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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 103) will be 
published on Thursday 31st March 2011 and will be available 
from the branch meeting at the Victoria Hotel, Beeston.

The copy deadline is: Weds 9th March 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
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Up front
Local Campaigning for 2011

They’re Having A Laugh – 
 But are they laughing at you?

One of the great things about the Christmas period 
is that we see a range of interesting seasonal beers 
on the bar. These often carry a festive name such as 

‘Rosey Nosey’ from Batemans; ‘Hollydaze’ and ‘Yuletime’ from 
Oldershaw; ‘Nottingham Noel’ from Nottingham Brewery; 
‘Pickled Santa’ from Hop Back; and ‘Rampant Rudolph’ from 
Wentworth. The pump-clips for these beers are also often a bit 
different with flashing lights and glowing noses.

More importantly perhaps, these brews tend to be a little 
different from the brewery’s normal offerings, often with a 
seasonal twist such as the use of spices or perhaps creating a 
flavour that is reminiscent of Christmas pudding. 

We were therefore, at first, pleased to hear that one of the 
national brewers had apparently produced a special festive brew. 
Readers were reporting seeing a beer called ‘Bombareindeer’ 
complete with a clip showing reindeer horns, a flashing red 
nose and festive message. However on closer inspection the clip 
revealed that the 4.3% beer was brewed by Wells and Young 
and that the design was apparently based on that of Bombardier. 
And then as the beer was tasted the penny dropped, this was no 
seasonal beer at all it actually was Bombardier!

Sure enough, on investigation Wells and Young’s Head Brewer 
Jim Robertson told Nottingham Drinker: “This is Bombardier 
as we know and love it, ‘Bombareindeer’ is our Christmas 
promotion of the beer.” Marketing director Chris Lewis confirmed: 
“Rather than create a brand-new beer for Christmas, it makes 
sense to inject some festive jollity into Bombardier”. On their 
web site Mr. Lewis (who clearly believes that Bombardier is 
full of personality!) adds: “What better time to bring a smile 
to our drinker’s faces? Bombardier is full of personality, and 
‘Bombareindeer’ embodies this sense of fun. Bombardier is full 
of personality, and ‘Bombareindeer’ is certain to get everyone 
talking over a pint or two.” And just to prove that he really is a 
marketing director he concludes (sick bags to the ready folks): 
“And it’s sure to be a definite winner with a certain bearded, 
red-coat-wearing, late night visitor on the 24th December!”

So if you had the misfortune to order a pint of what you thought 
was a special seasonal brew, only to find you were drinking 
a pint of standard Bombardier, you weren’t intentionally being 
misled - it was just a bit of “jollity” from our friends at Wells 
and Youngs! Perhaps next Christmas you can join in the hilarity, 
buy the family a battery farmed chicken - after all they are full 
of personality - and tell the family it is a turkey; it will certainly 
embody a sense of fun around the dining table.

On a serious note, the process of selling a regular beer under 
a different name is known as “rebadging” and it is a practice 
that we at Nottingham CAMRA abhor. It is difficult to see any 
justification for doing so unless it is to mislead the customer. 

Our view is that drinkers should support breweries that do 
actually take the trouble to brew genuine seasonal beers, rather 
than those who do not seem to want to be bothered and prefer 
to take the easier route of inventing a new name for an existing 
beer.

Footnote: You will also come across a potentially similar practice 
being exercised over draught real ciders; Wetherspoons are 
selling “Marcle Hill” which was apparently promoted as a “new” 
draught cider, but is in fact rebadged Weston’s “1st Quality”.
 
Email us at: nottingham.drinker@nottinghamcamra.org or write 
to us at the address inside the front cover.

Nottingham CAMRA ‘Cider Pub of 
the Year’ competition is ready to go.

As was pointed out in the last issue of Nottingham 
Drinker (ND 101), getting true real ciders and perries 
into Nottingham’s pubs is one of our campaigning 

aims, and one we are focusing on in 2011 by launching the 
Nottingham CAMRA Cider Pub of the Year competition. As we 
have already set out, we want the city of Nottingham and the 
Nottingham CAMRA Branch area to have pubs which match the 
range and quality of real ales with a similar range and quality of 
good quality real ciders and perries.

We are going to fully launch the Nottingham CAMRA Cider 
POTY competition for 2011 in the next issue of Nottingham 
Drinker (ND 103) which will be published on March 31st. We are 
intending to judge the competition over the spring and summer 
months when the fresh, new and real 2010 ciders are being 
released and the (hopefully) warm weather encourages better 
cider and perry sales. However, we thought it a good idea to 
start the ball rolling now and give a flavour of what the judging 
will be based on. Just like the local, regional and national Pub of 
the Year competitions, it is not just about the drink.  

There will be eight separate categories for the Nottingham 
Cider POTY judging. These have been selected and devised 
to match our Branch aims as well as run along similar lines 
to the regional and national Cider POTY competition; but it is 
important to remember that the two are not the same.

The first category has got to be the quality of the cider or perry. 
Of course to be considered for this competition the cider must 
be real according to the CAMRA definition which can be found 
on the www.camra.org.uk website. A note should be made of 
those ciders not recognised by CAMRA as being ‘real’. At least 
one quality real cider has to be available all year round.

Our second category is the range of the ciders offered. Are 
they the usual national brands or is there a diverse, regularly 
changing selection? If there is only one good cider available at 
any one time but it changes regularly and explores different 
styles, then that is to be encouraged. To match our LocAle 
branch ethos, we will be encouraging pubs to try to feature a 
Local Cider or at least an East Midlands cider on a more or less 
regular basis.   

The next five categories are looking at what makes going to the 
pub a pleasurable experience and how far the pub manages to 
make you feel welcome and at ease. This can range from the 
knowledge and helpfulness of bar staff, through how mixed 
and diverse the clientele is, through to the decor. One of the 
quite important categories here will be how the pub helps work 
towards achieving CAMRA’s aims, such as full measures and 
lined glasses.

The final category is whether the visiting judges would 
recommend the pub to people who had never visited the area 
before and is really a summation of all the other categories. 
We want to promote Nottingham’s pubs as being worthy of 
travelling to, going out of your way for a visit. 

We hope that many publicans in Nottingham will want to be 
part of this competition and also that many drinkers will want 
to nominate their local or pubs they go out of their way to visit 
for real cider or perry. Anyone can nominate a pub, owner or 
regular; just let us know if you want a pub to be involved. 

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

Erratum: 
Nottingham Drinker would like to apologise for the errors in the article “Spyke: A Dedication” in Issue 101, where Mick Bajcar’s 
name was spelled incorrectly. The Editor has already apologised to Mick for the errors.



�www.nottinghamcamra.org February / March 2011

A happy new year to all readers from Nick Tegerdine, 
Executive Director, apas. Here’s a few things from my 
mailbag that may well be of interest to you.

Extreme nonsense

People have stopped me in the street and said “you’re the 
bloke that tells everyone not to drink anything aren’t you”. 
Others say “huh, you reckon that everyone can cut it down 

and be a ‘social drinker’, but if you are an alcoholic you can’t”. My 
point is that neither of those two extremes captures the essence 
of our approach. Different folks need different strokes. Problematic 
behaviours have so many facets. If there was just a single cause, 
we’d have a solution. It is just not that simple.

We do advise dependent drinkers and those with organic illness that 
abstinence is necessary. We do say to victims and perpetrators of 
violence that ‘if it only happens when you’re drunk, don’t get drunk’. 
We also encourage and support those who are drinking excessively 
to moderate it and change the behaviour. Stereotypically the person 
would be unhappy at work, unhappy at home, and maybe even a 
Derby County supporter... They are drinking to fix their feelings, 
and whilst that’s understandable it’s not sustainable.

Most people experience a period in their life when they find that a 
good drink helps fix how they feel, but they also realise that they 
can’t carry on doing it and they change their behaviour. We see 
some of those who can’t or won’t change.

Interested? Read the paragraph below on volunteering.

Volunteering

We have invited applications for volunteers through 
the Drinker, and we have had some takers. A key question 

has been ‘what will you want me to do?’ The opportunities range 
from public speaking, general administration, fundraising (we are 
a charity), reception duties, counselling (for those studying for a 
qualification) and telephone advice work. Many of our staff have 
progressed from unpaid work on our telephone helpline to a paid 
role dealing with face to face enquiries. If you want to train to 
become an inebriatrician, or if you just want to help, contact: 
dave@apas.org.uk or call us.

High quality training is given and is mandatory for those wanting 
to work in a client facing role, irrespective of previous experience, 
Please note that an enhanced Criminal Records Bureau disclosure 
is required, for which we pay the fee.

Gambling

We provide a service for people with gambling problems, their 
families and friends. This highly effective service will continue 

despite well publicised funding cuts, and is free to the service user. 
We cover the whole of the East Midlands, into Staffordshire to 
Uttoxeter and Burton, and Sheffield and Rotherham. The number 
to call is in the box on this page.

Bureaucracy and favouring corporatism

Tendering for NHS and other public sector contracts has 
become increasingly time consuming. I know of one lot, worth 

just over £100,000 pa, that required twenty days work to prepare 
the response to the tender. The sublime to the ridiculous is how 
the compulsory tendering and bidding process is described by both 
purchasers and providers alike. It also favours larger organisations 
who have dedicated teams of bid writers beavering away all the 
time. 

What is forgotten is that these organisations started like many of 
those we have spawned, with two people, a pot of tea, and an idea. 
Going forward, how will those two people ever get to win a public 
sector contract? How will the drive and innovation that comes from 
small, local groups be nourished and grown so that good ideas can 
make a difference in the community, rather than, as now, lured into 
a bureaucratic cul de sac and slowly strangled?

I know of really good projects that are about to lose their funding, not 
because of cuts but because of the blind faith shown by ‘the system’ 
that its own system of procurement will make a difference. 

There are parallels with the Beer Orders (an idea from a previous 
government that destroyed the traditional brewing industry). What 

was hailed a good idea for consumers turned into a monster. The 
big players did well, as did those who persuaded others that their 
scheme was for the common good. Of course, and after time, when 
people started to exercise their right to choice, the little guys came 
again. 

No doubt the General Practitioners and other healthcare 
professionals reading this will reflect that the same will happen in 
health and social care generally, and not just in addictions. Cost 
effective and efficacious responses to problems come from local 
action. In these times of great uncertainty, that is the one thing 
that we’re completely sure of.

Public toilets (or the absence of...)

Simply put, two things are contributing to the daily ‘swill 
out’ of shop and office doorways in the city. Firstly, there 

aren’t enough places for people to go and do what comes naturally 
(especially after half a gallon on a cold night); and, secondly, there 
is a generation that thinks it OK to foul someone else’s doorway 
because ‘that’s what everyone does and there’s no toilets anyway’.
What’s the solution to the problem? Businesses would like a 
campaign to challenge the attitudes of the civic leaders so that we 
can have more toilets that are accessible. French style ‘pissoirs’ 
can’t be that expensive to provide can they? We want to promote 
a campaign to address the attitude of those who think it’s OK to 
make me step over a puddle when I arrive at work.

Anyone care to help? We’ll put some resources in.

Referrals

A reminder: we are available, accessible, confidential and 
above all independent. To access any of our services you do not 
need anyone to make a referral for you, you do not need to see 
your Doctor (unless we recommend it having discussed the issues 
with you), and you do not need to make an appointment. 

Just call, text or email and all the help and advice you need is there 
for you. 

Nick Tegerdine talks about choices
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Snippets
The Crown, Beeston - East Midlands Regional Pub of the Year 

Julian Tubbs (centre) CAMRA East Midlands Regional Director 
presents the “CAMRA Regional Pub of the Year” certificate to 
manager James Brown (left) and owner David Brown (right).

The management, cellar and bar staff of the Crown pose for a 
group photo alongside the certificate that they have all taken 

part in helping win for the pub. 

National Cider Pub of the Year 2011
Chris Rogers of Derby CAMRA looks ahead

In January the search begins for CAMRA’s National Cider 
Pub of the year 2011. The process starts with individual 
nominations; any CAMRA member can nominate pub(s) for 

entry into the competition. Obviously any nominated pub must 
sell at least one decent quality real cider or perry, but beyond 
that it becomes quite subjective; interesting ciders or perries, 
a wide range, general ambience and friendliness of welcome, 
price; all these factors may play a part.

The competition starts on a regional 
basis, with a winner in each region, 
so I will concentrate on possible 
candidates from the East Midlands. 
At Ashover we find the Old Poets’ 
Corner; a previous winner with a 
rotating range of some six ciders and 
perries. They are bought up from the 
cellar as required and the quality is 
always good. In Chesterfield there 
is the Market, a busy pub which 
concentrates on Broadoak products and the Chesterfield Arms 
which sells mainly Weston’s Cider and Perry along with a fine 
range of beers; both are excellent pubs. Travelling eastwards from 
Chesterfield is the Arkwright Arms at Sutton cum Duckmanton. 
This is the current East Midlands champion and the range of 
ciders and perries is huge, many of them from small Welsh cider 
makers.

Moving south into Nottingham you may visit the Hand & Heart. 
This pub is selling a lot of real cider these days; at least two ciders 
and one perry are usually available on a rotating basis so a visit 
there is always a surprise. Just down the road at Beeston are two 
excellent pubs. The Crown is CAMRA’s current East Midland’s pub 
of the year; of course this award is mainly down to their beer but 
they also stock a good range of ciders. The Victoria Hotel, also 
at Beeston, is a long-standing seller of real cider and perry. Only 
two are available at any one time but the rotation policy and fast 
turnover ensures both interest and quality.

Last but not least on my list is the Queens Head at Marlpool, just 
outside Heanor. A very impressive list includes some well known 

ciders such as Gwynt y Ddraig along with some which are 
not so common; the beer range is pretty good too. If you haven’t 
already visited this pub you should do so; it will not disappoint.

The above list of pubs is not meant to be anywhere near complete; 
I know that there are plenty more pubs out there selling good 
quality real cider and perry. It’s up to you to search them out 
and nominate them (A nomination form is 
included in ‘What’s Brewing?’ from January 
onwards). More nominations mean a better 
quality competition and the whole process 
helps to raise the profile of real cider and 
perry in the East Midlands. 

Just because it is winter at the moment 
there is no reason not to charge your glass 
with some fine cider!

Cheers, 

Chris Rogers

Cider Trip at National CAMRA AGM in Sheffield
A cider trip has been squeezed into the National AGM weekend 
at Sheffield which will be visiting this year’s East Midland’s 
Regional Cider Pub of the Year, The Arkwright Arms at Sutton-
cum-Duckmanton.

The cider trip starts with a visit to Woodthorpe Hall where there 
will be a talk by cider-maker Dick Shepley along with two pints 
of Woodthorpe Hall cider. Following this, the party moves onto 
the Arkwright Arms pub where a buffet will be provided.

LocAle event at The Victoria, Beeston

The Victoria Hotel at Dovecote Lane, Beeston is planning to 
have a LocAle event beginning at the end of March and running 
into the first weekend in April. The plan is to feature over 
fourteen LocAles.  

Contact The Victoria via their website: 
www.victoriabeeston.co.uk for more details, 
or telephone: 0115 925 4049
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Snippets
Poachers Turned Gamekeepers

There will be changes afoot at the Dewdrop in Ilkeston, as from 
early in February the running of the pub is being taken over by 
brothers Phil & Jack Paxton.

A lot of you might know them better as the “Beer Brothers” and 
will have seen them propping up many a bar around the country. 
Well, they have now decided to try their hand at running things 
from the ’other side’. We at the Nottingham Drinker wish them all 
the best in their new venture and urge you all to pop in and see 
how they are doing.

Text A Pint

A Buckinghamshire teenager has set up a unique service, which 
allows people to text a voucher to a friend gifting them a free 
drink at their local pub. William Steward and his father Martin are 
trialling the scheme, known as Pint Drop at three pubs in their 
local area, but hope to introduce it nationwide 
in due course.

The pair believe the vouchers, which are 
available from £3 to £5, will be used as 
birthday gifts, or by people unable to attend a 
night out but want to be there ‘in spirit’, and 
also to encourage a friend out for the evening. 
See www.pintdrop.com for more information.

Steve Westby Gets the Surge
I visited Tom Brown’s at Gunthorpe the other week for what 
turned out to be a very good meal. Unfortunately I thought 
their beer offerings were disappointing for such an otherwise 
excellent restaurant and I was struggling to find anything to drink. 
Reluctantly, on the basis of the least worst option, I ordered a 
Guinness, which I assumed 
would come from what I 
thought was a draught pump 
on the bar.

So I was surprised to see the 
member of staff disappear 
and quickly return with a can! 
Appalled, I said I wanted a 
draught Guinness, not a can, 
only to be told they don’t sell 
it and that the gadget on the 
bar was actually a surger! They 
then showed me the can, which 
was actually different from 
the conventional version and 
said “Guinness Surger” on it. 
This was all news to me, yet 
Guinness surgers have been 
about in this country since 
2007 apparently.

Guinness 
Surger is a 
version of 
Guinness 
Draught 
that comes 
in a can, 
but doesn’t 
have a 
widget, 
instead 
it contains liquid versions of 
nitrogen and carbon dioxide. 
Get a cold can of Surger 
Guinness and pour it into a 
pint glass at a 45º angle. Pour 
a little water on to the plate of 
the unit, stand the glass on the 
plate and then at the touch of 
a button, the surger sends an 
ultra-sonic pulse through the 
pint glass, releasing the gases 
in the beer, which then settles 
into a smooth velvet pint with 
a creamy head. The process 
apparently takes a very precise 
119.5 seconds.

They claim it is just as good 
as in any pub in Dublin and 
you can pick up a unit for only 
£249.95 on Amazon. 

I will pass if you don’t mind.

The Slug and Lettuce in the Cornerhouse (Forman Street) 
has started serving  real ale: two Blue Monkey ales and a 
Bombardier have been seen on the bar, apparently.
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Branch member Yvonne Dragun sent 
an email to the editor reminding him of 
a conversation that she and Diane had 
with him, regarding an idea of using a 
simple symbol to show where dogs are 
welcome in pubs. Yvonne called it: “Paws 
4 a Pint”. The editor thought this was an 
excellent idea and put together a few 
ideas for a simple logo, two of the better 
ones are shown here. 
 So it’s over to 

publicans and 
dog owners out 
there.

Would this help 
you pick a pub?

 Any thoughts?  

Paws 4 a Pint

Since my last piece in the Drinker, despite all the 
depressing news concerning the increase in VAT to 20%, 
the rise of real ale prices and the threat to pubs closing in 

Nottingham, I have some good news for all our four legged friends 
who like to travel with their owners for good walks and a drink 
of decent beer.  Nottingham City Transport now does a day ‘Dog 
Rover’ ticket for £1.00 on all their buses throughout the week.  

Listed below are the names of pubs that I know of within the 
Nottingham Branch area that do accept well behaved dogs on 
leads, along with their owners - who hopefully will also be just as 
well behaved - to enjoy a drink of real ale in good company.  As 
you will see I have now added some to the list but sadly have had 
to take off the Olive Tree as it has closed down.  Let’s hope no 
more follow suit.

Bread and Bitter, Woodthorpe Drive, Mapperley Top
Bunkers Hill, Hockley, Nottingham
Castle, Castle Road, Nottingham
Foresters, Huntingdon Street, Nottingham
Crown, Church Street, Beeston
Globe, London Road, Trent Bridge
Hop Pole, High Road, Beeston
Horse and Groom, Radford Road, Basford
King William IV, Eyre Street, Sneinton
Lincolnshire Poacher, Mansfield Rd., Nottingham
Moot, Carlton Road, Sneinton
Newshouse, Canal Street, Nottingham
Plough, St. Peters Street, Radford
The Horse and Jockey, Basford
Stratford Haven, Stratford Road, West Bridgford
Trent Navigation, Meadow Lane, Trent Bridge
Victoria, Dovecote Lane, Beeston
Vat and Fiddle, Queensbridge Road, Nottingham
The Fox and Crown, Basford
The Admiral Rodney, Wollaton

Old Angel Inn, Stoney Street, Nottingham
Horse and Groom, Linby
Queen’s Head, Watnall 

I am sure there are more pubs on the NCT bus transport routes as 
well as others within the Nottingham Branch area, which do allow 
well behaved dogs in, so please do email me or the editor so that 
we can keep this list updated. It is best to ask before going into 
the pub with your dog, as the policy might have changed. Don’t 
forget, all pub owners, at the other end of the lead are humans 
who might stay and enjoy a drink of your beer - which can’t be 
bad in these economic times!!!
Yours, Diane and Sally (Woof Woof!)

Please email me on: d.h.lunz@btopenworld.com

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

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

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

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

  Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

  Direct Debit    Non DD

Single Membership £20 £22
(UK & EU) 

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

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

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

I enclose a cheque for

Signed          Date

Applications will be processed within 21 days 

12/10

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign

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

of Two Halves

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

Dog Friendly Pubs in Nottingham - Diane Lunzer keeps us up to date

The editor with his dog Yarly enjoying a 
pint - and sharing the odd pork scratching 

- outside the Horse & Groom at Linby. 
It was too nice a day to sit inside.  

Paws 4 a Pint? What’s that all about then?
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Vale of Belvoir News
Greetings from the Vale

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

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

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

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

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

Here we are, already well into 2011. There isn’t a great deal of 
news to report I’m afraid, just a catch up on the various social 
gatherings in the Vale. The bad weather has limited our travel out 
to some of the more rural pubs over the last couple of months 
but hopefully we will be out slightly further afield again as things 
improve. 

December saw us at the Horse & Plough, Bingham for our 
branch Christmas outing. A very enjoyable meal was had by all, 
accompanied by some excellent beer. Our requests were Belvoir 
Oatmeal Stout and Brewsters Stilton Porter, and if I remember 
rightly there was also RCH East Street Cream, which always goes 
down well. 

Still in Bingham the Chesterfield Arms has recently joined the 
LocAle Scheme, and with a decent range of beers plus good 
transport links, it is always well worth a trip out. 

On January 11th we were out to the Sample Cellar, Old Dalby for 
our POTY presentation. There was a minibus up to the brewery, 
which was full (always a popular jaunt out!) and the evening 
was well attended by several familiar faces from both Melton 
and Nottingham CAMRA. As ever, the beer was in excellent form, 
particularly praiseworthy were the Oatmeal Stout and Old Dalby, 
and a very hearty hot buffet was laid on for us. The award for 
POTY to the Sample Cellar is clearly a very popular choice and 
many thanks to Colin, Di and their team for a great evening, and 
for always making us feel so welcome. 

Our February meeting, 
on Tuesday 1st, is at 
the Horse Chestnut, 
Radcliffe on Trent. 
We start at 8pm on 
that night as there 
is always quite a lot 
of business to get 
through when we 
start looking forward 
to Spring campaigns. 
Onto March and our 
AGM is at the Martins 
Arms, Colston Bassett. 

So if you want to see any changes in the branch – now is your 
chance! All are welcome including non-members, just remember 
to bring your membership card for voting. 

Well, it’s short & sweet this month, see you in the Spring.
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We were running around trying to get everything ready for the 2010 Nottingham Robin Hood Festival, getting ready to celebrate the 
publishing of the 100th Edition of the Nottingham Drinker (October / November 2010), and trying to help organise the Festival Fringe 
Fortnight. At the same time Spyke was very seriously ill. Nonetheless we had to push ahead and these photos were taken during the 
combined FFF launch and ND 100 celebrations at the Approach in Nottingham centre. 

ND 100 Celebration & Festival Launch
October 2010 was a mad month. Nottingham Drinker plays catch-up

Canalhouse
bar & restaurant

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

Castle Rock Beers always available plus up to 4 Guest Beers

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

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2011

SIBA ‘Craft Beer in a Keg’ Festival
Tues 8th Feb: One Night ONLY! Open: 5pm - 11pm

A unique festival offering 56 ‘craft beers’ from around the UK
++++++++++++++++++++

SIBA Champions Beer Festival
One NOT to be missed!

64 Gold Medal Winners from around the UK
10-13 Feb. Open to the public from 5pm Thurs 10th Feb 

20p per pint / 10p half: CAMRA members 
discount at all times on production of card
Possibly the largest Continental Beer range in Nottingham

Function Room available for hire 
- for up to 200 people          - for any occasion

Nottingham Drinker 100th Issue anniversary cake. Branch member Judith cuts the cake on Spyke’s behalf

Philip Darby from Nottingham Brewery tempts Marion with 
the cake, while Robin looks on amused 

Ray Kirby demonstrates how to “take coals to Newcastle” 
by serving Philip a pint of Nottingham Brewery ale

The Two Dans ready to serve up the Nottingham Brewery 
ales
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News Brewing
Steve Westby keeps us up to date with the microbrewing scene
Hop Me Up Baby!

Chris Smith had been working for a car dealership in 
Lincolnshire for the past 17 years and he thought now was the 
time for a change of career. He wanted to put his admin and 

marketing skills to use and so, being a beer lover, came up with the 
idea of opening a brewery. The new Sleaford Brewery is located in a 
new light industrial unit in the town and Chris intends to be brewing 
by the middle of February.

The new 6-barrel plant was 
constructed with the help 
of John True of Oban Ales 
who built the mash tun and 
helped to convert the other 
vessels. The brewery was 

designed to ensure consistency with strong emphasis placed on 
temperature control. There are three fermenters, which will enable 
brewing to take place three times a week. Chris has purchased 
some rum barrels in which to condition some of his future special 
brews. He has also bought two brand new oak barrels in which some 
stronger IPAs will be conditioned.

Beers will be brewed on two different themes, the Sleaford Brewery 
range will focus on conventional and revival ales, whilst the Hop Me 
Up range will feature modern beers with attitude. The registered 
company name is Hop Me Up Ltd., but the brewery itself is to be 
known as Sleaford Brewery and this name will appear on all pump 
clips and bottle labels for both ranges of beers. 

The first three regular beers planned under the Sleaford Brewery 
range in both cask and bottles are:
Sleaford Pale - �.9% A classic easy drinking copper coloured beer.
Cats Eyes IPA - �.�% Easy drinking session bitter, brewed with a 
blend of Classic English hops and top quality pale malt. 
Midnight Runner - �.2% A flavoursome dark beer brewed with 
dark roasted and chocolate malts, and finished with a light floral 
hop. 
As a special edition a spicy winter warmer called Snow Goose is 
also planned.

In the Hop Me Up range, the first two 
regular beers will be in bottles only:
Go West - �.1% An American 
style IPA, plenty of imported hoppy 
goodness and a little attitude in a very 
drinkable gold beer.
Route 17 - �.�% Powerful, seriously 
hoppy IPA with style. Two specially 
chosen hops balance well with small 
quantities of “designer” malts.
A special edition brew is also planned 60 6 6 - Sixty Six Six - �% 
A very hoppy extra special IPA, 6 months aged in new oak barrels 
adding a dry, vanilla and oaky flavour.

All bottled beers and beer in PolyPins or Carry Kegs can be collected 
from the brewery although please call first.  
Visit: www.hopmeup.co.uk 

Meanwhile over in Derby, Brewster Rachel Matthews 
reports that her new Dancing Duck brewery was in 
production just before Christmas. Despite sub-zero 

temperatures in the brewery requiring the fermentation vessels’ 
cooling circuits to be modified into heating circuits, they managed to 

get all 3 of their beers brewed.
 

Rachel couldn’t decide between “Ay Up” and “Ey Up” for the 
name of their 3.9% pale session ale so had both pump-clips 
printed and is asking the licensees to decide - so far Ay Up 
seems to be winning. 
The other two Dancing Duck beers are “22” a 4.3% best bitter 
and “Gold” a 4.7% golden IPA. Dancing Duck beers have been 
sighted in many of the Derby free-houses and were ordered for 
Newark Winter Ales Festival.

Finally, a massive 91 breweries were opened in the UK last 
year, by far the highest figure for at least sixty years and 

probably a century. Four of these, Copthorne, Flipside, Priors 
Well and Reality are in Nottinghamshire and that is definitely a 
record. 

Courtesy of www.quaffale.org.uk the number of brewery start-
ups for the past 30 years are as follows:

2010 - 91 2000 - �9 1990 - 22
2009 - �� 1999 - �1 19�9 - 9
200� - �� 199� - �2 19�� - 11
200� - �� 199� - �1 19�� - 12
200� - �2 199� - �� 19�� - 9
200� - �� 199� - �� 19�� - 1�
200� - �� 199� - �2 19�� - 2�
200� - �� 199� - �0 19�� - 2�
2002 - �� 1992 - �0 19�2 - 2�
2001 - �� 1991 - 1� 19�1 - 2�
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these reductions and drive 
down crime in 2011.

In 2009 we saw a number 
of premises close due to the 
tough economic climate. In 
the same period of 2010 only 
one venue closed. A license 
review of ‘Pink’ identified 
poor management after an 
increase in violent incidents. 

It is important to stress 
that Nottinghamshire Police 
works tirelessly with the 
operators of licensed premises to ensure that they are well 
run, keep customers safe and add to the enjoyment of a night 
out in Nottingham. We do however need to ensure that where 
appropriate, and where venues that are poorly managed are 
identified, the licensing authority takes action. In early 2011, we 
will also see several new premises opening their doors, including a 
number of restaurants and a supermarket or three.

I would like to wish you all a safe and happy New Year, and 
hope you continue to enjoy a drink in the city centre, but do so 
responsibly.

I hope you had an enjoyable 
festive season and were moderate 
in all things in your New Year 

celebrations.

From a policing point of view, the city 
centre enjoyed a good Christmas, even 
if it was a little bit subdued by the 
arctic blast. The last weekend before 
Christmas is traditionally the busiest 
weekend of the year for the licensed 
trade in the city centre but temperatures 
down to minus 7 degrees saw a 
reduction in those daring to venture out. 

There were however, some hardy souls drinking into the early 
hours right up until Christmas Day.

A happy crowd was in Old Market Square to see in the New 
Year in, on a relatively mild night, with many people and even 
some whole families out until the final hour of 2010 to see the 
magnificent firework display from the castle. 

On a personal note the celebrations were unfortunately marred in 
the early hours of New Year’s Day, by a stabbing that resulted in 
a man dying. Officers in a passing police car quickly arrested the 
suspect close to the scene and he has since been charged with 
murder. 

We know that the area was busy and we would urge anyone with 
information or who witnessed the incident to contact Operation 
Hemisphere on 0�00 �00 99 99.

We have seen some tremendous reductions in crime throughout 
2010 within the city centre, in particular the number of assaults 
have reduced by nearly 30 per cent, which means there are 300 
fewer victims over the year. My teams will be working to continue 

Evenin’ all

NOW SERVING SUNDAY LUNCH 12 - 4.30PM
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City Centre Inspector Andy Townsend reports

Nottingham Drinker would urge anyone who can 
help in anyway possible with the police enquiries into 
this murder to contact the police as soon as possible 

on 0300 300 99 99. If you were in Nottingham around that 
time and saw anything relating to this incident, no matter how 
trivial it may seem, please contact them. 

Let’s help keep Nottingham safe for everyone.
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Amber Valley News

OUR LOCAL HERO

WWW.EVERARDS.CO.UK

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

Proud to be the Official Beer of the Leicester Tigers

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

Strutt Club, Belper
Should you happen to be visiting Belper, why not call in at the Strutt Club on Campbell 
Street in the town centre? On the evidence of a recent Amber Valley meeting, Paul 
the licensee who ran the Old King’s Head in the former mill town for a decade, will 
be serving high quality real ale in opulent surroundings. On our visit, Marston’s 
Burton bitter, Pedigree and Wirksworth T’owd Man were in tip-top condition. The ex-
Conservative club also has a snooker room for aficionados of the green baize. 

Old Oak Festival
The Old Oak, Horsley Woodhouse, beer festival between Christmas and New Year, 
didn’t disappoint with a fine selection of 27 beers. Ironbridge Foundry Gold was the 
first to sell out and trade was brisk when I called in on the Tuesday afternoon. The 
Oak made it through to the last 16 of the nation’s best pubs in the 2009 Pub of the 
Year competition.

Amber Ales BLO
Mick Wallis from Ripley has succeeded Pete Clark as Amber Ales Brewery Liaison 
Officer. Pete is now working for Buxton Brewery.

Crown Inn, Heanor
The hill top pub continues to impress with 2-4 consistently well-kept real ales from Marlpool Brewery and other local outfits such as 
Full Mash of Stapleford. Permission has been granted for bed and breakfast accommodation, of which there is little locally, and a brand 
new kitchen has been installed. The Crown’s interior has been improved by more lavishly upholstered seating. The Jolly Colliers on 

Derby Road has reopened with Punch 
seeking a new tenant.

Good Beer Guide 
Selection Meeting
Everyone has their opinions on 
which pubs should feature in the 
Good Beer Guide. Amber Valley 
CAMRA has, therefore, organized 
a dedicated selection meeting on 
Thursday, 17th February, starting 
at 20.30. All Amber Valley CAMRA 
members are invited to the Thorn 
Tree, Waingroves (pictured), to have 
their say, and a welter of statistical 
information based on the National 
Beer Scoring Scheme will underpin 
our decision-making.

Beer Festivals

February
17th to 20th Pattenmakers, Crown 
Street, Duffield.

Paul Gibson.

Erewash Valley 
snippet

The Needlemakers, Ilkeston, 
are having a beer festival on 
11th,12th &1�th March, 2011.

12 beers  & � ciders will be 
available. 

Opening hours are:
Friday & Saturday 12.00-
11.�0pm Sunday 11.00am-
11.�0pm.

For more details, contact the 
pub directly.
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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

Located beneath an office block overlooking the roundabout 
where Maid Marian Way, Derby Road and Upper Parliament 
Street all converge, the Gatehouse is a modern lounge bar 

fronted by glass doors that can be opened onto a neatly fenced 
drinking patio during the summer months.  Stepping inside, the 
single room is simply furnished, with a polished wood floor, unusual 
moulded ceiling and a flat screen television showing Sky Sports.  
The decor is a pleasant mix of grey, cream and claret while the 
bar supports five handpumps featuring Nottingham Rock Bitter and 
four regularly changing guest ales.

Understandably, the menu is more pub grub than haute cuisine, 
although that is not to say it doesn’t have flashes of imagination.  
This is supplemented by daily specials and a choice of home-made 
desserts and cakes listed on the blackboard attached to the rear 
wall, which today include winter vegetable stew with crusty bread 
(£5.95) and Landlord’s cottage pie served with savoy cabbage and 
parsnip chips (£6.95), both suitably hearty and warming dishes 
for what is certainly a very cold and wintry day.  But the printed 
menu offers some equally attractive fare and finding a small table 
near the window, I set about deciding what I am going to have for 
lunch.

‘Lite Bites & Starters’ include such temptations as baked goat’s 
cheese served on a sautéed garlic Portabello mushroom with home-
made tomato chutney (£3.95) and traditional, pan fried bubble and 
squeak topped with a fried egg (£3.25).  However, I cannot resist 
the deep fried, crispy whitebait served with garlic mayonnaise 
and lemon wedges (£3.95), as these miniature maritime morsels 
have long been one of my favourites, provided they are cooked 
properly.

Fortunately, the Gatehouse does not disappoint in this regard.  
In no time at all I am surveying a plain white plate bearing a 
more than generous serving of the little beauties, fried in their 
entirety to crispy brown perfection, sprinkled with chopped parsley 
and accompanied by a ramekin of suitably unctuous garlic mayo 
alongside a wedge of what appears to be more of a lime than a 
lemon.  This doesn’t matter.  It is all very tasty and satisfying; 
my only quibble being that, to my palate, the eagerly anticipated 
smack of garlic in the sauce seems strangely elusive.

The Gatehouse also offers a speciality, three-egg omelette selection 
(one filling £4.95 – three fillings £6.95) as well as a choice of ‘Big 
Bowl Salads’, but I fancy something more substantial as a main 
course in view of the weather.  ‘Butchers sausages’ (who else 
makes sausages?) with mash and home-made onion gravy and the 
Gatehouse’s steak and Rock Ale pie with a choice of potatoes and 
peas are both priced at £6.95, but it is the twice cooked belly pork 
with green bean vinaigrette, mashed potatoes and home-made 
apple sauce (£7.50) that hits the mark as far as I am concerned.  

However, not being a great fan of fruit sauces with meat, a request 
for this to be substituted by a dollop of strong English mustard is 
willingly embraced by the friendly bar staff.

I do not have long to wait between courses before my order arrives, 
a chunky slice of meat resting against a man-sized mound of 
creamy mash, with an interesting amalgam of cold green beans 
and finely chopped red onions alongside, still slightly crunchy but 
with little evidence of any vinaigrette dressing.  A hearty swirl of 
mustard around one side of the plate adds a nice splash of colour 
but vinaigrette veg or not, for me a dish like this is not complete 
without a nice drop of gravy.  No problem.  The kitchen quickly 
rustles up a small, piping hot gravy boat and I am happy, even if 
the hastily prepared gravy itself is a little on the thin side.

The belly pork, however, is quite simply excellent.  Not too fatty, 
as this cut sometimes can be, beautifully tender and flavoursome, 
with a suitably brittle shell of crackling to challenge the teeth, it has 
been cooked (and cooked again!) to a tee.

All told it has to be a thoroughly enjoyable meal and good value 
too by today’s standards, washed down with an excellent drop of 
LocAle.

Langtry’s, opposite the Theatre Royal and Royal Centre, was 
originally called the Peach Tree, but the name was changed in 

the 1980’s in memory of Lillie Langtry, the Jersey born actress, 
renowned beauty and favourite of the future King Edward VII, who 
appeared on stage across the road on a number of occasions.
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and full of flavour, albeit not especially porky, it is a good start and 
I am looking forward to round two.

Main dishes include handmade (sic) steak and ale (or chicken, 
leek and ham) pie (both £5.85), which comes with shortcrust 
pastry, creamy mash, vegetables and gravy, or there is a cheesy, 
vegetarian lasagne verdi served with a side salad and garlic bread 
(£5.95).  But I have also spotted that one of the three specials of 
the day is a homemade fish, potato and spring onion stew with 
mash and green beans (£6.30), which certainly sounds just the job 
for me on such a chilly day.

A deep, white plate soon arrives bearing a mountain of rather 
flavourless mashed potato, 
hemmed in by slightly overcooked 
and waterlogged green beans on 
one side and the fish stew on the 
other, which is actually very tasty, 
with some good sized pieces of 
white fish lurking below the surface 
of an appropriately fishy broth.  
However, given that the stew 
inevitably includes chunks of potato 
in its own right, the whole affair is 
a bit too much of spud overkill.  If the beans had been drained 
properly and the ratio of stew to potato reversed, this dish would 
have been very close to perfect.

There is a short choice of simple desserts such as apple pie on 
the blackboard, all served with cream, ‘squirty’ cream or custard 
(£2.85), whilst the advertised Sunday lunch with all the trimmings 
sounds jolly good value at just £6.25.

Notwithstanding a few niggles, this is still a very good pub where 
just a little more attention to detail, both behind the bar with the 
choice of beers and in the kitchen department, would easily elevate 
Langtry’s to even greater heights.

The Gatehouse
Tollhouse Hill, Nottingham, NG1 5FS
Tel: 0115 9473952
Food served Monday to Saturday 12 – 7.  
Sunday 12 – 4

Langtry’s
4 South Sherwood Street, Nottingham, NG1 4BY
Tel: 0115 9472124
Food served Sunday to Thursday 12 – 9.  
Friday and Saturday 12 – 8

Fare Deals
Occupying a corner site, 
the exterior, with its clean, 
almost Georgian lines has 
recently received a fresh lick 
of paint, whilst the L-shaped 
room within exhibits much 
rustic plaster and woodwork, 
including a false ceiling in the 
front section, bare floorboards 
and simple, wooden furniture.  
Along the bar, eight handpumps 
dispense Flowers IPA as the 
house beer, together with 
up to seven ever-changing 
guest beers, mostly from well 
established brewers.  The 
original Flowers Brewery was 
in Stratford-upon-Avon before 
its acquisition and closure by 
the Whitbread empire many 
years ago.  Nowadays, the Flowers brands are brewed on behalf 
of global giant A-B InBev by Brains in Cardiff.  It is a great pity, 
however, that smaller producers, especially local ones, rarely get 
much of a look-in here.

The printed menu offers a broad selection of salads, sandwiches, 
burgers and jackets, as well as more substantial fare, supplemented 
by a few daily specials listed on a blackboard at one end of the pub, 
whilst at the other end, the same details are electronically displayed 
on a new flat screen gadget fixed to the wall.  The choice of starters 
is pretty well limited to breaded garlic mushrooms served with a 
side salad and garlic mayo, hopefully with a bit more punch than at 
the Gatehouse (£3.20) or home-made soup of the day with a white 
or granary roll (£3.10).  The latter, I am intrigued to discover, is 
apparently pork and leek, a combination I have never encountered 
in a soup before, or pork with anything else for that matter as far 
as I can recall, and therefore demands investigation.

Before long I am presented with a piping hot bowlful of creamy 
liquid exuding an appetising aroma of sage and onion, alongside 
an almost loaf-sized granary bread roll cut into six thick slices, 
together with two foil wrapped pats of butter.  Thoroughly warming 

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.

LIVE MUSIC SUNDAY & MONDAY EVENINGS 
For further details see page 35

Look out for our 
EASTER BEER FESTIVAL
Details in the next edition of  ND: 103

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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17th - 19th March 2005
LEICESTER BEER FESTIVAL

WE ARE
HERE

St Margarets 
Church

To Clock Tower 
and London Road 
Railway Station
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Wednesday 9 - Saturday 12 March
LEICESTER BEER FESTIVAL 2011

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

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

Sat £2.50 until 5pm and FREE afterwards

Volunteer staff required for set up / 

staffing event / take down.

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

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

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

plus over 35 Real Ciders & Perries. 

Our                   bars will feature 
approx 80 beers brewed within 

25 miles of Leicester City Centre.
Our famous Authentic Indian 
  curries plus English food including 
    vegetarian choices will be 
     available all sessions.

Our friends in Leicester 
CAMRA are finalising 
their plans for their 2011 

Beer Festival to be held between 
Wednesday 9th to Saturday 12th 
March. 

The theme for this year is a 
celebration of the 40 years since 
Britain went through decimalisation 
- for money at any rate - and pounds, 
shillings and pence, became pounds 
and new-pence, though the prefix 
‘new’ was short lived. 6d became 2½p 
and a shilling (1/- or 12d) became 
5p... Worse still, the lovely brown 
ten-bob-note (10/-) disappeared and 
was replaced by a common or garden 
funny shaped heptagonal coin - better known now of 
course as the 50p piece. Oh, the horror!  

Still, at least the green one pound note lasted a few more 
years. The good news for CAMRA card-carrying members 
is that entry is free so neither old or new pennies will 
be required to get in. An excellent selection of beers are 
promised with a well-stocked LocAle bar and the cider and 
perry bar will feature a number of East Midlands producers, 
some appearing for the very first time. Don’t forget of 
course the availability of the excellent authentic Indian 
curries that make Leicester Beer Festival a treat.
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Birmingham Trip: 1

Like many things in life, it seemed like a good idea at 
the time... We’d met up with friends from Leicester CAMRA 
and Northants CAMRA at Nottingham Christmas Market 

before, but felt that the character and scope of Nottingham’s 
Christmas Market was, well... slipping? So for 2010, we decided 
that we would all meet up in Birmingham for the German 
Christmas Market there; plus they had real draught cider stalls 
as well as excellent pubs, such as one of my personal favourites: 
The ‘Wellie’.

Saturday 18th December dawned very cold and frosty; there 
had been some chatter on the radio and television about snow 
down south, but it wasn’t going to drift far north... Oh, yeah? 
In Nottingham we hopped off the Hucknall train and onto one 
bound for Birmingham and all points south - Cardiff actually.

As we headed south towards ‘Brum’, everything was fine until we 
passed through Burton on Trent, when things became decidedly 
snowier. As we trundled through the white-coated fields, we saw 
herds of muddy brown cattle standing forlornly in the falling 
snow; bizarrely, to me they looked to me like white cows dipped 
in chocolate... Hmmm. As we pulled into Birmingham the snow 
was getting heavier and then we dove into New Street station so 
all sensation of weather was lost.

We emerged from the depths of New Street into a true winter 
wonderland and began to navigate our way towards the “Tower 
of Santas” which was to be our 
rendezvous point. The tower of St 
Nicholas’s is set atop a bar which 
specialises, like many others we 
were to discover, in selling German 
beers, lagers and spiced wines, 
such as Gluhwien.   

Susan and Paul Shirley 
from Leicester were 
already there, so it was a 
case of “When in Rome” 
and ordering an ice-
cold Franciskaner Hefe 
Weissbier and standing in 
the heavily-falling snow, 
pint in hand, at 11.00 
am... Well for Gail it 

was, as I was determined 
to get some photographs to record this adventure. So bravely 
Gail stood clutching her pint while I snapped away. We both 
like weissbiers - white or actually wheat beers - making a point 
of trying the different types we come across on our travels. 
Whether it is because we also drink cider I have no idea, but 
the sour, sharpness of wheat beers appeals to our palates. Mark 
Shirley soon arrived from the depths of Northamptonshire and so 
after finishing our drinks we moved on.

Our next port of call was the stall run 
by “Orchard Pig”, a Somerset based 
cider-maker who makes some very 
good stuff. The smell of hot, mulled 
cider was drifting with the snow but 
my eye was taken by the thought of 
some draught cider; I was still feeling 
warm at this stage. The draught cider 
was very good indeed, rich and not 
too dry. Their mulled cider was hot, 
not too 
sweet 
and with 

a very good balance of spice, so 
that the quality of the cider still 
came through. I have no time for 
very cold drinks and the concept of 
having ice in my cider is anathema. 
However, the upturned barrels 

In search of Christmas at the Market

Gail bravely smiles as the snow falls

which served as tables outside the ‘Orchard Pig’ stall, by this 
time had a layer of snow about 10cm or so deep, so my cider 
soon became very cold. In fact, it cooled so quickly that soon the 
snowflakes falling in my cider didn’t melt! 

As we wandered around the market 
stalls, the bitterly cold wind started to 
get to my ears, so I was quite pleased 
to come across a stall selling hats 
which sensibly covered ones ears. 
So what that they were all knitted to 
look like animals... We walked passed 
a huge screen which at that moment 
was showing the BBC weather forecast, 
which strangely was warning of heavy 
snow and travel disruption in the West 
Midlands - never!

We moved on to the Hogan’s cider stall and while Gail had a 
very nice Hogan’s perry, I decided to try something warming 
and opted for a mulled cider. Again it was not too sweet, but it 
was very heavily spiced with a Cinnamon-overkill for my palate; 
after drinking about a quarter I found it very difficult to finish 
the rest. Security staff were worryingly 
telling stall-holders that they may have 
to shut the market due to the snow - 
Health & Safety - and also because the 
buses were being pulled off the roads 
due to the worsening conditions.  

Our next stop was a German beer stall 
that specialised in the darker beers 
and I settled into a stein of draught 
shwarzbier (black beer) which was 
dark and rich but much too fizzy for 
me. Next door was a stall which had a 
great number of large hams rotating 

horizontally in front of a wall 
of gas burners and it felt time 
to treat ourselves to a large 
cob full of thickly sliced, hot 
roast ham, complete with 
sauerkraut and dressing. 

After a quick visit to the 
“Singing Moose Bar”, where 
the singing animatronic moose 
head was much more fun 
than the staff, we made it to 
The Wellington. Warm, dry, 
out of the wind. And a long 

bar stacked with hand-pulls. 
Heaven. 
As I sipped my really 
excellent Yorkshire “3 Dales” 
wheat-beer between taking 
photos, the bar manager 
asked if I’d like to see the 
cellar? What a treat. If you 
have never been, a trip to 
the Wellie is a must. Over 
the last decade though, their 
cider choice has become 
quite poor, now featuring 

‘Saxon’ “ciders” of all things, alongside the boring, virtually 
omnipresent and ubiquitous Weston’s. So my advice would be 
don’t bother with the ciders, just go for the beers. The Wellie is 
also one of those great pubs where you can take your own food 
and the pub provides the plates and cutlery, so the focus is on 
really good ales, rather than food and ales. Some would describe 
it as a great ale-house, but to me it’s more than that.  

Part 2 will be in ND 103: April/May. Where else did we go...?

Ray gets stuck in
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In Praise of PUBlic Transport
No �� of a series in which Nottingham CAMRA look at the use of buses, trams, planes and trains to visit pubs

Ancoats has been called ‘the world’s first industrial suburb’ and with the building of the first cotton mills as early as 1790, there is 
no doubt that it was one of the cradles of the Industrial Revolution.  In the years following the Second World War, the area fell into 
a steady decline but since the early 1990s, substantial regeneration has seen this part of Manchester, within easy walking distance 

of Piccadilly Station, turned around, with many industrial heritage buildings listed and highly desirable residential projects completed.  
There is a regular service from Nottingham Midland Station with direct trains leaving at 45 minutes past the hour throughout most of the 
day.  The last train back departs Manchester Piccadilly at 20.44 weekdays and 22.15 on Saturdays.

Upon leaving Piccadilly Station, head north to find our first port of call, the Millstone (1), on 
Thomas Street in the heart of the up and coming Northern Quarter, a John Willie Lees’ house with 

an attractive white painted and dark green exterior.  The single lounge bar is comfortably furnished 
with somewhat retro, rustic plaster walls and a few none too convincing beams.  The handpumped 
Lees’ beers, however, are certainly the real thing, with a fine pint of Bitter and Coronation Street 
Premium Ale as an alternative.  The Millstone also hosts regular live music gigs but beware the 
karaoke sessions unless this is your particular cup of tea.  Not marked on the map but just a few 
doors away, �� Thomas Street is a recent addition to the local scene and an opportunity to get to 
know some of the first-rate beers produced by the local Marble Brewery.  Converted from a small 

delicatessen shop, space is at a premium with the beers racked 
on the counter, complete with in-cask cooling equipment, but 
they still manage to offer an impressive selection of imported 
bottled beers as well, all blackboard listed on the far wall.

Just around the corner on Shudehill, the green tiled 
frontage of the Hare & Hounds (2) conceals a long and narrow 
interior divided into three distinct drinking areas by splendid, 
dark wood and leaded glass partitioning, nicely complemented 
by some delightful, traditional tilework in the hall.  This is a real 
Manchester boozer of the sort that is becoming all too rare these days and Joseph Holt’s copper hued 
Bitter is the icing on top.

Crossing the A���, the welcoming, white 
painted Angel (3) is clearly visible on the left, 
where the cosy, L-shaped interior must be one 
of the very few in the land to feature a baby 
grand piano alongside the dartboard!  But music 
and pub games definitely play second fiddle here 
to the astonishing choice of cask ales and ciders 
along the bar, all sourced from small producers.  

The upstairs restaurant also gets good reviews but as we are not even half way, will 
probably have to wait for a return visit.

A little further along Rochdale Road, the Marble Arch (4) is the original home of 
the Marble Brewery and what a gem this place is, both inside and out. The imposing 

Victorian facade of polished 
stone and decorative brickwork 
is more than matched by the 
sumptuously tiled interior, 
complete with an ornate, 
mosaic floor, which slopes disconcertingly towards the bar below a barrel-vaulted 
ceiling edged by an elaborate tile frieze proclaiming ‘Gin’; ‘Brandy’; ‘Whisky’, etc.  
Ten handpumps offer a range of Marble beers such as Ginger Marble and the 
citrusy Lagonda IPA along with several guests, any one of which could be the 
perfect accompaniment to the pub’s impressive selection of craft cheeses.  There 
is also a top-notch restaurant and a small beer garden to the rear.

Retracing our steps and 
turning south into Swan 
Street, the Smithfield 
Hotel & Bar (5) is a solid, 
street-corner affair with 
its own Smithfield Bitter 
brewed by Facers in Wales, 
together with up to eight 

other beers, mostly from micros.  The narrow interior is simply furnished and 
includes a pool table and dartboard, although attempting to use the latter could 
cause some disruption!

Continuing south, Bar Fringe (6) just across the road is a rather more trendy 
destination in the style of a Belgian brown café, with a plethora of old beer bottles 
and posters jostling with oddities such as stuffed rats and bats and even a suspended 
motorcycle above the entrance.  A notice announces ‘Beer – the reason I get up 
every afternoon’, and there is certainly every incentive here, with five beer engines 

In this edition, Colin Elmhirst and John Westlake complete the journey that Spyke Golding started but never finished
We let the train take the strain to central Manchester
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offering brews from local micros along with real cider and perry.  Not surprisingly, there is also a very 
good choice of foreign beers on tap and in bottle.

A little further on, the Crown & Kettle (7) on the next 
corner was once a stipendiary court and first licensed in 
1774.  A grade II listed building, it was closed for many 
years before reopening in 2005 and now offers a choice of 
up to six, ever-changing beers from near and far, whilst 
their own seasonal beers are brewed by Greenfield Real Ale 
Brewery of nearby Saddleworth.  The cavernous, multi-room 
interior has an almost Gothic feel, with unusual windows, 
bare boards and ornately moulded ceilings, some beautifully 
restored to their former glory.

From here the route continues south along Great Ancoats 
Street and right into Ducie Street to find the Jolly Anglers 
(8), a friendly, back street local with a real fire, Regency 
stripe wallpaper and banquette seating.  Run by the same 
family for over 25 years, the ‘Jolly’ is a Hyde’s pub serving 
their excellent Original Bitter and often hosts live Irish music 
and folk sessions, which can prove exceedingly popular, 
especially given the size of the establishment.

Our final stop entails a walk to the end of Ducie Street and a left turn, continuing past the 
station to the Bulls Head (9), a splendidly tiled edifice occupying an almost triangular site 
fronting on to London Road.  A Marston’s house offering beers from their own portfolio, such as 
Jenning’s Cumberland Ale and Ringwood Boondoggle alongside Pedigree, the spacious, single 
room interior with a central serving area manages to feel quite cosy, with a pillar box red ceiling, 
two (gas) fireplaces and a nice array of black and white prints of old Manchester about the walls 
to mull over with a final pint or two.  Needless to say, Piccadilly Station is just across the way.

No �� of a series in which Nottingham CAMRA look at the use of buses, trams, planes and trains to visit pubs

In Praise of PUBlic Transport

In this edition, Colin Elmhirst and John Westlake complete the journey that Spyke Golding started but never finished

Spyke travelled to Manchester in June 2010 and took these 
photographs; he also made notes of his journey and pub visits to 
write a subsequent “PUBlic Transport” article. Sadly he died before 
he could manage this and no one could really decipher his scribbled 
notes - they were written in “Golding Shorthand” it seemed. John 
had already drawn up the map shown here to accompany the article 
so Colin and John decided to follow Spyke’s route to complete the 
unfinished work. 
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Snippets
Nottingham CAMRA networking update

The Nottingham CAMRA Facebook page and Facebook 
Group page are starting to attract more followers, we are 
pleased to report. It must be admitted that there was a 

lot of discussion about 
whether we should go 
down the route of using 
‘social networking’ sites, 
with some folks being 
very cautious. Rightly so, 
as unfortunately some 
folks see such ‘social 
networking’ sites as a 
means to abuse anyone 
and anything. 

To prevent such misuse, 
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.  

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 Robin 
Hood Beer & Cider Festival event page. The latter should be 
very useful in letting friends know about the 2011 Robin Hood 
festival and linking to it from your own homepage. Early days 
yet, but the initial 2011 Festival Planning meetings will soon be 
under way, so we should be able to get a lot more information 
and traffic flowing to keep you informed of progress and 
developments - oh and perhaps a few snippets about the beers, 
ciders and perries!

Our Twitter site is also successfully up and running 
now. Here we can also keep folks informed of 
developments, activities, trips and deadline. Hopefully 

folks will send us snippets or links too, to keep all at Nottingham 
CAMRA and Nottingham Drinker up-to-date and with the finger 
truly on the pulse. 

It is pleasing to note that we have a number of followers on 
Twitter who are interested in anything posted about Nottingham, 
Nottinghamshire Ales and Nottingham life in general. 

So why not Tweet us: @nottinghamcamra

Cask Marque News 
Congratulations to these recent new additions:

James Thurman: Sodexo Education (SB Bar), Sutton Bonington 
LE12 5RD
Paul Beynon: Yates’s - Nottingham NG 1 6JB
Karen Ogden & Jonathan Evans: Inn for a Penny, Carlton 
NG4 3GP
Jonathan Vollam: The Willowbrook Club, Gedling NG 4 3HQ
Jon Austin: The Boathouse, Nottingham NG 7 1GX
Steve & Jodie McCabe: The Griffin Inn, Plumtree NG12 5NB

Up and Running

The Running Horse off Canning Circus, is now serving 
three changing real ales. Over the Christmas period, these 
included Harvest Pale, Tiger & Dogs Bollocks. Of further 

interest is that the pub’s commitment to live music continues, 
not least with a residency from established 3 piece folk punk 
band Nimming Ned who will be playing the first Sunday of every 
month, kicking off on February 6th. The night will be enhanced by 
the presence of Rich’s Farmhouse cider from Somerset on the bar. 
Wassail! 

Stout and Porter Stroll late entrant

The Malt Cross on St. James Street, Nottingham NG1 
6FG sadly missed the boat in time to get their place 
on the Nottingham CAMRA Stout & Porter Stroll trail. 

However, we are assured that they will have at least one - and 
hopefully two - ales which fall into the right categories. 

So if you are in the area of the square or maybe have just 
visited The Bell, it may be worthwhile popping in to see what’s 
on offer.
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Name…………...........................………………………….
Address……………..........................……………………..
…………………………………….........................………..
Postcode………………………….........................……….
Email address………………………........................…….

Visit any of the pubs above and buy a half or a pint of Stout or Porter and fill in the date visited 
and the beer name above. You need to visit a minimum of six different pubs. Place your form in a 
collecting box (see over for details) or send your form to the address alongside by 2nd April 2011

How to do the Stroll In your opinion which pub served the best Stout or Porter 

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

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

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

Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham
NG8 5QL

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

Bell Inn 18 Angel Row, Nottingham NG1 6HL 0115 9475241 11-11.30 Mon - Sat, 11-11 Sun
(May open later if there is trade) Near the Market Square

Sir John Borlase Warren 1 Ilkeston Road, Canning Circus NG7 3GD 0115 9474247 12-12 Mon - Thur, 12-1am Fri & Sat
12-11.30 Sun Any bus to Canning Circus

Bread and Bitter 153 Woodthorpe Drive, Mapperley NG3 5JL 0115 9607541 10-11 Mon - Wed, 10-12 Thur - Sat
11-11 Sun NCT bus 45 to Mapperley shops

Bunkers Hill 36 Hockley, Nottingham NG1 1FP 0115 9100114 12-11 Mon - Thur, 12-12 Fri & Sat
12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street, Nottingham NG1 7EH 0115 9555060 11-11 Mon - Wed, 11-12 Thur
11-1am Fri & Sat, 11-10.30 Sun Near Broadmarsh centre on the canal waterfront

Crown Church Street, Beeston NG9 1FY 0115 9254738 12-11.30 Mon - Sat, 12-11 Sun Near Beeston bus station, NCT 13 & 36, Trent Barton Indigo

Cross Keys 15 Byard Lane, Nottingham NG1 2GJ 0115 9417898 10-11 Sun - Wed, 10-12 Thur - Sat Lace Market tram stop

Fox & Crown 33 Church Street, Old Basford NG6 0GA 0115 9422002 12-12 Mon - Sun Basford Tram Stop or NCT 70, 71, 72 bus

Gatehouse Tollhouse Hill, Nottingham NG1 5FS 0115 9473952 11-11 Mon - Thur, 11-12 Fri & Sat
12-10.30 Sun Junction of Maid Marian Way and Parliament Street

Globe 152, London Road, Nottingham NG2 3BQ 0115 9866881 4-11 Mon - Thur, 4-12 Fri, 11-12 Sat   
12-10.30 Sun NCT Green Line bus (not No 11) opposite Meadow Lane footbridge

Hand and Heart 65-67 Derby Road, Nottingham NG1 5BA 0115 9582456 12-11 Mon, 12-12 Tue - Thur, 12-2am 
Fri & Sat, 12-10.30 Sun Between Maid Marian Way and Canning Circus

Hop Pole 2 Chilwell Road, Beeston NG9 4AE 0115 9251174 12-12 Mon - Sun Just beyond Beeston bus station, NCT 36, Trent Barton Indigo

Horse & Groom 462 Radford Road, Basford NG7 7EA 0115 9703777 12-11 Sun - Thur, 12-11.30 Fri             
11-11.30 Sat Shipstone Street tram stop (Radford Rd stop to Nottm) or Your Bus Y81 Y82

Horse & Jockey 1 Mill Street, Basford NG6 0JW 0115 9787883 11-11 Mon - Sat, 12-11 Sun David Lane tram stop

Kean’s Head 46 St Mary’s Gate, Lace Market NG1 1QA 0115 9474052 11.30-11 Mon - Thur, 11.30-12.30 Fri & 
Sat, 12-10.30 Sun Off High Pavement, opposite St Mary’s Church

King William IV Eyre Street, Nottingham NG2 4PB 0115 9589864 12-11 Mon - Thur, 11-11 Fri & Sat
12-11 Sun Junction with Manvers Street, near Carlton Rd, just up from the Ice Arena

Langtry’s 2 South Sherwood Street, Nott’m NG1 4BY 0115 9472124 11-11 Mon - Sat, 12-10.30 Sun Opposite the Theatre Royal

Lincolnshire Poacher 161 Mansfield Road, Nottingham NG1 3FR 0115 9411584 11-11 Mon - Wed, 11-12 Thur - Sat
12-11 Sun Also rear entrance off North Sherwood Street

The Lion 44 Mosley Street, New Basford NG7 7FQ 0115 9703506 12-11 Mon & Wed, 12-12 Tue             
12-1 Thur - Sat, 12-10.30 Sun Shipstone Street tram stop (Radford Rd stop to Nottm) or Your Bus Y81 Y82

The Moot 27c Carlton Road, Nottingham NG3 2DL 0115 9504170 3-11 Mon - Thur, 12-12 Fri - Sun NCT Lilac line 24, 25, 26 & 27 & 100 bus, just up from the Ice Arena

Newshouse 123 Canal Street, Nottingham NG1 7HB 0115 9502419 12-11 Sun - Thur, 12-12 Fri & Sat Near Broadmarsh shopping centre, Station Street tram stop

The Plough 17 St Peter’s Street, Radford NG7 3EN 0115 9702615 12-12 Mon - Sun NCT Pink Line or Trent Barton Rainbow 2, alight at junction with Triumph Rd

Queen Adelaide 99 Windmill Lane, Sneinton NG3 2BH 0115 9580607 12-11 Sun - Fri, 11-12 Sat Walk up Walker Street from Carlton Road and turn left at the top

Reindeer Main Street, Hoveringham NG14 7GR 0115 9663629 5-11.30 Mon & Tue, 12-2 & 5-11.30 
Wed - Fri, 12-11.30 Sat & Sun

Train to Thurgarton railway station and then a mile walk along Station Road or
 Pathfinder 100 bus to Lowdham and Premiere PRN 3 bus to Hoveringham

Ropewalk 107 Derby Road, Canning Circus NG1 5BB 0115 9596181 12-12 Sun - Thur, 12-1am Fri & Sat Any bus to Canning Circus

Rose of England 30 Mansfield Road, Nottingham NG1 3GY 0115 9582636 12-11 Mon - Thur, 12-12 Fri & Sat       
12-10 Sun Just up from the Victoria shopping centre

Roundhouse Royal Standard Place, Nottingham NG1 6FS 0115 9240120 11-11 Mon - Thur, 11-12 Fri & Sat       
12-10.30 Sun Uphill from the Castle

Salutation Hounds Gate, Nottingham NG1 7AA 0115 9476580 12-12 Sun - Thur, 12-2am Fri & Sat On Maid Marian Way

Stratford Haven 2 Stratford Road, West Bridgford NG2 6BA 0115 9825981 10.30-11 Mon - Wed, 10.30-12 Thur - 
Sat, 12-11 Sun NCT Green line 6, 7, 8, 9 bus, near the Co-op

Test Match Gordon Square, West Bridgford NG2 5LP 0115 9811481 11-11 Mon, 11-11.30 Tue - Thur
11-12 Fri & Sat, 12-11 Sun NCT Green line 6, 7, 8, 9 bus

Trent Navigation 17 Meadow Lane, Nottingham NG2 3HS 0115 9862320 12-11 Mon - Thur, 12-12 Fri & Sat       
12-10.30 Sun NCT Green Line, Trent Barton bus to West Bridgford, walk over canal

Vat & Fiddle 12 Queensbridge Road, Nott’m NG2 1NB 0115 9850611 11-11 Mon - Thur, 11-12 Fri & Sat
12-11 Sun Opposite Nottingham railway station

Victoria 85 Dovecote Lane, Beeston NG9 1JG 0115 9254049 10.30-11 Mon - Sat, 12-11 Sun Next to Beeston railway station, NCT 13 or Trent Barton 18
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Name…………...........................………………………….
Address……………..........................……………………..
…………………………………….........................………..
Postcode………………………….........................……….
Email address………………………........................…….

Visit any of the pubs above and buy a half or a pint of Stout or Porter and fill in the date visited 
and the beer name above. You need to visit a minimum of six different pubs. Place your form in a 
collecting box (see over for details) or send your form to the address alongside by 2nd April 2011

How to do the Stroll In your opinion which pub served the best Stout or Porter 

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

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

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

Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham
NG8 5QL

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

Bell Inn 18 Angel Row, Nottingham NG1 6HL 0115 9475241 11-11.30 Mon - Sat, 11-11 Sun
(May open later if there is trade) Near the Market Square

Sir John Borlase Warren 1 Ilkeston Road, Canning Circus NG7 3GD 0115 9474247 12-12 Mon - Thur, 12-1am Fri & Sat
12-11.30 Sun Any bus to Canning Circus

Bread and Bitter 153 Woodthorpe Drive, Mapperley NG3 5JL 0115 9607541 10-11 Mon - Wed, 10-12 Thur - Sat
11-11 Sun NCT bus 45 to Mapperley shops

Bunkers Hill 36 Hockley, Nottingham NG1 1FP 0115 9100114 12-11 Mon - Thur, 12-12 Fri & Sat
12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street, Nottingham NG1 7EH 0115 9555060 11-11 Mon - Wed, 11-12 Thur
11-1am Fri & Sat, 11-10.30 Sun Near Broadmarsh centre on the canal waterfront

Crown Church Street, Beeston NG9 1FY 0115 9254738 12-11.30 Mon - Sat, 12-11 Sun Near Beeston bus station, NCT 13 & 36, Trent Barton Indigo

Cross Keys 15 Byard Lane, Nottingham NG1 2GJ 0115 9417898 10-11 Sun - Wed, 10-12 Thur - Sat Lace Market tram stop

Fox & Crown 33 Church Street, Old Basford NG6 0GA 0115 9422002 12-12 Mon - Sun Basford Tram Stop or NCT 70, 71, 72 bus

Gatehouse Tollhouse Hill, Nottingham NG1 5FS 0115 9473952 11-11 Mon - Thur, 11-12 Fri & Sat
12-10.30 Sun Junction of Maid Marian Way and Parliament Street

Globe 152, London Road, Nottingham NG2 3BQ 0115 9866881 4-11 Mon - Thur, 4-12 Fri, 11-12 Sat   
12-10.30 Sun NCT Green Line bus (not No 11) opposite Meadow Lane footbridge

Hand and Heart 65-67 Derby Road, Nottingham NG1 5BA 0115 9582456 12-11 Mon, 12-12 Tue - Thur, 12-2am 
Fri & Sat, 12-10.30 Sun Between Maid Marian Way and Canning Circus

Hop Pole 2 Chilwell Road, Beeston NG9 4AE 0115 9251174 12-12 Mon - Sun Just beyond Beeston bus station, NCT 36, Trent Barton Indigo

Horse & Groom 462 Radford Road, Basford NG7 7EA 0115 9703777 12-11 Sun - Thur, 12-11.30 Fri             
11-11.30 Sat Shipstone Street tram stop (Radford Rd stop to Nottm) or Your Bus Y81 Y82

Horse & Jockey 1 Mill Street, Basford NG6 0JW 0115 9787883 11-11 Mon - Sat, 12-11 Sun David Lane tram stop

Kean’s Head 46 St Mary’s Gate, Lace Market NG1 1QA 0115 9474052 11.30-11 Mon - Thur, 11.30-12.30 Fri & 
Sat, 12-10.30 Sun Off High Pavement, opposite St Mary’s Church

King William IV Eyre Street, Nottingham NG2 4PB 0115 9589864 12-11 Mon - Thur, 11-11 Fri & Sat
12-11 Sun Junction with Manvers Street, near Carlton Rd, just up from the Ice Arena

Langtry’s 2 South Sherwood Street, Nott’m NG1 4BY 0115 9472124 11-11 Mon - Sat, 12-10.30 Sun Opposite the Theatre Royal

Lincolnshire Poacher 161 Mansfield Road, Nottingham NG1 3FR 0115 9411584 11-11 Mon - Wed, 11-12 Thur - Sat
12-11 Sun Also rear entrance off North Sherwood Street

The Lion 44 Mosley Street, New Basford NG7 7FQ 0115 9703506 12-11 Mon & Wed, 12-12 Tue             
12-1 Thur - Sat, 12-10.30 Sun Shipstone Street tram stop (Radford Rd stop to Nottm) or Your Bus Y81 Y82

The Moot 27c Carlton Road, Nottingham NG3 2DL 0115 9504170 3-11 Mon - Thur, 12-12 Fri - Sun NCT Lilac line 24, 25, 26 & 27 & 100 bus, just up from the Ice Arena

Newshouse 123 Canal Street, Nottingham NG1 7HB 0115 9502419 12-11 Sun - Thur, 12-12 Fri & Sat Near Broadmarsh shopping centre, Station Street tram stop

The Plough 17 St Peter’s Street, Radford NG7 3EN 0115 9702615 12-12 Mon - Sun NCT Pink Line or Trent Barton Rainbow 2, alight at junction with Triumph Rd

Queen Adelaide 99 Windmill Lane, Sneinton NG3 2BH 0115 9580607 12-11 Sun - Fri, 11-12 Sat Walk up Walker Street from Carlton Road and turn left at the top

Reindeer Main Street, Hoveringham NG14 7GR 0115 9663629 5-11.30 Mon & Tue, 12-2 & 5-11.30 
Wed - Fri, 12-11.30 Sat & Sun

Train to Thurgarton railway station and then a mile walk along Station Road or
 Pathfinder 100 bus to Lowdham and Premiere PRN 3 bus to Hoveringham

Ropewalk 107 Derby Road, Canning Circus NG1 5BB 0115 9596181 12-12 Sun - Thur, 12-1am Fri & Sat Any bus to Canning Circus

Rose of England 30 Mansfield Road, Nottingham NG1 3GY 0115 9582636 12-11 Mon - Thur, 12-12 Fri & Sat       
12-10 Sun Just up from the Victoria shopping centre

Roundhouse Royal Standard Place, Nottingham NG1 6FS 0115 9240120 11-11 Mon - Thur, 11-12 Fri & Sat       
12-10.30 Sun Uphill from the Castle

Salutation Hounds Gate, Nottingham NG1 7AA 0115 9476580 12-12 Sun - Thur, 12-2am Fri & Sat On Maid Marian Way

Stratford Haven 2 Stratford Road, West Bridgford NG2 6BA 0115 9825981 10.30-11 Mon - Wed, 10.30-12 Thur - 
Sat, 12-11 Sun NCT Green line 6, 7, 8, 9 bus, near the Co-op

Test Match Gordon Square, West Bridgford NG2 5LP 0115 9811481 11-11 Mon, 11-11.30 Tue - Thur
11-12 Fri & Sat, 12-11 Sun NCT Green line 6, 7, 8, 9 bus

Trent Navigation 17 Meadow Lane, Nottingham NG2 3HS 0115 9862320 12-11 Mon - Thur, 12-12 Fri & Sat       
12-10.30 Sun NCT Green Line, Trent Barton bus to West Bridgford, walk over canal

Vat & Fiddle 12 Queensbridge Road, Nott’m NG2 1NB 0115 9850611 11-11 Mon - Thur, 11-12 Fri & Sat
12-11 Sun Opposite Nottingham railway station

Victoria 85 Dovecote Lane, Beeston NG9 1JG 0115 9254049 10.30-11 Mon - Sat, 12-11 Sun Next to Beeston railway station, NCT 13 or Trent Barton 18
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Porter was a London style that turned the brewing 
industry upside down early in the 18th century. 
It was a dark brown beer – 19th century versions 
became jet black – that was originally a blend of 
brown ale, pale ale and ‘stale’ or well-matured 
ale. It acquired the name Porter as a result of its 
popularity among London’s workers who carried 
goods around the City. There was no mechanised 
transport and horses were expensive so goods 
and supplies were simply carried around by these 
porters.

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

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

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

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

If it’s March, it can only mean one thing - 
The Stout and Porter Stroll is here again
This is the seventh Nottingham CAMRA Stout and 
Porter event and it is becoming more popular every 
year. It is three weeks of campaigning in order to 
promote two of the oldest beer styles still drunk 
in Britain today and we are now up to thirty three 
pubs for you to visit.

The Stroll will take place from Saturday, 5th March 
through to Saturday, 26th March 2011. To support 
the event, just visit the pubs to find out what is 
available; many outlets will be stocking several 
different beers throughout the stroll. Once you 
have sampled your chosen tipple, fill in the sheet 
overleaf with the date and the name of the beer 
sampled. Once you’ve visited six pubs you can 
enter our prize draw. The prizes are bottles of, 
would you believe, stout or porter. Of course you 
can continue until you have visited all thirty three 
pubs on the stroll - what could be simpler? 

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

Also new for this year, every person 
who sends in a qualifying form will 
receive a certificate and a free pint 
of stout or porter at the Nottingham 
Robin Hood beer festival to be held 
at Nottingham Castle from 13th to 
the 15th October 2011. How is that 
for an incentive? 

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

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

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

What to look out for on the stroll

Where are the collection boxes? In all of these pubs
Cross Keys in the city centre
The Crown in Beeston
The Hand & Heart on Derby Road
The Horse & Groom in Basford
Langtry’s in the city centre
The Lincolnshire Poacher on Mansfield Road
The Stratford Haven in West Bridgford
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All Our Yesterdays

In contrast to the ill-fated Ruddle’s Brewery featured in the last edition of “All Our Yesterdays” (ND 99 - Aug/Sept 2010), Everards 
Brewery Limited of Leicester are not only still going strong and fiercely independent, but doing much to promote the cause of quality, 

cask-conditioned beers.

William Everard first started brewing in Southgate Street, Leicester in 1849 but in 1892, the business was relocated to Burton on Trent in 
order to take advantage on the mineral rich waters.  However, an ageing brewery and technological advances led the Company to decide 
to move back to Leicester in 1979 and the new premises at Castle Acres, on the southern outskirts of the city, were officially inaugurated 
in 1985.  Today Everards own over 170 pubs and can produce in excess of 65,000 barrels annually.

Beer mat collecting (tegestology) is a popular hobby and rare specimens can change hands for many 
hundreds of pounds. In this short series of All our Yesterdays articles, Nottingham Drinker 

is showcasing examples of interesting mats issued by East Midlands brewers that have long since 
disappeared.

(Beer mats courtesy of the John Westlake collection)
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Brewery Visit

Dusty Penny �.0%
A full-bodied black Porter. Bursting 
with chocolate, caramel and vanilla 
malt flavours rounded off with 
bitterness provided by traditional 
English hops - Challenger and 
Fuggles. Pale, crystal and chocolate 
malts are used together with some 
wheat to aid head retention. 

Flipping Best �.�%
A traditional dark brown best bitter. 
Strong malt flavours complemented 
with good bitterness and gentle 
hop flavours. The very floral/spicy 
Amarillo hops from the US are used 
for bittering and Perle hops from 
Germany for aroma. The three 
malts are pale, crystal and cara.

Copper Penny �.2%
An easy drinking session bitter. 
Light brown, moderately bitter but 
with good hop flavours. Pilgrim 
hops are used for bittering and 
Crystal hops from the US provide 
a delicate aroma with hints of 
tangerine. Three malts are used: 
pale, crystal and amber.

Sterling Pale �.9%
A fairly hoppy pale ale with a 
bitter, spicy hop flavour. Brewed 
with Maris Otter pale malt and 
Challenger hops for bittering and 
Styrian Goldings for aroma.

< Maggie and Andrew 
Dunkin alongside some 
of their ‘Flipside’ brewing 
plant.

<< A general view of 
Flipside’s 6-barrel plant 
at Colwick, south-east of 
Nottingham centre.

< Hops at the ready to be 
added to another ‘Flipside’ 
brew.



2�www.nottinghamcamra.org February / March 2011

Brewery Visit

After years of working in the IT industry, and often working away from home, Andrew Dunkin could 
see his role was coming to an end. Combining a desire to spend more time at home for family reasons 
with a desire to get out of IT but still run his own business, Andrew decided to follow his passion for real 

ale.  
 
Andrew and wife Maggie used their kitchen (and, indeed – patio) to do test brewing for about eight months and 
armed with some potential recipes opened a new 6-barrel brewery in Colwick. The name of the brewery and the 
beers, springs from Andrew’s hobby as an avid coin collector. 
 
Setting the business up was fraught with problems: getting planning permission, effluent permission from 
Severn Trent, organising builders and finance - along with lead times like 9 months for installation of the brewing 
equipment and three months for the casks - all made it a logistical headache. However it all came together 
eventually, and the installation and first brew went ahead on the 4th May 2010. 
 
Flipside Brewery’s first two beers, Sterling Pale and Flipping Best were seen for the first time at the Newark 
Beer Festival at the end of May 2010. Since then they have gone from strength to strength with production 
steadily increasing and two further regular beers being added to the portfolio: Copper Penny and Dusty 
Penny. Rather cleverly, the colour of the beer is indicated by the background colour on their pump clips so you 
will see that Copper Penny is a light brown hue, whilst Dusty Penny is a black porter.

Andrew is currently planning to add at least two more beers, with Golden Sovereign a 4.2% golden ale brewed 
with New Zealand hops expected to be available soon. And in February he is proposing to produce the brewery’s 
first mild, possibly to be called Mild Denomination. By the summer, there is also likely to be an authentic IPA 
at around 6.0% to 6.5%, again using New Zealand hops. 

Interestingly, rather than use dried yeast as many small brewers do, Andrew prefers to use fresh live yeast, 
which he believes adds to the aroma of the beer. Flipside’s yeast is lodged at the National Collection of Yeast 
Cultures (NCYC), which is part of the Institute of Food Research in Norwich. The NCYC took the original yeast 
culture, which was acquired from Porter Brewery Installations who installed the brewing plant, cleaned it and 
then froze it for storage. When a fresh batch is required Andrew calls the NCYC who send a sample to Murphys 
in Basford, who then grow a fresh batch in their labs. You can read more about this process at: www.ncyc.co.uk

Flipside beers can usually be found at the Cross Keys on the corner of Byard Lane and Fletcher Gate, and often 
at the Cock and Hoop round the corner on High Pavement. Other frequent stockists are Bunkers Hill, Old Angel, 
Lion at Basford, Hand & Heart and Roundhouse.

Sterling Pale �.9%
A fairly hoppy pale ale with a 
bitter, spicy hop flavour. Brewed 
with Maris Otter pale malt and 
Challenger hops for bittering and 
Styrian Goldings for aroma.

You can contact Flipside on: 
0115 987 7500 

or visit their web site at: 
www.flipsidebrewery.co.uk
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in June 2009 and now regularly have a range of casks ales (up 
to four at a time) and whilst tied to Greene King they have been 
able to secure some guest ales on the same basis as a number of 
other tenanted pubs. Recently one handpull was serving a Brewdog 
Ale and the pub has been selling traditional ciders as part of the 
approach to attract more people.

The pub now boasts an indoor (and heated) skittles alley and at the 
rear has a secure garden area. The lounge has been refurbished and 
provides a welcome sanctuary, and can also be booked for weddings 
and other events.

Derek is keen to give customers the best and in return for their 
custom is introducing a loyalty card – just ask at the bar for 
details.

The pub is open 12.00-12.00 Sunday – Thursday and 12.00-1.00am 
on Friday and Saturday.

The pub trade continues 
to lose pubs and it is 
disappointing to report of 
the demise of two more. 
The Golden Ball in Bulwell 
(left: in it’s heyday) is to 
be demolished and turned 
into a care home (second 
pub in Bulwell to share 
this fate) and the Romans 
pub in Hucknall is to be 

converted into flats, 
subject to planning 
permission. Some 
readers may 
remember Romans 
as the Lord Byron 
which was a 
former winner 
of Nottingham’s 
Pub of the Month 
award.

Finally a quick reminder: 

The Hucknall Beer Festival will take place on Friday 11th, Saturday 
12th and Sunday 13th February 2011. Not only will there be about 
30 cask ales but also an impressive selection of traditional ciders, 
including local true-Nottinghamshire Hucknall Torkard ciders. No 
Fixed Abode will be playing on the Saturday night so worth a visit to 
Hucknall over that weekend. 

More details will be posted on the www.hucknallbeerfestival.co.uk 
web site.

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

Tales from the North

The Gate at Awsworth has been sold by Greene 
King and just before Christmas it opened its doors 
as a true free house. Kim and Steve bought the 
Gate with the view to slowly restoring the pub 
and offering customers a range of real ales and 
eventually good pub food (in Steve’s words: “No 
fancy gastropub for us”).

Initially there will be three cask beers to choose 
from, although two more handpulls are to be 

installed. On a recent visit I sampled a Blue Monkey beer (and very 
good it was too) and locals have been invited to help choose a 
regular beer at the pub, which will then be supplemented with three 
or four ‘guest’ ales.

At this stage it is not intended to alter the pub so a proper bar, 
separate pool room and splendid cosy lounge will be retained.
Special events are being planned and earlier this month locals were 
treated to a Burns night with ‘Haggis, Tatties and Neeps’ on the bar. 
There will also be special celebrations for St George’s day – so pop 
along and enjoy the fun.

Opening hours are 12.00-12.00 Sunday – Thursday and 12.00-
1.00am Friday and Saturday. The pub can be reached using the 
tram and then catching the Phoenix Flyer or the Rainbow 1 service 
which goes through Kimberley. The Gate is a genuine traditional 
pub and under the tender loving care of its new owners looks set 
for a successful future.

It is worth recalling that the Crown in Awsworth also offers real ales 
now and is only a few hundred yards away from the Gate, making 
Awsworth a place well worth visiting.

Not far from Awsworth, on the edge of Kimberley is the Golden 
Guinea on Maws Lane, and Derek and Jamie have been quietly 
changing and improving the pub. They arrived at the Golden Guinea 

Andrew Ludlow pays a visit to Awsworth and Kimberely

The Golden Ball now
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Monyash: White Peak

Monyash 
sounds 
like what 

the bankers 
have done to 
the economy but 
is of course a 
small village in 
Derbyshire within 
the Peak District 
National Park. It 
dates back to the 

middle ages gaining its market charter in 
1340 and being the centre for the lead 
mining industry of the time, and of course 
the base for this walk.

We parked near to the centre of the 
village by the green and Bull’s Head pub. 
Heading due North up Chapel Street we 
realised that times are indeed hard when 
we passed a sign ‘Free range egg for sale’! 
After a third of a mile on our left hand 
side we reached Blackwell Lane and the 
Limestone Way, a 46 mile long distance 
footpath, stretching from Rochester 
in Staffordshire to Castleton in north 
Derbyshire. 
Just before the turning we passed a small 
enclosure 
with a sign 
by the side 

proclaiming this to be a Pinfold where 
stray sheep and cattle, rounded up by a 
Pinder, were kept until the owner collected 
them on payment of a fine. The Limestone 
Way then took us towards Flagg, but just 
before reaching the village we turned left 
towards our first watering hole and lunch 
stop, the Duke of York in an area known 
as Pomeroy on the A515. The pub is visible 
from the Limestone Way as it sits at the 
top of a hill on Sterndale Moor (walking 
distance 2.5 miles from Monyash).

Beer Stiles
Colin Elmhirst, our rambling rambler, reports from the countryside

-hic

The Duke of York is a Robinson’s two 
roomed pub with country style décor and 
serving Unicorn Bitter with Hartley’s XB as 
the guest beer, although only the Unicorn 
was on whilst we were there. The food and 
beer were good and excellent value and 
set us up nicely for the onward trek.

Crossing the A515, we descended towards 
a small bridge that passed over an old 
railway line now converted to a cycle path. 
We then followed the path, busy with 
cyclists of all ages, southeast to the Royal 
Oak at Sparklow (1.2miles).

The Royal Oak is a free house and a sign 
outside boasts that it was the Derbyshire 
Food Pub for 2009. Entering by a stone 
flagged hallway, steps to the left take you 
up to a small bar whilst ahead is the main 
bar area split into two levels. On the top 
level in the main bar chains were blocking 

my path to the bar owing to the barman’s 
need to access the trapdoor leading to the 
cellar. Unusually the steps down to the 
cellar are on the public’s side of the bar 
rather than on the serving side. A huge 
blackboard showed the food range, which 
certainly did justice to the claim outside. 
To compliment the gastronomy, the beers 
on offer were Thornbridge’s Wild Swan, 

which was excellent, other choices being 
Marston’s Pedigree or Whim Hartington 
Bitter.
Re-crossing the cycle trail and a short 
climb up the hill to the right, brought us 

back to the main road and the Bull i’ th’ 
Thorn (0.3miles) an old coaching inn 
dating from 1472 and sitting on an old 
Roman road 
known as ‘The 
Street’. Now of 
course it’s the 
less interesting 
A515. On 
entering we were 
confronted with a 
room full of bric-
a-brac, which 
included a full 
suit of armour 
and a bar with 

two handpumps both 
serving Robinson’s 
Unicorn bitter. If you 
really want to get into 
the spirit Medieval 
Banquets and Feasts 
are on offer or a well 
priced Sunday lunch 
at £5.95 per head.

After refreshments, 
the Unicorn Bitter 
was fine although not quite as good as 
the Duke of York, it was time for the last 
leg back to Monyash. Leaving the pub and 
turning left and left again into a bridle 
path known as Hutmoor Butts. About a 
mile brought us to a T-junction and turning 
right, we joined Cross Lane, which took 
us to the B5055. Turning left, a short walk 
took us back to the centre of Monyash 
(1.8miles from the Bull I’ th’ Thorn).

The walk was at an end but there was time 
for a half of Hartington bitter in the Bull’s 
Head, from the choice of four real ales, 
before the return trip to Nottingham.

Walking distance 5.8 miles

OS Map 119 Buxton & Matlock 
Landranger Series
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LocAle News
Castle Rock News
Kiss Me Kate for Royal wedding 

Castle Rock brewery has announced plans to celebrate the 
marriage of HRH Prince William to Kate Middleton in the best way 
it knows how - by brewing a special real ale.  

Called ‘Kiss Me Kate’, it will be available on draught at Castle Rock 
and many other local pubs for the full month in the run up to the 
wedding on Friday 29 April. A limited amount will be available in 
bottles for memento collectors and for laying aside to toast future 
royal events.

Castle Rock’s head brewer, Adrian 
Redgrove, says it will be a great 
British beer full of British hops and 
barley. “Kiss Me Kate will be elegant, 
tasteful and British to the core.  It’ll 
be brewed to 5%, pale in colour and 
we’re sure it’ll be the ideal way to 
toast the couple’s future happiness.  
We’ll certainly be enjoying it in our 
celebrations here at the brewery.”  

Yaffle takes flight
Around these parts bird fanciers know a lot about the Yaffle. It’s 
the local name for the native green woodpecker, the rarely seen, 
but widespread, ant devouring bird.  Older Castle Rock customers 
may also know Professor Yaffle, the wise and sometimes 
pompous, avian character seen in the 1970s TV series, Bagpuss.  
However he came to pick it, Yaffle was selected by Arnold 
resident Richard Heath, as the name for Castle Rock’s first Natural 
Selection beer for 2011. 

Richard entered and won the joint 
Nott’s Wildlife and Castle Rock 
Brewery competition to name 
the first of monthly beers to be 
brewed in the year to raise funds 
for wildlife preservation.  His was 
one of over 100 suggestions made 
at the CAMRA Robin Hood Beer 
Festival on the Castle Green in 
October.

Richard’s prize was a December 
day at the brewery where he 
joined head brewer, Adrian 
Redgrove, to help create his Yaffle 
ale. And come early January, he 
was back to taste the success of 
his enterprise. 

Richard’s favourite tipple is Screech Owl, the Castle Rock regular 
that also began life as a ‘one off’ in support of local wildlife.  He 
now adds his own beer ‘Yaffle’ to his top choices.  

Real Ale Fest in Holland 
Amsterdam’s most celebrated pub, In De Wildeman, has held 
its first Castle Rock beer festival – and the thirsty locals and 
tourists drank all 72 gallons within 60 hours of their arrival from 
Nottingham.  The delivery included CAMRA’s 2010 supreme 
champion, Harvest Pale alongside Black Gold, Elsie Mo and 
Screech Owl.  

Castle Rock chairman, Chris Holmes, was among the first to test 
the newly settled beers and described it as ‘amazing’ that the 
Harvest Pale cleared and was raring to be supped within two 
hours of being placed on the bar.   
In De Wildeman manager, Simon Fokkema added, “There’s a 
warm welcome for all Castle Rock customers at our pub and 

whatever beers are available, there’ll always be something to suit 
the experienced traveller.”

In De Wildeman at Kolksteeg 3, off Nieuwezijds Voorburgwal, 
Amsterdam, is twinned with both Nottingham’s Lincolnshire 
Poacher and the Victoria Hotel, Beeston.  

Anagram Competition
It could be called a ‘best out of three’ chance for Mr Philip Parkes, 
as he put forward three different entries for the Castle Rock 
Anagram Competition - and one of his three entries 
was chosen by the judges 
as the best to win a 
case of Castle Rock’s 
‘Elsie Mo’ beer. 

Philip of Gresham 
Gardens, West 
Bridgford submitted 
‘Men Drinking Hot Tar’  
as the winning entry. 

Congratulations to 
Philip and we hope he 
enjoys his ale.

Bread & Bitter dates:

January: Sat 29th – Sun 30th: Wadworth Weekend
All our guest ale range will feature Wadworth Brewery beers.

May: 26th – 30th: Beer Festival
The Bread and Bitter’s Annual Bank Holiday Beer Festival.
More details coming soon!
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I’ve been asked many times over the years to write about and recommend some ‘good’ or ‘decent’ ciders and perries that 
people can buy readily and locally in a bottle. These folks would say: “Yes, we drink some great stuff at festivals, but that’s on 
draught... Surely there must be something similar available in a bottle we can get down the road?”

Well, the answer is yes - and no. I think there are some very good and tasty ciders available in bottles, but 
there are two big problems: a) they are not that easy to come by locally; and b) CAMRA does not recognise 
the majority of bottled ciders as being “real”. Just as in the RAIB category for beers, bottled ciders have 
to be bottle-conditioned and so contain live yeast; they also have to be non-filtered and unpasteurised. 
In a nutshell, CAMRA will only accept a bottled cider as being “real” that meets all of the standards that it 
expects any ciders that are to be sold as draught real cider to meet. Such ciders and perries are available 
in bottles, usually on-line, from specialist retailers or direct from the producer.

So accepting that fact, what can be bought locally which is good quality and is made mainly from apple 
juice - and not from a mixture of sugar, water, colourings, flavourings and some apple juice thrown in?

Just before Christmas, we picked up a box of Duche de Longueville Normandy varietal cider from Majestic 
wine-merchants on Castle Boulevard. Twelve 500ml bottles cost a little over £22, so 
not too expensive, especially considering the wording on the neck label: “Made from 
100% Pure Juice”; this claim is also repeated on the both the front and rear bottle 
labels. A varietal cider is one made with the juice from a single apple variety - or 
at least the majority of juice used comes from a single variety of apple. The label 
states that a minimum of 90% of the juice used in this cider is pressed from a French variety called “Gros 
Oelliot” which is grown in their own orchards. The label also states that the cider is “Cidre de Normandie” and 
carries a symbol signifying its geographic origin is protected.

The crown cap on the dark brown bottles comes off with a decided hiss and a swirl of mist from the sudden pressure loss wafts out 
of the bottle. We are a bit dismayed by this, as we don’t like fizzy ciders. Even more so when upon pouring, a very large and frothy 
head means it has to be poured slowly to prevent overflow. The cider is sparkling and clear, the former due to “natural fermentation” 
(but clearly not in the bottle - tank fermentation maybe?) rather than forced carbonation like so many British “ciders”.  

However, the cider quickly settles and despite initial concerns, is only slightly sparkling. The nose is rich and fruity, reminiscent of 
very ripe late-autumnal apples; nothing artificial or chemical that we can detect. Certainly, my nose is urging me to start tasting. 
There is an element of ‘toffee-apple’ in the aroma; maybe this points to pasteurisation, which can give a ‘cooked-apple’ aroma and 
flavour? Although the label says ‘Dry’ we agree that it is actually more ‘Medium’ than ‘Dry’. The cider has a good balance between 
sweetness and acidity, and the burnt-gold colour backs up the impression of rich apple-juice. The level of tannin is just enough to 
give a very slightly bitter and drying aftertaste. Very more-ish. I have to tell Gail to leave me a full bottle that I can photograph...   

With the recent bad weather and the good chance that the rest of 
winter will be as bad, it makes sense to keep a few bottles of bottled 
conditioned beer in the house. Luckily prior to being snowed in I visited 

the ‘Local not Global Deli’ at 51, Chilwell High Road, Beeston and purchased a 
few bottles of beer from the Spire Brewery of Chesterfield. Spire not only brew a 
range of cask ales but provide them in RAIB format in 500ml bottles – up to 13 
different ales!

The bottles tell you that the owner of Spire at one time was a music teacher 
and musician so one should not be overly surprised with beer names such as 

‘Whiter Shade of Pale’; ‘Dark side of the Moon’; ‘Sgt Pepper Stout’ and ‘Winter 
Wonderland’.

The first bottle I tried was the Whiter Shade of Pale, a 4.0% ABV Pale Ale. As always do remember before trying 
the beers to allow them a few days to settle at home and then take care to leave the sediment in the bottle and not 
in your glass. The result was a light, golden-coloured bright pale ale that virtually sparkled in the glass. Although 
the carbonation level was relatively high, this quickly dissipated after allowing the beer to stand for a few minutes. 
The beer had a fine hoppy citrus (lemony) nose and this was matched in the taste. The beer was well balanced 
and the fruitiness even gave a subtle sweetness in the initial taste which led to a fine delicate hop flavour. The 
aftertaste did not disappoint, and was dry and bitter, and wonderfully moreish.

A few days later I followed the same opening procedure with Winter Wonderland, a 6.1% 
ABV strong winter ale. The beer again was clear and the rich dark ruby colour seemed to 
confirm that it was indeed a strong ale. A fine malty caramel aroma greeted me and the 
first taste indicated a rich powerful complex ale. The aftertaste worked well with initially 
a hint of sweetness being replaced by deep maltiness and concluding with a wonderfully 
dry bitterness. Winter Wonderland is every bit a Strong Ale and a very welcome beer for 
the winter season. The bottle tells you that it is brewed using no less than seven malts 
and three hops and it is described as a strong old ale.

Whiter Shade of Pale cost £2.00 and Winter Wonderland £2.50. Spire beers can also be purchased from The 
Real Ale Store in Newark; Liquid Treasure in Belper; and The Beer Parlour on Sheffield Road, Chesterfield (who stock the full range of 
Spire beers).
It is also worth noting that Oddbins, 73 Melton Road, West Bridgford (Tel 0115 9813191) have just started a campaign to support local 
brewers.

More Bottled Beer
Real Ale in a Bottle ��: Andrew Ludlow tries some Spire-ite beer

Bottled Ciders
Cider in a Bottle: Gail & Ray Blockley try some Normandy cider



��www.nottinghamcamra.org February / March 2011

LocAle News

Local pubs for people

www.castlerockbrewery.co.uk
2010/11 Castle Rock Times available NOW in Castle Rock pubs

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

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

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Stratford Haven - West Bridgford

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

Victoria Hotel - Beeston

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

Buy better with
our unique Loyalty
Card scheme

CAMRA
members

50p off!
when you use your

Wetherspoon

vouchers in Castle

Rock pubs
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News from Magpie… Bob Douglas writes

Soon after the last Drinker went to press, we had the 
terrible news of the death of Ken Morrison, one of the 3 

founders of the brewery.  There is an appreciation of Ken on our 
website (www.magpiebrewery.com) which I won’t repeat here, 
suffice to say that Ken is being missed both as colleague and 
friend, and that his passing has left a massive gap.  We have been 
overwhelmed by the kindness of our friends both in offers of help 
and also in putting up with our somewhat reduced effectiveness in 
the run up to the holiday period.

I apologise for not including our usual light hearted review of the 
recent past in this issue, but would just like to make it clear that 
the brewery will continue and we are currently planning out how 
to deal with Ken’s loss for the longer term.  The outcome is likely 
to be that we will expand slightly to the extent that we have just 
ordered a load of new casks and a third fermenter.  More on this 
next time, but in the meantime, don’t forget the Hockey Club’s 
(West Bridgford Monarchs, that is) forthcoming beer festival over 
the Friday and Saturday, 4th and 5th of March, 2011.  I hope to see 
you there.

Nutbrook News... Chris Richards writes

You should start seeing a lot more of Nutbrook Brewery 
in the next couple of months. With the new 6 Barrel plant 

fully operational, they are starting to produce up to 48 firkins a 
week. Nutbrook had a good Christmas period selling a lot of beer 
gift packs, the perfect present for the ale drinker. Now based at 
Oakfield Farm in Stanley Common, the brewery has come up 
with a range of Oakfield beers starting with “Haymakers Ale” a 
5% pale ale and “Hereford Bull Beer” a 4.5% dark ale. Two more 
Oakfield beers are planned later this year. Having sold out over 
Christmas the licensed farm shop (which is open every Saturday 
9-5) will have a range of Nutbrook Beers for sale, including special 
brews designed by beer drinkers using Nutbrook’s Design-a-Brew 

system. Also at the farm shop 
every Saturday, Nutbrook will 
have 2 different beers on sale 
available to buy straight from 
the cask. These will be available 
in 4 pint carry outs and beer 
boxes, depending on how well 
your week’s been! You are also 
welcome to have a look round 
the brewery on a Saturday accompanied by the Head Brewer. 

For more information please call us free on 0800 458 2460.

We will be sending announcements out each month just to let 
people know what’s going on. If you have any questions or would 
like to know anything - please don’t hesitate to ask us anything.

See: www.nutbrookbrewery.com
email: chris@nutbrookbrewery.com
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CAMRA Discounts
Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All these offers can be obtained by simply showing your CAMRA 
membership card. As the credit card adverts say: 
“Never leave home without it!” 
Please note: these offers can change or be removed at any time.

Nottingham Branch Area

Approach, Friar Lane: 20p off a pint at all times
Boat, Lenton: 10p off a pint; 5p a half
Bunkers Hill: 15p off a pint
Canalhouse: 20p a pint /10p a half at all times. 
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 
Malt Cross, St. James St.: 20p off a pint, 10p a half
Monkey Tree, Bridgford Road: 20p off a pint at all times
Nags Head, Mansfield Road: 15p off a pint
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
Castle: £2.75 per pint
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half

Discounts available to everyone
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.
Flying Horse, Arnold: buy 4 pints, get the 5th free (promotion card)
Great Northern Aleways: buy a pint in each of the Approach, Globe, 
Monkey Tree and the Southbank, and get the fifth free in any of the pubs; 
must be completed in one week.
Hand & Heart: house beer ‘Hand & Heart’ £2 a pint at all times
Old Angel, Stoney Street: £2 a pint on Tuesday & Thursday, Promotion 
card required
Oscar’s Bar, Wilford Lane: buy 8 get one free
Pit & Pendulum, Victoria Street: 10% off promotion; card required, 
available from the pub.
Plainsman: buy 6 pints get one free
Rose of England: buy 8 get one free on selected ales,
Roundhouse: house beer ‘Roundhouse Gold’ £2 a pint at all times

Snippets; CAMRA Discounts
Hucknall Beer Festival - sorted!

The final plans for the Hucknall Beer Festival & Farmers 
Market have been sorted following a recent meeting and it is 

definitely all-systems-go. The event will 
open on 11th February at 11 am and will 
include a Farmers Market on the Friday 
only, running until about 3.00 pm though 
the full opening times are from 11.00 
am until 11.00 pm on both the Friday 
and Saturday. The Farmer’s Market will 
feature a number of stalls selling local 
produce.
Food will be available from 12 noon until 
5pm on both days, including Steak & Ale pie, Fish & Chips and 
Ploughman’s lunches. Snacks will be available at other times. 
The John Godber Community Centre, on Ogle Street in Hucknall, 
will be the venue for this beer and cider festival. The event will 
be showcasing over 30 beers, many locally produced, plus locally 
made ciders and a perry. 
Although this is not a CAMRA festival, it is being run in 
association with Nottingham CAMRA, with local CAMRA members 
giving advice and support. It is hoped that this will become an 
annual event, so take advantage of the excellent public transport 
links to Hucknall and come along.
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

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 
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First Rays of the New Rising Sun
I want all the world to see, to see you’re laughing and you’re laughing at me...

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

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

I’m dedicating this one to the Australian cricket team.
I didn’t get any takers for the lines in the last issue, so I 
obviously foxed you that time, but I felt they summed up 

things with the ‘news’ we had in that issue. The lines were from 
“A Million Miles Away” by Rory Gallagher, a song from the album 
“Tattoo”.
There are various bands appearing over the next couple of 
months, with something that should appeal to most people. 
Starting in February, appearing on Sat 12th are Anathema at 
the Rescue Rooms, one of the new up and coming ‘Prog’ bands; 
the next day 13th at Rock City we have ‘shock rock’ with the 
Murderdolls, promising an evening of murder, mayhem and the 
occasional suicide. (No doubt, all done in the best possible taste 
- not!) On Thurs 17th the Hamsters (Blues rock) have their re-
arranged gig at the Rescue Rooms. On Tues 22nd Ocean Colour 
Scene, who rose to prominence during the 90’s Britpop era, are at 
Rock City. Into March, on Wed 9th the Stranglers are appearing at 
Rock City and Sat 12th again at Rock city, are the Levellers, rock 
with punk and folk influences. 
Onto local matters, the Running Horse have said that their 
commitment to live music continues, not least with a residency 
from established 3 piece folk punk band Nimming Ned, who will 
be playing the first Sunday of every month. They will be serving 
three changing real ales and on February 6th they will also have 
Rich’s Farmhouse cider from Somerset on the bar.

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

Air Hostess, Tollerton: 
February
Sat 5th: 4am Forever - classic/soft rock (9pm); Sun 6th: Airborne 
– classic rock; Sun 13th: Free & Co – Free & Bad Co tribute; Sun 
20th: Midnight – rock & pop; Sun 27th: Buzzard – blues.

March
Sun 6th: Pugma Ho – rock; Sun 13th: Metropolis – rock & pop; 
Sun 20th: Deliveranse - classic  rock; 
Sun 27th: Handle with Care - rock. 
Please note: all gigs start at 5.30pm and finish at 8pm (except 
where stated).

Bread & Bitter, Mapperley
February 
Tue 8th: Live music from Steve Lane at 9pm.

Lion, Basford
February 
Fri 4th: Pete Donaldson blues band; Sat 5th: Rumble 56; Fri 11th: 
Blue Yonder; Sat 12th: Shades of Blue; Fri 18th: Torn Sails; Sat 
19th: Buzzard; Fri 25th: Northsea International; Sat 26th: The 
Score.
March
Tues 2nd: St Davids Day - Tom Jones tribute; Fri 4th: Kelly’s 
Heroes; Sat 5th: Smokin’ Gun; Fri 11th: Devils Advocate; Sat 
12th: Full Circle; Thurs 17th: St Patricks party - Shamus Oblivion 
and the Megadeath Morrismen; Fri 18th: Toasted Frog; Sat 19th: 
The Modfathers; Fri 25th: Tony Crosby and the Stranger Blue; Sat 
26th: By the Rivers.

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 

Running Horse
First Sunday of every month:
Nimming Ned - 3 piece folk punk band

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
February
Sun 6th: Annie Duggan Band; Mon 7th: Burgundy Street; Sun 
13th: The Fab 2; Mon 14th: Matt Palmer; Sun 20th: Sould; Mon 
21st: Djangology; Sun 27th: Belzebub; Mon 28th: Teddy Fullick.
March
Sun. 6th: Richie Muir; Mon 7th: Burgundy Street; Sun 13th: 
Pesky Alligators; Mon 14th: Matt Palmer; Thurs 17th: Kelly’s 
Heroes. Sun 20th: Sould; Mon.21st: Djangology; Sunday 27th: 
T.B.A.; Mon 28th: Teddy Fullick.

All music starts around 20.30 and is free of charge.

balance of tart hops, juicy malt and tangy fruit while the lingering 
finish offers a hint of apricot and tangerine 
before it finally becomes dry, bitter and hoppy 
but underscored by sweet malt. A beautifully 
balanced and wonderfully refreshing beer.

“Hop and malt selection where key to the 
balance” reports Caolan Vaughan, Thornbridge’s 
Production Manager, “and after some trials we 
settled on  Pale Ale, Munich and  Cara malts and  
Crystal Cascade and Chinook hops”

Chiron is available now – call 01629 64 1000 
to order.

First 2011 birth for Thornbridge
Thornbridge’s first new cask beer of 2011 is Chiron (5% - Pale Ale) 
– named after a Greek mythological character - 
a statue of whom resides at Thornbridge Hall. 
Chiron was a centaur  - creatures notorious for 
being wild and lusty, overly indulgent drinkers 
and carousers. By contrast Chiron was intelligent, 
civilized, and known for his  knowledge and skill. 
We like to think our Chiron is a sophisticated drink 
developed with knowledge and skill but containing 
just that little hint of hoppy devilment. 

Rob Lovatt, Thornbridge’s Brewery Manager says 
“balance was key for us in this recipe. We wanted 
to make a pale ale where all aspects of the beer 
complemented each other perfectly resulting in 
improved drinkability”. 

Chiron Pale Ale is golden in colour. The aroma 
is subtle but spicy with citric notes from the hops, balanced by 
biscuity malt and tart citrus fruit. In the mouth, there is a superb 



www.nottinghamcamra.org February / March 2011��

Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

Well, here we are again, into another 
New Year. I hope you all had a good 
‘seasonal’ break and didn’t over 

do things too much…? Oh dear, the poor old 
Aussies are crying into their Fosters, after 
getting sound thrashings in Melbourne & 
Sydney; mind you, come to think of it, that 
might give it some flavour… but I digress. 

This year I will be taking more note of the traditional Cyders and 
Perries on the bar as well as the ales, because it transpires, a 
lot of you cyder drinkers are being conned. What is being sold 
as ‘proper’ cyder is nothing of the sort. I always assumed that 
cyder was made from apples (and Perry from pears) with only the 
odd bit of sugar to sweeten them a bit, (you may be able to tell 
I’m not a Cyder drinker) but, apparently, not so, some of these 
“products” can contain as little as 35% apple (or pear). What’s 
going on there then? 

So I’ll be telling you where to get the decent stuff. 
Following a few changes in the area, I decided to have a look at 
the pubs around the Ice Stadium (or what ever they are calling it 
this week!).

As is my usual ‘peculiarity’ I’m starting at the furthest one out and 
working back, well, the more you partake of, the less you want to 
walk - well I do anyway. So I started at the Moot on Carlton Road 
(alright, so it’s not that far, but further than the rest!). 
This has had a change of licensee and a healthy selection has 
returned to the bar. The regular offering is Oakham’s JHB 3.8% 
@ £2.40 and up to 4 guests, some that have appeared recently 
include: Hook Norton’s Twelve Days 5.5% @ £2.75; Brew Dog’s 
Trashy Blonde 4.1% @ £2.55; Springhead’s Fallen Angel 4.5% 
@ £2.55; Blue Monkey’s King Kong Merrily on High 4.8% @ 
£2.60; and Allendale’s Curlews Return 4.2% @ £2.60. The Moot 
also boasts up to 3 proper cyders: Gwynt y Ddraig’s Farmhouse 
Scrumpy 5.5% @ £2.75; Mr Whiteheads’ Cirrus Minor 5% @ 
£2.75; & Mr Whiteheads’ Boxing Dog 7.5% @ £3. It is a large, 
single open-plan area with the bar at one end and plenty of 
seating down both sides of the room, some on a slightly raised 
area. There is another room upstairs which houses the pool table; 
this is also occasionally used for meetings. A popular quiz is held 
on a Sunday.

From here, it’s back towards the City and left at the lights, then 
first right to the junction of Eyre Street and Manvers Street, 
where you will find the King William IV. Known to all as the King 
Billy - I wonder why that is? This is a compact 2-roomed pub 
with the rooms separated by the bar. The slight change here is 
that they now boast 8 handpumps on the bar. The regulars are 
Oakham’s JHB 3.8% @ £2.50 and Oakham’s Bishops Farewell 
4.6% @ £2.60. A recent selection of guests have included 
Abbeydale’s Baubles 4.1% @ £2.60; Newby Wyke’s Homeward 
Bound 6% @ £3; Fernandes’ What the Dickens 4.5% @ £2.70; 
Ossett’s Silver King 4.3% @ £2.60; Newby Wyke’s Festive Ale 
3.9% @ £2.60; Blue Monkey’s King Kong Merrily on High 4.8% @ 
£2.70; Brew Dog’s 5am Saint 5% @ £2.80; Glentworth’s Snowfall 
4.1% @ £2.60; & Oldershaw’s Yuletide 5.2% - at a budget crunch 
price of £2.

The King Billy has a large screen in the ‘back’ room showing 
various sports; you can play pool and darts upstairs, meetings can 
also be held up there and the chess club plays there once a week. 
Various freshly made cobs and snacks are available from Liz’s 
tuck shop (Liz is the landlady). They also have a large outdoor 
drinking/smoking area. The walls are adorned with various 
framed pictures. Folk music is played on a Tuesday evening (well 
I think it’s Tuesday! please correct me if I’m wrong!). Background 
music is usually playing, but this is generally drowned out by 
conversation when the pub is busy.

On leaving, turn right out of the door, then right again, then left at 
the top and follow the road round onto Lower Parliament Street, 
cross over the road to the Castle (just opposite the bus depot). 
This is another large open-plan pub, broken up by various pillars. 
An unusual feature is a conservatory inside the pub complete 
with tables and chairs. There is a walled area at the back, which 
serves as the place for smokers. They have 4 handpumps on the 
bar dispensing one regular beer: Wychwood’s Hobgoblin 4.5% and 

2 ever-changing guests; Hook Norton’s Jackpot 3.8%; O’Hanlons’ 
Stormstay 5%; and Inveralmond’s Ossian 4.1%, have been seen 
recently. All ales retail at £2.90.

Food is served at all times from a large menu, main meals costing 
£3.95, baguettes at £2.40, with various snacks and desserts also 
available. The walls have framed pictures and one wall is covered 
with small ceramic tile pictures; there are also high shelves with 
various items of bric-a-brac on them. One word of warning: the 
pub can get very busy especially when the Nottingham Panthers 
Ice Hockey team are at home.  

Turn left out of here and follow the road round (past the Ice 
Stadium) until you get to our final port of call: Bunkers Hill. 
This imposing edifice was once a bank building many years ago, 
now it houses a large single room pub owned by the Pub People 
Company of South Normanton (who also own the Lion, Basford, 
amongst others, in their estate of 55 outlets). The wood panelled 
interior offers a wide variety of seating, ranging from settees, 
through high tables and chairs to more conventional pub furniture. 
6 handpumps occupy the bar dispensing a regular offering in 
Castle Rock’s Harvest Pale 3.8% @ £2.50 (note: the price before 
6pm is only £2.10 a pint); the other 5 pumps having ever-
changing guests. On my visit the following were on: Milestone’s 
Dasher & Flasher 4.5% @ £2.65; Cottage’s Christmas Cracker 
4.5% @ £2.65; Ossett’s Treacle Stout 5% @ £2.60; Milestone’s 
Donner & Blitzed 5.4% @ £2.65; and Flipside’s Flipping Best 4.6% 
@ £2.65. A discount of 15p a pint is given to CAMRA members on 
production of their card. Upstairs is a large function room which 
is used for meetings and various gigs; they also host a comedy 
night on the first Saturday of each month.

You may have guessed what time of year I did all this ‘research’ 
with the names of some of the beers on offer, but this is still an 
area to have a look at, as the beers in all the pubs change on a 
regular basis.



��www.nottinghamcamra.org February / March 2011

Trips & Socials

The mini bus survey trip in February will be the area 
around Cotgrave. March will see us visit Sutton Bonington, 
Wysall & Widmerpool, and in April we will sample what East 

Bridgford & Shelford have to offer.

In February we will be doing a “Rays Round” crawl of Lenton, 
catching the NCT no 13 bus at 19.00 from Beastmarket Hill. I will 
be starting in the Dunkirk Inn and hope to be in the next pub, the 
Johnson Arms, about 8pm, if anyone would care to meet us there. 
For the public transport in March, we will look at Sherwood. I will 
be catching the NCT no 56 at 19.00 on Parliament Street (near 
the Blue Bell). The first pub is the Sherwood Manor, and then to 
the Samuel Hall about 19.45. The Rays Round crawl in April is to 
Sneinton. I am starting in the Moot at 19.00 and hope to be in the 
King William by 19.45.

The End of Year trip was very well supported, sorry to 
those that couldn’t get on, but the roads weren’t suitable 

for a 49-seater bus and with the fog on the night it would have 
been doubly dangerous. On the evening, a few people expressed 
surprise about the cost of the trip, this being their first time on 
such a trip. I need to remind folk that unlike the £2 cost of survey 
trips, these trips are not financed by the Branch, unlike the survey 
trips. The costs have to be met by those going on the trip and 
I ‘subsidise’ the cost with the money I take during the branch 
meeting raffles. 

Despite the weather and the fog in particular making navigation 
difficult, I managed to guide the driver along the narrow country 
lanes to our destinations using my trusty little map book. Who 
needs Sat Nav? We headed out into Derbyshire to The Old Poet’s 
Corner, Ashover as our first Brewery Tap, to sample the Ashover 
Brewery’s best. We were not disappointed; it was good to see 
a couple of real cyders being supped by some members of the 
group. 

We then journeyed to the Spire Brewery tap, ‘The Britannia’ in Old 
Tupton, where we sampled another set of ales, though the single 
chap behind the bar found having a minibus full of folks suddenly 
walk through the door a little stressful!  

Lastly we travelled through the murky night to Westwood, so we 
were now back in Nottinghamshire and arrived at The Corner Pin, 
home of the Naked Brewer. Brewster Sarah greeted us nad had 
time to chat with some of our party. The dark ‘Palindrome’ went 
down very well it seemed. 

Trips  and Socials

I have been informed that the Running Horse at Canning Circus 
is now serving three changing real ales. I’ll wander in and report 
backing in the next issue, also on Sunday February 6th Nimming 
Ned (3 piece folk punk band) will be starting a residency and on 
that night there will Rich’s Farmhouse cider from Somerset on the 
bar, so one for the proper cyder drinkers amongst you.

A new venture that has opened in Newark is a shop selling a large 
selection of bottled beers from England and around the world, 
with a good selection of English bottle-conditioned beers. They 
also do up to 3 beers straight for the cask to take away in 4-pint 
carry-outs. They had beers from Maypole and Funfair when I was 
in. It can be found on Kirk Gate, just round the corner from the 
roundabout next to the ruins of Newark castle. So, go on, give the 
wife a treat and take her shopping in Newark and pick yourself up 
some beer in the process!

While we are ‘in’ Newark, another piece of Newark News to 
make a note of. The Castle pub near the castle roundabout, have 
introduced a CAMRA discount: you can now get a pint for £2.75 
on production of your card (note however, that the ‘house beer’ 
Oldershaws Castle Ale is already £2.75 per pint).

And before I finish, just a few other things to mention: 
- The beer festival in Hucknall returns after a few years gap on 
the weekend of 11th to 13th February; also, that same weekend is 
the SIBA National competition and beer festival at the Canalhouse 
between the 10th and the 12th 
- The first West Bridgford Hockey Club beer festival of the year 
has had a change of date this year and will be held on Friday 4th 
and Saturday 5th March. This is one event you don’t want to miss 
and the list of beers can be found on the club website.

I am running the annual bus trip to Lincoln on Saturday 
19th February, the usual format, I will provide a map of the 

pubs and you can do your own thing. I will be back in Nottingham 
for the midnight 
buses. I’m going for 
another brewery tap 
bus trip, this time into 
Lincolnshire and East 
Butterwick (Dark Tribe) 
then to Willingham by 
Stow (Grafters) and I’ll 
finish in Newark. This 
will be on Friday 18th 
March leaving at 6pm 
and should be back in 
Nottingham just before 
midnight.

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

As always, your CAMRA membership card is required to 
obtain your discount on paying for bus trips. 

Also, don’t forget, you can sign up for e-mail alerts for all 
the trips, just let me know.

See the diary dates column for times and dates of all the trips, 
socials etc. 

Don’t forget, that everyone is welcome to any CAMRA meeting 
or outing, you do not have to be a member. And finally - I can be 
contacted electronically at: raykirby@nottinghamcamra.org 
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Pips from the Core
From our Cider Correspondent, Ray Blockley

Cyder...? Or Cider...?

Some of you may have noticed that 
Ray Kirby has started referring to 
“cyder” with a ‘Y’ instead of the spelling 

what we accept today: cider. Colin Elmhirst, 
a regular Nottingham Drinker contributor and 
proof-reader, questioned the use of the word 

cyder, so I thought I had better attempt to explain.

Ray Kirby is passionate about his beer but doesn’t like cider. 
However, he is keen to learn about the appley-stuff and if you 
read his column, you’ll know by now that he is behind the push 
by Nottingham CAMRA to get more real cider into Nottingham’s 
pubs. He noticed that he was coming across ‘cyder’ and asked 
why this was?

Historically, the word ‘cyder’ was always used for a fermented 
product made from the pure juice of apples, the real and 
traditional drink. As with many words that were homogenised, as 
it were, in Victorian times and spellings standardised (so giving 
birth to Dictionaries - but that’s another story), the use of the 
letter “y” was frowned upon and replaced with the letter “i”. So 
the old word “cyder” became spelled “cider”. 

In more recent times, cider as a drink has become adulterated 
and bastardised by those large manufacturers who wish to make 
as much profit as possible by using as little expensive fruit as 
possible; so a number of real cider-makers have started using 
the spelling “cyder” to flag up that their cyders are traditional, 
full-juice drinks made with care and passion. They want to 
differentiate their artisanal drinks from the fizzy, sweet, keg 
products which bear the name ‘cider’ but in fact have as much in 
common with traditional cyder as I have with a house-brick.

One such group is The Marches Cyder Circle, whose members 
make excellent, crafted full-juice real cyders and perries. 
An example of such was Ed French’s ‘Checkley Brook’ cyder 
“Roger’s Jolly” that was on sale at the 2010 Nottingham Robin 
Hood Festival. The Marches Cyder Circle’s spiritual home is 
in Herefordshire, but they have members across the UK. It 
is hoped that more examples of the Marches Cyder Circle 
members’ products will be featured at this years 2011 Robin 
Hood Festival in October. Look out for them.

So now you know - when you read Ray’s columns, if he uses the 
word ‘cyder’ he’s passing on the fact that he is writing about 
real, full-juice cyder and not the concoctions sold as “cider”. 

A discussion on the on-line group “The Cider Workshop” 
recently featured posts looking at those few ciders that 
have an ingredients list on the container. Quantitative 

ingredients listing (ie: listing the ingredients by the largest 
ingredient first), is something I feel passionately about, as I feel 
everyone should. Flick through the pages of any consumer, food 
or even slimming magazine and you will regularly find something 
about ingredients lists; ‘Which?’ magazine being  a case in 
point. For example in the February 2011 issue of Which?, most 
of a page is devoted to the fact that some supermarket bacon 
exceeds the minimum limit for listing the amount of water the 
bacon contains, though by only a couple of percentage points.

However, all that is discussed are the ingredients in food 
products (ie: rarely any kind of drink, unless it is a child’s drink) 
and never - to my knowledge - the ingredients in alcoholic 
drinks. If people are so concerned about what they eat and 
foodstuffs, why not about what they drink, particularly alcohol? 
Am I the only one who wants to know what goes into the stuff 
I am drinking? I understand the very powerful wine lobby 
that represents wine-makers and importers are the folk who 
manage to get quantitative ingredients listing for alcoholic 
drinks blocked. What have they got to hide? The Co-Op now 
have ingredients listings on all of their wines and a few other 
supermarket chains are following suit by having the ingredients 
listed on a range of alcoholic drinks. Good; well done.

The cider that sparked the on-line discussion was a can of Marks 
& Spencer’s cider. Like most supermarkets, M&S don’t make 
their own but rely on “own brand” labelling of products made 

by others. In this case, Westons. Now bearing in mind that the 
largest ingredient must be listed first, the list is:
 

Water; Apple juice from concentrate; Glucose syrup; Sugar; 
Carbon dioxide; Lactic acid; Malic acid; E224; Sulphites; Yeast.

It then goes on to state that this is: “...slow fermented and 
matured to develop a full character...” Well which bit exactly? 
The water.? The Glucose syrup..? Maybe it’s the sugar...?

Hats off to M&S for listing the ingredients so clearly - remember 
that because this is an alcoholic drink they have no legal 
obligation to do so; but as a consumer we should be able to 
make an informed choice when deciding what to drink or not, 
just as we clearly can when considering food. 

As a teacher, I always had to consider ‘VAK’ when planning 
lessons. VAK is an acronym for ‘Visual; Auditory; Kinesthetic’ 
and is an acceptance that different folk learn in different ways 
- or any combination of the three: Watching and Reading; 
Listening and Talking; Doing and Making. 

So lets start with some Visual stuff. An empty 
pint glass is easy to imagine and we have a 
pretty accurate idea of what it will look like when 
full or half-full; even quarter-full we are able to 
judge with some reasonable accuracy. When it is 
filled with beer, what are you getting?

By it’s very nature, beers must 
contain water. The mashing and 
sparging of the malts and grains 
by the use of hot water, releases 
and dissolves the sugars and 
flavours that go on to ferment 
and make the beer, along with other flavouring 
components such as hops. By working out the 
ratio of malts and grain to water, the brewer can 
work out the potential ABV and flavour profile. 
So a pint of beer is just that and generations 
of beer drinkers accept and expect this; no 
extraneous water added and anything that is not 

part of the basic ingredients is only added for 
flavour.

By its very nature cider is made from the 
juice of apples. Fine - but how much juice? A 
maker of real cider may use pure 100% juice 
and ferment this with nothing added, whereas 
another may need to add water to reduce 
the ABV to something around 6.0% - 6.5%. 
Remember that with an ABV over 8.5%, “cider” 
cannot be sold as “cider” and must be sold as 
wine with a corresponding hike in duty. Such 
full-juice or high-juice ciders are the ones you 
are most likely to find at a CAMRA festival. 

Some makers of cider claim to have at least 
50% apple-juice in their ciders. So the glass 
on the left is half-full, demonstrating the actual 
juice-content in the cider. What is the other 50% 
made up of? Well one would imagine a similar 
list of ingredients as given higher up the page. 
This 50% juice content is the one claimed by 
some makers of the bottled ciders popular in 
pubs.

So what about this pitiful specimen at the 
bottom right? Well this pint is 
35% full. That is the now the 
minimum juice content for a 

apple-based fermented drink to be able to carry 
the definition and label “cider” as defined by 
HMRC. So the other 65% of this glass - to bring 
it up to one pint - is made up of...? Answers on a 
postcard please to: Water Authorities; Sugar and 
Glucose Syrup manufacturers; Corn and Maize 
syrup manufacturers; Colouring and Flavouring 
manufacturers. So do you really know what 
are you drinking? Discuss.
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Project William

Pub Location

Greyhound George Street, Newcastle under Lyme

White Star Church Street, Kingsway, Stoke on Trent

Poet & Castle Alfreton Road, Codnor, Derbys

Royal Exchange Radford Street, Stone

Royal Blenheim St Ebbes Street, Oxford

Hearty Goodfellow Church Street, Southwell, Nottinghamshire

Chesterfield Arms Newbold Road, Chesterfield

Dead Poets Inn Chapel Street, Holbrook, Derbys

Paget Arms Oxford Street, Loughborough

Western Western Road, Leicester 

Crown Church Street, Beeston, Notts

Rose & Crown Old Road, Chesterfield

Old Fighting Cocks Market Street, Oakengates, Nr Telford

Brunswick Railway Terrace, Derby

Albion Arms Dunstable Street, Ampthill, Beds

Sir Barnes Wallis Maple Avenue, Ripley

Five Lamps Duffield Road, Derby 

New Albion 2 Flanshaw Lane, Alverthrorpe, Wakefield  

Wild Boar 27 Lakin Road, Warwick

Star & Garter 114 Leicester Road, Wigston Magna, Leicester

Tramway Chatsworth Road, Chesterfield

William takes the Crown
For so long now we have heard of doom and gloom in the pub 
trade, with pubs seemingly everywhere boarded up or being 
bulldozed. The current figure doing the rounds is that 39 pubs 
a week are closing and the majority of these are described as 
“community pubs”. The finger of blame, rightly or wrongly, is 
usually pointed at greedy pub companies, the smoking ban, cheap 
supermarket booze, poor weather, England’s poor performance in 
the World Cup and a myriad of other excuses.

But there is another side to this coin. Take the Crown on Church 
Street in Beeston, this lovely old pub is thriving. It is currently 

Nottingham CAMRA and East 
Midlands CAMRA pub of the 
year and is deservedly popular 
with customers, no doubt 
helped by its range of 14 
well-kept real ales. Yet just a 
couple of years ago this pub, 
whilst by no means failing, 
was certainly not living up to 
its potential.

So what has made the difference? Well it is down to the new 
tenants of course and the range of beers but the real catalyst 
has been something known as Project William. Named after their 
founder, William Everard, this innovative scheme is the brainchild 
of Everards Brewery in Leicester. The scheme aims to revitalise 
community pubs 
in residential areas 
that had closed 
down or were 
failing. Everards 
work with smaller 
local breweries 
that can’t finance 
the acquisition of 
pubs on their own 
and passionate real 
ale fans like Dave 
Brown and his son 
James at the Crown.

The pubs are cheap enough for Everards to buy, invest in, and 
charge a reasonable rent. Importantly they leave the licensee 

free of tie on cask ales, 
meaning small brewers 
can make a William pub 
their brewery tap. There 
are currently 21 pubs on 
the scheme, involving 13 
breweries, with new ones 
appearing all the time. 
These breweries include 
Ashover, Brampton, 
Amber Ales and Ossett. 
But Everards see these 
relationships not as 

traditional tenancies but very much as a business partnership, 
almost a franchise arrangement.

Everards recommend that the pubs stock a minimum of six cask 
ales, one of which must be an Everards brew, usually Tiger, and 
a selection of traditional ciders. Their other aims are to make 
them traditional pubs, female friendly with a “proper pub feel”, 
comfortable, 
warm and cosy 
- and television 
free. Whilst they 
serve some food 
at certain times of 
the day they are 
not food-led pubs, 
although licensees 
are encouraged to 
serve meals where 
the ingredients 
have a local 

provenance. 

As we know from the Crown this is certainly a very successful 
project and one we hope is expanded further to turn more lost 
boozers back in to vibrant, successful community pubs serving 
good beer and cider. A list of Project William pubs is shown in the 
table, seek them out and we are sure you will not be disappointed.
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Post Box
that she was mistaken, she said: “If you 
keep on arguing you won’t get served!”

It was all I could do to bite my tongue; it 
is many years since I have been spoken 
to and treated like a naughty schoolboy! 
It was only the prospect of a lovely pint 
of Caledonian 80/- along with a nice bag 
of pork scratchings (they are very good at 
The Horse and Groom) that silenced my 
thoughts. 

Colonel J. G. Smythe (Ret.), via email

The Editor replies:

Not quite sure what you are upset about 
here - the man who pushed in, or the 
barmaid who told you off? Maybe she was 
near the end of a busy shift, or was simply 
mistaken in her assessment. Of course 
she could simply be one of those folks 
who ‘suffer’ from what my wife ironically 
calls: “Job Satisfaction”... In defence of 
The Horse & Groom, I popped in recently 
to deliver some Nottingham Drinkers and 
was met by two very nice young, polite  
and helpful bar staff. Pot luck perchance? 
It may well be worth a repeat visit.

Septemberfest Oktoberfest
SIR - Can anyone at the Drinker tell me  
tell me why Oktoberfest is held in 
September as it sounds a bit odd to me?

Stuart Paul
Lenton Lane

Steve Westby replies:

The first ever Oktoberfest was held in 1810, 
from October 12th to 17th to celebrate 
the marriage of Crown Prince Ludwig and 
Princess Therese of Saxe-Hildburghausen 
five days earlier. It was such a success 
that they repeated it on the same dates 
every year afterwards. However when they 
realised it clashed with Nottingham Robin 
Hood Beer Festival they decided to move it 
to the middle of September, not wishing to 
clash with such a prestigious event.

Well that’s the story we believe to be 
correct although it is also claimed that the 
citizens of Munich took over the event in 
1817 and moved it to September as the 
days are longer and the weather warmer. 

Doesn’t sound as likely though does it?

Dog Friendly Pubs
SIR - I am a dog walker who enjoys good 
ale and sometimes food, to fortify me on 
my walks with Ben the Border Collie. Ben 
and I have our usual haunts that give the 
dog a bowl of water even before the pint 
has been poured; but apart from Sally and 
Diane’s guide to dog-friendly pubs, it isn’t 
always easy to tell which pubs accept or 
actively welcome man’s best friend.

Some pubs clearly state on the door 
whether dogs are allowed or not, others 
you have to stand outside and ring from 
your mobile phone to find out if you can 
go in or not. 

A more positive and pro-active way would 
be a sticker, perhaps paw shaped, stating 
clearly that a pub is dog-welcoming, even 
if only in certain areas. Also this could be 
adopted by the beer guides.

Prawns out - in the cold
SIR - I enjoyed reading Issue 99 Aug/Sept 
2010 and made a note of a couple of pubs 
to visit. John Westlake was raving about the 
succulent prawns at The Vale in Daybrook, 
so my wife and I decided to try them. “We 
haven’t got any,” said the barmaid, “the 
landlord’s away on holiday and nobody’s 
ordered any”. Just after we started to drink 
our Harvest Pale, their fridge started to 
emit a terrible ear-shattering shriek which 
went on for about twenty minutes before 
they unplugged it.

In Pub Call you wrote very favourably about 
The Griffin’s Head at Papplewick. “The pub 
has no fewer than four real fires” appealed 
to us on a very chilly day in October, but 
to my dismay there wasn’t one fire. I’ve 
never been so cold in a pub in my life. 
Fortunately the Harvest Pale was OK. 

What a pity that some pubs let us down 
after such promising publicity in the 
Nottingham Drinker.

Terry Fry, Sherwood

The Editor replies:

Sorry to hear of your misfortune 
with the missing crustaceans, 
discordant vocal fridge and fireless 
fireplaces. Perhaps it was your 
misfortune to pick The Griffin’s 
Head when it had run out of coal? 
Maybe they had some prawns 
though? Orders do get mixed up 
and wires crossed... Seriously 
though, the pubs that feature in 
articles in the Nottingham Drinker 
are taken on face-value at the 
time of the visit; we can only 
hope that customers experiences 
are as good or better as those 
witnessed by our contributors. 

Continental queuing - 
but in Linby?
SIR - Our continental European 
cousins are often stereotyped as 
the type of folk who pinch all the 
sun beds around the pool, walk 
straight to the front of any queue, 

and shout and gesticulate wildly until they 
get what they want. I wonder if Linby has 
somehow become the focus for European 
queuing customs in our green and pleasant 
land? 

Recently, after standing patiently in a queue 
of folk waiting to be served at The Horse & 
Groom in Linby, just as I got to the bar 
a man came in from the rear of the pub, 
pushed his way through the queue, walked 
to the far end of the bar and shouted his 
order to the barmaid as she walked past 
him. She then proceeded to ignore the 
queue of patient folk - which by now I was 
at the head of - and served this rude man.

As a true Englishman, I objected to this 
and pointed out that in fact I was next to be 
served, at which point the barman snarled 
at me: “Don’t worry, you’ll get served!” 
Eventually after the rude fellow had walked 
away with his pint, the barmaid came to me 
and stated: “He was queuing before you.” 
As one can imagine, I was flabbergasted at 
this accusation. When I tried to point out 

I quite like the idea of a “Paws for a Pint” 
logo and Ben and I would find this ben-
eficial when planning our walks. 

Yvonne Dragun, via email

The Editor replies:

As you’ll have seen on P.8 Yvonne, the 
concept of a simple logo for publicans to 
show that dog owners are welcome in some 
part or all of a pub with their pet, has struck 
a chord. 

We are encouraged to walk more for our 
health and with the added incentive of 
combining exercising oneself, the dog and 
visiting a welcoming pub, the “Paws 4 a 
Pint” concept is surely a step in the right 
direction. We use Trent Barton to travel with 
the dog, which is usually (but not always!) 
charged a half fare, or on the train which 
is of course free and this gets us to many 
interesting pubs amid some very pleasant 
parts of Nottinghamshire and beyond. I 
would imagine that it would be in many 
pubs own interests to flag-up that they are 
‘dog friendly pubs’; anything to boost trade 
in these times must be a bonus. 

The overriding factor in all of this though 
is responsible dog ownership. Just like 
children in pubs, it only takes one or 
two who are poorly supervised or badly 
behaved to ruin it for all. So the message 
to all dog-owning pub-goers must be basic 
training, followed by leads and poo-bags 
at the ready!

Real Ale-Free Zones
SIR - Your request for comment on real 
ale in restaurants in the latest Drinker 
really hit a spot, I’ve been moaning about 
it for years, in fact, I find it a good yard 
stick as to whether the restaurant is any 
good or not. One possible exception is the 
Lumley at Lumley village, I’ve had some 
mixed meals, although the one we had in 
November was excellent and it has a good 
reputation and is always full. However, 
they have just fizzy beers on the bar and 
despite several moans, refuse to stock a 
real ale or even a bottled one. I can see 
why some restaurants can’t sell enough 
draught ale to make it worthwhile but why 
not stock a good bottled real ale? 

On the other hand, Nottingham’s World 
Service keeps no chemicals on the bar 
but a good choice of bottled beers, some 
trendy stuff but there’s two Belgian, one 
German and two UK beers. Alright, they’re 
not cheap but you don’t go in there for a 
sausage sandwich and the meal we had 
just after Xmas was out of this world.

However, top marks must go to the 
city’s best value restaurant, the Adams 
Restaurant & Brassiere in the New College, 
Lacemarket. For those who don’t know it, 
it is staffed by students working towards 
qualifications in Hospitality and Catering. 
You can tell it’s good value by the amount 
of blue rinse amongst the customers, those 
with money keep it. Alright, it’s just fizz 
on the bar and with limited opening you 
can see why no real ale but there’s always 
some bottled beers available.

I want the choice of a good beer with my 
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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

meal, although I enjoy wine and I often 
want to “slake ma droocht” before my meal 
and changing to wine. A restaurant not 
offering real ale, in some form, is offering 
ignorance. Is the reason restaurants don’t 
do this snobbery on behalf of the manager, 
incapability of running a cellar - or just 
laziness?

G Fraser, via email

Steve Westby replies:

Because we are not very familiar with 
them, we can’t comment on the individual 
restaurants mentioned, but we heartily 
agree with the sentiments expressed in 
this letter. In the last edition we asked 
readers for examples of restaurants in 
the area that offer quality beers, either on 
handpump or in bottle and the response 
has been disappointing. One of the very 
few examples we have been quoted so far 
is Fothergill’s Restaurant on Castle Road 
that has Harvest Pale on handpump. 

Yet when we visit other cities we often 
see restaurants stocking a range of local 
real ales in a bottle and interesting foreign 
bottled beers, yet all most restaurants in 
Nottingham seem capable of offering is a 
choice of two or three international “beer 
brands”. 

Just think of the outcry if they took so little 
interest in their wine lists - “you can have 
a choice of Blue Nun, Lambrini or Mateus 
Rose, sir”!

Slush Puppy anyone?

Good grief. 

I know the trend for serving drinks very cold or even ice cold is very 
trendy, as is having ice floating about in your cider. But surely this 
latest attempt to cash-in on the trend by Westons is verging on the 
ridiculous? I am always very suspicious of very cold and very sweet 
drinks - particularly ciders - as great coldness and sweetness can hide 
a raft of faults or just plain poor quality.  

Weston’s blurb states:
“A refreshing, contemporary carbonated cider topped with Cider 
ICE. Matured in oak vats to give a smooth apple taste which is cold 
filtered for a clean and bright appearance.
Together on draught with the Westons Premium Cider is Cider ICE 
- NO added water, just PURE Cider ICE. Featuring a unique dispense 
your pint consists of 2/3rd’s Premium Cider which is poured first, 
followed by the last third of pure Cider ICE.
Westons are driving this unique innovation with an exclusive cider 
only available through the exciting new Cider ICE dispense system.”

I remember when a Slush Puppy was simply a kids drink. 

Pseud’s Corner

When is a shandy not a shandy?
Clearly when it is a butch-sounding “Turbo Shandy”. A a kid going to the pub with my 
parents, I often had a “lemonade shandy” which was 90% lemonade with a splash of 
beer in to give it a bit of colour. I often enjoy a bitter-shandy (50-50) when I want a 
long, low alcohol drink, maybe on a hot day or when out walking. 

Apparently “Turbo” is a 4% bottled drink made with British lager (made with low-
bitterness hops, no less)  and alcoholic lemonade. It is made by the mixing of lager and 
“...bottled alcoholic vodka drinks to create a “turbo”...” I thought turbos came on cars 
and vacuum cleaners? It is targeted to appeal to both lager and alcopop drinkers, so we 
are led to believe. So I guess fizzy and sweet are also attributes.

I can’t help being very sceptical about their target market... 
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Happy Hour

The Air Hostess
Stanstead Avenue, Tollerton, NG12 4EA   Tel. 0115 937 7388   Bus: Keyworth Connection

Four regular beers from Everards and a Guest beer
Two traditional ciders

Live Bands Sundays, 
5.30 - 8pm Food 12 - 2 & 6 - 8 Wed - Sat

12 - 2 Sun
Main courses from £2.49

Quiz Night Wednesday 9pm
 Good Beer Guide 2010

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Sam Smiths Bitter now always available!

1. Which TV comedy series was set in Royston 
Vasey?

2. A cowboy, red Indian, biker, construction 
worker - and who else made up the Village 
People?

3. In what sport might you receive a mulligan? 

4. What is added to white wine to make a 
spritzer?

5. What creatures gather in a crash?

6. Who was the famous son of Uther Pendragon?

7. What breed of dog is Snoopy in the Peanuts 
cartoon?

8. Which brewer brews Hairy Helmet beer?

9. What would you be doing if you were looking 
at a Snellen chart?

10. Who played Corelli in the film Captain Corelli’s 
Mandolin?

11. Where do fools rush in?

12. What is the naval equivalent of an army 
general?

13. What is combined with breadcrumbs to make 
gratin?

14. In which English city could you see Clifford’s 
Tower?

15. What do you rob to pay Paul? 

16. Where is the ex-Royal yacht Britannia now 
permanently moored?

17. What is the currency of Mexico?

18. Which comedian often said: “All done in the best 
possible taste.”?
 
19. What is the world’s largest lizard?

20. Charlotte Brew was the first female jockey to ride 
in which horserace?

21. Who was the first British monarch to live at 
Buckingham Palace?

22. Who created the detective Maigret?

23. What was the nickname of the Soviet plane, the 
Tupolev Tu-144? 

24. In which game would you collect pungs, kongs 
and chows?

25. What kind of birds are whoopers and trumpeters?

26. What are you doing if you tread the light 
fantastic?

27. In which film did bookshop owner Hugh Grant fall 
for Julia Roberts?

28. Which pirate used a ship called Queen Anne’s 
Revenge?

29. What is majolica?

30. Who never die, but simply fade away?

Quiz: Just for fun. Answers in Issue 10� of Nottingham Drinker.
 If you can wait that long... 
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Branch Diary
Nottingham
Trips and Socials

February:
Weds 9th - Crawl: NCT #13 Beastmarket Hill - 19.00
Tue 15th - Survey trip: Cotgrave area - Dept Cast: 19.00
Sat 19th - Bus Trip: Lincoln - Dept Cast: 17.30
March:
Mon 14th - Crawl: NCT #56 Lower Parliament Street - 19.00
Fri 18th - Bus trip: 2 x Brewery Taps - Dept Cast: 18.00
Weds 23rd - Survey Trip: Sutton Bonnington - Dept Cast: 19.00
April: 
Tue 12th - Survey Trip: East Bridgford/Shelford - Dept Cast: 19.00
Weds 20th - Crawl: Sneinton - Meet at the Moot: 19.00

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

February: Thu 24th - AGM. Canalhouse, Canal St. NG1 7EH
March: Thu 31st - Victoria, Beeston NG9 1JG (ND 103 published)
April: Thu 28th - Gladstone, Loscoe Rd. NG5 2AW

Committee Meetings

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

February: Thu 10th - Horse & Groom, Basford. NG7 7EA
March: Thu 10th - Lincolnshire Poacher, Mansf’ld Rd NG1 3FR
April: Thu 14th - King William IV, Eyre St. NG2 4PB

www.nottinghamcamra.org

Mansfield & Ashfield
NB: All events start at 20.00

Trips and Socials
February: 
Thu 3rd - Thirsty Thursday: White Swan & Picture House, S-in-A
Tue 22nd - Survey Trip: Newstead, Annesley & Kirkby in Ashfield
March:
Thu 3rd - Thirsty Thiursday: Mason Arms, S-in-A
Tue 29th - Survey Trip: Rainworth, Blidworth & Ravenshead  

Meetings
February: Tue 08th - Branch & SGM: Miners Arms, S-in-A. 
March: Tue 8th - Branch: Devonshire Arms, South Normanton
Contact: Roger Chadburn, socialsecretary@mansfieldcamra.org.uk 
07967 276805 to book trips (small charge). 
For pub survey trips contact Andrew Brett: 
pubsofficer@mansfieldcamra.org.uk for free transport.

Vale of Belvoir
Branch Meetings
February: Tue 1st - Branch Meeting: Horse Chestnut, Radcliffe on  
  Trent @ 20.00
March: Tue 1st - AGM: Martins Arms, Colston Bassett @20.30
 

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

Erewash Valley
Branch Meetings
February: Mon 7th - Most Improved Pub Presentation: 
   Stumble Inn, Long Eaton - 20.30
March: Wed 2nd - AGM: Spanish Bar, Ilkeston - 20.00
  NB: Bring valid membership card to vote

www.erewash-camra.org
For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Trips and Socials
February
Sat 19th - Pub Survey:  
Free bus departs Ripley Market Place @ 19.30. For Alfreton & 
Belper pick-ups, ring Alison Cox on (01773) 570675.

Meetings

January
Thu 27th - Branch: Old Oak, Horsley Woodhouse @ 20.30.
February
Thu 24th - Branch: King Alfred, 58 High St., Alfreton @ 20.30.
Contact: Nathan Dilley on (01773) 570675.

Newark
Branch Meetings Branch meetings start at 20.00
February: Thu 3rd - Castle & Falcon, Newark
March: Thu 3rd - The Chequers, Elston
April: Wed 6th - The Malt Shovel, Newark

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

February: Sat 26th - Roundhouse, Derby (Winter Festival 
venue) - 12.00-16.00 

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 

Jan 2�-29 (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 2 - � (Wed-Sun) Johnson Arms Beer Festival. Johnson 
Arms, �9 Abbey St,. Dunkirk 25+ Real Ales over 5 days. 
Six handpulls & four back bar firkins. For more details: www.
johnsonarms.co.uk (0115) 978 6355 

Feb �-� (Fri-Sat) The Peaks & Lakes Beer Festival, The 
Winding Wheel, Holywell St., Chesterfield S41 7SA. 
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 & Farmers 
Market, The John Godber Centre, Ogle Street, Hucknall 
NG1� �FQ  Showcasing up to 70 locally produced beers 
(inc. local micro-breweries), + ciders, perry & wines. 11.00 
- 23.00. Free until 18.00; £2 after 18.00. More details: www.
hucknallbeerfestival.co.uk (0115) 963 9633

Festivals, Beer & Cider Events

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 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.

Mar �-� (Fri-Sat) West Bridgford Hockey Club Beer 
Festival Fri 4pm-11pm, Sat 12noon-11pm. All beers £2.40/pint. 
Catch NCT 10 to ASDA and walk up Loughborough Rd. Located 
next to Fire Station. www.wbhockey.co.uk

Mar 9-12 (Wed-Sat) Leicester Beer Festival, Charotar 
Patidar Samaj, Bay St / Sth Churchgate, off St Margaret’s 
Way, Leicester LE1 �AE. 220+ beers in total, inc some Festival 
Specials; 35+ real ciders & perries. LocAle bars feature approx 
80 beers brewed within 25 miles of Leicester City Centre. 
Authentic Indian curries plus English food and veggie choices 
available all sessions. Open Wed: 5pm-11pm; Thu & Fri: 
11am-11pm; Sat: 11am-10pm. Free entry for card-carrying 
CAMRA members. Souvenir fest glass (£2.50 -refundable) 
must be purchased on entry. Non members: Weds £2.50; Thu 
after 3pm £2.50; Fri £2.50 until 3pm; £3.50 after; Sat £2.50 
until 5pm, free after. 
More details: www.leicestercamra.org.uk Campaigning for Pub Goers

& Beer Drinkers

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

Enjoying Real Ale
& Pubs

Facebook: www.facebook.com/campaignforrealale www.twitter.com/CAMRA_offi  cial


