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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 109) will be published 
on Thursday 29th March 2012 and will be available from the branch 
meeting at the Horse & Jockey, Basford, Nottingham NG6 0JW              
The ND 109 copy deadline is: Wed 7th March 2012.
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 
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

Slow Food or Slow Beer...?

Compare the worlds of football supporters and beer 
drinkers living in the United Kingdom today. Both care 
passionately about the products involved, which inspire 

intense loyalties and a sense of identity, and both are faced with 
large powerful commercial interests, which sometimes threaten the 
heritage and integrity of the industry. That is where the similarity 
ends, however; for whereas football supporters over the last half 
century, with the exception of a few supporters’ trusts, have made 
virtually no impression on the shape or structure of their game, 
beer drinkers through CAMRA have made a significant difference to 
the world of beer. 

But to see how things really have changed for the better, it is useful 
to make a different comparison to that of the food industry where 
there is a push towards fresh, locally produced artisan food. This 
was brought home to me over a pint or three with my pal Phil who 
is a member of the Slow Food Movement. Phil pointed out to me 
that real ale is the only readily available artisan produced craft 
product.

The Slow Food Movement was founded in 1986 and strives to 
preserve traditional and regional cuisine. The movement has since 
expanded globally to over 100,000 members in 150 countries. Its 
goals of sustainable foods and promotion of local small businesses 

are paralleled by a political agenda directed against globalization 
of agricultural products. So you can see that it mirrors in many 
ways what CAMRA has sought to do with beer and cider in the UK 
although it can be argued nothing like as successfully.

As Phil explained, it is now possible to seek out in most cities 
establishments that sell artisanal food but it takes some effort, 
whereas there is probably no town of any size in Britain and few 
villages where you cannot readily walk into a pub and order a real 
ale, much of it from small producers and made locally.

But not only that your pint of real ale will usually cost you a fair bit 
less than a pint of the heavily advertised, mass produced (and very 
non-craft / non-artisan), national brand of beer or lager on sale on 
the bar alongside it. Whereas the opposite nearly always applies 
when comparing local, artisanal food with the mass-produced stuff 
served by the national chains.

Let’s celebrate what we have achieved so far but we must not take 
our eye off the ball, we must continue to campaign for quality 
real ales, for true crafted beers, for local brews or it will quickly 
disappear from our pubs – just like the local beers from the regional 
brewers like Home, Shipstones and Hardys & Hansons did in the 
past!

Real Cider - or Country Wine...?

Will the real Real Ale Capital of the UK please stand up...?

If we start with the basics, we may assume that virtually 
everyone understands that real cider is made from apples and 
real perry is made from pears. Fact. This has been the case 

for at least 2,000 years of recorded history, possibly 
much longer. 

Beer has a much longer recorded history, with evidence 
of brewing beers stretching back to the ancient 
Egyptians and the time of the pharaohs, so maybe 
5,000 years, perhaps much more. In its long history, 
beer has been flavoured with various substances - 
hops are relatively new in the history of beer, say 600 
years in the UK alone, much longer in Europe - and 
we take the malting and roasting (for flavour) of grain for granted 
nowadays. Heather, spices, herbs, all have been added for flavour. 
Likewise honey and fruit have been added both to boost ABV - and 
therefore keeping qualities - plus adding flavour to the beer’s wort 
of kilned or un-kilned grain. 

Why were these flavouring agents added? Putting aside the known 
preservative effect of hops, speculation could range from an 
attempt to directly improve the taste, through experimentation 
with taste profiles, and perhaps end up with instances where a 
sour-tasting beer needed some disguising. For the latter, think 
of some wheat and tart lambic beers you may have come across.  

So what about cider? Some claim that cider has a ‘history’ 
of being flavoured with fruit, herbs and spices, even honey 

(though this is called ‘cyser’ and is a type of mead). To some extent 
it has - but only from a perspective of trying to hide or disguise 
faults in the cider such as high-acidity, or bacterial spoilage and 
acetification. Such faults were quite common in cider in the 17th, 
18th and early 19th centuries when transporting cider over long 
distances by road in wooden barrels was the norm. Interestingly 
the practice of such ‘flavouring’ of  cider died out in the latter 19th 
century, quite possibly due to the spread of the railways which 
improved the speed and quality of transported goods. 

Real cider is currently under great threat from those who wish to 

turn it into a sweet ‘country wine’ by the addition of fruit juices, 
which effectively mask the quality of the cider – or more likely, 
lack of it. The current fashion - and we believe it to be just that, a 

fashion - to flavour cider with fruit juices, herbs and 
spices, has no place in the history of quality real cider 
or real perry. 

Although defeated as Motion 3 at the 2011 CAMRA 
AGM, it seems there may be another attempt at 
the 2012 AGM to alter the CAMRA definition of real 
cider to include ciders and perries flavoured with 
fruit, herbs and spices. We will continue to actively 
campaign against this ill-thought and short-sighted 

motion. We believe it does nothing to raise the quality of real cider 
or real perry. How can the true quality of a cider-maker and the 
cider-makers art be judged when the cider’s true nature and taste 
are hidden under alien flavouring agents? 

With thousands of apple varieties available plus many varieties 
(some threatened) of perry pear, the natural flavour combinations 
from these pome fruit alone are mind-boggling. We see no reason 
to bastardise these wholly indigenous flavours unless it is to make 
‘country wine’.

We need to make it clear that we have nothing against the concept 
of adding fruit juice to cider per se, but it must not be allowed 
to be called ‘real cider’ within the CAMRA definition, current or 
future. 

Motion 4 

In a similar vein, some cider-makers are using spurious 
labelling to disguise who actually makes the cider - and where. 

At least one major CAMRA award has recently been given to a 
firm that sell ciders that they do not make, but they do stick their 
name on the label. We believe that the actual makers of the cider, 
their skill and knowledge, should be awarded. 

We are fighting to ensure that Motion 4 applies to both beers and 
ciders. 

Anyone who has followed the press releases from some CAMRA branches around the UK or has read a number of branch 
newsletters, will probably be bemused by the number of branches claiming that their town or city is the “Real Ale Capital Of The 
UK”. How these branches seem to arrive at this conclusion is interesting to say the least. Most branches hold an annual beer 

survey to check on the health of real ale and real cider in their branch area, and then apply some formula to arrive at a conclusion. 
Rumour has it that one branch carried out their census while holding their annual beer festival... and then counted the number of beers 
at the festival in their total to reach their conclusion. We feel that if a city is to be truly claimed “Real Ale Capital Of The UK” then an 
agreed national system of working this out should be adopted. Here in Nottingham CAMRA, we are just happy with our excellent tally 
of real ale pubs and availability of true LocAles (see our Beer and Cider Survey in ND107). We’ll let someone else do the deciding.  
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Another fine mess we’re trying to sort out!
Nick Tegerdine examines the history of the ‘what to’ drinking 
messages and the latest report of the House of Commons 
Select Committee on ‘alcohol guidelines’.

I am pleased that the Select Committee report entitled 
Alcohol Guidelines has been published in time for comment 
in this edition of the Nottingham Drinker. I have commented 

before that the UK units system is not a useful tool for either 
changing problematic behaviour, or for preventing it. I am delighted 
that the Select Committee agrees with me.

The report covers a lot of issues, including an account of the history 
of the ‘sensible drinking’ story. An analysis of that history was 
prepared by a group of us some two years ago, and within the 
Alcohol Harm Reduction work stream of Government Office East 
Midlands. Not surprisingly, that work is reproduced in the latest 
document and I summarise it here.

Alcohol harm became an issue for Government in the 1970’s but 
attention was focused then on legal, fiscal and social controls. 
Individual consumption was considered an individual choice. In 
1981 the health side of the debate produced a booklet entitled 
Drinking Sensibly (I still have a copy). This defined misuse and 
coined the phrase sensible drinking. In 1984 the That’s the Limit 
campaign began, under the leadership of the Health Education 
Council, a body which no longer exists. 

This campaign recommended ‘safe limits’, which were given as 18 
‘standard drinks’ weekly for men, 9 for women. The idea of ‘too 
much’ was introduced, and was given as 56 standard drinks or 
more weekly for men, 35 for women. A standard drink was larger 
than the current unit of alcohol, a concept that was introduced in 
the 1987 launch of the revised campaign, and where ‘safe limits’ 
became ‘sensible limits’, a definition of which is given below. These 
limits were given as 21 units per week (UPW) for a man, 14 UPW 
for women. The ‘too much’ limits were also changed, to 36UPW 
for men, 22 UPW for women. The 1989 version of the campaign 
contained the same ‘limits’. 

Further advice was given covering lots of ‘how to cut down’ tips, 
and also encouragement to take a couple of days a week alcohol 
free. This remains current and the latest report emphasises this.

Sensible limits were defined as the amount to which people 
should limit their drinking if they wanted to avoid any health 

related harm, a notion which exists to this day. This is really 
important. It is not ‘you should not drink any more than this’ 
(although some chose to promote it that way). It is the limit below 
which you won’t be at any health risk, with risk increasing a little 
with every unit over those limits. As I have said before, people 
have been known to drink over the limits, eat a rare steak and 
cheese made with unpasteurised milk, go out in the sun and have 
unprotected sex all in the same day and live to tell the tale. I am 
not advocating such behaviour, but it does go on.

The Medical Royal Colleges all reviewed the evidence at this time 
and endorsed it, as did the United Kingdom Alcohol Forum in the 
1990’s. 

The advice of the Royal Colleges was adopted by the Government 
in 1987, where a position statement said ‘the Government does 
not want to discourage sensible consumption but is committed to 
reducing harm’. Targets were set for reducing harm in the 1992 
Health of the Nation strategic document, and then ignored.

Evidence suggesting that alcohol might reduce the risk of heart 
disease emerged in the early 1990’s, so the Government reviewed 
the guidelines. A report entitled Sensible Drinking emerged in 
1995 which changed the emphasis from weekly to daily guidelines 
(I have a copy). The Royal Colleges also reviewed the position, 
concluding that the 1987 guidelines were ‘sufficient’. Here, the 
weight of scientific and medical evidence was seemingly in conflict 
with a Governmental wish to change things. 

I was in the midst of the 1995 launch, surrounded by all sorts of 
pressure groups to do with the promotion and sale of alcohol and 
boozy hacks from the red tops, seemingly intent on testing their 
own consumption limits to the extreme and the patience of anyone 
around them.

The 1995 advice was, for men, ‘no more than 3 to 4 units daily’, 
and for women, ‘no more than 2 to 3’. Multiply by seven (days 

of the week) and you have a higher limit beyond which risk of 
harm starts to be a factor. What was not nearly so widely reported 
was that the ‘take two days a week off’ message remained. This 
has been the focus on media attention since the Select Committee 
report was published on January 9th.

The key points are that the guidelines are subject to influence not 
only from those concerned to educate the public about risks, but 
also from those concerned with their profit margins. Generally the 
latter have far more influence than the former.

The recent report concludes that the units system has done little 
to change behaviour, but recommends keeping it for now. It 
does add that international comparisons (expressed helpfully in 
terms of grammes of alcohol) show a broad consensus as to the 
consumption level below which there is no evidence of harm. Few 
nations have lower guidelines than the UK (Denmark, Poland and 
Slovenia do). Where harm (or risk) occurs, the ‘too much’, there is 
less consensus.

Recently concern has been expressed about advice to 
pregnant women. Confusion has given way to the advice that 

we have always given, that being that if you are pregnant, alcohol 
consumption may harm the baby, particularly during the first three 
months. There is also debate about different limits for younger 
people, for older people, and for people of different ethnic origin 
(some people can drink more than others; some do not tolerate 
any alcohol at all). 

Going forward, advice is likely to be founded not only in science, 
but with influences from the industry and also to regulate according 
to the problems faced by individual countries. Here then we are 
likely to see advice more individually tailored to the person seeking 
it, and this is where independent agencies like apas will continue to 
provide a valued, proportionate and responsible advice service that 
individuals can relate to and will therefore take notice of.

No doubt there will be more debate about the health benefits (or 
otherwise) of drinking. What I have tried to do here is to capture 
the history; a further discussion of the evidence base will no doubt 
follow.

Feel free to contact me: nick@apas.org.uk
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News
The Editor would like to take this opportunity to apologise to all readers, subscribers and of course, 
most importantly the advertisers for the delay and late appearance of this issue of the Nottingham 
Drinker, Issue ND108. He’d also like to thank all those who have been understanding, patient and 

empathic, plus the many who offered to help in whatever way they could.  

News Round-Up from the Pub People Co
Bunkers Hill: Enjoyed success with their second Indie Craft Market 
on December 17th. The Christmas-themed market was held in 
association with Curiosity.Haus and was staged during the annual 
Christmas Mini Beer Festival, which ran from 16th - 23rd December. 
The mini beer festival concluded with all of the remaining festival 
ales being sold at £2 a pint 
during the Bad Taste Xmas 
party on Friday 23rd which 
was advertised in-house as 
well as on Facebook. The 
theme this time seemed to 
be Bad Taste Jumpers.

Everlasting Light, the Pub 
People’s third seasonal ale of 
2011, a light-coloured 3.8% 
Mild, was well received. The 
next seasonal beer, for Spring, will also be produced by Nottingham 
Brewery and will be called ‘Sir Blondesville 1193 AD’. Those who 
know their local history will understand the choice of name, and 
may even be impressed. Detail of the beer is still top secret but 
more detail will be available in time for issue 109 of the Nottingham 
Drinker.

The Lion in Basford: In March we have one of our biggest days of 
the year, St Patrick’s Day, Saturday 17th March with some genuine 
Irish cask on the bar (as per usual). There will be a reduced-price 
Guinness promotion, homemade Irish stew, giveaway’s and live 
music from 8.30pm. A new food menu was promised for early 
February. The new Cider Bar has been a real talking point in and 
around Basford, with the permanent selection of a 13 ciders on 
tap and a further ten bottled ciders and perries. CAMRA discount 
is available on all of the real ciders (other pubs please take note!) 
plus “75p off a pint of Cider” vouchers attached to The Lion’s email 
newsletter every week. Register on www.thelionatbasford.co.uk to 
receive the weekly bulletin. 

The Crown, Western Boulevard: Since taking over The Crown 
in July, Pub People Company have increased the cask ale range 
to 2 permanents (Harvest Pale  and Wells & Young’s’ Bombardier) 
and a  guest. A new menu has been introduced which is to promise 
better value. 

The Gatehouse has launched its first new menu in over 18 months, 
which will feature traditional pub favourites from only £4.75 and a 
new ‘Express Brunch’ menu which allows local office staff to phone-
in their lunchtime orders to either dine-in or grab & go.

The Green Dragon in Hucknall is currently closed for 
refurbishment work and will reopen mid-March, with a LocAle on 
offer for the first time. The pub will offer CAMRA discount and will 
continue to support the local CAMRA branch

March is the month for the Nottingham CAMRA Stout and Porter 
trail. We always do well with stouts and porters so our usual pubs 
will be taking part and we hope this year will be the best yet.

Brewery Of The Month proved so successful in 2011 that we are 
continuing with our support for the more successful microbrewer in 
2012. First up in January was Blue Monkey and swiftly followed by 
Abbeydale from Sheffield for February. March will see Pub People 
serving up beers from the popular Wold Top Brewery in Yorkshire. 
The current list of pubs in the Nottingham area included in our 
Brewery Of The Month scheme include; Gatehouse in The City, 
Bunkers Hill in Hockley, Lion in Basford, Waggon & Horses in Arnold, 
Black Swan in Edwinstowe and Hop Pole in Beeston

The Nottingham Brewery’s brewery tap, The Plough in Radford 
will be holding their St. George’s Beer Festival in April, more news 
on that to follow in ND109 as preparations begin.

The Hop Pole in Chilwell, Beeston recently celebrated landlady 
Karen’s 2 year anniversary at the pub with a beer festival showcasing 
all of her favourite ales. 

Springhead Fine Ales 1st Beer Festival 2012
Springhead Brewery are looking to hold their 1st beer festival at 
their Robin Hood Site, Laneham from Thurs 26th – Sun 29th of 
April 12-11pm, with the Thursday running as a trade/VIP day. 
Sunday opening will depend if any beers are left. Springhead 
beers will be showcased alongside approx 34 other real ales and 
6 different ciders. 

Entry each day will be £2, and beer tokens, which will be sold 
in blocks of £10, will be priced at £1.25 per half pint token. A 
variety of food will be available, a couple of acoustic acts will be 
playing and other entertainment such as a tombola/silent auction.  
A percentage of the profits will be donated to a local charity, which 
will probably be Beaumond House, which offers palliative and 
respite care to patients in the local area.

Project ‘NewBrew’ is launched
Castle Rock Brewery have launched ‘Project NewBrew’ 
throughout their estate pubs, the aim being to showcase a 
NewBrewery from anywhere in the  UK, and  in many  cases 
giving the  beers a local debut. The breweries selected will 
have been brewing for less than 12 months. 

A new brewery will be featured on the third Thursday of every 
month and customers will be encouraged to give feedback that 
can be relayed back to the brewery. The most popular beers 
will be part of a re-order strategy. It is hoped that providing 
customers with a more diverse and innovative choice of beers 
will benefit both the brewer and the drinker. 

Far Flung ND
My Son-in-Law, Capt. Joe 
Swindell, is on a tour of 
duty in Qatar, he will miss 
Christmas with his family 
but he is well in touch with 
them via SKYPE. He is also 
a regular recipient of the 
“Nottingham Drinker” and 
has sent over a photo of him 
in the Mess, reading ND107 
along with a pint of Spitfire 
- no Harvest Pale yet, but 
surely only a matter of 
time!  He’s now passed the 
Nottingham Drinker on to 
a very deserving man from 
the Royal Navy. 

Hope you can use it in the 
next issue of the Drinker; 
he’ll love it!

John Mee

More than happy to oblige, John. I hope Joe will have a smile 
on his face when he see’s this photo. Is this the furthest for ND 
yet? Google tells me it is 4,259 miles by road and would take me 
3 days and 6 hours none-stop to get to Qatar from Nottingham 
Castle... 

April sees the start of 
CAMRA’s Community Pubs 
Month campaign. We need 
to champion the importance 
of the community pub. 
Pub licensees can order 
information packs direct 
from CAMRA. See the 
CAMRA website for details.www.camra.org.uk
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Erewash Valley News
Erewash Valley: New Year News

A New Year sees a new brewery for the Erewash CAMRA 
region with the arrival of North Star Brewery on Gallows 
Industrial Estate, off Furnace Road, Ilkeston. They intend 

to have beers on sale at Derby Winter Beer Festival next month.

Ilkeston’s new 'permanent beer festival’, the General Havelock, will 
shortly be having a competition to find a name for their popular cellar bar.
Drinkers, finding 15 real ales on the upstairs bar, are sometimes 
bemused to wander down the stairs into the cellar to find chairs, 
tables and another 15 or so ales and ciders calling to them!
Steff, Andrew and their team will decide on a name 
from the entries submitted and a prize of a firkin of 
beer and a cellar party will be given to the winner.

At the last branch meeting, 
Sue and Chris Rogers, of 
Morley-based Three Cats 
Cider, were presented with 
a certificate for Cider of 
the Erewash Valley Beer 
Festival, which was won 
by their Three Cats Cider.
Sue and Chris are CAMRA 
members who have been 
producing cider in their 
former stables cider since 

2004 when they moved there and planted their own orchard.
Their cider is available at Derby, Nottingham, Loughborough 
and Peterborough Beer Festivals on a regular basis while the 
Three Cats cider also made an appearance at GBBF in 2008.
Most of their cider is Eastern counties style, using cookers 
and eaters donated by neighbours and local farmers.

The Butchers Arms, Langley, has now opened with around 10 
beers, eight of those from Coppice Side and Leadmill Breweries.

Long Eaton’s Half Crown has also re-opened its doors after 
a few weeks closed following the departure of Phil and Lesley.
New managers are Ian and Cheryl, formerly from The Vernon 
at Basford, and they are planning to keep it ‘business as usual’ 
with live music on Monday and Saturday nights and food.
The bar features three real ales with Abbott and Speckled 
Hen as regulars plus a changing guest every month.
Greene King’s planned major refurbishment of the pub is 
still to go ahead and is now scheduled to take place at Easter.

Also in Long Eaton, things are looking up for real 
ale and music fans at The Barge on Tamworth Road.
Phil and Shell have been there for a while but just before Christmas 
finally took over the tenancy of the pub and have big plans for 2012.
Immediately they had six hand pulls up and running with more 
to come if things go well. Currently the selection includes 
Copper Dragon’s Golden Pippin and Woodfordes Wherry as 
permanent beers, along with offerings from Blue Monkey, Castle 
Rock, Dancing Duck, Nottingham Brewery and many more.
In the big upstairs function room, live music is 
planned on a regular basis including a blues club.

The last Tuesday of the month features an open mic night, 
organised by local band The 5 Man Army, including readings 
from local poet A. J. Brewster. All are welcome to come and 
chip in with whatever they have to entertain drinkers with.
“Sometime during the year we shall be having works done 
to improve the overall look of the pub - subtle changes 
nothing drastic,” said Phil. “We will also introduce some 
food. But for now me and Shell would like to thank everyone 
for their support and a great start to our new venture.”

Any pubs/drinkers from the Erewash CAMRA region with contributions 
for the Nottingham Drinker should e-mail: lomas.john@gmail.com

Local pubs for people

www.castlerockbrewery.co.uk
All-new 2011/2012 Castle Rock Times now available!

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

Poppy and Pint • Function Room

One-Over-The-Eight
and Lucky 7

available in all pubs!
See in-house for more information

Contact

0115 981 9995
for more information

Weddings, parties, wakes, disco’s,
christenings, corporate events, and more

Available to hire for up to 150 people

NottmDrinkerA5AD-P&PfunctionRoom:Layout 1  7/11/11  11:48  Page 1
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Amber Valley News
All Change...?

Almost all change on the committee of Amber Valley 
CAMRA, with only Chairman Nathan Dilley continuing in his 
role. The new Secretary is Trevor Spencer, with Phil Marshall 

taking over as Membership Secretary while Jane Wallis is the new 
Social Secretary.

The Branch Pub of the Year winner and runner-up has been decided, 
and the presentation night for both is Monday Feb 27th at the Old 
Oak, Horsley Woodhouse (runner-up) at 8:30pm, then on to the 
Hunter Arms, Kilburn (winner) 10pm.

A Real Ale gain
When Toby Metcalf took over as manager at the Thorn Tree, 
Ripley around 11 
months ago, the 
pub wasn’t exactly 
known for serving 
Real Ale. However, 
things are very 
different now as 
there are 6 hand 
pumps on the bar 
at the Thorn, with 
plans for a couple 
more in the near 
future. Mansfield 
Cask Bitter, Pedigree 
and Hobgoblin are the regular beers, with at least 3 guests from the 
Marstons range on offer. Toby runs a scheme by which each time a 
pint of Real Ale is bought a card is stamped, and once the card has 
been stamped 5 times, the 6th pint is free. The Thorn is open all day 
every day, food is available and it’s possible the pub will stage Beer 
Festivals in the future. There is no pool table, Sky Sports or loud 
music, just good beer, and plenty of it, so if you’re in the area, give 
the Thorn a try, you won’t be disappointed.

A rare delight
Just around the corner from the Thorn Tree is the Pear Tree, a 
Greene King house very well run by long-serving landlord Simon, 
who has been there for over 14 years. The Pear has a front bar 
with coal fires at 
each end, and a 
smaller snug, again 
with a coal fire, such 
a welcome sight 
on a winter’s day. 
There are 5 beers 
on offer, mostly 
from the Greene 
King range, although 
Simon mentioned he 
has previously had 
Castle Rock Harvest 
Pale on  – the odd 
non-Greene King beer is allowed. On my visit, both Abbott and 
Abbott Special Reserve were on offer, along with IPA, Speckled Hen 
and, best of all, GK XX Mild. While most of the beers can be found 
in other outlets in the area, XX Mild is relatively rare -  I hadn’t had 
the pleasure of drinking it for several years, and the good news is 
it’s on regularly at the Pear Tree. The price is a welcome surprise as 
well – just £2.32 a pint The Pear, which is open from 11am – 11pm, 
is a comfortable pub with a good atmosphere, and again will not 
disappoint.

Reversing the trend
In these austere 
economic times, many 
pubs that close don’t 
reopen, and when the 
Holly Bush at Marehay 
closed locals may have 
feared that the end had 
come. However, Dave & 
Lorraine Hilton bought 
the pub, and its doors 
reopened on Dec 3rd. 

Formerly a Shipstones pub until the demise of that Brewery, the 
Bush is now a Free House, and has 5 beers on offer, with Greene King 
IPA on regularly, plus 4 changing guests. On my visit, Pedigree, St 
Austell Tribute, Blue Monkey Ape Ale and my choice, Marston Moor 
(brewed by Rudgate Brewery      ) Colossus were the guests. The 
pub is on Brook Lane, about 10 minutes walk from Ripley Market 
Place going towards Derby, is open from 12 noon - 11pm every 
day, and serves meals both at lunchtimes and in the evening. Once 
again, a good pub serving fine beer, it’s great to see it open again.

The Amber Valley CAMRA 2012 Ripley Rail Ale Festival will take 
place on Butterley Station at the Midland Railway Centre, 27 - 30 
September. If you would like to find out about volunteering to work 
at this festival, please contact Nigel Heathcote on 07834 732050 or 
email: nigelheathcote@live.co.uk

Trevor Spencer
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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 

Hello, and a Happy New Year to everybody out there in 
Drinker Land. Not a lot of news for you at the moment I’m 
afraid, so we just have a very brief roundup of what’s been 

going on over the Christmas break

Our Christmas Party at the Staunton Arms, Staunton was a great 
evening out. The pub was the runner up in the Pub Of The Year 
(POTY) vote, and the quality of the beer on the night showed why 
it was a close run thing this time round. The Bewsters Porter, kindly 
put on for us by request, was excellent, and in fact was gone by 
the end of the evening, showing just how popular these dark beers 
are. It accompanied a very good meal indeed and a good time was 
had by all.

January saw us at the Horse 
and Plough, Bingham for 
the POTY presentation. 
The evening was very well 
turned out, with the pub 
nearly bursting at the seams 
at times, showing what a 
popular choice the winning 
pub is. To put it simply, the 
Horse & Plough is just very 
hard to beat on the consistent 
quality of its beers. On the 
night beers included Fullers 
London Porter (very, very 
nice), Abbeydale Moonshine 
and I want to say a Honey 
Stout, but I can’t quite 
remember.........Anyway, 
whatever it was, it was very 
good. A big congratulations 
to Carl & Sharon, and Mark 
and Jamie and the rest of the 
team at the Plough, A quick 
mention as well, the pub is 
having a mini festival on 3rd 
and 4th of February, and the beers will all be animal themed, so 
hope to see y’all there that weekend.

We just have a little bit of pub news for you. Apparently the Crown, 
Old Dalby is currently closed. We don’t have any firm info on the 
whys and wherefores but will try to keep you informed of any news.

Our busy February meeting is on Tues 7th at the Royal Oak, East 
Bridgford and our AGM is at the Rose & Crown, Hose on Tues 6th 
March. All are welcome, the more the merrier. We are also planning 
a trip out to Brewsters brewery sometime in March, but the date 
is yet to be confirmed, for any details or to confirm your interest 
email us at: martynandbridget@btinternet.com

That’s all this time, so TTFN!

Phew! Time for a pint...

(L-R): Mark Miller, Horse & Plough; Martin Harwood, Chairman 
VOB CAMRA; Jamie Limb, Horse & Plough.

17th - 19th March 2005
LEICESTER BEER FESTIVAL
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Wednesday 7 - Saturday 10 March
LEICESTER BEER FESTIVAL 2012

For further info: contact Keith on 07989 272717   e-mail keithedmundwilliams@yahoo.co.uk 
or see www.leicestercamra.org.uk/Festivals

We are back showcasing over 220 beers 
in total, including some festival specials 

plus over 35 Real Ciders & Perries. 

Our                   bars will feature 
approx 80 beers brewed within 

25 miles of Leicester City Centre. 

Festival Opening TimesWednesday 5pm – 11pmThursday 11am – 11pmFriday 11am – 11pmSaturday 11am – 10pmNon-membersWeds £2.50Thurs after 3pm £2.50
Fri £2.50 until 3pm and £3.50 afterwards

Sat £2.50 until 5pm and FREE afterwards

Our famous Authentic Indian curries plus English food 
including vegetarian choices will be available all sessions.

Souvenir Festival Glass £2.50 (refundable)
must be purchased on entry.

Charotar Patidar Samaj
Bay St / South Churchgate, 
off St Margaret’s Way,
next to St Margaret’s Church, 
Leicester, LE1 3AE 
(approx 5 minutes walk from 
St Margaret’s bus station, 15 minutes 
walk from London Road railway station).

Volunteer staff required for set up / 

staffing event / take down.
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LocAle News

 

Notts County fan and real ale 
lover, Eric Jackson of Keyworth in 

Nottinghamshire, has earned a place in the 
histories of beer and football by coming up 
with a perfect name for the world’s first 
real ale brewed to celebrate a football 
league club’s 150th 
anniversary.    

His ‘Pie Eyed 150’, from 
Castle Rock Brewery 
in Nottingham, has 
been brewed and 
gone on sale at the 
Meadow Lane ground 
and at pubs across 
Nottingham and the 
East Midlands to help 
mark the milestone 
in the history of Notts 
County, the world’s 
oldest football league 
club.  As part of his 
prize, Eric toured the 
brewery and added hops at 
a vital stage of the brewing 
process.  As a guest of Notts 
County, he helped the club’s 
chairman, Ray Trew, launch 
the beer before the club’s first 
home game of 2012.   

For Eric, this is his first big 
competition win.  “OK, I’ve 
had a couple to tenners on 
the Lottery; but this is beyond 
my wildest dreams to enter 

a competition at the club I love and end 
up naming this beer.  All the better as I’ve 
been a real ale fan since I started drinking; 
I think it’s good for you,” he said. 

As a lad, 61 years ago, Eric travelled 
to home matches by trolley bus from 

Giltbrook and he’s 
been an ardent Notts 
supporter ever since.  

Pie Eyed 150 is a 
typical Nottingham 
session beer, brewed 
to 3.6 per cent alcohol.   
The single brew will 
be split with most 
going into casks to be 
sold on hand pumps 
at real ale pubs and 

Meadow Lane.  A small 
draught taken first will 
be reserved for the 
bottled souvenir range 

with another 6,000 pints going 
into bottles to give the Notts 
County fans all over the world 
a chance to celebrate their 
club’s amazing milestone.   

Notts CEO Jim Rodwell said 
he thought the beer was a 
wonderful idea.  “I can’t think of 
a better way to commemorate 
our 150th anniversary.  It’s a 
perfect name, just as long as 
the players don’t get pie-eyed”.   

Black & White Striped Beer

Eric Jackson (left) and Colin Wilde 
at Meadow Lane as Notts County 

chairman Ray Trew does the honours 
to pull the first pint of Pie Eyed 150

Castle Rock Change

There has been a shuffle at Castle Rock 
Brewery as Colin Wilde and Vicki Saxby 

have been promoted to directorial roles, 
as founder and principal sharehholder 
Chris Holnes retires after 35 years at the 
helm. Chris will still take a close interest 
in the running and future direction of the 
company as he retains a seat on the board. 

Colin Wilde has been with the company 
for 17 years and now moves to the post 
of managing director. Vicki joined the 
company in 1999 and now takes on the 
role of administration and finance director. 
Nottingham CAMRA wish them both well in 
their new posts and hope that retirement 
for Chris is a long and happy one.  
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Len Holland

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

Bus: TrentBarton Xpress from Friar Lane

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

Extensive Wine & Spirits List 
Regularly Changing Seasonal Menus 

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

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

As reported in the last issue of ND 
(Issue 107), we learned of the sad 
loss of Len Holland, Kimberley’s 

last remaining commercial brewer.  Len’s 
funeral was held on Monday 28 November 
at Mansfield Crematorium, and it was under 
leaden skies that so many people turned out 
to say goodbye and to pay their respects to 
this popular and much loved person.  I feel 
sure that Len would have been overwhelmed 
by the number of people attending.  
Once inside the Chapel, we listened to 
various readings and were treated to 
stories of Len’s early life, and needless to 
say, more than a tear or two was shed by 
those present, including, unashamedly, 
yours truly, but there were many smiles as 
well, as we remembered a man passionate 
about beer and brewing and we heard of 
Len’s many trips to beer festivals; purely to 
aid his own “market research” into beer of 
course! We also heard music by James Last, 
one of Len’s favourite performers, although 
Len was also a fan of Jazz and Big Band 
music.
Flowers were from Len’s family only at their 
request, but donations could be (and were) 
made to Pulmonary Fibrosis Research, 
and at the last count, these had reached 
over £400.  Len had sent a Chocolate Clog 
Mild to Mansfield & Ashfield CAMRA’s beer 
festival shortly before his death, and it was 
a very kind gesture, when hearing of Len’s 
passing, that they donated money raised 
from the sale of this beer at the festival to 
Pulmonary Fibrosis Research.

After the service, we made our way to 
the Inn the Middle pub at Langley Mill for 

the Wake where we were greeted with the 
sight of a Holland 
Lipsmacker 4% 
ABV beer on the bar 
and lots of Holland 
Brewery beer mats 
on the surrounding 
tables, although 
there weren’t many 
beer mats remaining  
by the time I left 
the pub several 
hours later.  The bar 
staff were under strict orders not to start 
selling the Lipsmacker until Len’s family 
had arrived, where the first pint was pulled 
by one of Len’s grandchildren and served 
to Kevin, the partner of Len’s daughter, 
Julie.  The beer was bright, with excellent 
condition, and it slipped down a treat.  
Unsurprisingly, the Lipsmacker did not last 
long (I estimated about 75 minutes and 
confirmed by the Landlord, Stuart, as the 
fastest selling beer to have been sold at the 
pub during his time there) and soon the last 
drops were being extracted from the cask, 
and as luck would have it (for one lucky 
person at least), Kevin, Julie’s partner, just 
happened to be in the right place at the 
right time to claim the last pint.  Staring 
at my own half empty glass, and knowing 
that there was no more Lipsmacker left, I 
nursed the final half pint until only a beery 
residue remained in my glass.  In amongst 
the beer drinking and the chatting, as a 
tasty hot buffet was served, as well as tea 
and coffee; but for me, I just couldn’t get 

Saying Our Goodbyes: Len Holland’s Funeral And Wake 
enough of Len’s delicious Lipsmacker. 

Comments from some of Len’s friends:

Stuart & Patricia Hall, ‘Inn The Middle’
Stuart first met Len and Julie when he lived 
next door to Len’s mother in Eastwood in 
the 1980s. The 
friendship was 
then renewed 
when we 
opened ‘Inn The 
Middle’ 6 years 
ago and started 
buying his beer.  
It is true that 
the Lipsmacker 
was the fastest 
we have sold 
a 9 gallon of 
beer since we 
opened ‘Inn 
The Middle’. 
The beer was 
well enjoyed by 
all who drank it.

Andy McAuley, 
Marlpool 
Brewery
I first met Len 
in  May 2010 
just before I 
started brewing 
commercial ly. 
I had a lot of 
help from many 
brewers including Len. When I phoned 
him to ask if I could come and have a look 
around his brewery he replied in his modest 
way ‘well you can but 

it won’t take 
long!’ I went 
along and it 
didn’t take 
long to see 
the brewery 
but we sat in 
his small bar 
surrounded 
by brewing 
memorabilia 
for a couple 

of hours just chatting. 
Although I only knew 
Len for 18 months he 
became a friend, freely 
offered advice and 
regularly came to our 
brewery for a drink, 
and it was always a 
pleasure to spend time 
with him.  Whenever I 
went to visit, he always 
had a bottle of his beer 
to sample, he would 
talk about beer and his 
collection of mirrors and 
jugs, and he also got 
me a few items for our 
own bar, which we will 
always treasure. A real 
genuine chap who will 
be missed. 

Neal Bridges, founder 
member of The 
Eastwood Beer and 

Wine Circle
I have known 
Len for over 
40 years, first 
meeting and 
getting to know 

him from 
the Beer 
and Wine 
Circle, and 
later on, 
from going 
on holiday 
with him 
in search 
of good real ale in various parts of the 
country, with the Whitley Bay area 
being a particular favourite due to its 
good metro transport system and links 
to Newcastle city centre.  Len’s beer 
could often be found at The Newcastle 
Arms, near to St James’ Park football 
stadium.  In the days before Len went 
into commercial brewing, we would 
often get together for a drink at either 
my house or his on a Friday night, and 
it was on one of these nights that the 
“Lipsmacker” name for one of his beers 
was first thought of. 

Dylan Pavier

Len’s daughter Julie pulling
 pints of her dad’s Lipsmacker 

beer 
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City Centre Inspector Leona Scurr Reports

I spent a lovely weekend in 
the village of Masham during 
December, where I stayed 

at the fabulous Swinton Park 
Hotel. The trip obviously involved 
an afternoon at the Black 
Sheep Brewery and Theakstons 
Brewery. The tours are thirsty 
work however; it’s not all about 
the drinking as there is a lot of 
history to be learnt too. 

Back in Nottinghamshire, 2011 
has been a tough year with many 
difficult decisions to be made 
and targets to be met. We are 
experiencing austere times, and 
the Force is seeing significant 
cuts in budget. In spite of this, 
it has been a year of positive 
progress and all crime in the city 
centre is down by 8 per cent. 

Our challenges for 2012 remain 
great but we are determined to continue to work with you, and I am 
sure there is much to look forward to in 2012 with a lot of positive 
activities and events.

Help for the Homeless
 

Framework, a leading homelessness organisation have been 
commissioned to operate a Street Outreach Team and have recently 

launched a hotline for people 
to report incidents of rough 
sleeping to the team. A Rough 
Sleepers task group monitors 
the situation and prioritises 
those most at risk for support. 
They work closely with the 
churches which are providing 
shelters throughout the winter 
and have a winter support 
plan in place to provide meals. 

Diamond Jubilee
 

An extended Bank Holiday weekend from 2-5 June 2012 is 
planned across the UK to mark 60 years of the Queen’s reign with 
a series of celebratory events. People in the city and other parts of 
Nottinghamshire will no doubt be involved in throwing a number 
of street parties and making the most of an extra-long break.

London 2012
 

It is fantastic news that two of the city’s iconic landmarks will be 
official host locations for the London 2012 Olympic Torch Relay. The 
Robin Hood statue and the National Ice Centre have been selected 
as local focal points on the relay route as the Olympic torch passes 
through the city. To celebrate the arrival of the Olympic flame to the 
city, a special evening celebration will be held on Thursday 28 June 
2012 in the Old Market Square. 

Can you help?
Nigel Statham writes: I am a member of the Bramcote History 
Group, and we are currently researching the history of the public 
houses of Bramcote. I am also a CAMRA member and enjoy 
reading the Nottingham Drinker, and particularly the excellent 
historical features. 

I would be grateful if you are able to put me in touch with any 
individual historical expert, or any group, website, publication or 
indeed any source that might be able to assist our research or 
simply point us towards material that may help.  

If you feel you can help Nigel, get in touch (see page 2) and we’ll 
pass on Nigel’s contact details. 
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BrewDog, the controversial Scottish brewers, have 
announced that they are to open a bar in our city early in 
2012. This follows similar outlets being set up in Aberdeen, 

Edinburgh, Glasgow, and most recently Camden, with other 2012 
openings also scheduled for Leeds and Newcastle; a target of 14 
bars altogether by the end of 2012.

On their web site they claim that their bars are intended to be: “a 
beacon for craft beer. A focal point for the craft beer proletariat in 
our struggle with the industrial beer bourgeoisie. A place where 
people can become indulged in everything that is great about craft 
beer from the depth of flavour and character, to the passion of the 
people behind the world’s best beers.”

BrewDog then goes on to promise: “There will be nothing industrial 
or generic in sight, and this resolute philosophy extends to 
everything we serve. We pride ourselves on serving only the best, 
most exciting and most flavoursome craft beers we can get our 
paws on from all corners of the planet. A bar where you can escape 
the pathetic monotony of mass-market industrial beers made by 
faceless multi-national corporations.  Our bar is a library of beery 
masterpieces from the likes of BrewDog, Stone, Mikkeller, Struise, 
Alesmith and many more. No Tennents. No Carling. No Smirnoff. 
No Televisions. We are not cool. We are not pretentious. We just 
care. And we are your friends.“

BrewDog Nottingham will be located in a former factory building 
in the vibrant Lace Market area and they claim to be turning 20 
Broad Street into a “Mecca for great craft beers”. The old factory 
building is 100 years old and has some great character and features 
including awesome old brick walls and great corner windows and 
a vintage dark wood floor.  The new premises are right next door to 
the Broadway Cinema, which occasionally sells BrewDog beers on 
one of its three handpumps in the café bar.

Two 29 year old Scotsmen, James Watt and Martin Dickie run 
the company. James Watt has just been named Sunday Herald 

Businessperson of the Year and he is behind many of the outlandish 
marketing ideas that the company has become famous for, whereas 
Dickie is the master brewer. Watts’ latest publicity stunt was to mark 
the opening of BrewDog Camden early in December by rumbling an 
armoured tank down the High Street in Camden, claiming this was 
an invasion from Scotland. Although journalists were informed: “No 
civilians have been harmed, however, not unless you count lost 
brain cells from people pouring beer down their necks.”

BrewDog are infamous for outrageous publicity stunts and have 
rubbed a lot of people up the wrong way in the process, needless 
to say CAMRA being one of their targets.  Stephen Vass, Deputy 
Business Editor for the Sunday Herald, which is based in Scotland, 
recently featured Watts in an article in which he was quoted as 
making some strongly worded statements. For example ““The 
problem is lack of choice,” Watts says in explaining why his company 
has started opening bars, “In 90% of bars, you will be faced by the 
same four or five beers by the generic multinationals. They are 
focused on making them as cheaply as possible. Everything is the 
same insipid yellow and tastes like liquid cardboard.”

Even though they brew some good real ales, Watts says: “We don’t 
like the cask ale thing for a start. If you look at the flavour spectrum, 
there’s no diversity. They call themselves by their locations. They 
put twee maps on the backs of their bottles. Their target market 
seems to be guys that hang out at train stations at the weekends. 
Everything is between a 3.5% and 4.5% mild. It’s not exciting and 
it’s not cool.”

He is equally scathing about customers as well: “People don’t know 
what they want to drink. We want to tell them what to drink. And if 
you don’t like it, then screw you and go back to drinking Tennent’s, 
you muppet.” What was it they quote on their web site? – ah yes, 
“We are your friends”!

You will notice that BrewDog talk about “craft beer” a lot, this 
is because a lot of their output is actually bottled or served 

through what look to be keg fonts. They certainly brew some 
interesting and varied quality real ales and we have often featured 
their beers at Nottingham Beer Festival over the years. But their 
four existing bars appear not to sell real ale, or at least they serve 
no beer through conventional handpumps, and we have been in 
contact with James Watt to get some clarification on what sort of 

beers will be served in their new Nottingham outlet. James has 
been very helpful in his replies and says: “We will only be serving 
kegged beer at the new bar. However, it is kegged beer which 
meets the CAMRA real ale criteria of having a certain amount of 
yeast cells per ml and it is unfiltered.”

But further enquiries have so far drawn a blank and we are still not 
sure how this beer is actually delivered to the bar, for instance do 
they use some sort of pressurised system which would mean it is 
not true real ale and would taste somewhat fizzy, or are they using 
a different system where the beer is not forced to the bar using gas 
pressure, which tends to make the beer taste gassy? We have also 
not had answers yet as to what sort of container the beer is stored 
in, it seems likely that it is not stored in a conventional pressurised 
keg but instead possibly uses a new system of which there are two 
versions - KeyCask and KeyKeg which will affect the taste of the 
beer but that is perhaps too technical for now.

So it does look as if we are going to have to wait a little longer to 
find out exactly what sort of beer will actually be sold at BewDog 
Nottingham, but in the interim period perhaps when you are 
on Broad Street the safest bet for a pint of quality real ale that 
meets current CAMRA definitions and standards may still be in the 
Broadway Café-bar…?

The official opening of BrewDog Nottingham is scheduled 
for midday, Saturday 25th February. 

BrewDog Nottingham Wags Its Tail

Local News

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: 0115 9709590

www.last-orders.org
Last Orders is a service delivered by Framework and funded 
by NHS Nottingham City and NHS Nottinghamshire County

Cask Marque Update  Congratulations to all.
Listed below are the latest Cask Marque accreditations, bringing 
the previous list up to date.
Danny Williams at The Pit & Pendulum, Nottingham, NG1 2EW
Scott Hutchison at The William Peverel, Bulwell, NG6 8EZ
James Seckington at The White Lion, Sawley, NG10 3AT
Stephen Newton at The Blue Bell, Sandiacre, NG10 5DF
Graham Garton at The Salutation, Keyworth, NG12 5AD

Stitch and Bitch...

Are you the sort that likes to stitch and bitch while drinking 
your beer? If so, pop along to The Stag, 67 Nottingham Road 

in Kimberley on a Tuesday evening and join in the fun with Sue 
and Karen. There are about 15 regular members at the moment 
and all are welcome, male or female, expert knitters or absolute 
beginners. A full report will be featured in ND109.  
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was curry sauce a traditional accompaniment to fish and chips?  No 
matter, as I have decided upon another offering from the deep in 
the shape of the Admiral Rodney’s seafood salad (£8.25).  This, the 
menu tells me, should consist of a salmon filet, king prawns and 
flakes of tuna with crisp lettuce, red onion, hard-boiled free range 
egg and tomatoes with a seafood sauce and served on a flatbread.  
And indeed it does, except that the flatbread fails to materialise.  
Instead it is presented in a deep white plate, bordered by quartered 
eggs and tomatoes, garnished with two twists of lemon and topped 
with a good sized piece of fish, nicely grilled to give it just a bit of 
crunch on the outside.  Flaky and full of flavour within, it works well 
with the juicy prawns, while the tuna, which appears to have come 
straight from a tin, has been thoroughly mixed into the assorted 
salad ingredients.  It is all very tasty and after such a large starter, 
the absence of the bread is almost welcome.

Desserts include Bramley apple pie (£2.99) and chocolate fudge 
cake (£3.65) but with no room left, I content myself instead with 
the last of my surprisingly good pint and ponder the thought that 
they might like to consider adding locally sourced venison to the 
menu!

Over the last year or two, Canning Circus has become quite 
a hotspot for real ale and one of the contributors to this 

much improved scene is the Ropewalk, right on the corner of 
the eponymous street and Derby Road, its two storey black and 
white, liquorice-allsort frontage punctuated by large symmetrical 
windows.

Inside, the spacious, multi-level interior, including a mezzanine floor, 
the somewhat sombre decor is dominated by black paint and rustic 
brickwork, relieved here and there by a collection of chalkboards 
and colourful, modern prints.  An eclectic mix of furniture ranging 
from squashy sofas to refectory tables accommodates drinkers and 
diners alike, while five handpumps along the bar offer a regularly 
changing selection of cask-conditioned beers from up and down the 
land including, on this occasion, a LocAle in the shape of the ever-
reliable Extra Pale Ale from the Nottingham Brewery.

Selecting a comfortable chair, I notice the limited choice of starters 
includes a good old fashioned prawn cocktail (£4.45), but I am 
more drawn towards the chicken liver pâté (£3.95), served with 
onion relish, sliced ciabatta and dressed seasonal leaves, which 
certainly doesn’t take long to arrive.

Two hearty chunks of smooth pâté are neatly plated alongside thin 
slices of lightly toasted ciabatta, a small mixed leaf salad drizzled with 
a very acceptable vinaigrette and a neat little ramekin of gloriously 
unctuous, dark onion relish, with a consistency reminiscent of thick 
marmalade.  The pâté itself is rich and flavourful but likely to be 
overwhelmed by the sheer intensity of the onion unless the relish 
is applied very sparingly.  Indeed, I actually find it more satisfying 
to enjoy the two components separately, rather than piled together 
onto the same piece of bread.

John Westlake samples some of the places in our area 
where good food and good ale go hand in hand

Apart from one of the finest deer parks in Britain, the 
village of Wollaton has become all but entombed in urban 
development over the years, yet at its heart, the 13th century 

church dedicated to St Leonard and the pub still stand almost side 
by side, as is so often the case in communities up and down the 
land.

Named in honour of George Brydges Rodney (1718-1792), who 
is best remembered for his naval exploits during the American 
War of Independence, the Admiral Rodney’s inviting flower 
bedecked, cream painted and stone facade conceals the epitome 
of a traditional English alehouse, full of dark beams, oak panelling, 
comfortable seating and heavy drapes.  To the right, it is nice 
to find a surprisingly unspoilt and separate public bar has been 
retained, whilst the spacious lounge wraps around a central serving 
area in a series of pleasantly intimate drinking spaces.  Outside to 
the left is a modestly sized pay and display car park (the £1.00 fee 
is refundable with any purchase at the bar), while a beer garden 
behind provides opportunities for al fresco eating and drinking 
when the weather permits.

Four regular cask-conditioned ales comprise Fuller’s London Pride, 
Wells & Young’s Courage Directors, Adnam’s Broadside, and Castle 
Rock Harvest Pale, usually supplemented by two guest beers, one 
of which on this occasion is Gold Speckled Hen.  No, this is not a 
misprint but a relatively new addition to the Greene King portfolio, 
a 4.1% abv mid-gold and delightfully dry and hoppy brew, but 
without the overt citrus character evident in so many similar beers 
these days.  Clutching my pint, I settle down by a window to study 
the menu, which I am surprised to find goes under the Taylor Walker 
corporate banner,  an east London brewery that disappeared the 
best part of half a century ago!

Garlic bread with melted, mature Cheddar (£2.35) sounds tempting, 
if not particularly healthy, but it is the piri-piri chicken skewers 
with dressed salad and sour cream (£4.15) that I cannot resist for 
starters, even if I am a little sceptical about how genuinely spicy 
they will be.  I need not have worried.  Pretty soon I am eyeing 
a vibrantly coloured and generous plateful, albeit more piri-piri 
chicken toothpicks, with each chunky piece individually impaled.  
Perhaps chef had run out of skewers but not to worry, the meat is 
moist and beautifully tender, while the piri-piri coating has been 
lavishly applied and really does have a proper chilli and paprika 
kick to it.  Alongside, a nicely dressed salad of mixed leaves, grated 
carrot and finely chopped peppers adds contrast and texture, while 
a small pot of sour cream offers soothing relief if the spicing proves 
a bit too much.  It’s a good start and matches perfectly with the 
beer.

Mains include the cornily named ‘codfather’ (£11.95), described 
as ‘a famous dish on a grand scale’ comprising hand-battered cod, 
mushy or garden peas and chips, with a choice of ‘traditional’ extras: 
bread and butter; pickled onion and tartare or curry sauce.  Now this 
may have exposed a gap in my culinary education, but since when 

Fare Deals
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The Admiral Rodney
Wollaton Road, Nottingham, NG8 2AF
Tel: 0115 8713675
Food served every day 12:00 noon  – 9:00 pm.

The Ropewalk
107-111 Derby Road, Nottingham, NG1 5BB
Tel: 0115 9596181
www.theropewalknottingham.co.uk
Food served Monday to Saturday 12:00 noon – 10:00 pm;  
Sunday 12:00 noon – 9:00 pm.

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"

Main courses include a selection of burgers and grills such as a 6 oz 
flat-iron steak (£7.95) served with chips, peas, a flat mushroom and 
plum tomato, but I feel almost duty bound to investigate what the 
menu claims to be their ‘award-winning steak, red wine and bacon 
pie, encased in short crust pastry and served with savoy cabbage 
and buttery mash’ (£8.30), so in goes the order accordingly.

As it is placed before me, I am a little surprised to see that the 
individual pie is not only square in shape but also somewhat deeper 
than is usually the case.  However, the pastry is almost mahogany 
in hue rather than golden, which leads me to suspect it may have 
spent just a little too long in the oven, which proves, indeed, to 
be the case.  The casing is suitably thin but valiantly attacking 
same with knife and fork, it is far too brittle instead of being nice 
and crumbly whilst within, the red wine gravy, rather than moistly 
softening the pastry, has formed a dark, dry crust on both the lid 
and sides.  It’s a great shame because the filling itself is delightful, 
with tender chunks of well-seasoned meat bound together in a thick 
and really flavoursome, beefy, wine infused sauce, with just a hint 
of bacon for good measure.  Elsewhere on the plate, the creamy 

potato is faultless and the cabbage cooked to a tee, not to mention 
a small sauceboat of tasty gravy that sensibly allows diners to 
decide for themselves how much more they require.  Overall it 
has been a very good pub meal, marred only by one elementary 
kitchen error.

Desserts include chocolate-orange cheesecake served on a 
chocolate brownie biscuit base with a choice of vanilla ice cream 
or fresh cream or, perhaps, Eton Mess, an old English dish of 
freshly whipped cream, pieces of meringue, fresh raspberries and 
strawberries, all bound together and topped with a raspberry coulis 
(both £4.25).  Just the job for those with a sweet tooth but for me, 
an espresso coffee beckons.

Fare Deals
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Method
1. Preheat the oven to 160C/320F/Gas 2. Heat a large casserole on the hob. 
Add some of the vegetable oil and, when hot, add some of the beef in a single 
layer and cook over a high heat until browned. When browned, remove the beef 
to a bowl, before adding the next batch and browning. Don’t crowd the pan. 
Remove the last batch of meat and place in a bowl.

2. Roughly chop the celery. Add the last bit of oil to the casserole and add the 
celery.

3. Roughly chop the carrots and onions and add to the casserole.

4. Slice the garlic and add to the casserole. Stir all the vegetables thoroughly 
and allow them to brown gently, scraping up the browned bits from the bottom 
of the pan as you go.

5. Once the vegetables are coloured, add the tomato purée and stir. Add the 
flour and stir together well until the flour is incorporated. Season with salt and 
freshly ground black pepper.

6. Add the ale to the casserole, followed by the beef stock.

7. Bring up to the simmer and return the browned beef to the casserole. Cover 
with a lid and simmer.

8. Make the dumplings. Place the suet in a clean bowl and add 
the flour. Using your hands, mix the suet and flour well, then 
season with salt and freshly ground black pepper. If you want 
horseradish dumplings, now is the time to add it to the mix.

9. Make a well in the centre of the flour and suet mixture and 
add water a bit at a time. Mix with your hands until you get a 
firm dough that comes away cleanly from the sides of the bowl.

10. Turn the dough out onto a clean board and sprinkle over 
some flour. Roll the dough out into a sausage shape, then form 
into six golf ball-sized dumplings (they’ll double in size when 
cooking). Carefully drop the dumplings into the stew. You can 
store any unused dumpling dough wrapped in cling film in the 
fridge for two or three days.

11. Cover the casserole with a lid and place in the preheated 
oven to cook for 2½-3 hours, checking periodically.

12. After two hours, turn the dumplings over. Add the bay leaves 
and the thyme and continue cooking for a further half hour to an 
hour. When the beef is done, it should fall apart to the touch and 
the dumplings should be light and fluffy.

13. Serve the dumplings and beef stew in large bowls.

Ingredients
For the stew:
2 tbsp vegetable oil
1kg/2lb 3oz diced shin of beef (cut off the 
bone into large pieces)
2 sticks celery
2 carrots
2 large onions
3 cloves garlic
1 heaped tsp tomato purée
1 tbsp plain flour
salt and freshly ground black pepper
½ litre/17fl oz dark real ale of your choice
200ml/7fl oz beef stock
2 bay leaves
1 sprig fresh thyme

For the suet dumplings:
150g/5oz beef suet (or vegetable suet)
150g/5oz self-raising flour, sifted, plus extra 
for dusting
salt and freshly ground black pepper
1 tsp prepared horseradish (optional)
water to bind

Cooking with Ale and Cider
Beef and Ale Stew with Dumplings

Nottingham CAMRA member Anthony Hewitt returns for this issue with his second recipe, this time using 
beer and a huge favourite here at ND HQ: Dumplings. Just check out what the oriental cooks can do with 

them too. To use the current vernacular: Nom-Nom and Yum-Yum.

Properly made, by hand as here or from a packet, dumplings are light, fluffy and very simple to make and 
cook. Also dumplings are very versatile - for sweet, or savoury dishes as here, stuffed or plain; and available 
as wholly vegetarian or the traditional beef-suet variety. Plus of course you can add all sorts of herbs, spices 
and flavourings to your dumpling mix. Never mind ‘Pancake Day’ we ought to have a ‘Dumpling Day’... Go for it. 

We are very happy to receive 
recipes for starters, main 
course, desserts, snacks, 
suppers... be it carnivorous, 
vegetarian or vegan.  If you 
can help, please send your 
recipe or idea in to us (we 
can always test it here in the 
ND HQ kitchens), by email 
or post to the Editor. See the 
contact details on Page 2.                   

CANAL STREET – NOTTINGHAM

CAMRA 
Members Discount

FOR DETAILS CONTACT US ON:
TEL: 0115 9523061

EMAIL: NEWSHOUSE@VIRGINMEDIA.COM

The 
N e w s h o u s e

Friendly Family Run Local
Just 2 Minutes From Broadmarsh

3 Castle Rock Beers 
Up To 5 Guest Ales

Light Lunches:
Freshly Prepared & Sensibly Priced

Traditional Pub Games
Free Weekly Fun Quiz
Weekly Cheese Night
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...From Where The Sun Don’t Shine

News...

A Missive From The Chairman’s Missus
That grumpy old sod, who naively thinks he is my better half, has 
been up to his tricks again recently. He claims he has come up with 
a brilliant idea to get people to go into pubs more often, although 
I suspect this is his shorthand to mean him 
getting him to the pub even more often 
than he does now! 

But before I tell you about that I must 
protest about the last edition of Nottingham 
Drinker. Do you realise it had no fewer 
than nine photographs with his lordship’s 
miserable mug gurning out of them? – I 
originally counted eleven till I realised 
two of them were actually Blue Monkey 
logos!  Surely this is too great a burden 
to lay on the poor innocent drinkers of 
Nottingham, who already see far too much 
of his unsmiling face at CAMRA meetings, 
the Beer Festival and even glaring out of 
the pages of the Post? Besides that a child 
could inadvertently catch sight of one of the 
photos, it could give them nightmares for 
months afterwards! So Mr Editor, I know he 
is chairman of your branch (you must be 
desperate), but can we please moderate the 
use of his frowning fizzog in future editions 
as a kindness to humanity?

So what has the moaning old devil been up 
to then?  Well he has only gone and plastered our roof with solar 
panels, reckons it will save him a fortune, despite having to pay out 
an arm and two legs to get them fitted in the first place. And since 
he had the ruddy ugly things fitted he has been an even bigger 
pain in the backside than usual. These panels only produce power 
when the sun is shining, in fact as well as free juice at these times 
it actually earns him a few pence in sales back to the grid. So now 
any time the sun puts in an appearance the old git says: “Great, the 

money’s out again!”.  But we still have to pay the electric board for 
any electricity we use when there is no sun, like all night!

So we now have new rules in our house, we are only allowed to 
use power when the sun is out. So if I go in the shower because it 
is sunny outside and the sun suddenly goes behind a cloud he is 

hammering on the door telling me to switch it off 
till it comes out again! This means no showers at all 
on dull days; the neighbours will have to live with 
the aroma he says.

But evenings are the worst because once it gets 
dark he refuses to pay “extortionate prices” from 
the electric company so has forbidden use of the 
television outside of sunshine hours. But kindness 
personified as always, he has bought me one of 
those battery powered lights you wear on your 
head to let me read a book in the dark, so I am now 
supposed to walk around looking like a transvestite 
miner it would seem!

But what has this got to do with beer you must be 
asking by now? Well I am getting to that bit. I told 
him that if I couldn’t watch telly any more he wasn’t 
going to be sitting in front of his computer instead 
because that also uses electricity. But needless 
to say smart-arse has a clever answer. He is now 
planning to go to the pub every night to use their 
free WiFi, power, heating and lighting. I asked him 
what about the cost of the five pints he would sup 
whilst he is there, that costs money doesn’t it? No, 
he says, it is just incidental overheads and doesn’t 

count, he is an accountant and he knows about these things!

Right, so as soon as he has cleared off to the boozer I am inviting 
all the neighbours round with their wet washing. Let’s see, five 
pints at £2.80, that £14, how many loads will we have to put in the 
tumble dryer to spend that much? Of course we will have to share 
a bottle of wine or three while we are doing it, but that’s ok it’s only 
an incidental overhead, I know because an accountant told me so!

 www.community
 pubsmonth.org.uk

Please sign up your 
Community Pub 
today by visiting 
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LocAle Locally
Number 5 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. 

The Approach, 12-18 Friar Lane. NG1 6DQ 
Two LocAles are normally 
available from the four 
cask beers on offer. 
Blue Monkey beers have 
proved popular as have 
the other LocAle beers. 
On my visit Magpie Best 
and Nottingham Legend 
featured. The Magpie 
was brilliant.

Opening hours: Mon & Tue 11.00-10.00; Wed & Thur 11.00-12.00; 
Fri & Sat 11.00-3.00am; Sun 11.00-6.00pm

Broadway Bar/Cinema,  14-18 Broad Street. NG1 EAL
3 cask ales and a 
traditional cider greet 
the visitor with at least 
one Nottingham Brewery 
beer normally available. 
On my visit the 2 
Nottingham beers were 
supplemented by Funfair 
‘Welcome To The Freak 
Show’ – which was very 
impressive. Nottingham 
Broadway Reel Ale is the 
biggest seller.

Opening hours: Mon-Wed 9.00- 11.00; Thur-Sat 9.00-12.00 
midnight; Sun 10.00-11.00. 

Canalhouse, 48-52 Canal Street. NG1 7EH
Featuring up to 6 cask 
ales this unique Castle 
Rock pub regularly 
offers other LocAles 
as well. On my visit I 
tried the Elsie Mo and 
was not disappointed. 
Not surprisingly though 
the pubs best seller is 
Harvest Pale.

Opening hours: Mon-Wed 11.00-11.00; Thur 11.00-12.00; Fri & 
Sat 11.00-1.00am; Sun 11.00-10.30.

Cock & Hoop, 25 High Pavement. NG1 1HE
Up to 5 casks ales are 
available with often four 
being LocAles. On my 
visit 3 Blue Monkey and 
a Flipside were on offer. 
Amber, Nottingham and 
Full Mash have also been 
seen in the pub. The Blue 
Monkey Original was 
excellent.

Opening hours: Sun - Mon (7 days) 12.00-11.00.

Cross Keys, Byards Lane, Byard Lane. NG1 2GJ
Seven cask ales greet 
the visitor and on my 
visit three were LocAles. 
Dancing Duck; Magpie; 
Flipside and many 
others feature making 
local ales big sellers in 
the pub. On my visit the 
Dancing Duck Gold was 
on top form.

Opening hours: Mom-Sat 10.00-1.00am; Sun 10.00-12.00midnight 
(earlier opening for food and coffee).

The Fat Cat Cafe Bar, 11 Chapel Bar. NG1 6JR
Up to 3 cask ales are 
generally on offer with 
Castle Rock Harvest 
Pale and Derby brewery 
Amber Cat permanently 
available. On my visit 
the Amber Cat was 
certainly good although 
the pubs best seller is 
Harvest Pale. 

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

Fothergills, 5-7 Castle Road. NG1 6AA
Re-opened in December 
with four cask ales. 
Castle Rock Harvest Pale 
is a permanent beer 
but on my visit Blue 
Monkey Evolution along 
with Castle Rock Elsie 
Mo were available. The 
Evolution was spot on.

Opening hours Sun-Thur 11.00-12.00midnight; Fri & Sat 11.00-
1.00am.

The Globe, 152, London Road. NG2 3BQ
Between 5 and 7 cask 
ales are on offer with, 
on my visit, four coming 
from local breweries. 
Falstaff; Magpie; Flipside 
and Nottingham have 
recently featured with 
Magpie and Nottingham 
proving very popular. On 
my visit the Nottingham 
EPA was magnificent.

Opening hours: Mon-Thur 4.00pm-11.00; Fri 4.00-12.00; Sat 
11.00-12.00; Sun 12.00 -10.30.

New additions to the LocAle scheme: The Portland Arms, 24 Portand Road, off Canning   Circus. NG7 4GN and The Stag Inn, 67 Kimberley Road, Kimberley. NG16 2NB
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LocAle Locally
- Andrew Ludlow Wheels Along In The Fifth Of Six Articles

Old Angel, 7 Stoney Street. NG1 1LG 
Between 3 and 4 cask 
beers are normally 
available with the 
emphasis on local 
and regional brews. 
On my visit 2 Magpie 
ales featured and Blue 
Monkey and Nottingham 
beers have proved very 
popular. The Magpie 
Blonde was superb.

Opening hours: Mon-Wed 12.00-12.00; Thur 12.00-1.00am; Sat 
12.00-1.30am; Sun 12.00-10.30. 

Orange Tree, 38 Shakespeare Street. NG1 4FQ
4 cask ales are to be 
found with the LocAle 
generally coming from 
Castle Rock brewery. 
On my visit The Elsie Mo   
was in great condition 
although I understand 
that Harvest Pale is the 
pubs biggest seller.

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

Rose of England, 36 Mansfield Road. NG1 3GY 
4 cask ales greet the 
visitor and whilst 
recently such as Flipside, 
Nottingham and Coppice 
Side have guested, the 
regular LocAle is Castle 
Rock’s Harvest Pale. On 
my visit it was excellent 
and easy to see why it is 
the pubs best selling ale.

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

Salutation, Hounds Gate. NG1 7AA
7 ever changing cask 
ales are on offer from 
brewers such as Magpie; 
Flipside; Nottingham 
and Castle Rock, making 
local beers very popular. 
On my visit the LocAle 
was Castle Rock Harvest 
Pale and it was just as it 
should be.  

Opening hours: Sun-Thur 12.00-12.00; Fri & Sat 12.00-2.00am.

The Joseph Else, Market Square. NG1 2JS
Nottingham’s first 
Wetherspoons (26 July 
2000) and offering 
up to 10 cask beers. 
Nottingham beers are 
normally available but 
other local ales make 
guest appearances. On 
my visit the Nottingham 
Noel was rather too 
drinkable.

Opening hours: 9.00- 12.00 7 days a week (opens at 7.00am for 
food)

The Lady Bay, 89 Trent Boulevard, West Bridgford. 
NG2 5BE
Five cask ales are 
normally available with 
the LocAle coming from 
Nottingham brewery, 
with EPA or Rock bitter 
being the favoured 
beers. On my visit 
the EPA was excellent 
and showed why the 
Nottingham beers have 
proved so popular with 
locals.

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

Malt Cross, 16 St James Street. NG1 6FH 
5 cask ales are normally 
available in this hidden 
gem of a city centre pub. 
Beers regularly change 
and recently such as 
Coppice Side; Marlpool 
and Blue Monkey have 
featured. The Blue 
Monkey Guerrilla was 
excellent. 

Opening hours: Mon-Thur 11.00-11.00; Fri & Sat 11.00-1.00am; 
Sun 11.00-6.00pm. 

Nottingham Contemporary Cafe/Bar, Weekday 
Cross. NG1 2GB 
Castle Rock provides the 
2 cask beers on offer 
with Harvest Pale the 
permanent beer. The 
second handpull has 
the ‘guest’ ale and on 
my visit it was the very 
impressive Mistletoe.

Opening hours: Tue 10.00- 7.00pm; Wed 10.00-9.00; Sat 10.00-
11.00pm; Sun 10.00-6.00pm.

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@nottinghamcamra.org 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’  

New additions to the LocAle scheme: The Portland Arms, 24 Portand Road, off Canning   Circus. NG7 4GN and The Stag Inn, 67 Kimberley Road, Kimberley. NG16 2NB

LocAle 5 Continues on Page 20 >>>
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Young Members

Firstly, a quick reminder that CAMRA defines young 
members to be those aged between 18 and 30, so if you are 
in this age range then why not come along to our socials, 

join our Facebook group (‘Nottingham CAMRA young members’) 
or even have a go at writing an article for this page (see inside 
front cover for submission deadlines)? 

February and March look set to be a busy couple of months for 
young members with several social events planned. On the 7th 
February, we will be going on a pub crawl of Canning Circus, 
alongside the main branch, starting at the Portland at 8pm. A visit 
to the SIBA National Champions Beer Festival at the Canalhouse 
will take place on 11th February, meeting from 7pm onwards. 

For those of you who prefer cider, an event focusing on cider will 
take place on Thursday, 1st March at the Lincolnshire Poacher, 
Mansfield Road, starting at 7.30pm. This event has been 

organised by Sarah Gardiner, Vice President 
of Nottingham Trent Real Ale and Cider 
Society. Sarah says “Our society caters for 
both real cider and real ale drinkers, so an 
event focusing on cider is important to us. 
The society membership consists of a roughly 
50/50 split between ale and cider drinkers, so 
we also aim to introduce a few ale drinkers to 
cider for the first time.” The event will include 

an illustrated ‘chat’ about what cider and perry are, plus a tutored 
tasting by local cider-maker Ray Blockley of Torkard Cider, and is 

open to all CAMRA young members and any 
other interested people under 30. Please 
email youngmembers@nottinghamcamra.
org for more details. 

In March we are planning trips to 
Loughborough (1-3 March) and Leicester 
(7-10 March) CAMRA beer festivals, see 
Facebook or email me for details closer to 
the time.

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

Events

Area Four LocAle Finalists
After counting the votes submitted by readers for 
the fourth ‘LocAle Locally’ feature in Nottingham 
Drinker 107, the two pubs going through to the 
Nottingham LocAle Pub of the Year finals are:

The Lincolnshire Poacher 
and 

The Waggon & Horses, Bleasby

Please ensure votes for this LocAle 5 
are submitted no later than the 

7th March 2012

Southbank bar, Trent Bridge, West Bridgford. NG2 6AN
3 to 4 cask ales greet 
the imbiber of which 
regularly two are 
LocAles. Nottingham EPA 
and Blue Monkey beers 
were available on my 
visit and the EPA was at 
its very best. Locals have 
taken to the beers and 
made EPA the biggest 
seller.

Opening hours: Mon-Thur 11.00-12.00; Fri 11.00-2.00am; Sat 
10.00-2.00am; Sun 10.00-12.00.

Vat and Fiddle, 12 - 14 Queensbridge Road. NG2 1NB
The Castle Rock Brewery 
tap sells 10 Castle Rock 
ales and 1 rotating guest 
LocAle, unsurprisingly 
Harvest Pale is the best 
seller. On my visit the 
Snowhite was quite 
excellent. The pub 
has just opened the 
Golding’s Room next to 
the Visitor Centre; home 
of brewery tours and the 
merchandise shop.

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

LocAle Locally     -
LocAle 5 - Continued from Page 19
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Special Stout

Nottingham Brewery 
are brewing a special 
oatmeal stout named 
after Tommy Flynn, 
the grandfather of Tom 
Flynn, current landlord 
of The Bell Inn. 

10p from every pint 
of the stout sold will 
go towards Tom’s 
nominated charity, The 
Nottingham Children’s 
Hospital Appeal. Tom 
is also planning to take 
part in the Kilimanjaro 
Trek in September.  

We wish Tom all of the 
best in his fund-rasing  
endeavours.

10P
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TOMMY FLYNN 'STOMMY FLYNN 'S
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Spyke Golding Literary Award

“Strings”

I’m sure you’ve seen the ads in the personal columns of the 
free papers, and the internet’s awash with them: 

‘Adventurous slim woman, naughty forties, looking for a man 
for discrete, no- strings, adult fun. Age, looks, unimportant’ 
Followed by a box number.

I’d been looking at those ads for some years, sometimes through 
eyes brimming with guilty tears, and I’m ashamed to say that I 
decided to answer one. It was either that or risk my life on Forest 
Road. I’d describe myself as a normal, middle-aged man with 
normal tastes and needs, but I’d been celibate for what felt like so 
long that it hurt.

Last Tuesday had been three years to the day since I lost my Penny: 
- wife, soul-mate, best friend and lover. She was kind and beautiful 
and her sudden death blew my world completely off its axis, so I 
felt I was still in no fit state to look for another relationship. But I 
did need sex.

As anxious and excited as a teenager, I tried to tell myself that it 
was just a laugh. No strings. That was how I met Hannah.

We exchanged photos and I’m glad to say that she was attractive 
but totally different to Penny; we chatted over the net and then 
over the phone. She seemed pleasant and down to earth; her voice 
carried the trace of a posh accent, which I found a turn-on. We 
made each other laugh, always a good sign, so we arranged to 
meet...

I’m not even sure which of us suggested it, but we set up the date 
as the 26th and the Forest Tavern, Mansfield Road, as the venue; a 
quick drink before going back to my place.

When the day finally arrived I was in a lather of lust and 
performance anxiety, I couldn’t remember being as nervous 

as this even before I lost my virginity! On the bus into Nottingham, 
despite having only just stepped out of the shower and into clean 
clothes, I felt sweat running from my arm-pits onto my torso. My 
hands were cold and clammy and my mouth as dry as dust. They 
say there’s no fool like an old fool and I fitted the bill perfectly. What 
was I thinking of? The photos I’d sent her were taken a few years 
ago, when I like to think that I looked alright: - Happy, relaxed, not 
too fat or too grey. I haven’t worn well. What on earth would she 
think when she met me in the flesh?

I was so flooded with adrenaline that I felt unsteady on my feet 
as I entered the bar...There was Hannah already! I recognised her 
instantly from her photos but was shocked to see how petite she 
was; she couldn’t have been more than four feet ten, and probably 
a size 6. She did however, have curves in all the right places and 
was far prettier than I’d been expecting. I felt another surge of 
excitement.

As I approached, she flashed a dazzling smile and said in her sexy, 
posh voice: “You must be Bob”.

She tilted up her head so that I could stoop and kiss her gently on 
the cheek. Thank god for that: I was dreading giving her a formal 
handshake with my sweaty mits! We turned to look at the beers 
on the bar and simultaneously burst out laughing; there was one 
called No Strings Golden Ale, brewed by some micro-brewery, and 
before I could say anything, she ordered two pints.

We took them to the comfy seats and began to chat. Hannah was 
caustically witty, intelligent, thoughtful, and downright off-beat. 
She was also incredibly open; she was married and loved her 
husband dearly but he was older than her and in poor health; she 
was as new to this and as nervous as I was. Before we’d finished 
our drinks, I thought it only fair to disclose some things about 
myself, and when I told her of Penny’s death, she held my hand.

She suggested, quite forcibly I thought, that it was my round and 
we ought to have another drink, but in a different pub. How could 
I refuse?

Mansfield Road is something of a gravity-assisted paradise 
for real ale drinkers and it turned out that Hannah was no 

stranger to the delights of starting at the top and zigzagging down 
the hill.

First Fade and then the Poacher: - Both were also serving No Strings 
Ale and we felt we had to have a pint in each. I don’t know if it was 
the booze or some strange voodoo at work, but I was starting to 
feel euphoric. Hannah was utterly enchanting and I wanted to keep 
talking to her.

It was my round again and we held hands as we crossed Mansfield 
Road to the Nag’s Head, where we had another pint of No Strings. 
More conversation, more laughs, more personal history. If we 
were on a gravity-assisted pub-crawl, we were in a car in which 
the brakes had been tampered with and we were heading for 
somewhere dangerous. Love?

Again, I can’t remember who suggested it, but we decided that food 
was needed and the first place we saw was a Chinese which Penny 
and I used to go to when we were first living together. We were 
ridiculously poor back then, and used to save 20p pieces in one of 
my Gran’s old Steradent tubes. When we had enough, this was the 
place to which we’d come to for our big treat. It was unlicensed, but 
for an hour we used to feel like millionaires, out of our grotty first 
flat, with a cheap bottle of plonk from the ‘offy’, dining together. 
Staff came to expect us to pay in 20p’s after a while. We were 
young and so in love.

These memories surfaced while talking to Hannah and rather than 
feeling sad, I felt lucky to have had them. Meal over and we both 
wanted another drink. We lurched left out of the restaurant; arm-
in-arm and it struck me just how drunk I was feeling.

The rest of the crawl was a blur! By the time we hit The Peacock we 
were like a couple of drunken, giggling kids, intermittently snogging 
each other’s faces off and then laughing uproariously at our own 
jokes. We were disgraceful! And so old enough to know better.

Of course we ended up in bed together. And of course the sex 
was clumsy and rubbish. We were too far gone! You don’t sink 

a skin full of ale and perform like 20 year-olds when you’re our 
age. Hannah didn’t seem bothered and she fell asleep, tiny and 
gorgeous, nestling against me.

That was a few years ago now. Hannah and I are still firm friends 
(nothing more) and our friendship goes far beyond any notion of 
No Strings Fun. When her husband passed away I held her hand 
throughout the funeral and supported her through her grief.

I’m pleased to say that both of us have moved on from our losses. 
We still drink together and occasionally raise a toast to the ties of 
friendship: - ‘To No Strings!’

In this issue we feature “Strings”, written by Bob Hawkins, the first of the two runner-up prize winners from the 2011 Spyke 
Golding Literary Award. Bob won a £50 prize for his work, reproduced below.

This annual competition is open to people who reside or work within Nottinghamshire and are over the age of 18 by 1st October in the 
year of the competition. Entries must be less than 1200 words. The entries were judged by Mick Bajcar, Derek Adams, Chris Homes 
and Steve Westby. Closing date is the 1st September, 2012. Full details of the 2012 competition and how to enter will be featured in 
the next April-May issue of Nottingham Drinker (ND109), along with the final runner-up item.  

Bob Hawkins is a member of the Nottingham Writers Group. The group meet every Wednesday evening 
(6.00-8.00pm) at the Malt Cross, St James Street and would welcome new members.
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City Visit Eargone and Legless on a Birmingham Beer Quest
What are 
you up to 

Stout

When 
does 

that take 
place

I’m going
to do the 

Nottingham 
CAMRA Stout 

and Porter 
Stroll

From 
the 10th 
March 
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to the 31st 
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Visit any of the pubs below and buy a half or a pint of Stout or Porter, then fill in the date visited and the beer name overleaf. 
You need to visit a minimum of six different pubs. Place your form in a collecting box or send your form in by 7th April 2012

How to do the Stout and Porter Stroll

Sounds 
fun, I 

think I’ll 
join you

Pub Address Post code 
Tel No Opening Times How to get there

Bell Inn 18 Angel Row, 
Nottingham

NG1 6HL   
0115 9475241

11-11.30 Mon - Sat, 11-11 Sun 
(May open later if there is trade) Near the Market Square

Sir John Borlase 
Warren

1 Ilkeston Road, 
Canning Circus

NG7 3GD  
0115 9474247

12-12 Mon - Thur, 12-1am Fri - 
Sat, 12-11.30 Sun Any bus to Canning Circus

Bread and Bitter 153 Woodthorpe 
Drive, Mapperley

NG3 5JL    
0115 9607541

10-11 Mon - Wed, 10-12 Thur - 
Sat, 11-11 Sun NCT bus 45 to Mapperley shops

Bridge at 
Gamston

Radcliffe Road,   
Gamston

NG2 6NR   
0115 9813641

12-11 Mon - Sat, 12-10.30 Sun Trent Barton Radcliffe Line

Bunkers Hill 36-38 Hockley, 
Nottingham

NG1 1FP   
0115 9100114

11-11 Mon - Thur, 11-12 Fri, 12-
12 Sat, 12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street, 
Nottingham

NG1 7EH   
0115 9555060

11-11 Mon - Wed, 11-12 Thur
11-1am Fri - Sat, 11-10.30 Sun

Near Broadmarsh Shopping Centre on 
the canal waterfront

Cross Keys 15 Byard Lane, 
Nottingham

NG1 2GJ   
0115 9417898

10-11 Sun - Wed, 10-1am Thur 
- Sat Lace Market tram stop

Crown Inn Church Street, 
Beeston

NG9 1FY   
0115 9254738

12-11.30 Mon - Sat, 12-11 Sun Near Beeston bus station, NCT 13 & 
36, Trent Barton Indigo, Your Bus Y36

Fellows, Morton 
& Clayton

54 Canal Street,   
Nottingham

NG1 7EH   
0115 9506795

11-11 Mon - Thur, 11-12 Fri,    
10-12 Sat, 11-10.30 Sun

Near Broadmarsh Shopping Centre on 
the canal waterfront

Fox & Crown 33 Church Street,   
Old Basford

NG6 0GA   
0115 9422002

12-12 Mon - Sun Basford Tram Stop or NCT 70, 71, 72 
bus

Gatehouse Tollhouse Hill, 
Nottingham

NG1 5FS   
0115 9473952

11-11 Mon - Thur, 11-12 Fri - Sat 
12-10.30 Sun

Junction of Maid Marian Way and 
Parliament Street

Globe 152, London Road, 
Nottingham

NG2 3BQ  
0115 9866881

4-11 Mon - Thur, 4-12 Fri, 11-12 
Sat, 12-10.30 Sun

NCT Green Line bus (not No 11) 
opposite Meadow Lane footbridge

Hand & Heart 65-67 Derby Road, 
Nottingham

NG1 5BA   
0115 9582456

12-11 Mon, 12-12 Tue - Thur, 12-
2am Fri - Sat, 12-10.30 Sun

Between Maid Marian Way and 
Canning Circus

Hop Pole 2 Chilwell Road, 
Beeston

NG9 4AE   
0115 9251174

12-12 Mon - Sun Just beyond Beeston bus station,  
NCT 36, Trent Barton Indigo

A desire to absorb the spirit of J. R. R. Tolkien, together 
with an opportunity to dress up as a character from ‘The Lord 
of the Rings’, and the promise of 

good beer, took my friend Yvonne and I 
to Birmingham one Saturday in May last 
year. The event was the annual ‘Middle 
Earth Weekend’, held at Sarehole 
Mill within The Shire Country Park in 
the Hall Green area of Birmingham.   
Yvonne transformed into a Hobbit, and 
I created a new character, Eargone the 
Elf, as I managed to lose one of my 
silicone elf ears en route.  As well as a 
dressing-up parade and various stalls 
and information stands about Tolkien, 
attendees also had the opportunity to 
ride on a vintage bus, viewing sites 
associated with the great man,  and 
taking in a visit to The Two Towers. One tower is 18th century while 

the other is a Victorian neo-
Gothic structure.  These towers 
are, it is said, the ones used as 
inspiration for  ‘The Lord of the 
Rings’ - ‘The Two Towers’ being 
the title of the second volume in 
the trilogy.  The event was huge 
fun but I’m sorry to say that it 
lacked one important thing – 
beer.  So after we’d had our fill 
of hobbits and elves, we went to 
await a ‘normal’ bus to take us to 
some of Birmingham’s fine pubs.

At the bus stop we got chatting 
to a local resident who advised 
us against going into certain 
quarters and pubs ‘looking like 
that’.  Undissuaded, we gave 
hobbit-like chuckles and set 
forth.  We found Birmingham’s 
bus drivers most helpful 
and everybody seemed to 
understand without explanation 
that we were celebrating 
Tolkien.  

First stop was the White Swan 
in the Digbeth area, a family-run Marstons pub which is Grade II 
listed and in the CAMRA National Inventory.  We were impressed 
with the tiling and the windows and enjoyed a half of Jennings Tom 
Fool.   Although thirsty after a lack of beer all day, we resisted trying 
further ales here and instead made our way the short distance to 
the Anchor on Rea Street, another Grade II listed Victorian National 
Inventory establishment.  The choice here was much wider, and 
we sampled several beers and ciders 
while chatting to ‘Kinver Dave’ from 
Kinver Brewery who just happened to 
be there.  I read with interest a poster 
about the Anchor’s regular summer 
organic beer festival, which was also 
going to showcase organic ciders and 
perries this time.  I’ve made a mental 
note to try to visit it in 2012.

Well, these were two of the pubs we’d 
been warned against going into with 
our attire, but we found no one batted 
an eyelid, and in fact people were very 
friendly, so we reckoned hobbits and 
elves must frequent regularly.  

Our next stop following a tram ride 
to the Jewellery Quarter was the Church Inn on Great Hampton 

Street where we had a good half of Holden’s Mild.  The very helpful 
staff asked us about our costumes and our pub crawl, and directed 
us to a new establishment, only open two days and now the Two 
Towers Brewery tap - The Brown Lion.  Here we found a very 
convivial pub with six real ales - five their own and one a guest - 

plus a traditional cider.  We both went for 
the Jewellery Porter, 5% and vegan, which 
was delicious.  (For vegans/vegetarians out 
there, it is worth noting that The Brown Lion 
serves vegan and vegetarian food options, 
and does a Curry Club on Monday with a 
vegan option.)  In fact it was so good we had 
another of the same and were grateful to be 
offered a CAMRA discount on halves as well 
as pints (including on traditional ciders).   It 
was pleasing also to see an array of LocAle 
crowns, plus a Mild in May crown on one of 
the handpulls.  This was Livery Street Mild, 
5.4%, and equally as good as the Jewellery 
Porter.  We talked at length with one of the brewers, who was 

there that evening, about the venture, 
and drew the connection between the 
Brewery and our earlier day’s event, 
for the Two Towers Brewery is of course 
named after The Two Towers that the 
vintage bus visited earlier.  We suggested 
the Two Towers Brewery ought to find out 
if they could have a stand at the next 
Middle Earth Weekend, as it would be 
most appropriate, and more to the point, 
fill the event’s beer void.   

The brewery connection to Tolkien 
seemed a very fortuitous way in which 
to round off the day, but we did still 
feel a need to call in at the Rose Villa 
Tavern, which although a non-real ale 

establishment (at that time), 
has an amazing tiled interior 
which we wanted to see.  We’d 
also heard rumours that it may 
be taken over soon and fearing 
an unsympathetic refurb, we 
yearned to see it in its present 
guise for comparison’s sake.  We 
weren’t disappointed with the 
interior which was fantastic, and 
the beer was no less a disappointment as it was the expected boring 
bland stuff.  I’ve since read that it has indeed had a refurb, now 
appears to be serving cocktails plus Greene King IPA and a rotating 

guest, and seems to have been ‘cleaned up’. 
Glad we got there when we did as we tend to 
prefer places with a bit of patina.

The plan was to have a final drink at The 
Wellington near New Street station, but a lack 
of time before our train home meant missing it 
on this occasion.

Nevertheless, we will be back to sample 
some more of Birmingham’s pubs, perhaps 
at this year’s Middle Earth Weekend, which is 
celebrating 75 years of ‘The Hobbit’ and takes 
place on Saturday and Sunday 19 and 20 May 
2012. See:  www.middleearthweekend.org.uk 
for further more details. Alternatively we may 
go in the summer to try out the organic beer 
festival at the Anchor Inn - maybe in quieter 
clothing this time...

Elf and Hobbit set out 
on their quest for the 

precious... ale

Smaug’s Lair ... or the contents of 
a giant mash tun?

We shall leave the Hobbit-hole 
- and seek ale!

Maybe Gandalf can tell us 
where to find beer...?

The Grade II-listed White 
Swan in Digbeth

The White Swan: run by the same 
family for many years

Jewel-like colours 
in the windows of 
the White Swan

Some of the beers on offer at The Brown Lion

Nottingham CAMRA Member Halina Kowczyk Goes In Search Of Precious...
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Visit any of the pubs below and buy a half or a pint of Stout or Porter, then fill in the date visited and the beer name overleaf. 
You need to visit a minimum of six different pubs. Place your form in a collecting box or send your form in by 7th April 2012

How to do the Stout and Porter Stroll

Sounds 
fun, I 

think I’ll 
join you

Pub Address Post code 
Tel No Opening Times How to get there

Bell Inn 18 Angel Row, 
Nottingham

NG1 6HL   
0115 9475241

11-11.30 Mon - Sat, 11-11 Sun 
(May open later if there is trade) Near the Market Square

Sir John Borlase 
Warren

1 Ilkeston Road, 
Canning Circus

NG7 3GD  
0115 9474247

12-12 Mon - Thur, 12-1am Fri - 
Sat, 12-11.30 Sun Any bus to Canning Circus

Bread and Bitter 153 Woodthorpe 
Drive, Mapperley

NG3 5JL    
0115 9607541

10-11 Mon - Wed, 10-12 Thur - 
Sat, 11-11 Sun NCT bus 45 to Mapperley shops

Bridge at 
Gamston

Radcliffe Road,   
Gamston

NG2 6NR   
0115 9813641

12-11 Mon - Sat, 12-10.30 Sun Trent Barton Radcliffe Line

Bunkers Hill 36-38 Hockley, 
Nottingham

NG1 1FP   
0115 9100114

11-11 Mon - Thur, 11-12 Fri, 12-
12 Sat, 12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street, 
Nottingham

NG1 7EH   
0115 9555060

11-11 Mon - Wed, 11-12 Thur
11-1am Fri - Sat, 11-10.30 Sun

Near Broadmarsh Shopping Centre on 
the canal waterfront

Cross Keys 15 Byard Lane, 
Nottingham

NG1 2GJ   
0115 9417898

10-11 Sun - Wed, 10-1am Thur 
- Sat Lace Market tram stop

Crown Inn Church Street, 
Beeston

NG9 1FY   
0115 9254738

12-11.30 Mon - Sat, 12-11 Sun Near Beeston bus station, NCT 13 & 
36, Trent Barton Indigo, Your Bus Y36

Fellows, Morton 
& Clayton

54 Canal Street,   
Nottingham

NG1 7EH   
0115 9506795

11-11 Mon - Thur, 11-12 Fri,    
10-12 Sat, 11-10.30 Sun

Near Broadmarsh Shopping Centre on 
the canal waterfront

Fox & Crown 33 Church Street,   
Old Basford

NG6 0GA   
0115 9422002

12-12 Mon - Sun Basford Tram Stop or NCT 70, 71, 72 
bus

Gatehouse Tollhouse Hill, 
Nottingham

NG1 5FS   
0115 9473952

11-11 Mon - Thur, 11-12 Fri - Sat 
12-10.30 Sun

Junction of Maid Marian Way and 
Parliament Street

Globe 152, London Road, 
Nottingham

NG2 3BQ  
0115 9866881

4-11 Mon - Thur, 4-12 Fri, 11-12 
Sat, 12-10.30 Sun

NCT Green Line bus (not No 11) 
opposite Meadow Lane footbridge

Hand & Heart 65-67 Derby Road, 
Nottingham

NG1 5BA   
0115 9582456

12-11 Mon, 12-12 Tue - Thur, 12-
2am Fri - Sat, 12-10.30 Sun

Between Maid Marian Way and 
Canning Circus

Hop Pole 2 Chilwell Road, 
Beeston

NG9 4AE   
0115 9251174

12-12 Mon - Sun Just beyond Beeston bus station,  
NCT 36, Trent Barton Indigo
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How to do the Stroll Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham     
NG8 5QL

In your opinion which pub served the best Stout or Porter 

…………...........................……………….............………….

In your opinion which pub had the best Stout & Porter display 

.................……………..........................……………………..

Visit any of the pubs above and buy a half or a pint of Stout or Porter, then fill in the date visited 
and the beer name below. You need to visit a minimum of six different pubs. Place your form in a 
collecting box (see over for details) or send your form to the address alongside by 7th April 2012

Pub Address Post code 
Tel No Opening Times How to get there

Horse & Groom 462 Radford Road, 
Basford

NG7 7EA   
0115 9703777

4-11 Mon - Tue, 12-11 Wed - Thur, 
12-12 Fri, 11-11.30 Sat, 12-11 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm) 

Johnson Arms 59 Abbey Street, 
Lenton

NG7 2NZ   
0115 9786355

 12-12 Sun - Thurs, 12-1 Fri,      
4 - 12 Sat NCT 13 & 14 to Beeston

Kean’s Head 46 St Mary’s Gate, 
Lace Market

NG1 1QA  
0115 9474052

11.30-11 Mon - Thur, 11.30-
12.30 Fri - Sat, 12-10.30 Sun

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street, 
Nottingham

NG2 4PB   
0115 9589864

12-11 Mon - Thur, 11-11 Fri - Sat, 
12-10.30 Sun

Junction with Manvers Street, near 
Carlton Rd, just up from the Ice Arena

Langtry’s 2 South Sherwood 
Street, Nottingham

NG1 4BY   
0115 9472124

11-11 Mon - Sat, 12-10.30 Sun Opposite the Theatre Royal

Last Post 6A Chilwell Road, 
Beeston

NG9 1AA   
0115 9638100

9-12 Mon - Sun Near Beeston bus station, NCT 13 & 
36, Trent Barton Indigo, Your Bus Y36

Lincolnshire 
Poacher

161 Mansfield Road, 
Nottingham

NG1 3FR   
0115 9411584

11-11 Mon - Wed, 11-12 Thur - 
Sat 12-11 Sun 

Also rear entrance off North Sherwood 
Street

The Lion 44 Mosley Street,  
New Basford

NG7 7FQ   
0115 9703506

12-11 Mon - Wed, 12-12 Thur - 
Sat, 12-10.30 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm) 

Major Oak 24-26 Pelham Street, 
Nottingham

NG1 2EG   
0115 9584825

10-12 Sun - Thurs,                  
10-1am Fri - Sat

Between the Market Square and the 
Lace Market

Malt Cross 16 St James Street, 
Nottingham

NG1 6FG   
0115 9411048

11-11 Mon - Thurs, 11-1am Fri 
- Sat, 11 - 6 Sun

Between the Market Square and Maid 
Marian Way

The Moot 27c Carlton Road, 
Nottingham

NG3 2DL      
No phone

11-11 Sun - Thur, 11-1 Fri - Sat NCT Lilac line 24, 25, 26 & 27 & 100 
bus, just up from the Ice Arena

Nags Head 140 Mansfield Road, 
Nottingham

NG1 3HW  
0115 9506754

12-12 Sun - Thurs, 12-1 Fri - Sat Half way up Mansfield Road

Newshouse 123 Canal Street, 
Nottingham

NG1 7HB   
0115 9523061

12-11 Sun - Thur, 12-12 Fri - Sat Near Broadmarsh Shopping Centre, 
Station Street tram stop

Organ Grinder 21 Alfreton Road, 
Canning Circus

 NG7 3JE   
0115 9700630

12-11 Sun - Wed, 12-11.30 
Thurs, 12-12 Fri - Sat Just off Canning Circus

The Plough 17 St Peter’s Street, 
Radford

NG7 3EN   
0115 9702615

12-12 Mon - Sun NCT Pink Line or Trent Barton Rainbow 
2, alight at junction with Triumph Rd

Poppy & Pint Pierrepont Road,  
West Bridgford

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat, 10-11 Sun NCT 11 to Lady Bay

Portland Arms 24 Portland Street, 
Canning Circus

NG7 4GN      
No phone

11-11 Sun - Thur, 11-1 Fri - Sat NCT Turquoise Line, TB Rainbow 1,   
off Alfreton Road

Queen Adelaide 99 Windmill Lane, 
Sneinton

NG3 2BH   
0115 9580607

1-11 Mon - Fri, 12-11 Sat - Sun Walk up Walker Street from Carlton 
Road and turn left at the top

Reindeer Main Street, 
Hoveringham

NG14 7GR 
0115 9663629

5-11.30 Mon-Tue, 12-2 & 5-11.30 
Wed - Fri, 12-11.30 Sat & Sun-

Train to Thurgarton station, 1 mile walk along 
Station Rd or Pathfinder 100 bus to Lowdham 

Premiere PRN 3 bus to Hoveringham

Ropewalk 107-111 Derby Road, 
Canning Circus

NG1 5BB   
0115 9596181

12-12 Sun - Thur, 12-1am Fri 
- Sat Any bus to Canning Circus

Rose of England 30 Mansfield Road, 
Nottingham

NG1 3GY   
0115 9582636

12-11 Mon - Thur, 12-12 Fri - Sat       
12-10 Sun

Just up from the Victoria Shopping 
Centre

Roundhouse Royal Standard Place, 
Nottingham

NG1 6FS   
0115 9240120

11-11 Mon - Thur, 11-12 Fri - Sat       
12-10.30 Sun Uphill from the Castle

Salutation Inn Hounds Gate, 
Nottingham

NG1 7AA   
0115 9476580

12-12 Sun - Thur, 12-2am Fri 
- Sat On Maid Marian Way

Stratford Haven 2 Stratford Road,  
West Bridgford

NG2 6BA   
0115 9825981

10.30-11 Mon - Wed, 10.30-12 
Thur - Sat, 12-11 Sun

NCT Green line 6, 7, 8, 9 bus, near
 the Co-op

Test Match Gordon Square,    
West Bridgford

NG2 5LP   
0115 9811481

11-11 Mon, 11-11.30 Tue - Thur
11-12 Fri - Sat, 12-11 Sun NCT Green line 6 bus

Trent Bridge Inn 2 Radcliffe Road, 
West Bridgford

NG2 6AA   
0115-9778940

9-12 Mon - Sun By Trent Bridge, NCT Green line, Trent 
Barton bus to West Bridgford

Trent Navigation 17 Meadow Lane, 
Nottingham

NG2 3HS   
0115 9865658

4-11 Mon - Thur, 12-12 Fri, 11-12 
Sat, 11-10.30 Sun

NCT Green Line, Trent Barton bus to 
West Bridgford, walk over canal

Vat & Fiddle 12 Queensbridge 
Road, Nottingham

NG2 1NB   
0115 9850611

11-11 Mon - Thur, 11-12 Fri - Sat, 
12-11 Sun Opposite Nottingham railway station

Victoria Hotel 85 Dovecote Lane, 
Beeston

NG9 1JG   
0115 9254049 10.30-11 Mon - Sat, 12-11 Sun Next to Beeston railway station, NCT 

13 or Trent Barton 18

Date Beer Date Beer

BELL INN SIR JOHN BORLASE WARREN

BREAD AND BITTER BRIDGE AT GAMSTON

BUNKERS HILL CANALHOUSE

CROSS KEYS CROWN INN

FELLOWS, MORTON & CLAYTON FOX & CROWN

GATEHOUSE GLOBE

HAND & HEART HOP POLE

HORSE & GROOM JOHNSON ARMS

KEAN’S HEAD KING WILLIAM IV

LANGTRY’S LAST POST

LINCOLNSHIRE POACHER THE LION

MAJOR OAK MALT CROSS

NAGS HEAD THE MOOT

NEWSHOUSE ORGAN GRINDER

THE PLOUGH POPPY & PINT

PORTLAND ARMS QUEEN ADELAIDE

REINDEER ROPEWALK

ROSE OF ENGLAND ROUNDHOUSE

SALUTATION INN STRATFORD HAVEN

TEST MATCH TRENT BRIDGE INN

TRENT NAVIGATION VAT & FIDDLE

VICTORIA INN Name…………...........................………………………….

Address……………..........................……………………..

…………………………………….........................………..

Postcode………………………….........................……….

Email address………………………........................…….
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How to do the Stroll Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham     
NG8 5QL

In your opinion which pub served the best Stout or Porter 

…………...........................……………….............………….

In your opinion which pub had the best Stout & Porter display 

.................……………..........................……………………..

Visit any of the pubs above and buy a half or a pint of Stout or Porter, then fill in the date visited 
and the beer name below. You need to visit a minimum of six different pubs. Place your form in a 
collecting box (see over for details) or send your form to the address alongside by 7th April 2012

Pub Address Post code 
Tel No Opening Times How to get there

Horse & Groom 462 Radford Road, 
Basford

NG7 7EA   
0115 9703777

4-11 Mon - Tue, 12-11 Wed - Thur, 
12-12 Fri, 11-11.30 Sat, 12-11 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm) 

Johnson Arms 59 Abbey Street, 
Lenton

NG7 2NZ   
0115 9786355

 12-12 Sun - Thurs, 12-1 Fri,      
4 - 12 Sat NCT 13 & 14 to Beeston

Kean’s Head 46 St Mary’s Gate, 
Lace Market

NG1 1QA  
0115 9474052

11.30-11 Mon - Thur, 11.30-
12.30 Fri - Sat, 12-10.30 Sun

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street, 
Nottingham

NG2 4PB   
0115 9589864

12-11 Mon - Thur, 11-11 Fri - Sat, 
12-10.30 Sun

Junction with Manvers Street, near 
Carlton Rd, just up from the Ice Arena

Langtry’s 2 South Sherwood 
Street, Nottingham

NG1 4BY   
0115 9472124

11-11 Mon - Sat, 12-10.30 Sun Opposite the Theatre Royal

Last Post 6A Chilwell Road, 
Beeston

NG9 1AA   
0115 9638100

9-12 Mon - Sun Near Beeston bus station, NCT 13 & 
36, Trent Barton Indigo, Your Bus Y36

Lincolnshire 
Poacher

161 Mansfield Road, 
Nottingham

NG1 3FR   
0115 9411584

11-11 Mon - Wed, 11-12 Thur - 
Sat 12-11 Sun 

Also rear entrance off North Sherwood 
Street

The Lion 44 Mosley Street,  
New Basford

NG7 7FQ   
0115 9703506

12-11 Mon - Wed, 12-12 Thur - 
Sat, 12-10.30 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm) 

Major Oak 24-26 Pelham Street, 
Nottingham

NG1 2EG   
0115 9584825

10-12 Sun - Thurs,                  
10-1am Fri - Sat

Between the Market Square and the 
Lace Market

Malt Cross 16 St James Street, 
Nottingham

NG1 6FG   
0115 9411048

11-11 Mon - Thurs, 11-1am Fri 
- Sat, 11 - 6 Sun

Between the Market Square and Maid 
Marian Way

The Moot 27c Carlton Road, 
Nottingham

NG3 2DL      
No phone

11-11 Sun - Thur, 11-1 Fri - Sat NCT Lilac line 24, 25, 26 & 27 & 100 
bus, just up from the Ice Arena

Nags Head 140 Mansfield Road, 
Nottingham

NG1 3HW  
0115 9506754

12-12 Sun - Thurs, 12-1 Fri - Sat Half way up Mansfield Road

Newshouse 123 Canal Street, 
Nottingham

NG1 7HB   
0115 9523061

12-11 Sun - Thur, 12-12 Fri - Sat Near Broadmarsh Shopping Centre, 
Station Street tram stop

Organ Grinder 21 Alfreton Road, 
Canning Circus

 NG7 3JE   
0115 9700630

12-11 Sun - Wed, 12-11.30 
Thurs, 12-12 Fri - Sat Just off Canning Circus

The Plough 17 St Peter’s Street, 
Radford

NG7 3EN   
0115 9702615

12-12 Mon - Sun NCT Pink Line or Trent Barton Rainbow 
2, alight at junction with Triumph Rd

Poppy & Pint Pierrepont Road,  
West Bridgford

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat, 10-11 Sun NCT 11 to Lady Bay

Portland Arms 24 Portland Street, 
Canning Circus

NG7 4GN      
No phone

11-11 Sun - Thur, 11-1 Fri - Sat NCT Turquoise Line, TB Rainbow 1,   
off Alfreton Road

Queen Adelaide 99 Windmill Lane, 
Sneinton

NG3 2BH   
0115 9580607

1-11 Mon - Fri, 12-11 Sat - Sun Walk up Walker Street from Carlton 
Road and turn left at the top

Reindeer Main Street, 
Hoveringham

NG14 7GR 
0115 9663629

5-11.30 Mon-Tue, 12-2 & 5-11.30 
Wed - Fri, 12-11.30 Sat & Sun-

Train to Thurgarton station, 1 mile walk along 
Station Rd or Pathfinder 100 bus to Lowdham 

Premiere PRN 3 bus to Hoveringham

Ropewalk 107-111 Derby Road, 
Canning Circus

NG1 5BB   
0115 9596181

12-12 Sun - Thur, 12-1am Fri 
- Sat Any bus to Canning Circus

Rose of England 30 Mansfield Road, 
Nottingham

NG1 3GY   
0115 9582636

12-11 Mon - Thur, 12-12 Fri - Sat       
12-10 Sun

Just up from the Victoria Shopping 
Centre

Roundhouse Royal Standard Place, 
Nottingham

NG1 6FS   
0115 9240120

11-11 Mon - Thur, 11-12 Fri - Sat       
12-10.30 Sun Uphill from the Castle

Salutation Inn Hounds Gate, 
Nottingham

NG1 7AA   
0115 9476580

12-12 Sun - Thur, 12-2am Fri 
- Sat On Maid Marian Way

Stratford Haven 2 Stratford Road,  
West Bridgford

NG2 6BA   
0115 9825981

10.30-11 Mon - Wed, 10.30-12 
Thur - Sat, 12-11 Sun

NCT Green line 6, 7, 8, 9 bus, near
 the Co-op

Test Match Gordon Square,    
West Bridgford

NG2 5LP   
0115 9811481

11-11 Mon, 11-11.30 Tue - Thur
11-12 Fri - Sat, 12-11 Sun NCT Green line 6 bus

Trent Bridge Inn 2 Radcliffe Road, 
West Bridgford

NG2 6AA   
0115-9778940

9-12 Mon - Sun By Trent Bridge, NCT Green line, Trent 
Barton bus to West Bridgford

Trent Navigation 17 Meadow Lane, 
Nottingham

NG2 3HS   
0115 9865658

4-11 Mon - Thur, 12-12 Fri, 11-12 
Sat, 11-10.30 Sun

NCT Green Line, Trent Barton bus to 
West Bridgford, walk over canal

Vat & Fiddle 12 Queensbridge 
Road, Nottingham

NG2 1NB   
0115 9850611

11-11 Mon - Thur, 11-12 Fri - Sat, 
12-11 Sun Opposite Nottingham railway station

Victoria Hotel 85 Dovecote Lane, 
Beeston

NG9 1JG   
0115 9254049 10.30-11 Mon - Sat, 12-11 Sun Next to Beeston railway station, NCT 

13 or Trent Barton 18

Date Beer Date Beer

BELL INN SIR JOHN BORLASE WARREN

BREAD AND BITTER BRIDGE AT GAMSTON

BUNKERS HILL CANALHOUSE

CROSS KEYS CROWN INN

FELLOWS, MORTON & CLAYTON FOX & CROWN

GATEHOUSE GLOBE

HAND & HEART HOP POLE

HORSE & GROOM JOHNSON ARMS

KEAN’S HEAD KING WILLIAM IV

LANGTRY’S LAST POST

LINCOLNSHIRE POACHER THE LION

MAJOR OAK MALT CROSS

NAGS HEAD THE MOOT

NEWSHOUSE ORGAN GRINDER

THE PLOUGH POPPY & PINT

PORTLAND ARMS QUEEN ADELAIDE

REINDEER ROPEWALK

ROSE OF ENGLAND ROUNDHOUSE

SALUTATION INN STRATFORD HAVEN

TEST MATCH TRENT BRIDGE INN

TRENT NAVIGATION VAT & FIDDLE

VICTORIA INN Name…………...........................………………………….

Address……………..........................……………………..

…………………………………….........................………..

Postcode………………………….........................……….

Email address………………………........................…….
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ll Stouts and Porters – a history
Porter was a London style that turned the brewing industry 
upside down early in the 18th century. It was a dark brown 
beer – 19th century versions became jet black – that was 
originally a blend of brown ale, pale ale and ‘stale’ or well-
matured ale. It acquired the name Porter as a result of 
its popularity among London’s workers who carried goods 
around the City. There was no mechanised transport and 
horses were expensive so goods and supplies were simply 
carried around by these porters. 

The strongest versions of Porter were known as Stout 
Porter, reduced over the years to simply Stout. Such vast 
quantities of Porter and Stout flooded into Ireland from 
London and Bristol that a Dublin brewer named Arthur 
Guinness decided to fashion his own interpretation of the 
style. The beers were strong – 6% for Porter, 7% or 8% 
for Stout. Restrictions on making roasted malts in Britain 
during World War One led to the demise of Porter and Stout 
and left the market to the Irish. 

There is often confusion between stouts and porters. Stouts 
are typically black and are less hoppy than porters. There 
are two types of stout: dry and sweet. Dry stouts have an 
initial malt and caramel flavour with a distinctive dry roast 
bitterness in the finish. The dry roast character is achieved 
by use of roasted barley, which dominates the flavour 
profile, often preventing other flavours from appearing. 
Mouth feel is often rich. In comparison, sweet stouts are 
distinctively sweet in taste and aftertaste through the 
use of lactose and may have a cloying body. Stouts often 
contain roasted barley and sometimes oats (‘Oatmeal 
Stouts’). The alcohol content ranges from 4% to as high 
as 12% ABV. Porter is always a dark beer (black or dark 
brown), which comes from the use of dark malts. It is 
complex in flavour with a full mouth feel and a pronounced 
finish through bitter hopping. They are usually 4% to 6.5% 
ABV.

In recent years, smaller craft brewers in Britain have 
rekindled an interest in the style, though in keeping with 
modern drinking habits, strengths have been reduced. Look 
for profound dark and roasted malt character with raisin 
and sultana fruit, espresso or cappuccino coffee, liquorice 
and molasses, all underscored by hefty hop bitterness. 

Don’t forget the Mild Trail - Full details in the April/May edition of the Nottingham Drinker

If it’s March, it can only mean 
one thing - The Stout and 

Porter Stroll is here again
This is the eighth Nottingham CAMRA Stout and 
Porter event and it is becoming more popular 
every year. It is three weeks of campaigning in 
order to promote two of the oldest beer styles 
still drunk in Britain today and we are now up 
to forty three pubs for you to visit.

The Stroll will take place from Saturday, 10th 
March through to Saturday, 31st March 2012. To 
support the event, just visit the pubs to find out 
what is available; many outlets will be stocking 
several different beers throughout the stroll. 
Once you have sampled your chosen tipple, 
fill in the sheet overleaf with the date and the 
name of the beer sampled. Once you’ve visited 
six pubs you can enter our prize draw. The 
prizes are bottles of, would you believe, stout 
or porter. Of course you can continue until you 
have visited all forty three pubs on the stroll 
- what could be simpler? 

Again this year you can drop your completed 
form into a collecting box thus saving you the 
postage. The boxes will be available in the pubs 
listed, if you can’t see the box just hand the 
form to someone behind the bar and they will 
place it in the box. The boxes will be available 
throughout the trail until the closing date.

Every person who sends in a qualifying form 
will receive a certificate and a free pint of stout 
or porter at the Nottingham Robin Hood beer 
festival to be held at Nottingham Castle from 
10th to the 13th October 2012. How is that for 
an incentive? 

You will notice that there 
are two questions on the 
entry form, which pub 
served the best pint and 
which one put on the best 
display. The Vat and Fiddle 
won the best pint last 
year whilst the Ropewalk 
won the best display. 
Which ones will win this 
year? You’ll find out in the 
Nottingham Drinker.

Please note that all beers are subject to 
availability. Please bear with the pubs, the 
beer might have just gone or the next one 
might not be quite ready. Also, all participating 
pubs were invited at the beginning of January. 
Circumstances at the pub may have changed, 
a new landlord or the pub owning company 
may have changed their mind as to what they 
want on the bar. If no Stout or Porter is on 
offer, please accept the apology of Nottingham 
CAMRA, some things are beyond our control!

There are plenty of Stouts and Porters brewed 
these day but some to look out for locally 
are Sooty Stout from Nottingham Brewery; 
Hebridean from Castle Rock, their wildlife beer 
for March, a rich smooth stout; Midnight Porter 
from Magpie Brewery; Melton Mowbray Oatmeal 
Stout from Belvoir Brewery; Stout Fellow from 
Caythorpe and Black Pearl from Milestone. There 
are many other stouts and porters that will be 
available throughout the trail, see how many 
you can find.

What to look out for 
on the stroll

Cross Keys in the city centre
The Crown in Beeston
The Horse & Groom in Basford
Langtry’s in the city centre

Where are the collection boxes?   In all of these pubs:
The Hand & Heart on Derby Road 
The Nags Head on Mansfield Road 
Trent Navigation on Meadow Lane
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News Brewing

The booming real ale scene around Nottingham just seems 
to go on expanding and getting even more interesting. This 
edition we bring you news of three new breweries, two in 

the Nottingham area and one just over the county boundary in 
Ilkeston. These are the Navigation Brewery, North Star 
Brewing Company and Lincoln Green Brewing.

The Navigation Brewery located at the rear of the Trent Navigation 
on Meadow Lane, has been mentioned in the Drinker before, in fact 
when the pub was refurbished a few years back a new brewery 
was included in the plans but it was never progressed by the then 
owners. The pub is now owned by Great Northern Inns, who also 
run the Globe, Southbank, Cross Keys, Monkey Tree, Copper and 
the Approach.

This is going to be a fairly 
big brewery with a brand 
new 20 barrel plant on 
order from Moodys of 
Retford, scheduled for 
installation in the middle 
of February, although it 
is designed so that it is 
possible to also produce 
10-barrel brew lengths as 
well. The brewery will be 
environmentally friendly 
with as much recycling of 
energy as possible. 

The old stable buildings out the 
back are surprisingly large with 
high roofs (there was an upper 
floor at one time where the canal 
horsemen slept whilst their 
horses were stabled below), but 
they need a lot of work on them 
and it has been necessary to put 
in several lintels where walls 
have been breached to allow the 
equipment to be put in place. 
They are also rebuilding some 
of the stables that had been knocked down years ago to provide 

additional cold storage, so this is certainly a 
substantial project. They are using conical 
fermenters, which are unusual for a smaller 
brewery, and it is planned to install a 
walkway so that visitors can look down on 
the brewery below. 

The project is being led by director Chris 
Cocking, who has spent a lifetime in the 
brewing industry. The head brewer is Dominic 
Flynn who has worked at Derby Brewery for 
the past three years, he studied at Sheffield 
University and started his brewing career at 

Kelham Island Brewery, 
he has also worked as 
an exchange brewer 
at Thornbridge and at 
Brooklyn Brewery in New 
York. He is a keen real 
ale drinker and living in 
Sherwood, where his local 
is the Gladstone, has been 
a regular attendee at our 
festival.

Three More Local Breweries About To Open!
The brewery is owned by a sister company to Great Northern Inns 
and the idea is the brewery will supply all of the cask beers to the 
pubs in the estate, with the guests beers being provided by swaps, 
which makes a lot of sense economically and is the reason for the 
20 bbl brew length. It is hoped to produce their first brew in early 
March. NB: bbl = a ‘Brewers Barrel’, 1 x bbl = 36 Imperial gallons

Meanwhile Anthony Hughes thought he would have a complete 
change of career direction when the company he worked for, a 
chain of opticians, was taken over. He plans to open Lincoln Green 
Brewing by the spring and he has kindly written his own story for 
the Drinker, which you’ll find overleaf on page 29.

The first of our new local breweries to start production looks 
as if it might be The North Star Brewing Company, which 

is located just yards over the Derbyshire boundary at Gallows 
Industrial Park, off Furnace Road in Ilkeston, a right turn just before 
the Gallows pub on Nottingham Road as you enter the town from 
Trowell. Brewer Richard Bower has kindly written his own story for 
us, which details an interesting route to enter the industry for the 
first time. 

The North Star Brewing Company was formally registered 
with Companies House on 18th November this year. It has taken 
me 23 years to get to this point, although the story goes back 
a little further. I have recently celebrated my 50th Birthday. I 
left school at 16 and completed a 3-year apprenticeship at the 
Boots Company; I was mainly based at the Beeston site but did 
spend many happy months down at the old Island Street chemical 
works before someone blew the roof off the old E16 building. My 
apprenticeship was in Process Plant Operation and in a variety of 
ways I have spent most of my working life making a range of lotions, 
potions, tablets, medicinal liquids and shampoos etc. I am currently 
employed by 3M Health Care based in Loughborough once again in 
a manufacturing role, although as a Team Leader, manufacturing 
Metered Dose Inhalation products for asthma sufferers.  
 
Two key things happened during my apprenticeship. 1. We spent 
an afternoon at the Star Brewery Basford, home of the late 
Shipstones Brewery and 2. My course tutor suggested I try a 
pint of Theakstons Old Peculiar. Eureka! That was 1979. In the 
background to this I was involved in the production of the beer 
kits that Boots sold so I guess it was only natural to test them 
at home and that was my first hands on brewing experience. 
 
Skip forward to 1988 on a family holiday to St Ives in Cornwall 
I stumbled across a brew pub attached to a bird Sanctuary, 
called I believe Paradise Park(still brewing in Hayle). Being 
both interested and nosey I approached the barman to inquire 
where do you brew the beer, round the back was the reply so 
I met the 2 brewers, watched them for a while and thought, I 
can do that. That for me was when the dream really started. 
I then spent the next ‘X’ number of years enjoying being 
married, raising 2 daughters and building up our family home. 
 
As mentioned before, now I have reached 50, the dream still lives 
on (not a mid life crisis I hasten to add but a perfectly reasonable 
and rational, well thought through idea based upon years of 
experience and careful planning). My ever-supportive wife Dawn 
says ‘go for it I am right behind you’. My home brewing exploits 
have long since passed the Boots Beer kit stage and I have been 
full mash brewing for around 5 years now, perfecting my recipes. 
My wife Dawn is my partner in this venture. She will manage 
the business for us leaving me to get on with making the beer, 
although she will be my 1st apprentice. She has more than 15 years 
experience as a Human Resource professional so brings a wealth of 
business experience to the table, which will be invaluable and key 
to our success. She is also the sensible one who will keep us both 
grounded, well me really! I work an odd shift pattern, made up of 
12 hour days and 12 hour nights on a 24/7 rotational basis. This 
gives me blocks of time off work and it is during these times that I 
will be brewing in the first instance. Dawn will manage the business 
full time until we can both go it alone. Hopefully this will reduce the 
financial  pressure on the operation to give us a fighting chance. 
 
As for the Brewery itself, location-wise we are based at Unit 6, 
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hints of peat-smoked whisky malt; Past Times 4.1% - mid-brown 
session bitter with all golding hops; Idiot Proof 3.5% - tasty bitter 
with amber malt and first gold hops; Barnby Pale 3.6% - very pale 
beer with local honey and late-hopped with Amarillo; Unrepeatable 
4.1% - a one-off brew rescued from when the copper leaked, 
producing a beer with a hint of lemon (never to be repeated!); 
Dark Lane 3% - dark mild with chocolate malt and flaked barley; 
and Ice Breaker 3.7% - dark winter beer with roasted barley.

Another East Midlands Brewery planning to set up in the 
Spring is Gun Dog Ales, which will will be run by James 

Pickering and his partner Sarah Finch. James has a background in 
sales and has spent the last couple of years self employed. Sarah 
has always worked in offices…and always hated it. Both have 
always dreamed or working for themselves and they wanted to 
work together. Each of their parents are self-employed, working 
together, so it seemed like the natural step.

James always liked the idea of running a brewery, his interest in 
real ale started from watching his dad drink ‘proper beer’. Out 
walking in the woods one day with their Beagle, the decision was 
made that this is what they would do, after all you only live once. 
And they have never looked back. There have been lots of ups and 
a few downs along the way…and a good few funny stories coming 
from James’ Home Brewing. For example, Sarah came home from 
work one day to find that the house resembled a sauna and then 
discovered a panicked looking James hastily wiping the beer that 
was dripping off the ceiling and down the walls. It was a nice dark 
ale which was lovely on the white walls! Luckily these beers always 
taste good!

James decided to go on the BrewLab course up in Sunderland, 
which offered an excellent insight into the whole process and 
returned looking like a dog with two tails. From then on they have 
been eating, sleeping and dreaming beer. Not to mention the all-
important tasting. The beer has been popular amongst family and 
friends. James has received some great help, advice and support 
from local brewery Hoggley’s. Roy and Julie have offered priceless 
insights into the real world of brewing and they cannot thank 
them enough. They say that seeing what they have achieved just 
spurs us on to become as established and popular as any real ale 
producer.

After lots of research, they decided to get their plant from Dave 
Porter of PBC Brewery Installations. After a trip up North to visit 
him and see what he could offer they were sure this plant was 
the best for them. They are starting with a 6-barrel brewery and 
hoping to use its full potential as soon as possible!

Each beer name will be a play on 
a Gun Dog. For example, their 

first label features a Red Setter 
and the beer will be called 
Sun Setter. As each beer is 
released (they already have all 
the names lined up) the theme 
will become apparent. The 
beer name comes from a pure 
love of dogs and is just very 
locally linked to where they 
have grown up. James and 
Sarah have a Beagle (which 

they know is not a Gun Dog) 
and they say “we also know if 

we were to name a beer after this 
naughty Beagle, or any Beagle, it is 

bound to go wrong”).

Gallows Industrial Park, off Furnace Road in Ilkeston. We actually 
formally took possession of the unit on 25th December, which I 
guess is somewhat apt for a company called the North Star Brewing 
Company (pure coincidence I assure you). We are operating a 
plant with a 10 barrel brew length. This has been purchased and 
is being fabricated as we speak. We obviously need to make some 
minor alterations to the unit, drainage and plumbing, etc. but If we 
can stick to our plan, installation will be the last week in January, 
commissioning of the plant in early February and commercial 
production in mid February. At present we are on track with our 
timelines so this is achievable.

Three of the above beers have been ordered for the Derby Winter beer 
festival, these will be numbers 2,3 and 4 in the list above, so if you 
make it to this festival you can try for yourself. I will be brewing these 
on my pilot plant as the full kit will still be undergoing commissioning.  
 
Although it is really early days for us at present, we are both 
passionate about this venture and the product and want to do 
this to brew great beer. For me personally, I know this has to be 
commercially successful, I do not want this to be at the compromise 
of the quality. I have spent nigh on 35 years in the Pharmaceutical 
industry where the standards are exacting to say the least. I intend 
to bring these standards to our own operation to ensure we maintain 
the quality and consistency of our beer. I love making beer; I believe 
in myself and our products and know Dawn will run a tight ship. 
 
We are both very keen to keep things as local as possible. The LocAle 
scheme was, in our opinion, a stroke of genius and exactly the kind 
of initiative we believe in. We are traditionalist at heart, which I hope 
you see from our beer range. There is nothing wrong with modern at 
all but there is a reason I started to drink cask ale in the first place.  
 
The main reasons we chose the name North Star in the first place are 
as follows: It is the brightest star in the sky and very recognisable. 
It has been utilised very reliably by people as a navigational tool 
for centuries and has helped people to find their way home. Our 
marketing tag is ‘Navigate your way to the perfect pint, follow the 
North Star’. Now I am not claiming that at present we have hit 
perfection but that will always be our goal and one of our guiding 
principles. We firmly believe in running an ethical business and one 
that strives to take care of our environment wherever possible. 
We want to build up lasting and meaningful relationships with our 
customers and believe that by working together we can enhance 
the relationship to the benefit of all. 

Meanwhile the current newest Nottinghamshire brewery is 
Handleys which is very tiny, producing just 18 gallons at a 

time at the Willow Tree in Barnby, a small village a few miles out 
of Newark and a pub well worth a visit with some excellent food 
on offer as well as the beer. The beer is brewed almost exclusively 
for the pub as they struggle to keep up with demand but we did 
manage to get some for this year’s Nottingham Festival a few 
weeks after they started production.

Handley’ owner/ brewer Brett Handley tells us that as of 21st 
December 2011 they have brewed a total of 17 times. Beers 
produced so far are: Barnby Bitter 3.8% - traditional bitter with 
fuggle & golding hops; Wash Sparky 4.1% - deep red porter with 

News Brewing

As for the beer, over the next 10 months we will be launching 6 
different beers: 
1. Our traditional 4.1% bitter that I believe has a lovely full 
flavoured taste. Full on malt flavour but with good hop balance 
and a satisfying fruit finish. 
2. Our dark strong beer, 5.6%, this has intricate fruit flavours, 
a rich beer balanced with good hop notes but also bursting with 
toffee and malt. Delicious in my opinion.  
3. Special bitter, stronger at 5.2%. This has rich orange peel 
overtones but once again is a good balance of malt and 3 hop 
varieties. 
4. Classic porter 5.0% very dark ruby in colour, powerful 
chocolate and coffee aromas and flavour initially followed by a hop 
and bitter finish. 
5. Stout.4.8% Full on rich roast malt flavours combine with a 
slightly fuity finish give this a very satisfying feel to the beer. 
6. Pale ale 3.8% Full on citrus hop flavours combine well with a 
caramel maltiness to give a good balance to this ale
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Their plans for the future 
are always to have a 
family run business and to 
stay as local as possible. 
Their dream would be to 
have a brewery and farm 
shop on a lovely plot of 
land. Needless to say 
a provisional order has 
already been placed for 
Nottingham Beer festival. 
You can follow Gun Dog 
Ales’ progress on: 
www.gundogales.co.uk

Lincoln Green Brewing Company 

Thinking about starting a microbrewery? Anthony Hughes 
shares his journey to date in setting up what will become 

Nottinghamshire’s newest micro, Lincoln Green Brewing 
Company.

Many of us have thought at one time or another about starting 
our own business. For most, it’s simply a dream that helps keep 
us entertained when we’re having a bad day at work. A select few 
have the confidence to start out on their own, knowing what they 
want to do and how to do it.

For me, the decision to follow my dreams came about as a result of 
finding myself out of work and finding 
it hard to find the right job for me to 
fit back into. Does that make me a 
reluctant entrepreneur? Maybe, but 
I’m determined to follow my dream 
and make it a success. 

I’ve always been a keen home brewer 
and had great passion for real ale; 
my lifelong favourite has always been 
Timothy Taylors Landlord, which I 
believe to be a perfect example of a 
beautifully balanced beer. Starting off 
with kits and eventually plucking up 
the courage to progress to full mash 
brewing, I love the simplicity of the 
process which is both science and art 
form.

I decided to explore the option of 
making brewing a career rather than a hobby after attending a 
‘Start Up Brewing’ course with Brewlab in Sunderland. The course 
proved to be a ‘warts and all’ look at the industry and made no 
attempt to glamourize the lifestyle of the micro-brewer! Having 
spent a final day working in the High House Farm Brewery (www.
highhousefarmbrewery.co.uk) at Matfen near Newcastle-upon- 
Tyne, I was completely hooked.

Brewlab reckon that a start-up micro-brewery takes some nine 
months to get ready, and from my personal experience, I’d have 
to say I agree. Business planning involves a whole lot of heartache 
and brain ache to put your ambitions down onto paper - in a format 
that a bank manager or potential investor would understand. 
Finding premises, getting finance, preparing a marketing plan, 
recipe formulation, the joys of customs, excise and VAT, getting 
permission to brew from environmental health and permission to 
dispose of trade effluent all take considerable time to understand 
and then implement. So, nine months? Yes, and then some!

In coming up with a name, we wanted to create a ‘heritage feel’ 
and came up with ‘Lincoln Green Brewing Company’, referencing 
the colour of dyed woollen cloth associated with Robin Hood and 

his merry men in Sherwood Forest.  Regular beers and selected 
promotional beers will use names that make a subtle reference 
to the Robin Hood legend – never wanting to be overt or twee 
they’ll be a respectful nod towards Nottinghamshire’s legendary 
character. 

Where are we now? Well, we’re pretty much there with finance, 
we’ve identified potential locations for premises and have a clear 
idea of our market size and potential. We’re sourcing a 10 brewers 
barrel plant from David Porter at PBC Brewery Installations in 
Bury and should be up and running by spring 2012.

What’s really impressed us about our experience so far is just how 
friendly and supportive the industry is – we know we’re no experts 
but have surrounded ourselves with people who are. We’re open 
to ideas and suggestions and want to build a business that truly 

listens to its customers. Our website 
(www.lincolngreenbrewing.co.uk) 

actively encourages people to 
get involved and let us know 

their views – please check 
it out and say hello! And 
if you’re planning to start 
a micro-brewery, feel free 
to give me a shout – I’d 
actively encourage anyone 
to follow their dream!

Update:

Since writing this piece, Anthony has secured premises on 
Enterprise Park, Wigwam Lane in Hucknall and started to fit out 
Unit 5 to suit their brewing plans. Anthony will be on site preparing 
the unit for trade during March, while the  brewing equipment is 
arranged for delivery and installation in early April, so watch out 
for the new Lincoln Green beers from May 2012. As we go to 
press, Anthony is also on the look out for a Brewery Assistant and 
drayman / draywoman. 

Rumour has it that Anthony was also accosted by various 
Nottingham CAMRA committee members when he visited Hucknall 
Beer Festival and ‘convinced’ that he should give a talk at one of 
the Nottingham CAMRA branch meetings... 

From the Editor’s point of view, it’s great that Hucknall can now 
boast a brewer of real ales, and a maker of real ciders and perries 
with Torkard Cider being just up the road.

News Brewing

Anthony Hughes 

Conversation Piece Snippet
Provided by Nick Tegerdine of APAS

“Whilst undertaking research in Rugby, and spying a Nottingham 
Brewery mild ale on the bar, a local said loudly: ’There’s always 
been good ale made in Nottingham’. 

So, the great Nottingham brewing tradition still commands 
respect. Isn’t it about time the local health services, local 
authorities and so, encouraged customers to drink honest local 
real ale and real cider - and turned their critical attention to 
the adulterated lager and ‘cider’ products that are so heavily 
promoted in shops and bars and which are frequently associated 
with health and other harms. 

We reckon that everyone has a role to play in supporting 
responsible production and responsible retailing. Alcohol is 
alcohol, and too much of anything leads to problems. 

Nevertheless, how many arrests last week involved people who 
drink real, local products?”
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Brewery Visit
Muirhouse Brewery, Ilkeston

In the April 2009 edition of the 
Nottingham Drinker we introduced 
you to Richard Muir who started out 

brewing beer in a bucket in his garage in 
Long Eaton and as the results of his efforts 
got better and better he started to think 
that he could take his hobby a little further. 
With the advice and guidance of brewer Karl 
Waring he produced a number of his recipes 
on the plant at the Full Mash Brewery, with 
the resultant beers appearing at Leicester 
and Newark Beer Festivals as well as in 
some local pubs.

These brews proved so popular that Richard 
took things a step further and installed a 
small 100 litre brew plant in his garage and 
started producing beers under the Muirhouse 
Brewery name. Despite its small size, the 
plant was based on full-scale brewery 
proportions utilising copper brewing vessels 
mounted in a steel frame. A photograph of 
the brewery equipment can be seen below. 
Brewing was taking place just once a week 
as Richard was still working full time as a 
factory production manager.

Well how things have changed in little more 
than two years! Richard’s beers proved 
so popular that in 2011 he increased his 
capacity more than threefold by purchasing 

the two barrel plant previously used by the 
Three B’s brewery in Darwen which had 
itself expanded. During this time Richard 
decided to make brewing his full-time job 
and his wife Mandy also started working 
at the brewery to assist him. By then Blue 
Monkey Brewery had moved out of their unit 
in Ilkeston, to relocate to large premises in 
Giltbrook, so Richard and Mandy took over 
their former premises, as their new plant 
was far too big for their family garage.

As we progress into 2012 Richard 
is already brewing to capacity, twice, 

sometimes three times every week and 
Mandy is able to sell all his planned brews 
well in advance, so he is now looking to 
install a third fermenter to increase capacity. 
This fermenter will also come from Three 
B’s, meanwhile the original Muirhouse 100 
litre kit has been sold to the Mallard pub in 
Worksop, which now brews under the name 
of the Double Top Brewery.

Also planned is an addition to the mezzanine 
floor, which amongst other things will be 
used to create more space for brewery visits 
and to this end a premise licence is being 
applied for to allow customers to sample 
the beers. If you would like to organise a 
brewery visit for your group Richard and 

Mandy can be contacted on 079 1659 0525, 
you can be assured these tours are most 
informative and enjoyable.

Richard has a portfolio of eleven beers 
that he brews in rotation, although some 

are produced more frequently than others. 
In addition one-off brews are produced and 
his latest is Tsar of Muscovy, an imperial 
Russian Stout brewed specially for Derby 
Winter Ales Festival, at 7.5% it is by far the 
strongest beer ever produced by Muirhouse 
– up to now. When I visited in early January 
he had just produced a Special Reserve 
version of Belly’s Beverage at 5.3%, 
which is slightly stronger than the original 
version on sale at Nottingham Beer Festival. 
All malt used by Muirhouse comes from 
Bairds of Grantham and the hops, of which 
a wide variety are used, come from hop 
merchants Charles Faram.

You can find Muirhouse beers in various 
freehouses around the South Deryshire and 
Nottingham areas and they are well worth 
looking out for, they will also appear at 
the Hucknall Beer festival in February and 
almost certainly at Leicester Beer Festival 
in March.

Richard Muir’s first 
garage-housed 100 litre 
brew plant, above, from 
where he and Mandy 
started the growth of 
Muirhouse Brewery.

Pictured right is their 
current two-barrel plant 
with two fermenters, 
in the ex-Blue Monkey 
stable at Ilkeston. A 
third fermenter has now 
been ordered and is 
on it’s way; delivery is 
imminent as we go to 
press.   
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Brewery Visit

Shunters Pole 3.8% - Pale 
refreshing hoppy beer with 
Columbus and Celia hops.

Ruby Jewel 3.9% - Malty, 
ruby red Award-winning 

session beer.

Fully Fitted Freight 4% - 
Amber premium bitter which 

leaves a dry finish.

Jurgen’s Jungle Juice 4% - 
Light brown malty beer with a 

biscuit finish.

Last Post 4% - Golden very 
hoppy beer. Award winner: 2011 

Chesterfield Market Festival.

Pirates Gold 4.5% - Gold 
coloured sweet bitter packed 

with admiral hops.

Magnum Mild 4.5% - Smooth 
rich dark double award winning 

strong mild.

Lurch’s Liquor Stout 5% 
- Dark stout packed with 

roasted malts

Belly’s Beverage 5% - 
Strong Pale ale with green 

bullet hops.

Master Brewer 5% - 
Golden sweet beer with a 

bitter finish.

Coffee Porter 5% - Mixture of 
several dark malts with complex 

taste of chocolate and toffee.

Stumbling About 5.2% - 
Strong malty dark red beer that 

demands respect.
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Local News

The Green Dragon, Watnall Road, Hucknall is to undergo a refurbishment which will take place during February, with work expected 
to be completed by and the re-opening currently scheduled for mid-March. The work should include a new kitchen to help support 

a new food menu. The regionally-based owners, the Pub People Company, are proposing to introduce LocAles and a CAMRA members 
discount to supplement the range of cask ales. The intention is to keep the pub open during much of the work so locals should not be 
disappointed too much. The next edition of Nottingham Drinker will include a full report of the improvements on what is one of Hucknall’s 
premier real ale pubs. 

The Bowman, Hucknall, has been transformed into a ‘Flaming Grill Pub Co’ which is owned by the Spirit Pub Co. The good news for 
those that fancy a meal is that the pub currently has two real ales. When I visited, they were Wychwood Hob Goblin and Tetley Bitter, 
the intention is to have different cask beers and take advantage of the range provide by the Spirit Pub Co. So pop along to the Bowman 
and have a meal and some real ale. The pub is open 11.30-11.00 Mon-Sat and 11.30-10.30 Sun.

The Gate, Awsworth, continues to go from strength to strength with now an almost unbelievable selection of six cask ales on at any 
one time. When realising that it is little over a year since Kim and Steve took over a potentially ‘doomed’ pub, it is a truly remarkable 
turn round in the fortunes of the pub (and for real ale drinkers).

The ex-Maltshovel on Annesley Road in Hucknall, now sports an “Italian Bar” whatever that is. A local CAMRA member popped in to check 
the place out and reports that there was no real ale to be seen, while the emphasis would seem to be on emulating the “trendy bars” of 
the city. 

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

Andrew Ludlow Reports From The FringesTales From The North

Scattered across Nottingham is a 
highly distinctive array of almost 100 

buildings designed by local architect, 
Watson Fothergill (1841-1928), the son of 
a wealthy lace maker.  Often combining 
ornate red brickwork with timber features, 

they are built in a blend of Gothic Revival 
and Old English vernacular architectural 
styles and one such establishment on Castle 
Road, directly opposite the famous statue of 
Robin Hood, celebrates his name once more 
as a new addition to the city’s drinking and 
dining scene.

Watson Fothergills Pub and Bistro 
reopened in late 2011 as part of the locally 
based Ever So Sensible Group, who also run 
the Castle next door as well as several other 
bars and restaurants in the city.  The décor, 

comprising much light woodwork 
and muted olive walls, has been 
pared back to allow some of the 
original features to shine through, 
whilst comfy leather armchairs 
and Chesterfields, mingled with 
homely, wooden chairs and 
tables, occupy the multi-level 
interior.  Atop the bar, a fine bank 
of five handpumps offers 
four real ales, mostly from 
local breweries, alongside 
one traditional cider whilst 
locally sourced, seasonal 
ingredients are also key to 
what goes on in the kitchen.

“In order to be competitive, 
we decided to offer fixed 
price meals ranging from 
£8.90 for a one-course lunch 
to a three-course dinner 
at £17.90”, manager Tom 
Lawton tells me.  And a 
casual glance at the printed 
menus and blackboard 
specials shows that here 
is somewhere aiming much higher than 
to churn out predictable pub-grub fare.  
Tom has over ten year’s experience in the 
licensed trade and as a CAMRA member 
himself, is enthusiastic to develop his 
cask ale offering, as well as introducing a 
discount to CAMRA members in the very 
near future.

Watson Fothergills  John Westlake pops in

“I particularly want to support as many local 
brewers and cider makers as possible”, Tom 
adds, and I think all ND readers would want 
to encourage him in this approach.  If all 
goes well, he could prove to be the architect 
of one of Nottingham’s best watering holes.

Snippets
Hayloft, Giltbrook now has three cask 
ales, including a LocAle beer, and are doing 
a special 1/3rd offer covering the beers. 
The offer, which seems to be quite popular 
in a number of pubs, allows the drinker to 
properly sample the pubs range of beers.

Bunkers Hill, Hockley offers a good 
selection of local ales and is now doing a 
local cheese deal with its selection of real 
ales. Buy any three 1/3rd of cask ales and 
get a bowl of local cheese for only £3.75.
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Easter Beer Festival
Friday 6th April until Monday 9th April

www.victoriabeeston.co.uk

More Bottled Beer
Real Ale In A Bottle 91: Andrew Ludlow tries some Brewshed beers 

A recent visit to The 
Beerhouse pub in 

Bury St Edmunds provided 
the opportunity to try 
some of the Brewshed 
Brewery beers, 
which are 
brewed on site. 
The brewery 

only started commercially brewing 
in 2011 and has complimented its 
cask beers with a selection of bottle 
conditioned beers. A five barrel 
plant provides beer for a couple of 
pubs in town and the beers are also 
becoming more widely available as 
a result of agreements with other 
local micro-breweries. 

A range of beers are currently 
brewed including a Pale Ale, Best 
bitter and seasonal ales and for this 
article I decided to try the American 
Blond and the Cloudy Ginger Wheat 
Beer.

The American Blond is essentially  
an American IPA and uses American 
Citra hops to give it its distinctive 
taste and citrus fruit aroma.
As always follow the instructions 
on the bottle – careful pouring will 
leave the sediment in the bottle, 
and the result is a golden coloured bright 
ale with a modest but strong head. The first 
thing you notice is the nose – a really fruity/
grapefruit which I found very pleasing 
(although I know some are not supporters 
of American hops). The taste is clean and 
sharp with again fruit to the fore and the 
aftertaste is dry and bitter. The beer is well 
balanced and at 5.5% remarkably easy 
drinking.

The Cloudy Ginger Wheat Beer (ABV 
4.6%) is Brewshed’s version of a Belgium 
wheat ale, with ‘a generous helping of 
fresh ginger’. I will admit at this point that 
I am not a fan of ginger beers but certainly 
having tried this beer I may have to change 
my mind. After decanting the beer I found 
it remarkably clear (although the cloudy 
effect can easily be created by not taking 
such great care in pouring). The beer is 
golden in colour with medium carbonation 
and a very noticeable ginger nose.

The taste was a fine balance between hoppy 

bitterness mingled with fruit and ginger. 
The aftertaste continued in this way so 
that the ginger was present throughout, 
complementing the dry finish.

      Overall I can say that I was very 
impressed with both beers and I have to 
congratulate all those at Brewshed who have 
produced such interesting and enjoyable 
beers. The beers are 
sold in 660ml bottles 
and can be purchased 
from Brewshed pubs 
in Bury St Edmunds 
(The Beerhouse and 
The One Bull) and can 
be bought individually 
or in a special 3 bottle 
gift box.

For more information 
about Brewshed 
Brewery check 
out the brewery 
web site at www.
brewshedbrewery.
co.uk 

I would recommend 
visiting Bury St 

Edmunds not just for the 
Brewshed beers but a 
visitor can also try beers 
from the other local 
micro-brewery – The Old 

Cannon Brewery, Bar, 
Brasserie and bed 
and breakfast, 86 
Cannon Street, Bury 
St Edmunds. IP33 
1JP. Bury St Edmunds 
is also the home of 
Greene King Brewery 
so if you wish to try 
other local beers whilst 
in the town you could 
try Morlands; Ruddles; 
Ridleys; and Hardys & 
Hansons as all of these 
are brewed at the 
Westgate Brewery.
Remember 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 
or 07855 523618) 
offers a selection of 

some of the best local ales.

In my next article I intend featuring beers 
from the local Marlpool Brewery.
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blonde

5.5%

American blonde is a
blonde bottle conditioned

beer inspired by modern
American IPA's, brewed
using the distinctive

American Citra hops. This
beer has crisp bitterness
but balanced with a rich

malt character and a
citrus fruit nose. Try it

with lightly spiced foods,
grilled meats or just on

its own.

Bottle Conditioned Ale
Store upright and pour
carefully trying not 
to disturb the natural
sediment.
Optimum serving 
temperature 12◦C.
Ingredients: water, barley,
wheat, hops & yeast.
660ml
See bottle base 
for best before date.
Brewshed
1 Tayfen Road
Bury St Edmunds
Suffolk  IP32 6DH
Tel: 01284 848066
www.brewshedbrewery.co.uk
info@brewshedbrewery.co.uk 
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4.6%

Our Cloudy Ginger Wheat
beer is our interpretation
of a classic Belgian wheat
beer but with the addition

of a generous helping of
fresh ginger. This beer is
light but fruity to taste,
smells of tropical fruits

and is slightly cloudy.
Try it with spicy foods or
serve lightly chilled as a

refreshing aperitif.

Bottle Conditioned Ale
Store upright and pour
carefully trying not 
to disturb the natural
sediment.
Optimum serving 
temperature 12◦C.
Ingredients: water, barley,
wheat, hops & yeast.
660ml
See bottle base 
for best before date.
Brewshed
1 Tayfen Road
Bury St Edmunds
Suffolk  IP32 6DH
Tel: 01284 848066
www.brewshedbrewery.co.uk
info@brewshedbrewery.co.uk 
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LocAle News

News From Blue Monkey
Blue Monkey Brewery Shop

Blue Monkey’s brewery shop 
had a cracking Christmas trade, 

selling several thousand bottles of 
beer in the run up to Christmas.  
Owner John Hickling said “I knew the 
shop would be popular, but we were 
really taken aback by just how well it 
went!  Sales were far higher than we 
predicted, and we completely sold out 
of many of our beers.  I’m sorry to 
any customers who missed out, but 
I’d like to reassure them that we’ve 
worked really hard to restock, and 
the shop once again has a great range to choose from”.  The shop, 
located opposite Screwfix on the Industrial Park next to IKEA, is 
open Monday to Saturday from 09:30 to 16:30.  It once again 
offers a full range of Blue Monkey beers in bottles and one gallon 
mini-casks.

Two New Fermenters
Blue Monkey will be taking delivery of two new fermenters in 
April, to increase their production capacity by 7000 pints per 
week.  John explained “Sales have rocketed over the last year, 
and we need to be able to keep up with demand.  We’ve found that 
our customers love our one-off specials and seasonal brews, and 
these new vessels will allow us to produce many more of these in 
2012, whilst maintaining the core range.  We’ve also seen bottling 
take off in a big way, so we need to do some serious brewing to 
keep up!”

Pub Openings
After the success of Blue Monkey’s ‘Organ Grinder’ pub in 
Nottingham, they have announced that they are looking to open 
several more.  They haven’t ruled out further pubs in Nottingham, 
but are also looking to Derby and perhaps further afield.  They will 
obviously need managers to run these pubs, so anyone with solid 
real-ale pub management experience who is looking for a new 
challenge should get in touch with john@bluemonkeybrewery.com

Philip Darby writes...

A few lines to keep you up to date 
on happenings here at Nottingham 

Brewery since the 2011 Nottingham 
Robin Hood Beer & Cider Festival and its 
resounding success. I gather everyone 
enjoyed the kil of ale we donated to the 
after fest party, I was only sorry I couldn’t 
make it and sample some myself!

October saw the last brew of “Knights t’Ale” which proved very 
popular and raised a significant sum (to be announced in the 
next issue of ND) for the Notts and Lincs Air Ambulance. The 
Nottingham Brewery brewery-tap, The Plough, ran a Christmas 
raffle and New Year hamper raffle to be added to the total, and was 
presented to the charity at The Plough on Saturday 28th January. 
This presentation was attended by “The Knights Of Nottingham” 
who ceremoniously handed over the cheque. It was a lively affair, 
with live music, bar snacks and complimentary beer tokens being 
given away by the Merry Men! 

November was a busy brewing month restocking the city’s 
hostelries after the onslaught created on the back of the festival, 
then formulating the follow-up to the Pub People Co’s success 
of “Magic Moon” - a hard act to follow! But on Andy Crawford’s 
request we brewed a lower gravity mild (which I was initially 
sceptical about), but to give Andrew his due, he listens to what his 
punters want and acts on it. So we created “Everlasting Light” to 
be different from our “Rock Mild”; we decided to make it a tawny 
mild and to add a subtle twist we added honey to the sweet wort 
giving a really rounded body and flavour, belying its 3.6% ABV 
gravity. Judging by the speed it sold through it was well received 
by all, the Lion in Basford selling a firkin in three hours! Not bad 
for Mild! Teresa thought the cask had sprung a leak!

Thankfully the speed the “Everlasting Light” sold through didn’t 
hinder sales of “Nottingham Noel”, reduced to 3.7% ABV from its 
original 4.7% ABV for the second year, and once again proving 
very popular. It outsold it’s like-for-like sales last year and some 
pubs carried on the 10p per pint for the air ambulance charity, Ye 
Olde Trip To Jerusalem proving to be its most ardent supporter.

2012 will bring a new initiative from the brewery to acknowledge 
the great job publicans perform on the front line. We will take a 
monthly poll from the emails we receive in praise (or sometimes 
otherwise!) of pubs around the county and the winner will be 
given a firkin of the beer they have been praised for, or a prize for 
those who cannot accept a firkin. So we look forward to receiving 
commendations for “drinkers” favourite Nottingham Brewery 
watering holes! The winner will be announced on our soon-to-be-
updated website each month.

The Stout & Porter Stroll will soon be upon us and we have been 
contracted to brew a stout for the stalwart Greene King managed 
houses who strongly support our brands within their estate. The 
brew is to be named after Tommy Flynne, grandfather of Tom 
the manager of the Bell Inn. “Tommy Flynne’s Finest Oatmeal 
Stout” will be available on draught and in bottle at 5% ABV to 

News From Nottingham Brewery

News From Magpie Brewery
Bob Douglas writes...

At very short notice I agreed to do a brewery 
night at the Globe on Wednesday 1st February 

with extra discounts on Magpie products (for CAMRA 
members) and a charity raffle. We are also holding 
a ‘Meet the Brewer’ evening at the Poppy and Pint 
on Thurs, March 1st.  

The Globe event was due to Paul reinstating his 
monthly brewery nights and the Poppy and Pint is 
the second of what Castle Rock are aiming to be 
a series of LocAle brewery events in some of their 
pubs - the first was in February at the Poppy and 
featured Belvoir Brewery.

We welcome regular news and updates from all 
our local brewers, particularly those in our LocAle 

area. 
Please get in touch and let us know what’s new.  

a traditional stout recipe, throughout the local managed estate. 
Initially it wasn’t clear if this would mean that we would be able to 
brew “Sooty Stout” as we do not have room for two stouts at once 
in the brewing programme – would it have to be sales dependant?

Happily after working out the brewing schedule, I now know we 
will be brewing Sooty Stout as well as Tommy Flynne’s Irish Stout. 
And as complete move from our usual pedestrian/traditional 
reputation, we are brewing a Jamaican Sarsaspirilla Stout! 
This will be to a recipe we have been given by a Gentleman from 
the West Indies and it is supposed to have romantically enhancing 
properties… but at 5.2% it might best not to have too many before 
going on a hot date!

We hope all of the Nottingham Drinker Readers had a great 
Christmas, and we wish them all a happy and healthy New Year 
from all of us at Nottingham Brewery.

News From Mallard Brewery

Mallard Brewery of Maythorne, near Southwell have new 
beers on the go. Mallard brewer Steve Hussey reports that 

he has two new beers on sale at present which are all selling 
well: Puddleduck which is a 4% light copper coloured traditional 
English bitter and Decoy which is 4.5%, light coloured, fairly bitter 
and brewed with US hops. Both were well received at the recent 
Hucknall Beer Festival.
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No. 6 in the Nottinghamians’
range of celebration ales.
A tradition East Midlands
style bitter to honour a 

local legend and enduring 
national hero.

Available January-March

No. 129 in the 
‘Natural Selection’ range, 

House Sparrow is a pale gold
beer with a gentle hop and

low bitterness.  

Available in February 

No. 130 in the 
‘Natural Selection’ range. 

Hebridean is a rich smooth
stout with a hint of coffee
and liquorice and a distinct

bitterness.
Available in March

Follow us on              Elsie Mo & Castle Rock Brewery AND      @elsiemocrb & crbrewery

New Year Specials

4.2%
abv

3.6%
abv

4.2%
abv

Castle Rock Brewery
The Unofficial Purveyor of Beers

for Royal Occasions

presents

Diamond 
Reign

to celebrate 
the Queen’s

Diamond 
Jubilee

AVAILABLE ON 
DRAUGHT AND 

IN BOTTLE FROM 
MID-APRIL TO JUNE 2012

Coming soon at the Poppy & Pint!
First Thursday of each month

Third Thursday of
each month

NewBrew
Night

See website for
more details

NIGHT

STOUT
CAMRA STOUT & PORTER STROLL

Don’t miss Pie Eyed 150, celebrating the world’s oldest football league club
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The final leg of our journey brings us to the historic and 
delightful, split-level town of Bridgnorth, where the station 
is not only a listed building dating from 1861 but also 

incorporates the superb Railwayman’s Arms, suitably inviting in 
its red and dark green decor.  Festooned with railway memorabilia 
looking down on the bar with its hop draped canopy, there are no 
less than eight real ales, all sourced from small, local suppliers and 
including, as at Kidderminster, Batham’s stunningly good Bitter, a 
real bargain at just £2.60 a pint.  This is such a charismatic drinking 
environment it is almost worth missing the odd train for in order to 
linger a little longer and indulge in another beer or two.

Outside the station entrance, a footbridge 
conveniently provides a handy shortcut 

to High Town via West Castle Street, where the front of the quaint 
Old Castle Inn is almost hidden behind a riot of flower tubs and 
baskets.  The ‘olde worlde’, beamed interior is part given over to 
meals, there is a conservatory complete with pool table to the rear 
followed by a small beer garden beyond and Greene King IPA; 
Sharp’s Doom Bar and Hobson’s Town Crier on sale along the bar.

A little further on, The White Lion and the Shakespeare face 
each other across the street, the former a true freehouse with a 
resident ghost and six ever-changing cask ales from small brewers 
such as Pardoes and Bewdley.  

Steamy Affairs: 2

The latter, on the other hand, is a Marston’s tied house with a hotch-
potch, homely interior and Banks’s Sunbeam amongst others, a 
zesty newcomer to the beer portfolio with a real smack of American 
citrusy hops.

The Castle Hill Railway linking High Town and Low Town first opened 
in 1892, prior to which Cartway was the main access route from 
the river wharves down below to High Town above, itself dominated 
by the tower of St Mary’s Church, rebuilt in 1792 by the ubiquitous 
Thomas Telford.  Half way up Cartway stands the Black Boy Inn 
with its pleasing black and white frontage and the last of over 
twenty alehouses that once thronged this street.  Apparently 
named following the restoration of King Charles II who, it is said, 

Part Two Of The Second Of Our Irregular Series Celebrating The Links Between Real  Ale And Steam Travel, John Westlake Climbs Aboard The Severn Valley Railway.

Railwayman’s Arms

Old Castle Inn

The White Lion

The Shakespeare

Black Boy Inn
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had a rather dusky complexion, it comprises two cosy rooms and 
stocks four cask ales, two of which often hale from the Wye Valley 
Brewery.

Ascending the hill and turning right into High Street, the majestic, 
black and white timbered exterior of the Swan conceals an interior 
decimated by insensitive modernisation and noisy music.  Had it 
been a monastery, it is doubtful Henry VIII himself could have done 
a better job, but at least the Three Tuns 1642 from the tiny Bishops 
Castle based brewery offers some consolation.

Further along High Street, the attractive Golden Lion stands in the 
shadow of the imposing Northgate arch spanning the road.  This is 
a proper pub where darts, quoits and dominoes can still be played 
in a friendly and unfussy atmosphere, helped along by a choice of 
five real ales, possibly including a drop of tasty Dr Price’s Super Hop 
from the Newman’s Brewery.

Almost opposite, Whitburn Street extends towards Low Town and 
not far along, the timber framed King’s Head provides another 
impressive, black and white Tudor frontage evoking a real sense of 
history.  The dark beamed and flagstoned interior seems just about 
right and the four well-kept beers from local micros, combined with 
a cut-above-the-average pub menu, only serve to enhance the 
charm of the place.

Steamy Affairs: 2

Going beyond the mini roundabout at the end leads into Salop Street, 
where just around the corner the Bell & Talbot awaits, a redbrick, 
Georgian structure featuring a lovely, traditional interior comprising 
a cosy snug to the left and an L-shaped lounge wrapped around 
a central serving area on the right.  Ancient beams smothered in 
pump clips and old 78 records add an idiosyncratic touch, whilst few 
will find fault with the Hobson’s Town Crier and Batham’s Bitter as 

eminently suitable 
refreshments.

Dropping down 
Pound Street into 
Hollybush Street 
brings us to The 
George, a family 
owned coaching 
inn right opposite 
the SVR car park 
and our final call 
unless, of course, 
you cannot resist 
nipping up the 
drive to revisit 
the Railwayman’s 
Arms.  A more 
successful fusion 

of ancient and modern than most following renovations in 2009, 
the elegant, two-tone cream interior is comfortably furnished and 
offers four handpumped cask beers, including XXX Bitter from the 
Three Tuns Brewery, a lovely fruity beer and well worth seeking 
out.

Bridgnorth is blessed with so many good pubs it has been impossible 
to include them all, but all the more reason to visit.  In a town whose 
railway links go back to when Richard Trevithick built Britain’s first 
steam locomotive specifically designed for passenger traffic here in 
Low Town in 1808, it seems fitting that the Severn Valley Railway not 
only maintain this important link with the history of steam travel, 

but actively 
promote its 
e n d u r i n g 
association with 
all that is best 
in the British 
craft brewing 
industry today.  

Now I’ll drink 
to that!

Part Two Of The Second Of Our Irregular Series Celebrating The Links Between Real  Ale And Steam Travel, John Westlake Climbs Aboard The Severn Valley Railway.
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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 Castle 
Rock Harvest Pale after 19:00 on Wednesday 
(Also see ‘Discounts available to everyone’ below)
Cock ‘n’ Hoop High Pavement: 20p off a pint; 10p a half
Company Inn, Waterfront: 50p off a pint, 20% off main meals **
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
Gooseberry Bush, Peel Street: 50p off a pint, 20% off main meals **
Hand & Heart, Derby Road: 10p off a pint; 5p a half
Hop Pole, Beeston: 15p off a pint, Sunday Noon – Thurs 19:00
Inn for a Penny, Burton Road: 10p off a pint; 5p a half
Joseph Else: 50p off a pint, 20% off main meals **
Lion, Basford: 15p off a pint, Sunday from 5pm, to close    
           Thursday 
Lloyds no.1, Hockley: 50p off a pint 20% of main meals **
Major Oak, Nottingham: 10% off pints & halves at all times
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
Newmarket: 10% off a pint or half at all times
Pit & Pendulum: 20% 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
Red Heart, Ruddington: 20p off a pint, 10p a half at all times
Roebuck: 50p off a pint, 20% off main meals **
Ropewalk, Canning Circus: 50p off a pint; 25p off a half. NB: Excludes 
pints between 17:00 & 21:00 Mon-Fri.
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
Trent Bridge Inn: 50p off a pint, 20% off main meals **
Trent Navigation, Meadow Lane: 20p 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

** Conditions apply - Does not include Club Deals, Burger & a Pint, or any 
other discounted meals.

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

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 

Discounts available to everyone
All Castle Rock pubs: “One over the Eight”; buy eight get one free on  
        selected products
Blacks Head, Carlton: Sun 20:00 to close, all cask ale £2.50 a pint

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 £2.50 a pint after 19:00 on Wednesdays
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: Beer tapas - 3 thirds for £3
Plainsman: buy 6 pints get one free
Ropewalk: £1 off, pints only, between 17:00 & 21:00 Mon-Fri
Rose of England: buy 8 get one free on selected ales

CAMRA Discounts - CAMRA Discounts - CAMRA Discounts

No Chance

93 year old Dave Root has been awarded an engraved 
pewter tankard for his long service in tirelessly consuming 

pints of Greene King IPA over his lifetime. He has been a regular 
at the Royal Oak, Halstead, Essex since he was 18. Pub landlord 
Wayne Evans, who suggested the loyalty award, commented: 
“Dave really is part of the furniture”. 

Nottingham Branch chairman Steve Westby remarked: “I have 
not touched a Greene King beer since 2006 when they cynically 
closed down Hardys and Hansons. In the unlikely event that I 
reach the age of 93 in thirty years’ time, do you think I will get 
an award for never touching a drop of the stuff for 36 years?”
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•	 :

First Rays of the New Rising Sun
Lock The Door, Switch The Light, You’ll Be So Afraid Tonight...

The lyric was far too easy last time; lots of people knew it 
was from Ace of Spades by Motorhead from the album Ace 
of Spades

So lets see what you make of the one this time.

First up, I have been informed, nothing official, just a comment 
passed on to me from the Pub People Co., that the Lion have stopped 
the 10p price hike while the bands are playing. The poster in the 
pub has disappeared. So, good news there, I have no problems 
paying to see a band, but don’t like a ‘stealth’ tax.

Now the quiet period is out of the way, bands have started to 
tour again. So, I’ll start the “paying section” of this edition with 
Rock City; Tuesday 6th March has the Stranglers, one of the punk 
pioneers (although they haven’t been going as long as the Rock City 
website would have you believe, when they mentioned their “1891” 
album ‘La Folie’) (maybe they have a vacancy for a proof reader?) 
Sunday 11th has the Answer & the Union, two new additions to the 
rock scene, the following day; Monday12th sees American rockers 
Black Stone Cherry visit our shores. Monday 26th has punk legends 
Stiff Little Fingers, Tuesday 27th has that classic heavy metal band 
UFO. Two all time legends in their different musical fields appear 
at the Concert Hall, Saturday 10th March has the Dubliners and 
Tuesday 20th Joan Baez will perform. At the Ice Arena, blues rock 
duo the Black Keys appear on Friday 3rd February and on Friday 
3rd March are German metal band Rammstein, this will be “loud” 
so all you wimps take your earplugs.

One piece of local news to tell you about is that the Lincolnshire 
Poacher is the new home of The Old Nick Trading. This legendary 
Nottingham band describe themselves as Americana/Country/Folk 
and if you’ve never seen them they are well worth a look, if you’ve 
seen them you’ll already know what to expect. Music starts at 9pm 
every Wednesday and is free of charge & the pub will be making 
Cornish pasties plus cheese, leek & potato for the vegetarians, 
which will set you back a couple of quid. So why not wander down 
and see them in their new home.

After the hiccup of the last edition, the local gig guide is back to full 
strength, although, if anyone wants their dates putting in, just get 
in touch with me here at the Drinker (e-mail address at the end).

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: 
February
Sun 26th Loaded Revolver
March
Sat 3rd Accoustic Zeppelin; Sun 4th SOS; Sun 11th The Robinson 
Band; Sun 18th Dead Cats Revenge; Sun 25th Dark Horse.
Please note; all gigs start at 5:30pm and finish at 8:00pm (except 
where stated)

Bread & Bitter, Mapperley Top 
All music starts at 9pm (Lucky 7 Promotion)
Feburary
Tues 28th Rapunzel Map.
March.
Tues 13th Mark James; Tues 27th Paul “Robbo” Robinson.

Gladstone: Carrington Folk Club
Every Wednesday from 8.30 - upstairs 
Special guest night: 
29 February - Beelzebub
21 March - Phil Henry & Hannah Martin

Hand & Heart, Derby Road
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 
Acts ‘on the verge of folk’
Thurs Feb 2nd: Broomhill String Band, Cecille Grey, Jez Hall 
Thurs March 1st: Phil Langam Band, Marc Block & the Breezers

Lincolnshire Poacher
Feburary
26th Rob Johnson ‘Old Dog’ 
March
4th Tim Boynton & Guests; 11th Jon Harris; 17th Mucus Mules; 
26th- The Face Acoustic
April
1st Leen Valley Band
Every Wednesday: Old Nick Trading; starts 9pm, free to get in 
Cornish pasties or vegetarian option £2

Lion, Basford:

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 

February
Fri 24th Harry and the Last Pedestrians; Sat 25th Skarabouche; 
Sun 26th Tony Harper and Brian Harper Quartet 
March
Fri 2nd Buzzard; Sat 3rd Basket Case; Sun 4th Nicola Farnon 
Quartet; Fri 9th Shades of Blue; Sat 10th Mick Ridgeways Mojo 
Hand; Sun 11th Red Sea Jazz; Fri 16th New Tricks; Sat 17th Shamus 
Oblivion and the Megadeath Morrismen; Sun 18th Shipstone Street 
Jazz Orchestra; Fri 23rd Kris Dollimore; Sat 24th Salmagundi; Sun 
25th Ben Martin Quartet; Fri 30th Gold Rush; Sat 31st El Gecko.

Navigation, Wilford Street
All gigs are downstairs in the bar, unless otherwise stated.
Every Friday; Navigation Blues Corporation.
Every Sunday: Open mic night  

Poppy & Pint at Lady Bay
Poppy Folk Club, 2nd Sunday of every month 7.30pm. 
The entry fee for the regular sessions is £1 
11th March: 4 Square
See: www.poppyfolkclub.co.uk

Salutation
Every Wednesday from 9pm (downstairs): 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.

Trent Navigation
Friday night Blues 
February
24th - Lee Bates and Billy Newton

Victoria Hotel, Beeston
All music starts around 8.45pm and is free of charge.
Februrary
Sunday: 26th Sould.
Monday: Jazz.  
6th Burgundy St; 13th Matt Palmer; 20th B.B. Swing; 27th Terry 
Fullick. 
March
Sunday: 4th Pesky Alligators; 11th Richie Muir. 
Monday: Jazz. 
6th Burgundy St.; 13th Matt Palmer; 20th B.B. Swing; 27th Terry 
Fullick.          

Victoria Hotel, 85 Dovecote Lane, Beeston, Nottingham. NG9 1JG 
www.victoriabeeston.co.uk

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

Here we are again, another ‘festive’ 
period out of the way and the drinkers 
are able to reclaim their pubs from the 

“once a year” binge drinkers. I’ve been reading 
another of these pub company mail-outs, at 
times I wonder why, but then you should have 
a good laugh every now and then to keep your 
body healthy, so I’ll carry on. This time they 
were slagging-off the Wetherspoon chain for 

calling their new pub in Stapleford, the Sir John Borlase Warren (it’s 
actually the “Admiral Sir John Borlase Warren”) and considering 
he was born in Stapleford it sounds like a perfect name. It’s just a 
shame these types can’t put half as much effort into getting their 
own pubs right as they do into trying to rubbish the opposition. Of 
course, if they had been bothered to check the facts, they wouldn’t 
have made themselves look so stupid. 

Then we have a weekly column that appears in a certain local 
newspaper where it would be better if they did a little more 
“checking the facts” before printing some of the rubbish they do. 
Can we just reiterate that at our festival, which the piece was 
clearly aimed at, it is not true: “...that your only option is to buy 
third of a pint samplers and then wastefully throw away those you 
don’t like” - as we DO allow tasters at Nottingham Beer Festival and 
always have done. Do they just dream these things up to fill column 
inches? It is a good job that we have Erik Peterson who writes so 
well and accurately in the Nottingham Post, and he certainly checks 
his facts before commenting.

As usual, I’ll start with news of the CAMRA discounts. First 
the bad news the discount has stopped at the Newmarket, 

new people have taken over and have decided not to continue. 
Now for the positive side, this is one I appear to have missed 
from the last edition, so apologies to the pub and landlord, but 
the Newshouse on Canal Street is now offering a discount of 20p 
pint, 10p half off all cask ales, being a Castle Rock pub they are 
still supporting the ‘One Over the Eight’ scheme, obviously you 
cannot use both at the same time, but it does mean that you will 
get money off all your beer whether you drink the ‘house brands’ or 
the guest beers. It’s a pleasant two-roomed establishment, the ‘bar 
side’ has a dartboard and Bar Billiards table, together with a large 
screen for football, the ‘lounge’ is the quiet area with just the sound 
of pleasant conservation. On the bar; Castle Rock Black Gold, 3.8% 
£2.50; CR Sheriff’s Tipple, 3.4% £2.40; CR Harvest Pale, 3.8% 
£2.50 CR Screech Owl, 5.5% £3; Batemans XXXB 4.5% £2.70; 
Hook Norton Twelve Days 5.5% £3 & Robinsons Old Tom 8.5% 
£2.20 a half. The walls are adorned with framed front pages from 
old newspapers mainly commemorating local or national ‘moments 
in history’. Tuesday they have a “Mild & Cheese” night and Thursday 
is quiz night. Food is served between 12 & 3pm, there is the choice 
of various sandwiches, cobs & toasties, portion of chips, soup and 
a roll and a cheese platter. Note that the board does add that it’s 
always worth asking about food outside the advertised times. Look 
out for the local brewery memorabilia behind the bar (you’ll have 
to find which bar yourself).

Another addition to the list is the Sir John Borlase Warren at 
Canning Circus. This is an Everards house and they will be giving 
10p off a pint and 5p off a half. New management have taken over 
and they hope to offer a better selection of cask ale than recently 
available. Everards Beacon, 3.8% £2.80; Sunchaser 4% £3; Tiger 
4.2% £3.10; Original 5.2% £3.30 and their seasonal (Coppernob, 
4.5% £3.10) plus 2 or 3 guest beers, York Terrier 4.2% & Bath 
Festivity 5% (at the time of my visit) prices to be up to 4% £2.90, 
up to 4.8% £3.10, to 5.2% £3.30 and above 6% £3.50 The pub 
will be having a bit of a make over, no changes to the 3 rooms, but 
the bar is being refitted and certainly with a new bar top. I also 
understand that they are looking into changing the menu to offer 
a better selection. It certainly looks like Canning Circus will be the 
place to visit.

Next up is the Lord Nelson on Lord Nelson Street; they are 
offering 15p off a pint (pints only). Apparently this has been 
running for sometime as well, but no one thought to tell me... This 
multi-roomed pub, which is the oldest in Sneinton, has the feel 
and atmosphere of a country pub, yet it’s surrounded by a large 
housing estate. The Pub People Company run it on behalf of Greene 
King. On the bar you will find Greene King IPA 3.6% £2.70; Greene 

King Abbot 5% £2.80; Greene King Olde Trip 4.3% £2.80 and a 
guest, which was Thwaites Lancaster Bomber 4.4% and had just 
finished at the time of my visit. Of the 4 rooms in the pub, two are 
with bar and 2 further sitting rooms. The sitting room at the back is 
a ‘quiet room’ where the dartboard is housed, while the other has 
a large screen TV. The front bar area has an open fire, although 
this winter is probably not cold enough for it to be needed; mind 
you, there will be a number of ladies who will, no doubt, disagree 
with me! This room also has a number of framed pictures on the 
walls. Outside there is a large secluded beer garden with plenty of 
benches for when the summer finally arrives. Well worth making 
the effort to travel to, with a regular bus service, get the NCT no.43 
from King Street, and to make it easy they have even called the bus 
stop ‘Lord Nelson Street’.

Fothergills is long narrow pub that sits almost at the foot of 
Nottingham Castle on Castle Road. Following a short closure, it 

has re-opened under new management, who are keen to make it 
more accessible to the drinker, they will still be serving a large food 
menu, but they have increased the range of beer available. On the 
bar they had at my visit Blue Monkey Evolution 4.3%; Dancing Duck 
Aye Up 3.9%; Derventio Winter King 4%, Marstons Pedigree 4.5% 
all £3.30. They are offering CAMRA members a discount of 30p a 
pint and 15p a half. It is done out in a modern style and the staff, 
despite having youth on their side, are very keen to make everyone 
very welcome (you won’t get this friendliness in a Wetherspoon 
outlet!!). And as the frontage is all glass, you can be inside or “Al 
Fresco” (they have plenty of seating in front of the building) you 
can still “watch the world go by”.

The Moot is another pub that has recently had new licensees and 
they want to continue the upturn started by the last people. On the 
bar are 4 – 5 beers and an equal number of Cyders. Oakham JHB 
3.8% £2.50; Oakham Scarlet Macaw 4.4% £ 2.40; Full Mash Bhisti 
6.2% £2.80 and Greene King Tolly English 2.8% £1.50 (yes, that 
is a pint, the landlord believes that if he can get his beer cheap, he 
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will pass that saving onto his customers) and for the “fruit” drinker, 
4 cyders from Gwynt y Ddraig, Haymaker 6.5% £2.90, Farmhouse 
Dry 6.5% £3, Pyder 6% £3 (I know that’s a mix of Cyder and 
Perry!) and Black Dragon 7.2% £3 (another cider is also available). 
They have also introduced a collectors card, buy 8 drinks and get 
the 9th free, you can have either pints or halves (they mark the card 
with what you started with); personally, I think this is an excellent 
idea, it would be nice to see others with “collectors cards” following 
suit (like the landlord said to me “it’s not rocket science”). They 
also have a similar card for Full Mash beers only, but here, you 
buy 7 and get the 8th free and this also comes with a “choice of 
measure”. You have two weeks, from your first drink, to complete 
the card for your “free one”.

After some problems of late, the Queen Adelaide on Windmill 
Lane, Sneinton has new people in and they have set about 

bringing the cask ale back. They had only just arrived as I was 
finishing this piece; they had Flipside Flipping Best 4.6% £2, a nice 
drink, so please look in and give them your support.

News had reached me that I allegedly made a ‘childish’ comment 
re: the Robin Hood at Sherwood in the last issue, so I’m sorry 
if I upset anyone at the pub as it was not my intention to do so, 
although I am at a loss to understand what it was. As far as I 
can see, all I did was point out that Tetley cask is a “fake” beer, 
which it is. It is brewed under contract by Wolverhampton & Dudley 
brewery in Wolverhampton (Banks’s to you) for a multi-national 
company called Heineken, who have closed the Tetley brewery in 
Leeds; presumably it’s cheaper to get someone else to make your 
beer for you.

I’ve had it mentioned it me by a few people that they had been 
dragged round the “trendy” bars over the Christmas period and 

that they were struggling to find anything decent to drink. So, for 
my ‘round’ this issue I’ve had a look at some of those “trendy” bars 
in the city centre that now stock cask ale or two. With some careful 
planning, you should be able to get a “proper” beer yourself, while 
still keeping the “bright young things” happy as well.

I’ll start with All Bar None on Fletcher Gate. (across the road 
from the Cross Keys). This is a modern single room bar, fitted out 
with light wood, lots of metal and has subdued lighting. There are 
two modern metal handpumps on the bar dispensing Molson Coors 
Sharps Doombar 4% £3.30 and Purity Pure UBU 4.5% £3.45. There 
are lots of tables and seating spread around, all at varying heights. 
Food is available from 11 – 10 weekdays & 10 – 10 weekends, 
choose from sandwiches, tapas, burgers, main meals plus sweets. 
They also have a large ‘specials’ board towards the back. Beware of 
the bar stools as they have swivel tops, but are perfect for looking 
round without twisting your neck. I’m not sure what the building 
was previously - and I’m sure some of our readers will let me know. 
But despite all the “modern trappings” I liked the fact that the 
double doors leading into the downstairs toilets still have the word 
‘Lavatories’ written on them. 

My next port of call was only just across the road; it’s Dogma, next 
door to the Cross Keys on Byard Lane. It’s a long, fairly narrow 
building with a single bar down the right hand side, although 
because of the use of some mirrored walls it looks a lot bigger. The 
majority of the walls are bare brickwork. Plush leather seating is 
liberally spread around. They have a single cask ale on, Castle Rock 
Harvest Pale 3.8% £3.20 but with careful planning of your visit, you 
could get it much cheaper. Monday evening from 8pm and all day 
Tuesday they have a promotion where by all food and drinks are 
half price. They also do an After Work Social between 5 and 8pm 
every night where you can get £1 off a pint. And if you’re feeling 
energetic Monday night is B-boy dance night. So you can go down 
and spend the evening spinning on the floor.

From there it’s only a short walk to the Pitcher & Piano on High 
Pavement, not really a building you should be able to miss, because 
it’s an old church and the basic shell of the building hasn’t changed 
from when it was. From sweeping arches to stained glass windows, 
it is an excellent building. Obviously there have been changes, the 
main bar area now has wooden flooring including a raised seating 
area in the middle of the floor. The bar is at one side and a number 
of booths have been put at the other side, complete with lots of 
framed pictures. What was the altar area has now been fitted with 
Chesterfield style, plush seating and a tiled floor, but beware, it can 
get very warm in there, as there are two very large radiators on 
the back wall. On the bar are 3 handpumps (only 2 were in use at 

The mini bus survey trip in March on Tuesday 13th will be a look 
round Calverton & Oxton. In April the destination is Linby & 

Papplewick on Monday 16th.

The Rays Round crawl on Wednesday 21st March there will be 
starting in the Trent Navigation at 7pm then moving onto the 
Globe about 7.45. The Lace Market is the destination of the crawl 
on Monday 23rd April starting in the Cross Keys at 7pm and moving 
to Dogma about 7.45, do come along, as there will be pubs you will 
probably have never been into. 

On Friday 16th March we have a bus going to some Leicestershire 
villages, Greetham, Market Overton, Sewstern & Asfordby. All good 
beer guide pubs, so should be a good evening out.

Springhead brewery (now at Laneham in North Notts) are hosting 
a beer festival between 26th & 29th April and I’m running a bus trip 
on Friday 27th the cost of entry to the festival is £2 and all beers are 
£2.50 a pint and to that you need to add the cost of the bus, the 
more that go, the cheaper it will be, please let me know as early as 
possible, so I can let them know how many are going.

I have been asked to look at a trip to York and this is an initial 
enquiry to see how many would be interested. I have made no 

arrangements at the moment, but I would envisage a much earlier 
start than a normal trip. I think a day trip leaving about 9/10am 
coming back in the region of 6/9pm would be the best option and 
obviously the cost would probably be more than £10. So I need 
expressions of interest, it won’t commit you to anything, if I get 
enough interest I’ll advertise it in the next edition.
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 

my visit) Marstons EPA (English Pale Ale) 3.6% & Jennings Soggy 
Bottom 3.8% both at £3.10 A first floor has been put between the 
arches at the both sides, access to these is via a spiral staircase, 
which also takes you to the gentlemen’s facilities. Strangely enough 
there are some ladies ‘facilities’ at a level higher, but there are also 
some on the ground floor. Maybe some ladies like to “work off” their 
meal by a bit of stairs climbing, as a full menu is available. They 
also have an outside seating area at the front.

Via Fossa on Canal Street has two cask ales on: Hook Norton 
Hooky Bitter 3.8% £2.60 and Thwaites Wainwright 4.1% £2.90. I 
believe it was formerly some kind of industrial/warehouse building 
serving the canal (but I’m sure someone can give me a history), it 
is an extensive building on a couple of floors. The bar is just inside 
the massive, church-like, main doors. This area has a quarry tile 
floor, it is open-plan with a couple of ‘booths’ to one side, there 
are a number of other areas, both at ground and first floor level, 
which, I believe, are used mainly as function areas, or overflow at 
busy weekends. The bar area has a couple of large screens showing 
news and/or music videos. There is a large outdoor seating area 
overlooking the canal. They have a large menu with meals starting 
from £3.49, Tuesday is grill, Wednesday burger and Thursday curry 
night

Following their recent refurbishment, the Vat & Fiddle has now  
introduced a new food menu, with soup, hot rolls & baguettes, and 
various main courses, plus they also have a daily specials board. 
No excuses now, just eat here before the game, you could even 
take the wife!

And finally to finish, I want to say hello to a very nice young lady 
I met before Christmas, her name was Juliette (hope I’ve spelt it 
right!) and is apparently a big fan of mine - I hope you weren’t 
too disappointed with the crusty old bloke you met! Also a hello to 
Rosie, so you don’t feel left out. Cheers ladies, keep drinking the 
beer.    All the best, till next time, Ray.
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Competition... Spot the Ball.  Bike.  Saddle!

Those readers following the LocAle features may have noticed that Andrew Ludlow’s folding bike appears in most of the LocAle 
pub photos. This bike is achieving a bit of a cult-following, with ‘Spot the (funny) Bike’ being heard muttered. So we thought we’d 

have a competition to see if anyone out there can ‘Spot the Saddle’ on Andrew’s bike? The team at ND HQ have skilfully removed 
Andrew’s bike from the outside of the Hop Pole in Beeston and we’d like you to see if you can put a cross (X) where you think the 
centre of the bike’s saddle is. The prize for the entry which is closest to the exact centre of the saddle will win two pints of real ale or 
real cider, to be presented and collected at a future Nottingham CAMRA branch meeting. 
Send your entries in to the Editor (see page 2) by post or email, to arrive no later than Monday 12 March 2012. 
Rules: Only one entry per household. The judges decision is final. Prize must be collected at a Nottingham CAMRA branch meeting. No cash alternative 
will be offered. Nottingham CAMRA Committee members are prohibited from entering. No correspondence will be entered into.  
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Above is the solution to “Spot The Saddle” #1, with Andrew’s 
‘funny bike’ propping up the wall of The Gate in Awsworth . Did you 

guess right? We will be announcing the winner in the next issue, ND109. 
We’re not sure whether this competition totally dumbfounded everyone 
out there in ND-Land - or if it was simply the concept of having to think 
about going anywhere near the centre of the saddle on Andrew’s bike... 
but the response has been... errr... under whelming. Never mind, we 
will press on undaunted with the second instalment in our “Spot The 
Saddle” competition. Contrary to rumour, this competition will not 

evolve into a “Scratch ‘n’ Sniff” feature.  

Silly Labelling - Who Needs it?

In Issue 105 of the Nottingham Drinker, 
we discussed the strangely-labelled 

“Texan-Style” “Hard Cyder” produced by 
Cornish cider-makers ‘The Cornish Cider 
Farm’ under their ‘Healey’s’ brand name. It 
was daft enough having a cider described 
as “Texan Style” when there is no such 
thing as a ‘Texas-style’ of cider, with only 
2 cider-makers in the whole State; but we 
were more concerned by the use of the 
term “Hard Cyder” and the red coloured 
font. 

It seems other members of the public 
agreed and a complaint was made to the 
Portman Group, the body which oversees 
social responsibility for alcohol producers. 
They found the company in breach of alcohol 
responsibility rules for making alcoholic strength the 
dominant theme. Their website states:

In considering the complaint, the Panel noted that there 
was an explanation on the back of the label explaining 
the use of ‘hard’ cider as referring to an alcohol drink. 
The Panel felt, however, that such an explanation was 
not relevant to UK consumers to whom ‘cider’ exclusively 
referred to an alcoholic drink. The Panel considered that 
while in some UK regions the term ‘hard’ could imply a 
person was violent and aggressive, this term was not 
universally recognised, while ‘hard’ in the context of 
an alcoholic drink, had direct associations with strong 
alcohol and this led the product to breach the Code. 

The full judgement and more information can be found 
on the Portman Group website: 
 www.portmangroup.co.uk
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a few more Ciders (to lubricate my voice), 
and a few floggings, but eventually they 
knew it by heart. Somehow, I missed the 
daybreak the following morning.

Hear this! My Cider spies have been 
victorious and I have good news in our Shire. 
This issue I have three Inns that I would 
counsel you take-in on your peregrinations 
this winter.

The General Havelock at Ilkeston is another 
Tavern headed by Sir Stefan de Marlpool 
and Squire Andrew of the Queen’s Head at 
Marlpool. The building retains its art deco 
heritage with a beer garden to compliment 
its interior. It is in the cellar ((above) where 
you will discover many real ales and, on my 
last visit, 10 real Ciders and Perries.

The Moot in Sneinton (above) has once 
again changed hands. It has always been 
a good pub deserving of more custom. 
Hopefully, this will be the case as the new 
landlords intend to continue providing 5 
Ciders or Perries alongside their fine options 
of real ale.

The Lion Inn at 
New Basford is 
an established 
CAMRA choice 
for real ales. 
It is a popular 
live music and 
good food venue 
that now has an 
added attraction. 
Landlady Tre 
has dedicated 
the rear half of 
the central bar 

to Cider and Perry (above). It boasts an 
impressive selection that she informs me 
is selling well. It is by no means finished, 
and I look forward to seeing the final result 
complete with Cider barrels in place of the 
boxes.

Once again, it is time for my scribe to take 
his leave - and a wench for his trouble. And 
so my friends, until the next issue, I wish 
you merry drinking and good journeys.

Wassail!

‘Tis a sign of the economic times 
when poor and hungry peasants 
came up to the Castle gates and 

truly pleaded that I call-off Christmas! 
Normally of course, this I would grant, but 
a few days of light-hearted diversion was 
much needed. I therefore deemed that 
it ran its course. The traditional Lincoln 
Christmas Market had beckoned me, and 
once again, it was a most favoured event. 
Notwithstanding the large crowds, I briskly 
marched my way to the Gwatkin’s stall, 
where I honourably quaffed a flagon of their 
glorious Perry.

All too soon however, the Yule season had 
passed by. For me it was back to the daily 
burden of counting tax monies, shouting at 
Gisburn and seeking out a virginal wench 
or two. It was during these dark days of 
the New Year that Daniel of York, a freeman 
and a learned advocate of mine, invited me 
to a ‘Twelfth Night’ celebration with some of 
his friends. I would usually turn down the 
chance to rub shoulders with these feral 
creatures, but the enticement of mulled and 
spiced Cider had me intrigued, and so with 
great fleetness, I rode bravely to his peasant 
dwelling in a village near Sherwood.

Upon entering this pungent hovel, I saw 
that this Cider was not real, but a cheap 
apple-tasting sham ! Had I been taken in 
as a fool ? Not so, as my friend Daniel of 
York was keen to explain. “Why would I 
use the fine potions you drink my Liege, 
when they are pure with nothing added ? 
This mockery of a Cider is to be heated on 
the fire, and unto it, be supplemented with 
the spices cinnamon, nutmeg and cloves 
… oh, and brandy”. I do believe this latter 
ingredient was a worthy addition in making 
this warming winter brew most palatable. 
He then brought out a cake already cut 
into slices. He offered them round and 
decreed: “Whosoever doth find a bean in 

their slice of cake, shall be King for the 
evening and we all shall do their bidding”. 
As we ate, some serf called Darren broke 
the silence grunting: “Erm, I fink I gotta 
bean”. Upon hearing this, I propelled myself 
across the small room, snatched the said 
‘bean of power’ and stuffed his mouth up 
with the rest of his cake. With an assurance 
reserved for those with my nobility, I then 
declared “‘Tis I, ‘tis I! The bean is mine, I 
am the King”. A cake-filled, wide mouthed, 
still and silent audience greeted this news, 
obviously in awe that this honour so rightly, 
had been bestowed upon me. As King, my 
first command was to get my subjects to 
gag serf Darren and put him in the village 
stocks. Hmmm, now that I recount this tale 
- and if memory serves me well - I don’t 
recall ordering his release… No matter.

Anyway, another tradition of January is 
the Wassail, a toast to give thanks to the 
apple tree and ask for its fruitfulness in the 
coming year… and an excuse to drink Cider 
of course. 

The allotments at St Anns held a family day 
of activities around this celebration, but 
due to children being present, t’was only 
the unfermented juice of the apple that was 
consumed.  Whilst this in itself is indeed 
a fine drink, I had not left my Castle and 
travelled all this way (1 mile), to be bereft 
of my Sunday afternoon Cider ! I therefore 
ordered my guards to bring forth some real 
brew, found a local wench familiar with the 
ceremony and chose some of these land-
labourers to accompany me on our own 
alcoholic Wassail. I found a secluded tree 
away from the sober rabble, and distributed 
the Cider while we sang the following:

Old apple tree, we wassail thee 
And hope that thou willst bear 

 

For the gods do know where we shall be 
Come apples another year. 

 

To bloom well, to bear well 
So merry let us be 

 

Let every man take off his hat 
Shout out to the old apple tree: 

 

(Shout:) 
Old apple tree, we wassail thee 
And hope that thou shallst bear 

Hatfuls, capfuls, three bushel bagfuls 
And a little heap under the stair. 

Wassaaaiiiiil!!!!!

I can only envisage that it must have been 
my trusty steed that took me back to the 
Castle late that night. On my return, I 
gathered my guards, servants and Gisburn 
in the great hall to teach them all to sing 
the Wassailing song. It took a few hours, 
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Post Box
Very few direct anyone to a public toilet and 
those that do are very poor and misleading. 
Few Nottingham people have heard of 
Greyhound Street which is understandable 
with the street sign tucked away. The City 
Council have thoughtfully placed a right 
outside the bottom of Greyhound Street 
which directs people away up Long Row 
towards Clumber Street, presumable to cut 
cues for the Gents.

The sign outside the toilets is very poor 
and I could find nothing to indicate opening 
times, which I enquired from one of the 
staff, are 7 am till 8 pm. However on the 
bright side, the council have thoughtfully 
placed numerous green urinals on the 
pavements around the city despite the 
local businesses placing their rubbish in 
them.

Keep up the good work, I have to go now 
as I am bursting for a .......

John Cooper via email

The Editor replies:

These are just two of the many emails, 
letters, postcards and cartoons that we 
have received. We’d like to thank everyone 
who has contacted both us and the 
Nottingham City Council over this issue. 
Clearly, the problem of easy toilet access 
in and around Nottingham City Centre has 
stirred up a lot of emotions and some very 
angry responses. 

The news from the City Council is both 
good and bad. To get the bad news out of 
the way first, it is that old fashioned two-
syllable word: money. In this case, a lack 
of it that we are all too painfully aware of 
with cut-backs, grant-axing and the basic 
poor financial state of the public purse. 

The good news is that the City Council are 
willing to talk and have recognised that 
public toilet access is a problem. Members 
of Nottingham CAMRA committee have 
met with the City Council and we are 
currently looking at and discussing ways of 
increasing access to the toilets that do exist 
in and around Nottingham City Centre. We 
will keep you informed of the progress 
and outcomes of these discussions in due 
course.  

Who are you calling a Proof...?

SIR - The standard of proof reading in your 
splendid organ leaves a lot to be desired. 
In the last edition in your “Spot the Saddle 
Competition” the Nottingham Branch 
Secretary, better known as the Scruffy 
Rug, is described as a ‘cult’. 

How could you miss such an obvious 
spelling mistake?

F. Roggie of Toton, via email

The Editor replies:

Please accept our sincere apologies for 
this. I will have to thrash the proofs even 
harder - after I have put a few more nails in 
the stick I use to beat them with. However, 
in their defence the proofs do spend many 
hours locked in the cellar here at ND HQ 
and it takes some time for their eyes to 
adjust to daylight when their leashes are 

slipped, so perhaps they do miss the odd 
error. I will just have to beat them more 
soundly and withhold their gruel. 

As to the ‘Scruffy Rug’, he’s been out 
and about again on his funny bike, and 
someone has nicked it from outside of the 
Hop Pole on page 42. Can you spot where 
the saddle was...? Free ale up for grabs for 
the winner, remember. 

Sore fingers...?

SIR - I simply must protest at the 
unacceptably high coverage and therefore 
publicity given to Castle Rock Brewery in 
the Nottingham Drinker. I read Issue 107 
very carefully and there wasn’t a page 
where Castle Rock wasn’t mentioned, or 
an item was written by Castle Rock or 
there were photographs of Castle Rock 
or there were captions underneath Castle 
Rock photographs mentioning Castle Rock 
or captions that mentioned Castle Rock 
underneath Castle Rock photographs of 
Castle Rock employees. You even have 
Castle Rock on the cover and Castle Rock 
whole pages and Castle Rock half-pages. I 
don’t have enough fingers or toes to count 
the number of times the name Castle Rock 
appeared, sometimes Castle Rock appeared 
several times in a single paragraph!    

Do Castle Rock pay you money or 
something? I rest my case. 

I. P. Knitely (Colonel; Mrs; Ret.) via email

The Editor replies:

Thank you for bringing this to my attention. 
Clearly as Editor, I had no idea that Castle 
Rock’s name appeared so many times in 
ND107, neither clearly did my team of 
proofs who should have brought it to my 
attention (even less gruel and daylight for 
them now!).  

However, I am reliably informed by my 
good lady wife, Mrs ND, that Castle Rock 
do indeed pay us money for being on the 
front cover of ND and several places inside. 
She says these are called “adverts” or 
some such silly word, where folks give us 
money to get their name plastered all over 
the place. How exciting is that?  

Mrs ND has now put on a grumpy face to 
tell me that the reason Castle Rock were 
mentioned so much in ND107 is because 
they sent in lots of photographs that 
were taken at the Robin Hood Festival; 
especially of the Spyke Ale they agreed to 
brew for us, in their brewery, pop into a 
whisky cask at their brewery - and from 
which charities benefitted. She also says 
they send in lots of written stuff to let us 
know what they are up to should we wish 
to pop that information onto the pages of 
ND along with photographs too. 

Mrs ND now tells me that apparently 
we welcome news, articles, snippets, 
photographs, etc. from anyone. We hope 
that puts things into perspective for you.

To Go or Not to Go... 1
SIR - Regarding Jon Collins response to 
the article on the lack of public toilets in 
Nottingham city centre.

I personally do remember those old toilets 
on the Market Square with a ‘nostalgic 
glow’ as he puts it and also the ones in 
both the Broadmarsh and Victoria Centre 
bus stations, as at least they were open 
and accessible at all hours.  We always 
used to use that one on the Market Square 
whilst on a night out.  Who cares what sort 
of toilets they were, when you’re desperate 
to go you’re not really that bothered.   

Also his comments regarding the new 
automated toilets in the Broadmarsh bus 
station - there is only one toilet that I can 
see, which costs 10p to use, is always 
occupied and quite honestly is a bit difficult 
to understand how it actually works.  I 
couldn’t figure out how to flush it, or how 
to get out.  There used to be a big public 
toilet facility in this bus station with about 
20-30 toilets, a necessity in a bus station.  

Some people like myself have 
quite a long journey from home 
into town and want to go to the 
toilets as soon as they get off the 
bus.  Also the Victoria Centre bus 
station has now got only 2 toilets, 
which appear to be permanently 
closed.  The old bus station here 
also had a big public toilet facility.

It’s not just people who have 
been drinking who can need the 
toilet urgently, it could be children 
or the elderly.  I don’t like to see 
urinating in the streets, but when 
you’ve got to go you’ve got to go!

Jon Collins says you should visit 
the toilets before you leave the 
previous venue, but you can’t 
go if you don’t want to.  When 
you’ve been out drinking the need 
to go to the toilet can come on 
quite suddenly, so it’s not always 
possible to wait until you get 
home.  

People (including myself) are 
being forced to enter the nearest venue 
just to use the toilets.  I don’t really feel 
comfortable doing this, but there is no 
alternative, and I don’t think you should 
be forced to buy something just because 
you need the toilet.  This could prove to 
be costly.  There might be toilet facilities in 
both shopping centres, but can you make 
it to these if you’re desperate!

The toilet facilities today might be much 
better as he says, but it’s no good if they’re 
always closed when you need them and 
fewer in number.  Spending cuts might be 
necessary, but this is not the area in which 
they should be made.  Going to the toilet is 
a necessity and the problem is not only at 
night, but during the daytime as well.  

Julie Adams, Nottingham via email

To Go or Not to Go... 2
SIR - Further to my letter to Jon Collins, a 
copy of which I forwarded onto yourself, I 
decided to have a look at the signage for 
toilets around the city centre.
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Pips from the Core

OUR LOCAL HERO

WWW.EVERARDS.CO.UK

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

Proud to be the Official Beer of the Leicester Tigers 

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

The small Derbyshire village 
of Ashover seems set on world 

domination. Well at least from a brewing 
and cider-making point of view, as joining 
the Ashover Brewery comes the Ashover 
Cider Company. In 2010, a group of local 
folk got together in the Old Poets Corner 
and discussed the idea of making cider and 
from this the idea has become a reality.

With the acquisition of a small manual 
36-litre basket press, a hand-scratter 
and a few blue polythene kegs - plus a 
lot of elbow grease and volunteers, the 
project got underway. Using locally-grown 
and sourced fruit, so mainly dessert and 
culinary fruit, the cider is a light and very 
pale eastern-counties style of cider. 

We were lucky to be able to try some at 
the recent Chesterfield CAMRA Festival 
at the Winding Wheel. Though still very 
young, it tasted fine though not as robust 
as other ciders made using similar types of 
fruit. However, for a first attempt, it was 
OK. With more experience in technique 
and blending, time should make a big 
difference. Perhaps if the  Ashover Cider 
makes an appearance at the forthcoming 
Barrowhill Rail Ale Festival in May it will 
have had more time to mature, from which 
it will benefit.     

Ashover Cider
As a cider-drinker and a cider-maker, 
I’m  always interested in new ciders and 
perries. So when I came across Sherwood 
Dry Cider, I was even more excited as 
I’d discovered another Nottinghamshire 
cider maker! Hadn’t I...? Just read the 
description (Oh, be still my beating heart!):

Sherwood Dry Cider is a dry apple 
cider with more taste and character than 
normal dry ciders. Sherwood Dry Cider is 
an English-style cider that serves as an 
excellent drink for social gatherings in the 
evening. It appeals to consumers who wish 
to enjoy ciders of a higher quality.

Sounds great so far, doesn’t it? The next 
paragraph really clinched it for me:

As a name, Sherwood is familiar to many 
for its entertaining association to the spirit 
of Robin Hood and the Middle Ages. The 
Sherwood logo is a combination of a deer 
and an old oak and the packaging makes 

references to the woods and nature.

I read up the ingredients and amongst the 
long list of additives were listed: 
- lactic acid 
- ammonia caramel 
 

Not so good now. Lactic Acid is an acid 
that tastes less acid on your tongue than 
the apple’s Malic Acid and is often a by-
product from adding a bacterial culture 
to very acidic wines - and ciders. Lactic 
bacteria convert the Malic acid into Lactic 
acid. Ammonia Caramel is just a colouring 
(E150c) to turn the cider a browny-yellow 
colour - so it looks like ‘cider’ if you like. 
By now I knew I wasn’t dealing with a real 
cider here. 

Then I looked where it was made. 

Finland. 

But maybe Robin Hood was from Finland? Or 
maybe Finland is just outside Sherwood...?

How About Them Apples...?
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Happy Hour
Quiz: Just For Fun. Answers In Issue 109 Of Nottingham Drinker

Salutation Inn
The Rock ‘‘N Ale Company

75-77, 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 & 2010 

- Best Traditional Pub -

Answers to the Christmas Quiz in Issue 107:

1. ST STEPHEN’S DAY; 2. THE GOONS; 3. MINCE PIES; 4. 
CRACKER; 5. MISTLETOE; 6. CHRISTMAS PIE; 7. MUD; 8. 
HAMLEYS, REGENT STREET; 9. ISAAC NEWTON; 10. CHRISTMAS 
DAY; 11. GUM RESIN; 12. WINTER WONDERLAND; 13. THE 
THIRD MAN; 14. 1717; 15. TURKEY; 16. TWELTH NIGHT; 17. 
6; 18. BEANS; 19. TURQUOISE; 20. CHARLES; 21. GERMANY; 
22. CRATCHETT; 23. BLITZEN; 24. SHERRY; 25. ABANAZAR; 
26. AUSTRIA; 27. ROBBIE BURNS; 28. OH CAROL; 29. THE 
EMERALD CITY; 30. PRAGUE

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 2012

N E W L Y  R E F U R B I S H E D
www.a i rhos tesspub.co .uk

1. In which London building are the annual Promenade Concerts 
held?

2. Where did Granny Smith first grow her famous apples: France, 
Australia or England?

3. According to the Bible, how many humans were on board 
Noah’s Ark?

4. What is a native of the Scilly Isles called?

5. Which country will play host to the 2014 Winter Olympics?

6. In 1739, what part of Captain Robert Jenkins’ anatomy did the 
Spanish cut off to cause a war with England: nose, ear or big toe?
 

7. In which year was the penalty shoot-out introduced into soccer: 
1970 - 1980 – 1990?

8. In ITV’s drama ‘Heartbeat’, what breed of dog is Alfred?

9. Who was the female star of the film ‘Herbie: Fully Loaded’?

10. Which aircraft manufacturer builds the A 380 aircraft?

11. In which ocean are the Maldives? 

12. Which literary detective makes great use of his little grey 
cells?

13. What is a dried plum called? 

14. Which football league club are nicknamed The Quakers?

15. In which U.S state is Dodge City?

16. What was the world’s first theme park?

17. The name of which English county is sometimes abbreviated 
to Salop?

18. Crested, smooth and palmate are all types of what?

19. Jafar was the villain in which Disney film?

20. What nationality is golfer Vijay Singh?

21. A Study in Scarlet was the first adventure for which fictional 
detective?

22. In which English city would you find Clifford’s Tower?

23. Outlaws Parker and Barrow were better known by which 
names?

24. Which Derbyshire town currently has both a speedway team 
and track?

25. Which actress has played Coronation Street’s Hilda Ogden and 
last of the Summer Wine’s Auntie Wainwright? 

26. In which Roman Catholic ceremony would a bell, book and 
candle be used?

27. What is the name of the cartoon dog adopted by American 
Shuttle crews: Snoopy, Pluto or Goofy?

28. Who did the original version of the song ‘Sealed with a Kiss’? 
 

29. If it went the full time, how long would an Olympic boxing 
match last: 9 - 11 - 12 minutes?

30. In Emmerdale, what brewery name appears on the sign 
outside of ‘The Woolpack’?
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Branch Diary
Nottingham
Trips and Socials
Mar:
Tue 13th - Survey Trip: Calverton / Oxton -  Dept Cast 19:00
Fri 16th - Bus Trip: Leicestershire Villages - Dept Cast 18:00
Weds 21st - Rays Round Crawl: Trent Navigation 19:00; 
     Globe - 19:45
Apr: 
Mon 16th - Survey Trip: Linby & Papplewick - Dept Cast 19:00
Mon 23rd - Rays Round Crawl: Cross Keys 19:00; Dogma 19:45
Fri 27th - Springhead Brewery Beer Festival: Dept Cast 18:00

For more details on Trips and Socials see the article 
‘Ray’s Round’ on page 41 

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.
Feb: Thu 23rd - AGM - Canalhouse. Guest: Colin Wilde, Castle   
     Rock Brewery.
Mar: Thu 29th - Horse & Jockey, Basford. Guest: David Brown.
Apr: Thu 26th April - Sir John Borlase Warren. Guest: from   
      Everard’s.

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Mar: Thu 8th - Fellows, Morton & Clayton
Apr: Thu 12th - Castle Rock Hospitality Suite

www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
Feb: Tue 28th - Final Tuesday Social Wobble:  Area TBC.
Mar: Tue 27th - Final Tuesday Social Wobble: Eakring, Bilsthorpe, 
Rainworth, etc.
Apr: 
Fri 13th - Sun 15th - 2nd Mini-Festival @ Rufford Arms, Chesterfield 
Road South, Mansfield.
Tue: 24th - Final Tuesday Social Wobble: Farnsfield, Edingley, 
Halam, etc.
May: Tue 29th - Final Tuesday Social Wobble: Forest Town, 
Clipstone, Rufford, etc.

Meetings
Mar: 13th - Branch Meeting: Clock, South Normanton.
Apr: 10th - Branch Meeting: Winter 2011 Pub of the Season = 
TBA.
May: 8th - Branch Meeting: Hutt, Ravenshead
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 (small charge).

Vale of Belvoir
Branch Meetings
NB: ALL of the following meetings start at 20:30 
Mar: Tue 6th - AGM: Rose & Crown, Hose
Apr: Tue 3rd - Branch Meeting, Martins Arms, Colston Bassett

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

Erewash Valley
Trips and Socials
Mar: Mon 26th - Presentation at The Dewdrop, Ilkeston for most 
improved pub, 20:00
Apr: Sat 28th - Erewash Beer Census, various crawls throughout 
Heanor, Ilkeston, Long Eaton & surrounding areas

Meetings
Mar: Mon 5th - Branch AGM, Spanish Bar, Ilkeston, 20:00
Apr: Mon 2nd - Branch meeting, Travellers Rest, Draycott, 20:30
www.erewash-camra.org
For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Trips and Socials
No information received.

Meetings NB: All meetings are on Thurs & start at 20:30 
No information received.
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 19:30
Thu 1st March - Mayze, Newark
Thu 5th April - Heart Goodfellow, Southwell

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 20:30
Weds 7th Mar – AGM: Station Hotel, Worksop

For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: 
contact@nnottscamra.co.uk
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Beer Festivals 
Feb 22-26 (Wed-Sun) Johnson Arms, Abbey Street, 
Dunkirk. NG7 2NZ. 25+ beers, 4 on stillage behind the bar rest 
to go through 6 pumps on the bar. 10+ ciders on outside bar. £11 
voucher for 4 pints (or 8 halves) Wednesday CAMRA and student 
real ale societies discount - voucher for £10. Live music Thursday 
& Saturday from 8pm

Feb 24-26 (Fri-Sun) Navigation, Wilford Street, Nottingham. 
Mini Beer Festival, 17 Cask ales and live music.

Feb 29 - Mar 4 (Wed-Sun) 4th Winterfest Beer Festival, 
Unicorn Inn, Repton Road, Newton Solney, Derbyshire. 
DE15 0SG. Possibly the last event as landlord is moving in July 
so your last chance to get there. Open Wed/Thu 5-close, Fri/Sat 
Noon-1am. 20+ beers, Chip van, Hog roast, Music. Poster Catch 
the Trent Barton Villager V3 from Derby (30 min) or Burton (10 
min). Hourly daytime, 2 hourly evening, last bus 10.10pm to 
Derby.

Mar 7-10 (Wed-Sat) Leicester Beer Festival, The 
Charotar Patidar Samaj, Leicester. LE1 3AE. At least 
220 beers (80 LocAle), 35 Ciders & Perries. Open 5-11pm 
Wed, 11-11 Thu/Fri, 11-10pm Sat. Free to CAMRA Members, 
£2.50 for refundable festival glass. More details: www.
leicestercamra.org.uk Indian curries, vegetarian & Engish food 
available.

Mar 14 - Apr 1 (Wed-Sun) Spring Ale Festival, Trent Bridge 
Inn, West Bridgford, Nottingham. 13 beers on the bar rotating 
through 50 ales over two weeks. Includes 5 International ales 
from Russia, Norway, America, South Africa and Belgium.
NB: Available at all Wethersoons outlets.

Mar 23-25 (Fri-Sun) 5th Annual Clipston Beer Festival, 
Tennis Club, Clipston, Market Harborough, Northants. 
Clipston is a small village approx 4 miles south of Market 
Harborough on the Northants border (very close to Naseby and 
numerous Civil War battle sites that may be of interest) and the 
profits from this event are used to help re-surface and maintain the 
community tennis courts and also shared with Stepping Stones, 

Festivals, Beer & Cider Events

an independent pre-school charity in the village. 12 LocAle beers 
plus Cider & wine. Food at all sessions. Open 6-11 Fri, 11-11 Sat 
and 12-3 Sun.

May 4-5 (Fri-Sat) South Notts Real Ale Festival, Moderns 
Rugby Club, Wilford. Around 30 beers and ciders - more details 
at www.realalefestival.co.uk

May 18-19 (Fri-Sat) Barrow Hill Roundhouse, Rail Ale 
Festival, Campbell Drive, Barrow Hill, Chesterfield. Over 
150 ales plus ciders, Fruit wines & Continental bottled beers. Live 
music, hot food & sandwiches. Free bus from Chesterfield rail 
station every hour. Open Noon to 11pm. Advance tickets £6.50 
(£8 on the gate) includes commemorative glass & train rides 
(noon to 5pm only) www.barrowhill.org

June 2 (Sat) 3rd Three Valleys Beer Festival, Dronfield, 
Holmesfield, Dore & Totley. Sheffield & District CAMRA (and 
maybe soon the Dronfield sub branch) is co-ordinating a number 
of pubs and a brewery to work together to put on a beer & cider 
festival over several venues, with a free bus service running 
regularly between them, this bus will also serve the railway 
stations at Dronfield (Leeds-Nottingham route) and Dore & Totley 
(Sheffield-Manchester route). Buses will run from midday to 
midnight. www.threevalleysfestival.org.uk for full details as they 
become available.

Fair dealon beertax now!

Save
Britain’s
Pubs!

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


