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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). Contact the Editor or 
e-mail:  drinkeradvert@nottinghamcamra.org  for details.

Publication dates
The next issue of Nottingham Drinker (issue 113) will be published 
on Thursday 29th Nov 2012 and will be available from the branch 
meeting at: .            

The ND 113 copy deadline is: Wed 31st Oct 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, eg. 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
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blue monkey 
brewery 

Available from our brewery shop.  We’re opposite Screwfix on 
Giltbrook Industrial Park, which is next to IKEA Retail Park. 

Shop opens Monday to Saturday, 09:30 – 16:30. 
 

BREWERY TOURS NOW AVAILABLE! 
Saturday afternoons.  Email simon@bluemonkeybrewery.com or call: 

0800 0280 0329 

a bottle! 
 

Monkey in 
 

Monkey in 
 a bottle! 
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Up Front
Nottingham Robin Hood Beer & Cider Festival: Brews News

Nottingham CAMRA membership now stands at 3,640

Yes it really is true: we are going to offer over one thousand 
different casks of real ale at this year’s festival – well it 
would be rude not to, now that we have advertised it! If we 

were to publish the whole beer list here there would be no room 
for anything else so instead we will give you a few tasters to whet 
your appetite.

As always we will be bringing you beers from numerous brand 
new breweries, needless to say including all of the local ones such 
as Navigation, Medieval, Lincoln Green, Pheasantry, North 
Star plus hopefully at least two more that hadn’t even started 
brewing when I started writing this. [See News Brewing page 23 
for more info. - Ed.]  But there will be one tiny new brewery 
represented that isn’t so local, it is not even in this country in fact, 
but it does have local connections.

The beers will be from a brand new 1.25-barrel microbrewery 
based in the beautiful and historic market town of Dolgellau in 
the southern part of the Snowdonia National Park, at the foot 
of the mountain range, Cader Idris. It is a predominately Welsh 
speaking area and the name of the brewery is Cwrw Cader which 
means Cader Ales. Two beers are presently being brewed - Cader 
Gold, a Welsh Golden Ale 3.8 % ABV and Idris Bitter a best Welsh 
bitter at 4.1 % ABV both of which will be at the festival.

Owner and brewer Stephen Warner started his own solicitors 
practice in Stapleford , Nottingham some 26 years ago (Maclaren 
Warner) but he has now left the partnership to try this new 
enterprise . Stephen is committed to working for his old firm as a 
consultant for two days a week for two years which is why we the 
brewery has been set up in a very small part time way as it gives 
him time to learn the brewing skills and understand the market. 
If it goes well he would envisage putting in a 5-barrel plant and 
simultaneously becoming a full time brewer.

Three years ago Stephen was President of the Nottinghamshire 
Law Society so the change is quite a big one, he says it has all 
been, and continues to be, a huge learning curve. He has been 
going to Nottingham Beer Festival most years for the last 30 years 

so it will be good to have a presence there albeit in a very small 
way. 

We will also be having beers from the Fownes Brewing Company, 
which is a new venture run by brothers James, and Tom Fownes 
who are both members of Dudley CAMRA. They operate a new 
nano brewery based in the Dudley area and currently supply cask 
ales just to the Jolly Crispin pub. We will be serving three of their 
beers at the festival - Frost Hammer: Dwarfen Pale Ale 4.6%, 
Gunhild: Honey Ale 4% and Goat Rider: Pumpkin Ale 4.8%.

But perhaps the rarest beers at the festival will be from Northern 
Football Club Brewery. This is a tiny brewery based in the 
kitchen of the Northern Rugby Football Club, Gosforth, Newcastle 
and it can only produce one nine gallon cask of beer at a time. 
They are supplying two beers to Nottingham Festival – Northern 
Bitter and McCracken Ale.

Two other new breweries to look out for include Axholme 
Brewery from near Scunthorpe and Hart Family Brewers from 
Northamptonshire, but there will be dozens more as we continue 
the search right up to the last minute.

Finally we hope to have Grandma’s Weapons Grade Ginger 
Beer back at the festival this year by popular demand and there 
should be lots of it as it sells so quickly. We tried to order it last 
year after its massive success in 2010 but could not track any 
down. However this year some dogged detective work has finally 
tracked down the supplier.

Real Cider and Real Perry News
Over 230 ordered from across the UK; 14 cider-makers from 
the East Midlands will be showcasing over 30 different Local & 
Regional ciders and perries. DO NOT expect to find anything from 
Broadoak, Lilley’s, Thatchers, Westons, etc. There will be none!
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Are you being served...? 
Nick Tegerdine considers some current issues to do with licensing, standards of service 

in pubs, and how these factors can contribute to reducing alcohol related harm.
There are pubs where you can see the evidence of unhealthy 
lifestyles standing outside from ten in the morning until midnight. 
Foreign visitors frequently comment to me about that. Those pubs 
don’t work on quality, they work on quantity with cheap alcohol 
and a ‘don’t care’ attitude. People tend to behave according to their 
cultural beliefs, which in turn are influenced by the culture created 
by the pubs. What is acceptable in pubs, and in other public places, 
has changed over the years, and many pubs have lost trade as a 
consequence. If it does not feel safe, clean and comfortable, people 
stop going. The successful pubs recognize these things and are 
trading well.
Permissiveness towards intoxication, rudeness, effing and blinding 
at the top of your voice, dirty glasses, and inattentive staff all 
contribute to a culture that enables problems to arise and then 
persist. These pubs will eventually close as their customer base 
shrinks. More enforcement would increase the numbers of closures, 
but do we want fewer and better, or more and worse?

The bad and the good in the NG postcode area

A pub visit by our researchers was going well until a gentleman 
with a huge cold sore on his bottom lip asked for his glass 

to be refilled and the gomeral serving, presumably a local school 
kid making up the numbers, did as he was asked. I don’t want a 
cold sore, I want a clean glass every time so I don’t get a cold 
sore or any other problem from someone else’s glass. If I want 
to share someone’s bodily fluids it will be on the basis of consent. 
Poor standards of service take that choice away, and the customer 
is expected to pay £3.00 per pint for that! 

The Bottle and Glass at Harby (that’s the Harby near Newark, 
NG23 7EB) is a thoroughly nice village pub with reasonable food, 
a garden, and a busy trade. Oldershaws beers were available and 
were excellent. 

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

Recently the local media has highlighted the problem of 
fake identification cards, and unbelievably customers have 
been served when producing a form of ID that had a cartoon 

picture rather than a photograph. Some pubs and off licences have 
clearly not taking their responsibilities seriously. I have argued 
that the permitted age be reduced from 18 to 16, so that younger 
people can drink responsibly alongside their parents or older 
siblings. Nevertheless, the law is as it is and the fact that cartoon 
ID cards have been accepted evidences that some elements of the 
trade will serve anything to anyone, just to get the cash in the 
till. Enforcement, or the lack of it, is a factor here. Some pubs 
and offies take the view that if you can get away with it, why not? 
Unfortunately that attitude gets the trade a bad name and tars all 
pubs and offies with the same brush. 

Serving to people who are intoxicated is another issue where some 
try and get away with irresponsible behaviour. We were therefore 
delighted to learn that one offie, in the Hockley area of Nottingham, 
has been targeted. This outlet was one of many who serve the 
cheap so called ‘white’ ciders to people who are clearly drunk, 
along with super strength lagers and cheap vodka. Such outlets 
fuel the behaviour of the minority of drinkers who cause many of 
the problems that are evident in daylight hours. There are other 
outlets that will fill the gap in the market, but systematic positive 
action against them will make a difference. 

Treatment agencies such as apas are often blamed for the problems 
that are visible in town and city centres, with ‘you’re not listening to 
the service users’ as the most common criticism from the grey suits, 
and ‘there’s nothing anyone can do’ from the grasping shopkeepers 
and blazer wearing publicans. Well, there are service users who 
would like us to dispense free alcohol and of course their high 
scoring satisfaction surveys would make the grey suits happy, but it 
wouldn’t result in fewer alcohol related problems would it? It would 
simply be a mechanism for enabling the individuals with alcohol 
problems to carry on regardless. You can see the consequences of 
‘enabling’ at the bottom end of Mansfield Road every hour of every 
day. As we say in the addictions business, ‘nothing changes until 
something changes’. 

In case you are wondering, yes there are people in highly paid 
positions who maintain that the way to address addiction is to give 
the customer more of what they want, on prescription.  Buying 
them off rather than investing in change, enabling rather than 
intervening. That’s working on an individual level, and ignoring 
the wider context, the political factors that enable the serving 
and marketing practices that contribute to problems to continue 
unchecked. Thankfully the viewpoint of giving the customer 
more of what they want at public expense is not predominant, 
but the culture of enabling behaviour at an individual level most 
definitely is. It is deeply ingrained at policy level, sustained by 
belief and faith, and enforcement agencies therefore do experience 
frustration. Challenging the pubs and offies that serve irresponsibly 
is an important step to addressing the enabling processes, but 
will be even more effective if the process of enabling individuals 
is addressed and outlets that trade responsibly are celebrated and 
promoted.

I’ve been involved in numerous debates to do with the 
issue of pubs closing. Whilst some of the grey suits argue that 

pubs closing is a solution to alcohol problems,  most are at least 
mindful of the economic and social impact of the deeply felt loss 
of community facilities. The combined impact of deep discounting 
by supermarkets, the economic recession, the avaricious nature of 
many of the PubCos, and the smoking ban are all significant factors 
in pub closures. Other matters are not so often discussed, yet these 
are the things that set one pub above another, that differentiate 
between a pub that is failing and one that is thriving.

I see very busy pubs where a beer is only served in an oversized 
glass (full pint every time), where a clean glass is always provided, 
and where you don’t get a LocAle in a J Smiths glass. I also see 
glass policies, recently subject of a parliamentary debate, so that 
possible assaults with a glass bottle as a weapon are impossible. 
I observe that the standard of server training is high, but that the 
customer has to pay for that.
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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

Amber Valley News
What are Greene King up to?

When Greene King purchased Hardy and Hanson’s, 
everyone knew what they really wanted was the pub 
estate, with the objective of giving themselves a 

foothold in the East Midlands. When, despite assurances from 
GK to the contrary, the brewery closed a short time later, no one 
was surprised. Even when some pubs were sold off, it was still 
assumed that the rest would be encouraged to thrive under new 
management. Nowadays though, GK seem to have adopted a policy 
to get rid of individual pubs, repeatedly using tactics that include 
continual rent and product price rises that make it difficult for the 
pub to succeed. I know of at least one pub in Amber Valley whose 
tenants were priced out by these tactics, left the pub, after which 
GK sold it, and it’s now a free house, ironically able to sell GK beers 
more cheaply than GK pubs can.

The latest victims - and I do think we can call them that - of this 
tactic are Simon and Annie Rawson, who keep the Pear Tree at 
Ripley. They’ve been there for 15 years, and always kept a good 
pint, until recently being one of only two pubs in Amber Valley 
to sell mild on a regular basis. Their best-selling beer was Abbot, 
which they could sell at a competitive £2.55 per pint, until the price 
of an 18 gallon cask rose by over £70, which meant that their price 
would go up to over £3, not realistic for Ripley, so they’ve had to 
take it off, and some of the Abbot drinkers go elsewhere. They’ve 
also been told that their rent will rise by a substantial amount, 
and though they are allowed guest beers they have to buy them 
through GK at a much higher price than most pubs pay. 

I suppose GK have a reason for this, but I can’t for the life of 
me see it. The Rawson’s would like to buy the Pear Tree, but that 
seems to be a non-starter at the moment. There are several repairs 
needed at the pub which GK seem uninterested in doing just now, 
but they are still demanding more rent. It’s hard to understand 
why GK sell their beers to the free trade cheaper than to their own 
tenants, but this is obviously happening. It’s hard to believe that 
any pub company would try to put one of its employees out of 
business, but one can’t help wondering...

Classic pub 

Just off the A6 
at Milford, in 

the picturesque 
village of Makeney 
is the Holly 
Bush, (right) 
which is a fairly 
unspoilt classic, 
and a must-see 
for visitors to 
Amber Valley. 
Although hidden 
from the Belper-Derby road, it can be easily 
reached by turning off the A6 near the King 
William, another fine pub in an area where 
there are several, and walking or driving along 
Makeney Road until turning left at Holly Bush 
Lane – the pub is at the top on the right. 

There are usually 8 beers available at the 
Bush, 5 regulars including Pedigree served 
from the jug, plus 3 guests and a few ciders. 
The pub holds several events, including 2 
Beer Festivals, one at the end of March and 
another coming soon, on the last weekend of 
October. The pub is worth visiting just to sit in 
the superb snug, (if one is lucky enough to get 
a seat as it’s often crowded), with the real fire 
burning away if it’s winter, supping a pint of 
whatever beer takes one’s fancy. 

The Bush opens all day from 12 noon, has a 
spacious car park, an outside drinking area and 
a family room, so whatever anyone’s needs, 
they are catered for by this splendid pub, and 
the beer’s pretty good as well!

Alternate bars

Since the last issue, two more separate bars have opened in 
Amber Valley – the previously-mentioned Honeypot, which is 

at the Beehive, Ripley opened with 5 beers plus ciders and Leffe at 
the beginning of August; and Bedlam, which opened over August 
Bank Holiday at the Black Bulls Head, Openwoodgate. While the 
name Honeypot is obviously connected to the Beehive, Bedlam 
may be less obvious. It’s been so named after Kilbourne Road, 
the steep hill between Belper Pottery and Openwoodgate, which 
has been nicknamed Bedlam Hill for as long as I can remember. 
Bedlam, which has 4 beers and 4 ciders on offer, is open on Friday 
from 3-9, Saturday 12-9 and Sunday12-6, while the Honeypot is 
open Mon - Thurs from 12-3 and 5:30-10, and all day Fri-Sun.

Events
Branch Meetings are at the Strutt Club, Belper on October 25th, 
8pm start, and the Hunters Arms, Kilburn on November 29th (AGM), 
8:15 start. 
Survey trips are to the Denby/Kilburn/Horsley Woodhouse area 
on October 20th and around the outskirts of Ripley on November 
17th – for further details contact Jane Wallis on 01773 745 966.

Trevor Spencer
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Erewash Valley News
The Erewash Valley Prowl

Erewash Valley CAMRA members will be on the prowl all 
over the area on Saturday, 6th October when they stage their 
Two Lions Cider and Cask Ale Crawl which they hope will 

be a ‘roaring success’ in which they can take ‘pride’! Participants 
can choose their ‘Lion’ with starting points from either the White 
Lion, Sawley (noon) or the Red Lion, Heanor (noon) and take part 
in a pub crawl that is scheduled to see both legs meeting up at 
Ilkeston’s Spanish Bar by 4pm. The White Lion has also won the 
branch’s “Summer Pub of the Season” accolade and there will be a 
presentation at the pub on Wednesday, 3rd October.

Cider-lovers can see how it is made with a special look behind the 
scenes at Three Cats Cider in Morley where Chris and Sue Rogers 
will host members from 2.00pm on Saturday 13th October.

The Steamboat at Trent Lock is now offering members 20p off a 
pint of real ale or cider and 10p off a half. The canal-side pub is now 
doing food permanently along with a quiz on a Friday night and live 
music on a Saturday.

A branch Christmas trip out to Chesterfield is also being planned for 
8th December – full details when finalised on the branch website or 
ring 07887 788 785. 

In Long Eaton, it seems the twice postponed refurbishment of the 
Half Crown on Nottingham Road has now been put on hold until 
the next financial year in April and the current management now 
expect to be there until then.

Meanwhile in Draycott, the Rose and Crown is up for sale freehold 
while the Travellers Rest has had a change of ownership from 
Admiral Taverns to S&B Leisure and is now offering food and 
Pedigree plus two guests.

The next branch meeting will be at the Eclipse in Loscoe on Mon-
day, 1st October.

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 0782 532 4565.

John Lomas                            

NOTTINGHAM
Canalhouse -

Canal Street

Kean’s Head -
Lace Market

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

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

Festival Fringe
Fortnight

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

All Castle Rock pubs will stock
traditional cider and perries!

Check out our website for further details including a cider festival at
the Kean’s Head and Cider taster trays at the Stratford Haven.

CAMRA Cider Month
NottmDrinkerA5AD-October2012v1:Layout 1  20/8/12  16:01  Page 1

Alcohol May Prevent Arthritis
An article in the Propel newsletter states: 

Women who consume moderate amounts of alcohol reduce 
their risk of developing rheumatoid arthritis. A study of 34,000 
Swedish women found that drinking more than three glasses of 
wine a week for at least a decade halves the risk of rheumatoid 
arthritis – the danger among those who drank was 52 per cent 
lower than those who abstained completely from alcohol.
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Vale of Belvoir News
Hi, yes we are still here! A big thank you to everybody who 

has contacted me and said how they missed our page last 
month, it’s much appreciated. On that note, we are in the process 
of building a Vale of Belvoir CAMRA Website, that will be kept much 
more up to date with goings on in the Vale, whether it’s pubs, 
breweries or just general beer related stuff. I know it has been a 
source of frustration for both our readers and us, that by the time 
this page is in front of you it is out of date. We try to get the latest 
meetings news in before sending it in to the Nottingham Drinker, 
but that means we are always late for copy date. As I write now it 
is midnight after our September meeting, otherwise you would just 
be getting our August reports!

Anyhow – enough explaining and onto helping you catch up. Way 
back in May we had a very successful Mild Trail, with all the pubs 
listed getting a Mild on for us, plus a couple of extra if I remember 
rightly. It was a close call in the pub vote, with the Marquis of 
Granby, Granby just pipping the Unicorn, Langar. Pubs also 
featuring in the vote were The Manners Arms, Knipton; The 
Wheel, Branston; Sample Cellar, Old Dalby; Rose and Crown, 
Hose; and the Staunton Arms, Staunton. The bus for our Mild 
Trip was fully booked and judging by the reports a great, if not 
entirely sober, time was had by all. I couldn’t make the trip, hence 
my Big Month Out through May. I succeeded in visiting all pubs on 
the trail – in fact at one point in May I had visited 24 pubs in a 21 
day period. I spent most of June detoxing, in fact I still am if truth 
be told. Anyway, a huge thanks to all the landlords who put Mild 
on for us and thanks to Mild-master Eddie for coordinating the trail 
as usual.

June saw us at The Wheel, Branston for our branch meeting, and I 
have to say, anyone who didn’t go missed out BIG TIME! We were 
so well looked after, with sandwiches, fantastic chips and scotch 
eggs to die for. I didn’t think it was possible to make a scotch 
egg taste like that. I would love to be able to tell you all about 
the important stuff we discussed at the meeting, but who can 
remember. If you haven’t made the trip out to The Wheel yet – do 
it! This tiny pub, with lovely outdoor space, is great for drinkers, 
foodies, coffee heads, anyone. So just go, seriously...

July had us at the (then) newly re-opened Crown, Old Dalby.  On 
this unseasonably cold July night, we were catered for very nicely 

in one of the top rooms. Sorry, can’t remember the beers, too long 
ago, but I know that they went down very well. It is good to have 
this lovely pub open again. The weather meant that we couldn’t 
make the most of the beautiful beer garden, but we might try to get 
out there again now that we seem to be having this Indian summer.
August saw us at the Royal Oak, Car Colston. Again we had 
intended to get outside, but this time some Olympic stuff had us 
hooked in the bar. Another mammoth plate of chips and sandwiches 
were well received – can you see a theme here? Also, one beer going 
down particularly well was the very refreshing Bank’s Sunbeam at 
4.2%. A big thank you to Richard and Vicky for looking after us.

And that brings us up to date for this evening’s meeting at the Red 
Lion, Bottesford. We got down to business over a very nice pint of 
Abbot Ale and some Kimberly Bitter.  It’s a while since we have had 
a meeting here and the Red Lion is a lovely village pub, offering 
cask ales and great value pub food. Next month, October, we are 
at the Plough, Cropwell Butler and in November at the Cranmer 
Arms, Aslockton. As usual we push local CAMRA members to get 
to our November meeting as this is when the voting for our Pub 
of the Year takes place – so if you want to have a say get to the 
meeting. If you don’t do that, expect zero sympathy when you 
moan to us about why your favorite Vale pub didn’t win this year – 
can’t be plainer than that, can I?

Onto Brewery news, although this will be old news by the time 
you’re reading it. Belvoir Brewery are brewing a festival beer 
for Melton Beer Festival – Rare Breed, a golden, refreshing and 
fruity beer at 4%, so named after the festival’s usual venue of the 
cattle market. Also upcoming is National Cask Ale Week from 
28th Sept to 7th Oct. We understand that the Staunton Arms will be 
promoting the event running some local brews, so look out for that 
and we will be keeping an eye out for other pubs also celebrating 
the annual promotion.

Well that’s about it this month, we will keep you informed on the 
website situation. We want to try to get this up and running very 
soon. If anyone ever has any news to tell us or events we might 
want to know about just send the details through to: 
martynandbridget@btinternet.com

TTFN, Kiss Kiss and all that. Bridget

The Air Hostess is a community pub in every sense of the word.
It has pub games, such as Pool, Darts and Petanque, with pub
teams on their own dedicated nights! The Air Hostess is a
member of the Petanque East Midlands League (French
Boules) and holds regular matches and meetings at the pub.
The pub also has regular entertainment including a Quiz night
on Wednesdays and live bands playing Rock and Blues every
Sunday. The pub received five stars for food hygiene, and all of
the dishes are freshly prepared using locally sourced ingredients
where possible. Our licensee here has established and grown
the business and is moving on to their next challenge within the
Everards estate. Our vision is to create an offer which provides
a welcoming atmosphere with a sense of belonging for the
community, and we are looking for operators who can bring this
vision to life.

Could this be the opportunity
you’ve been looking for? If so 
we would love to hear from you.
Flexible ingoings are available!

For more information or to
register your details with our
Recruitment Team call 0800 056
4111 or speak direct to the
Business Development Manager
for this pub, Matt Crehan, on
0788 411 3522

Visit www.everards.co.uk 
or call 0800 056 4111

WWW.EVERARDS.CO.UK

Air Hostess Tollerton, Nottinghamshire

Air Hostess _Notts Drinker_Advert_.  06/09/2012  16:34  Page 1
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Who'll join me for another?… I will!

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

A constant and trusted companion.
Scarlett, an amber ale with a fruity blend of malt and hops. 
One of our new range of traditional ales brewed with pride in Nottingham.
Ask for them by name in Nottingham’s finest pubs.

Tuck and Scarlett ads x3_Scarlett  03/09/2012  13:07  Page 1
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Nottingham Robin Hood Festival Ents
TBC: (4-5.30pm)

Full Circle (6.30 to 8pm)
Nottingham’s premier Rock and Blues band. The band was formed 
2 years ago and are a blues-rock influenced band, ie: John Lee 
Hooker, BB King, Muddy Waters, & Free. 

Shamus O`Blivion (9 – 11pm)
This highly entertaining band have earned themselves a reputation 
across the country for playing Rock influenced Celtic Music 
(traditional Irish & Scottish) in a hard edged, fast and cheeky 
style. Whipping up a storm among the audience, frenzied dancing 
and serious foot stomping is the norm.

Either side of the 2012 Robin Hood Beer and Cider festival, 
there will be a number of special events involving local pubs 
and local beers.  

11 City centre pubs have agreed to take part in this year’s 
Festival Fringe Fortnight showcasing their fine foods and fine 
local beers. Each pub during the fortnight will produce something 
special based on food; linking it to cask beers and real ciders.

So if you can’t wait for the Festival to start pop down to one of the 
pubs and take part in FFF. Enjoy!

The 11 pubs taking part this year are:

Sir John Borlase Warren: Canning Circus, Nottingham [0115 
947 4247] Web: www.sirjohnborlasewarren.co.uk

During the festival there will be a locally brewed ‘ale’ to accompany 
a Homemade Borlase Ranch Burger with BBQ Beacon Sauce for 
£7.95.
Opening hours: Monday – Thursday 12.00 noon-12.00pm; Friday 
- Saturday 12.00 noon-1.00am; Sunday 12.00 noon-11.30pm
Food serving times: Monday – Friday 12.00 noon-3.00pm & 
5.00pm-9.00pm; Saturday 12.00 noon-9.00pm ; Sunday 12.00 
noon–6.00pm

The Ropewalk: 107-111 Derby Road, Nottingham NG1 5BB 
[0115 9596181] 
email: ropewalk.nottingham@stonegatepubs.com

The Ropewalk is positioned in the heart of Canning Circus and 
offers a discount on all real ales with a CAMRA card, but on top 
of that they are offering Happy Hour Prices between 4.00-7.00pm 
Monday-Friday. This gives all customers £1 off all pints of draught, 
cask and large glasses of wine. There is also a special £5 lunch 
menu between 12.00 noon–5.00pm every day.
Opening Hours: Sunday - Thursday: 12pm-11pm; Friday and 
Saturday: 12pm-1am. Food available: Seven days a week: 12.00 
noon–10.00pm

The Hand and Heart: 65 Derby Road, Nottingham NG1 5BA 
[0115 958 2456] Website: www.thehandandheart.co.uk  
email: handandheart@ntlworld.com

During FFF they have, for £4.95, a Hot Belly Pork cob with a half 
of real cider; or a Hot Sirloin of Beef cob with a half of the house 
ale Round Heart from Dancing Duck Brewery.
Opening hours: Monday - Wednesday 12.00 noon–11.00pm; 
Thursday - Saturday 12.00 noon–late; Sunday 12.00 noon-
10.30pm.
Food is available: Monday to Saturday 12.00 noon-9.30pm; 
Sunday 12.00 noon–9.00pm

The Round House: The Round House, Royal Standard Place, 
Nottingham. NG1 6FS [0115 924 0120]
Web: www.theroundhousenottingham.co.uk 
email: theroundhousenottingham@gmail.com

Throughout Festival Fringe Fortnight, the Round House will be 
serving delicious hand crafted pizzas with a Round Heart ale base 
and a variety of toppings.
Opening hours: Monday - Thursday 11.00am–11.00pm; Friday – 
Saturday; 11.00am–late; Sunday 12.00 noon-10.30pm.
Food is available: Monday to Saturday 12.00 noon-9.30pm; 
Sunday 12.00 noon–9.00pm

The Approach: Friar Lane, Nottingham, NG1 6DG [0115 
9506149]

Festival Entertainment
As always our very own impresario Ray Kirby has searched far 

and wide to bring you a full programme of all-day entertainment 
(Thursday to Saturday), centred around the Victorian bandstand 
in the Everards Entertainment Zone. Whilst the programme is now 
all pencilled in we can’t yet publish the full list because we are 
waiting the finalisation of contracts with several of them.

However here is a taster of the entertainment that we have already 
firmed up. The rest will appear on our web site in due course and 
in the festival programme. 

THURSDAY

During the afternoon, The Knights of Nottingham in full regalia 
will be performing impromptu skirmishes where Sir Blondeville 
challenges the Black Knight. 

No Fixed Abode (3-5pm)
Duo featuring vocals and acoustic guitar, they describe their music 
as Joni Mitchell meeting Bruce Springsteen and having a jam after 
a bottle or two of wine.

Richie Muir band (6–8pm)
Richie’s music career has spanned over a decade, moving to 
Nottingham in 1995 he pursued a solo career. A fantastic following 
was acquired and regularly make their appreciation known at his 
exciting performances. Richie has a large group of professional 
musicians whom he calls on for his full band. 

Euler (9-11pm)
Like the 18th Century maverick from which they took their name, 
Euler are also scientists… of the song. Although always striving to 
explore their musical abilities to the full, here is a band that knows 
the value of the simple and effective formula – to produce great 
indie rock and roll which not only fills the room, but also catches 
the imagination and more importantly, sticks in your head.
 
FRIDAY

Steve Pike (aka Dangerous Derek) (12.30 – 2pm) is a 
Nottingham-based professional juggler and has been juggling for 
over 20 years. Steve is also a unicyclist and balloon modeller.  

TBC: (12-1pm); (2-3pm)

Broken Mandarins (4-5.30pm)
They are a four-piece band based in Nottingham – They play great 
songs from the last four decades, whilst avoiding the usual material 
that is perhaps becoming clichéd on the live circuit. The line up 
comprises of four accomplished musicians playing Keyboards, 
Guitar,  Bass, and Drums.

Leggomen (6.30-8pm)
They are a four piece band that play mostly 60’s and 70’s rock and 
blues covers, but also their own material which they describe as 
blues/folk.

Stagefright (9-11pm) 
Playing rock covers from a variety of bands, they started back in 
June 2009.  The band are all experienced players and when they 
first played together everything fell into place. The first gig was in 
August 2009 and the band haven’t looked back since, going from 
strength to strength, always trying to improve with every gig.

SATURDAY

In the afternoon the Foresters Morris Men, with the Greenwood 
Step Clog Dancers will entertain the crowd with traditional 
English dances.

Mel Toal (11.30-12.30)
A singer/guitarist who plays mainly acoustic covers
In her words “I’m Mel, I’m from a small village not far from 
Coventry. I’m originally a pianist, but now I play guitar more and 
sing. I’m into lots of music and I’m keen to have a go at most 
types. I play a lot of open Mic nights and am enjoying them a lot. 
Look out for me.”

MuHa (1.30-3pm)
This is an acoustic quartet performing Slavonic based music with 
fusion from Indian Katahk rhythms and Cuban grooves. They have 
been performing extensively in the East Midlands and beyond 
since 2004.

Festival Fringe Fortnight
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Web: www.theapproachnottingham.com/s_foodanddrink.asp 
email: sales@theapproachnottingham.com

During FFF staff will be happy to offer advice on the beer that best 
compliments each meal. Enjoy the rump steak dinner from the 
main menu and a free pint of Navigation Pale Ale. Check out the 
web site for more information.
Opening hours: Monday & Tuesday 11.00am-11.00pm: Wednesday 
& Thursday 11.00am-12.00am; Friday & Saturday 11.00am-
2.00am; Sunday 11.00am-6.00pm
Food available: Monday – Wednesday 11.00am-8.0/9.0pm; 
Thursday – Saturday 11.00am-8.00pm; Sunday 12.00 noon–
6.00pm
 
Langtry’s: 4, South Sherwood Street, Nottingham 0115 9472124. 
Follow Us on Twitter: @Langtrys_Nottingham

Festival Food specials during FFF include: real cider ‘Tipples & 
Tapas’ £6.95; Classic Fish & Chips + pint of real ale £7.50; and 
Farmer Fear Sausage & Mash + pint of real cider £8.00.

Blind real cider & perry Tasting Competition! Monday 8th – 
Thursday 11th October 2012 (Available all day/night). Join In Our 
Fun Competition To Win Prizes & Test Your Real Cider Expertise!

8 Cask Marque Accredited Real Ales & Over 20 Real Ciders & 
Perrys (Up To 8 On Draught):
•	 Proud To Champion LocAle & Local & East Midlands Artisan 

Ciders
•	 10p CAMRA Discount Offered On All Draught Real Ciders (not 

in conjunction with other offers)
Opening times: Monday – Saturday 11.00-11.00; Sunday 12.00-
10.30
Food available: Sunday to Thursday 12.00pm–9.00pm; Friday & 
Saturday 12.00pm- 8.00pm

The Major Oak: 24-26 Pelham Street, Nottingham NG1 2EG 
[01159584825] 
email: themajoroak.nottingham@stonegatepubs.com

The Major Oak is your local pub in the city centre. From 27th 
September up until the Robin Hood Beer Festival all customers 
can enjoy all cask ales at £2 per pint. We will be offering a steak 
and Ale Pie with a free pint throughout the event for just £6.25. 
Opening Times: Sunday-Wednesday: 10.00am-12.00am; 
Thursday-Saturday: 10.00am-1.00am.
Food available: Seven days a week 10.00am–10.00pm

The Cross Keys: 15 Byard Lane, City of Nottingham NG1 2GJ 
[0115 9417898]
Web: www.crosskeysnottingham.co.uk/s_
foodanddrink.asp 
email: info@crosskeysnottingham.co.uk

During FFF staff will be happy to offer advice on 
the beer that best compliments each meal. Enjoy 
a free pint of Navigation Pale Ale with any main 
meal purchased after 3.00pm every day including 
Saturday and Sunday. Check out the web site for 
more information.
Opening times: Monday to Thursday 8.00am-
12.30am; Friday and Saturday 8.00am-1.00am 
Sunday 9.00am-11.00pm
Food available: Monday to Saturday 8.00am–
9.00pm; Sunday 9.00am-8.00pm

Kean’s Head: 46 Saint Mary’s Gate, Nottingham 
NG1 1QA [0115 947 4052]
email: keanshead@castlerockbrewery.co.uk

Kean’s Head will be celebrating Nottingham’s Robin 
Hood Festival by featuring beers from UK and US 
craft breweries and serving classic Oktoberfest 
food such as German sausages, homemade 
pretzels and grilled ham hock. We will also be 
celebrating CAMRA’s Cider & Perry Month by having 
up to 10 real ciders and perries at any one time 
throughout the duration of October, as well plenty 
of home-cooked food using them; such as chicken, 
bacon and scrumpy pie, or roast pork with all the 
trimmings and scrumpy gravy. A 10% discount is 
offered on food for CAMRA card holders during FFF.

Festival Fringe Fortnight
Opening hours: Monday – Thursday 11.30am-11.00pm; Friday 
and Saturday 11.30am-12.30am; Sunday 12.00 Noon-10.30pm.
Food available: Sunday 12.00 Noon-5.00pm; Monday – Saturday 
12.00 Noon-9.00pm

The Canalhouse: 48-52 Canal Street, Nottingham NG1 7EH 
[0115 955 5060] Web: www.thecanalhouse.co.uk 
email: canalhouse@castlerockbrewery.co.uk

The Canalhouse is a unique venue based in the Waterfront area of 
Nottingham and during FFF the pub will have 6 Castle Rock Beers 
on, and a traditional cider, using them to create a special menu 
where the meals will be cooked using LocAles or traditional cider. 
The Canalhouse boasts one of the largest covered beer gardens 
which can be used no matter the weather, rain or shine.  A 10% 
discount is offered on food for CAMRA card holders during FFF.
Opening times: Monday - Wednesday 11.00am-11.00pm; 
Thursday 11.00am-12.00 Midnight; Friday and Saturday 11.00am-
11.00am; Sunday 11.00am-10.30pm
Food available: Monday - Thursday 12.00 noon-9.00pm; Friday 
and Saturday 12.00 noon-7.00pm; Sunday 12.00 noon-5.00pm

Vat & Fiddle: Queens Bridge Road, Nottingham [0115 9850611] 
email: vatandfiddle@castlerockbrewery.co.uk

Just a stones throw from Nottingham station, with 12 hand pulls, 
traditional ciders, home made pub grub and freshly filled rolls. 
During FFF staff will be happy to offer advice on the beer/cider 
that best compliments each meal and the pub have a traditional 
folk/celtic music session on Sunday 14th October from 3-6 pm 
to compliment our traditional home made Sunday roasts. Our 
weekly quiz starts at 8 every Tuesday, with free chips and a gallon 
of beer for the winner. It’s curry night on Thursday with 2 for £10. 
Eat in or Take away. A 10% discount is offered on food for CAMRA 
card holders during FFF.
Opening hours: Sunday – Thursday 11.00am-11.00pm; Friday 
and Saturday 11.00am–12.00 midnight 
Food available: Monday – Saturday 12.00 noon– 8.00pm; Sunday 
12.00 noon–6.00pm

More information and where available full menu details can 
be found on the Nottingham CAMRA web site: 

www.nottinghamcamra.org

FFF will continue until the weekend after the Festival so 
take advantage of the specials each pub is offering and let 
us at ND know your experiences and suggestions for the 

2013 Festival.
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Evenin’ All
City Centre Inspector Leona Scurr Reports

anyone arrested for being drunk and 
disorderly spending a night in the 
cells before being offered the chance 
to reduce their fine by attending a 
three-hours alcohol-awareness 
court. This aims to make people 
think about how alcohol makes a 
difference to how they behave. 

With a thriving night life, great 
shopping and many other 
entertainment choices, it is no surprise to see the return of 
thousands of students, some coming here for the first time, 
while others coming back. While I want to see them out enjoying 
themselves and making the most of the night time economy, drinks 
should not be taken off the premises. Last year we saw a number 
of instances where people were bringing their own alcohol into the 
city using plastic water bottles. 

Autumn months see the return of darker nights, offering those 
intent on committing crime the cover of darkness. I would ask you 
to make sure you do all you can to protect yourself and your home 
- look in when you go out by leaving lights on timer switches and 
make sure doors are locked and windows closed. Don’t flash the 
cash when you are out, plan your night, stay with friends and either 
pre-book or utilise the official taxi ranks overseen by marshalls.

Over the last few years, we 
have continued to see a fall 

in the number of alcohol-related 
crime and violence offences in 
Nottingham. 

A lot of work continues with both 
partner agencies and licensees 
to keep customers safe and 
to encourage people to drink 
responsibly. 

One of many things that we’ve 
noticed make a difference is the 
introduction of polycarbonate 
drinking vessels as a replacement 
for glass. Having seen venues 
choose to take these steps, often 
outside their licensing conditions, 
it shows that for many licensees, 
safety is their main concern. 

I have spoken to managers at 
some of these venues who have 
told me that removing glass from 

the premises not only helps to mitigate the risk of serious assaults 
but has also reduced the number of customers and staff members 
cutting themselves on glass either on the floor or while cleaning up. 
And with many bottled drinks being sold in a non-glass material, 
this again reduces opportunity for those thinking of using them as 
weapons. 

In some cases, pubs, bars and nightclubs choose to introduce 
polycarbonate after 10pm or on particular days of the week. 
Wherever possible I would encourage all licensees to put safety 
first and move away from the use of glass.

The ‘Last Orders’ campaign is continuing to take off in the city, with 

Welbeck Abbey Brewery are holding an open brewery 
tour on October 25th at 7:30pm. Many people have said they’d 
love to come on a brewery tour, but aren’t able to get a large 
enough group of friends together to make a booking. 

The open Tour evenings will be 7:30pm until 9pm for £7.50 
a head including some free beer. You’ll still need to book by 
emailing Claire Monk at: Claire@welbeckabbeybrewery.co.uk 
but can come as an individual or a small group.
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Kevin Burrowes Tells Us How Lucky We Are

Through The Looking Glass 

Coming from Ireland to Nottingham, I didn’t expect much 
of a culture shock. I was mistaken. First came the ‘COB’, 
(when someone asked if I wanted to get one I thought it was 

an acronym for something). After this it was warm beer and cold 
pies, all sounding backwards to me. The thing that really amazed 
me though were these strange items in pubs called ales. I had 
never laid eyes on a pump in a pub before! You may think that I’m 
exaggerating but you should be proud of how good you have it in 
Nottingham. Let’s think about this for a moment, you can go into 
Nottingham and choose between a number of different lagers, 
ciders and at least 3-4 ales in most pubs. It surprised me when 
people thought this was normal!

It’s a very different story in Ireland where everything is owned 
by one company, so you get a choice of a very famous signature 
stout, 4 different lagers (and I’m using the word “different” loosely 
here) and one ‘ale’, though after sampling what’s on offer here I’m 
not sure I’d call it an ale. Now I’m sure you’re thinking that’s just 
one pub. Sadly, no, this is pretty much every pub in Ireland. Of 
course there are some exceptions, a small micro-brewery in Cork 
city coming to mind, where independent breweries manage to 
carve out a niche, but these are few and far between. So imagine 
my excitement when I saw an advertisement for a beer festival in 
Nottingham castle. Obviously I had to go.

A beer festival simply could not happen in Ireland. Why? 
Well, lack of variety for a start. There is no opportunity for 

nurturing new breweries in a small country when one company 
has the lion’s share of the market. When I entered the festival 
at the castle everyone seemed to be enjoying the marvellous 
atmosphere, even my girlfriend, who does not drink beer, was also 
happy to be there. I was baffled at the amount of beers on offer, 
but I tentatively tried one. I believe it was called Brick-House 
though I had to do my best not to spit it out, it was so different 
from what I had drank before; so bitter but it also had something I 
wasn’t too used to: flavour. Next was a stout, quite nice from what 
I remember (details begin to get hazy) but then came a golden 

mild ale, it was nectar from the Gods. Unfortunately I couldn’t 
find them again but the festival had opened up a new world to me 
and now I’m constantly trying new ales.

Of course I’ve tried Harvest Pale, but I didn’t take to it straight 
away. I didn’t realise that one had to drink 3-4 pints to really get 
full enjoyment out of it, now it’s a staple. I tried a few different ales 
but was not loving any, until I went to Ye Olde Trip To Jerusalem. 
I found that the ‘Trip’ beer was incredible. I couldn’t believe what 
I was tasting with Trip ale, such a fabulous taste, smooth and a 
great flavour. From then on I couldn’t get enough of ales, Rock 
Mild became a quick favourite too, and any shopping trip was 
a chance to try some different bottled ales. Some were more 
miss than hit but then the Nottingham ale scene had yet another 
strange surprise for my unaccustomed Irish brain - guest ales.

My first memory of this was at Christmas, the other half and I were 
in town shopping for the relatives and I had made the decision to 
pick up some Trip ale in bottles. While there we decided to have 
a drink and there was an ale called ‘Fireside’ on tap. I had never 
seen this before and when I asked why had they changed what 
they sold, a confused bartender just said: ‘It changes every so 
often...it’s a guest ale’.  To avoid further embarrassment I bought 
a pint of it and went back to my seat to the question of ‘What did 
you get?’ Fireside, no idea what it was or what it tasted like, but it 
was smooth and had a strong fruity taste. I liked it a lot; I had two 
pints and was never able to find it again! I think that this is one 
of the things that makes Nottingham even more special, being 
able to get different one-off beers and ales for different seasons.

I guess the point I’m trying to make is that while I hear some 
grumbles from people in pubs that this ale or that beer isn’t on 
tap, I sometimes think that people here take what they have for 
granted. Many breweries right in the city or just outside it, not 
only a big industry but a thriving one, even producing many ales 
that end up on the export market. Real ale is something everyone 
should be proud of in the East Midlands!

The Flying Horse on High Street, Arnold was full of anticipation on the 
22nd of August - and the staff were all suitably attired - for the presentation 

of their award for being voted our first Nottingham LocAle Pub of the Year. 
Licensee Donna Foster had fitted out all the staff in polo shirts which proudly 
proclaimed “LOCALE PUB OF THE YEAR WINNERS 2012”.  

The Flying Horse is a very worthy winner of this title and we hope readers of 
ND will pop over to find out just why this pub deserved to win; and of course to 
sample the many LocAles that this pub champions. On behalf of the pub’s staff, 
Donna handed over a Thank You card to all Nottingham CAMRA members who 
had voted for the Flying Horse. 

Well done to all.  

Nottingham CAMRA LocAle 
Pub of the Year 2012

The staff of the Flying Horse posing around the bar. 
From left-right at the front: Chris Brooks (Cellarman), 

Dan Castle-Nuovo, shy Lindsey Devonport, and Caroline Fearn; 
while behind the bar are Dan Curtis and Chris Mathers.

Chris Brooks and Donna Foster proudly hold their winning 
certificate	after	being	presented	with	it	by	Nottingham	CAMRA	

LocAle Coordinator Andrew Ludlow (right). 

The Flying Horse was chosen as the result of a year-
long quest to find the best pub promoting LocAle 
from 6 different areas in Nottingham, a total of over 
100 pubs. 

If your pub is not yet in the LocAle scheme or you 
wish to improve your promotion of LocAle, then 
please contact Andrew Ludlow using the contacts on 

page 2.



www.nottinghamcamra.org   Oct / Nov 201214

Either way, they are salad constituents I have not previously 
encountered; and speaking personally, I am not sure I wish to 
again, especially given their natural sweetness.  And come to think 
of it, what about all the other wonderful summer salad produce, 
any of which could have brought so much more to the party than 
a scattering of fruit cake escapees?  Meanwhile, sitting atop the 
whole ensemble are some really tasty pieces of perfectly cooked, 
moist chicken breast, even if I can detect little evidence of the 
Cajun spiciness I was expecting.  Although every item in the dish 
is pleasant enough in its own way the overwhelming impression 
I am left with is one of stinginess, especially bearing in mind the 
asking price, which is a great pity as the Star is obviously blessed 
with a very competent kitchen.  At least I can feel a little smug that 
I have done absolutely no damage to my not altogether successful 
attempts to shed a pound or two!

For those with a sweeter tooth, desserts include a tropical Eton mess 
with coconut meringue, mango, papaya and white rum cream or, 
perhaps, dark truffle cheesecake with vanilla cream (both £5.00), 
either of which, it occurs to me, would go really well with a glass 
of Marston’s Old Empire, a complex strong ale, usually available in 
bottle but occasionally also found on tap.

In recent years it looked at one stage as if this venerable, old 
country pub might be lost for good.  It is therefore reassuring to 
see it given a new, contemporary lease of life with an investment 
that should see its future secured for many years to come.

At a time when rural pubs continue to close at an alarming 
rate, it is heartening to discover one that has been brought 

back from the brink by its own local community.  This is exactly 
what happened with the Earl of Chesterfield Arms in Shelford, a 
picturesque hamlet nestled in the Trent valley half way between 

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

The Star at West Leake, better known hereabouts as the Pit 
House, a name derived from the days when the inn served as 
a venue for cockfighting, has recently undergone a complete 

makeover internally, from which it has emerged more gastro-pub 
than village local, with imaginative menus to match.  Gone are 
the separate rooms and central staircase, although some of the 
quarry tile flooring and dark beams of the old public bar area have 
been retained within the new scheme of things, now extended 
into adjoining cottages and featuring pale cream and grey décor, 
stripped pine panelling and padded seats, some of them leather.  
To the rear is a large, grassy beer-garden and stylish, paved 
patio, whilst the new bar, fronted with shiny black tiles, sports 
four handpumps dispensing cask ales mainly from the Marston’s 
portfolio, plus one guest beer. 

The dinner menu offers such tempting mains as smoked arctic 
char fillet with a tarragon and green leaf salad drizzled with a 
horseradish, lemon and dill dressing and presented on a large 
crostini with roasted tomato compote (£13.00) or, for something 
a little spicier, how about goat and vegetable biriyani with cashew 
nuts, served with raita, mango chutney and a tomato and coriander 
concasse (£14.00)?  However, it is lunchtime and the brunch menu, 
which also features several sharing platters as well as a dozen or so 
‘Star Inn Classics’, is a rather simpler and slightly more modestly 
priced affair.

Homemade soup (£4.00), which normally comes with a crusty 
baguette, should be red pepper and tomato but today the kitchen 
has a problem and it is not available.  Instead I plump for the 
bruschetta with goat’s cheese, mixed marinated tomatoes and 
basil (£5.00 or £6.00 if Parma ham is included).  Each table in 
the dining area is graced with a stylish, clear glass, flip-top bottle 
of still water, but it is no match for an excellent drop of Pedigree, 
which goes perfectly with what is now before me: a sliced and 
toasted wholemeal baguette topped with a moist and herby tomato 
medley, suitably earthy, crumbled cheese and a garnish of fresh 
pea sprouts. It is all very flavoursome and has me looking forward 
to the main course.

Pork meatballs on a bed of linguini with pesto and tomato sauce, 
topped with Parmesan (£8.00) sound good but unusually for this 
summer, the sun is shining outside and I decide to go for something 
lighter in the shape of a Cajun chicken salad (£9.00) and ask for the 
inclusion of a little raw onion.  I know this is one salad ingredient 
that is not to everyone’s taste but in my opinion, too many chefs 
take the easy option and just routinely leave it out.  In no time at 
all the meal arrives, looking somewhat lost in the depths of the 
vast, white, soup bowl of a plate in which it is presented.  Three 
carefully peeled orange segments adorn a mere handful of chopped 
Lollo Rosso lettuce leaves, albeit nicely dressed, together with two 
or three small, waxy, new potatoes cut in half, some decidedly 
ungenerous shavings of red onion (only grudgingly included by 
request, I suspect) and what at first I assume to be capers but to 
my surprise, turn out to be warmed currants or possibly sultanas.  

Fare Deals
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The Star Inn
Melton Lane, West Leake, Nottinghamshire LE12 5RQ.
Tel: 01509 856480
www.thestarwestleake.co.uk
Food served Monday to Saturday 12 – 2.30 and 6 – 9; Sunday 
12 – 4.

The Earl of Chesterfield Arms
Manor Lane, Shelford, Nottinghamshire NG12 1EQ.
Tel: 0115 9332227
www.theearlofchesterfield.co.uk
Food served Monday to Saturday 12 - 2.30 and 5.30 – 9.30; 
Sunday 12 – 4.

Radcliffe and Gunthorpe when, earlier this year, some 40 regulars 
got together and managed to raise £400,000 in order to save their 
only village pub.  Needless to say, they then needed a capable pair 
of hands to run the place and these they found in Steve McCabe, a 
trained chef, and his wife, Jodie, previously of the Griffin at Plumtree 
but also with many years experience of running pubs in Cornwall.

To the right of this rustic brick and white painted establishment is 
a neat beer garden, whilst access to the interior is gained from the 
car park located on the left.  There is a stone flagged public bar to 
the rear, the charmingly old fashioned Chapel Restaurant with its 
deep red walls, polished wood floor and exposed ceiling timbers 
overlooks the main road, whilst the space in-between is occupied 
by a spacious, traditionally furnished lounge where open fires 
and low beams help to create a cosy and welcoming atmosphere.  
Even more welcoming is the sight of five handpumps along the 
bar offering an interesting selection of cask beers (including two 
LocAles on this occasion) together with a fine drop of draught 
Bass drawn straight from a chilled barrel racked up behind the bar.  
Indeed, Bass has been served here in this way for as long as I can 
remember, but rarely in such good condition and it is therefore nice 
to see this tradition continued.

Many of the items to be found on the formal dinner menu are also 
included at lunchtime, as the listing of bar meals confirms, the 
rather colourful presentation reminding me somewhat of a typical 
seaside café.

Although I love prawns, I feel disinclined to get hands-on removing 
the shells and so eschew a half pint of same (£6.50), served with a 
trio of sauces (sweet chilli, garlic mayo and bloody Mary) in favour of 
the soup of the day with crusty bread (£4.50), which I am informed 
on this occasion is leek and potato.  Pretty soon an attractive square 
bowl arrives, placed to the left of a matching rectangular plate and 
thus leaving room for three hearty slices of rustic, wholemeal bread 
and two foil pats of lightly salted butter.   The soup itself, garnished 
with croutons, a sprig of feathery coriander from their own herb 
garden and a few drops of extra virgin olive oil glistening on the 
surface, is creamy and suitably satisfying, as every good bowl of 
soup should be.  It also goes well with my glass of Castle Rock 
Harvest Pale, which I continue to enjoy whilst awaiting the main 
course.

Fare Deals
Fresh cod in Bass batter with a choice of potato, minted peas and 
tartare sauce (£11.00) very nearly wins me over but I have finally 
decided upon the lamb’s liver with cured bacon, caramelised onions, 
creamed potatoes and vegetables (£10.50), a bald description that 
I am soon to find doesn’t really do justice to the meal that is placed 
before me.  It is also nice to be asked how I would like my liver 
cooked and a request for it to be pink in the middle is adhered to 
perfectly.  Three impeccably tender and generous slices are neatly 
stacked on a mound of smooth and creamy mash and topped with 
two rashers of beautifully crispy, smoked back bacon, together with 
a few more of those feathery sprigs of coriander, which are found 
growing higher up the plant than the more familiar flat leaves.  
The whole assemblage is encircled by a gorgeously intense, thick 
onion gravy-like creation and accompanied by a separate dish of 
fresh vegetables: cauliflower and broccoli florets; green beans; 
carrot batons and sugar-snap peas, all precisely cooked to retain a 
welcome degree of firmness to the bite.  

It has been a thoroughly enjoyable eating experience with my only 
very minor quibble being that, to my mind, the dish would have 
benefited from a little more of that stunning gravy.  It is also worth 
mentioning that the Earl of Chesterfield’s pies I have seen being 
served have impressed me too.  They are proper ones, seemingly 
well filled and with shortcrust pastry tops, bottoms and sides and 
not just a puffy lid on top of an individual oven dish.  Sounds like a 
good reason for another visit!

Puddings include almond and marmalade frangipane with vanilla 
ice-cream and a rhubarb and custard crème brûlée served with a 
shortbread biscuit (both £5.50), but I am content to simply see off 
the remains of my Harvest Pale, an ideal accompaniment for almost 
any meal.

Don’t forget:
Cask Ale Week – only in Britain, only in pubs! 
It takes place 28th September to 7th October.
Prizes to be won in participating pubs too. 
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Len’s Legacy

The 15th of November this year sees the 
first anniversary of the passing of Len Holland, 
a well known and greatly respected Kimberley 

Brewer.  Those of us that knew Len, knew how 
passionate he was about beer, brewing and all things 
pubs related, and it was whilst at Len’s Wake last year 
at Inn the Middle pub that I got talking to one of Len’s 
friends and licencee of the pub, Stuart, who suggested 
the idea of a commemorative beer in Len’s name – but 
where do you start?  Well, a Brewer would be handy of 
course, and perhaps somewhere to sell the beer (like 
a pub or a beer festival), not to mention the support 
and consent of Len’s family.

After a fair bit of head scratching and various 
discussions with my fellow committee members, I had 
decided to approach Marlpool Brewery, Marlpool.  Len 
had previously provided guidance to Marlpool on the 
paperwork side of things when the brewery was being 
set up, and when things had gotten off the ground, Len 
had become a frequent visitor and latterly a friend of 
the Brewer, Andy McAuley.  I then contacted Len’s son 
and daughter, Sean and Julie Holland, who were keen 
to be involved, and on Saturday, 1st September, at the 
(very) early hour of 7am, we had all gathered at the 
brewery to brew this special beer.  I do not know what 
Len would have thought of all of this, but as a very 
modest man, he probably would have told us not to 
waste out time, but I secretly think, that deep down, 
Len would have been chuffed to bits.  Those that knew 
Len, knew what he was like, and we all liked him for 
the way he was – a proper gent, without exception.

Unlike other breweries, Marlpool do not brew “one off” 
beers, preferring to concentrate on their core range; 
however, when I approached them originally, they were 
more than happy to brew a special beer for Len, and 
I must offer them my thanks for their involvement.  
The beer has been brewed using Maris Otter Pale Malt, 
a small amount of wheat for head retention, coupled 
with Goldings hops for the bittering and Challenger 
hops for the aroma; an all British, traditional beer, that 
will be 4.2 ABV.  At time of writing, 2nd September, the 
beer is currently in the fermenter where it will stay for 
a total of 7 days, whereupon, it will be transferred into 
casks and placed into a temperature controlled store 
for the all important secondary fermentation to take 
place, which is an essential part of the beer’s finishing 
process.

Having written recently about the brewery process 
before for ND, I shall not bore you with the finer 
points of how beer is brewed. However, as a keen (and 
very) amateur photographer, there follows a series of 
photographs showing Sean & Julie getting their hands 
dirty, as well as the brewing kit used, a 2 barrel plant 
which will produce a very limited supply of the beer, 
with perhaps an even smaller supply of bottles. Jack 
the brewery dog features too, who was so excited 
about it all he had to have a lie down.

The beer will be called Len’s Legacy and will be 
available at this year’s Nottingham Robin Hood Beer 
Festival, Marlpool Brewery Ale House, as well as other 
selected outlets (beer permitting).  All profits (not just 
a small donation) from the sale of the beer will be 
given to a charity or charities of the Holland family’s 
choosing.  

So why not raise a glass? Cheers!

Marlpool Brewery Ale House can be found at 5 
Breach Road, Marlpool, Heanor, Derbyshire, DE75 7NJ. 
(Tel: 07963 511855 (mobile)). It is open Friday (3pm-
9pm), Saturday & Sunday (Noon-9pm), and you will 
find 6 real ales on offer; 3 from Marlpool and 3 guest 
beers plus 2 real ciders.  No lager is sold.

Len Holland Commemorative Beer – 1st September 

1. The Marlpool 
Brewery Ale House

6. Julie adding the 
Challenger hops for 

aroma to the copper

1

2

3

4

5

2.	The	shop-floor	
of the Marlpool 
Brewery 

7. Sean adds the 
Goldings bittering 

hops

3. Julie and Sean 
add the liquor and 
the Maris Otter Pale 
Malt to the mash tun 

8. The fermenter 
is now full of Len’s 

Legacy

4. The mash tun, 
full and simmering 
nicely

9. Digging out the 
mash tun of spent 

barley

5. Julie feeds the 
sweet wort into the 
copper

10. All this brewing 
has worn Jack out...
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Len’s Legacy
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Enjoy a warm & traditional village pub welcome from licensees Sue & Richard 
 

OFFERING UP TO SEVEN CASK ALES, FIVE TRADITIONAL CIDERS & QUALITY WINES                        
 
 

Join us for lunch or dinner and choose from our new menu, created by 
renowned Local Chef, Paul Tansley who is now at the helm of the Kitchen 

SUN INN  The  
Gotham 

We serve food: 
Sunday 12noon - 5pm, Wednesday & Thursday 12noon - 
2pm & 6pm - 8.30pm, Friday 12noon - 2pm & 6pm - 9pm, 
Saturday 6pm - 9pm 
 

We are open: 
Monday 5pm - 11pm, Tuesday to Sunday 12noon - 11pm 
 

The Sun Inn | 1 The Square | Gotham | Nottingham | 
NG11 0HX | Tel: 0115 878 9047 | thesuninn1@aol.com | 

 

www.suninngotham.co.uk 

Featuring Regular Music Nights Throughout 2012 We are dog friendly! 

Join us for our Beer festival 2nd - 5th November, contact us for more details 

Pub News
Green Fingers At The Sun

The Sun Inn has been busy this year, being entered for the Everards East 
Midlands Cellar competition, which was judged throughout July. The pub 

was also entered into the garden competition run by Everards and here at 
ND HQ we have received a number of positive comments about how nice the 
garden at the Sun Inn is. So hopes were riding high that there would be some 
success for all of the hard work put in by Sue and Richard Woolley; Richard had 
been busy improving the cellar while Sue had been busy digging, planting and 
painting in the garden. 

Although the technicians and judges from Everards were impressed by the 
efforts that had gone into improving the Sun’s cellar, it was pipped at the post 
in the final rounds. However, Sue’s green fingers have proved more successful 
and the Sun Inn has won the won the Small Garden category of the Everards 
2012 Spencer Memorial Garden Competition. Sue and Richard have been 
invited to attend the awards ceremony when the overall winner will be named. 
After missing out on the cellar competition they are both very proud to have 
won the garden competition. We wish them well in the overall final.     

The impressive and 
very colourful garden 
of the Sun Inn. We 

wonder if Sue may get 
requests for similar 

garden artwork to cover 
and rejuvenate wooden 

sheds and concrete 
garages? It’s very neat 

too! 
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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.  

Young Members
Welcome from Louise, the new Branch 

Young Members 
Co-ordinator

Hi all, I thought I would take this opportunity to introduce 
myself as the new YM Co-ordinator for Nottingham CAMRA as 

Laura is moving away to the South and will be part of another 
branch near her new home.  We all wish her the very best for the 
future and I hope that I will be able to continue the great job she 
has done for the last 18 months.

A little about myself: I really got into real ale 
a few summers ago on a trip on the Norfolk 
Broads and I’ve never looked back! My attitude 
towards woman and beer can be summed up 
when looking at my latest tattoo – all women 
look better with a pint in their hand! 

At the moment, my biggest aim is getting all of 
my friends to enjoy real ale as much as I do, and 
as we are blessed enough to live in a city built 
around beer, I am not finding this very difficult 
at all.  There really is something for everyone 
in the world of real ale or real cider, if you can 
just convince them to try! This, I believe is the 

most important thing that Young Members can do to support the 
campaign, but if you have a little more time to spare, there is 
plenty more that you can get involved in if you want to!

Hopefully over the coming issues we will be expanding the YM 
section of the magazine. We’d love to hear your stories, reviews, 
etc., so please send something in, even if it is only a few lines!
Please if you see me out and about don’t be afraid to come and say 
hello! I look forward to meeting a lot of you!

Young Members’ Pub of the Season
This is a new award which will be nominated and voted for by young 
members and young people in Nottingham. Seasons run as follows:

Autumn: Oct-Dec 
Winter: Jan-Mar 
Spring: Apr-Jun 
Summer: Jul-Sept

The award will be presented to the winning venue on the first Friday 
of the season they have won.  You can nominate a pub (with a valid 
reason) by emailing youngmembers@nottinghamcamra.org or on 
our Facebook group.  By the time this issue is released the first 
award will have been voted for and the winning venue announced. 
Please joining our facebook group or like our page to see who has 
won.  The award will be presented on Friday 5 October, members 
and non-members alike please feel free to join us for a drink!

YM Socials
Friday 5 October: from 8pm – Young Members’ Pub of the 
Season award – Venue TBA
Saturday 13 October: 10am-2pm (or as long as you like!) – YM 
working social at the Robin Hood Beer & Cider Festival. Visit the 
website to fill out a staffing form and mention that you are a YM 
so that we can all work a bar together!
Thursday 18 October (early start!): Brew Day at Lincoln 
Green Brewery followed by cellar tour at Woodthorpe Top 
(Nottingham Young Members only – please contact 
youngmembers@nottinghamcamra.org if you would like to 
register your interest in attending this day)
Saturday 27 October - Trent Bridge Inn LocAle Fest: 
2.30pm, everyone welcome.
Saturday 17 November - ‘Hops in a Bottle’ Tasting Session 
plus meet with Mansfield CAMRA YMs (times and details TBC). 
Everyone welcome.

Other events will be arranged and announced.  Please join our 
facebook group for the most up to date information on YM socials.

Louise Pownell (left) is the new 
Nottingham CAMRA Young Members 
Coordinator and above is the new 
logo for Nottingham CAMRA YM. 

What a great disappointment! 
YM Leanne Rhodes Visits 

The Moorgreen Show “Beer Tent”

Over the August Bank Holiday weekend I decided to do 
something slightly different to sitting in a beer garden so I 

visited Moorgreen Show, an annual event held in Watnall. It is 
primarily a horticultural and agricultural show but with the all-
important beer tent!

The show as a whole was great, the local produce market was 
fantastic - the only let down being the beer tent. I was not 
filled with confidence as I approached it due to the sight of a 
giant Fosters logo emblazoned across the exterior of the tent. 
Upon entering, I read the list of cask ales that were on offer: 
Theakstons – Old Peculiar and Black Bull; Wells and Young’s – 
Young’s Bitter; Courage Directors and Caledonian 80/-; Deuchars 
IPA and Dutchman. The latter a very strange sight at the end of 
August as it is one of Caledonians seasonal beers and is supposed 
to be available from March-May!

Both the Young’s Bitter and Courage Directors had run out the 
previous day, but there was a notice stating that Theakstons Best 
would be available on draught should the other cask ale run out. 
Real cider and perry fans would have been left feeling even more 
disappointed, with Kopparberg and Strongbow being the only 
options available. I tried the Caledonian 80/- and to be fair it 
was served at the correct temperature and looked to be in good 
condition, but I was still left feeling bitterly disappointed.

The bar was run by UKBars and on their website it states 
that they “...specialise in providing first class facilities for 
events and festivals throughout the whole of the UK, we are a 
‘Nationally Available Company’”. In this case being a nationally 
available company was not an advantage. For an event that was 
showcasing the best in locally produced goods, I would have 
expected the best, locally produced ales and ciders to be on offer. 
Nottinghamshire and the surrounding area have some excellent 
award-winning breweries and cider-makers, and it would have 
been a fantastic opportunity for people from outside the area to 
experience these. 

All was not completely lost as Tollgate brewery had a stall selling 
their bottle conditioned Woodland Beer range in the local produce 
tent so I took a few bottles home rather than purchasing anything 
else in the beer tent.

Some of you may remember that the Moorgreen Show beer 
tent was once known as the “Nottinghamshire Real Ale & Cider 
Festival” and was run by Mansfield & Ashfield CAMRA with help 
from Nottingham CAMRA members. The real ale bar had about 
30 hand pulls, all from local & regional breweries and it was the 
first in the UK to get Casque Mark accreditation at a show. As well 
as ale, there were at least 20 true real ciders and perries from 
across the UK, and along the long beer bar there was always a 
true Czech Budvar font. Saturday night was “open night” for the 
people camping on the show site, plus it was free to all CAMRA 
members, likewise on the Sunday night. There was always a band 
on both nights too.

I contacted Moorgreen Show secretary, Allison Pilling, with 
my thoughts on this year’s show and to ask whether a return 
to a CAMRA run beer tent would be something that they would 
consider? She said:   “We have in the past had CAMRA beer 
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Young Members

What a great night! 

It was the Young Members (YMs) intention to make the 
most of the summer (if you can call it that!) by “inspecting” 

the beer gardens of some of Nottingham’s finest city centre 
pubs. By no means do we claim to have been to every one, nor 
were we scientifically objective. 

Our crawl began that evening at the Organ Grinder, Blue 
Monkey’s brewery bar in Canning Circus not far from the big 
fancy dress shop. As this was our meeting point, it was inevitable 
that there would be some people who needed to be introduced 
to each other. Who knows who showed up to the Organ Grinder 
first, but Shaun, being a typical bloke, arrived and helped himself 
to a mighty fine pint of “99 Red Baboons” and being the bloke he 
is, decided to wait until the first girl (Louise) arrived. Scott and 
Dan soon joined the party and that was the group for the time 
being, with a few others joining us later. 

The Organ Grinder offered many real ales, obviously mostly 
from the Blue Monkey brewery, which was fine by us and went 
down fairly darn well with all of us sampling their “Rhesus to be 
Cheerful” amongst others! There was also real cider and perry 
available, plus a selection of craft beer. 

The roof terrace was great with several covers to hide us from 
the changeable weather we have been facing recently. Whilst we 
were there, sheltering from a brief shower (the only one of the 
night, luckily!), Louise showed the group the new Nottingham 
YM logo which she had designed recently – one of the first tasks 
she had undertaken as the new branch YM Co-ordinator, as well 
as arranging this crawl! It was unanimously decided that this 
was a great new look which should help to raise the appeal of 
CAMRA to young people. We especially liked that the new logo 
moves away from the Nottingham cliché of Robin Hood and is 
instead based upon the tradition of lace – What do you think? 

After finishing off our round at the Organ Grinder we decided to 
head down to the Dragon just off the Market Square. But wait! 

As we were heading down 
Louise spotted that the 
Hand and Heart had a new 
roof terrace. It felt a shame 
not to go in and take full 
advantage, so this is exactly 
what we did (pictured). It 
was less of a roof terrace 
than a conservatory style 
room with only half a roof, 
but very nice all the same. 

As always there was a great friendly and welcoming atmosphere 
to be found inside the pub. The staff there are brilliant and really 
are a credit to the pub. There was a great selection on the taps 
to boot, with each of us enjoying something different.

From here we did make it to the Dragon. What a little gem this 
pub is! A small (very small) pub, but it really does punch above 
its weight with several good ales on tap. The beer garden was 
equally small, but the young and lively atmosphere and the well-
kept garden area was a real hit along the trail we were doing. 
It may be a little difficult to spot, but I’m certain you will be 

surprised by its huge 
welcome should you try 
to seek it out.  It was 
here where we met up 
with a few other young 
ale lovers and friends.

After soaking up the 
lively atmosphere in the 
Dragon’s beer garden, 
we were well in the 
swing of the night. It was decided that we would move on down to 
the Market Square and try Kahuna’s Beach Bar, the temporary 

bar set up for 
the Nottingham 
Riviera. This 
beer garden 
had something 
the others 
certainly did 
not –a beach! 
The laid back 
party character 
of the place was 
perhaps only 
reduced by the 

music. One felt that it may have suited a night club better than 
the beach setting. I also think it suffered from having plastic 
glasses, but given kids would be playing on the sand the next 
day perhaps it wasn’t such a terrible idea! I just hope they use 
the hard plastic glasses next year instead. Despite the plastic 
cups, the beer selection here was phenomenal as they were 
running a beer festival. There were around 20 real ales from 
local breweries including Lincoln Green, Magpie, Welbeck Abbey 
and many more. These were served by a mixture of hand pull’s 
and gravity. Kahuna’s couldn’t really be topped, especially given 
that we had little time to search for another beer garden before 
the pubs began to close. If you didn’t manage to see Kahuna’s 
before it closed for another year then you only have yourself to 
blame!

We decided to carry on 
regardless despite being 
way into the night. Next 
up was Major Oak. With 
plenty of available seating, 
we grabbed a large round 
table and supped some 
very well kept ales from 
their selection, the beer 

was reasonably priced and 
the pub was great. Sadly 
the outside seating had been 
packed away by the time we 
arrived, but it is usually the 
perfect location to do some 
people watching as they 
head from Hockley down 
into the City centre. Some 
amazing sights to be seen!

Unfortunately, we had to find our one bad egg. From the Major 
Oak we decided to head across the road into Bodega. This was 
a regrettable mistake. London prices and no ales – they usually 
have “Hobgoblin” on hand pull, but this had run out and the 
barrel wasn’t being replaced. There was a small selection of 
bottled ales but very over-priced. Panicking, the drink of choice 
here was Carlsberg... Personally, I had forgotten how flavourless 
lagers can be and it made me appreciate the gift that is real ale.

We had to rescue our night, and fast as closing time was 
approaching. Pit and Pendulum it was! A steady, rock/gothic 
themed pub just a couple of doors up from the Major Oak was 
our salvation. The pub regularly has many different real ales 
on at sensible prices. The wide stairs near the bar give up the 
Pit and Pendulum’s secret. Underneath the bar is an impressive 
cavern-like space that is warm and comfortable. What a great 
place to call this night to an end.

Shaun Campbell

provision on site at Moorgreen Show and would be more than 
happy to hear from them again. As a show we always struggle 
to please everyone and decided to try a new provider for the 
Beer tent this year - it has been popular but clearly there are still 
some issues to address”. She also added: “We also need to rely 
on concessions from our food and beer providers as this supports 
the show, all these factors have to be considered. I would be 
more than happy to take any submission from an organisation 
wishing to bid for the provision of supplying the beer tent to the 
show”. 

I also asked if they would consider extending the food and drink 
hall to allow room for more local breweries to sell their produce 
alongside the other local producers. Allison responded by saying: 
“We were supposed to have another microbrewery on site, but 
they were unable to get the appropriate licence for the show 
and had to pull out. We would be most pleased to have more 
local breweries and micro-breweries in the real food hall, every 
application is considered. We are always happy to take feedback, 
and look to change and improve things for the show”.

Leanne Rhodes
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Tales From The North

In the past it had been said that the only 
reason to visit Hucknall was for the annual beer 

festival and then that stopped. The revival of the 
Hucknall Beer Festival in 2010 has also seen the 
spread of real ale in the local pubs and in April 
2012 the establishment a Hucknall Brewery – 
Lincoln Green (www.lincolngreenbrewing.co.uk).

The Yew Tree, on the corner of Beardall Street and 
Nottingham Road in the Butlers Hill area, has now 
been designated as the Lincoln Green Brewery 
Tap and will offer three Lincoln Green beers plus 
a guest from a local micro-brewery. On Watnall 
Road, The Green Dragon, following its impressive 
refurbishment serves up to six cask beers with 
regularly at least one being a LocAle. 

Virtually across the road the Flying Bedstead has 
been promoting local beers with Copper Penny from 
Flipside Brewery and Robin Hood from Nottingham 
Brewery recently featuring. Other local guest 
breweries have included Dancing Duck, Magpie 

Brewery, 
L i n c o l n 
Green, Springhead 
Brewery, Caythorpe 
Brewery & Blue Monkey. 
The pub has also 
launched its own loyalty 
card – ‘The Flying Gallon 
- buy 8 pints and get one 
free’. The ‘Flying Gallon’ 
card covers the purchase 
of all cask or guest beer, 
with the exception of 

Greene King IPA, which is covered by a price promotion of £2.15 
per pint on a Monday and £2.49 per pint at all other times.  

Andrew Lulow Reports From The Fringes
On the High Street, The Pilgrim Oak (Wetherspoons) offers 
great value food and beers, and The Bowman Pub/Restaurant, 
Nottingham Road (edge of Hucknall – Nottingham side) also has 
cask ales. The Bentinck Club (opposite the Byron cinema/bingo 
hall) provides the imbiber with a regularly changing LocAle, though 
they have reviewed their opening times and now only open Sunday 
lunch time and evenings (after 7.00pm). So all in all Hucknall is 
quite a good place to visit for a few beers (all the pubs are within 

walking distance of the Tram 
or the Train, as well as the 
Bus).

The Gate, Awsworth 
continues to be inventive and 
on my last visit not only was 
I able to buy an excellent pint 
I left the pub with six eggs, 
a pork pie and a cucumber! 
The rather excellent pork 
pies need to be ordered by 
Wednesday for delivery to the 
pub on Friday. I also noticed 
the pub has introduced a 
book exchange for locals and 

visitors to use.

Oh and Hucknall Beer Festival? Yes it will be happening again in 
February 2013. Planning is well underway, so watch this space for 
news. 

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

0115 9877500
www.flipsidebrewery.co.uk

Colwick, Nottingham

Ask for our beers in your local.
Visit our Brewery Shop

Private Road No. 2 Colwick
 NG4 2JR

“Just Beer” Wins 
East Midlands 

Pub of the Year 2012

Newark’s ground-breaking 
micro-pub “Just Beer” has 

won the coveted East Midlands 
Pub of the Year title for 2012. 
This award is in addition to winning 
Nottinghamshire Pub of the Year 
which we reported on in ND111 (see 
right). 
The presentation will take place 
on Saturday 10th November, from 
1.30pm, with the actual presentation 
lined up for 2.00pm. Just Beer now goes forward to the national 
CAMRA Pub of the Year finals. We wish them well!

Welbeck Abbey Brewery News
We’re still going strong here at Welbeck, brewing our regular 
range of 4 beers plus a different special each month.  August’s 
special, Aphrodite 5.2% NZ Pale, went down a storm. For 
September we’re bringing you ‘West Australian’, a 4.6% Aussie 
hopped IPA which is jam packed with mouth-wateringly sweet 
papaya, melon, and pineapple fruit flavours – but don’t be fooled 
in this juicy sensation, it’s balanced out with a real resinous IPA 
smash in your mouth!

The Bluecoat in Rotherham is known for being one of the best 
pubs for miles around, and they’ve really showed it in August, 
winning two awards from Rotherham CAMRA. To help them 
celebrate, we’ve brewed a special ale exclusive to them which 
was named in a competition for the drinkers – Abbey Blue, a 
3.6% golden ale hopped with zingy, spicy, Nelson Sauvin. After 
they asked so nicely for me to make it, I only thought it would 
be fair if they came and helped brew it. By that I mean do all the 
hard graft... We had a fab day brewing the beer, and whilst they 
claimed to have learnt lots, they followed the Visitors Golden 
Rule – DON’T KILL YOURSELVES OR EACH OTHER! I’m off to 
their award presentation evening where we shall all be sampling 
their special brew.

Claire
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Chad and the team from the Trent Bridge Inn look forward 
to welcoming you to our 2nd Beer Festival

Andrew Lulow Reports From The Fringes
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News Brewing

Robin Hood Comes To Sherwood

Local CAMRA member John Dragun has decided to have a 
change of career and to set up a brewery in Nottinghamshire 

and it is to be called The Robin Hood Brewery. He has devised 
his own recipes and his first brew will be available at this year’s 
Nottingham Robin Hood Beer & Cider Festival; 
it is to be called Outlaw, a 4.2% gold coloured 
brew, like the king’s gold stolen from the rich.  

John’s original intention was to set up his 
brewery in a small industrial unit within the city, 
but after several false starts  (and with only 
limited help from the City Council - who you 
would have imagined would have been keen 
to help a new business to set up), he has had 
to look further afield and is about to finalise a 
lease on a unit on the edge of Sherwood Forest.    

In the meantime Jeff at Wirksworth Brewery has agreed to lend 
John the use of his brew plant, and advice, to brew the first few 
batches of his recipes. The new Robin Hood casks have arrived 
and the new brew plant is on order, so it won’t be long before John 
has set up his own production facilities in Nottinghamshire. We 
wish him well in his new venture.

Moorgreen To Get It’s Own Brewery

The White Dog Brewery should be in 
production before the end of the year. Located 

at Moorgreen Industrial Park near Eastwood it is 
the brainchild of  Paul Burke who has worked in 
the food drink and aerospace industries as an 
engineer for 27 years. While working for a few local brewers he 
got interested in brewing and with their help learned how to brew 
beer with gave him a taste for a change of career.  He is currently 
in the process of building his own 6 bbl plant from scratch. Paul's 
first beer will be Scooby Brew a 4.5% American-style pale ale.
Follow White Dog Brewery on Twitter: @Whitedogbrewery

Medieval Brewery Finds New Home

James Mansfield set up his new brewery, Medieval Beers, in a 
temporary location north of Nottingham in March but he always 

intended to move the plant to a permanent home and he has 
now done so. So the new home of Medieval Beers is now a farm 
building in Colston Bassett, so still just a few miles from the city 
centre.

James has a portfolio of eight regular beers ranging from a pale 
3.8% session ale “Chivalry”, through a 4.6% golden ale “War of 
the Roses”, and a 4.7% chocolate coloured porter “Courtly Love”,  
to a powerful 8% I.P.A “Dragon Slayer”. You may have sampled 
some of James’ excellent brews at the Moot which he ran with his 
partner until recently, or at some local beer festivals.

For Nottingham Beer Festival, James will be supplying all of his 
regular beers plus a very special ninth beer that he had only 
brewed for bottling. But as a special favour to Nottingham CAMRA 
he is putting just nine gallons into a cask for the festival. So you 
may be wondering what is so special about this brew called “Hung 
Drawn & Quartered”; well it is the strongest beer that we have 
ever had at Nottingham Beer festival over the 36 years we have 
been running it! 

This brew is a whopping 18% and will only be served in third of 
a pint measures, because of the high duty charged on it we will 
need to also make it the most expensive beer at the festival and 
we anticipate that many customers will want to buy a third to 
share amongst friends. Needless to say we will not serve anyone a 
second glass of the brew, in the interests of sensible drinking. But 
it certainly will prove to be an interesting experience!

Funfair Moves Into New Home

Dave Tizard of Funfair Brewery is now brewing on his new 
brewplant at his pub the Chequers Inn in the picturesque 

Nottinghamshire village of Elston (just off the A46 between 
Nottingham and Newark). Their new beers to be called Gyle 1 
and Gyle 2 were on the bar for the first time in mid-September. 
Dave originally opened Funfair Brewery when he was running the 
Wheel Inn at Holbrook near Derby, but he moved on from the 
pub to expand his brewery in a new location in Ilkeston in 2005. 
Dave and Co-owner Abigail Cutts moved into the Chequers Inn in 
June 2010 but major alterations were necessary to allow for the 
brewery to be relocated there.

Two New Breweries To Open In Nottinghamshire

My first experience of home brewing was 30 years ago 
helping my Grandfather bottle his latest batch in his kitchen. 

As a reward he used to give me a sneaky half behind my parents 
backs. I blame him for my interest in real ale.

10 years later following a trip to Boots, I started to brew my own 
beer from kits. That was in the late eighties and quite frankly, the 
beer kits were rubbish. After a couple of attempts I gave up and 
went to the pub. About 3 years ago I started again. This time I 
was determined to do it properly.

A trip to the local home brew shop was in order. Coming out 
an hour later with a bit of advice from the owner, a 
fermenting bucket, pressure barrel, thermometer and 
the latest beer in a tin kit, I set to work on my first brew.

Following the instructions an hour later I had my wort 
ready to ferment. Drop the yeast in, cover up and wait 
10 days for fermentation to finish. After that transfer to 
the pressure barrel with some sugar, seal up and wait 
a few weeks before drinking. That moment came and I 
poured my first pint: it’s a bit cloudy, flat, but tasted OK. 
I was hooked.

A few kits later and after reading a lot of books I was 
ready to go All Grain. That’s how the breweries do it. To liken it 
to cooking, I had moved from the ping of a microwave meal to 
preparing and cooking a 3 course banquet.

I needed to buy, beg, borrow or make the equipment needed. 
The Mash tun was going to be a Coolbox that I picked up off 
eBay for a tenner. The boiler was a bucket with a kettle element 
plundered out of a kettle. A trip to the plumbers for some copper 
pipe and fittings, and I was ready to go. Finally, another trip to the 

homebrew shop for the malts, hops, and yeast that I would need.

D Day (or should it be called B Day…?) had arrived and with the 
family kicked out for the day I started to brew. Following all the 
advice I had learned, seven hours later I had my first 5 gallons 
of All Grain Homebrew fermenting away. A month later I was 
drinking the beer. Not bad for a first attempt.

Now fast forward to the present. 40 or so brews later and spending 
a few hundred pounds on equipment, I now have two temperature 
fridges to ferment in, a new boiler and mash tun, four kegs to 
serve beer from and loads of other equipment.

On a Sunday Morning brew-day, my kitchen looks like a 
proper Brewery.

If anyone is interested in taking up Home brewing there 
is plenty of advice out there. A good place to start 
would be to join the Nottingham Brewers Group 
on Facebook. Or Google Jimsbeerkit or the Homebrew 
forum. Hopefully if there is enough interest I will write a 
more in-depth article about how to Homebrew.

Cheers, Simon.

Home Brewing Simon Joachim Explains How He Got Hooked

During the Nottingham Robin Hood Beer Festival, there will be 
a stall run by Hartington’s of Bakewell in the upper Navigation 
Top Marquee, where you will be able to chat to members of the 
Nottingham Brewers Group. Hartington’s are offering an on-
going 10% discount on any of their artisan drink courses to 
any interested CAMRA member. Currently their artisan drinks 
courses include Beer Brewing and Cider Making. Visit the 

stall or visit www.hartingtons.com or call: 01629 888 586
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Beer Stiles
Beer Stiles Risks Life And Limb To Bring You The Latest From The Countryside

-hic After a difficult year it was nice to 
be able to get out into the fields and 
rolling hills again.  I knew Weald meet 

again I didn’t know where I didn’t know 
when, but I knew Weald meet again some 
sunny day. (I think that’s enough of that-Ed)

We started our first trek this year by driving 
to Caunton, north-east of Southwell and left 
the car parked near to St Andrews church 
and the Plough Inn.  We skirted north of the 

church and then took the footpath leading 
to Caunton brook, or beck I suppose as the 
other pub in the village is called the Caunton 

Beck and sits to the 
south of the church.

Heading westwards 
for a few hundred 
yards, then crossing the beck to the sounds 
of gurgling water we reached open fields, 
where the sounds of water changed to the 
melodious calls of a skylark.  After passing 
through pleasant deciduous woodland we 
climbed up a hill where we could look back 
to a hazy sight of Caunton.  Rape fields 
extended across the mid horizon to the 
north like a yellow river.

At the top of the hill the ground levelled off for some distance before 
the path took us gently down to the northern edge of Bathley. 
Walking south through the village we passed houses dating from 
Elizabethan times, certainly in 
style, to recently renovated and 
new build properties.  Turning 
eastwards a further third of a 
mile walk brought us to our first 
stop, the Crown Inn, NG23 6DA, 
roughly 2.5 miles from Caunton.

Entering the pub through a small 
outside patio area,  we were 
faced with a bar displaying three 
handpumps serving Ringwood 
Best, Jennings Cumberland Ale and Banks’s Sunbeam a 4.2% zesty 
blonde beer. As it was well past noon we decided to take lunch 
from the Kelly’s Kitchen selection.  A blackboard displayed a fairly 
standard range of specials from homemade burgers to curries.  I 
chose a king prawn Thai curry having been assured that it had a 
good level of spice; I went for half rice, half chips to go with the 
curry,  which also came with a little salad.  My companion went for 
a more summery gammon with egg and jacket potato.  The friendly 
barman, who was also doubling up as chef, produced the meals in 
fairly quick order, my curry being hot temperature wise as well as 
spicy.

Whilst finishing our beers, we chatted 
to a small group of people who had 

arrived, one of whom came from New 
Zealand and thought this type of English 
country pub so much nicer than those of 
his homeland.  We  then set off on our next 
leg eastwards towards North Muskham 
by walking down Bathley Lane.  The noise 
of the railway and traffic on the A1 rather 
spoilt the rural tranquillity, and reaching the 
East Coast Mainline slowed our progress as 

four trains 
passed by, 
two in either direction, typically the 
last being a goods train.

On reaching the roundabout 
under the A1 we passed an Indian 
Restaurant called Ashlana’s which 
had obviously once been a roadside 

inn for the Great North Road. We therefore continued east through 
the village and down Ferry Lane to reach Muskham Ferry NG23 

6HB on the banks of the 
Trent. (1.2 miles from 
Bathley)

Another popular place for 
eating, and not just for 
humans as a horse was 
munching away at the 
grass between the inn 
and the river. A T-shaped 
room with split level 
rooms on the top of the 
T facing the river, the 
interior resembled the 
inside of a barge enhanced by painted narrowboat panels around 
the bar front.  On the bar the choice was Brain’s SA, Sharp’s Doom 
Bar, GK Abbot and a LocAle, Mayfair from Maypole Brewery, which 
at less than £3 is good value these days. 

Retracing our steps down Ferry Lane then turning right and walking 
to the northern end of the village, we found the footpath taking 

us back to the A1 which 
on the map went straight 
across the carriageways.  
Expecting to go either over 
or under, when we got to 
the Old Great North Road 
we found that the footpath 
sign pointed across the 
A1 but the area was thick 
with nettles and there 
was no obvious route over 
the fence by the road.  

Undeterred my companion climbed over the fence and after joining 
him we then had the problem of crossing the road with fast moving 
traffic.  Being near the slip road we got part of the way then to the 
central reservation where we had to climb over the crash barriers 
and repeat the crossing of northbound traffic to the honks of lorry 
drivers. (Surely if this footpath shouldn’t be used now, then the 
Council should remove the footpath sign with notices to say not to 
cross. Or, if the footpath1 is useable, then warning signs to drivers 
on the A1 should be in place.)

We found the continuation 
of the footpath with this sign 
only pointing eastwards and 
not westwards over the road.  
The path seemed to be in 
use, and expected to be used, 
as of course the next thing 
we had to do was to play 
with the trains on the ECML.  
There was though a proper 
pedestrian crossing with 
plenty of warning signs about 
crossing the line.  Still in one 
piece we followed the path 
through fields of pasture and some with sheep to reach the Plough 
at Norwell NG23 6NT.  Not surprisingly, since it was almost 4pm, 
the pub was shut and so after a rest on the benches outside we 
pressed on back to Caunton. (N. Muskham to Norwell circa 2.65 
miles)

However, should you arrive during opening hours, you will discover 
an honest country inn, offering Charles Well’s Bombardier and 
Black Sheep Bitter, which are changed on an infrequent basis.  The 
bar has traditional dark beams with solid wood tables with padded 
settles around the walls.  Pub games are represented by a dart 
board and a pool table, local prowess at which is demonstrated by 
a glass cabinet full of sporting trophies.  Food is served on Sunday 
lunch and all days except Mondays.

The first part of the route was again on the road through 
Norwell heading northwest, then left at the first junction to 

reach the footpath to Caunton about half a mile from Norwell.  
The generally westerly route took us past the rape fields we had 
seen earlier until the final field up to a wood where the path went 
straight through the middle of the rape crop.  Like jungle explorers 
we had to hack our way through as the plants had grown over the 

Caunton, Bathley, North Muskham and Norwell
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path from both sides.  By the time we reached the wood’s edge we 
were covered in yellow pollen.

After a brisk rub-down we followed the edge of the wood 
southwards then south-westerly through fields with wide pathways 

of short cropped grass until 
we arrived back in Caunton 
and the thankful embrace of 
the Plough Inn. (Norwell to 
Caunton 2.1 miles)

The Plough is a small country 
cottage style inn, a roughly L- 
shaped room with a doorway 
leading to a patio area and a 
large beer garden overlooking 
the car park and the church 
beyond.  Beers here were 

Mansfield Cask ale on two handpumps with Marston’s English Pale 
Ale and Merrie Monk on the other two.  We settled for pints of EPA 
at £2.65 and sat out in the beer garden to enjoy the beer and the 
resting of aching limbs as the sun gently set behind us.

We had a peep into the Caunton Beck NG23 6AE around the 
corner from the Plough Inn.  
Once a tiny Hole’s Brewery 
village local, it has now 
been much extended and is 
more like a gastropub.  On 
entering one is met by an 
L-shaped room containing 
scrubbed top tables sitting on 
a bare board floor.  The décor 
is a deep red and cream with 
stripped beam ceiling.   On 
the bar Brain’s SA Gold was 
on at a special offer price of 
£2.  Everard’s Tiger and the ever present Black Sheep Bitter were 
also available, with local micro’s often finding a place.  For people 
wanting to eat away from the bar the pub also has a dining room.  
Outside a patio area overlooks the car park.

Thus a very pleasant start to the walking year came to an end 
with, hopefully, many more to come, because for me the Wold is 
not enough!

Total walking distance: 8.4 miles

OS Map 120 Mansfield and Worksop Landranger Series

Food was generally available in all the pubs mentioned, although 
times varied depending on their opening hours. Surprisingly the 
Plough at Norwell does not even open Bank Holiday Mondays.

1. The latest edition of the Landranger Series (2011) still shows the 
footpath, as does OS Explorer Map 271 Newark on Trent (2010)

07581 122 122

Beer Stiles
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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. 

Admiral Rodney, Wollaton Road, Wollaton. NG8 2AF
Up to 5 cask ales are 
available with the LocAle 
being Castle Rock’s 
Harvest Pale. The beer 
is popular in the pub 
and on my visit it was in 
excellent condition.

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

Admiral Sir John Borlase Warren, 97 Derby Street, 
Stapleford. NG9 7AA 
Opened in February 
2012, this Wetherspoons 
pub has up to 10 cask 
ales, plus cider, at any 
one time. Nottingham 
Brewery beers are 
normally the LocAle on 
offer and on my visit 
Rock Mild and Rock Bitter 
were both available – the 
mild being very good. 

Opening hours: 9.00am-12.00 midnight 7 days a week (opens 
earlier for food).

Charlton Arms, 361 High Road, Chilwell. NG9 5EA 
3 cask ales are normally 
served and LocAles from 
a number of breweries 
have recently featured. 
Castle Rock’s Harvest 
Pale is normally available 
and on my visit Dancing 
Duck ‘Ay Up’ was in quite 
splendid form. 

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

Crown Inn, Church Street, Beeston. NG9 1AF
A finalist in the 2012 
LocAle Pub of the Year 
the pub has up to 14 cask 
ales (+ ciders) and more 
than one LocAle is often 
available. On my visit The 
Blue Brew, from Belvoir 
Brewery was impressive. 
Blue Monkey, Mallard and 
Nottingham have also 
recently featured. 

Opening hours: 12.00-11.00 7 days a week.

The Dunkirk Inn, 71 Montpelier Rd, Dunkirk. NG7 2JY 
The pub offers between 2 
and 3 beers. Nottingham 
brewery generally 
provides the local beers 
and their Rock Mild is 
always available. On my 
visit it was exceptional – 
the best mild I have had 
in a long time. 

Opening hours: Mon - Thur 4.00pm-12.00pm; Fri, Sat and Sun 
12.00-12.00.

The Greyhound, 85 High Road, Beeston. NG9 2LE 
6 casks ales greet the 
visitor with Castle Rock’s 
Harvest Pale being the 
regular LocAle. The beer 
has proved popular with 
locals and on my visit it 
was at its very best. 

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

Hop Pole, 2 High Road, Beeston NG9 4AE
Up to 5 cask ales are 
normally available plus a 
cider. On my visit Castle 
Rock’s Screech Owl and 
Harvest Pale were the 
LocAles and the Harvest 
Pale, one of the pubs 
most popular beers, was 
just right. 

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

Horse and Jockey, 20 Nottingham Road, Stapleford. 
NG9 8AA
Re-opens on 18th 
October following 
refurbishment and under 
new management. 8 
cask ales and three 
ciders/perries will make 
this one of the must 
visit pubs in Stapleford. 
LocAles will be on four 
handpulls so plenty of 
choice.

Opening hours: Mon - Thur 4.00pm-11.00pm; Fri, Sat & Sun 
12.00-12.00

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 Second Of Six Articles

Nags Head and Plough, 57 Nottingham Road, 
Stapleford. NG9 8AD
Generally 2 cask beers 
are available with the 
LocAle normally coming 
from Full Mash. The Red 
Dog I tried on my visit 
was on top form and 
showed why Full Mash 
beers are so popular in 
the pub. 

Opening hours: Sun - Thu 11.00-12.00pm; Fri & Sat 11.00-
1.00am.

The Plough Inn, 17 St Peters Street, Radford. NG7 3EN 
A finalist in the 2012 
Nottingham LocAle Pub 
of the Year competition, 
this pub is also the 
Nottingham Brewery 
tap with as many as 7 
of their beers available 
at any one time. Guests 
ales have included 
beers from Navigation 
and Mallard Breweries. 
I thought the Sir 
Blondeville superb. 

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

Riverside Farm Pub Restaurant, Tottle Road, 
Nottingham. NG2 1RT 
3 cask ales are normally 
offered with one of the 
Nutbrook Brewery range 
always available. The 
LocAles have proved 
popular and on my visit 
the Nutbrook ‘More’ was 
quite superb. 

Opening hours: 10.00am-11.00pm 7 days a week (opens earlier 
for food).

Stick & Pitcher, University Boulevard, Beeston. 
NG9 2GJ 
Operates as a pub and 
specialises in events; 
corporate fun days and 
International hockey 
tournaments, etc. Up 
to three Castle Rock 
beers available and the 
Harvest Pale proved why 
it was such a good seller 
on my visit. 

Opening hours: 12.00-10.00 7 days a week.

Johnson Arms, 59 Abbey Street, Old Lenton, NG7 2NZ 
Between 4 and 6 beers 
are normally available 
with three being ‘guest 
ales’ so that often the 
imbiber can choose 
from 2 ever changing 
LocAles (beers from 
Black Iris and Full Mash 
were recently on). The 
Dancing Duck ‘Nice 
Weather for Ducks’ was 
quite splendid on my 
visit. 

Opening hours: Sun - Thur 12.00-12.00; Fri 12.00-1.00am; Sat 
4.00pm-12.00pm.

Last Post, Chilwell Road, Beeston. NG9 1AA 
Wetherspoons pub with 
up to 15 cask ales and 
a number of ciders. 
Nottingham Brewery 
beers are generally 
available with both Rock 
Bitter and Legend on 
the bar during my visit. 
The locAles have proved 
popular and Legend was 
spot on. 

Opening hours: 9.00am - 12.00 midnight 7 days a week (opens 
earlier for food).

Malt Shovel, 1 Union Street, Beeston. NG9 2LU 
5 handpulled ales and a 
cider are on offer with 
Nottingham Brewery 
beers always available. 
On my visit Rock Mild 
and Rock Bitter were 
supplemented with Sir 
Blondeville 1194 (Pub 
People exclusive brew) 
which was excellent on 
my visit. 

Opening hours: Mon - Sat 11.30-11.00; Sun 12.00-10.00

Middleton’s, 85 Trowell Road, Nottingham. NG8 2DH
Up to 4 cask ales greet 
the visitor with beers 
from Lincoln Green, Blue 
Monkey and Nottingham 
recently featuring. On 
my visit the LocAle was 
‘Back of the Net’ from 
the Navigation Brewery 
and it was spot on. 

Opening hours: Mon - Thur 12.00-11.00; Fri & Sat 12.00-12.00; 
Sun 11.30-11.00 

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. 
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Victoria, 85 Dovecote Lane, Beeston. NG9 1JG 
Up to 14 cask ales 
are available at any 
one time plus ciders. 
The beer list is every 
changing and LocAles 
from Notts and Derby 
are regularly featured. 
On my visit the Lincoln 
Green Marion was on 
fine form. Harvest Pale, 
Full Mash and Dancing 
Duck beers have gone 
down well recently. 

Opening hours: 10.30-11.00 Mon - Sat; Sun 12.00-11. 

LocAle Locally - 2013
Wollaton Pub and Kitchen, Lambourne Drive, 

Wollaton. NG8 1GR
Between 4 and 5 cask 
beers are on offer with 
normally both Castle 
Rock’s Harvest Pale 
and Magpies Proper 
Moleface Ale providing 
the LocAles. The Magpie 
brew, very popular 
with locals, was very 
impressive on my visit.

Opening hours: Mon - Thur 11.00-11.00; Fri & Sat 11.00-11.30; 
Sun 10.00-10.00pm  

Area One LocAle Finalists
After counting the votes submitted by readers for the 
first ‘LocAle Locally - 2013’ feature in Nottingham 
Drinker 111, the two pubs going through to the 
Nottingham LocAle Pub of the Year finals are:

The Gate, Awsworth 
and 

The Flying Horse, Arnold

Please ensure votes for this LocAle 2 
are submitted no later than the

last day of October 2012 

We would like to welcome the following pubs that have 
recently joined the LocAle scheme: 

The Old Wine Vaults, Eastwood; The Greasley Castle, 
Eastwood; The Admiral Sir John Borlase Warren, 
Stapleford; The Charlton Arms, Chilwell and The 
Greyhound, Beeston. 

The Pub industry is rewarding and dynamic, and is also one 
of the toughest industries out there. The Campaign for Real Ale 

(CAMRA) claims that 7,500 pubs will be forced to cease trading by 
the end of 2012. A growing number of pubs and bars are already 
starting to shift their focus to online marketing via Facebook and 
Twitter - as this is being recognised as not only ‘free’ advertising 
but also the potential customer reach is phenomenal.

The Lord Nelson in Sneinton is a perfect example of how they 
utilise the social networks. Two years ago they started up a 
Business page on Facebook with the intent of advertising their 
events, promotions and guest beers. They quickly realised that it 
was a far bigger tool than they initially imagined. Customers began 
interacting with the pub and each other via these channels. With 
lots of banter flying backwards and forwards, it kind of became 
an extension of the pub itself. They now have over 300 fans on 
Facebook and their Twitter followers are growing by the day, who in 
turn shares the Lord Nelsons news with all of their friends. 

The Lord Nelsons’ Landlord – John Winfield told us that managers 
and tenants avoid creating a presence online because they fear 
it opens them up to criticism and negative comments. In some 
ways they are correct in their thinking – the idea behind having 
a social presence is that your customers are free to comment 
and speak to you in an open arena. However, viewing this as a 
bad thing (and therefore not having an online presence at all) 
can be incredibly detrimental to your business. Not only will your 
competition completely outshine you in terms of being able to offer 
your customers more benefits (such as discounts and offers) but 
they will also have tapped into a valuable form of market research. 
I use any negative sentiment and adapt it to our business and 
make positive changes. Traditionally, word of mouth and referrals 
have always been an important way for businesses to acquire new 
customers. 

Now, instead of just sharing their experiences with family and 
friends, our customers are sharing with the world online. We can 
capture and review content and put processes in place to ensure 
we know what is being shared about our pub, and also that we are 
engaging with our customers in response. In addition to driving 
more business, online reviews also increase search engine results, 
making them a critical part of our marketing mix and all this is 
available at the cost of nothing. Customers are already out there, 
chatting on Facebook and Tweeting about your pub. 

According to Connect Social - who represent social media 
management for pubs and bars, claim that recent research reveals 

that more than a third (39%) of pubs and restaurants don’t have a 
website and 25% don’t promote their site anywhere on the internet 
- meaning that they are invisible to the 53% of consumers who 
research going out online. 

Are You Connected? Josie Lowe Explains
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Method
Stifado

1. Preheat your oven 180C, Gas mark 5.

2. Peel the Onions, then halve from top to root, thinly slice and place in your 
Casserole dish. Separate the Onion slices with your fingers and season with the 
Salt and ground Black Pepper.

3. Dice the Beef into 1cm (½ inch) pieces and place into the Casserole dish.

4. In a large bowl or jug mix together well the Real Ale, Vinegar, Stock, Olive Oil, 
Water, Tomato Paste, ground Cinnamon and Peppercorns.

5. Pour the liquid mix over the Beef and Onions and stir well together. Push the 
Cinnamon stick into the middle of the mix (covering it) and put the Bay Leaves 
into the mix, taking care not to break them.

6. Cover the dish and place in the middle of your preheated oven and cook for 
3 hours. Give the Stifado a stir half way through the cooking time (be careful of 
rising steam when the lid is removed).

7. When cooked remove the Cinnamon stick and Bay Leaves. The Beef should 
be very tender and although the sauce should be on the thin side, it is packed 
with rich flavours.

8. Serve with Roast Greek Cypriot Potatoes and steamed fresh vegetables. 

Greek Cypriot Roast Potatoes

1. Preheat your oven 230C, Gas mark 8. Line a lipped baking tray with cooking 
foil and put to one side.

2. In a large bowl mix together the Olive Oil, Coriander, Oregano, Pepper and 
Salt.

3. Peel the potatoes and dice into 1inch (2.5cm) pieces. Put the Potato pieces 
into the bowl with the oil mix and stir well to cover all the Potato with the 
seasoned oil.

4. Empty the bowl onto 
the foiled tray, making 
sure that the Potatoes are 
not clumped together, this 
helps to achieve a crisp 
uniform roasting of the 
Potatoes.

5. Place in the middle of the 
hot oven and cook for 25 to 
30 minutes, until the edges 
of the Potatoes are a crisp 
golden brown, but they will 
be soft inside.

6. Remove the potatoes 
from the foil with a spatula 
or fish slice and serve 
immediately.

Cooking with Ale and Cider
Nottingham Stifado with Greek Cypriot Roast Potatoes 

Nottingham Drinker’s Resident Foodie Anthony Hewitt Introduces This Issue’s LocAle Based Recipe.

Stifado is a traditional Greek stew, from the mainland and all the Greek islands. The traditional recipe calls 
for rabbit rather than beef, and in many village homes and bars rabbit is still the main ingredient used. This is 

my adaptation of that dish with Real Ale replacing the full bodied red wine and beef instead of the rabbit usually 
used.

I was kindly taken into the confidence of the chefs and co-owners of Yamas Tapas 
Restaurant, George, Nick and Michael, who handed over their family recipe into 
my care. So with shaking hands I took my finished article for George to taste. He 
gave me the thumbs up but the final yes had to come from his father Savvas, who 
has had more Stifado’s than I have pints of ale. Thankfully he said YES!

I tried two different LocAles in this dish: Flipside Brewery ‘Flipping Best’ gave the 
stew a full, well-rounded taste with its gentle hop and strong malt flavours; I also 
used Lincoln Brewery ‘Scarlett’, which gave the stew a slightly sweeter finish, 
with its bitter-toffee, malt and mild fruit hop flavours. 

Ingredients - Serves 4
Stifado:
2lbs (1kg) Braising steak or Chuck Beef (diced)
10floz (300 ml) Lincoln Brewery ‘Scarlett’ or 
Flipside Brewery ‘Flipping Best’, Real Ales
2 Med Red Onions
3floz (100ml) Red Wine Vinegar
7floz (200ml) Beef Stock
3floz (100ml) Water
2floz (50ml) Olive Oil
1oz (25g) Tomato Paste
1 Cinnamon Stick
1½ teaspoon ground Cinnamon
1 teaspoon ground Black Pepper
½ teaspoon Salt
3 Bay Leaves
36 Whole Black Pepper corns

Greek Cypriot Roast Potatoes:
6/8 medium Potatoes
2floz (50ml) Olive Oil
2 teaspoons ground Coriander
1 teaspoon ground Black Pepper
1 teaspoon Salt
2 teaspoons Oregano

Over 200 Top Quality 
Bottled Beers & Ciders

12-14 KIRK GATE, NEWARK, NG24 1AB  
T: 01636 918022   E: info@theRealAleStore.com

for the finest in Local, British & Imported Bottled Beers
THE REAL ALE STORE

Gift Packs, Vouchers, Mixed Cases, Glassware & Books
Opening Times: Mon 10am - 3pm, Tues - Sat 10am - 6.30pm

Order online at www.theRealAleStore.com

Local Cop Cooks Good

Nottinghamshire Police Officer Craig 
Carleton has swapped a day on the beat for a 

day in the kitchen to claim third prize in this year’s 
Everards Tiger Hero Recipe cook-off final.

Long Eaton based Craig made his appearance in 
Monday 16 July’s Tiger Hero Recipe cook-off final 
at The Cradock Arms in Leicester following an online vote to pick the three best 
recipes from this year’s contestants. He cooked his Rib Eye of the Tiger dish in 
the pub’s kitchen alongside the other two Leicestershire based finalists, before 
presenting it to the panel of judges specially convened for the Tiger Hero Recipe 
final event. Craig’s recipe will  now go into a special commemorative Tiger Hero 
Recipe book out later this year.
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Navigation Brewery  

A little trip back in time first.  In 1988 
when Great Northern Inns (GNI) 
was established by Les Howard 

and Dave Willans, the Nottingham based 
independent pub operator had ambitions of 
one day owning a brewery.  They dipped 
their toe in the water (or should that be 
canal) with one of their earlier ventures at 
the Fellows, Morton & Clayton pub on 
Canal Street in Nottingham, with a brewery 
installed for them by Whitbread. However, 
the brewery used something called “malt 
extract” (often used by home brewers), as 
opposed to sacks of malted barley used by 
the more serious brewers (small and large 
alike) for better flavour in the brewing 
process. Although I don’t recall trying the 
beers brewed at this time (probably still at 
school or going through my l*g@r phase), 
but I’m sure some of you do.

When GNI had the opportunity to buy 
the Trent Navigation pub situated on 
Meadow Lane, which incidentally already 
had planning permission for a brewery, 
they could see the potential of not only 
this impressive Victorian canal worker’s 
inn, but also the old stable buildings at the 
back. This is where the horses that pulled 
the boats would rest up and the canal men 
themselves would also sleep, albeit on the 
second floor.  And so, a separate company 
was set up called Navigation Brewery.

OK.  So somewhere to house a brewery 
was found, but then came the potentially 
difficult job of finding somebody to actually 
brew the beer; plus another person who 
knew the drinks trade and who had the 
contacts to be able to distribute the beer.  
Enter Dominic Flynn who was appointed 
as Head Brewer, and Chris Cocking as 
Brewery Manager.  Dominic is originally 
from Nottingham but studied at Sheffield 
University, and it was while he was working 
part-time at The Fat Cat pub in Sheffield, 
that he was persuaded to consider a career 
in brewing by the late Dave Wicket, the 
owner of the pub and adjacent brewery, 
Kelham Island.  Dominic spent time 
learning his craft at this well known 
brewery, and whilst there, was fortunate 
enough to spend time brewing at 
Thornbridge Brewery, as well as further 
afield at Brooklyn Brewery in America, 
on a Brewer swap programme.  Dominic’s 
last few years at Kelham Island were as 
Head Brewer, before making his way south 
to Derby, to work for the Derby Brewing 
Company, before “navigating” his way 
down the A52 back home.

Chris Cocking has worked in the drinks 
wholesale business for over 20 years, 
mainly for a company called The Beer 
Seller, before this was bought out by 
another company.  Chris is a man who 
could have had it easy and opted for early 
retirement in a few years’ time, although 
to meet Chris you would not believe he 
was anywhere near retirement age; but 
Chris decided that life was for living.  He 
was asked by GNI (who he had dealt with 
professionally in the past) to come and 
see the stable buildings behind the Trent 
Navigation and give them his opinion on 
what GNI were trying to achieve. However 
and to his surprise, Chris ended up being 

Dylan Pavier Sets Sail To Find Out More! 
offered the role of Brewery Manager.  
Reinvigorated by a fresh challenge and with 
the sextant firmly in hand, Chris decided 
to delay the easy life for a little longer, to 
help set a course for the new brewery to 
follow to ensure their beers reached the 
right market.

During this time, work continued in the 
old stable building to make ready for 
the installation of the brewing kit which 
was ordered from Moody’s of Retford. 
It was GNI’s intentions to ensure that 
the new brewery brewed enough beer 
for their pubs and bars (Cross Keys, 
The Approach, South Bank bar, The 
Monkey Tree, Copper Bar and of course 
Trent Navigation) as well as for the free 
trade, so a 20 barrel plant was installed to 
produce enough beer to allow them to do 
this.  (For those not familiar with brewery 
lingo, a 1 barrel plant would produce 36 
gallons of beer in one brew length or cycle, 
therefore, a 20 barrel plant would produce 
720 gallons of beer, equivalent to 5,760 
pints).  

After a couple of last minute hiccups, their 
first beer, Pale Ale 3.9% ABV, rolled out 
of the brewery in April this year, swiftly 
followed by their Stout 4.4% ABV, Golden 
4.3% ABV and then Traditional 3.8% ABV 
and Classic IPA 5.2% ABV, which make 
up the core range of beers.  Additional 
staff have been taken on to cope with 
demand, including an Assistant Brewer, 
a Drayman (delivery driver), a part-time 
telesales person, as well as Chris’s wife.  
The brewery has also invested in more 
steel casks.

Dominic has been very busy over the last 
few months with 32 brews under his belt, 
including several special one-off beers as 
well. Meanhwile Chris has been making 
sure through his extensive contacts, that 
their fine ales are distributed near and 
far, but making sure that GNI’s pub estate 
has a plentiful supply. So why not leave 
port and set sail for your nearest outlet?  
Failing that, Navigation Brewery will be 
well represented in the Navigation Top 
Marquee at The Nottingham Robin Hood 
Beer Festival in October.

Below are pictured the Navigation 
Brewery Team

L-R: Jenette Cocking, Accounts & Chris 
Cocking’s wife; Andy Nicholls, Assistant 
Brewer; Dominic Flynn, Head Brewer; 

Steven Woolrich, Drayman (delivery van 
driver); Chris Cocking, Brewery Manager; 

Sara Mietlinski, Tele-sales.

The Brewery Boys:
Steven, Dominic and Andy.

The birth of any brewery begins with 
some big bits of kit...

Every brewery needs a dray for deliveries 
so look out for this red van.  

The fermenters all sitting pretty. 
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Navigation Brewery
Navigation Brewery Core Range

Traditional  3.8%   
Traditional style, 
amber-coloured, 

smooth malty beer, 
well balanced giving a 
mellow	malty	finish

Pale Ale 3.9% 
Pale straw in colour, 

with a distinctive fruity 
nose, well hopped 

which blends itself to a 
refreshing good sharp 

finish

Golden 4.3% 
Medium-bodied, clean-
tasting, refreshing ale, 
Fruit and malt on the 

nose, satisfying biscuit 
flavours	with	a	lasting	

malty aftertaste

CIPA 
(Classic Indian Pale 

Ale) 5.2%  
Classic IPA, straw-

coloured with powerful 
citrus fruit balanced 

with malty sweetness 
and robust bitter 

flavours

Stout 4.4%  
Traditional robust 

stout, with rich , roast 
almonds and chocolate 
flavours	perfectly	

balanced with a tight 
creamy head

Sometimes getting the kit into place can 
be	a	bit	of	a	very	tight	fit...

...taking the feet off ensured it just 
squeezed through the gates...

...and eventually could be trundled off 
into the main brewery building.

Shiny new Navigation Brewery steel 
casks.

The interior of the brewery store starts to 
take	shape	and	fill.	

With dray parked outside and casks 
stacked up, a brewery is born.

The hot, wet, and sticky part of 
Navigation brewery. 

Dominic posing on top of his big blue 
ladder alongside a fermenter. Brewery Manager Chris Cocking.
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Friday 26th until Sunday 28th October
See the Festival Page for more information

Octoberfest 2012

Including a Mild and a Stout or Porter

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

light snacks etc.

At Least Twelve Real Ales

Next to Beeston Railway Station
Ten Minutes walk from Dovecote Lane Bus Stop

Accessible via Skylink and the Premier Red 5
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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
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LocAle News
News From Castle Rock
A Shaggy Story

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.  
A different beer is brewed every month, 
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 October is 
Harlequin, a 4.0% traditional best 
bitter. Shaggy Ink Cap will be produced 
during November, this will be a 4.5% dark 
chocolate porter. 

So what are the beers named after? The 
harlequin is a ladybird, but not just any 
ladybird but one rumoured to be the most 
invasive ladybird on Earth. The harlequin 
ladybird was introduced to North America in 
1988, where it is now the most widespread 
ladybird species on the continent. It has 
already invaded much of north-western 
Europe, and arrived in Britain in the 
summer of 2004.

Shaggy ink cap, also known as lawyer’s 
wig, or shaggy mane, is a common fungus 
although describing it as a mushroom 
sounds more flattering. It is often seen 
growing on lawns, along gravel roads 
and waste areas. The caps are white, and 
covered with scales whilst the gills beneath 
the cap are white, then pink, then turn 
black and secrete a black liquid filled with 
spores, from which comes the ink cap 

name. The mushroom is unusual because 
it will turn black very soon after being 
picked.

Castle Rock have announced that the beer 
names and styles for the Wildlife Trust 
Natural Selection 2013 have been finalised 
so keep reading Nottingham Drinker next 
year for some more interesting facts.

A Local Reserve

To coincide with the launch of 
the Castle Rock Natural Selection 

beer Egret for August (see ND111), 
the brewery worked with Tim Sexton, 
assistant manager of Attenborough Nature 
Reserve, to help promote the publication 
of a new book called The Wildlife of 
Attenborough Nature Reserve. The 
book contains details of well over 1000 
species recorded at the nature reserve, 
and is the first updated species list to be 
published since 2005, adding to the wealth 
of records which began on site back in the 
1940s. 

Over the past few years, visitors to 
Attenborough, which is one of the UK’s best 
loved nature reserves, have been treated to 
record numbers of birds which would once 
have required a trip to the Mediterranean to 
guarantee a glimpse of. Egret was brewed 
to celebrate the increasing numbers and 
likelihood of seeing these delightful birds 
at the reserve.

Tim Sexton with Charlie Blomeley

Pre-Season Training...?

Members and officials of the ‘Green 
and Whites’ took a tour of the Castle 

Rock brewery on Queensbridge Road to 
help strengthen their catching, throwing 
and drinking arms in preparation for the 
2012/2013 season. Pictured above is 
Charlie Blomeley (left), with Matt Parr 
(prop), Brent Wilson (flanker) and Nic 
Rouse (lock) from Nottingham Rugby Club.

Brent Wilson (now captain too) considers 
himself somewhat of a connoisseur when it 
comes to a good brew and said: “There is no 
better way to get to know your teammates 
than over a quiet beer.”
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LocAle News

News From Blue Monkey

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

With the onset of autumn, comes the 
excitement (!) of looking forward to the Robin 

Hood Beer Festival.  Like everyone else, we are doing 
our best to make sure that Steve Westby hits the 
1000 mark by brewing as many beers as we can for 
it.  This year, we will be making a Beatles tribute 
beer to mark their 50th anniversary, called When 
I’m 6.4, no prizes for guessing the ABV...  This 
will be a one off and we will be bottling a lot of it, 
possibly to sell as a charity fund raiser.

Magpie drinkers may have noticed that we have 
renamed “Hoppit” as “Hoppily Ever After”.  This 
wasn’t something that we wanted to do (the beer 

is exactly the same) but, unknown to us, the name Hoppit is 
trademarked and we would have been sued had we continued to 
use it.  We have kept a similar name (and otherwise identical pump 
clip) in the hope that drinkers will realise that it is the same beer.

As well as our Beatles beer (which will be an IPA) we will be 
brewing Magic Lantern in time for the festival (and for Halloween, 
of course) and also our green hopped 
Hedgehopper.  This is made with 
hops out of my garden (and Nick’s 
allotment) and they are currently 
growing on well after a slow start.  
Our annual brewery hop-picking 
event, which helps commemorate the 
East End of London’s mass exodus to 
Kent in times past, is scheduled for 
the end of the month.  As I write, 
we are thinking about not doing 
Greenhopper this year (we made this 
with fresh Worcestershire hops last 
year) mainly because of lack of time.

Gavin and I enjoyed our trip to 
London for the Great British Beer 
Festival, although neither of us can 
remember what beers we tried.  
The general ambiance of Olympia 

seemed much preferable to 
Earls Court, something that the 
organisers need to think about 
before deciding on next year’s 
venue.  We are shortly off to 
Herefordshire for the annual 
hop walk, where we are hoping 
to check out a couple of beers 
made with newly developed 
hops.

Over the summer, we have been 
supplying beer to a number of 
events at the old Barton’s bus 
garage – where a variety of “Not 
The” (Camden Market, Cannes, 
Glastonbury) festivals and 
events have been taking place.  
It is an excellent venue and 
we are hoping to help organise 
a beer festival there in the not 
too distant future.   We also 

helped out at the West Bridgfordians v Michael Vaughan’s England 
Legends 20/20 cricket match in August.  This was almost a disaster 
(because of the rain, what else this summer?) but fortunately, the 
weather improved just in time and an enjoyable game took place.  
It’s fair to say that the cricketers were absolutely brilliant, taking 
part in an excellent spirit, helping to up the ante in the auction, 
doing a refreshingly honest Q & A session and generally helping to 
lighten the mood.

And finally, another beer festival for you!  Don’t forget the festival at 
West Bridgford Monarchs Hockey Club (www.wbhockey.co.uk) 
which takes place from Thursday, November 8th until Sunday lunch 
time (chilli and jazz), November 11th.  Only about two dozen beers, 
but always a great selection and in superb condition.

Philip Darby writes...

Firstly, our website can now be found 
at both www.nottinghambrewery.

co.uk and www.nottinghambrewery.net 
(currently there are technical problems 
with our dot com domain).

Our Twitter account is alive and active, as is 
our Facebook page; tweet #nottmbrewery 
or search “Nottingham Brewery” on 
Facebook to keep up-to-date with what’s 

happening or follow the links from our website.

By the time you read this, The Great Central Railway Beer 
Festival in Loughborough (September 21st to 23rd) will hopefully 
have been worth getting steamed up about. Will report back how 
it all went down; with 50 beers spread over the line (but not 
literally) with the main body being at Loughborough and a new 
venue at the end of the line at Leicester, we are hoping for a 
successful time. The beers will also have been available on certain 
trains (racked bright each day), but what could be nicer to a beer 
and train enthusiast than getting steam up your nose, a smut in 
your eye, and beer in your belly? – should be a grand weekend.

The following week Nottingham Brewery will be at the Great 
Nottinghamshire Show (Highfields Sports Ground, University 
Boulevard, Nottingham – Saturday September 29th and Sunday 
September 30th). It promises to be a fantastic event with a village 
of foody and crafty tents, Tug’O’war matches between big beefy 
blokes, and the obligatory real ale and cider bar supplied by us of 
course, and offering CAMRA discount – that’s on the beer, and not 
the humongous bouncy castles!

The Nottingham Robin Hood Beer Festival in October will 
be a hive of activity from Nottingham Brewery. We’ll be aligning 
ourselves with local J D Wetherspoon houses in supporting the 
festival with the new bar top runners that will give the already 
fantastic festival, a finishing touch!  These bar tops will alleviate 
the slops and spillage soaking up your sleeve each time you pick 
your pint up - and look the part too!

As well as supporting all the good real ale houses surrounding the 
Castle grounds, we’ll will be fighting the corner of the Pub People 
Company who’ll be there promoting their pubs with the able help 
of Sir Blondeville (the namesake of the ale lived in the castle back 
in 1184 when Steve Westby was still in short trousers!); with the 
help of the “Knights of Nottingham” we’ll be having a right 
royal dustup with the heavy-footed Black Knight, so best wear 
your chainmail undies if you are around the Nottingham bar on 
opening night!

There will also be a stand-alone Nottingham Beer fest at the Olde 
Trip to Jerusalem which was such a runaway success last year, 
held in the courtyard throughout the period of the main event up 
the hill. 

The third Bonfire Beer-fest takes place at the Plough Inn, 
Radford (Thursday November 1st – Monday November 5th). 
20 beers are promised at this intimate pub venue; the first in 
fact since the pub’s been known as the Nottingham Brewery 
Taphouse. Finally, Greene King will be stocking Rock Bitter on 
their Christmas list so if your “local” is a GK house get in there and 
show some local support, we need your help to show this brewing 
giant that stocking LocAle is what we want! And they DO listen!

Organ Grinder Loughborough 
Now Open

Blue Monkey’s new ‘Organ Grinder’ 
pub in Loughborough is now open, and 

looking great!

The pub has received a top-to-bottom 
renovation and follows a similar format to 
Organ Grinder Nottingham.  It’s not a carbon 
copy though - the history of the building has 
been respected and lots of good original 

features have been uncovered.  One particularly nice feature is a 

Best Gedling-grown Hops 
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LocAle News

News From Full Mash Brewery

Anthony Hughes writes...

They say time flies when you’re 
having fun and I have to agree that 

it’s true – it really doesn’t seem long since 
I wrote my update for the last Nottingham 
Drinker.

Our business is building steadily and 
we’re delighted with the number of repeat 
orders we receive; If you’ve not seen 
Lincoln Green beer stocked in your local 
yet, why not ask the landlord?! 

We’ve been working with Jacqui and Lee 
Burton of The Yew Tree, Nottingham Road, Hucknall to help 
them attract ‘real ale’ customers to their public house.  Up until 
recently, The Yew Tree had simply dabbled with real ale but with 
a new microbrewery opening on their doorstep, they’ve taken the 
plunge and we’re delighted to call them our ‘brewery tap’. Our 
new banner promoting real ale and CAMRA’s LocAle scheme, can 
be seen proudly displayed on the wall outside. Inside, there are 
four hand pulls that will soon be in full operation serving the range 
of Lincoln Green and rotating guest beers. We’ll supply The Yew 
Tree first with any of our new brews and there will even be a few 
one-off beers that we’ve produced from our test kit. I hope you 
take the opportunity to drop in and pay them a visit – you’re sure 
of a warm welcome from Jacqui and Lee.

We were delighted to receive our copy of the 2013 Good Beer 
Guide, finding ourselves included in the independent breweries 
section and putting Hucknall on the map for real ale! The Good 
Beer Guide has been an essential travel item for me over the 
last few years and has helped me to find some superb pubs in 
locations I’d never have found otherwise. If you’ve not got a copy, 
I’d strongly recommend you order one today.

There’s a new face at the Lincoln Green Brewery too – Janet 
Worden has joined us on a part time basis to help us to contact 
the finest Nottinghamshire public houses and secure orders for 
our beer. She’s also doing a fine job of following up and asking for 
feedback once a cask has been returned, so we can find out what 
our customers think of our beers.  On the subject of feedback, I’ve 
been delighted to attend a number of ‘meet the brewer’ evenings 
over the last two months and have thoroughly enjoyed meeting 
people who are trying our beers for the first time. I love to ask 
lager drinkers to give it a try and have managed to convert quite 
a few! 

Bottle conditioned beers have been flying off the shelves at Hops 
In A Bottle in Mansfield and at The Real Ale Store in Newark 
– we really struggle to keep pace with their demand and we’re 
exploring options to help us to increase our output of bottles.

Village Green, the first of our seasonal beers which represents 
summer, has gone down a storm (pardon the pun, given our 
recent summer weather!). We sold the first brew length in just two 
weeks, and have pre-sold the second and final batch for this year. 
Our next seasonal beer is ‘Hallowgreen’ which will celebrate all 
that is autumn in its malty loveliness. We’ve just completed the 
trial batch of ‘Robins Red Fest’ which will be our strongest beer 
to date and will be a limited edition ale to mark the Robin Hood 
Beer Festival. This will be available at the festival and in the 
festival fringe pubs. At 6.5% it’s one to treat with caution!

new ‘stable bar’ at the back of the pub, which reflects the pub’s 
past life as a coaching inn.

There are eight cask ales permanently available - launching with 
a range of seven Blue Monkey beers so that the good people of 
Loughborough can try out a cross-section of their beers.  BG 
Sips, Infinity and Guerrilla are permanent fixtures with the 
rest rotating.  All Blue Monkey beers are priced between £2.75 
to £3.35, depending on ABV.  They will also permanently feature 
Bateman’s XB, keenly priced at £2.50.

In addition to cask ales, the Organ Grinder is stocking an 
interesting selection of keg beers, starting with Blue Monkey, 
BrewDog and Magic Rock.

Get down there and give it a try – Loughborough is just 17 minutes 
by train from Nottingham, so well worth a visit if you fancy a 
change of scenery. 

Endangered Species Range
Blue Monkey have introduced a range 
of limited edition and one off bottled 
beers, which they are calling their 
‘Endangered Species Range’.  The 
first was Black Howler - a 5.9% 
Black IPA.  According to Blue Monkey 
MD John Hickling, “We did sell 
some of the Black Howler as a cask 
conditioned beer which was delicious, 
but I actually think this is one of those 
rare beers that’s even better in a bottle.  I think the slightly higher 
carbonation level and being served a little colder helps to balance 
all the flavours in the beer and make it really come to life”.  

Other beers in the range are 
Whisky Cask Aged Guerrilla 
Stout and Centennial IPA – 
a single malt, single hop beer 
showcasing Centennial hops 
from the USA.  John told us 
“The plan is that whenever 
we brew a one off beer that 
we think is particularly suited 
to bottling, we’ll bottle and 
sell a small quantity of it on a 
first-come, first-served basis.  
The beers will be a little more 

expensive than our regular beers because they’re being produced 
in small volumes, but I think they’re well worth it”.  

The first three Endangered Species beers are available now from 
Blue Monkey’s brewery shop in Giltbrook, and from a small number 
of specialist local beer shops.  As we go to press, about half of the 
Black Howler and Guerrilla has been sold, so get your skates on if 
you want to try it!  

Ahoy shipmates!

Well the last few months 
have been excitement 

incarnate... After the success 
of our last three new brews, 
Kaptain Karl sharpened his 
brewer’s pencil (available 
from all good apothecaries 
1.99 (2.99 with rubber)) and 
came up with a beer to shake 
the world! Errr… actually 
enlightened hostelries north 
and south but you get the 
picture (see picture, like…).

Illuminati, a Pale Ale to make 
grown men weep (well this one 
anyway), put down that pint of 
‘Owd Stoat’, publicans exclaim “the fastest selling beer we’ve ever 
had” (he really said that!). Check the new ‘Bar Calendar’ coming 
soon to: http://fullmash.net - what’s on-which bar-where in real 
time!

We’ve had a lot of positive festival action of late, Full Mash’s 
feature fest at The Crown Inn, Beeston sold out on the Saturday 
night, Red Dog & Illuminati represented for us at Peterborough 
this year, and the mighty Warlord was very well received at GBBF.  
Talking of Festivals, it’s been a while since we’ve had one of our 
own, so prepare yourselves for the Monster Mash, a sort of, 
not-quite Halloween booze up of majestic proportion. Twenty real 
ales glommed from far and wide, with vintage horror on the big 
screen, dress up for those who are that way inclined, no glass 
charge, just turn up and drink, all to be held on October 25th 
to the 28th October at The Stumble Inn, Long Eaton, cheers 
Martin!

Now then what about those specials for the Nottingham Beer 
Festival…

News From Lincoln Green Brewery
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Victoria Leeming writes:
How green is your brewery?

Business is booming down 
at Nutbrook. It’s been a crazy 

couple of months for us – and we 
certainly are NOT complaining! Our 
brand new wind turbine is now fully 

operational. It supplies all the electricity to the brewery plus any 
extra required is being supplied from the farm’s solar panels.

Our innovative approach has just got us into the final three at the 
Food and Drink iNet 2012 Innovation Awards! The final is in 
November, Chris and Victoria 
will be there, hopefully 
collecting the award…? The 
water borehole next to the 
brewery has been tested 
and will be connected soon 
to allow us to use our very 
own on-site water! And if 
all that is not enough, once 
our beer has been brewed the left over malts and hops are also 
recycled. Well, actually they are fed to the farm’s pigs, which are 
very appreciative!

If you’d like to come and have a look round, the brewery is open 
every Saturday 9am-4pm. We have the stillage set up with 2 or 3 
9s of Nutbrook’s finest. Our policy of ‘try before you buy’ is very 
popular. Take outs are available in 4 pint jugs, 10 and 20 litre 
boxes, plus a range of bottles are always available in the farm 
shop. Dean or Chris is always around to give you a brewery tour. 
We recently got our on-licence too, which means you can sit and 
enjoy a pint with us; Andrew, who owns the farm shop, usually 
has the BBQ going and his wife Karen makes a killer bacon buttie.

Nutbrook’s beer is starting to make its way around the country, 
with over 50 casks making their way to the Isle of Man and 
another 72 have just made their way to Stourbridge. With 2 more 
wholesalers in the northeast having placed orders too, Chris is 
working like a demon brewing, well that’s what he tells me, to 
keep up with demand. Our monthly ‘specials’ have been going 
down a treat.

Talking of a special beer, we will be brewing ‘Spyked Ale’ with the 
help of a few Nottingham CAMRA members soon. This beer was 
originally designed and brewed by the local beer legend that was 

LocAle News

News From Nutbrook Brewery

We’re really looking forward to the Robin Hood Beer festival and 
will be proud to sponsor the Tuk Tuk that’ll provide transport up 
the hill. We’re also entering the SIBA beer competition, which will 
be held at the Castle Grounds venue and our fingers are well and 
truly crossed!

News From Muirhouse Brewery
Richard Muir writes: 

We are holding our first Open 
Weekend which starts on Friday 

28th September at 6pm-11pm and will 
then be open Saturday and Sunday 12 
noon -11:30pm.

We are aiming to have six beers on, 
four upstairs and two downstairs, see 
beer list below. Where else can you sit 
and drink a pint so close to the source? 

If you sit in the upstairs bar you can look down on the brewery 
where we will also have cakes made with our award winning 
Magnum Mild. We are also going to have truffles made by Merry 
Berry Truffles with a few of our different beers in. The food on 
offer will be locally made sausages, with Magnum Mild in them.

All the beers will be £2.50 a pint and all bottles £2.50 regardless 
of ABV.

The beers will be: Foundries IPA 5.2%; Buzzard bitter 4%; 
Magnum Mild 4.5%; Master Brewer 5%; Mr Bumble 4%; and 
Pirates Gold 4.5%. 

Spyke Golding. We had the pleasure of his company down at the 
brewery a few years ago. It’ll be one to keep a look out for at the 
festival on our brewery bar, that’s if our bribes to the chairman 
have been successful (that’s a joke – honest!).

We now have permanent pumps in two pubs; John at The Red 
Lion, Kegworth has The Mild Side and Pedro at The Furnace Inn, 
Derby has a dedicated Nutbrook pump with our beers rotating. 
It would be great to get one in a Nottingham pub too. If you’re 
interested do please get in touch.

Finally, the diary is finally nearly full this year for our Brewing 
Experience days. If you fancy brewing your own beer, selecting 
the hops and getting the mash tun going, give Dean a call. More 
details are available on our website.

More information about Nutbrook Brewery is available on their 
website www.nutbrookbrewery.com. Or follow them on Facebook 
NutbrookBrewery and Twitter @NutbrookBrewery.
For sales contact Victoria m: 07716 733373 or 
e: victoria@nutbrookbrewery.com
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No. 137 in the ‘Natural Selection’ range,
Harlequin is a traditional best bitter.

Available in October (and at the Festival!)

No. 138 in the ‘Natural Selection’ range,
Shaggy Ink Cap is a dark chocolate porter.

Available in November

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

Autumn Specials

4.0%
abv

4.5%
abv

No. 9 in the ‘Nottinghamians range, a
winter warmer with toffee/caramel notes.

Available in October - December

Back for 2012 - Strong, dark and hoppy -
proceed with caution!

Available October - March

4.2%
abv

5.5%
abv

The 2012/13 issue of CASTLE ROCK TIMES will be available at the Festival

Available in October & November

ROBIN HOOD BEER FESTIVAL
Available from Castle Rock at the 2012

Now available
exclusively in
Sainsbury’s

for a limited period only

Reach
for a

Screech!
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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
Admiral Rodney, Wollaton: 10% at all times
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 **
Corn Mill, Beeston: 10p off a pint, 5p a half
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
Flying Bedstead, Hucknall: 15p a pint on guest ales
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 (includes Cider)
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 all day Sun - Thurs; 12 - 6 Fri/Sat
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
Nottingham Contemporary bar: 10% off at all times
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 (includes Cider)
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.

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
Barge Inn, Long Eaton:  10p off a pint, 5p a half (includes cider)
Bridge, Sandiacre: 15p off a pint
General Havelock, Ilkeston: 20p off a pint, 10p a half (includes cider)
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

CAMRA Discounts
Steamboat Inn, Trent Lock, Long Eaton: 20p off a pint, 10p off a half 
of real ale or cider

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 discount of 10% on all bottles
Miners Arms, Sutton-In-Ashfield: 20p Pint, 10p half

Newark Branch Area
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: Sign up for loyalty ‘Keyring’ and get 10% discount.   
   Contact pub for details.
Flying Bedstead, Hucknall: “Flying Gallon” promotion: Buy 8 pints get  
   9th free. Card required. T&C apply.
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
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
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First Rays of the New Rising Sun
I’m Wonderin’ Why, Your Face No Longer Shines, 
I’m Wonderin’ Why, You’re Always On My Mind, 
I’m Still Wonderin’, Give Me A Little More Time... 

Another ‘No Replies’ to the last lyric. I’m either getting too 
cryptic - or you lot are out too much to listen to any music. But 

just in case anyone was wondering, it was from “Red Rain” by Peter 
Gabriel, a track on his album “So”.

You can tell summer is over (if it ever started) as we have lots 
finally finding their way to Nottingham - a mixed bag, which should 
cater for all tastes. 

Starting at the Royal Concert Hall: On Sun 14th Oct Ray Davies (ex 
leader of The Kinks); Thurs 18th Neil Sedaka (musical icon since 
the late 1950’s); Sat 27th 10cc (top ‘70’s band); Tues 30th Alice 
Cooper’s Halloween Night of Fear (the master of shock rock); Thurs 
8th Nov Slade & Sweet (two classic 70’s bands); Wed 28th Marty 
Wilde’s Rock & Roll Party (50’s star still going strong); Fri 30th The 
Human League (leaders of the 80’s electro-pop).

Over at Rock City: Wed 3rd Oct Dragonforce (power metal band); 
Mon 12th Nov Opeth (Swedish prog metal); Wed 21st Levellers 
(folk-punk band); Sun 25th Magnum (British prog rock); Tues 27th 
Europe (Swedish rock/metal). 

At the Rescue Rooms: Wed 10th Oct Hugh Cornwell (ex of the 
Stranglers); Sun 14th The Beat (2 Tone Ska band); Sun 28th 
Joanne Shaw Taylor (one of the new up and coming blues women); 
Tue 30th Hazel O’Connor (English New Wave); Thurs 1st Nov Crazy 
World of Arthur Brown (psychedelic rock); Thurs 8th Gong (prog/
psychedelic space rock). 

Finally at the Capital FM Arena: Mon 5th Nov Evanescence (gothic 
metal); Thu 29th Nov Alanis Morissette (singer/songwriter).

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 music live, 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: 
Please note: there has been a change of management at 
this pub. We could not confirm any details at the time of going to 
press. Hopefully music will continue, but at the moment you’ll need 
to contact the pub for details.

Bread & Bitter, Mapperley Top: 
October: 
Tues 9th The Boot Hill Toe Tappers; Thurs 18th Lee Smith (NewBrew 
night); Tues 30th Paul “Robbo” Robinson.
November: 
Tues 6th Mark James; Tues 27th Rapunzel MAP.
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 
17th Oct Blair Dunlop; 31st Oct Higgler’s Damn; 14th Nov Carravick 
Sisters (blue-grassy). 
All other Wednesdays 8.45 sing-arounds, which are free to 
members. Membership is £5 subscription for a year. 
New singers or musicians are always welcome.

Hand & Heart, Derby Road:
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 
Oct 4th: 3 acts with great sounds ‘on the verge of folk’ including 
David Gibb. Nov 1st: 3 acts with great sounds ‘on the verge of folk’ 
including Mucus Mules.
www.onthevergeevents.com

Lincolnshire Poacher:
Every Wednesday: Old Nick Trading Company - 

starts 9:00pm.

Lion, Basford:
October: 
Fri 5th Blue Yonder; Sat 6th Dawson Smith and the Dissenters; Fri 
12th Airborne; Sat 13th The Score; Fri 19th Kris Dollimore; Sat 
20th Loaded Dice; Fri 26th Idle Hands; Sat 27th Scotch Chocolate 
(Halloween Special).
November: 
Fri 2nd Old School Doghouse; Sat 3rd North Sea International; 
Fri 9th Phil Tanners Blues Dog; Sat 10th Rollo Markee and the Tail 
Shakers; Fri 16th Gold Rush; Sat 17th Seven Little Sisters; Fri 23rd 
New Tricks; Sat 24th Mick Ridgeways Mojo Hand; Fri 30th Pete 
Donaldson Blues Band.

Navigation, Wilford Street:
Every Wednesday: Colin Staples Jam Session
Every Friday: Navigation Blues Corporation
Every Sunday: Open mic night  
First Sunday of every month: Harry & the Last Pedestrians

Poppy & Pint at Lady Bay:
Poppy Folk Club: 2nd or 3rd Sunday of each month at 7:30pm.
14th October: The Wilson Family; 18th November: Anna Shannon.
Note: There is a door charge of £7.50 for these concerts
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: Irish, Country, & Folk with Martin Taylor. 
Friday Night Blues in association with The Nottingham Blues 
Society: 
October: 
5th Dale Starr; 12th Poplar Jake; 19th Diamond Mac; 26th Moules 
& Wiggins.
November: 
2nd Delta Ladies; 9th Kris Dollimore; 16th Blues Boy Dan; 23rd 
Booba Dust; 30th Blues in a Bottle.
Saturday gigs:
Every week: Artists not available as we went to press, see pub for 
details.

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 beer score sheets. Beer scores go towards deciding who 
goes in the Good 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)
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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

Well here we are again, gearing up 
for another beer festival, I hope you 
all have your tickets, as it’s the only 

way you can guarantee to get in. So, off into 
the usual ramblings, although, I’m hoping 
not to be censored this time, as last issue the 
thought police didn’t like the description of my 
preparations to visit Hucknall… But anyway, I 
digress. 

So, here we go with the new discounts and I’ll start with the 
Admiral Rodney, Wollaton, who are offering a 10% discount off 
pints and halves. It can be found on Wollaton Road in the centre 
of the village. A multiroomed establishment, with the public bar at 
the front and the lounge at the back. The small public bar serves 
two rooms and there is a third sitting room off to the side of one 
of them. The larger lounge is split into different seating areas 
and this is where you can view the full beer range. On the bar is 
Castle Rock Harvest Pale 3.8% £2.90; Shepherd Neame Spitfire 
4.2% £3; Fullers London Pride 4.1% £3.10; Coors Sharps Doombar 
4% £2.85; & Wells & Young Courage Directors 4.8% £2.90. Food 
is served between 12 and 9pm daily and for those that enjoy a 
cerebral evening, they have a quiz on a Sunday.

Next up is the bar at the Nottingham Contemporary who also 
offer a discount of 10%. This is a large single room that serves as 
bar/dining/meeting room and as you would expect with something 
attached to an art gallery, the walls have various examples of 
modern art. Look out for the giant keyboard.

The bar is supplied by Castle Rock with Harvest Pale 3.8% £3.10 
a regular, the other being a guest, recently they have had Castle 
Rock Wild Angelica 3.7% and Springhead Roaring Meg 5.5% both 
at £3.20. Food is served between 12 and 2.30pm and is a varied 
menu. The entrance is at the bottom of the steps leading from High 
Pavement. They also have a large outdoor seating area. The first 
Wednesday of the month is an open mic night between 8 & 11pm 
and there is live music played every Saturday. It opens at 10am 
every day and closes at 7pm Sunday and Tuesday, 9pm Wednesday 
to Friday and 11pm Saturday. It is closed on Monday. 

Finally the Corn Mill on Swiney Way, Beeston, will be giving 10p 
off a pint, 5p a half. This is a large roadhouse style pub, standing 
back from the road in a large area of land. Catering for all manor of 
clientele from the drinker to the diner, there are in fact signs above 
either entrance state “Bar” & “Dining”. Whilst being open plan, it is 
still divided into numerous seated areas, some slightly raised. At 
the bar end, there is a pool table to one side as you enter and the 
other side you can turn off to the ‘designated family dining’ area. 
As the establishment is owned by Greene King, you will find their 
products on the bar: namely IPA 3.6% £2.60; Abbot 5% £2.80 & 
Old Speckled Hen 4.5% £2.70. However, as an added bonus, they 
also stock some beers from Nottingham Brewery: Rock Mild 3.8% 
£2.70 and EPA 4.2% £2.70 at the time of my visit. It is a modern 
building with a light, bright, airy feel and was certainly busy. An 
extensive menu is served throughout the day. The Trent Barton 
Indigo runs right past the door.

I had thought my comments in the last edition had some effect in 
Pub People “towers” because I saw a list in one of the Lion mail-outs 
with their pubs that do a discount. Unfortunately there appears to 
be some lack of communication between those who put the mail-
outs together and what is actually happening on the ‘shop floor’. I 
wandered out to the Robin Hood at Sherwood to find, at the time 
of writing this, that the good people in charge of the pub knew 
nothing about it. 

Sadly, due to time constraints, I couldn’t get out for a round of 
anywhere, but managed to visit a couple of new places that you 
might be interested in. 

Firstly, we have the new Wetherspoon pub at Stapleford, the 
Admiral Sir John Borlase Warren, which featured briefly in 
ND110. The Admiral was a famous seaman, politician and diplomat 
who was born in the town. It is a large, newly-built modern building 
split into a number of different seating areas, with the single long 
bar at the back, as you enter. On the bar you will find the regular 
offerings of Greene King Ruddles 3.7% £1.75 (I can’t bring myself 
to call it “best”) and Abbot 5% £2.25, plus a good range of local and 

national beers: Nottingham EPA 4.2%; Nutbrook Responsibly 4.4%; 
Falstaff A Fist Full of Hops 4.5%; Marstons Pedigree 4.5% & Kelham 
Island Pale Rider 5.2%, all retailing at £1.99. Of course, these beers 
do change on a regular basis. As usual with a Wetherspoon outlet, 
the walls contain lots of pictures and information about the local 
area. The good Admiral, of course, the Stapleford Pencil Factory (I 
never knew it existed) and the general surroundings. In keeping 
with the nautical theme, there is a large figurehead from an old 
sailing ship on the stairway to the toilets and the theme continues 
in the gents (ladies - you will have to let me know if it’s the same in 
their facilities!). You must also look out for the impressive piece of 
naval hardware as you enter through the main door, but you’ll have 
to visit yourself to find out exactly what!

Next, I went slightly further afield, out to Loughborough, in 
fact, to the new Blue Monkey pub. Called the Organ Grinder, 
Loughborough (well, it’s original, for Loughborough), it can be 
found just off Leicester Road, on the corner of Woodgate and Pack 
Horse Lane (the pub was previously called “The Old Pack Horse”). It 
has been very nicely done out, painted in the blue you have come 
to associate with the brewery. It is larger than the Nottingham 
pub with two seating areas to the main bar, one looking eerily like 
its brother, with a fireplace and bookcase, next to each other. The 
walls contain various pictures of old Loughborough. They have 
converted an old stable into a further sitting room and, continuing 
the “horse” theme, all the pictures in here are connected to that 
in some way. As ever, you’ll need to visit to understand fully. You 
will also find a ‘covered’ smoking area and even further along, a 
large beer garden. Another stable is also earmarked for conversion 
in the future. They also have a large function room upstairs which 
I’m sure will get a lot of use. On the bar there will be up to 8 
ales available. The regular beers will be BG Sips 4%; Batemans XB 
3.7% (which like in Nottingham will be the “value” option); plus 
others from the Blue Monkey ‘stable’: Evolution 4.3%; Rhesus to 
be Cheerful 4.5%; & Centennial 4.9%. These were all on when I 
visited, plus some guests from micros far and wide.

So, some new places for you to try and visit and I’m sure they 
would welcome your custom.

News reached me late in the day that the Yew Tree at Hucknall is 
to become the brewery tap for Lincoln Green Brewery, kicking 
off with a little beer festival at the pub from the 5th - 7th October. 
So if you are out that way, call in and report back. I hope to get 
out for a look myself and hopefully will have a report in the next 
edition. 

All the best, till next time, Ray.

Starting with the mini bus Survey Trips, on Tuesday 23rd 
October, we will be travelling south to look at Normanton on 

Soar / Zouch / Sutton Bonington area. On into November and 
on Wednesday 14th it will be a trip to Cotgrave / Stragglethorpe 
/ Shelford area. For the final trip of the year, on Monday 3rd 
December we’re off to Giltbrook and Newthorpe. All leaving Cast 
at 7pm and getting back to Nottingham by 11.30pm.

In October (Wednesday 17th) the crawl will be to Hucknall, getting 
the tram at 7.05 from Royal Centre and starting in the Yew Tree 
on Nottingham Road at approx 7.45pm. (Note: I will be getting 
off at Butlers Hill, as it is closer to the pub.) On Monday 19th 
November the trip will be to Wollaton, starting in the Admiral 
Rodney at 7.15pm. Catch the NCT 30 from Victoria Centre at 
7pm, you can also get the Trent Barton ‘Two’ [at 7.05pm from 
Victoria bus station] and get off on Russell Drive, then walk down 
Wollaton Road. To round things off for the year, on Wednesday 
5th December I’m getting the Trent Barton Radcliffe Line at 7pm 
from Friar Lane, starting in the Black Lion on Bingham Road / 
Cropwell Road corner (in Radcliffe on Trent, for the avoidance of 
any doubt). 

For the End of Year Trip this year, I’m going to Lincolnshire, 
namely the villages of Heighington, Branston, Waddington & 
Harmston. Leave Cast at 6pm on Saturday 29th December and 
hopefully getting back to Nottingham for midnight. Cost to be 
confirmed when I have an idea of numbers. 
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Note: The evening bus trips (not survey) will be full price, but 
they will be a maximum of £10, hopefully less, it depends on the 
numbers travelling.

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

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

See the diary dates column for times and dates of all the trips, 
socials, etc. 
Don’t forget, that everyone is welcome to any CAMRA meeting 
or outing, you do not have to be a member. And finally I can be 
contacted electronically at: raykirby@nottinghamcamra.org 

Pub News

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

It’s all been about the cider this summer at The Trent Bridge 
Inn, where we have seen a dramatic increase in sales of 

traditional still ciders. Following on from a very successful cider 
festival as a company, at The Trent Bridge Inn we will now be 
offering up to 3 guest ciders (as locally brewed as we possibly 
can and doing our up most to avoid the usual, ubiquitous names). 

Nottingham Robin Hood Beer & Cider Festival is fast approaching 
(as I’m sure you are all aware!), and Nottingham Wetherspoons 
are very proud to be getting involved this year. We are supporting 
the volunteers and ensuring all beer mugs or glasses, depending 
on your preference, are kept nice and full. We will be located in 
the bottom marquee, so pop in and say hello to Chad and the 
team. 

Many thanks to Bob from Magpie Brewery for jumping in at the 
very last minute and being an excellent guest speaker at the last 
CAMRA Branch meeting held at the TBI; as always Magpie beers 
sell very well here and in the Nottingham area, all thanks to Bob 
and his team’s hard work keeping us all supping a good quality 
LocAle.

Finally, a big thanks to Nottingham CAMRA for awarding The Trent 
Bridge Inn the Pub of Excellence Award. The award ceremony 
will be held on October 24th here at The TBI, so feel free to come 
on down and celebrate with us.

Pub News from the Pub People Co

The Plough Inn in Radford has planned their November 
Beer Festival for 1st - 5th November. The theme for the beers 

will be Gold Awards, with all of the beers featured  having 
won the top accolade at either local or national awards. Mel at 
the Nottingham Brewery Taphouse on St. Peters Street has 
already uploaded the poster to the pubs’ facebook page with info 
on the weekends events. On Thursday 1st November there will 
be a beer themed Quiz Night and on Saturday 3rd there will be a 
live band (TBA) in the evening. The Gold Medal Beer Festival will 
be the pubs first beer festival since their Brewsters Beer Festival 
when Mel showcased beers from female-headed breweries such 
as Welbeck Abbey and Dancing Duck.

Bunkers Hill have had Sky Sports installed adding another 
feather to their brimming cap. The cask ale pub which offers 
a permanent choice of up to six ales will be showing all the 
Premiership football as well as La Liga and other sports too such 
as Cricket, Rugby and (of course) Ice Hockey! For all of the cask 
ale loving football fans out there you can enjoy a Pizza & Pint for 
only £5.49 which you can enjoy with a pint of Pub People’s very 
won Sir Blondeville 1194.

The Green Dragon in Hucknall is the latest pub to offer local 
beers. The newly-refurbished pub on Watnall Road, which offers  
up to six cask ales, will now permanently offer a local ale amongst 
other beers form up and down the country.

You can find all of Pub People’s pubs on Facebook and find out 
which beers are on as well as what beer festivals are coming 
up. Simply search for Pub People’s very own page and you’ll 
find details of the individual pubs on there. The Lion in Basford 
is looking forward to a beer festival in November but as ND112 
went to print no further details were available, but if Theresa’s 
past festivals are anything to go by it’ll be a good ‘un.

Beeston Drinkers Get Bus Boost

That well known buzzing architectural gem the Victoria 
Hotel at Beeston has recently become more accessible by 

public transport. As well as being right next to Beeston Railway 
Station and not too far away from previous bus stops and Beeston  
Bus Station, there are now two services using the Queens Road / 
Dovecote Lane stop, a mere 200 yard stroll from the pub. Premier 
Buses Red 5 to Long Eaton and Trent Barton Skylink East 
Midland Airport Service both run regularly until late taking a 
mere 15 minutes from Nottingham City Centre.

For more details see: www.premierebuses.co.uk 
and: www.trentbarton.co.uk

Fizz Bang Swallow

The Plough Inn, the Brewery Taphouse for Nottingham 
Brewery, are once again holding their Bonfire Beer Festival 

from 1st to 5th November. Full details are on the festivals page 
(page 48) but as we went to press the following featured beers 
were on Mel’s wish list: 
Kelham Island Pale Rider; Abbeydale Moonshine; Ossett Silver 
King; Blue Monkey Guerrilla; Skinners Betty Stoggs and Cornish 
Knocker; Sarah Hughes Dark Ruby Mild; St Austell Proper Job; 
Thornbridge Lord Marple and Jaipur; and Crouch Vale Brewers 
Gold. Of course we’d expect that a good range of Nottingham’s 
ales will also be available, plus a few real ciders. Don’t forget your 
CAMRA card for discount.

Local Landlady Celebrates 60 Years Behind The Bar

The Royal Oak in Ockbrook, Derbyshire has been home to 
79 year old Mrs Olive Wilson since 1952. This makes Olive 

Britain's longest serving landlady and she still has no plans to 
stop pulling pints in the future. When Olive and her late husband 
Lewis took over the pub in 1952, she says: 'It cost 11 old pence 
for a pint of mild and a shilling (5p) for a pint of bitter.' However, 
the range of drinks was fairly limited and they only sold cask ales 
along with port and sherry; but the licensing hours weren’t too 
limited at 11am to 3pm and 5pm to 10.30pm.
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Paws 4 A Pint
Hi! I know it is a long time since I did an update 

for all you dog owners who like a pint, but I 
have not disappeared; Sally is still alive and well, and 
enjoying her trips out.  It is also nice to know that the 
£1 day rover ticket on the NCT buses is still available 
and your dog can travel for nothing on the Premier 
buses and on the trains.  This will come in useful if 
you are thinking of combining a walk with a drink or 
two. Trent Barton buses charge for dogs, a child’s half-
fare. We’d like to think the folks at TB could encourage 

more dog owners to travel by bus by looking at how they charge 
for dogs? On the positive side, TB’s Zig-Zag and Zig-Zag Play do 
offer good deals on bus travel. 

Just recently I went for a few days to Padstow in Cornwall.  This 
is a really lovely part of the country for walking and swimming 
if it is hot. The buses down there do not charge for the dog and 
in Padstow itself, every single pub allows a dog, which is really 
brilliant.

The list of good pubs in and around Nottingham that are dog 
friendly in some part is increasing. Sadly, The Globe at Trent 
Bridge, and the Horse and Jockey at Basford have now closed, 
as did the Moot; but the latter has recently re-opened. Let’s 
hope no other closures are going to happen. Publicans, please 
remember: at the other end of the dog lead is someone who will 
buy a drink and hopefully come back again. Nottingham CAMRA 
support responsible owners of well-behaved dogs on leads - who 
hopefully will be just as well behaved! - and enjoy a pint or two 
in good company.

The “Paws 4 A Pint” dog-friendly pub list is now going to kept 
on-line on the Nottingham CAMRA website at: 

www.nottinghamcamra.org/paws-for-a-pint.php 
Here it can be updated very regularly and of course accessed from 
across the UK, and especially by smart phone when folk are out 
walking with their dog who may want to call in somewhere for a 
pint, maybe a bite to eat.  With over 45 dog-friendly pubs on the 
list, it’s getting a bit too big for printing in ND. We need the help 
of both publicans and dog-owners to keep this list up-to-date; so 
if anybody knows of any other dog-friendly pubs in and around 
Nottingham, please let us know so we can include them.  

You can email me on: d.h.lunz@btopenworld.com
Or use any of the contacts on page 2, via email, post or phone. 

Pub Dog Walks
There are plenty of walks for you to do that can incorporate dog 
friendly pubs, but one of the easiest is from the Navigation on 
Wilford Street in Nottingham, along the canal away from the city 
centre until you come to Beeston.  About half way along you can 
come off the canal at Lenton Lane and turn left, walking away 
from the industrial estates. Walk down to Abbey Street, the main 
road, turn left and then first left onto Priory Street. Here you will 
find The Boat at Dunkirk, complete with a large beer garden. To 
get back to the canal simply retrace your steps.

Carry along on the canal and as you approach Beeston Lock you 
will come to a bridge crossing over to the houses of Beeston 

Rylands on your right. Cross over this bridge and turn left to walk 
down Canal Side until you reach Trent Road on your right. Turn 
right onto Trent Road and on the right hand side you will see The 
Boat and Horses pub.  From there, if you wish you can visit the 
Victoria and the Crown Inn, and if you are feeling energetic go 
on to the Hop Pole.  The walk is about 4 miles to the Boat and 
Horses.

Happy walking, travelling, and of course drinking

Diane and Sally. [Woof-Woof!]

IMPORTANT HEALTH INFORMATION
Do you have feelings of inadequacy?  Do you suffer from shyness?  
Do you sometimes wish you were 
more assertive?

If you answered "YES" to any of these 
questions, ask your doctor or pharmacist 
about Beer.
Beer is the safe, natural way to feel 
better and more confident about yourself 
and your actions. 
It can help ease you out of your shyness and let you tell the world that you're 
ready and willing to do just about anything.
You will notice the benefits of Beer almost immediately and, with a regimen of 
regular doses, you can overcome any obstacles that prevent you from living 
the life you want to live.
Shyness and awkwardness will be a thing of the past and you will discover 
many talents you never knew you had.
Stop hiding and start living.

SIDE EFFECTS

Beer may not be right for everyone.  
Women who are pregnant or nursing should not use it.  
However, women who wouldn't mind nursing or becoming pregnant are 
encouraged to try it. Some women have suggested that it improves the 
countenance of ugly men. Conversely, other female users have reported 
palpitations, hot flushes, sweating, and/or an increased pulse rate when near 
attractive men. Or men who have a lot of money.  

Side effects may include:  
dizziness, nausea, vomiting, incarceration, loss of motor control, loss of 
clothing, loss of money, loss of virginity, delusions of grandeur, table dancing, 
headache, dehydration, dry mouth, and a desire to sing Karaoke and play 
all-night rounds of Strip Poker, Truth Or Dare, and Naked Twister.

WARNINGS:
• The consumption of Beer may make you think you are whispering when 

you are not.
• The consumption of Beer may cause you to tell your friends over and 

over again that you love them.
• The consumption of Beer may cause you to think you can sing.
• The consumption of Beer may create the illusion that you are tougher, 

smarter, faster and better looking than most people.
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The Seeker of the Pome

My friends, I bid you gather round, 
for I have a tale to tell of a terrible 
hoodoo that befell me after being 

allured by the wiles of an artful seductress. 
Take heed of this account and at all costs 
avoid crossing the cackling crone of 
Carrington!

It was rare sunny morning in early August 
and yet another wench was wailing and 
tearing at her clothes demanding to see 
me at my castle gates. I usually ignore 
such crude attention seeking but as I was 
walking by, she became still - which had the 
strange effect of me noticing her more. Her 
eyes, most feline like, were fixed on me as 
she raised her slender right arm and gently 
beckoned me with the slightest movement 
of a finger. 

I was intrigued, nay, compelled by this 
raven-haired enchantress in her long 
tattered dress of various dark green shades. 
As I approached her she softly touched my 
lips as if to silence me. She leaned towards 
me and whispered in my ear so I could feel 
her warm breath on my face. Her soothing 
tones were so relaxing. I closed my eyes 
as if it helped me to feel her words more 
urgently. She said her name was Fenella 
and asked me to come to see her by the 
tree near the stocks in Sherwood at noon 
the next day, then suddenly she was gone...

I was confused, yet somehow serene. I 
thought to myself, PHWOAARRR! Too right 
honey, I’ll be there! Try and stop me! ‘Twas 
most unlike me. I would even have a bath 
for this wench.

The next morning, I dressed in my finest 
deep purple cloak and trimmed my hair. I 
couldn’t stop thinking if Fenella would be 
a wench of my choosing. Although I was 
intoxicated by her charms, I was still in 
charge of my wits and being shrewd, I took 
Sir Belenus as my guard, just in case this 
was some unsophisticated trap. With haste, 
we galloped to our rendezvous. When we 

arrived, I 
dismounted 
from my 
steed and 
l o o k e d 
around. The 
stocks were 
still locked 

but empty of any miscreants.

From behind a tree Fenella appeared with 
another elderly hooded woman dressed 
in pastel purple robes and covered in cat 
hairs. “This is Maeve in the mauve” she 

announced. I said “I’d call it more lilac 
really, but I’m not interested in this pungent 
hag. I’m only here to see you.”  She replied, 
“You haven’t noticed that serf Darren is no 
longer a prisoner in the stocks.“ Recalling 
this ne’er-do-well varmint, I asked her if 
she knew anything about how the scurrilous 
wretch may have escaped. She said it was 
neither her nor her wise-woman friend that 
had freed serf Darren, as he walked away 
of his own accord, but they did concede 
that Maeve in the mauve had created the 
conditions for him to abscond. Tired of this 
riddle, I approached the old harpy and told 
her she would be next in the stocks. I asked 
my guard for the keys and then in a rather 
shrill and croaky high pitched voice she 
said,

“You think you’re so big, with all the Cider 
you swig, 

So let’s see how you do, when a pint is as 
tall as you!” Zzzzap!

I thought to myself, a six-foot pint? Silly 
woman, I’m quite happy with that actually. 
I began deciding upon a worthy scrumpy 
with which to fill it, when I noticed the 
grass around me had grown considerably. 
How long had I been contemplating this 
substantial vessel and its appley contents? 
The answer was forthcoming. From above 
me, I heard laughter and more cackles. 
Fenella and the witch stood over me. I 
wondered to myself, had I fallen down a 
hole?

“How does it feel, little sheriff?” Fenella 
asked. Of course! 
How could a pint 
be six feet high, 
unless it was 
incredibly thin? 
No, it was I who 
was as tall as a 
pint. I had been 
shrunk! 

Maeve in the mauve spoke again: 
“This spell will last, for 14 days,

To help you learn, the error of your ways. 
Hee hee hee, cackle cackle”

They walked behind the tree and vanished 
as their giggles eerily faded.

What hex was this? A fortnight as a small 
sheriff? I had to think fast. It seemed 
wise not to be seen in Nottingham in this 
diminutive state. I asked Sir Belenus if he 
had a property where I could remain hidden. 
He said he had land in the West Midlands and 
would take me there. He informed Gisburn 
to hold the 
castle while 
we were on 
an errand 
for two 
weeks and 
off we rode, 
with me in 
his saddle 
bag. We 
arrived the 
next day at his manor. Sir Belenus was 
most accommodating. He had an orchard 
on his land and he made me a tiny swing in 
an apple tree where I could sit and dream 
about Fenella, taxes and Cider.

Being undersized meant I could get around 

and hide easily if recognised and as we 
were in the area, we visited some taverns I 
had been meaning to see. First stop was Ma 
Pardoe’s in Netherton.

I could only drink 
halves and even 
that was hard work. 
It did however 
make for a cheap 
night out. It was 
the equivalent of 
drinking a bath full 
of cider each time 
and I struggled to 
even carry it to my 
table! Two halves 
and I was going to 
miss the daybreak the following morning! I 
thought I already had too much when I saw 
the Crooked House in Lower Gornal. 

It was 
quite an 
experience 
being pint-
sized. Bar 
snacks were 
a feast. One 
peanut and I 
was stuffed. 
G e t t i n g 
served was 
a n o t h e r 
issue as 
s o m e 
p u n t e r s 
and staff 
thought I 

was a novelty beer clip as I ran along the 
bar surface trying to get noticed shouting 
“Farmhouse Cider!” It was a memorable 
time nevertheless. Other noteworthy 
places I would revisit were The Beacon 
at Sedgley, The Fountain in Lower Gornal 
and The Wellington in Birmingham, who 
served a fine Devon Green Valley Cider. 

The days 
p a s s e d 
quickly and 
just as I was 
b e c o m i n g 
adept at 
evading the 
pubs’ cats 
and dogs, 
I woke one 
morn to find 
my feet sticking out of the bed. My original 
stature had returned. It was swiftly back 
to Nottingham castle, with the important 
matter of working out how to try 200 ciders 
in 3 days at the beer festival.

Just time to mention this issue’s Sheriff’s 
Star which goes to Wetherspoons for their 
Summer Cider Festival in late July. Although 
there were some fruit-flavoured offerings, 
and all chilled, it was a good choice over 
the 19 days.

Till next we meet, maybe at the Robin Hood 
Beer & Cider festival, good journeys, good 
drinking, good times!

Waes hael!

The Sheriff
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Post Box
past nottingham.org’ if this is of any help.

Also, on an Ordnance Survey map of 1955, 
a bottling store is shown on the corner 
of Huntingdon Street and Great Freeman 
Street, which is another possibility. Picture 
the Past also contains quite a number of 
photographs of Huntingdon Street if you 
select that area and may throw more light 
on the subject.

I hope the above is of help.

Also can anyone help me re-discover a 
photograph of The Enterprise public house 
which stood on the corner of Woodborough 
Road and Northville Street. It was a 
Mitchells & Butlers pub. I have seen the 
photo, but cannot remember where and 
have been unable to find it again.

Yours faithfully,

Derek Henshaw via email

The Editor replies:

On behalf of Valerie and those who had 
their curiosity stirred by thinking about 
Nottingham past, can I thank everyone 
who wrote to or emailed ND HQ to help 
shed light on Skinner & Rook.

So can anyone out there now help Derek 
in his quest for a photograph of The 
Enterprise pub...?  

No time for complacency...?
SIR - In response to the recent articles in 
ND around keg beer. I read with alarm at 
the recent espousing of so-called “craft” 
beer that is not at all cask-conditioned 
or Real Ale. This movement was set up 
41 years ago to combat the rise of this 
very thing. In my 20 years as a member 
I have seen numbers rise to 140,000 from 
34,000. The reason for this has been a 
growing desire to establish our national 
drink back in its rightful place.

There have been two occasions in the last 
41 years when we have let our guard down. 
Just when we thought we had defeated keg 
beer in the late ‘70s out came lager from 
the long grass inflicting untold damage 
with its huge advertising budget. Then 
again in the mid-’90s when a “That will do 
instead” smoothflow full of nitrogen was 
similarly foisted on us.

We have to a very large degree fought 
back valiantly & 
pushed sales of Real 
Ale back up. Now is 
certainly not the time 
to “let things relax”. 
We must go on the 
offensive stating loud 
& clear that it’s Cask-
Conditioned Ale that 
we fight for, nothing 
else. Now more than 
ever we must have 
the courage of our 
convictions in our 
pride of this world-
class drink. British 
Real Ale sits proudly 
with other beer 
styles of our sister 
brewing nations and 

with those as a companion of honour with 
the world’s finest wines.

Complacency has no room in our cause.

Dave Gascoigne via email.

The Editor replies:

Nottingham CAMRA have always believed 
that the majority of good quality real ales 
are craft beers. So we were pleased when 
Motion 15 was passed at this year’s AGM in 
Torquay which states: 
“This Conference believes that CAMRA 
policy should recognise that Craft Beer 
is beer with a distinctive flavour brewed 
by artisans. As a consequence, most real 
ales are craft beers but not all craft beers 
are real ale and CAMRA’s communication 
should reflect this.”
So the confusion arises when the term 
“craft” is used without any clear reference 
as to whether it is “craft keg” or “craft 
cask”. Rest assured Dave, we will continue 
to campaign for real ale, the majority of 
which are indeed craft cask ales. 

Sleeping with the enemy...?
SIR - In response to “Philip Darby writes…” 
ND111.

I have to say that while congratulating him 
on his business acumen gaining an outlet 
for his excellent beers into the former 
Hardys and Hansons (now Greene King) 
estate locally, the cynic in me is instantly 
awakened by the insulting comment that 
we should all “bury the ghost of Hardys & 
Hansons once and for all”. 

We are all aware of the history and the 
expedience with which (despite their 
promises) GK closed the biggest single 
employer in the small town of Kimberley, 
effectively suspending a proud brewing 
tradition and tearing the heart out of the 
community leaving what is still (5 years 
on) a derelict site. 

I for one am under no illusions as to 
why GK have grasped this obvious public 
relations ploy to help salve their wounded 
reputation in the area. This kind of 
hypocrisy is nothing new and only to be 
expected from an aggressive corporation of 
its type, but to have a small “Independent” 
actively scratching their back in this way is 
rather cringe worthy in a “sucking up to the 

Skinner & Rooks...? Oh yes! 
1. SIR - If you can find out the bottling 
sections of the breweries, you find out that 
Skinner & Rook were bottlers for various 
breweries. John Brown was another, along 
with one next door on Castle Boulevard - 
Hart & Co - who I worked for in the late 
1940s; they bottled for Bradley’s Brewery 
who sold out to Shipstones (when Shippo’s 
well got polluted). 

John Brown bottled Worthington’s Pale Ale, 
etc. etc., the one next door bottled Red and 
Blue Bass. Skinner & Rook bottled mainly 
Guiness; Harts bottled Bradley’s Ales, 
Guiness and minerals. 

Hope this sally will satisfy Valerie Kelly. (I 
can’t email as I’m not computerised).

I remain yours truly,

Henry Brown, Stapleford.  
(An old boozer of bygone days but still 
manages the odd pint or two.)

2. SIR - My father worked for 
Skinner and Rook for 49 year’s 
before retiring, I asked him about 
the building mentioned and he can 
confirm that there was a bottling 
plant on the corner of Great 
Freeman Street / Huntingdon 
Street in the 1950s – 1960s. 

Skinner and Rook also had a shop 
in Nottingham, which sold good 
quality beers, wines and spirits, 
as well as quality tea’s / coffee’s 
and other groceries, the shop was 
in Clumber Street. (The shop was 
very much similar to Burtons of 
Smithy Row).

I hope this will jog Valerie’s 
memory!

Regards,

Robert J Smith via email

3. SIR - Unfortunately I can’t 
answer Valerie Kelly’s question 
regarding the Skinner & Rook 
business, but I can tell you what 
happened to the business when 
they moved from Huntingdon 

Street.

They were joined by a Mr Jack Chambers 
and became Skinner, Rook & Chambers. 
They established a very successful 
wholesale beer, wines & spirits business in 
Eastwood. They imported and bottled wine, 
and bottled beer for a lot of breweries for 
their wholesale trade. The business closed 
in approximately 1993. The land was sold 
for development, it is now a housing estate 
but Rook House, the original office and 
birth place of the company, is still there.

Ian Chamberlain via email.

4. SIR - In answer to Valerie Kelly’s query. 
I lived on Heskey Street, which ran from 
Huntingdon Street to Alfred Street North 
and was bisected by Harlaxton Street. 
A Home Brewery maltings stood on the 
corner of Heskey Street and Harlaxton 
Street and I remember looking down 
through the gratings on many occasions. 
A photograph can be found on ‘picture the 
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school bully” sort of way,

I may be wrong of course…he may just 
have been blowing the Kings trumpet.

Best regards, 

Ian Campbell via email

Made in where...?
SIR - Your article about drinkers not 
knowing where beer is brewed [ND111] 
makes me wonder if you are aware of a 
book called: “Made in Nottingham” by 
Peter Mortimer (Five Leaves Publications). 
On pp.163-166 he gives a favourable plug 
for CAMRA and the Holy Gr-Ale Trail on 
Mansfield Road. 

He writes that in the Rose of 
England he was faced with twenty 
pumps along the bar and “...settled 
for Green (sic) King Harvest Pale.” 
That’s ironic given the title of the 
book! 

Yours sincerely,

Terry Fry, Sherwood.

The Editor replies:

Oh dear! Perhaps Peter had visited 
some of the other great pubs 
involved in the Holy Gr-Ale Trail 
and carried out a little “sampling” 
before he came to write his notes 
in the Rose... 

A fond adieu...
SIR - Around the turn of the 
millennium, I witnessed the spread 
of creamflow ditch-water across 
the pubs and bars of Manchester 
with horror.  So, imagine my joy 
on moving to Nottingham in 2004 
and finding real ale everywhere. 
I have always thought that a city 
is best judged by its pubs, and I 
found a warm welcome in almost 
every one I visited, from the city 
centre, to upmarket suburbs, rural 
outskirts and run down districts 
blighted by unemployment. In fact 
I only inserted ‘almost’ because I 
once ventured into what was then 
the Goose on the Square, which is 
a mistake I never repeated.  

That aside, no other city I know 
has anything to compete with the 
quality and variety of Nottingham’s 
pubs. They have played a 
significant part in my life during my 
eight year stay, from hard drinking 
on Friday nights in the early days, 
to the real ale pubs that actively 
welcome (rather than tolerate) 
children, where I have been eating 
and drinking more recently.  

All good things must come to an end, 
and the time for me to return to my 
home in the North has finally come. 
I would like to take this opportunity 
to thank all those whose hard work 
has gone into placing Nottingham’s 
pubs amongst its most attractive 
features. Everyone in the city 
should be proud of its pubs; I will 
miss them greatly.

Regards,

Ian Thompson via email

The Editor replies:

As Kevin Burrowes points out in his 
article on page 13, perhaps the drinkers 
of Nottingham sometimes do not realise 
what a great selection and variety of pubs 
we have, many fed by some great local 
breweries of course. 

We hope you’ll come back and see us 
sometime soon, Ian.

Post Box
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Happy Hour
Pub Quiz. 

Answers In Issue 113 Of The Nottingham Drinker

Answers to the ‘White Horse, Ruddington’ pub quiz in 
ND111: 

1. Sean Connery returned as James Bond in Never Say Never 
Again; 2. False - Ben & Jerry were going to sell Bagels; 3. Q 
stands for Queensland; 4. Han Christian Anderson was Danish; 
5. Tom played “Over the Hills and Far Away”; 6. True - Alice 
Springs used to be called Stuart; 7. Juniper berries are used 
to flavour gin; 8. Jesus had 2 fishes; 9. The Tay is Scotland’s 
longest river; 10. Red is the most common flag colour; 11. True - 
the Mills & Boon books were used to build the M6; 12. Hydrogen 
is the lightest element on the periodic table; 13. Warren, Milly, 
Anna and Egg were in This Life; 14. True - Sonic the Hedgehog 
was almost an armadillo; 15. Cuba is the largest Caribbean 
island.

How did you do?

This week we’re at The Malt Shovel on Union Street in 
Beeston, a gem of a pub tucked away behind the High Road 

shops, at the end of the no-entry street behind Tesco; open plan 
but still retaining separate areas. Beers available are Nottingham 
Rock Mild, Rock Bitter, Sir Blondeville, Timothy Taylors Landlord 
and Wells & Youngs Special. 

Quiz night is Wednesday starting at 9.30, and as Wednesday falls 
between Sunday and Thursday there is a 15 pence discount on 
pints for CAMRA members. There are thirty questions and we are 
playing for a gallon of beer in this free-to-enter quiz. There is a 
half time break when there are also free sandwiches and chips. 

Our quiz master is landlord Neil; see how you get on with these:

1. What does the D. H. Stand for in D. H. Lawrence?
2. Which Russian city was formerly called Leningrad?
3. What is the name of Dick Dastardly’s car in Wacky Races?
4. Which rock band was famous for their hit “Born to be Wild”?
5. The crew of Apollo XI were Neil Armstrong, Buzz Aldrin, and 

who else?
6. Who made up the odd couple with Jack Lemmon?
7. Which religious group featured in the film Witness?
8. What city is the capital of Turkey?
9. Who killed Duncan the first, king of Scotland from 1034–

1040?
10. In what country was tennis player Greg Rusedski born?
11. Who was the first gymnast to score a perfect 10 in Olympic               

competition?
12. In which continent are the Atlas mountains?
13. How many yards are in a mile?
14. Which actor made his final film appearance as Proximo in 

Gladiator?
15. Which country does the wine Tokay come from?

You fill in two columns of the quiz sheet, hand one half in and 
mark your own scores. Things finish about 10.45 giving plenty of 
time to catch the buses from the bus station just 5 minutes walk 
away. 

Answers will be in issue 113 of the Nottingham Drinker (Dec/Jan).

Pub Joke as told by David in the Major Oak: 

I met Darth Vader’s evil brother in the pub last night –

 Taxi Vader

Caption Competition : No.2 
- ND111

Lots of entries were received here 
at ND HQ for the second Caption 

Competition based on the photo 
on the left. Once again the panel of 
judges felt that three of the captions 
received were worthy of merit and 
mention. 

In 3rd place from Jenni Herbert (via 
email):
Don’t look now but Andrew is still 
trying to hatch more casks in time 
for the Robin Hood Festival...

In 2nd place from Terry Morton of Derby CAMRA (via email):
Text to beer manager -- 

yep	this	one’s	definitely	got	a	hard	peg	in	it
In 1st place, Jenni Herbert returns triumphant with this quip 
which gained the highest score:

Well! I suppose that’s one way of getting gas into 
the ale …!

Well done to Jenni and at one our of Branch meetings the Editor 
will wring some coppers out of his wallet and buy her a pint. 

So for the third in our Caption Competition series, let’s see 
what mirth-generators the ND Constant Reader can come with 

for this photo, taken during the 2011 Nottingham Robin Hood 
Beer & Cider Festival. 

Local hero Robin Hood is sat marvelling at a mobile phone 
(“Gadzooks! What witchcraft and wizardry is this?”), while on the 
right Erik Peterson from the Nottingham Post stares at his own 
mobile phone.  So get rubbing those humour-neurons together 
and send your captions in to ND HQ. 

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. 3
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Branch Diary
Nottingham
Trips and Socials
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 
Nov:
Wed: 14th - Survey Trip: Cotgrave area. Dept Cast 19:00
Mon: 19th - Public Transport Crawl: Wollaton. NCT 30 from   
     Victoria Centre 19:00
Dec: 
Mon: 3rd - Survey Trip: Giltbrook area. Dept Cast 19:00
Wed: 5th -  Public Transport Crawl: Radcliffe on Trent. Trent   
  Barton Radcliffe Line from Friar Lane. 19:00
Sat: 29th - End of Year Trip: Lincolnshire villages. 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.
Oct: Thu 25th - Duke of Cambridge, 548 Woodborough Rd. 
      NG3 5FH
Nov: Thu 29th - Poppy & Pint, Ladybay. Guest spkr: Gary Gooch,  
     Oldershaws Brewery.

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Nov: Thu 8th - King William IV
Dec: Thu 13th - Peacock

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
Oct: Tue 30th	-	Survey	Trip:	Mansfield	Woodhouse
Nov: Tue 27th	-	Survey	Trip:	Sutton-in-Ashfield	(West)
Dec: Sat 29th	-	Survey	Trip:	Mansfield	Town	Centre	=	NO	BUS!
Dec: Fri 14th - Branch Xmas Social: Railway,	Mansfield	19:00
Minibus for Survey Trips departs from outside The Railway, 
Station	Street,	Mansfield	(Note:	NEW	pick-up!)	at	7pm	PROMPT,	
apart from December, when we have our traditional Saturday 
daytime	post-Xmas	stroll	around	the	Mansfield	Town	Centre	pubs.

Meetings NB: All meetings start at 20.00
Oct: Tue 9th - Branch Meeting: Autumn 2012 POS - Redgate,   
	 	 	 	 	 	 Mansfield
Nov: Tue 13th - Branch Mtg: Horse & Jockey, Selston

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
Oct: Tue 2nd - Branch Meeting 20:30 The Plough, Cropwell Butler
Nov: Tue 6th - Branch Meeting 20:30 Cramner Arms, Aslockton
Dec: Tue 4th - 20:00 Christmas Social: The Anchor, Plungar.   
   Booking Essential

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

Erewash Valley
Trips and Socials
Oct: Mon 1st - Branch meeting: Eclipse, Loscoe 20:30 start
Nov: 
Mon 5th - Committee meeting: The Bridge, Sandiacre, 19:30 start

Mon 5th - Branch meeting: The Bridge, Sandiacre 20:30 start

Meetings - Start at 20:30
Oct: 
Wed 3rd - Pub of the Season Summer Presentation: White Lion,  
    Sawley 20:00
Sat 6th - Cider & Cask Ale Crawl: meet either at The White Lion 
Sawley at 12:00 noon or The Red Lion, Heanor at 12:00 noon.  
Both crawls join in Ilkeston at 16:30 in The Spanish Bar.
Sat 13th - Trip to “3 Cats Cider”, Morely 14:00

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

Amber Valley
Branch Meetings
Oct: Thu 25th - Strutt Club, Belper 20:00
Nov: Thu 29th - AGM: Hunters Arms, Kilburn 20:15

Trips, Socials 
Oct: Sat 20th - Survey Trip: Denby/Kilburn/Horsley Woodhouse            
Nov: Sat 17th - Survey Trip: Outskirts of Ripley
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
Oct: Thu 4th - Rutland Arms, Barnby Gate, Newark
Nov: Thu 1st - AGM: Vine, Barnby Gate, Newark
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
Oct: Weds 3rd – Rum Runner, Retford
Nov: Weds 7th – Anchor Inn, Worksop

For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: contact@nnottscamra.co.uk

East Midlands Regional Meeting
Saturday Nov 24th at Ramsay’s Bar (TBC), Buxton SK17 9AS

  BEER FESTIVAL

          NOVEMBER 8TH – 11TH 2012

            25+ BEERS AND CIDERS
NO ENTRANCE FEE,

ALL BEERS TEMPERATURE CONTROLLED
AND SET UP A WEEK BEFORE SERVING

AND ALL LESS THAN £3 PER PINT

276 LOUGHBOROUGH ROAD
(NEXT TO FIRE STATION)

BUS 10 TO ASDA AND WALK 400 METRES TOWARDS 
WILFORD HILL

OPEN:

THURSDAY AND FRIDAY 4.00 – 11.00

SATURDAY 12.00 – 11.00

SUNDAY 12.00 – 4.00

BEER LISTS ETC AVAILABLE ON 1ST NOV

AT WWW.WBHOCKEY.CO.UK
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Beer Festivals 
Sep 24-Oct 7 Local & Regional brewery beer festival at The 
Gooseberry Bush, Peel Street, NG1 4GL To feature a minimum of five 
local breweries. All ales will be priced at £1.99 with a further 20p discount 
for CAMRA members.

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.

Sep 28-30 (Fri-Sun) Muirhouse Brewery Open weekend, Unit 1 
Enterprise Court. Manners Road Industrial Estate, Ilkeston. Derby. 
DE7 8EW Open from 6pm Fri, noon to 11.30pm Sat/Sun. 6 beers on at the 
two bars along with a BBQ with sausages made with our beer. There will also 
be cakes and truffles on sale also made with our beer and bottles to take 
away. All beers will be priced at £2.50 a pint regardless of ABV for this event 
and all bottles priced the same.

Sep 28 - Oct 7 (Fri-Sun) Cask Ale Week 1st Beer Festival, Yew Tree, 
Portland Road, Hucknall. NG15 7QL Lincoln Green Brewing Company 
brewery tap, 10 beers from Nottinghamshire’s microbreweries on offer plus 
full range of Lincoln Green beers, and real cider. Customers will be offered 
tasters to assist in finding a beer they like. Live band on Saturday.

Sep 28-30 (Fri-Sun) Osberton Real Ale & Cider Festival, Osberton 
Horse Trials between Retford & Worksop. 40+ Real Ales and Ciders from 
top microbreweries across the UK.  Entry to the horse trials £10/Car advance 
or £15 on the day.  Free entry after 4pm, Souvenir glass £2.  Catering, music 
and entertainment.  12pm - 2am Friday and Saturday, 12pm - 6pm Sunday.

Sep 28-30 (Fri-Sun) Barton in Fabis Beer festival,  Village Hall, Manor 
Road, Barton in Fabis NG11 0AA. 20 beers and 6 ciders

Sep 29 (Sat) Nottinghamians RFC Beer Festival, Adbolton LaneHolme 
Pierrepont, Nottingham NG2 5AS Nottinghamians first Beer Festival.  
Nottinghamians are holding the event to celebrate good beer, rugby (a league 
game, and Union game) and to have a great day, from 12.30 to 12 midnight. 
There will be music, excellent grub and a wonderful setting. Family’s and 
friends welcomed, with those interested in rugby to come along too and meet 
the lads.  More than 12 different Real Ales and Ciders.

Sep 29-30 (Sat-Sun) Great  Nottinghamshire Food and Drink Festival, 
Highfields Hockey Centre, NG7 2PS Real ale and cider bar (with CAMRA 
discount)

Sep 29-30 (Sat-Sun) The Wheel Inn, 13 Main Street, Branston, 
Grantham NG32 1RU Around 8 local ales, BQ (burgers, steaks and English 
cheeses). Two live bands (blues & folk) booked for the Saturday evening and 
one (jazz, blues) on the sunday evening. The music will strike up around 6 
pm on both days. Tel:  0147 687 0376 for more detail.

Oct 1-31: Castle Rock Cider & Perry month promotion.  The Poacher, 
Canalhouse, Swan in Loughborough and the Lincolnshire Poacher plus other 
CR pubs.  Castle Rock is promoting CAMRA’s Cider and Perry month by 
aiming to have over 50 Real Ciders and Perries during the month of October 
across all their pubs.

Oct 3-6 (Wed-Sat) 38th Sheffield Beer & Cider Festival, Ponds 
Forge International Sports Centre, Sheef Street, Sheffield S1 
2PZ Close to rail and bus Interchange. 150+ Real Ales & Ciders. Live 
music, Classic pub games, Food & Entertainment. Open 5-11pm Wed, 
Noon - 11pm Thu-Sat. Visit www.sheffieldcamra.org.uk for full details.

Oct 5-7 (Fri-Sun) Oktoberfest, Springhead Brewery, Main Street, 
Laneham, DN22 0NA 12pm-11pm each day. 24 real ales from the local 
counties, including 6 of their own brews, real ciders. Plus food and live 
entertainment on Fri & Sat. Free entry, children welcome. www.springhead.
co.uk

Oct 10-13 (Wed-Sat) Nottingham “Robin Hood” Beer and Cider 
Festival. Nottingham Castle, top of Friar Lane, Nottingham 
Located in the superb grounds of the castle, close to Old Market Square 
and tram stop (short walk from railway station and Broadmarsh bus 
station). A record breaking one thousand different cask beers, plus over 200 
different real ciders and perries, mainly sourced from smaller producers. 
Around 800 cask beers go on sale on Thursday with a further 200 different 
beers added later as space permits. All Day opening Thurs, Fri  & Sat 11-11. 
Special drinker’s preview night Weds 6-11 - entrance to this session is all 
ticket and will be in the main marquee only.  

Advance tickets are available now online at www.beerfestival.
nottinghamcamra.org, by phone on: 0871 231 0847 (call charges apply), or 
over the counter at the Nottingham Tourism Centre. These are not essential 
(except Weds eve) but are strongly recommended to guarantee admission at 
peak times. See web site for details of admission prices and CAMRA discount. 
Live music on the Victorian bandstand all day Thurs to Sat (separate from the 
main beer marquee, which is music-free!). Wide selection of hot food always 
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available. Beer tickers very welcome and 1/3rd pint measures will again be 
available this year.

Contacts: festival@nottinghamcamra.org or phone numbers: 0785 111 
2047 (General); 0792 541 4726 (Staffing/volunteers); 0115 929 7896 
(Entertainment - Ansaphone available). Staff needed - Thu/Fri 5pm to close, 
Sat 2pm to close. Visit website for forms which need to be in NOW (closes 
Fri 5th October).

Oct 25-28 (Thu-Sun) 3rd Mansfield Mini Beer Festival, Upstairs 
Function Room, The Rufford, 335 Chesterfield Road South, 
Mansfield NG19 7ES Mainly featuring LocAles, plus seasonal ales & 
real ciders. See website for more details: www.mansfieldcamra.org.uk

Oct 26-28 (Fri-Sun) Beer Festival, Victoria Hotel, Dovecote Lane, 
Beeston NG9 1JG  50 Beers (up to 30 on at any one time), Ciders, 
Perries plus Belgium and German bottled beers.  Live music Sunday.  More 
information at www.victoriabeeston.co.uk

Nov 1-5 (Thu-Mon) Plough Inn Annual Bonfire Beer Festival, The 
Plough, 17 St.Peters Street, Radford, Nottingham NG7 3EN Featuring 
Gold medal winning beers including Sarah Hughes Ruby Mild, St Austell 
Proper Job, Thornbridge Lord Marple and Jaipur, Crouch Brewster Gold. Thurs 
will be a beer related quiz, Sat live music by Green String Theory, tbc, Sun 
music during the afternoon. Mon: free mushy peas and mint sauce.

Nov 2-5 (Fri-Mon) Beer Festival, Sun Inn, Gotham, Nottingham NG11 
0HX 12 beers, 6 ciders. Halloween fancy dress on Friday. Homemade pie & 
peas, faggots & peas, etc., throughout the festival. Music from Doublecross 
on Sat. Visit www.suninngotham.co.uk for full details.

Nov 2-4 (Fri-Sun) Aleoween Festival, The Mallard, Worksop rail 
station S81 7AG Up to 18 Real Ales & Ciders. Open from 11am. Snacks 
available at all sessions.

Nov 7-10 (Wed-Sat) Johnson Arms Beer and Cider Festival, 59 
Abbey St, Lenton NG7 2NZ 30 Cask Ales over 5 days, plus Real Cider 
(cider bar open from 5pm each day). Beer Vouchers four pints for £11.50 
Wednesday: Offer for Camra members, NU & NTU real ale societies of 4 
pint beer voucher for £10.50. Thursday: Live Music - Tom Kitching & Gren 
Bartley 9pm. Saturday: Live Music - tbc 9pm. For more details closer to the 
time see website: www.johnsonarms.co.uk. Tel: 0115 9786355 Email: mail@
johnsonarms.co.uk

Nov 8-11 (Thu-Sun) Beer Festival West Bridgford Hockey Club, 
Loughborough Road, West Bridgford Open Thurs from 6pm, Fri from 
4pm, Sat from noon.  Further detail TBC.


