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Useful Drinker Information
11,000 copies of the Nottingham Drinker are distributed free 
of charge to over 300 outlets in the Nottingham area including 
libraries, the Tourist Information Centre and pubs in Nottingham, 
outlying villages and local towns. It is published by Nottingham 
CAMRA, design, layout, and typeset by Ray Blockley, and printed 
by Stirland Paterson, Ilkeston.

Advertising
Nottingham Drinker welcomes advertisements subject to compliance 
with CAMRA policy and space availability. There is a discount for 
any advertising submitted in a suitable format for publishing, JPEG, 
PDF etc. Advertising rates start from £30 for a small advert (1/16 of 
a page) in a suitable format. A premium is charged for the front and 
back page. Six advertisements can be bought for the discounted 
price of five (one years worth).  
Call Ray Blockley on 0115 968 0709 or 078 172 40940; 
or e-mail:  drinkeradvert@nottinghamcamra.org  for details.

Publication dates
The next issue of Nottingham Drinker (issue 112) will be published 
on Thursday 27th Sept 2012 and will be available from the branch 
meeting at: The William Peveril, Bulwell.            

The ND 112 copy deadline is: Wed 5th Sept 2012.
Editorial Team
Editor: Ray Blockley. Sub editors: Steve Armstrong and Steve 
Westby. Distribution: David Mason

Editorial address
Ray Blockley, Nottingham Drinker, 89, Washdyke Lane, Hucknall, 
Nottm. NG15 6ND  
Tel: 0115 968 0709 or 078 172 40940
E-mail: nottingham.drinker@nottinghamcamra.org 

Membership Secretary
Alan Ward: alanward@nottinghamcamra.org

Young Members Coordinator
Laura Brown: youngmembers@nottinghamcamra.org

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

Web Site
Nottingham CAMRA’s own web site is at:
www.nottinghamcamra.org     Contact: Alan Ward

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

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

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

Subscription 
ND offers a mail order subscription service. If you wish to be 
included on our mailing list for one year’s subscription please 
send either: seventeen 2nd class stamps, (standard letter) or a 
cheque for £6.60; or fifteen 1st class stamps, (standard letter) or 
a cheque payable to ‘Nottingham CAMRA’ for £7.20 (1st class 
delivery) to: Nottingham Drinker, 15 Rockwood Crescent, Hucknall, 
Nottinghamshire NG15 6PW Nottingham Drinker is published 
bimonthly. 

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

For comments, complaints or objections about pub alterations etc, 

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

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

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

Acknowledgements
Thanks to the following people for editorial contributions to this 
issue of ND: Steve Armstrong, Ian Barber, Ray Blockley, Charlie 
Blomeley, Richard Bower, Philip Darby, Bob Douglas, Ray Kirby, 
Anthony Hewitt, John Hickling, Anthony Hughes, Graham Johnson, 
Victoria Leeming, John Lomas, Andrew Ludlow,  Dylan Pavier, 
Graham Percy, Leanne Rhodes, The Sheriff, Trevor Spencer, Nick 
Tegerdine, Alan Ward, Steve Westby, and John Westlake 

Many thanks to those who have allowed us to use their 
photographs.

©  Nottingham CAMRA
No part of this magazine may be reproduced without permission

Contents
2 Useful Nottingham Drinker Information
4 Up Front: The Bees In Our Collective Bonnet
5 apas
6 2012 Nottingham Census; Amber Valley News
7 Erewash Valley News
8 Nottingham LocAle Pub of the Year
10 Clear Beer...?
11 Brewing To Return To Newark
12 Evenin’ All
13 2012 Nottingham Robin Hood Festival News
14 Fare Deals: Southwell and Old Dalby 
16 The Old Gits Hit York
20 Young Members: And Another Winner...
22 Pub News: A True Community Pub
24 KeyKeg? Or KeyCask? We Try To Explain...
26 LocAle Locally: The 2013 Competition Begins
29 Cooking with Ale & Cider: Toffeed Apple Cake
30 Brewery Fun: Everards Golden Girls 
31 Pub Of The Year Presentations 
32 Pub Heritage Update: Fiveways 
33 LocAle News
37 Four Go Mad In Bakewell With Beer
38 Discounts
39 Ray’s Music Column & Gig Guide
40 Ray’s Round; Trips & Socials
41 Pub News & Green Festival Reports
42 Caption Competition 
43 The Sheriff’s Crusade 
44 Post Box
45 2012 Mild Trail
46 Happy Hour
47 Diary Dates
48 Festivals



3www.nottinghamcamra.org   Aug / Sept 2012

 

www.bluemonkeybrewery.com 

An infinitely satisfying golden ale, brewed with ‘Citra’ hops from 
the USA.  We brewed this to celebrate the famous ‘Infinite 

Monkey Theorem’.  If you don’t know what that is... Google it! 

Spotlight on... 
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New Nottingham CAMRA website
www.nottinghamcamra.org

It may be the same old web address, but we are very pleased 
to be able to announce the launch of our ‘new look’ and totally 

revised Nottingham CAMRA website. Branch members worked 
closely with web designer Alex Leeson-Brown to take apart the 
old website and totally rebuild it to match what we wanted to 
achieve. 

Expect the new website to be vibrant, informative and kept very 
much up-to-date with what’s happening. We are still developing 
and adding to the site, and bringing in more members to share 
the multiple log-ins that enables us to bring focused, specialised 
regular updates and information. We value all feedback.

 Go check it out.

Up Front
The Bees In Our Collective Bonnet

But what can be done about this disgraceful state of affairs? Well 
we believe quite a lot can be done. All it takes is for some integrity 
to be adopted by everyone involved, so that an open and honest 
attitude is taken towards customers and less of this marketing led 
“keep them in the dark – they won’t know any better” attitude 
that is adopted by some of these companies. For a start, labelling 
legislation should insist that pump clips and bottle labels should 
have to state where the beer is brewed and also the name of the 
brewery (with only one name for each location used, as a certain 
brewery in Suffolk are known to use several names for the same 
place – why, if not to mislead drinkers?). But others can play an 
important role too: pubs can check where the beer is really brewed 
before ordering it – a quick look in the latest Good Beer Guide 
(you can even get an app for your phone) will quickly tell you the 
answer; or even quicker go to: www.quaffale.org.uk Some of the 
wholesale companies could also stop encouraging this charade by 
not stocking these beers. Of course we customers can have the 
biggest impact of all - by choosing to drink something else if we 
are not sure of the provenance of a beer. Once again a smartphone 
quickly helps you to check where a beer is brewed, as quaffale 
works very quickly on a phone.

By adopting this approach, pubs might stop selling these beers and 
then move to supporting those breweries, many of them local, that 
actually brew their own beer; and most importantly, are open and 
honest about it. 

It is not too much to ask is it?
Answers to the Brewery Survey are given on Page 15.

There can be little doubt that customers increasingly like 
to know where the food they eat comes from and will seek 
out local produce whenever they can. Equally this applies to 

beer where the popularity of CAMRA’s LocAle scheme has been 
far more successful than we ever dreamt it would be when we first 
introduced the concept here in Nottingham just a few years ago. 
Remember the LocAle scheme requires an accredited pub to always 
offer at least one real ale which is brewed within 20 miles, by road, 
of the pub door. The growth in the number of local breweries also 
demonstrates that customers want to drink locally brewed ales, with 
three new Nottinghamshire breweries opening in 2012 already and 
with at least two more in the pipeline. Our existing local breweries 
have also been massively successful with most brewing to capacity 
and several having increased in size fairly recently.

But to drink locally brewed beers you have to know where it has 
come from and sadly there are a lot of companies out there that 
want to jump on the real ale bandwagon, the only growth sector 
in the drinks market, but don’t want to go to the trouble and 
hard work of actually setting up a brewery or actually making the 
stuff! Similarly there are companies that are quite happy to close 
successful breweries and get their beers brewed elsewhere to save 
a few pounds in cost, but they are not so honest in telling the 
customers where these beers are now brewed. 

Perhaps because we started the LocAle scheme, pubs in the city 
of Nottingham seem to have been better than many elsewhere in 
letting drinkers know where their beers are brewed and also in 
not serving beers that are from breweries that don’t actually exist. 
Sadly though, in recent weeks we have seen an increasing number 
of pubs - the sort that like to style themselves as “real ale bars” - 
selling such beers. Have you seen beers from Hapax breweries on 
a handpump recently? You will notice it doesn’t tell you where the 
beer is brewed and that is because there is no Hapax brewery, and 
never has been. This brewery is a figment of some advertising or 
marketing department who think they can make a quick buck by 
inventing a brewery name and thereby hoping customers are not 
clued up enough to know it doesn’t actually exist. How could most 
people know? There are almost a thousand real ale breweries in 
the country now, nobody can remember the names of them all. 
Other recent examples of beers from non-existent breweries seen 
in city pubs recently have included Blackwater, Featherstone and 
Beer Works.

We once again carried out a survey at the Nottingham 
Green Festival in June, to see if drinkers knew where well-

known beers were actually brewed and the results were again 
disappointing. The table shows the answers we were given to the 
question as to where each of the beers listed was produced, as you 
will see few got this right. Perhaps the most amazing was Mansfield 
Brewery, which was cynically shut down in 2001 yet almost half of 
those who answered still thought it was brewed at Mansfield. This 
is perhaps understandable though as none of the beers listed, apart 
from the two that most people got right (Nottingham and Everards) 
show where the beer is brewed on their advertising material or 
pump clips. 

Test yourself; can you say where these beers are brewed? 

Let’s Challenge Brewers To Be Open And Honest

Beer            Correct
Nottingham Rock Mild 42 2 said Leeds; 1 Burton.
Everards Tiger  30 4 said Wolverhampton; 
    2 Burton; 3 Bedford.
Mansfield Bitter 11 6 said Mansfield; 7 Burton; 
    6 Bury St Edmunds.
Olde Trip  21 14 said Nottingham; 
    4 Burton; 3 Wolverhampton.
Old Speckled Hen 11 6 said Oxfordshire; 5 Burton;  
    4 Wolverhampton. 
Tetley Bitter  7 24 said Leeds; 9 Burton.
Ruddles County  5 15 said Oakham; 4 Burton; 
    4 Leicester; 6 Bristol; 
    3 Wolverhampton.
Directors  9 10 said Reading; 10 Burton; 
    5 Leeds; 3 Oxfordshire.

NB: Total of 45 entries; other lower scores not listed 

Nottingham CAMRA membership now stands at 3,555
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Nick Tegerdine discusses the demise of local pubs and the impact of that on 
alcohol-related harms. As always, there is a sting in the tail!

services.

Service is not at a table - there aren’t any unless you are 
eating. You get your drink from an automated dispenser and 

you can choose between pints or litres. The receptacle is made of 
some sort of plastic. You’ll also be made aware that being found to 
be walking along the road (not a pedestrianised street) whilst over 
the legal limit for driving is punishable by a fixed penalty notice. 
Oh, and supermarkets are restricted in how much they can sell to 
a person with a rigidly enforced quota system managed by your 
‘smart’ ID card.

That’s probably put you off owning a Tardis. I’d still like one but 
unusually for me, I’d rather go backwards than forwards, and that’s 
not just for football reasons!

In case you are wondering why I have not commented on current 
national initiatives to reduce alcohol-related harm, to support the 
community pub, to deal with discounting by supermarkets, to 
reinforce the enforcement agencies, well that’s because there are 
none. 

We used to discuss more regulation or better regulation. From 1898 
to the present we have seen more and more but problems have 
become worse. That’s not an argument for doing nothing but it is 
an argument for doing it better. Going forward, we certainly have 
challenges to meet!

Our researchers’ report this time is on the Fortescue Arms 
at Billingborough, between Sleaford and Bourne. A little out of 

area perhaps, but although well into Lincolnshire it does have an 
NG postcode. The biggest single factor here was the knowledge of 
the young staff. They quoted the products on sale, the strengths of 
the beers, and the style. Sadly that is an extremely unusual event, 
but these folks were fantastically good and right on the ball, they 
really were very good indeed. Oldershaws fine ales were on offer, 
amongst others, and the food was very good. It’s well worth a visit 
even though it’s a good 40 miles from NG1.

Call Nick Tegerdine on 07904 307380 or email to info@apas.org.uk

What I really want for Christmas is a Tardis. A time 
machine, so that I could travel backwards in time. There 
are many places I’d programme my machine to take me 

to, many things I’d go and see, and many people I’d try and meet. 
Somewhere on the list would be to see how things really were when 
there was a pub on the corner of every terraced street, when beer 
was weaker and more expensive (in real terms), when wine was 
found only rarely in pubs and offies, and when spirits were brown 
in colour and were drunk at the end of the evening rather than at 
the beginning. 

Or, was it really like that? Am I being a sentimentalist? That’s why 
I want a Tardis.

I propose to travel back to 1898, which was a good year. For one 
thing, Nottingham Forest beat arch rivals Derby County 3 – 1 in the 
FA Cup Final, played in those days at the Crystal Palace. I suppose 
that supporters would have had a drink on the train and on the 
way to and from the station, there would have been a boisterous 
atmosphere, and it is just possible that some violence might have 
broken out. I can’t find any reports of that, but there is ample 
evidence that tens of thousands found their way to London, mostly 
by rail of course.

I wonder how much the drink really cost, and how easy it was to 
get served if you were already intoxicated? I wonder how easy it 
was to buy alcohol in quantity from anywhere other than a public 
house? I wonder how the Police dealt with public drunkenness in 
1898?

Still, an FA Cup Final is a big day out. What were things like 
on a perfectly ordinary day in 1898 in this neck of the woods? 

I expect to find, when I get there, that there are a lot of small 
pubs, almost one on every corner. I expect that they will be  smoky 
despite the open fires, and with the landlord very much in charge. 
The toilets will be outside, without wash hand basis but probably 
not as smelly as today’s indoor facilities frequently are. Many pubs 
will have a men only room, there are people I know who remember 
places like that. 

The ale will be sold in proper glasses, and the larger premises 
will have table service. I don’t expect to find people in dark suits 
guarding the doors, but I do expect that there will be a number of 
pubs with a ‘tough’ reputation. The ale will either be brewed on 
site, or more likely to be supplied by a local brewer who delivers 
the wooden casks by a horse drawn wagon. Three or occasionally 
four different ales will be on tap, ranging from a dark mild, a pale 
ale, a sweeter red-brown bitter, and perhaps a strong ale as well.

Opening hours would be, I expect, severely restricted on Sundays 
but otherwise would respond to local demand. The Police would be 
all at least six feet tall and would regularly patrol the pubs, and 
the public would expect that. There would also be lots of public 
transport and of course, there’d be no problem with drink driving, 
although I’d expect to encounter drunken people on horseback. 
Health promotion material would be non-existent.

Now, if I turn the dials on my Tardis to the future, what would 
I find twenty years from now? I’m very uneasy about that 

prospect but I’ll face my fear and have a go. If the current trends 
continue, when I get there I’d expect to find that locally produced 
products dominate the market, although much of the ale is now 
not cask conditioned. Also, I’d expect that the lager brands of the 
multi-nationals are in terminal decline and that the Chief Executives 
of those multi-nationals have been before a public enquiry of some 
kind. I’d expect that there’s more cider, more wine with some of it 
being local, and more food in pubs. 

I reckon that drink is more expensive though, and that pubs are 
limited to city centres and the odd outlet at an out of town mall. 
Generally they are owned by chains, but with local producers 
breaking into the market to sell their products to eager consumers. 
Localism is the new buzzword. The city centre bars are not returning 
to men only rooms, but they now have ’21 to 25 only’ rooms. 
There’ll be clear alcohol content labelling but no health warnings or 
health promotion campaigns (because there’s no money to pay for 
that). There is a direct link to transport home and a direct link to 
the nearest hospital. The Police are not involved at all, licensing is 
managed by a specialist agency in partnership with the local health 
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Amber Valley News
Its Ripley Rail Ale Festival Time Again

The 3rd Amber Valley Beer & Cider Festival (THE RIPLEY 
RAIL ALE FESTIVAL) is only a few months away! Building on 
the success of the first two, and once again being held at the 

Midland Railway station, Butterley, DE5 3QZ; the festival site is 
on the B6179 between Ripley and Alfreton. It can be reached via 
public transport on the Trent Barton Nines bus route, with services 
departing from both Derby and Alfreton every 15 minutes during 
the day, but becoming less frequent in the evenings.

This year’s Festival will take place from the 27th – 30th September. 
The Festival, which coincides with the Steam Gala event at the 
station on Saturday and Sunday, will be held in two 1960’s railway 
carriages and two marquees. There will be 100+ beers, ciders, 
perry and fruit wines on offer, sourced from all over the UK. As is 
becoming a tradition for the Amber Valley Festival, plenty of good 
quality entertainment will aslo be on offer. 

For full details, please see the advert on the back cover 
“Beer Festivals” page 48.

Note that booking is advisable for Friday and Saturday evenings 
as numbers are limited. Tickets are available from the station or 
from the Talbot Taphouse, Ripley, Hunters Arms, Kilburn, Victoria 
Inn, Alfreton and the Black Bulls Head, Openwoodgate, at: www.
midlandrailway-butterley.co.uk or phone 01773 570140. A booking 
fee will be added to internet and phone purchases.

As with any event, whether large or small, staff are required, 
so if anyone wants to help out please contact Phil Marshall at: 
illphilroy@gmail.com while general enquiries will be dealt with by 
Nigel Heathcote at: nigelheathcote@live.co.uk 

Other Events

The monthly survey trip for August is on Saturday the 18th 
to Shottle, Turnditch, Windley and Belper, while the September 

15th trip is to Lower Hartshay, Buckland Hollow and Somercotes. 
Places on the bus can be booked by contacting Jane Wallis on 
01773 745966 or at: mick.wallis@btinternet.com The bus departs 
from Ripley Market Place at 7:30pm, picking up at various other 
places as requested. 

The August Beer Festival meeting will be at the Marquis of 
Ormonde, Codnor-Denby Lane on Thursday 16th at 8pm, while 
the Branch Meeting will be at the New Inn, Riddings, on August 
30th at 8:30pm.

The Hunters Arms new venture, the Old Slaughterhouse, open 
from Friday-Sunday, is up and running, and proving reasonably 
popular, with most of the beer on offer being consumed, and any 
left sold at discount prices during the week providing it’s in good 
condition. The Beehive’s new bar is expected to open in July, 
and will be named the Honey Pot, while yet another external bar 
is likely to open in the next couple of months in Amber Valley, 
curiously perhaps on the site of a former slaughterhouse – watch 
this space for more details.

Slightly tucked away 
on the edge of Belper 
Market Place one will 
find the Cross Keys, a 
rare Batemans pub so far 
from the brewery. It’s a 
former Bass house, and 
Bass is still served there, 
its other beers being 
from the Batemans 
range, sometimes 
including a mild, with 
changing guests. There 
are two rooms either 
side of a central bar, 
and an outside area 
where Beer Festivals 
are occasionally held. 
There’s a bar billiards 
table in the lounge, entertainment at weekends, and the opening 
times are from 5-11 Sunday to Thursday, 5-12 at weekends. The 
pub is on the Ripley-Derby 6’s bus route and licensees John and 
Anita will make you very welcome if you care to visit.

Trevor Spencer

Nottingham CAMRA’s 5th 
Annual Beer & Cider Census

Many towns and cities around the country are now 
claiming to be ‘Britain’s Real Ale Capital’. Frankly, the 
endless claims are becoming tiresome, as all seem to 

using different criteria. Here in Nottingham, we know the choice 
of Real Ale available is excellent. Last year, 251 different beers 
were available in 136 pubs surveyed.

However, Nottingham’s census is not all about the choice of 
different beers available. We also survey the availability of real 
cider and perry. We feel this is equally important, as, although 
improving, the choice of real cider available in our pubs remains 
limited, with many landlords offering only national brands. Last 
year, over 50% of the cider available was made by Westons! Our 
survey also provides invaluable information about the ever-rising 
price of a pint.

At this point I would like to give thanks to those who volunteered 
for last year’s census. Without the help of volunteers giving up 
their time to go on a pub crawl, we wouldn’t be able to put together 
our extensive results. I have been asked why some routes were 
covered by multiple volunteers last year. This was deliberate, as, 
if for any reason one route wasn’t fully covered, then the results 
would clearly be affected. I would rather have several people 
visiting the pubs, rather than none. Hopefully, the pub landlords/
landladies will agree, as they would have more trade.

Obviously, we need volunteers again this year. So would you like 
to volunteer for a pub crawl? There are twelve routes to choose 
from, each of which cover between 10 and 11 pubs. 

Please go to: www.nottinghamcamra.org and select the ‘Latest 
Information’ page. Here you will be able to view and download 
all 12 routes and their pubs for the 2012 Census.

All you need to do is:
• Check your Diary – you must have enough free time on 

Friday 21st September 2012.
• Choose a route from the twelve listed on the Nottingham 

CAMRA website. Note that some routes may take more time 
than others, so please plan your time accordingly.

• Contact nigeljohnson@nottinghamcamra.org to confirm your 
route.

• Visit each pub on the route at any time of the day, on Friday 
21st September 2012 only.

• For all real ales and real ciders/perries, note down:
• The brewery & beer name/ cider maker & cider name.
• The ABV.
• The price of a pint (excluding any CAMRA discount).

• Have a drink (optional!)

Again, there are some changes to the routes. Some changes are 
due to pub closures, others have been made to improve the ease 
of travelling between pubs. See below for details of this year’s 
routes.

Census volunteers should then make their way to the Roebuck, St 
James Street from 11.00pm, where I can collect the census forms. 
Alternatively, you can send completed forms to me electronically, 
or by post later in the week. Please let me know beforehand if this 
is your intent.

Basic Route Outline:
Route 1 - Beeston area: 11 pubs from the Chequers to the Victoria;
Route 2 - Arnold and Sherwood area: 11 pubs from the Wagon & Horses to 
the Chestnut Tree;
Route 3 - South Nottingham and West Bridgford area: 11 pubs from the 
Test Match to the Riverway;
Route 4 - Nottingham City area: 11 pubs from the Vat & Fiddle to the Bank;
Route 5 - Carrington and Mansfield Road area: 11 pubs from the Gladstone 
to the Orange Tree;
Route 6 - Dunkirk to the Castle area: 10 pubs from the Dunkirk Inn to 
Fothergills;
Route 7 - Basford area into the City: 11 pubs from the Frog & Onion to the 
Roebuck;
Route 8 - Mapperley area into the City: 10 pubs from the Plainsman to the 
Joseph Else;
Route 9 - Sneinton area towards the Lace Market: 10 pubs from the Queen 
Adelaide to the Cross Keys;
Route 10 - Radford area into the City: 11 pubs from the Plough to Yates;
Route 11 - Canning Circus and Derby Road area: 10 pubs from the Portland 
Arms to Browns;
Route 12 - City Centre area: 11 pubs from the Old Dog & Partridge to the 
Major Oak.
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Erewash Valley News
The 3rd Erewash Valley Beer Festival

Erewash Valley CAMRA are hard at work planning their 
third annual Long Eaton Beer Festival from Friday, 14th 
to Sunday, 16th September. It will once again be held at the 

town’s premier venue, the Westgate Suite, but the entrance this 
year will be from Clifford Street, next to The Twitchel pub, and 
not off Westgate. It is hoped there will be 36 ales and seven ciders/
perries on offer with music from sensational Bowie tribute act 
“Rebel Rebel” on the Friday night and a return for local favourites 
“Verbal Warning” on the Saturday.

For more details and information call Martin on 0115 9460040 or 
07501 210671 Or e-mail: beerfestival@erewash-camra.org

The Dewdrop, Ilkeston, a winner of many Erewash Valley branch 
awards, came a very close second to The Flying Childers, Stan-
ton in the Peak, in the Derbyshire heat of the National Pub of the 
Year competition. Agonisingly, it was beaten to the title by just four 
points. With the nights now drawing in, the branch Pub of the Sea-
son, summer nominations are The White Lion, Sawley, General 
Havelock, Ilkeston, and The Chequers, Stanton by Dale. There 
will be a vote at the next branch meeting to decide the winner.

Appropriately for the Erewash Valley branch, this edition’s column 
includes news on several ‘Bridges’. Firstly, The Bridge, formally 
known as The Bridge Inn on Longmoor Lane, Sandiacre, is offer-
ing card carrying CAMRA members 15p off a pint of real ale. The 
pub is currently closed for refurbishment but it re-opens with three 
hand pumps on 9th August at 6.30pm. A very reliable source has 
told us they believe  that The Bridge at Cotmanhay is being sold 
by Greene King and is set to be bought by a former landlord of 
The Dewdrop, Ilkeston, though this remained a strong rumour as 
we went to press. However, the news wasn’t so good on the final 
bridge as The Bridge Inn, Awsworth Road, Ilkeston has now sadly 
been demolished. 

Joining the pubs giving discount this summer is The Barge on 
Tamworth Road, Long Eaton, where drinkers can now enjoy 10p off 

a pint for card-carrying CAMRA members. The Coach & Horses, 
Draycott now has Cask Marque accreditation and also sells a real 
cider.

If ever you’re free on the first Monday in the month, why not attend 
an Erewash Valley branch meeting and if you complete a survey 
form, you could win a free pint of beer. For details of meetings 
and trips, see www.erewash-camra.org or follow us on Facebook 
or Twitter: @ecamra If you have any Erewash pub news you’d like 
including in this Erewash Valley column then please e-mail details 
to: lomas.john@gmail.com or call 07825 324565.

John Lomas

On Saturday 14th July the Seven Oaks at Stanton played host 
to the Brest Fest, organisers Michelle and Claire put on this 

Breast Cancer fund-raising event which included live music, bouncy 
castle, bungee-jump, caravaoke (which is karaoke in a caravan…) 
and for the ‘Magnificent 7’ a painful waxing. Blue Monkey produced 
a special pink beer and offered a 
firkin of it as a prize for naming 
the beer. Steve Clarke came up 
with the winning thematic name 
“Double D”. Barmaid Beckie is 
pictured right posing with the 
Double D. The beer that is… 

Pictured left and all ‘pinked-
up’ are “Brest Fest” organisers 
Michelle and Claire. Well done to 
all involved. 

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

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

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Poppy & Pint - Lady Bay

Stratford Haven - West Bridgford

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

Victoria Hotel - Beeston

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

Local pubs for
people

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

New Brewery, based anywhere in the UK.

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

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

See our website for events listings
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Nottingham LocAle Pub of the Year

Real gems sometimes get missed. They are off the 
beaten track or at the edge of a city, usually only visited 
by residents of that area. But it also goes to show that we 

should be adventurous and visit these areas to find out what is 
there. Most areas of our branch can be reached using an NCT day 
or Network ticket, a Trent Barton Zig Zag (remember the CAMRA 
discounted ‘Zig Zag Play’) or even a Kangaroo, valid on all buses 
and trams in Nottingham. You never know, this exploration could 
get you into a place such as our first “LocAle Pub of the Year”, 
easily accessible on both NCT and Trent Barton buses.

Situated to the north of Nottingham, 
the Gedling suburb of Arnold is where 
you will find our winner, the Flying 
Horse on High Street. Originally run 
by Home Brewery it is now privately 
owned. A traditional “Friendly Tavern”, 
as it was once known, has been in 
existence since at least 1832 and 
lives up to its former name. Look for 
the timeline history with pictures from 
1964 and 1992 on the wall just inside 
the public bar area.

With comfortable seating throughout 
it has a lounge separated from the 
L-shaped public bar by a sliding door, 
an enclosed partially covered outdoor 
drinking area and a separate function 
room which doubles as a restaurant 
for lunchtime meals. There is even an 
adjacent snooker club to while away 
the hours.

As for the qualities that earned it the 
LocAle Pub of the Year? One judge 
commented “It screams LocAle at you 
as soon as you walk through the door!” 
- must have missed the boards outside 
then. Posters scattered all around the 

entrance lobby and the rest of the pub are for LocAle. A Cask Ale 
promotion offers “Buy 4, get one free” (promotion card), but only 
on real ales, of course.

And the beers? All four 
handpumps, two in each 
room, only offer LocAle beers. 
Currently, Castle Rock ‘Harvest 
Pale’ and Blue Monkey ‘BG 
Sips’ are regulars. The other 
two were Derby ‘Business as 
Usual’ and Blue Monkey ‘99 
Red Baboons’ when I visited. 
And very well they are kept 
too, thanks to Donna Foster, 
who has just celebrated 2 
years as licensee.

The LocAle theme fits in 
perfectly with the pub’s ethos 
of trying to source everything 
locally, especially so with the 
lunchtime (only) food menu of 
freshly prepared food.   

The Flying Horse, Arnold Alan Ward pays a visit

Licensee Donna behind the bar

Please join us on Wednesday 22nd August from 7:30pm when 
we present this well deserved award to the pub and its friendly 
staff. You will leave with a smile on your face.

Factfile: Over the last year Andrew Ludlow has showcased LocAle 
pubs from 6 different areas in Nottingham Drinker. Each edition 
generated 2 winners voted by you and at branch meetings. These 
12 pubs were then surveyed by a small group of members who 
marked each pub on the quality, availability and overall impression 
given of LocAle promotion.

If your pub is not yet in the LocAle scheme or you wish to improve 
your promotion of LocAle, then please contact Ray Kirby, whose 
details are listed inside the front cover of this edition.

The Function Room (above) and the Public Bar (below)

Andrew Ludlow
Andrew has been ill for some weeks now which is why the 

usual articles from him about ‘Bottled Beers’ and ‘Tales from 
the North’ have been absent from ND. We hope you will join us 
in wishing Andrew a speedy recovery and trust that we will see 
‘The Rug’ pedalling around on his ‘funny little bike’ in the not too 

distant future.
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LOVED BY THE GOOD

Ales that become legends@LincolnGBrewing    Like us onwww.lincolngreenbrewing.co.uk

Fair and faithful to the end.
Marion, a full bodied pale ale with a citrus aroma and a hint of hops. 
One of our new range of traditional ales brewed with pride in Nottingham.
Ask for them by name in Nottingham’s finest pubs.

3 adsv2 larger logos_Layout 1  26/06/2012  14:47  Page 3
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Clear Thinking

 

The Idea That A Pint Of British Beer Should Always Be Crystal Clear Is Starting To Be 
Challenged, As John Westlake Has Been Finding Out

Since the real ale revolution began almost four decades 
ago, beer clarity has been seen to be a vital requirement by 
both brewers and customers alike, no doubt due to the fact 

that in the bad old days, a cloudy pint almost certainly meant a bad 
one.  Bad cellar management, often combined with poor turnover 
were usually the cause and drinkers soon learned to judge with 
their eyes, without feeling the need to even give their palates a 
chance.  Now these conceptions are being challenged and no more 
so than by Justin Hawke, the man behind the Somerset based Moor 
Beer Company.

Justin is an ardent crusader for unfined beer, 
which he firmly believes can often taste better. 
“For a start, you’re not stripping out yeast and 
hop oils,” he says. “Cloudy beer has a big and 
bold flavour as there are more compounds in 
there to interact with your mouth.” Indeed, 
he gave a passionate address to the Society of 
Independent Brewers (SIBA) AGM in Stratford-
upon-Avon last March and his subsequent motion 
to have unfined beers considered in future SIBA 
beer competitions, ably seconded by Eddie Gadd 
of Ramsgate Brewery, was passed without one 
dissenting voice.

Justin is an American who has travelled widely 
in Europe and other parts of the world, where cloudy beers are 
generally accepted and clarity is not necessarily an issue.  Many 
American craft beers are often served hazy, to say the least, 
whilst cloudy wheat beers are commonplace throughout Belgium 
(Hoegaarden, for instance) and Germany (Erdinger or Schneider 
Weisse, to name just two).  In the case of the latter, clear and 
filtered versions can sometimes be found (kristall rather than 
hefe weisse) but usually taste thin and lack-lustre, as if the soul 
has been ripped out of the beer.  Even in this Country nowadays, 

drinkers usually have no problem with cloudy, traditional “scrumpy” 
ciders and although bottle-conditioned beers can be poured clear 
with a little care, many prefer to tip in the yeast sediment, which 
inevitably imparts a richer flavour and zesty bite amidst the ensuing 
haze.

“Absolute clarity in beer is a 100% UK perspective”, argues Justin.  
“There are a small number of people who grew up drinking in the 
bad times before the real ale revival with a fixed view of things and 

understandably so”.

The advent of keg beer did help to resolve 
this issue of cloudy ale but invariably dulled the 

character of the beer in the process, not to mention 
the accompanying and often unwelcome fizziness.  
Today Justin sees the problem not so much one 
of winning over customers but of convincing pub 
landlords, many of whom have entrenched views 
about cloudy beer.  In trying to bring them on board, 
Justin encourages them to keep an open mind and 
cites what he sees as some real advantages such 
as less wastage, fewer complaints if folks accept 
the beer need not necessarily be sparkling and 
the ability to offer a vegetarian / vegan friendly 
product, as no fish based finings will have been 
employed in the production process.

To prove his point, Justin recalls that Moor Beer recently sent two 
casks of its Southern Star, one fined and one unfined but both from 
the same gyle, to the CAMRA Somerset Beer Festival, only to be 
rewarded with the unfined version being voted Beer of the Festival.  
It may have come as a surprise to many festival-goers but between 
the two brews, it was just what Justin would have expected.

So the next time you go to the bar and the landlord assures you the 
beer is meant to look like that, he might just be telling the truth!
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By the 18th Century Newark had earned the name of “The 
Metropolis of Malt”, such was the size of the malting industry 
in the town; indeed at one time it was home to the largest 

malting company in the world. This prominence was due to its 
position near the rich barley growing areas of Eastern England, 
particularly Lincolnshire and Cambridgeshire. This was aided by 
its location on the Trent Navigation, with its connection to Burton 
and other Midlands markets, via the Trent and Mersey canal, and 
London, as well as export markets, via the port of Hull. The coming 
of the railways strengthened this position with Newark’s connection 
on the important London to York line of the Great Northern Railway 
and also its position on the Midland Railway line from Nottingham 
to Lincoln. 

For similar reasons and because of its excellent water quality, 
Newark also became an important brewing centre.  Sadly floor 
malting in Newark finally ended in 1980 with the closure of the 
Peach Spital Maltings, and brewing in the town ceased in 1982 with 
the closure of the Castle Brewery; before takeover by Courage the 
latter had been the home of James Hole and Company. Later, two 
short-lived microbrewery ventures, Westcrown and the Maple Leaf 
brewpub came to nothing.

Brewing is about to return to the town with the establishment of 
the Newark Brewery and it seems appropriate that this is being 
established in a former maltings which has much of its original 
features intact. The maltings at 77 William Street were originally 
built in the late 1700’s, indeed before William Street actually existed 
and by 1850 an additional block had been built. This extended the 
building to the new William Street, opposite the Albion Brewery. The 
maltings finally closed in the 1960s and the buildings were used for 
other purposes until 2011.

Much of the old maltings is still in place including the three malt 
kilns, as is the malting floor above which boasts the original ceramic 

bricks, which were uncovered when a floor was removed. One 
of the two partners in the new venture, Will McKeon, who will 
be the brewer once the venture goes into production, told the 
Nottingham Drinker that they intend to preserve as much of the 
original features as possible and make them as accessible as 
possible to the public.

Will, along with his business partner Dan Derry, plans to install an 
8 barrel brewing plant, supplied by Dave Porter of PBC Brewery 
Installations Ltd., which will be similar to the installations at both 
the Magpie and Flipside Breweries. It was originally planned for 
the equipment to be installed in the Spring, but the amount of 
building work required to this historic building has meant that 
this has been delayed for a few months.

The plan is to start with a session beer to be called Newark 
Best Bitter. This will be devised by a process of sampling and 
evaluation of alternative recipes which will involve local pubs 
and CAMRA members to ensure the brew is to local tastes. The 
new beer is already eagerly awaited in Newark and an advance 
order has already been placed for the 2012 Nottingham Robin 
Hood Beer & Cider Festival.

Back To The Future
Brewing To Return To Newark

The exterior of the William Street Maltings.

One of the three original malt kilns

With thanks to Colin Bridgland of the Brewery History Society 
who has carried out extensive research on the Maltings of 
Newark. If you want to learn more about Newark’s history, a 
malting and brewing trail has been published in a leaflet by the 
Newark Civic Trust, which guides you on a walk around some of 
the Town’s historic Malting and Brewery sites. 

The original ceramic flooring bricks of the maltings 
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Evenin’ All
City Centre Inspector Leona Scurr Reports

parts of the UK. There are many 
dangers associated with buying 
and consuming counterfeit alcohol. 
It often contains high levels of 
chemicals that can cause blindness, 
coma or even death. We’re working 
with Trading Standards to identify 
those selling fake alcohol and have 
seized bottles from independent off 
licenses, markets, discount stores 
and car boot sales. Cheap alcohol tends to be cut-price for a reason, 
and I certainly would advise you think twice before buying it. 

In the light of community spirit, the Force is looking to take on volunteers 
who care about their neighbours and are keen to give something 
back by joining around 400 other Special Constables working 
across Nottinghamshire. Successful applicants receive training 
before starting and a minimum of 16 hours per month are required.  
As a Special Constable you can learn valuable new skills, enjoy new 
challenging experiences, learn firsthand about policing in the city 
and county and know that you are helping make a difference in the 
community. A number of Specials awareness events are set to be 
held throughout the year. 

Visit www.nottinghamshire.police.uk and follow the Specials links 
for further information. 

Now that the disappointment 
of England’s demise in the 

European football Championships 
has passed and we are well 
under way with the London 2012 
Olympics and Paralympics, I am 
sure that you are continuing to 
make the most of the nightlife 
and events in the city centre.
 

The Nottingham Riviera returned 
to Market Square at the end of 
July and if the sun comes out 
we can expect many families 
will be heading to the ‘beach’.  
We are all hoping for warmer 
weather, and perhaps some late 
summer sun, but we do see an 
increase in burglaries as people 
leave their doors unlocked or 
windows open to take advantage 
of the fresh air. 

Unfortunately thieves also 
look to benefit from any lapse in security and it takes seconds 
to walk inside your home or reach in through an open window 
and steal keys or personal property. If you can’t see your door, 
make sure it is locked – even if you are just upstairs. A second to 
lock up can prevent hours of inconvenience dealing with insurers.  

My officers are continuing to provide high visibility patrols in and 
around the city, to ensure everyone feels safe. As a Force we 
work closely with legitimate licensees and businesses to make the 
experience for anyone coming to Nottingham a positive one. We 
have yet again earned the Purple Flag award and intend to retain 
that accolade.
 

We have been made aware of an increase in fake alcohol in 

Golden Duck Brewery Is In Business
The new Golden Duck Brewery in Appleby Magna, Leicestershire, 
as featured in the last issue of ND (ND110), is now in production. 
LFB at 4.2% ABV was brewed at the end of June, swiftly followed 
by the stronger Nosey Parker at 5%. Some of the first brew is 
already on sale at pubs local to the brewery and at some beer 
festivals, and it should now be found in pubs further afield. An 
order has already been placed for the 2012 Nottingham Robin 

Hood Beer Festival.
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Nottingham Robin Hood Festival News

Last Orders provides a range of treatment 
options for people who have an alcohol 
problem in Nottingham. 
For more information or an appointment 
please call this number: 0115 9709590

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

Plans are now well advanced for this increasingly popular 
event in the superb grounds of Nottingham Castle, which 
many people consider to be the best real ale and cider 

festival in the country. It is certainly the festival with the widest 
choice of real ales, as we will be offering over a thousand different 
beers this year (yes it is a world record!).

We are open 11am to 11pm Thursday to Saturday with live 
entertainment all day and a wide variety of hot and cold food 
available at all times. In addition there is a special 
Preview Night on the Wednesday evening 6 until 11 
pm. This Preview Night is all-ticket and will feature 
beers, ciders and perries in the main upper marquee 
only; there will be no entertainment and a limited food 
offering, but it will give you the chance to sample the 
rarer beers and ciders before anyone else.

Also during the Wednesday evening, the judging 
for the second East Midlands CAMRA Regional Cider 
Competition will be taking place, the winner of this area 
final going onto represent the region in the national 
cider competition held in Reading in 2013. As all of the 
Local and Regional ciders will be available in the upper 
marquee, you will be able to see if you agree with the 
judges decision.  

Tickets for the festival are now on sale and are already 
selling at a very rapid rate indeed, perhaps reflecting 
the fact that many people were disappointed that they 
could not get in last year as we were full at peak times. 
Whilst it is possible to pay on the gate, getting an 
advance ticket is the only guaranteed way of getting 
in, particularly at popular times such as Friday evening 
and Saturday Afternoon; early indications are already 
confirming that these sessions are almost certain to be 
full to capacity. Tickets can be purchased online via our 
web site: 

www.beerfestival.nottinghamcamra.org 

Tickets can also be purchased over the counter at the Nottingham 
Tourism Centre in Smithy Row where there are no booking fees.

So the key message is – Don’t delay in ordering your tickets or 
you may end up disappointed!

We need your help!

As always, our festival is run by unpaid volunteers and 
without their help it could not happen. So if you feel able to 

offer us a few hours’ help or would like to get involved 
in any capacity, please talk to a committee member 
or look for the staffing form that now appears on the 
festival web site and will be handed out at the July 
and August branch meetings. Whilst our volunteers are 
unpaid we do make it worth their while and needless 
to say appropriate liquid refreshment is always one of 
the perks!

However to ensure that they can gain access to the 
site and so that we can plan our requirements, we do 
ask for volunteers to let us know when they will be 
able to help and any preferences as to the type of role 
they might prefer. This is done through a staffing form, 
available online or at any branch meeting. If you are 
unsure of your exact availability so far ahead of the 
event, don’t worry, just make your best guess and we 
should be able to alter it later as necessary, as long as 
you let us know.

Certain time slots for volunteers can be more popular 
than others and we have to put a cap on the number 
working at any one time. In these cases priority will 
be given to those who submit their staffing form 
the earliest and also to staff wishing to help out for 
extended periods or on more than one day. So please 
return your forms as soon as possible, in any event the 
final deadline will have to be 5th October in order for 
us to send out passes, etc.

The 2012 Nottingham Robin Hood Beer & Cider Festival
Thursday 11th to Saturday 13th October 2012

Plus Special Preview Evening Wednesday 10th October

Annual Spyke Golding Literary Award
A reminder that the closing date for entries is 1st September 
2012. For details visit www.nottinghamcamra.org or see the 
contacts details on Page 2. 

Kim and Steve of The Gate Inn, Awsworth had reason to 
celebrate recently as they put their 500th real ale on the bar. 

For a pub which was closed and due to be sold off by Greene King, 
to be serving it’s 500th real ale in 
less than two years later is quite an 
achievement. Kim and Steve bought 
the closed Gate Inn from Greene 
King on 15th December 2010 - so 
only 575 days have passed to reach 
this five-centuries-not-out real ale 
milestone. And note that this figure 
does not include repeat beers! 

The actual beer to achieve honour 
of being the 500th was ‘White Fang’ 
from Black Iris Brewery of Derby 
and went down extremely well. The 
Gate always endeavours to have at 
least one LocAle on sale - on the day 
of the 500th beer, 5 out of the six 
on sale were brewed within 20 miles 
of the pub: Black Iris, Medieval, 
Caythorpe, Magpie and Falstaff.
 

A reflection of the number of ever-
changing beers offered by The Gate 
is the fact that the pub is known as 
The ’Sweet Shop' on Facebook… 

In ND110 we reported on the ‘Royal 
Candy’ beer which Kim and Steve brewed in collaboration with 
Richard Muir of Muirhouse Brewery. All eight barrels of Royal 
Candy where taken along to The Gate where they sold very well. 
Plans are to do something in a similar vein with Muirhouse in the 
future - so watch this space.

500 - And Not Out
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and almost al dente sliced carrots, broccoli and cauliflower florets 
completes the ensemble and what has proved to be a very satisfying 
and thoroughly enjoyable meal.  There is a separate blackboard 
offering a selection of ever-changing, homemade desserts but for 
me it’s just the last of my Blue Monkey, which has proved to be 
such a good match for the food.

Old Dalby is a sprawling village nestling at the southern end 
of the lovely Vale of Belvoir, from whence the excellent local 

brewery, admirably run by ex-Shipstone’s brewer, Colin Brown, 
takes its name.  Approaching from the A606 at Nether Broughton, 
the Belvoir Brewery Sample Cellar, Exhibition and Visitor 
Centre is a modern, single storey brick structure with olive green 
paintwork, standing on the edge of a small industrial estate, on the 
left as you enter the village.  And take it from me, it is well worth 
the trip out, not only for a drop of one of the fine beers brewed on 
the premises, such as the nutty Beaver Bitter (4.3%) or the slightly 
stronger Oatmeal Stout, but also for its hearty and imaginative 
cooking.

The uncluttered space within not only serves as a bar and 
restaurant, but also as the brewery shop and the brewing process 
itself is clearly visible through interior glass panels.  Simple wooden 
tables and chairs are arranged beneath ceiling fans for additional 
ventilation during the summer months, an old copper brewing 
vessel sits in one corner, whilst the brick walls are liberally scattered 
with a colourful collection of breweriana, which all helps to create a 
relaxed and informal atmosphere.

Amazingly, the weather has suddenly improved and I decide to 
eat alfresco in the attractive beer-garden so, clutching a glass of 

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

Situated just about two miles east of Southwell and 
straddling the A617, the less than 60 rooftops that collectively 
go to make up Hockerton are gathered around the village 

church, dedicated to St Nicholas, which can trace its roots back 
to Norman times.  By comparison the local pub, which is believed 
to have started life as a blacksmith’s workshop dating back to the 
early 17th century, is a relative newcomer but nonetheless exudes 
much of the old world charm expected from a traditional English 
country inn.  Situated on the corner of the lane leading to Caunton, 
the Spread Eagle is a low-slung, pale primrose and flower basket 
bedecked affair with a large, freestanding, circular sign recalling 
its time spent tied to Mansfield Brewery.  Today it is a thriving 
freehouse offering four hand pulled beers, including the ever-
popular Timothy Taylor’s Landlord alongside a traditional English 
bitter in the 3.6% to 3.8% range such as Adnams and two guests, 
usually from local micros.

Entering from the car park, the part quarry tiled and bare boarded, 
L-shaped interior is homely and unpretentious, with plenty of dark 
timbers, rustic brickwork, pastel walls and scrubbed-top tables, 
some accompanied by padded settles.  Choosing a fine drop of 
Blue Monkey El Dorado, a 3.9% golden, hoppy delight, I set about 
studying the printed menu and blackboard specials, the latter 
including such temptations as grilled fresh sardines on homemade 
focaccia with fresh tomato sauce (£5.95), perhaps to be followed 
by pan-fried skate wing, buttered new potatoes, asparagus, dill 
sauce and seasonal vegetables (£13.95).

The choice of today’s soup, served with crusty bread and butter 
(£4.25), is not one of my favourites, but there is a warm goat’s 
cheese tartlet with cherry tomatoes and dressed leaves (£5.75) 
that sounds good for starters and does not disappoint, even if the 
almost custard like, cheesy filling, set in a thin, short-crust pastry 
case is not quite as gutsy as I had hoped.  Nevertheless, topped 
with four piping hot cherry toms and the assorted leaves alongside 
garnished with chopped spring onions, it is a tasty combination that 
goes extremely well with the beer.

Eschewing the blackboard specials on this occasion, I am inclining 
towards thickly sliced Hockerton honey roast ham, served with two 
free-range eggs, homemade chips and garden peas (£9.95) for 
the main event, when my eyes light upon a rich game casserole 
comprising venison; hare; pheasant; partridge and rabbit, 
presented with creamy horseradish mash and seasonal vegetables 
(£11.95).  Bearing in mind how unseasonably wet and chilly it is 
outside, such a hearty dish certainly ticks more boxes and the order 
goes in accordingly.  

I do not have long to wait before a deep plate arrives supporting a 
generous mound of well-made mashed potato, gently infused with 
horseradish and surrounded by an assortment of meltingly tender, 
meaty morsels, together with chunks of root vegetables and all 
wallowing in a beautifully seasoned and tasty broth.  And with not 
a bit of bone or lead shot to be found anywhere, chef’s attention to 
detail is to be applauded.  A side dish of buttered spring cabbage 

Fare Deals
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The Spread Eagle
Caunton Road, Hockerton, Southwell, Nottinghamshire 
NG25 0PL
Tel: 01636 812019 
www.spreadeagle.biz
Food served Tuesday to Thursday 12 – 2 and 6 – 9; Friday and 
Saturday 12 – 9; Sunday 12 – 8.

The Belvoir Brewery Sample Cellar, Exhibition and Visitor 
Centre
Crown Park, Station Road, Old Dalby, Melton Mowbray, 
Leicestershire LE14 3NQ
Tel: 01664 823455
www.belvoirbrewery.com
Food served Monday to Saturday 12 – 9.30.  Sunday 12 – 7.

Whippling, a delightfully light and hoppy 3.6% brew, I make my 
way out front, take a seat and begin to peruse what the menu has 
to offer.  Chilli tacos: two shells filled with a beef chilli con carne, 
topped with cheese and served with a crisp salad garnish (£6.75) 
sounds a bit too filling, but there is no way I can resist trying the 
Sample Cellar creamy garlic mushrooms (£6.50), which have been 
halved and sautéed with onions in garlic butter, indulgently enriched 
with double cream and finally topped with melted Stilton, often 
referred to as the king of cheese and not only one of my favourites 
but also a local product of the Vale.  Preceded by a basket of thick 
cut, crusty white bread complete with foil wrapped pats of lightly 
salted butter, it is every bit as good as it sounds and absolutely 
delicious, however damaging it might be to the waistline.

Main dishes again include a distinctly international content, with 
South African bobotie (£10.25), comprising minced lamb cooked 
with tomatoes, apricots and almond flakes, gently flavoured with 
Madras spices and served beneath a rich béchamel and almond 
sauce together with homemade chips and a crisp salad, just one 
example.  However, it is the Greek influenced lamb cleftiko, slow-
cooked in its own jus (£13.95) that hits the mark as far as I am 
concerned and it doesn’t take long to arrive, accompanied by a side 
dish of nicely cooked fresh, seasonal vegetables, all still exhibiting 
a welcome bit of resistance to the bite.

Resting on a bed of roasted root vegetables, sliced potatoes and 
butternut squash, not to mention a gorgeously soft, whole roast 
garlic bulb and all still submerged in the tasty cooking liquor, two 
huge chunks of unbelievably tender meat, one still on the bone and 
garnished with fresh herbs are quite simply sublime, with a depth 
of earthy lamb flavour I have not encountered since a barbecue 
rustled up on the pampas in southern Argentina many years ago.  
True to this style of rustic dish there are some fatty bits, but having 
served their purpose in the cooking process by enhancing flavour 
and helping to ensure succulence, they can easily be separated and 
left on one side for a slightly healthier dining experience.  

Details of traditional, hand-crafted desserts, all priced at £4.50, are 
available upon request but, not surprisingly, I have little room left 
for anything else other than, perhaps, just one more of Colin’s top 
notch beers.

Fare Deals

Answers to the Brewery Survey in “Up Front” page 4:

Beer:     Where Brewed:

Nottingham Rock Mild  Nottingham
Everards Tiger  Leicester
Mansfield Bitter  Wolverhampton
Olde Trip   Bury St Edmunds
Old Speckled Hen  Bury St Edmunds
Tetley Bitter   Wolverhampton
Ruddles County  Bury St Edmunds
Directors   Bedford
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This wasn’t Coopers Bar (13) that has been in the entrance to the 
station for a few years, but right next door to it The York Tap in 
the former station tearoom, which claims to have the largest range 
of beers of any pub in Yorkshire, with 32 taps on the bar and 80 
to 100 bottled beers. The pub opened its doors back in November 
following a spectacular restoration project, restoring a piece of 
railway heritage to its former glory, with fantastic art-nouveau 
design work and mahogany finishes throughout. Mind you one of 
our crew was in trouble from the start after the barmaid rollocked 
him for trying to take a photograph of her – mind you we were 
suspicious that he didn’t seem to have any film in his camera! Beers 
on sale were Brewsters Cheval Mort 4%, North Yorkshire Rocket 
Fuel 5%, Otley Oxymoron 5.5%, Marble Chocolate Marble 5.5%, 
Titanic (Shugborough) Gardeners Retreat 4.2%, Moorhouses Black 
Panther 4.8%, Thornbridge Kipling 5.2%, North Yorkshire Flying 
Herbert 4.7% and Marble Ginger Stout 6.5%.

Next a short walk in the teeming rain, through the city walls and 
round to The Maltings (37) next to Lendal Bridge. On the way 
round the Roy Orbison lookalike was complaining again because 
he hadn’t brought a coat and he was getting soaked. It turns out 
he is too tight to buy a coat because he lives in the Gambia most 
of the year and only returns to England in the summer (60 odd 
years living in this country and he still doesn’t realise it rains a lot 
here in summer – hello!). This York real ale institution is a cracking 
little boozer, although currently being extended, with breweriana 
all over the place and an excellent choice of cask beers. Our leader 
upset the landlord (now that makes a change!) by complaining 
that the Llangorse beer was not brewed in Nottingham as the pub 
blackboard claimed – the landlord asked the big-headed sod what 
he knew about it and unfortunately he told him – you can’t take 
him anywhere! Turns out that the Llangorse beer is brewed in the 
village of that name in Wales and the brew was called “Maid of 
Nottingham” - and not “Made in Nottingham” as he had mistakenly 
assumed! Beers on sale were Collingham Artisan’s Choice 4.4%, 
Roosters Yankee 4.3%, Dark Star Sussex Extra Stout 4.5%, Black 
Sheep Bitter 3.8%, Brass Castle Bad Kitty 5.5%, York Guzzler 3.6% 
and (the now infamous) Llangorse Maid of Nottingham 4.2%.

On the way to the next pub some of the crowd got lost and so 
called into the Judges Lodgings (31), which proved to have six 
handpumps - but not a single real ale in sight, so they made use of 
the facilities and left!

The Old Gits UK Tour

Can you imagine the entire male cast of Last Of The Summer 
Wine catching the train and going off on a pub-crawl for the 
day? Well that was just what it was like when twelve intrepid 

old farts set off on a trip to York one wet Friday in June – only it 
proved more chaotic than even Compo and his ferrets could have 
dreamt of!

You may recall that this bunch of reprobates made a similar tour 
of Leeds last year, which was faithfully recorded in the pages of 
Nottingham Drinker, in fact it even made a star out of a certain 
attractive barmaid who now gets fans visiting the pub to get her 
autograph. But this trip was even crazier than that one.

It was absolutely siling it down virtually all day and things didn’t 
start well when our leader, who had supposedly planned our 
itinerary meticulously, managed to reach his stop just as his bus 
into town was pulling away, so he had to stand for ten minutes in 
the pouring rain with absolutely no cover whatsoever. Meanwhile at 
the station his meticulous planning was already going up the creek. 
He had told everyone exactly which tickets to ask for and what the 
price would be (a few pence over twenty quid for those with senior 
railcards and thirty quid for the rest), but when he arrived, late and 
sopping wet, he was greeted with moans because they had bought 
their tickets and been charged a lot more than that.  They had 
bought the wrong tickets of course and so they all had to queue up 
and get them changed… Even then things weren’t right as a senior 
member of the party had bought senior tickets but didn’t have a 
senior railcard, so he had to queue up again! It was a miracle we 
caught the train on time.

York CAMRA publishes some excellent map guides of the pubs in 
their area, available to download from their web site, see http://
yorkcamra.org.uk/mini_guides.php The one for York City Centre 
lists 82 pubs all in the city centre; in fact the majority are within 
the city walls, which is a very compact area indeed. When we say 
82 pubs these are only the ones that serve beers from Britain’s 
Independent breweries so excludes several pubs which only sell 
beers from the big boys such as John Smith’s, Tetleys, Marstons 
and a company in Bury St Edmunds that will remain nameless. Not 
only that but we had been advised there were now three additional 
pubs that have been added since the map was last updated! So 85 
pubs to go at then, which set our bunch of old codgers off moaning 
and groaning when they were handed their maps on the train. “I 
am not doing more than 70 pubs in the day!” whinged the Roy 
Orbison lookalike; “What about that new brewpub four miles out of 
town?” asked another, but our leader decreed: “We were only going 
to do 15 pubs, err.. well plus the Sheffield Tap on the way back of 
course”. Of course, the silly old so and so had also planned this for 
next year, or so the date at the top said! Back to the Future then 
anyone?

On the Leeds trip we had sacked our navigator, yes the one who 
used to work for Land Registry, when we discovered he was leading 
us miles out of the way because he was holding the map upside 
down. So our chairman led us out of the station, claiming he knew 
where the first pub was as he had been twice before recently, so 
into the pouring rain and heavy traffic we trudged. Nothing wrong 
with that you might think except the chuffing pub was in the station 
itself and we could have got straight to it from platform one without 
getting wet at all!

The Old Gits Are Let Loose In York

The York Tap the easy (dry) way in... 

The York Tap the wet way in - as ‘preferred’ by our explorers... 

The excellent Maltings 
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The Olde Starre (43) was our next stop right in the touristy heart 
of the city, an ancient multi-roomed inn famous for its “gallows” 
sign, which spans Stonegate; even though the pub is actually down 
an alleyway and does not open onto the street. This proved to 
be a welcoming, friendly pub with a very knowledgeable landlord. 
He even gave us a free pint of Old Peculier because the previous 
customer had ordered it but refused to accept it when he saw it 
was black in colour – it takes all sorts! Mind you it was a good job 

we were given the free pint as a couple of our crowd had ordered 
the Chocolate & Chilli Stout but found they couldn’t drink it. Beers 
available were Pennine Real Blonde 4%, Copper Dragon Golden 
Pippin 3.9%, Great Heck Famous Five 5%, Wentworth Chocolate & 
Chilli Stout 4.8% and Revolutions Entertainment 4.5%.

Some of our 
number decided 
there were not 
enough pubs on 
our itinerary and 
so back tracked a 
few yards down 
Stonegate to visit 
Yorkshire Terrier 
(82) which is a 
York Brewery pub. 
From the outside 
this looks like a very 
tiny beer shop with 
a few displays and 
a little counter, but 
if you go through 
to the back it opens 
out into three cosy 
rooms and was 
certainly worth a 
detour. A selection 
of York Brewery 
beers were on offer 
here together with 
a guest beer from 
Hydes.

Although only a few doors up from the Olde Starre, the House 
of the Trembling Madness (above) was not easy to find and 
several of our geriatric crew missed it altogether and ended up in 
the wrong pub. The entrance is again inside a beer and wine shop, 
and you have to go through to the back and up the stairs, but it 
is well worth the effort. Another fascinating old building, although 
one of our crew tried to make out the beams weren’t genuine - and 

The Old Gits UK Tour
Or Did They Just Escape From Their Asylum...?
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some weren’t keen on the stuffed animals all over the place. The 
food menu looked very interesting and included Old Peculier soup 
– I only hope the earlier customer from the Starre hadn’t been in 
and ordered it, because he would no doubt have sent it back as 
not being a proper soup colour. The retired brewer amongst our 
number, known for being a(nother) miserable old sod, complained 
that the beer was cloudy; but when he was then described as being 
a “master brewer” his only response was to say that if he was going 
to be described in that way he was glad that he hadn’t decided to 
make bread for a living instead then! The two hand-pulled beers on 
offer were both from Red Willow - Feckless 4.1% and Remorseless 
7.8%, which intriguingly was described as a white stout, but it 
certainly didn’t taste like a stout although it was a pleasant drink. 

It was here that we were told a bit of history. All the shop facades 
on Stonegate have to be retained, which is why the bars are built 
up behind and above these. No wonder we couldn’t find them!

By confusing us into thinking 
it was November already, 
the Guy Fawkes (26) (left) 
was just round the corner 
at the side of York Minster. 
This pleasant pub offered a 
choice of Yorkshire Heart JRT 
Best Bitter 4.2%, Pennine 
Midnight Rose 3.7%, Copper 
Dragon Golden Pippin 3.9%, 
Phoenix White Tornado 
4.3%, Black Sheep Bitter 
3.8% and Hadrian & Border 
Halve Wit 4.3%.

Across the road a few yards 
up and actually built into the 
city walls, is the Lamb and 
Lion (33) (below) which 
is described as a tasteful 
multi-roomed conversion of 
a former hotel. The pub has 
four handpumps but at that 
point two of the lines were 
being cleaned so we were 
down to a choice of two. 
Unfortunately, this sent a 
gobby member of our crowd 
(no prizes for guessing 
who), off on a rant because 

one of the two beers was labelled on the pump clip as Marston Moor 
Skylark 4.3%. “There’s no such brewery, it is Rudgate!” says our 
mouthy friend and promptly instructs everyone to order the other 
beer, Copper Dragon Challenger 4%, which thankfully was very 

agreeable. I think they were glad to see the back of us as someone 
else walking in had cried: “Wot! No Dark beer?”

Our next port of call was a few minutes’ walk away but it was 
well worth the effort. The Snickleway Inn (61) (below) on 
Goodramgate hasn’t always had such a touristy name, because 

up until 1993 it was known as the ‘Anglers Arms’, but the very 
friendly bar staff claimed this was nothing to do with fishermen but 
in fact referred to the Stonemasons who built York Minister just 
around the corner (although later we could find no proof of this on 
Google – were they pulling our leg?!). A splendid old pub and very 
friendly, in fact a certain gentleman from Bingham was muttering 
that it also had the two most attractive barmaids of the day… So 
we had to quickly leave before it did lasting damage to a person 
of his advanced years! Choice of beers: Revolutions Entertainment 
4.5%, Jennings Sneck Lifter 5.1%, Treboom Kettle Drum 4.3%, 
Roosters Yankee 4.3% and Wharfedale Tether Blond 4.1%. 
 

And now for something completely different, Pivni (46) (above) is 
run by the same owners as the York Tap but it has few similarities 
to that splendid establishment, although still very much worth a 
visit. A small pub in a sensitively restored old building, although 
clearly only recently converted to its present use, it comprises of 
a small seating area and bar in the downstairs room, along with 
more seating upstairs. Once again many of our number had got 
lost by this point and a search party was sent out to locate them. 
When found they were asking a policeman the way, but he hadn’t 
a clue either. Our old friend from Bingham was also lost, we think 
the two barmaids in the Snickleway had upset his equilibrium, 
so he popped in another pub as he claims he was getting thirsty. 
Beers in Pivni were: Hardknott Cool Fusion 4.4% (ginger), 
Hardknott Continuum 4%, Thornbridge Brock 4.1%, Thornbridge 
Saint Petersburg 7.4% and Thornbridge Black Harry 3.9%. 
 

The Old Gits UK Tour
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The Old Gits UK Tour
It took some locating - in fact our paramedic went a totally different 
way to the rest of us but claimed to have got there first (which is 
odd as we had been in there 15 minutes when he appeared…) - 
but the next pub was a true gem as the Blue Bell (6) has York’s 
only surviving Edwardian interior. You could see that the locals in 
the back bar were clearly baffled as to why these old codgers had 

suddenly invaded their space and from their discreet mutterings, 
it appeared they thought we were an outing for mentally disturbed 
pensioners. They also suggested they would forewarn the other 
pubs on our route. The beer choice included Roosters Wild Mule 
3.9%, Bradfield Farmers Bitter 3.9%, Ossett Silver King 4.3%, 
Bradfield Farmers Blonde 4%, Rudgate Ruby Mild 4.4%, Ilkley Best 
4% and Tim Taylor Landlord 4.3%.

It was a few hundred yards to our next destination, which took 
longer than it should because we had to drag our paramedic away 
from a picture of a lady’s breast in an art gallery window, which 
he claims he was only checking out for professional and medical 

reasons. The Wagon and Horses (76) (above) is just outside 
the city walls, another cracking pub with a very cosy snug at the 
back and a good selection of beers. Brass Castle Cliffhanger 3.8%, 
Raw Solstice Summer Ale 3.8%, Batemans Spring Goddess 4.2%, 
Liverpool Organic Josephine Butler 4.2%, Ilkley Siberia 5.9%, 
Fernandes Nightjar 4.1% and Batemans XB 3.7%.
 

The Rook & Gaskill (53) just across the road is the most northerly 
Castle Rock pub in their estate and is run by Traff, who used to 
be at the Vat and Fiddle a few years ago and gave us a warm 
welcome. [Really? I’d be very surprised if that were true! Artistic 
licence? Why do you think he left Nottingham...? - Ed.] Beers here 
had quite a Nottinghamshire flavour with Long Man Sussex Pride 
4.5%, Castle Rock Harvest Pale 3.8%, Milk Street The Usual 4.4%, 
Castle Rock Elsie Mo 4.7%, Salamander Clean & Jerk 5.2%, Burton 
Bridge Bramble Stout 5%, Pheasantry Best Bitter 3.8%, Castle 
Rock Hemlock 4%, Castle Rock Black Gold 3.8%, Lincoln Green 
Gyle #03 4% and Salamander Egg Beater 3.8%.

After a splendid meal of Fish and Chips in Drakes chippie back in 
the centre of town we headed back to the station for our return 
trip. But first a return visit was made to the York Tap; well it 
would have been rude not to while passing the door. We found a 
total change to that morning’s beers with Thornbridge Lord Marple 
4%, Titanic Lifeboat 4%, Marble Lagonda 5%, Kent Beyond The 
Pale 5.4%, Thornbridge Seaforth 5.9%, Thornbridge Wild Swan 
3.5%, Titanic Last Porter Call 4.9% and Ilkley Siberia 5.9%. 

It was here that a certain upside down map-reader finally came 
into his own by saying he would leave the pub 30 seconds before 
the train would leave. We did not have the heart to tell him that 
the train doors shut 40 seconds before leaving… He still made it! At 
least he did not end up in Chesterfield this time.

We never made the Sheffield Tap after all. Apart from one mad fool 
that is. And he did the Rutland as well. No stopping some folk.

Inside the Blue Bell - and first glimpse of some of our heroes...

Raise a glass to toast our intrepid heroes, some of whom are 
pictured here inside Pivni. As far as we know we think they all 

made it back in one piece - apart from the odd brain cell...

As usual when a bunch of grumpy old cantankerous gits get 
together, there is always a need not to stray too far away from 
the toilet facilities... And safety in numbers (of toilets that is).

And speaking of old things…

CAMRA’s National Breweriana Auction will take place on 
Saturday 6th October at Burton on Trent’s Town Hall, King 

Edward Place, Burton on Trent, DE14 2EB. Over 150 interesting 
auction lots covering most of the last century, with everything 
from mirrors to trays; wall signs, bottles and books. The event 
starts at 11am and bidding starts at 12.30pm. Entrance is by 
catalogue (£2.50), available on the day, or £3.50 in advance, by 
post from Bill Austin: 01923 211654 (answerphone) or baustin@
supanet.com. Postal bids are accepted, just contact Bill. 
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Young Members

now every Tuesday

Everyone’s A Winner...

Nottingham CAMRA Young Member Leanne Rhodes has 
been on a bit of a winning streak recently… As well as storming 

around the Nottingham CAMRA Mild Trail in May and June, she has 
been entering a few competitions too. Part of her haul is pictured 
below.

Leanne explains:

“The Everards bag, T-shirt, pint glass and beach towel were the 
prizes I was sent for winning the Everards Complimentary Club 
Competition (run on the national CAMRA website). I had to say 
what the name of their Olympic themed beer is, which is “Au”.* 
 

“The same question was also asked in the competition run on the 
Everards website to win entry for two to the Derby Beer Festival, 
along with a commemorative glass each.
 

“Greene King ran a competition via their facebook page to win a 
Greene King IPA tankard. To enter I uploaded a beer related photo 
(I sent one in of a picture of a pint with a pork pie next to it!)
 

“The ‘other half’ technically won the case of 8 Springhead beers, 
as they were offering a prize to their 1000th follower on twitter. I 
already followed them and he didn’t, so I told him about it and he 
was the lucky winner (though I claimed half of the prize because 
he wouldn’t have known about it if I hadn’t have told him, I think 
that’s only fair!).

“The missing prize from the photograph is a St Peters Brewery ‘Art 
Of Brewing’ T-shirt - I won this in a competition advertised by the 
brewery on Facebook. You had to email in with the date that the 
brewery first opened to the public, the answer being 1996.”
* For those not in the know, “Au” is the symbol used for gold as a 

Nottingham CAMRA Young Members twitter:@NottmCAMRAYM

Join Nottingham CAMRA Young Members on facebook. 
We have two facebook pages: 

Nottingham young CAMRA is public and open to all, while 
Nottingham CAMRA young members is a closed group for 

CAMRA Young Members.  

chemical element. Clever, eh? - Ed.  

Nottingham Visit By Lincoln Young Members

On Saturday 30th June, a visit by Lincoln CAMRA Young 
Members to Nottingham took place. Lincoln YM Kieran Cody 

worked with Nottingham CAMRA members to plan the day and 
spread the word for help in guiding the party from Lincoln around 
Nottingham’s finest watering holes. As this was a social event 
there was no actual strict age-limit (to be a Young Member you 
have to be 18-30) so a quite wide cross-section of age groups 
joined in at various points during the event.   

After meeting up at the Vat & Fiddle at 11:30am, the group 
headed out across Nottingham. From all accounts and facebook 
traffic following the day’s activities, a good time was had by all. 
Plans are afoot for repeating the event but this time in Derby at 
some point in the near future.  

Thanks to Kieran for coordinating the event.

Changes Ahead...
Now that the new Nottingham CAMRA website is up and running, 
we are looking at getting more Young Members involved in 
contributing to the development of the way Nottingham CAMRA 
both operates and communicates with members. The Nottingham 
CAMRA Committee are very excited about the ideas being put 
forward by our YM’s. Watch this space for news.   

What about Leanne’s 2012 Mild Trail success?

Leanne explains:

“Over the weekend of the 19th/20th May, CAMRA ran a competition 
via its Facebook page to promote “Mild May”. The competition 
required you to complete the following sentence: 

“I’m making mine a mild because.......” 

“I won the runner up prize of a Hobson’s Brewery T-Shirt with the 
following entry: 

“I’m making mine mild because it’s a great opportunity to try 
some new LocAle’s brewed especially for Mild May and to take 
part in my first Nottingham CAMRA Mild Trail. If you’re not making 
yours a mild, you don’t know what you’re missing!”

Leanne is pictured above wearing her Nottingham CAMRA 2012  
“No Fear Of The Dark” Mild Trail T-shirt, while on her right she 
holds her Hobson’s Brewery T-shirt prize and in her left hand 

her partially completed Mild Trail pull-out as printed in ND109. 
Congratulations on her successes!
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Pub News
A True Community Pub

and out, but with 
the polite request 
that they don’t go 
on the carpeted 
areas, which still 
leaves about two 
thirds of the pub to 
choose from.

The pub sells six 
real ales of which 

five are served 
on handpump, 
including Castle 
Rock Harvest Pale and Fullers London Pride, with beers on the other 
three pumps being rotating guests. But behind the bar a long-
standing tradition has been maintained with a cask of Bass  serving 
the beer by gravity. I was told that this is very popular and at least 
four casks are served every week – yes, I know it isn’t really Bass 
(Bass no longer exists as a brewery) and that it is actually a beer 
produced under contract to the brand owners by Marstons. This 
beer is, in the opinion of many, a shadow of the original, but the 
customers like it, so why not? Never underestimate the power of 
nostalgia or the appeal of a beer served straight from the cask!

Steve McCabe is a 
trained chef and meals 
are already proving 
very popular, with 
booking advisable for 
the Chapel restaurant 
at weekends, 
although you can 
also order food in 
the main lounge. The 
menu certainly looks 
tempting, so much 
so that I immediately 
booked a table for 
six for the following 
Saturday evening!

Landlady Jodie McCabe 
is very pleased with the 
way things are shaping 
up and the pub has been 
well attended so far and 
become a real hub of 
the community. She 
said “We looked around 
and just fell in love with 
it – it’s a real community 
pub and there’s lots we 
can do with it. We find 
that pubs don’t always 
do the combination of 
good food, good ales and decent service, so we want to provide 
that. I think it’s really great that people have got together to buy 
their own pub – it’s something I have heard of before, but I’ve 
never actually seen it done.”

The Earl of Chesterfield is open from 12 noon to 11pm Monday to 
Thursday, 12 to midnight Friday and Saturday, and 12 till 10 on 
Sundays. Food is served 12 till 2 and 6 till 9 Monday to Saturday, 
and 12 till 3pm on Sundays. 
Live jazz is featured on the first Wednesday of the Month.

The Earl of Chesterfield, Manor Lane, Shelford NG12 1EQ. 
Telephone 0115 933 2227 
Email: theearlofchesterfield@gmail.com 
Web: www.theearlofchesterfield.co.uk

Public Transport: The Trent Barton Radcliffe Line service that travels 
to Bingham via East Bridgford passes the pub. Buses leave Friar 
Lane hourly from 9.07am to 5.07pm and then there are buses at 
5.37, 6.10 amd 8.10pm only. Return buses leave the village hourly 
from 9.29am to 4.29pm and then the last four buses are at 5.19, 
6.14, 6.44 and 7.04. There are no Sunday services.

The Earl of Chesterfield in Shelford reopened in April after 
a major refurbishment, but this was no pub company simply 
tarting up one of its assets – far from it. There are no big 

pubco’s involved here for it is genuinely a community pub, so much 
so that the local community owns it!

Going back to last year, the pub had seen far better days and was 
in real need of some money being spent on it. There were real 
fears that it might close altogether and that the last remaining 
community facility, apart from the church, would be lost as the 
village already has no shop or post office.  But the local community 
were determined that was not going to happen and that they were 
going to do something about it.

So around 40 local residents got together to create the Shelford 
Pub Company, with four members of the group as directors, to 
raise £400,000 to buy and refurbish the building and reopen it as a 
community pub. They then made a deal with experienced licensees 
Jodie and Steve McCabe for them to run the business as tenants. 
The McCabe’s had spent a lot of time running pubs in Cornwall but 
before that they were running the Griffin, in Plumtree.

There is no doubt that a magnificent job has been done on the 
refurbishment, making the most of an interesting building, parts 
of which had originally been a Primitive Methodist Chapel that had 
been founded in 1840. The pub is now surprisingly large inside as 
rooms have been opened up that had previously been used for 
storage, including the former chapel, which now serves as the pub’s 
Chapel Restaurant. The single bar serves two rooms, firstly the 
drinker’s bar which has a flagstone floor and bare wooden furniture, 
including an old table which has seen far better days but which the 
regulars refused to have thrown out, as they like to play cards on 
it. The other room, the main pub lounge, is a much more spacious 
area with comfortable seating and an open fire, meals can also be 
served in here as well as in the restaurant.

The pub had previously been surrounded on three sides by a car 
park, the fourth side being the road, but the area in front of the pub 
has now been converted into a very pleasant grassed area with patio 
seating, great for a warm summer’s evening and don’t worry there 
is plenty of parking space left. The pub also welcomes dogs, inside 
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KeyKeg or KeyCask

You have probably heard the word “craft beer” bandied 
about quite a lot recently and wondered what on earth it 
is. You may also have heard the word “KeyKeg” in relation 

to this and have perhaps been a bit mystified by the whole topic. 
And just to make things even more complicated CAMRA head office 
recently made an announcement about something called “KeyCask” 
which we have to admit even baffled most of us (errr - ok then, all 
of us!) here at Nottingham CAMRA HQ. So the editor of Nottingham 
Drinker asked us to write a short piece explaining it all, so here we 
are dead easy-peasy - and they 
said looking for the Higgs Bosun 
was difficult! 

First of all, Andy Cullen from 
Sheffield CAMRA explains the 
basic problem of getting beer 
from the container to the glass. 

Typically draught beer comes in 
two formats: cask or keg. Both 
are effectively ‘beer barrels’ 
but are slightly different shapes 
and have different fittings. Beer 
that comes in a cask is cask 
conditioned (also known as real 
ale). The beer leaves the brewery 
as a live product with yeast 
sediment in the cask so the beer 
carries on fermenting in a small 
way. The beer is served as it is 
and needs no gas adding as the 
secondary fermentation gives it a natural sparkle (or ‘condition’ 
as its also known) and because of this tastes fresh, and as the 
brewer intended. The disadvantages with cask beer is twofold - 
tapping and venting has to be done in advance of the first sale as 
it needs time for the yeast sediment to settle; it also only has a 
short shelf life once tapped as it is a fresh, live product. Cask beer 
is mostly served via the traditional manually operated hand-pump. 
 

Keg beer is generally filtered before leaving the brewery and often 
pasteurised, while some cheaper brands also have preservatives 
added. When it’s due to go on the bar the keg is connected up 
to an electric dispense system that involves 
a flash cooler and gas to give it some fizz. 
Keg generally lasts longer so tends to be the 
preferred choice for less-busy venues; it’s 
also the ideal format for most lagers where 
drinkers expect it cold and fizzy (probably to 
hide the fact that otherwise it has no taste 
whatsoever!). There is also Nitro-Keg, which 
is used for the Smoothflow Bitters, with the 
only difference to normal keg being how the 
gas is used. 

However, Gazza Prescott from Steel City 
Brewery has a different view on this, as 
he believes this is the “old school” CAMRA 
line on keg beer. Whilst the big brewers 
still stick to this method of filtering and 
then pasteurising the crap out of the 
beer, before pumping it full of gas before 
it leaves the brewery – sometimes more 
than 3 atmospheres – there are now many 
micro brewers making keg beer which 
isn’t filtered, pasteurised and is generally 
only lightly carbonated (sometimes with 
natural CO2 created by the fermentation). 
 

Importantly, both Keg and Cask are returned to the brewery 
when empty, where they are then washed, sterilised, and reused. 
 

“KeyKeg” is a new innovation and is a brand name. It is a one-
use container for draught beer that is disposed of when empty (so 
there is the extra cost of buying new kegs for each brew) and is a 
more elaborate version of the bag-in-box system that you can get 
cider and wine in. It is flexible and can be used for both keg beer, 
connected to the usual cooler/gas, or for real ale connected to a 
handpump. The suggestion is that real ale in KeyKeg may take 
longer to condition as there is no venting fixture on the keg, although 

there are ways of facilitating this with a bit of ingenuity. A number 
of the more fashionable smaller breweries such as Thornbridge 
and Magic Rock have been experimenting with KeyKeg and whilst, 
like with other keg beers where flash cooling and gas addition is 
used which affects the flavours, the beer they are putting into the 
key keg is brewed with the same good quality ingredients they 
make their real ale with; nor is it pasteurised, and in some cases, 
isn’t filtered. For bars that can’t sell a cask of beer quick enough 
to sustain real ale, this is a second best option and it’s also an 

easier way into the lager market 
for small brewers, although some 
additional equipment is still 
needed. 

Gazza adds: “It should also 
be mentioned that the beer is 
dispensed by either cellar gas or 
compressed air, which squeezes 
the bag inside the ball, therefore 
pushing the beer out of the top; 
the gas or air doesn’t come into 
contact with the beer itself in a 
KeyKeg.”

So what is Craft Beer then? Well 
Nottingham CAMRA chairman 
Steve Westby believes it is just 
a load of marketing hype used 
by advertising and marketing 
types, to somehow imply it is an 

artisanal or microbrewed product. 
It is a word heavily used across 

the pond, he says. The Brewers Association in the US defines a 
craft brewer as being small, independent, and traditional and craft 
beer as innovative, made with traditional ingredients (although 
sometimes non-traditional ingredients are added for distinctiveness) 
- and made with integrity. They also claim that craft brewers tend 
to be very involved in their communities and that the majority of 
Americans live within ten miles of a craft brewer. 

So in reality, it is all very vague. For example they define ‘small’ as 
producing less than 2 million barrels a year (which by UK standards 
certainly isn’t small) but because one of their members (Sam 

Adams) was about to go over this limit they 
increased it to six million barrels! The lack 
of real meaning is shown by the brewing 
giants of AB-InBev (Belgian), SAB-Miller 
(South African), or Molson Coors (Canadian) 
who seem to have jumped onto the US craft 
beer bandwagon.  A whole new line of “craft” 
beers have emerged, looking very new and 
fresh, probably appearing to the uninitiated 
as locally-made, artisanal beers.  ‘Blue Moon’, 
often referred to as a craft beer, is made by 
Molson Coors (and is available described as 
a “craft beer” in the UK).  Michelob, a brand 
from InBev, offers a whole line of craft-
sounding beers like ‘Stone Mill Organic Pale 
Ale’ and ‘Hop Hound’, so it is claimed that 
these are actually mass-produced, mass-
distributed beers, definitely outside the US 
Brewers Association definition, even after 
the upping of their own generous size limit.

We then sent our very own Dylan Pavier 
to Blue Monkey Brewery who do use a 
few KeyKegs and to get their perspective 

from brewer John Hickling. Although Blue 
Monkey are primarily committed to cask ale, John Hickling believes 
that some beers, such as their ‘Ape Ale’ and ‘Guerrilla’, are equally 
good and could possibly be better in KeyKeg, but it wouldn’t be an 
option for beers like their ‘Original’ or the award winning ‘BG Sips’.  
The KeyKeg beers will be kept at around 5 degrees centigrade, a 
much cooler temperature than real ale is kept at, which is around 
the 13 degrees centigrade mark.  John is keen to emphasise that 
the beer will not be filtered or pasteurised, or stripped of it’s taste 
in any way; it will retain the characteristics of a good real ale, 
albeit served at a lower temperature, and having undergone the 

Key Keg? Key Cask? What’s All This Then?

Plain KeyKeg (left) and modern aluminium cask 

The KeyKeg card outer is ideal to print on
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KeyKeg or KeyCask
same brewing and conditioning process as their cask beer.  This 
was demonstrated by sampling ‘Ape Ale’, and yes it was colder than 
beer I’d usually drink, but the aroma and taste were clearly present 

in the beer.

Having beer in KeyKegs also opens up another route to market 
for the Brewer, as unlike expensive metal casks, KeyKegs can be 
sold and largely forgotten about – the 
Brewer does not have to worry about 
retrieving his cask from the darkest 
corners of some far away pub cellar 
or beer festival, or worry about it 
being picked up by another Brewery 
by accident and possibly lost forever. 
KeyKegs are a single-use vessel but 
they can be recycled.  There is nothing 
to stop KeyKegs from being sent 
overseas – imagine drinking a Blue 
Monkey beer while abroad on holiday; 
I guess it depends where you are on 
holiday, but I’m sure you get the 
picture – it opens up another avenue 
for the Brewer in which to sell their 
beer and could, quite easily, be sold in 
places that wouldn’t normally have real 
ale. John believes is not a replacement 
for cask but another option. 

However John warns that the one-trip KeyKegs are by no means a 
cheaper option because they are expensive to buy, adding about 
60p to the cost of a pint to the landlord. So perhaps this explains 
why so-called craft beers are often seen being sold for in excess 
of a pound a pint more than real ales of the same price. John 
adds that they are only really an option for certain higher–end, 
low-volume outlets such as perhaps restaurants; he says they are 
not really suitable for such as local sports clubs that only open at 
weekends because members of such clubs expect cheaper prices in 
their own club.

Gazza adds: “We (Steel City) sent 8 KeyKegs 
abroad to Italy last month where it was 
served via handpull in the superb Football 
Pub in Rome and aboard the Mare di Birra 
craft beer cruise from Roma to Barcelona!  
We have also sent them earlier in the year, 
to Blanes in Catalunya, a region experiencing 
a massive beer revolution at present. Having 
previously sent traditional kegs abroad, the 
KeyKegs allowed us to fill the beer (our own 
way, not the official way!) and then abandon 
the kegs at the point of sale, so we did not 
have to go to the expense and hassle of 
getting them returned - with or without beer 
in them.  Using them in the UK seems a 
waste of money to me, except to very remote 
pubs, and I’d use traditional kegs myself 
(plastic ones are now available from Brewery 
Plastics, the same guys who make the best-

selling plastic casks), but for export KeyKegs are fantastic.  There is 
also a new type of keg called ‘ecofass’ which is a “halfway house” 
between KeyKegs and traditional kegs, in that the outer shell is 
reusable plastic but the inner bag is designed to be replaced each 
time - therefore eliminating keg washing but making the process 
cheaper as you only have to buy a new bag and not the whole thing 
each time; whether these will catch on remains to be seen.” 

Gazza is a strong advocate of quality “craft” keg beers. He claims 
that: “Sometimes a pale hoppy beer is better served cooler 
which allows the hops to come forwards more, as does a hint of 
carbonation and in summer a cool, slightly prickly beer is infinitely 
preferable to me than a flat, dull warm pint of cask.” Note that 
Steve Westby has been known to disagree with him on that point 
quite forcibly! Gazza concludes by saying that: “It’s not an either/
or thing, both can exist at the same time for different markets and 
purposes.” 

But what on earth is KeyCask you must now be wondering…? (Well 
at least those of you who have managed to stay awake this long!)  
A recent announcement says that CAMRA’s Technical Advisory 
Group has ruled that beer stored and served using new dispense 
technology KeyCask complies with the Campaign’s definition 
of real ale. However, the group has warned that KeyCask does 
pose some additional challenges for licensees and beer festival 
volunteers looking after the beer – especially in terms of venting 
and cooling the beer properly. The beer is dispensed by air being 
drawn in between the outer sphere and the bladder as the beer is 

drawn out by handpump. In KeyCask 
the bladder is made from a semi-
permeable material to allow reaction 
of the beer with oxygen. The new 
dispense system was trialled at the 
Great British Beer Festival last summer 
and it was concluded that the use of 
KeyCask does not conflict with CAMRA’s 
definitions of real ale - but CAMRA does 
not endorse any products and concerns 
were expressed around the difficulties 
of venting the KeyCasks.

So how can a customer tell if beer is 
from a KeyCask or a KeyKeg when 
ordering at the bar? Well unfortunately 
you can’t, except that beer from a 
KeyCask is likely to be served from a 
handpump and KeyKeg beers from a 
keg font, although they don’t have to 

be. So far very few breweries seem to be 
trialling KeyCasks mainly because they are so much more expensive 
than using conventional casks, but several are using KeyKegs. 
However virtually all “craft beer” served on a keg font seems to be 
either from a keg or a KeyKeg, the high price is usually a giveaway 
and of course the beer will usually appear much gassier than a real 
ale and is nearly always served at a much lower temperature. So 
when you get to the bar the choice is yours, at least there usually 
is a choice these days, and we are seeing some very interesting 
beers emerging.

There is no doubt that the debate on this 
topic will run for a very long time and it is the 
customer that will be the final arbiter. Gazza 
has challenged us to put on a trial at the 
Nottingham Robin Hood Beer Festival so that 
customers can try the various beer styles 
side-by-side and let us know their views. We 
are currently looking at how we might do this 
and hopefully we should have some news by 
the next edition of the Nottingham Drinker. 
Meanwhile our chairman Steve Westby 
remains unconvinced by the merits of these 
KeyKeg and similar beers; he was a judge at 
SIBA’s national keg beer competition a couple 
of years ago and found the lower temperature 
and higher carbonation of the beers masked 
their true flavour. 
Steve is convinced that in any trial it will be 
real ale that comes out on top. 

What are your views? Have you tasted 
KeyKeg, KeyCask or Ecofass served beers?

A Few Blokes Get All Technical - So Take A Deep Breath... 

Empty KeyKeg innards ready for filling 

John Hickling demonstrates how light the empty KeyKeg is 
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LocAle Locally - 2013
The Second Series Of Articles Showcasing Pubs Which Serve LocAle -
With your help we would like to promote those pubs in our Branch area which offer their customers LocAle. 
LocAles are produced locally, thereby benefitting the local economy and helping environmentally as the beers 
will have travelled a lesser distance than national brands. Nottingham Drinker encourages you to visit as many 
of the pubs as possible and let us know which pub you think had the best choice of LocAles and the best beer. 

Bentinck Club, 5 Portland Road, Hucknall. NG15 7SL
Beers from Blue Monkey; 
Castle Rock; Funfair; 
Belvoir; Maypole and 
Nottingham have 
recently featured and 
locals have acquired a 
taste for local beers. On 
my visit the Blue Monkey 
Dark Blue was excellent, 
although I was tempted 
by the Castle Rock 
Screech Owl which was 
also available.

Opening hours: 7.00pm- 12.00 midnight (7 days a week); Sat & 
Sun lunch 12.00- 2.30pm.

The Crown Inn, 8 Croft Crescent, Awsworth. NG16 2QY 
A minimum of 2 cask 
beers are normally 
available with the LocAle 
coming from Castle 
Rock or Blue Monkey, 
although Belvoir have 
also featured. On my 
visit the Blue Monkey BG 
Sips was spot on.

Opening hours: Mon - Fri 3.00pm-12.00 midnight; 12.00-12.00 Sat 
& Sun (& Bank hols)

Flying Horse, 85 High Street, Arnold. NG5 7DG 
Winner in the 2012 
Nottingham LocAle pub 
of the Year competition. 
3 to 4 cask ales available 
at all times with all beers 
being LocAles. On my 
visit Derby; Blue Monkey 
and Castle Rock were 
available, and the BG 
Sips, one of the pubs 
best selling ales, was 
excellent.

Opening hours: 9.30-11.30 7 days a week.

Fox and Crown, 33 Church Street, Old Basford. NG6 0GA 
6 to 7 cask beers are 
generally available with 
the emphasis on Alcazar 
beers (brewed at the 
back of the pub) with 
normally one guest ale. 
Vixen’s Vice is one of 
the most popular brews 
although my favourite is 
Alcazar Ale and it did not 
disappoint on my visit.

Opening hours: 12.00-12.00 7 days a week.

The Gate, Main Street, Awsworth. NG16 2RN 
Winner of Pub of 
Excellence in 2011.  6 
cask beers are normally 
available, many being  
LocAles.  The pub keeps a 
running total of cask ales 
served versus days since 
Kim & Steve bought the 
pub and turned it into a 
freehouse, and have just 
passed 500 different 
beers served versus 575 
days in charge.

Opening hours: Sun - Thurs 12.00-12.00; Fri & Sat 12.00-01.00

Robin Hood, 540 Mansfield Road, Sherwood NG5 2FR
4 cask beers are 
usually served in the 
Robin Hood, a recently 
refurbished Pub People 
Co. pub. Castle Rock 
Harvest Pale is the 
LocAle available and is 
proving popular. It was 
excellent on my visit.

Opening hours: Sun - Thurs 11.00-11.00; Fri & Sat 11.00-12.00

Griffins Head, Moor Road, Papplewick. NG15 8EN  
Normally 3 to 4 cask ales 
are available with the 
LocAle generally being 
Castle Rock Harvest Pale. 
One handpump will be 
for guest ale, including 
LocAles. On my visit the 
Harvest Pale was in great 
condition.

Opening hours: Mon - Sat 12.00-12.00; Sun 12.00-11.00
 

Hayloft, Nottingham Road, Giltbrook. NG16 2GB
The imbiber has a choice 
of 3 casks ales with 
Castle Rock Harvest 
Pale being the LocAle. 
Locals have made this 
the favourite ale and on 
my visit I could easily 
understand why.

Opening hours: Mon - Thur 12.00-11.30; Fri & Sat 12.00-12.30; 
Sun 12.00-11.30

For this second 2013 series of our LocAle Locally competition, we are featuring photographs of the pub’s interior 
(wherever possible) rather than repeating the external photographs used in the 2012 competition.
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LocAle Locally - 2013
- Andrew Ludlow Wheels Along In The First Of Six Articles

Samuel Hall, 561-569 Mansfield Road, Sherwood. 
NG5 2JN
Wetherspoons pub with 
up to 10 cask ales and 
up to 5 LocAles at any 
one time. Nottingham 
Brewery, Flipside, Black 
Iris and Magpie have 
all featured. Strong 
pale ales have proved 
popular and based on 
the quality of the EPA it 
was easy to understand.

Opening hours: 10.00-midnight 7 days a week (opens at 8.00am 
for food).

The Stag, 67 Nottingham Road, Kimberley. NG5 2JN 
5 casks ales are normally 
available with locAles 
coming from a number 
of breweries including 
recently Nutbrook; 
Dancing Duck; Flipside; 
Caythorpe; Castle Rock 
and Deventio. The 
Deventio Equinox was 
in excellent condition on 
my visit.

Opening hours: Mon - Fri 5.00-11.00; Sat 1.30-11.00; Sun 12.00-
10.30

The Vale, Mansfield Road, Woodthorpe. NG5 3GG I
Up to 6 cask ales greet 
the visitor with the 
LocAle being Castle Rock 
Harvest Pale. On my 
visit it was in excellent 
condition and it was 
obvious why the locals 
had made it one of the 
pub’s best selling ales.

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

Waggon & Horses, 260 Mansfield Road, Redhill. 
NG5 8JY 
5 cask beers are 
normally available with 
the LocAles coming 
from a number of 
breweries including 
Blue Monkey; Castle 
Rock and Nottingham 
(which brew seasonal 
beers exclusively for Pub 
People Co. pubs). Locals 
have really taken to the 
LocAles.

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

Home Lounge Bar/Kitchen/Deli, 3-5 High Street, Arnold. 
NG5 7DA 
Three cask ales greet 
the visitor with Magpies 
Home Supreme; Castle 
Rock Harvest Pale being 
the standard locAles. 
The locAles have proved 
very popular and on my 
visit the Home Supreme 
was truly outstanding.

Opening hours: 9.30-11.00 Mon - Thur; 9.30-12.00 Fri & Sat; 
10.30-9.00pm Sun 

Lark’s Nest, Larkfield Road, Nuthall. NG16 1ET
Currently only one cask 
ale is available and in 
the recent past this has 
come from Blue Monkey, 
although Castle Rock 
Harvest Pale has made 
an appearance. On my 
visit the Blue Monkey BG 
Sips was outstanding.

Opening hours: Mon - Thur 2.00-10.00pm; Fri, Sat & Sun 12.00-
11.00.

New Inn, Newthorpe Common. NG16 2EH 
3 to 4 cask beers are 
normally on offer with 
Castle Rock Harvest Pale 
being the regular LocAle. 
Blue Monkey and Belvoir 
beers have also featured 
although on my visit 
the Harevst Pale  was 
excellent.

Opening hours: Mon - Thur 4.00-12.00 midnight; Fri 2.00-12.00; 
Sat & Sun 12.00-12.00

Pilgrim Oak, 44-46 High Street, Hucknall. NG15 7AX
First Hucknall pub 
to join LocAle, this 
Wetherspoons pub 
offers a range of beers. 
LocAles have come 
from Flipside; Magpie; 
Nottingham and Belvoir 
and the customers have 
made LocAle beers a 
popular choice.

Opening hours: 9.00-12.00 midnight (7 days a week); serves food 
from 8.00am

A tick box is provided next to each pub to help you plot your visits. Although there are no prizes to be won we 
would like feedback on our LocAle pubs so that we can find a ‘LocAle Pub of the Year’ for 2013. 
You can email your thoughts to: locale@nottinghamcamra.org or by post to: LocAle c/o 15 Rockwood Cres., 
Hucknall NG15 6PW or use any of the contacts on Page 2: ‘Useful Drinker Information’  

Note that we will continue to feature pubs new to the LocAle scheme, as well as losing pubs which no longer qualify for 
LocAle status - for whatever reason - or have sadly closed. 



www.nottinghamcamra.org   Aug / Sept 201228 wwwwww..ccaassttlleerroocckkbbrreewweerryy..ccoo..uukk

No. 135 in the ‘Natural Selection’ 
range, Egret is a strong, pale, 

pilsner-style cask ale.  

Available in August

No. 136 in the 
‘Natural Selection’ range, Dark Mullein is a

golden brown, fruity beer with a hint of
honey. Made with Australian Galaxy hops.

Available in September

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

Other Summer Specials

4.2%
abv

4.9%
abv

4.4%
abv

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

Available in August & September

Whatsits!
Celebrate the 2012

with Castle Rock’s tribute toNottinghamshire’s Gold Medalwinner and decorated war hero!
A 4.2% abv fruity, floral pale ale

featuring Sybilla hops.

*

* Y’know, that major 
international sporting event
whose name we are legally
not allowed to mention...!

NDfullA4PageAD-ND812n2:Layout 1  3/7/12  15:06  Page 1
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Method
1. Preheat the oven to 180C/Gas 4. Grease a deep 23-24cm loose bottomed 
cake tin and line with baking paper. 

2. Take half the apples and roughly chop into 1/2” (1cm) pieces and place into 
half of the cider. I used a dry Torkard Cider in this recipe. Slice the second half 
of the apples length ways, 5 or 6 slices per quarter and place into the remainder 
of the cider. Leave for 15 minutes then drain. Keep all of the cider.

3. Cream together the butter or margarine and caster sugar in a bowl until pale 
and fluffy. One at a time add the eggs and one tablespoon of flour, and beat well 
after each added egg.

4. Sift the remaining flour and the baking powder into the bowl, and fold in with 
the ground almonds. Add the chopped apple pieces and stir until thoroughly 
mixed. Leave to rest.

5. In a large nonstick frying / sauté pan, (on a medium heat) add the granulated 
sugar and dissolve down to a light golden colour. Now carefully 
add the cider and gently stir continuously until all the crystallised 
toffee has dissolved into the cider. Stir regularly.

6. Reduce the liquid down to a thin syrup consistency and remove 
from heat. Place the sliced apple into the pan and cover all the 
slices with the liquid. Place on one side.

7. Spoon half of the cake mixture into the cake tin and completely 
cover the base and smooth out the top. Using a fork take out the 
cool apple slices and arrange them in a circular layer about 1/2” 
(1cm) from the edge onto the mix in the cake tin. Double the 
layer if necessary, but keep it level.

8. Place the cider pan back onto the heat and reduce the liquid 
down again, stirring continuously until it is a thick golden syrup. 
Remove from the heat and cool for a minute. Now spoon the liquid 
toffee over the sliced apple. You should have 3 or 4 tablespoons.

9. Take the rest of the cake mix and spoon around the apple layer 
and then with a flat bladed knife smooth the mix over the apple 
into the middle, so that all of the toffeed apple is covered and the 
top is level.

10. Bake in the low/middle of the oven for 1 hour or until well-
risen, and golden brown and a skewer inserted into the centre of 
the cake comes out clean. If the cake starts to look a little too 
brown, cover with a sheet of baking paper cut to the size of the 
tin after about 45 minutes.

11. Leave to cool in the tin for 20 minutes then place onto a plate. 
Dredge with caster or icing sugar. This cake can be eaten warm 
or cold in generous slices with clotted or whipping cream, or just 
on it’s own - but of course with a glass of cool Real Cider for the 
adults.

Cooking with Ale and Cider
Local Real Cider Toffeed Apple Cake

Nottingham CAMRA member Anthony Hewitt is becoming a permanent fixture as he brings yet another recipe 
for this issue with a dish which uses local real cider. This great tasting cake follows the family favourite recipe of 
a Victoria Sandwich, but with a sweet and tasty twist: a hidden secret of delicious Bramley apples moistened with 
local Real Cider, plus an added treat of Cider toffee which blends into the mix while baking.

Although the toffee is not visible it’s flavour is not lost to your taste 
buds and gives that added touch of extra moistness to the sponge. 
This cake is great on a picnic or for that finishing touch to your 
Sunday teatime, (with a glass of cooled Real Cider to accompany 
it), and also as that naughty treat at supper time with a cup of Hot 
Chocolate.

When adding eggs to a cake mix I always add a tablespoon of flour at 
the same time and then beat well to incorporate air into the mixture. 
The addition of the flour binds the mix together, creating a greater 
volume and helps to prevent the mix separating and curdling.

Ingredients
8oz/225g Butter (softened), or Baking 
Margarine, plus a little extra for greasing

8oz/225g Caster Sugar, plus extra for dredging

3 large eggs

8oz/225g Self-Raising Flour

2 tsp Baking Powder

1oz/25g Ground Almonds

1/2 pint (300ml) Dry Real Cider

2oz Granulated Sugar

1lb/450g Bramley Cooking Apples, cored, 
peeled and quartered

Whipped Cream or Clotted cream, to serve

The Nurseryman. Tel: 0115 9170021
177 Derby Road, Beeston, Nottingham NG9 3AE

When looking for a cider for this recipe, do ensure it is Dry ie: 
contains very little or no obvious sugar or sweetener. Many 
ciders sold as “Dry” are far from it and the sugar or sweeteners 

they contain can spoil a recipe which calls for a Dry cider. 
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Brewery Fun  

A team of Everards female licensees 
have proven their multi-tasking worth 
by brewing a new beer in tribute to 

feminine versatility. The Malty Tasker 
ale was the result of three days of multi-
faceted working by the six female licensees 
at Everards brewery in Leicestershire as 
part of the Everards Gold Course. The 
super six sisters of the pumps participated 
in various aspects of the brewing process 
before conjuring up their Malty Tasker 
beer – a 5% golden blonde ale, made with 
Challenger and Saaz hops with a bitter 
sweet taste and dubbed ‘liquid sunshine’ by 
the female licensees.

It’s only the second time in the history 
of Everards Gold Course that all of the 
delegates training to create their own 
beer were women. The Everards golden 
girls consisted of three  Nottinghamshire 
based licensees, Elaine Delaney, Admiral 
Rodney, Calverton; Sue Woolley, Sun 
Inn, Gotham; and Alison Ryan, Hearty 
Goodfellow, Southwell;  and three 
Leicestershire based licensees: Helen 
Foster, Bulls Head, Clipston; Dawn Moore, 
Coach and Horses, Lubenham; and Sarah 
Cunnington, Black Horse, Aylestone.  

Everards Gold Course is an advanced beer 
and cellar management training course 
available to licensees and employees. 
Those taking the course get the opportunity 
to design, brew and name a brand new 
ale for distribution across the participating 
licensees’ pubs. There is then further 
possibility to distribute the new ale across 
the Everards pub estate. 

We contacted Sue Woolley, who runs 
The Sun Inn at Gotham with husband 

Richard about both of their experiences on 
the Gold Course, husband Richard having 
completed his course earlier in the year.

Being passionate about real ale and cider, 
both Sue and Richard feel that knowing 
about the product they sell is vital, so having 
already completed the BII bronze and silver 
cellar courses at the Everards Brewery in 
Leicester, they were both keen to complete 
the Gold Brewing Course, where you have 
the opportunity to create a grist (recipe) 
and actually brew a beer.

Richard’s course was in February 2012 
and along with 5 other Everard’s Landlords 
he brewed his beer, “Expectations” at 
the Brunswick in Derby.  This went down 

Everards Golden Girls Brew Tribute To Female Versatility With New Malty Tasker 

very well with the Sun Inn customers and 
as it was the Dickens anniversary year, 
Expectations was also featured at the 
Leicester Beer Festival, which had a section 
dedicated to Charles Dickens.

The presentation for the Course was held at 
The Sun Inn in March and was attended by 
Richard Everards, Everards Chairman, and 
Stephen Gould Managing Director, along 
with many other Everards representatives. 
The night was a great success with Richard 
and Stephen being most impressed with 
the improvements made to The Sun Inn, 
especially the snug which Sue & Richard 
have dedicated to Everards Brewery, 
naming it The William Everard Snug, filling 
it with photos and memorabilia relating to 
Brewery and its history.

Sue’s course took place in May and 
along with 5 other landladies and two 

head office staff, Sue had much input into 
the beer that they were to brew. With 
summer in mind it was agreed a blonde 
beer would be a great idea and along with 
Dawn from the Coach and Horses, Sue 
persuaded the team to be adventurous with 
the ABV and so the ladies brewed “Malty 
Tasker” a blonde 5% ale. This also has gone 
down well with the customers and was the 
first beer to sell out at The Sun Inn’s Jubilee 
beer festival. It was also in the top 7 seller’s 
from Everards in June, beating Hyde’s Fine 
and Dandy! 

Both Sue & Richard thoroughly enjoyed 
completing the Gold Brewing course 
and both feel it has given them a deeper 
knowledge about beer and how it is brewed. 
Both are proud of their beers and the 
customers certainly seemed to enjoy them 
- which we suppose is the true acid test!

The Sun Inn has also been entered for the 
East Midlands Cellar competion, which will 
be judged throughout July, Richard has 
worked really hard to improve the condition 
of the cellar, so much so that the Everards 
technicians were very impressed with his 
efforts, and have said that The Sun Inn has 
a good fighting chance. 

Having created a lovely new beer garden at 
the rear of the pub, The Sun Inn has also 
been entered into the Garden competition 
by Everards; Sue has been busy planting 
and painting, and the customers love 
the new environment, which is almost 
unrecognisable from a year ago.

Rich has got “Great” Expectations for this 
brew!

The Malty Tasker Gold Ladies. L-R: Emma Grigor-Taylor of Everards Brewery, licensees Dawn Moore, 
Helen Foster, Elaine Delaney, Sarah Cunnington, Sue Woolley, and Julie Brewster of Everards.

We don’t want to spill a drop...!

This Malty Tasker puts hairs on your chin!

“I didn’t realise you needed to be a plumber 
to brew beer...”

Adding a vital ingredient: The Yeast
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Presentations
The Hand and Heart is Nottingham Pub of the Year

“I didn’t realise brewing beer was such fun!”

“I don’t have to spit it out do I?”

“I couldn’t drink another drop!”

“This brewing lark ain’t half thirsty work!”

“I’m not sure I should have had that last 
pint!”

Photos courtesy of Sue & Richard Woolley 

What do all those thirsty hard working people in CAMRA do over the bleak winter 
before the sun starts to shine? This does give us spring as well I’ll grant you, but 

I digress. The answer lay in finding the Nottingham Branch Pub of the Year. So with 
bus timetables, pens and paper, a group of us set off to investigate this years nominees 
for the title. After two rounds we were down to the last three so a final visit was arranged 
to these hostelries. After some number crunching from the electronic box out came the 
answer.

In third place was last years winner, the Crown in Beeston. In runner-up spot was the 
Victoria in Beeston for the second year running. The winner was the Hand and Heart 
on Derby Road near the centre of Nottingham.

After all the hard work it was 
time for the presentation and 
the first Thursday in June saw 
a packed Hand and Heart. 
Apparently though they hadn’t 
all come to hear David Mason 
make a short speech; many 
had come for the good beer the 
pub is renowned for, some to 
sample the quality food, others 
for the live music provided by 
‘On the Verge’. Ruth, who looks 
after the cellar, accepted the 
certificate on behalf of the pub. 

Dawn and Taras’s new dog even came to show his approval 
of the award. The couple love jazz and have named him 
Django after the famous musician.

Since Dawn and Taras reopened the pub in 2008, it has been 
a popular watering hole serving a good selection of beers 
with several different LocAles always available alongside the 
cider. If you missed the presentation then why not call in and 
try Nottingham’s Pub of the Year for yourself.

If you want to keep us busy next year 
then you can nominate a pub for the 
2013 competition. Send it to:

poty@nottinghamcamra.org
If you wish to join us on our arduous 
task then send a line to the same 
address. 

The Nottinghamshire Pub of the Year (POTY) 2012 has been won by Just Beer 
in Newark and a presentation was made by Nottinghamshire Area Organiser Alan 

Ward on Saturday 7th July to a packed 
pub. After winning the local branch POTY 
it was judged by representatives from 
all 5 of the Nottinghamshire branches, 
following standard CAMRA survey 
procedures, along with their own POTY 
winners. Results were then averaged 
to determine the overall winner, this 
year by a clear margin. The Hand and 
Heart, Nottingham was runner-up and 
the Horse and Plough at Bingham was 
third. Just Beer now goes on to the East 
Midlands round, just a short step away 
from the National Finals. We wish them 
well.

Pictured L-R: Duncan Neil, Phil Ayling, Stu, 
and Paul Murphy, with Nottinghamshire 
Area Organiser Alan Ward presenting the 
award. 

Just Beer, Newark is Nottinghamshire Pub of the Year

Pictured L-R: Doug, Layla, Natalie,  
David Mason, Ruth, Dana, Dawn, 
Taras, and Sam

Pub dog 
Django
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Heritage Pub

An open and covered beer garden

Delicious Fresh Food
An ever-changing menu of delicious fresh food including 
traditional, Mediterranean, world, seafood, vegetarian, 

light snacks etc.
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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 opposite 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 £2� ��������£2�

(UK & EU) 

Joint Membership  £2� ���� ������£��

(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

�����

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

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

In the last edition of the Nottingham Drinker Dan Lucas 
wrote about the Fiveways, Edwards Lane, Sherwood, one of 

Nottinghamshire’s four pubs on CAMRA’s National Inventory of 
historic pubs. The inventory lists those pubs whose interiors in 
particular are so substantially unchanged that they are recognised 
as being of national significance by the Government’s heritage body 
English Heritage. The interior of the Fiveways is one of the reasons 
why it is now a listed building.

Following representations by Nottingham CAMRA and local Sherwood 
City Councillor Alex Ball, Spirit Pub Company withdrew their original 
planning application to alter the interior of The Fiveways. CAMRA 
were concerned that the alterations were too drastic and would 
fundamentally change the interior of the building in a way that was 
not consistent with its status as a listed building.

Spirit PubCo 
submitted a 
revised planning 
application for more 
modest changes. 
Nottingham CAMRA 
still had concerns 
about this, and felt 
the chance had 
been missed to 
carry out important 
restoration work to 
the interior of the 
building. However, these revised proposals were deemed acceptable 
by Nottingham City Council and work commenced at the pub.

At the time of going to press The Fiveways has just re-opened 
following refurbishment work. Nottingham CAMRA will be taking a 
look soon to check if the pub still deserves its place on the National 
Inventory. We hope it does.

Fiveways. Sherwood - Latest News
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LocAle News
News From Castle Rock
A Pint Of Egret

If you attended the recent Derby 
Beer Festival you will have noticed 

that they were celebrating fifty years of 
the Derbyshire Wildlife trust. One year 
after the formation of this trust, the 
Nottinghamshire Wildlife Trust was 
born. The organisation is one of forty seven 
local wildlife trusts and has over seventy 
nature reserves. The trust act on behalf of 
the county’s wildlife to prevent immediate 

threats and influence 
policy decisions to 
ensure the best deal for 
our natural heritage in 
the future. The threats 
facing wildlife are ever 
increasing, particularly 
those relating to 
development and 
climate change. 

Since 2001 Castle Rock Brewery have been 
supporting the Nottinghamshire Wildlife 
Trust by giving a percentage of the profit 
from every pint of the Natural Selection 
beer range brewed to the Trust. This money 
is match funded by the Government which 
increases the amount 
the Trust receives.  A 
different beer is brewed 
every month and so far 
134 different recopies 
have been produced, 
each one named after 
a form of wildlife. Since 
installing the new 
brewery a year ago a full 

brew of 38 barrels of each of the wildlife 
beers is now being produced.

The forthcoming beer for August is Egret, 
a 4.9% strong pilsner-style cask ale with 
a delicate hop aroma and a dry finish. 
Dark Mullein will be produced during 
September; this will be a 4.4% golden 
brown fruity beer with a hint of honey and 
made using Australian galaxy hops. 

And since you asked, an egret is a bird 
similar to a heron, mostly white or buff 
in colour. The word egret comes from the 
French word “aigrette” that means both 
silver heron and brush. A Dark Mullein is a 
flowering plant in the figwort family; they 
are native to Europe and Asia. The flowers 
have five symmetrical petals.

Nottinghamian Beers

Have you ever watched a tram go 
by and wondered: ‘Who was that 

Nottingham person?’. Now you might ask 
the same question when you 
are sat in your local looking 
at a pump clip. Castle Rock 
Brewery are producing a series 
of beers to celebrate the city’s 
and county’s heroes, heroines, 
leaders and celebrities. Four 
ales a year are brewed with 
each bearing the name of a 
famous son or daughter who 
was either born in the city or 
county or who adopted it as 
their home.

Some are well known, Robin Hood for 
instance is renowned for his involvement 
with a beer festival in October, but 

others aren’t so well known. The current 
Nottinghamian beer is Major Arthur 
Laurence Rook. This beer is the eighth 
in the series and is a 4.2% fruity and floral 
pale ale made with Polish Sybilla hops.

But who was Major Arthur Laurence Rook? 
Major Rook was born in Bingham in 1921, 
the son of Colonel William Rook and his 
wife Dorothy. His military career began in 
the maritime artillery 
before joining the 
Royal Horse Guards. 
His bravery in 
crossing a minefield 
to capture a German 
warrant officer earned 
him his Military Cross 
in 1944. He served in 
Egypt and Italy during 
the war. Always a 
keen horseman, he 
won the individual 
title at the European Championships in 

1953 and went on to represent 
Great Britain in the Three Day 
Event at the 1956 Olympics. 
The team took the Gold Medal 
with Major Rook finishing sixth 
overall.

Major Rook is thus alone in 
having won both the military 
cross and an Olympic Gold. 
Both are on display alongside 
his other campaign and 
ceremonial medals at Windsor. 
They have been donated to the 

Household Cavalry Museum at Combermere 
Barracks by his widow, Jane Rook.
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LocAle News

News From Blue Monkey

News From Nottingham BreweryNews From Magpie Brewery
Bob Douglas writes...

Summer may have arrived. As I write, sunlight 
is streaming through the window and it is warm 

and dry outside. So, it’s only right that we should 
have made a couple of summer beers, First Gold and 
Gold, to go along with our light coloured regulars.  
In addition, we hope that you will have found some 
Zigger Zagger, the beer that we have made in 
partnership with Trent Barton. This 3.8% summery 
beer has been making its way round popular TB 
routes in the county, and runs alongside the Trent 
Barton/CAMRA Radcliffe Line pub guide.  

We have been pretty busy since the last Drinker 
was published, with a number of highlights.  These 

have included a visit from our local MP, Lilian Greenwood.  Funnily 
enough, we did mention 
beer duty to her and 
also one or two other 
subjects dear to our 
hearts. She took a keen 
interest in our concerns 
and was also equally 
keen to find out about 
our “hands on” brewing 
process.  Pictured right  
is a photo taken during 
her visit, there are more 
on our Facebook page.

On the same day, we 
also held our annual 
get together of friends 
and customers.  The 
attendance was slightly 
down on last year, 

possibly because we clashed with England v Sweden and also 
because it persisted it down for much of the afternoon, but we still 
managed to get through almost 6 firkins and raise over £400 for the 
Woodland Trust.  Thanks to everyone who came and contributed so 
generously.

Katrina has settled in well into her new role with us and is also 
being trained as Assistant Brewer so that I can put my feet up 
even more frequently.  She and Gavin helped with the bar at the 
Lively Bird Festival at Burton Joyce, to the extent that not only did 
Gavin make sure that all the beer was served in great condition, 
he also sorted out a problem with the lager line (did I really just 
type that...?). As well as the Nottingham Food and Drink festival 
(where Gavin tapped all 44 firkins for the organisers) we have also 
supplied the Barton’s Acoustic event in Beeston and hope to be 
involved again shortly.

And finally, as Gavin and I take a well earned trip to the GBBF to 
catch up with some Thieving Rogues – and also to do a little market 
research, we were wondering if any twitchers have spotted our 
new pump clip designs, which we are gradually introducing over 
the summer. As well as pictures of magpies, these feature the new 
fangled go-faster stripes (aka QR codes) which – in association with 
the appropriate technology - take you directly to the appropriate 
tasting notes on our mobile website.

Philip Darby writes...

Firstly, the recent mini-beer festival 
held at a selection of Wetherspoon 

pubs in Arnold, Sherwood, Carlton and 
Mapperley, featuring our core range of 
beers, has been a tremendous success. 
We brewed a house beer especially for 
them and this was launched on Father’s 
Day with a free Dads drink. Thanks to all 
Nottingham drinkers who supported this 
local event.

Our TBI Ale on sale at the Trent Bridge Inn is still as popular as 
ever, especially at times when leather is striking willow on the 
nearby wicket. The West Indies game generated incredible sales 
to a world-wide drinking audience!

Congratulations to drinkers and staff at the Hop Pole, Chilwell and 
to the Lion Inn, Basford, for helping take Sir Blondeville, brewed 
by us for the Pub People Company, to an all time high; sales 
are galloping away and fast making the 4% beer a top seller. 
There are good sales at the Waggon & Horses, Redhill and the Malt 
Shovel Beeston too. It’s even becoming a favourite in the Brewery 
Tap/Plough Inn.

Nottingham Wetherspoon outlets, The Gooseberry Bush, Lloyds 
No1, The Joseph Else, The Roebuck, The Company Inn on the 
canalside, and of course The Trent Bridge Inn, are launching their 
“Golden ticket” scheme whilst promoting Nottingham Brewery 
beers. There will spot prizes of rugby shirts, baseball caps and 
discount pints, plus other giveaways throughout the promotion. 
The golden ticket will be a VIP brewery visit for each ticket issued.

Greene King pub tenancies, following a national promotion of our 
beer with huge success, are now able to order our Extra Pale Ale 
direct from their Eastwood depot so if your local is a GK house and 
you want a good pint of LocAle, ask your landlord to put an order 
in to the depot and give him your support. It is a massive step 
forward for a company like Greene King to embrace the concept 
of allowing a local brewer into their estate and in my view CAMRA 
should show its full support too, to bury the ghost of Hardys & 
Hansons once and for all, retain it as a fond memory and move 
on. We need your loyalty!

Finally, the new on-trend Nottingham Brewery website is a rip-
roaring success with loads of new interest and visitors finding us 
and navigating the site more easily. We are trying to keep up with 
the enquiries and should have our merchandise store and Ebay 
shop up and running soon. In the meantime please continue to 
support us, drinking and enjoying our beers from Nottingham’s 
oldest surviving name in the city’s brewing history: the Nottingham 
Brewery…small in scale…but big in flavour!

Organ Grinder Loughborough 
Open Now

As this edition of the Nottingham 
Drinker goes to press, Blue Monkey’s 

new pub in Loughborough will be opening its 
doors to punters for the first time.  Following 
the format of their successful Nottingham 
pub, the Loughborough one will also be 
called ‘The Organ Grinder’ and is stocking 
eight rotating cask ales, at least three real 

ciders and perries together with a cracking range of keg beers 
for those so inclined.  The pub was formally called the Old Pack 
Horse and is on Woodgate which runs just behind the Town Hall.  
Loughborough is only 17 minutes from Nottingham by train so it’s 
well worth a visit!

On a similar subject, we hear that Blue Monkey are still looking 
for a location for a Derby ‘Organ Grinder’, so if you know any 
promising freeholds for sale please let the guys know.  Come on - 
the people of Derby deserve it!

Blue Monkey Beer News
If you’re a fan of Blue Monkey’s popular session beer ‘Original’, 
but you’ve not seen much of it over the last couple of months, 
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LocAle News

News From Full Mash Brewery

Anthony Hughes writes...
Green And Pleasant Pastures 

New!

We’re now over two months old 
and whilst that’s not an official 

anniversary as far as I’m aware, we feel 
like celebrating – particularly when we 
think about what we’ve been doing…

Our beer festival debut was at Newark 
and we were there to see our Gyle#04 
sell out during the Friday evening; not 
bad for a porter on a hot sunny day. We 

were delighted to attend the Nottingham Food and Drink festival 
at the Market Square and to support the active promotion of real 
ale in the heart of the city. Our next festival is the Derby Summer 
Festival which features all of our beers to date and we’re also 
part of the Notts Ale Festival at the White Horse in Ruddington. 
By the time this issue of ND goes to press, all of these festivals 
will be over of course. Moving further afield, we’ll also be at the 
Peterborough festival 21st to 25th August 2012.

We hit the headlines with an article in the Hucknall Dispatch (Friday 
6th July 2012) ‘Raising a glass for the Green brewery’, where 
our company was described as having ‘made a big impact since 
it opened just a few weeks ago’.  Further ‘column inches’ were 
achieved in the ‘What’s Brewing’ publication and even as far afield 
as the York Press, who featured an article about our appearance in 
Castle Rock pubs as part of their NewBrew promotion.  Of course, 
this edition of Nottingham Drinker also proudly features the next 
in our series of full page adverts – with an adoring look at the 
lovely ‘Marion’.

It’s been wonderful to have been invited to a number of ‘meet 
the brewer’ evenings – Mansfield and Ashfield CAMRA were kind 
enough to invite me along to their June AGM meeting, and I’ll be 
at the Waggon & Horses in Alfreton on 26th July 2012, followed 
by Liquorice Gardens in Workshop on 23rd August 2012. My most 
frequently asked question so far? “Why are you called Lincoln 
Green when you’re brewing in Nottingham….?” Altogether now: 
“It’s the colour associated with the legend of Robin Hood!”

Most importantly, we’ve been working on our beers. Two new 
brews have been created – our first ‘celebration’ ale and a special 
‘seasonal’ brew that aims to complement the core ‘Robin Hood’ 
themed range:
Torch Light is a limited edition 4.2% ‘celebration’ beer with a 
distinctive bitter malt profile and subtle hops that were chosen 
as they seemed appropriate for a beer celebrating UK sporting 
events in 2012; First Gold and Challenger!

Sheriff IPA is a deceptive 5.5% beer, strong, pale, and sweet 
to taste with a long hop finish that comes only from UK hops - 

we’ve got some good news for you.  Blue Monkey’s John Hickling 
explained: “Don’t worry - rumours of Original’s death have been 
greatly exaggerated! We did give Original a bit of a rest over 
the early summer months to allow 
us to bring out a few specials, but 
we always knew it would be coming 
back! It’s available again now, and 
with a redesigned pump-clip we’re 
sure it will be as popular as ever!”

Also keep an eye out for Blue 
Monkey’s new Black IPA called ‘Black 
Howler’.  It’s 5.9%, really hoppy 
and pitch black.  It’s currently in 
the fermentor as we go to press, 
but promises to be something very 
special when it hits the pubs in early 
August. 

Blue Monkey Tours
Blue Monkey are finally able to offer a limited number of tours 
around their impressive Giltbrook brewery.  They can take group 
sizes from a minimum of 12 people, up to around 30.  Tours cost 
£20 per person and include a Blue Monkey pint glass to take 
away and plenty of beer included in the price!  Tours take place 
on Saturdays but must be booked well advance.  Please contact 
simon@bluemonkeybrewery.com to arrange. 

99 Red Baboons in Sainsbury’s
Blue Monkey had some great 
news last month when their 
popular beer ’99 Red Baboons’ 
was selected by Sainsbury’s 
customers to form part of 
this year’s ‘Great British Beer 
Hunt’.  For two weeks in mid-
September the beer will be 
appearing in Sainsbury’s stores 
nationwide - so why not treat 
yourself to a bottle or two, 
and bask in the rosy glow of 
knowing that you’re supporting 
a local brewery!

First up the news - and there’s quite a bit. We have a new crew 
member, in the shape of Edd ‘the gladman’, who has stepped 

in to take matters of sales and customer contact in hand. Funny 
really as he only came round to fix up the website initially; but 
he believes in what we’re doing here, he likes beer (more and 
more as the weeks progress…) and he quite likes talking to people 
on the telephone. So if you need any beer give him a shout on 
07729924065 or email sales@fullmash.net 

This frees up Karl to do all of the important boring officey-type 
stuff, oh and buy more Captain Beefheart CD’s. I’d like to say it 
gives Chris more time to sex insects, but  it probably just means 
he’ll have to brew even more beer, talking of which this month we 
brewed three new beers, and our Chris is starring on the pump 
clip for one of them...

Red Dog is a 3.8% Amber Ale with a hint of red, slightly malty, 
good hop aroma & flavour, smooth with a bitter finish.
Oobie Do is a 4.0% Pale Ale with subtle bitterness and a citrus 
hop aroma.
Hoxton Bonnet is a 4.2% Pale with a full bodied hop flavour and a 
subtle refreshing almost fruity nose and finish.

Our first steps back into bottling were quite eventful, and for the 
most part got rave reviews, save a few bottles that were slightly 
over conditioned… To quote one tester: “The head was climbing 
out of the glass.” (**Thinks: OK - maybe we don’t need to prime 
the bottles next time**)

This week we will be bottling up two of the new brews, Red Dog 
and Hoxton Bonnet for your drinking pleasure, and a list of outlets 
will be forthcoming when we are 200% happy with the product.
If you want to keep up to date with what we’re up to, we’re now 
all facebooked up at http://www.facebook.com/FullMashBrewery
Full Mash Beers are appearing at more festivals than we can 
actually keep track of at the moment. In early July, Apparition, 
Seance, Warlord & ESP were on at the Haddenham Real Ale 
Festival; we had beers on at the Nottingham Food & Drink Real 
Ale Marquee In the Old Market Square; and last but certainly not 
least, we had all of our new beers and a couple of old favourites 
appearing at The Crown Inn, Beeston’s mini Full Mash Festival.

Our old favourite Warlord is appearing at The Great British Beer 
Festival at Olympia in August, with a cask of E.S.P. to keep the 
troops happy!

Mash it up!

News From Lincoln Green Brewery
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Nottingham CAMRA Social
Nutbrook Brewery visit

An organised trip to Nutbrook 
Brewery was eagerly awaited.  

Barbecues were ready, beers on the 
bar and the adjoining farm shop 
was stocked up.  On the evening 
of the visit the rain came down, 
so a marquee was placed over the 
bar, which provided shelter along 
with the brewery and the shop.  
The beers available to sample 
during the evening were Mild 
Side, Responsibly and Crowning 
Glory.  The latter was their Jubille 
celebration beer.  Nutbrook have 
also ventured into making their 
own cider and bottling it.

Nutbrook Brewery also run brewing 
courses  for the public, and had a 
wide selection of bottled beers that 
their students had made available 
for sale in the shop.  The hosts were 
extremely friendly and provided a 
fantastic barbecue despite the rain.  
They also gave a tour of their brewery 
which has a small bottling area set up 
too. 

Many thanks to Victoria, Dean and 
Chris for their hospitality.

LocAle News
News From Nutbrook Brewerymaking it true to the India Pale Ale style. Our band of Merry Men 

will need to watch out for him though - The Sheriff will make an 
appearance throughout the year whenever you least expect it.

Hot off the press is the launch of a limited number of bottle 
conditioned beers – we’re personally checking each batch for 
quality purposes (it’s a tough job, but someone has to do it) 
which will be appearing in Nottinghamshire’s finest specialist 
outlets near you soon.  Elaine and Daryl from Hops in a Bottle at 
Mansfield were the lucky ones to receive the very first delivery!
All in all, we’ve been busy and we hope you’ve enjoyed the fruits 
of our labours – cheers!

News From North Star Brewery

The North Star Brewery, just over the county boundary 
in Ilkeston, has now been brewing commercially since April, 

using the slogan ‘navigate your way to the perfect pint’. They now 
have six regular beers in production:
Helmsman (4.2%), is a pale ale with a full malt flavour and a 
delicate hop balance.
Pathfinder (5.4%), a special bitter, with full roast malt overtones, 
brewed with four hop varieties.
Polaris (5%), which is dark ruby porter with powerful chocolate, 
liquorice and coffee aromas.
Astronomer (4.8%), a dark stout with full on rich roast malt 
flavour. Dark chocolate overtones lead to a dry biscuit finish.
Sentinel (3.8%), a new very pale west coast ale.
Molly’s Pride (4.2%), an amber ale for which part of the proceeds 
will go to the School for Parents, a Nottingham-based charity 
whose mission is ’to provide Conductive Education and other 
services to help children with mobility and communication 
problems develop the skills they need to thrive and achieve 
their potential.’ They’re ‘committed to creating a safe, positive, 
supportive and fun environment where parents receive practical 
assistance, information and training to help them support their 
child in their own home’.

In time for the Nottingham Robin Hood Beer Festival at the Castle 
they also hope to have available Endeavour which is a 5.6% Dark 
Strong Ale and Christmas festive ale at 5% ABV. They will also be 
producing Pathfinder Special Bitter at 4.7% as well as the current 
5.4%.

North Star now has a web site at www.northstarbeers.co.uk

Victoria and Dean ‘man’ the bar

Chris takes a turn
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While Brewers Watch Their Flocs

Various claims to be the original holder of a famous recipe 
preciously guarded may spring to mind when we think of the 
Derbyshire town of Bakewell and its eponymous pudding, 

but at Hartingtons School of Food in the town’s Rutland Mill 
premises, recipes exist to be shared and enjoyed by all.  And it’s 
not just food, for Hartingtons also provide a very informative one-
day Home Brewing Course. 

Led by tutor Paul Taylor, Lab Manager at brewing ingredients 
supplier Murphy’s & Son Ltd,  and a home brewer himself, the 
course is hands-on, comprehensive, and helpful to anyone with a 
desire to start brewing on a small scale, or who simply wishes to 
learn more about the process.

A few of us went along to find out more. A dozen or so keen beer 
drinkers eager to know the secrets of creating their own home 
brewed ale attended, and this included our small group from 
Nottingham CAMRA, who despite drinking plenty of beer in their 
time, and touring many a brewery, still found the whole brewing 
process something of a mystery.

Our mission for the day was to make a pale ale using Goldings 
and then Cascade hops. We started right from the beginning, 
weighing and measuring all the ingredients, to make one batch 
of ale together. People volunteered to get stuck in, each assisting 
with a stage of the process, all under the supervision of our Brew 
Guru, Paul.

We measured, mashed, stirred, sloshed and sniffed, and all the 
while were told not only how and why we did things in a certain 
way at home, but also how the larger brewers did it, which made 
us appreciate the differences at each end of the spectrum, despite 
the common process. As Paul has dealings with both micro-
breweries and the major manufacturers, his knowledge of the 
industry is wide-ranging and this helped us relate small-scale 
home brewing to larger scale operations.

A tasty ploughman’s satisfied us during lunch while our mini 
mash tun did its magic. There was a chance to chat with our 

fellow students during this time, many of whom had been given 
the course as a treat for Father’s Day. We returned to continue 
the process, sparging the mash and filling the copper with the 
wort. While it bubbled slowly in the copper, we squeezed in a beer 
tasting of some bottled commercial beers, then we returned to 
add carageenan (seaweed finings) for the flocculation process. 
When the "flocs" had formed and the wort had cooled a little, 
we added late hops (Cascade) and finally pitched Nottingham Ale 
Yeast when the wort (by now almost a green beer) was in the 
fermenter.

Bottling was carried out at the end of the session. Paul had 
brought along a container of "Here’s one I made earlier" with the 
same recipe, so that we could all use the syphoning, cleaning and 
capping gadgets to bottle some beer to enjoy at home, after it has 
conditioned a little.

Now some people may wonder, why attend such a course to brew 
at home when there are so many good ales and pubs out there 
that we should support?  The course allowed us to watch the 
whole brewing process from start to finish; with the help of Paul’s 
expert knowledge, we really got to grips with the intricacies of 
the brewing process, and gained a better appreciation of the work 
that goes into making a good pint, even if we never brew for 
ourselves and leave it to the "professionals".

Paul, who established the Nottingham Brewers Group, also 
explained that some home brewers are the ones who innovate 
and experiment with new hop varieties, so, far from competing 
with or detracting from commercial brewing, these small-scale 
ale crafters enhance the world of beer making. Quite often their 
innovative brews will catch the attention of micros to become new 
commercial beers that we can all enjoy.

Find out more at: www.hartingtons.com or tel: 01629 888586

Nottingham CAMRA Members Yvonne, John, Halina - And A Sheriff Imposter - Spend A Day Brewing In Bakewell

Stop Press: Hartingtons will now also be running a similar 
hands-on Apple Juicing and Cider Making one-day course, 
starting on Saturday 20 October 2012. These courses will be 
led by a CAMRA award-winning East Midlands-based maker of 
true real cider. For more details contact Hartingtons using the 

links above.  
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Please take advantage of these reductions, so that 
the various hostelries know that we do appreciate 
their generous offers. 
All these offers can be obtained by simply showing 
your CAMRA membership card. As the credit card 
adverts say: 

“Never leave home without it!” 
Please note: 

These offers can change or be removed at any time.
Please e-mail raykirby@nottinghamcamra. org if you discover 

any changes
Nottingham Branch Area
Approach, Friar Lane: 20p a pint at all times
Boat, Lenton: 10p a pint, 5p a half
Books & Pieces, West End Arcade: 10% off books and cards Mon–Sat 
9am-5pm (exclude Tues)
Bunkers: 15p a pint (not available on Sir Blondeville before 6pm) 
Canalhouse: 20p a pint, 10p a half
Cock ‘n’ Hoop, High Pavement: 20p pint, 10p half
Company Inn, Waterfront: 20p off a pint, 20% off main meals **
Cross Keys, Byard Lane: 20p off, pints only
Ernehale, Arnold: 20p off a pint, 20% of main meals **
Fellows, Canal Street: 20p a pint at all times
Fox & Crown, Basford: 25p a pint at all times
Free Man, Carlton: 20p off a pint, 20% off main meals **
Gooseberry Bush, Peel Street: 20p off a pint, 20% off main meals **
Hand & Heart, Derby Road: 10p a pint, 5p a half
Hop Pole, Beeston: 15p a pint Sunday 12 noon –Thurs 7pm
Inn for a Penny, Burton Road: 10p a pint, 5p a half
Joseph Else: 20p off a pint, 20% off main meals **
Lion, Basford: 15p pint at all times (includes Cider)
Lloyds no.1, Hockley: 20p off a pint, 20% off main meals **
Lord Nelson, Sneinton: 15p off a pint only
Major Oak, Nottm: 10% at all times, pints & halves
Malt Cross, St James Street: 20p a pint, 10p a half
Malt Shovel, Beeston: 15p a pint Sun - Thurs
Monkey Tree, Bridgford Road: 20p a pint at all times
Nags Head, Mansfield Road: 15p a pint at all times
Newshouse: 20p pint, 10p half
Pit & Pendulum: 20% at all times
Plough, Radford: 15p a pint, at all times
Plough, Wysall: 40p a pint, 20p half on guest ales only
Poppy & Pint, Lady Bay: 5% off
Queen Adelaide, Sneinton: 20p off (excludes £2 pint)
Red Heart, Ruddington: 20p a pint, 10p a half at all times
Roebuck: 20p off a pint, 20% of main meals **
Ropewalk, Canning Circus: 20p pint, 10p half - Excludes pints between  
     5pm & 9pm Mon–Fri 
Roundhouse, Royal Standard Place: 10p a pint, 5p a half
Salutation, Maid Marion Way: 20p off all pints (includes Cider)
Samuel Hall, Sherwood: 20p off a pint, 20% 
off main meals **
Sir John Borlase Warren, Canning Circus: 
10p pint, 5p half
Southbank, Trent Bridge: 20p a pint
Sun Inn at Eastwood: 15p a pint
Three Crowns, Ruddington: 25p off a pint, 
Sun to Wed
Trent Barton buses, Zig-Zag Play: 
individual £4.50 or up to 5 for £10
Trent Bridge Inn: 20p off a pint, 20% off 
main meals **
Trent Navigation, Meadow Lane: 20p off 
a pint
Victoria Tavern, Ruddington: 10p a pint at 
all times
Victoria, Beeston: 20p a pint, 10p half Sun 
to Thurs (includes Cider)
Watson Fothergills: 30p pint, 15p half
White Horse at Ruddington: 20p a pint, 
10p half
Woodthorpe Top, Mapperley: 20p off a 
pint, 20% off main meals **

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

CAMRA Discounts

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

Erewash Branch Area
The Barge Inn, Long Eaton:  10p off a pint, 5p a half (includes cider)
General Havelock, Ilkeston: 20p off a pint, 10p a half (includes cider)
The Poacher Ilkeston: 15p off a pint 
Queens Head, Marlpool: 20p off a pint, 10p a half (includes cider)
Seven Oaks, Stanton by Dale: 20p off a pint at all times

Mansfield & Ashfield Branch Area
Black Swan, Edwinstowe: 15p Pint only 
Duke of Wellington, Kirkby-In-Ashfield: 10p Pint, 5p half 
Hops in a Bottle, Mansfield: Members receive 10% discount on all   
      bottles
Miners Arms, Sutton-In-Ashfield: 20p Pint, 10p half

Newark Branch Area
Bramley Apple, Southwell: 15p off a pint
Castle: £2.95 per pint. £1.50 per half
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half

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

Discounts available to everyone
All Castle Rock pubs: “One over the Eight” promotion; buy eight get 
one free on selected products. Card required / collect stamps.
Blacks Head, Carlton: Sun 20:00 to close, all cask ale £2.50 a pint
Bramley Apple, Southwell: Tues all real ale £2.50 a pint
Bunkers Hill: Sir Blondeville (when available) £2.25 a pint everyday   
      before 6pm
Cock & Hoop: Buy 10 get one free (loyalty card)
Flying Horse, Arnold: Buy 4 pints, get the 5th free (promotion card)
Fox & Crown, Basford: Buy 10 get one free (loyalty card)
Great Northern Aleways: Buy a pint in each of the Approach, Globe, 
Monkey Tree and the Southbank, and get the fifth free in any of the pubs;  
    must be completed in one week.
Nags Head & Plough, Nottingham Rd., Stapleford: Cask Ale £2 pint  
     all day Monday
Old Angel, Stoney Street: £2.50 a pint on Tuesday & Thursday, 8 til  
    close. Promotion card required
Oscar’s Bar, Wilford Lane: buy 8 get one free
Pit & Pendulum, Victoria Street: Beer tapas - 3 thirds for £3
Plainsman: buy 6 pints get one free
Queen Adelaide, Sneinton: Selected pint £2 at all times
Ropewalk: £1 off, pints only, between 17:00 & 21:00 Mon-Fri
Rose of England: buy 8 get one free on selected ales

CAMRA Discounts - CAMRA Discounts - CAMRA Discounts

DESIGNER OF THE NEW NOTTINGHAM CAMRA WEBSITE

info@alexlb.com  /  07891 072291  /  alexlb.com

RELIABLE, AFFORDABLE WEBSITES

Web Design
BESPOKE & UNIQUE WEBSITES DESIGNED FOR YOU

Mobile Websites
SITES THAT LOOK GREAT ON COMPUTERS, TABLETS & MOBILES

Content Management Systems
UPDATE YOUR SITE AS & WHEN YOU NEED TO

Search Engine Optimisation
INCREASE VISITORS TO YOUR SITE THROUGH GOOGLE

L E E S O N  -  B R O W N
Alex
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First Rays of the New Rising Sun
I Am Standing Up At The Water’s Edge In My Dream...

Well, as I write this I’m hoping it’s a dream, but I’m not 
entirely sure… 

But, as for the last edition, I had no replies as all, so, either you all 
thought it was so easy you couldn’t be bothered, or I baffled the 
lot of you, in any case, it was from ‘Gallows Pole’ by Led Zeppelin 
from Led Zep 3.

In the “paying section” Ultravox will be at the Royal Centre on Tues 
25th September, while W.A.S.P. - an American heavy metal band - 
will be at Rock City on Sat 29th September 2012

The local gig guide follows, if anyone else wants their dates putting 
in, just get in touch with me here at the Nottingham Drinker (e-mail 
address at the bottom) it’s all-free. I’m only interested in keeping 
live music, just that, LIVE!!

So give these places and all the others a visit, all the music is free 
(mainly) and you’ll see some excellent bands, and all it will cost 
you is a few pints.

Air Hostess, Tollerton: 
August:
Sat 4th Oblivion (rock & pop duo); Sun 5th Devil’s Advocate (classic 
rock); Sun 12th The Fog (rock & blues); Sun 19th Metropolis 
(60’s/70’s); Sat 25th Midnight (rock & pop); Sun 26th Zephyr 5 
(60’s).
September: 
Sat 1st Pulse (rock & pop); Sun 2nd New Tricks (blues); Sun 9th 
Tightrope (classic rock); Sun 16th TBC; Sun 23rd Urban Legend 
(classic rock); Sun 30th Toasted Frog (rock & pop).
Please note: all gigs start at 5:30pm and finish at 8:00pm (except 
where stated)

Bread & Bitter, Mapperley Top: 
See the pub for all gig details. All music starts at 9:00pm.

Commercial, Beeston:
Jazz Club All gigs start 8.30pm (doors 7.45 pm) Admission for all 
gigs £5.00 on the door.
Resident trio ‘BoHoP’ backing a guest soloist.

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 

Hand & Heart, Derby Road:
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 
Aug 2nd: 3 acts with great sounds ‘on the verge of folk’
Sep 6th: 3 acts with great sounds ‘on the verge of folk’
www.onthevergeevents.com

Lincolnshire Poacher:
Every Wednesday: Old Nick Trading Company - 
starts 9pm.

Lion, Basford:
August:
Fri 3rd Rollo Markee and the Tailshakers; Sat 4th 
Mick Ridgeways Mojo Hand; Fri 10th Full Circle; 
Sat 11th Soul Town Six; Fri 17th Buzzard; Sat 
18th Harry and the Last Pedestrians; Fri 24th The 
Score; Sat 25th Northsea International; Fri 31st 
Kellys Heroes.                
September:  
Fri 7th Little Giants; Sat 8th El Gecko; Fri 14th 
The Khan Band; Sat 15th Sticky Moralis; Fri 21st 
Green String Theory; Sat 22nd Blues Lobster; Fri 
28th Pete Donaldson Blues Band; Sat 29th Devils 
Advocate.

Navigation, Wilford Street:
Every Wednesday: Colin Staples Jam Session
Every Friday: Navigation Blues Corporation.
Every Sunday: Open mic night  

Poppy & Pint at Lady Bay:
Poppy Folk Club, Sunday 7:30pm
There is no meeting in August, but we’re back 
with a singaround and music session on 16th 
September. All are welcome to come along and 

sing, play or just listen. 
More details contact Julie & Phil 0115 9812861
Or phil@poppyfolkclub.co.uk or www.poppyfolkclub.co.uk

Trent Navigation:
Every Monday: Monday Night Music Club, Open Mic & Jamming 
Session with some of Nottingham’s Elite Musicians.
Every Wednesday: Steak & Blues Night with Dino Baptiste.
Every Thursday: Martin Taylor a.k.a The Badger, Irish, Cajun & Folk. 
Friday Night Blues: 
August:
3rd Booba Dust; 10th Clare Free; 17th Will Wilde; 24th Back Porch 
Blues; 31st Ron Sayers Jr.
September:
7th Martin ‘Ollie’ Holroyd; 14th Blues in a Bottle; 21st Blues Boy 
Dan; 28th Cliff Brown Band.

Saturday gigs:
August:
4th Last Pedestrians; 11th The Keystones; 18th El Gecko; 25th 
Jam Pact.
September: 
1st Dr Comfort & The Lurid Revelations; 8th Terra Fish; 15th Pesky 
Alligators; 22nd El Gecko; 29th 3 Legged Cat.

Vat & Fiddle:
Regular Performers:
1st Sunday of the month 4pm: Swingologie (jazz swing from ex-
members of the Hot Club with Richard Smith and Ben Martin).
2nd Sunday of the month 3pm: Traditional/Irish Music Session (all 
musicians welcome).
4th Sunday of the month 4pm: Maniere des Bohemiens (gypsy jazz 
& swing). 

Victoria Hotel, Beeston:
All music starts around 8.45pm and is free of charge.
Please see the pub for all gig details.
Victoria Hotel, 85 Dovecote Lane, Beeston, Nottingham. NG9 1JG 
www.victoriabeeston.co.uk

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 
please keep the info coming. 

Thanks, Ray Kirby. (Keep on rocking in the free world)

The Final Whistle

Sister pub to:
The Crown, Beeston, East Midlands CAMRA 2010 & 2011 pub of the year &
The Chesterfield Arms, Chesterfield’s CAMRA 2010 & 2012 pub of the year.

Find us at the beginning of the ‘Southwell Trail’. Open from 12pm
25 Station Road | Southwell | NG25 0ET | Tel: 01636 814953

A warm welcome awaits...
A continually changing selection of 10 real ales including our 2 house beers, CAD & 
Bounder, at £2.50 a pint. We also offer 5 traditional ciders and a wide range of hot & 

cold pub snacks.

The outside has been extensively refurbished, including a new courtyard and a 
separate beer garden.

Real Ale Emporium
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Ray’s Round
Ray Kirby Keeps You Up To Date With Changes To The Local Real Ale Scene

Trips and Socials

Trips & Socials

I have been trying to keep to the higher 
ground of late, as I never learned to swim, 
and have been giving serious thoughts to 

the possibility of building an Ark, although I’m 
not sure it would fit in my garden.

But, anyway, I digress; let’s kick off as usual 
with the new discounts.

The Portland on Portland Street at Canning 
Circus is giving a CAMRA discount (I must apologise to the pub 
for not mentioning this earlier, I blame old age and senility) of 
20p a pint, 10p a half on all LocAle. Things have taken a definite 
upwards trend in this excellent back street traditional pub. They 
have introduced Full Mash beers on a regular basis (supplemented 
by other local breweries) including Full Mash Séance 4% £2.80; 
Warlord 4.4% £2.90; and Manhaton Pale 5.2% £3. They also 
stock Greene King Olde Trip 4.3% £2.80, plus for the “fruit” drink 
lovers a box of Mr Whitehead Devils Device Cyder 8.4% £3.20. 
It is a pleasant single bar establishment with two distinct seating 
areas and a pool table on a slightly raised area to one side. A good 
selection of meals is available. Two large-screen TV’s show various 
sporting events and the walls have various framed pictures of some 
of the local area. On a Sunday they have a proper vinyl disco. 

Another excellent addition to the Canning Circus pub scene while in 
the area, is the Running Horse which has new people in. Cask ale 
has returned with Coors Sharps Doombar and a changing beer from 
the Museum brewery, while across the road the Falcon is stocking 
beers from Castle Rock, namely Harvest Pale and Preservation. 
So whilst in the area, do give these places a try, they need your 
support to survive.

Another pub to introduce a CAMRA discount is the Horn in Hand 
on Goldsmith Street. They are offering a full 30p off pints only. 3 
pumps are on the bar with Brewsters Eurogedden 4% £2.80; Burton 
Bridge Golden Delicious 3.8% £2.50; and Burton Bridge Stairway 
to Heaven 5% all being available at the time of my visit. They cater 
for a mainly younger clientele, but don’t let that put anyone off, as 
the place is very welcoming. Plenty of seating in the bar area with 
quite a mix of furniture. Various TV screens are dotted about with 
one very large screen on the sidewall, all showing sports and films. 
Further seating and TV’s are available upstairs, where you will also 
find two pool tables. The wall of the stairway has various pictures 
with a Nottingham connection. If you’re feeling hungry, food can be 
had at most times of the day. Monday night is quiz night.

The Malt Shovel on Union Street in Beeston is another pub where a 
discount has been introduced, but we have failed to be notified (I’m 
not blaming the landlord he has enough to do, but all the company 
need to do is drop us an e-mail and I’ll follow it up). Here they are 
offering 15p a pint discount between Sunday and Thursday. Beers 
include Nottingham Rock Mild 3.8%; Rock Bitter 3.8%; and Sir 
Blondeville 4%. Also, I’ve been informed that the Lion, Basford 
have now extended their discount to all day every day.

A plea to landlords and companies: if you make changes or start 
a new discount, then please let me know. My e-mail is: raykirby@
nottinghamcamra.org I’m more than happy to give you a mention 
in this august publication, which will hopefully benefit both parties.

Our friends in the Erewash and Mansfield & Ashfield branches have 
informed us that their discounts have also increased, full details 
can be found in the discounts column on page 38.

Due to changes at a couple of pubs, we have lost a couple of 
discounts. The Earl of Chesterfield at Shelford has new owners, 
I’ve not been out there myself, but our foreign correspondent 
from those parts tells us that the beer range has improved and 
their menu is something to travel for. And as we went to press the 
Gatehouse has also changed hands, the new owners tell me that 
the beer range will be reduced to two, but with the emphasis on 
quality rather than quantity and they will review the removal of the 
discount in the coming months.

Langtrys in the city centre have now joined the SIBA direct delivery 
scheme and are looking forward to an improved beer range, some 
of the beers on my recent visit included Dancing Duck ‘22’ 4.3% 
£2.95; Flipside Stirling Pale 3.9% £2.85; Bath Gem 4.1% £2.95 
and Thwaites Wainwright 4.1% £2.95. This, coupled with their 

range of changing local and regional cyders gives you a lot more 
reason to “pop in” on your journey through town. 

For my round this issue, I caught the tram and went off to the wilds 
of Hucknall. And I was pleasantly surprised when I got there to 
find an increase in the number of pubs offering cask ales. I started 
off in the Flying Bedstead on Watnall Road which is a maximum of 
15 minutes walk from the tram (it actually took me less than 10); 
you follow the signs towards the town centre and turn right at the 
traffic lights by the Byron cinema, then turn left at the next set of 
lights into Watnall Road. Follow the road out and the pub is on the 
left hand side. It is named after the first experimental vertical take-
off and landing aircraft which was pioneered at the Rolls-Royce 
facility in Hucknall, just a mile or so further down Watnall Road. It 
is a Greene King-owned pub that has been allowed to take guest 
beers, and available at my visit were Greene King IPA 3.6% £2.80; 
Greene King IPA Reserve 5.4% £3.10 and Flipside Random Toss 
4.4% £3. It has two rooms, a lounge (which was closed at the time 
I visited as it was early evening on a Wednesday) and a public bar, 
which is home to the pool table. The radio was playing through the 
speakers and if you fancy a bit of exercise they have a Northern 
Soul and Motown evening on the second Saturday of every month.

It was then a walk back towards the centre and on the left hand 
side you will come to the Green Dragon. The owning company Pub 
People has recently refurbished this pub. They have 6 handpumps 
with 4 beers available on my visit: Wadworth 6X 4.3% £3; 
Theakstons Royal Salute 5% £3.10; St Austell Tribute 4.2% £3 and 
Marstons Pedigree 4.5% £3.10. It is large open-plan pub with the 
bar on the back wall with a raised seating area in front. Off to the 
right is a small room fitted with tables and chairs, which could be 
used for dining. To the left is an area housing the pool table and two 
dart boards. The two large screen TV’s weren’t on, presumably so 
as not to interfere with the Wednesday quiz night. There were quite 
a number of framed pictures of old Hucknall on the walls. 

Continuing back down this road you will see the Pilgrim Oak, a J 
D Wetherspoon establishment immediately in front of you on High 
Street. It stretches back a long way with the bar on the left hand 
side, mainly open-plan and there are a number of “booths” for a 
more intimate atmosphere. There is also an extra seating area to 
the back, look out for the two armchairs next to the open fireplace. 
On the bar was Grainstore Rutland Panther 3.4% £1.99; Ringwood 
Fortyniner 4.9% £1.99, Greene King Abbot 5% £2.45; Tower 
Imperial 5% £2.15 and Greene King Ruddles Best 3.7% £1.79. The 
rest of the pumps were given over to the cider festival that was on.

So Hucknall is a place to re-visit, easily accessible via the tram, 
train or any Trent Barton Three - give it a go. 

All the best, till next time, Ray.

Starting with the mini bus survey trips on Tuesday 21st 
August we will visit Linby/Papplewick etc. Wednesday 19th 

September the bus will be taking us to Nuthall/Moorgreen/Watnall 
and Tuesday 23rd October, we will be travelling south to look at 
Normanton on Soar/Zouch/Sutton Bonington. All leaving Cast at 
7pm and getting back to Nottingham by 11.30pm.

On Tuesday 28th August the public transport crawl is to Beeston. 
Get the NCT 36 from Victoria Centre at 7pm or the Trent Barton 
Indigo from Friar Lane at 6.58pm. Meeting at the Greyhound in 
Beeston at approx 7.20pm and moving to the Malt Shovel at 8pm.
Wednesday 26th September we will look at Burton Joyce catching 
the NCT Pathfinder 100 from King Street at 7.10pm, starting in 
the Lord Nelson. In October (Wednesday 17th) the crawl will be to 
Hucknall getting the tram at 7.05 from Royal Centre and starting 
in the Flying Bedstead on Watnall Road at approx 7.45pm
On Saturday 22nd August, I will be running a bus trip to Stamford, 
plenty of good pubs, departing the usual place at 5pm leaving at 
11pm to return.

Note: The evening bus trips (not survey) will be full price, but 
they will be a maximum of £10, hopefully less, it depends on the 
numbers travelling.
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The 2012 Green Festival struck lucky this year with good 
weather in a very wet June. The event was held on the 

Arboretum and Nottingham CAMRA was present with a stall where 
we gave away Nottingham Drinkers, Membership forms, posters 
and by courtesy of Castle Rock Brewery samples of Harvest 
Pale and the vegan Nottinghamshire Wildlife Trust seasonal beer 
Chimney Sweeper. 

We also ran a simple quiz of 
guessing where 8 well-known 
beer brands are now brewed. 
Interestingly out of 45 entries 
no one got all 8 correct. Two 
prizes of 2012 Good Beer 
Guides were subject to a 
free draw; so congratulations 
to GBG winners Chris Roper 
and Robert Gipson ......and 
to Geoffrey Jago who top-
scored with 7 right  winning 
a round of applause from us 
as we sat in the Lincolnshire 
Poacher relaxing after our 
long day in the field.

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 

Pub News & Green Festival

Beer and Music 
Festival  

Come and enjoy some fantastic Beer and  
music throughout the weekend with a BBQ on 

the Sunday 

7th, 8th and 9th of  
September 2012 

Back to school 

Ask at the bar for details or visit our website 

 www.thefullmoonmorton.co.uk 
@FullMoonDrinker 

Morton, Nr Southwell 
NG25 0UT 

News From The World Of Wetherspoons
From Chad at the Trent Bridge Inn:

Firstly welcome to the Wether Column where you can get 
all the information about what is happening in your local 

Wetherspoons. Many apologies for the teething problems that 
some CAMRA members have experienced across the cities pubs 
with the new discount that is available exclusively to you as 
hard earned members. Hopefully this has settled in now and we 
are all taking full advantage of the 20p off a pint of ANY real ale 
and 20% off main meals within the cities pubs. 

This month sees the beginning of our Golden Ticket promotion 
with over 600 prizes available and 6 VIP tours of the Nottingham 
Brewery up for grabs - so get yourself down to participating 
Wetherspoon pubs. As we all know Tim Martin loves his ale 
hence why you are seeing £1.99 guest ales company wide. I 
have seen many lager drinkers convert to ale which could never 
be a bad thing. Dates for your diary: Our next beer festival 
will be 24th-11th November and details of the beer list will be 
posted on the Nottingham CAMRA website as soon as I get 
them. Thank you for your continuing support.

It’s A Guessing Game...

Castle Rock News

The concept of a New Brew Night to champion new breweries 
and their products was launched by Castle Rock earlier this 

year, and takes place on the third Thursday of each month. 

The June New Brew Night featured two new Nottinghamshire 
breweries, Lincoln Green and Pheasantry, along with Long 
Man Brewery from Sussex. Pictured below at the Poppy & Pint is 
Anthony Hughes (left) from Lincoln Green Brewery and right 
is Mark Easterbrook from Pheasantry Brewery.

The July New Brew night 
featured “Front Row” 
and “Goody’s Ales”, 
while “The Hop Studio” 
will be the star of the 
August NewBrew night 
to be held on Thursday 
16th. 

Pub news

Karen Williams is now 
the new manager of 
the Stratford Haven.  
Karen has worked 
for company since 
April 2002, starting 
at the Victoria in 
Beeston before moving 
on to manage the 
Lincolnshire Poacher 
on Mansfield Road.  She 
has taken over the reins 
at the “Strat” and along 
with new Chef Sarah, 
they have re-vamped the pubs already successful menu.  When asked for details 
Karen said: “The food will be based on modern British classics with a few European 
influences.  Emphasis will be on locally sourced ingredients from the areas many 
farmers markets.  Make sure you look out for the Stratford Platters, perfect with a 
pint of beer!” 

The Holy Gr-Ale Trail Festival over the Whitsun bank holiday weekend (31st May - 
5th June) was again a great success.
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Competition...
Caption Competition : No.1 - ND110

The number of entries received here at ND HQ 
for the first Caption Competition was a pleasant 

surprise. After much deliberation over a ‘Blind Giggling’ 
by the panel of judges, it was decided that three of the 
captions received were worthy of merit and mention. 

In 3rd place from Gary Holman of Sherwood:
“The tasting of the Watney’s ‘Red Barrel’ was going 
well until the real ale rogues realised the piping led 
from the urinals...”  

In 2nd place from Derek Hogkinson (via email):
Ray Kirby: “Just time to knock this back Andrew - then 
we can both go for a haircut.”

In 1st place, Gary Holman returns triumphant with 
this quip which gained the highest score:

“Matured in a ‘Red Barrel’ for over 40 years, the team agreed it had finally turned to alcohol.”
So well done to Gary and if he wants to pop along to one of our Branch meetings with some form of ID, the Editor will shake the 
moths out of his wallet and buy him a pint. 

So for the second in our Caption Competition series, 
let’s see what rib-ticklers the ND Constant Reader can 

come with for this photo, taken during set-up at the 2011 
Nottingham Robin Hood Beer & Cider Festival. 

Andrew is pictured (below) sat amongst the scaffolding, while 
from L-R we have Ray, Steve and Nigel doing... something...?  
Get your brain-cells a-sparking (avoiding the obvious 
scatological jibes please) and get your quips sent in. 

As usual, entries can be posted or sent by email to the editor 
using the contacts on Page 2. 

Please note that we do not wish to receive any offensive 
captions.  

caption competition : No. 2Pub News from the Pub People Co
Website
The new Pub People website, www.pubpeople.com has officially 
launched and is packed full of features that you can expect the 
local pubco to roll out over the coming months. As well as real 
ale news, info on the pubs and links to their Facebook pages, 
the new website is also an exciting recruitment centre for the 
company. Already being advertised on the website is a whole host 
of jobs at the soon-to-be-refurbished Bridge Inn in Sandiacre, 
closing for a £250k redevelopment next month.

Summer Daze
Sir Blondeville has well and truly established itself amongst 
the PPC estate and is going down really well. The company’s 
first attempt was the massively popular but very limited edition 
“Summer Daze” 5.5% Premium blonde ale, which launched last 
summer and was very well received. We are proud to announce 
that Pub People will re-release Summer Daze for 2012. The ale, 
brewed exclusively for Pub People by Nottingham Brewery Ltd in 
Radford, will be available in all of the usual pubs in and around 
Nottingham including Bunkers Hill, The Lion, The Green Dragon, 
The Hop Pole and The Black Swan. More detail on the launch will 
be available on the new website at www.pubpeople.com as well 
as their Facebook page, simply search for Pub People Company.

Robin Hood Beer Festival
Pub People are proud to announce detail of their involvement in 
this year’s Robin Hood Beer Festival held at Nottingham Castle. 
Pub People will provide a traditional pub-themed seating area 
where they will also showcase some of their beers as well as 
some of their pubs. Free samples will be dished out and a stack 
full of free gifts and promotional items will be available. Pub 
People will also provide the (first) official Robin Hood Collector’s 
Beer Mat; they will be available from all over the festival as 
well as the new Pub People seating area. More detail to come 
as it unravels, check the Nottingham CAMRA and Pub People 
Facebook pages for further details.

Hallowe’en
The highlight of the spooky season is always the beer festival 
at The Lion in Basford. Every year Tree really goes to town on 
the decorations and even the 
beer garden gets a graveyard-
makeover. The summer 
was pretty non-existent so 
rather than be glum about 
the approaching winter why 
not embrace it with a spine-
tingling Beer Festival. The 
theme of the festival is as yet 
undisclosed, but as usual it will 
be imaginative and creative.
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The Seeker of the Pome

Grrrr! Roars your exasperated 
Sheriff. What troubles you, my Liege? 
You may ask. Is it the incessant 

precipitation undermining our English 
summer? Has Gisburn been using your gar 
de robe again? Is it the odd over-pricing of 
Cider and Perry? Or simply peasants being 
- well, ‘peasanty’?

It is true that all of the above do irritate 
me somewhat, however there is another 
vexation and far deeper menace that has 
surfaced. I have an imposter, no less !

Elsewhere in this issue you may find a 
double of me making BEER! Although I 
admit that I will, now and then, indulge in 
an ale or porter, I do have a reputation to 
uphold as the Cider Sheriff. This look alike 
must not be allowed to thwart my quest to 
support and encourage real Cider and Perry 
in our local taverns. I urge you to report 
any sighting of this counterpart to my city 
guards. Now this may become confusing 
especially as I frequently disguise myself in 
contemporary clothes, and I have no desire 
to keep getting seized and thrown into the 
castle dungeons by my own retinue! 

Sir Guy of Gisburn was useless as ever in 
forthcoming with a solution, so I dangled 
him upside down off the castle ramparts for 
a day or two. This focussed his mind and 
between his wailing, he eventually conjured 
a plan to catch this doppelganger. If you 
see me or him, you may approach and ask 
“What is the secret password, Sheriff?” If 
either of us does not reply with “Farmhouse 
Cider” then we’ve got him! Be vigilant.

Yet another bothersome affair befell 
your Sheriff as I missed June’s CAMRA 
meeting where a Cider tasting competition 
was being held.  The challenge was to 
identify different brands and Sir Johnny 
of Sherwood prevailed in this task with a 
pitiful 4 out of 10! Obviously, I would have 
been triumphant had I not been elsewhere 
engaged in Derbyshire with a wench of my 
choosing. 

Many festivals have been graced with my 
presence over the last couple of months. 
The Johnson’s Arms had its centenary 
in early May with a fine choice of Ciders. 
Barrow Hill Roundhouse Rail Ale Festival in 
mid-May continues to be an event of which 
I am most fond, and this year it provided a 
larger area for the cider bar. Many thanks to 
Julie Currey and Mike Hague for their hard 
work, knowledge and recommendations. 
Towards the end of May we had the excellent 
Newark festival where I was pleased to see 
and enjoy many of my favourites.

The Queen’s Diamond Jubilee weekend saw 
a plethora of beer fests. I was hither and 
thither trying to fit them in and I’m not 
ashamed to say Trebuchet’s saddle caused 
me some chaffing from galloping between 
them all. Ruddington was most worthwhile 
with the White Horse supplying a good fair 
few offerings as usual but special mention 
goes to Rahul at the Red Heart who had a 
varied selection of around 12 Ciders and 
Perries. I trust that it was a successful 
departure. It was then on to the Holy 
Gr-Ale trail, although for me a Holy Gr-
Cider crusade. As you would expect, The 
Lincolnshire Poacher scored highly and so 
did The Rose of England with their ‘Wall of 
Cider’ that was hard to miss as soon as you 
walked in. 

As you can see, your Sheriff has been 
bold in trying a good number of different 

fermented apple and pear juices. Many of 
them simply called, the aforementioned 
‘Farmhouse Cider.’ This name is regularly 
used by makers. Of course, this is a 
traditional term from its rural origins and 
in times not so distant when farm labourers 
would only work on the farm offering the 
best Cider. Sometimes it is well named 
as the aroma is not unlike that of a cow 
shed. ‘Tis frustrating though to hear at beer 
festivals “Half of the farmhouse, please.” To 
which the reply is invariably “Which one?” I 
am all for keeping traditional values in this 

area, and in the end ‘a rose by any other 
name…’ but on the whole, Cider names are 
quite boring. 

Beer designations are far more varied and 
inventive. They can be intriguing, heroic, 
humorous or exciting and are therefore 
far more memorable. This goes for the 
company name too. Even I will admit I 
have, on occasions, had a beer because of 
its title or its beer clip art. Beers summon 
you and entice you in with names like 
‘Valiant Buxom Amazonian’s Legendary 
Triple X Conquest Bitter’ while Ciders are 
called ‘Bob’s Medium Dry’. 

I don’t mean to question marketing 
strategy here, but why should beer have 
all the funny and cool titles no matter how 
incongruous or irrelevant to the drink they 
may be? Naturally, there are exceptions 
to this dull Cider naming convention. You 
may have heard of, or even tried: Appley 
‘Av Another, Badger’s Spit, Black Dragon, 
Doris Stokes Medium, Impeared Vision 
Perry, Janet’s Jungle Juice, Sheep Wash, 
or Suicider. These are invented names for 
particular Ciders. Whether you find them 
amusing, curious or clever, they are catchy. 

Now what was the name of those people 
from that farm, somewhere in the South-
West, can’t remember if it was sweet 
or medium but anyway, that Cider was 
gorgeous! It’s just an observation from 
my experience at festivals and pubs.  As a 
Cider advocate, a noteworthy name makes 
promoting them to a newly interested party 
a little easier, and for me to recall which one 
made me miss the daybreak the following 
morning! 

For me, it matters not. Having just the 
name of the makers on the Cider suggests 
a natural, honest and uncomplicated 
product and adds the personal touch of the 
craftsmen and women they are. Instead of 
a company name you get an old building 
or family name, and with it a nostalgic 
connection to the past. A tangible link to a 
more rustic and elementary time, where the 
folk in the brown photographs are drinking 
the same pure Cider that you are now. It 
may be that a modest surname is all that is 
required to imply that longed-for simplicity 
and trust, conveying a homely or ‘farmly’ 
charm to this hands-on artisan tradition. 

Till next we meet. Good drinking, good 
journeys, good times. 

Waes hael!

The Sheriff

Factfile: The “Sheep Wash” name used by 
Torkard Cider of Hucknall for one of their 
blends is a true link to the past - and this 
is hinted at on the label used. The lane on 
which Torkard Cider are to be found runs 
alongside a stream that had a broad pool 
by where the stream crossed the lane. 
This pool was used to wash sheep on 
their way to local markets or just to clean 
their fleeces. Hence the lane was known 
locally as the “Sheep Wash”. It’s name 
was changed in Victorian times from the 
original ‘Muckingfield Lane’, to ‘Washdyke 
Lane’ to reflect the Sheep Wash.

Mike, Sheriff and Julie at Barrowhill
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Post Box
Now THAT is a Shed...!
SIR - I wonder if your readers would be 
interested in viewing my traditional English 
pub (serving             traditional cask ales) 
that I’ve built in my summerhouse, “The 
Plum Tree Arms” which was entered in the 
Cuprinol “Shed of The Year” Competition. 
Here’s the link:   http://www.readersheds.
co.uk/share.cfm?SHARESHED=3240

Cheers, Geoff Clark. 
Hull & East Yorks CAMRA, via email

The Editor replies: 

You just sent this in to make us jealous... 
You’ve succeeded. Very much so! 

Craft Beer...
SIR - While not wishing to debate relative 
merits of the product, comparing the price 
of a UK brewed beer with one from the 
US is not the way forward given the cost 
of transporting water across the “pond”. 
However, having experienced UK “so-
called” craft breweries beers being sold 
north of £7 a pint, I’d have to agree with 
you.

Mark Enderby, via email.

Skinner & Rooks...?
SIR - I wonder if you or one of your 
members can assist my memory?

As a child in the 1950s I lived on Wellington 
Street, just off Huntingdon Street and used 
to walk past a small maltings or brewery 
on a corner on Huntingdon Street which we 
used to call Skinner & Rooks. Nobody I talk 
to now remembers the brewery or Skinner 
& Rook having a business there.  You used 
to be able to look through gratings at a low 
street level and see something like barley 
or hops spread over the floor and smell the 
yeasty fermenting process.

I cannot have imagined it surely but can 
find no reference to it on the internet.  Do 
you think one of your members 
might remember something?  

Thank you in advance.
Valerie Kelly, via email

The Editor replies: 

We set the ND sleuths 
onto this but even our 
Brewing History experts 
didn’t get very far. So is 
there anyone out there 
in ND-Land who can help 
Valerie get to the bottom 
of this and also put our 
ND Sleuths out of their 
misery? Please get in 
touch. 

Ooops...!

SIR - My emailed letter of 
April 29th (ND110 re: Bell 
Inn) was NOT intended for 
publication in the June/
July Nottingham Drinker, 
but just a debating 
point to a campaigning 
organisation about 
apparent anomalies in the 
price of beer. 

As its publication 
has caused me some 
embarrassment I wonder, 
therefore, if you might 
publish this letter in the 

next issue in order to correct a 
wrong impression I may have made 
about the Bell Inn on Angel Row? I 
consider the Bell to be one of the 
finest examples of a traditional 
British pub - well managed, 
consistently good beer, fascinating 
history, interesting assortment of 
“characters”, friendly atmosphere 
and a safe environment. The 
only small criticism I still have is 
their insistence of playing Muzak 
(background music) but they do 
turn the volume down when asked.

Yours etc
Dr S H Russell, Grantham, Lincs 
(CAMRA Member) via email.

The Editor replies: 

A misunderstanding on our part, 
hopefully now rectified. Apologies 
for any embarrassment caused. 

Beer-illiant Gift Ideas
For Any Occasion

Join us on www.facebook.com/everards Follow us on everardstiger

WWW.EVERARDS.CO.UK

Beer-illiant ad 140 x 200mm.indd   1 04/07/2012   10:17
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2012 Mild Trail

Entries for the Nottingham CAMRA 
2012 Mild Trail were down again 

on last year’s but this is not surprising 
considering that both Mansfield and 
Ashfield, and now Derby CAMRA branches 
are running their own Trails. 64 pubs took 
part and 140 entries were received for our 
No Fear of the Dark trail by the closing 
date for entries. 

First entry in was from Derek Warman of 
Alsager, followed quickly by John Jones of 
Streatley on Thames and Paula Knighton 
of Loscoe. 

18 entrants earned the Black Gold award 
(50 pubs). 31 the Gold (33 pubs), 51 Silver 
(16 pubs) and 40 Bronze (8 pubs). The 
draw for T-shirts and other prizes has been 
made and these should be winging their 
way to the winners. All those who entered 
will be able to claim a pint’s worth of Mini-
tokens at this year’s Nottingham Robin 
Hood Beer Festival.

Our thanks go to Castle Rock Brewery 
for sponsorship of the T-shirts, and to the 
Hand & Heart, Roundhouse, Queens 
Head at Marpool and the General 
Havelock, Ilkeston for donating prizes. 
Thanks also to all the licensees and staff of 
the participating pubs and those not on the 
Trail but who put on mild for our Lucky Dip 
entries. We received several letters saying 

how much people enjoyed the Trail and 
their reception at the various pubs. 

On to the awards: The Newshouse 
returned to the top of the Best Display 
list, with landlord Colin Sinclair putting on 
an entrance lobby display, a wall dedicated 
to the history of mild and a pump-clip 
decorated Christ-mild tree!. Second was 
the Ropewalk thanks to some ‘Eddie’ 
artwork by Andy Taylor. Another dab 
hand with the chalk was Ruby Chapple 
at the Canalhouse who came in third 
with displays in the main bar and on the 
staircase walls. A familiar name came top 
of the Best Pint voting with the Hand & 
Heart winning for the third consecutive 
year. 

Further results are listed below.

Best Display:  
Pub           Votes
Newshouse   26
Ropewalk   19
Canalhouse   11
Trent Bridge Inn  10
Crown, Beeston  6
Hand & Heart   5
Horse & Groom  4
Plough    3

Best pint: 
Pub           Votes
Hand & Heart   11
Malt Cross   7
Organ Grinder  6
Plough    6
Dewdrop   5
Trent Bridge Inn  5
Foresters Inn   4
Lincolnshire Poacher  4

Most visited pubs:
Organ Grinder  90
Hand & Heart   88
Lincolnshire Poacher  83
Vat & Fiddle   82
Malt Cross   81
Bell Inn   79
Ropewalk   78
Newshouse   77

Watch out for the dates of when the 
“Best Display” and “Best Pint” award 
presentations will take place. Check out the 
Nottingham CAMRA website, or facebook  
and Twitter pages for announcement of the 
presentation dates

No Fear of the Dark - Another Very Successful Nottingham CAMRA Mild Trail

Displays:

A = The Newshouse
B = The Ropewalk
C = The Canalhouse
D = The Major Oak
E = The Crown
F = Horse & Groom, Basford

Worth a mention:

1 = You don’t have to be on 
The Trail to be on The Trail… - 
a Wild Card pub.
2 = Sorry if you missed it... 
The Johnson Arms organised 
it’s own Mild Crawl. 

A A

B

C C

D E F

1

2
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Happy Hour
Quiz: Just For Fun. Answers In Issue 112 Of The Nottingham Drinker

Salutation Inn
The Rock ‘‘N Ale Company

75-77, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 947 6580

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

CAMRA discount 20p on pints
Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 
2009 & 2010 

- Best Traditional Pub -

Answers to the ND110 ‘Duke of Cambridge’ pub quiz: 

1. Cheshire; 2. Piccadilly Line; 3. 12% woodland; 4. The highest 
pub in England; 5. Newgate prison used to stand on the site 
of The Old Bailey; 6. The scarecrow wanted a brain; 7. David 
Copperfield; 8. Arumans was played by Christopher Lee; 9. The 
Greek goddess of victory was Nike; 10. Cluedo was invented in 
1948; 11. “Queen Anne’s Revenge” was Blackbeard’s ship; 12. 
The first Coca Cola bottles were clear; 13. The Magic Circle was 
founded in Pinoli’s restaurant; 14. John Cage wrote the silent 
music; 15. Anna Ford worked on  the “Tomorrow’s World” BBC 
TV programme.

How did you do?

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

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

Live Bands Sundays: 
5.30 - 8pm Quiz Night Wednesday 9pm

 Good Beer Guide 2012

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

In this issue we are at The White Horse in Ruddington for 
the pub quiz. Early evening the NCT number 10 and the pink 

Trent Barton Ruddington Connection buses run frequently into the 
village, which gives you the opportunity to stretch your legs and 
visit some other of the village pubs before exercising your brains. 
The White Horse is on Church Street close to The Green, this 
popular Good Beer Guide listed pub regularly offers a selection 
of up to five hand-pulled real ales including guest ales and one 
LocAle, to top it off there is a 20p CAMRA members discount on 
pints. 

Quizmasters Howard and Beth have been running proceedings on 
Thursday evenings for over eight years now. Teams are up to 4 
members in strength; think up a good team name as these names 
are read out along with the results. The evening comprises of 
two separate sessions each having 20 questions. There’s quite a 
leisurely, laid back atmosphere, the questions are repeated and 
interspersed with album tracks. As usual mobile phoning and 
googling are banned. 

The first game begins shortly after 8.30pm, but get there early 
as seats are quickly taken. A selection of actual questions posed 
is reproduced below; on the night there are also some music 
questions and TV theme tunes for you to identify.

1. In what 1984 film did Sean Connery return as James Bond?
2. True or false: Ben and Jerry were originally going to sell hot 

dogs.
3. What does the letter Q stand for in Qantas?
4. What nationality was Hans Christian Anderson?      

a) Swedish;  b) Danish;  c) German.
5. According to the nursery rhyme, what was the only song that 

Tom the Piper’s son could play?
6. True or false? Australia’s Alice Springs used to be called 

Stuart.
7. What type of berries are used to flavour gin?
8. In the Bible, how many fishes did Jesus need to feed the five 

thousand?
9. What is the longest river in Scotland?
10. What is the most common colour that appears on the flags of 

the world? a) red; b) white; c) blue; d) none of these.
11. True or false? 2.5 million ‘Mills & Boon’ books were pulped and 

used to build the M6.
12. What is the lightest element on the periodic table?
13. Which TV series first shown in 1996 featured characters called 

Warren, Milly, Anna and Egg?
14. True or false? Sonic the Hedgehog was almost an armadillo.
15. What is the largest of the West Indian islands?    

a) Antigua;  b) Barbados;  c) Cuba.

Answers to these questions will be printed in the next Nottingham 
Drinker, issue ND112 (Oct/Nov). 

Back in The White Horse - completed quiz sheets are collected 
after each session and marked by Beth. The prize for the first 
quiz is half a gallon of beer, the second quiz starts about 10pm 
and we play for a bottle of wine. If you are stopping until the end 
of the quiz the best bus back to Nottingham is the Ruddington 
Connection at 11 o’clock from the stop right outside the pub. 

Joke as told by John in the Woodthorpe Top: 

Did you hear about the Mexican fireman who called his twin 
sons... 

Hose A and Hose B?

Snippet from our local daily newspaper: 

”....admitted driving over the 30mph speed limit in 
Stockhill Lane, Basford. 

He had three pints put on his licence........”
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Branch Diary
Nottingham
Trips and Socials
Aug:
Tue 21st - Survey trip: Linby / Papplewick. Dept Cast 19:00
Wed 22nd - Presentation: Flying Horse, Arnold - 
 Nottingham CAMRA LocAle Pub of the Year. 19:30
Tue: 28th - Public Transport Crawl: Beeston - NCT no 36 from   
             Victoria Centre. 19:00
Sep:
Wed: 19th - Survey trip: Nuthall/Moorgreen/Watnall. Dept Cast  
            19:00
Sat: 22nd - Bus Trip: Stamford. Dept Cast 17:00
Wed: 26th - Public Transport Crawl: Burton Joyce. Pathfinder 100  
                from King Street. 19:10
Oct:
Wed: 17th - Public Transport Crawl: Hucknall. Tram from Royal  
            Centre. 19:05
Tue: 23rd - Survey trip: Normanton on Soar/Zouch/Sutton   
    Bonington. Dept Cast 19:00 

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

Book with Ray Kirby on: 0115 929 7896
Or e-mail: raykirby@nottinghamcamra.org

CAMRA cards must be shown for £2 discount offered on some trips

Branch Meetings
All meetings begin at 20.00.  Everyone is welcome to attend.
Aug: Thur 30th - Victoria Hotel, 85 Dovecote Lane, Beeston. 
      NG9 1JG
Sep: Thu 27th - William Peveril, 259 Main St., Bulwell. NG6 8EZ 
Oct: Thu 25th - Duke of Cambridge, 548 Woodborough Rd. 
      NG3 5FH

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Aug: Thu 9th - Rose of England, Mansfield Road. NG1 3GY
Sep: Thu 13th - Roebuck, St James St. NG1 6FH

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
July: 31st - Final Tuesday Social Wobble: Edwinstowe area.   
  Minibus departs Red Lion, Mansfield. 19:00
Aug: 
Sat 4th - Public Transport social to Derby. Meeting in Derby   
  c.12:30 at The Royal Standard, Derwent St. 
Tue 28th - Final Tuesday Social Wobble: Sutton area. Minibus 
departs Red Lion, Mansfield. 19:00
Sep: Tue 25th - Final Tuesday Social Wobble: Blidworth, 
Ravenshead etc. Minibus departs Red Lion, Mansfield. 19:00
Oct: Tue 30th - Final Tuesday Social Wobble: Mansfield 
Woodhouse area. Minibus departs Red Lion, Mansfield. 19:00

Meetings NB: All meetings start at 20.00
Aug: 14th - Branch Meeting: New Inn, Mansfield Woodhouse. 
Sep: 11th - Branch Meeting: Ling Forest, Mansfield.
Oct: 9th - Branch Meeting: Autumn 2012 POS = Venue TBC.

Contact: Stafford Burt - socialsecretary@mansfieldcamra.org.uk 
or call 07899 920608 to book trips (small charge). 
For pub survey trips contact Andrew Brett: 
pubsofficer@mansfieldcamra.org.uk (small charge).

www.mansfieldcamra.org.uk

Vale of Belvoir
Branch Meetings
Aug: Tue 7th - Royal Oak, Car Colston. 20:30
Sep: Tue 4th - Red Lion, Bottesford. 20:30
Oct: Tue 2nd - The Plough, Cropwell Butler 20:30

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

Erewash Valley
Trips and Socials
Aug: Sat 25th - Sawley Survey Crawl: meet in The Railway,   
     Sawley. 12:00 noon.

Meetings - Start at 20:30
Aug: Mon 6th - Branch meeting: Twitchel, Long Eaton. 
Sep: Mon 3rd - Branch meeting: Spanish Bar, Ilkeston.

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

Amber Valley
Branch Meetings
Aug: 
Thu 30th - New Inn, Riddings. 20:30
Thu 16th - Beer Festival Meeting: Marquis of Ormonde, 
    Codnor-Denby Lane. 20:00 

Trips, Socials 
Aug: Sat 18th - Survey: Shottle, Turnditch, Windley and Belper.
Sep: Sat 15th - Survey: Lower Hartshay, Buckland Hollow and  
      Somercotes. 
Buses depart Ripley Market Place 19:30. Pick up at various other 
places as requested - please contact Jane Wallis. Buses for Survey 
Trips are free.
Contact: 
Jane Wallis (01773) 475966 or email: mick.wallis@btinternet.com

Newark
Branch Meetings All meetings start 20:00
Aug: Thur 2nd - Reindeer, Southwell. NB: Please note date 
change for this meeting.
Sept: Thu 6th - Maltshovel, Newark.
Oct: Thu 4th - Rutland Hotel, Newark. (TBC)
Contact Tom Carrington 01636674511
or: chairman@newarkcamra.org.uk
For trips and socials contact: socials@newarkcamra.org.uk

North Notts 
NB: All meetings are on Weds & start at 20:30
Aug: Weds 1st - Red Hart, Blyth
Sep: Weds 5th - Mallard, Worksop
For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: contact@nnottscamra.co.uk

London Cider Pub Crawl   Sat 29th Sept 11.30 am 

To Launch CAMRA’s October Cider Month

Open to all CAMRA members from branches around the UK

Meet at the Bree Loiuse pub,  Euston, for trips to North or West 
or East London.  

Proposed itineraries:

a) North and South: taking in Southampton Arms (winner 
of 2010 London Cider Pub of the year); and the Harp (twice 
winner of London Cider Pub of the year, winner of the National 
Pub of the Year 2010). 

b) East:  taking in Craft in Leather Lane near Chancery Lane; 
Tap East (home brew pub in Westfield Shopping centre, 
Stratford);  The Red Lion Leytonstone; and the Rose & Crown 
Walthamstow.

c) West: Castle, Twickenham (winner of this year’s London 
Cider Pub of the Year); then to Harp (twice winner of London 
Cider Pub of the Year, and winner of the National Pub of the Year 
2010). 

Please register with Ian at london_cider@btinternet.com so the 
itinerary can be confirmed before the day.
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Beer Festivals 
July 31st (Tue) Roundhouse, Standard Court, Nottingham. NG1 6FS 
Meet the Brewer night fron 19:00: Philip Darby from Nottingham Brewery. 
CAMRA discount.

Aug 2-4 (Thu-Sat) 5th Stafford Beer Festival, Blessed William 
Howard School, Rowley Ave, Stafford. ST17 9AB (Under 10 mins 
walk from Stafford rail station, off Newport Road.) 75 real ales + 
ciders, perrys and country wines. Live music Fri eve and Sat aft, other 
sessions tbc. Thu 6-11pm; Fri 11.30-3pm and 4-11pm; Sat noon-6.30pm 
and 7-11pm. Admission £1 Thurs & Fri aft; £3 Fri eve; £2 Sat aft; Free Sat 
eve. Card carrying CAMRA Members Free Thurs, Fri aft. & Sat eve; £2 Fri eve 
£1 Sat aft. Refundable glass hire £2 or souvenir glass £2 (while stocks last). 
www.heartofstaffordshirecamra.org.uk

Aug 2-5 (Thu-Sun) Summer Beer In The Tent Festival, Queens 
Head, 40 Main Road, Watnall NG16 1HT  For more details visit: http://
thequeensheadwatnall.co.uk/ or phone 0115 938 6774

Aug 6-12 (Mon-Sun) LocAle Beer Festival, The Roebuck Inn, St James 
Street, Nottingham. NG1 6FH Featuring Nottingham brewery, Flipside 
brewery, Nutbrook brewery and Welbeck Abbey brewery. Meet the brewer 
night  Weds 8th @ 7pm with Maggie from Flipside and Phil from Nottingham.

Aug 7-11 (Tue-Sat) Great British Beer Festival, Olympia, London. 
Visit www.gbbf.org.uk for full details

Aug 21-25 (Tue-Sat) 35th Peterborough Beer Festival. The 
Embankment (Behind Key Theatre), Embankment Road, 
Peterborough, PE1 1EF 350+ real ales inc fest specials. Huge range 
of ciders/perries, bottled beers + wines. Wide selection of food stalls 
catering for all tastes. Pub games, tombola, pub quiz, funfair, CAMRA shop 
+ other stalls. This year features unique Tipplefair with assortment of pub/
beer related memorabilia. Live music every eve in separate marquee. Trade 
only sess Tue 3.30pm, opens to public from 5.30pm -11pm (£4); Wed Noon-
2.30pm (£1), 5.30pm-11pm (£4); Thu Noon-2.30pm (£1), 5.30pm-11pm 
(£5); Fri-Sat Noon-3pm (£1), 3pm-11pm (£5). CAMRA / EBCU (Tue-Sat): 
All lunchtime sessions’ FREE / All later sessions £2. Volunteers needed. Visit 
www.peterborough-camra.org.uk for full details

Aug 24-27 (Fri-Mon) Corn Mill Beer festival, Swiney Way, Chilwell 
NG9 6GX Live Music confirmed for the Fri., Sat & Sun. Kids entertainment 
all day everyday, bouncy castle, candy floss etc. Further details to follow.

Beer & Cider Events

RIPLEY RAIL ALE
FESTIVAL

aka THE AMBER VALLEY BEER & CIDER FESTIVAL

At the Midland Railway - Butterley, Butterley Station, 
Ripley, Derbyshire  DE5 3QZ

Housed in Railway Carriages & Marquee

Over 100 Beers, Ciders, Perries & Fruit Wines
ENTERTAINMENT

Thursday Evening: All Fired Up plus Whiskey Bob Shaker
Friday Evening: The Jalapenos plus Pesky Alligators

Saturday Lunch: The Ripley Morris Men

Sunday Lunch: No Entertainment - All beer remaining £2/pint
FRI & SAT EVENING TICKETS AVAILABLE FROM:

• Butterley Station, Ripley • The Talbot Taphouse, Ripley • The Hunters Arms, Kilburn • 
• The Victoria Inn, Alfreton • The Black Bulls Head, Openwoodgate, Belper •

Or online with credit or debit cards at:

www.midlandrailwaycentre.co.uk
  Or by phone on 01773 570140

CAMRA members get concessions at all sessions, see website or What’s Brewing.
A booking fee will be added to internet ticket purchases. R.O.A.R. All details may change without notice.

See MR-B timetable for times & cost of train rides. Fares extra to admission. 18+ Only.

Hot food, snacks & soft drinks on sale
For times & prices see flyers or go to: www.derbycamra.org/ambervalley

Saturday Evening:

QUEEN
tribute

PLUS

The Fab Two

Steam Trains Running Sat & Sun
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Sept 7-9 (Fri-Sun) Back to School Music & Beer Festival, The Full 
Moon, Morton, Nr Southwell. NG25 0UT 
Visit website at www.thefullmoonmorton.co.uk or Twitter @FullMoonDrinker

Sept 14-15 (Fri-Sat) 10th Melton Mowbray Beer Festival. Cattle 
Market, Scalford Road, Melton Mowbray, LE13 1JY  55+ real ales 
(feat. themed West Yorks beers bar) plus 25 Cider / Perry. Opening 
times: 11am ‘til late both days. See www.meltonmowbrayrealale.
co.uk for full details.

Sept 14-16 (Fri-Sun) Erewash Beer Festival, Westgate Suite, 
Clifford Street entrance (opposite Wetherspoon’s), Long Eaton. 
36 Real Ales + ciders, perries & fruit wines. Open Fri - Sat 12-11 & 
Sun 12.00 until beer runs out. £1.00 entry at all sessions for CAMRA 
members, else £2 before 6pm, £3.50 after 6pm. See website for further 
details. Food & soft drinks all day. www.erewash-camra.org/

Sept 21-22 (Fri-Sat) 2nd Harvest Beer Festival, Chesterfield Hotel, 
Chesterfield. (opposite Rail Station). Rotary Club of Bolsover Charity 
Festival with over 40 Real Ales & Ciders. Open 5-11 Fri, Noon-4pm, 6-11pm 
Sat. CAMRA concessions, entertainment. All enquiries: 01246 456100

Sept 27-30 (Thu-Sun) 3rd Amber Beer Festival, Midland 
Railway Station, Butterley. DE5 3QZ The Festival, which coincides 
with the Steam Gala event at the station on Saturday and Sunday, will 
be held in two 1960’s railway carriages and two marquees. Opening 
times are 6-11 Thursday evening, 12-11 Friday and Saturday, and 12 
noon – 2pm Sunday. Admission prices vary, from £2 on Thursday evening, 
Friday & Saturday afternoon 12-5 (CAMRA Members free), Friday 5-11 is £6 
advance ticket, £7 on door, while Saturday 5-11 is £8 ticket, £9 on door, with 
concessions for CAMRA members, Sunday free. Catch TB Nines bus from 
Ripley/Derby/Alfreton.

Oct 3-6 (Wed-Sat) 38th Sheffield Annual Beer & Cider Festival, 
Ponds Forge International Sports Centre, Sheef Street, City 
Centre. S1 2PZ 
Visit: www.sheffieldcamra.org.uk

Oct 10-13 (Weds-Sat) Nottingham Robin Hood Beer & Cider 
Festival, Nottingham Castle.  Special ticket only preview night on 
Weds 18:00-23:00. Thurs - Sat 11:00-23:00. Concessions for CAMRA 
members. See page 13 inside, or visit the festival website for further 
details: www.beerfestival.nottinghamcamra.org


