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WELCOME TO THE CIDER SAUNTER
NOTTINGHAM CIDER SAUNTER 1ST TO 31ST JULY

This is the second - and much bigger - Cider Saunter that we have run as a branch; a trail aimed at cider and we wanted to use 
it as an opportunity to promote East Midlands cider. The East Midlands isn’t one of the largest cider making areas but does 
have lots of different and interesting cider makers. Perry is included in the trail as well, just it’s not made by all of the local 
cider makers. The Cider Saunter works like the Stout and Porter Stroll, Mild Trail and IPA Hop, just go in the pubs and collect 
stickers when you get a pint or half of East Midlands cider or perry. This year we have eight Pub of the Year winners involved - 
Branch, Cider and Village POTY winners - so even more reason to get round these great pubs. 

Collect 8 or more stickers from the pubs listed and send in your entry.  
The draw for the prizes will be made shortly after the closing date. There 
may also be other prizes kindly donated by a number of the participating 
pubs. In addition, everyone who enters will be able to get a free pint of 
cider or perry at the next Nottingham Robin Hood Beer and Cider Festival 
at Nottingham Motorpoint Arena from 17th to 20th October. Some of the 
ciders and perries may qualify for the discounts offered to CAMRA members. 
See Nottingham Drinker for details of all the pubs that participate in the 
discount scheme. 

We need to give special thanks to Castle Rock Brewery for supporting and 
taking part in this year’s Cider Saunter, wth 13 of their pubs taking part. 
They will be giving away special certificates with a chance of winning some 
cider for anyone who visits and collects a sticker from all 13 CRB pubs.

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

Please check pub opening times as they do change and some pubs close earlier if there is no trade. 
Some micropubs have limited opening times. Do check before setting off if you are making a special journey. 

There are many pubs on the trail in the city centre. All the others are 
accessible by public transport, although some may require a walk. Some 
services have a low frequency particularly during the evenings. Please 
check before setting off. Many pubs are on the NET tram route. Others 
can be reached by NCT, Trent Barton and Your Bus. For further information 
please contact the companies. Timetables for NCT routes are available from 
the Travel Centre in the Market Square. Timetables for Trent Barton services 
are available at the Victoria bus station. All are also available on the 
internet (www.nctx.co.uk  www.trentbarton.co.uk  www.catchyourbus.co.uk  
www.thetram.net) For advice on any route contact Traveline, www.traveline.
org.uk 0871 200 22 33 or look at www.triptimes.co.uk

Twitter users

Share your experiences and how you are getting on with the 2018 
Nottingham CAMRA Cider Saunter by using the following #hashtags:

#nottmcamra #cidersaunter #cider #perry #nowdrinking

Please drink responsibly

Your name:

Address:

Email (Optional)                                                          Postcode:

If you win a T-shirt which size would you prefer?    S        M        L        XL        XXL        XXXL

Have you visited all 13 Castle Rock pubs and collected a sticker from each?  Y  /  N     Do you want to be sent your Cider Saunter certificate?   Y  /  N

Would you like your Cider Saunter entry form returned to you?   Y  /  N                      Do you want your Cider Saunter certificate e-mailed to you?   Y  /  N

Cider Saunter21

HUMOLOGY UK  
We take a futher look at Hops grown in Britain 
today

29

GEDLING PUB HERITAGE 
We take a look at Pub Heritage in Gedling30
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Up Front

Hello and welcome to issue ND146 of the 
Nottingham Drinker. 

The Mild Trail will have just come a close as this issue is published, I 
hope many of you managed to take part. We tweaked the way we ran 
it this year based on feedback from previous years but if you have any 
feedback from this years then please let us know.

The Cider Saunter also returns this year after it’s first outing last year. 
It proved so popular last year, that this years has more than double the 
number of pubs taking part and the good news is it runs over a longer 
time period!

Incase you missed it as well the national CAMRA AGM happened 
in Coventry at the end of April. There were a number of Special 
Resolutions based on the outcome of the Revitalization project that 
has been taking a place over the past couple of years.  The majority 
of these passed enabling CAMRA to take at least a few steps foward 
in positioning itself for the current beer market. If you feel CAMRA 
should be campaigning about something in particular then please do 
let us know and we can try and tackle at a local level and hopefully 
nationally.

This current issue is my penultimate as Editor of the Nottingham 
Drinker with the next issue (ND147) being my final one after 4 years at 
the helm. A new team should be in place by then to take over this fine 
magazine and continue to produce it.  My final issue will also contain 
details of the IPA Hop which is set to make a return this August.

Take care, have fun and help support our pubs.

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 

DISTRIBUTION
nd.distribution@nottinghamcamra.org 

TECHNICAL ADVISER Steve Westby

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Natalie Bullin: youngmembers@nottinghamcamra.org

SOCIALS AND TRIPS
For booking socials or trips contact 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 147) 
will be published on Thursday 25th July2018 
and will be available from the branch meeting.

THE ND147 COPY DEADLINE IS 
MONDAY  2nd JULY 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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I dislike the huge political and economic divide in this country. I am appalled 
that London and the south east get richer by the day, and that promised 
investment by government elsewhere in the country is regularly postponed, 
then just not delivered. Local rail services are an all too obvious example. 
There are of course upsides and downsides to every story and situation, but my 
response to talk of a ‘northern powerhouse’ and a ‘midlands engine’ is likely to 
get this magazine in trouble if it were to be printed.

Other manifestations of the north and south thing are evident in the beer 
business, and that’s worth a look, albeit with a liberal dose of generalisation. 
The south prefers a flat pour of beer, the north likes a creamy head. Then, 
there’s the price. In our own very local north and south thing, south of the river 
people have asked me to pay more than £4.00 for a pint of ale! Four quid, for a 
flat pint in a brim measure glass that was slopped all over the counter and on 
the floor. For four quid I expect at the very least least table service, a full pint 
(with a proper head on it), and a badged glass and drip mat as well. That’s not 
unreasonable, and it is like that in other countries recently visited.

Nottingham is seen from the south as being in the north, yet earlier this year I 
heard Sheffield folk describing Nottingham as being the south. So perhaps, in 
Victorian times, when the railways came, and then later when TV companies 
et up their ludicrous regions, the ‘midlands’ bit (wherever and whatever that 
is) came along to confuse. Culture though rides over all of that. For example, 
I see differences but also many great similarities between Sheffield and 
Nottingham, you can see the Humber Bridge from Nottinghamshire,  my 
tram card works in Sheffield, both cities have great ice hockey clubs, and two 
professional football league teams per city as well. You also nearly always get 
a clean glass every time. Add to that the history of brewery trading areas, of 
beer styles, of brewery mergers and acquisitions, and you can see the historical 
and cultural links being played out in the beer business. I honestly don’t see 
that with any other city.

So, in the wake of the CAMRA revitalisation project (about which I shall say 
absolutely nothing at all just now), amidst a country seemingly divided and 
in turmoil, what does this north and south mean for CAMRA members? In my 
view, it means that the gains that have been made in  terms of beer choice 
and quality, the new pubs opening that are pubs rather than restaurants, the 
insistence on a clean glass, and more, are all symbols of a rebelliousness that 
is within us. A rebelliousness which is rising up amongst those living outside 
London and the south east. A rebelliousness to make the good folk in CAMRA 
HQ look nervously over their shoulders. 

I’ve had enough of being fobbed off, being told when visiting a government 
department (with my working hat on) that “it’s nice to sometimes hear from 
people from the provinces”. I’ve had enough of having to pay London prices 
south of the river.  I’m bloody cross about it. This is Nottingham, we do things 
differently around here. The spirit of Robin Hood and his outlaws remains 
alive. Let’s campaign, and properly, for the things we want. Be political, be 
brave, make a difference. Don’t be like sheep and bottle it up. CAMRA members 
cannot remain passive and expect things to get better. One big beer festival 
each year, however great, is simply not enough. 

Let’s not become a suburb on the Northern Line of London Underground. Look 
at what is happening in Sheffield, Leeds, Manchester, Hull, Huddersfield, and 
Liverpool. it’s huge, it’s political, and it is producing great ale and great pubs. 
The turgid dronings of lying, national politicians in my ears every day are all 
the motivation I need to slope off to the pub and down a foaming pint of 
“Northern Powerhouse my Arse” ale. I hope that you’ll join me.

Oversized glasses

Along with a clean glass every time, this is a ‘thing’ of mine. The clean glass 
argument is all but won, and thanks to the CAMRA branch and this magazine 
for supporting the cause. Oversized glasses remain a rarity however.

In the last edition I asked for sightings of oversized glasses. Within the branch 
area several people have pointed to Beerheadz at Nottingham Railway Station. 
I congratulate them on their use of oversized glasses, and the quality of the 
beverage within. Others have pointed to premises outside of the branch area, 
but so far, apparently nowhere else is routinely using oversize glasses for cask 
ale. That’s hard to believe. 

If you’re not using oversized glasses why not? Go on, make a name for yourself. 
Be different. JFDI (if you don’t know what that is, just get in touch).

CAMRA is about choice. I would always choose an oversized glass, to avoid 
spills and to leave room for a head on my ale. What about you? 

Any sightings of oversized glasses, even as a trial, please let me know.

Opinion
Nick Tegerdine comments on the north and south debate, on 
rebellion, pub company wriggling, and some important policy news

An important piece of news regarding children with an alcohol-dependent 
parent or parents

The UK Government has pledged to increase support for children with alcohol-
dependent parents. Plans include a “faster identification of at-risk children” 
and the appointment of a dedicated minister with specific responsibility for 
the estimated 200,000 children with alcohol-dependent parents living in 
England.

This package of measures is backed by £6 million in joint funding from the 
Department of Health and Social Care and the Department for Work and 
Pensions, which comprises a £4.5m ‘innovation fund’ for local authorities to 
improve outcomes for the children affected, plus £1m for ‘national capacity 
building’ by non-governmental organisations. Local authorities will be invited 
to bid for funding by coming up with innovative solutions based on local need, 
with priority given to areas where more children are affected.

It’s too little, it’s too late, it’s wishy-washy, but nevertheless I hope that 
Nottingham bids and gets its share of this paltry pot of money, and then that it 
is not wasted.

Alcohol problems at work

Since my last note on this subject, I have been overwhelmed by the number 
of people who have contacted me to say ‘thanks’ for help given in the past. 
It’s not so easy these days to get help for a problem in the workplace, but if in 
doubt, just get in touch in complete confidence. The worst thing you can do is 
nothing. Lawyers, doctors, counsellors are all at hand ready and able to make 
a difference.

As always, feel free to get in touch. 

Drink locally, think globally.

 
Nick Tegerdine

Opinion

     The Albert 
117 Albert Road, Blackpool, FY1 4PW 

Tel:  01253  292 827 
Winner CAMRA Pub of the Season 2018 

      Opening  Hours 
         Wednesday & Thursday   4 - 10.30 pm      
         Friday, Saturday, Sunday  2 - 10.30 pm   

Blackpoolmicrobar.co.uk 
        

      We are a two minute walk from the  
  Winter Gardens and Blackpool’s real ale 
          quarter, ten minutes walk from  
          Blackpool North Railway Sta�on 
 

         CAMRA: 10% off B&B, all real ales & cider 
 

             Selec�on of locally sourced real ales  
  and Belgian beers, served  
      in the correct glass! 

    a Microbar in a Hotel! 

 Blackpool’s Best Kept Secret 
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News Round Up

News Round Up

Ye Old Trip to Jerusalem

The Tailors Arms, Wilford

Johnson Arms

One of Nottingham’s iconic pubs has had a facelift and in accordance with 
its listed status the work has been done with consideration for protecting 
the integrity of the building. In the words of mine host Karl Gibson “The 
pub has been fully restored to its original brilliance enabling a better 
understanding of its history and heritage”.

It is clear that Greene King have spent a small fortune on the 
refurbishment and the back room has even been a given a new name – 
‘The haunted snug’. The front room – ‘The Ward room’ still has the ‘Ring 
the Bull’ and upstairs in ‘The Rock Lounge’ the Cursed Galleon is still to be 
admired.

An outside bar has also been added and the beer drinker can normally 
choose from up to nine cask beers with many of these being local brewed 
and micro-brewery beers.
Food is available 11.00-10.00 and the pub is open 11.00-11.00 (midnight 
Sat&Sun).

Whilst the 1189 AD date has always been contentious Rowan A. Kemp in 
his 1989 booklet ‘The Legends and history of the Trip to Jerusalem Inn. 
1189 AD’ makes a strong case to show that to a certain extent the use of 
the cave sections of the Inn as a brew-house probably occurred around 
1070 AD, two years after the original castle was built by William Peverill. 
The archaeological dig in 1974 proved conclusively that the original 
Brewhouse lay further east from the museum and the only location is the 
site of the caves of the Trip. 
 

The Wilford Green has re-opened with a new interior and a new name. 
The Tailors Arms opened its doors to the public in mid-May and has been 
described by Theo, mine host, as “A classic British gastro pub with modern 
ideals”.

The spacious interior has been fully refurbished and whilst open plan 
there are plenty of discreet areas for the drinker and diner.
The beer drinker can enjoy Castle Rock’s Harvest Pale and Tailors Ale, 
brewed by Theakston, with a changing guest ale always available – on my 
visit it was Pond Hopper a 4.5% ABV beer brewed by the Kansas Avenue 
Brewing Company.

The pub opening hours have also changed and it is now open 12.00-11.00 
Mon-Thur; 10.00-12.00 Fri & Sat; 10.00-10.00 Sun). Food is served 12.00-
9.00 Mon-Thur; 10.00-9.00 Fri, Sat & Sun) 

Nicky and Neil are the new mine hosts at the Johnson Arms and after 
a refurbishment the spruced up pub re-opened on 5th March. Nicky 
previously ran the popular Griffins Head, Papplewick and aims to make the 
Johnson Arms a must visit pub for all including ‘muddy boots’ customers. 
She explained to ND that their vision was to create a “friendly welcoming 
family run pub with traditional home cooked food – with the welcome 
extending to all including our 4 legged friends”.

To encourage visitors the pub has extended its opening hours and is now 
open 12.00-11.00 seven days a week (including Saturday) with food ( all 
home cooked) available 12.00-8.00 Mon – Sat (12.00-6.00 Sun). 
The pub has already featured in the Nottingham Post’s best garden 
awards and has quiz nights on Tuesday’s. For the beer drinker there are 
normally up to six cask ales with Harvest Pale; Black Sheep and Doombar 
as permanent beers with three guest ales – often from local brewers. 
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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 the end of April, so I’ve 
had almost a whole month of excitedly opening my mild advent calendar 
each morning, and like you, I’m just days away from bursting downstairs 
on 1 May to see if Mild Santa has been.  I know I did that joke last year, 
some traditions are worth preserving, and just be glad it’s not near 
Groundhog Day.

Writing at the end of April means I’ve seen the results of the votes from 
the special resolutions at the Members’ Weekend, but not had a chance to 
digest them properly.  However, what does seem clear is that if you like 
beer and/or cider, and if you like pubs, then there’s no reason why you 
can’t carry on in exactly the same way as you have previously.

The most exciting news is that shortly after the copy deadline for the 
last Nottingham Drinker, we confirmed the winners of our Pub of the 
Year competition.  Congratulations are due to the Geese & Fountain 
(Croxton Kerrial), who have retained their Branch Leicestershire Pub of 
the Year prize, and also claimed the Branch Overall Pub of the Year.  Nick 
and Kate have created a true village hub that is so much more than 
a pub, but which is still very much a quintessential village pub as its 
heart.  The Branch Nottinghamshire Pub of the Year went to last year’s 
overall winners, the Horse & Plough (Bingham).  Dan and his team were 
praised by the judges for their range of beers and ciders, showcasing 
new and smaller breweries alongside Castle Rock and other well-known 
favourites, allowing them to thrive in the Vale of Belvoir’s most crowded 
marketplace.  To round off our awards, Cider Pub of the Year was claimed 
once again by the reigning and defending East Midlands champion, the 
Wheatsheaf (Bingham).  Amanii and her team do a fantastic job of offering 
a wide range of styles of real cider, from traditional styles to all kinds of 
wonderful modern variants.  We wish all three pubs the best of luck in 
their county/regional competitions.

From an administrative point of view, we’re at the end of the busiest time 
of year.  The Good Beer Guide entries have been finalised, Mild In May 
has been arranged, and the AGM has been and gone.  The AGM took place 
on Tuesday 6 March at the Rose & Crown (Hose).  This happened to be 
pizza night, so we are grateful to our hosts for some delicious hospitality.  
This provided us with a great chance to take stock of all we’ve achieved 
in the past year, including getting an ACV for a pub; increasing active 
participation for the branch, whether members attending a branch 
meeting for the first time or helping to distribute magazines; our website 
is fully operational, and our Facebook page reaches more users than ever 
– our Pub of the Year announcement reached over 4,500 users, which is 
about 12 times larger than our branch membership; and our relationships 
with our neighbouring branches, the National Executive and Head Office 
are better than ever.  However, there is still no time like the present to get 
involved if you haven’t previously, in any capacity. 

The main news from the AGM is that two committee members have 
stepped down – Susan Dawson (Social Secretary) and John Perry (Pub 
Protection Officer).  Many thanks to both for their efforts in their roles 
– under Susan’s tenure we had some enjoyable mild trails and a great 
afternoon round Southwell on a glorious June afternoon a couple of years 
ago.  The Social Secretary role is being managed within the branch at the 
moment, though we would still love to hear from anyone who would like 
to become involved.  Similarly, pub protection is one of our main aspects 
of campaigning – if you’re someone who is interested in local history and/
or local politics, and believes that pubs are a vital part of the community 
that deserve saving and celebrating, please get in touch.
On the subject of pub protection, we are currently in the process of 
preparing an ACV for the Chesterfield (Bingham), after a planning 
application was lodged to convert some of its outbuildings to residential 
properties and “reconfigure” the beer garden and car park.  We were also 
angered to learn that Melton Borough Council had overturned our ACV 
for the Red Lion (Bottesford) following an appeal by the landowner but 
without any consultation to either CAMRA or to the Friends of the Red 
Lion.  Efforts to clarify the situation are ongoing and as ever we are 
indebted to Nottingham’s Nick Molyneux for his help.
April’s branch meeting was at the Royal Oak (East Bridgford), our first 
meeting there since the borders were realigned to incorporate it into our 
area.  The main topic of discussion was to finalise arrangements for Mild 
in May.  The plan is currently do a mini-trail starting at East Bridgford 

and then to the three participating pubs in Bingham on 5 May.  On 13 
May we’ll have our long trail to the majority of the pubs offering a mild.  
Many thanks to those pubs who have agreed to take part, we are very 
grateful for their support in our main annual beer campaign.  

Towards the end of every meeting, we have the Beer Score Bulletin, 
where we highlight pubs that haven’t had any scores within the past 
three months, and encourage members to consider them when planning 
a trip to a different pub.  If you’re someone who likes to visit lots of 
different pubs, then this is a great bit of campaigning to get involved 
in.  Already we’re seeing a difference as in the three meetings we’ve had 
since we started it, no pub has come up more than once, so hopefully by 
the time we come to choose next year’s Good Beer Guide pubs, we’ll have 
a better picture of the quality of beer available at all of our area’s pubs.  
Shortly before Members Weekend, Brett Laniosh published on Discourse 
some statistics on beer scoring.  By way of comparison, the same figures 
for our branch showed an overall total of 629 scores by 56 people.  One 
person submitted 159 scores and another 147.  The beer with the most 
scores was Castle Rock Harvest Pale, followed by Welbeck Red Feather, 
then Timothy Taylor Landlord and Bradfield Farmers Blonde tied for third.  
The brewery with the most scores was Castle Rock, followed by Belvoir 
and then Welbeck Abbey.  Every score makes a small but important 
contribution to one of the most important things we do – choosing GBG 
entries, so we’d love as many members as possible to contribute.

So what’s next? Well, by the time you read this we will have presented 
our Pub of the Year awards, and have done most of our Mild in May 
activites.  On 5 June the meeting will be at the Rutland Arms (Bottesford), 
3 July’s at the Anchor (Nether Broughton), and on 7 August we’re at the 
Plough (Stathern).  Following an audit last year it became apparent that 
while we have 36 open pubs in our area, only 13 are viable for meetings 
by having a separate room we can use, and by being open on Tuesday 
nights.  Other pubs are more suited to a social visit, and we are looking 
to have some social evenings.  We have a couple of ideas already, but if 
you think there’s somewhere we should visit – and that you could join us 
at, please get in touch.  All members are welcome at our meetings and 
events.  In the meantime, you can keep up to date with the latest news 
either via our website (valeofbelvoir.camra.org.uk) or Facebook page 
(facebook.com/vobcamrabranch).  Look forward to seeing you at one of 
our events soon.

Ed Taylor
Secretary, Vale of Belvoir CAMRA

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

Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

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

Amber Valley
Amber Valley

www.ambervalleycamra.org.uk/

 Firstly after delays caused by ice and snow, the branch finally held its AGM 
on 22nd March at The Old Oak, Horsley Woodhouse. Grateful thanks to our 
retiring Pub Campaigns Officer, Jock Munro and welcome to his replacement, 
Trev Spencer who in addition, takes on the role of ACV officer. 

Pub changes include the opening of The Three Horseshoes in Ripley’s Market 
Place with 2-3 national beers.
The Old English Gentleman in Somercotes is receiving a grand makeover 
such as a new roof. 
New bottle shop in Belper called The Beer Trap, opened its doors on 14 April 
- on Bridge St, , times Mon-Thur 10am-6pm, Fri and Sat noon-6pm.  
The Poet & Castle, Codnor has seen the arrival of new landlord, Clive - 3 
guest ales available.

Belper Goes Green eco festival happens over the weekend of 1-3 June and 
entry as always is free with live entertainment provided all day Saturday 
& Sunday plus a variety of green and family-friendly stalls.If you read 
this in time to attend, the real ale bar run by the Branch moves outside 
to a dedicated marquee containing 40 beers plus cider & perry. Travel by 
the Trent Barton 6s from Derby. See website:  www.transitionbelper.org/
belper%20goes%20green.html

The Cider Saunter, advertised elsewhere in this edition, includes 2 excellent 
Amber Valley pubs among the 51 total. Both are accessible on Trent Barton 
Rainbow 1 route. (1) The Talbot in Ripley, winner of AV’s Cider POTY and also 
runner-up in full POTY competition, (2) The Poet and Castle, Lincoln Green’s 
pub at Codnor and also in POTY top 8. 

Amber Valley Beer Festival 27-30th September 2018 returns to Strutt 
Community Centre, Derby Road, Belper, featuring 70 ales - put the dates in 
your diary. 

Have a brilliant summer.
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Erewash Valley

Erewash Valley Pub of the Year 2018

In April members and regulars gathered to see branch chair Gary Higgins 
present Lee Clayton, manager of York Chambers in Long Eaton, and his 
team with the Erewash Valley Pub of the Year 2018 certificate. In the 
three years since it opened the ‘Yorkie Bar’ has gained a well deserved 
reputation for serving an ever changing range of well kept beer and cider. 
In addition to running the micro Lee was organising the first Around Long 
Eaton (ALE) Trail over the late May Bank holiday across 5 pubs in Long 
Eaton showcasing up to 60 real ales.

Brewery Liaison Officers

In recent years, along with the emergence of so many micropubs there 
has been a remarkable increase in the number of breweries. At last count 
we were aware of twelve breweries located within the branch area. 

CAMRA tries to have a nominated Brewery Liaison Officer (BLO) for every 
brewery in the country and along with other branches the rapid increase 
in breweries leads to BLO vacancies. The BLO’s role is to act as the link 
between CAMRA and the brewery keeping in regular touch with the 
brewery, reporting back any news and developments and also letting the 
brewery know CAMRA’s views on issues that may be of concern to them. 
The accuracy of the brewery section of the Good Beer Guide relies on the 
information BLOs provide. If you are interested in beer being a BLO is an 
excellent way to learn more about the delights of beer and brewing. To 
find out more about volunteering to be a Brewery Liaison Officer or other 
ways to be more involved with CAMRA contact your branch.

Pub and brewery news

Congratulations to Greg Maskalick, owner of Draycott Brewing Co and The 
Draycott Tap House on his appointment as Chair of Derby CAMRA branch. 
Greg has been a regular at Erewash Valley branch meetings keeping us 
updated on news from his brewery and micropub and also offering a 
brewer/landlord’s insight into developments and changes in the industry.

Oakfield Farm and Nutbrook Brewery Charity Festval takes place on 9th 
and 10th June raising funds for Air Ambulance – they are aiming to bring 
their total funds raised to £50,000. As usual there will be a real ale and 
cider bar and entertainment throughout the weekend.

The Spanish Bar in Ilkeston is holding its annual beer festival from 5th 
to 8th July. There will be 15 beers, 20 ciders, entertainment each day, BBQ 
Friday, Saturday & Sunday and a hog roast on Saturday.

The Corner Pin in Long Eaton which is owned by Star Pubs (Heineken UK) 
has undergone a major redevelopment but unfortunately no hand pumps.

The White Lion, Sawley is holding a beer festival 19th - 22nd July, 30+ real 
ales, including the Old Sawley Brewing Co range and 15 ciders.

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.

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: 10p off a pint and 5p a half

The latest news from the 
Erewash Valley

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

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)
Stanhope Arms, Stanton by Dale: 15p off a pint **NEW**
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. The following pubs have been accredited LocAle and Trevor 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, Spanish Bar, Three Horseshoes
Heanor: Angry Bee, Crown, Red Lion, Redemption Ale House
Langley Mill: Great Northern, Inn the Middle
Breaston & Draycott: Bulls Head, Chequers, Coach & Horses, Draycott Tap 
House
Long Eaton: Hole in the Wall, Mill & Brook, Stumble Inn, York Chambers
Sawley: Lockkeepers Rest, White Lion
Elsewhere: Carpenters (Dale Abbey), Marlpool Alehouse, Punchbowl (West 
Hallam), Queens Head (Marlpool), Stanhope Arms (Stanton-by-Dale), 
Steamboat (Trent Lock)

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
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Pub Of The Year

Nottingham CAMRA presents “Pub of the 
Year 2018”and “Cider Pub of the Year 2018”
Station Hotel:  The Urban/City Pub of the Year and Overall Winner was 
The Station at Hucknall.  Kim, Dan and all the staff were absolutely 
thrilled to have achieved this award.  Fantastic achievement considering 
the pub had only been open since February 2017.  There was certainly 
ambition from the start with 20 hand pulls on the bar each serving a 
different cask ale.  

Poppy & Pint: Runner-up Urban/City Pub of Pub of the Year went to the 
Poppy & Pint, Lady Bay.  A wonderful pub set in an old British Legion club.  
James Halfpenny manager of the Castle Rock pub was very pleased to be 
runner up this year.  He said it just goes to show our efforts are still being 
noticed.  

Beerheadz:  Cider Pub of the Year a micropub nestled next to Nottingham 
Station Beerheadz, Nottingham.  Greg Downing, manager, had joked that 
they may rename the pub as Ciderheadz.  Presentation by Ray Blockley 
who expressed how pleased he was with the ciders on offer along with 
the support given to the smaller cider producers by the pub.  

Doctors Orders:  Runner-up Cider Pub of the Year was Doctor’s Orders, 
Carrington.  A micropub which has been around for a few years.  Now 
under the stewardship of Magpie Brewery who boast 5 cask ales and 
5 ciders, which is great work for a micro.  Amy Chandler presented the 
award to the pub.  Bob Douglas was on hand to get in on evening’s fun 
and photos.  

Framebreakers:  Runner-up Village Pub of the Year was Framebreakers, 
Ruddington.  A fantastic village pub formally known as the Bricklayers 
Arms.  The night saw past and current staff joining in to pick up the 
award.  Even the village cat briefly made an appearance!  It is interesting 
to note that this is the second year in a row they have received runner-up 
award for village pub of the year.  

Mick Courtney

Cider Pub of the Year

The search for the Nottingham CAMRA “Cider Pub of the Year” for 2018 
involved visiting a number of pubs across the Branch area which were 
nominated for the title. Two pubs stood out as offering something 
special and interesting for the cider and perry drinker, particularly with 
regards to choice. After careful consideration, the team of judges picked 
out BeerHeadZ at Nottingham Station as being the winner of the 2018 
Cider Pub of the Year competition and Doctor’s Orders on Mansfield Road, 
Carrington - last year’s 2017 Cider Pub of the Year winner - as a very close 
Runner-Up.

Many congratulations to both pubs and of course all of their staff who 
help make these pubs great places to visit for good cider and perry. 

Ray Blockley

Station Hotel

Poppy & Pint Framebreakers

Green Dragon
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Pub Of The Year

BeerHeadZ

Doctor’s Orders
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Fare Deals #62

FARE DEALS

Three Crowns
45 Far Street, Wymeswold, Leicestershire 
LE12 6TZ.
Tel: 01509 880011.
www.thecatandwickets.com
Food served Monday to Friday 12 – 3 
and 5.30 – 9; Saturday brunch 11 – 4; 
Sunday roasts 12 – 5.

Holly Tree Farm
2 Lawrence Drive, Nottingham NG8 6PZ.
Tel: 0115 6849316.
www.farmhouseinns.co.uk/locations/
holly-tree-farm
Food served Monday to Sunday 11 – 10 
(carvery 11.30 – 9).

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

in hand.

Featured in this issue:

THREE CROWNS
A quite recent and interesting change of 
ownership at the Three Crowns, a charming, 
redbrick hostelry with hanging baskets and 
dark blue and gold livery right in the centre 
of Wymeswold, has certainly merited a return 
visit to this pleasant village, which straddles 
the A6006 approximately two thirds of the way 
between Nottingham and Loughborough.  To 
the rear and beyond an elevated and attractive, 
flagstoned beer garden is a car park, while 
the stylishly redesigned, open-plan interior 
still retains some nice, cosy, olde worlde 
features such as beamed ceilings, open fires 
and even a dartboard, although use of the 
latter would certainly require a degree of 
furniture rearrangement!  One particularly 
appealing feature is a large mural based upon 
an Ordnance Survey map of the area dominated 
by a fine illustration of a Vickers Wellington 
bomber in commemoration of the once nearby 
RAF Wymeswold, which was abandoned in 1957.  
Equally appealing, however, is a bank of three 
hand-pumps along the bar offering an ever-
changing choice of cask ales picked from near 
and far.

This is a new venture for Dan Cramp, previously 
of the Larwood & Voce, which abuts the 
famous Trent Bridge Cricket Ground and not 
surprisingly, this is where he bumped into 
the likes of cricketers Stuart Broad and Harry 
Gurney, both of whom had been considering 
some sort of involvement in the licensed trade.  
Together they agreed to form a pub owning 
company called the Cat and Wickets, the Three 
Crowns being their first acquisition and where 
Stuart and Harry can often be seen pulling 
pints when not on tour.  As Dan quips, “the boys 
brought the wickets and I brought along the 
cat!” 

Tempting starters include Thai fishcakes with 
Asian slaw and chilli sauce (£6) or garlic and 
rosemary baked Camembert with onion chutney 
and breads (£9) as a sharing dish, but I am 
drawn towards the ham hock terrine served 
with pineapple chutney and ciabatta, not only 
because it has been reduced from £6.50 to 
just £4, but because I also happen to think 
that some of these old fashioned cuts of meat 
are often amongst the tastiest.  In not very 
many minutes at all I am able to see if I have 

made the right choice: four wedges of lightly 
toasted ciabatta, each adorned with a blob of 
glistening, golden yellow chutney and arranged 
beside two generous slices of meaty terrine 
garnished with a sprig of flat leaf parsley.  It 
is, in short, absolutely delicious, the sharp and 
fruity preserve complementing perfectly the 
gently spiced and deeply flavoursome terrine, 
its firmness and richly varying textures helping 
to elevate this essentially simple plate of food 
towards the realms of haute cuisine.  If the 
main course can achieve a similar standard, I 
sense that I am in for a real treat.

Being rather partial to fish, I am almost hooked 
by the roasted hake served with new potatoes, 
pancetta and peas (£13), but it is such a 
pleasant surprise to see a lamb dish on the 
menu that I cannot help myself ordering the 
pan roasted lamb rump with haggis, parsnip 
purée, charred carrot and lamb jus (£14).  
Service is again brisk and I am soon eyeing a 
mottled black plate bearing a swirl of velvety 
smooth and creamy parsnip topped with two 
hearty slices of a really well made, spicy haggis 
and a large, grill–marked carrot that still has 
a nice bit of firmness to it, but the pièce de 
résistance lies alongside: three perfectly cooked, 
chunky pieces of stunningly moist and melt-in-
the-mouth tender lamb.  Still beautifully pink in 
the middle and set in a pool of their own really 
tasty gravy, they are just bursting with all those 
wonderful meaty flavours anyone could wish 
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Fare Deals #62

located not far from M1 junction 26 on the 
edge of Nottingham Business Park and just 
off the A6002, Holly Tree Farm is a substantial, 
multi-million pound development by Greene 
King in the form of a  320 cover carvery 
restaurant and bar, with ample parking and 
a very well appointed, paved terrace beer 
garden.  The expansive interior, predominantly 
decorated in cream and terracotta with plenty 
of dark polished woodwork, has been skilfully 
separated into multiple drinking and dining 
areas, together with an exceptionally well-
equipped ‘distraction’ zone tucked away behind 
the carvery and designed especially to entertain 
the under fives, which should keep the little 
darlings fully occupied instead of tearing 
around the place distracting everyone else.  
Cask-conditioned ales include Greene King IPA 
and Olde Trip alongside one or two regularly 
changing guest beers, while those with a sweet 
tooth will be in awe of the adjacent selection 
of cakes and enormous gateaux, not to mention 
the vast choice of ice creams also available.

The carvery offers a choice of four roasts 
with all the trimmings, together with a ‘help 
yourself’ array of up to a dozen vegetables 
and is undoubtedly excellent value for money.  
However, I decide to put the kitchen to the 
test by ordering items from the extensive main 
menu and one starter in particular, described 
as a farmhouse medley (£4.99) and comprised 
of crumbled black pudding, smoked streaky 
bacon and sautéed mushrooms smothered 
in a homemade peppercorn sauce, served on 
toasted ciabatta and topped with chopped 
spring onions, has already caught my eye.  Given 
how busy they are, it arrives surprisingly quickly 
and certainly looks tempting.  A long slab of 
garlic buttered, lightly browned ciabatta is 
almost blanketed in a rich and indulgent array 
of tasty meaty morsels combined with button 
mushrooms and completely enveloped in a 
satisfyingly creamy, gently spicy sauce.   Despite 
the spring onions being conspicuous by their 
absence, it is all absolutely delicious and goes 
down a treat with a nice drop of Hilltop Blonde 
from Conisbrough in South Yorkshire, a slightly 
hazy, crisp and citrusy brew that checks in at a 
relatively modest 4% abv.

Burgers, grills and pub classics, together with a 
selection of pies crafted by Dunkley’s, described 

as an award-winning, pie making family firm 
based in Wellingborough, dominate the choice 
of main dishes and although I toy at first with 
the grilled salmon fillet with baby potatoes, 
garden peas, Hollandaise sauce and a salad 
garnish (£8.49), I end up finding myself unable 
to resist giving one of the pies a try.  The 
chicken, gammon and leek version (£7.79) is 
explained on the menu as being chicken breast, 
pulled ham and buttered leeks in a creamy 
sauce, encased in a rich shortcrust pastry and 
served with seasonal chips or mash, garden 
peas, carrots and gravy, the latter sensibly 
presented in a small, shiny, gravy boat so that 
diners can add as much or as little as they wish, 
and it is all placed before me almost as soon 
as my empty plate is whisked away.  The chips 
have been nicely cooked and there is absolutely 
nothing wrong with the peas and chunkily 
cut carrots, but although it looks appealing, 
I am sad to say that the pie itself is a real 
disappointment.  Square in shape, the pastry is 
far too thick for my liking and has come out of 
the oven so hard baked that, given enough of 
them, I suspect you could build a pretty decent 

HOLLY TREE FARM

garden wall!  The lid, I discover, has been 
fashioned for some reason from puff pastry but 
lacks the light and flaky consistency I would 
normally expect, and while the miserly amount 
of filling is quite flavoursome and full of lovely 
creamy textures, it is utterly overwhelmed by 
the sheer excess of its all-embracing, pastry 
prison.  I cannot help thinking that if Two Ton 
Ted from Teddington was armed with one of 
these, it’s not surprising he managed to kill poor 
old Ernie with just one throw!  It may be that 
I am just unlucky with my particular specimen, 
but I fear it bears all the hallmarks of high 
volume mass production allied with penny-
pinching portion control.

Apart from the choice of ice creams and 
eye-popping, cream-laden gateaux, desserts 
include a choice of sundaes (£4.49) and 
hot sweets (£3.99) such as homemade fruit 
crumble or sticky toffee pudding, but for me it 
is either an espresso coffee or another glass 
of Conisbrough’s finest.  I suspect a Hilltop 
position might just have the advantage!

for from any chef’s handiwork.  Indeed, with all 
the ingredients working so well together, it is 
again a very accomplished and hugely enjoyable 
dish, which could easily grace the table of any 
high-end restaurant and not only that, it has 
also proved to be an excellent partner to a very 
well-kept pint of Black Sheep Bitter.

Having scoffed the whole lot, I have little room 
left for a pudding, but Jamaica ginger cake with 
black treacle ice cream (£6) or, perhaps, the 
similarly priced vanilla cheesecake, this time 
served with strawberry ice cream, might tempt 
those who are still peckish or blessed with 
more of a sweet tooth.
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LocAle Locally

AREA 6
1. Angel Micro-brewery; 

2. Southbank (City Centre); 

3. Bell Inn; Brewhouse & Kitchen, Trent Bridge; 

4. Bull’s Well, Bulwell; 

5. Bunkers Hill Inn; 

6. Cock & Hoop; 

7. Company inn; 

8. Cross Keys; 

9. Curious Tavern; 

10. The Embankment & Dispensary; 

11. Fat Cat (City Centre); 

12. Ferry, Wilford; 

13. Fox & Crown, Old Basford; 

14. Fox & Grapes, Sneinton; 

15. Gladstone, Carrington; 

16. Herbert Kilpin; 

17. Hop Merchant; 

18. Horse and Groom, 

19. Radford Road; 

20. Kean’s Head; 

21. Langtry’s; 

22. Lincolnshire Poacher; 

23. Lord Roberts; 

24. Malt Cross; 

25. New Castle; 

26. Nottingham Contemporary; 

27. Nottingham Playhouse (Cast); 

28. Orange Tree; 

29. Plough, Radford; 

30. Room with a Brew; 

31. The Ropewalk; 

32. Roundhouse; 

33. Sir John Borlase Warren; 

34. Six Barrel Drafthouse; 

35. The Stage; 

36. Trent Navigation; 

37. Yarn.

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 5
The finalists from Area 4 for The 2018 Nottingham 
LocAle Pub of the Year are Lion Inn, Basford
and King William IV (King Billy), Nottingham

New pubs on the 
LocAle Scheme

The Brickyard

The Head of Steam

The Lacemakers Arms
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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
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Miners Return

This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

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

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

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

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

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

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

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

To the Manager                                          Bank or Building Society

Address

 Postcode

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

Membership Number

Name

Postcode

Signature(s)

Date

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

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

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

Name and full postal address of your Bank or Building Society

Names(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

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

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

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

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

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

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

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

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

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

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

Partner’s Details (if Joint Membership)

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

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

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

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

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

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

 Direct Debit Non DD

Single Membership £25 £27

(UK & EU) 

Joint Membership  £30.50 £32.50

(Partner at the same address)

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

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

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

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

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

Join up, join in,  
join the campaign

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

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

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

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

Join up, join in,  
join the campaign

Discover  
why we joined.
camra.org.uk/

members

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

CAMRA Recruitment A4 Adverts final.indd   3 05/04/2017   12:54
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Dutch Apple & Cider Caramel Tart

Hello again and welcome to this edition of the Nottingham Drinker. Over the past few weeks we have had early summer sunshine and I decided that I 
would bake a dessert that I baked at Christmas as no one in our family is keen on Christmas Pudding. This is my version of a Dutch Apple Tart but with 
the addition of berries instead of raisins or sultanas. This dessert goes down a treat served with whipped cream or ice-cream while sitting in the garden 
enjoying the sunshine. The cider or perry adds a different dimension of flavours to the apples and berries and by using eating apples the don’t break down 
completely giving that better texture to go along with the rich melt in the mouth pastry.

If any one has any ideas for future recipes or would like me to try one of your own, please don’t hesitate to contact me. My email address is at the back of 
this magazine.

Until next time have a pleasant mid summer.   

Ingredients

For the pastry

8oz (200g) Plain Flour
5oz( 125g) Butter, (softened)
2oz (50g) Brown Sugar
16floz (500ml) Real Cider or Perry
1 egg (save a little for egg wash)

For the filling

2lb (1kg) Eating Apples (tart, a little 
sour)
3oz (75g) Brown Sugar (1 x 2oz, 1 
x 1oz)
2oz (50g) Butter ( 2 x 1oz)
3oz (75g) Fresh Raspberries or 
Blackberries
1tsp Ground Cinnamon
2 tbsp Double Cream

Dutch Apple & Cider Caramel Tart

1. Peel, core, quarter and thinly slice the apples and place into a large bowl containing all of the cider. Soak for 10 

minutes, then strain and put the cider to one side.

2. In a large non stick pan on a low heat melt 1oz butter and add 2oz brown sugar and stir till semi dissolved. Add 

the apple pieces and stir well. leave to cook through on a medium heat until the apple has softened and all the 

juices have evaporated, stirring occasionally. This should take about 10 minutes.

3. Once this is achieved spoon the apple into a sieve over a bowl to allow the apple to cool and drain any 

remaining juice.

4. In a small non stick saucepan on a low heat melt 1oz butter and then add 1oz brown sugar, stir till semi 

dissolved. Slowly and carefully add all of the reserved cider, stir well to dissolve any crystallised sugar. On a 

medium heat let the cider reduce until a thick spoon coating syrup remains. Turn down the heat and add the 

double cream and stir in. Do Not re-boil. Cook for 2 minutes more then pour the caramel into a small bowl and 

allow to cool.
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5. Preheat the oven gas mark 3 (170C) and grease and line a loose bottomed 20cm tart tin. Beat the egg lightly and set to one side.

6. In a mixing bowl mix together the flour, butter and sugar until looking like lumpy crumbs. Add virtually all of the egg, leaving a little in reserve for egg 

washing later. Stir in the egg and then using one hand finish bringing the dough together and lightly knead in the bowl for a few seconds. Leave to rest for 

10 minutes.

7. Take ¾ of the dough and roll out into a round on a lightly floured surface. once a circle just larger that the tin has been achieved lift into place using 

the rolling pin. Lightly press the pastry into around the sides of the tin, allowing the pastry to sit over the lip of the tin.

Trim any excess pastry and set to one side.

8. Spoon ¾ of the cooled apple into the pastry case, filling any gaps, then spread the raspberries/Blackberries around, then spoon over the rest of the 

apple. Spoon the cooled caramel over the fruit, making sure to spoon it evenly around.

9. Using some of the egg, brush around the pastry rim. With the remaining pastry, roll out a rectangle just longer than 20cm. From this cut out long strips 

about 5mm wide. carefully lift the strips and form a X across the top of the fruit, leaving the pastry to overhang.

10. Using the rest of the strips, criss-cross over the top. Press the strip ends onto the rim and trim of any excess.

11. If needed re-roll the trimmings and repeat the process. brush the lattice with beaten egg and sprinkle with a little brown sugar.

12. Place the tin onto a baking tray and bake in the middle of the oven for 60 minutes when the pastry will be a golden brown.

13. Remove from the oven carefully as there will be liquid in the tart and allow to cool in the tin. As the tart cools the liquid will thicken and soak into the 

fruit. Remove from the tin after about 45 minutes.

14. Serve warm or cold with custard, cream, or ice-cream.
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Get our up to date beer, wine and 
spirits list on the untappd app

discount 
student discount

a totally independent, family run pub, with a
      passion for great beer and great variety. 
   Dog,  beer geek  and  beer curious  friendly.

mezzanine room
 available for hire

@totallyoverdrau

@totallyoverdraught

totallyoverdraught
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meet
the
team

(some of) 

Grace   brewery administrator
Likes: Sour beers, heavy metal, pom-poms
Dislikes: Snakes, worms, olives
Favourite Castle Rock pub: The Strat
Hero: My mum

Jon   brewery manager
Likes: Chocolate, Led Zeppelin, hot weather
Dislikes: Rudeness, baked beans, tomatoes
Favourite Castle Rock pub: Canalhouse
Hero: My dad

Lewis   head of marketing
Likes: Happy little trees, my dog, ambient chill
Dislikes: People making a scene, poor train 
etiquette, tailgating etc.
Favourite Castle Rock pub: The Vat
Hero: Bob Ross

www.castlerockbrewery.co.uk

This is the absolute dog’s 
b*llocks. If you find a better 

session ale then I’ll be amazed
Tom B., Untappd

Thank you [...] for an interesting 
and amusing afternoon 

at your brewery
Ian M., Facebook

c id
er  s a unt er

r ea l  c id er . r ea l  per r y

WELCOME TO THE CIDER SAUNTER
NOTTINGHAM CIDER SAUNTER 1ST TO 31ST JULY

This is the second - and much bigger - Cider Saunter that we have run as a branch; a trail aimed at cider and we wanted to use 
it as an opportunity to promote East Midlands cider. The East Midlands isn’t one of the largest cider making areas but does 
have lots of different and interesting cider makers. Perry is included in the trail as well, just it’s not made by all of the local 
cider makers. The Cider Saunter works like the Stout and Porter Stroll, Mild Trail and IPA Hop, just go in the pubs and collect 
stickers when you get a pint or half of East Midlands cider or perry. This year we have eight Pub of the Year winners involved - 
Branch, Cider and Village POTY winners - so even more reason to get round these great pubs. 

Collect 8 or more stickers from the pubs listed and send in your entry.  
The draw for the prizes will be made shortly after the closing date. There 
may also be other prizes kindly donated by a number of the participating 
pubs. In addition, everyone who enters will be able to get a free pint of 
cider or perry at the next Nottingham Robin Hood Beer and Cider Festival 
at Nottingham Motorpoint Arena from 17th to 20th October. Some of the 
ciders and perries may qualify for the discounts offered to CAMRA members. 
See Nottingham Drinker for details of all the pubs that participate in the 
discount scheme. 

We need to give special thanks to Castle Rock Brewery for supporting and 
taking part in this year’s Cider Saunter, wth 13 of their pubs taking part. 
They will be giving away special certificates with a chance of winning some 
cider for anyone who visits and collects a sticker from all 13 CRB pubs.

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

Please check pub opening times as they do change and some pubs close earlier if there is no trade. 
Some micropubs have limited opening times. Do check before setting off if you are making a special journey. 

There are many pubs on the trail in the city centre. All the others are 
accessible by public transport, although some may require a walk. Some 
services have a low frequency particularly during the evenings. Please 
check before setting off. Many pubs are on the NET tram route. Others 
can be reached by NCT, Trent Barton and Your Bus. For further information 
please contact the companies. Timetables for NCT routes are available from 
the Travel Centre in the Market Square. Timetables for Trent Barton services 
are available at the Victoria bus station. All are also available on the 
internet (www.nctx.co.uk  www.trentbarton.co.uk  www.catchyourbus.co.uk  
www.thetram.net) For advice on any route contact Traveline, www.traveline.
org.uk 0871 200 22 33 or look at www.triptimes.co.uk

Twitter users

Share your experiences and how you are getting on with the 2018 
Nottingham CAMRA Cider Saunter by using the following #hashtags:

#nottmcamra #cidersaunter #cider #perry #nowdrinking

Please drink responsibly

Your name:

Address:

Email (Optional)                                                          Postcode:

If you win a T-shirt which size would you prefer?    S        M        L        XL        XXL        XXXL

Have you visited all 13 Castle Rock pubs and collected a sticker from each?  Y  /  N     Do you want to be sent your Cider Saunter certificate?   Y  /  N

Would you like your Cider Saunter entry form returned to you?   Y  /  N                      Do you want your Cider Saunter certificate e-mailed to you?   Y  /  N
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WEDS 17TH TO SAT 20TH

MOTORPOINT ARENA
BOLERO SQUARE, NOTTINGHAM NG1 1LA

OCTOBER

WWW.BEERFESTIVAL.NOTTINGHAMCAMRA.ORG

CASH ADMISSION AVAILABLE ON THE DOOR
 

PREMIUM TICKETS WHICH GUARANTEE ADMISSION ARE AVAILABLE
FROM THE MOTORPOINT ARENA BOX OFFICE OR ONLINE: 
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Beer & Cider Festival 
Tickets Go on Sale!

Yes, tickets for the Robin Hood Beer & Cider Festival 2018 go on sale 
from 1st June as the annual event returns as big and brash as ever, 
but with the added attraction of being at a new venue.  Due to major 
redevelopments at Nottingham Castle, for the next three years it will not 
be possible to hold the festival there. However, instead the event will now 
be held at the Motorpoint Arena in 2018, 2019 and 2020, with hopefully a 
return to the Castle in 2021 if this proves possible.

The festival will not only utilise the large floor of the arena itself (the ice 
will of course be covered) but also substantial backstage areas and Bolero 
Square at the front of the building, giving plenty of room to feature all 
the usual popular attractions plus new additions. For the first time we 
will also be in a position to offer corporate hospitality opportunities, 
email festival@nottinghamcamra.org to discover the wide range of 
corporate facilities we can offer.

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

The festival will still feature over 1000 real ales and over 200 ciders and 
perries plus well over a dozen brewery bars. This year we are introducing 
a Key Keg bar with a range of just under 30 different beers on at a 
time from a range of around 100 different beers (all of which conform 
to CAMRAs definition of real ale). Of course, there will be the usual  
substantial range of food vendors offering a wide variety of food styles 
plus an ever larger selection of entertainment in two separate locations.
Nottingham CAMRA chairman Steve Westby said “we are grateful to 
the arena and the city council for making this great city centre venue 
available for one of the most popular events in the city’s social calendar. 
It will present our hard-working team of volunteers with a major 
logistical challenge to move from the Castle grounds to a venue that is 
mostly indoor, but I know they will rise to the occasion, as always. It goes 
without saying that we will once again be proudly offering the widest 
range of draught real ales, ciders and perries in the world in a great 
atmosphere and at affordable prices.”

Ticket information 

Tickets for this year’s event go on sale at 9am on Friday 1 June.. Tickets 
will be available to purchase online via the Festival website http://
beerfestival.nottinghamcamra.org/, or in person at the Motorpoint Arena 
Box Office, Bolero Square, The Lace Market, Nottingham, NG1 1LA or at the 
Nottingham Tourism Centre on Smithy Row in Nottingham’s Old Market 
Square.

Ticket prices (including admin fee):

Wednesday Evening Ticket
£10.80

Thursday All Day Ticket
£16.20

Friday All Day Ticket
£21.60

Saturday All Day Ticket
£21.60

Saturday Evening Ticket (after 7.30pm)
£10.80

Booking in advance is strongly recommended.

All tickets include a commemorative glass (refundable at £2.50) and nine 
beer tokens (refundable at 55p each). 

You are welcome to bring your own glass; however, it must be 
government stamped and can only be used to buy measures for which it 
is stamped (so if there is no third measure we’ll be unable to serve a third 
of a pint). 

Purchasing tickets online

If you purchase tickets online, they’ll be sent to you via email immediately 
so don’t forget to print them straight away or flag/save the email as you’ll 
need to print tickets and bring them with you on the day.
CAMRA member?
On top of the nine beer tokens provided, CAMRA members are given a 
further five tokens (four tokens on Wed and Sat evenings when admission 
is discounted) on presentation of an up-to-date membership card.
Purchasing tickets on the day

Due to the popularity of this event, it will reach capacity at certain points 
throughout the week. For the safety and welfare of attendees, we ask that 
customers purchase tickets in advance wherever possible, especially for 
peak periods - Friday and Saturday afternoons and Friday evening,
However, it will be possible to purchase tickets from the Motorpoint 
Arena Box Office on the day although on purchase immediate admission 
will be required. But, there may be queues at times as advance ticket 
holders will be given priority. 
Please note, no pass-outs are permitted, and tickets purchased on the day 
must be used immediately. It is not possible to queue up early to buy a 
ticket on the day and then leave and return later.  
 
Want to purchase tickets on the day? Here’s the best times to do it!
 
Wednesday evening – All the bars and stalls are open, prices are 
discounted, there’s usually plenty of space and there’s a full programme of 
entertainment. Some people feel this is the best session to attend. 

Thursday – Becoming increasingly popular, Thursday evening gets 
pleasantly busy. Pay on the day tickets are unlikely to be limited, but it’s 
still advisable to buy a ticket in advance to be sure of gaining entry. 
 
Friday - Fills up gradually during the afternoon and becomes close to 
capacity by early evening so the earlier you arrive, the better! Once we 
reach capacity it’s one in, one out. Queues can be expected. 
 
Saturday - Customers tend to arrive and queue before opening time on 
a Saturday. If you haven’t purchased tickets in advance, queues may well 
be possible. There is usually capacity in the early evening as we find 
customers from the afternoon starting to leave. Admission is discounted 
to £10.80 after 7.30pm on Saturday evening and there’s always a vast 
selection of beers and ciders available throughout Saturday evening, as 
well as live entertainment, and despite the long-standing urban myth… 
we never run out!

Questions and answers

What are the opening hours? 
5pm-11pm Wednesday, 11am-11pm Thursday - Saturday
 
Are there beer tokens or is it a cash bar? 
It is strictly a token-only festival, a number of refundable tokens are 
included in the admission and you can purchase more at the festival if 
needed. 

Will all the beers listed be available? 
Around 800 beers will be on sale from the start, as these run out they will 
be replaced with reserve beers as documented in the programme. 

Can I bring children? 
The beer festival is strictly over 18’s only and we implement Challenge 
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Current proposed layout for Robin Hood Beer & Cider Festival

25 as per license requirements. This is because the nature of the venue, 
in the format it will be used for the festival, is not a safe environment for 
children.

Security? 
Understandably, following the devastating events in Manchester, the 
arena will be operating new bag and search policies. Please do not 
bring bags to events if possible. All customers will be subject to a search 
outside the venue via metal detector wand before entering

Can I bring dogs? 
Only assistance dogs are permitted at the venue.

Will there be entertainment? 
This year we will have acoustic music in Bolero Square and bands in the 
Backstage Village area. There will be a full programme but the two will 
not play at the same time.

What if I have a disability?
We aim to make the festival accessible to everyone. The Motorpoint Arena 
web site at www.motorpointarenanottingham.com, has very full details 
under “Accessibility”. 

For more information: -
Nottingham CAMRA - www.beerfestival.nottinghamcamra.org
Motorpoint Arena  - www.motorpointarenanottingham.com
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Stat Cat

The Punch Taverns Graveyard……..
As part of the recent carve-up of Punch Taverns, Heineken became the 
owners of a company called Punch Taverns Holdings Limited (Registered 
Number 3499144). Note 5 to the Financial Statements for the 19 weeks 
to the 31st December 2017 lists 108 subsidiaries, virtually all of which are 
dormant or non-trading.

Whilst nearly 30 of these are Punch-named companies, many of the 
remainder are well-known names of the past. Who would have thought 
corporate names like Ind Coope and Ansells would rub shoulders in the 
suspended animation of dormant status with the likes of Skol Lager and 
Victoria Wine? Perhaps being brewers, Heineken plan a Frankenstein-like 
revival for some of these venerable names? Out of respect for the departed, 
Stat Cat lists those 108 subsidiaries below. How many do you recognise?

IIllustration provided by 
Stu McCletchie

RIP

1 Punch Partnerships (PTL) Limited 37 BK Investments Limited 73 Golisha Limited

2 Punch Taverns (BS) Company Limited 38 Bunker Beverage Company Limited 74 Halls Brewery Company Limited

3 Punch Taverns (PPCF) Limited 39 Hooden Horse Inns Limited 75 Ind Coope-Friary Meux Limited

4 Punch Taverns (Red) Limited 40 Inn Business (Marr) Limited 76 J. & M. Polson, Limited

5 Punch Taverns (RH) Limited 41 Inn Business (Sycamore) Limited 77 La Societe Brasserie Bleu Limited

6 Punch Taverns (Trent) Limited 42 Inn Business Limited 78 Newmarsh Limited

7 Punch Taverns Finance plc 43 Inn Business Property Limited 79 Punch (JT) Limited

8 Punch Taverns Properties Limited 44 Ivell Inns Limited 80 Punch Beer Brands Limited

9 Punch Taverns (Fradley) Limited 45 Ma Pardoe’s Steak and Ale Houses 
Limited

81 Punch Inns (UK) Limited

10 Punch Taverns (IB) Limited 46 Marr Holdings Limited 82 Punch Management Services 
Limited

11 L&P 34 Limited 47 Poacher Inns Limited 83 Punch National Brands Limited

12 White Rose Inns Limited 48 Revival Inns Limited 84 Punch Taverns (Ash) Limited

13 Alloa Brewery Company Limited 49 Scorpio Inns Limited 85 Punch Taverns (JPC) Limited

14 Alloa Pubs and Restaurants Limited 50 Sycamore Taverns Limited 86 Punch Taverns (Vintage) Limited

15 Ansells Ind Coope (South Wales) 
Limited

51 The Pitfield Brewery Company Limited 87 Punch Taverns (Willow) Limited

16 Ansells Properties Limited 52 The Wiltshire Brewery Investments 
Limited

88 Rogano Limited

17 Archibald Arrol & Sons Limited 53 The Wiltshire Brewery Property Company 
Limited

89 Skol Lager Limited

18 B.W.B. Limited 54 Trent Taverns Limited 90 Strettons Brewery Company Limited

19 Cavalier Restaurants Limited 55 United Breweries Limited 91 Tetley Limited

20 Chas Rose & Co. Limited 56 Punch Taverns (CMG) Limited 92 Tetley Walker Limited

21 Friary Meux Limited 57 ADR Financial Services (Birmingham) 
Limited

93 The Tetley Pub Company Limited

22 Graham’s Golden Lager Limited 58 ADR Financial Services (Finchley) Limited 94 The Wine Market Limited

23 Guildford Holdings Limited 59 Agnew Stores (Holdings) Limited 95 Tolchard & Son Limited

24 I.C.E.A. Limited 60 Agnews Liquorworld Limited 96 Tramhill Limited

25 Ind Coope (E.M.) Limited 61 Andrew Dick & Sons, Limited 97 Verdon Developments Limited

26 Ind Coope (London) Limited 62 Ansells Leisure Limited 98 Victoria Wine (Concessions) Limited

27 Ind Coope (West Midlands) Limited 63 Ansells Limited 99 Punch Taverns (CMS) Limited

28 J.T. & S. (Allied) Limited 64 Bartlett & Hobbs limited 100 Punch Taverns (MH) Limited

29 M. Milne Limited 65 Brierley Court Hop Farms Limited 101 Punch Taverns (VPR) Limited

30 Punch Taverns (DC) Holdings Limited 66 Bruce’s Brewery (World’s End) Limited 102 Punch Funding II Limited

31 Punch Taverns (FH) Limited 67 Cameron Park Limited 103 Marr Taverns Limited

32 Tetley Walker Production Limited 68 Caskies of Alloa Limited 104 Marr Trustees Limited

33 The Aylesbury Brewery Company, 
Limited

69 Cougar Beer Company Limited 105 Sycamore Taverns (Management) 
Limited

34 Thorne Brothers, Limited 70 Dalgamo (Wine Cellars) Limited 106 Sycamore Taverns Trust Company 
Limited

35 Walker Caln Limited 71 Duke’s of Argyle Street Limited 107 Punch Taverns (PR) Limited

36 William Jackson (Sunderland) 
Limited

72 Duke's of Exchange Place Limited 108 Punch Taverns (OS) Limited
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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 fourth article in the Humology series, Nick Molyneux describes 
some of the U.K.’s 31 commercially grown hops.

Hop 13 - First Gold

First Gold was the world’s first Hedgerow Hop released in 1996 by 
Horticulture Research International (HRI) at Wye College in the U.K. It is a 
cross between hedgerow male and WGV (Whitbread Goldings Variety). It is 
a versatile Goldings-type aroma hop and is well suited for more modern 
beer styles. 

First Gold has a tangerine, sweet orange-citrus aroma and “slender spicy 
notes”. Its flavours are of “marmalade, geranium, magnolia, sweet and 
floral. It has refreshing, sharp and crisp bittering characteristics” with a 
flavour intensity 6 /10. It is wilt tolerant, resistant to strains of powdery 
mildew but unfortunately is susceptible to downy mildew. It has good 
storage stability.

Hop 14 - Flyer

Flyer is a dual purpose resinous hop, mostly used for bittering although 
apparently it also has excellent dry hop aroma qualities. It is a product 
of a cross made in 2002 between a high alpha-acid female breeding line 
and a low trellis-type male hop. 

Flyer is a citrus hop with aromas of stoned fruits, liquorice, treacle-toffee 
and caramel with slight burnt notes. Its bittering characteristics can be 
described as spicy, citrus, liquorice and resinous, with a flavour intensity 
of 7 /10.

Advanced trial plots during 2007 and 2008 gave promising results and it 
was established on licensed farm trials with Wye Hops during 2009. The 
produce from the advanced plots was used for successful pilot brewing 
trials in 2010.

Hop 15 - Fuggles

Fuggle or Fuggles? Whatever your preferred name for this traditional 
beauty, Fuggles is often thought of as the classic English aroma hop, 
especially when used in conjunction with Goldings.

It has a delicate, minty, grassy and slightly floral aroma with bittering 
characteristics which are described as well rounded, classic and green 
tea. Its flavour characteristics are 6 /10. It can be used as a main copper 
hop and is also used for dry hopping. Raised from a chance seedling 
found in 1861, it was released in 1875 by Mr Richard Fuggle of Brenchley, 
Kent. 

It reached its peak production in the U.K. in 1949 when 78% of all 
English hops grown were Fuggles. Unfortunately, it is susceptible to 
wilt in the UK and has been produced in lower volumes in recent years, 
though work on a wilt resistant cultivar has been ongoing.

It is also marketed as Styrian (Savinja) Golding in the Slovenian Republic. 
In the U.S.A. it is grown in Oregon and Washington State, where it is 
known as the Oregon Fuggle.The American variety has a subtle flavour 
absent from the more powerful English Fuggles. Amid some controversy, 
it is also allegedly marketed in North America as the U.S. Tettnang. 

Humology UK

Hop 16 - Goldings

Goldings is a “quintessentially British Hop” and “is a delicious example of 
the gentle aromas that English hops produce. Good for bittering and late 
hopping and particularly good in combination with Fuggles.”

Developed from the Canterbury Whitebine in the late eighteenth century, 
Goldings is a generic term for a group of similar varieties which harvest 
at different times, named either for the villages in Kent where they were 
grown (such as Bramling, Canterbury, Eastwell, Petham and Rodmersham) 
or the hop farmers who grew them (Cobbs and Amos’ Early Bird).    

Goldings  has a unique spicy aroma and refined flavor.The aroma notes 
include floral, slightly spicy, earthy and honey. Goldings has sweet, smooth 
and honey-like bittering characteristics with a flavour intensity of 6 /10. 
It is a tall hop with loose low yielding cones and is susceptible to downy 
mildew and wilt.

Goldings grown in East Kent are a premium hop variety, called East 
Kent Goldings (see ND  145). Goldings are grown in other parts of Kent, 
Worcestershire, Hampshire and Herefordshire. The cultivar grown in 
the U.S.A. (Oregon and Washington State) is a Canterbury Golding. This 
premier English aroma is excellent in English-style ales, and can give a 
unique character to fine lagers as well. 

Sources: (1) British Hop Association website https://www.britishhops.org.uk; 
(2) Indie Hop Blog Spot  http://inhoppursuit.blogspot.co.uk (3) Beer Advocate 
https://www.beeradvocate.com (4) Charles Faram  https://www.charlesfaram.
co.uk
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Gedling Pub Heritage

Gedling Pub Heritage 
- Flight of the Eagles
Many people are aware that the place name Arnold is derived from the 
Anglo-Saxon Ernehale, which means Eagle’s Nook. First mentioned in 
Domesday Book, it may be up to 500 years older. Certainly, in recent years 
that original meaning has been warmly embraced by the good folk of the 
surrounding area. Even Arnold Town football club is known as the Eagles.

This interest in the antiquity of the town’s place name has also resulted 
in a modern pub name cluster. The Eagle on Howbeck Drive; the Ernehale 
on Nottingham Road and the former Horse & Jockey, now known as the 
Eagles Corner each associate with the old Anglo-Saxon place-name. 
These three names have arrived since the 1970s, they are not of great 
antiquity in themselves. However, this is an excellent example of local 
people demonstrating their belief in the popular heritage value of a 
place-name.

The word “erne” is an archaic word still used in the dictionary for the 
White Tailed or Sea Eagle (Haliaeetus albicilla). A bird extinct in the 
UK by 1916, a reintroduction programme in Scotland has seen the bird 
successfully - but precariously - re-establish itself. The RSPB plans a 
reintroduction programme for Eastern England.

Can “Arnold” really refer to an eagle? In 1913, two local clergymen, the 
Reverends King & Russell wrote a history of Arnold and challenged 
the idea, despite acknowledging that eagles had been seen in 
Nottinghamshire and were recorded in the Victoria County History 
list of fauna of the County. Writing as they were when Britain’s eagle 
populations were probably at their lowest ebb, they suggest the name 
arose from either a personal name or from “hern” for heron. 

However, the English Place Name Society believes the origin lies with 
the eagles and our Arnold is just one of a number of other place-names 
based on the term “Erne”, including another Arnold to the north of Hull. 
Many of these places are inland from the coast, although how much that 
matters to big birds of prey with a potentially large range is debatable.

We also have some other historic context for Anglo-Saxon eagles. In the 
epic poem The Battle of Brunanburh, fought in 937 AD describes the 
eagles “white from behind” feasting on the carrion of battle. Michael 
Wood, the TV historian locates the battlefield in the Doncaster area, not 
too far to the north of Arnold. If that image had much meaning to the 
poet’s Anglo-Saxon audience, it may be because they were much more 
familiar birds in a less developed England with a smaller population.

Perhaps we shouldn’t be surprised if the bird had a wider range many 
years ago. In places like Finland, it is as happy over the freshwater lakes 
as it is on the coast. The Trent Valley of 1,500 years ago would probably 
have had much larger expanses of open water than today. 

Our modern word “eagle” is derived from the Norman-French “aigle”, 
which displaced the Anglo-Saxon “erne” as the common name. So it seems 
likely that our ancestors used the term “erne” for both our native eagles, 
Golden and White-Tailed both of which were both more numerous and 
more widespread in the past. The RSPB advises that “Golden eagles were 
a relatively numerous species before 1800. Today they are considered a 
symbolic bird of Scotland, but before 1800 they could be found breeding 
in hill areas throughout the UK.”

Changes in population, woodland, agriculture and wetland management 
since the name Arnold was first coined have undoubtedly been significant. 
It would seem that the Arnold birds could have perhaps been either 
Golden or White-Tailed?

We now that birds adapt, or fail to do so, depending upon changes in 
their environment. The now resurgent Red Kite (Milvus milvus) in the 
English countryside was an urban scavenger in our towns and cities 
until comparatively recently. The last recorded breeding in London being 
1777, which Shakespeare referred to as the “city of kites & crows”. Helped 
back into England after 19th century persecution, the kite has a thriving 
and growing population. Quite local to Arnold is the successful Osprey 
(Pandion Haliaetus) programme at Rutland Water, so who knows?

Roll on the RSPB’s East of England reintroduction programme for the 
Erne…..once again the Trent Valley might see the majestic sight of 
Arnold’s very own flight of eagles circling overhead.

The pub names of Arnold are calling……..

Sources: (1) Birds of Prey in the UK - on a wing and a prayer www.
rspb.org.uk ; (2) William Shakespeare Coriolanus (Cor. IV.v.44); (3) “A 
History of Arnold” by Rev. R.W. King and Rev. J. Russell (1913) http://
www.nottshistory.org.uk (4) Key to English Place-names http://kepn.
nottingham.ac.uk/ (5) Michael Wood, Yorkshire Archaeological Journal Vol 
85 Issue 1.
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Wine Bottles to Get Smaller 
& Champagne by the Pint
Following on from those well known consumer bugbears of chocolate 
bar size-reduction and EU-wide branding replacing old and familiar 
names, the Daily Mirror reports that supermarket bosses are introducing 
smaller wine bottles.

This is said to be in response to health conscious Britons cutting back 
on alcohol consumption. According to the retail analysts Nielsen and the 
British Beer and Pub Association, average weekly alcohol consumption is 
in decline, with people drinking one alcoholic drink fewer each week.1

Whether this really represents a health drive or is due to excessive 
pub prices held high by taxation is open to debate. The Government’s 
advisory limit for weekly alcohol consumption for men and women is 
14 units. This is a little under one and a half bottles of wine and should 
be spread over three or more days.  One 12.5cl glass of 12% wine is 1.5 
units.

The new 50cl bottle contains the equivalent of four or five glasses of 
wine while a 37.5cl one (half the size of a standard-sized bottle) holds 
three or four. Until now, only mini-bottles containing 18.7cl of wine have 
been available at Tesco, which provide a single glass. Tesco’s Alexandra 
Runciman said: “Millennials in particular are generally more concerned 
about the quantity of alcohol that they drink and so we hope this new 
range will help them manage portion control.”

Once Britain has left the EU, champagne producer Pol Roger plans to 
reintroduce the one-pint bottle of champagne. According to the Daily 
Telegraph, a pint of Pol Roger was Churchill’s favourite tipple but the EU 
banned imperial measures in 1973. Pol Roger said champagne laid down 
from the 2016 vintage in pint bottles would be the first non-vintage 
champagne available in shops from 2021.

James Simpson, the managing director of Pol Roger UK, said: “It seems 
that one advantage of escaping Europe is that we can do what we like 
with bottle sizes.” Pol Roger, one of the few remaining family-owned 
champagne makers, produces 1.5million bottles of champagne a year 
from its vineyards around Epernay in northern France, most of which are 
standard 0.75 litre bottles.

The news was applauded by Simon Berry, chairman of one of Britain’s 
oldest wine merchants, Berry Bros & Rudd of London. Mr Berry said he 
had tried for decades to persuade French champagne makers to sell their 
wine in pint measures – yet was told he would be breaking the law by 
the European Union. Mr Berry said he had “fantasised about the return of 
the pint” of champagne for decades. He added that “now we are no longer 
beholden to Brussels” and could “drink our champagne from God’s own 
bottle size”.

A pint of champagne was “such a perfect sized bottle,” he said. “You get 
four proper sized glasses from it – as opposed to six from a bottle, or 
three from a half-bottle.

Sir Winston would approve…..but would he prefer a Marathon to a 
Snickers?

Nick Molyneux

1 sadly, no context was given for this statistic. It would be useful to know 
when this was being compared with and what the trend was over, say, the 
last 50 years. 

Sources: (1) Stephen Haywood  29th April 2018 www.mirror.co.uk (2) Daily 
Telegraph 1st September 2016 www.telegraph.co.uk

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

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

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

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

Festival Fringe 

Fortnight
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Firstly, congratulations are for our head brewer Nick 
and his wife Nicola, who tied the knot a few weeks ago, 
an event celebrated in style with a fair amount of our 
products. 

Mild in May will have been and gone by the time that you 
read this article, and our ruby mild ‘Four for a Boy’ sold 
out as soon as it became available. Sadly, I feel this style 
of beer is becoming less popular, and subsequently less 
brewers are making it. Although it’s not my favourite beer 
by any means, I do think that it is a shame and I hope that 
the mild trail continues to grow and keep this part of our 

history going. 

We have been busy helping out at a number of festivals over the past few 
weeks, mostly at the local sports clubs, and there is the ever-popular Rudd 
Fest coming up, roughly when this article is published. We will be out 
in force at the White Horse this year and hope to see as many friends as 
possible over the weekend. 

With Nottingham craft beer week on the horizon we will be launching the 
latest beer in our Wanderlust series, ‘Stoked’ is a super juicy, heavily hopped, 
black IPA, this and the full Wanderlust range can be found at our bar at the 
Nottingham Craft Beer week festival in Sneinton market on Friday 15th and 
Saturday 16th June. 

Well done to the team at Drs Orders, which was runner up in the annual 
Nottingham CAMRA Cider Pub of the Year Award. We always pride ourselves 
in stocking and supporting local producers and normally have 4 or 5 ciders 
available. Cider drinkers who prefer to stay in town will find that the Crafty 
Crow and the Barrel Drop has a similar choice of ciders, all delivered from 
the cellar, on hand pull.  

I’m pleased to announce that following our takeover of the Barrel Drop in 
February, we now have a new manager. Many readers will already know Lee, 
from his time at Brew Dog and more recently at the Crafty Crow. He is full 
of ideas about developing the pub and we wish him the best of luck. 

Finally, some news that we thought would never happen - we have taken 
over the unit next door to our current premises, so have finally got room 
to expand. Subject to licensing, this means that we will be able to sell our 
bottle range from the brewery and also to host the occasional event. In 
the more immediate future, it means that we will actually have room to do 
everything that we want at the brewery, without tripping over each other in 
the process!

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
Time doesn’t half fly by when you’re ‘avin 
fun!.. . . . It doesn’t seem five minutes since I 
was writing the last column and emailing 
it off to Matt the highly talented Editor, 
who has announced that he is stepping 
down from the role after 4 years of very 
professional hard work that brings this 

incredibly well read, informative, entertaining and multi award winning 
magazine to our pubs for our enjoyment. And by saying “our” I mean, 
not just drinkers, but retailers and producers, and anyone involved in 
the beer business in general. It is a great point of reference for keeping 
abreast of what is happening around the region. I personally as well as 
on behalf of the Brewers of the county would like to thank Matt very 
much for all his efforts and wish him well to enjoy all that free time he 
justly deserves.. . . I might even buy you a half down the pub now you’ve 
got time. Cheers Matt.

Nottingham Brewery has had an intensely busy few months, having been 
on a national listing for J D Wetherspoon with Rock Mild, which coincided 
with the Mild Trail that turned out to be busier than ever and at times 
put core brands under pressure, which meant that at times we were not 
able to condition beer long enough in the brewery, which lead to the beer 
being served a little “fresher” than we would have liked at times in some 
pubs. 

But thankfully, complaints have been minimal, so thanks for your 
forbearance if you were unlucky enough to get a pint that was not 
up to our usual high standards.Your feedback, good or bad is always 
appreciated, if constructive. We are back up to normal stock levels now 
and looking forward to a busy summer.

With summer in mind, we are enthusiastic about two new recipes to tap 
into the light ale trend. One being a traditional light ale called Proper 
English Ale (PEA for short) and another infused with root ginger and 
fresh lemons. Both will weigh in at 4.4% ABV and the plan is to keg an 
amount too, to see how the craft version goes, but obviously that will be 
considerably more expensive. 

These initiatives are mainly driven by our Brewer George and his research 
and development plans, which are a step ahead of our usual traditional 
regimen, but whoever said we were stuck in our ways?! 

Speaking of traditional ways. Even more out of my comfort zone is our 
progression into the world of IT.. . . .We now have an App (that’s not a 
nap, like I have most afternoons!) you can read any back issues of our 
Mash Tun magazine by downloading our app, you can get details off our 
website. Every edition grows in readership on line and hard copy, which 
you can pick up in many of the best pubs in town.

What was I saying about time flying? Because the next issue will soon be 
Robin Hood Beer Festival time and plans are already firmly in place for 
the move to the new venue which is eagerly awaited to see how it adapts 
itself to hosting one of the most important events in the Citys calendar, 
so don’t forget to volunteer early for the Nottingham Brewery tent, it’s 
always the best fun!

Enjoy the summer weather!

Cheers Philip Darby
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News From Blue Monkey
Deborah Ward writes…
Brewery News

The Brewery is still as busy as ever producing 
all the great Blue Monkey beers and to keep up 
with orders we have just taken on a new Brewer, 
Richard Hobson, who we welcome to the Blue 
Monkey team.

We recently launched the new Evolution 4.3% a premium golden ale 
and deliciously fruity. It has quite literally evolved and is packed full of 
cascade hops then dry hopped for an extra punch!  This brew has gone 
down a treat and is selling well in all pubs including our own Organ 
Grinders and the Brewery shop.

With the current trend towards fruity beers we have produced two special 
summer brews of our own, a Mango IPA 5.2% and a Raspberry Wheat Beer 
4.6% which are wonderfully refreshing and particularly tasty. 
For those of you who may be interested, we are now also using Eco kegs 
for our keg products as they are more environmentally friendly.

Pub news

If you have recently visited the Organ Grinder Loughborough you will 
have seen the transformation of The Hayloft, our events room where 
celebrations have been held in the last couple of months for which we 
have had massively positive feedback.

Jed has already had a successful ‘open mic’ night so check out Ray’s Music 
column in this edition of the Nottingham Drinker for further dates if you 
are interested in joining in.

To hire The Hayloft contact Jed at events@bluemonkeybrewery.com or 
phone 01509 264008.

Blue Monkey Birthday celebrations

Blue Monkey will be holding its 10th Birthday celebrations starting 
Saturday 25th August through to Sunday 2nd September.
Hayley, Pub Manager at the Organ Grinder Arnold commences the 
celebrations with a beer festival with live music on   Saturday 25th 
August - Monday 28th August. 

All four Organ Grinders will be celebrating for that week so keep an 
eye on Facebook to make sure you don’t miss out on the Beer Festivals, 
parties, live music and birthday cake!

See you at one of the parties!
Cheers Debs

Local Brewery News

News From Lincoln Green Brewery
Anthony Hughes writes...
Well that’s been a busy couple of months for 
us! 

Starting with the brewery, we’ve been 
brewing flat out to keep up with demand – on 
a couple of days we even had to brew twice 
on the same day with a shift starting at 6am 
then a second starting at 11am! 

On the new beer front we’ve seen the highly 
successful launch of ‘Bowman’ an American 
Pale Ale with Mosaic hops at the forefront. 

Coming soon is ‘St. Clements’, a pale ale featuring US hop Amarillo teamed 
up with a large amount of orange and lemon peel for a citrus punch.

On the bottled beer front, we’ve seen a huge uptake from Co-op stores who 
are selling out of Marion, Sherwood and Archer – many thanks to everyone 
who’s been purchasing our beers and supporting local breweries in local 
supermarkets.

The new beer garden and ‘Dog and Thief’ bar at the Sir John Borlase Warren 
has really taken us by surprise – we hoped it’d be popular, but have been 
blown away by the positive reaction from customers to the Canning Circus 
area. Our retractable roof is now in place and all that remains to complete 
the project is to enclose the area beneath with bi-fold doors and a new 
wall with street art mural. Oh and keep an eye open for the glass manhole 
cover that looks down into the caves beneath! This covered space effectively 
doubles the floor space of The Sir John and can be retracted when the sun 
shines. The Dog and Thief is focused on the Blackshale range of beers and 
‘craft keg’. While you’re there please say hello to Jennie and Stefan our new 
landlady and landlord at The Sir John – they’d love to meet you. “What’s 
happened to Adam?” I hear you cry. He’s been promoted to ‘Pub Support 
Manager’ helping us to maintain our standards and promote our pubs across 
the five sites.

There’s also a new face at The Poet and Castle – please join me in a warm 
welcome to Clive Lambley who comes to Lincoln Green from his previous 
position at Eastwood Conservative Club. He’s got great plans ahead for 
developing the food offer, function room and beer garden at The Poet, so 
watch this space for more exciting news. 

The Brickyard opened its doors on Friday 27th April 2018 – I can’t tell you 
how pleased I am with this our first pub ‘going it alone’. Small, but perfectly 
formed, the Brickyard is an oasis of cask ale in Carlton and I hope you’ll 
all come to visit us soon. Lauren and the team are delivering great service 
and are hugely passionate about their new pub – please drop on in and say 
hello!

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!
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Rob Witt writes...

Wow! What an incredibly busy time 
it’s been. Apologies for not updating 
here in recent issues, a lot has been 
happening.

Firstly, most of you will be aware that we now have a second, and much 
larger pub at Canning Circus called The Overdraught. It has been a much 
bigger undertaking to set up than its sister micropub, Totally Tapped in 
Beeston, which has been going from strength to strength with manager 
Richard Feuer-Cotter, our freindly Kiwi at the helm. Totally Tapped is now 
1 year old!

We are really proud of what we have created at both sites and hope that 
if you come and visit, you will enjoy them too. Both are dog freindly and 
you can share pictures of your pub dogs with our brewery dog “Fuggles” 
on instagram @TotallyFuggles.

The Overdraught was formerly a fancy dress shop and originally a bank. 
Our beer cellar is the old vault which is nice and cool and very secure. We 
have also put in a few features which reflect the buildings heritage. Such 
as a wall of 2 pence pieces along the bar front. One part of the build I 
enjoyed doing the most was creating the bar top. We got some galvanised 
steel and folded over thick plywood boards. I then borrowed some nitric 
acid from the brewery and “carefully” poured it all over. This rapidly rusted 
the metal creating some great patterns and colours. These were fitted 
in position and a clear epoxy resin was poured over the top to seal and 
prevent further rusting.

We officially opened on February 16th and are settling in to Canning 
Circus life nicely. The pub offers 7 real ale lines as well as ciders, 14 craft 
keg lines, gins, wines, lagers and spirits. We have now started providing 
cheese boards and looking to grow the pub food selection over the 
summer. We will even be offering pop up food stalls through June - 
September. 

Now that both pubs are set up and running well, I have managed to 
spend a bit more time back at the brewery and we are making lots of new 
beers. The latest being a 6.5% extra pale super fruity hopped IPA called 
“Statement of Intent” we have also recently done collaborations with 
Emperors brewery, Hopcraft and Waen brewerys and have lots more lined 
up through the year.  

News From Totally Brewed

Richard Neale writes...
We’re very proud to announce that our 
Hollow Stone Oligo Nunk craft beer won 
Silver in the regional SIBA awards!  We’ve 
only recently branched into brewing our 

Hollow Stone range so are absolutely thrilled to receive such brilliant 
recognition this early on!  We use all American hops; Chinook, Challenger 
and Simcoe to give the beer a crisp cranberry fruit hop finish.   It’s in quite 
a few venues around town so definitely try a pint and let us know what 
you think.

Our little team is growing rapidly with the addition of James, he has a 
background in microbiology and as a previous head brewer down South 
has plenty of experience in the beer world.  He’s already brought some 
innovative ideas to the table and we’re excited to see what weird and 
wonderful things he’ll do!  He’s very friendly so do say hi when you see 
him around the brewery.

We’ve had even more to celebrate through May as Emily tied the knot in 
sunny Italy and Richard welcomed twins into the world!  As if that wasn’t 
enough work, we’re now kicking off festival season with Ruddfest on the 
green at the end of May before we amp it up at Splendour and Deerstock 
in July.  Look out for both Shipstone’s and Hollow Stone on the bars! 

We are currently creating our new summer seasonal beer, a pale with 
heaps of Oilcana and Bramling Cross hops chucked in, the perfect pint 
for those long lazy summer evenings!  Try it on cask and keg across 
Nottinghamshire from June-August.  

News From Shipstone’s Brewery 

Rachel Matthews writes ...
It’s been another manic couple of 
months at the brewery with lots of 
people popping into our new onsite 
shop as well as deliveries going out. 
An online beer ordering facility will 
be available soon for those who live 
further afield and need their beers 
posting out.
We are sad to be saying farewell to 
brewer Jen who has been with us 
almost from Day1 here at Dancing 
Duck, she started in the office doing 
sales but was selling the beer faster 
than Rachel could brew it so instead 

of twiddling her thumbs offered to help with cask washing and filling. 
After a couple of years Jen moved fully over to the brew team to become 
a fully fledged brewer. She’s done pretty much every job here at Dancing 
Duck but has decided it’s time for a change and we wish her the best of 
luck in the future.
We’ve put some dates in the diary for a couple of boozy sessions here 
at the brewer, full details will be on the website and facebook. They are 
Saturday 30th June and Saturday 28th July and plans are afoot for a new 
brew in July.

News From Dancing Duck Brewery 

News From Castle Rock

Lewis Townsend writes...

Greetings Nottingham Drinker readers,
 
Once again writing in advance means I’m using 
a lot of conjecture here, but I’m going to go 
out on a limb and say that the Yard Party was a 
big success, thank you for your support and we 
look forward to holding more wonderful beer 
events in the Old Cold Store and Brewery Yard 

in the months and years to come! Of course, your constructive feedback 
(in anything we do) is always welcome so please do write to us or chat 
with me at the Vat & Fiddle if you have any comments – but overall we 
hope you did enjoy the party. After a period of renovation work, the Old 
Cold Store (adjacent to the Vat & Fiddle) is a wonderful space and is now 
available to hire for all sorts of events, so please get in touch if you’re 
interested. 
 
The wonderful Nottingham Craft Beer Week returns once again in 
between the 9th and 16th June, culminating in a big, euphoric beery 
climax at Sneinton Market for the Nottingham Craft Beer Festival. We 
do hope you find time to visit a few of our pubs during this week (plus 
say hello at the Festival, too!) Many of our Nottingham pubs are holding 
really exciting events, meet the brewer and tap takeovers during the week 
so you can be sure you’ll get your hands on some fantastic beer. Check 
out our website or the official Nottingham Craft Beer website for more 
information (www.nottinghamcraftbeer.co.uk). 
 
In terms of beers, I’ve been really thrilled with our output so far this 
year: Dennis McCarthy, Helen Watts, Fool’s Gold and Songbird have all 
gone down extremely well in their own right. We’re tweaking our recipe 
development process at the moment and it’s really enhanced how we 
formulate beers and ideas – and will only get even better. In just a few 
days of writing, we’ll be the proud owner of a pretty cool, futuristic piece 
of kit that will enable us to really ramp up the hop and fruit additions to 
our beers, so keep your ears to the ground. As a brewery and pub group 
we refuse to be complacent so everything is always in motion, even if 
developments sometimes take longer than we’d like! 
 
In June & July make sure you get your hands on a pint of Brian Clough 
to enjoy during the World Cup too, even if England’s campaign isn’t as 
long as we’d like. You should also be able to get your hands on Hemlock 
too, which is being brewed once again this year. Finally, you can fully 
expect follow up beers to Songbird, a couple of brand new 2.0 beers 
and potentially an ice cream beer or two, which we’re investigating 
extensively. 
 
That’s it from me, wishing you all a relaxed & pleasant midsummer.l.

.

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

Congratulations to the Old Green Dragon, Oxton winner of the 2018 
Nottingham Village Pub of the Year and The Station Hotel, Hucknall 
winner of the conurbation award and also awarded the prestigious 2018 
Nottingham Pub of the Year. The Station Hotel now advances to the next 
stage in the national Pub of the Year awards.

The Moor Lodge, Nuthall, just off Junction 26 M1 has undergone a major 
transformation. Marstons have upgraded this former Brewers Fayre and 
turned it into a Grill and Pizza pub. Real ale drinkers have a choice of four 
cask beers with Pedigree; Hobgobblin and Wainrights always available 
and another guest ale from the Marston’s stable completing the line-up – 
on my visit it was Old Empire Ale an impressive 5.7% ABV beer.

This family friendly pub consists of a number of distinct areas including a 
‘bar’ area with BT TV. The pub interior is modern and light and is already 
proving popular with families. Outside there is plenty of seating areas 
and a children’s play area has been incorporated into the garden.

In line with its new approach grills and pizzas are on offer, along with 
light bites and pub classics.  The pub is open 12.00-11.00 (10.30 Sun) 
with food available 12.00 – 10.00 (9.00 on Sunday).

Up the road in Eastwood the Old Wine Vault upgrade has been completed 
and along with its two cask beers bar snacks are now available. The 
decked area in the extensive garden has been upgraded and the whole 
garden is now securely fenced.

Live music takes place most weekends and it is good to see new life in 
what is thought to be Eastwood’s oldest pub.

At Hilltop, Eastwood the Greasley Castle is now being run by Pub People 
Company. This East Midlands based pub co has a fine reputation and it 
is to be hoped that they will be able to turn round the fortunes of this 
impressive looking pub.

The takeover took place on the 15th January and already the pub is taking 
on new and interesting beers whilst still retaining Greene King IPA and 
Abbot. On my last visit Purity’s Mad Goose was available along with 
Oakham JHB. 

Moving along to Kimberley and congratulation to the Miners Return for 
winning Best Sporting pub in the Eastwood and District winter league. 
The pubs darts and dominos teams helped the pub to become the overall 
winner with John Hallam winning the trophy for the most wins in a 
season.

The Nabb Inn, Hucknall has a new landlord with Oliver Rimington taking 
over in May. Already he has implemented a CAMRA discount and the 
selection of cask ales is to include SIBA beers with locally brewed beers 
where possible. Meet the brewer nights are planned and ND were told 
that the aim is to make the Nabb an “inclusive family pub offering good 
value quality pub food to suit every palate in a comfortable environment”.
ND understands that amongst breweries being considered are Dukeries 
and Hucknall’s own Lincoln Green.

Current opening hours are 11.00-11.00 Sun-Wed (Midnight Fri & Sat) 
with food served 12.00-9.00 Sun-Wed (10.00 Fir & Sat) and the pub is 
easily accessed using the Trent Barton Connect bus service in Hucknall.  
The Portand Arms, Hucknall continues to thrive and it has extended its 
community links with its Bikers Club. Bikes can be parked safely in the 
rear yard which is monitored by CCTV and the ‘driver’ is offered a free 
non-alcoholic drink. 

Mine host Mark said “we are a local community pub and this offers the 
local bikers a safe place to come and socialise”. The pub normally offers 
three cask beers at a competitive £2.75 a pint.

Staying in Hucknall and the new micro-pub on the corner of West and 
South Street is to be called the Dog House in Hucknall and run by the 
Big Dogs Pub Company. The application for an alcohol license had been 

submitted and work has started in transforming the former equestrian 
shop into a micro-pub. More details will appear in the next edition of ND.
Byron’s Rest, Hucknall is to hold a mini beer festival between Thursday 
5th and Sunday 8th July. ND has been advised that there will be 20 cask 
ales plus 10 ciders and that during the festival food will also be available 
with entertainment on Friday and Saturday evenings.

The Pilgrim Oak, Hucknall is another pub celebrating success. The 
Nottinghamshire Best Bar none awards for 2017/18 have just been 
announced and the pub is the Ashfield winner. The Pilgrim Oak was the 
first Wetherspoon’s to open in this area and congratulation must go to the 
managers and staff for winning this award.

The Pit micro-pub, Newstead having just had a very successful beer 
festival have won The Gedling Business in the Community award for 
2018, in recognition of the impact the pub has had on breathing new life 
into Newstead village.

The Worlds End, Lowdham is to have another mini beer and gin festival 
and ND had been advised that this is to take place on Saturday 4 August, 
2018. The pub has always been a popular summer destination with its 
extended gardens and now there is another reason to visit.

Finally if live music is the sort of thing that makes you want to visit a pub 
then make a diary note to be in Kimberley on Saturday, 23rd June when 
the annual Kimberley JAM takes place. Most of the pubs in and around 
Kimberley have live music with events starting virtually from opening 
time.

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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At 5pm on 22nd March a new bar/pub opened its doors to the 
Nottingham public.
Located on High Pavement this latest public house is the newest addition 
to the varied establishments meeting a variety of customer requirements 
in the Lace Market area of the city centre.

It has been set up to give a wide range of service, dependant on the 
customers needs, from Real, European or Craft Ales, Ciders, Wines, Spirits 
and food, but more on all of that later.

Firstly a little background information.

When the Head of Steam concept launched in 1995 at Euston Station, the 
aim was to have a Head of Steam at every railway station from London 
to Edinburgh. After a buy-out by Hartlepool-based Camerons Brewery in 
2013, the net widened with the locations veering slightly off track, and 
this latest Nottingham venture is about half a mile away from the city’s 
railway station.
My only previous visits to any Head of Steam pubs has been in the fair 
city of Newcastle Upon Tyne were there are two of differing styles and 
sizes.
The first is on the Quay Side and Nottingham’s reminded me of this one 
as they have similar styles. The second is virtually on the door step of 
Newcastle’s train station, there just happens to be a main road separating 
them. This smaller bar seems to mainly focus on the wet sales side of the 
business.

But back to Nottingham. Set over two floors with a capacity of 300+, 
the decor is varied incorporating both international and local themes, 
combining railway nostalgia and neon beer signs.

The fast growing chain has given its latest venue a distinctive ‘local’ feel 
with a mural of Nottingham’s iconic Old Market Square next to booths 
reminiscent of long gone railway carriages.

There is the main bar on the ground floor with a smaller bar on the first 
floor, but there is no Real Ale or Ciders on this bar, which means a trip 
down the stairs for yourself or a member of staff  when a refill is required.

So spread between the two bars there are 7 Real Ale hand pulls, with 3 or 
4 allocated to serving Local Real Ales. The Real Ales that were on during 
my visit belonged to Nottingham, Totally Brewed and Black Iris Breweries, 
along with Camerons own Strongarm ruby ale.

A dedicated Cider line as well as at least 2 boxed Ciders were available. 
There are also numerous craft keg lines, as well as a large assortment of 
bottled and canned beers from home and abroad.

Also on tap were Belgian Delirium, New York’s Brooklyn Scorcher IPA 
and Death by Coconut by Oskars Brewery, Camerons best bitter Steamer 
Smooth and Tontine milk stout, to name a few.

Don’t be fooled into thinking this place is just about the beer. There are 
a variety of spirits, wines and even the odd cocktail or two to suit most 
tastes.
As for those who are looking for a bite to eat, the menu features the 
usual pub grub such as various Burgers, 12inch Hotdogs, Pie & Mash and 
pizzas. There is also a world flavours section with items such as Moroccan 
Harissa Marinated Salmon, Beef Bourguignon, Sirloin Steak and Red Lentil 
and Chick Pea Dahl.

For the smaller appetite try, Korean-inspired Squid Soup, Nachos or 
Persian Pressed Chicken.

Opening seven days a week, from 11am for brunch, food is served 
throughout the day until 9pm, during which time children are welcome.
The Head of Steam group is well known for its cask ales and is one of the 
few brands to have Beer Sommeliers.

All of the items on the menu come with a recommendation from the 
Beer Sommelier for a suitable beer to enjoy with your meal, but of course 
that could vary with every ones tastes being different. A similar concept 
to Nottingham’s Brewhouse & Kitchen on the Embankment and the now 
closed Purecraft Bar that used to be on St. Peters Gate.
I had a word with Openings Manager Mark Connor, drafted in from 
Sheffield to oversee the Nottingham opening, “We know what we’re 
doing. We are confident that the offer we can bring to Nottingham will be 

successful.”

“When we (Camerons) took the business over we progressed the brand a 
bit more and made it a little bit more contemporary. We try and keep it 
quite close (to a railway station) but this is probably one of the furthest 
away at the moment.”

Personally I think the Quayside in Newcastle shades it on distance by a 
short head.

Mark added “We try to cater for everyone. We want people to come and 
have coffees, stay for lunch, we have a great meeting area upstairs. It’s not 
just about coming in and getting a pint, it’s about enjoying the venue and 
having that community feel where people want to come in and see us.”
The first floor is decorated in a quieter style and lends itself to a more 
intimate meeting place. The rear of this room can be slightly partitioned 
off for private parties.

After speaking to Mark I had a chat with the Nottingham Head of Steam 
manager Luke Marcin, who I recognised from the previously mentioned 
Purecraft Bar.

Luke gave me a run through of what he would like to achieve with having 
Local Ales on the bar and to have a wide range of ideas to keep the bar 
fresh and to have himself and his staff receptive to comments from the 
public for future requirements.
He wants to keep in touch and work closely with Nottingham Camra with 
involvement in the various trails.

A Camra discount is already in place, on showing a valid Camra card.
Also an added bonus is that if you are going to see a show at The Arena, 
just show your tickets as proof and get 10% off of your food and drinks 
bill.
All in all I had a very enjoyable evening and my subsequent visits have 
been just as good, but as with all new businesses I have heard mixed 
reports of good and bad, so time will tell how the Head of Steam will do 
in Nottingham.

The Head of Steam is also a Dog friendly pub.
Normal opening times are 11am to 12.30am.

Thank you to Karen Hewitt and Andrew Ludlow for the photographs.

Anthony Hewitt

The Head of Steam, Nottingham

Brunswick Inn 1 Railway Terrace Derby DE12RU
Alexandra Hotel, 203 Siddals Road Derby DE12QE

50 + Real Ales, Real Cider & Gin Bar
BBQ, Cheese & Pork Pies

all locally sourced

@ The Alex & The Brunswick
Straight off the train in Derby

Summer Beer Festival
Thursday 12th to Saturday14th July 2018

The Head Of Steam Nottingham
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Nottingham CAMRA Pub Of The Year

Brunswick Inn 1 Railway Terrace Derby DE12RU
Alexandra Hotel, 203 Siddals Road Derby DE12QE

50 + Real Ales, Real Cider & Gin Bar
BBQ, Cheese & Pork Pies

all locally sourced

@ The Alex & The Brunswick
Straight off the train in Derby

Summer Beer Festival
Thursday 12th to Saturday14th July 2018
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Ray’s Music Column

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

Been down since I began to crawl, If it wasn’t for bad luck,You know, I 
wouldn’t have no luck at all 
 
Contributors: Can contributors please send all gig info direct to me (Ray 
Kirby) and not to the editor please, as there is a danger of it going astray as 
the poor chap already has more than enough to do. Also note: I will ask for 
the information to be sent to me a few days before the Drinker deadline, as 
the Drinker deadline is when I need to get my finished article to the editor. 
In future anything not received by me by my deadline date will probably not 
go in. Thank you.

Before the venue listings, we have been notified of some band gigs (note; 
not all are in the Nottingham area, but then it’s always good to get out to 
new places) All gigs start around 9pm (unless otherwise stated)and entry is 
free.

Sunday 3rd June - Dice Shakers at The Bold Forester, Botany Avenue, 
MansfieldFriday 22nd June - Shinkicker at The Lion, Mosley Street, 
BasfordSaturday 30th June - Smokin’ at The Hop Pole, High Road, 
BeestonSaturday 7th July - Shinkicker at The Chequers Inn, BreastonFriday 
20th July - Shinkicker at Deerstock - https://www.facebook.com/Deerstock/
Saturday 28th July - The Solution at The Hawthornes, South NormantonA few 
gigs foe the N.D. gig guide for June;
9th June at the Navigation-Shades of Blue
17th June at the Poacher-Shades of Blue.
24th June at the Navigation-Last Pedestrians.
NOTE: Last Pedestrians now play the last Sunday of the month at the 
Navigation.Couple of gigs for july:
Friday 6th July_Shades of Blue at the Lion Basford
28th July Last Pedestrians at the Lion Basford.
29th-Last Pedestrians residency at the Navigation.
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. 
Every Wednesday night from 8pm “Spotlight” Open Mic Night with Alexa 
Hawksworth 
June 
9th Miss Bowie and the New Killer Stars
15th Sonia Hawkes & Stiff Kittens DJ set (Nottingham Craft Beer Festival 
after party) 10pm-2am
16th Sue Starbuck & Sisters of Sound DJ set (Nottingham Craft Beer Festival 
after party) 10pm-2am
29th Emma Bladon Jones Presents… 

July
27th Emma Bladon Jones Presents

Crown Inn Beeston
Music 1st Saturday of every month 
2nd June A Taste Of Honey 
7th July Dixie Jack

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

20 June  Pete Morton - innovative singer and frapper
18 July  Flossie Malavialle – chanteuse and raconteur

Geese and Fountain, Croxton Kerrial
Music every Sunday from 5pm
3rd June Claire L Shaw 
10th June Robb Johnson 
17th June No Gig Booking 
24th June Groove Merchants 

1st July Sharon Lazibyrd 
8th July Geese and Fountain Acoustic Club 
15th July Lil Jim Doughty  
22nd July Tracey Browne 
29th July Lee Robertshaw

Hop Pole, Beeston/Chilwell
Quiz every Wednesday, live music every Friday and Saturday everything 
starts at 9pm 
June
Fri 1st Keeping Up With The Joneses 
Sat 2nd Crooked Smile 
Fri 8th Open Mic Night 
Sat 9th Midnight Express 
Fri 15th Crooked Frog 
Sat 16th Transposition  
Fri 22nd Your Muvva 
Sat 23rd Blue Shack 
Fri 29th Open Mic Night 
Sat 30th Block Rockin Beats

July
Fri 6th Ramshackle Men  
Sat 7th No Shenanigans 
Fri 13th Open Mic Night 
Sat 14th Doo Hickey Wireband
Fri 20th Ste Stanley & Mr Floppy 
Sat 21st The Maverick Jack’s 
Fri 27th Open Mic Night 
Sat 28th Mr Trunkman

The Lion at Basford
Wednesday general knowledge quiz starting from 8.30pm, 
Thursday Open Mic with Emma Bladon Jones from 8.30pm, Friday and 
Saturday live bands from 9.30pm, Sunday Jazz Club 1.30-3.30pm, Music Quiz 
every Sunday 8.30pm
 
June 
Fri 1st Loaded Dice 
Sat 2nd Bet Lynch & The Fried Eggs  
Sun 3rd Matt Chandler
Fri 8th Motown Goldrush 
Sat 9th Think Lizzie 
Sun 10th Ben Martin 4 
Fri 15th Gold Leaf Duo Sat 
16th Beeston Blues Band  
Sun 17th Sam Dunn + Matt Ratcliffe + Ian Beestin 
Fri 22nd Shinkicker 
Sat 23rd Freewheelin’  
Sun 24th Shipstone Street Jazz OrchestraFri 29th Kent Douchane 
Sat 30th The Last Pedestrians

July
Sun 1st Nik Svark Trio Fri 6th Shades of Blue Sat 7th Backline Blues Sun 8th 
Henry Claude Band
Fri 13th Old Nick Trading Co. 
Sat 14th Booba Dust Sun 
15th Mandy Tatton Quartet
Fri 20th The Score 
Sat 21st Ava, Jack, Vicki & Gaz 
Sun 22nd Simon Paterson
Fri 27th El Gecko 
Sat 28th The Solution 
Sun 29th Ben Martin 4

The Lord Nelson, Sneinton
BYOV- Bring Your Own Vinyl every Wednesday from 8pmAcoustic Showcase 
every Sunday evening from 8pm

June
1st Patrick & Nancy Pug Band 8th Copperhead Road 15th Zephyr 4 22nd 
Married To The Mob 29th Dinosaur-SkaJuly 6th My Name Is Bruce 13th TNT 
20th Loaded Dice 27th Pesky Alligators

July
7th Sneinton Festival official launch party with live music TBC and DJ’s
28th Sneinton Festival official after party with live music TBC and DJ’s ALL 
DAYMalt Shovel, BeestonMusic Friday from 9pm, general knowledge quiz 
Wednesday from 8.30pm 

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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Ray’s Music Column
Organ Grinder, Front Street, Arnold
Sat 2nd June: The Crescent 8.30pm
Sat 16th June: Lady Rose 8.30pm
Sat 23rd June:  Northern Soul 8.30pm
Sat 30th June: Embers Duo 8.30pm
Sat 14th July:  Paracoustic 8.30pm
Sat 28th July:   Big Skies 8.30pm

Organ Grinder, 21 Woodgate, Loughborough
Sunday 3rd June: Eddy Hall 7pm
Sunday 10th June: Nightshift 7pm
Friday 15th June: Open Mic Night: Hosted by Aspect Studios
Sunday 17th June: Ash Francis 7pm
Provisional Friday 22nd June: Unrelated Duo 7pm
Sunday 24th June: TBC
Sunday 1st July: Calder 7pm
Sunday 8th July: Monroe 7pm
Sunday 15th July: TBC
Sunday 22nd July: Unrelated Duo pm
Provisional Open Mic: 13th/20th/27th July: Hosted by Aspect Studios

The Pit Micropub in Newstead Village
Thurs 7th June 8p.m. Live Music - Act TBC
Sat 16th June 5p.m. - Newstead and Annesley Miners Reunion 
Fri 22nd June 8p.m. - Open Mic
Sat 23rd June - Night Walk through Newstead Abbey and Papplewick. See 
FB for detailsThurs 5th July 8p.m.- Hagg Farm Conspiracy
Sat 14th July 1p.m. - Family Fun Day
Fri 20th July 8p.m. - Open Mic

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month 
in the upstairs room. Please contact Julie & Phil 0115 9812861, email 
phil@poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk 
for more details.

17th June songs and music session 
15th July concert night with Vicki Swan and Jonny Dyer

Six Barrel Drafthouse
Thursdays Soultime DJ’s vinyl only and nothing but the best Northern Soul, 
Motown, Funk, 80’s Soul and Ska being played by our resident DJ’s Luke and 
Kieran BRAND NEW! Every Tuesday night 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

Thanks, Ray (Life without music is no life at all)

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 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 Castle, Castle Road: 10% off
The Loxley, Pelham Street: 10% at all times, pints & halves
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
Via Fossa, Canal Street: 10% off
Yates’s, Long Row, Nottingham: 10% off cask ales
Yarn Bar, Theatre Square: 20p off a pint, 10p a half
Ye Olde Trip to Jerusalem, Brewhouse Yard: 10% off
FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton: 10% at all times
Apple Tree, Compton Acres, West Bridgford: 20p off a pint (excludes Monday)
Arrow, Gedling Road, Arnold: 10% off
Beechdale, Beechdale Road: 10% off
Black’s Head, Burton Road, Carlton: 20p off a pint
Bread & Bitter, Woodthorpe Drive, Mapperley: 20p off a pint, 10p a half
Byron’s Rest, Baker Street, Hucknall: 20p off a pint, 10p a half
Cadland Inn, High Road, Chilwell: 20p off pints only (excludes Monday)
Chequers, High Road, Beeston: 10p off a pint
Charlton Arms, High Road, Chilwell: 10% off
Corn Mill, Swiney Way, Toton: 10p off a pint, 5p a half
Cricketers Rest, Chapel Street, Kimberley: 20p off a pint, 10p off a half
Cross Keys, Front Street, Arnold: 10% off cask ales
Doctors Orders, Mansfield Road, Carrington: 10p off a pint, 5p off a half
Earl of Chesterfield, Shelford: 20p off a pint, 10p a half
Elwes Arms, Oakdale Road, Carlton/Bakersfield: 30p off a pint
Embankment, Arkwright Street, The Meadows: 20p off a pint, 10p a half
Ferry Inn, Main Road, Wilford: 10% off pints & halves
Festival Inn, Ilkeston Road, Trowell: 10% off
Fox & Crown, Basford: 25p a pint at all times
Frame Breakers Arms, High Street, Ruddington: 10p off a pint – DOUBLE discount on 
Tuesdays & Sundays from 5pm
Gardeners Inn, Awsworth Lane, Awsworth: 10p per pint, 5p half - DOUBLE discount on 
Tuesdays
Grosvenor, Mansfield Road, Carrington: 10% off 
Hayloft, Nottingham Road, Gilbrook: 15p off a pint
Hemlock Stone, Bramcote Lane, Wollaton: 20p off a pint (excludes Monday)
Hop Pole, High Road, Chilwell: 15p off a pint Sunday 12 noon –Thurs 7pm
Hopology Beer Shop, Melton Road, West Bridgford: 10% off purchases of £10 or more
Horse & Jockey, Nottingham Road, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road, Carlton: 10p off a pint, 5p a half
Lady Bay, Trent Boulevard, Lady Bay: 10% off

Lion, Mosley Road, Basford: 15p off a pint at all times (includes Cider)
Lyngary’s Micropub, Annesley Road, Hucknall: 10p off a pint
Malt Shovel, Union Street, Beeston: 15p off a pint - double Tuesday 30p all day
Manvers Arms, Main Road, Radcliffe on Trent: 20p off a pint, 10p a half
Meadow Covert, Alford Road, Edwalton: 25p off a pint at all times 
Nag’s Head, Main Street, East Leake: 15p off a pint
Old Rock, Nottingham Road, Stapleford: 20p off a pint, 10p a half – including real ciders
Old Volunteer, Burton Road, Carlton: 20p off a pint
Peacock, Southchurch Drive, Clifton: 10% off
Plainsman, Woodthorpe Drive, Mapperley: 10% off
Plough, St Peter’s Street, Radford: 15p a pint, at all times, DOUBLE discount on Tuesdays 
& Sundays from 5pm
Poppy & Pint, Pierrepont Road, Lady Bay: 20p a pint and 10p a half.
Pottle of Blues, Stoney Street, Beeston: 10p off a pint
Punchbowl, Porchester Road: 20p off a pint (excludes Monday)
Red Heart, Easthorpe Street, Ruddington: 20p off a pint, 10p a half
Robin Hood [AND] Little John, Church Street, Arnold: discount of 3% on pints, halves and 
thirds
Rose & Crown, Main Road, Cotgrave: 10% off
Rose and Crown, Derby Road, Lenton: 10% off
Ruddington Arms, Wilford Lane, Ruddington: 20p off a pint, 10p a half
Sherwood Manor, Mansfield Road, Sherwood: 10% off pints and halves
Springfield, Old Epperstone Road, Lowdham: 20p off a pint
Star Inn, Middle Street, Beeston: 10p off a pint, 5p a half 
Starting Gate, Candle Meadow, Colwick: 10% off
Stratford Haven, Stratford Road, West Bridgford: 20p off a pint, 10p a half
Sun Inn, Derby Road, Eastwood: 15p off a pint
Sun Inn, The Square, Gotham: 20p off a pint, 10p a half - guest beers only
Test Match Hotel, Gordon Square, West Bridgford: 10% off
Three Ponds, Kimberley Road, Nuthall: 10% off
Three Wheatsheaves, Derby Road, Lenton: 10p off a pint, 5p a half
Totally Tapped, Chilwell Road, Beeston: 20p off a pint, 10p off a half
Travellers Rest, Mapperley Plains, Mapperley: 10% off
Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p a half - Sun to Thurs (includes Cider)
Waggon and Horses, Mansfield Road, Redhill: 15p off a pint
Wheatsheaf, Church Road, Burton Joyce: 10% off pints & halves
White Lion, Middle Street, Beeston: 40p off a pint, 10p a half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
Willow Tree, Rufford Way, West Bridgford: 10% off pints & halves
Willowbrook, Main Road, Gedling: 20p off a pint, 10p a half
EVEN FURTHER AFIELD
Launch Pad Brewery, 884 S Buckley Rd, Aurora Colorado USA        - Many thanks to Tim Smith 
for negotiating this one!
OTHER DISCOUNT OFFERS:
Hartington’s of Bakewell: 10% discount on any artisan-brewing course - visit www.
hartingtons.com or call: 01629 888 586      

VALE OF BELVOIR BRANCH AREA
Durham Ox, Church Street, Orston: 20p off a pint
Geese & Fountain, School Lane, Croxton Kerrial: 20p off a pint, 10p a half
Horse & Plough, Long Acre, Bingham: 20p off a pint, 10p a half
Staunton Arms, Staunton in the Vale: 20p off a pint

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

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

CAMRA Discounts

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

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

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

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

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

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

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

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

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

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

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

Black Iris - John Rankin
Blue Monkey - 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

This time our quiz is a different kind of General Knowledge / Music quiz 
from the Wheatsheaf in Burton Joyce, on the main road through the village, 
the pub serves up to 5 real ales, tonight they have Shipstones Gold Star, 
Greene King IPA, Abbot and St Austell Tribute. 

Ken Bradshaw is our quizmaster, he also hosts the quiz at the Bowman 
in Hucknall on Tuesdays, The Ferry at Wilford on Wednesdays and The 
Riverside Farm first Monday and last Saturday of the month. Starting at 
8 o’clock on a Sunday evening the quiz costs £1 per team member and 
we get three quiz sheets for our money. One is 20 questions on General 
Knowledge, another is a Word-search sheet with 20 clues for recording 
artists / bands, the third is for our answers to the music quiz. You then 
decide which round to play your joker which will double your score for that 
round. At about 8.15 the Music round commences and we need to answer 
a variety of questions about the tracks played. Throughout the evening 
we complete the General Knowledge and Word-search sheets. Following 
the music round at about 9pm we hand in our answers and the General 
Knowledge quiz sheet for marking, before the music quiz answers are 
revealed. A game of sticky 13s is squeezed in and finally we swap sheets 
to mark the Word-search. Our questions for The Drinker come from the 
General Knowledge and Word-search sections: 

General Knowledge 
1. Who played the part of King George VI in the movie The Kings Speech? 2. 
Who won Sports Personality of The Year in 2017? 
3. Which football team has won most European / UEFA cups? 
4. In which county was Sir Winston Churchill born? 
5. Which metal is usually mixed with silver to create Sterling Silver? 
6. In music, what is an arpeggio? 
7. In what year did the Falklands War take place? 
8. In which county is Nuneaton? 
9. What is the longest river in the world? 
10. How tall is the Angel of the North? 
11. Which animal is known to have the longest horns in the animal 
kingdom? Word-search (Name the band / artist): 
12. they went Rocking All Over the World. 
13. Give me strength they were chasing cars. 
14. Don’t look back in anger but feel the morning glory. 
15. How sweet it is, he just hasn’t met you yet. 

Prizes? - a bottle of wine for the Word-search, a round of drinks for the 
General Knowledge. A meal for two plus the night’s money for the overall 
winners. The quiz is all over by about 10 o’clock, just right for Monday 
morning work.

Happy Hour

Last issue’s answers from the Horse & Plough in Bingham 
were: 
1. The second tallest bird in the world is the emu. 
2. There are 2 full moons are in a Blue Moon month. 
3. You would treat amblyopia with an eye patch. 
4. Star Trekkin’ was a 1987 hit single for The Firm.  
5. The vertical drop roller coaster at Alton Towers is the 
Oblivion. 
6. Desperate Dan’s favourite food is cow pie. 
7. Grendel, Grendel’s mother and the dragon feature in the 
poem Beowulf. 
8.Iago is the villain in Othello. 
9. Riga is the capital of Latvia. 
10. In Groundhog Day Phil Connors wakes up to the song 
“I got You Babe” 
11. Norman Cook is better known as Fatboy Slim. 
12. Meghan Markle’s first official public appearance 
with Prince Harry following their engagement was in 
Nottingham. 
13. Munich hosted the 1972 summer Olympic games. 
14. 1992 was The Queen’s “annus horribilis” 
15. Glossophobia is the fear of speaking in public..

Answers from the quiz ND145

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 2nd July 2018, 

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

Where was Wally in ND145?

In the last issue of ND: 

In issue 145 of the Nottingham Drinker, Wally was in 
Stapleford. The Nags Head and Plough having been 

demolished, first pub is now the Horse & Jockey. The Warren 
Arms has also been demolished and the longest pub name in 

Notts must be The Admiral Sir John Borlase Warren.
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NOTTINGHAM
Branch Meetings

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

June: 28th - Brewhouse & Kitchen
July: 26th - Embankment
August: 30th - Poppy & Pint

Committee Meetings

All meetings begin at 20:00.

June: 14th - The Organ Grinder
July: 12th - Roebuck
August: 9th - Orange Tree

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tues 12 June - branch AGM - Mason’s Arms, Sutton-in-Ashfield
Tues 10 July - Plug & Feathers, Glapwell

Survey Trips
Meet at the Railway Inn, Mansfield at 7pm - FREE BUS FOR CAMRA 
MEMBERS: AROUND THE BRANCH AREA AND RTN TO RAILWAY INN

Tues 26 June - Maplebeck, Bilsthorpe and surrounding area
Thurs 26 July - Sutton-in-Ashfield - route 1

Visit our website for more details: www.mansfield.camra.org.uk/
BranchDiary

Contact: Pubs Campaign Co-ordinator Paul Edwards: 
pubsofficer@mansfield.camra.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 5 June - branch meeting, Rutland Arms, Bottesford
Tuesday 3 July - branch meeting, Anchor, Nether Broughton
Tuesday 7 August - branch meeting, Plough, Stathern

All welcome.

Contact: eddie.fendel@gmail.com

Branch Diary

BRANCH DIARY
EREWASH VALLEY
Meetings - Start at 20:00

Branch Meeting
Monday 4 June 2018 20:00 Three Horse Shoes, Ilkeston

Branch Meeting
Monday 2 July 2018 20:00 Mill & Brook, Long Eaton

Branch Meeting
Monday 6 August 2018 20:00 Observatory, Ilkeston

Everyone Welcome.

AMBER VALLEY

Branch Meeting

Diary dates, meetings 8pm  (check monthly What’s Brewing)

Monday 4th June, B F,  White Hart, Bargate 

Thur. 28 June, branch, Milford Social Club 

Monday 9th July, B F, The Beehive, Ripley
Thur. 26 July committee and branch, The Queen’s Head, Belper

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
June: Fri 1st - Sun 3rd Long Eaton Cricket Club Beer Festival, 
Cricket Pavilion, West Park, Long Eaton, Nottingham NG10 3NL
12 real ales, 5 draught ciders, Christy’s lager + over 50 craft beers 
in bottle & can. Also cricket and BBQ. Pavilion’s normal bar will 
also be open.

June: Sat 9th - Sat 16th Fem.Ale Nottingham, Female Brewster Pub 
Takeover. Bunkers Hill, 36-38 Hockley, Nottingham NG1 1FP
Events, talks by Brewsters, Panel Discussions, etc being held at the 
pub all week. Contact the pub for full details.

June: Sat 9th - Sat 16th Talks by guest speakers at various 
Nottingham pubs
For full details see: https://www.nottinghamcraftbeer.co.uk/news/
special-guests-confirmed-for-nottingham-craft-beer-week-2018/

June: Sat 30th - Sun 1st July Cider & Perry Festival, Fox & Grapes, 
21 Southwell Rd, Sneinton Market Nottingham NG1 1DL Around 20 
ciders & perries to kick-start the Cider Saunter & the warm sunny 
days of summer. To feature cider & perry from makers in the East 
Midlands, Local and further afield.    

July: Sun 1st to Tues 31st 2018 Cider Saunter promoting East 
Midlands cider makers
Covering a number of pubs across the Nottingham CAMRA Branch 
area and beyond. Full details in issue ND146 June/July of the 
Nottingham Drinker. 

July: Thurs 5th to Sun 8th CInaugural Beer Festival, Byron’s Rest, 
Baker St, Hucknall, Nottingham NG15 7AS 
First mini beer festival. Free entry. 20 cask ales plus 10 ciders; food 
will also be available during the festival, with entertainment on Fri 
& Sat evenings.

July: Sat 14th July 10th Annual Blackwoods Beer Festival, 
24th Nottingham (Cavendish) Scout Group, 477 Hucknall Road, 
Sherwood, NG5 1FW
12noon - 11pm. Local real ales and ciders, hot & cold food, lawn 
games, live music + a DJ. CAMRA members, Scout &Guide Leaders 
½ pint free. NB: No dogs allowed.

August: Sun 26th Rescue Rooms Beer & Cider Festival. The Rescue 
Rooms, Masonic Place, Goldsmith Street, Nottingham NG1 5LB
£7 entry for card-carrying CAMRA members instead of standard 
£10 plus you get two free drinks and a stein. Focus will be on local 
& regional beers & ciders. 

October: Wed 17th to Sat 20th Nottingham CAMRA Beer & Cider 
Festival, Motorpoint Arena, Nottingham
See website for details http://www.beerfestival.nottinghamcamra.
org/Location/Index.html 

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

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

WEDS 17TH TO SAT 20TH

MOTORPOINT ARENA
BOLERO SQUARE, NOTTINGHAM NG1 1LA

OCTOBER

WWW.BEERFESTIVAL.NOTTINGHAMCAMRA.ORG

CASH ADMISSION AVAILABLE ON THE DOOR
 

PREMIUM TICKETS WHICH GUARANTEE ADMISSION ARE AVAILABLE
FROM THE MOTORPOINT ARENA BOX OFFICE OR ONLINE: 


