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Up Front

Hello and welcome to issue ND145 of the 
Nottingham Drinker. 

I hope many of you took part in the Stout and Porter Stroll in March, an 
event which goes from strength to strength. I’m also going to believe 
there were lots of tasty dark beers for you readers to try. 

If you still fancy some dark beers then in this issue our Mild Trail 
returns for another year. In ths day and age when everyone wants 
a new flavour, New England IPA or sour, Mild’s often get overlooked 
at the bar. In May however it gives you chance to try this often over 
looked drink at over 30 pubs in the branch area.  Whilst traditional 
Milds are often a lower strength we’ve occassionly seen some much 
stronger ones at 6%!

The end of April also sees the National CAMRA AGM.  Whilst this 
occurs every year, this year’s is particularly important as the outcome 
of CAMRA revitalization project has meant special resolutions will be 
debated at this year’s event. All CAMRA members are elgible to vote on 
the special resolutions this time around so if you want to have your say 
this year then make sure you vote!

The next issue of the Nottingham Drinker will also be my penultimate 
issue editing this publication.  After 4 years editing the magazine for 
the branch I will be stepping aside later this year.  This means we’re 
on the look out for a new editor (or editing team). If you have any 
experience of editing magazines or doing layout for them and fancy 
taking it on then email nottingham.drinker@nottinghamcamra.org for 
more details.

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 
mickcourtney@nottinghamdrinker.org

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

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

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 146) 
will be published on Thursday 31st May 2018 
and will be available from the branch meeting.

THE ND146 COPY DEADLINE IS 
MONDAY 30th APRIL 2018

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

ADVERTISING
Nottingham Drinker welcomes advertisements 
subject to compliance with CAMRA policy and 
space availability. There is a discount for any 
advertising submitted in a suitable format for 
publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) 
in a suitable format. A premium is charged for 
advertising on the back page. Six advertisements 
can be bought for the discounted price of five 
(one years worth). Contact the Editor by e-mail:  
drinkeradvert@nottinghamcamra.org  for details.

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission
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As most readers will know I have worked for many years as an ‘inebriatrician’, 
both in the independent and the statutory sectors. Dealing with problem 
drinkers and their families can be exceedingly rewarding, and at times, 
spectacularly frustrating. The point is that once a problem has been identified, 
you can make a plan and do something about it. The worst thing you can do 
is nothing, which is, sadly, what usually happens unless a crisis has occurred. 
Ignore it and it will go away thinking.

Most people with drink problems are at work, which is at odds with the usual 
stereotype. I have dealt with surgeons, tower crane drivers, pilots and people 
in many other safety-critical occupations. What is now apparent is that the 
problem of alcohol misuse at work is increasing, and whilst I can’t share the 
details of a recent situation I was involved in for reasons of confidentiality, it 
seems that the pressures on employers to ‘cover up’ are also increasing.

Businesses are having a tough time, the economy faces uncertainties. It follows 
that the employees feel the same, and some will try and dissolve it in alcohol. 
Add to that all of the other factors that lead someone to fix their feelings with 
alcohol and it is easy to see why problems are increasing.

If you know someone at work who may have an alcohol issue, the advice is 
simple: do something, say something. Pick your moment and explain what 
you’ve observed. If you are wrong you can always apologise, and if the person 
is genuinely without a problem, they’ll accept it.

To deal with an alcohol situation at work you must have a stool with three 
legs: one for the employer, one for the employee, and one for the people 
getting it sorted. A two-legged stool is no use at all. Confidentiality is shared 
three ways, so each party knows what is going on.

It is not as easy as it once was to get a confidential service, and people with 
drink issues and with a job are wary of the NHS, wary of ‘them’ being one of 
the legs of the stool. Whether or not they need to be that worried is for a 
different time, but there are other ways of getting the matter sorted out. These 
days it will cost, but what’s the price for doing the worst thing you can do?

If you want a to ask a question in complete confidence, please do so (and if 
you have a question, don’t do nothing). Email contact details are given below, I 
promise that I’ll call you back.

Reading the local media it is impossible to miss the myriad reports of alcohol-
related attacks, in the street and at home, the drink-drive incidents, the reports 
of accidents, both at work and at home. Whilst this might not be a popular 
thing to say, alcohol-related harms are on the rise again. Given that initiatives 
to reduce harms have been stripped out of the picture in recent years, we can 
hardly be surprised. 

Successive governments have abdicated responsibility to the industry, 
particularly to ‘big alcohol’ (the multi-national producers). To be blunt that’s 
like asking folks from cocaine producing countries to advise in schools about 
illegal drugs. 

Another factor is that evidence and experts are readily dismissed by the 
mainstream media (and look where that’s got us), the priority being a 
regurgitation of populist views to gain ‘clicks’ or readership numbers. However, 
we can all agree that the more you drink means that your risk of harm is 
increased.  That then takes us to ‘how much’, and the contentious units issue.

Regular readers will know full well I am no fan of the UK units system (or the 
French one for that matter, which is unhelpfully different). The units system, 
whilst well intentioned,  has for several reasons had only a limited impact. It’s 
time to think afresh, ideally with a steer from government, which unfortunately 
seem to have its hands full with another mess of its own choosing. 

It now seems that there is a groundswell of support for the view that the 
units system doesn’t do much good. Recently, Liverpool Public Health decided 
to change things. They are now highlighting the calorie content of alcohol 
beverages rather than the poorly understood ‘unit’ content. It might make a 
difference, it might not, but at least it’s a change from doing the same thing 
and expecting a different result, which is a sure sign of madness.

For the record, and to avoid attack from certain quarters, to calculate the unit 
content of an alcoholic drink, you do this:

ABV X container size in mls / 1000

So, a pint (568 mls) of 4.2 % ABV ale  is (4.2 x 568 / 1000) = 2.3856 UK units, 
let’s call it 2.4.

Try doing that in your head after half a gallon! You’ll take my point about 
usefulness.

Opinion
Alcohol at work, Minimum Unit Pricing (and a comment on the usefulness of 

units), hard top or soft top? … Nick Tegerdine summarises some of the latest 

‘challenges’ facing drinkers and the ‘good local ale’ industry

I fondly recall a time when I escorted a posh lass from the Department of 
Health on a tour of the former coalfield areas. She was supposedly involved 
in alcohol policy although i suspect she’d never been north of Watford before. 
She talked a lot about units. We called at a roadside cafe in Annesley for 
coffee. “What’ll you have?” I enquired. “A skinny soya latte decaf grande” was 
the reply. The person behind the counter, said “is that hard top or soft top?”. 
Sometimes, dealing with the officials from London is hard work. Some of them, 
but not all to be fair, have the idea that fewer curries and less ale means you 
live a little longer and so get to spend a few more months in a care home in 
Mablethorpe, and they see that as a bonus.

The lass from London did have some awareness that the scene is changing. 
She spoke about micro pubs, about glassings, about glasses and sizes 
(referring to wine measures), and interestingly a lot about recycling. Here I 
wonder whether the local brewers and pubs, micro and larger, could gain some 
brownie points. Who will ditch the ‘craft cans’ (a waste of aluminium and steel, 
and possible good ale as well). Who will require a deposit on bottles, as is the 
case in very many neighbouring countries. 

Also, who will be bold and give us oversized glasses, so that not only do we 
get a full pint (or half a litre of whatever you prefer), but our shoes and legs 
are not soaked in ale. I can visualise the conversation now. “We don’t do 
that”. Is that because you can’t, or because you won’t?. Someone please step 
forward, be bold, do something different, and begin to make a difference. An 
opportunity awaits.

Now, a bit of news. Minimum Unit Pricing in Scotland. It begins in May, at 50p 
a unit. It addresses strong ‘white’ cider, super strength lagers, and products like 
Buckfast. It’s a start, and it makes no difference to the price on the bar since 
that’s already above 50p/unit. Will it happen throughout the UK? Well, Mrs 
May the PM might be aware of what’s happening in Scotland, but my bet is 
that nothing will happen hereabouts for a long while yet. I’d like to be proven 
wrong though.

As ever, drink locally and think globally

Opinion

South Notts Real 
Ale Festival Returns
We’re back!

We’re delighted to announce that the 6th South Notts Real Ale 
Festival is taking place from 4th – 6th May 2018 at Nottingham 
Moderns Rugby Club, following a year off.

The festival is proudly sponsored by The Manvers Arms, Radcliffe 
and will showcase around 60 real ales and real ciders, with an 
emphasis on LocAle and hopefully some brand new beers, as well 
as food and live entertainment. The festival is a non-profit making 
event, with all surplus being donated to Macmillan Cancer Research 
and the development of the Moderns Clubhouse. This year, drinkers 
can make the most of tram travel, with the Wilford Village stop on 
line 2 situated right outside the club (next to the Ferry Pub).

The festival gets under way at midday on Friday 4th May with a 
pre-event ‘drinkers’ session - discounted entry for CAMRA members. 
This is followed by an exclusive ticket only event from 7pm 
until midnight, with live music from Terminal 5 Experience (see 
realalefestival.co.uk for tickets).
Entry on the Saturday 5th May (12am until 11pm) is £2.50 on the 
door and this includes your commemorative half-pint glass. The 
Saturday night features live music from Splinter Cell and Hannah 
Marshall.
Subject to availability, the festival re-opens at midday on Sunday 
6th May, until 5pm. Email info@realalefestival.co.uk for more info 
or with any questions. We look forward to seeing some loyal ‘old’ 
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News Round Up

News Round Up

Opening Date Revealed For The Head of 
Steam Nottingham

Greyhound gets 
the Boot!

BATS!

Lord Byron

The Head of Steam, already a firm favourite among pub-goers in the 
north of England, is taking over the former Missoula Montana Bar & Grill 
on High Pavement, which closed at the end of January, and opened on 
Thursday 22nd March.
 
Owned and operated by Hartlepool-based Camerons Brewery, customers 
will be able to choose from more than 120 types of craft beer, real ale, 
and world beer in a space designed with a modern-twist, offering a 
welcoming atmosphere.
 
At 2,920 square foot, and spread across two floors, the newly-renovated 
bar boasts 22 specialty keg lines, as part of 38 taps, with beers selected 
from some of Nottinghamshire’s best-loved breweries, including Black Iris, 
Liquid Light, Blue Monkey, Neon Raptor and Castle Rock.
 
Speaking ahead of the launch, Chris Soley, chief executive at Camerons 
Brewery which owns The Head of Steam brand, said:
 
“With so many new and established breweries in Nottinghamshire for 
us to get involved with, this is a really exciting move for the chain. We 
know just how passionate people here are about beer, and our carefully-
selected team of experts are looking forward to chatting to them about 
what we offer.
 

The Greyhound Inn in Beeston has had a major refurbishment and is now 
called the Jesse Boot. The pub re-opened in December and is no longer 
a music venue but now boasts up to 12 TV screens (has both Sky & BT), 
including a screen in the smoking area.

The refurbishment has resulted in the pub beeing comfortably fitted 
out and there is a darts/pool table area at the back. The cask ale drinker 
has three beers to choose from Bass, Fuller’s London Pride and Sharp’s 
Doombar all sold at a very competitive £1.95 a pint.

The opening hours are Mon-Fri 10.00-11.30; Sat 10.00-1.00; Sun 11.00-
1.00.

The Black County Ale Tairsters (BATS) are a group of friends led by the 
larger than life Peter Hill who since 1984 have been visiting pubs as part 
of a charity fund raising event. Initially they intended to only visit 300 
pubs but having achieved that aim they kept going and ND met up with 
them recently when they visited Mellors Mews in Eastwood their 20,437th 
new pub!

Over the years Peter and his friends have raised thousands for good 
causes whilst at the same time visiting new and interesting pubs. ND 
wishes Peter and his friends well and next time you are in your local see 
if you can spot the ‘certificate’ left by the BATS when they ‘visited’ your 
local.

January is not renowned for the being the best month to visit the pub 
but to tempt customers The Station Hotel, Hucknall, was offering a rather 
impressive limited edition ale – Lord Byron Whisky Cask Old Ale.

The 6.5% strong ale was specially matured for three months in an old 
whisky cask from Speyside distillery which had previously held ‘Byron’s 
Choice – the Marriage’ a 46% whisky released in 2015 to celebrate the 
200th anniversary of Lord Byron’s marriage to Anne Isabella Milbanke on 
2 January, 1815.

The strong dark ale was delightfully smooth and wonderfully complex and 
no doubt enhanced by its stay in the whisky cask. 

Congratulations to Lincoln Green for yet another excellent and 
imaginative cask ale.

“The idea is to create a destination that offers the latest specialist craft 
and cask brews, food-and-beer pairings and events, although I should 
stress that it’s not just for beer boffins! It’s a place where anyone can 
come along with friends, family or even their dog, and enjoy a drink 
in relaxed surroundings, with live music and great food. Serious beer 
fans will also be able to find out what guest brews we have on via the 
Untappd social media app, where we are registered as a verified venue.”
 
The launch of The Head of Steam will see the creation of 25 new jobs in 
the city, including trained beer sommeliers and chef.
 
Alongside the beer, guests will be able to order wines, cocktails and 
spirits. The venue also offers contemporary takes on classic pub grub, 
served from 11am, with specialties including its own ‘Full Head of Steam 
Burger’. There will also be regular live music and quiz nights, and a 
discount on cask ales for CAMRA members.
 
Established in 1995, The Head of Steam has 13 pubs across the North of 
England in cities such as Leeds, Newcastle, Hull, and Liverpool. As well 
as launching in Nottingham, it is preparing to open further venues in 
Leicester and Birmingham this spring/summer.
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Champion Beer of Nottinghamshire crowned

News Round Up

The annual Champion Beer of Nottinghamshire competition was once
again held at the Canalhouse, Nottingham on Thursday 24th February 
2018.

This was followed over the weekend by a beer festival featuring all the 
beers from the competition.

Thanks to the management and staff of the Canalhouse for their 
continued support, hospitality and help with this event.
Also thank you to all the breweries that decided to take part in this years 
competition.

Up to two beers were supplied from a large of  Nottinghamshire 
breweries and were judged in style categories ranging from Bitters to 
Stouts & Porters by a panel of judges from Nottinghamshire CAMRA 
branches and the industry, but not the brewers themselves. Ok, maybe an 
odd ex-brewer - some may say very odd!

The judging was carried out using CAMRA judging guidelines and forms 
which were carefully scrutinised and totalled up by a small team armed 
with a calculator and the odd brain cell or two.

Each score sheet was totalled and checked by at least two scrutineers.
Thanks to all the judges and helpers who made the event a success.

The top two beers from each category were carried forward to be judged 
again by a selection of experienced tasters selected from the judges and 
were assessed against each other to produce the overall winner.
The list of finalists and overall winner is listed below.

Congratulations to Lincoln Green Brewery with the winning beer Back 
Ripper.
Anthony Hughes the owner of Lincoln Green was awarded the Spyke 
Golding Trophy before it was taken away to be engraved.

CBoN Finalists 2018 were:

1899 by Brewhouse and Kitchen.
Back Ripper by Lincoln Green
Bleeding Heart by Black Iris.
Fools Gold by Castle Rock.
Guardians of the Forest by Totally Brewed.
Rebel by Navigation. 
Red Feather by Welbeck.
Saviour by Navigation.
Sooty Stout by Nottingham.
Tricky Trees by Brewhouse and Kitchen.
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News Round Up
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THURSDAY:
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FRIDAY & SATURDAY:
ADVANCE £7, ON THE GATE £9
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Marston’s, Batemans & Cornish Orchards
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Hello to the readers at home.  I’m writing this at one of the busiest times 
of year for the branch, as several things come to a head all at once.  
Before we get properly started, the first meeting of the Vale of Belvoir 
branch took place at the Black Horse, Hose, in May 1998, meaning that 
soon we will reach the 20th anniversary.  If you were at that meeting (and 
aren’t still among the regulars at more recent meetings), we’d love to 
hear from you.  

Last issue I opened this column with the news that the council finally 
granted ACV status to the Red Lion, Bottesford.  Since then, the Friends 
of the Red Lion have begun efforts to acquire the property and restore 
it to a pub and community hub.  We also found out that our friends the 
Barkestone Hub had had a double victory too – they managed to get an 
ACV for their pub (the former Chequers, John Dory and Gas Gorilla), and at 
the start of February Melton Borough Council’s Planning Committee voted 
to reject planning permission to convert the pub to residential properties.  
While a bit further along in their organisation than their counterparts in 
in Bottesford, the Hub are currently in negotiations with the pub’s owner 
over purchasing the premises, also to convert it to a pub and community 
hub.  While the branch is not directly involved in either endeavour, we are 
very pleased for them and wishing them every success.

Our January branch meeting was held at the Buttercross, Bingham.  As 
a JD Wetherspoon pub, it can divide opinion, but to look only at the 
overarching company is to sometimes miss the people who are running 
the pub on a daily basis.  Thanks to the members who came along to a 
branch meeting for the first time – all members are welcome at all of 
our meetings, after all.  One of the pub’s shift managers, Matt had got in 
contact with the branch a few days earlier, and I’m pleased to say that he 
accepted our invitation to join us for part of the meeting to talk about his 
beers and his ideas.  We’re always happy for this to happen, particularly if 
it’s been a while since we’ve been somewhere in a branch capacity, so we 
can put faces to names on both sides.  If you’re reading this from behind 
the bar of a pub in the Vale of Belvoir, and we’ve got a meeting booked 
in at some, please considered yourself invited to join the meeting, even if 
just for a few minutes as we’d love to have a chat.  

While we were talking with Matt, we asked him about his use of social 
media to promote his beers, so that people know what’s available before 
they come through the door.  This hadn’t been done very much for a while, 
but has since started up and we have helped to publicise their Meet 
the Brewer with Nottingham Brewery at the end of February.  That goes 
for all pubs, really – if your local has some interesting beers on, tell the 
management to promote it.  It takes just a minute to take a photo and 
post it to a Facebook page, but it generates a lot of interest.  Alternatively, 
if you love a beer, post a photo of it (and the pump clip) and share it with 
our Facebook page (facebook.com/vobcamrabranch).

As is tradition, we headed out of the Vale of Belvoir for February’s branch 
meeting, but only just – we were at the Chestnut, Radcliffe on Trent.  The 
main business of the evening was choosing which of our pubs will be 
entered into the 2019 Good Beer Guide.  The names of the chosen pubs 
are under strict embargo, so unless you were at the meeting, you’ll have 
to wait for the book to be published.  However, what I can say is that 
alongside some that you might expect are a couple of pubs appearing 
for the very first time.  As a reminder for when the book is published, the 
main criterion for choosing which pubs are put in to the Good Beer Guide 
is their beer scores, which are submitted by members via Whatpub.com.  
Thanks to members who do take the time to enter their scores.

On a similar note, a new regular agenda item for meetings is the Beer 
Score Bulletin – we’re now looking at beer scores more regularly, and 
highlighting pubs that haven’t had any scores within the past three 
months.  These are mentioned at branch meetings so members are aware, 
and have some different places to think about when planning a trip to 
the pub.  If you’re someone who likes trying different pubs, and would 
like to be involved, please get in touch.  Hopefully, we will be able to get 
a better and more consistent picture of the quality of beer available at 
all of our area’s pubs throughout the year, which will help with choosing 
next year’s Good Beer Guide pubs.  

Our branch Pub of the Year is almost at a close, and is incredibly tight.  
Most of the scores are in but the outstanding ones could make a huge 
difference to the overall result.  Whoever wins will be a worthy victor.
It appears Brewster’s Brewery are no longer looking to sell the Marquis 
of Granby, Granby, and instead are (at the time of writing) looking for 
the right person to run it as a showcase for the brewery – I quite like 
this idea, that the best way to celebrate a brewery and its beers is a 
traditional village pub.  In other brewery news, Linear Brewing Company 
had casks at the Fox & Crown, Newark at the recent Beermuda Triangle 
event, and will be supplying bottle-conditioned Rye and Pale Ale to the 
Horse & Plough and Rose & May deli (both Bingham) in the near future.  
There are also plans for a cask of a developmental brew for the Horse & 
Plough in May.

In the last issue, I mentioned that our Pub Protection Officer, John Perry, is 
now part of CAMRA’s Public Affairs Committee.  He told us at our February 
meeting that the PAC co-ordinates CAMRA’s lobbying activities, and are 
currently looking at ways to get branches to do more lobbying.  One of 
John’s first engagements with the PAC is to attend CAMRA’s parliamentary 
reception on 27 February.  

So what’s next for the branch? Our AGM will be on 6 March at the Rose 
& Crown, Hose, and then our April meeting is at the Royal Oak, East 
Bridgford.  Then, we’ve Mild in May.  Details of participating pubs can be 
found elsewhere in the magazine, but we’re launching it on Tuesday 1 
May at the Anchor, Plungar, winner of last year’s Best Mild award.  Stay 
tuned to the Facebook page and website (valeofbelvoir.camra.org.uk) for 
more details 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/
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1849 20091849 2009

CAMPBELL DRIVE, BARROW HILL, 
CHESTERFIELD, DERBYSHIRE S43 2PR
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The latest news from the Amber Valley

Amber Valley
Amber Valley

www.ambervalleycamra.org.uk/

Winter Ale Trail
This winter’s trail featuring 70 pubs was shared by the 3 adjoining branches 
- A V, Mansfield/Ashfield and Derby. The branch winner was The Holly Bush, 
Makeney, Grade II listed 17th century pub that opens daily noon-11pm 
(except Sunday to 10.30pm). The Angels micro in Belper was runner-up 
which opens 12-10 Thurs-Sun, [closed Mon-Wed) usually presenting 8 beers 
and 8 ciders. Presentations took place during March, and further pubs are 
already enquiring about joining 2019’s Winter Trail. 

Belper Goes Green June 01-02-03 at Belper Rugby Club
Admission: Free at all times. Beer festival open 6 to 11 Fri; 11 to11 Sat & 12 
to 11 Sun. 
At this free-entry eco-festival hosted by Belper Transitions - see www.
transitionbelper.org -  Amber Valley Branch will again be running the real ale 
bar which this year moves out of the club building and onto the filed in a 
dedicated marquee - this will avoid the queueing seen in previous years and 
allow 33% more beer to be available - 40 casks instead of 30 -  plus ciders 
& perries. More staff will also be needed to run the marquee; watch the 
branch website for volunteer forms - kindly send offers of help to staffing@
ambervalley.camra.org.uk 
And if not working, do come along to enjoy the variety of stalls and live 
entertainment on two stages: Sat & Sun, stalls, art, crafts, energy advice, 
kids games and activities, electric bikes, natural health, workshops, books, 
plants & much more. Hot & cold food Inc. veggie, vegan, and  G-free options 
available at all sessions. 

Branch POTY
The results were formally announced at the AGM on 1st March and the 2017 
winner, The White Hart, Bargate retained its supremacy and received their 
presentation last month - see pub photo alongside. In order, the remaining 
7 were:  2nd place The Talbot, Ripley , followed by The Old Oak, Horsley 
Woodhouse; The Holly Bush, Makeney; The Black Bulls Head, Openwoodgate; 
The Angels, Belper; The Poet & Castle, Codnor; and finally Arkwright’s Bar in 
Belper. Well done to each of the pubs involved and thanks also to the judges.
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Erewash Valley

March saw us at the Spanish Bar in Ilkeston for our AGM. As usual owner 
Hannah Elms and her team did us proud putting on a lovely spread and 
serving a good range of beers. The pub is a former branch Pub of the 
Year and after a major refurbishment in 2015 the cafe style pub is now 
light and modern. Behind the pub is a treat, a lovely beer garden which 
in summer is a blaze of floral colour and hosts music events. The Spanish 
Bar is a very popular community pub hosting regular live music, beer 
festivals and is home to several sports teams. Annually, pub events raise 
thousands for chosen charities. 

Erewash Valley branch has over 1100 members but as with so many 
branches we have a very small number of active volunteers. Each AGM 
we worry whether there will be sufficient volunteers to take on the 
committee posts. For branches to continue it is vital that more CAMRA 
members become volunteers. Volunteering doesn’t always mean taking 
on an official role or giving up huge amounts of time. As an example we 
have a small team of people distributing this magazine to almost 80 pubs 
six times a year. Perhaps you could help them by delivering to a few pubs, 
giving you an opportunity to visit a few hosteleries!

A role that every member can do is be the branch’s news collectors. If you 
hear about a change, a closure or more excitingly a new pub opening - let 
us know. You can email or use the feedback on Whatpub to tell us. This 
ensures that our Pub Officer can keep Whatpub up to date….. and gives 
me something to write about!

Another very enjoyable role is judging the Pub of the Year. How about 
this for a job spec? Visit the selection of pubs deemed to serve the best 
beer in the area and decide which one you think is The Best. Any branch 
member can join the judging so contact us if you are interested. 

However, by far the easiest role has to be beer scorer. Each time you 
drink real beer or cider score your ale. This is easily done by logging onto 
Whatpub using your CAMRA membership details. We choose Good Beer 
Guide pubs and the Pub of the Year based on these scores so the more 
people scoring, the fairer the selection. 

Erewash Valley Pub of the Year 2018

The York Chambers in Long Eaton has been voted branch Pub of the Year. 
Since opening in 2015 in the Grade 2 listed building the ‘Yorkie Bar’ has 
gained a reputation for serving an ever changing range of well kept beer 
and cider. At the time of writing, manager Lee was hoping to co-ordinate 
an Around Long Eaton (ALE) Trail on 25 – 28 May across 5 pubs in Long 
Eaton showcasing up to 60 real ales (details will be posted on the branch 
website).

Pub and brewery news

Muirhouse Brewery’s Blueberry Porter was a winner in the dark beers 
category at the Battle of the Beers competition held at the Chesterfield 
Market Beer Festival. A group of Chesterfield branch members attended 
the certificate presentation which took place at the brewery in February. 

The Marlpool Ale House and neighbouring pub The Queens Head are 
hosting a joint beer festival on 4th/5th/6th May. Over 30 real ales and 10 
ciders, free entry and live music each day.

The Lockkeepers Rest in Sawley reopened after a refurbishment to 
provide better access and beer storage.

The branch has a new micro. The Latch Lifter on South Street Ilkeston 
opened at the end of 2017. 

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

The latest news from the 
Erewash Valley

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

We thank the pubs in the branch area who offer a discount to members on 
production of your current CAMRA card

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
Mill & Brook, Long Eaton:
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)

LocAle

Our Locale Officer Trevor continues on his challenge to visit all branch 
pubs and clubs over the next few months. The following pubs have been 
accredited LocAle andTrevor invites 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 White Sawan
19 Church Street, Ockbrook, Derbyshire 
DE72 3RE.
Tel: 01332 673872
www.whiteswanockbrook.co.uk
Food served Tuesday to Thursday 5 – 9; 
Friday, Saturday 5 – 9.30; Sunday 5 – 8 
(closed Monday)

Yarn
Theatre Square, Nottingham NG1 5ND.
Tel: 0115 9895555
 www.yarnbar.co.uk
Food served every day 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 WHITE SWAN
Virtually contiguous with the community of 
Borrowash just to the south and only separated 
by the dual carriageway of the A52 (Brian 
Clough Way), Ockbrook is an ancient village 
where evidence of human habitation can be 
traced back to before the Iron Age.  Nowadays 
mostly providing a commuter dormitory for 
nearby Derby, it is blessed with no less than 
four pubs, one of these being the White Swan, 
an attractive, pale cream and white painted, 
low-slung affair facing across to the parish 
church of All Saints’, both of which are tucked 
well away from the main road.  To the rear is a 
large garden and patio, together with a well-
equipped children’s play area, while the interior 
is just as one might expect of a traditional, 
English village pub, with a number of cosy 
rooms either side of a central servery: to the 
right a very comfortably furnished lounge; on 
the left a split-level bar complete with ceiling 
beams and a part quarry tile, part polished 
wood floor.  Meanwhile, four hand-pumps 
along the counter dispense one house beer, the 
beautifully balanced, pale and hoppy Adnam’s 
Ghost Ship, alongside up to three regularly 
changing guest ales selected from near and far.

The White Swan’s food proposition is devoted 
to proper Spanish tapas, with their continuingly 
evolving ‘Tapas Tipico’ menu offering a choice 
of over 30 options, each of which is priced 
individually as a tapa, but with larger and 
obviously more expensive servings available 
should there be one you particularly like.  
However, it makes more sense to order a 
selection, with any three priced at a very 
reasonable £10, £15 for five or, if you are feeling 
really peckish, £30 for ten.   The menu (one 
per table) includes boxes next to each item, 
which should be ticked in pencil according 
to everyone’s requirements and then handed 
to one of the knowledgeable and attentive 
waitresses.  I opt for five and bearing in mind 
that over 80% of the ingredients they use, 
such as Padrón peppers, cheese, sausages and 
even tomatoes, are imported directly from 
Spain, I have high expectations.  Preceded by 
a little plate of complimentary green olives 
to keep me going, service is surprisingly brisk 
and everything soon arrives together on a 
large circular tray, each item occupying a 
typically Spanish, small earthenware dish and 

accompanied by slices of crusty bread seemingly 
cut from a French stick.

Andalusian style calamari with roast garlic alioli 
is spot on, with wonderfully tender pieces of 
squid dipped in a thin batter and deep fried to a 
lovely golden brown alongside a small ramekin 
of garlicky mayonnaise for dipping.  Three 
generous pieces of Chistorra sausage, a sort of 
artisanal, slender, paprika infused chorizo from 
Navarre, are firm and deeply flavoursome, while 
a similar number of chunky slices of Morcilla de 
Burgos, a tasty variety of Spanish black pudding, 
are softer and more delicate.  Patatas bravas 
consist of crispy fried potato cubes doused with 
a spicy, homemade tomato sauce and my only 
minor criticism is that the spicing is, for me, a 
tad on the timid side, but there are certainly 
no such reservations about the almejas, which 
are in my view very much the star of the 
show.  Baby clams are a staple of most Spanish 
tapas counters and here they come cooked 
in white wine and generously dusted with a 
pungent, garlic and herb crumb.  Cooked to 
juicy perfection, they are absolutely delicious 
and the residual broth, when mopped up with 
torn off bits of bread, makes for a stunningly 
tasty conclusion to an excellent meal, which is, 
dare I say, probably the most authentic tapas 
experience I have enjoyed anywhere outside 
the Iberian peninsula.
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Fare Deals #61

Mid November witnessed the opening of Yarn, 
the new café bar incorporated within the 
Theatre Royal and Royal Concert Hall complex.  
Conveniently located on the ground floor and 
squarely sited between the two facilities, it is 
a stylishly modern space, with large picture 
windows and an almost white, wooden floor 
creating a light and airy atmosphere in which to 
enjoy a few beers or a bite to eat, either before 
or after a concert, play or show or, indeed, 
simply as a break from whatever else you might 
be doing in town.  Copious blackboards above 
the bar supplement the printed menus, while 
two banks of five hand-pumps offer plenty of 
choice, with four Castle Rock beers, four guest 
ales and up to two real ciders.  And if you fancy 
entering into the artistic spirit of things, each 
table bears a large Kilner jar containing a 
selection of cheap and cheerful theatrical props 
from which you are invited to help yourself 
and share the ensuing, suitably cheesy photos 
online!

The food offering comprises mainly light bites: 
‘farmhouse’ sandwiches; hand-rolled pizzas 
and what they like to call tapas, but which is 
really just a collection of imaginative snacks 
with Greek, Italian and British origins, as 
well as a couple that can at least claim some 
Spanish heritage.  Unusually and somewhat 
refreshingly for a menu like this, there is 
not a burger in sight!  More substantial fare, 
however, can be found upstairs in the smart, 
Dress Circle restaurant, where a la carte pre-
matinée lunches and pre-evening performance 
dinners are served, priced at £17.50 for two 
courses and £22.50 for three.  This, for instance, 
might comprise creamy Madeira mushrooms 
with lamb’s lettuce and ciabatta followed by 
pan-fried duck breast, figs, juniper and roasted 
parsnip and root mash, all rounded off with 
banoffee profiteroles.  Unfortunately there is 
no cask-conditioned beer in the adjoining bar, 
but a handy state-of-the-art lift should make it 
easy to bring up a glass or two from Yarn below 
without spilling too much.  This practice, I am 
informed, is unlikely to be objected to by the 
staff.  Fancying something simple, however, I am 
happy to remain downstairs and armed with a 
fine drop of well-kept beer from Abstract Jungle, 
one of our newer local brewers, I settle down to 
ponder the eating options.

Initially, I quite fancy kicking off with a 
bruschetta miste (£3.95), but as I also have 
my eye on one of their rather interesting 
sandwiches, for me this would involve rather 
too much bread, so I plump instead for the 
similarly priced whitebait with aioli.  After a 
short wait, I am presented with a plate bearing 
a small, circular dish containing a mound of 
nicely cooked, tiny silver fish, which all appear 
to be looking straight back at me.  Unlike 
in some establishments, there is no crunchy 
coating, but they are nevertheless very tasty 
and pair well with the accompanying, thick and 
velvety aioli, albeit that, with a surprisingly 
discrete hint of garlic, it is rather more akin to a 
high quality mayonnaise.  

To follow, the salami, goat’s cheese and basil oil 
sandwich (£6.95) nearly wins me over, but with 
it being quite chilly outside, I decide to go for 
the only hot option: country sausage, Stilton 
and onion chutney on a choice of farmhouse 
white, brown or gluten free bread, with a salad 
garnish (also £6.95).  Having asked for brown, 
a well-filled sandwich soon appears alongside 
a small pile of baby spinach leaves, which have 
been drizzled with a zingy balsamic dressing.  
Sitting upon a layer of piquant chutney, thick 
slices of succulent, meaty sausages covered 
with crumbled, creamy blue cheese manage 
to ensure that the two slices of a super-fresh, 
soft brown bread do not get too intimate, while 
an accompanying second glass of cask ale, 

YARN

this time Totally Brewed’s Crazy like a Fox, a 
burnished gold, best bitter with a lovely balance 
of tart hops, biscuity malt and a hint of caramel, 
really helps to bring everything together.  I had 
been a little apprehensive about putting blue 
Stilton and onion chutney together, but with 
the sausages acting as referee, all the flavours 
really do blend very harmoniously, especially 
when washed down with a well-chosen beer.

Given its superb location, almost captive 
regular audiences and excellent selection of 
beers in both cask and craft keg form, I suspect 
that Castle Rock will be very pleased with this 
addition to their estate as, no doubt, will many 
of the good citizens of Nottingham.
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LocAle Locally

AREA 5
1. Stadium Leisure (& Premier Steakhouse), 190 Nottingham Road. NG7 7DA

2. Lion, 44 Mosley Street, New Basford. NG7 7FQ

3. Rose of England, 36 Mansfield Road. NG1 3GY

4. Foresters Inn, 183 Huntingdon Street. NG1 3NL

5. Organ Grinder, 21 Alfreton Street. NG7 3JE

6. Falcon Inn, 1 Alfreton Road. NG7 3JE

7. Ragland Road, 69-73 Derby Road. NG1 5BA

8. Hand and Heart, 65-67 Derby Road. NG1 5BA

9. Tap & Tumbler, 33 Wollaton Street. NG1 5FW

10. Dragon, 67 Long Row. NG1 6JE

11. Barrel Drop, 7 Hurts Yard. NG1 6JD

12. Copper, 27-33 Market Street. NG1 6HX

13. Roebuck, 9-11 St. James Street. NG1 6FH

14. Ned Ludd, 27 Friar Lane. NG1 6DA

15. Joseph Else, 11-12 Sth. Parade, Market Square. NG1 2JS.

16. The Loxley,–– 24-26 Pelham Street. NG1 2EG

17. Broadway, 14-18 Broad Street. NG1 3AL

18. Annies Burger Shack, 5 Broadway, Lace Market. NG1 1PR

19. King William IV, 6 Sneinton Road. NG2 4PB

20. Lord Nelson, Thurgaton Street, Sneinton. NG2 4AG

21. Nottingham Squash Rackets Club, Tattershall Drive, The Park. NG7 1BX

22. Crafty Crow, 102 Friar Lane. NG1 6DA

23. Castle, 1 Castle Road. NG1 6AA

24. Fothergills, 5-7 Castle Road. NG1 6AA

25. Salutation, Hounds Gate, Maid Marion Way. NG1 6AJ

26. Ye Olde Trip to Jerusalem, Brewhouse Yard. NG1 6AD

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 30th April

Finalists from Area 4
The finalists from Area 4 for The 2018 Nottingham 
LocAle Pub of the Year are The Poppy & Pint and The
Framebreakers

New pubs on the LocAle Scheme

The Pelican

Boatswain’s

Cross Keys (Burton Joyce)

The Pear Tree

Keyworth Tavern
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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, 

www.dancingduckbrewery.com

NEW SHOP
NOW OPEN

MAJESTIC

WINE

MARKEATON CITY CENTRE

Payne Street,
Derby

DE22 3AZ

Open Mon - Sat

Bo� les Clothes Bag-in-boxes Party kegs

M
in

i k
e

g
s

M
e

rch
a

n
d

ise

G
i�

v
o

u
ch

e
rs C

u
p

s
P

e
n

s

B
a

r 
ru

n
n

e
rs

Presenta�on packs Glasses

B
a

d
g

e
s

Casks Pump clips

01332  205582



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker16
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  
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Signed ......................................................................................  

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

Applications will be processed within 21 days of receipt of this form. 04/17
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents comfort food made with Real Ale

Well I don’t know about you, but what with the mixture of weather that has been around the past few weeks my mind went 
into “Comfort Food” thinking. So with the bleak whites and greys of snow, ice and clouds I started thinking of warming 
yellows and reads and the smell of baking bread and melting cheese.

To combine these things is easy, homemade Pizza’s. They are so easy to make and in this edition of the Nottingham Drinker I present to you  Real Ale Pizza 
bases (crusts), a tangy Real Ale Pizza sauce and a taste tingling Real Ale BBQ sauce that gives a Pizza that extra zing.

All you have to do is decide what toppings to add, Colourful Bell Peppers, Ham, Pepperoni and other continental meats, Mushrooms, Tuna, prawns and yes 
even Pineapple.

Also, with Easter around the next corner and the annual Stout and Porter Stroll about to end, which hopefully you all enjoyed and found new favourites to 
add to your list, how about an indulgent Real Ale Stout & Chocolate Cake, that is sticky and rich and makes you go Mmmmmm.

Well until next time, have a good Spring time and I’ll be seeing you in the next edition of ND.  

Ingredients

1lb 8oz (600g) Plain Flour (plus 
extra for dusting)
12 floz (300ml) Real Ale (Rye Ale or 
Pale Ale, not to hoppy)  
1 tbsp Baking Powder
½ tsp Salt
Olive Oil (for brushing)
Vegetable Oil (for greasing)

Real Ale Pizza Crust
1. Preheat your oven to gas mark 7 (220C).

2. Combine the flour, baking powder and salt in a large bowl and mix thoroughly with a fork. Pour in the beer and 

mix well, with a large metal spoon at first then bring the mix together using one hand. The dough will be sticky, 

but if it feels overly wet add a little more flour and keep bringing together until a dough ball is achieved.

3. Spread a handful of flour on a clean work surface and roll the dough around to coat it with flour and prevent it 

from sticking. Knead it for 2 to three minutes to make it pliable.

4. Shape the dough into a ball and divide it in two if you are making 2 thin crust pizzas. For a thicker crust do not 

divide.

5. Lightly grease your pizza pan with vegetable oil and use a rolling pin to roll the dough out into a circle, or as 

close to a circle as you can get.

Do not over work the dough at this stage.

6. Brush the crust lightly with olive oil and then add the sauce and toppings of your choice.

7. Bake for 12- 15 minutes or until golden brown on top.

Serve hot and for the adults with a glass of Real Ale or Cider.
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Cooking With Ale And Cider

Ingredients

½ floz (12ml) Olive Oil
1 Red Onion (medium)
1 tsp Crushed Garlic or Garlic Paste
3 floz (75ml) Malty Ruby Real Ale
16oz (400g) Tinned Chopped 
Tomatoes
2 tsp Flat Leaf Parsley (chopped)
2 tsp Coriander Leaf (chopped)
1 tsp Salt
1 tsp Black Pepper (freshly ground)

Ingredients

16 floz (400ml) Ketchup
12 floz (300ml) Real Ale Stout or 
Porter
3 tbsp Chilli Powder
1 tsp Smoked Paprika
1 tbsp Regular Paprika
1 tbsp Crushed Garlic
2 tbsp English Mustard
1 tsp Cayenne Pepper (add more if 
you want more kick)
2 tbsp Demerara Sugar
2 tbsp Honey
1 tbsp Molasses
2 tbsp Cider Vinegar

Ingredients

For The Cake
5 floz (125ml) Real Ale Stout
3 oz (75g) Good Quality Dark 
Chocolate (minimum 70% cocoa)
4 oz (100g) Unsalted Butter 
(softened, plus extra for greasing)
10 oz (250g) Soft Light Brown Sugar
2 Eggs
6 oz (150g) Self Raising Flour

For The Icing
4 oz (100g) Milk Chocolate
2 oz (50g) Unsalted Butter
2 tbsp Real Ale Stout
4 oz (100g) Icing Sugar
Extra Chocolate Treats (to decorate)

Real Ale Pizza Sauce
1. Peel and dice the onion. A rough dice will be fine for this recipe.

Heat the olive oil in a large non stick saucepan. Add the onion and sauté over medium heat until translucent, this 

should take 5 to 10 minutes.

2. Add the garlic and cook for 1 more minute.

Now add the Real Ale and cook on high heat until half of the liquid has evaporated, this will take a few minutes.

3. Stir in the tomatoes, parsley, coriander, salt and pepper. Simmer on a medium to low heat for 15 minutes, until a 

thick sauce is achieved.

4. Remove the sauce pan from the heat and using a blender or liquidiser pulp the sauce down until a thick but 

spreadable puree is achieved.

5. Taste and season if needed and allow to cool.

Once cool the sauce can be spread over your pizza base to the thickness you want and as close to the rim as 

desired. Add the toppings of your choice and follow the cooking instructions in the “Real Ale Pizza Crust” recipe.

6. This recipe will make enough sauce for 4 ample servings. If kept refrigerated in a sterilised  container, the 

sauce will last for 4 weeks.

Real Ale BBQ Sauce
1. Whisk all ingredients together using a plastic heat proof whisk in a large non stick saucepan over a medium 

heat, bringing the sauce to a slow boil.

2. Reduce the heat and simmer for 20 minutes. Keep stirring with a wooden spoon at regular intervals.

3. When the sauce has reached the consistency to coat the back of the spoon the sauce is ready.

4. Leave to cool. As the sauce cools it will thicken slightly more.

5. Spread the required amount on your pizza base and the add the toppings of your choice and follow the cooking 

instructions in the “Real Ale Pizza Crust” recipe.

6 Store any remaining sauce in a sterilised bottle in a cool, dark place for 4 weeks.

Real Ale Stout, Sticky Chocolate Cake
1. Preheat the oven to gas mark 4 (180C). Grease and line a 20cm/8inch spring/loose bottomed cake tin with 

butter and grease proof paper.

2. For the cake, break the dark chocolate into pieces and put into a heat proof bowl. add the stout and place over 

a saucepan containing a small amount of simmering water. Make sure the water does not touch the bowl. Heat 

gently until melted. Once melted, remove the bowl from the heat and set to one side to cool.

3. In a mixing bowl, beat together the butter and sugar until light, fluffy and well combined, using either a food 

processor or electric whisk or by hand with a wooden spoon.

4. Add the eggs one at a time, beating well between each addition. Pour in the cooled chocolate-and-stout 

mixture and beat until well combined. Fold in the flour with a metal spoon.

5. Spoon/ pour the cake mixture into the prepared tin and bake in the middle of the oven for 30-35 minutes, or 

until a skewer inserted into the centre of the cake comes out clean.

6. Remove the cake from the oven and set aside to cool in the tin for a few minutes, then remove from the tin and 

set to one side to cool completely on a wire rack.

7. For the icing, break the milk chocolate into a heat proof bowl, add the butter and stout, then place the bowl 

over a saucepan of simmering water, making sure that the bottom of the bowl does not touch the water. Stir until 

the chocolate and butter have melted and well mixed. Remove the bowl from the heat and set the mixture aside 

to cool slightly.

8. When the melted chocolate mixture has cooled, put into a mixing bowl and sieve in the icing sugar and mix 

until smooth and well combined.

9. When the cake has completely cooled, spread the icing evenly over the top and sides, then decorate with the 

extra chocolate treats. When the icing has dried, serve with cream, or ice cream or thick creamy custard.
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Melton MowbrayIn Praise 
of PUBlic 
Transport

No 87 of a series in which 
Nottingham CAMRA look 
at the use of buses, planes 
and trains to visit pubs

Melton Mowbray promotes 
itself as ‘the rural capital of 
food’, but it’s got a pretty good 
real ale scene too, as John 
Westlake recently discovered.

Lying some 20 miles south east of 
Nottingham, Melton Mowbray is a pleasant 
market town famous for its association with 
the origins of Stilton cheese and in particular, 
the production of traditional, hand-raised 
pork pies, although very few are actually made 
in the town these days.  The outward train 
journey, which entails changing at Leicester, 
takes approximately 60 minutes with 
departures from Nottingham on Saturdays 
at 32 minutes past the hour.  The last train 
back is at 21.30, arriving into Nottingham at 
23.04, but the journey does have the benefit 
of allowing ample time for a revitalising pint 
or two in Leicester.

Upon leaving the station, head up towards 
the main road and cross over to reach the 
fine, black and white edifice that is the 
Harboro Hotel (1), a recently upgraded 
residential establishment with a spacious 
and comfortably furnished lounge bar partly 
illuminated by an impressively long skylight.
A little surprisingly, several side rooms 
accommodate no less than four dartboards, 
while a bank of four hand-pumps offers a 
choice of Timothy Taylor’s Landlord; St Austell 
Proper Job; Black Sheep Bitter and Greene 
King Old Speckled Hen.  And those who find 
themselves feeling a bit peckish later on 
might like to know that an adjoining Indian 
restaurant opened earlier this year at the rear 
of the premises.

A short distance further along Burton Street 
and standing in the shadow of the recently 
restored St Mary’s Church, considered by 
many to be one of the finest parish churches 
in Leicestershire, is the lovely and historic 
Anne of Cleves (2), now a hugely appealing 
Everard’s house.  Built from warm, honey-
coloured stone originally to house the chantry 

priests who served the church from the 12th 
to the 16th century, it formed part of Anne of 
Cleves’ divorce settlement from Henry VIII and 
remains a real gem just crammed with lots 
of wonderful, period features from ancient 
beams to a well-worn, stone flagged floor.  
Soak up the atmosphere along with any one 
of four Everard’s cask-conditioned beers, two 
guest ales or, if you prefer, a real cider.

Cross the road once more to find the Gas Tap 
(3), Melton’s very own micro-pub housed in 
what was previously a sandwich shop.  The 
somewhat Spartan interior has room for just 
three tables, while the four ever-changing 
beers usually available are racked up on metal 
stillaging to the left of the small bar counter.  
Enjoy a pint and then continue along Burton 
Street to the T-junction, turn right and cross 
over to take the first left into Windsor Street.  
Upon reaching King Street at the far end, 
the route is left again, bearing right into St 
Mary’s Way by the side of the Regal Cinema, 
where the expansive and appropriately 
named Cutting Room (4) occupies a large 
chunk of the same block as the picture house.  
Reminiscent of a typically roomy Wetherspoon 
outlet, the comfortably furnished interior 
incorporates an unusual upstairs gallery 

directly above the serving area, while below 
there are two real ciders on tap alongside four 
regularly changing cask ales, mostly sourced 
from National brewers.

Proceed to the far end of St Mary’s Way, turn 
left and left again at the main, traffic light 
controlled intersection into Wilton Road, a 
continuation of Nottingham Road (A606).  Not 
far along on the left is the Kettleby Cross (5), 
a 2018 Good Beer Guide (GBG) entry and a 
new-build J D Wetherspoon house fronted 
by a well-appointed terrace.  First opened 
in 2007 and rebuilt in 2010 following a 
mysterious fire, it incorporates some very 
green credentials such as a wind turbine on 
the roof, while the stylish, split-level interior 
is enhanced by red up-lighting around the 
ceiling and a large, open, wood burning 
feature fireplace fronted by comfy sofas.  
Needless to say, there are the usual house 
beers supplied by Greene King, together with 
a good choice of interesting guest real ales 
and ciders.

Further down Wilton Road, turn left into 
pedestrianised High Street and right at the 
Market Place, where the white painted Grapes 
(6) with its fine bay window will be easily 

2
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spotted across the way.  Very much a basic 
boozer well patronised by the locals, the 
long, single room interior decorated in 
maroon and cream oozes simple charm 
and character wherein to enjoy a drop of 
Charles Wells’ Eagle Bitter.  It may be the 
only cask ale available but it is really well 
kept and certainly worth a try.  Exiting 
right, the route soon returns once again to 
Burton Street and just around the corner, 
the Crown (7), an attractively liveried, 
two-roomed Everard’s tied house serving 
Beacon Hill, Tiger and Sunchaser.  The 
lounge to the right features some nice 
wood panelling and a cosy, wood-burning 
stove, while the homely public bar on 
the other side exhibits some splendidly 
decorative floor tiling around the bar 
counter.  There is also a courtyard beer 
garden to the rear, which no doubt finds 
favour when the British weather allows.

Now on the home straight, just down the 
hill to the left is the Noel’s Arms (8), a 
cheerful, street corner local that features 
live music and jam sessions most nights 
of the week.  The single room interior 
with its dark red walls and small stage 
is wrapped around a central, open fire, 
which on cold nights helps to provide 
a warm and welcoming environment in 
which to enjoy a pint of Sharp’s Doom 
Bar, real cider, or any one of the four 
guest ales before heading further down 
the road to the final port of call on this 
bibulous journey.  Closest to the railway 
station and so named because there was 
once an adjacent canal basin, the Boat 
(9 – GBG) is blessed with an appealing, 
single room interior full of olde worlde 
charm complete with beamed ceilings; 
quarry tiled flooring; an alcove for darts 
and some lovely, dark wood panelling.  
Comfortably furnished and friendly, it 
is the ideal spot in which to relax and 
savour a final pint or two before the train 
home.  Choose between Adnam’s Bitter; 
Draught Bass; Charles Well’s Bombardier 
or whatever the current guest beer might 
be, perhaps accompanied by a single 
malt chaser selected from among the 
impressive selection to be found in the 
pub’s very own ‘Scotch Corner’.  However, 
do bear in mind that you will still have 
plenty of time for further refreshment in 
Leicester! 

In Praise of PUBlic Transport
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Stat Cat

The EU and Hops

As part of ND’s preparation for Brexit, Stat Cat 
reports from Brussels on the European Hop 
industry and its place in the world. The EU notes 
that:

•  Alpha acid is the component in hops that gives beer its bitter 
taste and other flavours.

•  World beer production is on the rise but demand for alpha acid 
is not increasing much.

•  Annual world demand for alpha acid is estimated at about 
8,000 tonnes, on the basis that an average of 4.1g are needed per 
hectolitre of beer. 

•  Hop content varies depending on the type of beer concerned, 
particularly how bitter it is, and the variety of hop used. As a result 
of technological progress and consumers’ growing preference for 
less bitter beers, hop content is falling year by year (it stood at 6.3g 
alpha per hectolitre in 1995).

•  All over the world and particularly in Europe, hop acreage is 
dwindling. One reason for this is the increasing yield of alpha acid 
in the hop varieties grown and its decreasing use in beer overall.

•  Worldwide annual hop production varies between 80,000 and 
100,000 tonnes. This corresponds to between 8,000 and 10,000 
tonnes of alpha acid produced per year.

•  The EU produces around 50,000 tonnes of hops annually. Its 
alpha acid output regularly exceeds 5,000 tonnes.

•  Since worldwide supply currently exceeds demand, average 
prices on both the hop contract market and the free market have 
been fairly low since 2009.

•  Hops are grown in 14 EU countries. Some 17,000 hectares are 
used for hop cultivation in Germany, accounting for 60% of the 
EU’s hop-growing acreage and about one third of the surface 
area devoted to hop cultivation worldwide. The other main EU 
producers are the Czech Republic, Poland, Slovenia and the UK.

•  Some 2,600 farms in the EU grow hops, covering 26,500 ha - 60% 
of the total surface area used for hop-growing worldwide.

•  The EU - and particularly Germany - is one of the hubs of the 
global market in hops. As regards external trade, the EU has 
traditionally been a net exporter. Over the last few years, the 
surplus has amounted to some 20,000 tonnes of cone equivalents. 
The main buyer is Russia, followed by the United States and Japan.

Source: EU Commission - Agriculture & Rural Development https://
ec.europa.eu (22 Feb 2018)

IIllustration provided by 
Stu McCletchie
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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 third article in the Humology series, Nick Molyneux takes a quick 
alphabetical look at some more of the UK’s commercially grown hop 
varieties:

Hop 9 - East Kent Goldings

English Goldings consist of a number of clonal variants known by the 
name of either the original grower or their village. East Kent Goldings is 
one of these, being grown exclusively by a small number of growers in 
East Kent. The variety has been sold under the name East Kent Goldings 
since 1838 and is one of the older British Hops still in use today. It is an 
excellent  example of the gentle aromas that traditional English Hops 
produce. It is good for bittering and later hopping.The aroma notes of 
East Kent Goldings include floral, slightly spicy, honey and earthy. The 
bittering characteristics are sweet, smooth and honey-like with a flavour 
intensity of 6/10. English Goldings was developed in the late 1700 from 
an even older hop variety, the Canterbury Whitebine. It is a tall hop 
with loose low yielding cones and is susceptible to downy and powdery 
mildews and wilt. Widespread use such as in English ales, lagers, ESBs, 
stouts and porters. Also used in some Belgian-style beers.

Hop 10 - Endeavour

Endeavour has not yet been released commercially but is a name to 
remember for the future. Apparently it is a very citrusy Hedgerow Hop 
that is creating a lot of interest in the industry. Endeavour’s aroma has 
been described as complex blackcurrant, loganberry and spice notes, with 
a wonderful grapefruit and lime flavour. It is a cross between Cascade 
and a Hedgerow Hop but is gentler than Cascade. With what’s been 
brewed so far, a good description of its bittering characteristics would 
be well-rounded and fruity, with a flavour intensity rated at 7/10. Bred 
at Wye Hops in the UK, it is wilt tolerant and appears to be tolerant to 
powdery and downy mildews. It has good storage stability.

Hop 11 - Epic

The origins of Epic are something of a mystery. A chance seedling was 
found in 1987 by Chris Nicholas in a hedge adjacent to a hop field at 
Bourne Farm, Sandhurst. The field was growing Wye Target at the time, 
though it had previously grown Alliance. Analysis of the oil composition 
of Epic strongly suggests that the original plant was a seedling of 
Alliance. Perhaps even more curious is the fact that it was grown as an 
ornamental garden plant until 2004, when it was propagated to give a 
small trial area! A consistently good yield has encouraged the planting 
of a larger commercial area during the winter of 2014-15. It is a tall, 
vigorous variety with a heavy yield. Although brewing experience of 
this new hop variety is limited, Epic is said to give a very pleasant deep, 
fruity, berry-like aroma with hints of lemongrass. It is slightly herbal 
without citrus or floral notes and makes an excellent main copper hop or 
a late aroma hop. Its bittering characteristics are reported as being well 
balanced, rounded, mild and fruity. Its flavour intensity 6/10. Tonbridge 
Rustic would seem to be one of the few beers currently produced which 
use this hop.

Humology UK

Hop 12 - Ernest

Not a variety currently used in much brewing, Ernest has those New World 
characteristics which are currently popular. It produces a complex flavour 
with predominantly fruity notes, especially apricot, citrus and spice. It has 
a flavour intensity of 8/10. As OZ97a, Ernest was selected for farm trials 
when it was discovered to have good tolerance of wilt disease in tests 
run in 1953 at East Malling Research Station. It is susceptible to powdery 
mildew and aphids but, with appropriate control, cones usually retain 
their green appearance late into September. However, it is particularly 
susceptible to downy mildew in the spring. Ernest is named after its 
breeder, Professor Ernest Salmon. It was in production on farm trials in 
1957 and 1958 and was subsequently used in brewing trials conducted by 
the Institute of Brewing in 1959. It was considered to be a poor substitute 
for the control variety, Fuggle, due to its “strong, coarse, American aroma”! 
Until recently it had remained in the variety collection at Wye Hops. 
However, it has recently been “re-discovered”, named Ernest and is now 
undergoing farm trials. It is a vigorous, tall, conventional late-maturing 
variety which produces distinctly long cones.

Sources: (1) Ali Capper of the British Hop Association and  https://www.
britishhops.org.uk (2) http://www.brew-dudes.com (3) http://www.
charlesfaram.co.uk (4) http://beerlegends.com (5) http://www.hopslist.com 
(6) https://brooklynbrewshop.com
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Brewery Visit

WELBECK 
ABBEY 
BREWERY

Initially established in the middle of the 12th century as a monastic 
settlement, Welbeck Abbey evolved to become a stately home and landed 
estate on the edge of Sherwood Forest, which for many years served as 
the ancestral home of the Dukes of Portland.  Deep in that part of north 
Nottinghamshire known as the Dukeries on account of there being a 
number of similar, high-end properties in the area, it is now a private 
home surrounded by a thriving agricultural estate and incorporating an 
excellent farm shop.  In more recent times, The Welbeck Estate Company 
decided to establish an artisanal food and craft village in some disused 
farm buildings and felt that a microbrewery would be just the sort of 
small business that would fit nicely into their plans.  It was in this context 
that they decided to contact Dave Wickett, the almost legendary founder 
of the Kelham Island Brewery in Sheffield, with a view to discussing the 
possibility of setting up a joint venture.  Coincidentally, Dave was in the 
process of expanding his production capacity and having ordered some 
new brewing vessels, saw this approach as an ideal opportunity to find a 
new home for the old Kelham Island kit.   

Meanwhile, in a small Suffolk village about half way between Diss 
and Bury St Edmunds, a young lady by the name of Claire Monk was 
contemplating university, ultimately opting for a degree course in 
biochemistry and microbiology at Sheffeild.  It did not take long after 
arriving in Sheffield for Claire to discover that she had a real liking for 
beer and in particular, real ale, so much so that even before graduation, 
she had decided that her ambition was to stay in the Sheffield area and 
establish a career in brewing.  In pursuance of this goal, she got in touch 
with Kelham Island and much to her delight, Dave offered her a position 
as trainee brewer.  A few years later in 2011, the Welbeck Brewery was 
inaugurated in a listed barn on the Estate and Claire was asked to take 
charge of the brewing process.

“Sadly, Dave passed away the following year,” Claire explains.  “His family 
decided they did not wish to continue to be involved with several joint 
ventures Dave had entered into, one of these being Welbeck Brewery, and 
so the Estate took a majority holding and I acquired a ten percent stake in 
the business”.

Over the next few years, as Claire continued to develop the core range 
of Welbeck beers and the business expanded, the need for help became 
apparent and Claire decided to recruit a local lad, James Gladman, as a 
trainee brewer under her wing.  James, it seems, took to his role like the 
proverbial duck to water, so much so that he is now very much in charge 
of production while Claire concentrates on marketing and sales.  In 
addition to the core range of beers, James also creates a series of monthly 
specials in which Claire often lends a hand in formulating the recipes, 
while the installation of bigger fermenting vessels scheduled for this 
summer is also likely to see Claire looking to appoint a new, dedicated 
salesperson to the team.  In the meantime, the Brewery has also been 
involved with Nottingham University in a programme to improve their 
green credentials by harvesting rainwater for such duties as cask washing, 
thereby reducing their overall consumption of Adam’s ale; one vital 
’ale’ that forms the basis for creating so many other excellent examples 
bearing the Welbeck name.

The core beers in the Welbeck portfolio:

Henrietta (3.6%)    Claire’s first beer, Henrietta was developed in 
conjunction with Iain Kenny, who was Kelham Island’s head brewer at the 

In 2011 a brewery was established deep within 
the grounds of the Welbeck Abbey Estate.  John 
Westlake journeyed to the north of the County to 
see how they are getting on.

time.  Named after not one but two famous Henriettas in the Welbeck 
Abbey family lineage, it is a delicately grassy, golden ale crafted from 
Propino malt, as are all Welbeck beers, and seasoned with a blend of 
Hallertau Brewers Gold and Cascade hops.  Well balanced and aromatic, it 
exhibits pleasing floral notes of honeysuckle and fresh hay, overlaid with 
a subtle citrusy character.

Cavendish (5%)    Welbeck’s signature blonde ale and named in honour 
of the house of Cavendish, whose history spans more than 700 years, the 
palate exudes zingy grapefruit flavours derived from generous doses of 
American Cascade and Chinook hops, which combine perfectly with a firm 
backbone of smooth, biscuity malt.  In many ways it could be considered a 
classis West Coast Indian Pale Ale.

Red Feather (3.9%)    Commemorating the crossed red feathers emblem 
of Welbeck, this is a robust, auburn ale brewed with a good helping of 
crystal malt in the mash and seasoned solely with English Goldings hops.  
Expect bittersweet caramel and bonfire toffee notes balanced by hints of 
roast malt and leading to a long, satisfying conclusion.

Portland Black (4.5%)    Brewed using 20% dark malts and again flavoured 
with just English Goldings hops, this is an almost jet black, rich, velvety 
porter with subtle hints of smoke, dark chocolate, iced coffee and 
vanilla on the tongue.  Full bodied and rewarding, it concludes with a 
refreshingly dry and extended, hop infused finish.

Harley (4.3%)    Edward Harley, Welbeck’s outstanding archivist, was 
known as ‘The Great Collector’ and this blonde, almost honey coloured 
beer, which honours his name, is crafted using a carefully balanced mix of 
Hallertau Brewers Gold from Germany together with American Cascade 
and Chinook hops in order to create an aromatic and refreshing brew with 
hints of orange blossom and zest, culminating in a lingering, fruity, almost 
orange marmalade finish.

Kaiser (4.1%)    Kaiser Wilhelm of Germany was almost killed in a 
shooting accident at Welbeck in 1913.  Kaiser is a pale golden ale but 
brewed in the style of a premium German lager and fashioned from lager 
malt combined with suitably Teutonic Hersbrucker and Tettnang hops so 
as to achieve a biscuity sweetness, countered by gently tart, herbaceous 
notes.  Not so much brewed to commemorate the event just before the 
Great War but, perhaps, to encourage thought about just how different 
World affairs might have turned out if the outcome at Welbeck on that 
fateful day had been different!
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Claire Monk

Welback Abbey Brewery
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
The handpulls are in! Having completed the takeover of 
the Barrel Drop, we have now installed a rather smart 
looking line of handpulls and carried out a few other 
cosmetic improvements. Look out for a few more little 
changes over the next few months including an increased 
spirit and wine list.

I’m delighted to tell you that we have re-employed 
Gary, our former salesman, on a part-time basis. Gary 
is managing to combine two jobs at the moment, both 
selling beer, for us and at his own micro bar in Hucknall, 
Lyngary’s. Definitely worth a visit! I suspect that his main 

problem is finding that eighth day each week.

As I write, the Stout and Porter stroll is almost upon us. As well as Raven 
Stout and One for Sorrow, we have “promoted” Cherry Raven into our 
regular beer range, so you may well have already had a chance to try that. 
It’s certainly getting good reviews. We’ve also been busy with a new beer, 
Baby Bird, which is an easy drinking 3.5% pale ale. This too has been well 
received and should be available for the next month or so. Finally, we 
keep rotating the beers in our Wanderlust range, the most recently brewed 
being Chainless, American hopped at 4.8% and found at the West Bridgford 
Hockey Club beer festival, along with many other locals.

Finally, more good news is that our beers are now 100% vegan. Just to 
rehearse the argument, most cask beers are helped to clear by a bi-product 
of the fish industry called isinglass. We have never used this in our bottled 
beers, but have done in most of our cask beers, up until recently, other than 
in our own pubs However, we have been experimenting with other ways of 
getting cask beer to clear reasonably quickly and have been selling beer 
using our new methods for a couple of months now with no problems. Well 
done Nick, our brewer, who sorted this out!
 

S

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
With a very successful Stout and Porter 
Stroll behind us with superb sales of Sooty 
and Centurion ND, Sooty picking up a silver 
gong at the winter ales festival in Derby. 
The stroll goes from strength to strength 
each year and will soon be as popular as 
the Mild Trail which is featured in this 

issue. Milds in May as it used to be known was the main reason we first 
started brewing Rock Mild all those years ago, not thinking that it would 
become a permanent part of our core portfolio, picking up a plethora of 
awards and being a finalist at the GBBF 3 times along the way. This years 
trail sees Rock mild on the J.D.Wetherspoon national listing with high 
hopes of it being as popular as Roses Oatmeal Stout aka Sooty which 
broke all records! Alongside Rock Mild we will be offering Foundry Mild 
4.9% ABV, which appeared at the recent Loughborough CAMRA beer fest 
(as it was first commissioned by that branch and is still a firm favourite). 
And back by popular demand will be Ruby Ruby Ruby 4.2% abv originally 
brewed for the celebration of 40 years of Robin Hood Beer Festivals to 

News From Lincoln Green Brewery
Anthony Hughes writes...
Many apologies if you’ve missed a slot from 
Lincoln Green in the brewery news section 
over the last couple of issues of Nottingham 
Drinker; It’s all been a bit bust of late as 
we’ve been looking to the future and been 
planning the next five years for the brewery 
and our pubs.

In an increasingly competitive market, we’re 
looking for our small brewery to become 
almost ‘self-sufficient’ on its own group 
of pubs. We’ve never had an ambition to 

increase our brewing capability, preferring instead to focus on delivering 
our core and occasional range of beers with consistency and quality and 
supplementing them with special brews that keep us inspired and hopefully 
our customers happy!

The words quality and consistency are vitally important to Lincoln Green. 
Head Brewer Martin is working on the installation of a small laboratory 
at the brewery; microbial analysis is already underway and we’re soon to 
begin the propagation of our existing and new yeast strains. We’ve had some 
wonderful support from Alison Hedley (Laboratory Manager at Brewlab 
in Sunderland) who has a wealth of experience in the technical side of 
brewing, and we’re really grateful for her help.

To help us develop better ways of working, we see the return of Phil Daykin 
as Sales and Operations Director for Lincoln Green. Some of you may know 
that we first met Phil in his capacity as our Bank Manager at HSBC in 
Nottingham when we started the brewery six years ago. He joined us in a 
sales role for 2 years but took a year away from us in 2017. We’re delighted 
to have Phil’s experience and enthusiasm back at the brewery and have our 
vision clearly set on the future.

The Blackshale range of beers has been very well received; the perception 
of ‘craft’ to the majority of beer drinkers has become associated with ‘keg’ 
beer and this range aims to take some of the more unusual styles of beer 
usually consigned to keg and release them in cask. We remain committed 
to cask ale as the best format for delivering quality over the bar and we’re 
delighted and humbled to receive the ‘Champion Beer of Nottinghamshire’ 
award for 2018 for Blackshale’s ‘Back Ripper’, a delightful 5.9% Milk Oatmeal 
Stout. I’d like to congratulate our brewer Gary Stuart for developing this 
recipe! Keep an eye out for ‘Shackler’, a Cascadian Dark, ‘Upsink’ an APA and 
‘Tippler’ a DIPA….

Looking to our pubs, we’re keeping our fingers crossed for a premises 
licence approval for 1a Standhill Road in Carlton, which we hope to bring 
into our family as ‘The Brickyard’. An ex-social club, we hope this will bring 
a little piece of Lincoln Green to the good folk of Carlton offering a large 
singe room and snug. Oh, and some beers and ciders of course! With licence 
approval, we aim to have this open by the end of April 2018.

By the time you’re reading this edition of the Drinker, we’ll have completed a 
refurbishment and extension of The Sir John Borlase Warren. It’s an exciting 
project that sees the introduction of a new bar area, covered drinking 
space with retractable roof, and an extension to our famous sun terrace – 
well worth a visit to Canning Circus, Nottingham’s premier beer location 

wide acclaim. We look forward to working with all the quality pubs on the 
trail and offer our service and support to promote it.

George is eager for the IPA trail (or whatever it’s called) as he plans to 
reveal his IPA recipe that he developed under Dans mentorship, but has 
yet to brew, not having had a production window. Having seen the Hop 
order, it sounds very interesting. But before then we will be brewing 
Saint Georges Ale for our Patron Saints day 23rd of April and running it 
throughout the month, but this year we plan to up the ABV to a Dragon 
Slaying strength of 5% to accentuate the complexity of Malt/Hop grist 
balance. It’ll be a monster!

During May there will be plenty of beer Festivals on and around the Bank 
holidays as usual, which we support with our swapped beer range from 
creditable breweries around the country, giving good variety and quality 
served at the correct condition and temperature. Look at the events guide 
on the back cover for venues and dates. 
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News From Blue Monkey
Deborah Ward writes…
The preparations to celebrate BLUE MONKEY’S 
10th birthday are well underway.
Hayley Marsden, Manager of our Organ Grinder in 
Arnold, is planning for our birthday celebration 
to be over the August Bank Holiday with a Beer 
Festival and bands playing, hopefully outside on 
the new Bandstand in the sunshine, so get that 
date in your diary to come down for a beer and a 

piece of birthday cake!

Our 10th Birthday celebratory Beer is now in all our Organ Grinder Pubs. 
It’s a golden ale, brewed with Vienna and Munich malt together with Citra 
hops for a well-balanced tropical taste and aroma, then dry hopped for an 
extra hit of flavour!  You will find it in Cask and Bottles and we are sure 
you will enjoy it.

See Facebook for the other Organ Grinder pubs and Brewery birthday 
celebration updates throughout the coming months.

Brewery News
Our single malt spirit “Guerrillas of the Grist”, which is made from our 
Silverback grist will be making a comeback in the middle of the year.  
This will complement our handcrafted Gin which has been an amazing 
success.

INFINITY PLUS  1 is to be brewed again! The good news is that it will 
be back in our Blue Monkey Pubs in April so make sure you drop in for a 
much-awaited pint or two. It’s certainly my favourite so you will have to 
beat me to the bar!

Pubs
The refurbishment of the events room at the Organ Grinder 
Loughborough is looking particularly good and it has been renamed The 
Hayloft which was its original use when it was a coaching Inn in the form 
of The Old Packhorse. Incidentally the pub was built around 1770.

Jack Edwards (Jed) is now our Events Manager and he will be managing 
all bookings. To book an event at The Hayloft you can contact The 
Organ Grinder Pub directly on 01509 264008 or email Jed at  events@
bluemonkeybrewery.com 

Jed has come up with some very interesting ideas for events such as 
games nights, listening to your selection of Vinyl for a blast from the past 
and themed evenings. Keep an eye on Facebook and please let Jed know 
if you have any ideas.

For all celebratory events the bar will always be staffed and with a choice 
of Blue Monkey Beers, Wines, Spirits and a very exciting Gin list created by 
Jed. We can also offer you a buffet facility if this is required.
So far, we are delighted with the comments that we have received 
especially from those of you who enjoyed watching the Six Nations in 
comfort and with a delicious pint of your choice. The Blue Monkey, King of 
the Wingers went down particularly well.  

Blue Monkey, in line with other Breweries and pub companies including 
Castle Rock Brewery, have removed plastic straws from our shelves and 
have replaced them with paper straws. We have all seen the disastrous 
images of the consequences to wildlife because of humanity’s excessive 
use of plastic. It must have pricked the conscience of us all, and we will 
look at every possible way to reduce plastic waste in our Businesses
.
Cheers Debs

News From Castle Rock
Lewis Townsend writes...

Hello to all Nottingham Drinker readers! I’m 
writing this just a day before the astronomical 
Spring in hopes that we’ll start to see some 
consistent signs of >10ºC weather, and a bit of 
sun to go with it. Hope everyone’s still been 
able to visit their favourite pubs despite the 
inclement weather we’ve seen during March.
First things first, we’ve got a couple of fantastic 

CAMRA pub accolades to announce: the Poppy & Pint which won runner 
up in the Nottingham Pub of the Year, the Horse & Plough, Vale of Belvoir 
Nottingham Pub of the Year and the Fox & Crown won Cider Pub of 
the Year for the Newark branch. Congratulations to James Halfpenny, 
Dan Brown and Alex McKenzie – and their respective teams – for all 
their hard work throughout the year. We’re also pleased to confirm that 
Session IPA won a bronze for the Midlands in the SIBA Independent Keg 
Competition – so congratulations to the brewing team. Session IPA was 
only supposed to be a one-off beer, but it’s hard to stop brewing it when 
demand continues to be so high for it, so we are really glad that drinkers 
are enjoying it both in cask and keg.

While we’re on beers, we’ve got some rather cool beers to announce. 
Firstly, our second Nottinghamian beer of 2018, Helen Watts. Brewed to 
celebrate one of Nottingham’s suffragettes, Helen Watts is a mild brewed 
with juniper berries and lovely, delicate English hops. It’ll be available 
throughout Mild in May in most of our Nottingham pubs, too! With 5kg 
juniper berries added to the boil, this’ll be quite a fresh mild with subtle 
berry-like hops coming through blended with the piney, citrus juniper 
berries. What else, what else… Oh, how’s about a raspberry ripple ice 
cream beer brewed with 160kg raspberry puree and a touch of vanilla? 
This one will be mostly in keg, but there might be a VERY small amount 
of cask coming through. Then we’ve got a follow-up for Fool’s Gold which 
has gone down extremely well: Look out for Songbird, a 4.2% pale brewed 
with Citra, Mosaic and Simcoe.

Let me take this opportunity to remind all readers that tickets for our 
2018 Yard Party are now on sale (18th and 19th May) – and a reminder 
that Super Early Bird tickets are still available at 50% off full price. We’ll 
have live music, local street food, family friendly activities on Saturday 
plus a truly magnificent selection of cask and keg beers from the UK and 
internationally. The Vat & Fiddle are hosting Abbeydale for the event, with 
a meet the brewer and tap takeover planned on the Friday. They’re also 
running an Imperial Cask Takeover in the Visitors Centre, with 3 stouts and 
3 IPAs at 7% and above! We hope you’ll be able to join us once again this 
year in what is a celebration of all things brewing, and all things local.

.

Local Brewery News
featuring The Sir John, A Room With A Brew, The Hand & Heart, The Falcon, 
The Overdraught and The Organ Grinder. 6 great reasons to pop up Derby 
Road!

I hope this edition of The Drinker finds you in a pub with a pint (or indeed 
2/3rds!) of Lincoln Green in your hand!

Rachel Matthews writes ...
The beast from the East came and went 
and we kept brewing and delivering.

The Derby Winter beer festival was a 
great success with nearly 3000 pints 
of Dancing Duck sunk and over £500 
raised by the sale of our little ducks 
for Cancer Research We were delighted 
that in the CAMRA regional competition 
Dark Drake won a GOLD medal in the 
stout category and Indian Porter won 
GOLD in the porter category, they had 
both received silvers last years so it 
was fantastic to go one better (and not 

that we’re showing off but it was 1 more GOLD  than team GB at the 
winter Olympics!)

For March  we are excited about the unique partnership with Derby 
Theatre’s big production of Jim Cartwright’s highly acclaimed brilliant 
comedy. “TWO” had a wonderfully authentic stage set designed in great 
detail to replicate a traditional pub from the 80’s, during the interval, 
the stage set was transformed into a public bar, serving the specially 
brewed Dramatic Duck a 4.1% hoppy pale beer.Having a female head 
brewer as well as another female brewer we also made a special brew 
to celebrate International Women’s day, “Unite” is being brewed by 
female brewers across the world on March 8th each to their own recipe 
with an “Exotic” themeAnd finally please say hi to our new member of 
the Duck team, Gaz is out and about working as our new drayman

News From Dancing Duck Brewery 
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Going With The Grain

Malted barley provides the backbone to any good beer, but 
in more recent times its vital role has been overshadowed 
by the increasing availability of intensely flavoured hops 
imported from around the globe.  Now, though, efforts are 
being made to redress the situation, as John Westlake has 
been finding out.

Beer drinkers of a certain age will recall when a visit to the local 
barely required more than two simple decisions: is it to be the lounge 
or the public bar and will it be a pint of bitter or mild?  Little or no 
thought was given to the ingredients used to brew the stuff, let alone 
particular hop varieties.  How times have changed!  American craft 
brewers have introduced UK producers to the powerful zesty, citrus 
flavours developed by varieties such as Citra, Cascade and Simcoe, 
while somewhat more recent arrivals like Galaxy and Motueka from 
Australasia can bestow engaging notes of exotic tropical fruits.  In the 
meantime, our own traditional British varieties such as Fuggles and 
Goldings, with their spicier, often earthy, herbal characteristics, have 
been rather kept in the shade, while the all-important malt component 
has been left out of the limelight altogether.  However, a number of 
leading maltsters, along with more than a few brewers, now believe it 
is high time for things to change.

One particular variety of malting barley first developed in the mid 
1960s, Maris Otter, has proved to be an enduring favourite with many 
craft brewers, although others have chosen to use more recently 
developed strains such as Propino with equal success.  However, 
prior to the Second World War and throughout most of the Victorian 
era, Chevalier was very much the malt of choice for most in the 
brewing industry.  Dating back to 1825 and attributed to the breeding 
work carried out by Reverend John Chevalier, the son of a British 
mathematician and astronomer, the variety ruled the roost for many 
years, but was not without a degree of susceptibility to certain growing 
issues and it ultimately gave way to higher yielding and more disease-
resistant varieties. 

Research into resistance against fusarium head blight, a fungal 
infection prone to attack crops such as wheat and barley, lead scientists 
to reconsider Chevalier and according to Dr David Griggs of the 
Crisp Malting Group, this attribute, aligned with modern agricultural 
techniques to help manage crops, made reintroducing this variety a 
real possibility.  Chevalier, however, is considered a heritage variety, 
with proscribed legal limits on production, but as Dr Griggs pointed 
out, this is part of the attraction.  The aim is to try and get members of 
the brewing community thinking about the characteristics of different 
malting barleys in much the same way they have previously promoted 
the distinctive flavours of modern hop varieties.  And what better place 
to start than with a limited edition, Victorian original?

Not surprisingly, seeds were initially hard to come by, but by 2013 
half a tonne was available for malting.  When ready, much of this was 
sent to Shane Swindells, head brewer at the Cheshire Brewhouse, who 
in collaboration with Carl Heron of Crisp Malting, created Govinda, 
designed to be as close as possible to an authentic 19th century beer.

The following year saw a harvest of 20 tonnes, three-quarters of 
which was reserved for seed with the balance prepared by Crisp on 
their traditional No.19 floor maltings and quickly snapped up by 
transatlantic brewers such as Goose Island and Sierra Nevada.  Today 
the annual yield is approaching 200 tonnes and it is being used to 
fashion beer styles such as porters and IPAs, which would have been 
popular when Chevalier was at its prime, with brewers reporting a very 
favourable response to the rich, biscuity maltiness it bestowed upon 
the beer.

It is anticipated that other heritage strains of malting barley are 
already in the pipeline, but in the meantime Greene King have also got 
in on the act with the launch of two bottle-conditioned, Heritage Series 
beers featuring East Anglian malted Chevalier.  The first, Suffolk Pale 
Ale, is a crisp, 5% abv brew, burnished gold in the glass and offering 

refreshingly delicate floral notes, which culminate in a subtle, spicy 
finish derived from the use of Saaz and French Strisselspalt hops, set 
against a backcloth of sweet malt.  

The second, Heritage Vintage Fine Ale at 6.5% abv, however, is a much 
more impressive beast.  Carefully poured it exhibits a sparklingly clear, 
tawny hue (you may wish to sample the small amount of yeast sediment 
later, as I did) and bursts with lovely peppery spice and earthy hop 
notes, tempered by a well-balanced whack of firm, juicy malt.  Seasoned 
with a blend of three English hops: Goldings, Fuggles and a dose of 
Bramling Cross, it is a richly complex beer that concludes with a very 
satisfying, full-bodied, bitter-sweet and lingering finish, with just a hint 
of toffee for good measure.  Both beers are packaged in special, brown 
glass pint bottles, which certainly look the part, and are exclusive to 
selected Tesco stores at under £2.50 each while stocks last.

GOING WITH THE GRAIN
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Nottingham CAMRA announces “Pub of the 
Year 2018”and “Cider Pub of the Year 2018”
Nottingham Campaign For Real Ale (CAMRA) has announced its “Pub 
of the Year 2018” and “Cider Pub of the Year 2018”. 

The Urban/City Pub of the year and overall winner is the Station Hotel 
in Hucknall and the runner up is last year’s winner the Poppy and Pint 
in Lady Bay. The village winner was the Old Green Dragon in Oxton 
and the runner up was the Frame Breakers in Ruddington.

The Nottingham Cider Pub of the Year 2018 is Beerheadz, located 
at the old cabman’s shelter at Nottingham Station. The runner up is 
Doctor’s Orders in Carrington.

For our Pub of the Year competition, pubs are nominated by members 
and a shortlist created, following which volunteer members visit each 
one and judge based on a number of criteria, which include beer 
quality, warmth of welcome and general mix of clientele amongst 
other considerations. The Nottingham finalist now goes forward to be 
judged in the Nottinghamshire round of the Competition. Any member 
can nominate a pub and volunteer to judge, the process is run 
independently of the branch committee. There is no time limit as to 
how long a pub has been open to be nominated for judging, so newly 
opened pubs can be judged against long established ones.

The Cider Pub of the Year competition is judged on a similar basis, 
except the emphasis is centred on the range and true quality of real 
ciders and perries served in the pub.

For the Pub of the Year competition, we again decided to select two 
winners to reflect the mix between the urban area, including the city 
centre, and Village pubs, this gives a fairer spread and allows the 
village pubs not to be forgotten.

Urban/City and Overall winner: Station Hotel, Station Terrace, 
Hucknall. 
The pub has been operated by the local Lincoln Green brewery since 
February 2017 following a refurbishment. There is a traditional bar 
and a large comfortable piano lounge along with a room at the rear 
featuring traditional pub games. The railway station and tram stop are 

Nottingham CAMRA Pub Of The Year

nearby. There are twenty hand pumps, all dispensing a different beer or 
cider. There is also an impressive selection of gins and whiskys - 50+ of 
each. Missed your tram home? no worries you can stay the night in one 
of the hotel rooms. As one of the judges commented, “A great pub, well 
worth a return visit”.

Runner up Urban / City: Poppy and Pint, Pierrepont Road, West Bridgford. 
Last year’s winner serving the people of Lady Bay and those who travel 
to appreciate the homely welcoming atmosphere. Twelve hand pumps 
dispense Castle Rock beers plus guests, often from new breweries. There 
are a couple of real ciders and excellent food is served.

Village winner: The Old Green Dragon, Blind Lane, Oxton. The open plan 
pub is light and airy with four distinct drinking areas, with one designated 
as the snug. Outside a patio area has been created and at the back is an 
enclosed garden. Alongside the food there are six beers and two ciders 
on offer with local breweries featuring. Want to visit this pub to the north 
of Nottingham? see if you can find a driver with an electric car, they have 
charging points so the car is refreshed whilst you sup your pint. 

Runner up Village: Frame Breakers, Ruddington. A traditional pub in the 
centre of the village run by Nottingham Brewery and featuring a number 
of their beers along with guest brews and a cider wall. Formerly the 
Bricklayers Arms it features an open plan layout with chunky furniture 
and a good food offering. 

Nottingham CAMRA Branch Chairman Steve Westby says “At a time when 
pubs continue to close it is pleasing that our volunteer panel of judges 
continue to find a wide selection of excellent local pubs to visit. The 
Station Hotel only reopened just over a year ago and has successfully 
brought in new and old customers and proved a good reason to catch 
the tram north. The team behind the pub do a splendid job in creating 
a successful, popular pub offering a good range of quality beers in a 
friendly atmosphere. The winner of the Village category, The Old Green 
Dragon in Oxton, shows that the pub can be an asset to the local 
community providing locals and visitors with a friendly welcome and a 
good choice of beer”.
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

The Old Spot, Arnold has undergone a major refurbishment with the 
emphasis on comfort and quality and it has also acquired a new name 
– Cooper’s Brook. As part of the upgrade the pub has become part of 
the ‘Eating Inn’ franchise. ND was told that the work cost in excess of 
£400,000 and it is easy to see how that sum could have been spent on 
upgrading the furnishings and repainting the pub. The interior structure 
has not been changed so there remains numerous eating and drinking 
areas on different levels.

The main bar has gained a rather impressive tiled look and the traditional 
drinking bar area has been retained. Whilst the pub has been renamed its 
new name keeps a link to its Home brewery past. 

For the beer drinker Nottingham EPA is available along with three from 
the Greene King stable – (IPA; Abbott and London Glory). As with many 
of Greene King pubs the pubs uses aspirators to prolong the life of their 
cask ales.

Landlord John Byford told ND that the Cooper’s Brook was “a pub 
restaurant and that he was keen to provide high quality English fayre 
whilst still maintaining a traditional bar”.

The pub is open 10.30 to 11.00 seven days a week with food available 
during opening time up to 10.00pm. It also offers breakfasts from 6.30am 
weekdays and from 8.30 am at weekends. The pub is located only a few 
yards from the former Home brewery buildings and just up from the 
Abdication micro-pub.

The Dog & Parrott in Eastwood now has a ‘Monday Club’ which is run in 
conjunction with Eastwood Memory club (Dementia group) and the pub 
opens 6.00pm to 9.00pm on the last Monday of each month. The micro-
pub/ale house boasts seven handpulls and a regular guest beer is Little 
Loco (named in honour of Joint owner Tracie Smith nee Loco) and brewed 
exclusively for the pub by Blue Monkey Brewery. The beer is a rather fine 
pale gold ale with a 5% ABV.

Staying in Eastwood and the transformation of the Old Wine Vault 
continues apace. The former bar area has already been converted into 
a tea room, during the day, and a quiet area for conversation during 
the evening. The large garden has been fenced in, as an added security 
feature for children, and the remaining work, including repainting the 
outside, should be completed by the time this edition of ND is published.
The pub currently offers two ever changing cask beers which on my visit 
were Castle Rock Elsie Mo and Dancing Dragon Fly from Pheasantry 
brewery.

Mellor’s Mews, Eastwood has also acquired its own beer brewed 
exclusively for the micro-pub by local brewer Abstract Jungle. The 4% 
brown ale – Mellors Mix is the brainchild of owner Colin Gibbin and is a 
mix of 25% Jackal and 75% Restless.

Just up the road The New Inn, Newthorpe completed its refurbishment 
when the bar was repainted at the start of the year. The pubs remains a 
gem of a traditional community pub and the Castle Rock Harvest Pale was 
excellent on my visit.

Round the corner The Foresters Arms, Newthorpe now offers drinkers a 
choice of up to 5 cask ales, with 3 regular guest ales. Recently the pub has 
had Castle Rock Elsie Mo and Thornbridge Jaipur and Shipstones is now a 
permanent beer.

The Bike Lounge, Hucknall has acquired a second handpump and on 
my last visit was selling Ashover – The Fabric 4.4% ABC and Bradfield 
Farmers Blond 4.0ABV. The beers will be ever changing and on my visit 
the Fabric was superb.

Congratulations to Boatswain, Hucknall on acquiring LocAle accreditation 
based on the quality of the Blue Monkey beer that is on offer.
Staying in Hucknall and Byron’s Rest has expanded. This very impressive 
micro-pub has taken over the shop next door and created a rather 

impressive ‘lounge’ area. The upstairs part of the building houses a cake 
decorator and plans are underway to provide a garden area at the rear. 
ND has been told that a micro-brewery kit has also been purchased and it 
would seem that Hucknall could well become a 2-brewery town.

Hucknall seems on course for another micro-pub with plans being 
considered by Ashfield District Council to convert the former accountancy 
on the corner of West and South Street. The plans are to provide a ‘snug’ 
and bar area.

The 2018 Hucknall Beer & Cider festival was a great success and was 
even able to open for the Sunday lunchtime session with 18 casks beers 
and 6 different ciders. Already at this stage plans are taking shape for a 
bigger event in 2019 - over the weekend of 15-17 February.
Whilst technically just outside Nottingham CAMRA area the Pit, 
Newstead’s own micro-pub, celebrated its first anniversary with a three-
day musical microfest and beer and cider festival between 23-25 March. 
Landlady Lorraine Horrocks has been steadily gaining a reputation for her 
good quality beers and as a further sign of its success the business has 
now reached the finals of the Pride of Gedling Business in the Community 
award.

The Pit is open Wednesday and Thursday 4.00-10.00pm; 12.00- 10.00pm 
Friday & Saturday and 11.30-10.00pm Sunday. 

The Old Moor Lodge, Mornington Crescent. NG16 1QE (just off Junction 26 
M1) has undergone a major refurbishment with plans to re-opening on 26 
March as a Marston’s ‘Grill & Pizza’ outlet. A full report will appear in the 
next edition of ND.

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 andrewludlow@nottinghamcamra.org

Tales From The North
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The newly refurbished Cooper’s Brook

Byron’s Rest
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Ray’s Music Column

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

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 (unless otherwise stated)and entry is 
free.

Sat 7th April - Smokin’ - The Trent Navigation, Meadow Lane, Nottm
Sat 14th April - Smokin’ - The Chequers Inn, Main St, Breaston, Derbys
Fri 20th April - Smokin’ - The Navigation, Millgate, Newark, Notts
Sat 28th April - The Solution - The Lion, Mosley St, Basford, Nottm
Sun 29th April - Smokin’ - The Bold Forester, Botany Ave, Mansfield, Notts
Sat 5th May - The Solution - The Bass House at The Blue Bell Inn, Market 
Place, Long Eaton
Sun 6th May - The Dice Shakers - The Trent Navigation, Meadow Lane, Nottm 
(4pm)
Sat 19th May - The Dice Shakers - The Old Volunteer, Burton Rd, Carlton, 
Nottm
Sat 26th May - The Solution - Dinnington Snooker Club, Dinnington, Sheffield

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. 
BRAND NEW! Every Wednesday night from 8pm “Spotlight” Open Mic Night 
with Alexa Hawksworth
April 27th Emma Bladon Jones Presents… May 25th Emma Bladon Jones 
Presents…

Crown Inn Beeston
New, coming soon, As from Saturday  April and May, however we are 
planning to have music booked in for the 1st Saturday of every month from 
April onwards so if you could add that into the Nottingham drinker at all 
that would be
great, the next time it needs updating i should have a proper list for you.

Gladstone
Carrington Triangle Folk Club
Every Wednesday with singarounds from 8.30 prompt – upstairs. 
guests on:-18 April –Dovetail Trio - return visit for Jamie Matt and Rosie
16 May – Chris Cleverley – super guitarist and talented singer

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

April 
7th Crooked Smile
14th Pete O’Burns & The Sugary Doughnuts
21st Transposition
28th Blue Shack

May 
Sun 6th Mad Mick Music Festival: 10 Hours of Live Music (bands tbc)
12th Ramshackle Men
19th No Shenanigans
26th Doo Hickey Wireband

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

April 
Fri 6th Salmagundi
Sat 7th Fado Vadio
Sun 4th Suzanne Mellard Quartet
Fri 13th The Underdogs
Sat 14th Sound Exchange
Sun 11th Nik Svark Organ Trio
Fri 20th Lewis Hamilton Band
Sat 21st El Gecko
Sun 22nd Ben Martin 4
Fri 27th Memphis Flash
Sat 28th The Solution
Sun 29th Nigel Price

May 
Fri 4th Steelyard Blues
Sat 5th Pete Donaldson Blues Band
Sun 6th Brian Archer Quintet
Fri 11th Old School Dog House
Sat 12th The Jonny Fish Sky Box Band
Sun 13th Sam Norris & Co.
Fri 18th Rebel Rebel
Sat 19th Tristram Shandy
Sun 20th Ben Martin 4
Fri 25th The Sarah Knight Band
Sat 26th Johnny Page and the Mother Stickers
Sun 27th Jake McMahon Quartet

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

April 
6th UK Chicago Blues
13th Copperhead Road
20th Zephyr 4
27th Married To The Mob

May 4th Wildest Dream
11th TNT
18th Loaded Dice
25th Pesky Alligators 

Organ Grinder, Canning Circus
music Sun 7.30 (except where stated) Irish sessions the last Sunday of every 
month from 3pm-7pm
Fri 30th Mar Wholesome Fish (Good Friday) Sun 1st April ‘EBA’ Reggae Man 
(Easter Sunday)
6th May Pesky Alligators 13th May UKE Box 26th May - ‘EBA’ Reggae Man 

Organ Grinder, Front Street, Arnold
music from 8.30pm
7th April 2018 Holly Gallon 14th April Tommy 21st April 2018 Acoustic 
Union  
5th May 2018 Killer Bees 12th May 2018 Jury Dogs 19th May 2018 
Soulshine 

Organ Grinder, Portland Street, Newark
25th April 2018 - Mule (Rock covers) from 9pm

Organ Grinder, 21 Woodgate, Loughborough
music from 7pm
8th April Copperhaed Road 15th April Unrelated Duo 29th April Heart of Oak 
6th May 2018 Cliff Bywater 13th May Calder 27th May 2018 Daryl Kirkland 

The Pit Micropub in Newstead Village.
April 1st Cats Charis + support (11p.m. Licence) 5th Soulshine 20th Open 
Mic - Music, comedy, spoken word
3rd May Warren Ireland 6th May Lisa Rose Band and disco 25th Open Mic 
27th - Live Music TBC See Facebook for details

Sir John Borlase Warren, Canning Circus
April 1st Kellys Heroes 8:00ish 27th Paul nose 8:00ish 29th Wholesome Fish 
7:00ish
25th May Paul nose 8:00ish

Six Barrel Drafthouse
Thursdays Soultime. Vinyl only and nothing but the best Northern Soul, 
Motwown, Funk, 80’s Soul and Ska being played by our resident DJ’s Luke 
and Kieran
Open Mic on the first Sunday of every month 
BRAND NEW! Every Tuesday nighty from 7pm “Tunesday” Open Mic Night 
with Jaque Seviour

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

Been down since I began to crawl, If it wasn’t for bad luck,You know, I wouldn’t have no luck at all
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Ray’s Music Column
Thanks, Ray (Life without music is no life at all)

Bringing brewing history to life

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

@ heritagebrew heritagebrewingcompany

Burton upon Trent

Heritage
Brewing Co

 

 

24 Broad Street Nottingham NG1 3AN The Lord Roberts Pub 

The Lord Roberts  
 

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

real ciders, a 
good selection 
of single malt 
whiskies and a 
serious handful 
of gins. 

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 



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

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

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

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

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

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

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

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

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

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

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

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

Black Iris - John Rankin
Blue Monkey - Andrew Ludlow:  andrewludlow@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: colin.camidge@ntlworld.com

Useful Nottingham Drinker Information
41
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PUB QUIZ

Happy Hour

Tonight we are at the Horse & Plough in Bingham, (catch the 
Mainline bus from Friar Lane to get here). A Castle Rock pub, 
described as “this wonderful establishment of beer, mirth, 
merriment & knowledge”, offers a varied choice of beers and is 
regularly listed in the National Good Beer Guide. It is a Sunday and 
the quiz begins at 8.30pm in the upstairs room. Our quizmaster is 
Malcolm who is standing in for regular quizmaster John, who as 
some of us remember used to be landlord of the Portland Arms, 
after moving to Barrow on Soar, John is now retired but can’t keep 
away from the pub! The cost is £1 per person, teams of up to six 
people. We start off with a picture round of people, places and 
things beginning with the letter N before the questions, here is our 
selection: 

1. What is the second tallest bird in the world? 
2. How many full moons are in a month that contain a Blue Moon? 
3. Which one of the following would you use to treat the medical 
disorder amblyopia – a splint, a patch or an ice pack? 
4. Which group had a 1987 hit single with the song Star Trekkin’? 
5. What is the name of the roller coaster at Alton Towers which 
was the world’s first vertical drop roller coaster when it opened in 
1988? 
6.What is Desperate Dan’s favourite food? 
7. Grendel, Grendel’s mother and the dragon are the tree villains in 
which old English poem? 
8.Iago is the villain in which Shakespeare play? 
9. Riga is the capital of which European country? 
10. Which song does Phil Connors wake up to on his clock radio 
each morning in the film Groundhog Day? 
11. Norman Cook is better known by which stage name? 
12. Meghan Markle’s first official public appearance with Prince 
Harry following their engagement in December 2017 was in which 
British city? 
13.Which city hosted the 1972 summer Olympic games? 
14. What year did the Queen describe as “annus horribilis”? 
15. Glossophobia is the fear of doing what in public?

At the end of questions we swap sheets to mark each other. 
Winners receive a gallon of beer, second place takes a bottle of 
wine and third 4 pints of beer. The cash also rolls over for a nearest 
the answer tie-breaker question. Time for another beer as buses 
back to Nottingham are every 40 minutes from 10 o’clock until 
midnight.

Happy Hour

Answers from the Our Pub Crawl in Nottingham were: 1, 
Sooty Stout is produced by Nottingham Brewery. 2, The 
main room in the Roundhouse used to be a ward in the 
old General Hospital. 3, The pub next to Ye Olde Trip to 
Jerusalem was The Gate Hangs Well. 4, Mansfield Brewery 
brewed the strong ale Four XXXX. 5, Hardys and Hansons 
ceased brewing in 2006. 6, Project William is a joint pub 
venture with Everards. 7, Totally Brewed brewery brews 
Papa Jangles Voodoo Stout. 8, Pearl, Chevalier and Pipkin 
are varieties of malting barley 9, Castle Rock Brewery 
produces the Traffic Street Specials. 10, Iron Maiden is 
the band associated with Robinsons Trooper beer, their 
new beer is called Hallowed. 11, The Malt Cross is the 
base for the Nottingham Street Pastors. 12, The process of 
spraying hot water over the mash is called sparging. 13, 
Langtry’s was formerly The Peach Tree. 14, Neon Raptor 
brewery recently opened in Sneinton Market. 15, The 
Nottingham Robin Hood Beer and Cider Festival will be at 
The Nottingham Motorpoint Arena this year.

Answers from the quiz ND144

Where’s Wally? 
Wally’s caught the bus from Friar Lane. Arriving at my destination the first pub on the right is no longer there but the one of the left is, and well worth the 
visit. On the crossroads and further down to the right one pub is closed and two others no longer serve real ale. But there is a new pub there and inside 
this one is proudly displayed the first pub’s sign board. I’m reminded of Diane’s song about “The Old Pubs” so….. Where’s Wally? I’m in the town centre in 
what must be Nottinghamshire’s longest named pub. Across the road another old pub has gone. Heading down towards the West End and two more pubs 

to visit I’m getting dangerously close to the border. 

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 4h May 2018, 

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

Where was Wally in ND144?

In the last issue of ND: 

In the last issue of the Nottingham Drinker, Wally was in 
Ramsgate at Wetherspoon’s The Royal Victoria Pavilion.

WINNER OF WHERE’S WALLY FROM ND144

The winner of competition from the last issue of the 
Nottingham Drinker is 

Mr R. Hodgson
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NOTTINGHAM
Branch Meetings

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

April: 26th - West Bridgfordians CC
May: 31st - Canalhouse - Branch AGM
June: 28th - Horse & Jockey

Committee Meetings

All meetings begin at 20:00.

April: 12th - The Angel Microbrewery,
May: 10th - The Lincolnshire Poacher
June: 14th - The Organ Grinder

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tues 10 April - TBC
Tues 8 May - T’Pit Micropub, Newstead

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

Thurs 26 April - Newstead, Annesley etc
Tues 29 May - Edwinstowe

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/

Tuesday 3 April - branch meeting, Royal Oak, East Bridgford
Tuesday 1 May - Mild in May launch and branch meeting, Anchor, 
Plungar

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 9 April 2018 20:00 Crown Inn, Heanor

Everyone Welcome
    
Branch Meeting
Monday 14 May 2018 20:00 White Lion, Sawley

The AGM will be followed by a brief branch meeting.

AMBER VALLEY

Branch Meeting

April 26th - George Inn, Lowes Hill, Ripley

May 24th - George Inn, Lower Hartsay, Ripley 

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
March - April: 29 Mar – 1 Apr 2018, Cricketers Rest, 4 Chapel 
St, Kimberley, Nottingham NG16 2NP, UK
Hosting 18 cask Ales and Ciders in the beer garden, marking 
an end to the CAMRA Stout & Porter Stroll with some of the 
finest and exclusive cask ale offerings. Along with an array 
of entertainment and food to look forward to over the bank 
holiday weekend.

Thursday: Live music Evening 7pm- Late
Saturday & Sunday: BBQ Throughout the afternoon

April: 27 – 29 Apr 2018, West Bridgford Sports Club, 1 
Stamford Rd, West Bridgford, Nottingham NG2 6GA,
Fri/Sat. 6-11. 8-10 ales. Sat 1-11. Live music in eve. Sun 12-
3pm (or later...)

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. 

May: Fri 18th – Sat 19th May 2018 - Castle Rock Yard Party, 
Castle Rock Brewery, Queensbridge Rd, Nottingham NG2 
1NB
The two-day beer festival will showcase some of the best 
beers from across the globe. 

The biggest beer brains of Castle Rock are combining their 
knowledge and contacts to bring you guys an impressive 
array of keg and cask beers, with 20 available at any one 
time. There’ll be street food featuring a classic British 
barbecue from the Vat & Fiddle and the most glorious 
meats from Smoqued – served from their bespoke 1973 
Citroen H van.

 July: Thu, 19 July 2018, 11:00 – Sun, 22 July 2018, 22:30 - 
12th Normanton on the Wolds Beer Festival- The Plough At 
Normanton, Old Melton Road Normanton-On-The-Wolds
The 12th Normanton on the Wolds Beer Festival hosted by 
The Plough.  
30 real ales available in their beer garden marquee. 

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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