Molson Coors underpaid excise duty in excess of £50 million 
between 1st September 2012 and 31st January 2015.HMRC sought to 
argue that Molson Coors should have paid excise duty at the 4% level it 
was advertising on its products. However, the Tribunal ruled in favour of 
Molson Coors, confirming that the brewer is only liable to pay tax on the 
actual strength of beer produced.

Technicalities
Molson Coors claimed it had not misled its customers by advertising 
Carling Lager at 4.0% ABV whilst brewing it to 3.7% because EU law 
allowed beer to have a natural variation of 0.5%. But is an intentional 
drop in recipe strength a “natural variation”?  The EU laws governing the 
labelling of alcohol allow products an ABV tolerance of +0.5% or -0.5% on 
products between 1.2% and 5.5% ABV.

Molson Coors also claimed that “The natural process of brewing 
means all batches of Carling vary fractionally in alcohol content - the 
variation range for Carling is less than a quarter of 1% (0.23%).” This 
seems perfectly reasonable and the small variation range for a mass-
produced product such as Carling Lager suggests a highly-controlled 
industrial machine, which one might expect. This, of course, is a much 
lower production variation than the EU labelling variation of 0.5%. Apply 
the 0.5% labelling variation to the 4% “on label” ABV and the 0.23% 
production variation on the 3.7% “production” ABV and you get an area of 
overlap.

But the consumer is entitled to ask whether or not this is simply being 
used as a piece of technical sophistry to claim an ABV of 4% on the can. 
Afterall, with a production variation of 0.23 % on a recipe of 3.7%, Molson 
Coors are never likely to reach the advertised 4% mark. Ever.
Molson Coors claims that customers have not been misled.

The “Key Driver”
Molson Coors’ Vice President for Tax, a Mr Rutherford, told the tribunal 
the “key driver” behind the decision not to change the labelling on the 
Carling products was to prevent retailers - including supermarkets and 
pub chains - demanding “a slice” of the savings. So not only has Molson 
Coors been less than honest with the consumer about the strength of its 
Carling Lager, trousering millions in tax savings in the process, it has also 
not played with a straight bat when it comes to its retail outlets.
It is not hard to imagine that there will be some interesting conversations 
between Molson Coors and its customers in the coming months.  

Molson Coors and the Consumer
Confirming the opinion that Carling Lager customers had not been misled, 
a statement for Molson Coors advised that:  “As a major brand, the trust 
of our consumers is paramount. We abide by all legal requirements in the 
brewing and labelling of Carling.”

Opinion
Like confectionery manufacturers producing ever smaller versions of 
much-loved chocolate bars, brewers have been reducing the strength 
of popular beers for quite a while, usually to the detriment of product 
quality and taste. So it should come as no surprise to find that Molson 
Coors has done the same with Carling Lager. But how many have been 
honest with the consumer and stated the new ABV and how many have 
chosen behave like Molson Coors and not inform those who buy their 
weakened product? Perhaps we don’t really know.

Molson Coors has admitted that the alcohol content of Carling Lager is weaker than advertised. The BBC has reported 
that the US owners of Carling, Molson Coors, advertises the lager as 4% alcohol by volume (ABV) but has been 
brewing it at 3.7% since 2012. Nick Molyneux considers the issue and what it means for the consumer.

Lager Drinkers Being Conned By Big Brewer?

HMRC has been bold in seeking to challenge Molson Coors and should 
be congratulated in doing so. However, if the law says that a brewer must 
only pay duty on the actual strength of the product as brewed, then the 
Tribunal reached the right decision in finding against HMRC’s line of 
argument.

But this does not mean that the “system” has served the consumer well. 
In fact drinkers of Carling Lager have been badly let down. Carling Lager 
certainly doesn’t do what it claims on the tin.

What better way for the Government to support the consumer and 
demonstrate its commitment to ensuring big business pays the tax it 
owes by requiring that tax on beer is paid on the higher of the actual 
production ABV or the advertised ABV? That would encourage greater 
relevance in the ABV values used to advertise products like Carling 
Lager and this in turn would help ensure greater consumer confidence in 
advertised ABV values.

And the Government could tighten the advertising rules so that brewers 
are obliged to advise consumers of the ABV strength of the recipe they 
are brewing a given product to and the “production variation” their 
business’s production processes run to. This would give the consumer the 
alcohol range of their chosen tipple.

What are the chances Molson Coors is the only brewer which has reduced 
the strength of its beer and has kept quiet about it?  CAMRA also has a 
role to play. CAMRA claims to be a campaigning organisation, yet when 
I sought information on the CAMRA website, I could find nothing on 
changes in beer strength or the implications for the consumer. Perhaps I 
wasn’t looking hard enough or in the right place?

According to Nottingham Branch Chairman, Steve Westby “CAMRA has 
always been a leader in promoting the publication of beer strengths. In 
the very early days of the Campaign brewers flatly refused to reveal the 
strength of their beers, full stop. CAMRA  overcame this by having all 
beers analysed and then printing the strengths in the Good Beer Guide. 
Not only did this reveal that some national brews were much weaker than 
accompanying advertising material tried to imply but it more importantly 
caused the brewers to capitulate and now Alcohol By Volume is shown on 
all pump clips and other point of sale material. Customers would rightly 
complain if it didn’t. Over the years several national beers have reduced 
in strength and CAMRA has been in the forefront of publicising and 
criticising the move,  Greene King’s Morland Old Speckled Hen, Batemans 
XXXB and Theakston Old Peculier are just three of many. On the lager 
front in 2012 brewing giant AB InBev decided to cut the alcohol volume 
in Stella Artois, Budweiser and Beck’s from 5% to 4.8%.”

Steve went on to voice his serious concern over the Molson Coors case 
“However this is the first time we have been made aware of a situation 
where a beer has been found to be a lower strength than it was claiming 
on the tin. This looks like another job for CAMRA to step in and condemn 
the practice. It would be helpful if we could also check, as we did in the 
early days of the Campaign, if others beers are also weaker than declared 
on the tin, bottle or pump clip, customers need to know!”
So perhaps CAMRA needs to do more to trumpet its ground breaking 
campaigning of the past and in the same breath continue to take its 
robust message forward?

One final caveat. There is no suggestion Molson Coors has broken any 
laws………. but in the Court of Public Opinion, what do you think?

Source: BBC News website 26th August 2017 http://www.bbc.co.uk/news/uk-
41059610

Lager Drinkers Being Conned By Big Brewer



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker28

Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
’m writing this piece while recovering from a fantastic 
beer festival, so firstly I must congratulate Steve and the 
CAMRA team on producing such a fabulous event. Sadly, 
this was the last time at the castle for a while but the 
new venue offers the opportunity for something a little 
different and (maybe) less crowded than the castle and 
we are looking forward to it already.

Our brewery bar was a huge success, with all our beers 
selling out even after bringing in reinforcements. Pride 
of place went to our WI beer, Have Your Cake and Egret, 
which sold 7 firkins and would have sold a lot more had 

we had them. Drinkers couldn’t believe how we had got a beer to taste like 
a Victoria sponge cake! 

We were delighted with the feedback for our new Wanderlust beers, Roam, a 
new world pale, hopped with tropical New Zealand varieties and Chainless, 
hopped with some classic citrus American hops both went especially well 
with lots of people saying they were their beers of the festival! And our 
English hopped Jay IPA had people returning again and again.

This year’s Nine for a Kiss, our Nottinghamshire grown green hop beer 
was the best we have ever had. We always make this at the last possible 
moment to be ready for the festival. It happened to be chucking it down on 
the designated morning, so Gavin and I got absolutely soaked cutting down 
the hop plants. However, with the help of Rachael, Joe, Elliot and Shannon 
from the pub, we managed to get the hops picked and into the brew and 
we all love the result. Thanks to them and also to those members of the 
public who donated hops, we’re hoping to gather in even more next year.

After many an hour scrumping apples around Nottinghamshire last Autumn 
we were delighted to launch our traditional ciders at the Robin Hood beer 
festival. If you didn’t get the opportunity to try them, you can find these, 
plus our fruit ciders at both the Crafty Crow and Doctor’s Orders, and as 
I write we are already well into the picking and pressing season for next 
years’ batch and have already collected more apples than we ever have 
before, thank you to all who have offered up apples.

Finally, it seems to be strange writing this in October about Christmas, 
but this article is the last you will see from us this year, so I’ll conclude 
by wishing all readers the compliments of the season when it arrives, and 
be sure to keep an eye out for our festive beer, Ten for a time of joyous 
bliss, a sumptuous hazelnut brown ale is sure to warm you up on a wintery 
evening. 

All the best for a Happy New Year

News from our neighbouring breweries

News From Blue Monkey
Deborah Ward writes…
Brewery News
The Nottingham Robin Hood Beer and Cider 
Festival was yet again an enormous success for 
everyone involved and the beautiful weather 
encouraged exceptionally high spirits!  Many 
of you supported our charity, the Nottingham 
& Lincolnshire Air Ambulance by donating and 
wearing a Blue Monkey trilby hat. Festival goers 

were seen all over Nottingham wearing the hats and they looked great on 
everyone who wore one. We managed to raise the great sum of £897.50 
which is double last year so thank you for your support.

To celebrate our Gold Medal win at the GBBF, we have produced a 
Limited Edition 3 Litre Infinity IPA. There are only 6 bottles available so 
keep your eye on Facebook for when they go on sale. Who wouldn’t want 
this monster to share at a Christmas party?

Looking forward to the New Year, we will be launching a special ale 
called Chimply Red, a Ruby 4.4% to keep the January blues away. 
Christmas and the Brewery Shop

Our shop is currently stocking Christmas Selection boxes which are 
a pack of 3 x 500 ml bottles which includes Chocolate Guerrilla Mint, 
Chocolate Guerrilla Orange and Chocolate Guerrilla Coffee all 4.9%.   
These and all our Blue Monkey Beers can be ordered and collected from 
any of our Organ Grinder Pubs. This delivery service also includes Mini 
Kegs so check out our Pub blackboards for which Kegs are available and 
place your orders with our Bar Staff in time for Christmas.

The great Blue Monkey Winter Woolly 6.8% is a scotch ale with coffee 
and fruity aromas packed full of different malts and complemented by 
a warming caramel aftertaste which will certainly warm the cockles on 
those dark, frosty winter nights.

Don’t forget to stock up your Nuts for winter! Nuts is a 4.6% traditional 
dark bitter with a sweet nutty biscuit aroma and a smooth toffee taste. 

Pub News 
Selina, Manager at the Newark Organ Grinder held a charity event in 
October for the Nottingham Hospitals Charity Fund. This charity is raising 
money in memory of Heidi and Isabella Renton who died earlier this 

News From Nottingham Brewery

Philip Darby writes...
First and foremost, every year I say the the 
same old thing but non the less this year 
I must praise the committee and all the 
volunteers headed up by Steve Westby 
and ably supported by Andy and Tracy 
Sales and the organising crew who make 
the Nottingham Robin Hood Beer and 

Cider Festival such an excellent nationally recognised event, that is 
not only enjoyed by so many beer enthusiasts and those who are still 
learning the pleasure of proper beer, but is such a fantastic platform 
for the commercial Brewers of the region and beyond to showcase their 
products. Yet again we sold a record amount of beer, having taken more 
than we sold overall last year, we still had to re stock bright and early on 
Saturday morning (and I need my beauty sleep!!) But seriously. A huge 
thank you. And here’s to next year!

The SIBA judging event returned to Nottingham, at the Rugby club 
ground at Lady Bay, and was well attended, though being hot on the 
heels of NRHB&C I was not closely involved . But hearty congratulations 
to all those who took home the silverware.

I know it’s short and sweet this issue (most unlike me!) But trust me, 
next issue, I will need an extra column, there will be a lot to report!
That just leaves me to wish you and yours, all the very best for the 
festive season and a very happy and prosperous new year.
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Local Brewery News

News From Castle Rock

Lewis Townsend writes...

The Fox & Grapes officially opened in early 
September – it was perhaps our most successful 
pub opening (at least relative to size of pub), and 
the atmosphere was fantastic. Since then, the 
pub has already settled in to become an integral 
part of Sneinton Market and feedback continues 
to be very positive. It was part of the Hockley 

Hustle, has already showcased some live music and with some fantastic 
beer events already (including their celebrations of International Stout 
Day) it’s certainly bringing even more vibrancy to the area.
 
In other pub and bar news, we officially opened Yarn on Thursday 
9th November. Formerly the Green Room, Yarn is a brand new craft beer 
and pizza bar situated in-between the Theatre Royal & Royal Concert Hall, 
bringing cask ale to the theatre, as well as a great selection of craft beers 
in keg from near and far. Yarn, which is part of a wider refurbishment 
project that has taken place throughout the Summer is a joint venture 
between Castle Rock and CGC Event Caterers and the bar, as well as the 
other theatre and concert hall bars, will be overseen by Damian Brandon, 
who has been with Castle Rock for many years and moved across from the 
Stratford Haven – so you’re in good hands!
 
Those who have a keen ear and have read our Castle Rock Quarter 
magazines over the years will know that several months ago we began 
looking into the Barley Twist on Carrington Street. It has taken some time, 
but at the time of writing I am pleased to say that the Barley Twist will 
soon be a craft beer and wine cellar, with lots of Castle Rock merchandise 
and a big focus on local breweries in cask and keg. Oh, and we’ve decided 
to call it the Barley Twist! There’s a nice relevance in the name and it’s 
good to keep that part of Nottingham’s history alive. We may even try to 
get some sweets on the bar!
 
On the beer front, this Winter some favourites return which includes 
Snowhite and Midnight Owl. We’ve got a few more plans up our sleeves 
when it comes to beer, though. Session IPA has been one of, if not our 
best selling beer while I’ve been with the company (over six years) and 
although we see the range as ever-changing, it is great to see it doing 
so well. To use a cliché, this range is a journey and we’re not going to 
rest on any laurels – we have to keep moving and progressing. Don’t 
worry though, Session IPA will still be available for the foreseeable 
future! In 2018, you can look forward to three brand new beers in the 2.0 
range, which includes a Session IPA v2, an IPA and a Fruit beer that I’m 
particularly excited about which with harness the juiciness of Summer 
berries. We’re also developing some brand new cask recipes, the first one 
of which will be released early into 2018. Look out for it.
 
Wishing Nottingham Drinker readers a Merry Christmas and a Happy New 
Year.

Richard Neale writes...
Thanks for all your support over beer 
festival!  We had our busiest one ever and 
poured over 10,000 glasses.  It was great 
to meet so many of you and hear your 

feedback, it really makes brewing the beers ourselves all worthwhile!  

Down at the Fox and Crown we welcome little Carrie, congrats to Charlie 
and Doug with their new addition!

Some interesting things in the pipeline here as the weather drops.  Look 
out for our new Hollow Stone winter beer Spelunker.  It’s a fusion of 
Belgian wit beer and American IPA brewed with zests of orange and yuzu, 
and at 5% will be available on cask and keg.
Just in time for Christmas, you may have seen our collaboration with 
Nottingham Forest in launching the 1989 winners cup football shirt!  
This is available in their shop alongside cases of Original Bitter and we’ll 
so proud to see Shipstone’s back on the shirts!
 
Finally, we’ll be holding a Christmas Market outside our Little Star 
Brewery in Basford on Friday 15th December.  Pop down and say hi, we’ll 
be taking orders for 20L or 30L polypins which will be filled while you 
wait - great excuse to sample the beers next door!  All our gift packs and 
bottled beers will also be available as well as hoodies and t shirts.  Drop 
us an email if you want to pre-order and we’ll see you on 15th!  

Cheers for all your support over the past year as we’ve settled back into 
Basford and we look forward to an exciting winter season!”

News From Shipstone’s Brewery 

Rachel Matthews writes ...
Another great year at Nottingham beer 
festival thanks to all the kind people 
who kindly adopted one of our plastic 
ducks once again we raised hundreds 
of pounds for Cancer Research.

We launched our latest beer in out “Wot 
the Duck” Range there and it was very 
well received the 6.4% orange peel 
infused IPA, Duck a l’orange is a smooth 
warming winter drink.

It’s a bit chaotic in the brewery at the 
moment as we are having new offices 

built, this is so that we can convert our existing office into an onsite 
shop which will be opening 1st December, keep an eye on facebook for 
more details.

We’ve also got a new toy to play with at the brewery which is a hop 
rocket, it’s first use was on our new 4.4% West coat session pale called 
“Release the Quacken” and it’s packed full of Citra and Mosaic hops.

News From Dancing Duck Brewery 

year. Heidi was a radiographer at the Nottingham University Hospitals 
and her wish had been to raise money for a new MRI Scanner.  The event 
raised £2892.10 so a big thank you to all involved and we hope everyone 
continues to support the charity to reach the required target.

In the build up to Christmas there will be many bands and other artists 
playing in all four Organ Grinders so please check out our pub notice 
boards and our Facebook pages for an updated list.

Hayley, Manager at the Arnold Organ Grinder is planning a Gin & Tonic 
& Prosecco night in early December which is something many customers 
have been requesting. So, girls, keep an eye out for this one. Hayley can 
certainly count me in! 

Angus, Manager at the Canning Circus Organ Grinder is opening the Pub 
for pre-Christmas dinner drinks on Christmas Day from 12 until 2pm if 
you are able to join us.

Christmas Beer Festival at the Organ Grinder Loughborough from Friday 
15th to Sunday 17th December 2017 will help to help get you in a festive 
mood!

We wish everyone a very merry Christmas and a Happy New Year from all 
of us at Blue Monkey.

Cheers Debs

Rob Witt writes...

Big news here at Totally Brewed! We 
are expanding our pubs and hope to 
be opening our second premises early 
in the new year. We’ve been lucky 
enough to secure a venue in the beer 

haven that is Canning Circus, by signing a lease on the old Fancy Dress 
Bank. Being an old Westminster Bank we felt it fitting to name our new 
venue ‘The Overdraught’. We have big plans for this big place with 7 
cask lines, 14 keg lines and over 100 bottles and cans available at any 
one time. Work has already started on transforming the building into a 
welcoming and comfortable space, which will eventually have a games 
room and private meeting spaces downstairs. We’re very excited to show 
you around in the new year! We also have big plans at the brewery for 
a sour program, and further expansion of our fermenting vessels. Look 
out for our 7% Peanut Butter Stout and 4.5% Plum Papa Jangles on your 
travels this Christmas!

News From Totally Brewed
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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
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The Pubs Code 

Stat Cat looks at the facts and figures behind the 
Pubs Code. 
 The Pubs Code Regulations 2016 were established in the Small Business 
Enterprise and Employment Act 2015. They were implemented on the 21st 
of July 2016.

The aim of this statutory code was to govern the “Tied House” relationship 
between pub tenants and the larger pub companies which charge rent and 
supply tied products to the tenant.

Only the tenants of pub companies with 500 or more public houses are 
covered by the Pubs Code Regulations. This means the code is effectively 
limited to covering 6 pub companies, which are:

 • Admiral Taverns
 • Enterprise Inns
 • Greene King, including the Spirit Pub Company
 • Marston’s
 • Punch Taverns
 • Star Pubs & Bars (Heineken International)

The Code establishes the right of a tied tenant to take a free-of-tie rent 
option at certain trigger points. This is referred to as the “MRO”, or Market 
Rent Only option.

IIllustration provided by 
Stu McCletchie

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

The new micro-pub in Bulwell – The Bull’s Well opened on Friday 20 
October. The pub is located a few hundred yards from the Bus station 
and Rail/Tram stop at 11, Main Street and offers the drinker a choice of 
five cask ales plus a selection of ciders. The range of beers will be ever 
changing with the aim to offer at least one bitter, a porter/stout and a 
blond beer at all times at a commercially attractive £3 a pint.

Landlord Ed Bailey told ND that he felt that there was a market for pubs 
where social interaction came before loud music and TV screens. The 
Bull’s Well hits the mark and with its quirky décor and fittings also offers 
a fun environment to enjoy the high quality beers.

As part of the project a sandwich bar and tea room has been created 
in the same building and whilst the two ventures operate separately it 
is possible to take food into the pub or beer into the tea rooms. On my 
visit I tried the speciality of the house - a rather splendid pork pie with a 
mushy pea and mint sauce layer inside the crust!

The pub is open seven days a week 11.00-10.00 (Sunday 12-10) and really 
does provide the beer drinker with a great reason to visit Bulwell.
The sandwich bar and tea rooms are open 9.00-2.00 Mon-Fri and 10.00-
2.00 Sat (Closed Sunday)

In mid-October Hucknall’s third micro-pub/bar the Bike Lounge opened.
The brain child of cycling enthusiast Daniel Jolley the Bike Lounge, in 
Daniels words offers: 

“Bike repairs and trips across the country where all are welcome to enjoy 
cycling at various levels.  The cafe welcomes all to enjoy wholesome food and 
share my passion for cycling.”

The micro-bar currently has one cask ale which on my visit was a very 
pleasant Stancil Morgan and at £3 a pint was good value. Opening hours 
are 12.00-8.00 Mon; Wed & Thur; 12.00-10.00 Fri & Sat and 12.00-5.00 
(closed on Tuesday).

As a café/bar the pub also sells food and breakfast/lunches are sold 
10.00-2.00 and depending upon take up Daniel is hoping to expand his 
food trade into the afternoons and of course you can have your bicycle 
repaired at the same time – as long as you let Daniel Know in advance. 
The Beer Shack, Hucknall’s first micro-pub, has teamed up with Cochini 
pizza so that food may be ordered for delivery direct to your table in the 
pub. The service operates 5.00-10.00pm Monday to Saturday and has 
already proved very popular.

The Station Hotel, Hucknall success the story continues with the pub 
winning the Regional award from Star Pubs and advancing to the national 
final. Congratulations to Kim and Dan on this excellent achievement.

The Green Dragon, Hucknall has increased its selection of local beers, 
sometimes having as many as five on at any one time. A Pentrich beer is 
normally available and often Dancing Duck beers appear.  

Carol, the landlady, told ND that she had been able to obtain pins from a 
number of breweries and as a result of this the pub has been able to offer 
a greater selection of beers. The pub has a general £2.80 a pint charge for 
standard ABV beers. Cider drinkers have not been forgotten with two to 
three ciders normally being available 

Staying in Hucknall and H20 – has had a refurbishment and has also 
acquired its own unique beer. The pub got together with Falstaff’s 
brewery and have produced a 4% lightly hopped pale ale with the rather 
mischievous name of ‘Better than H2O”. 

The refurbishment has seen the addition of a pool table and Tavis 
Beresford explained that the aim had been to make the pub more ‘cosy’ 
and add a bit of quirkiness to the pub. Certainly on my visit it was clear 
that locals approved of the change and the beer was rather good as well.
Up the road in Giltbrook the Caught and Bowled opened on Friday 17 
November. This new micro-pub is in the former newsagents at 493, 

Tales From The North

Nottingham Road, Giltbrook and is run by Akhil Patel who like his brother 
Samit is a successful local cricketer – hence the pub name.

The pub offers the drinker 5 cask beers with Black Iris Snake Eyes being 
one of the local permanent ales. The pub will initially open Wed-Sun 
12.00-10.00 and a full report will appear in the next edition of ND.
Returning to Hucknall and its fourth micro-pub, Boatswain, opened on 
Friday 18 November. The micro-pub aims to offer Hucknall drinkers 
something a little different and whilst there will be one local cask beer 
always available, craft beers, traditional ciders and gins are also on offer.
Boatswain will initially open Thur 4.00-10.00; Friday 2.00-11.00; Sat 
12.00-11.00 and Sun 12.00-8.00 and again a full report will feature in the 
next edition of ND.

The Red Lion, Hucknall now offer two Greene King beers. On my last visit 
the Abbott was quite excellent and as it was close to Halloween they 
were also selling Old Spooky Hen!  The kitchens have been refurbished to 
enable the pub to start selling food and Clare told ND that the aim was 
to offer “traditional bar snacks which the locals have requested”.       

The Charity Comedy night at the Gate Inn, Awsworth raised £321.00p 
which takes the total raised this year for the Nottingham Children’s 
Hospital to £3,012.00 and there is still two months of the year to go.

Hucknall’s annual beer festival is to take place on Friday 16th, Saturday 
17th and lunchtime on Sunday 18th February, 2018. The John Godber 
Centre has hosted the event for over twenty years and with easy access to 
Hucknall, by bus or tram, the festival is a good way to shake of the effects 
of after Christmas/New Year party blues.

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

Interior of The Bull’s Well
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Young Members

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

The Young Members Forum & AGM 2017

If I were to ask you what you were doing on Saturday 14th October, the 
answer is likely to include enjoying a few beers at the biggest event of 
the year for the Nottingham CAMRA branch, The Robin Hood Beer and 
Cider Festival. For some of our young members on the other hand, after 
volunteering behind the heaving bars, we had our own milestone event. 
The Young Members chairman, Ash Corbett-Collins, chose Nottingham to 
be the city where the first ever Young Members forum and AGM was to be 
held. 

It’s important to start a dialogue between young members from across 
the country as what we do, and can achieve, has a real impact on 
shaping the future of the campaign. It is vital that real ale, cider and 
perry continue to be at the forefront in pubs for the next generation of 
drinkers. 

We discussed an array of topics, including recruitment and activation of 
young members along with the number of current active members in 
our own respective branches. Unfortunately, the numbers are lower than 
what we would like to see. Nevertheless, there has been an increase in 
active branch members from previous years. A significant change we 
will be working together to implement is creating a new information 
pack to distribute around each branch in the country which will have 
lots of information and materials regarding CAMRA for universities and 
their respective student union’s. We are aiming to get real ale onto the 
bars in the heart of the student community. This will increase student’s 
awareness of real ale whilst also advertising CAMRA and the benefits of 
joining. 

The benefits of taking on a committee role within CAMRA should be 
highlighted to the students who both have a passion for beer and want 
to enhance their CV. Throughout young people’s lives, we are constantly 
pushed to ensure our CV stands out amongst the sea of other applicants 
and having a more active role within the branch offers a wealth of skills 
to be gained, and unlike some mundane roles we fill, this one involves 
beer and so should appeal to a significantly greater number of students!
As the meeting progressed, it was agreed that to increase the number 
of activities young members are involved in, along with increasing 
the number of attendees, we will be regularly joining forces with 
neighbouring committees. This could involve joint bar crawls in the 
different regions, a bigger selection of brewery trips available as well 
as a higher turnout at festivals for social meetings. There was even talk 
amongst our local branches of an East Midlands triangle between the 
Leicester, Derby and Nottingham branches. 

The meeting was incredibly positive regarding our ideas to increase the 
number of young members, and the improved communication between us 
is already underway, with myself having had contact with both the Derby 
and Leicester young member coordinators. 

Keep up-to-date with any upcoming events and meetings by following the 
young member Facebook, Instagram and Twitter pages listed above.

Our Young Members’ Co-ordinator Natalie attended the forum recently held in Nottingham
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Pips From The Core

As ‘Storm Brian’ threatened its worse, we were busy working over the 
weekend of 20th to 22nd October 2017; sorting, washing, milling and 
pressing apples and pears as part of our annual Community Apple Day 
event held at the rear of the Robin Hood (AND) Little John in Arnold. We 
were concerned that we may have to cancel this year’s event due to ‘Brian’ 
bearing down on the UK from across the Atlantic, as a number of events 
locally in Nottingham had been forced to ‘pull the plug’. However with an 
eye on the improving weather forecast and with a little enthusiasm and 
encouragement from those involved, we went ahead. 

This is the third year that we have held this event which is supported 
by Nottingham CAMRA as part of CAMRA’s October Cider Month, Lincoln 
Green Brewing Co., and Kim, Dave and Thomas Pears from the pub. Our aim 
each year is to produce a whole-juice real cider to carry the name “Under 
Pressure” and to be sold at the pub to raise money for the Combat Stress 
charity in the name of the Lee Bonsall Memorial Fund.

When we arrived with car and trailer full of cider press, mill, juice 
containers, buckets, baskets and the rest of a cider maker’s paraphernalia, 
we were really pleased to find many bags and sacks of various types of 
apple and pear waiting for us. This was due to the great generosity of 
locals, friends and Nottingham CAMRA members, and happily folk continued 
to bring along freely donated apples and pears throughout the weekend. 

With all of the equipment set up, we started the first task of sorting 
and mixing the fruit to get the blend between dessert and culinary that 
experience told us we required. The apples & pears were then washed, 
rinsed and drained, before - with the help of “Little Landlord” Thomas 
- we put the fruit through the mill. Once milled into a fine porridge-
like consistency, Thomas helped us load the press. After we had worked 
together to build the ‘cheese’, the pressure block was placed on top, the 
press closed and pressing began. The juice starts to flow out of the press 
cloths and down into the juice tray as soon as the layers of the cheese 
grow and the weight increases, and after a couple of turns of the screw, the 
juice was flowing freely into the container. While one person was pressing, 
others were sorting and washing apples and pears, ready to be loaded into 
the mill.

Each pressing yielded at least 25 litres of juice which was transferred into 
containers that we could take away. After fully tightening down the screw 
on the press to extract as much juice as possible, the screw is unwound, the 
press opened, and each layer of the now flat and dry cheese is shaken out 
of the press cloths into a sack for recycling. Soon as the press was empty 
the cycle of milling the fruit and loading the press was repeated. 

As the wind and squalls of ‘Brian’ blew equipment around and caused a bit 
of damp chaos, all the time we were focused on why we were spending our 
weekend doing this. 

The fresh juice from the press was rich, syrupy and sweet, so after a quick 
taste it was time to check the gravity of the juice - which after a bit of 
training, Thomas announced was around 1.050 which should equate to 
somewhere around 6.5% ABV for the finished cider; a very respectable 
result from such a mixed range of fruit. As it drew dark on the Saturday 
evening we packed up for the day and loaded the containers full of the 
day’s juice into the car. Soon as we got back home, the juice was transferred 
to large 60 litre fermenters and we prepared for the next day’s activities.   
Sunday followed the same routine with more folk bringing along a diverse 
quantity of apples and pears, and by the end of the day we had pressed a 
weekend total of 180 litres of juice, which was the same volume as in 2016. 
We packed everything away and as darkness fell we loaded press onto the 
trailer and made our way home to unpack, unload and transfer Sunday’s 
juice into the fermenters. 

It had been a physically tiring weekend - never mind the logistics of moving 
all of the kit around - but as usual, we were pleased with what we had 
achieved with the aim of demonstrating and explaining how real whole-
juice cider is made, and of course the ultimate goal of raising funds for 
Combat Stress and those suffering from PTSD.   

Monday I returned to the pub to pick up the bags of spent apple pomace 

Pips from the Core Campaigning for & Promoting 
Heritage Whole-Juice Real Cider

3RD COMMUNITY APPLE DAY EVENT
Ray Blockley reports

and dropped it off to feed some happy pigs - nothing is wasted. Later on 
Monday I had a message from Alistair of Sisson & Smith Cider of Eastwood, 
apologising that he couldn’t get over to bring some apples and pears to 
donate - so he had washed and milled them himself as he’d been busy cider 
making and could I press the pulp? Alistair dropped the tubs of pulp off on 
Monday evening and Tuesday morning I pressed this and added the juice to 
the fermenters. 

We now had a grand total of 240 litres or over 420 pints of pure apple and 
pear juice. 

After the final checks of acidity which was a healthy pH3.5 and 
confirmation that all of the fermenters had the same gravity of 1.050, we 
used a small measured amount of sulphur dioxide to control any unwanted 
yeasts in the juice, before adding an active yeast culture to get things going 
quickly (Lalvin 71B-1122 if you are interested). As I write, the airlocks are 
plopping and sighing with a regular pleasing rhythm, slowly fermenting in 
unheated outdoor sheds; we look forward to the spring of 2018 - and the 
call of the first Cuckoo...? As in previous years the bulk of this cider will be 
returned to the Robin Hood (AND) Little John to be sold as draught “Under 
Pressure” cider in May or June of 2018, but we hope to bottle a good few 
litres to produce a Bottle Conditioned lightly sparkling version too. 

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

Real Cider news featuring CAMRA’s October Cider Month

What is Apple Day? 

Apple Day was first celebrated in 1990 and is an annual celebration 
of apples and orchards. The arts and environmental group Common 
Ground promoted the idea of celebrating the orchard and the apple as 
a means of encouraging locality and genetic diversity, as well as the 
wildlife habitats that orchards and fruit trees provide. It was at this time 
that many acres of traditional orchards were being grubbed up and old 
English apple varieties at danger of being lost forever. 

Apple Day itself traditionally falls on 21st October but events are held 
throughout the month. CAMRA adopted the month of October as Cider 
Month to tie in with Apple Day, the annual harvest of apples and pears, 
and to promote both real cider and real perry. 
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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.

Friday 1st Dec - Smokin’ @ The Navigation, Mill Gate, Newark
Sunday 3rd Dec - The Solution @ The Robin Hood, Mansfield Road, 
Sherwood
Weds 6th Dec - The Dice Shakers @ The Old Volunteer, Burton Rd, Carlton
Saturday 16th Dec - Shinkicker @ The Lion, Mosley Street, Basford
Sunday 17th Dec - The Dice Shakers @ The Lord Nelson, Lord Nelson St, 
Sneinton
Friday 22nd Dec - Shinkicker @ The Flying Circus, Castle Gate, Newark
Saturday 23rd Dec - The Dice Shakers @ The Trent Navigation, Meadow Lane 
(next to Notts County ground)
Sunday 24th Dec - Smokin’ @ The Hop Pole, High Road, Beeston
Friday 26th Jan - The Dice Shakers @ The Blacks Head, Burton Rd, Carlton
Saturday 27th Jan - The Dice Shakers @ The Robin Hood, Main St, Lambley

See below for the the local gig guide and if anyone wants their venue and 
music advertising, then please get in touch raykirby@nottinghamcamra.org
 
Gladstone, Carrington
Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 
Wednesday 13 December PAUL CARBUNCLE our local guest with a wide trad 
to punk repertoire
Wednesday 17 January 2018 TOM KITCHING and ZOE MULFORD fiddle and 
Appalachian songs.

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

December 2nd Songwriting competition final
Sun 3rd Trent connection
9th Paper Doves
16th Loaded Dice
Sun 24th Smoking
31st Beeston Blues Company

January 
6th Old Nick Trading Company
13th Unbound
20th Deliverum
27th The Barton twins

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

December Fri 1st Peaky Alligators
Sat 2nd Sound Exchange
Fri 8th Loaded Dice
Sat 9th Sour Grapes
Fri 15th Goldfish
Sat 16th Shinkicker
Fri 22nd The Sarah Knight Band
Sat 23rd Borderline
Sun 24th Last Pedestrians
Fri 29th Mama Don’t Allow
Saturday 30th Alexa Hawksworth
Sunday 31st Miss Bowie + New Killer Stars 

January 
Fri 5th Goldleaf Duo
Sat 6th FireWire
Fri 12th Antiquity
Sat 13th Old Nick Trading Company
Fri 19th Zephyr 4
Sat 20th Rapture
Fri 26th Atlantic 54
Sat 27th Mistabeat

Malt Shovel, Beeston
Music Friday from 9pm, (except where stated) general knowledge quiz 
Wednesday from 8.30pm

December  
1st Peashooter
8th Midnight Special
15th Marlow and Smith
22nd Zephyr 4
Sun 24th Christmas Eve Disco
29th UK Chicago Blues Brothers
Sun 31st New Years Eve Disco 

January 
5th Ste Stanley and the Nintendo Sad Sacks
12th Wildest Dream
19th The Next Time
26th Stampede

Organ Grinder, Canning Circus
Music Sun 7.30 (except where stated)

December
10th Last Pedestrians,
Thurs 14th Branded with Benjamin Bassford and Half Deaf Clatch
Fri 15th ‘EBA’ Reggae Man
17th FAB 2

Organ Grinder, Portland Street, Newark
December 
Sun 3rd Moonshiners  5pm
Sat 9th August James 7.30pm
Sat 16th David Johnson piano player 7pm

The Pit Micropub in Newstead Village.
Tues 7pm Cribbage and dominoes, Sun 8pm Quiz & Chips. Win a gallon of 
ale
First Thursday of the month - Live Music 8pm
Thurs 7th Dec Wayward Brotherhood Classic Rock Covers Band through the 
eras
Fri 22nd Dec Ska Man T
NYE- FAB 2 and 60’s disco. Ticketed event
First week of January Beer Clearance Sale!

Poppy & Pint, Lady Bay
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.

17th Dec  Christmas Party
21st Jan Concert with O’Hooley & Tidow
For tickets contact Dave on 07790 943893 or email phil@poppyfolkclub.
co.uk

The Pottle of Blues’ Stoney Street, Beeston
Sun 24th. Dec ‘Sunday Blues Club’ A Christmas Stomp with the ‘Dynamic Duo 
of the Blues’. From 19.45 pm. Free Admission!

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
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Ray’s Music Column
Please note … The Runner will be closed from Sat 23rd December until 
Thurs 4th of January

December
Sat 2nd The Rogue Embers + support (Americana/Country) 8.30pm 
Wed 6th Kevin Pearce 8pm £10
Thurs 7th Margaritaville 8.30pm
Sat 9th The Most Ugly Child’s Christmas Party 8.30pm 
Tues 12th Jake La Botz (US) + support (Blues/Roots/Country) doors 7.30 pm 
£7.50 tkt £9 door
Wed 13th The Ian Siegal Christmas Gig SOLD OUT
Thurs 14th The D. H. Lawrence Vaudeville Skiffle Show with special guest 
Banjo Jen 8pm
Sat 16th The Smoky Mountain Boys 8.30pm (Country/HillBilly)
Thurs 21st Doc Shellard’s Blues Haul 8pm 

January
Thurs 4th Margaritaville 8.30pm
Thurs 11th Branded with Benjamin Bassford and Howlin Mat 8.30pm
Tues 23rd Steph Cameron (Can) + support 8pm £7.50 tkt £9 door
Wed 24th Leeroy Stagger + support 8pm £7.50 tkt £9 door
Thurs 25th Doc Shellard’s Blues Haul 8pm
Sun 28th Johnny Dowd and Melle de Boer 8pm Tkt £10 Door £12.50
Tues 30th Mandolin Orange 8pm Adv. Tkt only £15

Sir John Borlase Warren, Canning Circus
Note: Friday nights are late night blues where we will be open until 1am 
with a blues musician on

December 
Winter Beer Festival 1-3rd December
Fri 1st Daisy Godfrey 10:30pm
Sun 3rd Kelly’s Heroes 7:30pm
Fri 8th Mr Paul nose 10:30pm
Sun 10th The Pesky Alligators 7:30pm
Fri 15th Lynz Crichton 10:00pm
Sun 17th Goldrush Motown 7:30pm, Fri 22nd Mr Paul nose 10:30pm 

Six Barrel Drafthouse, Hockley
Mondays (all day including Bank Holidays) 30p off a pint of ale, 30% off any 
craft bottle or can 
Thursdays Soultime. Vinyl only and nothing but the best Northern Soul, 
Motwown, Funk, 80’s Soul and Ska being played by our resident DJ’s Luke 
and Kieran
Open Mic on the first Sunday of every month and I’m sure our December 
one will see some Christmassy songs thrown in. 
There will be a singer performing on Xmas Eve and NYE, name is yet to be 
confirmed.

Star, Beeston
Sun 3rd Dec Beeston JazzClub presents Matt Chandler (guitar) and ‘The 
BoHoP Trio’. 8.15pm. £7.00 on the door.
Fri 22nd. Dec ‘Goose McCoy’ in ‘A Stomp the Night Away Christmas Gig’. 
8.30pm. Free Admission

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

December
3rd Derrin Nauendorf, 10th Jaimi Faulkner Sat 16th Morris Dancers/Sword 
Dancers and Wassailing 12 noon until early evening., 17th Acoustic Union
Christmas Break

January
7th Pesky Alligators, 14th The Bouviers, 21st Richie Muir
Thurs 25th Burns Night Celebration with Kelly’s Heroes, 28th- Boothill 
Toetappers

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)

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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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
Fellows, Morton & Clayton, Canal Street: 10% off pints and halves
Fox and Grapes, Southwell Road, Sneinton Market: 20p off a pint, 10p off 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
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
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
The Loxley, Pelham Street: 10% at all times, pints & halves
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
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
Gardeners Inn, Awsworth Lane, Awsworth: 10p per pint, 5p half - DOUBLE discount on 
Tuesdays
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)
Lyngary’s Micropub, Annesley Road, Hucknall: 10p off a pint
Malt Shovel, Union Street, Beeston: 15p off a pint - double Tuesday 30p all day

Manvers Arms, Main Road, Radcliffe on Trent: 20p off a pint, 10p a half
Meadow Covert, Alford Road, Edwalton: 25p off a pint at all times 
Nag’s Head, Main Street, East Leake: 15p off a pint
Old 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
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

FURTHER AFIELD
Launch Pad Brewery, 884 S Buckley Rd, Aurora Colorado USA        - Many thanks to Tim Smith 
for negotiating this one!

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
Horse & Plough, Long Acre, Bingham: 20p off a pint, 10p a half
Staunton Arms, Staunton in the Vale: 20p off a pint

DISCOUNTS AVAILABLE TO EVERYONE
Apple Tree, Compton Acres, West Bridgford: All cask ales £2.49 every Monday
A Room with a Brew, Derby Road: Tuesdays from 5pm: £2.50 a pint/£1.25 a half Arrow, 
Gedling Road, Arnold: Buy 7 get the 8th free
Barrel Drop, Hurts Yard: MONDAYS – 4 till 7pm - 40p off a pint, 20p a half
Cadland, High Road, Chilwell: All cask ales £2.49 every Monday
Charlton Arms, Chilwell: Buy 7 get the 8th free
Cock and Hoop: Sunday Nights “Draught Deal” £1 off all real ales after 6pm and          
Cask Club Mondays: All Real ales £2.50 a pint ALL DAY
Foresters Inn, Huntingdon Street, Nottingham: £2 a pint all day Tuesday & after 6pm 
Saturday
Great Northern Inns: S/Ales Card, buy 6 pints of Navigation Ales and get the 7th free, in 
any of the: Cross Keys, Southbank, Southbank in the City and Trent Navigation
Grosvenor, Mansfield Road, Carrington: Buy 7 get the 8th free
Hemlock Stone, Bramcote Lane, Wollaton: Monday all cask ales £2.49
Hop Merchant, Upper Parliament Street: Buy 9 pints get 10th free
Horn in Hand, Goldsmith Street: Card collect, buy 7 pints get 8th free + Thursdays from 
5pm - all draught ale @ £3 a pint
Langtry’s, South Sherwood Street: Card Collect Buy 8 get one free
Lord Roberts “Flipping Good Mondays” - all cask ales are 30p off a pint
Newshouse, Canal Street: Card Collect Buy 10 get one free
Old Flower Shop, Woodborough Road, Mapperley: 30% discount between 4 & 6pm 
Mondays to Fridays on all food and drink
Old Volunteer, Burton Road, Carlton - “Flipping Good Monday’s” - all cask ales are 30p off 
a pint
Oscar’s Bar, Wilford Lane, West Bridgford - Buy 8 get one free
Punchbowl, Porchester Road:  Monday all cask ales £2.49    
Ropewalk, Derby Road, Nottingham: Collectors card - buy 7 get the 8th free [also ‘More 
Discount Card’ - 10 points per £1 spend]
Rose of England, Mansfield Road, Nottingham: Buy 10 get one free on selected ales
Starting Gate, Candle Meadow, Colwick: Buy 7 get the 8th free
Tap & Tumbler, Wollaton Street, Nottingham: Buy 7 pints get the 8th free

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

CAMRA Discounts

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

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

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

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: fourteen 2nd 
class stamps OR a cheque for £7.84; OR thirteen 1st class stamps  OR a 
cheque for £8.45 (1st class delivery) to: Nottingham Drinker, 15 Rockwood 
Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

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

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

If you wish to complain about deceptive advertising, eg. passing nitro-keg 
smooth flow beer off as real ale, pubs displaying signs suggesting real ales 

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

ACKNOwLEDGEMENTS
Thanks to the following people for editorial contributions to this issue 
of ND: Steve Armstrong, Ray Blockley, Philip Darby, Bob Douglas,  Colin 
Elmhirst,  Anthony Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow, 
Nick Tegerdine, Dylan Pavier, Graham Percy, Alan Ward, Steve Westby, John 
Westlake and Dee Wright and many others who this space is too short to 
mention them all

Many thanks to those who have allowed us to use their photographs.

BREwERY LIAISON OFFICERS
Please contact these officers if you have any comments, queries or 
complaints about a local brewery.

Black Iris - 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
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PUB QUIZ

Happy Hour

This issue’s quiz comes from the Old Volunteer in Carlton on 
Burton Road. This main street pub has a range of guest beers and 
their own Flipside Ales now brewed at Caythorpe. It is a Sunday 
night and Terry Lock is our question master. The cost is £1 per team 
member and we are playing for a gallon of beer for the winners, 
we also get a raffle ticket which is drawn for a cash roll-over on 
the last Sunday of the month – you have to be there on the day to 
win! We get two (rather basic) quiz sheets and write our answers 
on each, there are 4 rounds of 10 questions each, tonight the topics 
are General knowledge, the Gunpowder Plot, Wales and
Musicals. Starting time is 8.30pm on the dot. So here we go… 

1. Which sea does the river Nile flow into? 
2. In the USA - 10 cents make a what? 
3.The Italians have a word meaning “scratched drawings”, what
is that word? 
4. Afrikaans was developed from which European language? 
5.What was the name of the first manned lunar landing spaceflight 
in 1969? 
6. Which boxer was known as The Dark Destroyer? 
7. Who was on the throne of England at the time of the Gunpowder 
Plot? 
8. Who was the leader of the Gunpowder plotters?
9. In which decade did Cardiff become the capital city of Wales? 
10. What is the major port of North Wales? 
11. Who is the manager of the Wales football team? 
12. What is the Welsh delicacy lava bread made from? 
13. Who was the last British Prime Minister to represent a Welsh 
Constituency? 
14. From which musical did the song “Oh What a Circus” come 
from? 
15. From which musical did the song “Oh What a Beautiful 
Morning” come from? 
16. From which musical did the song “Who Will Buy This Beautiful 
Morning” come from? 

End of thequestions you have about a minute to complete and 
hand in one of your sheets and then mark your own scores
on the other. The winners score is checked on the handed-in sheet 
and everything is over by 9.30pm, plenty of
time for more beer and the buses into town.

Happy Hour

Answers from the Sir John Borlase Warren in our last issue 
were: 1, The fictional city of Gotham featured in
the Batman series of films. 2, The Island of Sodor exists in 
the Thomas The Tank Engine books. 3, Royston
Vasey was in the League of Gentlemen TV series. 4, The 
Poet Laureate between 1999 and 2009 was Andrew
Motion. 5, You mix red and blue to make purple. 6, The 
“Worst Witch” in Jill Murphy’s books was Mildred
Hubble. 7, Opening lyrics: “You were working as a waitress 
in a cocktail bar when I met you..” Don’t You Want
Me – The Human League. 8, “See the stone set in your 
eyes..” With or Without You – U2. 10, “There must be
some kind of way out of here, said the joker to the thief” 
All Along the Watchtower – Jimi Hendrix Experience.
11, There are 78 tarot cards are there in a pack. 12, An 
oval car sticker with the letters “GBM” denotes a car
from the Isle of Man. 13. The first celebrity winner of 
“Strictly Come Dancing” was Natasha Kaplinsky.14. In
1970 the Irish winner of the Eurovision Song Contest was 
Dana. 15, The 4 letter word, meaning to have
intercourse is Talk.

Answers from the quiz ND142

Where’s Wally? 
Wally is back on the rails. A two hour trip down the track, time for a quick pint of the station bar’s Sharp’s house beer and onto platform 9. A couple of 

more hours, then change trains onto platform 16.  A little while later and Wally has arrived in an historic city packed with pubs and bars. 
– So where am I? In a bar next to a canal, that’s where; here they claim to have 1721 different beers, the downside being this bar

closes at 7.30pm. There are two breweries in the City, the latest just across the road having returned in the last couple of years, the other is famous for its 
Straffe Hendrik and Zot beers. Oh, and the City is also famous for its cobbles and chocolate. So where am I?- Where am I? Where’s Wally?

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 nottinghamdrinker@nottinghamcamra.org letting us know where Wally is by Monday 8 th January

2018, add your name and address and the first out of the bag gets the prize.

Where was Wally in ND142?

In the last issue of ND: 

In the last issue of the Nottingham drinker, Wally was sitting 
outside The Bell Inn, Old Market Square.

WINNER OF WHERE’S WALLY FROM ND142

The winner of competition from the last issue of the 
Nottingham Drinker is Damian Marshall
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NOTTINGHAM
Branch Meetings

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

November: 30th - Poppy & Pint
December: No branch meeting
January: 25th - Trent Bridge Inn
February: 25th - Star, Beeston

Committee Meetings

All meetings begin at 20:00.

December:  14th -King William IV
January:  11th - The Falcon, Canning Circus

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

No meeting in December
Tues 9 January - tbc - Pub of the season winner

Survey Trips
Meet at the Railway, Station Street, Mansfield 7pm (free bus for 
CAMRA members) unless otherwise specified- venues tbc - please 
check out our website www.mansfield.camra.org.uk/BranchDiary 
for more details

Saturday 30 December - meet at Brown Cow 1pm
Tues 30 January

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

https://valeofbelvoir.camra.org.uk/
https://www.facebook.com/vobcamrabranch/

Contact: All welcome and any queries to  
Social Secretary :  susan.dawson.26@gmail.com

Branch Diary

BRANCH DIARY
EREwASH VALLEY
Meetings - Start at 20:00

Branch Meeting
Monday 4th December 2017 8:00 pm
Hole in the Wall, Long Eaton
Everyone Welcome

Branch Meeting
Monday 8th January 2018 8:00 pm
Dewdrop, Ilkeston
Everyone Welcome

AMBER VALLEY

Social Survey
Friday 6th October – free minibus

Friday 3rd November – free minibus

For the monthly social survey trips via minibus please contact Jane 
Wallis (Social Secretary) on 01773 745966 or 0779 620 4519 or by 
e-mail at: socials@ambervalley.camra.org.uk  for more details or to 
book your place.
 

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

December: Thurs 14th to Sat 16th - Dukeries brewery Xmas 
beer festival, 18 Newcastle Avenue, Worksop S80 1EY.

20 plus real ales & ciders. Thurs 5.30-11 Fri & Sat 12-11. 
twitter/facebook www.dukeriesbrewery.co.uk

February: Fri 16th to Sun 18th Hucknall Beer Festival, The 
John Godber Centre, Ogle St, Hucknall, Nottingham NG15 
7FQ.

The 2018 Hucknall Beer Festival returns 21 years after the 
first took place. A full range of cask ales, real cider & perry, 
hot & cold food, and live music will be available. Opens 
11:00am Friday. Expect 60+ real ales & up to 10 real ciders.

February: Weds 21st to Sat 28th -  Derby CAMRA Winter Beer 
Festival, The Roundhouse, Derby College, Roundhouse Road, 
Pride Park, Derby DE24 8JE.

See website for more details: http://derbycamra.org.uk/

March: Thurs 1st to Sat 3rd -  West Bridgford Hockey Club 
Beer Festival. 276 Loughborough Road NG2 7FA 

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

March: Fri 16th to Sun 18th -  The 6 Nations Beer Festival at 
Nottingham Rugby Club, The Bay, 1 Holme Road, Lady Bay, 
West Bridgford, Nottingham. NG2 5AA

More details available at  www.nottinghamrugby.co.uk.

May: Fri 4th to Sun 6th - South Notts Real Ale Festival, 
Nottingham Moderns Rugby Club, Main Rd, Wilford, 
Nottingham NG11 7AA
Returns for 2018 after taking a year off. 

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

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

Please register online at agm.camra.org.uk or complete the form  
below and return to: CAMRA, 230 Hatfield Road, St Albans AL1 4LW.

If you would like to volunteer, please indicate when you can help and  
the staffing officer will contact you in due course. Your information  
will be treated in accordance with CAMRA’s Privacy policy.  
www.camra.org.uk/privacy-policy

University of Warwick
20th-22nd April 2018

Hosted by Coventry & District branch
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Please circle if you have any specialist skills: first aider / cellarman / local knowledge / logistics /  
customer service / other.
(Closing date for postal & online registration is Tuesday 3rd April 2018)

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

Membership #
First Name
Surname
Email

Joint Membership # (if applicable)

First Name
Surname
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