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Up Front

Hello and welcome to issue ND144 of the 
Nottingham Drinker. 

By the time you’re reading this we should be well into the new year 
and I hope that rather than taking part in Dry January as many people 
do at the beginning of the year, you’ve taken part in Tryanuary instead 
and tried a drink style outside of your comfort zone.  This could be 
trying dark beers instead of pale beers or trying unpasturised KeyKeg 
beers rather than the usual cask hand pump. If you didn’t take part in 
Tryanuary this year make a date in your diary for next year and support 
our pubs.

And a date you’ll need to put in your diary for this year is the 
Nottingham Robin Hood Beer and Cider Festival.  We have managed 
to secure another city centre venue whilst we are displaced from our 
usual venue at Nottingham Castle whilst it’s improvement works take 
place.  More details about the new venue and dates for this year are on 
page 34

Another date for your diary (especially if you enjoy or have recently 
developed a taste for dark beers - and if not, it’s a good reason to try) 
then 1st -31st March is the return of Nottingham CAMRA’s Stout and 
Porter Stroll which continues to go from strength to strength.  This 
year there are 69 pubs on the list so if you want to find out more 
details then go the centre of the magazine to see the list of pubs 
taking part.

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 Mick Courtney on 
social@nottinghamcamra.org

WEB SITE
The Nottingham CAMRA website is at: 
www.nottinghamcamra.org   Webmaster - Mark Giles 
markgiles@nottinghamcamra.org
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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 145) 
will be published on Thursday 29th March 2018 
and will be available from the branch meeting.

THE ND145 COPY DEADLINE IS 
MONDAY 26TH FEBRUARY 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

         Brew
Cavern
9 Flying Horse Walk
Nottingham 
NG1 2HN
07742 355347

World Beer Store

Stocking over 350 Beers & 

Ciders including Bottle  

Conditioned Real Ales from      

The UK, Belgium, 
USA & more

       
www.BrewCavern.co.uk



05Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

@nickteg

         Brew
Cavern
9 Flying Horse Walk
Nottingham 
NG1 2HN
07742 355347

World Beer Store

Stocking over 350 Beers & 

Ciders including Bottle  

Conditioned Real Ales from      

The UK, Belgium, 
USA & more

       
www.BrewCavern.co.uk

I am delighted with the level of response to recent musings. Branch member 
Mark Anthony Richardson offered many valid points for discussion in ND 143, and 
countless others have added to the debate via private messages. I love a good 
debate, preferably without the hatred that characterises so much of British politics 
these days. We won’t always agree on everything, but it is OK to agree to disagree. 
As this column is headed ‘Opinion’, that much should be obvious.

We are in a climate where rabid demagogues daily exploit prejudice, invariably for 
their personal gain. In recent times this has escalated to the level of discriminating 
against ‘experts’. “What do they know? My granny smoked 80 Players Navy Cut every 
day and was fit and well until she was 102”. 

All that proves is that the author’s granny was unusual. Surely no-one still believes 
that inhaling tobacco smoke (along with diesel fumes and many other things) 
enhances your life expectancy. Similarly, the “I can drive perfectly well after a gallon 
of ale” theory. The evidence is that you can’t, and if you don’t like that fact, it’s a poor 
argument to decry the ‘experts’ as lying bar stewards.

As Billy Connolly said, and I paraphrase, “it you dinnae like it, foxtrot oscar the noo”.

In that vein, let’s have a brief-ish look at just a few recent developments in the 
murky field of alcohol politics, and then back to the future role of CAMRA.

Minimum Unit pricing (MUP). It’s fair to say that this is a hated concept amongst 
CAMRA members, based on my mail bag. Big Alcohol doesn’t like it either. 

In Scotland the legal challenge to MUP rested on the argument that MUP 
contravened EU competition law, arguing instead that taxation would be a more 
appropriate means of achieving  the aim. However the Supreme Court agreed with 
public health advocates that this was not the case and health objectives and the 
free market were ‘two incomparable values’, declaring MUP a ‘proportionate means 
of achieving a legitimate aim’. The court also rejected the appeal’s claim that the 
Scottish Government should have committed to going further in assessing market 
impact as unreasonable, acknowledging its commitments to evaluating the impacts 
and the five-year “sunset clause”.

Simply put, MUP is going to happen. Consultation on the level of MUP in Scotland is 
all that remains. 

White ciders (and so on). The Autumn Budget saw disappointment for those, 
including myself, who wanted tough and urgent action on high strength ciders. 
Having announced a consultation in the March Budget, carried out over the summer, 
on how to tackle ‘white cider’, Chancellor of the Exchequer Philip Hammond finally 
revealed that a new duty rate will be applied to ciders between 6.9% and 7.5% ABV 
from February 2019. Hammond did not specify the actual rate of tax on products 
within the new band. Murky indeed.

The Treasury has made clear that the delay in implementation of the new duty rate 
is in order ‘to allow producers time to reformulate and lower their ABV’. The strength 
of white cider is likely to be reduced from 7.5% ABV to 6.8%, meaning that a 3-litre 
bottle of would contain 20.4 UK units of alcohol, compared to the current 22.5. 
Meanwhile, tax on white ciders is set to fall in real terms, as inflation erodes the 
value of current taxes. 

According to the Government, the new band is ‘carefully designed’ to mitigate the 
impact on traditional cider producers. I understand that only 11.5% of the cider 
market is between 6.9% and 7.5% ABV, of which 78% is white cider. More on this 
sorry tale  of gesture politics from me and others in due course.

Alcohol and mortality rates. The Office for National Statistics (ONS) has released 
a report calculating the number of alcohol deaths in the UK in 2016, under a new 
‘alcohol-specific’ measure. The new standard represents a narrowing of the definition 
of alcohol deaths, where each death is now a direct consequence of alcohol misuse 
(i.e. wholly-attributable deaths).

The figures, however, appear to tell the same old story about alcohol deaths. In 
2016, there were 7,327 ‘alcohol-specific’ deaths in the UK, (11.7 deaths per 100,000 
population). This is largely unchanged since 2013, but is still higher than 15 years 
ago.

Trend data show that, although lower than the old ‘alcohol-related’ deaths, ‘alcohol-
specific’ deaths have increased at a greater number and rate over the last 15 years.

Given the cuts to helping services, the ‘limp’ enforcement of licensing 
responsibilities, the almost complete absence of sensible measures to promote 
responsible drinking, and the political control of ‘big alcohol’, it is no surprise that 
alcohol-related harms are still there, and some are increasing. CAMRA ignores this 
at its peril. 

As I have stated in previous articles, there are those who believe that the only 
solution to alcohol harm is to price all of it extortionately, citing Scandinavian 

Opinion The politics of CAMRA and the politics of alcohol. Nick 
Tegerdine offers further food for thought

models (of taxation I mean) as evidence. I call that the Surrey perspective. The NFM 
perspective (Normal For Mansfield) is arguably much more helpful.

CAMRA is an expert isn’t it? In my view yes, although in reality the organisation is 
not such a a robust and well-informed a consumer organisation as its membership 
figures might suggest. Nevertheless the organisation has achieved much over time, 
and the current ‘revitalisation’ project does offer some hope for a positive future. 

Rather than seeking to include all manner of flavoured things called “cider”, 
including all manner of things filtered, pasteurised and dreadfully over-priced, 
rather than trying to help the trade to greater profit margins, how about focussing 
on the relatively unique offering that is British cask conditioned ale? Further, then, 
challenging the attitudes and behaviours that contribute to alcohol harms, leaving 
the responsible drinker to her or his own pleasure, including being unhindered by 
the dreadful, recent politicisation of the drinking environment by Wetherspoons.

The former is very much within the remit of the organisation, the latter is a 
departure. CAMRA is in a special position to exert positive influence on policy, by 
nature of it’s presence and size, whilst protecting ‘real’ real ale and supporting pubs 
at the same time. I’d very much like it to do more.

Andrew Bonar Law, a Conservative politician and Prime Minister between 1922 and 
1923, famously said “I am their leader, I must follow them”. There are many current 
‘takes’ on that stance and I won’t dwell on the sorry political state of things that 
we all have to tolerate, but for every CAMRA member there is a challenge, and an 
opportunity, to make a difference. Denouncing those with differing views as ‘bloody 
experts’ doesn’t help at all, we will never all agree.

As Mark Anthony Richardson helpfully said (ND 143), “(CAMRA needs to be) confident 
in its ability to redefine them (its values and its beliefs) as the environment changes. 

Lead or follow? We have a choice.

As ever, think globally but drink locally.
 
Nick Tegerdine

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

Derby CAMRA Winter Ales Festival

Neon Raptor move 
to Sneinton

Sad loss of popular 
pub landlord Jeff 
Blyth

The Overdraught to 
open in February

At 5pm on Wednesday 21st February 2018 Derby CAMRA will throw open 
the gates at The Roundhouse, Pride Park, for the fourteenth Derby Winter 
Ale Festival and what a spectacular show they have for you!
The festival will open with over 450 different draught beers on sale 
throughout the venue in three areas, and as it progresses towards the 
final evening the number of beers available will decrease.  The master 
plan however, is not to run out but to ensure there is still plenty of choice 
right up to the final whistle on Saturday night.

Our Brewery Bars this year will be:

Derby’s very own Shiny Brewing Company.  Expanding and relocating in 
2016 to Little Eaton, Pedro Menon is the visionary driving force behind 
this popular, strikingly successful, award winning and innovative brewery
Dancing Duck Brewery, which is Rachel and Ian Matthews champion 
award winning brewery.  Dancing Duck achieved distinction in 2015 
when their Dark Drake, an oatmeal stout, was judged the very best beer 
in England by CAMRA.  Their moto is: “Serious about Beer!” and you are 
certainly in for a treat as there is quality, passion and layers of flavour in 
every glass.  

Peak Ales launched by Robert and Debra Evans in January 2003 and the 
Team at Peak have spent the 15 years since getting continually better and 
better.  Peak Ales have won multiple awards and recently expanded into 
a 20 barrel purpose built premises in Ashford in the Water.  Peak Ales are 
rightly confident that they create “simply magnificent pints” and we have 
no argument with this as you will discover.     

Test brewing has started at the new Neon Raptor brewery in Sneinton 
Market and they hope to be in full production early in the New Year on 
the brand new ten-barrel plant. They previously brewed on the plant at 
the Songbird Brewery at the Stumble Inn, Long Eaton and more recently 
the Black Hole brewery at Burton on Trent. It is intended to open a bar 
at the brewery, which is conveniently located a few yards from the newly 
reopened Fox and grapes on Southwell Road, which is itself near to the 
King Billy and New Castle, making the area even more of an attraction for 
drinkers.

The Nottingham pub community is mourning Jeff Blyth, born into the 
licensed trade as one of a respected dynasty of landlords. Jeff, who was 72, 
died before Christmas after being ill since the late summer. He is survived 
by his wife Judith and sons Jon and Jason, but also by his reputation as a 
popular, hard-working, innovative licensee.

Jeff entered the trade in 1975 as the landlord of the Fox in Sneinton, 
which had previously been run by his grandmother and then his father 
Reg. He then renovated a former bank to create Bunkers Hill, a pub 
renown for the range and quality of its real ales. He next converted a 
motor cycle shop in a former chapel into The Old Moot Hall, which also 
developed a reputation for its real ales and won a Nottingham CAMRA 
Award of Excellence. His final move was to take over the King William IV, 
which he turned into a thriving community pub, again highly commended 
for the range and quality of its real ales. The King Billy is now run by Jeff’s 
son Jon, who proudly maintains the standards set by his father.

The Overdraught, Totally Tapped’s newpub in Canning Circus, is due to 
open 2nd February and will offer 7 cask beers and 14 craft keg. Totally 
Brewed will feature permanently on cask and keg, complemented by beers 
sourced from around this area and beyond

Brunswick Brewing Company, Derby’s oldest brewery, is under the capable 
leadership of Head Brewer James Salmon, enriched by Alan Pickersgill 
and Philippe Larroche’s involvement as pub tenants of The Brunswick 
Inn.  This is an award winning brewery with a contemporary quality lead 
approach.  The range and variety of beers Brunswick Brewing Company 
create are peerless and delicious, so form a queue!

It could just be that Derby’s Winter Ale Festival 2018 could be your ideal 
trip out, somewhere with a choice of what to drink, where you are likely 
to bump into friends, with live bands in the evenings a selection of food 
and in a good location.

Remember if you join CAMRA admission is free to all sessions for card 
carrying CAMRA Members.  We’ll have a Membership stall on site who can 
explain how to join to you, but if you want to join in advance you can do 
here: http://www.camra.org.uk/join
If you haven’t been to a beer festival for a while or have never been 
before it’s an amazing event, you are in for an exciting and interesting 
time.  Admission prices vary, see the table below for more details:
Note There are no advance tickets available as this is a pay on the door 
event. 

Please note while there is no separate family area at the festival, but we 
welcome well supervised under 18’s until 19:00 or 7pm after which time 
all under 18’s have to leave.  All under eighteens must be accompanied 
and supervised while at the Festival at all times.  This is a licensing 
requirement, and we thank you in advance for your cooperation with this.

Card carrying CAMRA Members Aged 60 & over Aged 25 and under

Wednesday 21st Feb Open 5pm £3.00 FREE £3.00 £1.50

Thursday 22nd Feb 12 Noon – 5.30pm £2.00 FREE FREE £1.00

5.30pm - 11pm £5.00 FREE £5.00 £2.50

Friday 23rd Feb 12 Noon – 5.30pm £3.00 FREE FREE £1.50

5.30pm - 11pm £6.00 FREE £6.00 £3.00

Saturday 24th Feb 11am – 5.30pm £3.00 FREE FREE £1.50

5.30pm -11pm £6.00 FREE £6.00 £3.00
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National Lottery Support for Study of Derby 
Pubs and Breweries During the First World War

Bili Bili: Welbeck Abbey Brewery’s new beer 
helps to tackle poverty and build peace in 
West Africa

The Derby First World War Pubs Project has received £7,400 from the 
Heritage Lottery Fund (HLF) for a project to study the pub and brewing 
trade in and around Derby during the First World War. The grant was 
made possible by lottery players through the HLF’s “First World War - Then 
and Now” programme. The project will look at the effect of wartime 
restrictions on licensing hours and beer strength, shortages of materials 
and labour and changes in social attitudes and behaviour amongst other 
topics. 

It’s commonly believed that emergency measures introduced during World 
War I had a profound, lasting effect on pubs, beer and the licensed trade. 
Opening hours were restricted, beer strength was reduced and buying 
rounds was prohibited, all in an attempt to prevent alcohol induced 
absence in vital industries. Did these measures really work? What effect 
did they have on the trade? Were there ulterior motives? How did the 
Temperance Movement react to the restrictions? These are some of the 
questions the Project will be trying to answer. The stories unearthed will 
be published in a special supplement to Derby Drinker – The Armistice 
Edition in November 2018 to commemorate the end of the First World 
War.

Project members would like to hear from anyone who has stories to tell 
of how restrictions imposed on the licensed trade during the war affected 
their family, pub or brewery. Perhaps grandma took over running the 
family pub when granddad went away to fight or someone was fined for 
buying a friend a drink. Nothing is too trivial as a starting point, we may 
even be able to flesh out the family legend about Uncle Harry going to 
gaol for being drunk.

Welbeck Abbey Brewery has partnered with Bakewell-based international 
development charity Village Aid to bring you ‘Bili-Bili’; a beer that will 
raise funds and awareness of the charity’s life changing work.

Keep your eyes peeled in the month of February for limited-edition ale 
‘Bili Bili’, a collaboration between Worksop-based microbrewery Welbeck 
Abbey Brewery and Bakewell-based international development charity 
Village Aid. Hand-crafted on the Welbeck estate, this fruity pale ale is 
packed with hints of zesty orange, reminiscent of the fruits of West Africa 
where Village Aid works. 

‘Bili Bili’ takes its name from a popular traditional alcoholic beverage 
brewed in rural communities in Cameroon. The drink is brewed at home, 
primarily using sorghum malt and is thought to have many health 
benefits.  Village Aid works in partnership with human-rights based 
organisation MBOSCUDA in North-West Cameroon. They work to build 
peace between farming and grazing communities by increasing equitable 
access to natural resources such as land and clean water and working 
with the communities to resolve violent conflict peacefully.  Find out 
more about this and Village Aid’s other life-changing projects in West 
Africa by visiting their website: www.villageaid.org. 

This charity cask ale will feature in local pubs through Derbyshire, 
Nottinghamshire, and South Yorkshire. The design is bright and colourful 
and features the silhouette of the African long-horned cow, an animal 
central to the livelihoods of grazing communities in this region of 
Cameroon. 

10 pence from the sale of every pint of ‘Bili Bili’ will go directly to Village 
Aid’s projects in West Africa, enabling their life-changing work to continue 
into 2018.  If you run a pub and would like to find out more about 
supporting this project please contact Welbeck Abbey Brewery on 01909 
512 539.

Interested volunteers are invited to join the project group. Experience is not 
necessary, just an interest in finding out more about this fascinating but little 
studied subject, our partners at Derby Local Studies Library are providing 
training. The Project is supported by Derby CAMRA, but is open to anyone 
with an interest in the subject, CAMRA member or not.

The style of the Armistice Edition will be similar to that of the regular 
Derby Drinker; articles of varying length and in many styles, providing an 
interesting and entertaining read. Project Chair, Jane Elliot said “Publishing 
results in a Derby Drinker supplement, available free in pubs in and around 
Derby, should help to take heritage to a new audience.” The Armistice Edition 
will also be made available online for those outside the Derby area and 
supported by an Ale Trail to enable people to visit some of the relevant 
locations around the city.

Thanks for any help and support you can give.
 
Paul Whitaker
Derby First World War Pubs Project

Anyone with stories to share or wishing to get involved with the project 
please contact Paul by:
Phone:  01332 841333 / E-mail: pubsproject@gmail.com / Facebook: 
derbyww1pubs / Twitter: @derbyww1pubs

The Derby First World War Pubs Project is supported by Derby Local Studies 
Library, Derby CAMRA and funded by The Heritage Lottery Fund

News Round Up
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The Lion at Basford voted Best Dog-Friendly 
Pub in East Midlands

The Malt Shovel at 
Beeston breaks 
pubco tie!

Stag Inn, Kimberley

Lord Nelson follows up 
successful Black Iris 
Takeover

Congratulations to Greg and his team from The Lion at Basford for being 
crowned a regional winner in the annual dogbuddypubs.com Dog-Friendly 
Pub Awards. Judged by RSPCA, Your Dog Magazine and Morning Advertiser, 
The Lion at Basford beat lots of celebrated dog-friendly pubs to take 
home the title of Best Dog-Friendly Pub in East Midlands 2017-2018.

Despite being huge fans of our furry friends, a third of UK dog owners 
struggle to find a dog-friendly pub, and when they do find a local watering 
hole which advertises itself as dog-friendly, 24% of dog owners leave the 
pub because it didn’t live up to their expectations of what it means to be 
dog-friendly.  To help the 9 Million dogs (and their owners) up and down 
the country enjoy the great British tradition of a paying a visit to your 
‘regular’, DogBuddy is on the hunt for the nation’s best dog-friendly pubs. 
Greg McLeod, licensee at the New Basford pub celebrated with his own 
dogs Max and Paddy with a bottle of Snuffle chicken flavoured dog beer 
“I’m so grateful to all my customers who took the time to vote for us” said 
Greg “I never expected us to win, we’re spoiled in Nottingham for dog-
friendly pubs and it’s a real honour!”

The Lord Nelson on Lord Nelson Street in Sneinton follows on from 
their first ever Tap Takeover late last year with an Oakham Ales brewery 
showcase February 23rd – 25th the pub will hand over all five of their 
handpuls to the Peterborough-based brewer and will be giving away 
brewery merchandise all weekend. Live music on the Saturday night from 
local act Barbarella Ella Ella.

 

The Malt Shovel on Union Street in Beeston has followed in the footsteps 
of its sister pub, The Hop Pole in Chilwell, and is now free-of-tie and can 
buy cask ale from anywhere it wants. The pub was previously fully-tied 
to Punch Taverns and was released late last year and celebrated with a 
Thornbridge Tap Takeover which proved to be so successful licensee Ian 
Magill is looking to do one every month! Check out their Facebook page 
of follow them on Twitter @MaltShovelBeest for the latest info. Full 
CAMRA discount applies.

Karen Murden, landlady of the Stag Inn, Kimberley, retired on 22nd 
January 2018 after 23 and a half year’s in the pub. Prior to working at the 
Stag Karen and Neil had been at the Falcon in Canning Circus and by the 
time of her retirement she had clocked up 32 years in the trade.

Karen told ND that she had seen many changes in that time and whilst 
some were negative there were also many positive changes such as the 
growth of local breweries and the availability of locally brewed beers – 
the Stag was accredited into the LocAle scheme in January 2012. She felt 
that the high price of beer was definitely a negative recalling that when 
she had started in the Falcon beer had only been 56p a pint! 

Karen told ND that she had always been proud that the Stag was a 
genuine community pub and that the locals were part of her extended 
family, with those friendships continuing after she had left the pub. Over 
the years the pub raised money for Charites including Macmillan Cancer 
Support and particularly the local Hayward House, which is a cause close 
to Karen’s heart, having lost Neil in January 1998. She explained that it 
was a very difficult time for her but with the support of staff and locals 
she managed to bear the loss.

The Stag was one of the first pubs to run its own beer festival (started 
in 2002) which for the last few years has coincided with the annual 
Kimberley JAM (Festival of Music). Over the years the pub has sold guest 
ales with regular Timothy Taylor and Adnams beers always been popular. 
The pub has been a constant presence in the National Good Beer Guide 
since 2008.

Karen told ND “It has not been a job it has been a passion to support and 
promote cask beers in a traditional community pub”.

Karen explained that whilst she was the landlady it would not have been 
possible to have had such a successful time at the Stag, without the 
support from the team of staff, and her partner Bill.

On leaving the pub Karen’s hopes for the trade is that the government 
will eventually stop seeing pubs as ‘cash cows’ and realise their 
importance in the social fabric of local communities. 

There is life after the pub trade and Karen, having taken early retirement, 
intends to seize the opportunity for holidays, travel and when at home, to 
spend more time walking and playing badminton. ND wishes Karen and 
Bill a long and happy retirement – although they will be missed.
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Lord Nelson follows up 
successful Black Iris 
Takeover

Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

I hope 2018 is treating you well.  To start with some good news, at 
the end of November I received a letter from Melton Borough Council 
informing me that the Red Lion, Bottesford, has been added to their 
Register of Assets – in other words, it has been granted ACV status.  It’s 
been an arduous process, but wouldn’t have been possible without the 
efforts of a lot of people, from within our branch and from Nottingham 
branch.  The Red Lion isn’t out of the woods yet, as planning applications 
are still with MBC, but this is a big step towards saving it.  At the time of 
writing, a group of local residents, known as the Friends of the Red Lion, 
are exploring ways of acquiring the pub in order to create a community 
hub.  

We don’t like to mention it much (but are duty-bound to), but our branch 
is one of the smallest in the country.  Despite this, we are one of the most 
influential branches, pound for pound, as we now have a third member 
involved with CAMRA’s national activity.  Following Julian Grocock’s 
involvement with the early stages of the Revitalisation Project, and Ed 
Taylor being part of the Marketing Committee, our Pub Protection Officer, 
John Perry, was successful in his application to join CAMRA’s Public 
Affairs Committee.  I’m sure you’ll join me in congratulating John on his 
appointment.  I’ve always believed one of the best things about CAMRA as 
an organisation is that if you’ve got an interest in learning something, or 
a particular skill, the Campaign will find a use for it in a way that benefits 
both you personally and CAMRA.  It all starts by coming along to meetings 
and joining in the discussions.

John’s first involvement with the Public Affairs Committee will be in 
January, and my next Marketing Committee meeting will be at the Derby 
Winter Ales Festival.  I’ve previously been reviewing social media usage 
by all branches across the country as part of this, and at our last meeting, 
we also began putting together the programme of fringe events for the 
forthcoming Members’ Weekend at the University of Warwick’s campus 
in Coventry.  There will be a mix of discussions and demonstrations, 
and being a fringe, it gives us a chance to explore aspects of CAMRA 
campaigning that aren’t covered in the main conference hall.  If you do go 
to the Members’ Weekend and attend any of these events, I’d be interested 
to know what you thought of it.  

In November our branch meeting was at the Plough, Cropwell Butler.  This 
was our first event there since our Christmas meal a couple of years ago, 
although it was the final stop on 2017’s Mild Trail.  Although we were in 
the dining room, we did have one of the finer pleasures a pub can offer, in 
that we were sat near a log fire on a cold and rainy night.  The following 
month, we held our Christmas social at the Wheatsheaf, Bingham.  This 
was a great evening, a mixture of fun company, good beer and delicious 
food.

In the last issue, I mentioned that the Windmill, Redmile, was set to re-
open at the end of October.  Having opened for a “meet the new owners” 
night, it then fully re-opened on 17 November following some essential 
works.  Jason from the Windmill contacted the branch via our Facebook 
page (facebook.com/vobcamrabranch) to let us know that they are 
changing their focus to offer a wider range of cask ales, and offering a 
CAMRA discount of 20p per pint (10p per half).  Early reports have been 
encouraging.  

At the time of writing, the Golden Fleece, Upper Broughton, is set to re-
open in the near future, although this does carry with it the sad news that 
Diane’s partner has passed away.  I’m sure you will join me in offering 
condolences.  

Our breweries have been busy, too.  On 17 November, Belvoir Brewery 
celebrated the 10th anniversary of their tap, the Belvoir Alehouse, Old 
Dalby.  They had live music and even offered a one-off brew, 10, to mark 
the occasion.  Linear Brewing’s last brew of 2017 was an oatmeal stout, 
limited to two casks: one went to the Horse & Plough, Bingham and one 
went to the Geese & Fountain, Croxton Kerrial.

A while back, an email filtered through to the branch from HQ that one 
of our pubs wanted to be “more involved with CAMRA”.  My first thought 

was, “great! How can we help?”, but they haven’t responded to our reply.  
We would love to be able to work more closely with our pubs for cross-
promotion, most likely through social media as it’s the most immediate, 
but also through branch meetings and newsletters.  If you’re reading this 
while working in a pub, please get in touch via our Facebook page.  If 
you’re reading this in a pub, and they’ve got events or news you think 
CAMRA members would be interested in, please ask them to get in 
contact.

So what’s next for the branch? Well, Pub of the Year is keeping us 
occupied.  The six pubs on the shortlist (three in Leicestershire, three 
in Nottinghamshire) are all in with a great chance of winning, and the 
competition looks set to be every bit as tight as last year’s.  
In January, our meeting will be at the Buttercross, Bingham, while 
in February we’re at the Chestnut, Radcliffe on Trent.  There we’ll be 
finalising our nominations for the 2019 Good Beer Guide.  Our main 
selection criterion is beer scoring, so pubs that show consistently high 
scores are most likely to be put forward.  This relies on as many CAMRA 
members as possible to put scores on Whatpub at every opportunity, 
so many thanks to those who do help out in this way.  After that, well, 
it seems to come earlier every year, but we’ll have preparations well 
underway for Mild In May, of which more details will be released in due 
course.  Look forward to seeing you at one of our events soon.

Ed Taylor
Secretary, Vale of Belvoir CAMRA

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

Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide
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The latest news from the Amber Valley

Amber Valley
Amber Valley

www.ambervalleycamra.org.uk/

AGM will take place on Thursday 1st March, 8pm at The Old Oak in Horsley 
Woodhouse at which, among the formal business involved, the winner of 
branch’s Pub Of The Year will be announced. 

Judging closed on 31st January of the 8 pubs that made the shortlist which 
are in alphabetic order - Angels Micro and Arkwright’s Bar, both in Belper; 
Black Bulls Head, Openwoodgate; Holly Bush, Makeney; Old Oak, Horsley 
Woodhouse; Poet & Castle, Codnor; Talbot, Ripley; White Hart, Bargate - a 
stunning mix of town and country pubs.  Prior to the shortlist, nominations 

poured in & totalled 310 with 35 different pubs gathering votes. Good 
luck to each of the final 8 and thank you to all our judges.

Branch Cider POTY 2017 was won by The Talbot (also contender in above) 
and runner-up The Thorn Tree, both in Ripley - presentation of their 
certificates took place last month.

The current triple-branch Winter Ale Trail began on 19th Jan & ends on 
18th February, this time with almost 70 participating pubs located across 
Amber Valley, Mansfield/Ashfield & Derby - a winner per branch will be 
declared at Derby Winter Ale Festival 2018 in The Roundhouse 21-24 Feb. 

On 29th December the branch outing twixt-Xmas & New Year explored 
Nottingham, see photo alongside. Starting at Cannng Circus, our group of 
18 then continued to 6 other pubs, several of which were new to us - it 
proved a very enjoyable afternoon.

Branch membership is approaching 1000, thanks to the sterling work 
of Membership Sec. Mike Hickman & his trusty team staffing the beer 
festivals. The first of those in 2018 will be Belper Goes Green from June 
1st-3rd - roll on summertime!

Pub news: The Seven Stars, Riddings and The Dog at Pentrich each re-
opened under new ownership. The Black Swan, Idridgehay re-opened in 
early December after a major refit while The Hurt Arms at Ambergate 
closed last month for extensive refurbishment.  
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Erewash Valley

Although the branch has lost many established pubs over the past few 
years, along with other areas we have seen an increase in micros and small 
breweries. However in early December we saw the opening of The Mill and 
Brook in Long Eaton, a full-sized pub. Following extensive refurbishment 
this has been established in the building that was until recently The 
Harrington. When we dropped in nine real ales were available alongside 
craft and keg beers. There is an outside drinking area and garden but this 
being December the cosy lounge was our choice. We welcome this addition 
to Long Eaton’s real ale scene.

The pub is close to Long Eaton Green which is served by the Your Bus Y5 
and Trent Barton Skylink and Indigo buses and joins several real ale outlets 
within easy walking distance. The York Chambers, a wood panelled, one 
room micro, serves real ciders and usually six real ales. The beers on offer 
cover a range of beer strengths and styles from breweries both local and 
further afield. There is usually a dark beer, keeping the darkophiles amongst 
us happy.

Just over the road the 130 year old Hole in The Wall was the venue for 
our December branch meeting. Alongside guest ales, the owner Kevin 
Thompson, our branch’s longest serving landlord, serves Bass and beers 
from Nottingham Brewery as regulars.

The Oxford in the Market Place offers sports enthusiasts good value quality 
real ale and screens showing various sports. Hidden down a side street in 
Long Eaton’s shopping area the former Wetherspoon’s pub The Twitchell is 
now run by Hawthorne Leisure. It retains its original open plan format and 
offers a range of real ales from the SIBA list at competitive prices. Whilst 
a couple of national beers such as Doom Bar, Abbot or Pedigree regularly 
appear, the landlord chooses mostly from local or smaller breweries across 
the country. Good value meals are available with seasonal themes on both 
the food and drinks.

There is a thriving live music scene at The Stumble Inn opposite Long 
Eaton library, where Full Mash brews are regulars amongst up to six 
changing ales. If you walk back to the station you’ll pass yet another pub 
serving real ale. The Barge Inn was for many years The Nelson and is still 
referred to as such by many locals.
 
Branch socials

In November we were pleased to meet up with eleven Dronfield branch 
members who took advantage of the new train station for an enjoyable 
shared evening exploring a handful of Ilkeston pubs.

In December thirty of us travelled to Burton-on-Trent for our Christmas 
social. When the date was set we didn’t envisage it coinciding with a train 
strike but luckily the x38 bus runs every 20 minutes from Derby to Burton 
and drops off at Burton station ideal for our first stop The Weighbridge. A 
choice of three real ales and the roaring fire in this quaint two room micro 
were welcome as it had started to snow. We set off towards town and 
arrived at another micro, The Last Heretic. The board listed 4 real ciders 
and 4 real ales, including a Blonde, a pale, a red and a beautiful Titanic 
Cappuccino Stout. We were amused by the canned Stella offered as the 
Football Special. However the sight of Titanic Plum Porter Grand Reserve 
6.5% on the ‘coming soon’ board almost had me camping in the corner, I 
keep hearing about it but it’s either coming or just gone.

Next stop was the wonderful, listed, Coopers Tavern. We walked up a side 
entry until we reached an unassuming side door but once inside exploring 
the memorabilia in the four rooms it was as though we had stepped back 
in time.  Formerly a Bass house it is now owned by Joule’s Brewery and 
provided a choice of 10 real ales, 7 including Bass direct from the cask, and 
7 ciders. Once again a range of styles including 2 darks, both of which were 
very good.

Some of us dropped into the Devonshire Arms, 3 ciders and 6 real ales 
mostly from Burton Bridge. Others were made very welcome at Billy’s, a 
sports bar serving real ale. Next stop was The Dog Inn with a good range 
of ciders and 11 real ales including a selection from Tickety Boo and 
Titanic. Three darks were on offer including the elusive Titanic Plum Porter 
Grand Reserve, I wasn’t disappointed. Next stop Wetherspoon’s Lord Burton 
then on to the Burton Bridge Inn and finally another micro, The Fuggle & 

The latest news from the 
Erewash Valley

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

Nugget. 

An excellent day which will no doubt be repeated. Burton can be proud of 
the range of outlets serving real ales and ciders and it was good to find pubs 
serving a range of beer styles rather than several choices from only a couple 
of styles!.

In June we were saddened by the death of Simon Davis, a founder member, 
volunteer and former branch treasurer. Each year Simon and his wife Rachel, 
also a founder member and active committee member, organised a Christmas 
crawl round Derby for friends. In December, with Simon in our thoughts, 
several of us again joined Rachel for an enjoyable crawl. We were a diverse 
bunch, including runners, keen cyclists and real ale enthusiasts.

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.

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 
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 
Twitchell, Long Eaton: 20p off a pint. 
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.

LocAle

Our recently appointed Locale Officer Trevor has set a target to visit all 
branch pubs and clubs over the next few months. The following pubs have 
been accredited LocAle and Trevor welcomes pubs to email him if they would 
like to know more.

Ilkeston: Burnt Pig, Dewdrop, General Havelock, Ilson Tap, Little Acorn, Prince 
of Wales, Rutland Cottage, Spanish Bar, Three Horseshoes
Heanor: Angry Bee, Crown, Red Lion, Redemption Ale House
Langley Mill: Great Northern, Inn the Middle, Railway Tavern
Breaston & Draycott: Bulls Head, Chequers, Coach & Horses, Draycott Tap 
House
Long Eaton: Hole in the Wall, Stumble Inn, York Chambers
Sawley: Bell Inn, Lockkeepers Rest, White Lion
Elsewhere: Carpenters (Dale Abbey), Marlpool Alehouse, Punchbowl (West 
Hallam), Queens Head (Marlpool), Stanhope Arms (Stanton-by-Dale), 
Steamboat (Trent Lock)
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Fare Deals #61

FARE DEALS

The Rutland Arms (Spice India)
2 High Street, Bottesford, Leicestershire 
NG13 0AA.
Tel: 01949 843031 (845152)
 www.rutlandarmsbottesford.com
 www.spiceindianottingham.co.uk 
Pub food served Monday to Friday 12 
– 2; Friday steak night 6 – 9; Sunday 
10.30 – 3. Restaurant food served 
Sunday to Thursday 5.30 – 11; Friday 
and Saturday 5.30 – 11.30.

The White Lion
Nottingham Road, Bingham, 
Nottinghamshire NG13 8AT.
Tel: 01949 836808
Food served Monday to Thursday 12 – 3 
and 5 – 9; Friday to Sunday 10 – 9.

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

in hand.

Featured in this issue:

THE RUTLAND ARMS 
Nestling in the lovely Vale of Belvoir roughly 
half way between Bingham and Grantham, 
Bottesford is a tidy village bisected by the River 
Devon and gathered around its medieval church 
dedicated to St Mary the Virgin, which in these 
parts is also referred to fondly as the Lady of 
the Vale.  Mercifully much more peaceful since 
the construction of the main A52 bypass, the 
community has long been associated with the 
Earls and Dukes of Rutland whose ancestral 
home of Belvoir Castle is not far away, while 
over the Christmas period in 1962 during their 
appearances at the Nottingham Empire, the 
famous comedy duo of Laurel and Hardy stayed 
with Stan’s sister, Olga, who was landlady at 
the Bull Inn just around the corner from our 
featured hostelry.

Set on a sharp bend in the road, the Rutland 
Arms is a substantial and nicely proportioned, 
redbrick affair dating back well over a century 
and crowned with distinctive and once locally 
produced, ‘Bottesford Blue’ roof tiles.  The 
comfortable lounge bar boasting plenty of well-
padded banquette seating and complete with a 
pool table tucked away in the far corner, folds 

itself round a central serving counter where a 
fine bank of four hand-pumps offers a choice 
of Sharp’s Doom Bar, Tetley Bitter and Timothy 
Taylor’s Landlord alongside a not too frequently 
changing guest ale, while the more recently 
added, single storey Indian restaurant extension 
is nicely kitted out in a smart, terracotta and 
white colour scheme above polished, light 
wood flooring.  The lunchtime pub fare, as one 
might expect, is composed mainly of various 
jacket potatoes, burgers and hot and cold 
baguettes, alongside a short selection of typical 
pub grub dishes such as sausage and mash 
and homemade lasagne.  But the main reason 
for coming here to dine is in the expectation 
of being able to enjoy some top notch Asian 
cooking, washed down with a good drop of cask 
ale, so fingers crossed then as I start to pore 
over a rather lengthy menu.

A broad range of starters rather unusually 
includes duck tikka (£3.95) as well as vegetarian 
chilli paneer (£3.50), but fancying something 
with even more of a kick to it, I opt for the 
hot chilli lamb puri (£4.50), interestingly spelt 
‘puree’ on the menu, which might lead some 

to expect a sort of smooth meat paste dish 
rather than it referring to the accompanying 
deep fried Indian flatbread!  Meanwhile a nicely 
crisp, spiced popadom arrives with a pickle 
tray containing tangy onion chutney, sweet 
mango pickle and some creamy cucumber raita 
alongside a separate small dish of really zingy 
lime pickle (£2.50).  My order soon arrives and 
as it happens, it includes one of the best puris I 
have ever had: beautifully thin, properly puffed 
up and light as a feather, it is folded over a 
thick, onion based curry of meltingly tender 
cubes of lamb studded with a sparse scattering 
of whole birds-eye chillies, which lie in wait 
like little green sticks of dynamite to catch out 
the unwary.  Garnished with a wedge of lemon, 
a sprig of watercress and a fine julienne of 
carrot and beetroot, it is an excellent if, perhaps, 
a little over generous prelude to what I am 
hoping will be an equally accomplished main 
course.

Baltis, biryanis and all the other usual Ruby 
Murray suspects feature aplenty alongside a 
short selection of European plates, but I have 
decided to make my choice from a surprisingly 
long list of ‘Chef’s Recommendations’.  Bengali 
special fish bhuna (£9.95), cooked with garlic, 
onion and a mixture of spices almost gets my 
vote, but I finally settle for the Bengal labra 
chicken tikka (£8.95), comprising skewered 
cubes of chicken cooked in the tandoor and 
enveloped in a thick spinach and chickpea curry 
made with lots of garlic, turmeric and coriander.  
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Fare Deals #61

En route towards Bottesford the A52 also 
bypasses Bingham, a pleasant market town 
much expanded over recent decades by the 
addition of new housing estates, but which can 
still boast five pubs amongst its excellent range 
of community assets.  One of these, situated 
right on the traffic light controlled junction with 
Fairfield Road, is the White Lion, an attractive, 
pastel blue and slate grey painted hostelry that 
recently underwent a £180,000 refurbishment 
programme under the direction of the new 
management team of Mark and Sarah Anderson, 
who some readers may recognise as also being 
mine hosts at the award-winning Ruddington 
Arms gastropub a few miles to the south of 
Nottingham.  Although food is undoubtedly 
an important part of the White Lion’s offering, 
as we shall get to later, Mark has also been 
particularly keen to put the emphasis on trying 
to ensure the pub’s appeal as a real local by 
retaining the dartboard along with big screen 
Sky TV Sports, thankfully with the sound turned 
down much of the time, while the pool table 
now occupies an outside covered smoking space 
set between an artificially grassed beer garden 
on one side and a smartly decked barbeque area 
complete with sturdy pine benches on the other.  
Meanwhile, the interior has been opened up 
and totally remodelled around a U-shaped bar 
where four hand-pumps offer a choice of Robin 
Hood Pale Ale, a beer brewed under the Home 
Ales banner by Oldershaws and Theakston’s 
Best Bitter masquerading as Bingham Pride, 
alongside two regularly changing guest ales.  
An eclectic mix of furniture sits upon an 
equally varied array of floor surfaces, trendy 
suspended lighting illuminates the scene and 
the predominantly grey décor is alleviated by 
patches of wood panelling and rustic brickwork, 
while some walls painted in a French mustard 
yellow add a sense of warmth, which is further 

enhanced by the presence of a feature stove 
sitting smugly in one corner.

The menu not only features some very retro 
pub classics (chicken in the basket anyone?) 
but also, in place of more conventional starters, 
some highly imaginative and intriguing small 
plates for the table (£3 each) along with a 
choice of sliders and tacos (£4 each), the latter 
including treats such as aromatic lamb shoulder 
with pickled chillies, minted yoghurt and 
shredded cabbage or salt cod with guacamole, 
crème fraîche, sweet chilli and shredded gem 
lettuce.  In addition there are three small 
blackboards high on the wall adjacent to the 
bar advertising equally tempting daily specials, 
so deciding what to have is not going to be 
easy.

Helped along by a glass of well-kept Butcombe 
Original, a traditional, tawny hued English bitter 
from Somerset with a nice nutty bite, I finally 
decide to kick off the proceedings with a slow-
cooked oxtail taco served with WL barbeque 
sauce, gherkins, smoked Cheddar and shredded 
cabbage.  It sounds absolutely delicious and 
I am soon to discover just how good it tastes 
too.  A small oven dish arrives with an open, 
homemade corn taco at its base, topped with a 
thin covering of finely shredded white cabbage 
and a generous dollop of deeply flavoursome 
and gloriously gooey, tender meat.  This in 
turn is capped with a few thin slices of pickled 
gherkin, a good layer of delicately smoked 
cheese and finished off with a zigzag drizzle of 
spicy brown sauce.  It is so delicious and, indeed, 
such a joy to eat that I can barely keep myself 
from ordering a second helping!  However, 
managing to resist the temptation I settle back 
and await the arrival of the main course, which 

I have selected from among the chalkboard 
specials.

Smoked haddock accompanied by champ mash, 
braised leeks and poached egg, finished with 
a chive and mustard sauce (£12.50) is my 
choice, which is served on a deep, white plate 
and looks, if anything, even more appealing 
than the taco.  A lovely fillet of moist and flaky 
fish, which has been properly smoked and not 
dyed a worryingly bright yellow, rests against 
a hearty mound of buttery mashed potato 
seasoned with chopped spring onions, which 
itself abuts a good helping of beautifully soft 
and creamy leeks, while carefully balanced atop 
the haddock is a perfectly cooked egg, the yolk 
soft and runny just as it should be.  Finally, the 
whole ensemble sits in a pool of primrose hued 
sauce that has just the right degree of well-
balanced richness, along with a nice little bit 
of extra texture derived from an abundance of 
wholegrain mustard seeds.

I have been lucky enough to enjoy two virtually 
flawless dishes but have little room left for 
a dessert. However, those with more stamina 
might well be tempted by Cambridge burnt 
cream with raisin cookies or, perhaps, rhubarb 
fool with a salted caramel flapjack (both £4.95).  
Mark has built up a reputation for rustling 
up top-notch food at his Ruddington base, so 
perhaps it should come as no surprise that 
the cooking here appears to be of an equally 
high calibre.  The good folk of Bingham should 
consider themselves very fortunate to have such 
a good choice of local dining venues, which as 
it happens, also includes Yeung Sing that, in my 
view, is one of the best Cantonese restaurants 
in the county.

THE WHITE LION

To go with it I request a well-done tandoori 
roti, which I usually find to be a little less heavy 
than rice or naan bread, but I had not bargained 
for the size of the rotis served here!  Brought 
to the table cut into quarters, it is easily 
double the size that I would normally expect; 
the Spice India management certainly do not 
want their guests to go home hungry!  The 
curry itself, presented in a stainless steel dish 
garnished with a few slices of cucumber and 
tomato, is deeply flavoursome and satisfying, 
the soft, earthy chickpeas blending perfectly 
with silky, iron-rich spinach and cosseting the 
chunks of meat like a spicy blanket.  My only 
criticism is that the chicken, although perfectly 
moist and tender, is a little on the bland side 
and to my mind would have benefited from 
some extra marinading prior to cooking, along 
with just a tad longer in the tandoor in order 
to brown the edges and endow a bit more of 
that lovely, almost crunchy tandoori texture.  
Notwithstanding such quibbles, however, it 
has been an excellent meal and all the more 
enjoyable washed down with a glass of well-
kept Charles Well’s Bombardier, a proper English 
bitter that can more than hold its own against 
such strong Asian flavours.
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LocAle Locally

AREA 4

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

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

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

4. Yard of Ale, 1 Walker’s Yard, Radcliffe on Trent NG12 2FF

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

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

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

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

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

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

11. Willow Tree, Rufford Way, West Bridgford. NG2 6LS

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

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

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

15. Ego Restaurant@The Dorset Arms, Compton Acres, West Bridgford. NG2 7RS

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

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

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

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

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

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

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

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

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

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

26. White Lion, Main Street, Rempstone. LE12 6RH

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.

Finalists from Area 3
The finalists from Area 3 for The 2018 Nottingham 
LocAle Pub of the Year are Robin Hood (AND) Little John, 
Arnold and The Abdication, Arnold

New pubs on the LocAle Scheme

Yarn Bar
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Lincoln Green Brewing Company is being accused of ‘beer snobbery’ following 
the launch of its new ‘Blackshale’ beer range. The range which features highly 
‘hop forward’, ‘craft’ beer styles are ‘unfined’ and naturally hazy and served in a 
branded glass in measures of 1/3rd, ½ and 2/3rds of a pint only. And here’s the 
problem – Lincoln Green is accused of snobbery for refusing to serve a pint of 
Blackshale. But Lincoln Green’s founder Anthony Hughes says that Blackshale 
represents a very serious next step in the Campaign for Real Ale and asks 
its members to consider carefully the value the organisation places on beer 
served from a cask.

Firstly, it’s important to present some context to our current position. We all 
know the history; back in the early 70’s the ‘Big 6’ national breweries began a 
move to place beer into keg. Extended shelf life and higher margins were the 
rationale, but this came at a cost; bland, fizzy liquid that didn’t reflect the life 
and complex nature of cask produced ale. A consumer organisation was formed 
– The Campaign For Real Ale (CAMRA) – and so began a battle to protect the 
production of cask conditioned ale.

Wind the clocks forward to the year 2017 and this consumer organisation has 
undoubtedly changed the face of British brewing. It is estimated that there are 
now more commercial breweries in the United Kingdom than at any time in 
our nation’s history. Some believe there are more than 2,000 active breweries 
– assuming each has an average of 4 beers available at any given time, this 
means today’s drinker has at least 8,000 different beers to choose from 
nationally on a daily basis!

Small Brewer’s Relief (SBR), introduced in 2002 to help offset both the high 
production costs faced by small breweries and the difficulties of gaining 
access to market, helped micro brewers to compete fairly with large brewers. 
SBR means that the level of excise duty paid by a microbrewer producing less 
than 5,000 hectolitres (3,055 brewer’s barrels or 12,220 firkins per year) is half 
that of a larger brewer. 

Unfortunately, in our new world of increased competition, brewers are also 
facing fewer and fewer opportunities to sell into the free trade market, leading 
to a ‘race to the bottom’ in terms of selling price. Some use SBR to reduce the 
selling price of their beer to unrealistically low levels. A new internal struggle 
is emerging – the Small Brewer’s Duty Reform Coalition was established this 
year by a group of some 60 breweries who produce in excess of the 5,000 
hectolitre production level. They are currently lobbying the Treasury to reduce 
the relief provided to the smallest of brewers; and can we really blame them, 
when the very tool that was introduced to support a microbrewer is now being 
used to unfairly compete?

In addition to competition for the free trade market, there’s another 
complexity for brewers selling their wares. Like the food industry, price in the 
beer world is often set not by the manufacturer but by the buyer. As milk and 
egg prices are fixed by supermarkets rather than the farmer, beer prices are 
often set by large pub companies or the wholesaler. In the world of Lincoln 
Green, excluding the beer we sell to our own pubs, one third of all beer sales 
are at a price we’re unable to influence. The most notable example of this is 
the pub company JD Wetherspoon. 

Lincoln Green recently announced that it was ceasing to supply the 
nationwide value-led pub company, stating “Following a review of our costs 
and selling prices, we’ve decided to limit the supply of our beers to our own 
pubs and those other pubs which recognise that you can’t cut corners when it 
comes to serving quality beers.” 

The harsh reality is that Lincoln Green estimated the sale of a nine gallon 
cask of a 3.8% beer to JDW actually cost the company £8 when all delivery, 
empty collection and dray labour costs were taken into account. Pubcos and 
wholesalers, not just JDW, are in a buyer’s market and have fixed prices that 
haven’t increased in the last five years. 

While selling prices are static, the same cannot be said of brewing costs. 
Higher energy costs, the rising National Living Wage, the costs associated with 
auto-enrolled pension provision, rises in hops and malt prices and increased 
business rates are all placing further pressure on a brewer’s margin.
Low prices are certainly good news for consumers. JD Wetherspoon can’t be 
criticised here as they pass on the value to the drinker and neither should our 
very own Nottingham Robin Hood Beer and Cider Festival which has seen the 
price of a pint, excluding entrance fees, fixed at just £3 for at least the last 6 
years of the event. According to the 2017 Good Pub Guide the average price 
of a pint in Nottingham is £3.65, including the low prices set by JDW, so the 
cost of our festival pint appears exceptionally good value and influences the 
value perception of a pint of cask conditioned ale to some 30,000 drinkers. 
Whilst the selling price of a pint may be in question, Nottingham CAMRA can’t 
be criticised for penalising the brewer; they’re prepared to pay a good price 

Opinion Anthony Hughes discusses “What price a pint? A new 
campaign to revalue cask conditioned real ale”

for any cask sold to the festival. But has CAMRA as an organisation begun to 
be fixated on the price of a pint? Every year, each CAMRA member receives a 
bundle of 50p vouchers to save money at JD Wetherspoon – making a pint of 
real ale just £1.45 in some areas (Source: Red Lion, Ripley 29 October 2017) Is 
this responsible, let alone moral? How much value does this place on the work 
put into hand-crafting a pint of cask conditioned beer?

Increased numbers of brewers, limited access to market, fi
xed prices and rising costs and a fall in the number of pubs are creating a 
perfect storm and a new threat to cask conditioned ale. Some brewers are 
beginning a shift that sees beer production move back into keg. The rationale? 
‘Craft keg’, as it is increasingly referred to, commands a higher price.
Brew Dog, Beavertown, Fourpure, Cloudwater and Buxton are examples of 
breweries who have turned their back on cask ale production. They argue that 
the longer shelf life, combined with higher costs of filling a keg, commands 
a higher price…..and it appears that publicans and consumers are willing to 
pay; a pint of this keg beer is typically £1 higher than a pint of real ale when 
matched ABV for ABV.

Granted, the keg of today is very different to the keg of the 70’s – brewers 
are using more ingredients to retain flavour and are producing some very 
interesting ‘hop forward’ styles in a keg. So, there is a very real risk that current 
market conditions may lead to two fundamental changes – firstly that more 
brewers will move production into keg, or secondly, that brewers of cask 
conditioned beers could compromise on quality in order to maintain price 
points. Ironically, more kegged beer and blandness brings us 360 degrees back 
to where we were in the 1970’s.

So all this brings us to Blackshale. Blackshale aims to show that cask really is 
better than keg when served in optimum cellar conditions. 
Blackshale beers take the same approach to hops and interesting ingredients 
that are to be found in new wave keg. But are served from a cask. The volume 
of ingredients used leads typically to production costs that are double those 
of a real ale from Lincoln Green’s core range. Blackshale beers are more 
expensive on the bar, but they’re still lower than a comparable ‘craft keg’ beer.
At Lincoln Green, we don’t believe that we should compromise on quality in 
order to deliver a lower price point. We believe in a fair price for a great drink, 
and we still believe that cask conditioned beer is better than beer served from 
a keg.

Blackshale beers typically use twice the amount of hops in their production 
than their Lincoln Green range counterparts. These hops are typically 
American or Southern Hemisphere hops, which are renowned for their flavour 
and aroma, and are added at the end of the boil through a hop back and late 
hopped in fermenter. All of which add considerable aroma and hop flavour 
without too much bitterness. We’ve chosen to release the beers unfined – 
yeast contains flavour which may be stripped out by the finings when dropping 
the beer bright. 

Finally, we’ve chosen to serve this beer in a 2/3 pint glass for three valuable 
reasons:

• A branded glass that looks very different to a traditional dimple or 
conical glass is important to help create the impression that what you’re 
about to drink is different to our standard range. 

• The accentuated tulip shape of the glass helps to accentuate the hop 
aromas of the beer making it more enjoyable to drink. The hop forward, 
highly flavoured nature of some of the beers also means that you may 
not want to drink an entire pint.

• Led by many craft bars before us, the serving of a more expensive beer 
in 2/3 pint also helps make the price look more palatable too. £3.15 for 
2/3 pint sounds better than £4.73 for a pint. And while Blackshale may 
be twice the cost of our standard range to brew, it’s not twice the price 
on our bar.  Blackshale beers are more expensive, but we believe they’re 
worth it.

So are we ‘beer snobs’? We don’t think so – we’re passionate believers in cask 
conditioned ale and believe in a fair price for a great drink.

If you want to try Blackshale beers for yourself, visit a Lincoln Green pub - The 
Poet & Castle in Codnor, The Sir John Borlase Warren in Nottingham, The 
Station Hotel in Hucknall or The Robin Hood (AND) Little John in Arnold. These 
Lincoln Green pubs will all have at least one Blackshale beer available and 
our staff will be only too happy to explain what we’re doing to continue to 
campaign for premium cask conditioned beer.

Opinion
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Miners Return

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

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 Sweet Cherry & Cider Cake

Well, may I say to you all a belated “Happy New Year” and I hope 2018 has been kind to you so far. It came to my attention while I was putting together 
the recipe for this issue of Nottingham Drinker and that it is has been just over 6 years since I became the resident “Foodie” for this great magazine and 
hopefully you have enjoyed trying out some of the recipes.

For this edition of ND may I introduce you to my Sweet Cherry & Cider Cake.

This cake uses a batter base mix to give this dessert a little more body to complement the richness of the cider soaked cherries and syrup drizzle.
Over the past few weeks I have been contemplating my ND “Foodie” status and although for the foreseeable future I will continue to produce recipes for 
your pleasure, a successor may be required to take on the “Foodie” role.

Thank you for your support. 

Ingredients

10oz (250g) Pitted Sweet Cherries 
(fresh or frozen)
 3floz (75ml) Real Cider
 5oz (125g) Caster Sugar   
 10oz (250g) Plain Flour   
 1tbsp Baking Powder   
 1tsp Baking Soda   
 1tbsp Butter      
 1oz (25g) Demerara Sugar   
 3floz (75ml) Olive Oil   
 4 eggs   
 6oz (125g) Plain Yoghurt

Sweet Cherry & Cider Cake
1. Preheat oven to gas mark 4 (180C). Grease and line a 20cm loose bottomed (but close fitting) cake tin. Place the 

cherries and cider in a bowl and leave to on side. If the cherries are frozen, they can be used without defrosting.

2. Separate the cherries from the cider and keep both bowls to hand. In a saucepan dissolve the demerara sugar 

over medium heat then add the butter. Once melted add the cider and reduce until you have a spoon coating 

syrup. Add the cherries for 30 seconds and remove from heat and allow to cool slightly.

3. In a mixing bowl, stir together the caster sugar, flour, baking powder, and baking soda until evenly mixed.

4. Beat the eggs together for a few seconds. Form a well in the centre of the dry ingredients, and pour in olive oil, 

beaten eggs, and yoghurt, lightly stir the liquid ingredients into the flour mixture to make a soft batter dough.

Pour the batter into the prepared cake tin. Spoon the cherries onto the top of the batter mix, making sure to 

spread them all around then drizzle the cider syrup around the surface.

5,. Bake in the preheated oven until the cake is set and golden on top, about 40 minutes. A toothpick inserted into 

the centre of the cake should come out clean.

Leave to cool for 15 minutes then remove from the tin.

Serve warm or cold. Eat within 4 days.

B R E W E D  W I T H  L O C A L LY 
R O A S T E D  C O F F E E

W W W . C A S T L E R O C K B R E W E R Y . C O . U K
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B R E W E D  W I T H  L O C A L LY 
R O A S T E D  C O F F E E

W W W . C A S T L E R O C K B R E W E R Y . C O . U K
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One for – or After – the Train
2017 came to a conclusion with a couple of interesting developments for 
travellers using the Nottingham Midland Railway Station, a destination 
for too long devoid of somewhere to enjoy a decent glass of beer.  Firstly, 
the end of November saw the old taxi cabmen’s hut, a diminutive, bottle 
green and white painted, listed wooden structure butted up against the 
station edifice on the corner of Queens Road reopen, having been skilfully 
converted into a micropub under the BeerHeadZ banner, a small group 
with established outlets in Retford and Grantham as well as connections 
to the ever popular Just Beer micropub in Newark.

The interior is decorated in white and pale turquoise (planning 
restrictions forbad their trademark orange!) with a rustic, pale wooden 
bar counter, matching narrow tables and high stools, together with some 
wood capped aluminium casks roped in to provide extra seating.   Expect 
to find up to four cask-conditioned beers from which to choose, usually 
sourced from small brewers, be they LocAle producers or based further 
afield.

Additionally, 19th December saw the opening of the Barley Twist a little 
closer to the city centre just along Carrington Street, a stylish micropub 
that also now doubles up as the new home for the Castle Rock Brewery 
gift shop.  Converted, as the name might suggest, from a long established 
sweet shop, the scrubbed wood floor, rustic brickwork, random panelling 
and simple furnishings all combine to create a cosy drinking environment, 
even if the ceiling mounted, Meccano-like gantry does seem a little out of 
place.  Meanwhile, a metal staircase leads down to a rather more spacious 
cellar wine bar-cum-function room with a lovely, genuine wood beamed 
ceiling and lots more exposed brickwork, which even includes the floor.  
The Barley Twist currently has one Real Ale hand pump and ten craft keg 
dispensers, although Yvette Marshall, who has moved across from the 
Canalhouse to take charge here, did concede that despite the constraints 
on beer storage, they might just be able to squeeze in a second beer 
engine in the not too distant future.

Fingers crossed then, but in the meantime the Barley Twist is open from 
10am to 10pm everyday, with a good selection of craft bottles and cans 
too.  Just the job for a long train journey!

One for - or After - the Train
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

CHAMPION STOUT 
OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

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

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

So how do I score the quality of the beer?

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

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

How do I submit my scores?

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

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

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

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

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

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

What Pub, Beer Scoring - and the Good Beer Guide 

Shipstone’s returns 
to pub sign

Toll Bar returns

Just over a quarter of a century ago Shipstones 
ceased brewing and one of Nottingham’s finest 
breweries seemingly died for ever. Last year 
Shipstones returned to Basford when the little 
Star brewery took over the former Alcazar 
brewery and since then locals have been able to 
enjoy the Nottingham beer again.

The Fox & Crown is Shipstone’s brewery tap and 
in recognition the pub now sports a new sign – 
complete with the legend – Shipstone’s.

The Gatehouse on Toll House Hill (opposite 
the Albert Hall) has reverted to be the Toll Bar 
Pub Kitchen Lounge and after an extensive 
refurbishment re-opened in November. The 
open plan layout includes a ‘Real Ale Bar’ with 
five hand pulls and a cosy armchair area to 
savour the beers.

A large screen is available in the main area with 
a darts board located at the side. Kevin Allen, 
mine host, told ND

“My aim is to return the pub into a real ale 
location which can be enjoyed by all”.
The pub will always stock Robinson’s Trooper 
along with four ever changing beers. On the 
food front the pub offers Pieminister pies every 
day 12.00-9.00 and is open 11.00-11.00 Sun – 
Thur and 11.00-12.00 Fri & Sat.

ND wish Kevin every success with his new 
venture
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Stat Cat

Licensed Premises in the 
City of Nottingham

Stat Cat takes a quick look at the information 
available to the public regarding the City’s 
licensed premises. 

A “Licensed Premise” is premises which have been granted a licence under 
the Licensing Act 2003 to enable licensable activities to take place. Such 
activities include the sale of alcohol, the supply of alcohol by or on behalf 
of a club, the provision of regulated entertainment and the provision of late 
night refreshment.

The City Council maintains an electronic list of Licensed Premises in the 
City of Nottingham and is updated every week. This is a list of premises 
with a licence. The licence premises list will contain all licences that 
remain a “live” asset, which is as long as the annual fees are paid. 
Subsequently, there will be entries on this list that have a “live” licence but 
are not currently open and operating. Additionally unless lease holders 
inform the Licensing Authority (ie the City Council) of a name change to 
the venue this is not changed. As a result some premises will have historic 
names attached to them.

The electronic list of showed 1,316 Licensed Premises in the City as at 
31st December 2017. Of these, 729 (55%) were licensed to supply alcohol 
on-site, 926 (70%) to supply alcohol off-site and 749 (57%) to provide late 
night refreshments. Interestingly, 142 (11%) venues are licensed to perform 
plays, 309 (23%) to show films and 339 (26%) to hold dance performances. 
A surprising 559 (42%) are licensed to host bouts of boxing or wrestling.

725 premises are licensed to play recorded music but surprisingly, only 41 
are licensed to show live music. On the other hand, 249 (19%) are licensed 
to host events of entertainment similar to music and dance. Perhaps an 
area for further Stat Cat study?

IIllustration provided by 
Stu McCletchie

Interesting as this is, the online list does not actually form Nottingham 
City’s Statutory Register of Licensed Premises, which the Council choses to 
do in hard copy format. The hard copy register is available at the Licensing 
Office for public inspection. There will always be some differences between 
the statutory hard copy register and the online register as the online 
register is not live. Should you wish to see copies of premises licences, 
please make an appointment to view these by contacting the Licensing 
Office on 0115 915 6571 or e-mail at: general.licensing@nottinghamcity.
gov.uk.

The Open Data electronic list is available at www.opendatanottingham.org.
uk/dataset.aspx?id=75 

Readers may recall that on the 23rd of May 2017, the Government 
removed the Permitted Development Rights on pubs which allowed 
a pub’s owners to undertake some forms of re-development without 
having to have planning permission. This was done by means of the 
Town and Country Planning (General Permitted Development) (England) 
(Amendment) (No. 2) Order 2017.

This should have prevented drinking establishments, including pubs, to 
change use or to be demolished without planning permission from the 
Local Planning Authority (LPA).

Unfortunately, it appears that some LPAs have been slow to ensure their 
processes and procedures have kept pace with the law. During routine 
research, the Nottingham Branch of CAMRA found that during the 
Summer of 2017, one of the Branch Area LPAs had in error concluded 
that a proposed pub demolition would not need planning permission. 
This was several months after the change in the law. At the time of 
writing, the demolition had apparently not yet taken place and the 
Council was taking action to correct the administrative error. Whilst this 
error is unlikely to reoccur within that particular LPA, that it happened 
at all is of concern. How can an LPA not be aware of - and fail to 
implement - changes in planning law?

We are also hearing similar stories from other Branches and we would 
encourage readers who become aware of the re-development of a 
public house to check whether the LPA have given permission for that 
work to go ahead. This would seem to be an area where a national 
reminder from St. Albans HQ to all LPAs would be a big help.

Nick Molyneux

Have Permitted Development Rights 
for Pubs Been Removed?

 

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 
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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? 

In the second article in the Hopology series, Nick Molyneux takes a quick 
alphabetical look at some of the UK’s commercially grown hops:

Hop 5 - Bramling Cross

Bramling Cross is an aromatic “American-style” hop with an active 
“American” aroma and flavour notes that are spicy, blackcurrant, 
loganberry and lemony citrus.

Its bittering characteristics are said to be assertive, rounded and fruity 
with a flavour intensity of 8/10. Apparently, this high flavour intensity 
works well as late copper, hop-back or dry hop additions, making it a 
good experimental hop for brewers as a late or dry hop.

A 1927 cross between the traditional English Golding variety Bramling 
and a male seedling of the Manitoban wild hop of Canada. It was 
released in 1951 by Wye College in the UK and is wilt tolerant, though its 
yield is on the lower side.

Bramling Cross has enjoyed a bit of a resurgence recently in craft beers, 
as it had been declining in production for some years previously. 

Hop 6 - Bullion

Bullion has a flavour and aroma described as a zesty, spicy flavour with 
predominantly dark red fruit notes, predominantly black currant.

It has clear ‘New World’ characteristics which give it a strong flavour 
when used for dry hopping, which some consider to be rather harsh. With 
a flavour intensity of 8/10 it is often used for darker beers.

Bullion was bred by Prof Ernest Salmon at Wye College, Kent as a 
seedling under the code Q43. It was raised in 1919 from seed collected 
as an open-pollination of wild Manitoban hop BB1. It is a vigorous tall, 
conventional variety producing a heavy crop of large cones which pick 
easily. It matures early to mid season. Bullion was used in an extensive 
series of brewing trials conducted by the Institute of Brewing from 
1935 which concluded that it was ‘suitable for those purposes for 
which imported American hops are used’. It was released in 1938 and 
production rose steadily to a peak of 430 ha in 1968.

It became unpopular due to poor storage qualities and a rather 
pungent aroma, going out of UK production in 1986. However, the good 
news for Bullion is that strong flavour is now popular and it has been 
commercially grown again for the last 5 years or so.

Typical beer styles include stouts, bitters, IPA and dark lagers.

Hop 7 - Cascade (UK)

Cascade (UK) is primarily used as an aroma hop but delivers a smooth 
integrated bitterness. It has an intense flavour and an aroma of rounded 
citrus peel, orange, tangerine, floral, pine and lychee. It has a flavour 
intensity of 9/10. 

Developed in Oregon, USA, from parentage derived from Fuggles and 
Serebrianker, a Russian hop, it was released in 1971. It is the definitive 
hop used to produce American Pale Ales. In Britain, it was introduced 
into production in 2002 from virus-free meristem stocks which were 
developed through Wye College.

It grows successfully as a tall, late-maturing hop here. It delivers the 
same aroma notes as the American version, although it is slightly less 
intense. It shows considerable tolerance of powdery and downy mildews 

Humology UK

although it is susceptible to aphids. It is apparently also very attractive 
to rabbits in the spring! It may show some tolerance of wilt disease but 
production is currently too limited to confirm this. It is considered the 
definitive hop for American Pale Ales.

Hop 8 - Challenger

Challenger has a spicy, cedar, green tea aroma with sweet floral flavour 
notes.

As a bittering hop it provides what is described as a refreshing, full 
bodied and rounded bitterness, giving a very crisp and fruity character. 
It has a flavour intensity of 7/10. It is considered to be an excellent all-
round hop, which has proved extremely popular with brewers.

Challenger was released in 1972 by Wye College in the UK. It is 
descended from both Northdown and Northern Brewer. It is a tall hop 
with good resistance to downy mildew but it is susceptible to powdery 
mildew and wilt. It has good growing characteristics with late maturing 
long slender cones. It is high yielding and its storage stability is good.

Apparently, at their best when used as a bittering hop in conjunction 
with aroma and flavouring hops such as East Kent Goldings. Useful in all 
English-style ales.

Sources: (1) Ali Capper of the British Hop Association and its website 
https://www.britishhops.org.uk (2) Beer Legends http://beerlegends.com 
and (3) Brew Dudes  http://www.brew-dudes.com 
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The Brews Brothers

THE BREWS BROTHERS

Riding out one day with a hunting party among the wooded hillsides 
of the Ardennes, close to what is now the French border, legend has it 
that Mathilde, Countess of Tuscany (1046 -1115), while resting by a clear 
spring, managed to drop her wedding ring into the water.  In despair 
at her loss, she sought solace by praying in a nearby chapel and upon 
returning to the spring, a trout rose out of the water with the ring in its 
mouth and gave it back to her.  In gratitude, she donated a large sum to 
the local religious community to fund the building of a larger church, and 
not only does the Orval emblem of a fish with a gold ring in its mouth 
pay tribute to this story, but also to this day the same spring continues to 
provide water to the Abbey and its brewery.

Orval Abbey was founded in 1070 and became part of the Cistercian order 
in 1132.  Rebuilt several times over the centuries but totally destroyed by 
French Revolutionary troops in 1793, the Abbey was left abandoned and 
in ruins until Trappist monks returned to the site in 1926 and set about 
its reconstruction in a combination of Romanesque and Art Deco styles.  
In order to help finance this considerable undertaking, a cheese making 
dairy was added in 1928 followed by a brewery four years later, which 
has been thoroughly modernised over the years, so that the brewhouse 
today boasts three large computer controlled, stainless steel vessels clad 
in gleaming copper and, slightly alarmingly, set in a plate glass floor 
through which a matrix of pipework is clearly visible below.

The iconic Orval beer (6.2% abv) is brewed using malted two-row barley 
in the ratio of 85% pale malt to 15% caramalt, which is milled, mashed 
and then seasoned in the boil with more than generous additions of 
German, Slovenian and French Hallertau hops in the form of pellets, 
together with a modest amount of candy sugar.  Having cooled, it is then 
transferred to the fermenting vessels where, after pitching of the Abbey’s 
special, top-fermenting ale yeast, it is left for four days at between 15 to 
23°c.  The green beer is next piped into large maturation tanks where it is 
dry hopped with whole cones and a little extra candy sugar added along 
with a locally acquired Brettanomyces yeast culture and left for three to 
four weeks to undergo a secondary fermentation, which is probably the 
most essential part of the process in order to achieve the beer’s unique 
character, taste and aroma.  Unfiltered and unpasteurised, it is then 
bottled in the Abbey’s distinctive, 33cl Indian club shaped bottles at the 
rate of 27,000 per hour, at which stage a small amount of extra yeast 
and candy sugar is also added to ensure a third period of fermentation 
in the bottle while they are stored at a constant 15°c for a further four 
weeks prior to distribution.  In order to qualify for the Trappist appellation 
and the ability to use the exclusive hexagonal, gold ‘Authentic Trappist 
Product’ logo, all of these stages, apart from bottling, must take place 
within the confines of the Abbey.  

Although Orval only produce the one bottled beer, a weaker keg 

During a recent visit to the Ardennes region of southern Belgium, John Westlake was afforded rare access to 
the brewery housed within the magnificent Trappist Abbey of Orval.

version (4.5% abv) is also made in small quantities solely for internal 
consumption by the brothers.  However, there is just one exception in that 
visitors who may wish to see the landscaped remains of the old abbey, 
which are open to the public, may also decide to seek refreshment in the 
nearby, Abbey owned A l’Ange Gardien restaurant, where this rare brew is 
also available on tap and not surprisingly, goes really well with all three 
varieties of Orval cheese.  It is also worth noting that the eye-catching, 
Orval bottle in brown glass was specifically designed in order to facilitate 
pouring a sparkling clear beer by retaining the yeast sediment within the 
bottle’s bulge, but the deposit is rich in vitamin B and many aficionados 
prefer to tip it in or to drink it separately afterwards.

The amber hued end product of all this careful endeavour is best served 
between 12 and 14°c, ideally in its own, unique glass chalice, and is an 
utter triumph of the brewer’s art.  A tight white head soon dissipates, 
but not so the powerful, spicy aroma, probably due in no small part to 
the lavish degree of dry hopping, which persists enticingly for as long as 
there is beer in the glass.  The same spicy, slightly herbal notes are also 
evident in a complex, satisfyingly full-bodied palate, perfectly balanced 
against a firm backbone of juicy malt and culminating in a gloriously dry, 
almost fruity, lingering finish.  Undoubtedly a drink to savour, bottles can 
also be laid down for six or even twelve months, during which time the 
character of the beer will continue to develop and mature.

Ales such as Leffe, Maredsous, Tongerlo and St Feuillien, produced by 
commercial brewers seemingly on behalf of religious institutions are 
known as Abbey beers, whereas the tightly controlled fraternity of 
Trappist brewers comprises just eleven members worldwide.  Belgium 
has by far the largest number with six, namely Chimay, Westmalle, 
Westvleteren, Achel, Rochefort and, of course, Orval, while Holland boasts 
two: La Trappe and Zundert.  In addition, Austria has Engelszell, Tre 
Fontane is Italian and across the Atlantic, Spencer, based at St Joseph’s 
Abbey in Massachusetts, is the only one in the New World.  Sadly, no 
doubt thanks in no small part to Henry VIII and his dissolution of the 
monasteries, there are no British Trappist beers.

Producing 22 million bottles each year, Orval is brewing at full capacity 
with little space left for expansion, while a notice in the dispatch area 
effectively apologises for the fact that not all orders may be fulfilled on 
time.  However, the brothers are not unduly concerned about this: the 
commercial policy of the Brewery has been formulated to suit the values 
of the monastic community and the income generated is more than 
sufficient to fund their charitable work and pay for the upkeep of the 
Abbey itself.  However, they are also dedicated to delivering a consistent, 
top quality product by sticking, as one might say, religiously to the same 
exacting brewing regime that has served them so well for more than 80 
years.  Countess Mathilde, I am sure, would be very proud of her legacy.
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Firstly may I wish everyone reading this a Happy New 
Year, I hope that 2018 will be good for you.

Our big bit of news is that we are excited to announce 
our taking over the running of the Barrel drop in Hurts 
Yard! We hope to do a mini refurbishment in the next 
month or so, putting our own spin on the place whilst 
retaining its quirky character. We hope you’ll all come and 
visit to see the progress.

In beer news we are once again doing our counting crow 
seasoanls starting with “Sorrow” a 4.8% silky smooth 

oatmeal stout for January and February.

Our new world hop range” Wanderlust” has been really well received and 
we will continue to brew Roam, Chainless, Trailhound and Wanderers 
throughout the year with a few specials added as and when we have brew 
capacity spare, If you haven’t tried any of them yet, have a go, they are very 
different from our usual Magpie offerings!

There’s a lot to look forward to this year. On a personal note, most of the 
brewery team will be celebrating weddings during the course of it, with 
plenty of ale guaranteed at the respective receptions - so good luck to 
Nick (and Nic), Katrina and Gavin. More prosaically, Gavin’s hops should be 
growing on well so we should have at least enough green hops for two 
beers for the festival - which will of course be at the Arena. Let’s hope that 
it’s not “one out one in” on the icy bit!“

News from our neighbouring breweries

News From Blue Monkey
Deborah Ward writes…
By the time you read this, Christmas and the New 
Year will be a distant memory, however, all of us at 
BLUE MONKEY hope you are enjoying a happy and 
healthy start to the New Year.

We have been looking forward to 2018 as it is 
a very special year for us. Can you believe BLUE 
MONKEY is celebrating its 10th birthday this year! 

See Facebook for updates throughout the coming months.

Blue Monkey Brewing Ltd was formed in March 2008 and our first brew, 
Original, was brewed just in time for the Nottingham Robin Hood Beer 
and Cider Festival and was hugely successful. We sold an amazing 1224 
pints over 3 days and as you can guess we were thrilled! Since then we 
have grown and developed, and our Brewers have a great time creating a 
wide range of brilliant BLUE MONKEY beers for you to enjoy.
Brewery News

If you enjoyed Blubarb and Custard last year it will be back again this 
year and will also be available in bottles, delicious…

During 2018 the Brewers have set themselves a challenge to come up 
with some brand-new recipes using other seasonal fruits which will 
be produced in cask form and will hopefully get your taste buds going 
throughout the year.

Pubs

The refurbishment of the Function room at the Organ Grinder 
Loughborough has now been completed and we hope you like the fresh 
look as much as we do. It was looking a little dated and now I am sure 
you will enjoy the new surroundings when you attend any of our events 
or if you choose to organise a celebration of your own. The upstairs 
bar will now always be staffed for events and buffet food can be pre-
arranged.

Jack Edwards (Jed) is our Events Manager so if you are interested in 
booking the Function room please contact him on 01509 264008.
In December, Hayley, Manager of the Organ Grinder Arnold, held a Gin and 
Prosecco evening which proved to be a fabulous night particularly for 
us girls. Customers had been requesting this evening for some time and 
I must say it will be repeated as it was an enjoyable evening with Gin & 
Tonics prepared by Luke and Jed from the Loughborough Organ Grinder. 
They were amazing!

The Six Nations Rugby series commences on Saturday 3rd February 
and the whole series will be showing in the Nottingham, Newark and 
Loughborough Organ Grinders.

This Summer we plan to hold a 10th birthday party in each of our pubs 
and we hope you will be joining in these celebrations. There will be live 
bands at each pub and the Brewers plan to produce a celebratory bottled 
beer which will be available from March onwards so keep your eye on the 
media for more details.

Cheers Debs

News From Nottingham Brewery

Philip Darby writes...
Happy New Year one and all, may 2018 be a 
happy and healthy one.
Having had a very busy festive period 
over Christmas and New year, with growth 
in sales across the board including 
Nottingham NoEL which increased for 
the third consecutive year (including 

“Hogmanale” sales.) We ended the year with a fond farewell to the Ned 
Ludd, which we sold to Alljay Liesure ltd, an established well known City 
Centre operator, who intend to run it along similar lines whilst applying 
thier own “stamp”on it, and most importantly, keeping our beer on tap! 
The Brewery Tap, Plough Inn Landlady Mel created a lovely festive 
season in true traditional pub style, with friends and customers old and 
new coming and going with never a quiet moment. The atmosphere was 
warm and welcoming in an old fashioned way even if the Carol singing 
was occasionally off key! The Frame Breakers was the hub of all the 
revelry in Ruddington throughout the season, with rarely a seat to be 
had and I don’t know how many deep at the bar, Amy as graceful as a 
swan on the water, had it all under control and a wonderful time was 
had by all.

The brewery moves into the new year eagerly anticipating some new 
innovative brews with Georges’ influence, whilst keeping up to speed on 
the core winter brands like Sooty (and NB Dark, It’s caft/keg counterpart) 
and Centurion ND Porter a 4.9% very easy drinking wolf in sheeps 
clothing. Then before you know it we will be brewing Rock mild like 
it’s going out of fashion ready for J.D.Wetherspoon who have chosen 
it for their national Mild Trail, so that the rest of the country can taste 
Nottinghams’ finest and see what all the fuss is about.. . . . .Share the 
love!! (We could share some of the awards too, it’s had so many!!)

What with the Sale of the Ned Ludd and all the time consuming 
legalities that went with it, the Winter edition of Mash Tun magazine 
never made it to press, but worry not the Spring issue will be out 
before you pack your bed socks away! Look out for it in your nearest NB 
stockist.

Once again, Happy New Year.
Philip Darby

News From Castle Rock
Lewis Townsend writes...

Happy New Year to Nottingham Drinker readers. 
I’m writing this just a few days after our (now 
annual) staff party; the one day we take to thank 
every single employee at Castle Rock, both in 
our pubs and in our brewery. We do thank you 
for your understanding of closing our pubs for 
the day, but we think it’s a great opportunity for 
our staff to unwind and catch up. Our staff got 

to be the very first to try Fool’s Gold, a brand new beer straight off the bat 
in 2018. At 4.5% ABV, Fool’s Gold is pale golden in colour, with an extra-
liberal dosage of Citra, plus two hefty dry hop charges of more Citra and 
Idaho 7. It’s a tasty, juicy cask ale with tropical fruit and citrus dominating.
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Local Brewery News

Richard Neale writes...
Looking back at 2017 we’ve had a busy 
year from moving brewing back to Basford 
to launching the Hollow Stone range on 
both keg and cask.  Our new home gave us 

a chance to experiment with original beers in both ranges.  We recently 
introduced our Winter IPA Spelunker which is a wheat/IPA fusion brewed 
with dried orange and yuzu zest to bring out the orange tints of Amarillo 
hops.  We also added an IPA to the Shipstone’s ‘Heritage’ range which 
went down a storm and now proudly have ten different beers on our 
regular list. 

The pub has had its busiest year for a long time thanks to the hard work 
of Doug, Charlie and the team. They have worked hard to turn the pub 
around and it is a testament to their dedication and commitment!  We 
had our most successful Robin Hood Beer festival pouring well over 
10,500 pints and this year even worked with Nottingham Forest to launch 
a retro shirt with Shipstone’s on the front. We were hit quite hard by the 
theft of over 300 empty casks from our site but the way that our friends, 
customers, suppliers and the other brewers in the region and even as far 
as Scotland have supported us at the busiest time of the year has been 
overwhelming.  We have been blown away by the generosity and support 
offered. Myself, Emily and Pat at the brewery and Doug, Charlie and the 
team at the Fox & Crown want to thank everyone for 2017.

Onto 2018 and as we are brewing to capacity our main plans are to 
extend the size of our fermenters and conditioning tanks, enabling us to 
keep up with demand. We plan to increase storage space, increase the 
number of people in the team and so will be recruiting in the brewery 
and in the office. We are going to be experimenting with some seasonal 
one off brews throughout the year under Hollow Stone and linked to 
that we are experimenting with some innovative water remineralisation 
systems. The pub is in line to have a small refurb and are running a 

News From Shipstone’s Brewery 

Rachel Matthews writes ...
We’re all recovered from the Christmas 
madness and looking forward to what 
2018 has in store for us.
We have opened a shop on site at the 
brewery open Monday to Saturday 
(times on website)

Our next monthly special is a 4.2% 
pale called #wetfebruary designed for 
people to fall off their January wagon 
onto.

Also in February we once again have 
the bar at the Derby Winter Ales 

festival in the music room, last time we were there it was just manic 
with seemingly a zombie apocalypse sea of empty half pint glasses 
constantly being offered towards our bar staff. We hope to see you there.
 

News From Dancing Duck Brewery 

We’ve also got a brand new Nottinghamian Celebration Ale, #30 in the 
range. Between January and February, we celebrate Dennis McCarthy, 
another Nottingham institution, the familiar voice of whom was heard on 
BBC Radio Nottingham and other stations in the East Midlands between 
1968 and 1996. Dennis McCarthy’s namesake ale is a London-style coffee 
porter, playing homage to where he grew up. We’ve livened it up a bit 
though, with two distinct additions of locally roasted Colombian coffee 
beans at different stages of the process, giving fuller, front-end coffee 
notes. Dennis McCarthy and Sherwood Reserve are Castle Rock’s official 
stouts for the Stout & Porter Stroll.

Following on from Dennis, we celebrate Helen Watts, perhaps 
Nottingham’s most well-known suffragette. We chose to celebrate Helen 
this year because 2018 marks 100 years since steps were made to give 
women the vote. It wasn’t the year that gave all women the vote, but it 
was pivotal. Indeed, 2018 also marks the 90 year anniversary of the Equal 
Franchise Act, when women were given the same voting rights as men. 
We hope to launch the beer with members of Helen’s family, as well as 
the Nottingham Women’s History Group, so keep your eyes peeled for 
news as we celebrate this fierce, but peaceful campaigner for women’s 
suffrage. Also, look out for a brand new Castle Rock 2.0 beer – a big New 
Zealand IPA. We’re making the final tweaks to the recipe right now. 

On to our pubs, and we are once again proud to see Castle Rock 
managed pubs throughout Nottinghamshire getting behind #GoPub and 
#TryJanuary. Most of us will agree that January isn’t a great month for 
pubs, and, while it is not for us to prevent people from drinking alcohol 
during the month of January we want to encourage those that are to still 
use their favourite pubs. Pubs as a whole are greater than the sum of 
their parts. There’s plenty going on events wise too; during the months 
of February and March you can look forward to more live music at the 
Fox & Grapes, the Embankment’s Jazz Sundays, Pancake Day celebrations, 
Valentine’s Day dining offers, British Pie Week and more. Check our 
website for details.

A final word about Elsie Mo. Many of you will now be aware that we 
have changed the branding of Elsie Mo. We’re proud of the changes, and 
feel that it presents an inspiring image across for all. You can find more 
information about the re-brand by looking on our website, and in the 
meantime we hope you continue to enjoy this tasty brew. We assure you 
that the process and recipe for Elsie Mo remains the same!

 Cheers!

FeBREWary promotion giving 25p off per pint. With a number of other 
exciting projects lined up for this year we know it will be another busy 
one. Thanks for all your support and here’s to a busy and exciting 2018!

Alex Wilson writes...
So 2017 has been a great year here at 
Black Iris HQ. We have seen expansion in 
production, diversification of products and 
greater distribution around the UK. Our 
new fermenter and conditioning tank has 
been running at full capacity since the 
summer, we have produced an brand new 
range of canned beer and we have seen an 

increase in online sales. We have travelled to many UK beer festivals and 
thoroughly enjoyed our own city’s magnificent festival in which we saw a 
record number of firkins demolished by happy drinkers!
However, 2018 has plenty in store for us moving forward. We are looking 
to run a monthly collaboration programme with a host of excellent 
brewers from up and down the country. We are aiming to increase 
canning production whilst also increasing our canned beer range. And 
keep your eyes peeled around Nottingham for our brand new fully signed 
van!!

Cheers

Alex
Black Iris Brewery

News from Black Iris 

News From Scribblers Ales

2017 has been a good year for Scribblers Ales, we fought and won the 
battle to keep the brewery and we’ve expanded our customer base 
beyond local pubs and bars to the purveyors of great real ales throughout 
Nottinghamshire, Leicestershire and Derbyshire. We have, with the help 
of good local breweries, laid on small beer festivals throughout the 
three counties. 2018 will be the year we add three new beers to our 
existing eight : a traditional 3.8, copper best bitter, a styled mild and a 
nut brown. We would like this opportunity to thank CAMRA members and 
the committee for all the help and patronage that has made Scribblers 
possible and special thanks to Geordie Mark for his help with ‘Room with 
a Brew’. As with all our new beers we will rely on you the drinkers to come 
up with suitable literary names for the new brews.

Rich Nettleton
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News From Grasshopper Brewery

Zoe Zhang writes…
November 2017 saw the final 
completion of the brewery, this 
being the result of many months 
of planning, procurement, design 
and engineering by two former 

mechanical and electrical engineers Antony Marriott and Beau O’Dowd. 
The result is a fully functional modern steam heated 10 barrel 
brewhouse which efficiently extracts the most from the speciality malts, 
English, American and New World hops used in Grasshoppers recipes. A 
complement of 5 twin jacketed cylindroconical fermenters takes care 
of the yeasty side of things allowing fermentation temperatures to be 
manipulated to suit different styles of beer.

Christmas 2017 saw the arrival of Grasshopper Nymph Amber Rye 
Beer 4.2% on the bars of micropubs most local to the brewery. A proud 
moment in particular was had as directors and their long suffering 
patient wives each lifted a pint of Nymph in Roots micropub which 
hosted the beer on Christmas Eve. Other pubs which hosted this beer 
over yule were Mellor’s Mews, The Gamekeeper’s Freehouse, Miners 
Return, The Crown and Plough (not so local) and Ripley’s Little Ale House. 

Nymph is made with 6 malts and 3 traditional English hops. It is a 
perfectly balanced ale with good body and mouthfeel leading in with a 
fruity refreshing aroma and taste followed by a subtle rye flavour with 
hints of treacle and caramel and a smooth medium bitter finish.

Future beers planned to be produced by the brewery include a session 
pale (due to popular demand) and a fruit porter. 

Daniel Froggatt writes...
First of all we hope you all had a great 
Christmas and a Happy New Year! 2017 has 
been an extremely successful year at the 
brewery producing 16 new beers, 2 collabs 
with our neighbours, and adding Rebel to 
our portfolio, and we have all of you to 
thank for your ongoing support.
                                                                                                                                
As you may have noticed throughout the 
course of 2017 we’ve delved into new 
territory in a lot of different aspects of the 

brewery, one of them being bottling.  The bottling production has really 
taken off so you can be except to see plenty more this year,  they’re 
available to buy from our new online store; https://navigation-brewery.
myshopify.com. 

Last year saw our seasonal range keeping up with the ever changing 
evolution of modern cask ale. The same seasonals will apply this year, 
although we’re going to try and push the boundaries even further. The 
first of them is Nippon at 4.2%, produced using rice brewing methods 
and a whopping amount of Sorachi Ace hops this crisp Japanese pale 
isn’t to be missed.
                                                                             
February will see the return of our hibiscus red a 3.8% red ale brewed 
with hibiscus flowers. Here’s to an exciting and prosperous 2018, and 
once again thank you all for your support.

News From Navigation Brewery 

Nottingham Robin Hood Beer & Cider 
Festival Announces New Venue
Due to major redevelopments at Nottingham Castle, for the next three 
years it will not be possible to hold the annual Robin Hood Beer & 
Cider Festival there. However we are pleased to be able to confirm 
that the event will now be held at the Motorpoint Arena in 2018, 2019 
and 2020, with hopefully a return to the Castle in 2021 if this proves 
possible.

The festival will not only utilise the large floor of the arena itself (the 
ice will of course be covered) but also substantial backstage areas, 
an outside space and probably also Bolero Square at the front of the 
building, giving plenty of room to bring you all of the usual popular 
attractions plus new additions. For the first time we will also be in the 
position to offer corporate hospitality opportunities.

The dates for 2018 will be Wednesday 17th to Saturday 20th October, 
with tickets going on sale from 1st June. Dates have also been 
pencilled in for 9th to 12th October 2019 and 7th to 10th October 
2020.

Nottingham CAMRA chairman Steve Westby, said “we are grateful 
to the arena and the city council for making this great city centre 
venue available for one of the most popular events in the city’s social 
calendar. It will present our hard working team of volunteers with 
a major logistical challenge to move from the Castle grounds to a 
venue that is mostly indoor, but I know they will rise to the occasion, 
as always. It goes without saying that we will once again be proudly 
offering the widest range of draught real ales, ciders and perries in 
the world in a great atmosphere and at affordable prices.”

More Further announcements will be made on our website as more 
details are confirmed

Local Brewery News
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Sexism and discrimination within CAMRA

Young Members

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Nottmcamra_ym

Young Members’ Facebook Group

Young Members’ Facebook Page

Young Members’ Instagram

The beer industry has unfortunately always been synonymous with 
harbouring sexist views towards women, but as we enter 2018, why are 
we still experiencing this same archaic discrimination today? With the 
current media explosion of the #TimesUp movement raising the much-
needed awareness of sexual harassment, discrimination and equality 
for women world-wide, it is the perfect time to turn the spotlight on 
ourselves and address the problem which is almost always hidden in 
plain sight. Sexism. 

From the sexually suggestive ‘pin-up’ models that were used on a leaflet 
to try and entice young members to join the campaign in 2014 which 
woefully suggests how women are valued, to the drinks advertised daily 
by certain pubs as ‘for her’ and ‘for him’, CAMRA doesn’t have a sparkling 
reputation for being the most forward-thinking group. In turning our 
attention towards the current code of practice in place, it says the 
following: 

“Common sense should prevail in dealings with fellow members 
regardless of gender, ethnic origin, creed, disability or sexual orientation. 
In the first instance, try to regard all members as friends or family and 
treat them with respect and civility.”

Several members may hold the opinion that this statement should be 
enough, and perhaps that is why it has remained unchanged for a large 
number of years. But it isn’t enough. The laissez faire attitude in the 
wording of ‘trying’ to be civil and the phrase common sense along with 
the lack of any punishment for the type of conduct described only goes 
further to reaffirm the apparent absence of any concern. At our first 
Young Members AGM and Forum late last year, one of our objectives 
was to address the sexist views and behaviours that some of our female 
members experience each year, whether that be in their own branches, 
online or at beer festivals. These behaviours can manifest themselves 
in numerous ways and below are a small sample of what either I have 
experienced first-hand, accounts from family and friends, or on forums 
such as CAMRA Discourse or Facebook where there have been numerous 
discussions that have highlighted the issue in the past month alone.  
These include; being ‘wolf-whistled’ and leered at whilst bending down 
behind the bar to pick up a glass, the explaining, or rather ‘mansplaining’ 
of a beer to only the woman of the group and not her male friends, being 
asked why a young girl could possibly like Real Ale, only being offered 
the low ABV or lager style ales at a beer festival by a volunteer and a 
general elitist manner of treating us as though we are only present 
because our husband, male partner or male friends are present. 

However, there is beginning to be a momentum of change. On 24 January 
at this year’s Manchester Beer and Cider Festival the central trade-day 
debate will be on sexism. Furthermore, there have been demands from 
the London based brewery, Wild Card Brewery, calling upon the Society of 
Independent Brewers (SIBA) and CAMRA to ban all beer clips that display 
sexist imagery from appearing at their festivals which is only fuelling the 
derogatory manner towards our female members. The number of women 
in the beer industry (in the brewing side, as a volunteer or as a punter) 

is growing but the representation is wholly inadequate. These debates 
are finally driving equality in the right direction, but it is vital that these 
talks result in change. This could be in the form of a newly drafted policy, 
or simply more education and awareness in branches for this type of 
discriminatory behaviour. Could there be a reporting system in place for 
women who feel mistreated? 

In the midst of this, it is important to acknowledge that a large number of 
CAMRA members do treat all members with the respect that is required 
but those who do not are vastly below standard. We have over 190,000 
members and counting, and remain one of the most powerful campaigns 
for beer in the UK. Let’s use that power to create a safe and equal 
drinking environment for all who wish to support the campaign and our 
pubs, for all of those who are potential members, and for everyone else. 
The time is finally up on the inequality, discrimination, harassment and 
abuse within the beer industry.
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

Caught and Bowled opened on Friday 17 November and has already 
proved very popular with locals. The modern interior gives the place a 
Tardis like feel (bigger on the inside than outside) and a touch of whimsy 
has been added with the toilets being named Batsman and Batswomen. 
The pub goer is treated to a selection of five cask ales, with an Oakham 
and a Black Iris permanently available, with the others regularly changing. 
Recently beers have included Blue Monkey Funky Gibbon and Titanic 
Plum Porter.

The pub also offers heritage cider plus two lagers and has gained a 
reputation for its quality wines, Proseccos and its gin bar.
The pub is modern and light with comfortable bench seating at the rear 
with a bar stool area at the front. Fresh cobs are available. The micro-pub 
is open Wed-Sun 1.00-10.00

Akhil Patel told ND that “his aim was to sell high quality ales at a decent 
price in a local and welcoming community pub”
Based on the Dancing Duck Aye Up which was rather splendid on my last 
visit, and at £2.90 excellent value, Akhil has already achieved his long-
term goal.

Up the road in Eastwood Nigel Sheppard has returned to the Three Tuns 
in November after a four year stint in the Old Wine Vaults. Already real 
ale has reappeared on the bar with three hand pulls in action. The aim 
is to always have a copper/chestnut beer available as part of the regular 
changing brews along with a real cider.

The pub is now open 12.00-12.00 seven days a week and it looks like the 
good times are returning to one of Eastwood finest pubs.

The Old Wine Vaults meantime has new mine hosts in Rosalyn and Alison 
Finch. ND have been told that their plans include a refurbishment early in 
the New Year. Already their commitment to real ale is clear with six beers 
regularly available. A full report on the refurbishment will appear in the 
next edition of ND.

In Kimberley the Miners Return has had a makeover with comfortable 
new seating and an interesting selection of mining memorabilia. As part 
of the ongoing improvements the toilets have been upgraded and some 
unusual pictures added to the gents!

‘Spit’ the dog joined the pub in September after being rescued from 
France by a local and he is a welcome addition to the pub even having his 
own sleeping quarters. 

Greene King have opened a new pub The Holly Tree Farm, on the 
Nottingham Business Park, between Strelley and Nuthall. The pub is 
part of the Farmhouse Inn franchise and offers four cask ales and whilst 
generally from the GK range one is normally a locally brewed ale.

Whilst open plan the pub has been divided so that there are a number of 
separate areas including designated family areas complete with an indoor 
play area for the under 5’s.

The pub boasts its own carvery and is open from 7.00am (for breakfast 
until 11.00am) and alcohol is sold from 10.00am, with the pub closing at 
11.00pm every day. Last orders for food is 10.00pm.  On my visit I had an 
excellent pint from Scribblers Brewery.

A recent visit to Oxton offered the chance to check out the Old Green 
Dragon. A change in management means that Sean is now mine host and 
the pub has been given a modest makeover to give it a more traditional 
feel.

The cask ale selection has improved and the pub now offers up to six cask 
beers with regularly two from local brewers. On my visit Black Iris Endless 
Summer and Maypole Artic Blast were available. As part of the pubs move 
towards a more traditional feel a mild is now normally available and the 
Shipstones mild was rather excellent on my visit.

On the food side the restaurant is now part of the pub itself and a totally 
new menu created with the emphasis on high quality traditional pub 
food. Food is served Wed-Fri 5.30-8.30; Sat 12.00-8.30 & Sun 12.00-4.30.
The pub boasts three electric car charging points so that visitors can 
change the car battery whist enjoying a visit to the pub. Pub opening 
hours are Mon 5.00-10.00; Tue-Thur 5.00-11.00; Fri 12.00-11.00 & Sun 
12.00-10.00

Just up the road in Lowdham congratulations go to the Old Ship which 
has been awarded LocAle accreditation.

Staying in Lowdham The World’s End continues to offer excellent cask 
beers from the Marstons range. The pub is divided into two parts with 
a fine traditional bar area, complete with proper fire – making it a great 
place to retreat to on a winters evening.

If an excuse is needed to visit the pub they also sell eggs from a local 
farmer. ND was told that in August the pub will hold its third annual beer 
and gin festival and more on this will feature closer to the event.
Congrats also go to The Bull’s Well which has also gained accreditation 
into LocAle, testament to the quality of its cask ales. Tuesday and 
Thursdays (4.00pm-8.00pm) they offer pie or sausage, mash, gravy and 
a pint for only £5.99. Hot and cold food is generally available 10.00am-
2.00pm Mon and 10.00am-10.00pm Tue-Sat.

Moving onto Hucknall I was able to test out the Bike Lounge recently as 
during one of my Saturday travels my Brompton got a puncture! Luckily 
I was able to get to the Bike Lounge and left the bike, after enjoying a 
pint of Stancil. I had enough time to have a quick pint at the Byron’s Rest 
before returning to collect the bike as the repairs had been carried out.  
My thanks go to Daniel for swiftly getting me back on the road and for 
serving such good beer. 

ND has been told that the Bike Lounge is investigating the acquisition of 
a second handpump and by the time this article is published the micro-
pub should be offering drinkers a second beer from the Stancil brewery 
range. 

In late November The Station Hotel, Hucknall started stocking locally 
produced heritage cider and there will always be one available from 
now on. Recent ciders have included the amazing Floppy Tabs, from local 
Torkard Cider.

Staying in Hucknall and its fourth micro-pub, Boatswain, opened on Friday 
18 November. The micro-pub (also known as The Crafty Gin Suite) has one 
cask beer, which on my visit was a rather fine Blue Monkey Infinity at £3 
a pint, and this is supplemented by craft beers and the pub specialises 
in different gins and cocktails. The small bar is effectively divided into 
two distinct areas with bar stool seating at one end and a more intimate 
seating area across from the bar.

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
Byron’s Rest in Hucknall has proved so popular that it now opens seven 
days a week. Opening hours are Mon & Tue 5.00-9.00; Wed&Thur 4.00-
10.10; Fri,Sat&Sun 12.00-10.00

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

Tales From The North
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Ray’s Music Column

IT’S A NEW DAWN, IT’S A NEW DAY, IT’S A NEW LIFE

Contributors: Can contributors please send all gig info direct to me (Ray 
Kirby) and not to the editor please, as there is a danger of it going astray as 
the poor chap already has more than enough to do. Also note: I will ask for 
the information to be sent to me a few days before the Drinker deadline, as 
the Drinker deadline is when I need to get my finished article to the editor. 
In future anything not received by me by my deadline date will probably not 
go in. Thank you.Before the venue listings, we have been notified of some 
band gigs (note; not all are in the Nottingham area, but then it’s always 
good to get out to new places) All gigs start around 9pm and entry is free.

Sat 27th Jan - The Solution - The Robin Hood, Main St, Lambley, Nottm
Sat 3rd Feb - The Solution - The Vale, Mansfield Rd, Woodthorpe, Nottm

FRI FEB 9th Sleaford-based sensations GLASS ONION have been invited 
to perform at the GOTHAM MEMORIAL HALL in aid of The QMC Children’s 
Cancer Ward and Macmillan Nursing. Not usually a Real Ale venue, but 
special arrangements have been made to provide cask ales on this occasion! 
Full bar. Doors open at 7.30pm

Reserve your place (pay on the night) by calling 01509 673101 or 0115 
9747093. Pre-reservation is recommended due to venue capacity. Don’t miss 
this highly accomplished 4-piece band. Original material and some great 
rock/pop covers. Expert guitar playing, superb vocals and a bass/drums 
rhythm that will blow you away! 

Tickets are £10 (£15 for a pair) and this includes a buffet supper. Plenty of 
parking.

SAT MAR 10th SUN INN, GOTHAM:Glass Onion from Sleaford  make a 
welcome return. Highly popular band performing their own melodic rock 
material and some commercial covers.  Free admission.

See below for the the local gig guide and if anyone wants their venue and 
music advertising, then please get in touch raykirby@nottinghamcamra.org
 
Bunkers Hill, Hockley
Live music Friday from 8pm in the bar, free entry. They also have a DJ for 
every Nottingham Panthers home game
Feb 26th Emma Bladon Jones Presents… 
March 30th Emma Bladon Jones Presents…

Gladstone
Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 
Wed 21 February – RUTH NOTMAN talented singer returns after few years’ 
absence
Wed 21 March – GRANNY’S ATTIC young trio who were great at the 
Riverside Festival

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

February
Fri 2nd Dead and Buried
Sat 3rd Doo Hickey Wireband
Sun 4th Terry Tibbs and The Mo’s
Sat 10th The Sugar Tree Band
Sat 17th No Shenanigans
Sat 24th Ste Stanley and The Nintendo’s

March 
Sat 3rd The Fab Two
Sat 10th The Solution
Sat 17th The Outriders
Sat 24th The Phil Langram Band
Sat 31st Copper Head Road

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
February 
Fri 2nd Comet Rockers 

Sat 3rd Little Giants
Fri 9th Acoustic Union 
Sat 10th Stumble Brothers 
Fri 16th Mellonie Page Band Sat 
17th Domino Fri 
23rd 3 Legged Cat 
24th The Outriders 

March 
Fri 2nd Plug 
Sat 3rd Shades of Blue 
Fri 9th Pesky Aligators 
Sat 10th The Eclectic Band 
Fri 16th Rust For Glory 
Sat 17th tbc 
Fri 23rd The Score 
Sat 24th Misson Creep Fri 
30th Toasted Frog Sat 
31st Mama Don’t Allow

The Lord Nelson, Sneinton
Feb 
Sat 24th Barbarella Ella Ella (Oakham Ales Tap Takeover Weekend)

March 
Sun 11th  Jeanie Maurice
Sat 17th  Irish Acoustic Afternoon

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

February 
Fri 2nd Airborne
Fri 9th Pesky Alligators
Fri 16th Gin & Coke
Fri 23rd Stampede

March 
Fri 2nd Peashooter
Fri 9th Blurred Mondays
Fri 16th Vertigo Tarts
Fri 23rd Hypertension
Fri 30th The Goldleaf Duo

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month in 
the upstairs room. Please contact Julie & Phil 0115 9812861, email phil@
poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk for 
more details.
18th February - Song and music session  
25th March - Poppy Folk Day with Grace Petrie

Victoria, Beeston
music every Sun, except where stated, starts at approx. 8.30pm
February 
4th  Booba Dust 
11th Acoustic Union 
18th The Brace 
25th Glass Onion

March 
11th Richie Muir 
Sat 17th St. Patricks Day, Kelly’s Heroes  Music will start at 7:30pm.

Waggon & Horses
Feb Fri 23rd Russ Gregory and The Jam Experience
March Fri 23rd Live music TBC

Don’t forget: when you visit these pubs for the entertainment, fill in your 
beer score sheets. Beer scores go towards deciding who goes in the Good 
Beer Guide.My contact details are: raykirby@nottinghamcamra.org so please 
keep the info coming in
Thanks, Ray (Life without music is no life at all)
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Ray’s Music Column

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. 

A local favourite, Tiger is perfectly
balanced thanks to carefully selected

British hops and premium Maris 
Otter malt.

The Tiger is synonymous with
Leicestershire after the Royal

Leicestershire Regiment were nicknamed
‘The Tigers’ in 1825 following long

service in India.

It’s also the name of our local rugby club,
the Leicester Tigers. This is their Official
Beer as it is for the many local teams and

that’s why our Tiger is roaring!

ABV 4.2%

everards @everards1849 @everards1849

New Tiger A5 (Landscape)_Layout 1  21/07/2016  10:14  Page 1
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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. 
Barley Twist, Carrington Street: 30p off a pint, 15p off a half
Barrel Drop, Hurts Yard: 10p off a pint & 5p off a half
Bell Inn,  Angel Row: 10% off 
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
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: 10% off
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
Via Fossa, Canal Street: 10% off
Yates’s, Long Row, Nottingham: 10% off cask ales
Yarn Bar, Theatre Square: 20p off a pint, 10p a half
Ye Olde Trip to Jerusalem, Brewhouse Yard: 10% off
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
Beechdale, Beechdale Road: 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
Lady Bay, Trent Boulevard, Lady Bay: 10% off

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
Peacock, Southchurch Drive, Clifton: 10% off
Plainsman, Woodthorpe Drive, Mapperley: 10% off
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
Sherwood Manor, Mansfield Road, Sherwood: 10% off pints and halves
Springfield, Old Epperstone Road, Lowdham: 20p off a pint
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
Test Match Hotel, Gordon Square, West Bridgford: 10% off
Three Ponds, Kimberley Road, Nuthall: 10% off
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
EVEN 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
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

It is always disappointing when turning up to the pub to find the 
quiz has been cancelled. 

So this week we decided to do our own quiz whilst doing a tour of 
the town pubs, the questions feature some of the pubs and beers 
sampled. 

Here we go with 15 questions: 

1. Sooty Stout is produced by which local brewery? 

2. The main room in which Nottingham pub used to be a ward in 
the old General Hospital? 

3. Over 100 years ago there used to be a pub next to Ye Olde Trip 
to Jerusalem, what was its name? 

4. What brewery returned to brewing cask beer with a strong ale 
called Four XXXX that upset Aussie brewers Castlemaine? 

5. In what year did Hardys and Hansons cease brewing? 

6. Project William is a joint pub venture instigated by which 
brewery? 

7. Which brewery brews Papa Jangles Voodoo Stout? 

8. Pearl, Chevalier and Pipkin are varieties of what? 

9 .Which brewery produced the Traffic Street Specials? 

10. Which Rock Band is associated with Robinsons Trooper beer 
and what is the name of the band’s new beer? 

11. Which pub is the base for the Nottingham Street Pastors? 

12. What name is given to the process of spraying hot water over 
the mash to maximise the extraction of proteins and sugars? 

13. What was the former name of Langtry’s? 

14. Which micro brewery recently opened in Sneinton Market? 

15.–– Where is the Nottingham Robin Hood Beer and Cider 
Festival to be held this year?

Happy Hour

Answers from the Old Volunteer in Carlton on 
Burton Road are as follows: 1, The Nile flows into 
the Mediterranean Sea. 2, In the USA - 10 cents 
make a dime 3, The Italian word meaning “scratched 
drawings”, is Graffiti. 3, Afrikaans was developed from 
the Dutch language. 4, The first manned lunar landing 
spaceflight was Apollo XI. 5, Nigel Benn was known 
as The Dark Destroyer. 6, James I was on the throne of 
England at the time of the Gunpowder Plot. 7, Robert 
Catesby was the leader of the Gunpowder plotters. 8, 
Cardiff become the capital city of Wales in 1955. 9, 
The major port of North Wales is Holyhead. 10, Chris 
Coleman (was at the time) manager of the Wales 
football team. 11, Lava bread is made from seaweed. 
12, The last British Prime Minister to represent a Welsh 
Constituency was James Callaghan. 13, The song “Oh 
What a Circus” came from the musical Evita. 14, “Oh 
What a Beautiful Morning” came from the musical 
Oklahoma. 15, “Who Will Buy This Beautiful Morning” 
came from the musical Oliver Twist. 

Answers from the quiz ND143

Where’s Wally? 
Wally is on his travels, he’s walked from the centre of town towards the seafront. Past Madeira Walk on the left and past the harbour on the right. Up 

the hill, opposite Peter’s Fish Factory and the Belgian Bar, is the pub. Where’s Wally? There’s no Nottingham Drinkers here, the “Ale of Thanet” magazine 
occupies the rack. The pub is on two levels, the lower level faces on to the beach, upstairs Wally is overlooking the sea from the open-air upper terrace. 

The pub opened in August last year and they say it is the largest Wetherspoons in the World. 

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 5th March 2018, 

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

Where was Wally in ND143?

In the last issue of ND: 

In the last issue of the Nottingham Drinker, Wally was in 
Bruges having travelled by train to St Pancras, Eurostar to 

Brussels then to Bruges.

WINNER OF WHERE’S WALLY FROM ND143

The winner of competition from the last issue of the 
Nottingham Drinker is Jason Cheung
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NOTTINGHAM
Branch Meetings

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

February: 25th - Star, Beeston
March: 29th - TBC

Committee Meetings

All meetings begin at 20:00.

February:  8th - The Vat & Fiddle
March:  8th - The Hop Merchant

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tues 13 February - Court House, Mansfield
Tues 13 March - The Venue, Rainworth

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

Tues 27 February
Tues 27 March

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 5 February 2018 20:00 Plough Inn, Sandiacre

Everyone Welcome
    
Branch AGM
Monday 5 March 2018 20:00 Spanish Bar, Ilkeston

The AGM will be followed by a brief branch meeting.

AMBER VALLEY

Social Survey

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
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: Weds 7th to Sat 10th-  Leicester CAMRA Beer Festival 
- New venue: Haymarket Theatre. 1 Garrick Walk, Leicester 
LE1 3AF

More details as we get them. Also see: http://leicester.camra.
org.uk/beer-festivals/leicester-beer-festival-2018/

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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