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Useful Drinker Information
11,000 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, designed and 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 968 0709 
or 078 172 40940; 
or e-mail:  drinkeradvert@nottinghamcamra.org  for details.

Publication dates
The next issue of Nottingham Drinker (issue 105) will be 
published on Thursday 28th July 2011 and will be available 
from the branch meeting at the Horse & Jockey, Basford.

The ND 105 copy deadline is: Weds 6th July 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 968 0709 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 for one year’s subscription 
please send either: seventeen 2nd class stamps, (standard 
letter) or a cheque for £5.88; or fifteen 1st class stamps, 
(standard letter) or a cheque for £6.90 (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

Nottingham CAMRA
‘Cider Pub of the Year’ 

Competition

As promised, this issue of the 
Nottingham Drinker marks the start 
of our search for the Nottingham pub 

that best promotes and serves good quality 
real cider and real perry. 

We are looking for pubs within the 
Nottingham branch area that promote and 
provide good - and most importantly varied 
- real ciders and perries throughout the 
year. We know that many pubs get ciders in 

for the summer, but we really want to celebrate those pubs who 
stock a range of diverse real ciders all year round. 

In a nut-shell, we want to encourage those pubs who treat real 
cider and real perry the same way they do real ales - in all their 
diversity. We don’t expect perhaps to see as many ciders and 
perries available as we would real ales, but by the same token, 
we trust the landlord and staff will have a genuine interest in and 
knowledge of those real ciders and perries that they do stock.

If wish to nominate a pub -  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 - simply complete 
the Nomination Form below and send it off to us at the address 
given inside the front cover. 

Or you can forward an email to: cider@nottinghamcamra.org and 
include the same information as asked for on the Nomination 
Form.  

Deadline for entries to be received is Friday 8th July 2011. 
The winner of Nottingham Cider Pub of the Year will be announced 
and presentations made in time for publication in Issue 105 of 
the Nottingham Drinker.   

The Bees In Our Collective Bonnet

Young Members Group

Nottingham CAMRA has always been keen to involve 
its younger members in all our activities.  Over the years 
we have organised many events and have forged ties 

with the Real Ale Societies at our two local universities. A key 
person in helping us with this has been our ‘Young Members 
Contact’, but recently this job became vacant and we had been 
urgently looking for a volunteer to help. Laura Brown has now 
kindly agreed to act as our new Branch Young Members Contact 
and is now keen to get activities moving again.

Laura writes:
“There is a thriving interest in real ale 
amongst young people, and I hope 
we can gain sufficient interest to set 
up regular socials, such as brewery 
tours, ‘working socials’ at local CAMRA 
beer festivals and nights out in our 
favourite pubs in Nottinghamshire. If 
you are interested in either helping 
organise such events, or would just 
like to come along for a pint or two 
with like-minded people then contact 
me at the email address below.”

CAMRA, the Campaign for Real Ale, 
is extremely proud of its hugely 
diverse membership. Around 
120,000 individuals of all ages, 
backgrounds and both sexes enjoy 
their CAMRA membership. With 
nearly 10,000 of the total national 
membership being aged between 18 
- 30 years old, the Young Members 
Contacts campaign on issues that 
affect young CAMRA Members and to 
promote and encourage the sensible 
drinking of Real Ale and Real Cider 
among young people.

You can contact Laura at: 
youngmembers@nottinghamcamra.org 

Or via our branch web site, or by joining the Facebook group 
“Nottingham CAMRA Young Members”. Alternatively why not 
have a quiet word with her at a branch or committee meeting.

NOMINATION FORM
Nottingham CAMRA Cider & Perry 

“Pub of the Year” Competition 

Your name: 

CAMRA Member:  Yes   No  (Delete as appropriate)

Pub Name: 

Pub Address inc. Post Code:

Name the Ciders sold:

Name the Perries sold:

Your comments: A Plea from the Editorial Team

If you are a pub manager or landlord and are 
having a festival or event at your premises, please 
can you provide as much detail as possible, 
before the printed deadline (see inside front 

cover) directly to the editor. 
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Nick Tegerdine talks about choices

So, what would encourage responsibility? 
Politicians and, more locally, the chattering classes talk 
about ‘taking responsibility’ - but what measures that might 
‘make a difference’ have not been considered so far, and 
why? Fearful of the consequences of saying or doing nothing, 
Nick Tegerdine risks further wrath from ‘people in suits’ and 
CAMRA members alike ....

There are those who say ‘there’s not a problem’, and 
unfortunately this includes some CAMRA members. There 
are many policy makers who perhaps do recognise some of 

the problems caused by alcohol and the irresponsible selling of it 
but, for political or other reasons, decide not to effectively address 
those problems. Then there are those who are prepared to risk 
personal attacks in all forms by saying things that cause others 
some difficulty. I am in the latter category. I get paid for doing it, 
so I accept the hassle that goes with that, wherever it comes from. 
I also care passionately about the issues I write about.

Did you know that the official wisdom is that 7% of drinkers consume 
33% of the alcohol bought in the UK? This arguably supports the 
view that it is a minority of consumers who contribute most of the 
problems, although I don’t find it that simple. 

Looking at it from the other end of the telescope, it can be argued 
that as the majority of extreme problem drinkers don’t change (is 
that can’t or won’t change, and  why doesn’t change occur?) then 
the target has to be every other drinker, where small reductions 
in consumption result in measurable gains elsewhere. That view 
continues to gain strength. It will do so whilst there is a resistance 
to identifying and quantifying the positive aspects of drinking 
behaviour that most readers of this now famous journal will readily 
identify. This is a challenge for the new public health structures 
that will emerge through NHS reform, although I shan’t hold my 
breath.

In my opinion England is avoiding doing the things that would 
impact on the harmful aspects of alcohol consumption whilst 
simultaneously failing to recognise the cultural significance of 
‘going out for a drink’. By doing so, and failing to recognise the 
value placed on this behaviour by such a significant proportion of 
the population, a distance is created between the people and the 
policies.  Colleagues do argue that this is something to do with the 
power of big business on ‘big society’. In the alternative, it is simply 
that “...alcohol is just not on the agenda of the coalition...” as an MP 
recently admitted to me.

I recommend three things. Firstly, that licensing policies are 
shaped and owned by local people rather than by local authority 

personnel. By this I mean ensure that local communities have 
a meaningful voice when local licensing policies are reviewed. 
Currently, in my view, this is denied. This could mean that all 
licensed premises are required to sell at least one LocAle, for 
example (and other products are banned).

Secondly, and whilst the legal writs are flying my way, I refer to the 
experiences of Europe. An end to non-returnable bottles would be 
the most effective way of dealing with the problems associated with 
bottle litter and injuries from bottles. It would also serve to reduce 
the price differential between off and on trade since, as I recently 
observed in Belgium whilst undertaking research, shops have to 
invest in bar code technology and stock areas for bottles and crates 
to be returned. It would also have an environmental impact, and 
generally speaking, awareness of the benefits of that is currently 
low in the drinks trade. This change would be relatively simple 
for most pubs, except those reliant on the ‘£3 a bottle market’. 
Unashamedly, I do not wish to support that style of business.

Finally, before the men in suits come and scramble over my 
computer again in a Stasi-like fashion, I offer this. Server training, 
for both on and off sales. I have quoted numerous examples of bad 
practice through these pages, whilst others occasionally trumpet 
the fact that ‘things are getting better’. I hear what they say 
and I see what they do. Frankly, standards of service in licensed 
premises in this country are very poor indeed; are getting worse; 
and coincidentally, problems relating to the irresponsible selling of 
alcohol are increasing. That’s what I observe, that’s what others tell 
me, and that’s what the data shows. Incidentally, those that invest 
in server training are the businesses that are the most profitable 

and are associated with relatively low levels of problems.

So, here we have three things that could at least be tried. Three 
things that would encourage both individuals, the trade, and those 
responsible for regulating the alcohol trade, to take responsibility. 
No doubt the trade associations will opine that server training is 
getting better. I disagree. No doubt the ‘big business’ agenda will 
maintain that ‘big society’ will benefit if they are allowed free rein. 
Again, I disagree, I see that we need better regulation, but not 
necessarily more.

I know that local authorities will point to the Act and say that 
they are fulfilling their responsibilities under it, and that public 
consultation exercises do inform their statements of licensing 
policy. My reply is ‘no you’re not’. There are countless opportunities 
to show imaginative use of the experiences of drinkers, both the 
responsible majority and those who have experienced problems 
either directly or indirectly. If they don’t know how to do it, why 
not ask.

A happy tale – number one. I recently commented unfavourably 
on the service received in a public house, where a clean glass 
request was treated with contempt and the request for a small glass 
of wine was ignored. Contact was made and apologies given so our 
intrepid researchers went to see if things had indeed improved. The 
barman still didn’t possess any socks but he did always use a clean 
glass and now clearly understood that there are different sizes of 
wine glass. Well done to the management and we are delighted 
that the message hit home.

Happy tale number two. We congratulate Stephen House, Chief 
Constable of Strathclyde Police. He recently said “...virtually all 
violence in the west of Scotland has got some link to drink”. He 
added that he was concerned about the amount people drink at 
home where there is no “level of control” as there is in pubs. How 
refreshing, when locally we have been told that “...pubs closing is 
good for us (police) as we don’t have to manage them”. 

Chief Constable House also pointed out that the products contributing 
to the majority of problems are cheap vodka, cider and strong lager 
sold by supermarkets.

Good man!
Contact me at nick@apas.org.uk  or by ‘phone: 07904 307380
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Snippets: AGM report
Success With Motion 4 At The AGM

Nottingham CAMRA were well represented at the National 
AGM in Sheffield in April, our particular focus being to support 

and see how Motion 4, which was proposed by Nottingham branch, 
would fare. Here is the motion that was tabled to the assembled 
members:

MOTION 4
This Conference condemns the growing practice of breweries selling 
beers under a different brewery name, giving the impression that 
the beers are from a separate independent brewery. Conference 
instructs the National Executive to campaign against this 
misleading practice. CAMRA beer festivals should be encouraged 
not to sell such beers. 

Fourth Time In A Row For Nottingham Drinker

For the 4th consecutive year, Nottingham Drinker has been awarded 
the accolade ‘Branch Newsletter of the Year’. Jackie Parker 
(left) displayed a copy of ND 101 while making the presentation 
to Nottingham CAMRA Vice Chairman David Mason (right) who 
himself is a former editor of Nottingham Drinker and helped pave 

Branch Member Gets Special Award
Nottingham CAMRA branch member Andrew Cunningham was 
presented with a Special Award by Colin Valentine, the Chair of 
CAMRA in recognition of his 40 years work in campaigning. Andrew 
has sat on national committees since the 1970’s. 

Left: With speech 
tucked under 
arm, Branch Chair 
Steve Westby 
waits to address 
the conference, as 
Motion 4 is projected 
onto the screen 
behind the members 
of CAMRA’s National 
Executive.

Right: Standing 
Room Only. The 

packed auditorium 
waiting to both hear 

and vote on Motion 4 
after Steve delivers 
his speech, and of 
course hear from 

those who opposed 
the Motion.

Left: Steve in full 
flow. The result of 
the vote was quite  
close but Motion 4 
was passed. This 
should mean that 
consumers will be 
able to see the  
provenance of beers, 
starting with CAMRA 
festivals.

the way for ND to evolve. David accepted the award not only in 
memory of late Chair and ND Editor Spyke Golding, but also on 
behalf of the whole team who together produce, edit, print and 
distribute the Nottingham Drinker. In her presentation speech,   
Jackie Parker praised ND for the breadth of articles published, and 
particularly highlighted the inclusion of regular articles by both 
the Nottinghamshire Police and APAS.
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2011 Nottingham Robin Hood Festival

2011 Nottingham Robin Hood 
Festival website

www.beerfestival.nottinghamcamra.org

Beer Festival Tickets Go On Sale!

Yes it’s back and bigger and better than ever! The 2011 Nottingham 
Robin Hood Beer & Cider Festival will be open from Thursday 13th to 
Saturday 15th October in the superb grounds of Nottingham Castle and tickets 

are now on sale. We are open 11.00 am to 11.00 pm (11.00 to 23.00) each day 
with live entertainment all day, and a wide variety of hot and cold food available at 
all times.

Last year’s event was the most stunningly successful so far and this year we are 
making a few changes to improve things further, all in response to customer requests. 
There will be even more beer and cider this year, in fact we estimate that there will 
be over one thousand different draught traditional real ales, real ciders and real 

perries, by far the most at any event in the world. But your choice will also be wider because for the first time we will give you the option 
of buying your drinks in thirds as well as half pints as the commemorative tankard will have both a third and a half pint line on it. 

To allow for this change a new type of payment system is to be introduced, a new 
“mini-token” will be half the size of the previous tokens and they will be used in 
multiples, so for example a third of a lower strength beer might be two mini-tokens 
and a half pint will cost three, with higher strength drinks proportionately higher. No 
cash will be taken at the bars to speed up service and, because customers can now 
buy a third, no tasters will be given.

It will be possible to pay cash at the gate again this year but the only way to 
guarantee admission will be to buy an advance ticket. 

We anticipate that access will be restricted to ticket-holders only at the busier 
times, particularly Friday evening and much of Saturday. So we are suggesting that 
tickets be purchased in advance if you want to be sure of getting in.

Tickets can be purchased on-line through See Tickets again; in fact they are already 
on sale. These tickets will be mailed out to customers but there is a booking fee and 
transaction charge. However, tickets can also be bought, over the counter only, at 
the Nottingham Tourism Centre in Smithy Row and these carry no booking fees. 

You can order on-line at our web site www.beerfestival.nottinghamcamra.org   
where details of telephone sales will also be given (for which charges apply).

To speed up entry there will again be a package admission price. £12.50 will get you 
entry, a commemorative glass and ten mini-tokens. When taking into account the 
recent increases in VAT and excise duty on beer, this represents better value than 
last year! 

CAMRA members will receive a further five mini-tokens on presentation of 
a valid membership card and if you prefer to bring your own glass we will 
give you a further five mini-tokens in lieu of a commemorative tankard          

- but your glass must be Government stamped and remember 
if you want to drink thirds make sure it has the appropriate 
line on it!. 

As usual, further mini-tokens will be on sale in the marquees.

Our festival is run by unpaid volunteers and without their help 
it could not happen. So if you feel able to offer us a few hours 

help or would like to get involved in any capacity, please talk to a 
committee member or look out for the staffing form that will soon be 
appearing on the festival web site. We look forward to seeing you 
in October. 

Please make use of the excellent Public Transport 
links available in and around Nottingham.

Don’t Drink and Drive.
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Amber Valley News

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd.

230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society - If you receive a refund you are not entitled to, you must pay it back 
when The Campaign For Real Ale Ltd asks you to
•  You can cancel a Direct Debit at any time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

Please pay Campaign For Real Ale Limited Direct Debits from the account detailed on this 
instruction subject to the safeguards assured by the Direct Debit Guarantee. I understand that this 
instruction may remain with Campaign For Real Ale Limited and, if so will be passed electronically 
to my Bank/Building Society.

Join CAMRA Today
Complete the Direct Debit form and you will receive 15 months membership 
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,
visit www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to Membership 
Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

  Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

  Direct Debit    Non DD

Single Membership £20 £22
(UK & EU) 

Joint Membership £25 £27
(Partner at the same address)

For Young Member and concessionary rates 
please visit www.camra.org.uk or call
01727 867201.

I wish to join the Campaign for Real Ale, 
and agree to abide by the Memorandum and 
Articles of Association

I enclose a cheque for

Signed          Date

Applications will be processed within 21 days 

12/10

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign

Complete the Direct Debit form and you will receive 15 months membership 

of Two Halves

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

National Award For Sub-Branch

It’s less than three years since Amber Valley CAMRA was 
created but the sub-branch’s efforts in membership recruitment 
have been recognised at the recent AGM in Sheffield. Recipient 

of the framed certificate, membership secretary Gus Manning, 
said: “It’s gratifying to receive the award following a big surge 
in membership in Amber Valley and this, combined with a much 
improved real ale scene in the area, augers well for the future.” 

Our photograph shows Gus (right) receiving the award from 
National Executive member, Keith Spencer (centre). 

Impromptu Inter-Branch Social

A glorious Good Friday saw ten Derby and Amber Valley 
members, including the respective branch Chairmen, gather in 

the splendid surroundings of Stamford for an afternoon’s drinking. 
The quartet of Good Beer Guide pubs were visited together with 

the cutely named Otters Pocket and the magnificent Melbourne 
Brewery tap. By a strange coincidence the Green Man hosted a beer 
festival, and thanks are due to Lavender Coaches for providing the 
means of transport and cheerful driver.

Club Call

If you know of any clubs serving real ale in the Amber 
Valley area, please let us know, as we are hoping, next year, to 

nominate a club for the annual Club of the Year award.

Pub News

Toby Alexander Metcalf of the Thorn Tree, Ripley Market Place, has 
installed four new beer lines to expand his beer range, which now 
includes the likes of Ringwood, Jennings, Wychwood and Marston’s. 
Toby intends to offer discounted beer to card carrying CAMRA 
members. 

If you haven’t sampled the wares of Coppice Side brewery, Heanor, 
you may wish to try the Marquis of Ormonde, on Codnor Denby 
Lane, Codnor, where, on a recent Amber Valley survey trip, three of 
their beers were spotted. 

Martin at the Generous Britain, Ripley, has turned the pub around 
but we hear that the former Kimberley street corner local has been 
sold. 

Just outside our area, in Little Eaton, another ex-Kimberley house, 
the Queens Head on Alfreton Road, is up for sale. Surely someone 
can make a go of this fine, Georgian building? 

The enterprising Travellers Rest, Chapel Street, Kilburn, offers real 
ale at £2.50 a pint on Mondays. Its Easter weekend beer festival 
was a cracker with 16 beers and a rock/blues duo entertaining the 
punters on the Monday afternoon.

Diary Date: The second Amber Valley CAMRA Rail Ale festival will 
be at Butterley Station, Ripley, between 29th September and 2nd 
October.

Paul Gibson
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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 

The Dark Side Of The Vale 

Well, here we are again, as we go to press, right at 
the beginning of another Mild In May. It comes around so 
quickly – or is that just my age? Anyway, moving swiftly 

on. We started our 2011 trail on May 3rd combining our branch 
meeting with a 
launch at the 
Bull, Bottesford, 
who were joint 
winners of the 
Best Mild on 
Trail 2010. We 
had a very nice 
pint or two of 
some excellent 
Belvoir Dark 
Horse, which 
really couldn’t 
be faulted, as we 
went about the 
business part of 
the evening. 

A second launch was held on Saturday 7th May at the Horse & 
Plough, Bingham. Here we had the excellent Pot Belly Beijing Black, 
with the pub having quickly rattled through some Belvoir Dark 
Horse. The Beijing Black didn’t hang about at the bar – chairman 

Mart had waaay too 
much, whilst I, on the 
other hand, was an 
absolute model of self 
control.... Apparently 
there is some more 
to come later in the 
month, and by the 
end of the weekend it 
had been replaced by 
Brewsters Cheval Mort. 

Other milds due on at the pub include 
Rudgate Mild, Grantham Dark, Adnams 
and, I think, Milestone – so quite a variety 
to look forward to. Also, on June 9th at 
the Horse and Plough is a beer and food 
evening, with Fullers Brewery. Having been 
to the last one held with Batemans Brewery 
I can recommend this night out, whether 
you are a foodie or a beer drinker – or 
both. We are also looking forward to the 
Regional Meeting here on Sat June 11th, so 
hope to see a few of you there. 

There have already been a couple of disappointments on the 
trail, with The Wheatsheaf, Bingham deciding not to take part, as 
frustrated Mild Trail followers have discovered. Also the Plough, 
Cropwell Butler has been let down on the supply of their Mild, but 
thank you to Greg for letting us know promptly - any info is always 
greatly appreciated as it lets us keep everybody informed. As it is 
so early on the campaign that is just about all the Mild Trail news 
I can give you at the moment, except to say that I am hoping to 
head out to The Staunton Arms and / or The Red Lion, Stathern 
today, and to cycle over to the Royal Oak, Car Colston later in the 
week – it’s a tough job, but someone has to do it........ 

Talking of Staunton, that leads me nicely into pubs visited 
over the last month, and the day of the royal wedding saw me-

self and a Mester Motley at the Staunton Arms to sample the Beer 
and Pie Festival. Motley had the Steak and Ale Pie, while I had 
the Pork and Apple, both of which were very, very nice. This was 
accompanied by some Blue Monkey Guerrilla Stout, possibly not 
the wisest choice of beer to have at 12 noon, but I’m afraid that 
it was not to be resisted. As we were leaving, the pub was getting 

nicely busy with both diners and obvious festival visitors, and we 
are informed that the weekend went well, understandably so with 
the selection of beers offered. 

April saw us at the Peacock, Redmile for our branch meeting, 
which was quite well attended. I think we must have had quite 
a lot of business on the agenda that night, what with last minute 
trail news, etc – this is my excuse for being completely unable to 
remember what beers were available, and I’m sticking to it! Look, 
it was over a month ago and my short term memory is not what it 
was, OK!?! Suffice to say that we had a very enjoyable evening. 

We have also been up to The Wheel Inn, Branston only to find 
Roosters Leghorn at 4.3% being served. I am always pleased to 
see Roosters beers, as they do tickle my fancy, so to speak, so of 
course I had to try some. I was not disappointed, it delivered that 
characteristic Roosters fruitiness that I like, so I left the pub a 
happy bunny – although I always do, as the food is just luvverly! 

I think that is about it for pub reports – I’m afraid that time has 
not allowed us to get out & about so very much, we hope to 
remedy that if possible over the next month. We will have a full 
report next issue on the pubs visited on our trip out on the 15th 
May, although on past performance it looks like I will have to start 
getting someone to write down the names of the beers for me, as 
I forget by the time it comes to reporting to y’all.. 

It just leaves me to sign off now then, so that’s all from me this 
month – me, Bridget EDWARDS, not Bridget Harwood. Is there 
an ongoing conspiracy at the Drinker to get me married off? 
(Maybe... or perhaps it’s the email address I inherited entitled: M. 
Harwood? - Ed.) I am beginning to get concerned, and that’s just 
me. Spare a thought for Mart, he’s starting to get palpitations, 
don’t you know, poor boy! 

Anyhoo, bye bye for now.
Bridget Edwards
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The Victoria on Dovecote Lane has been serving its customers in 
Beeston since reopening under the Tynemill Banner in 1994. The 
pub is now trading under The Hands on Pub Company but still with 
Neil Kelso at the Helm. There is always a fine selection of beer 
available, including LocAles. Real cider is also available.

Now it is your opportunity to follow in the judges footsteps. Come 
along and see what impressed the judges about these two pubs. We 
will be making a presentation to the Crown on Thursday 2nd June 
and to the Victoria on Wednesday 15th June 2011. The evenings will 
start around 7.30pm with the presentations taking place around 
9pm.
 

Some people have enquired how the Nottingham Pub of the Year is 
selected; well here is the answer. Firstly the pubs are nominated. 
There are only two criteria for nomination; the first is that the pub 
serves real ale, the second that it is within the Nottingham CAMRA 
branch area. All the nominated pubs are then judged by a group 
of volunteers who visit the pubs; there is only one criterion for the 
judging: you have to visit all the pubs on the list. The top pubs go 
through to a second round with the final three through to the last 
round. 

Interested in nominating or judging? We will be taking nominations 
for Pub of the Year 2012 after the beer festival in October and 
judging in the New Year.

Club and Pub of the Year

The Nottingham Branch Pub of the Year has been announced 
after much deliberation. This year we had fourteen nominated 
pubs to judge. All were visited by a dedicated group of volunteer 

judges at the beginning of the year who scored each pub. 

The results were very close; however in third place was the 
Roundhouse near the Castle on Royal Standard Place whilst the 
runner up was the Victoria Hotel in Beeston. The winner, for the 
second year running, was the Crown in Beeston, the current East 
Midlands Pub of the Year. 

The Crown, near the bus station, reopened having been sold to 
Everards by Greene King, and is run by James Brown and David 
Brown. There are fourteen beers, including LocAle, available alongside 
the real cider. The Crown now goes through to the Nottinghamshire 
Pub of the Year competition.

The Crown Holds Onto Its Title

£2.20

Chosen 2011 Nottingham CAMRA Pub Of The Year
Presentation Thursday 2nd June 8pm

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Champion Beers Festival, Over 60 Award Winning Ales
Thursday 2nd June 5pm – Sunday 5th June

Club of the Year

You’ve probably heard of Pub of the Year, the annual award 
made by CAMRA following visits to pubs in the area by a 

dedicated band of volunteers. There is also a competition entitled 
‘Club of the Year’ and you’ve probably guessed that it is for clubs 
rather than pubs. 

Nottingham Club of the Year 2011 is the Nottingham Squash 
Rackets Club in the Park on Tattershall Drive. The club allows CAMRA 
members in, they are open everyday from 11am until 10.30pm, 
just ring the bell at the door. There are four ales available including 
a LocAle. Alternatively why not come along to the presentation 
evening on Friday 17th June 2011 at 19.00. 

Just don’t blame us if you end up with a racket in your hand rather 
than a pint.

The Crown

The Victoria
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Look back - in anger?

Interested in beer? Of course you are, or you wouldn’t be 
reading this august magazine. Some of the committee of the 
Nottingham branch of CAMRA are members of the Brewery 

History Society and we thought it would be a good idea to tell you 
a little about this organisation.

The BHS was formed in 1972 and focuses mainly on British brewery 
history (including related subjects, such as malting), although 
foreign news is also reported. We currently have some 500 members 
including 70 Corporate members, and around 15 institutions, major 
museums and libraries. The Corporate members are mainly brewers 
and maltsters, of course, but also include such organisations as 
the Institute & Guild of Brewing and English Heritage, whilst the 
Individuals comprise a broad church of industry professionals, 
historians (both amateur and professional), 
collectors and those with a general interest 
in beer and brewing.

Publications include a quarterly journal; 
typically a perfect bound volume full of 
erudite articles, complemented by a quarterly 
Newsletter full of industry news, readers’ 
queries (and hopefully answers) and general 
informal snippets of information. We also 
publish books from time to time, generally 
county directories and, of course, ‘A Century 
of British Brewers- Plus’, the first essential 
for all beer aficionados, containing details of 
over 10,000 British brewers known to have 
existed since 1890.

We hold a number of meetings at breweries throughout 
the year, have a major archive (professionally maintained for 

us by Birmingham City Library), an oral history archive and arrange 
occasional conferences. One area that many people, even non-
members, have enjoyed contributing to is our collection of defunct 
brewery information and photographs. This is a large part of the web 
site, organised by place, that records all known examples of now 
defunct brewery names still to be seen – in the Nottinghamshire 
section alone we have over 100 entries, including such evocative 
names as Shipstones, Hutchinsons, Hardy’s Kimberley Brewery 
(pictured), T Losco Bradley, James Hole & Co, Home Brewery, 
Warwicks & Richardsons, Worksop & Retford Brewery Co, George 
Hooley and many more. We are always keen to hear of any that we 
have missed.

Do please have a look at the web site to get a feel for our activities. 
As mentioned above, brewery visits form an important part of our 
calendar and this year the plan includes a trip here to Nottingham 
in July to include the stunning former Prince of Wales brewery on 
Alpine street in Basford, a town walk and another brewery visit. Also 
planned are visits to several West Midlands breweries, to Guinness 
in Dublin, and a series of walks exploring the brewing and malting 
sites in parts of London, the Vale of Aylesbury and, in September, 

Newark. On a sadder note we also try to visit 
any brewery threatened with closure.

All in all a society of like-minded people, 
information and fun. Why not join us? You would 
be very welcome.

Contact address: Jeff Sechiari 
  Manor Side east, 
  Mill Lane, 
  Byfleet, Surrey KT14 7RS

 Membership@BreweryHistory.com 

 or see: www.BreweryHistory.com 

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

The Brewery History Society
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Evenin’ All

NOW SERVING SUNDAY LUNCH 12 - 4.30PM

C

M

Y

CM

MY

CY

CMY

K

CK_NottmDrinker_AD_AW.pdf   1   15/09/2010   10:09

City Centre Inspector Leona Scurr reports
Over the last 18 months, I have 
been seconded to the city council 
using civil legislation to control 
antisocial behaviour. I want to 
bring these powers to my new role 
and use them alongside police 
powers to combat alcohol-related 
antisocial behaviour associated 
to the night time economy. 
 

I do have a particular concern 
about the impact that the 
closure of hostels and Handel 
Street’s wet centre could 
have, which may result in more street drinkers in the city 
centre. The street drinkers are vulnerable people, who often lead 
chaotic lifestyles, so I intend for my staff to use licensing laws 
to target anyone selling alcohol to those already intoxicated. 
 

Nottingham city centre is a popular and safe place to visit. It has 
a lot to offer, including first class entertainment, a thriving culture 
of pubs, bar and restaurants, theatres and shopping facilities. 
Working alongside our partners, such as Nottingham City Council 
and the Crime and Drugs Partnership, we want to ensure to the city 
remains a place that everyone wants to come and enjoy, whether 
that be families, local people or those visiting for the first time. 

Over the last year we have made significant reductions in crime, 
seeing the lowest number of offences in 30 years. I am determined 
to continue the positive work that has helped achieve these 
reductions throughout the city centre.

I have recently taken over 
the role of Inspector within 
the City Centre, with Andy 

Townsend moving on to other 
areas of policing. Andy has done 
a great job, and I am looking 
forward to carrying on the positive 
work he has developed.

My husband is very jealous that 
I am now writing articles for this 
magazine, as he loves real ale 
and has even started making real 
ale home brew named ‘Reuben’s 
Ruin’, after our six-month-old 
son. The first brew was a success 
and the second was flowing at 
our Royal Wedding street party.

We have seen a busy time across 
the city centre with extended 
periods off work for people 
enjoying the bank holidays, and 
the glorious weather. Most people 

have been in good spirits, but we’ve ensured my officers have been 
on hand to deal with incidents whenever they have been needed.   
 

Having worked as a detective sergeant for the city centre I 
have investigated serious violent and sexual assaults, which 
we often find are related to excessive alcohol consumption. I 
have a personal interest in using whatever tools and legislation 
possible to control excessive drinking and its devastating effects. 

Nottingham CAMRA and the Nottingham Drinker extend a warm welcome to our new City 
Centre Inspector. We trust that all who enjoy safe, sensible drinking within Nottingham will 

wish her well in her new position. We look forward to working with Inspector Scurr.
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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

EVXXXX_Publican Ad_230w300h_AW.i1   1 13/4/10   11:05:08

From Heanor to Trent Lock...

Real-ale mecca The Queen’s Head at Marlpool followed 
up its winter ‘Erewash Pub of the Season’ award by landing 
the big one – the branch’s Pub of the Year. Inevitably that 

saw another large group of thirsty members heading up there to 
number 1 Breach Road for the second time in a few weeks to enjoy 
the pub’s amazing range of perfectly-kept ales. A former Shipstone’s 
house that turned into an Indian restaurant before re-opening as 
a pub, it is pretty much a permanent ‘beer festival’ as the Queens 
offers a minimum of 14 ales, sometimes more, plus 20 real ciders. 

An old slaughterhouse situated behind the Queen’s Head, has 
been home to the two-barrel Marlpool Brewery since last June. It 
is now offering tasting sessions every Saturday from 2.00 - 4.00 
pm. The brewery use local produce and the new owners of the 
old slaughterhouse building have a completely different attitude to 
animals and donate all their spent malt to Brinsley Animal Rescue 
for Boris their blind bull to enjoy! Their intention is also to produce 
a beer suitable for vegans in the future. 

The previous holder of the Erewash Pub of the Year title, Ilkeston’s 
Spanish Bar, came a very close second, though just failed to keep 
hold of the title; however it remains a firm branch favourite. And the 
already inviting Spanish Bar will be an even more inviting drinking 
destination on Thursday to Saturday, 23rd-26th June when the pub 

is staging a summer beer festival. 

Also in Ilkeston, the Davy Lamp, at 
The Triangle, has been taken over 
by the Pub People Co where landlady 
Mandy has two hand-pumps, one 
on which she intends to keep Castle 
Rock’s award-winning Harvest Pale as 
a regular and the other for a guest. 

Just round the corner is the Gallows 
Inn where, on a recent visit, Coppice 
Side and Leadmill were on two of the 
four handpumps.

It’s all change down at Trent 
Lock once more as the shut-down 

‘Navigation’ has been re-opened 
by Vintage Inns under the name of 
the ‘Trent Lock’, just in time for the 
summer rush of sunshine drinkers. 
It was originally called the ‘Trent 
Navigation Inn’ and had been so for 
the last 200 years. So this is another 
example of pub groups changing pub 
names and ignoring heritage and 
history.

However, it does appear quite bright 
inside with friendly staff, and on 
a recent visit the five cask beers 
included Batemans XXXB in excellent 
condition, though a bit pricey at 
£3.15 pint.

Confusingly, the adjacent ‘Steamboat’ 
by the canal was originally called 
the ‘Erewash Navigation Inn’ – a 
Warwicks & Richardsons Ales tied-
house built by the Erewash Canal Co, 
also 200 years ago. It was run by the 
George family who renamed the pub 
‘The Fisherman’s Rest’ in the 1950’s 
and it was then renamed yet again to 
‘The Steamboat’ by the Winstanleys.

Elsewhere, Long Eaton’s GBG-
listed ‘The Twitchell’ is now offering 
Thornbridge’s hugely successful 
5.9% ABV IPA Jaipur full-time.

Future Erewash branch meetings 
are June 6th at The Good Old Days, 
Ilkeston, and July 4th at The Crown, 
Heanor.

John Lomas
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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

At first glance, the Three Crowns in Ruddington would pass 
for an unremarkable, brick-built private residence, were it 
not for the pub sign with its triple chimney-pot logo and the 

fact that this is repeated in the glass of the ground floor windows.  
The main entrance, accessed by a short flight of steps, opens into 
an L-shaped saloon bar divided into more intimate drinking areas 
by a few, strategically placed partitions.  Simple, polished, pale 
wood furniture, supplemented by some red upholstered banquette 
seating, reflects the overall decor, while an interesting array of 
assorted breweriana adorns the walls.  Along the bar, twin banks of 
four handpumps offer Fullers London Pride, Nottingham Extra Pale 
Ale and Rock Mild as the regular house beers, with a supporting 
cast of one proper cider and a further three, ever-changing guest 
real ales.

When it comes to food, however, the Three Crowns brings to mind 
those immortal Monty Python words: “And now for something 
completely different”.

Dine India is a full-blown Indian restaurant located to the rear of 
the pub and accessed either through the bar or via a separate side 
entrance.  The decor echoes the cream and red bar with a polished 
wood floor, high-back, black leather chairs, crisp white napery and 
unusual, bright orange, floor-level uplighting.  It is a joint venture 
between the respective owners and they are more than happy for 
pints of real ale or cider to be carried through to the dinner table.

The menu not only features all the usual Bangladeshi-Indian 
favourites such as dansaks, biryanis and kormas, but also several 
more unusual dishes such as fish bhuna (£8.50), salmon tossed 
in garlic, bay leaves, turmeric and chef’s own blend of fish spices, 
simmered in a sauce of coarsely chopped onion, capsicums and 
tomatoes, or naga (also £8.50), chicken or lamb tikka prepared 
with naga chilli, garlic, fresh lime juice and fresh coriander.

Armed with a pint of Nottingham EPA and feeling decidedly peckish, 
I order a spiced popadum (50p) and pickle tray (£2.00) comprising 
mango chutney, mint sauce, onion salad and mixed lime pickle, 
to keep me going whilst awaiting my chosen chilli paneer starter 
(£3.20).  Described on the menu as grilled Indian cheese cooked 
with fresh chillies and coriander to a special recipe, this really does 
not do the dish justice.

A generous helping of creamy, almost pure white paneer cheese 
has been cut into mouth-sized cubes, lightly grilled and then 
enveloped in a superbly spiced sauce, redolent of all those 
wonderful flavours associated with the sub-continent.  Served 
with a salad garni and lemon wedge in a metal squeezer, it also 
more than lives up to its title with whole, green, finger chillies 
providing a real kick and the perfect foil to the blandness of the 
cheese.  This is accomplished Asian cooking and I am almost 
tempted to lick the plate.

For the main course I have plumped for a chicken shashlik (£7.50), 

comprising pieces of chicken tikka marinated in a combination of 
yoghurt and roasted spices, cooked in the tandoor and served with 
onions, green peppers and tomatoes.  To go with it, I have ordered 
a side dish of tarka dhal (£2.90) and an unleavened tandoori roti 
(£2.00), a whole-wheat flatbread rather than rice.  It is brought 
to the table and served from a sizzling, cast iron hotplate, the 
vibrant colours and rich, spicy aromas of the food just begging to 
be devoured.  The meat is beautifully moist and succulent; slices 
of green pepper are still firm to the bite with slight charring at the 
edges from being skewered in the heat of the tandoor; the whole 
ensemble bound together in a thick and garlicky, onion and tomato 
based sauce.  Once again, the seasoning is beyond reproach.

The yellow lentil based dhal has been prepared with fried onions and 
extra garlic (my request) and comes flecked with chopped coriander 
leaves for additional flavour.  Served in its own, ring-handled, 
stainless steel bowl, it is absolutely delightful and goes really well 
with the shashlik, as well as soaking nicely into an otherwise rather 
dry roti.  And after such an enjoyable feast, washed down far more 
satisfyingly with a good pint of LocAle rather than a fizzy, ersatz 
Indian lager, my only minor disappointment is that their automated 
coffee machine’s idea of an espresso, thoughtfully presented with 
an accompanying After Eight mint, is more akin to an Americano, 
except that you get less of it!

Sitting astride the A612 just beyond Southwell and the National 
Trust’s beautifully restored and impressive Victorian workhouse, 

which is, by the way, well worth a visit, the tranquil village of Upton 
also plays host to the British Horological Institute, tucked away 
among the trees.  For many years Upton could also lay claim to two 
pubs, most notably the French Horn towards the Newark end of 
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Dine India at The Three Crowns
23 Easthorpe Street, Ruddington, Nottingham, NG11 6LB
Tel: 0115 9844363
www.dineindiaruddington.co.uk
Meals served: Sunday to Thursday 5.30 – 11;  
  Friday and Saturday 5.30 – 11.30.

The Cross Keys
Main Street, Upton, Nottinghamshire, NG23 5SY
Tel: 01636 813269
www.crosskeysupton.co.uk
Meals served: Monday to Saturday 12 – 3 and 5 – 10;  
  Sunday 12 – 3.

Fare Deals
the village, which over the years had steadily acquired a reputation 
for fine dining.  Sadly, however, the business went into terminal 
decline some time ago and the building now stands shuttered and 
forlorn, whilst the mantle for good food and good ale has most 
certainly passed to its competitor just around the corner, which it 
overshadowed for so long, the Cross Keys.

Nowadays in private ownership, this substantial, cream painted, 
roadside hostelry has ample car parking to the rear, adjoining a small, 
decked beer garden and is now under the capable management 
of Roy and Laura Wood, who gained an award-winning reputation 
for their culinary skills during their recent tenure at the Waggon 
and Horses in nearby Halam.  Stepping inside reveals a spacious, 

quarry tiled and oak 
beamed, split-level 
room wrapped around a 
wood panelled bar and 
broken up by a central, 
rustic brick hearth, 
the warming flames 
adding to the general, 
‘olde worlde’ ambience 
except in high summer, 
of course, when floral 
displays help to achieve 
the same effect.

The choice of three, hand-pumped real ales changes on a regular 
basis, but beers from Blue Monkey and Castle Rock feature regularly, 
as well as popular brews from family firms such as Adnams and 
Fullers.  Choosing one of the scrubbed-top tables near a window, 
I begin to study what the Cross Keys has to offer food-wise, all 
displayed on blackboards around the walls.  A limited selection of 
reasonably priced bar meals is listed on one overlooking the bar, 
while more substantial fare is described on another attached to the 
wall forming one side of the central chimney.

Choices are sensibly restricted in number and generally priced at 
£11 for one course, £14 for two and £17 for a full, three course 
feast.  This might comprise mushrooms on toast followed by fish 
pie and chocolate fudge cake to finish, or how about Brie and 
tomato salad, a hearty beef and leek casserole and a nice slice 
of pear and almond tart for pudding?  In addition, however, there 
are some individually priced dishes, several of which have already 
caught my attention.

Grilled black pudding with egg (£5) sounds suitably filling, but I 
decide to kick off with something a little lighter in the shape of a 
warmed goat’s cheese salad (£6), which arrives in no time at all.  
A creamy, full-flavoured and generously cut roundel of cheese has 
been nicely browned under the grill and comes sitting atop a bed 
of sliced tomato and a small, mixed leaf salad, dressed with a few 
thin, caramelised, red onion slivers and a well-made vinaigrette.  
It all goes together very well and a fine drop of Harvest Pale is 
the perfect accompaniment for the goat infused earthiness of the 
cheese.  It’s a good start and I am eagerly looking forward to the 
main event.

Nottinghamshire pie (£10) is made to a recipe that Roy developed 
almost three years ago and given its popularity, it is not surprising 
to see it taking pride of place on the menu here.  Diced chuck steak 
is slow-cooked for several hours with leeks and thyme and served, 
not in a pastry case but topped with mashed potato and finished 
with a thin crust of breadcrumbs and blue Stilton (preferably from 
Colston Bassett) that has been browned to a crispy delight in the 

oven.  It comes on a deep, white plate with a mound of Savoy 
cabbage and thinly sliced carrots adding both colour and texture 
to the dish.

The domino sized pieces of beef in a rich, herby gravy are meltingly 
tender and flavoursome beneath their blanket of smooth, buttery 
mash with its tangy cheese topping, while the accompanying 
vegetables are also perfectly cooked.  My only quibble is that I 
do believe the Cross Keys deserves better than to rely on cheap 
little plastic containers holding supplies of those irritatingly small 
(and usually difficult to open) sachets of assorted sauces and 
condiments.

Nevertheless, it has been an excellent luncheon and I have little 
room left for anything other than a good, strong espresso, this time 
from a proper machine, which is brought to my table complete with 
a continental style, foil-wrapped, caramelised biscuit.  Ah well, that 
will have to do for pudding.

5 Guest Ales Changing Daily
Glastonbury Ales Exclusive to Malt Cross
Continental Draught & Bottled Lagers
Food Served Every Day 11am-7pm
Card Carrying CAMRA Members 
20p Discount on Pints of Real Ale

Free Wi-Fi
Open 11am-11pm (1am Weekends, 11am-6pm Sunday)

16 St James Street, Just Off the Square

DJ's Friday & Saturday Nights
Live Bands on Tuesday Nights
Pub Quiz Monday from 8.30pm

"Nottingham's
Best Kept Secret"
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Method
Cook the lentils separately according to manufacturers timings but use 
50/50 split of cider and veg stock (vary the quantities according to your 
taste - I like cider so use lots)

Lightly fry the onion without browning until it appears translucent, then 
add the garlic, courgette and carrot.  

Cook for a further 10 minutes so that the carrot softens and the 
courgette browns slightly.

Add the chopped tomatoes, tomato puree, herbs and cooked lentils and 
mix together well.

Do a quick taste test and if it is too acidic add a pinch of sugar.

Serve with pasta of your choice, a sprinkling of some Parmesan cheese 
(vegetarian if you wish) - and of course a glass of cider too!

Ingredients
400g Red split lentils and Green puy lentils (50/50 mix)
400g Tin or carton of chopped tomatoes
Tomato puree
1 Medium/large onion finely diced
2 Garlic cloves crushed/diced
Mixed herbs (Mediterranean mix of Rosemary, thyme, 
parsley, sage etc)
1 medium courgette finely diced
2 large carrots finely diced
Veggie stock (home made or dilute some reduced salt 
bouillon)
Cider (medium or dry)
A pinch of sugar

Cooking with Ale and Cider
Guest Chef Special: Lentil Bolognese

Our Guest Chef for this issue is Dee Wright, a Nottingham 
CAMRA member who is to be found managing one of the 
Cider Bars at the Nottingham Robin Hood Festival every 

year. Dee is is also one of the Branch Auditors for 2011 who double-
check everything to ensure Nottingham CAMRA is  financially ship-
shape and everything adds up. 

Dee has sent in a meat-free recipe for a delicious Bolognese, that 
is very filling as well as  very tasty. She tells me that although the 
recipe lists a 50:50 mix for the Red split lentils and Green puy 
lentils, in fact this ratio can be varied according to your tastes - or 
what you have in the cupboard. 

I see this served with some form of hot and crusty garlic bread; 
perhaps one of those pizza-type flat garlic breads rather than the 
‘usual’ French-stick variety. Maybe with a crisp and crunchy green 
salad too...? 
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Steve Westby Keeps Us Up To Date With The Micro Brewing Scene

News Brewing

Back to Reality!

Yes, back to Reality with a vengeance this edition, in more 
ways than one. After a quiet few months, developments on 
the local brewing scene really are back in full swing with 

news of both new and expanding ventures and just to prove we 
really are back on song there is even news of yet another new 
brewery in Derby!

It was just a year ago that we were reporting that the Reality 
Brewery in Beeston was producing beer for the first time under 
the guidance of keen home brewer Alan Monaghan and it wasn’t 
long before beers like Bitter Reality 4.4% and Virtuale Reality 
3.8% were featured at last year’s Newark and Nottingham Beer 
Festivals.

Unfortunately though you may not have found any Reality beers on 
our local bars for some time as brewing had to be suspended. Alan 
explained that the original premises proved to be far too small for 
his needs and he had been looking to relocate to somewhere more 
suitable, with the scope for even further expansion. In actual fact 
they eventually did not have to move very far as the new building is 
now located nearby at 127 High Road, Chilwell and production was 
planned to be in full swing by the end of May. The earlier regular 
beers are planned but some new beers are also in the pipeline.

It was just a year earlier, in June 
2009, that Richard Muir started 

to produce beer on his tiny 100-litre 
Muirhouse Brewery in the garage of his 
house in Long Eaton, with the intention 
of this probably being a part-time 
venture. But so popular had Richard’s 
beers proved that he was tempted into 
investing in a larger brewing plant, buying 
the 3B’s Brewery’s former 2-barrel  from 
Blackburn in April. To enable output to be 

stepped up Richard had to locate to a bigger unit and lost no time 
in acquiring the industrial unit on Manners Avenue in Ilkeston that 
had previously been used by Blue Monkey Brewery before they 
expanded and moved to Giltbrook last year. Muirhouse should be 
operating on a full time basis from June and so their excellent 
award-winning beers should then be easier to find.

But the original tiny Muirhouse kit hasn’t gone into retirement - far 
from it. This 100-litre plant has been sold to Wayne Cadman at the 
Mallard pub on Worksop railway station where Richard Muir was to 

assist in installing it in the cellar. The brewery will be called The 
Double Top Brewery. Wayne planned to brew his first live batch 
soon, hopefully in time for the Mallard’s 10th Anniversary Festival 
from the 27th May. The first brew will be a golden beer around 
4.2% called Shangai.

Another brewery scheduled to go into full production in May, 
hopefully with its first beer on sale at Newark Beer Festival  

is the new Welbeck Abbey Brewery which is part of Welbeck, 
a village centred around the stunning Welbeck Abbey, nestled 
in the heart of ‘The Dukeries’ a beautifully green area spanning 
the beautiful Derbyshire and Nottinghamshire countryside. 
The microbrewery, which is a 
collaboration between Kelham 
Island Brewery of Sheffield and 
the Welbeck Estates, is housed in 
a listed barn at the centre of this 
country estate; the brew plant was 
previously used at Kelham Island 
until it was upgraded almost two 
years ago.

The first beer will be a 4.3% ABV pale ale called ‘First Brew’ - it’s 
packed full of zesty Willamette and Cascade hops to make this a 
real summer thirst quencher. The brewery will be producing a range 
of different styles of beers, centred around a core range which aims 
to reach every type of beer drinker. Claire Monk is the head brewer, 
having been trained at the award winning Kelham Island Brewery 
after studying Microbiology at Sheffield University. She aims to 
brew according to local demand, and is keen to hear from both 
pubs and drinkers.

 To follow the progress of the brewery, go to: 
www.welbeckabbeybrewery.blogspot.com  
Incidentally as we incorrectly reported a few editions back, this 
brewery is not directly connected to the School of Artisan Food, which is 
located nearby but the two businesses will be working in collaboration. 

But what was that about yet another new brewery in Derby – 
surely not? Yes I am pleased to announce with any luck this new 

venture should already have had the first two of its beers on sale at 
Newark Beer Festival at the end of May. The Wentwell Brewery 

is a tiny 100-litre plant installed in a 
converted garage at George Lambert’s 
house in Chaddesden.  George intends 
that his fledgling new business should 
have a quiet, steady start and he has 
been producing bottled beers for a few 
months now, which have been on sale 
at the Garden Centre in Little Eaton and 
he is now putting his first two beers 
into cask, with the first ones scheduled 
for the Brewery Tap in Derby and 
then Newark Beer Festival. It is then 
intended that production and capacity 
will steadily increase as the business 
grows.

The first brew was called Derbyshire Gold 3.9%, a great session 
beer with a golden, fresh 
hoppy taste, it is light and 
zesty with a slight lemony 
zing. The second brew is  
Barrel Organ Blues 4.5%, 
a golden brown brew with 
a malty aroma, described 
as a great all-rounder. 
It is named in honour of 
George’s grandfather, 
a tailor who came from 
Italy to England in the 
late 1800’s, couldn’t get 
employment as a tailor 
and ended up being a 
barrel organ grinder. 
That’s him in the picture 
on the pump clip. 

Richard Muir of Muirhouse Brewery with his awards for Magnum 
Mild winner of the Mild Category at Leicester Beer Festival in 

March 2011; it then went on to win ‘Beer of the Festival’. Photo 
taken at the Five Lamps, Derby on the 18th May during the 

presentation by Leicester CAMRA.
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In Praise of PUBlic Transport
No �0 Of A Series In Which Nottingham Camra Look  At The Use Of Buses, Planes And Trains To Visit Pubs

In this edition, Colin Elmhirst and John Westlake let the   train take the strain to the Derbyshire town of Alfreton

Alfreton is a former coal mining town, roughly half way 
between Derby and Chesterfield, which can boast several 
fine, 18th century buildings including the George Hotel and 

Alfreton Hall, once the seat of the Morewood family but now a 
popular wedding and conference venue.  The parish church of St 
Martin dates in part from the 13th century, whilst an interesting 
old lock-up, dating from 1820 and originally known as the ‘House 
of Confinement’, can still be seen at the bottom of King Street.  
Occasional Red Arrow buses pass through the town but the last one 
back to Nottingham leaves at 20.38.  The train is therefore a more 
convenient service, with half-hourly departures throughout most of 
the day but much less frequently in the evenings, the last one being 
scheduled to leave Alfreton Station at 22.05.  Be sure to remember 
to leave plenty of time as the station is a good 15 minutes brisk 
walk back from the town centre.

Leaving the station, turn right along the main road as far as the 
Station Hotel, a red-brick Victorian pile with two utterly redundant 
handpumps.  Whether through laziness or ignorance, landlords who 
disregard the fact that real ale is the only expanding section of 
the beer market these days do so at their peril, as the dearth of 
customers here, both on the way into town and returning for the 
last train, would seem to bear out.  Never mind, take the opposite 
turning to the left and continue down Prospect Street to the T 
junction with Nottingham Road.  Turn right and our first port of 
call, the Victoria (1) is just along on the left, a traditional, two-
roomed street corner local with well kept Deventio Et Tu Brutus on 
handpump as its guest and only real ale offering.  The pub itself 
comprises a compact, cosy lounge with a rather under-populated 
fish tank, whilst opposite is a more spacious, well-appointed bar 
with darts and an extension to the rear complete with pool table 
and access to an outside patio, no doubt aimed at smokers.

Continuing along Nottingham Road, the Hudson Bay is also on the 
left and may be worth a look-in.  More bistro than pub, it had no 
cask beer at the time of our visit but the landlord, who had only 
just taken over, assured us that this would soon be rectified and 
that Draught Bass and Old Speckled Hen were already on order.  
Hopefully, if sales take off, a more imaginative choice might make 

an appearance.

The road becomes High Street beyond the junction with 
Mansfield Road and at number 30 the Blue Bell (2) also proved 
a disappointment.  The single, L-shaped room has some nice 
black and white photographs of old Alfreton, but the beer was far 
from pleasing.  Two hand- pumps sported Greene King Abbot and 
Ruddle’s County clips, but mine host announced: “I’ve no Abbot,” 
almost before we reached the bar!  He should have said he had no 
cask beer at all, as the County proved to be totally undrinkable.  On 
the plus side, he did say he was awaiting a delivery and graciously 
offered a full refund.  The pub has therefore been included here 
with some trepidation, in the hope that our experience was the 
exception rather than the rule and our timing may have just been 
unfortunate.

At the traffic lights, turn left into King Street and stroll downhill to 
reach the Devonshire Arms (3) on the right, a Barnsley Brewery 
outlet serving their excellent and very keenly priced Bitter and 
Senior ales.  In the front room, mock beams, a real fire and red 
banquette seating make for a cosy, welcoming lounge on a cold 
evening, whilst to the rear, a capacious room complete with a tiled 
dance floor section, big screen and disco lighting no doubt comes 
in handy for functions.

Watchorn Lane, at the foot of the hill, is opposite the A615 junction 
and just around the corner, the Swan and Salmon (4) awaits, a 
much more modern affair, with decked patios at front and rear.  The 
roomy, L-shaped interior has part set aside for dining, but seems 
to have a lot of wasted space and lacks character.  Nevertheless, 
handpumps offer Marstons Pedigree, Hobgoblin and Deuchars IPA, 
the latter certainly in fine fettle.

We now start the return journey, climbing uphill as far as 
Park Street and turning right to find the Miner’s Arms (5), 

a Marston’s house selling Pedigree, Mansfield Cask and Jenning’s 
Cumberland Ale.  The attractive, brick frontage of this Tardis-like 
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Rutland CAMRA 
1st Beer Festival

Rutland CAMRA will be holding their 
inaugural beer festival between the 23rd 
and 26th of June at the Rutland County 
Museum on Catmose Street in Oakham 
(LE15 6HW). The venue 
is only 10 mins walk 
from Oakham Station 
and will be open from 
18.00 on Thursday 
23rd. 

Entry £2.00 for all 
sessions. Card-carrying 
CAMRA members get 
free entry most sessions 
- see back page festival 
and events section  for 
details.

NB: Beer will only be 
served in Multum in Parvo Festival over-
sized lined glasses with pint, half and third 
measures, costing £2.50, fully refundable 
on return.

For more information, check out the back 
page or call 07956505951, or look at the 

Rutland CAMRA Facebook group. 

No �0 Of A Series In Which Nottingham Camra Look  At The Use Of Buses, Planes And Trains To Visit Pubs

In Praise of PUBlic Transport

In this edition, Colin Elmhirst and John Westlake let the   train take the strain to the Derbyshire town of Alfreton

establishment gives no hint as to the cavernous interior beyond, 
including a comfortable lounge, a two-roomed public bar, an 
expansive games room to the rear and behind that, a covered 
patio and beer garden.  Beware of the karaoke sessions on Fridays, 
however, unless this is your particular cup of tea.

Continuing the ascent of King Street, past the entrance to the new 
Tesco superstore, the Waggon and Horses (6) is a typical J D 

Wetherspoon outlet offering the usual range of regular (Greene 
King Abbot; Ruddle’s Bitter) and assorted guest beers, all at very 
reasonable prices.  Wetherspoon’s commendable attention to detail 
means that there are plenty of interesting prints and photographs 
around the walls recording local history, including the incarceration 
of Mary Queen of Scots in nearby Wingfield Manor.  There is also a 
beer garden at the rear.

Leaving the best until last, turn right at the lights into High Street 
again to find the King Alfred (7), a splendid, mock Tudor alehouse 
standing square on the corner of Chapel Street.  Previously called Ye 
Olde Macdonald’s Farm, this is a Pub People Company venture that 
has recently undergone a major refurbishment and rechristening, 
with cask conditioned beer at the heart of the business.  Eight 
brand new hand-pulls feature local breweries such as Amber; Blue 
Monkey; Castle Rock and Brampton as well as popular regional 
beers including Timothy Taylor’s Landlord and Theakston’s Old 
Peculier.  And if that is not enough, beer festivals are planned 
throughout the year along with ‘Brewer of the Month’ events, a quiz 
every Thursday with a free curry and live music at the weekend.

We have come to the end of our saunter around Alfreton, so you 
might want to relax and take advantage of the excellent range of 
beers.  Enjoy another pint or three by all means, but don’t forget to 
allow for that walk back to the train.
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LocAle Locally
Number 1 In A Series Of Articles Showcasing Pubs Which Serve LocAle -
With your help we would like to promote those pubs in our Branch area which offer their customers LocAles. 
LocAles are produced locally, thereby benefitting the local economy and helping environmentally as the beers 
will have travelled a lesser distance than national brands. Nottingham Drinker encourages you to visit as many 
of the pubs as possible and let us know which pub you think had the best choice of LocAles and the best beer. 

Three Tuns, Eastwood
The pub generally stocks a 
Blue Monkey beer (rotating 
through the range), 
although Nottingham and 
other LocAle beers have 
featured. Blue Monkey 
sales have meant that it 
is one of the pub’s best 
selling real ales (certainly 
the BG Sips was excellent 
on my visit). 

Opening hours Mon - Thur 4.00 - 11.00pm; Fri 3.00pm - 12.30am; 
Sat & Sun 12.00 noon – 12.00 midnight.

Hayloft, Giltbrook
The pub has been on the 
LocAle scheme for some 
time and has found that 
Castle Rock Harvest Pale 
is one of its top sellers. 
Normally three casks 
beers are on offer and on 
my visit the Harvest Pale 
was in great form. 

Opening hours Sun - Thur 12.0 noon – 11.0 pm; Fri & Sat 12.00 
noon – 12.00 midnight.

Gate, Awsworth
Whilst a new edition to 
LocAle the pub has in 
the last few months sold 
beers from Blue Monkey, 
Naked Brewer, Dancing 
Duck, Caythorpe, Magpie 
and Flipside. With its 
location, Blue Monkey has 
gone down well with the 
customers with both BG 
Sips and Infinity  the most 
popular; my favourite was 
BG Sips. 

Opening hours 12.00 noon – 12.00 midnight (7 days).

Lark’s Nest, Nuthall
Now a fully free house 
the Lark’s Nest has been 
offering Castle Rock and 
occasionally Blue Monkey 
beers. On my visit 
Harvest Pale, in excellent 
condition, was available 
and having proved so 
popular it will be the beer 
of choice at the pub for 
the time being. 

Opening hours Mon - Thur 2.00 pm – 11.30 pm; Fri & Sat 12.00 
noon – 12.30 am; Sun 11.30 am – 12.00 midnight.

Griffins Head, Papplewick
Castle Rock, Harvest 
Pale is one of three cask 
ales available in this 
fine country pub. It has 
become one of the most 
popular cask beers with 
both locals and visitors 
and on my visit was 
superb. 

Opening hours Mon - Sat 11.00 – 11.00; Sun 12.00 - 11.00. 

Flying Horse, Arnold
Regularly serving four 
LocAles including beers 
from Flipside, Blue 
Monkey, Nottingham and 
Castle Rock. Harvest Pale 
has proved a big seller 
and locals have taken 
to the locAle beers, with 
cask sales on the up. I was 
particularly impressed 
with the Nottingham 
Rock mild. 

Opening hours 9.30 am - 11.30 (seven days a week).

The Vale, Arnold
A Castle Rock beer is 
always available (with five 
other cask ales). Whilst 
Harvest Pale has proved 
very popular, I  enjoyed 
Kiss Me Kate on my visit. 

Opening hours Mon - Thur 12.00 - 11.00; Fri - Sun 12.00 - 12.00

Samuel Hall, Sherwood
A Wetherspoon pub, that 
joined LocAle this March, 
and normally providing a 
Nottingham beer, along 
with a large range of 
casks ales. Rock bitter 
and Legend have proved 
very popular. 

Opening hours 10.00 - midnight (seven days a week)
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LocAle Locally
- Andrew Ludlow Starts The Ball Rolling In The First Of Six Articles

Bar Deux, Sherwood Rise
A Blue Monkey beer is 
always one of the three 
to four cask ales on offer, 
with locals favouring BG 
Sips. Sales of BG Sips are 
virtually equal to all the 
other beers put together 
and on my visit I have 
to concur it was rather 
good. 

Opening hours Sun - Wed 5.00 pm - 11.00 pm; 
Thur, Fri & Sat 5.00 pm - 11.30 pm.

The Gladstone, Loscoe Road, Carrington
Amongst the normal six 
cask ales are Nottingham 
EPA and Castle Rock 
Harvest Pale, with 
sometimes a further 
‘guest’ LocAle. The 
Nottingham EPA was in 
exceptional form on my 
visit. 

Opening hours Mon, Tues and Weds 5.00 - 11.00; Thur 5.00 - 
11.30; Fri 3.00 - 11.30; Sat & Sun: 12.00 - 11.00.

The Lion, Basford
A number of LocAles 
are regularly available. 
On my visit no fewer 
than five were available 
with beers from Falstaff, 
Flipside, Derby, Funfair 
and Magpie. The Harvest 
Pale from Castle Rock 
has become a favourite. I 
thought the Jack Sparrow 
Mild (Falstaff brewery) 
was quite special. 

Opening hours Mon & Wed 12.00 - 11.00; Tue & Thur - Sat 12.00 
- 12.00; Sun 12.00 - 10.30.

Horse & Groom, Basford
Ever changing LocAles are 
available from breweries 
such as Belvoir, Mallard, 
Castle Rock, Nottingham, 
Magpie and Flipside. 
Locals have taken to the 
variety of choice and 
currently the most popular 
beers are from Flipside 
and Magpie. The Magpie 
Fledgling was excellent on 
my visit. 

Opening hours Mon 4.00 - 11.00; Tue - Thur 12.00-11.00; Fri 12.00 
- 12.00; Sat 11.00 - 11.30; Sun 12.00 - 11.00.

Fox & Crown, Basford
Home of Alcazar ales the 
pub normally has between 
six and eight of its own 
brewed ales. Vixens 
Vice is the most popular, 
although I enjoyed the 
Black Fox mild on my 
visit. 

Opening hours 12.00 - 12.00 (seven days a week).

Horse & Jockey, Basford
A Castle Rock pub that 
normally has four of their 
beers available along with 
a guest ale. The most 
popular beer is Hemlock 
Bitter although on my visit 
I found the Gatekeeper 
Mild to be quite sublime. 

Opening hours 11.00 - 11.00 (seven days a week).

Hucknall Bentinck Club
Constantly changing 
beers await the visitor 
here, many beers from 
the  local breweries having 
been served. Holland even 
brewed a special beer for 
them once. Locals favour 
beers from Blue Monkey, 
Nottingham and Belvoir 
brewery. On my visit 
the Belvoir Triumph was 
excellent. 

Opening hours Sat lunch 12.00 - 2.30 & Sun lunch 12.00 - 2.00; 
7.00 - 11.00 seven evenings a week. NB: CAMRA members need 
to show their membership card to gain admission.

Pilgrim Oak, Hucknall
The first pub in Hucknall 
to join LocAle. A popular 
Wetherspoon pub with a 
good choice of cask ales 
and since joining LocAle 
has had beers from a 
number of local breweries 
including Belvoir, 
Shardlow, Nottingham, 
Flipside and Funfair. On 
my visit the Centurian ND 
Mild (Nottingham) was 
excellent. Belvoir and 

Nottingham beers have proved most popular but any LocAle beer 
sells well. 

Opening hours Sun - Thur 9.00 am - 12.00; Fri & Sat 9.00 am -
1.00 am.

A tick box is provided next to each pub to help you plot your visits. Although there are no prizes to be won we 
would like feedback on our LocAle pubs so that we can find a ‘LocAle Pub of the Year’. 
You can email your thoughts to: locale@nottinghmcamra or by post to: locale c/o 15 Rockwood Cres., Hucknall 
NG15 6PW or use any of the contacts on Page 2: ‘Useful Drinker Information’  
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West Sussex

West Sussex is one of the few parts of the country 
that has escaped my attention over the years. The coast 
is packed full of towns and villages from Bognor Regis in 

the west to Shoreham at the eastern extreme. Inland is pleasant 
countryside, much of which is in the South Downs area now 
recognised with National Park status.

Our target for a few days was Selsey which according to route 
planners you should take the M1 down to the M25 then on to 
Chichester; but to shorten motorway driving we chose to cut 
across country from Northampton to Oxford and then down the 

A34 to Newbury, which is 
why our first port of call 
is the Carpenters Arms 
at Burghclere, Hampshire. 
Situated on the edge of 
the village opposite the 
National Trust Sandham 
Memorial, it had a 
welcoming atmosphere 
and was dog friendly, 
a theme which was to 
continue throughout the 
next few days with one 
notable exception. This 

Arkell’s establishment had three hand pumps, however the Arkell’s 
3B was actually served on gravity from casks stillaged behind the bar 
and two handpumps rotated 
selling Kingsdown Ale. To 
compliment the beer we 
chose from a good selection 
of home made meals which 
we ate sat close to a fine 
wood burning fireplace, 
flanked by two of the largest 
pokers I’ve ever seen with 
chisel-like handles some six 
inches long to two inches 
in diameter. Sustained 
after the excellent food and 
drink, again a theme which continued over the following days, we 
completed our journey down to Selsey. The whole day had been 
bright and sunny so as the sun set we did a little star gazing and 
viewed the full moon through binoculars; well, we were in spitting 
distance of Patrick Moore’s house.

The morning brought grey skies and cold winds so we decided 
to have a drive along the coast eastwards although much of the 

journey failed to give views of the sea. Eventually we arrived at 
Shoreham-by-Sea and after weaving around the narrow streets, 

we found a side road 
with a parking limit of 1 
hour, near to the railway 
station and close to the 
Buckingham Arms. 
Entering the L-shaped 
room the bar ahead had 
11 handpumps of which 
10 were in use; the local 
Harvey’s beers ( Best 
Bitter, Dark Mild and Old 

Ale ), together with Ringwood 
Best, Hammerpot  (from 
Poling W. Sussex) Bottle Wreck 
Porter and King’s Old Ale. 
Hop Back Summer Lightning, 
Timothy Taylor’s Landlord and 
Abbot completed the range. I 
chose halves of Harvey’s BB 
and King’s Old Ale, and sat 
close to one of the largest pub 
mirrors I have seen. 

We returned to the car and drove to the edge of town where we 
found the Red Lion on Old Shoreham Road, an old coaching inn 
where I again chose halves of Rother Valley Copper Ale (from 

Northlam E. Sussex) and 
Merry Andrew from the 
Adur Brewery based at 
Steyning, to compliment 
an excellent lunch.

With the weather still 
grim we broke our 
return journey at the 
Seldon Arms on the 
busy Lyndhurst Road in 
Worthing, a regular GBG 
pub selling six beers on 

handpumps. The choice 
here was Dark Star’s 
Hophead, Ringwood 49er, 
Ramsgate’s Gadd’s No5, 
Rother Valley Mild and 
1648 Armistice Ale from 
Itchen Valley. I chose 
halves of the No5 and the 
1648 and they must have 
been good because there 
was a Harvey’s beer on 
but I can’t read my own 
notes for that one, I think 
it was the Old Ale.

The following day was a little brighter and so we headed 
inland towards the South Downs to the Hare and Hounds at 

Stoughton, a little village to the west of Chichester in a pleasant 
valley. The beers on offer here were Otter’s Amber, Harvey’s Sussex 
Bitter, Ballard’s Best Bitter 
and TTL. Weston’s Organic 

1st Quality Cider was also 
available on handpump but I 
chose to go for the Ballard’s which was in excellent condition to say 
it was probably the first one pulled that day. Although there was a 
large dining room, which seemed to be popular as more and more 
people arrived for lunch, we retraced our steps a little then headed 
up to Compton where the Coach and Horses stands on the main 
road in the middle of the village. Hophead, 49er and Harvey’s Old Ale 

were the local beers together 
with Adnam’s Gunwhale. I 
had a pint of Hophead to go 
with a crayfish lunch which 
I thought might be from the 
rivers nearby - but turned out 
to be from Vietnam.

Returning to Selsey, my wife 
and daughter took the dog 
for a walk while I sought 
out the Seal - which proved 
difficult to find because it was 

almost completely hidden 
by scaffolding.                                     

Our Roving Reporter Colin Elmhirst Wanders Further Afield - And Ends Up T’Other Side Of The Big Smoke
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West Sussex
Our Roving Reporter Colin Elmhirst Wanders Further Afield - And Ends Up T’Other Side Of The Big Smoke

I ordered a pint of Irving’s Tin Fish and immediately regretted it as 
it turned out to be the worst beer of the trip; although to be fair, 
the lady behind the bar noticed how hazy it was and changed it for 
a Hophead, the only other local beer available, as the other choices 
were Ruddles County and Young’s Bitter. Although the Hophead was 
fine I have had better ones, which seems to be my luck this year 
with POTY’s as the Seal had been judged the local CAMRA’s pub of 
the year in 2008.

On this short 
holiday our final 

day was spent mainly 
in Portsmouth where 
we had lunch at the Old 
Customs House situated 
in the redeveloped 
Gunwharf Quay area 
close to the Spinnaker 
Tower. A Fuller’s house, it 
was no surprise that the 
beers here were London 
Pride, ESB, Gale’s HSB, Seafarers and Trafalgar. Sitting outside, as 
lunch appeared, the rain began to fall but because we had the dog 
with us we had to grin and bear it. Fortunately it was only a brief 
squall, so we headed to the historic dockyard to view HMS Victory. 

The dockyard would take a whole day to look around the ships 
and museums - and tickets are not cheap, so we returned to West 
Sussex and to the Ship 
Inn at West Itchenor. 
The village is on the 
Selsey peninsula and 
the Ship Inn is a short 
walk from the shores 
of the picturesque 
Chichester harbour. 
Not surprisingly the 
walls are covered with 
yachting memorabilia. 
Four handpumps served 
Ballard’s BB, Horsham 
BB and Arundel Castle 

from W J King’s and Hop 
Back Summer Lightning. 
There was a good crowd 
in for a late afternoon 
although the dog was not 
impressed by the number 
of smokers trooping in 
and out of the door near 
where we sat, but the 
Ballard’s and Arundel 
Castle were certainly up 
to the mark.

On the return journey 
home we had a last stroll 

along the wind swept east beach at Selsey, so that lunch was taken 
at the Stag’s Head in Westbourne, on the West Sussex Hampshire 
border. This pub was so dog friendly it resembled Cruft’s. The beers 
here where Oakleaf Hole 
Hearted, Irving’s Vanguard, 
Ringwood BB and Wychwood 
Hobgoblin, this one probably 
for Halloween as the pub was 
heavily decorated for the 
occasion. The Oakleaf and 
Vanguard slipped down well 
as did the home-made pub 
fair. Regular beer festivals 
are held here in April and 
August with a cider festival 
in September.

Due to the weather more time was spent in pubs than intended but 
the colour in the trees would certainly rival New England. My last 
thought on all the dog friendly pubs was that with many of them 
being in the country, they were probably glad you didn’t want to 
bring in a horse...!
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Amsterdam may conjure up images of clogs and canals 
and other suitably Dutch stereotypes, but it is equally 
famous for its envious choice of venerable taverns and 

alehouses, mellowed by the passage of time and tobacco smoke 
and affectionately referred to as the city’s ‘brown cafés’.

Schipol International Airport is less than an hour away (BMIbaby fly 
twice daily) and is linked by a regular train service to Amsterdam’s 
Centraal Station, where the purchase of a good street plan will 
certainly help.  It is also worth noting that, while some of the places 
mentioned in this article open earlier, many do not get going until 
four in the afternoon and then continue through until the wee 
hours.

Crossing the tramlines and the first canal bridge directly outside the 
station, bear left into Zeedijk to find the cream painted Proflokaal 
de Ooievaar (the Stork) on the corner, a charming Dutch tavern 
of great character dating back to 1604.  The low bar, ancient white 
tiling and bare wood floor exude a cosy, timeless quality where 
conversation is the only form of entertainment.  The beer choice is 
varied, if not extensive (Brand is the house lager) and the resident, 
oversized ginger tom is sure to let you know if you have pinched 
his favourite seat.  Take note, however, that unusually for this part 
of town, de Ooievaar closes at 8 pm.

Continuing into Wormoestraat, you 
are entering Amsterdam’s notorious 
red light district, but it is also a very 
historic part of the city and is unlikely 
to seriously offend anyone other than 
the very narrow-minded.  Look out for 
the blue and yellow, raindrop shaped 
sign announcing the café attached 
to Brouwerij de Prael, the brewery 
itself being just round the corner on 
Oudezijds Voorburgwal.  

Arno Kooy and Fer Kok, the two founders of the business, started their 
careers in psychiatry 
but were both keen 
home brewers.  When 
they decided to realise 
their ambition to 
open a commercial 
brewery, they made 
a conscious decision 
to employ people with 
a history of mental 
illness, some sixty of 
whom work with them 
today under careful 
supervision, helping 
to create a superb 
range of distinctive, 

hand-crafted beers, all named after Dutch folk singers.  The long, 
dark café, where old radio sets have been requisitioned as table 
ornaments, usually offers a choice of five or six de Prael beers 
such as Johnny, a 5.7% pale gold brew with an astringently dry, 
hoppy character, Heintje, a slightly weaker, German style, cloudy 
wheat beer and Willeke, a stunning, golden tripel at 7.5%, bursting 
with spicy fruit flavours and warming alcohol.  These are highly 
accomplished beers and well worth keeping an eye out for in some 
of Amsterdam’s other speciality beer bars.

Take a right turn and cross Damrak to find In de Wildeman on 
pedestrianised Kolksteeg, a one-time genever (gin) distillery 
dating from 1690.  Possibly Amsterdam’s most famous beer tasting 
establishment, it is an olive green and tobacco stained haven of 
peace and tranquillity, devoted to the enjoyment of good ale.  It 
also has the distinction of being twinned with our own Lincolnshire 
Poacher on Mansfield Road, as far as we know the first such 
twinning anywhere in the world and an event that celebrated its 21st 
anniversary in suitably liquid fashion last year.  Choose from over 
200 brews on tap or in bottle or, perhaps, enjoy one of their tasty 
snacks matched with selected beers.  There is no TV or electronic 
gadgetry here to distract you.

The Krasnapolsky Hotel overlooks Dam Square and to the right of 
the building is an alleyway called Pijlsteeg, at one time best avoided 
but nowadays smartened up and even glass covered in part.  At 
number 31 stands another of Amsterdam’s illustrious and historic 
genever distilleries but this time very much still in business.  Winand 
Fockink is a hidden gem that has been producing assorted Dutch 
gins since 1689, and they will gladly offer you a few free samples 
in the wonderfully atmospheric, sawdust strewn, stand-up bar.  If 

these are not to your liking and you prefer a beer, Lindeboom Pils 
and De Ryck Special are also on tap.

Cross Dam Square diagonally 
to nearby Gravenstraat, where 
Café Belgique offers a wide 
choice of Dutch and imported 
beers, including draught La 
Trappe, Holland’s only true 
Trappist beer.  It tends to attract 
a younger crowd that overflows 
out onto the street in summer, 
and although there is often a 
disco going on, the volume is 
kept at a level that still allows 
conversation to flourish.

Not far away, Gollem is 
another long established, 
dark and inviting speciality 
beer café tucked away 
down Ramsteeg, just off 
Spui Straat.  Here again is 
a choice of some 200 beers, 
many represented in the 
nicotine stained beer mats 
mellowing on the equally 
darkened ceiling.

A little further along Spui Straat is 
Hoppe, another narrow, sawdust 
carpeted Amsterdam institution 
with genever connections.  The 
choice of beers here is limited but 
it is worth pushing past the heavy 
curtain shielding the door just to 
soak up the classic Dutch interior 
and years of drinking history.

From here, a stroll down 
Leidserstraat brings you to trendy 
Leidseplein, where a number 10 
tram is the quickest way to reach 

Brouwerij t’Ij, just off Zeeburger Straat 
(look out for the windmill on the right).  Founded in 1983, 
a large part of the brewery’s production is actually consumed on 
site in their own, slightly shabby, L-shaped pub and beer-garden.  
Indeed, they sell little else and close at 8 pm due to local licensing 
requirements appertaining to brewpubs.  Try the assertively hoppy, 
pale gold 5% Plzen or, perhaps, a 9% Columbus, amber in the glass 
and with a palate oozing with spice and oranges.

Return on the number 10 tram to Marnix Straat and cut across 
the encircling canals to Herengracht, where Café Arendsnest 
occupies a long narrow bar at number 90.  The selection of beers 
is impressive and there is a pleasant, canal side patio on which 
to enjoy them when weather permits.  This is the edge of the 

Jordaan, a delightful and less 
touristy part of Amsterdam 
where some of the city’s most 
historic watering holes are 
located.

As the name might 
imply, Café t’Smalle at 
12 Egelantiersgracht, is 
reputedly Amsterdam’s 
smallest bar with some 
fine, stained glass windows 

and a pretty patio jutting 
out over the canal, whilst 
barely a stone’s throw away 
at Prinsengracht 2, Café 
Papeneilland is thought 
to be the oldest hostelry 
in town.  Occupying a fine 
corner site and with two 
impressive, ceramic beer 
fonts, it offers another chance 
to sample t’Ij beers amongst 
others.  And while you are 

here, Café Hegeraad, at 
Noordermarkt 34, is also 
very close at hand if a 
little off the beaten track, 
its attractive frontage 
concealing an interior 
with no pretensions to be  
anything other than a good 
community boozer with a 
friendly, lived-in feel.  The 
bar front is decorated with 
some interesting tilework 
and the choice of beers is 
certainly very much better 
than average.

Finally, it is a pleasant 
stroll along Noorderkirk 
Straat and right into 
Binnen Orangestraat, 
under the railway lines 
and all the way along 
Wester Dok to Café 
Westerdok at the far 
end and overlooking 
the harbour.  The 
building, at 715A 
Westerdoksdijk, has a 
long nautical history 

and was originally a lodging house reserved for sea captains.  The 
Café, dating from 1899, now finds itself in a redevelopment area 
that is still relatively undiscovered by the tourist hordes.  Mine 
host, Steve Bramwell, was born in Derbyshire but spent much of 
his life in South Africa before returning to Europe, where he now 
offers a choice of over 80 beers, including half a dozen or so on 
tap.  Amongst these are several of the beers from the Texelse 
Bierbrouwerij, handcrafted on one of Holland’s northern, offshore 
islands and something of a rarity in these parts.

Upon leaving, wander to the right along Westerdoksdijk, take the 
road tunnel beneath the railway lines and turn left to return to 
Centraal Station, just a few minutes away.  And if you have the time 
(do yourself a favour and make time), Amsterdam has many more 
great drinking dens just waiting to be discovered.

Easily Reached From East Midlands Airport, John Westlake Offers  A Personal Tour Of Some Of Amsterdam’s Iconic Watering Holes
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Amsterdam may conjure up images of clogs and canals 
and other suitably Dutch stereotypes, but it is equally 
famous for its envious choice of venerable taverns and 

alehouses, mellowed by the passage of time and tobacco smoke 
and affectionately referred to as the city’s ‘brown cafés’.

Schipol International Airport is less than an hour away (BMIbaby fly 
twice daily) and is linked by a regular train service to Amsterdam’s 
Centraal Station, where the purchase of a good street plan will 
certainly help.  It is also worth noting that, while some of the places 
mentioned in this article open earlier, many do not get going until 
four in the afternoon and then continue through until the wee 
hours.

Crossing the tramlines and the first canal bridge directly outside the 
station, bear left into Zeedijk to find the cream painted Proflokaal 
de Ooievaar (the Stork) on the corner, a charming Dutch tavern 
of great character dating back to 1604.  The low bar, ancient white 
tiling and bare wood floor exude a cosy, timeless quality where 
conversation is the only form of entertainment.  The beer choice is 
varied, if not extensive (Brand is the house lager) and the resident, 
oversized ginger tom is sure to let you know if you have pinched 
his favourite seat.  Take note, however, that unusually for this part 
of town, de Ooievaar closes at 8 pm.

Continuing into Wormoestraat, you 
are entering Amsterdam’s notorious 
red light district, but it is also a very 
historic part of the city and is unlikely 
to seriously offend anyone other than 
the very narrow-minded.  Look out for 
the blue and yellow, raindrop shaped 
sign announcing the café attached 
to Brouwerij de Prael, the brewery 
itself being just round the corner on 
Oudezijds Voorburgwal.  

Arno Kooy and Fer Kok, the two founders of the business, started their 
careers in psychiatry 
but were both keen 
home brewers.  When 
they decided to realise 
their ambition to 
open a commercial 
brewery, they made 
a conscious decision 
to employ people with 
a history of mental 
illness, some sixty of 
whom work with them 
today under careful 
supervision, helping 
to create a superb 
range of distinctive, 

hand-crafted beers, all named after Dutch folk singers.  The long, 
dark café, where old radio sets have been requisitioned as table 
ornaments, usually offers a choice of five or six de Prael beers 
such as Johnny, a 5.7% pale gold brew with an astringently dry, 
hoppy character, Heintje, a slightly weaker, German style, cloudy 
wheat beer and Willeke, a stunning, golden tripel at 7.5%, bursting 
with spicy fruit flavours and warming alcohol.  These are highly 
accomplished beers and well worth keeping an eye out for in some 
of Amsterdam’s other speciality beer bars.

Take a right turn and cross Damrak to find In de Wildeman on 
pedestrianised Kolksteeg, a one-time genever (gin) distillery 
dating from 1690.  Possibly Amsterdam’s most famous beer tasting 
establishment, it is an olive green and tobacco stained haven of 
peace and tranquillity, devoted to the enjoyment of good ale.  It 
also has the distinction of being twinned with our own Lincolnshire 
Poacher on Mansfield Road, as far as we know the first such 
twinning anywhere in the world and an event that celebrated its 21st 
anniversary in suitably liquid fashion last year.  Choose from over 
200 brews on tap or in bottle or, perhaps, enjoy one of their tasty 
snacks matched with selected beers.  There is no TV or electronic 
gadgetry here to distract you.

The Krasnapolsky Hotel overlooks Dam Square and to the right of 
the building is an alleyway called Pijlsteeg, at one time best avoided 
but nowadays smartened up and even glass covered in part.  At 
number 31 stands another of Amsterdam’s illustrious and historic 
genever distilleries but this time very much still in business.  Winand 
Fockink is a hidden gem that has been producing assorted Dutch 
gins since 1689, and they will gladly offer you a few free samples 
in the wonderfully atmospheric, sawdust strewn, stand-up bar.  If 

these are not to your liking and you prefer a beer, Lindeboom Pils 
and De Ryck Special are also on tap.

Cross Dam Square diagonally 
to nearby Gravenstraat, where 
Café Belgique offers a wide 
choice of Dutch and imported 
beers, including draught La 
Trappe, Holland’s only true 
Trappist beer.  It tends to attract 
a younger crowd that overflows 
out onto the street in summer, 
and although there is often a 
disco going on, the volume is 
kept at a level that still allows 
conversation to flourish.

Not far away, Gollem is 
another long established, 
dark and inviting speciality 
beer café tucked away 
down Ramsteeg, just off 
Spui Straat.  Here again is 
a choice of some 200 beers, 
many represented in the 
nicotine stained beer mats 
mellowing on the equally 
darkened ceiling.

A little further along Spui Straat is 
Hoppe, another narrow, sawdust 
carpeted Amsterdam institution 
with genever connections.  The 
choice of beers here is limited but 
it is worth pushing past the heavy 
curtain shielding the door just to 
soak up the classic Dutch interior 
and years of drinking history.

From here, a stroll down 
Leidserstraat brings you to trendy 
Leidseplein, where a number 10 
tram is the quickest way to reach 

Brouwerij t’Ij, just off Zeeburger Straat 
(look out for the windmill on the right).  Founded in 1983, 
a large part of the brewery’s production is actually consumed on 
site in their own, slightly shabby, L-shaped pub and beer-garden.  
Indeed, they sell little else and close at 8 pm due to local licensing 
requirements appertaining to brewpubs.  Try the assertively hoppy, 
pale gold 5% Plzen or, perhaps, a 9% Columbus, amber in the glass 
and with a palate oozing with spice and oranges.

Return on the number 10 tram to Marnix Straat and cut across 
the encircling canals to Herengracht, where Café Arendsnest 
occupies a long narrow bar at number 90.  The selection of beers 
is impressive and there is a pleasant, canal side patio on which 
to enjoy them when weather permits.  This is the edge of the 

Jordaan, a delightful and less 
touristy part of Amsterdam 
where some of the city’s most 
historic watering holes are 
located.

As the name might 
imply, Café t’Smalle at 
12 Egelantiersgracht, is 
reputedly Amsterdam’s 
smallest bar with some 
fine, stained glass windows 

and a pretty patio jutting 
out over the canal, whilst 
barely a stone’s throw away 
at Prinsengracht 2, Café 
Papeneilland is thought 
to be the oldest hostelry 
in town.  Occupying a fine 
corner site and with two 
impressive, ceramic beer 
fonts, it offers another chance 
to sample t’Ij beers amongst 
others.  And while you are 

here, Café Hegeraad, at 
Noordermarkt 34, is also 
very close at hand if a 
little off the beaten track, 
its attractive frontage 
concealing an interior 
with no pretensions to be  
anything other than a good 
community boozer with a 
friendly, lived-in feel.  The 
bar front is decorated with 
some interesting tilework 
and the choice of beers is 
certainly very much better 
than average.

Finally, it is a pleasant 
stroll along Noorderkirk 
Straat and right into 
Binnen Orangestraat, 
under the railway lines 
and all the way along 
Wester Dok to Café 
Westerdok at the far 
end and overlooking 
the harbour.  The 
building, at 715A 
Westerdoksdijk, has a 
long nautical history 

and was originally a lodging house reserved for sea captains.  The 
Café, dating from 1899, now finds itself in a redevelopment area 
that is still relatively undiscovered by the tourist hordes.  Mine 
host, Steve Bramwell, was born in Derbyshire but spent much of 
his life in South Africa before returning to Europe, where he now 
offers a choice of over 80 beers, including half a dozen or so on 
tap.  Amongst these are several of the beers from the Texelse 
Bierbrouwerij, handcrafted on one of Holland’s northern, offshore 
islands and something of a rarity in these parts.

Upon leaving, wander to the right along Westerdoksdijk, take the 
road tunnel beneath the railway lines and turn left to return to 
Centraal Station, just a few minutes away.  And if you have the time 
(do yourself a favour and make time), Amsterdam has many more 
great drinking dens just waiting to be discovered.
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Just inland from the coast of north Norfolk can be found an 
orchard of some 500 apple trees, 1,000 cider apple trees and 
around 150 perry pear trees, many of the varieties growing 

here being more commonly found in the southern and western 
cider-making counties of the UK. This is the heart of Whin Hill Cider, 
a producer that we’ve followed and watched grow since we first 
came across their cider in Norfolk in 1995.

Jim Fergusson and Pete 
Lynn have always had 
an interest in real ale 
and real cider, and both 
have long been actively 
involved in CAMRA. They 
had a go at making their 
own cider and this soon 
turned into a hobby, with 
a small cast-iron basket 
press being the first ‘big’ 
investment in what was 
to eventually become 
a life-style change for 
them both. Gathering 
apples from friends and 

neighbours, as well as from the apple trees in their own garden, 
their first target was to make a clean-tasting cider with no faults. As 
they were not using true cider-apples, these early ciders were more 
of an eastern counties or Kentish-style being pale, wine-like, a little 
sharp and ‘thin’. However, much was learnt and the hobby started 
to grow. They realised that to produce the cider they wanted to 
make, they would have to start to use bittersweet and bittersharp 
cider apples. 

At this time, cider-making was still a fun hobby to them; Pete was 
working in Cambridge for Anglian Water, while Jim was based in 
London working for London Electricity, but they had managed to 
buy a house in Wells-next-the-Sea on the north Norfolk coast as 
a weekend retreat and holiday home. They started to make more 
and more cider as their hobby grew and it came to the point where 
they were making more than they needed, and so started to sell 
some of their cider to local pubs. Both of them were doing many 
miles commuting to and fro between their homes and work places, 
as well as backwards and forwards to Wells. So inevitably, it came 
to the point where Jim and Pete sat down and started to think very 
seriously about totally changing their lifestyle. Cider-making wasn’t 
their first or obvious thought for moving forward; many hours were 
spent looking at a wide range of options to make a living, one which 
now seemed to be centring on selling up their homes and basing 
themselves in Wells. However, the decision was finally made to turn 
their cider-making hobby into a business, but more importantly for 
Jim and Pete, a whole new lifestyle.

In April 1��4, they placed an order for 1,000 cider-apple trees 
and 60 perry pear trees – then they started to look for land to 

plant them on… They imagined that this would be fairly straight 
forward, but it wasn’t. Months went by with suitable land being 
increasingly hard to find and numerous attempts to buy land ending 
in disappointment – and the tree delivery date getting ever closer. 
At the last minute a sale of land came up in a suitable area but it 
was much more than they had planned for or needed: some 70 
acres near the village of Stanhoe. With time against them, Jim and 
Pete successfully purchased the land and happily found someone 
willing to share the 70 acres. They kept 40 acres for their plans 
and rented off 16 acres; 15 acres was set aside for the planting of 
the imminently arriving apple and pear trees. They decided to plant 
some of the land with mixed native deciduous trees and shrubs – 
about 2,000 in total - and this was to become “Whin Hill Plantation”, 
and it is from this that they took the name for their yet unborn 
cider-making company. 

Both Jim and Pete were still working full-time in Cambridge and 
London, so all of the preparatory work and planting had to be done 
at weekends and in their holidays. A local farmer ploughed and 
harrowed the land that was to become their orchard and it was 
seeded with a mix of suitable grasses, while another neighbouring 
farmer had a huge mound of well-rotted manure that needed a 
new home… Pete recalls that the weather was so wet during the 
autumn and winter before the trees arrived, that their wheelbarrow 

kept getting stuck in the mud; so they made endless trips up and 
down the lane to the orchard with a bucket in each hand full of 
manure. They had plotted and marked out the planting positions of 
the trees, so a hole was dug where the tree was to go and a couple 
of buckets of the well-rotted manure emptied in. The trees duly 
arrived in December 1994 and planting the trees into their pre-
manured positions gave them a very good start in life.

However, all was not well with their tree order. Instead of the 
characterful bittersweet Dabinetts ordered, the delivery was a 

mix of Dabinett and Michelin – the latter another bittersweet, a 
good cropper and blender, but without the character and usefulness 
of the Dabinetts wanted and ordered. Another error was instead of 
the excellent bittersweet Harry Masters’ Jerseys paid for, they were 
delivered White Jersey instead; another bittersweet but with different 
characteristics, flowering and ripening times. As compensation, 50 
Bramley apple trees were delivered free-of-charge, which although 
not a cider-apple, is very useful for adding to cider to balance acidity 
and for juicing.  

The trees were going into the ground, albeit slowly, so the next thing 
that Jim and Pete set about doing was having a large weatherproof 
barn erected so that the milling and pressing of the fruit could take 
place. A twin bed electro-hydraulic pack-press (also called a rack 
and cloth press) was purchased from Vigo and as they still had no 
fruit of their own to speak of, they collected fruit from local gardens 
and allotments, as well as that left over by the pickers from local 
orchards because the apples were the wrong size, shape, colour, 
or had skin blemishes. This early Whin Hill Cider had flavour and 
character (and we can vouch for the fact that it was strong) but only 
time would enable the young trees to bare the bittersweet fruit that 
Jim and Pete needed for the style of cider they wanted to make. 
At this time, most of their cider was targeted towards being sold 
in pubs or in local festivals, where they were starting to be noticed 
and to win awards.

In 1���, they managed to buy the old 18th century stables 
on Stearman’s Yard adjacent to the main car park in Wells and 

so their planning started to move towards direct retail from these 
premises rather than being totally reliant upon the pub trade. While 
converting the old stables into a cider fermenting and bottling 
facility, and building a shop, they planted between 500 and 600 
eating apples in their orchard to provide juice for blending in the 
cider and for sale as apple juice from their shop. As their cider trees 
began to mature and the crop increased, so the ciders produced 
at Whin Hill began to change in style and move towards the taste 
that Jim and Pete were targeting. At this time all of the ciders they 
produced were blended and sold as still or slightly sparkling. 

Within five years of planting their trees, they were staring to crop 
regularly and heavily, and their small pack-press had its work cut 
out. They heard that Vigo had imported a Voran belt press into the UK 
and were using it for demonstration purposes; soon they had made 
a deal with Vigo to part-exchange their pack press for the ‘latest 
kit’ in cider-making. Belt presses are much less labour-intensive 
and can operate continually, providing you can keep feeding apples 
into it. The unit is a combined apple-washer, elevator and mill (or 
crusher), as well as a very efficient press. The crushed apples are 
continually fed onto a belt, trapped under a second belt, and rollers 
then press the juice out of the apple pulp through the belt material 

Cider House Visit
Gail And Ray Blockley Travel To The Far East To Find The Fruit   Of The Far West. Well Norfolk Is Pretty Far East... Isn’t It...?
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to be pumped away. Jim and Pete wonder if their Voran belt press 
could actually be the first ever imported into the UK.

Over the winter of 2005/06, another 80-odd perry pear trees were 
planted to increase their capacity to produce perry. Perry is a rare 
commodity in Norfolk and Whin Hill are not only the largest makers 
of perry in East Anglia, they also have the greatest number of perry 
trees. 

All Whin Hill cider is currently fermented and matured in either 
stainless steel or plastic vessels as Jim and Pete are conscious of 
the need for a clean fermentation and taste. When we last visited in 
April 2011, they did have one large 40 gallon ex-red wine oak barrel 
‘to play with’ and they are considering experimenting with an oak-
aged cider over the cider-making season of 2011/12. They have no 
interest at all in using ex-spirit casks. 

After pressing, the juice is transported from the orchard to the 
converted barn at Wells and pumped into one of the ten 2500 litre 
stainless steel Speidel tanks. Here the blending, fermentation, 
racking and storage takes place. Whin Hill also have six 1500 litre 
plastic Rotoplas tanks for fermentation but the maturation is carried 
out in the Speidel tanks. In total around 30,000 litres of cider and 
perry are produced in an average year. After maturation and any 
further blending where required, the cider and perry is bottled on 
site using their own bottling plant. All of their cider, perries and 
juices are bottled in 750ml screw-cap bottles and labelled on site.

For apple juice, Whin Hill use single varieties of apples, mainly 
dessert fruit, but also make a Cox and Bramley blend. All of the apple 
juice is bottled immediately after pressing and then pasteurised 
at a low temperature to retain freshness of flavour. This produces 
around 15,000 bottles of juice per year. 

The current range of cider apple varieties planted on their orchard 
include: Major, Browns, Michelin, Dabinett, White Jersey, Ellis Bitter 
and Kingston Black. During the winter of 2010/11, Pete has been 
grafting over some of the Michelin to Dabinett to restore the balance 
of varieties they initially wanted. 

The range of perry pear varieties includes: Brandy, Thorn, Yellow 
Huffcap, Helen’s Early, Moorcroft, Winnals Longden, Gin and 
Barnet.

This range of varieties enables Whin Hill to produce a number of 
single variety ciders made from a single type of apple, though 
currently the perry is all blended.  Jim admits he is rather taken by 
their Dabinett single variety cider.

As well as being active members of their local CAMRA branch, 
Jim and Pete are also involved in many aspects in both the 

local and wider community. They give illustrated talks on planting, 
growing, and maintaining apple and perry trees, and maintaining an 
orchard - as well of course as how to make cider. With a wry smile, 
they explain that the folk who come along to their talks really sit up 
and take notice when they describe how to make cider. Of course 
they also take along some of their produce for tastings, normally a 
couple of ciders and perries as well as the same of apple juice.

Keen to be as environmentally aware as possible, they have won a 
local award for their efforts to sustain and protect the environment. 
This ranges from the simple examples of recycling as much as 
possible and giving a small discount per bottle for unlabelled bottles 
on the understanding that they are returned to them for re-use, 

through to having the roof of their outlet in Wells covered in Photo 
Voltaic solar panels in 2010 to generate electricity. How do you 
know what’s in the unlabelled bottles? Well the caps are colour-
coded and not re-usable so a permanent marker is kept handy for 
them to mark the cap to show the contents. Simple but effective. 
This attitude towards sustainability and low-impact carries on 
through to their orchard where they have striven to encourage a 
good wildlife habitat for both plants, insects and animals alike. Lots 
of small steps help win the day. 

Jim and Pete share most of the tasks in tending their orchard and 
making their cider, though Jim likes to do the mowing of the orchard 
after the wild flowers have set seed and Pete is often busy grafting. 
They definitely share the annual and intensively manual job of 
pruning and caring for their many trees.

Whin Hill are very easy to find and are open throughout the summer, 
and weekends for most of the rest of the year. Their shop has an 
on-license so you can sit in the sun-trap courtyard and enjoy a glass 
of their ciders, perries or juices. We hope to have at least one of 
their ciders for the Cider Bar at the 2011 Nottingham Robin Hood 
Festival.

Their website is: www.whinhillcider.co.uk  Tel: 01328 711033 or 
0776 957 1423

Cider House Visit

Single Variety Ciders
The Whin Hill SV ciders are really 
interesting and need to be tried. Gail’s 
favourite is the Browns, which is crisp 
and slightly sharp, which balances 
the sweetness. I’m torn between the 
Dabinett and Major, but the Major just 
wins out for me. This current Major is 
made from a 2009 crop damaged by 
hail during the growing season and the 
resultant increase in tannins produced 
by the trees to heal the wounds has 
produced a rich, dark and spicy full-
bodied cider. Seek it out.   

Whin Hill Cider
The Whin Hill blended ciders are 
available as still or slightly sparkling, 
in a range of sweetness. The blend 
uses both cider and dessert fruit to 
give a fruity cider with a good balance 
of tannin and acidity . As with all Whin 
Hill ciders, they are made from 100% 
fresh-pressed juice, with no added 
sugar, water, flavourings, colourings 
or artificial sweeteners. The Dry to 
Medium ciders are the ones we’d go 
for. Do try the Whin Hill Perry too!

October 2008: Jim and Pete take a break from cider-making in 
their orchard as Gail presents them with a ‘CAMRA Cider of the 
Festival’ certificate on behalf of Mansfield & Ashfield CAMRA. 

Gail And Ray Blockley Travel To The Far East To Find The Fruit   Of The Far West. Well Norfolk Is Pretty Far East... Isn’t It...?
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Tales from the North
Andrew Ludlow Reports From The Fringes

The Three Tuns, Eastwood has changed hands with Gary and Julie currently mine hosts. They moved in during 
April and once a long-term arrangement is agreed with the pub owners they will implement plans to again make it 
a popular venue for locals and visitors. On my visit the Blue Monkey beer was excellent and normally at least three 

cask beers will be available. The pub is located just of the main road and can be reached by taking the path opposite 
the fire station onto Three Tuns Road.

The New Inn, Newthorpe Common has been able to take advantage of the SIBA (Society of Independent Brewers) 
direct delivery scheme so that a range of micro-brewery beers will be provided as ‘guest ales’. On my visit Castle Rock 
Harvest Pale was proudly sharing the bar with three other cask ales. Plans are under way for the pub to hold a beer 
festival later in the summer and it is proposed that all the beers for this event will come from the SIBA list. 

On a similar basis the New Inn’s ‘twin’ the Crown, Awsworth has also started selling beers from the SIBA list with Castle Rock Harvest 
Pale already proving very popular.  By the time this article is published both pubs should also have had Blue Monkey beers and regular 
‘guest ales’ are envisaged.

A few hundred yards from the Crown can be found the Gate, Awsworth. The pub is rapidly becoming a beer mecca with between four 
and five cask beers regularly on sale. Mine hosts are keen to engage with locals and to celebrate St George’s Day customers were given 
complimentary home made rabbit stew, with crusty bread – and very good it was too! As the pub is also part of the Mild Trail that weekend 
actually saw it serving six cask ales – Bradfield’s Ye Olde English Ale coming straight from the cellar. Steve was obliged to fetch and carry 
each pint from the cellar and he explained whilst delighted to be able to offer so many beers he was relived that he only had to make 72 
visits before the cask would be empty. The Gate has also introduced three 1/3rd pint measures for those who would like to try three of 
the beers on offer.

The Lark’s Nest, Nuthall has recently reported a number of incidents of ghostly activity. Photographs taken in the pub have included a 
shadowy figure (who was not there). ND understands that said ghost has fortunately not taken to drinking the Castle Rock Harvest Pale 
so visitors will be able to sample this excellent LocAle beer without any spooky interventions.

Local pubs for people

www.castlerockbrewery.co.uk
2011 Castle Rock ‘Half ‘ Times available NOW in Castle Rock pubs

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

Horse & Jockey - Basford (near David’s Lane tram)

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap (near Rail Station)

Victoria Hotel - Beeston

For a full list of Castle Rock pubs and their locations, please visit
our website or see the back page of Castle Rock Times

Buy better with
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Poppy
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Pierrepont Road
West Bridgford
Nottingham
NG2 5DX

New Opening!
Opening Hours

9.30am – 11.30pm
Every day
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Pub People Co News
Bunkers Hill - The brewery of the month within the company during June is Dancing Duck and in July we look forward to hosting beers 
from the Buxton Brewery (which has already been a success at The Gatehouse). Waggon & Horses (Redhill) - It has been confirmed 
this pub will receive a major makeover in June; the exterior to be painted, new signage hung and it will reopen with a free-of-tie cask 
selection which PPC hopes will rival anywhere in the Arnold and Redhill area. Lord Neslon (Sneinton) - Held it’s annual outdoor music 
festival at the end of May. All proceeds went to Cancer Research UK. The Lion recently raised a small fortune over the Easter holidays 
for Haywood House Daycare Centre by raffling a range of goodies. Black Swan - We are due to purchase the Black Swan in Edwinstowe 
from Greene King. Changes here will include the installation of  6 handpulls featuring local cask ales as well as our featured Brewery 
Of The Month. The Midland in Ripley underwent a complete transformation last month and went from one to six cask ales upon re-
opening. The pub closed for over a week and has new furniture, new carpets, along with a decorated interior and exterior. 
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Beer Stiles
Colin Elmhirst, Our Rambling Rambler, Reports From The Countryside

-hic

Hoby & Thrussington 

The sap is 
rising in 
the trees 

and spring has 
returned to our 
steps as we set out 
for the first walk of 
the year following 
the River Wreake.  
As it happens we 
were revisiting an 
old friend, as part 

of the walk was on a section of the Leicester 
Round (see ND 103).  This time we started in 
the village of Hoby, parking in-between the 

Blue Bell and the 
church. The first 
stage of the walk 
took us towards 
Thrussington, a 
fairly flat stretch, 
partly by the 
side of the river.  
The countryside 
seemed strangely 
quiet as, apart 
from a couple of 
horses in one field, 
no farm animals 
were visible. 

Being the first walk we didn’t progress 
at a particularly rapid rate and so it took 
about 45 minutes to cover the 1.8 miles to 
Thrussington, although still too early for the 
pubs in the village to be open.  We spent 
a few minutes sitting on a bench on The 
Green watching a young girl playing hide 
and seek with her father, around a pair 
of large trees.  As it happened the Star 
failed to open at noon and so we retraced 
our steps a few hundred yards to the Blue 
Lion, a Marston’s establishment which was 
open, as a rush of cars a few minutes earlier 
suggested it would be.

On ascending the steps at the front entrance 
we turned left into a small lounge bar to be 
greeted by a country cottage style interior.  
The range of beers on offer were Pedigree 
and Burton Bitter from Marston’s and 
Brakspear’s Special.  We both went for the 
Brakspears and also picked the trout dish 
at £6.75.  Mine came with chips and peas 
as ordered whereas my companion chose 
to have his with a mixed salad, rather than 
chips.  The beer and food were fine although 
the fish was just slightly overcooked, my 
friend believing that it had spent a little too 
much time in the microwave oven.

Our hunger satisfied we returned to the 
Star, an ex Ind Coope house now free of 
tie and entered a large J-shaped room.  The 
longest side looked out over The Green 
with a pair of steps leading up to a small 

intermediate level and then two more to the 
back room.  The main bar area was light 
with a low, bowed, timbered ceiling.  On 
the bar, XB and XXXB beers from Bateman’s 
of Wainfleet awaited.  The landlord told us 
that in summer a wider choice of beers 
is available, often from the local Belvoir 
Brewery at Old Dalby.  A third handpump 
had Jollydale craft cyder from the Old  Mill, 
Woodnewton, Stamford.  The Star seemed 
to major in food as the adverts around 
the pub were for the themed food nights 
Monday steak, Wednesday curry etc.  The 
other main adornments to the walls were 
large pictures of the pub back in the Ind 
Coope days, and around the 1920’s judging 
by the car parked outside.

Having enjoyed a pint of XB it was time to 
get the feet moving again and so we walked 
back past the Blue Lion and turned right 
onto the Ratcliffe-on-the-Wreake road.  We 
then walked for about three-quarters of a 
mile before taking the footpath to Rearsby 
Mill, the first of a number of listed buildings 

we were to pass in the area.  Continuing on 
to Rearsby ( 1.8 miles from Thrussington) 
we passed the Olde House on Mill Road 
another of the listed buildings worth a 
second glance.

Turning left onto the Melton Road we 
reached the Wheel, which unfortunately 
was closed (open 12-2pm Saturday 
afternoons).  Peering through the window 
we could see Charles Wells Bombardier 
and Greene King IPA, so not too much to 
worry about, although a rest would have 
been appreciated.  We headed towards the 
church and crossed the ancient, Seven Arch 
Bridge over Rearsby Brook, yet another 
listed structure.  We sat for a little while 
soaking up the sun before summoning the 
energy for the last leg back to Hoby.

Crossing back over the stream we turned 

left along Brookside to Station Road.  A 
short distance along here and past a field 
brought us back to houses and a road which 
looked like a metalled private driveway, but 
was in fact the correct route for the footpath 
leading to Brooksby.  Finally we saw signs 
of life as we passed groups of ewes with 
lambs, before the path took us through the 
grounds of Melton College.  The buildings 
included a church and the impressive looking 
Brooksby Hall a 16th century manor house, 
once home to Admiral of the Fleet David 
Richard Beatty, whose bust can be seen in 
Trafalgar Square in London commemorating 
the Battle of Jutland in 1916.

As it happened a wedding was in progress, 
but a man carrying drinks failed to come 
in our direction and so we carried on to 
Rotherby (2.3 miles), before taking the 
path by the side of the church, crossing the 
railway line as well as the river and back to 
Hoby, a further 0.9 miles distant.

Walking through the 
village past the church 
brought us to the 
Blue Bell, a thatched 
Everard’s house which 
according to the 2011 
Good Beer Guide was 
refurbished a couple of 
years ago after a serious 
fire.  The main bar is an L shaped room with 
large fireplaces either end, although only 
one had a stove in place, the other being 
used for fireside ornaments.  The floor had 
assorted rugs and carpets over red and 
black chequer quarry tiles, whilst a smaller 
room with fireplace and stone floor was set 
aside mainly for diners.

On the bar, the Everard’s range of Original, 
Tiger, Sunchaser and Beacon beers was 
complimented by Derby Brewery Double 
Mash and Adnam’s Bitter.  After a heart-
warming pint of Original and a very nice 
drop of Adnam’s, it was back to the car and 
the return trip to Nottingham. In summary 
then, a pleasant first outing, and remarkably 
dry underfoot, for this time of year.

Total walking distance about 6.7 miles

OS Map 129 Nottingham & Loughborough 
Landranger Series
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LocAle News
News From Magpie… Bob Douglas writes

News From Blue Monkey

Castle Rock: 
LocAle Heroes 

Castle Rock’s Bread and Bitter on Mapperley Top has taken 
CAMRA’s LocAle scheme to heart over a weekend when every 

real ale served was brewed within 20 miles of the pub.  A total 
of 25 were available on the pub’s 12 beer engines over the Royal 
Wedding weekend from Friday 29 April – and by Monday most had 
been supped, enjoyed and finished.

For manager, John Francis, this was the culmination of weeks 
of planning and sourcing to make sure the geographical spread 
matched the wide range of tastes and styles available locally.  
“Though most of the choices were bitters, we were also keen to 
lead the Mild in May month with never fewer than three milds on 
the bar at any one time.

“First to go was Blue Monkey’s BG Sips; but all the ales from Mallard, 
Magpie, Caythorpe, Dancing Duck and Castle Rock were sipped, 
discussed and enjoyed by many CAMRA members and other real 
ale fans,” says John.  “Thanks for joining us.”   

Throughout the weekend, the LocAle ales were included in Castle 
Rock’s One Over the Eight scheme. 

Well, we won’t be the first to point this out, 
but it’s great to see the TBI restored to its 

old glory again.  Nick and I well remember the pub 
from our youth – the Vaults, the Blue Room, etc.  
JDW have put the pub into excellent hands and we 
wish Chad well with it.  Can’t wait to see what they 
have done (and we will have by the time you read 
this!)

It’s Magpie night at the Globe in June, in fact on 
June 1st, so we hope to see lots of CAMRA members 
there.  We haven’t decided on the beer choice yet, 
but there will definitely be a mild available for 
those who haven’t quite completed the trail and 
also at least one of summer golds.  Paul has also 
requested that Thieving Rogue is on the menu and 

we’re hoping that the usual excellent samosas will be too!

As it’s summer we are rolling out our summer specials.  First out 
of the blocks was First Gold, single hopped with (you guessed) 
First Gold hops, to be followed by Magpie Gold and Magpie Blonde 
in due course.  First Gold will be appearing at the Northampton 
(Delapre) Beer Festival, Blonde will be at the Blackwood Scouts 
Festival in early July, and we will also be at Newark Festival with 
First Gold 4.4%, Midnight Porter 5.0%, and Proper 3.8%. We hope 
to see as many of you as possible at one of these events.

The Organ Grinder Comes to Canning Circus!

You may well have heard the rumours about Blue Monkey 
opening a pub in Canning Circus, and we can officially reveal 

that they are true.  The Red Lion at 
the top of Alfreton Road (opposite 
the Running Horse) has been 
bought by the brewery.  They have 
renamed it ‘The Organ Grinder’, and 
are investing a significant amount 
of money to totally renovate it and 
turn it into a Mecca for real ale 
fans.  The new pub looks set to 
build on Canning Circus’s cracking 
reputation for real ale, and should 
be a real boost to the area.

Blue Monkey’s John Hickling 
said: “We’re currently doing all 
the structural stuff that’s been 
neglected for years, such as re-
tiling the roof, sorting out the 
electrics and installing a new heating system.  Next we’ll be moving 

on to the décor, which 
needs a lot of work.  
We’re aiming for a 
proper ‘pub like’ feel to 
the interior, but with a 
modern twist - anyone 
who knows how grotty 
the pub was when it 
closed six months ago 
will be in for a pleasant 
surprise!  I love real fires 
in pubs, so we’ve opened 
out the old fireplace and 
fitted a lovely cast iron 
log burner, which will 
be roaring away come 
Autumn.”

“I’d like to think that Blue Monkey has a great reputation for brewing 
consistently good beer, and I’m absolutely determined that we’ll 
carry that forward into selling and serving beer in a first class pub.  
So the first job was to rip out all the beer dispense equipment 
which was filthy, and start from scratch.  Unusually, we’re paying 
for all the cellar and dispense equipment ourselves, so we’ll not 
be in any way tied to a particular brewery or distributor – it will 
be one of only a few genuinely free houses out there.  The plan 

is to have the best range of ales 
in Nottingham, kept and served 
in perfect conditions.  I think 
we’ll launch with 8 ale handpulls, 
maybe 10 if I’m confident that 
the turnover of beer can justify 
it.  The pub has a massive cellar, 
cut deep into the sandstone, 
so it’s perfect for a real ale pub 
– having plenty of storage space 
means we’ll be able to make sure 
the beer is really well conditioned 
before it goes on sale.  Obviously 
we’ll have plenty of Blue Monkey 
beers on, but also about half the 
pumps will be given over to other 
great breweries from near and 
far.  I want to make the ale range 
really distinctive, so we’ll be going 
to quite some effort to bring in beers that you won’t find anywhere 
else in Nottingham.  As for other drinks, we’re still finalising the 
details but we’ll definitely have several unusual real ciders and 
perries available, a distinctive range of keg beers that you’ll not 
find elsewhere and a quality wine range available for the non ale 
drinkers.”

All being well, the Organ Grinder will be opening in late June. At 
the time of going to press, a manager is still being sought for the 
pub so anyone with solid pub management experience, a great 
personality and a passion for real ale should get in touch with John 
at Blue Monkey if they fancy a new challenge.

B & B Manager John Francis with bar colleagues Chloe McLieman 
and Olly Eddison setting up the LocAle line-up.
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LocAle News

“Our Sheriff’s
coming home”

The price fighting bitter is
now brewed back in
Nottingham
to a sessionable
abv of 3.4%.

See the duty saving
in your pint glass.
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Mild Trail News

This year’s Mild Trail is well under way and finishes on 
June 4th although you may be lucky and get stickers in 

some pubs up until the closing date for entries. This will be 
the next Nottingham CAMRA Branch meeting at the Bar Deux, 
Clumber Avenue, Carrington on Thursday 30th June. 

You can also drop off your completed forms in collection 
boxes which can be found in the Hand & Heart, Langtrys, 
Lincolnshire Poacher, Cross Keys, Horse & Groom Basford, 
Crown at Beeston or the Stratford Haven. You only need to 
visit 8 pubs and send in your entry to claim a pint at the next 
Nottingham Robin Hood Beer festival. Anthony Widdowson 
of Watnall was our first entrant sending in his Gold award 
winning form which we received on 7th May. 

A visit to the Beeston deli ‘Local not global Deli’ at 51, Chilwell High Road (just up from 
the Hop Pole and round the corner from the The Crown) allowed me a chance to purchase two 

beers from the 8 Sail Brewery in Heckington, Lincolnshire. 8 Sail was only established in 2010 
and the six barrel brew plant is located in the shadow of Heckington Windmill (Britain’s only eight 
sail windmill).

Although Stouts and Porters are not my favourite beers I decided to try out the Victorian 
Porter as it was described as a true porter brewed to Victorian tastes. Having taken the 
normal precautions – pour carefully to keep sediment in the bottle - I was rewarded 
with a clear pint (well 500ml) of dark porter. The beer had a thin-ish head which quickly 

dissipated and was medium carbonated. The aroma was inviting and the porter was full bodied (5.0% 
ABV) and to my taste was remarkably good. Roasted dark malt mixed with a dry bitterness provided the 
beer with a remarkably fine taste which moved to a burnt chocolate flavour with a dry biscuity finish. 
Certainly if all Porters were as good as this I would add Porters to my drinking list. Victorian Porter is made 

with Pale, Amber, Brown and Black malts with Fuggles and Goldings hops.

My second 8 Sail beer was Merry Miller a 4.1% ABV traditional bitter. The beer in the glass was copper 
brown in colour and bright with medium carbonation. A slight malty nose gave way to a standard bitter 
with modest bitterness and even traces of citrus. The aftertaste was similar with a mild dry finish. Merry 
Miller is made using Pale, Crystal and Brown malts with Fuggles and Goldings hops.
Both beers would be worthy additions to any cellar and can be purchased from The Local not Global Deli 
in Beeston (www.localnotglobal-deli.co.uk) which sell the 500ml bottles for £2.30 (Victorian Porter) and 
£2.20 (Merry Miller). 

As I have commented in previous editions now and again a friend or relative will kindly 
provide a beer for sampling. Mr Perkins, one of the beer festival cellar team, and a well known Notts County fan, 
recently provided an intriguing beer from the Son of Sid Brewery (brewer Bob Mitchell). The brewery is at the 
Chequers, Little Gransden, Bedfordshire and was set up in 2007. The limited edition ‘Chequered Past’ beer was made 
using ‘Chequers’ berries from the local Brampton Wood with spelt wheat, autumn honey and dark Crystal malt. The 
effect is to produce a remarkable dark ruby colour beer with a very pleasant fruity (slightly cherry) flavoured dry beer. 
Unlike many fruit beers it is not sweet and at 6.0%ABV certainly fits into the strong ale category. 

The history behind the beer is fascinating as the berries used to make the beer come from The Wild Service tree 
(sorbus torminalis) in Brampton Wood. In ancient times these berries would have been used to flavour ale and it is 
thought that this led to so many pubs being called The Chequers. The berries were harvested in 2009 and the limited 
edition ale was produced to commemorate the 40th anniversary of CAMRA and 60th anniversary of the purchasing of 
the Chequers pub by Bob Mitchell’s father (Sid). 

More Bottled Beer
Real Ale In A Bottle 8�: Andrew Ludlow tries some ‘8 Sail’ beers 

Mild Trail Competition

You may have noticed a few Mild Trail displays in the pubs 
recently and we have a competition for the more observant of 

you. The prize to the best or first all correct drawn entry will be a 
gallon of mild from one of the pubs on the Mild Trail. 

Simply name the pubs that feature in the selection of photographs 
below, all taken from this year’s Mild Trail. Add your contact details 
and the name of the pub you would like to treat yourself and your 
mates to the gallon. 

Post or email your entry to Nottingham Drinker using the contact 
details given on Page 2.

Deadline date for entries is 30th June.
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Nottingham Pub News
Hog’s Head Revisited

It is always pleasing to find a pub enthusiastically promoting 
cask conditioned beers and especially so when any such 

commitment has been so evidently lacking in recent years.
Such has been the 
transformation of 
the Hog’s Head 
on Pelham Street 
following the arrival 
of a new manager 
with a keen interest 
in real ale and a 
brief to turn around 
the pub’s fortunes.  
Greg Tutton spent six 
years at the award-
winning Hog’s Head 
in Wolverhampton, 

where he established a very good relationship with local CAMRA 
members, and he would now like to do the same here in 
Nottingham.  Indeed, card carrying CAMRA members can already 
claim a 10% discount on any of the six real ales available and 
he has plans to hold special ‘CAMRA Days’ in due course, when 
members will be able to enjoy a pint for just £2.00.

“My focus is very much on real ales”, Greg tells me, adding that 
he likes to offer an ever-changing choice of beers and intends to 
place a greater emphasis on LocAles in the coming months.  He 
is also keen to stress the fact that he does not use aspirators or 
any form of applied gas on his beers.  “You don’t need them if you 
know what you are doing”, he assures me and I am convinced he 
is right.

“At the moment Charles Wells Bombardier is the only permanent 
one but I also intend to retain one of the Nottingham Brewery 

beers,” he continues.  Even the Wells & Young brewed house beer, 
Hog’s Best, is not likely to stay, it seems, once Greg’s plans come 
to fruition.

With its part wood and flagstone flooring, rustic brickwork and 
simple wooden furniture, the Hog’s Head has a good alehouse feel 
to it and at last it now has the beers to match.  Together with the 
reincarnated Thurland Hall across the road and the Cross Keys 
not far away, this part of town is rapidly becoming much more 
exciting for discerning beer drinkers, CAMRA members or not.

Poppy & Pint Launched

Sunday 15th May saw the long awaited 
opening of the Poppy & Pint, just off 

Pierrepont Road in West Bridgford and the 
latest, worthy addition to the Castle Rock 
Brewery estate.

Created from the shell of the old British 
Legion Club, hence the name, it has been 
carefully designed to meet the needs of the 
whole community, as well as the tennis and 
bowls club members whose facilities share 
the site.   The deep red and cream frontage, 
complete with a neat astro-hedge along the 
lower roofline, conceals a spacious interior 
that stretches from a café-bar family room at 
one end to the main body of the pub at the 
other, which parents are advised is strictly 
off limits to children under 14 years.

Illuminated in part by a large skylight,  poppy adorned glass doors 
give access to a covered patio overlooking the bowling green and 
a small beer garden to the rear. The pale green and cream décor 
and polished wood flooring of the family room continue through to 
the main bar, where no less than 12 handpumps offer a wide choice 

of Castle Rock beers, guest 
ales and cider.  The bar 
canopy is effectively one 
huge blackboard, whilst a 
raised and partly fenced 
area opposite introduces 
a slightly more rustic feel 
that sits well with the hop 
vines, assorted breweriana 
and a few well-chosen 
drinking quotations that 
decorate the room.  A 

particularly nice touch is a large photograph of the late Spyke 
Golding, a CAMRA stalwart and connoisseur of Castle Rock beers, 
who would have certainly approved of this latest addition to the 
West Bridgford drinking scene.  

Plus if the imaginative menu is anything to go by, the eating scene 
too, with such dishes as duck stincotto with green beans and spring 
onion mash or how about a vegan dip medley with pitta bread, 
corn nachos and 
crunchy crudités?  
An adjoining room 
with the luxury of 
a carpet provides 
additional seating 
where all this good 
food and ale can be 
enjoyed, whilst a 
large function room 
upstairs, complete 
with its own bar, 
is already heavily 
booked.

It certainly looks as 
if manager, James 
Halfpenny, and his 
team have a success 
on their hands and 
very deservedly so.

Chris Holmes, Castle Rock Brewery 
Chairman and Chief Executive; James 
Halfpenny, Poppy & Pint Manager; and 
Steve Bramley, Operations Director.

ND Roving Reporter John Westlake Roves A Little Closer To Home
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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
Nags Heads, Mansfield Road: 15p off a pint at all times
Navigation: 10p off a pint 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
Talbot Taphouse, Ripley: 20p off a pint; 10p a half (Amber Ales only)

Erewash Branch Area
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 

Cask Marque Pubs
The following pubs have recently gained Cask Marque 
Accreditation:

Kath Pyer   The Golden Fleece, Nottingham NG1 3FN
Claire McGuire The Tap ‘N’ Tumbler, Nottingham NG1 5FW
Aunit Sandhu The Dragon, Nottingham NG1 6JE
Philip & Michelle Roe The Barge Inn, Long Eaton 
        NG10 1DH
John Tirado The Wheatsheaf Inn, Burton Joyce NG14 5GB
Craig & Gaynor Smith The Four Bells Inn, Woodborough 
         NG14 6EA
Michael Simpson The Lord Clyde, Kimberley NG16 2NG
Rachel Malone & Matt Littlewood  The Plough Inn, Caunton 
         NG23 6AB

Well done to everyone involved. Word has reached us that The 
Dragon scored maximum points on both visits, apparently. 

Charity Fun
Goose Run 2011 takes place on Saturday 16th July. Starting at 
Trent Lock between 12 noon and 1pm the event is a sponsored 
pub crawl in aid of Leukaemia Research. Quickest way there is 
to catch a Trent Barton to Wyvern Avenue, Tamworth Road, Long 
Eaton and walk back down the canal. For further details contact 
Mick Hancock on 0755 442 6827 or download a sponsorship 
form at www.nottinghamcamra.org. The walk finishes about 8 
or 9pm at The Bridge, Cotmanhay with a bus back to Heanor.

Mid-Summer Brews
Paul Hopwood at The Globe, London Road, tells ND that there 
are up and coming ‘brewery nights’ at The Globe this summer.

June: Magpie; July: Nottingham; and August: Batemans.
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at 13.00.  

Ticket prices include camping 
and start at £25 for an adult - 
or look at it as £12.50 per day 
for live music and somewhere to 
pitch your tent, with real LocAle 
and a good pub nearby.

More details can be found on the Deerstock website: 
www.deerstock.co.uk or you can call Jed Southgate on 07973 
531325. 

Tickets can be ordered from Jed, purchased from Station News in 
Lowdham, or directly from the Reindeer Inn. 

:•

First Rays of the New Rising Sun
What Do You Think Of That, I’m On The Street Like An Old Stray Cat 

If You Should Look For Me, You’d Know Exactly Where To Go. 

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)

I’ve been told the line in the last issue was easy, but in case 
you didn’t know, it was Sandman by Metallica from their Black 
album. So, lets see how you get on with the offering this time, 

I’ve made it a bit harder, as a clue it’s from what was a guitar icon 
from the 1970’s/80’s...

The Royal Concert hall, Friday 23rd June, has Paul Simon, but at 
£65 a ticket I’ll probably give it a miss. The next day Saturday 24th 
has Don McLean, so a couple of golden oldies there. Over at Rock 
City, Saturday 25th June has Anvil, Canadian rockers; Thursday 
30th June has the excellent Blues man Walter Trout appearing at 
the Rescue Rooms; and at the Ice Arena, Iron Maiden will be there 
on Wednesday 27th July assuming there are any tickets left. Finally, 
and with a bit more of a local flavour, there is a 2-day Deerstock 
music festival at the Reindeer Inn, East Bridgford on Saturday 30th 
and Sunday 31st July. They won’t be able to fit a “Woodstock” 
type audience number, but on a 4-acre site they should be able to 
accommodate a fair few! See the article below for more details.

I have been informed that the Sunday night folk night with Nimming 
Ned has ceased, but Tobe from the band has been in touch to tell me 
of a new venture at the Hand & Heart, Derby Road: 1st Thursday of 
each month, 8.30pm, ‘On the Verge presents…’. Three different acts 
each month, whose sounds are on the verge of folk, free entrance. 
Another new music venue is the Navigation on Wilford Street. At 
the moment the regular slots are: on a Friday the house band 
Navigation Blues Corporation play and on a Sunday they have an 
open mic night. They provide a full PA system complete with drum 
kit and amps for guitar and bass. There are other gigs on various 
nights at the moment so contact the pub for details.

The people from the Air Hostess at Tollerton will be running an 
outside bar on Saturday 11th June at the open space on Lothian 
Road, Tollerton, with a mini beer festival with 4 or 5 beers promised, 
music later; see below.

So give these places and all the others a visit, all the music is free, 
and 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: 
June
Sat 4th: Oblivion (9pm); Sun 5th: Not Now Kato; Sat 11th: Tollerton 
Village Festival - Midnight (7pm to 9.30pm); Sun 12th: Tin Soldier; 
Sun 19th Crusade; Sun 26th: Three above the Shark.
July
Sat 2nd: Cactus Jack; Sun 3rd: Jiggery Folkery; Sun 10th: Firewire; 
Sun 17th: Dead Cats Revenge; Sun 24th: Verbal Warning; Sun 
31st: SOS.

Please note: all gigs start at 5.30pm and finish at 8pm (except 
where stated).

Gladstone: Carrington Folk Club
June 15th: Bernard Wrigley has a TV comedy history from 
Dinnerladies to Phoenix Nights. July 13th: John Conolly - most 
famous for writing the song ‘Fiddlers Green’ 40 years ago, but 
wrote and sings many more wry comedy songs.

Hand & Heart, Derby Road
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 

Lion, Basford:
June
Fri 3rd: Loaded Dice; Sat 4th: Northern Soul Extravaganza;
Fri 10th: Kelly’s Heroes; Sat 11th: The Score; Fri 17th: Blue Yonder; 
Sat 18th: Smokin Gun; Fri 24th: Rumble 56; Sat 25th:Bluesdog. 

July
Fri 1st: Pete Donaldson blues band; Sat 2nd: Mick Rridgeways Mojo 
Hand; Fri 8th: Borderline; Sat 9th: Guano; Fri 15th: New Tricks; 
Sat 16th: Blue Baker; Fri 22nd: Devils Advocate; Sat 23rd: Shades 
of Blue; Fri 29th: Tony Crosby and Stranger Blue; Sat 30th: Scotch 
Chocolate.

 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 

Note: 10p is being added to all drink prices after 9pm when there is 
music on, ie: Tues, Thurs, Fri, Sat and also all day on Sundays. 

Navigation, Wilford Street
Every Fri: Navigation Blues Corporation; every Sun: Open Mic 
night.

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
July Festival
Sat 16th: Richie Muir (14.00); Mas-y-Mas (16.30); Kellys Heroes 
(19.00). Sun 17th: Acuschla (13.00); Niall Teague (15.30). Sat 
23rd - 13.30 onwards: Open mike talent showcase featuring the 
Boothill Toetappers. Sun 24th: Elvis Unplugged duo (13.00); Sat 
30th:  Matt Palmer (13.30); Djangology (16.30). Sun 31st: Fab 
Two (13.00); Sould (15.30); Richie Muir Band (19.00). 

Deerstock Festival

Deerstock is a 2-day Unicef-benefit 
Real Ale and Live Music Festival being 

held on a 4-acre site at the Reindeer Inn, 
Kneeton Road, East Bridgford, Nottingham. 
The festival is being run in conjunction 
with Fun Fair Brewery. 

Over the two days of 30th & 31st July, 
30 different bands will play on the two 
stages and with camping as well, it has all 
the hallmarks of making a good summer 
festival. Camping opens at 10.00am on 
the Saturday with the first band on stage 
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Ray’s Round
Ray Kirby Keeps You Up To Date With Changes To The Local Real Ale Scene

I was reading one of these pub mail-outs 
the other week and had to smile, part of it 
was a diatribe about Carling and Carlsberg 

and it called Carling a ‘British beer brewed with 
British grain’? Obviously the advertising men 
had done a good job there. Carling, a Canadian 
company, owned by an American multi-national, 
‘Molson Coors Brewing Company’ very British! 
Mind you, it is brewed in Britain, under licence at 

Burton, if that makes it British, then most of the lager available in 
this country, also are: Carlsberg brewed in Northampton; Grolsch 
is brewed in Burton, (probably on the same plant as Carling); 
Kronenbourg & Fosters in Reading; Stella in South Wales; Budweiser 
in London; Japan’s Kirin, India’s Cobra and Jamaica’s Red Stripe are 
all produced in Bedford. I think the term is “you are bring conned” 
so the next time you want a foreign lager, go abroad - it’s probably 
the only way you can guarantee that it’s genuine. 

Stick to proper BRITISH cask ale - you know it makes sense.

I have been notified of more pubs where the CAMRA discount 
has ceased. The Contemporary have stopped due to a change of 
Management Company. There are new people in at the Dewdrop, 
Ilkeston and they have decided to stop the discount, and finally 
at The Hunters Arms at Kilburn. Thanks to those who have been 
keeping me up to date, much appreciated.

Now for some good news: the people in the Nags Head, Mansfield 
Road have had a change of heart and has re-instated a CAMRA 
discount of 15p (on a pint only) so get in there and use it this time. 
They have 4 beers on the bar and the place is always well worth 
a look.

Next, is the Navigation on Wilford Street, new people in, and they 
have also brought back the CAMRA discount. At the moment they 
are working for the holding company, but plan to take full control in 
a few weeks time. On the bar are Banks Original 3.5%; Banks bitter 
3.8%; & Marstons Pedigree 4.5%, all at £2.55, but other beers will 
make an appearance.  Jennings Cocker Hoop 4.6% and Ringwood 
Lovey Warne 4.2% were waiting to come on. They are hoping to 
turn the place into a real ale and music venue. So get down and 
check the place out.

The Ropewalk has now increased it’s beer choice, they are 
now up to 5 ‘pumps’ - the regular still being Sharps Doombar, 

but now a choice of 4 ever-changing guests: Ilkley Black, 4.1%; 
Hook Norton Hooky bitter 3.6%; Naylors Pinnacle bitter 4.1%; and 
Marstons Royal Union 4.2% all £3.10 a pint and all were available 
at the time of my visit. But with your 50p a pint CAMRA discount, it 
makes it well worth a visit. I have also been told of some changes 
to the way the discount works. They have introduced a discount 
system for everyone between 5pm and 9pm Monday to Friday 
when they will be offering £1 off all pints served and for pints only. 
Therefore no CAMRA discount will be given for pints during this 
time, but the good news is, if you only want a half you will still get 
your CAMRA discount. Also from 9pm to 2am on a Thursday, pints 
will be £2 each, once again no CAMRA discount for a pint but still 
available for a half, which will be the normal price. I hope you can 
follow all that; I’m going to have to go and have a lie down in a 
darkened room!

At the time of my writing this, the Red Lion at Canning Circus was 
being refurnished to open as the Blue Monkey brewery tap, I 
had heard a couple of suggestions for the name but nothing definite 
(really, Ray? See the big advert on page 3, or page 30 for the latest 
news – Ed.). Hopefully I will have a full report in the next edition 
and it should make an excellent addition to the pubs at Canning 
Circus, and with luck will bring much needed extra trade to the 
area.

The Vernon Arms on the corner of Waverley Street & Forest Road 
East (by the High School tram stop) has re-opened after a change 
of ownership. It now sports a new, proper pub sign and is under 
the Marstons banner. On the bar you will find Marstons Burton 
bitter 3.8% @ £2.40; Marstons Pedigree 4.3% and (Wychwood) 
Brakspear Oxford Gold 4% both at £2.70; each pump also carries 
tasting notes for the beer. It has a light and airy open plan interior, 
with settees round the walls and plenty of seating; most tables 
contain a menu card, so I think the emphasis will be to concentrate 

on the food trade. On the menu are a large selection of starters, 
hot & cold sandwiches, jacket potatoes, main meals & desserts. 
Specials are: 2 meals for £6 Monday to Friday between 12 noon 
and 5pm; Wednesday from 5pm, you can get a curry and drink 
for £4.95; Thursday is grill night at £5.75 (also includes a drink). 
There is a pool table and an area set aside for the dart board, and 
lots of framed pictures of old Nottingham adorn the walls. Outside 
is a large seated terrace, which is used by the smokers. And with a 
tram stop just outside, no excuse.

By the time you read this, the Trent Bridge Inn (TBI) will 
have opened under its new guise as a J D Wetherspoon’s 

establishment and we hope to have full details in the next edition. 
Although I must say that I have already heard some “doom and 
gloom” forecast by some ‘industry commentators’. Personally, 
I don’t think it will have much of a detrimental effect on the 
surrounding establishments, as those run by “local operators” all 
offer something different to that offered by a Wetherspoon pub. It 
has already brought about a positive change in the Cricket ground, 
with 2 changing cask ales now available in the members’ pavilion, 
where as previously, they only served Marstons Pedigree (if you 
need any further advice on how to improve even more, then get 
in touch with us here at the ‘Drinker’ and we will be happy to give 
any help needed).

Another pub that has had a change of ownership and a complete 
refurbishment is the Royal Oak on Main Street at East Bridgford; 
although open plan, the nature of the building divides it into bar 
and lounge areas. In the bar side is a pool table and two large 
screens for showing sports, along with framed pictures of various 
sports teams adorning the walls. The larger lounge side has plenty 
of seating in 3 distinct parts on two different levels. While the 
entryway to this area has quarry stone tiles, the portion around 
the bar has wooden flooring and the seated areas are carpeted. 
The seating comprises fitted wall seats, various settees, plus 
conventional table and chairs, the walls having various paintings 
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Trips & Socials

The mini bus survey trip in June will take us to Keyworth; for 
July we will look at West & East Leake; and then in August the 

delights of Woodborough and Lambley await. 

Also 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

The public transport outing in July will see us take in Burton Joyce, 
by catching the NCT Pathfinder 100 bus from King Street at 19.10; 
an NCT day ticket will cover the fare. In August, my Rays Round trip 
will be out to Southwell once again, using the Pathfinder 100, this 
time leaving at 18.30 from King Street.

We have a number of presentations coming up: firstly the Crown 
at Beeston will receive their certificate for winning the Nottingham 
branch Pub Of The Year (POTY) 2011, the presentation being 
on Thursday 2nd June starting at around 19.30. Still in Beeston, a 
presentation will be made at the Victoria on Wednesday 15th June 
for being runners-up, again starting around 19.30. On Tuesday 
6th June we will be rewarding the Ropewalk for having the best 
display on the Stout & Porter Stroll. Friday 17th June will see the 
Nottingham Squash Club on Tattersall Drive in the Park awarded 
a certificate for the Nottingham Branch Club Of The Year 

Trips  and Socials

and old pictures of the village. To the back is a courtyard area for 
those wishing to smoke or ‘take the sun’. On the bar, four beers 
are available: Greene King IPA 3.6% @ £2.80; Theakstons bitter 
3.8% @ £2.70; Sharps Doombar 4% @ £2.80 and Wells and Young 
Courage Directors 4.8% @ £3.

Whilst in the village, why not also try the Reindeer just round the 
corner on Kneeton Road, this is a pleasant two bar local with up to 
3 ever-changing guests: they had Batemans XB 3.7% @ £2.70 and 
Theakstons bitter 3.8% @ £2.60 at the time of my visit. They also 
host a 2-day music festival at the end of July and a beer festival 
to go with it. For further details see the music column, elsewhere 
in this edition on page 35. Trent Barton, Radcliffe line buses serve 
the village hourly during the day, with the last bus back at approx 
20.45, consult the timetable for further details.

Just outside the branch area over at Southwell, the Newcastle 
Arms has been taken over by the good people that run the 

Crown at Beeston and looking for a completely new start from 
what went before, have changed the name to The Final Whistle. 
It stands near to where the railway line used to be in Southwell, 
before it was closed in the infamous cuts in the 1960’s. The exterior 
of the pub itself appears  little changed but a great deal of work has 
gone on to change the interior, complete with a new bar. The large 
outside area also carries on the railway theme. On the bar are 10 
ales including an Everards and Leatherbritches CAD/Bounder, plus 
ever-changing guests; proper cyder drinkers are also catered for. 
Food is good quality rolls, pork pies, sausage rolls, etc. I’m sure 
that a full report and description will appear in the Newark beer 
magazine, BGP (Beer Getting PUBlicity).

The pub is on Station Road and with the NCT Pathfinder 100 bus 
passing the end of the road, there is no excuse for not paying 
them a visit. You could even make a day of it and visit others 
pubs in Southwell, such as the Old Coach House, the Hearty 
Goodfellow, the Bramley Apple & the Reindeer to name but a 
few.

I noticed one of the ‘student’ pubs offering “real ale” via their 
A-board outside the pub; sadly, on my first visit both clips were 

turned round and on my second visit one beer appeared available, 
but unfortunately, on tasting proved undrinkable. Ah well, I keep 
trying and will let you know when, and if, I have any success.

I have mentioned in my last column about the Blue Bell on Upper 
Parliament Street offering ale at £2 a pint; well, it didn’t last long, 
so if anyone is in, let me know how much it is now! No ‘round’ this 
time I’m afraid, I basically “ran out of time” although there are 
enough pubs mentioned above to keep you going until next time.

Finally, it has been brought to my attention of another example of 
London prices being charged in Nottingham (and visited and saw 
for myself): the Stratford Haven recently had Fullers Bengal Lancer 
5% retailing at £4.50 a pint - must have been the cost of bringing 
it all the way from India!

(COTY) 2011 and finally the Vat & Fiddle will be presented on 
Tuesday 14th June at 17.30 for being voted as having the best pint 
in the Stout & Porter Stroll this year.

Note: the Friday and Saturday trips will be full price, but they will 
be a maximum of £10, hopefully less, it depends on the numbers 
travelling.

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 

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.

- AT LEAST 12 REAL ALES INCLUDING - 
A MILD AND A STOUT OR PORTER

Summer Beer and Music Festival
Saturday 16th July- Sunday 31st July

Over 120 Ales - up to 25 at any one time
Live Music outside during the Weekends

Various events Weekday Evenings

For further details see page 35

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

Sun - Thu on all real ales and real ciders
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Stroll & Trail Reviews; Trip Fest
Stout & Porter Stroll 2011

We have had an excellent response 
from the stroll this year and thanks 

to all who took the time to get involved. 
55 entries were received, 15 of which were 
“posted” in the collection boxes.

Due to one or two problems being 
encountered by participants attempting to 
complete the trail, I was the only person 
to get a stout or porter in all 33 pubs 
(luck, dogged perseverance, or some 
would say downright stupidity!) with some 
establishments running out quicker than 
expected, due to the popularity of the beers 
- dark beers are very popular, despite what 
some people think. The only real problem 
was at the Sir John Borlase Warren; we at 
Nottingham CAMRA apologise for this, but 
unfortunately, it was something that was 
beyond our control. We will endeavour to 
make sure that this sort of thing doesn’t 
happen again.

67 different Stouts & Porters were recorded 
as having been on in the various pubs 
participating. Two breweries, Milestone 
and Titanic, provided a choice of 5 each 
and Burton Bridge had a selection of 4 to 
choose from. I would like to thank all the 
landlords & ladies of the various outlets 
for providing such a marvellous choice. 
The pub with the greatest variety was the 
Lincolnshire Poacher with 11, closely 
followed by the Cross Keys and the Crown 
at Beeston with 10 each. The beer available 
in the most pubs was Grantham Stout from 
Oldershaws, which was on in 8 pubs and 
Flipside Dusty Penny was close behind 
appearing in 7 outlets (and they were on 
in 13 pubs between them). Our LocAle 
breweries provided 15 beers. 

We asked two questions on the form: 
which pub provided the best pint and which 
had the best display. 52 people voted for 
the best pint (I abstained) with the Vat 
& Fiddle coming out top with 8 votes; in 
total, 21 different pubs got at least one 
vote, very impressive. In the best display 
competition, 42 voted (again I abstained) 
with the Ropewalk coming out top with 12 
votes. The rest of you need to look around 
more when you go into pubs! In total 11 
pubs were nominated in this category - 
again, very well done. A lot of people have 
put a lot of time and effort into creating 
these displays; please keep up the good 
work, it is very much appreciated.

Three prizes of bottles of stout/porter were 
up for grabs in the draw and these have 
been won by Hedley Harrison from Newark, 
and Stephen Buxton and Phil Shelton, both 
from Nottingham. Your prizes will be on 
their way in the fullness of time! Also, all 
the certificates for completing the trail and 
your free pint from the Nottingham Robin 
Hood beer festival will also follow.

Finally, if any pubs out there weren’t 
involved this year and would like to get 
involved next year, then please get in touch 
with me (raykirby@nottinghamcamra.org) 
and we will be pleased to include you.

Cheers, Ray

Spicey Mild...

This year’s Nottingham Mild Trail has 
again proved a roaring success, in fact 

you may still have time to do a bit more of 
it as it doesn’t end till 4th June. One of the 
great features this year has been the sheer 
diversity of milds on sale in our pubs, not 
only light milds, low strength milds, strong 
milds, pale milds, ruby milds etc. but also 
some intriguing flavours.

But one that seemed to get people talking 
more than most was Blue Moon, a 4.4% 
very dark brew from Blue Monkey. It seemed 
to be one beer that nobody had the same 
opinion on, some loved it, others thought it 
tasted slightly different, a few didn’t want 
a second one and many thought that “it 
had got a bit of something in it”. Branch 
chairman Steve Westby seemed to end up 
debating the beer in a number of different 
pubs, he never found two opinions alike 
and nobody would agree what might be in 
it, if anything. Steve was convinced that it 
had a tiny amount of ginger in it and every 
time he tried another half in a different 
pub he phoned the brewery to try to get 
the answer (luckily for them he never got 
though - life’s boring enough without having 
to listen to branch chairmen droning on!).

Well ND eventually tracked down Blue 
Monkey brewer John Hickling and he 
confirmed that as a special one-off brew 
they were trying to make something a little 
bit more distinctive and yes had added a 
very small taste of something to it. So was 
our know-it-all chairman right then? - No 
of course not, is he ever? John revealed 
that the added secret ingredient was a 
very small hint of cardamom! Did you spot 
it? No me neither!
(Editor’s note: Cardamom is a plant 
belonging to the ginger family so maybe 
Steve wasn’t so far wrong after all...)

Nottingham Brewery News

So, did you hear the one about the 
horse that went into a pub???

Well, Saint George attended the Trip to 
Jerusalem’s Easter Weekend Loc-Ale beer 
fest, which was a resounding success and 
a big thank you must go to all the local 
brewers who took part. Though it was a 
scaled down version of the event that was 
originally planned, it was hugely popular 
and very well attended, the beer only 
just managed to last out until the dregs 
mopping-up session on Monday evening! 
30 beers were on offer from breweries 
within the Loc-Ale catchment and all were 
in good condition despite the unseasonably 
warm weather. Its success has instilled 
confidence to go for the bigger event next 
year in the brewhouse yard next door.

I know that is past news but up and coming 
news is of course that the TBI is opening 
it’s doors to the public again on 24th May, 
when we launch the beer we have brewed 
in their name: TBI ale, a light refreshing 
hoppy pale ale 3,8% ABV. The spec on the 
finish of the pub is top quality, obviously 
Mr. Martin wants this to be his flagship pub 
and we are proud to be the chosen brewery 
to carry it’s name on the house ale, though 
it will be available elsewhere around the 
local estate.

Phil Darby

Bingham‛s 9th
Annual

Beer & Music
Festival

At Bingham Rugby Club, Brendon Grove, Bingham

Friday 24th June 6pm – 11pm

Saturday 25th June     12 noon – 11pm

Sponsored by

hammondharwood.com

BEER FESTIVAL

Tickets on the day – just turn up…. and why
not bring a friend?

£5 tickets gains entry, ½ pint glass & 3 drinks
£10 tickets gains entry, ½ pint glass & 8 drinks

Normal pay bar running throughout the event

MUSIC FESTIVAL

Friday Bingham Folk Club

Saturday
from 4.30pm - 6.00pm

Jason Hart
from 6.30pm – 8.00pm

Roy Stone
from 9pm

Nathan Wall Band

www.binghamrufc.co.uk



��www.nottinghamcamra.org June / July 2011

Powerstock

The name may conjure 
up images of fast cars 
or some form of banger-

racing, but Powerstock is 
actually a small village nestling 
into a south-west facing fold 
of the Dorset Downs, a few 
miles north-east of Bridport. 
We were invited to take some 
of our best true and real 
Nottinghamshire Torkard Cider 
along to the 10th Powerstock 
Cider Festival as guests of 
the Marches Cyder Circle. 

We travelled down to the village of West Milton, a mile or so away 
from Powerstock, where we were to camp for the weekend. After 
we’d set-up camp, we journeyed into Bridport to the Lord Nelson on 
East Street, for the apparently traditional game of pre-festival Table 
Skittles, a few beers, and a fish and chip supper. Plenty of Palmers 
traditional Dorset ales smoothed things along and we all joined in 
the skittles.  The ‘Longs’ fish and chip shop was a revelation: a wine 
list for diners, lots of fish and shellfish starters (I resisted the lure 
of the Whitebait) and an enviable dessert list. We drove back to the 
‘Marquis of Lorne’, a very nice stone-built old pub on the outskirts 
of the small village of Nettlecombe; here we were to leave the cars 
so the drivers could have a beer or three and we’d walk the mile 
or so back to our tents. We elected to sit outside with the dog and 
enjoy a pint in the tranquil near pitch-black darkness of a Dorset 
countryside evening, followed by a stumble ‘home’ in the dark. 

On the Saturday, we drove our ciders over to the village hall of 
Powerstock, which is where the festival is held, along with the school 
playground next door. All of the proceeds from the festival go to 
keep the village hall running throughout the year as a centre-point 
for the community. As well as our containers of cider for sharing 
with the public, we each had our glass demi-johns of ciders to enter 
into the judging for the competition. After leaving the cars back at 

the tents, we walked across the fields 
to set-up for the judging.    

After registering our entries, 
the demi-johns were whisked 

away behind a curtained-off area, the 
corks removed and each jar given an 
anonymous label. Long tables were 
set up to give three areas for the 
organisers to set out the ciders in the 

broad categories of Dry, Medium and Sweet. Then a team of helpers 
brought out the 47 one-gallon jars of cider from the 24 cider-makers 
who had entered. There were 13 ciders entered in the Sweet class, 
18 in the Medium class, and 16 in the Dry. An excellent balance 
which many cider-bar managers would do well to remember when 
planning their cider order for festivals! 

As the competition proper 
is based on peer judging, 
each entrant was given 
a judging sheet to score 
the ciders out of 5 marks, 
under the headings of 
Colour, Aroma and Flavour 
to give an overall score 
out of 15. We were asked 
to firstly judge the class 
in which you had entered 

and then to move onto the other classes, so we started judging the 
Dry class which carried our sole entry. The first thing that struck us 
was the amazing diversity of colours – no lab technician in a white 
coat had been mixing up caramel and food colourings to get a fake, 
jaundiced ‘cider’ colour here. The aromas 
and tastes also varied wildly, and shame to 
admit it, but we were pleased to find ciders 
that we felt did not match up to ours; some 
tasters we ended up relying on the large 
spittoons to finish off for us. However, 
some were really superb and we made 
many contacts for supplying us with ciders 

for the 2011 Nottingham Robin 
Hood Festival in October. The 
majority of the ciders present 
were made with true bittersweet 
cider apples, many from 2009, 
so our cider stuck out quite a bit 
being made from mainly dessert apples and being young and fresh. 

Never mind, it’s all fun. 

We narrowed the 16 down to 
4 that we had scored highly 
and so concentrated on 
these, both agreeing on the 
top scorer - ‘D6’ -who went 
on to win, so years of drinking 
our Nottinghamshire ‘battery 
acid’ have not spoiled our 
taste buds, nor the ability to 
detect top class cider. Unlike 
many of the others present, 

we resisted the urge to start sampling the Medium and Sweet 
classes, as we knew there was a long night ahead - and we had to 
drive home the following day. 

After the judging was completed and the room re-arranged, 
the first of the ticket-only customers started to enter the hall. 

This festival has become so popular that entry is by ticket only (they 
sell out in a matter 
of days) and to keep 
the craft cider-maker 
celebration ethos of 
the event, participation 
is usually by invite. A 
number of local food 
producers join in to 
help feed the festival-
goers and a local band 
play lively true English 
folk music for all to let 
their hair down a bit. 
No Wurzels though. Phew! There was an excellent atmosphere with 
a very diverse age range - so much for cider being a student or 
‘young persons’ drink. Likewise the fact that the ‘youngsters’ were 
relishing the very dry ciders available and exploring the range of 
tastes and styles on offer. Cider-bar managers please note!

We met lots of fellow cider makers as well as many famous names 
from the world of real and craft cider-making: Rose Grant (Cider 
by Rosie), Barry Topp (New Forest Cider), James Crowden (author 
and poet of many things cider-related), and our highlight of the 
festival, meeting and chatting with Liz Copas. Liz is a very well-
known expert on apples and cider, and does much work with the 
many orchardists who both grow and develop cider apples in the 
UK. She is perhaps best known as the author of “A Somerset 
Pomona”. It was a real pleasure 
for her to be drinking our cider, 
telling us of how much she liked 
it and praising it for its clean, 
fresh taste. We didn’t win any 
prizes, but Liz’s words made 
the trip worthwhile.

The 10th Powerstock Festival 
results were:

Dry Cider 
1st: Albert Rixon.
2nd: Kitty and Dicky’s.
Joint 3rd: Mark Rogers; Bridge 
Farm Cider.
Medium Cider
1st: Albert Rixon.
Joint 2nd: Lawrence Cider; 
West Milton Cider.
Sweet Cider
1st: New Forest Cider.
Joint 2nd: Kitty and Dicky’s;  
Kingcombe Valley Cider. 

Gail & Ray Blockley Travel To A Unique Cider Festival
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Keyboard Ninja...?

SIR - Not content with a full page to 
bore us with, Nick Tegerdine’s drivel 
now spills over onto the next page in 

Issue 103, rarely have I seen someone 
use so many words to say so little.

If you are unable to find someone to 
entertain and inform us then could you 
donate the page to local microbreweries 
for free advertising? Half a page devoted 
to police propaganda could go to the 
recycle bin too. Andy Townsend, what a 
waste of paper and commas. Isn’t this a 
magazine about beer & pubs, not social 
engineering? 

As for “Paws 4 a Pint” could you compile 
and publish a list of pubs where dogs are 
totally banned? I have no real wish to 
share indoor space with wild animals that 
will lick their own ar$es before trying to 
lick someone’s face. 

Good magazine otherwise.

Adolf Rodbert (AKA: Adrian Roberts), 
Kimberley. Via email.

The Editor replies:

Well as this is the ‘Star Letter’ of 
this issue, the Committee were 
tempted to have a whip-round to 
buy Adrian, sorry ‘Adolf’ a cute 
puppy to bring a little love, caring 
and sharing into his life. But 
maybe not. 

I’ll let Nick respond first:

“My reaction to this is not bitter, 
but it is certainly not mild. I value 
freedom of expression and the 
Kimberley-based contributor is 
entitled to his ‘fizzy’ views. I simply 
point out that from the written 
and verbal comments received by 
me and others, he is very much in 
a minority. Further, he will note 
that my articles are reproduced 
in many other CAMRA magazines, 
and elsewhere. I suggest that he 
would be wise to consider the 
issues in the round, rather than 
accuse us of social engineering. 

After all, one of the biggest feats of social 
engineering that has been carried off in 
recent times is the transformation of so 
many traditional pubs into Tesco Express. 
Surely your contributor does not accuse us 
of supporting that?

Ending on a positive, I agree with him that 
the Nottingham Drinker is a first class read. 
Let it remain so and let many different 
viewpoints be expressed, even if we have 
to agree to disagree. If he does disagree, 
why not call me? CAMRA is about choice, 
isn’t it?”

Nick Tegerdine.

In defence of what is written in the 
Nottingham Drinker, the broad scope of 
the articles and contributor’s viewpoints 
is  clearly popular. When the presentation 
to Nottingham CAMRA for ‘Best CAMRA 
Newsletter’ was made at the AGM, two 
of the things specifically picked out in the 
speech by Jackie Parker as helping make ND 
a winner was the involvement of both the 

police and APAS; long may this partnership 
continue. The goal for us all should be safe 
drinking, surely? Local microbreweries get 
free ‘advertising’  already - they’re called 
‘articles’ and brewery visits. How many 
local microbreweries are featured and so  
getting exposure in this issue alone? 

As to your apparent cynophobia or dog 
phobia, simply feel free to go to any of 
the pubs not on our “Paws 4 a Pint” list 
- simples! With regard to canine personal 
hygiene, all animals that lack an opposable 
thumb seem to have a similar problem; it 
must be hard when your hand is also your 
mouth - and vice versa. Licking faces? I’m 
with you on that one at least. But I’d be 
equally as concerned about the number 
of folk sharing the pub with me who use 
the toilet and then don’t wash their hands. 
Door handles? Bowl of peanuts on the 
bar...? Eeuugh! Bottom line though (no pun 
intended) is that the whole dog-friendly 
pub idea was to get more people into local 
pubs, walking, and using public transport. 
A positive way to help the local economy 
in many ways. Finally, thanks on behalf of 
all at ND HQ for the compliment - at least 
some of what we do is good. 

Well Doggone It...!
Adrian / Adolf look away now...

SIR - Having just read the latest ‘Nottingham 
Drinker’ magazine I note a few articles 
about the ‘Paws 4 a Pint’ suggestion for 
pubs to display a logo. I am an ex-publican 
and a dog owner and I totally support 
the idea. My local has a home-made sign 
outside which simply states that “Dogs are 
allowed in garden on a lead”. Enough said  
- but a nationally recognised symbol about 
the same dimensions of an external Cask 
Marque Award would be much simpler for 
all concerned to identify where dogs are 
welcome.

For those who are internet enabled you could 
also mention a fantastic independently run 
website called www.doggiepubs.org.uk that 
has already identified a large number of 
pubs that welcome dogs and the different 
types of entry allowed, for example: 
Dog-friendly pub with basic bar menu;
Dog-friendly pub with more adventurous 
food;
Dog-friendly pub, with stunningly good 
food.

Also mentioned is the level of hospitality 
offered to the dogs such as water bowl 
supplied or doggie treats given.

Customers can also leave a report which 
really helps the owners of the site. If any 
customer finds a pub not mentioned in the 
site that welcomes dogs the site can be 
updated accordingly.

All in all a scheme such as ‘Paws 4 a Pint’ 
with a couple of logo’s highlighting what 
level of hospitality is offered to dogs and 
their owners would be most welcome.

I could also see connections between ‘Paws 
4 a Pint’ and doggiepubs.org much in the 
same way as CAMRA and Casque Marque.

With kind regards.

Griff Jackson-Irving, Sheffield. Via email.

The Editor replies:

Thanks for the information and link, Griff. 
I have checked out a couple of the on-line 
guides and even added some pubs. We will 
have a think about how far we can push 
this and help bring more custom to our 
pubs.

An Odd Ode

SIR - Can you please find chance to publish 
this short ditty entitled:  

“The City Council’s Sonnet to 
Nottingham OAP’s”

 We’re fed up with pubs
 Full of drunk ‘coffin-dodgers’,
 So we’re cutting free travel
 To get rid of you boggers.
 ARE YOU LISTENING?
 About 22.30 have your last  
 smoke,
 Then sup up, go home, 
 And hopefully croak.

Yours, Lord Biro. AKA: Bus Pass Elvis,
New Basford, Nottingham.

The Editor replies:

I must admit to being surprised that this 
was not signed: K. Cutts. As our Chairman 
keeps bending our ears at meetings, we 
are painfully aware of how unpopular the 
‘On / Off / On / No Way!’ cutting of late-
evening free bus travel for those over 60 
has been. Perhaps it is a case of ‘Shame 
on you’ for not being tucked up in bed with 
a hot water bottle and a mug of Horlicks 
before 22.30...? As my mum would say: 
‘You dirty stop-out!’ Mind you, if you did 
go home and ‘croak’, the government and 
council would be even more pleased as they 
wouldn’t have to pay out your pension... 
Now there’s a depressing thought.

Wanted: More Old-Pub Photo Help

SIR - I have an archive collection of 
photographs of Nottingham’s pubs, mostly 
from the late-1960’s and 1970’s, which 
show a number of buildings that are no 
longer with us. Some of those that are still 
standing are either no longer pubs or have 
mutated into something unrecognisable 
from their original design. 

I would like your reader’s assistance in 
trying to track down a photograph or 
negative of the old ‘News House’ on St. 
James’ Street in Nottingham; this has now 
mutated into an ‘Aussie’ type bar. Ideally 
I am looking for an image taken in its 
original 1960’s / 1970’s state.     

Al Atkinson, Sherwood, Nottingham.

Derek Henshaw is unable to help Al. Anyone 
out there who can? Please contact us.

Doom Bar’s Doom

SIR - Re: your comments on Sharp’s Doom 
Bar. I have just spent a week’s holiday 
in Somerset and drank a couple of pints 
of Doom Bar. It was pale which rather 
surprised me but did taste rather nice - 
but not like the Doom Bar I remembered. 
I asked as we were going about it. The 
landlady was a bit reluctant to talk about it 
but did admit that it was brewed by Coors 

STAR

LETTER
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and stressed that it was very popular. The 
bill itemised it as Coors beer. It seems that 
our worst fears are realized! Incidentally I 
was charged £3.30 per pint!     

John Davies via email.

Word Travels Far - As Does ND

SIR - My partner and I are CAMRA members 
living in Plymouth, Devon. Yesterday 
we attended SIBA’s Maltings Festival in 
Newton Abbot and amongst the literature 
we picked up, was the April/May edition of 
“Nottingham Drinker”. Congratulations to 
all concerned on an excellent publication. 
In the middle double page advertising the 
upcoming Nottingham Mild Trail, was a 
piece on the “Mild Mild Mild Delilah” 2011 
Nottingham CAMRA Mild Trail T-shirts 
available from your branch meetings at £5 
each. I am a mild lover, but unfortunately 
we are very backward in our immediate 
area when it comes to pubs stocking milds 
during the month of May. We will either 
have to go to Exeter where they do make an 
effort, or down to the Blisland Inn, where 
I think they’ll have about 40 milds during 
the month.

We were wondering if we could buy two of 
your T-shirts to wear on our travels, to show 
that there is interest in mild down here, if 
pubs would only take a chance! 

Many thanks for your time,

Dave and Emma, via email.

The Editor replies:

This is just one of the requests we’ve had 
for our 2011 Mild Trail T-shirts. They can be 
ordered via email and PayPal by following 
the information given on our website. 
The  total cost including P&P within the 
UK is £7.50; or they can be ordered and 
collected from one of our meetings for 
£5.00. We must thank Castle Rock Brewery 
for sponsoring the printing of the T-shirts 
and so helping us keep the cost down. We 
hope Dave and Emma are enjoying their 
unique T-shirts. It would be great to get 
some photos sent to us of folks enjoying 
their mild while wearing one of our T-
shirts. How about it?

Mild Trail Review

SIR – I decided to pop over to Nottingham 
for an evening to sample some milds, and I 
fondly thought your readers might find the 
experience of an “outsider” of interest.

I am not the world’s biggest mild fan but do 
believe in supporting any event that keeps 
real ale in the public eye. In fact, when I first 
started drinking ale on a regular basis it was 
mixed mild and bitter at what was surely 
one of Home Ales’ most remote outposts, 
The White Hart at Ufford, Cambs. Indeed, 
with mixed at 11p a pint and cigs (I was 
a smoker at the time) 10p for ten, it was 
possible to drink your fill, smoke yourself 
sick AND have change from your pound-a-
week pocket money........happy daze!
 

Although still living near Ufford, at Stamford 
in Lincolnshire, I am lucky enough to have 
relatives in Mapperley and arranged to visit 
on the first weekend in May with a view to 
following part of the Mild Trail. Not being 

over-familiar with Nottingham’s various 
suburbs I nonetheless selected four boozers 
in the Old/New Basford district to be the 
recipients of our kitty.

The evening began ominously with the taxi 
driver (who looked too young to hold a 
driving licence, let alone a hackney permit) 
needing to be directed every inch of the 
trip from Mapperley to Basford. No matter 
- here we were at The Fox And Crown in 
Church Street. Sadly we were greeted by 
two of my pet hates in pubs - a strong smell 
of chip fat and, worse, bar staff chatting 
to customers seated at the bar and then 
serving said customers even though we had 
been waiting for a good couple of minutes. 
Exited without a drink and walked briskly to 
The Horse And Jockey in Mill Street. 

Things weren’t much better here. 
Monosyllabic service from the tattoo artist’s 
guinea pig (whose eyes never left the 
television screen) behind the bar didn’t help, 
but the pints of Black Gold and Gatekeeper 
were disappointing - I’d expected better from 
Castle Rock. At least there was a pleasant 
diversion - a girl stood at the bar exposing 
her (ample) breasts for the delectation of a 
male customer! The pair left arm-in-arm a 
few minutes later.

Anyway - time for the taxi (driver more au fait 
with the area’s layout this time) to the next 
port of call, The Lion in Moseley Street. A big 
old-fashioned boozer with knowledgeable 
staff and - at last! - a decent pint of mild, 
Captain Jack Sparrow. Unfortunately, just 
as we were settling down, the Noisiest 
Band In The History Of 
Pub Rock struck up and 
as none of us could hear 
ourselves think we were 
forced to sup up and 
flee down to Radford 
Road and The Horse 
And Groom. This of 
course is a pub that can 
soon help the drinker to 
forget disappointments 
elsewhere and so it 
proved on the night. 

Rudgate Ruby Mild was 
first on the agenda and 
was the best, and last, 
mild of the night for me. 
As I said earlier, I’m not 
really a mild drinker 
and I sought solace 
in the arms of Messrs 
Deuchar..........

I’m sorry to sound critical 
but you can only speak 
as you find. Equally, 
I’m not complaining 
too much because, of 
course, if you don’t try 
different boozers you’re 
never going to find out 
what they’re like. On 
another night we might 
have gone to The Horse 
And Groom, The King 
Billy and The Bread And 
Bitter!

I’ll be back...............
 

P.S. Perhaps we should 

have persevered at The Fox And Crown - I 
found out later that card-carrying CAMRA 
members get 25p off every pint!

Alun Thomas, Stamford, Lincs. Via email.

The Editor replies:

Thanks for the feedback, Alun. As you say, 
it is sometimes the luck of the draw as to 
what you’ll find when you open the pub 
door and walk inside. The folk who work 
really hard putting all of the Mild Trail 
together will be interested in your views. 
I’m pleased that you are going to come 
back and give it another go. Feel free to 
report back on your second time round.

Rest Easy Boys & Girls

SIR - Saw your article re: the latest 
Guinness gimmick in the Nottingham 
Drinker (ND102). I recently tried a half 
of this due to the absence of any real ale 
at a function I attended and believe me it 
doesn’t compare with the normal draught 
flow, and it certainly doesn’t compare with 
the black stuff you get in Dublin. 

Nottingham Drinker is a great read, keep 
up the good work.

John Curry, via email

The Editor replies:

Thanks for the positive comment, John. We 
did wonder if such a gimmick would make 
anything out of a can as good as the real 
article - you’ve helped us make our minds 
up!
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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. During W.W.II, what was an ‘Anderson’?

2. Who starred in the 1983 film ‘Yentl’?

3. In which sport would you compete in the Trap and Skeet  
 events?

4. Which part of an egg is used to make meringue?

5. How old was Mike Tyson when he won his first World   
 Heavyweight title: 19, 20 or 21?     

6. Trolls originate from which ancient mythology?

7. “I Am A Cider Drinker” was a 1976 hit for which group

8. What nationality is rugby union player Jonah Lomu?

9. How many stars appear on the flag of China: 3, 4, or 5?

10. What is E in the phonetic alphabet?

11. Hodophobia is a fear of what: travel, bricks, or phobias?      

12. Name the missing dwarfs: Dopey, Happy, Grumpy,   
 Sleepy – and…?

13. Complete the 80’s band name: Living In A ………… - what?

14. How many main Channel Islands are there? Name them.

15. What is the currency of India?

16. With which sport do you associate Carl Fogarty?

17. Where in London is Poet’s Corner?

18. In which part of England is Derwent Water?

19. How long is Eurotunnel: 31 – 33 – 35 miles?

20. In the early 1970’s which TV family was David Cassidy a  
 member of?

21. Which land animal has the longest gestation period?

22. In which building was the Derby Winter Beer Festival  
 held in February?     

23. What is a diablo: a juggling prop, type of abacus or a  
 South American duck? 

24. Who created the literary Napoleonic naval character   
 Horatio Hornblower?

25. Snaefell is the highest mountain on which British island?

26. Rachel Matthews is the brewster at which local brewery?       

27. Which Eastenders character was played by Kara Tointon:  
 Dawn Swann, Roxy Mitchell or Bianca Jackson?

28. What type of animal is cartoon character ‘Hong Kong   
 Phooey’?

Quiz: Just For Fun. Answers In Issue 105 Of Nottingham Drinker

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

Answers to the Quiz in Issue 10�:

1. CONNIE BOOTH; 2. GERMANY; 3. 90; 4. FLY HALF; 5. RED / 
GREEN; 6. M8; 7. TURKEY; 8. 3; 9. DAPHNE DU MAURIER; 10. 
THE GRADUATE; 11. HOUSE OF COMMONS; 12. £500; 13. ANNE 
HATHAWAY; 14. CAIRO; 15. FISH. 

Brain Teasers:
1. The notable barman was not able to put drinks out as there 
was no table... 
2. Hop likes Porter. Notice the last letter of the word before ‘like’ 
is the same as the first letter of the following word...

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

29. Where in England is outlaw Dick Turpin buried?       

30. In which European city can you see the Mannikin Pis   
 statue? 
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Branch Diary
Nottingham
Trips and Socials
June: 
Thu 2nd - 2011 PoTY Presentation: Crown, Beeston. 19.00
Tue 7th - ‘S&P Display’ Presentation: Ropewalk, Nottm. 19.30
Wed 8th - Survey Trip: Keyworth - Dept Cast: 19.00
Mon 13th - Crawl: Canning Circus - Meet in the Portland: 19.00
Tue 14th - S&P Best Pint Presentation: Vat & Fiddle, Nottm. 17.30
Wed 15th - PoTY Presentation: Victoria, Beeston. 19.30
Fri 17th - 2011 CoTY Presentation: Squash Club, Nottm. 19.00
July:
Wed 20th - Crawl: Burton Joyce - Dept King St: 19.10  
Mon 25th - Survey Trip: East & West Leake - Dept Cast: 19.00
Aug:
Mon 15th - Crawl: Southwell - Dept King St: 18.30
Tue 30th - Survey Trip: Woodborough & Lambley - 
     Dept Cast: 19.00

For more details on Trips and Socials see the article ‘Ray’s 
Round’ on page �6 
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.

Jun: Thu 30th - Bar Deux, Pelham Rd. NG5 2AP
Jul: Thu 28th - Horse & Groom, Radford Rd. NG7 7EA
Aug: Thu 25th - Hand & Heart, Derby Rd. NG1 5BA

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

June: Thu 9th - The Globe, London Rd. NG2 3BQ
July: Thu 14th - Fellows, Morton & Clayton. NG1 7EH
Aug: Thu 11th - Bunkers Hill, Hockley. NG1 1FP

www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
June: 
Thu 2nd - Thirsty Thursday: Countryman & Duke of    
 Wellington, Kirkby in Ashfield  
Sat 25th - Survey Trip: Sutton-in-Ashfield
July: Sat 30th - Survey Trip: Westwood, Underwood and Brinsley.

Meetings
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
Branch Meetings
June:  Tue 7th - The Manners Arms, Knipton. 20.30.
July: Tues 5th - The Tollemache Arms, Buckminster. 20.30
 

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

Erewash Valley
Trips and Socials
June: Sat 11th - Survey crawl around Stanton by Dale -Sandiacre; 
meet at The Stanhope at 12:00.

Meetings
June: 
Mon 6th - Committee: Dewdrop Inn Ilkeston. 19.15
Mon 6th - Branch: Good Old Days Ilkeston. 20.30

July: Mon 4th - Branch: Crown, Heanor. 20.30
Aug:
Mon 8th - Committee: Queens Head, Breaston. 19.15
Mon 8th - Branch: Navigation, Breaston. 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
June: 
Sat 18th - Survey Trip: Swanwick, Pentrich, Buckland Hollow, & 
Lower Hartshay. 19.30
July: 
Sat 16th - Survey Trip: Oakerthorpe and South Wingfield. 19.30

Meetings NB: All meetings are held on Thurs & start @ 20.30 
June:
Thu 16th - Beer festival meeting: Barnes Wallis, Maple Avenue, 
Ripley.
Thu 30th - Branch at Midland Hotel, Nottingham Road, Ripley.

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

June: Thu 2nd - Spread Eagle, Hockerton
July: Thu 7th - Final Whistle, Southwell
August: Thu 4th - Muskham Ferry, North Muskham

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

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 

May 26-�0 (Thu-Mon) Annual Bank Holiday Beer Festival, 
Bread & Bitter, Mapperley NG� 5JL Featuring beers from the 
north midlands. 0115 9607 541 

May 2�-2� (Fri-Sun) 16th 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. 
Visit: www.newarkcamra.org.uk/festival   

May 2�-2� (Fri-Sun) Stag Inn Bank Holiday Weekend 
Festival, 6� Nottingham Rd., Kimberely NG16 2NB 22+ 
beers & 5 ciders. 0115 938 3151

June 2-5 (Thu-Sun) Ruddington Village Festival: � x pubs 
- White Horse, Three Crowns, & Red Heart. Theme: Roger 
Protz’s “Micro Masters” of 50 micro-beers. 
Visit: www.ruddingtonfestival.co.uk

June 2�-26 (Thu-Sun) Rutland CAMRA Beer Festival. 
Rutland County Museum, Catmose Street, Oakham 
LE15 6HW 10mins walk from Oakham Station. Open: Thu 
6.00pm-10.30pm; Fri/Sat 11.00am-10.30pm; Sun Noon-
6.00pm. Entry: £2.00 all sessions; card carrying CAMRA 
members free all sessions except Fri 5pm-Close, & all day Sat 
= £1.00.  Beer will only be served in ‘Multum in Parvo’ festival 
over-sized lined glasses (1 pt, half & third measures) - £2.50 fully 
refundable on return. More information: 07956505951 or visit  
Rutland CAMRA Facebook group. 

June 24-25 (Fri-Sat) Bingham’s �th Annual Beer & Music 
Festival. Bingham Rugby Club, Brendon Grove, Bingham, 
Notts. Open: Fri 6.00pm-11.00 pm; Sat Noon-11.00pm. 12 Real 
Ales + 6 Real Ciders. Tickets on the day - just turn up. Entry: 
£5=half pint glass and 3 drink tickets; £10=half pint glass and 
8 drink tickets. Music: Fri - Bingham Folk Club; Sat - variety of 
artists.

Festivals, Beer & Cider Events

July 5-10 (Wed-Sun) Derby City Charter Summer 
Beer Festival, Assembly Rooms, Derby. Over 150 beers, 
ciders & continental drinks. Open: Wed 6.30-11.00pm (£3); 
Thu+Sat 11.30-4.00 (£1/£3) & 6.30-11.00pm (£5/£6); Fri 
11.30-4.00 (£2) & 5.00-11.00pm (5.00-6.30 £3, £6 after); 
Sun 12-2.30. Free at all times to CAMRA members. 
See: www.derbycamra.org.uk/summer-beer-festival

July 16 (Sat) �dr Blackwoods Beer Festival, 4�� Hucknall 
Rd, Nottm NG5 1FW (Opposite Prison). 2.00-11.00pm Beer, 
Cider, hot & cold food, lawn games. Entry: £5 includes 1st drink 
(2nd for CAMRA members) + engraved glass. Fund-raising in aid 
of new scout hall. Enquiries: cavendishblackwoods@yahoo.co.uk 

July 16-�1 (Sat-Sun) Victoria Hotel Summer Beer and 
Music Festival. Victoria Hotel, Beeston (next to Beeston rlwy 
stn). Runs over 15 days. 120 Beers (up to 25 at any one time) 
plus cider, perry & foreign beers. Various events wkday evenings 
including curry & quiz, domino drive, paella evenings, chilli cook 
off, treasure trail quiz, plus 6 course dinner and beer evening (NB: 
Tickets required for some events). Live Music Saturday and Sunday 
afternoons and early evening, Barbeques Saturday lunchtimes. 
For more info visit: www. victoriabeeston.co.uk. Music details also 
see Rays live music page 35.
 
July 28-�1 (Thu-Sun) Summer Beer Festival, Queens Head, 
Watnall NG16 1HT 30 Beers & Ciders, Hog Roast, Bouncy Castle 
and live music. 0115 938 6774

July 2�-�0 (Fri-Sat) Derby City Brwers Festival, Mr Grundy’s 
Tavern, Ashbourne Road, Derby DE22 �AD Featuring beers  
from 7 local micro-brewers in and around Derby. 
Visit: www.mrgrundysbrewery.co.uk

July �0-�1 (Sat-Sun) Deerstock 2011 Live Music Festival, 
The Reindeer Inn, Kneeton, East Bridgford, Notts NG1� 
8PH Benefit festival in aid of Unicef and in association with Funfair 
Brewery. Visit: www.deerstock.co.uk or see page 35 for more 
details.

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


