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Thanks to everyone involved, in whatever way, who helped 
make the 2012 Nottingham Robin Hood Festival a success
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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 114) will be published 
on Thursday 31st Jan 2013 and will be available from the branch 
meeting at: The Embankment, Nottingham.            

The ND 114 copy deadline is: Mon 7th Jan 2013.
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
Louise Pownall: 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
White Dog - Dee Wright denisewright@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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A 6.8% hop monster 
of a beer, hopped at 
six different stages of 
the brewing process,  
for a real hop kick.  

MIDLANDS 

SUPREME 
CHAMPION 
CASK BEER 

A complex and 
sophisticated 5.4% IPA, 
using a trio of assertive 
American hops.  
Deceptively quaffable! 

A fatter version of Ape 
Ale, Fat Ape is a bold and 
assertive 7% IPA, brewed 
with buckets of punchy 
American hops.  

British and German malts 
are combined with loads 
of juicy American hops to 
create this rarely brewed 
5.9% Black IPA.  

Our award-winning 
Ape Ale is now in a 
bottle. 
  
Our bottled beers are only gently 
filtered and never pasteurised.  
This keeps the flavour as close to 
cask ale as possible.   

PREMIUM 
STRONG BEERS 

GOLD 

STRONG 
BITTERS 

GOLD 
MIDLANDS 
OVERALL 

SILVER 

PREMIUM 
STRONG BEERS 

SILVER 

STRONG 
BITTERS 

SILVER 

MIDLANDS 

SUPREME 
CHAMPION 

BOTTLED 
BEER 

PREMIUM 
STRONG BEERS 

GOLD 



 

blue monkey’s 

 

 
We’re opposite 

Screwfix on 
Giltbrook Industrial 
Park, which is next 
to IKEA Retail Park. 

 

blue monkey 
brewery shop 
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Up Front
The Duty Escalator

On The 12th December 2012, There Will Be A Mass Lobby Of MPs And Parliament By CAMRA 
Members. Here We Reproduce The Argument Against The Duty Escalator As Presented By The 

Association Of Licensed Multiple Retailers (ALMR). 
times more expensive to drink in a pub – it is now 10 times. 
Sales through pubs are in decline – down 15% since 2008 – and 
the proportion of alcohol being consumed outside the responsible, 
supervised environment of the pub has increased.

• In the face of this, consumers switch their drinking habits. 
Alcohol has a high cross-price elasticity meaning that when pub 
prices go up, customers look for cheaper alternatives – not just 
the legitimate off-trade but also illegitimate supply. HMRC recently 
reported that the tax gap on beer is increasing and Treasury 
expects to raise no additional revenue despite tax increases. 
Over 70% of all alcohol is now drunk at home and pre-loading 
undermines both public health, and law and order policy.

• The policy does not just hurt traditional community pubs: 
nightclubs, bars and restaurants also suffer. A third of beer is sold 
alongside a meal and as beer prices increase, people restrict their 
spending – so incremental sales of food and entertainment are 
missed. Food led pubs employ up to 50 people, more than twice 
as many as wet led counterparts; meaning jobs and investment 
are jeopardized.

• If people are no longer eating and drinking out, then this has 
a knock on effect on the vitality of our town centre. The Portas 
Review recognized that the vibrancy of our high streets as retail 
destinations depends largely on the quality and availability of a 
broad hospitality environment. Pubs and bars play a key role in 
this – they sell over 3.6 million cups of coffee a week and 1 billion 
meals a year.

• Tax policy remains the single biggest barrier to growth in our 
sector. Since the escalator took effect, pub taxes are UP 21% - the 
average pub now pays 68% of its turnover in taxes of one sort or 
another - and operating costs arising from legislation are UP 13%. 
But our record in job creation is down – from 1 in 5 of all new jobs 
created to 1 in 8. 

With thanks to:
The Association of Licensed Multiple Retailers
9B Walpole Court, Ealing Studios, London, W5 5ED
Tel: 020 8579 2080 E-mail: info@almr.org.uk

Background:

• Following an e-petition on the subject that was supported by 
over 100,000 individuals, on the 1st November 2012 a three hour 
Parliamentary debate was held on the impact of the Beer Duty 
Escalator on Britain’s pubs, bars and brewers. 

• The beer duty escalator, introduced in 2008, increases duty on 
beer by 2% above inflation every year. Since its introduction, beer 
taxes have risen by over 42% and £1 out of the price of a pint 
is now taken by the Exchequer in duty and VAT. The Government 
has confirmed automatic up-rating will remain in force for the 
remainder of this Parliament.

Pubs pass duty costs onto the public 
– Supermarkets don’t

• Excise duty is a tax on alcohol production, not its sale. There 
is no legal obligation requiring duty increases to be passed down 
the supply chain. Tax policy is therefore a blunt instrument to 
influence price and consumption and cannot be relied upon to 
deliver public health and law and order policy.

• Because of the dynamics of the supply chain, the impact of duty 
increases is felt more keenly by pubs and bars than supermarkets 
and off-licences. Taxes are passed on by brewers to pubs and 
bars in full and with immediate effect and the price is increased 
further as a result of VAT. In the March 2012 Budget, this saw duty 
increase by 6%, equivalent to an 8p - 10p annual increase in the 
price of a pint in the pub.

• In contrast, the buying power of the supermarkets means duty 
increases are seldom passed onto the off-trade. Producers report 
that price is negotiated and agreed on a fixed basis, meaning 
they have to absorb the tax rise; retail prices are seldom Budget 
adjusted.

People are drinking more alcohol outside the responsible, 
supervised environment of the pub

• The net result of this is that the price gap between pubs and 
supermarkets is widening. Prior to the duty escalator, it was 4 

A recent high-profile murder case which produced much 
media and parliamentary attention was occasioned by the 

death of Mr Phillip Sherriff after being slashed in the neck with a 
broken beer bottle. The incident happened at a late-night venue 
where free bottles of beer where being given away to attendees 
at a corporate event. The two main arteries in Mr Sherriff’s neck 
were cut by the broken bottle and he lost five pints of blood before 
he reached hospital. The brain damage was so severe from the 
blood loss that he died four days later in hospital, never having 
recovered consciousness. He leaves his wife Jane and their two 
young children. The man who grabbed the beer bottle out of Mr 
Sherriff’s hand, smashed it, and then used it as a weapon against 
Mr Sherriff, has been sentenced to 14 years in prison for murder. 

Since her husband’s death, Jane Sherriff has been working with 
and promoting a group who are campaigning for drinks not to be 
served in glass bottles and glasses in late night city centre bars 
and clubs. The group “Bottle Stop” are pushing for legislation to 
ensure drinks are served in only plastic bottles and polycarbonate 
glasses in those venues identified with the support of the local 
police and licensing bodies. The thinking runs along the lines of: 
Maybe we can’t change the intent or psychology of the attacker, 
but perhaps we can prevent or lessen any damage to the victim. 

Those of you who are perhaps a little longer-in-the-tooth will 
remember when it was very rare to see drinks served and passed 
across the bar in bottles. Those drinks that did come in bottles 
were poured for you by the bar staff. The few times that bottles 
crossed the bar were often things like the small bottles of “Cherry 
B”, “Babycham” or Barley Wine and, accompanied by a small 
glass, were often “for the ladies”. Of course those customers 
taking advantage of the off-licence facility for one to take-away 

would ask for an un-opened bottle. As time progressed, drinking 
directly from the bottle started to become fashionable but the bar 
staff would always ask if you wanted a glass, or for it to be poured 
for you. However, being seen drinking from a bottle has become 
somewhat of a fashion-statement and so socially acceptable that 
one now usually has to ask for a glass when ordering a bottled 
drink. The rise in popularity of bottled drinks, be they beers, 
“Ready To Drink” RTD beverages (ie: alco-pops), or ciders, is 
driven by heavy image-conscious advertising.   

Let’s make it clear from the start that all broken (or unbroken) 
glass containers can be used as weapons. The problem with 
bottles is that the neck forms a ready handle and the use of broken 
bottles as weapons has perhaps been a little too publicised - even 
glamourised - by some sections of the entertainment industry.  

However, we all know that the container isn’t the problem - it’s 
the person holding it. 

There are a number of examples of glass-replacement materials 
or toughened, shatter-proof glasses available but they all carry 
an extra cost which will be passed onto the drinker. Some would 
consider this a necessary evil when compared to the human cost 
of permanent disfigurement, serious injury or even death. 

Perhaps we need to remind ourselves that the target of this 
campaign is the late night city centre bars and clubs. However, 
like all campaigns “Bottle Stop” appears to have garnered its own 
extremist fringe elements who want to see all glass banned from 
all pubs. We may well need to keep an eye on how this campaign 
progresses.   

For more information visit: www.pop-campaign.co.uk or search 
Facebook for “Bottle Stop”  

Glass or Plastic
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Nick Tegerdine reflects on CAMRA in 1978, and discusses some 
current issues to do with ‘reducing alcohol harm’

‘The Nottingham Guide to Good Beer – Third Edition 1978’

I have been under orders to sort the house out, to decorate, 
de-clutter, and generally pay more attention to certain things 

and certain people. Indeed, I was told that ‘benefits’ would be 
withdrawn if I did not knuckle down. No prevaricating then, get 
stuck in!

Sitting amidst the bags for the dump and for the charity shop, 
amidst the ironing, and amidst the pots of paint and so forth, I 
sorted a pile of books. I found a slim volume, the title of which is 
above. It is a fascinating read.

This little gem of a book describes 320 pubs serving real ale 
within 15 miles of Nottingham. Whilst Forest were winning the 
league title and the league cup, CAMRA members were busily 
comparing handpulls and electric dispense, and describing the 
strength of beers by their Original Gravity. The brewers listed 
include Home, Shipstones and Kimberley, and these three locals 
dominate the fifty or so pages. Mansfield is absent as they did 
not sell cask conditioned ale in those days. Manns is mentioned, 
as is Ruddles (when it was Ruddles from Langham), Sam Smiths, 
Wards, Davenports, Everards (brewed in Burton then), Bass, 
Westcrown, M and B, Lloyds, Marston, Ansells, Ind Coope, Tetley, 
and McEwans.

The book has not gone to the charity shop. I have to be completely 
open about this, there’s no editing here. Even if benefits are 
withdrawn over this failure to get rid, this book will retain a special 
place by my bed!

Nottingham Brewery and apas 

This Christmas the wonderful people at Nottingham Brewery 
are supporting apas with a charity beer. Each pint that you 

buy will contribute 10p to the charity. See the tongue in cheek 
Nottingham Brewery advert on the front cover. The funds raised 
for the charity will promote independent choice for drinkers who 
are taking too much, too often and for too long, and particularly 
for their families, and their children. 

Alcohol problems can be overcome, but some find it more difficult 
than others, and that’s where apas fits in. The service is tailored to 
individual need and is completely independent of state influence. 
It is not a ‘health’ service; rarely do people present saying that 
they are worried about their health. Jobs, homes, relationships, 
trouble with the law are the usual ‘levers’ to getting help with a 
drink problem.

The money from the Nottingham Brewery beer will help to 
maintain choice for those seeking help, and apas advocates choice 
for drinkers too. It’s undeniably about freedom of choice, so this 
renewed charity effort is a good fit and we hope that CAMRA 
members will enthusiastically support the initiative.

Controls on alcohol advertising

The recent Commons Select Committee report calls for 
tighter controls on alcohol advertising. It proposes a UK 

version of the French Loi Evin, about which I have written before 
in this organ (July 2011). 

The government has not demonstrated any intention to examine 
the impact of Loi Evin and, indeed, appears to be generally 
silent on these matters. By being silent the alcohol industry is 
encouraged to persist with the argument that advertising has no 
impact on consumption levels, behaviour, and attitudes to alcohol.
The alcohol industry’s Drinkaware organisation also attracts 
criticism. Unsurprisingly, it is seen as lacking independence from 
the industry (who fund it) and thus its contribution to reducing 
alcohol-related harm is described, somewhat generously, as 
limited.

The report also exposes the limitations of the Responsibility Deal, 
where the industry was given ample scope to more effectively 
police its own worst excesses. I have commented before that this 
is akin to letting the Colombians educate schoolchildren about 
cocaine. The point being that if the industry did not do a decent 
job, regulation would inevitably follow. With a few exceptions the 
industry response has been very poor on imagination, action, and 
enforcement. 

New alcohol profiles for England
I am often asked: “Where is the source of these alcohol and 
health stories?”  Go to: www.lape.org.uk It’s all there. Enter your 
postcode and you can see how things compare, and what the 
trends are in the area where you live.

EMROs

Local authorities have new powers to use Early Morning 
Restriction Orders (EMROs) to restrict the sale of alcohol in 

all or part of their areas between midnight and 6.00AM, and to 
charge a levy for late-night licences to contribute to the cost of 
policing, cleaning, and so on. Potentially these new powers could 
do some good; alternatively they could be seen as a mechanism 
for enabling the larger outlets to pay a sum of money to allow 
them to remain trading. The smaller, community venues will have 
to pay as well, unless they can argue, and be supported by local 
residents and customers, that their activities contribute nothing to 
alcohol related crime and disorder.

Enforcement action against shops

I am delighted to report that, if my source is correct, another of 
the notorious ‘offies’ in the city may have their licence revoked. 

Selling alcohol to people who are intoxicated is an offence. The 
problems that are so apparent at the bottom end of Mansfield 
Road, and elsewhere, cause much nuisance and annoyance to 
residents, passers-by, shoppers and businesses. 

To continue to sell alcohol to the small number of people who are 
being enabled by some helping agencies and faith organisations, 
serves no useful purpose whatsoever. It lines the pockets of the 
retailer whilst costing the taxpayer lots of money. The removal 
of licences from those who ignore the law is a necessary step in 
finding a remedy to this dreadful situation.

Suffolk police trying to stop sales of super strengths

News from Suffolk: The local Police, fed up with ‘offies’ selling 
super-strength cider and lager to known nuisance characters, 

are encouraging the offies to stock nothing above 6.5% ABV. It is 
a voluntary scheme, with a slow take up, but it is a positive step 
towards dealing with the products that are associated with most of 
the problems. Responsible drinkers will be heartened by this news 
and we look forward to seeing the scheme adopted locally.



www.nottinghamcamra.org   Dec 2012 / Jan 20138

Amber Valley News

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

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

A Walk Around Riddings

Riddings is a fair sized village on the border between 
Derbyshire and Nottinghamshire comprising  shops, industries, 

and, perhaps remarkably, 6 pubs – the Red Lion, Greenhill 
Tavern, Queens Head, Seven Stars, Moulders Arms and New 
Inn. While it’s possible to go to all of them in a day as there’s 
not much more than a mile between the 6, I just managed a 
couple, the Moulders Arms and New Inn, on my recent visit. The 
Moulders Arms, known locally as the Thack, is a Free House 
situated on Church Street. Run for the last 3 years by Craig and 
Jo Hawksworth, there are always at least 4 real ales on offer – 

Sharps Doom Bar plus 
3 guests.  On my visit 
I sampled Falstaff 
Phoenix and Derventio 
King Arthur, both in 
very good nick. The 
opening hours are 12 
noon – 11 pm, food 
is served at lunchtime 
and in the evening pub 
games, including darts 
and dominoes in the 

winter, and skittles in the summer, are played there, with regular 
quizzes on Thursday and Sundays. If you’re in Riddings, make 
sure you don’t miss the Moulders. 

A short walk from there on High Street is the New Inn, a Greene 
King pub that has been run by Graham and Lynne Fisher for 19 
years. This was originally a Hardy’s pub before the amalgamation 
with Hanson’s, and in 
the past was a coach 
stop on the journey 
between Ripley and 
Nottingham, complete 
with overnight 
accommodation for the 
travellers and stables 
for the horses. The 
New Inn hosts a couple 
of beer festivals per 
year, held in April and 
August. It always has 4 
real ales on offer – GK Hardy Hanson bitter plus guests; I sampled 
GK Golden Hen and Moorhouse Witches Cauldron, both very good, 
on my visit. Sunday quizzes, lunches, pub games such as darts 
and dominoes and regular live entertainment on Saturdays are 
all to be found at the New Inn, which is open from 10am-12 
midnight on weekdays and until 2am at weekends. With those 
opening hours, there’s plenty of time to pay the New Inn a visit, 
and it’s well worth doing so. Both the ninety and R1  run along 
High Street, while the H1 passes within a few hundred yards, so 
visiting either the Moulders or the New Inn 
via public transport is both fairly easy and 
well worthwhile.

Winter Ales Trail
Amber Valley are running a Winter Ales 
Trail between December 15th and January 
12th. Several pubs have already indicated 
that they wish to take part, and a full list will 
be published on the Amber Valley section 
of the Derby CAMRA website by the end of 
November. There will be a Trail poster in each 
pub, which should be ready for distribution 
by early December. 
For further details, contact Trevor Spencer on 
07758 265 915 
or email: dedpoet702@yahoo.co.uk.

Beer Festival
The Old Oak at Horsley Woodhouse, which is 
the Leadmill Brewery tap and a former East 
Midlands Pub of the Year, is holding its annual 
Beer Festival between December 27th and 
31st.  The Oak is situated on Main Street, and 
is on the Amber Line bus route, although this 

service ceases after 6pm to Derby and 6:35 pm from Derby every 
day apart from Sunday. However, the H1 passes within about a 
mile away along Main Road, Smalley. 

Events
There is no December Branch Meeting, and  the next one after the 
AGM is on Thursday January 10th at the Waggon and Horses, King 
Street Alfreton, 8:30pm start.
The survey for December will be on Saturday 17th around the 
outskirts of Belper, with the bus departing from Ripley Market Place 
at 7:30pm. On January 19th there will be a Saturday afternoon 
walking survey of Alfreton, meeting in the Waggon and Horses at 
1pm. For further details contact Jane Wallis on 01773 745966.

Common sense prevails...
Having reported on the plight of Simon and Annie Rawson, the 
long-time Licencees of the Pear Tree, Ripley, it’s a pleasure to 
report that Greene King finally agreed to drop the price of Abbot 
sufficiently to allow them to sell it at £2.75 per pint, so it’s back 
on the bar. As for the rent increase, no further news on that yet, 
which is hopefully good news. A victory then? Well, for common 
sense at least.

Trevor Spencer
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Erewash Valley News
Erewash Valley CAMRA celebrated autumn in traditional 

style with the focus on apples in their Two Lions Cider Crawl.
This was a first for Erewash Valley as the branch had not one but 
two crawls, one starting at The Red Lion in Heanor and the other 
at The White Lion in Sawley. Copious amounts of cider were 
dutifully consumed before the crawls met up at The Spanish Bar, 
Ilkeston.

The following Saturday, the theme 
continued as members visited Three 
Cats Cider where they helped Chris 
Rogers prepare and press his apples. 
This was a very tough job so naturally 
all had to sample his wares.

This year’s Nottingham Robin 
Hood Beer Festival saw some of 

Erewash's local brewers representing 
their fine beers. Nutbrook had their 

own bar and an 
undercover Richard 
Muir of Muirhouse 
Brewery was also spied serving his own beers! 
Talking of beer festivals, Erewash Valley’s Long 
Eaton Beer Festival was again a success so 
big thanks to everyone who came along and 
drank there or gave up their free time to work 
there, and the two excellent bands, Rebel Rebel 
and Verbal Warning, who provided the weekend 
entertainment. This year’s festival charity 
was The Lighthouse Foundation, who help 
disadvantaged young people in the Derbyshire/
Nottinghamshire area, and the festival raised 
£170 for them through voluntary donations. 

Branch chairman Steve Boa presented The White Lion, 
Sawley, with their certificate for the branch’s Summer Pub of 

the Season award (right), which saw a good turnout of members 
on an excellent evening during which the owners let slip the 
exciting news that they are planning a small brewery adjacent to 

the pub. 
Pictured right: Steve presents the 
award to bar manager James. 

Demand for real ale at the recently 
refurbished Bridge Inn, on 

Longmoor Lane, Sandiacre, has seen 
licensees Steve and Yvette Miller set 
the wheels in motion to increase their 
regular choice from the current three 
beers up to five. “Demand for real ale 
has been brilliant,” said Yvette. “It is a 
very food-orientated pub and our clientele prefer the real ales.” On 
offer as the Drinker went to press were Hobgoblin, Harvest Pale 
and Timothy Taylor Landlord on five handpulls. The couple have 
more than 25 years' experience in the trade and spent the last 10 
years running The Fiveways pub in Sherwood, after six years at 
The Phoenix in Gedling. The £300,000 internal and external refit at 
the Bridge was funded by a joint venture involving Burton-based 
Punch Taverns and venue operator the Pub People Company, and 
created 20 new jobs. The interior of the pub has been completely 
refurbished while the pub's large garden has been transformed 
and improvements made to the children's play area.

Over in Draycott, although the freehold for the Rose and 
Crown is up for sale, Tracey Morton, who took over as 

landlady this summer after many years' association with the pub, 
is winning her battle to restore her favourite local to its former 
glories as well as keeping a good pint. Tracey first worked at the 
pub as a 16-year-old, has worked there on and off since for other 
people, and is Draycott born and bred. So the pub means far 
more to her than just a job. “The last thing I want to see is this 
place pulled down and turned into flats”, she said, “A lot needed 
doing when I took over but we are getting on top of it now and 
things are definitely on the up. I always have two real ales on, 
always changing, and they are currently Brampton's Wasp’s Nest 
and Castle Rock’s Elsie Mo, and for cider fans we have Weston’s 
Old Rosie.”

Three Cats cider-maker Chris 
Rogers (back row, left) allows 
Erewash Valley members to 
sample his wares during the 

visit.

Erewash Valley 
CAMRA hand £170 
to the Lighthouse 

Charity.

The

Shop

11 Main Road, Gedling
Nottingham, NG4 3HQ

www.flippinggoodbeershop.co.uk

 Local Brewery Real Ales

 Real Ales from further afield

 Quality International Beers

 First Class Ciders and Perrys

 Professional Customer Service

Nottingham’s Quality
Real Ale Shop.

Featuring top quality
beers from microbreweries
near and far that you’re
unlikely to find in a
supermarket.

Opening
November 8th

07581 122 122
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Vale of Belvoir News

Howdy doody, beer and cider 
drinkers! Well, after the mammoth 
catch up on VoB news in the last 

issue of the Nottingham Drinker, I'm afraid 
that we don't have an awful lot to report 
at the moment. Normally at this time of 
year we would have our Pub Of  The Year 
results for you but we had to get our page 
in a week before we had our vote, which 
took place on November 6th, so to get the 
results you'll have to log on (fnarr fnarr!) 
to www.valeofbelvoircamra.com Yes, you 
heard it here first – by the time you are 
reading this page our website will have 
some actual news and info for you. The aim 
is to keep up to date with all the pub and 
beer happenings in the Vale – all feedback 
and comments will be gratefully(ish) 
received.

Aanyhoo – back to the subject in hand - 
Pub Of The Year. Hopefully we will have 
had a good turnout of members casting 
their votes, and as usual the venue of our 
January meeting will be at the winning 
pub for the presentation of the award. 
Obviously we can't give you the place yet 
– but the date will be Tues 8th Jan - check 
website for details - have I mentioned that 
already?

Well, back to what has been happening 
over the past month or so. On 29th 
September it was the leaving do for 
Richard Chamberlain, who is on his way 
to Australia after 8 years sterling work 
at Brewsters. Beer of choice for us that 
night was Brewsters Cruella, a black IPA 
– yes, we know, a contradiction in terms, 
please refer all queries to Brewsters, etc. 
Whatever – it was very very nice. When we 
left the pub, not so late as we were on our 
bikes, Richard was feeling no pain – don't 
think the same was said the morning after. 
Best wishes to him and we hope he has a 
fab time in Oz.

National Cask Ale Week saw us at a 
couple of mini festivals in the Vale, 

firstly at The Wheel, Branston. We were 
there on the Sunday evening, and found 
that a hugely successful Saturday had 
made a big dent in the beers, which is 
always good to hear. I had the Castle 
Rock Elsie Mo 4.7% and (I think) Parish 
Farm Gold at 4.2%. Chairman Mart had 
the Brewsters Young Guns, and when we 
went inside to listen to the live music he 
got nicely settled with Kelham Island Easy 
Rider. We had a great evening and it was 
good to see the pub so packed on a Sunday 
night.

Later in the week we were out at the 
Staunton Arms, Staunton, for their 
LocAle festival that was running all week. 
We treated ourselves to a meal, with Mart 
having one of their famous pies, while I 
had some rather nice tempura vegetables. 
I partook of the Blue Monkey – Evolution 
if I remember correctly. Mart had the 
Pheasantry Best Bitter and also Castle 
Rock Harvest Pale, which he always has at 
the Staunton Arms, as it is never not at its 
best here.

Whilst on the subject of Vale pubs, 

although not strictly CAMRA related, but 
still noteworthy is that the Martins Arms, 
Colston Bassett has again been awarded 
the Good Pub Guide Dining Pub Of  The 
Year. Fine dining with 6 cask ales offered – 
worth noting for anyone thinking of going 
out for a special occasion – anniversary, 
or some such thing – not hinting, just 
mentioning – in passing, no agenda...

Moving on, but not too far. We have a new 
brewery in the Vale – at the aforementioned 
Colston Bassett in fact. Having recently 
moved out of the Nottingham area into the 
Vale, the Medieval Brewery now comes 
into Vale of Belvoir territory – woohoo! 
It was great to meet James & Julia when 
they came to our October meeting, at 
The Plough, Cropwell Butler. Brewing 
8 regular beers, ranging from a 3.8% 
session ale, through to Stout, Porter and 
up to an 8% IPA, they offer something for 
all palates.  I had hoped to sample Courtly 
Love, their 4.7% Porter at the Nottingham 
Beer Festival – but it was ALL GONE, I only 
had a very minor tantrum. I was offered 
the oddly named Steve Westby instead, 
a ruby beer at around 4.2% (I think) but 
somehow it didn't really appeal to me... 
So I am making it my mission before the 
year is out, I will have sampled, at the very 
least, their dark beers. For full info on the 
brewery go to www.medivalbeers.co.uk

Talking of our meeting at The Plough, 
Cropwell Butler we are well looked after, 
being given a lovely place in the Garden 
Room. Beers of choice on the night were 
Adnams & Timothy Taylor. It was good to 
have a large turnout and some new faces 
– hopefully more of the same at Alsockton 
next week!

Well, I can't think of anymore news  / 
reports that I have for you at the moment, 
so that's all for now. 

See you in 2013. Ta Ta, kiss kiss... 
Bridget

VoB CAMRA On Line 
- At Last!

Beermad Goes Mobile

Suffolk-based CAMRA member and 
software developer Tony Green today 

announced the release of a new Android 
app based on his popular "Beermad" 
website.

Launching the app, 
Tony said: "Today 
we have over 1000 
British breweries 
producing over 10,000 
Real Ales every year, 
giving beer-lovers an 
unprecedented choice 
of ales. Faced with so much choice, many 
drinkers now like to keep a record of the 
many different beers they'd sampled.

"Whether you're a hard-core scooper or 
someone who likes to try a few new beers 
and keep a note of what you thought of 
them, you can set up Beermad mobile to 
show and edit precisely what information 
you want to see. And it's incredibly easy 
to use, too".

Beermad mobile is available from the 
Google Play store or via the Beermad 
website for £1.50.

Go to: http://beermad.org.uk/
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What the…

Full bodied and dependable.
Tuck, a rich, well rounded and flavoursome porter.
One of our new range of traditional ales brewed with pride in Nottingham.
Ask for them by name in Nottingham’s finest pubs.

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

Tuck and Scarlett ads x3_Scarlett  30/10/2012  15:52  Page 2
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News

The 2012 Nottingham Robin Hood Beer and Cider Festival 
proved to be the most successful yet and the response from 

many of the 25,000 or so customers has been extremely positive. 
We promised that we would offer over 1,000 different cask ales, 
something that has never been achieved before anywhere in the 
world and we did in fact have a whopping 1,044 different casks 
of real ale on sale during the three and a half days of the event.

We also promised at least 200 different draught ciders and again 
we achieved our goal with a total of 232 and all were from the 
smaller artisanal producers, many from the East Midlands and not 
a national brand in sight!

The success of the festival was down to the hard work put in by 
so many unpaid volunteers and we offer our heartfelt thanks to all 
of them, without them there would be no festival. The provisional 
dates for next year are 9th to 12th October 2013, so get them 
in your diary now and watch out for notification that tickets are 
going on sale, usually early springtime. 

In the meantime planning work has already started and you can 
be assured that we will be looking to tackle some of the things 
that didn’t go as well as we would have liked as we continually 
strive to make it better and better every year, because we are 
determined to make Nottingham one of the best festivals in the 
country.

More information from this year’s festival and some of the many 
photographs that have been sent in, will be featured in ND114.  

The results showed an outright winner from Rob Clough of 
Charnwood Cider from Loughborough, Leicestershire for his 
cider called “Appley Av Another”.  Silver went to Simon Dale 
of Jolly Dale Cider, Stamford, Lincolnshire for his Dry cider and 
Bronze to Rob Morton of The Bottle Kicking Cider Company, 
Hallaton, Leicestershire for their cider called “Scrambler”. Dee 
will be formally presenting the top three with recognition of their 
placing in the coming weeks, so watch out for future coverage of 
the events.  

The other East Midland’s region competitors deserve a mention 
too, and these were: 
Malcolm Grant, Eves Cider of Kettering, Northants with 
“Chaemera”; Flitteriss Park Farm of Braunston, Leicestershire 
with “Creaky Ram”; Andy Hambleton, Gladstone Cider of 
Loughborough, Leicestershire with “101 cider”; Mark Shirley, 
Rockingham Forest of Market Harborough, Leicestershire with 
“Red Kite”; Dickie & Jackie Allen, Scropton Cider of Tutbury, 
Derbyshire with “Whetton Dry”; Guy & Kate Williams, Skidbrooke 
Cyder of Louth, Lincolnshire with “Farmhouse Dry”; Andrew Fear’s 
“Thirsty Farmer” of Mount Sorrel, Leicestershire; Chris and Sue 
Rogers, Three Cats Cider of Morley, Derbyshire with “Dry Cider”, 
Ray & Gail Blockley, Torkard Cider, Hucknall, Nottingham with 
“C. B. C.” and Frank Wood, Woodys Cider of Burton on Trent, 
Staffordshire with “2010 Vintage Medium Dry”.

Nottingham Robin Hood 
Beer & Cider Festival

For the second year running, Nottingham CAMRA organised 
a “Best Of East Midlands Cider” competition at the Nottingham 

Robin Hood Festival.  The results will be entered into the National 
Cider & Perry quarter-finals, which then lead onto the Semi-Finals 
and CAMRA National Final held at Reading in 2013.  The event was 
held on the Wednesday evening in the same area that the SIBA 
judging was to be carried out the following day. 

The competition was organised by Dee Wright and following 
CAMRA judging guidelines to the letter, Dee ensured the judging 
was blind; samples were decanted into opaque 2-pint containers 
labelled alphabetically to preserve the anonymity of the entrants. 
The judges involved were a mixture of cider and beer drinkers 
(with an interest in cider), and were given a brief explanation of 
the judging criteria along with a scoring and comment sheet. 

Once again three judges came in character as The Sherriff, Robin 
Hood and Maid Marian thus representing Nottingham of old: 
Nottingham’s official Robin Hood, The Sheriff and Maid Marian 
sampled the cider for judging, and had some friendly “in-character” 
banter. Also involved in the judging was  Mark Dennison from BBC 
Radio Nottingham, who kept his listeners updated with the festival 
and results.  

Best of East Midlands Cider

Happy winner Rob Clough, maker of Charnwood Cider

2012 Spyke Golding Literary Award

Following the untimely death of Peter Bernard ‘Spyke’ Golding 
in October 2010, Nottingham CAMRA decided to honour his 

memory with the creation on an annual literary award. Spyke had 
many interests and passions and amongst them were his love of 
real ale which saw him take on the role of Chairman of Nottingham 
CAMRA (on more than one occasion) become Editor of the award 
winning Nottingham Drinker and champion travelling by public 
transport (both in this Country and abroad).

To honour this enormously popular Nottingham-born figure an 
annual literary award is presented at the Nottingham CAMRA 
festival in October.

This year’s winning entry was judged to be that submitted by 
Charlie Harris and his tale entitled “Shipstoneitis” features in full 
on page 30 of this issue. Pictured above with Charlie are runners-
up Harry and Marysia. The presentations were made by Castle 
Rock’s MD Colin Wilde at the start of the 2012 Nottingham Robin 
Hood Beer and Cider Festival.  

Winners and judges in the 2012 Spyke Golding Literary Award. 
(L-R) Judges, Colin Wilde, with (behind) Amanda and Mick 
Bajcar; (front) winner Charlie Harris, and runners up Harry 

Burton and Marysia Wariwoda.
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When asked by my colleagues on the Nottingham CAMRA 
committee to write an article about The Embankment, 
my first question was: “Where is it?”  Answer: Formerly 

Boots the Chemist’s Social Club close to Trent Bridge.  My next 
question was: “But don’t you have to be a member...?”  Answer: 
No you daft pill*ck – it’s open to everybody.  So off I went to 
meet up with Andrij (pronounced Andre) Jurkiw, the Operations 
Manager, for a chat and a guided tour.  

Before entering 
the building from 
the large car park, 
I instantly noticed 
the conservatory, 
which is to hold The 
Embankment’s 1st 
Beer Festival starting 
on 30 November until 
1 December, in support 
of Rutland House School 
for Parents, full details 
about this later.  I 
walked past reception 
and into the Games Room Bar where I ordered a half of Chivalry 
from Medieval Brewery and got down to business.  

The Embankment has been run by The Meadows Partnership Trust 
since the summer of 2010, a registered charity, which uses any 
profits made to help the local community.  They are not tied to 
any brewery or Pub Company and have complete control over 
the real ales that they sell.  Andrij tells me that they are aiming 
to try beers from all breweries in the LocAle list on a rotational 
basis, to see how the beers are received by their customers and 

was keen to stress that 
absolutely anybody can 
come in and enjoy a pint, 
and members receive 
CAMRA discount of 10p 
on a half of pint and 
20p on a pint of beer.  
At the time of my visit, 
their two hand pumps 
were both dispensing 
Medieval beers.  

The Embankment does 
really seem to cater for 

a wide variety of people; 
community groups as well 
as for parties, weddings 
and conferences in their 
four function rooms, not 
to mention their four full 
sized snooker tables and 
the basement skittle alley.  
A steady refurbishment is 
currently underway with 
a bit of “TLC” being given 
to this early 20th century 
mock Tudor building. Once 
home to Boots the Chemist’s second store - which opened in 
1907 - the formation of the Boots Social Club followed in 1919, 
bringing employees together to indulge in games like billiards, 
snooker, chess and darts; but from the information I have, the 

bar wasn’t installed until 
1968!  Initially, the social 
club’s meeting rooms 
were above another 
shop, Redmayne & Todds 
(remember them?), but 
by 1921 the club was 
so popular that larger 
premises were required 
and the Boots Executive 
Committee allowed the 
members to meet in the 

café area above the second store at Trent 
Bridge.  
There are some interesting black and 
white pictures and objects from the Boots 
era kept in one of the upstairs rooms, 
not to mention some beautifully restored 
leaded and stained glass windows 
plus other original features such as an 
inglenook fireplace with benches either 
side, glazed tiles, wood panelling and 
even a ballroom with a curved ceiling and 
a sprung dance floor. Paso Doble anyone?  

Back to the present day and Andrij tells 
me about their first (of many he hopes) beer festivals, which took 
place on Friday 30 November and Saturday 1st December. Around 

24 local beers available in 
the conservatory.  There 
was the opportunity to 
vote for your favourite beer 
as well in a light hearted 
version of “battle of the 
breweries”.  The festival  
supported the Rutland 
House School for Parents, a 
Nottingham based charity 
that supports babies and 
pre-school children with 
conditions such as cerebral 

palsy that causes motor disorders or motor development delay. 
They also run specialist projects to help children with Down’s 
syndrome improve their communication skills.  Richard Bower from 
North Star brewery organised the beer festival, but you may not 
know that North Star have 
also brewed a special beer 
called Molly’s Pride, after 
a little girl who attends 
Rutland House, and part 
of the proceeds from the 
sale of the beer will also 
go to the charity, which 
relies almost entirely on 
donations from individuals, 
businesses, charitable 
trusts and foundations. 
Further information can be 
found on North Star’s website or via www.schoolforparents.org

The Embankment can be found at 282 - 284 Arkwright Street, 
Trent Bridge, Nottingham. NG2 2GR, telephone 0115 986 4502.  
Normal opening hours are Monday – Thursday 10am – 11pm; 
Friday & Saturday 10am – 12 midnight; Sunday 12 – 4pm (Sunday 
roasts are usually available until 3pm).  If you are coming from 
the city centre via bus, alight at The Globe pub bus stop and walk 
over the road, or it’s just a hop, skip and a jump over Trent Bridge 
from West Bridgford, and in case you have forgotten already, you 
don’t have to be a member and it’s open to everybody!  

If you didn’t make the beer festival then don’t worry, we’re holding 
January’s Nottingham CAMRA Branch Meeting there on Thursday 
31st January, starting at 8pm; and as usual all are welcome.

Pub Focus
The Embankment – A Unique Venue For All Occasions

Dylan Pavier pops in to check out this re-born and revitalised building 
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City Centre Inspector Leona Scurr Reports
T-shirts. 

It is not until your phone is 
lost that you realise how much 
you rely on it – whether that 
be for important numbers 
not stored anywhere else, 
text messages, reminders, or 
irreplaceable photos. 

With Smartphones being high 
on people’s wish list from 
Santa, a few simple steps can 
help keep you and your phone safe:

• Be aware of what’s happening around you, especially in crowded 
places. 

• Keep your phone in your pocket or handbag, and ensure it is 
with you or your friends at all times. 

• Your phone has a unique 15 digit IMEI (International Mobile 
Equipment Identity) number. Type *#06# into your mobile phone. 
Register this number with your service provider and if your phone 
is stolen, they’ll be able to bar its use across every network. 

• Download a mobile phone application that can help to track your 
phone, even if it is lost. 

You are already likely to be making plans for nights out celebrating 
a work Christmas party, or catching up with family and friends 
during the festive period. My officers will be out and about to 
ensure you remain safe and have fun, but you can help by planning 
your night, booking a taxi or arranging a lift home, and drinking 
responsibly. 

Finally I would like to wish you and your family an enjoyable and 
happy Christmas, and a safe and prosperous 2013.

Preparations have no 
doubt started for the festive 

period, and with gadgets and 
gifts aplenty being purchased, 
thousands of pounds will be 
spent.

While many of us want to 
enjoy the spirit of the run up to 
Christmas, thieves will also be on 
the look out to take advantage of 
items left on show in vehicles or 
placed inside an unlocked door.

Make sure your doors and 
windows are locked and closed, 
whenever you are at home, or 
going out. It takes a second to 
get inside an unlocked door and 
steal goods, and can cause hours 
of misery for you. If you plan on 
doing a big shop, ensure you 
are parked in a secure location, 
using one of the many city car 

parks which have police approval because of the steps taken to 
prevent crime. 

A major project to tackle mobile phone theft has been 
launched in Nottingham. 

Both universities and late night venue Rock City are supporting 
the scheme, which promotes the message “Love your phone”. 
We have recently received a number of reports where phones 
have been taken after someone has absent-mindedly left their 
phone on a table, inside an unattended handbag on full view or 
alongside a drink on a shelf. As with most things, there are a few 
simple things you can do to protect your phone and our aim is to 
make people aware that thieves may take advantage and operate 
in what is perceived to be a safe social environment. 

City nightclub Rock City has become actively involved in the 
project, with the venue’s glass collectors also wearing campaign 

Remember: Please DO NOT Drink & Drive
Nottingham has a good Public Transport 

system. Please plan ahead and make use of it. 
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Pub News
Presentations Near And Not So Near

2012 Pub of Excellence Award:
The Trent Bridge Inn

A Nottingham CAMRA “Pub of Excellence Award” was 
recently presented to the Trent Bridge Inn, Nottingham. 

Pictured above: Committee member and Social Secretary Ray 
Kirby (left) presents the award to manager Chad, and assistant 
manager Dan Priestly (right) at the start of the recent Trent Bridge 
Inn Beer & Cider Festival.

Ray Kirby thanked everyone for turning out and explained the 
CAMRA ethos. He went on to say: "We are here tonight to make 
an Award of Excellence to the Trent Bridge Inn and of course the 
manager and his staff". Ray continued by saying what a marvellous 
job Wetherspoon’s had done in turning what had been a failing 
pub into the one we now stand in and that he had heard it cited as 
being the best Wetherspoon’s pub in the country. "Of course" he 
said "that wouldn't have been possible without all the hard work 
and dedication put in by the manager Chad (Daniel Chadaway) 
and his excellent staff". 

Ray thanked them for maintaining the marvellous standards 
over the time the pub has been open. In his reply, Chad thanked 
CAMRA for the award and said how much it meant to him to have 
received it. He also thanked all his staff and said that it wouldn't 
have been possible without the support they have given him. This 
was warmly applauded by all those present.

2012 CAMRA East Midlands Region 
Pub of the Year:

Just Beer Micropub, Newark

East Midlands CAMRA Regional Director Carl Brett (right) 
and Deputy Regional Director Alan Ward (left) are on hand 

to present the Award for East Midlands Pub of the Year for 
2012 to the management and staff of the “Just Beer” micropub of 
Newark, Nottinghamshire.  

This incredibly popular little 
venue was a very popular 
winner and the presentation 
was made to a packed house 
- but then it is a “micropub”. 
Just Beer has proved a trend-
setter as another micropub 
has recently opened in 
Derby and in the very near 
future, Nottingham will also 
get it’s own micropub. Just 
Beer has rapidly gathered a 

great reputation for quality and well-kept beers, and has been 
featured by national media. 

Landlords of an Ilkeston pub helped to raise £200 for the 
British Heart Foundation (BHF) by hosting their first ever 

produce show. Phil and Jack Paxton, landlords of the Dewdrop 
Inn in Ilkeston, worked with members of the community 
to organise the event at the pub in August. All produce was 
homegrown by local people, with an impressive twelve vegetable 
classes covering potatoes to chillies, plus four domestic classes 
including Victoria Sponge and scones. Judging duties were kindly 
performed by local couple Mr and Mrs Warhurst. After the judging, 

prizes were awarded and all produce was auctioned off, seeing 
some customers enjoying a pint and a slice of cake in the pub.

Phil Paxton said: “Our customers say that walking into the Dewdrop 
Inn feels like stepping back in time. We like to give people a warm 
welcome and good quality real ale – we are even Erewash CAMRA’s 
Pub of the Year! The Dewdrop is a traditional pub and the produce 
show was our attempt to re-awaken an Ilkeston tradition - flower 
and produce shows were once an Ilkeston institution but have 
sadly almost disappeared.”

Jack Paxton added: “We’d like to thank everyone who gave their 
time and support to help organise the event. We are delighted to 
have raised £200 for the British Heart Foundation – a charity that 
really needs donations from people just like us to continue. We 
are delighted to present the money to a national charity with a 
local focus.” 

Sophie Jardine, BHF Fundraising Manager in Derbyshire, added: 
“Thank you to Phil, Jack and everyone who was involved who 
worked hard to ensure it was a success. As a charity we spend 
£92 per minute of every day on heart research, and are always 
very grateful for donations and events to help us continue. We are 
delighted to have been chosen as the nominated charity this year, 
and hope to work together again in the future.”

For more information about the BHF or for help organising your 
own fundraiser, please contact Sophie Jardine on 01773 822302 or 
email: jardines@bhf.org.uk. Visit: www.bhf.org.uk

Pictured above (L-R): Yvonne Warhurst (bar staff), Jack Paxton, 
Sophie Jardine (BHF), and Phil Paxton.



www.nottinghamcamra.org   Dec 2012 / Jan 201316

(jumbo portion £17.95!) and so, opting for the traditional battered 
version, sit back and relax while chef does all the work.  Pretty 
soon I am admiring a generous, golden chunk of firm but moist 
and flaky fish, enveloped in a superbly thin and crispy coating 
that could almost be Edingley tempura!  Having made my way to 
the carvery and after much deliberation over the choice set out 
before me, I add a few waxy new potatoes, a little nicely al dente 
cauliflower cheese, a small helping of roasted root vegetables and 
a spoonful from a colourful medley of sautéed peppers, courgettes 
and celery, knowing that return visits are no problem should the 
need arise.

Having even less room now for one of the Old Reindeer’s no doubt 
equally excellent, blackboard-listed puddings (all £3.95), such 
as caramel apple pie or profiteroles in chocolate sauce, I order 
an espresso coffee, which is just as good as the meal itself and 
served with a nice little cellophane-wrapped, Belgian biscuit.  This 
pub is testament to the fact that even in these straightened times, 
if you offer good food, good beer and above all, good value, the 
customers will keep coming.

High on Mapperley Plains (B684) and with commanding 
views looking out towards the Trent valley, the Traveller’s 

Rest stands alone, a substantial cream painted and red-brick 
roadhouse that is believed to have once been a half-way house 
for goose herders en route to Nottingham’s famous fair.  Today it 
also sports a large, gable-end wall panel painted a tasteful apple 
green, perhaps as a corporate means of identifying this Chef & 
Brewer outlet from the gaudy orange paintwork of their Flaming 
Grill rivals.  There is plenty of parking on both sides, a pleasant, 
shrub-edged patio bordering the road and an expansive, grassy 
beer-garden to the rear whilst within, the spacious, L-shaped 
interior uses lots of faux, ‘olde worlde’ features to create more 
intimate drinking and dining spaces.  Courage Directors’ Bitter, 
a 4.8%, nutty, chestnut hued brew with a hint of toffee and 

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

Standing right at the heart of Edingley, a quiet hamlet on 
the road to Southwell a mile or so southeast of Farnsfield, 
the Old Reindeer is a pleasing, pale cream and flower-

decked country inn with plenty of parking to the rear and an 
attractive, stone flagged terrace out front.  Overlooking the road 
is a comfortable and traditionally furnished, L-shaped lounge bar 
together with an adjoining pool room, whilst a large fish tank 
forms a divider between here and the spacious ‘Cod & Carvery 
Restaurant’ behind, which has been tastefully decorated in 
rich, dark shades and extended into a light-filled conservatory.  
Cask beers all come from the Marston’s portfolio, with Jenning’s 
Cumberland and Ringwood Boondoggle joined by three ‘guest’ 
ales, one of which today is Fields of Gold, a 3.5% seasonal offering 
from Banks’s brewery in Wolverhampton and showcasing Brewers 
Gold hops.  Deep gold in the glass and refreshingly dry, with a 
depth of resiny hop flavour belying its modest strength, it is the 
ideal lunchtime accompaniment to almost any dish.  

The restaurant centrepiece is most definitely the temptingly laid 
out and keenly priced carvery featuring up to four roast meats, 
casseroles, pies and chef’s specials, along with a wide choice of 
fresh vegetables and all the usual trimmings.  But there is also 
a choice of alternative dishes from the a la carte menu, most 
notably fresh fishy favourites such as Whitby cod, which the menu 
reassuringly claims is ‘delivered direct from the dock’.  Carvery 
prices start at £5.45 (£4.65 Mondays only) for a small helping 
(standard helping £6.45) up to £5.45 on Sundays (standard helping 
£9.45).  However, having seen what passes as a ‘small’ plateful, 
I very much doubt I could do justice to the larger version, which 
probably goes some way to explaining the obvious popularity of 
the place, especially with senior citizens.

Black pudding in a wholegrain mustard cream sauce (£4.95) 
sounds good for starters, but it is the whitebait (£5.45) that finally 
wins me over.  Ten minutes later a friendly young waiter arrives 
bearing a large white plate supporting a tall bowl so brimming 
over with the lightly breadcrumbed and deep fried little beauties 
that they are not only spilling out onto the plate but also across 
the table as he attempts to carefully set it down.  “I think we 
might have overdone the whitebait a bit”, he says with a grin as I 
survey the fishy mountain before me, accompanied by a ramekin 
of tartare sauce and a mixed leaf, tomato and cucumber garnish.  
However, they are perfectly cooked, crunchy and so bursting with 
taste that I make a very valiant effort to finish the lot, helped 
along by the Black Country brew I have chosen, which proves to 
be such an excellent foil to the robust, fishy flavours.

The main fish dishes are normally served with chips and mushy 
peas but as these are not particular favourites of mine and the 
pub is more than happy to allow me to substitute an assault on 
the carvery vegetables instead, I decide to give the cod a try.  
After all, it is also a Friday!  The fish in question is offered either 
gently poached or deep fried in a special batter and comes in 
a choice of three sizes, the middle and most popular one being 
priced at a not unreasonable £9.65 given how expensive fish can 
be these days.  Needless to say, after the starter experience I 
have neither the courage nor room left to tackle anything larger 

Fare Deals
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The Old Reindeer
Edingley, Southwell, Nottinghamshire NG22 8BE
Tel: 01623 882253
www.oldreindeer.co.uk
Food served Monday to Saturday 12 – 9, Sunday 12 – 7 and 
Bank Holidays 12 – 6. 

The Traveller’s Rest
Mapperley Plains, Nottingham NG3 5RT
Tel: 0115 8713198
www.chefandbrewer.com 
Food served Monday to Saturday 12 – 10, Sunday 12 – 9.30.

originally produced exclusively for the eponymous brewery’s 
board members, is the house cask ale, but nowadays the brand 
is owned by Wells and Young’s and is crafted at the Charles Wells 
Eagle Brewery in Bedford.  Alongside, three other handpulls offer 
two regularly changing guest beers, together with a cask cider.

The main menu offers a wide choice of meals and is supplemented 
by a blackboard selection under the heading of daily specials 
featuring mainly fish dishes such as baby monkfish tail wrapped 
in pancetta (£14.89) and a gurnard based seafood bouillabaisse 
(£12.99).  However, it transpires that these are not quite such 
transient offerings as one might think, freshly prepared that 
morning, but form part of a month-long ‘seafood festival’ that also 
allows two courses to be enjoyed for a more reasonable £15.99.  
Nevertheless, I am rather drawn towards the Scottish smoked 
salmon served with a free-range, soft-boiled egg, rocket salad and 
toasted bread (£5.29) and in no time a cheerful young waitress 
is placing my order before me.  The fish itself is excellent, full of 
flavour and accompanied by a good-sized wedge of lemon, while 
the nicely browned, wholemeal toast has been cut into soldiers 
and assembled on the plate beside a neat little garnish of rocket 
leaves.  However, there is no dressing on the salad, I have to 
make a special request for butter and the egg, which has been cut 
in half, is about as hard-boiled as you can get, which is not only a 
great pity but also calls into question the kitchen’s culinary skills.

Hereford beef surf and turf, fillet medallions along with two giant 
king prawns in a garlic and herb butter (£15.99) has caught my eye, 
especially as all steaks are matured for 35 days for extra flavour 
and tenderness, but it is the venison in a rich red wine sauce with 
Savoy cabbage and bacon, rosemary roasted new potatoes and 
a redcurrant chutney (£14.49) that I ultimately decide to try, or 
at least I would have done had the smiling waitress not returned 
to my table shortly afterwards to announce that they had run out 
of venison and to enquire what I would like to choose instead.  It 
occurs to me that the slow-cooked rib of beef (£11.99) should 
not create any timing issues in the kitchen, but as this is usually 
served with horseradish mash, green beans and a rich Bordeaux, 
red wine sauce, I ask if it would be possible to replace these with 
the more interesting venison accompaniments instead, which may 
have been a mistake.  This they willingly accede to but when 
it arrives the cabbage is a bit on the chewy side, the powdery 
potatoes are dry and although nicely infused with rosemary, 
appear never to have seen the inside of an oven, while the sauce 
lacks any real depth of flavour.  On the plus side, however, the 

Fare Deals
slivers of lean, salty bacon sitting atop the cabbage are certainly 
very tasty, whilst the meaty main event is a meltingly tender, 
delicious bovine delight that just falls off the bone at the touch 
of a fork.  Although something of a curate’s egg (not literally) 
in places, it has been a very satisfying meal on the whole, but I 
cannot help feeling a better outcome might have been achieved 
were it not for the constraints of corporate menu design.

Desserts include sticky toffee pudding, a moist, hot sponge served 
with juicy sultanas, butterscotch sauce and banana ice cream 
(£4.99) or, if you cannot make up your mind, how about the Chef 
& Brewer pudding platter consisting of Eton mess cheesecake, 
crème brûlée and an ice cream chocolate chip cookie cup (£9.99)?  
But for me, I am content to linger over what is left of a beer that 
the brewery bigwigs once thought so good they kept it all for 
themselves.
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Brewery Visit
2012 saw Black Sheep Brewery celebrating their 20th anniversary, so 
ND went to find out what Progress they have made over the last two 

decades. John Westlake heads Up North to Masham. 

Located on the edge of the Yorkshire Dales, Masham is a 
charming little market town with a gloriously appropriate 
name, albeit pronounced locally without the aitch as Mas’am, 

for a community that has had brewing at its heart since Robert 
Theakston, the first of a brewing dynasty, started making his 
own beer behind the Black Bull Inn almost two centuries ago.  
The business prospered and in 1905 Robert’s sons, Thomas and 
Robert, registered the company as T & R Theakston Limited.  

However, it was not to be all plain sailing and in the early 1980s, 
financial difficulties ultimately led to the business being acquired 
by Matthew Brown of Blackburn, who themselves fell into the 
predatory hands of Scottish & Newcastle three years later in 
1987.  These momentous developments led to acrimonious family 
disputes in the boardroom, which in 1988 culminated in Paul 
Theakston, who had been Managing Director for the past 20 years, 
deciding it was time 
to depart the business 
and seek pastures new.  
However, with brewing 
in his blood and a strong 
desire not to leave his 
hometown, he decided to 
start a rival venture and 
in his search for suitable 
premises, finally settled 
upon a deserted and 
worryingly rat-infested 
stone edifice that once 
served as the maltings for 
the long gone Lightfoot 
Brewery.  Unfortunately, 
the Lightfoot title had 
been trademarked to 
Scottish & Newcastle 
and while looking around 
for an alternative brand 
to suitably reflect his 
Yorkshire heritage, Paul’s 
wife came up with Black 
Sheep, an inspired choice 
that seemed to work on 
so many levels.

Brewing kettles were sourced from the old Hartley’s brewery at 
Ulverston, whilst the first Yorkshire square fermenting vessels 

to be installed 
originally saw 
service at Hardy’s 
& Hanson’s in 
Kimberley. Paul’s 
aim from the 
outset was to 
produce high 
quality, distinctive 
Yorkshire ales 
with a pronounced 
hoppiness that 
would set them 
apart from the 
more mellow and 
maltier beers 
produced across 

town by his kinsmen and to this end, it was decided that only the 
finest ingredients would be used.  The first brew was mashed at 
7 am on 14th September 1992 and fast-forwarding two decades, 
the brewery continues to use only the best Maris Otter malting 
barley and whole-cone English hops, with pure, Yorkshire Dales 
water coming from their own borehole.

“You can’t make good beers from cheap materials”, brewer Phil 
Douglas emphasises again as he shows me around what has now 
grown into a 200 barrel-length operation brewing twice a day, five 
days a week in order to satisfy not only local demand but also from 

much further afield, 
including export 
markets.  We 
conclude our tour 
in the brewery’s 
impressive visitors’ 
centre, which is 
also open to the 
public as a fully-
fledged pub and 
restaurant housed 
within part of the 
original building. 
This gives the 
opportunity to 
sample the fruits of 
Phil’s labours, not 

least Progress, a new addition to the beer range specially brewed 
to celebrate their 20th anniversary and seasoned exclusively 
with Progress hops.  It is evidence of a remarkable success 
story.  Meanwhile, it is also nice to note that, since regaining 
their independence a few years ago, the other Theakston brewery 
remains firmly in family ownership and continues to flourish in 
friendly rivalry.

Paul Theakston

Part of the kit from the old Hartley’s brewery

The original ex-Hartley’s copper

Black Sheep’s brewer Phil Douglas

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

THE SUN INN 
Gotham  

Enjoy a warm & traditional 
village pub welcome from 

licensees Sue & Richard 
 

OFFERING UP TO SEVEN CASK ALES, 
FIVE TRADITIONAL CIDERS & 

QUALITY WINES 

 Come & Celebrate 
New Years Eve With Us 

Live music from 
brilliant local band 

'Growling at the Badger’ 
Free entry and Free Buffet 

available on the night' 

Brewery Visit
Black Sheep core beers:

Best Bitter 3.8% - A pale amber 
brew with a fruity hop aroma.  
Fuggles combine with Progress 
and Challenger hops to deliver a 
spicy, almost peppery hop palate, 
well balanced by juicy malt and 
culminating in a long, dry finish.

Black Sheep Ale 4.4% - Chestnut 
brown in the glass with ripe fruit and 
hints of coffee on the nose, this is a 
premium bitter bursting with orange 
fruit, roast coffee and biscuity malt 
notes.  A dose of crystal malt in 
the mash for colour and a more 
than generous addition of Goldings, 
Challenger and Progress hops 
result in an exceptional, full-bodied 
beer with a lingering, bitter-sweet 
aftertaste.

Riggwelter 5.9% - This ruby hued 
and velvety strong ale derives its 
name from the local dialect for an 
upturned sheep that is unable to 
right itself.  Pronounced roasted 
malt and banana fruit notes come 
through in the aroma, whilst the 
palate exudes a complex blend of 
liquorice, dark cherry and chocolate 
set against a powerful Goldings hop 
backcloth.

Golden Sheep 3.9% - A 
contemporary golden, almost straw-
coloured beer with a rich spicy and 
citrus hop aroma.  Refreshing and 
zesty citrus notes are also much in 
evidence on the tongue, courtesy 
of an ample infusion of First Gold 
hops, ably assisted by the addition 
of Challenger for bittering and all 
balanced by a firm backbone of pale 
malt.

Chris Arnot has been a freelance feature writer for 20 years 
although locally he may be best remembered as one of the 

Nottingham Evening Post journalists in the 1970’s. In 2011 he 
produced a highly successful book ‘Britain’s Lost Cricket Grounds’ 
and following on from that he has now released ‘Britain’s Lost 
Breweries and Beers’.

The new book is a tribute to 30 
of the lost breweries, beautifully 
crafted with historic photographs 
and memories from the people 
who were there when the 
breweries closed. It is not a 
dry history book (how could it 
be when remembering beers of 
a past time!) but a celebration 
of what has been lost and as 
such is filled with anecdotes and 
memories.

Local interest will be in the 
sections on Shipstone’s and 
Hardys & Hansons, but the real 
message behind each of the lost 
breweries is that they are still 
fondly remembered and they 
existed in a time when smaller 
community-based brewers prospered. Perhaps this need for local 
beers explains the rise in popularity of local micro-breweries?

With Christmas just round the corner the book is a must for 
anyone who has ever visited a pub and wondered about the beers 
and breweries that have vanished. “Britain’s Lost Breweries and 
Beers” is published by Aurum Press and retails at £25.

Nottingham CAMRA are offering a copy of the book as a prize to 
whoever can answer the following question correctly: 

In what year was the Hardys & Hansons brewery closed by Greene 
King?

Was it: 
a) December 2006
b) December 2007
c) December 2008

Closing date for entries is Saturday 12th January 2013. No entries 
will be accepted after this date. A draw will take place of the 
correct answers to determine who will receive the book. 

All entries must be clearly marked “Book Competition” and can be 
submitted via email to nottingham.drinker@nottinghamcamra.org 
or by post to:

The Editor
Nottingham Drinker
89 Washdyke Lane, Hucknall, Nottingham NG15 6ND 

Seasonal beers:

Progress 4.0% - An amber brew for autumn, crafted from 
Maris Otter malts and English Progress hops to create a beer of 
distinction, celebrating not only their traditional brewing methods 
and unique Yorkshire square fermentation system, but also the 
landmark anniversary mentioned above.

All Creatures 3.5% - A Yorkshire pale ale brewed for spring in 
the heart of James Herriot country and seasoned with a mixture 
of Fuggles, Goldings and Bramling Cross hops.

Ruddy Ram 4.0% - A dark, winter warmer in the style of a 
London porter, with roasted malt, plain chocolate and liquorice 
flavours giving depth and character to an otherwise surprisingly 
dry and hoppy beer.

Part of The Black 
Sheep brewery 

buildings and beer 
garden

Book Review
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We have been a very busy bunch lately! There has been 
a lot of activity in the world of the Nottingham CAMRA 

Young Members, from presenting our Pub of Season Award to the 
Organ Grinder, to working at the Nottingham Robin Hood Beer & 
Cider Festival (which was so much fun!), Brewing our own beer 
“CAMRAderie” at Lincoln Green Brewery, Beer Festival at the Trent 
Bridge Inn, and our trip to Mansfield to ‘Hops in a Bottle’ for a 
tasting session, followed by a crawl with the Mansfield & Ashfield 
CAMRA YMs! It’s really great to have met a few new faces during 
these events and I look forward to meeting more and more of you 
as time goes on.

Young Members’ Pub of the Season
On Friday 5 October, we awarded our first ever Pub of the Season 
award (for Autumn 2012) to the Organ Grinder. 

The guys there were very pleased to receive the award which is 
now displayed proudly amongst their many other certificates on 
the wall by the bar.

Nominations were received from various young members and 
young people of Nottingham, and all pubs who were nominated 
should be very proud. The nominations were: The Major Oak, The 
Johnson Arms, The Golden Fleece and The Malt Cross. 

Please get in your nominations for the Winter Award by 16th 
December. Voting takes place 17 - 23 December with the 
presentation to the winning pub on 4th January 2013. Details 
of the award can be found on the Young Members page of the 
Nottingham CAMRA website: www.nottinghamcamra.org   

YM Socials: 
Saturday 15 December: Day trip to York

Meeting at Nottingham station at 9.30 for the 9.45 train, arriving 
in York at 11.42 (via one change at Sheffield) and back at 19.34 
from York arriving in Nottingham at 21.33 (again via Sheffield). 
Tickets are currently £11.50 for a single each way on: 
www.thetrainline.com  

Please join the facebook group Nottingham CAMRA Young Members 
to be kept up to date with all of our socials and outings.

Please also like our facebook page Nottingham Young CAMRA and 
follow us on twitter @NottmCAMRAYM

Carlsberg - Lager for Girls...?

In The Sun on the 13th October it was reported that Carlsberg 
are employing 130 scientists to create a sweeter tasting 

beer to attract women to drink it. They see women as being 
the next big growth market, currently women make up 20% of 
Carlsberg’s sales but they want to increase this to at least 30%. 

Carlsberg chief executive Jorgen Buhl Rasmussen said: “We 
need to be better at creating new products with more appeal to 

women. Females don’t so much like the very bitter taste you 
have in beer and you get quite bloated. It’s a big opportunity for 
us to get more female consumers into our portfolio of products”.
He also predicts that within 10 years there will be a separate 
section for female drinkers in the beer aisle in supermarkets, 
featuring products with a sweeter taste.

This is not the first time a big brewer has set out to create 
a beer specifically aimed at women. Molson Coors conducted 
a costly insight programme which asked 30,000 women what 
would encourage them to start drinking beer. Following this 
research they produced Animée, a 4% ABV, lightly carbonated 
lager. It was given a £2million advertising campaign but after 
four months on the shelf, sales were at just £300,000. The 
product was finally pulled from production in autumn after only 
12 months on the market. Remaining stocks are being cleared 
through sales at Home Bargains stores, with a bottle selling for 
just 49p. 

I saw the product in supermarkets and to look at it you would 
never know it was beer. The packaging and colour of the beer 
made it look more like an alco-pop and when one of the flavours 
was described as ‘crisp rose’ the only thing that springs to mind 
is wine, not beer. I wasn’t at all tempted to try it. It was as 
though the product was confused about what it actually was 
which is surely only going to put customers off. The only people 
that I did see drinking it were men!

Women don’t want to be told what they should be drinking 
by these brewers so it is not surprising that more women are 
turning their backs on lager and are moving onto drinking real 
ale. There are so many different beer styles available to us that 
there is bound to be something that everybody enjoys, men and 
women alike. 

We live in an age where we are all conscious of where the 
products that we are buying come from. CAMRAs LocAle scheme 
means that locally brewed ales are available in our local pubs. 
This gives consumers the knowledge on where the products are 
coming from and also that they are supporting the local economy 
and reducing the effect that product has on the environment, 
something which certainly can’t be said when buying mass 
produced lager from the big breweries.

The likes of Carlsberg and Molson Coors are completely out of 
touch with the consumer and certainly women; if they want to 
do something to sweeten up the ladies they had better go back 
to the drawing board.

However, the likes of Carlsberg and Molson Coors aren’t the only 
ones who are putting women off drinking beer, some of our local 
and national breweries are too, with the use of sexist marketing. 
Sophie Atherton, the UK’s first female qualified beer sommelier 
says “If you see advertising for a beer and on the label is a 
woman with her tits out, that says beer is not for women, it is 
for men. It’s despicable to exploit women that way but it’s also 
stupid, 50% of your potential customers are women, so why 
alienate them?”

If brewers want to encourage women to drink their products 
they shouldn’t treat us any differently from the way they do 
men - patronising us won’t do you any favours! Women’s taste 
buds aren’t all the same; it is ridiculous to target products solely 
at a female audience.

Leanne Rhodes
 Young Members and Nottingham CAMRA Committee member

Welcome from Louise, 
Branch Young Members Coordinator



Young Members
YM Brew Day at Lincoln Green

It was an early start at 7.30am on Thursday the 18th October 
where I (Richard), Leanne, Louise, Andy and Dan all had a 

fantastic day of brewing our own beer at Lincoln Green Brewery 
in Hucknall. 

Firstly on behalf of all of us would like to say a big thank you 
to both Anthony and Martin for letting us design and brew our 
own beer recipe at the brewery and also a thank you to our young 
CAMRA member Andy who organised the day with Anthony. 

Once we had all arrived we went up to the office to plan our brew. 
We had briefly discussed beforehand and were in agreement that we 
would like to create a pale and hoppy ale.  After a quick discussion, 
we decided to aim for the 5% mark. Anthony let slip that he had 
ordered some new season New Zealand hops which (lucky for us!) 
were due to arrive at the brewery that morning so we wasted no 
time in deciding to include them in our beer’s ingredients! Once 
the bitterness was chosen and when we settled on a colour and 
strength of the beer Anthony pulled 
us together the exact recipe which 
would become a pale, hoppy ale at 
exactly 5% which is what we were 
looking for. After that it was time to 
start brewing.

Initially we were split into two 
groups: Andy, Dan and Louise were 
tasked with “Burtonising” the water 
which required some fantastic safety 
gear! Leanne and I, under Martin’s 
supervision, started off by connecting 
and disconnecting the pipes to the 
Mash Tun ready for when the malt and grist will be added, and 
sterilising the Copper and Fermenter. For some of these tasks we 
were provided with safety gear as we needed to use chemicals that 
had to be handled with care and safety, an important issue.  Andy 
also took this opportunity to get into a very fetching pair of wellies 
which he claims to have borrowed for the occasion… 

Following a quick breakfast butty, 
we were now at the point to start 
weighing out the grist, malt and 
torrified wheat which would give our 
beer the colour and head retention 
we wanted. 
Now the fun 
really began 
as it was time 
to put the 
malt and grist 
into the Mash 
Tun. This part 
of the brewing 
p r o c e s s 
is called 
mashing- in. 
The grist was 
put in first and 
then it was time to add the 9 bags of 
malt (which in truth were quite heavy) 
and hot 
wa te r. 

As the malt and water were being 
added we all took turns in the mashing-
in process by stirring the ingredients 
together, which is not as easy as it 
sounds! Once all the malt was added 

t h e r e 
w a s 
m u c h 
more stirring to be done to remove any 
dry clumps of malt, until the mashing 
was completed. The final bit of this 
process was to check the temperature 
of the mash and once it was at the 
correct temperature the mashing-in 
was complete.

Next we had to prepare the sparge arm. This is where the grains are 

rinsed out of the mash and transferred 
to the underback which is located 
below the Mash Tun. To transfer it there 
we had to connect the sparge hose to 
the Mash 
Tun which 
needed two 
of us to 
help out; 
one to hold 

the sparge arm on the Mash Tun and 
the other to connect the sparge hose 
and open the pipe to the underback.  

This was 
where we had the first taste of what 
would become our beer, often referred 
to as a “Brewers Breakfast”. It was a 
very sweet, cloudy liquid which tasted 
a little like porridge and tea mixed 
together - with a heap of sugar! 
Once we had rinsed out the grains we 
needed to check the gravity which had 
to be at 2%. This was done by taking 
a sample of the wort in the underback 

and looking at the reading (using something that some of us called 
a pirates telescope haha). Once that was done and checked, the 
mash was transferred to 
the Copper where it would 
be boiled. 

As we waited for the wort 
to boil Andy put his Wellies 
to good use and jumped in 
to clean out the Mash Tun. 
This was actually quite fun 
(but very hot!), although 
I’m sure we were making 
more mess at first as we 
kept missing the bag as we were shovelling out the spent grain. 
This was all put back into the malt bags to be recycled. 

After the cleaning was done 
it was time to prepare the 
hops. As we opened each pack 
Anthony showed us that by 
crushing them into the palm 
of our hands we would release 
the oils and be able to really 
get an idea of the scents and 
flavours that the hops would 
release into our beer. We all 

had a go at seeing what 
flavours we thought that 
the various hops released, 
these included orange and 
lemon, plus some earthy 
and herbal notes. After we 
had weighed out the hops 
carefully following our 
recipe, we were armed with 
four bucket loads – “Pacific 
Jade” would be added first 
as soon as the wort had 
come to a boil as this was 
the main bittering hop. We 
also weighed out some extra Pacific Jade, plus the fantastically 
named “Wakatu” and “Dr. Roody”! These were to be added later on 
in the boil for aroma and flavour. When opening up the Copper top 
to add in the first lot of hops it was so hot I felt like my hands would 
melt even with the gloves on! After adding the first lot of hops we 
had to wait an hour before adding the second, then a further 30 
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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.  

minutes for the rest. We used this 
time very wisely and decided to try 
and taste - and have a nice drink 
- of some of Lincoln Green’s beers: 
Hood, Marion, Scarlett and Tuck; 
all coming straight out of the cask 
and all very nice indeed. We also 
tried during this time (with limited 
success) to think of various possible 
names for the beer, but had to come 
back to this later on in the day. 

Once all the hops had been 
added and the boil was done, 
it was time to pass it into the 
fermenter. With the amount of 
beer that we want in the pubs 
around Nottingham this process 
did take some time. Now it 
was time for our second taste! 
At this point it was still very 
sweet but with a definite tangy 
aftertaste of hops. Anthony and 
Martin both agreed it would be a good beer straight away and we 
couldn’t have been more excited! 

Once it had been transferred and aerated it was time to pitch the 
yeast. At this point we needed to be extremely careful that no 
bacteria got into the brew, so everything had to be sterilised. We had 

to check the temperature and when it 
was right we had to give our yeast lots 
of love and 
a f f e c t i on 
so that 
it would 
make our 
beer great! 
We did this 
by firstly 
giving it an 

invigorating stir to wake the yeast, we 
then added a little of our beer mix into 
it to warm it up to the correct temperature; we did not want to 
shock the yeast by putting it straight into such different conditions! 

After asking the yeast very nicely to 
make our beer wonderful we poured it 
into the fermenter. When that was done 
it was time to clear out the Copper just 
like we had the Mash Tun earlier. This 
time it was 
Dan who 
decided to 
“hop” into 
the Copper 
and clean 

it out. Inside 
the Copper 
was what was 
left of the 
used hops 
which created 
a nice smell, 
but it was still 
a very hot 
place to be, as 
Dan found out 
very quickly. 
The used 
hops were all 
shovelled back 

into buckets which would be collected 
by a local farmer and used to feed the 
cattle. Once Dan had painstakingly dug 
out the hops it was time to rinse it out 
fully and the cleaning would be done. 

The initial process was now all finished 
and our beer was left to ferment. It 
would take between a week and 10 days 
until ready to be transferred to cask and 
del ivered 

to pubs in and around Nottingham.  We 
had to leave these jobs in the very safe 
hands of Anthony and Martin, and we 
left eagerly awaiting the day we would 
see our beer served! 

From the brewery we spent the evening 
at the Woodthorpe Top, a Wetherspoon 
pub in Mapperley. Plenty of real ales 

were on 
o f f e r 
including 
Lincoln Green’s Hood, Marion and 
Tuck, which we couldn’t turn down 
the opportunity to have a few pints 
of. Now it was time to return to the 
serious business of naming our beer. 
We were looking for a name that 
incorporated Nottingham CAMRA 

Young Members, Lincoln Green and New Zealand (because of 
the hops) but this proved to be very difficult. We needed a name 
that would make people choose our beer over 
any others available. After a short while Andy 
had a light-bulb moment and came up with 
a perfect name which we all agreed on 
immediately. The name is CAMRAderie. 
Everybody there agreed that it was 
perfect and summed up the nature of 
the group of us who had brewed the 
beer, the assistance of Anthony and 
Martin at the brewery and the spirit of 
Nottingham CAMRA Young Members in 
general. 

By the time this is printed the beer will 
be available and we hope that some of 
you will have tried and enjoyed it! Look out 
for this pump clip! 

For more information about our social events please join our 
Nottingham Young CAMRA Members page on Facebook or for the 
Twitter uses its @NottmCAMRAYM. 

Richard Whinfield
Young Members Committee Member
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Local News
The Champion Beer of Nottinghamshire Competition

New Beer Festival Announced

Over the last 5 years the Canalhouse on Canal 
Street, Nottingham, has hosted the national 

Society of Independent Brewers (SIBA) Champions 
Beer Festival with huge success.  Unfortunately the 
SIBA Festival for 2013 will not be hosted by the 
Canalhouse as it has been moved to Sheffield.  This 
has left a gap in the Nottingham Beer Festivals diary 
that is to be replaced with a new festival which will 
include an exciting competition to find ‘The Champion 
Beer of Nottinghamshire 2013’.

The idea behind this competition is to highlight the 
diversity and quality of the beers brewed locally, and to ensure 
the public are aware of the smaller breweries within the county.

The Champion Beers of Nottinghamshire festival will be hosted 
at the Canalhouse from Thursday 7th February 2013 till 

Saturday 9th February 2013 and will include a 
competition judged independently by members from 
Nottinghamshire  CAMRA branches to find the county’s 
champion beer.  Each brewery from within the county 
boundary of Nottinghamshire is to be asked to enter 
one beer into the competition, and they have been 
requested to enter the beer that they think is most 
popular locally.  Very importantly, the beer entered 
must also be available throughout the year. The 
overall winner would be crowned Champion Beer of 
Nottinghamshire 2013.  During the festival customers 
will be asked to vote on their favourite three beers to 

see if they agree with CAMRA’s  choice.  

Further details will appear at  www.thecanalhouse.co.uk once they 
have been finalised and of course on Nottingham CAMRA’s web 
site at www.nottinghamcamra.org

www.castlerockbrewery.co.uk
*Pick up the Castle Rock Christmas Offer leaflet at your Castle Rock local now!

�ake the most
of �hristmas�

Join the Castle Rock Club
and get even more from
the range of Castle Rock

Christmas offers*.
Membership is free! By signing up you will receive a
membership card and a member’s pin badge.

Membership gives a variety of benefits including:

• 10% off Castle Rock merchandise • 25% off Castle Rock brewery tours

• Exclusive email offers • Special events

Please ask a member of staff at your nearest Castle Rock pub for a sign up form.

I

K
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After what feels an age of planning, meetings and licensing 
approvals, our Micropub venture on Mansfield Road, Carrington 

is moving towards reality.

Concentrating on quality real ales, many of which will be sourced 
from local microbreweries, we anticipate that  Doctor’s Orders will 
be open for business in time for the Christmas festivities. As we go 
to press, the opening is forecast for 23rd December 2012. 

For those of you passing the premises in the next few weeks, you 
will be treated to the sight of a team of builders transforming the 
previous pharmacy premises to the City’s first Micropub. Sharp 
observers will notice the lack of a traditional bar, as we will be 
serving the beer ( as well as local real cider and perry ) gravity 
fed, straight from the cask – as traditional alehouses in the past 

used to – and is a familiar sight at most beer festivals. 

With seating for a maximum of 24, we will be hoping to create 
an atmosphere where quality ales can be enjoyed with relaxed 
conversation, without the distractions of background music, tv, 
games machines or mobile phones, keeping true to the ethos of 
the growing Micropub tradition.

Red and white wine (and maybe even a rose ) will also be available, 
as well as a small range of soft drinks and traditional pub snacks.

For further details contact:
Prakash Ross:  prakashross@gmail.com   0772 5442270
Rob Arthur:  rob@robarthurassociates.co.uk   0776 59748005
Rich Burns :  rj.burns @talk21.com   0771 3252900

Doctor’s Orders – now under orders…
Nottingham’s First Micropub Set To Open
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Tales From The North
Andrew Ludlow Reports From The Fringes
H2O     is a brand new lounge and bar 

that opened on High Street (just 
across from the market place) in Hucknall on 16th 
October. During the day its relaxed atmosphere 
will appeal to those looking for an authentic cup 
of Italian coffee and a bite to eat, and in the 
evening it becomes more of a music and sports 
venue (with a number of HD LCD televisions). 

The premises are light and airy with modern furniture and the real 
ale drinker is also catered for. Two handpumps offer cask ales with 
the local Lincoln Green brewery often providing the beer. Food 
is served throughout the day from 10.00am to close and again 
efforts have been made to source locally, with steaks, burgers and 
sausages coming from Cassidy & Son. Breakfasts; main meals; 
savoury bites and a sports menu are available. Upstairs a VIP room 
has been installed with the aim of looking after groups of up to 25. 

H2O offers something very different for Hucknall and so far it has 
passed all expectations and ND wishes it every success. Opening 

hours are Mon-Thur 10.00am-12.00midnight; Fri & Sat 10.00-
1.00am and Sun 12.00-midnight. 
For further information visit: www.h2ohucknall.co.uk

Whilst H2O offers the real ale drinker yet another Hucknall venue, 
sadly The Flying Bedstead’s experiment with real ale has ended. 
Kevin offered a number of local beers but under pressure from the 
brewery he has had to admit defeat and the future of the pub is 
now unclear.

The good news though for Hucknall is that the Green Dragon 
has been accredited into the Nottingham LocAle scheme and will 
always have at least one local beer available. Recent visits have 
seen beers from Dancing Duck; Magpie; Blue Monkey and Lincoln 
Green supplement the Sir Blondville 1194 from Nottingham 
brewery. Congratulations therefore to The Pub People Company, 
and particularly Carol and staff at the Green Dragon.

The Yew Tree in Hucknall is also working hard to sell cask beers 
and cider, and always has at least one cask ale with often a second 
now available. Once more real ale drinkers visit the pub a greater 
selection of beers will appear.

The 2013 Hucknall Beer Festival will take place at the John Godber 
Centre, Ogle Street, Hucknall, Nottingham NG15 7FQ (just off the 
market place) – on the 15th, 16th and 17th February 2013 (Fri-Sun).  

It would almost not be a Tales from the North article without 
reference to The Gate, Awsworth and so ND is delighted to 
congratulate Kim and Steve (and staff) on their second birthday - 
Saturday 15 December 2012. Morris Dancers, The Skeleton Crew 
will be at the pub and a great day is expected at this very popular 
pub. 

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

More Bottled Beer
Real Ale In A Bottle 93: Andrew Ludlow tries some Three Tuns ale  

As previously reported I am often given a bottle of beer 
to review and on this occasion it came from our Chairman, 

Steve Westby. The bottle in question was ‘Old Scrooge’ from the 
legendary Three Tuns Bishop Castle Brewery. 

Legendary as back in the dark days when CAMRA was just 
starting there were only four brew pubs and the Three Tuns 
was one of them. The 1974 Good Beer Guide states that 
The Three Tuns is ‘Very highly recommended. A friendly 
pub, well worth a visit. A mecca for connoisseurs of real ale’. 

Bishop’s Castle is a small unspoilt, beautiful market town in 
Shropshire, under two miles from the Welsh border, and some 20 
miles away from both Ludlow and Shrewsbury. The castle for which 
it is named is no longer standing apart from a 10m long stone wall, 
and it is said that stone from the castle was used to build the Castle 
Hotel, that now stands nearby; a highly recommended place to stay 
if you are in the area, which serves excellent food and offers four 
local beers.
 

Bishops Castle has two breweries of its own, the Six Bells that was 
installed in the pub of that name at the foot 
of the village in 1997 and later expanded in 
1999 to a larger 20 barrel brew length and 
the historic Three Tuns Inn where brewing 
can be traced back to 1642. 

In January 2003 the brewery was bought by 
the John Roberts Brewing Co.Ltd., the name 
of which celebrates the brewery’s historic 
association, over about a century, with the 
Roberts family. The brewery has been fully 
re-furbished which should ensure its brewing 
future for many years to come.

Old Scrooge is a 6.5% ABV strong barley wine and it was with 
some trepidation I opened the beer (Steve had only been able to 
get one bottle). The glass slowly filled with what appeared to be 

a dark almost black ale - which on closer 
examination revealed it was more a very 
dark ruby in colour. Careful pouring provided 
a clear beer (the sediment stayed in the 
bottle). 

The beer had a decent white head which 
complimented the darkness of the beer, and 
the aroma was a pleasant mix of fruit and 
malts. The taste was quite complex and had a chocolate/coffee 
flavour along with a decent hop bitterness. The aftertaste was 
equally complex and included elements of sweetness before a more 
roasted malty/bitter finish.

This is a beer to savour and certainly would enhance any bottled 
beer store. It is sold in 500ml bottles and can be purchased direct 
from the brewery. 

Further information is available on the Tree Tuns Brewery web site: 
www.threetunsbrewery.co.uk

Remember that the ‘Local not Global Deli’ at 51,Chilwell High 
Road, just up from the Hop Pole and round the corner from the 
Crown ( 01159 257700 or 07855 523618) offers a selection of 
some of the best local ales. 

Joining the above outlet to further expand the range of bottle-
conditioned ales available to the discerning Nottingham drinker, is 
Flipside Brewery’s new ‘Flipping Good Beer Shop’ at 11, Main 
Road, Gedling NG4 3HQ. It is on the NCT bus routes 44 and 25 and 
has a two hour free car park opposite. Opening hours – standard 
are 11:00 to 18:30 Tuesday to Saturday but may open later in the 
evening running up to Christmas and also for tasting sessions. See: 
www.flippinggoodbeershop.co.uk  

In Mansfield ‘Hops in a Bottle’ at 19, Market Street (01623 
626302; E-mail: hopsinabottle@chessmail.co.uk) offers a wide 
selection of bottled beers and is also worth a visit (Opening times 
Mon-Sat 11.00am-5.30pm; not open Sunday).
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ND 2013 Holiday Planner

Wish you were here ...?

If it’s Christmas and New Year time, it must be time for those “pull-out” holiday planner sections in magazines and newspapers... 
The big annoying ones in the middle of the Radio Times and TV Times...? Remember Cliff Mitchelmore and those TV holiday 
programmes? How about Gloria Hunniford telling us how wonderfully hot and sunny (and very expensive!) it was wherever she 

was...? Or perhaps you are too young to remember those but remember the “Rough Guide” travel shows or the later clones? Maybe 
you are an ‘18-30 Club’ babe...?

Whatever, not to be outdone, here’s the Nottingham 
Drinker’s very own guide to ideas for planning your 
own “get away” for 2013. However, as they are 
from our ND Roving Reporters, you might detect 
a theme... 

We’ve started so we’ll Finnish!

Two of your branch members went to Levi in Finland for a 
skiing holiday earlier in 2012.  Fortunately the only break we had 

was the time off work!  Whilst away we conducted a drinks census.  
There were five pubs in the town centre, and disappointingly all 
draft beers were Keg and not Cask.  

The first pub we visited 
was called Oliver’s Corner 
and was an Irish bar with a 
Finnish twist.  Draft beers 
available were Guinness 
and Kilkenny both selling for 
€4.50 or €7.50 depending 
on the size of glass, so as 
you can guess we didn’t 
drink too many of those!  
Our preferred drinks from 
this bar were Fullers ESB, 
Karhu III which was a dark 
amber colour with a tasty bitter flavour and Grimbergen dubbel – a 
dark beer with a smooth taste.  On returning to the UK and doing 
some investigation we discovered that the Karhu III is brewed from 
the Carlsberg group.

The draft cider offered was Crowmoor which was a medium 
sparkling drink with not a lot of flavour, and at €5 and €6 a bottle 
we didn’t have too many of those either as the majority were fizzy 
sugary drinks.  On returning home we established that this is made 
by Sinebrychoff which, once again, is part of the Carlsberg group.  
Perhaps that was why there was lots of Carlsberg marketing blurb 
all over the resort.  The pictures below show you the Ciders, Perry 
and other draft beers available.

The second pub we went to 
was called Oluthuone Tsekki 
which is Finnish for Czech Beer 
House.  This bar had a wider 
variety of European beers and 
ciders available on draft and 
bottled.  One favourite was 
Young’s Double Chocolate Stout 
at €7.70, Kozel Dark at €6.80 
which was a smooth bitter 
drink from Velkopopovicky in 
the Czech Republic.  For those 

drinkers who prefer a paler tipple, they had Mallaskoski Kuohu 
which is a Finnish golden-coloured lager beer - not to our taste 

Skiing holidays are very popular, and Nottingham 
CAMRA Committee members Dee and Ru decided to give 
it a go. We don’t know how well they fared on their skis, 
but they certainly did their best to find some decent beer 

and cider when off (or on...?) the piste...

though.  Stowford Press, Weston’s Old Rosie and Premium cider 
were all on draft or bottled at €7.50 as a refreshing end to a day’s 
ski-ing too.  All Brew Dog fans will be pleased to note that Punk IPA 
6.1% €6.90 and Rip Tide 8% €7.80 were also available. 

We discovered a bar 
in the bowling alley in 
the local spa which had 
Golden Cap Cider at 
€5.80 and Crowmoor 
Cider at €6.10, so the 
bowling didn’t really go 
as well as planned once 
the cider drinking took 
hold!

We also found a pub 
that sold Finnish beer 
from a micro-brewery, 
but the bar was always 
over-busy so we never 
got a chance to establish if they brewed in the town or not.  The 
bar was called Levi Panimo and the beer was simply named Levin 
Tumma which was the dark beer and Levin Vaalea the light beer.  
Both drinks were served on draft.  The dark is described as lightly 
hopped, munchener style unfiltered and bottom fermented.  It 
had a malty sweet taste and was 4.3%.  The light is described as 
strongly hopped, unfiltered and bottom fermented.  It had a fruity 
taste and was 4.3%.  Another popular Finnish beer was Lapin Kulta 
(translates to Lappish Gold), which was widely available in the bars 
and was a pale lager style beer owned by Hartwall which is owned 
by Heineken.

So in conclusion, Finnish Lapland is not great for Real Ale or Real 
Cider lovers, but there are bars with lots of European style beers 
available and the odd British one too.

Getting to Ireland is quite easy, by ferry or by low 
cost flight. Branch members Clive and Jenni visited Cork 

- and discovered some Gems

When Irish beers are brewing...

Having booked a concert to see Tom Petty in Cork - which 
was excellent by the way - we discovered it would be cheaper 

to fly back two days later, explore the bars of Cork and listen to a 
number of tributes to the late blues rock guitarist Rory Gallagher. 
These gigs were at the Library Music Room and a club called 
Cypress Avenue, situated in the town centre just off Oliver Plunket 
Street. Their future line ups include The Wedding Present and 
Gomez for prices between 10-19 euros.

Being spoilt for music we had a lot to do to get our beer trail 
incorporated too. Now don’t stop reading because you all think: 
“Ireland? Guiness! Nothing else to offer.” Wrong!

Crossing north over the River Lee and the St Patrick’s bridge is 
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MacCurtain Street there are a few bars including the LV Bar - 
famous for its music and award winning pies. It is  worth a visit 
but the beer choice is limited to one or two beers.  

Further on our route an Off 
Licence was spotted, with a 
sign on the wall boasting over 
700 beers in stock. It is called 
The Abbot’s Ale House on 
Devonshire Street. We were 
unable to resist entering 
and very pleasing it was too. 
Inside there are enthusiastic 
staff who get chatting while 
you peruse an amazing array 
of World Beers including Van 

Steenberge Golden Draak (10%) at 2.85 euro, Fuller’s Golden 
Pride (8.5%), St Peter’s Strong Winter Ale (6.5%), Abbot’s Old 
Ale (6%) and D’Achoufe’s Mc Chouffe (8%). The latter ones and 
numerous others were on special offer at 4 bottles for 10 euros 
which equates to £8.05 (at the time of writing). Show us where 
you can get this selection at these incredible prices in the UK. 
Seeing is believing. 

Making a selection and chatting to the staff who were passionate 
about their trade, they informed us that there was also an upstairs 
bar which opened at 5pm where it was stated they sold local 
cask ale, which obviously would have to be checked out. With a 
promise to be back, at that time we continued on our way to the 
now famous Franciscan Well Brewery and Pub on North Mall 
just 18 minutes’ walk away on the riverside. 

This was set up by 
an American based 
on a West Coast 
brewpub style for 
both brewing and 
serving. Being close 
to the University it 
has now become a 
very popular place, 
so if you want to be 
seated and served easily, get there early when it opens at 3pm, 
and enjoy the five of their own brewed craft ales on offer; plus 
four guest beers, their own cider and again a number of Belgian 
bottled beers. They get a lot of Belgians going over on cheap 
direct flights for weekend visits.  We can really recommend their 
Purgatory ale, a strong American style pale ale. We had to have a 
few to make sure we really did prefer it to the Rebel Red, a ruby 
red, or the mild. There is also a large heated and partially covered 
terrace where they serve wood fired baked pizzas.

Back to the now open Abbot’s Ale House upstairs bar, whose 
walls are covered in beer mats from all over the world, (that 
Mc Chouffe character sure looks familiar- maybe he’s been to a 
branch meeting...). We noticed a cask ale being served which was 
a 6.5-7% called Spelt Saison, a choice of  5-6 ales and 75 bottled 
beers. The cask ale went down very easily and improved on the 
2nd evening of trying. Roland Russell (our barman) explained this 
beer was brought about by a home brew competition organised by 
Trouble Brewing (who have been in production for about eighteen 
months) producing this winning beer, hence the uncertainty over 
strength. He went on to say that they would love to have cask ales 
on offer more often as it was becoming more popular but they 
can’t get the supply. 

Roland then greeted a gentleman who he introduced as a fellow 
home brewer and explained they were experimenting with some 
brewing themselves, and produced a sample of ale for its first 

tasting - and very kindly 
included customers in it’s 
trial. Only about 8% he said 
(!?!) and it was a really good 
IPA.  In between this we 
were also drinking Trouble 
Brewing Dark Hearts Porter. 
Again a really nicely-bodied 
craft ale. Some folk were 
drinking a German wheat 
beer which I (Jenni), at best 
described as looking like 
the contents of a washed 
out cement bucket.  Several 
samples of Roland’s superb 

selection of brews later (8-10.5% ABV)  it was time to return to 
the hotel. Don’t think it will be the last we hear of these beers and 
brewers.

On the last afternoon of the trip we also 
visited the Fionnbarra Pub situated 
South of the river. The pub is bedecked 
with numerous comic super hero pictures 
including Batman, Superman and Judge 
Dredd, and other paintings to suit 
various tastes. Just look near the gents 
loo for one particular one Clive liked! 
Unfortunately they had just cleared out 
three cask ales they’d had on as part 
of a beer festival over the weekend. 
Along with the Sine, The Mutton Lane, 
The Oval, The Crane Lane Theatre, 
The Vicarstown, and Maynes Pharmacy 
and Wine Bar, these pubs are part of a 
chain  on a pub heritage trail. Franciscan 
Well produce an ale exclusively for this 
privately owned chain.

What a shame we hadn’t found this out before… suppose we’ll just 
have to go back… Again!

There are several other bars offering craft ales and numerous 
bottled ales, for example the Bierrehaus but on this visit not 
much of the beer menu was available.

Note: Cheap flights are available from East Midlands Airport or 
Birmingham to Cork; or fly to Dublin from EMA then catch the 
train to Cork and incorporate the two Cities.

Wish you were here ...?

A Brace of Brewers

If you prefer somewhere hot and exotic...
Small scale, craft brewing is infiltrating the islands of 
the Caribbean, as John Westlake found out on a recent 

visit.

Caribbean beer jaunt

It was back in 1996 that the first seeds of an idea to bring 
craft brewing to the island of Puerto Rico were sown in the 

minds of Dr Porforino Diaz Torres, a local cardiologist, and his 
wife, a scientist specialising in nuclear medicine.  However, it 
would take another eight years for those seeds to germinate and 
come to fruition.

During the intervening period, Dr Torres and his three sons 
embarked on a research programme, meeting with other artisanal 
brewers in the United States, attending seminars and similar events 

organised by the 
American Brewers 
Association and 
even visiting 
breweries in 
Germany, from 
whence they 
u l t i m a t e l y 
sourced their 
b r e w i n g 
e q u i p m e n t .  
Eventually it all 
started to take 
shape.  A suitable 
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Wish you were here ...?
building, once a sizeable bank, was found on Calle Tizol in the 
heart of Old San Juan, the island’s historic and alluring capital, and 
on 8th August 2005, the Old Harbor Brewery finally blossomed.

The impressive 
banking hall 
now forms a 
spacious, tiled-
floor bar and 
r e s t a u r a n t 
where two 
copper brewing 
kettles take 
centre stage, 
whilst other 
stainless steel 
vessels can 
be seen in 
one corner 
alongside the 
serving area.  

It is here that the portfolio of four regular beers, supplemented 
by seasonal brews, was developed by the original German 
brewmaster, but production is now in the hands of Johnathan 
Rodriguez, a 23 year old 
Puerto Rican who, less than 
five years ago, started work 
at the brewery valet-parking 
cars.  However, he took a 
keen interest in the brewing 
side of the business and 
was soon beginning to learn 
the trade, later becoming 
assistant brewer and 
eventually taking over when 
the German brewer moved 
on to pastures new.

All the beers are unfiltered and unpasteurised, and brewed in 
accordance with the ancient, German beer purity laws, using only 
malt, hops, yeast and water.  The basic quaffing beer is Cerveza 
Coqui, a German style Pilsner lager weighing in at 4.75% ABV.  
Fashioned from German lager malt and seasoned with Hallertauer 
and Wilhamette hops, it is a refreshing, easy-drinking beer with 
a good smack of spicy hops, satisfying mouthfeel and a long, dry 
finish.

Cerveza Santo Viejo, at 5.5%, is an award winning, deep gold 
Pilsner brewed with pale Munich and Munich 1 malts, whilst 
Magnum and Cascade hops provide bitterness and aroma, the 
former proving to be the perfect foil to the grapefruity citrusness 
of the latter.  And at just a notch stronger, Cerveza Old Harbor 
uses caramelised malts to impart a pleasing, copper hue while 
American Cascade hops are here allowed full rein to develop 
a powerful, citrus aroma, which is echoed on the tongue but 
balanced by juicy malt, with just a hint of caramel persisting in 
the mouth long after the last swallow.

Finally, Cerveza Kofresi, named after a pirate who once roamed 
the local waters, is a jet black, 6% stout with a tight, creamy head 
and an impressively roasty, full-bodied character.  Dark chocolate 
and espresso coffee flavours quickly assert themselves, countered 
again by a citrusy, Cascade hop presence and hints of dried fruit, 
ultimately leading to a long and intensely roasty finish.  It is a 
superbly crafted beer and definitely the star of the show as far as 
I am concerned.

Puerto Rico lies in the Caribbean, immediately to the east of the 
Dominican Republic and is an unincorporated territory of the United 
States.  Although not a State in its own right, US citizens do not 
need a passport to visit and the greenback is the local currency, 
although Spanish remains the dominant language, as is the case 
for the neighbouring US Virgin Islands.  But before moving on, it 
would be unfair not to mention the Taverna Lupulo, just a short 
uphill stroll from the Old Harbor Brewery, on the corner of Calles 
Sol and de la Cruz, which opened just a couple of years ago.  It 
is only a small, one room bar but with an astonishing beer list of 
close to 200 entries, many of them from American microbrewers.  
Indeed, it is probably the largest selection of varied and quality 
ales and lagers to be found under one roof anywhere in the 
Caribbean!

A short hop in a light aircraft brings me to St Croix, a 
delightful island despite playing host to the second largest oil 

refinery in the western hemisphere, and once part of the Danish 
West Indies.  The capital, Christiansted, is a charming little town 

of pastel coloured 
buildings, including a 
diminutive, primrose 
yellow fort, where I 
follow the boardwalk 
along the waterfront 
to find the Fort 
Christian Brew 
Pub overlooking the 
harbour.  It is an airy, 
open-fronted affair 
with its stainless steel 
brewkit clearly visible 
through a wrought 

iron grill to the right.  And 
it is here that I meet Tim 
Mason, an experienced 
brewer who cut his teeth at 
the Oasis Brewery in Denver, 
Colorado before moving to 
the somewhat warmer climes 
of St Croix about 14 years 
ago.

Tim produces an interesting 
range of five or six artisanal 
beers, including a 5% Red, 
which glows a ruby chestnut in the glass against the Caribbean 
sun and is seasoned with a blend of Magnum and German 
Hallertauer hops.  Reminiscent of an Irish red ale, there is a good 
balance between biscuity malt and tart hops, leading to a resiny, 
bittersweet finish.  A classic Brown Ale benefits from an earthy 
mixture of East Kent Goldings and peppery Fuggles hops, whilst 
his best selling American Pale Ale at 6% is another beer in which 
Cascade hops are allowed to take the leading role.  Pale gold in 
hue and full-bodied, it is a thoroughly enjoyable and refreshing 
beer, with just a hint of oranges lurking in the background.

A coffeeish Porter is almost overshadowed by a splendid Stout, 
also seasoned with English East Kent Goldings and Fuggles hops, 
its chewy, semi-sweet palate dominated by heavily roasted malt 
and dark chocolate flavours, with just a hint of dark fruits and 
damsons.  More Mackeson than Guinness in character and checking 
in at 7%, its prolonged, bittersweet finish I find strangely well 
suited to the tropical, Caribbean climate.

Tim also brews up a selection of seasonal beers and I have the 
opportunity to sample his hazy, pale straw coloured Honey Wheat, 
an unusually lightweight offering by American standards at just 
3.8%.  Brewed with 45% malted wheat in the mash and, as Tim 
admits, only a token dose of honey, it has a delicate, understated 
floral aroma, but with little evidence of sweetness on the tongue 
or, indeed, anything else come to that!

Incidentally, as The Fort Christian Brew Pub claims to be the only 
one in the American Virgin Islands and I am, therefore, a little 
surprised to spot a bottle of Blackbeard Ale from the Virgin Islands 
Brewing Company in another harbour side bar.  Closer inspection, 
however, reveals that it is sneakily brewed under licence in 
Cold Spring, Minnesota, which is far closer to Canada than it is 
to the West Indies.  Not exactly a LocAle by any stretch of the 
imagination!

Just across the water lie 
the British Virgin Islands, 
one of the smallest of 
which is Jost Van Dyke, 
a mere four square miles 
of tropical paradise 
blessed with a string of 
great beach bars, one of 
which Tim Mason visits 
on a regular basis ever 
since they installed their 
own brewery.  Foxy’s 
has become something 
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Small producers come from across the world to showcase their 
products and share experiences with each other and the public. 
The vast majority of exhibitors come from Italy and a fair 
proportion of them are craft 
brewers selling their wares. 
The Salone organises 
tasting workshops, including 
one for the launch of the 
Italian beer guide. The 
workshops are interpreted 
into English, so this featured 
eight heavily bearded beer 
professionals all speaking in 
a high-pitched female voice.

As in the UK, there is a 
real momentum behind the 
growth of the Italian brewing 
industry. In the mid-nineties 
there were only 10 micro-
breweries, now there are 
more than 450. The problem 
is finding a good selection 
close to the tourist trail, so 
having dozens of brewers 
in one place is a powerful 
draw.

In one sense the craft 
brewer sits uneasily 
beside the Italian 
charcutier, baker or 
wine makers, for he 
(or she, though beards 
do seem de rigueur) 
is unable to call upon 
generations of tradition. 
Because of this, the 
brewers have drawn 
inspiration from across 
the world; almost all 
brew a pilsner, a wheat 
beer, and a strong dark 
‘British’ ale. They are 
also catching on to the 

resurgence of stouts and porters, though I have yet to see an 
Italian mild, perhaps the subtlety doesn’t travel well. Pity.

To me, the most exciting Italian beers are the ones where the 
brewers have taken the traditional produce of their region and use 
them to inspire some great beers. 

With that in mind, here are a few I tried this year alongside a few 
old favourites:

Quarter Runa from Montegiocho brewery, Piedmont – The 
brewer joked that the biggest source of income for his parish is 

of an institution 
in the BVI’s and 
here Tim brews 
up four regular 
beers, including a 
malty Island Mutt 
Brown (a black 
Labrador roams 
the premises) in 
the English style, 
seasoned with East 
Kent Goldings, 
Lobster Pot Lager 
featuring Czech 
Saaz hops and 
Phoxy’s Phat Lite, a Pilsner, which patrons are assured “actually 
has flavour”.  

Unfortunately, however, due to the popularity of the place with 
thirsty people, I only get to sample their Vixen Red Bitter, a 
well-crafted, full-bodied American red ale full of gently toasted 
malt and tart, citrusy flavours, the latter derived from the ample 
inclusion of Cascade hops in the Kettle.  It is an unexpected find 
in such an idyllic location and just the job after a short but thirst 
inducing walk across the hilly spine of the island.

And whilst travelling in 
this delightful part of 
the world, it is worth 
keeping an eye out for 
Turk’s Head Lager, a 
4.8% flavoursome and 
bone dry brew from yet 
another micro, this time 
based in Providentiales.  
The beer is named after 
the eponymous cactus 
that features on both the 
national flag and coat of 

arms of the Turks & Caicos Islands where, locals claim, Christopher 
Columbus first stepped ashore in the West Indies in 1492.

It is hugely encouraging to see that the microbrewing explosion, 
which has swept across the USA enabling beer drinkers from LA 
to New York to enjoy such a wide variety of quality, handcrafted 
products, is now reaching out beyond the mainland and spreading 
southwards through the Caribbean islands, even including Cuba.  
Long may it continue for the benefit of islanders and tourists alike.

Cutting edge beers in Italy

Every two years we make a pilgrimage to the Italian city of 
Turin. Not to see the shroud or the places where the set-pieces 

in the Italian Job were filmed (though I can tell you how to get 
up on to the FIAT test track, the one with the banked curves at 
each end...), but to the Salone del Gusto, Slow Food’s bi-annual 
celebration of all that is wholesome, traditional and ingestible. 

Wish you were here ...?

Mainland Europe is a very popular destination for beer 
lovers. Nottingham CAMRA Branch member Phil Marshall 
travelled to Turin, Italy, to sample some slow food - and 

some laid-back beers...
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Wish you were here ...?

pensions (and these may soon be stopping ), the second  is the 
peach crop. He makes a jam from them and adds it to the beer 
for a secondary fermentation. At 30% by volume, the peach isn’t 
a subtle flavouring, but it doesn’t overpower this well balanced, 
light beer. Also from Montegiocho is Rex Grue, a Belgian style beer, 
flavoured with clary sage flowers. A very exciting, challenging 
brewer.

BB9 from Barley 
Brewery, Sardinia – 
includes the cooked grape 
must left over from the 
local wine production, 
creating a beer with ‘big 
fruit’ according to the 
man from the Italian Beer 
Guide and “juicy fruit gum” 
according to the good lady 
wife.

OG 1111 from Birra del 
Carrobiolo – the brewer 
claims to be like Jesus, 
coming “not to unite you, 
but to divide you” and he 
wants to give people “a 
kick in the ass.” He sets 
about his task with this 
very strong, rich beer, 
claiming that there’s peat 

in it  I’m not sure if some of the ingredients are smoked over peat 
or whether he’s upended a grow-bag into the empty Barolo wine 
barrels the beer is aged in. I suspect the latter. The brewer is in 
Monza, home of the Italian Grand Prix, references to “rubber” and 
“motor oil” have been deliberately avoided.

Cotta 74, Dark lentil beer from Mastri Birrai Umbrai – the 
prospect of lentils doesn’t entice you? But they are the traditional 
staple of the people of mountainous Umbria. Dark, sweet, liqueur-
like beer. 

Bastarda Doppia, Bastarda Vecchia and Crocus from Tuscany’s 

Birra Amiata – polenta made from chestnut flour used to be a 
staple food across Italy and a number of breweries use them in 
their beers, including these. The Vecchia (old) is a wine barrel 
aged version of the Doppia (Double). Chestnuts make up 40% 
of the dry ingredients and this character persists into this dark, 
brown sweet beer. The aged version is more astringent and would 
perhaps be left for the final beer at the end of the evening. Crocus 
is a delight; a lager brewed with the saffron grown by the local 
growers’ cooperative. I could drink a lot of this pleasant, flowery 
beer and still feel very worthy.

Marron and Ambrata al 
Farro from La Petrognola – 
comes from the Garfagna, one 
of the less-travelled corners of 
Tuscany. They have chestnuts 
and use them to produce 
the Marron beer which has a 
warm fruitiness. The Farro 
(emmer) is named after the 
ancient wheat that is used to 
create a very citrus beer that 
borders on soapiness, though 
remaining drinkable.

Syrentum and Minerva from 
Sorrento Brewery – The Syrentum uses the peel of local lemons 
to create a subtle, light beer and the darker Minerva contains 
orange peel.

La Farinela from Birra Abba – the brewery is surrounded by 
paddy fields so the brewer has used the rice to inspire this dry, 
refreshing, fresh beer that is a surprising 7.5%. The brewer told 
me that this is his “female beer.” Hmmm…

If you can’t wait for October 2014 to visit there are still many 
good beers to draw you to Turin. Eataly is a big delicatessen in 
the south of the city and has a large beer cellar with eight beers 
on tap, many more in the fridge and hundreds more that they 
will gladly put in the fridge for you. There are also three very 
good brew-pubs, San Paolo being the most critically acclaimed 
with the others being La Piazza and Birrificio La Torino. There 
are three more brew-pubs that would require a bus ride. Milan - 
another city with a varied and interesting brewing fraternity - is 
only a short train ride away.
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Spyke Golding Literary Award

Shipstoneitis

Many people in Nottingham still swear by the excellence of  
Shipstone’s best bitter and claim they used to down gallons 

of it nightly in their local.  In the beginning, all beer brewed in 
Britain was real ale but it became the lot of my generation of 
drinkers, when the time came to wet its whistle, to encounter a 
growing preponderance of keg beers. I only started drinking when 
I was abroad as a young R.A.F. airman and on my return I found 
Watney’s Red Barrel, Whitbread Tankard or Worthington E  to be 
the preferred choice of many in pubs and clubs.

My introduction to the name Shipstones came in 1962.  Having 
been posted to nearby R.A.F Newton, on my first visit to 
Nottingham I observed a guy lying on the pavement in Slab Square 
having some sort of fit or seizure. A less than sympathetic crowd 
gathered around and talked amongst themselves as to what might 
possibly be wrong. One wag scoffed, “ There’s noat wrong wi’ him. 
Ah reckon eze got Shipstoneitis!”

I had just bought my first-ever new car, a Mini. To help with the 
H.P. payments I found evening work  as a part-time barman at The 
Wolds - then a large Shipstones managed pub in West Bridgford  
built in the art deco style. The manager, a genial cove called Alf, 
gave me a short white jacket  to wear and put me in the Public 
Bar to work alongside his regular barmaid, a well-preserved, 
handsome woman in her forties called Florence who was to show 
me the ropes. 

Next door to the pub was a ramshackle shed in which a car auction 
was held weekly. It dealt with the ‘banger‘ end of the market on 
a “Sold as seen” basis. The sellers were either private owners 
or “dealers” hoping to off-load jalopies on to mug punters. The 
amateur ’dealers’ - with neither businesses or reputations to lose 
- also bought cars to sell from home.

Flo warned me there would be quite a rush on the bar when the 
auction ended. Apparently heated arguments often broke out 
between fellow ’dealers’  when one forced the bidding up past limits 
previously agreed, or buyers accusing sellers of either  ‘clocking’ 
their car or feeding the innocent auctioneer with disingenuous  
information about it; such as ‘one lady owner’ (a demolition derby 
driver) or ‘good runner‘ (but not apparently at stopping, starting, 
gear changing, or road holding.

I would meet these gentlemen of the carriage trade in due course 
but tonight was only Monday and I had new skills to learn before 
then. 

Flo turned out to be great fun to work with yet that first meeting 
she caught me off guard initially by telling me she had forgotten 
to put on her knickers before she left home!

She showed me how to work the tills and to pull a pint, then left 
to open up the lounge next door.

My very first customer, a well-dressed older man, looked as if he 
worked at a bank.
“Yes Sir!”, I burbled. “ And what can I get you?”
“Don’t you bloody well call me Sir”, he snapped. 
I thought this was a bit of fun, not meant to be taken seriously.
“Alrighty,” I said unabashed. “I’m Charlie. What’s your name?”
“Never you mind. Just give us a pint of Shippos”. 
He hadn’t been joking.
I got a pint glass from under the counter and held it under the 
spout of the pump.

“Not in a glass!” he snarled. “Mine’s one of them jugs up there.” 
He nodded curtly to a line of about forty dimpled pint pots hanging 
behind the bar. I reached for the end one.
“Not that bloody one! Mine has blue and white tape”. 
Just then Flo came to my rescue. She picked the right mug from 
halfway along, expertly pulled a pint, handed to the grumpy old 
codger and took his pound note. As she turned to the till, he 
called out, still glaring balefully at me, that she should take one 
for herself. 
“I don’t suppose you know”, I said to him conversationally, as he 
lifted his glass,  “But Florence isn’t wearing any knickers tonight?”
His mouth gaped so that he nearly spilled his pint!

Such was my introduction to The Wolds. Matters didn’t improve 
much from then. I never quite got used to the unspoken expectation 
of the regulars always to be served in their own tankard from 
those hanging up, identical but for different coloured tape around 
each handle, or those, similarly, who refused to accept a pint 
served in a glass not of the ‘right’ shape. 

We pumped only Shipstones mild and best bitter. This was not 
yet the age of draught lager, Guinness or cider. There was a 
bewildering variety of bottled beers, stouts and mixers plus the 
means to make nauseous concoctions such as Bloody Mary’s or 
Snowballs - the latter a truly evil potion that rendered the glass it 
was served in almost impossible to clean afterwards!

As I got better at the job the odd customer would buy me a drink. 
Alf instructed me always to put the money for a pint in the till, 
pour myself a half of Shippos and make a point of being seen to 
drink to my benefactor’s health. I was never to refuse, or choose 
a soft drink, or a bottled beer, or ask for a short. 

Mild beer I found not to my liking so I always picked bitter even 
though it tasted flat and vinegary compared with my usual keg . I 
worked five nights a week and after a time got a nagging ache in 
my gut. It only came on when my stomach was empty and I found 
I either had to eat something or chew a couple of Rennies to stop 
the pain. I feared I was getting an ulcer. 

Several months later, having reached the conclusion my ’ulcer’ 
was caused by drinking Shippos and that my earnings hardly 
covered my travelling costs, I quit the Wolds.

The following year one of the lads at Newton organised a trip 
round Shipstone’s brewery and I got dragged along, albeit rather 
unwillingly. The tour was conducted by a guy called Dennis. After 
showing us around he ushered us into the sampling room (the 
whole purpose of the visit according to the others). There - but 
only for old time’s sake - I accepted a half pint of freshly-tapped 
Shipstones Best Bitter. And do you know what? It was the best  
beer I had ever tasted up till then! 

I mentioned my ghost ulcer to Dennis who opined all bitter, once 
the barrel had been tapped and the air got in, began the slow 
process of turning itself into vinegar. He added that some beers 
did not ‘travel’ very well.

After the R.A.F. I married and settled down to live in Nottingham. 
Fifty years on, I’m now the resident grumpy old codger at my 
local, ‘The Poppy & Pint‘, wherein I sip many a  pint of that 
establishment’s very more-ish Preservation Ale (in a dimple mug, 
what else?) sometimes to dwell on my brief Shipstone interlude.

Charlie Harris

Once again, a good range of styles and content were evident in the entries 
for this year’s 2012 Spyke Golding Literary Award. The team of judges 

produced a short list from the entries and after much deliberation, a final three 
were selected as the prize winners. 

Charlie Harris’ entry was considered to have a good balance of humour and 
anecdote, as well as being a good read, sufficient to earn it the winning spot. 
Charlie of Trent Boulevard, West Bridgford, Nottingham, is pictured left receiving 
his winner’s inscribed beer tankard and cheque for £100 from Colin Wilde of 
Castle Rock. Charlie’s entry is reproduced in full below. 

The 2013 competition closes for entries on 1st September 2013 and full details 
of the 2013 competition will be printed in the Nottingham Drinker in the near 
future, plus they are available by visiting the Nottingham CAMRA website: 
www.nottinghamcamra.org
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No. 140 in the 
‘Natural Selection’ range. 
Hazel Pot is a mid-brown,

traditional bitter featuring a
new English hop variety,

Landlady.
Available in January

Our official ‘Christmas’ beer.
A very pale and 

refreshing malt brew with a
subtle but distinctive hop

character.

Available until February 2013

Back for 
Winter 2012/13, 

strong dark and hoppy - 
proceed with caution!

Available until March 2013

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

Summer Specials

3.8%
abv

No. 139 in the 
‘Natural Selection’ range, 

Jenny Wren is a pale 
Christmas beer with 

Australian summer hops.  

Available in December 

No. 10 in the Nottinghamians’ range of
celebration ales. A stout, with earthy

hops and a slight smoked character, to
commemorate one of the country’s 

best-loved cricketers.
Available January to March

5.2%
abv

4.2%
abv

5.5%
abv

The 2012/13 issue of CASTLE ROCK TIMES is now available 
from your Castle Rock local!

from Castle Rock

Watch out for

...and watch out for
Harold
Larwood
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In Praise of PUBlic Transport
No 75 Of A Series In Which Nottingham CAMRA Look    At The Uses Of Buses, Planes And Trains To Visit Pubs

In this edition, Colin Elmhirst and John Westlake , ably guided by Graham    Smith, pay a nostalgic visit to some of the Black Country’s best pubs. 

We set off for Birmingham New Street on the first off-
peak train available at 9.37. Once at New Street the travel 
centre was sort out to purchase the appropriate all-day 

bus and rail pass.  Due to a delay in reaching New Street station 
we had missed our rail connection to Coseley, but fortunately 
there are regular back up services going along this route to 
Wolverhampton and beyond.  At Coseley we left the station via 

a short flight of steps 
and crossed the road to 
reach the bus stop for the 

service 226 to Sedgley.  After a few 
minutes we arrived at Bilston Street 
to reach the Beacon Hotel DY3 1JE 
just before midday.

The Beacon Hotel is best known as the brewery tap for the Sarah 
Hughes Brewery and spot on 12 noon the doors opened and 
we walked into a typical Victorian style ale house with an island 

bar serving Amber (4%), 
Surprise (5%) and Dark 

Ruby (6%) all, not surprisingly, 
Sarah Hughes beers.  We all went 
for pints of the 4% beer served 
in jars and made our way to the 
rear main room from which a 
conservatory full of shrubbery 
provides access to the brewery.  

Back out in the sunlight, 
we walked up Bilston 
Street towards Sedgley 
town centre to reach 
the Bull’s Head DY3 
1JA passing on the 
way a sign pointing to 
the Queen Victoria’s 
Childrens’ School, not 
a place that’s been very 
busy for the last 150 
years presumably!  The 
Bull’s Head sits opposite 
this imposing Victorian 
edifice and serves 
mainly Holden’s beers: 
Mild (3.7%); Bitter 
(3.9%); Golden Glow 

(4.4%) and Special (5.1%) being available on our visit.  The front 
bar is a locals’ meeting place with a rear lounge set out mainly 
for diners.  If you’re in the area the pub opens at 9am serving 
breakfasts, with lunches also catered for later in the day.

Continuing along Bilston Street we turned left at the end, past a 

cinema converted to a Wetherspoons, to reach the bus stop for 
Dudley. We caught the no. 1 as far as Upper Gornal and disembarked 

for the Britannia, also 
known as Sally’s, 
DY3 1UX, named after 
the legendary former 
landlady Sally Perry, for 
our first taste of the day 
of Batham’s beers. Mild 
(3.5%) and Best Bitter 
(4.3%) are always 
available with seasonal 
beers and guests as 
alternatives.  After 
purchasing our beer at 
the front bar we moved 

through to the rear taproom, which features in the CAMRA National 
Historic Pubs inventory 
for the wall-mounted 
handpumps, still used 
at weekends. Behind 
the pub the disused 
brewhouse looks over 
the garden area.  As 
well as the beer, snacks 
are available and one 
member of our group 
couldn’t resist ordering 
a pork pie, which upon 
devouring pronounced 
delicious.

Returning to the bus stop we continued 
our journey to Dudley’s bus station, 
from which the Fellow’s is just a 
short walk towards the Castle and 
Zoo.  This is a large establishment 
highly recommended by people on 
Trip Advisor for good quality food at 

reasonable prices and 
it’s fine Holden’s beers. 
In fact Holden’s brewery 
resurrected this fine, 
grade 2 listed public 
building as it’s 20th 
tied estate enterprise. 
The two of us yet to 
eat ordered meat balls, 
mushy peas and mash 
to go with our beers.  
A short while later the 
waitress arrived with the 
food and shouted: “Two faggots?” I couldn’t resist replying: ‘‘No 
it’s just the way we’re sitting...’’ upon which she placed the meals 
in front of us with a chuckle.

Suitably refreshed we returned to Dudley bus station to take 
the X96 to Brierley Hill, the route taking us via Merryhill (Hell?) 
shopping complex to Delph Road and the Vine, better known 
as the Bull & Bladder, DY5 2TN. This unspoilt brewery tap for 
Batham’s Delph Brewery really hasn’t changed in all the years 
that I remember it, unlike surrounding areas which didn’t look 
like anything I could recall.  We sat in the front bar enjoying the 
Batham’s beers whilst listening to the local’s banter. You can tell 
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what type of person 
frequents the place 
when the discussion 
turned to gold and a 
chap with long grey 
hair talked of Young’s 
Modulus regarding gold 
giving a dull thud when 
struck rather than the 
‘ring’ of brass!  Even 
at the pub frontage a 
quote from Shakespeare 
reads: ‘Blessings of your 
heart, you brew good 
ale’.

With distant memories 
of physics ‘A’ levels 
bouncing around the 
brain, we returned to the 
X96 route and retraced 
our steps towards 
Dudley, dropping off 
before the centre to take 
in another old favourite, 
the Lamp Tavern, 116 
High Street, DY1 1QT.  
Yet another Batham’s 
house, the deceptive 
front profile hides an 
extensive interior with 
an old brewery attached at the rear, this time it’s the old Queens 

Cross Brewery, which is now a large 
function room.  The site also includes the 
Lamp Cottage where B&B accommodation 
is available with discounts offered to 
CAMRA members.  The outside patio area 
affords views across to the Clent Hills, a 
National Trust area of woodlands, walks 
and wildlife, marking the southern end of 
the Black Country.

From the Lamp Tavern another bus was required to take us to 
Netherton, this time the 243, which dropped us near to the iconic 
Olde Swan, known by many as Ma Pardoe’s. 

Doris Clare Pardoe owned the pub for many years until her death 
in 1984 at the age of 85.  Fears for the pub, which was one of 
only four pubs brewing their own beer at the birth of CAMRA, led 

the campaign to form a company 
in 1985 to run the pub for a short 
time before it was sold on.  This 
pub is also in CAMRA’s Inventory of 
Historic Pub Interiors and the main 
bar with tiled ceiling and central 
stove, now protected by an ugly 
wire screen (H & S no doubt), has 
remained broadly unchanged.  The 
pub has been extended into the 
adjoining building, where meals 

can be consumed throughout the day. Except for Mondays, an a 
la carte menu is available upstairs. Brewing ceased in 1988 but 

thankfully, since 2001 the pub has been 
brewing beer on site, albeit in such 
limited quantities that little reaches the 
free trade. For some strange reason 
the beers are not promoted using pump 
clips, although the house beers are 
Original (3.5%), Dark Swan (4.2%), 
Entire (4.4%) and Bumble Hole Bitter 
(5.2%).

As the evening progressed it was soon 
time to catch bus 243 to Cradley Heath 
station for a train back to Birmingham’s Moor Street Station and 
then a short walk (about 10 minutes) to New Street Station for 
the 22.03 return journey to Nottingham arriving at 23.27.

Newshouse wins ‘Best Mild Display’ award. Well done!
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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. 

Blacks Head, Carlton. NG4 3DT
Normally 3 cask ales 
are on offer with Castle 
Rock’s ‘Harvest Pale’ 
generally being the 
LocAle. On my visit it was 
excellent and it was easy 
to see why the locals 
value it so highly. 

Opening hours: 12.00-11.30 7 days a week

Black Horse, Caythorpe. NG14 7ED 
4 cask ales greet the 
visitor with two from 
Caythorpe brewery. On 
my visit Doverbeck Bitter 
and Dark Gem were 
available and I thoroughly 
enjoyed the Dark Gem, 
which won Bronze at the 
recent Midlands SIBA 
competition. 

Opening hours: Closed 
Monday; Tue-Sat 11.45-

2.30pm (but closed Tue lunch after the 3rd Mon of the month), 
5.30pm-11.00pm; Sun 12.00-5.00pm, 8.00-11.30pm.

Bread and Bitter, Mapperley Top. NG3 5JL 
Up to 11 different cask 
beers are on offer in 
this Castle Rock pub. 
Whilst Harvest Pale and 
Preservation are the 
most popular, I found the 
Little Weed from Maypole 
to be rather impressive 
on my visit. 

Opening hours: Mon-Wed 10.00am–11.00pm; Thu-Sat 10.00am-
12.00 midnight; Sun 11.00-11.00

Duke of Cambridge, 548, Woodborough Road. NG3 5FH 
3 handpulls are normally 
in use with the LocAle 
generally from Castle 
Rock although such as 
Lincoln Green beers have 
also appeared. Locals 
have made Preservation 
a popular choice, 
although Harvest Pale is 
the regular LocAle and on 
my visit it was absolutely 
spot on. 

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

Forest Tavern (The Maze), Mansfield Road. NG1 7EH 
4 Castle Rock ales are 
normally on offer with 
Harvest Pale being the 
biggest selling beer. 
I tried the Midnight 
Owl and was very 
disappointed – as I only 
had time for a half of this 
rather splendid brew. 

Opening hours: Sun-Thur 6.00pm-midnight; Fri & Sat 6.00pm-
2.00am 

Gladstone, 45, Loscoe Road, Carrington. NG1 5FS 
6 cask beers are 
generally on offer with 
LocAles coming from a 
number of breweries. 
On my visit Nottingham 
and Castle Rock were 
providing 3 of the beers 
and the Nottingham EPA 
was quite excellent. 

Opening hours: Mon-Wed 5.00pm-11.00pm; Thur 5.00-12.00; Fri 
4.00-12.00; Sat 12.00-12.00; Sun 12.00-11.00

Inn for a Penny, 146, Burton Road, Carlton. NG4 3GP 
A range of four cask ales 
greet the visitor with 
Castle Rock’s Harvest 
Pale normally being the 
LocAle. The beer has 
proved popular with 
locals and on my visit I 
could see why as it was 
in perfect condition.

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

Lincolnshire Poacher, 161-163, Mansfield Road. 
NG1 3FR
One of last years finalists 
for the Nottingham 
award, this pub boasts 
13 cask ales. Castle 
Rock beers are always 
available but many other 
local beers are to be 
found. Dancing Duck, 
Full Mash, and Black Iris 
have been on recently, 
and their Bitter was 
brilliant. 

Opening hours: Mon-Wed 11.00-11.00; Thur & Fri 
11.00-12.00midn’t; Sat 10.00-12.00midn’t; Sun 12.00-11.00

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 Third Of Six Articles

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 vote 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’.  

Robin Hood, 540, Mansfield Road, Sherwood. NG5 2FR 
3 Cask ales are on offer 
with the LocAle normally 
being Castle Rock’s 
Harvest Pale. On my 
visit it was excellent and 
I could see why it was so 
popular in the pub. 

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

Wagon and Horses, Bleasby. NG14 7GG 
A finalist in the 2012 
awards the pub has 
up to 6 cask ales. 2 
Blue Monkey beers 
are normally available 
with other local beers 
regularly featuring. On 
my visit Chivalry from 
Medieval was most 
enjoyable; Dancing Duck 
and Nottingham beers 
were also available.

Opening hours: Mon-Wed 5.00pm-11.00pm; Thur 12.00-2.00 & 
5.00-11.00; Fri 12.00-2.00 & 4.00-12.00; Sat & Sun   12.00-
12.00
Woodlark Inn, Lambley. NG4 4QB 

4 cask ales are on offer 
with the local beer being 
Castle Rock’s Harvest 
Pale. Locals have made 
Harvest Pale one of the 
pubs best selling ales 
and on my visit it was 
quite superb. 

Opening hours: 12.00-12.00 7 days a week.

Woodthorpe Top, Mapperley. NG3 5NL 
A Wetherspoon pub 
which regularly has 
10 different cask ales 
available. The LocAle 
normally comes from 
Nottingham Brewery 
who supply the pub with 
‘Top Tipple’ which was 
wonderful on my visit. 

Opening hours: 9.00am-12.00midnight 7 days a week (opens at 
8.00am for food)

Organ Grinder, 21 Alfreton Road. NG7 3JE 
The pub offers 5 Blue 
Monkey beers plus guest 
ales which recently 
have included Dancing 
Duck; Muirhouse and 
Nottingham. The BG Sips 
and Geurilla are the best 
selling beers although 
I found the Amarillo in 
sparkling form. 

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

The Plainsman, Mapperley. NG3 5JL 
5 cask ales are normally 
on offer with the local 
beer coming from 
Nottingham brewery. 
On my visit the EPA was 
quite outstanding and 
it was easy to see why 
locals have taken to the 
range of Nottingham 
brewery beers. 

Opening hours: Mon-Thur 10.00-11.00; Fri & Sat 10.00-12.00 
midnight; Sun 11.00-11.00.

The Portland Arms, 24 Portend Street. NG7 4GN 
The visitor will normally 
find at least 3 Full Mash 
ales as part of the 4 
on offer. Full Mash 
Séance has proved to 
be the most popular 
beer although I rather 
enjoyed the Illuminati 
on my visit. 

 

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

Reindeer, Main Street, Hoveringham. NG14 7JR 
3-4 beers are normally 
available with LocAle 
beers generally coming 
from Castle Rock and 
Blue Monkey. On my 
visit Castle Rock Harvest 
Pale and Preservation, 
along with Blue Monkey 
Original, were being 
served and the Original 
was in tip top condition. 

Opening hours: Mon & Tue 5.00pm-12.00midnight; Wed-Fri 
12.00-2.30pm & 5.00-12.00midnight; Sat &   Sun 12.00-12.00

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.  NB: Area Two LocAle finalists named overleaf >>>
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LocAle Locally

Pub News

Area Two LocAle Finalists
After counting the votes submitted by readers 
for the second ‘LocAle Locally - 2013’ feature in 
Nottingham Drinker 112, the two pubs going 
through to the Nottingham LocAle Pub of the 
Year finals are:

The Victoria, Beeston 
and 

The Johnson Arms, Lenton

Please ensure votes for this LocAle 3 
are submitted no later than the
last day of December 2012 

Do remember that you can vote by e-mail 
- locale@nottinghamcamra.org - 
or personally at branch meetings 

Stapleford News
Local Boy Steve Hill Supplies The Details

The Horse & Jockey

For the last couple of years drinking near home is rapidly 
becoming a pleasure again. It’s taken a while but I hope one 

pub in particular, the Horse & Jockey, will fly the flag for real 
ale in Stapleford that will bring more visitors into that and other 
neighbouring pubs.

First, some 
background. Having 
lived in Stapleford 
for 30 years I can tell 
there’s been a lot of 
change. But on the 
pub scene, well even 
though only a regular 
drinker for the last 
decade or so, it feels 
there’s still been a 
downward shift in the 

choice of pubs, but an increasing choice in real ale in the last few.

Once upon a time (read as the 1980s and early ‘90s), Stapleford 
had a regular pub or two in the Good Beer Guide. This was often 
in the form of the Old Cross or the Warren Arms (named after 
Stapleford’s favourite son). Since the demise of Home, Shipstone 
and latterly Hardys & Hansons breweries - and combined with a 
fast and convenient bus route to Nottingham - Stapleford’s pub 
choice doesn’t reflect it’s growing population. Some pubs have not 
survived, including the Feathers Tavern, Warren Arms and Happy 
Man.

In recent years other pubs have been through changes of 
management, with some highs and lows, but consistently those 
regularly serving LocAle have fared better. When Wetherspoon 
opened the Admiral Sir John 
Borlase Warren I saw people 
drinking locally that I’d 
previously only seen on the 
bus to town. So when Paul 
Guilford aka ‘Gilly’ took over 
the Horse & Jockey, what 
was already an improving 
pub became an instant 
must-visit overnight.

On the opening night Gilly had eight real ales and three real ciders 
and perries to choose from, all offering CAMRA discount. His 
previous experience as landlord in the Queen Adelaide, Sneinton 
had served him well, as he is also offering popular bar snacks such 
as pork pies, cobs and soup. However the proof is in the (non-
served) pudding and on average since opening I’ve never seen it 
busier.

Eagle-eyed customers will notice the welcomes in several languages 
on the overhead beams, while the perimeter walls are adorned with 

pictures of Stapleford past. 
But the first sight most will 
notice is the range of real 
ales, ciders and perries along 
the bar.

Gilly noticed a gap in the 
market and when the Horse & 
Jockey became available was 
able to snap up management 
of it with the help of his boss 
Damien McGrath (landlord in 
the Commercial in Beeston).

Anyone who’s had the 
chance to visit the pub 
several times over the last 
few years will have noticed 
the improvements, but Gilly 

and his team take it into a new level. The cobs have become an 
instant hit, the milds, stouts and porters are ensured sales - and 
the log fire will surely be more welcomed in the winter months. 
From this local’s view, I’m going to be spending a lot more time 
closer to home.

Cider Festival At The Midland
When locals suggested they held a beer festival at the Midland 
in Stapleford, manager Kate Carlin was sceptical. However when 
she looked into holding a mini-cider festival, especially when it 
coincided with CAMRA’s Cider and Perry month, she jumped to it.

Ten ciders and perries from across the country and live music with a 
south-west character filled the Midland from Thursday 4th to Sunday 
7th October with many locals sampling the cider.

Barmaid Cheryl 
Knight, from 
P l y m o u t h , 
endured the 
comments as 
she served the 
cider: “I’ve had 
stick all week 
for my accent. 
Many of the 
locals told us 
what ciders 
they’d tried 
before.”

Gilly (right) poses with the Full Mash Brewery team behind their new 
house beer. Count the LocAle handpulls too.
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Method
Crispy Beer Battered Prawns:
1. In a large bowl, combine the flours and seasonings together until well mixed.
Pour in 9 floz (250 ml) of the beer and whisk into a smooth batter, (add a little 
more of the beer if a thinner batter is required).
2. Put all of the prawns into the batter mix and stir well to ensure all the prawns 
are completely coated.
3. Heat the oil in a wok or large, deep saucepan over a high heat. 
4. When the oil reaches the haze/smoke state, gently drop 7 of the prawns into 
the hot oil, moving them around gently with tongs/fork to avoid them sticking 
together.
5. After 2 minutes turn the prawns over and cook for a further 1-2 minutes until 
cooked.
6. Remove the prawns from the oil and place onto kitchen paper to drain, while 
you cook off the remaining 2 batches.
NB: Please remember to turn off the heat under wok/pan containing the oil once 
you have finished with it. 
The prawns can be served with shredded iceberg lettuce, sliced cucumber, lemon 
wedge and a small side dish of sweet chilli dip.

Lamb Shanks in Porter & Rosemary Sauce (Serves 2):
1. Preheat the oven to 180*C (gas mark 4).
2. Put the flour, salt, pepper, cardamom, cumin and cayenne pepper into a large 
plastic food bag and mix well.
3. Add the lamb shanks, close the top of the bag and shake well to give the 
shanks a good all over coating. Remove the shanks from the bag and set aside.
4. Heat the olive oil in a flameproof deep casserole dish over a high heat. Add 
the shanks and after a minute on each side, turn them over to get an all over 
browning of the surface areas. Remove from the dish and set aside.
5. Turn down the heat to a medium level and into the dish place the shallots, 
carrot pieces and garlic and cook for several minutes to colour them.
6. Add a little of the stock and then the lemon zest, rosemary, bay leaves and 
tomato, stir to combine. Now replace the shanks into the dish and cook for  about 
5 minutes.
7. Stir in the remaining stock and the porter and bring to the boil. Put a lid on the 
casserole dish and place in the oven.
8. After 1 hour turn the shanks over and add the potatoes, replace the lid and 
return to the oven for another 1 hour.
9. Remove the lid, add the beans and cook for a further 10 minutes or until the 
beans are cooked to your liking.
10. The sauce should now have reduced to a nice consistency, but if it hasn’t, 
place the shanks and vegetables into a large bowl and leave them in the turned 
off oven to keep hot.
11. Place the casserole dish over a medium-high heat and reduce the sauce 
to your required consistency, then return the shanks and vegetables to the 
casserole and coat well with the sauce. 
This dish can be served alongside the lamb shanks and casseroled vegetables, 
roast potatoes and fresh steamed broccoli and cauliflower. Also I couldn’t resist 
adding a chipolata wrapped in bacon (a pig in blanket), for that Christmas touch.

The Berry Pudding recipe is on the next page >>>

Cooking with Ale and Cider
Beer Battered Prawns, Braised Lamb Shanks and Berry Pudding

Nottingham Drinker’s Resident Foodie Anthony Hewitt Introduces This Issue’s Seasonal Recipes.

Well I am stunned that this issue of Nottingham Drinker marks the first anniversary of my recipes being let 
loose on the general public. The year has flown by. Hopefully some of you have tried the recipes and enjoyed 

them. With this issue coming out in the month of December I have been daring and have created an alternative 
Christmas menu. 

So to escape from Melon, Turkey and Christmas Pudding, I am offering you a starter of Prawns in Tempura Beer 
Batter. Excellent ales for this are: Flipside’s “Random Toss”, Lincoln Green’s “Marion” and Castle Rock’s “Elsie Mo”.
A main course of Lamb Shanks braised in Porter. Brilliant beers for this are: Lincoln Green’s “Tuck”, Welbeck 
Abbey’s “Portland Black” and Flipside’s “Random Toss”.

Finally a traditional “the way Grandma used to make it” Berry 
Suet Pudding with a Cider Syrup. A medium-dry Real Cider 
such as The Bottle Kicking “Scrambler” or Torkard’s “C.B.C” 
are excellent for this dessert. Or you could be even more 
adventurous and try using Real Perry as an alternative to cider.

Finally this is a little early but may I wish you all Season 
Greetings for December and a very happy New Year. See you 
all in February 2013 in ND114 with all new real ale/cider recipe 
ideas to try out.

Ingredients
Crispy Beer Battered Prawns 
( Serves 4):
20 Large Raw Prawns (peeled, de-veined, tails 
removed)
3½ oz (100 g) Plain Flour  
4 oz (115 g) Rice Flour/Ground Rice
11 floz (330 ml) Pale or Medium Real Ale
1tsp Sea Salt
1tsp Ground Black Pepper
1tsp Ground Cumin
26 floz (750 ml) Olive or Peanut Oil.

Lamb Shanks in Porter & Rosemary Sauce 
(Serves 2):
2 Good Meaty Lamb Shanks
13 floz (375 ml) Dark Porter
9 floz (250 ml) Lamb or Beef Stock
2½ oz (75 g) Plain Flour
½ tsp Sea Salt
½ tsp Ground Pepper
½ tsp Ground Cardamom
½ tsp Ground Cumin
1 tsp Cayenne Pepper
4 Garlic Cloves
2 Fresh Rosemary Sprigs
2 Bay Leaves
1 Lemon Peel Strip
3 tbsp Olive Oil
1 Tomato (peeled, de-seeded, chopped)
8 Shallots (peeled)
3 Potatoes, cut into ¾ inch (2cm) slices
1 Large Carrot, cut on the diagonal, into ½ inch 
(1cm) pieces
16 Green Beans (topped and tailed)
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Method
British Berry Pudding:
1. In a large bowl mix together the flour, suet and salt. 
2. Stir in enough cold water, (a little at a time) to make a soft but firm dough. 
3. Using 1 hand knead for a few seconds in the bowl, adding a little flour if 
required. Leave to rest for a few minutes.
4. In a large bowl or measuring jug place all of your mixed berries and add 5 
tablespoons of the cider; stir in gently and set aside to soak.
5. Roll out ¾ of the pastry on a lightly floured surface, to about ¼ inch (½ 
cm) thickness and line a pre-greased 1½–2 pint pudding basin, leaving a small 
overhang of pastry over the rim.
6. Spoon in half the mixed berries and sprinkle on some sugar, (if required), then 
add the remaining mixed berries and gently press to level the fruit. Now spoon 
over any remaining cider liquor.
7. Roll out the remaining pastry to just over the size of the top of the basin.
8. With a pastry brush or your fingers dampen the pastry round the rim and the 
place your lid into position. Firmly press around the rim of the basin to form a 
good seal around the pastry joint.
9. Trim of any excess pastry with a knife.
10. Cover with buttered (greased) greaseproof paper and seal the whole bowl in 
kitchen foil, making sure any joins are below halfway up the basin to avoid steam 
ruining the pastry.
11. Steam over a saucepan of boiling water for 1½ – 2 hours.
12. When the steaming time is complete, carefully remove from the pan and 
remove all the wrapping.
13. Leave the pudding to stand for a minute then place an over-sized plate over 
the basin. Holding the plate in place, carefully tip the basin over until upside 
down and your pastry top is now the base, and sitting on the plate.
14. Gently lift off the basin and the pudding is ready to serve.

This pudding is fantastic hot but just as good cold, served with a contrasting hot 
sauce or a good Vanilla Ice-cream. 

Cider Sauce:
1. For the last 30 minutes of the pudding’s cooking time, pour the cider into a 
saucepan and add the sugar. 
2. Bring to the boil, stirring, until the sugar has dissolved. 
3. Simmer, stirring occasionally, until a light syrup has formed. 
4. Cut the butter or marge into small pieces and whisk into the mixture.
5. Simmer for 2 more minutes then pour into a sauce-boat and serve at once.  

Ingredients
British Berry Pudding:
(Serves 6)
8 oz (225 g) Self-Raising Flour
4 oz (100 g) Shredded Beef Suet or Shredded  
   Vegetable Suet
A Pinch of Salt
Cold Water to mix
1½ lb (680 g) Mixed Strawberries, Raspberries,  
   Blackberries
A little Sugar to taste

Cider Sauce:
1 Pint (500ml) of Real Cider
4 oz (100g) Castor Sugar
2 – 3 oz (50g - 75g) Butter or Good Margarine 

Cooking with Ale and Cider
British Berry Pudding with Real Cider Sauce

Do you run a Nottinghamshire pub? 
Can you help? 

Nottinghamshire County Council is on the look-out for 
local pubs to host lunch clubs for older people.

The Elwes Arms, on Oakdale Road in Carlton, is the latest pub 
to offer the lunch clubs for the over 50s. From January, older 
people will be able to go to the pub on Tuesdays to Fridays (12 - 
2pm) and enjoy a senior citizens menu for £5.95 for two courses 

Movember and Music news 
from the Crown, Beeston

Moustache growing proved a good way of raising funds 
and of course, raising awareness of male health issues 

in a number of pubs, and the Crown Inn, Church Street, 
Beeston was no exception. All the male members of staff grew 
Movember moustaches of varying styles - and many of the 
Crown’s customers joined in too. Not to be outdone, the female 
members of staff took to wearing fake moustaches. 

20p from each pint of ale sold was earmarked for the Movember 
charity and this resulted in a total of £168.00 being raised. A 
collection box behind the bar resulted in a further £177.76 being 
added to the total raised by the Crown’s staff and customers. 

Live Music comes to the Crown starting in January 2013. A 
varied selection of live acts will play on the last Sunday of every 
month. Contact the pub for more details.

or three courses for £7.25.

Paul McKay, service director at Nottinghamshire County Council, 
said: “We need Nottinghamshire pubs to come forward and offer 
to host local lunch clubs, as these are a great way for older 
people to get out and meet old and new friends. In return, we 
will help them to promote the lunch clubs by producing posters 
and sending out press releases to the local media.”

If your pub is based in Nottinghamshire (excluding the city area) 
and would like to find out more, please contact Paul McKay on 
0115 9773909 or email: paul.mckay@nottscc.gov.uk

National CAMRA Cider Pub of the Year
Nominations Required

The search is on for the 2013 National CAMRA Cider Pub 
of the Year and everyone is encouraged to nominate the 

pub that they feel promotes real cider and real perry. Anyone, 
CAMRA member, none-member, pub landlord or bar staff can 
nominate a pub providing it meets the 
basic criteria of actively promoting and 
encouraging true real cider and real perry 
which meet CAMRA’s definition. 

Full details of the criteria involved and how 
to nominate a pub for Cider Pub of the 
Year can be found on the CAMRA national 
website: www.camra.org.uk 
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Beer News

As reported in ND 112, four casks of this strictly limited 
edition beer were available at this year’s Nottingham Robin 

Hood Beer Festival, and I hope 
you all managed to try some and 
raise a glass to Len Holland.  I 
am pleased to report that over 
£400.00 was raised from the 
sale of this beer at our festival, 
which will benefit the charities 
“Breathing Matters” and 
“Pulmonary Fibrosis Trust”, as 
chosen by Len’s family.  

One cask went to Just Beer in 
Newark (below left), one to 
Little Chester Ale House, Derby 
and a cask was quickly devoured 
by the thirsty customers at The 
Marlpool Ale House (below right), 

raising a 
f u r t he r 
£ 3 0 0 
f r o m 
these three venues, so well done to all.  

All profits from the sale of this beer will be donated to the chosen 
charities.

If you have missed out on sampling the beer, or you are a collector 
of rare and interesting beers, do not despair; 12 bottles have been 
produced, each numbered, and 6 of these have been released for 
sale to the highest bidder, again, with all monies from the sale of 
these bottles going to the chosen charities.  Interested?  All you 
need to do is contact Marlpool Brewing Company e: enquiries@
marlpoolbrewing.co.uk or write to them at:

Marlpool Brewing Company
5 Breach Road, Marlpool, Heanor, Derbyshire DE75 7NJ

and confirm your “bid”.  The bottles are not for sale over the 
counter and only the 6 highest bidders will win.  Closing date for 
bids will be 31st January 2013 and the lucky winners will either 
receive their bottle in the post or by collection from Marlpool Ale 
House by prior arrangement.  Nottingham Drinker does not have 
any stock of these bottles and all enquiries should be directed 
towards Marlpool Brewing Company.

Len’s family would like to thank Andy McAuley at Marlpool Brewing 
Company and Nottingham CAMRA for their help and support as 
well as Innprint Design for designing and the making of the pump 
clips on such a small scale.

Len’s Legacy - A Tribute Ale 
Dylan Pavier Brings Us Up To Date 

Dylan opens the first cask 

Sean and Julie, Len’s children.  Julie pulls a pint of Len’s Legacy 

The Pub
• Iconic Derby Ale Shrine

• Renowned by CAMRA 

• Close to the Railway and Football Ground

• Large trading area

• Catering Kitchen
• Two Function Rooms

The Brewery 
• Fully functional 10 brl plant with everything you need to brew

• Access to: 
- Own casks
- Brunswick Brewery’s well established brands
- Everards Technical service support
- Bonded Cellar

The Deal
The Brunswick Inn & Brewery is a unique opportunity for an operator
who can retail the pub whilst brewing high quality ales. After ten
successful years, Graham Yates is retiring so we are seeking someone to
take the helm of this successful pub and brewery. You will bring a
wealth of experience in food and drink and have a real passion and
track record for great ale. To run this business, you will need to have
selling expertise and contacts within the industry would be beneficial.  

• Three year Everards tenancy agreement for the business

• Freedom to brew and stock a range of ales

• Ingoing investment will be required

Call 0800 0564111 or visit www.everards.co.uk to 
find out more about this fantastic cask led business.

WWW.EVERARDS.CO.UK

Are you in the business of ale?
Then this is the business for you! Introducing The Brunswick Inn & Brewery

The Brunswick Inn & Brewery, 1 Railway Terrace, Derby DE1 2RU

Brunswick Advert 200 x 140mm:.  23/11/2012  13:01  Page 1
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Christmas Polypins
Real Ale polypins of various sizes available for Christmas

To order see details below

������������������������ ����
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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



41www.nottinghamcamra.org   Dec 2012 / Jan 2013

LocAle News
News From Castle Rock Brewery

What is the connection between 
HP Sauce and Castle Rock?

Castle Rock Brewery produces a series of 
beers to celebrate the city’s and county’s 

heroes, heroines, leaders and celebrities. Four 
ales a year are brewed with each bearing the 
name of a famous son or daughter who was 
either born in the city or county or who adopted 

it as their home. So what is the connection with HP Sauce?

The original recipe for HP Sauce was invented and developed by 
Frederick Gibson Garton in his pickling factory at the back of 
47 Sandon Street in Basford, Nottingham. Garton registered the 
name H.P. Sauce in 1895. He called the sauce HP because he had 
heard that a restaurant in the Houses of Parliament had begun 
serving it. For many years the bottle labels have carried a picture 
of the Houses of Parliament. 

Garton sold the recipe and HP brand for the sum of £150 and the 
settlement of some unpaid bills to Edwin Samson Moore, the founder 
of the Midlands Vinegar Company in Birmingham (the forerunner 
of HP Foods). The original bottles, which had Garton’s name 
embossed on the side, are worth around £100 and Nottingham 
Castle Museums and Galleries have one of the bottles.

Now Castle Rock are commemorating the invention of the sauce by 
naming the ninth Nottinghamian Celebration Ale:       “Frederick 
Gibson Garton”. The 4.2% beer is a winter warmer with toffee 
and caramel notes, and appeared in pubs during October. Further 
Nottinghamian Celebration Ales have been decided upon for next 
year; watch this space for further details.

Just over six months into brewing and 
what a whirlwind half year it has been with 

Navigation Ales being served in all four corners 
of the UK via friendly wholesalers and brewers 
alike. We’ve received lots of re-orders and good 
feedback with encouraging exciting comments. 

The seasonal range has also proved to be very popular selling out 
within a few days of release.

Current Seasonal Ales

December 2012 – Pints of Peace 4.8%.  
A dark traditional porter with delicate tones of rich fruits, this 
leads to a bitter sweet taste and finish. 

Each seasonal production is exclusively limited to one brew (80 
x 9g), so once it has gone it’s gone, but we will brew these again 
in 2013

January 2013 – Lock In 3.7%.  
Extra Pale Ale.  Grapefruit and spice notes on aroma and palate 
with a refreshing fruit finish.

Our First Award!
We were highly delighted that our Classic IPA received a Bronze 
Award in the New Brewery Category at the 2012 Peterborough 
Beer Festival just 4 months into brewing.  Chris, Dom and the 
Team are extremely delighted with this accolade so early in our 
brewing career.

Brewery Shop
From the 2nd of December you’ll be able navigate your way to the 
on-site shop and sample the delights of Navigation Ales available 
in Bag in Box and soon to be in bottles. You’ll also be able to 
book brewery tours, buy T-shirts and glasses and chat with like-
minded folk. Opening hours are yet to be announced.

We’ve got bottle
Navigation Ales will soon be available in bottles with three new 
beers being brewed that will only be available in 500ml bottles:
Sextant Pale 4.3%
Lunar Stout 4.8%
Pulling Power IPA 5.5%

Navigation Brewery at the Robin Hood Beer Festival 2012
Navigation Brewery was the main tent sponsor at The Robin Hood 
Beer Festival in Nottingham. We served over 3000 pints of beer to 
thirsty festival-goers and everyone had a great time at a fantastic 
event. Well done to the organisers and volunteers at Nottingham 
CAMRA,

News From Navigation Brewery
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LocAle News
News From Nottingham BreweryNews From Magpie Brewery

Bob Douglas writes...

I can’t believe it’s almost Christmas... well, it 
will be by the time you get to read this.  Firstly 

though a look back at a fantastic Robin Hood Beer 
Festival – congratulations to everyone involved 
in organising this incredible event.  We ended up 
supplying 15 different beers to the festival, I hadn’t 
realised that we made that many until we came to 
tot-up what we had available.

We had a great time at the castle meeting lots of old 
friends and making lots of new ones.  It was good 
to see Mr Mango restored to rude (!) health and 
enjoying himself and we were able to give out lots of 
useful prizes in tandem with him.  Not surprisingly, 

our 6.4% beer sold out first, although I think that Raven Stout got 
the best marks overall.

I am writing this piece as Halloween approaches, so it’s just as well 
that Magic Lantern has sold out – we couldn’t decide whether to 
make one or two brews of this but our customers decided for us 
by continuing to order it, so we made a second one.  We have also 

made two new beers, using the newly 
available English developed and grown 
hops.  Flyer is made with flyer hops, so 
named (I’m told) because the grower 
found the plants in a local hedgerow and 
decided to take a flyer on them (good 
story, might be true?). While Bis Hop is 
made with a hop called bishop – we came 
to the conclusion that there are a lot of 
well known beers beginning with Bishop, 
so gave it this slightly unusual name – 

there is an explanation on our website, certainly it is made with less 
bittering hops than usual and was late hopped in the conditioning 
tank.

We were thrilled to be able to 
obtain these hops – and another 
two top secret ones (top secret 
because I’ve forgotten their 
names) despite not being able to 
make it to the annual hop walk.  
Readers may have seen in the 
press a number of articles about 
the future of hop growing in this 
country – the only way to make 
sure hop growing continues is 
to buy English grown hops and 
to drink beer made with them.  Although our original reason for 
using local (well as local as possible) ingredients was to cut down 
on product mileage (the same reason we bottle our own beers) we 
are also keen to do our very small bit to help the survival of a very 
English tradition.  To that end, we are at the Poppy and Pint for one 
of the regular brewers’ nights that Castle rock are encouraging, 
where we will be showcasing our four single-hop beers.

As well as Humbug, our usual Christmas beer, we will be using 
the other new hops in single hop brews and we may well also try 
combining them, if the flavours seem complementary.  December is 
looking to be a busy month for us, with lots of Christmas markets 
in the pipeline.  The first of these is the next edition of the Bartons 
Not The Camden Market on December 11th, where we will have 
lots of bottles, gift packs and some Christmas hampers for you to 
take away.  Keep an eye on our website for details of other places 
where you can find us in the run up to the festive season.

Philip Darby writes...

Firstly a big thank you to all the hard 
work put in by the volunteer workers 

and organisers of this year’s Nottingham 
Beer Festival, they are the unsung heroes 
who give their time for our enjoyment 
with all too little recognition! Also to 
the Pub People Company who hosted 
Nottingham Brewery beers in the Sir 
Blondeville’s Tavern, namesake of their 
flagship beer, and a special thank you to 

the Black Knight and Sir Blondeville himself who battled it out on 
the Castle Green (aka members of the Knights of Nottingham re-
enactment squad) they turned the Thursday night session into a 
“great Knight out...!”

The Trip To Jerusalem beer festival was a cracking event with 25 
beers sold out by the Saturday night.  This coincided with the 
Nottingham fest a few metres above the pub.  Thanks to the 
excellent Greene King staff who operate this historic internationally 
renowned beer emporium where Nottingham Brewery beers are 
always available. The Salutation with its mini fest and great range 
of beers, along with the Roundhouse, Company inn and Fellows 
Morton and Clayton kept those who couldn’t get into the main 
event well satisfied! In fact all of the fringe pubs  put on a great 
show and I am sure the City as a whole benefits greatly from the 
festival and it will only be a matter of time before they close off 
traffic and make the whole city centre part of the beer fest just 
like they do on the continent!

A very warm welcome to our newest member of the brewery 
team; although many thought “Billy” Graham Kerry has worked 
for us for years, it is now official. He’s on the payroll and has 
dovetailed into the team shoulder to shoulder sharing the load, 
being the asset we knew he would be!

Congratulations to the Nottingham Brewery Taphouse (the Plough 
Inn), clinched Silver in the “Best Commercial Premises” category 
in the Nottingham in Bloom 2012 Competition.

The Brewery Taphouse bonfire weekend beer festival went off with 
a bang! 24 cask ales were enjoyed by numerous visitors over 
the duration of the five-day event; hopefully there’ll be a similar 
event next year.

Sooty “Oatmeal” Stout is now doing the rounds in the area.  First 
brewed in October, this finger-licking winter- warmer will warm 
the cockles of any glove puppeteer’s hand!  A full list of pubs and 
bars where Sooty’s on sale can be found on our “Find Our Beers” 
page at: www.nottinghambrewery.co.uk/find_our_beers.html

Mayumi Watanabe from National Japanese TV production company 
visited the brewery and the Brewery Taphouse.  They were filming 
a Brewing and British Pub documentary.  There is no truth in the 
rumour that we were making an advert for East Asian television.  
Whilst it would be nice to sell our beers in that area, I suspect 
our dray-team would be putting in claims for expenses of rather 
preposterous proportions!

Before signing off I feel I should respond to Ian Campbell’s letter 
to the last Nottingham Drinker referring to my praise of Greene 
King’s guest ale strategy, and my comment to let the spirit of 
Hardys and Hansons rest. I would just remind Ian that it was 
the Hardy and Hanson family and shareholders that sold out,; 
it was not a hostile take-over. And that the Kimberley estate.
NEVER allowed ANY guest ales into its estate. And finally that in 
our brewing infancy as Bramcote Brewery they actively lobbied 
Broxtowe borough councillors as to why they should allow another 
brewery into the Borough. Ian used the wrong 
term in “bullying” I have a hatred of it, hence 
this reply! Ian needs to remember, although 
brewers are passionate about their product 
(and John Bexon head brewer of Greene King 
is one of the finest), essentially it is about 
commerce and THAT is why Kimberley’s sold 
out. So keep the happy memories and be 
PROactive. Help the pubs - they need our 
support!

Once again Nottingham Brewery are supporting 



43www.nottinghamcamra.org   Dec 2012 / Jan 2013

News From Blue Monkey

LocAle News

News From Full Mash Brewery

John Hickling writes...

Wow, what a festival!  We had an 
absolutely cracking time at the 2012 

Robin Hood Beer and Cider Festival – we 
really do appreciate the opportunity to see so 
many of our customers face to face and share 
a beer or ten with them!  Congratulations to 
Nottingham CAMRA for putting on what is, 
in my opinion, the best beer festival around.

You may also have heard that we did pretty 
well in the SIBA Midlands beer awards that were hosted at the 
festival.  We managed a total of five gold and three silver medals, 
including winning the coveted Supreme Champion Beer of 
the Midlands trophy for Big Blue, and the Overall Champion 
Bottled Beer award for Ape Ale.  Not bad for a blind-tasted 
competition featuring 420 beers from 68 breweries!  

Left: John Hickling is 
presented with the SIBA 

Champion Award.

I was chuffed to bits with 
the results – it’s obviously 
good for business, but 
more importantly it’s a 
fabulous tribute to the 
folks who work with me 
at the brewery, and a 
sound pat-on-the-back 

for all the hard graft and dedication that they’ve put in over the 
year.  We’ve got a great team here at the moment, and I think it 
really shows in the quality of beer that we’re sending out the door.

Right: A very happy senior 
brewer, Martin Howard, with 

the SIBA Awards

It was particularly nice 
to see a strong, very 
hoppy beer like Big 
Blue winning the overall 
award.  It’s a 6.8% beer, 
with five separate hop 
additions to create a 
really pungent, complex and flavoursome beer.  It’s a world away 

from the traditional, copper coloured session 
beers that were the mainstay of the real ale 
industry for many years, and whilst I hope 
there will always be a place for traditional 
styles, I personally find it really exciting 
to see the beer scene pushing forward and 
getting more adventurous in its tastes.

I was also really pleased that Ape Ale won 
the overall gold medal for bottled beers.  We 
only started bottling a year ago, and we put 
a lot of work into finding a bottling process 

that doesn’t strip out all the flavour from the beer.  In the end, we 
found that by not pasteurising the beer, and only lightly filtering 
and carbonating it we can preserve the beer’s natural flavour and 
make a beer that’s as close to the flavour of cask ale as possible.  

Pub News:  I’d like to thank Nottingham CAMRA Young 
Members for voting The Organ Grinder Nottingham as ‘Pub 
of the Season’.  The pub has also been included in the CAMRA 
Good Beer Guide for the first time, so congratulations to Angus 
and the team for a job well done.  Meanwhile, the Organ Grinder 
Loughborough has just been voted ‘Most Improved Pub’ 
by Loughborough CAMRA.  We put a lot of time and effort into 
revamping the pub, so it’s nice to see this recognised. Well done 
to Mike and the rest of the team there.

Edd Hillier writes...
Ahoy shipmates!

Well things are going from strength to strength here in 
sunny Stapleford, no sooner had we celebrated our best 

week since we began trading (which for those of you that don’t 
know, was back in the heady days of 2003) 
we were honoured to be asked to 
brew the house beer for the newly 
refurbished and re-opened Horse & 
Jockey in Stapleford, Karl knocked 
them up a gorgeous pale ale that 
has been flying off the bar in a 
fine style!

We’re pleased to report that 
our Monster Mash festival went 
swimmingly with many a scary 
herbert in attendance, with just 
enough festive halloween flavour to 
keep the locals entertained, and the 
lessons learned bode well for our 10 
year anniversary celebrations next year. 
Watch this, that or the other space, it’ll be 
large..

Nottingham Robin Hood festival came and went, and to our 
shame, we were too busy selling beer to notice, and while I’m sad 
that we didn’t get the opportunity to schmooze, we aren’t going 
to complain... the VAT man cometh... 

For all of you that like that kind of thing, we’re currently working 
our way through putting ALL of our past pump clips on line 
at www.fullmash.net and I’d encourage people of a real ale 
persuasion to come and visit our web hotel and tell us what you 
think, we’d like to do interesting things, the beer calendar is still 
under development - you can help by hooking up to our Twitter 
at https://twitter.com/fullmash1 and mentioning @fullmash1 for 

APAS this Christmas season by brewing XXS (pronounced “to 
excess”) once more with 10 pence per pint going to the  charity.

Finally, Season’s Greetings and a Happy New Year from everyone 
at Nottingham Brewery.

Christmas Gift Shop:  The Brewery Shop at our Giltbrook 
brewery is going from strength to strength, and has just had a 
facelift in time for Christmas.  We were really busy last Christmas, 
so this year there will be more stock, more gift ideas and a full 
time member of staff to minimise queues.

We’ve just launched a really nice looking 6-bottle gift pack, which 
is in the brewery shop now.  We’ve also redesigned our T-shirt 
range - we get loads of requests for T-shirts and I’m afraid we’ve 

been out of stock for 
a couple of months, 
so get yourself to the 
shop ASAP if you want 
one!  The brewery 
shop is open from 
09:30 to 16:30 Monday 
– Saturday.  We’re 
opposite Screwfix on 
the Giltbrook Industrial 
Park, which is next to 
the IKEA Retail Park. 

Christmas Beer: We’ve got a couple of interesting winter beers 
on the way.  Firstly, Winter Wooly is just 
hitting the bar now.  It’s designed to be a 
winter warmer – deep brown in colour, 5.2% 
and infused with a subtle hint of cinnamon 
for a festive twist.  Mid-December will see 
us launching our Christmas beer - King Kong 
Merrily on High!  We’ve brewed this every 
Christmas since 2009 and it always flies out 
the door.  We only do one brew of this a year 
so if you get a chance to try some, don’t pass 
on the opportunity!

Finally:  I’d just like to say a very sincere thank you to all our 
customers for being so supportive of us over the four years since 
we launched.  I’d like to wish you all a very merry Christmas and 
a prosperous new year!  
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LocAle News

News From Nutbrook Brewery
Chris Richards writes:

It’s beginning to look a lot like 
Christmas...

We are very pleased to announce 
that Nutbrook has a new member 
of the team. Kerry Doar has 
recently joined us as our new Sales 

& Marketing Manager. You’ll no doubt be hearing from her bubbly 
personality within the very near future. We’d like to give a big 
thank you to Victoria Leeming who has helped to raise the profile 
of our brewery and we wish her all the best in her new role with 
the RSPCA. If you’d like to contact Kerry in the near future her 
details are below.

Decembers Special Christmas brew for this year is “Black Beauty” 
a 5.0% Milk stout for those cold winter nights. It’s actually a brew 
we do regularly for Oakfield Farm Shop, where we are based, 
which is our customer’s favourite. A Milk Stout was popular with 
Mini Caldwell in Coronation Street from 1960 – 1976. An old recipe 
which you might see a bit more regularly nowadays. 

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. We will also be open around the Christmas 
period for any last minute stocking fillers or just a general booze 
up round the festive holiday.

Our policy of ‘try before you buy’ is very popular. Take outs are 
available in 4 pint jugs, 10 & 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. 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.

We now have permanent pumps in 2 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 
please get in touch.

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

For sales contact Kerry m: 07793550112 
or e: kerry@nutbrookbrewery.com

Anthony Hughes writes...

What a fantastic couple of months 
it’s been! 

We’ve seen orders continue to rise and 
that means more people getting the 
chance to sample our brews in more of 
Nottinghamshire’s finest hostelries. A lot of 
this success has been down to the newest 
member of our team, Janet Worden, who 
joins us as our queen of sales and admin 
– if you get the chance to call the brewery, 
it’s probably Janet that’ll take your call, so 

please say hello and make her feel welcome.

The Nottingham Robin Hood Beer Festival has been a particular 
highlight for us – a real honour to be a part of such an amazing 
achievement; who’d have thought that so many beers could ever 
appear in one place? We really enjoyed meeting so many lovely 
people who came to our bar to try our beers – it’s great fun to try 
and match people with a beer from our range as we think there’s 
something for everyone. Robins Red Fest, brewed especially for the 
festival at a hearty 6.5%, was a particular success and even got 

us a mention 
in the 
Nottingham 
E v e n i n g 
Post! Above 
all, we’d like 
to say a huge 
THANK YOU 
to Sanjay 
Sharma from 
Nottingham 
TukTuks for 
his fantastic 
s u p p o r t . 
S u i t a b l y 
r e n a m e d 

in honour of one of our favourite beers, the ‘Tuck Tuck’ worked 
tirelessly (or should that be tyre-lessly...?!?) transporting so many 
festival goers from the bottom of the hill to the beer nirvana at the 
top. For those who enjoyed the T-shirts we wore, the ‘Thank Tuck 
It’s Friarday’ tee is now available via our online shop at: 
www.lincolngreenbrewing.co.uk

We’ve also enjoyed spending time with guest brewers; Mick Hicks 
was the copper man at Kimberley Brewery and joined us for a day 
to help out and take a trip down memory lane – we hope to bring 
you more about this visit in the next issue of Nottingham Drinker. 
The Nottingham CAMRA Young Members also lent a hand and the 
fruit of their labours is our latest brew ‘CAMRAderie’ – at 5.0% it’s 
very pale and packed full of new season New Zealand hops and 
you can read more about it in this issue on pages 19 & 20.

We helped The Yew Tree in Hucknall hold their first ‘mini’ beer 
festival – ten ‘pins’ (4.5g each) were gravity fed, while another four 
beers were on the bar. Beers were all sourced locally and Jacqui 
and Lee declared it a great success. We’re now on permanently 
at the Spanish Bar in Ilkeston as the ‘house bitter’ with Hood, 
and also at the Durham Ox in Ilkeston with Marion; both are well 
worth a visit if you’ve never been – Hannah and team at the 
Spanish Bar offer a fantastic selection of well-kept real ales, whilst 
the two Tony’s and Mark at the Durham Ox also have a superb 
menu offered in cosy surroundings.

Martin and I even had the opportunity to go back to school, with a 
training course at Nottingham University on bottle conditioning. It 
was great to meet so many local brewers at the brewing science 
site and to receive some amazing analysis on our bottled beers. 

News From Lincoln Green Brewery

all beers put on or found in the wild and we will retweet and add 
details to the calendar..

We’ve definitely got into our rhythm back, so expect to see plenty 
of seasonals and one-off brews in the coming months, the SIBA 
application is in, 2013 is going to be huge…

Tally ho!

We were particularly pleased that our beers compared favourably 
against our peers across a wide range of quality tests – not bad for 
a new brewery we think. Our plan is to use our ‘real ale in a bottle’ 
skills for small batches of one-off beers in limited editions together 
with special issues of Marion, Hood, Tuck and Scarlett. For those 
of you wanting the simplicity of filtered and carbonated beers, 
we’re also working with Wold Top Brewery (near Bridlington) to 
produce a range of bottles suitable for supermarket shelves.

Looking ahead, we’re launching a party at home service with a 
mobile bar; you can hire for a day or a weekend to celebrate your 
special occasion with some lovely Lincoln Green ales. The beer 
engines are a fun way for you and your friends to pull your own 
pint just like at your favourite local and can be connected to a 
wide range of cask sizes or bag in boxes. 

We’re currently test brewing our Christmas Ale – ‘Holly Green’; 
this one is dark red in colour, brewed with spicy, warming hops 
and a hearty malt profile. We’re currently playing around with the 
idea of some additional special ingredients too – watch out for 
more news via our Facebook page, website blog and Twitter.

If this issue finds you preparing for Christmas, Anthony, Lynette, 
Martin and Janet from Lincoln Green send you our best wishes for 
a very merry one! If you’ve already enjoyed it, then we wish you 
a Happy and Healthy New Year – in whichever case, may your 
Christmas and New Year be filled with real ale aplenty - and may 
much of it be Lincoln Green!
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Andrew Dunkin writes...

With the explosion of 
Brewery News on to the 

pages of the Nottingham Drinker 
recently, I thought I had better 
make a contribution from Flipside. 
Actually, to tell the truth, Maggie 
told me I had to. So, for the first 

time for a while I am putting pen to paper (well, keyboard to word 
processor) to bring you news from the flip side of the coin.

July saw our first big (for us) order for our bottled beer. The Co-
op, we were warned, were going to order 59 cases of Golden 
Sovereign from us so a bit of frantic extra bottling took place to 
build up the stock in anticipation. Normally we bottle around 25 
cases from a brew and keep between 25 and 50 cases in stock. So 
you can imagine our reaction when the order actually came in for 
90! Crestfallen we had to report back that we didn’t have enough 
stock to fulfil the order but they thankfully still proceeded with 
the original quantity. The next step was to get them on a pallet. 
There ensued a couple of hours playing Chinese jigsaws and Jenga 
while the cases were piled in as safe a stack as we could come up 
with. My son Luke then shrink-wrapped the delivery by running in 
circles with said shrink-wrap around the palletised bottles, only 
to fall down dizzy several circuits later – the joy of working with 
teenagers! The order was duly despatched destined for Co-op 
stores in Northamptonshire, Leicestershire and Derbyshire but 
sadly not Nottinghamshire. We did manage to do the outstanding 
31 cases two weeks later so a happy ending for all involved. 

Also in July we had the pleasure of helping Carlton Town Football 
Club with their first beer festival. I had been meaning to contact 
them for a while as they are only a few hundred yards from Flipside 
Brewery so was quite pleased when they called us! We donated 
some beer and placed an advertisement in the program. We went 
and sampled as many of the beers as we could on the Saturday 
afternoon of the festival, the rain unfortunately putting a bit of a 
dampener on the event. Our Olympic special beer, On Your Marks 
made its first outing and won the Beer of the Festival award - and 
we didn’t even vote for it ourselves! As a result of this and getting 
to know the wonderful folks at Carlton Town, I find that after 
decades of being a dedicated cricket fan, I am now sponsoring 
Carlton Town Football Club. If you should travel the A612 between 
Colwick and Burton Joyce in the near future you will be left in little 
doubt that there is a Flipside brewery shop on Private Road No.2!

Our Olympics special beer, On Your Marks, went down very well 
in the pubs and it could be a shame that it’s a one-off. Not quite 
as much of it made it to the pubs as we’d intended as when we 
were racking up the second batch we’d run out of empty firkins 
in the brewery so we had to put 18 gallons to bottle. So, for you 
collectors out there, we had about 150 unplanned bottles of On 
Your Marks but it’s selling fast.

October saw us in action at the 2012 Nottingham Robin Hood Beer 
& Cider Festival, and we had a good time meeting friends old and 
new, local and not so local. Exploring and tasting many of the 
beers available is always an interesting experience!   

Early in November - the 8th to 
precise - we opened our very 
own real ale and cider outlet “The 
Flipping Good Beer Shop”, which 
you can find at 11 Main Road, 
Gedling NG4 3HQ. (See advert 
page 9) We had some VIP’s to “cut 
the ribbon” for us and declare the 
shop “open”; the VIPs were in the 
form of Steve Westby (right), Chair 
of Nottingham CAMRA and Andrew 
Ludlow, Secretary and LocAle guru 
of Nottingham CAMRA.

As the Christmas season approaches, we have been busy brewing 
and bottling, in particular we have been brewing “Russian Rouble” 
which always goes down well in the dark and cold winter evenings

Well that’s our news for this edition, let’s see what the future 
holds for the next one.

News From Flipside Brewery

LocAle News
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LocAle News
A new Nottinghamshire brewery based at Moorgreen Industrial 
Park, near Eastwood is about to leap onto the scene. Paul White, 
an engineer who has worked with other local breweries, is building 
it from scratch; it has been interesting following the photos of 
progress on twitter where a lot of welding of stainless steel has 
been evident...  

Paul is manufacturing 
a 6 barrel plant and as 
we go to press he is 
currently test-brewing 
two Pale Ales using 
American style hops. 
These are “Scooby 
Brew” and “Growler” 

both at 4.2%; however he is also planning on a bitter and a stout 
(both of which are still work in progress).  Local brewers have 
given Paul good feedback on the two pale ales and by now he will 
have had some feedback from the public. 
  

White Dog Brewery beers are confirmed as going to the following 
outlets: The Spanish Bar, The Dewdrop, and The Marlpool, all 
around the Ilkeston area.  There are also has plans to bottle some 
beers for Bellinis at Ilkeston too, as well as discussions with a local 
Wetherspoon pub. We hope to bring you more news in ND114. 
For more details contact: 

Paul White
Unit 9,
Sycamore House,
Moorgreen Industrial Park,
Eastwood
NG16 3QU
07984935700
paul@thewhitedogbrewery.co.uk
www.whitedogbrewery.co.uk

LocAle Snippets
Harvey Gould previously of Murphys and prior to that Fiddler’s ales 
has joined the Dancing Duck team who have upped production 
to 40 barrels a week. 

Ay Up is now available in bottles with more of the range to follow 
next year. Their town centre pub The Exeter Arms won “Best Pub 
in Derby” in the Food and Drink awards and their other pub the 
New Zealand Arms boasts the best selection of cider in any pub 
in the city. Sales of their ducks at the Nottingham Festival raised 
£265 for cancer research.

Things are really starting to take off in the North of the County 
with the Pheasantry Brewery having opened earlier this year 
in East Markham and the new Newark Brewery scheduled to 
start production fairly soon. In addition Worksop is about to get 
a third brewery to add to the existing Grafton and Double Top 
breweries, with the imminent establishment of the Dukeries 
brewery in the town.

Two New Breweries For Mansfield and Ashfield

White Dog Brewery But it had been fairly quiet in the Mansfield and Ashfield area 
with no new breweries since Sarah started brewing her Naked 
Brewer beers at the corner Pin in Westwood in 2010. But now 
two new ventures have appeared in the space of a few months. 
Firstly the Justice Brewery in Mansfield produced its first beers 
at the end of October. The Brewer is a local Mansfield CAMRA 
member, Matt Hartshorn, and the new brewery is a 50/50 joint 
venture with Jason Booth, landlord of The Redgate on Westfield 
Lane (GBG2013, page 378) which will be the brewery tap.

 Meanwhile over in Clipstone Dave Maguire is currently constructing 
the Kings Clipstone Brewery which is a joint venture with his 
wife Daryl. The 5 barrel plant is hoped to be in production by the 
end of the year. Incidentally Kings Clipstone, where the brewery 
is located, used to be known as Old Clipstone and the name is a 
reference to the remains of King John’s Palace a once magnificent 
medieval royal palace located in the village.



47www.nottinghamcamra.org   Dec 2012 / Jan 2013

First Rays of the New Rising Sun
Throw Down Your Gun You Might Shoot Yourself 

Or Is That What You Are Tryin’ To Do

Well, you lot certainly knew the last one, I never had so 
many answers, all-correct as well and in case you were 
one of the few who didn’t know, the lyric was from ‘Jail 

Bait’ by Wishbone Ash from the album ‘Pilgrimage’.

This time it’s slightly different from my point of view, normally they 
come out of my head in response to something happening, this 
time I’ve pinched the line from the Classic Rock magazine quiz, I 
was certain I knew it but just couldn’t bring the title to mind. It 
haunted me for nearly an hour before it came to me, so if I ignored 
you near the end of October, sorry, but I was preoccupied. See if it 
haunts you like it did me.

First up the paying gigs, packing them all in before Christmas. 
Starting at the Royal Concert Hall: On Tues 4th Dec Manfreds 
(50th anniversary tour); Thurs 6th Jools Holland and his Rhythm & 
Blues Orchestra; Sun 16th Status Quo (for their annual Christmas 
outing).  

Over at Rock City: Tues 4th Dec Dammed (punk); Sun 9th Thin 
Lizzy (the ‘new’ band). 

At the Rescue Rooms: Sat 1st Dec Nine below Zero (blues rock); 
Tue 11th Epica (Dutch gothic metal); Tues 18th Katatonia (Swedish 
metal band). 

Finally at the Capital FM Arena Thurs 6th Dec Madness (Ska). 

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: 
December: 
Tues 4th Bread & Bitter 5th Birthday Party - Kelly’s Heroes; Tues 
11th The Boot Hill Toe Tappers; 
Tues 18th Jezz Hall.
January: 
Still TBC.
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 
12th Dec Ewan McLennan; 16th Jan Jez Lowe. 
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…’ 
Dec 6th: 3 acts with great sounds ‘on the verge of folk’. 
Jan 3rd: 3 acts with great sounds ‘on the verge of folk’.
www.onthevergeevents.com

Lincolnshire Poacher:
Every Wednesday: Old Nick Trading Company - starts 9:00pm.

Lion, Basford:
No information received. Please contact the pub for details.

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.
Fri 7th Dec Ceilidh with The Bang On The Wall Band and caller Laz 
Gilbert.
Note: There is a door charge of £7.50 for this event.
Sun 16th Dec 2012 Christmas Party night.
Sun 20th Jan 2013 Folk Day: - Les Barker, Hicks and Goulbourn, 
Marc Block and The Breezes, Dave Collins, Martin Tabraham and 
Lyn Cooper, Chris Orme, Fay Brotherhood, Lawrence Leith.
(See website for further details)
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.
Special: Mon 31st Dec Dr Comfort & The Lurid Revelations (Free 
Entry)
Every Wednesday: Steak & Blues Night with Dino Baptiste (excludes 
Wed 26th Dec).
Every Thursday: Irish, Country, & Folk with Martin Taylor (excludes 
Thurs 27th Dec). 
Friday Night Blues in association with The Nottingham Blues 
Society: 
December:  
7th Old Dog Duo; 14th Krissy Matthews; 21st Diamond Mac; 28th 
Mick Ridgeway & Al Sansome.
January:  
4th Ryan Thomas; 11th Cry Baby & the Hoochie Coochie Men; 18th 
TBC; 25th TBC.
Saturday gigs
December:  
1st El Gecko; 8th Last Pedestrians; 15th Terrafish; 22nd Mood 
Indigo.
For further visit their website: 
http://www.trentnavigation.com/s_whatson.asp

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).
December:  
Sun 16th 5pm: Tom Kitching & Gren Bartley (Trad & contemporary 
folk). Sun 23rd 5pm: Paul “Robbo” Robinson (Popular covers). 

Victoria Hotel, Beeston:
All music starts around 8.45pm and is free of charge.
December:  
Sun 2nd Chilli Dogs; Mon 3rd Burgundy Street; Sun 9th Kick and 
Rush; Mon 10th Matt Palmer; Sun 16th Crazy Horse; Mon 17th B.B. 
Swing; Sun 23rd Acushla. 
January:  
Sun 6th T.B.A.; Mon 7th Burgundy Street; Sun 13th Swingology; 
Mon 14th Matt Palmer; Sun 20th T.B.A.; Mon 21st B.B. Swing; Sun 
27th Daniel Johnson; Mon 28th Teddy Fullick.
Please check with the pub for full 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

Well, I might be biased, but what a 
cracking beer festival, everything 
seemed to go swimmingly, (almost 

literally if you were there on Thursday) although 
we did have the usual few, whining and moaning, 
but sadly we have to put up with that. The other 
99.9% had, I believe, from the feedback we 
have had, an excellent time.

There seems to be an awful lot to report this time, so I’ll dive 
straight in with the CAMRA discounts.

First up is the Horse and Jockey on Nottingham Road, Stapleford. 
It has been taken over by a good friend to us all, (you’ll know 
him when you get there) and the pub has undergone a complete 
refurbishment. New paintwork, a slight alteration to the layout and 
the bar has been faced up with dark wood panels. The entrance is 
up some steps from the main road (don’t worry, wheel-chair access 
is available by a side door and they have a separate disabled toilet) 
there is a single open-plan bar complete with high & low tables, 
chairs and armchairs. A further sitting room can be found up 3 
steps at the back of the pub, although this may be closed if there 
are not many in. This can be divided off for functions and meetings. 
10 handpumps are on the bar, the selection at the time of my visit 
being; Full Mash Horse & Jockey 3.8% £2.30 (this is the regular 
house beer brewed especially for the pub, by the local brewer) Blue 
Monkey Magic 4.5% £2.80; Full Mash ESP 3.8% £2.60, Magpie 
Hedgehopper 3.9% £2.65, Abbeydale Chocolate Stout 4.5% £2.75; 
Robin Hood Outlaw 4% £2.60; Nutbrook The Mild Side 3.6% £2.40 
& Abbeydale Moonshine 4.2% £2.80. 2 ciders and a perry were also 
available at the time. A CAMRA discount of 10p a pint and 5p a half 
is being offered. The pub has an open fire, for when winter really 
starts to bite. Food, at the moment, consists of various rolls and a 
selection of sizes of pork pie. Please note; the opening times are 
12 noon – 11pm Monday to Thursday, and 12 noon – 12 midnight 
Friday to Sunday. Stapleford has never been a first choice for a 
venue when looking for cask ale; this place might just make you 
change your mind. To get there, catch the Trent Barton i4 from Friar 
Lane, and the bus stop is almost outside the pub.

Staying with the out of town venues, next up is The Lord Clyde 
in Kimberley. It can be found on Main Street, right in the centre. 
The landlord tells me that he is offering 20p off a pint or 10p off 
a half pint of real ale for CAMRA members. It is a Greene King 
establishment, and the standard offerings are Greene King H & H 
bitter 3.9% £2.70; Greene King IPA Gold 4.2% £2.95 & Greene 
King Abbot 5% £3.10, in addition to these, City of Cambridge Atom 
Splitter 4.5% £2.95; Thwaites Bomber 4.4% £2.95 & Rudgate 
Jorvik 3.8% £2.95 were also available. This is a single bar pub, 
raised and standing slightly back from the road. The internal décor 
is mainly dark wood; there is ample seating with settles round 
the walls. They have an area containing 2 dartboards and a large 
outside courtyard to the back. There is an information scroll on 
the wall giving the history of Field Marshall, The Lord Clyde. Well 
worth making to trip out. The Trent Barton Rainbow 1 leaving from 
Victoria Centre will take you right past the door.

Moving south, my next port of call was the Sun Inn, Gotham, 
this is an Everards pub on The Square in the middle of the village. 
The two separate rooms are as different as chalk and cheese, the 
Lounge side is very plushly decorated with the furthest part of the 
room acting as the eating area, they serve separate lunch and 
evening menus, lunch between 12 & 2pm Wednesday to Saturday, 
evening 6-8.30pm Wednesday & Thursday and 6-9pm Friday & 
Saturday. Sunday lunch is between 12 & 5pm. The more, down 
to earth, traditional bar welcomes muddy boots, and dogs kept on 
a lead. This is also where you will find the dartboard and a small 
bookcase of reading material. There are 12 handpumps spread 
over the two bars, but generally they are not all in use at once, 
unless they are having one of their beer festivals. The regular beers 
are Everards Beacon 3.8% £2.90; Tiger 4.2% £3 & Original 5.2% 
£3.20. The CAMRA discount which is 20p a pint & 10p a half is off 
the guest ales only, these chance regularly and were Wadworth 
Bishops Tipple 5% £3.10 & Marstons Wychwood Hobgoblin 4.5% 
£3.10. The bus to get you here is the NCT Navy Line no. 1 leaving 
from Beastmarket Hill in Nottingham City Centre.

Moving back towards town, the Embankment, on the Nottingham 
side of the river, has now opened its doors as a pub, as opposed 

to a club. They will be giving a 20p a pint discount. While they 
get themselves established, there are two beers available, but 
these are ever changing, Magpie Magic Lantern 4.4%; Marstons 
Wychwood Hobgoblin 4.5% & Blue Monkey Magic 4.5% have 
appeared recently (it was around Halloween) The building started 
life as Boots Store 2 in 1907 and has a long and rich history. I know 
some of my CAMRA colleagues are looking to do an article on the 
history, with photographs, so I’m not going to steal their thunder, 
suffice to say it is an amazing building and well worth popping in for 
a look. If you are reading this around the 30th of November or 1st 
of December, they are having a beer festival at the Embankment, 
so what better time to wander down. If you can’t make that, then 
we are having our January branch meeting there. It opens at 10am 
every day except Sunday when it is only opens 12 to 4pm. Get 
any NCT or Trent Barton bus going to West Bridgford and beyond, 
getting off at the Turneys Quay stop.

Next, we move into the city centre and the Slug and Lettuce, 
this is part of the Cornerhouse complex, with the entrance being 
on Forman Street. The CAMRA discount here will be 20p off a 
pint and 10p off a half pint. The three handpumps serve ever-
changing guest beers, recent examples being Blue Monkey Magic 
4.5% £2.90; Funfair Waltzer 4.5% £2.90; Blue Monkey Wrench 
4.6% £2.90, Navigation Columbus 1492 4.4% £2.70 & Castle Rock 
Harvest Pale 3.8% £2.70. It is a modern building with lots of glass 
and chrome, the front being mainly of glass where you can sit 
and watch the world go by. The bar is on the right hand side as 
you enter, the front part being a mixture of high and low tables 
and chairs with the back part of the single room catering for those 
dining and is waitress service only. They serve a large and varied 
menu. The walls contain various images of Nottingham and quite a 
number of mirrors.

Moving out into the suburbs we arrive at the Robin Hood on 
Mansfield Road in Sherwood, operated by the Pub People 
Company on behalf of one of the major pub chains. It is a large 
open plan establishment with plenty of seating around and about, 
including a raised area at the back surrounded by a balustrade. The 
regular beers are Castle Rock Harvest Pale 3.8% £2.85 & Marstons 
Pedigree 4.5% £2.80 plus usually one guest which was St Austell 
Tribute 4.2% £2.95 when I visited. A CAMRA discount of 15p off is 
offered (note this is pints only) A large and varied menu is served 
between 12 & 3pm Monday to Saturday and between 5 & 8pm 
Friday & Saturday plus they do Sunday lunch from 12 to 4pm. 
Large screens are provided for those wishing to watch sports. Two 
quizzes are held each week, general knowledge on a Monday and 
music on a Thursday. They provide a dartboard and there is also a 
separate room with a pool table. Catch the NCT 56, 58, 87 or 89 
from Upper Parliament Street, the bus stops just across the road.

Nearing the end of the CAMRA discount section we’re off to 
Wollaton, where you will find the Hemlock Stone and Dragon 
on the roundabout at Bramcote Lane and Wollaton Vale. The name 
reflects that fact that the pub now includes a Thai restaurant. It has 
been offering 20p off a pint & 10p off a half for CAMRA members 
for a few months, but has only just come to our attention. On 
the bar was Wells & Young Courage Directors 4.8% £2.90, Greene 
King Old Speckled Hen 4.5% £3.05 and a beer called Bitter Sweet 
Symphony 3.9% which I was told was brewed by Greene King (so 
I suspect that it was probably H & H Bitter, in disguise) selling 
at £1.99. It has a single bar with distinct seating areas with lots 
of tables, chairs and settees. There is an area with a dartboard 
and bookcase to one side that is partitioned off by a large settee 
(look out for an old seat now being used as a magazine shelf). At 
the other side is a smallish room designated as a snug and past 
that are a further two rooms that house the Thai restaurant. This 
has a full and varied menu ranging from one chilli (mild) to a full 
five chillies; they also do a bar Thai menu with less choice and 
for the less adventurous they have a English menu available until 
6pm. Various deals are also available: Tuesday Thai you get a main 
course, side dish and a drink for £7.95 from 6 – 10pm; Lunch club 
a meal & a drink for £7.95, plus a Diamond club and an over 50’s 
club (you’ll need to sign up for that). Catch either the NCT 30 or 35 
from Victoria Centre (the 30 goes along Bramcote lane and the 35 
along Wollaton Vale).

OK, just a couple more before I forget again. In case anyone missed 
it in the last edition, Hartington’s of Bakewell are offering an 
on-going 10% discount on any of their artisan brewing courses to 
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Trips and Socials

Trips & Socials

Note: The evening bus trips (not survey) will be full price, but 
they will be a maximum of £10, hopefully less, it depends on the 
numbers travelling.

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

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

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

any interested CAMRA members. For more information visit www.
hartingtons.com or call: 01629 888 586.

Also, Langtrys offer CAMRA members discount on all real ciders 
& perries - 10p on a pint & 5p on a half (draught only, excludes 
bottles & not in conjunction with other offers). 

I’ll finish off with a bit of pub news. As promised in the last edition, 
I fought my way to Hucknall and the Yew Tree; this is on the 
corner of Beardall Street and Nottingham Road (if you get off 
at the Butler’s Hill tram stop it’s only a short walk); they have 
certainly had some Lincoln Green beers on, judging from the range 
of pumpclips on the bar back, although I have conspired to miss 
them, but having said that I’ve had Springhead Roaring Meg and 
most recently Dancing Duck Duck’s Courage 5% £2.60, so I can’t 
complain really. It is a single L-shaped bar with seating down the 
right hand side and to the left another long narrow-ish area housing 
two dartboards and a pool table. There is a large screen showing 
sports & general news. These places need to be supported so the 
cask ale doesn’t disappear again. 

Whilst in Hucknall, I also checked out a new bar that had just 
opened. It’s called H2O and is on High Street about 50 yards from 
the Market Place. It has been converted from a shop unit and is a 
modern place with lots of chrome and wood; seating is a mixture 
of high and low tables and chairs. On the bar at my visit was 
Marstons Wychwood Hobgoblin 4.5% £2.90 (that’s what I get for 
visiting at Halloween) but I was told they had Nottingham EPA and 
a Lincoln Green beer to come next. There is live music Saturdays 
and some Thursdays, Sunday is quiz night. The menu is varied 
with breakfasts, main meals, curries, savoury bites, burgers, jacket 
potatoes and baguettes served, and there are some special deals 
also available. It is another welcome increase in cask ale outlets 
in Hucknall, which has been somewhat of a beer desert for quite a 
time; so let’s support these ventures.

And to finish off its back into Nottingham, with another new venture 
that has opened. This is Byrons on St James’s Terrace (formerly 
the Olive Tree, and just across the road from the Roundhouse). It 
is a small single bar with an extra seating room at the front. They 
have one regular beer at the moment which is Castle Rock Harvest 
Pale 3.8% £2 (although there is the possibility this could change) 
and an occasional guest, but this will depend on how trade goes. 
The opening hours at present are 10 till late Monday to Friday, and 
12 to 4pm Saturday. They tell me they are doing a good trade in 
teas and coffee to have in or take away, along with a selection of 
cakes. A breakfast menu is served until 11.30am, which includes 
a full breakfast, various sandwiches or bagels, egg on toast, etc, 
while lunch includes sandwiches, wraps, baked potatoes or various 
light meals. The evenings see them serving a Tapas menu. So, if 
you’re in the area, pop in and see them, they need our support and 
lets see if we can get that “occasional guest” turned into another 
permanent beer - or maybe even three.

Just one footnote: The Plough at Radford has now started to do 3 
thirds for the price of a pint (£2.90) so bag yourselves some tasters 
of their excellent Nottingham brewery beers

All the best, till next time, Ray.

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.

Once again we will be going to the Whittlesea Straw Bear 
Festival on January 12th (2013) and I’ll be on the 8.32am train to 
Peterborough. It should be a good day out as usual, as a number 
of the pubs in the town have beer festivals on. 

Starting with the mini bus survey trips: For the final trip 
of the year on Monday 3rd December we’re off to Giltbrook 

and Newthorpe. Into the New Year we’ll kick off with a visit 
to Bleasby, Hoveringham & Caythorpe on Wednesday 16th 
January; and then on Tuesday 12th February we’ll look at what 
West & East Leake have to offer. All leaving Cast at 7pm and 
getting back to Nottingham by 11.30pm.

To round things off for the year on the Public Transport Crawl 
front, 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). The crawl on Monday 21st 
January will be to Stapleford catching the Trent Barton i4 and 
I’ll be starting in the Nags Head & Plough about 7:20pm and then 
moving onto the Horse & Jockey. On Monday 18th February we’ll 
get the Trent Barton Rainbow 1 to Kimberley and hope to be in 
the Nelson & Railway just after 7.30pm.

For the End of Year Trip this year, I’m going to Lincolnshire, 
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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 
Embankment, Nottingham: 20p off a pint
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)
Hartington’s of Bakewell: 10% discount on any artisan-brewing course
 Visit www.hartingtons.com or call: 01629 888 586      
Hemlock Stone, Wollaton: 20p off a pint, 10p a half
Hop Pole, Beeston: 15p a pint Sunday 12 noon –Thurs 7pm
Horn in Hand, Goldsmith Street: 25p off pints only
Horse & Jockey, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road: 10p a pint, 5p a half
Joseph Else: 20p off a pint, 20% off main meals **
Langtrys, Nottingham: 10p off a pint, 5p half on real ciders & perries
Lion, Basford: 15p pint at all times (includes Cider)
Lloyds no.1, Hockley: 20p off a pint, 20% off main meals **
Lord Clyde, Kimberley: 20p off a pint, 10p a half
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
Portland, Canning Circus: 20p off a pint, 10p half - LocAles only
Queen Adelaide, Sneinton: 20p off (excludes £2 pint)
Red Heart, Ruddington: 20p a pint, 10p a half at all times
Robin Hood, Sherwood: 15p off a pint, 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 
Slug and Lettuce: 20p a pint, 10p a half
Southbank, Trent Bridge: 20p a pint
Sun Inn at Eastwood: 15p a pint
Sun Inn, Gotham: 20p off a pint, 10p a half - guest beers only
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

** Conditions apply - Does not include Club Deals, Burger & a Pint, or 
any other discounted meals.

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

Erewash Branch Area
Barge Inn, Long Eaton:  10p off a pint, 5p a half (includes cider)
Bridge, Sandiacre: 15p off a pint
Chequers, Stanton by Dale: 50p off a pint, 25p a half
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
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
G. H. Porter, Newark: 10% off
Greek Steakhouse, Newark: 10% off
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half
Sir John Arderne, Newark: 20p off a pint

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
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 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
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!” 

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
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again.

The End.

What a ripping yarn, I’m sure you’ll agree. 
From those 232 Ciders and Perries at the 
beer festival, here are some of my top 
recommendations:

Berriew – Medium; Bridge Farm – Brown 
Snout Cider; Burrow Hill – Medium; Chant 
– Singing Cider; Chapman – Medium Cider; 
Charnwood – Disco-Cox; CJ’s – Medium; 
Farmer Fear – Thirsty Farmer Dry; Gwatkins 
– Yarlington Mill sweet Cider; Hartlands – 
Perry; Newton’s – Perry; Three Saints – 
Nice Boys Perry Medium; Troggi – Perry; 
Venton’s – Fair Maid in Devon sweet cider; 
Yarde Cider – Medium.

The East Midlands CAMRA Cider Competition 
was won by Charnwood’s “Appley ‘Ave 
Another” which also scored highly with me.

This issue’s Sheriff’s Star goes to Castle 
Rock for their October Cider Festival - 
held throughout their pubs - which was to 
support the CAMRA October Cider Month 
campaign. I hope they will make real Ciders 
and Perries a truly regular feature in their 
fine pubs.

Till next time, I wish you all a merry yuletide 
and a happy new year. 

Waes hael!

The Sheriff

The Seeker of the Pome

The medieval period is often 
associated with times of great 
adventure with tales to enthral  both 

young and old. Many legends tell of mighty 
warriors, beautiful princesses, mythical 
creatures, enchanted forests, towering 
castles, honourable deeds, mystical 
weapons, arcane talismans and vessels, 
colossal beasts, dangerous quests, sorcery, 
witchcraft and of course, heroes (e.g. moi) 
and villains like Robin Hood (pah!).

But my friends read on, and all those well-
known stories will pale into insignificance. 
It’s about time your friendly neighbourhood 
Liege was the lead character in a folklore 
classic. Well here it is! I call it… 

The astoundingly incredible fable of 
the Sheriff of Nottingham 

- and the 232 Ciders 
(Working title) 

It started raining again. Some summer this 
had been. Camilla was on an important 

errand but she did not want to arrive soaking 
wet and so sought shelter in the nearest 
pub, The Salutation Inn on Maid Marion Way. 
She sat in a quiet room with a fine LocAle to 
sip until the storm had passed. She thought 
she was all alone until she noticed a black 
cloaked figure in the shadows at a corner 
table. “Hello” she said. The stranger replied 
in a deep dejected tone “Hello.” She asked, 
“What troubles you stranger? You seem sad 
and all those black clothes make you look 
quite glum.” “Pray what is your name kindly 
woman?” He asked.  She told him her name 
and he continued. “You are most astute 
dear Camilla. If you are prepared to listen 
while this rain thrashes against the window, 
I will tell the reason for my melancholy.” 
The stranger began.

“Not that long ago in a forest not that far 
away, the Sheriff of Nottingham was riding 
his trusty steed along a well-worn track 
in Sherwood. The Sheriff, dressed in an 
exquisite long flowing red and blue cloak 
with a gold braid trim, had been to visit 
the poor inhabitants of the surrounding 
settlements to check on their requirements 
for the coming winter. The Sheriff was a 
handsome man with long dark hair, gentle 
eyes and a big friendly beard. Best of all he 
was philanthropic with a gracious heart and 
a cheerful demeanour. The citizens enjoyed 
the Sheriff coming to their hovels as rarely 
had they seen a man of such high standing 
getting his manicured hands dirty with 
village chores. He provided lavish buffets 
and feasts and copious amounts of ale for 
the needy. He chopped down trees and 

gathered wood for fires, helped to deliver 
babies and was generally a terrific chap. 
They were happy giving him what money 
they had, knowing they could trust him to 
pass it on to the King of our great land. As the 
Sheriff was travelling back to Nottingham 
Castle to carry out some more goodly 
deeds, some forest dwelling rapscallions 
suddenly ambushed him. They forced him 
to pass over the money that was gladly 
given to him by the villagers. Of course, 
the Sheriff could have easily defeated this 
ten-man strong rabble, but this would have 
taken valuable time and he had to get back 
to feed some hungry prisoners. Thinking 
quickly, he scattered a bag of coins on the 
ground. The wretches scurried around like 
rats unleashed to pick up the few pieces of 
silver. This was the distraction he needed 
and he swiftly galloped away. 

The leader of this rag-tag throng called 
himself Robin and he wore a hood to hide 
his features because he wasn’t exactly easy 
on the eye. Over the next year, while the 
Sheriff was in France tending to the wounds 
of lepers, Robin Hood told many inventive 
lies. He claimed he was of noble birth but 
chose to live in the forest and said he was 
a local lad wherever he went in the country. 
Worst of all, in an act of sheer audacity, 
he said the Sheriff was the baddie. Can 
you believe the people actually took his 
word on this? No, of course they didn’t. He 
cleverly coerced the populace into his ruse 
of woodland domination by using his bandit 
followers to endlessly repeat extravagant 
stories about how great he was. Over time, 
this propaganda in green tights had the 
citizens accepting the myths and now they 
think of Robin as a liberator, protector and 
do-gooder.”

Camilla spoke. “A woeful misunderstanding 
indeed, but why are you lamenting this 
tale?” The stranger raised his eyes and 
removed his headgear. “I am that Sheriff!” 
he said. “Now the people in this shire 
dislike me and I am hounded by booing 
everywhere I go. They prefer to uphold a 
common thief as their hero even though 
he is very smelly. This thief steals my tax 
money from the people and gives it back 
to them in food, clothes and other trinkets. 
They harbour him and keep his whereabouts 
secret, necessitating that their villages 
are plundered, pillaged and burned to the 
ground. He is so popular and legendary 
that they now want to spend millions and 
build a visitor attraction to the rogue, in and 
around my castle!” 

“Never mind,” said Camilla. “I’m glad we 
met, as I was on my way to see you. I am 
Camilla from CAMRA and we want to hold 
another beer festival at the castle. There 
are over 200 Ciders for you to try.”  With 
this news, the Sheriff was a happy Sheriff 

232 Ciders and Perries later...

Some Sheriff-ly Cider-y Judging

2012 CAMRA Pomona Award

Dr Andrew Lea, a world-recognised 
but UK-based food scientist with a 

lifetime of cider and perry knowledge, has 
been awarded the 2012 CAMRA Pomona 
Award. Andrew has travelled to the USA 
and Australia to help and support craft 
real cider makers, but his influence and 
the knowledge he has passed onto British 
cider-makers cannot be over-emphasised. 
A very worthy winner. 

Andrew is pictured centre receiving the 
award from APPLE chair Andrea Briers 
(left) and national director Paul Scrivens. 
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Post Box
that whilst it was not an all-ticket event, 
anyone intending to visit was strongly 
advised to buy a ticket. 

Sadly it seems that some people did not 
read what it said I am afraid.

We are running at absolute capacity on 
Friday and Saturday and can do nothing 
to get any more people on site, because 
of the strict conditions laid down by the 
council. There is no bigger venue in the city 
centre (out of city centre festivals don’t 
work as other festivals have learned from 
bitter experience) and we are not allowed 
to go cash only. This is because we did try 
cash-only in the first two years of holding 
the festival at the castle and the queues 
stretched down to Maid Marian Way - so 
the council and police said we could not do 
that again.

You can understand why the organisers of 
this festival get frustrated after receiving 
several similar negative comments from 
people who had not bothered to buy tickets, 
because we put in a phenomenal amount 
of work. It now takes a full year to plan this 
festival and we have already had meetings 
about next year’s 2013 event; we were all 
working 16 hour days for weeks before and 
then during the festival. And remember we 
are all volunteers. 

We are still getting praise for what we keep 
seeing described as the best beer festival 
ever, anywhere, with an attendance of 
around 25,000, but sadly all the hard work 
of the many volunteers who put many 
unpaid hours into making the festival a 
success is soured by comments such as 
these.

We are going to restructure the ticketing 
for next year and look again at how we 
word the messages (although sadly that 
will not make many people actually read 
them!), and once more we will allow 
cash admittance at off-peak times; but 
customers will again be strongly advised 
to buy a ticket for Fridays and Saturdays. 
Saturday evenings are less of a problem as 
there is a fair bit of room as many people 
leave after a packed afternoon session. 
The one thing we will never do while I am 
festival organiser/branch chairman is close 
the festival at say 4pm and throw everyone 
out into the streets to have to pay/get a 
ticket to come back in again after 5pm, 
all of our committee believe this to be an 
abhorrent practice and I personally refuse 
to attend any festival that does this.

We wish to keep the festival open to 
everyone over the age of 18 but that 
means that anyone - CAMRA member or 
not - intending to visit the Nottingham 
Robin Hood Beer & Cider Festival must be 
prepared to think ahead and plan ahead, 
particularly at busy peak times. 

Regards,

Steve Westby
Festival Coordinator. 
Chair - Nottingham CAMRA.

Tickets, tickets and more tickets...
SIR - The other week I discovered some 
unused 2011 Robin Hood Beer Festival 
tokens in a pocket of the jacket I wore for 

last year’s festival.  Of course I always start 
off with good intentions to keep all of my 
tokens in one pocket. I make a mental note 
of said pocket, and determine to maintain 
sufficient discipline to keep all tokens in 
this one location throughout the whole day. 
This is usually the small pocket in the front 
of my jeans. Using one clear location like 
this also makes it easier to monitor supply. 

At first this is a relatively straightforward 
matter, but as the day progresses I seem to 
find it increasingly difficult to successfully 
return my strip of tokens to the allocated 
pocket each time I have removed it to 
dispatch two or three to your excellent beer 
serving volunteers. To complicate matters 
I also have to allocate and remember 
another pocket for my bus ticket. This is 
normally the breast pocket of my jacket. 

Anyway maybe I mixed up the two, or just 
advertently gravitated to a third pocket. 
This I’d contend, is something all too easily 
done after a few hours at the festival, and 
particularly when you have a total of at 
least ten pockets available to you once 
initial token storage discipline has gone, 
(jeans 5, jacket 4,  shirt 1). 

So I don’t suppose there is any prospect 
of using these tokens this year? Or if not, 
may be you could at least put out some 
guidance on good practice regarding 
token storage or perhaps print this in your 
magazine to serve as a future warning to 
others.

Thanks.

Grant Everitt via email

Steve Westby, Chairman of Nottingham 
CAMRA replies: 

Sorry we can’t accept old tokens, as a lot 
get stolen after closing on the Sunday clear-
up day from rubbish bins, etc. This year’s 
tickets are a different colour, however 
I have passed your note to the editor of 
Nottingham Drinker to warn others.  

KeyKeg or KeyCask Response...
SIR - The ‘KeyKeg or KeyCask’ (ND111) was 
a wonderfully written and very informative 
article but I felt I should clarify a few 
points. The point that Gazza from Steel 
City Brewery made about using KeyKegs in 
the UK being a waste of money is so true 
and that’s where Ecofass kegs come into 
their own.

The Ecofass keg is re-useable, the bag is 
disposable and it works in a similar way 
to KeyKegs. We have been involved with 
KeyKeg sales for the past year and see it 
as being an import or export keg because 
of the cost which makes it prohibitive for 
local markets. We looked for an alternative 
for the British market and now have the 
rights to sell the innovative Ecofass keg in 
the U.K.  Please see:  
http://www.draughtbeeronline.com/_uk/
ecofass/works.html 

The advantages of using the Ecofass 
keg are: no air ingression for longer 
product life, no keg washing, plastic and 
lightweight, stackable, and the reduced 
cost for dispensing by using compressed 
air. Plus Standard S Type and A type keg 
couplers, filling upright and only disposing 

2012 Nottingham Robin Hood 
Beer & Cider Festival 

We have received a number of 
communications from folks who came 

along and visited the Nottingham Robin 
Hood Festival this year. Most have been 
very positive, full of thanks and praise for 
all the hard work and effort that goes into 
planning, and staging such an event. 

Sadly a few have been abusive, foul-
mouthed and totally derogatory, and the 
latter have universally focused on one 
single aspect of the whole festival: getting 
inside. The persons sending these negative 
communications have deemed it fit to 
damn the whole festival and the hard work 
of everyone involved.

Pleasingly, the communications from those 
who out of the 25,000+ visitors chose 
to comment, have in the great majority 
been very positive and congratulatory - 
and so totally outnumbered the negative 
comments. 

ND asked Festival Coordinator 
Steve Westby to respond: 

Nottingham castle is an 
historical monument owned 

by the city council and they are 
very strict about how many 
people are allowed on site at any 
one time; and as they operate the 
admission booths on our behalf, 
they insist on having control over 
admission numbers. The city 
council wanted us to go all ticket, 
but we compromised by selling 
most tickets in advance, while 
allowing for some customers 
to pay on the gate at quieter 
times. We were warning people 
ad nauseum via articles in the 
Nottingham Drinker, our website, 
via facebook and via twitter, that 
tickets were selling out at double 
last year’s rate - they had all 
sold out two weeks before the 
festival opened for the Friday and 
Saturday. Therefore at peak times 
visitors may not get in or at best 
have a long queue. Our web site 
clearly stated: “The Nottingham 
Robin Hood Beer Festival is not 

an all-ticket event. However advance 
tickets do guarantee admission and 
we do have to close entry for cash-
paying customers, who have no ticket, 
at peak times”. 

After all if you want to go to a near sell-
out event such as say a concert or big 
game, surely you wouldn’t turn up without 
a ticket - and then complain because you 
can’t get in? That surely is the reality of the 
situation here.

We stuck to our word and that is what 
happened. For example on the Saturday 
by 10.50am almost 400 cash payers had 
been admitted, which was all the city 
council would allow in - and some folk had 
been queuing since before 9am; remember 
our opening time for serving is 11.00am. 
The Friday and Saturday sessions are 
our busiest of the whole festival, and 
customers are turning up earlier and 
earlier. Every time we advertised the 
festival we stressed, over and over again, 
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of the bag.  

I appreciate that you represent the 
Campaign for Real Ale and thus support 
traditional cask beer but it is exciting for 
us (and the micro breweries) that this new 
innovative keg can open up new revenue 
streams with small restaurants, bistros 
and bars now being able to dispense 
draught beer even if they don’t have a 
cellar. Using the Ecofass keg with our 
portable dispensers allows easy dispensing 
at outside events, festivals, weddings, etc. 
It would also be beneficial for supplying 
beer ‘on the move’.  Of course the kegs 
may also be used in pub cellars connected 
to gas in the traditional way, bearing in 
mind the gas (or compressed air) does not 
go into the beer but into the void between 
the beer-filled bag and the keg.

We launched this product in January this 
year. We have breweries trialling the 
kegs such as Ramsgate, Iceni, Triple F, 
Brewsters, Kernel, Lovibonds, Williams 
Bros., Dark Star, Brodies, Howling Hops, 
Longman, etc. We also have Tempest, 
Redchurch, Stewarts and Naylors using 
them in production with other breweries 
about to come on stream.

Kind regards

Gerry Dack
Draught Beer Online via email

The Enterprise Hotel...
SIR - The photo of the Enterprise Hotel was 
printed in the Nottingham Evening Post 
Bygones edition one hundred and sixteen 
(116) on Saturday June 6th 2006. I hope 
this helps Derek Henshaw in his quest. I 
remember the pub well as my grandparents 
used it regularly as they lived on Dahlia 
Street not far from this public house.

Anonymous via email. 

The Editor replies:

Thank you very much for contacting us 
and sending in the photograph of the 
Enterprise Hotel taken from the article 
which we reproduce above. We hope this 
helps Derek in his search.

The Evils of Drink...
SIR - I enjoyed reading the article about 
beer and the side effects of drinking it, in 
edition ND112 Oct/Nov. I can add my own 
experience of the effects upon the human 
male that beer has, ie: beer makes me talk 
and pay attention to my wife more; so she 
can tell I’ve been to the pub after work for 
a crafty pint or two, even when I say no I 
haven’t. Also after a heavy drinking session 
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I get brewers droop (unable to have sex) 
until the following morning!

Another example is change in concentration 
levels. I remember back in the 1980s my 
friends and I used to celebrate November 
5th with bonfire and fireworks, soup, spuds, 
etc. Those of us who liked something 
stronger took bottles of Hoskin’s beers; on 
this occasion we had a firkin of Old Nigel 
(Churchill’s Pride not available) which 
started to weave his mischief at the party 
when the firework crew left the ammo box 

Post Box
lid up - allowing a stray rocket to land 
inside to create an effect like the Battle of 
the Somme! We went back to the bottle 
after that...

I like Nottingham pubs and the Nottingham 
Drinker; compared with here in Leicester, 
where we haven’t got the same wide choice 
and variety.

Cheers.

Robin Worth Leicester Branch via email
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Happy Hour
Pub Quiz. 

Answers In Issue 114 Of The Nottingham Drinker

Welcome to the Trent Navigation next to Notts County’s 
ground where they CAN organise a QUIZ UP IN A BREWERY. 

The pub is home to the Navigation Brewery, where six of their 
beers plus a guest are available on the bar together with 5 hand-
pulled ciders. 

The quiz is topical, upbeat and lively, and is held on a Sunday 
night; starting promptly at 7pm. Questions are complied by 
deputy manager Richard and quiz-master Simon. Think of a 
humorous team name based on a specified theme, there is a prize 
for the best. It is all free to enter and they start with 10 celebrity 
pictures to identify then answer questions on these. There are 5 
further rounds of varying categories including a music round. If 
you want to gain a sporting advantage, one of the answers will be 
posted on the Trent Navigation’s Facebook and Twitter pages in 
the afternoon before the quiz. 

See how you get on with these:
1. This boxer is the sixth longest reigning heavyweight champion 
in history, name any two who have reigned longer.
2. According to the Times Rich List 2012 what is Bill Gates’ 
estimated fortune in $billions?
3. Ted Hughes held which Royal Appointment from 1984 until his 
death in 1998?
4. Which number Doctor Who is Matt Smith and which former 
Emmerdale actress plays his assistant?
5. What team did footballer Alan Smith make his debut for at the 
age of 16 and name any other club he has played for.
6. In what three individual events did Carl Lewis win Olympic 
Gold?
7. A typical Indian version of Garam Massala used in a lot of South 
Asian cooking has 5 spices ground together, name any three.
8. In the 2012 Olympic medal table, what were the top 3 African 
countries?
9. Who wrote the children’s classic Treasure Island?
10. A widget in a can of beer contains pressurised what?
11. 565 North Clinton Drive, Milwaukee was the home of which 
American sit-com family?
12. Which UN recognised countries would be the first and the last 
on an alphabetical list?
13. How many official James Bond films have there been?
14. Which superhero’s alter ego has resigned from his day job 
after decades of service?
15. On which island will the 2013 Tour de France start?

Halfway through the Trent Navigation quiz there is a break where 
you can pre-order a special pot of food for a fiver (vegetarian 
Rogan josh and rice today) - enough to share between a team of 
four / five. There is also a half time teaser question, the closest to 
the correct answer wins a random prize; and you can’t get more 
random than the can of Carling and bottle of Peruvian beer that 
we won! 

After the final question quiz sheets are collected and scored by 
Simon before the evening’s winners are announced. First prize 
is vouchers for a gallon’s worth of beer. The whole event finishes 
about 9pm so you can either relax with more drinks or get home 
early and prepare for Monday morning’s work. Watch out for the 
Christmas “Elimination” quiz on 23rd December where the last 
team surviving will win a future evening’s bar bill!

Answers will be in issue 114 of the Nottingham Drinker (Feb/Mar).

Where’s Wally? 

It’s times like this when you appreciate how fortunate we 
are to be living in Nottingham. I spent half an hour scouring 

this pedestrianised town centre dominated by high street shops 
and only found two pubs; one a Wetherspoons the other Yates, 
where is this pub-forsaken place? It’s a Wednesday night and 
fairly quiet in ‘Spoons. Moving on to Yates I am one of only two 
customers in the place, so talking to the other guy in there I ask 
him if there are any other pubs in town. They all appear to be 
on the outskirts and I quickly twig that most seem to be named 

For the fourth in our Caption Competition series, let’s see 
what rib-ticklers the ND Constant Reader can come up with 

for this photo, taken during the Blackwoods festival back in the 
summer(?) of 2012. 

Branch member Yvonne (left) is gesticulating - while the chap 
on the right looks rather pensive...  So get those funny-cells 
sparking and send your possible 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. 4

Caption Competition : No.3 - ND112

Another good crop of entries 
was received here at ND HQ 

for the third 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 Glyn Moxham of  
Bottesford, Notts (via email):

Robin and Will Scarlet scoured ye Facebook for any 
news of Friar Tuck’s antics at the 1212 Nottingham 

Mead Festival.
In 2nd place from Paul Bennett of Ilkeston (via email):

“Erik - why didn’t you tell me it was fancy dress?”
In 1st place, Clive Allsop of Nottingham CAMRA gained the highest 
score with this topical quip:

Erik to Robin: “I’ve received news that George Osborne 
has planned to put beer tax up even higher, so it’s no good 
sitting there texting Marion - Get out there and rob the rich 

to help us hard pressed drinkers out!”
Well done to Clive and at one our of Branch meetings the Editor 

will wring some shekels out of his wallet and buy him a pint. 

Editor’s favourite (from Paul Bennett): Robin’s phone on speaker - 
“Your remaining credit is: 2 groats”

after moths. Heading away from the centre, the next pub I find 
hidden in the shadows of a Sainsburys has dropped part of its 
moth name so now is named after a tree. What’s more it has 
no customers except me. In the McMullen pub just around the 
corner (you’d think it was a fish by the name – but no it’s a 
moth) it’s a little more lively but then it is someone’s karaoke 
birthday party. A bit further up the road is the town’s football 
club. Last clue - this place is just outside the M25. 

Where am I? 
Where’s Wally?

The answer will be published in ND114 (Feb/Mar).
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Branch Diary
Nottingham
Trips and Socials
Dec: 
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 18:00
Jan:
Sat: 12th - Train outing: Whittlesea Straw Bear Festival. Meet   
 Nottingham Railway station at 08.15am, Dept 08.30
Wed: 16th - Survey trip: Bleasby/Hoveringham/Caythorpe. Dept  
      Cast 19:00
Mon: 21st - Public Transport Crawl: Stapleford. Trent Barton i4 bus  
     from Friar Lane 19:00
Feb:
Tue: 5th - Survey trip: West & East Leake. Dept Cast 19:00
Mon: 18th - Public Transport Crawl: Kimberley. Trent Barton   
  Rainbow 1 from Victoria bus station 19:05

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.
Jan: Thu 31st - The Embankment. Guest spkr: Richard Bower -  
     North Star Brewery
Feb: Thu 28th - AGM. Canalhouse, Canal St., Nottingham. 
Membership card required for voting. Guest spkr: John Allcroft -  
     Grafton Brewery

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Dec: Thu 13th - Peacock
Jan: Thu 10th - Castle Rock Visitors Centre, Vat & Fiddle. 
Feb: Thu 14th - Organ Grinder, Canning Circus. 

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
Dec: Sat 29th - Survey Trip: Mansfield Town Centre = NO BUS!
Dec: Fri 14th - Branch Xmas Social: Railway, Mansfield 19:00
Jan: Tue 29th - Survey Trip: Kirby-in-Ashfield, Annesley, 
Newstead, etc.
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
Dec: Tue 11th Branch Meeting: Nags Head, Pleasley
Jan: Tue 8th  Branch Meeting: Travellers Rest, Sutton-in-Ashfield

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
No dates received. 

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

Erewash Valley
Trips and Socials
Dec: Sat 8th - Trip on public transport around 
Chesterfield. Meet Derby bus station 10.30 or The 
Portland, Chesterfield at 12.00.
Meetings - Start at 20:30

Jan: Mon 7th - Branch meeting: Red Lion, Heanor, 20:30
www.erewash-camra.org

For details contact: Anyas Boa, Secretary on 0115 8499967; 
or email: anyasnstephen@googlemail.com 

Amber Valley
Branch Meetings
Jan: Thu 10th - Waggon and Horses, King Street, Alfreton. 
      20:30 start. 

Trips, Socials 
Dec: Sat 17th - Survey around the outskirts of Belper. Bus departs  
    Ripley Market Place 19:30 
Jan: Sat 19th - Walking Survey of Alfreton. Meet Waggon and   
     Horses at 13:00 
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
Dec:  6th Branch meeting - Chequers, Elston
Jan: 10th Branch Meeting - Castle and Falcon, Newark
Feb: 8th Branch Meeting - Inn on the Green, Coddington

Upcoming Social: Christmas CAMRAmble on 05/01/2013 - join  
  us on an urban ramble of the Lincoln area.
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
Dec: 5th Branch Meeting: Mallard, Worksop Railway Station. 
For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: contact@nnottscamra.co.uk

Answers to the ‘Malt Shovel, Beeston’ pub quiz in ND112: 

1. David Herbert Lawrence; 2. St Petersburg was formerly called 
Leningrad; 3. Dick Dastardly’s car is called the Mean Machine; 4. 
Steppenwolf had the hit with Born to be Wild; 5. Michael Collins 
was the third crew-member of Apollo XI; 6. Walter Matthau was 
the other half of the Odd Couple; 7. The capital of Turkey is 
Ankara; 9. Duncan was killed by Macbeth; 10. Greg Rusedski 
was born in Canada; 11. Nadia Comaneci scored the first perfect 
10 in Olympic gymnastics; 12. The Atlas Mountains are in Africa; 
13. There are 1760 yards in a mile; 14. Oliver Reed made his 
final film appearance in Gladiator; and 15. The wine Tokay 
comes from Hungary.

How did you do?
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Beer Festivals 
Jan 23-26 (Wed-Sat) National Winter Ales Festival, Sheridan 
Suite Manchester. Over 300 real ales and ciders. 
See www.nwaf.org.uk for more details.

Jan 24-27 (Thu-Sun) Beermuda Triangle, Newark’s Winter Real Ale 
Festival. Fox & Crown, 4-6 Appleton Gate NG24 1JY, Prince Rupert, 
46 Stodman Street NG24 1AW, Just Beer, 32A Castle Gate NG24 1BG 
and Castle, Castle Gate NG24 1AZ. 4 Days, 4 Pubs and 55 beers.

Feb 1-2 (Fri-Sat) Chesterfield CAMRA Beer Festival, The Winding 
Wheel. Tickets £5.50 Lunchtime and £6.50 Evening sessions. Friday 11am - 
4pm, 6:30pm - 11pm. Saturday 11am - 4pm, 6:30pm - 11pm. Entertainment 
both evenings Tickets on sale now.

Feb 7-9 (Thu-Sat) Champion Beer of Nottinghamshire, Canalhouse, 
48-52 Canal Street, Nottingham NG1 7EH. Featuring breweries from 
across Nottinghamshire competing for the title.

Feb 15-17 (Fri-Sun) Hucknall Beer Festival. John Godber Centre, 
Ogle Street, Hucknall, Nottingham NG15 7FQ. CAMRA will be helping 
out again at this festival. More details to follow. Check out their facebook 
page for updates / news. 

Feb 20-23 (Wed-Sat) Derby CAMRA Winter Beer Festival, 
Roundhouse, Pride Park, Derby DE24 8JE. 
Visit www.derbycamra.org.uk/winter-beer-festival for more details.

Feb 28 - Mar 2 (Thu-Sat) West Bridgford Hockey Club, Loughborough 
Road, West Bridgford. Further details when available

Beer & Cider Events


