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for publishing, JPEG, PDF etc. Advertising rates start from 
£30 for a small advert (1/16 of a page) in a suitable format. 
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drinkeradvert@nottinghamcamra.org  for details.

©  Nottingham CAMRA
No part of this magazine may be 
reproduced without permission

It’s that time of year again and we are looking forward to 
welcoming you to the Robin Hood Beer & Cider Festival 2019 
at the Motorpoint Arena from lunchtime on Wednesday 9th 
October until 11.00pm on Saturday 12th. 

True, we will not have the lawns that the Castle grounds 
afforded us, but we will still have two large open areas, live 
music, plenty of street food and above all, the widest selection 
of craft ales available anywhere in the Country, not to mention 
hundreds of proper ciders. We will also be able to offer much 
more seating and far better toilet facilities, along with all the 
usual souvenir glasses, T-shirts, etc. that you have come to 
expect. See you there!

In this issue we also have a special feature focussing on the 
New Castle, until recently better known as the Lamp, and 
its impressive rock cellars. Built upon a thick layer of Bunter 
sandstone, Nottingham is famous for its caves and many of our 
city pubs have cellars dug out of the solid rock, which provide 
an ideal environment in which to store cask beer and, indeed, 
brew it too, as certainly happened in years past. 

Nottingham, ‘City of Caves and Ale’, is a theme we are hoping 
to explore in more detail within these pages early in the New 
Year, so watch this space.

In the meantime and until the next issue, enjoy the Beer 
Festival, Goose Fair, Bonfire Night and in particular, the 
excellent choice of cask beers and real ciders the City and its 
environs have to offer.

UP FRONT
John Westlake writes...
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News Round Up
From around the branch area
LocAle Pub of the Year 2019

The annual “LocAle” Pub of the Year is now in its eighth year and 
the 2019 winner is the Star Inn, Beeston.

In the Nottingham area there are 173 pubs that have received 
“LocAle” accreditation (they are required to stock a locally 
brewed beer or cider and the beer/cider must be of good 
quality).

Each edition of Nottingham Drinker features a selection of 
the pubs, based on geographical location, and the public are 
invited to nominate two pubs from each area to produce twelve 
finalists. This year the finalists were:

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

Judges visit the pubs throughout June and July awarding scores 
for the quality and the range of locally produced beers and 
ciders. This year over 70 separate surveys were undertaken.

“As one would expect the finalists were all high-quality pubs – 
having already won through from the preliminary rounds and the 
winner therefore had to be outstanding” stated Andrew Ludlow, 
Secretary, Nottingham CAMRA. He added “The Star Inn is the 
first pub to have won the award twice and is to be commended 
on its consistency and high quality beers and ciders”

On being told that the pub had won, Damian McGrath, owner 
said.” “I can’t believe it what an achievement to win it once 
was amazing to win it twice is unbelievable I would like to 
thank everybody at CAMRA, all our great customers & superb 
Managers & staff” I couldn’t be prouder at this moment in time”

Redhill Marina Ale Room and Snug

Under the watchful eye of Richard Darrington, owner of Byron’s 
Rest, Hucknall the Redhill Marina Ale Room and Snug and been 
developed from a canal side bar to a fine micro-pub. Located 
just behind the Ratcliffe on Soar power station with canal side 
views the bar officially re-opened to the public on 26th July and 
initially is only open at weekends.

Located 500 yards from East Midlands Parkway railway station 
the pub is on Main Street, Ratcliffe on Soar. NG11 0EB.

Up to three cask beers are available with at least one Charnwood 
beer normally to be found.

Opening hours Fri 3.00-10.30; 12.00 – 10.30; Sun 12.00pm-
10.30pm

Whilst the site is obviously accessible by canal it also has a 
caravan and camping park, so staying overnight is an option for 
those who want quality real ale and some tranquillity.

Mild Trail Winners

Presentations were recently made for the Mild Trail Best pint, 
and best display winners and runners up.

Congratulations to the winners, and a big thank you to all the 
pubs who took part.

Winner Best Pint - Plough Inn, Radford
For the 5th year running, Mel and her team won the award 
for Best Pint.  Pictured below with Steve Armstrong from 
Nottingham CAMRA.

Andrew Ludlow, with Austen (left), Gemma 
(centre right) and Damian (right) at The Star Inn
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Best Display - Canalhouse, Nottingham

Congratulations to the Canalhouse for the best display, which 
was created by Meg Upton, pictured with Canalhouse Manager 
Wayne Harvey.

Congratulations also go to the runners up, who are The Organ 
Grinder, Canning Circus, as runner up for the best pint. Jazz, 
Shaun and Ellen pictured with their certificate. 

Runner up for best display was The Horse and Jockey, Stapleford, 
with Amy Spencer accepting the certificate.

Nottinghamshire Brewers in SIBA Midlands Beer 
Competition Landslide

There was incredible success for Nottinghamshire breweries at 
this year’s SIBA Midlands competition, held at Peterborough 
Beer Festival. Congratulations to them all.

Overall Champions:
Gold – Milestone – Raspberry Wheat 5.6. 
Silver – Lincoln Green – Tuck 4.7
Bronze – Grafton – Caramel Stout 4.8

Other winners:

Cask Dark Beers: 

Gold – Milestone – Lock, Prop & Barrel 4.0. 
Silver – Nottingham Rock Mild 3.8

Cask session ales up to 4.3%:

Gold - Blue Monkey – Marmoset 3.6

Cask Premium ales 4.4% to 5.4%: 

Gold – Magpie – Pow Wow 4.6 
Bronze Shipstones (Hollowstone) – Waitomo 4.5

Cask IPAs 5.5% to 6.4%: 

Gold – Blue Monkey – Infinity Plus 1 5.6. 
Silver – Navigation – Saviour 5.5.
Bronze – Shipstones (Hollowstone) – IPA 5.5
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Amber Valley
Latest news from Amber Valley
http://ambervalleycamra.org.uk
Firstly Amber Valleys’ 10th Beer Festival went ahead from Thur. 
26th - Sat. 28th September at Strutt Centre, Belper, opening 
daily from noon-11pm. Music on Friday night featured “After 
Hours”, 5 piece high energy, high impact, classic Rock band 
from Chesterfield playing all your rock favourites from the 70’s 
onwards. 

On Saturday evening upstairs was a Northern Soul session, a 
new innovation for the event as was the introduction of both 
key keg and gin bars in addition to the as-usual superb selec-
tion of real ales and ciders.  Hope you came along and enjoyed 
yourselves. 

Our June 22nd social travelled to Heeley, Sheffield where in per-
fect conditions for enjoying beer gardens, we visited 9 pubs - 
Broadfield, Crown Inn, White Lion, Brothers Arms, Sheaf View, 
Cremorne, Albion, Beer Engine and Triple Point Brewery - each 
excellent & offering a wide range of styles and breweries, defi-
nitely a tour that warrants a repeat. 

On Saturday 27th July, the monthly social saw the branch in 
Nottingham, a very busy day for the city coinciding with Pride 
Festival. After sharing the first 3 pubs (The Vat & Fiddle, Beer-
headz & Canalhouse where opportunity arose for our team 
photo - see below, thank you to Jane Wallis for the photo.), 
the group then split between the Cider Saunter whilst the real 
ale imbibers continued to The Newshouse, King Billy, Fox and 
Grapes and finally Bunkers Hill.  

Pub news includes (i) the opening on 5th July of the refurbished 
Railway in Belper under Lincoln Green management and reports 
since of friendly welcomes and an excellent garden
(ii) awaiting planning permission is another micro in Ripley
(iii) the Hop Inn at Openwoodgate is closed.

Diary dates (all meetings 8pm)
Thur 3rd Oct - branch meeting Hunter Arms, Kilburn DE56 0LU
Thur 31st Oct - committee & branch meeting TBC, see What’s 
Brewing

German specialist at Castle Rock Brewery for the RHBCF

Julian Faber, a brewer at Brauhaus 2.0 based in Nottingham’s 
twin city of Karlsruhe, Germany, has been guest brewing at 
Castle Rock Brewery.  He has created a unique south western 
German collaboration beer ready for launch at CAMRA’s Robin 
Hood Beer and Cider Festival in October.

Based on an original German recipe Oktoberfest beer, his 
FestBier uses Brauhaus’s own wet Pilsner yeast strain, specially 
transported to Castle Rock Brewery by refrigerated courier.  In 
addition, Julian brought Bavarian hops to create a 6% beer 
which will be rich, dark and toasty with a spicy and fruity hop 
aroma.

Nottingham and Karlsruhe have been twinned in friendship for 50 
years and the breweries’ friendship beer is one of many events, 
visits and collaborations to mark the half century milestone.  Two 
months ago, Castle Rock’s Dan Gilliland and Lewis Townsend 
helped brew a version of Nottingham’s Session IPA at Brauhaus 
2.0 in Karlsruhe.  Now Brauhaus 2.0 has returned the favour by 
bringing European brewing heritage and knowledge to Castle 
Rock.  Brauhaus 2.0 is a small independent brewery working in 
a country more used to lagers, Pilsners and Bocks.

The German brewed Nottingham ale, FestBier, will be vegan 
friendly and go on sale first at the Robin Hood Beer and Cider 
Festival at Motorpoint Arena in October and then across pubs in 
the East Midlands and Yorkshire. The beer will be available in 
both cask and keg.

Castle Rock brewers Jon Edger and Dan Gilliland with their Ger-
man fellow brewer Julian Faber, and town twinning team mem-
bers, Robert Dixon, Debbie Helmsley,  Nottingham City Council 
assistant chief executive, Candida Brudenell and Castle Rock’s 
Colin Wilde and Lewis Townsend
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Erewash Valley
Latest news from Erewash Valley
www.erewash.camra.org.uk
In July we saw the sudden closure of The Twitchel in Long Eaton, 
a former Wetherspoon pub that had been taken on by Haw-
thorne Leisure who have now declared it is no longer financially 
viable. The Blue Bell, Sandiacre was also closed until further 
notice. At the time of writing there was no information about the 
future of either venue.

On the good news side, in July we saw the reopening of The 
Wilsthorpe Tavern in Long Eaton. Over the last few years The 
Tavern had become very run down and the real ale offering 
was unpredictable. The Star Pubs & Bars house was taken on 
by Amanda Jones who also runs The Sportsman in Long Eaton 
and after a £360,000 refurbishment the inside of the pub is now 
bright and modern providing three seating areas. There are now 
3 handpumps offering John Smith’s Bitter, Sharp’s Doom Bar 
and Theakston Mild, alongside a reasonably priced food menu. 
The outside has also been refurbished to provide large drinking 
and eating areas at the front and rear of the pub, these were 
well patronised during the warm summer days. The pub is fam-
ily friendly, shows football, boxing and other sporting events 
and will be hosting live entertainment.

Good Beer Guide 2021

As the saying goes, time flies when you are enjoying your pint, 
or something like that, and we are again getting close to the 
time in the annual cycle when we start to shortlist branch pubs 
for the Good Beer Guide 2021 and the Pub of the Year 2020. 
Pubs can only be considered if they have a minimum number 
of scores registered on the CAMRA beer scoring system so this 
is the time we appeal to members to please score your ales to 
ensure that the pubs serving the best quality beers are in with 
a chance of being one of the seven pubs selected for the Guide.

Branch meetings

Our August meeting was held at the Dewdrop Inn, Ilkeston and 
in September we were at The Hole in the Wall, Long Eaton. For 
good reason these pubs have both made regular appearances 
in the Good Beer Guide, including the newly published 2020 
version.

The Dewdrop was built in 1884 and was the venue of the 
branch’s inaugural meeting in 1996. Brothers Phil and Jack Pax-
ton and their families have been at the Dewdrop since February 
2011. Visiting the pub from Nottingham has been made easy 
with the recent opening of the new railway station in Ilkeston.

The Hole in the Wall also has history going back to the late 
1800s. Previously called The Regent - it is located on Regent 
Street - it is now privately owned but was, for many years, a 
Bass pub, draught Bass is still a regular ale alongside Oakham 
and Nottingham beers. Owner Kevin Thompson takes the branch 
longevity prize, in November he will celebrate 33 years at ‘The 

Hole’, that’s definitely wor-
thy of mention!

Full details and opening 
times for the pubs men-
tioned can be found on 
WhatPub and don’t forget 
to score your beer when 
you visit.

Branch news

On 7th September a 
group of us travelled by 
bus to Ashbourne to take 
in Ashbourne Beer festival 
and nearby pubs.

Branch socials

Saturday 7th December 
will be the branch Christ-
mas outing to pubs in 
the Whittington Moor and 
north east of Chesterfield.

Check out our website 
www.erewash.camra.org.
uk for details of events 
and news. Branch mem-
bers can also log on to see 
minutes of branch meet-
ings.

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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Hello from the Vale!

We’ve been quiet for the last two issues of your Nottingham 
Drinker, but rest assured that doesn’t mean we’ve been idle 
on the vital real ale campaigning front. Out here, in Bingham, 
our area’s villages, and some of the more remote parts of the 
region, there’s nothing more important for Great British beer 
and Great British pubs than an active and enthusiastic CAMRA 
branch. Since our AGM, and a few adjustments to our internal 
structure, I’m pleased to report we now have a core team fully 
committed to ensuring that one of the smallest branches in the 
country will continue to punch well above its weight, in the fight 
for beer quality and choice in thriving town and country pubs.

Back in March, at the Wheatsheaf in Bingham, I was elected 
branch chairman, but I’m not here to blow a massively up-my-
self personal trumpet! I’m definitely not famous (you might be 
able to Google a picture, but please don’t bother) but I have 
returned to CAMRA activism after a fairly significant career in 
the pub and brewing industries – from pub landlord, to pub and 
brewing company MD, to brewery trade association chief execu-
tive…and back to pub landlord (in the Vale of Belvoir). Now I’m 
thrilled and honoured to be able to devote some of my ‘almost-
retired’ time to the fantastic – and still relevant – consumer 
organisation that introduced me to the world of good beer over 
forty years ago. And that’s more than enough about me!

We’ve held branch meetings at the Rose & Crown (Hose), Bull 
Inn (Bottesford), Tollemache Arms (Buckminster), Nags Head 
(Harby) and Anchor (Plungar), and thanks to all these pubs for 
their hospitality. In September, we were due to hold our first 
ever meeting at the Thatch in Bottesford, which now counts as 
a pub because its bar is open to non-diners. However, due to a 
tragic family bereavement, the owners were unable to accom-
modate us. We’ll take this opportunity to pass on our heartfelt 
thoughts to Kerry and Paul, and hope to re-schedule a visit 
before too long. Thanks too to the Bull’s new landlord Calum for 
letting us relocate there at such short notice.

Our October meeting is at the Plough, in Cropwell Butler. And 
in November we’re provisionally due to convene at Granby’s 
Marquis. But we know new manager Mick has suffered some se-
rious health issues recently, and our thoughts and best wishes 
are with him too. We hope that by the time you read this his 
determination to get back to work and continue the revival of 
his pub is all going to plan.

I am also pleased to be able to pass on some more solidly up-
beat pub news. My first duty as chairman was to present Branch 
Pub of the Year awards to the Geese & Fountain, Croxton Kerrial 
(Leicestershire section and overall) and the Horse & Plough, 
Bingham (Nottinghamshire section) – both deserving winners. 
The award to Dan at the Horse & Plough had to be arranged in 
a hurry before he departed to pastures new. We wish him well, 
and are delighted to welcome Greg, previously at BeerHeadz in 
Nottingham, as his replacement.

We’re also happy to report, albeit a little late – and in case you 
don’t know yet – that the Plough in Hickling reopened under 
new management in July. The pub lease has been taken on by 
a partnership with two pubs in the Loughborough area (White 
Swan, Mountsorrel, and Navigation, Barrow-upon-Soar), and 
incoming manager Jez from Kinoulton was formerly in charge at 
Loughborough’s Paget Arms. Again, we wish them all the very 
best.

Finally on the local pub scene – and this time bang up-to-date – 
I’ve taken delivery of my 2020 Good Beer Guide, so the entries 
we selected back in February are no longer a closely guarded 
secret. Retaining their Notts listings are the Horse & Plough, 
Plough (Cropwell Butler) and Royal Oak (Car Colston), joined 
this year by Aslockton’s Cranmer Arms and Bingham’s White 
Lion. Over the border, newcomer the Anchor (Nether Broughton) 

Vale of Belvoir
Latest news from Vale of Belvoir
https://valeofbelvoir.camra.org.uk

is listed alongside its Plungar namesake, Branston’s Wheel Inn, 
Buckminster’s Tollemache Arms, and the Geese & Fountain. Our 
congratulations to them all!

And that’s about it for local pub news. On the brewery front, 
Belvoir has announced a change of focus for its Alehouse Visi-
tor Centre, with a move towards a shop/farm shop/deli set-up 
for daytime, evenings and weekends. Lunchtime meals are still 
on offer every weekday. Plans aren’t permanently fixed, and 
the brewery is inviting suggestions for further development of 
the premises. At Linear in Bingham, imagination and innovation 
continue to drive the business. Director Marc is a regular at our 
meetings, and keeps us informed when new brews go into cask 
for local outlets.

Remember to follow us on Facebook (facebook.com/vobcam-
rabranch). And we’re immensely proud to announce that our 
website was a CAMRA Branch Website of the Year 2019 finalist. 
If you don’t believe me, go to the address above and check out 
the certificate for yourself!

Cheers!

Julian Grocock

Chairman, Vale of Belvoir CAMR
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Abroad 
Perspective

In a country with a population of less than three million, almost 
half live in Ulaanbaatar, one of the highest capital cities in the 
world at well over 4,000 feet and while summers can be warm, 
winter temperatures have been known to drop as low as -40° 
Celsius.  After tea, fresh airag (fermented mare’s milk) is virtu-
ally the national drink and made at home by almost every family 
of nomadic herders in their gers (circular tents), but in the city 
it is beer that has become the alcoholic drink of choice for most 
Mongolians.  Major, mass produced brands such as Borgio, Altan 
Gobi and Legend are all brewed in the pilsener lager style and 
these three in particular are very acceptable and widely distrib-
uted across the country.  In Ulaanbaatar, however, there are 
some much more interesting and varied brews to seek out from 
smaller producers, several of which are truly excellent.

The capital’s first microbrewery, Khan Bräu, was established in 
1996 and can nowadays be found at 44 Seoul Street, a popular 
city centre thoroughfare with more than its fair share of bars 
and restaurants, the best of which is probably Revolution, with 
its attractive, elevated beer garden.  Set behind a raised and 
covered terrace, Khan Bräu comprises a single, modestly sized 
beer hall featuring polished wood furniture and an impressive, 
brass and copper beer font with multiple taps.  Three typically 
Germanic beers are produced, the biggest seller being an un-
challenging, pale gold, 5% abv pilsener lager along with a rath-
er more characterful dark lager of similar strength that exudes 
subtly sweet, toasted malt and caramel notes on the tongue.  
The trio is completed by a 4% abv Weizen, which exhibits an 
expectedly delicate, floral character.  Unusually, however, it is 
sparklingly clear in the glass rather than the milky hue normally 
associated with a wheat beer and presumably, therefore, finely 
filtered, which seems to have removed most of the estery, fruity 
flavours one would normally anticipate from a beer in this style.

One year later saw the arrival of the Chinggis Beer Club based in 
a typically austere, Soviet era building at 10 Sukhbaatar Street, 
just one block from the multicoloured Novotel, more of which 
later.  Inside, however, is a delightful, Bavarian style beer hall 
with lots of chunky, dark wood furniture, abundant breweriana 
about the walls and several smaller, satellite rooms of real char-
acter.  Brewing in accordance with the German Reinheitsgebot 
beer purity laws of 1516, they conjure up a well-crafted, pale 
gold lager with a refreshingly dry, hoppy palate alongside a 
nutty, dark version that exhibits distinctly roasted malt notes 
tinged with hints of dark chocolate.  It would also seem that 
they have expanded over the years, as their beer can often be 
found on tap in a number of other establishments across the 
city, including some leading hotel bars.

Just around the corner from here and across the road from the 
Metro Mall shopping centre is Salm Bräu, which comprises a 
Mongolian barbecue family restaurant on the ground floor and 
above it, what amounts to a spacious, discotheque style lounge 
bar, both of which offer four locally brewed Salm beers: a pale, 
hoppy Pilsen; a sweeter, deep russet Dunkles with a nutty, malt 
character; a rather thin, amber Marzen with hints of caramel 
and an unusually hazy Helles, which is described as being lightly 
hopped and brewed in the Viennese style.  The latter point, 
however, is not entirely surprising as the enterprise does appear 
to be a collaboration with the original Salm Bräu, a moderately 
sized craft brewer based in the Austrian capital.

Established in 2003, MB Beer Plus, on the corner of Chinggis Av-
enue just south of the main square, occupies a modern, purpose 
built steel and glass structure complete with its own terrace 
beer garden.  Inside is a stylish bar-cum-restaurant, with hop 
shaped light-shades and its smart, copper clad brewing ves-
sels clearly visible behind glass panels.  Once again claiming 

Mongolia, the world’s largest landlocked country and birthplace of Genghis 
Khan, can not only offer a fascinating history amid some stunning scenery, 
but in more recent times, its capital city has also been quietly developing a 
dynamic beer scene, as John Westlake was pleased to discover.
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to abide by the German 
beer purity rules, they 
also fashion four differ-
ent brews: a hazy, well-
balanced Amber with 
pleasant floral notes; 
an impressive and suit-
ably cloudy Weizen with 
a delicate, estery pal-
ate laced with hints of 
cloves and banana; a 
very pale and slightly 
disappointing Lager and 

best of all, Black Consul, a dark and luscious creation bursting 
with espresso coffee, bonfire toffee and roasted malt flavours.

Gem International is a relatively small commercial brewery dat-
ing from 2007, which produces two beers on tap: Draft, a mel-
low, thirst quenching lager with a hint of toffee in the finish 
and Draft Dark, a more robust, smoother, deep mahogany hued 
brew with a pronounced caramel edge.  Unfortunately, both 
seem pretty tricky to track down around the city centre, but the 
good news is that most supermarkets stock stubby bottles of 
Gem Craft Original, a stunningly good, 5.5% abv, bottle condi-
tioned ale, burnished gold in colour and packed with powerful, 
but not excessively citrusy, fruity hop flavours.

Last but by no means least, lurking directly behind a Mongolian 
restaurant across the road from the National Circus on Usny 
Street, the maroon painted Hops & Rocks craft beer bar is ac-
cessed via concrete steps adjacent to a small patio, which is 
overlooked by a seemingly punk influenced, black and white 
mural covering an entire wall.  Having first fired up their brewing 
kettles in 2016, Hops & Rocks produce three regular ales that 
lean towards the American style rather than lager, along with 
a number of seasonal brews.  The chestnut hued Red Cheeks 
Amber Ale at 5.5% abv is seasoned with Centennial and Ama-
rillo hops, but sadly lacks both the body and citrusy hop inten-
sity one might expect given the ingredients, while the seasonal 

Black Bull Coffee Stout 
(5.8% abv), which 
boasts no less than sev-
en different malts to-
gether with Simcoe and 
Willamette hops, unfor-
tunately, had already 
run out.  A combination 
of Cascade, Centennial 
and Citra hops, howev-
er, certainly bestows a 
tasty, tropical fruit and 
citrus character to the 
golden Two Rams Pale Ale (5.5% abv), while the Crazy Shar-
man (6.9% abv), described as a Mongolian take on an India 
Pale Ale, is something of an enigma.  Hazy amber in the glass 
and brewed, it is claimed, with a mixture of four unspecified hop 
varieties, it lacks the expected flavour profile of a beer of this 
style and strength, exhibiting instead a somewhat musty, herbal 
palate.  It is difficult to believe the beer is meant to taste like 
this and suggests that this batch has probably fallen victim to 
either a problem with hygiene in the brewhouse or, perhaps, a 
simple error in the brewing process.  Whatever the reason it is a 
real shame, not least because these beers are noticeably more 
expensive than most!

Finally, it is worth mentioning a couple of centrally located bars 
that offer an above average selection of beers, both on tap and 
in bottle.  The Great Khan Irish Pub almost on the corner of 
Seoul Street is a spacious and comfortable bar restaurant, with 
precious little Irish about it apart from the name, while the cav-
ernous Bière House will be found on the ground floor of the 
aforementioned Novotel.  There is also the Budvar Bar and Res-
taurant directly overlooking the main Sukhbaatar Square and 
its imposing statue of Genghis Khan.  It is a sign of just how 
seriously Mongolians take their beer that they choose to import 
the genuine Budweiser Budvar beer from the Czech Republic in 
preference to its over-hyped American namesake.
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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.
Today I am paying a visit to somewhere a little bit different. It 
doesn’t sell real ale, it doesn’t even sell any British beer at all, 
but what it does offer is probably the finest selection of Bel-
gian ales to be found anywhere in the East Midlands. Occupying 
an imposing, Georgian style, redbrick and stone building just 
across the road from Nottingham Contemporary, Belgo Bar 
& Restaurant is part of a small chain specialising in the best 
that Belgium has to offer, with just four other outlets in Central 
London and one in Bromley. The high ceilinged interior, with its 
wood flooring, simple metal framed seating and oodles of Bel-
gian beer memorabilia about the walls, is apparently intended 
to evoke the feel of a Belgian market drinking den, while a spiral 
metal staircase leads to additional seating and another bar on 
the mezzanine floor, normally only open at weekends.

Amongst the beers on tap are two house beers (4% abv Pils and 
5% Wit) from the excellent Huyghe Brewery in Melle, along with 
two from the Bruges based Halve Maan Brewery: Brugse Zot 
Blond (6%) and the rich and fruity Brugse Zot Brune (7.5%). 
In addition, however, the bottle selection offers an almost over-
whelming choice of brews, many of them bottle conditioned, 
and it is from here that I select a La Chouffe (8%), an unfiltered, 
spicy blond beer with a surprisingly dry, hoppy and very quaf-
fable character given its strength. It is also a great accompani-
ment to almost any variety of Belgian food.

So, what to have for starters? The vegetarian mushroom vol-
au-vent (£5.95), comprised of a baked puff pastry shell filled 
with sautéed chestnut mushrooms in a creamy mustard sauce 
sounds pretty good, that is until I spot the confit chicken liv-
ers (£6.95) in a spicy sauce diabolique and served with seeded 
bread. I do not have too long to wait before I am presented 
with a plate bearing a generous helping of really tender little 
livers bathed in a rich, spicy sauce laced with tangy capers and 
garnished with thin slices of spring onion and red chilli, accom-
panied by a wedge of fluffy bread cut from a round loaf, the 
crust of which has been studded with sunflower seeds. Despite 
the name, the spicing is certainly not diabolically hot but it is, 
nevertheless, extremely tasty and ideally suited to its meaty 
occupants.

Not surprisingly, the list of mains includes some classic Belgian 
dishes such as waterzooi (£14.95), a popular Flemish stew, here 
made with various varieties of fish and shellfish (gluten free 
upon request), along with the similarly priced Liége meatballs 
served with red cabbage and stoemp mash. However, Belgium is 
probably best known for its ‘moules et frites’, which are offered 
here in a choice of sauces such as chorizo with butter beans or 
spicy harissa with chickpeas, but it is the quintessential ‘moules 
marinière’ for me, prepared in a creamy white wine sauce with 
celery, onion and garlic (£13.95). Simply garnished with a single 
wedge of lemon, they are brought to table in a traditional, high-

sided mussel pot, the upturned lid of which is specifically de-
signed as a receptacle for the empty shells. This is a job for the 
fingers, picking up each of the little beauties, their shiny black 
shells forced ajar by the cooking process, and removing with 
the aid of a fork the plump and tasty morsels lurking inside. Any 
found that remain stubbornly closed should simply be discard-
ed, while the residual sauce can be enjoyed in the same way as 
a soup if so desired. Meanwhile, the adjacent French fries, most 
of them standing on end in a small, square metal tub, are suit-
ably crisp on the outside yet properly soft within and come with 
an offer of either mayonnaise, the traditional Belgian choice for 
dipping or, heaven forbid, tomato ketchup. It all makes for a 
meal of delicious, uncomplicated fare, the enjoyment of which is 
certainly enhanced by a well chosen glass of Belgian ale.

Crêpes and waffles are probably the most popular Belgian des-
serts and here for £6 you can design your own by picking an 
ice cream, a sauce and then a topping from a plentiful choice 
under each of the three headings. On the other hand, the Calle-
baut mousse, made with one of Belgium’s most iconic choco-
late brands and served with fresh raspberries, raspberry crackle 
and for good measure, shavings of white chocolate might have 
greater appeal and will set you back the same amount. Alter-
natively, why not push the boat out and treat yourself to an es-
presso Martini (£8.50), a potent combination of Absolut Vanilla 
Vodka, strong espresso coffee and Kahlua coffee liqueur? Just 
don’t expect to find any Martini in there!

Belgo Bar & Restaurant

9 Weekday Cross, Nottingham NG12GB.
Tel: 0115 9241765
www.belgo.com/locations/nottingham/

Food served Sunday to Wednesday 12 – 10; Thursday to Sat-
urday 12 – 11.

This is not the first time that ‘Fare Deals’ has visited The Gen-
erous Briton, a pleasing, redbrick village local just off the main 
Loughborough road (A60), but it has since been acquired by the 
team behind Goodliffe’s Bar & Bistro in central Loughborough 
and transformed into a smart country pub and restaurant well 
deserving of a second look. Slate grey and white are the domi-
nant colours of the single space interior, which is formatted to 
accommodate diners to the left and those just in need of liquid 
refreshment to the right, but the dividing line can easily become 
blurred during busy periods. Meanwhile, all the cask beers here 
are supplied by Marston’s, with a bank of three handpulls of-
fering Charles Wells Bombardier alongside two others from the 
brewery’s sizeable stable. On the occasion of this visit these 
were Wainwright and Lancaster Bomber, both previously part 
of the portfolio of beers from Thwaite’s until these brands were 
sold to Marston’s in 2015, when the Blackburn based brewery 
decided to downsize.

Choosing a window-side corner table, I settle down with a very 
nice drop of Bomber (4.4% abv), a well-crafted, earthy, chest-
nut hued traditional bitter, to study the menu. First course of-



13Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Issue 154 - October / November 2019

ferings include several vegetarian options, including creamy 
mushrooms in a puff pastry tart, finished with blue cheese and 
tarragon oil (£5.95), but I am irresistibly drawn to the home-
made Moroccan spiced lamb koftas with tzatziki, rocket and 
pomegranate (£6.95), which arrives at table on a neat wooden 
trencher. At one end is a small pile of undressed rocket leaves 
garnished with juicy pomegranate seeds, centre stage is oc-
cupied by a pot of creamy tzatziki, suitably laced with mint and 
crunchy slivers of cucumber, while two wooden skewered and 
nicely moulded koftas sit invitingly at the other end, garnished 
with a few pea shoots. Char-grilled to succulent perfection and 
beautifully spiced, they are absolutely delicious and ideally 
matched to the various accompaniments, even the beer, which 
all augurs well for the main event.

Chef’s recommendation is slow braised blade of beef, a favourite 
cut of mine, served with a mushroom and spinach fricassee, 
dauphinoise potatoes and a red wine jus (£15.00), though hav-
ing chosen lamb for my starter, I am more inclined towards 
something a little lighter and perhaps, harvested from the sea 
rather than the land. Traditional fish and chips with minted peas 
and tartare sauce (£11.95) is certainly one possibility, but it is 
the pan seared fillet of salmon served on a lemon, pea and prawn 
risotto, with salsa verde and sweet potato crisps (£13.50) that 
has caught my eye. This also happens to be a gluten free dish, 
which might well be an important factor for some diners. At-
tractively presented on a deep plate, the risotto is gloriously rich 
and creamy, just as it should be, although I am having difficulty 
finding any of the aforementioned prawns. On top rests a gener-
ous fillet of flavoursome fish, the flesh moist and flaky beneath 
its nicely crisped skin, while star billing goes to a dollop of tart 
and zingy, dark green salsa verde, which has been placed along-
side. This is an Italian relish made from fresh herbs, usually flat 
parsley or basil, blended with garlic, capers, wine vinegar and 
olive oil, but chefs often have their own interpretation and I am 
sure I can detect a good helping of mint in this one. Either way, 
its depth of flavour and acidity provide the perfect foil to what 
might otherwise have been an excessively rich dish. Garnished 
with a few more pea shoots and some nice, crunchy, home-
made and startlingly orange sweet potato crisps, it is all very 

enjoyable, with all the flavours and textures skilfully matched to 
create a very harmonious and satisfying plate of food.

At this stage I decide it prudent to finish with just a large es-
presso coffee, but for those dessert lovers out there who are 
able to soldier on, choices include a vegan chocolate and co-
conut tart with berry compote and mango sorbet (£5.50), or 
how about total self-indulgence with chef’s home-made sticky 
toffee pudding, which comes with clotted cream, Cornish fudge 
and butterscotch sauce (£6)? That should certainly give the old 
calorie count a boost!

The Generous Briton

14 Main Street, Costock, Nottinghamshire LE12 6XD. (Kinch 
Bus no. 9)
Tel: 01509 852852
www.generousbriton.co.uk

Food served Monday to Friday 12 – 2.30 and 5.30 - 9; Satur-
day 12 – 9; Sunday 12 – 5.
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Campaigning
The Tied Tenant Shall be No Worse 
Off

As the Government con-
ducts a review into the 
Pubs Code and the role of 
the Pubs Code Adjudica-
tor, publican Dave Mount-
ford considers how the 
hopes of tied tenants have 
yet to be met.

Introduction

I was the landlord of the Ris-
ing Sun, a Punch Taverns 
tied pub from 2007 to 2012, 
which despite becoming an 
incredibly successful busi-
ness turning over in excess 
of £500k per year, resulted in 
my bankruptcy in 2013.

In 2012, one of my locals 
bought an ex-Punch pub in 
the neighbouring village of 
Cromford, which had been 
shut for three months. Sev-
en years later it is a thriving 
and profitable free-of-tie pub, 

providing us with a living and the community a successful asset.

Six long years ago, the then Business Secretary, Vince Cable, 
announced that there would be statutory legislation to rebal-
ance the economic disparity between tenants and the owners 
of the pubs. Furthermore, it was supposed to stop the numer-
ous examples of abuse that had been noted by four successive 
Business and Industry Select Committee enquiries over a seven 
year period. This rebalancing would take the form of a statutory 
code, which would be administered by a Pubs Code Adjudicator 
(PCA)(1).

A Key Principle

One of the key principles underpinning the Pubs Code was that 
“The Tied Tenant should be no worse off than the Free-of-Tie 
Tenant” along with the principle of “fair and lawful dealing”. To 
all those courageous campaigners who pressed the Government 
for some oversight of the tied tenant relationship, this was to 
be the killer-blow to the deeply exploitative business model that 
the tie had become.

Application of these key principles, would, it was hoped, finally 
expose the obvious difference between being tied and being 
free-of-tie. This in turn ought to have shone a spotlight on the 
significant levels of profit Pubcos and brewers generally make 
from the tied tenant relationship.

When I ran the Rising Sun, as a tied tenant my wet Gross Profit 
averaged 42 %. As a free-of-tie tenant, with marginally cheaper 
prices my Gross Profit has averaged 60 % for the last 7 years. 
On the average net wet turnover of £4,800 per week, the dif-
ference of 18 % equates to £864.00 per week or £44,928 per 
year lost profit.

The Myth of Scorfa

The principle that the “tied tenant shall be no worse off than the 
free-of-tie”, meant that the £44,928.00 that I had lost by be-
ing tied should have been compensated for by something that 
Punch would offer me in return, known as a “Special Commer-
cial or Financial Advantage” (SCORFA).

SCORFA first appeared in EU Regulation 1984/83 and is the 
block exemption which applied to brewer and pub company ties 
prior to May 2000. It is this which allows the tie to exist in EU 
Law.

The problem is the SCORFA has never really existed, despite 
the best efforts of the British Beer and Pub Association (BBPA) 
to suggest otherwise.The BBPA is the industry body which rep-
resents some 20,000 of the country’s pubs. They include inter-
national companies, family brewers, managed locals and the 
nation’s largest tenanted pub estates.

Following my very celebrated and very public bust-up with 
Punch Taverns in 2008, Giles Thorley their then Managing Di-
rector, wrote to me challenging my point regarding the lack of 
support and referred to “free wine glasses and business devel-
opment managers who visited me at the weekends”. Not bad for 
£44,928 per year!!!

As the Business & Industry Select Committee noted in 2004, in 
the event of no SCORFA, or SCORFA of a token value, then the 
only way that the “no worse off principle can be achieved, is 
through a reduced rent”.

Yet this has not happened.

Surveyors in denial?

Unfortunately, Royal Institute of Chartered Surveyors (RICS) 
guidelines on Pub Rent Setting had always failed to highlight 
the “no-worse-off” as a key principle of their rental guidance 
and was therefore ignored by the Pubco surveyors.

Eventually, after pressure from the 2008 and 2009 Business and 
Industry Select Committee enquiries, RICS attempted to clarify 
the principle and in 2009 they confirmed that the concept of a 
tied tenant being no worse off than if they were free-of-tie had 
always been incorporated into their guidance(2).

SCORFA was discussed in the 2004 cross-party investigation 
and the first Trade & Industry Report said:

“Pubco’s do not deny that their tied tenants pay higher 
wholesale beer prices than other public house operators. 
The offset or, “countervailing benefit”, to the tenant is 
in the form of a lower than commercial, or free of tie, 
dry rent and special or financial advantages (SCORFA). 
Under EU competition law, contracts containing an ex-
clusive purchasing obligation, such as the beer tie, have 
only ever been permitted if they provide such “counter-
vailing benefits”. The theory is that the net cost of the 
beer tie to the tenants makes them no worse off than if 
they were free-of-tie”.

On the face of it , this would seem to be perfectly reasonable 
— the publican pays more for his beer but has a cheaper rent 
and the support of a large business partner which wants the 
publican’s business to succeed.

So, remembering that the average Pubco was making perhaps 
5, 6, 7 or 8 times that of the publican as a result of the tie, how 
did all those RICS surveyors help those poor tenants tackle the 
issue of SCORFA? Simple …. They ignored it.

After all, whilst the Rising Sun was sending me bankrupt at 
300 barrels per year, even if Punch were getting £200 discount 
per barrel, they were still making £60,000 per annum before 
rent.

Poachers & Gamekeepers?

It may be a coincidence but between 2002 and 2010 the guy 
who was chairman of the department responsible for setting 
the guidelines at RICS HQ was a bloke called Rob May. Whilst 
undertaking this incredibly responsible job, Mr May was also the 
National Rent Controller for Enterprise Inns, the then second 
biggest Pubco in the country, where he remained in post until 
just a few months ago. When he stood down as chairman of 
the RICS Pub Rent-setting Guidance Committee in 2010, under 
a certain amount of pressure from the Business and Industry 
Select Committee enquiries, his position was taken up by Martin 
Willits, the CEO of Fleurets. Fleurets is a firm which provides 
agency, valuation and advisory services to the specialist leisure 
and hospitality sector, including Pubcos.

Dave Mountford
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By yet another industry coincidence, Mr Willits is the former 
boss of the current Pubs Code Adjudicator, Paul Newby, when 
he too was an employee of Fleurets. It is a worrying fact is that 
over the 25 years the Pubco model has ruled the industry, a 
very small and select group of surveyors appear to have been 
allowed to support the fiction that being tied was as beneficial 
as being free-of-tie.

The fact that the average tenant had absolutely no idea how 
rents were assessed was exploited firstly by the Pubco and then 
seemingly overlooked by any “independent” surveyor who may 
have been engaged to back the Pubco up. And, of course, Paul 
Newby was one of those surveyors.

It is easy to believe that the process by which tied rents are 
assessed is deliberately opaque. The resulting confusion over 
rent assessment is at the root of deep flaws in the Pubs Code 
which promised to achieve so much, and yet appears to be have 
achieved so little.

Under the current Pubs Code regime, if you agree to the dread-
ful terms offered to you by your Pub Owning Business, you then 
move on to the next stage of the process, which is your Market 
Rent Only rent calculation.

Independent Assessment for MRO Rent?

At that point you get to choose an “Independent Assessor”, 
whose job it is to make an assessment on what your rent should 
be. This, of course, relies upon the Independent Assessor be-
ing truly independent and following the “no-worse-off” principle.

The select group of “Independent Assessors” would seem to be 
far from independent, all having worked for Pubcos and brewers 
to a greater or lesser degree.

Indeed, it seems highly unlikely that any of them have ever ap-
plied the “no-worse-off” principle. Because if the Independent 
Assessors had been following the “no-worse-off” principle, then 
rents ought to have fallen like a stone.

This lack of objective independence seems oddly irrelevant to 
the PCA, despite it being flagged up by campaigners such as 
myself.

The PCA and the “No-Worse-Off” Principle

Even the PCA himself seems to be a little confused by this cru-
cial principle.

In September 2016, one of the Members of the Pubs Advisory 
Service, who was undergoing the MRO process took the op-
portunity to ask Mr Newby to demonstrate exactly when and 
where, in his

role as a surveyor, he had practiced the principle of “no-worse-
off”. The reply, from the PCA, in writing and without any at-
tempts to be vague, threw us all:

“The principles underpinning the Code neither applied nor were 
in existence when Mr Newby undertook his previous work at 
Fleurets.”

Which is odd because RICS had clearly identified the importance 
of the “no-worse-off” principle back in 2009.

Moving Goalposts?

Just to muddy the waters further the PCA seems intent on con-
fusing matters. In 2017, the PCA’s website, in its “About the 
Code” link (updated in November 2018) correctly described the 
principle as:

“tied Pub tenants should be no worse off than if they 
were not subject to any tie” (3)

However, in March 2017, Paul Newby was live on a radio pro-
gramme for Radio 4’s “You and Yours” when he said:

“I’m here to return to the fundamental principles to en-
sure that fair and lawful dealing and that a tenant elect-
ing to go into the free of tie channel, the MRO option, 
should be no worse off than a tied tenant” (4)

This was of course completely wrong. The principle requires that 
tied tenants should be no worse off than if they were not sub-
ject to any tie. Mr Newby’s unfamiliarity with the no-worse-off 
principle was confirmed in March 2018, when a Press Release 
was issued in which the principle had somehow morphed into:

“…. tied pub tenants should be no worse off than they 
would be if they remained tied”

After this error was pointed out by campaigners, it was changed 
to: that there should be fair and lawful dealing and tied 
pub tenants should be no worse off than they would be if 
they were free of tie.*

And a note at the bottom which stated:

*Correction note dated 2 November 2018: An earlier ver-
sion of this press release contained an editorial error and 
has been amended. (5)

An error? Or evidence of a fundamental misunderstanding of the 
“no-worse-off” principle within the office of the PCA?

Conclusion

Had the “no-worse-off” principle been followed when first estab-
lished in RICS guidance, there may never have been a need for 
the Pubs Code. The failure of both the industry and the PCA to 
properly implement this principle and the link between the two 
is a cause for concern. Is it a coincidence?

This, together with Mr Newby’s material dilution of the principle, 
means that many publicans believe that he cannot be trusted to 
oversee the Code. For those like me it seems illogical that a PCA 
who does not appear to believe in the “no-worse-off” principle 
should ever be appointed to the post.

It also goes a long way to explaining why after 3 years we are 
no nearer a tied tenant being as well off as a free-of-tie one.

Dave Mountford is publican of the Boat Inn at Cromford in 
Derbyshire and is now a free-of-tie tenant. In August 2019, Paul 
Newby, the PCA, advised he would not be seeking re-appoint-
ment at the end of his 4-year term of office.

Sources:

(1) Morning Advertiser; 17th June 2017

https://www.morningadvertiser.co.uk/Article/2013/06/17/
Vince-Cable-pub-statutory-code-consultation2

(2) Morning Advertiser; 5th October 2013

https://www.morningadvertiser.co.uk/Article/2011/10/05/Pub-
rents-RICS-rent-panel-must-meet-again

(3) About the Code

https://www.gov.uk/government/publications/about-the-pubs-
code/about-the-code

(4) Morning Advertiser;14th March 2017

https://www.morningadvertiser.co.uk/Article/2017/03/14/
Newby-s-radio-comments-on-PCA-role-spark-anger

(5) Pubs Code Adjudicator publishes statutory advice on MRO 
tenancy terms

https://www.gov.uk/government/news/pubs-code-adjudicator-
publishes-statutory-advice-on-mro-tenancy-terms?fbclid=IwA
R00NjK1b1NPnNIAWCfd0PLayaJxEFYBt51viRR9xRfp18doJYm3g-
Pe8gvo
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Nottingham Best 
Bar None
NOTTINGHAM BEST BAR NONE 
AWARD WINNERS ANNOUNCED
The Ned Ludd on Friar Lane has been crowned the overall win-
ner of the 2019 Nottingham Best Bar None Awards, part of a 
national initiative supported by the Home Office, designed to 
promote the responsible and effective management and opera-
tion of licensed premises. The venue is also the winner of the 
small pub category in the Awards.

The other category winners are as follows:

• Club: Stealth on Goldsmith Street
• Entertainment & Live Music Venue: Genting Casino in the 

Cornerhouse
• Large Bar: Alto in the Cornerhouse
• Large Pub: Ye Olde Salutation Inn on Houndsgate
• Restaurant: Annie’s Burger Shack on Broadway in the Lace 

Market
• Small Bar: Icon Bar and Lounge on St James Street

In addition the New Foresters, who have been the overall win-
ners for the last two years, were presented with a Special 
Achievement Award in recognition of the venue consistently 
achieving the highest standards of operation, spurring other 
venues on to achieve higher standards too.

The results were announced at a special roaring twenties 
themed black tie event held recently at The Albert Hall, to which 
all accredited venues were invited.

The Ned Ludd took the overall title this year for achieving out-
standing mystery shopping results and, in the views of the 
judges, the venue goes over and above what other venues do, 
particularly in the areas of precautionary measures in relation to 
drugs safety and also for their support of the local community.

The precautionary measures that they have adopted include:

• having in-depth drug testing training and impressive test-
ing equipment

• the adoption of Ask for Angela and Ask for Paul (the male 
equivalent of Ask for Angela)

• staff have undergone extensive medical training

They have also signed up to DISC, the digital radio scheme 
operated by Nottingham Business Improvement District (BID) 
which provides a secure link for venues to the police, CCTV 
cameras and Nottingham BID’s street ambassadors, to facilitate 
the sharing of information about incidents of crime, anti-social 
behaviour and potential offenders.

Their community activities include:

• providing free tea and coffee for the emergency services
• being incredibly supportive of the Charity Mind and also 

being an avid fund raiser for a number of other charities
• holding charity quizzes and quiz events
• sponsoring a local rugby team
• playing local music/artists
• regularly supporting and encouraging other local venues

They also enjoy a strong relationship with the police.

Nottingham Business Improvement District (BID) has been run-
ning the Nottingham scheme since 2010 and, for the third con-
secutive year, it is sponsored by Nottingham based specialist 
licensing law firm Poppleston Allen.

A record 116 establishments within Nottingham city centre 

were successful in gaining Best Bar None accreditation this year, 
which means that it has the largest number of accredited ven-
ues in the country.

To achieve Best Bar None status, venues have to demonstrate 
that they have the correct policies and procedures in place to 
prove that they are safe, responsible and well operated, while 
also complying with relevant legislation. All the venues that 
have been successful in securing the accreditation receive a 
certificate and window sticker for them to display to show that 
they are a Best Bar None accredited venue.

The businesses that gained the highest scores in their Best Bar 
None assessments in seven different categories were named 
as finalists. All of these then went through a thorough judging 
process in order to arrive at the winners. The other finalists in 
the various categories were:

• Small Pub: New Foresters and The Cross Keys
• Entertainment & Live Music Venue: Grosvenor Casino and 

the National Ice Centre
• Club: Pryzm and INK
• Restaurant: Browns Brasserie & Bar and The Hilton Hotel
• Large Pub: Pit & Pendulum and The Blue Bell Inn
• Large Bar: Revolucion de Cuba and Rescue Rooms
• Small Bar: Cucamara Cocktail Bar and Suede Bar

Andrew Crawford, a director of Nottingham BID, said: “Con-
gratulations to all the winners, particularly to the Ned Ludd for 
taking the overall title. The Nottingham Best Bar None, operated 
by the BID, is instrumental in understanding the compliance 
systems in place in the city’s hospitality businesses. There is 
no doubt that well operated businesses contribute to providing 
a safe environment for visitors, residents and workers in Not-
tingham.”

Sarah Taylor, a partner at leading licensing law firm, Poppleston 
Allen, said: “As not only a sponsor but also someone who is 
Nottingham born and bred, it is fantastic to see so many local 
operators going that extra mile to give their customers the best 
and safest experience possible. Congratulations to all those that 
applied. There can however be only one winner so enormous 
congratulations goes to the Ned Ludd on Friar Lane for standing 
out this year from a high quality list of operators. It’s a tremen-
dous accolade.”

Amanda and Adam Cropper, owners of The Ned Ludd said:

“When we took on The Ned Ludd a year and a half ago, our aim 
was to create a local style pub in the heart of the city. We also 
set our sights on winning Best Bar None so we are absolutely 
thrilled to have won the small pub category and then, to be 
named overall winner as well, is just amazing. The pub is as 
much the staff’s as it is ours so a big thanks to them. We are 
extremely grateful to them for all that they have done.”

The Ned Ludd team flanked by Sarah Taylor, Poppleston Allen 
and Andy Crawford Nottingham BID
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Stat Cat 
Cheapest and Most Expensive Pints 
in 2019

Browsing “Farming Life” for details of this year’s catnip harvest, 
Stat Cat fell out of his basket when he found that Nottingham-
shire’s pub-goers pay some of the highest prices in the UK.

The data was taken from the recently published “Good Beer 
Guide 2020”, which also noted that a pint has gone up by 10p in 
a year! In England, the average cost of a pint of beer has risen 
by 2.7 per cent to £3.79, and the gap between the most expen-
sive and cheapest places has been found to be a chunky £1.11.

Under £3.50 Shropshire   £3.46
  Herefordshire   £3.48

Between £3.50  Northumbria   £3.52
and £3.74 Yorkshire   £3.53
  Staffordshire   £3.54
  Worcestershire   £3.56
  Northamptonshire  £3.58
  Derbyshire   £3.60
  Leicestershire   £3.60
  Wales    £3.62
  Cheshire    £3.63
  Cumbria    £3.64
  Dorset    £3.64
  Lincolnshire   £3.65
  Cambridgeshire   £3.65
  Lancashire   £3.65
  Suffolk    £3.70
  Bedfordshire   £3.70
  Somerset   £3.71
  Devon    £3.74

Between £3.75 Wiltshire    £3.76
and £3.99 Cornwall    £3.79
  Isle of Wight   £3.79
  Norfolk    £3.82
  Gloucestershire   £3.83
  Essex    £3.83
  Warwickshire   £3.88
  Hampshire   £3.89
  Buckinghamshire   £3.91
  Oxfordshire   £3.93
  Berkshire   £3.95
  Nottinghamshire   £3.95
  Kent    £3.96
  Hertfordshire   £3.97

Above £4.00 Sussex    £4.02
  Scotland    £4.03
  Surrey    £4.06
  London    £4.57
Source: Farming Life; “These are the cheapest and most ex-
pensive places to buy a pint” by Lloyd Bent; 6th of September 
2019.
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CAMRA Vouchers
Nottingham Drinker has been asked 
questions on how the new CAMRA 
vouchers work.  We answer!
The CAMRA Voucher scheme is a member benefit that entitles 
members to £30, sixty vouchers of fifty pence, off a pint of 
Real Ale, Cider or Perry. It complements the existing Real Ale 
Discount Scheme and is a bigger and better voucher scheme 
for our members

As of 1 July 2019, we are replacing Wetherspoon vouchers 
with a new CAMRA owned and operated voucher scheme.

All new and renewing CAMRA members will now receive:
• £30 (60 x 50p) worth of CAMRA Real Ale, Cider and Perry 

Vouchers
• Redeemable at over 1470 pubs nationwide, including J D 

Wetherspoon, Stonegate, Brains and Castle Rock managed 
pubs

• All vouchers will be valid for the length of membership for 
added flexibility

All existing Wetherspoon vouchers are still valid during the 
next 12 months.

CAMRA promotes responsible drinking and thus encourages all 
vouchers to be used responsibly at all times.

The CAMRA Voucher Scheme is in addition to the Real Ale Dis-
count Scheme at www.camra.org.uk/discountscheme, where 
around 3500 pubs offer great discount benefits to membership 
card-carrying CAMRA members.

Voucher redemption: Each voucher is stamped with a start and 
end date and must be redeemed within this time. A member-
ship card should be produced when using vouchers as proof of 
membership.

Find participating pubs near you using the Postcode search at 
www.camra.org.uk/vouchers or via WhatPub.com

Find out more and full Terms and Conditions in the handy FAQs 
section on the CAMRA website.
www.camra.org.uk/vouchers

Pub 
Fest

JOIN IN to raise money for Your local hospice!

PUBFEST- YOUR LOCAL HOSPICE NEEDS YOU!

Treetops Hospice Care provides nursing care and emo-
tional support for adults and their families in Derby-
shire and Nottinghamshire. All services ranging from 
our Wellbeing Space to Spa Days, Hospice at Home 
and Bereavement Counselling are provided free of 
charge. To do this we need to raise over £3million each 
year and we need your help! We are looking for local 
pubs and bars to get involved in PUBFEST and help us 
to raise vital funds to support our community in their 
time of greatest need.

A few fundraising ideas to get you started…

• Hold a quiz night
• Run a festival or family fun weekend
• Create a Treetops Tipple with proceeds being 

donated directly to Treetops Hospice Care
• Tequila for Treetops - Make a donation to Tree-

tops Hospice Care every time someone buys a 
shot of tequila!

• You could even add a special Treetops dish to 
your food menu

Anything take your fancy? Or perhaps you have your 
own innovative ideas to help raise money for your lo-
cal hospice! We can provide posters to help you adver-
tise your event and we’ll share it on our social media 
channels too. You can also register your Pubfest event 
here: 
https://www.treetopshospice.org.uk/pubfest

Please contact us on: 
community@treetopshospice.org.uk or call us on 
0115 949 1264 and ask for Claire Baxter or Cheryl 
Morris.

We look forward to hearing from you soon!
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BeerMats Brewing
A MATter of Brewing Good Beer
Ever sat in the pub and twiddled with the mat 
from under your glass?  Doing just that was 
the inspiration for a new brewing venture in 
Nottinghamshire, as John Westlake discov-
ered.

Born in the East Midlands of a German father whose family name 
translates as ‘brewer’, perhaps his destiny was already written 
in the stars, but Crighton Brauer’s early career was in education 
and, in particular, teaching English to foreign students both here 
and overseas.  This ultimately led him into developing learning 
programmes and course material for businesses that require 
their staff to have a firm grasp of English and even though help-
ing to run a small brewery now demands most of his attention, 
he still finds himself jetting off to the likes of Germany and Rus-
sia two or three times a year.

Meanwhile, Gregg McDermott was working as a brewer with 
Milestone Brewery and as it happens, their sons became good 
pals through attending the same school.  This in turn led to 
Crichton and Gregg becoming firm friends themselves and 
eventually sitting together in the pub mulling over the seeds 
of an idea to go into business for themselves.  Given Gregg’s 
brewing expertise, setting up a small brewery seemed a logical 
move and Gregg was also able to entice Andy Kendrick, another 
Milestone brewer, to join the fledgling team.

Needless to say, one of their first requirements was to track 
down suitable premises.  “We found available sites in Newark 
tended to be both cramped and pretty pricey”, Crichton tells me.  
“Then we were lucky enough to land upon this former cowshed, 
more recently occupied by a firm of hydraulic engineers, which 
was within our budget and conveniently located almost equidis-
tant from where the three of us live.  Furthermore, it also gives 
us plenty of room for future expansion”, Crighton adds with ob-
vious satisfaction.

Tucked away in the shadow of Winkburn Hall, a Grade I listed 
building dating back to 1695 and complete with its own Norman 
church, they are surrounded by lovely bucolic views across the 
gently rolling countryside of the Estate, liberally embellished 
with mature trees.  The threesome now set about installing a 
second hand, ten barrel length brewing kit, its copper and mash 
tun both smartly clad in wood, and their first commercial brew 
was eventually rolled out in September 2017.

“We realised from the outset that the craft beer market was 
becoming saturated”, Crighton explains.  “However, we decided 
to concentrate initially on traditional, English beer styles that we 
actually enjoyed drinking ourselves and this seems to be work-
ing.  We also wanted to explore export markets too and we have 
just sent five pallets of our main brands to Russia.”

To this end, a sizeable chunk of total production goes into 500ml 
bottles, a task carried out on their behalf by the Staffordshire 
Brewery in Leek, and as of August 2019, these can also be pur-
chased from the Brewery Tap and Gin Bar, a new and surpris-
ingly cosy facility they have created at the front of the Winkburn 
premises.  This is currently open every Saturday from 1pm to 
6pm and although it is early days, they do hope to extend the 
hours to include Fridays as the trade builds up.  The room is 
also available for private hire and is ideal for functions such as 
birthday parties or small business events.

Beermats also conjures up an interesting range of seasonal, 
vegan and Christmas ales, but success is likely to rest with their 
core brands, summarised below, which are already carving out 
a niche for themselves in a very crowded market.  Equally im-
portant, however, is the fact that Andy, Gregg and Crichton are 
really enjoying what they are doing.  As their own promotional 
literature states: ‘Beermats for us is more than just a name, it 
is a symbol that with hard work there should be fun; that great 
beer is best shared with friends – surrounded by laughter and 
frivolity!’

The emblematic core beers:
Pragmatic – 3.8% abv.
A classic, amber hued British bitter designed to offer real flavour 
and bite, it is brewed with all English hops (Challenger, Goldings 
and First Gold) to create a grassy freshness combined with a big 
peppery punch, set against hints of butterscotch and biscuity 
sweetness derived from a backbone of fine English malt.

Teammates – 3.9% abv.
A crisp, straw coloured pale ale fashioned from lightly kilned 
pale ale malt together with a blend of English and typically cit-
rusy American hops.  Both the aroma and palate exhibit tempt-
ing notes of zesty grapefruit, which combine with juicy malt to 
produce a well balanced, refreshing and very quaffable drink.

Soulmate – 4.2% abv.
Carefully seasoned with Northdown and Cascade hops to pro-
vide a fine balance between bitterness and citrus fruit notes, 
this golden ale is blessed with gentle hints of caramel on the 
nose and a distinctive palate in which toffee apple notes can 
be detected, followed by a late burst of spicy hops and a long, 
rewarding finish.

Diplomat – 4.6% abv.
A smooth, suitably dark stout with a spicy aroma redolent of 
bonfire toffee and heavily roasted malts.  Dark chocolate and 
espresso coffee notes characterise the palate, which culminates 
with a subtle fruitiness in the finish, derived from a generous 
dose of Galena hops in the boil.

Ultimate – 4.9% abv.
English Progress and Goldings hops are used to great effect in 
this full flavoured, chestnut red brew, which successfully man-
ages to balance fruity caramel notes and a restrained toffee 
sweetness against tart, resiny hop flavours.  The perfect beer 
to savour by the fire during those long, dark winter evenings.

Gregg McDermott and Crighton Brauer
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Heritage
The New Castle - a brief history
Nick Molyneux takes a quick look at the history behind the at-
tractive little pub at number 8, Sneinton Road, which we now 
know as the New Castle, having been through several previ-
ous incarnations. It was built as the Smith’s Arms in 1923 to a 
design by architects W.B. Starr & Hall, on the site of an earlier 
pub of the same name.

A popular local nickname for this pub was the ‘Red-Light House’ 
because of the red lamp lit above the door at night. It was this 
popular memory which later led to it being re-named the Lamp. 
The current publican, Judith Birkett, changed the name to the 
New Castle to reflect her family’s involvement with the Not-
tingham Castle, a nearby pub now known as the Nottingham 
Legend.

Information from Victorian and early 20th century trade direc-
tories and censuses has been  summarised in the accompanying 
table of publicans. During this time the publicans were licensed 
as beerhouse keepers rather than as a fully licensed victuallers. 
In common with many beerhouses, it seems that the business 
may have started by brewing its own beer on-site.

The two storey cave-cellar below the current building has a well, 
which would have been a useful source of fresh water for the 
brewer. Over the course of the last few years, Judith and her 
team have lovingly re-excavated the cellars, removing large 
quantities of detritus in the process. This has allowed the cellar 
to be investigated for the first time in years.

According to the City Archaeologist, Scott Lomax, the well is 
a comparatively unusual feature in a Nottingham cave. Says 
Scott, “Few caves have wells and those which do are predomi-
nantly beneath pubs or within malt kiln complexes. The pres-
ence of a well indicates there was something taking place within 
the cave which required water.”

However, he continues, “Most pubs which claim to have brewed 
in their caves probably didn’t, but I think it is possible that 
brewing took place in the cave at the New Castle during an 

early phase of the cave’s existence. I think the cellar has then 
been massively enlarged and at that time it was probably only 
used for storage, but I need to have another look now that it has 
been cleared. The well could equally have been associated with 
the confectioners, which also once stood on the site prior to the 
enlargement of the pub during the 19th century.”

Whether or not brewing actually took place in the cellar, it was 
certainly used for storage and visitors to the pub should pop into 
the rear bar to take a look at the impressive barrel drop beam-
hoist used to lift casks in and out. 

The freehold was acquired by Shipstones in 1919, having held 
the lease for a number of years previously.The original beer-
house must have been very small. The census records tend to 
show the publican’s family plus a female domestic servant being 
resident. The freehold included the shop next door, which for 
much of the early years was used by confectionery businesses. 
The 1923 redevelopment of the site which gave us the building 
we see today replaced both the beerhouse and the old confec-
tioners, which had become a shoe shop. The pub was later ac-
quired by Barnsley’s resurrected Oakwell Brewery, which sadly 
closed in 2013.
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One mystery remains.  Why the name the Smith’s Arms? 

The New Castle is located in Nottingham City Council’s Snein-
ton Market Conservation Area and was on Nottingham Civic So-
ciety’s draft Local Heritage List of 2013. Its cave-cellars have 
been given the city cave reference MNU1063. It is in the City’s 
Dales Ward and in Nottingham East parliamentary constituency. 

Sources: With thanks to Scott Lomax, Nottingham City Archae-
ologist and Terry Hanstock.
Photos: Rich @ Scribblers

Past People of the Smith’s Arms 

Terry Hanstock investigates some of the events in the lives of 
people who once lived and worked in the Smith’s Arms: 

1861 To Let
The 1861 census shows that number 8, Sneinton Road was va-
cant. 

1863 Drinking Out of Hours
Richard John [or Jesson] Messenger was charged with opening 
his house for the “sale of beer at Sneinton...within the pro-
scribed hours” on 10 February 1863, when several men were 
found drinking ale at 1:30 in the morning. Messenger admitted 
the charge and was ordered to pay 20 shillings. [Nottingham-
shire Guardian 20 February 1863].

1869 Lease for Sale
In 1869 the Smith’s Arms was put up for auction - described 
as being in “the occupation of Francis Burrows”. Property de-
scribed as “messuage, beer house or tenement” with a garden 
and yard. To be sold on a 14 year lease with an annual rent of 
£18. [Nottinghamshire Guardian 26 February 1869]

1869 Trade Body
The Nottingham and Nottinghamshire Beer and Wine Sellers’ 
Association held its monthly meeting at the Smith’s Arms in 
September 1869. [Nottinghamshire Guardian 17 September 
1869]

1876 Me Too 
The sexual abuse of women by men in positions of power is not 
new.

In the early hours of 7 September 1876, Fanny Parbury - an 18 
year old servant girl employed by Joseph Cash, landlord of the 
Smith’s Arms - said that she woke up to find Cash in her room. 
He was then alleged to have indecently assaulted her. As there 
were no other occupants, Cash’s wife, Sarah Ann Cash, being 
away on holiday, Fanny ran into the street shouting “Murder”. 
She headed towards the police station, rang its bell but, “...be-
ing in her night dress, ... did not wait until it was answered.” Af-
ter failing to find a policeman in Sneinton Market, she returned 
to the Smith’s Arms, put on one of Joseph Cash’s coats - “...
being afraid to go upstairs to dress herself” - and sought refuge 
in his brother’s house. He allowed her to sleep on the sofa but 
was reluctant to confront Joseph over the incident.The following 
day Fanny told her sister what had happened and was advised 
to report the assault to the police.

Two days later Joseph Cash appeared before the sitting justices 
at the Shire Hall and was charged with indecent assault. The 
case was adjourned until the following Saturday when the girl 
was “subjected to a severe cross examination” by George Belk, 
a solicitor acting for Cash.

The evidence against Cash was deemed to be unsatisfactory and 
one of the magistrates hearing the case, John Lawson Thack-
eray, did not help Fanny’s cause by opining that “one would 
naturally suppose that she was a bad girl, going out in the night 
as she did with scarcely any clothing upon her.” It comes as no 
surprise to learn that Cash was discharged, the verdict being 
”.... received with applause in court, which was taken-up out-
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side by a number of women and friends of the prisoner.” [Not-
tinghamshire Guardian 22 September 1876; Leicester Chronicle 
23 September 1876]

Joseph Cash seems to have had some standing in the local busi-
ness community. He was a member of the “Committee of Man-
agement” of the Nottingham and Nottinghamshire Beer-House 
Keepers’ and Wine Sellers’ Association in 1873 [Nottingham-
shire Guardian 25 July 1873]. Cash died 3 years after the event 
in 1879 aged 47. Sarah Ann Cash took over the running of the 
Smith’s Arms. She died there in 1885 aged 51.

Fanny Parbury returned to her native Leicester and married in 
1886.

George Belk was the owner of Ruddington Hall - presumably his 
services did not come cheap!
1889 Inquests
The Smith’s Arms was the venue for two inquests on 19 Au-
gust. An accidental death verdict was recorded on Samuel Foxon 
(found dead at the bottom of a staircase after having consumed 
“...a can or two of ale, but nothing extra”). James Roomes was 
deemed to have died from natural causes, the Deputy Coroner 
recommending that the fast decomposing corpse be removed to 
the mortuary for the good of “...the family and the neighbour-
hood.” [Nottingham Evening Post 20 August 1889; Mansfield 
Reporter 23 August 1889; Nottinghamshire Guardian; 24 Au-
gust 1889]

1912 Stolen Tankard
A 26 year old labourer, Walter Hardy Bailey, was jailed for 14 
days after being found guilty of stealing a tankard from the 
Smith’s Arms. Admitting being drunk at the time, the defend-
ant asked for leniency, it being his first offence. [Nottingham 
Evening Post 2 October 1912; Nottingham Journal 3 October 
1912]

The Shipstone’s Connection
30 July 1918: The Smith’s Arms was put up for auction. De-
scribed as a “...freehold beerhouse...let to James Shipstone and 
Sons Ltd, at an annual rental of £81 3s 8d, and now in the occu-
pation of Mr W H Kemp, their sub-tenant.” (Number 10 Sneinton 
Road also formed part of the same lot - a freehold saleshop and 
premises occupied by Messrs Greenlees and Son, a shoe shop.) 
[Nottingham Journal 13 July 1918]

1919: Shipstone’s acquired the premises’ freehold in 1919. 
[Nottingham Journal 13 March 1923]

13 February 1923: Annual Licensing Sessions held at the 
Guildhall. Headline was “Sober Nottingham. Year of decreased 
drunkenness.” Renewal of Smith’s Arms licence adjourned ow-
ing to objections being received. [Nottingham Evening Post 13 
February 1923]

12 March 1923: The police objected to renewal of Smith’s 
Arms beerhouse licence - “there were objectionable sanitary 
arrangements, and the premises were regarded as totally un-
suitable.” (Also mentioned that there were six other licensed 
houses within 100 yards.) Shipstone’s representative, Edmund 
Huntsman [solicitor, Alderman and - in 1928 - Nottingham’s first 
Lord Mayor], said that “...very extensive alterations were con-
templated to meet all the objections of the police. But for the 
abnormal conditions ruling this work would have been put in 
hand some time ago…[The] house could not be regarded as 
redundant…[as] it served the Sneinton Market neighbourhood.” 
Plans had been submitted “...showing that it was contemplated 
to rebuild the premises entirely, taking in a house and a shop 
adjoining.” The licence was renewed on the condition that the 
alterations were carried out “expeditiously.” [Nottingham Jour-
nal 13 March 1923]

14 February 1929: The Smith’s Arms licence renewal ad-
journed for application to be made for the variation of condi-
tions. [Nottingham Evening Post 14 February 1929]
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Queen of the Castle
Judith Birkett, landlady of the New Castle, 
is Nottingham’s oldest serving female 
licensee, so John Westlake went to find out 
what keeps her going

“Although we lived in Ruddington at the time, I was actually 
born in my uncle’s house in St Anns”, Judith tells me over a mug 
of coffee. “I don’t drink beer or lager although I do occasionally 
enjoy a glass of cider,” she confides.

The year was 1936 and two years later the family moved to 
Beeston when her father secured a job at Boots. Judith married 
in 1962 and moved to the village of Hickling, where she involved 
herself in the goings on at the village hall and soon found her-
self appointed entertainments officer, which meant that she was 
also responsible for the bar!

A few years later, the pair decided to take on the lease of the 
Willow Tree at Barnby in the Willows, but soon after they di-
vorced and Judith decided to venture into the takeaway food 

market. However, the licensed trade still beckoned and in 1997 
she took on the lease of the Nottingham Castle pub, nowadays 
called the Nottingham Legend and just down the road from 
where we currently hold the Robin Hood Beer & Cider Festival.

When the lease expired in 2014, Judith seriously considered 
retirement. “I went and sat in the car and tried to imagine what 
on Earth I would do with myself all day. I’m a very active person 
and I like meeting people. I knew the Lamp was closed and up 
for sale, most likely destined to be turned into flats, so I took 
the plunge and bought the freehold. As you can see, I’ve spent 
quite a lot of money on it since, but even though moving bar-
rels around is a bit of an effort these days, I’m still very alert, 
enjoy the company of customers and am certainly not ready yet 
to call it a day.”

Renaming the pub the New Castle, Judith has certainly made 
huge improvements to the place. Immediately behind the at-
tractively tiled and flower bedecked frontage is the lounge par-
lour, a comfortable and quite intimate space, with a fine fire-
place and a very traditional, almost Edwardian feel to it. There 
is a central serving area sporting six handpumps, four of which 
are normally in constant use dispensing a variety of ever-chang-
ing cask ales, with local brewers well represented, while behind 
here is a rather more simply furnished public bar complete with 
a pool table. However, Judith’s most ambitious project apart, 
perhaps, from excavating the cellar caves, has been the con-
struction of the adjoining conservatory, which affords additional 
comfortable seating in a light and airy environment surrounded 
by assorted pot plants. There is even a small, secluded terrace 
beyond, where climbers such as passion flowers and clematis 
adorn the adjacent wall.

Not one to rest on her laurels, Judith now intends to turn her 
attention towards developing the New Castle’s food offering be-
yond the current choice of rolls, along with Sunday lunches, 
ultimately to a full daily menu of quality pub grub. Given her 
boundless enthusiasm and energy, I have little doubt that it will 
prove to be every bit as good as the beer she serves so well, and 
long may she continue to do so.

1943 Wartime Watering Down
The watering down of beer was rumoured to be taking place 
in Nottingham in early 1943 with some twenty percent of beer 
sellers thought to be indulging in the practice. Customs and 
Excise officials consequently carried out tests in a number of 
public houses and licensed shops. One of those selected was 
the Smith’s Arms, where John Alvey was the licensee. A sam-
ple taken there showed a dilution of 4.8 gallons per barrel. At 
a hearing at Nottingham Police Court, Alvey’s defence counsel 
submitted that “...at no stage had there been established the 
gravity at which the beer reached the retailer.” Moreover the 
prosecution had been unable to establish “...that the beer of-
fered to the sampling officer was of a different gravity from that 
delivered to him by the brewery.” The magistrates found the 
case not proven and dismissed it.

Shipstone’s, the brewery involved, seem to have taken the mat-
ter seriously and made a point of visiting licensed houses to 
test the quality of the beer that they supplied. The company 
were more successful the following year when the licensee of 
the Pelham Hotel, Gawthorne Street was fined for watering 
down its product.
[Nottingham Evening Post 6 July 1943; Nottingham Journal 7 
July 1943; Nottingham Journal 22 February 1944]

1953 Assault
Ethel Irene Clarke, a 31 year old lace dresser, became violent 
after she was refused service at the Smith’s Arms as she was 
drunk and had a “bad record”. Not content with breaking six 
leaded light windows with her bare fists, she hurled six half-
pint jars about the bar, one of them bouncing off the till and 
hitting the landlady’s husband, Benjamin Comery, on the nose. 
After being found guilty of assault, wilful damage and of being 
drunk and disorderly she was jailed for five months. [Notting-
ham Journal 28 April 1953]

 Judith Birkett
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LocAle
LocAle Pub of the Year 2020 - Area 2

As with previous years each edition of Nottingham Drinker 
features a number of locAle accredited pubs located in specific 
geographical areas. From each edition of ND two pubs, by pub-
lic 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@nottingham-
camra.org, or personally at branch meetings, no later than 
Thursday 31 October, 2019.

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

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

3. Bar 71, 71 Haydn Road, Sherwood. NG5 2LA

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

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

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

7. Crafty Teller, 532-534 Mansfield Road; Sherwood.

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

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

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

11. Horse and Jockey, 20, Nottingham Road, Stapl-
eford. NG9 8AA

12. Johnson Arms, Lenton, NG7 2NZ

13. Jolly Anglers, Beeston Rylands (Nov 2016)

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

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

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

17. Millipede, 8 Alexandra Street, Stapleford. NG9 
7ED

18. The Nurseryman, 177 Derby Rd, Beeston. Not-
tingham NG9 3AE

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

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

21. Pottle, 1 Stoney Street, Beeston. NG9 2LA

22. Samuel Hall, Old Bus Depot, Mansfield Road, 
Sherwood. NG5 2JN

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

24. Stick and Pitcher, Highfields Hockey Centre, Uni-
versity Boulevard. NG7 2PS

25. Totally Tapped, 23 Chilwell Rd, Beeston, Notting-
ham NG9 1EH

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

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

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

29. Wollaton Pub & Kitchen, Lamborne Drive, Wol-
laton. NG8 1 GR

Winners of Area 1: 2020 POTY
Winners for area 1 will be announced at the end of the month.

Newly Accredited LocAle Pubs

Red Lion, Thurgaton

Bar 71, Sherwood

Dog House, Kimberley

Refinery, West Bridgford

Red Lion, Thurgaton

Bar 71, Sherwood

Dog House, Kimberley

The Refinery, West Bridgford



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker26

Issue 154 - October / November 2019

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

The Greasley Castle, Hilltop, East-
wood re-opened on 9 August after a 
full renovation. This fine traditional pub, 
with an unusual corner entrance, has 
been refurbished with care to ensure 
that the original interior has been re-
tained, although it is clear than lots of 
TLC has been used to improve the pub.

Whilst technically a single room, the 
pub now has a rear ‘lounge’ area along 

with a smart bar and small ‘snug’ area. Outside has not been 
neglected and the patio area has a number of roofed sections 
for those who like to drink outside with a bit of shade. The pub 
boasts three TV screens with Sky Sports available.

For the drinker, Pub People Company have made every effort 
to provide a range of beers that are different from the two mi-
cro-pubs at Hilltop and have started with Bass as a permanent 
beer, supplemented with up to three casks ales and a cider. 
On my visit, two Falstaff beers were available, along with Cas-
tle Rock’s Elsie Mo, with beers from Dancing Duck and Lincoln 
Green scheduled next.

Landlord Clive Lambley told ND “Since opening there has been 
a steady influx of new customers”.

The pub offers a 15p a pint CAMRA discount with beer priced at 
£3.00 a pint and cider £3.90.

Pub opening hours are 10.30-11 Mon to Thu; 10.30-12.00 mid-
night; Fri and Sat; 11-11 Sunday.

Just across the road, the Tap & Growler’s rear garden/patio 
area has now been opened and offers a pleasant retreat from 
the noise and bustle of Eastwood. Much of the flooring has been 
made by recycling old bricks found on site and the remaining 
area has been given a slate floor. Hanging baskets adorn the 
walls and the area will no doubt prove popular, alongside the 
quality ales and ciders that are available.

The Pick and Davy, just around the corner, has renovated the 
front area of the pub and added innovative signage to comple-
ment their impressive beer range.

Hilltop would now seem to be a great place for a beer crawl, 
with two micro-pubs and a newly refurbished traditional com-
munity pub.

The Foresters Arms, Newthorpe, has recently been refur-
bished and upgraded. This gem of a pub with separate bar and 
lounge (and extensive garden and patio) is a true local’s com-
munity pub. Jamie, mine host, has slowly improved the pub and 
along with a good selection of cask ales (three ever-changing 
beers) food has become a popular addition. The Sunday lunches 
in particular have proved so successful that booking is recom-
mended, and the pub also offers a Friday fish and chips special.

A unique, special addition 
to the pub is a window that 
was rescued from the No-
rada Pub & Restaurant in 
Potter Heigham, Norfolk, 
and is worth a visit in its 
own right, as it looks as if 
it has always been part of 
the fabric of the Foresters 
Arms, despite only being 
installed in June.

It was pointed out to me that 
Mark Shirley has recently 
written an in-depth article 
on the pub which can be 
found at http://pub-games.
blogspot.com/2019/07/
foresters-arms-newthorpe-
nottinghamshire.html

The Griffin’s Head, Papplewick, continues to offer a good 
range of cask ales and in July gained Cask Marque recogni-
tion, while a little further to the north lies Rainworth and the 
relatively new Inkpot micro-pub. Located on Kirklington Road 
and opened in September, 2018, the pub offers the imbiber the 
opportunity to sample a selection of four fine cask ales and up 
to thirteen ciders at any one time. The building was formerly a 
Coral bookies but has been refurbished to a high standard and is 
now a smart, modern local’s bar where conversation and relaxa-
tion are the order of the day.

The pub is already an award winner having been named by 
Mansfield & Ashfield CAMRA as its 2019 Summer Pub of the Year 
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and winning their 2019 Cider Pub of the Year, not to mention 
eventually becoming runner up in the East Midland Cider Pub of 
the Year awards.

It is owned and run by Peter, Ian and Bill. Peter told ND that 
their aim was in “providing the village with decent ales and ci-
ders.” Judging from my visit and the recent awards, they have 
already achieved this ambition. Opening hours are Thursday 
6.00-11.00; Fri, Sat and Sun 12.00-1.00 (closed Mon-Wed).

Heading west and not too far away is the Pit micro-pub at 
Newstead. A short time ago the pub suffered two burglaries, but 
such is its popularity that locals set up a ‘Go Fund Me’ and with 
support from local breweries and the local community, the pub 
has overcome these set backs. Lorraine, owner and landlady 
asked ND to pass on her thanks to all those who helped her 
to get through this trying time. The Pit has also been chosen 
by Castle Rock to be the launch venue for one of their beers 
honouring the achievements and memories of native-born and 
adopted sons and daughters of Nottinghamshire. Ada Lovelace, 
credited with writing the first computer program presaging to-
day’s software-driven world, is to be remembered in the latest 
Castle Rock ‘Nottinghamian’ Celebration Ale. Available from Oc-
tober to Christmas, the mathematician’s namesake beer ‘Ada 
Lovelace’ will be a 4.2 per cent abv porter and will be available 
at selected pubs across the East Midlands and Yorkshire during 
the last three months of 2019. The Ada Lovelace’ beer launch 
at the Pit is to be held at 1.00pm on International Ada Lovelace 
Day, Tuesday 8 October.

The Pit regularly has live music and is hosting a special event 
for Halloween and more details can be found on their Facebook 
account – www.facebook.com/Thepitmicropub

Those interested in walking might wish to take advantage of 
the Annesley and Newstead 2019 programme of walks and get-
togethers, which seem to have the advantage of stopping at the 
Pit at some stage for refreshments. Further details can be found 
on Facebook www.facebook.com/OYDMansfieldandAshfield

The pub is open Tue 7.00-10.00; Wed 4.00-10.00; Fri 12.00-
11.00; Sat and Sun 11.30- 10.00.

Continuing in a westerly direction, at Annesley Woodhouse is 
the Squire Musters Ale Room and Snug. Located at 158, 
Forest Road, Annesley Woodhouse, this micro-pub normally of-
fers up to four cask beers and a similar number of ciders. The 
pub has recently expanded and now has a small but pleasant 
rear garden, which has proved popular with locals and visitors 
alike. The opening hours are Mon and Tue 4.00-9.00; Wed and 
Thur 4.00-10.00; Fri 3.00-10.00; Sat and Sun 12.00-10.00.

Moving on to Hucknall, sadly the Bike Lounge has had to stop 
selling cask beers. The micro-pub, which doubles as a bike 
shop and café, found that sales of cask ales were not strong 
enough and reluctantly took the decision to discontinue real ale, 
although they have retained a selection of ciders and bottled 
beers. Staying in Hucknall and members of the Beer Shack 

Riders’ Club enjoyed fantastic weather on Sunday 25 August for 
their inaugural Club ‘Rideout’. A special beer and pump clip were 
supplied by Beartown Brewery and the whole cask took just 3½ 
hours to empty. Nobby, Michelle and Yvonne asked that their 
thanks be passed on to all who attended and helped raise £100 
for the National Association for Bikers with Disabilities.

The Plough & Harrow, Main 
Street, Hucknall has benefited 
from a recent refurbishment, 
which included upgrading the 
rear patio area. Three ever-
changing cask beers are avail-
able along with copious numbers 
of TV screens!

Across the road the Chequers 
Inn no longer offers a cask ale 
and Boatswain, one of the 
newer micro-pubs, also no long-
er serves cask ales.

The Red Lion, Hucknall, has 
undergone a refurbishment that 
offers a new level of comfort, 
whilst at the same time retaining 
the integrity of the ‘small rooms’, 
which have been a feature of 
the pub since its Home Brewery 
days. St Austell Tribute is now 
the permanent beer (£3.10) and 
a ‘guest’ ale from the Greene 
King stable is also available.

Still in Hucknall but over in the estate across the bye-pass, the 
Nabb Inn is starting to become one of the pubs to visit. New 
manager, Stefan Blachnio, arrived at the pub at the beginning of 
the year and already his intentions are clear. He told ND that he 
aims to “turn the pub into a great drinking pub whilst retaining 
its excellent food”.

On my last visit, Castle Rock Harvest Pale was supplemented by 
Derby Brewery’s Tripple Hop along with two Greene King beers. 
The pub also offers CAMRA discount, so it is well worth the effort 
to seek out. Along with Sky Sports, live music is another attrac-
tion every month and for families, the impressive patio garden 
and play area at the front of the pub offers entertainment for 
the kids.

The pub is only a few minutes from Hucknall by using the Trent 
Barton Connect service.

Opening hours are Sun to Thu 11.00-11.00; 11-Midnight Fri; 
11-11 Sat.

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

Contact andrewludlow@nottinghamcamra.org

Lorraine Horrocks, landlady at The Pit Micropub in Newstead 
and host for the ‘Ada Lovelace’ launch, in her unique and retro 
lounge bar – Photograph Graham Percy
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Cooking with Beer 
and Cider
This issue, our resident foodie 
Anthony Hewitt goes sweet and 
savoury
Hello everyone and welcome to the latest edition of Nottingham 
Drinker.

I hope you have all had a great summer with lots of good food, 
ales and ciders enjoyed by all.

I have decided to dedicate this issues recipes to Choux Pastry 
delicacies, with two savoury dishes and two sweet delights.

These recipes aren’t to fiddly, but do take a little bit of elbow 
grease when beating the eggs into the mix. an electric mixer 
can be used, but I never seem to get the same finish as I do 
when the eggs are beaten in by hand.

you will also notice that I prefer to use bread flour. This is be-
cause with its greater gluten content, gives lighter, crispier re-
sults than ordinary soft plain or self raising flours.

Well that’s all for now and hopefully I will see you all at this 
years Nottingham Camra “Robin Hood Beer & Cider Festival” at 
the Motorpoint Arena from 9th to the 12th October.

Ingredients
serves 4

For the Choux Profiteroles
4oz (100g) Butter (cut into rough cubes)
5 oz (125g) White Bread Flour
12floz (300ml) Stout of your choice
1 tbsp Fresh Thyme Leaves (chopped finely)
4 Eggs (beaten)
1oz (25g) Parmesan or a similar hard cheese (finely grated)
pinch of salt

For the Mushroom Filling
10oz (250g) Chestnut Mushrooms (sliced)
10oz (250g) Button Mushrooms (sliced)
1oz (25g) Butter
1 tbsp Olive Oil
1 Large Shallot (sliced)
1 Garlic Clove (chopped)
2 tbsp Stout
8oz (200g) Crème Fraîche
2 tsp Lemon Juice
1 tbsp Flat Leaf Parsley (finely chopped)

Method
1. Preheat your oven to 200C Gas mark 6 and line a baking 

tray with grease proof paper or baking parchment.

2. To make the choux buns, put the butter, salt and stout 
into a large saucepan. Heat gently until the butter has 
melted, then bring to the boil. Immediately remove from 
the heat and tip in the flour and thyme. Beat with a 
wooden spoon to form a smooth ball of dough that should 
leave the sides of the pan clean.

3. Now vigorously beat the eggs into the hot dough (with the 
wooden spoon), a little at a time. This takes some elbow 
grease, but persevere. As you add the egg, the dough will 
become stiff and glossy. Stop adding the egg if the dough 
starts to become loose, but you should use up all or most 
of it.

4. Put the dough in four large blobs or pipe circles using a 
wide open ended nozzle, each about 10cm/4in across, on 
the prepared baking tray. Sprinkle the parmesan over the 
dough.

5. Bake for 30 minutes in the centre of the oven until well 
risen and golden-brown. Then move to the bottom shelf 
for a further 10 minutes to ensure the centres are cooked. 
The buns should be crisp and dry.

6. Remove from the oven and split one side of each bun to 
allow the steam to escape. Put on a wire rack to cool.

7. For the filling, melt the butter with the oil in a large fry-
ing pan. Add the shallot and gently fry for a few minutes 
until soft but not coloured. Add the mushrooms and garlic. 
Cook for around 10 minutes over a high heat, stirring of-
ten, until the mushrooms are reduced in volume by about 
half, are soft, glistening and their liquid has evaporated.

8. Add the stout and crème fraîche and simmer for around 
10 minutes until the sauce has reduced.

9. Stir in the lemon juice and parsley and season with salt 
and plenty of black pepper.

10. Cut each choux bun fully in half, fill with the warm mush-
room mixture and serve.

Ingredients
serves 4

For the Choux Profiteroles
4oz (100g) Butter (cut into rough cubes)
5 oz (125g) White Bread Flour
12floz (300ml) Dry Real Cider of your choice
4 Eggs (beaten)
1 tsp Mango Chutney
pinch of salt

For the Coronation Chicken Filling
1 Skinless Chicken Breast
1 tsp Sunflower Oil
1oz (25g) Red Onion (finely chopped)
1 tsp Mild Curry Powder
½ tsp Tomato Paste
2 Bay Leaves
4floz (100ml) Cider
1 tbsp Smooth Apricot Jam
4oz (100g) Mayonnaise
4floz (100ml) Double Cream
½ tsp Lemon Juice
Salt and Black Pepper to taste

Stout Choux Profiteroles filled with Creamy Mushrooms

Cider Choux Profiteroles filled with Coronation Chicken
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Method
1. Preheat your oven to 200C Gas mark 6 and line a baking 

tray with grease proof paper or baking parchment.
2. To make the choux buns, put the butter, salt and stout 

into a large saucepan. Heat gently until the butter has 
melted, then bring to the boil. Immediately remove from 
the heat and tip in the flour and thyme. Beat with a 
wooden spoon to form a smooth ball of dough that should 
leave the sides of the pan clean.

3. Now vigorously beat the eggs into the hot dough (with the 
wooden spoon), a little at a time. This takes some elbow 
grease, but persevere. As you add the egg, the dough will 
become stiff and glossy. Stop adding the egg if the dough 
starts to become loose, but you should use up all or most 
of it.

4. Put the dough in four large blobs or pipe circles using a 
wide open ended nozzle, each about 10cm/4in across, 
on the prepared baking tray. Mix a drop of water into the 
mango chutney until slightly runny and brush over the 
dough.

5. Bake for 30 minutes in the centre of the oven until well 
risen and golden-brown. Then move to the bottom shelf 
for a further 10 minutes to ensure the centres are cooked. 
The buns should be crisp and dry.

6. Remove from the oven and split one side of each bun to 
allow the steam to escape. Put on a wire rack to cool.

7. For the Coronation Chicken gently poach the chicken 
breast in water with one bay leaf for about 15 minutes, 
until cooked through with a core temperature of 75°C. 
Once poached, chill and reserve. Cut chicken into small 
regular dice.

8. Sweat the onions in the oil, add the curry powder and 
tomato paste and cook out for about 5 minutes. Add the 
cider and bay leaf and reduce to syrup consistency.

9. Remove the bay leaf and pass the sauce through a chinois 
sieve and allow to cool.

10. Add the apricot jam, mayonnaise and double cream and 
mix well to combine. Season and add lemon juice. Mix the 
diced chicken into the curry sauce.

11. Slice open the choux and spoon in the coronation chicken.

Ingredients
Serves 4

For the Choux Pastry
5floz (125ml) Dry Real Cider
2 floz (50ml) Milk
2 oz (50g) Butter
4 oz (100g) white Bread Flour
2 tsp Golden Caster Sugar
1 Egg (beaten)
Pinch of Salt
For the Salted Caramel Dip or Filling
4 oz (100g) Caster Sugar
4 floz (100ml) Double Cream
1 tsp Vanilla Essence
1 Egg Yolk
4 oz (100g) Butter (diced and at room temperature)

Method

1. Heat the oven to 180C, gas mark 4. To make the choux 
pastry, in a saucepan gently heat the cider to a simmer 
then add the milk and stir in. Add a pinch of salt, the but-
ter and sugar and continue to heat gently until the butter 
has melted.

2. Once the butter has melted, bring to the boil and remove 
from the heat. Add the flour to the mixture in one go, 
beating vigorously with a wooden spoon until the mixture 
comes away from the sides of the pan. Gradually beat in 
the egg until you have a shiny paste.

3. Put the choux paste in a piping bag with a wide noz-
zle. Pipe walnut-sized balls onto a lined baking tray with 
grease proof paper or baking parchment, leaving space 
between for them to expand. Depending on the size piped, 
you should get 16 balls. Bake for 30 minutes in the middle 
of the oven until risen and golden brown. Put on a wire 
rack and cool.

4. To make the salted caramel filling, slowly heat the sugar in 
a pan until it turns to golden caramel. Add the cream and 
reduce the heat.

5. Stir until the cream is incorporated then stir in the cider 
and vanilla, keep the mix on a low simmer. Add a pinch 
of salt and whisk in the yolk and then finally the butter. 
Keep on the heat for a couple of minutes until the mixture 
thickens to a smooth caramel. 
Now you have a choice.

6. You can serve the Profiteroles warm with the caramel still 
warm and enjoy as a dipping sauce (see photograph). 
Or you can:

7. Transfer the mix to a bowl and leave to cool at room tem-
perature, then cool for at least 3 hours in the fridge (or 
until the mix is pipe-able). Make a slit in the side of each 
profiterole and pipe or spoon the salted caramel mixture 
into the middle.

Ingredients
Serves 4

For the Choux Pastry
5floz (125ml) Stout
2 floz (50ml) Milk
2 oz (50g) Butter
4 oz (100g) white Bread Flour
1 Egg (beaten)
Pinch of Salt

For the Cherry and Creamed Filling
4 oz (100g) Black Cherries in Kirsch ( drained and halved)
10 floz (250ml) Double Cream
6 oz (150g) Fromage Frais
2 tbsp Stout
1 tbsp Icing Sugar (sifted)
2 tsp Vanilla Essence

For the Chocolate Topping
2 oz (50g) Dark Chocolate (broken into pieces)
2 oz (50g) Milk Chocolate (broken into pieces)
½ oz (12g) Butter

Salted Caramel Cider Profiteroles

Black Forest Cherry and Stout Eclairs
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Method
1. Heat the oven to 180C, gas mark 4. take the drained, 

halved cherries and soak in the 2 tbsp of stout. Leave to 
one side.

2. To make the choux pastry, in a saucepan gently heat the 
stout to a simmer then add the milk and stir in. Add a 
pinch of salt and the butter and continue to heat gently 
until the butter has melted.

3. Once the butter has melted, bring to the boil and remove 
from the heat. Add the flour to the mixture in one go, 
beating vigorously with a wooden spoon until the mixture 
comes away from the sides of the pan. Gradually beat in 
the egg until you have a shiny paste.

4. Put the choux paste in a piping bag with a wide plain or 
starred nozzle. Pipe out reasonably thick fingers, about 
4inches (10cm) long onto a lined baking tray with grease 
proof paper or baking parchment, leaving space between 
for them to expand. Depending on the size piped, you 
should get 8 fingers. Bake for 30 minutes in the middle of 
the oven until risen and golden brown. Put on a wire rack 
and cool.

5. Drain well the soaking cherries and leave the liquid to one 
side.

6. Whip the cream with the sifted icing sugar and vanilla 
essence until it holds its shape, do not over whisk. Fold 
in the fromage frais, then add a table spoon of the stout 
from the cherries and stir in well. The mix should be firm 
and stiff.

7. Cut each choux éclair in half , then spoon or pipe the 
cream filling from a piping bag fitted with a fine nozzle 
onto each éclair base and then put in 4 or 5 cherry halves 
onto each creamed base

8. Now melt both the chocolates with the butter in a bowl, 
stir together well, over a saucepan of simmering water to 
make the topping. Remove the bowl from the saucepan 
and carefully dip each top half of the éclairs with chocolate 
and the place the tops onto the prepared bottom halves. 
Serve.

The New Bingley Hall

4-8 Feb 2020
Find out more at: winter.gbbf.org.uk 
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The New Bingley Hall

4-8 Feb 2020
Find out more at: winter.gbbf.org.uk 

Robin Hood Beer & Cider Festival 2019 
Firstly I would like to give a shout to the guys at Bang the 
Elephant and Abstract Jungle brewery in Langley Mill, on Sat-
urday 31st August some of the Cellar Team attended for the 
“brew day”. Our festival special for this year was brewed with 
Marshmellows, Hazelnut and will have Vanilla added whilst it is 
fermenting. So why not try Nut Puft City Limits it will be a very 
tasty stout at 6.9%, we have three casks of it!

The festival will have approx 15 brewery bars over the site sell-
ing beers from the local area and beyond, including another first 
timer this year, so it’s a welcome to Ossett Brewery from York-
shire. Our friends from Ferry Brewery are coming down from 
Scotland again as well.

I am always asked what the strongest beer is every year, cur-
rently I am still working my way through the beer order but we 
do have a few hitting the 8% and 9% mark!

The rarest beers this year is a hard one! I am ordering beers 
from some very obscure places and am currently trawling 
through Scotland. I went up to the Kingdom of Fife beer festival 
earlier this year to talk to the local brewers and I have obtained 
beers from Blunt Chisel, Seven Kings and Coul Breweries, my 
guess is these have never been down to Nottingham before!

I have suppliers all over the UK that I deal with every year for 
the festival and there will be many breweries at the festival that 
a lot of people will not have heard of.

Ever heard the term “mind your P’s and Q’s”? You need to watch 
your Q’s at the festival as we have beers from Q Brewery of 
Queniborough, Leicestershire and Q Brew from Carnforth, Lan-
cashire. These will be in different locations as again this year we 
are having our “Nano Bar”. Nano is the term used for very small 
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scale producers and we love supporting the small brewers, lo-
cal s are our friends at Urban Chicken, Ilkeston. Good Ales in 
Daybrook. Linear in Bingham plus a selection of other Nano’s 
from around the UK.

Interesting beers:-

Hurly Burly Brewery in Musselburgh near Edinburgh only pro-
duces bottled beers normally but we have got someone to lend 
them a couple of casks and they are doing a 5.0% version of 
their “Hair of the Dog” beer. This will be the first time ever in 
cask.

I guess there is nothing like toast for breakfast? 71 Brewing, 
based in Dundee are sending us a cask of Breakfast Toast their 
4.5% Coffee and Vanilla Milk stout. I have actually tried this and 
it is very pleasant.

Not for the feint hearted, Hybrid Brewery in Grangemouth up in 
Scotland will be sending their Jar Necktar, described as a Rustic 
farmhouse Saison, spicy Pear with hints of Banana, this is at 
5.7%.

Dorset is an area we have obtained beers from and we have 
beers from Copper Street in Dorchester, Sandbanks in Poole, 
Poole Hill in Bournemouth and hopefully Way Outback in 
Bournemouth too.

Key Keg will again feature on its own dedicated bar and I am 
currently building up a nice selection. Just ordered are beers 
from the new Round Corner brewery at Melton Mowbray.

We also have a very rare beer from Abernyte Brewery in Perth-
shire. It is an Oktoberfest bier, described as deep copper col-
oured Oktoberfest Bavarian style lager at 5.1%.

We also feature Glasgow based brewers Ride, Overtone and Up 
Front on the key keg bar.

This is just a very small selection of the amazing variety of beers 
to be found at this year’s festival.

Happy drinking!

Andy Sales

Head Cellarman and Joint Beer Orderer, Nottingham CAMRA

Come and Educate your taste buds 
with a CAMRA tutored tasting

Want to know more about Beer or Cider or why Cheese and 
Chocolate go so well with beer? This year the festival will be 
running 4 separate tutored appreciation sessions to let you 
find out more.

Introduction to Beer
Presented by John Westlake
(accredited beer sommelier)
£6 - all attendees

One Session Only
Thursday evening 
1 to 1.5 hours

New to beer, or just want to know more about how your fa-
vourite brews are made?
Sample four/six different beer styles whilst discovering the 
four basic ingredients of beer, how they affect flavour and cre-
ate such different tasting brews.

Introduction to Cider
Presented by Ray Blockley
(cider make from Torkard Cider)
£6 - all attendees

One Session Only
Friday evening 
1 to 1.5 hours



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

Issue 154 - October / November 2019

New to Cider or Perry or just want to know more about how 
your favourite brews are made? Sample four/six different 
cider styles whilst discovering the basic facts about cider and 
perry, how they affect flavour and create such different tasting 
drinks.

Introduction to Beer and Cheese
Presented by Christine Cryne
(beer tutor & master trainer)
£12 - all attendees

One Session Only
Thursday Afternoon 2pm
1 to 1.5 hours

What’s better than eating cheese?
Eating it whilst drinking beer! Like beer, cheese comes in a 
wide range of intensities and styles, so join us for a guided 
tour through the world of dairy and enjoy some foolproof pair-
ings.

Introduction to Beer & Chocolate
Presented by Christine Cryne
(beer tutor & master trainer)
£12 - all attendees

One Session Only
Friday afternoon 2pm
1 to 1.5 hours

Get your beer geek on and discover how chocolate can influence 
the taste of beers by mixing and matching a range of beer styles 
with some delicious chocolates. It’s not just about dark beers, 
you’ll get to sample a variety of styles and combinations that 
produce some amazing unique flavours.

Places are limited to a max of 20 people per course and you 
will taste up to 6 specially selected drinks to learn about what 
makes them so special. 

These prices are in addition to the normal entrance packages 
and details are available from the following contact:

Festival-hospitality@nottinghamcamra.org

Nottingham CAMRA secretary Andrew Ludlow  says: “The Tu-
tored Tasting course offers the  opportunity to learn much more 
about why Beer and Cider are so highly regarded.

Why not treat yourself, your friends or colleagues to a day at 
the Festival and offer them an incentive by booking them on a 
tasting course as a special reward?

Entertainment 2019

Backstage Village Artists

Wednesday 9th October 2019

13.00 – 14.00 – PRIMAL - Nottingham based power trio 
playing soulful blues rock with howling vocals groovy riffs and 
pounding drums. 
15.00 – 16.00 - REBEL, REBEL - Performing the classic songs 
from David Bowie’s golden years. 
17.00 – 18.30 – CRUEL SISTER - The celtic/traditional folk 
band.
19.00 – 20.30 – DALLAS ROOTS COMBO - An authentic, 4 
piece rockin’ combo influenced by rockabilly, blues, rock and 
roll, rhythm and blues and country. 
21.00 – 22.45 – EGYPT - UK blues rock three piece band, 
formed in 1987. All three are former members of legendary 
progressive blues outfit The Groundhogs. The bass player Alan 
Fish’s credentials alone 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. www.facebook.com/egyptblues/

Thursday 10th October 2019

13.00 – 14.00 – THE FOOD DOCTORS - The Food Doctors are 
a popular Nottingham based band playing an always interesting 
mix of oldies and current covers with the emphasis on getting 
everyone up and dancing. 
15.00 – 16.00 – RISE OF THE TOMAHAWK – Nottingham’s 
premiere originals mod band. 
17.00 – 18.30 – ELECTRIK VINYL - Electrik Vinyl are a fun, 
vibrant 80s themed show band that can be booked as a trio, 
duo or solo. 
19.00 – 20.30 – CRAZY DIAMOND - Formed in early 2010, 
Crazy Diamond embody the spirit of good time rock ‘n’ roll. The 
band have over 75 years of gigging experience, a flamethrower 
set and a passion that is self evident when you see this band 
rock. Get some down ya its good for your mojo.
21.00 – 22.45 – 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. Needless to 
say if you like your blues/rock played with more psychedelic ex-
perience and imagination than most “The Melvin Hancox Band” 
is a show that really should not be missed!!
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Friday 11th October 2019

13.00 – 14.00 – BACKLINE BLUES - High Octane Blues from 
Beer Town Burton on Trent. 
15.00 – 16.00 – MELLONIE PAGE BAND - Mellonie Page is a 
versatile mezzo soprano singer/ songwriter. 
17.00 – 18.30 – T-F-I-90s - T-F-I 90’s are the definitive 90’s 
Britpop tribute act. 
19.00 – 20.30 – ATLANTIC 54 - providing an eclectic mix of 
disco-infused soul and funk, blended with smooth city vibes and 
retro dance hall fever. Covering all the favourite discotheque 
nite club classics such as Chic, Rose Royce, Randy Crawford, 
Womack & Womack, Jocelyn Brown, Shalamar, Sister Sledge, 
Jamiroquai, Incognito...Tune in, soothe out and head down to 
Atlantic 54’s dance-til-you drop funk, soul and glitter-ball in-
ferno! 
21.00 – 22.45 – THE SWILLERS - 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 
playing very loudly,if you’ve been near them for any length of 
time you’ll know it! 

Saturday 12th October 2019

13.00 – 14.00 – THE LUNCHBREAKERS - The Lunchbreakers 
are a Nottingham based band which play 50s-00s covers.
15.00 – 16.00 – HIGHWAY JUNKIES - Americana/Country/
Southern Rock Band. 
17.00 – 18.30 – STAGEFRIGHT - Stagefright are a rock cov-
ers band, who were formed in 2009. 
19.00 – 20.30 – THE UKE BOX - Ukulele Jukebox are from 
Nottingham England. They play cheeky mash up covers on Uku-
lele, Fiddle with occasional melody horn for good measure. 
21.00 – 22.45 – BLUEJAKS - Bluejaks are an eight piece soul 
band based in Nottingham and playing venues in and around 
the East Midlands. 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. 

Bolero Square Artists

Wednesday 9th October 2019

14.00 – 15.00 – Kieran Campbell 
16.00 – 17.30 – Lynz Crichton 
18.30 – 19.30 – Two Hombres
20.30 – 22.00 – Mollie Ralph – A voice to silence the liveliest 
of crowds, Mollie Ralph mesmerises and draws in her audience 
at every gig with her soulful tone, dynamic range & subtle gui-
tar work. The phrase “One to watch” gets thrown around quite 
often, yet is undoubtedly apt when it comes to Mollie and her 
rapidly growing hype in the local music scene. Stand out per-
formances at venues such as Rescue Rooms, the Bodega, to 
playing Dot to Dot festival & Hockley Hustle have put Mollie on 
every musicians and music lover’s radar, building a very strong 
following in the local area. Inspired by such classic performers 
as Etta James & Norah Jones, Mollie has managed to reinvigor-
ate this soulful sound with her own style and introduce it to a 
new audience. 

Thursday 10th October 2019

14.00 – 15.00 – Ben Haynes
16.00 – 17.00 – Tom Swift & his Electric Grandmother 
18.30 – 20.00 – Matt Turner
20.30 – 22.00 – Jack Brett – Jack Brett is a Nottingham-
shire based Country Music Artist. With a specific love for Out-
law Country, Jack draws inspiration from artists such as Sturgill 
Simpson and Johnny Cash. With original material building up, 
an EP is just over the horizon. 

Friday 11th October 2019

14.00 – 15.00 – Chromatic

16.00 – 17.00 – Coulton Brothers
18.30 – 20.00 – Richie Muir Duo 
20.30 – 22.00 – Ashley James Harding – Ash is a former 
member of York band, Likely Lads, he has been plying his trade 
in the York area as a solo singer/songwriter releasing eps and 
recently a single that has received press for being about his long 
battle with depression. Ash is now back and fighting, once again 
taking pleasure in playing and showing his craft. He plans to 
release an EP later this year. 

Saturday 12th October 2019

14.00 – 15.00 – Evie M 
16.00 – 17.00 – Fun Chorus 
18.30 – 20.00 – The Frandells
20.30 – 22.00 – Myles Knight - Myles Knight is a Nottingham 
born Singer/Songwriter, who has been described as a ‘Quick 
Witted’ and a ‘Stellar’ Songwriter with a ‘Distinctive Tone’. Myles 
Knight provides a fusion of Indie Rock vibes with Blues under-
tones. With hundreds of gigs under his belt Myles is no stran-
ger to the world of Music. With personal lyrics accompanied by 
catchy melodies, his song’s hit the hearts of many. 

Other Entertainment

Wednesday 9th October 2019

• Robin Hood (Tim Pollard) will be in attendance during the 
session.

• Beer Mat Doodles will be around between 18.00 and 21.00 
to “sketch ya mugs”!!!

Thursday 10th October 2019

• Jess Breame (day) and Two Hombres (evening) – will be 
“busking” in the main Arena.

• Beer Mat Doodles will be around between 18.00 and 21.00 
to “sketch ya mugs”!!!

Friday 11th October 2019

• Drag Queen Zanda will be accompanied by her beau 
“Harry Hill” during the day collecting for charity, posing for 
photos, introducing acts and being generally FABULOUS!!

• Hot Dogs Brass Band will be leading everyone on a merry 
dance around the Arena in the evening.

• Beer Mat Doodles will be around between 18.00 and 21.00 
to “sketch ya mugs”!!!

Saturday 12th October 2019

• Foresters Morris Men – Will be waving their hankies 
around (don’t worry we made them wash them first!!) 
during the day.

• Warren Ireland will be “busking” in the evening inside the 
Arena.

• Beer Mat Doodles will be around between 18.00 and 21.00 
to “sketch ya mugs”!!!

Blood Bikes are back!
The riders from Blood Bikes will be onsite again this year, pic-
tured is Steve Scrimshaw presenting a donation of £500 from 
Nottingham CAMRA to John Devlin of the Nottinghamshire Blood 
Bikes Group.
For more information of what they do visit:
http://nottinghamshirebloodbikes.org/



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

Issue 154 - October / November 2019

Beer, it’s the best damn drink 
in the world.
Jack Nicholson

Brewery News
News from our neighbouring 
breweries

As the summer draws to a close and 
we look ahead to the darker days of 
winter, we’re going to bask in the glo-
ry of our dashingly dark porter Tuck 
winning Gold in the SIBA Beer Com-
petition 2019. Not only Gold in its’ 
category, but Silver too in the cask 
competition overall – not bad out of 
187 entries. Those darker evenings 
and cooler days are when a pint of 
smooth, chocolatey rich porter really 
hits the spot – not had a pint of Tuck 
for a while? Go on, you know you can 
rely on a Gold winner…

Also on the beer front, we’re cranking up production of Black-
shale cans – eagle eyed readers who pay attention to the detail 
will soon realise that our ‘Dealcoholised’ beer has been names 
‘Aftercooler’ rather than ‘Morning Redemption’; the name 
change coming to retain the integrity of the Blackshale name 
where each is named after a mining term. Back Ripper and Rat-
tlejack are out on shelves now in 440ml cans – get them while 
you can (pun fully intended!) as each Blackshale edition is only 
being produced on a one off basis; this range is all about new-
ness to satisfy the beer adventurers out there! Oh, and while 
I’m at it, all of the Blackshale range is Vegetarian friendly too 
(with Rattlejack and Aftercooler being vegan friendly – Back 
Ripper isn’t as it contains Lactose).

Our most exciting news is that we’re updating our pump clip de-
sign for our core range – we were very proud of our pump clips 
when we opened in 2012 but times change and we feel it’s time 
for an update. We’re working with Nick Law from Hop Forward 
on the design and though I can’t share it with you at the time 
of writing, by the time you read this, you’ll probably be seeing 
them on the bars of the finest pubs in Nottingham.

This is part of our continued growth plan - all is looking good 
at Lincoln Green as we reach capacity and prepare for our next 
moves over the next two years to move to larger premises. I’d 
like to say a huge thank you to all Nottingham Drinker readers 
for their support over the last few years and for your support 
over the years to come! Raise a glass and say cheers to that!

News from Lincoln Green
Anthony Hughes writes...

The back-end beckons… Despite the 
imposing steel structure now tow-
ering over Castle Rock’s HQ I’ve 
still managed to notice the pretty 
yellowing of the leaves on the sur-
rounding trees that were only little 
when I first started at Castle Rock. 
Be prepared for the typical tabloid 
tosh that start to emerge from Fleet 
Street around this time of the year. 
You know the types that I mean; 
they usually sit on the extreme ends 
of the spectrum between ‘Britain 

to BAKE in freak Autumn heatwave’ to ‘Britain to experience 
WORST Winter since the last ice age’.

Anyway, on to business. We have plenty to tell you about! In 
August we were delighted to receive to awards for two rather 
opposing beers: first up it was Preservation to win bronze in its 
Best Bitter category at the CAMRA Champion Beer of Britain 
Competition, and then just a couple of weeks later Sourlero won 
Gold in the Sour/Spontaneous Bottom/Can category at the SIBA 
Midlands Beer Competition. From the most traditional of East 
Midlands bitters through to the delicious exotic sour juice-fest 
that was Sourlero, we’re proud that we’re producing beers that 
people are loving.  We are committed to keep our output eclectic 
and continually challenge ourselves and our brewing equipment 
to make sure there is never a dull moment.

At the time of writing 
I have just completed 
our beer list for the 
Robin Hood Beer & 
Cider Festival. We’ve 
got some belters, in-
cluding two exclusive 
launches for the festi-
val: an awesome col-
laboration with Brau-
haus 2.0 in Karlsruhe 
which is an original 
German recipe 6% 
festbier, and the first 
barrel aged iteration 
of our collaboration 
with Emperor’s Brew-
ery: Storming the 

Emperor’s Castle. A small amount of the base imperial stout 
(which is delicious in and of itself) has been sitting on a 10g/litre 
bed of Peruvian cacao nibs in freshly emptied bourbon barrels 
for three months. Then there’s our usual lovely mix of hoppy 
pales, IPAs, winter warmers and new releases. Make sure you 
swing by the Castle Rock Tavern, say hello and drink some beer!

We’re pleased to confirm that almost all of our pubs made the 
Good Beer Guide 2020, some of which have retained their spot 
for several years. This is one measure of our continued commit-
ment to the serving and maintaining of high quality and diverse 
cask ales. Thanks to all of our managers and pub staff who work 
extremely hard to keep the beer tip-top, and also work hard to 
make sure their offering is the best it can be – whether they 
made the cut or not. Thanks also to all those who voted and 
rated our pubs.

I’ll finish on something particularly significant: the IIE (Inves-
tors in the Environment) recently calculated that Castle Rock 
Brewery had reduced their C02 emissions between 2018-19 by 
25 tonnes, and Castle Rock pubs saw a reduction of 193 tonnes. 
This represents a total of 29% reduction in emissions across 
our company. It’s the culmination of an immense amount of 
hard work from our own Pete McWilliam, as well as the pubs 
and the staff therein making those little changes that amount 
to so much.

That’s it for me. Have a restful couple of months filled with 
friends, good food and good beer.

News from Castle Rock
Lewis Townsend writes...
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News from Blue Monkey
Deb Ward writes...

This year I was unable to make it to 
the Great British Beer Festival, so I 
asked Pip Wagg, Blue Monkey Head 
Brewer, to give us a report of the day!

Hi all,
On Tuesday the 6th August we closed 
the Brewery doors behind us and set 
off on our journey to the GBBF. We 
arrived in London with a couple of 
hours to spare before the doors of the 

GBBF opened so off we went to Covent Garden to the excellent 
Harp Inn where we enjoyed a beer with several other Breweries 

also making their annual pilgrimage!
We then moved on to a couple of other excellent pubs until we 
found ourselves at the fantastic 2019 Great British Beer festival. 

This year the festival was pushing hard to stamp out sexism 
and show its support for the LGBT community and this was ac-
knowledged by a ban on sexist beer names on pump clips. At 
Blue Monkey Brewery we feel that beer is for everyone and we 
massively support these steps.

We all know the focus of the festival is the beer and this year did 
not disappoint us.  As you can imagine we did our fair share of 
sampling and we found some delicious beers from some brilliant 
creative breweries. 

After a couple of hours of exciting our taste buds came the 
judging which is always a rowdy affair!  I felt for all those asked 
to get up and give a speech to such a loud excitable group of 
brewers and landlords. 

The Blue Monkey team were delighted to hear we had won the 
Silver Award in the Champion Beer of Britain - Speciality Beers 
Category with Chocolate Guerrilla 4.9%. As Head Brewer I was 
particularly proud of receiving this accolade. We were also run-
ners up in the Golden Ales category with Infinity IPA 4.6% and 
the Best Bitter category with Funky Gibbon 4.1%. We then con-
tinued to celebrate in style as we made our journey back to the 
train station via more excellent pubs.  

We had a great day and I would highly recommend the festival 
as a day out. Congratulations to all the champion breweries and 
a massive thank you to all the staff that work so hard to make 
this event the success that it is!
Cheers Pip

*POINT OF INTEREST - GREAT BRITISH BEER FESTIVAL *

At the GBBF there are six categories plus Winter ales into which 
you are entered by invitation only. The success of our beers 
at other festivals meant that Blue Monkey were invited by the 
festival organisers to enter three of our great brews. Three cat-
egories out of six… WOW!

Further Pub & Brewery News
The year continues to whizz by and 
it’s time for the Blue Monkey Brew 
Crew to get together with Notting-
ham CAMRA members to produce 
our collaboration beer for the Not-
tingham Robin Hood Beer & Cider 
Festival. Each year a group of Not-
tingham CAMRA members join our 
brewers, and together create a 
recipe and then participate in the 
brewing process which everyone 
thoroughly enjoys! This year they 
have decided on a Russian Impe-
rial Stout which is a deep 8.5% 
which has been named ‘Baboon-
ska!’ (see page 3) 

 
Peterborough Beer Festival Awards
We are extremely proud to announce that Blue Monkey Brewery 
has recently achieved 3 further awards at the SIBA Midlands 
Peterborough Beer festival.

Gold for Blue Monkey Infinity Plus One 5.6% (Cask IPA 5.5% to 
6.6%) and Gold for Blue Monkey Marmoset 3.6% Pale Ale (Cask 
session IPA up to 4.3%.)

Also Bronze for Blue Monkey Guerrilla Plum Stout 4.9% (cask 
speciality medium to dark beers) which is amazing as it was its 
first outing!

Brewery Shop
Don’t miss out on our GBBF Champion beer Chocolate Guerrilla. 
Bottles are now in the Blue Monkey Brewery shop alongside 
Guerrilla Plum Stout and all our other great beers.
Cheers
Debs

News from Dancing Duck
Rachel Matthews writes...

On Tuesday August 6th we closed 
the brewery and went en-mass 
down to the Great British Beer Fes-
tival at Olympia.
We knew that Ay Up our 3.9% pale 
session ale was being judged the 
Bitters category but we had not 
been allowed to tell people this, only 
that we had “a beer in the running 
for an award”

Ay Up has always been our best 
seller but it’s a beer that picks up 
awards relatively infrequently so we 
went down with everything crossed 
but low expectations.

The announcements were made at 
3pm by which point we had all sampled quite a few of the deli-
cious beers that were on offer, we were genuinely surprised 
when Ay Up was announced as Gold medal Champion Bitter of 
the UK and many more beers were drunk in celebration.

Energy was low back at the brewery the following day but 
we have been brewing flat out since to try and keep up with 
demand not only for Ay Up but for our other beers too.
August was our 2nd busiest month ever!

This was followed up a couple of weeks later by success in the 
SIBA competition, this time with bottles. Gold medal for 22 
and bronzes for Dark Drake and Abduction.

We’re looking forward to returning to the Nottingham festival at 
the Motorpoint arena in October and are proud to be featuring 
on the CAMRA stand at Derby Pride 
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News from Navigation
Stephen Boyle writes...

Hi All

Another fast and furious few months at 
the brewery.

We were proud to pick up a couple of 
awards at the recent SIBA Midlands 
competition. Our cask IPA, Saviour, fol-
lowed up on last year’s accolades and 
our chocolate and coconut stout was 
rewarded with a silver. which was par-
ticularly pleasing, as our first award for 
a dark beer.  

We would like to acknowledge how great it was to see so many 
Nottingham breweries being recognised at the awards as it evi-
denced what a fantastic standard of brewing we are producing 
within the region. Congrats to all.

Upcoming specials will see us brew a Toffee Apple Amber at 4% 
for October and a ‘by popular demand’ return for our Black IPA 
in November.

That brings us nicely around to the institution that is Notting-
ham Beer Festival and what we will be doing there this year. 
We are delighted to again be sponsoring Bolero Square and the 
acoustic stage. Months of planning have gone into this year’s 
festival and we will have around 20 beers in different formats 
available over two separate bars. We will have our spot-on Bo-
lero Square and in addition, we will also have our mobile bar, 
near to where the main stage was last year.

We will have a few ‘firsts’ for you to try - our first sour, made 
with foraged fruits, a barley wine/stout hybrid and we’ll be 
bringing some of our very special Green Hop ale too.

We have been busy working on several collaborations and are 
pleased to be able to reveal some details to whet the appetite. 
We are brewing three collabs with local nano-breweries – Fir-
erock Brewing Co have been with us brewing a rhubarb and lime 
brut IPA, Linear Brewing Co have been pushing the boundaries 
with us again on a whiskey oak-aged rye beer and Urban Chick-
en have been with us working on a pink dragon fruit IPA and 
trust us when we say you do not want to miss these!. Friends 
from further afield have a couple of treats lined up with us. From 
Sheffield, Lost Industry Brewing have been in the brewhouse 
with us to brew a tiramisu imperial stout and from Manchester, 
we’ve teamed up with Blackjack Brewery on a fantastic pale ale. 
So, we’ll have something for everyone and we’re hoping to see 
as many of you as possible at what we know will be another 
fantastic Nottingham Beer Festival.

News from Nottingham Brewery
Philip Darby writes...

Everything is geared up to go for this 
years Robin Hood Beer Festival at the 
Ice Arena, we have brewed every beer 
that has been available from our port-
folio for the last twelve months, includ-
ing Sooty Stout, which hasn’t been out 
since winning Gold medal at the CAM-
RA Winter Beers Festival earlier in the 
year. 

Everyone is hopeful of a good turnout 
this year to top the numbers seen at the Castle. We have a 
change of site this year.... Not too sure if they’ve tucked us 
out of the way to protect the innocent, but people will find us, 
because that’s where the fun will be, and if the Nottingham 
Knights Jousting team get involved, it will be fun with a capital 
F,U and N.... Or chaos with a capital K!! Be sure to look us up 
for great beer and a great atmosphere.

News from Lenton Lane
Richard Hough writes...

Plenty to report this time round from the 
land of Lenton.
Firstly, we are delighted to welcome Jack 
Winter back to the Brewing team. Jack 
worked part-time at the Brewery a while 
ago before moving across town to work 
at Navigation. But the lure of Lenton 
Lane proved too much and now Jack is 
back! He has worked in the trade for 10 
years or so, including locally at the Hand 

& Heart and Roundhouse, but brewing is his passion.

Now, as we all know, pirates can be partial to a decent drop 
of ale now and again. Out now is Pirate’s Gold, a 4.0% ABV 
pale beer show-casing Summit hops from the USA for citrus-
grapefruit flavours. Also available is Redbeard, an amber ale at 
4.5% ABV. It is beautifully balanced, and makes good use of 
the Mandarina Bavaria hop variety.

With the rugby season well under way, and Japan hosting the 
Rugby World Cup into November, we have inspiration for the 
next in our Sporting Brilliance series. Terrific Try weighs in at 
5.2% ABV, and is full of flavour as four different hop varieties 
have been put-in (geddit?) They are Nelson Sauvin, Summit, 
Pekko and Motueka. Lots of grunt up-front, with plenty of pace 
out wide, as they say.

Back for Autumn, by popular demand, is Jack O’Lenton, a 
4.5% best bitter infused with Amaretto. The Lenton Lane 
range is set to become book-ended by two brand new beers. 
Fresh into cask is Moonlight Pale, an easy-drinking session ale 
at 3.7% ABV. At the other end of the spectrum, October will 
see Gyle 200 being brewed. Expect hops in huge quantities, 
and the brewers are promising “nothing less than 6% ABV”.

All Lenton Lane beers are available in cask and bottle; the bot-
tles are all bottle-conditioned and vegan-friendly. And if you 
want to see where the beers are brewed, and talk all things 
beery with the people who are passionate about brewing them, 
we are offering Brewery tours for small groups of upto 20 peo-
ple - contact the brewery for more details.

Cheers for now,
Rich

Mel the Plough landlady was very proud to receive her award 
for best Mild Pub on the Mild Trail for the 5th consecutive year, 
alongside our best mild which now has more awards to it’s 
name than any of our beers and that is a considerable amount 
(most recently at the midlands SIBA judging at Peterborough 
last month) So many thanks to everyone who voted for us, it 
is much appreciated and We will try to maintain the same high 
standards of quality.

See you at the festival. And thanks for reading.
Cheers
Philip
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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.

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.

Fri 18th October - The Solution - The Malt Shovel, Union St, 
Beeston
Sat 19th October - Smokin’ - The Lion, Mosley St, Basford
Sun 3rd Nov - The Dice Shakers - The Lincolnshire Poacher, 
Mansfield Rd
Sun 24th Nov - The Dice Shakers - The Bold Forester, Botany 
Ave, Mansfield
Fri 29th Nov - The Dice Shakers - The Blacks Head, Burton 
Rd, Carlton
Sat 30th Nov - The Solution - The Ram Inn, Mansfield Rd, 
Daybrook

Just a couple of gigs for the Last Pedestrians;
October 27th - Poacher
November 1st - Lion
November 24th - Poacher.

Nottingham Jazz Workshops (an evening of jazz standards and 
the great american songbook) at The Lion Basford, Monday 
25th November 2019 @ 8.00 pm. Admission free.

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:
• Oct 16th Reg Meuross, songwriter praised for his social 

comment
• Oct 30th Dan McKinnon, Canadian singer tells stories 

through songs
• Nov 20th Rosie Hood & Cohen Braithwaite Kilcoyne, young 

festival stars

Geese and Fountain
Music every Sunday, except where stated, free entry. Sunday 
Suppers Menu available, and all the usual award-winning real 
ales, traditional ciders and copious quantities of craft beer and 
artisanal gins.
October
• “NOT TO BE MISSED” Friday 4th Oktoberfest Gig with Lee 

Robertshaw.  A true Oktoberfest celebration: Bavarian la-
gers, pretzels, roast chicken, pork. Bring your lederhosen 
and your dirndl.

• Sunday 6th 5pm Oakleas Rise, a special benefit gig for We 
Shall Overcome, raising solidarity, funds and donations 
for Grantham Foodbank, as part of a national network of 
hundreds of WSO gigs all over this weekend, all linking 
up with local organisations seeking to help the victims of 

austerity.
• Sunday 13th 5pm Geese and Fountain Acoustic Club
• Sunday 20th 5pm The Graham Tranfield Jazz Collective
• “SPECIAL WEEKEND” Friday 25th to Sunday 27th The 

Geese and Fountain Traditional Cider and Sausage Festival
• Friday 25th 8pm: Govannen, Irish inspired party music
• Saturday 26th 8pm: Lawrence County, skiffle kings from 

the Bagthorpe Delta (hallowe’en theme) 
• Sunday 27th 5pm: The Cherribombz, Americana, rock and 

blues with sass and attitude

November
• Sunday 3rd 5pm: Rosedale Crossing
• Sunday 10th 5pm: Geese and Fountain Acoustic Club
• Sunday 17th 5pm: Aron Fender
• Sunday 24th 5pm: Robb Johnson (hailed as one of English 

contemporary folk’s best songwriters)

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

October
• Fri 4th The Owen Jones Band Sat 
• 5th The Boothill Toe-Tappers 
• Fri 11th Open Mic Night 
• Sat 12th The Outriders
• Fri 18th Cottonmouth 
• Sat 19th OXJAM MUSIC FESTIVAL 
• Tap Takeover Shepherd Neame from Thurs 24th - Sun 

27th 
• Fri 25th Open Mic Night 
• Sat 26th Ramshackle Men

November
• Fri 1st Lilac Grove 
• Sat 2nd Doo Hickey Wire Band 
• Fri 8th Open Mic Night 
• Sat 9th Trent Connection 
• Fri 15th Freewheelin’ 
• Sat 16th Richie Muir 
• Fri 22nd Inside Information 
• Sat 23rd IRON 2 MAIDEN (Iron Maiden Tribute Band)
• Tap Takeover St. Austell from Thurs 28th - Sun 1st Dec 
• Fri 29th Open Mic Night 
• Sat 30th The Grey Cafe Band

Organ Grinder, Front Street, Arnold
Music most Saturdays

October
• Sat 5th Reggae Man 
• Sat 12th Talking to Frank 
• Sun 28th Distantsons

November
• Sat 2nd Ginsing 
• Sat 9th Barberella 
• Sat 16th Paul Robinson 
• Sat 23rd The Jury Dogs 
• Sat 30th Access Soul Areas

Organ Grinder, 21 Woodgate, Loughborough

October 2019
• Sun 6th Gin & Jazz. Band, Actual Now 
• Mon 7th Band, Eddy Hall 
• Sat 12th Late Oktoberfest Event. Band, Dock Moonshine
• Mon 14th: Band, Hell on Heels 
• Sat 9th Open Mic Night hosted by Heart Of Oak 
• Mon 21st Band, Nightshift
• Sat 26th Halloween Party 
• Mon 28th Band, Stella Watson Acoustic Duo

November
• Sun 3rd Jed’s (Manager) Birthday Event, Potential Morris 

Man Festival 
• Monday 4th Band, Carter and Hartmann Duo
• Monday 11th Band,Cliff Bywater 
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• Mon 18th Band, The JJ’s 
• Sat 23rd Black Friday Event 
• Mon 25th Band, Peashooter

Organ Grinder, Portland Street, Newark

October
• Sun 6th Bobby O’Neil 5pm

November
• Fri 8th Matty Haynes 8-10pm Fri 22nd The Moonshiners

The Pit Micropub in Newstead Village

October
• Fri 11th Lady Rose 
• Fri 25th Rich Hallam Open Mic 
• Thurs 31st Madam Parboiled Gin and Entertainment

November
• Sat 2nd Fine Ales, Strange Tales 
• Sat 9th Professional Fireworks Event 
• Fri 15th Jake Martin+ Warren Ireland
• Fri 22nd Alex Cavan Open Mic 
• Fri 29th Samantics

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

• Sun 20th Oct The Sam Kelly Trio. Sam Kelly reached the 
final of ‘Britain’s Got Talent’, but he grew up steeped in the 
folk music of England and Ireland. Sam’s Trio has gained 
a reputation for performing an incredibly high class and 
dynamic live show. Sam’s fascination with music and his 
passion for rekindling the sounds of his musical heritage 
shines through.

• Sun 17th Nov Singaround and music session

Running Horse, Alfreton Road, Canning Circus 

October
• Thurs 3rd Margaritaville Open Mic with Amy Notman and 

Jimmy Wiggins 8pm Free 
• Sat 5th Chloe Rodgers + Mollie Ralph + Esme and Izzy 

8pm Free 
• Sun 6th Rod Picott (USA) 7.30pm £12 
• Tues 8th Alice Wallace (USA) + Broken Bones Matilda 

7.30pm £12 
• Wed 9th Tim Grimm (USA) 7.30pm Tkt £10 Door £12.50 
• Sat 12th Forest Fields 8pm Free 
• Sun 13th 2pm – 5pm The Sunday Vinyl Sessions Free 
• Sun 13th Rachel Harrington 7pm £10 
• Thurs 17th Paul Carbuncle’s Folk-Open-Mic-Club 8pm Free 
• Sat 19th Andy Whittle and Friends “Days without Incident” 

8pm Free 
• Sun 20th Rory McLeod 7pm Tkt £10 (Concess. £8) Door 

£12 
• Thurs 24th Doc Shellard’s Blues Jam/Open Mic 8pm Free 
• Sat 26th The Rogue Embers 8pm Free 
• Sun 27th Irene Rae + Jinder + Andy Whittle 7.30pm Tkt 

£10 Door £12 
• Wed 30th Speech Therapy Spoken Word Open Mic Night 

8pm Free 
• Thurs 31st Jonah Matranga + Damn Cargo 7.30pm Tkt £9 

Door £10 

November 
• Sat 2nd The Highway Junkies 8pm Free 
• Wed 6th Ofton Funny (Nottingham Comedy Festival Gig) 

7.15pm £5 
• Thurs 7th Margaritaville Open Mic with Amy Notman and 

Jimmy Wiggins 8pm Free 
• Sat 9th The Most Ugly Child 8pm Free 
• Sun 10th 2pm – 5pm The Sunday Vinyl Sessions Free 
• Sun 10th Erin Rae 7.30pm £12 
• Wed 13th Ian Siegal (STRICTLY ADVANCE TICKET ONLY) 

7.30pm £20 

• Sat 16th Chris Dover + Sleepy Jake Segrave 8pm Free 
• Thurs 21st Paul Carbuncle’s Folk-Open-Mic-Club 8pm Free 
• Wed 27th Speech Therapy Spoken Word Open Mic Night 

8pm Free 
• Thurs 28th Doc Shellard’s Blues Jam/Open Mic 8pm Free 
• Sat 30th The Wrong People 8pm Free

Sir John Borlase Warren, Canning Circus

October
• Sun 6th Kellys Heroes 8pm 
• Sat 12th Lady Rose 9pm 
• Fri 25th Paul Nose 9pm

November
• Fri 22nd Danny Graves 9pm

Six Barrel Drafthouse, Hockley
Open mic every Tuesday 7pm till late

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)
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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 
Golden Fleece, Mansfield Road
Hand & Heart, Derby Road
Head of Steam, High Pavement 
* NEW * Herbert Kilpin, Bridlesmithgate
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
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 
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 
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
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 
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
Tailors Arms, Wilford Lane, Wilford
Test Match Hotel, Gordon Square, West Bridgford
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 
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
It has been a while since we had a “Redtooth” quiz. Here we 
are at the Test Match in West Bridgford on a Tuesday night 
where the quiz usually starts at 8.30. The cost is £1 per team 
member. 

Tonight we have slight delay due to the England v Kosovo 
match being shown on TV. 

A tremendous selection of beers on the bar include and 
Thornbridge Jaipur, Dancing Duck Ay Up, Blue Monkey Infinity, 
Abbeydale Moonshine, EPA and the house beer Pinta Cha Cha 
from Nottingham Brewery. 

Our quizmasters tonight (standing in for Nick and Linda) are 
Pete and Pat. The first round are 10 pictures to identify, then 
we have rounds of current news, the Top 5, Alpha Links (where 
each answer follows on starting with the next letter of the 
alphabet), Connections (with linked answers) then the Wipe 
Out where if you answer any question incorrectly in this round 
your total for the round is Wiped Out. 

If that is too confusing Pete will be going round the tables to 
sort problems and repeat questions. In between Linda co-
ordinates two rounds of sticky 13’s: the first round we play 
for the rollover Jackpot and finally a normal round where the 
winner takes the pot.

Here is our selection from the questions asked… 
1. Which driver won his first Grand Prix in Belgium last week?
2. Paid membership recently increased by 30,000, was it 
CAMRA or the National Trust?
Alpha Links: 
3. What is an alternative name for the rook in chess, 
4. What name is given to a tree which sheds its leaves every 
year? 
5. Which band had 1998 hits with “All you Good Good People” 
and Comeback to What You Know”? 
6. Who wrote “Day of the Jackal”? 
7. Which giant in Harry Potter was the brother of Hagrid? 
8. What name can be a type of rash or a home for bees?
9. What city is the capital of the Bahamas? 
10. What is the surname of the children looked after by Mary 
Poppins? 
11. Which US State is known as the Garden State? 
12. In which UK city is the National Football museum? 
13. What is the surname of the man who invented Shreaded 
Wheat, is it Mr Pinky or Mr Perky? 
14. In which city is the famous opera-house La Scala? 
15. A statue of which former Prime Minister stands outside 
Huddersfield railway station? 

At the end we hand in the duplicate copy of the entry form and 
mark our own sheets. Despite the late kick off we are finished 
around 11pm, in time for buses back to town.

Answers from the quiz at Waggon and Horses in Bleasby. 

1. Scrabble was the board game invented by Alfred Butts. 
2. The Davis Cup is competed for in Tennis. 
3. HELLO MRS CHOKES anagram is SHERLOCK HOLMES. 
4. The world’s largest land animal is the African Elephant. 
5. Cars with the vehicle registration code V are from the 
Vatican City. 
6. Prince George names are George Alexander Louis. 
7. Elvis Presley has sold the most records for a male solo 
artist. 
8. Lead has the chemical symbol Pb. 
9. The Ford Motor Company was founded in 1903. 
10. The first James Bond film to feature Roger Moore was 
Live and Let Die. 
11. 72 holes are played the British Open Championship. 
12. 8784 hours are in a leap year. 
13. Richard I succeeded Henry the Second as king of 
England. 
14. Lemurs are native to Madagascar. 
15. There are 7 Von Trapp children are in the Sound of 
Music.

Answers from the quiz ND152

Where’s Wally? 
Wally caught the first bus out of Nottingham and arrived here 
at 10.25. Of course, Wetherspoons is open for breakfast! 

From there he is off to the Half Moon and a glass of Bass, 
then across the Market Place to the Corner Cupboard for a 
taste of Hancocks. 

Next are two pubs, both with Royal connotations either side 
of the church, then down the road towards the station. 

Where am I, Where’s Wally? 

Wally is in the Boat across the road enjoying a Timothy Taylor 
Golden Best and a cheese and onion cob, that’s where Wally 
is. 

From there back toward the town centre for a Landlord in the 
nearby hotel bar and a Tring in the micro-pub, missing out 
the pub in between which isn’t open at this time of the day. 

Back across the Market place to another recently opened 
micro pub, then around the corner to the former Smith & 
Jones pub before catching the last Nottingham bus at a 
quarter to five! 

So where am I, Where’s Wally?

If you know where Wally is, send a postcard to us at 417 
Victoria Centre, Nottingham NG1 3PA or e-mail us at 
competitions@nottinghamcamra.org letting us know where 
Wally is by Monday 4th November 2019, add your name and 
address and the first out of the bag gets the prize.

Where was Wally in ND153?
In the last Nottingham Drinker Wally was around Canning Circus. The pubs were: A Room with a Brew, Hand & Heart, 

Raglan Road, Sir John Borlase Warren, Falcon, Overdraught, Organ Grinder and Running Horse.

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

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

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

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included 
on our mailing list for one year’s subscription please send either: 
1st Class - Fourteen 1st Class stamps OR a cheque for £9.80
2nd Class - Fourteen 2nd Class stamps OR a cheque for £8.54

To: Nottingham Drinker, 15 Rockwood Crescent, Hucknall, 
Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

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

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

If you wish to complain about deceptive advertising, eg. passing nitro-
keg smooth flow beer off as real ale, pubs displaying signs suggesting 
real ales are on sale or guest beers are available, when in fact they are 
not, contact: Advertising Standards Authority, Mid City Place, 71 High 
Holborn, London WC1V 6QT, Telephone 020 7492 2222, Textphone 020 
7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue 
of ND: John Westlake, Rich Nettleton, Steve Armstrong, Ray, Anthony 
Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow,  Steve Westby, 
Kathy Bobkowska, Richard Adam Reynolds (for the beer mat doodle 
of the editor) and many others who this space is too short to mention 
them all.

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

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

Black Iris - John Rankin
Blue Monkey - Andrew Ludlow:  andrewludlow@
nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org
Lenton Lane - Mick Courtney: mickcourtney@
nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Vince Lee
Nottingham - Steve Westby: stevewestby@nottinghamcamra.
org
Reality - John Scottow
Scribblers - Stephen Brown
Totally Brewed - Colin Camidge: colin.camidge@ntlworld.com

Useful Nottingham Drinker Information

As a birthday present from my niece 
I was given some beer tokens, prop-
er ones that is (more of those later) 
so to use them I went up to Hill Top 
near Eastwood. There are three pubs 
in the area, one traditional house and 
two micros. I started in the Greasley 
Castle, this is a triangular building at 
the junction of Raglan Street and Cas-
tle Street with the bar and a seating 
area down the right side of the V and a 
seating area down the left side. On the 

bar are 5 pumps with Shipstones Original 3.8%; Marstons Coors 
Bass 4.4% & Oakham Citra 4.2%; 1 for cider and one empty, 
all beers are £3 a pint. There are new owners in and the place 
has had a refurb. Plenty of comfortable seating, on the walls are 
three large screens showing live sport but not all may be on at 
the same time. A selection of board games are available and if 
you fancy a quite read there are some books in a bookcase and 
more on a fireplace mantelpiece although ignore those that ap-
pear to be on the walls that’s just the wallpaper! On the walls 
are various framed portrait paintings.

Across the main road and just round the corner on Dovecote 
Road (behind the bathroom shop) you’ll find the Pick & Davy, a 
small micro, as you might gather from the name it has a mining 
theme, the walls having mining pictures and 3 large boards de-
tailing ‘A Miners Working Day’ ‘The Coal Owners’ and ‘Accidents 
Underground’ It is an almost rectangular room with the bar on 
the left as you enter, there is a mix of high tables and stools 
and a long church style pew down one wall. At the time of my 
visit they had Bang the Elephant Podsnappery 4%; Grasshop-
per Azacca 4.5%; Shipstone’s Original 3.8%; Oakham Bishops 
Farewell 4.6%; Dancing Duck Dark Drake 4.5% and Castle Rock 
Elsie Mo 4.7% There is an outside smoking/drinking area at the 

front no seating just 4 hogsheads to rest you glass on. They 
have an interesting price list at one end of the bar, but don’t 
expect to pay these prices they’re from 1971.

From here go back onto the main Nottingham Road, turn right 
and in about 70 yards you’ll come to the Tap & Growler another 
small micro. The bar is on the left towards the back with 5 pumps 
and the beers are kept in a glass chilled cabinet on the back 
wall. Some beers are served by the hand pumps and others by 
gravity straight from the cask. Beers that have been on recently 
include Blackjack The Pokies 3.6%; Lazy Bay El Dorado 4.5%; 
Shiny Wrench 4.4%; Milestone Raspberry Wheat 5.6%; Pentrich 

Maine Street 
4.8%; Totally 
Brewed/North 
Riding collab 
Stu’ Can Play 
at that Game 
5.5% on hand 
pump and 
Oakham Citra 
4.2% & Nee-
psend Okami 
4.7% on grav-
ity. 
This is where 
you’ll get the 
beer tokens 

mentioned at the beginning, you get 10 £1 ‘wooden’ tokens in a 
‘card’ with T & G in the centre (see pic) great novelty. Interest-
ing use of white tiles on the wall behind the bar to make a “beer 
board” Eclectic mix of seating at the front including 3 cinema 
seats. It’s open all week but only between 4 and 9pm Monday 
to Wednesday.

Enough in the area to keep you interested for an evening and 
easy to get to by the Trent Barton Rainbow One from Victoria 
Centre bus station.

Ray’s Round
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Nottingham

Branch Meetings
October: Thursday 31st, 8pm at The Vat and Fiddle, 
Nottingham
November: Thursday 28th, 8pm at The Embankment, Trent 
Bridge, Nottingham

Committee Meetings
October: No Committee meeting due to the Beer Festival
November: Thursday 14th, 7.45pm at The King Billy, 
Sneinton

Socials
Survey Trip - Friday 15th November.  Sutton Bonington. 
Leave 5.30pm, return about 10pm. Cost of trip £5, deposit of 
£3 required.
End of Year Trip - Saturday 28th December - More details 
soon

Vale of Belvoir

October: Tuesday 1st, 8pm. Branch Meeting, The Plough, 
Cropwell Butler
November: Tuesday 5th, 8pm. Branch Meeting, The Marquis 
of Granby, Granby

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.

October: Thur 3rd - Branch Meeting - Hunter Arms, Kilburn, 
DE56 0LU
October: Thurs 31st - Committee and Branch Meeting - 
Location TBC, see Whats Brewing for details.

Erewash Valley

Meetings - Start at 20.00. Everyone Welcome

October: Mon 7th, Branch Meeting, Needlemakers Arms, 
Ilkeston
November: Mon 4th, Branch Meeting, Crooked Cask, Heanor
December: Mon 2nd, Branch Meeting, Mill & Brook, Long 
Eaton

Socials

Christmas Social - 7th December - Trip to Whittington Moor 
and North Chesterfield area. More details to follow at http://
erewash.camra.org.uk

Beer Festivals and Events

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.

Wed 9th to Sat 12th October
Nottingham Robin Hood Beer & Cider Festival
Nottingham Motorpoint Arena
Details inside this very magazine, and at beerfestival.
nottinghamcamra.org

Diary & Events


