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Useful Drinker Information
10,000 copies of the Nottingham Drinker are distributed 
free of charge to over 300 outlets in the Nottingham area 
including libraries, the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, typeset by Ray Blockley and printed 
by Stirland Paterson, Ilkeston.

Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. There 
is a discount for any advertising submitted in a suitable 
format for publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) in a suitable 
format. A premium is charged for the front and back page. 
Six advertisements can be bought for the discounted price of 
five (one years worth).  Call Ray Blockley on 0115 955 9739 
or 078 172 40940; 
or e-mail:  drinkeradvert@nottinghamcamra.org  for details.

Publication dates
The next issue of Nottingham Drinker (issue 104) will be 
published on Thursday 26th May 2011 and will be available 
from the branch meeting at the Horse & Jockey, Basford.

The ND 104 copy deadline is: Weds 4th May 2011.

Editorial Team
Editor: Ray Blockley, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason

Editorial address
Ray Blockley, Nottingham Drinker, 89, Washdyke Lane, 
Hucknall, Nottm. NG15 6ND  
Tel: 0115 955 9739 or 078 172 40940
E-mail: nottingham.drinker@nottinghamcamra.org 

Membership Secretary
Alan Ward: alanward@nottinghamcamra.org

Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 
7896 or at raykirby@nottinghamcamra.org

Web Site
Nottingham CAMRA’s own web site, managed by Webmaster 
Howard Clark  is at  www.nottinghamcamra.org

CAMRA Headquarters
230 Hatfield Road, St. Albans, Herts, AL1 4LW Tel 01727 
867201 Fax 01727 867670 E-mail camra@camra.org.uk 
Internet   www.camra.org.uk

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

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

Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @32p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 41p. each) for one year’s 
subscription (first class delivery) to Nottingham Drinker, 15 
Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 

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

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

Brewery Liaison Officers
Please contact these officers if you have any comments, queries 
or complaints about a local brewery.
 

Alcazar - Ray Kirby raykirby@nottinghamcamra.org
Blue Monkey - Nigel Johnson  nigeljohnson@nottinghamcamra.org 
Castle Rock - David Mason davidmason@nottinghamcamra.org
Caythorpe - Ian Barber ianbarber@nottinghamcamra.org 
Flipside - Howard Clark howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Andrew Ludlow acl_50@ntlworld.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
Reality - Steve Hill stevehill@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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Up front

Coors For Celebration?

On the face of it there has recently been a lot of good 
news coming out of the UK arm of the giant Molson Coors 
Brewing Company whose biggest selling brand in this 

country is Carling. Their large Burton site includes the historic 
Bass brewery, but they don’t brew Bass as they don’t own the 
“brand”; draught Bass is now contract brewed at Marstons on 
behalf of one of the other international giants AB InBev.  But 
Molson Coors have recently shown an interest in cask beer, 
perhaps because it is the only growth area in the national beer 
market.

Recently they opened the William Worthington’s Brewery with 
a brand new 22.5-barrel plant installed in the National Brewery 
Centre, the former Bass Museum on their Burton site, where the 
original Worthington’s Brewery was also located. This brewery 
will produce only real ales including cask versions of Worthington 
E and White Shield. Of course this plant will produce very small 
quantities of beer compared to the vast torrents of Carling that 
floods out of the site, but it is a step in the right direction.

Next came the surprising news that Molson Coors have bought 
Sharps Brewery in Rock, Cornwall. Founded in 1994, Sharps 
owns no pubs or hotels and it is best known for the Doom Bar 
4% bitter, which is claimed to be the best selling cask ale in 
the South West. It is Doom Bar that attracted the attention of 
Molson Coors. “The Doom Bar brand is modern and progressive,” 
said their chief executive Mark Hunter, “It has the potential to 
become a truly extraordinary brand. We respect and want to 
preserve the unique culture of Sharp’s Brewery and the special 
appeal of their brands to beer drinkers.” [As	an	aside,	why	do	
top	bosses	allow	their	PR	departments	to	write	this	meaningless	
drivel	on	their	behalf?]

Hot on the heels of their purchase of Sharps, Molson Coors then 
launched “a range of 16 own-brand cask ales.” The range will 
include Worthington’s seasonal brands - Spring Shield, Summer 
Shield, Autumn Shield and Winter Shield, as well as Mitchells & 
Butlers flavoured ales, Stones sports-led “Occasion Ales” and 
Hancock’s “Humorous Ales”.

But is all this too good to be true? Are Molson Coors the new 
real ale revolutionaries? Well if you examine their words more 
carefully, then look at Blue Moon (of which more later) and then 
consider past experiences, there are perhaps reasons to be a 
little sceptical.

Take the acquisition of Sharps, which is located down 
a long narrow winding road in deepest Cornwall. Global 

brewers like to centralise production and surely will quickly tire 
of trunking beer all the way up to the centres of population, 
not least because of the significant cost this involves? History 
certainly gives us reason to be dubious – name one English cask 
ale brewery, Jennings apart, that has been taken over by the big 
boys and is still in production five years later – the experience 
of Boddingtons, Tetley, M&B, Shipstones, Hardys & Hansons, 
Morland, Mansfield and Gales, amongst many others, certainly 
suggest that the odds appear stacked against Sharps remaining 
in Cornwall – only time will tell.

Perhaps these fears are increased by the fact that Molson Coors 
are quite happy to carry on promoting ”brands” from long closed 
breweries.  Take their new “own-brand cask ales” for example, 
Stones ‘Nice Try’ might represent a beer brand they own but it 
refers to William Stones Brewery in Sheffield that was closed in 
1998 and they certainly didn’t brew a beer called ‘Nice Try’, in 
fact Molson Coors don’t even brew this beer - we believe it is 
produced for them by Hydes of Manchester! 

Hancock’s ‘Lamb Chop’ (from their Humorous Ales range!?) isn’t 
brewed at Hancock’s Brewery in Cardiff either, as that is now the 
home of Brains who bought the brewery when Bass Wales had 
no more use for it back in 1999. The M&B (Mitchells & Butlers) 
brewery at Cape Hill in Birmingham came under the ownership 
of Coors in 2002 and they closed the brewery down shortly 
afterwards, again these new beers are believed to be brewed 
by Hydes.

Then there is ‘Blue Moon’. You may 
have seen the new fancy keg fonts that 

have started appearing on bars proclaiming 
this “North American Craft Beer” (sic) and 
a bottled version has been around for 
a while. From the font and bottle label it 
appears to be produced by the Brew Moon 
Brewing Company - but in actual fact this 
“craft beer” is actually produced by Molson 
Coors!

The key to all of this is the word “brand”, a 
word that pops up with increasing regularity 
in the missives from Molson Coors. 
They seem to have little interest in the 
provenance of the beers they produce just 
as long as they can promote the “brand”.

Email us at: nottingham.drinker@
nottinghamcamra.org or write to us at the 
address inside the front cover.

‘Cider Pub of the Year’ 
On the 17th March 2011, the opportunity to nominate a pub 
for the CAMRA National Cider Pub of the Year competition for 
2011 ended. For the first time in a number 
of years, we are confident that some good 
Nottingham branch area pubs - never mind 
Nottinghamshire pubs - will be in the judging 
for the East Midlands Regional heats, which 
of course will firstly result in a pub being 
selected as the East Midlands Region CAMRA 
Cider Pub of the Year. The current holder 
is The Arkwright Arms in Derbyshire and 
Derbyshire pubs have always featured heavily 
amongst the nominations and finalists, with 
The Old Poets Corner being crowned CAMRA National Cider Pub 
of the Year in 2006.  

Judging for the national competition will begin very shortly with 
the regional selections and the winners of the regional heats 
will then go on to the national heats. The announcement of the 
winner of the National Cider Pub of the Year will be in October 
2011, to coincide with CAMRA’s “Cider Month” activities.

The provision of good - and most importantly varied - real 
ciders and perries in Nottingham’s pubs has increased by 
quite an amount over the past couple of years and if anything 
is accelerating now; we hope that this will continue. Committee 
members have reported seeing a greater variety of ciders and 
perries on sale in pubs around Nottingham and our Cider & Perry 
Officer has received a number of phone calls and emails from 
publicans wanting advice on how to get hold of both more diverse 
and regional ciders.

Of course all this holds us in great shape for the start of the 
search for the Nottingham CAMRA Cider Pub of the Year.   

The branch competition proper we have time-tabled to begin in 
June 2011, so taking advantage of the time of year when most 
of the 2010 ciders will be just ready for being released - and 
hopefully some warm, sunny cider- and perry-drinking weather. 
Judging will take place through June and early July, with the 
winner being announced and presentations made in mid-July for 
inclusion in Issue 105 of the Nottingham Drinker. 

Full details and how to enter will be in Issue 104 of the Nottingham 
Drinker, but if any folk would like to provisionally enter their 
favourite cider pub now, simply send in some brief details to the 
editor or use the email address below. You don’t have to be a 
CAMRA member to nominate a pub - we will accept entries from 
members, non-members, publicans and managers, alike.  

Email us at: cider@nottinghamcamra.org or write to us at the 
address inside the front cover. 

The bees in our collective bonnet
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Nick Tegerdine offers some more insights into local alcohol 
policy developments, along with some further information 
on national policy changes. 

Once again the local treatment picture is changing. 
Hardly surprising when faced with the requirement to save 
money, and since when have people with drink problems 

been a priority? Not many people know this but far more has been 
spent on the prevention and treatment of illicit drug misuse than 
on the alcohol agenda. That’s a strange fact given the scale of 
the problems, but for now, let’s have a look at what is going to 
change.

Essentially everyone is plumping for a ‘single point of access model’, 
which I regard as a restriction of choice and a money saver. Locally 
it appears that justifiable concerns about health has resulted in a 
plan that will see ‘treatment’ as a medical matter. Access to help 
will increasingly be via the GP and the taking of bloods and other 
biological markers will be given a greater priority than is usually 
the case now. That’s not necessarily a bad thing, but not everyone 
is in need of a medical intervention although those that are find it 
hard to get. 

Is an alcohol problem a medical problem with social consequences, 
or a social problem with medical consequences? That is a big 
question and the challenge for treatment providers is to see that 
people seeking help, and their families, are not passed between 
agencies like a parcel in a children’s birthday party game.

It is the case that most people seeking help this week do not go to 
their GP, either because they don’t want to or because they can’t 
get the help that they are seeking there. That’s why independent 
organisations like apas are so important.

GP’s have been characterised as belonging to one of four groups 
in terms of their response to people who drink too much. They 
are either in	touch,	they are all to often out	of	touch,	then there 
are those who can reasonably be described as an easy	touch,	and 
finally those who simply won’t	touch. In my experience the majority 
of GP’s do want to do the right thing but they are unsure as to what 
to do. The new proposals will undoubtedly help in this regard, but 
in other aspects may well diminish the quality of the intervention 
offered, reduce the availability and accessibility of sit, and might 
not even be cheaper. We’ll see, we’ll try and make it work of course, 
but across the land there are dark mutterings about medicalising 
people who drink a bit more than the guidelines.

The most amazing thing is the idea that treating an individual 
actually addresses the problems that the country faces from alcohol 
misuse. I’ll say just this: white cider, supermarket discounts, 
irresponsible promotions, absence of realistic alcohol education in 
schools and amongst parents all need to be addressed before any 
measurable impact can be seen.

Nationally. The Police Reform and Social Responsibility Bill begins 
to get amongst some of the issues that I have mentioned here, and 
previously. The Bill was announced on November 30th 2010 and has 
now passed the Commons Committee stage. The next stage is the 
Report stage, so there’s still time to lobby.
Go to: 
www.homeoffice.gov.uk/drugs/alcohol/rebalancing-consultation

Unit pricing

I’m often asked about this so I will use a little valuable space 
here by being clear that on January 18th the Coalition announced 

its intention to ban retailers from selling alcohol below	the	rate	of	
duty	plus	VAT.	This will mean that a 1 litre bottle of vodka (37.5% 
ABV) cannot be sold for less than £10.71 and a 440 ml can of ‘happy 
shopper’ lager (4.2% ABV) cannot be sold for less than 38p.

These measures are not a part of the Police Reform and Social 
Responsibility Bill but are to be, it is said, “taken forward in the 
future”. Is this addressing the products and practices that cause 
the harm? We don’t think so and we don’t know anyone who does.

Relaxation of opening hours

Following a very short consultation licensing hours are to 
be relaxed to celebrate the Royal Wedding. Inevitably I shall 

find myself outside of the country but for those who won’t be the 

licensing hours are extended from 11.00 PM until 1.00 AM on Friday 
April 29 / Saturday April 30, and Saturday April 30 / Sunday April 
31. 

This is not yet the law, parliament has to debate the proposal but 
my guess is that any MP opposing it will be likely to lose their 
head!

If the order becomes law it will then automatically apply to any 
licensed premises with the relevant authorisations in England and 
Wales.

And now, some more examples that our intrepid 
researchers have uncovered of the good, the bad and 

the ugly in pub culture...

First, a good news story. The Prince of Wales in Birmingham 
is just behind Symphony hall. Surrounded by all of the themed 

bars that you now find in any city, the Prince is a simple pub with 
excellent beer, friendly and knowledgeable staff, and a really good 
music scene. For those who travel to Birmingham for work, we rate 
this establishment highly so give it a try. Look out for the brass 
nameplate above one of the seats, it bears the name of a very well 
known Nottingham character (but it’s not the same man). Let me 
know if you can identify who I am referring to – details below.

Next, how not to do it. I won’t identify the premises here 
but it is sadly typical. A busy Saturday night in a small bar 

with a good range of drinks, including LocAles. The bar staff has 
been supplemented by a youth with no socks. He takes the glass 
and attempts to refill it, only to be interrupted with cries of ‘clean 
glass please’. He sulks, muttering “what’s up with you”. Another 
drink in the order was a small glass of wine, small meaning 125 ml 
which, in fact, the pub advertised as being available. He poured a 
175 ml. When politely challenged he responded aggressively, then 
wandered off and poured himself a pint of fizzy lager. Needless to 
say we won’t be back.

(continued over the page)

Nick Tegerdine talks about choices
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; Snippets
APAS (continued)
If you stumble across a server like that, let us know.

Other examples of poor serving recently reported to us include:  

“I’ll have a pint of that LocAle please”. Answer: “Got none”. 
“OK, what can I have instead?” Answer: “Fosters”.

Unbelievably, the same pub was seen to respond to a customers 
request to top up his pint by doing so from the drip tray. Standards 
still have a way to go then, but ...

Not at the Reindeer in Hoveringham, which we recommend. Good 
food, a log fire, good LocAle beer and alcohol free alternatives 
always available. Staff who know what they are talking about and 
who care. That’s how to do it.

Contact me at nick@apas.org.uk  or by ‘phone: 07904 307380

2011 Nottingham Robin Hood 
Festival - update

www.beerfestival.
nottinghamcamra.org

Typing the above web 
address into your browser 

will take you to the official 
2011 Nottingham CAMRA 
Robin Hood Beer Festival 
website which is now on-line. 

The website already contains 
a huge amount of information 
- and is accessible in a whole 
range of languages - but it is 
also evolving as more details 
are confirmed by the busy 
people working behind the 
scenes to ensure that the 
2011 Robin Hood Festival is 
even better than the 2010 
one. 

Many thanks must go to our 
festival webmistress Anna 
Ludlow, for putting together a 
very professional and easy to 
navigate site.

Feedback on the website is welcomed. Please address any 
comments or suggestions to the Editor using the contact details 
on Page 2 under “Useful Drinker Information”.

The UK’s largest CAMRA branch...?

We were very pleased to be informed at our AGM in 
February that Nottingham CAMRA is now officially the 

largest CAMRA branch in the country, with well over 2,750 
members - and still climbing. 

So sincere thanks to all of you who joined us and support the 
branch; and in particular to those unpaid volunteers who give 
up much of their time to work throughout the year to ensure 
the success of Nottingham CAMRA and all of it’s activities.

Many folk only see some of the branch members during beer 
festivals or in articles in this magazine; but just as - or even 
more - important are the army of folks who work very hard in 
the background, quietly beavering away.

We toast you all. Remember to raise a glass in their honour.  

Not quite a lost cause then...?

Following on from the article critical of local restaurants 
serving local food but national beers (ND Issue 101 Dec/Jan), 

we have received the following email from Matthew Whitaker, who 
is the   Assistant Restaurant Manager at the Lace Market Hotel on  
High Pavement in Nottingham.

Matthew writes: “I	just	read	the	article	regarding	good	restaurants	
priding	themselves	on	serving	locally	sourced	food	but	not	serving	
local	 beers	 to	 accompany	 them.	 I	 am	 very	 proud	 to	 say	 that	
Merchants	restaurant	offers	 local	ales	along	with	 local	 food.	We	
will	 always	 have	 our	 extensive	 wine	 list	 to	 accompany	 the	 AA	
two	rosette	standard	food,	however	we	also	offer	local	ales	from	
the Blue Monkey brewery and also the Flipside brewery. We find 
that	not	all	customers	like	to	drink	wine	or	Italian	beer	with	their	
meal.	This	is	why	we	take	pride	in	offering	local	ales	in	Merchants	
restaurant.”					

Needless to say, this cheered us up no end, as we were beginning 
to wonder if there were any restaurants out there in ND land that 
prided themselves on their local beer range as much as they do 
on their provision of local foods. At the time of going to press, we 
haven’t yet had chance to check up yet on Matthew’s claims, but 
I’m sure that one of our intrepid roving reporters may well pop 
in soon.

Of course we would be very pleased to hear from other restaurants 
that also serve local real ales, so please get in touch. 

Who Writes This Stuff? (I think the word is “drivel”. 
That or the stuff that comes out of the rear of bulls...? - Ed.)

“We	 continued	 to	 work	 toward	 our	 dream	 to	 be	 the	 Best	 Beer	
Company	in	a	Better	World,	sharing	best	practices	and	increasing	
our	support	of	responsible	drinking,	environmental	and	community	
programs”.	”It	 is	 important	to	emphasize	that	brand	health	and	
top	line	growth	are,	and	will	remain,	our	top	priorities.”

AB InBev Annual Report

Batemans have announced that they are to reduce the 
strength of their XXXB from 4.8% down to 4.5%. The original 

gravity of the beer will remain at 1048 and the recipe is unchanged. 
The brewery feel that there is some customer resistance to 
“stronger” beers at 4.6% and above.
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40 and counting
CA

MRA CELEBRATING

OF CAMPAIGNING
4
years

The 1�th of March 2011 was 
the celebration of the 40th 
birthday of the ‘Campaign for 

the Revitalisation of Ale’, originally 
formed in 1971. In 1973, the 
name of this fledgling organisation 
was changed to the ‘Campaign for 
Real Ale’. At the same time as the 
name was changed to make it a 
little easier to roll off the tongue, 
Nottingham CAMRA was born.

Nottingham CAMRA is one of the 
oldest branches having been 
formed on 13th August, 1973. At 

that time we were blest with a number of creative individuals and 
on the first committee were Chris Holmes and Stewart Argyle. 
Over the years the branch has been involved in a number of major 
campaigns:
1) Shipstones (1991);  Home Ales (1996); and recently Hardys 
& Hansons;
2) Nottingham CAMRA went to the courts to challenge the decision 
that Nottingham City pubs had to close at 10.30 pm - we actually 
won that campaign;
3) Successfully running Beer Festivals since 1976.

The branch over the years has provided Regional Directors (and 
even the Chairman of the National campaign) and from the 
earliest days has had a number of active Brewery Liaison Officers. 
Importantly it has always been at the forefront of campaigning with 
firstly the ‘Nottingham and Derby Drinker’, then the ‘Nottingham 
& District Drinker’ and finally the ‘Nottingham Drinker’.

It would be virtually impossible to mention all those who 
over the years have devoted so much to CAMRA, but certainly 

the ones who stand out are:
- Chris Holmes: his inspiration and determination helped to create 
Nottingham CAMRA, and his personal ‘gamble’ of setting up a pub 
company deserves recognition.
- Spyke Golding: former Chairman and Nottingham Drinker editor; 
Brewery Liaison Officer for Shipstones; and Regional Director.
- Stewart Argyle: perhaps it is forgotten just how important 
Stewart was to Nottingham CAMRA. He was our first secretary; he 
became the first Regional Director (before they were called that); 
he was behind much of the early campaigning in the 1970’s, ‘80’s 
and ‘90’s; and raised the profile of Nottingham CAMRA both in 
the media and with the politicians. As an example, he helped to 
organise the day of protest that led to us holding a meeting in the 
House of Commons during the Shipstones campaign.

Clearly what makes any CAMRA branch successful are 
the people who make it tick: the membership. The members 

nominate and vote for the committee which carries out the 
day-to-day functions of running the branch. So for a bit of fun 
- and the chance to win a year’s postal subscription to have the 
Nottingham Drinker delivered direct to your door for free - we 
asked the members of the current committee to tell us what they 
were doing about this time 40 years ago. All you have to do is 
match up who with what...

Member A: I’d left school after doing my CSE’s and got a job as 
an apprentice with the Post Office as a telephone engineer - it was 
not British Telecom in those days; I even had to sign the Official 
Secrets Act! We had to go away on courses at the main training 
facility in Otley and this was my first time away by myself. I will 
always remember it, as I was put into a guest house at Guiseley 
– surprisingly called “Guiseley Guest House”... It was run by an 
old woman, must have been about eighty! For one meal we had 
stew and dumplings - and as I tucked in and cut a dumpling in 
half, out sprung this gross, grizzled hair. Well you can imagine that 
Harry Ramsden’s got some caning after this! Incidentally Guiseley 
is where Harry Ramsden’s first opened in 1928.

I had probably lived a sheltered life up to this point and the most I’d 
had to drink was the occasional bottle of Brown Ale at Christmas. 
Friday night came around and some of my fellow apprentices on 
the course suggested going to the local disco, situated at the top 
of the hill from my guest house. So an enjoyable evening was 
spent watching the girls dance (no way had I the courage to speak 
to any of them), marvelling over how the ultraviolet light made 

all the white bits glow on my clothing and gently supping pints of 
beer.

I do not remember how many I had, four or five perhaps, but as 
I was not used to drinking I got pretty drunk. I then set off for 
home, walking down the hill, but as it was winter, and snow and ice 
lay all about, I slipped and took somewhat of a tumble, managing 
to split my head open in the process. So there I was on my own, 
head bleeding and knocking on doors until someone took me to 
hospital; I hadn’t a clue where my friends had disappeared to. 
Sometime early in the morning, head duly stitched up, I returned 
to the infamous “Guiseley Guest house”. 

Member B: Forty years ago? I would have been a foetus at the 
time…

Member C: 40 years ago I was in the 4th Form at Long Eaton 
Grammar School – Form 4Y actually - studying for my ‘O’ levels. 
After school, I’d cycle from Long Eaton to Stapleford and then 
spend an hour or two delivering groceries from the (now long 
gone) Co-Op store riding an old butcher’s delivery bicycle, those 
with a big basket on the front. I also worked there on a Saturday 
morning. When not at school or at the Co-Op, I was either fishing, 
or beavering away in my parents’ garage rebuilding the old, rusty  
Honda 50 C100 that my neighbour had given me - or making 
wine, a hobby I’d started when I was 12...  My dad used to have 
a regular “Davenport’s Beer at Home” delivery which was my first 
taste of beer. Ugh! Hated the stuff! 

Member D: 40 years ago I had reached the magic age of 18 
and was legally able to drink in pubs. Decimalisation had just 
taken place and beer prices had increased from one shilling and 
eleven and a half pence, to over 10p a pint! My local pub was the 
New Bridge Inn on Arkwright Street (long ago demolished) but 
a firm favourite for a beer before watching Notts County. I was 
aware even then that some beers were good and others tended 
to be fizzy and bland but it was not until two years later when 
Nottingham CAMRA was formed that I discovered that what I liked 
was real ale and what I disliked was keg beer.

Member E: Forty years ago I was moving from my junior school 
in Blunsdon to the ‘big’ school in Swindon and about to get my 
first introduction to the art of brewing. The school was on two 
sites separated by a pathway. Depending on the wind direction 
there was often a strange aroma in the air when walking between 
the two buildings. It was an aroma that I experienced again when 
I moved to Arnold twenty years later. Forty years ago the aroma 
was emanating from the nearby Arkell’s Kingsdown Brewery, the 
latter aroma from Home brewery. Fortunately one of them is still 
standing (although interestingly my old school isn’t).
 
Member F: I was at college finishing my A-levels, wondering what 
I was going to do for a job. Weekends I worked at Fine Fare (big 
supermarket in Newark), a glamorous job, stacking shelves... I 
had seen my first band, ‘Hawkwind’ at Newark Tech, where I was 
studying. Didn’t drink, I disliked the taste of beer.

Member G: I must confess to being on several bottles a day 40 
years ago – but it was Infant Formula Milk!

Member H: 1971 saw me as a 4th year student at Carlton Le 
Willows Tech Grammar school - yes, before comprehensives; I 
passed my 11-Plus, apparently. Flares, corduroys, kipper ties and 
decimalisation were all the rage. Led Zeppelin were at their height 
and Rod Stewart (when he sang proper) was 9 weeks at No. 1, 
with “Every picture tells a story”. My first taste of illegal drinking 
came as we were caught stealing & drinking a half-pint bottle of 
Mann’s Brown Ale from the back yard of Lowdham Grange Borstal 
Social Club; shared between 3 of us it was hardly enough to get 
intoxicated on! Later in that year during my Saturday job cleaning 
cars at Rowe’s of Colwick, I was indoctrinated into the delights of 
4 pints of Shipstone’s bitter at the Ferry Boat, Stoke Bardolph. I 
was well drunk and my path in life was suddenly very clear: do as 
much as you can, make friends and drink beer!

Member I: In March 1971 I was studying for O-levels at 
Tupton Hall School and I was one of the youngest in my year, 
my birthday being at the end of July. The school had just turned 
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40 and counting
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from a Grammar School to a Comprehensive that year, increasing 
from 750 to 1750 pupils. It is not far from The Brittania, the 
Spire Brewery Tap. I never went anywhere near there though as 
home was North Wingfield, but do now when I go back over to 
my mum’s, even though it is a good half-hour’s walk. The only 
alcohol I had around then was Woodpecker cider, usually just at 
Christmas parties. Maybe that is where I started interest in bar 
work as I often helped prepare everyone’s drinks when held at our 
house. Even my father did not drink regularly out of home, except 
for maybe the odd occasion when he went out to “see a man about 
a dog”. We never had one, just the odd goldfish.

Member J: 40 years ago I was newly married, and lived and 
worked in Arnold where my local was the Arrow, when it looked 
like an arrow head - or at least it did if you viewed it from a 
helicopter! It was a Home Ales pub so I had to travel further afield 
for my favourite tipple, which was Shipstones Bitter, surely the 
finest beer ever brewed.

Member K: 40 years ago, as a 17 year old, I spent Christmas 
in Nottingham City Hospital; on Christmas Day diets went out of 
the window, public donations were distributed and I was allowed 
(courtesy of the NHS) four cans of Whitbread Forest Brown Ale! 
Out of hospital and decimalisation kicked in, draught beer in our 
local (11 new pence for mild and 12 new pence bitter) was not up 
to much, so bottles of Luncheon Ale at ten and a half new pence 
(10.5p) sold extremely well. All the local pubs sold real ale.  Nicky 
at the Crown served Pedigree from three stillaged casks behind 
the bar - you usually got a bit from each in your pint. If you 
wanted lager, he had a couple of bottles of Harp on the top shelf.  
Everyone knew everyone in the villages, you were only asked your 
age after your 18th birthday... The local disco and the “Stute” 
at Holwell Works (my first job) were keg beer outlets. Saturday 
nights out in Nottingham - where the pubs were in the hands of 
long serving and “must be respected” landlords - sold some great 
and some awful beers. In those days when “Time!” was called at 
10.30pm, there used to be a late last bus back to Melton.

So there you have it, eleven members of the current 
committee revealing what they were up to - or not as the 

case may be - 40 years ago. 

But who was doing what? 

At the recent Nottingham branch AGM held in February, the 
following members were elected to their respective posts:

Steve Westby - Chair and Beer Festival Organiser
David Mason - Vice Chair
Andrew Ludlow - Secretary
Steve Armstrong - Treasurer
Alan Ward - Membership Secretary
Ray Kirby - Social Secretary 
Howard Clark - Webmaster
Nigel Johnson - Tasting panel Chair and GBG data
Ian Barber - Pubs / Conservation Officer
Dylan Pavier - Committee Member
Ray Blockley - ND Editor / Cider & Perry Officer / APPLE rep. 

Try to match up each committee member’s name with one of the 
reminiscences, from A to K. For example, you may think that: 
Member G = Ray Kirby 

When you have matched up all 11 committee members to a 
letter from A to K, send your answers in to Nottingham Drinker, 
clearly marked or titled: “40 YEARS”. You can send your entry in 
on a  postcard, in a letter, or via email to the contact details on 
Page 2 under: “Useful Drinker Information”.

The first correct or nearest entry drawn at random after the 
closing date of Monday 1�th May 2011 will receive a years 
postal subscription to Nottingham Drinker. The name of the 
winning entrant will be published in ‘Issue 104: June / July’ of 
the Nottingham Drinker. The Editor’s decision is final.

Vacancy: Branch Young Member’s Contact
18 - 30? Interested in Real Ale and/or Real Cider? Passionate 

about traditional real drinks? Get in touch with us.
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Vale of Belvoir News
Greetings from the Vale

Tel: 01949 839313 e. bingham@bartschinns.com
Long Acre, Bingham, NG13 8AF 

Bus: TrentBarton Xpress from Friar Lane 

Six Continually Changing Cask Ales from Around the Country 
Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 
Hot & Cold Food Served Mon – Sat12.00 – 2.30pm & 5 – 7pm 

Traditional Sunday Lunch Served 12.30 – 3 pm 
Horse & Plough Wednesdays – Two Meals for £10 

Private Dining, Meetings and Small Conference Packages Available 
Free Wi-Fi Internet Access 

The Grill Room Restaurant Upstairs serving A La Carte Menu 
Midweek Steak Special £7.95 in The Grill Room 

Open 11am – 11pm Sun to Thurs 11am to 11.30pm Fri & Sat 

News from the Big Country - 
    - AKA: Vale of Belvoir 

A big ‘halloo’ to you all out there in VoB land. This 
better weather and evenings beginning to draw out has 
allowed us to get out and about more in the Vale, visiting 

some pubs that we haven’t seen enough of over the bleak and 
dismal winter. 

February had us at the Horse Chestnut in Radcliffe for our 
branch meeting. Although just out of our area, the function room 
upstairs at the pub allows us to get down to business at this ever 
busy branch meeting, with GBG entries and Mild in May featuring 
heavily on the agenda. We were made to feel very welcome, 
with Calum getting Batemans Salem Porter in especially for us 
(a crafty move as it meant that a further visit was necessary the 
next night!). 

We managed to get out to several pubs over the rest of the 
month, including the Golden Fleece, Upper Broughton where we 
had Black Sheep Porter & Harviestoun Old Engine Oil, amongst 
others. We were then onto the Red Lion Stathern for some of 
their Red Lion Ale by Grainstore and Broughtons Exciseman 
80/ , which was very good indeed. We then moved onto the 
Boot & Shoe Granby for Marstons Burton Bitter, and next up 
was The Marquis of Granby for some Ashover Coffin Lane Stout 
and a taste of the new Brewsters Wicked Women beer, Lady 
Marmalade, both of which went down very well indeed. 

The following week had us at the Chesterfield, Bingham for some 
Castle Rock Harvest Pale and Black Gold. It was then straight 
up to the Wheel at Branston for Batemans XB and Hadrian & 
Border Brewery Farne Island Bitter. As we were up in that end of 
the Vale we saw the night off at The Manners Arms, Knipton for 
Belvoir Dark Horse Mild and Hop Back Summer Lightening. 

Later in the week we were compelled to head out to the 
Staunton Arms, Staunton for our supper. I can certainly 
recommend the food at this pub – the pies are excellent, served 
with chunky chips and seasonal veg. I vaguely recall that 
Chairman Mart had ham and egg, again with the aforementioned 
chunky chips, although I was much more concerned with 
finishing what was on my own plate before he stole too much of 
my pie! Needless to say that not a lot remained on either plate... 
The meal was accompanied by Harvest Pale, Pedigree and 
Draught Bass, all in good form. 

While we are on the subject of the Staunton Arms, the pub is 
holding a beer and pie festival on Fri 29th April – Mon 2nd May, 
with up to 10 guest Ales and up to 6 special Staunton Arms Pies 
over the weekend. It sounds very well worth a trip out if you like 
beer and pies, and to be fair, who doesn’t!! 

Into March, and the 1st saw us at the Martins Arms, Colston 
Bassett for our AGM. There were no significant changes except 
for a very welcome new committee member being voted on. We 
are pleased to have Adrian Franklin join us on the committee 
– little does he know he can NEVER LEAVE – although he may 
suspect it after reading this page... Damn!

We were again made to feel very welcome by all at Martins 
Arms, with some delicious ‘light bites’ sent through to us from 
the kitchen. Beers on the 6 hand pumps included Timothy Taylor 
Landlord and Harvest Pale which went down nicely. It was good 
to see Regional Director Julian Tubbs and East Midlands A.O. 
Alan Ward, whose input is always valued. 

Onto pub news, and not a lot happening as we go to print, 
but we hope to have a bit more to tell in the next issue as 

there are a few pubs due to be reopening or new landlords in the 
process of taking over the reins – we will keep you informed. As 
for Brewery news, our report from Belvoir is that the Brewery 
is very busy at the moment and the new beer for March will be 
Decimal P.int celebrating 40 years of decimalization. Can’t see 
the point! (a little joke from BLO Eddie there.......LOL!) It will 
be 4.cent sorry 4% (he’s on a roll now, no stopping him!) in 
strength and made from sterling hops which are an aromatic 
fruity variety. It was on sale at the Leicester Beer Festival 9-12 
March, together with Colin’s previously sold out Blue Brew, made 
with Stilton Whey. 

As I write this we have 20 pubs on our Mild Trail, although there 
may be a couple more to be added. We launch Mild In May at 
the Bull, Bottesford on Tuesday May 3rd and also at The Horse 
& Plough, Bingham on Saturday May 7th - the two pubs having 
been voted last years joint winners of the Best Mild on Trail. This 
year rather than our usual three trips on a Saturday evening, we 
are going for one longer trip out on Sunday 15th May, leaving 
the Horse & Plough, Bingham at 12.30 pm. Booking a place is 
essential, as coach size will depend on numbers booked. We are 
already looking forward to a fabulous May and hope you will get 
out into the Vale and join us – you know it makes sense. 

Well, that’s about all from us this month, so TTFN, big hugs, 
etc....

Bridget Harwood
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Writing the wrongs

Have you ever wondered how pubs are selected for the 
Good Beer Guide or as our local Pub of the Year? It is not done 
by a voting system as you might imagine, and certainly not 

done by branch committee members picking their favourite pub as 
was alleged in a recent abusive posting on our Facebook page!

The Good Beer Guide is about just that – good beer. It is supposed to 
list the pubs in the area that consistently serve real ale of the highest 
quality, it is not about other things such as décor, food or the state 
of the toilets. This assessment is made continuously throughout the 
year by CAMRA members. There are no paid assessors - all of the 
work, including writing the actual entry to go in the guide, is carried 
out by unpaid volunteers, who buy their own beers and pay for their 
own bus fares. Pubs cannot pay to get an entry in the Guide, unlike 
some other guides out there.

So how do we do it then? Well all CAMRA members, and there 
are well over two and a half thousand of us in the Nottingham 

area alone, are invited to submit scores when we visit a pub. This 
score is for the quality of the beer sample only, nothing else about the 
pub and is on a scale of 0 to 5; with 0 being undrinkable (thankfully 
rarely ever needed), while 3 is good and 5 is perfect. These scores 
used to be collected at branch meetings and a form is still available to 
do this if members prefer, but increasingly they are submitted online 
at: www.beerscoring.org.uk. Every CAMRA member can log scores 
and they can be submitted for any region in the country, not just your 
home patch.

At the end of the year an average score is calculated for each pub and 
based on this information, pubs are chosen for the next Good Beer 
Guide. We are allowed only a limited number of entries in the guide, 
so it really is the very top pubs that are included and sadly it does 
mean that some very good pubs will miss out. Quite different then 
from the accusations of our Facebook keyboard warrior, who claimed: 
“They	(Nottingham CAMRA committee)	are	heavily	biased	 to	pubs,	
breweries	and	pubco’s	that	they	personally	like	rather	than	a	decent	
pub	that	serves	a	decent	pint.”

Each CAMRA branch is asked to select their pub of the year, which 

then goes through to county and then regional heats, following 
which a national Pub of the Year is selected. Selection for this 
prestigious award is based on more than just beer quality; that 
has to be of the highest standard of course, but they are also 
judged on criteria such as customer service, décor, clientele mix 
and value for money. 

We ask for nominations at a branch meeting and anyone 
present can propose an individual pub if they believe it is 

worthy of consideration. Once a list of a dozen or so pubs has 
been agreed by the meeting, a team of volunteers who use a 
standard CAMRA scoring system then judges them. Any member 
can volunteer for this task but the judges are required to visit the 
pubs and again they buy their own beer and bus tickets! As the 
number of contenders is whittled down, further visits are made 
and eventually an overall winner is decided upon. The Crown at 
Beeston is the current holder of both the Nottingham and East 
Midland’s titles, and judging is in progress for the 2011 awards.

So again all a bit different from the claims of our vitriolic Facebook 
friend, who states: “I	 am	 aware	 of	 favouritism	 with	 regard	 to	
voting	for	your	pubs-of-the-year/season”. We have never had a 
pub of the season by the way.

Nottingham CAMRA does try to be open and accountable for 
everything we do, our meetings are open to anyone and any 
CAMRA member can stand for the committee.

t. 01949 839313 e. bingham@bartschinns.com 
Long Acre, Bingham, NG13 8AF 

Bus: TrentBarton Xpress from Friar Lane

The Grill Room - Upstairs at The Horse & Plough 
Six Continually Changing Cask Ales from Around the Country 
Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 

Extensive Wine & Spirits List 
Regularly Changing Seasonal Menus 

THREE COURSES FOR £12.95 MARCH TO MAY  
Open 7pm – 9.15pm Tue to Thurs 7pm to 9.45pm Fri & Sat 

Traditional Sunday Lunch 12.30 – 3.00pm £14.95 for 3 Courses 
www.grillroombingham.com

Selecting The Best of The Best   Steve Westby goes back to basics

As	with	any	CAMRA	meeting,	all	of	Nottingham	CAMRA’s	
meetings,	both	branch	and	committee,	are	open	to	anyone.	
We	encourage	and	would	welcome	anyone	who	has	any	doubts	
or	 concerns	 about	 what	 we	 do,	 to	 pop	 along	 to	 a	 meeting	
and	see	exactly	what	we	get	up	to.	You	don’t	need	a	secret	
handshake	 to	get	 in	and	 it’s	all	 free	 -	apart	 from	the	beer!	
All	 meeting	 details	 are	 in	 the	 Branch	 Diary	 on	 page	 47	
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Evenin’ all

NOW SERVING SUNDAY LUNCH 12 - 4.30PM
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City Centre Inspector Andy Townsend reports
With the extra April bank holiday to 
celebrate the royal wedding, there 
will be an extension of opening 
hours. The government has relaxed 
the legislation that will see hours 
extended until 1am on the morning 
after the wedding and into the next 
two days (29 April to 1 May) at 
premises allowed to sell alcohol with 
an ‘On’ license.

The weekend before is also Easter 
and there will be lots of people taking advantage of the three-day 
weeks to get a prolonged time off work, to spend time with family 
and friends. Let’s hope the weather is kind to us.

We have noticed that it has been 
relatively quiet in the city centre 
since the last edition, which is 

probably due to everyone tightening their 
belts and trying to recover from excessive 
Christmas spending. With budget cuts hitting 
all areas, including policing, it is important 
that we ensure we operate in the most 
effective and efficient way.

The government is trying to help and has 
bought in the new Police Reform and 

Social Responsibility Bill, which is making its way through 
the House of Commons. This Bill amends and supplements 
the Licensing Act 2003 with the intention of ‘rebalancing’ it in 
favour of local authorities, the police and local communities. It 
introduces the concept of a charge for premises opening into the 
early hours that will be collected by local authorities and also puts 
more emphasis on the evidence that the police place before the 
licensing panel.

The Street Pastors scheme has extended in the city, with 
‘Safe Space’, where they have now have an unused shop right 

in the city centre that can be used to take vulnerable people to if 
necessary, for tea and sympathy or for minor medical attention. 
This was used as a pilot over Christmas but will be used now on a 
more permanent basis.

We are also seeing success from another partnership initiative, 
where a paramedic and a police officer are co-located on weekend 
evenings in a fast response vehicle. This enables them to deal 
with many incidents, with both services at the forefront of what 
is happening in the city centre. While the police officer can take a 
report of the crime and gather evidence, which allows other police 
resources to leave the scene, the paramedic can treat minor 
injuries at the scene and assess whether injuries need hospital 
treatment. 

Royal Wedding-Free Zones
Following on from Inspector Townsend’s article, it may also be a 
good idea to mention here that a number of requests have been 
received at ND HQ for names of pubs which won’t be covered 
in party-hats and streamers on April 29th. 

Note that this is not an anti-Royalist stance but a response to 
genuine pleas for a quiet pub in which to enjoy a quiet drink.
Reader John Cooper was the first to email and to ask for news 
of “...somewhere	we	can	relax	without	talk	of	dresses,	shoes	or	
bridesmaids...”

These are the suggestions received so far, but please check 
before travelling: The Crown, Church St. & The Hop Pole, High 
Rd., Beeston; The Dragon, Long Row, Nottingham; The King 
William, Eyre St., Sneinton; and The Stratford Haven, Stratford 
Rd., West Bridgford. 

Are there any more pubs out there that are letting folks celebrate 
this occasion in their own quiet way? 

Any more suggestions will be added to our website.
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Erewash Valley News

OUR LOCAL HERO

WWW.EVERARDS.CO.UK

To stock Everards Tiger call us on 0116 201 4100 
or contact your usual beer supplier.

Proud to be the Official Beer of the Leicester Tigers
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The Erewash branch has been busy making presentations in recent weeks with the 
Stumble Inn at Long Eaton basking in the glory of our Most Improved Pub of the Year 
award for 2010.It has been one hell of a success story for the 

former Wheatsheaf premises on Tamworth Road, an old Hardy Hanson 
pub which had a dreadful reputation before it was finally closed by police 
for drugs offences. As they say, it had got so rough that Kate Adie was 
employed collecting the empty glasses! Nevertheless, determined Kerry 
and Martin Dodsworth, who were managing the adjacent Tiger, ignored 
warnings to find somewhere better to create a popular free house and 

last summer gutted the building and re-
opened it as the Stumble Inn.

Many of their regulars followed them as 
the building was transformed from one 
of the least welcoming to one of the most 
welcoming in the town and, along with their 
selection of national and local ales, the pub 
is now a mass of activity nightly with darts, 
pool, poker, board games, live bands and three different folk clubs 
meeting there and also quickly made the Good Beer Guide. Barry 
Hewson, of Erewash CAMRA, made the presentation at a ceremony on 
7th February, also attended by local licensing enforcement officer PC 
Mark Dunn and Erewash Borough Council licensing manager Carolyn 
Singleton, who both saw their initial fears evaporate by Martin and 

Kerry’s determination to succeed and 
were there to congratulate them on a 
job well done.

Further north in the branch 
area, the fabulous Queen’s Head 

at Marlpool was presented with the 
branch’s Winter Pub of the Season 
award on Friday, 4th March. Usually 
Stefan Rutherford and his friendly 
staff have 15 beers available, along 
with a good choice of ciders and 
perries, but for the presentation night 
there were an amazing 21 beers on 
offer on the bar or from the cellar. It 
was like dying and going to real ale 
heaven – a selection bigger than some 
beer festivals and all on great form! 
Stephen Boa, who was elected as the 
new branch chairman at the AGM two 
days earlier, wished them well before 
a packed pub, made even busier by a 
superb turn-out of Erewash members 
in a real ale mecca that simply has to 
be seen to be believed.

The branch AGM at Ilkeston’s Spanish 
Bar, where Anna put on another 
lovely buffet to go with her tip-top 
ales, saw a new committee elected 
and a commitment to stage another 
beer festival, again to be held at 
The Westgate Centre, Long Eaton on 
September 16th/17th.

On February 1�th a group of 
13 Erewash members set off on 

the 27 bus from Ilkeston to enjoy a 
survey trip to The Hutt, Ravenshead; 
The Griffin, Papplewick; The Queens 
Head, Watnall; The Lark’s Nest, 
Watnall; The Stag, Kimberley; and 
The New Inn, Newthorpe.

A trip is also being organised to 
Glossop by bus and rail on Saturday, 
21st May. If interested in joining 
in, please call Mick Golds on 0115 
9328042; or Carole Golds on 07887 
788785 for more information.

The next monthly branch meeting is 
on Monday, 9th May at Long Eaton’s 
Wilsthorpe Tavern, Long Eaton; all 
are welcome.

Stumble Inn wins ‘Most Improved Pub’ award
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Fare Deals
John Westlake samples some of the places in our area 
where good food and good ale go hand in hand

First recorded in the Doomsday Book as Udeburg, 
Woodborough is an attractive dormitory village winding its way 
through a narrow valley flanked by tree-clad hillsides.  Opinions 

differ as to whether Revered William Lee invented his revolutionary, 
stocking frame knitting machine here or in nearby Calverton, but 
there is no doubt that the industry flourished in Woodborough well 
into the 19th century.  Indeed, many fine examples of stockingers’ 
cottages can still be seen along Main Street, some quite close to the 
Four Bells, an imposing hostelry built in the classic, ‘Brewers’ Tudor’ 
style, right at the heart of the village, with ample parking adjoining 
a child-friendly beer garden to the rear and flower-decked, patio 
seating facing the road.

Over the years, the interior of the Four Bells has been opened out 
around a central serving area but manages to retain a degree of 
‘olde worlde’ cosiness, with beamed ceilings, polished dark wood 
furniture and fittings, banquette seating below the leaded windows 
and a fine Victorian era feature fireplace at one end.  On the bar, 
a bank of four handpumps dispenses well kept Charles Wells 
Bombardier and Deuchars IPA alongside two regularly changing 
guest beers, usually from far and wide.  It is a pity, however, that 
none of our excellent ‘LocAles’ seem to get much of a look-in, as I 
am sure they would be appreciated just as much by the locals, as 
well as improving the pub’s green credentials.

Picking a table bathed in weak wintry sunshine, I settle down 
to study the menu, having already made a mental note of the 
blackboard listed daily specials.  Chicken liver pate with toast, 
mini gherkins and chutney (£4.50) sounds good but as it is chilly 
outside, I fancy something hot and order the soup of the day, which 
I have spotted on the board is cream of leek, served with bread and 
butter (£3.00).

In no time at all I am presented with a deep bowl of piping hot, rich, 
creamy soup, with enough soft and juicy sliced leeks lurking below 
the surface to gladden the heart of any Welshman.  Seated on an 
unusual, rounded triangular plate bearing a doorstep slice of fluffy 
white bread alongside a small ramekin of lightly salted butter, it is 
a warming and flavoursome beginning that I hope augurs well for 
what is to follow.

Braised shoulder of lamb with herb dumplings, honeyed parsnips 
and fine beans (£7.95) is tempting, but the Four Bells specialises 
in suet crust pies (also £7.95), served with mash and a choice of 
mushy peas or veg.  Fillings change almost daily and the board 
tells me I have a choice of pork, cider and thyme or steak and ale.  
Selecting the latter, I begin to wonder if I have made a wise choice.  
Pub pies can be very hit and miss affairs, their contents often made 
from chewy, second-rate cuts of meat padded out with lumps of 
potato or carrot or both, then topped with a slab of mass produced, 
greasy puff pastry.  However, the Four Bells’ pies, I am pleased to 

report, are in an entirely different league.

Below an excellent, crispy suet crust, generous chunks of tasty, 
melt-in-the-mouth beef reside in a thick, richly flavoured, ale 
imbued gravy with just the odd slice or two of mushroom for 
company.  If only all pub pies could be this good!  Served with 
well-made, buttery mashed potato and a good helping of thin green 
beans that still have a nice bit of crunch left in them, it is quite 
simply one of the best pie lunches I have had in a very long time.  
Even the little jug of extra gravy I have asked for is a treat in itself, 
surprisingly thick and bursting with so much onion it is more akin 
to the famous French soup.

Pudding of the day, I see from the blackboard, is milk chocolate 
brownie, but I am full and content to relax in the sunshine with the 
remains of a nice drop of Deuchars.

Mine hosts, Craig and Gaynor Smith, only took over the pub in 
October 2010 and seem to be doing a great job re-establishing 
the Four Bells at the centre of village life, as well as supporting 
local suppliers as much as possible for fresh seasonal produce.  
The only missing link is for local brewers to be able to benefit in 
the same way.

Tucked away in Nottingham’s historic Lace Market 
district, the Kean’s Head on St Mary’s Gate derives its name 
from an earlier nearby hostelry commemorating Edmund 

Kean (1784-1833), one of the most highly regarded Shakespearean 
actors of his day, who appeared at the original Theatre Royale that 
once stood in the same street.  Located opposite the church, it is a 
one room, almost bistro-like affair, with plenty of rustic brickwork, 
a bare-board floor, simple wooden furniture and skylights above the 
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up on the board.  Bloody Mary meatballs made with slow braised 
lamb in a spicy, Mediterranean tomato and vegetable sauce and 
served with tagliatelli, Parmesan and salad (£8.50) sound yummy, 
but I finally settle for the Tuscan free range chicken with bacon in a 
rich, red wine, tomato, olive and sweet pepper sauce, served with 
salad and crusty bread (£8.75).

Presented in a deep, square bowl on an oval platter sporting a very 
lightly toasted, thick slice of crusty bread cut into four, together with 
a small pot of butter and a separate side salad served alongside, 
it all looks very appetising.  My only quibble is that the serving 
in the bowl might have been just a little more generous – there 
is certainly plenty of room - and having tasted it, this feeling is 
intensified.  It is absolutely delicious, with chunky pieces of tender 
chicken and bacon bits wallowing in a thick, full-flavoured, Italian 
style sauce dotted with pitted, black and green olives, that just 
begs to be mopped up with the bread.  As for the salad, it is nice to 
note that the Kean’s Head now sources all its salad leaves from a 
local, organic co-operative so that the distance from field to plate is 
less than two miles: a truly green policy in every sense!

Since Charlie Blomeley, the original landlady, gained promotion 
late last year to an executive marketing role within the Castle 
Rock Brewery, stewardship of the Kean’s Head has been placed in 
the capable hands of Sam Skinner-Watts, who has been joined in 
the venture by his brother, Ben.  Both men are trained chefs and 
therefore well placed to not only maintain the award-winning, high 
culinary standards already achieved here, but to further enhance 
what the Kean’s Head has to offer.  And by way of example, if 
you are still peckish and fancy something to round off your meal, 
how about their ‘Great British Cheese Board (£6.95), a selection of 
four cheeses with chutney, oatcakes and crudities that has featured 
such delights as Stichelton, an unpasteurised blue cheese from the 
Welbeck Estate and Thomas Hoe Stevenson aged Leicester Red 
from the Vale of Belvoir.  What could go better with a fine pint of 
cask ale?

The Four Bells
87 Main Street, Woodborough, Nottinghamshire, NG14 6EA
Tel: 0115 9656670
Meals served: Monday to Friday 12 – 3 and 5 – 9
  Saturday and Sunday 12 -5 and 5 – 9
  (Senior citizen specials 12 -3 and 5 – 7)

The Kean’s Head
46 St Mary’s Gate, Nottingham, NG1 1QA
Tel: 0115 9474052
Meals served Monday to Saturday 12 – 9;   Sunday 12 – 5

Fare Deals
bar helping to illuminate a fine array of assorted breweriana.  There 
is also a large, feature, black and white print recalling the industry 
that once made this part of the city famous.

The unpretentious, laminated menu is supplemented by a good 
choice of specials detailed on blackboards adjacent to the bar, 
one of which lists the soup, sausage and pie of the day.  Nearby, 
two banks of handpumps offer three Castle Rock beers, including 
Preservation Ale and the ever popular Harvest Pale, alongside three 
regularly changing guest beers.

I decide to kick off with a Kean’s Head free range Scotch egg served 
with salad and HP sauce (£4.50).   A firm favourite since it first 
appeared on the menu in 2004 and made, I am told, to a secret 
recipe, over the years it has almost become the pub’s signature 
dish.  Even with one of my favourites, whitebait (£3.95), on the 
menu, I cannot resist seeing if this stalwart of the picnic hamper 
will live up to expectations.

After quite a wait it arrives, cut in half and piping hot, accompanied 
by a small, mixed leaf salad with cucumber and red onion in a 
vinaigrette dressing and a little dish of quintessentially British brown 
sauce, once made close to the old Ansells’ Brewery in Birmingham, 
where the aromas used to mingle across the Aston Expressway, but 
nowadays produced by its multinational parent in Holland!  As it 
happens, I cannot recall ever having had a hot Scotch egg before, 
but I have to admit it is excellent.  The yolk, though not runny, is 
beautifully soft and gooey, whilst the well spiced and herb infused 
sausage meat casing is the perfect companion, but care needs to 
be taken not to let the HP sauce overwhelm the complex eggy, 
sausage flavours.

Mrs King’s pork pies are, to my mind, probably the best available 
locally and I am pleased to see they feature on the printed menu as 
part of the Kean’s Head ploughman’s lunch, combined with honey 
roast ham, English Cheddar, pickled onions, gherkins, plum chutney, 
apple and salad, with crusty bread and butter (£6.95).  There is also 
a vegetarian bubble and squeak on offer with homemade beans, 
fried free range egg and more HP sauce (£5.75), but my attention 
has been grabbed by the list of no less than eight specials chalked 

Fri 29th April
B B Q  +  B u b b l e s !
Royal Wedding Celebration

noon - midnight
***************************

Gladstone Beer Festival
3.00pm Fri 27th May - Sun 29th May

20 Guest Ales + BBQ Friday

 Heated Beer Garden

Folk Club every Wednesday
Function room available 

for private parties
Quiz Night every Thursday 9pm

Free entry!
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Method
Quickly rinse the liver slices under a cold running tap and drain well. Check the liver over and trim 
if necessary. Place the liver slices in a shallow glass or glazed ceramic bowl, and pour over sufficient 
milk to just cover the liver. Cover the bowl and leave in the fridge, turning the liver occasionally. If 
possible, leave the liver to soak in the milk for at least 30 minutes; longer is even better. 

While the liver is soaking in the milk, prepare the leeks and mushrooms. Gently heat a heavy-based 
frying pan and add the garlic butter and a little oil. When hot, add the leeks and mushrooms and 
gently cook until softened, stirring regularly. Keep the heat low at this stage so the leeks do not 
brown but are sweet and cooked through. 

While the leeks are cooking place six tablespoons of plain flour into a large freezer bag, followed by a 
good pinch of salt and plenty of freshly-ground black pepper. Close the bag tightly and give the lot a 
good shake to mix up the dry ingredients. 

Remove the liver from the fridge, discard the milk and drain the liver slices. Do not dry them. 
Carefully open the bag of seasoned flour and add the slices of liver, shaking lightly to cover each slice 
with flour as it is added. Re-close the bag and then give the lot a very good shake to ensure each slice 
of liver is well and truly coated with the flour. Carefully remove the coated liver slices from the bag 
and lay them out on a clean dry plate. Reserve the bag of flour.

Remove the leek and mushroom from the pan and keep warm. Turn the heat up and add a good knob 
of butter and a little oil to the pan; when very hot and almost smoking, carefully lay the floured liver 
slices into the hot fat. The liver needs to be cooked very quickly. As the liver cooks and the juices 

start to appear on the liver slices, sprinkle over a little of the flour to absorb them, then quickly turn the liver slices over. After 
2 or 3 minutes, reduce the heat and return the leek and mushroom to the pan of liver and gently stir around to heat through. 
Sprinkle over a little more of the flour to absorb all liquid or oil if necessary. Carefully pour the beer into the pan over the liver and 
leeks, stirring constantly until thickened. Do not overcook. 

After a thorough stir and checking the seasoning, serve the Beery Liver and Leeks with your favourite accompaniments and 
vegetables. I like to serve it with mashed potatoes and either white or Savoy cabbage.

Ingredients

400g sliced liver - lamb 
or pork
1 x 500ml / 1 pint 
bottle of real ale (RAIB)
Milk
4 medium leeks, 
washed, trimmed and 
sliced
100g mushrooms, 
wiped and thinly sliced 
1 x small pat garlic 
butter
6 tablespoons plain 
flour
Freshly ground black 
pepper
Salt
Butter and oil for frying

Cooking with Ale and Cider
Beery Liver and Leeks - hot from the ND HQ kitchen

The Editor passes on a recipe that will hopefully make folks think again about cooking with offal - in 
this case, liver. If you have memories of dry, powdery and bitter-tasting liver, do try this. Not only is liver 
incredibly good value, it is also quick and very easy to cook. This way of cooking liver was how I was 

introduced to it by my dad; as a ‘batman’ in the army during the early part of his National Service years, his 
commanding officer would only eat liver cooked this way. Lambs liver gives the most mild flavour but pigs liver 
is also fine when cooked like this. A beer with a good level of sweetness and malt is best, with less of a hoppy or 
bitter finish. Leave the calves liver to the expensive restaurants and conspicuous-consumer chefs...
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Talking a lot of gas...

What’s all this business about gas going into our beer then 
and why is the chairman of Nottingham CAMRA, pictured here 

about to sample some beer with gas in it???

Well the first part of the question isn’t 
so easy to answer. Let’s start with 
the definition of real ale as per the 
Oxford English Dictionary – draught 
(or bottled) beer brewed from 
traditional ingredients, matured 
by secondary fermentation in 
the container from which it is 
dispensed, and used without 
the use of extraneous carbon 
dioxide.

In simple terms this means that real 
ale in the cask is a living beer, not 
pasteurised or filtered, so that the 
yeast is still fermenting and thereby 
producing a natural sparkle. Equally 
importantly no gas (carbon dioxide 
and/or nitrogen) is added to it.

This is in complete contrast to keg, 
or smoothflow, beers and lagers, usually pasteurised, from which 
the yeast has been removed. These beers are forced from the keg 
using pressurised gas (just carbon dioxide or a mixture of nitrogen 
and carbon dioxide) that, aside from the taste (or lack of it) gives 
a very gassy pint indeed. This gassy over- carbonation gives rise 
to an unpleasant sharp prickling sensation on the tongue, not 
to mention the bloated sensation in the stomach and the likely 
resultant headaches the next morning. This fizziness does however 
have the benefit, for the brewer, of masking the fact that the beer 
or lager has little flavour, a fact they further hide by 
serving it at a low temperature thereby seemingly 
anaesthetising the taste buds!

Most discerning drinkers find flavoursome, 
moderately carbonated, real ales the far 

superior drink of the two, no prickly tongues or 
bloated stomachs and less chance of a headache. 
But unfortunately real ales are not as easy to look 
after as keg beers. They requires more skill and 
attention and have a far shorter shelf life, ideally 
a cask should be used up within three days once it 
has been started or it quickly starts to deteriorate. 
This is the reason that breweries started to replace 
traditional cask beer with keg beers back in the 
sixties and early seventies, the catalyst that caused 
four concerned drinkers to form the Campaign For 
Real Ale forty years ago.

Back then some brewers tried to extend the cellar 
life of real ale by insisting that landlords stored the 
casks under a blanket of carbon dioxide. This had 
the effect of over carbonating the beer. This process 
was subsequently refined by using a demand valve, 
which regulates the pressure of the carbon dioxide 
(or nitrogen) applied to the beer at exactly atmospheric pressure. 
These devices often known as cask breathers or aspirators are in 
common use today in some pubs. 

CAMRA is opposed to the use of cask 
breathers, as it goes against the core 
principle of not adding extraneous gas to 
the beer. Their use also means that beer is 
kept on sale far longer than is ideal allowing 
it to develop “old” flavours that would not 
normally have time to appear. For this 
reason Nottingham CAMRA has adopted 
the rule that no pub will be included in 
the Good Beer Guide or in any promotions 
including  LocAle, the Mild Trail or Stout 
and Porter Stroll if they serve any of their 
cask beers using any form of extraneous 
gas, such as a cask breather,

You may wonder then how come you have 

The Perfect Pint – With No Added Gas
been in a Good Beer Guide listed pub and the bar staff have been 
unable to serve your requested beer because “the gas has gone”. 
Well this is not because they are using a cask breather, it is down 

to the use of gas powered diaphragm 
pumps, usually referred to by the 
trade name of one American brand, 
the Flojet. These devices are fitted 
in most pub cellars with the prime 
function of pumping keg beers from 
the cellar through to the tap on the 
bar.

However, mostly for the purpose 
of standardising cellar equipment, 
they are now often fitted to help the 
pumping of real ales from the cask to 
the handpump on the bar. They are not 
strictly necessary, except in the case 
of long pipe runs, but they do have 
the advantage of allowing narrower-
bore pipes to be used, reducing the 
amount of beer in the pipes, and 
resultant potential wastage, and the 
risk of beer warming in the line. But 

the important thing here is that no extraneous gas is added to the 
beer, the gas is used to power a simple pump, usually fitted on the 
cellar wall, that works in a similar manner to an electric pump (or 
indeed the person-power of a handpump).

So just what is Nottingham CAMRA chairman Steve Westby, 
pictured here with fellow judge Chris Freer, doing sampling keg 

beer? Well the photograph was taken at the national SIBA craft beer 
in a keg competition held at the Canalhouse in February and Steve 
was taking part in the judging. SIBA, the Society of Independent 

Brewers has held an annual competition for real ales 
for many years, the Midlands heats being judged at 
our Beer Festival at the Castle and more recently 
have held a similar competition for bottled beers. 
But whilst most of their members produce just real 
ales and bottled beers, an increasing number are 
also starting to produce keg beers and so 2011 saw 
the first keg competition, featuring 50 beers and 
lagers.

Steve, who would not normally drink any keg beer 
whatsoever except when abroad, was intrigued 
to investigate what these, mostly new, keg beers 
had to offer. For comparison he was then also a 
judge at the cask beer competition two days later. 
At the keg competition he helped judge the Dark 
Ales, Stouts and Porters category and says he 
was underwhelmed by most of the beers on offer. 
“They were far to gassy and cold in my view, and 
this made it difficult to discern much flavour in the 

beers” he reports, “they certainly were not up to the 
high standard of the cask beers I judged two days 
later”. The category winner was Fullers London Porter 
and says Steve: “At 5.4% it was one of the stronger 

beers that I judged and it does seem that with keg beers alcoholic 
strength is an important feature in allowing some character to be 

discerned in the beer.”

So there you have it, beer without added 
gas is the way forward!

CAMRA’s guide to Cellarmanship 
explains all about flojets, cask 
breathers and much, much more. 
Cellarmanship is a must-have 
book if you are a professional or 
student in the drinks trade, a beer 
festival organiser or simply a keen 
amateur wishing to serve a decent 
pint at a private party. Available now 
to order for £6.99 (members’ price) 
or £8.99 (non-members’ price) from 
www.camra.org.uk

Flojets	mounted	on	the	wall	of	a	cellar

A	cask	with	the	gas-feed	
pipes	of	the	aspirator	or	cask-

breather	visible
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choice of ten cask ales 
with a good selection from 
their own brewery which 
is located at the rear of 
the building. The pub is a 
remarkable old property 
filled with curios (including 
an authentic and working 
red telephone box – so 
you don’t need your mobile 
here!). ‘Front of house’ 
is more of a restaurant 
but the bar and generous 
garden and patio area are 
well worth a visit. Try a ‘real 
ale tester’ – three 1/3rd’s of 
Mr Grundy’s brewery beers 
for £2.95.
Pub opening hours 11.30-
11.00 Mon-Thur; 11.30-
11.30 Fri & Sat and 12.00 
noon-10.30 Sun).

From the pub head back 
towards Derby City Centre 

and turn left onto Bridge 
Street and at 76-78 is the 
WOODLARK (#4) (Editor’s	
note:	 No	 image	 -	 tch!). The 
pub is a traditional ‘boozer’ 
consisting of a small bar with 
a comfortable seated area at 
the side and located at the rear 
is a pool table area leading to 
an outside, enclosed patio. 
The four handpulls offer a 
range of ales and on our visit 
Dancing Duck “22” was one of 
the beers on offer.
Pub opening hours are 10.00-
11.00pm seven days a week.

Continue up Bridge Street, which joins Lodge Lane and 
eventually it reaches Duffield Road; turn left and the FIVE 

LAMPS at 25, Duffield Road (#�) is about 50 yards up on the left. 
This Everards “Project William” pub has nine handpulls offering a 
good range of ales, mainly from micros. A central bar serves the 
open area in this comfortable and friendly pub; an outdoor patio 
area is located at the rear.
Pub opening hours are 12.00 noon-11.00pm Sun-Thur; 12.00-
12.00 Fri & Sat).

On leaving the pub cross the road and hop on any Trent 
Barton bus heading back into the city centre and alight by the 

Assembly Rooms on Full Street.  Turn left onto Derwent Street and 
just across the river at number 1 is THE BREWERY TAP, DERBY’S 
ROYAL STANDARD (#�). This is the other Derby Brewery 

In Praise of PUBlic Transport
No �� of a series in which Nottingham CAMRA look at the use of buses, trams, planes and trains to visit pubs

The public transport trip for this edition takes in Derby, 
Ripley and Westwood, before returning the weary, but happy, 
traveller to Nottingham. All journeys were undertaken on 

Trent Barton using a ZizZag ticket at £4.90 per person for unlimited 
travel after 9am or a ZigZag group ticket, which is just £12 for up 
to five persons.

We started the day by making the short trip up the A52 on the Red 
Arrow, which reaches Derby in rapid time. As many of the pubs in 
the city are already well known to readers of this magazine it was 
decided to try a selection of perhaps not so well known venues.

Firstly on leaving the main bus station turn up Morledge and then 
left along Thorn Street lane. Turn Right at Albion Street and left 
onto Albert Street and at No 6 is the Metrobar (#1 on map).

The METROBAR Opened just over two years ago and is best 
described as comfortable and stylish (in a modern way), with 
polished wood flooring. Normally three cask ales greet the visitor 
and there is every chance that at least one of the beers will be from 
the new Derby-based Dancing Duck Brewery. Their ‘22’ was quite 
excellent on our visit.
Pub hours are 11.30-6.00pm Sun-Wed; 11.30-9.30pm Thur; 
11.30—11.00pm Fri and 11.30 -2.00am on Saturday.

Turn right on departing the pub and continue in a straight 
line along Wardwick and onto Friar Gate. A ten minute walk will 

bring you to The GREYHOUND  at 76, Friar Gate (#2). The pub is 
a Derby Brewery establishment offering at least nine cask ales but 
what I particularly liked was the ‘rack of ale’ offer – Five 1/3rd’s of 
Derby Ales plus a bowl of locally sourced cheese for just £5.

The pub re-opened in May 2010, after a major refurbishment, and is 
light and airy with a ‘drinking’ front area and more food orientated 
back bar. A walled garden area completes the set up.
Pub hours are 11.00-11.00 Sun-Wed; 11.00-12.00 midnight 
Thursday and 11.00-1.00am Fri & Sat).

Turn left out of the pub and continuing in a straight line in just 
over five minutes you reach Ashbourne Road and at number 32-

36 is MR GRUNDY’S TAVERN (#3). Part of the Georgian house 
hotel and restaurant, Mr Grundy’s offers the discerning drinker a 

In this edition, “The Old Gits” make use of the Trent-Barton... to explore darkest Derbyshire and Nottinghamshire 

The	brewery	at	Mr	Grundy’s
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No �� of a series in which Nottingham CAMRA look at the use of buses, trams, planes and trains to visit pubs

In Praise of PUBlic Transport

In this edition, “The Old Gits” make use of the Trent-Barton... to explore darkest Derbyshire and Nottinghamshire 
company pub and again offers 
a fine selection of ales in this 
modern up-market local, which 
fits neatly into the Victorian 
character of the building. The 
roof terrace, overlooking the 
river, provides a great drinking 
area. The pub was re-opened 
in June 2008, following a six-
month restoration and it was 
interesting to note that the pub 
dated from 1862 (as a Notts 
County fan that has a rather fine 
ring to it). The range of beer is 
excellent and normally about 
ten cask ales are available. Pub 
opening hours are 11.30am 
(11am Sundays) to 11pm

Having sampled a selection of 
Derby pubs it is time to catch the bus to Ripley. The options are to 
head to the new bus station (five minute walk away) and take the 
Red Arrow bus heading for Chesterfield or as a closer option walk 
back to the end of Derwent Street and catch the “Nines” service 

across from the Council 
House.

On entering Ripley 
get off at the Leisure 

Centre and head down 
the path at the side of the 
building (Leisure Centre 
on your left). Continue 
along Firs avenue and in 
about five minutes is the 
SIR BARNES WALLIS, 
on Maple Avenue. This is 
another of the splendid 
Everards ‘Project William’ 
pubs and has up to an 

amazing 17 beers having ten handpulls in each of the two rooms. 
In front of the pub is a patio drinking area and whilst at first glance 
the pub looks like an unremarkable estate pub once inside the beer 
Mecca that it has become is obvious. At any one time five Amber 
Brewery beers are normally available.
Pub opening hours are 12.00 noon-11.00pm seven days a week.

Outside the pub, catch the 90 bus into Ripley alighting 
immediately after the Red Lion (Wetherspoons). Walk along 

Cromford Road, turning left onto Chapel 
Street and in the distance on the left is 
The TALBOT TAPHOUSE. This pub is the 
Amber Brewery tap, a wonderful example 
of a traditional Victorian street corner 
alehouse with eight cask ales. Located at 
the back is a bar billiards table and table 
skittles that seems to fit into the ambience 

of a pub designed for those seeking (and finding) good beer and 
conversation.
Pub opening hours are 5.00-11.00pm Mon-Thur; 3.00-12.00pm 
Fri; 12.00-12.00 Sat and 12.00-11.00pm Sun.
On leaving the pub the bus stop is a few yards back up Chapel 
Street.

Take the �0 bus to the second stop on Wagstaff Lane on the 
road out of Jacksdale. Continue up the road for a few yards and 

then turn right into Palmerston 
Street where you will see the sign 
announcing that you are entering 
Westwood.  A few hundred 
yards down at 75 Palmerston 
Street is the CORNER PIN, a 
fine traditional pub and also the 
home of the Naked Brewer, one 
of Nottinghamshire’s newest 
breweries having only been 
established in September 2010. 
The pub consists of two small 
and comfortable rooms either 
side of the bar with a third room 
leading to the pool table area – 
where the brewery can be seen 
through the windows. Four real 
ales are generally available with 
at least two having been brewed 
only yards away, “Blush” and “Palindrome Porter” on our visit. 
Pub opening hours are 1.00-11.00pm Mon-Fri; 12.00-12.00 Sat & 
Sun.

On leaving the pub turn right and at the bottom of the hill turn left 
onto Main Street and the bus stop is about 100 yards up the road. 
The Rainbow 1 bus travels to Nottingham (Victoria bus station) 
although bizarrely you may have to change onto another Rainbow 
1 bus in Eastwood.

NB: This trip was undertaken on a Tuesday and is achievable 
most days, but care needs to be taken to check bus timetables 
and pub opening hours.

FOOTNOTE
As we were going to press, we received word that Amber Ales have 
withdrawn from the Sir Barnes Wallis in Ripley. Sue Hamilton will 
be the new manager, working as part of the Ashover Brewery group 
of pubs and so the pub will permanently feature Ashover Beers 
alongside a wide range of cask ales. 
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Snippets

Cask Marque News 
Congratulations to these recent new additions:

Steve & Luke Thomas at the Tavern @ Tansley, DE4 5FR
Arthur Thomas at the King Alfred at Alfreton, DE55 7BE
Hannah & Claire Muir at Larch Farm, Ravenshead, NG15 9HA
Simon James at the Star Inn, Gotham, NG11 0HG
Garry Lowe at the Cuckoo Bush also at Gotham, NG11 0JL

New Opening Times
The Malt Cross on St. James Street (see ad below) now opens 

on Sundays.

Spyke Golding Literary Award

Those who knew Peter ‘Spyke’ Golding will remember 
him as a ‘larger than life’ character, a champion of real ale 
and for the last couple of years not only the Chairman of 

Nottingham CAMRA but also the 
editor of this magazine. During this 
time Nottingham Drinker (ND) won 
two further national awards for best 
CAMRA publication (the first award 
having been won the year before by 
the then editor David Mason). Spyke 
was passionate about real ale and 
passionate about ND and it is felt that 
those passions should therefore form 
the basis of an annual award.

We are seeking a short story / article 
comprising of no more than 1,200 words or a poem; humorous, 
real or fictional, but linked to pubs / breweries / real ale either 
in this country or abroad. The winning entry will be published in 
Nottingham Drinker and the winner will receive a cheque to the 
value of £100 plus an inscribed beer tankard. The runner up will 
receive a cheque for £50.

The successful entry must be submitted by someone who, by the 
1st October 2011, will be over the age of 18; who resides or works 
within the County of Nottinghamshire; and who has not previously 
written for ND. 

Applications for the award must be sent no later than 1st September 
either by e-mail to: spykegoldingaward@nottinghamcamra.org  
or posted to: Spyke Golding Literary Award, c/o 15 Rockwood 
Crescent, Hucknall, Nottingham NG15 6PW.

The Mick Bajcar family, supported by Derek Adams, former landlord 
of the Crystal Palace, will carry out the short-listing exercise and 
the final judging will include Chris Holmes, Chairman and Chief 
Executive of Castle Rock Brewery, and Steve Westby, Chairman of 
Nottingham CAMRA.

Welbeck Abbey Brewery Takes Shape

Work is now well advanced on the Welbeck Abbey 
Brewery that had been mooted in previous editions of 

the Nottingham Drinker. This new brewery is part of Welbeck, a 
village centred around the stunning Welbeck Abbey. It is housed 
in a listed barn at the centre of this country estate, and will be 
producing real ales available in the local area from May. The first 
beer will be a pale ale called ‘First Brew’, however they will be 
brewing a range of different styles of beer throughout the year. 
To follow the progress of the brewery go to: 
www.welbeckabbeybrewery.blogspot.com 
A provisional order has already been placed for the beers for 
Newark Beer Festival 27th to 29th May.

Nottingham Brewery News
Philip Darby writes: 

The Broadway Cinema Bar and 
Restaurant is a fantastic venue and the 

only proper way to go to “flicks” where you 
can watch the big screen and sup a pint of 
excellent quality cask ale at the same time. 
There are always 4 cask ales on, and because 
it’s not a vast range they sell through quickly 
and therefore are in peak condition. The only 
drawback to this is if you find a favourite the 
likelihood is it will be gone the next night you go. The “House” 
beer is ‘BROADWAY REEL ALE’ brewed by Nottingham Brewery 
in 10 barrel lengths and is sold almost solely through them, 
testament to it’s popularity. It is also a good place to have a pre-
movie bite to eat as well; I ate there before seeing ‘True Grit’ and 
was amazed at the quality and value. It really is a great venue 
for a good night out...good ale, good food and a good old cowbag 
movie. I had a great time!”

In amongst all the talk of pub closures it is good to hear 
of them reopening. One such pub is the Hubb on Hucknall 

Road which reopened on Friday 
11th March. The art in the pub 
car park has already received 
a makeover and the inside of 
the pub is next with a complete 
redecoration due to take place. 
Real ale will also be making a 
comeback although whether 
we see any local beers depends 
on Trust Inns, they seemed to 
fail to see the benefits when 
the previous tenant wanted 
to introduce them. Further 
developments at the pub will include live music. Currently the 

pub is open from noon until late every day.

Beer Festival Inspiration Moves On

Nottingham Castle Manager Dave Green has left the area 
to take up a new post with the National Trust in Hampshire. 

It was Dave who first contacted Nottingham CAMRA to offer the 
use of the castle grounds for our beer festival and what a fantastic 
idea it turned out to be! But it was not just Dave’s vision in seeing 
what was possible, but it was also his drive and enthusiasm that 
was so crucial in making it work, to help us turn a tired event in a 
run-down venue into the nationally acclaimed success that it has 
now become. We wish Dave all the success in his new job.
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The eagerly awaited Mild Trail is here again. We have a 
similar number of pubs to last year, however you will notice several 
new ones appearing. There are nearly sixty pubs in the Nottingham 
area on the trail so we have plenty of places for you to visit. This 
year not only are the Vale of Belvoir doing their usual trail but for 
the first time Mansfield and Ashfield branch are also doing a trail. No 
excuse now for those hardy people who like to venture further afield. 
National Mild Day is on Saturday 7th May, so how about planning a 
day out to celebrate?

Collect 8 or more stickers from the pubs listed 
and send in your entry. The draw for the prizes 
will be made shortly after the closing date. 
There will be some unique Mild Trail T-shirts, 
sponsored by Castle Rock Brewery, and bottles 
of mild to be won. There will also be some 
other prizes kindly donated by some of the 
participating pubs. In addition, everyone who 
enters will to be able to get a free pint of mild at 
the next Nottingham Robin Hood Beer Festival 
at Nottingham Castle from 13th to 15th October. 
Many of the milds will qualify for the discounts 
offered to CAMRA members. See the Nottingham 
Drinker for details of all the participating pubs in 
the discount scheme.

To help you get around the trail all the pubs 
have been colour coded in the listing; the 
colours relate to the bus routes they are on 
that are shown on the schematic drawing 
of the trail. Arm yourselves with a few bus 
timetables and you can’t go far wrong. All 
those pubs with a white background are in the 
city centre. Please note that all of the opening 
times were given to us by the pubs several 
weeks before the trail, they do change and 
some pubs close earlier if there is no trade.

This year, we have continued with our 
‘Lucky Dip’ squares. If you come across 
a pub in the mild trail area that is serving 
a cask mild, but is not on the trail, then 
fill in the details in the box and claim 
another ‘sticker’. The Lucky Dips proved 
a big hit last year with the following pubs 
all serving a mild so they might be worth 
paying a visit this year, the White Horse, 
Victoria and Red Heart at Ruddington, 
the Duke of Cambridge and Travellers 
Rest at Mapperley, the Apple Tree in 
West Bridgford, the Stag in Kimberley, 
the Cadland in Chilwell, the Railway at 
Lowdham, the Greyhound at Beeston and the Peacock, Broadway 
and Old Angel in the city centre. Some pubs have said they will put 
a mild on during the trail but can’t have one on for the full duration, 
one such is the Pilgrim Oak at Hucknall at the end of the tram route. 
Nottingham Squash Rackets Club on Tattershall Drive will be having 
a mild on between 2nd and 8th May, They are open from 11am until 
10.30pm, just ring the bell at the door.

Look out for some of the mild 
themed evening socials. The 
survey trip will be to Bleasby and 
Hoveringham on Tuesday 17th 
May whilst the public transport 
trip will be by tram to Basford on 
Tuesday 24th May. Full details are 
in the Nottingham Drinker. There 
are also 
v a r i o u s 
t r i p s 
a r o u n d 
the Vale 
of Belvoir.

The 2010 trail was another very successful 
event that amazed us with the different 
number of milds on sale. Votes from all 173 
entries received last year put the Crown at 
Beeston and the Hand and Heart on Derby 
Road in joint first in the best pint category;  
just one point behind were the Johnson 
Arms and the Newshouse. 

The Newshouse won the Best Display award for the fourth year 
running. The Canalhouse came second with the Globe a very close 
third. Some of the displays can be seen in the photographs including 
the Newshouse’s mild clock. The most visited pub was the Salutation 
followed by the Canalhouse and Newshouse.

All Castle Rock pubs will have at least two milds on 
throughout the trail period and they are having a Mild 
Extravaganza over the first weekend, 29th April until 
the 2nd May with the Vat and Fiddle, Stratford Haven, 
Lincolnshire Poacher and Bread & Bitter all having three 
milds available. The pubs will be cooking with mild, 
so watch out for some interesting and imaginative 
recipes. Castle Rock themselves will be producing 
three milds, Black Gold, Gatekeeper, the wildlife beer 
and Albert Ball VC, the Nottinghamians beer for this 
season. They will also feature as many guest milds as 
possible including some unusual ones.

Nottingham Brewery is also producing three milds 
during the trail, Nottingham Rock Mild, Centurion 
ND in memory of Spyke Golding and Foundry Mild. 
There are several mini mild festivals being held in 
conjunction with Nottingham Brewery. The Bell is 
having three rotating milds at all times, the Test Match 
three rotating gravity guest milds at a time on the bar, 
the Broadway an all mild weekend, the Dunkirk Inn a 
gravity mild on the bar at the weekends, the Globe a match day mild 
festival, the Lady Bay a mild bonanza and the Plough at Radford will 
have all guest milds throughout May.

The Johnsons Arms in Lenton 
is having a couple of mild 
themed pub crawls, both 
start at 7pm from the pub. 
The first is on Monday 9th May 
and will visit the Beeston and 
Dunkirk area, the second on 
Monday 23rd May will visit the 
city centre. The Roebuck on 

St James Street is having a mild event, call in for details. There will be 
other mild themed events happening, just look out for them on your 
travels. Further afield the newly opened Final Whistle in Southwell 
will be having a mild available throughout the trail period.

The Newark beer festival is 
being held during May and 
will have milds available. 
Why not call in? The festival 
is open on Friday 27th May, 
10.30-10.30pm, Saturday 
28th May, 10.30-10.30pm 
and Sunday 29th May, 12-
6pm at the Riverside Park 
near the railway station.

Good Luck & Happy Drinking!

Welcome to the Mild Trail

Mild is one of Britain’s most traditional beer styles and it is 
enjoying a pleasing revival in today’s real ale market. Usually, but 
not always, dark brown in colour,  it is less hopped than bitters and 
often has a chocolaty character with nutty and burnt flavours.

The darkness of dark milds, comes from the use of darker malts 
and/or roasted barley which are used to compensate for the loss 
of hop character.

However, not all milds are dark. Yorkshire brewed Timothy Taylors 
Golden Best is one of the best examples of a light coloured mild, 
as is Robinson’s Hatters Mild. With some notable exceptions milds 
in the more recent past have tended to have an ABV in the 3% 
to 3.6% range, although now a lot of the microbreweries who 
try their hand at mild are bringing the alcohol content back up 
somewhat! Mild wasn’t always weaker though. In the latter half of 
the 19th Century, milds were brewed to about the same strength 
as bitters as a response to the demand for a sweeter beer and in 
those days most bitters were around 6 to 7% ABV.

What is mild?
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Nottingham Mild Trail 23rd April - 4th June 2011

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Approach Friar Lane, Nottingham Guest milds 11-10 Mon–Tue; 11-12.30 Wed- 
Thu; 11-2am Fri-Sat; 11-6.30 Su 

City centre 

Bell Old Market Square, Nottingham GK XX & guest milds 11-11.30 Mon – Fri; 11-12 Sat; 
11-11 Sun 

City centre 

Bunkers Hill 36-38 Hockley, Nottingham Guest milds 12-11 Mon – Thur; 12-12 Fri - 
Sat; 12-10.30 Sun 

NCT Lilac & Red lines 

Canalhouse 48-52 Canal Street, Nottingham Castle Rock & guest 11-11 Mon – Wed; 11-12 Thur; 
11-1am Fri - Sat; 11-10.30 Sun 

Near station and tram 
terminus 

Company Inn Castle Wharf, Nottingham Guest milds 10-10 Mon – Wed; 10-11 Thur -
Sat; 10-10 Sun 

Near station and tram 
terminus 

Cross Keys 15 Byard Lane, Nottingham Guest milds 10-11 Mon – Wed; 10-12 Thur -
Sat; 10-11 Sun 

Tram (Lace Market stop) 

Fellows Morton & 
Clayton

54 Canal Street, Nottingham Nottingham Rock 11-11 Mon - Thur; 11-12 Fri; 
10-12 Sat; 11-10.30 Sun 

Near station and tram 
terminus 

Forresters Inn 183 Huntingdon Str, Nottingham Oakwell Dark Mild 12-11 Mon - Sun Rear of Victoria Centre 

Forest Tavern 257 Mansfield Road, Nottingham Castle Rock & guest 6-12 Mon – Thur; 6-2am Fri - 
Sat; 6-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Gatehouse Tollhouse Hill, Nottingham Guest milds 11-11 Mon – Thur; 11-12 Fri - 
Sat; 12–10.30 Sun 

Top of Maid Marian Way 

Globe 152 London Road, Meadows Guest milds 4-11 Mon – Thur; 4-12 Fri; 11-
12 Sat; 12-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Hand and Heart 65-67 Derby Road, Nottingham Guest milds 12-11 Mon; 12-12 Tue - Thur; 
12-2am Fri - Sat; 12-10.30 Sun 

Between Maid Marian 
Way and Canning Circus 

Joseph Else 11-12 South Parade, Nottingham Guest milds 9-12 Mon – Sun City centre 

Kean's Head 46 St Marys Gate, Nottingham Castle Rock & guest 11.30-11 Mon - Thur; 11.30-
12.30 Fri - Sat; 12-10.30 Sun 

Tram (Lace Market stop) 

King William IV Manvers Street, Sneinton Guest milds 12-11 Mon - Thur; 11-11 Fri - 
Sat; 12-11 Sun 

NCT Lilac & Red lines 

Langtry’s South Sherwood Street, Nott’m Guest milds 11-11 Mon - Sat; 12-10.30 Sun City centre 

Lincolnshire 
Poacher 

Mansfield Road, Nottingham Castle Rock & guest 11-11 Mon - Wed; 11-12 Thur - 
Fri; 10-12 Sat; 12-11 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Malt Cross St James Street, Nottingham Guest milds 11-11 Mon – Thur; 11-1am Fri -
Sat; 11-6 Sun 

City centre 

Moot 27C Carlton Road, Sneinton Guest milds 3-11 Mon – Thur; 3-12.30 Fri; 
11-12.30 Sat; 12-12 Sun 

NCT Lilac line 

Nags Head 140 Mansfield Road, Nottingham Guest milds 12-11 Mon - Thur; 12-1am Fri - 
Sat; 12-11 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Newshouse 123 Canal Street, Nottingham Castle Rock & guest 12-11 Mon - Thur; 12-12 Fri - 
Sat; 12-11 Sun 

Near station and tram 
terminus 

Queen Adelaide 99 Windmill Lane, Sneinton Guest milds 12-11 Mon - Fri; 9-11 Sat; 12-
11 Sun 

NCT 43 and walk up 
Windmill Lane 

Riverway Arkwright Walk, Meadows Oakwell Dark Mild 1-11 Mo; 1-11.30 Tu; 1-10.30 We; 1-11 Th; 
1-11.30 Fri; 12-11 Sat; 12-3 8-11.30 Sun 

NCT Green line; TB to 
West Bridgford 

Roebuck St James Street, Nottingham Nottm Rock & guest 9-12 Mon - Sun City centre 

Ropewalk 107 Derby Road, Canning Circus Guest milds 12-11.30 Sun – Tue; 12-12 Wed 
- Thur; 12-1am Fri - Sat 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Rose of England 30 Mansfield Road, Nottingham Guest milds 12-11 Mon – Thur; 12-12 Fri - 
Sat; 12-10 Sun 

City centre 

Roundhouse Royal Standard Place, Nott’m Guest milds 11-11 Mon – Thur; 11-12 Fri-
Sat; 12-10.30 Sun 

Near Nottingham Castle 

Salutation Maid Marion Way, Nottingham Guest milds 12-12 Mon - Thur; 12-2am Fri – 
Sat; 12-12 Sun 

Near Nottingham Castle 

Trent Navigation Meadow Lane, Nottingham Guest milds 12-11 Mon - Thur; 12-12 Fri - 
Sat; 12-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Vat & Fiddle Queensbridge Road, Meadows Castle Rock & guests 11-11 Mon - Thur; 11-12 Fri – 
Sat; 12-11 Sun 

Near station and tram 
terminus 

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Meadow Covert Alford Road, Edwalton Nott’m & guests 11-11 Sun – Wed; 11-11.30 
Thur - Sat 

NCT 5, 6, 7 (Green line)

Southbank Trent Bridge, West Bridgford Guest milds 11-12 Mon - Thur; 11-2 Fri; 10-2 
Sat; 10-12 Sun 

NCT Green line; Trent 
Barton to West Bridgford 

Stratford Haven Stratford Road, West Bridgford Castle Rock & guests 10.30-11 Mon - Wed; 10.30-12 
Thur - Sat; 12-11 Sun 

NCT 6, 7, 8, 9 (Green 
Line); TB Radcliffe Line 

Test Match Gordon Square, West Bridgford Guest milds 11-11.30 Mon - Sat; 12-11.30 
Sun

NCT 6; Trent Barton 
Radcliffe Line 

Three Crowns 23 Easthorpe St, Ruddington Nott’m & guests 5-11 Mon; 12-3, 5-11 Tue - Fri; 
12-11 Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

City Centre

South of the River
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1. Order a pint or half pint of Cask Mild in one of the participating pubs 
and ask for a Mild Sticker

2. Be patient if the pub is busy, be understanding if mild is not avail-
able. Due to the popularity of the trail, some pubs on occasions 
have run out of mild; others have had problems with their suppliers; 
some pubs change ownership. 

3. Put the sticker on the appropriately named square on your Trail form.

4. Collect stickers from any 8 different pubs to qualify for the Bronze 
Certificate; 16 different pubs to qualify for the Silver Certificate; 33 
different pubs to qualify for the Gold Certificate. 

NOTTINGHAM  MILD TRAIL 2011

HOW TO DO IT

In your opinion which pub served the best mild? 

Which pub had the best display / presentation? 

Which pub had the friendliest welcome? 

Do you wish to be placed in the draw for a T-shirt or the other prizes?            T-shirt             Other prizes 
If you win a T shirt which size would you prefer? (subject to availability)          XXXL     XXL     XL     L     M     S

Your name:

Address:

  Postcode:

Horse and 
Groom 
Linby

Dewdrop
Ilkeston
Junction

New Inn
Newthorpe

Mild Trail 2011

     Nottingham CAMRA

     17 Penarth Rise,

     Sherwood Vale,

     Nottingham        NG5 4EE

4. Anyone returning their form with stickers from 
50 pubs will receive a Black Gold Certificate.

5. Final date for receipt of entries is Thursday 
30th June 2011

6. Place your form with 8 or more stickers in one 
of the collecting boxes, hand it in at a branch 
meeting

or send it to:

This year to make it even easier you can 
drop your completed form into a collecting 
box thus saving you the postage. The boxes 
will be available in the pubs listed below, if 
you can’t see the box just hand the form to 
someone behind the bar and they will place 
it in the box. The boxes will be available 
throughout the trail until the closing date. 
The Cross Keys in the city centre, the 
Crown in Beeston, the Stratford Haven in 
West Bridgford, the Lincolnshire Poacher 
on Mansfield Road, the Hand and Heart on 
Derby Road, the Horse & Groom in Basford 
and Langtry’s in the city centre.

Reindeer
Hoveringham

Gate Inn
Awsworth

Waggon & 
Horses
Bleasby

  Lucky Dip Entry

Pub  ............................................

Mild  ............................................

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

  Lucky Dip Entry

Pub  ............................................

Mild  ............................................

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

  Lucky Dip Entry

Pub  ............................................

Mild  ............................................

Date  ...........................................
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PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Boat Inn 9 Priory Street, Lenton Guest milds 12-11, Mon - Thur; 12-12 Fri - 
Sat; 12-10.30 Sun 

NCT 13, 14 bus to 
Beeston 

Crown Church Street, Beeston Guest milds 12-11.30, Mon - Sat; 12-11 Sun 
NCT 36, 13, 14; Trent 
Barton Indigo 

Dunkirk Inn 71 Montpellier Street, Dunkirk Nottm Rock & guest 4-12, Mon – Thur; 12-12 Fri - 
Sun

NCT 13, 14 bus to 
Beeston; TB Indigo 

Hop Pole 2 Chilwell High Road, Beeston Guest milds 12-11 Mon - Thur; 12-12 Fri - 
Sat; 12-11 Sun 

NCT 36; Trent Barton 
Indigo

Johnson Arms 59 Abbey Street, Lenton Guest milds 12-11 Mon - Sun 
NCT 13, 14 bus to 
Beeston 

Last Post Chilwell Road, Beeston Guest milds 9-12 Mon - Sun 
NCT 36, 13, 14; Trent 
Barton Indigo 

Malt Shovel Union Street, Beeston Nottingham Rock 11.30-11 Mon – Sat; 12-11 Sun 
NCT 36, 13, 14; Trent 
Barton Indigo 

Plough 17 St Peters Street, Radford Nottm Rock & guests 12-12 Mon - Sun 
NCT 28, 30; Trent Barton 
Rainbow 2 

Victoria Hotel 85 Dovecote Lane, Beeston Guest milds 10.30-11 Mon - Sat; 12-11 Sun 
NCT 13, 14 or train or 
bus to Beeston; TB 18 

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Bread and Bitter Woodthorpe Drive, Mapperley Castle Rock & guest 10-11 Mon – Wed; 10-12 Thur - 
Sat; 11-11 Sun 

NCT 45 (Light Blue line) 

Ernehale Nottingham Road, Arnold Theakston mild 9-12 Mon - Sun 
NCT 58; TB Calverton 
Connection

Fox & Crown 33 Church Street, Old Basford Black Fox & guests 12-12 Mon - Sun 
NCT 70, 71, 72; Tram 
(Basford stop) 

Horse & Groom 462 Radford Road, Basford Guest milds 12-11 Mon - Thur; 12-11.30 Fri; 
11-11.30 Sat; 12-11 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

Horse & Jockey Mill Street, Old Basford Castle Rock & guest 11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Lion Inn Moseley Street, New Basford Guest milds 12-11 Mon & Wed; 12-12 Tue, 
Thur - Sat; 12-10.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

Samuel Hall Old Bus Depot, Sherwood Guest milds 10-12 Mon - Sun 
Lime Line, Purple Line; 
TB Calverton Connection

Woodthorpe Top Woodthorpe Drive, Mapperley Guest milds 9-12 Mon - Sun NCT 45 (Light Blue line) 

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Dewdrop Station Street, Ilkeston Junction Guest milds 12-11 Mon – Sat; 12-10.30 Sun 
Trent Barton Rainbow 1, & 
TB 27 or Tram & Premiere 
T1 (Phoenix Flyer) 

Gate Inn Main Street, Awsworth Guest milds 12-12 Mon – Sun 
TB Rainbow 1, TB 27 or T1 
(Phoenix Flyer) or walk 
under A610 or Tram & T1 

Horse & Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun 
Trent Barton 141; 1 mile 
from Hucknall rail & tram  

New Inn Newthorpe Common, Newthorpe Theakston Mild 6-12 Mon - Thur; 2-12 Fri; 12-12 
Sat - Sun 

Trent Barton Rainbow 1 

Reindeer Main Street, Hoveringham Guest milds 5-11.30 Mon - Tue; 12-2, 5-11.30 
Wed - Fri; 12-11.30 Sat - Sun  

Train to Thurgarton (1 mile
walk) or Pathfinder 100 to 
Lowdham & Premiere 3

Waggon & Horses Gypsy Lane, Bleasby 
Nottingham Rock 
and guests 

5-11 Mon - Wed; 12-2, 5-11  
Thur; 12-2, 4-12 Fri; 12-12 Sat; 
12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Lowdham & Premiere 3 

Further afield

The Tram and beyond

There are many pubs on the trail in 
the city centre. All the others are 

accessible by public transport, although 
some may require a walk. Some services 
have a low frequency particularly during 
the evenings. Please check before set-
ting off. Many pubs are on the NET tram 
route. Others can be reached by NCT, 
Trent Barton and in a couple of cases by 
Premiere. For further information please 
contact the companies. Timetables for 
NCT routes are available from the Travel 
Centre in the Market Square. Timetables 
for Trent Barton services are available 
at the Broadmarsh and Victoria bus 
stations. Both are also available on the 

How to get around the Trail

Beeston and the West

internet (www.nctx.co.uk  www.trentbar-
ton.co.uk) For advice on any route contact 
Traveline, www.traveline.org.uk 0871 200 
22 33 or look at www.triptimes.co.uk

Don’t forget about the Kangaroo ticket. For 
£3.40 this allows you travel on any bus or 
tram within the Nottingham City Transport 
area. Just ask your driver for one on your 
first journey. There is also a Day Rider 
available on NCT buses for £3.20 and a 
zigzag available for £4.90 from Trent Bar-
ton (valid after 9am on weekdays) and a 
Group zigzag (up to 5 people) for £12.

Fancy wearing the 2011 Mild Trail 
T-shirt whilst you do the trail? The 
good news is that you can, as they 

will be 
available 
from the 
CAMRA 
branch 
meetings
at a very 
reason-
able £5. 
Sizes 
vary 
from
Small to 
XXXL.

Please don’t Drink and Drive
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VALE OF BELVOIR MILD TRAIL

Granby
Marquis of 

Granby

Colston
Bassett

Martins Arms

Nether
Broughton

Red House

Granby
Boot & Shoe

Cropwell
Butler

The Plough

Car Colston
Royal Oak

Orston
Durham Ox

Redmile
Peacock Inn

Old
Dalby

The Crown

Bingham
Horse & Plough

Bingham
Wheatsheaf

                                            Awards         Platinum - 18 pubs         Gold - 14 pubs        Silver - 10 pubs        

Bingham
Chesterfield

Hickling
The Plough

At the end of the trail send your card to  Mr E Fendel, 5 Nottingham Road, Cropwell Bishop, Nottingham NG12 3BP 
to reach him by 21st June 2011. 

Name ....................................................................................................................................... Address ........................................................................................................................................

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

Postcode ................................................. In your opinion which pub served the best cask mild? .......................................................................................

Old
Dalby

Sample Cellar
Belvoir Brewery

Location Pub Dates mild available Tel No Postcode Opening times 

Bingham Chesterfield  1st – 21st May   01949 837342  NG13 8AL  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Bingham Horse & Plough  1st – 31st May 01949 839313   NG13 8AF  Mon-Thurs 11-11; Fri & Sat 11-11.30; Sun 12-11  

Bingham Wheatsheaf  1st – 31st May  01949 837922  NG13 8BG  Mon-Thurs 1-11; Fri & Sat 12-1am; Sun 12-10.30  

Bottesford The Bull  1st – 31st May 01949 842288  NG13 0BW  Mon-Thurs 4-11; Fri 4-12.30; Sat & Sun 12-12  

Bottesford Rutland Arms  2nd –15th May 01949 843031  NG13 0AA  Mon-Thurs 11.30-11.30; Fri & Sat 11.30-12; Sun 12-10.30  

Car Colston Royal Oak  5th – 19th May  01949 20247  NG13 8JE  Mo 5.30-12; Tu-Th 11.30-3, 5.30-12; Fr & Sa 11.30-12; Su 12-10.30  

Colston Bassett Martins Arms  1st – 31st May 01949 81361  NG12 3FD  Mon-Sat 12-3, 6-11; Sun 12-3, 6.30-10.30  

Cropwell Butler The Plough  2nd – 15th May 0115 9333124  NG12 3AB  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Granby Boot & Shoe  2nd – 15th May 01949 850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-4, 7-10.30  

Granby Marquis of Granby 1st – 31st May 01949 859517  NG13 9PN  Mon-Thurs 4-11; Fri 4-12; Sat 12-12; Sun 12-11  

Hickling The Plough  16th – 29th May 01664 822225  LE14 3AH  Mon 5-11; Tue-Thurs 12-3, 5-11; Fri-Sun 12-11  

Kinoulton Nevile Arms 1st – 31st May 01949 81236  NG12 3EH  Mon 6-11; Tue-Sat 12-3, 6-11; Sun 12-7.30  

Knipton Manners Arms 1st – 31st May 01476 879222  NG32 1RH  Mon-Sat 11-11; Sun 12-10.30 

Nether Broughton The Red House    16th – 19th May 01664 822429  LE14 3HB Mon-Thur 12-3, 5-10; Fri & Sat 12-11; Sun 12-6 

Old Dalby The Crown.  16th – 29th May 01664 823134  LE14 3LF  Mon 6-11; Tue-Thurs 12-3, 6-11; Fri & Sat 12-1; Sun 12-11  

Old Dalby Belvoir Brewery  1st – 31st May 01664 823455  LE14 3NQ  Mon-Sun 12-10 

Orston Durham Ox  2nd – 13th May 01949 850059  NG13 9NS  Mon-Fri 12-3, 6-11; Sat 11.30-11; Sun 12-3, 7-10.30  

Redmile The Peacock   1st – 31st May 01949 842555  NG13 0GA Mon-Thurs 12-10.45; Fri & Sat 12-12.45; Sun 12-10.30 

Stathern Red Lion 9th – 25th May 01949 860868  LE14 4HS Mon-Thurs12-3, 6-11; Fri & Sat 12-1; Sun 12-6.30 

Staunton Staunton Arms 1st – 15th May 01400 281218  NG13 9PE Mon-Thurs12-11; Fri & Sat 12-12; Sun 11-10 

Upper Broughton Golden Fleece  18th Apr–12th Jun 01664 822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

Stathern
Red Lion

Bottesford
The Bull

Bottesford
Rutland Arms

Upper
Broughton
Golden Fleece

Staunton
Staunton Arms

Welcome to Vale of Belvoir Mild Trail 2011. This is our eigth Mild Trail running alongside the Nottingam Trail, and our 
eleventh trail since we formed the branch. As ever we would stress that if you are making a special trip out to a pub on the 
trail DO phone first to check that the mild is on. The dates given are those that the landlord intends to have a cask mild 
available, but beer is a living being and things can go wrong occasionally! When you ask for a pint (or half) of the cask mild 
at a participating pub, hand your sheet to the server to be stickered. Good Luck and happy drinking! 

Knipton
Manners Arms

"

Kinoulton
Nevile Arms
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Badger Box Black Swan Corner Pin Courthouse

Devonshire
Arms

Forest
Lodge Greyhound Masons

Arms

The
Maypole Nags Head The Picture

House
The

Redgate

Stag &
Pheasant Station Hotel Widow Frost

Name:.....................................................

Address: .................................................

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

Favourite Mild:........................................

Best Pub Serving Mild: ...........................

WildCard Entry

Name of Pub: .........................................

Date Visited: ...........................................

Mild Available: ........................................

Please drink sensibly, remember do not drink and drive.
There are various train and bus individual and group

tickets available.  
More details from:    www.eastmidlandtrains.co.uk

www.stagecoachbus.com
www.trentbarton.co.uk

Pub Location Transport
TB=TrentBarton&SC=Stagecoach Milds Available When they are available Child

Friendly
Badger Box Derby Road, Annesley TB 3, 3a, 3b, 3c & Black Cat Greene King XX Mild All Month Y
Black Swan High Street, Edwinstowe SC 10, 14 & 15 Greene King XX Mild 29/4 - 5/5 Y
Corner Pin Palmerston Street,Westwood TB Rainbow 1 & 90 Guest Milds 29/4 - 5/5 & 27/5 - 31/5 Y
Courthouse Market Place, Mansfield Mansfield Town Centre Guest Mild 29/4 - 5/5 Y

Devonshire Arms Market Street, South Normanton TB 9.1 & 9.2 Sarah Hughes Dark Ruby All Month Y
Forest Lodge Church Street, Edwinstowe SC 10, 14 & 15 Guest Mild 29/4 - 5/5 Y
Greyhound Mansfield Woodhouse SC 1 Theakston Mild All Month N

Masons Arms Eastfields, Sutton in Ashfield TB 3a, 3b, 9.1, 9.2, 9.3 & 90 SC 1 Guest Mild 29/4 - 5/5 Y
Maypole Dawgates Road, Skegby TB 141 & Spira (short walk) Timothy Taylor Golden Best All Month Y

Nags Head Chesterfield Road, Pleasley SC 23, 53 & Pronto Greene King XX Mild All Month Y
Picture House Fox Street, Sutton in Ashfield TB 3a, 3b, 9.1, 9.2, 93 & 90 Guest Mild 13/5 - 19/5 Y

Redgate Westfield Lane, Mansfield SC 6 & 23b Guest Mild 6/5 - 12/5 Y
Stag & Pheasant Clumber Street, Mansfield Mansfield Town Centre Guest Mild 6/5 - 12/5 Y

Station Hotel Station Road, Newstead TB 3a & Robin Hood Line Old Tom All Month N

Widow Frost Leeming Street, Mansfield Mansfield Town Centre Guest Mild 13/5 - 19/5 Y

The Mansfield & Ashfield CAMRA Mild Trail is aimed at promoting the Cask Mild Style of Beer, it builds upon the excellent 
work done by Nottingham CAMRA, who have their own mild trail.  To take part in the Mansfield & Ashfield Trail all you 
have to do is either have a pint or a half of cask mild at one of the pubs listed or at a pub in the branch area serving cask 
mild.  Collect a sticker for that pub or use the wildcard section.  Everyone who collects 8 or more pubs between 28th April 
- 31st May will be sent a certificate and be entitled to a half pint of mild at the next Mansfield Beer Festival.  Remember 
to check the pub list below as not all pubs will have mild on during the whole period, the list also has  bus or train stops 
nearby.  Please be mindful that from time to time pubs may not receive casks, so please be understanding. 

MANSFIELD & ASHFIELD MILD TRAIL

"

Completed forms should be sent to: Mansfield & Ashfield CAMRA Mild Trail, c/o 70 Crowtrees Drive, 
Sutton in Ashfield, Nottinghamshire NG17 1LH no later than 15th June 2011.
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All Our Yesterdays

Drinking In Nottingham 40 years ago 

As the only member of the Nottingham CAMRA 
committee who was legally old enough to drink 
back then*, Steve Westby puts on his rose 

tinted glasses and looks back at the Nottingham Pub 
scene at the time CAMRA was founded 40 years ago.

Has the beer scene in Nottingham ever been better 
than it is now? The answer to that is a definite yes, no 
and maybe! We now have numerous pubs offering a 
wide choice of real ales, often eight or more at a time. 
We have frequent beer festivals at local pubs or clubs 
and of course our own spectacular event in October. In our pubs we 
not only get to sample beers from our 29 local breweries but we also 
get the try beers from the almost 800 breweries nationwide from 
the Outer Hebrides to the Scilly Isles and all points in-between. 

Forty years ago things were very different indeed. Most pubs offered 
only a choice of two draught beers, mild and bitter, although you 
could have the two mixed if you preferred, plus a range of bottled 
beers from light ales, IPAs and luncheon ales to milk stouts, brown 
ales and barley wines. Draught lager was unheard of, although a 
bottled version was often stocked that was served with a splash 
of lime, or occasionally blackcurrant, presumably to give it some 
flavour!

In the vast majority of cases, all of the beers in a pub would come 
from the same brewery, the one that owned the pub, with the usual 
exception of bottled Guinness (the draught version was rare back 
then) and perhaps the barley wine which was often Gold Label 
brewed somewhere within the Whitbread empire. 

Home Brewery and Shipstones owned the majority of pubs in the city 
centre, with the occasional Hardys & Hansons outlet but the other 
local brewery, Mansfield, had very few pubs although its beers were 
available in a lot of clubs. Whitbread operated a number of pubs by 
virtue of having taken over Tennant Brothers of Sheffield who had 
earlier bought and closed the Nottingham Brewery on Mansfield 
Road. There were some Bass, Mitchells and Butlers outlets and it 
may seem surprising now but draught Bass, then brewed at the 
Bass brewery on their Burton union sets, was well regarded; can 
we say the same for its current Marstons-brewed incarnation? 
Rather strangely we also had one Watneys house, the Hand Inn a 
tiny place with entrances on both Parliament Street and Wollaton 
Street, nice pub – shame about the beer!

Freehouses were not too common in the city forty years ago, the 
two most notable exceptions being the Trip and the Bell, both 
then family owned. On the other hand the concept of Pubcos was 
unheard of; unless they were freehouses all pubs were directly 
owned by breweries.

What might sound most surprising was that most of the 
draught beer sold in the city’s pubs was cask-conditioned ale. 

The term “real ale” had yet to be coined by the emerging Campaign 
for the Revitalisation of Ale but nevertheless that is what it was. So 
a hell of a lot more real ale was being supped in Nottingham, than 
there is today, amazing though this may seem.

The thing is, you didn’t appreciate that this was good old traditional 
English cask conditioned ale as 
the beer was rarely served via 
traditional handpumps in urban 
pubs, although they survived in 
some rural locations. Instead the 
beers from our local brewers were 
invariably sold through diaphragm 
dispensers (see	 drawing	 right). 
These drew the beer from the cellar 
by an electric pump into a glass 
cylinder or sphere on the bar, which 
then served an exact half pint - no 
short measures back then! 

Just so I don’t get ticked off by the esteemed editor of this august 
organ I had better mention cider, a subject I know next to chuff all 
about. Certainly 40 years ago the only cider you saw was in bottles, 
usually Woodpecker or Gaymers, and there was no draught. But to 
contradict myself, I have a strong memory of going in the Windmill, 

a Tennants house at the lower end of Pilcher Gate, at 
its juncture with Fletcher Gate (about where Yo Sushi 
is now), and naively ordering some sort of cider that 
was served out of a plastic tub sat on the bar. I have no 
idea what it was but to an eighteen year old it tasted 
flat and not very pleasant! 

Pubs were very different in those days, it was rare for 
them to serve food apart from the occasional cheese 
or ham cob, although by 1971 you could actually get 
crisps in more than one flavour. Oddly most pubs had 
a bottle of Mathers Black Beer on the shelf behind the 
bar and a jar of pickled eggs and yet I never ever saw 

anyone sample either of them! A proper landlord, often wearing 
white shirt with black bow tie, and his good lady, the landlady, 
ruled the roost in every pub, they were very much in charge and 
respected both by their customers and the wider community.

The big difference was that pubs were used by all age groups, you 
would see teenagers, their parents, grandparents and even great 
grandparents all drinking in the same boozer. There were no pubs 
aimed at the younger element, with loud music and flashing lights, 
pubs were for everybody and perhaps that was why there was 
less inappropriate behaviour and certainly no swearing in mixed 
company, the landlord would certainly have clamped down on that. 
Mind you a lot of pubs did have strippers performing on Sunday 
lunchtimes, or so I am told, and there were even topless barmaids 
in the Clinton Arms on Shakespeare Street, not that I ever went 
in, honest!

So has the beer scene in Nottingham ever been better than it is 
now? The definite answer really is: yes, no and maybe!

*OK	-	apart	from	one	scruffy	individual	who	was	so	young	in	those	
days	that	he	rode	around	on	a	little	bike	-	but	then	again	he	still	
does!

Our resident Old Git falls off his bar stool long enough to pick up a pen...
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Brewery Visit
Springhead Brewery Trip – Wednesday 1� January 2011

Following an invite received from the brewery, arrangements were made for a trip 
to Sutton on Trent via mini-bus, and after a wrong turn or two, we arrived at Springhead 

Brewery where we were greeted by Helen Teasdale, Springhead’s Managing Director, her 
husband Richard, and their son, Keir.  

After we had all been given a much welcomed drink from a choice of two beers; The Leveller, a 
4.8% dark beer with an intense smoky flavour and a toffee finish and Sweetlips, a 4.6% pale, 
refreshing beer, Keir, the brewer, proceeded to give us a talk about the brewery and the brewing 
process, showing us around the impressive 50 barrel stainless steel plant.

Springhead began in 1990 as the smallest commercial brewery in England, gaining a place 
in the Guinness Book of Records with a 2.5 barrel plant making just 90 gallons (720 pints) of 
beer a day  (Editor’s	note:	a	place	surely	now	held	by	Holland	Brewery,	Kimberley,	with	their	¼	
barrel	brewing	capacity?) and was bought by the present owners in the mid 1990’s where it has 
grown to its present size, employing 13 staff, and with plans to move to much larger premises 
later this year.

Following the brewery tour and a chance to sample more beer, we were then treated to a 
delicious hot meal and a few more pints at The Bramley Apple in Southwell (pronounced 
Suth’all by some of our party), one of two pubs owned by Springhead, the other being The Vine 
in Newark.
However, and all too soon, we were heading back to Nottingham to catch our last buses, which 
I caught with just seconds to spare, waving goodbye from my bus to those people still getting 
off the mini-bus!  

Our thanks to all at Springhead Brewery for their generous hospitality.  Dylan Pavier

www.springhead.co.uk

Richard

Form an orderly 
queue please!

Pass down the 
bar please!! Man the pumps

A happy drinker
Going, going, and 

almost gone...

Not a 
staged 
pose at 

all...

Keir the Brewer

Which one has the 
Roaring Meg in it...?

Keir impressing 
the ladies with 

his tool

Springhead:
Love at first pint

The happy staff at 
The Bramley Apple Leveller
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Brewery Visit

Named after a bend in the River Trent nearby, Springhead Brewery opened in June 1990, in the tiny outbuildings of the 
cottage of original owner Alan Gill in Sutton on Trent. It was operated on a part-time basis and at only 12 square yards claimed 
to be the smallest in the UK at that time, a feat recorded by the Guinness Book of Records. Alan had been made redundant from 

his job as a BT maintenance engineer, and it is a strange coincidence that amongst the next few breweries to set up in the local area 
were Mallard and Oldershaw’s as Phil Mallard and Gary Oldershaw had both been colleagues of Alan at BT.

In 1994 the brewery relocated to an industrial unit nearby, with the size of the plant increasing from 2½ to 10 barrels and the 
following year both The Leveller and Roaring Meg were runners up in their respective classes at the CAMRA Champion Beer of Britain 
competition. Alan subsequently moved on to other things, at one point he established the Broadstone brewery in Retford, and 
Springhead Fine Ales Ltd. is now run by a go-ahead team headed by managing director Helen Teasdale.

To meet increased demand, in 2003 Springhead underwent a major expansion to a brew length of 50 barrels. With the closure of 
Hardys and Hansons by Greene King this made them the largest brewery in Nottinghamshire. But that is not the end of the remarkable 
growth of what was once the country’s smallest brewery, as there are plans to relocate to a larger ‘Robin Hood’ site in April 2011 with a 
brewery tap, in a converted old mill in the centre of the picturesque village of Laneham near Tuxford, North Nottinghamshire.

Regular Beers

Bramley Apple (OG 1036, ABV 3.8%)
A pale, straw-coloured beer with hints of lemon and a dry, biscuity 
finish. 
Springhead (OG 1041, ABV 4%)
A clean-tasting, easy drinking amber coloured bitter with a dry, hoppy 
finish. Formerly known as Springhead Bitter.
Robin Hood Bitter (OG 1041, ABV 4%)
A dark traditional bitter with a good head and plenty of hops.
Charlie’s Angel (OG 1045, ABV 4.5%)
A light, golden beer with a deeply fruity nose from the addition of fresh 
oranges. It has well-balanced bitterness and a hint of coriander and a 
dry finish.
Maid Marian Blonde (OG 1045, ABV 4.5%)
A pale golden beer with a fruity orange aroma and a dry peppery finish.
The Leveller (OG 1047, ABV 4.8%)
A dark, smoky intense flavour with a burnt toffee finish.  Brewed in the 
style of Belgian Trappist ale.
Roaring Meg (OG 1052, ABV 5.5%)
A smooth golden beer with a sweet, citrus honey aroma and a long dry 
finish.

Seasonal Beers

January -  Surrender (OG 1036, ABV 3.6%)
A copper coloured beer full of malt and hop flavours.  
February - Sweetlips (OG 1046, ABV 4.6%)
A smooth, light, refreshing beer with hints of grapefruit and a medium 
dry finish. 
March - Drop of the Black Stuff (OG 1041, ABV 4%)
Ominously dark but not heavy, smooth with the lingering finish of 
roasted barley. Suitable for vegans. Formerly known as Puritans Porter. 
April - The Bees Knees (OG 1042, ABV 4.2%)
A light golden beer made with local wildflower honey. Refreshing, 
mellow but not sweet. Formerly known as Roundheads Gold.  
May - Black Tom (OG1038, ABV 3.8%)
A dark nutty mild with a chocolate finish. 
June - Rupert’s Ruin (OG 1042, ABV 4.2%)
A caramel-coloured, easy drinking bitter that combines a fruity aroma 
with a malty aftertaste. 
Summer - Willy’s Wheatbeer ( OG 1051, ABV 5%)
A delicate, almost floral aroma with an initial fruitiness leading to a 
long, dry, biscuity finish. Brewed in the style of German white beers.  
July - Ginger Pig (OG 1044, ABV 4.4%)
A pale beer based on a 13th century recipe that includes rosemary. It 
has a delicate flavour with a hint of ginger and a dry finish. Formerly 
known as Goodrich Castle. 
August - Oliver’s Army (OG 1044, ABV 4.4%)
A ruby red beer with a fruity, malty aroma and a creamy head. 
September - Newark Castle Brown (OG 1049, ABV 5%)
A rich, smooth aromatic dark amber beer with a satisfying bitter finish. 
October - Barebones (OG 1046, ABV 4.7%)
Amber coloured with a delicate spicy aroma and flavour, with a dry 
finish.
November - Spice of Life (OG 1047 ABV 5%)
A copper coloured smooth beer with a hint of cinnamon and juniper. 
Formerly known as Cromwells Hat.  
December - Fallen Angel (OG 1045, ABV 4.5%)
A refreshing, fruity, golden beer with a dry finish with a hint of 
cinnamon. 
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Tales from the North
Andrew Ludlow reports from close to home

The Malt Shovel, Hucknall is a relatively modern 
large pub located on the northern edge of the 
town, just off the Linby roundabout on Annesley 

Road. Until very recently owned by Punch Taverns, this 
former Shipstones house is about to start a new life in 
independent hands. ND has learnt that the new owners 
are intending to offer local ales and local ciders. Current 
mine hosts Tony & Sam, explained that the new owners 
see that the market for real ale and particularly local real 

ales offer the chance to revive the pub.

Tony who provided support at the February Hucknall Beer Festival noted the 
success of the beers and confirmed that he would try and bring in a number 
of the beers to the pub. The hand over of the pub was completed on 15th 
March 2011 so by the time this article is published Hucknall will have a new 
real ale venue.

Amongst beers eagerly awaited are ‘Ay-Up’ and ‘22’ from The Dancing Duck brewery and Blue Monkey beers, plus cider from the very 
local Torkard Cider, just round the corner in Hucknall. The pub is open 11-11 Mon- Thur and 11-12 Fri-Sun.

Just a quick note about the Hucknall Beer Festival that took place in February. The 36 beers and 4 ciders/perries proved so popular 
that the festival was drunk dry early on the Saturday evening. Plans are being made to run the event again next year with a much 

increased amount of beer and cider.

Finally, although not on the Mild Trail the Pilgrim Oak, Hucknall is entering into the spirit and hope, at some point during May, to have 
a cask of mild from Flipside Brewery.

If you have any information relating to pubs in ‘the north’ please contact me at: andrewludlow@nottinghamcamra.org

Marstons to Re-Open Mansfield Brewery?
You will almost certainly recall that the popular and very profitable 
Mansfield Brewery was taken over by Wolverhampton and Dudley 
Breweries (who now call themselves Marstons) back in 2001 - 

and promptly closed 
down. Beers under 
the Mansfield name 
were then produced 
from their brewery 
in Dudley, although 
their pump clips never 
reveal this.

Well there may be 
some good news as 
they have produced 
a 2011 promotional 
map, which says, “… 
we’ve created this 
guide showing where 
some of our country’s 
finest offerings are 
created”.  It very 
clearly shows a 
brewery in Mansfield 
alongside which it 
states “Mansfield. 
Head east to the 
Midlands, m’duck and 
you’re in Mansfield 

territory. Brewed using traditional methods and recipes this 
regional ale has been a way of life in Mansfield and the surrounding 
area for generations. You could say it’s a Man’s beer for a Man’s 
world.”

So this begs the question – are Marstons about to re-open a 
brewery in Mansfield or are they just trying to mislead their 
customers?

Pub operator JD Wetherspoon is set to open its new pub in Nottingham on Tuesday May 10. The company is spending £1.1 
million developing the outlet, on the site of the historic Trent Bridge Inn, in Radcliffe Road, West Bridgford. The Wetherspoon 

pub, which will retain the name The Trent Bridge Inn, will be managed by Daniel Chadaway. The new pub, situated at the corner 
of Trent Bridge Cricket Ground, will specialise in real ales, serving a wide range of beers, including those from local and regional 
brewers. Daniel, who was previously at The Moon and Bell in Loughborough, is a keen champion of real ales and has teamed up 
with Philip Darby at Nottingham Brewery to produce an exclusive beer for the new pub. The new beer, called TBI (ABV 3.8%), will 
be brewed using Pilsner malt and cascade hops on the finish.  It will be pale straw coloured and, as a single malt, will be creamy 
on the palate and characteristically citrusy on the finish, with a lemon/lime aroma. Daniel said: “I am looking forward to welcoming 
customers into the pub and am confident that it will be a good addition to Nottingham’s social scene.”
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Beer Stiles
Colin Elmhirst, our rambling rambler, reports from the countryside

-hic

bit about the inn as inside it had a Gallic feel, 
right down to the red and white gingham 
tablecloths. Three separate menus all had 
the French hallmark, with the only beer 
on offer Old Speckled Hen, or should that 
be Vieille Poulet Tachetee. We decided to 
make this our lunch stop and chose a salad 
containing home smoked chicken which was 
excellent, as was the beer.

Repast over, the next stage had us retracing 
our steps to the church and then heading 

south for a quarter of a mile, before 
joining the B6047 for the rest of the walk 
to Twyford. A left turn onto Main Street 
brought us to the Saddle Inn (1.3miles 
from Thorpe Satchville).

The Saddle Inn had an L shaped country 
kitchen style interior serving Adnams Bitter 
and Broadside and Greene King IPA. For 
those wanting the full country experience, 

one bar stool was 
bedecked with a 
saddle. Pies seem very 
popular here, with a 
notice that amused 
my companion stating 
‘KEEP CALM and EAT 
MORE PIES’

After a very good 
pint of Broadside we 
continued our walk 
by returning to the 
B6047, turning left 
then crossing the 
road and up a track forking off to regain 
the footpath to take us to Gaddesby via 
Barsby. We were now in cattle country and 
very friendly they were too, looking back I 
even got a team photo of them watching us 
clamber over a couple of stiles to get to the 
next field. Further on we crossed a bridge 

which had stile-like entrance and exits and 
then strolled through an avenue of trees to 
bring us to the Cheney Arms, Gaddesby 
(3.2miles from Twyford).

The Cheney Arms is an Everard’s tied 
house serving their Original and Tiger 
brands together with Castle Rock’s Harvest 
Pale on our visit. The narrow public bar is 

called the Jack Room whilst the lounge has 
a large Inglenook fireplace and had been 
used for a wedding reception, the table 
clothes just being removed as we left. We 
had both chosen the Original and enjoyed it 
immensely after the long trek.

We were now fortified for the last leg back 
to Ashby Folville. A short walk up Rearsby 
Lane/Nether End, past what can only be 
described as a field since there was a cow 

in the middle of it. Then turning left and 
passing by the church, we reconnected 
with the Leicestershire Round(1) to take 
us the mile back to our starting point, 
passing vegetation that harboured the most 
butterflies I’ve seen in a number of years.

The Carington Arms in Ashby Folville is the 
only pub on this walk in the 2010 Good Beer 
Guide and with time getting short, a half 
of Grainstore’s Ten Fifty was our selection 
from the alternatives of Bateman’s XB, Bass 
and Old Speckled Hen.

Footnote	 1.	 The	 Leicestershire	 Round	 is	 a	
100	 mile	 footpath	 passing	 through	 places	
such	 as	 Bradgate	 Park,	 Foxton	 Locks	 and	
(possibly) the Bosworth Battlefield.

Total walking distance 7.6miles

OS Map 129 Nottingham and 
Loughborough Landranger Series

Ashby Folville
The advance 
weather forecast 
suggested that 
the approaching 
Saturday would be 
clear and bright, 
so we decided that 
a walk would be an 
agreeable choice. 
The day dawned 
rather grey and 
threatening, but 
we thought we’d 

risk it. Heading south, we drove past Trent 
Bridge where the lights were beaming 
brightly for the start of the day’s play in 
the Test Match. Continuing on to the Melton 
Road and then the A46 south towards 
Leicester, the gloom got worse until the 
heavens opened for a period of about 10 
minutes. Fortunately the rain then stopped 
and we carried on to our starting point in 
the village of Ashby Folville.

 We parked on Highfield End near to the 
Carington Arms. A short walk of 100 yards 
north eastwards brought us to the first field, 
where we joined the Leicestershire Round1 
.The footpath, in the first field, was not too 
bad but the next field, on the way to Thorpe 
Satchville, was a field of rape and the stems 
and pods formed a barrier which on forcing 
our way through shed the morning’s rain 
onto our trousers, such that by the time we 
had crossed the field our lower halves were 
saturated. Once through, however, the 
rest of the leg to the village was through 
closely cropped fields containing sheep and 
horses.

By the time we reached the church at 
Thorpe Satchville, where the footpath 
went through the churchyard, we were 
dry again. After leaving the church, a left 
turn brought us to Church Road, where we 
turned right and then right again onto Main 
Road, and 100 yards along on the left hand 
side stood the Fox Inn. (1.7miles from 
Ashby Folville)

The name turned out to be the only English 
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LocAle News

Out of the Blue

A nice surprise arrived in the post for Blue Monkey 
recently, when a certificate arrived showing their beer 
‘Original’ had won overall ‘Bitter of the Festival’ at Woking 

CAMRA’s beer festival in December.  Brewery owner John Hickling 
said: “I’m really chuffed that Original has had some recognition.  
As a traditional, well balanced and low ABV brown beer, it’s not the 
kind of beer that tends to be in fashion with festival judges these 
days, but I’ve always thought it’s a cracking beer.  Thanks to the 
people of Woking for agreeing with me!”

This award brings the grand total of major CAMRA and SIBA 
awards won by Blue Monkey in 2010 to seven.  Fingers crossed 
for more of the same in 2011!  

For tasting notes on ‘Original’, check out the advert on Page 3.

El Dorado Discovered!

Blue Monkey Brewery have been very lucky to get hold of 
a brand new hop called ‘El Dorado’, and have brewed a one-

off beer of the same name.  Blue Monkey’s 
John said:  “We’ve got a really good working 
relationship with our hop supplier Charles 
Faram & Co. and they asked us to be one 
of the trial breweries for the new hop.  As a 
committed hop fanatic, I couldn’t resist the 
offer!”

Only a tiny quantity of the hops were imported 
to the UK this year from a farm in America 
which planted just 1.5 acres overall.  The chaps 
at Blue Monkey were very keen to be the first 
brewery to get it onto the bar:  “These hops 
smell great fresh out of the bag – a classic 
citrus aroma, and with a nice hint of apricot.  We decided to brew 
a simple single malt, single hop recipe to really showcase the hop 
and give everyone a chance to let us know what they think.  The 
only other brewery I know of that has used this hop so far is Flying 
Dog Brewery in America.  Their commercial brew is just about to 
come out, so it will be interesting to compare results.”

Blue Monkey, Green Fingers

After making his annual pilgrimage to 
hop-merchant Charles Faram last month 

to plan Blue Monkey’s ordering for the next 
year, John bought back a few photos.

“Our best selling beer is BG Sips, and we’re 
getting though such huge quantities of 
‘Brewers Gold’ hops to make it these days 
I was invited down to check out this year’s 
crops and select the best batches. The vast 
majority of the hops used by British micro 
breweries come through this warehouse, 
so if you are into craft-brewed hoppy beers then this a true 
pilgrimage.  I spent all afternoon rubbing and sniffing hops, and 
came away with hands as green as a hop vine!”.  

Following the meeting, John also put 
in a large order for Citra hops, and 
pre-ordered a batch of the unusual 
and rare Nelson Sauvin hop from 
New Zealand – both hops apparently 
having had a fantastic quality crop 
this year.  John admitted that he 
has no idea what they will brew with 
them yet, 
but he’s 
got plenty 
of ideas to 
try out!

News from Magpie… Bob Douglas writes

A new year and a new beginning – well not exactly, but we 
are delighted to announce that Gavin Morrison, Ken’s son, 
has joined our team.  With Gavin’s arrival, we are planning to 

increase our capacity, 
with a third fermenter 
on order, a mezzanine 
(upstairs bit) already 
built and 80 new casks 
purchased.  The photos 
show the results of the 
building work and also 
our new team.

In the meantime, we 
developed a new winter 
beer called Winter 
Solstice, which everyone liked so much we made some more (and 

then some more).  So if you see it in the 
pub, it isn’t way out of date, it’s just that 
it has an inappropriate name for spring!  
We are also currently making our spring 
beers, Snowdrop and Early Bird, which 
are both either in the fermenter at time 
of writing or almost there!  We are also 
planning on two milds for May: ‘Dark 
Secret’ and ‘Midnight Mild’, although 
Midnight Mild will be available from mid-
March.

Thanks to everyone who has offered us 
help and support through the winter and 
we hope to see you at a festival or two 
over the spring and summer.

News from Blue Monkey

John busy sniffing hops

Left:	Hoppy	
green fingers

Right:	Sacks	of	
English	hops

Castle Rock: Teenagers’ charity boost

From	left	to	
right:	 QMC	
orthopaedic	
staff,	Tony	
Westbrook,	
Ben	Gooding,	
and	Leena	
Melini	with	
Castle	Rock’s	
Charlie	
Blomeley	
set	up	the	bar	
in	St	Mary’s	

 

Organisers of a rock music evening at St Mary’s Church, 
in Nottingham’s Lace Market, have thanked the 700 in the 
audience for donating £7,500 for their chosen charity, The 

Teenage Cancer Trust. The event, which was organised by, and 
featured entertainment from members of the medical and surgical 
staff at Nottingham University Hospital, was supported by Castle 
Rock Brewery. Casks of Hemlock Bitter were donated for the 
evening alongside other bottled beers and soft drinks.

“The daughters of two of our colleagues died of cancer in 2008.  
They were only 16,” says Tony Westbrook, an orthopaedic surgeon 
and one of the organisers.  “Helping this very worthwhile charity 
is our way of remembering them and doing something for future 
cancer patients.” Tony thanked the brewery for its support – adding 
that the Harvest Pale went in under 90 minutes, saying it was: “A 
testament to the quality of the product!”  

If you’d like to help and make a donation, please go to: 
http://uk.virginmoneygiving.com/team/TandOKilimanjaro 
and learn more about the medics’ fund-raising activities and their 
aim to fund the development of teenage cancer care in the East 
Midlands.  Their plans include a 5 bedded ward at the QMC. 
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Firstly my thanks to all those who have contacted me 
to tell me that they are finding some good bottled ciders 
on the shelves of local stores and supermarkets. The 

ciders we are tasting today are also quite widely available.

Sheppy’s have grown to become quite a large Somerset 
cider-producer. They are based at Bradford-on-Tone near 

Taunton and are well worth a visit if you are passing, being on 
the A38, just off the M5 at Jcn 26. Sheppy’s have their own 
orchards, also produce good draught still ciders and most of 
their ciders are either full-juice or have a much higher juice 
content than many other bottled ciders.

As well as the blended ciders such as we are tasting here, 
Sheppy’s produce a range of ciders made from a single 
variety of apple including Taylor’s Sweet, Tremlett’s Bitter, 
Dabinett and Kingston Black. Their bottled blended range 

includes Goldfinch, a drier version of the Bullfinch featured here, and Oakwood, the latter being 
available in Wetherspoon’s outlets. 

The 7.4% ABV Sheppy’s ‘Vintage Reserve’ cider states that it is oak-matured and the 
neck label bears the legend ‘Vintage 2008’; I am no longer sure what ‘vintage’ means, as 

like that much abused word ‘Premium’ it has passed into the gobbledegook that ad-men and 
marketing-men spout. We are informed that the apples used are from a single year’s harvest 
but there is no description of sweetness so we expect it to be dry - and we’ll ignore the statement “Best served lightly chilled”. The 
Bullfinch “sparkling medium cider” has an ABV of 5.5% and carries the legend “Made from pure apple juice”; this cider is also fermented 
and matured in oak vats, and again encourages the drinker to serve it chilled.  

On opening the bottles, the Bullfinch seems by far the fizzier and when poured into the glass takes longer for the foam to subside. 
Good news is that both smell of bittersweet cider fruit, though as expected the Vintage Reserve has a much richer and deeper nose. 

The Bullfinch has a good, ripe-apple flavour, not as sweet as expected and is the better for it; the fizz very quickly fades and leaves a 
slight sparkle. The Vintage Reserve seems to our palates much sweeter than the Bullfinch, which is a shame as the sweetness hides a 
lot of the flavours from both the fruit and the oak ageing. Both have a quite rich, honeyed, almost toffee-like nose and we both agree 
that the Bullfinch has the richer, more rounded flavour, which we didn’t expect. The tannins from the fruit used in both ciders leave a 
slightly drying feel to the mouth, with the Vintage Reserve having a little more acidity. We were both surprised to find that overall we 
preferred the Sheppy’s Bullfinch cider. Go check them out, neither will disappoint, but we’d go for the lower ABV Bullfinch.  

On a day out in January I visited Ripley and the Talbot Taphouse, which according 
to their web site offers up to 16 cask beers plus ciders from far and near. The near being 
Amber Ales as the pub is the Brewery tap with the brewery located only a short distance 

away. Having sampled a few Amber Ales and realising that the bus home was shortly to go I 
noticed a fine selection of Amber Brewery bottles beers were available and having been told that 
they were all bottled-conditioned real ale in a bottle (RAIB) and certified by CAMRA I made a few 
purchases.

I was particularly interested in the Winter Ruby Ale which is one of the seasonal offerings 
from Amber Ales. At a mighty 5.1% ABV I could not wait to sample the beer but as with all 

RAIB’s it is important to allow them time to settle before pouring and when doing this take care to leave the 
sediment in the glass. So it was a few days later that I opened the beer and was faced with a very dark ale, which 
when put up to a light had a ruby hue. The large head quickly dissipated and after letting the beer stand for a few 
minutes I was rewarded with an impressive malty aroma with a dry sweetness. The taste was everything that I 
was hoping for with bags of flavour and rich caramel with hops and malt giving it both bitterness and sweetness 
– but wonderfully balanced. The aftertaste was overall dry and encouraged a further sip. The bottle label refers 
to ‘biscuity’ overtones as a result of the Munich malt and Sazz hop which blend beautifully in this rich dark ale.

A few days later it was the turn of the Amber Pale Ale, a 4.4% ABV beer, described as the breweries first 
beer. Immediately on pouring the beer I was greeted with a very pleasant light floral hoppy aroma. The taste 

did not disappoint either as this was a finely balanced with a touch of sweetness giving way to the overall hoppy 
bitterness. The aftertaste had good bitterness that gently faded leaving the feeling that a few more sips of the 
beer should take place. 

My only regret was that I had only purchased one bottle of each of the beers!

Amber Ales commenced brewing in 2006 with a five barrel plant and for the residents of Nottingham are one of 
our now numerous LocAle brewers. According to the bottle labels the RAIB’s (and they do a good range of these) 
are all suitable for vegetarians and vegans to enjoy. The bottles are sold in standard 500ml bottles and can be 

purchased either from the Talbot Taphouse or direct from the brewery shop  which is open Thursday and Friday between 2.00pm and 
6.00pm. More information is available on their web site: www.amberales.co.uk

Do remember that when looking for RAIB’s the ‘Local not Global Deli’ at 51,Chilwell High Road, (just up from the Hop Pole and round 
the corner from the The Crown)  sells a range of local bottled beers: www.localnotglobal-deli.co.uk

More Bottled Beer
Real Ale in a Bottle ��: Andrew Ludlow tries some Amber Ales

Bottled Ciders
Cider in a Bottle: Gail & Ray Blockley try some Somerset cider

Remember: CAMRA	 does	 not	
recognise	the	majority	of	bottled	
ciders	 as	 being	 “real”.	 Just	 as	
in	the	RAIB	category	for	beers,	
bottled	ciders	have	to	be	bottle-
conditioned	and	so	contain	 live	
yeast;	they	also	have	to	be	non-
filtered and unpasteurised. In a 
nutshell,	CAMRA	will	only	accept	
a	 bottled	 cider	 as	 being	 “real”	
that	meets	all	of	the	standards	
that	 it	 expects	 any	 ciders	 that	
are	 to	 be	 sold	 as	 draught	 real	
cider	to	meet.
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Castle Rock MILD extravaganza!

www.castlerockbrewery.co.uk/mild

NOTTINGHAM
Bread & Bitter - Mapperley
Canalhouse - Canal Street
Forest Tavern - Mansfield Road
The Maze - Mansfield Road
Horse & Jockey - Basford
Keans Head - Lace Market
Lincolnshire Poacher - Mansfield Road
Newshouse - Canal Street
Stratford Haven - West Bridgford
Vat & Fiddle - The Brewery Tap
Victoria Hotel - Beeston

All Castle Rock pubs will continue to sell at least two milds during the Trail

29th April - 2nd May 2011

MEGA MILD
WEEKEND
• Up to 3 milds available in all pubs
• Mild-inspired menus
• Great guest milds from far and wide

Black Gold 3.8%
A well balanced
dark mild ale with
some bitterness,
full bodied, but not
overly sweet.

Gatekeeper
3.3%
Dark, mild ale
with roasted notes
and very low
bitterness.

Albert Ball 4.2%
Part of the
Nottinghamian
Celebration Ales
range. Light
golden mild.

For a full list of
Castle Rock pubs and
their locations, please

visit our website
or see the back page of

Castle Rock Times

CRadMildTrailND2011:Layout 1  28/2/11  16:45  Page 1

From top to bottom...

Seven pubs situated along Mansfield Road (A60) in 
Nottingham have got together to hold a unique style 
of Beer Festival, or more accurately, a Beer Trail. With 

collaboration and advice from local brewers Castle Rock and 
Nottingham CAMRA, the aim is for the pubs to feature over 100 
beers plus a range of real ciders over the seven participating 
pubs. It is anticipated that every pub will also have at least one 
mild to tie in with the Mild in May events.

With a slightly Pythonesque twist, the event is being called the 
‘Holy Gr-Ale Beer Trail’ and will run from Thursday 12th May 
until Sunday 15th May.  

The pubs confirmed as taking part are (in alphabetical order):

Each pub will be doing special offers on food and all will feature 
live entertainment, details of which will be found on flyers in 
and around the pubs involved.

A collectors card will be available for the festival where 
participants collect a sticker from each venue when they 
purchase a real ale or traditional cider. A bottle of Castle Rock 
beer will be exchanged for every fully completed card.

FADE
Forest Tavern
Golden Fleece
Lincolnshire Poacher 
Nags Head
Peacock 
Rose of England
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CAMRA Discounts
Please	take	advantage	of	these	reductions,	so	that	the	various	
hostelries	know	that	we	do	appreciate	their	generous	offers.	
All	these	offers	can	be	obtained	by	simply	showing	your	CAMRA	
membership	card.	As	the	credit	card	adverts	say:	
“Never	leave	home	without	it!”	
Please note: these offers can change or be removed at any time.

Nottingham Branch Area
Approach, Friar Lane: 20p off a pint at all times
Boat, Lenton: 10p off a pint; 5p a half
Bunkers Hill: 15p off a pint
Canalhouse: 20p a pint /10p a half at all times. NB: Excludes	Harvest	
Pale	after	20.00	every	day.
Cock ‘n’ Hoop High Pavement: 20p off a pint; 10p a half
Cross Keys: 20p off pints only
Earl of Chesterfield Arms, Main Road, Shelford: 
 15p off a pint Tues – Thurs; 10p off a pint Fri - Sun
Fellows, Canal Street: 20p off a pint at all times
Fox & Crown, Basford: 25p off a pint, at all times.
Gatehouse, Tollhouse Hill: 15p off a pint
Globe, London Road: 20p off a pint, 
Hand & Heart, Derby Road: 10p off a pint; 5p a half
Hop Pole, Beeston: 15p off a pint, Sunday Noon – Thurs 19.00
Lion, Basford: 15p off a pint, Sunday from 5pm, to close    
           Thursday 
Malt Cross, St. James St.: 20p off a pint, 10p a half
Monkey Tree, Bridgford Road: 20p off a pint at all times
Newmarket: 10% off a pint or half at all times
Nottingham Contemporary: 10% off a pint or half at all times
Plough, Radford: 15p off a pint, Mon to Thurs: 12 noon - 19.00
Plough, Wysall: 40p off a pint, 20p a half on guest ales only
Queen Adelaide, Windmill Lane: 20p off a pint; 10p a half
Red Heart, Ruddington: 20p off a pint, 10p a half at all times
Ropewalk, Canning Circus: 50p off a pint; 25p off a half
Roundhouse, Royal Standard Place: 10p off a pint; 5p a half
Salutation, Maid Marion Way: 20p off all pints (includes Cider)
Southbank, Trent Bridge: 20p off a pint, 10p a half
Sun Inn, Eastwood: 15p off a pint
Three Crowns, Ruddington: 25p off a pint, Sun to Wed,
Victoria Tavern, Ruddington: 20p off a pint at all times
Victoria, Beeston: 20p off a pint, 10p a half, Sun to Thurs    
      (includes cider)
White Horse, Ruddington: 20p off a pint

Amber Valley Branch Area
George, Ripley: 20p off a pint
George & Dragon, Belper: 20p off a pint
Hunters Arms, Kilburn: 20p off a pint
Talbot Taphouse, Ripley: 20p off a pint; 10p a half (Amber Ales only)

Erewash Branch Area
Dewdrop, Ilkeston: 10p off a pint; 5p a half
Seven Oaks, Stanton by Dale: 20p off a pint at all times

Newark Branch Area
Castle: £2.75 per pint. £1.40 per half
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half

Discounts available to everyone
All Castle Rock pubs: “One over the Eight”; buy eight get one free on  
        selected products
Bunkers Hill: Castle Rock Harvest Pale (when available) £2 a pint   
        everyday before 18.00
Canalhouse: Harvest Pale £2.20 a pint after 20.00 every day
Flying Horse, Arnold: buy 4 pints, get the 5th free (promotion card)
Great Northern Aleways: buy a pint in each of the Approach, Globe, 
Monkey Tree and the Southbank, and get the fifth free in any of the pubs; 
must be completed in one week.
Hand & Heart: house beer ‘Hand & Heart’ £2 a pint at all times
Old Angel, Stoney Street: £2 a pint on Tuesday & Thursday, Promotion 
card required
Oscar’s Bar, Wilford Lane: buy 8 get one free
Pit & Pendulum, Victoria Street: 10% off promotion; card required, 
available from the pub.
Plainsman: buy 6 pints get one free
Rose of England: buy 8 get one free on selected ales,
Roundhouse: house beer ‘Roundhouse Gold’ £2 a pint at all times

Snippets; CAMRA Discounts

Tel: 0115 9703777 e. basford@bartschinns.com 
462 Radford Road, Basford, NG7 7EA 

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

Nine Continually Changing Cask Ales from Around The Country 
Fullers London Pride, Deuchar’s I.P.A. and Guest Mild Always 

Available
Dedicated Hand Pump for LocAle 

Hot & Cold Food Served Mon – Fri Lunchtimes 12.00 – 2.30 
Traditional Sunday Lunch Served 12.30 – 4.00 

Quiz Every Monday Night 
Function Room Available for Hire 

DJ Pat Plays Easy Listening from 60’s & 70’s Every Sunday Night 
Free Wi-Fi Internet Access 

Open 12 Noon – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 

Opening Whistle for the Final Whistle
The Final Whistle, on Station Road, Southwell is due to open on 
11th May. Formerly the Newcastle Arms, this is another of the 
‘Project William’ pubs being opened in conjunction with Everards. 
The pub has undergone extensive refurbishment and rebuilding, 
both inside and out, and is to be managed by Paul and Austen, 
staff from The Crown in Beeston, Paul being the new licensee. 

The pubs new name 
was inspired by the 
old railway line (now 
a nature walk) which 
runs close by and of 
course, the name of 
the road is a bit of a 
giveaway too. The pub 
is also within walking 
distance of Southwell 
Racecourse.  

The pub is to open 12 
noon to 11.30 pm apart 
from Sundays when it 
will close at 11 pm. As well as 10 real ales and 5 real ciders, the 
pub will feature real open fires, a sun-trap courtyard, traditional 
cold bar snacks, and has already been signed up for the “Paws 4 
a Pint” scheme as a Dog Friendly Pub.

With its sister pubs The Crown in Beeston and The Chesterfield 
Arms in Chesterfield being successful pubs that are sought out by 
drinkers, it is hoped that The Final Whistle will follow suit. 

In the Canadian province of Manitoba there is a law that says:
“No	 person	 shall	 consume,	 and	 no	 licensee	 shall	 permit	 any	
person	to	consume,	liquor	in	a	privy,	lavatory	or	toilet”.		

So no quiet pint whilst sat on the bog then!
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First Rays of the New Rising Sun
Exit light. Enter night. Take my hand. We’re off to never-never land...

Also, don’t forget, when you visit these pubs for the entertainment, fill in your score sheets. Scores go towards deciding who goes in 
the	beer	guide.

So	if	you’re	at	a	loose	end,	drop	in	and	support	these	places	and	tell	them	where	you	heard	about	them.
My	contact	details	are:	raykirby@nottinghamcamra.org	and	keep	the	info	coming.
Thanks,	Ray	Kirby.	(Keep	on	rocking	in	the	free	world)

The last issue had people racking their brains, apparently. 
So to put you out of your misery, the line was from ‘Down, 
Down’ by Status Quo, from the album ‘On The Level’. So, let’s 

see how you get on with the offering this time...

First up for the paying venues this time is the Royal Concert Hall, 
Friday 22nd April: Paul Rodgers, with Joe Elliott of Def Leppard  
fronting his backing band. Over at Rock City, Sunday 10th April 
has Saxon and on Wednesday 27th April, Magnum. Onto the 
Rescue Rooms, Thursday 7th April has a John Peel favourite The 
Undertones; Thursday 28th April has young British Blues Rocker 
Aynsley Lister; Thursday 26th May sees excellent female blues 
guitarist Joanne Shaw Taylor appearing.

If the recession is starting to bite and you don’t want to pay to see 
good music, then why not visit one or two of the venues below, all 
the music is free, you’ll see some excellent bands - and all it will 
cost you is a few pints.

As always if anyone else wants his or her venue and gigs advertising, 
just let me know - it’s all free. I’m only interested in keeping live 
music, just that: LIVE!!

Air Hostess, Tollerton: 
April
Sat 2nd: Paul Robinson – piano classics (9pm); Sun 3rd: Devils 
Advocate – classic rock; Sun 10th: All Fired Up – classic rock; Sun 
17th: Faithealer – classic rock; 
Sat 23rd: Little Giants – Country / Soul / Rock; Sun 24th: 
Junction – classic rock.
May
Sun 1st: Rough & Ready band – classic rock; Sun 8th: The Fog 
– rock & pop; 
Sun 15th: Dark Horse – classic rock; Sun 22nd: Toasted Frog 
– rock;
Sat 21st: Owen Gerrard – Irish singer/entertainer;
Sun 29th: Abandon - classic rock. 
Please note: all gigs start at 5.30pm and finish at 8pm (except 
where stated).

Bread & Bitter, Mapperley:
April 
Tues 26th: Hook Norton Brewery Night with Live music at 9pm 
from Paul “Robbo” Robinson.
May
Tues 10th: Live music at 9pm from Mark James.
Thurs 26th – 30th May: The Bread & Bitter Annual Bank Holiday 
Beer Festival
Live music: Thurs 26th: Jezz Hall; Mon 30th: Steve Lane; both on 
from 9pm. 

Globe, London Road:
April
Sat 9th: Soul and Motown night. 

Lion, Basford:
April 
Fri 1st: Loose Chippings; Sat 2nd: Spitfish; Fri 8th: Scotch 
Chocolate; 
Sat 9th :Little Giants; Fri 15th: Midnight Pumpkin Trucks; 
Sat 16th: Vampire Cowboys; Fri 22nd: Kris Dollimore;
Sat 23rd: Harry and the Last Pedestrians; Fri: 29th: New Tricks 
(The	pub	will	be	holding	a	street	party	for	the	royal	wedding	and	
also	running	a	competition	for	who	can	design	the	best	royal	
wedding	dinner	plate	or	tea	towel); 
Sat 30th: Vickerstaff Doghouse.
May
Fri 6th: The Push Rods; Sat 7th: Mick Ridgeways Mojo Hand; Fri 
13th: Buzzard; 
Sat 14th: TBA; Fri 20th: Congos Secret Chimps; Sat 21st: tbc; Fri 
27th: Idle Hands; 
Sat 28th: North Sea International.

 Regular Performers
Every Sun. eve - Harry & the Last Pedestrians 
Every Tues. eve - The Old Nick Trading Company
Every Wed. eve - Quiz: win a gallon of beer. Curry and a pint @  
    £5.95. 
Every Thurs. eve- open Mic with Steve ‘n’ Steve 

Running Horse
First Sunday of every month:
Nimming Ned - 3 piece folk punk band

Salutation
Every Wednesday from 9pm (upstairs): Colin Staples Blues Jam 
night; an excellent evening with a variety of musicians. Come 
along and try your hand - or just to enjoy the music.

Victoria Hotel, Beeston
April
Sun 3rd: Paul Robinson; Mon 4th: Burgundy Street; Sun 10th: 
Fab 2; Mon 11th: Matt Palmer; Sun 17th: Kelly’s Heroes; Mon 
18th: B.B. Swing; Sat 23rd: Belzebub Morris Dancers (Part of 
Easter/St. Georges Beer Festival); Sun 24th: Boothill Toetappers; 
Mon 25th: Teddy Fullick. 
May
Sun 1st: Anthony John Clarke; Mon 2nd: Burgundy Street; Sun 
8th: Nimming Ned; Mon 9th: Matt Palmer; Sun 15th: T.B.A.; Mon 
16th: B.B. Swing; Sun 22nd: T.B.A.; Mon 23rd: Teddy Fullick.

All music starts around 20.30 and is free of charge.

The Mikron Theatre Company are 
appearing at the Victoria Hotel, Beeston 
on April 26th with ‘Hell and High Water’ 

but perhaps of more interest  to Ale lovers is 
the performance of ‘Beer Street’ on Thursday 
May 26th.

Beer Street is a heady draught of people, pubs, 
brews and brewing. This lively, rumbustious 
show tells the story of pubs and beer, and the 
part that they have always played in society. 
Mikron’s 40th anniversary production happily coincides with the 
40th anniversary of the Campaign for Real Ale.

Has the traditional pub managed to survive as the social centre of 
the community in this age of pubcos, trendy wine bars and chilled 
out cafe bars?  

How has the smoking ban affected pubs?

How do we deal with the new generation of 
‘binge drinkers’ and the associated health 
problems?

This fast-paced production will be full of fun, 
music and lively bar room chat. Discount of 
25% off ticket price for card-carrying CAMRA 
members.

Both performances start at 8.00pm. For further 
details see: www.victoriabeeston.co.uk

Review	from	The	Guardian:	“The	skill,	ingenuity	
and	vitality	of	the	troupe	is	out	of	all	proportion	to	the	modesty	
of	 the	 settings	 in	which	 they	appear	and	 their	 combined	ability	
to	 create	 effective	 entertainment	 and	 instruction	 from	 minimal	
resources	and	basic	techniques.”

Getting all luvvy at the Vic...
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

I must start off with an apology - and 
that is because of what comes after this! 
You can take this how you like. (1) A 

rant; (2) getting it off my chest (although that 
sounds like a dose of flu!); (3) Putting the 
world to rights; (4) fill in your own comments 
here…

The government have announced their 
“minimum pricing policy” - now if that’s not a joke, I don’t know 
what is. It will probably allow supermarkets to ‘lower’ their prices 
‘even’ further. Did we actually elect these people? To change the 
words of the song from War slightly: “Politicians, huh, good God 
y’all, what are they good for? Absolutely nothing! Say it again.”

Next up “Coors”, ‘that quintessential British brewing company’??? 
(Although, I hope nobody from the company gets in touch, it 
will take me weeks to explain that to them!) They are launching 
a range of “new beers” from companies such as Mitchell’s & 
Butlers, Stones and Hancock’s. What? I thought these companies 
closed years ago! I may be old enough to remember them, 
but I’ll bet nobody at “Coors” is. Do me a favour! I’m thinking 
“Taking the ‘Michael’” is the most appropriate term. 
Now all that’s out of the way, lets get down to business. 

I’ll start with more ‘bad’ news, 2 pubs have stopped giving a 
CAMRA discount, the ‘Nags Head’ on Mansfield Road has stopped 
because very few people took up their generous offer; what 
have I always said? “Use it - or lose it” - well this is one we’ve 
lost; CAMRA members, you only have yourselves to blame. Next, 
is the ‘Navigation’ on Wilford Street, new people in, they have 
decided to stop the CAMRA discount.

Now, for the good news, we have 2 new pubs to take the place 
of those we have lost. The Cock ‘n’ Hoop on High Pavement 
is now offering 20p a pint & 10p a half off all their cask ales. 
This is a small, very pleasant bar attached to the Lace Market 
Hotel. They have 5 handpumps on the bar featuring Jennings 
Cocker Hoop 4.6% as a regular and up to 4 guests; Blue Monkey 
Original 3.6%; Blue Monkey BG Sips 4%; Flipside Chocolate 
Penny 4.2% & Springhead Roaring Meg 5.5%, all beers selling 
at £3 a pint. The compact bar area with furniture ranging from 
high back armchairs to pew style seats and a larger sitting room 
downstairs with further armchairs and comfortable settees. The 
walls are adorned with various framed pictures showing scenes 
and people from time past. The front leaded window still has the 
name ‘Home Ales’ in the centre. A full menu is served between 
12 & 3 and 6 til 9pm Monday to Saturday, and Sunday lunch 
between 12 & 6pm. You can also get a pie and a pint for £4.

Next it’s up to Canning Circus and The Ropewalk on the corner 
of Derby Road and the Ropewalk. These are offering 50p a pint & 
25p a half on their guest beers. 3 pumps are on the bar offering 
Sharps (Coors) Doom Bar 4% @ £2.65, however this, as a 
regular offering, is NOT included in the CAMRA discount. The 2 
guests, which change on a regular basis, were Davenports ‘Thin 
Ice’ and Butcombe ‘Old Vic Porter’ 4.7%. The guests are priced 
at £2.90 or £3 a pint (these two were £3). This is a multi-area 
establishment, with the bar area immediately in front of you as 
you enter and the seating areas to both sides on different levels. 
You can sit in the window and watch the traffic go by, if you’re 
really bored! For a bit more excitement, they have a pool table 
upstairs with more seating available and also a TV screen; they 
also have board games available behind the bar to while away a 
few hours.

While I was in the area, I decided to have a look at the other 
pubs around. I started just across the road, in the Sir John 
Borlase Warren. This is a single bar pub and also has three 
separate seating areas (on three different levels); it is owned 
by Everards brewery. Regular offerings are, obviously, 3 beers 
from Everards, being: Beacon, 3.8% @ £2.80, Sunchaser 4% & 
Tiger 4.2% @ £3, and Greene King IPA 3.6% @ £2.90. Plus two 
guests: Wadworth Horizon 4% and Oakham White Dwarf 4.3% 
all guests being priced at £2.90 - the 7th pump being given over 
to a cider (note the spelling!). The bar area has wooden flooring 
with a tiled entrance way and also look out for the pictures of 
the pub and Canning Circus on the wall near the bar. There is a 
large garden area hidden at the back of the pub with a high-level 

decking area, ideal for the summer months. A large menu is 
served every day with lunch on Sundays. In addition, they have 
specials served from 5pm every day. Monday: 2 stews for £10; 
Tuesday: pie & a pint £7; Wednesday: burger and a drink from 
£8; Thursday: steak night; Friday: fish & chips from £5.

From here it’s another short walk to the Falcon, near the 
junction with Alfreton Road. This has a compact and bijou bar 
area, with a separate sitting room off to the right hand side, and 
there is also a restaurant upstairs. On the bar, three handpumps 
serve Castle Rock Harvest Pale 3.8%; Black Sheep bitter 3.8% 
and Fullers London Pride 4.1%, all retailing at £2.60. The pub 
has a real fire, something you don’t see very often these days in 
Nottingham (although I’m sure someone will correct me on this 
point); a large screen showing sports is on the wall in the bar. 
On Sundays from 5pm they have a DJ playing vinyl records.

Crossing over the road, you will find the Running Horse on the 
corner of Alfreton Road and Cromwell Street. Three handpumps 
are on the bar, but at the moment Castle Rock Harvest Pale  
3.8% @ £2.50 is the only offering. This has been taken over by 
new tenants, who are keen to return it to the music venue it 
once was. At the moment Friday or Saturday is when the bands 
are on and the entry is free. Sunday has a residency by Nimming 
Ned. These lads are well worth a look, very entertaining, so why 
not pop along, you’ll also be supporting the pub and let’s see if 
we can get it back to what it once was, an excellent pub for live 
music. 

My final port of call was the Portland, on Portland Street. This is 
now owned by Greene King, but has a genuine guest beer on the 
bar in the form of Black Sheep bitter 3.8% @ £2.80, alongside 
the Greene King Olde Trip 4.3% @ £2.70 (maybe GK are finally 
starting to get the ‘message’). This is an old fashioned locals 
pub, something that is unfortunately quickly disappearing these 
days. Two seating areas surround the corner bar, with sports 
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Trips & Socials

For the mini bus survey trip in April we will sample what 
East Bridgford & Shelford have to offer. For the May survey trip 

I’ll visit Bleasby / Hoveringham / Caythorpe (so you can get your 
Mild Trail stickers).

June will take us to Keyworth.

The Rays Round crawl on Wednesday 20th April is to Sneinton. 
I am starting in the Moot at 19.00 and hope to be in the King 
William by 19.45. 

Tuesday 24th May will be a tram to Basford; this will combine 
nicely with the Mild Trail. The 7pm tram from Station Street will 
get you to David Lane at approx 7.20pm and I’ll meet you in the 
Horse & Jockey a couple of minutes later. From here it’s round to 
the Fox & Crown, getting there about 8.15pm

In June, the Rays Round crawl to Canning Circus will take place 
on Monday 13th Starting in the Portland at 7pm and move to the 
Running Horse about 7.30pm

As always, your CAMRA membership card is required to 
obtain your discount on paying for bus trips. 

Also, don’t forget, you can sign up for e-mail alerts for all 
the trips, just let me know.

See the diary dates column for times and dates of all the trips, 
socials etc. 

Don’t forget, that everyone is welcome to any CAMRA meeting 
or outing, you do not have to be a member. And finally - I can be 
contacted electronically at: raykirby@nottinghamcamra.org 

Trips  and Socials

screens on both sides. A ‘table skittles’ table is tucked away in 
one side and a pool table can be found on a raised area near 
the front. A number of Nottingham Forest framed memorabilia 
hang on the walls. This is an area well worth taking the time to 
visit and if you don’t feel like walking up the hill, it is well served 
by buses. NCT Pink Line (28 & 30) Orange Line (34/35/36/37) 
Turquoise Line (77/78/79) and Trent Barton; Indigo, Rainbow 
One and Rainbow 3.

Another pub that has undergone a recent refurbishment is the 
Thurland Hall on the corner 
of Pelham Street and Thurland 
Street. It’s a complete change 
from what it was, with the 
bar now moved to the back 
wall, making one rectangular 
room. The two beers available 
are Castle Rock Harvest Pale 
3.8% @ £2.80 and (Marstons) 
Wychwood Hobgoblin 4.5% 
@ £3. The pub has an ornate, 
dark-wood bar back and some 
of the seating is divided with 
etched glass snob screens, with 
all of the external windows also 
being of etched glass. A large 
food menu is served between 12 
and 6pm Monday to Saturday, 
comprising of breakfasts, 
sandwiches/wraps, starters/
snacks and main meals.

I have mentioned in a previous 
column that the Blue Bell on 

Upper Parliament Street had started doing cask ale again. Well, 
they are now offering Marstons Pedigree 4.5% alternating with 
(Marstons) Wychwood Hobgoblin 4.5% at £2 a pint, but a word 
of warning: if you only want a half, this will set you back the 
equivalent of £2.30 a pint. Thanks, people, very generous of 
you!
     Cheers, Ray.

The Victoria Hotel
Next to Beeston Railway Station

85 Dovecote Lane,  Beeston, Nottingham, NG9 1JG Tel: 0115 9254049

 or visit our website at www.victoriabeeston.co.uk.

Easter & St. George’s BEER FESTIVAL
Friday 22nd April - Monday 25th April

Over 60 English Ales - up to 30 at any one time
Further details on Festival Guide page 48

LIVE MUSIC SATURDAY & SUNDAY EVENINGS 
For further details see Gig Guide 

on page 39

The Victoria is now offering 20p per pint 
discount to card carrying CAMRA members 

Sun - Thu on all real ales and real ciders

JOIN US to...
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ALSO SUPPORTED BY:

BARROW HILL ROUNDHOUSE

RAIL ALE
F E S T I V A L

FREE BUS 

SERVICE

FROM CHESTERFIELD 

RAILWAY STATION 

ALSO PICKS UP AT THE 

COMET SHOWROOM 

 RUNS EVERY

HOUR
TICKETS AVAILABLE FROM 1st MARCH 2011 & CAN BE OBTAINED FROM: 

•  Barrow Hill Roundhouse  Tel: 01246 472450  •  Brunswick Inn, Derby  Tel: 01332 290677
•  The Derby Tup, Whittington Moor, Chesterfield  Tel: 01246 454316  •  Speedwell Inn, Staveley  Tel: 01246 474665 

•  Arkwright Arms, Sutton-cum-Duckmanton   Tel: 01246  232053  •  The Chesterfield Arms, Chesterfield  Tel: 01246 275421
• The Fat Cat, Sheffield Tel: 0114 249 4801 • Chesterfield Tourist Information Centre  Tel: 01246 345777   • Old Poets Corner, Ashover Tel: 01246 590888

Campbell Drive, Barrow Hill, Chesterfield   Tel/Fax 01246 472450   www.barrowhill.org

OPEN

12noon-11pm

Hot food & sandwiches

throughout the event

TICKET INCLUDES COMMEMORATIVE GLASS & TRAIN RIDES (TRAINS RUN  12noon-5pm ONLY)

CAMRAMEMBERS: FREEHALF PINTon production of 
CAMRA membershipcard

VAILABLE FROM 1 t MARCH 2011 & CAN BE OBTAINED FROM

Friday afternoon: NEW ORLEANS HEAT JAZZ BAND
Friday night: DIRTY ROTTEN SCOUNDRELS
Saturday afternoon: ASHOVER BRASS BAND
Saturday night: IDLE HANDS BLUES BAND

13th/14th MAY 2011FRIDAY &
SATURDAY

CAMRA
Approved Festival

THE MOST ATMOSPHERIC BEER FESTIVAL OF THE YEAR!

andcider

ADMISSION BY ADVANCED TICKET £6 (£7.50 on the gate)

OVER
150 ALES

ALSO GLUTEN FREE BEER NOW AVAILABLE

 CIDERS, FRUIT WINES AND CONTINENTAL 
BOTTLED BEERS

PLUS

barrowhill_0198_A3.indd   1 05/01/2011   08:52
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Snippets
Nottingham Brewery News

St George’s Festival
Nottingham Brewery 
ales will feature 
prominently at 
the Nottingham St 
George’s Beer Festival 
taking place at the Ye 
Olde Trip to Jerusalem. 
The festival will run 
from Friday 22nd until 
Monday 25th April. For 
more details contact 
the  pub directly on 
0115 947 3171

The Wheels on the Bus go... 

Three of Nottingham’s pubs have got 
together to hire a London Red Bus for 

the day of the Royal Wedding to transport 
folks between the pubs. An all-day 
individual ticket will cost £1, while a family 
ticket will cost £2 to transport customers 
between the pubs: the Test Match, the 
Lady Bay, and the Meadow Covert in West 
Bridgford. The bus will commute between 
the three pubs throughout the afternoon.

Philip Darby of Nottingham Brewery has 
produced a specially brewed ale to toast 
and commemorate the Royal Day. A  
competition is running for customers to 
name the ale. The ale is to be launched 
on 22nd April at the Loc-Ale Festival being 
held at the Ye Olde Trip to Jerusalem.

Centurion ND

Nottingham Brewery are getting 
ready to produce the special mild 

“Centurion ND” ready for the Mild in May 
events included in the Nottingham CAMRA 
Mild Trail. This special ale was one of those 
commissioned by the late Spyke Golding 
from 8 different Nottingham breweries 
to celebrate the 100th edition of the 
Nottingham Drinker. 

After being judged by a number of drinkers, 
Nottingham breweries ‘Centurion ND’ was 
voted favourite. Sadly, Spyke never got 
the chance to taste the winning brew. So 
when you get the chance to try it, raise 
your glass in memory of Spyke.

Reopening in Arnold

The Horse and Jockey in Arnold is 
reopening under new management 

after a minor refurbishment. The pub on 
Front Street in the heart of Arnold town 
centre is open from 10am until 11pm every 
day. Cask beers will be available along 
with food and live music at the weekend. 
Looking forward to the summer (well you 
can dream), there is a beer garden at the 
rear in which BBQs will be held. There is 
also a separate function room upstairs. 
Perhaps going shopping isn’t so bad…

American Crowned: 
‘World Draught Master’

No this isn’t anything to do with the 
game played on a black and white 

chequered board, we are talking about 
the Stella Artois World Draught Master 
competition held in London back in October. 
This awarded to  Chris Myers from Maddison 
USA who, ahead of contestants from 24 
countries, was judged the top expert in the 
science and technique necessary to pour 
the perfect glass of this Belgian lager.

According to Stella’s owners AB InBev 
there are nine steps required to pour their 
beer properly:
1. The Purification: Use clean and rinsed 
branded glass.
2. The Sacrifice: Open the tap in one 
quick action and let the first drops of beer 
flow away.
3. The Liquid Alchemy Begins: Hold the 
glass just under the tap without touching it 
at a 45° angle.
4. The Head: Lower the glass to allow the 
natural formation of the foam head.
�. The Removal: Close the tap quickly 
and move the glass away so beer doesn’t 
drip into the glass.
�. The Beheading: While the head foams 
up and overflows the side of the glass,
smooth it gently with a head cutter.
7. The Judgment: The right amount of 
foam is usually about 2 fingers. 
�. The Cleansing: Clean the bottom and 
sides of the glass.
�. The Bestowal: Present the beer on a 
clean beer coaster with the logo facing the 
consumer.

All a load of Marketing hype? Well that’s for 
you to decide, as Global Marketing Manager 
for Stella Artois Alexander Lambrecht put 
it: “The World Draught Master competition 
is integral to our ongoing quest to deliver 
superior beer experiences the world over.  
Moreover, we wanted to create a global 
conversation with our consumers about 
the Stella Artois World Draught Master 
competition by inviting people into the 
event via live streaming and providing an 
opportunity for them to decide on what 
competitor embodied perfection.”

But it seems the boys from Marstons 
certainly weren’t convinced as they hijacked 
the awards with a group of protesters 
holding placards with slogans such as: 
“Dodge the draught” and “Afraid of the 
dark?” Their Hobgoblin logo was projected 
onto the wall and, with a pointed finger, 
proclaimed: “Pour something you can taste 
lagerboys”.

A spokesman for Nottingham CAMRA 
confirmed that we would not be pouring 
Stella or Hobgoblin at this year’s Nottingham 
Beer Festival…

Pardon...?

Stella Artois is moving into the cider 
sector with the launch of a 4.5% ABV 

“premium” cider called Stella Cidre, which 
should be served “chilled over ice” and will 
be “brewed” exclusively for the UK market 
in Belgium.

UK chairman and president Stuart 

MacFarlane said (deep	breath	-	Ed.):

“We’re	 thrilled	 to	 launch	 Stella	 Artois	
Cidre	 in	 the	 UK	 and	 believe	 it	 perfectly	
complements	 our	 existing	 range	 of	
premium	drinks	and	widens	the	footprint	of	
the	Stella	Artois	superior	premium	drinking	
experience.	This	is	another	demonstration	
of	 our	 commitment	 to	 innovation	 and	
investment	in	Stella	Artois.”

Now what the chuff did that mean? Oh by 
the way, cider is made not	brewed.	Right, 
I’m off to find a superior premium drinking 
experience with a glass of something 
still, not sweet, definitely not chilled and 
certainly not poured over ice... and it will 
be made in the UK using British-grown 
apples - and no sugar or water added!

Don’t Drink the Beer...? 

Three of the barmaids at The Crown 
in Beeston are having babies: Amy, 

Chantelle and Jody... We wish them well.

Festivals & Stuff

The Mallard, conveniently situated 
right next to the railway station in 

Worksop are having a St. George’s Day 
Beer Festival which will run from 11am 
Friday 22nd through Saturday 23rd April. 
More details are on the Festivals page 
(page 48).

More importantly to landlord Wayne, it 
is their 10th Anniversary of being at the 
pub at the end of May. So happy 10th 
Anniversary from all of us here at ND.

John and Alix of the Golden Fleece 
in Upper Broughton are also having a 

‘bit of a do’ to celebrate their first year 
at their pub. But then someone or other 
decided to get married so this spoiled their 
initial plans. So they are now holding a 
traditional ‘English Weekend’ to combine 
the two. Starting on Thursday 28th April, 
there are many events and activities taking 
place. Live music will be a feature including 
Andrew Dunkin of Flipside Brewery taking 
along his brass band early on the Friday 
afternoon. Both Friday and Saturday will 
feature a Hog Roast, while a traditional 
Sunday roast will be available on May 1st. 

On Monday 2nd May there will be a BBQ 
plus stalls selling plants, cakes and locally 
made crafts & jewellery. There will be 
Maypole dancing and also Morris Men.

16 real ales will be available throughout 
from Grainstore Brewery, Flipside Brewery, 
Belvoir Brewery and other local midland 
breweries. 10 beers will be in a marquee, 
the rest in the pub. 

Happily the Golden Fleece has bus stops 
just outside of the pub and is easily 
reached from Melton Mowbray and from 
Nottingham, with buses leaving from the 
Broadmarsh Centre (No.19) bay 12 and 
run 35 minutes past the hour from 8.35am 
until 6.35pm - returning to Nottingham at 
two minutes past the hour until 6pm. 

Contact: The Golden Fleece, Main Road, 
Upper Broughton LE14 3BG 

Tel:  01664 822262
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The crafts of Cidermaking and Brewing, and the culture 
surrounding the drinking of cider and beer, have much in 
common. Both are rooted in the everyday, enjoyed by all 

sections of society, from royalty to the humble working man and 
women. They are both essentially agricultural in nature, indeed 
it’s been suggested that the brewing of beer may have been the 
reason mankind swapped a nomadic lifestyle for one of farming, 
all the better to tend crops suitable for brewing. Cider and Beer 
are of course both intrinsically linked to the public house. Fashions 
come and go, change and innovation being essential to the 
continued success of our nation’s pubs, but beer and cider have 
always been at the heart of the licensed trade’s offering, and 
probably always will be.

So culturally, beer and cider exist in similar circles, yet there’s 
one important difference between the two, which has kept 
cidermaking, and perhaps more importantly cider drinking, 
firmly rooted in the rural landscape, and that’s the role of the 
ciderhouse.

By ciderhouse I mean the place where cider and perry are made, 
though I could just as easily be talking about one of the handful 
of traditional Ciderhouses such as the classic Newton Abbot Cyder 
Bar, or the Monkey House in rural Worcestershire. The ciderhouse 
is unique in the world of drinks production, and is quite different 
in character to a brewery.

Perhaps not since the time when Beerhouses were widespread 
in this country, has it been the norm to mix the actual business 
of brewing so closely with the pleasure of drinking. For the 
most part, brewing takes place in isolation of the all important 
consumption side of the business. Even the most picturesque 
brewery buildings are at heart factories, albeit frequently more 
Heath Robinson in style than Ford Motors. There may be room 
for sampling, even a little hospitality, but generally speaking, the 
brewery is more a place of work than the venue for a knees-up.

Of course the ciderhouse is also a place of work, indeed very hard 
work at harvest time, when many tons of fruit will need pressing, 
and daylight hours are necessarily limited. Cidermaking is at 
heart an industrial process too, though one usually set in a rural 
location. For two, maybe three months of the year, the ciderhouse 
may not be the most welcoming place for the casual visitor, unless 
you’re prepared to roll up your sleeves and get stuck in with the 
work of washing, milling and pressing the crop, in which case 
you’ll be made more than welcome.

Once the hard graft of cidermaking is over and done with 
though, the ciderhouse takes on a different atmosphere. Craft 

cidermaking is a waiting game through the cold winter months, 
the ciderhouse ticking over with the gentle fizz of fermentation. 
It’s a time for taking stock, keeping a watchful eye on the 
developing ciders, and chewing the fat with visitors and fellow 
cidermakers. But it’s as spring and summer creep through the 
orchards that the ciderhouse really comes into its own. Visit a 
cidermaker in the summer, and you’ll soon become aware of the 
essential difference between the brewing tradition and that of 
cidermaking. It’s a ‘Seasonal’ thing you see. Whilst there’s always 
plenty of work to be done through the summer months, it’s the 
very sociable business of sales that occupy a cidermakers mind. 
With sales comes sampling, and there’s really nowhere better to 
sample the cidermakers art than in the cool of their ciderhouse. 
It’s this direct contact between producer and customer that’s at 
the heart of the difference between the brewing and cidermaking 
tradition.  

So a visit to one of the many cidermakers who open for sales, 
is rarely less than a pleasant way to spend a few minutes, and 
frequently an excellent way to lose an afternoon! The very best 
ciderhouses have an unhurried feel, you’re made to feel welcome, 
and you’ll be expected to try a sample or two before making a 
purchase. You won’t be charged for the samples of course (unless 
the ciderhouse has an on-license), and sometimes the samples 
can be very generous indeed. Cidermakers take such a pride in 
what they do that they really want to share the results with you 
and I. It’s an old-fashioned hospitality, and almost unique in the 
modern age. For some cidermakers, a visit from a customer can 
be as much an excuse for a break and a chat, as an opportunity 
to make a sale.

Take Roger Wilkins, cidermaker of Mudgely in Somerset 
as an example. Roger’s hospitality is legendary is cider circles, 

the ciderhouse attracts people from all walks of life for it’s down to 
earth hospitality and excellent traditional cider. Places like this are 
few and far between, and represent everything that’s good about 
our cidermaking tradition.

Mike Johnson trades under the name of Ross Cider & Perry from 
the family farm at Peterstowe, near Ross-on-Wye. The ciders and 
perries produced here are regular award winners, but it’s the cider 
cellar that makes a visit to Broome Farm such an essential part of 
any trip to Herefordshire. Hospitality is the order of the day, and 
generous samples of course. Whenever the media are looking for a 
traditional Herefordshire cidermaker to film, it’s Broome Farm they 
make a bee-line to. That’s how good it is.

The ciderhouse at Tirley Villa in Gloucestershire has a basic ‘milking 
parlour’ feel to it, but ring the bell, take a seat, and cidermaker 
Dereck Hartland will happily fill your glass from the wooden barrels 
of Dry, Sweet, and award-winning Perry lined in front of you. There 
may be a few regulars in, you might wish to discuss the current 
form of Cherry & Whites. It’s all good stuff.

Not all cidermakers are in a position to welcome visitors of course, 
and most of us don’t have a local ciderhouse on our doorstep, but 
you might be surprised to know that the Ciderhouse Experience can 
be found a little closer to home. At best, the cider bar at a CAMRA 
Beer Festival has a little of the relaxed bonhomie you’ll find in our 
rural ciderhouses. Sampling is sometimes offered (up to a point!) 
and there may even be a local cidermaker propping up the bar. In 
my experience, the staff on the cider bar are some of the friendliest 
you’re likely to find. It’s a cider thing!

Details	of	Cidermakers	and	Ciderhouses	which	you	can	visit	can	
be	found	in	the	book	‘Cider’,	available	from	the	CAMRA	national	
website	at	£10	(£8	CAMRA	members)

NB: Mark Shirley’s ‘Rockingham Forest’ ciders and perries will 
feature at the 2011 Nottingham Robin Hood Festival. 

It’s a cider thing...
Cidermaker and blogger Mark Shirley drops a line to ND
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Post Box
I confronted the manager with whom I 
had made the original booking, only to be 
told with a shrug of the shoulders that this 
sometimes can happen. A second manager 
came along and joined in by saying that 
he was sorry and that perhaps next time 
things would be different.

I told him that there will not be a next time. 
I duly paid for what we had eaten so far 
and we all left, feeling very dissatisfied.  

Derek Wortley, Beeston.
 
The	Editor	replies:

Sadly	 Derek,	 this	 can	 be	 the	 case	 in	
some	food-orientated	establishments;	 the	
provision	 of	 food	 often	 produces	 a	 better	
return	 than	 wet-sales	 alone,	 so	 there	
are	 occasions	 where	 a	 “bums-on-seats”	
attitude	can	prevail.	I	would	always	advise	
readers		when	booking	a	table	for	a	meal	
anywhere -	 especially	 when	 booking	 a	
particular	table	as	Derek	did	-	to	check	that	
if	 ‘sittings’	 exist,	 you	 are	 made	 aware	 of	
your	allocated	‘time	allowance’	in	which	to	
eat	(rush?)	your	meal.	Perhaps	even	go	so	
far	as	to	get	it	in	writing	if	it	is	an	important	
occasion	 as	 here.	 Perhaps	 someone	 from	
the	Cornmill	would	care	to	respond?

Rambling Drinking Amblerer...
SIR - I would commend your “rambling 
rambler” Colin Elmhurst (or should it be 
“rambling drinker”?), for his excellent 
article featuring “Monyash: White Peak”.

This is a great idea for those who enjoy a 
ramble coupled with a drink and pub meal. 
My only reservation would be to ensure the 
pubs are open for business in mid-week, 
which from my bitter experience, sadly, is 
not always the case. It is also essential to 
tell the pub you intend to use the car park, 
and to patronise the establishment on your 
return.

I would suggest an emphasis on Nott’s 
Pubs if that is possible, for a two-fold 
reason...it would encourage walking in 
Nott’s, and also, hopefully, persuade pub 
owners there is a future in encouraging 
walking/drinkers.
 

I look forward to more “refreshing” 
ambles.

Alan Broadhurst, via email

Colin	Elmhirst	replies:

Thanks	Alan	for	your	kind	words.	The	walks	
are	 usually	 undertaken	 on	 Saturdays,	 as	
we	 have	 been	 known	 to	 work	 during	 the	
week.	 I	 suggest	 that	 it’s	 best	 to	 ring	 the	
pub	 beforehand	 to	 be	 sure	 of	 any	 issues	
regarding	food,	parking	and	opening	times.	
However,	we	usually	park	in	a	convenient	
spot	in	the	village.	Other	sources	could	be	
searching	the	internet	or	the	Camra	Good	
Beer	Guide,	which	 includes	many	country	
inns.

Regarding	 Nott’s	 pubs	 only,	 it	 is	 more	
interesting	and	adds	variety	to	mention	other	
areas	 other	 than	 Notts.	 Also	 Nottingham	
Drinker	 spreads	 its	 wings	 wider	 than	 the	
Nottingham	 area.	 Nevertheless,	 we	 will	
look	for	more	local	rambling	opportunities.

Name that Pub...?
SIR - I am a regular reader of the 
Nottingham Drinker magazine and am 
currently attempting to write a book about 
Nottingham’s pubs in the 1980s.
 

I just wondered if you (or anyone else at 
the Nottingham Drinker magazine) knows 
what the name of the pub on Bridlesmith 
Gate was which is now the British Heart 

F o u n d a t i o n 
shop, just a few 
doors down from 
the Fountain.  I 
went in there 
today and the 
girls who work 
there said the 
shop has been 
there about 16 
years and before 
that it used 
to be a pub.  I 
remember it 
as I went there 

one night in the 1980’s for a particular 
celebration.  The girls can’t remember 
the name of it and neither can I.  All I 
can remember is that it was a very small 
place.

I attach a photo of it as it is now in the hope 
you may recall it.   I have emailed Derek 
Henshaw about it but he can’t remember 
the name either.

Thanks. 
Julie Davies, Nottingham, via email

The	Editor	replies:

Well	constant	reader	-	over	to	you.	Is	there	
anyone	out	there	in	ND	Land	that	can	help	
Julie?	We	will	pass	on	any	ideas	to	Julie.

In praise of...
SIR - As ever, I am indebted to you for 
another Festival, this time the SIBA Festival 
held at the Canalhouse in February.  Not 
sure if you are used to praise but..........
having arrived at 6.30 pm in case there 
was no legroom, I was pleasantly surprised 
to see that not only could I breath without 
causing more CO2 than O2, but choose 
my own size of glass with accompanying 
booklet (for free).  A little later, seats were 
found for my band of bespoke quaffers 
and the evening was going to be one of 
sampling the best ale on offer in Britain.

The praise does not end there.  To prevent 
confusion the beers were organised in an 
accessible way on a massive bar and the 
staff (including the irrepressible Ray Kirby) 
were very patient and ensured none of the 
beer ended up on newly polished leather 
shoes!

Further praise I feel should be targeted at 
Nottingham CAMRA for the quality of the 
Nottingham Drinker, a veritable descriptive 
publication of relevant articles about a 
number of alarmingly fine ales and bold 
breweries, as well as fabulous feasts for a 
price (and brilliant bands all giving great 
entertainment) on offer in select public 
houses locally and further afield.  I am sure 
Dickens would approve of the adjectival 
assault and Dr Johnson would salivate at 
the sumptuous supping opportunities - 

Prawns and a quiet fridge...
SIR - I write with reference to a letter 
from Terry Fry of Sherwood in regards to 
their unsatisfactory visit to our premises. I 
would like to say this is very unusual and 
unfortunately Mr Fry visited whilst we were 
changing the menu.  This in no way excuses 
the reason given to him and was due to 
temporary staff hired to cover sickness. 

Whilst our succulent ginger Prawns with 
sweet chilli dip were undoubtedly popular, 
due to public demand, we have replaced 
them with a delectable prawn cocktail with 
Marie Rose Sauce, which hopefully Mr Fry 
is invited to try on his next visit

With regards to his “discordant vocal fridge” 
it is impossible to determine with foresight 
when a motor will cease working and the 
fault was rectified within 48 hours.

I am pleased to report that The Vale is 
now the same high quality establishment 
loved by hundreds of regulars and new 
customers alike.

Hayley Balchin
Manager
On behalf of The Vale Hotel

The	Editor	replies:

Thank	 you	 very	 much	 for	 your	
prompt	 response,	 Hayley.	 I	 am	
sure	 that	 both	 readers	 and	 your	
customers	 will	 appreciate	 you	
taking	the	time	to	reply	to	Mr	Fry’s	
letter,	as	will	Mr	Fry	himself.

A Cornmill experience
SIR – I would like to relate an 
experience at The Cornmill, a 
‘Greene King’ outlet on the corner 
of Swiney Way, Chilwell a couple 
of weeks ago (late February 
2011).

I booked a meal for a party of 
eight, including children, two 
weeks in advance, with the idea 
that the children could play 
outside in the Play Area between 
courses. We made it clear at the 
time of booking that this family 

meal was to be my “Birthday Treat” and 
we wished to spend a leisurely afternoon 
there. The manager agreed to this and so 
helpfully booked us a table by the window 
so we could clearly watch the children play 
while we adults relaxed and chatted over 
our meals.

However, on the day of my birthday, about 
halfway through our meal, we were told 
that we would have to go as the table was 
required for another sitting – none of this 
was mentioned at the time of booking and 
we were not informed of any “sitting times” 
then or upon arrival.

In actual fact, I was stood at the bar in 
the process of ordering the desserts and 
a further round of drinks, when one of my 
birthday party guests came up to me and 
said: “Don’t bother with the sweets as 
we have to go – the table is wanted for 
another booking.” Luckily for us, we had 
already eaten our starters and had just 
finished the main course.  
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advisedly, of course!.

A few years ago I asked Steve Westby if 
he could possibly obtain a rare beer for the 
Festival - Uley ‘Pig’s Ear’ at 5% ABV.  Of 
course, he managed to locate and acquire 
a barrel.  I used to have to travel to Uley 
in the Cotswolds to sample it (see enclosed 
proof!).

To further show 
the devotion of 
senior CAMRA 
officials - at the 
2009 Nottingham 
Beer Festival I 
wasn’t able to get 
in on the Saturday 
evening (had the 
Festival moved 
to London’s Earls 
Court, I thought?).  
Apparently most of 
the beer had been supped.  Unfortunately I 
still had about £17 worth of tokens left from 
the Friday night.  A CAMRA official took 
down my name and address and promised 
I’d get my money back.  He was true to his 
word.  A few days later he appeared on my 
doorstep offering me money!      

With the constant news which harangues 
us about the state of the country and 
voluntary organisations, it is a salutary 
reminder that there are some institutions 
that we should support and be proud for 
their unselfish work and organisational 
savvy.  Cheers CAMRA!

Rob Kantor, via email
Ray	Kirby	replies:

Thanks	for	your	kind	words	re	Nottingham	
Drinker	and	Nottingham	CAMRA,	we	do	our	
best,	shall	we	say	and	our	new	editor	has	
done	 a	 sterling	 job	 since	 taking	 over	 at	
what	was	very	short	notice.

Although	 I	 must	 point	 out	 that	 the	 SIBA	
festival	was	nothing	to	do	with	Nottingham	
CAMRA; thanks for that must go firstly to 
the	SIBA	national	committee	for	selecting	
the	Canalhouse	and	Nottingham	as	a	venue	
for	the	3rd	year.	Will	it	be	four	next	year?	
Go	 on	 chaps,	 you	 know	 it	 makes	 sense!	
And	 secondly	 Castle	 Rock,	 especially	 the	
excellent	 team	 of	 Yvette,	 Jez	 and	 all	 the	
hard	 working	 staff	 at	 the	 Canalhouse,	
who	made	sure	 the	whole	event	 ran	very	
smoothly.

Doggy stuff
1. SIR - With reference to the article in the 
latest edition of the Nottingham Drinker can 
I advise you of the following dog friendly 
pub: The Queens Head, Marpool, nr. Heanor. 
This pub is getting a   reputation as THE 
dog friendly pub in the area, and indeed 
the dogs who accompany the owners to the 
pub know each other well!

I know it’s not strictly within the Nottingham 
Area, but the Nottingham Drinker is 
available in this part of the world. I think 
the idea of the ‘Paws 4 a Pint’ logo is 
excellent. Keep up the good work.

Regards, Paul (via email)

2. SIR - I have read the articles on the 
new “Paws 4 a Pint” pages in Nottingham 

Drinker and have some suggestions.

As a dog lover and walker myself, I have 
also done some Roving Repawting in 
dogged pursuit of dog-welcoming pubs 
in the County and beyond. Are you just 
covering Nottinghamshire or can your list 
cover surrounding counties?

Have you thought about adding dog-friendly 
BEER FESTIVALS to your Pawtfolio?  I do 
know that the legendary Round House Rail 
Ale festival at Barrow Hill near Chesterfield 
allows well supervised dogs.  They are 
even allowed a free ride on the train, so 
long as they are not steaming as well and 
don’t misbehave themselves!

Perhaps we could also look for outdoor 
music festivals with real ale tent that allow 
dogs on site and invite readers to add 
to your list - now that would be a great 
bonus!  Does Southwell Folk Festival allow 
dogs on site? 

I have had another idea to put to 
Nottingham CAMRA.  What about the Robin 
Hood Festival setting a fine example to 
other beer festivals and allowing dogs on 
site now that it is held mainly outdoors in 
the Castle grounds?  Now that would really 
would be like Olde Hoodie robbing to GIVE 
TO THE PAW!!

Regards, 
Man about a Dog (and Muddy Paws) (via 
email)

The	Editor	replies:

Thank	you	both	very	much	for	your	positive	
comments	 about	 the	
“Paws	 4	 a	 Pint”	 idea.	
We	 now	 have	 over	 40	
DFP’s	 (Dog	 Friendly	
Pubs)	on	our	database,	
most	 of	 them	 being	
within	 our	 Nottingham	
branch	area	but	we	are	
also	 including	 pubs	 in	
neighbouring	 CAMRA	
branch	 areas	 and	
of	 course	 adjacent	
counties.	In	due	course	
this	database	will	go	on	
our	 website	 and	 also	
contain	 information	
about	 Public	 Transport	
links	to	encourage	safe	
walking	 and	 drinking	
without	driving.

As	 regards	 taking	
dogs	 to	 festivals,	 beer	
or	 otherwise,	 it	 is	
something	 that	 I	 am	
afraid	we	don’t	condone.	
Certainly	 we	 do	 not	
allow	any	dogs	onto	the	
Nottingham	Festival	site	
(apart	 from	 guide	 and	
assistance	 dogs)	 due	
to	a	City	Council	 edict.	
Even	 without	 the	 City	
Council’s	 restrictions,	
we’d	 still	 say	 no	 for	 a	
couple	of	reasons:
1.	We	are	great	believers	
in:	 Don’t	 blame	 the	
dog,	 blame	 the	 owner	
-	 sadly	 we	 witness	 too	

many	negligent	and	uncaring	owners.	I’m	
sure	you	are	a	caring	and	responsible	dog	
owner	-	but	what	about	the	others?	
2.	 The	 noise,	 atmosphere	 and	 sheer	
number	 of	 people	 at	 festivals	 can	 be	
intimidating	and	even	frightening	for	some	
dogs.	We	go	to	Barrowhill	every	year	and	
could	not		really	recommend	taking	a	dog	
there	due	to	the	noise	from	the	steam	and	
diesel	 locos,	 their	 whistles	 /	 horns,	 the	
loud	 music,	 plus	 of	 course	 the	 danger	 of	
a	poorly	supervised	dog	getting	loose	with	
railway	locos	thundering	up	and	down.	

Please	accept	these	comments	in	the	spirit	
in	which	 they	are	written,	 they	are	not	a	
personal	criticism.

Here’s	two	photos	of	our	dog	Yarly	at	the	
Queen’s	 Head,	 Marlpool	 and	 at	 The	 Old	
Poet’s	 Corner,	 Ashover	 -	 two	 excellent	
DFP’s	 -	 early	 in	 February,	 2011.	 Notice	
who’s closest to the fire though!

Post Box
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Happy Hour

The Woodlark Inn, Lambley
Church Street, Lambley, Nottingham NG4 4QB. Tel 0115 931 2535

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Sam Smiths Bitter now always available!

1. Who played the waitress Polly in Fawlty Towers?

2. Which country does Hock wine originate from?

3. What is the highest number in Bingo?

4. In what position does rugby star Jonny Wilkinson play?

5. Which two colours are most commonly confused?

6. Which motorway runs between Edinburgh and   
    Glasgow?

7. In which country is the ancient city of Troy?

8. In the rhyme, how many kittens lost their mittens?

9. Who wrote ‘Jamaica Inn’ and ‘Rebecca’?

10. The character Benjamin Braddock appeared in which         
      1960’s film?

11. Which London building has the postcode ‘SW 1 A’? 
 Is it: The House of Commons; 10, Downing   
 Street; or The Tower of London?

12. What amount of cash is a ‘monkey’ slang for?

13. Who was William Shakespeare’s wife?

14. What is the only city in Africa to have an underground    
 rail system?

15. What is Billingsgate Market famous for selling?

Quiz: Just for fun. Answers in Issue 104 of Nottingham Drinker.
 If you can wait that long... 

Salutation Inn
The Rock‘N’Ale Company
75-7, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 947 6580

At least 6 Real Ales and 4 Real Ciders
Old English home-cooked food served 
(12 - 9 Mon - Fri, 12 - 8 Sat, 12 - 6 Sun.)

CAMRA discount 20p on pints

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 2009 
Best Traditional Pub

Brain Teasers

1. Fill in the three spaces with the same letters in the 
same sequence to make a complete sentence.  Hint:	The	
spaces	may	contain	one	or	more	words...

The ..... barman was ..... to put drinks out as there 
was .....

2. If Pub likes Beer, Wassail likes Lager, Brew likes 
Wine... Then does Hop like Porter or Mild?

Answers to the Quiz in Issue 102:

1. THE LEAGUE OF GENTLEMEN; 2. A POLICEMAN; 3. 
GOLF (FREE STROKE); 4. SODA WATER /LEMONADE; 
5. RHINOCEROSES; 6. KING ARTHUR; 7. BEAGLE; 8. 
LEATHERBRITCHES; 9. EYE TEST; 10. NICHOLAS CAGE; 11. 
WHERE ANGELS FEAR TO TREAD; 12. ADMIRAL; 13. CHEESE; 
14. YORK; 15. PETER; 16. EDINBURGH (LEITH); 17. PESO; 18. 
KENNY EVERETT; 19. KOMODO DRAGON; 20. GRAND NATIONAL 
(1977); 21. QUEEN VICTORIA; 22. GEORGE SIMENON; 23. 
CONCORDSKI; 24. MAH JONG; 25. SWANS; 26. DANCING; 27. 
NOTTING HILL; 28. BLACKBEARD; 29. ENAMELLED POTTERY; 30. 
OLD SOLDIERS.

The Air Hostess
Stanstead Avenue, Tollerton, NG12 4EA   Tel. 0115 937 7388   Bus: Keyworth Connection

Four regular beers from Everards and a Guest beer
Two traditional ciders

Live Bands Sundays, 
5.30 - 8pm Food 12 - 2 & 6 - 8 Wed - Sat

12 - 2 Sun
Main courses from £2.49

Quiz Night Wednesday 9pm
 Good Beer Guide 2010

St. George’s Beer Festival
Fri 22nd April - Sun 1st May

- 20 Real Ales -
- 4 Ciders -
8 beers on

at any one time



47www.nottinghamcamra.org April / May 2011

Branch Diary
Nottingham
Trips and Socials
April: 
Tue	12th	-	Survey	Trip:	East	Bridgford/Shelford	-	Dept	Cast:	19.00
Wed	20th	-	Crawl:	Sneinton	-	Meet	at	the	Moot:	19.00

May:
Tue	17th	-	Survey	Trip:	Bleasby	/	Hoveringham	/	Caythorpe	-			
	 	 	 	 						Dept	Cast:	19.00
Tue	24th	-	Crawl:	Basford	-	tram	from	Station	Street	(to	Horse	&		
	 	 	 	 									Jockey):	19.00
June: 
Wed	8th	-	Survey	Trip:	Keyworth	-	Dept	Cast:	19.00
Mon	13th	-	Crawl:	Canning	Circus	-	Meet	in	the	Portland:	19.00

For more details on Trips and Socials see the article ‘Ray’s 
Round’ on page 40 
Book with Ray Kirby on 0115 929 7896;
or e-mail: raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for £2 discount offered on some trips.

Branch Meetings
All meetings begin at 20.00.  Everyone is welcome to attend.

April: Thu	28th	-	Gladstone,	Loscoe	Rd.	NG5	2AW
May: Thu	26th	-	Horse	&	Jockey,	Basford	NG6	0JW	
	 (ND	104	published)
Jun:	Thu	30th	-	Bar	Deux,	Pelham	Rd.	NG5	2AP

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.

April: Thu	14th	-	King	William	IV,	Eyre	St.	NG2	4PB
May:	Thu	12th - Rose of England, Mansfield Rd.
June:	Thu	9th	-	The	Globe,	London	Rd.

www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
April: Thu	7th	-	Thirsty	Thursday:	New	Inn,	Greyhound	&	Star		
  Inn, Mansfield Woodhouse
Sat	30th - Survey Trip: Outer Mansfield area
May: Thu	5th-	Thirsty	Thursday:	The	Villager	&	The	Clock,	South		
	 	 Normanton
Sat	28th	-	Survey	Trip:	Tibshelf,	Blackwell,	Newton,	Huthwaite	&	
Skegby	areas
June:	Thu	2nd	-	Thirsty	Thursday:	Countryman	&	Duke	of		 	
  Wellington, Kirkby in Ashfield  

Meetings
April:	Tue	12th - Branch & PoS pres’n: Redgate, Mansfield 
May: Tue	10th	-	Branch:	Dixies	Arms,	Lower	Bagthorpe
June: 
Tue	14th - Branch: Redgate, Mansfield
Tue	21st	-	Branch	AGM:	Black	Swan,	Edwinstowe
Contact: Roger Chadburn, socialsecretary@mansfieldcamra.org.uk 
07967 276805 to book trips (small charge). 
For pub survey trips contact Andrew Brett: 
pubsofficer@mansfieldcamra.org.uk for free transport.

Vale of Belvoir
Trips and Socials
May: Sun	15th	Mild	Trail	Trip.	Leaves	Horse	&	Plough,	Bingham	
	 @	12.30.	BOOKING ESSENTIAL

Branch Meetings
April: Tue	5th	-	Peacock,	Redmile	@	20.30
May:	
Tue	3rd	-	Mild	in	May	launch	&	pres’n:	Bull,	Bottesford	@20.30
Sat	7th	-	Mild	in	May	launch	&	pres’n:	Horse	&	Plough,	Bingham		
	 @	20.00
	

For details contact: Martyn or Bridget on 01949 876 479; 
or email: martynandbridget@btinternet.com

Erewash Valley
Trips and Socials
May: Sat	21st	-	Trip	to	Glossop.	Please	ring	Mick	Golds	0115	
9328042	for	further	info	on	trip.

Meetings
April: 
Mon	4th	-	Committee	Mtg:	Coronation	Club,	Heanor	-	19.15
Mon	4th	-	Branch	Mtg:	Red	Lion,	Heanor	-	20.30
May:	Mon	9th	-	Branch	Mtg:	Wilsthorpe	Tavern,	L.	E.	-	20.30

www.erewash-camra.org
For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Trips and Socials
April: Sat	16th	-	Survey	Trip:	Horsley	Woodhouse,	Denby	&		 	
	 	 	 	 	 									Kilburn:	19.30
May:	Sat	21st	-	Survey	Trip:	Somercoates	area:	19.30

Meetings NB: All meetings are held on Thurs & start @ 20.30 
April:
7th	-	Beer	Festival	Mtg:	Hunter	Arms,	Kilburn
28th	-	Branch	Mtg:	Greyhound,	Whitemoor	Lane,	Belper
Buses depart Ripley Market Place. For Alfreton & Belper pick-ups, 
please ring Alison. Buses for Survey Trips are free.
Contact: Alison Cox (01773) 570675.

Newark
Branch Meetings Branch meetings start at 20.00

April: Thu	7th	-	Chequers,	Elston
May:	Thu	5th	-	Newcastle	Arms,	Southwell
June:	Thu	2nd	-	Spread	Eagle,	Hockerton

Contact Duncan Neil: 01636 651131 
or: Chairman@newarkcamra.org.uk
For trips and socials contact: Socials@newarkcamra.org.uk

Regional
East Midlands Regional Meeting

June: Sat 11th - Horse & Plough, Bingham, Notts NG13 8AF

National AGM
Members Weekend & AGM
April 1�-17 Octagon Centre, University of Sheffield.

The Boat Inn
Priory St, Lenton, NG7 2NX, Tel 0115 9780267

Open 12-11.30pm Monday - Thursday, 
12-12 Friday & Saturday, 12-10.30pm Sunday

6 Cask Ales At All Times
- CAMRA discount -

10 Single Malt Whiskies
- Beer Garden -

Lunch Time menu served: 
12-3 Mon - Saturday

- Steak Night Thurs 7pm - 10pm -
Quiz Night Weds from 9pm

- Entertainment Every Saturday Night -
Live Piano music Sun nights
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Beer Festivals 
April 2 (Sat) Magpie Beers Festival, Queen Adelaide, 
Windmill Lane, Nottingham NG3 2BH 5 different Magpie 
beers. Noon onwards. 0115 958 0607

April 22-23 (Fri-Sat) Mallard St. George Beer Festival 
Station Approach, Worksop S�1 7AG 17 beers + 2 ciders.  

April 22-2� (Fri-Mon) Easter Fest, The Lord Harrowby, 
�� Dudley Road, Grantham, Lincs NG31 �AB 20 real ales 
+ ciders held in the beer garden at the Lord Harrowby. NEW 
beers and NEW breweries. 3 live bands on Sat. Hot and cold 
food available. Half price on first pint for Nottingham members. 
01476 563515

Apr 2�-May 2 (Fri-Mon) Cider & Cheese Festival, Swan & 
Rushes, 19 Infirmary Square, Leicester LE1 5WR Over 30 
traditional real ciders & perries with at least 20 cheeses, many 
local. Plus at least 10 cask ales throughout. Tel: 0116 233 9167 
or visit: www.swanandrushes.co.uk

Apr 2�-May 2 (Fri-Mon) LocAle Brewery Weekend, Bread 
& Bitter, Mapperley NG3 �JL 5 LocAle lines featuring a host of 
Local Ales. 0115 9607 541 

Apr 2�-May 2 (Fri-Mon) Real Ale Festival, Black Horse, 
Lower Somercoates DE�� 4LP 20+ real ales + ciders. £5 
entry includes free drink & glass. Open: Fri 5-11pm; Sat-Mon 
12-11pm. 0789 414 1420

Apr 2�-May 2 (Fri-Mon) Festival Weekend, Staunton 
Arms, Staunton in the Vale, Nottinghamshire, NG13 
�PE Beer & Pie Festival; up to 10 guest Ales & up to 6 special 
Staunton Arms Pies over the wkend. Open: Fri & Sat 12-12; 
Sun 12-10pm; Mon 12-11pm. Food available: Fri 12-2.30pm & 
5-9.30pm; Sat 12-9.30pm; Sun 12-6.30pm; Mon 12-2.30pm & 
5-9pm. BBQ: Fri-Mon 12-3pm. Tel: 01400 281 218; 
Email: info@stauntonarms.co.uk  See: www.stauntonarms.co.uk

May 2-� (Mon-Sun) Local Ale Mini Festival, Horse & 
Plough, Bingham Approx 10 beers from local breweries. 
Tel 01949-839313

Festivals, Beer & Cider Events

May 12-1� (Thu-Sun) ‘Holy Gr-Ale Beer Trail’ involving 
7 pubs along Mansfield Road, Nottingham 100+ beers & 
ciders. More details on p.37

May 13-14 (Fri-Sat) Barrowhill Rail Ale Festival, 
Barrowhill Roundhouse, Campbell Drive, Chesterfield, 
Derbys S43 2PR 150 ales + ciders, fruit wines, world 
bottles & Gluten-free beers. Free bus from rlwy stn & town 
centre. Open: 12-11pm. See ad p.41 or Tel: 01246 345777. 

May 2�-2� (Thu-Sat) Lincoln Beer Festival, The Drill Hall;, 
Free School Lane, Lincoln LN2 1EY 80+ real ales + cider, 
perry & foreign beers. Open: Thu 12-3pm (Free), 6pm-11pm 
(£2); Fri 12-11pm (£2 before 4pm, £3 after); Sat 11-11pm 
(£3). Free entry for card-carrying CAMRA members. Tel: 
01522 754458; email: contact@lincolncamra.org.uk; web: 
www.lincolncamra.org.uk

May 2�-30 (Thu-Mon) Annual Bank Holiday Beer Festival, 
Bread & Bitter, Mapperley NG3 �JL Featuring beers from the 
north midlands. 0115 9607 541 

May 27-2� (Fri-Sun) 1�th Newark Beer Festival, Riverside 
Park, Newark NG24 2NY (Opposite Castle) Approx 160 
beers + ciders, perry & country wines. Open: Fri/Sat 10.30-
10.30pm; Sun 12-6pm. Entry: £6 all sessions; card carrying 
CAMRA members £3 all sessions. www.newarkcamra.org.
uk/festival   

May 27-2� (Fri-Sun) Stag Inn Bank Holiday Weekend 
Festival, �7 Nottingham Rd., Kimberely NG1� 2NB 22+ 
beers & 5 ciders. 0115 938 3151

June 2-� (Thu-Sun) Ruddington Village Festival: 3 x pubs 
- White Horse, Three Crowns, & Red Heart. Theme: Roger 
Protz’s “Micro Masters” of �0 micro-beers. See ad on p.10  
for more details, or visit: www.ruddingtonfestival.co.uk

Campaigning for Pub Goers
& Beer Drinkers

Join CAMRA today – www.camra.org.uk/joinus

Enjoying Real Ale
& Pubs

Facebook: www.facebook.com/campaignforrealale www.twitter.com/CAMRA_offi  cial


