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Up Front

Hello and welcome to issue ND148 of the 
Nottingham Drinker. 

Welcome  to  the  new  look  Nottingham  Drinker.    We  have  not  
tried  to  reinvent  the  wheel,  but  we  have  given  the  magazine  a  
fresh  lick  of  paint  and,  hopefully,  improved  some  of  the  internal  
layout.

The  big  news,  of  course,  is  the  rapidly  approaching  Robin  Hood  
Beer  &  Cider  Festival  at  the  prestigious  Motorpoint  Arena  from  
17th  to  20th  October,  with  the  usual  enormous  choice  of  real  
ales  and  ciders  as  well  as  a  selection  of  ‘Keykeg’  dispensed  craft  
beers  for  the  first  time,  which  are  effectively  real  ales  in  keg  
form.    There  will  be  plenty  of  food  too,  along  with  live  music  in  
the  two  open  air  spaces  available  to  us.    We  hope  to  see  you  
there.

We  also  feature  England’s  first  Trappist  brewery  located  not  far  
away  at  the  Mount  Saint  Bernard  Abbey  in  north  Leicestershire,  
which  came  on  stream  at  the  end  of  June  and  is  only  the  
twelfth  member  worldwide  to  be  admitted  to  this  exclusive  club  
of  monastic  beer  producers.

We  would  also  welcome  your  feedback.    Do  let  us  know  
what  you  think,  good  or  bad,  and  do  please  let  us  have  your  
suggestions  as  to  what  you  would  like  to  see  covered  in  future  
issues.    Fundamentally,  we  hope  you  continue  to  enjoy  reading  
this  multi-award  winning  publication.
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@nickteg

In relaxed and convivial company the other night the issue of alcohol 
problems arose, as it does. People want to talk about the work that I do, and 
especially if they have had a recent experience or encounter with someone 
with a problem. This ranges from drunk drivers (and the numbers for that 
continue to rise as there are fewer resources to deter it), to abusive individuals, 
and recently, the issue of inebriated air travel.

Throughout the long, hot days of June and July there was concern about that 
particular group of problem drinkers, the group that gets boozed before they 
get on the aeroplane. Many people ask about this and share annoyance that 
their journey, for work or pleasure, is compromised because they do not feel 
comfortable, or safe, in the company of drunks on a plane. 

According to a YouGov survey this summer, 51% of British travellers consider 
that there is a serious problem with excessive alcohol consumption and 
air travel. Further, 60% claim to have encountered a drunken passenger on 
a flight. Cabin crew report that assaults on them whilst trying to calm the 
drunker passenger, including sexual assaults, are often such that the plane 
is diverted so the drunken passenger can be removed from the plane and 
arrested.

Though it is an offence to be drunk on a plane, incidents of drunk and 
disruptive passengers have increased significantly in recent years, according to 
the Civil Aviation Authority, the body which regulates air travel in the UK. The 
reasons for this increase are several, including the issue of ‘higher thresholds’ 
of what is acceptable in public places, a subject that I shall return to later. The 
fact that UK airports appear to have become shopping centres where planes 
are temporarily parked, with alcohol being a big seller in those shops, has to 
be another factor, possibly the major factor.
 
The YouGov survey behind the report, entitled Fit to Fly, found that 86% of 
respondents would welcome the same restrictions on the sale of alcohol at 
airports as apply on the High Street. The Licensing Act 2003 does not apply to 
airside bars at airports. So, the customer can be served as much alcohol as he 
or she wishes before boarding a flight, and the bar owners and servers have no 
responsibility under the 2003 Act. Why you might ask? Bizarre isn’t it?

There are of course other things to consider: alcohol is sold on the plane; 
customers can buy alcohol at the airport and take it on the plane with them, 
and so on. However, the Fit to Fly report found that some 64% of passengers 
would support a breathalyser test at the departure gates. There would be 
many practical issues with this, so I am not advocating it. However, these 
findings suggest that the majority of passengers are fed up with the behaviour 
of a minority. I agree, and it should not be particularly complicated for this or 
any Government to sort it out, and quickly. 

Aircrew, airlines, and passengers would all welcome some intervention here. 
No doubt the alcohol producers and retailers would bemoan their potential 
loss of profit, but what price safety and comfort? 

A few years ago I raised an issue with our local airport (EMA, Nottingham or 
Diseworth International. whatever it’s called these days). Just after Arrivals 
I was confronted with a huge display of discounted “white cider`”. I felt that 
this was not a good welcome to the region. The airport authorities responded 
quickly and agreed that such sales were not appropriate. Very well done, now 
what about the ‘airside bars’ issue?

For the record, and I’ve said it before, something similar applies to trains on 
football match days. A few get on board with carrier bags full of shouting lager, 
from shops within the stations themselves, and then create problems for other 
passengers and crew. 

What’s the issue? It’s not how much you drink, it’s how you behave, that’s what 
bothers other people. It is no more complicated than that. 

Another theme of this summer has been how pubs manage people who are 
behaving in a way that causes nuisance or upset to others. Effing and blinding, 
shouting, jostling of other customers are a few things to consider. I’ll be blunt, 
most pubs make no effort whatsoever, and then moan when their customer 
numbers are down, blaming the smoking ban, the health lobby, anyone but 
themselves. It’s such a shame, there is so much positive that is happening 
in the local area. There are many great new pubs, usually micros, who are 
showing the way. Importantly, there are many new customers, people who 
previously avoided pubs because of the smoke, the poor ale, poor management, 
poor food and so on. 

So, if one pub can do it, why can’t the rest? As ever, the questions is this … if 
they don’t, is it because they can’t or because they won’t? Sadly, there’s a lot 
of the old ways of thinking out there, and those are the places that are failing. 
There’s also the issues to do with traditional pubs trying to be open 12 hours 

Opinion
Planes, trains and automobiles … and alcohol. Nick Tegerdine 
discusses some of the issues  from this hot summer.

a day, seven days a week, and paying their staff poor wages to try and manage 
their budget. It’s simply not sustainable for most of them. It will lead to there 
being fewer pubs, but arguably pubs that are better.

The test of any product or service is this: Is it good enough for me? If not, 
what can I do about it? If I can’t hold a conversation at normal levels with 
someone sitting one metre away from me because a group of folks a similar 
distance away in the opposite direction are shouting as loud as they can at 
one another, I am not comfortable, I can’t relax, i don’t want to stay. Also, it is 
usually the case that when asked to turn it down a a bit because we can’t hear 
one another, that noisy group becomes aggressive. I understand that’s why pub 
staff, on National Minimum Wage or thereabouts, are reluctant to intervene. Is 
there a solution? There has to be, otherwise pub behaviour will gravitate down 
to the level of the shouting lager brigade and there will be a monoculture in 
pubs, and a monoculture that is not profitable.

That’s my view. I also accept that not all pubs are the same. There are disco 
bars, hook-up joints (apparently), sports bars, wine bars, vodka and gin bars, 
restaurants and more. There are also pubs where the art of conversation is 
practised. Different strokes for different folks and all that, but I resist and 
object when an aggressive customer says “it’s a f****** pub, everyone shouts 
in a pub” (and when leaving to go home presumably).  That statement is 
simply untrue, if you have to shout it’s not a convivial pub that values social 
interaction, it’s something else.

Drink driving. The numbers are up. I am often asked “how much can I have and 
be legal”? I can only answer that in one way: because everyone is different, the 
only safe limit is nothing. Stick to that and be safe. 

Think globally, drink locally, and get in touch if you have a question.

Nick Tegerdine

Opinion
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News Round Up
News Round Up

Fellows, Morton and Clayton

The Blue Bell, Attenborough

Lillie Langtry’s back on song again

FMC re-opened on 3rd September, under the Bermondsey Pub Company 
banner, following a comprehensive refurbishment. Structurally the pub is 
much as it was before but care has been taken to upgrade and improve 
the pub and provide a proper pub atmosphere.

Sky & BT sports are available and the beer drinker should find a regular 
offering of local beers from such as Nottingham, Shipstone’s and Dancing 
Duck breweries. Beer prices are in the range £3.40-£3.50 for standard ABV 
beers although Doombar is on offer at £2.95 (Mon-Fri from opening time 
until 5.00pm).

The pub offers a 10% discount for card carrying CAMRA members and 
food is available daily from 10.00am to 9.00pm (7.00pm on Sunday). Pub 
opening hours are 10.00-11.00 Mon-Thur; 10.00-12.00 Fri&Sat; 12.00-
10.30 Sun.
 

At 7.00pm on Friday 11 August the refurbished Blue Bell in Attenborough 
was reopened – the official cutting the tape being undertaken by Andrew 
Ludlow, Secretary, Nottingham CAMRA.

The pub has been stylishly refurbished and whilst good value food 
remains part of the approach the pub also caters for sports fans with 
additional TV screens.

Elisha Henry, General Manager told ND that her aim was “to encourage 
drinkers as well, as diners who have previous experience of the pub, and 
that the bar area has been revamped to support the ‘sports’ theme of the 
area”.

The pub has extended its cask range with up to four beers regularly 
available and whilst most are from the Green King range guests are 
available – on opening night Thornbridge Jaipur.

ND wishes Elisha and staff every success.

Following a major facelift and refurbishment, Lillie Langtry’s (formally just Langtry’s) opposite the Royal Concert Hall reopened towards 
the end of August. The interior layout is much as it was before, but it has been totally redecorated with new, padded bench seating and 
stylish lighting, while all the hand-pumps, still dispensing a good choice of real ales and ciders, have been relocated on the left hand 
side of the bar. There is also a new menu to tempt those seeking more solid sustenance, so why not pop in and see what you think.

Alberts
Spanky Van Dyke’s closed at the 
turn of the year and has now re-
opened as Albert’s. Kevin Allen, 
manager, explained to ND that 
“whilst, due to its location, the pub 
would be popular with the student 
market the aim is to extend its 
attraction to encourage a wider 
audience”. The interior is relatively 
unchanged from its original days 
but it now boasts sports TV with a 
large screen.

The pub has decided to offer standard pub fayre concentrating on 
homemade pizza; chips, burgers and fish fingers (available 12.00-8.00 
daily) and the cask ale drinker will find up to five beers available. 
St Austell Tribute and Robinson’s Trooper will be regular beers with 
three ever-changing guest available priced in the £2.80 - £3.20 range 
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Vale Of Belvoir

The latest news from the 
Vale of Belvoir

Vale of Belvoir

Vale of Belvoir - Your Branch needs you!

Hello to the readers at home.  We’re in the midst of an important time, 
as we’re trying to encourage more of our members to join in with our 
campaigning.  The branch is run by a small band of dedicated volunteers, 
and we have a lot of fun doing it, but we’d like to have more people 
involved, even in the smallest of ways.  In the last three months, just 5% 
of members have attended a branch event, whether a branch meeting, 
trail or award presentation; only 3% have submitted a beer score to 
Whatpub. 
 
We’d like to find out what the branch can do, whether by changing 
how we do our existing activities, or what extra things we could do, 
that would persuade you to get involved as well.  We’re not wanting to 
pressure people into any sort of commitment, we’d just like to meet more 
members, so please get in contact if you’ve got an idea.

Anyway, since we were last here, we have presented our Pub of the Year 
awards: the Geese & Fountain (Croxton Kerrial) scooped the Overall 
and Branch Leicestershire prizes, while the Horse & Plough (Bingham) 
claimed the Branch Nottinghamshire prize.  We’ve also presented our 
Cider Pub of the Year award to the Wheatsheaf (Bingham).  Videos of all 
the presentations are available via the branch Facebook page.  

Mild in May kicked off on Tuesday 1 May at the Anchor (Plungar), and I’m 
pleased to say we had 15 of our pubs involved, serving a wider range of 
milds than we’ve seen in the past couple of years.  We are always very 
grateful to the pubs that support us through their participation, and 
appreciate that it is a business risk for pubs to put on a mild that may 
not necessarily sell well.  However, it should be pointed out pubs are 
invited to take part and not in any way compelled to do so.  We arranged 
trails to visit all of our pubs, firstly round East Bridgford and Bingham, 
and then a longer trail through the Vale.  Finally, congratulations to the 
Crown & Plough (Long Clawson) for winning Best Mild.  Efforts to arrange 
the presentation are ongoing and will be announced via the members’ 
newsletter and Facebook page soon.

At that May meeting, we were, as ever, very well looked-after by Marco 
and his team.  I was also, as ever, impressed by their broad range of 
beers available even though the pub has only three pumps – offering a 
hoppy pale, a traditional bitter and a mild meant there was something 
for just about everyone.  I’m also pleased to report that we had someone 
attending their first meeting for a long time.  All of our members are 
welcome at every meeting, even if it’s your first one ever, or your first 
for a long time.  CAMRA may have changed over the years (and indeed 
recently), but our branch is still run by people who love real ale and love 
pubs.  

June’s branch meeting was held at the Rutland Arms (Bottesford), which 
featured in the Nottingham Drinker earlier this year when John Westlake 
paid them a visit.  This was our first meeting there since 2013 – I think 
we do a great job of getting to as many of our pubs as we can, even if it 
takes us a while.  Our July meeting unfortunately clashed with England’s 
game against Colombia, but we weren’t hiding behind a sofa, and had a 
pleasant visit to the Anchor (Nether Broughton) for the first time since 
it reopened in 2015.  Then, in August, were at the Plough (Stathern) 
for the first time in four years.  Many thanks to Martin and Brook for 
accommodating us.

Pub protection is still keeping us very busy.  We have several ACV 
applications at different stages of the process.  We are still waiting for 
clarification on the Red Lion (Bottesford) from Melton Borough Council, 
but renewed planning application has been lodged.  The Chesterfield 
(Bingham) and Nevile Arms (Kinoulton) have both had ACV applications 
rejected by Rushcliffe Borough Council but without anything remotely 
resembling a satisfactory explanation as to why.  We’re still looking for 
help with our pub protection campaigning, so if you’re interested in local 
history and/or local politics, and believes that pubs are a vital part of the 
community that deserve saving and celebrating, then please get in touch.
It’s been an eventful time for our pubs.  The aforementioned Nevile 
Arms closed at the end of July, with the team moving en bloc to the 

Windmill (Redmile).  Early reports suggest the transition went well and 
they are still providing the combination of good beer and fine food 
they had earned a reputation for in Kinoulton.  We now know that the 
Thatch (Bottesford), while primarily a restaurant, does have a separate 
bar offering two cask beers.  The Wheel Inn (Branston) and Plough Inn 
(Hickling) have held two beer festivals, with the Geese & Fountain, 
Staunton Arms and Unicorn’s Head (Langar) also hosting festivals over 
the summer.  Branch meeting regulars attended all of these events and 
positive reports from them all.  The Buttercross and Horse & Plough 
(both Bingham) hosted Meet the Brewer nights, with Nottingham and 
Nene Valley breweries respectively.  We have heard that the Golden 
Fleece (Upper Broughton) has been sold – the purchasing company’s 
identity has not been publicly confirmed it is believed to be linked to 
a couple of local sporting celebrities.  Finally, at the end of August we 
received the excellent news that the Barkestone Hub Group have taken a 
huge step forward in their attempts to set up a community-run pub and 
hub.  

Our local breweries have been busy, too.  Belvoir Brewery sent two beers 
to the Great British Beer Festival: Dark Horse, their core mild, and Chocs 
Away, a 4.3% chocolate stout.  Their next limited-edition brew, Hop and 
Away (4.1% fruity, hoppy bitter) should be available in pubs by the time 
you read this.  Meanwhile, Linear supplied Horse & Plough with casks of 
Matcha Pale and 60/-, which were well-received.  The brewery and pub 
have also collaborated on a beer, details of which are still under wraps, 
and a further collaboration with Emperor’s Brewery is in the pipeline.  
Linear will also be part of a nanobrewery bar at the Robin Hood Beer & 
Cider Festival.

We are still doing the Beer Score Bulletin at branch meetings, to 
highlight pubs that haven’t had any scores within the past three months, 
and encourage members to consider them when planning a trip to the 
pub and wanting to try somewhere different.  If you’re someone who likes 
visiting different pubs, we’d love for you to get involved.  After seeing 
me mention this in the last Nottingham Drinker, one pub contacted the 
branch to say they “were impressed by the commitment to beer scores, 
and a transparent, more rigorous approach to such things.  The branch is 
already better in that regard than many, so kudos for not resting on your 
laurels”.  It’s great that pubs appreciate the work all of our members do 
to ensure the Good Beer Guide selection is as fair as possible.  

So what’s next? By the time this comes out, we’ll have had our branch 
meetings at the Tollemache Arms (Buckminster) in September and the 
Durham Ox (Orston), and be looking ahead to visiting the Cranmer Arms 
(Aslockton) on 6 November.  All members are welcome at our meetings 
and events.  In the meantime, you can keep up to date with the latest 
news either via our website (valeofbelvoir.camra.org.uk) or Facebook 
page (facebook.com/vobcamrabranch).  Look forward to seeing you at one 
of our events soon.

Finally, I was pleased to see early on in the promotion of Nottingham 
Craft Beer Week that Nottingham CAMRA would be taking part, an 
approach based on the common sense so often lacking from a lot of the 
Campaign.  I went along to the Stratford Haven on Tuesday 12 June for 
an evening with Roger Protz.  It was very interesting to meet one of the 
world’s most distinguished beer writers, something that also works if you 
add “… said Roger”.  

Ed Taylor
Secretary, Vale of Belvoir CAMRA

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



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker08

The latest news from the Amber Valley

Amber Valley
Amber Valley

www.ambervalleycamra.org.uk/

Very exciting news is that the branch POTY, The White Hart at Bargate DE56 
0JA has won the East Midlands regional round and now goes through to the 
supra-regional heat with the other 15 region winners - from those 16, the 4 
national finalists will be chosen. Superbly well done to Sean and his team at 
The White Hart and every good wish for the next round. The photo alongside 
shows the moment Sean & his team leant of their success from Carl Brett, 
regional director on Wed. 29th Aug. A formal certificate presentation will be 

arranged later - see branch website or Facebook  for details. 
Social trips to Derby (28 July) and Ripley (27th Aug) both proved very 
popular, the first attracting 22 members on what turned out to be - unusually 
this summer - a wet day - the group kept dispersing and coalescing to avoid 
the worst of the downpours. The purpose of both trips was to promote 

Amber Valley Beer Festival - just  over as this issue is published - 27-30 
Sept. The centenary of  WWI’s end was our theme this time with welcome 
assistance of Belper In Wartime group narrating (cheerful) poetry of the 
time and stories of local heroes as well as presenting their exhibition. 
We hope everyone who attended - public and volunteers - enjoyed the 
experience. Our wash up meeting will be held on 22nd Oct; feedback is 
always welcome so we can keep improving the event.

Cider raises its profile in October - the branch will seek nominations for 
Cider POTY with judging the following month, and also shares the Cider 
Saunter  trail with Derby Branch (6 in ours, 8 in Derby). Apart from which, 
it’ll be cider making month too! 

In November, POTY will begin with nominations phase followed by 
judging through December & January. Soon comes round... . .
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Erewash Valley

Last November members of the Dronfield & District branch visited 
Ilkeston for the evening and so, on a sunny Saturday in August, thirteen 
Erewash Valley members travelled by train from Ilkeston station to 
Dronfield. We were met at Dronfield Station by our guides from Dronfield 
branch and took the short walk to the Dronfield Arms, home of Hopjacker 
brewery whose brewery can be viewed through a glass panel in the bar 
floor.

From there the minibus, which had been loaned by the Pioneer Club, 
took us to the Coach & Horses. The pub is a tap for Thornbridge. Five of 
their beers were on the bar and others were available by bottle. However 
Drone Valley Brewery’s Cherry Porter was a winner with many of us. 
Drone Valley Brewery claims the title of the only independent community 
brewery in the UK, its beers being brewed by volunteers and profits 
donated to charity.

By now the addition of Dronfield members meant the minibus did two 
trips to get us all to The Rutland Arms, Holmesfield. Six ales were on offer 
including two Bradfield ales which are regulars at this traditional village 
pub.

Back in the minibus a lovely ride through the Drone Valley brought us to 
Apperknowle and The Traveller’s Rest, a former Dronfield Pub of the Year. 
As well as excellent beers the pub is renowned for its cheese selection – 
over 40 on the day we visited.

Just down the road we arrived at The Miners Arms in Hundall. The pub 
won branch Pub of the Year 2016, 2017 & 2018. Four ales were available 
including a lovely Bristol Beer Factory Milk Stout and Drone Valley’s 
Dronny Bottom Bitter. Here we also met up with Alison and Tony who run 
The Pioneer Club which was to be our final stop.

The Pioneer Club is branch Club of the Year 2018 and as well as good 
beers what had been an excellent day was rounded off with Pie & Peas.

Full details of the pubs can be found on Whatpub. The pubs provided a 
good range of beers and styles and for the darkophiles, and there were 
a good handful of us on this occasion, the choice of dark beers was 
excellent. Our thanks to Dronfield branch for organising a great trip round 
some excellent establishments.

Branch meetings

Our August meeting was at The Observatory, Ilkeston. The beers were 
top notch and included 3 darks. In September we were at The Barge, 
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

Bang the Elephant Brewing Co is run by two Long Eaton men and its 
flagship Sons of Liberty beer is starting to appear on local bars.

Brewster Marie Redfearn of another newish brewery, Birch Cottage 
Brewery in Sawley, has applied for planning permission for a micropub, to 
be called Sawley Junction and hopes to be open before Christmas.

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 

The latest news from the 
Erewash Valley

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

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
Trent Lock, Long Eaton: 20p off a pint 
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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Mild Trail 2018

For the fourth year in succession The Plough on St Peters Street, Radford 
has been nominated by the participants of the Mild Trail as serving the 
best pint of mild. The Plough is the tap house for Nottingham brewery, 
which was voted the best brewery for mild ales on this year’s trail. .Rock 
Mild is on the bar for 12 months of the year plus at least one other dark 
ale, usually from Nottingham brewery, with Foundry Mild and Sooty Stout 
featuring whenever the brewery run allows. 

If you missed out on sampling the mild at the Plough during May then 
get down and taste what you are missing, you will get a friendly welcome 
and a great pint.

Photos:
Tony Read from Nottingham CAMRA presenting the certificate to Landlady 
Mel Bensley; Four certificates; Mel with Philip Darby, MD of Nottingham 
Brewery and Graham ‘Billy’ Kerry, Nottingham Brewery Manager.
Thanks to David Parsons for the photos.

Station Hotel

Hi Everyone,

I want to start by congratulating 
all the licensed establishments 
who have contributed towards a 
record number of Best Bar None 
accreditations in Nottingham City 
Centre.A total of 85 city centre 
establishments have succeeded 
in achieving a Best Bar None 
accreditation this year which is a 
record number, with 76 of these 
achieving the top gold award. This is testament to all the hard work 
that goes into ensuring continuous high standards to create a safe and 
responsible night-time economy environment. Thank you and well done.

Work is in progress to launch a new campaign, in partnership with 
Drinkaware, to raise awareness about sexual harassment during the 
night-time economy, with a focus of the campaign to look out for each 
other by educating people to spot the signs of sexual harassment and 
become an active bystander. The campaign will reach out to people 
through social media, in venue digital screens and posters as well 
as making good use of public space to get the message across. I am 
looking forward to this campaign and will keep you updated on how this 
develops.

We are very close to relocating the city centre Response teams from 
Riverside to Byron House. A locally based Response team will mean a 
better service for the local community and I’m sure you’ll notice the 
difference. Again, watch this space!

To tackle the antisocial behaviour issues around St Peter’s Square, officers 
continue to patrol the area. We have recently deployed the CCTV van and 
it seems to be working as not so many drug users are hanging around and 
causing a nuisance to law abiding citizens.

I recently attended the pub watch meeting where the attendance was 
great. One or two attendees requested more patrols around their venues 
for reassurance, and I have duly taken those comments on board and 
hope there has been an improvement in visibility.

An e-learning package aimed at reducing vulnerability has been rolled 
out across the city, with material that seeks to educate employees such as 
door staff, bar staff and other in-venue personnel to recognise the signs 
of alcohol-related vulnerability and take appropriate action.

The local beat team wants to engage with the people on their beat areas 
so will be holding monthly beat surgeries to listen, reassure and respond 
to concerns, so please feel free to contact us at citysnt@nottinghamshire.
pnn.police.uk We have developed a positive relationship with schools 
and colleges across the city centre and look forward to helping raise 
awareness about knife crime and other issues such as cyber-crime and 
sexual exploitation.

Nottingham CAMRA Mild Trail 2018
Winner - Best Mild

Evenin’ All
Donna Jordan reports...
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Tynt Meadow

England’s First Trappist Brewery

Mount Saint Bernard Abbey, nestled in the lovely rolling countryside of 
Charnwood Forest just to the north of Coalville, was founded in 1835 by 
a small band of Cistercian monks sent over from Ireland and was the first 
monastic community to be established in Britain since the Reformation.  
In those early days it is widely believed that brewing formed part of their 
regular activities but over the years this gave way to agriculture and in 
particular, dairy farming.  However, in more recent times, declining milk 
prices lead to the brothers finding it increasingly difficult to make ends 
meet and thus the need to seriously consider other potential sources of 
income, ideally involving something that would provide common work 
for the Abbey community.  So it was that, early one morning in 2013, the 
monks bade a sad farewell to their herd of some 200 cows, which were 
sent off to market, and then set in motion arrangements for the land to 
be leased to a local farming family, primarily for sheep grazing.  This, of 
course, still left the question of what to do next.During a period spent 
in Rome, Abbot Dom Erik had been impressed with the beer produced 
by a local Benedictine community and the brothers were also aware, 
of course, that similar religious orders in Belgium and Holland were 
successfully producing highly acclaimed beers in order to fund their 

activities.  The idea that Mount Saint Bernard could do the same had 
been kindled and the brothers set about a programme of serious research, 
with visits paid to other Trappist breweries such as Westvleteren, Achel 
and Westmalle, while a small, 20 litre brew-kit was installed at the Abbey 
to facilitate recipe experimentation and development.  Father Michael, 
who was chosen to head up the brewing team, travelled to the Abbey of 
Zundert in Holland to gain some brewing experience and then returned 
to work alongside a Dutch masterbrewer with strong connections to 
the Trappist movement in order to hone his skills and to formulate, in 
conjunction with the Abbot, a suitable product.  They had been advised 
not to try and replicate any of the continental brews but to come up with 
a quintessentially English ale, but with a Trappist twist.  The time had 
come to take the plunge.   Space was created at the Abbey by relocating 
the refectory and kitchen, together with the laundry and state-of-the-art, 
fully computerised equipment capable of brewing 20 hectolitres at a 
time ordered from a highly respected German manufacturer and installed 
towards the end of last year.  Needless to say, this was followed by a 
period of kit acclimatisation and further test brewing, culminating in the 
first commercial beer, Tynt Meadow English Trappist Ale (7.4% abv), named 
after the nearby field where the Abbey was first established, being rolled 
out in its own specially selected, 330ml, stubby brown bottles towards 
the end of June 2018.  Great care has also gone into the packaging and 
presentation, including the production of a unique, goblet shaped glass 
featuring the stylised Abbey window logo and, unusually, the Abbey’s 
name embossed into the base.

Father Michael kindly offers to show me round the new brewhouse with 
its gleaming, stainless steel vessels and it is certainly one of the most 
impressive installations I have seen in a long time.  Typically Germanic 
in design, a combined mash tun and kettle sits next to an equally sized 
lauter tun, a whirlpool is employed to conveniently remove the spent 

Britain has just gained its first accredited Trappist brewery, 

thus increasing the worldwide membership of this 

exclusive club to just twelve, as John Westlake reports.

hops and there are two conical fermenters where the green beer rests 
for ten days while the yeast performs its magic prior to being pumped 
into maturation tanks in the adjoining bottling hall for a further three 
weeks conditioning.  All bottling, up to 4,000 a day, is done by the 
brothers themselves and the beer is then retained at the Abbey for a 
further two weeks bottle conditioning before dispatch.

“It’s been a steep learning curve, but I have been amazed how helpful 
and supportive other local brewers have been, especially Charnwood in 
nearby Loughborough, Pheasantry, who are based just north of Tuxford 
and Framework from Leicester,” Father Michael tells me.

Interestingly, the very first experimental brew was conducted on 16th 
June, St Lutgard’s Day, a singularly appropriate patroness as her diet 
apparently consisted of nothing other than beer and bread, both of 
which are made, of course, from the same basic ingredients.  Indeed, 
Trappist brewers believe their beers, given what they consider to be 
the inherent wholesomeness, should be seen as a form of ’liquid bread’ 
rather than just coloured, alcoholic water!

But what of the beer itself?  Fashioned from top-notch Maris Otter malt 
along with a dash of crystal malt for colour and seasoned with a blend 
of no less than four English hop varieties, including UK grown Cascades, 
it presents with a deep, chestnut brown hue, topped with a creamy fawn 
head and exhibiting a wonderfully complex, fruity aroma.  Beautifully 
crafted, full-bodied, luscious and gently warming on the tongue, the 
palate mirrors the aroma with hints of dark berry fruits, damsons and 
figs combined with a firm backbone of juicy malt and culminating in 
a long, smooth, satisfying finish accompanied by a rewarding wisp of 
spice.  It well deserves to take its place among the pantheon of Trappist 
beers and I have little doubt that the Abbey will have no reason to 
regret their investment.

What of the future?  Well, Mount Saint Bernard Abbey has already 
been officially accepted as the latest and twelfth member of the 
International Trappist Association, but have yet to receive the coveted 
‘Authentic Trappist Product’ designation.  This can only be achieved 
following a detailed inspection of the business once the brewery is in 
full production and it is hoped this will be completed within the next 
few months (a space for the prized hexagonal logo has already been 
allocated on the bottle label).  In addition, potential export markets 
are already being identified and the brothers hope that this is another 
string they can add to their brewing bow before the year end.

Had it not been for the vandalism ordered by Henry VIII, it is quite 
possible that we would have had the pleasure of Trappist beers being 
brewed in this Country for many years.  However, better late than never.  
Belgium has six, Holland two and there is one each in Austria, Italy, the 
USA and now England.  It is a proud moment for the Abbey and, indeed, 
an event in which all discerning beer drinkers in Britain can also take 
great pride.
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Fare Deals #64

FARE DEALS

The Head of Steam
7 High Pavement, Nottingham NG1 1HF.
Tel: 0115 9476636
www.theheadofsteam.co.uk/bars/
nottingham
Food served every day 11 – 9.
.

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

in hand.

HEAD OF STEAM

Established in 1995, The Head of Steam chain 
of getting on for 20 craft beer and real ale 
bars are scattered across the Country and 
nowadays come under the ownership of the 
Hartlepool based Cameron’s Brewery.  Their 
welcome arrival into Nottingham earlier this 
year finds them occupying a site on the edge 
of the historic Lace Market district, the cheery, 
redbrick frontage diagonally across the road 
from the Nottingham Contemporary gallery.  
The long and narrow interior showcases plenty 
of rustic woodwork, stylish lighting, lots of 
padded leather seating, including three intimate 
booths towards the rear and an impressive 
mural of the Council House and Old Market 
Square filling much of one wall.  Overflow 
seating can also be found upstairs, while the 
real ale offering consists of Cameron’s flagship 
Strongarm (4% abv), a classic northern red ale 
with a bittersweet, malty, gently toffee infused 
palate, alongside one or two other brews from 
the Cameron’s stable, another usually chosen 
from either the Leeds or Westgate (Greene King) 
Breweries, three or four guest ales and one 
hand-pulled cider.  There is also an impressive 
selection of bottled beers, particularly from 
Belgium and the craft brewing sector in the 
United States. 

Not surprisingly these days, the food offering 
features a wide selection of their own recipe 
burgers and ‘12” dogs’ as well as ‘stone-baked, 
artisan pizzas’, but there is also a good choice of 

rather more interesting fare ranging from light 
bites and starters to main dishes and sides.  In 
particular, I applaud the fact that most of these 
come with a specific recommendation for a 
suitable beer accompaniment chosen by one of 
their in-house beer sommeliers.  Armed with a 
glass of Contradiction, a 5% abv, well-balanced 
but somewhat hazy beer redolent of New 
World hops, which the pump clip informs me is 
Cameron’s Trial Brew 173, I settle into one of 
the booths to peruse the menu.

Korean inspired squid with a salt and pepper 
coating and accompanied by a lime and kimchi 
dipping sauce (£5.95) sounds intriguing, but as I 
already have in mind a fishy 
main course, I opt instead 
for the Persian pressed 
chicken with ciabatta and 
chutney (£5.25), which 
soon arrives on a long, 
white platter.  Three slices 
of griddle-toasted Italian 
style bread sit at one end 
and abutting a neat pile of  
nicely dressed mixed salad 
leaves.  At the other end is 
a small pot of tangy but not 
too sweet chutney, which 
slowly develops a subtle 
yet pleasing hint of chilli 
heat, alongside a slab of 
what is effectively a form 

of delicately spiced chicken terrine about the 
same size as two fingers of KitKat.  The texture 
is satisfyingly firm and all the components work 
very well together, but I must confess that I 
am unable to detect any of the particular spicy 
flavours I would normally associate with Middle 
Eastern cuisine.

I am also having difficulty deciding between 
sautéed mussels with tomato, chorizo and 
smoked paprika, served with fries (£9.95) for 
the main course, or the Moroccan harissa 
marinated salmon, which comes with sautéed 
new potatoes, artisan Mediterranean vegetables 
and a sun-blushed tomato and pea shoot 
salad (£12.95), but eventually come down in 
favour of the latter.  Presented in a shallow 
bowl, waxy new potatoes cut in half surround 
a small medley of sliced and nicely softened 
red peppers, a few bits of artichoke heart and 
diced aubergine and a couple of chopped, sun 
dried tomatoes, all topped with a somewhat 
surprisingly modest fillet of fish given the price 
of the dish.  It is, however, cooked to perfection, 
the skin beautifully crisp beneath moist and 
flaky flesh, which has been dusted with a tasty 
spice mix, albeit lacking the impact that, in 
my experience, harissa usually imparts.  The 
pea shoots, however, are mysteriously absent, 
replaced instead by more of the same mixed 
leaves that came with the starter.  Upon 
querying this, subsequent enquiries in the 
kitchen reveal, bizarrely, that although these 
items are clearly included on the menu, the 
specification list provided to the chef makes 
no mention of them whatsoever!  Full marks, 
however, to the Head of Steam team for an 
honest explanation and the offer of a free drink 
by way of compensation.

Desserts are all priced at £4.25 and include 
such gooey delights as salted caramel and 

The Cooper’s Brook
101 Mansfield Road, Daybrook, Nottingham 
NG5 6BH.
Tel: 01159264012
www.eating-inn.co.uk/house/cooper-s-brook-

Featured in this issue:
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Originally called the Old Spot and dating 
back to the first quarter of the 19th century, 
this substantial, three storey roadhouse was 
destined to become the brewery tap for Home 
Ales following the establishment of this 
company barely a stone’s throw away in 1875.  
More recently, however, it has become part of 
the Greene King estate and underwent a total 
conversion to one of their Eating Inn venues 
in the early part of this year, with the exterior 
given a bright new cream and grey makeover, 
along with the addition of outside patio seating 
all the way around the front from the car park, 
shared with the adjacent Premier Inn, to the 
beer garden on the other side.  Regrettably, 
however, the new owners have deemed it 
necessary for a change of name, thus wiping out 
any links to the pub’s history dating back almost 
200 years.

Entry from the car park is into a separate and 
very comfortable bar room, but there is also 
access from here to the adjoining, multi-level 
dining room, which also has a separate entrance 
onto the street.  The dominant colour scheme 
throughout is maroon and white, but subtle use 
of wood panelling and open brickwork, together 
with a forest of old timbers among the tables, 
have all been used to great effect in order to 
break up a surprisingly large interior into a wide 
variety of much more intimate spaces, especially 
for folks ordering food.  For those just, or also, 
requiring a glass of real ale, two banks of hand-
pumps offer a choice of Greene King Abbot and 
IPA alongside two guest beers, one of which is 
usually Nottingham Extra Pale Ale, the other 
on the occasion of this visit being the same 
brewery’s tasty Dreadnought (4.5% abv), a well 
balanced best bitter and a very nice drop it is 
too.  However, just beware that the drinks menu 
nonsensically lists Blue Moon, brewed by global 
giant Miller Coors and Hop House 13 lager from 
Guinness as ‘craft’ beers!

The colourful food menu is divided into familiar 
categories, such as grills, burgers and pub 
classics, but at this stage it is the short list of 
starters over which I am dithering.  Stuffed 
Moroccan courgette rolls comprising spiced 
brown vegetable rice wrapped in courgette 
ribbons, cooked on mini skewers and served 
with a dressed salad garnish and toasted mixed 
seeds (£4.79) certainly sounds interesting, but 
as I already have in mind a rice based main 
event, I opt instead for bubble and squeak 
topped with black pudding, streaky bacon, a 
poached egg and Hollandaise sauce (£5.49).  
It might not be the healthiest choice, but it 
really appeals to me and I promise not to have 
a dessert.  Attractively presented in a deep 
dish, a generous roundel of herb infused, spicy 
black pudding rests on a disc of nicely browned, 
smooth and buttery mash, amply studded 

with tasty bits of greenery.  Sitting on top is a 
modest rasher of equally tasty, smoked bacon, 
which in turn is crowned with a lovely runny 
egg bathed in a rich and creamy sauce.  All the 
ingredients work together splendidly and I have 
to confess that I am more than satisfied with 
my indulgent choice, which as it happens, also 
pairs exceptionally well with the locally brewed 
Dreadnought.

The Indian banquet for one with a choice of 
chicken tikka masala or tandoori vegetable, 
accompanied by lemon-scented basmati and 
wild rice, naan bread, popadom, mango chutney, 
saag aloo and two onion bhajis (£11.49 or 
£10.99) might well be worth a try, but it is not 
the rice dish I have my eye on.  Instead it is the 
sea bass and scallop risotto (£11.49) that I have 
chosen, but when it arrives the presentation is 
almost hidden beneath an unexpected mound 
of peppery watercress.  Two moist and flaky 
fillets of fish lie crossed atop a bed of soft 

THE COOPER’S BROOK

and creamy rice flecked with peas, pieces of 
prawn and the merest hint of chives, together 
with what are for me the stars of the show: 
two perfectly pan-fried, plump scallops, lightly 
browned on the outside yet beautifully moist, 
tender and flavoursome within.  It is another 
very enjoyable dish even if I cannot finish all 
the rice, my only minor criticism being that the 
skin on the sea bass is not quite as crispy as it 
should be.

Fancy a ‘Freakshake’ (£4.99) to finish?  New to 
the Eating Inn menu, these elaborate desserts 
come in a choice of three flavours such as 
doughnut: a thick vanilla shake studded with 
mini marshmallows and sugared doughnuts, 
then topped with raspberry coulis, fluffy cream 
and yet more mini doughnuts!  Not being 
blessed with a sweet tooth, I find I am having 
no difficulty at all in keeping my promise.

chocolate torte or, perhaps, profiteroles with 
butterscotch syrup.  For me, though, that extra 
and unexpected half of Cameron’s is all I need 
to round off a very pleasant meal.  And I can say 
that without fear of Contradiction!
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LocAle Locally

AREA 2
1. Admiral Rodney, Wollaton Road, Wollaton. NG8 2AF

2. Admiral Sir John Borlase Warren, 97, Derby Road, Stapleford. NG9 7AA

3. Bull’s Well, 7-15, Main Street, Bulwell. NG6 8QH

4. Charlton Arms, 361, High Road, Chilwell. NG9 5AE

5. Corn Mill, Swineyway, Chilwell. NG9 6GX

6. Crown Inn, Church Street, Beeston. NG9 1FY

7. Fox & Crown, Church Street, Old Basford. NG6 0GA

8. Hop Pole, Chilwell Road, Beeston. NG9 4AE

9. Horse & Groom, Radford Road, Basford. NG7 7EA

10. Horse and Jockey, 20, Nottingham Road, Stapleford. NG9 8AA

11. Johnson Arms, Lenton, NG7 2NZ

12. Jolly Anglers, Beeston Rylands (Nov 2016)

13. Last Post, Chilwell Road, Beeston. NG9 1AA

14. Larry’s, 1, Derby Road, Stapleford. NG9 7AN

15. Malt Shovel, I, Union Street, Beeston. NG9 2LU

16. Mellor’s Mews, 68A Nottingham Rd, Eastwood,  

Nottingham. NG16 3NQ

17. The Nurseryman, 177 Derby Rd, Beeston. Nottingham NG9 3AE

18. The Pelican, Bracebridge Dr, Nottingham NG8 4PN

19. Plough Inn, 17, St. Peter’s Street, Radford. NG7 3EN

20. Pottle of Blues, 1 Stoney Street, Beeston. NG9 2LA 

21. Stadium Leisure (& Premier Steakhouse),  

190 Nottingham Road, New Basford. NG5 1EG

22. The Star, 22 Middle Street, Beeston. NG9 1 FX

23. Stick and Pitcher, Highfields Hockey Centre,  

University Boulevard. NG7 2PS

24. Totally Tapped, 23 Chilwell Rd, Beeston, Nottingham NG9 1EH

25. Victoria Hotel, 85, Dovecote Lane, Beeston. NG9 1JG

26. White Lion, 47-49, Town Street, Bramcote. NG9 3HH

27. Wollaton Pub & Kitchen, Lamborne Drive, Wollaton. NG8 1 GR

28. The William Peverel, 259, Main Street, Bulwell. NG6 8EZ

2019 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. 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 Wednesday 
31 October, 2018.

Winners from Area 1
The winners from Area 1 for 2019 are:

The Station Hotel, Hucknall

Roots, Kimberley

New pubs on the 
LocAle Scheme

Starting Gate, Colwick

Larry’s - Stapleford
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2018 LocAle Pub of 
the Year
The Tap & Growler, Hilltop, Eastwood became the seventh pub to win the annual 
Nottingham LocAle Pub of the Year award. The presentation took place on 
Wednesday, 15 August and to celebrate the occasion the pub arranged to have a 
range of different local beers and ciders.

So how did the Tap & Growler win the award and what exactly is LocAle?

LocAle is the campaign that Nottingham branch started as a result of the closure 
of Hardys & Hansons brewery in 2006. Pubs are accredited to the scheme as 
long as they offer at least one local beer or cider and the quality of the beer is 
consistently good. For the beer to be deemed local it has to be brewed less than 
20 miles from the pub.

Since 2006 the scheme has been adopted nationally and within the Nottingham 
CAMRA branch area there are now 176 locAle accredited pubs.

In every edition of ND a number of pubs feature and from this list two pubs 
(chosen by the public) advance to the final. In June and July judges visit the 12 
pubs and award marks for quality of beer; range of beers and breweries, and the 
promotion of locAle that is undertaken by the pub.

Previous winners of the award were The Star, Beeston (2017); Horse & Jockey, 
Stapleford (2016); Lincolnshire Poacher (2015); Hand & Heart (2014); The Gate, 
Awsworth (2013) and The Flying Horse, Arnold (2012).

Congratulations therefore go to Carrie Butler and the staff at the Tap & Growler 
for becoming the 2018 Nottingham CAMRA LocAle pub of the Year.

On the award night the local beers/ciders on offer were:
* Black Iris – Snake Eyes
* Grasshopper – Knee High
* Castle Rock – Brian Clough
* Shiny – Wrench
* Shiny -4 Wood
* Blue Barrel – ‘smoking’ barrels cider

Landlord and owner Carrie said “I am absolutely over the moon. Myself and the 
team, Dan and Joey, work so hard to promote the fantastic micro-breweries in 
the local area. We are lucky to be able to source such a high standard of real ale 
and always ensure it is served to our customers in the best possible condition, 
maintaining those breweries high standards.”

Formerly a charity shop, the Tap & Growler opened in September 2015 and was 
Eastwood’s first micro-pub. The idea for the pub came from Carrie’s friends after a 
night of drinking “homebrew”!

Situated on the main Nottingham Road in a row of shops, this micro pub sells a 
range of mostly local real ales and ciders. The pub has 5 hand pumps with up to a 
further 5 cask ales on gravity with normally about 6 ciders.

Whilst the name is partially derived from an American term for a container to carry 
beer (Growler), when the building was being renovated a ceramic Lion was found, 
and he is now proudly on display as ‘The Growler’. Last year the Tap & Growler was 
rated in the top 10 micro pubs in Great Britain in The Times newspaper.

Pub opening hours are 4.00-9.00 Mon, Tue & Wed; 12.00-11.00 Thur; 12.00-11.30 
Fri&Sat; 12.00-10.00 Sun

Photo:
Andrew Ludlow, Carrie Derbyshire, Joey, Chrys Millington and her dog, Guinness 
(the T&G is of course a “dog friendly” pub).
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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) 

     £32Joint Membership  £30 

(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

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

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 Jan 2018. Under 26 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

CAMRA Recruitment A4 Adverts final.indd   1 23/01/2018   12:08
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Cooking With Ale And Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents American Styled Stout or Portly Goulash

Hello again and welcome to the autumn issue of the Nottingham Drinker.

With the weather turning cool and damp it reminded me that not to long ago a member of Nottingham Camra asked if I had heard of a variation of 
Goulash that is popular in America? I said I hadn’t and would look it up to see if a recipe could be formed using Real Ale.

Well after a few trial attempts over the past few weeks the recipe is now ready for you all to try. It is really easy and very tasty.
Some time next year I will put together a more traditional recipe for a Hungarian Goulash.

Till next time stay safe and well as I put together what has now become an annual three course alternative Christmas Dinner in the next edition of ND.

Ingredients
1½ lbs (600g) Minced Beef or Turkey  
1 Medium Red Onion (Quartered and sliced)
12 floz (340ml) Stout or Porter
4 floz (115ml) Beef Stock (plus a little extra for topping up) 
2 tsp Minced Garlic
2 tbsp Olive Oil 
14 floz (400ml) Tomato Juice 
1 (400g) Tin Diced Tomatoes
1 tbsp Smoked Paprika 
1 tbsp Italian Seasoning 
1 tbsp Adobo Seasoning (see below)
2 Bay Leaves 
1 tsp Salt 
1 tsp Ground Black Pepper 
10 oz (250g) Elbow Macaroni (uncooked) 
6 oz (150g) Grated Mozzarella Cheese 
4 oz (100g) Grated Cheddar Cheese

American Style Stout or Portly Goulash

1. In a large non stick pan heat the olive oil and on a medium heat sweat off 

the sliced onion and garlic for three minutes. Push the onion to one side and 

add the minced meat to the pan and cook through, stirring and adding the 

onion as the mince browns. 

2. Add the ale, stock, tomato juice, diced tomatoes, Italian seasoning, bay 

leaves, Adobo seasoning, salt and pepper. Stir well until all ingredients are 

well mixed.

Bring to a simmer.

3. Lower the heat and cover. Allow to cook for about 20 minutes, stirring 

occasionally. Taste a couple of times to check the seasoning.

4. Add in the uncooked macaroni to the pan, stir well until everything is 

combined.5. Preheat the oven gas mark 3 (170C) and grease and line a loose 

bottomed 20cm tart tin. Beat the egg lightly and set to one side.
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5. Cover once again and allow to simmer for about 30 minutes. Keep 

checking and stirring at regular intervals. If extra stock is needed for the 

macaroni to soften add a small amount. Taste and season if necessary. 

6. Once cooked turn off the heat and remove the bay leaves. Add only the 

cheddar cheese and mix until combined 

7. Add mozzarella, a quick stir and serve, either on its own or with Soured 

Cream, garlic bread or with vegetables of your choice.

Adobo Seasoning
Makes 5 tablespoons approx.  
2 tbsp Salt 
1 tbsp Paprika 
2 tsp Ground Black pepper 
1½ tsp Onion Powder 
1½ Dried Oregano 
1½ tsp Ground Cumin 
1 tsp Garlic Granules 
1 tsp Chilli Powder

In a bowl stir all the ingredients together. Store in a sealed jar in a cool, 
dry place.
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AN INDUSTRIAL VENUE 
FOR UNIQUE EVENTS

•
PART OF CASTLE ROCK BREWERY

AND THE VAT & FIDDLE

•
C H R I S TM A S  PA R T I E S

W E D D I N G S  •  AWAY  D AY S
F U N D R A I S I N G  N I G H T S

+M O R E

•
SEE THE SPACE

M I N I  WA R M-U P  B E E R  & C I D E R  F E S T I VA L
12 & 13  O C TO B E R

VISIT WWW.CASTLEROCKBREWERY.CO.UK/EVENT

CONTACT US
t 0115 985 0611

e oldcoldstore@castlerockbrewery.co.uk
Vat & Fiddle • Queensbridge Road • Nottingham • NG2 1NB
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Robin Hood Beer & Cider 
Festival 2018

Yes, it’s that time of year again and one of Nottingham’s most popular 
attraction returns again, bigger and brighter than ever. It will also 
certainly be a bit different because it is at a new location, the National Ice 
Arena, with the Castle being unavailable to us for three years do to major 
works taking place there.

Let’s start by again stressing that despite urban myths to the contrary 
it is not an entirely indoor festival. There will be two separate large 
outdoor village areas, and each will have its own stage as well as brewery 
bars, food outlets and other attractions, including smoking areas. This 
means almost twice as much musical entertainment as in the past, with 
performances alternating between the two stages. See separate details on 
this page of the exciting music programme.

Admission is not all-ticket, you can buy tickets on the day from the Arena 
box office and these will be at exactly the same price as tickets bought in 
advance. However, it will be quicker to gain entry with an advance ticket 
as you will not be required to queue at the box office. Buying a ticket in 
advance also guarantees you entry, whereas we may have to temporarily 
halt ticket sales on the day if the festival is getting close to capacity.
Before the festival opens at 5pm on the Wednesday there will be a trade 
session for invited members of the licensed trade, including publicans 
and their staff, brewers etc. But CAMRA members are welcome to join this 
session, free of charge, just bring your membership card.

But onto perhaps the most important thing about the festival the beer 
and cider! We are promising over 1,000 different draught real ales, more 
than any other festival in the world, plus 250 real ciders and perries in a 
special Cider Barn.

The Cider Barn

Unlike in previous years at the Nottingham Robin 
Hood Beer & Cider Festival, the temporary move 
to the Motorpoint Arena has necessitated a new 
single area be used, with all of the cider and perry 
located in one spot. So for the next couple of 
years at the Arena, the cider and perry bars will 
be housed inside the large area directly adjacent 

to and leading from the main floor of the Arena - so all of the 2018 cider 
and perry will be in one convenient single location. Look for the large 
“The Cider Barn” banner and come right in. There will be an area for 
tables and seating in The Cider Barn too.
As usual we will have our unique East Midlands Cider Bar which 
this year will feature a record 26 cider makers from within the East 
Midlands CAMRA Region featuring around 65 different ciders and perries. 
Wednesday afternoon will see the judging for the winners of the East 
Midlands CAMRA Cider Championship with those walking away with the 
rosettes announced late in the afternoon. The Gold winners in the cider 
& perry competitions will go on to represent our Region in the National 
Cider & Perry Competition held in Reading in 2019.
This year we have tried to source more Single Variety ciders & perries so 
that the true taste and flavour of the individual varieties of cider apple 
or perry pear can be explored and experienced. A big fuss is made of hop 
varieties and single-hop beers - so why not ciders? Expect to find some 
interesting ciders made from old varieties of cider apples with such 
exotic and evocative names as “Slack-ma-Girdle”, “Hangdown”, “Broxwood 
Foxwhelp” & “Crimson King” to name just a few. Perry is often in very 
short supply, but we have been able to source more this year including 
Single Variety perry made from old perry pears with names such as 
“Hendre Huffcap”, “Putloe Pucker”, “Brandy” & “Rock”. We also have the best 
blended cider and perry from craft makers situated in the North, South, 
East & West of the United Kingdom - including our always popular Welsh 
Cider & Perry Bar.
Remember too that all of our Cider Bar Managers and many of the 
Cider Bar volunteers are cider makers in their own right as well as cider 
drinkers, so they will be very happy and able to answer your questions, 
and help guide you to a cider or perry that suits your palate best.

The Beers

Since our last festival, just a year ago, the beer 
world has changed beyond recognition in terms of 
styles of beers that are available. Long gone are 
the days of just mild, bitter and stouts available 
on draught and over the years our festival has 
gradually expanded what we offer to include such 
as smoked beers, porters, dark IPAs etc. But this 

year we are adding another dimension of beers to choose from such as 
milk shake beers, New England IPAs, liquorice stouts to saisons, gose and 
sours. And all these styles of beers will be available for you to try this 
year along with all the old favourites. And yes, we will still bring you over 
a thousand different real ales, more than any other festival in the world.

As usual we have sourced beers from all over the UK and a small 
selection from Ireland for our main cask bars. As a bonus, we have 
imported eleven beers from Maine in the USA, plus a cider and a mead, all 
served from wooden casks that had previously held spirits. Seek out the 
delights of new North East breweries Crafty Monkey from County Durham 
and Great North Eastern brewery from Newcastle. We also have beers 
from Little Giant brewery in Bristol.

We are also having one stillage bay dedicated to Nano brewers. These are 
small producers who can only brew one or two casks at a time due to how 
small their brewery kit is. The nano brewed beers include a selection from 
Bang the Elephant in Long Eaton, watch out for their Caribbean Export 
Stout amongst others, and our friends at Urban Chicken in Ilkeston will be 
supplying a range of their unique beers.

This year we offer you a keykeg bar for the first time, which will feature 
real ales served from these modern containers, stored in bags inside the 
keykegs and pushed to the tap by using compressed air to squeeze the 
bag, the air does not come in contact with the beer. This enables us to 
bring you more extreme styles of beer that are sold in some pubs under 
the meaningless title of “craft”.

The keykeg bar will be able to dispense 26 beers at a time and we have a 
selection of around 100 beers. We feature a good selection from London 
brewers, some favourites, a selection from newer brewers in Scotland 
and beers from Spain, America and Norway. We will also have a selection 
of beers from local brewers Neon Raptor and Liquid Light. In addition, 
some brewery bars will be offering their own keykeg beers. Look out for 
Raspberry Cream ale made with Scottish Raspberries from Brew Toon 
in Peterhead, Apricots in Belgium from 71 Brewing in Dundee and the 
almighty Interstellar Hypodrive, a rum and raisin imperial porter from 
Liquid Light in collaboration with Emporer’s brewery in Coalville.

This year we also introduce two new brewery bars. Ferry Brewery are 
coming all the way down from South Queensferry which overlooks the 
amazing Forth Bridge, with a range of their beers, we also have Brew York, 
a modern forward thinking brewery from York with an exciting range of 
ales both cask and keykeg.

For vegans, once again many beers will not be fined (or cleared) using 
isinglass, this will be marked on the cask and in the programme. We have 
also managed to obtain a selection of gluten free beers, which again will 
be clearly marked.

And finally, good news for you Ginger beer fans! We have managed to find 
another producer who makes ginger beer similar to the famous Weapons 
Grade Ginger that was incredibly popular a few years ago. This Ginger 
beer is described as “Real ginger beer, brewed with 100% root ginger, red 
chillies add a little warmth”. Funfair will also be bringing their unique 
Teacups ginger beer again so you should not go thirsty.

Happy drinking everyone!
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The FESTIVAL FRINGE FORTNIGHT (FFF) will run from – Friday, 5th 
October to Sunday, 21st October inclusive to complement the run up 
to and period of the Robin Hood Beer & Cider Festival 2018 strictly a 
token-only festival, a number of refundable tokens are included in the 
admission and you can purchase more at the festival if needed. 

The Robin Hood Beer 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 
and 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 2018 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
- *NEW* - ‘Cave Tours’ (sensible footwear essential)
- *NEW* - Exploring the ‘Chemistry of Beer’

The following pubs will be participating in the 2018 Festival Fringe Fortnight

(The) Angel - 7, Stoney Street, Lacemarket, Nottingham, NG1 1LG - (0115 
948 3343)
The Barrel Drop - 7 Hurts Yard, Nottingham, NG1 6JD - (0115 924 3018) 
Bread and Bitter - 153-155 Woodthorpe Dr, Nottingham, NG3 5JL - (0115 
960 7541) 
Broadway Café Bar - 14-18 Broad Street, Nottingham NG1 3AL - (0115 952 
6611)
Bunkers Hill - 36/38 Hockley, City Centre, Nottingham NG1 1FP - (0115 
910 0114) 
Canalhouse - 48-52 Canal St, Nottingham, NG1 7EH - (0115 955 5060)
Crafty Crow - 102 Friar Lane, Nottingham, NG1 6EB - (0115 837 1992)
Doctor’s Orders - 351 Mansfield Rd, Carrington, Nottingham, NG5 2DA - 
(0115 9607885) 
(The) Embankment - 282-284 Arkwright Street, Nottingham NG2 2GR - 
(0115 986 4502) 
Fox & Grapes - 21 Southwell Road, Sneinton, Nottingham, NG1 1DL - (0115 
841 8970) 
Hand and Heart - 65 – 67 Derby Road, Nottingham, NG1 5BA - (0115 958 
2456) 
Kean’s Head - 46 St Mary’s Gate, Nottingham, NG1 1QA - (0115 947 4052)
(The) King William IV (aka the King Billy) - 6 Eyre Street, Nottingham NG2 
4PB - (0115 9589864)
Lincolnshire Poacher - 161-163 Mansfield Road, Nottingham, NG1 3FR - 
(0115 941 1584)
(The) Lord Roberts - 24 Broad Street, Nottingham, NG1 3AN - (0115 948 
1592)
New Castle - 8 Spencer Road, Sneinton. NG2 4PA - (0115 9504601)

Poppy & Pint - Pierrepont Rd, Lady Bay, West Bridgford, Nottingham, NG2 
5DX - (0115 981 9995)
Sir John Borlase Warren - 1 Ilkeston Road, Canning Circus, Nottingham, 
Nottinghamshire, NG7 3GD - (0115 988 1889)
Six Barrel Drafthouse - 14-16 Carlton Street, Nottingham, NG1 1NN - (Ezra 
Watson 0115 950 1798)
Stratford Haven - 2 Stratford Road, West Bridgford, Nottingham NG2 6BA - 
(0115 982 5981) 
Vat & Fiddle - :  12-14 Queensbridge Rd, Nottingham, NG2 1NB - (0115 
985 0611)
Willowbrook - 13 Main Road, Gedling, Nottingham, NG4 3HQ - (0115 987 
8596)
Yarn - Theatre Square, Nottingham, NG1 5ND - (0115 989 569) 

The Beer Festival web site also has details of other FFF events where 
pubs selling local ales are putting on entertainment and special beer 
festivals and events.

Andrew C Ludlow 
Festival Fringe Fortnight Co-ordinator

Festival Fringe Fortnight was originally conceived by Dave Green, former manager of the Castle, who In 
August 2008 suggested that Nottingham CAMRA might like to transfer the annual beer festival to the 
grounds of Nottingham Castle - the rest is as they say history.

Dave’s concept for the festival was that it should be seen not just as an opportunity to showcase the 
best in beer and ciders but a chance to promote the City of Nottingham and to remind people, both far 

and near, what the City has to offer.

Main Stage  

Wednesday 17th 12.30-17.00 Tim Pollard (Robin Hood) *
Wednesday 17th 13.30-14.30 The Food Doctors
Wednesday 17th 15.30-16.30 Mandarins
Wednesday 17th 17.30-18.30 Jack's Got A Plan
Wednesday 17th 19.30-20.30 Husk
Wednesday 17th 21.30-22.45 The Undergroundhogs
Thursday 18th 13.30-14.30 Pesky Alligators
Thursday 18th 15.30-16.30 Stagefright
Thursday 18th 17.30-18.30 Backline Blues
Thursday 18th 19.30-20.30 Verbal Warning
Thursday 18th 21.30-22.45 Dawson & The Dissenters
Friday 19th 12.00-13.00 Stampde
Friday 19th 14.00-15.00 SheRoks
Friday 19th 16.00-17.30 The Business
Friday 19th 18.30-20.00 Accoustic Union *
Friday 19th 21.00-22.45 Water for Dogs *
Saturday 20th 13.00-16.00 Morris Men (Phil)
Saturday 20th 11.30-12.30 The Ghetton Blasters Brass Band  
    (30 min Set)
Saturday 20th 13.30-15.00 Blues Bursters
Saturday 20th 16.00-17.30 The Lapels *
Saturday 20th 18.30-20.00 Nightwires
Saturday 20th 21.00-22.45 Uk Chicago Blues

Bolero Square
 

Wednesday 17th 14.30-15.30 Evie M
Wednesday 17th 16.30-17.30 Fun Chorus
Wednesday 17th 18.30-19.30 Matt Turner
Wednesday 17th 20.30-21.30 Rose Devine
Thursday 18th 14.30-15.30 Richie Muir
Thursday 18th 16.30-17.30 Ant MacAndrew
Thursday 18th 18.30-19.30 Dean Thomas *
Thursday 18th 20.30-21.30 Pistol Pete Wearn
Friday 19th 13.00-14.00 Nick Aslam
Friday 19th 15.00-16.00 Coulton Brothers *
Friday 19th 17.30-18.30 Two Hombres
Friday 19th 20.00-21.00 Jake Burns
Saturday 20th 12.30-13.30 The Ghetton Blasters Brass Band  
    (30 min set)
Saturday 20th 15.00-16.00 The Lunchbreakers
Saturday 20th 17.30-18.30 Flint, ‘More & Byrne
Saturday 20th 20.00-21.00 Booba Dust

* Subject to Contract

Festival Entertainment
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Stat Cat

How much, Guv’nor?!

The price of a pint

It may never have crossed your mind, but a pint can be tremendously 
taxing. Hidden from view, but ever present, Beer Duty and VAT are the two 
main taxes which make up the price of a pint.  

Beer has historically been a target for the taxman with the average duty 
in a pint rising from 27p in 2000 to 43p in 2018. 20% VAT is also charged 
on the total of the value of the pint plus all payable duties, taking the VAT 
and beer duty cost to around 31% of your pint!

What about the EU? 

Two European Union Directives regulate and set minimum excise duties 
on alcohol across member states. Looking at the cost of a pint across 
the UK, Germany, France Spain and Italy, you will find that in the UK, you 
will pay approximately 43p in your pint in beer duty, compared to 14p in 
France, Spain and Italy and 4p in Germany! Mind the gap! 

IIllustration provided by 
Stu McCletchie

Stat Cat does his duty and takes a look at 
the shocking amount of tax you pay to the 
Government every time you buy a pint. 

STAT CAT ERRATUM

Stat Cat apologies for the omission of the graph below, which should have 
accompanied the Stat Cat article “Business, Brewing & Beer” in the last 
edition of ND. It 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 & Graphic: Companies House.
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Humology UK

Humology UK  
Did you know that there are 31 varieties of hops grown in 
Britain today? Can you name them? Like racehorses, most 
have been specially bred to impart specific characteristics 
to the beers which use them. With many brewers having 
to use imported hops, perhaps we should learn a bit more 
about our home grown product? 

In his fifth article on Britain’s commercial hops, Nick Molyneux takes a 
quick look at four hops the reader may not be too familiar with:

Hop 17 - Jester

Jester is a British bred hop which seeks to provide American flavour to 
a domestic product. Developed by the Charles Faram Hop Development 
Programme, it is fairly tolerant of all diseases including wilt. A registered 
trademark, the name is often written “Jester®”.

Apparently, Jester has an intense and punchy aroma, with flavours of 
tropical fruit and grapefruit. Its bittering characteristics are described as 
complex with fruity and herbal flavours, the intensity of which is assessed 
as 9/10.

It is a dual purpose hop, first planted in 2009 and was commercially 
released in 2013. Bred from Cascade, which is itself a Fuggles / Russian 
cross, it is a sister-hop to Olicana. It favours warm spring weather and has 
good storage characteristics.

Hop 18 - Keyworth’s Early

Keyworth’s Early is a vigorous, early-maturing English hop with large, 
open ragged cones which was discontinued from production for a while 
due to low yield.

It was raised as seedling OJ47 in 1930 from open-pollinated seed 
collected from EE92 by Prof. Ernest Salmon at Wye College, Kent. EE92 
being the descendent of a wild Neomexicanus hop. In the 1940s, 
Verticillium Wilt became a major problem in Kent and following research 
by Dr. W.G. Keyworth, it was selected in 1943 as one of the few varieties 
found to show moderate resistance to wilt disease. Following Institute 
of Brewing trials in 1945 and 1948, where it was considered to be just 
acceptable, the Hops Marketing Board arranged for propagation and 
distribution to farms in 1949 because of the urgent need for an early-
season wilt tolerant variety. In 1949, 43 acres were planted but this area 
declined rapidly as Keyworth’s Early found little favour among brewers 
and production of the variety had ceased by 1962.

However, it has since enjoyed a minor renaissance. It is said to have those 
pungent flavours and “Manitoban” bittering characteristics which impart 
the lemon and grapefruit notes considered desirable in today’s brews. 
The flavour intensity is rated as 6/10 and as its name suggests, it is early-
maturing.

Hop 19 - Keyworth’s Midseason

Keyworth’s Midseason was produced alongside Keyworth’s Early in the 
1940’s for the same desired wilt-resistance. A cross between Fuggle and a 
wild American female, Keyworth’s Midseason proved to be more popular 
than Keyworth’s Early.

It has a fruity blackcurrant and citrus aroma with ‘Manitoban’ bittering 
characteristics, which produce a strong flavour with predominantly 
blackcurrant notes. This flavour is rated as 5/10.

Keyworth’s Midseason was bred by Prof. Ernest Salmon at Wye College, 
Kent as seedling OR55 in 1924 from open-pollinated seed collected 
from Y90, which was a daughter of wild Neomexicanus hop. Following 
Institute of Brewing trials in 1945 and 1948, where it was considered 
to be acceptable, the Hops Marketing Board arranged for propagation 

and distribution to farms in 1949 because of the urgent need for a wilt 
tolerant variety. In 1949, 133 acres were planted which rose to a peak 
of 573 acres in 1954 followed by a gradual decline. In 1968, the Hops 
Marketing Board advised that no new plantings of this variety should be 
made but despite this it continued in production until 1985.

Keyworth’s Midseason is a parent to the hops Density and Defender. It is 
a vigorous variety producing large, dense cones. As its name implies, it 
matures mid to late season.

Hop 20 - Minstrel

Minstrel is another trademarked name, and so is sometimes seen as 
“Minstrel®”. It has characteristics of spiced berries and orange citrus, with 
a mild bitterness not dissimilar to Challenger hops. The flavour intensity 
is 6/10 and with a high farnascene content apparently gives beers 
brewed with Minstrel considerable depth and a fullness of flavour. It is 
recommended for session beers.

It is a low-trellis and wilt-resistant variety developed from Sovereign 
in 2006 by the Charles Faram Hop Development Programme and was 
released commercially in 2012. The hop has large cones which can be 
susceptible to cone tip blight if harvested late. It is leafy and so requires 
early lateral training to maximise cropping volumes.

Like the hop Target, Minstrel is wilt resistant but has a weaker rootstock. 
It is tolerant of both Downy Mildew and Powdery Mildew and has good 
storage properties.

Mayfields of Leominster have produced a single-hopped 4.2%ABV bitter 
called, perhaps unsurprisingly, “Minstrel”.

Sources: British Hop Association website:www.britishhops.org.uk Charles 
Faram: https://www.charlesfaram.co.uk; The Home Brew Forum; https://www.
thehomebrewforum.co.uk; Hopslist: http://www.hopslist.com; Rate Beer: www.
ratebeer.com 
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Ray’s Round

The Barkestone Hub
Community Pub - Is Live!

Villagers in the Vale of Belvoir are getting 
closer to owning and running their own 
pub! The old Chequers in Barkestone le Vale 
has been through a number of short-lived 
incarnations in the last few years. Concerned 
that the pub was likely to be converted to 
residential use, the locals came together to 
protect and acquire the building by forming 
the Barkestone Hub Group (BHG).

After lengthy discussions with the owner, BHG have now agreed terms 
for the purchase of the pub. With a detailed plan to run the pub as 
a Community Hub, the focus will be on what the village wants and 
needs.  The Hub will be run as a commercial venture, but owned by the 
community, for the community.

Before that can happen BHG has to raise the funds to purchase the pub.  
It needs to raise a total of £160,000 for the cost of the purchase plus an 
additional £20,000 to cover fees and initial costs. 

BHG wants to ensure maximum ownership by the community through the 
issue of share capital and so is looking for community investment from 
individuals to raise as much as possible of the total amount. 

BHG needs the input and support of investors now, in order to secure the 
pub.  The agreed timescale to purchase is November 2018.  Accordingly, 
BHG is seeking share investment from people and have set up a new 
website with all the Draft Share Offer information for all interested 
parties to download and view on  https://barkestonehubgroup.org  
If you are interested in investing in a village pub in the Vale of Belvoir, 
BHG is seeking firm pledges from as many people as possible in order to 
get a solid idea of the level of share funding. This will help BHG assess 
the need for funding from other sources. BHG is not seeking payment 
of money now, but does need to know that you have a firm intention to 
invest. All the details and contact information are on the website.  You 
can give BHG your “pledge” through the “Expression of Intention” form.
If you’re not already on the BHG mailing list, please email 
barkestonehub@gmail.com . To comply with data protection laws, BHG 
will not release any personal details to any third party.

The Vale of Belvoir and Nottingham Branches of CAMRA have supported 
the BHG in their efforts by providing assistance where possible, 
particularly in securing Asset of Community Value (ACV) status for the 
pub. We wish BHG all the best for this bold endeavour!

Introducing our new Regional Cider Coordinator: Luke Bettison

Ray’s Round
Be afraid, be very afraid, I'm Baaaack!

I believe some may have missed these ramblings 
during my enforced absence, can't imagine why.

I'll start with the most recent refurbishment, Lillie Langtrys (the new 
name, was previously called just Langtrys) No major structural changes 
just a revamp of the seating at the front of the pub and a general 
smartening up of the place, looks a very nice. The one major change is 
that all the hand-pumps are now on one section of the bar, straight in 
front of you as you walk in the front door. The seven pumps dispense 
Coors Sharps Doombar 4% the permanent house beer, the rest being ever 
changing guests. When I was in they had Exmoor Ale 3.8% £3.80, Black 
Sheep Holy Grail 4% £3.60, Nottingham Rock bitter 3.8%, Robinsons Dizzy 
Blonde 4.4%, Kelham Island Pale Rider 5.2% and Theakstons Old Peculier 
5.6% a good and varied selection and I also noted 6 ciders ranging from 
the traditional apple to the new trend of fruit flavoured varieties. The 
new people have introduced a CAMRA discount of 10% on all beers and 
ciders available on pints and halves. Two large screen TV's have now 
appeared at the front and back on the left hand side as you walk in, so if 
you sit on the right you can't see than at all. The food offering is burgers, 
hot dogs, burritos, salads, sides, ice cream, they also offer various dishes 
served in dimple half pint mugs. The one major change from the old 
establishment is that the toilets have had a major revamp, about time I 
hear you cry, and look very plush now, of course I can only speak for the 
gents but I assume that the ladies will also have benefited from a similar 
overhaul. Well worth a wander in if you are in the centre of the city.

As I was in the vicinity of the Nottingham train station I thought I'd have 
a quick look in at the newest two establishments in the area. I'll start 
with BeerHeadZ, Nottingham, another addition to the micro pub chain 
started by Phil Ayling (they're all called BeerHeadZ just differentiated by 
the addition of the place name in the pub name, the others in case you 
are interested are in Retford, Grantham, Lincoln and the latest will be in 
Melton Mowbray) occupying the old listed Cabmans shelter to be found 
on the extreme right of the station concourse as you look towards the 
station, it's small even by micro standards, your cat would need a short 
tail to be swung in there, the bar is on the back wall with four hand-
pumps and a font with fours keg beers on. All beers are ever changing 
so you are always assured of something different every time a beer goes, 
at the time of my visit there was Redemption Trinity 3% £3.20, Elgoods 
Cambridge bitter 3.8% £3.40, Irving Admiral classic stout 4.3% £3.40 
and Twisted Angel Berserker a 7.5% IPA at £4 and if none of the draught 
beers take your fancy they have a fridge full of interesting bottles and 
cans. A large screen behind the bar shows the various beer and cider 
prices and very useful if you are in while waiting for your train, the up 
to date train times, so you shouldn't miss your train, just make sure you 
leave enough time to get to the platform. There is seating on the 3 sides 
of the bar in a mixture of high and low, there is also additional seating 
outside in front of the place.

Next I walked along Carrington Street towards the Broadmarsh shopping 
centre and on your right you will find the Barley Twist situated in an 
old sweet shop between Greggs and the chip shop. Styled as a Craft 
Beer and Wine Cellar it is a long narrow room with the small bar at the 
back. The one hand-pump serving a changing Castle Rock beer (it was 
Sound & Vision 4.3% £3.80 when I was in) can be found between the 
two banks of keg fonts with five beers on each, 3 from Castle Rock and 
7 ever changing. In front of the bar are 4 giant fridges, two on each side 
of the room, three containing a very large selection of bottles and cans 
and the 4th with various wines ranging from your standard up to some 
very expensive Champagne, I did note one in their wine list at £155. 
the seating is down the left hand side with 2 high tables in the slightly 
raised area in the front window, another large seating area can be found 
downstairs with a mixture of styles, the walls re adorned with a number 
of framed prints and some mirrors.

That's it for this edition I think I need a lie down and a fan with a copy of 
the Tegestologist newsletter.

As there have been quite a number of additions and changes to the pub 
scene in Nottingham since I was last here, if anyone would like me to 
look at a particular area then let me know and I'll see what I can do.

Brewhouse and Kitchen Competition

ND would like to thank Andy Moore, Head brewer at the Trent 
Bridge Brewhouse & Kitchen for offering two prizes of ‘brewer 

for the day’ at his brewery. 

Previous names for the pub included Riverbank, Casa, Bridges, 
Aviary and Town Arms and the two lucky winners from 
the correct entries submitted have now been notified but 
unfortunately due to GDPR requirements ND are not in able to 

publish their names.
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There are many people who make CAMRA successful and within that body 
of volunteers are roles which are often out-of-sight but nevertheless very 
important to helping campaign and promote the values that we accept 
as part of our CAMRA membership. One such role often overlooked is that 
of the Regional Cider Coordinator or RCC. Every few years the role of RCC 
comes under review and nominations from Branches and individuals are 
requested. Following a vote at a recent East Midlands CAMRA Regional 
Meeting, Luke Bettison was appointed to the role of our RCC and ratified by 
the CAMRA APPLE Committee. 

Luke has been a CAMRA member for over five years and his “home” Branch 
is that of Amber Valley CAMRA in Derbyshire. Luke also holds the position 
of Young Members Coordinator for Amber Valley and is joint Cider & Perry 
Officer for his Branch. He is also a keen amateur cider maker and is looking 
to move to becoming a small-scale maker of craft cider - so he knows his 
stuff! He not only travels around the UK visiting cider makers and cider 
festivals, but also seeks out new cider makers. 

Luke’s favourite “cider counties” to visit are Herefordshire and Somerset, 
where he makes a habit of visiting old favourites such as Westcroft Cider, 
Roger Wilkins, Hecks, Ross Cider and Greggs Pit. His favourite cider apple 
is the “Chisel Jersey” bittersweet and he’ll go out of his way to seek a cider 
out made from this classic old Somerset cider apple; if it’s perry then it 
has to be the “Hendre Huffcap” perry pear. Luke’s favourite cider and perry 
festivals of the year include the Ross Cider Festival held at Broome Farm 
near Ross on Wye; the Welsh Perry & Cider Festival held at Caldicot Castle 
in Monmouthshire; and of course the Nottingham Robin Hood Beer & Cider 
Festival.  

Pips from the Core Campaigning for & Promoting 
Heritage Real Cider & Perry

Introducing our new Regional Cider Coordinator: Luke Bettison 

Ray Blockley reports

Cider Pub Of The Year: 2019
The search begins 

It was at the latter event that Luke first became a volunteer; he used to 
spend a few nights staying in Nottingham while the Nottingham Robin 
Hood Beer & Cider Festival was on which gave him plenty of time to 
explore the wide and diverse range of cider and perry available. Luke 
started chatting with one of the enthusiastic volunteers working the 
cider bar - who also happened to be a cider maker - and was convinced to 
volunteer for the following year’s festival. Luke now runs the East Midlands 
Cider Championship competition at Nottingham and is helping to develop 
the competition further. Luke is very keen to promote the many great cider 
makers within our East Midlands CAMRA Region; he thinks they make 
great ciders and we should be proud of both our Local and Regional cider 
& perry makers. His aim is to help promote our Regional cider & perry 
in more pubs and help pubs find and source Local & Regional products; 
unfortunately some wholesalers of cider - and of course beer - who supply 
pubs, miss out those great craft cider makers on their doorsteps and just 
list the “usual suspects”.                    

As Regional Cider Coordinator and now leading the Regional Cider Pub 
of the Year competitions, Luke has the aim of helping run a transparent 
competition with a fair judging procedure, that is open and that the 
CAMRA Branches within the East Midlands can have faith in. He is more 
than willing to assist any CAMRA Branch with the Cider Pub of the Year 
competition and work with those Branches who are without a Cider & Perry 
Officer. 

Luke can be contacted by email on:  cider@eastmidlands.camra.org.uk 

That is the opening title of the judging criteria for the CAMRA Cider & 
Perry Pub of the Year judging guidelines. It is the time of year where we are 
asking for nominations for the Nottingham CAMRA Cider Pub of the Year 
(CPOTY) competition. There is no rush - the closing date for nominations 
isn’t until early next year - but it is worthwhile flagging up the search 
now, as within the Nottingham CAMRA Branch area, there are increasing 
numbers of pubs who are offering choice to drinkers of cider and perry. 

The Best Pub that promotes and encourages
sales of quality Real Cider and Perry

The use of the word “choice” is deliberate. Hopefully we are starting to see 
a subtle change from a line of mass-produced none-real still ciders - but 
cunningly served from a box or handpull to give the impression that it 
is somehow “real” or “traditional” - to a wider range which encompasses 
something which truly deserves the title of “quality real cider and perry”. 

Please forward your nominations to: 
cider@nottinghamcamra.org - or 
andrewludlow@nottinghamcamra.org 

- or contact any Branch Committee member. 

Left: Luke working behind a 
cider bar where he can use 
his wealth of experience to 
help guide drinkers.  

Right: Luke knows many cider & perry makers 
across the UK. Here he’s with Phill Palmer of 
“Palmer’s Upland Cyder” from Newport, South 
Wales; Phill is an award-winning maker of both 
cider and perry.  

Centre: Cider and perry judging. Luke has been part of the judging teams 
in a number of cider & perry competitions at festivals held across the 
UK. Here he’s mixed and conversed with cider makers, food & drink 
writers, and cider aficionados.  

Pips from the Core 
Ray Blockley reports

Campaigning for & Promoting 
Heritage Real Cider & Perry

Introducing our new Regional Cider Coordinator: Luke Bettison

Cider and Perry
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Local Brewery News

LOCAL BREWERY NEWS 
News From Magpie Brewery

Bob Douglas writes...
As I write this column, we are well into the IPA Trail, 
with lots of IPAs on offer at all of our pubs. However, by 
the time it gets to you, the Robin Hood Beer Festival 
will almost be upon us, so maybe I’d better start with 
that. We’re really excited by the possibilities at the 
Arena, although we will be keen to get back to the 
wonderful site at Nottingham Castle as soon as is 
possible. Following the great reception given to our 
“Victoria Sponge” beer last year, we have a number of 
new and experimental beers planned for this year. We 
had expected many of these to be created by Nick, our 
main brewer for the last few years, but unfortunately 

(for us) he has moved on to a brewing post at Thornbridge. We saw him 
off in traditional style a few Saturdays ago, as one of the “sensible” older 
generation, I’m one of the few who can remember the occasion…. 

This year we have teamed up with Flipside Brewing to share a tent and 
also to cement our new partnership with them. Briefly, they had been 
brewing on the Caythorpe Brewery kit but circumstances conspired to 
make John decide to retire and sell his brew kit. With our recent premises 
expansion, we have some spare brewing capacity (and space) and so Luke 
brewed the first Flipside@Magpie Brewery beer last week. We have a 
similar arrangement with Liquid Light Brewery, who have been using our 
kit off and on for the last few brews. 

Nick’s replacement, Sam, started with us last week - he has just completed a 
masters at Nott’m University, part of which involved brewing a charity beer 
in partnership with Navigation Brewery, just round the corner. Along with 
gain, it will fall to him to brew anything strange and interesting destined 
for the beer festival! On the topic of festivals, we have supported a number 
over the summer, notably at the Bar and Kitchen across the road from the 
brewery and at WB Cricket Club. I also should mention my hockey club’s 
festival, which takes place from November 8-10 and will have the usual 
selection of excellent beers. 

Finally, this summer has proved a trying one for our hop crop. We just about 
have enough for one brew of Nine for a Kiss, but I’m afraid that it won’t 
contain as many fresh hops as usual. Between now and brew day, we will 
be using social media (whatever that is!) to try to encourage anyone with 
spare hops to donate them to us. see you at Robin Hood.

News from our neighbouring breweries

News From Nottingham Brewery
Philip Darby writes...
This edition sees the final preparations 
in place for the exciting new venue Robin 
Hood Beer Festival, where as always, 
Nottingham brewery will be a major part 
of the “Entertainment Village,” outside 
the Arena itself just up the steps from 
the Beer Hall, alongside lots of local and 
national  breweries offering a great range 
of ales to suit all palates, set amongst food 
stalls with a world of different tastes and 
plenty of live music to ensure the festival 

atmosphere is as vibrant as when we were at the castle grounds. At 
time of going to press there is still chance to volunteer your time to 
be a bar-steward in the Nottingham Brewery Beer Tent, just phone 
“Billy” 07815073447 to see what shifts are left available, it’s a great 
experience! I’m looking forward to it!!

Our Nottingham IPA was met by great enthusiasm on the “IPA stroll “ and 
many compliments. In our experience it has been the best “stroll” yet and 
next year we will brew it a lot earlier as at 5.7% abv and racked direct to 
cask, we found that it was at it’s very best at the end of the stroll when 
it had had over a month extra to condition (perhaps we should have 
kept some back for Christmas?) It just goes to show that every day is a 
learning day in the world of brewing.

It has been great to see the re-opening of Lillie Langtry’s and Fellows 
Morton & Clayton since the last issue. These two pubs sadly dropped off 

the real ale scene, but thankfully restored (very tastefully I may add) by 
Bermonsey Inns. And both offering a good range of ales with our own EPA 
being resident in both. Well worth a visit.

October will bring a plethora of our beers to City centre sites as we brew 
all (or as many as possible) of the beers that we have brewed since the 
last Robin Hood festival, and hopefully have them all available for this 
years fest, including Sooty Stout, who always gets a rapturous welcome, 
having been away for the summer months hibernating. All around the City 
the Festival Fringe Fortnight will be in full flow with participating pubs 
extending hospitality to the many visitors and locals alike, we shall be 
supporting the Broadway Cinema Bar, Bunkers Hill, and Lloyds No1 with 
their mini festivals offering “beers not on at the fest Festival”. October in 
Nottingham will be the beer drinkers boom town!

November will see our collaboration brew for the local J D Wetherspoon 
cluster group who are brewing a 5.2% bonfire beer for their “Spoon & 
Fawkes” beer festival (see back page for details). The team of Managers 
from each of the pubs did a “hands on” brew, which they all took very 
seriously, whilst still having a jolly time of it, we even got Andy Windle 
(the new manager of Lloyds No 1 in Hockley) into the mash tun to dig 
out the spent grains while the rest of the gang humped them out to the 
farmer, somewhat out of the comfort zone of the average pub manager! 
But a grand time was had by all. . . . . Particularly after a couple of pints as a 
reward at the end of the day ( I bet they all slept well).

Have a great festival and thanks for reading. See you in the Christmas 
edition.

Cheers
Philip

News From Lincoln Green Brewery
Anthony Hughes writes...
You know the expression, ‘well that didn’t 
quite go to plan’?

That sort of sums up the way things have 
been in the world of Lincoln Green just 
recently. Last month I wrote about the new 
vessels we’d bought to increase our capacity. 
These lovely new tanks required new cooling 
jackets so we asked our fabricators to get 
cracking on the job; one that they’ve done 
for us in the past. The tanks have now been 
renamed ‘the hokey cokey tanks’ as they’ve 

been in and out of the brewery so many times. We got there in the end, but 
the path of brewing sometimes doesn’t run smooth!

In a similar vein, may I take this opportunity to thank those of you who 
braved the weather that struck us during our brewery beer festival. We’ve 
enjoyed the longest, hottest summer on record and we were really looking 
forward to a grand old party in the car park down at old Hucknall-on-
sea. Unfortunately, fate had other plans for us and the heavens opened 
throughout Friday afternoon and Saturday evening. I’m sorry to say that the 
live music act we had booked for Saturday evening called us on the morning 
of the event and cancelled due to a throat infection (a pretty good reason 
for a singer not to be able to perform!) and we were unable to get anyone 
else as a replacement at such short notice. As events go, it wasn’t our most 
glorious moment but those who made it and the brewery team had a grand 
old time!

They say things happen in threes and our third relates to our brewery floor. 
Anyone in the industry will know that floors in a brewery take quite a 
beating. They’re frequently wet, covered in harsh chemicals and then beaten 
with heavy casks. Six years’ worth of beating at Lincoln Green and ours 
was ready for a little tender loving care. Re-scheduling our brewing plan to 
create a span of days at the end of the week and over the weekend, we set 
out with trowels and brushes in hand. Floor screed successfully went down 
to repair the holes and create flow for liquid towards the drains. Specialist 
concrete seal was applied to prepare the surface and then the paint went 
down. And then the paint came back up. Turns out we got a faulty batch 
which didn’t like to dry – something I think you’ll agree is a fundamentally 
important requirement of paint. We’ve now got to set aside the time once 
more, scrape up all the sticky residue and start again.
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News From Blue Monkey
Deborah Ward writes…
Pub and Brewery News

All of us at the BLUE MONKEY Brewery and 
Organ Grinder pubs would like to say a huge 
thank you to all of you that came and joined us 
in our Blue Monkey 10th Birthday celebration 
week. What fun we had!

In July, Jed, the Manager of the Organ Grinder Loughborough, came up 
with the idea of hiring coaches from each of the Organ Grinder pubs on 
the August Bank Holiday Sunday to enable all four pubs to be visited by 
customers in just one day. Not only would customers get a tour of all four 
pubs it would ensure that everyone on the coach would have their “visit 
all four Organ Grinder Pubs in one day card “stamped to get a free t-shirt, 
a bottle of BLUE MONKEY 10th Birthday beer, a birthday cake and a hat!! 
This was then followed by an evening of food and music in each pub to 
help keep everyone including staff in the party mood! The logistics of the 
day ensured we were all kept busy and thankfully we don’t think we lost 
anyone on route!

As we had such a good time we may do it more often, so let us know if 
you would be interested?

The Brewery is also producing BLUE MONKEY Blubarb & Custard and 
Infinity Plus 1 in bottles which will be ready to purchase from October so 
don’t miss out on two of our very special beers. You can buy each one of 
our beers and the BLUE MONKEY Gins from the Brewery Shop and all the 
Organ Grinder Pubs.

Enjoy!
Cheers Debs

Local Brewery News

It’s fair to say that I tend to have a very optimistic view of the world and my 
pint glass is frequently half full - perks of being a brewer that is! – but one 
wonders sometimes what in the world did we do to deserve this.
Like the legendary hero after whom we take our name, we’re delighted we 
have such a band of merry men (and women!). We’re grateful for all our 
friends who continue to support us and for those of you who continue to 
drink our beer – so to all of you may I raise a glass and say ‘cheers’!

News From Castle Rock
Lewis Townsend writes...

Greetings to Nottingham Drinker readers,
 
I hope that by the time the Oct-Nov edition of 
the Drinker is released there’s a suitably rising 
sense of excitement about the Robin Hood 
Beer & Cider Festival 2018, set to take place 
in a brand new location, at least for the next 
couple of years. You can catch Castle Rock in 
Bolero Square; indeed both outside spaces will 

be crammed with excellent local brewers. We hope that members and 
prospective visitors to the festival approach this change of scenery with 
an open mind; it’ll certainly be unique and ultimately, the most important 
thing is the beer of which I have no doubt there will be lots. Please also 
look out for a host of events due to take part in Castle Rock pubs as part 
of Festival Fringe Fortnight.
 
As you’ll already know, October is Cider & Perry Month, so look out on our 
website and pub social media feeds for what we’ll be up to; as a baseline 
you can expect some fantastic cider & perry offerings along with food 
pairings and dishes cooked with it, too. As we move into Winter, allow 
me also to give our pubs a plug for Christmas with menu bookings being 
taken thick & fast. We’re already starting to think about January 2019 too, 
and how we can help use pubs to positively combat a month that many 
find difficult, for many different reasons.
 
In terms of beer, we remain as prolific as ever. At the time of writing, 
we’ve got the following beers on the horizon: Sir Peter Mansfield (4.2% 
bitter, cask), Pinball Wizard (4.4% dry-hopped pale, cask), Mint Choc Chip 
(4.5% dessert-style beer, cask and keg) and Fruit v1 (4.6% beer, cask and 
keg, almost 20% of which is comprised of a blend of Summer fruit puree). 
There may be a little of these left by the time this issue is released, and 
then you’ll have a new wave of beers to enjoy as we hit the final quarter 
of 2018, including Fruit v2, IPA v2, a brand new vegan Session beer, a 
brand new dry hopped cask ale, the final Commemoration Collection beer 
of the range (a black cherry porter - look out for launch details), Midnight 
Owl (5.5% black IPA) and Snowhite (4.2% crisp pale ale).
 
I would also like to draw your attention to a particularly special 
collaboration we’re doing with LeftLion to celebrate 15 years of this 
cultural staple. Launching exclusively in KeyKeg at the Robin Hood 
Beer & Cider Festival, look out for Guzzgog, a 5% pale brewed with 
gooseberries (we may even turn this into our very first kettle sour). You 
will find Guzzgog in the Castle Rock Tavern, so do join us and the LeftLion 
team as we celebrate this Nottingham’s wonderful idiosyncrasies.
 
Until next time, see you out there in Nottingham!

News From Dancing Duck Brewery 

Rachel Matthews writes ...
It’s been a busy summer here at 
Dancing Duck brewery, the heatwave 
saw cask sales dip slightly in July but 
then dramatically pick up in August.
Let’s hope that the weather got people 
in the habit of visiting pubs and that 
this continues into Autumn and Winter 
and beyond

We’ve been shown around the new 
venue for the forthcoming Nottingham 
beer festival and have selected our spot 

on the ice for the Dancing Duck bar and are very much looking forward 
to it please come and have a beer or two with us.

By the time of publication we will have held all 3 of out “Nights at the 
brewery” for the year. They have proved a great success and we plan to 
get some dates in the diary for 2019
Our onsite shop continues to be a hit and Dancing Duck beers are also 
now available for order to be shipped anywhere in the country via our 
website
As soon as the summer holidays pass and we are back up to full 
strength in the brewhouse we will be bottling the long awaited Whisky 
and JD aged Imperial Drake.

News From Shiny Brewery
Elliot Rees writes...
Hello from Shiny Brewery!
It’s a pleasure to be able to talk all things Shiny 
with the Nottingham Drinker readers.

It only seems like yesterday that we moved 
over to our new site in Little Eaton, on the out 
skirts of Derby. It’s a great location in a lovely 
village and it has given us the chance to expand 

production in the 3 years since we have been there. We also have a great 
Micropub and Bottle Shop at the site which opens Wednesday to Sunday and 
sells Cask, Keg and plenty of exciting packaged beers from Shiny and around 
the country all supplied by our own wholesale team at Beer Metropolis!

The Shiny Team has grown over the past year and we were really pleased 
that Nottingham lad Paul Taylor joined us, Paul moved from Murphy’s & 
Sons to take reigns as our brewery manager. Paul’s been managing the 
production on 2 sites, here at Little Eaton and at The Furnace Pub, which 
was the venue of the original Shiny Brewery and is still operating under our 
control and producing its own exciting “Furnace” beers.

During the summer we added new vessels to help us expand production of 
Shiny Lager and to help us move into canning some of our beers. We started 
off with our Gluten Free Lager, Fallout (Session IPA) and Rainbow Tea (IPA). 
We will continue this month by putting our Chocolate & Coconut Porter 
“Trouble in Paradise” into can, if you attended Derby Winter Beer Festival 
you’ll know this one!

In other news we announced that our regular range of beers are now 
certified Gluten Free, and we continue to maintain their status so coeliac’s 
can enjoy our beers too. In addition to these we are pleased to announce 
that Fallout, Rainbow Tea, MOA and Paradise are fit for coeliac’s as well! 
So, as we move into the Autumn we look forward to the Nottingham Beer 
Festival’s debut at the Motorpoint Arena. We will have a great range of Shiny 
beers on hand at the festival and we hope to see you all there!
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Rob Witt writes...

Wow what a summer! Pale ales and 
fruity sours were flying out the doors. 
Now that we have some more familiar 
weather, we have got back in the 
dark beer saddle. Look out for a new 
8%+ Chocolate and raisin porter as 

well as other equally interesting creations. 

Our artist Max Rock has been kept busy and keeps knocking out the most 
incredible work. If you want to see him live in action, we have regular live 
art events at our brewery tap, The OverDraught Canning Circus. Keep an 
eye out on social media for the next event.

We are proud to be taking part in the Nottingham Robin Hood beer and 
cider festival again this year. We will also be bringing a selection of 
beers in keykeg to the festival for the first time which we are very 
excited about. It’ll be another cracking event for sure.

The Star Inn Beeston have now got their very own Totally Brewed house 
beer. “Star Gazer” is a 4% pale ale with citrus notes of tangerine and 
grapefruit and a satisfying bitter finish. Early feedback has been good 
and we hope we can keep the loyal regulars happy. We are also featuring 
exclusive one-off beers, only available at The OverDraught and Totally 
Tapped. The beer below, “Slow-Mo Shoot Out” was brewed for cans only 
but a handful was kept back in cask for the two pubs. The only way to try 
it in cask is to get to one of our brewery taps.

News From Totally Brewed

Emily Dawson writes...
With the cool weather closing in and the 
leaves on the turn we’re starting to think 
about Beer Festival!  We’re excited to see 
how our new home at the Ice Arena will turn 
out, have you got your tickets yet?  We’ll be 

posting a map closer to the time of our position so keep up to date with 
our social media!  

We’ve taken advantage of the late summer harvest and brewed a second 
incarnation of our Aruru summer beer.  This is our Olicana hopped 
summer ale with pure blackcurrant  for a dark fruited zingy sweet finish.  
We trialled it back in May so you may been lucky enough to try it then, 
we took feedback onboard and have adapted the brew for a fuller smooth 
body and a crisper edge.  We’ll have it on the bar at Beer Festival so let us 
know what you think!

Our Spelunker 5.0% Winter Wit IPA will be making a come back from 
November.  This will be the second year of our wheat IPA brewed with 
orange and yuzu zest to bring out the orangey citrus of the Amarillo hops.  
It went down a storm last year and with a few tweaks we’re desperate to 
get brewing!  
 
Down at our Little Star Brewery we have recently taken on our 
fourth team member Dan.  He’s a Nottingham lad and a keen home 
brewer.  Having him around has meant we’ve been able to focus in on 
expanding the brewery, we’ve been keeping busy with general upkeep 
and improvements and have also been able to invest in additional lab 
equipment.  We’ve been focusing on research and development of new 
beers and techniques so watch this space for exciting news from our 
Hollow Stone side!

Keep your eyes open for our new Shipstone’s pump clips, we’ve had a bit 
of a freshen up and we love the designs, what do you think?

News From Little Star Brewery 

Local Brewery News

A big thank you to everyone who supported us after our the theft of the 
majority of our casks last November.  It’s been a long ten months but we 
have finally received our order of shiny new ones and we’re getting busy 
filling them with delicious beer for you.

Finally, huge congratulations to Doug, Charlie and all the crew at the Fox 
& Crown who have been nationally recognised and featured in the Good 
Beer Guide for the first time in over 10 years!  A fantastic and very well 
deserved achievement.  

Shipstone’s is as strong as ever and Hollow Stone is growing in leaps and 
bounds.  We’re thrilled to be doing what we’re doing and excited for all 
the new opportunities ahead!  See you at Beer Festival.

News From Navigaton Brewery

Dom Flynn writes...
It’s been a very busy time at Navigation 
since our success in the recent Siba 
awards and the brewery team have been 
working hard with a rise in production.

We were asked by Peterborough Camra 
to produce a special beer for their beer 
festival. It was a pleasure to have some 
of the cellar team come over for the day 
to brew their beer with them . It was a 

Session IPA 4.2% with bags of Azzaca hops giving a  lovely peach flavour, 
it was called The answer to life, the universe and everything! The name is 
based around the ABV. Looking at the reviews it was really well received 
at what was a great beer festival.

Nottingham University contacted the brewery for us to brew a beer as 
part of the Cuckoo Collaborative. We have 2 master students come down 
and brew a Red IPA 4.5%. This is a charity beer working with guys over a t 
Wollaton Park at The Nottingham Industrial Museum. The casks have just 
about sold out (apart from a couple I’m aging for the Nottingham Beer 
Festival), but you can get the bottles at the shop at Wollaton Park. So next 
time your over that way why not pick up a couple of bottles brewed by 
the next generation of brewers to preserve previous generations.

Finally this is the Drinker that will be going out during the Nottingham 
Beer festival and Navigation are proud to announce that we are 
sponsoring the acoustic stage at the beer festival. We will have our own 
marque on Bolero Square. Please nip in we will have all the favourite 
portfolio beers, specials and festival one offs. We can’t wait to try the new 
venue. I recently went on a tour around the arena with Steve Westby and 
the plans are amazing. The bar will have breery staff on every shift, so 
pop in and say hello.

Regards Dom Flynn

News From Flipside Brewery
Andrew Dunkin writes...
It’s been a stressful few months in 
the life of Flipside Brewing. As you 
are probably aware, we had been 
brewing our beers at Caythorpe 
Brewery for around a year so we 
were very disappointed when John 
let us know that the brewery was 

going to have to close as apparently the Black Horse wanted to use the 
space the brewery occupied to extend the pub and provide inside toilets. 
John took this as an indicator that it was time for him to retire but left 
us without anywhere to brew. A frantic period of research ensued while 
we looked for another local brewery that had spare capacity and could 
accommodate our brewing requirements.
We understand that John has now sold Caythorpe’s brewing equipment 
and we’d like to thank him for his help of the past year or so and wish 
him a happy retirement.
As far as Flipside’s brewing future is concerned, we are very pleased to 
announce that we have come to an arrangement with Magpie brewery 
and as I write, we have now brewed over there twice and the first beers 
are coming out. We feel that this is a very exciting phase, we have been 
friendly with the guys at Magpie for a long time and we are impressed 
with their set-up, there are a lot of innovations we can introduce which 
we haven’t been able to before so keep your eyes open for some new 
developments from Flipside.
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  
Firstly, congratulations must go to Carrie Butler and staff at the Tap & 
Growler for winning the 2018 Nottingham LocAle Pub of the Year award.
Staying in Eastwood Mellors Mews continues to show its community 
awareness credentials and has just had another very successful charity 
night. Colin, mine host, thanked his customers who managed to raise 
£1,365 for Stand up for Cancer in just three hours on 15th July. The pub 
celebrated its first anniversary this August.

The new micro-pub planned for Hilltop, Eastwood is to be called the Pick 
& Davy and a full report on the pub should appear in the next edition of 
ND. 

On my last visit to The Greasley Castle, Eastwood I had a fine pint of 
Castle Rock Elsie Mo – part of the process whereby the pub will try new 
and more interesting beers and as they become more popular additional 
beers are planned.  Sadly in Eastwood the Old Wine Vaults is currently 
shut and has a sign up outside seeking new tenants.

The Broomhill Inn in Hucknall has re-opened after an extensive 
refurbishment. The popular community estate pub, located on Broomhill 
Road off the main Nottingham Road, has now become the Broomill 
Restaurant & Grill. Prior to the refurbishment, completed, mid-August, 
the pub was a standard two roomed local’s pub with food served in the 
lounge and a pool table in the separate bar. The change is significant. 
The pub is now fully open plan, although divided into a number of areas, 
and has a modern airy feel to it and it is clear that no expense was spared 
in transforming the pub. The interior décor is modern and comfortable 
although it has some rather nice art deco style touches. 
Whilst the pub now concentrates on its good value food (it is part of the 
Stadium Leisure Group) cask ales have not been forgotten and the pub 
regularly has up to three beers, normally from the Marston’s stable. On my 
visit a Hobgoblin and Bombardier were available (£2.99 a pint, Monday 
£2.15 all day!). To emphasise its more upmarket approach and appeal the 
pub also offers a section of gins and cocktails, although it is very much a 
family orientated venue. 

Outside a front terraced area has been fashioned from part of the car park 
and for the diner there are different food offers on a daily basis.
Pub opening hours are 11.00 to 11-00 Sun-Thur and 11.00-11.30 Fri&Sat. 
Food is available 11.00-9.30 7 days a week.

Staying in Hucknall and work continues on the new micro-pub  (The Dog 
House) and it is now expected to, open in late September early October. 
ND have been advised that it will be the sister pub to the Dog House, 
Kirkby and have a similar format with three cask ales. The main bar will 
be at ground level with a ‘snug’ downstairs in the old cellars.
Just round the corner and Jim and Jenny Armstrong have taken over 
running the Green Dragon. They moved in in Mid-July and have continued 
with the policy of having a good selection of local cask beers with 
Dancing Duck; Blue Monkey and Pentrich recently featuring.
ND was told that their vision for the pub is to make it a more family 
orientated local community pub and already they are looking at ways to 
restart offering food. 

With regard to food Byron’s Rest, Hucknall is now having a regular ‘cheese’ 
night. ‘Chaddy’s’ Cheese Night takes place 5.30pm – 9.00pm every Tuesday 
and customers can either bring their own cheese or take advantage of 
special cheese offers. On the beer front the pub is to hold its second beer 
& cider festival between 22nd and 25th November. 

The Beer Shack in Hucknall has expanded its range of bottled beers and 
additional shelving has been put on the back wall.

Boatswain in Hucknall is now a sports/acoustic music venue offering 
Batemans beers. On my last visit XP; XXXP and Gold.

The Bestwood Village Community Centre bar (former Miners Welfare) 
is to have its second beer and cider festival Friday 7th to Sunday 9th 
December.

ND has been advised that The Black Pig 
Border Morris are actively recruiting new 
members (Dancers and Musicians) male 
or female. Formed in Nottinghamshire in 
1986, the Black Pig Border Morris have 
been entertaining crowds all over the 
UK and abroad for over a quarter of a 
century. This mixed side includes people 
of all ages and provides a colourful, high-
octane performance that is part of a living 
tradition. 21st Century Morris with a twist. 
They practice every Wednesday at the 
Gate Inn in Awsworth and if interested in 
joining contact Contact Steve the Bagman. 
blackpigborder@gmail.com

The Stag Inn, Kimberley is now run by Nick Rook and he has started on a 
series of improvements. The bar now has a wood log burner and at the 
front a decked area has been added so that drinkers may enjoy not only 
the magnificent garden but also sit at the front of the pub. On the beer 
front up to seven ales are regularly available and Nick told ND that his 
aim was to “keep the pub as a traditional family pub, concentrating on 
high quality real ales”.  As part of the changes the pub now has gained 
Sky sports and further changes are planned for the future.  Pub opening 
hours are now 4.00-midnight Mon-Fri; 12.00-12.00 Sat and 12.00 -11.00 
Sun.

If you have any information about changes to pubs in the ‘North’ or 
news please let me know and I will try and visit and feature it in future 
editions.

Contact andrewludlow@nottinghamcamra.org

Tales From The North
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The changes continue on our walks. After using a bus to return to 
Southwell on our previous walk, this time we actually start by eating at 
the Bridge Inn, DE56 4BG, a solid stone, riverside edifice, as we were sure 
of this Marston’s establishment being open and likely to have a good 
menu on offer. In fact the food we ordered was even more varied and 
better value for money than expected, because it was part of a 2 for 1 
deal, hence two beef and Stilton salads became just £11.95. Although the 
sun was blazing down on the terrace overlooking the Derwent, we stayed 
inside the large, open plan, wood panelled, country mansion themed inn. 
Marston’s Pedigree, Courage Director’s, Banks’s Sunbeam and Hobgoblin 
were the choices with which to wash down the food.

Suitably refreshed, we travelled to the Puss in Boots, the starting point 
for our walk, right in the depths of the Ecclesbourne Valley. The pit stop 
at the Bridge immediately proved its worth as the inn was closed despite 
prior research suggesting it would be open, so we walked down the 
slip road to join the B5023. We expected the start of the footpath to be 
directly opposite on the other side of the road, but a sign on the five bar 
gate had a sign stating ‘no admittance to pedestrians’. After a few minutes 
puzzlement, we found the footpath for the Ecclesbourne Way only a few 
yards to the right and as it happens, crossing the same field to which the 
gate would have led us. The walk then proceeded via a series of stiles 
through fields containing sheep with large offspring. Early on we passed 
a flat-slated bridge, which marked our crossing on the return journey. 
As we neared the outskirts of Duffield, which have expanded since the 
map we were following had been printed, we crossed over an old stone 
bridge but it led to a dead end. It turned out that we had to head towards 
the stud farm ahead and walk through the new estate on Ecclesbourne 
Meadows Road, just after crossing the river. We then crossed a wild 
meadow area before a sharp right turn led us to a narrow path called 
Snake Lane, which ran by the side of the river guarded by a stone wall. 
After passing a children’s play area to our left, oddly devoid of active 
children playing, we turned left at Duck Island to come out on Holloway 
Road, which led to Crown Street and the Pattenmakers Arms, which sadly 
turned out to be closed due to the death of the landlord. We found out 
later that this EI (Enterprise Inns) establishment may now be under 
threat as it has had challenges to its continued existence in the recent 
past. Retracing our steps a few yards and walking along Tamworth St, we 
arrived at Derby Road and then a right turn again passing the Post Office 
brought us to the White Hart, DE56 4GD.

Established in 1939, the first impressions on entering are of a much more 

modern style with a varied collection of furniture from pew settles to 
settees raised to a high level around tall tables, giving a sort of Alice in 
Wonderland feel. The ‘drink me’ offerings at the bar were either Marston’s 
Pedigree again or Timothy Taylor’s Landlord. We found the Landlord 
drinkable but a little on the warm side, although this being just into an 
unusually steamy August 2018, not an unusual experience. The main 
body of the pub consists of a wood panelled room leading to a large 
outside area split into a patio, grassed lawn and gravelled section. Food 
specialities include pizzas cooked in their own wood-burning oven, served 
12 to 2.30pm and 6 to 9.30pm (9pm Sunday). 
At this stage the walk can be extended to the aforementioned Bridge by 
continuing south along Derby Road and taking the footpath to the left 
just past where the buildings end and continuing diagonally across the 
fields. Upon reaching the road, the pub is a couple of hundred yards along 
to the left, with the route back retracing these steps. However, having 
cheated by eating here first, we decided to skip this option and return 
north.
Back past the Post Office and across the other side of the A6 is the Town 
Street Tap, DE56 4EH, an award winning micropub blooming from the 

body of an ex-flower shop. Tollgate Brewery has a heavy presence here, 
the décor again has a modern style with high tables and chairs: I can 
almost see the Mad Hatter’s ears twitching! Walkers, even with dogs, are 
welcome here and drivers can be served free tea or coffee, but just be 
careful of the opening times as on Monday it is closed, midweek is 4 to 
10pm; 12 to 10.30 Friday/Saturday; 12 to 5pm Sunday. The ales come 
from microbreweries, and a swap system means that they can come 
from near or far. As mentioned, two of the six beers come from Tollgate 
Brewery, whose bottled beers can also be purchased. Not surprisingly, 
only bar snacks are available but we did try some West Midlands pork 
scratchings, which came with a pot of apple sauce in the packet! Between 
us we also sampled a glass of Vale of Glamorgan Paradigm Shift, a 4.2%  
malty bitter with a biscuity taste, followed by Ashby Pale from Tollgate, a 
4.5% strong bitter, before venturing out to begin our return to the Puss in 
Boots.
At the junction of King St. and Derby Road (A6), we saw someone coming 
out of a side door of the Kings Arms, owned by Punch Taverns, which has 

Beer Stiles
Beer Stiles #20

Beer Stiles 20

Duffield

Colin Elmhirst visits the 

countryside just to the 

north of Derby.

-hic
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Beer Stiles #20

been closed for some months, but we were told it will be opening again 
later in the summer. The plan was to walk up the hill past Crown Street 
and on to Hazelwood Road until we reached the cemetery, then turn left 
and head down to the railway line and the valley beyond. However, a local 
man sweeping his driveway suggested we take a left by the side of his 
property along a road called The Pastures and walk through a ‘twitchell’, 
which was straight on as the road curved to the left, then across the 
Ecclesbourne Valley railway line via a bridge. Sadly, we neither saw nor 
heard any of the vintage diesel or steam engines, which run from Duffield 
to Wirksworth and back. Our route along Holloway Road led us back to 
the housing estate and Ecclesbourne Meadows, but instead of crossing 
the river we stayed on the eastern side between the railway and the 
water. The return journey involved crossing only the odd stile before we 
came to the slatted bridge referred to earlier, where we crossed back over 
to the west bank. Again, instead of retracing our steps of the outward 
journey, we followed a path up the hill to the B5023 and walked along 
this to the same slip road, which we took back to the door of the Puss in 
Boots, DE56 4AQ, fortunately now open. 

The Puss in Boots is classed as being in Windley, although there are not 
many chimney pots around. It is said that it is kept going by a faithful 
group of regulars, who obviously are aware of the erratic opening times, 
putatively 12 to 3pm and 6 to midnight Tuesday to Saturday and 7 to 
midnight Sunday (closed Monday). As can be seen from the photograph, 
the pub is not much bigger than a cottage with two bars in an L-shape, 
the doors still bearing their labels of lounge to the left and smoke room 
to the right. Low beams here hold hooks bearing an interesting collection 
of dangling whisky water jugs. Nothing fancy to drink, just particularly 
well-kept Pedigree and certainly one of the best pints of Bass I’ve had in 
a long while, which was very welcome after the end of our walk.

Bus: 6.4 Derby-Duffield-Belper or train to Duffield Station, which is to the 
rear of the Kings Arms.

Total walking distance 4.3 miles, add 1.7 miles to include the Bridge.
OS Map 128 Derby & Burton-upon-Trent Landranger Series

Call us now for deals on ales
07834 455420

rich@scribblers-ales.co.uk

There’s no doubt
It’s time for Stout!!
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Ray’s Music Column

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

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

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

The Solution - 5th October - The Lion, Basford 
The Solution - 27th October - The Hop Pole, Beeston 
The Solution - 10th November - Robin Hood, Sherwood 
The Dice Shakers - 19th October - The Hop Pole, Beeston 
The Dice Shakers - 20th October - The Old Volunteer, Carlton 
The Dice Shakers - 30th November - The Blacks Head, Carlton 
Smokin’ - 11th November - The Bold Forester, Mansfield 
Shinkicker - 17th November - The Lion, Basford 
 
October 21st Last Pedestrians at the Poacher. 
November 18th Last Pedestrians at the Poacher. 
November 25th Shades of Blue at the Robin Hood in Sherwood 4-6pm 
 
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

Saturday October 13th music on from 12-6pm for Oxjam. 

Gladstone

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

17 October- Alden Patterson & Dashwood fiddle, dobro, guitar and rich 
harmonies 
21 November – Winter Wilson stunning songs by Dave plus Kip’s 
outstanding vocals. 
 
Geese and Fountain, Croxton Kerrial

Music every Sunday, all gigs kick off at 5pm, free entry. Sunday Suppers 
Menu available, and all the usual award-winning real ales, traditional ciders 
and copious quantities of craft beer and artisanal gins.

7th October: King of Rome - Derby-based folk outfit
14th October: Geese & Fountain Acoustic Club
21st October: Taptonic - Swing and jazz and blues from Leicester
28th October: George Simpson - Melton Mowbray’s own ‘star of BBC 
Introducing’
4th November: C J Hatt - Rutland’s husky-voiced answer to Tom Jones
11th November: Geese & Fountain Acoustic Club
18th November: The D H Lawrence Skiffle Show - unique roots and 
Americana
25th November: The N’Ukes - high energy ukulele entertainment
2nd December: Oakleas Rise - Northamptonshire duo bringing beautifully 
crafted songs

Navigation, Wilford Street

Saturday 6th October the outsiders 
Saturday 13th October the Beatless an acoustic Beatles duo 
Saturday 20th October the still at 
Saturday 17th November Elvis Fontana 

Organ Grinder, Canning Circus

October 
Friday 5th Roots live music
Saturday 6th Roots live music
Friday 12th Fitzy
Saturday 13th Roots live music
Friday 19th Roots live music
Saturday 20th Paul Robinson
Friday 26th Roots live music
Saturday 27th Roots live music

November 
Friday 2nd Roots live music
Saturday 3rd Roots live music
Thursday 8th Fitzy live music
Friday 9th The Shoots 
Friday 16th Roots live music
Saturday 17th Paul Robinson
Friday 23rd Roots live music
Saturday 24th Liz Walters

Organ Grinder, 21 Woodgate, Loughborough

October 
Sunday 7th 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 Julie & Phil 0115 9812861, email phil@
poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk for 
more details. 

October: Song and music session
November: Concert night with Martin Carthy 

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, www.runninghorsenottingham.co.uk Tel:- 07770 
226926

October
Monday 1st Michael Chapman  7.30pm  Tickets £14  Door £16
Thursday 4th Margaritaville Open Mic Night  8.30pm Free
Friday 5th D H Lawrence & the Vaudeville Skiffle Show, Northern Monkey, 
Midnight Special, King of Rome - Fundraiser for Emmanuel House  8pm 
Sunday 7th Chastity Brown 7.30pm    £12 adv
Thursday 11th The Broken Word – Spoken Word Open Mic Night  8.30pm 
Free
Friday 12th The Leen Valey Band  8.30pm Free
Saturday 13th The Most Ugly Child  8.30pm Free
Thursday 18th “All Sorts of Folk” Open Mic Night  with Paul Carbuncle  
8.30pm Free
Friday 19th Lucas and King  8.30pm Free
Saturday 20th Ryan Farmer  8.30pm Free
Sunday 21st Jesse Terry, Lizanne Knott, Michael Logen.  doors 7pm £15
Wednesday 24th John Statz + Megan Burtt  doors 7.30pm £10
Thursday 25th Doc Shellard’s Blues Haul. Acoustic Blues Jam & Open Mic 
Night  8.30pm Free
Saturday 27th Green Diesel  8.30pm Free
Sunday 28th Rachel Harrington Doors 7pm Tickets £10  
Monday 29th Ben Glover & Kim Richey Doors 7.30pm  £12 adv

November
Thursday 1st Margaritaville Open Mic Night  8.30pm Free
Saturday 3rd Matt Brown (USA)  8.30pm Free
Sunday 4th Otis Gibbs.  Doors 7.30pm  £12 adv
Thursday 8th The Broken Word – Spoken Word Open Mic Night  8.30pm Free
Saturday 10th The Most Ugly Child  8.30pm Free



35Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Ray’s Music Column

Running Horse, Canning Circus (contd)

Sunday 11th GAFFA  Doors 5pm  Free
Wednesday 14th Lynne Hanson & The Good Intentions + Amy Andrews 
doors 7.30pm £12 adv
Thursday 15th “All Sorts of Folk” Open Mic Night  with Paul Carbuncle  
8.30pm Free
Saturday 17th  The Highway Junkies  8.30pm Free
Wednesday 21st Dan Stuart and Tom Heyman doors 7.30pm £12adv
Thursday 22nd Doc Shellard’s Blues Haul. Acoustic Blues Jam & Open Mic 
Night  8.30pm Free
Saturday 24th The Rogue Embers  8.30pm Free
Sunday 25th Jinder + Jeter James Millson  Doors 7pm £10
Wednesday 28th Jake Morley doors 7.30pm £8 adv
Thursday 29th D H Lawrence & the Vaudeville Skiffle Show 8pm Free

Sir John Borlase Warren, Canning Circus

October
Sunday 14th The Girl and The Stone, from 8pm
Friday 26th  Paul Nose (acoustic covers) from 9pm 

November:
Friday 9th Live music with Daniel Ison from 9pm
Thursday15th  Beaujolais Breakfast from 11am until 4pm, With live music. 
(contact the pub for details)

Winter beer festival live music Friday 30th Paul Nose, Saturday 1st Dec No 
Danger Sunday 2nd Dec Kelly’s Heroes.

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 
Every Tuesday nighty from 7pm “Tunesday” Open Mic Night with Jaque 
Seviour

Star, Beeston

Saturday 6th October at 8.30pmCopper Head
Saturday 13th Ocotober – All day and evening-Oxjam local beeston music 
festival (headline sponsor)
Only bands confirmed so far are Goose Mcoy and The Tontos
Friday 19th October-Access Soul areas 8.30pm Start Motown, Soul, Rnb, 
Reggae Jazz and blues. 
Saturday 27th October-Lewis Hamilton Band 8.30pm Start Blues band 
playing their own tracks.  
Saturday November 3rd: Bowman and instant hull band 8.30pm start 
Ragged Rhythm ‘n’ Rock ‘n’ Roll Blues
Friday 16th November 8.30pm start: Claire Shaw Acoustic
Friday 23rd’: Local band Fat chance 8.30pm star Five piece classic rock 
band
Saturday 24th: The Brace Acoustic Duo are here for a night of your favourite 
hits from 50,s till today 8.30pm start

Vat & Fiddle Gig/Events Guide (Old Cold Store)

Live music Fridays from 9pm
12-13th October – Warm-up Mini Beer Festival
Beers & ciders with live music and entertainment.
Friday – Girl and the Stone (7pm)
Saturday – Steve McGill Music & Magic (3pm)
26th October – Motown Goldrush Classis Motown & soul covers
16th November – Devil’s AdvocatebClassis Rock covers

My contact details are: raykirby@nottinghamcamra.org so please keep the 
info coming in

Thanks, Ray (Life without music is no life at all)
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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: 25p off a pint
Brew Cavern, Flying Horse Walk: 10% off purchases of £10 or more
Broadway, Broad Street: 10% on beers and cider
Canalhouse, Canal Street: 20p off a pint, 10p a half - including all traditional cider & 
perry
Cock and Hoop: 10p per pint & 5p per half pint.
Crafty Crow, Friar Lane: 10p off a pint, 5p off a half
Faradays, Victoria Street/Pelham Street: 10% off pints and halves
Fellows, Morton & Clayton, Canal Street: 10% off pints and halves
Fox and Grapes, Southwell Road, Sneinton Market: 20p off a pint, 10p off a half
Foresters Inn, Huntingdon Street: 20p off a pint, 10p a half
Forest Tavern/The Maze, Mansfield Road: 30p off a pint, 15p a half.
Hand & Heart, Derby Road: 10p off a pint, 5p a half (includes Cider)
Horn in Hand, Goldsmith Street: 10% off pints and halves
Hop Merchant, Upper Parliament Street: 20p off a pint
Lincolnshire Poacher, Mansfield Road: 20p off a pint, 10p a half
Lord Roberts, Broad Street, Nottingham: 20p off a pint, 10p a half
Malt Cross, St James Street: 20p off a pint, 10p a half
Newshouse, Canal Street: 20p off a pint, 10p half
Nottingham Contemporary, Weekday Cross: 10% off at all times
Old Dog & Partridge, Lower Parliament Street: 10% off
Peacock, Mansfield Road: 10p off a pint, 5p half
Pit & Pendulum, Victoria Street: 20% at all times
Ropewalk, Derby Road: 20p per pint, 10p half
Roundhouse, Royal Standard Place: 10% off
Sir John Borlase Warren, Canning Circus: discount of 3% on pints, halves and thirds
Six Barrel Drafthouse, Carlton Street: 15p off a pint
Squares, Poultry: 20%
Tap & Tumbler, Wollaton Street: 10% off
The Castle, Castle Road: 10% off
The Loxley, Pelham Street: 10% at all times, pints & halves
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
Via Fossa, Canal Street: 10% off
Yates’s, Long Row, Nottingham: 10% off cask ales
Yarn Bar, Theatre Square: 20p off a pint, 10p a half
Ye Olde Trip to Jerusalem, Brewhouse Yard: 10% off
FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton: 10% at all times
Apple Tree, Compton Acres, West Bridgford: 20p off a pint (excludes Monday)
Arrow, Gedling Road, Arnold: 10% off
Beechdale, Beechdale Road: 10% off
Black’s Head, Burton Road, Carlton: 20p off a pint
Bread & Bitter, Woodthorpe Drive, Mapperley: 20p off a pint, 10p a half
Byron’s Rest, Baker Street, Hucknall: 20p off a pint, 10p a half
Cadland Inn, High Road, Chilwell: 20p off pints only (excludes Monday)
Chequers, High Road, Beeston: 10p off a pint
Charlton Arms, High Road, Chilwell: 10% off
Corn Mill, Swiney Way, Toton: 10p off a pint, 5p a half
Cricketers Rest, Chapel Street, Kimberley: 20p off a pint, 10p off a half
Cross Keys, Front Street, Arnold: 10% off cask ales
Doctors Orders, Mansfield Road, Carrington: 10p off a pint, 5p off a half
Earl of Chesterfield, Shelford: 20p off a pint, 10p a half
Elwes Arms, Oakdale Road, Carlton/Bakersfield: 30p off a pint
Embankment, Arkwright Street, The Meadows: 20p off a pint, 10p a half
Ferry Inn, Main Road, Wilford: 10% off pints & halves
Festival Inn, Ilkeston Road, Trowell: 10% off
Fox & Crown, Basford: 25p a pint at all times
Frame Breakers Arms, High Street, Ruddington: 10p off a pint – DOUBLE discount on 
Tuesdays & Sundays from 5pm
Gardeners Inn, Awsworth Lane, Awsworth: 10p per pint, 5p half - DOUBLE discount on 
Tuesdays
Grosvenor, Mansfield Road, Carrington: 10% off 
Hayloft, Nottingham Road, Gilbrook: 15p off a pint
Hemlock Stone, Bramcote Lane, Wollaton: 20p off a pint (excludes Monday)
Hop Pole, High Road, Chilwell: 15p off a pint Sunday 12 noon –Thurs 7pm
Hopology Beer Shop, Melton Road, West Bridgford: 10% off purchases of £10 or more
Horse & Jockey, Nottingham Road, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road, Carlton: 10p off a pint, 5p a half
Lady Bay, Trent Boulevard, Lady Bay: 10% off

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

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

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

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

CAMRA Discounts

CAMRA DISCOUNTS 



37Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1 3PA
Tel: 07708 949937  (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

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

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

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

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

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

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

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

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

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

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

Black Iris - John Rankin
Blue Monkey - Andrew Ludlow:  andrewludlow@nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Dylan Pavier: dylanpavier@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Scribblers - Nick Tegerdine: nick.tegerdine@btinternet.com
Totally Brewed - Colin Camidge: colin.camidge@ntlworld.com

Useful Nottingham Drinker Information
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Festival Fringe 

Fortnight

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
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PUB QUIZ

Happy Hour

The Ocean State Tavern Quiz is held on a Tuesday evening; downstairs at 
Annie’s Burger Shack on Broadway in the Lace Market. 

Each quiz is themed, advertised on social media and on the quiz-board in 
the downstairs bar so be prepared for some homework if needed! 

On the bar are handpulls for 6 real ales, tonight we have Totally Brewed 
Papa Jangles Voodoo Stout, Blue Monkey Infinity, Wells Eagle IPA, Oakham 
JHB, Bang The Elephant Half-Rats and Annie’s Pale. 

Quizmaster Mike is on the mic, Don is on the music, sound and videos. It 
costs £1 each to enter with a maximum of six persons per team, tonight 
there are 10 tables. 
The theme is “The Twilight Saga” which for the uninitiated is a Teen 
Vampire Romance series. Recently we have had Monty Python, James Bond 
and Faulty Towers themes. Starting at 7pm, Round 1 is a picture quiz of 10 
characters from our theme. Round 2 is General Knowledge, then back to the 
theme for questions, true of false, sound bites and video clips: 
Here we go: 
1. What does the D stand for when talking about a country’s GDP? 
2. Which company owns the live streaming video platform Twitch? 
3. Which war featured the Battle of Chosin? 
4. Which decade saw the release of the first digital Casio watch? 
5. What is internationally recognised for measuring electrical current? 
6. In which section of an orchestra would you find a balalaika? 
7. Primarily which vegetable is baba ganoush made from? 
8. Which company advertises with the slogan “The World’s Local Bank”? 
9. Who plays the part of Mark Zuckerberg in the biopic “A Social Network”? 
10. By beating Serena Williams, who became the first Japanese player to 
win a major tennis final? 
11. In Mr Molina’s science class, what was offered to the partners to label 
slides into the correct phases of mitosis? 
12. Of the 5 adopted children of Carlisle and Esme who was born first? 
13. Where is Bella when she first encounters Sam Uley? 
14. In Eclipse what does Bella’s mother give to her as a gift on her 
graduation? 
15. – The “Million Dollar” question for the roll-over prize: how old is 
Demetri?

At 8.30pm we are swapping sheets to score the 50 questions. A blindfold 
prize for the lowest score, second placed team wins a beer each and the 
winners take half of the pot plus a certificate and a £20 Annie’s voucher. At 
the end of the evening next week’s theme is picked; two choices are drawn 
at random and the public vote in the next few days for one of these … so on 
with the next quiz…

Happy Hour

Answers from the Speed Quiz at The Head of Steam on 
High Pavement were: 

1, You find Polar Bears at the North Pole. 
2, Ginger wine is added to Whisky to make a Whisky Mac. 
3, The Old English word for goblin used by J R Tolkien was 
Orc. 
4, H2SO4 is the molecular formula for what Sulphuric 
acid. 
5, Ajax football club play in Amsterdam. 
6, Manga comics originate from Japan. 
7, Carrie Mathison plays the lead character in Homeland. 
8, The first country going directly north of the Canary 
Islands is Iceland. 
9, Bob Marley was born in Nine Mile, Jamaica. 
10, French tennis player Rene Lacoste was nicknamed the 
Crocodile. 
11, The Roman god of Agriculture was Saturn. 
12, The ranch owned by the TV’s The Ewings is Southfork. 
13, “Dreams that Glitter” is the biography of Girls Aloud. 
14, Mohammed Ali won Olympic Gold in Rome. 
15, 168 hours are in a week.

Answers from the quiz ND147

Where’s Wally? 
Well, Wally is in the World’s best City. This pub is close to Slab Square, the well-polished Ground Floor has columns supporting the surrounding balcony 

above, the vaulted ceiling is glazed to let in the daylight. Underground they have caves and an old bomb shelter. So where am I?  
Famous in the old days for their spit and sawdust, the cashier at the end of the bar and double docs of Aussie White Wine. They now serve well kept pints 

of Doom Bar, Pedigree and Landlord. Not for the faint hearted on Fridays and Saturdays (especially) they have a pole dancing pole! Where am I?

Where am I? 
Where’s Wally?

If you know where Wally is, send a postcard to us at 417 Victoria Centre, Nottingham, NG1 3PA or
e-mail us at nottingham.drinker@nottinghamcamra.org letting us know where Wally is by Monday 4h May 2018, 

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

Where was Wally in ND147?

In the last issue of ND: 

In issue 147 of the Nottingham Drinker, Wally was in Whitby, 
North Yorks
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NOTTINGHAM
Branch Meetings

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

October: 25th - VAT and Fiddle

November: 29th - Head of Steam
This is our end of year meeting come and join us for a Christmas 
Drink.  All welcome it is not exclusive to members.

Committee Meetings

All meetings begin at 19.45.

October: 11th - The King Billy
November: 8th - Fellows, Morton and Clayton

Socials

November: 2nd - Canning Circus crawl, starting at the Organ 
Grinder at 5pm.  Also taking in the Overdraught, Falcon, Sir John, 
Hand & Heart, and Room with a Brew.
December: 28th - Save the date.  End of year trip.  More details to 
be confirmed closer to the time.

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings
All meetings start at 8pm

Tuesday 9th October - Venue to be determined
Tuesday 13 November - Nell Gwyn

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

Thursday 25th October
Tuesday 27 November

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

Contact: Pubs Campaign Co-ordinator Paul Edwards: 
pubsofficer@mansfield.camra.org.uk

www.mansfieldcamra.org.uk

VALE OF BELVOIR
 NB: All Branch Meetings start at 20:00

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

 Tuesday 2 October - branch meeting, Durham Ox, Orston
Tuesday 6 November - branch meeting, Cranmer Arms, Aslockton

All welcome.

Contact: eddie.fendel@gmail.com

Branch Diary

BRANCH DIARY
EREWASH VALLEY
Meetings - Start at 20:00

Branch Meeting
Monday 1st October, Ilson Tap, Ilkeston, 8pm

Branch Meeting
Monday 5 November, Bunny Hop, Langley Mill, 8pm

Everyone Welcome.

AMBER VALLEY

Branch Meeting

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

Thursday 4th October, Committee and Branch meeting, Thorn Tree, 
Waingroves

Thursday 25th October, Branch meeting, Handle Bar, Alfreton

Thursday 22nd November, Branch meeting, Codnor Park & Ironville 
Club 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
September: Thurs 27th - Sun 30th - 9th Amber Valley Beer and 
Cider Festival.  Strutts, Derby Road, Belper, DE56 1UU
Thursday 6 – 11pm Friday and Saturday 12 noon – 11pm Sunday 
12 noon – 2pm From Thursday to Saturday Farmhouse Kitchen of 
Belper will be providing catering. Hot food will include curry, chilli, 
burgers and hot dogs. Cold options will include an assortment of 
rolls, pastries and cold platters. Hot and cold vegan and vegetarian 
food will also be available. Soft drinks and snacks will be available 
at all sessions with free soft drinks for designated drivers 
Entertainment Friday and Saturday evening 

September: Fri 28th - Sun 30th - Barton-in-Fabis 11th Beer, Wine 
and Cider Festival.  Barton Village Hall.
20 plus ales. Friday 28 September – free admission open 7.00pm-
12.00 (adults only), Saturday 29th - £5 admission 5.00pm- 12.00 
(adults only), Sunday 30th – free admission (family day) – 1.00pm 
–4.00pm. www.facebook.com/Barton.Village.Hall

October: Thurs 4th - Three Hills Tap Takeover and meet the Brewer 
- BeerHeadZ Nottingham
Three Hills Brewing are a Woodford based nano-brewery, named 
after nearby neolithic tombs. There’s nothing neolithic about the 
beers though, they’re of superb quality and in a range of cutting 
edge styles. We’ll be pouring three casks, three kegs, and whatever 
other treats they decide to bring! From 6pm.
 
October: Fri 5th - Peak Ales Tap Takeover - Kean’s Head, Nottingham
As we all await the much anticipated Robin Hood Beer and Cider 
Festival at Motorpoint Arena, the Kean’s Head are getting into the 
spirit of things a little early, starting with a TTO from Peak Ales on 
the first day of Fringe Fest Fortnight. The first of two TTOs over the 
FFF, both strictly CASK

October: Thurs 11th - Five Points Tap Takeover - Canalhouse, 
Nottingham
As part of the Fringe Festival Fortnight the taps of the Canalhouse 
will be taken over by your favourite Five Point Brewery beers, plus 
an exclusive new beer will also be launching on the night…  

October: Weds 17th - Pomona Island Tap Takeover - Kean’s Head, 
Nottingham
The second of two TTO at the Kean’s during the Fringe Festival 
Fortnight (both strictly CASK ONLY), this one sees much-loved 
brewery, Pomona Island take over the taps of the Kean’s for the 
duration of the Robin Hood Beer and Cider Festival.

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: Thurs 8th - Sat 10th - West Bridgford Hockey Club Beer 
Festival, 276 Loughborough Road, NG2 7FA
Opening times are Thurs+Fri 4.30-11.00, Sat 12.00-11.00

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

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


