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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 110) will be published 
on Thursday 31st May 2012 and will be available from the branch 
meeting at XXXXXXXXXXXXXX             
The ND 110 copy deadline is: Wed 2nd May 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

On a recent trip to Lincoln I picked up the latest edition of 
ImpAle (the magazine of Lincoln and Louth CAMRA) which 
contained several articles based on women in the real ale 

world. In one of the articles CAMRA member Gill Ragsdell said: “The 
idea that women can appreciate and be knowledgeable about real 
ale is one that, possibly, some men appear not to be familiar with. 
This is something that I have come across in some pubs and, worse 
still, at some CAMRA beer festivals.” The 2011-12 Cask Report has 
stated that the number of women drinking cask ale has doubled 
since 2008 and 1 in 6 drinkers is now female, so it is an idea that 
men had better get used to.

I have been an ale drinker since the 
age of 18 (I am now 26) when I 
was introduced to its delights whilst 
holidaying in Southwold and I joined 
CAMRA soon after. I also joined the 
Real Ale Society at University. When I 
enquired about joining the society, the 
committee members assumed that I 
wanted to join in order to meet men, 
nothing to do with the fact that I wanted to meet like-minded 
people to socialise with! I didn’t let their attitude put me off and 
I joined regardless. They soon realised that I was a genuine ale 
lover. I think that I was actually more qualified than most to be a 
member, as most of the other members hadn’t a clue what CAMRA 
was - and on one of the organised socials the social secretary was 
drinking Stella all evening!

A few years ago, whilst out drinking with friends, I was served 

an ale that was ‘off’ so I took it back to the bar and asked for a 
replacement. Initially the barman refused and attempted to fob me 
off, telling me that the drink was perfectly fine. I stood my ground 
and eventually got a replacement. I’m sure a male would have got 
a very different response and would have been given a replacement 
without any problems.

As ale is becoming, dare I say it, fashionable, it is difficult to 
distinguish the ‘true‘ drinkers from those that are jumping on the 
bandwagon (and they will probably jump off again the second 
the next big thing comes along). Real ale tents are popping up at 

many events, music festivals etc and the 
trend-following crowd have to be seen 
with a pint in their hand to go with their 
designer wellies. So this is yet another 
problem being faced by authentic 
female drinkers as we’ll more than likely 
be viewed as a real ale ‘bandwagoner’ 
and not the real thing!

My partner used to be a cider only 
drinker but I introduced him to ale and now he loves it (nearly) as 
much as I do. I am very pleased that he hasn’t had to put up with 
being treated the way many women are.

FemALE drinkers shouldn’t have to prove themselves and they 
should be allowed to enjoy their favourite tipple just as much 
as the next person. So fellas if you have been known to be a bit 
judgemental, please be more welcoming, supportive and treat 
women as an equal and remember that we’re helping to keep the 
ale industry alive for us all to enjoy!

Do All Drinkers Of Real Ale Have Beards, Wear Sandals... And Have A Penis?
Nottingham Camra Young Member Leanne Rhodes Challenges The Real Ale Drinker Stereotype 

The Loo Debate The Current Situation

As readers will be aware Nottingham Drinker has for some time been campaigning for 
improved public toilet provision within the City of Nottingham and having researched 
the matter discovered that a number of other Councils have adopted 'community toilet 

schemes'. As a result of this a meeting was set up with representatives of the City Council 
and they invited Nottingham CAMRA to draft proposals for a locally based scheme.

The paper was subsequently delivered and the City Council have confirmed that their officers 
are now examining the documents.

What  ND has always accepted is that it is perhaps unreasonable to expect new toilet facilities 
to be built, when considering the current economic climate, but what is reasonable is the 
creation of links with the local community to use local facilities.

Nottingham CAMRA has confirmed that should the scheme be adopted by the City Council, 
they will assist in its implementation and be actively involved in publicising the scheme.

At the moment the suggestion has been made that it be called 'LOCALOO'.

ND pledges to keep its readers informed of developments.

Greene King Beggar Belief...
According to the East Anglian Daily Times on 23rd March 2012:
  

“[Greene King] has chosen to feature St Edmundsbury Cathedral, 
and its neighbouring Norman tower within a new corporate image 
for Greene King IPA. [...] Euan Venters, managing director for 
Greene King brewing and brands said: ‘We are immensely proud of 
our heritage and that we’ve brewed in Bury St Edmunds for over 
200 years. This, coupled with the fact that customers like to know 
where their ale comes from meant that the cathedral was a popular 
choice when we were looking for the new design”.

Did we read that right? Someone from Greene King saying: 
“customers like to know where their ale comes from”?  

Yes they really did! Well how come they don’t admit where Ruddles, 
Hardy and Hansons, Morlands, Ridleys, Tolly, Westgate  and several 
other “brands” come from then? Let’s have some honesty on pump 
clips and in labelling, please.

Ladies Brew Day at The Grafton Brewery

A number of ladies have paid £10 each to be involved in a 
Ladies Brew Day on Saturday 21st April at The Grafton Brewery 

with all monies raised going to Breast Cancer Care. The beer will 
be called “Pink Ribbon” and will be one of many beers brewed by 
women that will form the focus of a beer festival to be held at The 
Grafton, on Gateford Road in Worksop,  on 11th and 12th of May. 

The Friday opening day will be “Pink Friday” and in the evening 
there will be tarot card readers, a chocolate fountain, cupcakes, 
massage, manicures, pedicures and a raffle. So the ladies can be 
pampered and the men can have a drink in peace… All proceeds 
from the sale of the “Pink Ribbon” beer will be going to Breast 
Cancer Care. 

This event’s aim is to get women involved in an actual brew day and 
see what is involved in the brewing process. It is hoped the brew 
day will promote self-confidence and positivity, and local media 
have been invited to come along, with photographers and radio 
interviewers too. The organisers hope to promote awareness of the 
charity Breast Cancer Care and also raise awareness of CAMRA.
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Nick Tegerdine from apas says: ‘This time, there has been so much activity in the alcohol field that 
we could produce a pull-out supplement. Here’s a few brief paragraphs covering some of the more 
important developments’.
The rise and fall of British lager. Thankfully we are moving on 
from the stereotypical image of a night out in Mansfield involving 
ten pints of Marksman lager (the local version of British ‘gnatsvater’ 
lager), a kebab, a fight, and an attempt at a leg-over. The lager 
style has very many examples of finely crafted beverages, but it 
has become synonymous with the stereotype I have described. 
Perhaps because of that, and because fine locally crafted ales are 
cheaper and taste better, lagers’ share of the market is falling.

Lager is still the most widely drunk style, but sales fell from £12.7 
bn in 2006 to £11.4 bn in 2011. Factor in the above inflation price 
rises that have occurred, and these figures demonstrate a sharp 
decline.

Volumes of cider sales have grown by 24% over the same period 
(and not all of it is of the ‘white’ variety).

Interestingly, white British males behaving badly are described as 
‘lager louts’. Undoubtedly this imagery has turned people away 
from those products that are heavily advertised and indulge in 
competitions for the largest bar fonts and the deepest supermarket 
discount. It’s also the case that the remarkably sexist advertising 
employed by the lager factories has led to a disinclination of 
female drinkers to consume those products. Instead, the rise of 
the discerning drinker has led to a growth in beers of character and 
distinction, with local provenance also being a factor in the choices 
people make.

LSD ‘helps alcohol dependents to stop drinking’. Inebriatricians 
of a certain age became excited at the publication of a study 
suggesting that LSD, a class A drug, had a ‘significant beneficial 
effect’ on alcohol abuse, and which lasted for ‘several months’ after 
the drug was taken. One expert said that this was ‘as good as 
anything we’ve got’ (in the treatment of alcohol abuse).

The research involved trials conducted in Norway in the 1960’s. 
The authors of the report said that ‘a single dose of LSD has a 
significant beneficial effect on alcohol abuse’ and that more regular 
doses might lead to sustained benefit.

We can expect further developments before long.

The rise and fall of pubs - how to shift the price differential 
in favour of pubs. As pubs close by the dozen, week on week, 
and as the supermarkets gain an ever-increasing percentage of 
market share and influence, what can be done to encourage people 
back into the well run, community pubs that still do exist. In times 
of economic hardship, price is a major issue for almost everyone. 
So, taking a glance across the channel, the French have adopted a 
proactive policy to this problem, and now restaurants and bars are 
adding on TVA (VAT) at 5%, not the 19.6% that applies to most 
other goods and services.  This has given rise to a tourism boost 
and increased occupancy in local licensed premises.

In the UK we currently have VAT at 20%. Since the Prime Minister 
claims to be a friend of the community and of localism, including 
pubs, what are we doing? Not a lot, if anything, but if we followed 
the French, and other countries, and reduced VAT, we would see a 
difference. I’d plump for 0%! The alternative is to see more pubs 
close, more power to the supermarkets, and more of the types of 
bar that are undeniably associated with problems surviving. 

As ever, the worst thing you can do about an alcohol problem is 
nothing, and that’s what we are doing.

Views of people from elsewhere – the ‘tradition’ of the UK, 
but where are the traditional bars? Visitors to Amsterdam will 
find many traditional ‘brown’ bars; similarly in Belgium, Germany 
and elsewhere. In the UK the ‘tradition’ that visitors expect is 
becoming harder to find. The larger ‘tourist’ bars that exist serve 
food and wine, often of dubious quality, and simply put, they are 
not authentic or attractive for anything more than a single visit.

The UK trade has benefitted in the main from allowing children 
in, leading to a ‘family friendly’ environment (or should that be 
‘sometimes a more family friendly environment’). What the bars 
have not been very good at is attracting locals in when the tourists 
aren’t there.

When visiting Amsterdam, Prague or Vienna, the tourist ‘expects’ a 
certain style and ambience in the refreshment establishments that 
will be visited. Visitors to the UK are all too often disappointed at 
what they find. Could this be because the industry has lost sight of 
what ‘traditional’ is?

Brewdog. Now open locally, this company is the ‘Marmite’ of the 
business! Personally I never buy from anyone who can’t even 
get the dialling code right on their publicity materials (check out 
the website for the Nottingham bar) but, moving on, they speak 
of being an oasis in a desert of soulless, corporate mediocrity.  
We’ll see, but are these guys clever marketers rather than real 
dissidents? It’s too early to form a view, but whilst choice is what 
CAMRA is about, we shall look to see not only how they serve their 
beers, but how responsibly they serve them. Brewdog has produced 
some high strength beers and attracted criticism for that but, as a 
German friend said, our UK ‘usual’ is ‘not strong’. However, I am not 
convinced that producing weaker beers is the solution to alcohol-
related harm anyway. After all, Tetleys was brewed in Leeds for 
many years!

Alcohol and obesity. The interestingly named National Obesity 
Observatory (NOOkie?) has produced a paper on alcohol and 
obesity. The main conclusion is that the links are unclear and 
complicated. It does say that one UK unit of alcohol is 56 Kcal, and 
that the ‘recommended intake’ for men is 2605 Kcals daily, and a 
modest 2079 Kcals for women. Breathe in.

Driving in France this summer? From July you will be liable for 
an on the spot fine if you do not have a portable breathalyser in 
your vehicle. These are ‘one use’ kits, costing about £1. Remember 
that the legal limit for driving is much lower in France than in the 
UK, as is the case throughout Europe save for Ireland.

Finally, who said this: ‘I’d rather have a full bottle in front of me 
than a full frontal lobotomy’. There’s a mystery prize for the first 
correct answer.

Contact me on 07904 307380
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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

Local pubs for
people

Do you want to be amongst the first to try a brand new beer?
Each Castle Rock pub will be showcasing beers from a

New Brewery, based anywhere in the UK.

In every Castle Rock pub, we’ll be showcasing the
best ‘LocAle’ beers from the region

www.castlerockbrewery.co.uk
For more info see each pub’s website page, Facebook, Twitter & in-house posters

NottmDrinkerA5AD-SCBF2012v3:Layout 1  5/3/12  18:58  Page 1

Amber Valley News
3rd Amber Valley Beer Festival news

After a few false starts, we now have a couple of volunteers 
for the vital position of Treasurer, so along with the news that 

the budget has been approved by CAMRA HQ, it’s all systems go 
for the Festival, which will take place from 27th – 30th September at 
Butterley Railway Centre, the venue for the first two.

Mild Month

Amber Valley CAMRA, is putting together a Mild Trail in May, 
with at least a couple of crawls and maybe a few other events. 

Having sent out or delivered letters to several pubs in the area, 7 
positive responses have been received so far, from the Thorn Tree 
and Pear Tree, both Ripley; the Holly Bush, Makeney; King William, 
Milford; Hunters Arms, Kilburn; Cross Keys, Belper; and the Black 
Bulls Head, Openwoodgate; the King Alfred, Alfreton is a possibility. 
We hope to get a few more pubs on board, and further details can 
be obtained by contacting Trevor Spencer:
dedpoet702@yahoo.co.uk or telephone: 07758 265 915.

A walk around Openwoodgate

Openwoodgate is situated between Belper and Kilburn, on a 
crossroads with roads leading to Heage and Holbrook as well. 

For as long as I remember there have  been 3 pubs in the area – 
the Black Bulls Head, Seven Stars and White Hart, now known as 
the Hop Inn. When I started drinking there in the early 1970’s they 
were all tied houses, with the White Hart and Seven Stars being 
Ansells, while the Bull was a Hardy and Hansons outlet. That’s all 
changed these days, with all three being Free Houses, and both the 
Stars and the Bull being very keen to serve Real Ale.

The Seven Stars, situated just a little way down Kilbourne Road 
going towards Belper, has been extended and is now a much more 
spacious pub than the one I remember. They serve 3 Real Ales, with 
Pedigree being the regular beer, along with two guests, Hobgoblin 
and a very acceptable Fullers ESB  being on  offer on my recent 
visit, although they frequently feature beers from local micros. At 

the time of writing, they are a few weeks away 
from holding their first Beer Festival, which they 
hope will become a regular event in the future. 
The opening hours vary slightly at the Stars, with 
a 4pm start n Monday to Thursday, then 3pm 
on Friday, closing time being 12 midnight. On 
Saturday they are open from 12 -12, and 12 – 
11pm on Sunday. 

The Black Bulls Head, until recently a Greene King 
outlet, is now a genuine Free House, with 8 Real 
Ales plus a Real Cider on the bar at weekends. 

Apart from Abbot, which several of the regulars developed a liking 
for during the pubs Greene King days, 
all the beers were from microbreweries, 
with Thornbridge, Dancing Duck, Coppice 
Side and Oakham  being represented on 
my visit. All the Real Ales and the Cider 
are very competitively priced at £2.70 
a pint, including relatively high gravity 
ales like Thornbridge Jaipur. Personally, 
having tried the excellent Dancing Duck Dark Drake first, I rather 
took to it and didn’t drink anything else while I was there, but 
the other beers were being enjoyed as well. The Bull reopened 
under the current management at the end of February, so relatively 
first impressions are very good. It’s slightly different to the pub 
I remember, with two rooms, both featuring coal fires, around a 
central bar. The pub opens from 12 – 11 Monday to Saturday, and 
12 – 10:30 on Sunday, and the plan is to keep 8 or more beers on 
at weekends, with at least 5 during the week. Children and well-
behaved dogs are welcome.

Openwoodgate can be easily reached via public transport from 
Derby, with the 7.1, which passes through there, departing at 1o 
minutes past the hour from the bus station, returning at 33 past 
the hour. However, the last bus from Derby is at 7:10 pm, and from 
Openwoodgate at 6:33pm, so an evening visit would involve either 
a car or a walk from Belper or Kilburn. Even so, it’s worth the effort.
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Vale of Belvoir News
Greetings From The Vale
Well, here we are again, Spring has Sprung, all thoughts are 

on Mild Trails, Trips and Festivals. But first, time for a quick 
re-cap on the past couple of months.

Way back in February, our branch meeting had us at the Royal 
Oak, East Bridgeford.  There was a good turnout at this busy 
meeting, and after attending to the nosebleeds of some of our 
older members- caused, we suspect, by crossing that physical and 
psychological barrier known as the A46, we got down to the serious 
matters of arranging pub surveys and Mild Trails. It is traditional for 
us to have our February meeting out of area and this was our first 
jaunt as a group to the Royal Oak. We were very well catered for, 
with the meeting taking place in a convenient function room, and 
sandwiches were very gratefully received. Beers, which included 
Harvest Pale and Doombar, were in good form and a big thanks 
to Mark and his team for looking after us. The pub has undergone 
refurbishment and we are told plans are under way for a skittle 
alley, which will also double up as another function area. So as 
soon as that is up and running we may well be issuing a challenge 
to neighbouring branches.

Our recent AGM in March was at the Rose & Crown, Hose. As this 
was only last night, the beer is still fresh in my mind, particularly as 
I had the sublime Cotleigh Barn Owl. Normally I would have joined 
Chairman Mart, and a good few of the others, in drinking the Black 
Horse Mild, but I’m afraid that if Cotleigh is on the bar you won’t 
get me any further than that. Apologies for not giving you details 
on any other excellent beers, out of the 6 or so available, but...... 
Cotleigh Barn Owl, what can I say? Also, kudos for it being oh so 
correctly assessed that indeed I would not like a stemmed ladies 
glass for my beer, but would like a proper beer glass. If anything 
can put me in a bad mood (hard to imagine, I KNOW!!) it is being 
given a ‘ladies glass’ - so that was nice.

Again , we were very well looked after, being given the restaurant 
area for the meeting and a very generous amount of sandwiches.  
Tuesday is the only evening that food is not served at the Rose 
& Crown, so it worked well for our meeting. Hearing the reports 
from people who have eaten here together with having had a quick 
glance at the regular food menu, I think that a trip out to Hose for 
a meal is definitely on the cards in the near future.

We finalised Mild Trail details at this meeting and as you might 
have seen on the enclosed trail card, we have 20 pubs this year, 
most having cask Mild throughout the month, and others serving 
Mild for at least 2 weeks. As always, we urge you to get out into 
the Vale throughout May to get a taste of the wide range of Milds 
on offer. We will do our level best to try all of them through the 
month, and give a good fist at it on Sun 13th May with our bus trip. 
We will depart from the Horse & Plough, Bingham at 12 noon and 
we aim to cover at least 7 or 8 pubs. Last year’s trip, although low 
on numbers, was a real blast, so book now as we want a coach full!

A little bit of pub news for you now. As I write there are 3 pubs 
closed in Bingham – The Crown (poss awaiting refurb / reopening 
as a Wetherspoons); The White Lion (major refurb!) and the 
Wheatsheaf (now The Bingham, Wine Bar & Terrace – but still 
closed....). The Chesterfield is due to have refurbishment work 
done, but we hear that it will remain open whilst this is going on. 
With any luck we will be back up to max pubs open in Bingham by 
next issue – but watch this space. Also, as I write, the Crown, Old 
Dalby is still closed but apparently has been purchased and will be 
re-opening soon.

Further into the Vale, and congratulations to Les & Chris at The 
Wheatsheaf, Cropwell Bishop, who celebrate 25 years as 
landlords – serving cask ale since 1987. Long may you continue 
and a Big Thanks from all your customers, especially Mild Trail King 
Eddie Fendel.

Little bits of upcoming festival news. First on the horizon is a 2 day 
mini festival at the Horse & Plough, Bingham, 4th and 5th May. We 
can’t give you firm beer information as there has been a customer 
request box at the pub, but, judging from beers that have been 
suggested, it will be good. 

June sees the annual Bingham Rugby Club Beer, Cider and 
Music Festival, which just seems to get better each year. This is 
on 22nd / 23rd June, but check out their website / festival diary for 
full info, with the beer list coming out closer to the time. 

1st July is HOSEFEST, which amongst many other events hosts an 
excellent beer tent, see www.hosefest.org.uk for full details.

Hopefully by now, CAMRA members within the Vale of Belvoir 
will have been receiving our future events emails  (or letters if 
you are not on line). This is by no means restricted to CAMRA 
members, so if you want updates just let us now at either: 
martynandbridget@btinternet.com 
or: valeofbelvoircamra@gmail.com

Well, that’s about it from me for this month, hope to see or be 
seen out and about in the Vale  - mine’ll be a Mild, or something 
dark, or maybe a nice Merlot, or Rioja;  your choice, I don’t 
mind......Happy Trails, Kiss Kiss, TTFN.

Mild and Barmy , sorry Balmy, in 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 

Lincoln Green Brewery Brew Dates

The newest (as we go to press) Nottinghamshire brewery 
to be launched, the Lincoln Green Brewery (see advert 

opposite) are scheduled to have their brewing plant delivered 
on the 11th April 2012. Installation is due to take place over the 
12th to 14th April and all being well, the first brew could take 
place on 17th April 2012. Beers from the Lincoln Green Brewery 
have already been ordered for the inaugural South Nott’s Beer 
Festival which runs over 4th – 5th of May (see festival listings 
on rear cover). 

Hucknall Beer And Cider Festival 
Got It Right

After the 2011 event ran out of beer at 6.00pm on the 
Saturday evening organisers were determined to ensure 

that beer and cider lasted throughout the event. This was 
achieved by virtually doubling the volume of beer on offer (and 
having some in reserve). The Festival will again take place 
in 2013 (Friday 15th to Sunday 17th February) and anyone 
wishing to sponsor the event should contact The John Godber 
Centre, Hucknall. Web site: www.hucknallbeerfestival.co.uk
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MEET OUR BAND OF MERRY MEN

Ales that become legends@LincolnGBrewing    Like us on

A new range of traditional ales, brewed with pride in Nottingham. 
Hood heroic best bitter Marion full bodied pale ale 
Tuck well-rounded porter Scarlett trusty amber ale
Appearing soon in Nottingham’s finest pubs.

www.lincolngreenbrewing.co.uk 

3 adsv2 larger logos_Layout 1  06/03/2012  14:28  Page 1
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07581 122 122

Craft Beer?  What’s That All About Then?

 

A Controversial Topic That Is Being Hotly Debated Across The Beer Enthusiasts In The UK And Further Afield

Meantime Brewery in London does not brew any real ale 
at all; any sold under its name is actually brewed at Adnams, 

although it does produce some interesting, original and varied 
beers. The brewery has now announced it is due to quadruple its 
capacity and claims it will soon become: “London’s most advanced 
and largest craft brewery”. 
 

Their Chief Executive went further when he said: “At Meantime, 
we want to challenge the notion that beers made in the craft 
tradition can only be made by small-scale brewers. We don’t think 
the craft category should be defined by the size of the brewer, but 
by the approach of the brewmaster and his team, the ingredients, 
the range of beer styles and ultimately, the way the beers taste”. 
 

This change along with the fact that Thwaites, who it can 
reasonably argued brew a fairly “standard” range of beers 
which are very different to those in Meantime’s portfolio, also 
regard themselves as brewers of ‘craft beers’ (among other 
moderately sized British brewers, no doubt) just goes to show 
that the term, here in the UK anyway, is becoming increasingly 
used as a brewery’s marketing department promotional tool. 
 

Therefore there does not appear to be a definition adhered to 
by the brewers who produce ‘craft’ products and most who drink 
them. Virtually every time a British drinker refers to a beer as 
‘craft’ they make the term less clear cut here whether they 
want to or not. So that over time the applicability of the term 
paradoxically will be widened to cover more and more beers that 
many clued-up consumers (such as those who read Nottingham 
Drinker) did not originally regard as such at all.

There is even a school of thought that the use of the word “craft” is 
just an excuse to charge more. In making this point it was pointed 
out to us that Leicester CAMRA Beer Festival had the excellent, 
cask conditioned, Arbor 500 Minute IPA (10.7%) for £3.90 pint, 
whereas the Craft Beer Company in London was selling Three 
Floyds BooGoop (10.4%) at £4.95 a half pint, it is a “craft” beer but 
not cask conditioned, but this was topped by BrewDog Nottingham 

who were selling the same beer at £4.60 a third! The point being 
raised by drinkers to Nottingham CAMRA was that there are some 
very good real ales here in the East Midlands that would give any 
of this overpriced “craft” stuff a run for its money, which is a fair 
point - although it could equally be argued that there are also some 
that wouldn’t.

Another drinker made the point to us that “craft” is a meaningless 
term in not only the UK but also the US. There are a number 
of purveyors of “craft beer” in both countries using completely 
computer-controlled brewery. They claimed that this isn’t a craft 
at all just pointless marketing speak! But it was argued that 
this is the same for real ale too, as there are regional giants 
where it is a computer controlled process, but to our view this 
just strengthened the argument that the term “craft brewing” 
has been devalued by the marketing men and it is now just a 
valueless term. 

However with the term “real ale” it’s not the production (or who 
produces it) that matters, it’s essentially how the beer is stored 
and served. Not only that but “real ale” is defined on the OED 
whereas “craft beer” isn’t, as far as we know. Although perhaps 
the final say, for now, should go to this brewer, who produces 
both real ales and keg beers, all of which are very distinctive, 
even extreme, “some real ale is craft beer, but not all craft beer 
is real ale…… and some real ale is poor, just like some craft beer 
is poor - it’s the ethos of the brewery that matters, not what 
they call it or what its served from.”

Let us know what you think and we will print some of your 
views in the next Nottingham Drinker. Editor’s note: “Craft” is 
also a very widely used term amongst makers of real cider, along 
with “artisan”. While these terms can be acceptable for low-volume 
and low-impact “hands-on” cider-making, they are being corrupted 
by the marketing-man’s cynical use of such terms, along with the 
nondescript “Traditional” and “Premium”. I physically cringe when I 
see the meaningless “Trad Ciders” written up in pubs and adverts... 
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Erewash Valley Pub Of The Year

This year’s Erewash Valley ‘Pub of the Year’ is a long 
standing branch favourite, The Dewdrop Inn, on Station 

Street, Ilkeston. 

This Victorian boozer, a 
former Strettons house, 
was previously known as 
The Middleton, but since  
changing its name in 1995, 
it has won a string of CAMRA 
awards.

This current POTY award is a 
credit to the licensees, Phil 
& Jack Plaxton, who through 
hard work and dedication 
over the last 13 months 
have managed to beat off all 
other rivals for this coveted award in the Erewash Valley area.

Branch chairman, Stephen Boa, said “The Dewdrop deserves 
the Pub of the Year award because not only does the pub sell an 
excellent range of Real Ales, including a LocAle, it offers a warm 
welcome and friendly service, a true local which cares for its 
customers.”

This pub will now go on to the next stage of the National competition 
where it will face the best pubs from the other Derbyshire branches 
of CAMRA.

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

Why Is This Pub In The Good Beer Guide (GBG)?

Have you ever wondered how the GBG entries are chosen in 
The Erewash Valley?  Well it’s you, the member, who has the 

greatest influence over which pubs are selected for the Good Beer 
Guide.Throughout the year, all of the survey forms in The Erewash 
Valley branch area are checked by our survey co-ordinator who 
enters them onto a spreadsheet.  In The Erewash Valley branch, 
this information is then used at the end of the year to decide which 
pubs should go forward for selection. Pubs need to have a minimum 
number of surveys throughout the year by several different CAMRA 
members, so as to avoid any one person being able to over-
influence a pub’s selection.  Basically the pubs with the highest 
average scores, which fit this given criteria, are chosen.

Beer survey forms can be filled in manually and handed in at branch 
meetings or posted to the survey co-ordinator.  Alternatively, log 
onto the national CAMRA website [www.camra.org.uk] and enter 
your scores online on the National Beer Scoring System (NBSS).  
This has the advantage that you can assess the beer quality for any 
pub in the country which you have been to.   The scoring system 
works on a scale of 1 to 5 as follows:

• 0  = no real ale
• 0.5  = undrinkable
• 1  = poor
• 2  = average (drinkable but uninspiring)
• 3 = good (good beer in good form)
• 4 = very good
• 4.5 = excellent
• 5 = perfect (to be used rarely)

There are a few golden rules to follow when scoring beer:

1) Remember you are ONLY assessing beer QUALITY, not the pub 
atmosphere, etc.  

2) A ‘5’ is to be used sparingly.  Just because it’s your favourite 
beer in your favourite pub doesn’t automatically make it a 5.  What 
is the quality REALLY like?

3) Please score ALL beers tried no matter how good (or bad) they 

are.  If you have to return a beer which is undrinkable, and they 
don’t withdraw the beer from sale, don’t be afraid to score it as 
such.  Taking the trouble to travel to Guide entries, to find the 
beer below average, can be very disappointing.

4) Overall, be fair, honest and consistent in your scoring.

If you don’t agree with your area’s GBG entries – do something 
about it.  FILL IN YOUR SURVEY FORMS and make your voice be 
heard.

Erewash Valley News

More Erewash Valley News on page 48
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City Centre Inspector Leona Scurr Reports
The Force is also backing a year-
long campaign to raise awareness 
and reduce domestic abuse. The 
‘Man Enough’ campaign urges men 
to sign the White Ribbon pledge – 
to not commit, condone or remain 
silent about violence against women, 
and is aiming to generate at least 
10,000 pledges by Valentine’s Day 
next year. Domestic abuse could 
happen anywhere - to your friend, a member of your family, your 
next door neighbour.  It affects everyone, regardless of age, race, 
religion or background, and we need to stand up against it. To show 
your support, add your name to the pledge at www.man-enough.
org or by text ‘man’ or ‘man enough’ to 81400. 

Neighbourhood Alert, a messaging system that enables key 
messages to be distributed to the public, is continuing to go from 
strength to strength with more than 13,000 members signed up to 
receiving regular updates about what is happening in their area. 
Visit the site and register – it’s completely free. 
Go to: www.nottinghamshirealert.co.uk

With Nottingham again 
achieving Purple Flag 

status, we are now finding other 
Forces are turning to us for help. 
We will be spending some time 
exploring the city with them, 
to offer advice about managing 
the night time economy and 
reflecting the importance of 
working closely with licensees 
and partner agencies. 

The Street Pastors have 
just celebrated their second 
anniversary (29 March) of the 
scheme running in Nottingham. 
And what better way to mark the 
occasion than to find out they 
have secured funding through 
Comic Relief for another two 
years to help keep open the safe 
space in St James Street. There 
are more than 100 volunteers 

involved in the scheme and they play an invaluable part in helping 
us keep people safe, so the charitable donation is extremely 
welcome. 

Over the last few months we have seen two people jailed for 
killing someone else after throwing a punch. Posters and leaflets 
promoting the Force’s ‘One Punch’ campaign are being distributed 
across the city and county to warn of the associated potentially 
life threatening consequences. Alcohol can play a part in impairing 
someone’s judgement and behaviour. Our message is simple, drink 
responsibly and think before you act. A single punch can kill or 
cause significant injury – and the impact reverberates well beyond 
the assailant and victim. It also devastates families of both the 
victim, whose loss can never be overstated, and the offender, who 
see their loved one imprisoned. 

Minimum Price Per Alcohol Unit
CAMRA supports the Government’s calls to introduce a minimum 
price per alcohol unit in England and Wales. Such measures will 
help close the gap between on and off trade alcohol pricing, 
and give pubs a chance to compete in the current climate at a 
time when 16 pubs close their doors forever across Britain every 
week.

CAMRA has found that in 10 years the price of a pint of beer 
in the off trade has increased by only 1%, whereas in the on-
trade, a pub pint has soared by 43%. The proposal would have 
no impact on hard working community pubs, with the average 
unit price of real ale in pubs being £1.26 and lager being £1.37.

Support Your Local Community Pub



13www.nottinghamcamra.org   April / May 2012

Over The Bar

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

A Price to Pay

The subject of beer prices has provided a healthy topic 
of conversation for centuries. Unlike petrol where the 
government have been confusing, converting from gallons to 

litres, the price of a pint is a long standing national weather bell 
for the economy. Not that many years ago, however, there was a 
certain order in beer pricing. The smaller tenanted pubs tended to 
lag behind the larger brewery managed units who confidently drove 
the prices upwards. The annual price increase was implemented 
with the minimum of fuss and the chancellor rarely increased excise 
duty by much if anything at all.

How times have changed. Order has become chaos, with collateral 
damage all over the country as weaker pub businesses have 
closed. The brewers still want their archaic annual price increase. 
The major Pub Co.’s insist on passing most of this on to the 
tenant despite receiving margin maintenance payments and huge 
retrospective volume discounts. The current chancellor has the 
convenience of saying he wishes to maintain implementing the 
previous incumbent’s beer duty escalator;   2% above inflation and 
tax now makes up an eye-watering 35% of the price of your pint.

The relatively new pub retail brands are in a dominating position, with 
well invested sites and the purchasing power to drive retail prices 
down. The politically savvy supermarkets laugh at government by 
selling an expansive range of alcohol at dazzlingly low prices; as 
they will with a misguided minimum pricing policy. This leaves the 
poor tenant tap dancing to a rapidly accelerating beat!

So, whilst the national media paints a gloomy picture of pub closures 
and the market place seems dominated by aggressive competitors, 
why is it that many independents, smaller pub chains and tenanted 
pubs are actually doing OK?

Primarily, they have been forced to confront their demons, the 
principle one being price. The more progressive operators have 
begun to understand price and their mind is now corrected towards 
value. Free trade operators are in a stronger position, but the tied 
tenant has no negotiating power at all with the Pub Co. landlord. 
He must accept their wholesale charge and work out how to deliver 
that value to the customer. No easy task when the tied Pub Co.  
wholesale price of local cask ale is almost double that of free trade 
direct delivery.

But then, good operators will tell you that the price of a pint, whilst 
important to their customer is not the most important reason that 
loyal customer visits their pub…they want value and that is not 
just about price…..not by a long chalk. For more pubs to survive 
and grow they must all get their head around this conundrum and 
CAMRA has a role to play in this culture change. CAMRA’s emphasis 
on cheap selling prices, vouchers and discounts should not be so 
obsessive. If the smaller pubs do not sell at the right price they will 
go bust. The businesses will break because they will not only be 
unable to cover the cost base, but more importantly will lack funds 
to invest in their pubs, strengthening them for the long term. This 
on-going re-investment is all part of giving the customer value and 
ensuring they feel valued.

Don’t forget, it has only just dawned on the Pub Co. senior 
managers that there is no longer a bottomless pit of gullible 
individuals ready to throw away their life savings into one of their 
tenancies or leases. Fifteen years of that attitude left many tenants 
with no money left to keep up with the mega investments of the 
new managed chains………price became irrelevant as even free beer 
would not have enticed customers to some pubs. Ironically, the Pub 
Co.’s main issue now is their own existence.

Independents who have survived or good new operators to the 
market place have been able to present high quality operations, 
offering much improved, professional service, excellent 
refurbishments and a range of creative food and drink offers. These 
operations offer the customer value and are precisely targeted 

at their chosen audience. The customer is left in no doubt as to 
what each business is about and they are comfortable with the 
associated image of that pub. The price of beer is an important but 
a secondary consideration.

In Nottingham, we are blessed with several first class independent 
pub, bar and restaurant operators who are delivering quality 
operations and profit in the face of national pub chain and 
supermarket competition. Their businesses use price and margin 
intelligently and creatively to deliver sales, value and customer 
loyalty. These classic underdog marketeers single mindedly are 
determined to be the best all- around operators in their micro 
economy. They are all almost certainly priced at least 20-30p per 
pint above the chains who still remain obsessed with being the 
lowest priced outlets in an area and aggressively market this fact.  
The chains should have the confidence to believe in their concepts 
and products, raising prices closer to those of tenanted pubs. 

If the operations and management are good enough then they 
should not maintain this fear of price. Importantly they will cease 
to give the Chancellor a reason to keep hiking up beer duty to 
unsustainable levels, and ensure the long term stability and survival 
of many great pubs.

Views From Within The Industry
An Irregular Series Of Articles Where We Invite Professionals From Within The 

Drinks Industry To Air Their Views 
In the first of this series, Andy Crawford, Operations Director for the Pub People Company, 

discusses prices and Pub Co.’s

Back On The Holy Gr-Ale Trail?

Back in May last year, six real ale pubs on Nottingham’s 
Mansfield Road joined forces to re-establish the street’s 

legendary status as the city’s best beer trail. For four days, 
the venues from the southernmost Peacock to the last gasp 
Forest Tavern, with the Lincolnshire Poacher, Nags Head, Rose 
of England and Golden Fleece in-between, promised customers 
over 100 real ales and ciders, live music and special menus. 

So successful was the event that efforts are now being focussed 
on running the Mansfield Road Holy Gr-Ale Trail in a similar format 
in May 2012. Details have yet to be finalised but a weekend 
early to mid-May is being considered as most likely. Watch out 
for further news on Nottingham CAMRA’s Facebook and Twitter 
pages and on the Castle Rock web site.
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dressed, mixed leaf garnish.  Finally, the entire ensemble has been 
encircled by a couple of arty, dark rings of a balsamic reduction.  
The flavoursome perfectly cooked mushroom blends satisfyingly 
with the herby tomatoes, whilst the bread certainly comes in handy 
to mop up the residual dressing, pesto and balsamic goo.

To follow, mussels with cider, leeks, bacon and cream with skin-on 
chips would normally be right up my street, but it is chilly outside 
and I opt instead for slow-cooked local beef with caramelised 
onions, real ale, thyme buttered mash and Dijon croutons.  A 
deep, white dish soon arrives containing a neat pile of meaty 
chunks carefully arranged upon a mound of mash and garnished 
with a few freshly chopped herbs.  The beef itself is lean, tender 
and tasty, the herby mash similarly toothsome and creamy, even 
if the caramelised onions do appear to be a bit thin on the ground.  
However, one element is decidedly odd.  Croutons should be either 
fried or toasted bite-sized morsels but here they are neither.  
Instead I am confronted with chunks of bread cut from a French 
stick and smeared so meagrely with Dijon mustard as to be almost 
imperceptible on the tongue.  The surrounding broth is also more 
akin to consommé than the hearty gravy I would normally have 
expected with such a seemingly wintry dish but it is, nevertheless, 
pleasantly savoury and at least the bread comes in handy to help 
soak it up.

Nevertheless, despite these quibbles it has been a very pleasant 
repast and at less than a tenner, not bad value for money for 
the city centre.  And for those with the stamina to soldier on to 
round three, such delights as lemon and stem ginger posset with 
a homemade shortbread biscuit or caramelised rice pudding with 
raspberry jam await.

The village of Langar nestles deep amid the bucolic beauty of 
the Vale of Belvoir and right at its heart stands the Unicorn’s 

Head, a traditional country alehouse and a Grade 2 listed building 
that can trace its roots back to 1717.  Originally known as the 
Feathers, around the turn of the 19th century it was purchased by 
John Wright, a wealthy banker from Lenton, and the name changed 
to reflect his own coat of arms.  Sited behind the recently re-
excavated village pond with ample parking, the weathered, red-
brick front elevation incorporates an unusual three-storey chimney 
evidencing what was once the pub’s very own brewhouse.  But 
today the Unicorn’s Head sails under the Everard’s banner, the 
progressive, Leicester based family brewery that has demonstrated 
an imaginative and praiseworthy policy regarding the availability of 
guest real ales.

Inside to the left is a cosy, quarry tiled public bar, whilst the lounge 
on the right has deep red and white walls supporting a beamed 
ceiling, a fine stone fireplace and a spacious dining extension 
overlooking a neat beer-garden and open-sided barn for smokers.  
Meanwhile, three handpumps along the bar feature two Everard’s 
beers, one usually being Tiger, plus a guest ale.

The printed menu offers a selection of classic pub dishes such as 
curry of the day or their award winning Tiger ale battered fish and 
chips, served with mushy or garden peas (both £8.45).  But the 
speciality here is the chef’s own interpretation of tapas, inspired 
not just by Spain but by dishes from around the globe and served, 
they warn, in portions somewhat larger than usually encountered 
on a Spanish Costa holiday.  Prices are according to the number 
of plates ordered and range from £5.00 for one to £26.00 for six.

Fortunately, on this occasion I have someone with me to share 
the experience and, of course, a wider range of dishes than one 
would sensibly order if dining alone.  We decide that four sounds 
just about right and after much deliberation, the order goes in: 
spicy lamb skewers with tzatziki sauce; grilled garlic and lemon 
prawns with aioli sauce; Indian salmon skewers with a yoghurt and 
coriander dip - and last but by no means least, patatas bravas with 
sour cream and chilli.

In proper fashion, all four dishes are delivered to the table at the 

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

Ideally located just below the Castle entrance to attract 
visitors and tourists and right opposite Robin Hood’s iconic 
statue, Watson Fothergills Bar and Bistro occupies a handsome, 

red-brick edifice designed by the Nottingham architect from whom 
it takes its name.  The multi-level interior blends muted colours with 
much polished, pale woodwork to create a traditional bar-bistro 
environment with a modern twist, whilst a fine bank of handpumps 
offers a traditional cider alongside Castle Rock Harvest Pale, one 
beer from the excellent Blue Monkey portfolio and a couple of guest 
ales for good measure.

There are separate menus for lunch, dinner and lighter bites along 
with sharing platters, the latter including Watson’s Rarebit (£7.40), 
a molten Cheddar, mustard and real ale creation reminiscent of 
fondue and served with warm buttered toast for dipping which, I 
am told, has proved very popular.  In addition, a short selection of 
daily specials, think puff pastry goat’s cheese tart with honeyed 
tomatoes on a bed of pistachio and olive salad for example, are 
chalked up on the blackboard.  Prices for both lunch and dinner are 
decided according to the number of courses ordered: one course 
£8.90; two £9.90 and £11.90 for three.

I am here for lunch and taking an excellent drop of Harvest Pale 
to my chosen window seat, settle down to study what’s on offer.  
British onion soup with Cheddar croutons and chives would make 
a change from the usual French variety for starters, but I am 
more tempted by the roast field mushroom with marinated cherry 
tomatoes, pesto and honeyed balsamic.  Service is pretty brisk and 
I am soon eyeing a white plate bearing the black, upturned surface 
of a large mushroom topped with grilled cherry tomato halves, the 
whole mounted on two thin slices of French bread sitting atop a 

Fare Deals
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Watson Fothergills Pub & Bistro
5 – 7 Castle Road, Nottingham NG1 6AA
Tel: 0115 9588195
www.fothergillsnottingham.com
Food served Monday to Saturday 12:00 noon – 6:00 (lunch 
menu) and 6:00pm – 9.30pm.  
Sunday 12:00 noon – 5:00pm.

The Unicorn’s Head
Main Street, Langar, Nottinghamshire NG13 9HE
Tel: 01949 861604
www.unicornshead.co.uk
Food served Tuesday to Saturday 12:00 noon – 10:00pm.  
Sunday 12:00 noon – 8.30pm.

         

they’re

back!
free

entry! Malt cross

www.MALTCROSS.com

live music

 5 real ales
food served daily

11am-8pm

changing regularly

open 11am-11pm
1am weekends, 12-6 sun

pub quiz

20p
camra discount

ST. JAMES’S STREET

same time, neatly arranged on colourful triangular plates and each 
with a small, mixed leaf salad together with an individual, fresh fruit 
garnish: blueberries with the salmon; grapes alongside the prawns; 
kiwi slices with the spuds and a quartered strawberry adorning the 
lamb.  It is an impressive and mouth watering display that makes 
us more than ready to start tucking in.

The lamb skewers, taking the form of juicy, minced meat koftas 
with peas embedded in the mixture, are beautifully spiced and 
absolutely delicious; my only very minor reservation being that the 
tzatziki rather lacks the depth of minty, cucumber flavour I was 
anticipating.  No such qualms, though, over the generous helping 
of succulent king prawns, where the garlic and chilli infused aioli is 
a sure-fire winner for me with a real kick to it.

The Indian salmon skewers are comprised of miniature, rounded 
fishcakes impaled in threes and grilled to perfection.  Again, the 
spicing is superb and carefully judged not to overwhelm the flavour 
of the fish, whilst the coriander yoghurt dip is exactly the right 
accompaniment.

The patatas bravas, however, come as a bit of a surprise.  In Spain, 
this classic tapas staple normally entails a small earthenware dish 
containing chunks of potato enveloped in a rich tomato sauce, laced 
with chilli and paprika.  Here at the Unicorn’s Head we find ourselves 
examining a pile of huge, rustic, nicely seasoned potato wedges, 
deep fried to the colour of mahogany.  Gloriously crunchy on the 
outside and fluffy within, they are simply delicious, even without 
the accompanying hot and rather sweet chilli dip.  The ramekin of 
sour cream alongside is, no doubt, thoughtfully provided in case 
the chilli sauce is indulged in rather too enthusiastically by some.

Lounging contentedly in our chairs, we have no room for desserts 
but having set aside the assorted fruity trimmings, conclude with 
an acceptably diminutive fresh fruit salad.  It has been a hugely 
enjoyable meal and good value too at less than £10 per head.  In 
our opinion, Langar tapas can certainly give the Spanish a good run 
for their money!

Fare Deals
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Local News

This year The Johnson Arms, of Abbey Street, Old Lenton 
will be celebrating its centenary or, as we like to think of it, 
100 years of beer!

Although the current building has been standing since 1912 the 
pub’s history can be tracked a little further back. 

Lenton developed as a small village around the large and wealthy 
Lenton Priory, founded in the early 12th century. The area became 
renowned for holding one of the foremost English fairs of the Middle 
Ages, attracting traders from throughout the country. In fact all 
market trading in Nottingham was banned during the eight days 
of the fair! After the dissolution of the monasteries circa 1540 (by 
Henry VIII), the main building was plundered and materials from it 
used elsewhere. The village of Lenton became a quiet rural parish 
until the arrival of the canal in the 1790s, which brought various 
industries to the area, and by the 1850s included more than 20 lace 
factories. Obviously this prompted the need for some ale drinking. 

In 1862 William Shaw opened a beerhouse called The Abbey 
Tavern (above), this was situated by lock No3 of the Nottingham 

Canal and was part of a collection of buildings around Friar Place 
(now the Johnson Arms garden). In the 1890s the borough coroner 
Mr Charles L Rothera appears to have used the pub as his office 
for a number of inquests into local deaths - maybe the ale helped 
his powers of deduction! Upon 
Shaw’s death in 1900 local man 
Frank William Johnson (right) 
purchased the buildings (1904). 
FW Johnson was the son of a 
licensee and had inherited his 
father’s £2400 fortune. FW 
invested heavily in the Lenton 
area, building houses around 
Castle Boulevard and Dunkirk, 
including the rather grand 
three story Dunkirk Hotel (now 
demolished and rebuilt). In 1912 
he demolished the Abbey Tavern 
and surrounding buildings, 

replacing them with the current 
pub and four new shops, all 
fronted with their distinctive pale 
green faience glazed bricks. 

The Johnson Arms remained 
listed as a ‘beerhouse’, which 
only allowed the sale of beer and 
cider. It became a ‘public house’ 
(then also licensed to sell spirits) 
sometime between 1925-1928. 
The Johnson Arms remained in 
the Johnson family for a few years 

after FW’s death in 1952. It was sold in 1955 to Shipstones Brewery 
who installed the etched windows that remain to this day. The 

adjacent canal closed in 1937 and in the 1960s the River Leen was 
diverted to run along its route past the pub. Unfortunately the Leen 
is liable to flooding, so instead of perching on the edge of a river we 
have an imposing floodwall between us and the ducks.

One of the most striking facts about The Johnson Arms history 
is its recent stability of management. During the time F.W. 

Johnson owned the property there were at least seven changes 
in managers, from Jesse Smith in 1912 followed by Cath Smith, 
Emma Flowers, Thomas H. Madeley, Richard Buckley, Herbert 
Russell, Bernard Allen and Frank Cheetham. Since 1947 there have 
only been four changes of management. First, George and Grace 
Saunders took the reins and when George died around 1952, Grace 
continued to run the pub for a total of 34 years. From what we 
have learned from our more mature customers Grace was a bit 
of a character, they remember her fondly but slightly fearfully. In 
1981 Alan and Andria Johnson then took the helm for 19 years, 
prompting modernisation of the three-room pub into a more open 
plan arrangement, with the bar moved and rebuilt. The pub was 
bought from Shipstones by Inn Partnerships and later sold to Punch 
Taverns. Fred Taylor became licensee in 2000 as part of a team of 
business partners, including Marc Lancaster, Mark Goldman, James 
Horsley and Lee Clayton. 

In June 2007 the current team took over – that’s us - Licensee Zoe 
Head in partnership with Kay Head and Cain Sherwin. We are proud 
of the traditions we inherited and assure our customers of a warm 
welcome, fine real ales and great homemade food.

A lot of our customers are students and staff from Nottingham 
University and QMC Hospital. Also, there is continuing trade from 
local Lenton residents and businesses. The atmosphere thrives 
on the mixture of ages and backgrounds of our customers, 
including many overseas students, which adds fun to events 
such as the forthcoming European football championships. 
 

The Johnson Arms : One Hundred Years Of Beer
Kay And Zoe Head Dig Into The Past And Explain Their Centenary Plans

Below: Stylish 1980’s bar and interior 
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Local News
If you haven’t visited us before, we have 6 handpulls for real ale 
and one for ‘scrumpy’, plus five usual suspects on the keg lines! 
We aren’t a freehouse as many people think, but have recently 
negotiated a new lease which allows 3 of our real ale lines to be 
free-of-tie. This has made a welcome improvement to what we can 
offer. We can now buy directly from smaller brewers and feature 
LocAle including Blue Monkey, Dancing Duck, Nottingham etc. and 
also from further afield such as Bradfield, Abbeydale and Welbeck 
Abbey.  This enables us to join in with events such as Nottingham 
CAMRA’s Stout and Porter Stroll, and Mild Trail. We have three 
beer festivals a year usually in February, May and November which 
feature live music and sometimes a bit of Morris dancing!

We have a green, secluded beer garden behind the pub, which is 
hidden from the road and is wider than the pub. It was because of 
this garden that we got listed in The Guardian’s top 200 summer 
pubs in 2009. Also there is a covered decked area for shelter on 
rainy days. We always celebrate traditional days such as Burns 
Night, St. Patrick’s Day and Eurovision (come on Englebert!). Sport 
such as football, rugby and tennis is shown on a big screen (no 

Sky, just Freeview) and for big football tournaments we get out an 
extra projector screen for the garden. The weekly quiz on Tuesday 
can get very busy, latecomers get the cheap seats - literally – we 
had to buy stackable hard stools to fit everyone in! The yearly 
Johnsonbury music festival held in the garden is always a great 
day (with only one rainy year so far prompting a quick move inside). 
Johnsonbury has been so much fun that this year we are holding 
two events on Sat June 2nd and Sat July 7th. 

We’ve also focused on increasing the food trade, with Zoe’s Sunday 
dinners occasionally selling out before the end of service. We have 
a changing rota of specials and find ourselves making an ever-
increasing number of our popular homemade ‘JA’ burgers. If the 
generously portioned mains aren’t enough then there are always 
our chef Hayleigh’s fantastic soups and Zoe’s delicious desserts. 

To celebrate the 100 years we will be holding a party on the 
pub’s birthday (April 26th) with music from the extraordinary 

Manière des Bohémiens. Around this time we’ll be selling a 
centenary ale made especially for us. Nottingham poet Rosie 
Garner has been commissioned to write a centenary poem. We 
will have commemorative T-shirts and half pint jug glasses for sale 
with profits going to charity. Finally, as a present to the pub we are 
buying a ‘semi-retro’ jukebox and we are currently taking requests 
from all our customers regarding what music they would like to see 
on those old-school silver disks.
 

You can find out more about us in general and our current events 
at www.johnsonarms.co.uk, facebook.com/thejohnsonarms or 
twitter.com/TheJohnsonArms

Thanks to all the various resources that we’ve used in gathering 
this history, particularly The Nottingham Local Studies Library, 
Nottingham Archives and The Lenton Times. If anyone has any 
memories, historic information, photographs or stories of The 
Johnson Arms we would love to hear them. Please email them to: 
mail@johnsonarms.co.uk
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LocAle Locally
Number 6 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 Bell Inn, 18 Angel Row. NG1 6HL
One of Nottingham’s 
historic pubs with up to 
12 cask beers on offer. 
Nottingham Brewery 
normally provides the 
LocAle options. On 
my visit the EPA was 
excellent which perhaps 
explained why it has 
also proved popular with 
customers.

Opening hours: Sun - Weds 10.00-11.00; Thurs 10.00-11.30; Fri 
& Sat  10.00-12.30am.

Bunkers Hill, 36-38 Hockley. NG1 1FP
Up to 6 cask ales available 
with one often being a 
Nottingham Brewery 
‘seasonal’ beer brewed 
exclusively for The Pub 
People Company. The 
permanently available 
and most popular 
Harvest Pale shared 
space with Nottingham 
Rock Bitter and a truly 
wonderful pint of Flipside 
Random Toss. 

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

The Castle, 1 Castle Road. NG1 6AA 

Visitors can expect to 
find 3 cask beers with 
the LocAle coming from 
Castle Rock. On my visit 
the Harvest Pale was spot 
on and apparently it has 
proved to be a hit both 
with locals and tourists. 

Opening hours: Sun-Fri 12.00-11.00; Sat 12.00-12.30am.

The Company Inn, 8-10 Castle Wharf. NG1 7EH
Wetherspoons pub just 
off the City centre with a 
minimum of 5 cask ales 
with up to 10 available, as 
on my visit. Nottingham; 
Flipside; Falstaff and 
Full Mash have recently 
featured, and the Flipside 
Random Toss was the 
beer I enjoyed when I 
popped in. Local beers 
have proved very popular 
in the pub. 

Opening hours: Mon-Thur 10.00-10.00; Fri & Sat 10.00-11.00; Sun 
10.00-8.00pm (NB: Pub stays open until 11.00pm in the summer)

The Dragon, 67 Long Row. NG1 6JE
3 cask ales are served in 
this City centre pub with 
the LocAle being Castle 
Rock’s Harvest pale. 
Customers have made 
this a popular choice 
and on my visit I could 
see why, as it was in 
excellent condition.

Opening hours: Mon-Wed 12.00-11.30; Thur 12.00-12.00; Fri & 
Sat 12.00-1.00am.

Fellows, Morton & Clayton, 54 Canal Street. NG1 7EH
Up to 9 cask ales are 
available with LocAles 
recently being supplied 
from Nottingham; 
Mallard and Caythorpe 
although the range 
regularly changes. On 
my visit the James 
Fellows Legacy (brewed 
by Nottingham Brewery) 
was most enjoyable and 
locAles have proved 
popular in the pub.

Opening hours: Mon – Thur 11.00-11.00; Fri 11.00-12.00; Sat 
10.00-12.00; Sun 11.00-10.30.

Gatehouse, Tollhouse Hill. NG1 5FS
Normally 4 cask ales 
are on offer in this Pub 
People Co. pub with 
Nottingham Rock Bitter 
on permanently. On 
my visit Castle Rock’s 
Harvest Pale and Blue 
Monkey Evolution were 
also available; I tried the 
popular Rock Bitter and 
could easily understand 
why it was the best 
selling beer in the pub.

Opening hours: 11.00-11.00 seven days a week.

Kean’s Head, 46 St Mary’s Gate. NG1 1QA
Castle Rock pub in 
Nottingham’s Lace 
Market area with up to 
6 cask ales. Black Iris; 
Magpie and Blue Monkey 
have recently featured 
but the biggest seller 
is Harvest Pale and on 
my visit it was truly 
magnificent.

Opening hours: Mon - Thur 11.30-11.30; Fri & Sat 11.30-
12.30am; Sun 12.00-10.30.
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LocAle Locally
- Andrew Ludlow Wheels Along In The Final Of His Six Articles

Old Trip to Jerusalem, Brewhouse Yard. NG1 6AD
Nottingham’s iconic pub 
with up to 8 cask beers. 
Whilst now a Greene 
King pub Nottingham 
beers are always 
available with normally 
EPA and Rock Mild 
featuring. On my visit 
the EPA was outstanding 
and local beers have 
proved popular with the 
visitors.

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

Portland Arms, 24 Portland Road. NG7 4GN
The imbiber will 
normally find up to 4 
cask beers with as many 
as 3 from Full Mash 
brewery. On my visit the 
‘Sommit’s Up’ was quite 
outstanding. Locals have 
taken to the Full Mash 
beers and made them 
the best sellers in the 
pub.

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

The Roebuck, ST James Street. NG1 6FH
I m p r e s s i v e 
Wetherspoons with up 
to 10 cask ales. A beer 
from Nottingham and 
Flipside breweries are 
normally available. On 
my visit the Nottingham 
Brewery Robin Hood Ale 
hit the spot. The LocAle 
beers have proved a big 
hit with drinkers.

Opening hours: 9.00am- 12.00 midnight 7 days a week; Opens at 
8.00am for food.

Trent Navigation, 17 Meadow Lane. NG2 3HS
A minimum of four 
cask ales are available 
increasing to 8 at various 
times. LocAles have 
proved very popular 
with beers from Flipside; 
Magpie; Dancing Duck 
and Full Mash appearing 
in recent weeks. The 
Full Mash Sorcerers 
Apprentice was quite 
excellent on my visit, 
although Magpie beers  

           are very popular on match days. 
Opening hours: Mon - Thur 12.00-11.00; Fri & Sat 11.00-12.00; 
Sun 11.00-10.30.

Lord Roberts, 24 Broad Street. NG1 3AN

Visitors are offered a 
choice of three cask 
ales with Castle Rock’s 
Harvest Pale always 
available. The Harvest 
Pale has proved very 
popular with locals 
an on my visit I could 
understand as it was in 
tip top condition.

Opening hours: Sun – Wed 12.00-12.00; Thur 4.00pm – 12.00; 
Fri & Sat 12.00-12.20am.

Major Oak (formerly Hogshead), 24-26 Pelham Street. 
NG1 2EG 
Nine handpulls greet the 
visitor (three reserved 
for cider). The LocAles 
change on a regular 
basis with Nottingham; 
Amber; Magpie; 
Wentworth and Nutbrook 
recently seen on the bar. 
Nutbook had proved 
extremely popular and 
the Nutbrook Midnight  
tasted particularly fine.

Opening hours: Sun - Thur 10.00-12.00; Fri & Sat 10.00-1.00am.

Newshouse, Canal Street. NG1 7HB
This Castle Rock pub 
normally offers 5 cask 
ales during the week 
with a 6th added at 
weekends. Whilst Castle 
Rock ales predominate 
other LocAles do make 
guest appearances. 
Screech Owl; Elsie Mo 
and Harvest Pale are the 
favourites and on my 
visit the Harvest Pale 
was exceptional.

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

Nottingham Squash Rackets Club, Tattershall 
Drive, The Park. NG7 
1BX
The bar offers at least 
2 cask beers and on 
my visit the James 
Fellows Legacy from 
Nottingham Brewery 
was quite outstanding. 
The LocAles have proved 
popular with members.

Opening hours: 11.00am - 11.30pm 7 days a week. 

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’  

LocAle 6 Continues on Page 20 - with the Results of LocAle 5 >>>



www.nottinghamcamra.org   April / May 201220

Young Members
Laura Brown Visits BrewDog 

NottinghamArea Five LocAle Finalists
After counting the votes submitted by readers for 
the fifth ‘LocAle Locally’ feature in Nottingham 
Drinker 108, the two pubs going through to the 
Nottingham LocAle Pub of the Year finals are:

The Vat and Fiddle 
and 

The Cross Keys

Please ensure votes for this LocAle 6 
are submitted no later than the

30th April 2012 

LocAle Locally     -
LocAle 6 - Continued from Page 19

10 x 7  26/1/12  15:44  Page 1

Lately there has been a buzz of excitement on social networking 
sites and amongst beer bloggers, the likes of which hasn’t been 

seen since the opening of Blue Monkey’s Organ Grinder. Love them 
or hate them, you can’t get away from the fact that BrewDog have 
burst their way into Nottingham with the opening of their newest 
bar located on Broad Street in Hockley.

I visited the bar on its first day of opening, along with a couple 
of fellow Nottingham CAMRA committee members, going with an 
open mind and willing to learn what BrewDog are all about. If you 
believe what you read on the internet, you might think that every 
CAMRA member hates BrewDog. But when I mentioned BrewDog 
was planning a bar in Nottingham at the January committee 
meeting I was pleasantly surprised with the reaction this news 
got. The general feeling was that any bar which sells good quality 
beers is a positive thing for the beer drinkers of Nottingham. In fact 
our chairman, Steve Westby has even been a judge in keg beer 
competitions in the past!

At the BrewDog bar we spoke to Jonny, who works at BrewDog 
Camden, but who was helping to launch the bar in Nottingham. 
Jonny was very passionate when talking about BrewDog, explain 
that visiting the bar is a great experience. The bar staff will take 
their time talking to you, asking what kind of beers you like, giving 
you tasters of the beers, all to make sure the beer you purchase 
is going to be one you enjoy drinking. The prices may be high, 
but this is because the beers contain more hops and malt than 
your average beer. Jonny said that BrewDog believe keg is the best 
way to enjoy the beers that they produce and that if you don’t 
like drinking cold beer you can always wait until the beer warms 
up to the temperature you prefer. Jonny even revealed that he 
is a member of CAMRA and enjoys drinking both keg and cask 
beers.  All the staff we spoke to were really friendly and welcoming, 
giving the place a relaxed atmosphere. Jonny even came with us 
to the Nottingham CAMRA AGM to tell the meeting a little bit about 
the new bar, where he was given a warm welcome  and answered 
questions that people had.

I came away from the bar with the feeling that it is a very positive 
thing that BrewDog have chosen our city as a place for one of 
their bars and that we should embrace the ‘Craft beer revolution’. 
Maybe it isn’t what CAMRA define as real ale, but they serve high 
quality beers in a relaxed atmosphere with bar staff who are 
truly passionate and knowledgeable about the beers they serve. 
I recommend that you go along to 20 Broad Street and see what it 
is about for yourself. 

Is BrewDog Nottingham Trying To Copy 
The Victoria At Beeston...?

That was the totally unexpected question I was asked by a 
colleague as we sat down in BrewDog Nottingham waiting for 

the Nottingham Post reporter to meet us for an interview. “What 
on earth made you say that?” I replied in shocked response, the 
two hostelries are not exactly of a similar type. Then he pointed 
to the notice on the table we were sat at, which read “Note this 
table is for food only”, and this was pasted on the majority of 
tables in the place, and then I understood the comparison – The 
Victoria is a great pub but it is spoilt in many peoples eyes by the 
numerous notices everywhere instructing customers that they 
can’t do this, that and probably the other – there is even one 
telling you not to move the furniture!

And BrewDog were serious about these notices, because after a 
few minutes a member of the staff came along and asked us if 
we were planning to eat, and said that unfortunately if we were 
not we had to move elsewhere (fortunately my colleague was 
planning to order a meat and cheese platter, so we were allowed 
to stay).

We asked the member of staff why they seemed to have set out 
to mimic the Victoria and she explained that it was because of 
the licensing laws. The building only has a restaurant licence, as 
opposed to a full pub licence, and so they have to ensure that 
a minimum of 60% of the tables are reserved for eating even 
though the food they offer is rather limited as the bar is indeed 
intended to be primarily a drinking venue. She said that council 
officials regularly visit to ensure that the rule is being observed. 
However she said that a change of licence was being progressed 
and they hoped that the rule and the notices would soon be 
gone.

Steve Westby

Nottingham CAMRA Young Members are now 
on twitter. Why not follow them on: 

@NottmCAMRAYM

Stop Press: New Nottingham Microbrewery

Since October 2011, the public face of Nottingham’s Moot on 
Carlton Road has been landlord James Mansfield and the passion 

he shows for keeping a well-kept pint has 
been there for all to see. Behind the scenes, 
James has also been busy setting up the 
city’s latest addition to the microbrewery 
scene, the Medieval Brewery. 

This 5 barrel plant has recently produced its 
first beer in the shape of Crusader – a 4.4% 
pale ale and there are 8 beers planned in 
total. “It’s something that I’ve fancied doing 
for a while” says James, “and my garage 
seemed the perfect place to set up in – it 
doesn’t get more LocAle than that! Feedback 
from the Crusader has been good and we 
plan to have an 8 ale range with something 
for everyone in terms of colour and strength. I’m looking forward 
to the IPA though!”

Medieval beers are on sale at The Moot (Carlton Rd, Sneinton NG3 
2DG) now. More details will be in ND110 (June / July).  
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Spyke Golding Literary Award
Memories

Do you remember Mosley Street
With the Lion at the top?
Well I grew up at the bottom 
Where the horses used to stop.
All the draymen knew me
They’d wave and say “hello”,   
And the sparks flew off the cobbles
Almost fifty years ago. 

My godmother kept the “Lion”
And was known both near and far;
She had a parrot called Micky
Who lived in a cage on the bar.
Can you remember the brewery
When the Star was a bright fiery red?
When you knew they were brewing because of the smell
Now they use it for auctions instead.

Can you remember Hyson Green
Before all the boozers closed down?
You could start in the Scotholme or “Old G”
And be drunk by the time you reached Town.
Can you remember when pubs were pubs,
Off license; snug; outside loo?
“The Raven” a last spit and sawdust pub
Yes, I can remember that too.

I’ll always remember Mosley Street
With memories fond and clear,
When horses delivered barrels
And “Shippo’s” Star Brewery brewed beer.

Janet Hudson August 2011

In this issue we feature “Memories”, written by Janet 
Hudson, the last of the two runner-up prize winners from the 
2011 Spyke Golding Literary Award. Janet won a £50 prize for 

her poem, which is reproduced on the left.

The photograph 
on the right 
shows Janet 
receiving her 
prize and 
c e l e b r a t i n g 
her success  
at the 2011 
N o t t i n g h a m 
Robin Hood Beer 
& Cider Festival. 
Pictured with 
Janet from left to 
right are judges: 
Chris Holmes, 
Mick Bajcar and 
Steve Westby.

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. 
Closing date is the 1st September, 2012. Full details of the 2012 
competition and how to enter are printed below. 

Annual Spyke Golding Literary Award
Following the untimely death of Peter Bernard ‘Spyke’ Golding 
in October 2010 Nottingham CAMRA decided to honour his 
memory with the creation on an annual literary award. Spyke 
had many interests and passions and amongst them were his 
love of real ale which saw him take on the role of Chairman of 
Nottingham CAMRA (on more than one occasion) become Editor 
of the award winning Nottingham Drinker and champion travelling 
by public transport (both in this Country and abroad).

To honour this enormously popular Nottingham-born figure an 
annual literary award will be presented at the start of the Robin 
Hood Beer & Cider Festival (October).

The winning entry will feature in Nottingham Drinker (subject to 
the editor’s discretion) and the winner will receive a £100 cheque 
plus an inscribed beer tankard. The runner up will receive £50.

Rules 
1) The article must be original and written by someone who is 
over the age of 18, by the 1st October 2012.
2) They must reside or work within the County of Nottinghamshire
3) Current contributors to Nottingham Drinker or Nottingham 
Committee members are excluded from entry as are past winners 
and runners up.

Entry
1) Written entries, confirming date of birth, may be submitted 
either by e-mail to: spykegoldingaward@nottinghamcamra.org 
Or posted to: Spyke Golding Literary award, c/o 15 Rockwood 
Crescent, Hucknall Nottingham NG15 6PW
2) Closing date for entries is 1st September 2012.

Genre
1) A short story/article comprising of no more that 1,200 words or 
a poem; humorous, real or fictional, but linked to pubs/breweries/
real ale/real cider either in this Country or abroad

Judging
1) The Mick Bajcar family, supported by Derek Adams, former 
landlord of the Crystal Palace, will complete the initial short listing 
process.

After short listing additional judges will be:
1) Chris Holmes, Former Chairman and Chief Executive of Castle 
Rock Brewery
2) Steve Westby, Chairman of Nottingham CAMRA
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CAMRA...

I’ve heard the above comment many times mainly from the 
“trade”, but they would say that, wouldn’t they. Recently a 
friend and fellow CAMRA member asked me the same question. 

That got me thinking, have we? 

Well, let me get my answer out quickly, for the avoidance of any 
doubt – NOT A CHANCE!

CAMRA was formed in 1971 by four drinkers opposed to the 
growing mass production of beer and the homogenisation (the act 
of making something uniform – this will save you having to look 
it up, like I did!) of the British brewing industry and was originally 
called the Campaign for the Revitalisation of Ale.

Keg beer wasn’t really mentioned, but that was the “cause”.

I remember drinking in Newark in the early 70’s, 50 plus pubs and 
the only beer you could get in over 40 of them was Courage AK 
(and what a ‘nice’ gassy product that was).

That’s the history lesson over, now lets fast forward to the modern 
day. What do we have now? Great news, virtually every pub selling 
a cask ale. Unfortunately, as far as I, and a good many others, are 
concerned, not that ‘great’ news. I think we still have the same 
problem I had in the 70’s: far too many of those pubs sell the 
same, boring, relatively tasteless product. It’s cask ale all right, but 
not a great advert for quality beer. In my opinion, far too many of 
the big brewers try and produce too much, too quickly and end up 
skimping on the whole process.

The 1974 Good Beer Guide (GBG) [the first published 
edition, by the way] listed 108 breweries, but the 
market was dominated by just 6 - Allied, Bass 
Charrington, Courage, Scottish & Newcastle, Watneys 
and Whitbread. All now swept away. Scottish and 
Newcastle (sometimes called Scottish Courage) was 
the last to fall, to multi-national Heineken; they 
still produce some cask beers from their Caledonian 
Brewery but most of the rest is contracted out to 
other companies, with Courage “brands” bought and 
produced by Wells and Young. The current edition of 
the GBG lists 897 breweries, but we still have only 7 
companies who supply most of the beer in this country. 
Not exactly what I would call a vast improvement. 

A lot of the names you see on the handpump have 
a history attached to that name, but the breweries 
that gave them that “history” have long since closed. 
Morland (Old Speckled Hen & Morlands Original) 
closed in 2000, Ruddles (County & Best) closed in 1999, Hardys 
& Hansons (Olde Trip, H & H bitter, Rocking Rudolph) closed in 
2006, Ridleys (Old Bob) closed in 2005. All of these beers are 
now being manufactured in Bury St Edmunds by Greene King, not 
that a look at the pump clip will give you any indication of that 
fact. Then there is Tetley Bitter, a brand owned by Heineken (UK) 
who recently closed the Tetley brewery in Leeds, throwing many 
out of work (I’ll bet that was a nice Christmas present!) and they 
now have Tetley’s bitter brewed under licence by Banks’s brewery 
in Wolverhampton. Small wonder that it can be sold at a “good 
price” in pubs. Heineken will have no overheads whatsoever; they 
probably don’t even deliver it themselves. But Heineken won’t be 
worried, as long as their Dutch shareholders are happy.

Now, price - that brings me to another major problem 
CAMRA needs to address, the pub company. In the main, fairly 

anonymous groups of operators, you can’t tell by standing outside 
lots of pubs who owns them. Those owned by breweries proudly 
display their name on the pub sign, some Pub Co.’s have a small 
name plate inside, if you can happen to spot it, but with those 
owned by the major players, you won’t have a chance. The top 
two, Punch and Enterprise, sadly have the worse record. They buy 
beer from the brewers at the ‘normal going rate’ but then sell it 
to the pub landlord at a huge mark-up, usually about 30%, this of 
course then forces landlords to sell that beer at high prices just to 
break even. 

In a government report in 2009 the Committee was astonished to 
learn that 67 per cent of the lessees surveyed earned less than 
£15,000 pa and over 50 per cent of the lessees who had turnover 

of more than £500,000 pa earned less than £15,000 – a 3 per cent 
rate of return. The lessees may share the risks with their pubco but 
they do not appear to share the benefits.

Another problem I have with the pub companies is their lack of 
imagination in the beer choices: they always seem to go for the”well 
known” option, be it local or national. The Wetherspoon chain for 
instance always seem to go for something from Greene King as the 
“value” option - still I suppose you “get what you pay for”!

Locally, it’s a similar story, in the recent Nottingham branch ‘beer & 
cider census’ 136 pubs were visited, Castle Rock Harvest Pale was 
found in 49 of them. Now, don’t get me wrong, there is nothing 
wrong with Harvest Pale and well done to Castle Rock for producing 
such an awarding winning beer; but when you visit the Castle Rock 
brewery tap, the Vat & Fiddle, you normally find about 10 different 
Castle Rock beers. Yet as can be seen from our survey, most 
operators go for the same beer, like I said “no imagination” or more 
worrying, is it a lack of interest? “Let’s just go for the easy option” 
the beer we have all heard about - and to think we have some 30 
breweries with a radius of 20 miles from the City Centre. And if we 
assume those brew just 5 beers each (a good number brew many 
more) that would give a choice of about 150 beers to select from.

Then we have the government itself, who are not exactly 
helping a ‘struggling’ pub industry with ever increasing rates of 

tax and also turning a “blind eye” while the supermarkets could be 
accused of “getting away with murder”. We are always 
being told by the health lobby about the concerns 
of excessive alcohol consumption and that they (the 
government) are doing all they can to lower the alcohol 
intake rate of the nation. Yet the supermarkets still 
“stock it high and sell it cheap”. I was in Sainsburys 
before Christmas and not far from the door were case 
upon case of 24 can packs of 3 major lager brands, 
with a sign saying £17.99 each. You’re probably 
thinking ‘that’s not very cheap’ well, above that was 
a further, much larger, sign saying “2 cases for £20” 
(that works out at less than 42p a tin). How can you 
class that as “responsible retailing”? 

Local government also get in on the act with business 
rates, which I understand are based on how much the 
pub turns over, but since pubs don’t have to provide 
a balance sheet, the council appear to work it out on 
how successful the pub is. So the better you seem to 
be doing the higher your tax payments are.

I mentioned earlier the big brewers habit of misleading the drinker 
with their use of old defunct brewery names. Sadly, some of the 
newer, smaller companies also seem to be out to ‘con’ the drinker, 
a number now operate under “different” names for their various 
products. Most come up with ‘reasons’ to justify this misleading 
practice but at the end of the day it’s still ‘only there trying to fool 
the public’. 

In the early days it was relatively easy: CAMRA knew who the 
enemy was and what had to be done to fight them.

Nowadays the problems are myriad and complex, but we are 
fighting for a uniquely British institution, the local pub; be it in 
the middle of a large town or all alone 
in the countryside. Somewhere you 
can go for a relaxing pint, where you 
can sit alone, with a book or just your 
thoughts, or in a group of like-minded 
people discussing the world or 
whatever sport you follow. All that in 
a trouble free environment, knowing 
that if someone gets “out of control” 
the landlord will just throw him or her 
out. 

The British pub has survived this long; we must make sure we’re 
not the ones to lose it. Maybe the only thing CAMRA needs is a 
change of name...

“Campaign for the Revitalisation of Ale” anyone?

Has CAMRA Reached The End Of Its Useful Life?
Ray Kirby Casts An Eye Over The History, Present And Future Of The Campaign For Real Ale
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The eagerly awaited Mild Trail is here again. We have a 
similar number of pubs to last year, however you will notice several 
new ones appearing. There are over sixty pubs in the Nottingham 
area on the trail so we have plenty of places for you to visit. This 
year there are also trails in the Vale of Belvoir and in the Mansfield 
and Ashfield area. There is also a trail in the Derby and Amber Valley 
area, details are in the Derby Drinker. No excuse now for those hardy 
people who like to venture further afield. 

Collect 8 or more stickers from the pubs listed 
and send in your entry. The draw for the prizes 
will be made shortly after the closing date. There 
will be some unique Mild Trail T-shirts sponsored 
by Castle Rock Brewery to be won along with 
some bottles of mild. There will also be some 
other prizes kindly donated by some of the 
participating pubs including a gallon of beer from 
the General Havelock/Queens Head and a meal 
for two from the Roundhouse/Hand and Heart. In 
addition, everyone who enters will to be able to 

get a free pint of mild at the next 
Nottingham Robin Hood Beer 
and Cider Festival at Nottingham 
Castle from 10th to 13th October. 
Many of the milds will qualify for the discounts offered 
to CAMRA members. See the Nottingham Drinker for 
details of all the participating pubs in the discount 
scheme. Some pubs are doing special offers for the 
trail including the Major Oak which is selling all milds 
at £2 to card carrying CAMRA members. 

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

This year, we have continued with our ‘Lucky Dip’ squares. If you 
come across a pub in the mild trail area that is serving a cask mild, 
but is not on the trail, then fill in the details in the box and claim 
another ‘sticker’. The Lucky Dips proved a big hit last year with many 
pubs not on the trail serving a mild during the trail. 

Look out for some of the mild themed evening socials. The survey 
trip will be to Awsworth and Cossall to include the Gate on Tuesday 
15th May whilst the public transport crawl on Tuesday 8th May will be 
to Mapperley to include the Bread and Bitter and Woodthorpe Top. 
There is also a cycle ride to Ruddington on Friday 25th May starting 
from the Plough. Full details are in the Nottingham Drinker. There are 
also various trips around the Vale of Belvoir.

The 2011 trail was another very successful event that amazed us 
with the different number of milds on sale. Votes from all 164 entries 
received last year put the Crown at Beeston and the Hand and Heart 
on Derby Road in joint first in the best pint category, the same result 
as the previous year. 

The Ropewalk won 
the Best Display 
award for the first 
time and included 
a weather map, a 
mildometer and the 
largest pint of mild 
we had every seen. 
The runner up was 
the Newshouse.

Castle Rock will be producing three milds: 
Black Gold; Mink, the wildlife beer, a 2.8% 
dark brown mild; and John Player, the 
Nottinghamians beer for this season, a 4.2% 
light golden mild. The Castle Rock pubs will 
feature many guest milds including some unusual ones during the 
trail. The Stratford Haven is hosting Mild Madness from Friday 4th May 
through to Sunday 6th May when three milds will be available.

The Blue Monkey seasonal beer will be a mild and Magpie Brewery 
will be producing a couple of milds during the trail. Expect many 
other local breweries to be producing a mild so look out for them on 
the bar.

Nottingham Brewery is also producing three milds during the trail, 
Nottingham Rock Mild, Centurion and Foundry Mild. All three will be 
available at the Plough during the trail. The Trent Bridge Inn will have 
eight milds from around the country along with some local ones. 

The Newark beer festival is being held during May and will have milds 
available. Why not call in? The festival is open on Friday 25th May, 
10.30-10.30pm, Saturday 26th May, 10.30-10.30pm and Sunday 27th 
May, 12-4pm at the Riverside Park near the castle railway station.

Good Luck & Happy Drinking!

Welcome to the Mild Trail Nottingham Mild Trail 28th April - 9th June 2012
City Centre

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

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

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

What is mild?

Fancy wearing the 2012 
Mild Trail T-shirt whilst 
you complete the trail? 
The good news is that you 
can, as they will be avail-
able from the Nottingham 
CAMRA branch meetings at 
a very reasonable £5. Sizes 
vary from Small to XXXL.

Travelling around the trail? Then don’t forget about the zigzag play ticket. 
For £4.50 you can travel on any Trent Barton bus after 9am and all day 
Saturday and Sunday. Feeling sociable, then up to five of you can travel 
on a zigzag group play for £10. Just show your CAMRA card on the bus.

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Bell Inn Old Market Square, Nottingham 
NG1 6HL 

0115 9475241 
11-11.30 Mon – Fri; 11-12 Sat; 11-
11 Sun 

City centre 

Bunkers Hill 36-38 Hockley, Nottingham 
NG1 1FP 

0115 9100114 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12-10.30 Sun 

NCT Lilac & Red lines 

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 railway station and 
tram terminus 

Cock and Hoop 25 High Pavement, Nottingham 
NG1 1HE 

0115 8523232 
12-11 Mon – Sun Tram (Lace Market stop) 

Company Inn Castle Wharf, Nottingham 
NG1 7EH 

0115 9349020 
10-10 Mon – Thur; 10-11 FrI - Sat; 
10-8 Sun 

Near railway station and 
tram terminus 

Cross Keys 15 Byard Lane, Nottingham 
NG1 2GJ 

0115 9417898 
10-11 Mon – Thur; 10-1 Fri - Sat; 
10-11 Sun 

Tram (Lace Market stop) 

Foresters Inn 183 Huntingdon Str, Nottingham 
NG1 3NL 

0115 9419679 
12-11 Mon - Sun Rear of Victoria Centre 

Forest Tavern 257 Mansfield Road, Nottingham 
NG1 3FT 

0115 9475650 
6-12 Mon – Thur; 6-2am Fri - Sat; 
6-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Gatehouse Tollhouse Hill, Nottingham 
NG1 5FS 

0115 9473952 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12–10.30 Sun 

Top of Maid Marian Way 

Globe 152 London Road, Meadows 
NG2 3BQ 

0115 9866881 
4-11 Mon – Fri; 11-12 Sat; 12-10.30 
Sun

NCT Green line; TB to 
West Bridgford 

Hand and Heart 65-67 Derby Road, Nottingham 
NG1 5BA 

0115 9582456 
12-11 Mon – Wed; 12-12 Thur; 12-
1am Fri - Sat; 12-10.30 Sun 

Between Maid Marian 
Way and Canning Circus 

Joseph Else 11-12 South Parade, Nottingham 
NG1 2JS 

0115 9475034 
9-12 Mon – Sun City centre 

Kean's Head 46 St Marys Gate, Nottingham 
NG1 1QA 

0115 9474052 
11.30-11 Mon - Thur; 11.30-12.30 
Fri - Sat; 12-10.30 Sun 

Tram (Lace Market stop) 

King William IV Manvers Street, Sneinton 
NG2 4PB 

0115 9589864 
12-11 Mon - Thur; 11-11 Fri - Sat; 
12-11 Sun 

NCT Lilac & Red lines 

Langtrys South Sherwood Street, Nott’m 
NG1 4BY 

0115 9472124 
11-11 Mon - Sat; 12-10.30 Sun City centre 

Lincolnshire 
Poacher 

Mansfield Road, Nottingham 
NG1 3FR 

0115 9411584 
11-11 Mon - Wed; 11-12 Thur - Sat; 
12-11 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Major Oak 24-26 Pelham Street, Nottingham 
NG1 2EG 

0115 9584825 
10-12 Mon – Thur; 10-1am Fri -Sat; 
10-12 Sun 

City centre 

Malt Cross St James Street, Nottingham 
NG1 6FG 

0115 9411048 
11-11 Mon – Thur; 11-1am Fri -Sat; 
12-6 Sun 

City centre 

Moot 27C Carlton Road, Sneinton 
NG3 2DL 

-
11-11 Mon – Sun NCT Lilac line 

Nags Head 140 Mansfield Road, Nottingham 
NG1 3HW 

0115 9506754 
3-12 Mon - Thur; 12-1am Fri - Sat; 
12-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Navigation 6 Wilford Street, Nottingham 
NG2 1AA 

0115 8087280 
12-1am Mon – Sun 

Near railway station and 
tram terminus

Newshouse 123 Canal Street, Nottingham 
NG1 7HB 

0115 9523061 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

Near railway station and 
tram terminus 

Organ Grinder 21 Alfreton Road, Canning Circus 
NG7 3JE 

0115 9700630 
12-11 Mon – Wed; 12-11.30 Thur; 
12-12 Fri - Sat; 12-11 Sun 

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

Peacock 10 Mansfield Road, Nottingham 
NG1 3FB 

0115 9472152 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

City centre

Portland Arms Portland Street, Canning Circus 
NG7 4GN 

-
11-11 Mon - Thur; 11-1am Fri - Sat; 
11-11 Sun 

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

Riverway Arkwright Walk, Meadows 
NG2 2JU 

-
1-11 Mo; 1-11.30 Tu; 1-10.30 We; 1-11 Th; 
1-11.30 Fri; 12-11 Sat; 12-3 8-11.30 Sun 

NCT Green line; TB to 
West Bridgford 

Roebuck St James Street, Nottingham 
NG1 6FH 

0115 9793400 
9-12 Mon - Sun City centre 

Ropewalk 107 Derby Road, Canning Circus 
NG1 5BB 

0115 9596181 
12-12 Mon – Thur; 12-1am Fri – 
Sat; 12-12 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Rose of England 36 Mansfield Road, Nottingham 
NG1 3GY 

0115 9582636 
12-11 Mon – Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

City centre 

Roundhouse Royal Standard Place, Nottingham
NG1 6FS 

0115 9240120 
11-11 Mon – Sat; 12-10.30 Sun Near Nottingham Castle 

Salutation Maid Marion Way, Nottingham 
NG1 7AA 

0115 9476580 
12-12 Mon - Thur; 12-2am Fri – Sat; 
12-12 Sun 

Between Market Square 
and Nottingham Castle 

Sir John Borlase 
Warren 

1 Ilkeston Road, Canning Circus 
NG7 3GD 

0115 9474247 
12-12 Mon - Thur; 12-1am Fri; 
10.30-1am Sat; 12-11.30 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Trent Navigation Meadow Lane, Nottingham 
NG2 3HS 

0115 9865658 
12-11 Mon - Thur; 12-12 Fri; 11-12 
Sat; 11-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Vat and Fiddle Queensbridge Road, Meadows 
NG2 1NB 

0115 9850611 
11-11 Mon - Thur; 11-12 Fri – Sat; 
12-11 Sun 

Near railway station and 
tram terminus 

Ye Olde Trip to 
Jerusalem 

Brewhouse Yard, Nottingham 
NG1 6AD 

0115 9473171 
11-11 Mon - Thur; 11-12 Fri – Sat; 
11-11 Sun 

Below Nottingham Castle

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

City centre 

Fellows, Morton 
and Clayton 

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

Near station and tram 
terminus 

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

NCT 43 and walk up 
Windmill Lane 

There are many pubs on the trail in the city centre. All the others are 
accessible by public transport, although some may require a walk. 
Some services have a low frequency particularly during the evenings. 
Please check before setting off. Many pubs are on the NET tram route. 
Others can be reached by NCT, Trent Barton and Premiere. For further 
information please contact the companies. Timetables for NCT routes 
are available from the Travel Centre in the Market Square. Timetables 
for Trent Barton services are available at the Broadmarsh and Victoria 
bus stations. All are also available on the internet (www.nctx.co.uk  
www.trentbarton.co.uk  www.premierebuses.co.uk  www.thetram.
net) For advice on any route contact Traveline, www.traveline.org.
uk 0871 200 22 33 or look at www.triptimes.co.uk

How to get around the Trail
Don’t forget about the Kangaroo ticket. For £3.70 this allows you 
travel on any bus, train or tram within the Nottingham City Transport 
area. Just ask your driver for one on your first journey. There is also 
a Day Rider available on NCT buses for £3.40 and a Group rider (max 
2 adults) for £8, £4 at weekends and during school holidays. For all 
day travel on Trent Barton buses buy a zigzag ticket for £5 (valid 
after 9am on weekdays and all day at weekends) or a zigzag group 
(up to 5 people) for £12. If you are a CAMRA member you can buy 
a zigzag play for £4.50 or zigzag group play for £10. 

Please don’t Drink and Drive

Enjoying the Trail? Then why not try the 
Derby and Amber Valley trail. The details are 
in the latest Derby Drinker or see the Derby 
CAMRA website: www.derbycamra.org.uk 
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The eagerly awaited Mild Trail is here again. We have a 
similar number of pubs to last year, however you will notice several 
new ones appearing. There are over sixty pubs in the Nottingham 
area on the trail so we have plenty of places for you to visit. This 
year there are also trails in the Vale of Belvoir and in the Mansfield 
and Ashfield area. There is also a trail in the Derby and Amber Valley 
area, details are in the Derby Drinker. No excuse now for those hardy 
people who like to venture further afield. 

Collect 8 or more stickers from the pubs listed 
and send in your entry. The draw for the prizes 
will be made shortly after the closing date. There 
will be some unique Mild Trail T-shirts sponsored 
by Castle Rock Brewery to be won along with 
some bottles of mild. There will also be some 
other prizes kindly donated by some of the 
participating pubs including a gallon of beer from 
the General Havelock/Queens Head and a meal 
for two from the Roundhouse/Hand and Heart. In 
addition, everyone who enters will to be able to 

get a free pint of mild at the next 
Nottingham Robin Hood Beer 
and Cider Festival at Nottingham 
Castle from 10th to 13th October. 
Many of the milds will qualify for the discounts offered 
to CAMRA members. See the Nottingham Drinker for 
details of all the participating pubs in the discount 
scheme. Some pubs are doing special offers for the 
trail including the Major Oak which is selling all milds 
at £2 to card carrying CAMRA members. 

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

This year, we have continued with our ‘Lucky Dip’ squares. If you 
come across a pub in the mild trail area that is serving a cask mild, 
but is not on the trail, then fill in the details in the box and claim 
another ‘sticker’. The Lucky Dips proved a big hit last year with many 
pubs not on the trail serving a mild during the trail. 

Look out for some of the mild themed evening socials. The survey 
trip will be to Awsworth and Cossall to include the Gate on Tuesday 
15th May whilst the public transport crawl on Tuesday 8th May will be 
to Mapperley to include the Bread and Bitter and Woodthorpe Top. 
There is also a cycle ride to Ruddington on Friday 25th May starting 
from the Plough. Full details are in the Nottingham Drinker. There are 
also various trips around the Vale of Belvoir.

The 2011 trail was another very successful event that amazed us 
with the different number of milds on sale. Votes from all 164 entries 
received last year put the Crown at Beeston and the Hand and Heart 
on Derby Road in joint first in the best pint category, the same result 
as the previous year. 

The Ropewalk won 
the Best Display 
award for the first 
time and included 
a weather map, a 
mildometer and the 
largest pint of mild 
we had every seen. 
The runner up was 
the Newshouse.

Castle Rock will be producing three milds: 
Black Gold; Mink, the wildlife beer, a 2.8% 
dark brown mild; and John Player, the 
Nottinghamians beer for this season, a 4.2% 
light golden mild. The Castle Rock pubs will 
feature many guest milds including some unusual ones during the 
trail. The Stratford Haven is hosting Mild Madness from Friday 4th May 
through to Sunday 6th May when three milds will be available.

The Blue Monkey seasonal beer will be a mild and Magpie Brewery 
will be producing a couple of milds during the trail. Expect many 
other local breweries to be producing a mild so look out for them on 
the bar.

Nottingham Brewery is also producing three milds during the trail, 
Nottingham Rock Mild, Centurion and Foundry Mild. All three will be 
available at the Plough during the trail. The Trent Bridge Inn will have 
eight milds from around the country along with some local ones. 

The Newark beer festival is being held during May and will have milds 
available. Why not call in? The festival is open on Friday 25th May, 
10.30-10.30pm, Saturday 26th May, 10.30-10.30pm and Sunday 27th 
May, 12-4pm at the Riverside Park near the castle railway station.

Good Luck & Happy Drinking!

Welcome to the Mild Trail Nottingham Mild Trail 28th April - 9th June 2012
City Centre

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

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

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

What is mild?

Fancy wearing the 2012 
Mild Trail T-shirt whilst 
you complete the trail? 
The good news is that you 
can, as they will be avail-
able from the Nottingham 
CAMRA branch meetings at 
a very reasonable £5. Sizes 
vary from Small to XXXL.

Travelling around the trail? Then don’t forget about the zigzag play ticket. 
For £4.50 you can travel on any Trent Barton bus after 9am and all day 
Saturday and Sunday. Feeling sociable, then up to five of you can travel 
on a zigzag group play for £10. Just show your CAMRA card on the bus.

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Bell Inn Old Market Square, Nottingham 
NG1 6HL 

0115 9475241 
11-11.30 Mon – Fri; 11-12 Sat; 11-
11 Sun 

City centre 

Bunkers Hill 36-38 Hockley, Nottingham 
NG1 1FP 

0115 9100114 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12-10.30 Sun 

NCT Lilac & Red lines 

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 railway station and 
tram terminus 

Cock and Hoop 25 High Pavement, Nottingham 
NG1 1HE 

0115 8523232 
12-11 Mon – Sun Tram (Lace Market stop) 

Company Inn Castle Wharf, Nottingham 
NG1 7EH 

0115 9349020 
10-10 Mon – Thur; 10-11 FrI - Sat; 
10-8 Sun 

Near railway station and 
tram terminus 

Cross Keys 15 Byard Lane, Nottingham 
NG1 2GJ 

0115 9417898 
10-11 Mon – Thur; 10-1 Fri - Sat; 
10-11 Sun 

Tram (Lace Market stop) 

Foresters Inn 183 Huntingdon Str, Nottingham 
NG1 3NL 

0115 9419679 
12-11 Mon - Sun Rear of Victoria Centre 

Forest Tavern 257 Mansfield Road, Nottingham 
NG1 3FT 

0115 9475650 
6-12 Mon – Thur; 6-2am Fri - Sat; 
6-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Gatehouse Tollhouse Hill, Nottingham 
NG1 5FS 

0115 9473952 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12–10.30 Sun 

Top of Maid Marian Way 

Globe 152 London Road, Meadows 
NG2 3BQ 

0115 9866881 
4-11 Mon – Fri; 11-12 Sat; 12-10.30 
Sun

NCT Green line; TB to 
West Bridgford 

Hand and Heart 65-67 Derby Road, Nottingham 
NG1 5BA 

0115 9582456 
12-11 Mon – Wed; 12-12 Thur; 12-
1am Fri - Sat; 12-10.30 Sun 

Between Maid Marian 
Way and Canning Circus 

Joseph Else 11-12 South Parade, Nottingham 
NG1 2JS 

0115 9475034 
9-12 Mon – Sun City centre 

Kean's Head 46 St Marys Gate, Nottingham 
NG1 1QA 

0115 9474052 
11.30-11 Mon - Thur; 11.30-12.30 
Fri - Sat; 12-10.30 Sun 

Tram (Lace Market stop) 

King William IV Manvers Street, Sneinton 
NG2 4PB 

0115 9589864 
12-11 Mon - Thur; 11-11 Fri - Sat; 
12-11 Sun 

NCT Lilac & Red lines 

Langtrys South Sherwood Street, Nott’m 
NG1 4BY 

0115 9472124 
11-11 Mon - Sat; 12-10.30 Sun City centre 

Lincolnshire 
Poacher 

Mansfield Road, Nottingham 
NG1 3FR 

0115 9411584 
11-11 Mon - Wed; 11-12 Thur - Sat; 
12-11 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Major Oak 24-26 Pelham Street, Nottingham 
NG1 2EG 

0115 9584825 
10-12 Mon – Thur; 10-1am Fri -Sat; 
10-12 Sun 

City centre 

Malt Cross St James Street, Nottingham 
NG1 6FG 

0115 9411048 
11-11 Mon – Thur; 11-1am Fri -Sat; 
12-6 Sun 

City centre 

Moot 27C Carlton Road, Sneinton 
NG3 2DL 

-
11-11 Mon – Sun NCT Lilac line 

Nags Head 140 Mansfield Road, Nottingham 
NG1 3HW 

0115 9506754 
3-12 Mon - Thur; 12-1am Fri - Sat; 
12-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Navigation 6 Wilford Street, Nottingham 
NG2 1AA 

0115 8087280 
12-1am Mon – Sun 

Near railway station and 
tram terminus

Newshouse 123 Canal Street, Nottingham 
NG1 7HB 

0115 9523061 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

Near railway station and 
tram terminus 

Organ Grinder 21 Alfreton Road, Canning Circus 
NG7 3JE 

0115 9700630 
12-11 Mon – Wed; 12-11.30 Thur; 
12-12 Fri - Sat; 12-11 Sun 

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

Peacock 10 Mansfield Road, Nottingham 
NG1 3FB 

0115 9472152 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

City centre

Portland Arms Portland Street, Canning Circus 
NG7 4GN 

-
11-11 Mon - Thur; 11-1am Fri - Sat; 
11-11 Sun 

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

Riverway Arkwright Walk, Meadows 
NG2 2JU 

-
1-11 Mo; 1-11.30 Tu; 1-10.30 We; 1-11 Th; 
1-11.30 Fri; 12-11 Sat; 12-3 8-11.30 Sun 

NCT Green line; TB to 
West Bridgford 

Roebuck St James Street, Nottingham 
NG1 6FH 

0115 9793400 
9-12 Mon - Sun City centre 

Ropewalk 107 Derby Road, Canning Circus 
NG1 5BB 

0115 9596181 
12-12 Mon – Thur; 12-1am Fri – 
Sat; 12-12 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Rose of England 36 Mansfield Road, Nottingham 
NG1 3GY 

0115 9582636 
12-11 Mon – Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

City centre 

Roundhouse Royal Standard Place, Nottingham
NG1 6FS 

0115 9240120 
11-11 Mon – Sat; 12-10.30 Sun Near Nottingham Castle 

Salutation Maid Marion Way, Nottingham 
NG1 7AA 

0115 9476580 
12-12 Mon - Thur; 12-2am Fri – Sat; 
12-12 Sun 

Between Market Square 
and Nottingham Castle 

Sir John Borlase 
Warren 

1 Ilkeston Road, Canning Circus 
NG7 3GD 

0115 9474247 
12-12 Mon - Thur; 12-1am Fri; 
10.30-1am Sat; 12-11.30 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Trent Navigation Meadow Lane, Nottingham 
NG2 3HS 

0115 9865658 
12-11 Mon - Thur; 12-12 Fri; 11-12 
Sat; 11-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Vat and Fiddle Queensbridge Road, Meadows 
NG2 1NB 

0115 9850611 
11-11 Mon - Thur; 11-12 Fri – Sat; 
12-11 Sun 

Near railway station and 
tram terminus 

Ye Olde Trip to 
Jerusalem 

Brewhouse Yard, Nottingham 
NG1 6AD 

0115 9473171 
11-11 Mon - Thur; 11-12 Fri – Sat; 
11-11 Sun 

Below Nottingham Castle

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

City centre 

Fellows, Morton 
and Clayton 

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

Near station and tram 
terminus 

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

NCT 43 and walk up 
Windmill Lane 

There are many pubs on the trail in the city centre. All the others are 
accessible by public transport, although some may require a walk. 
Some services have a low frequency particularly during the evenings. 
Please check before setting off. Many pubs are on the NET tram route. 
Others can be reached by NCT, Trent Barton and Premiere. For further 
information please contact the companies. Timetables for NCT routes 
are available from the Travel Centre in the Market Square. Timetables 
for Trent Barton services are available at the Broadmarsh and Victoria 
bus stations. All are also available on the internet (www.nctx.co.uk  
www.trentbarton.co.uk  www.premierebuses.co.uk  www.thetram.
net) For advice on any route contact Traveline, www.traveline.org.
uk 0871 200 22 33 or look at www.triptimes.co.uk

How to get around the Trail
Don’t forget about the Kangaroo ticket. For £3.70 this allows you 
travel on any bus, train or tram within the Nottingham City Transport 
area. Just ask your driver for one on your first journey. There is also 
a Day Rider available on NCT buses for £3.40 and a Group rider (max 
2 adults) for £8, £4 at weekends and during school holidays. For all 
day travel on Trent Barton buses buy a zigzag ticket for £5 (valid 
after 9am on weekdays and all day at weekends) or a zigzag group 
(up to 5 people) for £12. If you are a CAMRA member you can buy 
a zigzag play for £4.50 or zigzag group play for £10. 

Please don’t Drink and Drive

Enjoying the Trail? Then why not try the 
Derby and Amber Valley trail. The details are 
in the latest Derby Drinker or see the Derby 
CAMRA website: www.derbycamra.org.uk 
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1. Order a pint or half pint of Cask Mild in one of the participating pubs 
and ask for a Mild Sticker

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

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

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

NOTTINGHAM  MILD TRAIL 2012

HOW TO DO IT

In your opinion which pub served the best mild? 

Which pub had the best display / presentation? 

Do you wish to be placed in the draw for a T-shirt or the other prizes or both?          T-shirt     Other prizes       Both  

If you win a T shirt which size would you prefer? (subject to availability)          XXXL     XXL     XL     L     M     S    

Your name:

Address:

                                                                   Postcode:

Bell Inn
Market 
Square

Three 
Crowns

Ruddington

Newshouse
Nottingham

Victoria
Hotel

Beeston

Vat and
Fiddle

Meadows

Plough
Radford

Riverway
Meadows

Stratford 
Haven
West

Bridgford

Salutation
Nottingham

Ye Olde 
Trip to

Jerusalem
Nottingham

Malt Shovel
Beeston

Horse & 
Groom 
Basford

Bunkers 
Hill

Hockley

Horse and 
Jockey
Basford

General 
Havelock 
Ilkeston

Gatehouse
Nottingham

Lincolnshire 
Poacher

Nottingham

Dewdrop
Ilkeston 
Junction

King
 William IV

Sneinton

Fox and 
Crown
Basford

Globe
Meadows

Keans Head
Lace 

Market

Langtrys
Nottingham

Bread and 
Bitter

Mapperley

Mild Trail 2012

Canalhouse
Canalside

Lion Inn
Basford

Trent Bridge 
Inn 

West 
Bridgford

Ernehale
Arnold

Last Post
Beeston

Moot
Sneinton

Test Match
West

Bridgford

Forest 
Tavern 

Nottingham

Ropewalk 
Nottingham

Hop Pole
Beeston

Woodthorpe 
Top

Mapperley

The Bridge 
Gamston

Trent 
Navigation
Meadows

Hand and 
Heart

Nottingham

Roebuck
Nottingham

Queens Head 
Marlpool

      Mild Trail 2012

     Nottingham CAMRA

     17 Penarth Rise,

     Sherwood Vale,

     Nottingham        NG5 4EE

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

5. Final date for receipt of entries is Thursday 
28th June 2012

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

or send it to:

      

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

Reindeer
Hoveringham

Gate Inn
Awsworth

Sir John
Borlase 
Waren

Canning Circus

Roundhouse
Nottingham

Dunkirk 
Inn 

Dunkirk

Johnson 
Arms 

Lenton

Crown
Beeston

Waggon & 
Horses
Bleasby

Samuel Hall
 Sherwood

Nags Head
Nottingham

Foresters
Inn

Nottingham

Peacock
Nottingham

Cross Keys
Nottingham

Malt Cross
Nottingham

Joseph Else
Market 
Square

Company
 Inn

Canalside

            Lucky Dip Entry

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

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

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

            Lucky Dip Entry

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

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

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

            Lucky Dip Entry

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

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

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

Southbank
Trent Bridge

Poppy and 
Pint
West

Bridgford

Cock and 
Hoop
Lace 

Market

Navigation 
Nottingham

Major Oak
Nottingham

Organ 
Grinder 
Canning 
Circus

Portland 
Arms

 Canning 
Circus

Rose of 
England

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

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

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

4. Collect stickers from any 8 different pubs to qualify for the Bronze 
Certificate; 16 different pubs to qualify for the Silver Certificate; 33 
different pubs to qualify for the Gold Certificate. 
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4. Anyone returning their form with stickers from 
50 pubs will receive a Black Gold Certificate.

5. Final date for receipt of entries is Thursday 
28th June 2012

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

or send it to:

      

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

Reindeer
Hoveringham

Gate Inn
Awsworth

Sir John
Borlase 
Waren

Canning Circus

Roundhouse
Nottingham

Dunkirk 
Inn 
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Johnson 
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Further afield

The Tram and beyond

Beeston and the West VALE OF BELVOIR MILD TRAIL

Granby
Marquis of 

Granby

Colston 
Bassett

Martins Arms

Hose 
Rose and Crown

Granby
Boot & Shoe

Buckminster 
Tollemache 

Arms

Car Colston
Royal Oak

Plungar
Anchor

Langar
Unicorns Head

Bingham
Horse & Plough

Branston
The Wheel Inn

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

Bingham
Chesterfield 

Arms

Hickling
The Plough

At the end of the trail send your card to  Mr E Fendel, 5 Nottingham Road, Cropwell Bishop, Nottingham NG12 3BP 
to reach him by 15th June 2012. 

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

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

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

Old 
Dalby

Sample Cellar
Belvoir Brewery

 

Stathern
Red Lion

Barkestone
Chequers

Bottesford
Rutland Arms

Upper 
Broughton 
Golden Fleece

Staunton
Staunton Arms

Welcome to Vale of Belvoir Mild Trail 2012. This is our ninth Mild Trail running alongside the Nottingham Trail, and our 

twelfth trail since we formed the branch. As ever we would stress that if you are making a special trip out to a pub on the 

trail DO phone first to check that the mild is on. The dates given are those that the landlord intends to have a cask mild 

available, but beer is a living being and things can go wrong occasionally! When you ask for a pint (or half) of the cask mild 

at a participating pub, hand your sheet to the server to be stickered. Good Luck and happy drinking! 

Knipton
Manners Arms

"

Kinoulton
Nevile Arms

Location Pub Dates mild available Tel No Postcode Opening times 

Barkestone Chequers   1st – 31st May  01949 843660  NG13 0HN  Mon-Sat 6-11; Sun 12-5  

Bingham Chesterfield Arms 1st – 31st May   01949 837342  NG13 8AL  Mon-Thurs 11-11; Fri & Sat 11-11.30; Sun 12-11  

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

Bottesford Rutland Arms  1st – 14th May 01949 843031  NG13 0AA  Mon-Sun 12-12  

Branston The Wheel Inn 15th – 28th May 01476 870376  NG32 1RU  Tue-Sat 11-11;Sun 11-10.30  

Buckminster Tollemache Arms  15th – 28th May 01476 860477  NG33 5SA  Mon-Sat 12-3, 5-11; Sun 12-4  

Car Colston Royal Oak  2nd – 15th May  01949 20247  NG13 8JE  Mon-Thurs 11-3, 5.30-12; Fri & Sat 11.30-12; Sun 12-10.30  

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

Granby Boot & Shoe  7th – 20th May 01949 850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-4, 7-11  

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

Hickling The Plough  1st – 31st May 01664 822225  LE14 3AH  Mon-Sun 12-12  

Hose Rose and Crown   1st – 31st May 01949 869458  LE14 4JE  Mon 12-3, 6-10; Tue 6-10; Wed-Thurs 12-3, 6-11; Fri 12-3, 6-12; Sat 12-12; Sun 12-10

Kinoulton Nevile Arms 1st – 13th May 01949 81236  NG12 3EH  Mon 6-11; Tue-Sat 12-3, 6-11; Sun 12-7.30  

Knipton Manners Arms 1st – 31st May 01476 879222  NG32 1RH  Mon-Sat 11-11.30; Sun 12-11 

Langar Unicorns Head    7th – 20th May 01949 861604  NG13 9HG  Mon Bank Holiday only 12-10; Tue-Sun 12-10 

Old Dalby Belvoir Brewery  1st – 31st May 01664 823455  LE14 3NQ  Mon-Sat 12-10; Sun 12-8 

Plungar Anchor  1st – 31st May 01949 860589  NG13 0JJ  Mon-Fri 6-11; Sat 12-3, 6-11; Sun 12-10.30  

Stathern Red Lion 8th – 25th May 01949 860868  LE14 4HS Mon-Thurs 12-3, 6-11; Fri & Sat 12-11; Sun 12-6 

Staunton Staunton Arms 1st – 31st May 01400 281218  NG13 9PE Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-11 

Upper Broughton Golden Fleece  1st – 31st May 01664 822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

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

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

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

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

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

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

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

Hose Rose and Crown                 1/5-31/5                 12-3 6-10 Mon   6-10 Tues    12-3 6-11 Wed Thurs    12-3 6-12 Fri    12-12 Sat    12-10 Sun 

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Crown Church Street, Beeston 
NG9 1FY 

0115 9254738 
12-11 Mon - Sun 

NCT 36, 13, 14; Trent 
Barton Indigo 

Dunkirk Inn 71 Montpellier Street, Dunkirk 
NG7 2JY 

-
4-12, Mon – Thur; 12-12 Fri - Sun 

NCT 13, 14 bus to 
Beeston; TB Indigo 

Hop Pole 2 Chilwell High Road, Beeston 
NG9 4AE 

0115 9251174 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

NCT 36; Trent Barton 
Indigo

Johnson Arms 59 Abbey Street, Old Lenton 
NG 7 2NZ 

0115 9786355 
12-11 Mon – Fri; 4-11 Sat; 12-11 
Sun

NCT 13, 14 bus to 
Beeston 

Last Post Chilwell Road, Beeston 
NG9 1AA 

0115 9638100 
9-12 Mon - Sun 

NCT 36, 13, 14; Trent 
Barton Indigo 

Malt Shovel Union Street, Beeston 
NG9 2LU 

0115 9222320 
11.30-11 Mon – Thur; 11.30-11.30 
Fri - Sat; 12-10.30 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo 

Plough 17 St Peters Street, Radford 
NG7 3EN 

0115 9702615 
12-12 Mon - Sun 

NCT 28, 30; Trent Barton 
Rainbow 2 

Victoria Hotel 85 Dovecote Lane, Beeston 
NG9 1JG 

0115 9254049 
10.30-11 Mon - Sat; 12-11 Sun 

NCT 13, 14; TB Skylink or 
18; train/ bus to Beeston 

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

NCT 13, 14 bus to 
Beeston 

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Bread and Bitter Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9607541 
10-11 Mon – Wed; 10-12 Thur - Sat; 
11-11 Sun 

NCT 45 (Light Blue line); 
NCT 25; Premiere 7 

Ernehale Nottingham Road, Arnold 
NG5 6JN 

0115 9674945 
9-12 Mon - Sun 

NCT 58; TB Calverton 
Connection

Fox and Crown 33 Church Street, Old Basford 
NG6 0GA 

0115 9422002 
12-12 Mon - Sun 

NCT 70, 71; Tram 
(Basford stop) 

Horse & Groom 462 Radford Road, Basford 
NG7 7EA 

0115 9703777 
4-11 Mon; 12-11 Tue - Thur; 12-12 
Fri; 11-11.30 Sat; 12-11 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

Horse and Jockey Mill Street, Old Basford 
NG6 0JW 

0115 9787883 
11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Lion Inn Moseley Street, New Basford 
NG7 7FQ 

0115 9703506 
12-11 Mon & Wed; 12-12 Tue, Thur 
- Sat; 12-10.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

Samuel Hall Old Bus Depot, Sherwood 
NG5 2JN 

0115 9246230 
10-12 Mon - Sun 

Lime Line, Purple Line; 
TB Calverton Connection

Woodthorpe Top Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9629700 
9-12 Mon - Sun NCT 45 (Light Blue line); 

NCT 25; Premiere 7 

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Dewdrop Station Street, Ilkeston Junction 
DE7 5TE 

0115 9329684 
11-11 Mon – Sat; 12-10.30 Sun 

Trent Barton Rainbow 1 & 
Trent Barton 27; Rainbow 
2 and walk from Ilkeston  

Gate Inn Main Street, Awsworth 
NG16 2RN 

0115 9329821 
12-12 Mon – Sun 

Trent Barton Rainbow 1, 
Trent Barton 27 or walk 
under A610

General Havelock 35 Stanton Road, Ilkeston 
DE7 5FW 

0115 9443236 
11-12 Mon - Sun 

Trent Barton Rainbow 2, 
walk down Havelock St; 
Ilkeston Flyer from Derby 

Queens Head 1 Breach Road, Marlpool 
DE75 7NJ 

01773 768015 
11-12 Mon - Sun 

Trent Barton Rainbow 1, 
walk from Heanor centre; 
Black Cat from Derby 

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 (1 mile
walk) or Pathfinder 100 to 
Lowdham & Travel Wright3

Waggon & Horses Gypsy Lane, Bleasby 
NG14 7GG 

01636 830283 
5-11 Mon - Wed; 12-2, 5-11  Thur; 
12-2, 4-12 Fri; 12-12 Sat; 12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Lowdham & Travel Wright3 

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

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

Trent Barton Rainbow 1 

South of the River
PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

The Bridge Radcliffe Road, Gamston 
NG2 6NR 

0115 9813641 
11-11 Mon – Fri; 11-11.30 Sat; 12-
10.30 Sun 

TB Radcliife Line, Cotgrave
Connect; Premiere Red1

Poppy and Pint Pierrepont Road, Lady Bay 
NG2 5DX 

0115 9819995 
10-11 Mon - Sun 

NCT 11, down Pierrepont 
Rd; TB Cotgrave Connect 

Southbank Trent Bridge, West Bridgford 
NG2 5GJ 

0115 9455541 
11-12 Mon - Thur; 11-2 Fri; 10-2 Sat;
10-12 Sun 

NCT Green line; Trent 
Barton to West Bridgford 

Stratford Haven Stratford Road, West Bridgford 
NG2 6BA 

0115 9825981 
10.30-11 Mon - Wed; 10.30-12 Thur 
- Sat; 12-11 Sun 

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

Test Match Gordon Square, West Bridgford 
NG2 5LP 

0115 9811481 
11-11.30 Mon - Sat; 12-11.30 Sun 

NCT 6; Trent Barton 
Radcliffe Line 

Three Crowns 23 Easthorpe St, Ruddington 
NG11 6LB 

0115 9213226 
5-11 Mon - Tue; 12-3, 5-11 Wed - 
Fri; 12-11 Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

Trent Bridge Inn Radcliffe Road, West Bridgford 
NG2 6AA 

0115 9778940 
9-12 Mon - Sun 

NCT Green line; Trent 
Barton to West Bridgford 

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

NCT 5, 6, 7 (Green line)

For the latest news on mild available see the Nottingham CAMRA website or follow us on Facebook and Twitter
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Further afield

The Tram and beyond

Beeston and the West VALE OF BELVOIR MILD TRAIL

Granby
Marquis of 

Granby

Colston 
Bassett

Martins Arms

Hose 
Rose and Crown

Granby
Boot & Shoe

Buckminster 
Tollemache 

Arms

Car Colston
Royal Oak

Plungar
Anchor

Langar
Unicorns Head

Bingham
Horse & Plough

Branston
The Wheel Inn

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

Bingham
Chesterfield 

Arms

Hickling
The Plough

At the end of the trail send your card to  Mr E Fendel, 5 Nottingham Road, Cropwell Bishop, Nottingham NG12 3BP 
to reach him by 15th June 2012. 

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

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

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

Old 
Dalby

Sample Cellar
Belvoir Brewery

 

Stathern
Red Lion

Barkestone
Chequers

Bottesford
Rutland Arms

Upper 
Broughton 
Golden Fleece

Staunton
Staunton Arms

Welcome to Vale of Belvoir Mild Trail 2012. This is our ninth Mild Trail running alongside the Nottingham Trail, and our 

twelfth trail since we formed the branch. As ever we would stress that if you are making a special trip out to a pub on the 

trail DO phone first to check that the mild is on. The dates given are those that the landlord intends to have a cask mild 

available, but beer is a living being and things can go wrong occasionally! When you ask for a pint (or half) of the cask mild 

at a participating pub, hand your sheet to the server to be stickered. Good Luck and happy drinking! 

Knipton
Manners Arms

"

Kinoulton
Nevile Arms

Location Pub Dates mild available Tel No Postcode Opening times 

Barkestone Chequers   1st – 31st May  01949 843660  NG13 0HN  Mon-Sat 6-11; Sun 12-5  

Bingham Chesterfield Arms 1st – 31st May   01949 837342  NG13 8AL  Mon-Thurs 11-11; Fri & Sat 11-11.30; Sun 12-11  

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

Bottesford Rutland Arms  1st – 14th May 01949 843031  NG13 0AA  Mon-Sun 12-12  

Branston The Wheel Inn 15th – 28th May 01476 870376  NG32 1RU  Tue-Sat 11-11;Sun 11-10.30  

Buckminster Tollemache Arms  15th – 28th May 01476 860477  NG33 5SA  Mon-Sat 12-3, 5-11; Sun 12-4  

Car Colston Royal Oak  2nd – 15th May  01949 20247  NG13 8JE  Mon-Thurs 11-3, 5.30-12; Fri & Sat 11.30-12; Sun 12-10.30  

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

Granby Boot & Shoe  7th – 20th May 01949 850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-4, 7-11  

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

Hickling The Plough  1st – 31st May 01664 822225  LE14 3AH  Mon-Sun 12-12  

Hose Rose and Crown   1st – 31st May 01949 869458  LE14 4JE  Mon 12-3, 6-10; Tue 6-10; Wed-Thurs 12-3, 6-11; Fri 12-3, 6-12; Sat 12-12; Sun 12-10

Kinoulton Nevile Arms 1st – 13th May 01949 81236  NG12 3EH  Mon 6-11; Tue-Sat 12-3, 6-11; Sun 12-7.30  

Knipton Manners Arms 1st – 31st May 01476 879222  NG32 1RH  Mon-Sat 11-11.30; Sun 12-11 

Langar Unicorns Head    7th – 20th May 01949 861604  NG13 9HG  Mon Bank Holiday only 12-10; Tue-Sun 12-10 

Old Dalby Belvoir Brewery  1st – 31st May 01664 823455  LE14 3NQ  Mon-Sat 12-10; Sun 12-8 

Plungar Anchor  1st – 31st May 01949 860589  NG13 0JJ  Mon-Fri 6-11; Sat 12-3, 6-11; Sun 12-10.30  

Stathern Red Lion 8th – 25th May 01949 860868  LE14 4HS Mon-Thurs 12-3, 6-11; Fri & Sat 12-11; Sun 12-6 

Staunton Staunton Arms 1st – 31st May 01400 281218  NG13 9PE Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-11 

Upper Broughton Golden Fleece  1st – 31st May 01664 822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

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

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

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

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

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

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

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

Hose Rose and Crown                 1/5-31/5                 12-3 6-10 Mon   6-10 Tues    12-3 6-11 Wed Thurs    12-3 6-12 Fri    12-12 Sat    12-10 Sun 

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Crown Church Street, Beeston 
NG9 1FY 

0115 9254738 
12-11 Mon - Sun 

NCT 36, 13, 14; Trent 
Barton Indigo 

Dunkirk Inn 71 Montpellier Street, Dunkirk 
NG7 2JY 

-
4-12, Mon – Thur; 12-12 Fri - Sun 

NCT 13, 14 bus to 
Beeston; TB Indigo 

Hop Pole 2 Chilwell High Road, Beeston 
NG9 4AE 

0115 9251174 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

NCT 36; Trent Barton 
Indigo

Johnson Arms 59 Abbey Street, Old Lenton 
NG 7 2NZ 

0115 9786355 
12-11 Mon – Fri; 4-11 Sat; 12-11 
Sun

NCT 13, 14 bus to 
Beeston 

Last Post Chilwell Road, Beeston 
NG9 1AA 

0115 9638100 
9-12 Mon - Sun 

NCT 36, 13, 14; Trent 
Barton Indigo 

Malt Shovel Union Street, Beeston 
NG9 2LU 

0115 9222320 
11.30-11 Mon – Thur; 11.30-11.30 
Fri - Sat; 12-10.30 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo 

Plough 17 St Peters Street, Radford 
NG7 3EN 

0115 9702615 
12-12 Mon - Sun 

NCT 28, 30; Trent Barton 
Rainbow 2 

Victoria Hotel 85 Dovecote Lane, Beeston 
NG9 1JG 

0115 9254049 
10.30-11 Mon - Sat; 12-11 Sun 

NCT 13, 14; TB Skylink or 
18; train/ bus to Beeston 

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

NCT 13, 14 bus to 
Beeston 

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Bread and Bitter Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9607541 
10-11 Mon – Wed; 10-12 Thur - Sat; 
11-11 Sun 

NCT 45 (Light Blue line); 
NCT 25; Premiere 7 

Ernehale Nottingham Road, Arnold 
NG5 6JN 

0115 9674945 
9-12 Mon - Sun 

NCT 58; TB Calverton 
Connection

Fox and Crown 33 Church Street, Old Basford 
NG6 0GA 

0115 9422002 
12-12 Mon - Sun 

NCT 70, 71; Tram 
(Basford stop) 

Horse & Groom 462 Radford Road, Basford 
NG7 7EA 

0115 9703777 
4-11 Mon; 12-11 Tue - Thur; 12-12 
Fri; 11-11.30 Sat; 12-11 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

Horse and Jockey Mill Street, Old Basford 
NG6 0JW 

0115 9787883 
11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Lion Inn Moseley Street, New Basford 
NG7 7FQ 

0115 9703506 
12-11 Mon & Wed; 12-12 Tue, Thur 
- Sat; 12-10.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

Samuel Hall Old Bus Depot, Sherwood 
NG5 2JN 

0115 9246230 
10-12 Mon - Sun 

Lime Line, Purple Line; 
TB Calverton Connection

Woodthorpe Top Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9629700 
9-12 Mon - Sun NCT 45 (Light Blue line); 

NCT 25; Premiere 7 

PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

Dewdrop Station Street, Ilkeston Junction 
DE7 5TE 

0115 9329684 
11-11 Mon – Sat; 12-10.30 Sun 

Trent Barton Rainbow 1 & 
Trent Barton 27; Rainbow 
2 and walk from Ilkeston  

Gate Inn Main Street, Awsworth 
NG16 2RN 

0115 9329821 
12-12 Mon – Sun 

Trent Barton Rainbow 1, 
Trent Barton 27 or walk 
under A610

General Havelock 35 Stanton Road, Ilkeston 
DE7 5FW 

0115 9443236 
11-12 Mon - Sun 

Trent Barton Rainbow 2, 
walk down Havelock St; 
Ilkeston Flyer from Derby 

Queens Head 1 Breach Road, Marlpool 
DE75 7NJ 

01773 768015 
11-12 Mon - Sun 

Trent Barton Rainbow 1, 
walk from Heanor centre; 
Black Cat from Derby 

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 (1 mile
walk) or Pathfinder 100 to 
Lowdham & Travel Wright3

Waggon & Horses Gypsy Lane, Bleasby 
NG14 7GG 

01636 830283 
5-11 Mon - Wed; 12-2, 5-11  Thur; 
12-2, 4-12 Fri; 12-12 Sat; 12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Lowdham & Travel Wright3 

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

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

Trent Barton Rainbow 1 

South of the River
PUB ADDRESS POSTCODE / TEL NO OPENING HOURS BUS ROUTES 

The Bridge Radcliffe Road, Gamston 
NG2 6NR 

0115 9813641 
11-11 Mon – Fri; 11-11.30 Sat; 12-
10.30 Sun 

TB Radcliife Line, Cotgrave
Connect; Premiere Red1

Poppy and Pint Pierrepont Road, Lady Bay 
NG2 5DX 

0115 9819995 
10-11 Mon - Sun 

NCT 11, down Pierrepont 
Rd; TB Cotgrave Connect 

Southbank Trent Bridge, West Bridgford 
NG2 5GJ 

0115 9455541 
11-12 Mon - Thur; 11-2 Fri; 10-2 Sat;
10-12 Sun 

NCT Green line; Trent 
Barton to West Bridgford 

Stratford Haven Stratford Road, West Bridgford 
NG2 6BA 

0115 9825981 
10.30-11 Mon - Wed; 10.30-12 Thur 
- Sat; 12-11 Sun 

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

Test Match Gordon Square, West Bridgford 
NG2 5LP 

0115 9811481 
11-11.30 Mon - Sat; 12-11.30 Sun 

NCT 6; Trent Barton 
Radcliffe Line 

Three Crowns 23 Easthorpe St, Ruddington 
NG11 6LB 

0115 9213226 
5-11 Mon - Tue; 12-3, 5-11 Wed - 
Fri; 12-11 Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

Trent Bridge Inn Radcliffe Road, West Bridgford 
NG2 6AA 

0115 9778940 
9-12 Mon - Sun 

NCT Green line; Trent 
Barton to West Bridgford 

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

NCT 5, 6, 7 (Green line)

For the latest news on mild available see the Nottingham CAMRA website or follow us on Facebook and Twitter
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Pub Location Opening Times Transport
TB=TrentBarton&SC=Stagecoach Milds Available Available Child

Friendly
Badger Box Derby Road, Annesley 12 - 11 TB 3, 3a, 3b, 3c & Black Cat Greene King XX Mild All Month Y
Black Swan High Street, Edwinstowe 12 - 11 SC 10, 14 & 15 Guest Milds All Month Y
Corner Pin Palmerston Street,Westwood 1 - 11 TB Rainbow 1 & 90 Guest Milds 1st 2 Weeks Y
Courthouse Market Place, Mansfield 8 - 11 Mansfield Town Centre Guest Milds 1st 2 Weeks Y

Devonshire Arms Market Street, South Normanton 12 - 12 TB 9.1 & 9.2 Sarah Hughes Dark Ruby All Month Y
Dukeries Lodge High Street, Edwinstowe 9.30 - 11 SC 10, 14 & 15 Guest Mild All Month Y
Forest Lodge Church Street, Edwinstowe 11.30 - 3 & 5.30 - 11 SC 10, 14 & 15 Guest Mild 1st 2 Weeks Y

Hilcote Country Club Hilcote Lane, Hilcote 12-11 SC1 (with walk) Guest Mild All Month Y
Horse & Jockey Church Lane, Selston 12 - 3.30 & 5-1 TB Ninety Guest Mild All Month Y
Masons Arms Eastfields, Sutton in Ashfield 12 - 11 TB 3a, 3b, Ninety & 90 SC 1 Guest Mild All Month Y

Maypole Dawgates Road, Skegby 12 - 11 TB 141 (with walk) Timothy Taylor Golden Best All Month Y
Nags Head Chesterfield Road, Pleasley 5 - 12 SC 23, 53 & Pronto Greene King XX Mild All Month Y

Picture House Fox Street, Sutton in Ashfield 8-12am TB 3a, 3b, Ninety, 93 & 90 Guest Mild All Month Y
Redgate Westfield Lane, Mansfield 12 - 11 SC 6 & 23b Guest Mild All Month Y

Stag & Pheasant Clumber Street, Mansfield 8-12am Mansfield Town Centre Guest Mild All Month Y
Station Hotel Station Road, Newstead 12-3 & 7-11 TB 3a & Robin Hood Line Oakwell Dark Mild All Month N

White Hart White Hart Street, Mansfield 10 - 11 Mansfield Town Centre Oakwell Dark Mild All Month N

Widow Frost Leeming Street, Mansfield 7am - 12am Mansfield Town Centre Guest Mild All Month Y

The Mansfield & Ashfield Mild Trail 2012 will run from 1st - 31st May.  The trail is aimed at promoting the cask mild style of 
beer, which is sometimes overlooked.  This year we have made a few changes with pubs having the choice of having a mild for 
the first two weeks of May or for the whole month.  To make it easier for people taking part we have marked those serving mild 
for the 1st 2 weeks in brown.  Please be mindful from time to time pubs may not receive casks; so please be understanding.

How do you get involved? All you have to do to take part in the trail is visit one of the pubs listed below in May and either have 
a half or a pint of cask mild and collect a sticker for that pub. If you discover a pub in the Mansfield & Ashfield Branch Area 
that is serving cask mild you can use the wildcard box. Everyone who collects 10 or more pubs will qualify for a free half at 
the next Mansfield & Ashfield CAMRA Beer Festival.

MANSFIELD & ASHFIELD MILD TRAIL

"

Completed forms should be sent no later than 15th June 2012 to:  Mansfield & Ashfield CAMRA Mild 

Trail 2012, c/o 70 Crowtrees Drive, Sutton in Ashfield, Nottinghamshire NG17 1LH 

Badger Box Black Swan Corner Pin Courthouse Devonshire
Arms

Dukeries
Lodgel

Forest
Lodge Hotel

Hilcote
Country

Club

Horse &
Jockey

Masons
Arms

The
Maypole Nags Head

Picture
House

The
Redgate

Stag &
Pheasant Station Hote White Hart Widow Frost

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

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

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

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

Best Pub Serving Mild: ..................................................
Completed forms should be returned to Mansfield & Ashfield Mild Trail 2012, 

c/o 70 Crowtrees Drive, Sutton in Ashfield, Nottinghamshire NG17 1LH

M
an

sfi
eld & Ashfield

CAM
RAMildTrail2

01
2

M

ild
in May

WildCard Entry

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

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

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

There are also other mild 
trails which will be running 
during May, so check out 
the CAMRA  website  or  
www.mansfieldcamra.org.uk 
for more details.

Please drink responsibly 
and remember do not 
drink and drive. There 
are various individual and 
group tickets available for 
buses and trains.
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No. 7 in the Nottinghamians’
range of celebration ales.

A light golden mild to 
commemorate a local 

entrepreneur who made his
name in the tobacco industry.

Available April - June

No. 131 in the 
‘Natural Selection’ range, 

Stone Loach is a floral pale
ale with lemongrass notes

from the New Zealand hops.  

Available in April 

No. 132 in the 
‘Natural Selection’ range. 
Mink is a dark brown mild
with a sweet gentle bitter

finish.

Available in May

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

Spring Specials

4.2%
abv

5.0%
abv

2.8%
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

MILD
CAMRA MAKE MAY A MILD MONTH

MILD
CAMRA MAKE MAY A MILD MONTH

Don’t miss Pie Eyed 150, celebrating the world’s oldest football league club

Available in May

The MILD TRAILSupporters of

NDfullA4PageAD-ND412n:Layout 1  5/3/12  19:01  Page 1

Pub Location Opening Times Transport
TB=TrentBarton&SC=Stagecoach Milds Available Available Child

Friendly
Badger Box Derby Road, Annesley 12 - 11 TB 3, 3a, 3b, 3c & Black Cat Greene King XX Mild All Month Y
Black Swan High Street, Edwinstowe 12 - 11 SC 10, 14 & 15 Guest Milds All Month Y
Corner Pin Palmerston Street,Westwood 1 - 11 TB Rainbow 1 & 90 Guest Milds 1st 2 Weeks Y
Courthouse Market Place, Mansfield 8 - 11 Mansfield Town Centre Guest Milds 1st 2 Weeks Y

Devonshire Arms Market Street, South Normanton 12 - 12 TB 9.1 & 9.2 Sarah Hughes Dark Ruby All Month Y
Dukeries Lodge High Street, Edwinstowe 9.30 - 11 SC 10, 14 & 15 Guest Mild All Month Y
Forest Lodge Church Street, Edwinstowe 11.30 - 3 & 5.30 - 11 SC 10, 14 & 15 Guest Mild 1st 2 Weeks Y

Hilcote Country Club Hilcote Lane, Hilcote 12-11 SC1 (with walk) Guest Mild All Month Y
Horse & Jockey Church Lane, Selston 12 - 3.30 & 5-1 TB Ninety Guest Mild All Month Y
Masons Arms Eastfields, Sutton in Ashfield 12 - 11 TB 3a, 3b, Ninety & 90 SC 1 Guest Mild All Month Y

Maypole Dawgates Road, Skegby 12 - 11 TB 141 (with walk) Timothy Taylor Golden Best All Month Y
Nags Head Chesterfield Road, Pleasley 5 - 12 SC 23, 53 & Pronto Greene King XX Mild All Month Y

Picture House Fox Street, Sutton in Ashfield 8-12am TB 3a, 3b, Ninety, 93 & 90 Guest Mild All Month Y
Redgate Westfield Lane, Mansfield 12 - 11 SC 6 & 23b Guest Mild All Month Y

Stag & Pheasant Clumber Street, Mansfield 8-12am Mansfield Town Centre Guest Mild All Month Y
Station Hotel Station Road, Newstead 12-3 & 7-11 TB 3a & Robin Hood Line Oakwell Dark Mild All Month N

White Hart White Hart Street, Mansfield 10 - 11 Mansfield Town Centre Oakwell Dark Mild All Month N

Widow Frost Leeming Street, Mansfield 7am - 12am Mansfield Town Centre Guest Mild All Month Y

The Mansfield & Ashfield Mild Trail 2012 will run from 1st - 31st May.  The trail is aimed at promoting the cask mild style of 
beer, which is sometimes overlooked.  This year we have made a few changes with pubs having the choice of having a mild for 
the first two weeks of May or for the whole month.  To make it easier for people taking part we have marked those serving mild 
for the 1st 2 weeks in brown.  Please be mindful from time to time pubs may not receive casks; so please be understanding.

How do you get involved? All you have to do to take part in the trail is visit one of the pubs listed below in May and either have 
a half or a pint of cask mild and collect a sticker for that pub. If you discover a pub in the Mansfield & Ashfield Branch Area 
that is serving cask mild you can use the wildcard box. Everyone who collects 10 or more pubs will qualify for a free half at 
the next Mansfield & Ashfield CAMRA Beer Festival.

MANSFIELD & ASHFIELD MILD TRAIL

"

Completed forms should be sent no later than 15th June 2012 to:  Mansfield & Ashfield CAMRA Mild 

Trail 2012, c/o 70 Crowtrees Drive, Sutton in Ashfield, Nottinghamshire NG17 1LH 

Badger Box Black Swan Corner Pin Courthouse Devonshire
Arms

Dukeries
Lodgel

Forest
Lodge Hotel

Hilcote
Country

Club

Horse &
Jockey

Masons
Arms

The
Maypole Nags Head

Picture
House

The
Redgate

Stag &
Pheasant Station Hote White Hart Widow Frost

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

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

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

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

Best Pub Serving Mild: ..................................................
Completed forms should be returned to Mansfield & Ashfield Mild Trail 2012, 

c/o 70 Crowtrees Drive, Sutton in Ashfield, Nottinghamshire NG17 1LH

M
an

sfi
eld & Ashfield

CAM
RAMildTrail2

01
2

M

ild
in May

WildCard Entry

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

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

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

There are also other mild 
trails which will be running 
during May, so check out 
the CAMRA  website  or  
www.mansfieldcamra.org.uk 
for more details.

Please drink responsibly 
and remember do not 
drink and drive. There 
are various individual and 
group tickets available for 
buses and trains.
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News Brewing

I have visited many breweries over the years (it’s a hard job 
but somebody has to do it!), but I have never been to one 
quite as fascinating, or unusual as this one. For a start it must 

be the only brewery in the country where virtually none of the 
beer produced ever gets drunk and is certainly extremely unlikely 
to ever appear on the bar of your local any time now! Intriguingly 
it is also the only brewing plant in the United Kingdom operated 
by SAB Miller the second largest brewing group in the world and 
owners of such beer brands as Pilsner Urquell, Grolsch, Peroni and 
many others.

I was actually visiting the University of Nottingham’s Sutton 
Bonington campus, out in the South Nottinghamshire countryside 

and in fact their 
i m p r e s s i v e 
looking Food and 
Biofuel Innovation 
Centre, which 
has a gleaming 
stainless steel 
brewery clearly 
visible through 
the large front 
windows.

I was met by Dr Jerry Avis the project manager of the Centre and 
spent an absorbing couple of hours being shown round the facility 
and listening to details of the wide ranging work that they carry out 
both there and at breweries in the area. Jerry previously worked at 
Allied Breweries and Bass in Burton, Hope and Cannon in Sheffield 
and Prestonbrook Brewery in Runcorn and so has a wealth of 
experience in the industry. He has kindly agreed to give a talk on 
the work of the Centre at our branch meeting on 31st May, this is 
open to non-members and everyone is welcome.

Jerry explained that the Centre is partly part-financed by the 
European Union, the BBSRC (Biotechnology and Biological Sciences 
Research Council) and SAB Miller but is mostly funded by the 
university itself. Its primary purpose is to carry out research on 
linked themes related to food, biofuel and brewing. For example 
work is ongoing into turning waste into ethanol and that includes 
brewers’ spent grains from which they can also extract proteins 
and enzymes. As well as brewing, they also teach and do research 
in the food processing facility including baking, canning and meal 
preparation.

The centre runs free courses for the East Midland’s 
microbrewers, which are proving a big success. Over two 

days brewers are taken through the various scientific aspects 
of brewing, which includes producing a brew on the university’s 
own mini brewery, covering every aspect of the brewing process. 
They also offer free Brewery Tuning Visits where a microbrewery 
is visited to evaluate wort and beer production and to provide a 
confidential report of recommendations. Two experts from the 
university follow a brew through the process and discuss any issues 
that are particular to that brewery’s beer.

For example, a recent such brewery tuning visit at a Derbyshire 
microbrewery helped achieve significant efficiencies. By introducing 
a change to the process they were able to increase extraction 

rates from the grain from 85% up to 100%, actually producing 
three more firkins per brew. The brewery had been buying in pre-
milled grain, but by trialling the use of the  Centre’s own mill at the 
brewery they could mill their own grain resulting in an immediate 
improvement in not only efficiency but potentially flavour too.

The centre has also been doing work with the Derbyshire Brewers’ 
Collective on cask retention, as so many empty casks were going 
astray, at a significant cost to the brewery. Various solutions were 
explored but the eventual recommendation was one of outlet 
scoring to identify those pubs with the best and worst record on 
returns.

Other projects in the pipeline include helping with the propagation 
of yeast, working with Intellitap and Everards on real-time 
assessment of flavour in pubs and looking at bottle-conditioned 
beers to improve quality and consistency.

When working with breweries the mantra is all about brewing 
excellent beers consistently - the work of the centre is not all geared 
to product development but process development. A high priority 
is to reduce the water and energy required to produce a brew. Not 
so many years ago it used to be said that 10 pints of water were 
required to produce one pint of beer. This is now closer to 4½ pints 
but there is a belief that further savings should be possible.

I mentioned earlier the university’s own mini brewery, which is 
capable of producing very small experimental batches of beer, 

but this is not the impressive brewing plant visible from the front of 
the building. That is the £3million global brewing research facility 
installed and operated by SAB Miller, which was commissioned 
last year. It is primarily used by SAB Miller for their own research 
purposes, but this is done in collaboration with the University, 
which has some access to the use of the facility.

The 1,000 litre capacity of this facility enables projects to be tested 
at far larger volumes than the on-site mini-brewery. But none of 
the beer produced is for sale, indeed that is not the intention, 
and much of the output from the plant is used in testing extreme 
situations and will often not follow the brewing process from start 
to finish as it may well be used for testing just one part of this 
process.

That is just a flavour of what is going on at this fascinating place, 
there are several other projects taking place. Like for example with 
the use of Radio-frequency identification tags (RFID) that uses 
radio-frequency electromagnetic fields to transfer data from a tag 
attached to an object, for the purposes of automatic identification 
and tracking. These could for example be attached to beer casks 
to relay data about the beer, such as flavour details, or perhaps to 
send a signal to passing mobile phones to advise a customer that 
their favourite beer was now on sale in that pub. 

It is very reassuring 
to learn that so many 
work is progressing to 
improve all aspects of our 
beer, and even more so 
because it is the UK and 
in particular Nottingham 
that is leading the field.

Brewing Innovation Steve Westby Visits a Nottinghamshire Brewery with a Difference!
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Method
1. Preheat oven to 190C/375F/Gas mark 5.

2. For the pastry, sieve the flour into a mixing bowl. Rub the butter into the 
flour with your finger tips, until the mixture resembles breadcrumbs. Stir in the 
Demerara sugar and 1 tablespoon cold water. Bring together with 1 hand to 
form a soft dough. Rest the dough in the bowl for 5 minutes. 

3. Roll the pastry dough out onto a floured surface, then place the pastry into a 
9in/22.5cm fluted or straight edged, loosed bottomed, flan tin. Carefully press 
the pastry flat onto the base and sides of the tin. Then trim any excess. If there 
are any small cracks or holes in the base use the excess to patch them.

4. Prick the base with a fork. Refrigerate for 30 minutes to cancel out pastry 
shrinkage.  

5. Meanwhile, for the filling, place the butter in a heavy-based saucepan, and 
add the chocolate, Demerara sugar and syrup. Heat gently, stirring, until the 
ingredients have melted. Do Not Allow To Boil.

6. Add the Porter and stir in until well mixed. Remove from the heat and allow 
to cool slightly (about 10-15 minutes), then beat in the eggs, a little at a time. 
The mixture will thicken at this stage. Beat/stir well after all the egg is added 

until a smooth, glossy mix is achieved.

7. Pour the chocolate mix into the pastry case. Fill to just below 
the pastry rim, (3-5mm). This allows for the rise of the filling 
during baking without any spillage. Bake in the middle of the 
oven for 25 minutes. At this stage the filling will feel soft but 
firm to touch. Do not cook for longer than 30 minutes.

8. Whilst cooking the filling will rise and crack on surface. On 
cooling the filling will level out back into the case and the cracks 
will reseal, as long as the Torte has not been over cooked.

9. Remove from the oven and allow to cool completely. Transfer 
from the tin to a serving plate.

10. Sprinkle the top with sifted icing sugar (an even finish can 
be achieved by using a small tea strainer), and top with the 
homemade chocolate shavings.

11. Serve cold with Strawberries or Raspberries or Kiwi Fruit, a 
good Vanilla Ice cream, or Whipped Cream. 

12. A tipple of the remaining Porter also goes well with this 
dessert - but only for the adults of course. 

Ingredients  Serves 8-10
For the Pastry:
6oz/175g Plain Flour
4oz/100g Butter or a good baking Margarine
(softened and diced)
1oz/25g Demerara Sugar
1 tblsp cold Water

For the Filling:
8oz/225g Butter (diced)
7oz/200g Plain Chocolate (broken into 
squares)
1oz/25g Demerara Sugar
4 floz/100ml Golden Syrup
5 tblsp Well Roasted Porter (I used 
Whitechapel porter)
4 Eggs, (beaten)
1oz/25g Plain or White Chocolate
(for shavings to decorate)
A pinch of Icing Sugar (to decorate)

Cooking with Ale and Cider
Chocolate And Porter Fudge Torte

Nottingham CAMRA member Anthony Hewitt returns for this issue with a mouth-watering dessert timed 
perfectly to nicely wrap up the 2012 Nottingham CAMRA Stout & Porter Stroll. As someone who loves chocolate 

and porters, I can tell you that the kitchen staff here at ND HQ are going to be very busy later on... 

Anthony writes: This chocolate dessert is rich, dark and very more-ish. 
This is my version of ‘Death by Chocolate’ but in a pastry case and can 
be made easily at home. Although only what seems a small amount of 
Porter is used, it adds a smooth, velvety rounded flavour. The mix of dark 
chocolate, syrup and brown sugar all blend nicely with the roasted malty 

flavour of the Porter. This dessert should give you a warm cosy feeling but at the same time a 
touch of rich decadence and naughtiness to be enjoyed. With Easter almost upon us at the time 
this issue comes out, what better reason do you need to get a dark chocolate Easter Egg to use 
in this recipe. There is also a helpful hint how to use up the remaining Porter…

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

Noise and Gustatory Pleasure
Or why beer appears to taste sweeter in a noisy 

environment...

Yes you did read that correctly, there is some evidence to 
suggest that beer will appear to taste sweeter in a very noisy 

pub. That is not to say that the beer is actually sweeter it is just 
that in a noisy environment our perception is that the taste is 
sweeter.

We didn’t make this up. This conclusion was drawn from 
experiments conducted at the Université Claude Bernard in Lyon, 
France back in 1987 and published in a paper entitled “Influence 
of Noise on Gustatory Affective Ratings and Preference for Sweet 
or Salt” by Ferber and Cabanac.

I knew there was a reason why I don’t like going into pubs that 
have loud music blaring out, I thought it was because I prefer 
quiet conversation with my pint but really it is because I don’t like 
sweet beers!
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Brewery Visit

blue monkey  brewery

It’s always pleasing to re-visit a 
brewery and to find that, not only is 
it doing well, but I’d say that the Blue 

Monkey brewery is firing on all four cylinders 
(or should that be fermenters).  We first 
reported on the brewery in Nottingham 
Drinker Issue 90 (February/March 2009), 
and three years on, I had the pleasure in 
meeting John Hickling for a chat, before 
he and his Production Manager Simon King 
conducted a brewery tour and a sampling 
session of some of his beers to raise funds 
and awareness of a local charity, Indigo 
Kids, which works with autistic children – 
more about this charity later.

Originally opened in Ilkeston in 2008, I 
first got to sample John Hickling’s first beer 
called Amber Ale 3.6% ABV (later renamed 
Blue Monkey Original) at the Nottingham 
Robin Hood Beer Festival that October.  
Other excellent beers followed soon after, 
and in 2009, Blue Monkey started winning 
awards for their Guerrilla Stout (4.9% 
ABV), BG Sips (4% ABV) and Ape Ale (5.4% 
ABV) beers.  Sounds easy doesn’t it?  But 
no; as John was a one man operation in the 
beginning, brewing beer, designing pump 
clips and anything else that needed to be 
done, he struggled to find enough hours in 
the day to push sales - enter Hazel Knowles.  

Hazel works in Sales & Administration, and 
as a fledgling company trying to get off the 
ground, John says that having Hazel on 
board made a big difference to the brewery, 
and he attributes an upturn in sales to 
Hazel’s hard work and determination to get 
the beer in the pubs.  They had outgrown 
the brewery after just 12 months, and after 
18 months, they were planning to leave for 
bigger premises. In 2010 a new 25 barrel 
British built plant was ordered from Malrex 
Fabrications of Burton on Trent and installed 
at new premises on the Giltbrook Industrial 

Estate.  The brewery started off with four 
fermenting vessels (FVs), then two more 
were added as production increased, with a 
further two FVs due to be installed in April 
2012, making eight in total.  

It’s worth mentioning that each FV holds 
the equivalent of about 90 firkins; 1 firkin 
= 9 gallons of beer or 72 pints – that’s a 
staggering 6,480 pints in every FV.  This 
will allow brewing to increase from 3 to 4 
times a week with more beer being bottled 
and available for sale at the brewery shop, 
where you can also buy 1 gallon mini casks, 
gift packs of bottled beer, clothing, and if 
you’re really lucky, you may even catch 
a glimpse of the staff hard at work.  The 
brewery shop is open Monday – Saturday 
9.30am to 4.30pm.

On the brewing side, pre-crushed malt 
from Bairds, Fawcett and a German 

company called Weyerman are used in their 
beers, together with a variety of hops, to 
make distinctive and flavoursome beers.  
Six different types of malt, including four 
different roast malts are used in making 
Guerrilla, and in BG Sips, the brewery will 
use approximately 1kg of hops in every 36 
gallon barrel.  But don’t forget the yeast!  
The story goes that a bucket of yeast was 
given to John by Jarrow brewery, Tyne & 
Wear, who in turn, got the yeast from 
Butterknowle brewery, but where did 
they get it from? 
Nobody knows it 
would appear... 
but the ND elves 
have found that 
it originates 
from Castle Eden 
Brewery (which 
was previously 
known as Nimmos) 
in County Durham. 
For those that 
aren’t aware, 
yeast can be re-
used time and time 
again providing 
you look after it 

properly.  

The brewery has acquired 5 oak casks 
(from a well known auction site of all 
places) and on our visit, we were very 
fortunate to sample a whiskey oak cask 
aged Guerrilla, which was sublime.  We also 

sampled BG Sips (4% ABV), Infinity (4.6% 
ABV), Sanctuary (4.1% ABV), and a new 
one for me, Rhesus(itated) Monkey (4.5% 
ABV) which was brewed for the Full Moon 
at Morton who were raising money to buy 
a defibrillator for the village.  As well as 
brewing the regular beers like Original, BG 
Sips and Evolution, the brewery is keen to 
experiment (anyone remember Blue Moon 
Mild with those cardamom pods...?) with 
producing new beers and specials, and I 
believe that a strong Imperial Stout is also 
on the cards at some point.

Indigo Kids is a registered charity based on 
Annesley Road in Hucknall and is a support 
group for children with autism or social and 
communication difficulties, their parents 
and siblings. The charity offers therapy 
sessions and parent respite care.  Sadly 
however, the charity has struggled recently 
to even find the funds to heat the building 
that they use, therefore, we were very 
pleased to learn that following our brewery 
visit, our small number of attendees had 
managed to raise £160.00 towards their 
ongoing running costs.  

For further information, please contact 0115 
952 5141 or visit:  www.indigokids.org.uk

www.bluemonkeybrewery.com
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iT Brewery Visit
A Few Nottingham CAMRA Folk Pop Up The Road To Giltbrook, Drink Some Beer,  

Listen To John Hickling, Drink Some More Beer... 
While Dylan Pavier Runs Around Making Notes And Taking Photographs 

A classic, copper coloured 
session ale.  
ABV: 3.6% Hops: Pilgrim, 
Styrian Goldings

An unusual combination of 
fruity hoppyness with a dark, 
malty side.  
ABV: 4.2% Colour: Dark Ruby 
Hops: Pilgrim, Celeia, Others

A premium pale ale, golden in 
colour and deliciously fruity; 
well balanced with a lingering 
bitterness. Subtle aromas of 
grapefruit and orange. 
ABV: 4.3% Colour: Golden 
Hops: Pilgrim, Styrian 
Goldings, Amarillo

A pale and intensely hoppy 
beer. Enticing tropical fruit 
aromas, finished with a good 
level of thirst quenching, 
almost peppery bitterness. 
ABV: 4% Colour: Pale Gold 
Hops: Brewers Gold 

Double gold medal winning, 
revolutionary stout.  A hearty 
4.9% beer full of malty 
complexity balanced by a 
robust bitter bite. 
ABV: 4.9% Colour: Black 
Hops: Northdown

A pale, strong ale.  A complex 
and sophisticated IPA, using 
assertive American hops.  
Aromas of resinous pine, 
orange and just the right level 
of citrussiness. A dry finish 
and moderate bitterness make 
this deceptively quaffable.
ABV: 5.4% Colour: Golden 
Hops: Simcoe, Chinook

The following six pump clips are for seasonal beers and specials 
brewed by Blue Monkey. As such we do not have any tasting 
notes at this time for these six beers. 
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As the number of local breweries 
increases it is good to see that many offer 
bottled conditioned beers. One of the newer 

entrants to the market is Marlpool Brewery 
which was set up in 2010 and uses a two barrel 
plant to produce its beers using, as far as possible, 
locally sourced ingredients. In their words: “we 
don’t believe in flying hops half way around the 
world”. 

Currently three beers are available Scratty Ratty (4.4% ABV); 
Otters Pocket (4.0% ABV) and Straws Gold, a seasonal beer, (4.2% 
ABV).

The brewery has also opened, at front of 
house, its own ‘Alehouse and Beer Off’ 
– so just before Christmas I visited and 
purchased a selection of their ales. The 
bottles were placed in cellar conditions 
for a few days (to allow them to settle) 
and then came the time to sample. First 
up was Straws Gold. The trick with 
RAIB’s is to pour slowly as this will keep 

the sediment in the bottle and not in your glass. Having allowed the 
beer to stand for a minute or two (helps reduce the carbonation) 
my first impression was 
very positive. The end result 
was a pale gold bright ale. 
A medium to strong head 
was produced and although 
carbonation was higher than 
I like this quickly dissipated. 

The beer had a delicate 
hop nose and the taste 
was both bitter and fruity, 
in just the right amounts. 
The aftertaste did not 
disappoint either as the 
bitterness was retained 
with a fruit sweetness which 
made the beer rather more-
ish. Overall a good beer 
and certainly one to enjoy 
sitting in the garden when 
the fine weather appears. 
Apparently the beer is dry 
hopped using wild hops from 
Ilkeston (can’t get much 
more local than that!).

Next up was Scratty Ratty and again 
after taking the normal care the result 
was a bright pale golden brew with a 
distinctive hoppy nose with a touch of 
fruit. The taste was very pleasant with 
fruit and hops combining to give a well 
balanced taste. The aftertaste became 
bitter and dry, with a hint of malt and 
the overall effect was a fine traditional 
pale ale. The bottles are 
standard 500ml and can 
be purchased from the 
Alehouse at 5 Breach Road, 
Marlpool (just up from the 
excellent Queens Head).

The Alehouse may be small 
but the beers are well worth 
seeking out and certainly 
should be added to any 
well stocked beer cellar. 
It is worth noting that the 
brewery not only cares about 
the environment (locally 
sourced materials) but they 
donate their spent malt to 
the Brinsley Animal Rescue 
charity which has met with 
much approval from Boris, 
their blind bull!

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

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; 07855 523618) offers a selection of some of the 
best local ales. 

In Mansfield ‘Hops in a Bottle’, 19 Market Street (01623 626302; 
E-mail hopsinabottle@chessmail.co.uk) offers a wide selection of 
bottled beers and is worth also worth a visit (Opening times Mon-
Sat 11.00am-5.30pm; not open Sunday).

In my next article I intend featuring a beer from the legendary 
Three Tuns brewery.

Local NewsMore Bottled Beer
Real Ale In A Bottle 92: Andrew Ludlow tries some Marlpool beers 

The Willow Tree is holding its first Mini Cask Ale Festival
From Friday the 4th May until Monday the 7th May 2012

Kicking off on Friday 4th May at 7:00pm, with an Everards ‘Meet the Brewer’ night. 
Ask him all your burning questions - fill yourself up on pie and peas. 

Then wash it down with free ale - until it’s all gone. Just £5 per ticket. 
On the Saturday night we have live music with The Fab 2 - Beatles cover band 

starting at 9:00pm. Free entry on Saturday. 

To find us visit our site:  www.thewillowtreenottingham.co.uk

~ The Willow Tree ~
First Cask Ale Festival

Rufford Road, West Bridgford, Nottingham NG2 6LS
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Beer and Knitting 
‘Stitch and Bitch’ at the Stag Inn, Kimberley
As people’s pockets ‘feel the pinch’ there has been a return to a 
‘make do and mend’ culture. As a result, knitting has seen a massive 
resurgence in popularity.  The craft, traditionally undertaken at home 
behind closed doors, has now become a more public pursuit. Celebrities 
such as Julia Roberts, Winona Ryder and Cameron Diaz have all been 
seen knitting reinforcing the message that knitting is cool.  

Following a visit to ‘I KNIT’ in Waterloo, the only licensed wool shop 
in the UK, one of the Stag’s regulars, Sue, hit on the idea to combine 
three passions: knitting, talking and drinking.  Landlady Karen, a 

lapsed knitter herself, was delighted to support the idea and The Stag Stitch and Bitch Group was 
born.  Sue explained, "Stitch and Bitch is very informal - people just bring along their knitting, enjoy 
the beers from Karen’s legendary cellar, and have a chat." The group includes all levels of knitter 
from complete beginners (there are always spare needles and wool available behind the bar to get started) to seasoned professionals, 
including Lisa ‘the sock woman’ and ‘speed of lightening legend’ Alpaca Lynn.  If anyone gets stuck, there is always someone on hand 
to help out.  It’s so good that two of the Stag’s bar staff, Teresa and Pauline, come on their days off!

Karen said, “Like so many pubs, Tuesdays used to be a quiet night but 
not anymore! Since it began in January, Stitch and Bitch has brought 
in around 15 knitting and chattering customers a week increasing 
trade and bringing with it a very convivial atmosphere.”   Alongside 
this, an interesting effect has 
been in empowering women 
to feel comfortable to go into 
a pub without their men and 
order a drink at the bar. One 
member said, "I've never 
been in a pub on my own 
before, and it took a lot of 
courage to walk in the first 
time, but it's great."

Stitch and Bitch welcomes new members (both male and female) 
and takes place every Tuesday from 19:00 – 21.30 at the Stag Inn, 
Nottingham Road, Kimberley (Trent-Barton Rainbow 1 bus route).  
Please join us.

Local News

Easter Beer Festival
Friday 6th April until Monday 9th April

www.victoriabeeston.co.uk

Andrew Ludlow Reports From The FringesTales From The North

As reported previously The Green Dragon, Hucknall is being refurbished - indeed by the time 
this is published the pub will have re-opened, as the published opening night has been arranged 

for 7:00pm Thursday 29th March, which unfortunately is the same night as the Nottingham CAMRA 
Branch Meeting. ND will feature the pub in the next edition and even at this stage it seems that real 
ale drinkers will be pleasantly surprised by what has been done and the range of beers available. 

As Andrew Crawford, Operations Director of owners The Pub People Company has pointed out: “The 
pub has undergone a £150k refit with full external and internal decoration, new signs, refurbished 
toilets and bar. The Green Dragon has always had a strong cask ale following and we have sought to 
enhance this by now serving 6 real ales including locally brewed beers.”

The Crown, Awsworth is planning its first real ale and cider festival with 16 cask ales and 3 to 
4 ciders/perries. The Festival will take place during the Queens Jubilee weekend (2nd- 3rd June) 

and will include live music; festival food and stalls. Families will be welcome and children should enjoy 
the bouncy castle that is being set up. Part of the proceeds are to go to charity and ND has been told 
that many of the beers will be LocAle's.
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LocAle News

News From Blue Monkey
Nottingam CAMRA Tour of Blue Monkey

On the 28th of February, the guys at Blue Monkey Brewery 
were really pleased to welcome a group of Nottingham CAMRA 

members for an exclusive tour of the brewery.  Blue Monkey’s John 
Hickling said “We don’t normally do brewery 
tours, but the folks at Nottingham CAMRA 
have been so supportive of us over the years 
that we thought it was only fair to show 
them around and treat them to a few drinks.  
Everyone seemed to enjoy themselves, and 
I know from the empty casks that they got 
value for money from the unlimited beer 
supply!  Thanks to the generosity of the 
visitors, over £160 was raised for a local 
charity called Indigo Kids, which is a very 
deserving cause”.

Monkey in a Bottle

Blue Monkey have officially unveiled their new range of 
bottled beers, together with funky new label designs.  Managing 

Director John Hickling said 
“We only started bottling 
our beers late last year, but 
they’ve been selling so well 
we decided to take it more 
seriously and launch a full 
range.  I think the labels 
are as eye-catching as our 
pump clips, so hopefully 
they’ll fly off the shelves!”.  
Six regular beers will be 
available in bottle, and anyone looking to stock them is encouraged 
to give the brewery a call on 0800 028 0329.    

May the Fourth be with you!

Blue Monkey’s pub, the Organ Grinder at Canning Circus, 
will be holding their first beer festival 

from 4th – 6th May this year.  Plans are still 
being finalised, but we’ve been assured 
that an awesome range of beers is being 
put together.  The Organ Grinder has a 
fantastic reputation for the quality of its 
cask ales, so we’re sure the festival will be 
a big hit.  Look out for several exclusive 
beers from Blue Monkey, including a 
resurrection of their SIBA award winning 
5.9% beer called ‘Organ Grinder’ and 
a cask of their multiple award winning 
Guerrilla stout which has been aged in 
an oak whiskey cask for four months, 
allowing it to develop an incredible depth 
and complexity.   Another beer to look out 
for is the pink BG Sips, which is created by 
infusing the beer with whole elderberries 
for a fruity twist.  Get there early to avoid missing the specials, 
and if it’s a sunny weekend check out the beer garden at the rear 
which has just been extended to include a new terraced area, 
making it arguably the best beer garden in the city.  

News From Nottingham Brewery

News From Magpie Brewery
Bob Douglas writes...

Well, it’s been a busy couple of months at 
Magpie.  First of all, we (Gavin that is) have 

joined the ranks of the Twitterati and you can find 
us @MagpieBrewery apparently.  Added to our 
Facebook page, this puts us firmly into this century, 
only a couple of years behind the times.  Gavin is 
still just about finding the time to brew our beers and 
has recently turned his hand to Raven Stout and also 
to Early Bird, in time for Spring.  He has also been 
redesigning our pump clips, which will be appearing 
gradually over the next few months.

As well as brewing, we have appeared at a few 
local pubs on brewery nights and also featured in 

a Magpie week at the William Peverel in Bulwell.  Thanks to the 
pubs (the Globe and the Poppy and Pint, as well as the Peverel) 
for the invitations and also to everyone who turned up to keep us 
company.

We also appeared at the most recent Totally Local street market 
in West Bridgford at the beginning of March, not only handing out 
samples of Magpie Best but also bread, cakes and pasties baked at 
the nearby Magpie Bakery.  The ale crust pasties went particularly 
well (I have to say this as Mrs D baked them), the recipe is on our 
website and in Dan Lepard’s most recent book (which is excellent 
and I am not getting a fee for saying so).

As summer comes along we are looking at producing an Olympics 
themed beer that doesn’t breach Olympic copyright and possibly a 
Jubilee beer – we are trying to think of a name for this as I write.  
We are also going into a partnership with Trent Barton to produce 
a beer in association with the new Zig Zag tickets, more details of 
this will be in the next Nottingham Drinker. 

Philip Darby writes...

Unfortunately the link to our Pub of 
Excellence in January was cancelled due 

to lack of awareness on our part; however, 
the February outright winner was the 
brewery tap due to drinkers under duress 
from the landlady Mel who used insider 
knowledge to cajole her customers to vote 
for her before she would serve them a pint! 
I even had to vote myself or go thirsty! 

She received her prize, but is now exempt from the competition.  
There was a good response from other pubs too, but we hope for 
an even better response in future months, especially as pubs will 
be able to be nominated via our new website which will be online 
from April 1st…and no this isn’t a joke! – keep checking www.
nottinghambrewery.co.uk  Please don’t forget to let us know when 
and where you most enjoy a pint of Nottingham Brewery beer, so 
that we can reward publicans for their sterling efforts, they have 
a tough job to do and deserve recognition. 

Stouts were a big hit on the Porter and Stout Stroll with Tommy 
Flynnes’ raising money for the Children’s Hospital charity proving 
very popular. Sooty as ever was an instant sellout. Saspirilla was 
definitely an aquired taste - one either loved it or hated it - ”the 
Marmite effect” I suppose.

April will see us brewing Knights T’ale again with 10p from each 
pint going to the Notts & Lincs Air Ambulance.  We will also be 
doing a short run of St George’s Ale for the Patron Saint and 
Shakespeare (and me!). We hope to showcase them both in true 
Knights in shining armour style at Ye Olde Trip To Jerusalem 
with the help of our good friends The Knights Of Nottingham 
on 21st April; and they always add entertainment to any event, 
particularly the drunken Knight (I’m sure he can’t get into that 
state on our Ale!).

Earlier in the month (19th – 22nd April) we are helping Wollaton 
Cricket Club with their beer festival of 20 interesting beers from 
not-so-readily available small breweries from near and far in the 
intimate convivial atmosphere of their pavilion.

May sees us brewing three mild’s for the Mild Trail as we did 

last year.  Centurion ND will rise again; Foundry Mild has been 
requested by Loughborough Camra for its 3rd year, being re-
launched at the Moon & Bell, Loughborough; and of course our 
regular Rock Mild, a year-round favourite will no doubt grace 
many LocAle pumps.

May 4th and 5th sees us sponsoring the inaugural South Notts 
Real Ale Festival at the Moderns Rugby Club.  Jelled with lots of 
enthusiasm and appearances from sporting celebrities, plus music 
and entertainment, it should make for a good weekend!

May will also see the brewing of the Pub People Co’s spring 
seasonal ale; recipe and naming will be announced by Pub People 
and will be on our website as soon as they release it.

Finally, new merchandise will be available soon on the new 
Nottingham Brewery website so why not check-out this season’s 
best dressed Brewer / Brewsters’ attire from the catwalks of  
London, New York, Paris, Milan and... Radford!
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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.  

LocAle News
News From Nutbrook Brewery
Victoria Leeming writes...
The Perfect Fifth’ is definitely the ‘right note’ 

for Nutbrook Brewery

At a planning and marketing meeting in 
January, Chris and Dean Richards, owners of 

Nutbrook Brewery, and their Sales Director, Victoria 
Leeming, decided upon the name of their new fifth 
anniversary beer –The Perfect Fifth. So far that’s exactly what 2012 
has been! For those of you who have not yet discovered Nutbrook 
beers here is a brief history of the brewery. Chris and Dean’s passion 
for real ale developed into a business in 2007, when they bought a 
1-barrel plant and installed it into the garage of their home in West 
Hallam, near Ilkeston.

The first real ale they brewed was ‘More’ - a dark beer with a ruby 
tint, which obviously left many wanting ‘more’. The beers became 
incredibly popular and new premises were soon needed. In 2010 
Nutbrook moved ½ a mile down the road to Oakfield Farm, Stanley 
Common and a brand new 6-barrel brewery. The core range of 
beers also grew to 7 real ales, to cover a range of tastes. Their most 
popular beer ‘Banter’ is a light, golden beer with 4.5% ABV, and has 
proved to be the firm favourite. The range also includes bronzes, 
rubies and the full-bodied stout ‘Midnight’. Currently Nutbrook are 
brewing approximately 50 casks a week but they are hoping with 
the increasing interest in the brewery to at least double production 
by the end of the year. 

In October 2011 Victoria joined the team to help develop the sales 
and marketing side of the business. As well as supplying many 
of the local freehouses, she has also secured accounts with JD 
Wetherspoon and Stonegate Pubs. Erewash, Derby and Nottingham 
CAMRA have all been incredibly supportive and helped with 
Nutbrook’s beer being increasingly sought through LocAle schemes, 
and they have also applied to join the Castle Rock LocAle scheme. 
As well as the core range they are also producing seasonal and 
event beers throughout 2012. The latest edition to their portfolio 
will be a mild which will be ready just in time for the Nottingham 
CAMRA Mild Trail that runs from 28th April– 9th June. Chris, who is 
also head brewer, is going to go down the traditional route and it 
will be around3.6% ABV. 

The brewery is open to the public on a Saturday between 9am 
– 4pm. The stillage is set up with usually 2 or 3 beers but during 

busier periods they can have up to 6. They sell the beer direct from 
the cask in 4-pint jugs, 10 or 20 litre boxes, or if you’re looking for 
a gift for someone there are 500ml bottles available in presentation 
packs. There’s also the added extra of Oakfield Farmshop next door, 
where they rear and sell their own beef, pork and lamb as well as 
making their own sausages, and it all goes rather well with the 
beer too.

In February Nutbrook were the featured brewery bar at Derby 
CAMRA’s Winter Beer Festival and their anniversary beer The 
Perfect Fifth was voted beer of the festival. Not a bad achievement 
when you consider it was in competition with over 350 other beers!

The response from the Derby festival has been fantastic and they 
are hoping to achieve an even greater result with a special beer 
being brewed for the Nottingham CAMRA Robin Hood Festival in 
October. Nottingham CAMRA’s late chairman Spyke Golding spent 
a ‘brew day’ with Nutbrook a few years ago. Spyke designed and 
brewed his own beer with Dean’s help and Nutbrook will be re-
brewing it especially for the festival, in memory of this greatly-
missed character.

The original 1-barrel plant is far from redundant and is now 
used for Nutbrook ‘Brewing Experience Days’ where real ale 

enthusiasts have the chance become head brewer for the day. 
Chris, who just happens to have a computer science degree, has 
designed a simple user-friendly program that allows you create 
your own beer, so instead of brewing one of Nutbrook’s beers you 
can ‘design’ your own unique brew. Everything from colour, ABV%, 
hops, malts and gravities are chosen by the brewer-to-be with a 
little help from either Chris or Dean. This ‘designing’ also involves 
the consumption of a beer or two just to help the process along! 

The brew day itself is a full day where the brewer weighs, measures 
and brews under the tutelage of Dean or Chris. Once the beer is 
ready it is put into casks or bottled with labels specially designed 

for the beer. This is proving really popular for weddings as the beer 
can be kept in the cask and served on the big day 
or bottled and used as groom’s ‘favours’. The diary 
is filling fast for the Brewing Experience Days, they 
are already booked up until June.

Much is happening at Nutbrook this year already 
but they are not resting on their laurels, as they 
are aiming to get a wider distribution of their beers 
and eventually their own brewery tap.  So Chris had 

better not book a holiday anytime soon as he’s got beer to brew! 

More information about Nutbrook Brewery is available on their 
website: www.nutbrookbrewery.com 
Or follow them on Facebook NutbrookBrewery 
and Twitter @NutbrookBrewery. 

Contact Victoria m: 07716 733373 
or e: victoria@nutbrookbrewery.com

North Star Brewery

North Star Beers have appeared 
and been enjoyed at the Derby, 

Loughborough and Leicester beer festivals. 
The 5% Casseopia was the first beer to sell 
out at the Loughborough festival which is 
encouraging. We can report that the kit is 
fully installed and working. The first brew 
will happen weekend of the 17th March 2012.

North Star Beer will be coming to a pub near you soon so keep 
an eye out, try a pint and enjoy.

Richard Bower
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With the Olympic Games almost upon us, John Westlake and Colin Elmhirst went 
to see what this part of East London has to offer the visiting beer drinker

Whereas the West End of London attracts hundreds upon 
thousands of visitors and tourists every year, its less glitzty 
East End neighbour remains relatively unexplored beyond 

those who live or work there.  In 2012 things will be different.  For 
two weeks following the opening ceremony of the Olympic Games 
at Stratford on 27th July, the hotels, bars and restaurants in the 
surrounding area are likely to be bulging at the seams, including 
some wonderful watering holes, which at a quieter time of year 
and armed with a London A-Z and a zones 1-4 Travelcard, are just 
waiting to be discovered.

Starting from Stratford’s smart new station, ascend the steps 
behind to the ultra-modern Westfield Centre where, at the far end 
of the concourse, the Cow (E20 1GL) occupies an envious location 

adjacent to the main 
Olympic stadium.  The 
stripped back, scruffy-
chic interior spreads 
over three floors, 
including a restaurant 
affording fine views 
of the Olympic site, 
while a bank of four 
handpumps offers, 
very appropriately, 

Young’s London Gold alongside 
three regularly changing guest 
beers.  And if you have ever 
wondered where different cuts of 
beef come from, a large tiled mural 
will tell you everything you need to 
know!

Walk back now, 
past the station and 
straight through the 
east and west malls of 
the Stratford Centre to 
find the King Edward 
VII (E15 4BQ) at 47 
Broadway, its low-
slung and attractively 
green painted exterior 
somewhat at odds 
with its immediate 
surroundings.  Dating 
back some 250 
years, the dark and 
atmospheric interior features some fine wood panelling, settles 
sheltering behind scrubbed-top tables, etched glass screens and 
a gloriously tiled passageway, whilst rooms to the rear offer more 
comfortable seating.  The choice of cask beers here comprises 
Charles Wells’ Bombardier, St Austell Tribute and Nethergate Eddie’s 
Best, together with a guest ale, and if you are feeling a bit peckish, 

the imaginative menu 
is well worth more than 
a second glance.

Continuing along 
Broadway and into 
The Grove, you will 
not be surprised to 
stumble across a 
typically spacious 
and comfortable J D 
Wetherspoon outlet, 
this time in the shape 
of the Goldengrove 
(E15 1NS), offering the 

usual range of mainly Greene King ales, together with a number of 
guest beers.

Three stops up the Central Line is leafy Snaresbrook.  Turn right             
into High Street and third left into Nightingale Lane to find 
the eponymous hostelry at number 51 (E11 2EY), a delightful, 
Victorian, street-
corner pub, pleasingly 
painted in shades of 
green and pale lemon.  
Green also dominates 
the Nightingales’ 
comfortable interior, 
wrapped around a 
central serving area 
with cosy snugs at 
each end, banquette 
seating, heavy drapes 
and classic, polished 
wood-topped, cast 
iron tables.   Multiple 
‘Redbridge in Bloom’ certificates attest to mine host’s green fingers, 
while a quick examination of the keenly priced menu would indicate 
the chef is a bit of a dab hand too.  Real ales comprise Courage Best 
and four ever-changing guest beers.

One stop back down the line is Leytonstone where, at 34 Browning 
Street, the North Star (E11 3AR) is just a five minute walk 
away, its black and cream frontage concealing a simply furnished 

interior surrounding 
an island bar.  There 
is a dartboard, 
plenty of railway 
memorabilia and 
scrubbed-top tables 
boasting menus from 
‘Crabtree’s Kitchen’, 
albeit not available 
on Mondays.  Up to 
six regularly changing 
real ales are available 
at all times, however, 
fully justifying the 
stroll to and from the 

station.

Leyton is the next stop and a similar walk along the southern end of 
Langthorne Road, unhelpfully split into two by a footbridge over the 
A12.  Here, at number 45, is the Birkbeck Tavern (E11 4HL), a 
solid Victorian, black 
and cream painted 
affair with what must 
be one of the nicest 
beergardens in East 
London.  The claret 
and cream interior 
wraps around a central 
serving area where a 
polypin of Weston’s 
cider complements an 
array of handpumps 
offering up to five 
cask beers including 
Rita’s Special, a 4%, 
easy-drinking, English 
bitter named after a previous, long-serving barmaid and apparently 
brewed in Bedfordshire.  There is a pool table and three dartboards 
should you fancy a bit of exercise, and the pub often plays host to 
live music gigs.

Change at Stratford onto the Jubilee Line for one stop to West 
Ham, followed by one stop along the District/Hammersmith & City 
Lines to Plaistow, where the Black Lion awaits at 59 High Street 
(E13 0AD), its smart black and white facade giving little clue to its 
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reassuringly pubby, 
split-level, bare- 
board and rustic 
brickwork interior.  
Stout timbers 
sprouting from the 
attractive, sweeping 
wooden bar help 
retain the beamed 
ceiling whilst here 
again, Courage Best 
is the house beer, 
supported by three 
rotating guest ales.

Back to the tube and 
three stops along 
to Bow Road for our 
next port of call, the 
excellent, orange 
and red-brick fronted 
Bow Bells, complete 
with nursery rhyme, 
at 116 Bow Road 
(E3 3AA).  The 
capacious, L-shaped 
interior features a 
couple of splendid, 
brass chandeliers, 
a pool table and an 
impressive bar canopy supported by unusual, spiral brass columns 
reminiscent of certain fairground rides, beneath which handpumps 
dispense Weston’s cider, Black Sheep Bitter and Fullers’ London 
Pride, together with a guest ale usually sourced from Pitfield 

Brewery or Timothy 
Taylor.

One further stop 
down the line is Mile 
End and a ten minute 
stroll up Grove Road, 
turning left into 
Haverfield Road to find 
the Palm Tree (E3 
5BH), one of London’s 
Real Heritage Pubs 
standing in splendid 
isolation, with its back 
to Regents Canal.  
Very much a classic, 

East End boozer with two rooms, each with a separate entrance, it 
is reassuring to find it has survived the demolition of almost all its 
immediate surroundings.  Subdued lighting, classy wallpaper, thick 
curtains and a bar canopy covered in celebrity photographs all help 
to create a warm and welcoming feel to this time capsule, which is 
also a regular live music venue, while two regularly changing cask 
ales, usually from 
micros, add that vital 
dimension to the Palm 
Tree’s appeal.

Whitechapel is two 
stops away, where 
a change to the 
northbound London 
Overground stops 
next at Shoreditch.  
Exit north into Brick 
Lane and left into 
Bethnal Green Road, 
crossing over to reach 
Mason & Taylor 
(E1 6LA), a trendy new bar bistro not yet two years old, with 
an astonishing choice of seasonally changing beers.  Only open 
in the evenings, there are three handpumped real ales including 
the excellent, citrusy Hophead house beer from the Dark Star 
Brewery as well as a range of traditional still, single varietal and 

spirit aged ciders.  But it is the list of bottled beers that impresses 
most, with such rarities as the amazingly dry De Ranke XX Bitter 
from Belgium and no less than four from the diminutive Kernal 
Brewery in deepest Bermondsey.  Brewed in small batches, these 
somewhat pricey, bottle-conditioned, above average strength beers 
are rapidly building quite a reputation for themselves, with Kernal 
Export Stout :1890 London being judged supreme champion at the 
2011 International Beer Challenge.

From here it is about 
a 15 minute wander 
through the back 
streets to Broadway 
Market and the 
Dove at number 24 
(E8 4QJ), a lovely 
old, multi-roomed 
pub with another 
fine selection of 
bottled beers and 
ciders, the former 
mostly from Belgium.  
Alternatively, the cask 
ale offering comprises 

Timothy Taylor’s Landlord, Flowers IPA (brewed by Brains in Cardiff 
these days) and Crouch Vale Brewer’s Gold, alongside three well 
chosen guest beers.  Choose a pint, pick a comfortable seat and 
settle down to soak up the atmosphere before heading down 
Jackman Street and Bush Road, turning right into Heath Road 
towards Bethnal Green tube station, which is back on the Central 
Line.  And if you have done all this in a day, award yourself a medal!

What About The Local Beers?
Steve Westby comments on the London beer scene

If you are keen to sample the local beers on your trip to 
London then things are certainly looking up in the capital and 

not before time too! With the closure of Youngs of Wandsworth, 
whose beers are now brewed by Wells and Youngs of Bedford (so 
Young’s London Gold, may be golden in colour but it certainly isn’t 
from Youngs and was not brewed in London!), the only established 
brewery remaining in London is Fullers, with the likes of Whitbread, 
Trumans, Watneys and Courage long gone (beers “branded” as 
Courage now come from Wells and Youngs of Bedford).

How things have changed over in recent years, particularly in the 
past 12 months, with a good number of new ventures setting up 
and immediately doing very well. Sambrook’s Brewery arguably 
started the trend in 2008 and their excellent beers can now be found 
in many parts of London, and beers from Redemption Brewery 
founded in 2010, are also popular. Also worth looking out for are 
Brodie’s beers, in fact I would recommend a visit to their brewery 
tap, the William IV on Leyton High street, a short bus ride from 
the Birkbeck Tavern mentioned above. Here you can usually find 
about a dozen of their interesting and varied beers on handpump, 
along with ale and food prices that will delight you, particularly in 
London - in fact they give Wetherspoons a run for their money!

In East London, the London Fields Brewery in Hackney fired up 
its copper for the first time in July 2011, whereas  the East London 
Brewing Company followed suit in August and I particularly 
enjoyed their Foundation Bitter 4.2%; beers from these two 
ventures can be sought out across the city. 

But it is the emergence of a whole tranche of brewpubs that is 
perhaps most surprising and a couple of these are in East London, 
so are handy for the Olympics. In fact Tap East, which describes 
itself as a “brewery bar” is actually situated in the Olympic park 
area and serves at least two beers brewed on site, John Edwin 
Bitter and East End Mild recently, plus guests; see their Facebook 
page for a daily update as to what is on sale. Nearby Duke’s Brew 
and Que is the home to the Beavertown brewery, which only 
started up in January of this year.

That is just a flavour of the London brewing scene, a trip to ‘The 
Smoke’ is certainly more appealing for beer drinkers these days, so 
do your homework before heading for the train. For a complete list 
of breweries and brewpubs in Greater London see: 

www.quaffale.org.uk/php/county/C110
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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
Books & Pieces, West End Arcade: 10% off books and cards; 
   Mon–Sat 9am-5pm (excluding Tues)
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: 20p 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
Ernehale, Arnold: 20p off a pint 20% of main meals **
Fellows, Canal Street: 20p off a pint at all times
Fox & Crown, Basford: 25p off a pint at all times
Free Man, Carlton: 20p off a pint 20% of main meals **
Gatehouse, Tollhouse Hill: 15p off a pint
Globe, London Road: 20p off a pint
Gooseberry Bush, Peel Street: 20p 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: 20p off a pint, 20% off main meals **
Lion, Basford: 15p off a pint at all times (includes cider) 
Lloyds no.1, Hockley: 20p 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 Head, 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 at all times
Plough, Wysall: 40p off a pint, 20p a half on guest ales only
Poppy & Pint, Lady Bay: 5% off
Red Heart, Ruddington: 20p off a pint, 10p a half at all times
Roebuck: 20p 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)
Samuel Hall, Sherwood: 20p off a pint 20% of main meals **
Southbank, Trent Bridge: 20p off a pint, 10p a half
Sun Inn, Eastwood: 15p off a pint
Three Crowns, Ruddington: 25p off a pint, Sun to Wed
Trent Barton buses, Zig-Zag Play: Individual £4.50, or up to 5 for £10
Trent Bridge Inn: 20p off a pint, 20% off main meals **
Trent Navigation, Meadow Lane: 20p off a pint
Victoria Tavern, Ruddington: 25p off a pint at all times
Victoria, Beeston: 20p off a pint, 10p a half, Sun to Thurs    
      (includes cider)
Watson Fothergills: 30p pint 15p half
White Horse, Ruddington: 20p off a pint
Woodthorpe Top, Mapperley: 20p off a pint 20% of main meals **

** Conditions apply - Does not include Club Deals, Burger & a Pint, or any 
other discounted meals.
Note: all Wetherspoon discount excludes Ruddles & Abbot

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

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 

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

Discounts available to everyone
All Castle Rock pubs: “One over the Eight”; buy eight get one free on  
        selected products
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
Cock & Hoop: Buy 10 get one free (loyalty card)
Flying Horse, Arnold: Buy 4 pints, get the 5th free (promotion card)
Fox & Crown, Basford: Buy 10 get one free (loyalty 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

Community Pubs Month Events
Queens Head, Watnall
Saturday 7th April 5pm – 7pm Pork Pie 
and a Pint event as part of Community 
Pubs month.  Come along to taste Watnall 
Farm Shops award winning pies.
Saturday 14th April.  Grand National Sweepstake.
Saturday 28th April 6pm – 8.30pm BBQ and hopefully some 
Morris Dancers.
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First Rays of the New Rising Sun
Willst Du Bis Zum Tod Der Scheide... 

Either you lot are far too clever for your own good or I’m making 
these too easy as lots of people knew it was ‘Death Walks Behind 
You’ from the album of the same name by Atomic Rooster. So let’s 
see what you make of the one this time.

I’ll start the “paying section” of this edition with Rock City; Tuesday 
22nd the re-formed Thin Lizzy will appear. Over at the Rescue 
Rooms on Wednesday 18th April is Oli Brown, one of the up and 
coming blues axemen and on Wednesday 25th is another young 
bluesman Matt Schofield; on Saturday 19th May Elvis Costello 
appears at the Royal Concert hall

The local gig guide continues to expand, although if anyone else 
wants their dates putting in, just get in touch with me here at the 
Nottingham Drinker (e-mail address at the bottom) it’s all-free. 
I’m only interested in keeping live music, just that, LIVE! So if 
you’re at a loose end, drop in and support these places and tell 
them where you heard about them. Also, don’t forget, when you 
visit these pubs for the entertainment, fill in your score sheets. 
Scores go towards deciding who goes in the Good Beer Guide.

Air Hostess, Tollerton: 
April
Sun 1st Pushrods (blues); Sat 7th Bewley Bros (Bowie tribute) 
8.30pm; Sun 8th Hell to Pay (classic rock); Sun 15th Deliverance 
(classic rock); Sun 22nd Firewire (rock & pop); Sun 29th Tirant 
(classic rock).
May
Sat 5th Andy Stolland (60’s to present day) 8.30pm; Sun 6th 
Buzzard (blues); Sun 13th Rocket 88 (rock & roll); Sun 20th Biglix 
(classic rock); Sun 27th Jester (classic rock). 
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)
April
Tues 10th The Boothill Toe Tappers; Tues 24th Rapunzel MAP. 
May
Tues 8th Steve Lane; Tues 29th Mark James.

Commercial, Beeston:
Jazz Club All gigs start 8.30pm (doors 7.45 pm) Admission for all 
gigs £5.00 on the door.
Resident trio ‘BoHoP’ backing a guest soloist: May 4th Tony Kofi 
(saxophone); June 1st Jeannie Barton (vocals)

Gladstone: Carrington Folk Club:
Every Wednesday from 8.30 - upstairs 
Special guest night: 
April
18th Steve Turner; 25th Fieldwork (original line up) for 30th 
anniversary of first booking of Fieldwork.
May
9th Pilgrims Way (trio); 30th Sarah McQuaid.

Hand & Heart, Derby Road:
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 
April 5th April DH Lawrence & the Vaudeville Skiffle Show;
Steve Chapman-Smith & 3 Eyed Fox 
May 3rd Kidnap Alice – stomping bluegrass band from London
www.onthevergeevents.com

Lincolnshire Poacher:
Every Wednesday: Old Nick Trading; starts 9pm, free to get in 
Cornish pasties or vegetarian option £2
Sunday nights from 8.30:
April
1st Leen Valley Band; 8th The Fab Two; 15th The Face that Boils 
itself; 22nd TBC; 29th Apples for Faces
May
5th Fab Two; 13th Tony Crosby; 20th Three Eyed Fox; 
27th Bowman & Hull

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 

April
Fri 6th Tony Crosby Stranger Blue; Sat 7th Northsea International; 
Fri 13th Rolla Markee & the Tailshakers; Sat 14th The Score; Fri 
20th Pete Donaldson Blues Band; Sat 21st Soul Town 6; Fri 27th 
Blue Yonder; Sat 28th Fatal Charm.
May
Fri 4th Blues Lobster; Sat 5th Tyhee Slim; Fri 11th Devils Advocate; 
Sat 12th Harry & the Last Pedestrians; Fri 18th Kellys Heroes; Sat 
19th By the Rivers; Fri 25th The Khan Band; Sat 26th Booba Dust. 

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 
April 15th: singaround/session.
May 20th: First Birthday Folk Day – 2 afternoon concerts featuring 
performers from the local area and in the evening Belshazzar’s 
Feast followed by a singaround/session
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.

Sun Inn, Gotham:
April Sat 28th: Doublecross.

Trent Navigation:
Every Monday: Monday Night Music Club, Open Mic & Jamming 
Session with some of Nottingham’s Elite Musicians.
Every Wednesday: Steak & Blues Night with Dino Baptiste.
Every Thursday: Martin Taylor a.k.a The Badger - Irish, Cajun & 
Folk. 
Friday night Blues:
April 
6th Blues Boy Dan; 13th Old Dog Duo; 20th Oli Darling;  
27th Diamond Mac. 
May 
4th Guy Tortora; 11th Kris Dollimore; 18th Lucy Zirins; 
25th TBC.

Vat & Fiddle:
Regular Performers:
1st Sunday of the month 4pm: Swingologie (jazz swing from ex-
members of the Hot Club with Richard Smith and Ben Martin).
2nd Sunday of the month 3pm: Traditional/Irish Music Session (all 
musicians welcome).
4th Sunday of the month 4pm: Maniere des Bohemiens (gypsy jazz 
& swing). 
Other Performers: May 
Sun 20th 4pm: Tom Kitching & Gren Bartley (contemporary folk); 
Fri 25th 8pm: Old Nick Trading Co*; Sat 8pm: Paul “Robbo” 
Robinson*
*These acts are appearing during the Vat’s Test Match Special Beer 
Festival

Victoria Hotel, Beeston:
All music starts around 8.45pm and is free of charge.
May 
Sun 6th Pesky Alligators; Mon 7th Burgundy Street; Sun 13th 
Boothill Toetappers; Mon 14th  Matt Palmer; Sun 20th Sould; Mon 
21st  B.B. Swing; Sun 27th T.B.A.; Mon 28th Teddy 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

Trips and Socials

Well, it doesn’t seem like 2 months 
since I was here last! But seriously, I 
know the editor has had serious family 

difficulties and he certainly didn’t need or warrant 
some of the garbage that was apparently written 
and said by a few clowns out there, mainly using 
the, so called, social networking sites (more anti 
social, because it allows these idiots to keep 
themselves anonymous, while being nothing 

more than offensive) well Mr Editor we appreciate the fantastic job 
you are doing and long may it continue and to you detractors, go 
crawl back into your nasty little holes.

As usual, I’ll start with news of the CAMRA discounts and the first 
one has a bit of a difference. A bookshop has opened in West End 
Arcade (across the road from the library, if you don’t know where it 
is) called ‘Books and Pieces’ selling out of print and second hand 
books “with a touch of Jeanius” as the sign on the door says. Well 
you can get a 10% discount on your reading matter. It is open 9am 
to 5pm every day except Tuesday and Sunday. The proprietor Jean 
(some will recognise her from behind the bar at the King Billy) also 
makes her own cards, something a bit more original than the mass-
produced stuff you see in the national chain shops. So why not pop 
along to see her and grab yourself a bargain. 

Another ‘discount with a difference’ is the “Zig-Zag Play” from 
the Trent Barton bus company. Just show your CAMRA card to 
the driver and ask for a “Zig-Zag Play” and you will pay only £4.50 
instead of the usual £4.90, also, if up to five people travel together 
then you can get a ticket for  just £10, obviously, you must all stay 
together for the ticket to be valid.

Another pub to “get in on the ‘CAMRA discount’ act” is the Poppy 
& Pint just off Pierpoint Road at Lady Bay, West Bridgford who are 
now offering a 5% off on production of your valid membership card. 
Run by Castle Rock, you will find their Harvest Pale 3.8% £2.60; 
Black Gold 3.8% £2.60; Sheriffs Tipple 3.4% £2.40; Preservation 
4.4% £2.80; & Screech Owl 5.5% £3.10. Guests included Fullers 
London Pride 4.1% £2.90; Thwaites Lancaster Bomber 4.4% 
£2.90; Batemans Hooker 4.5% £2.90; Oldershaws Grantham Stout 
4.3% £2.90; Craddocks Crest 4.4% £2.80; and Harbour Light Ale 
3.7% £2.70. The last two from their “New Brew” range where 2 
breweries that have only been operating within the last 12 months, 
are showcased on the third Thursday of every month. You will also 
have the chance to meet the brewers on that night as well. So now 
a double excuse for paying them a visit, you know it makes sense.

A couple of Pub People pubs have extended their 15p a pint discount, 
so, the Lion at Basford and the Plough at Radford now have the 
offer on at all times. Of course others may have extended theirs, so 
ask when you go in and let me know, because the executives at the 
company certainly won’t, they only get in touch when they want 
to moan about something. Also of note is that the Plough has now 
been officially recognised as the Nottingham Brewery tap and 
will have the full range of beers produced by the brewery.

The Victoria on Wilford Road in Ruddington has new licensees in 
and they have increased the CAMRA discount to 25p, sadly I ran out 
of time to try and visit, so I’ll have a full report in the next edition.

Unfortunately the city centre discount from the Wetherspoon pubs 
has been reduced to 20p a pint. Chad at the TBI who organised 
this, has apologised for the reduction, but it was agreed whilst he 
was on holiday, so it was out of his control; but on the positive 
side, it has been extended to include more of their outlets: the 
Woodthorpe Top at Mapperley, the Free Man at Carlton, the Samuel 
Hall at Sherwood, and the Ernehale at Arnold. All have now been 
added to the scheme, so with the Trent Bridge Inn, the Roebuck, 
the Joseph Else, Lloyds No1, the Company Inn and the Gooseberry 
Bush, this now brings to 10 the number of Wetherspoons offering 
a CAMRA discount of 20p a pint. Note that this excludes the house 
beers of Greene King Ruddles and Abbot, not something that will 
be a great loss, in my opinion.  The food discount of 20% will 
remain in place  and all of these discounts are on production of a 
valid CAMRA membership card. The Wetherspoon vouchers are still 
being accepted but they will obviously not be accepted at the same 
time as the card discount.

The Fox & Crown on Church Street, Basford has introduced a 
loyalty card for customers, you buy 10 pints and get one free and 

you can even use it with your CAMRA discount. They generally have 
5 beers on from the Alcazar range; Sheriffs Gold 3.6%; Alcazar Ale 
4% Brush Bitter 4.9%; Vixens Vice 5.2% and Windjammer 6% (of 
course, these can vary from time to time) and on my visit also a 
guest in the form of Fullers, London Pride 4.1%. While you are in 
here and if you are feeling a bit peckish why not try out the Thai 
menu on offer - lots of people travel for this, I have partaken and 
it was very good.

Another pub to have issued a loyalty card is the Cock & Hoop on 
High Pavement in the Lace Market. They also operate a ‘buy 10 get 
one free’ On the bar at the time of my visit was Amber Chocolate 
Orange Stout 4%; Blue Monkey BG Sips 4%; Blue Monkey Original 
3.6% & Blue Monkey 99 Red Baboons 4.2%.

So, a couple more cards to add to that growing pile in your wallet 
or purse and another two pubs to add on your “I’ll just visit them 
a bit more often” list.

Browns Bar & Brasserie has opened on the corner of East Circus 
Street and Park Row. It’s a modern upmarket establishment that 
has been split into lots of different seating areas with lots of styles 
of wooden and leather furniture. The walls are covered with lots of 
framed photographs of Nottingham architecture plus a number of 
framed mirrors. They also have a number of potted plants dotted 
around the place. The main emphasis is on food with a full ‘A la 
Carte’ menu served, also breakfast, afternoon tea and Sunday 
lunch with a selection of bar snacks, platters and flatbreads. The 
bar is modern stainless steel with all fonts and handpumps in the 
same shiny metal - I certainly wouldn’t fancy polishing that lot! 
The beers available are Coors, Sharps Doombar 4% £3.25 and 
Marstons Pedigree 4.5% £3.35; they even have a baby grand piano 
near the bar. One word of warning, on cold days there is a heater 
situated inside just above the main entrance, which makes the door 
handle very hot.

A convert to the cask ale scene is the Nags Head, Nuthall Road, 
Bobbers Mill. It is a single bar pub standing back from the main 
drag, inside you get served from the left side of the pub and there 
is seating at the front, right hand side and back. There is a single 
handpump at the moment (no point in trying to run before you can 
walk) with the beers coming from the Scot Co. portfolio, Theakstons 
Lightfoot 4.1% £2.50 being on at the time of my visit. These places 
need our support to ensure that the cask ale stays and to hopefully 
increase the number available.

News has reached us via Facebook that the Charlton Arms, Chilwell 
now has a permanent Castle Rock beer on the bar, apparently Elsie 
Mo and Harvest have been on recently. I’ll have a full report in the 
next edition.

A bit of good news about the Lloyds No1 bar at Hockley is that 
they have finally got rid of those dreaded plastic glasses, so you can 
now visit again, safely in the knowledge that you will be drinking 
out of a proper glass - and more good news is that the number of 
cask ales available has more than doubled up to about 8 or 9 now.

Finally a cautionary tale, if you’re in the Bell Inn, on your own, 
and find yourself “caught short” when you’re half way through 
your drink, take it with you when you go to the toilet. I made 
the mistake, of thinking: “I’ll leave it behind one of the machines, 
nobody will notice it there”. When I returned, it had gone. I asked 
at the bar, where one girl said “I collected a glass from somewhere 
over there, but I think it was empty”. “Is that it?” I said, “Yes, 
nothing we can do”, so I walked out feeling very cheated. You have 
been warned.

All the best, ‘til next time, Ray.

For the mini bus survey trip in April the destination is Linby 
and Papplewick on Monday 16th. On into May we will look 

at Awsworth and Cossall (and a chance to visit the Gate, 
Awsworth for the Mild Trail) this will be on Tuesday 15th On 
Wednesday 20th June will be the opportunity to visit Bunny, 
Costock and Rempstone.

The Lace Market is the destination of the crawl on Monday 23rd 
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Trips & Socials

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 

Also supported by:

barrow Hill roundHouse

Rail ale
F e s t i v a l

Free Bus service From chesterField  
railway station 

also picks up at the 

comet showroom 
 runs everyhour

campbell drive, Barrow hill, chesterfield   tel/Fax 01246 472450   www.barrowhill.org

open

12noon-11pm

TICKET INCLUDES CoMMeMoraTiVe Glass & Train rides (TRAINS RUN  12noon-5pm ONLY)

liVe MusiC

18th & 19th MaY 2012FRiDaY &
satURDaY

CaMRa
approved Festival

the most atmospheric Beer Festival oF the year!

andcider

ADMISSION by ADvANceD TIcKeT £6.50 (£8.00 on the gate)

Over
150 ales

GluTen Free beer also aVailable

 ciders, Fruit wines and continental 
Bottled Beers

plus
follow us on

Hot food & sandwiches
throughout the eventFriday aFternoon - new orleans Heat Jazz Band

Friday evening - the PitZ
Saturday aFternoon - ashover Brass Band
Saturday evening - Crossroads
tickets availaBle From 1st march 2012 & can Be oBtained From: 
• barrow Hill roundhouse  Tel: 01246 472450 • brunswick inn, derby  Tel: 01332 290677
• The derby Tup, whittington Moor, Chesterfield  Tel: 01246 454316 • speedwell inn, staveley  Tel: 01246 474665 
• arkwright arms, sutton-cum-duckmanton  Tel: 01246 232053
• The Chesterfield arms, Chesterfield  Tel: 01246 236634 • The Fat Cat, sheffield  Tel: 0114 249 4801
• Chesterfield Tourist information Centre  Tel: 01246 345777        • old Poets Corner, ashover  Tel: 01246 590888

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 have never been 
into. Mapperley will be the destination for the 
jaunt out in May, catching the NCT 45 from 
Queen Street at 7pm, starting in the Bread 
& Bitter at approx 7.15pm and a chance to 
do the Mild Trail pubs in the area. An area we 
seem to have missed is Mansfield Road, so on 
June 12th I’m starting in the Forest Tavern at 
7pm, moving down to the Lincolnshire Poacher 
for about 7.45pm.

Last call for the Springhead Brewery Trip 
(now at Laneham in North Notts) their beer 
festival runs 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 notified of a Mild Trail Cycle 
Ride on Friday 25th May 2012 and have this 
short message from Susan who will be leading 
things:
”Please join me on a shortish, gentle ride 
to Ruddington to visit a pub or two. I will 
be visiting places on the Mild Trail. Start 
The Plough, St Peters Street, Radford Time: 
6.45pm. 
Please bring lights and remember to drink 
responsibly.
Contact Susan for more information. 
Mob: 07963 269159”

I have had a positive response to the 
possibilities of a £15 each bus-trip to York & 
a number were interested, subject to the date 
being suitable. So I’m going to give 3 dates 
and I would ask everyone interested to let me 
know what date (preferably dates) when you 
would be available. The dates are Saturday 
14th July, Saturday 11th August & Saturday 
1st September. I hope to leave Nottingham at 
10am coming back from York at 7pm. The cost 
of the trip will depend on numbers; obviously 
the more that go the cheaper it will be. I will 
book the most popular date.

The Johnson Arms Mild Trail Events
The Johnson Arms have contacted ND to tell us:
“We will be holding socials during the Mild Trail leaving the 
Johnson Arms at 19:30 and hoping to take in eight pubs per 
outing.  They are open to all!
Monday 30th April - Dunkirk and Beeston pubs.
Monday 21st May - Nottingham Centre / Mansfield Road.”

Contacts: See advert on page 15

The 2012 Nottingham Green Festival will be held on Sunday 
10th June and as normal will take place in the Arboretum Park, 
Waverley Street, Nottingham. NG7 4HF 

The date for this year’s Goose Run (from Trent Lock, Sawley 
to Cotmanhay) will be Saturday 14th July. This sponsored charity 
walk along the Erewash Canal is in aid of Leukemia Research and 
held in memory of Derek Goostray of Heanor. Participants just 
happen to call at many of the pubs along the way… 

ND Readers will be familiar with the ‘new’ type of warm-air-
blast hand dryers made by Dyson, etc. that now abound in toilet 
facilities. Our researcher has discovered a variant in France. 
They are essentially the same thing, but made by a company 
called Willy and branded accordingly. 
So would you care to dry your hands under a Willy…?
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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 Poppy & Pint in Ladybay 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 7th May 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” #2, with Andrew’s 
‘funny bike’ propping up the wall of The Hop Pole in Beeston. 

Did you guess right? 

The winner of “Spot the Saddle No. 1” featured in ND107 (Dec/Jan) was 
David Mellor of Fenland CAMRA. Well done to David, whose entry  was 
closest to the centre of the saddle - though still some good way off, to 
be honest! All we need to do now is sort out how David will collect his 
two-pints winning prize. Who will be our next victor ludorum...?

Music Snippet

On Sunday 20th May 2012, the Poppy Folk Club – 
which meets at the Poppy and Pint in West Bridgford 

– will be celebrating its first anniversary in style, with a 
full day of folk music. Since the sell-out opening-night 
concert, the club has attracted a growing number of 
regular performers and visitors at its monthly meetings, 
with a mix of top-notch concerts and song & music 
sessions.

Club organiser Phil Preen said “From the first meeting, 
we realised that there was a real enthusiasm for a folk 
club in the West Bridgford area, and a wealth of talented 
musicians looking for a venue. One of our main aims was 
to encourage local singers and musicians to try out their 
talents in a friendly and welcoming club, and we have 
been delighted that so many have become regulars”.

The First Birthday Folk Day will feature a morning song 
and music session; two afternoon concerts; music in the 
bar; and will culminate in an evening concert of fabulous 
musicianship and unique humour of Belshazzar’s Feast, 
who describe their music as ‘a blending of folk with 
classical music, comedy and a bit of music hall’.

Earlier in the day, the afternoon concerts will feature 
showcase spots from local musicians and songwriters, a 
barber shop quartet, terrific harmony singing from Notts 
Alliance, the powerful voices of GU4, and a return visit 
from the club’s first-night guests, Cupola.

The Poppy Folk Club meets once a month on Sunday 
nights at the Poppy and Pint, Pierrepont Road, Lady Bay, 
Nottingham NG2 5DX. 
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Imagine if you will, that you are an 
outlaw. You live a miserable existence 
in Sherwood Forest surrounded by your 

band of untrustworthy rapscallions. Your 
only means of income is either an illegal 
trade, where you don’t pay your taxes or 
life as a wretched thief. With my guards 
watching market traders around our Shires, 
it is perilsome to be recognised for what 
you really are. The other option, of which 
a sizeable majority of these rogue denizens 
of the greenwood choose, is therefore theft. 
You hide in the shrubbery or up a mighty 
oak lining the King’s road that meanders 
through your cold, damp, leafy sway in 
the desperate hope of ambushing some 
bountiful traveller passing your way. You 
could wait patiently for hours, days, even 
weeks. Then, suddenly three horse and 
carts come along at once! In the latter 
respect, beer festivals are akin to this 
analogy.

And so it was. Even the busty wenches 
washing my feet could not entertain me. 
For no less than two moon cycles at the 
beginning of the year of our Lord 2012, I 
was virtually bereft of a worthy choice of 
fine Cider or Perry! In my wrath, I ordered 
more birchings and dunking of town officials 
in the freezing and muddy River Leen, until 
that noble institution CAMRA eventually 
held their annual beer fetes in townships 
around our region, all within weeks of each 
other.

Good citizens, I hear your questions of “Were 
they worth the wait, my Liege?” My answer 
is indeed they were! The first of these long-
awaited celebrations was the Derby winter 
beer festival at the Roundhouse, where 
I found many favourites including Carey 
Organic Cider and Gwynt Y Ddraig’s Pyder.
At the same time, Hucknall had their fest and 
East Midlands Cider was well represented. 
A new Torkard’s Perry, ‘Coates’ Tipple’ was 
most noteworthy.

There would be a fortnight’s pause until the 

next gala in Loughborough, and so I had 
agreed to bestow my honourable presence 
at Daniel of York’s birthday merrymake. This 
was forgathered at Wetherspoons, where 
I did quaff with ardour, the Black Dragon 
Cider. All this took place the night before I 
was to travel to Leicestershire. 

Surprisingly, I missed the daybreak the 
next morning. This was a dash unbecoming 
of me, as I was to ride to the beer fest on 
my horse, Trebuchet. My route would take 
in the village of Gotham, where I had heard 
word from my advisors that, like myself,  
there lurked another caped crusader 
dressed in black who had dealings with a 
‘Robin’. This had me intrigued, and so I 
sought the advice of my valet de chambre, 
Baron Phillippe de St Michels, to dress me 
in present-day attire. He had noticed a 
current trend to wear the trouser waistline 
below the buttocks, and so with my heraldic 
underpants on show, I waddled to my steed. 

It was then, I encountered a problem I 
had never happened on before. I couldn’t 
get my leg over! It was difficult enough 
stepping into one stirrup, but I couldn’t 
gain enough thrust to swing over onto the 
saddle. I assure you, my friends, the guards 
that laughed were starved and thirsted for a 
week in the dungeons. The ones who were 
left had me carefully lowered down by rope 
onto my horse from the castle walls.  The 
journey was quite disagreeable as I sat 
perched above the saddle, tilting back and 
forth as Trebuchet trotted to Gotham. 

There is a tale of King John’s intended 
passage through Gotham, that would have 
created a new King’s highway through the 

village. The inhabitants  would have had to 
pay for its upkeep, but to avoid this road 
tax, they acted as fools and displayed 
imbecilic behaviour. When the King’s herald 
saw the madness in the village, he decided 
to take an alternate route. As I bounced 
around atop my horse with my pants at 
half-mast, I couldn’t help thinking I should 
blend in nicely.

After much clandestine searching, there was 
no sign of this other caped crusader, nor 
of Robin. My thirst was getting the better 
of me and so I decided to ride onward to 
Loughborough.

There were only three Ciders left when I 
arrived late at the beer festival. One of these 
was by Sir Roger de Wilkins of Mudgley, and 
so truly,  your Sheriff was satiated.

This issue’s commendation goes to the 
Trent Navigation Inn, where I discovered 
3 real ciders available, with the bonus of 
a reduced price for CAMRA members. This 
is all too rare and I have spoken of my 
disappointment concerning this before. It 
seems Cider and Perry are overlooked when 
these discount negotiations take place. Let 
my words be heeded!

Till next time, good journeys good people 
and good drinking. Wassail !

The Sheriff

In ND108 reference was made to the 
‘doomed’ Gate at Awsworth and its 

rescue by Kim and Steve. ND wishes to 
point out that this was not a reflection on 
Meryl and Brian who ran the pub for many 
years. Under their tenure the pub had 
even been a regular entry in the National 
Good Beer Guide – proof indeed that they 
knew how to look after their beers (I 
have to admit that it was one of the best 
places for Hardys & Hansons mild). Sadly 
for them a combination of Greene King 
taking over the brewery (changes to the 
‘Kimberley’ beers) and having a ‘For Sale’ 
notice meant that trade drifted away. 
Without the efforts of Meryl and Brian 
there would probably have been no pub 
for Kim and Steve to rescue.

Talking of the Gate at Awsworth, ND has 
learnt that a new beer should appear in 
time for the Queens Jubilee. ND spies 
have discovered that Muirhouse brewery 
have invited Kim and Steve to brew 
their own beer – sadly the name is a 
closely guarded secret, but we have been 
assured that it will be something rather 
special.

The Seeker of the Pome
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Post Box
occasional series of places that ND reaches, 
I thought you’d like to see photographic 
proof that overseas subscriptions are easy 
to arrange. The lady pictured reading 
ND108, which arrived on Monday 12th 
March, is called Gemini (a child of the 
1970’s!) 

Paul Davis, Canary Islands. via email

The Editor replies:

Thanks very much for this, Paul. Great to 
see ND being enjoyed but I must profess to 
a little jealousy when comparing weathers, 
but appreciate we may have the better 
selection of real ales! 

Beeston Rules OK...?

SIR - Is Beeston the Real real ale capital of 
the country?

After studying Nottingham CAMRA’s Beer 
Census report from September 2011 it 
became very clear that if you are a real 
ale drinker, then there is nowhere better 
to drink than Beeston. Nottingham’s real 
ale campaigners embark on several pub 
crawls throughout Nottingham on the same 
evening in September. They then proceed 
to record all the real ales and real ciders 
they find on their crawl.

The overall findings were that there were 
639 real ales (251 of which were unique) 
available that evening, in Nottingham. 
These were found in 136 public houses. 
Despite only having 10 public houses 
serving real ale in Beeston, I am delighted 
in finding that there were 75 real ales 
(of which 62 were unique) available that 
evening during their survey.

This equates to an average of 8 real 
ales (6 unique) available per pub. When 
you compare this to the overall scene in 
Nottingham of 5 real ales (2 unique), and 
in Derby 5 real ales (3 unique) per pub, it 
is very clear that Beeston’s real ale pubs 
give people more beers and more choice to 
drink than most. This coupled with the fact 
that Nottingham CAMRA chose the Crown 
Inn and Victoria Hotel it’s top two pubs in 
2011, with The Crown going on to win East 

Midlands CAMRA pub of the year, means if 
you have not already, then you need to get 
down soon,  to Beeston for the greatest 
place to drink real ale.

You can find real ale available in The 
Commercial, The Cricketers, The Crown 
Inn, The Greyhound, The Hop Hole, The 
Last Post, The Malt Shovel, The Star, The 
Bakery Wine Bar and The Victoria Hotel.

NB: The statistics were compiled and are 
available to read on Nottingham CAMRA 
and Derby CAMRA websites.

James Brown, The Crown, Beeston.

The Editor replies:

The spurious way that some CAMRA 
branches are claiming their city to be the 
‘Real Ale Capital of the UK’ is something 
we are also finding bemusing, James [see 
‘Up Front’ ND108]. As we stated then, 
there should be some agreed system for 
determining which town or city can claim 
the title. Until that happens, we are more 
than happy to agree with your findings! 

Dining Out...
SIR - As residents of Radcliffe we had 
never visited the Sanctuary bar restaurant 
at nearby Upper Saxondale but now it sells 
hand-pumped Harvest Pale to enjoy with 
a meal we thought it was time to give it a 
try. So we went one evening in early March 
with great expectations because one of our 
party had been before, at a lunchtime, and 
had a good experience - we DIDN’T!!! 

It started off badly and sadly got worse. 
First we were charged a whopping £20 for 
two gin and tonics and two pints of Harvest 
Pale. When we queried it they explained 
that was because they were doubles 
even though we had not ordered them. 
The restaurant has a modern decor with 
wooden floors and so it was very noisy in 
there, not helped by unnecessarily loud 
music which was very intrusive.

Then we waited for an hour between 
starters and main courses, two of our 
party were given starters they hadn’t 
ordered, some of the main courses were 

overcooked whilst others had 
obviously been under heat lamps 
for too long. The rest of the food 
was just about OK but there was 
not a lot of it, indeed the battered 
fish contained the smallest piece 
of fish inside the batter and one 
lady’s sea bream contained one 
small fillet of the fish, whereas it 
is usual to be served a whole fish 
in most restaurants.

When we complained about the 
delay between starters and main 
courses, the manager reduced our 
bill by 10%; however, when we 
checked the revised bill in detail 
we found we had been charged 
for two main courses we had been 
told were not available, a bottle of 
wine we’d never had, a lemonade 
we’d never had and a pint that 
one of the party had bought and 
paid for at the bar! The original 
bill was just under £200.00 the 
revised one was £180.00 whereas 
the final corrected bill was just 
£111.00.

Perhaps we were simply unlucky and others 
have had a more pleasant experience 
there. I leave it up to you if you want to 
risk trying it, but I’d personally go to the 
restaurant in the next village down the 
A52 where we had a much more pleasant 
experience.

Disgruntled of Radcliffe. via email

The Editor replies:

It is always pleasing to hear of restaurants 
offering locally brewed cask beers with 
their food and they are to be commended 
for this, but we were sorry to hear of 
your disappointing experience. Can any 
other readers give us their views on the 
Sanctuary?

ND Gets Hot And Sunny... 

SIR – Thank you for arranging my 
subscription so that the Nottingham 
Drinker is delivered to my home here in 
Fuerteventura, Las Palmas. As part of your 

Erewash Valley News

The spectacularly imposing Butcher’s 
Arms on the Langley estate in Heanor has 

won the Erewash Valley branch Winter Pub 
of the Season. This huge former farmhouse 
on Hands Road is one of the few buildings in 
the area with a preservation order on it and 
now surrounded by a much newer housing 
estate, offers a warming glimpse of days 
gone by as well as around 10 quality real 
ales, mostly from Coppice Side and Leadmill 
breweries. The branch presentation will 
take place on Monday, 16th April, CAMRA 
Community Pubs Month.

Erewash had a real ale gain with The Market 
Inn, Ilkeston, now serving up to two real 
ales. The open/closed Great Northern, 
Langley Mill, now thankfully has a new 
tenant, however, there was also a loss as The 
Three Horse Shoes, Derby Road, Ilkeston 
has stopped selling real ale. There was good 
news for members as Weatherspoons pub 
The Twitchel, Long Eaton, is now making 
Sundays CAMRA days, with 50p off a pint 
and 20% off food when showing your 
current CAMRA membership card. 

To encourage more people to fill in survey 
forms and boost attendance at meetings, 
the branch will now be having a draw at 
every meeting where one lucky member 
will win a bottle of beer by having their 
completed survey form drawn out of a hat.

The Barge, who are now serving six real 
ales, also host a visit from punk rock legend 
TV Smith of the Adverts on Friday, 27th 
April. TV, best known for his Top of The Pop 
appearance in 1977 singing Gary Gilmore’s 
Eyes, will be supported by local bands 
Verbal Warning, The Reverends and Pax and 
tickets at£5 can be bought at the pub or 
online via Gigantic.com. 

Any pubs/drinkers from the Erewash CAMRA 
region with contributions for the Nottingham 
Drinker should e-mail:

lomas.john@gmail.com 
For more information on Erewash Valley 
CAMRA visit www.erewash-camra.org or via 
Facebook and Twitter.
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WWW.EVERARDS.CO.UK/HERORECIPE OR #HERORECIPE

Step 1 - Purchase a bottle of your No.1 

ingredient, Tiger Best Bitter either online 

at www.everards.co.uk or in one of our 

brewery shops

Step 2 - Cook up a storm in the kitchen 

to create your award winning recipe

Step 3 - Upload your recipe online at

www.everards.co.uk/herorecipe

Have you got what it takes in the 

kitchen to win £250* and a month’s 

supply of Tiger Best Bitter?

*£250 high street voucher. Five runners up w
ill receive £50 

high street voucher and a month’s supply of T
iger Best Bitter

Everards Hero Recipe win £250_200x140 Ad.indd   1 05/03/2012   16:34

Pips from the Core

Ray Blockley of Torkard Cider, Hucknall, 
Nottingham is presented with his Gold 

certificate by Dee Wright of Nottingham 
CAMRA. Dee organised the competition 

and judging strictly to CAMRA guidelines. 

Dee presents the Silver award to Mark 
Shirley of Rockingham Forest Cider, 

Middleton, Northants. Mark’s total score 
was only one point behind the winner. 

Dickie Allen of Scropton Cider, Derby’s 
was unable to make the presentation but 
is pictured here holding the Bronze award 

for their “Doris Stokes Medium” cider.

East Midlands CAMRA Regional Cider Competition 

The 2011 Nottingham Robin Hood Beer 
& Cider Festival was notable for many 

‘firsts’, particularly with regard to the real 
cider and perry bars. However, one very 
important event that took place was the 
first ever CAMRA East Midlands Regional 
Cider Competition, as first reported in 
ND107.

There are a number of makers of excellent 
cider and perry based in the East Midlands 
CAMRA region and we decided to showcase 
their products at the Nottingham Robin 
Hood Festival, with the first ever dedicated 
Local and Regional Cider & Perry Bar. It 
was then a logical step to help further 
raise the profile locally of these producers, 
by holding a competition. Dee Wright took 
on the role of organising and running the 
competition with a panel of judges blind-
tasting and scoring the ciders using CAMRA 
judging rules.

The top three highest-scoring ciders were 
incredibly close with just a point separating 
each. Torkard Cider’s “256” came out with 
the highest score, very closely followed by 
Rockingham Forest’s “Medium Cider” and 
Scropton Cider’s “Doris Stokes Medium”. 
Torkard Cider will now go on to the National 
Cider and Perry Championships held in 
Reading in May. 

Dee is already planning the 2012 
competition to be held again during 

the Nottingham Robin Hood Beer & Cider 
Festival at Nottingham Castle in October. 
This year the competition will be widened 
to include more classes of both cider and 
perry, as well as a range of sweetness. 
Nottingham CAMRA hopes that all makers 
of true real cider and perry who live within 
the CAMRA East Midlands region will be 
keen to enter. Of course all ciders and 
perries entered must meet the CAMRA 
definitions of real cider or real perry, and 
must be under 8.5% ABV to also meet the 
technical HMRC definitions of cider and 
perry. 

Dee is hopeful that she can recruit a few 
more judges for 2012 who have some 
knowledge and understanding of cider, but 
need not be “cider experts”.      
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Happy Hour
Quiz: Just For Fun. Answers In Issue 110 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 Fun Quiz in Issue 108:

1. ROYAL ALBERT HALL; 2. AUSTRALIA; 3. 8; 4. SCILLONIAN; 5. 
RUSSIA (SW OCHI); 6. EAR; 7. 1970; 8. LURCHER; 9. LINDSEY 
LOHAN; 10. AIRBUS INDUSTRIES; 11. INDIAN OCEAN; 12. 
HERCULE POIROT; 13. PRUNE; 14. DARLINGTON; 15. KANSAS; 
16. DISNEYLAND; 17. SHROPSHIRE; 18. NEWTS; 19. ALADDIN; 
20. FIJIAN; 21. SHERLOCK HOLMES; 22. YORK; 23. BONNIE 
AND CLYDE; 24. BUXTON (HITMEN); 25. JEAN ALEXANDER; 26. 
EX-COMMUNICATION; 27. SNOOPY; 28. BRIAN HYLAND; 29. 
11 MINUTES (3x3 M ROUNDS, 3x1 M BREAKS); 30. EPHRAIM 
MONK. 

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

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

St George's 
Beer Festival

20 - 29 April 2012
20 Real Ales (rotating)

plus 4 ciders

1. Which is the longest established Nottinghamshire Brewery still 
in production? It was founded in 1990 and recently moved to a 
new location.
2. Who was the landlord of the Rovers Return when the programme 
started in 1960?
3. Which beer from Robinsons of Stockport was named after the 
brewery cat?
4. Which local pub was shaped like an arrowhead until it was 
demolished and rebuilt in a more conventional shape a few years 
ago?
5. Brewers use what they call “liquor” to make beer. What is this 
ingredient better known as?
6. Which fizzy beer in the 1970’s was claimed to “work wonders”?
7. Of which national brewing company is this the logo?
8. If you buy a can of the Caribbean lager “Red Stripe” in 

Nottingham, in which country has it almost certainly been brewed?
9. Not so popular these days thankfully, but in the phrase “NABLAB 
beer” what do the initials stand for?
10. In which country is the bottle-conditioned beer “Coopers 
Sparkling Ale” produced?
11. What are Flying Firkin, Small Beer, and Beer My Guest?
12. Founded in 1987 and best known for a golden beer with a 
weather theme, whose logo is this?
13. Where did Arthur Daley and Terry do their drinking in Minder?
14.  What do “labologists” collect?

15. Which pub on Nottingham’s Ring Road, is a rare example of 
a preserved multi-room inter-war pub, who’s interior is Grade 2 
listed?
16. What is the reptile-like name given to the thick rubber tube 
running from the pub cellar to the bar that houses a number of 
beer lines and keeps the beers at a drinkable temperature by 
circulating cool water alongside?
17. Which “soapy” nickname is often given to beer in the U.S.A.?
18. Who used to brew a bottled beer called “Bendigo”?
19. Which city centre pub, designed by the celebrated local 
architect Watson Fothergill, was built as the Tap to the original 
Nottingham Brewery?
20. Which beer “brand” is associated with the song “Rescue Me”?
21. There is some evidence that beer tastes sweeter in noisier 
pubs – true or false?
22. Which Brewery produces the Dorothy Goodbody range of 
beers, that caused some debate a couple of years ago because of 
the supposed revealing nature of the drawing used to depict the 
lady on labels and pump clips?
23. In the early part of the 20th century, which Welsh town 
became renowned for its quality lagers?
24. There are just two breweries in the county of Rutland; the 
smaller one is Barrowden, from the Exeter Arms in the village of 
that name, but what is the larger one called?
25. Which local pub company operates the Trent Navigation, Cross 
Keys, Monkey Tree and Southbank, amongst others?

“My mate had a Reliant Robin, until he took it to the 
garage and parked it over the inspection pit.”

Ian at The Admiral Rodney, Calverton
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Branch Diary
Nottingham
Trips and Socials
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
May: 
Tue 8th – Rays Round Crawl: Mapperley - NCT 45 from Queen   
    Street 19:00, start in the Bread & Bitter 19:15
Tue 15th - Survey Trip: Awsworth/Cossall. Dept Cast 19:00
Fri 25th - Cycle Ride: destination Ruddington. Start in the Plough,  
               Radford 18:45
Jun:
Tue 12th - Rays Round Crawl: Mansfield Road. 
  Start Forest Tavern 19:00; Lincs Poacher 19:45
Wed 20th - Survey trip: Bunny/Costock/Rempstone Dept Cast   
               19:00

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.
Apr: Thu 26th - Sir John Borlase Warren. Guest: from Everard’s.
May: Thu 31st - Rose of England, Mansfield Rd. Guest: TBC
June: Thu 28th - Horse & Groom, Basford. Guest speaker + 
             tasting.

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Apr: Thu 12th - Castle Rock Hospitality Suite, Vat & Fiddle.
May: Thu 10th - Cross Keys, Byards Lane.
June: Thu 14th – Globe, London Road. 

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
Apr: Thu 12th-Sun 15th - 2nd Mini-Festival @ Rufford Arms, 
Chesterfield Road South, Mansfield.
Tue: 24th - Final Tuesday Social Wobble: Farnsfield, Edingley, 
Halam, etc. Minibus dep Red Lion, Mansfield. 19:00
May: Tue 29th - Final Tuesday Social Wobble: Forest Town, 
Clipstone, Rufford, etc. Minibus dep Red Lion, Mansfield. 19:00
June: Tue 26th Final Tuesday Social Wobble = Area TBC. Minibus 
dep Red Lion, Mansfield. 19:00

Meetings NB: All meetings start at 20.00
Apr: 10th - Branch Meeting: Spring 2012 Pub of the Season = 
Widow Frost, Mansfield
May: 8th - Branch Meeting: Hutt, Ravenshead
June: 12th - Branch AGM: Devonshire Arms, South Normanton.
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
Apr: Tue 3rd - Branch Meeting, Martins Arms, Colston Bassett
May: 
Tue 1st - Mild in May Launch: Horse & Plough, Bingham 20:00
Tue 8th - Branch Meeting: Plough , Hickling 20:30
Sun 13th - Mild Trail Trip: departs Horse & Plough, Bingham 12:00 
noon. Visiting approx 8 pubs. Booking essential. Details 01949 
876479  martynandbridget@btinternet.com
June: Tue 5th - Branch Meeting: The Wheel, Branston 20:30

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

Erewash Valley
Trips and Socials
Apr: 
Mon 16th - Pub of Winter presentation: Butchers Arms, Langley,  
      20:00
Sat 21st - Skittles match against Mansfield CAMRA: Hole in the  
    Wall, Long Eaton, 19:00
Sat 28th - 1st Erewash Beer Census, various crawls throughout  
 Heanor, Ilkeston, Long Eaton & surrounding areas
May: Sat 12th - Mild Crawl, starting in The Red Lion, Heanor at  
      12.00 noon.
Meetings
Apr: Mon 2nd - Branch meeting, Travellers Rest, Draycott, 20:30
May: Mon 14th - Branch meeting, The Barge, Long Eaton, 20:30

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

Amber Valley
Trips, Socials and Meetings
Apr: 
Sun 1st - Social at the Talbot Taphouse from 13:00
Sat 14th - Survey trip, meet 19:30 Ripley Market Place
Thu 19th - Beer Festival meeting at the Black Bulls Head,   
      Openwoodgate, 20:00
Thu 26th - Branch Meeting at the Thorn Tree, Ripley, 20:30
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
Apr: 5th - Branch Meeting: Hearty Goodfellow Southwell 20:00.  
        Minibus available: contact Tom for places
May: 3rd - Branch Meeting: Vine, Barnby Gate Newark, 20:00
June: 7th - Branch Meeting: Bromley Arms, Fiskerton 20:00

Contact Tom Carrington 01636674511
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
Apr: Wed 4th – Branch Meeting: Grafton Hotel, Worksop
Apr: Fri 27th - Brewery Visit: Welbeck Abbey Brewery

For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: contact@nnottscamra.co.uk
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Beer Festivals 
Apr 6-9 (Fri-Mon) Easter Beer Festival, Victoria Hotel, Dovecote 
Lane, Beeston, Nottingham, NG9 1JG (Next to Beeston Rlwy Stn.) 50+ 
Beers (up to 35 at any one time) plus ciders and Belgian bottled beers. Live 
music Sat: Fab 2;  Toetappers. Sun: Richie Muir; Pesky Alligators. Festival 
Food. See www.victoriabeeston.co.uk

Apr 12-15 (Thu-Sun) Mansfield & Ashfield CAMRA 2nd Real Ale & 
Cider Mini-Fest. Upstairs Function Room, Rufford Arms, Chesterfield 
Road South, Mansfield, NG19 7ES “Pronto” & numerous other 
buses from bus station stop outside door. Large car park. Preview Open 
evening Thu 7-11. Open ALL-DAY Fri/Sat 11-11, Sun 12-2 (subject to 
availability). FREE admission at all times - no advance ticket required. 
Approx 25 beers, ciders and perries available, mostly LocAle sourced 
- inc. festival special from Welbeck Abbey! Entertainment on Sat evening 
from Georgie. CAMRA shop & tombola. Hot/Cold food (inc carvery) & Soft 
Drinks available downstairs at all times. General enquiries: beerfestivals@
mansfieldcamra.org.uk or more info at www.mansfieldcamra.org.uk

Apr 12-15 (Thu-Sun) Cask Beer Event, Stag Inn, Kimberley, 
Nottingham NG16 2NB Between 15 and 20 beers, TBC.

Apr 19-22 (Thu-Sun) Wollaton Cricket Club, Wollaton Road, 
Wollaton. Around 25 fantastic and interesting beers and ciders including 
a few rarities. Free entry. 6pm - 11pm Thurs/Fri; 11am-11pm Sat; 12pm 
9pm or till its gone, whichever happens first, on Sunday. Beer at £2 pint/£1 
half.

Apr 20-29 (Fri-Sun) St George’s Festival, Air Hostess, Stanstead 
Ave, Tollerton NG12 4EA 20 ales on rotation, plus 4 ciders. 01159377388 
www.airhostesspub.co.uk

Apr 26-29 (Thu-Sun) 1st Annual Springhead Beer Festival, Main 
Street, Laneham, Retford. DN22 0NA. Noon to 23:00 except Thu - from 
17:00. £2 entry, tokens £12.50 for 10 (half pints). Over 40 quality real ales 
& ciders from top microbreweries across the country, including 6 Springhead 
own brews. Food and entertainment. Full details: www.springhead.co.uk

May 4-5 (Fri-Sat) Inaugural South Notts Real Ale Festival, Moderns 
Rugby Club, Wilford, Nottingham. Around 30 real ales/ciders. Open 12-
5pm (£2.50), 6-midnight Fri (£5 - Ticket only - £2 goes to charity (C.R.Y.)). 
Sat (12-12) & Sun (12-5pm) free, but glass purchase (partially refundable) 
needed. 50p discount for CAMRA members. BBQ food available Fri eve and 
all Sat. Visit: www.realalefestival.co.uk for more info. Local live music Fri/
Sat eves. 

Beer & Cider Events

May 4-6 (Fri-Sun) Organ Grinder Festival, 21 Alfreton Road, Canning 
Circus, Nottingham. Blue Monkey Brewery Tap. Guests and specials. 

May 4-7 (Fri-Mon) 1st Mini Cask Ale Festival, The Willow Tree, 
Rufford Way, West Bridgford, Nottingham. NG2 6LS
For more details see p. 36   www.thewillowtreenottingham.co.uk

May 9-12 (Wed-Sat) Johnson Arms Beer and Cider Festival, 59 
Abbey St, NG7 2NZ 30 Cask Ales over 5 days, + 10 Ciders; Cider Bar open 
from 5pm each day. Beer Vouchers 4 pints for £11. Weds: Offer CAMRA, NU 
& NTU Real Ale Socs members = 4 pints for £10. Thurs: Dolphin Morris Men 
8.45pm. Sat: Open 4pm. Live Music: Memphis Flash (fab. Elvis tribute) @ 
9pm. For details see website: www.johnsonarms.co.uk Tel:0115 9786355. 
Email: mail@johnsonarms.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 23:00 
Advance tickets £6.50 (£8 on the gate) includes commemorative glass & 
train rides (noon to 17:00 only) www.barrowhill.org

May 24-27 (Thu-Sun) The Vat & Fiddle’s Test Match Beer Festival. 
The Vat & Fiddle, near Nottingham Train Station. In addition to our 12 
hand pumps on the bar, we will have over 15 real ales and ciders (including 
new and local breweries). Hot food available all night Thurs-Sat. Live music 
Fri-Sun

May 25-27 (Fri-Sun) 17th Newark Beer Festival, Riverside Park 
Newark. Five minutes walk from Newark Castle station. Over 140 
beers, plus ciders/perries and country wines. Fri 10.30-22.30, Sat 
10.30-22.30, Sun 12:00 to 16:00  Entry fee £10, which includes 
glass plus one beer token, CAMRA members receive 2 extra tokens 
on production of valid membership card, refundable glasses available. 
Food available at all sessions, live entertainment and daily quiz, quiet 
session Friday afternoon.

June 1-3 (Fri-Sun) Annual Beer Festival, Stag Inn, Kimberley, 
Nottingham NG16 2NB Between 25 and 30 beers, + 4 traditional ciders.

June 1-4 (Fri-Mon) Diamond Jubilee Beer Festival. Victoria Hotel, 
Dovecote Lane, Beeston, Nottingham, NG9 1JG (Next to Beeston Rlwy 
Stn.) 50+ Beers (up to 35 at any one time) plus ciders and Belgian bottle 
beers. Retro food day Sat. Live music Sun: Crazy Hear; Brazilica. Mon: Kick 
& Rush; Belzebub. Festival Food Available. See: www.victoriabeeston.co.uk

Jun 1-5 (Fri-Tue) Black Lion BH Beer Festival, Radcliffe-on-Trent, 
Nottingham. 50+ beers, live music.

See: www.nottinghamcamra.org/BeerFestivals for more

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.
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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 
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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


