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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 115) will be published 
on Thursday 28th March 2013 and will be available from the 
branch meeting at: The Rose of England, Mansfield Rd., Nottingham.            

The ND 115 copy deadline is: Mon 4th March 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 (NB: Not for subscriptions)
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
The Nottingham CAMRA web site is at: www.nottinghamcamra.org     
Webmaster - Dee Wright: deewright@nottinghamcamra.org

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

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

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

Subscription 
ND offers a mail order subscription service. If you wish to be 
included on our mailing list 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. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

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 - Chris Hill cmhill9uk@yahoo.co.uk 
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 steve.hill4@gmail.com
White Dog - Dee Wright denisewright@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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blue monkey’s 

We’re opposite 
Screwfix on 

Giltbrook 
Industrial Park, 
which is next to 

IKEA Retail Park. 

blue monkey 
brewery shop 

Function rooms available - call in for details. 
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Up Front

The duty escalator was introduced by the last 
Government in 2008, and is currently in place until 
2014/15. It means that  duty on all alcoholic drinks - beer, 

lager, cider, whatever - is automatically increased by 2% above 
inflation every single year.

As a result, the tax on beer and lager has gone up by over 40% 
since 2008. You now pay over a third of your pint in tax. Any 
more increases in duty will increase the pressure on pubs already 
struggling to survive and damage the long term ability of the beer 
and pub sector to continue contributing over £6 billion a year in 
duty and VAT, and over £21 billion to the UK’s GDP. CAMRA is 
calling for the Chancellor to abandon the unfair duty escalator in 
the next Budget

Over 4,000 members wrote to their MP asking them to support 
the campaign to scrap the duty escalator and attend the 
Parliamentary debate. The support from MPs was fantastic with 
58 MPs speaking in favour of scrapping the escalator and not 
a word spoken in support of keeping it. The debate resulted in 
a unanimous vote calling on Government to review the duty 
escalator and report back before Budget 2013.

This is a great result, but the response from Treasury Minister 
Sajid Javid was lukewarm at best; so it is vital we keep the 
pressure on to ensure the review happens and the campaign 
continues in the right direction.

The next step was a mass lobby of Parliament on Wednesday 
12th December, attended by around 1000 CAMRA members, 
brewers, publicans and beer lovers to meet with their MP to ask 
them to support the campaign and lobby Government to stick to 
their commitments. The attendees included a coach load from 
Nottingham, many of whom either managed to speak directly to 
their MP or a senior member of their staff, with several promises 
of support emerging. 

Sadly our branch chairman’s attempt to meet with his MP, Kenneth 
Clark, who is a member of the cabinet, was less successful. Mr 
Clark did not respond to any of the emails sent to him or to the 
request to meet him at Westminster on 12th December. When 
Steve actually attended Westminster on the day, the green card 
requesting to speak to his MP went ignored. Strangely enough 
Steve did see his MP two weeks later, in his local branch of 
Morrisons! 

Yet this issue is a serious one if the British pub is to survive, 
enough is enough and CAMRA is campaigning for a long term 
freeze in beer duty.

Successive above inflation increases in beer duty and the VAT 
rise to 20% has hit pub goers hard. On average, you now pay 
over £1 in beer duty and VAT for every single pint you buy in 
the pub. The UK now has the second highest duty on beer in the 
European Union. Unless we can change Government plans UK 
duty on alcoholic drinks will soon be the highest in Europe.

Increases in tax on beer and the VAT rise are fueling a shift in 
beer consumption away from pubs. Almost half of all beer is now 
sold in off licences and supermarket chains as beer drinkers seek 
to avoid tax rises. In just six years there has been a 30% collapse 
in the volume of beer sold in pubs as more than 7,000 pubs have 
closed forever.

Beer supports over 1 million jobs; generates over £21 billion in 
taxes and is vital to the survival of pubs. Despite this unfair beer 
duty hikes are forcing the beer sector to shrink.

An Up Front Special: The Duty Escalator And   The Mass Lobby Of Parliament By CAMRA Members

Nottingham CAMRA 
“Robin Hood Ale Extremists” 

Descend On London
John Dragun writes:

The date was auspicious and unique. We will not see 12-12-
12 again. The Nottingham CAMRA bus trundled down the M1 

through frost and rhyme all around in the fields; very white, very 
Christmassy. Would we get a seasonal greeting at Parliament, or a 
frosty reception? On to the Emmanuel Centre in London to gather 

and then to lobby our respective MP’s.

The Nottingham East group for Chris Leslie MP was five strong. 
John Westlake had contacted Chris Leslie and arranged a meeting; 
so Yvonne Dragun, Gary 
Holman, Steve Armstrong 
and myself John Dragun, 
were led into the lion’s den. 
At this point I secreted 
the Robin Hood versus 
David Cameron banner 
(see pictures) in my 
rucksack, but alas security 
confiscated it on the way in 
to Portcullis house.
We met with Chris Leslie 
who was sympathetic to 
our case. Being a Labour 
MP and having shadow 
treasury as his remit, he 
wanted more facts and 
figures to be able to fully 
understand and potentially 
support our cause. We duly 
promised him full chapter 
and verse from CAMRA.

Then there was a photo 
opportunity! Chris Leslie 
retrieved the banner from 
security and led us outside 
Portcullis House, where he 
was quite taken with our 
banner, showing Errol Flynn 
as Robin Hood shooting an 
arrow at David Cameron, who is clutching a pint of beer. 

Nottingham CAMRA Members John Dragun And Colin Elmhirst Report 

The long queue of lobbying CAMRA members waiting 
to enter the Houses of Parliament

The Nottingham East group: (L-R) Steve Armstrong; John 
Westlake; Yvonne Dragun; Gary Holman; with their MP Chris Leslie 

Three of the Nottingham 
Real Ale Extremists
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Up Front
An Up Front Special: The Duty Escalator And   The Mass Lobby Of Parliament By CAMRA Members

After the photos and lobbying it was back to the Emmanuel Centre 
for a complimentary beer and speeches, led by Chris Mulholland 
MP, our chief ally for scrapping the escalator and saving the 
great British pub. The turnout was excellent, with a full house of 
passionate CAMRA members. 

One slight disappointment was the dearth of brewers and publicans 
at the lobby.

I endeavoured to keep the brewers perspective in the forefront 
and was interviewed and quoted in the “Publican’s Daily Morning 
Advertiser” imploring the government to stop the escalator, save 
jobs, save pubs. To his credit, Dave Brown of the Crown Inn at 
Beeston, Final Whistle at Southwell and Chesterfield Arms in 
Chesterfield, was there giving his full support.

The now infamous banner was conceived by Yvonne and John 
Dragun, who are now, along with Nottingham branch, firmly 
labelled as CAMRA militants and even extremists. One of the two 
identical banners was in the window of our coach; it was parked 
in London and approached by the police who thought it may be 
harbouring fanatics! [But only fanatical about beer, eh? - Ed]

Overall a successful day, we even had a few drinks in the local 
London pubs to get us through a chilly day in the capital.

Colin Elmhirst Joins Fellow Local Campaigners 
Lobbying MPs Against The Duty Escalator

The day started with a dawn exit from outside the CAST 
bar next to Nottingham Playhouse at 8am, with a few more 

‘insomniacs’ joining the minibus at Midland Station, so swelling 
the ranks to 25 souls representing several East Midlands 
constituencies. 

At just after 11.30am we arrived in central London at CAMRA’s 
base for the day, the Emmanuel Centre, a short walk from the 
Houses of Parliament.   Inside the building we were greeted by 
the sight of hundreds more lobbyists from all around the country 
(some 1,200 in total to see more than 300 MPs). The room had 
been split up into regions and we headed for the East Midlands 
area where we received some campaigning literature and statistics 
about our particular constituency covering the number of CAMRA 
members, the number of pubs and the total number of jobs in the 
beer and pub industry.  For my constituency, Nottingham North, 
the figures were 314, 33, and 371 respectively.

Our region had been allocated 12.30pm to meet our MPs and 
so we were soon on our way to the Palace of Westminster and 
the tedium of queuing to pass through security. Once through, I 
along with three other constituents made our way to Westminster 
Hall where we met up with Chris, a member of Graham Allen’s 

Westminster staff. Chris led us to Portcullis House and listened 
to our points over a cup of coffee. (Some of our colleagues were 
lucky enough to be taken to the Strangers Bar by their MPs.)

We told Chris that the continuing above inflation rise in duty was 
causing the loss of pubs, often affecting the local community, 
especially in rural areas.  But even in towns and cities older 
people feel less inclined to visit a pub to see friends if they have 
a significant distance to travel. We also pointed out that many 
young people’s first experience of work is by serving behind a bar.
After our chat we returned to Westminster Hall where we did 
finally see Graham Allen as he was dashing to a meeting which 
had clashed with our visit.

It was then time to leave Westminster and visit a few pubs in the 
area starting with the very crowded St Stephen’s Tavern next to 
Portcullis House and the Cask Pub & Kitchen in Pimlico voted by 
local CAMRA members Pub of the Year in 2011.

By the time we returned to the Emmanuel Centre we had missed 
the post-lobby speeches and so it was a case of onto the coach for 
the return to Nottingham.

In the aftermath of the event we heard that Graham Allen had 
written to Treasury Minister David Gauke MP regarding our 
concerns. He had also signed the Early Day Motion 703 which 
called for a review of the economic and social impact of the beer 
duty escalator which should report back to the Treasury before 
the 2013 Budget. He had also tweeted his 800 followers about the 
CAMRA lobby. We also let him know that we had put our heads 
together and had thought of at least 14 pubs which had closed in 
his constituency in recent years, a loss of 30%.

Other local MPs seen on the day:-
Lillian Greenwood Nottingham South
Chris Leslie Nottingham East

On the BBC’s Sunday Politics East Midlands, on January 13th, 
Patrick Mercer (Newark) said that: ‘‘...the situation for pubs was 
dire’...’ and that: ‘‘...the continued use of the Beer Duty Escalator 
cannot be right’’. On the same programme Jon Ashworth (Leicester 
South) said that: ‘‘Working Men’s Clubs and Miner’s Welfare were 
also being hit’’. The presenter Marie Ashby said that many East 
Midland MPs had contributed to the recent parliamentary debate.

The CAMRA lobbyists who managed to squeeze into the Emmanuel 
Centre were addressed by CAMRA Director Christine Cryne (above) and 

Chris Mulholland MP

Photographs used with permission of Carl Brett EM RD, John Dragun 
Nottingham CAMRA, and Paul Edwards Mansfield & Ashfield CAMRA

A group of East Midlands Region CAMRA members including folks from 
Chesterfield CAMRA and Mansfield & Ashfield CAMRA meeting with their 

local MPs. Pictured centre front is East Midlands CAMRA Regional Director 
Carl Brett, with Natashca Engel MP on his right and the well-known figure 

of Dennis Skinner MP behind Carl to his left.   
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What’s the difference between a UK unit of alcohol and a French one? 
Nick Tegerdine discusses this emotive issue, and more besides.

Another French paradox

It has long been a source of wonder that since it is alleged 
that the French: “drink like fish, smoke like chimneys, eat a 
high-fat diet and have serial extra-marital affairs”; how come 

that they live longer than we do? This is known as the French 
paradox. Now we have another twist, the French unit of alcohol.

France has been successfully reducing alcohol-related harm for 
years, and recently they have addressed the wider population 
through a new public health campaign and the introduction of 
‘units of alcohol’. You now see the number of units in a bottle 
printed on the label. However, if you try and use the calculation 
that has previously been demonstrated here to work out how 
many units are in the container, you get a strange result in France. 
To refresh your memories the UK formula is: 
Container size (in mls) x Alcohol by Volume, divided by 1000
So your smart phone calculator will tell you that half a litre of 6% 
beer would be 3 units. In France it would be less than that. Why?

One UK unit is 8 grammes or 10 mls of ethyl alcohol. One of my 
arguments against the UK system is that it would be better to 
quantify the amount of alcohol in any container in grammes, and a 
key reason is that my understanding is that the industry would be 
more likely to adopt that measurement Europe wide. Well guess 
what, the French have calculated their ‘unit’ in terms of grammes 
of alcohol, and have decided that a unit is 10 grammes (remember 
that ours is 8, and that’s why the formula above doesn’t work).

The basis for the guidance given in the UK has been discussed 
here, sometimes based on evidence, and frankly sometimes not. 
The most contentious issue is ‘how much is too much’. What 
are the ‘risk levels’. The French advice, based upon a thorough 
examination of the latest available evidence, is as follows:

Women: no more than 2 French units daily (20 gms); 
 UK no more than 16/24 gms
Men:  no more than 3 French units daily (30 gms); 
 UK no more than 24/32 gms

The French guidance also adds: 4 units a day is OK, for a special 
occasion; take at least one day a week alcohol free; in high risk 
situations, driving or using machinery for example, don’t drink 
anything. The 2, 3, 4, zero guidelines have been cleverly used 
in the social marketing campaigns that are a large part of this 
initiative. For more information go to: www.2340.fr

So, whilst there is some similarity between the two systems the 
French acknowledge the fact that ‘special occasions’ do happen, 
and encompass and highlight risky situations where it is wise not 
to drink at all.  

The UK system has been due a review for ages. Whilst the evidence 
for the low risk limits (the level below which you are extremely 
unlikely to experience alcohol related health harm) is broadly 
supported by the French evidence review, the levels at which 
health harm begins to occur appear to be less so. Meanwhile, 
I shall continue to undertake valuable research into the French 
system.

Breaking the cycle

Once upon a time the fire brigade was paid every time it 
attended an incident. Now they are incentivized for fire 

prevention activities. Similarly, senior government figures have 
opined that organizations dealing with homeless people had a 
vested interest in keeping homeless people homeless (because a 
bum in a bed generates income). Thankfully, that kind of thinking 
is behind us - or is it?

Graham Allen MP tells a fine story of how, 16 years ago, ‘Tracey’ 
came to see him with her baby, Stacey. Tracey needed help with 
housing and benefits. After 16 years, Stacey came in with her 
baby Zoe, seeking help with the same issues. So, in 16 years, 
what had been achieved and what had changed? With alcohol 
misuse there are many similar stories.

To break the cycle of addiction the idea of dealing with just 
the individual who is drinking excessively or inappropriately is 
inadequate. The simple fact is that the hundreds of people apas 

sees in prisons every year tell us that they started drinking at 
age 13 or younger, and that one or both of their parents were 
heavy drinkers as well. To respond in a way that really ‘makes 
a difference’ does require an attitude change. Dealing with the 
drinker alone is not enough. In the present economic climate 
where services across the land are being forced to close, how can 
such a change occur? Doing more of the same is of little value, but 
doing something different requires resources.

The Nottingham Brewery have supported apas with charity 
brews. This led to apas developing a crèche facility so that people 
can attend with their children looked after professionally. More 
recently they have donated funds from the sales of the XXS beer 
to assist in the development of family services.  More of the 
same is needed. Unless the cycle is broken, the mandarins locally 
and nationally will be more likely to target everyone who drinks 
with punitive measures. This won’t help, but it will take years to 
demonstrate that. 

We are approaching a “Your country needs you” moment. Please 
don’t do the worst thing that you can do, which is nothing. We 
need to shift opinion away from “all drink and pubs are bad”; to 
“let’s address the problem retailers, the problem producers, and 
the problem of the cycle of addiction”. We need to get on our bikes 
and do this now.

Changes at apas

In response to the need to ‘get on our bikes’, apas has been 
through changes itself. It is now the Addiction Problem Advisory 

Service, reflecting the fact that alcohol, drugs, gambling, sex and 
rock and roll are intertwined. Expert and independent advice 
and guidance is available as it was before, it is simply that the 
organization is now owning and reflecting the fact that it deals 
with far more than alcohol issues. No doubt that change will upset 
some people, but the mission is to reduce harm so that’s why the 
change has taken place.
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Amber Valley News
Independence Day for Amber Valley CAMRA

After being a sub-Branch of Derby since its inception in 
2008, members of Amber Valley CAMRA voted unanimously 
to become a full Branch at their recent AGM at the end of 

November. This was ratified by East Midlands Director Carl Brett 
a few days later, and Amber Valley has been officially recognised 
as a full Branch since December 9th 2012. Several new Committee 
members were elected at the AGM, with Chris Rogers taking over 
as Chairman, Paul Falconer becoming Treasurer, Nigel Heathcote 
taking on the role of Pubs Officer and Andy Horsfall becoming a 
Committee member. Of the previous Committee, Trevor Spencer 
stayed on as Secretary, Jane Wallis is still Social Secretary and 
Phil Marshall remains as Membership Secretary. Nathan Dilley, 
who stepped down as Branch Chairman having previously been 
the Branch’s first-ever Social Secretary along with other roles he 
has undertaken, was presented with a tankard at the AGM, as was 
Alison Cox, who has also filled numerous roles, including Social 
Secretary and Beer Festival Staffing Officer in the Branch over the 
4 years of its existence.

Festival On The Move

After 3 years of being known as the Ripley Rail Ale Festival, 
Amber Valley Beer Festival will be moving to a new venue 

in 2013, having been pretty much forced to move from the Midland 
Railway Centre at Butterley due to the rising cost of hiring the site 
and other amenities. The new venue will be the Bowls Hall at 
Alfreton Leisure Centre, Church Street, Alfreton, and the dates 
for the Festival have also changed from the end of September to 
September 12th – 15th. 

Alfreton Leisure Centre, although lacking the rustic charm of the 
Butterley site, is easily accessible via public transport, both rail 
and bus. The hall itself has a capacity of 1500, and even with the 
stlilages etc should be able to accommodate around 800 – 1000, 
making it a bit larger than Butterley, and of course, we won’t need 
to hire a marquee next time. Planning is already under way for 
what we hope will be another highly-successful Amber Valley Beer 
Festival, albeit in a different location.

Quality Off The Beaten Track

About two miles from the centre of Ripley is the small village 
of Waingroves, which is accessible via public transport during 

the day from Monday to Saturday as the 1A service passes through 
there, and it’s probably a twenty-minute walk from Ripley should 
no transport be available. Up to fairly recent times there were two 
pubs in Waingroves – the Thorn tree and the Jolly Colliers, but 
nowadays only the Thorn Tree survives. 

Rescued from 
Punch Taverns 
in 2010, the 
Thorn Tree is 
a multiroomed 
Freehouse with an 
upstairs function 
room and, more 
importantly, a 
range of 6 beers 
c o m p l e m e n t e d 
by a couple of 
ciders. The beers 
are sourced from 
near and far, with 
ales from the local 
Leadmill and Bottle 
Brook Breweries 
featuring alongside 
Coastal, 4T’s and 
Downton to name 
but a few. There 
are occasional 
Beer Festivals and 
en t e r t a i nmen t , 
and the pub serves 
traditional pub 
food until 10pm 
every night apart 

from Sunday (6pm) and Monday (no food available). Through the 
efforts of Chris Buxton and his team, the Thorn is steadily building 
reputation for excellence, reflected by its inclusion in the 2013 Good 
Beer Guide. The opening hours vary, with Monday –Thursday being 
5pm – 11pm, Friday 3-11:30, Saturday 12-11:30 and Sunday 12-
10:30, plenty of opportunity then to make a worthwhile visit to this 
fine pub.

Events

The February meetings will be as follows: Monday 11th, GBG 
selection meeting, the Grapes, High Street, Belper, 8pm start. 

Tuesday 19th, Beer Festival Meeting, Moulders Arms, Church Street, 
Riddings, 8pm start.
Thursday 28th, Branch Meeting, Black Bulls Head, Openwoodgate, 
8:30pm start.

The February survey trip will be on the 16th, and will visit pubs in 
the Holbrook and Heage areas. The bus will depart from Ripley 
Market Place at 7:30pm and will pick up at various other places by 
prior arrangement. To book contact Jane Wallis on 01773 745966.
As for March, no meeting venues have been decided yet, contact 
Trevor Spencer on: dedpoet702@yahoo.co.uk or 07758265915 for 
details.

Beer Festivals: Greyhound, Belper 24th-27th January; Spanker Inn, 
Nether Heage  21st-24th February.

Trevor Spencer
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Staunton Arms Is Vale Of Belvoir 
Pub Of The Year 2013

Hi everyone, Happy New Year to you all. Well, let’s catch 
up on what has been happening since way back in October. 
November 2nd saw us at the Cranmer Arms, Aslockton for 

our branch meeting. We were well looked after at the pub, and 
judging by the beer on the night and all the reports we have had 
from local drinkers, the pub has improved dramatically  since the 
new landlord took over, particularly, and most importantly, in the 
quality of the cask ale. So if you are out and about in the area it is 
well worth dropping in for a taste.

Main business of the night was our Pub of the Year vote. Outright 
winner was the Staunton Arms, Staunton - just pipped at the 
post in last years vote. The award is recognition of the consistently 
high standard of beer served at the Staunton Arms. From a pub that 
is well off the beaten track for most people the quality of the beer is 
always superb, so much so that neighbouring branch Newark seem 
quite determined to sneak the pub into their area! Sorry guys, it’s 
Staunton in the Vale and we intend to keep it that way...

Since Julian, Nick, Dawn and David have taken over the pub they 
have supported every CAMRA campaign and promotion that has 
been put their way, and held several seasonal and commemorative 
mini beer festivals at the pub. They have become pretty famous 
for their pies and have well promoted pie and pint deals mid week 
– details of which can be found on one of the most user friendly 
websites that you could wish for – small detail, but it makes life 
so much easier. On that note, check out their website for the pubs 
‘50P Off Cask Ale Vouchers’ and all the other offers and info. Cask 
ale is heavily featured in all of the pub promotions, but the quality 
is never compromised. Half price cask ale on a Sunday evening is 
a fantastic deal for a rural pub, particularly after one of the best 
Sunday lunches around. A special mention has to go to Andy, 
of course, who seems to make it his life mission to research all 
possible beers and get those on the bar that the customer will like. 
The pub is also dedicated to LocAle and you will always find at least 
one beer, if not two, on the bar from nearby breweries and they 
have featured heavily in the mini festivals held.

Our presentation of the award was on Jan 8th, which was after copy 
date for this issue of the Drinker, but we managed be able to sneak 
it in (see right). A big, well deserved congratulations to the guys at 
the Staunton Arms; the full report is on our website: 
www.valeofbelvoircamra.com

December was our Christmas Social at The Anchor, Plungar. We had 
a lovely meal and the beer was excellent. A big thanks to Marco and 
the team for a fantastic evening at the Anchor, another Vale pub 
sniffing at the doors of the GBG. It is so frustrating that we have 
these great pubs in the Vale which in any other area would be a 
shoo-in, but allocation allowances means that we just can’t get them 
in. Our GBG allocations aren’t actually that bad for the most part – 
we just have too many good pubs! Get yourselves to our February 
meeting at the Horse Chestnut, Radcliffe if 
you want to find out just how difficult the task 
is – that’s when final decisions are underway.

Anyway, back to the Anchor, Plungar – this is 
another little gem of a pub tucked away in the 
Vale that you must get out to visit. Like most 
rural pubs now, dining is an integral part of 
the pub, and the Anchor has a fine reputation 
for good food, but it is still a drinkers pub, with 
a good sized bar area and separate pool room.
As mentioned above, February 5th  sees us 
at the Horse Chestnut, while March 5th is our 
AGM at the Rose and Crown, Hose; which, by 
the way was the close runner-up in our overall 
Pub of The Year, and is our Vale of Belvoir 
Leicestershire Pub of the Year 2013. How good 
are the pubs in this area when the Rose and 
Crown is a runner up? Seriously, get out here 
NOW!

For all the latest pub and brewery info please 
check out the website – any and all reports 
are always welcome so that we can keep 
everyone as up to date as possible on what is 
happening in the beer and pub world of the 

Vale of Belvoir News
Vale of Belvoir.

Vale of Belvoir 2013 POTY Presentation, 
Staunton Arms, Staunton

There was a good turnout at the Staunton Arms for the 
presentation of the Vale of Belvoir 2013 Pub of The Year 

award. It was well deserved recognition of the work that Julian 
Benton, David Hood, Nick Verinder and Padovano have done with 
this outstanding pub since they took ownership about 2.5 years 
ago.

Beers available were two from Navigation – Traditional and Stout, 
plus Castle Rock Harvest Pale and Draught Bass, all in the usual 
excellent form. Laneham-based brewery Springhead, whose beers 
often feature at the bar, provided a selection of bottled beers for 
the raffle and a wonderful spread was also laid on for us – not 
surprising considering the reputation the Staunton Arms has for its 
good food. All this going on while the pub was busy in the restaurant 
with diners and residents. It is good to see a rural pub pretty full 
mid-week in January and goes to show what a draw a welcoming, 
well run country pub is. A big thanks goes out to the team at the 
Staunton Arms for a great evening and congratulations on this so 
well deserved award.

That’s all for now, see you soon. Ta Ta. Bridget Edwards    

Left: VoB Chairman Martin 
presents the 2013 POTY 

Certificate to Julian Benton
Right: Andy Rogers, 

Staunton 
Arms 

Assistant 
Manager, 
beer guru 

and fearsome 
quizmaster

New Beer & Cider Festival : 
The Galleries of Justice Museum

There are plans for a unique city-centre beer and cider festival 
to be held over the early May Bank Holiday weekend, one 

with a unique legal theme and all proceeds going to charity. 

To be held at the Nottingham Galleries of Justice Museum, the 
festival will run from the evening of Friday 3rd May through to 
Monday 6th May 2013. Actual times have yet to be finalised and 
support is being given by members of Nottingham CAMRA. Look 
out for more information in ND115 April/May. 

Venue: Galleries of Justice Museum, High Pavement, The Lace 
Market, Nottingham NG1 1HN
Website: www.galleriesofjustice.org.uk/
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Last Orders provides a range of treatment 
options for people who have an alcohol 
problem in Nottingham. 
For more information or an appointment 
please call this number: 0115 9709590

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

www.castlerockbrewery.co.uk
For more info see our website, Facebook, Twitter & in-house posters

The Champion
Beer of

Nottinghamshire

Presenting with the support of

competition and festival

at theCanalhouse, Nottingham
Thursday 7th - Saturday 9th February 2013

FEATURING THE VERY BEST OF
THE COUNTY’S CASK BEERS
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Erewash Valley News

Erewash Valley CAMRA have not had the best of starts to the 
New Year with two pubs pulling out of the CAMRA discount 

scheme. The first is The General Havelock in Ilkeston and the other  
The Chequers in Stanton by Dale.

On a brighter note, although The Queens Head, Marlpool has 
recently been sold, the branch has been advised that the new 
owners, the Pub People Company, are still willing to offer a discount 
and by the time this article goes out, it should be back up and 
running.

More pubs are coming on board LocAle, but someone is needed to 
liaise with the Ilkeston pubs. So if you know anyone who frequently 
drinks in Ilkeston and has some spare time, please let us know.

The Erewash Valley branch AGM will take place on 6th March in The 
Spanish Bar, South Street, Ilkeston. This starts at 8.00pm and all 
are welcome, although if you want to vote, you’ll need to bring your 
CAMRA card. All positions are up for grabs, although the current 
chairman and secretary have indicated that they will not be re-
standing.

As to socials, we are running a trip to Lincoln Green Brewery in 
Hucknall on Saturday, 2nd March. Anyone interested should meet 
at Nottingham Midland railway station entrance at 12.45pm, or 
meet us at the brewery at 1.10pm. The brewery is situated on 
Wigwam Lane, Hucknall and is close to both bus, tram and train 
stops. 

For further details of meetings and trips, see: 
www.erewash-camra.org or follow us on Twitter @ecamra or on 
Facebook.

If anyone has any pub news they would like including in this 
Erewash Valley column, please e-mail details to: 
lomas.john@gmail.com or call 07825 324565

Left: Some of the 26 Erewash Valley members in The Real Ale 
Corner on their Christmas Crawl along the Brampton mile and 
finishing off in Chesterfield. Organised by Carole & Michael Golds.
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In The Third Of Our Irregular Series Celebrating The Links Between Real Ale    And Steam Travel, John Westlake Heads South To Explore The Watercress Line

Steamy Affairs

There seems to be a natural romance between the age of 
steam and handcrafted, British beers and nowhere, perhaps, 
is this happy love affair better illustrated than by the Mid Hants 

Railway, otherwise better known as the Watercress Line.  Their 
Real Ale Train Saturday evening specials, affectionately dubbed the 
RAT, have proved so popular they are usually booked up several 
months ahead, but in truth, something like half their daily services 
incorporate a real ale car offering up to six very reasonably priced 

beers from local micros, 
all carefully racked up 
on a special stillage 
facilitating dispense direct 
from the cask.  The line, 
which this year celebrates 
its 35th anniversary, now 
goes the full 10 miles 
from Alresford to Alton, 
where there is a direct 
connection with mainline 
South West Trains, but 
when it was first rescued 
from extinction in 1977, 

the tracks only ran roughly half way from Alresford to Ropley.  Many 
years of dedicated hard work by volunteers eventually saw the link 
between the two market towns finally restored in 1985.

Alton was once a major ale brewing town in its own right with 
famous names such as Bass and Courage having a presence, whilst 
the long since vanished Crowley Brewery even had its own private 
rail link.  Needless to say, times have changed and today Molson 
Coors are the only big players, with the excellent Triple fff Brewery 
based at Four Marks just a few miles down the line, not only flying 
the flag for craft brewing but also the owners of our first port of 
call, the green-painted and 
Good Beer Guide (GBG) 
listed Railway Arms 
(right), complete with 
its own dinky steam loco 
protruding from above the 
door and looking straight 
down the station approach.   
Step inside to discover lots 
of polished pine panelling, 
high back settles, a games 
room to the rear and a 
railway themed, raised terrace beyond for smokers.  As for the 
beer, a fine bank of handpumps offers a choice of four Triple fff 
beers, including their award winning Alton’s Pride, plus a guest ale, 
which on this occasion was the gloriously fruity Dark Star Hophead.

Continue towards the centre of town and turn left on the corner 
of High Street, where the 
cream and maroon painted 
Crown Hotel is worth a 
quick visit if you have the 
time.  Follow the road round 
past the parish church into 
Church Street to find the 
Eight Bells (GBG) (left)
dating from 1640, its pale 
cream exterior concealing 
a single room traditionally 
decked out with dark 
beams and copper-topped 

tables.  Behind the pub is a lovely, secluded beer-garden, which 
incorporates a nicely restored and listed smoking shelter complete 
with its own 17th century 
well, whilst refreshments 
on offer include Sharp’s 
Doom Bar, beers from 
both the local Ballards and 
Bowman breweries along 
with two guest ales.

Return to the High Street 
and continue downhill 
to arrive at the flower 
bedecked frontage of the 

White Horse (above), although if you are not in a hurry, you may 
care to pop in the Baker’s Arms on the way, its diminutive, green 
and primrose exterior giving little clue to its actual size, albeit a bit 
short on windows.  This is not the case at the White Horse, where 
the light and airy, open plan interior, adorned with some nice old 
prints of the town, accommodates diners to the left and drinkers 
to the right, who might want to avail themselves of the squishy 
leather sofas scattered about.  Pool and darts players are also 
catered for, whilst those in search of a pint have a choice between 
Ringwood Best and Courage Bitter, plus a guest beer if you’re lucky!

A little further on, High Street becomes Butts Road where the 
George (GBG) (left) 
stands on the left in all its 
slightly faded, black and 
cream glory.  Refurbished 
in a more contemporary 
but somewhat Spartan 
style in 2008, the bare-
boarded interior offers 
some unusual touches such 
as three wooden birdhouses 
and a large clock from 
Kensington Station, along 

with an eclectic array of furniture.  The beers comprise Sharp’s 
Doom Bar and St Austell Tribute together with a couple of guests, 
which can be enjoyed in the neat, grassy beer-garden when the 
weather permits.

Retracing our steps to the High Street, turn left to discover the 
attractively laid out Market Place, where all three pubs are worthy 
of investigation if you can fit them in.  On the left as you enter 
is the Wheatsheaf, with tables arranged under the trees outside 
its well-proportioned, Georgian frontage.  However, the not very 
sensitively modernised and somewhat worn interior is altogether 
another matter and certainly not helped by an abundance of flat 
screen TVs.  Meanwhile in the adjacent Market, bare board floors, 
rustic brickwork, white décor and eclectic lighting ranging from 
chandeliers to modern spots impart a pleasant, almost continental, 
bistro feel, helped along by some arty works about the walls.

Finally in Alton is the 
King’s Head (right) just 
across the way on Market 
Street, a splendid example 
of the sort of appealingly 
basic, two-roomed town 
centre boozer it is all too 
hard to find nowadays.  
The furnishings are sparse 
but the local banter is 
compensation enough 
and there is a small beer-
garden of sorts to the rear, while handpumps on the bar dispense 
Courage Bitter alongside two guests, one of which today is a fine 
drop of Irving Frigate, brewed not so far away in Portsmouth.

The first stop down the line 
is Medstead combined with 
the aforementioned Four 
Marks, where the Windmill 
Inn (left) a substantial 
redbrick roadhouse, stands 
beside the A31 just a five 
minute stroll south of the 
station.  A spacious, open 
plan lounge complete with 
mock beams wraps itself 
around a central serving 

area and extends into a conservatory at one end, while the real 
ales to be found here are Timothy Taylor’s Landlord, Fuller’s London 
Pride together with HSB, a strong bitter once brewed by Gales in 
Horndean but nowadays also part of the Fuller’s portfolio and, 
hopefully, a guest ale.

Back on the train and time, perhaps, for a swift half before Ropely, 
a beautifully tended station and not far from the Anchor, a rather 
forlorn looking establishment on the far side of the same A31, 
its exterior cream and black paintwork carried through with a 
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Steamy Affairs
vengeance to the sparingly 
furnished, single room 
within.  A small stage in 
one corner indicates the 
possibility of occasional 
live music events but at 
the time of this visit, it is 
merely playing host to 
a zimmer frame!  Well 
kept beers from Triple fff 
and Stonehenge Brewery 
feature regularly and you 
may be fortunate enough 
to find an additional guest 
on tap.

Between here and the 
terminus at New Alfresford 
is the village of Bishop’s 
Sutton and the GBG listed 
Ship Inn (left), the only 
problem being there is no 
station.  However, if the 
weather is fine it is barely 
a 20 minute walk from the 
end of the line back towards 
Alton along the B3047, 
in order to enjoy a jar or 
two of Palmer’s Copper 

Ale or any of the regularly changing guest ales, usually from local 
micros.  This is a welcoming, family run, proper free house and 
restaurant with an impressive collection of tankards, horse brasses 
and suitably nautical prints adorning the comfortable, split-level 
interior.

Leaving the station car 
park, the Swan (right) is 
only two or three minutes 
away on the corner of West 
Street, a small hotel built 
in the Georgian style that 
typifies New Alresford.  
Once the most important 
coaching inn in town and 
a venue for the local hunt 
breakfasts and extravagant 
evening balls in its Assembly 
Room, the Swan has adapted to meet the needs of today’s traveller 
with a small but charming, silver-service dining room at the front, 
a cosy, oak panelled lounge bar to one side of a capacious, almost 
refectory-like eating area and well-appointed bedrooms above, 
not to mention a five hundred years old undercroft now used for 
functions.  Cask beers are usually Courage Bitter and Sharp’s Doom 
Bar, sometimes supplemented by a single guest.

Directly across the street 
is the Bell (left) dating 
from 1767 and apparently 
once called the Market 
Inn, its attractive, green 
painted frontage festooned 
with flower baskets and 
potted firs.  Comfortable 
casual seating, scrubbed-
top tables and an array of 
antlers, prints and wreaths 
of hops and barley all help 
to create a sense of friendly 

relaxation, helped along by beers from the likes of Otter, Andwell 
and Hambledon Bitter and Pure Gold from the local Itchen Valley 
Brewery literally just down the road.  There is also a cobbled and 
wonderfully discrete, outside drinking area surrounded by so much 
greenery it almost feels like a secret garden.

Wander down Pound Hill to reach the Running Horse, another 
erstwhile coaching inn dating back to the 16th century, and don’t 
be put off by the Greene King signage – the house beer may be 
Tolly English Ale from GK in Bury St Edmunds but the three other 
handpumps normally support local brewers such as Itchen Valley 

and Flowerpots.  You can also play bar billiards here, something of 
a rarity these days, the dining room menu features Hampshire fare 
wherever possible, including locally shot pigeons and rabbits, whilst 
a neat little flagstoned patio to the rear holds out the prospect of an 
al fresco, summertime pint.

Return uphill past the Bell 
as far as Broad Street on 
the left, where the tidy, 
low-slung, timbered façade 
of the Horse & Groom 
(right) will be facing you, 
complete with bay windows 
and a splendid, curving, 
wrought iron nameplate.  
Faux ‘olde worlde’ décor in 
the front room gives way to 
a cavernous space behind 
used for darts and discos 
as well as ear-numbing karaoke.  And if you have ever fancied 
playing pool outdoors under canvas, this is the place for you!  The 
Horse & Groom has only recently become part of the Fuller’s estate, 
with three of their cask ales available, although it has to be said 
that the London Pride was not in the best of condition.  Hopefully 
this situation will improve as mine hosts become more familiar with 
keeping these beers.

Perhaps saving the best for 
last, carry on down Broad 
Street to where it narrows, 
bending to the right and 
forming what is called the 
Soke.  Here, right by the 
roadside stands the Globe 
(left), its low, pantiled 
frontage hiding a warren 
of interlinked drinking and 
dining spaces, although the 
emphasis is firmly on the 
latter, with flagstone floors, 

scrubbed-top tables and a charming little snug to the rear complete 
with a genuine Welsh dresser.  Best of all, however, is to be found 
outside, where a delightful beer-garden slopes down to the edge of 
Old Alresford Pond, more accurately a small, reed-bed studded lake 
almost forming a mini nature reserve, with a myriad of waterfowl 
and where otters can sometimes be spotted.  If the weather allows, 
it’s a lovely spot to unwind over a meal or just with a pint of Sharp’s 
Doom Bar, Otter Bitter (very appropriate), or one of the two guest 
beers, which are usually sourced locally.  And if you have kids in 
tow, it’s a great place for them to do as the trains do and let off 
some steam.

The Anchor
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Evenin’ All
City Centre Inspector Leona Scurr Reports

I recently met with Police 
and Crime Commissioner 

Paddy Tipping and showed 
him the work we were doing 
in partnership with the local 
authority and licensees in the 
city centre. He was particularly 
impressed by the Scannet 
ID scanner being used at the 
Walkabout Bar in Friar Lane. 

This nifty machine has a simple 
but very effective use: to scan 
the identification, such as 
driver’s licences and passports, 
of all customers on entry. It 
enables staff to refuse entry to 
those banned by Pub Watch, 
anyone under bail conditions or 
who is subject to an Anti-Social 
Behaviour Order, and check for 
fake IDs, which is particularly 
useful when foreign passports 
are presented, to avoid under-

age drinking. 

It is also an effective deterrent against bad behaviour. 

When an ID is scanned the person’s details are then held. With this 
in mind, people are far less likely to create a problem, knowing 
that in the event of a crime police can secure this list. The scanners 
are proven to have a positive impact following their use by seven 
premises in Newquay last year. There were 400 underage revellers 
and 250 banned people turned away from establishments in the 
coastal town. There were also 358 expired or fake ids seized. As a 
ripple effect the local force also saw a reduction in crime.

In one case, the eldest of two sisters used her driving licence to 
enter a night club. Her younger sister, further down the queue, 
tried to use her sister’s passport to get inside. The scanner picked 
up a “Double ID” and both were asked to leave. Police were called 
and the passport seized and returned to the UK Passport Office. 

Even the best door staff 
would struggle to memorise 
the names and faces of all 
those who try to enter their 
club. The machine spotted the 
scam.

With such excellent results 
generated from just seven 
premises in a small town, 
you can imagine the massive 
impact these machines would 
have in a city centre like 
Nottingham. I would encourage other licence holders to purchase 
a machine of this kind in a bid to keep trouble out of our city and 
keep Nottingham city a safe and enjoyable place to visit for a 
night out. 

Orbituary

It is with sadness that we report the death of Gillian 
Stephanie Caunt, better known as Gill.

Gill, with husband Phil, were active 
members of Nottingham CAMRA and 
regularly worked at the Victoria Leisure 
Centre beer festivals. Over the years 
Phil and Gill became well known in the 
City pubs and the Trent Navigation has 
a large photograph depicting them 
on one of their many pub crawls. Gill 
had trained as an opera singer in 
London and first met Phil in the Vale 
in Daybrook - perhaps a sign that they 
would go on and spend many happy 
years visiting local pubs and CAMRA 
festivals. 

Gill passed away on 1st December 
aged 73. Nottingham CAMRA members send their condolences to 
Phil and her friends who will no doubt raise their glasses to mark 
the passing of one of Nottingham's more colourful characters.
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Pub News
Nottingham Pubs Group

Over the past few years we have become increasingly concerned 
at the continuing loss of so many of our pubs and felt it was 

time more should be done about it. So we have initiated the setting 
up of the Nottingham Pubs Group.

This will be based on the excellent work 
being done by the Bristol Pubs Group, 
which promotes the use of community 
pubs, campaigns against both the closure 
of pubs that are or could be viable and 
against unsympathetic alterations of 
pubs. In their first 18 months the Bristol 
group has been very successful in saving 
a number of pubs, insisting on the 
restoration of a pub’s historic interior 
following partial destruction, successfully 
opposing a change of use, influencing a 
large pub company to drop a restrictive 
covenant on the sale of one of their pubs 
and challenging the use of restrictive 
covenants elsewhere. They have also been 
making significant representation of pub 
interests on many planning applications in 
their area, as well as with local Councils, 
Lobbying MPs regarding related issues and raising the issue of the 
plight of pubs in the media including newspapers, radio and TV.

It is intended that the Nottingham Pubs Group should not be CAMRA 
led, although Nottingham CAMRA intend to take a very active part 

in it. However it is proposed that the group should be independent 
of CAMRA and will contain both representatives from like-minded 
groups, and also from individuals who have a passion to see 

something done about the destruction and 
loss of our city’s pubs.

We are now looking for individuals and 
groups that want to get involved in this 
new venture. If you are interested in this 
project and would like to know more please 
email secretary@nottinghamcamra.org so 
that we can send you some background 
information. There is to be an open meeting 
on Thursday 7th March in the upstairs 
room at the Cross Keys on Fletcher Gate, 
where we will update attendees on the 
progress so far and discuss future actions. 
If you have an interest in this important 
area just turn up at this meeting and listen 
to what we are doing, there would be no 
commitment to participate unless you so 
wish. 

You can read more about the Bristol Pubs 
Group at: 

www.camrabristol.org.uk/pubsgroup/ 

We will report on developments in the next edition of the Nottingham 
Drinker and in our monthly email newsletter to branch members.

April is Community Pubs Month.
What is your pub doing? Do let us know. 

Contact ND HQ or anyone at Nottingham CAMRA to pass on what 
plans you have for your community and your pub.

Community Pubs Month

18pubs close every week – a massive 5,800 pubs have 
been lost since 2008, so it is more important than ever 

to support the pubs at the heart of our communities. After a 
massively successful launch in 2012, CAMRA's Community Pubs 
Month will again be organised for the whole of the month of April 
2013. Throughout the month CAMRA branches will be working with 
pubs in their regions to hold events that showcase the important 
part pubs play in villages, towns and cities around the UK.

Please let us know what your community pub has planned and we 
will publicise it for you in print and on-line. 

Posters, beer mats and other promotional material will be available 
for volunteers and licensees to order FREE from: 

www.communitypubsmonth.org.uk

Monday 1st April is ‘National Pubs Day’

The National Planning Policy Framework – not words likely 
to get anyone’s pulse racing are they?  Yet this new document 

is a powerful weapon in the battle to protect our beleaguered pubs.

Over recent years, we’ve lost huge numbers of pubs through 
conversion to housing and other uses needing planning permission.  
When Councils consider planning applications, they must take into 
account not only their detailed local policies but also the broader 
national policies.  Until March 2012, those national policies occupied 
a legion of documents totalling over 1000 pages.  Some policies 
were vaguely helpful to pubs, albeit mainly rural ones.

The new Framework sweeps away this complex set of rules, 
replacing them with just 52 pages of policy guidance.  Thanks to 
intensive lobbying by CAMRA, this new guidance includes national 
policies which are potentially very helpful to community facilities 
like pubs.  Most importantly, Councils are told to “guard against the 
unnecessary loss of valued facilities and services” which specifically 
includes community pubs.  What’s also crucial is that these rules 
apply to all pubs, urban and rural.

Councils must have in place, by March 2013, local planning policies 
consistent with the Framework; in the meantime, Framework 
policies should generally be applied. 

So what does all this mean if your local is threatened by an 
unwanted planning application?  You should object to the Council, 
of course, but when doing so, make sure to refer to the relevant 

policies in the Framework.  If you can show that loss of the pub 
would reduce the local community’s ability to meet its day-to-day 
needs, then the Council should refuse the application.  CAMRA has 
produced an advice note on the best wording to use and this can be 
found, along with much other information on planning issues, at: 
www.camra.org.uk/nppf 
Or if you would like any of these documents posted to you then 
please phone CAMRA’s Campaigns Officer Claire Cain on:
01727 798 454

The Framework is already making an impact. Councils in Cambridge 
and the Fylde have used it to refuse planning applications to convert 
pubs to houses. In those cases, the applicants have appealed 
against the refusal and, in each case, the Government inspector, 
considering the appeal, has dismissed it largely because approval 
would run counter to Framework policies.

Sadly, not every development adversely affecting pubs needs 
planning consent – conversion to a restaurant or a shop for 
instance.  CAMRA is campaigning hard to get planning law changed 
in these areas. In the meantime, the new Framework is very much 
a step in the right direction.

If you have any issues regarding a campaign to save a local pub 
in your area please contact CAMRA’s Local Planning Policy Advisor 
Paul Ainsworth on paul.ainsworth@camra.org.uk or go to 
www.camra.org.uk/nppf

New Policy Will Help Save Pubs - With Your Help
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and moist and flaky, its powerful flavour going really well with 
a potent drop of horseradish sauce I had requested at the time 
of ordering.   Now I know such a dish does not exactly make 
great demands of the kitchen but it is nicely presented, healthy, 
appealingly colourful and utterly delicious.  Washed down with a 
glass of suitably paired, well kept beer, what more could anyone 
wish for from an eating out experience?  Just be aware, however, 
that the Generous Briton does not accept debit or credit cards.

Gathered around its 12th century church dedicated to St 
Lawrence and lying just to the southwest of Clifton, Gotham is 
a village remembered for its ‘Wise Men’, who famously feigned 
stupidity in order to avoid a royal highway being driven through 
their community during the reign of King John.  It is unlikely, 
however, that they would have objected to the construction of the 
Sun Inn, albeit they would have had to wait until 1840 to see this 
happen.  Originally called the Peel Inn and built as an old coaching 
house, which then occupied much larger premises, the Sun Inn 
today is an attractive, cream painted affair with a cosy public 
bar to the left and on the other side, a well-appointed lounge, 
traditionally furnished and extending into the William Everard 
snug to the rear.  Tresses of dried hops hang above the serving 
counters, where handpumps proffer an impressive range of three 
Everard’s cask beers, up to three regularly changing guest ales, 
one often served direct from the barrel, and no less than four 
traditional ciders, any of which could be enjoyed in the charming 
and partly flagstoned beer-garden out back when the weather 
permits.

Since taking over less than a year ago, Sue and Richard Woolley 
have revitalised the Sun, not least in the kitchen department, 
where they have been joined by Paul Tansley, an experienced chef 
whose career includes a spell working in the Home Counties with 
Simon Rogan.  ‘It’s not about the words on the menu but the 
food on the plate’, is Paul’s philosophy and it’s time to put that 

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

Straddling the A60 en route for Loughborough, the origins 
of the village of Costock can be traced right back to the 
Domesday Book of 1086, which records a settlement on the 

site by the name of Cortingtoche.  Turn down Main Street towards 
East Leake where, within just a few yards and standing on the 
right is the Generous Briton, a three storey, redbrick local dating 
from a rather more recent 1732.  Stepping inside reveals an open 
plan, single room interior with a partially beamed ceiling, rustic 
plaster walls of a hue once associated with decades of tobacco 
smoke and a homely mix of simple wooden furniture.   Along the 
bar, three handpumps offer Marston’s Pedigree and Mansfield Cask 
Ale, which is apparently a favourite with the regulars, together 
with a guest beer from within the expansive Marston’s portfolio.

Printed menus, which are to be found on the mantelpiece, come in 
A5 booklet form and cover a wide selection of traditional, simple 
pub fare including sandwiches, jackets and burgers.  These are 
supplemented by a few blackboard specials chalked up over the 

fireplace and on the occasion of this visit, three distinctly fishy 
offerings, one of which has caught my eye: a seafood trio of North 
Atlantic prawns, smoked salmon and peppered mackerel fillet 
served with a choice of potatoes and salad (£10.50).  But first of 
all there is the matter of choosing a starter from a rather limited 
selection, several of which include Mozzarella, such as combined 
with tomatoes, freshly ground black pepper and drizzled with olive 
oil (£4.95).  However, this is a cheese I can quite happily leave 
to the Italians – give me a nice mature Cheddar or rich English 
Stilton anytime!  Battered calamari served with a wedge of lemon 
and salad garni (£4.75), on the other hand, sounds just the job 
to complete my marine feast and off goes the order accordingly.

I have barely taken the top off a fine drop of Pedigree before the 
dish arrives on an attractive rectangular plate, the pale gold, fishy 
rings stacked alongside a small salad adorned with sweetcorn 
kernels.  It is all too easy to ruin squid: overcook it just a tad and 
you end up trying to chew through something resembling thick 
rubber bands, but happily there is no such problem here.  Sealed 
in a delectably crisp, delicate batter and firm yet tender to the 
bite, just as they should be, they are a flavourful and encouraging 
beginning.

Before spotting the blackboard I had resolved to try the cottage 
pie, a familiar meal of minced beef topped with mashed potato 
and cheese (£7.95).  And for those who are less of a carnivore, 
there is a vegetarian medium chilli with a choice of rice or chips 
(£6.95) on offer, but as already mentioned, it is the seafood 
platter I am now awaiting.   I have opted for a jacket potato in 
preference to the alternative of chips and am soon surveying a 
large oval plate piled with goodies.  A perfectly baked spud sliced 
open occupies centre stage, flanked by a mountain of succulent 
prawns, several generous folds of thinly sliced, beautifully cured 
and tangy salmon, an appetisingly glossy brown fillet of mackerel 
studded with coarsely ground black pepper, a small salad of 
iceberg lettuce, tomato, cucumber and red onion, not to mention 
a bit more of that sweetcorn, a wedge of lime and finally, a small 
glass bowl of lightly salted butter.  The mackerel itself is lovely 

Fare Deals
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The Generous Briton
14 Main Street, Costock, Loughborough, Leics. LE12 6XD
Tel: 01509 852347
Food served Monday to Saturday 12 – 2 and 6 – 8.30.  Sunday 
roast 12 – 2.15.

The Sun Inn
The Square, Gotham, Nottinghamshire NG11 0HX
Tel: 0115 8789047
www.suninngotham.co.uk
Food served Wednesday to Thursday 12 – 2.15 and 6 – 8.30 
(9.00 Friday and Saturday).  Sunday 12 – 4.30.

to the test.  The lunchtime menu is a fairly limited affair, more 
light bite than haute cuisine, but the evening fare offers a far 
more exciting proposition and is very keenly priced too.  Jamaican 
jerk chicken with hot and sour fruit relish (£4.95) sounds like 
my sort of starter, but I cannot resist the similarly priced twice 
baked blue cheese and walnut soufflé served with roasted pears, 
beetroot relish and Stilton cream. This is a dish that can be 
notoriously tricky but not only does Paul rise to the occasion, 
but so do his delightfully light soufflés, as I am soon to discover.   
However, I am first presented with two small and chunky wedges 
of homemade bread topped with deeply flavoursome, sun dried 
vine tomatoes that Paul has prepared himself, together with a 
small square dish of unsalted butter.  Soon after, the soufflé itself 
arrives nicely browned and towering over its ramekin container, 
surrounded by a medley of sweet and tasty, finely diced beetroot, 
rich and gooey pear slices that have become almost caramelised, 
a drizzle of intensely cheesy cream, a garnish of rocket leaves and 
finally, crunchy walnuts, which bring a whole new and welcome 
textural dimension to a gloriously colourful platter.  It is a joy to 
eat and all the components complement each other perfectly, my 
only criticism being that I would have liked a drop more of the 
wonderful Stilton dressing, which goes so well with a tip-top glass 
of Everard’s Tiger, a 4.2% deep amber brew with a very suitable, 
spicy bittersweet finish.

Mains include a tempting roast rump of lamb, boulangere 
potatoes, peas, roast onion and winter cabbage with a thyme and 
Madeira jus (£16.95), but on a chilly night it loses out to a Keralan 
seafood curry served with coconut pilau and intriguingly sounding 
mini Indian hot pots (£9.50), which is soon before me, albeit that 
the said hot pots appear to have gone missing.  Upon enquiry, 
however, a cheerful young waiter is quick to reassure me that 
chef has decided, for some reason, to put the contents thereof 
directly onto the main plate.  These would seem to comprise a 
spicy, homemade, sweet mango chutney and a shredded celeriac 
salad in a citrus dressing but, needless to say, both of these are 
cold!  Despite this apparent aberration, the curry itself is a tangy, 
rich brown velvety triumph of sub-continental spicing, developing 
just the right amount of heat and draped over a mound of fluffy, 
coconut infused, basmati rice with a wedge of lime on the side.  
Enveloped within are several large, plump prawns, properly de-
veined but retaining their shell tail-ends, even larger and really 

Fare Deals
tender mussels still sitting in their half shells, generous chunks of 
moist and flaky fish including salmon and last but by no means 
least, meltingly soft slices of aubergine helping to bring the 
whole dish together.  Tomatoes have also been included in the 
saucing and I have to say I would have preferred it if these had 
been peeled, but apart from this minor quibble, it is a seriously 
enjoyable plate of food and by any standards, outstanding value 
for money.

Puddings such as carrot cake and custard or apple and blackberry 
parfait with fruits of the forest sauce are all priced at £4.95 and 
listed on a small, portable blackboard, any of which would go 
really well with a drop of Everard’s excellent Original, a 5.2% 
strong bitter with just the right balance of juicy malt and tart 
hops.  Based upon this experience, the Sun deserves to shine for 
many years to come.
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Brewery Visit
Steve Westby Pops Over To Elston To Visit The Funfair Brewery 

The Chequers Inn, a lovely unspoilt village pub in Elston, 
just off the A46, on the Nottingham side of Newark, was 
sitting closed and neglected three years ago; it looked like 

being yet another addition to the growing number of Britain’s lost 
pubs. But business partners David Tizard and Abigail Cutts saw 
it had great potential, importantly including space for a brewery 
and bought the pub from Punch Taverns.

The pub had stood empty for nine months but with a lot of hard 
work it was quickly cleaned up and reopened in 2010. Since then 
this characterful hostelry has built up an excellent reputation for 
its warm welcome and excellent beers. Indeed Abigail’s efforts 
have been recognised by her recently being voted the Business 
Person of the Year for Newark.

David in fact already owned a brewery but wanted to expand it 
and relocate to the Chequers, but this proved much more of a 
task. He first opened the Funfair Brewery in 2004 when he was 
running his first pub, the Wheel at Holbrook in Derbyshire, using 
a small 2½ barrel plant. So popular did his Funfair beers quickly 
become that he gave up the pub and relocated his brewery into 
Ilkeston where he doubled the brewing capacity to 5 barrels.

The proposed location for the brewery at the Chequers was 
originally built as a Masonic Hall but had become an upstairs 
function room that had stood empty and unused for twenty 
five years, so as the picture shows it was in a fairly dilapidated 
state. A lot of building work was necessary to make it usable as a 
brewery; in particular the addition of much steelwork to reinforce 
the floor and a new roof. During 2012 the Funfair brew plant 
was refurbished and relocated from Ilkeston whilst being adapted 
to double the brewing capacity to ten barrels. The fermenting 
vessels are actually located on the ground floor but as they are 
around 14 feet high they protrude into the upper floor brewery. 
This makes the filling and transportation of casks easier because 
they are filled at ground level and the extra capacity allowed them 
to appoint an apprentice brewer in Oliver Ault who is already 
showing much promise. 

You may be wondering where the name “Funfair Brewery” 
originated. David is an Ilkeston lad and the town’s annual event is 
the largest street fair in the country and he retains fond memories 
of it in his younger days, which he recalled when looking for a name 
for his brewery. He also saw it as a colourful and vibrant theme 
with many opportunities for original beer names. One benefit has 
also been that many showmen have become associated with the 
brewery and a couple of years back, to promote a new beer “Wall 
of Death”, David rode the wall sitting on the handlebars of famous 
Wall of Death rider Ken Fox’s own 1926 Indian Scout and with not 
a crash helmet in sight the crowd were treated to a daring ride 
that saw Ken take David to the limits of the Wall! You can even 
watch the daring escapade online just search for “David Tizard 
rides the Wall of Death” on You Tube.

Funfair beers have a deserved reputation but the one that we 
get the most requests for at Nottingham Beer Festival is far from 
conventional. Teacups at 4.0% ABV, is based on a traditional 
style Ginger Beer made with fresh root ginger and lemons. It is 
the colour of cloudy lemonade and unlike many ginger flavoured 
beers, it is not made with any malt or hops. You can sample it 

in the Chequers where it is served from a large teapot that 
appears to have come straight out of Alice in Wonderland!

You can try Funfair beers at home, as Waltzer, Dodgem, Cake 
Walk and Dive Bomber are all available in bottle conditioned form 
and can be bought at the pub or in specialist beer shops

Details and Opening Times for The Chequers Inn 
and Funfair Brewery:

Address: Toad Lane, Elston, NG23 5NS 
Off the A46 Newark, near Eden Hall Health Spa. 
Telephone 01636 525257 
Opening Times: 
Thursdays: from 5pm until 11.30
Fridays: 10 - 12 am for Coffee & Cake and then 5pm - 12pm for  
  Home made Pizzas - families welcome 
Saturdays: 12 - 12pm; and Sundays: 12 - 10.30pm

Dogs on leads are very welcome as long as they are cat friendly 
as there are two pub cats, Sam and Thomas, and a pub golden 
retriever called Oscar. Well behaved children are welcome until 
7:00pm; up until 9:00pm on Pizza Fridays.

Food: Basic bar snacks & Panini’s are usually served, although 
parties and pre-booked groups are lovingly catered for - hot 
or cold meals are available for groups and private events. Last 
Saturday of the month is Global Gourmet night and booking is 
essential. There are plans to start fish and chip nights soon. See 
the Funfair website for updates. 

Brewery tours are welcome by prior arrangement.

 Website - www.funfairbrewingcompany.co.uk
 Email - sales@funfairbrewingcompany.co.uk

The Chequers Inn and Funfair Brewery Tap

Much needed doing before work could begin on the brewery...

Lifting the new copper into place (left) and in situ
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We serve food: Sunday 12noon - 4pm, 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 

 Join us at 
The Sun Inn for 

 

Paul Tansley’s 
NEW Lunch Menu & 
Evening A La Carte 

Menu 
 

NOW OFFERING A DISCOUNT 
ON GUEST BEERS FOR ALL 

CAMRA MEMBERS 
(Valid CAMRA Card required, call in or 

contact us for more details) 

Brewery Visit

Abigail Cutts and David Tizard in The Chequers

Compare this brewery “after” shot with the “before” image

Teacups - 4.0% “A recipe based upon a traditional style 
Ginger Beer made with fresh root ginger and lemons, 
perfectly balanced to give a refreshing ginger zing!”

The Funfair Beers

Big Wheel - 3.8% Pale 
session ale
Gallopers - 3.8% A straw 
coloured, crisp, fruity session 
beer
Waltzer - 4.5% An easy 
drinking, traditional, delicately 
hopped bitter
Divebomber - 4.6% A straw 
coloured, extremely aromatic, 
refreshing and hoppy summer 
pale ale with hints of citrus
Ghost Train - 5% A robust, 
traditional stout brewed 
using five malts to give it a 
distinguished, smooth and rich 
taste
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Young Members

Welcome from Louise, 
Branch Young Members Coordinator

Definition of a Pub

CAMRA’s current definition of a pub is “an establishment whose 
primary business is the sale of alcoholic drinks and at which 

drinks can be obtained without the requirement to purchase food”. 
This definition has stood for some time but is now seen as being 
too general and somewhat blurred, and is currently under review; 
which bought me to thinking... What is my definition of a pub? 
 

To me a pub can’t be defined by words alone, it’s a feeling.  The 
sense of comfort and acceptance you feel on entering; a sort of 
homely feeling that you don’t get anywhere else. It’s somewhere 
that you can sit (or stand) with friends, family or on your own 
without being judged. You can enjoy a drink of whatever you 
choose and just enjoy the ambiance and the company of the people 
around you.

I can spend all day in my favourite pubs as though I was sat in my 
own living room, with no sense of being rushed or pressured to 
move on, and that’s what I love! 

I guess if I had to define in words I would say “a home from home 
to share with others and enjoy an assortment of beverages of your 
choice where there are no time restrictions to your visit inside of 
opening hours”.

YM Socials
We have a lot planned for the New Year and everyone is welcome!  
We hope to see some of you around.

Thursday 7 February
Champion Beer of Nottinghamshire – Canalhouse, Nottingham
YM social from 18:30

Saturday 16 February
Hucknall Beer Festival – John Godber Centre, Hucknall
YM social from 13:00

Saturday 23 February
Joint trip to Derby (including the Derby Winter Beer Festival) with 
the Lincoln Young Members
Meet inside the festival between 11:00 and 12:30 

Saturday 23 March
YM Stout and Porter Stroll crawl by tram
Route and times TBC

Friday 5th April
Spring YM POTS presentation TBC

Please also keep an eye on our facebook group Nottingham CAMRA 
Young Members for any last minute additions to the social calendar!

Don’t Forget…

Join the facebook group: 
www.facebook.com/groups/nottinghamcamraym 
and like our facebook page: www.facebook.com/Nottmcamraym 
to be kept up to date with all of our socials and outings.

You can also follow us on twitter @NottmCAMRAYM

CAMRAderie, the beer that some 
of the Young Members designed and 
brewed at Lincoln Green Brewery 
in October (see ND113) was a huge 
hit; so much so that the recipe has 
now been slightly tweaked and the 
brew renamed ‘Longbow’. It will 
appear alongside Sheriff IPA as 
one of the breweries occasional 
brews so be sure to look out for it 
in your local pub.

YM Winter Pub Of The Season

Friday 4th January saw the Young Members presentation 
for our Winter Pub of the Season award. This winter’s winner 

was the Hand and Heart, Derby Road, Nottingham. A massive 
congratulations to the staff there; as they put it, another award 
to add to the collection!
 

We arrived about half 7 in the evening, and just managed to 
get somewhere to sit - an hour later and we would have had 
no chance. This in itself speaks volumes as we enter the most 
difficult trading period for pubs. The beer was in great form and 
my favourite of the night was the 500 Tidings from Magpie, one 
that I thought I had missed.
 

A quick note on the other places we stopped off at that night: 
The Organ Grinder was fantastic as usual (fitting that we should 
pop in to the previous winner) but a special mention to the Horn 
in Hand. They took a bit of stick on our Facebook page recently 
and I am pleased to report the beer was in good condition. They 
are offering 50p off to CAMRA members during January and seem 
to be really championing cask ale. They deserve our support. 

Ruth from the Hand & Heart accepting the Award for 
Nottingham Young Members Winter Pub of the Season

Andy Windle 
Young Members Committee

A Little Exploration Of Mansfield

At the end of last year I went to meet up with some of the 
Young Members from Mansfield and Ashfield CAMRA so that 

they could show me what Mansfield has to offer real ale drinkers. 

We met at Hops in a Bottle (a bottled real ale and cider shop) 
on Market Street. Every Saturday two different beers are available 
for customers to sample and they are then asked to vote for their 
favourite. We sampled Brown Cow brewery’s ‘Captain Oates’, a 
4.5% dark oat mild and ‘Arctic Tern’, a 6% IPA brewed at Allendale 
brewery by From The Notebook Ltd. The company produce beers 
to benefit UK Wildlife Conservation, with a portion of the sales 
assisting the conservation work of a chosen wildlife society, charity 
or trust. 

It was difficult to pick a favourite from the two which was shown 
at the end of the day when the votes were counted and voting was 
tied.

Whilst there I picked up a few bottles to take home; there is a 
fantastic range to choose from, including beers from local and 
regional breweries such as Blue Monkey, Lincoln Green, Welbeck 
Abbey, Muirhouse, Raw, Springhead, Flipside, Buxton, Thornbridge, 
Nottingham Brewery and Milestone.

From Hops in a Bottle we went to the Portland Arms on Albert 
Street. The pub had only recently started to sell real ale and the 
Mansfield YM’s were keen to show the pub their support. The pub 
was going the right way about the reintroduction by offering one 
ale at any one time, to ensure that it is kept in top condition until a 
bigger ale customer base is established and more ales can be put 
on the bar. On the day of my visit, Marston’s ‘Burton Bitter’ was on 
and it was in good condition. 

Next we headed to the Railway Inn on Station Street where there 
were three real ales to choose from. I sampled Full Mash breweries 
‘Hissing Sid’ a 5% pale ale and ‘Marvellous!’, a 3.9% single hopped, 
pale ale from Raw, both were in tip-top condition.
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Young Members

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.  

We then went to the Redgate, where we were lucky to find ‘Rufford 
Black Gold’ on the bar, this was the last cask of Mansfield CAMRA’s 
unique festival special, a 4.5% brew from Welbeck Abbey. It was 
a true winter warmer, with a hint of spice, just what we needed to 
warm us up on a cold winters day.

We returned to the town centre and went back to the Railway Inn 
where I had just enough time for one more drink before my bus 
left. Since we left earlier in the day, two different ales had come 
on the bar, Castle Rock’s ‘Harvest Pale’ and ‘Golden Age’ brewed 
by Double Top Brewery. I opted for ‘Golden Age’ which was superb.

If you’re ever in the Mansfield 
area, be sure to pay some of 
the pubs a visit, you won’t be 
disappointed.

Many thanks to Clare, 
Tony, Martin and Mick from 
Mansfield & Ashfield CAMRA, 
and to Elaine and Daryl 
at Hops in a Bottle for a 
fantastic day!

Leanne Rhodes
Young Members and Nottingham CAMRA Committee Member

Skeptics In The Pub  Steve Westby Joins In

Pubs should be a valuable asset used by the whole community, which we must make maximum use of if they are to survive. So 
it is always pleasing to learn of groups holding public events in pubs, particularly when they are well supported. I went along to 
the January event of Skeptics in the Pub Nottingham, which meets in the Goldings Room at the Vat and Fiddle and was pleased 

to see that it was very well attended with the room packed to overflowing. It proved an interesting, thought provoking and enjoyable 
evening, accompanied by some excellent Castle Rock beers, and I will certainly be attending more of their events.

Originally starting in London in 1999, but now with groups in numerous UK cities, the US and worldwide, 
Skeptics in the Pub is an informal social event designed to promote fellowship and social networking among 

sceptics, critical-thinkers, and other like-minded individuals. It provides an opportunity for sceptics and 
rationalists to talk, share ideas in a casual atmosphere, and discuss whatever topical issues come to 
mind. It allows participants to have fun while promoting scepticism, science, and rationality.

The events are 
open to anyone 
and no tickets 

or pre-booking is 
required, there is 

usually a collection 
passed round to pay for 

the expenses of the guest 
speaker and any other overheads, this was just 
£3 on my visit. January’s topic was entitled 
“Creationism 101” and the speaker was Dr. Peter 
Milligan from the University of Nottingham who is 
a doughty and formidable fighter for the teaching 
of science and scientific method in our schools, 
and against the force-feeding of creationist 'bad-
science' to children in 'Faith Schools'. 

The February event is on Tuesday, February 5th 
at 7:30pm, again at the Vat and Fiddle. The 
topic is  “Dealing Reasonably with Irrational 
Fear” and speaker Dr Andrew Rae, a safety and 
risk researcher, ponders the question of how to 
reasonably assess and regulate risks in a society 
where safety officials face more danger driving 
to work than they protect the public from by 
performing their occupations.

Topics covered are very varied and are aimed at 
everyone, you do not have to be academically 
minded to enjoy the events. You can find details 
of future events at: 
http://nottingham.skepticsinthepub.org/
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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, John Westlake Hops On The Train To Discover    That Stockport Has A Wealth Of Interesting Alehouses

Situated where the rivers Goyt and Tame unite to form 
the Mersey and straddling the border between Cheshire and 
Lancashire, the historic town of Stockport built its reputation 

on rope making, silk and in particular, hats.  There is even a hat 
museum and local brewer Robinson’s commemorated the fact with 
their excellent, 3.3% Hatters light mild, recently rechristened 
1892, whilst part of the town is dominated by an imposing viaduct 
erected in 1840 to serve the main line from London to Manchester 
and which has featured in many of L S Lowry’s paintings.  It will 
also become very apparent that the town is located directly below 
the final approach flight path to Manchester airport!

There are regular direct train services from Nottingham every day, 
leaving at 45 minutes past the hour and returning from Stockport 
at 54 minutes past the hour until 20:54, after which there is one 
final service at 22:37.

Leaving the station, follow the 
town centre signs to Wellington 
Road (A6) and cross over into 
Wellington Street to find our first 
port of call, Little Jack Horner’s 
(1), a renovated Victorian, street-
corner boozer with a split level 
interior full of dark woodwork and 
soft furnishings in many shades 
of blue.  Hobgoblin, Marston’s 
Pedigree and Black Sheep Bitter 
occupy the three handpumps, although I am told the range of 
beers does vary from time to time.

Returning to the A6, turn north 
crossing the Mersey and then 
left into Heaton Lane where the 
Pineapple (2) awaits, a solid, 
three storey, cream painted 
hostelry belonging to Frederic 
Robinson’s, the local family firm 
whose brewery dominates the 
centre of town.  The traditional, 
interlinked interior includes 
a games room with pool and 

darts and boasts some fine etched windows, Artex ceilings and 
an impressive collection of commemorative plates, whilst four 
handpumps offer Robinson’s Unicorn Premium Ale; 1892; their 
pale and citrusy Dizzy Blonde and Hartley’s Cumbria Way, recalling 
the Lake District brewer they acquired 30 years ago this year.

Continue now along Heaton Lane, 
admiring the towering, redbrick 
viaduct just beyond which 
nestles the multi-award winning 
Crown (3), an attractive, flower 
bedecked, blue and primrose 
gem and a Mecca for real ale 
aficionados.  Stepping inside, 
a warren of cosy rooms full 
of padded settles, solid wood 
tables and assorted breweriana 
surrounds a central servery where a forest of handpumps dispense 
up to 15 ever-changing, micro-brewed beers together with a real 
cider.  Live music is hosted on Wednesdays and at weekends but 
with the exception of pork pies, the good value menu is only 
available Mondays to Fridays.

Head north again along the A6 and 
across the M60 flyover to reach 
the Magnet (4), another beer 
drinker’s delight and CAMRA Pub 
of the Region for 2011 offering a 
dozen or so micro-brewed ales 
along with a proper cider.  Once 
again there are multiple rooms 
full of brewery memorabilia and 
an eclectic mix of furniture but 
no big screen TV or piped music 

to detract from the simple pleasure of enjoying good beer and 
company.

It’s south now and left by the bus station into pedestrianised 
Princes Street where, at number 36, the diminutive mock Tudor 

and leaded, bay-windowed 
frontage of the Grade II listed 
Swan with Two Necks (5) 
conceals a stunning, oak panelled 
interior narrowly stretching past 
the bar from a small front room 
to a charming snug at the rear 
complete with stone hearth.  
Not surprisingly, it is included in 
CAMRA’s National Inventory of 
Classic Pub Interiors, so settle 

down on one of the deep red banquette seats and soak up the 
atmosphere with a pint of Unicorn, real cider or even a half 
(recommended) of Robinson’s impressive Old Tom, their 8.5% 
strong dark ale bursting with rich, warming notes of vinous fruit 
and molasses.  Be aware, however, that this is a pub that tends to 
close early in the evenings, usually around 8 o’clock.

From here it is only a short step 
to the Tiviot (6) on Tiviot Dale, 
another Robinson’s house and 
the sort of splendidly basic, town 
centre boozer rarely found these 
days.  The landlord has lived here 
since 1965 and has been licensee 
for the last three decades, so he 
knows all about the ghost that 
reputedly haunts the cellar, as 
well as keeping Robinson’s cask 
ales, including Old Tom again, in tip-top condition.  Pictures of old 
aircraft hanging in the vault were donated by the RAF when their 
offices across the road closed.

Wander along Warren Street past 
ASDA and into Great Portwood 
Street in order to find the Railway 
(7), its unpretentious exterior 
giving little clue to the superb 
choice of real ales, ciders and 
continental bottled beers awaiting 
within.  It’s not the poshest pub 
in Stockport but it is the place to 
hone your skills at bar billiards 
or, perhaps, just relax in the neat 

little beer garden when the weather permits.

There is another nicely decked 
beer garden to the rear of the 
Arden Arms (8), an imposing, 
three-storey, redbrick affair with 
a distinctly Victorian feel to it.  
Originally a coaching inn and 
nowadays located just behind the 
aforementioned ASDA, the quarry-
tiled interior has some lovely old 
features with period woodwork, 
long case clocks and historic 
illustrations all helping to give each room its own personality, 
especially the concealed snug lurking behind the serving area.  
Handpumps fixed to the bar-back (the snug was once the main 
room with the bar layout reversed) offer up to six Robinson’s 
beers, whilst the food here also comes highly recommended.

Climb the hill to the Market Place and turn right past the Tourist 
Information office where the Boar’s Head (9) stands proud on 

the next corner, a comfortable, 
well-appointed hostelry with a 
fine Georgian façade.  This is a 
Sam Smith’s house where their 
Tadcaster brewed Old Brewery 
Bitter can be supped for less than 
£2 a pint.  Indeed, the average 
price for a pint hereabouts is 
around £2.40, which just goes 
to show the benefit of local 
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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, John Westlake Hops On The Train To Discover    That Stockport Has A Wealth Of Interesting Alehouses
competition amongst the long established Greater Manchester 
brewers such as Holts, Hyde’s, Lees and of course, Robinson’s.  
This used to be the case in Nottingham too in the days when Home, 
Shipstone’s, Kimberley and Mansfield Brewery vied for trade, but 
their sad demise opened the floodgates to price escalation, so 
that we now have to fork out up to 50% more for the same glass 
of beer!

The sedate appearance of the 
Baker’s Vaults (10) directly 
opposite, at first sight more 
reminiscent of a bank than a pub, 
belies its vibrant, single room 
interior around an island bar, the 
high ceiling, twisted metalwork, 
rock memorabilia and regular 
live bands giving rise to a sort 
of Gothic meets poor man’s Hard 
Rock Café experience, irrigated 
by well kept Robinson’s Unicorn and Dizzy Blonde beers.

The centre of Stockport is built on 
two levels and the route is now 
downhill via Great Underbank 
and left into Little Underbank, 
where the narrow frontage of the 
Queen’s Head (11) stands in 
the shadow of the St Petersgate 
viaduct.  This much cherished 
tavern dating back to the 1790s 
and also known locally as 
Turner’s Vaults is another Sam 

Smith’s outlet, its triple room layout stretching back from the 
front bar with its impressive grandfather clock, through a cosy 
middle snug to a comfortable lounge, complete with skylight and 
plush leather banquette seating at the rear.  Partly glazed, wood 
partitions and old fashioned settles add to the character of the 
place, as do the blue and white, Delft-like porcelain handpumps 
and two intriguing sets of multiple metal taps atop the bar and 
worthy of any museum.  So few pubs like this still survive it ought 
to be declared a UNESCO World Heritage Site.

Winters (12), on the other 
side of the road just beyond the 
viaduct, is a pub like no other.  
Originally a jeweller’s shop, it was 
converted to a licensed premises 
a good few years ago but retains 
its ground floor, Victorian shop 
frontage while above and set 
against the whitewashed upper 
stories, three bells, which strike 
the hourly chimes, are suspended 
over painted figurines.  The central doorway leads straight to a 
single, somewhat Spartan room with a raised area to the rear 
behind a staircase affording access to a much more plush and 
comfortable first floor dining room and lounge, wherein the 
impressive workings of the automaton clock can be inspected 
inside a protective glass case.  Modernisation seems to have 
passed Winters by on the other side, but that is no bad thing and 
the top-notch Holt’s Bitter alone is worthy of a visit.

Little Underbank merges into 
Lower Hillgate, where the Red 
Bull (13) with its white, pebble-
dashed frontage is no more than 
a five-minute stroll away.  Well-
worn stone steps lead to a well-
appointed, open-plan interior, 
which has been cleverly divided 
into more intimate drinking and 
dining areas following a major 
refurbishment in 2008.  There 

are some interesting prints of old Stockport around the walls, 
extensive lunchtime and evening menus from which to choose 
and a selection of five Robinson’s beers, including a fine drop of 
Dizzy Blonde, to wash down any meal.

Soon after the junction with Edward Street and where Lower Hillgate 
morphs into Middle Hillgate, the 
solid brick and stone edifice that 
is the Sun & Castle (14) and 
our final venue looms into view.  
The cavernous interior of this 
excellent Holt’s pub comprises a 
long vault, spacious, comfortable 
lounge and a snug with some fine, 
dark wood panelling and other 
classic woodwork features, whilst 
handpumps offer a simple choice 
of Mild and Bitter, the latter being 
in particularly fine fettle.

All that remains now is a relatively short walk back to the station 
via the aforementioned Edward Street, right at the A6 and first 
left into Railway Road unless, of course, you find the tall chimney 
ahead advertising the hat museum too much of a temptation!

St Andrew’s and Blackfriars Halls, Norwich
Norfolk NR3 1AU

The Members’ Weekend & Annual General Meeting is your 
chance to come together as members of our campaign. Together 
we will make important decisions on strategy for the coming 
year and debate motions put forward by CAMRA branches and 
committees from around the country.

The Members’ bar in the AGM venue will serve a variety of beers 
from local breweries and there are over 140 pubs in and around 
Norwich for visitors to explore.

Pre-register at www.camraagm.org.uk now to ensure you 
receive all the latest information on the AGM and further details 
on accommodation and travel in and around the city.

CAMRA
National

AGM
19th – 21st 
April 2013
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Pub & Brewery News
Doctors Orders

Nottingham’s First Micro-Pub
A first term report from Prakash, Rich and Rob. 

The last few weeks have flown by since opening on the 23rd 
December, but we have been delighted about how well what 

we have to offer has been 
received and the number 
and diversity of people who 
have enjoyed the pub and 
the beers. We have been 
particularly pleased with 
the positive comments ( not 
just from CAMRA members ) 
regarding the quality of the 
beers we are serving and the 
constantly changing range 
that the local micro-breweries 
are supplying. 

As three enthusiastic amateurs who have only just entered this 
profession, we have been grateful for advice from a number of 
sources, publicans, brewers and CAMRA members, who have 
been invaluable in helping us put our plans into practice. Our 

customers - many of whom 
are becoming established 
regulars, even after such 
a short time - are very 
much aware that we are a 
‘work in progress’ venture 
at this point in time. We 
are pleased that they are 
only too happy to provide 
constructive feedback on 

how we can develop and 
continue to make the pub an 
enjoyable environment.

The Nottingham Post have 
recently published a couple 
of complimentary articles 
about our development, that 
drew attention to our aims to 
become more of a community 
pub that appeals to a wide 

range of people in the local 
area, who appreciate high 
quality real ales. 

We hope to have 
offered ales from all the 
Nottinghamshire micro-
breweries before too long 
and with the direction of 
our customers we will see 
regular names on our menu 

board, which has already seen a considerable number of changes 
over the last few weeks.

The three of us our very much looking forward to a busy 2013 and 
working with Nottingham businesses to develop a unique social 
environment in the Carrington area. 

For more details check out Rays Round on page 44.

Latest Nottinghamian Beer 
from Castle Rock

Notts and England cricketer, Graeme Swann joined customers 
and staff at the Larwood and Voce pub under the stand at 

Trent Bridge cricket ground to serve the first pint of 'Harold 
Larwood', Castle Rock Brewery's real ale honouring and named 
after the celebrated fast bowler. Graham Swann describes the 40 
barrel brew as ‘his baby’ having previously assisted in its brewing. 

On Monday 7 January 2013, Graeme Swann had donned rubber 
gloves and wellie’s to help brew the ale. Six days on, the ale was 
ready for the cask and distribution to pubs across Notts, including 
the Larwood and Voce, one among many regular outlets for Castle 
Rock beers. 

Harold Larwood was born in Nuncargate, 
Kirkby-in-Ashfield, and began his working 
life down the pit before selection 
for England at the age of 22 
in 1926. His 'bodyline' 
bowling against Australia, 
80 years ago, remains a 
conversation piece in pubs 
across the county to this 
day. 

The ale, one of four 
planned in 2013 to celebrate 
famous Nottingham and 
Nottinghamshire people 
in the brewery's series of 
Nottinghamian Celebration Ales, 
is described as a well-balanced 
stout with pure Arabica coffee beans 
added. 

Graeme Swann’s 
appearance as a 
barman was welcomed 
at the Larwood and 
Voce by customers, 
staff and the media 
eager to hear about his 
summer plans. 

Pub People Co News

The Lion in Basford is now under the trusted management of 
John and Josie who have moved across town from The Lord 

Nelson in Sneinton. Theresa (or “Tree” as she is most commonly 
known) had been the licensee of the Lion, PPC’s  flagship pub in 
Basford, for nearly ten years. She will be sorely missed by the 
company and customers alike, all of whom wish her the best of 
luck for the future.

On Thursday 14th February, the Lion will be holding a special 
event in the form of a Valentine’s Open Mic Night with Steve 
and Steve, plus Stu Stephenson’s 60th - and the Second Lion 
Oscars. It promises to be a night of pure fun; the voting cards 
with nominations will be on the bar very soon so have your say 
and please vote. The categories on whicb you can vote include: 
Best brewer, Best band, Best Staff Member, Best Contribution to 
The Lion, “Lifetime Achievement Award”, and many more. 

The Queen's Head in Marlpool is now under new management 
by the Pub People Company and we are very proud to add the 
pub to our growing family of freehold pubs in the area.

The Brewery of the Month for February is Abbeydale and for 
March it is Oakham Ales.
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Pub & Brewery News
Magpie Brewery’s 500th Brew

Katrina from Magpie Brewery explains.

In December we reached a milestone that we felt was worth 
celebrating, our 500th brew! And with all good celebrations 

comes a new beer! As it was winter, and because Head Brewer 
Gavin loves dark beers we couldn’t resist trying a new dark beer 
recipe, we chose to make something along the lines of a Stout/
Porter but heavier hopped than is traditional. Using maris otter 
and plenty of chocolate and crystal malts with just a hint of malted 
barley, we then loaded it up with plenty of our favourite British 
hops to give it a different flavour profile. 

This year has been a good year 
for British hops with a resurgence 
of interest and several new 
varieties for us to try, so to 
celebrate this we chose to use 
a mixture from throughout the 
evolution of British hops, firstly 
‘Bramling Cross’ which was 
created in 1927 using a variety of 
the classic British hop ‘Goldings’ 
and released commercially in 
1951, the next two hops came 
about in the 1970’s, ‘Northdown 
and ‘Challenger’ these are 
great as bittering hops, next 
up is ‘First Gold’ developed in 
1996 as a dwarf variety which 
is revolutionising British hop 
farming, and lastly, ‘Baron’, 
this newly developed hop is still 
only available on very limited 
release, and promises zesty 
orange flavours, perfect for this 
dark beer. 

With this blend of malts 
and hops 500 Tidings 
turned out pretty lovely 
we think, its black with 
a hint of ruby, its rich 
in roasted malt aroma 
and flavour with hints 
of coffee and chocolate, 
the roasted barley just 
peeks though swaying it 
towards the stout style 
but the lightness brought 
by the hops makes it 
very moreish and you 
can just make out some 
hoppy fruity flavours 
though the malt making 
it nice and interesting.

To celebrate the occasion, 
we invited our good 
friends from the TBI to 
help us with the brew, 
assistant manager Dan 
Priestley was particularly 
keen to spend the day 
with us, as previously his 
Grandfather had been a 
brewer; and we couldn’t 
leave out Alan Ward our 
CAMRA Brewery liaison 
officer who also joined us 
for this momentous day. 

To mark the occasion the 
TBI hosted the ‘official’ 
launch just before 
Christmas, where we also 

met up with the Nottingham CAMRA young members to celebrate 
Louise’s Birthday, and their beer ‘CAMRAderie’. 

So far our 500 Tidings has been very well received so much so 
that this one off celebration beer may well have to make a come 
back a few times this year. Don’t worry if you missed it in the 
pubs, we also bottled a good amount, so check out your local 
Magpie stockist. 

Dan Dan the green hop man

Left: The brew crew
Below: No time for a glass, 

Mr Ward?

Cider Guide To Nottingham’s Pubs

Following the results of last autumn’s 
census, the Nottingham CAMRA Cider 

Team have been busy checking those pubs 
out who serve cider or perry that meets 
CAMRA’s current definition of real cider / 
perry.  The result of this hard work is the 
map below which gives a guide to those pubs 
that are worth visiting if you are intending 
on finding good cider in the city. 

The next step is to get this onto the Nottingham CAMRA website 
as a downloadable PDF for either printing out a physical copy or 
for use on smart phones and tablets. Watch this space or better 
still, check out our website: www.nottinghamcamra.org   

Just Beer Accolade

The current East Midlands CAMRA Pub of the Year was on 
of the finalists in the recent Newark Business Awards 2012. 

There were several outstanding candidates for the overall 
Business of the Year title, but this year it was awarded to the 
Just Beer micropub, in Swan and Salmon Yard, Newark.

Opened in August 2010 by four friends with a shared passion 
for real ale, Just Beer is no stranger to awards and fame, both 
locally and nationwide.

Now its success has been deservedly recognised by business 
experts in the town it serves.
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Jargon Buster

To find out more visit  

communitypubsmonth.org.uk
To find out more visit  

communitypubsmonth.org.uk

A Date For Your Diary 

Community Pubs Month - Coming This AprilCommunity Pubs Month - Coming This April
A Date For Your Diary

Cask Real ale is a living product that has not been pasteurised or 
filtered, and has undergone a slow secondary fermentation in the 
vessel (cask) from which it is served. It is known in the brewing 
trade as cask conditioned. Casks contain live yeast that create 
a secondary fermentation, and therefore need to settle before 
service. Casks are not stored under pressure. Cask Ale is served 
at a cool 11 – 13 degrees Centigrade.

Fining After fermentation has finished, the beer will contain 
a number of suspended particles which can make the beer 
look cloudy or hazy. This could be due to yeast cells, proteins 
or starches. A fining agent is something that is added to the 
beer and causes the suspended particles to clump together and 
become heavy enough to sink under their weight. A correctly fined 
beer is said to be bright. Many cask beers are fined, but not all.

Filtering A filter is an extremely fine mesh that catches the 
suspended particles as the beer is pumped through it. Filtering 
removes all yeast cells, live and dead, so leaving a lifeless product. 
Filtering can also remove some of the particles which give flavour 
to the beer, so altering its taste and bouquet.  

Pasteurising This is the process of heating a beer to a fixed 
temperature and then cooling it rapidly. This ensures all organisms 
including the yeasts are killed. This prolongs the life of the beer 
significantly. The process of pasteurisation is determined by 
temperature and time. So a low temperature (60C) will require a 
longer time held at 60C, than a beer heated to 70C for the same 
result. Heating the beer will change its composition, and therefore 
flavour and bouquet. It also drives off all dissolved gas. 

Keg Beer undergoes the same primary fermentation as real ale in 
the brewery, but after that stage it is filtered and/or pasteurised 
and so contains no live yeast. No further conditioning can 
therefore take place. It is known in the brewing trade as brewery-
conditioned beer. The beer lacks any natural carbonation which 
would have been produced by the secondary fermentation and so 
carbon dioxide has to be added artificially. This leads to an over-
gassy product. Today some keg beers have a mixture of nitrogen 
and carbon dioxide added; these are known as nitro-keg beers.  
Keg Beers can be identified on the bar by the type of font used to 
dispense it; they use a switch rather than pulling a hand pump.  
In the cellar they can be identified by the straight sided containers 
they are delivered into. Keg Beer is served chilled at 6 – 8 degrees 
C, but the extra cold ones are 0 – 5 degrees C.

Aspirator or Cask Breather or Gas Blanket One of the 
biggest enemies of cask beer is Oxygen. Any prolonged contact 
with oxygen encourages bacteria and oxidises the flavour.  Cask 
Beer starts its journey with dissolved carbon dioxide (CO2).  During 
service the beer produces CO2 until the yeast has used up all of 
the fermentable sugars. Cellarmen use hard and soft spiles (see 
below) to keep as much of this in the cask as possible, without 
allowing too much to build up as this will result in beer that is 
too fizzy. A Cask Breather, Gas Blanket or Aspirator are devices 
that introduce CO2 at a low pressure (blanket pressure) into a 
cask to replace the beer as it is drawn off. This results in beer 
that can be kept longer than two or three days once the cask has 
been tapped and spiled (see tap and spile below). CAMRA and 
the Oxford English Dictionary define Real Ale as Cask Conditioned 
Beer that is served traditionally, without additional gas pressure.  

Therefore any Cask Beer that has a Cask Breather applied, is by 
definition not Real Ale.

Tap This is a device used to dispense the beers and is hammered 
into the keystone of a cask. This is a gravity fed dispenser common 
at festivals.

Spile This is a small wooden peg or spigot inserted into the shive 
(or bung) on the top of the Cask. A Hard one is used to stop air 
getting in whilst waiting for service, and a soft one is used to allow 
air to flow freely during service.

A suggestion was made that we may wish to consider those 
who know nothing about real ale and real cider, and get “lost” 

in some of the jargon, acronyms and technical terms used when 
real ale or real cider are discussed. 

So here is the first part of our Jargon Buster. It is something we 
hope to develop, so any feedback would be welcomed. 
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Spring 
is on the 
way. Any
  plans?

Didn’t
 we do 

that last 
year?

I’m going
to do the 

Nottingham 
CAMRA Stout 

and Porter 
Stroll

We
certainly 
did and it 
looks good 
again this 

year

T
h

e
 F

u
rt

h
e
r 

A
d

v
e
n

tu
re

s
 

o
f 
P

o
rt

e
r 

&
 S

to
u

t

Visit any of the pubs below and buy a half or a pint of Stout or Porter, then fill in the date visited and the beer name overleaf. 
You need to visit a minimum of six different pubs. Place your form in a collecting box or send your form in by 11th April 2013

Saturday 9th March to Saturday 30th March

In that 
case let’s 
get going. 
My round

Pub Address
Number on Map

Post code 
Tel No Opening Times How to get there

Bread and Bitter 153 Woodthorpe Dr
Mapperley   1

NG3 5JL    
0115 9607541

10-11 Mon - Wed 
10-12 Thur - Sat; 11-11 Sun

NCT bus 45; Premiere Red 7; alight at 
Mapperley shops

Bridge at 
Gamston

Radcliffe Road
 Gamston   2

NG2 6NR   
0115 9813641

12-11 Mon - Sat; 12-10.30 Sun Trent Barton Radcliffe Line, Bingham Xprss 
Cotgrave Con; Premiere Red 1; Marshalls 90

Bunkers Hill 36-38 Hockley
Nottingham   3

NG1 1FP   
0115 9100114

11-11 Mon - Thur; 11-12 Fri
12-12 Sat; 12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street
Nottingham   4

NG1 7EH   
0115 9555060

11-11 Mon - Wed; 11-12 Thur
11-1am Fri - Sat; 11-10.30 Sun

Near Broadmarsh Shopping Centre on 
the canal waterfront

Cross Keys 15 Byard Lane
Nottingham   5

NG1 2GJ   
0115 9417898

10-11 Sun - Wed 
10-1am Thur - Sat Lace Market tram stop

Crown Inn Church Street
Beeston   6

NG9 1FY   
0115 9254738

12-11.30 Mon - Sat; 12-11 Sun Near Beeston bus station, NCT 13, 14, 
36; Trent Barton Indigo; Your Bus Y36

Doctor’s Orders 351 Mansfield Road
Carrington   7

NG5 7DA   
07443 118637

12-2 & 5.30-10.30 Sun - Sat NCT Lime Line & Purple Line; Trent 
Barton Calverton Connection; Pronto

Embankment 282 Arkwright Street
Nottingham   8

NG2 2GR   
0115 9864502

11-11 Mon - Thur
11-12 Fri - Sat; 12-3 Sun

Before Trent Bridge, NCT Green line; 
Trent Barton buses to West Bridgford

Fellows, Morton 
& Clayton

54 Canal Street
Nottingham   9

NG1 7EH   
0115 9506795

11-11 Mon - Thur; 11-12 Fri    
10-12 Sat; 11-10.30 Sun

Near Broadmarsh Shopping Centre on 
the canal waterfront

Hand & Heart 65-67 Derby Road
Nottingham   10

NG1 5BA   
0115 9582456

12-11 Mon; 12-12 Tue - Thur 
12-1am Fri - Sat; 12-10.30 Sun

Between Maid Marian Way and 
Canning Circus

Hop Pole 2 Chilwell Road
Beeston   11

NG9 4AE   
0115 9251174

12-11 Sun - Thur; 12-12 Fri - Sat Just beyond Beeston bus station,  
NCT 36; Trent Barton Indigo

Horn in Hand Goldsmith Street
Nottingham   12

NG1 5JT
0115 9503978

10-12 Mon - Thur; 10-1am Fri  
12-1am Sat; 12-12 Sun Near the Theatre Royal

Stout and Porter Stroll 2013
QR code generated on http://qrcode.littleidiot.be
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How to do the Stroll Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham     
NG8 5QL

In your opinion which pub served the best Stout or Porter 

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

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

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

Visit any of the pubs listed and buy a half or a pint of Stout or Porter, then fill in the beer name and the date 
visited below. You need to visit a minimum of six different pubs. If you visit any pubs not on the stroll but are 
selling a stout or porter then why not take advantage of the Lucky Dip boxes below. Place your form in a 
collecting box (see over for details) or send your form to the address alongside by 11th April 2013

Pub Address
Number on Map

Post code 
Tel No Opening Times How to get there

Horse & Groom 462 Radford Road
Basford   13

NG7 7EA   
0115 9703777

4-11 Mon - Wed; 12-11 Thur; 12-
12 Fri; 11-12 Sa; 12-11.30 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm)

Horse & Jockey 20 Nottingham Road
Stapleford   14

NG9 8AA   
0115 8759655

12-11 Sun - Thur; 12-12 Fri - Sat In the centre of Stapleford (The 
Roach), Trent Barton i4 & Route 18

Johnson Arms 59 Abbey Street
Lenton   15

NG7 2NZ   
0115 9786355

 12-11 Sun - Thurs; 12-11 Fri      
4 - 11 Sat NCT 13 & 14 to Beeston

Kean’s Head 46 St Mary’s Gate
Lace Market   16

NG1 1QA  
0115 9474052

11.30-11 Mon - Thur; 11.30-
12.30 Fri - Sat; 12-10.30 Sun

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street
Nottingham   17

NG2 4PB   
0115 9589864

12-11 Mon - Thur; 11-11 Fri - Sat
12-10.30 Sun

Junction with Manvers Street, near 
Carlton Rd, just up from the Ice Arena

Langtrys 2 South Sherwood St
Nottingham   18

NG1 4BY   
0115 9472124

11-11 Mon - Sat; 12-10.30 Sun Opposite the Theatre Royal

Last Post 6A Chilwell Road
Beeston   19

NG9 1AA   
0115 9638100

9-12 Mon - Sun Near Beeston bus station, NCT 13, 14, 
36, Trent Barton Indigo, Your Bus Y36

Lincolnshire 
Poacher

161 Mansfield Road
Nottingham   20

NG1 3FR   
0115 9411584

11-11 Mon - Wed; 11-12 Thur - 
Fri; 10-12 Sat; 12-11 Sun Near junction with Huntingdon Street

The Lion 44 Mosley Street
New Basford   21

NG7 7FQ   
0115 9703506

3-11 Mon - Wed; 3-12 Thur
12-12 Fri - Sat; 12-10.30 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm) 

Major Oak 24-26 Pelham Street
Nottingham   22

NG1 2EG   
0115 9584825

10-12 Sun - Wed
10-1am Thur - Sat

Between the Market Square and the 
Lace Market

Malt Cross 16 St James’s Street
Nottingham   23

NG1 6FG   
0115 9411048

11-11 Mon - Thurs
11-1am Fri - Sat; 12 - 6 Sun

Between the Market Square and Maid 
Marian Way

Newshouse 123 Canal Street
Nottingham   24

NG1 7HB   
0115 9523061

12-11 Sun - Thur; 12-12 Fri - Sat Near Broadmarsh Shopping Centre, 
Station Street tram stop

Organ Grinder 21 Alfreton Road
Canning Circus   25

 NG7 3JE   
0115 9700630

12-11 Sun - Wed; 12-11.30 Thur 
12-12 Fri - Sat Just off Canning Circus

The Plough 17 St Peter’s Street
Radford   26

NG7 3EN   
0115 9702615

12-11; Sun - Tue
12-12 Wed - Sat

NCT Pink Line; YB Y28; Trent Barton 
two, alight at junction with Triumph Rd

Poppy & Pint Pierrepont Road
West Bridgford   27

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat; 10-11 Sun NCT 11 to Lady Bay or TB Bingham Xprss; 
Premiere 1; Marshalls 90 along Radcliffe Road

Portland Arms 24 Portland Street
Canning Circus   28

NG7 4GN      
No phone

11-11 Sun - Thur; 11-12 Fri - Sat NCT Turquoise Line; Trent Barton 
Rainbow 1,   off Alfreton Road

Reindeer Main Street
Hoveringham   29

NG14 7GR 
0115 9663629

5-11.30 Mon-Tue; 12-2 & 5-11.30
Wed - Fri; 12-11.30 Sat & Sun

Train to Thurgarton station, 1 mile walk along 
Station Rd or Pathfinder 100 bus to Lowdham 

Roebuck 9-11 St James’s St
Nottingham   30

NG1 6FH   
0115 9793400

9-12 Mon - Sun Between the Market Square and Maid 
Marian Way

Ropewalk 107-111 Derby Road
Canning Circus   31

NG1 5BB   
0115 9596181

11-11 Sun - Tue; 11-12 Wed - 
Thur; 11-1am Fri - Sat Any bus to Canning Circus

Rose of England 36 Mansfield Road
Nottingham   32

NG1 3GY   
0115 9582636

12-11 Mon - Thur; 12-12 Fri - Sat
12-10 Sun

Just up from the Victoria Shopping 
Centre

Roundhouse Royal Standard Place
Nottingham   33

NG1 6FS   
0115 9240120

11-11 Mon - Thur; 11-12 Fri - Sat
12-10.30 Sun Uphill from the Castle

Salutation Inn Hounds Gate
Nottingham   34

NG1 7AA   
0115 9476580

12-12 Sun - Thur 
12-2am Fri - Sat On Maid Marian Way

Stratford Haven 2 Stratford Road
West Bridgford   35

NG2 6BA   
0115 9825981

11-11 Mon - Wed
11-12 Thur - Sat; 12-11 Sun

NCT Green line 6, 7, 8, 9; TB Radcliffe 
Line, Cotgrave Con; near  the Co-op

Test Match Gordon Square
West Bridgford   36

NG2 5LP   
0115 9811481

10-11 Mon; 10-11.30 Tue - Thur
10-12 Fri - Sat; 11-11 Sun NCT Green line 6 bus

Trent Bridge Inn 2 Radcliffe Road
West Bridgford   37

NG2 6AA   
0115-9778940

9-12 Mon - Sun By Trent Bridge, NCT Green line; Trent 
Barton buses to West Bridgford

Trent Navigation 17 Meadow Lane
Nottingham   38

NG2 3HS   
0115 9865658

12-11 Mon - Thur; 12-12 Fri
11-12 Sat; 11-10.30 Sun

NCT Green Line, Trent Barton buses to 
West Bridgford, walk over canal

Vat & Fiddle 12 Queensbridge Rd
Nottingham   39

NG2 1NB   
0115 9850611

11-11 Sun - Wed
11-12 Thur - Sat Opposite Nottingham railway station

Victoria Hotel 85 Dovecote Lane
Beeston   40

NG9 1JG   
0115 9254049

10.30-11 Mon - Sat; 12-11 Sun Next to Beeston railway station, NCT 
13, 14; Trent Barton Route 18

Date Beer Date Beer

BREAD AND BITTER BRIDGE AT GAMSTON

BUNKERS HILL CANALHOUSE

CROSS KEYS CROWN INN

DOCTOR’S ORDERS EMBANKMENT

FELLOWS, MORTON & CLAYTON HAND & HEART

HOP POLE HORN IN HAND

HORSE & GROOM HORSE AND JOCKEY

JOHNSON ARMS KEAN’S HEAD

KING WILLIAM IV LANGTRYS

LAST POST LINCOLNSHIRE POACHER

THE LION MAJOR OAK

MALT CROSS NEWSHOUSE

ORGAN GRINDER THE PLOUGH

POPPY & PINT PORTLAND ARMS

REINDEER ROEBUCK

ROPEWALK ROSE OF ENGLAND

ROUNDHOUSE SALUTATION INN

STRATFORD HAVEN TEST MATCH

TRENT BRIDGE INN TRENT NAVIGATION

VAT & FIDDLE VICTORIA INN

LUCKY DIP LUCKY DIP

LUCKY DIP Name…………...........................………………………….

Address……………..........................……………………..

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

Postcode………………………….........................……….

Email address………………………........................…….

Saturday 9th March to Saturday 30th March 2013
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How to do the Stroll Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham     
NG8 5QL

In your opinion which pub served the best Stout or Porter 

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

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

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

Visit any of the pubs listed and buy a half or a pint of Stout or Porter, then fill in the beer name and the date 
visited below. You need to visit a minimum of six different pubs. If you visit any pubs not on the stroll but are 
selling a stout or porter then why not take advantage of the Lucky Dip boxes below. Place your form in a 
collecting box (see over for details) or send your form to the address alongside by 11th April 2013

Pub Address
Number on Map

Post code 
Tel No Opening Times How to get there

Horse & Groom 462 Radford Road
Basford   13

NG7 7EA   
0115 9703777

4-11 Mon - Wed; 12-11 Thur; 12-
12 Fri; 11-12 Sa; 12-11.30 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm)

Horse & Jockey 20 Nottingham Road
Stapleford   14

NG9 8AA   
0115 8759655

12-11 Sun - Thur; 12-12 Fri - Sat In the centre of Stapleford (The 
Roach), Trent Barton i4 & Route 18

Johnson Arms 59 Abbey Street
Lenton   15

NG7 2NZ   
0115 9786355

 12-11 Sun - Thurs; 12-11 Fri      
4 - 11 Sat NCT 13 & 14 to Beeston

Kean’s Head 46 St Mary’s Gate
Lace Market   16

NG1 1QA  
0115 9474052

11.30-11 Mon - Thur; 11.30-
12.30 Fri - Sat; 12-10.30 Sun

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street
Nottingham   17

NG2 4PB   
0115 9589864

12-11 Mon - Thur; 11-11 Fri - Sat
12-10.30 Sun

Junction with Manvers Street, near 
Carlton Rd, just up from the Ice Arena

Langtrys 2 South Sherwood St
Nottingham   18

NG1 4BY   
0115 9472124

11-11 Mon - Sat; 12-10.30 Sun Opposite the Theatre Royal

Last Post 6A Chilwell Road
Beeston   19

NG9 1AA   
0115 9638100

9-12 Mon - Sun Near Beeston bus station, NCT 13, 14, 
36, Trent Barton Indigo, Your Bus Y36

Lincolnshire 
Poacher

161 Mansfield Road
Nottingham   20

NG1 3FR   
0115 9411584

11-11 Mon - Wed; 11-12 Thur - 
Fri; 10-12 Sat; 12-11 Sun Near junction with Huntingdon Street

The Lion 44 Mosley Street
New Basford   21

NG7 7FQ   
0115 9703506

3-11 Mon - Wed; 3-12 Thur
12-12 Fri - Sat; 12-10.30 Sun

Shipstone Street tram stop (Radford 
Rd stop to Nottm) 

Major Oak 24-26 Pelham Street
Nottingham   22

NG1 2EG   
0115 9584825

10-12 Sun - Wed
10-1am Thur - Sat

Between the Market Square and the 
Lace Market

Malt Cross 16 St James’s Street
Nottingham   23

NG1 6FG   
0115 9411048

11-11 Mon - Thurs
11-1am Fri - Sat; 12 - 6 Sun

Between the Market Square and Maid 
Marian Way

Newshouse 123 Canal Street
Nottingham   24

NG1 7HB   
0115 9523061

12-11 Sun - Thur; 12-12 Fri - Sat Near Broadmarsh Shopping Centre, 
Station Street tram stop

Organ Grinder 21 Alfreton Road
Canning Circus   25

 NG7 3JE   
0115 9700630

12-11 Sun - Wed; 12-11.30 Thur 
12-12 Fri - Sat Just off Canning Circus

The Plough 17 St Peter’s Street
Radford   26

NG7 3EN   
0115 9702615

12-11; Sun - Tue
12-12 Wed - Sat

NCT Pink Line; YB Y28; Trent Barton 
two, alight at junction with Triumph Rd

Poppy & Pint Pierrepont Road
West Bridgford   27

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat; 10-11 Sun NCT 11 to Lady Bay or TB Bingham Xprss; 
Premiere 1; Marshalls 90 along Radcliffe Road

Portland Arms 24 Portland Street
Canning Circus   28

NG7 4GN      
No phone

11-11 Sun - Thur; 11-12 Fri - Sat NCT Turquoise Line; Trent Barton 
Rainbow 1,   off Alfreton Road

Reindeer Main Street
Hoveringham   29

NG14 7GR 
0115 9663629

5-11.30 Mon-Tue; 12-2 & 5-11.30
Wed - Fri; 12-11.30 Sat & Sun

Train to Thurgarton station, 1 mile walk along 
Station Rd or Pathfinder 100 bus to Lowdham 

Roebuck 9-11 St James’s St
Nottingham   30

NG1 6FH   
0115 9793400

9-12 Mon - Sun Between the Market Square and Maid 
Marian Way

Ropewalk 107-111 Derby Road
Canning Circus   31

NG1 5BB   
0115 9596181

11-11 Sun - Tue; 11-12 Wed - 
Thur; 11-1am Fri - Sat Any bus to Canning Circus

Rose of England 36 Mansfield Road
Nottingham   32

NG1 3GY   
0115 9582636

12-11 Mon - Thur; 12-12 Fri - Sat
12-10 Sun

Just up from the Victoria Shopping 
Centre

Roundhouse Royal Standard Place
Nottingham   33

NG1 6FS   
0115 9240120

11-11 Mon - Thur; 11-12 Fri - Sat
12-10.30 Sun Uphill from the Castle

Salutation Inn Hounds Gate
Nottingham   34

NG1 7AA   
0115 9476580

12-12 Sun - Thur 
12-2am Fri - Sat On Maid Marian Way

Stratford Haven 2 Stratford Road
West Bridgford   35

NG2 6BA   
0115 9825981

11-11 Mon - Wed
11-12 Thur - Sat; 12-11 Sun

NCT Green line 6, 7, 8, 9; TB Radcliffe 
Line, Cotgrave Con; near  the Co-op

Test Match Gordon Square
West Bridgford   36

NG2 5LP   
0115 9811481

10-11 Mon; 10-11.30 Tue - Thur
10-12 Fri - Sat; 11-11 Sun NCT Green line 6 bus

Trent Bridge Inn 2 Radcliffe Road
West Bridgford   37

NG2 6AA   
0115-9778940

9-12 Mon - Sun By Trent Bridge, NCT Green line; Trent 
Barton buses to West Bridgford

Trent Navigation 17 Meadow Lane
Nottingham   38

NG2 3HS   
0115 9865658

12-11 Mon - Thur; 12-12 Fri
11-12 Sat; 11-10.30 Sun

NCT Green Line, Trent Barton buses to 
West Bridgford, walk over canal

Vat & Fiddle 12 Queensbridge Rd
Nottingham   39

NG2 1NB   
0115 9850611

11-11 Sun - Wed
11-12 Thur - Sat Opposite Nottingham railway station

Victoria Hotel 85 Dovecote Lane
Beeston   40

NG9 1JG   
0115 9254049

10.30-11 Mon - Sat; 12-11 Sun Next to Beeston railway station, NCT 
13, 14; Trent Barton Route 18

Date Beer Date Beer

BREAD AND BITTER BRIDGE AT GAMSTON

BUNKERS HILL CANALHOUSE

CROSS KEYS CROWN INN

DOCTOR’S ORDERS EMBANKMENT

FELLOWS, MORTON & CLAYTON HAND & HEART

HOP POLE HORN IN HAND

HORSE & GROOM HORSE AND JOCKEY

JOHNSON ARMS KEAN’S HEAD

KING WILLIAM IV LANGTRYS

LAST POST LINCOLNSHIRE POACHER

THE LION MAJOR OAK

MALT CROSS NEWSHOUSE

ORGAN GRINDER THE PLOUGH

POPPY & PINT PORTLAND ARMS

REINDEER ROEBUCK

ROPEWALK ROSE OF ENGLAND

ROUNDHOUSE SALUTATION INN

STRATFORD HAVEN TEST MATCH

TRENT BRIDGE INN TRENT NAVIGATION

VAT & FIDDLE VICTORIA INN

LUCKY DIP LUCKY DIP

LUCKY DIP Name…………...........................………………………….

Address……………..........................……………………..

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

Postcode………………………….........................……….

Email address………………………........................…….

Saturday 9th March to Saturday 30th March 2013
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If it’s March, it can 
only mean one thing - 
The Stout and Porter 
Stroll is here again

This is the ninth Nottingham 
CAMRA Stout and Porter 
event. It is three weeks of 
campaigning in order to 
promote two of the oldest 
beer styles still drunk in 
Britain today and this year 
we have forty pubs for you 
to visit.

The Stroll will take place 
from Saturday, 9th March 
through to Saturday, 30th 
March 2013. To support 
the event, just visit the 
pubs to find out what is 
available; many outlets will 
be stocking several different 
beers throughout the stroll. 
Once you have sampled 
your chosen tipple, fill in 
the sheet overleaf with the 
date and the name of the 
beer sampled. Once you’ve 
visited six pubs you can 
enter our prize draw. The 
prizes are bottles of stout 
or porter. Of course you 
can continue until you have 
visited all forty pubs on 
the stroll - what could be 
simpler? 

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

Every person who sends 
in a qualifying form will 
receive a free pint of stout 
or porter at the Nottingham 
Robin Hood Beer and 
Cider Festival to be held at 
Nottingham Castle from 9th 
to the 12th October 2013. 

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

Please note that all beers 
are subject to availability. 
Please bear with the pubs, 
the beer might have just 
gone or the next one might 
not be quite ready. Also, 
all participating pubs were 
invited at the beginning of 
January. Circumstances at 
the pub may have changed. 
If no Stout or Porter is on 
offer, please accept the 
apology of Nottingham 
CAMRA, some things are 
beyond our control!

Cross Keys in the city centre
The Crown in Beeston
The Horse & Groom in Basford
Langtrys in the city centre
The Hand & Heart on Derby Road 
Trent Navigation on Meadow Lane

Where are the collection boxes?   
In all of these pubs:

There are plenty of Stouts and Porters 
brewed these day but some to look 
out for locally are Sooty Stout from 
Nottingham Brewery; Jay from Castle 
Rock, their wildlife beer for March, 
a deep and complex porter; Tuck 
porter from Lincoln Green; Guerrilla 
Stout from Blue Monkey; Midnight 
Porter from Magpie Brewery; Stout 
Fellow from Caythorpe and Black 
Pearl from Milestone. There are many 
other stouts and porters that will be 
available throughout the trail, see how 
many you can find.

What to look out 
for on the stroll

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

R O U T E

Not sure where the pubs are or how to get 
to them. The map above has all the pubs 
taking part in the stroll marked along with 
the public transport routes. 
Thanks to Nottingham City Transport, NET 
and Trent Barton for producing the map.



29www.nottinghamcamra.org   Feb / Mar 2013

If it’s March, it can 
only mean one thing - 
The Stout and Porter 
Stroll is here again

This is the ninth Nottingham 
CAMRA Stout and Porter 
event. It is three weeks of 
campaigning in order to 
promote two of the oldest 
beer styles still drunk in 
Britain today and this year 
we have forty pubs for you 
to visit.

The Stroll will take place 
from Saturday, 9th March 
through to Saturday, 30th 
March 2013. To support 
the event, just visit the 
pubs to find out what is 
available; many outlets will 
be stocking several different 
beers throughout the stroll. 
Once you have sampled 
your chosen tipple, fill in 
the sheet overleaf with the 
date and the name of the 
beer sampled. Once you’ve 
visited six pubs you can 
enter our prize draw. The 
prizes are bottles of stout 
or porter. Of course you 
can continue until you have 
visited all forty pubs on 
the stroll - what could be 
simpler? 

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

Every person who sends 
in a qualifying form will 
receive a free pint of stout 
or porter at the Nottingham 
Robin Hood Beer and 
Cider Festival to be held at 
Nottingham Castle from 9th 
to the 12th October 2013. 

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

Please note that all beers 
are subject to availability. 
Please bear with the pubs, 
the beer might have just 
gone or the next one might 
not be quite ready. Also, 
all participating pubs were 
invited at the beginning of 
January. Circumstances at 
the pub may have changed. 
If no Stout or Porter is on 
offer, please accept the 
apology of Nottingham 
CAMRA, some things are 
beyond our control!

Cross Keys in the city centre
The Crown in Beeston
The Horse & Groom in Basford
Langtrys in the city centre
The Hand & Heart on Derby Road 
Trent Navigation on Meadow Lane

Where are the collection boxes?   
In all of these pubs:

There are plenty of Stouts and Porters 
brewed these day but some to look 
out for locally are Sooty Stout from 
Nottingham Brewery; Jay from Castle 
Rock, their wildlife beer for March, 
a deep and complex porter; Tuck 
porter from Lincoln Green; Guerrilla 
Stout from Blue Monkey; Midnight 
Porter from Magpie Brewery; Stout 
Fellow from Caythorpe and Black 
Pearl from Milestone. There are many 
other stouts and porters that will be 
available throughout the trail, see how 
many you can find.

What to look out 
for on the stroll

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

R O U T E

Not sure where the pubs are or how to get 
to them. The map above has all the pubs 
taking part in the stroll marked along with 
the public transport routes. 
Thanks to Nottingham City Transport, NET 
and Trent Barton for producing the map.

News Brewing 
Justice Brewery

As reported in the last edition of Nottingham Drinker (ND113) 
the Justice Brewery in Mansfield is now in production. The 

brewer is local Mansfield CAMRA member Matt Hartshorn and 
the brewery is a joint venture with Jason Booth, landlord of The 
Redgate on Westfield Lane in Mansfield.

The plant is a very small half-barrel stainless steel kit, purpose built. 
The first beer was ‘Golddigger’ a 4.2% blonde 

hoppy brew and Matt plans to follow this up 
with ‘Gavel Ale’ which will be a 4.6% strong 

traditional bitter. Because the plant is so 
small, Matt mainly only supplies beer to 
the Redgate although he does intend 
to let local beer festivals have some, 
when he can (and some is already 
promised for a certain beer festival in 
Nottingham in October!).

If you want to try the beer then a visit 
to the Redgate will be your best bet but 

Matt does advise calling ahead first before 
travelling, so call: 01623 624 406.

I asked Matt where the name of the brewery came from and he 
replied that the rumour has it that it’s justice for the closure of 
Mansfield Brewery, but he says the truth is somewhat different but 
if you want to know you will have to ask him yourself!

Kings Clipstone Brewery

This new Nottinghamshire 
brewery, a few miles North East 

of Mansfield, is now in production. 
Owners David Maguire and his wife 
Daryl report:

“My wife Daryl and I decided to set 
up a microbrewery in May 2012.  
We are situated in the heart of 
ancient Sherwood Forest Country in 
the village of Kings Clipstone. After 
major work and restoration, the 
brewery building was completed and 
equipment installed in December 
2012. 

“We have since finished and sold out 
of our first experimental brew which we 
have named “Hop On”.  It is a 3.8% 
ABV light golden beer. With regards to 
the success, positive feedback and re-
orders for this particular brew we have 
decided to continue processing this 
on a regular basis and keep it as our 
flagship brew.

“In 2013 we aim to bring into the 
market possibly 5 more real ales which 
we hope will please all tastes and 
palates. We have been approached by 
various pubs and CAMRA organisations 
to enter our beer into festivals, which 
we are very much looking forward to.”

The beer will be on sale at the CAMRA Branch meeting at the 
Embankment on 31st January and will also be on sale at Hucknall 
Beer Festival, February 15 - 16.

For more details visit: www.kingsclipstonebrewery.co.uk

Newark Brewery

After a series of delays, associated with the building work 
required to convert an historic former maltings in the centre 

of the town, Newark Brewery went into production in December 
2012. The first beer was produced to raise money for a local 
charity and it has been available in about 18 pubs in the local area. 
 

Brewer Will McKeon now intends to produce a second beer, which he 
is determined will be brewed specifically to local Newark tastes. He 

intends that his beers should now be available to a wider audience 
and intends to start selling his brews in Nottingham amongst 
other places. The first Nottingham pub to sell the beer is to be 

the Embankment 
at Trent Bridge, in 
time for the January 
Nottingham CAMRA 
branch meeting.

Will writes: 
“It has been a long 
journey, over 12 
months to get up and 
running due to the 
care we have taken 
to preserve possibly 
one off the last intact 
malt houses in the 
country. The brew 
line is in and sits well 
in the massive brew 

floor. We have already produced a beer designed for 
a local Armed Forces charity, the Newark Patriot 
Fund, called ‘Newark Pride’. This was one for 

the connoisseur beer lovers, a 4.0% ABV old 
school bitter made new. ‘Pride’ is three-hop 
beer using high end Alphas to balance the 
malty goodness. This results in a crisp, dry, 
high-end bitter with citrus and blackcurrant 

notes, and has been received very well. One 
of the first pubs to take it sold out in 2 hours!

“We have concentrated on the local Newark area 
for our first beer, although word has already got out 

and ‘Pride’ is now available in the Doctors Orders on 
Mansfield Road, Nottingham - a very good micro-pub and Richard 
is a gent. Well worth a visit.

“Our policy is to only use the very best ingredients we can source 
and take time to develop beers that do justice to the quality of the 
ingredients. We are currently developing a beer that will be called 
‘Newark Best’, at 3.8% ABV a good solid session beer and we hope 
this will be as well received as ‘Pride’ has been. Other beers will 
follow once we have got ‘Best’ to the point we believe is perfection.

“We would like to explain too that the branding we use for Newark 
Brewery is based on the siege tokens used in 1645 as money in the 
town during the Civil War.”
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4.2%

Steve Westby Drops In On Some New Nottinghamshire Micro-Breweries

Newark Brewery casks lined up as work 
progressed

Dukeries Brewery

Up in Worksop the other new 
Nottinghamshire Brewery, 

Dukeries, is also in production. 
Their first beers have been 
Blonde a 3.8% session ale, 
Baronet a 3.9% chestnut bitter, 
De Lovetot a 4.2% refreshing 
golden ale with citrus hops, I.P.A. an easy drinking hoppy brew 
and coming soon Lime Tree Porter a 4.4% rich black porter.
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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. 

Horse Chestnut, Radcliffe on Trent 
6 cask ales plus a cider 
are available with the 
permanent LocAle being 
Castle Rock’s Harvest 
Pale. Often other LocAles 
are available and 
recently Navigation, Blue 
Monkey and Amber ales 
have been spotted. On 
my visit the Harvest Pale 
was excellent.

Opening hours: Mon 12.00-3.00; 5.00-11.00; Tue, Wed, Thur & 
Sun 12.00-11.00; Fri & Sat 12.00-11.30

Larwood and Voce, Pub and Kitchen, West Bridgford 
4 cask ales greet the 
imbiber with local 
beers from Castle Rock 
(Harvest Pale) and 
Magpie (Proper Moleface 
Ale) being the LocAles 
on offer. My Moleface 
Ale was excellent and 
confirmed why locals had 
made this and Harvest 
pale so popular in the 
pub.  

Opening hours: Mon-Sat 10.00-11.00; Sun 10.00-10.00.

Meadow Covert, West Bridgford 
Up to 6 cask ales are on 
offer with Nottingham 
Brewery providing the 
local beers. On my visit 
the Nottingham EPA, one 
of the pubs most popular 
beers, was outstanding.

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

Monkey Tree, West Bridgford 
3 to 4 Navigation beers, 
along with a guest ale are 
normally available. The 
Navigation beers, brewed 
just across the river, are 
popular with the locals 
who favour the Pale and 
IPA. On my visit the Pale 
was excellent.

Opening hours: Sun-Fri 10.00-12.00; Sat 9.00-12.00

Oscars Bar and Restaurant, Beeches Hotel, Wilford 
Lane, West Bridgford 
Castle Rock provides 
the 2 cask beers that 
are normally available. 
On my visit Harvest 
Pale and Preservation 
were being served and 
the Preservation was 
absolutely spot on.  

Opening hours: 11.00-11.00 7 days a week.

Poppy and Pint, Lady Bay, West Bridgford 
One of last years 
finalists the pub often 
has 12 cask  beers and 
whilst naturally 6 or 7 
are from Castle Rock, 
Dancing Duck, Magpie 
and Lincoln Green have 
also featured. On my 
visit the Lincoln Green 
Sheriff was quite superb. 

Opening hours: Mon-Sat 9.30-11.00; Sun 10.30-11.00

Plough, Wysall 
6 cask ales greet the 
visitor, with the LocAle 
coming from a range of 
breweries including Blue 
Monkey, Belvoir and 
Nottingham. Regulars at 
the pub have taken to 
the local brews and on 
my visit the Nottingham 
EPA was spot on.

Opening hours: 12.00-11.30 7 days a week.

Red Heart, Ruddington
Up to 3 cask ales are 
normally available with 
the local beer being 
Castle Rock Harvest Pale 
which on my visit was 
excellent. It was easy 
to see why locals had 
made this one of the 
most popular beers in 
the pub.

Opening hours: 10.00-12.00 midnight 7 days a week.

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 Fourth 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’.  

Three Crowns, Ruddington 
Nottingham Brewery 
supply the LocAles on 
offer, with EPA and Rock 
Mild always available. 
Normally a couple of 
other cask beers are on 
offer but on my visit I 
went for the Rock Mild, 
which was outstanding.

Opening hours: Mon & Tue 5.00-11.00; Wed, Thur & Fri 12.00-
3.00 & 5.00-11.00; Sat 12.00-11.00; Sun 12.00-10.30

The Trent Bridge Inn (TBI)  
Recent winner of Pub 
of Excellence, this 
Wetherspoon pub 
regularly offers up to 
12 cask ales. Whilst 
Nottingham beers 
normally appear other 
local breweries are 
regularly available. On 
my visit the Shardlow 
Morgan’s Founders Ale 
was rather special.

Opening hours: 9.00-12.00 seven days a week (opens earlier for 
food)

Trent Navigation 
Navigation Brewery tap 
offering up to 13 cask 
ales plus ciders and last 
year was a finalist in the 
Nottingham LocAle pub 
of the year competition. 
Normally 7 or 8 of the 
beers come from the 
Navigation Brewery and 
on my visit the ‘Lock In’ 
was excellent.

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

White Horse, Ruddington 
Between 4 and 5 cask 
ales are on the bar 
with Nottingham Rock 
mild and bitter always 
available. The pub 
can order on the SIBA 
scheme so other local 
beers sometimes appear. 
On my visit I found the 
Nottingham Rock mild to 
be quite special.

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

Royal Oak Pub and Kitchen, Radclifffe on Trent 
3 cask ales greet the 
visitor with two normally 
being LocAles. Castle 
Rock’s Harvest Pale is 
always available along 
with a Magpie Brewery 
ale; on my visit it was 
Magpie Best in quite 
excellent condition.  

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

Salutation, Keyworth 
6 cask ales are normally 
provided with Castle 
Rock Harvest Pale 
always available. 3 of the 
beers are ever-changing 
‘guest’ ales and other 
local brews sometimes 
appear. The Harvest 
Pale though has proved 
popular in the pub and it 
was in fine form on my 
visit.

Opening hours: Mon-Fri 12.00-3.00 & 5.00-11.00; Sat 12.00-
12.30; Sun 12.00-10.30.

Stratford Haven, West Bridgford 
A finalist last year, the 
pub has 14 handpulls 
with Castle Rock beers 
supplemented by 
beers from numerous 
breweries including 
Magpie, Mr Grundy and 
Nutbrook. On my visit 
the Castle Rock Elsie Mo 
was truly magnificent.

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

Test Match, Gordon Square, West Bridgford 
8 cask beers greet the 
drinker with the local 
beers supplied by the 
Nottingham Brewery. 
Normally two LocAles 
are available and on 
my visit the EPA was 
supplemented by 
Rock Bitter, which was 
excellent and showed 
why the local beers are 
so popular.

Opening hours: Sun & Mon 11,00-11.00; Tue & Wed 11.00-11.30; 
Fri & Sat 11.00-12.00 

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 Three LocAle finalists named overleaf >>>
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LocAle Locally

Census

Area Three LocAle Finalists
After counting the votes submitted by readers for the 
third ‘LocAle Locally - 2013’ feature in Nottingham 
Drinker 113, the two pubs going through to the 
Nottingham LocAle Pub of the Year finals are:

The Lincolnshire Poacher 
and 

The Organ grinder

Please ensure votes for this LocAle 4 
are submitted no later than the
last day of  February 2013 

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

LocAle News
The Lady Bay Inn has been deleted from the LocAle 
scheme as the pub no longer has a permanent local 
beer. The Greene King pub continues to have a 

range of cask ales and guest ales.

Nottingham CAMRA 2012 Beer Census

In late September 2012, members of Nottingham CAMRA took 
part in our annual survey to check upon the health and state of 

provision, of real ale and real cider in pubs within the branch area. 

The results of the 2012 survey are reproduced below. 

NB: The figures in brackets are the 2011 results. 

 Real Ale

•	 Number of pubs serving real ale: 127 (136)
•	 Number of pubs serving at least one LocAle: 90 (95)
•	 Total number of beers available (ie different casks): 627 

(639)
•	 Total number of LocAles available: 232 (210)
•	 Total number of different beers available: 266 (251)
•	 Total number of different LocAles available: 80 (59)
•	 Total number of different breweries seen: 102 (112)
•	 Average Price per pint: £2.77 (£2.71) – a 2.2% increase.
•	 Average ABV: 4.3% (4.2%)
•	 Pub with most beers: Crown & Victoria, both with 16 

different real ales.
 (Crown, with 20 different real ales)

•	 Most common beer: Castle Rock Harvest Pale, available 
in 48 different pubs. 

(Castle Rock Harvest Pale, available in 49 different 
pubs).

•	 Most common brewery (by pub): Castle Rock, available 
in 48 different pubs.

 (Castle Rock, available in 51 different pubs)
•	 Most common brewery (by casks): Castle Rock, seen 82 

times.
 (Castle Rock, seen 93 times)

•	 Most Expensive Beer:  £3.95 for Thornbridge Jaipur 5.9% 
/ Robinsons Old Tom 8.5% in the Lion.

(£3.40 for Greene King Sun Dance 4.1% in the 
Riverbank & Purity UBU 4.5% / Sharps Doom Bar 
4.0% in All Bar One.)

•	 Most Expensive Beer under 5% ABV: £3.60 for Blue 
Monkey Guerilla 4.9% in Fothergills.

 (£3.40, as above)

 Real Cider / Perry

•	 Number of pubs serving real cider: 41 (26)
•	 Total number of ciders/perries available (ie different 

casks): 96 (70)
•	 Total number of different ciders/perries available: 52 (34)
•	 Total number of different cider makers available: 25 (17)
•	 Average Price per pint: £3.31 (£3.22) – a 2.8% increase.
•	 Average ABV: 6.2% (6.1%)
•	 Pub with most ciders: Lion, with 11 different real ciders/

perries.
(Crown, with 7 different real ciders/perries)

•	 Most common cider: Westons Old Rosie, available in 14 
different pubs.

(Westons Old Rosie, available in 14 different pubs)
•	 Most common cider maker (by pub): Westons, available 

in 26 different pubs.
(Westons, available in 23 different pubs)

•	 Most common cider maker (by casks): Westons, seen 41 
times.

(Westons, seen 37 times)
•	 Most Expensive Cider:  £4.00 for:

1. Westons Old Rosie in the Bread & 
Bitter, and

2. Broadoak Perry in the Victoria.
(£3.90 for Westons Old Rosie in the Bread & Bitter)

Some of the fall in numbers serving real ale can be attributed 
to the number of pubs lost over the preceding 12 months, but 

also to beer ties. The good news is the increase in LocAles and 
range of different beers available. One very positive aspect of this 
survey - and one which reflects a branch aim - is the increase  
in the number and range of real ciders and perries available in 
Nottingham’s pubs. Still too much Westons though. Can real cider 
drinkers have more variety please?

07581 122 122

LocAle News
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Method
1. Preheat oven: gas mark 4 or 180C.
2. Wash and dry the fish steaks, then place in an oven proof casserole dish and season 
lightly with salt and pepper. 
3. Dot each piece of fish using 1/2oz (12g) of the butter. Add the shallots to the casserole 
dish.
4. Stir the chopped parsley into the cider, and pour over the fish and shallots.
Place into the middle of the oven and bake for 20 minutes.
5. Carefully remove the fish steaks and shallots, draining well, and then place onto a 
warm serving plate. Cover and keep warm.
6. Strain the cooking liquor and make up to 3/4 of a pint (425ml) with the milk.
7. Over a low to medium heat melt the remaining butter in a saucepan and stir in the flour 
a little at a time until a smooth dough/paste is achieved. (This is called a Roux.)
8. Add a little of the cider/milk mix to the roux and stir in well, adding a little of the liquid 
at a time, stirring continually until the sauce boils and thickens to a smooth finish. Taste 
and season if required.
9. Take the fish steaks and shallots, put onto warm plates and serve with potatoes and 
vegetables. Serve the sauce longside in a warmed sauce boat.

Cooking with Ale and Cider
Cider Baked Cod or Salmon

Nottingham Drinker’s Resident Foodie Anthony Hewitt 
Introduces This Issue’s Fishy Fare.

I hope this first Nottingham Drinker of 2013 finds you all well and that 
everyone had a great festive season. In this issue I put before you a 

recipe of flavoursome, easy to create Cider Baked Cod or Salmon, which 
can be served with creamy Duchess Potatoes, steamed, glazed Carrots 
and Green Beans. I used Henney’s Cider for my recipe, but any dry Real 
Cider that suits your taste will work well with the fish. This dish is a 
great winter warmer without being too heavy on the stomach and with 
Valentines Day not to far away, what better way to treat the loved one in 
your life but with healthy and tasty fresh fish.

Ingredients
4 Cod or Salmon Steaks
1/2 pint (300ml) Dry Real Cider
2oz (50g) Butter
1 1/2oz Plain Flour
4 Shallots
Milk
1 tbsp Chopped Fresh Parsley
Salt & Black Pepper
4 Sprigs of Parsley (optional garnish)

Nottingham CAMRA 
2013 Mild Trail

Saturday 27th April
to

Saturday 8th June
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No. 142 in the 
‘Natural Selection’ range. 

Jay is a porter brewed with
five different malts, giving

depth and complexity.

Available in March

No. 10 in the Nottinghami-
ans’ 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-March

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

3.8%
abv

No. 141 in the 
‘Natural Selection’ range, 

Sweet Woodruff is an easy 
drinking light bitter with

added vanilla.  

Available in February 

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 more

Look out for Jay and
Harold Larwood on

the Nottingham
Stout & Porter Stroll -

March 2013
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More Bottled Beer
Real Ale In A Bottle 94: 

Andrew Ludlow tries some Thornbridge and Hopshackle beers  

For administrative purposes, CAMRA is 
divided into a number of regions and each 
region undertakes beer tastings which 

result in a number of beers going forward to 
be nationally judged. Locally what particularly 

interested me were the RAIB category and the two beers that 
would be judged next year as finalists at the Great British Beer 
Festival in August 2013.

I started with the lower strength beer, Thornbridge ‘Jaipur’, a 
true India Pale Ale (IPA) which weighs in at 5.9% ABV.  Thornbridge 
Brewery started in 2005 and now operates from two brewery 
sites - Thornbridge Hall and Bakewell. They have a reputation 
for innovative beers and have won numerous awards so I was 
interested to see how the bottled version of Jaipur matched up to 
the cask.

The bottle label does recommend careful pouring as it may contain 
sediment and I was rewarded with a clear bright beer. The first thing 
you notice is the powerful fruity aroma with grapefruit and lemon, 
and the taste lives up to this quite wonderfully. The beer has low 
to medium carbonation and is certainly full bodied, with a complex 
mix of citrus fruit and hop flavours. The aftertaste combines a touch 
of sweetness with the citrus flavours and ends with a satisfying 
dryness. Overall a very fine beer. It is sold in 500ml bottles and can 
be purchased on-line at www.thornbridgebrewery.co.uk and is also 
available at a number of supermarkets.

The second beer to go through to the final was Hopshackle 
‘Restoration’ with an ABV of 9.5%. The brewery opened in 2006 
in Market Deeping and its name came from the TV programme ‘Call 
My Bluff’. 

The beer is sold in 275 ml bottles and after pouring there was a ring 
of sediment at the bottom of the bottle. Initially I thought it was 
a jet black beer but it is actually a very dark ruby/copper coloured 

beer and it has a powerful chocolate malt 
aroma, almost thick enough to drink.

The beer is low to medium carbonated and 
the taste is a rich mixture combining both 
sweetness and bitterness to perfection. The 
aftertaste does not disappoint and is full of 
fruit and hop flavours leading to a dry clean 
finish with a rather fine warm alcohol glow. 
The beer is quite magnificent and whilst clearly a strong beer it is 
very moreish and I would recommend that it is slowly sipped and 
each mouthful treasured.

Restoration is only brewed once a year using five malts and two 
hops and was brewed in the style of a strong Belgian ale, something 
that it unquestionably achieves. The local church (St Guthlacs) 
receives a donation from each bottle sold and the beer is blessed 
by The Reverend Philip Brent whilst in the fermenter. Restoration 
would certainly be listed near the top of the best RAIB’s I have ever 
tried and I am told that it will feature in Roger Protzs new book “ 
300 More Beers To Try Before You die”. The beer can be bought 
from ‘Beers of Europe’ near Kings Lynn, and ‘Ales By Mail’.

For more information about the brewery and its range of beers visit 
the brewery web site: www.hopshacklebrewery.co.uk

My next article will feature beers from Nottingham’s new beer shop,  
The Flipping Good Beer Shop, 11 Main Road, Gedling, Nottingham 
NG4 3HQ. It is on the NCT bus routes 44 and 25, and has a two 
hour free car park opposite. Standard opening hours are 11:00 to 
18:30 Tuesday to Saturday, but may open later in the evening for 
tasting sessions. See: www.flippinggoodbeershop.co.uk

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; 07855 523618) offers a selection of some of the best 
local ales. 

In Mansfield ‘Hops in a Bottle’, 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). 
See: www.hopsinabottle.co.uk

In Newark ‘The Real Ale Store’ 12-14 Kirk Gate, Newark NG24 
1AB (01636 918022) offers a wide range of bottle beers and 
is worth visiting. Open: Mon 10am - 3pm, Tues - Sat 10am - 
6.30pm.  See: www.therealalestore.com 

News and Snippets
The Old Poets’ Corner was 
recently voted Chesterfield 
CAMRA Pub of the Year for 
2013. That is 3 times in the last 
9 years that the pub has won this 
hotly-contested title. As owner 
Kim Berrisford says: “It looks like 
we are still doing something right!” 
This pub has also previously won 
the CAMRA National Cider Pub of 
the Year award, and is of course 
home and brewery tap to the 
Ashover Brewery. The Old Poets’ 
Corner can be found on Butts 
Lane, Ashover, near Chesterfield 
S45 0EW.

Sue Woolley of The Sun Inn, 
Gotham has reminded us that 
the beer that she helped brew as 
part of her “Gold Course”, called 
‘Malty Tasker’, is going national 
in 2013 and will be available to 
order at the end of January. It will 
be on sale at The Sun Inn in early 
February. Pop along and try a pint, 
and give Sue some feedback.

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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Brewery Extravaganza’s
January 31st February 28th March 28th
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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

Salutation Inn
The Rock ‘‘N Ale Company

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

Tel. 0115 947 6580

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

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

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 
2009 & 2010 

- Best Traditional Pub -
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LocAle News
News From Castle Rock

Graeme Swann, 
Nottinghamshire & 
England Cricketer 
came to the brewery 
on Monday 7th January 
to help brew the first 
Nottinghamian beer of 
2013, ‘Harold Larwood’.

Walrus for Mo-vember 
Staff at our pubs & brewery helped raise 
an amazing £2,252.50 for the 
Movember charities for Mens 
Health, this included a 
donation of 10p from 
every pint sold of our 
special Movember beer,  
Walrus. A big ‘shave off’ 
was arranged at the Bread & 
Bitter for the hirsute brewery 
boys in full “mo” growth.

The Lincolnshire Poacher also cooked with 
Walrus Sausages specially created using 
the ale by local butchers, Barnsdales in 
Beeston.

Sports News: Castle Rock are now 
sponsors of Beeston Hockey Club & 
Nottingham Rugby Club.

Our Visitor Centre held a book launch 
for Chris Arnott’s book, ‘Britain’s Lost 

Breweries and Beers’ in November. 
There was a time when Nottingham 
without Shipstone’s would have been as 
unthinkable as Leeds without Tetley’s or 
Manchester without Boddington’s; when 
Kimberley was synonymous with Hardy’s 
and Hanson’s and the Bass name rather 
than Molson Coors dominated Burton upon 
Trent. Former Nottingham Post feature 
writer and BBC Radio Nottingham news 
producer Chris Arnot returns to that era 
with his latest book, which was launched 
in Nottingham at the Vat and Fiddle Visitor 
Centre.

According to Chris, his book is not a dewy-
eyed plea for the return to the ‘good old 
days’ of 35 or 40 years ago. Instead it is 
a celebration of what has been lost and of 
community-based brewers and their beers.

Britain’s Lost Breweries and Beers is 
published by Aurum in hardback at £25.

 Graeme Swann adding the hops for Harold 
Larwood with Assistant Brewer Jonathan Edger

The Mo Boys (L-R): Garry Gibbons, Colin Wilde, 
Jonathan Edger, Terry Howard

The Bread & Bitter Cut (Seated L-R): Colin Wilde 
(MD), John Francis (Bread & Bitter manager), 

Carl Duke (Barman Bread & Bitter)

Pictured at the launch are (L-R):Author Chris 
Arnott, Geoff Newton (Chairman CRB), John 

Holmes (BBC Radio Nottingham), Chris Holmes 
(Ex CRB Chairman), Andrew Ludlow Nottingham 

CAMRA
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LocAle News
News From Magpie Brewery

Bob Douglas writes...

Well first, a Happy New Year to all.  Then, I 
guess, an apology to regular Magpie drinkers, 

as I forgot to let you know about our 500th brew 
in the last Nottigham Drinker.  This was partly 
(mainly) due to our having overlooked how near the 
landmark was getting until the last minute.  So we 
had an emergency meeting to decide what to brew 
(and what to call it!) and came up with a stout/
porter crossover called 500 Tidings – Tidings being 
one of the more pleasant collective nouns for a 
group of Magpies.  It did take Gavin a long time and 
much patience to get the picture for the pump clip.  
Our thanks to Chad at the TBI – not only did he 

encourage Dan one of his 
cellar men to come and 
help us with the brew, he 
also hosted an enjoyable 
launch night, just before 
the Christmas break, and 
so far 500 Tidings has 
been very well received, 
so much so we may even 
consider brewing it again! 

We are looking forward 
to trying out the rest 
of our limited release 
new English-grown hop 
collection in the early part 
of 2013; the ones we have 
left are Archer, Crusader 
and Baron, although we 
have already used some of 
the latter as a late hop in 
500 Tidings, but we want 
to see its full potential in a 
pale beer, maybe another 
single hopped beer.

Over December, we managed to get out and about to a number of 
other special events including one of the trial openings at Doctor’s 
Orders, the new micro pub in Carrington (Mansfield Road just past 
the Forest).  We were very impressed with the work that had been 
done there and also with the general quality of the prescriptions 
available.   Gavin and Katrina also enjoyed supporting the first ever 
beer festival to be held at The Embankment, which featured just 
over 20 beers from local breweries.  They enjoyed it even more 
when they discovered that our Raven Stout had been voted “Beer 
of the Festival” by the drinkers who attended particularly as they 
assure me that they didn’t even cast one vote between them! 

We really enjoyed the Christmas markets at the Bartons buildings 
in Chilwell, especially the pop-up shop which ran for three weeks 
in the run up to Christmas, which sold a colossal amount of beer, 
mainly in gift packs, the perfect Christmas presents.  We hope that, 
if you received one of these, that you enjoy your gift, and if you 
need to stock up check out our website for your local outlets. 

With slightly sore heads Gavin and Katrina managed to stock our 
mobile bar ready for a New Years day Ceilidh in Beeston. With over 
160 participants they had a very enjoyable night, needless to say 
plenty of ale was on hand, to replenish the thirsty dancers.  

Looking forward, we are excited to be making a new beer for 
the Nottingham University student’s festival, possibly using the 
Baron hops.  There are a couple of other local festivals coming 
up, including the West Bridgford Hockey Club’s, which this year 
coincides with my birthday (21 again) weekend, right at the end 
of February and Leicester at the end of March, where we will be 
supplying not just ours, but also a few Cumbrian beers.  At press 
time we aren’t exactly sure about the short term future of the 
Bartons events (mainly because of the tram works) but it is looking 
likely that the first comedy night of the year will be in February.  
Our website, Facebook and Twitter pages will have details as soon 
as we receive them. 

Philip Darby writes...

First and foremost may we wish 
all ND readers and cask ale drinkers 

everywhere a happy and healthy new 
year. The festive season came and went 
in a busy flurry with a full brew of APAS’s 
charity ale flying out in record time! 
Unfortunately we were too busy brewing 
core brands to put another gyle through 
but we will definitely be doing it again in 
the not too distant future. We didn’t even 

get the chance to put another Sooty Stout out! So the previous 
brew was snapped up double quick, though the best pint of it was 
to be had at the Test Match, West Bridgford who served up a 
firkin reserved in their cellar for 9 months from the March brew - it 
was pure magic in a glass!

Although we may be a little unimaginative when it comes to 
Valentine’s Day (although we did do that Sarsaparilla Stout that 
was reputed to have something to do with lead and pencils!), we 
have no plans this year unless we get some romantic inspiration!
The Nottingham CAMRA Stout and Porter Stroll is firmly in our 
sights and we will be rolling out a good range of both styles during 
the period, including a lower ABV porter for Tom Flynne at the 
Bell Inn who is having a big charity push around St Patricks Day. 
“Triple T” Is the first time we have tried a lower strength porter 
(that are traditionally heavyweights) and it will be interesting to 
sample the outcome; it’s certainly a challenge anyway.

I must in my musings also mention The Broadway Cinema gaining 
its accolade as the Number 1 place to visit in Notts 2012, by 
Experience Nottingham. We would like to think that our “Reel Ale” 
that we brew for them helped to get the honour! But well done 
to them, it is justly deserved, and if you haven’t yet experienced 
supping decent ale whilst enjoying your favourite films, it’s time 
to give it a try; I bet you won’t go back to the Multi-mega-screen 
popcorn palace again!

News From Nottingham Brewery

News From Blue Monkey
John Hickling writes...

There’s some interesting new bottled 
beers to try in the Blue Monkey Brewery 

shop. We’ve bottled ‘Sanctuary’ for the 
first time – it’s a really tasty, 4.1% copper 
coloured ale which fills a bit of a gap in our 
bottled range for folks who like traditional 
style beers. It’s just a one-off bottling for 
now, so we’d be really interested to hear 
your feedback so we know whether we 

should be including it in our permanent range in future.

You may know that we 
celebrated our 500th 
brew with a special called 
‘Monkey’. Our three 
brewers each chose a 
favourite hop (Centennial, 
Amarillo and Citra) and 
we used all three in this 
cracking brew. We had 
great feedback for the cask 
version, so we’ve bottled 
just 2000 bottles of it, 
and released it as part of 
our ‘Endangered Species’ 

range. It’s in our brewery shop, 
and a small number of really good 
beer shops now. I know I’m totally 
biased, but I think it’s excellent!

And what are our plans for the year 
ahead? Well we’ve got loads of 
one-off brews pencilled in, far too 
many to list here, but they usually 
make their first appearances in our 
Nottingham and Loughborough 
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LocAle News

News From Full Mash Brewery

Anthony Hughes writes...

Firstly, may we wish you a Happy New 
Year and hope that this issue finds 

you with happy memories of a wonderful 
festive period. As the New Year begins 
we’ve found time to reflect on our range 
of beers and ring in some changes.

Limited Edition
Mid-January sees the launch of our limited 
edition ‘Hoppy New Beer!’ - at 4.0%, 
it’s an Extra Pale Ale with a clean, light 
refreshing taste.

We’ve been experimenting with loading the bulk of the hops 
into the end of the boil, accentuating aroma, and have also ‘dry 
hopped’ the casks - raw hop leaves are inserted into each cask 
during filling and allow more of the natural hop oils to mix with 
the beer as it matures. 

Is it overly hoppy? No, we don’t think so - it’s more of a subtle hop 
flavour than that which is often associated with the New Zealand 
hops we’ve used, but we think it’s just right for the time of year 
and will make a welcome change from some of the Christmas ales 
we’ve been enjoying over the festive period.

Core Range
We’re immensely proud of Marion, Hood, Tuck and Scarlett, and 
love each one for very different reasons.

We think Marion is an outstanding pale session 
ale - so much so that we’ve selected this 
one as our entry to the Champion Beer of 
Nottinghamshire competition. This will be 
taking place Thursday 7 February – Sunday 
10 February 2013 at Canalhouse, 48-52 

Ahoy shipmates! Edd Hillier writes... 

Well the morning started well, I actually quite enjoy 
handballing a ton of malt off the back of a palletline truck 

first thing in the morning, it’s not so much that I’m a masochist, 
but I do like to be a part of a team.

When we began back in 2003, with Karl mashing in half a cask’s 
worth on the kitchen stove, we had no idea that 10 years on we 
would be brewing twelve barrels a week, and having to take stock 
control VERY seriously… (only one SNAFU in the past 6 months!). 
From very humble beginnings, borne out of a love of real ale, and 
a desire to do things properly, and usually having to do most of it 
for yourself, here we are.

2012 was a fantastic year for Full Mash, we broke our sales 
records in every consecutive month from July on, we took the 
quality of the beer we brew from great to fabulous, and we had a 
good time doing it. This year will involve getting our heads round 
VAT, getting our heads round the SIBA website, and the minefield 
which is dealing with tied houses; increasing our output - Ten 
Barrels for Ten Years maybe? Who knows where it will end, but the 
search has begun: ‘Per ardua ad astra’

We’d like to say a huge thanks to all the people who gave us a go 
and put us on this year, and while we did have a few contenders, 
this year’s Full Mash Golden Beermat goes to The Crown at 
Heanor (that’s where me mam went to school that is! [not the 
pub, Heanor… ], but I digress).

Paul and his crew have served more pints of Warlord in 2012 than 
all of our other outlets put together, and that’s a lot of beer.

News From Lincoln Green Brewery

‘Organ Grinder’ pubs, so that’s a great place to spot them! We’re 
also going to start kegging more of our beers – we kegged a small 
amount of ‘Ape Ale’ this last year and got great feedback, but we 
were so busy brewing cask and bottle beer we never really got 
the chance to do as much as we liked. We’ve got some new tanks 
on order now though, which will enable us to do it much more 
efficiently.

And what else for the year? Maybe another pub? Let’s see...

Canal Street, Nottingham NG1 7EH. Breweries from throughout 
Nottinghamshire will be competing for the title and the judging 
is to be followed by a beer festival allowing everyone a chance to 
taste the entries. 

Hood continues to be our best selling beer - suitably so, we believe 
the addition of ‘Mount Hood’ hops provide a gentle floral aroma 
that gives a refreshing lift to a traditional English ale style.

Tuck remains a firm favourite with those of you who aren’t afraid 
of the dark. An easy drinking porter, the secret to the smooth 
mellow flavours lies in a subtle adjustment to our water supply 
that truly compliments this beer style. This should convert the 
‘pale ale-ys’ to try a drop of the black stuff and will soon have you 
asking ‘Fancy a Tuck?!’

This leads us to Scarlett... This was always about the malt. Our 
aim was to showcase little used malts in one belter of a beer. 
The trouble is, Amber malt imparts a distinctive ‘smokey’ flavour 
that’s not to everyone’s taste and as a result it became known as 
our ‘Marmite’ beer  - you either love it or.....! Scarlett is therefore 
taking a back seat for a while and will make a reappearance in 
limited quantities for bottles and beer festivals.

So what will replace Scarlett? We’re pleased to announce that 
‘Sherwood’ will soon be joining the team. This is an Extra Pale 
Ale at 4.4% and provides an orange/ tropical fruit citrus flavour 
that we believe will be pleasantly more-ish. Watch this space for 
details of when it’ll be available.

Occasional Range
Sheriff IPA continues to be our best loved villain - at 5.5% he’s too 
strong to be part of the core range, but remains a firm favourite 
for India Pale Ale lovers. We aim to make Sheriff available every 
6 to 8 weeks, always in a limited supply for the pubs that prefer 
something a little stronger.

Joining Sheriff in the ‘occasional’ ranks will be another new beer 
- or rather a renamed and slightly tweaked version of a very 
successful brew from last year. ‘Longbow’ is the new name for 
‘CAMRAderie’ and is being added to the range due to popular 
demand. At 5.0%, this pale ale is lovingly hopped with New 
Zealand hops and we remain ever grateful to the Nottingham 
CAMRA Young Members for the creation of this beer!

Outlaw Range
We’ve been working hard on our bottling skills and believe that 
we’ve managed to get the formula right to provide consistent 
results of carbonation and head retention that fans of bottle 
conditioned beers are looking for. 

Bottle conditioning is a pretty labour intensive process, but we 
feel that it more accurately represents the style and flavour of a 
beer you’d enjoy in a pub. 

The Outlaw Range will offer limited quantities of our ‘one off’ 
brews and will only be available in selected specialist bottle shops. 
The range launches with just 35 bottles of ‘Hoppy New Beer’ and 
will be available from the middle of January 2013.

Give Us Your Feedback!
We really want to know what you think of our beers. Without the 
honest opinions of our real ale fans, we can’t improve, so please, 
please, please let us know your thoughts.

Here are some options of how to do it:

1. Use the comments section of our blog – it’s updated weekly and 
is at www.lincolngreenbrewing.co.uk
2. Send an email to anthony@lincolngreenbrewing.co.uk or use 
the ‘contact us’ page of the website
3.  Use the ‘Untappd’ website or app to give instant feedback 
when you’ve enjoyed our beers - visit https://untappd.com/ or 
click the Untappd logo to the right hand side of our blog.
4. Follow us on Twitter @LincolnGBrewing and send us a tweet.
5. Like us on Facebook ‘Lincoln Green Brewing Company’ and post 
on our wall.
6. Give us a call - Anthony on 07748 111457 or the Brewery on 
0115 963 4233

We hope you enjoy all of our beers and find at least one favourite 
- whether you do or don’t let us know!
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Jennette Cocking writes... 

Navigation Brewery is producing a 
special collection of Seasonal Beers for 

2013 with Lock-In EPA for January and then 
every month thereafter, our 2013 theme is 
the Constellations.  Look out for our Special 
Pump Clips and see if you can spot them 
amongst the night skies!  

Our Brewery Shop opened in December 2012 and is proving to be 
a great success with lots of customers from far and wide enjoying 
the delights we have on offer.  With ample parking for both the 
Brewery Shop and Brewery Tap being on the same site, why 
bother with all that city hassle!

Why not navigate your way around our New Look Web Site of 
which you can now buy all of our merchandise and products on-
line and have the convenience of them being delivered straight to 
your door: www.navigationbrewery.com

LocAle News
are also doing our best to sub-divide the beers into beer style to 
help you find your favourites. A lot happening here, we’re all very 
excited about it and we hope you are too!Julia Charlton 

writes...

Medieval beers is now all settled in nicely at Colston Bassett 
with their new 10bbl plant and the Vale of Belvoir have been 

very welcoming, including the CAMRA branch who were prompt in 
appointing a new BLO to help familiarise the new comers to the 
area, and of course the real ale pubs. Since the move Medieval 
beers have taken on the task of not only producing a core range 
of 8 ales, but producing monthly specials, the last ones being 
‘Jester’, a lemon cheese cake in a glass, and ‘Priests Hole’, a 
chocolate mint stout. 

Medieval beers have now found a permanent residence at The Old 
Angel Inn becoming their brewery tap. Located on the medieval 
Stoney Street in the lace market, The Old Angel’s ambiance and 
history fits in well with the medieval image as it is one of the 
oldest pubs in Nottingham, and with the chapel below pre-dating 
medieval times, it seems fitting that the two come together. The 
Cask Marque-recognised Old Angel is serving great quality real 
ales from around the country with one of these always being an 
ale from Medieval beers. Medieval beers has said: “We couldn’t 
think of a better venue to permanently serve our range of ales, 
with their friendly staff, great atmosphere and passion for quality 
real ale, we couldn’t ask for any more.”

News From Medieval Brewery

Andrew Dunkin writes...

What news from the Flipside? 
Well as I am sitting here 

writing this and watching the snow 
drift down I think back to how 
glad I was that there was no snow 
forecast during December. Good 
news for our farmers markets and 

food fairs I thought at the time. As it turned out, rain and wind 
were even more of a menace. We had a couple of completely 
washed out days culminating in our Nottingham City Centre 
market stall on King Street being blown down overnight on the 
22nd of December! Not the best news we could have had. Despite 
the best efforts of the elements we still had a better December 
than last year but I’ll remember to look more closely at weather 
forecasts before I feel happy with the outlook.

November and December saw us brewing flat out – three times a 
week – and still not quite able to meet demand. We laboured on 
and did our best and I think managed to keep most people happy. 
We were more organised with our pub deliveries this year and 
our retail sales were strongly increased. In the process we have 
managed to completely fill our current unit and have borrowed 
some space from our excellent neighbours at TileTec. They even 
lent us their fork lift truck to take a few pallets of bottles in for us. 
We all need more neighbours like that! Maybe it helped that they 
like their real ales…

So, as we are now in a quieter period in January we are looking 
around for more space. It could be for warehousing or it could be 
to move the entire operation, all we know is that we need more 
room so watch this space.

Another big event for us was the opening of the Flipping Good 
Beer Shop in early November. Steve Westby and Andrew Ludlow 
kindly came along to cut the ribbon and to declare the shop 
officially open. The aim of the shop is to sell real ales from near 
and far (but mainly near) with a smattering of foreign beers and 
some ciders. Our driving principle is that if you’re likely to find it 
in a supermarket then you are unlikely to find it in the Flipping 
Good Beer Shop. We were very pleased with how strong the sales 
have been since we launched the business and look forward to the 
initial success continuing.
 

Again using the quiet time January provides us with, we are trying 
to settle on a more consistent and more diverse offering in the 
shop. We are planning on having 144 different products in stock 
regularly with occasional one-off treats. We’re also upgrading the 
signage and labelling to provide information such as whether or 
not a beer is bottle conditioned and if it is suitable for vegans. We 

News From Flipside Brewery

News From Navigation Brewery
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Kerry Doar writes... 

Happy New Year From 
Nutbrook Brewery! Well what 

a fantastic finish to 2012 for us 
at Nutbrook Brewery, we have 
set new records for 2012 as 
well as sales going crazy during 

December. Our customers enjoyed extended opening hours at our 
Brewery over the Christmas and New Year period, and our boys 
were rushed off their feet trying to keep up with demand.

We also had consignments of beer going to several wholesalers 
around the country, which cleared us out before Christmas.  The 
introduction of our new improved ‘Banter’ in bottles are flying out 
the door. We have it on the shelves in shops around our area, and 
if you would like to see it in your area please let us know. It’s even 
proving popular with lager drinkers...

We are looking forward to having our ‘More’ bottled up later this 
month as demand for bottled beers continues to grow. You can 
buy our bottles from our Brewery situated at Oakfield Farm Shop, 
2 Belper Road, Stanley Common, Derbyshire DE7 6FP.  Our normal 
opening hours are every Saturday 9am till 4pm, come along and 
have a look round and a taste of our beers for free. The shop also 
sells home produced quality meat (I recommend you try beer and 
onion sausages), and fresh fruit and vegetables.

The Brewing Experience is rapidly expanding with bookings 
from York, London, Southampton and now even Jersey! It was 
interesting to book in a client, and only then to be asked: “Where 
is the nearest airport?” We have a very busy calendar already 
for 2013, we are to appear at the Beer X in Sheffield and the 
Manchester Beer Festival, both early this year.  

Has anyone got a diary with more than 365 days in it......... ‘cos 
we could do with it!

More information about Nutbrook Brewery is available on their 
website www.nutbrookbrewery.com. Or follow them on Facebook 
under ‘NutbrookBrewery’ and Twitter @NutbrookBrewery.
For sales contact Kerry m: 07793550112 
or e: kerry@nutbrookbrewery.com

News From Nutbrook Brewery

0115 9877500
www.flipsidebrewery.co.uk

Colwick, Nottingham

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

Private Road No. 2 Colwick
 NG4 2JR

LocAle News

Claire Monk writes...

It’s already mid January and 
the time has flown by! Helen 

is the newest member of Team 
Brewery here at Welbeck. We 
borrow Helen from the Welbeck 

Estate office once a week and are very pleased to have her.

Our Christmas beers went down particularly well, with a launch 
at ‘The Mallard’ on Worksop train station. The beers were enjoyed 
by quite a few who travelled from far and wide to the ‘Cocoa 
Noel’ which was brewed with roasted cocoa nibs. The ‘Santa Baby’ 
5.9% IPA was fresh and fruity, although rather dangerously easy 
drinking considering its strength!

This January we have released a New Year beer called ‘White 
Canon’. At only 2.8%ABV it’s perfect for those people with a new 
year’s resolution to drink less, and those of us who have over done 
it slightly this Chiristmas. The White Canons of Welbeck were the 
original monks in the Abbey back in the 1100s – rather a fitting 
name for this well behaved low strength pale ale we thought.

February will see the return of St. James 4.0% ABV (which our 
brewer James is very happy about). It’s a rich burnt copper to 
chestnut colour, and a truly English ale. St. James was the name 
of the Abbey at Welbeck, and although mostly demolished, there 
is still architectural evidence of the abbey in the foundations of the 
modern Welbeck Abbey building. 

The Beer and Cheese pairing courses at the School of Artisan Food 
are going extremely well, and I’d love to see many more CAMRA 
members and beer fans taking part. A normal session runs on a 
Sunday afternoon for two hours and includes four beers and four 
cheeses. We are also adding an advanced course to the programme 
which will include more informative tours of the brewery and dairy 

News From Welbeck Abbey Brewery

It appears to be all hands to the 
pumps at  the new White Dog Brewery 

at Moorgreen as they started their first 
brew on 13th January. The first beer in 
production was ‘Growler’ a 4.2% special 
pale ale; the brew should be out by 3rd 
February so look out for it in pubs in 
Ilkeston. Watch out for planned other 

brews including ‘Scooby Brew’ a 4.2% American Pale Ale, ‘Golden 
Retriever’ a 3.8% well-hopped golden bitter and ‘The Dark Un’ a 
4.5% oatmeal stout.

More news and details of what’s happening as soon as we can 
get it. 

News From White Dog Brewery

at Welbeck. Please visit www.schoolofartisanfood.org for all the info 
and to book.

If however you’re not so bothered about cheese and would like to 
see the brewery, we are able to accommodate groups of 8 or more 
for private tours. If you would like to come in a smaller group, our 
next open tour evening is 7th February, 7:30-9pm. Please email or 
call to book your tickets.

The whole of the Welbeck Estate plus a few other subsidiaries came 
together this Christmas to support our local charity – Bluebell Wood 
Childrens Hospice. We enjoyed a quiz night held at the Welbeck Club 
House on the estate, kindly hosted by AJ Ridout. We’ve ‘adopted’ 
this charity for the coming year and look forward to supporting it 
with various events at Welbeck. At this first event we raised £160, 
and would like to say well done to the winning team from Creswell 
Craggs.

Claire Monk: 01909 512539 / Claire@Welbeckabbeybrewery.co.uk
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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
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
Last Post, Beeston (Wetherspoon) 20p pint only
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
Middleton’s, Wollaton 15p pint only
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
Pilgrim Oak, Hucknall (Wetherspoon) 20p pint only
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
William Peverel, Bulwell (Wetherspoon) 20p pint only

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

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

Erewash Branch Area
Barge Inn, Long Eaton:  10p off a pint, 5p a half (includes cider)
Bridge, Sandiacre: 15p off a pint
Poacher Ilkeston: 15p off a pint 
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.
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!” 

Snippets
The Hucknall Beer Festival returns for 2013 to the John 
Godber Centre on Ogle Street, Hucknall. The festival will be open 
Friday 15th to Sunday 17th of February, with the bar opening at 
11:00am. Friday will feature a Craft Market within the hall and 
will open earlier for shoppers.  Entry will be free during the day 
with a charge of £2 after 18:00; a 50p discount will be available 
for CAMRA members. Saturday evening will feature music from 
“No Fixed Abode”. Hot food will be available 12:00 - 15:00 and 
18:00 - 21:00, with snacks and rolls available at other times.

Book Competition Winner The entry picked out first in the 
draw to win a copy of Chris Arnot’s book “Britain’s Lost Breweries 
And Beers” (see ND113) was Alun Gadd of Newstead Court, 
Somersby Road, Woodthorpe, Nottingham. Along with a great 
number of other correct entries recieved by email and post, Alun 
provided the correct answer of: 
a) Hardys & Hansons brewery was closed in December 2006.

Mansfield & Ashfield CAMRA are holding their next branch 
mini-festival in April, from Thursday 11th to Sunday 14th April 
inclusive. Once again it will be in the Upstairs Function Room at 
the Rufford Arms, Chesterfield Road South. As last time there 
will be a LocAle emphasis, free admission to all sessions, hot 
and cold food, and soft drinks.
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First Rays of the New Rising Sun
Ticking Away The Moments That Make Up A Dull Day, 

Fritter And Waste The Hours, In An Off-Hand Way

Well the lines last time seemed to tax some people - it 
took one chap two days, but then others knew it straight 
away. For those who were struggling, it was from ‘Wishing 

Well’ by Free from the album ‘Heartbreaker’. 

First up, the paying gigs, and there should be something here to 
interest most people. Starting with the Royal Concert Hall: On 
Sun 3rd Mar Robert Cray band (blues guitarist and singer); Sat 
16th March Premier rock ‘n’ roll legend Joe Brown. Over at Rock 
City: Mon 11th Mar Halestorm (American rock band); Sat 16th Mar 
Skunk Anansie (Punk/Indie rock); Tues 19th Mar The Stranglers 
(punk rock); Sat 23rd Mar Stiff Little Fingers (Punk rock); Friday 
29th Mar Black Rebel Motorcycle Club (American rock band). At the 
Rescue Rooms: Fri 8th Feb Funeral For A Friend (post-hardcore 
band); Tue 19th Feb The Union (rock band); Sun 24th Mar Inspiral 
Carpets (alternative rock). Finally at the Capital FM Arena Thurs 
Feb 28th Slash (ex G ‘n’ R guitarist). 

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.

Contributors: Can contributors send all gig info to me (Ray Kirby) 
and NOT to the editor, as he only sends it on to me. In future 
anything that doesn’t go direct to me will be ignored. Thank you. 

Air Hostess, Tollerton: 
February:
Sun 3rd Big Lix; Fri 8th Little Giants (8.30pm); Sun 10th Hell to 
Pay; Sun 17th Los Desperados; Sun 24th Firewire.
March:
Sun 3rd Devils Advocate; Sun 10th Airbourne. 
Please note: All gigs start at 6:00pm and finish at 8.30pm unless 
otherwise stated.

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

Canalhouse:
The Canalhouse has Live Music every Thursday from 6:30pm: 
“Canalhouse Acoustic Sessions”

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:
February Fri 1st Tony Kofi (alto saxophone) 
March Fri 1st Suzanne Mellard (vocals) / Andy Ferguson (drums)

Crown, Beeston
Last Sunday of every month, 7pm start: 
Feb 24th Jo Barber; Mar 31st David Johnson

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest nights are:
Feb: 20th Grace Notes trio with Maggie Boyle 
Mar: 20th Martyn Wyndham-Read 
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…’ 
7th Feb: 3 acts with great sounds ‘on the verge of folk’ including 
Green fortune; Sarah Poole and the Phil Riley duo. 
7th Mar: 3 acts with great sounds ‘on the verge of folk’ including 
Daniel Johnson, Blind River Scare and the Corndodgers.
www.onthevergeevents.com

Lincolnshire Poacher:
Every Wednesday: Old Nick Trading Company - starts 9:00pm. 
February:
Sun 3rd Deathbed Confessions; Sun 10th Tony Crosby; Sun 17th 
Shades of Blue; Sun 24th Fab 2.

March:
Sun 3rd Boothill Toetappers; Sun 10th Bogus Bob; Sun 17th Harry 
and the Pedestrians; Sun 24th Deathbed Confessions; Sun 31st 
Jon Harris.

Lion, Basford:
February:
Fri 1st Phil Tanners Bluesdog Blues; Sat 2nd The Barn Burners 
Americana Blues; Fri 8th Misspent Youth Covers/Punk/Ska; Sat 9th 
Mozmicdawn Folk/Blues; Fri 15th North Sea International Covers; 
Sat 16th Colin Staples Blues Band Blues; Fri 22nd The Launchers 
Poisonous Psychobilly; Sat 23rd Old Nick Trading Co Originals/
Blues. Special Event: Thurs 14th February. Valentines Open Mic 
with Steve and Steve, plus lots of fun and frolics. 
March:
Sun 3rd Jake McMahon Quartet; Sun 10th Pete Johnson Quartet 
featuring Hugh Pascal; Sun 17th Karen Lake and Impressions; Sun 
24th Ben Martin Quartet.
NB: Remember our Sunday Jazz sessions are now 2.30pm-4.30pm.

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.
17th Feb Singaround/Session; 24th Feb Nick Hennessey; 17th Mar 
Brian Peters and Gordon Tyrrall.
There will be a charge for guest artists, contact the club for details
Contact Julie & Phil 0115 9812861
Or phil@poppyfolkclub.co.uk or www.poppyfolkclub.co.uk

Trent Navigation:
Every Wednesday: Steak & Blues Night with Dino Baptiste plus 
other guests. 2 Course Steak Dinner for 2 people w/a bottle wine 
or 4 x Pints of Navigation Ale for £19.95
Every Thursday: Irish, Country, & Folk with Martin Taylor (excludes 
Thurs 27th Dec). 
Friday Night Blues in association with The Nottingham Blues 
Society: Feb: 1st Martin ‘Ollie’ Holroyd; 8th Lucy Zirins 15th Blue 
Notes 22nd Gwyn Ashton. Mar: 1st Old Dog Duo; 8th Sons of The 
Delta 15th The Big City Blues Band 22nd Guano 29th Red Dirt 
Skinners
Saturday gigs: Feb: 9th El Gecko, 16th Terrafish; 23rd Paul 
Gibbard. Mar: 2nd Martin Teal; 9th Dr Comfort; 16th 3 Legged 
Cat; 23rd Mood Indigo; 30th Paul Gibbard.
For further details: 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).

Victoria Hotel, Beeston:
All music starts around 8.45pm and is free of charge.
February:
Sun 3rd Richie Muir; Mon 4th Burgundy Street; Sun 10th Booba 
Dust; Mon 11th Matt Palmer; Sun 17th MozMicDawn; Mon 18th 
B.B. Swing; Sun 24th Crazy Heart; Mon 25th Teddy Fullick 
March:
Sun 3rd Kick and Rush; Mon 4th Burgundy Street; Sun 10th The 
Fab Two; Mon 11th Matt Palmer; Sun 17th Kellys Heroes; Mon 18th 
B.B. Swing; Sun 24th T.B.A.; Mon 25th Teddy Fullick.
Please check with the pub for full gig details. 
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.

Thanks, Ray Kirby. (Keep on rocking in the free world)
My contact details are: raykirby@nottinghamcamra.org
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Ray’s Round
Ray Kirby Keeps You Up To Date With Changes To The Local Real Ale Scene

Trips and Socials

Well another festive season has 
been and gone, and the ‘once a year’ 
drinkers have disappeared back to 

their living rooms and cheap supermarket 
booze. But, with the possible introduction of 
the Minimum Price per Unit (MPU), hopefully it 
won’t be as cheap as it was. Not that it’s going 
to affect the normal pub goer as we already pay 
well over the minimum price, so it might impact 

on those irresponsible retailers that try and “give” booze away as 
loss-leaders or in “multi-buy deals” to attract people, but that won’t 
be any great loss.

As it seems to be where I normally start, let’s go with the CAMRA 
discounts. Firstly, disappointing news that the Woodthorpe Top 
has stopped doing the discount, I don’t know why, but I’m sure they 
think they have a good reason. However on a much more positive 
note, the Last Post in Beeston, William Peverel in Bulwell, and 
Pilgrim Oak in Hucknall have all joined the scheme. 

The Last Post is housed in the former Post Office building (I 
wonder where that name came from?) and is a large open plan 
room with 15 handpumps on the bar. The beers on offer at the time 
of my visit were Greene King Abbot 5% and Greene King Ruddles 
Best 3.7% (no comment as these are the standard ‘Spoons’ beers). 
Also on were Springhead Robin Hood bitter 4%; Nottingham EPA 
4.2%; Adnams Broadside 4.7%; Lymestone Foundation Stone 
4.5%; Jennings Sneck Lifter 5.1%; Lymestone Stone the Crows 
5.4%; Flipside Stirling Pale 3.8%; Shepherd Neame Bishop’s Finger 
5%; & Milestone Vixen 3.8% . The CAMRA discount is 20p off a pint 
and they offer the usual wide range of good value meals, plus a 
manager’s special.

The William Peverel has 10 pumps with Greene King Abbot 
and Ruddles best, plus Lincoln Green Marion 3.8%; Greene King 
Abbot Reserve 6.5%; Wychwood Hobgoblin 4.5%; Greene King Old 
Speckled Hen 4.5% & Exmoor Gold 4.5%, and again the discount 
is 20p off a pint. It has a large single room bar area, but with extra 
seating areas, one down a couple of steps off to the left hand side 
as you enter the pub, while the other is at the back of the building 
in the library area, which also contains a pictorial tribute to local 
reporter Dennis Robinson. 

Finally the Pilgrim Oak in Hucknall and once again they have 10 
handpumps with the usual Greene King Abbot and Ruddles best, 
plus when I was in Daleside Old Leg Over 4.1%; Ringwood Old 
Thumper 5.6%; Medieval Knight Hood 4.2%; Ramsgate Gadds No. 
5 4.4%; Brains Festive Cheer 4%; Green Jack Trawlerboys 4.6%; 
Marstons Pedigree 4.5%; Wychwood Hobgoblin 4.5% & Medieval 
Excalibur 4.3%. The standard 20p a pint CAMRA discount also 
applies here. This is a long, narrow pub (originally a shop) with 
booths on both sides, thus providing some secluded seating. The 
standard Wetherspoon prices apply to all at £1.99 a pint for up to 
the low 5% and £2.65 for the strong stuff. 

So one loss has been replaced by 3 gains and of course the 
remaining Wetherspoon pubs in the area are continuing with their 
discount, so you’ll still have plenty of choice.

Next up is Middleton’s on Trowell Road at Wollaton; here they 
are offering 15p, on pints only. This is a large two-roomed pub 
standing back from the road. The bar is closest to the road with a 
wood floor, and both high and low tables and chairs; the dartboard 
is to the right of the bar. The lounge is carpeted and has quarry tiles 
around the immediate bar area; the seating in here is a mixture of 
sofas and conventional chairs. There are 4 pumps on the bar and 
at my visit they had Castle Rock Harvest Pale 3.8%; Coors Sharps 
Doombar 4%; Marstons Pedigree 4.5% & Exmoor Gold 4.5%, all at 
£3.20. Coming next were beers from Lincoln Green and Navigation. 
Food is served with Thursday being steak night. They have live 
music every Friday and Saturday, the first Monday of each month 
is an open Mic night. There is a quiz on Wednesdays and poker is 
played on Thursday. Trent Barton 2 from Victoria bus station stops 
outside (the TB2 is the Ilkeston bus).

And finally on the discount front, news has reached me from the 
Erewash area that the Queen’s Head at Marlpool, the General 
Havelock at Ilkeston and the Chequers at Stanton By Dale have 
all stopped their CAMRA discount. Although following the sale of the 
Queen’s Head to the Pub People Company, I believe they may be 

introducing their own discount; I’ll try and get confirmation of that 
for the next edition.

Now for some local pub news:

Doctors Orders opened in a blaze of glory just before Christmas 
- so much excitement was caused that someone declared a bank 
holiday (or was that for something else? Oh well, never mind). 
Occupying the building of an old pharmacy, it is one of the ‘new’ 
breed of micro pubs. It is a single square room with seating for 
about 30 people, your drinks will be brought to your table by 
your genial mine hosts, (but you can stand up if you want which I 
generally do). It will be serving only the finest cask ales and local 
ciders (and the occasional wine ‘for the ladies’, although, ladies, the 
beer will be much better for you) all served straight from the cask.

The stillage holds 8 casks at a time and these are housed in the 
“cellar room” towards the back of the pub, which is complete with 
viewing window, so you can see what you’re getting. No queuing 
at the bar, because there isn’t one! A blackboard on the wall tells 
you what’s on. All beers are from microbreweries and they have 
been dealing with ones from the local area. The beer range is ever 
changing, so I don’t see much point in trying to list the beers, but 
they have had offerings from Lincoln Green, Nottingham, Magpie, 
Welbeck Abbey, Double Top, Flipside & Mallard breweries. And to 
keep things simple, all beers are retailing at £3 a pint. 

Doctors Orders can be found at 351 Mansfield Road, NG5 2DA, 
in the row of shops that lay between Aldi and the Co-op. You get 
any of NCT lime or purple line buses or Trent Barton Calverton 
Connection, all leaving from Upper Parliament Street with the bus 
stop just outside the Co-op. Or any TB3 or TB141 bus leaving 
Victoria Station: get off at the Sherwood Rise, Hucknall Road stop 
(SH41) and walk the few metres round the corner to the pub. Well 
worth a visit and always good to support new local small business. 

So you now know where to go to “get your prescription filled” 
(although I don’t think you’ll be standing in line with Mr Jimi!)

Wilford Green on Wilford Lane (the ex-Maypole for those who 
knew it) styles itself as a Pub & Kitchen. It is a large single bar 
establishment but the seating is split into a number of separate 
areas by various balustrades and dividers. The pub has wooden 
floorboards except for the ‘dining area’, which is carpeted, and there 
are various types of furnishing from long settles, sofas, armchairs, 
and conventional chairs and tables. The raised circular seating area 
also contains a large screen TV. Subdued lighting creates a cosy 
intimate atmosphere. The background music, when I was in, suited 
me fine, as it was Motown and indie rock. There is a large fireplace 
in the centre with a flame effect fire. 

On the bar are four handpumps Heineken Caledonian Deuchars 
IPA 3.8%; Heineken Caledonian Flying Scotsman 4%; Heineken 
Caledonian XPA 4.3% (also on a previous visit they had Castle 
Rock Harvest Pale 3.8% as well) all selling at £3.20; they also do 
a taster ‘tray’ of 3 one thirds of a pint and this sells at £3. They 
have two separate food menus, a lunch menu served until 5pm and 
a dinner menu served from 5pm to 9.30pm, both with starters, 
mains & desserts, although some dishes appear on both. The lunch 
menu has a selection of different sandwiches. A number of sharing 
platters are also available. 

All day Monday their fish & chips sell at £4.90 (instead of the 
normal price of £8.50) and I can recommend them. To get there, 
catch any NCT Navy line bus from Beastmarket Hill, or Trent Barton 
Ruddington Connection from Broadmarsh bus station, the stop 
being about 50 yards past the pub.

All the best, till next time, Ray.

Starting with the mini bus survey trips, when on Tuesday 12th 
February we’ll look at what West & East Leake have to offer. 

On into March and on Monday 18th it will be a visit to Keyworth, 
followed in April by the delights of Woodborough and Lambley, 
which await on Wednesday 3rd. All the above will be leaving the 
Cast at 7pm and getting back to Nottingham by 11.30pm.

For the crawl 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. On Wednesday 6th March catch the NCT Lime 
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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 

line no 58 at 6.45 from Upper Parliament Street, starting in the 
Gladstone, moving on to Doctor’s Orders at 7.30. 

Catching the NCT Green line no. 10 from Victoria Centre on 
Tuesday 16th April at 6.45 we take a trip out to Ruddington, 
starting in the White Horse and moving to the Red Lion for 8pm.

The annual trip to Lincoln will be on Saturday 23rd February 
leaving the Cast at 5pm. This trip will follow the usual format: 
you’ll get dropped at the top of the hill near the cathedral and 
picked up at the bottom, a map and list of pubs will be provided; 
hopefully we’ll be back in Nottingham just before midnight.

Finally, I’m running a bus trip to the Derbyshire villages of 
Etwall, Thulston, Harrington & Ockbrook on Friday 22nd of 
March, departing from the Cast at 6pm, back into Nottingham 
before midnight.

Pub News

News from the Wether World
Brought to you by Chad of the Trent Bridge Inn

To start with a BIG thank you to Nottingham CAMRA for letting 
us take part and get stuck in with all the volunteers at the 

2012 Robin Hood beer festival. It was a fantastic experience that I 
and all my staff thoroughly enjoyed, and we look forward to being 
involved in it again in October of this year. 

The Trent Bridge Inn launch weekend for our beer festival went 
fantastically well with the 12 beers and 4 ciders on in the outside 
marquee and 16 on the main bar hopefully catering for all 
preferences, even with the chilly weather. Dan (who looked like he 
was dressed for the arctic!!) in the marquee kept all the glasses 
full and shared his knowledge of our festival ales.

For those of you who may not have been aware, we had several 
international brewers on the beer list this year. Many of these 
brewers flew over from various countries and were invited to 
come and create a brew in breweries such as Caledonian, Bank's, 
Marstons, Bateman’s, Shepherd Neame and Adnam's. This gave 
them all the chance to see how cask conditioned ale is traditionally 
brewed.  Brendan Varis from Australia felt this was a real privilege 
as cask conditioned ale doesn't really exist in Australia (criminal 
I know!). I hope you all had a chance to pop down and have a 
taster of a few of these as I feel the selection for 2012 was one of 
our best to date.

Congratulations to Bob and all at Magpie Brewery who celebrated 
their 500th brew aptly named ‘500 Tidings’, a beautiful dark beer, 
which was perfect for the season it was brewed in. It was our 
pleasure to have our very own assistant manager Dan Preistley 
help with the brew and it was an honour to be the first pub to have 
this beer on sale.

March sees the return of the annual Nottingham CAMRA Stout and 
Porter Stroll. To kick off the start of this year’s stroll, The Trent 
Bridge Inn will be featuring up to 5 stouts or porters for the first 
weekend and will continue to have a minimum of two rotated 
through the rest of the month. 

Ale sales are growing within the industry, all thanks to some 
excellent new micro-breweries and some excellent work being 
done in all pubs to keep driving these sales upwards, so gaining 
more and more loyal ale suppers. It’s fantastic to see The 
Roebuck Inn in the top 5 ale sales within the WHOLE of the 
Wetherspoon estate, so congratulations to Alex and the team for 
all their hard work. The Roebuck will also be featuring 2 stouts 

and porters throughout March.

City Centre news from Langtrys

Langtrys are currently running a Regional and LocAle “loyalty 
card” scheme that was due to end on 1st February but has been 

extended for Nottingham Drinker readers until the 14th February 
2013. The offer is a free pint of regional beer (30 miles) or LocAle 
(20 miles) for every seven pints of regional or LocAle purchased. 
Pleasingly, the offer is also available for East Midlands regional 
ciders purchased. Cards are available over the bar. 

Suzi Ainley who oversees Langtrys also sent us this information on 
their promotion of real cider and perry: 

“I thought that you might be pleased to hear some news on how 
well the real ciders are still doing at Langtrys, even into the winter 
months! Our real cider sales are now well over double the amount 
of Old Rosie which we used to sell and have even surpassed 
monthly Strongbow sales, which is amazing we think, considering 
our city centre location (we serve a lot of Strongbow!).

“A big part of this can be attributed to our team, who have become 
huge real cider geeks (!) and are really turning our customers on 
to trying the fantastic real ciders which we are serving, rather than 
just opting for the usual generic pint. If you come into Langtrys 
now & ask for a pint of Strongbow, we encourage tasters of a 
'proper cider' to those who are interested and as it turns out, lots 
of people are!

Another really satisfying trend which we are witnessing is that 
of all of the real ciders on offer, the demand for the local & East 
Midlands ciders & perries which we have served, has been really 
great. There are a definite few which have become firm favourites 
with our customers and so ciders and perrys from Charnwood, 
Rockingham Forest, and Torkard are being eagerly awaited for 
again this spring!

“Also, Farmer Fears ‘Thirsty Farmer’ and Bottle Kicking Cider Co 
‘Scrambler’ continue to out sell other real ciders which we take 
from further afield, so another great indicator of the growing 
appreciation of our 'home grown' cider makers, we think.”
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Spyke Golding Literary Award

Cider With Everything

Way back in the 50’s (1950’s of course) our Grandad had an 
allotment where he grew not only the tastiest vegetables 

and fruit but he also had a greenhouse in which he cultivated 
tomatoes and vines. The grapes were hard and horribly sour but 
the wine which he made from them was pure nectar. It had an 
amber glow due in no small measure to the honey which he used 
to ferment it. He took the honey from the bees he kept in several 
hives.

I remember my three year old 
little sister jumping up and 
down in an old bath and getting 
gloriously messy whilst treading 
the grapes in the old fashioned 
tradition. She maintains to this 
day that the wine was sweeter for 
her input.

The allotment was quite a magical 
place really – I used to go up 
there straight from school and 
spend a couple of happy hours 
with Grandad learning all about 
growing fruit and vegetables.

We would walk home down the hill 
each carrying a basket full to the 
brim with home grown goodies for 
Mother to turn into delicious and 
healthy meals.

While Mama was doing this I would get on with my homework 
and granddad would disappear for an hour or so only to return 
when dinner was ready with a large jug of foaming ale, which I 
learned later, he’d bought at our local pub just a few doors away. 
Obviously this was for the grown ups but occasionally we would be 
given a sip. However I never really acquired a taste for it though 
it always looked invitingly refreshing.

Meat was expensive in those days so rarely appeared on the table, 
but as we also kept hens, eggs were a staple for us children.

But I’d like to return to the bees – they are such fascinating 

creatures. It really is true that they know their keepers and ours 
never stung either Grandad or me after I had been introduced to 
them. The honey they produced was mostly clover fed and it was 
thick and sweet with healing properties. It could also be made 
into mead.

One of the saddest things I ever had to do was tell the bees that 
Grandad had died and pass them onto another beekeeper. I had 
to de-register them at the old city courthouse. I was 10 years old 
at the time.

You’re wondering what on earth these reminiscences have to do 
with either beer or cider well, patience my friends, patience.

Our Uncle Bibi would come over and spend his Christmases and 
Easter with us and was a perfect jewel of a man. He arrived on his 
wonderful motorcycle with probably the most unusual of presents 
– a string of frankfurters and several bottles of simply delicious 
porter, which we children would ogle greedily. That brew I did 
get a taste for rather early on and then proceeded to perfect at 
various local beer festivals.

And now to probably the main reason for writing this – when I 
went away to college I finally discovered that I too had a talent 
of sorts. Up to then I and the rest of the family despaired of ever 
finding a talent which could be called my own. 

Having watched Mama cook all my life I suddenly found myself in 
digs with the use of the landlady’s kitchen. And so I set to cooking 
my own mini meals and they turned out rather well. Emboldened 
by this success I planned dinner parties when I started work. 
More success, I became quite proud of this achievement and 
began a new hobby – that of collecting recipes and cookbooks. 
And finally I discovered the joys of cooking with beer and cider. I 
never liked cooking with wine and usually omitted it but beer was 
a completely different matter – the dishes were rich, aromatic and 
very, very tasty. I bake with cider as my “wet” ingredient and my 
cakes are every bit as good as Mama’s and in the last few weeks 
I discovered that pancakes made with a beer batter taste just too 
good to describe.

I may not drink beer or ale but goodness me – I could not do 
without them in my kitchen.

Left to right - Prizewinner K 
Marysia Wariwoda, centre her 

little sister Hania and their 
grandfather Teofil Hajos

Here is the first of our Runners-Up in the 2012 Spyke Golding Literary Award competition. Written by Marysia Wariwoda, of Trowell 
Road, Wollaton in Nottingham, it is a reminiscence of growing up in the middle of the last century. 

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

A Wild (West) New Year

Customers cheered 'Yee-ha!' to 2013 in the Organ Grinder 
on New Year's Eve as bar staff dressed up with a Cowboys 

& Indians theme. The idea was barmaid Kate Utton's as she 
celebrated her birthday on New 
Year's Day and insisted that if she 
had to work, she'd be dressed for 
the occasion. Originally Downton 
Abbey was chosen, but after 
consideration for the practicalities 
of large period costumes, the Wild 
West won out. Never mind red 
skins, there was probably a few 
sore heads the following morning.

Oh Yes They Did...!

Panto fever was in the air in the Hand & Heart on New Year's 
Eve as staff invited regulars to time warp back with them to 

celebrate 40 years of The Rocky Horror Show. The entire West 
End Show, later also a hit movie, was performed in just over 20 
minutes with the audience encouraged to participate throughout. 
The team had been rehearsing hard before the performance, and 
did miss a few cues along the way, but still had the energy to 
summon the pub to join in en masse with a reprise of the Time 
Warp before seeing in 2013. Now after me: It's just a jump to 
the left...

Steve Hill Reports On Some New Year’s Eve Fun
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What makes a Real Cider ‘real’?

We’ve been musing over this question for a number of 
months now.

The reason, if for nothing else, is so that everyone – consumers, 
politicians, even some cider makers – understand that there is a 
difference to maintain between mass-produced factory ciders and 
craft cider. This would enable informed debate and allow distinction 
to be maintained between two very different products – both in 
terms of their production methods and associated costs, as well as 
the associated consumer behaviour for each drink. Furthermore, 
being clear on what is and what isn’t real or craft cider could save 
traditional makers from the issues posed by Minimum Unit Pricing 
or any changes to the alcohol duty regime for beers and ciders.

So we thought we’d start by asking a simple question: 
For a cider (or perry) to be considered ‘Real’ or ‘Craft’, 
what proportion should be made only from freshly 
pressed apples (or pears)? 

And we were pleasantly surprised when nearly 150 of you 
responded in less than 5 days.
Here’s what you told us:

• Over half of all respondents said it should be made from as 
near to 100% freshly pressed juice as possible.

• Another 45% said that it could be classed as real or craft cider 
if it’s made from over three-quarters freshly pressed apples, 
with a small proportion of water being added as a permissible 
way to reduce alcohol content to a responsible level.

That’s a staggering 97% of all people saying high fresh juice 
content is what makes a cider real.

And because we asked if people drank cider or not, or if they were 
a cider maker, we could go a bit further.
• 96% of cider drinkers (we excluded cider makers as they 

might have a different opinion) also say real or craft cider 
should be made from over three-quarters freshly pressed 
apples.

• Over 90% of people who don’t even drink cider (so can we 
assume they’re beer drinkers?) think real or craft cider should 
be made from freshly pressed apples.

This is interesting. Even those who aren’t cider makers seem to 
hold similar opinions regarding what Real Cider actually is. Let’s 
follow that up with:

Not one person thought that it didn’t matter what real or craft 
cider was made from.

The only possible conclusion we can draw from this fact is that 
juice content is so important in identifying real or craft cider that if 
it were to be omitted from any definition, a vast majority of people 
wouldn’t be able to identify with the drink being real - or not.

The views of cider drinkers and nondrinkers alike were not 
fundamentally different to the responses from cider makers.

Gratifying to know that my fellow cider makers and I aren’t 
speaking a completely foreign language to those who drink real 
cider – and even those that don’t drink it! That suggests, although 
we have a business interest, our views are consistent with what 
our customers – the actual consumers – think. Therefore what we 
as cider makers say perhaps should be taken as a fair assessment 
of the situation, and - shock horror - might not be trying to make 
political capital, or trying to bolster our case, but actually speaking 
up for the good of the drink itself.

Encouraged by the response to this simple survey, we’re going 
to follow it up with another one in the future to try and answer 
something else we’ve been musing on: 

What can be added to real cider – fruit flavourings and 
so on; and if added, can it still be called ‘real’ – or even 
‘cider’...?

Pips From The Core
Beer means cider, unless 

actually, it doesn’t.

Or at least that’s how the “Beer Duty Escalator” debate in 
Parliament should’ve been phrased. And of course, I’m talking 

real cider – made traditionally from 100% fresh pressed apples 
– not gassy, ice filled, white or super-strength alco-pop cider 
here. Which unfortunately I think our friends at SIBA, BBPA - and 
perhaps even CAMRA - may have overlooked.

Why? Here’s a quote from the BBPA/SIBA/CAMRA “Facts on Tap” 
leaflet:

“The current duty regime ensures high-strength ciders and 
vodka are the cheapest drinks available.”

The implication of ‘high strength ciders ... are the cheapest drinks 
available’ suggests ‘you get more alcohol for your money’. (Check 
out the wonderful Mitchell & Webb sketch “Lager Beer” on how 
some choose to purchase alcohol.) Or to put it another way, its 
implying cider is seen as a binge drink. ‘White’ cider maybe – but 
real cider? Come on, it’s an acquired taste, surely? And remember, 
real cider is usually only around 6%-7% because that’s the result 
of using the 100% pure apple juice to make it. Cider makers don’t 
set out with evil intent to make a high alcohol drink, it’s just what 
the traditional process creates.

So despite re-assurances that ‘Beer includes Cider’ whenever 
CAMRA have mentioned the ‘Beer Duty Escalator’ it seems not 
all are on-message. As Greg Mulholland MP eloquently said in the 
debate in Westminster:

“We are calling today for fair duty on beer."
Forgive me therefore if I feel a little betrayed by CAMRA’s attempts 
at placating the cider lobby by saying in relation to their campaign: 
‘Of course beer also means cider’. Clearly the driving force behind 
the campaign (ie: BBPA and SIBA) never had any such intent? If 
you like, you may also muse on whether I signed the e-petition 
that brought about this debate.

More worryingly, if SIBA/BBPA/CAMRA’s argument goes that the 
current duty regime makes high strength cider cheap, then the 
implication is there should be a tax/duty/enforced government 
mechanism that recognises more alcohol should be more 
expensive. That is, you pay for the units you consume. And 
doesn’t that just sound like Minimum Unit Pricing? That’s a little 
uncomfortable when Treasury Minister Sajid Javid stated in the 
debate that the duty escalator is due to continue until 2014/15. 
And that’s around the time MUP is being mooted as coming in…

Of course, the beer lobby would like that, because they produce 
the lowest alcohol drinks, so theirs could be cheapest in pubs. So 
happily for the beer lobby, beer would decrease in price and see a 
much needed boost in demand – happy days for brewers, reversing 
the trend in declining beer sales – and real cider would increase in 
price, so choke off the recent success story of the resurgence in 
this traditional drink. The expected effect of a Minimum Unit Price 
on real cider sold from the farm gate has been widely publicised.

Don’t get me wrong, there are inconsistencies between taxation 
regimes; pubs are suffering in the current climate; there are 
social problems of binge drinking. I’m not making the case for 
maintaining the status quo as clearly there are some weaknesses 
in the current arrangement. I know local small brewers who 
are hard working, breaking even rather than posting significant 
profits. I also know of local pubs that are struggling that I’d like to 
support by supplying them with my cider, but can’t because of the 
beer-tie – but that’s another debate…

But my overall sense is that I wouldn’t mind so much if the beer 
lobby, with their ‘fair deal for beer’ wanted a moderating of beer 
tax. But I can’t get rid of this feeling that actually they’re out to 
get parity by penalising cider.

Let me leave you with a quote from the debate by Andrew Griffiths, 
MP for Burton-on-Trent (home of Bass etc…):

“How can it make sense to the Treasury that every time 
somebody buys a pint of cider instead of a pint of bitter, it not 
only disadvantages brewers but costs the Treasury 50p?”

Apart from not being factually correct about the loss being 50p 
(as Greg Mulholland MP then tries, but fails to accurately correct), 
what does that say about the bitterness some close to the beer 
industry have towards real cider?

This issue, we invite cider-
maker and CAMRA member 
Matt Veasey of Nook’s 
Yard Cider to air two of his 
thoughts on the current issues 
confronting real cider & perry.  
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Post Box
Green Hotel and it would certainly have 
had that name in the 1940’s, so I wonder 
if there was an earlier pub on Canal 
Street with that name? We certainly 
used to go in a pub along there that was 
knocked down in the late sixties. See 
http://nottstalgia.com/forums/index.
php?showtopic=9328&&page=2 for photos 
of the pub with both names (not at the 
same time).

2. It was the Canal Tavern owned by 
Mansfield Brewery, but done out as a 
free house (they were looking to get new 
premises in the canal-side development) 
and the name “Bowling Green” was in the 
tiles in the entrance

2a. When the Canal Tavern (Bowling Green) 
was knocked down they found a brewery 
in the back yard. Apparently there was a 
large wooden structure at the rear with no 
access - the stairs had rotted away. When 
they started taking it down they found 
the brewery equipment and it was offered 
to Nottingham CAMRA. We declined but 
contacted the Bass museum and I think 
they rescued a fermenting vessel.

3. It is the Narrow Boat (which the original 
query was about) that was originally called 
the Bowling Green Hotel. That is the one 
they found a brewery in the back of when 
they demolished it.

The Canal Tavern is a red herring 
completely, that was a motorbike shop 
until it was briefly converted into a real 
ale pub before being demolished in the 
redevelopment. I’m told that Mansfield 
opened it so they could get a pub on the 
new site - which they did, it is the one 
between Via Fosse and the Company Inn 
on the side of the canal.

I hope some of the above helps narrow 
it down for you, Alan. Perhaps someone 
out there in ND Land can add some more 
information? 

An Odd Ode...
Ale For Sale – Still Hope!          

In the ‘70s, when hope had faded
A campaign was started, ‘Before real ale 
dies!’
Lager and keg beer left us feeling so jaded
Oh the tangible pain, moans groans and 
sighs.
Talk about beer, the taste really was pitiful
The ethos of real ale lost – ‘ale gone south’
Beer tasted like effluent, now it was critical
To stop this urinal fluid from entering the 
mouth!
‘What’s up with gassed bitter?’ the keggers 
used to say
Unimaginative pubs with plastic dispensers
They wear polyester ties, drink in mealy-
mouth ways
A vile woodstain seal brewed for garden 
fences.
A fight and a chance, a Ra and a Cam
Our right to enhance a Bar, not an ale ban!

The ‘82 film Blade Runner, replicants 
replace little men
But CAMRA membership increases, some 
discerning punters
However, ‘The Big 6’ scores a nought out 
of ten
For wanting our best ales dead, self-

serving juntas!
Brewery “Morphology?  Longevity?”  Incept 
dates too
These replicants return, retribution 
resounds
Tradesmen leave last through brewery 
gates blue
While ‘the suits’ move in, devaluing sacred 
old grounds
“That’s what it is to be a slave,” said a 
concerned Roy
He had evidently heard of their Greenall 
Whitley!
Such terrible beers, devoid of a minimal 
joy
Drunk by Kevin, Phillis and one Albert 
Shitley.
Brewery start-ups were at a miserable low
Waiting for the next below-the-belt blow.

Unforgiven in ‘92’ stated how we might feel
The last bastion CAMRA, saving some 
tasteful ales
Faceless men rendering a final seal 
Gone were the legends and beer infused 
tales
“Oh I wouldn’t pull no pistol at nobody sir,”
The Burton Brewing System was shot 
anyway!
Who has the damned divine right to alter
A sumptuous, heaven sent brew on a 
perfect day?
“A plague on the whole stinking lot of ya,” 
say I
On all brewing houses who bastardised my 
beer
County, Pedigree, it’s pie in the sky
Their greed was so obvious, so desperately 
clear.
A subservient future?  Mobilise men’s 
muscles
Mount Doom is looming, rivers of red 
corpuscles.

The Lord of the Rings, Two Towers, in 2002
The fate of real ale was not in the mire
New breweries abound and old beer 
hobbits knew
That beer diversity was strong in the shire.
“Break out the ale (Boromir), these men 
are thirsty,”
Here people have finally been given a voice
New quaffers with names like Rocky and 
Kirsty
Drink ale of variety with unlimited choice.
Then the Olympics; Real Beer Pint Marathon
We could win on home soil, ale IS coming 
home!
Deliver Gold to Nottingham’s favourite son
Beating Germany, France, Qatar and 
Belgium
There are still those who envisage 
dystopian gloom
10 Euros a pint!  It’s bleedin’ Rumpo, the 
loon!

Rob Kantor

The Editor comments:

Thanks to Rob for this piece. We are happy 
to print the odd beer, cider or pub related 
poem or prose but please remember 
that once published, the authors cannot 
enter the Spyke Golding Literary Award 
competition. We do appreciate all items 
sent into ND HQ and would encourage 
more folk to send in items.

The Enterprise...
SIR - Please convey to “anonymous”, my 
sincere thanks for coming up with the 
information regarding The Enterprise on 
Woodborough Road. It is a pub I remember 
well from my youth, as I attended Sunday 
School at Emmanuel Church for a number 
of years, but also passed it for many years 
on the bus on my way to a friend’s house 
at Mapperley.

I have recently (for my own entertainment 
) written a short story about my life, the 
area, the times and The Enterprise, and 
this is what stirred my memory of seeing 
the pub in a photograph.

My story also includes another long 
forgotten pub, Shipstones  The Bugle 
Horn, on Schooner Street, Radford - known 
locally as ‘The Nick’.

Over fifty years ago now. Happy Days.

Kind Regards,

Derek Henshaw via email

The Editor replies:

Really pleased to have been 
able to help, Derek. With almost 
4,000 members in Nottingham 
CAMRA (3,949 on 18/01/13) we 
are the largest CAMRA branch in 
the UK so hopefully someone out 
there should be able to help with 
queries. Not forgetting of course 
the ND Constant Reader who may 
be a member of another CAMRA 
branch or who may not even be a 
CAMRA member at all. So thank 
you to everyone who contributes.   

Pub Conundrum...
SIR - I know this is a bit of a 
hit in the dark, but does anyone 
have any recollection of the 
Narrow Boat Pub (?), on Canal 
Street, around the 1940’s, with 
a landlord called Fred Underwood 
and his son Terry, who moved to 
Long Eaton.

I went there with my grandfather 
in those far off days.

Alan Broadhurst via email.

The Editor replies:

Alan, I passed your query onto our ‘Old 
Boys’ and it sparked quite a bit of toing-
and-froing. Here’s a summary of the 
debate:

1. The pub belonged to Shippo’s 
[Shipstones] and was only closed down 
in 1996 to make way for the office blocks, 
including the Post buildings (they have 
now moved out); another pub, just a bit 
further along Canal street almost by the 
Wilford Steet junction, was also closed 
down at that time but that had only been 
a pub for a few years, having previously 
been a motor bike shop - it was one of the 
early “real ale” pubs when it opened with 
a range of beers; was it called the Canal 
Tavern?

But here is the rub - the Narrow Boat was 
only called that right before its demise, 
before that it was the called the Bowling 
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LOCAL HERO,
INTERNATIONAL
WINNER
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Gold Medallist, The Brewing Industry International Award 2011*
Gold Medallist, The British Bottlers’ Institute Competition 2011**
Silver Medallist, The British Bottlers’ Institute Competition 2012**

*International Keg Ale Competition, Class 2 (ABV range 3.8%-4.7%)
** Category Ales 4.0%-4.9% ABV

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

A professor stood before his philosophy 
class and had some items in front of 

him. When the class began, he wordlessly 
picked up a very large and empty jar, and 
proceeded to fill it with golf balls. He then 
asked the students if the jar was full? They 
agreed that it was.

The professor then picked up a box of small 
pebbles and poured them into the jar. He 
shook the jar lightly. The pebbles rolled 
into the open areas between the golf balls. 
He then asked the students again if the jar 
was full? They agreed it was.

The professor next picked up a box of sand 
and poured it into the jar. Of course, the 
sand filled up everything else. He asked 
once more if the jar was full? The students 
responded with a unanimous “Yes”.

The professor then produced a bottle of 
beer from under the table and poured 
the entire contents into the jar effectively 
filling the empty space between the sand. 
The students laughed.

“Now”, said the professor as the laughter 
subsided, “I want you to recognize that 
this jar represents your life. The golf 
balls are the important things - family, 
children, your health, your friends and 
your favourite passions – and if everything 
else was lost and only they remained, your 
life would still be full. The pebbles are the 
other things that matter like your job, your 
house and your car. The sand is everything 
else - the small stuff. 

“If you put the sand into the jar first”, 
he continued, “there is no room for the 
pebbles or the golf balls. The same goes for 
life. If you spend all your time and energy 
on the small stuff you will never have room 
for the things that are important to you. 
Pay attention to the things that are critical 
to your happiness. Take care of the golf 
balls first - the things that really matter. 
Set your priorities. The rest is just sand”

One of the students raised her hand and 
inquired what the beer represented?

The professor smiled and said, “I’m glad 
you asked. The beer just shows you that 
no matter how full your life may seem, 
there’s always room for beer.”
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Happy Hour
Pub Quiz. 

Answers In Issue 115 Of The Nottingham Drinker

This issue’s Pub Quiz comes from the Plough on St Peter’s 
Street, Radford. To get here catch the 28 or 30 NCT bus from 

town or the Trent Barton 2 and get off on Ilkeston Road just before 
the old White Horse pub, St Peter’s Street is opposite and a five 
minute walk bring you to the Plough.  

This cosy, unspoilt two roomed local is also home to the 
Nottingham Brewery, a full range of Nottingham Beers plus 
guest beer are always available. Quiz night is every Thursday, 
starting at 9.30pm, free food is help-yourself -served from 8.30 / 
9pm and throughout the evening - pork pie, chilli con carne and 
bread on our visit. There are just 25 questions and you write your 
answers on a Connect 5 format 5 x 5 numbered grid. 

See how you go with these, answers will be in the next issue (115 
Apri/May) of the Nottingham Drinker:

1. Which American president ordered the dropping of the first 
atomic bomb?

2. What organisation is also known as La Cosa Nostra?
3. Who had a 1974 hit with “Seasons in the Sun”?
4. Down the streets of which American city were 250,000 

coloured bouncing balls released in a TV commercial for 
Sony?

5. Which former Candid Camera presenter appeared in the 
“Carry on Sergeant” film?

6. Which of the Bronte sisters wrote Wuthering Heights?
7. Which New York borough was named after the wife of King 

Charles II?
8. Name the year: Bjorn Borg retires from tennis, Klaus Barbie 

was extradited to France to stand trial for war crimes, Sally 
Ride was the first American woman in space and Neil Kinnock 
becomes leader of the Labour party.

9. Dark Zero Thirty is a new film about the hunt for whom?
10. Does Queen Elizabeth II hold a driving licence?
11. In the children’s story, what fell on Chicken Little’s head to 

make him believe the “sky was falling in”?
12. What word can go before “train” and after “orient”?
13. What sporting items are there three of on the moon?
14. Which 1980’s band consisted of Phil Gould, Boon Gould, Mike 

Lindup and Mark King?
15. Unravel the anagram “her snack good as her little bed” for 

the name of a children’s story.

These “Connect 5” questions and score sheets are supplied by 
Redtooth Ltd, contact 01246 813713 www.redtoothquiz.co.uk for 
more details. At the end of the evening, answers are randomly 
selected by number and we play quiz bingo, the idea being that 
the first winners have to get a row of five correct on the grid to 
win half a gallon of beer. A further half gallon is given to the team 
who get the highest number of correct answers. 

As well as free eats, even more good news for CAMRA members 
is the 15 pence discount off a pint. Buses back to town are less 
frequent later at night so it is best to check your timetables.

Where’s Wally? 
I’m in the world’s best city, although internationally I sometimes 
think of it as a bit of a village at the end of a rail line just outside 
London. I’m in a pub which is dog friendly and is only one of 
two pubs in this city I know which serves my beer in oversized 
glasses. Outside I could be sitting under the parasols watching 
the world go by and the gentle curving waves of the south reef. 
Where am I? This old homely pub has a certain attraction for 
winning local CAMRA accolades even though the bar and lounge 
is strewn with old newspapers. Finally, how many pubs do you 
know that have darts, table skittles and a bar billiards table? 
What is the name of this pub? 

Where am I? 
Where’s Wally?

The answer will be published in ND115 (April/May).

For the fifth in our Caption Competition series, let’s see what 
mirth the ND Constant Reader can come with for this photo, 

taken during the presentation of the “Pub of Excellence Award” 
to the TBI. 

Ray Kirby (left) is with TBI manager Chad (centre) and assistant 
manager Dan (right). Maybe it’s in their expressions...? So fire-
up your smile neurons and send your captions in to ND HQ. 

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

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

caption competition : No. 5

Caption Competition : No.4 - ND113

The image used for the 
fourth Caption Competition of 

Yvonne at the Blackwoods beer 
festival (left) certainly inspired a 
great number of you to come up 
with quips. Once again the panel 
of judges felt that three of the 
captions received were worthy of 
merit and mention.

But it was a  surprise to find the 
three top quips in our blind-judging were all from the same person!

So in no particular order, we give you:

After months of trying, Yvonne finally wins 1st prize in 
the pub’s ‘Spot-the-Kayak’ competition.

“No No No”, explained Yvonne, “I said I’m desperate for a 
PADDLE!”

Yvonne wasn’t going to let the floods stop her getting to 
the pub - her parking was as bad as ever though...

So well done to Chris Merricks who sent his seven entries in via 
email. At one our of Branch meetings the Editor will pluck some 

dinar out of his purse to buy him a pint. 

One of the Best Jokes of the Year...?
“Britain’s biggest brewer Molson Coors is launching Carling’s 
first move into the UK cider market. The new 4.5% ABV modern 
premium cider [Eh?] is the latest addition to Carling’s stable of 
products. Carling British Cider [What? Not like Stella Cidre then?] 
will launch exclusively in the off-trade in March 2013 and will be 
available in 500ml and 275ml bottles. In a statement the company 

said that after a year [???] of “refining and 
perfecting the cider” [Hahaha!], consumer 
tests put the new cider ahead of the 
current market-leading brands on “taste, 
refreshment and likelihood to buy”. Molson 
Coors has said it will be investing around 
£4.5 million [???] in a marketing campaign 
for the launch of Carling British Cider, 
which will be taking aim at an off-trade 
market that was worth £869m last year.”
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Branch Diary
Nottingham
Trips and Socials
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
Sat: 23rd - Bus Trip to Lincoln: Dept Cast 17:30
Mar:
Wed 6th - Public Transport Crawl: Carrington. NCT Lime line 58  
  from Upper Parliament Street 18:45
Mon 18th -  Survey trip: Keyworth. Dept Cast 19:00
Fri 22nd - Bus Trip: Derbyshire villages. Dept Cast 18:00
Apr:
Wed 3rd - Survey trip: Woodborough/Lambley. Dept Cast 19:00
Tue 16th - Public Transport Crawl:  Ruddington. NCT Green line 10  
  from Victoria Centre 18:45

For more details on Trips and Socials see the article 
‘Ray’s Round’ on page 45 

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.
Feb: Thu 28th - AGM. Canalhouse, Canal St., Nottingham. 
 Membership card required for voting. 
 Guest Spkr: John Allcroft,  Grafton Brewery
Mar: Thu 28th - Rose of England 
Apr: Thu 25th - Horse & Jockey, Stapleford

Committee Meetings
All meetings begin at 20.00. All CAMRA members are welcome.
Feb: Thu 14th - Organ Grinder, Canning Circus. 
Mar: Thu 14th - Fellows, Morton & Clayton
Apr: Thu 11th  - Lincolnshire Poacher

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
Feb: Tue 26th - Survey Trip: Kirkby-in-Ashfield, Annesley, 
Newstead etc. Minibus departs Railway, Mansfield.
Mar: Tue 26th - Survey Trip: Outer Mansfield (Outside of Town 
Centre). Minibus departs Railway, Mansfield.
Minibus for Survey Trips departs from outside The Railway, 
Station Street, Mansfield at 19:00 PROMPT. 

Meetings NB: All meetings start at 20.00
Feb: Tue 12th - Branch Meeting (+ Winter PoS Presentation): 
Forest Lodge, Edwinstowe.
Mar: Tue 12th - Branch Meeting: The Clock, South Normanton.

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
Feb: Tue 5th - Branch Meeting: Horse Chestnut, Radcliffe on Trent 
20:00 
Mar: Tue 5th - AGM: Rose & Crown, Hose 20:30
Apr: Tue 2nd - Branch Meeting: Durham Ox, Orston 20:30

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

Erewash Valley
Trips and Socials
Mar: Sat 2nd - Lincoln Green Brewery trip: meet 12.45,   
  Nottingham Railway Station entrance

Meetings - Start at 20:30

Feb: Mon 4th - Branch meeting: Stumble Inn Long Eaton, 20:30
Mar: Wed 6th - AGM: Spanish Bar, Ilkeston, 20:00 

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

Amber Valley
Branch Meetings
Feb: 
Mon 11th - GBG selection meeting: The Grapes, High Street,   
     Belper 20:00. 
Tue 19th- Beer Festival Meeting: Moulders Arms, Church Street,  
     Riddings 20:00
Thu 28th - Branch Meeting: Black Bulls Head, Openwoodgate,   
      20:30

Trips, Socials 
Feb: Sat 16th - Survey Trip: Holbrook and Heage areas. 
Buses depart Ripley Market Place 19:30. Pick up at various other 
places by prior arrangement - please contact Jane Wallis. 
NB: 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
Feb: Thu 7th Branch Meeting - Inn on the Green, Coddington
Mar: Thu 7th Branch Meeting: Staunton Arms, Staunton
Contact Tom Carrington 01636674511
or: chairman@newarkcamra.org.uk
Socials
Mar: Sat 2nd - Coach trip to Bradford to include Beer Festival
For trips and socials contact: socials@newarkcamra.org.uk

North Notts 
NB: All meetings are on Weds & start at 20:30
Feb: 6th - Branch Meeting: Grafton Hotel, Worksop
Mar: 6th - Branch Meeting: Red Lion, Blyth
For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: contact@nnottscamra.co.uk

Answers from the Trent Navigation pub quiz (ND113):

1. Vladamir Klitschko is the sixth longest reigning heavyweight champion 
in history. Joe Louis, Larry Holmes, Jack Dempsey, Muhammad Ali & 
John L Sullivan have reigned longer; 2. Bill Gates’ estimated fortune 
was $61billion; 3. Ted Hughes was Poet Laureate; 4. Matt Smith was the 
eleventh Doctor Who, former Emmerdale actress Jenna Louise Coleman 
played his assistant; 5. Alan Smith made his debut for Leeds Utd & played 
for Manchester Utd, Newcastle & MK Dons; 6. Carl Lewis won Olympic 
Gold in the 100m, 200m & Long Jump; 7. A typical Indian version of 
Garam Massala uses Peppercorns, Cloves, Cinnamon, Cumin Seeds & 
Cardamom Pods; 8. South Africa, Ethiopia & Kenya were the top 3 African 
countries in the 2012 Olympics; 9. Robert Louis Stevenson wrote Treasure 
Island; 10. A widget in a can of beer contains pressurised Nitrogen; 11. 
The Cunninghams in Happy Days lived at 565 North Clinton Drive; 12. 
Afghanistan & Zimbabwe are the first & last countries alphabetically; 13. 
There have been 23 official James Bond films; 14. Superman (Clark Kent) 
resigned from his day job; 15. The 2013 Tour de France starts on Corsica.

How did you do?

Where was Wally in ND113? 

• Wally was in Harlow.
• Moth named pubs include the Small Copper, the Drinker Moth, 

the Essex Skipper, the Dusty Miller and the Poplar Kitten. 
• The pub in the shadows of Sainsburys is the Willow, formerly 

called and still known by the locals as the Willow Beauty. 
• The McMullen pub is called the Shark – a moth - look it up!
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Beer Festivals 
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 27- Mar 2 (Wed-Sat) Johnson Arms Beer Festival, 59 Abbey St, 
Lenton NG7 2NZ 25+ Cask Ales over 4 days. Beer Vouchers four pints for 
£12 (CAMRA members, NU & NTU real ale societies voucher is £11 for whole 
4 days). For more details closer to the time see website: www.johnsonarms.
co.uk. Tel:0115 9786355. Email: mail@johnsonarms.co.uk

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

Mar 14-16 (Thu-Sat) SIBA BeerX Festival.  Ponds Forge, Sheffield 
Thursday 14th March: 5pm to 11pm. Includes presentation of SIBA Keg, 
Cask and Bottle Awards. Friday 15th March: 5pm to 11pm. Saturday 16th 
March 12pm to 5pm and 6pm to 11pm.  Adults: £5, Concessions: £3 CAMRA, 
NUS and Armed Forces Includes glass and a programme. 

Mar 16 (Sat) Dovecote Inn, Cross Hill, Laxton NG22 0SX  Mini Beer 
Festival and Country Mans Day.  8pm - 12pm, live music in the marquee, 
dancing, hog roast and up to 10 cask Ales

Mar 20-23 (Wed-Sat) Leicester CAMRA Beer Festival, Charotar 
Patidar Samaj, Bay Street, South Churchgate off St Margaret’s 
Way, Leicester LE1 3AE Over 220 beers and 35 real ciders and 
perries plus approx 80 LocAle’s. Festival opens Wednesday 5pm 
- 11pm, Thursday 11am - 11pm, Friday 11am - 11pm Saturday 11am - 
10pm. Admission for Card Carrying CAMRA members FREE. Non CAMRA 

Beer & Cider Events

members Weds £2.50, Thurs after 3pm £2.50, Fri £2.50 until 3pm and £3.50 
afterwards, Sat £2.50 until 5pm then free afterwards. Souvenir glass £2.50 
(refundable). Location next to St Margaret’s Church. Approx 5 minutes walk 
from bus station and 15 minutes walk from London Road train station.

Mar 21-24 (Thu-Sun) The Stag Inn, Kimberley, Nottm. Spring Mini 
Beer Festival
 
Apr 11-14 (Thu-Sun) Mansfield & Ashfield CAMRA Mini Beer 
Festival, Rufford Arms, Chesterfield Road South, Mansfield. Mini 
festival to be held in the upstairs function room, LocAle feature, free 
admission, hot and cold food available.

May 3-6 (Fri-Mon) The Embankment Beer Festival, 282 - 284, 
Arkwright Street, Nottingham, NG2 2GR. Further details to follow

May 3-5 (Fri-Sun) 2nd South Notts Real Ale Festival, Nottingham 
Moderns RFC, Main Road, Wilford, Nottingham NG11 7AA. cask ale 
and ciders, outside caterer plus live music. Further details to follow

Jul 26-28 (Fri-Sun) Deerstock 2013, Reindeer Inn, Kneeton Road  
East Bridgford, Nottingham NG13 8PH  Real Ale and Music festival in 
the field behind the Reindeer Inn.  Tickets go on sale January.  Camping 
available.

Aug 13-17 (Tue-Sat) GBBF returns to Olympia for 2013.  More 
details to follow, plus check the National Website: www.CAMRA.org

Oct 9-12 (Wed-Sat) Nottingham Robin Hood Beer & Cider 
Festival, Nottingham Castle grounds, Nottingham.  More details 
to follow. See: www.beerfestival.nottinghamcamra.org

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.

Now Open


