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

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

Publication dates
The next issue of Nottingham Drinker (issue 102) will 
be published on Thursday 27th January 2011 and will be 
available from the branch meeting at the Globe, London Rd.

The copy deadline is: Weds 5rd January 2011.

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

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

Membership Secretary
Alan Ward: alanward@nottinghamcamra.org

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

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

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

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

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

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

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

For comments, complaints or objections about pub alterations etc, 
or if you wish to inspect plans for proposed pub developments 
contact the local authority planning departments. Nottingham 
City’s is at Exchange Buildings, Smithy Row or at nottinghamcity.
gov.uk
If you wish to complain about deceptive advertising, e.g. passing 
nitro-keg smooth flow beer off as real ale, pubs displaying signs 
suggesting real ales are on sale or guest beers are available, 
when in fact they are not, contact: Advertising Standards 
Authority, Mid City Place, 71 High Holborn, London WC1V 6QT, 
Telephone 020 7492 2222, Textphone 020 7242 8159, Fax 020 
7242 3696
Or visit www.asa.org.uk where you can complain online

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

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

Acknowledgements
Thanks to the following people for editorial contributions to this 
issue of ND: Peter Bingham, Ray Blockley, Philip Darby, Bob 
Douglas, Bridget Edwards, Colin Elmhirst, Martyn Harwood, Nigel 
Johnson, Ray Kirby, Andrew Ludlow, Peter Mann, David Mason, 
Dylan Pavier, Graham Percy, Steve Rogerson, Nick Tegerdine, 
Peter Tulloch, Alan Ward, Steve Westby, John Westlake and Colin 
Wilde.

Special thanks to all those who have allowed us to use 
their images taken during the Nottingham Robin Hood 
Festival.
 ©  Nottingham CAMRA. No part of this magazine may be reproduced      
      without permission.

Contents
2 Useful Drinker information
3 Spyke - A full-pint of a man
5 Up front: Local Campaigning
6 apas
7  Our Disappearing Pubs
8 Erewash Valley News
9 Vale of Belvoir News
10 Beer & Cider Census: Nottingham 2010
11 News Brewing
12 Evenin’ All
13 Amber Valley News
14 Fare Deals:
16 Cooking with Ale and Cider
18 The City Pages: Limoges
21 2010 Nottingham Robin Hood Beer & Cider Festival
26 Brewery Visit: Alcazar
28 SIBA Midlands Competition at Nottingham
29 Beer Stiles
30 LocAle News
32 Bottled Ale & Snippets
35 Ray’s Music Column & Gig Guide
36 Ray’s Round
37 Discounts and Socials
38 Pips from the Core: Cider & Perry News
39 Snippets
40 Post Box
41  Happy Hour 1
42 Happy Hour 2
43 Diary
44 Beer Festivals



�www.nottinghamcamra.org December 2010 / January 2011

approach to life in general: has still to learn the advantages of a 
sense of discretion.”

Spyke was always scrupulously honest but full of mischief. He 
dabbled in electronics and at the time of the pirate radio stations 
he set up an immensely popular, illegal station, Radio Castle 
in a disused railway station in Sherwood, Nottingham. He was 
eventually caught and following a prosecution was invited to do a 
show on BBC Radio Nottingham, a station that he has appeared 
on numerous occasions since.

At that time his main interests were the breeding of tropical 
moths and chemistry, the latter of which manifested in a love 
of pyrotechnics. He held legendary firework displays with home 
made fireworks, every one of which ended with a massive bang.  
This makes today’s date even more poignant for those that have 
known him for a long time, November 5th.  He later got a degree 
in chemistry which led, almost inevitably for Nottingham at that 
time, to a job in research at Boots.

When I went to work in Manchester Spyke became a regular 
visitor when we went sampling the local beers, Boddington’s 
being a particular favourite as at the time it was worth drinking.  
Without really knowing it, we had begun appreciating Traditional 
beers though before CAMRA we barely understood why.  When 
CAMRA was formed it seemed a natural home for Spyke and 
he quickly embraced its principles, taking part in an early 
demonstration against the closure of the Barnsley brewery.

He was eventually made redundant by Boots and went into 
teaching, and apart from his period of training, all of this was at 
the Alderman White School at Chilwell.  He was particularly proud 
of a letter he received from a much-loved a teacher at our old 
school:

“Dear Spyke,

Surprised to hear that you have gone into teaching.  I hope 
you get a class full of Spyke’s – you bloody well deserve them!”

Spyke was a superb cook and with his love of food and drink his 
weight steadily increased 
(in case anyone hadn’t 
noticed) and his unorthodox 
appearance and ways 
endeared him to most of 
his pupils where he became 
known as Beefy.  Once his 
nickname of Spyke became 
known, he was generally 
known as that, though not to 
his face.  His love of nature 
led to the setting up of an 
after-school natural history 
club, which had a waiting list 
to join. In the sciences he 
enjoyed teaching about the 
fermentation process and 
reasons why Carbon Dioxide 
should not be abused by 
putting it at pressure over 
beer – to catch them young!

However, I asked him just 
a couple of weeks ago what 
his best moment in teaching was. He told me that a young girl 
was crying with her friends on the last day of term as she was 
being sent abroad by her parents for an arranged (and forced) 
marriage.  He managed to get the wheels in motion to stop it and, 
so very Spyke, he was really proud of that; so very Spyke. 

Spyke was a man who made lots of friends and few enemies.  He 
tolerated virtually everyone, disliked few (though 
he recently made an exception for Kay Cutts, the 
Leader of Nottinghamshire County Council!).

A lifelong Forest supporter and season ticket holder 
he followed the team whenever he could and to 
every match home and away through Forests glory 
days and successes in Europe.

He took early retirement and travelled widely, 
generally with beer as part of the reason for his 

Spyke : A Dedication

Introduction by Colin Elmhirst

Spyke was one of the earlier members of the 
Nottingham branch of CAMRA, the campaign for real ale. 
He became chairman in the mid ‘70’s after a spell on the 

committee as social secretary.
In Spyke’s time as chairman of the branch, the beer festival 
at the Victoria Leisure Centre became established and also the 
newsletter; initially the Notts and Derby Drinker, in collaboration 
with the Derby branch of CAMRA, and then in the mid 90’s the 
Nottingham Drinker was born.

He found time after relinquishing the chairmanship of the 
Nottingham branch to be a regional organiser for CAMRA where 
his tour of branches on a modest-sized motorbike along with his 
rather large frame gave some people to liken him to a balloon 
on a roller-skate. 

As his working commitments grew he took more of a back seat 
for a while but still wrote many articles for the ‘Drinkers’ coming 
up with championing the use of buses, trains and aeroplanes in 
his in praise of PUBlic transport. 

Always a larger than life figure he will leave a huge gap in the 
life of the Nottingham CAMRA Branch. All we can say now is 
Cheers Spyke, you will leave the World - and Nottingham in 
particular - a less colourful place.

Spyke asked me to make sure that this was a celebration 
today, only bright colours which is why we have even asked 
the undertakers to not wear black – they don’t generally 

dress like that….honest!

He also asked for no tears, though I told him I could not promise 
that.

Peter Bernard Golding was born on 17th March 1949 and died after 
a short illness on 28th October at the age of 61.  Most people have 
known him as ‘Spyke’ and if you asked him why he was known as 
that he would tell you that it was because he was so tall and slim. 
He was actually quite slim at the time he was given the name, 
though never that slim!

We first met in 1964 at a Church Youth Club where I found that 
Spyke was a very intelligent person imbued with a strong sense 
of mischief, which gave him a mild sense of notoriety in Carlton 
where we lived.  His father died of MS when Spyke was young and 
he was strongly affected by that, supporting the MS charity all of 
his adult life. 

From his School reports came the following comments:
- December 1960 (aged 11): “A capable boy; he should do well.”
- July 1961 – Games: “Finds Games difficult.”
- April 1962 – Physics: “The standard of the form’s work is   
   far below Golding’s. He should be in a  
   higher stream, if such existed.”
- July 1964- Sciences: “Outstanding.”
- Headmaster’s comment: “A lively if somewhat undisciplined 

Peter Bernard ‘Spyke’ Golding
A reflection and celebration of Spyke’s life
by his close friend Mike Bacjar

Spyke loved cartoons of himself
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visits.  He was a successful Bridge player, 
a hobby that even delayed his pub visits 
and latterly he became the Editor of the 
Nottinghamshire Drinker, which won the 
award for the best CAMRA magazine for the 
last three years.

Spyke and I were frequently taken for 
brothers, his usual response being that 
we were only related by girth.  He was 
like a brother to me, though I am but one 
of hundreds who are already missing him 
terribly. I have received numerous messages, 
every single one of which used the same 
cliche, that Spyke was larger than life.

Oh boy, wasn’t he just that? I think you 
will be remembered amongst many other 
Nottingham Legends for years to come, 

perhaps not like Robin Hood or Cloughie, but a legend 
nonetheless.

Spyke, I end with some words you hated: ‘Last Orders’

Spyke : A Dedication

The Empty House

Gaunt and derelict
It stands
The empty house
Upon the bleak
And lonely hillside:
Rising
From the clustering conurbation
Far below

Who knows
What secret hides
Within its crumbling
Grime encrusted walls?
Walls which once, perhaps,
Were carved with gay designs,
And ivy clustered,
Now hold a coat of soot.

Now the sole designs
Are the trade marks of children’s playful hands.
Meaningless marks
That mar no work of art
Within these walls, perhaps
In days gone by
They held gay banquets.  Now

Its sole inhabitants
Are rats,
And tramps.
What splendour 
Now lies in ruin
Why? With Britain’s thousands homeless
Should this splendid hall
Have rotted and decayed?

How ironic
That years of designing,
Effort, building,
Is now a worthless shell.
A shell that may provide
A site, to build
A modern office block –
Designless monsters!

P.B. Golding 4A

(Prize in the Intermediate Magazine Competition)
Carlton-le-Willows Grammar School Magazine, 1963

(Making Spyke all of 14 years old!)

The Committee raise a glass in honour and memory of Spyke

To commemorate and 
celebrate Spyke’s 

pyrotechnic flair, a huge 
rocket was fired into the 
night sky as darkness fell   

Spyke was quite a wordsmith, as this poem written while a schoolboy demonstrates:

Spyke dressed up as a “Lucky 
Executioner” for the wedding of 

Kathryn & Ross Blore

Mike reads his 
dedication 
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Up front
Local Campaigning for 2011

Local restaurant, local food - 
- but national beer brands?

How many times have you been to a quality restaurant 
and fancied a decent beer to accompany your meal only 
to be disappointed at what is on offer? The waiter will 

hand you a wine list several pages long with just two or three 
beers on offer listed on the back page and that’s your lot. To 
add insult to injury, these beers are nearly always national or 
international lager “brands” that would all taste the same in a 
blind tasting. 

It is like handing over a wine list that contains only three white 
wines and nothing else; no reds, no rosé, no sparkling wines, no 
ports, sherries - just national branded white wines that you could 
buy from the off licence next door. It doesn’t happen of course 
because restaurants like to pride themselves as much on their 
wine list as they do on the quality of their food. But as for beer 
so many do not give a toss and fob you off without any choice, 
no stouts, porters, pale ales, trappist ales, barley wines, wheat 
beers, if you don’t like what they offer then you can lump it! 

But this snub to beer drinkers doesn’t stop there. These 
restaurants will often advertise locally sourced food, taking pride 
in the fact that it comes from just down the road. In Nottingham 
we have as great a concentration of local breweries as anywhere 
in the country, there are 26 within 20 miles of the city centre, 
many of which produce an excellent range of bottled beers. But 
how many times do you go into a local restaurant, often taking 
pride in serving local food, to find any locally brewed beer? Not 
many that’s for sure.

We want to change that with your help. Tell us the name of 
restaurants that serve local brews, bottled or draught, and we 
will give them some free publicity and encouragement. Also let 
us know of restaurants that want to sell a local beer and we will 
happily advise them where to start. Finally feel free to name and 
shame restaurants who advertise local food but only sell national 
beer brands. 

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

Nottingham: ‘Cider Pub of the Year’ 
   Anyone interested...?

Every year a competition is held to find the National 
CAMRA Cider Pub of the Year; this year the accolade 
was awarded to, and shared, by two pubs: the Prince of 

Wales in Foxfield, Cumbria and the Hop & Vine in Hull.

The final judging is the culmination of a year’s worth of local 
and regional judging, pubs initially being nominated by their 
local CAMRA branch. This year in the East Midlands Regional 
heats, every nominated pub was in Derbyshire. We in 
Nottingham CAMRA want to change that, and so we want to 
hear from publicans, landlords, or managers of pubs or clubs 
who feel that they have the knowledge of - and commitment 
to - quality real cider and quality real perry, to become 
nominations for the 2011 CAMRA Cider Pub of the Year 
competition. Nominations open early in 2011.   

Going by the results of the 2010 Nottingham Beer & Cider 
Census, we may have our work cut out! (see page 10) How 
(expletive deleted!) boring to be only able to get hold of one 
make of cider - my real ale drinking colleagues would go mad 
if faced with a similar situation! Is this the Watney’s Red Barrel 
of the cider world? 

However, we believe that there are enlightened publicans out 
there who are keen to move forward, and would welcome 
some help and advice on how to improve their provision of real 
cider and perry. Well there are a few folk within Nottingham 
CAMRA who are willing to help and passionate about improving 
the lot - and more importantly, the choices available - for folks 
who like to drink real cider or perry. The problem of being 
tied to one cider brand by some pub estates is one we are of 
course aware of - and one we very much oppose.

Firstly check that any ciders sold meet the criteria for being 
‘real’ by checking the list at: www.camra.org.uk and clicking 
on the link “ABOUT CIDER” on the top banner. You don’t need 
to be a CAMRA member to do this. Then get in touch with us. 

Nottingham CAMRA are also launching their own quest to 
find the best, local Cider Pub of the Year within the Branch 
boundaries. Just like the awards for Pub of the Season and Pub 
of the Year, the winning pub will be presented with an award 
and promoted through the pages of Nottingham Drinker and 
our website.  

Just like the national competition, we will be looking for pubs 
which serve quality, well-kept cider, and where the staff have 
some knowledge and understanding of what they are pouring 
into the glass. It is not about the number of ciders or perries 
sold, the focus being on quality. For more information, check 
out ‘Pips from the Core’ on page 38.

The Nottingham Robin Hood Festival clearly shows there is a 
growing market for quality real cider and perry. Let’s see if we 
can make Nottingham a city known for quality real cider too.

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

The wake for Spyke at the 
Canalhouse

On behalf of all of those who attended, we would like 
to thank the management and staff of the Canalhouse 
for their hospitality. In particular we must publicly 

thank Chris Holmes, chairman of Castle Rock Brewery, for his 
very kind generosity in funding both the food and the beers. 

Spyke would have appreciated the fact that his life was 
remembered and toasted over local ales from Blue Monkey, 
Castle Rock and Magpie breweries. It was also gratifying to see 
that one of Spyke’s wishes was followed to the letter: that no 
lager be served... 
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Nick Tegerdine talks about choices

The worst thing you can 
do about an alcohol 
problem is nothing

Drinking too much, too often, and for too long and 
finding it hard to change?

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

0115 941 4747 or e-mail info@apas.org.uk

www.apas.org.uk

We have learnt many things over the years, including that nothing 
changes until something changes. We’ve also learnt that most 
people seek help with a drink problem from an independent place, 
where the request will not form part of their health record, and 
where expensive medical intervention is only used when needed.

The current trend to remodel provision along statutory lines will be 
likely to reduce accessibility and availability, which is no surprise 
given the need to reduce spend. Control the turnstile and you know 
how many you’ve got in. No top pressure there then!

I am concerned that treatment services, whether statutory or not, 
are tasked with reducing harm whilst supermarkets can sell alcohol 
cheaper than bottled water. The responsible authorities meanwhile 
hide behind the deficiencies of the 2003 Act. Creativity anyone? 

The worry is that as problems in the community continue to grow, a 
‘medicalisation’ of the problem will result in a parting, rather than a 
coming together, of responsible consumers, responsible producers, 
and independent harm reduction and treatment providers. In the 
meantime, we’ll do our best and talk to whoever will listen. Join in 
please.

France.  Clement Freud said that if we gave up alcohol, tobacco, 
rich food and so on, we’d probably live a bit longer but why would 
we want to?

Since the Revolution in 1789 the French have been renowned for 
liberty, equality, and fraternity. They are also infamous for drinking 
like fish, having affairs, eating a high fat diet and smoking like 
chimneys. They live as long as we do, if not longer. How? 

Sunshine, sex, olive oil and garlic are probably factors but the 
French have not left it like that in terms of alcohol. Concerned about 
a high level of alcoholic liver disease, deaths from accidents, and 
the growing trend of younger French people, particularly students, 
to mimic the British ‘le weekend’, tougher measures have been 
implemented.

The legal purchasing age is now 18. Supermarkets carry notices 
on all tills saying that, amongst other things, it is an offence to be 
found in a state of intoxication in a public place. Ashtrays tell you 
that ‘the abuse of alcohol is bad for your health’ and to ‘drink in 
moderation’. A ‘pub’ licence (known as a Class IV) is hard to get, 
and expensive, and the number available is linked to the number of 
residents in a commune. 

So far from being a permissive society regarding alcohol, France 
has adopted far more robust measures than the UK. In terms 
of reducing alcohol related harm, it’s working too. Indicators of 
harm have significantly reduced and France has reduced per capita 
consumption more than any other country (although they did start 
from an extraordinarily high place). 

French supermarkets don’t sell alcopops and ‘white ciders’. The 
taxation levels and other measures are designed to support local 
producers as well as minimise the attractiveness of the products 
that are associated with harm. Allied with robust enforcement and 
a culture of ‘no excuses’ the French are showing us an alternative 
way forward. The Government has introduced measures that are 
making a difference, but they have done it in a targeted way, 
recognising that local jobs and local provenance are important, and 
that not all alcohol producers and retailers are the same.

Why do the French enjoy things so much and yet have long, healthy 
lives? In a nutshell, they eat better but less. Portion size is the 
key. The same applies to glass sizes. The average wine glass on a 
dining table is 125 ml; beer is usually served (it varies by region) 
in 25 ml or 33 ml glasses. Yes, two halves equals a pint, but the 
presumption that the customer wants a smaller glass, alongside a 
high price for table service, does reduce intake per session. 

Find of the season: The Dine India restaurant, situated at the 
Three Crowns in Ruddington, Nottingham. First class curry with six 
real ales to sample, including LocAles. 

Volunteers needed: have fun, learn some skills, enrich 
your social life. 

Contact: Mark@apas.org.uk Or Dave@apas.org.uk

And so a new day yawns ........
Nick Tegerdine discusses what is happening in the field of alcohol 
treatment, a fresh perspective on the French and alcohol, and more 
besides. But firstly... 

Spyke.

Spyke Golding died last week. Like my father, he was a larger than 
life character. My father was also the landlord of cracking good 
pubs. He taught me many things, including ‘if everyone was the 
same, life would be really boring’. 

Spyke was many things, but never boring. We could agree to 
disagree from time to time, but the values that Spyke represented 
attracted so many people to him, including me.  We like character 
and characters at apas, we employ a few of them, of course.

In a world full of boxes to tick, beans to count and political positions 
to adopt, Spyke was a beacon of difference. He believed in choice. 
He was real, he was full bodied, was full of goodness, of flavour, of 
distinction, and he was very consistent, with a good head on him. 
Unlike the blandness and fizz of much of our daily fodder, he was 
enriching and nourishing. 

He did drink locally and think globally. That’s what is on our T-
shirts. We will miss Spyke enormously.

Alcohol treatment. In these financially tight times treatment 
resources will be cut back. Drink misusers are not popular patients, 
so extra savings will be made. Nationally and locally we are 
anticipating across the board cuts of about 40%. That presents a 
challenge for us to gather in the resources needed to maintain the 
present level of services, let alone to continue to reach out to where 
the need is evident but access is difficult.

At apas we have a great track record of innovation: the first services 
in support of GP Practice, the first services in the prisons and in 
The Bridewell, the first walk-in no appointment service, a response 
to the needs of someone affected by someone else’s drinking, a 
crèche, and more. 
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Our Disappearing Pubs
As part of an occasional series, Derek Henshaw presents photos of some of our lost 
pubs as a tribute to photographer, friend and CAMRA member the late Brian Hayes

Sporting Chance (Red Cow), 
Gilead Street, Bulwell... 

...now Bulwell Police Station. The faded 
lettering of “Shipstones” can still be 

made out on the brickwork.

...becomes another corner “retail opportunity”

The Forest Inn, Alfreton Road...

The Langham, Radford 
Road...

...now an ethnic 
dining experience.

The Norfolk Hotel on London 
Road...

...now an “...ideal development 
opportunity”.

The Duke of Newcastle, 
Tintern Drive, Basford...

...currently in this sad and sorry state.

Charles II, Bestwood Park Drive...

...now another retail experience.

Dover Castle, Denmon Street...

...now des. res., Denmon Street. 
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Erewash Valley News

John Parkes gives an overview of events

Contrary to many members concerns the 1st Long Eaton 
Beer Festival was a great success. Held in a former lace 
mill now called the ‘Westgate and Clifford Suite’, over 700 

people attended the 
recent two-day event.
There was always an 
element of uncertainty 
about how the event 
would go, but after 
nearly 2,800 pints 
of beer, 230 pints of 
cider and perry, and 
nearly 30 bottles of 
fruit wine had been 
consumed, all our 
worries and concerns 
were dispelled.
Although held in 
October we had decided to use cooling on the casks and along 
with natural coolness of the building, the beer was kept at the 
perfect temperature throughout the festival. We would like to say 
a huge “THANK YOU” to Ed from Leatherbritches for supplying and 
installing the cooling system for us.
In the end only 39 ales were available and from those the first 
beer to be completely sold out was ‘Shunters Pole’ from Long 
Eaton Brewery – Muirhouse. The Beer of the Festival, as voted 
for by members of the public, went to ‘Cow Juice’ from Nutbrook 
Brewery, a 6% stout which has also won a Gold Medal at The 
Good Taste Awards for 2010.
Friday nights’ entertainment had to be changed due to a mix 
up with the bookings, instead of Duff Paddy as advertised, we 
were treated to a three-piece Irish band from Leicester named 
Govannen, who played a mix of traditional and contemporary 

Irish music and were very well received. Saturday night saw the 
popular ‘Treebeard’ perform for everyone’s delight. This band hails 
from Sheffield and has been performing at local beer festivals for 
many years, and once again we were not disappointed.
All in all this turned out to be an excellent first beer festival in 
Long Eaton from Erewash Valley Camra, and as festival organiser 
I would like to express my huge appreciation to everyone who 
made the effort and gave their time to help in whatever way they 
could to make this the success it turned out to be.

Erewash pub news

One of Long Eaton’s most historic pubs has been bought 
from Enterprise Inns and looks like having a new lease of life.

The Bell, a former Shipstone’s house, is locally known as ‘Top 
House’ and has been purchased by two local business men.
The pub was due to open on the 3rd November and they have 
asked Martin from the Stumble to help sort out the cellar and put 
some cask ale on. 
Martin tells us that to start with Harvest Pale will be a regular with 
one guest ale also available and as the Stumble is in the 2011 
GBG, we can hope that the quality will be as good in The Bell as 
it is in the Stumble. Future plans include food being available so 
watch this space for more information which will be hopefully 
coming soon.
Also in Long Eaton the Victoria on Main Street has been sold 
before going to auction, but there is no news on who has 
purchased it or plans for the future. 
The Steamboat at Trent Lock is closed and the Petersham Hotel on 
the Petersham estate has been demolished.
The Half Crown, Long Eaton has new licensees and rumour has 
it the pub is being turned into a food-oriented establishment in 
preparation for the new housing estate that is being built on the 
former speedway stadium at the back of the pub.

Long Eaton Beer Festival a Great Success

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

A warm welcome from Carole, Bob and Staff
A Real Traditional Pub with Traditional Pub Games

Darts, Bar Billiards, Dominoes, Cribbage, Table Skittles
Big Screen Sky Sports

Hot & Cold Food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Quiz Night Thurs 9pm
Superb Real Ales from 

Castle Rock, and Guests
Room Hire and Buffets 

available for parties of over 
30 people

CAMRA Pub of the Year 2009

M u s i c  N i g h t
5th December

20.30 Start with Wolley & Archer
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Vale of Belvoir News
Seasons Greetings from the Vale

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

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

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

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

Hello to everybody out there in the Vale and beyond. I 
hope that you are not letting the effects of bad weather, 
poor economy and rapidly advancing old age get you 

down. 
 

Well, what a change since writing the VoB page for the last issue. 
Then we were still in that Indian Summer, enjoying (relatively) 
balmy evenings tootling around the Vale, but as I sit in front 
of the computer tonight, tapping away, I am huddled up with a 
fleece up to my nose thinking I should be in front of a roaring fire 
sipping Oatmeal Stout or Stilton Porter – although I’m not sure 
that I will be allowed out again for a while since a recent Saturday 
night at the Horse & Plough, Bingham, when I enjoyed a little too 
much Salem Porter.... bad Bridget! 
 

Anyhow, onto what’s been happening with us over the last couple 
of months. The back end of September had us helping out at the 
Melton Beer Festival. We were there on the Saturday night and 
judging by what was left at close of bar that night (very, very 
little) it was a very successful festival. The feedback that we had 
from drinkers was very positive and the Champion Beers of the 
festival were: Parish ‘Poachers’; Bridport ‘Palmers 200’; and the 
Isle of Purbeck ‘Studland Bay Wrecked’.   
A little later in the month we were at Brewster’s Brewery for a 
tour and beer sampling, organized by Grantham CAMRA. A big 
thanks to them, and to Sara, Sean and Richard for a fantastic 
evening. The beers were excellent, as proven by their recent SIBA 
awards. Amongst others we sampled the new Extra Pale Ale and 
were also treated to some bottled Porter, which was sublime.  
Our October meeting was at the Rose & Crown, Hose, with a 
decent turn out, despite so many people being full of cold. The 
pub was reassuringly busy with a very good mix of both diners 
and drinkers, which is excellent to see in a village pub mid-week.  
Our November meeting saw us at the newly opened Staunton 
Arms, Staunton. This comfortable pub had a large welcoming fire. 
Beers on the bar that night were Harvest Pale, Belvoir Star and 
Draught Bass, all three in very good form. 

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

Bus: TrentBarton Xpress from Friar Lane

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

Extensive Wine & Spirits List 
Regularly Changing Seasonal Menus 

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

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

As ever, the November meeting was dominated by the POTY 
Vote – the well deserved winner being the Sample Cellar, Old 
Dalby. Other pubs featuring in the votes were: The Royal Oak, 
Car Colston; The Golden Fleece, Nether Broughton; The Wheel, 
Branston; and the Chesterfield Arms, Bingham. Our POTY 
presentation is on Tuesday 11th January 2011. If there is enough 
interest we will look at organizing a minibus so let us know ASAP 
if you wish to book a place: martynandbridget@btinternet.com 
Whilst on the subject of future events our Christmas Social is on 
Tues 14th December at the Horse & Plough, Bingham. For any last 
minute bookings let us know NOW! Jumping ahead to February 
1st, we are at the Horse Chestnut, Radcliffe on Trent, and this 
meeting will start at 8pm, as we always have a huge amount to 
discuss at this meeting – Mild in May, GBG entries, – OMG! 
 

We only have a small amount of Pub News for you this month 
– unfortunately we have to report that the Plough, Hickling has 
closed. We have heard that this has been forced upon the landlord 
by rent increases and to be fair, he always said that if this 
happened he would probably have to close. Very frustrating when 
you have a landlord that desperately wants to make a village pub 
work but is just forced to a point where it is not worth it – a story 
that is repeated all over the country. 
Brewery news sees a couple of new beers available from Belvoir 
Brewery. Firstly there is the Blue Brew at 4.2%, which is brewed 
by blending a good ratio of Stilton whey with unfermented 
wort. Fermented in the normal way with a live brewers yeast, 
it produces a chestnut coloured beer with a unique blend of 
flavours. Also new is the Ploughman’s Porter at 3.7%, a very 
drinkable dark beer which I tried whilst up at the Sample Cellar 
last week. Unfortunately I was designated driver so I was forced 
to limit my intake (Marts words, not mine....). 
I cannot finish, of course, without expressing our sadness at 
the death of Spyke Golding. The huge gap left by the loss of his 
presence, knowledge and influence as editor of the Nottingham 
Drinker & Chairman of Nottingham CAMRA can’t be overstated, 
but more than this, as shown by the turnout of family, friends 
and his peers on Friday 4th November, he will be missed by an 
extraordinary number of people. I know that there were more 
than several drinks raised to him that day! See you in 2011!
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Beer & Cider Census: Nottingham
2010 Census of Real Ale & Real Cider

In issue �� of Nottingham Drinker, we asked the 
question:
‘Is Nottingham the Real Ale Capital of England?’ This was 

in response to claims from two local branches, that their cities 
should claim that title. Sheffield CAMRA branch announced 
that there were 240 different cask ales available on their 
‘beer census’. Would Nottingham be able to beat that? So, 
Nottingham’s third annual beer census was arranged. So, on 
Saturday 18th September, several volunteers embarked on their 
vital mission – visiting their allocation of pubs, and noting down 
the beers available. Some even had time to drink!
After much deciphering of handwriting, collating results, and 
statistical analysis, the results of the beer census were in. We 
had fallen just short of Sheffield’s total, with an impressive 228 
different beers available on just one day. So, is Sheffield the Real 
Ale Capital of England? Well, no. Clearly, the census had been 
arranged for the wrong day. If the census had been arranged for 
Thursday 14th October, then one Nottingham venue alone would 
have beaten Sheffield’s 240 beers easily – The Robin Hood Beer 
& Cider Festival at Nottingham Castle.

I therefore proclaim Nottingham as the Real Ale Capital of 
England!
It is pleasing to see that 67 of the 111 pubs surveyed including 
at least one local beer in their range – a very healthy 60%. Also, 
of the 228 different beers available, 54 were LocAle, almost one 
in four.
There was a large increase in the average cost of a pint of real 
ale since last year (from £2.42 to £2.56 per pint). All of the 
beers in the Wetherspoons and Oakwell pubs were below this 
average, due to their pricing policy. Excluding these two chains, 
the average price would have been £2.66 per pint.
One last note. This year’s census also incorporated our first 
Cider & Perry Census. Unfortunately, the cider available in 
Nottingham’s pubs seems to be dominated by the big cider 
producers. In the 33 pubs that sold traditional cider, a total of 56 
ciders were available. However, 42 of these were produced by 
Weston’s – a whopping 75% of those on sale. So, a plea to the 
landlords of Nottingham – be a bit more adventurous with your 
real cider!

2010 Beer Census Analysis

(2009 figures in brackets)

•	 Number of pubs serving real ale: 111 (100)
•	 Number of pubs serving at least one Locale: 67 (55)
•	 Total number of beers available (ie different casks): 494 

(419)
•	 Total number of Locales available: 139 (122)
•	 Total number of different beers available: 228 (180)
•	 Total number of different LocAles available: 54 (51)
•	 Total number of different breweries seen: 93 (79)
•	 Average Price per pint: £2.56 (£2.42)
•	 Average ABV: 4.2% (n/a)
•	 Pub with most beers: Crown, with 14 different real ales.

 (Victoria, with 14 different real ales)
•	 Most common beer: Castle Rock Harvest Pale, available 

in 28 different pubs. (Castle Rock Harvest Pale, 
available in 22 different pubs)

•	 Most common brewery (by pub): Castle Rock, available 
in 32 different pubs. (Castle Rock, available in 27 
different pubs)

•	 Most common brewery (by casks): Greene King, seen 
63 times. (Castle Rock, seen 44 times)

•	 Most Expensive Beer:  £3.50 for Oakham Attila 7.5% in 
the Cross Keys. (£4.00 for Green Jack Ripper 8.5% in 
the Stratford Haven)

•	 Most Expensive Beer under 5% ABV: £3.20 for Greene 
King IPA in Sinatra’s. (£3.20 for Castle Rock Harvest 
Pale and Wells & Youngs Bombardier in Fire & Ice)

Nigel Johnson attempts to sort fact from fiction...
2010 Cider & Perry Analysis

•	 Number of pubs serving real cider: 33
•	 Total number of ciders/perries available (ie different casks): 

56
•	 Total number of different ciders/perries available: 19
•	 Total number of different cider makers available: 8
•	 Average Price per pint: £3.04
•	 Average ABV: 6.2%
•	 Pub with most ciders: Bodega Social, with 7 different real 

ciders/perries.
•	 Most common cider: Weston’s Old Rosie, available in 14 

different pubs.
•	 Most common cider maker (by pub): Weston’s, available in 

30 different pubs.
•	 Most common cider maker (by casks): Weston’s, seen 42 

times.
•	 Most Expensive Cider:  £3.70 in both the Hand & Heart and 

Bodega Social.

Canalhouse
bar & restaurant

48 - 52 Canal Street, Nottingham NG1 7EH 0115 955 5060

Castle Rock Beers always available plus up to 4 Guest Beers

Christmas Bookings are now being taken 
for sit-down meals and parties

GOOD FOOD SERVED 12-9 Mon - Thu, 12-7 Fri - Sat, 12 - 5 Sun

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2011

Harvest Pale only £2 a pint 
every Weds from 6pm 

20p per pint CAMRA members discount
(Excluding Harvest Pale on Weds after 6pm)

Possibly the largest Continental Beer range in Nottingham
Function Room available for hire 

- for up to 200 people          - for any occasion

Editors note:
This is of course, excellent news for any Real Ale drinker visiting 
Nottingham and doubly so for those who live within or close to the 
city. However, as someone who loves real ale and real cider and 
perry, what a sad indictment this is of a city which would appear 
to have a monoculture as far as the real cider and perry drinker is 
concerned. Most shocking to me is the predominance of national 
brands such as Weston’s - how boring for the real cider drinker!
Anyone out there remember Applejacks? A pub before it’s time... 
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News Brewing
Steve Westby keeps us up to date with the microbrewing scene

We discuss many facets of brewing in the Drinker but 
I think this is the first time we have ever mentioned 
naked brewers! The brewer in question is actually a 

Brewster (that is a female brewer), for it is Sarah Webster the 
landlady of the Corner Pin at Westwood, near Selston. Beers from 
her Naked Brewer brewery appeared for the first time, outside 
of the Corner Pin itself, at the Nottingham Beer Festival, which 
was appropriate as when she was born – she was Sarah Farmer 
back then – her parents lived in a little maisonette in the Park, 
right next to Nottingham Castle.
The inspiration behind the decision to install a brewery in the pub 
was our old friends Greene King! It was their decision to buy out 
and cynically close down Kimberley brewery that made Sarah 
want to do something positive about it. She says, “In this area 
the vast majority of the pubs were Hardys and Hansons’ houses. 
Everybody drank their beer, and customers were unhappy when 
they were taken off the market and replaced by beers brewed in 
Suffolk”. So she thought she’d brew her customers a local beer of 
the sort they liked. 
To gain some brewing experience, she spent time working at 
Amber Ales near Ripley and then prepared the skittle alley at the 
Corner Pin to take on a new role. The brewing equipment was 
delivered in August and by the end of September Sarah was ready 
to start production. Presenters from Mansfield Radio 103.2 were 
invited to add some of the ingredients to the first brew, a 4.5% 
rich ruby beer. This beer was named “Mansfield 103.brew” and 
was set-aside for the Mansfield Beer Festival.

Later the same week Sarah produced 
another beer initially known as the “Virgin 
Brew” until her customers helped her choose 
the name ‘Blush’. Again a 4.5% rich ruby 
beer, hopped slightly differently to the 
‘Mansfield 103.brew’. The first pint sold from 
‘The Naked Brewer Brewing Co.’ was in ‘The 
Corner Pin’ pubs at Westwood, on Saturday 
9th October 2010; and in one night 3 casks 
were emptied. The following week 4 casks 
went to ‘Nottingham Robin Hood Beer 
Festival’ where the beer proved extremely 
popular. Sarah’s latest beer is a 4.7% porter 
called “Palindrome”.

So what about the brewery’s unusual name? No, it does not refer 
to Sarah’s attire - or lack of it - when she is brewing! Windows 
from the pub offer a view into the brewery and so customers can 
walk by and see what’s going on at any time; hence the name.
 

Just as Sarah was firing up the mash tun for the first time, over in 
Heanor Chris Turner was doing the same at his new Coppice Side 
Brewery. The first three beers from this new venture all made 
successful debuts at the Nottingham Beer Festival: Bitter Robin 

a 3.8% traditional bitter; Deception a 4.8% 
copper ale; and Scary Crow a 5.0% strong 
blonde ale. Also now in production is Coppice 
Gold 4.0% golden ale.
Coppice Side Brewery is located on the 
Heanor Gate Industrial estate and shares 
premises with Leadmill Brewery, which 
has relocated there from Denby, although 
the two brewing plants are completely 
separate. Chris, a former director with a print 
production firm, has sunk his 
savings into the business; he 

was always a big real ale fan and when he needed 
to make a change in career he decided to give 
brewing a go. He is finding the change enjoyable, 
but hard work, as he says, “the process is entirely 
manual - there are no labour saving devices or 
fancy control panels”.
Chris has been mentored by Richard Creighton, who has been 
brewing at Leadmill Brewery for eleven years and also runs Bottle 
Brook Brewery in Kilburn near Belper. He has helped Chris choose 
equipment, ingredients and given invaluable advice on how to get 
the best out of them. If the beers I sampled at Nottingham Beer 
festival are anything to go by, he has certainly been given some 
good advice.

The city of Derby has recently seen 
a surge in new breweries with The 
Rowditch starting brewing in May and 
more recently Mr Grundy’s Tavern 
nearby on Ashbourne Road producing its 
first beers in October; a third new brewery 
in the same area should be in operation 
before the end of the year. 
Back in April I reported that Rachel 
Matthews had spent some time working 
at Blue Monkey and was hopeful of buying 
their old plant when they relocated 
to Giltbrook but this did not happen. 
Her intention was to call the new venture the “Dancing Duck 
Brewery”. Since then she has spent some considerable time 

looking at various units all over the area and 
eventually found the perfect building less than a 
mile from her house in Derby, at the start of the 
Ashbourne Road mile.
The brewing vessels have arrived and the 
fabricators started piping it all together in early 
November. The necessary permissions from the 
council and water authorities are still outstanding 
but Rachel is pretty confident that she will get 
these towards the back end of November. Baring 
disasters they are going to try and get a brew out 
for Christmas, it will be tight but Rachel would 
really like to make it happen if at all possible. 

They have three recipes that they are happy with but are still 
debating the strengths; Gold (made with First Gold hops) will be 
around 4.7% and not surprisingly golden in colour. Twenty Two 
will be around 4.3% (using Cascade hops) and a delicious brown 
ale. Ay Up (or “Ey Up” - there seems to be debate about the 
spelling) will be around 4%, pale and intensely hoppy. They are 
also working on some darker beers.
Meanwhile and also in Derbyshire, another new brewery has 
started up, reports Andy Sales, although this one was too late 
to make Nottingham Beer Festival. Situated on the outskirts of 
Smisby Village in the heart of the National Forest you will find 
The Tap House Bar & Restaurant on 
Anwell Lane. This is literally about 20 
yards over the Leicestershire border into 
South Derbyshire. Formerly “Old Mother 
Hubbard’s”, it was purchased by Roger 
Thompson and refurbished throughout in 
October 2006 to modernise the building, 
whilst retaining the country feel. 
Roger is no stranger to beers, pubs 
and wine bars having owned several in 
Sadler Gate, Derby from as long ago as 
1979. His father, John Thompson also 
has a brewery and still brews at the age 
of 82 at Ingleby. Indeed John was one 
of the founders of the microbrewery 
revolution that started in the late 70’s. 
Rogers’ son Luke runs the other pub 
in the business, the Kings Head in 
Coleorton. The Tap House also has several holiday cottages at the 
rear and now a brand new purpose built brewhouse and brewery 
to supply the pub and the Kings Head.  
The brewery is a 5 BBL plant, with all the steel fabrication done 
by Chris Harris. This is a very impressive building with beautiful 
oak doors and would be the envy of many small microbrewers. 
The brewery has three main areas, the main brewery; fermenting 
room; and a conditioning room. The first beer brewed on 24th 
October was Tap House Gold 4.0%. This will soon be followed 
by Ashby Pride at around 3.6% and then a porter for Christmas. 
The beers will hopefully get into the local free trade and will 
appear at Leicester Beer Festival in 2011.
Finally, as we went to press Phil Mallard had completed his 
final brew on his plant in Carlton and it is hoped that Mallard 
beers will start to appear from the new brewery near Southwell 
sometime in November.

Roger Thompson
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The last few weeks have seen 
some high profile events in the city 
that, I am pleased to say, have 

been extremely successful. Thousands 
of new students have arrived to enjoy 
freshers’ fairs and have been sampling the 
Nottingham nightlife at events such as the 
‘Karnival’ night.

The Goose Fair passed by without any 
major issues, with many families enjoying 
the rides and the atmosphere. In the next 
few weeks we are also due to see the 

arrival of the ice rink in Market Square, along with the Christmas 
lights switch on.

We are currently in consultation with the City Council over the 
saturation zone, an area of the city already considered to have 
enough licensed premises, which also addresses the impact their 
customers have on crime and antisocial behaviour, when large 
numbers of revellers are in a limited space. 

There has been a recent increase in the number of off licences 
and we need to ensure they are regularly monitored and continue 
to meet our high standards when it comes to selling alcohol. We 
expect regular identity checks of customers to ensure they are 
old enough to purchase alcohol and that staff are not selling to 
anyone believed to be drunk.

We have received an increased number of reports about 
pickpockets operating in city centre cafes, pubs and clubs. It 
seems they are targeting people who leave bags or coats hanging 
on the backs of chairs, or left on the floor or dance floor. Please 
remain vigilant and do not leave your belongings unattended. 

I joined our Deputy Chief Constable Chris Eyre in attending the 
Purple Flag awards dinner earlier this month, which recognised 
the city as the premier capital of the East Midlands. A lot of hard 

work has taken place over recent 
years to establish Nottingham as great 
city for high-quality entertainment, 
hospitality and a well-connected public 
transport network. 

We are also due to host the first 
Purple Flag ‘Exchange Network’, 
where representatives from accredited 
towns and cities will meet to discuss 
maintaining standards and ways to 
progress even further. 

On a final note, the CAMRA beer festival at Nottingham Castle was 
again extremely popular this year. I attended along with many of 
my friends, and thoroughly enjoyed it - as can be seen below.

City Centre Inspector Andy Townsend reports

Inspector Andy shows he can let his Fez down...
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Amber Valley News

The first Ripley Rail Ale Festival at Butterley Station was a 
soar-away success - despite some appalling weather - with 
920 attendees. ”Hope to see you next year” was an oft-

heard expression and Amber Valley CAMRA hopes to oblige. 54 
beers completely sold out and only a gallon of cider remained at 
closing time on the Sunday afternoon.

The bands were very well received too, notwithstanding the 
power failure that interrupted a fine set by The Alma Boobies; and 
Membership Secretary Gus Manning recruited 19 new members. 
Cropton ‘Black Out’ was voted beer of the festival with Dunham 
Massey ‘Chocolate Cherry Mild’ runner up, followed by an old 
favourite, Sarah Hughes ‘Dark Ruby Mild’. Interestingly, all are of 
the dark variety, perhaps indicative of a shift in drinkers’ tastes 
away from traditional bitters. It should be noted, however, that 
only a fraction of the punters completed the relevant form. Carey 
Organic from Ross on Wye, Herefordshire, triumphed in the cider 
category.

On festival Friday, former Amber Valley MP, Judy Mallaber, worked 
tirelessly all day and she is pictured (right) enjoying a beer with 
staffing officer, Alison Cox. On the same day, Judy’s successor, 
Nigel Mills, put in an appearance 
but in a drinking capacity. It’s good 
to see our elected representatives 
taking time out to frequent our 
festivals.

Our grateful thanks go to festival 
organizer, Nigel Heathcote, and 
a large supporting cast, some of 
whom worked 16-hour days. Those 
who stayed overnight deserve 
particular mention, so thank you 
Chris Rogers, Nathan Dilley and 
Alison Cox. Mansfield CAMRA 
supplied a lot of the equipment and 
half a dozen Derby branch members 
provided much needed assistance. 
Grateful thanks to the Queens Head, 
Marlpool, and Amber Ales who were 
our main sponsors.  Also, we are 
indebted to Leadmill brewery for 
kindly donating the T-shirts and to 
Chris Burrows of Wade Printers. 
Finally, thank you to the Midland 
Railway Heritage Trust for allowing 
us to stage the event.

The second Ripley Rail Ale Festival 
has been provisionally booked for 
29th September to 2nd October, 
2011.

King Alfred Reigns 
Again
The King Alfred (ex-McDonalds 
Farm) is the latest acquisition of 
Pub People, the South Normanton 
based pub group. The attractive 
brewers’ tudor, former Home Ales 
house, in Alfreton town centre 
was serving seven real ales after 
reopening at the end of October. 
Local brewers Amber Ales and 
Blue Monkey were spotted on the 
bar, together with that old staple, 
Timothy Taylor’s Landlord. With the 
Victoria, Devonshire Arms, and the 
‘Good Beer Guide’ listed Wagon and 
Horses in close proximity, Alfreton, 
with its excellent transport links, 
has all the makings of a good night 
out.

Ripley Rail Ale Festival is a Resounding Success

OUR LOCAL HERO

WWW.EVERARDS.CO.UK

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

Proud to be the Official Beer of the Leicester Tigers

EVXXXX_Publican Ad_230w300h_AW.i1   1 13/4/10   11:05:08
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Fare Deals
John Westlake samples some of the places in our area 
where good food and good ale go hand in hand

Taking its name from the hero of Thomas Hughes’ classic 
classroom novel, Tom Brown’s Brasserie, not surprisingly, 
occupies the old Victorian, red-brick schoolhouse in the 

pleasant riverside village of Gunthorpe, just off the A6097 south 
of Lowdham.  Fronted by a heated terrace with fine views across 
the Trent valley, the original building has been much extended 
over the years to create what the owners now describe as ‘a 
modern Continental image’.

Immediately inside is the bar area, where two handpumps offer 
Greene King IPA and St Edmund’s Ale (what a pity there is no 
LocAle represented), whilst the quarry tiled restaurant to the 
rear is a light and airy affair with white paintwork and napery 
contrasting fashionably against the dark, high-back leather chairs 
and matching window blinds.  However, the mirrored disco ball 
suspended from the ceiling does look a little out of place in such a 
pleasant dining environment!

Choosing a corner table with good lighting, I am quickly presented 
with no less than four menus from which to make my selection.  
The lunch menu (12 – 2.30 Monday to Saturday) offers a range of 
sandwiches and char-grill dishes alongside some rather up-market 
pub grub, whilst the a la carte listings include such temptations 
as fillet of Scotch (sic) beef with artichoke puree, potato rosti, 
shallots and broad beans with a black truffle and beef jus 
(£22.50) or, for the veggies among us, Moroccan spiced vegetable 
and goat’s cheese timbale with mint sour cream, fruit couscous 
and a tamarind dressing (£11.95).

But Tom Brown’s also promote an ‘Early Bird’ menu competitively 
priced at £14.95 for two courses and just £2 more for three, 
together with a separate sheet setting out the daily specials, and 
it is here that I find more than enough to whet the appetite.  A 
starter of Stilton, poached pear and walnut and celery salad with 
mustard vinaigrette sounds like a healthy option, but I cannot 
resist the crispy duck egg served with home-made thyme and 
onion sausage, flat cap mushroom, tomato chutney, pancetta 
brittle and finished with a dollop of Tom’s own brown sauce, 
despite a £1.50 supplement.  In many respects it is just a very 
posh all-day breakfast, but I am certainly not disappointed. 

A small white dish already on the table contains roundels of lightly 
salted butter and before the meal arrives, I am offered a choice 
of tasty home baked breads: seeded; olive or sun dried tomato.  
Pretty soon I am also surveying a square, white plate elegantly 
arranged with the crispy pancetta forming a delicate bridge 
between the duck egg and the sausage-topped mushroom.

Whether or not you approve of the somewhat arty presentation, 
there is no denying the amazing intensity of flavour imbued into 
every one of its constituent parts.  The egg has the thinnest of 
crispy coats, whilst remaining gloriously runny within, the yolk 
blending superbly with the piquant, finely chopped tomatoes upon 

which it is seated.  The mushroom is firm and juicy, its smooth 
texture contrasting nicely with the superbly seasoned, herby 
sausage, so more-ish I cannot help wishing the kitchen might 
have been a little more generous in this department.  Rounded 
off with a perfect, crunchy rasher and a first-rate, spicy sauce 
(available to buy in bottles), it is an almost faultless beginning 
and bodes well for what is to come.

The choice for mains is no less mouth-watering, but one of the 
special dishes of the day has caught my eye and I find myself 
unable to resist straying into supplement territory once again.  
Sea bream is one of my favourite denizens of the deep and there 
it is just waiting for me, served with a salt cod potato cake, 
spinach, fennel salad and finished with a sorrel cream sauce 
(£2.50 extra).

It is not long before an unusual white, ovoid plate arrives bearing 
three generous, seared fillets balanced atop a column comprising 
the other components, a bit like an edible construction set, which 
seems to be the presentational vogue in trendy restaurants these 
days.  Nevertheless, it is what it tastes like that counts and this 
is little short of stunning.  The fish has been cooked to perfection, 
the skin beautifully crisped while the flesh below is firm and moist 
and absolutely bursting with flavour.  The nicely browned fishcake 
is equally tasty, whilst the wilted baby spinach leaves separating 
the two bring a welcome splash of colour and added texture to the 
dish.  The pale primrose, sorrel sea around the base is also utterly 
delectable and delicate, as well as being pleasing to the eye, while 
the topmost garnish of shredded fennel salad has the merest hint 
of aniseed and just the right acidity to cut through the richness of 
the sauce.

Indeed, the whole meal has been a perfect marriage of taste 
sensations delivered by a very assured, award-winning kitchen 
that obviously knows what it is doing. The service has been 
equally professional and attentive and although I have no room 
for dessert (toffee apple cheesecake with candy floss or rich 
chocolate parfait with chocolate fudge will no doubt lure those 
who cannot resist a nice pudding), I am more than happy to 
relax and let the digestive juices get to work over a good, strong 
espresso coffee.

Unlike Gunthorpe with its waterside setting, Radcliffe-on-
Trent is perversely some distance from the river, but at least 

with the benefit of its own bypass on the A52 helping to keep the 
village centre, where the Royal Oak Pub and Kitchen stands right 
at its heart, mercifully free from most of the heavy traffic.

Recently acquired by the energetic Mole Face Pub Company, who 
are already carving out a solid reputation for themselves with 
outlets such as the Lord Nelson at Burton Joyce and the Trent 
Bridge based Larwood & Voce, the Royal Oak is an unashamed 
gastro-pub, easily recognisable by its cream painted exterior 
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Tom Brown’s Brasserie
Trentside, Gunthorpe, Nottingham, NG14 7FB
Tel: 0115 9663642
www.tombrowns.co.uk
Meals served every day 12 – 2.30 (3 on Sunday) and 6 – 10.

The Royal Oak Pub & Kitchen
Main Road, Radcliffe-on-Trent, Nottingham, NG12 2FD
Tel; 0115 9335659
www.royaloakpubandkitchen.co.uk
Meals served 12 – 3 Monday to Friday (12 – 5 Saturday and 
Sunday) and 5 – 9 Monday to Thursday (5 – 10 Friday and 
Saturday).  Breakfast every day 10 – 12.

Fare Deals
and large, leaded bay windows butting straight onto the street, 
complete with a small, wooden-decked sun terrace just to the 
right.  Stepping inside, a spacious drinking and dining area wraps 
around a central bar where handpumps dispense excellent Castle 
Rock Harvest Pale, a good ‘LocAle’ choice, alongside Sharp’s 
Doombar from Cornwall and a regularly changing guest beer.  The 
decor is primarily deep red and cream, nicely contrasted in the 
main eating area by interesting slate blue wallpaper, featuring old 
black and white engravings, while the furniture is mainly of the 
simple, dark wood variety, supplemented by some matching dark 
red banquette seating.  My only niggle is that the complete lack of 
curtains or blinds lends a certain starkness to the scene.

The seasonality of food helps to write the menus here and it is 
locally sourced wherever possible, with such delights as Long 
Clawson Stilton, asparagus from Bilsthorpe and George Stafford’s 
famous black pudding all featuring amongst the list of starters 
on the dinner menu.  However, at lunchtime the choice is a little 
more restricted and as I don’t fancy the root vegetable soup of 
the day with crusty bread (£4.50), I opt instead for devilled ox 
kidneys (£5.00), served on a choice of white or brown toast.

The room is filling up but I do not have too long to wait before I 
am eyeing a chunky slice of toasted, home-made granary bread 
topped with piping hot chunks of tender kidney, nicely pink in 
the middle, coated in a rich, savoury sauce and finished with a 
peppery watercress garnish.  It is certainly all very flavoursome, 
if not particularly ‘devilish’, but that is nothing a good shot of 
Tabasco cannot put right.

Were it evening time, I might be tempted by the grilled smoked 
haddock with fennel and cucumber salad and served with a 
poached egg (£10.50), or even a veggie dish of bubble and 
squeak cake, vine tomato salad and vintage Red Leicester 
(£11.50) sounds good, but at midday on a Friday, I decide to go 
for one of the fish options: traditional fish ‘n chips with marrowfat 
peas (£7.95); Royal Oak fishcakes with a chorizo dressing and 
fennel salad or pan fried hake fillet, Bombay potatoes and minted 
yoghurt (both £9.95).  It is the latter in the end that finally wins 
me over, but I am disappointed to be told that there has been a 
run on the Bombay spuds and they have all gone.  Not to worry.  

I have spotted that the chips here at the Royal Oak are cooked 
in beef dripping and although it doesn’t sound like the healthiest 
choice, I decide to try a small portion in the interests of research!

When the meal arrives, I am impressed to see the chips are 
presented in a dinky, miniature deep fryer.  I am even more 
impressed with the chips themselves, nicely golden, crispy on 
the outside whilst light and fluffy within and so much tastier than 
any I have tried for a very long time.  Alongside is a generously 
cut fillet of meaty fish riding on a bed of mixed leaves and 
finely sliced red onion that has been drizzled with a well made 
vinaigrette dressing, just sharp enough to challenge the richness 
of the accompanying anchovy butter.  More importantly, the taste 
and texture of the hake are absolutely spot on, my only quibble 
being that the skin really ought to be a bit crispier.  However, it 
is a minor detail and detracts little from an otherwise thoroughly 
enjoyable meal.

Those with a sweet tooth or larger appetite might like to conclude 
with a dessert such as a lemon posset, pineapple sorbet and 
home-made honeycomb (£4.00) or even a selection of British 
cheeses with chutney and wheat wafers (£6.00), but feeling 
replete, I settle back and idly ponder the curtain-less view of 
village activity outside.
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Cooking with Ale and Cider

 

 
 
 
 

Method
 

 

Ingredients
 

4 - 6 (depending upon size) lean 
slices (rashers) of belly pork 
Vegetable oil (Olive oil is best) 
1 large onion, diced  
1 clove garlic, crushed  
Freshly ground black pepper 
2 - 4 mushrooms (depending 
upon size; flat/field are ideal), 
finely sliced/diced 
200 mls rice (Arborio or risotto 
rice is best but long grain, wild or 
brown will do) 
2 x 500ml / 1 pint bottles of real 
cider (dry or medium - sharper 
the better) 
About 3/4 pint stock - chicken, 
pork or vegetable (stock cubes 
are fine) 
1 tin sweetcorn (or frozen 
equivalent) 
1 tin garden peas (or frozen 
equivalent) 
Seasoning to taste 
 

Optional 
Chinese 5-Spice seasoning 
Small pot Soured Cream or Creme 
Fraiche 
White pepper for ‘heat’

NB: The proportion of cider to stock is open to interpretation!

Trim the belly pork of any rind, bone and gristle/sinew. Trim off any excess fat. Slice / dice 
into small pieces about 12mm (1/2”) wide (lardons). Heat a large, deep frying pan or large 
saucepan over a medium heat and add about a tablespoon of oil. Add the pork and cook, 
stirring occasionally until really well browned all over. Remove the pan from the heat and 
drain off all fat. Place about 4 pieces of kitchen roll onto a plate and spoon the cooked pork 
onto this to soak up any remaining fat; leave to drain. Pour off any remaining fat from the 
pan but do not clean or wipe the pan. 
 

Reduce the heat slightly, put the pan back on the hob and add about 2 tablespoons of 
oil to the pan. Add plenty of freshly ground black pepper and then the diced onion. Stir 
occasionally until starting to soften and then add the crushed garlic. Cook, stirring for 
a minute or two and add the cooked pork. Cook for a minute or two and then add the 
mushrooms. Mix well in the pan, heat through and then add the rice; cook stirring for a 
couple of minutes until the rice is well coated with oil, but don’t allow the rice to brown. 

Add about a quarter of the cider and stir well. Stir occasionally until the liquid is starting 
to be absorbed, then add another quarter of the cider and stir well. Continue stirring 
occasionally and adding the cider as the liquid is absorbed, until at least half of the cider has 
been used. 

Drain the sweetcorn and peas, and add to the pan, stirring well. Add some of the stock 
and continue to cook, adding further stock when required as the liquid is absorbed. After 
20 minutes or so from adding the first of the cider, taste the rice to check how well it is 
cooked. Cooking time for risottos can be very variable and depends a lot upon the type of 
rice used; the target is for the rice to be cooked through and the risotto to have a creamy 
consistency - it shouldn’t be dry. Don’t panic if you find you need to add more liquid. Check 
the seasoning and adjust if necessary.

We serve this simply in warm bowls with slices of fresh, crusty bread - and of course dry 
cider. It is just as good plated with a mixed crisp green salad. 
 

Note on Options 
A half-teaspoon or so of Chinese 5-Spice powder added after the cider adds a subtle oriental 
flavour. Stirring in a small pot of Soured Cream or Creme Fraiche when cooking is complete 
gives a more creamy texture. 

Pork and Cider 
Risotto Cheap, warming, filling - and easy to cook in one pan... Guest chef Ray Blockley of Torkard 

Cider rummages around for another recipe to suit Jamie Ale-lovers incessant demands for good 
grub. This recipe resulted from bloke-style “bung-it-in-if-you’ve-got-it” cooking at its best!
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The City Pages
Limoges is easy to get to and a great place to potter around for a few days, as John Westlake reports.

It is probably fair to say that there are not many brewers 
in the world who are also qualified optometrists but Limoges 
in central France, a city more famous for its porcelain than its 

beers, can certainly lay claim to one.

A delayed Ryanair flight direct 
from East Midlands sees me 
arrive early in the evening so, 
after checking in to my hotel, 
I head straight for a brewpub 
I have heard about, which 
turns out to be conveniently 
located just around the 
corner.  Occupying a corner 
site overlooking Place Denis-
Dussoubs, Brasserie Michard 
was established in 1987 
as an independent, family 

owned bar and microbrewery, the shiny copper, brick-clad brewing 
vessels still holding centre stage right inside the main entrance 
where Monsieur Michard, having trained in Belgium, developed 
a range of high-quality, top-fermented ales based upon locally 
sourced barley malt, imported Czech hops and water from the 
surrounding hills of Limousin, which as it happens, proved to be 
ideal for brewing purposes.  

Not surprisingly, the brasserie proved a great hit with the locals 
and its popularity remains undiminished to this day, its simple 
wooden furnishings, quarry tiled floor and impressive array 
of Gallic breweriana around the walls all helping to create a 
relaxed and friendly environment in which to enjoy a glass or 
two, perhaps to wash down one of the house speciality, cheese-

topped flammekueches.  
There is even a wicker 
hot air balloon basket 
suspended from a 
suitably painted ceiling 
providing a novel 
focal point and topic 
of conversation for 
newcomers.

Some years ago, 
however, Julie Michard, 
who had embarked 
upon a career in eye-
care, came to realise 
how dependent the family business was upon her father and 
could not bear the thought that it could all come crashing down if 
anything happened to him.  Resolving that she was not going to 

let this happen, 
Julie decided 
upon a life-
changing move 
from adjusting 
customers’ 
glasses to filling 
them up instead.

“I spent almost 
eight years 
learning how 
to be a brewer 
with my father,” 
Julie tells.  “Now, 
with the new 

computer controlled equipment, I am able to produce all the beer 
we need almost single-handedly”.

Indeed, we are sitting in the hospitality area of the brand new 
brewhouse the family opened along Allée du Faugeras on the 
northern outskirts of town in June 2008 to cope with increasing 
demand, the hi-tech and impressive, stainless steel kit silhouetted 
against a huge window to the rear of the premises.  In putting 
this ambitious plan together, Julie turned for help to another 
family business, Kaspar Schultz, founded by a Bamberg based 
coppersmith, Christian Schultz, in the early part of 1677 and 
which is today a tenth generation, world-beating, brewery 
engineering concern, famous for its innovative design and ground-
breaking ‘SchoKo’ energy saving, gentle boil brewing system.

There are five unfiltered and unpasteurised beers in Julie’s 
portfolio, and all are made using only hops, yeast, malt and water, 
much in line with the famous, German beer purity laws of 1516.  
And very good they are too:

Michard Blonde, at 4.5%, is straw coloured and crystal clear in 
the glass with a delightfully floral hop aroma, which is echoed 



1�www.nottinghamcamra.org December 2010 / January 2011

Limoges is easy to get to and a great place to potter around for a few days, as John Westlake reports.

The City Pages

on the tongue with grassy notes set against a full-bodied malt 
character ensuring good mouth-feel and culminating in a long, 
dry, decidedly hoppy finish derived from the two Saaz varieties 
employed in the boil.  The slightly weaker Blanche uses 45% 
wheat malt in the mash to create its typically hazy, pale gold 
appearance and palate redolent of vanilla and bananas.  Perfectly 
balanced and with a low level of carbonation, it is a highly 
accomplished, easy-drinking classic and quite possibly the best 
wheat beer I have ever had the pleasure to drink in France.

Checking in at 5.5%, Michard Ambrée is deep amber in hue 
with roasted grains on the nose and reflected again in the 
mouth, combining with rich caramel and bonfire toffee flavours 
in an attempt to fend off a late assault from spicy Czech hops 
that ultimately achieve some success in a long and satisfyingly 
bittersweet finish.  But it is the Brune at 6%, which is Julie’s 
personal favourite, an altogether sweeter, more complex beer in 
the Belgian style that pours a deep chestnut with a tight fawn 
head.  Roasted malt dominates both aroma and palate, the latter 
reinforced with distinct espresso coffee and caramel notes, with 
hints of dried fruits and bonfire toffee bringing up the rear.  It is 
a finely crafted beer that Julie admits appeals more to her female 
clientele, but for me it is just a tad too sweet.

 Fortunately, this is a criticism I certainly cannot level against 
the final beer in the Michard stable, another Belgian influenced 
creation in the style of a monastic grand cru ale, bottle-
conditioned and at 7.5%, strong enough to demand a certain 
level of respect.  Named after the first bishop of Limoges, Abbaye 
de Saint Martial undergoes a secondary fermentation in its 50cl 
bottles, but can still be 
poured a clear, deep 
amber with a little care.  
A heady aroma of fruit 
and spice heralds an 
intricate and intensely 
flavoured, full-bodied 
palate oozing with 
orange fruit and powerful 
spicy notes, to my mind 
reminiscent of Orval, one 
of Belgium’s true Trappist 
beers, and concluding in 
an extended, warming 
and joyously alcoholic 
finale.  It is a triumph 
of the brewer’s art and 
really does deserve a 
wider audience.

Julie Michard is not content to rest on her laurels, however, as I 
find out having spotted an unusual steel and copper contraption 

standing apart from most of the other vessels in the brewery.  
“That’s our still,” Julie explains with almost infectious enthusiasm.  
“We have started to develop our own single malt whisky.”  It is 
43% and being a little over three years old, only just qualifies for 
the whisky moniker, but given time – lots of time – to properly 
mature, I can see it becoming another imaginative and original 
feather in Julie’s cap.

I am only here for a few days but Limoges has another 
surprise in store for me before I leave.  Just across one of the 
ancient bridges spanning the Vienne River, at 19 Avenue du 

Martial de Lattre de Tassigny, I come across Cave du Pont Neuf, 
a sort of wine shop-cum-delicatessen with its own small brewing 
plant tucked into the rear storeroom, upon which the father 
and son proprietors fashion two 6%, bottle-conditioned ales.  
Unfiltered, certainly unpasteurised and double fermented in what 
they claim to be the ‘Abbey’ style, both the pale straw La Biére 
des Ponts Blonde and the understandably darker Ambrée exude 
a distinct, astringently dry, cidery character not unlike some of 
the Belgian lambic beers I have sampled in the past.  Although 
they represent a beer style that is not one of my favourites, it is 
heartening to see that microbrewing is alive and well in a land 
historically much more in tune with wine and cognac than beer.  
Indeed, I discover at least two other small operators in the same 
Limousin region, the Brasserie Dumazeau-Braunstein at Nieul 

that produces La Barbotine Blanche, a very agreeable wheat beer 
at 5.9% and the Martialot family brewery in Coulerolles, which 
makes a malty, 7% Ambrée from locally sourced ingredients 
under the La Lémovice banner.  Sacre bleu!  Could beer tourism 
actually become a thing of the future in La Belle France?
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Bike Ride

The next ride will be on Sunday 
5th December, in the Beeston 
area. Meet at The Crown, Beeston; 

11.15am. Any one wishing to bring their 
bikes by car can leave it at Derby Street 
Middle car park. See: 
[ http://www.broxtowe.gov.uk/index.aspx?articleid=962 ]
Any type of bike will be OK and all levels of cyclist are welcome 
to join us. All rides are tailored to suit the least experienced and 
slowest cyclist. We usually get to visit three or four pubs.
Route to be decided, but will be kept reasonably short due to the 
days getting shorter and colder. Please phone beforehand as the 
ride may always be cancelled if the weather is bad or the forecast 
is poor.
If you are interested in joining us please phone me before you 
turn out on the following number: Howard Clark : 07775768400

Snippets
New Chair for Nottingham CAMRA

Following the death of Spyke Golding, an emergency 
meeting of the Branch Committee was held to discuss the 
roles previously undertaken by Spyke. The most obvious 

post that had to be filled quite quickly was that of Branch Chair. 

Although no one wanted to quickly step into Spyke’s shoes, the 
role of Chair is very important and we needed someone to take 
over the role as soon as possible. After some discussion, it was 
agreed that Steve Westby would take over the role until the 
Branch AGM on 24 February, 2011. David Mason will continue 
as Deputy Chair. 

Nottingham CAMRA gets networking

Nottingham CAMRA now has its own Facebook page 
and Facebook Group page. Typing “Nottingham camra” 
into the search box should lead you straight to links to 

both our homepage and Group homepage, as well as to our 
Nottingham 2011 Beer & Cider Festival event page. Well, we 
hope they will! Some of us struggle with anything which isn’t 
powered by steam...
Feel free to sign up to any or all; the group home page in 
particular is to flag up messages, meetings, and events that 
we think folks may want to know about, members and non-
members. Our home page carries links to items and videos 
which relate to Nottingham CAMRA but obviously are beyond 
the scope of a printed Nottingham Drinker. There are also photo 
albums of events and interesting snippets. Help us to spread the 
word, get out there and increase our on-line presence.
One cautionary note though: All of the Facebook pages for 
Nottingham CAMRA are closely monitored to prevent abuse 
and misuse, in particular the posting of images and links that 
may cause offence or that do not meet the aims of Nottingham 
CAMRA branch. We really hope that doesn’t put anyone off 
though! If you think you have items worthy of posting, just 
contact one of the admins.  
We are currently looking at getting Twittering too! 

One of the last things Spyke did as editor of the Drinker, 
before his sad passing, was to commission 8 beers to 
commemorate the 100 edition of the Drinker.

The brewers who rose to the challenge were Alcazar of Basford, 
Blue Monkey at Giltbrook, Castle Rock in Nottingham, Full Mash 
out at Stapleford, Holland from Kimberley, Magpie just behind the 
Notts County ground in the city, Nottingham at the back of the 
Plough in Radford and Reality down in Beeston.
The eight brews were split between two pubs: the Globe near 
Trent Bridge and the Cross Keys on Byard Lane. Each beer was 
given a number between 1 and 8 by the pubs, so it would be a 
completely ‘blind’ tasting. Then an invite was thrown open to 
CAMRA members to come and taste them, the week before the 
beer festival.

It was a going 
to be a tough 
job and 17 
hardy souls 
volunteered for 
the onerous 
task. I set to 
and produced 
a simple score 
sheet for 
everyone to 
record their 
judgements. (It 
had to be simple, 
I came up with 
it!)
The ‘selection 

panel’ met first at the Globe and started with their first 
‘numbered’ beer to assess it under the 4 categories of: Look, 
Aroma, Taste, and then their overall impression of the beer. 
So, after much quizzical peering, sniffing, sipping and various 
amounts of pontificating as to the merits of each brew, we worked 
our way through the first 4 offerings. It was then onto the Cross 
Keys and the process started all over again on the next four 
beers.
After an 
enjoyable 
evening, I 
collected in the 
score sheets 
and wend 
my merry 
way home 
for a nights 
rest before 
‘counting up 
the scores’. It 
was a fairly 
close run thing 
with only a 
few points 
separating all 
the entrants 
and less that 
10 separating 
the top 3.
The beer 
crowned as number one, was Centurion by Nottingham brewery; 
closely followed by Modern Art Thinking from Castle Rock; and in 
third place was 100 Hoppy Editions brewed at Holland.
Thanks to all the brewers who took the time to produce the beers.
Our thanks also go to the management and staff at the Globe, the 
Cross Keys, and also to Great Northern Inns for allowing this to 
happen. 
And finally thanks to all the volunteers who came along to help 
me sample and score the beers.  

100 Beers
Ray Kirby explains all

Cask Marque News
Congratulations to these recent new additions: 
Andy & Donna Moon: The Cross Keys, Castle Donnington 
      DE74 2NR   
Cara Robin: The Free Man, Nottingham NG4 1JD
Kenny Sissons: The Samuel Hall, Sherwood NG5 2JN
Darren Hunt: The Steamboat, Sawley NG10 2FY
John Previll: The Stag & Pheasant, Mansfield NG18 1NU 

The first of the 100 Beers at the Globe. 
Even I can read those numbers.

A totally realistic non-posed photo showing the 
avid ND-reading bar-staff at the Cross Keys... 

Festival Film
Nottingham-based filmmaker Anthony McCourt of Push Media 
has made a short film record of this year’s Nottingham Robin 
Hood Festival. It can be seen by visiting their website:
www.pushmedia.org.uk or by searching on youtube. 
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Another Amazing Beer Festival!
•	 Over 21,000 customers through the gate
•	 Total number of cask beers on sale 856 (up from 698 last 

year and a world record)
•	 10,200 gallons of beer sold (170,000 half pint servings up 

from 135,000 last year)
•	 333 tubs of cider sold, 2nd only to the Great British Beer 

Festival. An increase of 40% on 2009, and 220% on 
2008

Despite rumours to the contrary, we did not run out of 
beer on Saturday night as there were still about 50 casks 
on sale at closing time. However we did decide that it was 

not worth opening for the short Sunday session, which we always 
advertise as being “subject to remaining stocks of beer”.

A lot of people have written in to say just how much they enjoyed 
the festival; here is just a small sample:

“I’d like to let you know that this year’s festival was THE 
best beer festival I’ve ever been too..... and I’ve been to 
A LOT. Real top drawer stuff. An amazing effort by you 
and your team. Each year I spread the word and more and 
more people agree with me that the festival cannot be 
faulted.” Steve Webster

“I have to say this year’s festival was the best, not just 
the best Nottingham festival but the best out of all the 
festivals I’ve ever been to! I visited on the Thursday 
and had a fantastic day and will be back again next year 
without doubt. The quantity of beer was fantastic and the 
organisation of which was faultless, the numbering and 
maps of the halls again outstanding. Bar service again was 
faultless, all those members giving up time to serve was 
awesome.”  Andy Cursons

“The range and quality of the beers was excellent. 
Entertainment was also excellent.” John Dragun

“This festival is probably the best in the country for me. 
The magnificent choice of brand new dark ales is always 
breathtaking. It’s great that people could buy the Festival 
T-shirt rather than it be restricted to the volunteers only.” 
Stephen Lilley

But inevitably we didn’t get it all right and we have things to 
correct for next year. Surprisingly the most complaints we have 
received have been about the beer list in the programme being 
printed in white on a black background, making it impossible to 
make notes – a mistake we won’t make again. One of the toilet 
blocks failed to arrive and there were some complaints about 
the hand washing gel, etc., again all to be rectified next year. 
We will of course be ordering even more cider and perry, we are 
determined not to completely sell out.

Finally, we have been asked if after having 856 different beers this 
year we will be going for the thousand in 2011. Certainly not! It 
can’t be done, err… well it does seem a bit of a challenge, so we 
will have to think about it.

Thanks to Our Volunteers
The success of the festival is down to a dedicated team of 
volunteers who put in many hours of unpaid work. As Festival 
Coordinator I would like to offer a sincere vote of thanks to them 
all. 

Without their help there would be no Festival. 
Steve Westby - Festival Organiser.
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Soak up some of the great, friendly atmosphere of the 2010 Nottingham Robin Hood Festival
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newcomer to the festival, Jollydale from Stamford, Lincolnshire. 
As for my personal favourites it was very difficult, but I will settle 
for Carey Organic cider from Carey, Herefordshire and a perry 
also from Herefordshire, Swallowfields ‘Painted Lady’ from Hope 
Mansell.

Although it is towels on pumps for this year at Nottingham, the 
feedback we get is invaluable for planning next year’s cider bar 
so that we can get you even more of the ciders and perries 
you like! As you probably know, cider and perry is made in the 
autumn when the fruit is ready, unlike beer, which is brewed all 
year round. This means that the 2011 bar will consist almost 
entirely of cider and perry made during the autumn of 2010. 
Fortunately for all of us, 2010 has been a bumper year for apples 
and pears, so the cider and perry available next year should 
be both plentiful and of high quality when it becomes available 
around Easter 2011.

Nottingham next year is certainly something to look forward to, 
but there are plenty of other festivals with excellent cider bars. 
CAMRA’s top five selling bars are Reading (early May) hosting the 
National Cider and Perry Championships; GBBF (early August), 
fine if you can stand London; Worcester (mid August) hosting 
the West Midlands Cider Championship; Peterborough (August 
Bank Holiday), should be brilliant if it ever stops raining there; 
and of course, Nottingham (mid October). Many other CAMRA 
festivals also run excellent cider bars as, increasingly, do some 
pub festivals. All in all, there is much to anticipate. See you at 
Nottingham 2011. Wassail!

We have all survived another Nottingham Beer and Cider 
Festival; it certainly was the biggest ever and arguably the best 
too. The cider bar sold a staggering 13,320 pints of cider and 
perry, up an amazing 40% on 2009. I’m pretty sure that this 
makes Nottingham the second biggest cider bar in the country, 
beaten only by the Great British Beer Festival (GBBF) held at 
Earls Court. Sales on the lower bar in the bandstand tent were 
particularly impressive; the reorganization down there allowed 
for a bigger and more visible cider bar. Bigger but not big enough; 
you managed to drink it dry by 8pm Saturday so there will be 
more cider and perry there next year. The top bar lasted longer, 
until 10pm Saturday; next year we are determined to last right 
through to then end of the festival.

Not surprisingly the best selling cider was Broadoak ‘Moonshine’ 
clocking up 880 pints and the best selling perry was Broadoak 
‘Perry’ with 680 pints. I know you like them, but please try 
some of the other excellent ciders and perries on the bar! Other 
ciders that you really went for, were Gwynt y Ddraig ‘Black 
Dragon’ from Pontypridd, Glamorgan and Hecks ‘Port Wine of 
Glastonbury’ from Street, Somerset. Overall, sweeter ciders 
massively outsold drier ones, but two dry ciders which were very 
well received were Naish’s ‘Badger’s Spit’ from West Pennard, 
Somerset and a newcomer to the festival, Skidbrooke from 
Louth, Lincolnshire. I know that in the beer department there is 
a strong emphasis on local ale; this is difficult with cider since 
this is not really a cider-making region. Nevertheless one very 
local cider, ‘2 Bees’ from Torkard Cider, made at Hucknall, proved 
to be extremely popular, as did another fairly local cider and a 

Thoughts from the Cider Bar: Chris Rogers reports

Next Year
Although still to be officially 
confirmed the dates of next 
year’s festival should be 13th 
to 15th October, 2011. Look 
out for the 2011 Festival Logo 
which will be a tribute to the 
late Spyke Golding.

Frantic activity getting the 
cider & perry bars ready for 

opening. That is a whole heap 
of tubs to shift about... 
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Local brewers on top form at Nottingham
Phil Ducks Out 

Fifteen years after launching his first beer at Nottingham 
Beer Festival, Phil Mallard this year showcased ten of his 

excellent brews to mark his retirement from brewing. 

The Mallard Brewery name will live on though as it is being taken 
over by Steve Hussey of the Hearty Good Fellow, Southwell and 
relocating to a location near the pub. Phil Mallard will oversee the 

early brews to ensure that his high standards of quality continue.
Photo courtesy of Graham Kerry. 

SIBA Gold Award for Nottingham
Philip Darby of 
Nottingham Brwery 
shows off both his 
Gold Award - and 
his bad taste in 
trousers!
Photo courtesy of 
Graham Kerry. 

The Blue Monkey stand 
before kick-off and fully 

manned when the punters 
arrived for some Blue 

Monkey-business

The Everards 
stand near the 
bandstand area 

was usually 
busy. I don’t 

know what this 
lass is serving, 
but whatever 
it is, I think 
I want some 

judging by her 
expression!

Castle Rock were well 
represented with their 
own bar area near the 
bandstand, as well as a 
cask or two in the top 

marquee
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Brewery Visit

History

The Fox and Crown in Old Basford has quite a long 
history, being mentioned in documents as far back as 1707 
when James Pearson was recorded as an innkeeper, butcher 

and gaoler. During the 18th century the pub also had a bowling 
green on the site and sometimes went by the name The Bowling 
Green as well as the Fox and Crown. To discover more of the 
fascinating history of the pub go to www.alcazar.co.uk and click 
on “History of the Fox and Crown”. In later years it became a 
Shipstones pub and there is no way of knowing if it would have 
survived into the 21st century, as so many other pubs in the area 
have disappeared, if it had not been for a change of direction in 
the late nineties.
This happened when it was taken over by Fiddlers Ales who 
completely refurbished the pub and installed a modern brewplant 
in buildings to the rear. The 10-barrel equipment was originally 
destined for the USA, but never made it that far and brewing 
started in Basford in December 1996. Harvey Gould was the 
brewer back then, who now works nearby at Murphys, and three 
regular beers were produced Mild 3.4% ABV, Best Bitter 3.7%, 
and Finest at 4.5%.
It was all change again in 1999 when Canadian David Allen 
took over. He renamed the brewery ‘Alcazar’ after the Alcazar 
of Segovia, a castle-palace, in the walled city of Segovia, Spain, 
where David and his family regularly took their holidays. As well 
as renaming the brewery, David also introduced a new and far 
wider range of beers, many of which are still brewed today, and 
in 2005 he recruited Dave Steeple as brewer from the Orchard 
brewery in Barnsley.
The running of the pub and brewery transferred to Turnstone 
Taverns in 2006 but Dave Steeple still remains as brewer. Most of 
the output from the brewery goes into the pub and to two other 
Turnstones outlets the Little Acorn in Ilkeston and the Railway 
at Langley Mill. Some Alcazar beer also finds its way into the 
free trade either through swaps with other breweries or direct, 
although this is somewhat limited as there is no sales team and 
we have found that telephone contact is not easy. Unfortunately 
the interesting range of bottled beers that used to be produced, 
including an 8% imperial stout and a 7.5% old ale, have been 
discontinued. 

SIBA Midlands Gold Medal Winner
But enough of this history, what about 
the stuff that really matters: the beer? 
Well Dave certainly knows how to produce 
some excellent beer and to prove it 
Windjammer I.P.A. was awarded a gold 
medal in the Strong Ales category, and 
silver medallist overall, at the recent 
Society of Independent Brewers Midlands 
Beer Competition; a commendable 
achievement indeed out of a field of 223 
brews. This 6.0% traditional India Pale Ale 
is indeed an outstanding beer, strong and 
hoppy, being brewed with five varieties of 

American hops. 
Five flagship beers are regularly produced 
(see list) and Windjammer alternates 
with Bombay Castle 6.5%, which is an 
English-style India Pale Ale, brewed with 
English hops. Seasonal or occasional 
beers include: Black Fox, a 3.9% dark 
mild; Nottingham Nog, a 4.2% amber-
coloured session ale, Desert Fox; a 4.3% 
cask conditioned lager; Mocha stout, a 
rich stout at 5.0%; and Maple Magic, 
a festive porter with a unique blend of 
spices and maple syrup.

Head Brewer at Alcazar, 
Dave Steeple (left) 
spends some time 
showing Steve Westby 
around the brewery - 
and of course, talks him 
into sampling some of 
his Alcazar beers.

Looking down onto the fermenting vessels from 
above the hot liquor tank 

The grist case (blue) feeding into the mash 
tun; the copper is to the left

The fermenting vessels 

Much of the brewery can be seen from outside
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Regular Brews 

Brewery Visit

The Fox and Crown
As the brewery tap, the Fox and Crown is the best place to sample 
the range of Alcazar beers, it is easy to get to as well, as it is only 
a short walk from the Basford Tram stop. If you have a designated 
driver, it is on Church Street, just off the ring road as it crosses 
the railway bridge by the Radford Road/Vernon Road junction. It 
is a friendly open plan pub, with a beer garden to the rear where 
there is a window through which the brewery can be observed. 
Beer apart, it is worth a visit just to sample the excellent Thai 
food. Don’t make a special journey just yet to sample the award 
winning Windjammer IPA though as it has just been replaced by 
Bombay Castle for the time being, although we are sure you will 
find it equally pleasing.

Brewery Tap

Vixen’s Vice 5.2% 
A pale strong ale, clean and 
crisp, with a smooth, full 
flavoured hop character.

Foxtale Ale �.�%
A classic premium bitter, amber 
in colour with a sweet edge and 
full bodied flavour. Also known 
as Brush Bitter in the Fox and 
Crown.

New Dawn �.5%
A golden ale made with North 
American hops, giving a unique 
fruit aroma and mild hop finish.

Alcazar Ale �.0%
A pale ale made with five 
varieties of hops. It is full 
flavoured with a fruity aroma and 
dry hoppy finish.

Sheriff’s Gold �.�%
A pale session ale with Goldings 
and First Gold hops. Easy 
drinking with a light hop flavour.

A tempting line-up of Alcazar hand-pulls on the 
Fox & Crown’s bar

The large mural on the wall outside the Fox & 
Crown tells you you’ve arrived 

The copper at Alcazar
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I know what you’re thinking. Beer 
judges have a charmed life. All sat 
round a table, having a good gossip, 

drinking free beer that’s brought over to 
you. Then noshing a free lunch before 
enjoying more free beer. How hard can 
that be? Well, this year I was given an 
opportunity to find out. And it’s not all 
just drink, drink, drink…

Many CAMRA festivals choose a champion 
beer, perhaps by public vote or a tasting 
panel. Nottingham is a little different 
in that it hosts the Midlands round of a 
national competition for brewers who are 
members of the Society of Independent 
Brewers (SIBA). Beers are judged in eight 
categories, the winners of each then being 
judged against each other to choose a 
Supreme Champion.

So, who is it that gets to decide? A 
wide range of beery people: brewers, 
publicans, technicians, retailers, writers… 
all sharing a love of great cask beer. 
Yes, there’s banter around the table 
with certain characters unafraid to give 
trenchant opinions. But the winners aren’t 
decided by round-table waffle; each judge 
awards marks in secret on a numeric scale 
against characteristics such as aroma, 
appearance and flavour. And remember, 
the judges don’t know the beer’s name or 
the brewer; they’re just referred to by a 
number.

Of course, with hundreds of beers entered 
into the competition you don’t get to 
judge every single one. Beers in each 
category are divided up between groups 
of judges so being able to arrive at a 
concise judgement from a small sample is 
key. After all, with perhaps 9 - 12 beers 
for your consideration, you’re not going 
to be taking your time over a half-pint 
of each. The glasses of water and plates 
of crackers provided as palate-cleansers 

aren’t an affectation, either - they’re a 
necessity. As a judge, you need to give 
each beer an equal chance to impress.

I was happy to have been allocated the 
categories that I wanted to judge. Both 
showed me just how challenging this 
judging malarkey can be. Speciality beer 
was rather a catch-all 
– it could be the use of 
adjuncts such as oats 
or wheat or a flavouring 
such as fruit or spice 
– but the beer needed 
to be appealing first 
and foremost. A poorly-
brewed beer with a ton 
of spice dumped into it is 
still a bad beer.  

The other category I 
judged, the milds, proved 
to be a real eye-opener 
with a huge range of 
colours (light gold to 
bruise-black) and flavours 
(lactic sourness to roast 
and hops). This variety 
provoked a healthy 
discussion around the 
table – should the mild 
‘style’ be prescriptive 
or should we embrace 
the wide range of 
interpretations?

With the final forms 
submitted, the judges 
could go and buy a beer 
for themselves. To be 
honest, not knowing 
which beers you’d just 
judged was almost 
annoying. When you’ve 
sampled a couple of 
excellent beers, you want 
to go and, ahem, try a 
larger sample. But there’s 
a great feeling when, 
once the results were 
announced, I bought a 
category-winning beer 
and realised not only was 
it one that I judged but 
it was the one I liked the 
best. 

SIBA Judging at Nottingham 2010

Results of the SIBA 2010 Midland Beers 
Competition

Overall Champion of the Competition
   Brewery: Product - %ABV
Gold   Thornbridge: Kipling - 5.2
Silver   Alcazar Brewery: Windjammer - 6.0
Bronze   Nottingham Brewery Ltd: Rock Ale Mild - 3.8
Milds  (Up to 4.0%)
Gold   Nottingham Brewery Ltd: Rock Ale Mild - 3.8
Silver   Marston’s plc: Banks’s Mild - 3.5
Bronze   Hook Norton Brewery: Hooky Dark - 3.2
Bitters & Pale Ales  (Up to 4.0%)
Gold   The Backyard Brewhouse: The Hoard - 3.9
Silver   Nottingham Brewery Ltd: Rock Ale Bitter - 3.8
Bronze   Black Hole Brewery: Black Hole Bitter - 3.8
Best Bitters  (4.1 – 4.5%)
Gold   Derby Brewing Company: Business as Usual - 4.4
Silver   Vale Brewery: Vale Pale Ale (VPA) - 4.2
Bronze   Great Oakley Brewery: Harpers - 4.3
Premium Bitters  (4.6 – 5.0%)
Gold   Derby Brewing Company: Old Friend - 4.7
Silver   Kinver Brewery: Half Centurion - 5.0
Bronze   Peak Ales: Noggin Filler - 5.0
Strong Bitters  (5.1 – 5.5%)
Gold   Thornbridge: Kipling - 5.2
Silver   Castle Rock Brewery: Screech Owl - 5.5
Bronze   Slater’s Ales: Haka - 5.2
Strong Ales  (Over 5.6%)
Gold   Alcazar Brewery: Windjammer - 6.0
Silver   Brampton Brewery: Golden Bud Speciale - 5.8
Bronze   Blue Monkey Brewery: Organ Grinder - 5.9
Porters, Strong Milds, Old Ales & Stouts
Gold   Chiltern Brewery: 300’s Old Ale - 4.9
Silver   Lymestone Brewery: Stone Dead - 6.6
Bronze   Derby Brewing Company: Penny’s Porter - 4.6
Speciality Beers 
Gold   Derventio Brewery Ltd: Cleopatra - 5.0
Silver   Amber Ales Ltd: Chocolate Orange - 4.0
Bronze   Peak Ales: Chatsworth Gold - 4.6
Bottled Beers 
Gold   Thornbridge: Kipling -5.2
Silver   Rebellion Beer Company Ltd: Rebellion White - 5.0
Bronze   Sadler’s Ales: Mud City Stout - 6.6

Simon Johnson writes about his experience as a SIBA Judge
The Beer Festival and Nottingham CAMRA once again hosted the Midlands Regional competition for the 
Society of Independent Brewers (SIBA). A total of 226 beers were entered into the competition from 
breweries right across the area and there were some notable successes yet again for our local brewers. 
The winners will go forward to the national finals early in the New Year.

Check out Simon’s blog at: 
www.reluctantscooper.co.uk

If you fancy an afternoon of thinking 
whilst drinking, try and get involved in 
beer judging. It may give you a wider 
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Beer Stiles

beer whilst, in my case, soaking up the 
sun. The Swan is now the only pub in the 
village following the closure of the Coach 
House in 2000, which converted to a 
private residence.
Leaving Milton at the southern end of the 
village a path took us south-eastwards 
past the opposite side of Foremark Hall, 
although not visible due to surrounding 
trees. The path continued through a small 
wood of deciduous trees and up to a fork 
in the path (1.4miles). To the left was a 
route back to Ingleby (1.4miles), or to 

the right the path 
led to Ticknall. 
As you might 
expect there 
was no contest, 
Ticknall and its 
three pubs won, 
so we pressed 
on arriving in the 
centre of Ticknall 
(1.5miles) by 
crossing the side 
of the cricket 
field close to the 
church.

The High Street (B5006) contains two 
pubs close together, the Staff of Life, 
near the junction with the A514 and the 
Chequers Inn a little further on. The 
Chequers had Bass and Timothy Taylor’s 
Landlord on stubby handpumps, but we 
chose the Staff of Life where together 
with TTL and Pedigree were two guest 
beers, Everard’s Tiger and Hyde’s Tickety-
Boo, all served by handpump. We went 
for the Hyde’s and sat outside in the 
beer garden, seeking satisfaction and not 
being disappointed. Care must be taken 
with these two pubs as they do close for 

South Derbyshire, Trent Valley

It was the 
day after 
the Summer 

Solstice and my 
friend’s birthday, 
so what better 
way to celebrate 
than to go out for 
a good meal and 
then burn it off 
with a pleasant 
walk.

The first step was to 
head for the John 
Thompson Inn at 
Ingleby, overlooking 
the River Trent,  
where we tucked 
into roast beef with 
all the trimmings 
(£7.25) and a pint 
of Gold (abv 4.5), 
coming 50 yards 
away from their own 
brewery, set up in 
1977. Other beer choices could have been 
the JTSXXX (abv 4.1) or Timothy Taylor’s 
Landlord, all served on handpumps.

Suitably replete we walked to the western 
end of the village (0.4miles) where, as 
the road bends south, a footpath took us 
over a hill then down to the river. We then 
followed the river with the path presenting 
us with some steep ups and downs before 

passing some caves 
(0.4miles), one 
going by the name 
of Anchor Church 
(an anchorite is a 
hermit). The path 
then turned away 
from the river 
and headed for 
Foremark Hall and 
school. We walked 
up the service 
road towards the 

church (0.9miles from the caves) before 
a path to the right guided us towards 
our first refreshment break The Swan 
Inn at Milton (0.7miles), having carefully 
checked before leaving Ingleby that they 
would be open in the afternoon (Tuesday 
is the best bet as that is when they get 
deliveries from the brewery). 
The Swan is a homely pub with two small 
rooms and a beer garden to the rear, 
with a choice of three hand-pulled beers, 
Marston’s Pedigree, Sharp’s Doombar and 
Brain’s Bitter as the guest beer. We sat 
at tables by the road enjoying the guest 

periods during the afternoons.
In contrast the Wheel Inn, a further 
0.3miles down the A514 towards the 
entrance to Caulke Abbey, is open all 
afternoon. Two handpumps dispensed 
Pedigree and Wells Bombardier, the latter 
advertised on a home-made pump clip. 
We selected the Pedigree and sat outside 
in the enclosed but pleasantly decked 

beer garden. Before leaving we caught the 
demise of the French football team in the 
World Cup. I can’t guarantee you seeing 
the same but you could always stab an 
onion in the pub’s restaurant upstairs!
Having rested the limbs for long enough it 
was time for the last leg back to Ingleby 
(2.0miles) past Stanton and Robin Woods, 
the footpath starting close to the old 
tramway bridge, over the main road.

Shorter walk 5.2miles; via Ticknall 
brings the total to 7.6miles.

OS Map 128 Landranger series Derby 
& Burton on Trent

Colin Elmhirst, our rambling rambler, reports from the countryside

-hic
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LocAle News
Haddock Swim Under Trent Bridge 
– Shock! 
Steve Westby opens his 
  “Observer’s Book of Fishy Goings On”

I spotted something in the Nottingham Post recently 
that really cracked me up and it was in an advert of all 
things. It was for a fish bar in West Bridgford that claimed 

to be selling “locally sourced fish”. Are we witnessing a new 
phenomenon here, with cod now swimming up the Trent? Or 
perhaps this chippy is becoming adventurous and offering their 
customers battered River Erewash pike. Of course if I was a 
proper reporter I would have gone round there to check it out, 
but then I am not so I didn’t, although how could I tell what sort 
of fish it was anyway, let alone where it had been caught?
There is a serious point to this though as all too often we get 
establishments claiming that food is local when it probably isn’t. 
One of the foodie pubs I sometimes eat in used to advertise their 
cheese board as “locally sourced from Delilah’s in Nottingham”. 
Delilah’s, as good as it is, don’t make the cheese of course, it is 
sourced from all over Britain, and the rest of the world, just as 
you would expect. If you want local cheese you just have to look 
to the cheese makers in the Vale of Belvoir with their superb 
Stilton. 
Needless to say some brewers appear equally happy to confuse 
customers with the source of their brews. Take a look at the web 
site for Ringwood brewery in Hampshire, which is now owned by 
Marstons, and you will see that it proudly proclaims “Beer From 
the Heart of the New Forest”. It sounds inviting, conjuring up 
visions of a quaint little brewery surrounded by trees with ponies 

nibbling at the grass. 
The truth is a little 
different sadly as the 
brewery is actually 
located in the 
town of Ringwood, 
which is outside the 

recognised “New Forest National Park” and certainly not at its 
heart! But it is actually potentially more misleading than that 
as many of the Ringwood seasonal brews are not brewed at the 
brewery at all but are actually brewed elsewhere in the Marstons 
group, at Burton or Wolverhampton.
There is a further source of potential confusion nearer to home 
as well. If you are up towards the Gainsborough area and see 
beers on sale from Trentside Ales, do not instantly conjure 
up images of a brewery on the banks of the Trent (perhaps 
with plaice and haddock swimming past?), as there is no such 
brewery as Trentside! So where do the beers actually come from 
then? Well when we at Nottingham Drinker called the suppliers 
they admitted that they do not brew the beer themselves 
but refused to say who brews it for them. They said it was a 
microbrewery, fairly local to their Gainsborough base but refused 
to say who this was. When questioned further they said they 
were beers brewed to their own recipes and wanted the option to 
brew the beers elsewhere should they wish to do so.
It is great that customers are becoming more discerning about 
what they eat and drink, in particular wanting to know the 
source of the products and usually selecting a local option. This 
is seen in the success of our LocAle scheme with well over one 
hundred pubs in the area stocking a locally brewed beer and the 
sales of our local breweries going through the roof. But it seems 
that so many suppliers want to jump on the bandwagon without 
really going out of their way to actually stock local products and, 
worse than that, seemingly trying to confuse customers in the 
process.
We believe that it is time for such claims to be regulated, 
particularly in the beer industry. Breweries should be forced to 
display clearly on pump clips, and other point of sale material, 
which brewery the beer was produced at and they should be only 
permitted to use one name for that brewery (yes, that includes 
you as well Greene King!).
What is the chance of this regulation being introduced? Sadly 
about as likely as me landing a 15lb cod down by the weir at 
Radcliffe on Trent I should think! In the meantime we are voting 
with our feet and choosing other beers on the bar that do make 
it clear exactly where they are brewed. So pollocks to them!

News from Magpie… Bob Douglas writes

I’m writing this contribution soon after hearing of 
Spyke’s passing away.  There will be tributes throughout this 
edition so suffice to say that Magpie has lost a very good 

friend, the micro brewing industry generally has lost a very good 
friend, and all of us feel a profound sense of loss.  You will be 
missed, mate.
Since the last edition, the Robin Hood Beer Festival has 
happened and what a terrific festival it was – congratulations to 
all concerned.  It was great to see so many friends there and 
also to meet so many new friends who stopped for a chat.
Our hops grew on brilliantly in September and we had a record 
crop for making Hedgehopper, which tasted completely different 
to last year.  Nick, Ken and I celebrated Hop Harvest Day, with 
our respective spouses, picking hops in my back garden and then 
throwing them into the copper the following day.  A couple of 
weeks later, we hosted a trip round the brewery which included 
a few non-ale drinkers – one of them managed 4 pints or so 
of Hedgehopper and staggered out saying that she had been 
converted – at least until the headache kicked in.
We’ve heard that the 100th edition brews were well received all 
round, (congratulations to Mr Darby, whose beer won the vote 
off), ours certainly sold out pretty quickly.  Our pump clip was 
featured in What’s Brewing – well that’s what the text said, but 
the clip that appeared was actually the Full Mash one!  That’s our 
second mention ever in this august publication, and the other 
one got its facts wrong too.  
We also celebrated a first during the beer festival weekend, 
Magpie Blonde being voted Beer of the Festival by the customers 
of the Kingston Arms, Cambridge, or as one of our admirers put 
it: “That’s the first festival I’ve come across that can have only 
had one beer available”.  Guess which member of the Camra 
Branch Committee came up with that one?
Finally, and this will have happened by the time you read these 
ramblings, we are delighted to have been asked to brew a 
special beer to help the Crown celebrate its success in being 
selected as East Mid’s CAMRA Pub of the Year.  Joe Ames, who 
does a fantastic job in the Crown cellars, helped us brew this 
special, which is loosely based on the Thieving Rogue recipe with 
a few tweaks (darker, slightly different hop balance).

Nottingham MP presents Britain’s 
Champion Beer to Parliament

Lilian Greenwood MP for Nottingham South has welcomed 
Castle Rock Brewery’s Harvest Pale to the House of 

Commons. 
The city MP pulled a 
pint of the Champion 
Beer of Britain 2010 in 
Parliament’s ‘Stranger’s 
Bar’, and congratulated 
Castle Rock’s head brewer, 
Adrian Redgrove on his 
award winning beer.  Lilian 
Greenwood said: “I’m 
very proud to welcome 
Castle Rock’s Harvest 
Pale to Parliament.  It’s 
a real honour to have 
Nottingham’s finest on tap 
and shows what a great 
product this local brewery 
has created.
 

“Castle Rock is a real 
success story for our city.  They’ve worked hard through difficult 
times, creating employment and producing the Champion Beer 
in Britain this year. I’m looking forward to visiting their new 
brewery in the coming weeks to see where the magic takes 
place!”

Colin Wilde for Castle Rock Brewery said: “We’d like to thank 
Lilian for her support in getting Harvest Pale listing into the 
Strangers Bar and hopefully Harvest Pale proves just as popular 
at the Houses of Parliament as it is proving to be in the pubs of 
Nottingham.”
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LocAle News
Castle Rock Brewery would like to
thank all CAMRA branch members

and customers for
their

support for
Harvest
Pale since
2003.
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Snippets
More Real Ale in a Bottle ��: 
Andrew Ludlow tries a 
Mersea Island beer

One of the advantages of writing this column is that 
friends often provide bottled beers for me to sample and 
recently I obtained a couple of bottles from the Mersea 

Island Brewery. Established in 2005 and part of the Mersea Island 
vineyard, the beers have gained a reputation in the Colchester 
area and are being supplied as guest ales to a 
number of local pubs.

The beers are also sold in 500ml bottles and 
have the CAMRA logo on them confirming 
that ‘this is real ale’. The bottle I decided to 
test was the Island Gold, a 4.5% ale.
As always I recommend keeping the beer for 
at least a few days to allow the sediment in 
the bottle to settle. Careful pouring is then 
required to avoid any sediment finding its 
way into the glass.

The end result though was worth the wait and 
a gold-coloured, virtually bright ale appeared 
with a strong head, an indicator of the level 
of carbonation. Sometimes I find bottled 
beers a little to carbonated for my taste and 
generally I find that allowing the beer to 
stand for a few minutes normally addresses 
this problem.

The beer has a delicate floral hoppy nose and 
the first taste reveals hops and fruit which 
has been well balanced so that the initial 
‘sweetness’ gives way to gentle bitterness 
in this full bodied ale. The aftertaste does 
not disappoint either with again a slight 
‘sweetness’ ending with a clean dry finish.
Island Gold is brewed using Lager malt and 
hops and whilst described as ideal for barbeques and parties, I 
found it quite excellent as a beer to sip and enjoy on its own. 

For more information about the brewery visit the web site:
 www.merseawine.com
Do remember that when looking for RAIB’s the ‘Local not Global 
Deli’ at 51,Chilwell High Road, Beeston has an interesting 
selection of local bottled beers; and Oddbins, 73, Melton Road, 
West Bridgford (Tel 0115 9813191) have just started a campaign 
to support local brewers and they are already stocking Magpie and 
Castle Rock beers.

Castle Rock Charity Collection

Nottingham CAMRA and Castle Rock joined forces on 
Friday 24th September in a bid to raise funds for The 

Nottingham Royal Society for the Blind (NRSB). Members of the 
Nottingham CAMRA branch, armed with buckets, started at the 
Bread & Bitter, visited a number of the City based Caste Rock 
pubs seeking donations - which were gratefully received. After a 
hard evening (visiting six Castle Rock pubs) the collectors were 
able to end their journey with a pint at the Canal house.
By the end of the evening over £160 had been raised - so many 
many thanks to all those who gave on the night.

The Boat in the Finals

Congratulations to Tony and Ange at The Boat Inn, Lenton 
who recently tied the knot and have made it to the finals 

of Trust Inns pub of the year. Results are due to be announced 
in March. CAMRA discounts are available on all their real ales 
except the Boat Quaffing Ale which is discounted to everyone.  
Try guessing the brewer of this one, Tony won’t be giving many 
clues though.

Membership update

It is not just me, CAMRA Nationally has seen a fantastic 
increase in membership over the past few years and now 

stands at over 120,000 members. We are one of the (if not The) 
biggest single-issue consumer groups in Europe. That is why 
our voice is listened to by the Government. Since I started on 
membership, around 7 years ago, we had around 750 members 
here in Nottingham Branch. This has now spiralled to over 
2,�00. Must be something to do with the excellent value for 
money membership really is.
All new members will receive a welcome letter from me and with 
many thanks to Gus Manning, Andrew Cullen and Konrad Machej, 
2�� people joined at the 2010 Nottingham Robin Hood Beer 
Festival. I had to do a lot of posting earlier this month! 
Welcome to you all.

Alan Ward, Nottingham Membership Secretary.

Beer Festival Nottingham CAMRA/
Nottinghamshire Wildlife Trust raffle 
winners

At the 2010 Nottingham CAMRA Robin Hood 
Beer & Cider Festival, Nottinghamshire 
Wildlife Trust organised a raffle with the 
generous help of Castle Rock Brewery, local 
organisations and companies that donated 
prizes. Many thanks to all who took part.

The Raffle Prize Winners were:

2 free flights to Munich courtesy of BMI - 
Mark Smith, Nottingham.
A case of Elsie Mo courtesy of Castle Rock Brewery - Sandra 
Rowe-McPherson, Staunton in the Vale.
Paintball Vouchers - Julie Calcroft, Top Valley; Laura, Sherwood; 
Brian Oldfield, Ruddington.
Dinner for 2 at The Keans Head, courtesy of Castle Rock Brewery 
- Nigel Heathcote, Rainworth.
Bespoke Chocolates - John Ward, West Bridgford.
Galleries of Justice Tickets, Sue Morton, Draycott, Derbyshire; 
Vicky Osborne, Chester.
Wildlife Trust Membership - Alan Shilton, Hucknall.
Framed Original Castle Rock Pump Clip Artwork - Barry Wilkins, 
Mapperley; Samantha Robertson, Edinburgh.
3 months supply of ‘Garden Friends’ bird food - Lyndsey Diggle, 
Castle Donnington.
Signed print of Nottingham  Castle - Adele Morgan, Nottingham.
Attenborough Nature Centre 2011 Calendar - Matt Owens, 
Langley Mill.
Moor Green Farm Shop voucher - Ian Bullock, Bingham.

With your help Nottinghamshire Wildlife Trust can create a 
Nottinghamshire of summer meadows, sweeping wetlands and 
wild woodlands where people can relax and children can play – a 
living landscape for wildlife and people.
Nottinghamshire Wildlife Trust, The Old Ragged School, Brook 
Street, Nottingham NG1 1EA
Tel: 0115 958 8242 Email: info@nottswt.co.uk 
Web: www.nottinghamshirewildlife.org

Working to protect 
wildlife in your 

county

Unique New Beer From Belvoir 
Brewery

Colin Brown at Belvoir has launched a 
fascinating new brew called Blue Brew 

Stilton Beer. It has been commissioned by the 
Stilton Association and is a truly unique beer 
made by mixing 25% Stilton whey with 75% 
unfermented wort then adding a live brewers 
yeast to ferment in the normal way. 
The 4.2%abv chestnut coloured beer has a 
distinctive but not unpleasant character and 
flavour with a creamy finish. 50 firkins have 
been produced, the cask beer is now available and the bottles will 
be available from 1st December 2010.
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Snippets

Castle Rock Brewery Update

Changes at the brewery are that we are now only working 
on the new plant, which is currently running at about 190 

barrels per week.  The old plant is still in situ, but effectively 
mothballed until we sell it.  We then have the challenge to move 
the production upwards which will involve shift brewing, we’ll be 
making at least a couple of appointments to our senior brewery 
team to this end.
 

It has happened so infrequently in the last year that it may be 
noteworthy that Adrian is on holiday!!! 
Harvest Pale is currently running at 80% of our production, and 
this is causing a strain on the availability of our other beers, and 
indeed lead to the postponement of brewing of our October and 
November Wildlife beer.  We will be brewing the December brew 
though, Lords & Ladies.
 

We had a successful Nottingham Beer Festival and sold 15 
brewers barrels of Castle Rock beers.  We had the Champion 
Beer of Britain Shield on display throughout the Festival, as well 
as the banners you’d have seen.
 

We’ve been a bit stretched with everything going on.  We have 
the Natural Selection 2011 agreed however as yet we haven’t 
got the beer styles yet.  We are on with this and hopefully we 
should have all this by the end of the week, and we hopefully will 
have all the pump clip designs by the end of Nov.
 

After the successful launch of the Alan Sillitoe beer as the 
first we are also putting together the details for the second 
Nottinghamamian Celebration Ale, this will be named George 
Green, the Nottingham mathematician and scientist after whom 
Green’s Windmill was named.  This will be available in late 
January.
 

Charlie Blomeley has now relinquished the Kean’s Head and is 
now our Commercial Manager, she is putting together the final 
details of our tours and visitor centre package and we should be 
able to have this properly up and running in the New Year.
 

We will also launching a Castle Rock Club, which will run 
alongside the ongoing 8-ball promotion.
 

We are also well down the line for the new outlet in Lady Bay, 
which will be managed by Castle Rock but owned by a separate 
entity called Lady Bay Inns Ltd.  There is a varied share holding 
in this venture numbering approx 70 people.  The refurbishment 
cost is being funded by equity and without the need to borrow 
money from the banks!  We are targeting a May opening for this 
pub.
 

New Castle Rock Times is out as you’ll be aware.  Canalhouse 
has agreed to do the SIBA Finals Judging again, which is another  
prestigious real ale event for Nottingham.

Fine selection of good quality real ales

Gladdies Comedy Club
Last Monday in each month - 7.30pm

Folk Club every Wednesday

Function room available 
for private parties

Quiz Night every Thursday 9pm
Free entry!

 Heated Beer Garden

Colin Wilde, Castle Rock Commercial Director said:
“The money raised will stay within Nottinghamshire and will be 
used by NRSB to ensure that they continue to enhance the lives 
of visually impaired people by helping them achieve their true 
potential whether it be through providing support and advice 
or providing information about adapted leisure activities. This 
a very active local charity with a strong fundraising team that 
organises local events that engage local people from all walks of 
life.  Whether it be organising an annual Bonfire Night Firewalk 
at Nottingham Castle or organising Team Dragon Boat racing 
down the River Trent, NRSB inject a fun element to their fund 
raising.  We felt a Friday Night Pub Crawl definitely ticked this 
box and NRSB is a very worthy cause”

LocAle Success

Nottingham Squash Rackets Club has had great success 
since joining the LocAle scheme. Before this, only major 

brands were stocked such as Bombardier, London Pride, Timothy 
Taylors etc. with the exception of some Nottingham and Castle 
rock beers. These being the beers of choice with the club’s real 
ale drinking members. 
Since joining the scheme about a year ago gradually more beers 
from local breweries such as Blue Monkey, Full Mash and recently 
Flipside where introduced. While gradually withdrawing the other 
main brands, members have soon become accustomed to these 
new beers, enjoying the variety of tastes, colours and aromas 

that these offer. 
Manager Nigel Taylor comments: “Why just stock the major 
brands when I can get beers just as good and better within 
twenty miles of the club, cheaper, and direct from the brewery?” 
This is of course being one of the advantages of not being 
tied. He also commented that they are now planning on going 
exclusively to LocAles and is looking forward to sourcing 
beers from more of the local micro breweries in and around 
Nottingham.

Managers Nigel Taylor and Ian Smith
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Snippets

Robin Hood Beer Festival Staffing

Being honoured with looking after staffing at the 
Nottingham Robin Hood Beer Festival, I was rewarded by the 

effort every one of the many volunteers put in to make the event 
such a fantastic success. The dedication of many members who 
put in a lot of time and effort is really appreciated by all the hard 
pressed organising committee. Thank you all.
Many people, some there for the very first time, thoroughly 
enjoyed themselves, proving it is really worth getting involved. 
All will be back next year. Remember to get your staffing forms 
in from September – priority will have to be given to members 
and those working more than the minimum hours.
The next stage is to come along and get involved at our monthly 
branch meeting (see listing at the back of this edition). We would 
love to see you there.

Alan Ward, Nottingham Membership Secretary.

Hucknall Beer Festival Returns
Phoenix-like, Hucknall Beer Festival will be returning in 

February 2011 after an absence of... well, too many years. 
The John Godber Community 
Centre, on Ogle Street in 
Hucknall, will be the venue 
for a three day beer and cider 
festival. The event will be 
showcasing up to 70 locally 
produced beers and will take 
place from Friday the 11th to 
Sunday 13th February, 2011.
Pete Smith, manager of the 
Godber Centre, said: 
“We hope that beer lovers from 
across the East Midlands will 
come and join us at this exciting event. There will be something 
for everyone.  As well as the beers from local micro breweries 
the event boasts fruit wines, ciders and perries.”
Although this is not a CAMRA festival, local CAMRA members 
are giving advice and support, while local Hucknall-based cider-
maker Ray Blockley, who is the Cider Officer for Nottingham 
CAMRA, is helping with the selection and ordering of the ciders 
and perries. 
The festival will open at noon each day and finish at 11pm. Entry 
is free for everyone before 6pm and just £2 after that.
If you would like to know more about the event or are interested 
in buying tickets just visit www.hucknallbeerfestival.co.uk. 
You can also receive up to date information from twitter.com/
Hucknallbeer or by joining the Facebook page http://tiny.cc/
hucknallbeer
Alternatively you can just turn up at the John Godber Centre on 
Ogle Street NG15 7FQ in February.
For further information please contact:
Pete Smith
Mobile: 07976 728 460
Email: manager.godber@btconnect.com

Wildlife winners 

Nottinghamshire Wildlife Trust and Castle Rock Brewery 
are toasting the success of a record breaking raffle which 

raised £1,230 during the 2010 Nottingham CAMRA Robin Hood 
Beer Festival.  This is more than double the amount raised by 
the charity at last year’s event.

The proceeds of the competition, organised and run by the Trust, 
will be split between the Wildlife Trust and Nottingham CAMRA.  
Castle Rock donated the prizes of a case of its award-winning 
Elsie Mo – won by Sandra Rowe-McPherson from Staunton in 
the Vale, and an original Wildlife Natural Selection pump clip 
and framed artwork won by Barry Wilkins from Mapperley, 
Nottingham.  Nigel Heathcote from Rainworth won a meal for 
two at the Kean’s Head pub. The presentation was made by 
Castle Rock’s commercial manager, Charlie Blomeley.

Thornbridge’s Russian Success in 
Germany

Thornbridge’s Saint Petersburg Imperial Russian Stout 
has been awarded a Gold Medal in the 2010 European Beer 

Star Awards. 
“As our exports to the USA and Europe continue 
to expand”, says Brewery MD Jim Harrison 
“an award like this is recognition that we are 
producing great beers that have universal 
appeal”
In 2010 the European Beer Star Awards took 
place for the seventh time - some 955 beers 
from 34 countries in what was a record entry. Breweries 
operating worldwide as well as from Europe took part in the 
competition judged by some of Europe’s top beer judges. In 
making their awards the judges ensured that the winners 
conformed to strict criteria in terms of flavour, quality and 

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 

authenticity of the beer class being judged. 
Stefano Cossi, Thornbridge’s Head Brewer, collected the Gold 
Award at the awards ceremony in Nuremberg, Germany on the 
11th November.
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First Rays of the New Rising Sun
I’m standing on the landing and there’s no one there but me,
That’s where you’ll find me, looking out on the deep blue sea.

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

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

The line in the last edition was from A Whiter Shade of 
Pale by Procul Harum. 
Well, the beer festival entertainment seems to have been 

fairly popular. With a lot of good responses from the listeners 
and the bands themselves; and also judging from the amount of 
beer that was supped in the bar down there. So if you see any 
of them advertised, why not go along and see them? Hopefully, 
somewhere in the warm and with no danger of the beer running 
out! (Hint: Sun 30th January, New Tricks at Air Hostess, Tollerton).

Congratulations to Rock City on celebrating their 30th anniversary 
and to help celebrate throughout December they will have bands 
from their past 30 years appearing. People like Madness (sold 
out); the Wedding Present; Reef; & Fatboy Slim amongst others. 
Things to look out for: Black Rebel Motorcycle Club Friday 3rd 
December (hopefully their ‘old’ motorcycles will get them here this 
time), and The Cult Tuesday 25th January; both of these will be 
playing at Rock City. Status Quo appear at the Ice Stadium on 
Sunday 12th December for their annual Christmas tour. 

The Colin Staples Blues Jam is moving again, but it’s just the day 
this time. It is now on a Wednesday upstairs at the Salutation. 
Great music, an excellent pint of beer and a CAMRA discount. 
What more can you want?

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

Air Hostess, Tollerton: 
December 
Sat 4th Jon Stringer - classic/soft rock (9pm); Sun 5th Not Now 
Kato – classic rock; Sun 12th Krusade - classic rock; Sun 19th 
3 Above the Shark – classic rock; Sun 26th Dumpy’s Bluezz 
Intoxicated – rock & blues; Mon 27th Junction – classic rock. 
January
Sun 2nd Cactus Jack – 60/70’s; Sat 8th Pushrods – new classic rock 
(this is their first gig. 9pm); Sun 9th Mick Rutherford band – blues; 
Sun 16th Copperhead – full in-your-face rock; Sun 23rd Sore Point 
– classic rock; Sun 30th New Tricks - blues. 
Please note; all gigs start at 5.30pm and finish at 8pm (except 
where stated)
Lincolnshire Poacher
November: 28th Dukes of Jazz (4pm - 7pm); Jenifer James from 
8pm.
December: 5th Mucus Mules; 12th Tony Crosby; 19th Mark James.
January: 2nd The Fab Two.

Lion, Basford
December  
Fri. 3rd Spacehopper (glamrock); Sat 4th Faithhealer (rock); Sun 
5th Djongology (jazz); Fri. 10th Colin Staples blues band.
Sat 11th Christmas Fete: from 12 noon - all indoors, stalls selling 
all things Christmas (and everything else besides); raffles, 
tombola, mulled wine, mince pies, carols - and Santa. If you wish 
to have a stall to sell goods, please contact me and I will reserve 
a place. Stall fee is £10, which will be donated to Hayward House 
Cancer Care Trust at the City hospital. Everyone welcome. 
Sat 11th eve. Spitfish (rock); Sun 12th Take 4 with Mellow (jazz); 
Fri. 17th Congos Secret Chimps (rock/pop); Sat 18th the Score 
(rock); Sun 19th Teddy Fullick quintet (jazz); Thurs 23rd Open Mic 
carol service with Steve ‘n’ Steve plus the Lion Inn Nativity Play; 
Fri. 24th Scotch Chocolate (metal chocolate); Sun 26th Wendy 
Kirkland quartet (jazz); Fri. 31st Shamus Oblivion and the 
Megadeath Morrismen (outrageous Celtic rock).  £5 ticket only. 
January 
Sat 1st Shades of Blue; Fri. 7th Pickup and Pitchforks (punk); 
Sat 8th Gold Rush (soul); Fri. 14th Sapphire Lane (rock); Sat 15th 
Congos Secret Chimps (rock/pop); Fri. 21st Borderline (hard 
country); Sat 22nd Vampire Cowboys (electric rock); Tues. 25th 
Burns night: Five Go Off (Ceilidh band); piper; haggis, neeps 
and tatties; and a free tot of whisky. Starts 7pm. NB: They will 
be holding a beer festival featuring beers from Scotland that 
weekend. Fri. 28th New Tricks; Sat 29th The Push Rods.
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 

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

Victoria Hotel, Beeston
December.
Sun 5th Richie Muir; Mon 6th Hot Club; Sun 12th Sould; Mon 13th 
Matt Palmer band; Sun 19th Ann Duggan band; Mon 20th Burgundy 
Street; Mon 27th Teddy Fullick quartet.

January 
Tues. 25th Burns night:  Kelly’s Heroes. 
All music starts around 8.30pm and is free of charge.

Snippet from The Lincolnshire Poacher
“Tuesday 21st December – Winter Solstice: The Poacher 
celebrates the shortest day of the year with a pint or two of 
cider; there will be 7 traditional ciders on sale as well as some 
bottles – that should ease the pain.

We also have a self portrait competition running at the moment, 
run by local teacher and Poacher regular Simon. Entries must be 
on A4 paper and framed if possible but use of any materials is 
permitted (no photography though). 

This exhibition is open to all Poacher customers irrespective of 
ability and is part of a campaign to get people drawing. 

Closing date 10th December. Then we will be displaying them 
around the pub – well its better than Christmas decorations.”
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

Disappointing news to start off, 
with regard to the CAMRA discounts. 
Whereas last month I was telling you 

the list continues to grow at pace, we appear to 
have reached a plateau. 

Instead of additions, I have to report 4 losses: 
The Olive Tree and the Trent Navigation have 
closed; the Prince of Wales, Beeston has taken 

the cask ale out, and the Wheatsheaf, Burton Joyce has been 
told by their area manager they must stop doing the discount 
(probably makes him feel important!). The Globe has told me that 
they will NOT be offering a discount off half pints, but on pints 
only. In the Amber Valley area at the Talbot Taphouse, Ripley, the 
CAMRA discount will only apply to the Amber Ales brewery beers. 

For my ‘wander’ around I caught the NCT number 13/14 bus 
towards Beeston (it starts from Beastmarket Hill), getting off at 
the first stop past Dunkirk flyover (You can also catch the Trent 
Barton Indigo from Friar Lane). I headed down Lace Street and 
into The Dunkirk Hotel on Montpelier Road at Dunkirk (at the 
corner with Claude Street); here they have three handpumps, 
although only 2 were in use at the time of my visit. Nottingham 
Rock Mild 3.8% @ £2.40 and Nottingham Cock ‘n’ Hoop 4.3% @ 
£2.50 were available. You can also get a traditional cider at £2 
a pint. It is a very pleasant single bar pub and there is plenty of 
seating; you can choose from large sofas, pew style benches or 
conventional chairs, assuming nobody has got there before you! 
They have a dartboard to the left of the bar and a pool table on 
a raised area in the front window. They host a poker night on a 
Wednesday and have karaoke on a Sunday, between 3pm and 
7pm. 

From here it is only a very short walk back to The Johnson 
Arms on Abbey Street. The single bar is straight in front of you 
as you enter the door. 3 regular beers: Castle Rock Harvest 
Pale; Everards Tiger (both being changed); and Adnams bitter 
3.7% @ £2.60 are the regular offerings and up to 3 guest ales. 
Wharfebank Mr. Tod 4.2% @ £2.80 & Wychwood Hobgoblin 4.5% 
@ £2.95 were on at the time of my visit. While there is plenty 
of seating available, to the left of the bar on a raised carpeted 
area, some to the right, and another ‘room’ towards the back, 
you’ll need to get in early as it soon fills up. Outside is a raised, 
decked and covered seating/smoking area, and beyond that down 
some steps, is a very large beer garden with plenty of tables 
and benches. The pub has a quiz on a Tuesday and hold 4 beer 
festivals a year, hosting the ‘Johnsonbury’ music festival in June. 

On leaving, turn right and it is just round the corner to The Boat. 
This single bar pub is situated on a quiet back street (Priory 
Street - but only about 50 yards from the main road) and up to 6 
beers can be available at any one time. Their regular offerings are 
Boat Quaff Ale, 3.5% @ £2.60 (not sure where it’s brewed, they 
will only say ‘in the Midlands’); Wells & Young Bombardier, 4.3%; 
and Heineken UK Caledonian Deuchars IPA, 3.8%, all at £2.80. 
The guests on at the time of my visit were Sharps Doombar, 
4% @ £2.80 and Theakstons XB, 4.5% @ £2.80. Make sure you 
don’t forget the CAMRA discount of 10p off a pint and 5p off a 
half. Plenty of seating is available with settles round all the sides 
and there is also a smaller seating ‘room’ to one side that houses 
the dartboard. The bar stools have swivel seats to make it easier 
for you to ‘fall out’ of. The walls are adorned with various Navy 
memorabilia and photos, plus a few framed Nottingham Forest 
signed items. 

Food is served Monday to Saturday between 12 noon and 3.00pm, 
and includes various cobs, baguettes, jacket potatoes, burgers, 
toasted paninis and a few main meals, all of which are reasonably 
priced. There is even the old street name sign above the door 
as you leave, so if you’ve spent too much ‘time at the bar’ you’ll 
know where you’re going out to!

From here turn right at the main road and cross over to the 
White Hart. This is a single large open plan bar, the beers are 
Greene King Olde Trip 4.3% @ £2.70 and Greene King Abbot, 
which was being changed when I was in. Seating is all round the 
bar, with part being sited on a raised area which seems a popular 
feature in this neck of the woods. A large food menu is available, 
along with the choice of a carvery option everyday between 12 

noon & 8.00pm, which is priced at £4.50 Monday to Friday, and 
£5.50 on Saturday and Sunday. Thursday is curry night with a 
main dish, rice and a naan bread for £5. They also have live music 
every Saturday night.

My final port of call on the tour is up to The Grove at the corner 
of Castle Boulevard and Abbey Bridge. A 5 to 10 minute walk - or 
one stop on the bus. Once again a large open plan bar, with a pool 
table to one side and a small raised seating area in the center 
(well, there had to be!). On the bar you will find Greene King IPA 
3.6% @ £1.95 as the regular offering and 2 guests: Stonehenge 
Pigswill 4% @ £2.65 and Everards Original 5.2% @ £2.84. It is 
very much student-orientated with large screens dotted all over 
the place. They offer a large food menu including 6 main meals 
for £2.99 each. Tuesday night is curry; Wednesday burger; and 
Thursday grill night, all starting at 5pm. They have a quiz on 
Sunday for the ‘brain boxes’ amongst you.

The last No 13 bus passes at about 10.50pm, the stop being just 
across the road on Castle Boulevard, but will get you back into the 
Market Square at 11.03pm, so plenty of time for your last bus or 
tram home - and maybe a swift half, or so. 

Changing Times
A note for your new copy of the Good Beer Guide:
The Globe on London Road in Nottingham has altered it’s 
opening times to those published.
New opening times are: 

Mon-Thu: 16.00 - 23.00 (16.00 - Midnight on Fri); 
11 - Midnight on Sat; 
12 - 22.30 Sun.
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CAMRA Discounts; Trips & Socials
CAMRA Discounts
Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All these offers can be obtained by simply showing your CAMRA 
membership card. As the credit card adverts say: 
“Never leave home without it!” 
Please note: these offers can change or be removed at any time.

Nottingham Branch Area
Approach, Friar Lane: 20p off a pint at all times
Bell Inn: buy 7 get one free; all beers, at all times 
    (promotion card required)
Boat, Lenton: 10p off a pint; 5p a half
Bunkers Hill: 15p off a pint
Canalhouse: 20p a pint at all times; note: excludes Castle Rock   
         Harvest Pale after 8pm every day 
          (see discounts available to everyone)
Cross Keys: 20p off pints only
Earl of Chesterfield Arms, Main Road, Shelford: 
 15p off a pint Tues – Thurs; 10p off a pint Fri - Sun
Fellows, Canal Street: 20p off a pint at all times
Fox & Crown, Basford: 25p off a pint, at all times.
Gatehouse, Tollhouse Hill: 15p off a pint
Globe, London Road: 20p off a pint, 
Hand & Heart, Derby Road: 10p off a pint; 5p a half
Hop Pole, Beeston: 15p off a pint, Sunday Noon – Thurs 7pm
Lion, Basford: 15p off a pint, Sunday from 5pm, to close    
           Thursday 
Monkey Tree, Bridgford Road: 20p off a pint at all times
Nags Head, Mansfield Road: 15p off a pint
Navigation, Wilford Street: 10p off a pint
Newmarket: 10% off a pint or half at all times
Nottingham Contemporary: 10% off a pint or half at all times
Plough, Radford: 15p off a pint, Mon to Thurs: 12 noon - 7pm
Plough, Wysall: 40p off a pint on LocAles only
Queen Adelaide, Windmill Lane: 20p off a pint
Red Heart, Ruddington: 20p off a pint, 10p a half at all times
Roundhouse, Royal Standard Place: 10p off a pint; 5p a half
Royal Children, Maid Marion Way: 20p off a pint on beers   
         over £2
Salutation, Maid Marion Way: 20p off all pints (includes Cider)
Southbank, Trent Bridge: 20p off a pint, 10p a half
Sun Inn, Eastwood: 15p off a pint
Three Crowns, Ruddington: 25p off a pint, Sun to Wed,
Victoria Tavern, Ruddington: 20p off a pint at all times
Victoria, Beeston: 20p off a pint, 10p a half, Sun to Thurs    
      (includes cider)
White Horse, Ruddington: 20p off a pint

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

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

Newark Branch Area

Old Coach House, Easthorpe, Southwell: 15p off a pint

Discounts available to everyone
Bell Inn: buy 7 get the 8th free; limited to Greene King products. 
 Available between Sunday and Thursday.
Bunkers Hill: Castle Rock Harvest Pale (when available) £2 a pint   
        everyday before 6pm
All Castle Rock pubs: “One over the Eight”; buy eight get one free on  
        selected products.
Canalhouse: Harvest Pale £2.20 a pint after 8pm every day
Flying Horse, Arnold: buy 4 pints, get the 5th free (promotion card)
Great Northern Aleways: buy a pint in each of the Approach, Globe, 
Monkey Tree and the Southbank, and get the fifth free in any of the pubs; 
must be completed in one week.
Hand & Heart: house beer ‘Hand & Heart’ £2 a pint at all times
Old Angel, Stoney Street: £2 a pint on Tuesday & Thursday, Promotion 
card required
Oscar’s Bar, Wilford Lane: buy 8 get one free
Pit & Pendulum, Victoria Street: 10% off promotion; card required, 
available from the pub.
Plainsman: buy 6 pints get one free
Rose of England: buy 8 get one free on selected ales,
Roundhouse: house beer ‘Roundhouse Gold’ £2 a pint at all times

The mini bus survey trips for the mid-winter period are 
as follows: In December the delights of Thurgarton and 
Bleasby await;  on into the new year, January sees us tour 

the Awsworth area, while in February we will be visiting the area 
around Cotgrave.

The December “Rays Round” crawl will be to Carlton, so I will be 
catching the NCT 25 from King Street at 18.45.

The Public Transport crawl to start off the New Year will be to 
Newark on Tuesday, 11th January; the train is at 18.15, so if we 
meet at the station at 18.00 we can get the best deal on the 
tickets. 

In February it will be a “Rays Round” crawl of Lenton, catching the 
NCT 1� bus at 19.00 from Beastmarket Hill.

The End of Year Trip for this year will be on Wednesday, 29th 
December and I’m going to be visiting 3 brewery taps: 
  • The Old Poet’s Corner at Ashover (Ashover Brewery); 
  • The Britannia at New Tupton (Spire Brewery);
  • The Corner Pin at Westwood (The Naked Brewer). 
We will be departing from Cast at 18.00.

On Wednesday 19th January a tour of Springhead brewery has 
been organised, followed by supper at the Bramley Apple in 
Southwell, depart from Cast at 18.30.

As always, your CAMRA membership card is required to obtain 
your discount on paying for bus trips. Also, don’t forget, you can 
sign up for e-mail alerts for all the trips, just let me know. See the 
diary dates column for times and dates of all the trips, socials etc. 

Don’t forget, that everyone is welcome to any CAMRA meeting 
or outing, you do not have to be a member. 

And finally, I can be contacted electronically at: 

raykirby@nottinghamcamra.org 

Trips  and Socials

The Victoria Hotel
Next to Beeston Railway Station

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

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

AT LEAST 12 BEERS ON AT ALL TIMES INCLUDING A MILD AND 
A STOUT OR PORTER.

WINTER BEER FESTIVAL 
(Fri 21ST - Sun 23RD JAN 2011)

BARBEQUE Fri & Sat Evenings 
Over 50 beers, up to 30 available at one time

For more details see 
the Beer Festivals page

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

Sun - Thu on all real ales and real ciders
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Pips from the Core
From our Cider Correspondent, Ray Blockley

Firstly I must start by writing about 
Spyke. I first got to know Spyke well 
after he visited us back in February of 

2010 and subsequently wrote an article about 
our little cider-making enterprise, Torkard 
Cider, in the Nottingham Drinker. Of course 
we’d known him for years, after all he was a 
character very difficult to miss at beer festivals 

and meetings. 
Spyke was very interested to know that he had a cider-maker 
almost on his doorstep - and living and working within the 
branch area - but admitted to being very embarrassed that he 
didn’t know of our existence. He was even more interested by 
the fact that both of us were long-standing and active members 
of CAMRA. Spyke wasn’t a cider drinker; in fact he admitted he 
knew very little about the stuff. However, he was keen to learn 
more about it and very open about the need for someone to take 
on the role of cider officer within Nottingham CAMRA, and as we 
not only drank the stuff but made it too, he tentatively asked if 
we would perhaps think about joining the branch...? 
When Spyke left, he went with a bottle of our cider tucked 
under his arm. He phoned me later to tell me how much he had 
enjoyed our cider and that it had made him think differently 
about cider; I told him that I had decided to join Nottingham 
CAMRA. Of course the two weren’t mutually dependent!
I later learnt from his close friend Mike Bacjar just how excited 
Spyke was now that he’d found a real live cider-maker not only 
living within the branch area, but who had agreed to join the 
branch. I hope that all of my activities within the branch will live 
up to Spyke’s expectations and spirit.

Nottingham Festival is now over and for me, it was 
another very enjoyable festival. I really enjoy chatting 
to folks and helping them choose a cider or perry that 

they are really happy with. In particular there was one group of 
young ladies who we helped that made a point of coming back 
to the bar and telling me that they go to a lot of local festivals to 
explore the ciders, but that Nottingham was the best cider and 
perry bar they’d been to because the staff were so helpful and 
friendly, and really knew their stuff. A marvellous compliment 
that makes it all so worthwhile. So a huge thank you needs to 
be passed on to all of the volunteers who staffed the cider and 
perry bars during the duration of the festival.

In contrast my biggest disappointment was the number of folk 
who came straight to the bar with a dry glass and asked for a 
Broadoak or Weston’s cider. Disappointing from the viewpoint of 
the fact that Weston’s and to a slightly lesser extent Broadoak, 
can be found and drunk anywhere in the UK, and they are the 
most dominant brands by far in Nottingham. With so many 
different and hard to come by ciders and perries available at 
the festival, why drink something that you can find virtually 
anywhere in the UK? It made me wonder why folks are willing to 
pay for entry to a festival just to drink something they can get in 
the pub round the corner - with free entry. Of course it could be 
the atmosphere of drinking at the festival that’s missing. Like my 
old dad used to say: “There’s nowt so queer as folk”.
With that in mind, the staff on the top cider bar decided to 
carry out a little ‘survey’ during the Thursday session to find out 
why people came along and asked straight away for one of the 
‘national’ brands for their first drink. The most common answers 
where: “My boyfriend / husband told me I’d like it”(!); “It’s 
strong isn’t it”; and most often: “It’s what I always drink.” 
Now we took that as a challenge and asked folks if they were 
willing to let us find them a true real cider, that was not a 
national brand, that they liked? If we couldn’t find them one, 
they could of course have their national brand... Well the success 
rate was about 99% - which was really great. Firstly we found 
that folks who asked for sweet ciders were usually very happy 
with a medium one; we found that folk were amazed at the 
diverse flavours and tastes that the national bland brands just 
didn’t have; and we also found that these folks were suddenly 
keen to try more different and often drier ciders. So thanks go to 
those people who trusted us to help show them “the light”.   

Because surely isn’t that what CAMRA and CAMRA festivals 
are about? Or should be? Not about pushing what sells well, or 
stocking national brands but about helping folks explore different 
styles of beer or cider? Helping them find out what else is out 
there, being made by small, independent brewers or cider-
makers and passionate individuals? 
From a purely personal viewpoint, we were very pleased that 
our own Torkard “2 Bees” cider was the first cider to sell out 
- all three boxes (60 litres) gone by 5.00 pm on the Friday 
afternoon. So apologies to the many folks who came and asked 
for some on the Friday evening and the Saturday. We are still 
busy making cider now and will be into the new year it seems, as 
we are hoping to increase production three-fold compared to this 
year; hopefully we will be able to offer more cider at the 2011 
Nottingham Robin Hood Beer & Cider Festival.

Cider Pub of the Year competitions are just part of the 
way in which we can improve the provision of real cider 
and real perry in Nottingham. The other is to encourage 

pubs which sell real cider to sign up to the “Real Cider Pub” 
scheme run by CAMRA.
To qualify for the scheme, a pub has to have at least one real 
cider or perry available throughout the year and that any real 
ciders or perries sold must meet the definitions of real cider as 
set out by CAMRA (see: www.camra.org.uk). You do not have to 
be a CAMRA member to sign up to the scheme, neither do you 
have to be nominated by your local CAMRA branch. Qualifying 
pubs receive a “Real Cider Sold Here” window sticker and are 
added to the on-line database which is available for anyone to 
explore via the CAMRA website. The only thing that pubs need to 
remember is that the sticker remains the property of CAMRA and 
so can be withdrawn if the pubs stops having real cider available 
all year. Pubs in the scheme are monitored. 
So what is the situation like now? Here is the national picture 
showing the number of pubs per region that are currently 
affiliated to CAMRA’s Real Cider promotion:

South West - 94
Yorkshire - 73
Surrey & Sussex - 67
Greater London - 43
Central Southern - 43
North East - 42
East Anglia - 32
Merseyside, Cheshire & North Wales - 29
East Midlands - 27
West Midlands - 25
Kent - 22
Wessex & Channel Isles - 20
West Pennines - 11 
Greater Manchester - 8
South & Mid Wales - 8
Scotland & Northern Ireland - 7

Not surprisingly the majority are in the South West; but look 
at Yorkshire with 73 pubs signed up, compared to the 27 in the 
East Midlands. And we all know what Yorkshire men are like for 
bragging... 
If we look at the numbers of “Real Cider Sold Here” pubs in 
counties local to Nottinghamshire in detail, we find that South 
Yorkshire alone has 41 pubs signed up. Derbyshire has 12; 
Lincolnshire has 7; and Leicestershire has 6. Nottinghamshire is 
slightly better off with a total of 7 pubs affiliated, listed on-line 
and carrying the CAMRA real cider window stickers. 
I am sure that there are enough enterprising pubs out there in 
Nottinghamshire - and particularly within Nottingham - to make 
that low figure of 7 history. 
My hope is that any Nottingham branch area pubs that join 
this scheme will endeavour wherever possible to stock ciders 
and perries other than those produced by Messrs. Broadoak, 
Thatcher’s or Weston’s, or to at least try something different. 
Any publican who needs some advice on real ciders or perries 
and where to get them from, just contact me via the email 
address: rayblockley@nottinghamcamra.org or have a word with 
any committee member who will pass the request along. 
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Snippets
as we have. Thornbridge is in my blood 
now. They’re my family. Also living in New 
Zealand gives Thornbridge the potential 
to be involved with a number of projects 
throughout Australasia.”

Changing of the 
guard at Thornbridge

Multi award-winning craft brewer 
Thornbridge has announced the 

arrival of two new brewers, Rob Lovatt 
and Caolan Vaughan, to their team.  
Rob, a trained microbiologist, began his 
brewing career at the renowned Meantime 
Brewery in London and spent nine years 
working as Alastair Hook’s (2008 British 
Guild of Beer Writers Brewer of the Year) 
right-hand man, eventually managing 
all production at their Greenwich 
facility. After leaving Meantime, Rob 
then led the development, installation 
and commissioning of the new, fully 
automated, 20 hectolitre Camden Town 
Brewery in London.

Rob has joined the team to replace 
Thornbridge’s departing brewery manager 
Kelly Ryan who after four years has 
decided to make the move back to his 
home country of New Zealand. “It’s been 
the toughest decision of my life” said 
Kelly, “It’s been absolutely incredible to be 
a part of Thornbridge and contribute to its 
growth. We are brewing almost 2 million 
pints of beer a year more than when I 
started. Amazing!”
As one antipodean leaves another Caolan 
Vaughan joins as Lead Brewer/Production 
Manager.  Originally from Melbourne, 
Australia with a number of years brewing 
experience at the highly acclaimed Little 
Creatures Brewery in Fremantle. 
With their fantastic brewing pedigree the 
new recruits will be a welcome addition 
to the talented Thornbridge team led by 
Brewer of the Year, Stefano Cossi.  Jim 
Harrison, Thornbridge’s MD, says “Kelly 
has been an important member of the 
team with his enthusiasm and passion 
for making great beers and his ability 
to communicate this to others. Rob and 
Caolan join us as we are recording record 
sales and demand for our beers and as we 
look to once again expand our  brewing 
horizons and brew styles such as Pilsners 
and other lagers their experience and 
talent will be invaluable”.
However Kelly remains adamant that he’ll 
be part-Thornbridge forever. “I’ll never 
cut my ties with Thornbridge. I’ve seen 
the work it’s taken to get our beers how 
we want them and grow the company 

Caolan Vaughan (left) 
and Rob Lovatt

Award goes North 

Castle Rock pub regulars across the 
East Midlands and Yorkshire have 

chosen Kelham Island Pale Rider as their 
favourite real ale for 2010.  In Castle 
Rock’s beer of the year competition, 
voters overwhelmingly put the Sheffield 
brewed ale in top place.  Last year’s 
winner, Summer Lightning from Hopback 
Brewery was second and joint third 
was Ossett Brewery’s Silver King and 
Batemans Victory ale. 
 

Colin Wilde, Castle Rock’s commercial 
director, says,  “It was an interesting 
vote this year with Pale Rider the clear 
favourite; but only a hairsbreadth 
separating the next three places.  So 
close was the call that we had to give a 
joint third place for the first time in the 12 
years of the competition.”
Voting in Castle Rock’s 20 pubs was 
conducted through the 
Autumn with regulars 
putting forward their 
favourites from many 
hundreds of real ales 
available through the 
year.
  

Kelham Island’s, Dave 
Wickett said: “To be 
voted the beer of the 
year by customers for 
a brewery which is 
the current Champion 
Brewery of Britain is 
an amazing honour.  
That the award 
reflects not industry, 
but customers’, votes 
is very satisfying and 
our brewers consider 
this to be one of the 
best awards we’ve 
ever won.”
 

Similar sentiments 
came from Mike 
Inham at Ossett 
Brewery: “Castle Rock 
and their wonderful 
managers are great 
supporters of us at 
Ossett Brewery.  To 
win this award where 
it’s the customers who 
vote for you makes 
the award that bit 
more special.”
 

Colin Wilde says, “As 
this remains the only 
regional poll of its 

kind in the UK, it’s refreshing that interest 
gathers pace each year.  More customers 
take part, more hopeful brewers attend 
the awards ceremony and more real ales 
are enjoyed.  I’m always have to make 
the point that all our Castle Rock beers 
are excluded from the competition to 
remove any hint of in-house bias.” 
 

Castle Rock’s industry awards for the 
brewer of the year and the year’s best 
supplier are chosen by Castle Rock staff.  
The brewer’s award went to Titanic 
Brewery for ‘outstanding choice and 
consistent quality’ with HarmanBuild 
winning in the service industry category 
for ‘consistent quality and value’. 
 

The award ceremony was held at the 
Canalhouse on the city’s Canal Street on 
Tuesday 9 November 2010. The photos 
show Chris Holmes, Chairman of Castle 
Rock (left) toasting the winners. 
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Post Box
on Wilkinson Street? The article on 
Nottingham’s disappearing pubs (p. 7) 
gives some idea of the redevelopment that 
many cities are facing as attitudes and life-
styles change.
 
More dog-friendly pubs
SIR - In Nottingham Drinker issue 100, 
there was an article on dog friendly 
pubs. We have always welcomed dogs 
in The Horse and Jockey, Basford – the 
only thing we insist upon is that they are 
on leads and people friendly! We even 
have one border collie, who at 2.45 pm 
on Sundays will drag his owner into the 
Jockey just so that he (the dog) can get 
his own Sunday lunch served to him, 
though obviously he only gets the scraps 
left over from the carvery. 

Marie Frost, the Horse & Jockey, Basford.

The Editor replies:

Thanks very much for contacting us to let 
us know. I am sure that Diane, who wrote 
the original article, will be very pleased 
that she can add another dog-friendly pub 
to her list. Are there any other pubs within 
the Nottingham branch area that welcome 
folks and their dogs? If there are and they 
didn’t feature in Diane’s article, please let 
us know.

Changing face of Nottingham
SIR - I am a lifelong Real Ale enthusiast as 
is my son - the only interest I have which 
he has followed! 
  

As part of his interest my son regularly 
visits different parts of the country and his 
most recent trip on Saturday 9 October 
was to Nottingham.  He returned with a 
copy of Issue 100 of Nottingham Drinker, 
which I have been reading.  
I write this to congratulate you on the 
quality of this publication.  It is by far the 
best of its kind I have read, and I have 
seen the equivalents from all over the 
country over many years. I particularly 
enjoyed ‘Looking Back at the Seventies’ as 
it reminded me of when a friend from back 
home lived in Nottingham in the late 60s 
and of my visits to see him.  
He worked in what I think could be 
described as a Soap Factory in Basford, 
very close to Shipstones Star Brewery.  He 
lived in Wilford Road above an undertakers 
accommodation address (Lymm?) and we 

drank in four local pubs.  The 
Magna Carta (Home Ales) which 
was directly across the road; The 
Navigation (Whitbread) beside 
the canal locks, and two others: 
The Victoria and The Cricketers 
(my memory is not what it once 
was and these two may not be 
exactly right!)  I also remember 
there was a very small shop 
close to The Victoria which sold 
‘take away’ beer from a pump 
- something I had never seen 
before or have seen since. 
  

My work took me back to 
Nottingham some years ago and 
I went to see all of these places, 
only to find that the whole area 
from just past The Navigation 
had been completely removed 
and redeveloped.  Wilford Road 
as was gone!  The Navigation was 
also ‘redeveloped’ and not for the 
better. 
  

Alistair Fyffe 
Up Holland 
Lancashire 
  

(originally from Cupar in Fife)

The Editor replies:
As newly appointed to the task of editor, 
may I take this opportunity to thank you 
indeed for your kind words on behalf 
of both David and Spyke, the previous 
editors who designed and developed 
the Nottingham Drinker into the fine 
publication it now is - a very tough act to 
follow, I think you’ll agree. However, any 
publication is the sum of it’s component 
parts so it would be remiss of me not 
to also pass on your congratulations 
to all of the editing team, contributors 
and branch members who help to put 
the Nottingham Drinker together and 
get it out into the hands of the readers. 
As to your recollections of Nottingham 
gone by, I wonder if the undertakers 
you mention is in fact A. W. Lynn? As to 
the soap works near the old Shipstones 
Brewery, this is probably the now closed 
formerly ‘Gerard’s’ and latterly ‘Cusson’s’ 
soap factory, opposite the tram depot 

Toilet troubles
 

SIR - I was intrigued to read in Nick 
Tegerdine’s APAS column in August/
September’s Nottingham Drinker about his 
visit to Wick and his comment “The toilet 
for people with disabilities was (also) out 
of action and, again, it seemed ‘normal for 
Wick’.”
 

My wife has restricted mobility and, 
although not wheelchair bound, uses one 
when out.  I am her ‘pusher’ (wheelchair, 
that is) and feel able to comment on toilets 
for the disabled a bit closer to home which 
quite often leave a lot to be desired. 
I realise that in many older establishments 
access and adapted toilets are not always 
possible - congratulations to the Bell in 
Nottingham for their interesting facilities 
- but not every pub, etc., which claims to 
have disabled toilets seems to understand 
the significance of what is needed. 
Locally we have found more than one 
place where they are treated as staff rest/
changing rooms or general storage areas.  
This includes spare furniture, cleaning 
equipment, including industrial floor 
polishers and, in one instance, on the Isle 
of Man, a paint store.
 

Access to the toilets can also be difficult.  
Once again this can be used as a storage 
area or tables/chairs set out in a way that 
they have to be moved to get past.  On 
more than one occasion Disco decks/lights, 
etc., blocked the way and in one place it 
was Christmas decorations which, we were 
told, were there only temporarily pending 
being moved outside for storage. This was 
at the end of April!
 

One pub had a locked disabled toilet (“it 
stops kids playing in it”) some distance 
away from the seating areas with a key 
available at the bar.  Fair enough but 
if you are not aware of this it means 2 
extra journeys, a long way if you are 

getting desperate, together with the 
problem of attracting bar staff’s attention 
and assuming they know where the key 
is anyway!
 

Add to this such comments as ‘we don’t 
get much call for them’ and it seems that 
what is ‘normal for Wick’ is not exclusive to 
that area.
 

I won’t bore you with toilet design or the 
number of times my wife has bemoaned 
toilet seats which are so loosely attached 
to be dangerous as they slide sideways or 
come off completely when sat on, but I 
cannot help but wonder just what some 
people do in toilets, apart from the obvious 
or finding somewhere quiet to read The 
Nottingham Drinker.
 

Keep up the good work, 
Cheers, 
John Whitelaw, Clifton.

The Editor replies:

The problem of access to toilets is one 
which seems to be perennial and, I fear, 
not likely to get any better in the current 
economic climate with councils being 
forced to cut spending and public toilets 
being an easy target. The problem of 
children playing in toilets is one that has 
always confounded me - where are their 
parents? It also impinges on the question 
of children being in pubs anyway, but that 
is another contentious subject entirely. 
Maybe we need a name and shame 
campaign to get some venues to sharpen 
up their act. Or perhaps pub reviews could 
make clear the quality of disabled access 
and suitable toilet facilities?

Weekday midday closing
SIR - After savouring your excellent 
publication, including “Vale of Belvoir 
News”, I set off with my wife, to walk 
around the area of Plungar and the 
Grantham Canal - an old and well loved 
haunt of mine - looking forward to a pub 
lunch.
On reaching Granby, we found the 
“Marquis” closed until 4.00pm (it was a 
Friday), the “Boot and Shoe” showing no 
sign of life, and noticed the “Anchor” at 
Plungar likewise - despite displaying a 
notice saying it was open until 2.30pm!
 

Following this setback, feeling thirsty, we 
hopefully visited the “Unicorn” at Langar, 
with about two minutes to spare, and 
enjoyed a pint and excellent snack with 
some relish.
 

The point I would make is this: I realise 
the pub trade is not what it was, but 
surely, it cannot help if pubs are closed at 
weekday lunchtime, without any clue as to 
why they are closed? Something is wrong 
in my opinion!
 

Yours - living in hope, Alan Broadhurst

The Editor replies:

I understand your frustration having also 
been the unknowing victim of similar 
reduced weekday hours opening. The 
concern is that pubs are now having to 
reduce their costs, which sadly includes 
closing during quiet times when trade 
does not match the outlay. Very sad.  
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Happy Hour

Salutation Inn
Rock ‘n’ Ale Pub

75-7, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 988 1948

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

CAMRA discount 20p on pints

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 2009 
Best Traditional Pub

Christmas Quiz 2010
Here’s a short just-for-fun quiz to see if you really know your trivia about this festive season: 

1.    If you were born on Christmas Day what would your star sign be?

2.    According to the song, what is given on the seventh day of Christmas?

3.    What is the name of the period leading up to Christmas?

4.    Which English actor starred in the Muppet Christmas Carol?

5.    Where is it always winter but never Christmas? 

6.    Which song begins with: “Are you hanging up your stocking on the wall?” 

7.    What is it lucky to find in your Christmas pudding? 

8.    How many of Santa’s reindeers names start with D…?

9.    In ‘A Christmas Carol’ who said: “God bless everybody.” 

1O.  Which Christmas film was set in New York? 

11.  Where is Santa Claus’s workshop located?  

12.  There are 365 days in a year, but what number is Christmas Day? 

13.  In the song ‘Jingle Bell Rock’ everyone is dancing and prancing, but where do they do it? 

14.  What are Frosty the Snowman’s eyes made out of? 

15.  What colour are mistletoe berries?

16.  What beer does Sir Cliff Richard like with his mistletoe?  

17.  In “Twas the night before Christmas”, what did the children have in their heads?

18.  Who played the part of the elf ‘Patch’ in “Santa Claus: The Movie”? Answers:
1.  CAPRICORN
2.  SEVEN SWANS A-SWIMMING
3.  ADVENT
4.  MICHAEL CAINE
5.  NARNIA
6.  MERRY CHRISTMAS   
     EVERBODY (SLADE) 
7.  SILVER COIN
8.  3 (DASHER, DANCER,                                                  
     DONNER)
9.  TINY TIM
10. MIRACLE ON 34TH STREET
11. NORTH POLE
12. 359
13. JINGLE BELL SQUARE
14. COAL
15. WHITE
16. WINE - not beer!
17. VISIONS OF SUGAR PLUMS
18. DUDLEY MOORE

Christmas Quiz answers
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Happy Hour
“Creature Vehicles” Quiz & Word Search   
Just for fun…

Can you remember when vehicles had proper names…? 

  Triumph Stag..?   Wolseley Wasp…?

Hidden in the grid below are the names of 24 creatures (animal; bird; fish; or insect) 
which have been used as names for land vehicles with 2 (two) or more wheels at some 
time over the past 50 years. 

Complete the quiz on the right and then find the names in the grid below. 

Can you find them all?
NB: The words are also listed vertically and diagonally - and in reverse...

For those of a nervous disposition or under the age of 50 (!), the answers to the quiz can 
be found at the bottom of the opposite page >>> 

 Quiz and Clue List:

 1. Triumph  _ _ _ _ _ (5)
 2. Nissan  _ _ _ _ _ _ _ _ (8)
 3. Singer  _ _ _ _ _ _ _  (7)
 4. Suzuki  _ _ _ _ _  (5)
 5. Wolseley  _ _ _ _ _ _ (6)
 6. Humber  _ _ _ _  (4)
 7. VW  _ _ _ _ _ _ (6)
 8. Ford  _ _ _ _  (4)
 9. Dodge  _ _ _ _ _ (5)
 10. Reliant  _ _ _ _ _ (5)
 11. Munch  _ _ _ _ _ _ _ (7)
 12. Scammell  _ _ _ _ _ _ (6)
 13. Opel  _ _ _ _ _ (5)
 14. Ford  _ _ _ _ _ _ _ (7)
 15. Alfa Romeo  _ _ _ _ _ _ (6)
 16. Mitsubishi  _ _ _ _ (4)
 17. AC  _ _ _ _ _ (5)
 18. _ _ _ _ -eye Sprite (4)
 19. Plymouth  _ _ _ _ _ _ _ _ _ (9)
 20. Bond  _ _ _ (3)
 21. Chevrolet  _ _ _ _ _ _ (6)
 22. Reliant  _ _ _ _ _ _ (6)
 23. BSA  _ _ _ _ _ _ (6)
 24. J _ _ _ _ _  (6)

N L X O U X V B J K U V A M C R Z P S C G A Q O O 
N Q I F I Y J L E M O P S W I F T M A N T A L X M 
B T R L W R A M T Y Q Q J C Q B H P F O H J W Q P 
M V T F Q C G F D J K S D D I N K Z H Q A K H C S 
W W W A Y R U N R G M M U W X T G N J C S U E S U 
B H M R Y R A L Y B L U E B I R D J J X O W P R E 
R U X U D C R N Y K G E K T A L F J V T H I Y J L 
P P K A E F E G S V T Z O V U C E F B O V S K B C 
T M A D K I Z G T L T G L R F P E R Z M A F S C L 
I D O G R M O N O S B I M N S D B P Q H K T P Y S 
G I G E G F I C A N E H P D C K F H D P E T I S J 
E D P N J G E L E Q I H B B P T Z N X N Z I D O I 
R I H D N L A T X O U X V B J K U V A A M S E M C 
V R Z P S C T Z G A Q O O N Q I N F D I Y C R U L 
E M O P L I X M E B T R L W R I M U T Y Q A Q S J 
C Q B H K P H F G L O H J W B Q C P M V T R F T Q 
C F D J K T S O B D L D I O N A K Z H A Q A A A K 
H C S W O E R W A W Y E R R R A N R R G M B M N U 
W X T M L F G N N J C S U R L E S B U B H R Y G T 
R L M T Y J J X T O W P A A R E O R X U D C N E Y 
K A E G E K T A A L F B P J V C T H I Y J L N P K 
M E C O U G A R M A E M F E G S V Z O V U R K B C 
B E F B O V S K B C I M A D K I Z G T T O W G U L 
R F P E R Z M A F C L D O G M O N S B H A I M G N 

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 - 8pm Food 12 - 2 & 6 - 8 Wed - Sat

12 - 2 Sun
Main courses from £1.99

Quiz Night Wednesday 9pm
 Good Beer Guide 2010

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Sam Smiths Bitter now always available!

Sign of the 
Times...?

We spotted 
this while 
walking to a 
lovely little 
real ale pub 
in Worc’s. 
Has Prof. 
David Nutt 
seen this...? 

Give us a sign
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Branch Diary
Nottingham
Trips and Socials

December:
Tue 7th - Survey trip: Bleasby & Thurgaton.  Dept Cast: 19.00
Wed 29th - End of Year trip: Ashover; New Tupton; Westwood.  
        Dept Cast: 18.00

January:
Wed 19th - Brewery Tour: Springhead.  Dept Cast: 18.30
Mon 24th - Survey trip: Awsworth area.  Dept Cast: 19.00
February:
Tue 15th - Survey trip: Cotgrave area.  Dept Cast: 19.00

For more details on Trips and Socials see the article on 
page �� 
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.

January:  Thu 27th - The Globe, London Rd. NG2 3BQ

February: Thu 24th - AGM. Canalhouse, Canal St. NG1 7EH

Committee Meetings

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

December: Thu 09th - Plough Inn, Radford. NG7 3EN

January: Thu 13th - Crown Inn, Beeston. NG9 1FY

February: Thu 10th - Horse & Groom, Basford. NG7 7EA
www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
November: Tue 30th - GBG Survey Trip: Huthwaite, Pleasley and  
          Skegby areas. 
December: Fri 10th - Christmas Party: Nags Head, Pleasley.
January: Thu 6th - Thirsty Thursday: Nell Gwyn & Sir John Cockle, 
Mans. 
February: Thu 3rd - Thirsty Thursday: White Swan & Picture 
House, S-in-A

Meetings
December
Tue 14th - Branch: White Hart, Mansfield.
January: Tue 11th - Branch & PoS Presentation: Duke of 
Wellington, Kirkby. 
February: Tue 08th - Branch: Miners Arms, S-in-A. 
Contact: Roger Chadburn, socialsecretary@mansfieldcamra.org.uk 
07967 276805 to book trips (small charge). 
For pub survey trips contact Andrew Brett: 
pubsofficer@mansfieldcamra.org.uk for free transport.

Vale of Belvoir
Trips and Socials
December: Tue 14th - Christmas Social: Horse & Plough,   
  Bingham. Booking essential. 20.00
January: Tue 11th - POTY Presentation: Sample Cellar, Old Dalby.  
  20.30

Branch Meetings
February: Tue 1st - Branch Meeting Horse Chestnut, Radcliffe on  
  Trent.
 

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

Erewash Valley
Trips and Socials
December: Sat 11th - Christmas Crawl around Leicester.

Branch Meetings
December: Mon 6th - Dewdrop, Ilkeston. 8.30pm
January: Mon 10th - Queens Head, Marlpool. 8.30pm

Committee Meetings
January: Mon 10th - White Lion, Marlpool. 7.15pm
www.erewash-camra.org
For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Trips and Socials
December
Sat 18th - Pub Survey: Belper, Broadholme & Alderwasley. 
Free bus departs Ripley Market Place @ 19.30. For Alfreton & 
Belper pick-ups, ring Nathan Dilley on 01773 570675.
Weds 29th - Christmas Crawl of Ripley. Meet: Barnes Wallis, Maple 
Avenue @ 19.30

Meetings
December 
Thu 9th - Beer Festival: Queen’s Head, Marlpool @ 20.30.
Thu 16th - Branch: Poet & Castle, Codnor (upstairs rm) @ 20.30.
January
Thu 27th - Branch: Old Oak, Horsley Woodhouse @20.30.
Contact: Nathan Dilley on 01773 570675.

Newark
Trips and Socials
December: Sat 18th - Christmas Party: Keep @ The Castle & 
Falcon, 20.00 

Branch Meetings Branch meetings start at 20.00
December: Thu 2nd - Sir John Arderne.
January: Thu 6th - Prince Rupert.
February: Thu 3rd - Castle & Falcon.

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

Regional Meeting 

East Midlands CAMRA Regional Meeting

Sat 2�th November: 12 noon - 16.00; 
Redgate Inn, Westfield Rd., Mansfield NG19 6EH

Answers to quiz and words to find:
Triumph TIGER; Nissan BLUEBIRD; Singer GAZELLE; Suzuki SWIFT; Wolseley HORNET; Humber HAWK; VW BEETLE; Ford PUMA; Dodge VIPER; 
Reliant ROBIN; Munch MAMMOTH; Scammel SCARAB; Opel MANTA; Ford MUSTANG; Alfa-Romeo SPIDER; Mitsubishi COLT; AC COBRA; FROG-Eye 
Sprite; Plymouth BARRACUDA; Bond BUG; Chevrolet IMPALA; Reliant KITTEN; BSA BANTAM; JAGUAR.  

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

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

6 Cask Ales At All Times
- CAMRA discount -

10 Single Malt Whiskies
- Beer Garden -

Lunch Time menu served: 
12-3 Mon - Saturday

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

- Entertainment Every Saturday Night -
Live Piano music Sun nights
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Beer Festivals 

Nov 25-2� (Thu-Sun) IPA Weekender, Talbot Taphouse, 1 
Butterley Hill, Ripley. Amber Ales Brewery Tap, serving up the 
best in ‘India Pale Ales’. Thu 8pm, Pete Brown reading from his 
outstanding book, “Hops & Glory” a raucous history of the beer 
that built the British Empire. Tel:01773 742626 www.amberales.
co.uk

Dec �-12 Nottingham Brewery weekend, Moon & Bell, 
� Wards End, Loughborough. LE11 �HA. Meet the Brewer 
7.30pm on the Thursday. All Nottingham beers £2.10. Tel: 
(01509) 241504

Dec 2�-�0 Old Oak Inn Beer Festival, 1�� Main St, Horsley 
Woodhouse. DE� �AW

Jan 1�-22 (Wed-Sat) National Winter Ales Festival, 
Sheridan Suite, “The Venue”, Oldham Road, 
Manchester. M�0 �AE. Over 200 beers, including foreign 
plus Ciders & Perries. 15 min walk or 5 min bus ride (£1 
fare) from city centre. Admission: Wed/Thu £2, Fri £3/£5 
after 4.30pm, Sat £4. £1 CAMRA discount (Thu free). Open: Wed 
5-10.30pm, Thu-Sat Noon-10.30pm. Entertainment Sat eve, 
Dr.Busker. Sat only: families welcome; Victorian theme fancy 
dress optional. 01727 867201 or see: www.alefestival.org.uk

Jan 20-2� (Thu-Sun) Beer Festival, Poet & Castle, Alfreton 
Road, Codnor DE5 �QY Over 40 beers and ciders; live 
entertainment. 01773 744150 www.poetandcastle.co.uk

Jan 21-2� (Fri-Sun) Winter Beer Festival, Victoria Hotel, 
�5 Dovecote Lane, Beeston, Notts. NG� 1JG Over 50 beers, 
30 available at any one time. BBQ Fri & Sat eve; Sun eve: 
music. Visit: www.victoriabeeston.co.uk (0115) 9254049  

Jan 21-2� (Fri-Sun) 1st Melton & District Indoor Bowls 
Club Beer Festival, Bowling Green, Leicester Road, Melton 
Mowbray LE1� 0LR Mix of 12+ light & dark ales. Fri & Sat: 
11am-late; Sun: 11am-6pm. Free admission at all times. 
Hot and cold local food available all day. More details: www.
meltonmowbrayrealale.co.uk  or (01664) 410159 

Jan 2�-2� (Fri-Sat) �rd Newark Winter Beer Festival, 
Town Hall, Market Place, Newark. Approx 40 beers, 
ciders, perry & mulled cider. Daily quiz; food available at 
all times. 18+ only. Open: Fri/Sat 11am-11pm. £5 entry all 
sessions; card-carrying CAMRA members £2.50 all sessions. 
Souvenir tankards £2.50; refundable glass hire £1. www.
newarkcamra.org.uk/festival

Jan 2�-�0 (Fri-Sun) Mallard Winter Beer Festival 2011, 
Platform 1, Worksop Railway Station. Up to 17 real ales 
& 2 Ciders. Snacks available all sessions, open 11-11. Catch 
the train from any stop on the Robin Hood rail line direct to 
Worksop, which now runs on a Sunday. The return train leaves 
from outside the bar door!

Feb �-5 (Fri-Sat) The Peaks & Lakes Beer Festival, 
The Winding Wheel, Holywell St., Chesterfield S41 
�SA. Featuring beers from Peak District, Lake District 
+ selection from Local Breweries. Info: Fri 11am-4pm 
(£5.50) + 6.30pm-11pm (£6.50); Sat 11am-4pm (£5.50) + 
6.30pm-11pm (£6.50). Entertainment both nights, quiet rooms 
upstairs feat Spire & Thornbridge Ballroom. Entry inc souvenir 
tankard, prog + 1st pint. CAMRA concessions upon entry. Tickets 
on sale 3 December from: Promegrante Box Office: 01246 
345222; Chesterfield Tourist Info: 01246 345777. For more 
ticket outlets and more details: www.chesterfieldcamra.org.uk

Feb 11-1� (Fri-Sun) Hucknall Beer Festival, The 
John Godber Centre, Ogle Street, Hucknall NG15 �FQ  
Showcasing up to 70 locally produced beers (inc. local micro-
breweries), + ciders & wines. Noon - 23.00. Free until 18.00; £2 
after 18.00. More details: www.hucknallbeerfestival.co.uk (0115) 
963 9633

Feb 2�-2� Thurs-Sat 10th Derby Winter Beer Festival, 
Roundhouse, Derby College, Pride Park, Derby DE2� 
�JE 120+ real ales, cider, perry, foreign + british bottled 
beers. Open: Thu 2-4.30pm (Trade session-Ticket Only), 
4.30-11pm; Fri 11-11pm; Sat 11-11pm. Admission: Thu 
£4, Fri/Sat £2 (until 5pm) £5 (after 5pm). Free to card-carrying 

Festivals, Beer & Cider Events

CAMRA membs + under 26s (with proof of age). Entertainment 
every evening: Thu TBC; Fri Kasabian tribute + Verbal Warning; 
Sat Oasis + Stone Roses tributes. Refundable Souvenir 
Glasses £2.50 + commerative progs. Hot food + cheese stall 
avail throughout. See website www.derbywinterbeerfestival.
co.uk for more details inc beer list closer to event or contact 
winterbeerfest@derbycamra.org.uk.


