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Up Front

Hello and welcome to issue ND147 of the 
Nottingham Drinker. 

This issue marks the last issue I will be editing before handing over to a 
new editorship. It’s been a pleasure to edit the magazine for you readers 
and in the 4 years since I took the reigns it’s been great to see such a 
vibrant beer scene in Nottingham go from strength to strength.  Whilst 
pubs are still closing at an unfotunately alraming rate there have been 
some great pubs open or reopen in the branch area that weren’t even there 
when I began editing this magazine.

It’s also been good to see that our strolls and trails have continued to be 
increasingly popular and this issue contains the details for this year’s IPA 
Hop.

We’ve also seen some progress within CAMRA (although depending on 
your viewpoint it’s too far or not enough) but nevertheess I believe the 
organisation is in a better state.  There’s also been progress within our 
branch area as we recently participated in Nottingham Craft Beer Week 
and will be having our first ever KeyKeg bar at this year’s Robin Hood Beer 
& Cider Festival. Remember to get your tickets for this year’s festival folks.  
We may have moved venues but we have two large outside areas as well as 
inside the arena plus 2 music stages for your enjoyment and what’s looking 
to be over 1000 real ales, 200 plus ciders, hopefully 100 keykegs and the 
usual amazing array of food stalls.

I hope we carry on with this progress and I wish the best of luck to the 
new editorship team taking over; and whilst I may be retiring from the 
Nottingham Drinker I won’t be retiring from the branch altogether so you 
should hopefully still see me around!
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I have been told “I wouldn’t have your job for all the tea in China”. The 
inevitable reply of “if you did you’d have to drink all the tea in China” really 
misses the point. An inebriatrician, someone who deals with folks who drink 
too much, too often for too long, doesn’t have a lot of time for supping tea. 
What exactly does one do then?

To begin with, you have to know your stuff. It might not be fashionable, but 
research is important here. You have to become ‘expert’, you have to study. A 
belligerent drinker will often say “what do you know, have you been like me?”, 
the implication being that if you say no, then he / she can ignore you as a 
“know fuck all” and carry on behaving as they were, which is of course what 
they want to do. So, to overcome the tactic of dismissing you because you are 
not ‘like them’, you have to do your academic work, and do it well. Dealing with 
problem drinkers is not a job for a genericist, as many well-meaning doctors, 
counsellors, priests, and others, have found out. 

For example, can you differentiate between a cucumber and a gherkin? The 
vegetable analogy is important, since any little old cucumber can get pickled 
and be a gherkin, but can you turn a gherkin into a cucumber? You will see 
that the cucumber is a non-dependent drinker, the gherkins is different. It’s 
a rough guide, but once you are in the gherkin zone don’t expect to be able 
to go out for three pints and a cheese and onion cob. As the saying goes “one 
drink is too many and twenty-five is not enough”.

The basic outline of an inebriatricians work is this: assess - plan - intervene - 
evaluate. The worst thing you can do is nothing, which is what the person with 
the problem wants you to do. 

When you follow an assessment process you are looking for cucumber or 
gherkin, but you’re also looking into lots of other things:

harm to others (domestic abuse)
safeguarding issues
mental health 
financials
housing
employment
education and training, and much more.

Some of this you have to do (safeguarding for example) and some of it is 
about building up a picture of ‘where from here’. If there is no family support, 
no housing, no hope, then folks will tend to get drunk won’t they? 

A few other things that an inebriatrican has to do in the average day: 

making sure that you are carrying plastic overshoes, face masks and latex 
gloves in your car because of the state of some of the properties that you 
enter

standing up tall and being assertive with other professionals (doctors, social 
workers, probation) who may seek to dismiss the drinker as ‘hopeless’

standing up tall and being assertive with avaricious shopkeepers who claim 
to be doing a service when they are taking alcohol and stale bread to a 
grotty flat in exchange for cash and a ‘delivery charge’ (this is not about the 
supermarkets, it’s about the smaller shops owned by self-proclaimed ‘pillars of 
the community’ and who are sometimes elected on to local councils, which are 
the licensing authority)

keeping damn fine records because: if the proverbial hits the fan, who was the 
last person to see her/him alive?

keeping yourself safe (this ranges from vaccinations against blood borne 
diseases to being able to use ‘break away’ techniques when someone grabs 
hold of you, which happens)

There’s much more that I could add. I hope that this has provoked some 
thought and serves to dismiss the notion that inebriatricans are mere ‘do-
gooders’ who know SFA.

If you’d like to know more, along with many humorous examples of what we’ve 
seen and had to deal with, please ask. After dinner and event speaking is also 
part of the job, and it does not have to be alcohol free.

One thing though is for sure, the inebriatricians may face redundancy because 
of funding cuts, but never because there is no need for them. There’s more and 
more work out there.   Of course, the work is about dealing with the individual 
(the personal). If society, CAMRA, ‘we’, want to see a difference, such as better 
pubs for example, better staff training, better ale, and more, then remember 
that the inebriatricians also support that. Why? because no matter how well 

Opinion
A day in the life of an inebriatrician  ….  shedding some light on a 
subject that is shoved to one side.

you deal with the ‘personal’, unless someone deals with the ‘political’ (‘big 
alcohol’ - the multinationals - and their influence on national policy) then there 
will be more and more ‘personal’ stories to write about and to talk about after 
dinner.

If I fire up the Tardis (and the quattro) I can see ‘big alcohol’ producing more 
and more shouting lager, the licensing authorities and the police claiming 
resource shortages whilst dining with the alcohol industry, and someone else 
left to clean up the mess. The political will left the building some years ago, 
and the industry, from ‘big alcohol’ to local shouting lager retailers, know it all 
too well.

I needed my Tardis at the time of writing this, some three weeks before you’ll 
be reading it,  because World Cup fever was mounting. I have absolutely no 
doubt that win, lose of draw there will be streets full of boozed up folks 
behaving badly (folks who you’ll never see following their local team away at 
Middlesbrough on a cold Tuesday in January). From the Tardis you will see the 
pub owners sitting behind locked doors smiling whilst counting their takings. 
Meanwhile, the overserved, over excited ‘Engerland’ fans will be on the streets 
full of shouting lager, abusing other people, and thanks to the appalling 
printed media that we have, getting all drinkers a bad name. 

Ignore the claims of ‘preloading’, ignore the claims of drink spiking, it’s over 
serving shouting lager drinkers for the sake of profit that causes the problem. 
The fact that the authorities appear embarrassingly impotent in the face of it 
does not help either.

I hope that I am proved wrong on this one, but the early indications are 
that the problems will be worse than before because … there is no political 
appetite (not resources, appetite) for dealing with the greedy bar owners. The 
police also appear to have little appetite for dealing with a boozed up mob, at 
least until most of the mob have gone home. Maybe that’s the reality to be fair, 
and I must stress, I’d love to be wrong on this, but …

Is there a solution? Closing at key times, when an England game is on TV 
perhaps. Using plastic glasses. Banning cheap promotions. Serving lower 
strength beer only (they used to have Tetley’s in Leeds for years and that didn’t 
help much). All of this would contribute, a little.  However, what I see at the 
time of writing is this: stacks of discounted lager just inside the supermarket 
doors (which was strongly discouraged not long ago). I see the poor standards 
of staff training in pubs, in fact an absence of training in many cases. I see 
management encouragement to serve no matter how intoxicated the customer 
is … all of the things that the trade promised Government it would stop 
doing. The trade now does these things with impunity, arguably aided by a 
Government that appears as if it couldn’t organise a you know what in brewery.

Pesticides in your ale? According to research undertaken by the French 
consumer magazine 60 Millions de Consommateurs, 34 of 45 beers tested 
contained traces of the controversial herbicide glyphosate and / or other 
pesticides. However, don’t stress yourself, the key word is traces. You’d have to 
drink around 2,000 litres a day before ill effects would be noticed, by which 
time you’d already have a raft of different problems to contend with.

I will close by saying a big thank you for all the really positive comments 
about the piece in ND 146. The reference to “Northern Powerhouse My Arse” 
ale brought acclaim from almost every continent on the planet, which is 
testimony to the reach  of this magazine. I give due credit to the Liverpool 
Republic Brewery which now produces an ale named … you’ve guessed it!

As ever, feel free to get in touch.

nick.tegerdine@btinternet.com or via Twitter

Drink locally think globally

Cheers

Opinion
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News Round Up

News Round Up

Pick up a slice of history
CAMRA’s 33rd National Breweriana Auction 
Saturday 24th November 2018
Ever fancied owning a slice of brewing history? Then this Auction is 
just the thing for you. Run by the Campaign for Real Ale, the National 
Breweriana Auction returns to Burton on Trent’s Town Hall to celebrate 
its 33rd event on Saturday 24th November. It again promises over 150 
interesting auction lots; everything from mirrors to trays; wall signs, 
bottles and books. Plus there are a number of stands selling brewery 
memorabilia adding to the atmosphere in this wonderful Victorian venue.

There are all sorts of items from all over the country to decorate your 
home. Starting in the Midlands, we have an Offiler’s jug from Derby 
(1876-1966); a mirror from Northampton Brewing Company (registered in 
1887, merged with Phipps, closing in 1974). We also hope to have a really 
unusual lot: two horse harnesses from the local  Shipstones Brewery, 
which was founded in 1852, taken over by Greenalls and closed in 1991. 
Moving on to the capital of brewery in the Midlands, we’ll have a bottle 
from Burton’s Salt Brewery, who started as maltsters in the C18th and 
registered in 1893. They were purchased by Bass in 1927 and brewing 
stopped. Another unusual item is a Marston’s snuff box is another lot from 
Burton. Further north, and there is an item from another brewery still 
brewing: an advertising sign from Timothy Taylor’s of Yorkshire. 

Across to East Anglia and a price list from Gardner & Son, who ceased 
brewing in 1954.

Moving to the Capital for an iconic Watney wall plaque, two plastic 
Charrington’s pump clips in the shape of toby jugs and a Mann, Crossman 
& Paulin water jug; the latter brewery closed in 1958. 

If you have never been to the National Breweriana Auction before, the 
auction is great fun to take part in and is an opportunity to get some 
great bargains plus many of the items on sale can appreciate in value. 
And, of course, like any CAMRA event, there is some good beer on sale all 
day (from a local brewery). 

Burton on Trent is around 40 minutes by train from Nottingham and 
the Town Hall is just a short walk from the railway station. The event 
starts at 10.30am with the opportunity to view the lots and browse the 
breweriana stands that will also be there. Bidding starts at noon. Entrance 
is by catalogue (£3.00), available on the day, or £4.00 (includes postage) 
in advance, by post from Bill Austin: 07789 900411 or baustin1951@
btinternet.com. If you can’t get there, postal bids are accepted, just 
contact Bill. Wheelchair accessible. 

For more details see: www.gandc.camra.org.uk.
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Horse and Groom, Basford

Old Green Dragon, Oxton

The new manager at the Horse and Groom may look familiar as Jane used 
to be a Duty manager at the pub some years ago and now her aim is to 
return the pub to its former glory. The cask beer drinker is in for a treat 
with 8 handpulls offering a selection of mainly local beers (Shipstones; 
Black Iris Castle Rock and Lincoln Green have recently appeared).
As part of the overall refurbishments the pub has gained a fine decked 
patio at the front and the function room is available for parties and 
events.

The big change though is on the food front. In March Gurkali MOMO & 
Punjabi grill acquired the food franchise and offer eat in meals whilst 
also operating a take away service. So if you fancy Nepalese or Punjabi 
food (they also do English dishes) a trip to the Horse and Groom is 
recommended and its provides an opportunity to try one of the fine local 
beers on offer.

Pub opening hours are 4.00-11.00 Mon-Thur; 4.00-12.00 Fri; 11.00-12.00 
Sat & Sun (food is available throughout opening hours stopping one hour 
before closing times)

Friday 13th may be considered an unlucky date for some but for the Old 
Green Dragon, Oxton Friday 13th April was the day, or rather the evening, 
when it received the much coveted 2018 Nottingham CAMRA Pub of the 
Year award. Landlord and owner Dave Brett saved the pub from being 
converted into housing and since May 2017 has been running the pub.
The award showed the progress that Dave and his team have made and 
visitors to the pub are now offered a range of excellent quality cask ales 
and ciders plus traditional pub grub at pub rather than gastro prices.

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

Old Green Dragon, Oxton
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The latest news from the Amber Valley

Amber Valley
Amber Valley www.ambervalleycamra.org.uk/

 The 9th annual Amber Valley Beer Festival will take place September 27th 
to 30th again returning to Strutt Community Centre, Derby Road, Belper 
DE56 1UU and serving over 65 real ales plus cider and perry - please see 
poster entry in this magazine. The centenary of the end of WWI is being 
honoured this year; Belper In Wartime group are putting on special events 
including poetry, songs and an exhibition about local heroes. Thursday is 
quiz night and bands appear both on Friday (the Fab Two and Crossroads) 
and Saturday (Acorn Roots and Headshrinka).  
Advance tickets are available via Eventbrite -  see the website for more 
details on this and volunteering to help www.ambervalleycamra.org.uk

Over June’s 1st weekend at Belper Goes Green free-entry eco-festival, 
moving the real ale bar from inside the rugby club outside to a dedicated 
marquee proved a huge success and eliminated queuing. While beer ordering 
is handled by the rugby club, it’s local CAMRA volunteers who staff the bar 
and although beer stocks did run out on Saturday evening before restocking 
on Sunday, it was considered a far better location and set up for volunteers 
and public alike. In 2019, it’s already been decided that beer volume will be 
increased and a larger marquee hired. 

Amber Ales Brewery award 

Amber Ales Chocolate Orange Stout was recently judged to be one of the 
top beers in style in the East Midlands and won a Silver award for Speciality 
beers. The photograph alongside shows Pete Hounsell of Amber Ales being 
presented with the certificate by Mick Wallis, Amber Valley CAMRA Brewery 
Liaison Officer.

On Sat 23rd June and to enjoy the midsummer endless sunshine, a dozen 
branch members deliberately strayed into Nottinghamshire to tour micros 
in Nottingham branch area, namely the 4 at Hilltop and Eastwood before 
visiting 4 more located in Erewash Branch at Langley Mill, Heanor and 
finally Loscoe. Great variety of ales was evident in all. A further trip is being 
planned later this year to cover Kimberley, Awsworth and Ilkeston.
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Erewash Valley

In previous issues we have visited Loscoe and Langley Mill in the north of 
the branch area and Sawley and Long Eaton in the south. This time we are 
back up north, in Heanor, which is served by Trent Barton and Yourbus.  

We started at The Crown Inn next to the Antique Centre. The pub offers 
bed & breakfast, serves food and bar snacks and up to 6 real ales, usually 
5 from local breweries. Three Full Mash beers - Warlord 4.4%, Wheat Ear 
4.2% and Manhaton Pale ?? 5.2%, were on offer alongside Castle Rock 
Elsie Mo 4.7% and Old Rosie cider. Although there weren’t any dark 
beers the Warlord at £2.40/pt provided a nice malty alternative for the 
darkophile.

A short walk away facing the market place, is the wonderfully named 
King of Prussia. Formerly The Market Hotel this large open-plan Amber 
Taverns pub reverted back to it’s pre1914 name after a period of closure 
and major refurbishment to a modern sports bar style. When we visited 
Theakston’s Old Peculiar 5.6% and Wells’ Eagle IPA 3.6% were on offer.

Continuing through town we reach The Red Lion. Apparently there has 
been a pub on this site since 1700. The current building was one of the 
Wetherspoon pubs transferred to Hawthorne Leisure in 2016. When we 
dropped in the 4 real ales were Welbeck Cavendish Blonde 5%, Stancil 
Blonde 3.9%, Imperial Pale Ale and Greene King Abbott 5%. 

Further along Derby Road on Tag Hill is the Jolly Colliers a popular, 
traditional local, serving home-cooked food all day. The pub offers 
changing real ales, when we visited these were St Austell Proper Job IPA 
4.5% and Robinson Trooper 4.7%. 

Almost opposite is the New Inn, a lovely traditional two room pub which 
is being reinvigorated by the owners. The lounge is bright and modern 
and an extra two hand pumps have recently been added bringing the 
total to six. Two Oakham ales are regulars, Bishops Farewell 4.6% and 
Green Devil IPA 6%. When we visited there was also Falstaff Phoenix 
4.7%, Oakham Scarlet Macaw 4.4%, and Dancing Duck’s 22 4.3% and Dark 
Drake 4.5% and 2 real ciders. 

Close to the town centre are Heanor’s two most recent real ale outlets. 
The Redemption Ale House opened in July 2016 and its 2nd birthday 
was celebrated with a Beer Festival offering 22 real ales and 20 ciders. 
Alongside more well known beers from the likes of Stancill and Kelham 
Island, fourteen of the beers were sourced from West Country brewers. 
This included vegan, unfined, unfiltered and unpasteurised beers offering 
the challenge to drinkers to accept the very hazy appearance and take 
the beer at taste-value. The darkophiles were spoilt with a lovely sweet 
milk stout from Bristol Beer Factory, Metal Head Stout from Beat Ales, 
Titanic Plum Porter and Sarah Hughes Dark Ruby Mild. A building at the 
rear of the delightful outside courtyard was an abattoir in a former life 
and makes an excellent festival bar. The large inside bar is modern and 
airy and supplemented by a small drinking area on the upstairs landing. 
The pub usually offers up to 20 ciders and 6 changing beers. On an earlier 
visit this included a range of styles and ABVs between 3.8% to 5.5%. 

Our final stop was The Angry Bee which opened in August 2016. The two 
rooms of this small micro provide a contrasting drinking experience. The 
bar room is bright and modern whereas the ‘snug’ at the rear is more 
intimate with comfy chairs and a fire, not lit when we visited in the 30 
degree heat of June! The pub usually offers 10 real ciders and 6 ales. 
When we visited these were Leadmill Imperial Russian 6%, B52 5.2% and 
Old Mottled Cock 4.2%, Peak Ales Chatsworth Gold 4.6% and Bottlebrook 
Mellow Yellow 5.7%. Needless to say for the Darkophile the stout was a 
winner. Bar room chat included the art of combining ciders to achieve a 
desired sweetness and whether the building has a ghost…..perhaps that 
was just the effect of the stout.

Five of the pubs are dog friendly and all have outside drinking areas. 
Although higher strength beers were in evidence the beer strengths and 
range of styles on offer provided plenty of choice and local breweries 
were well represented. Over the last few years we have seen changes to 
the pubs in this area but it is fair to say that Heanor now has plenty to 

The latest news from the 
Erewash Valley

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

offer the real ale drinker and merits a visit. Further details about the pubs 
can be found on WhatPub and remember to score your beers.

Branch meetings

Our April meeting was at The Crown, Heanor, in May we were at The White 
Lion, Sawley, June at the Three Horseshoes, Ilkeston and our July meeting 
was at The Mill & Brook in Long Eaton and we are very grateful for the 
hospitality offered by these great landlords. Meetings are open to anyone 
and although we try to move meeting venues round the branch area this is 
constrained by bus timetables and room availability. 

Branch, Pub and brewery news

The York Chambers, Long Eaton, was the runner-up in the CAMRA South 
Derbyshire Pub of the Year, the White Hart, Bargate was the winner.

The first Around Long Eaton Ale Trail took place in May. The weather was 
good. The event covering 5 venues and including a jazz band, was a success 
and hopefully will be repeated.

In June Big Al and a small group of members took a trip to enjoy London’s 
real ale.

Oakfield Farm and Nutbrook Brewery Charity Festival took place in June. 
Twenty casks of Nutbrook and two of Derventio were sold which, with match 
funding by Barclays bank, contributed £1,800 to the total £15,000 raised for 
Air Ambulance.

Amanda Jones has taken over The Wilsthorpe Tavern, Long Eaton and 
hopefully will be able to make the sort of impact she has made at the very 
popular Sportsman.    

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

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
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
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

The following pubs have been accredited LocAle and our Locale Officer 
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)
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Brewer For A Day

Brewer for a Day
Andy Moore, Head Brewer at the Trent Bridge Brewhouse and Kitchen, 
offered two places to Nottingham CAMRA to join him brewing. The lucky 
members were Clive Allsop and Keith Mitchell. Altogether there were 11 
of us looking forward to spending a day finding out exactly how beer is 
made.

Andy started by giving an outline of the day and what would be expected 
of all of us, including the essential safety briefing. We were to brew a 
saison-style beer.  Each Brewhouse and Kitchen has to brew beers of 
certain styles, but each Head Brewer decides how to interpret each style. 
As there was to be a lot of manual work, we needed a proper breakfast, so 
after a bacon cob and a glass of breakfast beer (a light session bitter) we 
got started.

We emptied sacks of pilsner malt into the mash tun, together with wheat 
and light cara malt. We took it in turns to stand on steps and stir the 
grains in the incoming hot water (liquor) to avoid clumps of grain sticking 
together. Just to make sure everyone understood  exactly what was going 
on, Andy asked questions, such as the names of the enzymes that convert 
start to fermentable sugars ( alpha and beta amylaze). During the hour 
when the mashing took place, Andy mentioned an old version of brewer’s 
breakfast, namely mash wort and whisky. There weren’t any takers!
Some members of the team connected hoses to the underback and 
started the whirlpool effect to maintain an even temperature in the mash 
tun. Andy took a sample of the wort and checked the specific gravity, 
made adjustment for the temperature of 60º and decided the extract 
was sufficient. Hoses were then connected to the kettle (boiler) and the 
transfer started. We were able to observe the sparge arm inside the top 
of the mash tun spraying the grains to ensure all the wort was extracted.  
Once all the wort was in the kettle, Summit and Northern Brewer hops 
in pellet form were added. Then the heavy job of digging out the spent 
grains from the mash tun had to be tackled, putting it all into the malt 

sacks. Currently these grains go to compost, while Andy is seeking a buyer 
to use them for animal feed. Any farmers out there?

After the heavy lifting, lunch and another different beer were very 
welcome. Meanwhile the boil was continuing. During the boil, Andy mixed 
powdered saison yeast (from Denmark) with water, being very careful not 
to stir as this can damage the yeast. If there is insufficient live yeast to 
work on the wort, there is a risk of off-flavours in the finished beer.
After 50 minutes hops were added for aroma, together with seaweed 
pellets for fining. Just 10 minutes later the boil finished and the wort was 
transferred to the fermenter via the heat exchanger to cool it. The yeast 
mixture was poured into the top of the fermenter. All that remained then 
was to clean up and relax. The total amount in the fermenter was about 
525 litres, of which about 50 litres of trubb would be lost at the end of 
fermentation. The beer will be allowed to mature for 3-4 weeks before 
being served via keg font (so not a true saison).

During the day we had tried all eight beers brewed there, so our final beer 
was each member’s personal favourite of the day. We also each took away 
a 5 litre mini-keg containing a beer of our choice.

Our thanks go to the hard working Andy Moore. Places are available to 
join the brewing team at £85 per person.

If anyone would like the opportunity to win a day brewing at Trent Bridge 
Brewhouse and Kitchen with Andy Moore then answer this simple question. 
Name one of the previous names of the Brewhouse & Kitchen pub? The 
names of winners will be put in a hat with two lucky winners winning 
a brewing day. Entries need to be sent to Nottingham brew day prize, 
Nottingham CAMRA, 15 Rockwood Crescent, Hucknall to arrive no later 
than Friday 31 August, 2018. Entries can also be submitted via e-mail 
andrewludlow@nottingham camra.org.
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Fare Deals #63

FARE DEALS

The Lion
Hall Lane, Brinsley, Nottinghamshire 
NG16 5AH.
Tel: 01773 714328
www.thelionatbrinsley.co.uk
Food served Monday 5 – 9; Tuesday to 
Thursday 12 – 3 and 5 – 9; Friday and 
Saturday 12 – 9; Sunday 12 – 6.

The Rancliffe Arms
139 Loughborough Road, Bunny, 
Nottinghamshire NG4 6QT.
Tel: 0115 9844727
www.rancliffearms.co.uk
Food served Monday to Friday 12 – 2.30 
and 6 – 9 (Monday and Wednesday 6 – 
8); Saturday 12 – 4 and 6 – 9; Sunday 
12 – 4.30 and 6 – 8.

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

in hand.

Featured in this issue:

THE LION
At one time a major mining community 
situated along the A608 between Eastwood 
and Annesley, the only remaining vestige of 
Brinsley’s industrial heritage nowadays are the 
headstocks, preserved because of their unique 
design, which used to serve the local colliery 
where D H Lawrence’s father once worked.  
Also tucked away from the main road is the 
family run White Lion, or the Lion at Brinsley 
as it now prefers to style itself, an attractive, 
white painted, three storey edifice with bay 
windows on the ground floor and architectural 
details and signage picked out in black.  To 
the rear is a good sized car park leading on 
to a spacious, grassy beer garden, while the 
radically modernised and comfortably furnished 
interior comprises a single, L-shaped space, its 
grey, white and mushroom décor pairing nicely 
with the polished wood floor.  There is also the 
welcoming sight of a bank of four hand-pumps 
in the centre of the bar counter offering three 
ever-changing guest ales, Blue Monkey Infinity 
IPA flying the LocAle flag on the occasion of 
this visit, alongside Doom Bar, the regular house 
beer these days brewed by Molson Coors.  As for 
food, the lunchtime choice consists primarily of 

sandwiches and light meals, while the dinner 
menu is an altogether much more alluring affair 
offering some very varied plates, with most 
representing pretty good value for money too.

Armed with a glass of the aforementioned, 
well-kept Blue Monkey Infinity and studying the 
choice of starters, I find myself torn between 
Portobello mushrooms with roasted vegetable 
and Feta cheese and the rather lighter sounding 
homemade fishcakes served with a fried egg 
(both £5.95), which is the one I eventually 
decide upon given that I already have my eye 
on a what is likely to be a really hearty main 
course.  It is not long before a rough hewn 
rectangular slate is laid before me bearing two 
plump, golden brown fishcakes topped with a 
gorgeously runny fried egg and accompanied 
by a wedge of lemon, sprigs of watercress, a 
sprinkle of chopped fresh parsley and finally 
decorated with an arty squiggle of a sticky 
balsamic reduction.  Crisp on the outside 
yet with soft and creamy centres enveloping 
rewarding chunks of flaky white fish, the 
perfectly cooked, egg infused fishcakes are a 
tasty delight and hopefully augur well for what 
is to come.

 “Our aim is to raise the steaks in Brinsley” 
is inscribed above the bar and, indeed, these 
quickly prepared, popular and variously priced 
cuts of meat feature prominently on the menu.  
However, I have spotted that they also have 
blade of beef, served with creamy mash, chef’s 
vegetables and a red wine jus (£11.95), a much 
less familiar part of the beast that needs to 
be cooked for decidedly longer and is, to my 
mind, all the tastier for it as, indeed, proves 
to be the case here.  A generous roundel of 
meltingly tender beef sits atop a huge mound 
of smooth, buttery mash alongside a medley of 
leeks, Savoy cabbage and slightly crunchy sliced 
carrots, all surrounded by a rich and glossy, 
wine based gravy flecked with pieces of soft 
onion.  It is all very well executed and deeply 
flavoursome, especially with a dollop of strong 
English mustard, and proves to be an excellent 
companion to the first course.

Desserts are listed on a small blackboard 
brought to the table and comprise a short 
selection of admirably simple, English puds 
such as jam sponge or cornflake tart, all priced 
at £5.95 and served with a choice of cream, 
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Fare Deals #63

Spanning the A60 some 7 miles south of 
Nottingham and originally a pre-Norman 
settlement, Bunny is a pleasing village gathered 
around its 14th century parish church dedicated 
to St Mary.  At its heart is another family run 
pub, the Rancliffe Arms, an elongated 16th 
century cream painted and redbrick, one-time 
coaching inn, its car park wrapped around a 
listed barn and butting up against an elevated, 
decked terrace that adjoins the rear of the 
property.  The main entrance leads to a long, 
furnished corridor with a raised area to the right 
providing extra seating for when things get 
busy, while most of the activity will be found 
by turning left.  A cosy lounge bar featuring 
scrubbed-top tables surrounded by plush, brown 
leather armchairs and settees leads into the 
dining room, an extended space with seriously 
beamed ceilings and bold, floral wallpaper 
highlighting certain areas.  Meanwhile, along 
the bar four hand-pumps offer Ringwood 
Boondoggle and Thwaite’s Wainwright, both 
nowadays part of the Marston’s portfolio, 
together with two ‘guest’ ales selected from 
within the same stable of beers.

The ‘Deli Menu’ offers an extensive choice of 
sandwiches, wraps and salads, while a two-
course carvery is also available except Tuesdays, 
Thursdays and Fridays.  Thursdays are dedicated 
to steaks and burgers, while a special ‘Big 10 
Menu’, with all main courses priced at just £10, 
is showcased every Tuesday and Friday.  As it 
happens, I am here on a very chilly Friday, so the 
Big 10 Menu it has to be, which I settle down 
to study over a fine drop of Ringwood’s finest.  
Warm Cajun chicken and Spanish chorizo Caesar 
salad (£5.95) sounds pretty good, but I love 
fresh crab and it is therefore no surprise that I 
cannot resist this treat from the deep, served in 
the form of a bruschetta (£7.25).  Presented on 
a narrow rectangular plate, the dish comprises 
a surprisingly chunky, lightly toasted piece 
of crusty bread smothered in a tangy, lime 
mayonnaise and crowned with rocket leaves 
and a generous helping of delicately flavoured, 
flaky crabmeat.  Alongside is a small and nicely 
dressed salad of mixed leaves and sliced 
peppers, while a wedge of lemon adds a final 
touch to the whole ensemble.  It’s a good start, 
if a little heavy on the bread, and I am already 
looking forward to the main event.

Marmalade, cinnamon and orange baked ham 
and eggs with fresh (sic) chips and warm salad 
is an interesting take on a classic combination, 
but I am ultimately drawn towards what is 
described as crispy Malaysian chicken with 
stir-fried vegetables, noodles and plum sauce.  
It arrives in a deep dish, a good-sized, crusted 
chicken fillet set on a bed of egg noodles mixed 
with sliced courgettes, yellow peppers, onions 
and mushrooms, topped with a hearty dollop of 
an agreeably tart, vibrantly purple and intensely 

fruity sauce, all finished off with a smattering 
of chives.  The noodles are nice and soft and 
the meat moist and perfectly cooked, but the 
whole meal, sadly, totally lacks any detectable 
Asian spicing.  Indeed, it appears to have more 
in common with American style southern fried 
chicken than it has with anything emanating 
from the East, let alone Malaysia!

THE RANCLIFFE ARMS

Puzzlingly, despite the wide variety of menus 
on offer here, no such printed list exists for the 
half a dozen or so desserts on offer.  Diners 
with a sweet tooth will need to enquire of the 
waiting staff as to what is available on the day, 
all priced, I am told, at £6.25.

ice cream or good old custard.  Apart, perhaps, 
from a nice bit of blue Stilton or mature English 
Cheddar, what more could one ask for to 
complete a fine evening’s dining?
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LocAle Locally

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

2. Boatswain, 2a Watnall Road Hucknall NG15 7LE

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

4. Caught & Bowled, 493 Nottingham Road Giltbrook NG16 2GG

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

2019 LocAle Pub 
of the Year

The 2018 
Nottingham 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 Friday 31 August. 

There are now over 170 LocAle accredited pubs within the Nottingham area 
and the winner for 2018 is the

TAP & GROWLER, HILLTOP, EASTWOOD
The 2018 competition commenced in August 2017 and in each edition of 
the Nottingham Drinker (ND) a number of LocAle pubs were featured and by 
public vote two of those pubs became finalists for the 2018 competition. The 
twelve pubs were:

Station Hotel, Hucknall
Victoria Hotel, Beeston
Horse & Jockey, Stapleford
Frame Breakers, Ruddington
Poppy & Pint
Robin Hood and Little John, Arnold
Abdication
King William IV, Sneinton
Lion, Basford
Plough, Radford
Sir John Borlase Warren

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

The presentation will take place at 7.30pm on Wednesday, 15 August at the 
Tap & Growler, Eastwood. 
The previous winners of the Nottingham LocAle Pub of The Year were:

2012 – The Flying Horse, Arnold
2013 – The Gate Inn, Awsworth
2014 – The Hand & Heart, Derby Road
2015 – The Lincolnshire Poacher
2016 – Horse & Jockey, Stapleford
2017 – The Star Inn, Beeston

Finalists from Area 6
The finalists from Area 6 for The 2018 Nottingham 
LocAle Pub of the Year are Plough, Radford and Sir John 
Borlase Warren
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Lincoln Green Brewing Company is being accused of ‘beer snobbery’ 
following the launch of its new ‘Blackshale’ beer range. The range 
which features highly ‘hop forward’, ‘craft’ beer styles are ‘unfined’ and 
naturally hazy and served in a branded glass in measures of 1/3rd, 
½ and 2/3rds of a pint only. And here’s the problem – Lincoln Green 
is accused of snobbery for refusing to serve a pint of Blackshale. 
But Lincoln Green’s founder Anthony Hughes says that Blackshale 
represents a very serious next step in the Campaign for Real Ale and 
asks its members to consider carefully the value the organisation 
places on beer served from a cask.

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

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

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

Unfortunately, in our new world of increased competition, brewers are 
also facing fewer and fewer opportunities to sell into the free trade 
market, leading to a ‘race to the bottom’ in terms of selling price. Some 
use SBR to reduce the selling price of their beer to unrealistically low 

levels. A new internal struggle is emerging – the Small Brewer’s Duty Reform 
Coalition was established this year by a group of some 60 breweries who 
produce in excess of the 5,000 hectolitre production level. They are currently 
lobbying the Treasury to reduce the relief provided to the smallest of brewers; 
and can we really blame them, when the very tool that was introduced to 
support a microbrewer is now being used to unfairly compete?

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

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

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

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

www.dancingduckbrewery.com

NEW SHOP
NOW OPEN

MAJESTIC
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MARKEATON CITY CENTRE

Payne Street,
Derby

DE22 3AZ
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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



17Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

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  
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camra.org.uk/

members
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month!
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Cidery Sweet and Sour Chicken

Hello to all and welcome to this latest edition of the Nottingham Drinker.

With another successful Cider Saunter just completed hopefully many of you will have found new favourites of true Ciders and Perries from local Cider 
makers and maybe a few from farther a field.

So with this in mind I have decided to visit the Mysterious East and create a not to mysterious Sweet & Sour Chicken dish using Dry Cider to hopefully 
tickle your taste buds. So maybe the next time you fancy a taste of the orient you will put down the phone and take away menu and give this easy recipe 
a go. If you prefer pork, follow the same cooking times as for chicken. If prawns are more to your liking, use King Prawns (defrosted or fresh) and cook for 
slightly less time.

I realise that with the recent glorious hot weather a lot of you will have been dusting of the Barbeque and throwing various things onto it to cook over 
glowing coals. I have been asked in the recent past if I could come up with any barbeque recipes. Unfortunately with the variety of cooking, timing and 
equipment issues that arise from  this form of cooking, it would be unwise for me to go ahead with any recipes as I am not a barbeque expert. There are 
however plenty of great marinade and cooking techniques already out there for you to discover.

With any luck the sunny weather will stay with us a while longer so enjoy your summer everyone.

Ingredients

This recipe serves 4

Base Ingredients

1lb (400g) Chicken Breasts
1 Medium Red Onion
1 Red Bell Pepper
1 Green Bell Pepper
1 Medium Carrot
2 tbsp Vegetable Oil
1 tbsp Corn Flour

Sauce Ingredients

8 floz (200ml) Dry Cider
4 floz (100ml) Apple Cider Vinegar
1 Can (approx 230g) Pineapple 
Chunks in Juice
4 oz (100g) Demerara Sugar
2 tbsp Sweet Chilli Dipping Sauce
1 tsp Tamarind Paste or 2 tsp 
Tamarind Sauce
1 tbsp Tomato Puree
1 tbsp Corn Flour

Cidery Sweet and Sour Chicken
1. Start by making the sweet and sour sauce. Pour the cider into a medium sized non stick saucepan and over a 

medium heat bring to a simmer and reduce by half. This takes about 10 minutes. Now add all the other sauce 

ingredients including the Pineapple juice, but not the corn flour. Stir in well and cook over a medium heat until it 

starts to simmer, not boil.

2, Put the corn flour (1 tbsp) into a cup or small bowl. Spoon a small amount of the sauce mixture into the cup 

and stir well until fully combined. Pour this back into the saucepan and stir to mix well in.

3. Leave the sauce to simmer over a low heat for 3-4 minutes until it has thickened to a loose coating consistency. 

At this point with a sauce I would normally say taste and season, but with this sauce seasoning shouldn’t be 

necessary. Once the sauce has thickened, turn off the heat and put to one side, leaving it in the saucepan until 

needed.

4. During the time the sauce is cooking and after it is ready, peel the red onion, cut in half from top to root and 

thinly slice. Cut the red and green peppers into bite size pieces (no seeds please) and top, tail, peel the carrot and 

cut into thickish matchsticks. 

5. Cut the chicken breasts into bite-sized pieces. Put the chicken into a large bowl and sprinkle over the corn 

flour. With one hand mix the corn flour and chicken together until it is fully coated. This will get a little sticky, but 

fingers are better than a spoon for this bit. After handling raw chicken, please make sure to wash your hands well.

6. Pour the vegetable oil into a large non stick saucepan and place over a medium heat for a few seconds and 

then add the sliced onion. Sweat the onion off for a couple of minutes, stirring as you go, then move the onion to 
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Cooking With Ale And Cider

Ingredients

This dish serves 4 people.

Ingredients

10oz (250g) Long Grain Rice
3 tbsp Vegetable Oil
1 Medium Red Onion
4 Eggs

Egg Fried Rice
1. Cook the rice following pack instructions, then drain, spread it out on a sheet of grease proof paper to steam-

dry to one side.

2. Beat the eggs together in a small bowl and set to one side. Peel the red onion, cut in half from top to root and 

thinly slice. Set to one side.

3. Heat 2 tbsp of the oil in a large non stick saucepan or deep sided sauté/frying pan, over a high heat, then add 

the onion and fry until lightly browned. This should take around 4-5 minutes. Keep stirring the onions to stop 

them burning.

4. Lower the heat to medium and  add the rice. Stir and heat through for about 3-4 minutes, then move to the side 

of the saucepan.

5. Add the remaining oil to the saucepan bottom, then a few seconds later tip in the egg mixture. Leave to cook a 

little, then mix in with the rice, stir vigorously to coat the rice and onion or, if you prefer the egg chunkier, allow to 

set for a little longer before breaking up and stirring through the mix.

6 Spoon into a serving bowl and serve piping hot.
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discount 
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a totally independent, family run pub, with a
      passion for great beer and great variety. 
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the side off the saucepan.

7. Warm the bottom of the saucepan and add the chicken and cook for 5 minutes. Stir in the onion and toss the 

chicken mix occasionally to ensure it cooks evenly.

8. Add the chopped peppers and carrot matchsticks and continue to cook for a few minutes until the chicken is 

cooked through and the vegetables have softened slightly.

9, Add the sauce to the Chicken saucepan and cook for a minute or two until the sauce is hot.

10. Serve with egg fried rice and prawn crackers.
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Young Members

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

FEM.ALE Festival

As part of Nottingham Craft Beer Week, the city was teeming with events 
scattered throughout a huge number of pubs and on 10th June FEM.
ALE Festival came to Nottingham. This festival celebrates the wonderful 
work that women in music and beer are doing to inspire a whole new 
generation of females to get involved in the above two industries in a 
world that sadly can ignore their talents simply due to their gender. Erica 
Horton is the founder of FEM.ALE and chaired the festival at Bunkers 
Hill in Hockley who kindly hosted the event. She welcomed Jaega Wise 
from Wild Card Brewery and newly appointed South East Director for 
SIBA, Claire Monk from Welbeck Abbey Brewery and myself, Nottingham 
CAMRA Young Members Co-Ordinator. Five of each of Jaega and Claire’s 
beers were on tap, including favourites such as King of Hearts from Wild 
Card and Portland Black from Welbeck Abbey. Other breweries available 
on tap that evening included Brewsters, Liquid Light, Burnt Mill, Tiny 
Rebel, Charnwood, Dancing Duck, Wiper & True and Hollowstone. All the 
beers at FEM.ALE are designed, developed and brewed by women or brew 
teams that are led by women. It was a truly inspiring evening for all those 
involved, and below is a brief summary of the array of topics which were 
broached by Erica. 

Amongst the first areas to be touched upon included our personal 
experiences of being women in the beer industry, both positive and 
negative. The issues faced by myself were discussed in the last article I 
wrote highlighting sexism in the beer industry, alongside the positives 
that come out of being in the industry such as having the chance to try 
a variety of different beer styles and making friends with a whole new 
group of people with a shared interest. Therefore, I shall move on to 
Claire who described a rather positive experience. For her, she spoke of a 
few people being surprised to know that a woman is responsible for the 
beer brewed at Welbeck Abbey, but she feels this comes from more of a 
place of intrigue rather than forming out of any negativity. Jaega, on the 
hand, has had a harder time. From her perspective, she has experienced 
sexism from pallet truck drivers to other brewers and believes that there 
is still a long way to go to achieve the equality we deserve. 

Mentioning CAMRA throughout the duration of the discussion led to a 
very interesting debate over whether KeyKeg should be introduced into 
the campaign and any regular readers of my columns will know that I am 
indeed in favour of this. What made it so interesting is that despite the 
lack of CAMRA members at the event (there was a woefully small handful) 
the people in the room were very passionate about the direction the 
campaign is heading, and it was fairly unanimous amongst both drinkers 
and the panel that there should be an influx of younger drinkers, and 
perhaps being more open to change is the best way to do that. 
The conversation then turned to the stunt by Brewdog back in March 
when they launched Pink IPA for International Women’s Day which in their 
words was a satirical gibe against inequality and the gender pay gap by 
calling it a ‘beer for girls’, although the true motive has been incredibly 
divisive. On the panel, we all shared the same opinion in essence; where 
motives are questionable, it is not helpful for our fight against inequality. 

Myself, Claire and Jaega spoke of the pros and cons of being called a 
female brewer, and whether it would be more beneficial to be simply 
called a brewer without highlighting that you are a woman. From my 
perspective, I believe that we should highlight it over the next few years 
whilst we are trying to increase the prevalence of women in the beer 
industry. By keeping women visible it does demonstrate that it is perfectly 
fine and natural for females to enjoy drinking beer and more importantly 
helps to address traditional stereotypes of the industry. However, we must 
remain wary of constantly drawing attention to a female brewer as this 
could have the opposite effect to our aim; if we continue to constantly 
refer to someone’s sex further into the future it may make it a big deal 
where the subject should merely be treated as a natural occurrence. 
Surely the focus should be on the beer alone?

Undeniably, there have been very natural changes in who is drinking beer 
in the last couple of years due to the explosion of ‘craft’ beer onto the 
market. Although it is worth pointing out that we do not just have craft to 
thank for an increase in customers, but the whole artisan food and drink 
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Young Members

Nottingham Craft Beer Week Festival
Nottingham Craft Beer Week, LeftLion and NFU Mutual were proud to 
present the inaugural Nottingham Craft Beer Festival at Sneinton Market 
Avenues. As well as being able to sample some of the world’s greatest 
beers, there was live music and artisan food. 
It was the first of what we all hope to be an annual event, and CAMRA 
were part of this exciting occasion. It solidified the relationship that 
Nottingham CAMRA is striving to forge between cask and KeyKeg, and 
should be viewed by CAMRA members as a taster event for the KeyKeg 
bar which will be present at this year’s Robin Hood Festival to be held at 
the Motorpoint Ice Arena in October. 

movement which is causing people to be more aware of what they are 
consuming and where it comes from, and more importantly, the quality 
of the product. Concerning the turbulent relationship between craft and 
cask, there is a need to move away from the idea that only a certain older 
demographic drink real ale and therefore isn’t trendy, or that the younger 
generation only choose craft. Moreover, in the UK, the number of women 
choosing to drink beer is incredibly low compared to countries in Europe 
such as in Italy, Spain or the Czech Republic, and so surely we should 
be focussing our efforts on increasing those numbers, and beer drinker 
numbers on the whole, rather than worrying which is better; craft or cask. 

So how do we encourage women to choose a beer when they are out? 
It is a tough question indeed, and although we tried to answer it on the 
panel, two hours wasn’t quite enough!  

It will be very interesting to see what direction the beer industry will take 
in the next few years. Many factors could still remain the same, but the 
one thing I hope does occur is that women’s equality and inclusivity not 
only in the beer industry, but the position of women globally continues 
in the right direction. I would like to say a special thanks to Erica for 
founding such an inspirational event and to Bunkers Hill for hosting it

L-R - Natalie Bullin, Erica Horton, Jaega Wise and Claire Monk
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meet
the
team

(some of) 

Colin   managing director
Likes: Good beer, football, 
happy customers
Dislikes: Lack of common 
sense, Manchester United
Favourite Castle Rock pub: It 
started for me at the Swan, but 
they all have their unique charm
Hero: Daley Thompson

Duke   telesales and sales rep
Likes: Nottingham Forest, travel
Dislikes: Negative attitudes, brown sauce, 
and when people smack their chops
Favourite Castle Rock pub: Kean’s Head 
and the Strat [ford haven]
Hero: Jim Morrisson

Sara   deputy manager
             Vat & Fiddle
Likes: Animals, being outside, art
Dislikes: The cold, films that 
don’t have a proper ending
Favourite Castle Rock pub: 
Swan in the Rushes, where I 
started at Castle Rock
Hero: I don’t really do names, 
so no...

www.castlerockbrewery.co.uk

Tasty.
Glen D, Untappd

Best distraction from everything else 
you didn’t need to do.

Michael C, Untappd

IntroducIng the 5th nottIngham camra IPa hoP
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The success of our previous IPA Hop means it’s back again for a 5th year.  Showcasing some of 
the best Real Ale IPA’s in Nottingham’s Pubs in August.

Nottingham CAMRA’s IPA Hop has been going from strength to 
strength each year and with 47 pubs taking part from 4th to 31st 
August this year the IPA Hop continues to be a success.

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

While Lincoln Green pubs will not be a part of the full IPA Hop 
The Station Hotel, Hucknall and The Robin Hood (AND) Little John, 
Arnold will be hosting a Yippee IPA Event at during the month of 
August to show support for the IPA Hop.

The Station Hotel will host their event Friday 17 – Sun 19th August 
2018

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

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

What I always believed to be the origin of the IPA was a strong 
and hoppy beer, made so that it would last the trip across the 

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

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

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

What is IPA?

IntroducIng the 5th nottIngham camra IPa hoP
4th auguSt to 31St auguSt

PleaSe remember to drInk reSPonSIbly

Louise Carlin writes...

#IPahoP18

The Robin Hood (AND) Little John will host theirs Friday 24 –Monday 27 
August 2018 (Which coincides with their 4th Birthday celebrations and 
includes music from a Stones tribute act on Saturday evening)

Each pub will have 10 IPA’s on one side of the bar with at least 3 being 
5.5% or over, the remainder fitting the SIBA description of an IPA. Hopefully 
this will allow some IPA strollers to capture some wild cards!

Also from Castle Rock, the Kean’s Head will have two tap takeovers to 
compliment the IPA Hop

FOURPURE BREWING CO. 5th-11th August

Meet the Brewer session: 11th August from 18:00

BONE MACHINE BREWING 19th-25th August

Meet the Brewer session: 25th August from 18:00
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PUB NAME ADDRESS AREA POSTCODE PHONE

ABDICATION 89 Mansfield Road Daybrook NG5 6BH no phone

ADMIRAL SIR JOHN BORLASE WARREN 97 Derby Road Stapleford NG9 7AA 0115 9496780

ANNIE'S BURGER SHACK 5 Broadway, Lace Market Nottingham NG1 1PR 0115 9242442

BARREL DROP 7 Hurt's Yard Nottingham NG1 6JD 0115 9243018

BEERHEADZ 1A Queens Road Nottingham NG2 3AS 07914 136055

BELL INN 18 Angel Row Nottingham NG1 6HL 0115 9475241

BREAD & BITTER 153 Woodthorpe Drive Mapperley NG3 5JL 0115 9607541

BUNKERS HILL 36-38 Hockley Nottingham NG1 1FP 0115 9100114

CANALHOUSE 48-52 Canal Street Nottingham NG1 7EH 0115 9555060

CHESTNUT Main Road Radcliffe-on-Trent NG12 2BE 0115 9331994

CRAFTY CROW 102 Friar Lane Nottingham NG1 6EB 0115 8371992

CRICKETERS REST 4 Chapel Street Kimberley NG16 2NP 0115 9383105

CROWN 21 Church Street Beeston NG9 1FY 0115 9678623

DOCTOR'S ORDERS 351 Mansfield Road Carrington NG5 2DA 0115-9607985

EMBANKMENT 282-284 Arkwright Street Nottingham NG2 2GR 0115 9864502

FOX  & CROWN 33 Church Street Basford NG6 0GA 0115 9422002

FOX  & GRAPES 21 Southwell Road Sneinton NG1 1DL 0115 8418970

FRAME BREAKERS High Street Ruddington NG11 6DT 0115 8590060

HAND & HEART 65-67 Derby Road Nottingham NG1 5BA 0115 9582456

HOP POLE 2 Chilwell Road Beeston NG9 4AE 0115 9251174

HORSE & JOCKEY 20 Nottingham Road Stapleford NG9 8AA 0115 8759655

KEAN'S HEAD 46 St Mary’s Gate Lace Market NG1 1QA 0115 9474052

KING WILLIAM IV 6 Eyre Street Nottingham NG2 4PB 0115 9589864

LINCOLNSHIRE POACHER 161 Mansfield Road Nottingham NG1 3FR 0115 9411584
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PUB NAME ADDRESS AREA POSTCODE PHONE

LION 44 Mosley Street New Basford NG7 7FQ 0115 9703506

LORD ROBERTS 24 Broad Street Nottingham NG1 3AN 0115 9481592

NEWSHOUSE 123 Canal Street Nottingham NG1 7HB 0115 9523061

OLD VOLUNTEER 35 Burton Road Carlton NG4 3DQ 0115 9872299

ORGAN GRINDER 21 Alfreton Road Canning Circus NG7 3JE 0115 9700630

OVERDRAUGHT 11-15 Alfreton Rd Canning Circus NG7 3JE no phone

PLOUGH 17 St Peter’s Street Radford NG7 3EN 0115 9702615

POPPY & PINT Pierrepont Road Lady Bay NG2 5DX 0115 9819995

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

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

ROOTS EMPORIUM 17 Nottingham Road Kimberley NG16 2NB 07864 572037

SAMUEL HALL Old Bus Depot Sherwood NG5 2JN 0115 9246230

SIX BARREL DRAUGHTHOUSE 14-16 Carlton Street Nottingham NG1 1NN 0115 9501798

STAR 22 Middle Street Beeston NG9 1FX 0115 8545320

STRATFORD HAVEN 2 Stratford Road West Bridgford NG2 6BA 0115 9825981

TOTALLY TAPPED 23 Chilwell Road Beeston NG9 1EH no phone

TRENT BRIDGE INN 2 Radcliffe Road West Bridgford NG2 6AA 0115 9778940

TRENT NAVIGATION 17 Meadow Lane, Nottingham NG2 3HS  0115 9865658

VAT & FIDDLE 12 Queensbridge Road Nottingham NG2 1NB 0115 9850611

VICTORIA 85 Dovecote Lane Beeston NG9 1JG 0115 9254049

WHITE LION 74 Swingate Kimberley NG16 2PQ 0115 9383193

WILLOWBROOK 13 Main Rd Gedling NG4 3HQ 0115 9878596

YE OLDE TRIP TO JERUSALEM Brewhouse Yard Nottingham NG1 6AD 0115 9473171
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how to do the IPa hoP

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

Visit any of the pubs listed and buy a half or a pint of IPA. Ask for or pick up a sticker and stick it onto 
the pub’s circle below. You need to visit a minimum of six different pubs. If you visit any pubs not on the 
trail but they are selling an IPA, then why not take advantage of the Lucky Dip box below? Once you’ve 
finished or the hop has ended, send your form to the address alongside by 19th September 2018.

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

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

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

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

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

ABDICATION

FOX  & 
CROWN

KEAN’S 
HEAD

ROOTS 
EMPORIUM

ROOM WITH 
A BREW

TRENT 
BRIGE INN

CRAFTY 
CROW

CRICKET-
ERS REST

FRAME 
BREAKERS

FOX  & 
GRAPES

KING 
WILLIAM IV

OLD 
VOLUNTEER

SAM HALL

TRENT 
NAVIGA-

TION

WHITE LION

CHESTNUT

ADMIRAL
SJBW

HAND & 
HEART

LINCS.
POACHER

ORGAN 
GRINDER

OVER-
DRAUGHT

PLOUGH

VAT & 
FIDDLE

CROWN

HOP POLE

LION

VICTORIA

DOCTOR’S 
ORDERS

LORD 
ROBERTS

POPPY & 
PINT

POTTLE OF 
BLUES

ANNIES 
BURGER 
SHACK

BARREL 
DROP

BREAD & 
BITTER

BUNKERS 
HILL

BEERHEADZ BELL INN

WILLOW-
BROOK

CANAL-
HOUSE

HORSE AND 
JOCKEY

EMBANK-
MENT

NEWS-
HOUSE

OLDE TRIP 

SIX BARREL 
DRAUGHT-

HOUSE
STAR

STRATFORD 
HAVEN

TOTALLY 
TAPPED

IPA Hop
Nottingham CAMRA
92 Bannerman Road

Nottingham
NG6 9HX
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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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Nottingham’s Outdoor 
Beer Festival!

Yes, you read that right, our beer festival is again this year mostly outside. 
It is at the Motorpoint Arena, but this is the Arena as you will have never 
seen it before. It is true that some of the bars will be on the ice (covered 
and insulated!), but this area leads directly to the outside Backstage beer 
Garden, where one of two stages will be located.

There are in fact two large outdoor areas, the Backstage Beer Garden, 
with brewery bars, food and other stalls and live music, and the Bolero 
Square village which also offers bars, stalls and live music! Both with 
areas where you are free to smoke or vape if you so wish.

There should be plenty of seating, both inside and outdoor, but this does 
not necessarily include the stadium seats themselves, which, although 
you are free to use them if you wish, are not ideal for beer festivals and 
proper tables and chairs will be available.

We also have a Cider Barn, just off the ice, in another area you will not 
have seen before. This will offer our usual large selection of ciders and 
perries plus seating.

“How many beers will you have?” is a common question every year. 
Well we don’t know for sure yet, but it will certainly be over a thousand 
different real ales. This is of course more draught real ales than any other 
beer festival in the world! 

For the first time we also have what some might term a “craft beer” bar, 
unusual and rare beers served from a tap that is connected to a keykeg, 
like many of the beers found at the recent Nottingham Craft beer Festival. 
A keykeg is a plastic container with a flexible bag inside containing real 
ale. The beer is served by forcing compressed air between the inside of 
the container and the bag, which squeezes the bag and forces the beer to 
the bar. We already have a range of rare keykeg beers lined up, some of 
which have never been seen in the city before.

The amount of live music will virtually double this year as it will be 
featured in both the Backstage Beer Garden and the Bolero Square 
village. This should mean non-stop music all day every day at one or 
other of the two locations, timed so that the two don’t clash. See side 
panel for more information.

Ok, it is not the Castle, that is now closed for a few years, but we are 
determined to make it as enjoyable and entertaining as always. And if 
anyone tries to tell you it is an indoor festival, making it sound like the 
old festivals at the Victoria Baths, please put them right.

Tickets are on sale now from the arena and the Nottingham Tourism 
Centre, or online at http://beerfestival.nottinghamcamra.org/ where 
tickets are exactly the same price as last year.
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This year our new venue, Nottingham Motorpoint Arena, offers 
Nottingham CAMRA to the chance to bring even more entertainment to 
the festival, whilst still retaining quieter areas.

We now have two stages, both utilising the two separate outside areas 
to create village atmospheres, like those so popular at previous festivals 
at Nottingham Castle. However, don’t worry there will still be plenty of 
beer, cider and food available with the usual brewery bars and interesting 
popup catering stalls.

The Bolero Square area will host an acoustic stage featuring unplugged 
artists and solo entertainers. There is an eclectic mix with everything 
from a New Orleans marching band to Rat Pack, Spanish Guitar to a retro 
female vocalist as well as the traditional folk music and blues.
The main stage, in the backstage village, features various old favourites 

as well as bands new to the festival. Headliners are Wednesday -The 
Undergroundhogs (who have actually been joined on stage by Tony 
McPhee – he rates then that highly), the fabulous Dawson and the 
Dissenters on the Thursday. Friday sees a London based band, Cover Story, 
who feature the talents of “The Voice” himself Mr Steve Overland and 
to close on the Saturday a blistering singalong set from the UK Chicago 
Blues.

Sets are deigned to fit together so you can catch all the action in both 
locations and not a miss a thing. Music for all tastes, whilst enjoying a 
beer and, in the smoking areas, a cigarette or two. 
(Artist are verbally contracted at present)

Double the Entertainment, Double the Fun!
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Stat Cat

Business, Brewing & Beer
Whilst patrolling the mean streets of corporate transparency, Stat Cat 
stumbled upon an interesting blog on the Companies House website. This 
reflected upon the recent explosion of brewery start-ups and how this had 
impacted on new company registrations.

Not every new brewery will necessarily seek the protection of “Limited 
Company” status, once rather mysteriously described by a Victorian judge as 
being “the veil of incorporation”. However, information on those that have 
placed themselves on the Register of Companies makes interesting reading. 

Apparently, of the live companies on the register, just 34 were incorporated 
in 2007 as ‘manufacturers of beer’, compared to a whopping 378 in 2017. 
The graph below shows how this trend has gone through the roof since 
2010.

This graph shows the number of companies registered as ‘manufacturers 
of beer’, by the year of incorporation. Inset is a map of the UK, showing the 
registered office location of these companies. This data was collected on 6 
June 2018. Source & graphics: Companies House

Some other useful additional facts from Co Ho include:

•  The Three Tuns Brewery in Bishop’s Castle, Shropshire was granted the 
UK’s first official brewing licence in 1642. Part of the original 16th century 
brewhouse is still used, making it the UK’s oldest working brewery. 
•  Shepherd Neame in Faversham was founded in 1698.
•  The UK’s first registered trademark was the Bass Red Triangle in 1876.
•  Marstons Acquisitions Limited was incorporated as Jennings’ Public 
Limited Company in 1887

IIllustration provided by 
Stu McCletchie

•  Molson Coors Brewing Company (UK) Limited was originally incorporated 
in 1888 as The Hull United Breweries.
•  Wadworth and Company Limited of Devizes was incorporated in 1889.

After mulling over this information, Stat Cat has a couple of thoughts:

(i) How sustainable is this rate of growth in brewery businesses seeking 
incorporation?
(ii) If it isn’t, when will the “Brewing Bubble” pop?
(iii) Might Companies House have similar useful data about public houses 
and pub operating companies?

Sources: Companies House; Jonathan Moyle, Digital Content Manager; 15th 
June 2018; https://companieshouse.blog.gov.uk

Post Box
Dear Sir,

Brewhouse Yard and the Trip to Jerusalem
 
I was interested to read a short article in the Nottingham Drinker about the history of the Trip to Jerusalem, in which 
it was claimed that an 1974 excavation had definitely proven that the Trip was the site of the Brewhouse which gives 
the yard its name.
 
I can confirm there was no excavation in this area in 1974. There was, however, a small evaluation excavation 
(consisting of four trenches each measuring approximately 3m x 2m) within the museum grounds in 1975. This 
work was carried out in advance of the Brewhouse Yard cottages and grounds being developed into the Museum of 
Nottingham Life. The trenches revealed the remains of cellars of 17th and 19th century buildings, demolished during 
the Victorian period, and 17th-20th century deposits associated with garden activity and landscaping. Any features or 
structures of medieval date were too deeply buried to be found in the trenches.
 
The evaluation did not shed any light on where the Brewhouse may have been located (it was never the intention to 
try and locate it). As a result, the location of the Brewhouse remains, to this day, uncertain.
 
All we know for certain about the Brewhouse is that it existed by 1610 (there are no earlier references to it). Malt 
production was taking place in the Western Passage cave (which is cut into the Castle Rock) by 1603/1604. There 
is no evidence for the brewing of ale at Brewhouse Yard during the medieval period, with only mills referred to in 
historic documents.
 
We hope that future research may shed more light on the location of the Brewhouse but for now no one can make 
any claims, with any degree of certainty, as to where it was located.

Yours faithfully,
 
Scott Lomax
City Archaeologist
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Humology Special  
The Great Hop & Roll Swindle?

The plot of a great crime story or thriller often hinges 
upon one of the key characters being an imposter, destined 
to be unmasked by a seasoned detective like Hercule 
Poirot. In a Humology Special, Nick Molyneux takes a quick 
look into a 35-year old American brewing mystery.

The Tettnanger Hop is a traditional German variety, one of four 
continental types known as the “Noble Hops”. The other three are 
Hallertau, Spalt and Spaaz.

As a contributor to the Beerbecue website amusingly observes: “They’re 
all known for their authoritarian sounding names, aromatics, low alpha 
and beta acids (with around a 1:1 ratio), high humulene, low myrcene, and 
poor storage.” Of the Noble Hops, Tettnanger is reputed to have the best 
flavour and so has been widely sought after for many years. It has a mild, 
slightly spicy and floral character.

Or at least Tettnanger grown in Germany does. Although grown elsewhere 
in the world, nowhere are the conditions good enough to reach the 
perfection of the German-produced hop. It is considered a coarser 
product with a less refined taste. The non-German Tettnanger generally 
has a higher myrcene content. It would seem to be down to those unique 
characteristics of location that the French might describe as “terroir”. 

So commercially, German Tettnanger is good, other Tettnanger are less 
good. Presumably this is reflected in prices on the open market. Before 
you start humming “Deutschland, Deutschland uber Alles” to yourself 
there is, however, a hop-fly in the ointment.

What if the beer you were drinking was claiming to be brewed with 
Tettnanger but all scientific evidence available suggested otherwise? 

Apparently, back in the 1980s, the big American brewer Anheuser-Busch 
was importing German Tettnanger. Wishing to free itself from being 
dependant on these truly Noble Hops from Europe, so the story goes, that 
Anheuser-Busch began to grow a hop in a corner of north-east Idaho 
which it labelled as “US Tettnanger”.

A research scientist called Dr Al Haunold grew a small plot of “US 
Tettnanger” in Oregon and noticed a number of inconsistencies:

 • German Tettnanger was supposed to be an early 
maturing crop but the Anheuser-Busch hop matured a little later than 
expected;
 • German Tettnanger has bronze and reddish 
colouration on the mainstem near side branches but the Anheuser-Busch 
hop had dark green;
 • German Tettnanger was supposed to be high in 
farnesene (11%) but the Anheuser-Busch hop was much lower at 4%;
 • German Tettnanger’s ratio of alpha to beta acids 
could not be found in testing the Anheuser-Busch hops.  
 
Believing that there was something not quite right, Dr Haunold 
apparently raised the matter with Anheuser-Busch at a conference in the 
mid-1980s. Dr Haunold recalls that “I pointed out from the agronomics 
and chemistry that a mistake had been made – it would be like calling a 
Chardonnay grape a Pinot Noir. They told me they were going to continue 
to use the Tettnanger appellation anyway and I shouldn’t worry about it.”

Rather than worry about it, Dr Haunold set about breeding a hop which 
would better mimic the Tettnanger characteristics than Anheuser-Busch’s 
“US Tettnanger”. Having just finished breeding four varieties based on 
Hallertau (Liberty, Mt Hood, Crystal and Ultra), he crossed a female 
Tettnanger with a male that consisted of ½ Cascade and fractions of 
Brewers Gold and Early Green. (Apparently Early Green is an old and 
little-known English aroma variety…...so hopefully it is now a little better 
known!). In 1997, Dr Haunold released his version of Tettnanger, an aroma 

Humology UK

hop which he named after the nearby river which flows from the Cascade 
Mountains into the Willamette River; “Santiam”.

Now there is debate as to whether at the heart of this story is an 
example of corporate greed and consumer misinformation or simply a 
mis-labelling of hop plants. Whatever the truth, it would seem that if the 
beer bottle says “US Tettnanger”, you may not be getting quite what you 
think are. On the other hand, if the label says “Santiam”, you know you are 
getting a hop intended to give Tettnanger-like characteristics for North 
American growing conditions.

Oh, yes. Now for the point at which Poirot would reveal who the imposter 
is. “Would the real “US Tettnanger” please step forward……….? Sacre bleu, 
this is Monsieur Fuggles of Kent, England, I think? Non? You were the “US 
Tettnanger” all along?” And so, apparently, this is what Dr Haunold also 
concluded. 

As we flush with national pride, it really begs one critical question. Why 
are there not five Noble Hops and why isn’t Fuggles one of them? Rule 
Britannia!

Sources: (1) https://beerbecue.wordpress.com (2) http://inhoppursuit.
blogspot.com
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Tales From The North

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

The Bestwood Village Community Centre bar (former Miners Welfare) 
opened in February to the public. Two handpulls have been installed 
with Doombar and a guest ale (on my visit a beer from local Beermats 
brewery). The bar area is at the rear of the building and there is a 
separate function room – which can be hired. Outside the community 
centre is blessed with a large grassed area.

The bar is run by volunteers and is breathing new life into the Bestwood 
Village area and is well worth a visit. Bar opening hours currently are 
Thursday 7.30pm – 10.30; Friday 7.30-11.30; Saturday 4.00-11.00 and 
Sunday 12.00-3.00

A beer and cider festival took place in early July and other events are 
planned.

The Bulls Well, Bulwell has expanded with work on the upstairs facilities 
finishing. An executive meeting room has been added capable of taking 
20 seated and boasting a large TV for presentations. On the other side of 
the upper floor the ‘Tea Room’ can seat 48 and has been designed with 
the aim of hosting parties and events and comes complete with its own 
bar.

Downstairs the beer range has been changed and extended to provide a 
greater selection of beers including local beers from Magpie, Blue Monkey 
and Navigation along with brews from further afield. Stuart told ND “the 
pub has extended its range so it has more than just Lincoln Green beers, 
although Hood continues to be very popular”.

I can vouch for its excellent pie and peas offer on Tuesday and Thursday 
and the Bulls Well certainly has made its mark on Bulwell.
Just up the road H2O in Hucknall sells its unique Falstaff beer – Better 
than water.  The pubs offers a 20p a pint and 10p a half discount for card 
carrying CAMRA members.

Staying in Hucknall and ND has been told that The new micro-pub – The 
Dog House, is now expected to open towards the end of July. Extensive 
work has been taking place on the building with a cellar dug rumoured to 
house a ‘snug’ and the pub will be on two floors.

Around the corner Byron’s Rest continues to prosper and held its first beer 
and cider festival in early July. The pub has also created a ‘secret garden’ 
at the rear offering a truly tranquil oasis in the centre of Hucknall.
Boastwain in Hucknall has added two additional handpulls so that it now 
offers the drinker a choice of three cask ales. Its opening hours have been 
slightly altered with Sunday now being 3.00-8.00pm.

Moving to Eastwood and The Dog & Parrot has opened its own ‘secret 
garden’. The compact and bijou area has been cleverly designed and even 
includes its own water feature – a water fall! The pub continues to offer 
an excellent selection of cask ales (7 handpulls) and up to 8 ciders plus 
now an extensive range of gins.

Staying in Eastwood the Mellows Mews recently joined forces with Bloom 
in Dementia, a local charity, and hosted a night with John Robertson, who 
brought the European Cup with him. The night was a tremendous success 
with £3,530 being raised for the charity. Other events are planned so look 
out in the local press.

Andy Hallam of Bloom in Dementia said’ it was a wonderful night and we 
thank Colin and his staff at Mellors Mews for helping to raise so much for 
our charity”.

It is good to see our local micro-pubs engaging so well with their local 
communities.

The Greasley Castle, Eastwood has been bought by Pub People Company 
and plans are now being put in place to help restore the pub to its 
glory days, on my last visit there was a Pentrich beer and Castle Rock 
ale demonstrating the intention to offer a wider choice of beers. A fuller 
report will appear in the next edition.

Virtually across the road from the Greasley Castle an application has 
been submitted to Broxtowe Borough Council for another micro-pub. It is 
starting to look as if Eastwood and Hucknall are competing to see which 
town can have the most micro-pubs. 

Whilst in Eastwood it would be remiss not to thank Carrie Butler, Tap & 
Growler for delivering the key note speech at the Nottingham CAMRA 
AGM held at the Canalhouse in May. Carrie provided an insight to the ‘joys’ 
of running a micro-pub.

ND has been told that the annual DH Lawrence music festival is to take 
place on Saturday 8 September (2.00- 11.00pm) and it is though that at 
least 14 pubs have signed up to take part in the all-day event.
Down the road from Eastwood in Giltbrook, Caught & Bowled micro-pub 
has applied for a small garden facility and amended opening hours. This 
very successful local community micro-pub has helped to overcome the 
loss of the New White Bull and ND wishes them well in their application.
Across the City of Nottingham and at the end of Mapperly Plains the 
Travellers Rest is having work done to provide improved outdoor seating. 
The area to the side (right) is to be enlarged and a new decked area made 
which should be completed towards the end of July/August. The large pub 
is already popular with families, with its extensive gardens to the rear 
and the additional seating should be popular this summer.
Just up the road in Lambley ND understands that plans are in hand for 
a micro-brewery to be installed in the Woodlark and if the project goes 
ahead it could be in place in August.

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
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Our contribution to the previous edition of the Drinker 
was so full of news that I completely forgot to mention
our contribution to the Cider Saunter - by the time you 
get the chance to read this, it will almost have been and 
gone, but for anyone in any doubt, all our pubs are on the 
route and all will be stocking (they always do!) a good 
range of mostly local ciders. If you missed the relevant 
month, we’ll still have them on into August, and for the 
rest of the year.

We’re also looking forward to the IPA Trail in August (!), 
when we will have one or two IPAs from the Wanderlust

range available plus Seven for a Secret our seasonal “Magpie Rhyme” beer.
We continue to work on making the Barrel Drop a little more user friendly. 

Following a successful licensing application, we are now regularly open 
until 11.00 pm every night and also opening every day through the week. 
Other changes to the license mean that we can now stock wines and spirits 
- as I write we are trying to source an ice-making machine, we already have 
some lovely wines on offer.

Also as I write, we are observing the current panic of the CO2 shortage. 
Production wise this obviously isn’t a problem for us, or indeed for most 
other smaller breweries, but it may limit a couple of the beers that we 
normally stock at the Crafty Crow. Freedom Brewery, whose lager we stock, 
have told us that they can’t supply any more for the foreseeable future, 
so we are hastily trying to source a decent product to offer! Failing that, 
maybe customers could try a pale ale?…..

Gavin is currently busy building the new cold store in our new “extension”. 
This involves moving and building a massive mezzanine contraption - a 
bit like meccano but on a slightly (!) larger scale with rather more serious 
problems if the construction method isn’t spot on. The mezzanine has its 
walls insulated which gives us the cold store with room for offices and 
storage on top.

Finally, we are very sorry to lose Andrew, who has occupied a senior role 
at the Crafty Crow since we opened. He has moved to the Lion in Basford 
as deputy manager and we wish him well in his new career there and he 
leaves with our thanks for his efforts over the years.

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
As we move into the final summer months 
we continue to regain our composure after 
the wonderful weather, which as always 
gives our refrigeration equipment a huge 
challenge to keep fermentation patterns in 
check, but we wouldn’t want to complain 
about it would we! The CO2 shortage 

hasn’t really affect us to any great extent ( and it hasn’t been pikelets 
weather has it?)

The World Cup, though great to watch, wasn’t great for sales as a lot of 
folk watched the intermediate matches at home with supermarket beer, 
rather than down the pub. Something that has seen good sales however 
is J.D.Wetherspoons Spoon and Arrow, which is badged as “House” beer 
in each participating pub, ie; Ern ale at the Ernhalle Arnold, Top Tipple at 
the Woodthorpe Top, Admirale at the Sir John Borlase Warren Stapleford 
to name a few, but it means regular customers always have a trusted ale 
on tap and is proving more popular than ever.

News From Lincoln Green Brewery
Anthony Hughes writes...

Welcome to the latest edition of Nottingham 
Drinker and the Brewery News section for 
Lincoln Green. 

I’m delighted to announce that we exceeded 
our current brewing capacity in June 2018, 
requiring us to invest in a new fermenter and 
conditioning tank a full six months ahead of 
expectations. With five cask heavy pubs and a 
large number of customers across our twenty 
five mile delivery radius, we’ve been brewing 

hard to keep pace with demand, but finally hit the 100% capacity mark; The 
unexpected tipping point was reached mainly due to the unanticipated level 
of demand for Marion, Sherwood and Archer in bottle format for the Co-op 
stores across Nottinghamshire. I’d like to say a huge thank you to all our 
customers who’ve continued to support us over the last six years and please 
wish us well as we move into our new phase of increased production.

Over the last two years, one question I’ve been repeatedly asked is, 
“When are you going to have a beer festival back at the brewery?” It’s 
been something of a dilemma for us – we struggled to hold our birthday 
celebration at the brewery in 2017 due to the recent opening of The Station 
Hotel and The Poet & Castle – both taking up planning, preparation and our 
limited resources. In 2018, we once again found ourselves opening another 
pub at the time of our birthday – this time, The Brickyard in Carlton. So we’re 
sorry to say other things got in the way, yet we feel the same way about 
our brewery based beer festival – it’s a bit like a private party; a celebration 
amongst those closest supporters of Lincoln Green, and it’s something we 
like to share. So, to prove we’ve not forgotten how to put on an event, we’re 
going to hold a ‘Party in the (car)Park’ – save the dates of Friday 10th and 
Saturday 11th August 2018 and join us for a load of beers, some craft keg 
and our gin bar with a bit of live music thrown in for good measure. 

On the pub front, we’ve launched an innovative new system called 
‘EngageINN’ – you’ll find an electronic tablet in each of our pubs which 
enables you to enter your details and phone number whilst also letting us 
know what you’re interested in. We’re then able to text you with details of 
upcoming events and special offers. We’ve been giving away free pints and 
money off our menu as an incentive to those of you who’ve signed up early – 
why not ask for more details when you next pop in?

Whilst our pubs are unable to support an IPA throughout the IPA trail (our 
pubs have a lot of cask ales available and the higher ABV’s tend to sell 
more slowly) we’ll be hosting a Yippee IPA Event at The Station Hotel and 
The Robin Hood (AND) Little John during the month of August to show our 
support.

The Station Hotel will host their event Friday 17 – Sun 19th August 2018
The Robin Hood (AND) Little John will host theirs Friday 24 –Monday 27 
August 2018 (Which coincides with their 4th Birthday celebrations and 
includes music from a Stones tribute act on Saturday evening)

Each pub will have 10 IPA’s on one side of the bar with at least 3 being 5.5% 
or over, the remainder fitting the SIBA description of an IPA.

Hopefully this will allow some IPA strollers to capture some wild cards!

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!

Next issue will be the run up to Nottingham Beer Festival and its 
change of venue but we will be there in all our glory, and if you fancy 
volunteering for a session in our tent, please give Billy a ring or email to 
get your name down, it’s always good fun! We look forward to seeing you 
there.

Our IPA will be on the pumps soon, certainly not a session beer at 5.6% 
but it’s deceptively drinkable! Be careful!! Packed with English hops yet 
balanced by Crystal Maris otter,  it’s a full flavoursome pint. Look out for it 
in a pub near you.
Thanks for reading. 
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News From Blue Monkey
Deborah Ward writes…
Brewery News
The Brewery will be closed on Tuesday 7th 
August as the Brew Crew are heading to the 
smoke for the Great British Beer Festival. This 
superb event, as you will know, showcases all the 
incredible beers that are on offer in the UK.
I am certain that there will be a few MONKEYS 
with sore heads on the Wednesday!!! 

We are unleashing the BLUE MONKEY Silverback in September just in 
time for the Robin Hood Nottingham Beer & Cider Festival which this 
year will be held at the Motorpoint Arena. There are more bands than 
usual this year and the food stalls always hit the spot.
A tremendous amount of work has been put in by CAMRA to put on a 
magnificent array of Ales, Gins and Ciders which really does make this a 
brilliant festival, so buy your tickets now!

Pub news

As you may know we are celebrating our 10th Birthday in August starting 
on Saturday 25th August until Sunday 2nd September. There are Beer 
Festivals being held at the Nottingham, Arnold and Loughborough Organ 
Grinders please check our Facebook pages for the dates so that you don’t 
miss out. 
We have devised a BLUE MONKEY reward card where you can visit all 4 of 
the Organ Grinders in one day and receive a free T shirt. You can pick up 
your reward card from the Brewery or any of the Organ Grinder pubs.
We have new Managers at both our Loughborough and Nottingham pubs. 
Jed who was the Assistant Manager at Loughborough has now taken over 
as Manager and is putting a lot of time and effort into making it the best 
pub in Loughborough.
And finally, we welcome Shaun Wilmot who has taken over as Manager at 
the Nottingham, Canning Circus Organ Grinder and is currently preparing 
a week of events to celebrate our birthday.

Enjoy!

Cheers Debs

Local Brewery News

News From Castle Rock

Lewis Townsend writes...

Good day to all Nottingham Drinker readers, 
 
I hope you’re all enjoying the sunshine (or 
enjoyed it might be the correct tense, now).
 
There’s never a dull moment here at Castle 
Rock; late Spring and early Summer have 
been punctuated by several wonderful beer 

celebrations. Firstly Mild in May, within which our juniper mild Helen 
Watts sold out in record time. As you would expect, the majority of our 
Nottingham pubs were very supportive of the initiative, showcasing a 
variety of milds throughout the month. Then we had our second Yard 
Party, during which over a thousand lovely folk walked through the doors 
into our Old Cold Store. The sun shone, the beer flowed (around 42 keg 
and 22 cask beers) and we laid on some live music as well as local street 
food. Thanks to those members of CAMRA who came to support the 
event; we’re already looking forward to 2019! Then we had Nottingham 
Craft Beer Week which finished with Nottingham Craft Beer Festival at 
Sneinton Market. It was by far the best NCBW yet, with industry speakers 
and beer fans, panel discussions, tap takeover frenzies and lots of brewers 
wondering around our city. It was also great for us at Castle Rock to 
showcase our wares at the Craft Beer Festival – to really great feedback. 
 
Between July and September, look out for a beautiful, vibrant mosaic 
Royal Robin who will have a temporary home outside Nottingham Station 
Carrington Street. This is part of a sculpture trail that hits Nottingham for 
the Summer called Hoodwinked. We’ve sponsored the robin outside the 
station with all proceeds going towards the wonderful Nottinghamshire 
Hospice. If you download the app and register the sculpture, there may be 
a little beer-y treat for you. 
 
Beers that you can look forward to include the third Nottinghamian 
Celebration Ale of the year, George Brough. This English Session IPA will 
be formally launched on 22nd August at the Vat & Fiddle. Also if you’re 

quick, you might be able to get your hands on: Sound & Vision (Citra and 
Chinook dry-hopped pale ale), IPA v1 (keg - New England-style IPA w/ 
a big 24grams per litre dose of Citra and Mosaic in dry hop), Raspberry 
Ripple (keg - nostalgic homage to one of the nations favourite ice cream 
flavours) and the first Commemoration Collection beer of the year: Factory 
No. 6 (cask - juicy & cloudy wheat beer packed to the brim with kumquats 
– it’s seriously juicy). Finally on beers, we are proud to have received a 
Silver for Elsie Mo in its category at the SIBA Midlands Beer Competition 
in late June. Congrats to our brewers! 
 
Looking forward, you can thoroughly expect many of our pubs to get 
on board with the Nottingham CAMRA IPA Hop showcasing some of the 
best IPAs in the land. Be sure to check out their social media feeds and 
chalkboards for updates; no doubt the month will be full of tap takeovers, 
meet the brewers and multitudes of IPAs showcased. 
 
Wishing you all a peaceful, balmy late-Summer.
 

.

Rob Witt writes...

Hello from team Totally Brewed. 

Its been a sorching summer so far, lets 
hope it continues! We’ve been busy 
brewing thirst quenching beers to keep 

us all going. A few specials, the NZ pale was particularly good. 

We’ve also made our first forage into sour beers. Starting off with a 
lemon sherbet sour which we did in collaboration with Lost Industry 
brewing, follwed by a tropical sour called “The Rhino said, I know!.. .” with 
pineapple, passionfruit, peach and mango. 

We were proud to be part of the first Nottingham craft beer festival at 
Sneinton Markets. It was great fun and we loved show casing some of 
our new and unique brews. If you missed it be sure to get down next year, 
when it will be even bigger and better!
Look out for an increase in live music at The OverDraught as well as 
other events. We recently held a charity comedy night and live art days 
featuring our brewery artist Max Rock. Our Dogs of Notts days have been 
very good too. Bring your pooch down and get a professional digital 
photo taken. We will be holding these regularly at both The OverDraught 
and Totally Tapped in Beeston. 

No doubt by now the weather has turned but at time of press, its been 
incredible. Here’s to more hot summer days and warm long evenings 
drinking fine beers.

News From Totally Brewed

Rachel Matthews writes ...
We’ve had a couple of additions to 
the Duck team, Ben is joining us from 
Murphys and sons as a brewer and 
Chris is out and about delivering beers 
taking us up to a team of 9.
Our new 5%Vienna style cask lager, 
Quack me Amadaus seems to have gone 
down well and is one that we think will 
sit really well in our keg range when 
we launch that later this year.
The first of our brewery tours took 
place and everyone seemed to have a 
great time. There are two more lined 
up for 2018 on Saturday 28th July and 

Saturday 2nd September. 

Tickets are available from our onsite shop and Derby Live the £11 
cost includes a huge chip cob, a pint and a tour. Additional beers are 
available from £2.50 pint and places are going fast!
We’re launched a beespoke bottle service, any number of bottle of a 
delicious 4.1% pale session ale can be branded up for any occasion, 
weddings, birthday, festivals.. .

We’ve also launched an onsite beer shop for deliveries of bottles 
anywhere in the UK.

News From Dancing Duck Brewery 
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Local Brewery News

News From Draycott BrewingNews From Navigation Brewery

Gregory Maskalick writes...
The Draycott Brewing Company won Silver in the Bayldon Beer Festival 
in June with Lamb and Flag Mild. Greg Maskalick was very pleased as the 
only beer to beat DBC was Titanic with their Plumb Porter.

DBC has also introduced a new ale called Alaska Stout abv 7.0. This has 
become a very popular beer and punters are pleased that it doesn’t taste 
like a 7.0 abv. DBC are now looking into producing a few more higher 
octane ales as it seems beer drinkers are getting tired of the weaker abv 
ales that are in abundance.

 We also have now started bottling our beer and The Big D serves as our 
bottle label. Sales of our first run of 600 bottles of California Steam (Our 
BRONZE award winning ale) flew off the shelves of shops that stocked 
it. In our own Tap House we sold out in a few days. It turned out to be a 
wonderful add-on sale when customers were leaving for home at the end 
of the evening. 

Dom Flynn writes...
What a month! How good was it to see Roger Protz, Pete Brown and co 
doing talks in boozers in Nottingham during Nottingham Craft Beer Week. 
I’m so glad that cask beer (the quintessential craft beer) was so prominent 
during this year’s event. Hope you all managed to get to an event or two.
 
There was just about enough time for me to clear my head before the 
Siba Midland Awards 2018 held at Nottingham Rugby Club on Thursday 
28-6. We are so proud to have romped home with 6 awards for Navigation 
Brewery. Rebel and Saviour both got Silver awards for our bottles. The 
Belgian Blonde and Saviour both won gold in their categories meaning 
they go forward to overall champion. I was surprised and humbled 
when Saviour was crown champion overall in cask and Blonde came in 
second, meaning we came first and second overall in all casks entered 
for the whole Midland region. These awards are fantastic and show how 
far the brewery has come in the last year since our rebranding/ product 
development. I would personally like to thank the brew team – Will 
Gelder, Dan Froggatt and Jonny Mann. They work so hard day in, day out 
these awards are very much fruits of their labour. Saviour is permanently 
available at Cross Keys (city centre) and at our brewery tap Trent 
Navigation on Meadow Lane next to Notts County FC.

Pubs Code Update
Paul Ainsworth of CAMRA’s Pub Campaigns Group advises how issues 
around the Pubs Code are moving forward. 

Introduction Many readers of ND will be aware of the Pubs Code, 
which came into force in July 2016 and was intended to govern the 
relationship between tied tenants and those pub companies with 
more than 500 pubs. It sought to ensure fair and lawful dealing 
between them and introduced a Market Rent Only (MRO) option, 
designed to enable tenants to go free of tie from their pub company.

The role of Pubs Code Adjudicator (PCA) was created with 
responsibility for enforcing the Code and arbitrating disputes 
between tenants and pub companies. Paul Newby was appointed to 
this post, a controversial choice because of questions surrounding 
his independence. A Deputy PCA (Fiona Dickie) was appointed in 
November 2017.

Unfortunately, progress with implementation of the Code has been 
disappointingly slow, especially around  the making of awards, which 
has generated criticism from both CAMRA and tenant campaigners. 
The many flaws in the underpinning legislation have certainly been 
a factor, hence calls for the government to bring forward a statutory 
review. Also, the PCA office was under-resourced, though the arrival 
of Fiona Dickie has made a positive difference.

MRO Advice Note  In March, the PCA issued an advice note around 
MRO-compliant proposals. The key message was that a proposal 
does not have to be in the form of a new tenancy agreement but can 
be achieved through what is known as a Deed of Variation. Basically, 
this is a much simpler and less costly way forward which would 
greatly benefit tenants. Recently, two pub companies (Greene King 
and Ei Group) have challenged the legality of the advice and court 
action may well ensue.

Tenant Survey The PCA has carried out a tenant survey which 
revealed that many lacked a detailed understanding of the Code 
(unsurprising given its complexity), highlighting the need for more 
accessible information to be available. The pub companies have 
been asked for their comments on the survey, after which the PCA 
will issue a full response.

Waiver of Confidentiality Rights A key role for the PCA is to arbitrate 
disputes between tenants and pub companies. The office has greatly 
increased the resources around this, enabling the number of cases 
dealt with to increase from 18 in the last quarter of 2017 to 44 in 
the first quarter of 2018. A frustration, though, is that the outcomes 
of these arbitrations are confidential, meaning levels of information 
and understanding of results are much lower among tenants and 

their representatives than for the pub companies – which is clearly 
unfair. Consequently, the PCA has asked the pub companies to waive 
their confidentiality rights. When we asked for an update at the end 
of May we were told that discussions on this were continuing – 
suggesting the pub companies aren’t keen on the idea.

CAMRA Members Weekend Fiona Dickie attended a workshop at 
CAMRA’s recent Members Weekend, where Fiona stressed that her 
office wants to receive information about possible breaches of the 
Code – so if you know of any tenants having problems, please let the 
Nottingham Branch know on info@nottinghamcamra.org and we’ll 
pass this information on.

Select Committee In Parliament, the Business, Energy and Industrial 
Strategy Select Committee is holding a one-off evidence session on 
26 June into whether the Code is working. It will examine whether 
the existing statutory framework is fit for purpose and whether 
disputes are being resolved in a satisfactory manner. CAMRA has 
submitted hard-hitting evidence to the hearing but we are not 
allowed to publish it before 26 June. 

Tenant’s Forum CAMRA has established a forum with tenant 
representatives. The Code and its shortcomings was inevitably a 
major item for discussion. 

Pub Operating Models CAMRA recently carried out research into the 
operating models adopted by the major pub companies, particularly 
those which are hybrids between tenanted and managed agreements. 
Most of the feedback about these ‘retail agreements’ was negative 
and we are now seeking responses from the pub companies on what 
we were told. The PCA has confirmed that these agreements fall 
within the ambit of the fair and lawful dealings provisions of the 
Code. 

Next Steps  CAMRA’s Pub Campaigns Committee on 9 June noted 
recent developments and agreed that our next steps will depend 
on both the outcome of the Select Committee hearing and on 
the various as yet unresolved issues mentioned above. We are 
considering launching a petition calling for urgent government 
action and this idea will firstly be discussed with the tenant 
representative forum.

Support  Please get in touch if you have any suggestions on what 
more CAMRA could/should be doing in this area, or if you have any 
relevant information or if you need clarification on any points.E-mail 
info@nottinghamcamra.org
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Gedling Pub Heritage

Gedling Pub Heritage - The Free Man
Although only a comparatively recent pub, the name the Free Man carries 
a community’s pride in its origins. Nick Molyneux find out why.  

The Free Man is a detached, two-storey former Greater Nottingham 
Co-operative Society store which was built in the late 1950s or early 
1960s. It was certainly trading by 1966 and closed in 2007. Acquired by 
Wetherspoons, the Free Man opened on the 23rd July 2010. 

One of the great ways that Wetherspoons engages with a local 
community is to ask what people in the area think would be a good name 
for their new Wetherspoons pub. In the case of the Free Man, popular 
sentiment chose to name the pub from the Anglo-Scandinavian origin of 
the place-name “Carlton”.

According to the English Place-Name Society, the Anglo-Saxon term 
for a “free man of the lower social class” was the “Ceorl”, a term fairly 
frequently combined with the word “Tun”, meaning either an enclosure, a 
farmstead, a village or an estate. This formed the basis for a widespread 
series of settlement names across England, such as “Charlton” or 
“Chorlton”.

The arrival of the Vikings brought their related word “Karl”, which 
introduced a harder “K” sound to the place-name to give us “Carlton”. This 
version of the name is widespread across the East Midlands. This was the 
Danelaw area once controlled by the Vikings, of which Nottingham was a 
part as one of “The Five Boroughs”.  

So, perhaps the best rendition for meaning we have is the “settlement of 
the free peasants or the free men”.  

Upon the later arrival of the Normans, the Anglo-Scandinavian free 
peasant was no longer quite so free. That new, lower status was reflected 
in the word Ceorl giving rise to the modern derogatory terms “churl” and 
“churlish”. 

How old the name Carlton actually is difficult to say. It may already have 
been ancient at the time the first surviving record was made. This was in 
Domesday Book (1086 AD), when 30 free men worked the land in Carlton 
(Carentune), Gedling (Ghellinge) & Colwick as part of the Manor of Stoke 
Bardolph.

In naming the pub the Free Man, the people of Carlton have staked a 
claim to a heritage of free and independent spirits long prevalent in the 
Nottingham area. From the Charter of the Forest to the tales of Robin 
Hood; the Civil War to the cheese riot; the Luddites to the corn riots and 
the burning of the Castle; the Chartists and Feargus O’Connor to the 
Miners Strike of the 1980s; there has been a popular determination for 
the descendents of those original free men to stand up for themselves.

There is also another intriguing but speculative possibility for the origin 
of the name “Carlton”. The first recorded king of Mercia is a mysterious 
character called Cearl. Edwin of Deira spent some time in exile from 
Northumbria under the protection of Cearl and married Cearl’s daughter 
Cwenburh, with whom he had two sons, Osfrith and Eadfrith. Cearl then 
disappears from history and Edwin later dies at the Battle of Hatfield in 
632 AD, giving rise to the name Edwinstowe (meaning St. Edwin’s holy 
place). Edwin had converted to Christianity and earned his sainthood by 
dying at the hands of the pagan Mercians.

Early Anglo-Saxon settlement north of the River Trent appears to 
have been restricted to a narrow strip along the river valley, where 
early “ingas” folk and “ham” place-names such as Nottingham, Gedling, 
Lowdham, Hoveringham and Meering are close to the river. The area to 
the north may well have formed a separate British state, where place-
names such as Clowne (a river name) and Carburton (Cair Britton) have 
an acknowledged Celtic origin. Cearl certainly seems to have been in 
power at the start of a period of significant conflict in the early 600s 
which saw this area eventually become part of Anglo-Saxon Mercia. It 
would be somewhat ironic if Carlton was named for the personal estate 
of the first recorded Mercian warlord rather than for the free men who 
followed him or their descendants!     

The Free Man also has some interesting history boards concerning an 
influential medieval VIP with Gedling connections. Francis, Viscount 
Lovell, was an advisor to King Richard III. Lovell’s great grandmother 
was Joan Bardolph of Stoke Bardolph and it is believed by some that he 

spent some of his childhood hereabouts. Lovell was one of an unpopular 
ruling clique, along with Sir William Catesby and Sir Richard Ratcliffe. 
As a public protest against their Government, one William Collingbourne 
put up a now famous piece of doggerel verse at St. Paul’s Cathedral in 
London:

“The Catte, the Ratte and Lovell our dogge rulyth all Englande under a 
hogge.”

Lovell’s family emblem was a silver wolf (our dogge) and the badge of 
Richard III (the hogge) was the white boar. A catchy little jingle it may 
have been but it cost Collingbourne his life.

What happened to Lovell is a mystery. He survived Bosworth and the 
arrival of Henry Tudor but he supported the pretender Lambert Simnel in 
a subsequent rebellion. Some say he was last seen wounded and fleeing 
Henry VII’s victorious army after the Battle of Stoke Field (1487 AD) by 
swimming his horse across the River Trent. There is a popular local belief 
that knowing the neighbourhood well from his childhood, he was able 
to lie low long enough to be buried in a mysterious but now illegible 
knightly grave in Gedling Church. Even more macabre is the suggestion 
that he was sealed-up alive in a secret room at his Oxfordshire home, 
Minster Lovell, where a skeleton was found several hundred years later.

In the absence of verifiable evidence, however, the smart money surely 
has to be that he followed his former leader in death as in life and now 
lies peacefully under a car park in Carlton. 

Which might give us the possibility for a new pub name……….. the Free 
Parking Man ?

Sources: (1) Key to English Place-Names  http://kepn.nottingham.ac.uk (2) 
http://opendomesday.org (3) Ecclesiastical History of the English People; 
The Venerable Bede c. 731 (4) Anglo-Saxon Nottinghamshire, Archaeology 
Data Service www.archaeologydataservice.ac.uk (5) Megan Rhodes, Pub 
Histories at J.D. Wetherspoons
(6) Gedling Church Website: http://www.allhallowsgedling.co.uk/francis-
lovel.html 
(7) Domesday Book Nottinghamshire, Phillimore.
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BarnsleyIn Praise 
of PUBlic 
Transport

No 88 of a series in which 
Nottingham CAMRA look 
at the use of buses, planes 
and trains to visit pubs

The Barnsley chop may be 
this gritty Yorkshire town’s 
only real claim to culinary 
fame, but it can also rustle up 
some fine beer with which 
to wash one down, as John 
Westlake recently discovered.

Lying close to the M1 approximately half 
way between Sheffield and Leeds, Barnsley 
is an industrial town whose wealth was 
originally built on the linen trade and more 
recently, coal mining.  It is also deservedly 
famous for its brass bands and as it happens, 
both the Arctic Monkeys and the Darkness 
studied music at Barnsley College.  There are 
direct trains from Nottingham on Saturdays 
departing at 17 minutes past the hour, which 
take a little under 90 minutes, but the last 
return service leaves at 22.06 and requires a 
change at Sheffield, arriving back at 23.28.

Upon leaving the station, bear left and head 
towards the imposing Alhambra Shopping 
Centre.  Skirt the rear of the building and 
take advantage of the underpass beneath 
the roundabout, where the exit for Doncaster 
Road is clearly signposted.  Shortly past 
the point where this quiet street becomes 
a major thoroughfare is the Dove Inn (1), a 
fine, stone built pub offering expansive views 
across the valley along with beers from the 
Old Mill Brewery based in Snaith, not least 
their excellent Traditional Bitter.  Darts and 
pool are catered for in the rather rambling 
but well-appointed interior, while a decked 
terrace will be found to the rear with a paved 
beer garden below.

Return via the underpass and if the shopping 
centre is open a useful shortcut can be had 
by walking straight through and out the 
other side into the pedestrianised town 
centre.  Otherwise, follow the building round 
to the left and take the first turning on the 
right, which descends downhill to arrive 

at the same spot.  Continue along towards 
the Market Place and turn left into Market 
Street to find the Silkstone Inn (2), a J D 
Wetherspoon house and an entry in the 2018 
Good Beer Guide (GBG), whose name is a nod 
towards Barnsley’s mining heritage.  Typically 
spacious and comfortable inside, with a good 
choice of guest beers alongside the usual 
Greene King suspects, there is also a pleasant 
outside seating area to the front beneath its 
startlingly blue signage, which can be a real 
suntrap on one of those nice, if rare, almost 
cloudless summer days.

Walk diagonally right across the car park 
opposite and into Wellington Street, where 
the white painted Shakespeare (3) complete 
with its small, albeit grassless, beer garden 
stands just around the corner.  A genuine and 
popular freehouse offering two ever-changing 
real ales, the comfortable and part flagstoned, 
L-shaped interior features an interesting and 
much enlarged, black and white O.S. map in 
the centre of the ceiling, while even the music 
was right up my street for a change, even if it 
was a tad on the loud side.

Continue along Wellington Street to the 
junction and right on the corner is Chappells 
(4), a smart, stone built edifice with a rather 
well worn interior featuring large leaded 
windows and plenty of faux beams and 
woodwork, not to mention a more than 
ample supply of big screen TVs.  Theakston’s 
Old Peculier, Marston’s EPA and Wychwood 
Hobgoblin are the usual cask ales on offer, 
although I was informed that they do change 
infrequently!

The route continues in the same direction 
across the Market Place and up hill towards 
the town hall and its impressive clock tower.  
Turn left into Shambles Street and descend 
towards the large roundabout at the foot 
of the hill and into Summer Lane, which is 
the first exit on the right.  Some distance 
along but before the railway bridge stands 
the Commercial (5 – GBG), a pleasing, black 
and white painted, family run hostelry 
serving Tetley Cask Bitter together with a 
beer from the Abbeydale Brewery and a 
regularly changing guest ale.  The stylish and 
comfortable, single room interior caters for 
pool and darts, while a small, paved, outside 
drinking-cum-smoking space can be found to 
the rear.

Now retrace the route but turn right before 
the roundabout and ascend the hill, turning 
right at the top into Sackville Street.  Not 
far along on the right and sitting beneath 
a very swish apartment block is Barnsley’s 
latest micropub, the Tipsy Cow (6), a neat 

and rather woody affair with extra seating 
on a mezzanine level accessed by a cast iron 
staircase, where four ever-changing cask 
ales, mainly sourced from local micros, can 
be sampled.  And if time permits, just around 
the corner through the archway and across 
Gateway Plaza is the Glass House Bar and 
Restaurant, a super-smart destination beneath 
the new Premier Inn, where a very well kept 
drop of Black Sheep Best Bitter can also be 
savoured before continuing the journey.

Return towards the town hall and turn right 
into Market Hill, which runs parallel to 
Wellington Street.  Not far down and on the 
right is the Old No. 7 (7 – GBG), the tap for 
the local and highly regarded Acorn Brewery 
and occupying an appealing, cream and black 
painted period building sandwiched between 
two architectural monstrosities.  The interior 
comprises a long, narrow, wood-boarded and 
simply furnished room, which often hosts live 
music sessions, while a splendid row of nine 
hand-pumps offers five Acorn beers alongside 
three guest ales and a real cider.

Just a short step further downhill is 
the Joseph Bramah (8 – GBG), another 
Wetherspoon’s emporium whose name 
commemorates the locally born, prolific 
inventor perhaps best remembered for 
devising the flushing water closet.  Behind 
its surprisingly diminutive frontage lies the 
expectedly spacious and well-appointed 
interior extending over two levels and leading 
to a pleasant, flagstoned courtyard at the rear.  
Needless to say, the usual range of Greene 
King beers are accompanied by a reasonable 
selection of interesting guest ales and ciders.

The end is now in sight as the route returns 
briefly up hill and right into the Arcade, a 
pedestrianised alley almost directly opposite 
the Old No. 7.  Not far along on the right will 
be found the Arcade Ale House (9 – GBG), 
previously a cake shop and now another 
excellent micropub and well deserving of 
having been chosen as Barnsley CAMRA’s Pub 
of the Year for 2018.  The compact interior 
is quite characterful, with better quality 
furnishings than many similar establishments, 
while here again additional seating is 
available upstairs.  Relax and enjoy any of 
the four gravity dispensed ciders or six hand-
pumped real ales on offer, three of which 
usually come from the nearby Two Roses 
Brewery, before heading back towards the 
station for the last train home.  It’s not very 
far, so how about one for the road?  Or even 
two!

In Praise Of PUBLic Transport
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In Praise Of PUBLic Transport
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Beer Stiles

This walk, starting by the side of the Final Whistle, Station Road, 
Southwell, was unusual for two reasons. The first being that we were 
almost at midsummer’s day rather than the beginnings of spring; the 
second reason I shall come to in due course.

Although we didn’t arrive at the Final Whistle until after 11.30am, the 
doors were still closed, so a liquid brunch start was out of the question. 
We therefore began our walk by taking to the Southwell Trail, the 
remains of a former branch line from Rolleston Junction heading towards 
Bilsthorpe and Mansfield. Begun in 1842 by the Midland Railway, it 
had reached Southwell by 1847 but didn’t get to Mansfield until 1871. 
Notorious for being a slow passenger service, the main function was as a 
goods line, mainly for coal. The line was eventually closed  by British Rail 
in 1968 and responsibility for the land was purchased by Nottinghamshire 
County Council in the 1970s. (Source: visit Southwell.com)

The trail is a continuous avenue of trees with housing to the left and 
broad flat meadows to the right. At this time of year birdsong was a 
continuous accompaniment. After about a mile the houses petered out, 
and then a little further on the trail crossed Maythorne Lane. It then 
continued along a raised embankment leading into a cutting before 
passing under a country road, the trail then taking a gentle turn to the 
left before passing under a second bridge and directly into a disused 
station, now a private house. At this point the trail merged with a minor 
road parallel to the old platform beyond which the trail broadened to 
produce a small car park.

Just as the trail narrowed again, a sign showed that Southwell was now 
3 miles behind us, Farnsfield a further 2.5 miles ahead, with Bilsthorpe 
a similar distance beyond that. However, for us a footpath sign 50 yards 
along directed us off the trail to the left and down steps to a wild flower 
meadow. With the Edingley Beck to our left we headed southwards 
following a rather indistinctive path towards the village of the same 
name, with the sound of a tractor in the field beyond the stream and a 
lone chiffchaff calling in the nearby trees. A second wild flower meadow 
led us to a farm track and beyond, more fields being cropped by sheep 
and therefore easier to traverse, including one book-ended by our first 
stiles of the walk. Finally we came out on Main Street, where we turned 
right and past the local church to the welcoming sight of the Old 
Reindeer.

This welcoming pub, NG 22 8BE, used to be part of the Mansfield Brewery 
estate, but is now a Marston’s badged pub with Ringwood Boondoggle, 
Old Empire IPA, Pedigree and Charles Wells’ Bombardier on hand-pump. 

Colin Elmhirst returns to the Southwell area to 
explore more of our local countryside.

Beer Stiles 19 Southwell, 
Edingley and Halam

BEER
STILES

-hic

The Waggon at Halam

The Old Reindeer
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Beer Stiles

Old Southwell Trail

The Final Whistle

Buses:  100 Nottingham to Southwell
              28 Halam to Southwell

Total walking distance 6.3 miles

OS Map 120 Mansfield & Worksop Landranger Series

We had arrived just before 2pm and thankfully, the carvery was still 
available and good value at £7.65, a little cheaper for the meat free 
option.

After lunch we retraced our footsteps back down Mansfield Road to pass 
by St Giles church once again. A short distance beyond the pavement 
came to an end and the road narrowed as we started to walk uphill. It was 
very much single file as we had to squeeze into the verge on numerous 
occasions as the rushing traffic on this busy road passed by. To be fair, 
most gave us a wide berth but on one occasion a small car hardly moved 
out at all! The road name changed to the Turnpike as we descended into 
Halam and the welcome return of a pavement, although we had to cross 
over to the north side of the road to find it. We continued on to Halam 
school before re-crossing the road and into the arms of the Waggon. 
The Waggon at Halam, NG22 8AE, is still classed as a Thwaites’ pub on 
What Pub, although Marston’s bought part of the brewing business in 
March 2015, with the two beers present on the bar being Lancaster 
Bomber and Wainwright, now brewed at Banks’s in Wolverhampton, itself 
part of the Marston’s group. At times two guest beers are also available, 
but being midweek it was not surprising that none were available on 
the two idle hand-pumps. The tables were set out for meals, although 
no one was eating during the time that we were there. After a pleasant 
glass of Lancaster Bomber we crossed over the road to catch a bus, the 
28 Stagecoach  back to Southwell, something we have never done before. 
Care must be taken, however, as the otherwise hourly service becomes a 
little less regular after 4.00pm.

Getting off the bus on Church Street, we walked back up towards the 
Saracen’s Head and turned right on to Kings Street, passing by the 
Admiral Rodney and over the Burgage towards Station Road and back 
to the Final Whistle, NG25 0ET. Formerly called the Newcastle Arms, 
it was renamed in 2010 when Everard’s refurbished it under their 
‘Project William’ scheme. Happily, there was time for a welcome glass of 
Brewster’s Hophead, our choice from the many available, before the return 
journey to Nottingham.
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Ray’s Music Column

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

Contributors: Can contributors please send all gig info direct to me (Ray 
Kirby) and not to the editor please, as there is a danger of it going astray as 
the poor chap already has more than enough to do. Also note: I will ask for 
the information to be sent to me a few days before the Drinker deadline, as 
the Drinker deadline is when I need to get my finished article to the editor. 
In future anything not received by me by my deadline date will probably not 
go in. Thank you.

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

25th Aug - The Solution - Blue Bell Bass House, Market Place, Long Eaton, 
Notts
27th Aug - The Solution - Robin Hood, Main Rd, Lambley, Notts
8th Sept - Smokin’ - The Trent Navigation, Meadow Lane, Nottm
9th Sept - The Dice Shakers - The Bold Forester, Botany Ave, Mansfield, Notts
11th Sept - The Dice Shakers - The Bread & Bitter, Woodborough Rd, 
Mapperley, Nottm
16th Sept - The Dice Shakers - The Lincolnshire Poacher, Mansfield Rd, Nottm
and for those on holiday or even checking out your future retirement places, 
Shinkicker are on a mini tour of the Brighton area so look out for them

A couple of local bands featuring the awesome talents of Beano on the ‘keys’
Shades of Blue----
August 4th Navigation 
September 30th, Robin Hood Sherwood, 4pm

Last Pedestrians-----
August 11th Trent Navigation
19th Lincolnshire Poacher 
25th Atlow Beer Festival

Plus regular gig at the Navigation on last Sunday of the month. 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

Crown Inn Beeston
1st Saturday of the month 
August 4th - Swing when you’re blue
September 1st - Kit Mason Trio 

Gladstone
Carrington Triangle folk Club meet every Wednesday upstairs at the 
Gladstone on Loscoe Road NG5 2AW.
Greg Russell a young singer songwriter with recent awards is guest on Weds 
19 September.Singers musicians or listeners welcome all other Wednesdays 
for singarounds.

The Geese and Fountain 
5th August - Picnic Area (americana from manchester)
12th August - Geese folk acoustic club
19th August - C J Hatt (classic covers from the 80s to the present day)
26th August - The Good Intentions (Liverpool based americana)
2nd September - Paul Carbuncle (folk-punk from Nottingham)
9th September - Geese folk acoustic club
16th September - Quiet Loner (country / protest singer songwriter Matt Hill)
23rd September - Groove Merchants (jazz, blues, rock and roll, regular 
favourites at the G&F)
30th September - Jess Silk (singer songwriter from the black country)

Organ Grinder, Front Street, Arnold
Saturday 4th August: Area 51 8.30pm
Saturday 11th August: Steph Beswick 8.30pm
Saturday 18th August: Simply Daz 8.30pm
Saturday 1st September:  Paracoustic 8.30pm
Saturday 8th September: Soulshine 8.30pm
Saturday 15 September:  Maybelines 8.30pm
Saturday 22nd September: Reggae Man 8.30pm

Organ Grinder, Portland Street, Newark
Saturday 25th August: David Johnson on the Piano 7pm
Sunday 2nd September: Lady Rose 5pm
Sunday 30th September: The Moonshiners

Organ Grinder, 21 Woodgate, Loughborough

August
Friday 3rd August: Provisional open mic
Sunday 7th August: Christian Dezelu
Friday 10th August: Hayloft Social Club-Funk/Soul/Jazz/Spoken Word
Sunday 12th August: Cliff Bywater
Sunday 19th August: Daryl Kirkland
Sunday 26th August: Heart of Oak
Friday 31st August: Beth Harshorne & Calder

September
Sunday 2nd September: Copperhead
Sunday 9th September: Ash Francis
Friday 14th September: Provisional open mic night 
Sunday 16th September: Calder
Sunday 23rd September: Timothy Hoad
Sunday 30th September: Java Duke

October
Sunday 7th October: Eddy Hall
Sunday 14th: Hell On Heals

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month 
in the upstairs room. Please contact Juliet: 0115 9231513, email juliet@
poppyfolkclub.co.uk or visit the website at www.poppyfolkclub.co.uk for 
more details.
August: No meeting
Sunday 16th September: Concert night with Dave Shepherd and Anna Pack

Running Horse, Canning Circus
Live at the Running Horse Weekend Lounge, Alfreton Road, Canning 
Circus. Music from 8.30pm, free except where stated.  www.facebook.com/
runninghorsenottingham Tel:- 07770 226926

Saturday 4th August : Forest Fields (the Duo)  8.30pm Free
Thursday 9th August : The Broken Word – Spoken Word Open Mic Night  
8.30pm Free
Saturday 11th August : The Most Ugly Child  8.30pm Free
Thursday 16th August : “All Sorts of Folk” Open Mic Night  8.30pm Free
Friday 17th August : Kate Auburn 8.30pm Free
Thursday 23rd August : Doc Shellard’s Blues Haul Acoustic Blues Jam  
8.30pm Free
Friday 24th August : Celsi Bragg & Maitland + support by Fun of the Pier
Thursday 6th September : Margaritaville –“ Tex-Mex Open Mic Night” 8.30pm 
Free
Saturday 8th September : The Most Ugly Child  8.30pm Free
Sunday 9th September : Huw Costin’s Torn Sail + E. R. Thorpe + Matt Hill 
(Quiet Loner) (all ages)  doors 5pm £6 
Thursday 13th September : The Broken Word – Spoken Word Open Mic Night  
8.30pm Free
Wednesday 19th September : Martin Stephenson. Doors 7.30pm £12.50 adv. 
tkt vs. £15 on the door
Thursday 20th September : “All Sorts of Folk” Open Mic Night  8.30pm Free
Sunday 23rd September : John Craigie  Doors 7.30pm Tickets £10 - http://
www.wegottickets.com/event/438056
Saturday 29th September : The Rogue Embers  8.30pm Free

Six Barrel Drafthouse
Thursdays Soultime. Vinyl only and nothing but the best Northern Soul, 
Motwown, Funk, 80’s Soul and Ska being played by our resident DJ’s Luke 
and Kieran

Open Mic on the first Sunday of every month 
BRAND NEW! Every Tuesday 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 
(Manic depression is searching my soul, I know what I want but I just don’t 
know how to go about getting it)

BEEN DOWN SINCE I BEGAN TO CRAWL, IF IT WASN’T FOR BAD LUCK,YOU KNOW, I WOULDN’T HAVE NO LUCK AT ALL 
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100 PINT 
GIVE-AWAY
Another Mild Trail is over, Certificates are being printed 
and prizes are being distributed, apologies but this year 
due to GDPR we will not be sending out the usual list of 
winners. However, we are able to name some winners: our 
entrants voted and to make thing fair we weighted the 
scores against the number of visits. 

For Best Display – third was the Newshouse, second the Frame Breakers 
in Ruddington and winner The Canalhouse. In the Best Pint category, 
third was the Fox & Grapes, second The Marpool Tap and winner – once 
again this year the Plough in Radford. Best Brewery – third was Marpool, 
second Castle Rock and winner – Nottingham Brewery. Most visited pub 
– third was the Canalhouse, second the Crafty Crow and top was the VAT 
& Fiddle. 

This year over 100 entries were received, each entrant being entitled to 
a free pint at the Robin Hood Beer and Cider festival which will be held 
inside and outside at the Motorpoint Ice Arena. Just like the old days at 
the Victoria Leisure Centre where we covered over the swimming bath, 
we shall be covering the ice rink and using every inch of back-stage and 
outdoor space.
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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: 20p off a pint and 10p off a half
Crafty Crow, Friar Lane: 10p off a pint, 5p off a half
Faradays, Victoria Street/Pelham 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.
Fothergill’s, Castle Road: 10% off
Hand & Heart, Derby Road: 10p off a pint, 5p a half (includes Cider)
Head of Steam, High Pavement: 20p off a pint and 10p off a half
Horn in Hand, Goldsmith Street: 10% off pints and halves
Hop Merchant, Upper Parliament Street: 20p off a pint
Kean’s Head, St Mary’s Gate: 20p off a pint and 10p off a half
Langtry’s, South Sherwood Street: 10p off a pint and 5p off a half – ales and ciders
Lincolnshire Poacher, Mansfield Road: 20p off a pint, 10p a half
Lord Roberts, Broad Street, Nottingham: 20p off a pint, 10p a half
Newshouse, Canal Street: 20p off a pint, 10p half
Old Dog & Partridge, Lower Parliament Street: 10% off
Overdraught, Canning Circus: 20p off a pint and 10p off a half
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
Brickyard, Standhill Road, Carlton:  3% off pints, halves and thirds
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
Lord Nelson, Lord Nelson Street, Sneinton: 15p off a pint
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 
Nabb Inn, Nabb Lane, Hucknall: 10% off
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
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 
Cadland, High Road, Chilwell: All cask ales £2.49 every Monday
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
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
Lord Roberts “Flipping Good Mondays” - all cask ales are 30p off a pint
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
Punchbowl, Porchester Road:  Monday all cask ales £2.49    

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
From time to time, drinkers receiving poor standards of service or poor 
quality product may wish to raise the matter with Trading Standards. How-
ever, in recent years the route by which the public may access a Council’s 
Trading Standards Department has changed. The consumer with a com-
plaint or seeking advice must now first raise the issue with Citizens
Advice, an organisation which provides free, confidential and impartial 
advice on consumer issues. The Citizens Advice Consumer Service works in 
partnership with Trading Standards
and can be contacted if you need:
- advice before you purchase goods or pay for services
- advice about resolving an issue or dispute with a retailer or trader.

Contact the Citizens Advice Consumer Service:
- telephone: 03454 04 05 06
- Online consumer complaint form: https://www.citizensadvice.org.uk/

consumer/get-
more-help/if-you-need-more-help-about-a-consumer-issue/
- Website: https://www.citizensadvice.org.uk/consumer/

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
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
45
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PUB QUIZ

Happy Hour

Our quiz this week is a Speed Quiz from The Head of Steam on High 
Pavement (opposite The Pitcher & Piano). On the bar is a selection of 
beers including LocAles, Rooster, Leeds and Camerons beers plus farmer 
Fear Cider and CAMRA discounts. Steve and Jemma from North Star 
Entertainment are running the quiz – check out their website, they also do 
private functions, weddings and corporate functions. Be here about 8pm, it 
costs £1 per team member, Steve will give you a pre-programmed tablet (or 
you can use your own tablet / phone). 

We get a talk through of the quiz format and scoring. Type in your team 
name, press the Connect button and select your theme tune for when you 
win a question. Hey – there’s no writing and all you have to do is select the 
first letter of the answer, you can even guess and double your chance with 
a Go Wide. We are ready to go at 8.30, you have 10 seconds to answer each 
question and extra points for being the first with the right answer, we have 
4 rounds: Questions, Numbers, Music and more Questions with Beer Breaks 
in between; here we go: 

1. Where would you find Polar Bears? North Pole, South Pole or Both? 
2.What is added to Whisky to make a Whisky Mac? 
3. What Old English word meaning goblin was used by J R Tolkien in Lord of 
the Rings? 
4. H2SO4 is the molecular formula for what? Hydrochloric acid, Sulphuric 
acid or Nitric acid? 
5. Ajax football club play in which city? 
6. In which Asian country do Manga comics originate? 
7. Carrie Mathison features as the lead character in which TV programme? 8. 
Which is the first country going directly north of the Canary Islands? 
9. Which songwriter / singer was born in Nine Mile, Jamaica in 1945? 
10. French tennis player Rene Lacoste was nicknamed the ………….? 
11. Who was the Roman god of Agriculture and is the name of a planet? 
12. Name the ranch owned by the TV family The Ewings. 
13. “Dreams that Glitter” is the combined biography of which British pop 
group? 
14. Mohammed Ali won Olympic Gold in which City? 
15. How many hours in a week?

Speed Quiz finished and we are not waiting for scores, prizes for the 
winners and just gone half ten, time for a pint before the 11 o’clock buses. 
Thank you Steve and Jemma.

Happy Hour

Answers from the General Knowledge / Music quiz from 
the Wheatsheaf in Burton Joyce were: 

1. Colin Firth played the part of King George VI in the 
movie The Kings Speech. 
2. Mo Farah won Sports Personality of The Year in 2017, 3.  
Real Madrid have won most European / UEFA cups, 
4. Winston Churchill was born in Oxfordshire, 
5. Copper is usually mixed with silver to create Sterling 
Silver, 
6. In music, an arpeggio is a broken chord, 
7. The Falklands War took place in 1982, 
8. Nuneaton is in Warwickshire, 
9. The longest river in the world is the Nile 
10. The Angel of the North is 20 metres (66 feet) height, 
11. The animal with the longest horns is the Asian Water 
Buffalo, 
12. Status Quo went Rocking All Over the World. 
13. Snow Patrol were chasing cars. 
14. Oasis didn’t look back in anger and felt the morning 
glory. 
15. Michael Buble just hasn’t met you yet. 

Answers from the quiz ND145

Where’s Wally? 
Wally’s popped out for some fish & chips. Kim said that the Magpie Café is very good. Close by is the Pier Inn, a Camerons pub. Over the water The Church 
of Saint Mary sits on the hill top and 199 steps beneath are the Duke of York (… not Prince Andrew, but a pub) and the Theakston’s Board Inn so where am 
I… Where’s Wally? From the Pier Inn heading towards the busy swing bridge that joins the two parts of the town, is the Ship Inn serving Marston’s beers, 
next door but one is Dracula’s place. Wally has counted 26 real ale pubs here but there must be as may fish & chip shops. Where am I?  Where’s Wally?

Where am I? 
Where’s Wally?

If you know where Wally is, send a postcard to us at 92 Bannerman Road, Bulwell, Nottingham NG6 9HX or
e-mail us at nottinghamdrinker@nottinghamcamra.org letting us know where Wally is by Friday 7th September 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.

August: 30th - Poppy & Pint (Guest Speaker - Sophie from Barmies 
with Beer and Snack Pairing)
September: 27th - Bunkers Hill
October: 25th - Vat and Fiddle (Old Cold Store)

Committee Meetings

All meetings begin at 19:45.

August: 9th - Orange Tree
September: 13th - The New Castle

Socials

September: 8th - Minibus/Coach Trip to Ashbourne Beer & Cider 
Festival.  Taking in the festival and around the surrounding town.  
Set off from The VAT & Fiddle at 11am.  This should get us to 
Ashbourne around lunch time.  Aim to be back in Nottingham for 
9.30pm.  £12 per person for the trip.  Deposits of £5 to secure your 
place to Mick Courtney. 

September: 29th - Cider pressing demonstration day at The Station 
Hotel, Hucknall.  Starting from noon.  
Cider pressing and a talk at The Station In Hucknall.  Outside 
(weather permitting) or inside upstairs if not.  There will be ciders 
on the bar too and possibly even some perry. 

Later on that day a pub crawl around the Hucknall area. 

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tues 14 August - Horse & Jockey, Selston
Tues 11 September - Duke of Sussex, Sutton in Ashfield

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

Tuesday 28 August, Outer Mansfield (Sutton Rd & Nottm Rd Area)

Tuesday 25 September, Mansfield Woodhouse Route 2

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

 Tuesday 7 August: branch meeting, Plough (Stathern)
Tuesday 4 September: branch meeting, Tollemache Arms 
(Buckminster)
Tuesday 2 October: branch meeting, Durham Ox (Orston)

All meetings start at 8pm.  All members welcome.

Branch Diary

BRANCH DIARY
Branch contact: eddie.fendel@gmail.com or see website: 
valeofbelvoir.camra.org.uk

EREWASH VALLEY
Meetings - Start at 20:00

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

Everyone Welcome.
Branch Meeting
Monday 3 September 2018 20:00 Barge, Long Eaton

Everyone Welcome
Branch Meeting
Monday 1 October 2018 20:00 Ilson Tap, Ilkeston

Everyone Welcome
Branch Meeting
Monday 5 November 2018 20:00 Bunny Hop, Langley Mill

AMBER VALLEY

Committee and Branch Meeting – Queens Head
July 26 @ 8:00 pm - 10:30 pm

Branch Meeting – Poet & Castle, Codnor
August 30 @ 8:00 pm - 10:30 pm 

Committee and Branch Meeting – Thorn Tree, Waingroves
October 4 @ 8:00 pm - 10:30 pm s 
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BEER & CIDER 
EVENTS
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. 

September: Fri 14th to Sat 15th 16th Melton Mowbray Beer 
Festival, Cattle Market, Scalford Road, Melton Mowbray LE13 1JY
£7 entry for card-carrying CAMRA members instead of standard 
50+ real ales with a focus on Yorkshire breweries plus 20+ Ciders 
& Perries. 11am ‘til late both days. Admission £2 (CAMRA members 
free) til 6pm; thereafter £5 (CAMRA £2). Food available all day; Live 
music & entertainment both evenings. 

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 

November: 1st to 8th November Fawkes and Spoons Beer Festival
6 Nottingham suburban Wetherspoon pubs showcasing 10 
Nottinghamshire beers. Special beer from Nottingham Brewery 
available in all pubs throught the week

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: 


