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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, design, layout, 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 107) will be 
published on Thursday 24th Nov 2011 and will be available 
from the branch meeting at the Trent Bridde Inn.

The ND 107 copy deadline is: Wed 2nd Nov 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

Young Members Coordinator
Laura Brown: youngmembers@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 is at:
www.nottinghamcamra.org     Contact: Alan Ward

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 £6.12; or fifteen 1st class stamps, 
(standard letter) or a cheque payable to ‘Nottingham CAMRA’ 
for £6.90 (1st 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 
www.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
The Bees In Our Collective Bonnet

To Go Or Not To Go? - The Great (Lack Of) Public Loo’s Debate

Nottingham CAMRA are grateful to Inspector Leona Scurr 
for reminding us that it is illegal for people to urinate in 
the street and she has confirmed that her officers: “will not 

tolerate people using the streets in this way, and my officers will 
be taking positive action to make people think 
twice” (see ND105).

Nottingham CAMRA agrees that it is something 
that should be stopped - but why have 
seemingly law abiding members of the public 
started to act in this way?

The Experience Nottingham web site 
explains that since shutting the large public 
toilets in the Old Market square in 2006 the 
following facilities are available:

•	 Greyhound Street, opposite the 
tourism centre

•	 Both the Victoria and Broadmarsh 
shopping centres have fully accessible 
toilets as does the Trinity square car 
park.

What the web site does not tell you is that The Greyhound Street 
facility closes at 8.00pm as does the Victoria Shopping Centre; 
Broadmarsh Shopping centre shuts at 6.30pm and there are no 
signs anywhere for the Trinity Square Car Park 
toilet (apparently it is located on the second 
floor, although when I contacted the City 
Council they could not tell me what hours it 
was open).

Historically most towns and cities have had 
a number of public toilets with the first ones 
appearing in 1852, but over the years, for a 
variety of reasons, new toilets have not been 
built and existing ones shut.

Part of the problem is due to the wording 
of the Public Health Act of 1936. The act 
provides Local Authorities with the power to 
provide public toilets but does not impose a 
duty on them. In other words they can build 
and maintain public toilets if they wish or 
alternatively they can use their resources elsewhere.

A House of Commons Select Committee in 2007/08 produced a 
report: ‘The provision of Public Toilets’ and accepted that there 
had been a steady decline in public toilet provision and concluded 
that:

“We recommend that the Government imposes a duty on each local 
authority to develop a strategy on the provision of public toilets 
in their areas, which should include consultation with the local 
community and which should be reviewed annually”.

So the issue has been put back into the hands of Local Authorities 
but there is no compunction for them to act and in these difficult 
financial times, it is hard to see where additional resources can be 
found for public toilets. 

So is there an alternative?

Well first of all Local Authorities had a duty 
under the Crime and Disorder Act 1998 to 
formulate and implement a strategy to reduce 
crime and disorder in their area. So the 
provision of public toilet provision should be 
something the City Council (and other local 
authorities) are working on to provide to 
comply with this requirement (urinating in the 
street is a criminal offence). 

As building new toilets does seem unlikely, 
ND would like to suggest to Nottingham City 
Council some schemes that have proved 
successful elsewhere:

•	 Work in partnership with local businesses 
(pubs, restaurants, cafes, community centres, 

retail stores, council offices and supermarkets) to provide 
public access to toilets. If it is not possible to reach a 
voluntary agreement then consideration should be given to 

imposing this option within licence conditions. 
Those who agree to cooperate can be offered a 
reduction in their business rates to reflect that 
a service is being provided to the public.
•	 Section 106 of the Town and Country 
Planning Act 1990 allows a local planning 
authority to enter into a legally binding 
agreement or planning obligation with a land 
developer and this can cover the provision 
of toilet facilities (Tesco’s in Ilminster were 
required to do this).
•	 Environmental health officers can use 
their powers to ensure that public toilets are 
provided and maintained for public use in 
relevant commercial premises.

There are therefore a number of options but 
seemingly no will to actually deal with the issue. In the past Local 
Authorities have effectively turned a blind eye to the problem but if 
Inspector Scurr is true to her word we are likely to see arrests and 
prosecutions in the future. In such cases surely some responsibility 
should rest with the City Council? 

If you feel something should be done please write to the Leader of 
Nottingham City Council, Councillor Jon Collins, Leader of the City 
Council, Loxley House, Station Street, Nottingham. NG2 3NG.

A copy of Nottingham Drinker will be sent to Councillor Collins and 
we hope he will respond to this article.

CLOSED

Nottingham CAMRA have always enouraged and supported 
the use of public transport, and worked with local public 

transport companies to the benefit of pubs, drinkers, plus of course 
the transport companies.

A new ticket, launched by trent barton, offers CAMRA members 
unlimited bus travel to local beer festivals, for just £4.50. Or perhaps 
you may fancy a few hours out on any day visiting a selection of 
pubs that offer good beers or traditional ciders?

The new zigzag play ticket also offers further savings for people 
travelling in small groups, with a group ticket costing just £10 for 
up to five people of any age. That works out at just £2 each to 
travel all day long! You can use any trent barton bus, changing 
buses as often as you like.

Sarah Taylor, Marketing Manager at trent barton, explained: 
“Whether you are travelling on your own or with family and friends, 
zigzag play offers a great way to save money when travelling to 
local beer festivals or simply for visiting some great pubs.”

“More importantly it means that you can have a great time without 
having to worry about parking or not being able to enjoy a drink.”

All CAMRA members need to do to take advantage of the offer is to 
show a valid membership card or beer festival admission ticket on 
the day that they travel, just show to the driver when they board 
any bus on the trent barton network after 9am. 

More information can be found at: 
www.trentbarton.co.uk/zigzagplay

New Bus Ticket Set To Be A Drinkers Favourite

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

Don’t Drink and Drive.
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Nick Tegerdine reports on changes at apas, on the public toilet 
issue, and on keeping people safe.

It has been an extremely busy couple of months. I have 
taken some holiday and apart from the unwanted interruptions 
by the ‘politburo’ telling me what I could and could not say, I 

have enjoyed it immensely. I must report on the changes at apas, 
the principal one being that I am writing now as a non-executive 
director, having stepped down from my previous role last month. I 
have two books to finish writing, lots of holiday to take and people 
to see, and some debates to have that are best approached from 
a different perspective than that of Executive Director. So, I am 
writing as a non-executive director (a ‘NED’) which is an unpaid 
position. 

Going forward, the search for a replacement Executive Director 
continues, with me ‘holding reins’ for the time being. Meanwhile we 
will continue to represent the views of the service user, the views of 
the responsible drinker, and the views of the responsible elements 
of the drinks industry. The attempts to deflect us from that over 
many years merely encourage us to believe that we are making a 
difference, otherwise why do people try and keep us quiet?

The Final Whistle

This is not a reference to my change of role, but a clarification 
of an issue that has been raised with me by the management of 

the Final Whistle in Southwell. 

We are forever looking at ways to make pubs and clubs safer. My 
view is that whilst it is an individual choice to drink straight from 
the bottle, from a pewter tankard, a cow’s horn, or a plastic bucket, 
pub management would be wise to consider whether or not ‘bottle 
drinking’ makes the venue riskier than it need be. A famous MP 
has a son who lost an eye when he was an innocent bystander in 
a bar and was struck by a bottle intended for someone else. That 
incident, and many others, was avoidable if all drinks are decanted 
into a toughened glass, and having seen the photos and videos, I 
encourage all licensed premises to do that.

I said in the last edition of this fine magazine that my only criticism 
of the Final Whistle was that the ‘people were drinking indescribable 
things from the bottle’. For clarity, I was not referring to customers 
of this grand establishment supping white cider, as some apparently 
surmised. The management were keen to point out that they only 
sell two bottled lagers which are expensive to buy. They add that 
the Final Whistle has not experienced any problems with people 
who choose to drink from the bottle. We are grateful for their 
comments whilst standing by our belief that serving from the bottle 
is an avoidable risk.

Our researchers add that the pub is well staffed, is busy, and is a 
very good establishment that is well worth a visit. It is also at the 
Southwell end of a nice walk along an old railway line, so get your 
boots on and get walking.

Pub and Public Toilets

This topic never seems to go away. I get lots of correspondence 
about the misuse of disabled facilities, where the toilet either 

doesn’t work or it is so cluttered with empty boxes, brushes and 
buckets, or even in one case cases of beer, that the desperate 
user has no chance of using the facilities in the way that they were 
intended. I am told by people who require adapted toilets that the 
advertised facility falls short in over half the premises visited, and 
my unscientific research lends weight to this.

It really is poor that the pubs of this country have, in many cases, 
not cottoned on to the idea that by positively seeking to include 
everyone, they will gain respect and new custom. Hopefully pub 
and restaurant guides, including the Good Beer Guide, will in future 
prioritise this matter.

Turning to the lack of public facilities, and the apparent difficulties 
in finding a local solution, I have been impressed by schemes 
observed in London. Pubs and restaurants advertise that their 
facilities may be used by the public, in a partnership arrangement 
with the local authority. Contrast that with the plethora of ‘toilets 
for customer use only’ signs that adorn our streets. Recently, in 
Oxford, a friend in need (of a loo) desperately sought assistance 
in a Turkish restaurant. The response was warm, friendly, and ‘no 

problem’. With some leadership locally, we could create a culture 
of accessible toilets. Instead, it seems to me that we deny the 
reality that by encouraging tens of thousands of people to spend 
hundreds of thousands of pounds on ale, what goes in must come 
out somewhere.

Unless we attend to this situation, shopkeeper’s welcome mats 
will continue to float down the street. I also see an opportunity to 
position local pubs at the forefront of a campaign, where good pubs 
are actively promoting a solution to an undeniable problem, rather 
than leaving it to someone else. Here at apas we’re keen to help, 
as our front doors are not immune to a tide of urine. Let me know 
what you think.

The Good News and the Bad News

The bad news is the return of the ‘special offers’ in pubs that 
are struggling. Obviously the partnership approach with the 

trade is having only a limited impact, and the time when draconian 
legislation is imposed draws nearer.

Trying to undercut the off trade has not worked for anyone, and 
leads to poorly supervised premises getting a bad name, and, as a 
consequence, pubs lose custom and continue to close. If you see 
an advertisement encouraging cheap Jagerbombs, shots ‘three for 
two’ and the like, do let us know.

The good news is that more and more people are getting in 
touch and supporting our campaigns. The spin doctors and 

the grey suits have done great disservice to responsible drinkers 
and responsible retailers alike. A brief example to end on: ‘No one 
bothered about what had happened to my daughter when she 
was served neat vodka, no one wanted to know. You helped us 
understand what had happened, why it had happened, and what 
we had to do’.

The message is clear. We support responsibility, we support local 
producers, and we do not support those who deny that there is an 
alcohol issue. Next month we’ll unpick the nonsense that is the 
‘binge’ debate, amongst other things.

Don’t hesitate to get in touch. 
nick@apas.org.uk or 07904 307380
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2011 Nottingham Robin Hood Festival
Nottingham Castle: Thursday 1�th to Saturday 1�th October 2011

The beer festival renowned for offering the world’s largest 
selection of real ales once again returns to the fantastic 
grounds of Nottingham Castle. At last year’s festival we 

had an amazing 848 different cask beers on sale, which beat the 
previous world record of 698 (set up by us at the 2009 festival) 
by some distance, and for 2011 we will be trying to set the record 
even higher.

As well as a massive array of golden ales, fruit beers, stouts, bitters, 
milds, porters and barley wines we also offer a very wide selection 
of real ciders and real perries, plus an assortment of country wines. 
The quantity of cider sold last year was second only to the Great 
British Beer festival and the selection on offer for 2011 will not 
only be larger but will concentrate more on the smaller, proud and 
passionate artisanal producers particularly highlighting those from 
the East Midlands.

Opening times will be:
Thursday 13th October: 11.00am to 11.00pm
Friday 14th October: 11.00am to 11.00pm
Saturday 15th October: 11.00am to 11.00pm

No Sunday session is planned this year although if there are large 
stocks of beer remaining we may decide to open for a few hours 
from 12 noon. 

Advance Tickets
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 advising that advance tickets be purchased if you want 
to be sure of getting in. As we go to press, advance ticket sales are 
around four-fold of last years numbers. 

Tickets can be purchased online now through ‘See Tickets’ like 
last year: www.seetickets.com  These tickets will be mailed out to 
customers but there is a booking fee and a transaction charge. 

Tickets can be bought with no booking fees, over the counter only, 
by visiting the Nottingham Tourism Centre in Smithy Row, NG1 
2BY. 

To buy tickets by telephone call 0871 231 0847 but please note 
calls cost 10p per minute from a standard BT land line, mobiles and 
other networks may vary, and there will also be a booking fee and 
transaction charge.

Glass Sizes and Mini-Tokens
For the first time we will give you the option of buying your drinks in 
thirds as well as half pints as the 2011 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 in order to speed up service. 

Admission Package
To speed up entry there will again be a package admission price. 
The £12.50 admission price will get you entry, a commemorative 
glass (as shown and lined at both a third and a half pint) and ten 
mini-tokens. 

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 if you want to drink thirds make sure it has the 
appropriate line on it!). 

The new-issue “mini-token” will be half the size of the previous 
beer tokens and 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 increased.

Cask Real Ale Bars
Nottingham’s annual CAMRA beer festival has a long established 
reputation for offering customers the biggest possible selection of 
quality cask ales. This years’ festival will offer a staggering choice 
of different casks of real ale which we confidently believe will be 
the widest wide range of real ales ever seen in the UK and almost 
certainly the entire world! 

As you might expect from the branch that pioneered CAMRA’s LocAle 
scheme we will be showcasing beer from our local breweries and 
we anticipate that over 25% of all beer consumed will come from 
breweries located within 20 miles of the festival. We will also source 
beers from all over the country and last year we featured beers from 
an amazing 281 different UK breweries. The 2010 beer list is available 
to view online in pdf 
format to help give 
a flavour of that you 
could expect to find 
this year.

The 2011 beer list will 
not be finalised until 
about ten days before 
the festival, to ensure we can offer beers from the newest breweries 
and the latest beers from established breweries. Last year’s beer 
list will give you some idea of the array of brews available but does 
not include the additional beers that were brought in to meet the 
high demand. So, there could still be a lot of surprises in store for 
visitors, staff and organisers alike - only one man knows for sure ... 
and he’s not telling.

Cider and Perry Bars

The brief given to our four-strong cider ordering team by the 
Festival Organiser was to match that of the beer ordering at 

Nottingham. So we have tried to source ciders and perries from 
smaller, proud and passionate craft producers wherever possible, 
starting locally first and moving outwards. As such there are a 
number of cider-makers who have never featured at a CAMRA 
festival before - and one or two who have never featured at any 
festival before - plus a handful who have never taken their ciders 
or perries beyond their immediate locality 
or County. 

Over 110 real cider and real perry producers 
will be represented at this year’s festival, 
collected from across the UK. There will be 
a Local Cider section featuring 7 producers 
from within a 35 mile radius of Nottingham 
Castle.

An East Midlands section will feature a 
further 4 or 5 producers from within the 
CAMRA East Midlands Region area who are outside our 35 mile 
‘Local’ zone. 

On Wednesday evening, there will be the judging of the East 
Midlands ciders to find the best East Midlands cider at this year’s 
festival - another first.

There will be a strong Welsh section with 
over 12 members of the Welsh Perry & Cider 
Society represented and we are working 
with the WPCS to try and get a few more 
if we can.

In total there will be over 170 different 
styles, types and varieties of real cider and 
real perry to choose from. We are sure that 
we will be able to find something to your 
tastes made from the fresh-pressed juice 
of UK-grown apples or pears, with no water, sugar, flavourings or 
colourings added. Just real cider and real perry. 

Challenge 21 Nottingham CAMRA support the Challenge 21 
initiative so we will be asking visitors who appear to be under 
21 to prove their age. Anyone under the age of 18 will not be 
admitted to the festival or beer tents. Children are only allowed in 
the grounds of the Castle and have to leave by 5.00pm.  
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S P Y K E  G O L D I N G ’ S  A L E
2011 will be the first year that Spyke Golding has not been involved with the Nottingham Beer Festival. However, friends, 
colleagues and acquaintances will be able to raise a glass and remember the man who was sometimes referred to as: “Mr. 
Nottingham CAMRA”.

Spyke was for many years CAMRA’s  brewery contact for Shipstone brewery and his love for Shipstone’s bitter was well 
known. In recognition of this Castle Rock Brewery are launching a tribute ale for Spyke with a beer that is modelled on 
that fine Nottingham beer.

Adrian Redgrove, Head Brewer has produced his own take on a similar style of beer that will be suitably dry and hoppy at 
3.9% ABV and using what else but Goldings hop variety! A version of this beer has been oak-aged in 54-gallon Whisky-cask 
hogsheads and will be available exclusively at the Nottingham Robin Hood Festival.  One cask has been kindly donated by 
Castle Rock Brewery and will be used to help raise funds for a charity in Spyke’s name. 
 

The Beer will be available in many of the Castle Rock pubs from late September and Nottingham CAMRA have joined with 
the brewery to create a mini-pub / beer crawl.  Visit just six of the Castle Rock pubs pictured below and have at least a half, 
in each pub, of Spyke Golding’s Ale – get a stamp on the card below and exchange the card at the Beer Festival (Staffing 
Desk in the main marquee) for vouchers for a pint of beer. 

Please Note: No more than one completed card per person will be accepted.

Bread & Bitter Canalhouse Forest Tavern Horse & Jockey Keans Head

Lincolnshire 
Poacher

Newshouse Poppy & Pint Stratford Haven Vat & Fiddle

Castle

roCk

spyke’s 

ale

Castle

roCk

spyke’s 

ale

Castle

roCk

spyke’s 

ale

Castle

roCk

spyke’s 

ale

Castle

roCk

spyke’s 

ale

Castle

roCk

spyke’s 

ale
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Amber Valley News
Amber Valley CAMRA:

Its Future Is In Your Hands

An Amber Valley licensee once remarked to me that, in his 
opinion, no CAMRA branch committee member should serve for 

more than three consecutive years. Presumably, his thinking was 
that new ideas and dynamism are essential for a branch to evolve 
and to maintain impetus. 

Well, it’s three years now since the Amber Valley sub-branch of 
Derby was formed, and some of its committee members have been 
“in office” for that period, but have now indicated that they wish 
to make way for new blood. The next two meetings are, therefore, 
pivotal to the branch’s medium term development. 

Firstly, at the end of October, the Poet and Castle branch meeting will 
discuss whether or not to seek autonomy (from Derby). Secondly, 
November’s AGM at the Hunter Arms, Kilburn, will hopefully see 
some new faces elected to the committee, who can drive the branch 
forward, following two good beer festivals. So, if you are interested 
in influencing Amber Valley activity, by becoming a committee 
member, then please contact the Secretary, Paul Gibson at: 
maria.curl@hotmail.co.uk

2nd Amber Valley CAMRA Rail Ale Festival

If you’re reading this before 3rd October, then you still have the 
chance to visit the Amber Valley CAMRA Rail Ale Festival, featuring 
up to 80 real ales, cider and perry. If you’re also a steam train 
enthusiast, you can travel on the Butterley to Swanwick Junction 
line on the weekend afternoons. All this and more are being held at 
Butterley Station, Ripley, between 29th September and 2nd October. 
Also, don’t forget that you can get there in leather seated luxury 
on Trent Barton’s Rapid 1-the quick bus route from Nottingham to 
Ripley.

Paul Gibson

The last few years have not only seen a rise in the number 
of female ale drinkers, but also an increase in the number 

of female brewers, or brewsters. Brewsters are not a new 
phenomenon: before the industrial revolution brewing was 
traditionally a woman’s job. 

To celebrate women who like real ale, a ladies real ale evening was 
held at the Cross Keys. Rachel from Dancing Duck Brewery kindly 
agreed to give a talk to all those who attended, which covered a 
variety of topics such as a brief history of women in the brewing 
industry, an overview of the brewing industry and how she got 
started as a brewer. As well as tasting some malt and smelling 
some hops we also got to sample some of Rachel’s lovely beers. A 
huge thank you goes to Rachel for making the night a success and 
the Cross Keys for allowing us to use their function room.  Rachel 
is not the only local female brewer: other local breweries run 
by brewsters include Sarah Webster at Naked Brewer and Claire 
Monk at Welbeck Abbey. Hopefully this rise in female brewers will 
encourage more female real ale drinkers in the future! 

Laura Brown - Nottingham Young Members Co-ordinator

Ladies Night Real Ale Event

Festival Snippet

The Nottinghamshire Wildlife Trust is the county’s largest 
locally based wildlife conservation charity. Run by local people 

for the benefit of local wildlife, the Trust 
cares for over 70 nature reserves across 
the county. It also organises hundreds of 
events each year to enable local people 
to learn about and experience wildlife on 
their doorstep. 

Fundraising for Wildlife at the Robin 
Hood Beer Festival

Once again this year, Nottinghamshire 
Wildlife Trust will be raising funds for its 
vital conservation work by selling raffle 
tickets at the Robin Hood Beer Festival. 
The Trust is delighted to have the backing of Nottingham CAMRA 
as the Official Festival Charity. Prizes for this year’s raffle are better 
than ever and include a Luxury 5-Star midweek break for up to 15 
people in the heart of the Yorkshire Dales; A 3 or 4 night break in a 
woodland lodge at one of Center Parcs 4 forest locations and 2 free 
return flights to Amsterdam courtesy of bmibaby.com

For further details about the work of the Wildlife Trust visit:
 www.nottinghamshirewildlife.org

Complaint: The Crown East Midlands POTY
I’ve just seen that you’ve voted one of my local pubs The Crown in 
Beeston, Nottingham as the East Midlands Pub of the Year 2012.

I’m disgusted.
 

Surely a pub of the year should not only be a good pub that serves 
good tasting beer but also be one that gives value for money.
 

How can they justify charging £3.50 for a pint of Fosters lager 
when every other pub in the area charges £3.00 or less? It’s a rip 
off. Many locals are boycotting this pub for it’s excessive pricing.
 

Maybe Camra should add value for money to their judging criteria.          
Aron Burghart via email

We need to point out to Aron that the quality or price of lager in a 
pub is not a criteria in an award given by CAMRA.
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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 

 Autumn Trails and Tales from the Vale

Here we are again, all of a sudden heading into Autumn, 
with the nights drawing in and a bit of a chill in the air. 
Ahh, just the thought of sitting by a real fire, with a nice 

glass of Oatmeal Stout or Stilton Porter – Salem Porter would be 
fine (ooh, Halloween’s coming soon), or Beijing Black or Guerrilla 
Stout...........

Anyway, where was I ? End of the summer, that was it. Our last 
real summer meeting was at The Unicorns Head, Langar, with 
Guy & Lisa giving us a warm welcome. Being an Everards Pub 
there was Tiger on, together with Greene King IPA, both were in 
very decent form. We have heard good things about the food here, 
especially the Tapas menu, so it might be worth a trip out some 
time especially as Langar is not too far off the beaten track.  The 
bar at the pub hasn’t changed too much, which is always nice, and 
there is a very spacious restaurant area, where we were settled 
in a nook with comfortable bench seating for our regular Tuesday 
branch meeting.

August Bank Holiday saw us out at the Staunton Arms to check 
out their mini beer festival. As it was lunch time we couldn’t have 
a lot to drink, but the Harvest Gold here is always finely kept so it 
would be impolite not to partake, wouldn’t it? Mester Motley and 
I also had the mussels, which were luvverly – the bucket of chips 
was very good indeed, although to be honest unlimited bread would 
work better . A generous cheese board and lots of coffee meant 
that we were there for the duration of the afternoon – oh well! I 
then tootled off up to the Horse Chestnut at Radcliffe, only to 
be greeted by a host of face painted fools, sorry, I mean where I 
met up with Martyn and Jim Gifillan (can’t include Debbie in the 
‘fools’ bit, but she was face painted). The fun day and quiz had just 
finished (oh, and just a quick heads up to any quiz goers, the dog 
in Champion the Wonder Horse is not Red Bull....), so I had a very 
quick half  of Westons Old Rosie before heading back to the Horse 
and Plough, Bingham for some Batemans Mild. Overall, not a bad 
way to spend a bank holiday....

Thursday 1st September was the Beer and Food Evening at the 
Horse & Plough, Bingham. This is the second with Batemans that 
we have been to, and there was an evening here with Fullers earlier 
in the year. I can certainly recommend this as a good evening out. 
Although by necessity, in order to get a full and varied range of  
beers to match different food courses some of the beers have to 
be bottled rather than cask it is an great way of experimenting 
and seeing what your palate makes of the different combinations. 
Because my natural inclination is towards dark beers (ya don’t say, 
Bridget, who’d have guessed) I have been a bit surprised with the 
way some beers that I wouldn’t go for at the bar work really well 
with a meal. The Batemans Combined Harvest was a good one 
for me, working well with the Chili flavours of one of the starters. 
Anyway, enough about that, I could bore you forever – suffice to 
say, if another one comes up give it a whirl – good food, good beer, 
can’t go wrong for me.

September 6th had us at the Chequers, Barkestone le Vale. Lovely 
to have the former VoB Pub of the Year open again after about 
2 years of a pub-less village. Landlady Tracey Hewitt, resident in 
Barkestone for about the last 8 years, is keen to get drinkers back 
in the pub again. At the moment the 2 permanent beers on are 
London Pride and Harvest Pale, which are turning over through the 
pumps nicely. A 3rd pump is set up ready to go if necessary, but the 
plan is to keep to very well kept beers, rather than risk a third that 
may end just being sat. Opening hours are Mon-Fri 6-11pm, Sat 
12-11pm, Sun 12-10.30pm. I’ d recommend getting out there as it 
is always good to have a rural pub re-opening rather than hearing 
the story of another closure. 

While you’re out and about in the Vale you could / should also look in 
on the Rose & Crown, Hose. New owners Julian & Gillian Grocock, 
together with daughter Emily have been running the pub since July 
28th. Regular beers are Harvest Pale, Tetley Bitter and Belvoir Dark 
Horse plus 2 guests ranging between 4.4 – 5% ABV. No smooth beer 
is served – yay!! At the time of visiting only Westons draught cider 

was on. Food is served both lunch and evenings, except Tuesdays 
(not open until 6pm) and Sunday when food finishes at 4pm. This 
is really good news for the village and it would be great to see the 
Rose & Crown back on the map as a real ale jewel again.

Well, that’s about it news wise. Our upcoming events are our branch 
meetings – October 4th at The Plough, Stathern and November 1st 
The Wheatsheaf, Cropwell Bishop. Please please please try to 
get to the November meeting if nothing else, as this is when we 
have our Pub of the Year vote, so you can have your say about 
the pubs in the Vale and get to choose who gets recognised and 
awarded – instead of just moaning at us! Do I sound bitter, grumpy 
or anything else – hey, come to the meeting and then you can tell 
me - I can take it!

Finally, our Christmas social this year is at the Staunton Arms, 
Staunton – newly in the GBG this year. This is on December 6th and 
the menu is very good indeed. For full info email martynandbridget@
btinternet.com or phone 01949-876479. A minibus will be available 
but booking is essential.

Well, that’s all for now – hope to see you in a pub real soon – 
TTFN.

Bridget

Snippet
Spotted in a pub in Radcliffe on Trent a few weeks ago, a specials 
board which proudly proclaimed: 

“Locally sourced, passionately cooked”

Fine words indeed - but what was the dish on offer? - err... 
Scottish Salmon with new potatoes and lemon beurre blanc! 
We didn’t realise they were catching salmon in the Trent these 
days; but the intriguing question is how they knew it was 
Scottish - perhaps it had a Glaswegian accent or was wearing a 
“C U Jimmy” Tam O’Shanter and ginger wig!
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Pub News

Right: Helen Griffin 
and Scott Warner 
from The Crown, 
Beeston, accepting 
the award for ‘Best 
Pint’ in the recent 
Mild Trail from 
Nottingham CAMRA’s 
David Mason.

Left: Dylan Pavier of 
Nottingham CAMRA 
gets behind the bar 
at the Hand & Heart 
to present the award 
for ‘Best Pint’ in the 
recent Mild Trail.

Presentation: Joint Winners of the ‘Best Pint’ Award in the 2011 Nottingham CAMRA Mild Trail

Presentation: 2011 Nottingham CAMRA ‘Pub of Excellence’ Award - The Gate Inn, Awsworth

Another pub destined for closure but turned 
around by owners with vision, care and 
passion. Andrew Ludlow of Nottingham 
CAMRA presents the award to Kim and 
Steve.  The 17th August turned into a very 
busy and colourful celebratory evening, and 
many a pint of good ale was consumed...

The ‘South-West’ festival held at The Crown, 
Beeston seems to have been a great success 
judging by the number of ciders that had 
already sold out and been crossed off by 
Saturday lunchtime. Our Roving Reporter 

noted that it was good to see a range of diverse real ciders rather 
than the ‘usual suspects’ that can be found on offer at many so-
called cider festivals. What would be great is if we could have not 
only more quality pub cider-festivals, but at other times of the 
year than just the summer. Any takers?

Meet the Brewer at The Poacher.
Karen at the Lincolnshire Poacher has organised a ‘Meet the 
Brewer’ night on Wednesday 5th October, with Nick Folkard of the 
Derby-based ‘Black Iris Brewery’ (see News Brewing ND105). Go 
along, taste the beers and chat about how they are made. 

Goodbye hog’s head... Hello Major Oak
As reported in ND 104, new manager Greg had plans for improving 
the lot for visitors to the hog’s head on Pelham Street. We hear 
that it is due to re-open on the 29th September under the new 
name of “The Major Oak”. We will be popping in soon to check it 
out.   
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Pub News

07581 122 122t. 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

PPC Pub News

Pub People Co pubs are now a collection point for Ecoworks 
veg boxes. Ecoworks is a small company in Sneinton who supply 

locally homegrown organic vegetables to the community. A small 
box for 2 costs £3.50 and large for 4 is £7. If you are interested 
call 0115 9622200 or www.ecoworks.co.uk  You can collect from 
the The Lion, Basford; The Plough Inn, Radford; The Robin Hood, 
Sherwood; The Gatehouse; or The Lord Nelson, Sneinton.

The PPC company-wide Brewery Of The Month teamed up with 
Brewsters at Grantham in September and for October beers from 
Oakham will be  showcased, as they also help with the Blues festival 
at The Old Coach House in Southwell. November see’s PPC pubs 
play host to beers from Bateman’s. 

The Lion will be holding a hallowe’en beer festival from Tues 25th 
Oct to Mon 31st Oct. Entitled: “Halloween Week and the Hammer 
House of Ales Beer Festival”, the Halloween party night will be  
Saturday 29th Oct from 8.30pm, the theme for this year being: 
“Freaks from the films”. Pub goers are invited to get dressed up as 
their favourite “freak” from any film.

The programme of refurbishments continues with the Waggon & 
Horses now completed, with future refurbishments at The Robin 
Hood, Sherwood and The Dukeries Lodge in Edwinstowe, in 
the pipeline. The Crown on Western Boulevard is to receive a new 
kitchen and supporting menu. We also hear that the Green Dragon 
in Hucknall is to get a make-over.

Trent Navigation Re-Opens
 

An ND Roving Reporter pops in on opening night

The Trent Navigation next to the Notts County Stadium on 
Meadow Lane re-opened under the Great Northern Inns banner 

on Friday 5th August under the management of Claire Underdown. 
You may have met her before as, after a spell managing the Trip, 
she has worked at the Approach, Cross Keys and also helped out at 
the Globe for GNI.
 

The rear secluded patio area has been doubled in size and is 
surrounded by a large fence, probably to hide the car park, which 
is in the process of being tidied up. There is, though, no sheltered 
area, as yet. Not sure some of the rattan and glass furniture is 
going to last though once football crowds start to frequent it. In 
addition there are also solid traditional wooden picnic tables.

The small back room has now been opened up to the main room 
giving more space and adding to the open plan of the rest of the 
pub. There are also a number of plushly upholstered settles, as per 
the back room of the Cross Keys, in the RHS room and edge of the 
main bar area, though the colour scheme of the bar area ones may 
not be to some tastes. The hard iron high stools opposite the bar 
have thankfully been replaced with high, upholstered seats. There 
is also a small raised area (possibly as a small stage) under one of 
the TV screens near the toilets; the gents sadly still has that awful 
tight door opening! Local black and white photographs are spread 
around the walls, one of which depicts two Nottingham CAMRA 
legends, still going strong.

Beers on opening night were excellent and included two each from 
Nottingham and Blue Monkey, along with one each from Magpie, 
Flipside, Full Mash and Springhead. No shortage of LocAles there 
then. The usual GNI CAMRA discounts will be available. As mentioned 
in ND105, a new microbrewery is on the cards – keep reading ND to 
find news on that when we, well Mr Westby at least, know.

Overall it is a pleasant place to be. It completes another small drinking 
destination, with its sister pubs Globe nearby and Southbank just 
across Trent Bridge leading to the newly refurbished TBI. On any 
one day or evening, the choice of real ales will be superb.

John Westlake

October is Cider Month at The Poacher
A whole month of apple-related drink and food will be available at 
the Lincolnshire Poacher with 10 ciders and 5 perries available 
throughout the month. The ciders will be available in 1/3rd pints for 
those who wish to sample a few, plus 2 pt and 4 pt carry-outs will 
be available. A range of foods cooked with cider or perry will also 
be available. Visit the Castle Rock website for more information:

www.castlerockbrewery.co.uk
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Evenin’ All
City Centre Inspector Leona Scurr reports

Last month (August) saw 
a lot of local people come 
together to deal with the 

violent disturbances in parts of 
the city. 

While we didn’t experience 
the same scale and severity of 
disturbances as other cities, 
it was still a difficult time and 
required a joint approach to 
tackle the mindless vandalism. 
We didn’t want to see anyone 
breaking into shops, smashing 
up pubs and looting while police 
were elsewhere. 

We aimed to engage with people 
to disperse them away from areas 
where they could cause damage, 
but if they would not converse 
with us, then we would prevent 
offences through a clear arrest 
strategy. We wanted everyone to 

go about their lawful business as usual, without fear of thuggish 
behaviour. This was a successful strategy and where people wouldn’t 
co-operate, we saw our cells full of prisoners, some of whom still 
remain in jail pending a court hearing. 

Pubwatch acted very effectively throughout the city, keeping us 
informed of any potential early warning signs of disorder. We 
wanted businesses to continue to trade as normal, many shops 
remained open, while a number of licensed premises conducted 
their own risk assessments and closed early as a precaution with 
some smaller independent venues following suit to ensure they 
were not left exposed. 

We saw communities coming together to take a stand against the 
lawless minority; youth activities were organised by professional 
and voluntary sports clubs, and volunteers came out in force to help 

wherever they could. We also 
saw street pastors, and church 
congregation members out and 
about in the Nottingham.

Police officers, PCSOs, Special 
Constables, Community 
Support Officers, and support 
staff were all involved - many 
working extremely long hours. 
We saw some who were off-
duty coming in to work for 
free, just to help out their 
colleagues, while others even 
came out of retirement.

The public response was phenomenal – over 10,000 messages of 
support were received, along with cookies and cakes, which was 
extremely heart-warming. 

Further to my column in the last edition, I want to reassure 
readers that we are working closely with the City Council to 

address the issue of a lack of public toilets available in the city. The 
provision for public toilets is on the action plan for the Night Time 
Economy Partnership Group and is being addressed. Our positive 
action to tackle urination in the street is not intended to target 
those who are suffering from an illness - it is intended to target 
those who come straight out of a pub and think it’s acceptable to 
urinate in a shop doorway, phone box or cash point. That type of 
behaviour will never be acceptable.

Nottingham has yet again been re-accredited with Purple Flag 
status – which means our city has been recognised for its thriving 
night time economy, and its continued efforts to improve cleanliness 
and safety, as being amongst the best in the country. As the local 
Inspector of Nottingham city, I am extremely proud to be a part of 
the only East Midlands city awarded this accolade and one of only 
16 in the country.
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Erewash Valley News
Erewash Valley: Pub News and Cider Tasting

The White Lion at Sawley has re-opened as a free house 
after a great refurbishment which has really opened up the 
premises – and it 

also plans to become 
a brewpub in the near 
future, using premises 
to the rear. The pub still 
has two rooms and will 
have a function room 
upstairs later. With no 
tie on the beer, a recent 
visit saw it selling local 
brews Muirhouse, 
Shardlow and Castle Rock, along with a real cider.

Following the re-opening of the Coach and Horses, Draycott has 
now also seen the re-opening of the Travellers Rest. It returned 
with four guest ales plus Pedigree on tap to show intent, though, 
for the short term, it will usually operate with Pedigree plus two 
or three guests as new hosts Dave and Tina rebuild the trade and 
regenerate interest in real ale in the village. At the time of writing, 
the Travellers had Burton Bridge Bitter and Thwaite Wainwright 
on with Sharpes Doom Bar and Oak Ale from Burton Old Cottage 
waiting in the wings. Since opening, the multi-room Travellers has 
also had a further hand pump installed, giving them a capability of 
six real ales in the future!

Dave and Tina found it took a while to build a real ale following at 
their last pub – the Old Talbot in Hilton - and that was running Bass, 
Pedi, plus four guests at its peak. So they are expecting to have to 
build trade and interest in a similar way in Draycott. They also hope 
to have Cask Marque assessments soon so that they can put their 
plaque up again.

The Marlpool Brewery Company has had to suspend on sales on 
site for a few weeks to enable it to carry out necessary alterations 
to satisfy fire regulations and modify their licensing conditions. Off-
sales continue as normal and it hopes to be back in action with the 
small ‘ale house’ side of things as soon as possible.

Finn McCoul’s, on Stanton Road, Ilkeston, is planning to re-open 
under its previous name of The General Havelock in time for the 
town’s famous annual funfair on October 19th. 

And Greene King is planning a huge refurbishment of the Half 
Crown on Nottingham Road, Long Eaton, in time for the opening 
of the huge new housing estate next door to the pub on the former 
Long Eaton Stadium site. The Half Crown will be closed for six 
weeks sometime in October/November during which the wall down 
the centre of the lounge will be removed, opening out a large room 
with a purpose-built stage area for their twice-weekly live music. 
There will also be a new raised seating area outside at the back and 
a new seating area at the front too and it will reopen with three 
hand-pulls.

The Barge on Tamworth Road, now rid of that controversial yellow 
painted exterior, is staging in conjunction with local band The 5 Man 
Army, an open mic night on the last Tuesday of every month. For 
more details, call Lee Hodgson on 07772 830951 or via e-mail on 
promotions@T5MA.com.

Erewash Valley CAMRA have arranged a bus trip to pubs in 
Waingroves and on Saturday October 13th, meeting at Heanor 
market place at 11.45am. Further information from Mick Golds on 
07887 788785.

For more information on Erewash Valley CAMRA visit: 
www.erewash-camra.org or via Facebook and Twitter.

John Lomas

Cider Tasting in the Erewash Valley

Saturday �rd September saw a group of nearly 30 CAMRA 
members gathered in the Queens Head, Marlpool, which 
is this year’s East Midlands Cider Pub of the Year. The reason 

was a special cider-tasting event, which was jointly organised by 
Stef Rutherford and Dan Beeson from The Queens Heads along side 
Erewash Valley branch of CAMRA. 

There was a range of 25 different ciders 
& perrys, in total approaching 1000 880 
pints, easily enough for the thirstiest 
drinker to sample. Nottinghamshires 
only commercial cider maker, Ray 
Blockley from Torkard Cider (and also 
Nottingham Drinker editor), was there 
to give a talk on all aspects of our 
favourite orchard drinks.

Ray started off his informative talk by 
explaining the fact that cider comes 
from apples & perry comes from 
pears, there is no such thing as pear 
cider! He then expelled some popular 
myths such as real cider has to be 
cloudy. In fact it doesn’t! Unlike beer, 
cider will more often than not “drop 
bright” without any help. To make 
cider cloudy, you can put in a clouding 
additive to give it a ‘traditional’ look... 
Oh, & by the way, no one ever puts 
dead rats in their brew.

It was then explained how & why 
different ciders have so much variety 
of taste & flavour. Ray encouraged 
us to swill the cider around the glass 
so we could see the ‘legs’ which are 
formed by the high alcohol content. 
We then sniffed the drink so we could 

capture the aroma, then sip and hold the drink in our mouths so 
that our taste buds get the full effect, followed by the range of 
after-tastes. 

Many samples were 
handed around to 
compare tastes & styles, 
just like a wine tasting, 
however, I didn’t see 
anyone spit into a 
bucket afterwards! 
Without any prompting, 
the group decided that 
the ciders from the 
smaller producers had 
more depth and flavour 
than the brand leaders such as Westons & Thatcher’s. These brands 
can make an excellent introduction into the world of cider to many 
drinkers and often encourage you to seek out a wider range.

A great afternoon was had by all, with good cider, good company 
and a very informative talk.

Stephen Boa

This cider list is bigger and 
better than you’ll find at 

many festivals!

stop press:
The 2011 Long Eaton Beer Festival again proved successful 
with a great range of real ales and real ciders available.
The folks that came along voted Titanic’s ‘Plum Porter’ Beer 
of the Festival, with Local Cider “3 Cats Cider” from Morley in 
Derbyshire being voted Cider of the Festival - the latter selling 
out on the Friday night. Many thanks to all who came along 
and particularly all the volunteers who gave up their time.  
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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

Tucked away off Ton Lane, just where it joins the A6097 
bypass to the village of Lowdham, the 18th century World’s 
End is a pleasingly rural Marston’s house with a spacious beer 

garden and plenty of parking, its smart, cream painted exterior 
gloriously bedecked with colourful flower tubs, window boxes and 
hanging baskets.  Stepping within, the single lounge bar-cum-
dining room is both welcoming and comfortable, with its cream 
and dark, smoky pink decor, polished dark wood tables, matching 
padded chairs and real fires adding warmth and character during 
the colder months, whilst along the brick fronted bar, handpumps 
proffer Marston’s Pedigree, Mansfield Cask Ale and a ‘guest’ brew 
from within the Marston’s portfolio.  This is often one of the beers 
from the Cumbrian based Jennings Brewery but on this occasion 
it is Brakspear Oxford Gold, a deliciously pale and hoppy brew, 
which makes the ideal accompaniment to any light, summery dish, 
especially fish.

Apart from the specials blackboard, there are two formal menus, 
one offering a comprehensive selection of lighter bites containing far 
more choice than the usual crop of salads and sandwiches.  Regular 
starters and mains feature on the other, with such mouth-watering 
treats as a deep fried seafood platter with lemon and salad garnish, 
sounding good value at just £4.95, to be followed, perhaps, by the 
World’s End mixed grill of gammon; lamb chop; steak; sausage; 
fried egg; tomato and mushrooms (£12.85), served with a choice 
of potatoes and fresh vegetables or salad.  One glance at the daily 
specials, however, instantly brings the realisation, if it hadn’t sunk 
in already, that this is a kitchen aiming distinctly higher than the 
run-of-the-mill, freezer to fryer, pub grub market.

I love scallops and here they are as a starter, pan fried with minted 
pea purée (£6.75), but having already decided on fish for the main 
course, I opt instead for the goat’s cheese with crispy pancetta and 
balsamic dressing (£5.45).  By now most of the tables are occupied, 
a level of midweek lunchtime trade that would be the envy of many 
pubs, but even so I do not have long to wait before I am inspecting 
a generous roundel of creamy cheese, piquant and nicely grilled to 
give a slight crust, sitting atop a bed of mixed leaves.  Topped with 
two tasty slices of bacon and a toupee of mustard and cress, all 
surrounded by a ring of finely chopped red peppers and dabs of a 
balsamic reduction garnishing the rim of the plate, it is as good to 
look at as it is to eat.

Fillet of beef medallions in garlic cream (£17.50) could be a bit too 
rich and heavy for summertime and anyway, it is fish I am after 
and the hake fillet with Provencale tapenade (£10.25) fits the bill 
nicely.  All dishes come with a choice of veg or salad alongside 
chips, mashed or new potatoes.  Once again service is brisk and an 
oval, white plate is soon making its way to my table, followed by 
two side dishes, one an assortment of fresh vegetables, the other 
waxy new potatoes, still wearing their skins beneath a film of butter 
and sprinkle of chopped parsley.

Hake is a beautifully white, meaty fish and I certainly cannot 

complain about the World’s End portion control.  Flaky, succulent 
and full of flavour, it is topped with a liberal dollop of a rich, earthy 
paste exuding a complex amalgam of black olives, pimentos, 
anchovies and tomatoes: all flavours suitably redolent of the south 
of France.  The conjunction on the palate with the delicateness of 
the fish is deeply satisfying, whilst accompanying baby sweetcorn 
and shredded cabbage are both fine in their supporting roles.  My 
only quibble is that the sliced carrots are a tad overcooked and 
almost bereft of taste.  Nevertheless, it has been an excellent meal, 
leaving little room for any of the desserts separately listed on their 
own, dedicated blackboard, such as tarte au citron or a selection of 
homemade ice creams (all £4.00).

Nowadays the World’s End is in the capable hands of Sue Green and 
her family, ably assisted by chef Darrin Hauxwell, who seems to be 
achieving great things behind the scenes.  There can be no doubt 
that, with such a good local following and their regular fish nights 
and gourmet evenings usually a sell-out, this is one pub at least 
that is up to the challenge of the times, based squarely on quality 
food and first class real ales.  And if you fancy stocking up with 
local, free range eggs or Nottinghamshire honey before you leave, 
you will find both on sale at the end of the bar!

In 1�66, the Hand & Heart on Derby Road began its 
commercial life as a brewery, producing its beers in converted 
stables to the rear and then transferring the barrels to the cave 

below for storage and maturation.  Some years later a Victorian 
shop frontage was added and the business effectively became a 
brewpub, one of many in the city at that time, selling its beers direct 
to the public to be consumed on the premises.  The early 1960s 
saw the addition of the first floor conservatory, which today houses 
the overflow, Garden Room restaurant, often put to good use on 
busy weekends, but by the turn of the century the pub had gone 
into decline and ultimately closed in 2004.  Fortunately, however, 
it reopened under new management four years later and has gone 
from strength to strength ever since.  A new quarry tile floor has 
been added, along with some wood panelling to the lower walls, 
but otherwise the cave remains largely in its original state, making 
for an unusual and atmospheric drinking and dining environment, 
whilst the bar area to the front has a cheerful informality that helps 
to lure customers in, aided in no small way by a fine selection of 
up to six cask-conditioned ales, mainly from small producers, along 
with three real ciders.

Unlike most establishments, the chalkboard menu to the left of 
the bar is not a listing of daily specials but simply a reiteration 
of the printed menu that is brought to the table.  Nevertheless, 
there is plenty of choice, from traditional pub fare to much more 
imaginative dishes, with vegetarians well catered for in all areas.  
Hummus, olives and bread (£4.95) could be an unusual and healthy 
option for starters but being a great fan of blue cheeses, I cannot 
resist trying the Stilton and pear pate (£5.95).

After a short wait, I find myself staring at a large white plate 
bearing a hearty slab of pate, garnished with a sprig of redcurrants 
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The World’s End
Plough Lane, Lowdham, Nottingham, NG14 7AT
Tel: 0115 9663857
www.worldsendinn.co.uk
Food served: 
Monday – Thursday 12 – 2.30 and 6.30 – 8.30.
Friday and Saturday 12 – 9.  Sunday lunch 12 – 4

The Hand & Heart
65-67 Derby Road, Nottingham, NG1 5BA
Tel: 0115 9582456
www.thehandandheart.co.uk
Food served: Monday – Saturday 12 – 9.30.  Sunday 12 – 9

Fare Deals

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"

and served with a nicely dressed salad of cherry tomatoes, thickly 
cut cucumber and mixed leaves.  There is also more than enough 
thin slices of rustic white bread, two foil pats of butter and finally 
completing the ensemble, a small ramekin of cranberry sauce.  The 
smooth pate, it must be said, is an absolute delight, even if the 
wonderful Stilton flavours do seem to have totally overwhelmed the 
pears.  It certainly augurs well for the main event.

Cajun salmon accompanied by sautéed potatoes, tomato and 
coriander salsa and seasonal vegetables (£11.95) sounds alluring, 
but being in a somewhat more carnivorous mood, I find myself 
drawn towards one of the Hand & Heart’s most popular dishes: 
slow cooked belly pork served with spiced apple, mashed potato, 
seasonal veg and homemade pork gravy (£10.95).

Presented in a deep soup bowl, a huge chunk of meat, crowned with 
fabulously crispy crackling and a few more redcurrants, rests against 
a mound of creamy mash garnished with a sprig of fresh parsley.  
There are also a few soft wedges of cinnamon infused apple, whilst 
the whole creation lies marooned in a sea of tasty gravy, itself 

benefiting from a very agreeable hint of sage.  Firm broccoli spears, 
sliced carrots and nicely cooked and not overly sweet red cabbage 
arrive at the same time in a separate, rectangular dish.

The pig’s contribution to this repast is little short of spectacular.  
Meltingly tender, thanks to the long cooking process during which 
most of the fat has been rendered out, it has such an intensity of 
flavour, further enhanced if that is possible by a smear of proper 
English mustard, I find myself continuing to tuck in well past the 
time that the ‘full’ signs have lit up.  Finally defeated and feeling in 
need of a good, long walk, I retire to the bar to enjoy what is left of 
a very fine drop of beer.

Desserts, for those with the stamina to plough on, include such 
sweet delights as lemon and almond torte or sticky toffee pudding, 
all served with a choice of cream, ice cream or good old English 
custard and priced at £5.50.
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Method
Heat the oil in a large frying pan and gently brown the lamb mince and onion.  
Drain off any excess fat from the mince and replace frying pan back on the hob.  

Stir in the chopped garlic, ginger, spices (turmeric, cinnamon & garam masala) 
and flour.  Add the tin of tomatoes, lamb stock, beer and tomato puree, and stir.

Mix in the potatoes, butternut squash, carrots and rasins, then season with salt 
and pepper to taste.

Bring the ingredients to the boil and transfer to the slow cooker.  Cover with lid 
and cook on low for 6-8 hours.

Stir the tagine and then add the frozen beans and peas.  Replace lid and cook 
for another 20-30 minutes until the vegetables are cooked.  Serve tagine on 
warm plates with either couscous or brown rice, tearing up and adding the mint 
at the last minute.

If using a traditional tagine pot or casserole dish, follow the usual method for 
cooking with these and adjust times accordingly.

Ingredients
1 table spoon olive oil
1lb mince lamb
1 large onion, finely chopped
3 garlic cloves, finely chopped
1 inch piece of root ginger, peeled & chopped
1 teaspoon turmeric
1 teaspoon ground cinnamon
1 teaspoon garam masala
2 tablespoons plain flour
1 can of chopped tomatoes
500ml lamb stock
500ml bottle of beer
1 tablespoon tomato puree
300g new potatoes, washed & halved or 
quartered
300g butternut squash, de-seeded, peeled & 
cubed
2 carrots, peeled & sliced
50g raisins or other dried fruit of choice (I 
use those “breakfast toppers” mixed fruit 
which goes well)
300g frozen broad beans
150g frozen peas
Fresh mint (small bunch of)
Salt & pepper.

Cooking with Ale and Cider
Spiced Lamb Tagine

Guest Chef for this edition is Nottingham CAMRA committee member Dylan Pavier. 

Dylan writes: 

Don’t be put off by the long list of ingredients for this recipe.  This Moroccan-inspired dish is packed full of 
flavour and is great accompanied with either couscous or brown rice.

The recipe serves 6-8 hungry people and requires either a slow cooker or a large casserole dish, adjusting 
the ingredients accordingly to the size of dish being used. You could of course always use a traditional clay 
Tagine pot if you have one.
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Steve Westby Keeps Us Up To Date With The Micro Brewing Scene

News Brewing

Kathryn & Brett Handley previously worked in the 
telecoms industry before deciding that they wanted to have 
a real go at running their own business & living in the country 

before they got too old. So they quit their “proper” jobs and found 
a business to buy in a place where they thought they’d like to live 
& raise a family. (Theirdaughter, Kate, was born on 1st December 
last year.)

They moved to Barnby in the Willows near Newark in November 
2007 and built up a pub offering around well-kept, traditional, cask-
conditioned beers along with freshly prepared, locally sourced, 
high-quality food. Business at the Willow Tree has grown steadily, 
through word-of-mouth recommendations and without spending a 
fortune on advertising. They focus on local producers and suppliers 
for both beer and food,  they don’t use any imported meat, fish or 
vegetables and source most things within Notts or Lincolnshire. So 
adding their own brewery was the natural progression.

The Willow Tree is a small pub in a very small village and so usually 
offers just 2 cask-conditioned beers on the bar at any one time. 
The pub has 3 lines, and the 3rd is always kept clean, ready for the 
next beer to go on. At the moment yhey serve Bateman’s XB as the 
‘regular’ session bitter alongside a local guest from breweries like 
Blue Monkey, Fulstow, Copthorne, Oldershaw, Flipside etc.

A half barrel plant was installed during summer 2011 under the name 
Handley’s Brewery with production likely to start towards the end 
of September. An update on progress, with photos, can be seen at: 
http://willowtreebarnby.blogspot.com/2011/07/handleys-brewery.
html Handley is Kathryn and Brett’s surname but by coincidence 
Handley was the name of the owners of the Town Wharf Brewery, 
then the biggest in Newark, from 1766 until they sold out to the 
Warwick family who became Warwicks and Richardsons in 1856.

The main bitter/pale ale from Handley’s brewery will be “Barnby 
Bitter”. This will be a 3.8%abv session beer brewed with mainly 
maris otter pale malt and challenger, fuggle and golding hops. Extra 
colour will be from crystal & black malts. Late hops will add to the 
aroma & flavour.

“Wash Sparky” will be a very different beer. Developed in the 
style of a porter but with the addition of a very small amount of 
whisky malt (smoked over peat) to give a distinctive flavour, This 
beer is named in memory of a much-missed friend, neighbour and 
customer who died suddenly last year from a very rare illness. He 
was an electrician who liked to sail on the wash ... hence his online 
nick-name of “Wash Sparky” and the whisky/peat flavour is in line 
with his tastes.

Other beers are planned, including Barnby Pale, with 
Nottinghamshire honey, and a dark mild called “Idiot Proof” - 
named after our Village Idiots pub quiz team - and no doubt the 
range will grow over time. Brett is keen to have as many of his 
beer’s as possible at Nottingham Beer Festival, so try them the first 
chance you get as they will be very popular.

The Rowditch Inn in Derby has 
been brewing for several months 
now but beer was mostly restricted 
to the pub itself. The brewer there, 
Steve Twells, has now established 
a new company Middle Earth 
Brewing to produce beers using 
spare production capacity, and to 
different recipes, which he will sell 

into the free trade. The beers will be sold under the Middle Earth 
name but the pump clips will in future say they are brewed at the 
Rowditch.

Cathedral Heights Brewery is due to start production in early 
September. This is no connection to the former Cathedral Brewery 
in Lincoln that closed last year and the plant purchased by 
Copthorne. Hopefully Cathedral Heights will be supplying two beers 
to Nottingham Robin Hood beer festival – Steep Ale a 4.3% golden 

pale ale and Just Married a 3.8% amber coloured, light and hoppy 
brew. This brewery is small scale so that it can concentrate on 
quality over quantity; it is only capable of producing one 9 gallon 
Cask per day. This is to ease start up costs and to hopefully ease 
itself into the market.

Marlpool Brewery has just received planning permission to use 
the shop and the two rooms behind as a small pub. The alterations 
are underway to put a toilet in and decorate the rooms; estimated 
completion date is the last week in September. In the meantime, the 
shop is being used as a pub and takeaway (The Marlpool Brewery 
Ale House probably the smallest pub in Derbyshire) offering two 
Marlpool beers plus a guest, all dispensed from hand pumps. There 
is also a selection of local bottled beers. Opening times: Fri 3pm 
– 6pm, Sat noon – 6pm, Sun noon – 6pm.

Copthorne Brewery was located at the Nags Head pub in Sutton 
On Trent near Newark, although the two businesses were not 
directly connected. However the pub has now closed down and 
so the brewery was relocated on 3rd August to Woodcotes Road 
near the village of Darlton. This means that Sutton on Trent has 
gone from having two breweries to none at all within the space 
of a couple of months, as Springhead relocated to Laneham a few 
months earlier.

Finally a new brewery that actually isn’t that new, it has been 
brewing since the Autumn last year, only nobody told me and hence 
it is not even in the new 2012 Good Beer Guide. But once I found it 
I immediately ordered a selection of the beers for our beer festival. 
CAMRA member John Margetts and his wife decided to install a 
small 10-gallon brewery at the side of their house. John had been 
a keen home brewer since the 1960s and now he has retired he 
decided to brew commercially but on a very small scale.

He originally just supplied beer to Wooton Working Men’s club but 
as demand increased he doubled the size of his plant. Following 
an appearance at Northampton CAMRA’s beer festival he now also 
regularly supplies beers to the Wig and Pen in Northampton and the 
Alexandra Arms in Ketterring.

John originally brewed two beers. Copper a 4% full bodied bitter 
and Hunsbury Best Bitter a 3.8% hoppy session brew. But 
recently he has added an as yet unnamed IPA to his portfolio at 
about 5.4% and Old Rooster at about 6.5%, a darkish very strong 
bitter. He is now working on a recipe for JD’s Robust Porter, 
aiming at a strength somewhere around 6.5%.
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On Saturday August 6th, I ran one of my regular coach 
trips, but unusually made it a mystery trip, (previously a 
regular West Midlands, or Derbyshire circuit was followed…). 

Setting off from The Crown Inn, Beeston and picking up further 
drinkers at The Plough, Radford and ‘Larkhill Village’, in Clifton, we 
set off southbound down the M1.

First stop was The 
Alexandra Arms 
in Kettering who 
kindly opened 
an hour early for 
us. An impressive 
13 beers were 
available, only 
one being classed 
as strong; the 
prices were good 
too according to 
the ABV. Brewed 
downstairs, I 
started with 
Martyr from J 
Church which was excellent, and also had a Hopnotch to finish, 
again an excellent pint.

Beers available were:

3.2% £2.40  Irwell Works, Lightweights & Gentlemen
4.1% £2.70  Bird Brain, Summer Warbler
4.1% £2.70  J Church, Martyr
4.2% £2.70  Dark Star, Hylder Blonde
3.9% £2.60  Wentworth, Lemonale
3.8% £2.60  Nobbys, Best Bitter
4.8% £3.00  White Park, Kelly Hopter
3.8% £2.60  Saxon City, Dubonni
4.3% £2.70  Great Newsome, Frothingham Best
4.1% £2.70  Offbeat, Hooky Gold (Cloudy)
4.0% £2.60  Captain Cook, Sunset
3.9% £2.60  Blackwater, Pop Art
3.6% £2.60  Hopping Mad, Hopnotch

The walls and roof of the front bar are covered in thousands of 
pump clips, all of which have been sold there, the running total on 
the beer board shows 715 different ales so far this year and 6317 
in total (over 6 years I believe...). A fine pub, enjoyed by all and 
certainly a repeat visit is called for!

Heading South 
again, we rounded 
Northampton and 
rejoined the M1 
(most onboard 
thought we were 
heading for said 
town) then left at 
Jct 14, following 
the signs for Milton 
Keynes - but we 
actually went to 
Fenny Stratford 

just south of the MK Dons Stadium  to The Red Lion. This pub, 
standing beside lock 22 on the Grand Union Canal, made a perfect 
setting. A few narrow boats passed as we sampled the beers, a 
couple of us helping with the lock gates and swing bridge! The 
pool table tempted a few as did the local bookies. Personally I 
am not a big fan of Greene King so left their London Glory at 4% 
£2.90 and the Hop Back Summer Lightning at 5% £2.90, and had 
a couple of pints of Saltaire Summer Ale, 4.2%  which was first 
class and fair priced, also at £2.90 a pint. 

We left to head West and through glorious countryside; several 
towns were passed before turning off down a very narrow lane and 
to our third stop, The Peyton Arms at Stoke Lyne. A fine one-
roomed, one beer pub full of character and charm though today, 
there was a rare ‘guest’ ale: Hook Haymaker 5% at £3.40 a pint! 
Landlord Mick ‘The Hat’ and his wife Jean do not normally entertain 
coaches, but made an exception on the promise of best behaviour!  
We did not disappoint and they were soon in conversation with 

almost everyone adding 
to my opinion that this 
is one of the finest pubs 
in the country. The 
standard Hook Norton 
‘Hooky Bitter’, 3.6% 
£3.20 straight from the 
cask was exceptional and 
several added a delicious 
pork cob to round off the 
visit. With a return invite 
we sadly left where we 
wanted to stay all day!

Through more rolling countryside we next arrived at The 
Pear Tree, in Hook Norton. Whilst not visiting the brewery 

next door, there were the usual Hook beers to try, when they were 
on… It seems our arrival 
coincided with most of 
the beers ‘going’, so had 
a bit of a wait whilst fresh 
casks were connected, 
but the beers were all in 
great shape when they 
did arrive.  If truth is 
said, a little ambitious 
to include the Pear Tree 
with the lengthy country 
road diversions for this 
particular outing, but 
pleasant enough none the less. Hooky Bitter, 3.6% £2.90, Old 
Hooky, 4.6% £3.20, Hook Dark 3.2% £2.70 and Haymaker 5%, 
£3.30 were available, but I stuck to Hook Summer Haze, 3.8% (I 
think)... at £3.20.

Back to map reading, we passed through Banbury to access the 
M40, M6 and M5 to arrive at one of my usual ‘last stops’: The 

Waggon & Horses in 
Halesowen. 14 ales plus 
ciders were available as 
always, my first choice 
being Dons Pale Ale (DPA) 
named after Don Dykes 
who was the popular 
cellar man for many years 
until his untimely death 
in 2008. A few pictures 
were taken of the weary 
travellers using the barrel 
store as a ‘throne’, indeed 

the Waggon was so busy it was the only seat left in the house…
(No, I didn’t check the ladies..)! I didn’t get round to listing all the 
beers somehow, I think the huge choice plus all the foreign beers 
and the ciders seemed such a daunting task....ah well, have to go 
back I suppose.....!

With almost everyone asleep on the return journey, we skipped 
the toilet break at Tamworth services on the way back to make a 
relatively early return, myself finishing with a couple more pints 
in the Crown.

Finally thanks to Premier Travel for a clean and comfortable coach, 
and our driver Simon who kindly corrected my error in assuming 
we could park near the centre of Kettering on a Saturday… (I 
have been many 
times but only in 
the evening - in 
the day there is 
no parking!) He 
kindly made the 
coach ‘disappear’ 
for an hour… Oh, 
and the bride for 
picking me up 
from The Crown 
afterwards…

Cheers, Billy.

Billy’s Bus
A Magical Mystery Tour In Middle England
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Live Music from:
Old Nick Trading Company
On The Verge
Deli Hand and Heart Halloween Beer Festival

Contact us: 0115 958 2456   handandheart@ntlworld.com

We will be serving a range of 
seasonal-themed beers from 

Thursday 27th October 
to Monday 31st October 2011
Live Music from:

Old Nick Trading Company
On The Verge
Deli

Plus we will be launching our 
new House Beer: “Roundheart”

from the Dancing Duck Brewery
Hand and Heart, 65-67 Derby Road, Nottingham NG1 5BA
See website for more details: www.thehandandheart.co.uk

WEST BRIDGFORD HOCKEY CLUB 
Beer Festival

Awarded CAMRA ‘Club of Excellence’ Award 2008

10th-13th NOVEMBER 2011

2� BEERS + 2 CIDERS

Opening Times:

10th (6.00-11.00); 
11th (4.00-11.00); 
12th (12.00-11.00); 

13th inc. jazz band and chilli (12.00-4.00).

No entrance fee
All beers £2.50 per pint

All set up a week in advance to ensure 
premium quality

276 Loughborough Road (next to fire station)
Bus no. 10 to ASDA and walk towards Wilford Hill

For further information, beer lists, etc. visit: 
www.wbhockey.co.uk



www.nottinghamcamra.org Oct / Nov 201120

LocAle Locally
Number � 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 LocAle. 
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. 

Horse Chestnut, Radcliffe on Trent
Seven cask beers are 
available in this excellent 
Bartsch Inn, with Castle 
Rock’s Harvest Pale 
an ever present beer 
amongst a changing range 
of guest ales. Flipside; 
Belvoir; Milestone have 
all featured but one of 
the pub best sellers is 
the Harvest Pale which 
was in fine form on my 
visit.

Opening hours 12.00-11.00 Sun-Thur; 12.00-11.30 Fri & Sat

Larwood and Voce, Pub and Kitchen, 
West Bridgford
Three handpulls greet the 
visitor with Castle Rock 
Harvest Pale and Magpie 
Proper Moleface Ale 
always available. Harvest 
Pale is again the best 
selling beer, although 
the Moleface Ale has also 
proved very popular and 
I could see why as it was 
in excellent condition on 
my visit.

Opening hours 12.00-11.00 Mon-Thur; 12.00-12.00 Fri & Sat; 
12.00-10.00 Sun.

Meadow Covert, West Bridgford
A Nottingham Beer 
is always to be found 
amongst the five cask 
ales on offer. Their EPA 
and Rock Bitter have 
proved to be the local’s 
favourites although on 
my visit the Legend was 
quite remarkable.

Opening hours 11.00-11.30 Sun-Wed; 11.00-12.00 Thur, Fri & 
Sat.

Monkey Tree, West Bridgford
One of the three 
handpulls serves a local 
beer often from Mallards 
brewery but on my visit 
Blue Monkey BG Sips was 
available, and very nice 
it was too! Nottingham 
brewery beers have also 
been seen on the bar 
but locals have always 
enjoyed the Mallards.

Opening hours 10.00-12.00 (midnight) 7 days a week (opens at 
9.00am on Saturday)

Oscars Bar and restaurant, Beeches Hotel, 
Wilford Lane, 
West Bridgford
Castle Rock ales rule in 
this pleasant bar which 
is attached to and forms 
part of The Beeches 
Hotel. Visitors and 
locals are provided with 
a choice of two Castle 
Rock beers and on my 
visit the Preservation 
was very enjoyable.

Opening hours 11.00-11.00 Seven days a week.

Poppy and Pint, Lady Bay, West Bridgford
Castle Rock’s newest 
pub having opened in 
May of this year, where 
spectacular range of 12 
cask beers is on offer. 
Whilst Castle Rock brews 
are always available 
Magpie and other local 
beers do appear. On my 
visit the Screech Owl was 
exceptional, although 
I was told that Harvest 
Pale is the pub’s   

             biggest seller. 
Opening hours 9.30-11.30 Mon-Sat; 10.00-11.30 Sun

Plough, Wysall
Normally two locales 
feature amongst the 
six cask ales on offer. 
Amongst local brews 
Blue Monkey, Belvoir and 
Castle Rock beers have 
regularly featured with 
Harvest Pale proving 
very popular. The Elsie 
Moe was excellent on my 
visit.

Opening hours 11.00-12.00 Mon-Thur; 11.00-1.00am Fri-Sat; 
12.00-11.00 Sun

Red Heart, Ruddington
This former Shipstones 
pub now offers four cask 
beers with Castle Rock 
Harvest Pale an every 
present option. Locals 
have taken to the HP 
and on my visit it was in 
extremely good.

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

New Additions To The Locale Scheme: The Crown, Awsworth; Hogshead, Pelham Street;   Home, Arnold; New Inn, Newthorpe Common; Salutation, Keyworth; Trent Bridge Inn (TBI) 
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LocAle Locally
- Andrew Ludlow Wheels Along In The Third Of Six Articles

Three Crowns, Ruddington
Normally six cask beers 
are available with often 
two local beers on 
offer. On my visit the 
Nottingham Mild was 
excellent (a beer that is 
now always available), 
although I was tempted 
to have the EPA. Castle 
Rock; Flipside; Belvoir; 
Magpie and Blue 
Monkey beers have also 
featured.

Opening hours 12.00-3.00 Tue-Fri

The Trent Bridge Inn (TBI)
Recent new owners 
Wetherspoons have 
restored the TBI to its 
‘world renown’ status. 
At least ten cask ales 
are always available 
with a good selection of 
LocAles. It was difficult 
to choose between the 
Nottingham Rock Mild 
and the house beer - 
Trent Bridge Ale, so I 
had a half of each (both  

 excellent). The Trent Bridge Ale is very popular.
Opening hours 9.00-12.00 seven days a week (earlier for food)

White Horse, Ruddington
Four cask ales are 
normally on offer with 
the locale generally 
coming from Nottingham 
brewery. The policy of 
the pub is to regularly 
change the beers on 
offer so on my visit EPA 
was tried and thoroughly 
enjoyed. The locales 
have also proved very 
popular with the locals.

Opening hours 12.00-11.00 Mon-Wed; 12.00-11.30 Thur-Sat; 
12.00-10.30 Sun.

Royal Oak, Radclifffe on Trent
Three cask ales are 
normally on offer with 
both Castle Rock Harvest 
Pale and Magpie Proper 
Moleface Ale permanently 
available. Whilst Locals 
have made the Harvest 
Pale the largest seller 
I thoroughly enjoyed 
my Magpie beer sitting 
in the sunshine on the 
outside patio area.

Opening hours 10.00-11.00 Sun-Thur; 10.00-12.00 Fri & Sat.

Salutation, Keyworth
Officially receiving its 
LocAle accreditation in 
July, this pub has six 
cask ales with Castle 
Rock Harvest Pale always 
available. Belvoir beers 
have also appeared but 
on my visit it was easy 
to see why the Harvest 
Pale has proved such a 
big hit with locals.

Opening hours 12.00-2.30 & 5.00-11.00 (12.00) Mon-Thur (Fri); 
11.00-12.00 Sat; 11.00-10.30 Sun

Stratford Haven, West Bridgford
Another super Castle Rock 
pub, with up to 13 cask 
ales on at any one time. 
Four Castle Rock beers 
are normally available 
with a fine selection of 
other LocAle and ‘micro’  
beers. I thoroughly 
enjoyed my pint of Harry 
Wheatcroft Ale, one of 
their ‘Nottinghamian’          
range of beers.

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

Test Match, Gordon Square, West Bridgford
Eight cask ales are 
normally available and 
I was impressed on 
my visit to find no less 
than three Nottingham 
brewery beers. The 
remaining beers are 
often from the Greene 
King stable as this is one 
of their pubs. I was told 
that EPA has proved a 
big hit with locals and I 
was impressed with the  

            20:20 brew.
Opening hours 11.00-11.30 Sun-Thur; 11.00-12.00 Fri & Sat.

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’  

Area Two LocAle Finalists
After counting the votes submitted by readers for 
the second ‘LocAle Locally’ feature in Nottingham 
Drinker 105, the two pubs going through to the 
Nottingham LocAle Pub of the Year finals are:

The Plough, Radford
The Crown, Beeston

New Additions To The Locale Scheme: The Crown, Awsworth; Hogshead, Pelham Street;   Home, Arnold; New Inn, Newthorpe Common; Salutation, Keyworth; Trent Bridge Inn (TBI) 

Please ensure votes for this LocAle 3 
are submitted no later than the end of 

October 2011
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Young Members

A CAMRA member for over two years and originally from Nottingham but exiled to Glasgow 
three years ago (I did go of my own free will..), I’ve been lucky enough to have known 
BrewDog for most of their brewing days. The original “Equity for Punks” scheme, allowing 
investors to buy shares in the company back in 2009 for around £250, appealed to me. I 
had just been introduced to some of their great tasting beers and found the brash marketing 
and unique take on brewing very attractive, being only 22 and impressionable by all things 
“cool”. 

I decided against it in the end, I needed a new car soon and wanted to save up for a a 
deposit for a flat. As their marketing became more and more outrageous (midgets outside 
Parliament, 55% “beers” housed in dead squirrels, a crazy anti-cask campaign etc.) I began 
to think that I had made the right choice by not investing. Then came my first visit to a 
BrewDog bar in Edinburgh.

Friendly, very well informed and generous staff (their half pint beers are always served well 
over the marking line and tasters are actively encouraged) immediately ticked off one of the 
main aspects I look for in a pub. The beers themselves, albeit mainly keg or bottled - but 
never pasteurised - are a delight; full of hops and malty goodness, and partially due to the 
keg delivery, very consistent. They also use their excellent contacts with other breweries 
overseas such as Stone and Mikeller to great effect, with no shortage of weird and wonderful guest beers to sample. I know it’s not cask 
and I doubt any of the BrewDog bars will ever be Cask Marque accredited, but this is brewing at its best, with an open and honest love 
for the beer they produce that’s so easy to see and so easy to fall for.

So I did. BrewDog recently reopened their “Equity for Punks” scheme to help raise money for a new brewery up near Aberdeen, and at 
only £95 for a minimum investment, I decided to take the plunge. I’m not trying to sell shares on BrewDog’s behalf (honestly!), I just 
wanted to explain how someone who was, at times, a BrewDog skeptic, could end up becoming both an advocate and a shareholder.

PS: I’m still a CAMRA member and I still love real ale. CAMRA and BrewDog aren’t mutually exclusive, and for the good of the entire beer 
industry I hope both can get over their differences and go on to bigger and better things. Especially as I wouldn’t mind a return on my 
investment!

Follow my beer ramblings on twitter at @glasgow_red and feel free to get in touch if you ever need any tips on Scottish / Glaswegian 
bars or breweries.

Joe Pakenham

Bitten by BrewDog - A CAMRA Young Member’s View

Young Members Socials

A Young members pub crawl took place on Sunday 21st August, 
starting at the Canal House, before moving onto Fellows, Morton 
and Clayton and the Newshouse.  It was well attended and an 
enjoyable night - hopefully the first of many young members pub 
crawls!  

Young members were also invited to the LocAle festival at the 
Woodthorpe Top, Mapperley at the end of August by Andy Windle, a 
manger at the Woodthorpe Top and fellow CAMRA young member. 
Free food and a pint was provided to encourage people to turn up 
and Andy also let us have a sneaky peak at the cellar. We hope to 
start regular socials here: at our next social Andy will let us pour 
our own pint!

University Real Ale Societies

As we move into autumn, university students arrive back in 
Nottingham for the start of the academic year, meaning that 
activities at the university real ale societies start up again. Both 
the University of Nottingham and Nottingham Trent University 
have active real ale societies which have been very successful 
over the last few years. Social events organised by both societies 
include trips to CAMRA beer festival, breweries and frequenting 
local pubs. 

As is tradition, the first social for both university societies will be 
held on the afternoon 9th October at the Plough Inn in Radford 
with the event including tours of Nottingham Brewery and a 
Barbeque (see also page ).  The event is an ideal opportunity to 
introduce young adults to real ale with the hope they will grow into 
dedicated real ale drinkers and CAMRA members of the future. 
Having attended this event myself for the last 5 years I can say it 
is one of the highlights of the year for student real ale drinkers.

A university affiliation scheme has been launched by CAMRA, 
whereby members of an affiliated real ale society can become 
CAMRA members for the reduced rate of £10. This special 
introductory rate gives students full membership benefits, 
receiving Beer and What’s Brewing as electronic copies only. Ask 
your university real ale society for more details. 

Contact Details

If you want more details about young members socials or attending 
CAMRA events as a young member the join our Facebook group 
‘Nottingham CAMRA young members’ or email Laura Brown, our 
young members coordinator on:

 youngmembers@nottinghamcamra.org 
For future Young Members events check out the Branch Diary 
page.

Laura Brown Gives A Round Up Of Nottingham CAMRA Young Members’ Events

Don’t like beer? Or not too keen on beer...? Like cider? Or perry? Don’t forget that CAMRA also champion real cider and real 
perry, and Nottingham CAMRA has a number of folk who are just as passionate - maybe even more so? - about real cider and 

perry, as they are about real ale. We also have a branch member who just happens to be Nottinghamshire’s only comnmercial craft 
cider-maker... 

We welcome Young Members with a passion for real cider and real perry. So please make youself known. 

We hope that many of the younger folk who are now 18 or are new to Nottingham, 
perhaps as a student at one of our colleges or universities, will come along to the Nottingham 

Robin Hood Festival and join in the fun. Likewise those students returning to Nottingham for another 
year of studies. We will also be very happy to see those local and not so local who are part of 
the late-teen or twenty-something set! Thursday seems to be the day for dressing up or wearing 
interesting millinery (hats to you and me!), as the photo on the left taken at our 2010 festival proves. 
On Saturday 15th October, kicking off about 3.00pm, there will be a ‘Young Members Working 
Social’ at the Nottingham Robin Hood Beer Festival and we hope lots of folks will come along and 
get involved. It involves volunteering to work behind one of the bars for a few hours (from 3pm to 
8pm) before relaxing to enjoy the festival with a beer or a cider, or perhaps a perry. 
Contact Laura on: youngmembers@nottinghamcamra.org for more details.
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In Praise of PUBlic Transport
No 72 Of A Series In Which Nottingham CAMRA Look  At The Use Of Buses, Planes And Trains To Visit Pubs

In this edition, a few Old Gits saunter off to Leeds   for a look around and to sample what is available.

The old gits are a group of retired Nottingham CAMRA 
members who like to take an occasional day to visit pubs 
by public transport, sometimes in the local area, sometimes 

further afield. We are a cantankerous, argumentative, troublesome 
bunch and we must make the day of the pub landlords – when we 
sup up and leave! Anyone is welcome to join us, several are under 
bus pass age anyway, and we usually take a paramedic with us to 
be on the safe side, mainly so we can discuss our hundred and one 
ailments with him, but this time he wasn’t available so one of the 
group brought along his son to keep us in order.

In July we decided to visit Leeds as you can get there for just over 
£20 on the train if you get an off-peak return ticket, which is valid 
on any train after 9.30am (a bargain £13.40 with a senior railcard). 
This usually involves a change of trains in Sheffield, although some 
services go straight through. So we rattled along to the station, for 
the 9.45am train, nothing to do with speed or the vast wealth of 
some of our party, but more to do with the amount of pills we all 
have to take at our age.

Leeds is a very attractive city with some brilliant pubs and we 
selected 21 pubs to visit all within a reasonable walking distance 

from the station, although being a bunch of wimps we only ended 
up visiting 14 of them, plus one on Sheffield station on the way 
back.

Leeds was the home of Tetleys brewery and the large building is still 
standing very close to the centre, indeed we visited its former tap, 
the Adelphi, on our travels. Owners Carlsberg closed the brewery 
a few months ago, with cask Tetleys now brewed by Marstons in 
Wolverhampton (no idea where the keg stuff is now manufactured 
but it ain’t anywhere near Leeds). We were interested to see how 

the closure was affecting 
beer choice in Leeds 
and whilst we spotted 
a fair bit of Tetleys on 
handpumps we saw even 
more pumps dispensing 
beer from the relatively 
new Leeds Brewery, who 
had distributed a set 
of amusing beer mats 
around the pubs telling 
drinkers that Tetleys had 
left town but they were 
still brewing there.

Leeds station is a good place to start a tour as it is surrounded by 
pubs. We started off at the Scarborough (1) on Bishopsgate LS1 
5DY. Situated across from the rail station, but on a lower level so 
you won’t see it from there. Once out of the station doors, aim 
for the strange spiral staircase across the taxi ranks and, as the 
Scoopergen web site charmingly puts it, after inhaling about a 
gallon of vaporised p*ss, you’ll come out by the Scarborough. A 
large open plan pub with seven real ales on our visit; Marstons 
Tetley Cask, 3.7%; Brains The Young Rev, 3.7%; Hopdeamon 
Incubus, 4%; Leeds Best, 4.3%; Rudgate Ruby Mild, 4.4%; White 
Horse Saracen IPA, 4.5% and St Peters India Pale Ale, 5.5%.

Our second call was to a pub possibly even nearer the station exit, 
The Brewery Tap (2) at 18 New Station Street LS1 5DL. This 
modernised, basic pub has a small off-shoot of its owner, Leeds 
brewery on site and is visible through glass windows on the upper 
floor. Some of their cask beers are brewed here but mainly their 
range of craft keg brews; 
the main Leeds brewery 
being located in an 
industrial unit elsewhere 
in the city. Eleven cask 
beers were on offer; 
Naylors Pinnacle, 3.6%; 
Marstons Tetley cask, 
3.7%; Leeds Pale, 3.8%; 
Leeds Yorkshire Gold, 
4%; Elgoods Golden 

Newt, 4.1%; Leeds Best, 4.3%; Inveralmond Thrappledouser, 
4.3%; Green Jack Trawlersboys, 4.6%; Leeds Midnight Bell, 4.8%; 
Lees Ind Coope Burton ale, 4.8% and Leeds Quality Pays, 5.3% 
(went while being poured).

Next a short walk to 
a pub housed in a 

magnificent Grade II-listed 
building, opposite Leeds’ 
impressive Town Hall, Mr. 
Foley’s Cask Ale House 
(�), at 159 The Headrow 
LS1 5RG. Previously known 
as  “Dr Okells” it has now 
been bought by York 
brewery and subsequently 
renamed. A modern pub 
squeezed into an old building it has some strangely-shaped areas, 
some on different levels, but it’s the beer we are here for – ten 
cask ales with around half being guest beers. York Guzzler, 3.6%; 
Ossett Big Red, 4%; York Citra, 4%; Summer Wine Valencia, 4%; 
York Terrier, 4.2%; Magic Rock Rapture, 4.6%; Wharfebank Old 
Stumper, 4.6%; Thornbridge Alchemy X111, 4.8%; York Centurions 
Ghost, 5.4% and Thornbridge Evenlode, 6.2%.

A few blocks down on your 
left at 17 The Headrow 
LS1 2RA is the Town Hall 
Tavern (�), a Tim Taylor 
pub with just three of their 
beers on offer, Golden Best, 
3.5%; Landlord, 4.3% and 
Ram Tam, 4.3%: a dark old 
ale that is said to be Landlord 
with added caramel which 
makes it darker, slightly 

sweeter and very moreish. Dating back to 1926 the pub has been 
refurbished with a vibrant interior and décor that is homely and 
comfortable, whilst retaining the building’s traditional heritage and 
charm. Note that gentlemen of ample girth may have difficulty 
entering the gents.

Another short walk, 
took us to the Fox & 

Newt (�), at 9 Burley Street 
LS3 1LD. A pub that could 
perhaps once be described 
as dingy has had a snazzy 
rebranding as one of Leeds’ 
brewpubs. Inside, where 
you might have previously 
imagined sticky carpets and 
nicotine-stained wallpaper 
is a bright, airy space with 
polished floors and comfy chairs. There’s a large main room and 
upstairs function room, where live bands often play, and a snug 
that’s great for curling up with a pint or two. The pub now brews 
under the name of the Burley Street Brewhouse and the beers on 
offer on our visit were Junction Trainspotter, 3.8% (gone); Elland 
Best Bitter, 4% (gone); Dark Star Expresso, 4.2%; Moorhouses 
Weavers Ginger, 4.4% (coming soon); Burley Street Stout, 4.6%; 
Ridgeside Desert Aire, 4.8% (coming soon); Ossett Excelsior, 5.2% 
and Burley Street IPA, 5.6%, plus Olivers Draught Cider, 6.5%; 

Glastonbury Glasto Real 
Festival Cider, 4.2%.

It was another quick hop to 
the next pub Veritas (6) at 
43 Great George Street LS1 
3BB. Opened in October 
2010, it is located close to 
the law courts and opposite 
Leeds General Infirmary. 
One end of the room as you 
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enter through the corner door is given over to a delicatessen and 
gives the place a continental wine bar appeal. Unfortunately our 
gobby chairman took one look at the pump clips and the red mist 
appeared, which set him off on one of his fake brewery rants. It 
always happens when he sees a Dr Morton’s beer: “Who brews 
that?” he rants. “It is not Dr Mortons” he whinges on, “and its not 
Beer Works either, though a closer inspection of the clip suggests 
it might be. No, it’s actually Abbeydale in Sheffied, so why are 
they ashamed to say so?” He had become very irate by this point 
and we have to apologise to the very friendly lady behind the bar, 
particularly as the little twerp then starts on about the Marston 
Moor beers that are on the forthcoming 
beer list. “They aren’t a brewery either” 
he bleats, “the beers are from Rudgate 
and I reckon they are trying to mislead the 
public”.

We apologise again to the staff and 
our gobby friend promises to publish 

a photograph of the nice lady he has been 
unfairly giving the earache to, “Only”, he 
adds somewhat spoiling the moment, “if 
you promise not to sell any more of their 
beers!” At this moment we gagged him 
and threw him out the door, promising 
her that we would print her photo anyway, 
after all she is very photogenic! Beers on 
sale here were Ilkley Mary Jane, 3.5%; 
Roosters Wild Mule, 3.9%; Black Sheep Bitter, 3.8%; Tim Taylor 
Best Bitter, 4%; Thwaites Wainwright, 4.1%; Abbeydale Doctor 
Morton’s Hair Extinguisher, 4.1%; Acorn Old Moor Porter, 4.4%; 
Hawkshead Cumbrian Five Hops, 
5%; plus Gwynt Y Ddraig Haymaker 
cider, 6.5%.

The Victoria (Family & 
Commercial) Hotel (7), 28 Great 
George Street LS1 3DL was just a 
short hop up the road. A lovely old 
bar reminiscent of an Edinburgh pub 
with all those mirrors, fancy ceilings 
and wood panelling! Marstons Tetley 
cask, 3.7%; Nethergate Umbel Ale, 
3.8%; Hopdeamon Incubus, 4%; 
Ringwood Boondoggle, 4.2%; Vale 
Black Beauty, 4.3%; Rudgate Ruby 
Mild, 4.4% and Thornbridge Jaipur, 
5.9%.

We spotted a problem when 
we reached our next pub a 

short walk across from the Victoria. 
A Nation of Shopkeepers (�), 27-
37 Cookridge Street LS2 3AG had a 
notice just inside the door saying “No 
Grumpy Faces” so how were we going 
to get in, particularly a certain branch 
chairman?!? But we hid him at the 
back and with a hand placed firmly 
over his large gob we got away with 
it. The design scheme here appears 
to be your granny’s living room in 

a head on collision 
with a village fete but 
it looks undeniably 
interesting. The 
choice of beer wasn’t 
so wide as elsewhere 
unfortunately with 
just Harviestoun 
American IPA, 5% 
and Brew Dog Alice 
Porter, 6.2%. Sadly 
our navigator decided 
to try a half of each, 
which probably 
accounts for some of his later problems...

On a previous visit to Leeds we had been unable to locate our next 
pub North Bar (�), 24 New Briggate, LS1 6NU until we realised it 
was the building that looked like a shop we had been stood outside 
for the past five minutes! Well we had navigation problems this 

time as well. We had appointed 
a navigator before setting off, he 
had better remain nameless to 
protect his embarrassment, save 
to say he used to work at the 
Land Registry, but we discovered 
that his ability to map read 
apparently reduced by 50% with 
every pint he sampled. He could 
not find this place at all, but we 
realised that was understandable 
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as he was reading the map upside down! This bar sells a very wide 
range of bottled and foreign keg beers and you can even take a 
peak into the cellar in the basement. The cask beers were Outlaw 
Wild Mule, 3.9%; Roosters White Rose, 4%; Victory Headwaters 
Pale Ale, 5% (American beer on handpump at about £7 a pint) and 
Marble Organic Chocolate, 5.5%. We managed to depart before 
our noisy friend started complaining too loudly about Roosters and 
Outlaw being the same brewery!

Next on to the Duck & Drake (10), 
43 Kirkgate LS2 7DR. Probably the 
oldest pub in Leeds to offer a selection 
of beers and it’s probably not changed 
a lot in the last 20 years. A proper 
2-sided pub with spartan decor and 
the following on cask: York Guzzler, 
3.6%; Salamander Steeplechase, 
3.8%; Northumberland Jolly Rogers 
Ale, 4%; Salamander El Presidente, 
4%; Northumberland Bedlington 
Terrier, 4.2%; Acorn Scorcher, 
4.5%; Salamander Golden, 4.5%; 
Northumberland McCrory’s Irish 
Stout, 4.8% and Northumberland 
Whitley Wobbler, 5%.

Some wonderful fish and chips were then eaten at an excellent 
sit-down chippie next to the Duck & Drake before strolling on to 

the Palace (11) on Kirkgate 
LS2 7DJ. Here we selected 
from Brains The Young Rev, 
3.7%; Marstons Tetley cask, 
3.7%; Roosters Special, 3.9%; 
Fullers London Pride, 4.1%; 
Fullers Summer Ale, 3.9%; 
Junction Choo-Choo, 4.2%; 
Ringwood Boondoggle, 4.2%; 
Rudgate Ruby Mild, 4.4%; 
Marstons Draught Bass, 4.4% 
and Titanic Centenary, 4.5%.

We were now close to the large 
Tetleys brewery, still clearly 
being used at least as a depot, 
going by the casks stacked in 
the yard, if sadly no longer 
brewing. We decided to try 
the former brewery tap, the 
Adelphi (12), 1 Hunslet Road LS10 1JQ. A fine Victorian building, 
once inside the large doors there is a spacious corridor bar in classic 
period décor and then take your pick of one of four large rooms, 

each with their own 
individual charm and 
characteristics. Then 
there is also a similar 
sized upstairs room, no 
doubt used for private 
parties or events, with 
its own bar. The brews 
included Fullers Summer 
Ale, 3.9%; Sharps 
Doombar, 4%; Leeds 
Best, 4.3%; Tim Taylor 
Landlord, 4.3% and Brew 
Dog Alice Porter, 6.2%.

It was now time for the short stroll back to the station, although there 
were still two pubs to visit. Firstly a brand new bar built into the vast 
brick arches on which the station stands, not easy to find, The Hop 
(1�), Dark Arches LS1 4BR forms part of the new Granary Wharf 
development and is owned by Ossett brewery. It is unashamedly 
modern inside, with two levels and is into live music in a big way. 
A good selection of real ale was available for such a modern place 
including Ossett Gold, 3.8%; Ossett Yorkshire Blonde, 3.9%; Old 

Bear Great Bear, 3.9%; York 
Citra, 4%; Saltaire Summer 
Ale, 4.2%; Ossett Silver 
King, 4.3%; Cleveland 
Black Stuff, 4.6%; Elland 
Allied Hop Power, 4.6% and 
Ossett Excelsior, 5.2%.

By this point we had 
lost our navigator so 

had to find our own way to 
the final point of call in the 
city, perhaps no bad thing 
as it meant we did actually 

get straight to it! This was completely what you would expect 
of a bar called simply 
Wetherspoons (1�), 
on the North Concourse 
of the station, LS1 4DY. A 
typical ‘spoons but none 
the worse for that and the 
staff were friendly and 
helpful. As our navigator 
had been tasked with 
recording the beers we 
haven’t a clue what we 
supped here, although 
we enjoyed whatever 
it was. [Note from the 
stand in navigator – SGW Woodfords Nog, 4.6%] It had certainly 
been an excellent day out in the city and the pubs were excellent, 
it is a trip well worth recommending.

On the way back we had to change trains at Sheffield and 
with a bit of a wait we visited the Sheffield Tap, an excellent 

refurbished bar that is operated by Thornbridge. It is located in 
an elegant former Edwardian refreshment room by platform 1 but 
you often have to go outside to get into the pub, as access direct 
from the platform is restricted at certain times. An excellent choice 
of ales are offered included several from Thornbridge, as well as a 
wide selection of bottled beers.

Again no list of beers I am afraid as our navigator was still absent, 
but he did suddenly turn up when our Nottingham-bound train 
pulled out of Chesterfield! Apparently he had fallen asleep on the 
train and failed to get off in Sheffield, so he got off at the next 
stop which just happened to be Chesterfield and lucky for him 
where Nottingham trains also stop. [Now he has been tasked with 
scribbling a map to go with this article. No doubt it will appear 
later in the year in the Chesterfield CAMRA ‘InnSpire’ magazine!] 

Last Orders provides a range of treatment 
options for people who have an alcohol 
problem in Nottingham. 
For more information or an appointment 
please call this number: 011� �70���0

www.last-orders.org

Last Orders is a service delivered by Framework and funded 
by NHS Nottingham City and NHS Nottinghamshire County
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Pub News

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!

Recently, locals at The Foresters Arms in Newthorpe, near 
Eastwood, were battling to save the last remaining pub in 
their village.  The owners, Greene King (GK), wanted to call 

time at The Foresters and they had applied to Broxtowe Borough 
Council for planning permission to demolish the pub and to build 
several houses on the site.  Well, Dear Reader, Nottingham Drinker 
is very happy to report that people power has forced GK to withdraw 
their application.  As recently as the start of September, the locals 
were up in arms at GK’s proposals.  Now they are up in arms again, 
but this time raising a glass and toasting their success!   

Greene King had claim that the pub was no longer viable, however, 
less than 2 miles down the road is The Gate Inn, Awsworth, 
another seemingly non-viable pub previously owned by GK that 
was sold off and which has re-opened as a flourishing Free House 
and a recent winner of Nottingham CAMRA’s “Pub of Excellence” 
award.  

However, determined regulars set up SOFA (Save Our Foresters 
Arms) and galvanised the locals into action, pointing out the pub 
was well-used as a social meeting place for people of all ages. 
Closure would particularly hit older folk who would not be able to 
walk elsewhere.

In just one week they had collected 732 names on a petition 
against the plans. The petition was presented to Broxtowe MP Anna 
Soubry who, in turn, presented it to Milan Radulovic, leader of the 
borough council, and also wrote to the brewery.  The locals’ plight 
also featured on both BBC and ITV news channels as well as in the 
local press.

Now the council has written to the protesters saying that the 
applicant no longer wishes to proceed with the proposal which has 
been withdrawn.

One of the protestors, businessman Keith Rodgers, said: “We 
are delighted to hear this news.  The campaign propelled our 

quiet village into the headlines. People were united in saying that 
closing the pub would rip out the heart of the community and they 
wanted to keep the pub.

“We are grateful to all those who worked hard and supported the 
campaign, particularly our local MP for standing up for the wishes 
of her constituents.

“We will be raising celebratory glasses to a successful future for 
the pub, but also keeping an eye out to see that there are no plans 
in the future which could adversely affect it and the community it 
serves.”  

SOFA pointed out that up to the late 20th century there were at 
least five pubs in Newthorpe and the Foresters Arms is now all that 
remains. The pub is the heart of the community and there is no 
other reason than corporate greed to pull it down to make way for 
houses. Houses which SOFA pointed out are not a priority in the 
area.

Seventy-nine-year old Elizabeth Catherines, of nearby Baldwin 
Street, has been a regular for more than 30 years and until the 
death of her husband Ray in 2003 used to go in up to four nights 
a week.

Now she goes to bingo there on a Sunday and in the winter to a 
ladies’ league darts and dominoes evening on Tuesdays.

“The pub means a lot to me,” she said. “If it closes I will have 
nowhere to go in the evenings. I meet lots of friends and we have 
a good laugh. The pub is the centre of the village and provides a 
good meeting pace and social service.”

Doug Smith, 75, of Main Street, has been drinking there for 50 
years and calls himself ‘part of the furniture’. As a drayman he 
delivered beer there from 1959-70.

“It’s a real community pub that provides so much for local people,” 
he said. “If it closed I would not go anywhere else.”

Keith Rodgers, of Lower Beauvale, is one of several businessmen 
who also meet there. “It’s a vital social amenity for the village,” he 
said.

David Barlow, whose family has run a butcher’s opposite since 1948, 
said: “The Foresters’ has always been a popular pub. It would be a 
shame to lose it.”

Records show that the building was an ale-house as far back as 
1881. The Rev Bryan Keyworth, who was Minister of the Baptist 
Church nearby for 18 years, said his wife’s grandparents, John and 
Hannah Naylor, were landlords there from 1905-1933 when miners 
were regulars.

Call us cynical, but... here at ND, only time will tell whether GK 
have really given up.  They may be planning a new line of attack 
- or even focusing their attention on YOUR LOCAL! Be vigilant!

For further information please call Keith Rodgers on 07793 
919756.

Dylan Pavier

Locals Fight to Save 1�0yr old Community Pub – AND WIN!

THE MALT CROSS

One of our Roving Reporters pops in for a quick chat

The Malt Cross Music Hall on St James’s Street, Nottingham, 
first opened its doors on 2nd October 1877, with its arched glazed 

roof a revolutionary design for its time.  Sadly, however, it failed to 
compete very successfully against larger rivals in the city, such as the 
Empire, and eventually closed in 1914, after which the premises were 
used by a wholesale drapery business for many years. Following a 
major refurbishment, 
the Malt Cross was 
eventually rescued in 
2003 by a consortium 
of local churches, St 
John’s College and 
university chaplains in 
order to preserve the 
building and to reach 
out to local people 
through music, art, 
craft and heritage.

When the current 
management team 
took over a little over 
a year ago, they invested heavily in the cellar and introduced a 
choice of three cask-conditioned beers, as well as improving the 
food offering.  This has proved to be a successful formula and the 
cask beer choice was increased to five last February, all sourced 
from carefully selected microbreweries.

“We’ve been very impressed with beers from Blue Monkey and 
Purity”, Edd Whaite, the Malt Cross’ amiable General Manager tells 
me.  And the well-regarded Glastonbury Brewery is also a regular 
on the bar as the brewer is a good friend of Edd’s.  “We are the only 
Glastonbury outlet between Somerset and a bar in Newcastle”, Edd 
adds with obvious satisfaction.  They also offer a good selection 
of continental beers and Edd would like to wean customers off 
Guinness in favour of a more craft influenced stout.  “That might 
take a little longer”, he admits but in the meantime, the Malt Cross 
offers the chance to enjoy some superb real ales (at a discount to 
CAMRA members) in truly unique surroundings.

John Westlake



www.nottinghamcamra.org Oct / Nov 20112�

Nottingham’s Brewing Heritage
The City Has A Proud Brewing History Stretching Back Into The Mists Of Time. In One   Of An Occasional Series, We Explore The Story Of One Of Our Long-closed Breweries.

In 1��0 Alfred Barnard published his third volume in 
the series entitled The Noted Breweries of Great Britain and 
Ireland. In this noted series Barnard visited and reported on 

many of the more highly regarded breweries in the country at 
that time, although it is interesting to note that for volume three 
he chose to visit not necessarily the largest businesses but also 
selected those noted “for the well known quality and character of 
their beer.” And in this work Barnard writes at length and speaks 
highly of the Nottingham Brewery Limited.

Barnard writes “Nottingham is known to all the world for the 
manufacture of lace and hosiery, but it is not every one who knows 
that, for two centuries it has been also famous for its Rock Ales. 
The deep and cool rock cellars, possessed by almost every house 
in the town, have long since established the fame of Nottingham 
ale, which Stukcley notices as being   “ Highly valued for softness 
and pleasant taste.” In those days there were no public breweries 
of any extent in the town, except the one now known as Field’s. 
Nearly all the publicans brewed their own beer, as also did the 
private families. Now-a-days, however, they have discontinued 
brewing, and the travelers may regale himself, at almost every 
hotel and tavern, with a can (a plated gill) of that excellent and 
wholesome brewing known as Field’s Rock Ale, which, years ago, 
inspired Mr. Gunthorpe, a naval officer, and a native of Nottingham, 
to compose the following popular song:

“Fair Venus, the goddess of beauty and love,
Arose from the froth that swam on the sea ;
Minerva crept out of the cranium of Jove,
A coy, sullen slut, all authors agree.
Brave Bacchus, they tell us, that prince of good fellows,
Was his favourite son, —but attend to my tale,
For those that thus chatter, mistake quite the matter,
He sprung from a barrel of Nottingham ale.
Nottingham ale, boys, Nottingham ale,
No liquor on earth is like Nottingham ale!

“And when he had emptied the cask whence he sprung,
For want of more liquor, disconsolate grew,
He mounted astride, with a grin, on the bung,
And away to the gods and the goddesses flew;
And when he looked down and saw the fair town,
To pay it due honour not likely to fail,
He swore, on all earth, that the place of his birth
Was the best, for no liquor like Nottingham ale.
Nottingham ale, boys, Nottingham ale,
No liquor on earth is like Nottingham ale ‘.

“Ye bishops and deacons, priests, curates and vicars,
When once you have tasted, you’ll own it is true,

That Nottingham ale is the best of all liquors,
And who understands the good creature like you?
It expels every vapour, saves pen, ink and paper,
And when you’re disposed in your pulpit to rail,
It will open your throats, you may preach without notes,
When inspired by a bumper of Nottingham ale.
Nottingham ale, boys, Nottingham ale,
No liquor on earth is like Nottingham ale!”

The brewery was situated 
at 52/56 Mansfield Road, 
Nottingham where York 
House now stands. The 
origins of the Brewery 
can be traced back to at 
least 1847 when James 
Long was listed as an 
East India and Pale Ale 
Brewer on the site. He 
sold the business in 1875 
and after passing through 
several ownerships it 
was purchased in 1879 
by Edward Wheeler Field. 

The brewery became a registered company in 1887 at 
which time it was recorded as owning many public houses of 

which several are still standing. For example:

· Sun Inn at Gotham 
· Great Northern at Langley Mill 
· Sir Charles Napier on North Sherwood Street,    
 Nottingham 
· Old Silk Mill in Derby 
· Vernon Hotel on Vernon Road in Basford 
· Highbury Vale in Bulwell 
· and, of course, The Plough in Radford where the current  
 Nottingham brewery is located

In the same year it was decided to 
completely rebuild the premises to 
make it one of the best equipped 
in the country. Wm. Bradford 
of Carlton Chambers in London 
designed the handsome new 
building in a Grecian style. Overall 
the site occupied 21,000 sq. ft.

In 1900 the Wellow Brewery 
Company of Messrs. Lewis and 
Barker was acquired, along with 
19 tied houses. This was located 
on Wellowgate in Grimsby and it 
continued to operate until it was 
closed in 1944.After this date the 
site appears to have operated as a 

depot for the company as 
indicated on a bottle label we have 
uncovered.

Nottingham Brewery soon 
established itself as the City’s main 
brewery, serving fine ales to local 
citizens from its expanding estate 
of public houses. It also gained 
worldwide acclaim for transporting 
its gold medal winning India Pale 
Ale to troops of the British Empire 
across the globe. Two brand names 

The Original 
Nottingham Brewery Company

Image used by permission of 
Archive CD Books

Image used by permission of Archive CD Books

Image used by permission of Archive CD Books

Image used by permission of 
Archive CD Books
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Visit: www.nottinghambrewery.com/history.html where it is 
possible to download images of various old bottle labels, beer 
mats, price lists and even a full 29 page scan of the deed of 
conveyance and assignment when the brewery was formally 
wound up in 1956, which lists all of the assets of Nottingham 
Brewery including details of all their pubs. 

If you are interested in Brewery History why not take a look 
at the web site of the Brewery History Society at: 

www.breweryhistory.com 
where there is a wealth of historical information on many UK 
breweries and maltings.

Nottingham CAMRA would like to express their thanks to Archive 
CD Books for permission to use some of the images in this article, 
which are taken from the CD-ROM “The Noted Breweries of Great 
Britain and Ireland (4 vols., 1889-1891)” by Alfred Barnard. 

www.eneclann.ie 

The City Has A Proud Brewing History Stretching Back Into The Mists Of Time. In One   Of An Occasional Series, We Explore The Story Of One Of Our Long-closed Breweries.

were used and became well known both inside the city and further 
afield, they were “Maltanop” and “Rock Ales”. 

Nottingham is built on 
sandstone and beneath 

the city is honeycomb of 
caves. Indeed the early 
inhabitants of Nottingham, 
“the snots” (hence 
“Snottingham”) originally 
inhabited these caves. 
Beneath the brewery 
immense sandstone cellars 
were used as an excellent 
storage location for beers 
as the temperature never 
rose above an ideal 56 
degrees Fahrenheit, this of course is where the name “Rock Ales” 
originated. When the Great Central railway was completed in the 
late 1890’s it ran in a deep cutting behind the brewery into the 
new Victoria Station. In 1894 a long tunnel was built to enable the 
brewery to link their network of caves directly to their own sidings in 

the station. This facilitated 
the direct transfer of 
casks and crates of bottles 
onto rail wagons, placing 
Nottingham Brewery at 
the hub of the country’s 
booming rail network and 
distributing their beers far 
and wide. 

The brewery continued 
to flourish through the 
first half of the twentieth 
century but was sadly sold 
to Tennant Brothers Ltd. of 

the Exchange Brewery, Sheffield in 1944 along with 150 pubs. 
Bottling ceased in 1948 and brewing in May 1952. On 15 June 
1956 the Nottingham Brewery Company was formally wound up. 
However soon after Tennants had closed the brewery it was bought 
by Whitbread who brewed their own brands there, the name 
“Mackeson” appearing on the brewery tower, until the site was 
sold to developers in 1960 and demolished. Ironically Whitbread 
swallowed up Tennants in 1962, although their Exchange Brewery 
on Bridge Street in Sheffield survived into the eighties. 

A concrete monstrosity of an office block now stands on the 
site, although the cellars beneath still remain. However the 

magnificent brewery tap “The Rose of England” is still standing, 
right next to York House. The celebrated Nottingham architect, 
Watson Fothergill, built it in 1899. It replaced an earlier brewery 
tap, Filo da Puta, named after the 1815 St. Ledger winner which 
when translated means 
“son of a whore”! 

The 1960’s marked the 
onset of the demise of 
the smaller regional 
breweries to make way 
for the bland keg products 
forced upon the populace 
by the marketing men of 
the mega brewers.

But all things turn circle 
and Whitbread themselves 
became the target of 
a buy-out by an even bigger fish Interbrew of Belgium, since 
swallowed by an even bigger global giant AB InBev. This left the 
name and brands of the Nottingham Brewery available once again 
so in 2001 local brewers Philip Darby and Niven Balfour saw the 
ideal chance to give the city its brewing name back and by delving 
deep into the archives, have resurrected some of the fine brews 
that gave Nottingham ‘BEER TO BE PROUD OF’.

Parts of this article are taken from the Nottingham Brewery web 
site, courtesy of Philip Darby of the current Nottingham Brewery. 

Nottingham’s Brewing Heritage

Image used by permission of Archive CD Books

Image used by permission of Archive CD Books

Image used by permission of Archive CD Books
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Brewery Visit

Clumber Park in North Nottinghamshire is set amongst 
the Dukeries, which were the site for a 
competitive building spree in the 18th 

and 19th century between a number of newly 
created Dukes and Earls on land annexed 
from Sherwood Forest. Much of the Forest was 
felled to provide oak and other timber for the 
fleets required to defend the country against 
the French and Spanish leaving some of the 
few large tracts of land in England not already 
in private ownership. Clumber was originally 
laid out in about 1760 with a substantial 
mansion, which was burned down in 1879. 
Re-building immediately commenced but only 
the foundation stones survive to show the 
outline of the huge house which stood here until 1938 when it was 
demolished to save tax for the by then relatively impoverished 
Duke of Newcastle. The National Trust took on the estate after the 
Second World War. “Idyllic walks with amazing scenery and wildlife, 

all nestled amongst the 
remnants of Clumber’s 
grand past” is how the 
National Trust describes 
its magnificent park and 
facilities and there is little 
doubt that Clumber Park 
really is a superb location 
to visit for a day out. 

Stately homes always 
used to brew their own 
beer and Clumber was 
no exception, Despite 
the demolition of the 
mansion itself the former 
brewhouse still stands, 
although it is now 
incorporated into the 
new Discovery Centre 
and no brewing remnants 

remain. Ironically, when Rob Neal first started to talk to the 
National trust about the possibility of brewing on the park the old 
brewhouse was unused, albeit in a very dilapidated state, but work 
on the Discovery Centre was about to start there and so Rob was 
just too late to convert it back to its former use.

Hardwick village, which is within Clumber Park, close to the lake, 
was built to serve the estate. It was designed in a pleasing, Neo-
Elizabethan style, on a picturesque, asymmetrical plan, designed 
to give the impression, of a traditional village. It was here that the 
National Trust offered Rob the use of a newly renovated building, 
which had originally been built as the estate kennels. The buildings 

had been vacant for a very long time and their last recorded use 
had been as a piggery to serve the village’s “pig club” during the 
war.

Rob Neal had been the owner and brewer at Maypole Brewery in 
nearby Wellow for several years and he wanted to increase his 

capacity. Once he acquired a lease on the old kennels he purchased 
what had been the original 5-barrel plant from 
Tydd Steam brewery in Lincolnshire who were 
expanding. The equipment had originally been 
the first brewplant used by Oldershaw’s in 
Grantham, so it is well travelled. Since starting 
production at Prior’s Well last October Rob 
has continued to operate both breweries with 
Maypole brewing about three times a week 
and Prior’s Well just once at the moment, but 
this is likely to increase very shortly.

The name Prior’s Well is not related to the 
magnificent church that still stands at Clumber 
or anything else to do with the park for that 
matter. In fact it refers to Prior Well brewery 

on Kilton Road in 
nearby Worksop, which 
was the home of the 
Worksop and Retford 
Brewery Company Ltd., 
which closed down 
after being taken over 
by Tennant Brothers of 
Sheffield in 1959.

The brewery water 
actually comes a bore 
hall on the estate; 
the water originates 
from Clumber Lake 

and is used to supply 
the whole of Hardwick 
village. It is very 
suitable for brewing 
and needs very little 
treatment. Rob has 
invested in a small 
bottling plant, it fills 
just three bottles at 
a time and he plans 
to experiment in 
producing some bottle-
conditioned ales.

The regular beers 
from Prior’s Well are 
shown on the right 
and the only seasonal 
produced so far is 
Saturnalia a powerful 
bronze winter ale at 
5.8%. However During 
my visit the latest beer, 
which was supposed 
to be Prior’s Well 

Porter at an abv of 4.5 
to 5% was sampled from 
the fermenting vessel. 
Unfortunately though 
this dark brown brew, 
with added coriander and 
orange, was found to be 
only 3.9% and so was 
quickly named Petite 
Porter. Rob now plans 
to have a further attempt 
at a stronger version, in 
readiness for Nottingham 
Beer Festival, to be 
named Grande Porter.

Steve Westby Travels North To The Dukeries
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Brewery Visit

Local pubs for people

www.castlerockbrewery.co.uk
New Castle Rock Times available at Nottingham Beer Festival!

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

Poppy & Pint - Lady Bay

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
our unique Loyalty
Card scheme

CAMRA
members

50p off!
when you use your

Wetherspoon

vouchers in Castle

Rock pubs

Lincolnshire Poacher’s
October Cider Festival

Throughout October (CAMRA cider and perry
month) we will be serving 15 at any one time –
10 cider and 5 perry...
• all the well-known cider areas will be represented

as well as some from local producers...
• all available in third-of-pint measures...
• special cider-themed menu
• ‘Wetherspoon/CAMRA member’ 50p-off

vouchers redeemable against all real cider

• Carry-out containers available

NottmDrinkerA5AD-Poacherupdate:Layout 1  1/9/11  12:56  Page 1

Gardeners Tap �.�%
Deep copper coloured session ale. 

Brewed with a combination of English 
and Eastern European hops to give a 

subtle hoppy bitterness.

Silver Chalice �.1%
Very pale with loads of hop flavour from 
two classic American hops. Intense bitter 

finish.

Pickled Prior�.�%            
An amber coloured beer hopped with 
English and American hops giving a 

moderate bitterness. A hint of roast malt 
comes through in the after-taste.

Father Hawkins �.�%
Beautifully smooth, full 
flavoured, mahogany 
coloured best bitter.

Priors Gold �.7%
Rich golden coloured 

English ale. Initial hint 
of malt gives way to a 
pleasant bitter finish.
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Refrigeration & Cellar Services

One stop shop for all your bar and cellar needs!

0844 8708745
www.cellartechsolutions.com                                             cellartech@live.co.uk 

• Mobile Bar & Cooler Hire

• Ice Machines 

• Cellar Cooling 

• Fridge/Freezer Repair

• Beer Dispense Supplies 

• Bottle Cooler 

• Beer Line Cleaning

• Cask Ales Equipment

Cellartech Advert 200mm x 140mm_Layout 1  05/09/2011  10:04  Page 1

Tales from the North
Two Chaps Visit Bulwell

Wetherspoons have recently 
taken over, completely stripped 
out and refurbished the old 

Wilkinson’s store at 259 Main Street  in 
Bulwell centre. On 20th September, local 
legend and former Hucknall Dispatch chief 
reporter Denis Robinson opened this re-
born building as The William Peverel, the 
newest pub in the Wetherspoon chain. 

The Editor and Andrew Ludlow were invited 
to pop along to view the pub during a special 
preview staff-training day on Sunday 18th 
September. Initial impressions are of a 
very light, airy and pleasant place to be, 
with a focus on local history and post-
Norman Conquest medievalism. The pub is 
subtlely divided into three main areas, plus 
a pleasant sun-trap outside area. A variety 
of seating styles should suit all, plus the 
two open fires will make the pub a cosy 
place to be on a winter’s evening.  

For we two local chaps, it is great to see 
something bringing a little upmarket life 
and cheer into Bulwell and we hope it will 
be both respected and successful in the 
town. The pub is a very short walk from 
both the Bulwell tram and train stations, 
and of course Bulwell main bus station is 
even closer. A fuller report and review will 
no doubt appear in ND in the future. 

Clockwise from far left: 
Andrew spent too long in the shower...; 
impressive wooden carving from a single log; 
the single long bar; medieval pageantry to 
tie in with the name of William Peverel, high 
large windows giving a light and airy feel to 
the interior; the ‘library area’ has a lot of 
memorabelia related to Denis Robinson.
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w | http://www.victoriabeeston.com/   t | (0115) 925 40 49

Located next to Beeston Railway Station

At Least Twelve Real Ales

October Beer Festival
Introducing

Friday 21st Until Sunday 23rd October

For more information please visit our website below

Including a Mild and a Stout or Porter

More Bottled Beer
Real Ale In A Bottle ��: Andrew Ludlow tries some Magpie beers 

One of Nottingham 
CAMRA’s recent 
and ongoing 

campaigns has been to 
highlight the fact that 
some beers (and ciders! 
- Ed.) that are sold are 
not what you think they 
are. For example we 

know that Hardys & Hansons is not brewed 
in Kimberley and that Mansfield beers 
come from Wolverhampton. However even 
Nottingham CAMRA gets caught out and 
the last edition of ND featured Brancaster 
beers. Although the web site still exists it 
is only when you check other sites such 
as the excellent Quaffale web site (www.
quaffale.org.uk) that you discover that the 
‘beers are now brewed elsewhere under 
contract’!

Taking no chances this time I decided to 
try the local Magpie beers – I did a quick 
check and Bob the brewer confirmed that 
they were still brewing in Nottingham.

Having allowed the beer to settle at home 
for a few days I opened my first bottle 
– Magpie Best a 4.2 ABV classic English 
best bitter. After careful pouring, keeping 
the sediment in the glass, the first thing 
you notice is its rich copper colour and just 
how wonderfully bright it was. A strong 

head was produced and in fact I used 
two glasses to decant the beer (a useful 
tip when pouring RAIB’s is having a spare 
glass on standby). The beer was medium 
carbonated, and again it is always worth 
waiting a couple of minutes after pouring 
to allow some carbonation to dissipate.
The nose was welcoming with hops to the 
fore and the taste was that of a traditional 
English best bitter – hoppy but with a 
slight fruity edge which provided a modest 
sweetness to balance the taste. The 
aftertaste was again hoppy developing into 
a fine dry finish. 

Next up was Thieving Rogue weighing in at 
4.5% ABV. This time I was greeted with a 
clear gold/blond beer – looking almost like 
a glass of lager. Again the beer had a good 
head and its carbonation was medium. 
The beer had a clean dry aroma and the 
taste was bitter with citrus fruit sharpness, 
eventually maturing into a very dry bitter 
aftertaste with a delicate malt finish. A 
very refreshing beer.

The bottles are traditional pints (568ml) as 
opposed to the more standard 500ml none 
returnable bottles.

I particularly like the labelling that tells you 
the beers are bottle conditioned real ale 
and after giving helpful hints on pouring 
tells you at line 3 – to Enjoy! I did.

I bought three bottles of different Magpie 
beers from Clumber Stores, West Bridgford 
for £5 and the bottles 
can also be purchased 
from the Real Ale 
Store in Newark; 
the Porchester Wine 
Stores on Porchester 
Road. In addition, you 
can get the beers at 
N&S, Lady Bay; White 
Post Farm Shop; 
Delilah’s in the Lace 
Market; Chameleon 
Cafe Bar near the 
Bell; Scrumpys in 
Carlton/Netherfield; 
and (during the 
cricket season) West 
Bridgfordians CC. 

The good news is that 
the ‘Local not Global 
Deli’ at 51,Chilwell 
High Road, just up 
from the Hop Pole 
and round the corner 
from the Crown((  
01159 257700; ( 
07855 523618) has 
now re-opened so is 
again able to offer 
a selection of some 
of the best local ales 
(including of course 
Magpie).

For more information 
about Magpie Brewery 
check out the brewery 
web site: www.
magpiebrewery.com

My next article will be 
about beers from Flipside 
Brewery and if you want 
to test these out before 
the next edition of ND 
they can be purchased 
direct from the Flipside 
brewery shop at East Link Trade Centre, 
Private Road No 2, Colwick. Shop opening 
hours 09:00-18:00 Monday to Friday and 
09:00-13:00 Saturday and Sunday when 
Andrew & Maggie are working in the 
brewery). 

Currently on offer are Sterling Pale; 
Golden Sovereign; Copper Penny; Random 
Toss; Flipping Best and Dusty Penny and 
depending on your visit other brews may 
be available. 
See: www.flipsidebrewery.co.uk

The Magpie Brew Crew

The 

Sun Inn, Gotham 
A warm & welcoming 

traditional village pub from 
new licensees Sue & Richard 

 
Up to 7 cask Ales 
2 Traditional Ciders 

Quality Wines 
Home Cooked Food Served 
Tue - Sun 12noon—2.30pm 

 
Starting in September 

Tuesday night quiz night 
 

Tel: 0115 8789047 
The Square, Gotham, Nottingham, 

NG11 0HX 
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LocAle News
News From Blue Monkey
Bottled Blue Monkey on the way - 
         - and somewhere to buy it too...

They’ve taken their time getting 
started, but finally the first full-

scale bottling run of Blue Monkey beer 
is due to be completed at the end of 
October.  The great news is that it 
will be hitting the shops in time for 
Christmas, so you may want to start 
dropping hints to wives, friends and 
relatives now!

Blue Monkey’s John Hickling said: “Its 
taken us a long time to find a bottling 
company that can bottle our beers to 
the standard that I was looking for, but 
after visiting several companies we’ve chosen Bath Ales in Somerset 
to do it for us.  The most important thing about their operation is 
that they don’t pasteurise the beer, which should enable it to hold 
on to its hop character.  Most bottled beer is pasteurised, and the 
‘cooking’ process destroys the delicate hop flavour and aroma, so 
it was something I was keen to avoid.  Bath Ales’ bottling line 
is incredibly clean and hygienic, so they can avoid pasteurisation 
without any problems of beer stability.  I know it sounds like a 
boring technical detail, but I think it’s really important.”

Meanwhile, work is underway to build a retail shop at the brewery 
in Giltbrook.  It should be opening in late November, and full details 
will appear on their website as soon as they are confirmed.  
 

Meanwhile, Blue Monkey’s first pub ‘The Organ Grinder’ continues 
to trade well, and now stocks nine real ales, two real ciders and a 
perry.  It’s also now stocking ‘Freedom 4’ lager.  I know this magazine 
is about supporting real ale, but I think it’s worth supporting the 
Freedom Brewery, which is a small scale, independent operation 
based in the Midlands and produces high quality lagers and stouts, 
albeit served from a keg.  The pub has also increased its range of 
bottled world beers, which are proving to be popular.

Speaking of pubs, the guys at Blue Monkey are actively looking 
for other pub sites in Nottinghamshire and Derbyshire, although 
despite the rumours that have been going round they have not 
bought the Lord Nelson in Eastwood.

And finally, a new and improved mobile bar is under construction, 
to be debuting at the Robin Hood beer festival.  They will have at 
least 8 different ales available, including a couple that you won’t 
have seen before so pop along and say hello!

News worthy snippets are that we are running another special 
brew for the Pub People Co called ‘Magic Moon’. Although 

not brewed yet it should be a rich autumnal brown colour with 
a strong English hop finish, akin to “Trentsman” that we brewed 
back in Bramcote brewery days, an old fashioned strong ale. Also 
to celebrate teaming up with the Knights of Nottingham Jousting 
Team we will be brewing a one-off “Knights T’ale” at 3.9% pale 
copper coloured well balanced quaffing ale, this will be launched 
on 13th October at Ye Olde Trip to Jerusalem co-sponsors of the 
Knights with all the pasazz and pageantry and a few celebratory 
pints! But obviously with doing individual brews means yet again 
Supreme has been put on the back burner! But it will be back I 
promise!!

It may be worth mentioning that on 
the 9th of October, the inaugural 
meeting of the Trent and Nottingham 
Universities Real Ale Societies will 
take place at the Plough Inn and 
Nottingham Brewery. At this event, 
CAMRA, local and national pub 
companies will be trying to steer our 
future drinkers into the ways of real 
ale. There will be beer tasting and 
brewery trips, plus barbecue, beer 
and skittles. The event will start at 
around 2pm on Sunday 9th October 
and is an ideal showcase for what 
CAMRA stands for.

Phil Darby

News From Nottingham Brewery

Join us for
The Grand Re-Opening 

of 

The Greasley Castle 
Eastwood

Nottingham NG16 �GW 

After Re-Furbishment 
On Thursday 20 October 2011 

at around 4pm

To Be Known As A REAL ALE Pub

NEW Cosy Interior And Smart Exterior

7 Cask Ales 
Bar Snacks And Selection 

Of Coffees On Offer
Entertainment Fri And Sun Nights

Everyone Welcome 

Old And New 
To Celebrate Our Re-Opening

It’s All Foreign To Me...
During August a strange looking pump clip 
was spotted in the Salutation and the odd 
thing was it was written in a foreign language. 
The beer was “Brauerei Stahl Stadt, Ersatz  
Kolsch 4.7% Gebraut in Kleinst Bierwagen 
Suden Yorkland” and the actual clip is shown 
here.

The language is German but the beer wasn’t 
brewed there, in fact it was brewed in Sheffield! 
Google gave me the translation as an imitation 
kolsch from Steel City brewed at the Little Ale 
Cart Brewery in South Yorkshire. Kolsch is a 
German style of beer, from Cologne hence 
the name but this was produced by Steel City 
brewery, who produce very distinctive and 
unusual beers to their own recipes. They don’t 
have their own brewing plant yet and rent 
space on other breweries’ plant, often, as in 
this case, the Little Ale Cart Brewery located 
behind the Wellington pub in Sheffield.

Incidentally another unique feature of this pump clip is the bar code. These are 
readable by a free application that you can download for your smartphone. You point 
the phone’s camera at the code, having first started the app, and it reads the code 
for you.  This one says “Steel City Brewery “Ersatz Kolsch” 4.75 ABV, 6.8 EBC, 63.9 
IBU. German beer done the Sheffield way”. So it is a great way of conveying more 
information than can usually be fitted on a clip.
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LocAle News

Brewery Tours and Visitors Centre now open!
Tours available Mon-Sat

wwwwww..ccaassttlleerroocckkbbrreewweerryy..ccoo..uukk

Autumn Specials from
Castle Rock Brewery

No. 5 in the 
‘Nottinghamian’ range,

William “Bendigo” 
Thompson, born in Sneinton,

was a prize bare-knuckle
boxer who was unbeaten in

all 21 of his fights. 
Available Oct-Dec

Spyke Golding’s Ale is a 
tribute to Spyke. 

It will be available in all 
Castle Rock pubs during 
October and a special 

‘whisky oak aged’ version 
will be on sale at the 

Robin Hood Beer Festival

No. 125 in the 
‘Natural Selection’ range, 
Tern is a rich and smooth

stout stout with a 
distinct bitterness.  

Perfect with strong cheese,
Steak & Ale pie or Oysters!

Available in October 

No. 126 in the 
‘Natural Selection’ 

range, Redstart 
is a traditional 

best bitter.  
Try with Sausage & Mash,
pork pie or scotch eggs.
Available in November 

Castle Rock Times No.14 available at the Nottingham Beer Festival!

For more information please call

0115  985 1615 or email

tours@castlerockbrewery.co.uk

AutumnBeersfullA4PageAD-ND811:Layout 1  5/9/11  09:45  Page 1
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FRIDAY 7TH OCTOBER - SUNDAY 2�RD OCTOBER

Festival Fringe Fortnight

Either side of the 2011 Robin Hood Beer and 
Cider festival there will be a number of special 
events involving local pubs and local beers.  

Nine City centre pubs (One over the 
Eight!) have agreed to take part in 
this year’s Festival Fringe Fortnight 
showcasing their fine foods and fine 
local beers. Each pub during the 
fortnight will produce something 
special based on food; linking it to 
cask beers and ciders.

So if you can’t wait for the Festival 
to start pop down to one of the pubs 
and take part in FFF. 

Enjoy!

The � pubs taking part this year 
are:

Sir John Borlase Warren
Canning Circus, Nottingham
0115 947 4247
Website: www.sirjohnborlasewarren.co.uk

During the festival there will be a locally brewed ‘ale’ to 
accompany a ‘sausage & mash & pint’ deal for only £8.50.

Opening hours: Monday – Thursday 12.00 noon -12.00pm; Friday 
- Saturday 12.00 noon -1.00am; Sunday 12.00 noon -11.30pm

Food serving times: Monday – Friday 12.00 noon -3.00pm & 
5.00pm -9.00pm; Saturday 12.00 noon -9.00pm; Sunday 12.00 
noon – 6.00pm

The Hand and Heart
65 Derby Road, Nottingham. NG1 5BA
0115 958 2456 
Website:www.thehandandheart.co.uk  
email: handandheart@ntlworld.com
The pub will be matching different cheeses to each of their ales. 
Also, try the new house beer ‘Roundheart’ which is brewed 
specially for them by Dancing Duck Brewery of Derby.

Opening hours: Monday - Thursday 12.00 noon – 11.00pm; Friday 
- Saturday 12.00 noon – late; Sunday 12.00 noon - 10.30pm 
 

Food is available Everyday 12.00 noon - 9.30pm 

The Gatehouse
Tollhouse Hill, Nottingham, NG1 5FS
0115 947 3952
email: enquiries@pubpeople.com
See: www.facebook.com/TheGatehouseNottingham

The Gatehouse has produced an imaginative menu for FFF 
involving a range of meals; each meal has been specially created 
to complement a LocAle which will be available at the bar. Choose 
any selected main course and 3 x 1/3rd pint cask ale from the 
selection for only £8.95

Opening hours: Monday – Thursday 11.00am – 11.00pm; Friday 
and Saturday 11.00am – 12.00 midnight

Food available: Monday – Saturday 12.00 noon – 4.00pm; Sunday 
12.00 noon – 4.00pm 

The Roundhouse
Royal Standard Place, Nottingham. NG1 6FS
0115 924 0120
Website: www.theroundhousenottingham.co.uk  
email: theroundhouse@hotmail.co.uk

Throughout Festival Fringe Fortnight all of the specials will be 

cooked using real ales. A special offer of three 1/2pts of local ales 
with tasting notes for each of the beers for a set price.

Opening hours: Monday - Thursday 11.00am – 11.00pm; Friday 
– Saturday; 11.00am – late; Sunday 12.00 
noon - 10.30pm 

Food is available Everyday 11.00am - 9.30pm

The Approach
Friar Lane, Nottingham, NG1 6DG
0115 950 6149
Website: www.theapproachnottingham.com/
foodanddrink.asp
email: sales@theapproachnottingham.com

During FFF Staff will be happy to advise 
on the beer that best compliments each 
meal. Enjoy an 8oz rump stake with all the 
trimmings and a pint of local ale for only 
£9.95. Check out the web site for menus/
offers.

Opening hours: Monday & Tuesday 11.00am-
11.00pm: Wednesday & Thursday; 11.00am-
1.00am; Friday & Saturday 11.00am-2.00am 
Sunday 12.00 noon -TBA

Food available: Monday – Wednesday 
11.00am-8/9.0pm; Thursday – Saturday 11.00am-8.00pm; 
Sunday 12.0 noon – 6.00pm

The Cross Keys
15 Byard Lane, City of Nottingham. NG1 2GJ
0115 941 7898
Website: http://www.crosskeysnottingham.co.uk/foodanddrink.
asp
email: info@crosskeysnottingham.co.uk

During FFF staff will be happy to advise on the beer that best 
compliments each meal. Enjoy the special local produce and ales 
offers. Check out the web site for menus/offers.

Opening times: Monday to Saturday 8.00am-12.30am; 
Sunday 9.0am -11.00pm

Food available: Monday to Saturday 8.00am – 9.00pm; Sunday 
9.00am- 8.00pm

Kean’s Head
46 Saint Mary’s Gate, Nottingham NG1 1QA
0115 947 4052
email: keanshead@castlerockbrewery.co.uk

The pub will be serving a cheese board with matched ales for the 
2 week period, along with specials cooked with Castle Rock ales 
and will provide guidance on what to drink with each dish.

Opening hours: Monday – Thursday 11.30am - 11.00pm; Friday 
and Saturday; 11.30am - 12.30am; Sunday 12.00 Noon - 
10.30pm

Food available: Sunday and Monday 12.00 Noon - 5.00pm; 
Tuesday – Saturday; 12.00 Noon - 9.00pm

Bunkers Hill
36-38 Hockley, Nottingham NG1 1FP
0115 910 0114
email: enquiries@pubpeople.com
See: www.facebook.com/BunkersHill

During the festival period the pub are doing special pizzas and 
offers. Buy one 9” pizza (from selection) plus 3 x 1/3rd pint from 
our selection of 6 cask ales for £7.50

Opening times: Monday- Thursday 11am- 11pm; Friday and 
Saturday 11am- 12pm; Sunday 12pm-10.30pm

Food available: Monday- Saturday  11am- 7pm; Sunday 12pm-
7pm (BUY-ONE-GET-ONE-FREE Pizza menu available 11am- 4pm)
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Robin Hood Beer & Cider Festival

The Canal House
48-52 Canal Street, Nottingham NG1 7EH
0115 955 5060
email: canalhouse@castlerockbrewery.co.uk

During the Fortnight the pub will have 6 Castle Rock Beers on and 
will use them to create 5 different specials for the board. There 
will also be a further special made using cider.

Opening times: Monday- Wednesday 11.00am -11.00pm; 
Thursday 11.00am - 12.00 Midnight; Friday and Saturday 
11.00am - 1.00am; Sunday 11.00am - 10.30pm

Food available: Monday -Thursday 12.00 noon - 9.00pm; Friday 
and Saturday 12.00 noon - 7.00pm; Sunday 12.00 noon - 5.00pm
More information and where available full menu details can be 
found on the Nottingham CAMRA web site:

 www.nottinghamcamra.org

FFF will continue until the weekend after the Festival 
so take advantage of the specials each pub is offering 
and please let us at ND know of your experiences and 
also suggestions for the 2012 Festival.

Entertainment for the 
Nottingham Robin Hood Festival

Our very own impresario Master Ray Kirby has searched far 
and wide to bring you the entertainment that money just 
can’t buy...

THURSDAY 1�th

1 - 2.�0pm: RICHIE MUIR (Acoustic Guitar & Vocals)
Richie’s music career has spanned over a decade and has taken him 
all over the world and he has performed, in his unplugged style, 
in places like The USA, New Zealand, Spain, Italy, Scotland and 
Ireland. “The finest acoustic artist this fair city has to offer.” - Left 
Lion Magazine

�.�0 - �pm: NO FIXED ABODE
No Fixed Abode is fronted by Una Walsh singing in her own lilting 
Irish accent and Tony Dean supporting on acoustic guitar. They 
have travelled all across the UK over the last three years building 
up a solid reputation performing at festivals and acoustic clubs. 
“Una’s voice soars mixing tender emotions and raw power into a 
heady mixture, the interplay between Una and Tony is absolutely 
charming.” - John O’Regan Irish Music Magazine

6 - �pm: SIDEVALVES
The Sidevalves are a four piece from Lincolnshire. They play mostly 
Rock and Blues covers from the late sixties/early seventies with 
a few contemporary tunes for good measure. Cream, Sabbath, 
Golden Earring on the heavier side with more modern numbers 
such as Blur, Jet and the Zutons. “We aim to get people up on their 
feet and having a good time”.

� - 11pm: SEVEN LITTLE SISTERS
Bringing together their own brand of ‘Folk-Punk’, mixed with 
a smattering of Bluegrass, Irish and Cajun, Seven Little Sisters 
ensure getting the place on their feet whether in a field of 40,000 
or a small sweaty club of 150.

FRIDAY 1�th

12.�0 - 2pm: STEVE PIKE (Juggler)
Steve Pike (aka: Dangerous Derek) is a Nottingham-based 
professional juggler and has been juggling for over 20 years. 
Steve is also a unicyclist and balloon modeller. The shows generally 
include crowd interaction and participation.

2 - �pm: BACKLINE BLUES BAND
Backline Blues Band is a 4 piece authentic rocky blues band playing 
a selection of music by such artists as Eric Clapton, Joe Bonamassa, 
Santana, Matt Schofield and Robben Ford. Repertoire includes funk 

& rock based tracks such as “Chevrolet”, “Better Days”, “Had to cry 
today”, “Sifting through the ashes”, “Black Cat Bone”, as well as 
some slow bluesy songs such as Joe Bonamassa’s “Asking around 
for you”. Line up: Lead Guitar/Vocals, Keyboards, Bass/backing 
vocals, Drums/backing vocals.

� - 6pm: BOOBA DUST
An R&B band, featuring Dick Daniel aka ‘Lightnin’ Dan’, Rich 
Warren, bass and Pete Tattersall aka ‘George Thunderbird’ (a Blues 
guitarist from way back in the late sixties). Daniel has a Jazz & Soul 
background, Pete with the more rootsy down-home feel, playing 
guitar, slide, harmonica and singing (not forgetting his Amplified 
Foot!) nailed down with Rich’s back bone bass rumble. It all forms 
a fine combination for the Blues.

7 - 11pm: NOTTINGHAM BLUES COLLECTIVE
This evening will comprise of two short sets from the TOE-TAPPERS 
Nottingham’s only six-piece duo! Based in Nottingham, the majority 
of songs are of widely varying genres: Folk music, Jazz, Blues, 
Cajun, Rock and Roll, Skiffle, film and original songs are all included 
within the programme of an evening’s entertainment.
 

One long set from NEW TRICKS - a four-piece Rhythm & Blues 
band, based in Nottingham, who play a mix of British and American 
blues and R&B. They are: Dave, Lead Guitar, Rob, Guitar/Lead 
Vocals, J.J. Tombs, Bass/Vocals, & Tony, Drums/Vocals. Dave and 
Tony have been playing in blues and rock bands around Nottingham 
for years, Rob is a recent arrival from the North East and Tombs is 
a Goth, who joined the band by mistake, but he’s such a good bass 
player that they won’t let him leave…

And one long set from LITTLE GIANTS In the beginning.... Five 
musicians with totally different tastes in music were flung together 
in a cold damp cellar in Nottingham, in order to keep warm they 
began to play, one played soul, another funk, then in came a hint 
of country.... and then a big lump of rock was added. So when 
people ask: “What sort of music do you play then?” They say: 
“Its...Funkincountrysoulrock, innit?”

SATURDAY 1�th

In the afternoon: FORESTERS MORRIS MEN, WITH THE 
GREENWOOD STEP CLOG DANCERS These folk will entertain the 
crowds with traditional English dances.

11.�0 - 12.�0pm: MEL TOAL
A singer/guitarist who plays mainly acoustic covers. In her words 
“I’m Mel, I’m from a small village not far from Coventry. I’m 
originally a pianist, but now I play guitar more and sing. I’m into 
lots of music and I’m keen to have a go at most types. I’ve recently 
started playing Open Mic nights and am enjoying them a lot. Look 
out for me.”

12.�0 - 1.�0pm: THE BOUDICA REVIVAL
They consist of a variety of professional belly dancers that perform 
various styles of dance including Turkish, Oriental, Asian, Spanish, 
Steampunk, Gypsy & Tribal dance. Come along to just watch - or 
they might even get you to join in.

1.�0 - �pm: NIMMING NED
These are a great live act – a kind of punk-folk hybrid reminiscent of 
the Levellers. Their songs are full of attitude, energy and humour. 
Well worth checking out, also listen out for their song: “Elsie Mo”.

� - �.�0pm: BLUEJAKS
Bluejaks are an eight-piece soul band based in Nottingham and 
playing venues in and around the East Midlands. They play classics 
that will get everyone on their feet, so bring your dancing shoes.

6.�0 - �pm: RUMBLE �6
Nottingham Teddy Boy Rock and Roll. Drag out those drapes and 
crepe soled shoes, get ready for some high octane rock ‘n’ roll.

� - 11pm: LEGENDARY VERTIGO TARTS
A fun Cheesy rock band, they play all the 70/80/90’s fun songs that 
everybody knows, so an excellent way to finish the evening.
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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
Hogs Head, Nottingham: 10% off pints & halves at all times 
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. NB: Excludes 
pints between 5pm & 9pm Mon-Fri, & 9pm - 2am Thurs
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
Bramley Apple, Southwell: 15p off a pint
Castle: £2.85 per pint. £1.45 per half
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half

Vale of Belvoir Branch Area
Plough, Stathern: 50p off a pint at all times

Discounts available to everyone
All Castle Rock pubs: “One over the Eight”; buy eight get one free on  
        selected products
Bramley Apple, Southwell: Tues all real ale £2.50 a pint
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.
Nags Head & Plough, Nottingham Rd., Stapleford: Cask Ale £2 pint 
all day Monday
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

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 

R O U N D H E A R T
We are looking for reliable, conscientious and 

capable people to work with us.

Must have a keen interest in 
quality food and drink.

A range of positions are available:
Full Time, Part Time, Front-of-House, or Kitchen.

Experience preferred.

Contact Dawn or Claire:
0115 958 2456   handandheart@ntlworld.com
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First Rays of the New Rising Sun
Fighting On Arrival, Fighting For Survival...

I had no takers for the line in the last edition, either I’m 
picking very obscure bands or you lot have now discovered 
‘Lounge music’

Well it was from ‘Black Night’ by a little known band called Deep 
Purple and an interesting fact it was only a single and never appeared 
on an album, until it was part of a live set called Powerhouse, 
a rarities compilation from 1977. This months headline effort is 
dedicated to the nation’s football teams! …but who by?

Now the summer has gone (what! you mean I missed it?) The 
bands are flooding back... well, sort of. We start with Irish rock 
band The Answer at the Rescue Rooms on Monday 17th October, 
the next day, Tuesday 18th for all you Prog rockers, It Bites & 
Mostly Autumn are also at the Rescue Rooms. Into November, 
Italian Gothic metal band Lacuna Coil at the Rescue Rooms on 
Wednesday 2nd and the month continues with John Mayall, the 
Godfather of British Blues, at the Concert Hall on Sunday 6th. The 
Hamsters are at Lowdham Village hall on Friday 11th, probably 
the last time you will get to see them, as they ‘retire’ next March. 
The Dammed are at Rock City on Tuesday 15th & Motorhead at the 
Concert Hall on Thursday 17th.

Don’t forget, that the Nottingham Robin Hood Festival will have a 
full selection of entertainment. Starting at 1pm on Thursday 13th 
October, noon on the Friday (14th) and 11.30am on the Saturday 
(15th). See page 37 for up to date (at the time of printing) 
details, or see the beer festival website at www.beerfestival.
nottinghamcamra.org for the final details. 

We have some excellent bands on and also you should be able 
to find a beer or cider or two that you might like to drink. I been 
told that Beeston will be holding a “Oxjam” festival on Saturday 
22nd October, this will be music at various venues around Beeston 
including The Crown pub.

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: 
October
Sun 2nd: Airborne (classic rock); Sun 9th: Sore Point (classic 
rock); Sat 15th: Special Guests (classic rock) 9pm; Sun 16th: 
Tightrope (classic rock); Sat 22nd: THE F.O.G. (rock & blues) 9pm; 
Sun 23rd: Surreal Panther; Sat 29th: Krusade (classic rock) 9pm; 
Sun 30th: New Tricks (blues).
November
Sun 6th: Handle With Care (classic rock); Sun 13th: Metropolis 
(60’s/70’s); Sun 20th: Devil’s Advocate (heavy rock); Sun 27th: 
Pugma Ho (classic rock).
Please note: all gigs start at 5.30pm and finish at 8pm (except 
where stated).

Bread & Bitter, Mapperley Top All music starts at 9pm
October
Tues 4th: Framework Raise The Roof Festival, featuring live “a 
cappella” singing from The Major Oak Chorus (Lucky 7 Promotion 
from 9pm). Tues 11th: Paul “Robbo” Robinson (Lucky 7 Promotion 
from 9pm). Thurs 20th: Jezz Hall. Tues 25th: Rapunzel. (Newby 
Wyke Brewery Night) (Lucky 7 promotion from 5pm). 
November
Tues 8th: Mark James (Lucky 7 Promotion valid from 9pm). Tues 
29th: Rapunzel (Titanic Brewery Night) (Lucky 7 Promotion from 
5pm).

Gladstone: Carrington Folk Club
October
Wed 12th: Dan McKinnon from Nova Scotia. 
November
Wed 2nd: The Downtrodden String Band (more than Appalachia).
Wed 23rd: Pete Morton (a favourite to start our 30th year).

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

October 
Thur 6th: Mr. Ford & Mr. Gibbs, Tim Manning, Band from County 
Hell.
November 
Thur 3rd: Cruel Folk, Parks, David Gibb & the Pony Club

Lincolnshire Poacher, Mansfield Road
All music starts at 8.30pm (ish) and is free.
October
Sun 2nd: Borderline; Sun 9th: The Fab Two; Sun 16th: TBC; Sun 
23rd: Steve McGill; Sun 30th: The Face; Plus the annual Hallowe’en 
fancy dress party, carnage, and merry making.
November
Sun 6th: Old Nick Trading Company; Sun 13th: The Fab Two; Sun 
20th: Mucus Mules; Sun 27th: Tim Boynton.

Lion, Basford:
October
Sat 1st: Boothill Toetappers; Fri 7th: Loaded Dice; Sat 8th: El 
Gecko; Fri 14th: Blue Yonder; Sat 15th: Midnight Pumpkin Trucks; 
Fri 21st: New Tricks; Sat 22nd: Little Giants; Fri 28th: Idle Hands; 
Sat 29th: Mick Ridgeways Mojo Hand; (Halloween Party - Theme: 
‘Freaks From Films’).
November
Fri 4th: Evils Advocate; Sat 5th: Shades of Blue; Fri 11th: Pete 
Donaldson Blues Band; Sat 12th: Loose Chippings; Fri 18th: Kelly’s 
Heroes; Sat 19th: TBC; Fri: 25th Northsea International; Sat 26th: 
Smokin Gun.
 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
All gigs are downstairs in the bar, unless otherwise stated.
October
Sat 1st: Moules & Wiggins; Fri 7th: Navigation Blues Corporation & 
Guests; Sat 8th: The Hooson; Sun 9th: Open mic session; Sat 15th: 
The Paddy McGuiar Band; Sun 16th: Open mic session; Fri 21st: 
Navigation Blues Corporation & Guests; Sat 22nd: The Stumble 
Brothers; Sun 23rd: Open mic session; Wed 26th: Bogus Bob Band; 
Fri 28th: Downstairs - Navigation Blues Corporation & Guests; 
Upstairs - The Monarch Band; Sun 30th: Open mic session. 
November
Fri 4th: Navigation Blues Corporation & Guests; Sat 5th: TBC; Sun 
6th: Open mic session; Fri 11th: Navigation Blues Corporation & 
Guests; Sat 12th: Who Cares Anyway; Sun 13th: Open mic session; 
Fri 18th: Downstairs - Navigation Blues Corporation & Guests, 
Upstairs - Side Burn; Sat 19th: Buzzard; Fri 25th: Navigation Blues 
Corporation & Guests; Sat 26th: Notly Crew; Wed 30th: Bogus 
Bob.

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
Music every Sunday from around 8.30pm and is free of charge.
October
2nd: Pesky Alligators; 9th: Richie Muir; 16th: Sould; 23rd: 
Toetappers; 30th: Tom Kitching and Gren Bartley.
November
6th: Elvis Duo Unplugged; 13th: Pesky Alligators; 20th: The Fab 
Two; 27th: Sould.
Also: Jazz every Monday night with Matt Palmer, Teddy Fullick, 
Burgundt St. and Djangology, each appearing every 4 weeks.

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

Thanks, Ray Kirby. (Keep on rocking in the free world)
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Ray’s Round
Ray Kirby Keeps You Up To Date With Changes To The Local Real Ale Scene

The Trent Navigation has reopened 
and is now run by Great Northern Inns 
and a report can be found on page 11. On 

the bar will usually be found a choice of 5 to 6 
beers, those on recently have included; Flipside 
Random Toss 4.4% £2.60; Full Mash Warlord 
4.4% £2.60; Blue Monkey BG Sips 4% £2.60; 
Robinson Young Tom 4.2% £2.70; Mallard 
Featherlite 4.1% £2.60; Dancing Duck Ay Up 

3.9% £2.40; Magpie Best 4.2% £2.40; Batemans XXXB 4.5% 
£2.70 Wooden Hand Cornish Buccaneer 4.3% £2.60; & Tunnel 
Vision 4.2% £2.70.

The Hand & Heart and the Roundhouse have a new house 
beer called Roundheart 4% from Dancing Duck brewery at Derby 
retailing at £2.70; of course, there are also available the usual 
selection of guest beers.

The Wetherspoon estate, continue their quest for world domination, 
(well, 1000 pubs by 2015, apparently) with the opening of the 
Gooseberry Bush, on Peel Street, it is part of the old maternity 
hospital. The pub has been there for some time, latterly under the 
name of Varsity. There is one long bar in the centre of the pub 
with plenty of seating available. On the bar is the usual regular 
beers, Greene King Ruddles 3.7% £1.80 and Greene King Abbot 
5% £2.25; guests included Vale Gravitas 4.8%, Nottingham Robin 
Hood 3.9% (just gone), Nottingham EPA 4.2% (coming soon), 
Springhead Leveller 4.8% (coming soon) and Thornbridge Jaipur 
5.9% (coming soon); prices are: ABV under 5% £2.10, 5% and 
over £2.25. The usual Wetherspoon large menu is available, they 
have a steak club from noon to 10pm on a Tuesday, curry club on 
a Thursday and Sunday lunch served from noon to 6pm. Various 
framed pictures adorn the walls some include details of a number 
of old Nottinghamians, and also an old ruler and compass. Due 
to being built on the side of a hill, the front of the building is on 
a first floor level and an outside seating area overlooks the road. 
At the back of the pub there is another decked outside area with 
a large fence separating it from the car park. The front entrance is 
up a number of steps, but there is a long ramp at the side enabling 
wheelchair and disabled access (head towards the car park to get 
to it).

The two pubs on the Redhill side of Arnold have had a bit of a 
refurb, the Ram is styled by M & B as a sizzling pub, although it 
is laid out mainly for dining and could probably be looked on more 
as a restaurant that also has a bar. Two cask ales are available, 
Marstons EPA (English Pale Ale) 3.6% £2.30 and Marstons Pedigree 
4.3%; also on the food front Tuesday is curry night, Wednesday is 
grill night, and Thursday Mexican night. 

Next door the Waggon & Horses has had a paint job and new 
seating. On the bar are 5 ales: Wells & Young Bombardier 4.3% 
£2.90, S & N UK Caledonian Marching Orders 4.2% £2.90, Castle 
Rock Harvest Pale 3.8% £2.85, Springhead Robin Hood bitter 4% 
£2.90 & Kelham Island Easy Rider 4.3% £2.95. There is a single bar 
area with two other seating areas. For those feeling a bit peckish, 
they have various sandwiches and main meals available. One 
word of warning, don’t sit near the speakers, as the piped music 
is somewhat loud and annoying. To get there, catch the NCT 87 
bus (for Arnold) from Parliament Street, getting off just round the 
corner.

News of another discount outside of our area, in the Vale of Belvoir: 
The Plough at Stathern is giving CAMRA members a discount 
of 50p off a pint at all times. Sadly no discount is available for 
halves.

On hearing about some changes to some of the pubs around the 
Chapel Bar area, I decided to nip down for a look. I started in the 
Gatehouse, corner of Toll House Hill and Upper Parliament Street, 
where there has been a change of manager. Not a great change to 
the pub itself, although I was glad to see the addition of a dartboard 
- maybe they might be making a comeback! (Now where did I 
put those darts, all those years ago...?) On the bar you will find 
Nottingham Rock Bitter 3.8% £2.90 (regular), St Austell Tribute 
4.5% & Sharps Doombar 4%, both at £3. The large menu has light 

bites, sandwiches (including fish finger option!), salads, omelettes 
and main meals, and you can get 2 for £10 on selected dishes. Two 
large screens show sport, usually with the sound turned down. As 
is common with the pubs in this area, there is an outdoor seating 
area where you can “sit and watch the world go by”.

From here it was a short walk down to ‘Sinatra Bar Bistro’ catering 
mainly for those dining with a large menu on offer; it does offer a 
single cask ale, Canterbury Jack from Shepherd Neame in Kent, at 
3.5% £3.30, a beer you don’t see in this part of the country. The 
walls are covered with framed autographed pictures of the stars, 
even one of Bart Simpson…!  Again, they have an outdoor seating 
area at the front. The staff are very polite, I’ve never been called 
‘Sir’ so many times, in such a short space of time.

Straight across the pedestrian area is the Fat Cat Bistro Bar. Drinks 
are served from the bar on the right hand wall as you enter, with 
plenty of comfortable seating available. The beers are Castle Rock 
Harvest Pale 3.8% £2.85, and Derby brewery The Amber Cat 4.3%, 
£2.95 (this is brewed for the Fat Cat chain). A large and varied 
menu is available, with 2 meals for £10.95 all day Sunday through 
Friday, plus they have a 20% off food and drink deal on a Monday. 
Upstairs is a long narrow room used as the restaurant. 3 plasma 
screens show news programmes, they also have a giant drop-down 
screen. Lookout for the framed 1940’s “glamour” pictures on the 
back wall of the building.

From here, take another short walk down towards the Market 
Square and you will come to the Dragon on the left hand side, 
opposite the library. This is a long narrow establishment with the 
bar situated towards the back of the building. On the bar you will 
find Castle Rock Harvest Pale 3.8% £3; Adnams Bitter 3.7% £2.90; 
and Adnams Broadside 4.7% £3.10. You will find plenty of places 
to sit, from the fixed seating round the walls to various chairs and 
stools (but no stools round the bar!); food consists of breakfast, 
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snacks, sandwiches, salads burgers and main meals. A canopy 
covered sitting and smoking area can be found at the back of the 
pub. Look out for the “Copper Dragon” on the wall.

Carrying on towards the Market Square on the same side you’ll find 
Yates; this is a large open-plan building with a long bar counter 
down one side of the ground floor room. They serve Wells & Young 
Bombardier 4.1% £2.15 and Yates Best Bitter 4% £1.95 (this is 
brewed for the Yates chain by Wells and Young); the seating is 
mainly around the walls with further seating available on the balcony 
at first floor level. The extensive menu is available until 9pm every 
day. A large plasma screen, in the middle of the building, shows the 
news, with various other smaller screens showing music videos.

On leaving here, head straight across to the Bell Inn. A very old 
3 roomed pub, it lays claim to be the oldest pub in Nottingham 
advertising a date of 1437. The house beer is Nottingham Brewery, 
Bell Inn Bitter 4.7%; Greene King IPA 3.6% £2.65 (£1.40); Greene 
King XX Mild 3% £2.50 (£1.30); Greene King Old Speckled Hen 
4.5% £2.90 (£1.50); Nottingham Rock Bitter 3.8% £2.85 (£1.50); 
Nottingham EPA 4.2% £2.90 (£1.50); Greene King Olde Trip 4.3% 
£2.85 (£1.50); Greene King Abbot 5%; Everards Tiger 4.2% & Wolf 
Battle of Britain 3.9% £2.90 (£1.50) (note: the prices shown in 
brackets are for a half pint). Food is served between 11am & 10pm, 
including starters, main meals, burgers, sandwiches (another pub 
to offer fish finger sandwiches, must be making a comeback!) and 
puddings. A lunch offer of a sandwich, chips and a drink (GK IPA is 
the cask selection) is available for £5.45. The back room has the 
largest choice of the ales (10), the Tudor bar (left) has 2 pumps and 
the Lizzie bar (right) has 4 beers. Live music is played on various 
nights of the week.

Finally a date for your diary, the Hockey Club at West Bridgford 
(next to the fire station on Loughborough Road, get the NCT no 10 
bus to the shops just past Asda and walk towards Wilford Hill) will 
be holding their next beer festival from Thursday 10th to Sunday 
13th November, you’d be silly to miss it.

Just before I sign off, I must tell you a bizarre story, not beer 
related, but it just illustrates how much this country is going down 
the toilet. A friend of mind has to have a back operation, they did the 
final checks at the hospital and said that he needed a disinfectant 
shower before the operation, but they didn’t have the necessary 
product and could he take a card they gave him to his doctor to get 
the necessary. Unfortunately at the doctors, they told him it was a 
prescription and that he had to pay for it! Privatisation by the back 
door or what? Anyway mate, all the best for a speedy recovery.

Cheers, Ray.

The mini bus survey trip on Monday 3rd October will see us 
visit Lowdham; on into November, Wednesday 9th we sample 

the delights of Newthorpe and Hill Top, and finally for this year 
on Monday 5th December we will take in the area around Cotgrave 
and Normanton on the Wolds.

For my Ray’s Round trip on Wednesday 26th October I am taking 
in Lady Bay and the pubs around Trent Bridge. Catch the NCT 
no 11 at 19.00 on Parliament Street (opposite the Victoria Centre) 
starting in the Lady Bay pub and then to the Poppy & Pint for 
around 20.00. The public transport trip on Monday 14th November 
will start in the Crown, Western Boulevard, catch the NCT no 28 
bus from Victoria Centre at 19.05 and onto the Plough, St Peters 
Street for approx 20.00. The Rays Round crawl on Tuesday 13th 
December will begin in the Gatehouse, top of Upper Parliament 
Street at 19.30 and move to Sinatra Bar Bistro, on Chapel Bar 
at about 20.00

Saturday 15th October there will be a ‘Young Members Working 
Social’ at the Nottingham Robin Hood Beer Festival. This 
involves volunteering behind one of the bars for a few hours (from 
3pm to 8pm) before relaxing to enjoy the festival. Email Laura on 
youngmembers@nottinghamcamra.org for more details. 

On Thursday 10th November our young members will go on a 
pub crawl of Canning Circus pubs, starting at 8pm at Hand & 
Heart, before moving on to the Hawksley, the Ropewalk, and 
the Organ Grinder, non members are also welcome to join in, but 
you might get pestered by having a membership form waved under 
your nose. 

The Crown at Beeston has again won the “Pub Of the Year” for 
2012 for the East Midlands region and the presentation will take 
place on Saturday November 12th at 13.00. It will be made by 
the Regional Director Julian Tubbs, so let’s hope for an excellent 
turn-out.

It’s that time of the year again and Thursday 29th December is the 
date for the annual End of Year Trip and we will be off out to 
Derbyshire, taking in the Tap House at Smisby, the brewery tap 
and other pubs in the area.

Note: The evening bus trips (not survey) 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 

Dear Sir,

I have always enjoyed reading Ray’s Round and none more so 
than what he had to say in Issue 105.

Well done Ray for supporting the Wetherspoon chain. I was not 
all that impressed with them when they opened up in the Market 
Square a few years ago, but they have improved over the years 
and I do visit all their establishments occasionally, as they 
usually have a good selection of beers and do reasonably priced 
food. I do try and visit a lot of establishments to see what they 
are like, but there are certain pubs you will not find me in. This 
is personal choice and I would not dream of rubbishing them 
and to me it’s on a par with rubbishing certain ales because you 
don’t like them, there are plenty of people who will disagree 
with you on both counts. To me it’s simple, if you don’t like them 
you don’t go there and there is plenty of other choice. As Ray 
says we should not be rubbishing certain establishments, but 
concentrating on supporting all our pubs while we have still got 
them.

My recent new support has covered the TBI, Organ Grinder, 
Poppy & Pint and the Hogshead. Personally I had reservations 
on only one of them for one specific reason, but Ray’s article 
made me smile which states ‘Large screens are dotted around 
everywhere.....(but I understand, there are plans to “lessen 

their impact”)’. So this shows me I should have commented on 
the place after the previous issue, like others must have done, 
which has enabled some consideration of change. All it needs 
is a ‘quiet’ corner. So the Hogshead goes back on the list for a 
future visit to see if it deserves going back on the list. Without 
Nottingham Drinker and Ray’s comments that would not have 
happened.

Andy Thompson via email
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Disappointed; Snippets

OUR LOCAL HERO

WWW.EVERARDS.CO.UK

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

Proud to be the Official Beer of the Leicester Tigers
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That’s how I felt as ‘Andrew the Beer Tasting 
Expert’ left my house.

You may have read in the previous article in 
ND105, that I enlisted his help in disposing 
of my bottled beer collection. This included 
a 1981 Thomas Hardy that I bought for my 
father which I should have drunk when he 
passed away in 1989.  

I could also have drunk it when I turned 
40, 50, or 60; on the occasion of our 25th 
wedding anniversary, my retirement, or 
numerous other auspicious occasions.  But 
I didn’t!  And now my wife had passed 
away there only seemed to be one grand 
occurrence left in my lifetime.  One that I 
wouldn’t be able to participate in!

I therefore arranged with Andrew to open 
some bottles in his presence, to be able 
to better describe these fine creations to 
any interested parties.  As you may know, 
it didn’t work out like that at all, as all the 
beers were well past their sell by date.  One 
of them was almost drinkable, if only you 
could get past the fusty stale smell.

So, back to the disappointment.  This was 
meant to be a sort of toast to my wife of 37 
years and it had failed miserably.  How was 
I to turn this round?

Well for starters, I now had a little knowledge 
of the way that CAMRA beer tasting works, 
and lots of the paperwork that explains 
what you must do.  I also had a visit from 
my (CAMRA member) daughter looming.  I 
set to with a few normal bottled beers to 
polish up my new skills.  I still get a little 
confused about smells and tastes, etc., but 
am improving all the time (I often accuse 
the popular new pale brews of tasting of 
grapefruit, which is probably why I prefer 
dark beers).

With the arrival of my daughter, I settled 
down to pass on the knowledge. We 
warmed up with a couple of interesting 
bottles, making all the necessary notes re: 
colour, carbonation, head, taste, after taste 
and so on until we arrived at the Thomas 
Hardy...  

IT WAS FOUL!

However, it didn’t seem to matter as we 
had both enjoyed the experience and 
agreed that it would enhance the pursuit of 
different beers even further.

I soon got over the disappointment and 
have been making sure that all the beer 
in my cupboard is reasonably close to its 

best by date.  Not a bad thing to have to 
do, especially when you invite your friends 
round to help you.

All that’s left to say is that if you have 
a bottled beer collection, then enjoy it 
for that.  Just make sure you buy two of 
everything.  One to save and, better by far, 
one to drink.

Steve Adcock

Disappointed, very disappointed...

Neil White writes:

“Many thanks to Ray Kirby for including the 
Poppy Folk Club in his music column in ND 
issue 105. I’d like to point out that the pub 
is contactable by phone as well as website 
and email. 

The contact numbers are:
0115 981 2861 or 077 909 43893

If you can play banjo, harmonica, double-
bass or dobro, you will be most welcome.”

A wry smile from Corinne

Update from The Crown 
“baby factory”

All the three barmaids from The Crown 
at Beeston who we reported in ND issue 
103 as expecting, i.e. Jodie, Amy and 
Chantelle, have each given birth to a boy. 
Mind you, only the Organ Grinder’s Joe 
Ames partner of Chantelle, could give the 
boy a name so that the initials read like a 
beer: E.P.A. (Ethen Philip Ames)... 

Congratulations to everyone from all at 
Nottingham CAMRA.  

Poppy Folk Club Update

Jose Riezgo 
brewer for 
Birrificio La 
Piazza, Turin 
reading his copy 
of  ND105... 

Can you beat 
that? Over to 
you!
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T’was a season that necessitated 
I take time away from my duties. 
The cursed English summer had 

been found wanting again. The wretched 
economic situation meant times were hard 
in Nottingham, causing many inns, taverns, 
merchants and traders to close. My ears 
were ringing from peasant cries of  “We have 
no money, our ale and food are too costly” 
and they used this pitiful excuse in failing 
to pay their taxes to me on time. Worst 
of all, I had been humiliated by the above 
image of me being captured by Robin and 
his outlaws in Sherwood Forest. Of course, 
being the rabble they are, I soon escaped 
from that miserable ordeal, but I was still 
deeply shamed. Fortunately, my good friend 
the Bishop Hugo of Glastonbury had invited 
me to the West Country. I had little choice 
but to leave the castle in the incompetent 
hands of Gisburn, and with haste, made my 
way across to Somersetshire.

As my reputation had travelled far, I had 
to disguise myself. I tied back my hair and 
donned contemporaneous clothing. With 
hope I could have a week of merriment, and 
indeed, this came to pass.

Hugo had suggested I try a local beverage. 
This was not ale, of which I was tiring, but 
another ardent brew by the name of Cider. 
I decree that it shall henceforth be known 
and written with a capital ‘C’. This potion 
is made from the sap of crushed apples, 
which is purely fermented. There should be 
nothing added, though I may grant some 
small debarment herewith.  By using pears 
in place of apples and a similar procedure, 
they can also make what they term as 
Perry, (though I disapprove of this naming 
as it comes from a Saxon word ‘Pirrie’). 
Nevertheless, I decree that this too, shall 

henceforth be regarded with a capital initial 
letter, being ‘P’. (I have since been informed 
that we, the Normans, introduced Cider and 
Perry-making to this country, and so I take 
full credit with my homeland of Normandy 
in so by establishing the art).

On the first night there, I visited The Perry 
Brothers Cider Farm in Dowlish Wake. After 
tasting their variety of Ciders, I summoned 
them that they bring forth a gallon of their 
medium sweet. Being a fair weather evening 
and still in disguise, I deemed to walk back 
to my Inn, taking in two alehouses on the 
way. On returning to my room, with a wench 
of my choosing, we proceeded to consume 
this liquor. This was indeed a drink worthy 
of a Lord. 

I somehow missed the daybreak, even 
though my Westerly location meant dawn 
arrived later. This was not the wench’s doing, 
but being of this formidable Cider potion. Of 
course, I quaffed it like a peasant’s ale! I 
had underestimated its vinous qualities, as 
I discovered soon after, when mounting my 

trusty steed. I jumped up, slipped off the 
saddle, went straight over and fell off the 
other side. As I dusted myself down, some 
serfs and servants were laughing at me, but 
this was no matter, as later that morning I 
had them flogged.
Armed with a fresh honour of this tipple, it 

became my quest that I seek more of those 
skilled in Cider making. My next stop was 
Hecks of Street, where I found a fondness 
for their single variety Brown’s apple. After 
meeting the Bishop Hugo in Glastonbury, 
and him showing me his Tor, I then searched 
that evening for another artisan of Cider, Sir 
Roger of Mudgley. Wilkins Cider has been 
made on Land’s End Farm for over 90 years 
using their hillside orchard. ‘Tis a rural, 
isolated location and I was wary of outlaws, 
but my disguise held up and I fooled them. 
I could drink and be merry with those who 
frequented this barn. I left with only half a 
gallon of dry, but hear this! I shall return 
again to this place.

The next few day’s travels, took me through 
Devonshire and Dorsetshire, and to taverns 
purveying other real Ciders, but of this, I 
will speak at another time.

The undulating green land of the West 
was appealing in the extreme, and I 
considered an audience with Prince John 
to become Shire Reeve of these counties, 
conceding that my main reason being this 
array of Cider producers and availability of 
this nectar in those parts, but alas, I had 
unfinished dealings in Nottingham. 

I cannot send for this valuable golden 
ambrosia as it is at risk of being thieved by 
the wolfsheads in the forest on its journey 
to Nottingham Castle, but we have our own 
Cider makers in and around our Shire and I 
decree that we support them. 

And so, I call upon the Inn-keepers in 
our local towns, villages and surrounding 
counties, that they provide real Cider 
or Perry, even if it is just the one. Those 
taverns that do, will be commended here. 

Let it be known that my guards and I will 
be vigilant on this errand. The quest has 
begun.

The Sheriff

The Sheriff doffs his cap to the venerable 
Sir Roger de Wilkins of Mudgley. Gadzooks! The Sheriff is accosted by 

jabberwockies disguised as sheep...
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Post Box
CAMRA discount. Not much of a choice. 
I had Fuller’s ESB 5.5% and Jo opted for 
the Fuller’s Gales Seafarer 3.6%. Time 
was running out so we missed out the 
King Charles 1 and went looking for the 
Betjeman Arms inside St Pancras. First two 
people wearing work badges we asked had 
no idea but then we found two policemen 
who explained where it was. Well, I’ve 
been in that pub before but it was known 
by a different name then and no, I can’t 
recall what it was. Can anyone enlighten 
me please? 

I missed my turn at the bar as I was chatting 
to a chap who was being served and the 
barman thought we were together! He was 
planning on visiting Nottingham and the 
Canalhouse in particular as he has a boat. I 
had one Drinker and some flyers remaining 
that had been meant for the King Charles 
1, so I gave them to him. Jo and I thought 
it fitting to go for the Betjeman Ale 3.6% 
(alias Sharps Cornish Coaster). No CAMRA 
discount.

We’ll have to ensure future trips allow 
for more leisurely consumption of a few 
more beers and an opportunity to check 
out the ladies’ loos - which are often more 
‘interesting’ than the bars.

We just had time to buy a sandwich and 
then boarded the train home. Hopefully 
the bar staff we spoke to will display our 
Festival flyers as requested and enjoy 
reading the Drinker. We were in First Class 
for both journeys. The things I do for a 
free cuppa! The train jolted and my tea 
went all over the table, my lap and bag! 
Thankfully I didn’t spill any beer whilst out 
and about!! 

Cheers, Alyson via email.

Clarification needed...

SIR - I read with alarm the article by Nick 
Tegerdine in the August/September issue 
105 of the Nottingham Drinker. The final 
paragraph makes reference to people 
using commissioned alcohol services and 
the effect this will have on people’s life 
assurance policies. 

This is absolute and complete 
misinformation and one that could stop 
some people accessing alcohol services. 
The service he is referring to ‘Last Orders’ 
attempts to engage people before their 
alcohol use becomes problematic and this 
intervention is never revealed to Insurance 
companies. Legally Insurance companies 
CANNOT get this information from some 
one’s GP, it is a complete fallacy.  I would 
be most grateful if you could rectify this 
mistake ASAP and expect to see this in 
your September edition.

Yours faithfully,
Caroline Thompson
Clinical Lead 
Alcohol and Drug Treatment Services
http://www.frameworkha.org/

The Editor replies:

While feeling out of my depth somewhat 
on this issue - but acutely aware from my 
own recent experiences of the fact that 
much information passes between GP’s 

and Insurance Companies - I have asked 
Nick to respond:

Response to the issue of independence and 
what that means for the customer.

I was extremely surprised to learn that my 
report of a factual event had created some 
angst amongst the health services. All we 
ever do is report the facts as we find them, 
and in this case we said that a service user 
had experienced problems with insurances 
due to discussing alcohol with the GP.

I am aware that this is not an isolated case. 
I have previously pointed out that in most 
cases alcohol problems are social rather 
than medical. In this case the individual 
had no medical needs concerning alcohol. 
If anyone accessing our services has 
medical issues, current or emerging, we 
always involve the appropriate services. 
We require that consent is given and if it 
isn’t we negotiate that. 

I was disappointed to hear that it had 
been suggested that by mentioning the 
case I had other motives. The facts speak 
for themselves, and did not warrant any 
suggestion of improper behaviour or, 
indeed, an interruption to my holiday by 
those who claim to know best to suggest 
that I could not describe the facts without 
prior agreement. 

Simply put, if you’re not sure, get 
independent advice. It’s a good rule of 
thumb for almost everything.

Nick Tegerdine.

Kom pa Forest! ... or Kom skogen!...?

SIR - As the chairman of Nottingham Forest 
Scandinavian Branch I always promote 
Nottingham as a city to visit.

This time my choice fell on the Beer Festival 
– never attended it myself, but as a former 
brewer at Aass Brewery in Drammen, 
Norway, I just felt that now was the right 
time.

This will be my 89th visit to Nottingham 
since 1978 so a Beer Festival with a solid 
pack of Vikings will make this one to be 
remembered for life.

I put in an article on our website about 
CAMRA and soon members wanted to join 
me on this October visit, with one month 
away we’re now 25 all booked and ready 
and I think we’ll have few more joining us 
if just Forest can pick up their season.
 

Thursday is our day of arrival and I guess the 
festival will be the first stop after a freshen 
up shower at our hotels. I will let my fellow 
travellers get to know Nottingham on their 
own Friday, but on the evening they must 
come along on a good pub to pub walk I’ve 
made for them – both historical, but also 
carefully planned so both food and drinks 
can be enjoyed. We have our own travel 
section on our website and I believe we 
got most restaurants, pubs and drinking 
bars covered. This research must be some 
of the most expensive ones I’ve ever done 
too – talking me a quite few years to visit 
them all.

But Nottingham has been one of my 
favourite places to come for a weekend 

London Bound...

SIR - Issue 105 of the Nottingham 
Drinker was fortuitously timed as 

it was issued at the meeting on 28 July 
and we were off to London two days later! 
An opportunity to follow the trail! (PUBlic 
Transport #71). Steve Westby and Andy 
Ludlow agreed it would be a good idea to 
deliver a copy of the Nottingham Drinker to 
the pubs we visited and also hand out some 
festival flyers. There’s a limit to how much 
my handbag can carry without collapsing 
so it was one copy of ND and a few flyers 
per pub.

Our train arrived 10 minutes late cutting 
into a tight timeframe. We decided to 
visit the Bree Louise first as furthest away 
and a chance to build up a thirst. A great 
range of beers and ciders were on the 
blackboard. My first choice wasn’t available 
– not a good start. However, the Windsor 
& Eton Guardsman 4.2% was pleasant. 
Jo decided it was too early to start on the 
ciders despite her favourite Gwynt y Ddraig 

tempting her. She opted to have 
the same beer as me. The barman 
offered us CAMRA discount (50p 
a pint) without us having to ask. 
Two lads were eating the home-
made pies. Enormous! Seemed 
very good value at £6 each but we 
didn’t have time to sample them.

We then made our way to the 
Doric Arch. Heaving! But only 
one barman on duty! He was 
also phoning food orders to the 
kitchen and then delivering the 
food to customers. At least he 
kept us informed of how many 
more he had to serve before it 
was our turn. It gave us a chance 
to check out the beers and look 
at the railway memorabilia. No 
CAMRA discount. Our beers 
Black Country English Summer 
4.1% were drunk in record time 
and then we were off to Mabel’s 
Tavern. It was the barman’s first 
day but he certainly knew his 
beers and was able to answer our 
questions. We then asked about 

CAMRA discount. He didn’t know so made a 
phone call and the answer was “No”. I had 
the Shepherd Neame Whitstable Bay 4.1% 
and Jo the Kentish Ale 4.1%

A walk to the underground and a tube train 
to Leicester Square to collect our tickets 
at Wyndham’s Theatre. Patrons queuing up 
the stairs and milling around the foyer so 
we nipped across the road to the Bear and 
Staff where there was breathing space. I 
had a St Austell Tribute 4.2% and Jo the 
White Horse Brewery Saracen IPA 4.5%. 
No CAMRA discount. The Ladies toilets 
had signs inside the cubicle asking if your 
bag was safe. They would have been a lot 
safer if door hooks had been provided and 
if there wasn’t a substantial gap at the 
bottom of the door!

Who knew David Tennant had such brilliant 
comic timing? The play (Much Ado About 
Nothing) was extremely funny and I was 
crying with laughter. An enjoyable three 
hours. Then the tube back to King’s 
Cross and into the Euston Flyer. Again no 

STAR

LETTER
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Post Box
away from home, and it just feel natural 
that I promote more Norwegians to go a 
little further north than London.

See you all in a month!

Regards, Tor via email

The Editor replies:

We hope you find a warm welcome, Tor 
and that you enjoy our little festival. Just 
ignore any grumpy men who say that true 
‘Nottingham colours’ are black and white... 
But we all agree that there’s nowt to bovver 
wi’ south o’ Watford!

No dogs there either...

SIR - My kid brother kindly sent me the 
recent Nottingham Drinker issue 104 and 
despite being a dog-lover, I was tickled by 
the “Star Letter” complaining about dogs in 
pubs. That is until I saw the letter in Bristol 
CAMRA’s equivalent magazine “Pints West”  
(see below)... My dog is worried! 

Mr A P Gdula, Stolford, Bridgwater, 
Somerset.

The Editor replies:

I see my fellow editor of “Pints West” is of a 
similar mind. However, if anyone has seen 
the plume of drolets from a sneeze back-lit 
by the setting sun, or perhaps marvelled at 
the amount of dandruff and dead skin cells 
- never mind hair - that a human can shed 
during a typical day, then the fall-out from 

one dog in a pub full of humans is pretty 
mild. Keeping things in perspective is all 
ímportant, eh Mr Gdula? Tell your dog not 
to worry! 

Collectors Corner : Beermats...

SIR - As Nottingham Drinker is such a 
widely read publication by beer drinkers 
and folks interested in collectables 
associated with the history of brewing in 
the UK, I wonder if I may be so bold as 
to ask for help in finding a new home for 
my collection of over 4,000 beermats? My 
collection dates from the 1950’s through 
the 1970’s and includes German beermats 
as well as collections. I am open to offers 
and will happily discuss my collection. I 
can be contacted on 07952101963.

Thank you, Bryn Gadd

LocAle Locally...

SIR - I have just received your letter with 
regards to the Nottingham CAMRA LocAle 
Pub Of The Year, yet another great idea 
from Nottingham CAMRA Branch. 

It’s great we at The Crown, Beeston have 
been nominated as it is something we 
believe in very strongly. I have just gone 
through our order sheets and since 28th 
September 2010 we have had 119 different 
LocAle beers from 20 LocAle breweries 
and sold over 39,000 pints of LocAle beer. 
I remember in 1999 doing a local beers 
festival at our old pub in Derbyshire and 
only had 8 different breweries with about 
30 different beers to choose from. 

It is great how things have moved on 
since then and I have no doubt the LocAle 
scheme has played a great part in helping 
these new breweries establish themselves. 
Keep up the good work!

James Brown, 
The Crown, Beeston via email

The Editor replies:

Thank you James, on behalf of all of 
Nottingham CAMRA - and particularly 
the hirsute man on the funny little bike, 
who furiously pedals around Nottingham 
spreading the word of LocAle. The key 
thing of course is that LocAle works and 
benefits our locality. 

Worksop and Retford Brewery: 
Information request

SIR - Some 
colleagues and 
myself are currently 
researching the 
Worksop and Retford 
Brewery, which was 
demolished in 1962, 
as a background for a 
novel. We would love 
to hear from anyone 
who worked for the 
company in the late 
1950’s or early 60’s. 
We are particularly 
interested in finding 
an original recipe for 
Worksop Ale, and in 
speaking to anyone 
who can remember 

the taste, or the experience, of drinking 
this, or any of, their beers. 

The Worksop and Retford Brewery was a 
large employer and a landmark enterprise 
for the whole of Bassetlaw. Worksop malt 
was critical to the success of brewing 
operations in Manchester and the Midlands. 
Photographs provide an indication of the 

sheer size of the operation. Ornate wrought 
iron gates opened out onto a large eye-
catching and decorative five storey building, 
built from bricks of different colour in a 
style in favour at the time. The photograph 
was taken in the late 1920’s, supposedly 
from the bedroom window of Bill Lees 
house opposite. Bill subsequently retired 
from the brewery in the early 1960’s. 

Mike Richards, the Head Brewer at Thorne 
Brewery informed us that both his father 
and grandfather worked at the brewery and 
also provided a number of useful photos. We 
have also gained detailed information and 
photos from a visit to Bassetlaw Museum 
(thanks to Helen and her colleagues), 
and had a useful conversation with Frank 
Greaves who worked at the bonded 
warehouse and packaging plant built on the 
site of the Brewery by Tennants (Manager 
from 1974 until his retirement in 1993). 
We have also come across some interesting 
photographs of the brewery insignia: the 
Half Moon (Retford) and the Langold Hotel 
(now demolished).

The brewery was acquired by Tennant 
Brothers of Sheffield, in 1958 and 
demolished in 1962 when Tennants were 
taken over by Whitbread. The company 
was finally wound up in April 1970. 

If there is any more information out there, 
please contact:   
dave@stksbge.demon.co.uk

Thanks, Dave Pickersgill via email
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Happy Hour
Quiz: Just For Fun. Answers In Issue 107 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. CROCODILE DUNDEE; 2. VODKA; 3. NEW YORK STATE; 4. 
STRAY CALF; 5. EVERARDS; 6. VIC REEVES; 7. LUTON; 8. DEEP 
FRIED IN BATTER; 9. TRUE; 10. LAUGHTER; 11. MEXICO; 12. 
BLACKPOOL; 13. LEVI STRAUSS; 14. DOGS; 15. SWITZERLAND; 
16. FLUTE; 17. VICTORIA LINE; 19. HARDNESS OF MINERALS; 
19. OSCAR; 20. WILLIAM WHITELAW.

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

Light Bites - 2 for £5
Main Courses - 2 for £9

Quiz Night Wednesday 9pm
 Good Beer Guide 2010

N E W L Y  R E F U R B I S H E D
LocAle Beer Festival  : Fri  21st -  Sun 23rd October

20 locally sourced beers plus 4 ciders

1. Which British comedian might be RAY MURAL?

2. In which U.S state is Stanford University? California,  

 Texas or Washington?

3. Mr Tumnus is a character from which literary world?

4. Zen and Orac were computers in which TV sci-fi series?  

 Dr. Who, Blake’s 7, or Red Dwarf?

5. Who or what is a scarab?

6. Diana Prince is the alter ego of which Superhero?

7. The Camel and the Tamar rivers are in which county?

8. What is a female donkey called?

9. Which actress connects the characters Mandy in Game  

 On and Ronnie in Eastenders?

10. Who is the eldest of Enid Blyton’s Famous Five: Julian,  

 Dick or George?

11. What product was the first to be sold with a bar code in  

 1974?

12. What is the currency of Ethiopia: birr, barr or bath?

13. In the human body what approximately is the length of  

 the intestines? 19, 29 or 39 feet?

14. By what name was Sri Lanka formally known as?

15. What is the name of the Miami American football team?

16. Which planet is the Morning Star?

17. In which county is the Forest of Dean?

18. What was Nigel Benn’s fighting nickname?

19. Which film featured Mr Black and Mr Pink?

20. What is craniology the study of?

21. What does the word buckshee mean?

22. With which sport would you associate Michael Doohan?

23. What is the sugar in milk called?

24. Quicksilver is an ancient name for what?

25. What is the diameter of each dial on the Big Ben clock  

 tower? 10, 23 or 31 feet?

26. What is the world’s smallest sovereign state?

27. Who had hits with War and H.A.P.P.Y Radio?

28. Who wrote The Railway Children?

29. In cricket, who is the Twelfth Man?

30. How many hills is Rome believed to be built on?

Brain Teaser: Albert Einstein’s Riddle 
In ND105 we posed the question: WHO OWNS THE FISH? 

Answer:
The person who lived in the green house, drank coffee, smoked 

Prince - and kept the fish, was the German.

Star Joke - submitted by Hannah.

A piece of string walked into the Dragon. 

The barmaid, furious, shouted: “Oi! get out of here you know 
we don’t serve your kind!”. 

The string sadly walked out of the pub. 

The next day another piece of string made its way into the 
Dragon. 

Outraged the barmaid bellows: ”ARE YOU A STRING?!” 

Shyly he replied: “No I’m a frayed knot!”

By Hannah at The Dragon. 
(Editor’s note: Hannah has since left the country...!)
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Branch Diary
Nottingham
Trips and Socials
Oct:
Mon 3rd - Survey Trip: Lowdham - Dept Cast 19:00
Sat 15th - Young Members Working Social: 
  Nottingham Robin Hood Festival - 15:00
Wed 26th - Crawl: Lady Bay & Trent Bridge - NCT 11 Vic Centre  
        - 19:00 
Nov: 
Fri 4th - Beer Festival Workers Party Tent Bridge Inn - 19:30
Weds 9th - Survey Trip: Newthorpe & Hill Top - Dept Cast 19:00
Sat 12th - Regional PoTY Presentation: Crown, Church St.,   
     Beeston - 13:00
Mon 14th - Crawl: Crown, Western Boulevard & Radford - NCT 28  
     Vic Centre - 19:05
Thur 17th - Young Members Crawl: Canning Circus area - meet  
     Hand & Heart 20:00
Dec:
Mon 5th - Survey Trip: Cotgrave / Normanton on the Wolds -   
     Dept Cast 19:00
Tue 13th - Rays Round Crawl: Gatehouse - 19:30
Thu 29th - End of Year Trip: Derbyshire Villagers - Dept Cast   
      18:00 

For more details on Trips and Socials see the article ‘Ray’s 
Round’ on page �1 
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.
Oct: Thu 27th - Salutation, Maid Marian Way NG1 6AJ 
Nov: Thu 24th - Trent Bridge Inn

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Nov: Thu 10th - Organ Grinder, Canning Circus
Dec: Thu 8th - Lincolnshire Poacher, Mansfield Rd.

www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
Oct:
Thu 6th - 1st Thirsty Thursday (+National Cask Ale Week Social): 
White Swan & Nags Head, Pleasley.
Tue 25th - Survey Trip: Mansfield Woodhouse.
Nov:
Thu 3rd - 1st Thirsty Thursday: Red Lion & Plough, Farnsfield.
Fri-Sat 18th-19th - 20th Mansfield & Ashfield CAMRA Beer & Cider 
Festival, Rufford Arms, Chesterfield Road South, Mansfield. 
Tue 29th - Survey Trip: Warsop, Langwith, Cuckney, etc.
Dec:
Thu 1st - 1st Thirsty Thursday: Countryman & Duke of Wellington, 
Kirkby-in-Ashfield.
Fri 9th - Branch Xmas Party: Nags Head, Pleasley.
Sat 24th - Survey Trip: Mansfield Town Centre.

Meetings
Oct: Tue 11th - Branch Meeting (+PoS Presentation): 
    Forest Lodge, Edwinstowe.
Nov: Tue 8th - Branch Meeting: Railway, Mansfield.
Dec: Tue 13th - Branch Meeting: Station Hotel, Newstead.
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
Oct: Tue 4th - Branch Meeting: 8.30 The Plough, Stathern.
Nov: Tue 1st - Branch Meeting: 8.30 Wheathsheaf, Cropwell 

Bishop - POTY Vote. 
Dec: Tue 6th - Christmas Social: 8.00 pm Staunton Arms, 
Staunton. 2 courses £15.95, 3 courses £19.95. Preceded by VERY 
BRIEF Branch Meeting. Bus leaving Horses & Plough, Bingham 
approx 7.15pm Booking essential. 

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

Erewash Valley
Trips and Socials
Oct: Sat 1st - Cider crawl around Ilkeston: meet at The Dewdrop  
      at 3pm.
Meetings
Oct: Mon 3rd - Committee meeting: Crown, Heanor, 7.15pm
Oct: Mon 3rd - Branch meeting: Red Lion, Heanor, 8.30pm
Nov: Mon 7th - Branch meeting, Hole in the Wall, Long Eaton, 
8.30pm
www.erewash-camra.org
For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Trips and Socials
Oct: 15th - Survey: Codnor and Waingroves
Nov: 19th - Survey: Windley, Turnditch and Shottle

Meetings NB: All meetings are on Thurs & start at 20:�0 
Oct:
13th - Festival review meeting: Queens Head, Marlpool
24th - AGM 8.15pm: Hunter Arms, Kilburn (upstairs room)
27th - Branch meeting: Poet and Castle, Codnor (upstairs room)
Buses depart Ripley Market Place. For Alfreton & Belper pick-ups, 
please ring Alison. Buses for Survey Trips are free.
Contact: 
Alison Cox (01773) 570675 or email: alisonhcox@hotmail.com

Newark
Branch Meetings Branch meetings start at 20:00
Oct: Thu 13th - Fox, Kelham 
Nov: Thu 3rd - AGM: Vine, Newark
Dec: Thu 1st - Sir John Arderne (Wetherspoons), Newark

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

North Notts 
NB: All meetings are on Weds & start at 20:�0
Oct: 5th - White Horse, Barnby Moor.
Nov: 2nd - Anchor Inn, Worksop.
Dec: 7th - Mallard, Worksop.
Socials: Check our website: www.nnottscamra.co.uk
Oct: 
Fri 7th - Brewery Visit: Idle Brewery - 19:45
Sat 22nd - Pub Survey to East of Branch Area; minibus from 
Worksop, times TBC - check website.
Nov:
Sat 12th - Pub survey in Worksop, times TBC - check website 
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Beer Festivals 
Oct �-� (Wed-Sun) Unicorn Acoustic & Ale Fest II, Unicorn 
Inn, Repton Rd., Newton Solney, Derbys DE1� 0SG 25+ 
beers, live music, limited camping, food throughout inc. hog 
roast.

Oct 6-� (Thu-Sat) 12th Loughborough Oktoberfest, 
Charnwood Club, Shelthorpe Ave, Loughborough, 
Leics LE11 2ND. 35+ real ales, + cider & perry. Hot food all 
sessions. Open: 6pm-11pm Thu; noon-11pm Fri & Sat.
See: www.loughboroughcamra.org.uk for details inc link to 
map.

Oct � (Sat) 1st Gotham Beer Festival Open 7-11pm. £7 
entry, includes first free pint, free festival pint glass +hot supper. 
Regional CAMRA approved ales + cider. See www.gothambeerfest.
co.uk and www.gothamscouts.co.uk

Oct 1�-1� (Thu-Sat) ��th Nottingham, �th Robin Hood 
Beer Festival, Nottingham Castle NG1 6EB Open 11-11 
all days. Always bigger and better (if at all possible) than 
previous year. For more details see inside or visit the  official 
Nottingham CAMRA Robin Hood Festival site now at: 
www.beerfestival.nottinghamcamra.org or follow the official 
festival facebook page (look for festival logo) 

Oct 20-2� (Thu-Sun) Bread & Bitter Beer Festival, Mapperley 
Top. The North & South Divide! (Part Two) All beers featured will 
be from various breweries south of the Midlands

Oct 21-2� (Fri-Sun) Victoria October Beer Festival, Victoria 
Hotel, Dovecote Lane, Beeston NG� 1JG Contact pub for 
details. 

Oct 2�-�1 (Tue-Mon) Lion, Mosley St., Basford NG7 7FQ 
Halloween Beer Festival: Contact pub for details. 

Oct 26-�0 (Wed-Sun) Portland Hotel Beer Fest, London 
Rd., Derby 16 beers, 4 ciders. Contact pub for details.

Oct 27-�0 (Thu-Sun) Poet & Castle October Beer Festival, 
Alfreton Rd., Codnor. Contact pub for details. 

Festivals, Beer & Cider Events

Oct 29-30 (Fri-Sat) 4th Chesterfield Market Festival, 
Market Hall, Chesterfield. 40+ ales 
See: www.chesterfieldcamra.org.uk

Oct 2�-�0 (Fri-Sun) Mallard Ale’oween Beer Festival, 
Platform 1, Railway Stn., Worksop Contact pub for details. 

Nov 2-6 (Wed-Sun) Johnson Arms Autumn Beer Festival, 
�� Abbey St., Old Lenton. NG7 2NZ 25+ Cask Ales over 5 
days. Beer Vouchers four pints for £11 (includes 50p off food). 
Thursday: Live Music 8pm. Saturday: Fireworks 8pm & Live Music 
from Gren Bartley and Tom Kitching 9pm. Sunday: Homemade 
Roast Dinners and Desserts (served 12-4pm). For more details 
closer to the time see website: www.johnsonarms.co.uk. Tel:0115 
9786355. Email: mail@johnsonarms.co.uk (Note: Open from 4pm 
on Saturdays, but still from midday Sun-Fri)

Nov �-6 (Thu-Sun) Plough Inn / Nottingham Brewery, 17 
St Peter St., Radford. NG7 �EN 15 beers: Thurs - quiz and free 
supper; Fri - mushy-pea night; Sat - Bonfire Toffee night.  

Nov 18-19 (Fri-Sat) 20th Mansfield & Ashfield CAMRA 
Beer & Cider Festival. Rufford Arms, 335 Chesterfield 
Road South, Mansfield NG19 7ES Mini-fest in Upstairs 
Function Room. Festival open ALL-DAY!! See Branch Website 
for further details: www.mansfieldcamra.org

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

Reference

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

Branch Sort Code

Service User Number

FOR CAMRA 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
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.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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.

9 2 6 1 2 9

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

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

Enjoying Real Ale
& Pubs

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

A Campaign of Two Halves


