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It is high summer and if the weather is playing ball, what could 
be nicer than sitting outside a welcoming pub enjoying a cool 
glass of traditional, cask-conditioned beer, such as a crisp and 
hoppy India Pale Ale (IPA)? 

The ‘IPA Hop’ trail in this issue will guide you to a plethora of 
splendid hostelries in and around Nottingham, which will all be 
serving this iconic beer style, but do please remember to drink 
responsibly.

Similarly, a day out with friends or family might be just the 
job, so how about hopping on the train to explore Matlock, 
where the beer scene has improved greatly in recent years? 

Alternatively, a long weekend in Belgium, the beer capital of 
the world, might be your preferred option. Either way, you 
will find guides to Derbyshire’s county town and the lovely 
Wallonian city of Tournai within the following pages.

Finally, planning is well underway for this year’s Robin 
Hood Beer & Cider Festival, which will again be held at the 
Motorpoint Arena from Wednesday 9th to Saturday 12th 
October and as usual, showcasing the largest collection of real 
ales and craft ciders to be found under one roof anywhere 
in the world. This splendid venue provides ample seating, 
superior toilet facilities and two spacious, outside areas, both 
of which will be featuring live entertainment as well as a wide 
variety of tasty food options. 

Tickets are selling fast so, to avoid disappointment, why not 
visit the dedicated website and buy yours now? We will be 
looking forward to seeing you there.

Cheers!

UP FRONT
John Westlake writes...
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News Round Up
From around the branch area
PLAYWRIGHT FELLS ORANGE TREE
Bedford based brewer, Charles Wells, best known for 
its Bombardier English Ale, has made its first foray into 
Nottingham with the purchase of the Orange Tree on the 
corner of Shakespeare Street and North Sherwood Street.

Renamed the Playwright and reopened last May, the outside 
has been given a smart new paint job in charcoal and white, 
complete with red highlights, while the open plan interior 
remains very much the same, albeit redecorated in darker 
hues and with plenty of woodwork from flooring to furniture 
much in evidence. Tucked away, there is also a neat beer 
garden in which to enjoy a beer or a bite to eat when the 
weather permits. Meanwhile, the freshly prepared menu is 
divided into three main sections: pizzas; pots and salads, 
with the first two categories both being cooked in a newly 
installed, proper pizza oven in full view towards the rear of the 
premises.

More importantly, perhaps, there is a bank of four handpumps 
along the bar serving Bombardier and Courage Directors 
together with two other cask beers chosen from within 
the Charles Wells’ portfolio, which are likely to be changed 
every three months or so. At the time of opening these were 
Wainwright, a lightly hopped, golden ale and Echo Beach, a 
4% abv, earthy, red ale brewed in partnership with the Big 
Smoke Brew Co from Esher. This is part of an interesting two 
year project of collaboration brews with smaller craft brewers 
under the ‘Wandering Brewer’ banner and hopefully, we can 
look forward to having the opportunity to sample more of 
these as the year progresses.

In an era of pub closures, it is encouraging to see a well-
established brewery having the confidence to make its first 
substantial investment in Nottingham with this acquisition 
of a long standing city centre hostelry. We bid them a warm 
welcome and wish them every success for the future.

REFINED REFINERY
Good bars and restaurants have long been a bit thin on the 
ground in the Melton Road area of West Bridgford, so the 
opening of the Refinery towards the end of May in a stylish, 
redbrick building previously occupied by the Signature 
Steakhouse has been a very welcome development.

Situated right next door to Sainsbury’s on the main Melton 
Road, the modern premises feature floor to ceiling windows 
that can be folded open to give access to the street-side patio 
for al fresco drinking and dining during nice weather, while 
the spacious and very well appointed interior has been been 
divided up into more intimate spaces by the clever placing 
of slatted wooden partitions. Plush seating in muted shades 
of blue, carefully chosen to complement the décor, attractive 
lighting and the obvious attention to detail all combine to 
create a warm and inviting atmosphere, albeit unashamedly 
more upmarket bistro than local drinking den.

Bearing in mind that the Refinery forms part of the Great 
Northern Inns estate, which also includes the Copper Cafe Bars 
and the Trent Navigation, it comes as little surprise that craft 
keg beers and cask ale are all sourced from the Navigation 
Brewery. In fact, there is only one handpump dispensing a fine 
drop of Navigation Rebel on the occasion of this visit, although 
the exact brew is likely to change from time to time. The 
menu, however, is a much more varied affair with brunch being 
served from 9am to 4pm, ten or so mains including vegetarian 
options to choose from and an interesting selection of tapas, 
although I very much doubt that a Spaniard would actually 
recognize any of them! Nevertheless, the good people at Great 
Northern Inns have built up a solid reputation in Nottingham 
for providing quality food and drink in convivial surroundings 
and this new venture is highly unlikely to do anything to 
change the situation.

“RAZORQUEST”
On stage in front of hundreds of people at Nottingham Craft 
Beer Festival, five brave beer lovers took to the stage for 
a group head shave. Orchestrated by Castle Rock’s Lewis 
Townsend, the “Razorquest” raised over £1,600 for mental 
health charity Mind.

Before the clippers buzzed into action, Lewis explained the 
reason behind their fundraiser in an emotional speech:

‘I’ve lived with anxiety 
and depression my whole 
life. Symptoms manifest 
themselves in all kinds of 
ways and for me, one of 
the symptoms is pulling 
my own hair out. I’m really 
lucky to be joined by some 
great friends and my wife 
today, and the support 
from everyone has just 
been amazing. I think all 
of us have been affected 
by mental health issues 
in some way. So, here’s 
to the diagnosed and the 
undiagnosed.’

Then, after an anxious 
countdown, two generous 
helpers from Brik Barbers 
stepped into action 
and got shaving. Lewis’ 
comrades were his wife 

Jess, colleagues Carl Duke and Liam Garratt, and 6 Barrel 
Drafthouse manager Ezra Watson and, we must say, Jess 
definitely pulled off the finished look the best.
Later, Castle Rock colleagues wrote a thank you to the group: 
Lewis, and fellow baldies, we are so proud of you. Thank you 
for telling your story. By making your mental health struggles 
public, you tell every member of the Castle Rock family – our 
staff, our customers – that it’s okay not to be okay.  
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THE LINCOLNSHIRE POACHER TURNS 30
Nottingham’s original real ale specialist pub, the Lincolnshire 
Poacher on the city’s Mansfield Road, has marked its 30th 
birthday with a day of bargain ales, music, and reunions of 
past owners, licensees, and customers.

It was in 1989, that Wainfleet’s Bateman’s looked to open one 
of their first pubs in a city dominated by the big three - Home, 
Shipstones and Hardy’s and Hanson’s.  With the plan to poach 
their trade, Stuart Bateman and his family called on Chris 
Holmes, owner of the fledgling Tynemill company, to run it. It 
became their third pub.

Nowadays, the Poacher is wholly owned by Tynemill’s 
successor, Castle Rock Brewery, and it was theirs and 
Bateman’s ales that the hundreds of the party goers enjoyed 
at under £1 a pint.

The day, attended by past licensees, Stuart Bateman and Chris 
Holmes also featured live music including an unscheduled 
appearance by singer songwriter John Otway.

AIR HOSTESS, TOLLERTON
Opened in December 1966, the Air Hostess is the only pub 
in the village of Tollerton and is owned by Everard’s Brewery 
of Leicester. The building is of modern design, and formerly 
had an iconic sign showing an air hostess. Following a major 
refurbishment four years ago, the sign was removed and the 
interior remodelled. The bar and bar-backs were refurbished, 
painted and varnished, and the panelling and fireplace 
restored (Elain Harwood {Historic England}) but unfortunately, 
Everard’s announced in April this year that they intended to 
dispose of the pub. 

It was registered as an 
Asset of Community 
Value on the 11th 
January 2016 having 
been nominated by the 
Nottingham Branch 
of CAMRA. However, 
following a request to 
review the decision by 
the owner, Rushcliffe 
Borough Council 
removed the Air Hostess 

from its statutory Register of Assets of Community Value on 
the 10th May 2016. On the 8th August 2017, a nomination 
made by Tollerton Parish Council was successful and the Air 
Hostess was again listed as an ACV. In order to retain the Air 
Hostess as a thriving village pub, the Parish Council has held 
a public meeting to seek support from the residents with a 
view to purchasing the pub and running it as a community 
venue. Following on from this, a Steering Group has been set 
up and split into sub groups to address aspects of governance 
and compliance, communication and marketing, commercial 
and business planning and negotiation. A public consultation 
exercise is now under way to seek ideas on how this might 
work and what the residents want from their pub. Further 
information will no doubt come to light over the coming 
months.

GRIFFIN FLIES AGAIN
It was a sad day in 2016 when the Greene King owned Griffin, 
a lovely, redbrick, Victorian hostelry dating back to 1843, 
closed its doors and left the charming village of Plumtree 
without a pub at its heart.

Fast forward three years and in the light of so many pubs 
closing for good in recent times, it is heartening to report 
that, after a complete refurbishment costing £1.5 million, the 
Griffin is once again back in business under a completely new 
management team. The smart and comfortable lounge bar 
decorated in muted tones is easy on the eye, while the vaulted 
dining room overlooking a stylish courtyard is serviced by a 
much expanded and modernised kitchen under the guidance 
of head chef Dan Green, whose career has included a spell 
working with Gordon Ramsey at Claridge’s in Mayfair. As for 
cask ales, expect to find beers from Castle Rock, Bateman’s 
and Sharps along the bar, accompanied by the house Griffin 
Ale. In short, it is very much a case of ‘welcome back’! 

EAST MIDLANDS CAMRA PUB OF THE YEAR 2019
The winner of the East Midlands Regional CAMRA Pub of the 
Year 2019 is The Brew Shed, Retford. 

The family run Brew Shed, managed by Stuart, is the tap for 
the Harrison’s Brewery which is situated in the yard next door 
and run by Chris, who built the brewing vessels from scratch, 
along with many of the pub’s fixtures and fittings. In 2018 the 
pub quadrupled in size as the brewery opened and consists 
of an open plan room upstairs which is at street level and a 
smaller downstairs room that leads onto a large canal side 
patio. Four Harrison Brewery beers and four guests on hand 
pull are available along with real cider.

This now goes into the National competition with the final four 
runners up announced at the end of October and the overall 
winner in February.

Pictured are brothers Stuart and Christopher Harrison, along 
with Chris’s partner Gemma.
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Amber Valley
Latest news from Amber Valley
http://ambervalleycamra.org.uk

See photo alongside for 
presentation to the winning 
pub of the Mild in May Trail 
which was made by Chair, 
Chris Rogers to Angels micro 
in Belper on Friday, 21st 
June  when both staff, Katie 
and Rachel were available to 
receive the award. Following 
on the same night was the 
presentation to the runner-
up, The Red Lion, Ripley who 
were delighted to receive 
their first-ever certificate. 

The branch’s contender in 
East Midlands Cider POTY 
was The Talbot, Ripley which 
came 3rd in the regional 

competition - well done to Steve and Angela. 

Amber Ales have been awarded bronze in the Real Ale in A 
Bottle competition for their Imperial IPA. 

Sheffield was our destination for a midsummer social on Sat 
22nd June. After 14 of us met up in the Station Tap, we caught 
a bus south to Heeley to explore unknown territory and from 
where we visited 8 pubs walking back into the city before 
trains home. The accompanying photo was taken in The Broad-
field. Highlights were the excellent beer gardens and the range 

and diversity of beer styles on offer which combined with the 
gorgeous weather made a truly memorable day. Mention must 
be made of 2 pubs in particular, The Brothers Arms and The 
Sheaf View which were highly impressive; the latter must have 
impressed local CAMRA members too as it was voted Shef-
field South’s POTY (Beer Matters June’19). Sheffield’s 2019 
beer census declared that the city has 154 pubs which means 
plenty more remain for further exploration next time we visit. 

Amber Valley Beer Festival, 26-28th September returns to 
Strutt Centre, Belper (opposite rugby club, on 6s bus route 
from Derby or Ripley or by train) and opening hours are noon-
11pm daily. Thursday night features the ever-popular quiz 
while bands play on Friday night in the main hall. Something 
slightly different on Saturday when we move upstairs to host 
acoustic music during the afternoon and a Northern Soul disco 
and singer in the evening. This year it’s a cash bar in the usual 
courtyard marquee housing the beers, cider, perry and key 
keg. To keep up with the latest updates, see Amber Valley’s 
website or on social media - do come along and support us.
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Erewash Valley
Latest news from Erewash Valley
www.erewash.camra.org.uk
Draycott is at the south west of our branch area, easily ac-
cessed by bus from Nottingham and Derby on the Trent Barton 
Indigo or the Your Bus Y5. There is a thriving village commu-
nity who organise various village events including an annual 
scarecrow festival and a garden trail.

Until a few years ago Draycott had 5 large, traditional pubs 
however The Rose & Crown closed and was then converted into 
dwellings in 2014. That year The Travellers Rest also closed 
and was converted into flats and a convenience store. That left 
three pubs, all sited along the main road through Draycott, all 
with parking and beer gardens and all selling real ale.

The Olympic Hotel dates back to the mid 19th century and of-
fers Fuller’s London Pride and Pedigree as regulars and in the 
last week of the month (payday!) a themed guest ale. Landlord 
Chris has revived a flagging pub and now hosts regular live 
entertainment, karaoke and open mic nights.

The Victoria is a traditional Marston’s village pub which has 
recently had a new landlady and been refurbished whilst re-
taining the traditional style. Up to 3 real ales are offered with 
Marston’s Pedigree as a regular.

On the opposite side of the road is the Coach & Horses. A 
former coaching inn, parts of the building date back to the 
18th century. In 2011 Mark Gilliver took over what had been 
a closed pub and has developed it into a thriving community 
focussed local. In 2006 the pub joined with villagers to convert 
an area of the large car park into a community allotment which 
has gone on to win awards. Blue Monkey BG Sips is a regular 
on the bar.

In 2017 The Draycott Taphouse opened, challenging the de-
cline in the village’s pubs. The one room micro serves real ci-
ders and up to 8 changing real ales across the style range. The 
ales usually include a couple from the Draycott Brewery; when 
we dropped in this included Lord Have Mercy the 4.5% Peanut 
Butter Porter mentioned in July’s What’s Brewing. Alongside 
CAMRA discount there is a loyalty card for regulars.

The micro hosts quizzes, food nights and live music and owner, 
brewer and Derby CAMRA branch chair Greg Maskalick is an-
other landlord with a strong community focus.

The 4 pubs are all dog friendly and three offer CAMRA dis-
counts. They have formed the Draycott Pubs Renaissance 
and at the end of June they hosted the 3rd Annual Walk and 
Wobble Beer & Cider Festival offering 30 beers and 10 ciders 
across the 4 venues. As well as providing a choice for locals 
the village is now a worthy real ale destination. Full details and 
opening times can be found on WhatPub and don’t forget to 
score your beer when you visit.

Branch meetings
Our May meeting was held in the north of the branch at the 
New Inn, Heanor, in June we were in the middle at the Rutland 
Cottage, Ilkeston and in July in the south at The Navigation, 

Breaston. We are grateful for the hospitality provided by these 
three pubs.

Branch news
Congratulations to Lee Clayton of the York Chambers for or-
ganising another successful Long Eaton Ale Trail in May with 60 
ales being available across the 6 pubs taking part.

In June we gathered to watch Gareth Stead present Simon 
Clarke landlord of the Burnt Pig, our branch Pub of the Year 
2019, with the runner up certificate for South Derbyshire Pub 
of the Year.

Muirhouse Brewery have taken over the Weighbridge Inn in 
Burton upon Trent

Branch Discounts
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 
Coach and Horses, Draycott: 20p off a pint and 10p a half, also 
accepts valid Wetherspoon vouchers
Copper Cogs, Long Eaton: 20p off a pint and 10p a half 
Draycott Tap House, Draycott: 20p off a pint and 10p a half 
Great Northern, Langley Mill: 15p off a pint
Harrington Arms, Sawley 10% off real ales 
Hogarths, Ilkeston: 20p off a pint
Mill & Brook, Long Eaton: 10p off a pint and 5p a half 
Navigation, Breaston: 20p 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: discount offered 
White Lion, Sawley: 10p off a pint and 5p a half 
York Chambers, Long Eaton: 10p off a pint and 5p a half (in-
cludes 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, Lit-
tle 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, Sawley Junction, 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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In my opinion, there’s no 
better way to spend a hot 
summer’s day than in a pub 
garden, enjoying a hoppy IPA. 
I’m sure I’m not alone – a pub 
is very much a staple of the 
British summertime, but some-
times it can be hard to pencil it 
into a busy schedule.

That’s why CAMRA has 
launched ‘Summer of Pub’ – a 
positive, light-hearted initiative 

to encourage pub-going over the summer months.

As part of the campaign, we’ve asked licensees across the 
country to host a number of activities and events to attract 
footfall this summer. From screening the Women’s World Cup 
to running summer-themed beer festivals or comedy evenings, 
we want to showcase how versatile the local pub is as a com-
munity venue while supporting the trade across the country.

We’re encouraging CAMRA branches to get involved by spread-
ing the word to local pubs and by organising branch events 
that capitalise on the campaign message.

For example, the Nottingham IPA trail will run from 3-31 
August, covering 47 different pubs in the local area. This is a 
great opportunity to get more beer lovers engaged with local 
pubs while discovering some fantastic IPAs. In addition, it 

Campaigning
National Chairman Nik Antona on 
The Summer of Pub, and IPA

provides an opportunity to attract non-active members to a 
branch event where they can meet other volunteers and po-
tentially get involved in CAMRA.

This couldn’t come at a more important time, and I certainly 
don’t think the spirit of a ‘Summer of Pub’ should end at the 
close of summer.

We have a responsibility to help support the local pubs that we 
so dearly love. While the ‘Summer of Pub’ message is a posi-
tive and celebratory one, it also has a serious undertone to it. 
If we don’t actively campaign to visit pubs, then we risk losing 
them forever. The best way to get people down to the pub is 
to give them a reason for a visit and make that experience as 
welcoming and fun as possible.

In addition, we need to ensure that we attract CAMRA vol-
unteers from the next generation of beer drinkers. Without 
integrating social events into branch business - such as the 
beer trail - our local branches will face extinction. We need to 
actively try to entice new volunteers to the campaign, rather 
than entrench the divide between the ‘active’ and ‘non-active’ 
CAMRA member.

So, if you want to get involved, join in the Nottingham IPA 
trail. Check out our ‘Summer of Pub’ platform to find local pub 
events near you. Contact your local pubs to let them know 
about the campaign and urge them to take part. Order our 
beer mats and window stickers to help spread the word.

Or simply take a friend down to the pub and order your fa-
vourite IPA while telling them a bit about the Campaign. At the 
end of the day, CAMRA is about bringing people together, and 
nothing could be simpler than going out to the pub and sup-
porting it.

To find out more, visit www.camra.org.uk/summerofpub/
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Abroad 
Perspective

Easily reached by Eurostar to Lille 
and then a short regional train ride, 
Tournai is a Belgian city well placed 
to showcase the wealth of brewing 
talent right on its doorstep, as John 
Westlake happily discovered.
The historic city of Tournai in the west of Belgium sits close 
to the French border, its cobbled streets clustered around its 
impressive and disproportionately large, five-spired cathedral 
of Notre Dame atop a shallow hill. Nearby is its 12th century 
belfry, quite possibly the oldest in the country, which overlooks 
Grand Place, a triangular space complete with its collection 
of bars and restaurants. Interestingly, Tournai is the only city 
in Belgium ever to have been ruled by England, having been 
captured by Henry VIII in 1513, only to be handed back to the 
French six years later following the Treaty of London.

Not far from the city are two well-established breweries whose 
products are widely available all over Belgium and beyond. 
Founded in 1950, Brasserie Dupont is well known for its Saison 
and Moinette beers, while the family owned Brasserie Dubuis-
son is the oldest in Wallonia, the French speaking southern half 
of Belgium, and can trace its roots back to 1769. Their most 
familiar brands include Bush, Cuvée des Trolls and Surfine, the 
latter a triple hopped saison style ale that is very typical of the 
region. However, there are three other breweries of very vary-
ing sizes in and around Tournai, all of which craft some very 
distinctive beers that are well worth seeking out.

Just to the north-west and hidden in the village of Templeuve 

is the eighth generation family run Brasserie de Cazeau, which 
was actually founded six years earlier than Dubuisson, but in 
the face of massive competition from the big boys of the brew-
ing industry during the 1960’s, decided to throw in the towel 
just before the end of the decade. Nearly half a century later, 
however, the growing interest around the world in craft beers 
from local producers lead the family to reconsider the actions 
of an earlier generation and to fire up their brewing vessels 
once again. The result is a fine range of brews under the Tour-
nay (yes, the spelling is correct) name, including a genuinely 
seasonal, 5% abv Saison Cazeau flavoured with elderflowers.

South of the city and very close to the French border is the 
village of Brunehaut, after which Brasserie Brunehaut takes its 
name, although the business, founded in 1890, was originally 
known as the St Joseph Brewery and based in the tiny ham-
let of Guignies a few kilometres to the north. In 1991 they 
relocated to new premises in Rongy, an equally small commu-
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Abroad 
Perspective

nity a little closer to the place whose name they then adopted, 
where they skilfully conjure up a range of around a dozen 
late-fermented organic and abbey beers, the latter under the 
St Martin banner, all of them crafted with barley grown in their 
own fields.

The last and by far the smallest and most recent of this trio 
of breweries is to be found right in the heart of Tournai itself 
among a short parade of bars and restaurants along Quai du 
Marché au Poissons, which overlooks the River Escaut (Scheldt 
in Flemish) and not far from the Pont des Trous, an ancient 
bridge that once formed part of the city walls. Only open 
afternoons and early evening Thursday, Friday and Saturday, 
Le Bierodrome is an intriguing combination of a very compact, 
four hectolitre microbrewery on the left, a small lounge area in 
which the beers can be sampled to the right and in between, a 
roomy beer shop selling a wide range of mainly Belgian beers 
alongside their own products. Packaged in tall, dark brown 75cl 
bottles, the portfolio comprises less than half a dozen regular 
beers including La Lunatik Blonde (6.5% abv), a hazy golden 
creation seasoned with Chinook and Cascade hops along with 
a generous helping of juniper berries to produce a refresh-
ingly floral, citrusy palate, which concludes in a long, dry and 
satisfying finish.
Having shone a spotlight on the local brewers, it would be 
remiss not to mention a few of Tournai’s excellent hostelries, 
wherein to enjoy the products of their labours and a good 

place to start is Le Bouchon, a friendly, rather rustic bar right 
next door to Le Bierodrome and somewhere to try their beers 
when the place itself is closed. There are five beers on tap 
along with a good range of bottles, which includes Swaf Triple 
(8% abv), a spicy delight from

Brasserie de Silly as well as one of my personal favourites, 
De Ranke XX Bitter (6% abv), a beer that really lives up to its 
name with a massive hop character.

Ascend the hill, passing between the cathedral and the bell 
tower, continue across Grand Place where several bars are 
worth a quick visit, most noticeably perhaps, Le Beffroi, a bis-
tro style establishment offering a number of both Tournay and 
St Martin abbey beers. On the far side is Rue des Maux and 
here, just a few steps along on the left, will be found the much 
more characterful L’Imperatrice. The invitingly traditional, high 
ceilinged interior is a lovely space in which to enjoy local spe-
cialities such as Tournai rabbit, a casserole type dish prepared 
with prunes and grapes, maybe washed down with a bottle 
of Tournay Blonde (6.7% abv), a refreshingly dry, golden ale 
spiced with a mixture of Tomahawk, Warrior, Sterling and 
Cascade hops.

Return to the belfry and turn right into Rue St Martin in order 
to reach one of Tournai’s most venerable and enchanting 
watering holes a few hundred metres along on the right. The 
long, narrow interior of Aux Amis Réunis just oozes with period 
charm: polished wood bench seating backed by dark panelling 
studded with tiny mirrors, oversized coat hooks and decorative 
tiles; a similarly decorative tiled floor; nicotine coloured walls 
and four splendid, old style ceramic beer fonts on the counter. 
There is also a long, narrow table, the lid of which can be re-

moved in order to play Jeux de Fer, a pub game peculiar to the 
immediate area and a fascinating cross between bar billiards 
and shove ‘apenny! Take a seat, soak up the atmosphere and 
why not order an organic and gluten free Brunehaut Ambrée 
(6.5% abv), a hazy brown brew bursting with dry, roasted 
malt flavours tinged with hints of caramel. On the other hand, 
should you prefer something a bit crisper, perhaps a bottle of 
their St Martin Abbey Blond (7% abv) might fit the bill. Pale 
amber in the glass with a sharp nose laced with flowery cheese 
notes and pleasing mouthfeel, the palate exhibits a perfect 
balance between tart hops and biscuity malt, culminating in a 
long, rewarding and moreish finish. A splendid example of the 
brewer’s art, it makes for a fitting finale to a beery exploration 
of this easily accessible yet oft overlooked city in a country 
that gets pretty close to beer heaven.
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Fare Deals
John Westlake seeks out those 
places in our area where good food 
and good ale go hand in hand.

The Geese & Fountain

Croxton Kerrial is a charming 
village on the eastern edge of 
the beautiful Vale of Belvoir, 
where it fringes the A607 Mel-
ton Mowbray road some seven 
miles south-west of Gran-
tham. Famous for centuries 
as a centre for rearing geese, 
which continues to this day, 
its most famous landmark is 
its iconic Water Spout, care-
fully refurbished in 2003 and 
part of an old water system 
fed by a local stream. Just 
up the road from here is the 
Geese & Fountain (no prizes 
for guessing where the name 
comes from), an appealing, 
part stone and redbrick old 
coaching inn previously called 
the Peacock, which can be 

dated back to at least the 1730s. The original business sadly 
closed some years ago, but reopened in its new guise in 2016 
and with a completely fresh team at the helm. The open plan, 
L-shaped interior comprises a small lounge area at one end 
featuring some inviting leather armchairs and a real log fire, a 
stone flagged dining room at the other and in between, a gen-
eral space festooned with pump clips, where drinking or dining 
can be accommodated as required. Wherever possible, food is 
sourced from local suppliers (a comprehensive list is appended 
to the menu), while the five cask beers and three real ciders 
usually available all come from within a 40 mile radius, which 
all probably helps to explain why the pub was crowned Vale of 

Belvoir Pub of the Year for 2018.

Choosing a glass of Centennial (4.4% abv), a pale gold and 
hoppy brew with restrained citrusy notes from the Furnace 
brewpub in Derby, I am pleasantly surprised to discover 
that from January to March, a 20% discount is applied to all 
weekday lunch orders, so now I just have to decide what to 
have. Melton Charcuterie antipasto with olives and pickles (£8) 
certainly sounds interesting, but fearing this might be a bit 
too much of a plateful, even for me, I opt instead for a bowl of 
warming, home-made soup of the day (£5), which happens to 
be mushroom and, as it happens, one of my favourites. This 
is served with chunks of excellent, home-made, crusty bread 
and three little dishes, one containing sea salt crystals, two 
wedges of unsalted butter in the next and finally, little heaps of 
black pepper and crushed chillies arranged side by side. Hearty 
and deeply flavoursome with a lovely rich, creamy texture, it 

certainly does not disappoint and I now have high expectations 
for the main course.

Had the weather outside been warmer, I could easily be 
tempted by the Vale Ploughman’s (£10), comprising David 
Cox ham and haslet, Hartland’s pork pie, Colston Basset Blue 
Stilton, apple, pickles, salad, oatcakes and bread, especially if 
the bread is the same as that which came with the soup, but 
as spring is still waiting around the corner, I scan the menu for 
something hot and comforting. Now burgers are not normally 
my food of choice, but mine host has just informed me that 
the Geese & Fountain’s current burger of the week (£13) is 
beef and Stilton, which comes on a sesame seed bun with 
special sauce, lettuce, cheese, pickles and onion, accompa-
nied by duck fat chips, onion rings and salad, with the option 
of a rasher of Ancaster smoked bacon on top for an additional 
£1.00. I’m hooked and await its arrival with hungry anticipa-
tion. I have to admit that I’m not too keen on the soft, fluffy 
bap, but the rest of the dish is absolutely top notch, especially 
the chips, which I had requested to be a little extra well done 
and here they are, cooked to a deep golden, crunchy loveli-
ness, yet still light as a feather on the inside. The onion rings 
are also done to a tee, the mixed leaf and cherry tomato salad 
has the unusual addition of a sprinkling of capers, which add 
their own particular piquancy and crunch, while all the other 
bits and pieces adorn the topmost of the two generous beef 
patties stacked inside. My only minor quibble is that I am find-
ing it a bit tricky to discern much evidence of the promised 
Stilton but, nevertheless, it is a thoroughly enjoyable meal. 
Comfort food, indeed, and one thing I know for sure is that 
whenever I order chips in the future, they will have a lot to live 
up to.

Desserts are chalked on a small blackboard brought to the 
table and include such indulgences as poached pear with a red 
wine sorbet (£5.50), or how about affogato (£5), an Italian 
creation comprising vanilla ice cream doused in hot espresso 
coffee and, if you’re lucky, a shot of Amaretto? It certainly 
sounds likely to play havoc with the teeth!

The Geese & Fountain

1 School Lane, Croxton Kerrial, Grantham NG32 1QR.

01476 870350 www.thegeeseandfountain.co.ok

Food served Monday to Saturday 12 – 9; Sunday 12 – 3 and 
5 – 7.
Breakfast 8.30 – 10.30 (Saturday 8.30 – 3).

The Crafty Teller

Located right in the heart of Sherwood, the Crafty Teller occu-
pies the site of what was, until recently, a pretty drab Irish bar. 
It certainly isn’t drab now! Behind its smart new frontage, the 
premises have been much extended to form a long lounge bar 
featuring an eclectic mix of stylish furniture and all surrounded 
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by a style of décor that defies categorisation. Large fantasy 
based murals, distressed wood features, contrasting booths 
and a wall of artificial greenery leading upstairs to the toilets 
all combine to create a highly original, yet surprisingly warm 
and inviting drinking and dining environment, further en-
hanced by the encouraging sight of a bank of five hand-pumps 
along the bar counter. These are likely to offer one beer from 
the Caledonian Brewery stable alongside four guests, at least 
one of which just might be a ‘LocAle’.

The menu is equally eclectic and comes as separate sheets 
attached to a clipboard, each one covering a different section 
such as breakfast and brunch; lunch and light bites and world 
tapas. There are no specific starters, so it is from the latter 
that I decide to pick something suitable with which to kick off 
the proceedings. Pollo con ajo y limon (£3.95), a dish with 
Spanish origins consisting of pan fried chicken with garlic and 
lemon sounds good, but as I already have my eye on a chicken 
main course, I decide to go for the similarly priced special salt 
prawns, a dish which the menu assures me has its roots in 
China. Presented on a small, round dish, two plump and juicy 
prawns drizzled with sweet chilli sauce sit atop a little wad of 
soft egg noodles, albeit slightly crunchy at the edges, and rest-
ing on a bed of dressed salad comprised mainly of baby red 
spinach leaves. It’s a tasty start, which pairs nicely with a well 
kept, fruity drop of Newby Wyke’s HMY Britannia (4.2% abv).

To give you an idea of the sheer variety on offer here, evening 
mains, served from 3pm onwards, include such globe-trotting 
temptations as katsu curry (£8.50) from Japan, comprising 
a thick sauce made with carrots and honey and topped with 
crispy, panko coated chicken, served with a flatbread, or how 
about chermoula, tomato and cod stew (£9.50), a Moroccan 
recipe of cumin and cinnamon marinated fish in an unctuous 
sauce with sumac and lemon couscous? My selection, however, 
is the Peruvian anticuchos (£8.95): chicken skewers marinated 
in a hot, tangy sauce and presented with potato salad, vegeta-
ble ribbons and aji verde sauce, a green, chilli based creation 
and a mainstay of Peruvian street food.

It is not long before an ovate, rustic plate arrives bearing two 
slender wooden skewers loaded with chunks of nicely browned, 
spicy, succulent chicken and propped up against a mound of 
agreeably thick and creamy potato salad, made with baby 
spuds still wearing their skins and flecked with herbs and thinly 
sliced onion. Alongside is an almost superfluous melange of 
tender courgette and carrot ribbons, while the whole ensemble 
is topped off with a tangle of fresh pea-shoots. However, the 
star of the show for me is the thick, fiery sauce the colour of 
avocado but packing a real, mouth tingling punch. It is cer-
tainly an ideal accompaniment for the chicken, while the salad 
with its soothing creaminess provides the perfect foil, ably as-
sisted by the beer. It is also excellent value for money bearing 
in mind that some places can charge almost as much just for a 
sandwich nowadays.

Fancy a pudding? A short list of interesting desserts includes a 
‘decadent’ raspberry crème brûlée served with a home-made 
biscuit (£5.95), or if something colder is preferred, there’s 
frozen mango parfait, coconut sorbet and praline dust (£6.50), 
which comes with a home-made ‘snowball’ marshmallow. That 
should certainly cool the lips down!

Crafty Teller Bar & Kitchen

532-534 Mansfield Road, Sherwood, Nottingham NG5 2FR. 
(NCT buses 56, 58, 59, 87, 88, 89)

0115 9604049 www.craftyteller.co.uk

Food served Monday to Friday 9 – 9; Saturday 10 – 9; Sunday 
10 – 3
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Obituary
Chris Holmes remembers Neil Kelso

Neil Kelso died at home on 
Wednesday, 26th. June. 
He was 63.

He was born in Belfast 
and came across to Eng-
land with his mother and 
brothers Stuart, Gavin and 
Alistair.

He started his professional 
career as a chemist at-
tending Trent Polytechnic 

and working for Associated British Maltsters in Newark. He had 
the task at ABM of going around ABM whisky distilling custom-
ers in Scotland ensuring that the malt quality (and presumably 
the final product) was up to scratch. How he got that gig we’ll 
never know!

Neil became a customer at the Old King’s Arms in Newark 
when it was opened by Tynemill Ltd. (now trading as Castle 
Rock Brewery). Neil was what could be described as a very 
enthusiastic customer at the Old King’s Arms and it wasn’t 
long before he was doing part-time shifts behind the bar. In 
1986 Neil left ABM to become full-time bar manager at the Old 
King’s Arms. He made a great success of his time in Newark 
and when Tynemill opened the Lincolnshire Poacher in Not-
tingham in 1989, he went there as manager and was heavily 
involved in the design and build of the place. Neil was hugely 
successful in what was really Nottingham’s first ‘real ale pub’.

After five years at the Poacher and having become a director of 
Tynemill, Neil went on to open the Victoria Hotel in Beeston for 
the company. Again, he was heavily involved in the design and 
refurb of ‘The Vic’ and his efforts turned it into the wonderful 
establishment it is now – not only one of the greatest pubs in 
the East Midlands but one of the best in the country.

After a few years, Neil purchased the lion’s share of the Vic 

from Tynemill to become the owner and Beeston became home 
to Neil and his wife Linda. Together they built a great business 
renowned for its emphasis on quality.

Neil’s qualities were not limited to being a great licensee. He 
was a very good sportsman, especially hockey, a keen music 
fan and an accomplished chef, who was very interested in food 
and drink in all their forms, to put it mildly!

He and Linda also raised huge sums for charity, particularly the 
John Van Geest Centre at Nottingham Trent University, a cause 
very close to his heart.

Kind, generous and great fun. He will be sorely missed.

Chris Holmes
Chairman, Castle Rock Brewery

Nottingham Drinker would like to thank Chris Holmes for the 
words, and George Pinch, The Victoria Hotel, and Castle Rock 
for the photographs.
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Brewer 2 Brewer
Rich Nettleton visits Bang The 
Elephant
Back in the spring, when the weather was dry and sunny, I was 
resting in Stapleford’s top micro pub enjoying an American Pale 
Ale. It was a five per cent ABV brew with a crisp finish and a 
beautiful balance of hops that had me ordering a second pint. 

“Who makes this Sons of Liberty?” I asked Simon. 
“Bang the Elephant”, came the reply. 

For a moment I was unsure whether his answer was a slur on 
my curiosity but after he handed me a business card, I finally 
believed him. Over the next few months I attempted to track 
down this illusive brewery and in mid June, as the monsoon 
season hit Nottingham, I finally succeeded. 

Nigel Patton and Michael Shipman have a passion and drive 
that seems synonymous with quality brewers and in a two-
hour interview, I listened to their aspirations and plans. At 
present they cuckoo brew at a small brewery in Derby but their 
desire is to have their own eight-barrel plant. 

The obvious question was the name. “We chose a Victorian 
theme. “Bang the Elephant is an abbreviation of ‘Bang up to 
the Elephant’, which in those bygone years meant done proper-
ly. “Over the past few years there has been a noticeable trend 
within the beer industry towards more outlandish bottle, can 
and pump-clip artwork that is heavily influenced by cartoon 
and tattoo-esque designs, and we don’t see anyone else in the 
market place with the kind of sophisticated, Victorian inspired 
artwork that we have chosen.” Nigel went on to explain that 
the pump clips on their range of beers tell of an epic journey 
of the elephant, Bang and I am happy to sample more in an 

attempt to follow the story. I try Balloon Juice, a black tea IPA, 
along with the aforementioned Sons of Liberty and they are 
both excellent ales, although their back-story soon begins to 
seem a little vague, which could be due to the IPA’s 6 per cent 
and its undeniably moreish nature! 

Normally in these ‘Brewer 
to Brewer’ pieces I let the 
beer have the last word but 
I believe, and I’m sure Nigel 
and Michael will agree with 
me, that words of thanks 
must go to some of the oth-
er local brewers who have 
helped Bang the Elephant 
along the way, especially 
Castle Rock, who deserve 
praise for giving the lads, 
and many other fledgling 
brewers, a helping hand. 

And especial thanks must go Mr Grundy’s in Derby for the loan 
of their brewing equipment.

Like nearly all new and indeed, many existing brewers, they 
have opted to produce vegan beers which, in my opinion, does 
not detract from their taste or clarity and has gained them the 
seal of approval from the Vegan Society. Bang the Elephant 
brews can usually be found at The Mill and Brook; Brewdog; 
The Millipede; Horse and Jockey, The Pottle, Barrel Drop, 
Crafty Crow, Fox and Grapes, King Billy, Bunkers Hill; Crafty 
One; Crafty Teller and hopefully, A Room with a Brew.
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Cheers to PUBlic 
Transport
Just an hour away by train, Matlock’s 
rapidly evolving pub scene makes 
the journey well worthwhile, as John 
Westlake recently rediscovered.

Handily located at the eastern edge of the Peak District Na-
tional Park and at one time a popular spa town, Matlock is 
the county town of Derbyshire and straddles both the main 
A6 road and more importantly, the impressively clean River 
Derwent. It has to be said, however, that this is not the first 
time the town has featured in these pages, but there have 
been so many changes during the intervening years that a 
return exploration is, perhaps, long overdue. Direct trains 
leave Nottingham at 20 minutes past the hour, while the last 
return services on Saturday depart from Matlock at 21.45 and 
22.55, although the first of these is a little on the slow side as 
it entails a change in Derby.

Upon leaving the station, cross the main road and continue 
almost straight ahead across the Derwent via the lovely old 
stone bridge, then left at the roundabout into Bakewell Road, 
nowadays a much less busy thoroughfare since the opening of 
the bypass in conjunction with the arrival of the supermarket 
a few years ago. Just along on the right is the attractive, stone 
built frontage of the Crown (1), a busy Wetherspoon’s house 
named in recognition of the original Crown Hotel, which once 
stood nearby. Wetherspoon’s are always very good at reflect-
ing the history of the locality and here is no exception, with 
a fine display of prints and pictures, including that of John 
Smedley, the early industrialist credited with putting Matlock 
on the map. The well appointed, split-level interior is also just 
as one would expect of the brand, while two real ciders, along 
with an ale from the local Matlock Wolds Farm Brewery, usually 
feature among the handpumped offerings.

A little further along on the left is the Tipsy Toad (2), a single 
storey affair somewhat reminiscent of two domestic garages 
joined at the hip. The open plan interior is a feast of grey paint 
and scrubbed wood, complemented by a suitably eclectic mix 
of seating, while the real ale offering consists of a couple of 
firkins fitted with in-cask cooling mounted on the bar. On the 
occasion of this visit, both beers were from Sharp’s (Doom Bar 
and Atlantic), but I was assured that this is not necessarily 
always the case.

Cross the road, turn left, then bear right into Dimple Road and 
continue uphill as it curves round to the right. Sycamore Road 
is the last turning on the left and along here can be found 
the Sycamore Inn (3), an appealing, low-slung, stone built 
hostelry behind which lurks a neat beer garden complete with 
its own boules pitch. The cosy, part beamed, split-level interior 
decorated in pastel shades offers comfortable seating, a stylish 
feature fireplace at one end and a choice of three cask ales 
that normally includes Timothy Taylor’s Landlord, Draught Bass 
and a regularly rotating guest ale.

Continue to the end of Sycamore Road and right into Smed-
ley Street. Take one of the short streets on the left to reach 
Jackson Road, where turning right will soon find the delight-
ful Thorn Tree Inn (4 - Good Beer Guide (GBG) 2019), 
rejoicing in its elevated position behind a small terrace, which 
offers magnificent views across the Derwent valley. Winner of 
the Matlock and Dales Branch of CAMRA’s Pub of the Year in 
2018, the traditional, two-roomed and well appointed inte-
rior feels intimate and welcoming and somewhere in which 
it is easy to enjoy a pint or two and, perhaps, a bite to eat. 
Timothy Taylor’s Landlord, Draught Bass and Ruddle’s Best sit 
on the bar alongside four nationally sourced guest ales, while 
good value food is served Tuesday to Saturday lunchtimes, but 
only until 1.30pm.

Drop back down to Smedley Street and turn left towards the 
junction where Bank Road becomes Rutland Street. Virtually 
on the corner should be the Farmacy (5), formerly a micro-
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pub called Stanley’s and prior to that a chemists. Now acquired 
by Aldwark Artisan Ales, a local, farm based microbrewery, 
hence the new name, it is scheduled to open around the mid-
dle of May and certainly by the time you read this. Jan, along 
with husband Ian, are the new proprietors and she explained 
to me that progress has been a little delayed because they 
have been so heavily involved on the farm with lambing. How-
ever, they do plan to be open

Tuesday to Friday evenings and from lunchtime at weekends, 
with one of their own beers on tap, accompanied by up to four 
guest ales.

Just across Bank Road and a couple of doors further down 
Smedley Street on the right, what was previously a newsa-
gents has now morphed into a micropub called the Newsroom 
(6), which goes a long way towards explaining the somewhat 
confused outside signage. The L-shaped interior with its wood 
boarded floor and varied furnishings, including an old, cast 
iron treadle table with its original Singer sewing machine still 

in place, has a rather rustic feel, while a bank of handpumps 
dispenses four ever-changing cask beers, mostly sourced from 
local micros.

The route from here is now straight down Bank Road to the 
roundabout again and back across the river, this time bearing 
left into Dale Road, where the Herd (7) occupies an impos-
ing old bank building just around the corner. This sizeable 
establishment is really more of a steak house than a pub, with 
a spacious restaurant upstairs and even a second bar in the 
basement. Nevertheless, the ground floor welcomes those 
just in search of a decent beer and usually has two regularly 
changing cask conditioned ales on tap, the barrels clearly 
visible next to the serving counter in a small, temperature 
controlled ‘cellar’.

A short distance further down Dale Road on the same side is 
another impressive stone edifice with mock Tudor touches, this 
time housing not one but two interesting watering holes, both 

of which are well worth a visit. The first is the MoCa Bar (8 – 
GBG), a single room, modern café style bar with chunky pine 
furniture, plenty of music memorabilia and a nice little decked 
terrace at the rear. There is also a splendid bar-back, with an 
unusual feature clock to admire whilst ordering a real cider or 
any of the six cask ales on tap, more often than not from the 
likes of Pentrich, Thornbridge, Abbeydale and Dancing Duck. 
Meanwhile, right next door is the Remarkable Hare (9), a 
much larger affair with a separate, spacious dining room to the 
rear. Timber flooring is again the order of the day, brightened 
up by large patches of muted blue and khaki paintwork, while 
an array of handpumps offers a choice of up to eight cask ales.

Returning along Dale Road towards the station, this beery 
odyssey’s final port of call is Twenty Ten (10 – GBG), a 
roomy bar set behind shopfront style windows half way down 
on the left. Wooden flooring and grey paint are again much 
in evidence, along with an imaginative mix of seating ranging 
from high stools to squidgy sofas, while a pool table can also 
be found towards the rear. The beer offering is comprised of 
four beers usually focused on LocAles, more often than not 
including one from the good folk at Matlock Wolds Farm, but 
be aware that this one does not open on Mondays.

It is, of course, only a short step from here back to the station, 
so this might be the time to sit back, relax and enjoy another 
pint, which has more than likely been brewed right on the 
doorstep among the glorious Derbyshire Dales.
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Going Dutch!
Part Two of a series where David 
Thornhill reports from some big 
sheds in The Netherlands!
Continuing my tour of the Dutch beer scene. It is a pity so 
many tourists think they have ‘done’ the country from a brief 
stay in Amsterdam and again I head into the provinces. One 
news story from the capital though. Oedipus Brewery is in 
Amsterdam and with the tap in an industrial shed was cer-
tainly going to be mentioned by me in a future Drinker, but 
June bought the news of Heineken acquiring a minority share 
in Oedipus. Does this matter? Who knows, but underlines the 
need to watch ownership of breweries.

UTRECHT

Here is the fourth largest city in the country and unsurprisingly 
has many beery attractions. It is home to the Dutch Railway 
Museum and is famed for its twee canal system in the city 
centre. And two, side by side, industrial estates. 

Oproer – http://www.oproerbrouwerij.nl/ 
Although a fairly new brewery, this is a merger of two highly 
respected, previously nomadic, breweries: Rooie Dorp and 
RUIG. Once again, it’s off to an old industrial site, where the 
vast industrial space is just right for the brewery and a tap. 
But I start on the food! This is as much an organic, vegan res-
taurant as a bar. The kitchen is tiny and the menu small, but 
the food is stunning, easily the best meals I have had on my 
Dutch tours. Go for the three courses, washed down by some 
astounding beer. Here is another success story as although this 
was the home of the brewery, demand has already necessi-
tated a bigger installation elsewhere in Utrecht. Demand from 
America taxed their environmental credentials, solved by join-
ing forces with an American brewery, so Oproer beer are now 
brewed in USA too, rather than shipping bottles/casks across 
the Atlantic. 

The site now is just a bistro rather than brewpub and has 14 
taps, with usual mix of Oproer beers plus guests. Despite eat-
ing/drinking in a big industrial shed, it is surprisingly homely, 
with the décor ‘recycled industrial chic’ I suppose it could be 
called. The welcome and service fantastic; this is laid back, 
chill out zone beer and food. Opens 17:00 (W/Th/F), 15:00 (S/
Su), closed (M/T). Getting here is easy – it is the enormous ex-
industrial square box you can see from the platform of Utrecht 
Zuilen station (one stop from the main station), with the big 
OPROER banner! 

dB’S – https://www.dbstudio.nl/ 
Not a brewery, but a splendid illustration of the Dutch beer 
scene. This music venue, studio, rehearsal space is almost 
next door to Oproer in the same ex-industrial complex. Mani-
festly this is where the youthful set spends time and it has a 
café with a remarkable beer menu to match the taste buds 
of the young musicians and audience. There are regular tap 

takeovers so one craft brewery may dominate for a few days, 
although star breweries, not normally found in Utrecht, can 
sell out over one night. Opens daily at 12:00 (and rarely shuts 
before 02:00!). 

Werkspoor Café De Leckere – https://www.werkspoor-
cafe.nl/ 
In the UK, Werkspoor is possibly not so well known. It was 
founded in 1826 and became one of the most important heavy 
engineering firms in The Netherlands, specialising in railway 
equipment and other major engineering projects. Their site in 
Utrecht was an extensive industrial complex just across the 
road from the Oproer industrial site. Some of the old factory 
has been demolished, but surviving is the showpiece build-
ing, the Werkspoorkathedraal (= cathedral), a factory hall 
on a massive scale, with a floor space of over 10,000 square 
metres. It was built around 1960, but by the 1970s the order 
book was emptying and Werkspoor closed in the early 1970s. 

The Werkspoorkathedraal today offers modern offices, but 
much of the space remains and is used for exhibitions, corpo-
rate events or concerts, indeed, anything that needs a gigantic 
shed – a huge amount of ‘nothing’ other than a floor and roof. 
The complex is by the Amsterdam – Rijnkanaal (canal) and for 
barge watchers, this is the busiest canal in the world with over 
100,000 vessels sailing the canal each year. Werkspoor had 
its own harbour and De Leckere has established its tap here 
(the brewery is elsewhere in Utrecht). It is just outside of the 
Cathedral on the dockside with a large outdoor seating area 
overlooking the water. The rejuvenation project is only in its 
infancy, but as the ‘new’ blends into this old industrial site, it 
could be one if the most interesting beery locations anywhere. 
The café itself belies its industrial heritage and is more a mod-
ern bistro, with pub grub as well as De Leckere beer. The De 
Leckere beer range is organic and the eleven taps offer their 
beers with an interesting guest or two. Opens daily at 10:30 
(M-F) or 13:00 (S/Su).

NIJMEGEN

A vibrant university town, just down the road from the perhaps 
better known in UK, Arnhem. Wars have not been kind to 
Nijmegen and many of the ‘historic’ buildings in the centre are 
reconstructions. I enjoy sitting at a riverside café here watch-
ing the endless stream of barges on the Waal. Why do we not 
use the Trent in a similar way? Alas the riverside cafés are only 
average for beer and you need to head away from the centre, 
a km or two west along the Waal to, yes you’ve guessed, an 
industrial estate! 

STOOM – https://www.stoomnijmegen.com/ 
Finding here really does need a map. It is on the banks of the 
Waal in a once semi-derelict factory complex. Small start-up 
enterprises and entertainment venues over time have rented 
space and the area, the Honigcomplex, is now buzzing as 
the ‘in’ place to be in Nijmegen. Putting ‘Honigcomplex’ into 
Google Maps should show you the location of STOOM, about 25 
minutes’ walk from the station. The main access is via Waal-
bandijk and heading out of town it is a cycle/pedestrian path; 
you pass a functioning factory before meeting the ex-factory. 
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Look out for ‘Dutch Bicycle Centre’ on your right, head into the 
complex keeping the cycling enterprise on your left, then turn 
left at the first thoroughfare (through post-industrial clutter) 
and STOOM is on your left. Stoom = steam and this bistro oc-
cupies a cavernous industrial space with the old steam pipes 
and industrial relics untouched. It is wonderful! 

Even more wonderful is the beer as this is the tap for the 
next door (not visible from the bistro) Oersoep Brewery 
– http://oersoepbrewery.com/. The name translates to 
‘primordial soup’, which is as good a description as any! As 
elsewhere, a selection of beer styles is dispensed from the 20 
taps, from near and far. No matter how busy, the staff have 
time to chat and discuss the beer on offer. The food is splendid 
too, a very modern bistro menu, but some STOOM gastro-
nomic touches are scrumptious. Opens 16:00 (T/W/Th), 14:00 
(F/S/Su), closed Monday. 

Nevel Artisan Ales – https://nevel.org/ 
No mention of the Honigcomplex would be complete without 
including Nevel. Almost next door to STOOM, they took over 
the old kit when Oersoep upgraded. Initially they were called 

Katjelam, but renamed. Nevel take ‘craft’ to extremes and 
they remind me of ancient hunter-gatherers, without the hunt-
ing bit! Using wild yeasts, handpicked berries from the local 
countryside and maturing in wooden barrels, this is pushing 
the ethics and boundaries of what beer can be, although this 
permeates through much of the new Dutch brewing industry. 
Thanks to Janneke, the Brewster from Frontaal Brewery who 
was in BeerHeadZ for the Frontaal tap takeover recently, for an 
update on the new Nevel tap, which opened in May. She says 
the tap is like a homely sitting room and must be visited for 
unique beer and the organic snacks. Nevel remains essentially 
a brewery though and their tap only opens once the brewing 
work is completed for the week, just from 16:00 on Friday and 
14:00 on Saturday. 

Brouwerij de Hemel – http://www.brouwerijdehemel.
nl/ 
There is one more brewery here, in the centre of town. The 
Commanderie van St. Jan may have an history dating back to 
1196, but this impressive building is a modern reconstruction. 
The site is a little confusing housing, restaurant, café, brew-
ing museum and other artisan enterprises. The brewery dates 
back to 1983, long before ‘craft’ was ever mentioned and 30+ 
years ago it was a must visit rarity. The beer was good, but did 
follow traditional styles often emulating Belgian beer. How-
ever, on my summer 2018 visit I perceived a makeover of the 
whole enterprise from the menu design through to the beer 
itself, with some new styles and an improvement in the core 
range. With the good food, an interesting building and a large, 
tranquil courtyard for summer days, Hemel is worth a visit. It 
opens daily at 12:00 (11:00 on Saturday) – https://restau-
rantdehemel.nl/. 

To confuse, there is a brewery within a brewery! Vaghevuur, 
http://www.vaghevuur.nl/, are here too and their brew-
ery can be hired to produce your own recipe beer. Their beers 
(or their labels) do appear at festivals occasionally, but I don’t 
think the beer is generally available.

Do read my tips on the country in the last Drinker. Rotterdam 
and Amsterdam are easily reached these days with the newly 
introduced 11:04 from St Pancras Eurostar to these two cities.
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The success of our previous IPA Hop means it’s back again for its 6th year.  
Showcasing some of the best Real Ale IPA’s in Nottingham’s Pubs in August.
Nottingham CAMRA’s IPA Hop has been organised in conjunction with the younger members of the branch and with 
45 pubs taking part from 3rd to 31st August this year, the IPA Hop continues to be a success.

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

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

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

What I always believed to be the origin of the IPA was a strong 
and hoppy beer, made so that it would last the trip across the 
ocean to India.  Despite my original beliefs, it turns out IPAs 

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

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

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

See: www.nottinghamdrinker.co.uk/features/ipa-trail/ 
for interesting links on IPA

What is India Pale Ale?

INTRODUCING THE 6th NOTTINGHAM CAMRA IPA HOP
3rd AUGUST TO 31st AUGUST

TURN OVER FOR THE LIST OF PUBS ON THE IPA HOP
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IPA HOP 2019 - 3rd to 31st August

Abdication 89 Mansfield Road Daybrook NG5 6BH No Phone

Admiral Sir John 
Borlase Warren 97 Derby Road Stapleford NG9 7AA 0115 9496780

Angel 7 Stoney St Nottingham NG1 1LG 0115 9483343

Annie’s Burger 
Shack 5 Broadway, Lace Market Nottingham NG1 1PR 0115 9242442

Barrel Drop 7 Hurt’s Yard Nottingham NG1 6JD 0115 9243018

BeerHeadZ 1A Queens Road Nottingham NG2 3AS 07914 136055

Byron’s Rest 8 Baker Street Hucknall NG15 7AS

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

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

Crafty Crow 102 Friar Lane Nottingham NG1 6EB 0115 8371992

Cricketers Rest 4 Chapel Street Kimberley NG16 2NP 0115 9383105

Crown 21 Church Street Beeston NG9 1FY 0115 9678623

Doctor’s Orders 351 Mansfield Road Carrington NG5 2DA 0115 9607985

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

Fox & Grapes 21 Southwell Road Sneinton NG1 1DL 0115 8418970

Frame Breakers High Street Ruddington NG11 6DT 0115 8590060

Golden Fleece 105 Mansfield Road Nottingham NG1 3FN 0115 9581207

Head of Steam 7 High Pavement Nottingham NG1 1HF 0115 9476636

Horse & Jockey 20 Nottingham Road Stapleford NG9 8AA 0115 8759655

Kean’s Head 46 St Mary’s Gate Nottingham NG1 1HF 0115 9474052

King William IV 6 Eyre Street Sneinton NG2 4PB 0115 9589864

Lincolnshire 
Poacher 161 Mansfield Road Nottingham NG1 3FR 0115 9411584

Lion 44 Mosley Street New Basford NG7 7FQ 0115 9703506

Lord Roberts 24 Broad Street Nottingham NG1 3AN 0115 9481592
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IPA HOP 2019 - 3rd to 31st August

Millipede 8 Alexandra Street Stapleford NG9 7ED

Newshouse 123 Canal Street Nottingham NG1 7HB 0115 9523061

Old Volunteer 35 Burton Road Carlton NG4 3DQ 0115 9872299

Organ Grinder 21 Alfreton Road Canning Circus NG7 3JE 0115 9700630

Overdraught 11-15 Alfreton Rd Canning Circus NG7 3JE

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

Poppy & Pint Pierrepont Road Lady Bay NG2 5DX 0115 9819995

Room with A 
Brew 78 Derby Road Nottingham NG1 5FD 07780 662244

Samuel Hall Old Bus Depot Sherwood NG5 2JN 0115 9246230

Six Barrel 
Draughthouse 14-16 Carlton Street Nottingham NG1 1NN 0115 9501798

Star 22 Middle Street Beeston NG9 1FX 0115 8545320

Stratford Haven 2 Stratford Road West Bridgford NG2 6BA 0115 9825981

Tap & Tumbler 33 Wollaton St Nottingham NG1 5FW 0115 941 3414

Totally Tapped 23 Chilwell Road Beeston NG9 1EH no phone

Trent Bridge Inn 2 Radcliffe Road West Bridgford NG2 6AA 0115 9778940

Trent Navigation 17 Meadow Lane Nottingham NG2 3HS 0115 9865658

Vat & Fiddle 12 Queensbridge Road Nottingham NG2 1NB 0115 9850611

Victoria 85 Dovecote Lane Beeston NG9 1JG 0115 9254049

Waggon& Horses 260 Mansfield Road Arnold NG5 8JY 0115 9209926

Willowbrook 13 Main Rd Gedling NG4 3HQ 0115 9878596

Yard Of Ale 1A Walkers Yard Radcliffe-on-Trent NG12 2FF 0115 9334888

Yarn 5 South Sherwood 
Street Nottingham NG1 5ND 0115 9895569

Ye Olde Trip to 
Jerusalem Brewhouse Yard Nottingham NG1 6AD 0115 9473171

Please Remember to Drink Responsibly
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HOW TO DO THE IPA HOP
Visit any of the pubs listed and buy a half or a pint of IPA. Ask for or pick up a sticker and stick it onto the 

pub’s circle below. You need to visit a minimum of six different pubs. If you visit any pubs not on the trail 

but they are selling an IPA, then why not take advantage of the Lucky Dip box below? Once you’ve finished 

or the hop has ended, send your form to the address alongside by 20th September 2019.

ABDICATION

WRITE ANY
LUCKY DIPS HERE

ADMIRAL SIR 
JOHN BORLASE 

WARREN
ANGEL

CANALHOUSE CHESTNUT

ANNIE’S 
BURGER 
SHACK

BARREL 
DROP BEERHEADZ BYRON’S 

REST

CRAFTY 
CROW

CRICKETERS 
REST CROWN DOCTOR’S 

ORDERS
EMBANK-

MENT

FOX & 
GRAPES

FRAME 
BREAKERS

GOLDEN 
FLEECE

HEAD OF 
STEAM

HORSE & 
JOCKEY

KEAN’S
HEAD

KING
WILLIAM IV

LINCS 
POACHER LION LORD

ROBERTS MILLIPEDE NEWSHOUSE OLD
VOLUNTEER

ORGAN 
GRINDER

OVER-
DRAUGHT PLOUGH POPPY & 

PINT
ROOM WITH 

A BREW
SAMUEL 

HALL

SIX BARREL 
DRAUGHT

HOUSE
STAR

STRATFORD 
HAVEN

TAP & 
TUMBLER

TOTALLY 
TAPPED

TRENT 
BRIDGE INN

TRENT
NAVIGATION

VAT &
FIDDLE VICTORIA

WAGGON & 
HORSES

WILLOW-
BROOK

YARD OF
ALE YARN YE OLDE 

TRIP

In your opinion which pub served the best IPA:

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

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

Name.................................................................

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

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

Email Address......................................................

IPA Hop
Nottingham CAMRA

92 Bannerman Road
Nottingham

NG6 9HX
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LocAle
The 2019 Nottingham LocAle Pub of 
the Year Award
There are now over 170 LocAle accredited pubs within the Not-
tingham area and the winner for 2019 is the

THE STAR INN, BEESTON
The 2019 competition commenced in August 2018 and in each 
edition of the Nottingham Drinker (ND) a number of LocAle 
pubs were featured and by public vote two of those pubs be-
came finalists for the 2019 competition. The twelve pubs were:

· Station Hotel, Hucknall
· Roots, Kimberley
· Star, Beeston
· Mellor’s Mews, Eastwood
· Round RobINN, East Leake
· Poppy & Pint
· Robin Hood and Little John, Arnold
· Abdication
· Organ Grinder, Canning Circus
· Fox & Grapes, Sneinton
· Vat & Fiddle
· Sir John Borlase Warren

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

The presentation will take place at 
8.00pm on Friday 9th August, 2019

The previous winners of the Nottingham LocAle Pub of The 
Year were:

2012 – The Flying Horse, Arnold
2013 – The Gate Inn, Awsworth
2014 – The Hand & Heart, Derby Road
2015 – The Lincolnshire Poacher
2016 – Horse & Jockey, Stapleford
2017 – The Star Inn, Beeston
2018 – The Tap & Growler, Hilltop, Eastwood

LocAle Pub of the Year 2020 - Area 1

As with previous years each edition of Nottingham Drinker 
features a number of locAle accredited pubs located in specific 
geographical areas. This edition of ND features the pubs shown 
below and a map and full details are to be found on the Not-
tingham CAMRA website.

From each edition of ND two pubs, by public vote, will advance 
to the final and you are therefore invited to vote for up to two 
pubs. Votes need to be submitted, by e-mail to locale@notting-
hamcamra.org, or personally at branch meetings, no later than 
Friday 31 August.

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

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

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

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

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

6. Dog House @ Hucknall. 2 York Street, Hucknall. 
NG15 7BT( Dec 2018)

7. Foresters Arms, Newthorpe

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

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

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

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

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

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

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

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

16. Mellor’s Mews, 68A Nottingham Rd, Eastwood, 
Nottingham. NG16 3NQ

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

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

19. Pick & Davy, 237A, Nottingham Road. Eastwood. 
NG16 3GS

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

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

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

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

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

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

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

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

Winners of Area 6: 2019 POTY
Organ Grinder, Canning Circus
Fox & Grapes, Sneinton
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Tales from the 
North
News from the Northern fringes of 
our Nottingham branch area. 
Andrew Ludlow reports.  

Donna and Bill at the Waggon & Horses, 
Redhill, Arnold have now added a sixth 
hand pull so the range of beers is even 
more impressive. On my visit local 
beers Infinity (Blue Monkey); Life of IPA 
(Scribblers) and Jimmy’s Mum (Furnace) 
were all on offer. Pub People Company 
who run the pub have spent some 
money on doing up the large function 
room at the rear and on tidying up the 
main bar area. The pub also offers a 
CAMRA discount.

The outside garden/patio area, at the side of the pub is a great 
place to soak up the sun and although the only food currently 
available is Sunday lunch (12.00-4.00pm) freshly made cobs and 
snacks are available for anyone requiring some solid nourish-
ment.

The pub is open Mon-Thur 2.00pm-11.00pm; Fri&Sat 12.00-Mid-
night; Sun 12.00-11.00

The Griffins Head, Papplewick continues to offer a fine selec-
tion of different cask ales. On my last visit four local beers were 
available Lincoln Green, Marion; Blue Monkey BG Sips; Priors 
Well, Baby Wolf and Resurrected. Classic cars are exhibited 
every 1st and 3rd Wednesday monthly (4.00pm-900pm); quiz 
nights on Tuesday from 9.00pm and a host of other special 
nights are being planned.

The pub not only offers good beer but has an extensive menu 
(12.00-9.00pm seven days a week).

Pub opening hours are Sun-Thur 12.00-11.00; Fri&Sat 12.00-
12.00.

Moving into Hucknall the Station Hotel has added a front ‘gar-
den/patio area’ with a fetching white picket fence. The fence 
area leads to the rear of the pub which is being turned into a 
beer garden/patio area. With seating also provided on the other 
side of the pub it is now possible to always find either a shady or 
sunny area to sit outside (depending upon the weather!).

Staying in Hucknall, The Beer Shack have acquired new own-
ers. James Mansfield originally opened the Beer Shack in August 
2013 which at the time was Hucknall’s only micro-pub. During 
James successful tenure the pub acquired a reputation for qual-
ity real ales and ciders and was crowned 2014 East Midlands 
Cider Pub of the Year.

Michelle and Mark, former locals, on hearing that James was 

thinking of moving on steeped in and took over in June 2019. 
Mark, better known as Nobby, explained to ND that their long 
term vision was “to keep the pub in the spirit that existed when 
it was established with a long term aim to introduce minor im-
provements”.

ND wish them well and certainly on my visit locals were enjoying 
a range of real ales and ciders.

The café culture has finally arrived in Hucknall with the Weth-
erspoons pub, The Pilgrim Oak having been granted permission 
for drinkers to enjoy the outdoor area at the front. When this 
area was opened last year it was initially restricted with alcohol 
prohibited but praise must be given to Ashfield District Council 
who have now allowed customers to buy beer at the bar and sit 
outside.

On my last visit not only was I able to enjoy a fine pint but 
with the free Wi-Fi extending to the patio area, those who 
need to keep connected can do so whilst enjoying the best of a 
British summer.

Currently The Portland Arms, Hucknall has stopped having 
cask ales. The demand was limited and rather than serve the 
beer in poor quality the decision was to remove it from the bar.

Further Micro-pubs are planned for Hucknall with the news that 
one on Watnall Road should open in October. Another is being 
planned for a few doors up from the Nabb Inn and further 
details will be included in the next edition of ND.

The Three Ponds, Nuthall, re-opened in May after undergoing a 
substantial refurbishment. The central character of the pub has 
been fully retained and enhanced by comfortable and attrac-
tive furniture. The pub effectively now boasts a number of dis-
tinct areas and whilst food is very important there is still space 
for the drinker who has the choice of up to six cask beers, four 
from the Greene King stable and two guest ales.
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At this time of year the extensive garden, with children’s play 
area, is proving very popular and the pub also runs a quiz on 
Tuesday nights.

Opening hours are Sun – Thur 11-11; 11.00-11.30 Fri & Sat 
with food 12-10 seven days a week. A comprehensive menu 
offers everything from snacks to pubs favourites.

An application for housing on land adjacent to the Gardiners 
Inn, Cossall has been submitted to Broxtowe Borough Council. 
As the pub and garden are covered by an ACV (Asset of Com-
munity Value) CAMRA has lodged an objection to the proposed 
development.

Moving to Kimberley, the ‘Dog House at Kimberley’ (formerly 
the Lord Clyde) has been rescued by the ‘Big Dogs Pub & 
Kitchen’ people. The pub, due to a lack of investment, had be-
come sad and depressing but new life has been breathed into 
the building complete with a selection of cask beers.
A total refurbishment has transformed the pub turning the 
interior into a light and airy area and providing a pleasant hid-
den garden/patio area at the rear, accessed by a conservatory 
passage way with ‘greenery’.

Three hand pulls adorn the bar currently offering Blue Mon-
key Infinity; Dog House Bitter (produced by Greene King) and 
whilst Titanic Plum Porter was on for the opening night, ND has 
been informed that this may become a guest hand pull. Beer 
price are £3.30 a pint for the house beer and £3.50 a pint for 
guest ales.

On the food front a section of British Tapas/Street food/Shar-
ing food is available for meat eaters, vegetarians and vegans.

Thomas, mine host, told ND that his aim was to “create a 
town centre venue with a country feel in a relaxed and friendly 
environment”.

Pub opening hours are 10.00-11.00 seven days a week with 

food available 10.00-2.00 and 5.00-9.00

From what ND has seen the pub is already an established ven-
ue on the Kimberley beer scene and we wish The Dog House 
people well with the third local pub they have established.

Staying in Kimberley plans to convert the Queens Head have 
fallen through. As ND was led to understand that despite ex-
tensive negotiations it was not possible to reach an agreement 
for the pub to be taken over by Colin Gibbin, Mellor’s Mews, 
Eastwood.

The New Inn, Newthorpe Common has a new mine host. John 
Bolton after 12 years as landlord has retired and Traci Hinch-
liffe has taken over running the New Inn. Although this is her 
first pub she told ND that she had worked in the trade for 
some time and was excited at the opportunity. She explained 
that her aim was to make the New Inn “a traditional commu-
nity family pub”. Currently, to maintain beer quality, she has 
only two beers on Sharps Doombar and a guest ale.

The opening hours are Mon-Thur 5.00-Midnight; Fri 2.00-Mid-
night; Sat 2.00-1.00am; Sun 12.00-Midnight.

Moving to Eastwood the Tap & Growler, Hilltop, has established 
a garden at the rear of the pub. The garden opened at the end 
of June and whilst currently is in its raw state Carrie told ND 
that she had plans to convert it to a haven of tranquillity in 
busy Eastwood.

Music lovers should ensure that they are in Eastwood on 
Saturday, 7 September as it is the annual D H Lawrence music 
festival and most of the pub and other venues take part in this 
popular event.

The Old Wine Vaults, Eastwood has stopped serving real ale as 
the take up has not been sufficient to maintain a quality beer. 
The pub offers a range of bottled beers and it is hoped that 
real ale will be reintroduced at some stage.

If you have any information about changes to pubs in the 
‘North’ or news, please let me know and I will try to visit and 
feature them in future editions. 
Contact andrewludlow@nottinghamcamra.org
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Cooking with Beer 
and Cider
Our resident foodie Anthony Hewitt 
brings us a sweet treat.
Hello and welcome to issue 153 of the Nottingham Drinker. 
Well after the changeable weather of spring, summer well and 
truly arrived in June and it is fingers crossed that at the time 
of you reading this the weather is just as nice, just right for a 
cool pint of Real Ale or real Cider/Perry.

In the last issue of ND I wrote “For the next issue, I am in 
the process of creating a dessert that using a single type of 
LocAle”.

So now I can reveal all. Some of you may know that I had a 
very small part in the creation of Lincoln Greens “Buttermuch” 
and it has always been in my mind to create a dessert using it.

Well finally I got my thinking cap on and came up with the 
“Buttermuch Butterscotch Torte”.

There are also recipes for a couple of options for putting a top-
ping/addition to it.

As always if anyone has any ideas for a recipe for a future 
issue of ND please do email me or catch me at a branch meet-
ing.

Here’s a thought.

While the Cider Saunter is on why not try experimenting your-
selves by substituting the Buttermuch with a Cider or Perry 
and let me know how you get on, I’m going to give it a go.

Buttermuch Butterscotch Torte

Ingredients

For the Pastry
10oz (250g) Plain Flour
5oz (125g) Butter or Pastry Margarine
1oz (25g) Golden Caster Sugar
4 tbsp Buttermuch Real ale

For the Filling
4oz (100g) Muscovado Sugar
4oz (100g) Demerara Sugar
18floz (450ml) Skimmed Milk
2floz (50ml) Buttermuch
2oz (50g) Plain Flour
3 Eggs (lightly beaten)
½ tsp vanilla Essence

For Buttermuch Toffee
8floz (200ml) Buttermuch
2oz (50g) Golden Caster Sugar
1oz (25g) Butter

Method

1, To make the pastry, put the flour and margarine or butter 
into a bowl and rub in using your finger tips or electric mixer 
till fine bread crumbs is reached. Stir in the sugar and add the 
Buttermuch. Stir in and bring together the pastry with one 
hand until a firm but pliable pastry dough ball is achieved. 
Leave to rest for ten minutes.

2, Grease and line a 9inch/23cm loose bottomed flan tin and 
preheat your oven, gas mark 7, 220C.

3, Roll out the pastry on a lightly floured surface just over the 
size of the flan tin. Lift the pastry using your rolling pin and 
place over the flan tin. Press the pastry into place and trim 
leaving a lip on the rim of the flan tin.

4, With a fork prick the entire base of the pastry base and the 
blind bake in the middle of the oven for 15 minutes. Leave to 
cool in the flan tin.

5, For the Buttermuch toffee, in a small non stick sauce pan 
melt the caster sugar and butter together for a few minutes 
until simmering and bubbling. Carefully and slowly and the 
Buttermuch and stir in until all the sugar mix has dissolved. 
On a medium heat reduce the liquid, stirring occasionally, until 
a toffee stage has been reached of spoon coating consistency. 
Set to one side in a warm place.

6, For the filling, in a large sauce pan melt the butter and two 
sugars together until syrupy. Mix together the milk and Butter-
much and carefully add 3/4s of the mixture to the sugar/butter 
mixture and bring to a rolling simmer for 2 minutes.

7, Remove from the heat and carefully and the Buttermuch 
Toffee tablespoon full at a time, stirring in well. The mix may 
bubble up while doing this, so be careful. Put back onto a low 
heat to simmer.

8, Mix the flour into the remaining milk mixture to make a 
smooth paste and add to the simmering mixture and whisk 
until smooth and the mixture begins to thicken.

9, Stir a little of the mixture into the beaten eggs, then pour 
into the sauce pan. cook for a further 2-3 minutes then re-
move from the heat. Add the vanilla essence and stir in.

10, Leave to cool for 5 minutes. and pour into the pastry case 
and chill before removing from the flan tin and serving. Serve 
with fresh cream or ice cream or fresh fruit.

11, If you are unlucky and get a small lump or two in your 
finished mix, pass it through a fine mesh sieve as you pour it 
into the flan case.

Basic Meringue Topping

Ingredients

4oz (100g) Icing Sugar (sieved)
2 Egg Whites

Method

1, In a clean bowl whisk the egg whites together until a white, 
fluffy loose peak stage has been reached. This means you will 
have a cloud in your bowl.

2, Add a third of the icing sugar and resume whisking. Repeat 
this twice more until the icing sugar is completely mixed in and 
the mix is glossy white and forming stiff peaks that hold their 
shape.

3, If your brave, you could always do the trick of putting the 
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bowl over your head and then turn the bowl upside down.
If you have an electric whisk producing a meringue is a lot 
easier and quicker than whisking by hand.

4, Spoon the meringue mix onto the top of the cooled Butter-
much Torte and spread out to completely cover the top, right 
up to the pastry edge and form small meringue peaks with a 
flat bladed knife or spatula.

5, Bake in the middle of a preheated oven, gas mark 2, 150C 
for 45 minutes or until golden brown.

6, Cool and chill. If you serve this warm the filling will not be 
set.

Caramelised Crispy Oats Topping

Ingredients

4oz (100g) Rolled Oats
3oz (75g) Butter
4oz (100g) Golden Caster Sugar
Pinch of Salt

Method

1, Preheat the oven to gas mark 3, 160C and line a baking 
tray with baking or greaseproof paper.

2, In a small sauce pan on a low heat, mix the butter, sugar 
and salt until a syrup has formed, stirring occasionally. Bring 
the mixture to the boil and cook for 1 minute. Remove the pan 
from the heat and add the oats and stir together until all the 
oats are coated.

3, Spread the oat mixture onto the lined baking tray and bake 
for 10 minutes in the middle of the oven. After 10 minutes give 
the oats a good stir around with a fork and turn the baking 
tray around. Bake for no more than a further 10 minutes or 
until golden brown.

4, Leave to cool completely, resisting the urge to nibble on the 
delicious warm treat.

5, Store in an air tight container for up to one week.

6, Sprinkle on your dessert at the time of serving.
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Stat Cat 
The HMO Roadshow

As the City’s Planning Committee approves the closure 
of an historic pub to become a “Home of Multiple Oc-
cupancy” (HMO), Stat Cat pops through the Council’s 
cat-flap to take a look at where these HMOs are being 
established.

The owners of HMOs, once affectionately known as “student 
houses”, must apply to Nottingham City Council for a licence. 
By means of a Freedom of Information Request, Stat Cat has 
established that at the 31st of March 2019, there were 3,761 
licensed HMOs in Nottingham.

This is of increasing concern to Nottingham CAMRA as the 
Council is giving permission for historic public houses, such as 
the Nag’s Head and the Dale, to be converted to residential 
use in areas on the edge of the City Centre. These are places 
where the number of pubs is decreasing at an alarming rate.
The Nag’s Head’s conversion to HMO was approved despite a 
campaign to save it as a public house.

There is increasing encroachment of HMO development par-
ticularly along major thoroughfares such as Derby Road and 
Mansfield Road. Here the demolition or conversion of retail and 
public house properties to create HMOs is sucking the life-force 
out of once thriving, mixed-use streets.

The growth of these “dead zones” follows the almost wholesale 
culling of pubs in many of the City’s outer wards, concentrat-
ing the City’s pubs in an ever-shrinking perimeter.

Table 1 below shows where and how many of these HMOs 
there are. The percentages have been rounded for ease of 

Table 1 - Licensed Homes of Multiple Occupancy (HMO) 
31 March 2019 

interpretation. What may surprise readers is that some 75 per 
cent of HMOs are in just three of the City’s wards.

This information would suggest that all pubs on roads into 
the city centre are now at risk of being redeveloped for use 
as HMOs. Readers may wonder if any further HMOs are really 
required at all. 

This is a real concern for Nottingham CAMRA, which will be 
monitoring the situation closely over the coming months. If 
your local is under threat, please let CAMRA know.  

Source: The data in Table 1 is from Nottingham City Council’s 
FOIAR response IG-12129
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Heritage
Gedling Pub Heritage
Carlton Men in Tights?
In this issue, Nick Molyneux considers the Elwes Arms at the 
junction of Oakdale and Greendale Roads, which was opened 
on the 8th of June 1962 by the retired High Court judge, Sir 
Richard Everard Augustine Elwes OBE (1901 - 1968). The pub 
was named after his family to commemorate their connection 
with the County of Nottinghamshire(i).

Sir Richard was the son of Gervase Henry Cary-Elwes (1866 
- 1921)(ii), an internationally renowned tenor singer. Gervase 
was particularly well-known for his performances of the Dream 
of Gerontius by Edward Elgar. He died tragically when falling 
between a moving railway carriage and a platform at Back Bay 
railway station in Boston whilst on tour in the USA(iii).

Sir Richard was part of the prosecution team which eventually 
led to the conviction and hanging of Frederick Nodder for the 
1937 murder of Newark schoolgirl Mona Tinsley(iv). The case 
involved two trials because at that time English law operated 
on a “no body, no murder” principle. Nodder was initially con-
victed of abduction and then successfully tried for murder on 
the discovery of Mona’s body in the River Idle near Retford(v).

The Cary-Elwes family are descendants of John Elwes (1714 
- 1789), an MP with a reputation as an eccentric miser, often 
thought to be an inspiration of the character Ebenezer Scrooge 
in A Christmas Carol by Charles Dickens(vi). Sir Richard’s 
daughter was Polly Elwes, the 1950s television presenter(vii). 
His uncle was Dudley Cary-Elwes, the Roman Catholic Bishop 
of Northampton and his niece the gardening writer Maggie 
Keswick (1941 - 1995)(viii), founder of Maggie’s Centres which 
provide cancer care(ix). His brother Simon Edward Vincent Paul 
Elwes (1901 - 1975) was a portrait painter and a member 
of the Royal Academy(x). Simon’s grandson is the actor Cary 
Elwes, who starred as our very own Robin Hood in the 1993 
Mel Brooks film “Robin Hood - Men in Tights”. A spoof aimed at 
“Robin Hood - Prince of Thieves” (1991) which featured Kevin 
Costner, it takes a swipe at the transatlantic dialogue of the 
earlier film. When the evil Prince John asks Elwes’ hero why 
people would listen to him, he replies “Because unlike some 
other Robin Hoods, I can speak with an English accent”(xi).

Designed by architect Cecil Howitt and Partners for Shipstones, 
the Elwes Arms is a single-storey pub set under a large open 
timber roof, with a long narrow plan. At the street end, with 
its own formal entrance, is the clubroom, which survives. The 
remainder of the pub is entered from the car park on the south 
side, raised up steps on a terrace. This was opened out several 
years ago and is now a single space, much of it in restaurant 
use(xii).

In choosing the title of his film, Brookes struck on an unwit-
ting irony. The hosiery trade and the artisan workers who 
operated the town’s knitting frames were the bedrock of 

Nottingham’s textile industry and its political activism. The 
knitting frame is reputed to have been invented in the Bor-
ough of Gedling, in the village of Calverton, by William Lee in 
1589. By 1800, there were almost 10,000 knitting frames in 
Nottinghamshire(xiii). When Brookes had his chorus line of Merry 
Men sing “We’re men, men in tights”, had they been singing 
about the trade of many a Nottinghamian’s ancestors, he’d not 
have been too wide of the mark. Those who enjoy a pint in the 
Elwes Arms today can go home and watch “Robin Hood - Men 
in Tights” ……..and have the last laugh.

Sources: 
(i) Elain Harwood, unpublished notes / Historic England
(ii) & (iii) Gervase Elwes https://en.wikipedia.org/wiki/Ger-
vase_Elwes
(iv) Richard Elwes https://en.wikipedia.org/wiki/Richard_El-
wes 
(v) Mona Tinsley https://en.wikipedia.org/wiki/Murder_of_
Mona_Tinsley
(vi) John Elwes https://en.wikipedia.org/wiki/John_Elwes_
(politician)
(vii) https://en.wikipedia.org/wiki/Polly_Elwes
(viii) Gervase Elwes https://en.wikipedia.org/wiki/Gervase_El-
wes 
(ix) Maggie Keswick https://www.maggiescentres.org/
(x) Gervase Elwes https://en.wikipedia.org/wiki/Gervase_El-
wes
(xi) Robin Hood - Men in Tights (1993) https://www.imdb.
com/title/tt0107977/
(xii) Elain Harwood, unpublished notes / Historic England
(xiii) Framework Knitters Museum, Ruddington: https://www.
frameworkknittersmuseum.org.uk/about-us/history/

Photo: The Elwes Arms; Andrew Ludlow / Nottingham CAMRA
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Brewery News
News from our neighbouring 
breweries

The first weekend of July was cer-
tainly an exciting moment for us as 
we finally opened the doors to our 
latest venture, The Railway in Belper. 
We were just in time for the Belper 
Summer Food Festival, which sees 
ten thousand people descend on 
King Street to visit the plethora of 
market stalls all focused on artisan 
snacks and ingredients. Those that 
attended couldn’t fail to miss our 
beautiful frontage, adorned with 
hanging baskets and flower troughs 

its’ archway leading to the most amazing beer garden in 
town. We were supported by all our pub landlords on the day 
helping to ensure that everything went smoothly, leading to a 
record day ever seen in the history of our small pub company. 
Lincoln Green have arrived in Belper! If you get the chance, I’d 
encourage you to visit – it’s a straight through train ride from 
Nottingham to Matlock, stopping at Belper on the way, and 
many other towns with some great pubs. Could this be a new 
ale trail?

At The Station Hotel, Lauren, Charlie and the team have been 
working hard to create an exciting new exterior ‘garden space’ 
to the Linby Road side of the property. The white picket fenc-
ing is suitably ‘trainy’ for our heritage pub and is located on 
the sunny side of the street. As fast as we could build and put 
out the picnic tables, folk were sitting in the sun and enjoy-
ing a pint or three! This new outside space now has festoon 
lighting and leads neatly to the ‘Shunters Yard’ rear courtyard 
of the building, which will act as an outside food area for paella 
and barbeques at the weekend.

The Robin Hood (AND) Little John is now preparing for a re-
fresh in September; the exterior will be newly decorated with 
new colours and artwork, whilst the interior will be freshened 
up with new paint and reworked tables and chairs. Yet further 
evidence that we believe that pubs have to continue to evolve 
and develop over time to remain successful.

News from Lincoln Green
Anthony Hughes writes...

On the brewery front, we’ve seen 
‘HUSK’ released as our first ever rye 
ale, with ‘Arrow’ also performing very 
well for us on the American Pale Ale 
front. Gin and Beer It and Strawbeer-
ies and Cream have enjoyed their 
outings for this summer – we hope 
you’ve managed to grab a refreshing 
pint of these on your travels.

We’re also experimenting with a 
‘non-alcoholic’ beer at just 0.5% ABV. 
‘Morning Redemption’ comes out un-
der the Blackshale name and is des-

tined as a trial on cask, but more likely aimed at cans for the 
customer interested in the current ‘low and no alcohol’ trends. 
We’ve learned that beers brewed to this ABV are better than 
those where a standard beer has had alcohol removed – the 
process to extract the alcohol also extracts a lot of flavour. The 
skill in 0.5% brewed beers comes from trying to retain ‘body’ 
that alcohol usually provides. We’ve added huge doses of ad-
ditional speciality malts to provide this, resulting in a complex 
malt profile and great flavour. Keep an open mind and give it a 
try – you might be surprised at how good they are.

Here’s to the bright remaining days of Summer for us all and 
may you all enjoy some of your happiest moments with a pint 
of Lincoln Green in your hand!

News from Castle Rock
Lewis Townsend writes...

Wotcher,

I hope you are having a pleasant, 
relaxing summertime with lots of 
delicious beer. At the time of writ-
ing, the weather has been a bit tur-
bulent but we look set for a decent 
patch so let’s hope that carries on 
through to August!

A shed load has happened since my 
last update, starting with the third 
iteration of our Yard Party which 

took place in the middle of May. This year, tickets almost en-
tirely sold out and we think we put on our best yard party yet 
to say thank you for your support. This included some amaz-
ing musical performances, a graffiti wall, some of our favourite 
local street food and of course one exceptional beer and cider 
list – all underpinned by the classic ‘will it, won’t it?’ British 
rain banter. If you managed to join us – thank you. Please let 
us know what you liked about it and where we could improve 
as we really want this event to stay – and if we have another 
year like this, it will do!

We’d barely had time to catch our breaths before the best Not-
tingham Craft Beer Festival yet came around. A huge thanks 
to LeftLion, NFU Mutual, the Creative Quarter, all our brewery 
friends and the fantastic customers and beer lovers for putting 
on a festival with heart and atmosphere. It’s quickly become 
one of my favourite, more intimate craft beer festivals of the 
year. We launched two brand new beers at the NCBF including 
Sourlero, our kettle sour brewed with all the exotic fruits, and 
Storming the Emperor’s Castle, our big mother of an imperial 
stout brewed in collaboration with Emperor’s Brewery. On top 
of a busy, super fun weekend, a few Castle Rock folk (and our 
friend Ezra from the Six Barrel Draft House) managed to raise 
over £1500 for Mind, the mental health charity, by taking part 
in a group head shave. Thanks to all those involved and the 
extremely kind donations!

Add to all this a load of new beer released before and since, 
including brand new IPAs, fruit beers, SIPAs, dry-hopped pale 
ales and much in-between! We’re really pleased with the feed-
back we’re getting as we continue to develop our beer range, 
but are equally excited that we have beer up for national judg-
ing at the upcoming GBBF in August. A huge well done to our 
brewing team. Stay tuned for updates.



33Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Issue 153 - August / September 2019

Looking forward to August and September, we’re thinking 
about our beers for the Robin Hood Beer & Cider Festival. One 
particularly special beer you can look forward to is our very 
first barrel aged edition of Storming the Emperor’s Castle, 
which will have spent a good while resting in rum barrels by 
then and we’ll be launching this exclusively at the festival. As 
usual, you can also expect many of our pubs to be well behind 
the IPA Hop in August (plus IPA Day and International Beer 
Day). We’re aiming to work with the Fox & Crown in Newark to 
release a brand new IPA with them.

I wish to bookend this update with a small tribute to Neil 
Kelso, former general manager of the Victoria in Beeston who 
sadly passed away on 26th June 2019. We were extremely 
saddened to hear of Neil’s passing, who without a shadow of 
a doubt was a cornerstone of the pub community not just in 
Beeston but in the region. He’d built a reputation for excel-
lently kept real ale and delicious food, and always put the 
customer first. We thank you Neil for your service, support and 
dedication to pubs and beer.

Wishing you all well,
Lewis

News from Dancing Duck
Rachel Matthews writes...

It’s been a very busy few months 
at Dancing Duck, we’ve been strug-
gling to keep up with demand for our 
core range so have not had much 
opportunity to brew many seasonal 
or anything new.  Though we should 
hopefully have a new duckie being 
released soon

We’ve hosted some more “Nights in 
the brewery” where people have en-
joyed a tour around, a few beers and 
our famous huge chip cobs. We are 
only able to do these evenings during 
the warmer Summer months but they 

have proved really popular so will no doubt be getting some 
dates in the diary for 2020.

We’ve been really pleased to have had a good presence 
around Trent Bridge during the cricket world cup and have had 
great feedback from people who have tried our beers there for 
the first time

By the time this is published we will have done a collaboration 
brew with Castle Rock and closed the brewery for a team trip 
down to the GBBF at Olympia. We have a beer in the finals but 
are sworn to silence as to which one it is!

News from Blue Monkey
Deb Ward writes...

We are busy planning our brilliant 
Blue Monkey Beer festivals which 
start in August.

First, the Loughborough Organ 
Grinder is holding a mini beer 
festival on the 2nd – 4th August 
where Goff’s, a great brewery from 
Cheltenham, will be taking over the 
outdoor bar with their selection of 
delicious beers.

Next, are the August Bank Holiday beer festivals at the Organ 
Grinder Loughborough 22nd-- 27th August and the Organ 
Grinder Arnold 24th - 25TH August.

We have many interesting events at the Organ Grinders over 
the August Bank Holiday weekend including a Coach Trip 
around all 4 Pubs on Saturday 24th August 2019. This is an 
extremely popular event and always a fun occasion! You can 
buy tickets in each of the 4 pubs so book your seat now to join 

in the fun and avoid disappointment. Check our events pages 
on Facebook to find out more!

The Blue Monkey Mobile bar is on the move to The Southwell 
Ploughing Match! This is the largest agricultural one day show 
in Nottinghamshire. It was established in 1855 by a commit-
tee of local farmers, businesspeople and rural enthusiasts and 
continues to thrive. This year the Ploughing Match is being 
held at Thoresby Hall on Saturday 29th September and we will 
be taking our Blue Monkey mobile bar for you to enjoy a thirst-
quenching pint or maybe a Blue Monkey Gin & tonic whilst you 
relax on your Summer day out in the fabulous British country-
side.

The Blue Monkey mobile bar will also be found in the grounds 
of Southwell Minister from 21st-26th August, behind the 
Priest’s House for the Southwell Classical Music Festival which 
is always an amazing event. Another one not to miss!

We hope to see you at the Peterborough Beer festival in Au-
gust and later in the year at the Nottingham Robin Hood Beer 
& Cider Festival, 9th-12th October at the Motorpoint Arena, 
where you will find your favourite festival beers. The big one, 
that only rears its head for very special occasions, Blue Mon-
key Big Blue 6.8% and Royal Blue which is a 6.5% golden IPA 
brewed with a range of British, New Zealand and American 
hops. It’s fit for royalty! As for the copper Big Blue, Pip Wagg 
(Head Brewer) tells us to expect lemony and gooseberry bit-
terness intertwined with enticing tropical fruits and berries, to 
give a BIG, BIG flavoured beer. Not for the fainthearted!

Following the success of Infinity Plus 1 in cans, we plan to can 
Blue Monkey Big Blue.

There is so much to look forward to over the next few months 
and all of us at Blue Monkey wish you all a great Summer.

Cheers Debs

News from Totally Brewed
Rob Witt writes...

We won Regional Camra bronze 
award for Papa Jangles Voodoo 
Stout. Thanks to everyone who 
voted, we really appreciate the 
recognition.

The OverDraught will be taking 
part in the Cider Saunter and 
the IPA trail in July and August. 
Looking forward to having some 

delicious local cider on throughout next month. We also have 
a variety of events happening over the summer including pub 
quizzes, live window art, beer tasting sessions and beer and 
food pairing sessions.

We’re canning monthly throughout this year and have a num-
ber of exciting collaboration brews planned, working with some 
exciting local independent businesses.

And Finally…. We are re-
branding! But fear not, we 
will be keeping our artistic 
flair! Our current logo has 
served us well, and we’ll be 
sad to see it go. However, 
we feel it’s time for an up-
date with something we feel 
better embodies our ethos 
and products and standard-
ises our outlets. Keep your 
eyes peeled for the new 
brand launch date over the 
summer!

Cheers
Rob
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Brewery News
News from our neighbouring 
breweries
News from Nottingham Brewery
Philip Darby writes...

Supreme was on National listing 
with J.D.Wetherspoon which ended 
in July and turned out to be our 
best listing yet, surpassing “Roses 
Oatmeal Stout” (nee Sooty which 
is politically incorrect they say!) 
which was a fantastic run. Supreme 
will be followed in September by 
Dreadnought, so no pressure then!! 
George had better polish up his 
brewing boots.

Our next batch of Extra Pale Ale bottles due about mid Sep-
tember time, will be classed as Gluten Free. We have taken 
this step due to popular demand and the growing interest 
from drinkers with intolerances, it will also be Vegan friendly 
too, another popular move. Please ask if it is the new batch if 
you’re not sure, as the bottle will look the same and there will 
still be some current stock in the system for a little while.

Our Marie Curie beer Is doing very 
well and into it’s second brew al-
ready, available at the usual venues 
around the county. Do give it a try 
(or several tries!) as a donation of 
10 pence per pint goes to the very 
good cause.

Another charity occasion up and 
coming that we strongly support, 
is the Cornmill at Toton 8th an-
nual beer festival, which just gets 
better every year and is held over 
the August bank holiday hosting 
over 60 beers and ciders and of-

fering a special festival food menu, it’s great for all the family 
throughout the day and live bands in the evening adding to the 
atmosphere.
The next issue of the Drinker will be Heralding the Robin Hood 
Beer Festival....Where did that year go? Get your tickets early, 
I reckon it’s going to top the numbers seen at the Castle this 
year, judging by the response to last year, everyone loved it. 
Be sure to find our beer haven hideaway....It’s always a barrel 
of laffs!
Thanks for reading.
Cheers
Philip Darby

News from Magpie Brewery
Bob Douglas writes...

The beer festival season seems 
to have eased off slightly for 
now, we have really enjoyed 
those that we have managed to 
get to. There seem to be more 
and more to check out each 
year, so our apologies if we 
didn’t make it to yours!

Of special note was the first ever festival at the Woodlark in 
Lambley - just up the road from where I live and I managed to 
be away on the relevant weekend. I will definitely be there on 
September 14th for their next one!

As I write, we are looking forward to the Cider Saunter and 
then the IPA Trail. Cider sales in our pubs seem to have really 
taken off this year, and as a bonus, we have finally managed 
to get Ray to supply us with some of his superb Torkard ciders. 
We always try to support our local producers, with Blue Barrel 

from Clifton probably being the most popular of our regulars - 
but they all go well!

Our Wanderlust series is up to the July brew, Simply Live, 
which is a cloudy ale, made with peach pulp and a few (token) 
hops, while August sees Into Oblivion, made with a complex 
malt bill and featuring Ca-lypso hops, and at 5.8% in good 
time for the IPA Trail. We will also be making Seven for a Se-
cret, also 5.8%, featuring English grown hops for the trail.

The brewery bar made its debut at the beginning of June, suc-
cessfully hosting a charity event for St Lukes Church in West 
Bridgford. We will also have hosted an informal “opening” by 
the time you read this and, going forward, will be looking to 
open for special events and (most likely) for the football sea-
son. Due to licensing restrictions, football day openings will be 
ticket only, we are currently thinking through the best way to 
work this.

I can’t believe that I am writing this, but we are also looking 
forward to the Robin Hood Beer Festival and thinking about a 
few one off recipes that we could make for this. Having experi-
mented with sloes left over from gin making a few weeks ago, 
we will have another lot available to play with by then and no 
doubt Gavin and Sam will have other ideas in plenty. Speaking 
of staff, we will be saying farewell to Elliot at the beginning of 
August and wish him well as he starts his student life in West 
London - his leaving “do” looks like being our annual trip to the 
Great British Beer Festival, oh dear!

News from Navigation Brewery
Dom Flynn writes...

Hi All
 
Since the rebrand it has been a 
busy couple of months at Naviga-
tion Brewery.
As well as our rebrand being 
well received we have been back 
amongst the awards at The Bar-
rowhill Beer Festival, winning two 
awards - a gold for Blonde and 
Rebel securing a bronze in very 
good company.

Congrats to all whom hosted and 
attended what was a great event.
 
Our latest seasonal special 
Strawberry Creamhead for July 

has caught the imagination, so much so I’ve been asked to 
do another brew of it. It is a milkshake IPA sweet and lactose 
infused beer perfect for the summer months. It was originally 
cask only but we will be releasing a small amount now in keg 
too due to it’s popularity. It’s not to be missed so hit us up if 

you want one!
 
As a part of Nottingham Craft 
Beer Week we produced not one, 
but two collaboration brews. One 
with an amazing, local nano-
brewery based in Bingham, Lin-
ear Brewery. Marc and Craig got 
their heads together and came 
up with a Dunkel Kirsch Weissbier 

or a dark cherry wheat beer to me and you. I said that Ger-
man’s can’t put fruit in their beer due to the Reinheitsgebot. 
Craig informed me that it’s craft and to shut up. It turns out 
people were more taken aback by the fact we had created a 

dark wheat beer, so there we go. 
The majority went into keg, but 
one cask does exist and it’s go-
ing on at Mark’s local, the Horse 
and Plough in Bingham.

Our second collab was with our 
talented friends Danny and Neil 
out at Firerock Brewing Co in 
Sutton. Between themselves 
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and Craig, a double dry-hopped 
NEIPA known as ‘Mad River 
Project’ was born and it did not 
disappoint!  
 
Our very own Jack Winter, put 
out his first beer. I suggested a 
4.2% pale ale. So, he brewed a 
Chocolate Coconut Stout at 7% 
and it went down a storm at the 
festival.
The only cask we produced went 
over to Danny and Neil at Fire-
stone Bar in Sutton in Ashfield.
 
The major success in cask for 
us during Nottingham Craft 
Beer Week was 1x9 of oak aged 
stout we have stored away for 6 
months. It tasted amazing, with 

vanilla and earthy wood coming through, 
it really was a delight.

This was quickly and expertly polished 
off in no time at the Cross Keys. The 
good news is we have one more in stor-
age that we are saving for Nottingham 
Beer Festival.
 
So, as you can see we’ve had a busy 
few months and there’s no signs of us 
slowing down with Tropical Pale in Keg 
launching early July followed by Cask in 
August.
 
Cheers Dom

News from Little Star Brewery
Richard Neale writes...

After winning champion beer 
of Nottinghamshire this year, 
2019 is getting even better for 
us, picking up top spot at Rug-
by Beer Festival and collecting 
medals at SIBA BeerX for Hol-
low Stone keg beers. Not only 
have we picking up awards, 

but you, the drinker are voting with your throat. We have now 
reached our brewing capacity with the equipment we have. 
This is proving to be a very exciting time for us as we now look 
to expand the number of fermenters to try and keep up with 
the demand. After a number of requests we have brewed the 
Krubera Stout back for August, which is two months earlier 
than planned. Other beer related news is that our summer 
special Sorbeto has gone down a storm and if you haven’t tried 
it pop in to the Fox & Crown for a sample. It is a raspberry and 
lime sorbet inspired beer which is now dry hopped to add a bit 
more complexity. It is served via KeyKeg and is a hazy fruit-
bomb, perfect for a summer evening.

We are brewing up some new beers ready for the Robin Hood 
Beer Festival so hope to see you all in Bolero Square. 

Richard

I feel sorry for people who don’t 
drink. When they wake up in the 
morning, That’s as good as they’re 
going to feel all day. - Frank Sinatra
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Planning is now well advanced for this year’s festival and tick-
ets are already selling well. Don’t forget the special price deals 
available if you buy before 31st August, with a 10% discount 
when purchasing 10 or more tickets and a £2.70 discount on 
Thursday tickets (or buy 10 Thursday tickets and benefit from 
both offers!).

We are once again planning to offer over one thousand differ-
ent cask beers, more than any other festival in the world, plus 
a huge range of traditional ciders and perries from the UK’s 
small producers, particularly those from the East Midlands and 
Wales.

Brewery bars confirmed so far include Thornbridge, Brew York, 
Batemans, Castle Rock, Nottingham, Navigation, Magpie, 
Dancing Duck, Everards, Funfair, Thorley and Son, Shipstones, 
Nene Valley, Blue Monkey with a few more still to be added. 
The popular keykeg and nano brewery bars will again be reap-
pearing.

This year’s Festival will see a new national CAMRA initiative, 
with an informal “Learning & Discovery” stand, which will 
include the opportunity to handle, smell and/or taste brew-
ing ingredients including those used in various beers on the 
stand, and also to compare the various methods of storing 
and dispensing beers to enable comparisons to be made on 
their effect on taste and drinkability. Other topics that may 
be discussed might include - are key kegs a good idea? Why 
are some beers unfined? What difference does that make? 
Are they vegan friendly? Can low alcohol beers still have good 
flavour? Does canning a beer change it? Are the new dispense 
methods environmentally friendly? Do pubs recycle key kegs? 
Information will also be available on various cider related top-
ics.

In addition, we are also introducing tutored tasting sessions, 
see separate side panel, for the first time, these include beer 
and cider and the pairing of chocolate / cheese with beer. 
Places will be limited so make sure you apply early. Similarly 
there are various opportunities for corporate hospitality, which 
can be tailored to meet your needs, contact Festival-hospi-
tality@nottinghamcamra.org to discuss this further.

Food at the Robin Hood Beer & Cider 
Festival 2019
We are welcoming back many of the food vendors who have 
worked so well with us in previous years and some new faces.
The two outside areas will be providing most of the cooked 
food. 

In the back stage party area Memsaab will have curry’s and 
wraps, Romano’s hog roast and gourmet burgers. David Yule’s 
vintage van will be providing his excellent German sausages, 
Juke Box Café will supply your breakfast needs through to pie 
and peas and jacket potatoes. The Yorkshire smoke house will 
be providing pulled pork and brisket. We also have Steve and 
Will serving the ever popular duck fat roasties.

In the arena the Nottingham Cheese Shop will supply Mrs 
Kings Pork Pies, scotch eggs and a wide range of cheese. 
Emma’s sandwich shop is providing excellent value rolls and 
warm sausage rolls. Crisps are being supplied by the Just 
Crisps Company and Oddfellows Chocolate will be selling there 
wide range of quality chocolates. 

If you want to change your drink then we can offer a Rum 
or Gin & Tonic from a wide range of gins many from the East 
Midlands.

Smart T’s will be selling tee shirts and crazy hats in the main 
arena, and the Viking Drinking Horns will be available on the 
concourse, but if you buy one we have no problem with you 
using it at the festival but do not ask our volunteers to serve 
your beer into it, just use you CE marked glass to buy your 
beer or cider.

Entertainment at the Robin Hood 
Beer & Cider Festival 2019
Once again, The Nottingham CAMRA Robin Hood Beer and 
Cider Festival will be presenting a full line up of musical (and a 
few other things!) entertainment. 

Here are just a few of the acts we currently have booked for 
the Backstage area (subject to contract) and the days you can 
see them. 

Wednesday 9th October 2019 – Backstage Headliner - 
21.00 to Close
Egypt, a UK blues rock three piece band formed in 1987. 

Eric Chipulina - guitar/vocals
Alan Fish - bass/vocals
Peter Correa - drums

All three are former mem-
bers of legendary progressive 
blues outfit The Groundhogs, 
featuring in several albums 
and touring throughout UK 
and Europe over many years. 
Alan’s credentials also include 

playing with members of Welsh heavy rock pioneers Budgie in 
the band Tredegar, two albums for ex-Bo Diddley harp player 
Billy Boy Arnold, and a European tour for Chuck Berry among 
other things. 

Wednesday 9th October 2019 – Backstage 19.00 to 
20.30 
Dallas Roots Combo, Rockabilly

Dallas Roots ~ Vocals/Rhythm Guitar
Shane O’Shaughnessy ~ Double bass/Vocals
Shaun Hoolan ~ Lead Guitar
Calvin Nadin ~ Drums

An authentic, 4 piece rockin’ combo influenced by rockabilly, 
blues, rock and roll, rhythm & blues and country creating their 
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own exciting and unique, vintage inspired sound, including 
many of their own original songs.

Thursday 10th October 2019 – Backstage Headliner - 
21.00 to Close
The Melvin Hancox Band 

“The word genius is often over 
used but what else could the man 
whose show stopping performance 
at Abertillary Blues Festival on 
his ’57 custom three pick-upped 
black beauty Les Paul be coined”, 
“Flights and notations of mystery 
and imagination crashed to Earth 
like space shrapnel” and a more 
to the point quote “Why isn’t this 
man a star?”. Just a few of the 
many positive media quotations 

Melvin Hancox has experienced of late. Born to song writer and 
playwright Stephen and artist Lynette of late Melvin has had 
material played on the BBC, Rick Wakeman’s Planet Rock Show 
and live interviews and sessions on mainstream national radio 
along with writing and television work.

Friday 11th October 2019 – Backstage Headliner - 21.00 
to Close
The Swillers are based in North Wales, the land of the free, 
from where regular forays are made into Englandcestishire to 
terrorise the natives.

The Swillers are a live band, first, last and only, their sound 
rooted in AC/DC, Thin Lizzy and Quo.  Bringing back the Glory 
Days of hard rock is their mission and having a good time is 
the chosen route. 
Partying, that’s The Swillers favourite activity, apart from play-
ing very loudly, if you’ve been near them for any length of time 
you’ll know it!
They want to have a good time and require everybody and 

anybody around them to do the same.

Friday 11th October 2019 – Backstage - 19.00 to 20.30
Atlantic 54 

Providing an eclectic mix of disco-infused soul and funk, 
blended with smooth city vibes and retro dance hall fever. Cov-
ering all the favourite discotheque nite club classics such as 
Chic, Rose Royce, Sister Sledge, Average White Band, Jocelyn 
Brown, Brand New Heavies, Jamiroquai, Incognito... Tune in, 
soothe out and head down to Atlantic 54’s dance-til-you drop 
funk, soul and glitter-ball inferno! 

Saturday 12th October 2019 – Backstage Headliner - 
21.00 to Close  
Bluejaks are an eight piece soul band based in Nottingham 
who are returning to the Beer Festival after their storming set 
in 2017.

They play classics that will get everyone on their feet. 
Soul and old-style R’n’B music primarily, all classics from 
Motown, Stax, Atlantic era: the music revived by the Com-
mitments and Blues Brothers movies and some more modern 
material. 

Saturday 12th October 2019 – Backstage - 19.00 to 
20.30 
The Uke Box 

Beth, Joe and Tricky are a fun, family band from Nottingham 
playing the Spice Girls, Tchaikovsky and everything in be-

tween. And their party-tastic 
sound comes courtesy of two 
ukuleles and a violin – light-
hearted pop classics and 
quirky mash-ups like you’ve 
never heard before!
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Ray’s Music 
Column
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 dead-
line date will probably not go in. Thank you.

While listening to some things on You Tube I came across this 
comment attached to the album Benefit by Jetho Tull which I 
thought was brilliant “Jethro Tull is an acquired taste. If you 
don’t like them you need to acquire taste...”

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

The Solution:
Fri 16th Aug - The Old Ship, Main Street, Lowdham
Sun 18th Aug - The Bold Forester, Botany Ave, Mansfield
Fri 23rd Aug - The Navigation, Millgate, Newark
Sat 31st Aug - The Ram Inn, Mansfield Road, Redhill
Fri 6th Sept - The Lion, Mosley St, Basford

Smokin’
Sun 25th Aug - The Bold Forester, Botany Ave, Mansfield

Dice Shakers
Tues 27th Aug - The Bread & Bitter, Mapperley Plains
Sat 7th Sept - The Vale Hotel, Mansfield Rd, Woodthorpe/Day-
brook
Sat 21st Sept - The Old Volunteer, Burton Rd, Carlton, Nottm

See below for the local gig guide and if anyone wants their 
venue and music advertising, then please get in touch raykir-
by@nottinghamcamra.org

Blues Dawg, Mapperley
Live artist or duo every Wednesday from 730pm.
Ralph’s Live Juke Box on 1st and 3rd Saturday of the 
month from 8pm
The Blues Jam every Sunday from 5pm

Gladstone
Carrington Triangle Folk Club
Every Wednesday upstairs at 8.30pm Mainly singers nights 
but guests on -
Wed 18 September Bella Gaffney & Polly Bolton great new 
combination.
All other Wednesdays singers and musicians

Geese and Fountain
Music every Sunday, All gigs are 5pm - 7pm, free entry. Sun-
day Suppers Menu available, and all the usual award-winning 
real ales, traditional ciders and copious quantities of craft beer 
and artisanal gins.
Sunday 4th August @ 5pm - 7pm: The Graham Tranfield 
Collective (jazz)
Sunday 11th August @ 5pm - 7pm: The Geese and Foun-
tain Folk and Acoustic Club
Sunday 18th August @ 5pm - 7pm: Meg McPartlin (acoustic 
singer-songwriter)
Sunday 25th August @ 5pm - 7pm: Nick Jarman (guitar 
legends from Hank Marvin to Mark Knopfler)
Sunday 1st September @ 5pm - 7pm: Hopson’s Kaffee 
(Rockabilly and Rhythm & Blues)
Sunday 8th September @ 5pm - 7pm: The Geese and 
Fountain Folk and Acoustic Club

Sunday 15th September @ 5pm - 7pm: Access Soul Areas 
(Soul and R’n’B)
Sunday 22nd September @ 5pm - 7pm: Last Touch (blues, 
soul, funk and jazz)
Sunday 29th September @ 5pm - 7pm: Bob Collum (Ameri-
cana with a social conscience)

Hop Pole, Beeston/Chilwell
Live music every Friday & Saturday night from 9pm. Live jam 
folk session every other Tuesday night. General knowledge 
quiz night every Wednesday from 8.30pm

August
Friday 2nd - Last Arrow
Saturday 3rd - Loaded Dice
Friday 9th - Open Mic Night
Saturday 10th - Old Nick Trading Company
Friday 16th - IRON 2 MAIDEN (Tribute Band)
Saturday 17th - Copperhead Road
Friday 23rd - Better Than Nothing
Saturday 24th – Groovzilla
Friday 30th - Open Mic Night
Saturday 31st - The Grey Cafe Band

September
Friday 6th - The Brace
Saturday 7th - Acoustic Union
Friday 13th - Open Mic Night
Saturday 14th - The Shots
Friday 20th - Electric Lemon Band
Saturday 21st - New Tricks
Friday 27th - Open Mic Night
Saturday 28th - Noose (Plus Support)

The Lion at Basford
Live music every Friday and Saturday nights from 9.30pm. 
Open Mic Night with Emma Bladon Jones every Thursday night 
from 8.30pm. 
General Knowledge quiz night every Wednesday from 9pm £50 
cash prize and Music Quiz every Sunday night from 8pm both 
hosted by Shaun “The Quiz Man” Whitehead. 
Live Jazz every Sunday 1.30-3.30pm.

August
Fri 2 - Boutones, 9pm
Sat 3 - Toasted Frog, 9pm
Sun 4 - Jake McMahon Quartet, 1:30pm
Fri 9 - The Pedestrians, 9pm
Sat 10 - Mellonie Page, 9pm
Sun 11 - Andrew Wood Trio + special guest, 1:30pm
Fri 16 - Cliff Brown Band, 9pm
Sat 17 - Misspent Youth, 9pm
Sun 18 - Helen Gayle + Matt Ratcliffe Trio, 1:30pm
Fri 23 - Stumble Brothers
Sat 24 - Dance Band
Sun 25 - Bank Holiday Garden Party TBC
Fri 30 - The Detroits, 9pm
Sat 31 - The Old Nick Trading Co, 9pm

September
Sun 1 - Nic Savrc Trio
Fri 6 - The Solution, 9pm
Sat 7 - Copperhead Road, 9pm
Sun 8 - Gorden Crowley Quintet
Fri 13 - Ready Steady Sixties, 9pm
Sat 14 - Black Star, 9pm
Sun 15 - McWilliamson Quartet
Fri 20 - Old School Doghouse, 9pm
Sat 21 - Genie Lamps, 9pm
Sun 22 - Shell’s Belles
Fri 27 - Zephyr 4, 9pm
Sat 28 - Synner, 9pm
Sun 29 - Fiona Stein Quartet

Millipede, Stapleford
Sunday 25th August - Baron Lewis
Sunday 1st September - Lester and the Bee
Sunday 8th September - 3 Busketeers
Sunday 15th September - Lady Rose
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Organ Grinder, Front Street, Arnold
Music most Saturdays

August
Saturday 3rd - Copperhead
Saturday 24th - James larked
Sunday 25th - Kirsty Yoxon
Saturday 31st - Barberella Ella Ella

September
Saturday 7th - Paul Robinson
Saturday 21st - Embers Duo
Saturday 28th – Distantsons

Organ Grinder, 21 Woodgate, Loughborough

August
Sunday 4th - Embers Duo
Sunday 11th - Heart Of Oak
Sunday 18th - Mood Kayenne Duo
Friday 23rd - IMP
Saturday 24th - Coach Trip to all 4 Organ Grinders followed 
by music from Beth Hartshorne in afternoon and Ubergine in 
evening.
Sunday 25th - Dog Show and music from Peashooter
Street food Friday23rd / Saturday 24th & Sunday25th August

September
Monday 9th - Band - Ash Francis
Thursday 12th - Back Room Booked for Meeting
Saturday 14th - Early Doors Club: Street Food from ‘One Po-
tato Two’
Monday 16th - Band - Calder
Thursday 19th - Pub Quiz
Saturday 21st - Open Mic Night hosted by Calder
Monday 23rd - Band: Timothy Hoad
Monday 30th - Band - Java Duke

Organ Grinder, Portland Street, Newark

August
Sunday 4th - Matty Hayness 4-6pm
Tuesday 6th - Open mic night with Steph Beswick @8pm

September
Sunday 1st - Retronauts 4/5pm
Tuesday 3rd - Open mic night with Steph Beswick @8pm
Friday 13th - Matty Haynes 8-10pm
Sunday 29th - Adam acoustic @5pm

The Pit Micropub in Newstead Village

August 
Friday 2nd Comedy Night,
Friday 9th Open Mic.
Saturday 17th Landladys Birthday Bash Gypsy Jazz
Friday 23rd Cats Charis
Saturday 24th Kick n Rush

September
Friday 6th Comedy Night
Friday 13th Whiskey Bob Shaker
Friday 20th Open Mic
Friday 27th The Brace

Poppy & Pint
The Poppy Folk Club meets monthly in the upstairs room of 
the Poppy & Pint on a Sunday evening. Please contact Juliet: 
0115 9231513, email juliet@ poppyfolkclub.co.uk or visit the 
website at www.poppyfolkclub.co.uk

We do not meet in August, so our next meeting is: a song and 
music night on September 22nd

Sir John Borlase Warren, Canning Circus

August
Friday 2nd - live music with Lynz Crighton at 9pm
Friday 23rd - live music with Paul Nose at 9pm

September
Sunday 8th - Paul Robinson at 8pm
Sunday 15th - live music from Claire Shaw at 8pm
Friday 27th - live music with Paul Nose at 9pm

Star, Beeston

Saturday 27th July 8.30pm
Saturday 3rd August 8.30pm
Monday 26th August: Access Soul areas 3pm Start

Vat & Fiddle

August
Friday 9th, 9pm - Sarah Knight Band (free)
Saturday 10th - The Jam’d (The Jam tribute) ticketed
Fri 23rd-Sun 25th - Bank Holiday Beer & Music fest. Free entry 
all weekend
• Friday 9pm Buster
• Saturday
 1pm Mike Keeley
 3pm Girl & The Stone
 5pm Heart of Oak
 8pm Incredible Stumble Brothers
• Sunday
 1pm Neil Lowe
 3pm West o’the Moon
 5pm Desensitised
 7pm Code Out

September
Friday 6th, 9pm - Dirty Ruby (free)
Friday 20th, 9pm - Devil’s Advocate (free)
Thursday 28th, 6pm - 2nd Annual MacMillan charity bake-off 
and quiz

Don’t forget: when you visit these pubs for the entertainment, 
fill in your beer score sheets. Beer scores go towards deciding 
who goes in the Good Beer Guide.

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

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



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker40

Issue 153 - August / September 2019

CAMRA Discounts
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.
For discount details please 
ask at the bar, or visit http://
nottinghamcamra.org/pub-
discount-list.php

NOTTINGHAM BRANCH AREA
CITY CENTRE 
A Room with a Brew, Brian Clough Way 
Angel Microbrewery, Stoney Street
Annie’s Burger Shack/Ocean State Tavern, Broadway
Barley Twist, Carrington Street, Nottingham
Barrel Drop, Hurts Yard
Bell Inn, Angel Row 
Brew Cavern, Flying Horse Walk
Broadway, Broad Street 
Canalhouse, Canal Street
Castle Inn, Castle Road 
Cock & Hoop, High Pavement 
Crafty Crow, Friar Lane 
Faradays, Victoria Street/Pelham Street
Fellows, Morton & Clayton 
Foresters Inn, Huntingdon Street 
Forest Tavern/The Maze, Mansfield Road
Fothergill’s, Castle Road
Fox and Grapes, Sneinton Market 
* NEW * Golden Fleece, Mansfield Road
Hand & Heart, Derby Road
Head of Steam, High Pavement 
* NEW * Hockley Rebel, Broad Street
Hop Merchant, Upper Parliament Street 
Horn in Hand, Goldsmith Street 
Kean’s Head, St Mary’s Gate 
Lillie Langtry’s, South Sherwood Street
Lincolnshire Poacher, Mansfield Road
Lord Roberts, Broad Street 
Loxley, Pelham Street
* NEW * Malt Cross, St James Street
Newshouse, Canal Street
Old Dog & Partridge, Lower Parliament Street
Overdraught, Canning Circus 
Peacock, Mansfield Road 
Pit & Pendulum, Victoria Street 
Ropewalk, Derby Road 
Roundhouse, Royal Standard Place 
Six Barrel Drafthouse, Carlton Street 
Squares, Poultry
Tap & Tumbler, Wollaton Street
Vat & Fiddle, Queens Bridge Road
Via Fossa, Canal Street
Yarn Bar at The Royal Centre 
Yates’s, Long Row, Nottingham
Ye Olde Trip to Jerusalem, Brewhouse Yard 

FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton 
Apple Tree, Compton Acres, West Bridgford
Arrow, Gedling Road, Arnold
Beechdale, Beechdale Road 
Black’s Head, Burton Road, Carlton 
Blue Bell, Nottingham Road, Attenborough 
Blues Dawg, Woodborough Road, Mapperley 
The Bowman, Nottingham Road, Hucknall 
Bread & Bitter, Woodthorpe Drive, Mapperley 
* NEW * Brewhouse & Kitchen, Trent Bridge
Broad Oak, Main Street, Strelley
Byron’s Rest, Baker Street, Hucknall
Cadland Inn, High Road, Chilwell
Charlton Arms, High Road, Chilwell
Chequers, High Road, Beeston 
Corn Mill, Swiney Way, Toton 

* NEW * Crafty Teller, Mansfield Road, Sherwood
Cricketers Rest, Chapel Street, Kimberley
Cross Keys, Front Street, Arnold 
Doctors Orders, Mansfield Road, Carrington
Earl of Chesterfield, Shelford 
Elwes Arms, Oakdale Road, Carlton/Bakersfield
Embankment, Arkwright Street, The Meadows
Ferry Inn, Main Road, Wilford
Festival Inn, Ilkeston Road, Trowell
Fox & Crown, Basford 
Frame Breakers Arms, High Street, Ruddington 
Gardeners Inn, Awsworth Lane, Awsworth
Grosvenor, Mansfield Road, Carrington
The Goose at Gamston, Ambleside, Gamston
Hayloft, Nottingham Road, Giltbrook 
Hemlock Stone, Bramcote Lane, Wollaton
Hop Pole, High Road, Chilwell 
Hoplogy Beer Shop, Melton Road, West Bridgford
Horse & Jockey, Nottingham Road, Stapleford
The Hutt, Nottingham Road, Ravenshead 
Inn for a Penny, Burton Road, Carlton
Lady Bay, Trent Boulevard, Lady Bay
* NEW * Larwood and Voce, Fox Road, West Bridgford
Lion, Mosley Road, Basford 
Lord Nelson, Lord Nelson Street, Sneinton
Lyngary’s Micropub, Annesley Road, Hucknall
Magna Charta, Southwell Road, Lowdham
Malt Shovel, Union Street, Beeston
Manvers Arms, Main Road, Radcliffe on Trent
Meadow Covert, Alford Road, Edwalton 
* NEW * Millipede Micro Pub, Alexandra Street, Stapleford
Nabb Inn, Nabbs Lane, Hucknall 
Nag’s Head, Main Street, East Leake 
Nottingham Knight, Loughborough Road, Ruddington
Nurseryman, Derby Road, Beeston
Old Green Dragon, Oxton
Old Rock, Nottingham Road, Stapleford
Old Volunteer, Burton Road, Carlton
Peacock, Southchurch Drive, Clifton 
Plainsman, Woodthorpe Drive, Mapperley 
Poppy & Pint, Pierrepont Road, Lady Bay 
The Pottle, Stoney Street, Beeston 
Punchbowl, Porchester Road
Red Heart, Easthorpe Street, Ruddington
Rose & Crown, Main Road, Cotgrave
Rose and Crown, Derby Road, Lenton
Round Robinn, Main Street, East Leake
Ruddington Arms, Wilford Lane, Ruddington
Sherwin Arms, Derby Road, Bramcote 
Sherwood Manor, Mansfield Road, Sherwood
Springfield, Old Epperstone Road, Lowdham 
Star Inn, Middle Street, Beeston 
Starting Gate, Candle Meadow, Colwick 
Stratford Haven, Stratford Road, West Bridgford
Sun Inn, Derby Road, Eastwood
Sun Inn, The Square, Gotham
* NEW * Tailors Arms, Wilford Lane, Wilford
Test Match Hotel, Gordon Square, West Bridgford
* NEW * Three Ponds, Kimberley Road, Nuthall
Three Wheatsheaves, Derby Road, Lenton
Totally Tapped, 23 Chilwell Road, Beeston
Travellers Rest, Mapperley Plains, Mapperley 
Tree Tops, Plains Road, Mapperley
Victoria, Dovecote Lane, Beeston
Waggon and Horses, Mansfield Road, Redhill
Wheatsheaf, Church Road, Burton Joyce 
White Lion, Middle Street, Beeston
White Lion, Swingate, Kimberley
Willowbrook, Main Road, Gedling 
Willow Tree, Rufford Way, West Bridgford 
* NEW * Wollaton Pub & Kitchen, Lambourne Drive, Wollaton

VALE OF BELVOIR BRANCH AREA
Durham Ox, Church Street, Orston 
Geese & Fountain, School Lane, Croxton Kerrial
Horse & Plough, Long Acre, Bingham
Staunton Arms, Staunton in the Vale
Wheatsheaf, Long Acre, Bingham
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PUB QUIZ
Tonight, we are heading for the outer reaches of the 
Nottingham CAMRA Branch Area so its time for our designated 
driver to get out the wheels and we’re off to…. the Waggon 
and Horses in Bleasby. 
This is a typical multi-roomed country pub run by Blue Monkey 
Brewery, on the bar are three of their beers plus two others, 
all in excellent condition. 
Quiz night is Sunday and we arrive at 8.30 to start the quiz, 
find a seat anywhere because each room is equipped with a 
speaker. For £1 per team member we have the blank answer 
sheets and a couple of pages of pictures to ponder over at 
our leisure before the questions begin at 9pm. You write your 
answers twice and tear the sheet in half, handing in one half at 
the end. 
There are 20 pictures on the picture quiz page, tonight these 
are of famous skyscrapers and towers. The other page has 
pictures relating to the main quiz questions. 

Here are a sample of Landlord Neil’s questions: 
1. Which board game invented by American architect Alfred 
Mosher Butts, was originally called Criss-Cross Words? 
2. In which sport could you win the David Cup? 
3. HELLO MRS CHOKES is an anagram of which fictional 
character? 
4. What is the world’s largest land animal? 
5. Where in the world would you expect to find cars with the 
vehicle registration code V? 
6. What are the three given names of Prince George of 
Cambridge? 
7. Who has sold the most number of records for a male solo 
artist? 
8. Which metal has the chemical symbol Pb?

Its half time in the quiz we have 5 music questions, the full 
record is played of each whilst we enjoy free food served at 
the bar in the lounge. 

Back to the quiz – 
9. In what year was the Ford Motor Company founded? 
10. Which was the first James Bond film to feature Roger 
Moore in the title role? 
11. In golf, over how many holes is the British open 
Championship contested? 
12. How many hours are there in a leap year? 
13. Who succeeded Henry the Second as king of England? 
14. Lemurs are native to which island? 
15. How many Von Trapp children are there in the Sound of 
Music? 

At the end of the quiz we mark our own sheets and the 
countdown is on for the winners. Winners of the picture quiz 
win 6 drinks vouchers and 6 drink vouchers go to the winners 
of the main quiz. Finally, there is a free to enter roll-over 
jackpot of a nearest the answer challenge: spot on to win 
the cash and a bottle of win if you are the closest. We are all 
finished by 10.45 so thanks to our designated driver we are on 
our way back to town.

Answers from the Tuesday night quiz at Belgo on Weekday 
Cross were: 

1. Guns and Roses is the band abbreviated to GNR. 
2. The motto of the British Monarchy is written in French. 
3. Perth is the westernmost city in Australia. 
4. The two actors in Planes, Trains and Automobiles were 
Steve Martin and John Candy. 
5. IPA is India Pale Ale. 
6. Birds are warm blooded. 
7. March comes in like a lion and goes out like a lamb. 
8. De Beers is the company which dominates diamond 
industry. 
9. “Unagi” on a Japanese menu is eel. 
10. The city “come first with a hirsute torso” is Winchester. 
11. “Witches growing from the ground” is Coventry. 
12. Versailles is the palace famous for its Hall of Mirrors? 
13. 12 o’clock is 20 and 6 o’clock is 3 on a dartboard. 
14. The song lyric “What’ll you do when you get lonely, And 
nobody’s waiting by your side?” is from Layla. 
15 Anne Hathaway and Michelle Pfeiffer have both played 
Catwoman.

Answers from the quiz ND152

Where’s Wally? 
Wally is back in the world’s best city, going uphill on the 
right-hand side his first port of call is a brewery tap with an 
outside seating area. 

Across the road, a pub with caves on the ground floor level 
has its house beers brewed by Dancing Duck. 

Almost next door and upstairs is Wally’s next pub with 
football pictures on the wall, if you thought you were upstairs 
now, there is yet another upstairs, upstairs! 

Back outside and at the top of the hill Wally is in a pub (or 
two pubs) complete with a beer shed, beer garden and roof 
patio. 

So Where’s Wally? 

Not much of a walk to the next: a two roomed ex-Shipstones 
pub with eight hand-pulls and another outdoor drinking 
space. 

Over the road is Wally’s second brewery tap operating from a 
former dress hire shop. 

A bit further on is another roof garden above the old Red 
Lion, renamed and now owned by another colourful animal. 

Last one for Wally’s crawl - across the road a pub famed for 
live music and Duck Berry beer. 

Where am I, Where’s Wally? Is this place where a former 
Prime minister used to perform? 

Extra points if you can name all eight pubs.

If you know where Wally is, send a postcard to us at 417 
Victoria Centre, Nottingham NG1 3PA or e-mail us at 
competitions@nottinghamcamra.org letting us know 
where Wally is by Monday 2nd September 2019, add your 
name and address and the first out of the bag gets the prize.

Where was Wally in ND152?
In the last Nottingham Drinker Wally was at the Barrow Hill Rail Ale Beer Festival, near Chesterfield..

Happy Hour
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Useful Nottingham Drinker Information



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker44

Issue 153 - August / September 2019

Nottingham

Branch Meetings
August: Thursday 29th, 8pm at The Poppy & Pint, Lady Bay
Cellar will be well stocked ready for the Lady Bay Festival
September: Thursday 26th, 8pm at The Station Hotel, 
Hucknall

Committee Meetings
August: Thursday 8th, 7.45pm at The Vat & Fiddle, 
Nottingham
September: Thursday 12th, 7.45pm at The New Castle, 
Sneinton

Socials
Keep an eye on social media and the branch newsletter for 
IPA Hop social trips.

Vale of Belvoir

August: Tuesday 6th, 8pm. Branch Meeting, The Anchor, 
Plungar
September: Tuesday 3rd, 8pm. Branch Meeting, The Thatch, 
Bottesford

Branch contact: Eddie Fendel (eddie.fendel@gmail.com) or 
see website (valeofbelvoir.camra.org.uk) or Facebook page 
(facebook.com/vobcamrabranch)

Amber Valley

Diary dates, all meetings 8pm.
August: Mon 5th - BF Meeting, Crossings Club, Ironville
August: Thurs 29th - Branch Meeting, Prospect Street 
Alehouse, Alfreton
September: Tues 3rd - BF Meeting, Railway Hotel, Belper
September: 26th-28th - Amber Valley Beer Festival, Strutt 
Centre, Derby Road, Belper, DE56 1UU.  Open Noon-11pm 
daily - see website or facebook.

Erewash Valley

Meetings - Start at 20.00. Everyone Welcome

August: Mon 5th, Branch Meeting, Dewdrop, Ilkeston
September: Mon 2nd, Branch Meeting, Hole in the Wall, 
Long Eaton

Beer Festivals and Events

August

Fri 2nd to Sun 4th
Organ Grinder, Loughborough Mini Beer Festival with 
Goffs Brewery
Will be taking over the outdoor bar with a great selection of 
beers

Thur 22nd to Tues 27th
August Bank Holiday Beer Festival, Organ Grinder, 
Loughborough

Sat 24th to Sun 25th
August Bank Holiday Beer Festival, Organ Grinder, 
Arnold

Sun 25th August
Rescue Rooms Beer Festival  
12 noon till 11pm, ticket price will be £6 for CAMRA 
members, which will include a glass and £5 worth of drinks 
tokens.

Thurs 29th to Sat 31st
Battle of the Beers
Westbridgfordians Cricket Club, Stamford Road, West 
Bridgford  

Let battle commence between Timothy Taylors and Blue 
Monkey. 10 ales on offer, including 2 mystery ales.
Mystery ales will be raising funds for prostate cancer.

September

Sat 21st to Sun 22nd
Kingston on Soar Beer Festival
Kingston on Soar Village Hall, NG11 0LR
At least 15 real ales available, all from top local breweries, 
and gravity served from the cask.
At least 3 locally produced ciders and a selection of wines.
Opening times: Saturday 21st - Noon till Late, Sunday 22nd 
- 1pm until the beer has all gone (4pm ish last admission).
Souvenir glass will be £2.50, all beers and ciders in thirds 
and half pints, and equivalent to £3 per pint.
Family friendly, live music on Saturday, and profits will go 
towards a donation to a local charity.

Thurs 26th to Sat 28th
Amber Valley Beer Festival
Strutt Centre, Derby Road, Belper
Open Noon till 11pm daily, cask ales, real ciders, key keg 
bar, and Gin bar.
Quiet session on Thursday, with a quiz in the evening. Live 
music on Friday and Saturday.
Hot and Cold food available throughout the festival, and bars 
will be cash.

See website or Facebook for more details.

Diary & Events

Reality is an illusion that occurs due to 
lack of alcohol. - Anonymous


