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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 116) will be published 
on Thursday 30th May 2013 and will be available from the branch 
meeting at: The Salutation, Maid Marion Way, Nottingham.            

The ND 116 copy deadline is: Weds 1st May 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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Up Front

Ever since the Great Depression science has been keen 
to justify its social relevance. This is particularly true of 
mainstream alcohol science, which began in the US in the 

mid-1930s. The alcohol scientists of post-Prohibition America were 
keen to produce research that avoided the virulent propaganda of 
‘scientific temperance’, and actually demonstrated some scientific 
validity. Well, some of it did and some of it didn’t, but there was 
genuine integrity attached to the endeavour. Sadly, the same can 
scarcely be said of much that passes as ‘alcohol science’ today.

Two examples:

The Canadian research
Tim Stockwell, in a recent study conducted in the Canadian 
province of the British Columbia (BC), claims that a “10% 
increase in average minimum price for all alcoholic beverages was 
associated with a 31.72% reduction in deaths wholly attributable 
to alcohol” in the period 2002 to 2009.

But how was this statistical correlation constructed? Official 
government statistics show that deaths in BC did not fall, but 
remained constant throughout the period of the study, and that 
alcohol prices roughly tracked the Consumer Price Index over the 
same period, but this study ignores the official mortality and CPI 
statistics. When you look in depth at this study it turns out that 
the association between an increase in minimum price and the 
claimed decrease in deaths is rather more complex than reports 
would have us believe.

You see, it all depends on your definition of a ‘death caused by 
alcohol’! The study uses three causal definitions: ‘acute’, ‘chronic’ 
and ‘wholly attributable to alcohol’, and in turns out that there 
are significant increases in deaths as well as decreases depending 
on which of the 16 quarters you focus on and the definition 
of cause. In the Canadian study liver complications caused by 
drinking are excluded from alcohol deaths ‘wholly attributable 
to alcohol’ thus facilitating a fall in alcohol-related deaths that 
is, perplexingly, not reflected in the official statistics for alcohol-
related death kept by British Columbia. So, what we have here is 
a study that involves multiple tests involving different timeframes 
and different definitions of a ‘death caused by alcohol’. Picking 
the most extreme of the results, as the authors do, enables a 
sensational claim to be made which is then hailed 
as a major contribution to alcohol science that 
‘proves’ the efficacy of minimum pricing.

European Public Health Association research
Where the statistical manipulation of the Canadian 
research is utterly cynical, the methodology of the 
European Public Health Association’s research is 
simply incompetent. This research – which made 
headlines last week – highlights a gap between 
the amount of alcohol that people say they drink 
when asked in a survey, and the higher amount 
of alcohol which is actually being sold. In other 
words, reported alcohol consumption versus actual 
alcohol sales. The report suggests that the gap 
between reported consumption and actual sales is 
almost wholly explained in terms of people under-
reporting their consumption, and that therefore 
consumption per head hasn’t fallen, and many 
more people than previously thought are drinking 
above the sensible drinking guidelines.

The survey referred to in the research is the 
General Lifestyle Survey which asks English/British 
residents how much they drink. The reported 
alcohol consumption of people resident here does 
not, for example, include alcohol consumed as a 
result of the 28 million tourist visitors per year, 

nor does it include alcohol consumed by non-resident migrant 
workers. To give but one example, and without wishing to engage 
in crude national stereotyping, the 280,000 non-resident Polish 
migrant workers who are here probably do contribute significantly 
to vodka sales – and without damaging their superb work ethic!

Light at the end of the tunnel?

A rather more open-minded, intellectually honest approach to 
the relationship between consumption and alcohol-related harms 
has been taken by Michael Livingston, a post-doctoral research 
fellow at the University of New South Wales. In a recent article 
he wrote: “One of the core assumptions of public health-focused 
alcohol research has been the overarching link between levels of 
alcohol consumption in a population and rates of harm. Recently 
these trends have begun to decouple in a number of places. 
In Sweden, per-capita consumption of alcohol has fallen in the 
last five years, while harm rates have remained fairly stable. In 
England harm rates have increased sharply since 2004 despite 
a steady decline in per-capita consumption levels. And a similar 
pattern is emerging in Australia.”

He explains this change in trends as follows: “A large number 
of light or moderate drinkers may have slightly reduced their 
alcohol consumption, while a smaller group of heavy drinkers 
increased theirs. This would lead to relatively steady per-capita 
consumption, but the potential for increases in alcohol-related 
harms, mostly experienced by heavy drinkers.” 

This is precisely the point that the industry has been making – 
that intervention needs to be targeted at troubled drinkers, not 
the whole population. The troubled drinking of the few cannot be 
used to justify policies that restrict the drinking choices of the 
many, whose drinking is moderate and controlled.

Paul Chase is a director of CPL Training and a leading alcohol 
policy commentator.

Reproduced by kind permission of Paul Chase and the Propel 
Newsletter. Originally published in Propel on 8th March 2013.

www.propelinfonews.com

“There are three kinds of lies: lies, damned lies, and statistics.”
Responsible and sensible drinkers are repeatedly feeling punch-drunk by the waves of anti-

alcohol statistics and sound-bites that are finding their way into headlines and news bulletins. 
Most of these outpourings on ‘alcohol science’, backed up with ‘statistics’ from groups with 

vested interests, remain unchallenged. Here we reproduce an article from the Propel newsletter 
that helps put some of this misinformation into perspective.

The Sad State Of Mainstream Alcohol Research by Paul Chase

 THE HORSE & JOCKEY 
20 NOTTINGHAM ROAD, STAPLEFORD NG9 8AA 

Tel: 0115 875 9655  

Presentation on Weds 8th May from 7:30pm 
10 continually changing Real Ales including Mild, Stouts & Porters 

Plus 4 Ciders & Perries 
CAMRA DISCOUNT 10p a pint, 5p a half pint 

- Open Log Fire - Light Snacks & Rolls Served All Day Every Day - Friendly Service - 
- Heated Court Yard - New Raised Sun Decking - Easy Bus Routes (Trent Barton i4 

& my15 ) - Dog Friendly - Relaxing Atmosphere - Private Function Area - 
- 10 Guest Letting Rooms Available At Reasonable Rates - 

Upcoming Events: 
Wed March 27th – Mon 1st April - Easter Stout & Porter Naughty Forty Beer Festival 

Wed 10th April – Live Jazz BoHop Trio – Free Entry 
Thurs 11th April – Blue Monkey Brewery Weekend – 5 Handpulls, 10 different Blue Monkey Beers 

Wed 8th May – Sun 12th May – LocAle Beer Festival featuring only LocAle Breweries 

Sun – Thurs 12 Noon – 11pm; Fri & Sat 12noon – 12midnight 
We support CAMRA LocAle Scheme – At least 5 hand pulls always dedicated to local brewers 
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All of a sudden there seems to be a lot going on in the alcohol business. Some of 
it will challenge the way pubs go about their business. Nick Tegerdine comments 

on some of the current debates.
health agenda. Hopefully the balance will be shifted and well run 
community venues will be encouraged, as will locally-produced 
products. From the discussion that I have had I am optimistic.

In Nottinghamshire there is to be a consultation on alcohol policy. 
I have lobbied for CAMRA to be actively included and that will be 
a great opportunity to challenge the current entrenched views. I 
understand that the consultation process will be starting very soon.
Another reason for optimism is the recognition that deeply 
discounted off-sales have a lot of responsibility for problems of 
street violence and the perception in some neighbourhoods that 
personal safety is compromised by drunken people. It follows that 
campaigns to clamp down on irresponsible retailing will include a 
meaningful celebration of well run on licenses. 

Charity ale with Nottingham Brewery
We’re doing it again, watch this space.

Is it what it says it is?

It is well known that the CEO of Ruddles - when it was Ruddles 
and brewed in Rutland - ordered a pint of his own ale in a London 

pub and on tasting it, he immediately realised that another brew 
was being passed off as his own. We still hear of the shameful 
practice of selling unpopular beer by mixing it with another ale of 
similar style and strength. 

This is not the tittle-tattle of disgruntled customers, but the 
informed statements of employed staff. Surely, the customer 
should be served what he or she orders. This is not a horsemeat 
story; it is a story about fairness.

Our intrepid researchers have also seen strange behaviour 
to do with the serving of wine. Why have a wine list telling the 
customer that you serve such and such, then display a bottle with a 
supermarket label for all to see and serve wine by the glass from it?
If you have any more concerns about such behaviour, let us know.

I have had a lot of comment on my recent TV and radio slots, 
including many of the usual ‘you can’t say that’ variety. I 
remain, shall we say, amused by those who, dissatisfied with 

their day jobs in the public sector, so eagerly attach themselves to 
voluntary groups and interest groups. Presumably this is so that 
they have something interesting to talk about at parties in West 
Bridgford on a Saturday night. Inevitably alcohol is involved at the 
parties and, unfortunately, as an issue to chatter about as well as 
to drink.

Below I discuss some matters that will further stimulate the debate 
and, no doubt, will generate a few more Solicitors’ letters.

On de-regulation of licensable activities

It’s a long time since the days when the local magistrates 
were the body responsible for alcohol licensing. Now of course 

the local authorities are the licensing body, and the change has 
had some positive benefits as well as some negative ones. The 
biggest change of all is the amount of material that is published 
about licensing. Industry bodies are funding research to support 
their corner, and CAMRA is similarly active. I will not enter into the 
‘pubco’ debate here, rather to concentrate on what is likely to be a 
very contentious issue, that of ‘regulated entertainment’.

The government has consulted on this matter, but as ever it fails 
to recognize that consultation is a two-way street. Some of the 
Government proposals are due to be implemented from April, and 
we wonder why the hurry?

Regulated entertainment, which is entertainment that is intended 
to entertain others and with a profit motive, is licensable under 
the Licensing Act. That is simple enough, but that is where the 
simplicity ends. The mandarins have tried to make things simpler, 
that was the stated intention anyway, but almost inevitably they 
appear to have complicated matters.

A few key points: 
• Village halls and community centres are exempt from licensing 

live and recorded music until 11.00PM if the audience is 500 
people or fewer.

• Pool competitions, darts matches and the like will be 
deregulated for audiences of 1000 people or fewer between 
8.00AM and 11.00PM.

• Dance performances will be deregulated between the same 
hours as above provided that the audience is 500 or fewer.

• Cage fighting becomes a regulated activity.

There’s much more, and confusion reigns. Pubs and other centres 
of community activity can benefit from the changes, but the 
concerns are that the situation has become so much more complex 
and that the changes will favour larger premises and pub chains at 
the expense of smaller, local business.

A different view on ‘bottle drinking’

Recently there was a huge amount of publicity about serving 
from bottles following a tragic death resulting from a bottle 

attack. I have argued many times that serving from the bottle is an 
avoidable risk. The consequences of an assault with a broken bottle 
or an intact one are very serious, as the statistics from “A & E” will 
testify. However, I support the individual’s right to drink from the 
cat’s saucer if that is their choice; just don’t do anything that puts 
me or someone else at risk. 

The trend towards bottle drinking has meandered across from the 
USA, driven by both fashion and profit. I deplore it not only for the 
safety issue, but because I believe that the enjoyment of a drink is 
not only the effect it causes. It is the look of the served beverage, 
the feel on the palate, the aroma, and the art of serving the drink. 
We have different glasses for different wines and we have badged 
glasses, sometimes differently shaped, for different beers. A skilled 
server who cares can add so much pleasure to the experience.

Police and Crime Commissioners

The elections have been held and we now have our new Police 
and Crime Commissioners (PCC’s) sworn in. This change will 

provide a different perspective on drink and pubs from the current 
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Amber Valley News
Pub of the Year 2013

After a hard-fought contest with 7 other fine pubs, the Amber 
Valley POTY for 2013 is the Black Bulls Head at Openwoodgate, 

formerly a Greene King pub but now a thriving Free House with 8 
beers and 2 ciders on at all times, plus 4 more of each in the 
Bedlam Bar at weekends. The Old Oak, Horsley Woodhouse was 
once again the runner up, with the Hunter Arms, the champion in 
both 2011 and 2012 third.

Winter Ales Trail
This was a huge success, with 30 pubs taking part, and is certain to 
be run again next winter. The winner was the Holly Bush, Makeney, 
with the Black Boy, Heage 2nd and the New Inn, Riddings 3rd, all 
three receiving certificates to mark their achievement. 

Mild Month
Following last year’s success, Amber Valley will again be taking 
part in the Mild Campaign, which promises to be an even bigger 
event than last year with over 20 pubs already signed up. A full 
list of participating pubs will be on the AV section of the Derby 
CAMRA website, and will be included in the April newsletter. We’ll 
be having Mild Crawls throughout May, and details of these will be 
on the website or can be obtained by contacting Trevor Spencer on: 
dedpoet702@yahoo.co.uk or 07758265915.

Events
The April 24th Branch Meeting will be at the Holly Bush, Makeney, 
while the May meeting  is at the George, Lower Hatrshay, both 
starting at 8pm. The April Beer Festival meeting is at the Duke of 
Devonshire, Alfreton, 8pm. The April 20th Survey trip will be to 
the South Wingfield/Oakerthorpe area, and to book places on the 
bus, which will depart from Ripley Market Place at 7:30pm contact 
Jane Wallis on 01773 745966. There will be no survey trip in May as 
there are likely to be several Mild crawls taking place.

Beer Festivals
Holly Bush, Makeney 28th – 30th March

Talbot Taphouse,  Ripley 29th March – 1st April
New Inn, Riddings 29th March-1st April

Off The Beaten Track
The Greyhound at 
Belper is a large, two 
roomed pub situated on 
Whitemoor Lane, Belper. 
The 6.2 Derby-Ripley 
bus passes by, but the 
Greyhound is a good 15-
20 minutes’ walk from 
any other pub in the 
area. The opening hours 
are 12noon-11pm every 
day, and food is served 
from 12-2 and 5-8 daily, with a substantial carvery available on 
Sunday lunchtimes. Beer Festivals are a regular feature at the 
Greyhound, with the most recent one being held in January, and 
in past years there has been one at the end of May, which I have 
attended and can vouch for the quality of the ale! There are always 
4 Real Ales on the bar – Marston’s Pedigree, Sharp’s Doom Bar plus 
two guests, so there’s plenty to sample anytime one cares to visit.

Another pub a bit out of the way, but well worth a visit is the George 
Inn, which is situated in Lower Hartshay, a settlement just outside 

Ripley. There used to 
be two pubs in Lower 
Hartshay, and although 
the Gate is now closed 
the George continues to 
thrive. Formerly owned 
by Hardy and Hanson’s, 
then Greene King, the 
George is now a Free 
House owned by Phil and 
Lynne Rawson. It’s not 
on a bus route, although 
the 143/144 service from 

Ripley passes close by on the A610 – it’s a 10 minute walk from 
the nearest stop. The George is open from 7pm – 12 Monday to 
Thursday, 6pm-12 Fridays, 12-2:30, then 7-12 on a Saturday, while 
Sunday hours are 12-4 and 7-12. Food is available on Thursday 
– Saturday evenings, while there is a carvery on Saturday and 
Sunday lunchtimes. As for the beer, Marston’s Pedigree and Sharp’s 
Doom Bar are always available, along with a constantly changing 
guest. Not the easiest pub to get to but, like the Greyhound, well 
worth the effort in doing so.

Trevor Spencer
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Vale of Belvoir News
I can’t believe that I’m here writing this for the April / May 

Nottingham Drinker and it’s STILL SNOWING! I suppose the fact 
that we have set up the 2013 Mild Trail and we are having dates 
through for Easter and Spring beer festivals must mean that Spring 
has nearly sprung but it really doesn’t feel that way - I’m still trying 
to plan visits to pubs that hold the promise of real fires and dark 
beers.

So as it still feels like winter, I may as well recap on the first 
couple of months of 2013 in the Vale. We have been busy doing 
pub surveys  and fact finding missions, which means that we get 
out to some pubs that we perhaps don’t visit often enough. On 
the real fire front I can heartily recommend the Plough, Cropwell 
Butler (Sharps Doom Bar); the Bull  Bottesford (Harvest Pale); the 
Anchor, Plungar (Welbeck Abbey Red Feather) and the Manners 
Arms, Knipton (Wibblers Apprentice), and as far as dark beers 
are concerned you’d have to go a long way to beat the Marquis 
of Granby, Granby (Stilton Porter) and the Horse & Plough, 
Bingham have had a few beauts on over the last couple of months 
(Navigation Stout – although the Pipes of Peace Porter we had at 
the Trent Navigation was FINE). So despite the bitter weather we 
have managed to fine several snug corners to warm up in.

February saw us at the Horse Chestnuts, Radcliffe for our branch 
meeting and our regular foray out of area. A big thank you to 
Gemma for allowing us use of the function room for what is always 
a busy meeting, what with Mild Trail and GBG stuff to sort out. 
It’s also good to see some new faces at meetings over the last 
few months - fresh opinions are always very welcome and we look 
forward to seeing more new members as the year goes on – not 
hinting or anything, just saying...

Anyway, back to business We have about 22 pubs taking part 
in this year’s Mild Trail, and if it goes anywhere near as well as 
last years it should be a good month. We are launching Mild In 
May at the Marquis of Granby, Granby on 1st May - last year’s 
winner of Best Mild on Trail. Our branch meeting on 7th May is at 
the Rutland Arms, Bottesford, who will also be serving a cask 
mild. Our Trail Trip is on Sunday 19th May, leaving the Horse & 
Plough, Bingham no later than 12 noon to get a good head start 
out into the Vale. Booking is essential and full details can be found 
at  www.valeofbelvoircamra.com, as can updates on the Mild Trail 
throughout the month. 

Also taking part in the trail will be the, by then, newly opened 
Wetherspoon Buttercross in Bingham, formerly the Crown. The 
pub, which is to be found on the Market Place in Bingham, opens on 
26th March and we will have a full write up on that in next month’s 
Nottingham Drinker and on our website. Also on 26th March is the 
Meet the Brewer night at the Horse & Plough, Bingham. The first 
brewery featured will be the St Austell Brewery, with beers to taste, 
food matching and Q&A with the Brewer. This is the first of a regular 
series of such evenings to be held at the pub, so that is something 
interesting and different to look forward to in 
Bingham for the coming year.

Also coming up is a steady stream of Beer 
Festivals, starting with the Staunton Arms, 
Staunton on 29th March - 1st April, featuring 
LocAles and Cider. Full details on their beers 
can be found at www.stauntonarms.co.uk  We 
then have a festival at the Rutland Arms, 
Bottesford on 20th and 21st April, with approx. 
12 beers, followed by the annual Bingham 
Rugby Club Beer Festival on 7th-8th June, 
with full beer list to be found at: www.pitchero.
com/clubs/binghamrufc

Anyway, back to what we have been up to – 
March had us at the Rose & Crown for our 
AGM. Horrendous fog kept numbers down 
a little but it was still a decent turnout and 
plenty of branch business got done, so much 
so that we were quite late in presenting Julian 
Grocock with The Vale of Belvoir CAMRA 
Leicestershire Pub of the Year award.  
The quality and selection of beers at the 
Rose & Crown made it a close second in our 
overall POTY and an outright winner in our 
Leicestershire POTY, and the beer of choice 

on the night appeared to 
be Springhead Drop O’ 
The Black Stuff. So many 
congratulations to Julian, 
Gillian and all the team at 
the Rose & Crown for this 
well-deserved award – the 
first of many to come we are 
sure – and big thanks for the 
fabulous sausage and chips 
at the AGM beer break!

We are at the Durham Ox, 
Orston for our April branch 

meeting, hoping and praying for better weather – who knows, 
maybe even good enough to get on our bikes and cycle out there 
(hang on, was that a pig that just flew past?). We hope to see you 
there, in the meantime, enjoy your real ales. TTFN.

Bridget

Praying For Mild Weather In May!!!

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
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Erewash Valley News
The White Lion, Sawley

Annual Beer Festival
Friday 24th - Monday 27th May

LOCAL ALES
Over 25 Local Ales plus 8 National Ciders

LOCAL TALENT
All Genres of Music, Outdoor and Indoor Venues

LOCAL FOOD
Featuring the Burgerlicious Gourmet Burger Bar

- Supplied by Local Butchers and Bakers

The White Lion, 352 Tamworth Road, Sawley, Nottingham, NG10 3AT
Telephone: 0115 9463061 Email: Whitelionsawley@gmail.com

Full program available on Facebook at “White Lion Sawley”
Why not come by bus? - Ask for the stop by Sawley Church

Erewash Valley branch have decided not to hold a beer 
festival this year. Although their festival in Long Eaton over the 

past two years has attracted much praise from those who went 
along, numbers attending were not as large as hoped for and the 
branch has decided that smaller CAMRA beer festivals are not as 
popular anymore as many pub beer festivals are the same size 
and also free to get in. The branch felt only cities like Derby and 
Nottingham could pull off a larger scale festival in the current 
climate.

On 9th February sixteen CAMRA members broke new ground 
right on their doorstep and went on their first ever beer survey 
of Stapleford. The survey began at The Nags Head, moving on 
to the Plough, and eventually finishing at The Midland, with all 
the pubs making members welcome. In all they discovered six 
pubs, all serving real ale, with The Horse & Jockey and Sir John 
Borlase Warren offering the largest selection of real ales. 

Good news for members is that two more pubs are offering 
discount to card-carrying CAMRA members. The Coach & Horses 
at Draycott are offering all real ale at £2.50 a pint - a discount of 
between 50p and 70p on regular prices. The pub is open 2-11pm 
Monday to Thursday, noon to midnight Friday and Saturday and 
noon to 10pm Sundays. Also, the Rutland Cottage in Ilkeston is 
offering CAMRA discount of 15p off a pint from Monday to Thursday 
only, excluding Sir Blondeville. Opening times there are noon to 
11pm pm Sunday to Thursday and noon to 11.30pm on Friday 
and Saturday. The New Inn, on Bath Street, Ilkeston, is looking 
smart after and is selling one cask beer. However, the Chequers 
at Stanton-by-Dale is no longer giving CAMRA discount.

Sadly, the future of the Royal Oak on Tamworth Road, Long 
Eaton, looks uncertain and the premises are currently boarded up.

The branch AGM was held at the Spanish Bar on 6th March 
with a new-look committee expected at the next monthly branch 
meeting at the Queens Head, Marlpool, on 3rd April (8.30). Why 
not attend an Erewash Valley branch meeting and if you complete 
a survey form, you could win a free pint of beer?

For details of meetings and trips, see www.erewash-CAMRA.org or 
follow us on Twitter @EVCAMRA or on Facebook.

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

The 2nd South Notts Real Ale Festival is taking place on 3rd-
5th May 2013 at Nottingham Moderns Rugby Club. Set in the 

Clubhouse, and sponsored by FHP Living, the festival will showcase 
around 60 of Nottinghamshire's and surrounding areas finest real 
ales and real ciders as well as food and live entertainment. The 
festival is a non-profit making event, with all profits being donated 
to the development of the Moderns Clubhouse and children's 
charity C.R.Y (Cardiac Risk in the Young). 

The festival gets under way at midday on Friday 3rd May with 
a pre-event 'drinkers' session. This is followed by an exclusive 
all-ticket event from 6pm until midnight, with live music from 
'Splinter Cell', widely regarded as West Bridgford's best band. 
Tickets for the Friday evening are strictly limited and are on sale 
now at £5.00. £2.00 from every ticket sold will go to the C.R.Y. 
charity. 
Tickets can be reserved by email: info@realalefestival.co.uk 

The festival's family atmosphere continues from midday on 
Saturday 4th May with family games, a charity rugby match 
and more live music in the evening from 'Hannah Marshall' and 
'Terminal 5 Experience'.  

Friday 3rd May: 12:00 midday until 5pm - ‘Drinkers’ Session. 
Entry £2.50. 50p CAMRA Discount

6pm until 12pm - Exclusive Ticketed Event (£5 - on sale now )
A wide range of BBQ food from professional caterers, ‘Occasions 
Catering’ will be available for purchase throughout the evening.

Saturday 4th May: 12:00 midday until 12:00am (BBQ food served 
all day) Entry £2.50. 50p CAMRA Discount
Sunday 5th May:12:00 midday until 5pm (subject to availability)

Full details can be found at: www.realalefestival.co.uk

South Notts Real Ale Festival
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Local News  Andrew Ludlow Reports
Champion Beer of Nottinghamshire

A couple of months before the 2012 Robin Hood Beer & Cider 
Festival Yvette Storey, Manager of the Canalhouse, contacted 

ND about hosting a real ale competition. Over the previous five 
years the Canalhouse had held the SIBA Champions Beer Festival 
but as this was to move to Sheffield, to coincide with the SIBA 
Conference, there was an opportunity to hold a CAMRA event.

Yvette’s idea was to hold a local beer festival with a difference in 
that it would feature beer from all the Nottinghamshire breweries. 
To add some spice to the festival it was proposed that each brewer 
be asked to submit a single beer from their portfolio and that the 
beers would then be judged by CAMRA members with the winning 
beer crowned ‘Champion Beer of Nottinghamshire 2013’. The 
brewery with the winning beer would be entitled to sell the beer 
not only as the CBoN 2013 but would be entitled to use the 
CAMRA logo.

Brewers were contacted and they were invited to submit the beer 
they felt was most likely to win the competition. 26 beers were 

confirmed and duly delivered to the 
Canalhouse, where they were prepared 
for the judges by Yvette and her team. 
To ensure fairness judges came from 
the Nottinghamshire CAMRA branches 
and they were supplemented by a 
number of invited guests, including 
Lilian Greenwood MP, Robin Hood aka 
Tim Pollard, and Mark Dennison from 
BBC Radio Nottingham. Thursday 7th 
February duly arrived and judges were 
advised of which of the three tasting 

panels they had been allocated to and each table was provided 
with an experienced Chairman.

Each cask was covered to prevent judges knowing which beers had 
been submitted and CAMRA officials took the beer in unmarked 
jugs to each table. Score sheets were provided for each judge and 
immediately prior to the start of the competition judges were told 
that they were required to reach a consensus decision on which 
two beers would progress to the final.

By 2.00pm six beers had been chosen and a new team of judges 
were asked to decide which beer should receive the CBoN award.
Finally just before 3.00pm Ray Kirby was able to announce that 
the Champion Beer of Nottinghamshire 2013 was Blue Monkey 
Ape Ale. The other finalists were Milestone Rich Ruby; Welbeck 
Red Feather; Springhead Roaring Meg; Nottingham EPA and 
Grafton Silhouette.

As soon as the judging had concluded the beers, supplemented 
with an additional 10 Nottinghamshire brewed beers, was opened 
to the public. Already it has been agreed that the CBoN should 
take place next year and will start on Thursday 6th February 
2014.

On hearing the news John Hickling, Blue Monkey Brewery said 
“I would like to thank CAMRA and the Canalhouse for organising 
the competition and I am delighted that a Blue Monkey beer has 
become it’s first ever winner.”
Thanks to Mr Graham Percy at Hotspur Press and PR for the photo.

Tales from the North

The Hucknall Beer Festival in February proved to be a big 
success and there were even 21 beers to choose from on the 

Sunday lunch time session, although all the ciders had been sold. 
Spring Green, from The Lincoln Green brewery, was one of the 
first beers to run out and by the end of the festival the remaining 
Lincoln Green beers had also gone. It has already been agreed 
that the festival will take place again in 2014: Friday, 14th to 
Sunday 16th February 2014. Organisers have confirmed that 
they intend having a larger selection of beers in 2014 and that 
definitely more cider and perry will be ordered.
 

ND recently learned that 
the Broomhill Inn, on 
Broomhill Road, Hucknall 
was selling real ale and 
normally one cask beer is 
always available. The beers 
come from the Marston 
group and on recent visits 
have been Wychwood 
beers. Regulars from the 
Queens Head, Watnall will 
recognise the friendly face 
of Martin Lee as he has 
joined the Broomhill bar staff. 

The pub is large and spacious with food available from 11.00 to 
9.00pm (9.30pm on Fri&Sat). The menu starts with breakfast and 
offers good pub fare throughout the day, with most nights having 
special offers available. Opening hours are 11.00-11.00 Sun-Thu 
and 11.00-11.30 Fri&Sat. The cask beer normally sells for £2.60 a 
pint but on Mondays is only £1.85.

Still in Hucknall The Pilgim Oak are offering a 20p a pint discount 
on cask beers, when a current CAMRA card is shown. I was rather 
impressed as on my last visit there was one of the Lincoln Green 
beers being sold – now that is LocAle! The offer cannot be used at 
the same time as the Wetherspoons vouchers which are provided 
when you join/re-join CAMRA.

Staying with Wetherspoons, The William Peverel in Bullwell 
are doing the same offer as the Pilgrim Oak but the 20p offer is 
extended to all customers on ‘Ale Wednesday’. From 27th March 
the pub will have this weekly promotion of their cask ales. On my 
last visit a rather fine Random Toss (Flipside) was available. The 
William Peverel is also having a ‘Traditional English night on 24th 
April – Morris Dancers and Folk singers are expected to add to the 
occasion, along with a selection of English Ales.

Returning to Hucknall ND has been told that The Green Dragon 
is to host a mini-beer festival Friday 12th to Sunday 14th April. 
When more information is known it will appear on the Nottingham 
CAMRA web site under ‘Festivals’.

The Flying Bedstead, Hucknall 
closed on Sunday 10th March and 
ND have been told that it will no 
longer be a pub – the rumour is 
that it is to be converted into a 
Tesco’s! Just what the town wants 
as it currently only has two Tesco 
outlets...

The New White Bull, Giltbrook is 
aiming to have a music and ale day 
on Monday 27th May (Bank Holiday) 
in the large garden area at the 
rear of the pub.  According to Les 
(landlord) he is hosting what will be 
known as the ‘Battle of the Bands’ 
with different groups and different 

styles of music from lunchtime to ‘late’. Should the weather prove 
inclement there are plans for providing covered areas and in the 
worst case the large lounge has a stage area. To supplement 
the music a mini-beer festival will also take place and a BBQ is 
planned.

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

L-R: Yvette Storey CBoN Mastermind, Lilian Greenwood MP, and from 
Nottingham CAMRA: Ray Kirby, Andrew Ludlow and Alan Ward



11www.nottinghamcamra.org   Apr / May 2013

Really Merry Men. . .
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Evenin’ All
City Centre Inspector Leona Scurr Reports

While this publication is 
entitled ‘The Nottingham 

Drinker’, this month I’d like to 
highlight the impact drug abuse, 
specifically Class A drugs, can 
have on crime rates.

We see many cases in which 
alcohol impairs usually sensible 
people’s judgment, resulting in 
bad decisions on their part and 
crimes against themselves or 
others. But what of illegal drugs? 

Unlike excessive alcohol 
consumption, it’s not always 
clear when someone is under 
the influence of drugs. We know 
those involved in illicit substance 
misuse often turn to crimes 
such as 
burglary 
and theft 
to feed 

their addiction, but there is also anecdotal 
evidence to suggest Class A drug use and 
violence come hand-in-hand. 

We have been very interested to read a report 
from the Home Office on the correlation 
between those under the influence of illegal 
drugs and violent crime. It follows a pilot 
scheme in which Nottinghamshire Police 
and 12 other forces undertook drug testing 
of violent offence suspects brought into 
custody between February 2010 and July 
2010.

The findings indicate clear links between 
violence and public order offences and Class 
A drug taking and, of those tested, 40% 
of suspects were implicated in domestic 
violence. According to the statistics, a 
large proportion of those tested were aged 
between 18 and 34, with males more likely 
to test positive for cocaine and woman for 
opiates or ‘both’. 

There was also a stronger relationship 
between cocaine and violence, than there 
was with heroin. Just under 3,000 suspects 
of violence and public order offences, such 
as drunk and disorderly, were tested and, 
of those, 29% were found to be under 
the influence of drugs at the time of the 
incident.

In public order incidents where the person 
tested positive for cocaine only, 80% were 
alcohol-related. The high incidence of 
alcohol and cocaine use is consistent with 
data from the National Treatment Agency 
for Substance Misuse who reported in 
2010 around 75% of those at the start of 
treatment for powder cocaine stated they 
also used alcohol. 

Of the violent incidents where someone 
tested positive for opiates only, 40% were 
alcohol-related. 

As a result of this research, the Force now 
aims to take saliva samples from all those 
arrested on suspicion of violent and public 
order offences, particularly on a Friday and 
Saturday night in the towns and city, and 
including domestic-related violence. That 
way, when Class A drugs misuse is detected 
we can work with partners to round the 
circle. 

While we work to bring 
criminals to justice, the 
system is not simply a 
sausage factory in which 
we churn people back out 
onto our streets. Where 
appropriate, and certainly 
for those with drug 
addiction, we work closely 
with the local authority, 
NHS and community-
based agencies to offer 
support to people on 
kicking their habit in a bid 
to reduce the chance of re-offending, especially when it comes to 
violence.

This is proving a valuable tool in helping us to identify and manage 
violent and potentially violent offenders and, in turn, predict and 
prevent future violent crime. 
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ALSO SUPPORTED BY:

BARROW HILL ROUNDHOUSE

RAIL ALE
F E S T I V A L

FREE BUS 

SERVICE 

FROM CHESTERFIELD 

RAILWAY STATION 

ALSO PICKS UP AT 

POUNDSTRETCHER 

AND THE DERBY 

TUP

Campbell Drive, Barrow Hill, Chesterfield   Tel: 01246 472450
www.barrowhill.org

TICKET INCLUDES  COMMEMORATIVE GLASS & TRAIN RIDES  (TRAINS RUN  12noon-5pm ONLY)

17th & 18th MAY 2013FRIDAY &
SATURDAY

CAMRA
Approved Festival

THE MOST ATMOSPHERIC BEER FESTIVAL OF THE YEAR!

andcider

ADMISSION BY ADVANCED TICKET £6.50 (£8 on the gate)

 PLUS CIDERS, FRUIT WINES 
AND CONTINENTAL

BOTTLED BEERS

FOLLOW US ON

TICKETS AVAILABLE FROM:
• Barrow Hill Roundhouse  Tel: 01246 472450
• Chesterfield Tourist Information Centre  Tel: 01246 345777
• The Chesterfield Arms, Chesterfield  Tel: 01246 236634
• The Derby Tup, Whittington Moor, Chesterfield  Tel: 01246 454316
• Speedwell Inn, Staveley  Tel: 01246 474665 
• Arkwright Arms, Sutton-cum-Duckmanton  Tel: 01246 232053
• The Fat Cat, Sheffield  Tel: 0114 249 4801
• Old Poets Corner, Ashover  Tel: 01246 590888
• The Alexandra, Derby  Tel: 01332 293993
• The Crown, Beeston, Nottingham  Tel: 0115 925 4738

OVER

200 ALES

LIVE MUSIC
FRIDAY - Blues Band “The Paul 

Evans Trio featuring Little Jim”
SATURDAY - “Dizzy Lizzy” 

Thin Lizzy tribute band

OPEN
12noon-11pm

News Brewing 
Steve Westby Finds Another New 

Brewery In Nottingham

Local businessmen Paul Rawden runs a number of small 
businesses from his Lenton base, including one associated 

with the production of cosmetics. He realised that not only was 
brewing a growth industry but also that the techniques and types 
of equipment used were not dissimilar to those used in his other 
manufacturing concerns, including accurate temperature control 
and bottling expertise.

So at the beginning of 2013 he put together a 1,000 litre brewing 
plant, in some cases by adapting his existing plant and started 
to produce three bottled beers. These beers are RAIBs (ie: Real 
Ales In a Bottle) as they contain a residue of yeast and continue 
to ferment in the container. Also of note to a growing number 
of people, the labels on these bottled beers state that they are 
suitable for vegetarians and vegans. 

The three beers are “Green Tights” a 4.6% pale ale, “The Hood” a 
4.6% golden ale and “The Arrow” a 4.6% bitter. They are available 

in a number of local beer shops and delicatessens including The 
Real Ale Store in Newark where they can also be purchased by 
mail order. 

Paul intends to extend his sales to similar outlets further afield 
and also to try to open up markets in restaurants, where despite 
boasting that they use locally sourced ingredients they often 
insult their customers by offering just a limited and unimaginative 
choice of international beer brands. He also hopes to sell the beers 

through small bars and clubs where trade 
is not felt to be sufficient to allow cask ales 
to be served. Paul also hopes to establish 
a fast and efficient bottling line, which will 
enable his company to bottle on behalf of 
other local brewers.

But what about cask beers we know you 
will be asking? Paul plans to investigate 
the possibility of moving into this field and 
Nottingham CAMRA has offered to provide 
help and assistance in this. The possibility 
of trialling Wollaton cask beers at this year’s 
Nottingham Beer Festival may be a distinct 
possibility!
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onion, so delicately spiced that rather than overwhelming the fish, 
it provides the perfect accompaniment. The chutney, with just a 
hint of chilli heat, a lemon wedge and a sprinkling of rocket leaves 
almost complete the presentation, my only quibble being that the 
dollop of crème fraîche finally plonked on top is a bit too generous 
for my liking and would have been better served separately.

Puddings include dark Belgian chocolate torte with crème fraîche 
(they seem fond of this ingredient) with a blood orange coulis 
(£3.95), or how about a Bramley apple tarte tatin accompanied 
by rum and raisin ice cream, toffee sauce and candied walnuts 
(£4.25)? Not for me, though, as I feel suitably replete and content 
to sit back and enjoy what is left of an excellent drop of the house 
beer.

Just up the road from the Bell, with all its sense of history, is a 
very different and much more modern establishment occupying 

the ground floor of a less than architecturally impressive office 
block.  The Sinatra Lounge Bar & Restaurant, complete with 
an attractive pavement terrace, has a spacious, split-level interior 
with plain, wood-boarded floors, polished dark wood tables, 
comfortable seating and floor to ceiling windows admitting plenty 
of light. Assorted black and white prints and photographs of stars 
of stage and screen, which cover almost every inch of the walls, 
are interspersed here and there with large mirrors in elaborate gilt 
frames and help to bestow an almost Victorian feel to the place, 
whilst the centrally located bar sports a couple of handpumps 
offering just one cask conditioned beer, usually sourced from the 
local Navigation Brewery. On this occasion it is their very acceptable 
Golden ale, a well balanced, 4.3% brew with biscuity malt and 
resiny hops nicely balanced on the palate to form an ideal partner 

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

Reputedly one of our oldest public houses, the Bell Inn, with 
its diminutive, cream painted frontage and pavement patio 
almost overlooking the Old Market Square, claims to trace 

its ancestry back to 1437 and certainly looks the part.  The site 
was once within the grounds of a 13th century Carmelite friary 
(hence nearby Friar Lane) and sandstone caves dating back to this 
period or even earlier now provide ideal cellar facilities, including 
a concealed bonded warehouse once used for wine storage.  
Characterful, timbered rooms radiate left and right from the stone 
flagged central passageway, which culminates in the rear lounge, a 
welcoming, wood panelled space part lit by two decorative skylights 
and three chandeliers, which somehow manage not to look out of 
place.  High along one wall is a fascinating time line tracing the 
history of previous landlords back to the days when the Bell would 
have brewed its own beer.  Today, however, this is a Greene King 
house, but guest ales are a major attraction and usually feature 
several from the ever reliable Nottingham Brewery, including 
Bell Inn Bitter, a lovely, easy drinking, 3.9% amber brew with a 
rewardingly hoppy finish.

Climbing the stairs to the first floor Belfry Restaurant, a cosy, 
oak panelled room with wall lighting and a small, conical glass 
vase containing a single, fresh flower on each table adding a nice 
touch, I pick a seat by the window and settle down to study the 
menu.  Unusually, there are no starters as such but there is a short 
selection of small plates that can be enjoyed tapas style, several 
of which are suitable first course substitutes. They are all priced at 
£3.50 and rather than the breaded haddock goujons with lime and 
coriander mayo, I opt for the king prawn shooters with baby gem 
leaves, smoked Caesar dressing, tomato relish and citrus crème 
fraîche, all of which, the menu helpfully reassures me, totals less 
than 200 calories. Pretty soon I am surveying a rounded triangular 
plate bearing three small lettuce leaves forming crisp green 
shells, each filled with good-sized, succulent prawns, those in two 
enveloped in a thick, tangy cream whilst the occupants of third are 
bathed in a spicy tomato creation. A lemon wedge, just a few sun-
dried cherry tomatoes and a rocket and cress garnish complete the 
ensemble, which come to think of it, is a bit like a deconstructed 
prawn cocktail, but nonetheless all very tasty and nicely presented 
too.

Main courses cover a broad spectrum, ranging from hand-breaded 
Halloumi with skin-on chips, sun-blushed tomato and basil mayo 
(£7.95) to an 8oz Black Angus sirloin steak topped with garlic 
butter, skin-on chips, thyme-roasted mushroom, watercress and 
a plum tomato (£11.45).  But as someone with a penchant for 
spicy dishes, my eyes have landed upon an Indian-spiced salmon 
supreme, which comes with a chana (sic) lentil, chickpea, spinach 
and bean curry, aubergine chutney, rocket and more crème fraîche 
(£10.45).  It proves to be an excellent choice.  Two beautifully 
grilled, chunky slices of moist and flaky salmon sit atop a 
surprisingly good curry of mixed pulses, wilted spinach and red 

Fare Deals
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The Bell Inn
18 Angel Row, Nottingham NG1 6HL
Tel: 0115 9475241
www.bellinnnottingham.co.uk
Food served every day 11 – 10.  Belfry restaurant open 
Monday to Saturday 12 – 3 and 6 – 9, Sunday 12 – 4.

Sinatra Lounge Bar & Restaurant
8 – 16 Chapel Bar, Nottingham NG1 6JQ
Tel: 0115 9411050
www.sinatrarestaurant.com 
Food served 10 – 6.30 (café menu) and 6.30 – 10 (dinner 
menu).

to almost any food.

Tempting starters include warm goats’ cheese en croute, served 
with fresh figs, watercress, rocket and mizuna salad, together 
with a cranberry and orange chutney (£6.95) or, perhaps, confit 
duck leg with a shredded spring onion, watercress, cucumber and 
coriander salad, finished with teriyaki crème (£7.95).  But it is the 
moules marinière (£7.45 and no marks for their spelling) that really 
seems to hit the spot, a classic dish of mussels in a white wine, 
shallot, garlic and cream sauce, served here with granary bread, 
presumably for dunking.  Service is brisk and a charming, young 
waitress is soon placing a stylish, square white plate before me 
bearing a bowl of steaming shellfish with a thickly cut slice of brown 
bread on the side and a separate fingerbowl containing hot water 
and two floating lemon wedges, which will come in handy later.  
After all, it is tricky tackling even plump and juicy mussels such as 
these with just a knife and fork!  Suffice it to say it is all absolutely 
delicious.

Mains range from a homemade steak burger glazed with smoked 
Applewood cheese and presented with a tomato relish, chunky chips 
and a mixed leaf salad (£11.65) to a 21 day dry aged, chargrilled, 
10oz rib-eye steak, cooked to one’s liking and served with a roasted 
tomato and hand cut chunky chips (£21.00).  An accompanying 
Béarnaise, Colston Basset Stilton or pepper sauce will add another 
£2.00 to the bill.  Today, however, I have decided to give red meat a 
miss and opt instead for the chicken breast stuffed with mixed wild 
mushrooms and pancetta, served with fondant potato, buttered 
mange tout and a Marsala and tarragon cream (£14.65). 

It arrives very neatly presented, the thickly sliced meat resting 
against a perfectly cooked and buttery fondant disc, garnished with 
rocket leaves and surrounded by a generous helping of crunchy 
mange tout, which are enveloped in a well executed and velvety 
smooth, herby sauce more akin to a rich gravy than the cream 
referred to on the menu.  Nevertheless, with the tanginess derived 
from the Sicilian red wine, it brings the dish together beautifully, 
my only minor complaint being that the otherwise mostly moist 
and toothsome chicken has been ever so slightly overcooked, thus 
rendering the extremities a wee bit chewy.

Puddings such as lemon tart with sweet lime Marscarpone from the 
regularly changing dessert menu are all priced at £5.95, but for 

Fare Deals
those of us with less of a sweet tooth, a selection of local cheeses 
with biscuits, homemade chutney and celery (£6.95) is an option 
that demands serious consideration.  But for me, though, a good, 
strong espresso will do fine and just maybe, another glass of that 
well-kept Navigation Golden.

The Canalhouse now have at least 
six real ciders and perries on at any 
one time so if you fancy a change go 
check them out. It is great news for the 
growing number of people who like cider 
that  Nottingham has a growing number 
of good pubs who stock more than one 
cider.    
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Brewery Visit
Britain’s Oldest Brewery Is Certainly Not Resting On Its Laurels,   As John Westlake Discovered On A Recent Visit To Kent

Shepherd Neame

The small but delightfully historic town of Faversham, 
nestling just inland from Kent’s northern coast, has a time-

honoured tradition of brewing, which can be traced all the way 
back to thirsty monks in the 12th century.  Today Shepherd 
Neame, a family controlled brewery and with roots going back 
to 1698, the oldest in the land, has been continuing that proud 
tradition ever since, not only producing wonderful Kentish real 
ales but also a wide range of foreign beers including curry-
soothing Kingfisher, Asahi Super Dry Lager from Japan and 
more recently, Samuel Adam’s Boston Lager, one of the runaway 
success stories born out of the American craft brewing revolution.

Sheps, as they are affectionately known, try to source natural 
ingredients for their own beers from local suppliers wherever 
possible, especially the hops, most of which are traditional 
English varieties such as East Kent Goldings and Target, 
invariably grown within a 20 mile radius of the brewery.  

Hops are normally dried before use but for the first time in 2012, 
Shepherd Neame will be joining 20 of Kent’s smaller brewers in 
producing a green hop beer to celebrate the harvest, using fresh, 
undried hops within 12 hours of being picked.  In the same way 
that using fresh herbs in cooking imparts a more intense, richer 
flavour compared to settling for dried varieties, so should be the 
case with beer as the hops will be bursting with flavour-rich oils, 
many of which can be diminished in the kilning process.  

The result should be a range of unique, limited edition Kentish 
beers and is just another example of how this go-ahead brewery, 
with a history going back over 300 years, continues to push the 
boundaries in brewing.

Sheps Brewhouse

Shepherd Neame Core Beers:

Master Brew  3.7%
A quintessential Kentish ale 
brewed exclusively from locally 

grown barley and resinous 
hops.  Pale chestnut in hue with 
tart hops mellowed by hints of 
toffee on the nose, it is a full-
bodied, easy drinking “Local 

Hero” that, despite its modest 
strength, affords a commendable 

fullness of flavour.

Bishops Finger  5%
First brewed in 1958, this archetypal Kentish strong ale takes 
its name from wayside signposts that 
once pointed the way for pilgrims 
bound for Thomas à Becket’s tomb 
at Canterbury.  Uniquely, it is 
produced in accordance with 
a Charter, which states that 
it can only be brewed on a 
Friday, using 100% natural 
Kentish ingredients and the 
brewery’s own artesian mineral 
water, thus qualifying for EU 
Protected Geographical Indication 
in recognition of the beer’s peculiar, 
local provenance.  Russet red in the 
glass, fruity and tinged with a peppery 
spiciness, this is a classic regional ale to savour.

Spitfire  4.2%
Launched in 1990 to commemorate the 

50th anniversary of the Battle of 
Britain, Spitfire was soon destined 

to become the brewery’s flagship 
beer nationally, due in no small 

part to an inspired, Dad’s Army 
style marketing campaign.  
Target hops are used here 
for a gentle bittering, with 
generous helpings of First 

Gold and East Kent Goldings 
added later for aroma in this 
classic, tawny, English ale.  On the 

tongue, hints of summer berries and 
spicy notes combine to balance a firm, 

biscuity malt base, with fruit and spice again 
asserting themselves in the finish.

Shepherd Neame Seasonal Beers:

Early Bird Spring Hop Ale  
4.3%
A pale golden beer with a 
delicate floral, slightly grassy 
palate, balanced by a backdrop 
of light, juicy malt.

Canterbury Jack  3.5%
Deriving its name from 17th 
century fairground tinkers, 
citrusy New World Cascade 
hops combine with traditional 
East Kent Goldings to produce 
a truly refreshing, beautifully 
balanced beer that punches 
well above its weight.
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Britain’s Oldest Brewery Is Certainly Not Resting On Its Laurels,   As John Westlake Discovered On A Recent Visit To Kent

Brewery Visit

COMPETITION
Win Six Cases Of 

Shepherd Neame Spitfire
Simply complete the following sentence in 25 words or less:

I think Spitfire is a great name for a beer because…

Judges will be looking for examples of wit, originality and humour 
and their decision will be final.

Send your entry to: 
Competition, 26 Redcliffe Road, Nottingham NG3 5BW 
Or by email to: wifps@btinternet.com

Rules:
All entrants must be 18 or over. Proof of age may be required.
This competition is not open to Shepherd Neame employees.
The closing date for receipt of entries is Saturday 1st June 2013.

Please drink responsibly  www.drinkaware.co.uk

Late Red Autumn Ale  4.5%
A triple-hopped, copper-red 
brew with hints of dried fruit 
and toffee set against a firm, 
resiny hop framework.

Christmas Ale  5%
A complex and warming winter 
special, seasoned with Styrian 
Goldings and Hersbrucker 
hops to create a bitter-sweet 
delight bursting with dark fruit, 
tantalising spice and earthy, 
slightly vinous hop flavours.

Whitstable Bay Premium 
Ale  4.5%
A crisp, deep gold, organic 
beer fashioned from Kentish 
hops and winter pearl malting 
barley.

Amber Ale  4.5%
A blend of pale, crystal and brown 
malts, married with fragrant hops 
to produce a golden-brown ale of 
real character.

Original Porter  4.8%
East Kent Goldings and Target 
hops weave their magic in 
this dark and richly flavoured 
brew, with hints of liquorice 
and caramel overlaid on a full-
bodied, roasted malt and spicy 
fruit backbone.

abbeydalebrewery.co.uk

T: 0114 281 2712 
E: info@abbeydalebrewery.co.uk 

FOR INFORMATION ON OUR WEEKLY CHANGING 
SPECIALS & OUR REGULARS, Visit our website

There’s nothing more social 
than beer!  — Find us on
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Welcome from Louise, 
Branch Young Members Coordinator

YM Socials
We are busy planning for the Spring and early summer, and of 
course everyone is welcome to join in!  We hope to see some of 
you around.

A taster of what we have planned:

Friday 5th April
Spring YM POTS presentation: The Lincolnshire Poacher 20:00

May
We are planning a Mild Trail Social with dates to be confirmed 
- keep checking our facebook pages and twitter feed for updates.

Also in May, we are involved in helping plan and organise the 
Galleries of Justice Beer Festival which runs from 3rd - 6th May. 
Keep in contact to find out what we’ll be up to! 

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

Sheffield Social 

Early this year we arranged a joint social to Sheffield with 
a few of the Young Members from Leeds CAMRA and had 

agreed to meet up in “Steel City” on Saturday 2nd March. 

The obvious starting place was, of course, the Sheffield Tap.  
The bar was stocked with a range of great beers from near 
and far as would be expected here.  We stayed for a couple of 
drinks whilst people were arriving.  Before we left, we took the 
opportunity to have a look around the newly opened brewery 
room.  You can view into the on-site brewery, Tapped Brew 
Co. which is a brilliant opportunity for beer enthusiasts to have 

the chance to get a better idea of 
the brewing process.  You can even 
watch them at work from Sunday 
through until Thursday.  There is 
also a fantastic bottled beer shop 
and carry-out is available from the 
bar.

From here we moved on to the 
Rutland Arms, the most traditional 
pub we visited during our trip and 
the current Sheffield Cider Pub 
of the Year.  It’s a small pub and 
we took the opportunity to soak 
up some of the unseasonably mild 

weather in their beer 
garden at the rear whilst 
supping some Blue Bee 
Brewery LocAles.  There 
were also a few guest 
beers and a selection 
of 6 bag-in-box real 
ciders.

After the Rutland 
Arms we had a short 

walk across town 

to my favourite pub of the day, The Old House.  It doesn’t 
matter what your preference of drink is here, they will have 
it!  A selection of wonderful cask ales including offerings from 
Titanic, Bradfield and 
True North Breweries; 
keg and bottled world 
craft beers were also 
available, including 
some more rare and 
ornately served beers 
(we saw one person 
drinking a Kwak – on 
finding out more from 
the “beer bible” menu 
we discovered this 
Belgian golden ale was 
named after the inventor of the glass it is traditionally drunk 
from, a vase shaped container placed in a wooden holster come 
handle), there was also a great selection of wines and spirits and 
a brilliant cocktail menu.  We decided to stop here for something 
to eat, a very good decision.  The food was reasonably priced 
and very good quality, a lunch enjoyed by all.  

Leaving The Old House, we set off to 
our final destination, The Hop.  We 
knew that there was a beer festival on 
here today showcasing a huge selection 
of over 30 beers including many local 
collaborations.  There were live bands 
playing throughout the festival which 
added to the mood in the bar that 
afternoon.  We all managed to try a 
good selection of beers whilst in here, 
made easier by the fact that we could 
have a “beer bat” of three thirds for 
£3.  We were all enjoying ourselves so 
much here that we left a little late and 

had to make a mad dash 
back to the station where 
we just managed to get on 
the train before it left.

It is a shame that we didn’t 
get to go to Dada, one of 
Thornbridge Brewery’s pubs, 
or up towards Kelham Island 
to Fat Cats or the Kelham 
Island Tavern amongst 
others, but at least now we 
have an excuse to return!

Overall a good day was 
had by all and it was great 
to meet the guys from Leeds as well as a new face from the 
Nottingham branch Young Members.  I certainly enjoyed my day 
in Sheffield and appreciate what they are doing to make real ale 
more accessible and keeping on-trend with beer flavours and 
bars to enjoy them in – the brewers and publicans of Sheffield 
should be proud!

Louise Pownall
  Young Members and Nottingham CAMRA Committee Member
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Young Members
Hucknall Beer Festival Social

On the 16th February a group of us met up with some of the 
Mansfield Young Members at the Hucknall Beer Festival. It 

was clear to see that the festival had been busy the night before 
as a number of beers had already sold out. It was great to see 

that the festival was 
such a popular event, 
even though it meant 
that there were fewer 
beers left for us!

I was pleased to see 
that third pint measures 
were on offer, enabling 
sensible drinking whilst 
still being able to try 
a good number of 
different beers/ciders. 
Beers were available 

from a number of local breweries, with others coming from 
Derbyshire, the West Midlands, Lincolnshire and Wales.

I was told that Firebeards Old Favourite No. 5 from Fownes 
brewery was one to look out for but unfortunately it had already 
gone by the time we arrived. Instead I kicked things off with Basil 
Blonde (4%) from Amber. The initial medicinal taste from the 
Basil Oil gave way to a crisp, refreshing finish. It was certainly 
unique and it was a big hit with other members of the party when 
they had it later on in the day.

Clare Tasker (Mansfield YM’s contact) regretted her decision 
to have the RAW/Steel City collaboration brew ‘Corrosion Of 
Conformity’ (5.8%) as her first beer of the day. With an IBU of 
197.3 it meant that it took a bit of time for her taste buds to 
readjust!

After Basil Blonde I went onto try several of the darker beers that 
were on offer. Dubbel (7.2%) from Hafod brewery was the best of 

a very good bunch. I heard people describing it as “pudding 
in a glass” with which I have to agree.

All of the YM’s who went would class themselves as beer drinkers 
but 3 of us decided to try some of the real cider. None of us really 
knew what we would like so we were offered tasters of 3 of the 
ciders on offer. We each ended up choosing a different one as our 
favourite out of the 3, with mine being Boxwood Foxwhelp (6.5%) 
from Hecks of Somerset.

The atmosphere of the festival was fantastic, it was very well 
organised and the volunteers were a great help if you weren’t 
really sure what you were looking for.

Throughout the day I had samples of pale ale, bitter, blonde beer, 
IPA, mild, stout, porter, fruit beer, Belgian-style beer and cider. It 
is safe to say that there was something to suit everybody. 
Roll on next year, we’ll definitely be back for more!

Leanne Rhodes
Young Members and Nottingham CAMRA Committee Member

Louise, Leanne and Clare with Anthony Hughes of Lincoln Green

By the Lincoln Green bar with Carl Brett, Regional Director (centre)

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
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Nottingham CAMRA Young Members twitter:@NottmCAMRAYM

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

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

CAMRA Young Members.  

Saturday 23 February saw some of the Nottingham CAMRA 
Young Members and Lincoln CAMRA Young Members visit 
Derby for a day of drinking at the Derby Winter Beer 

Festival followed by a pub crawl of the city. Firstly, great thanks to 
Kieran Cody the Lincoln branch YM Co-ordinator for arranging the 
day and encouraging a good group to come down to Derby for the 
day and for allowing those of us who attended from Nottingham to 
come along and enjoy the day out with them too. 

The Winter Beer Festival opened at 11am where we arranged to meet 
before heading on a pub crawl around 
the city. Myself (Richard) and Leanne 
decided to get there for opening time 
so we could try as many beers as 
possible, which we did by sampling a 
variety of third pints.  The guys from 
Lincoln came along very shortly after 
we arrived and Louise joined when 
her train arrived just before midday. 
The location of the festival, Derby 
College’s Roundhouse, was a very 
nice building which lent itself well to 
the event.  There were a variety of 
beers on for choice, although many 
had gone as it was the final day of 
the festival. My favourite beer here 
was the Sooty’s Surprise IPA by 
Muirhouse Brewery at a very nice 
6%, another was Thornbridge’s mild, 
Black Harry at 3.9%. It rapidly came round to 12:30 when it was 
time for us to move on and catch the free shuttlebus into Derby.

Our first pub was Derby Brewing Company’s Brewery Tap, the Royal 
Standard a nice pub that had around 8 hand pumps including 
2-3 guest ales. Cheshire Cat by Weetwood Brewery proved very 
popular here with the majority of the group.  Other popular choices 
were Derby’s Moonlight and Business as Usual. 

Despite a suggestion to head into the Exeter Arms, the Lincoln 
visitors were keen to head towards 
the Chester Green area so our next 
pub was a fair walk to over the Coach 
and Horses. The pub offered CAMRA 
discount of 15p off a pint so many 
of us took advantage by having pints 
here instead of halves. Unfortunately 
there were only had 3 hand pumps 
being a poor selection of Bass, 
Exmoor Gold or Morlands Original. 
Unsurprisingly Exmoor Gold was the 
beer that many of us went with. The 
pub was a very comfortable place to 
sit down and was a pub I personally 
could stay in all day.

Next on the route was the main 
attraction of the day, Derby’s 
micropub the Little Chester Ale 
House. Being a micropub, we almost filled the place! There are 4 
hand pumps at the bar here plus additional beers available straight 
from the barrel in the cellar.  There is also a selection of real ciders 
kept in the cellar all of which are advertised by a display of pump 
clips around the bar. Here I decided to have a beer called Maca by 
Seismic brewery which was an excellent beer at 4.2%. We met up 
here with Nottingham Drinker Editor Ray Blockley, his wife Gail, 
dog Yarly, and Mark Shirley who popped up from Leicester CAMRA 
to join in the fun. After a few minutes we managed to steal a few 
seats when another group of people left. As we were beginning to 
get comfortable Kieran held his hands up in the air and announced 
that we would be leaving in 10 minutes, something which continued 
to be a source of amusement throughout the rest of the day. 

The next pub on our crawl was the Furnace Inn, another short 
walk but well worth it. This pub is owned by Derby’s newest brewery 
the Shiny Brewery. They generally serve up to 8 real ales and 3-4 
of Shiny’s beers and is another pub that offers CAMRA discount of 
20p a pint. The majority of us had a Shiny beer; a couple of those 
on offer were Golden Man and their mild, Obsidian. By the time 
we had finished our beers and spoke to the staff about the Shiny 

Brewery it was time for something to eat.

The Five Lamps was our destination of choice for food plus an 
impressive range of 14 beers available for us to choose from. The 
Buxton Blonde was the choice of many of the group but the one 
that stood out for me was a perfect pint of Wild Mule by Roosters 
Brewery in Yorkshire at 3.9%, an excellent pint served at the 
perfect temperature and for me was drink of the day. Service at 
the pub was brilliant with good food coming out quickly for us all. 

By now it was getting towards the evening and we only had time 
for a few more pubs and the next one 
on the list was Derby’s Flowerpot. 
Now, if you want a pub where you 
are spoilt for choice of great cask 
ales then the Flowerpot is the perfect 
choice. They had 12 ales available on 
the bar and many more options in the 
cellar also. There were many local 
options here including Blue Monkey’s 
BG Sips which many of Lincoln 
CAMRA had; I however decided to go 
for the Shipwreck IPA by Liverpool 
Organic Brewery and also had a quick 
try of Zymosis by Headless Brewery, 
a very strong 7.5% IPA. The pub was 
a great place for us to sit down and 
discuss about our day and what our 
favourite beers so far and also to 
watch England beat the French in the 

rugby! We also bumped into Paul from the White Dog Brewery for 
a quick chat.

We were now way into the evening and it was time for Lincoln 
CAMRA to head home for the day. They thoroughly enjoyed the day 
with us and the beer festival also and from all of the Nottingham 
YMs we look forward to more social events together in the future.

With only just a handful of us left we decided we had time for a 
couple more pubs before calling it a day so we decided to continue 

on to the Silk Mill, a great pub for 
real ale options where any brewery 
can make an appearance, Jaipur by 
Thornbridge was certainly an option 
that was considered but seeing as it’s 
a regular here I decided to go for HPA 
by Wye Valley Brewery, a great pale 
ale and certainly a recommendation 
to try if you ever come across it. We 
soon finished up here before heading 
over to our final pub of the day, the 
Dolphin, just across the road. This 
is a very nice old pub with 7 beers 
available including Nottingham 
Brewery’s Dolphin Bitter brewed 
specially for the pub as well as 
Centurion Mild. Both were very good 
and this was a great finish to the day. 

Overall, Derby was a good pub crawl to do, we visited a variety 
of pubs and tried some great beers, but in response to Derby’s 
claim to be “the real ale capital of Britain” it is something I have to 
disagree with. It’s certainly a good city to visit if you’re looking for 
a good pub crawl, but in my opinion it’s not a patch on many other 
places I’ve been to such as York, Norwich or Nottingham where 
there is a pub on every corner in the city, plus good pub crawls 
outside of the city boundary as well. However, it was a day we all 
enjoyed very much and plan to visit again in future. 

Andy Windle 
Young Members Committee

Nottingham YM & Lincoln YM CAMRA Day In Derby                     
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2013

CELEBRATING
FINE ALE       FINE CITYin the

23 May - 2 June 2013

“A brilliant event that has 
taken the enjoyment of beer 

on to a new plane”
Roger Protz, Editor, 

Good Beer Guide

“This could be the template for 
the beer festival of the future”

Darren Norbury,
Beer Today

A Festival of Real Ale wth a Real Difference...
(it’s held in lots of proper pubs all over the fine city)

“Norwich boasts the most spectacular
resurgence in beer and pub life

witnessed by any part of the UK”
Jeff Evans, Inside Beer

#cityofale CityOfAle

norwichcityofale2013.wordpress.com www.cityofale.org.uk

“”“Well done Norwich. 
City of Ale was brilliant”

Tim Hampson, Chairman
British Guild of Beerwriters
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In Praise of PUBlic Transport
No 76 Of A Series In Which Nottingham CAMRA Look    At The Uses Of Buses, Planes And Trains To Visit Pubs

Famous for its glassmaking as well as manufacturing the 
first steam locomotive to see service in the USA, Stourbribge 
lies just to the south of the Birmingham conurbation, at a point 

where the Black Country starts to gives way to rolling hills and open 
farmland. Easily reached by train from Nottingham in a little over two 
hours, with quick changes 
at Birmingham New 
Street, Smethwick Galton 
Bridge and Stourbridge 
Junction, the last short leg 
to Stourbridge Town only 
takes a few minutes and 
is completed by way of a 
shuttle service more akin 
to a minibus on rails than 
a train.  The last sensible 
service back departs at 
21.55 and arrives back in 
Nottingham at 00.18 (Saturdays 21.25 – 00.32).

Leaving the railway, head straight for the modern bus station 
opposite and follow the ‘Town Centre’ signs via the subway and 

along Foster Street. Upon 
reaching the High Street, 
turn left and cross over to 
find the Chequers (1), 
a typically spacious J D 
Wetherspoon outlet, which 
occupies a sweeping corner 
site overlooking the main 
route for through traffic. 
The comfortably furnished 
interior has an almost 
opulent feel with its high 
ceilings, chandeliers and a 

multitude of heavy, gilt framed prints and pictures about the walls, 
whilst the central bar serves the usual range of ‘Spoon’s house 
beers plus an interesting selection of guest ales.

Follow the pub’s frontage round 
into New Road and continue 
to the main T-junction with 
Worcester Street, just a short 
distance along which stands 
David Murphy’s (2) on the 
left hand side, a somewhat odd 
combination of street corner 
pub, café bar and restaurant. 
The main bar is a cosy affair 
with its red and green décor, 
much dark polished woodwork 
and a welcome lack of faux 
Irish trappings, whilst the room to the right with its light wood flooring, red 
stools, matching tabletops and a period juke box in one corner feels more like 
a 1970s era American diner than part of a British boozer, let alone an Irish 
one!  Nevertheless, the choice of cask beers makes a visit well worthwhile, 
with beers such as Trelawney (3.8%) and the excellent Tribute (4.2%) from 
St Austell usually accompanied by a couple of guest ales, often sourced from 
local micros.

The Plough & Harrow (3) at 107 Worcester Street is an attractive, cream 
and red painted, Victorian alehouse about five or six minutes further on, an 

ex Holt, Plant and Deakin outlet 
that now serves an imaginative 
range of cask ales, including 
beers from the local Craddock’s 
Brewery, not to mention hot 
and cold traditional ciders! The 
open plan interior wrapped 
around a central serving area 
sees the cheery, cream and 
red colour scheme continued 
within, whilst a fine stained 
glass window, a well-used 
upright piano parked along one 

wall and a splendid cast iron water pump of the kind more usually found 

In 1829 “The Stourbridge Lion” Hauled The First Steam Train In America, As   John Westlake Uncovered On A Recent Visit To The Town Where She Was Built
outside all help to bestow character and a rather appealing quirkiness.

The route now leads back 
towards the centre of town via 
the subway under New Road 
and down Market Street to the 
staggered intersection where 
Coventry Street leads off to the 
right and almost immediately 
to the Duke William (4), 
an imposing, red-brick 
establishment and home to 
the aforementioned Craddock’s 
Brewery, which can be found 

at the rear and first fired up 
its wood-clad brewing vessels 
in 2011. Bare-board floors, 
scrubbed top tables, padded 
bench seating and tresses of 
dried hops are common to 
both the lounge and L-shaped 
public bar as, indeed, are solid 
fuel fires, which certainly add 
a welcoming source of warmth 
on a cold winter’s day. Settle 
down and take the opportunity 
to sample their Saxon Gold and the hoppy Crazy Sheep, both at 4%, or the 
equally well-crafted Capra at a slightly stronger 5%.

Returning to the intersection, the Mitre (5) stands on the corner diagonally 
opposite, a solid, mock Tudor 
boozer with some fine leaded 
windows giving light to a rather 
soulless, single room interior, 
despite some nice wood 
panelling. There is, however, 
a pool table at one end, which 
probably helps to pull in the 
evening trade as, no doubt, 
does the well kept Timothy 
Taylor’s Landlord (4.3%) and 
tasty Enville Ginger, a 4.6% 
brew with a delicate spiciness 

that is certainly not overpowering. A third handpump usually dispenses a 
regularly changing guest beer.

1

23

45
6

7
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In 1829 “The Stourbridge Lion” Hauled The First Steam Train In America, As   John Westlake Uncovered On A Recent Visit To The Town Where She Was Built
Proceed along Crown Lane and 
cross over Bath Road to reach 
Enville Street and a few minutes 
later, the Royal Exchange 
(6) at number 75, a delightful 
Batham’s tied house nestling 
behind its delightful beige and 
cream painted exterior. With 
its terrazzo flooring, padded 
benches and etched windows, 
this is a friendly and genuine 
local of great charm, complete 
with an array of foreign bank 

notes along the beams, a small snug with tartan wallpaper and a spacious 
outside drinking area to the rear. Batham’s sublime Best Bitter, a pale and 
fruity 4.3% brew with a surprisingly dry, hoppy finish and the 3.5%, biscuity 
Mild are the only cask ale options, but who could really want for more? The 
menu is also somewhat limited with locally made pork pies, cobs, cigarette 
papers and lighters the only offerings! Sadly, it is pubs like this that we are 
continuing to see disappear from our towns and cities, and they desperately 
need all the help and support we can give them in order to survive.

Retracing the route down 
Crown Lane and bearing right 
into High Street, the Edward 
Rutland (7) at number 
77 is right in the centre of 
town and well on the way 
back towards the railway 
station. This tour began with 
a J D Wetherspoon’s house 
and ends in similar fashion, 
this one occupying most of 
Bordeaux House, a late 19th 

century edifice built specifically for the wine merchant after whom the pub 
is named. Typically full of local memorabilia, something that Wetherspoon’s 
do so well, and offering a familiar range of handpumped guest and Greene 
King house beers, it is a final chance to relax and enjoy a jar or two before 
heading back down nearby Foster Street for the train.

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze
- Mansfield Road

Kean’s Head - Lace Market

Lincolnshire Poacher
- Mansfield Road

Newshouse - Canal Street

Poppy & Pint - Lady Bay

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap

(near Rail Station)

Victoria Hotel - Beeston

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

Local pubs for people

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

Featuring Monthly LocAle & NewBrew nights
For upcoming events go to our website

Watch out for
American craft beer week
at the Kean’s Head
& the Canalhouse

with food & a bottled beer festival

13th - 19th May
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Farewell to Kipper

Kipper, the much loved, much 
avoided, but never ignored house 

cat at Castle Rock's Vat and Fiddle 
pub has died. She was 17 years old. 
Kipper arrived as a kitten on the Vat’s 
doorstep almost 16 years ago. She 
waltzed in, made herself at home … 
and never left. The Vat never really 
belonged to Castle Rock, it was hers. 
The manager at the time named her after the only guest beer on 

sale the day she arrived, Kelham 
Island Pale Rider (KIPR). Charlie 
Blomeley knew Kipper well from 
when she worked at the Vat & 
Fiddle as assistant manager: “The 
image I keep seeing of Kipper 
is her looking, very sternly, at 
me as I open my eyes in the 
morning. This is 2004, when, as 
assistant manager at the Vat and 
Fiddle pub, I stayed upstairs for 
a month and she slept with me 
every night.” She will be missed 
by staff and customers alike. 

Kipper RIP.
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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

Maltings or Malt House This is a building where a cereal (barley) 
is converted into malt by soaking it in water.  This allows the grain 
to sprout (germinate) and it is then dried (kilned) to stop any 
further growth. The traditional Malt House was largely phased out 
during the 20th Century as a mechanical process was introduced

Malting Grain (barley) is soaked with water and allowed to sprout 
or germinate. Wetting the grain causes enzymes contained within 
it to turn the stored starch into sugars which can be fermented. It 
is then dried (kilned) to prevent any further growth and preserve 
the sugars. 

Kilning This is the final stage of malting and involves drying the grain 
to around 3% - 6% moisture to stop 
further germination. Hot air is blown 
through the grain to dry it. To obtain 
different colours and flavours from the 
Malt, the air flow and kiln temperature 
is varied. High temperatures produce 
dark roasted malts as are used in 
such ales as Stouts, Milds and Porters. 
Lower temperatures produce pale 
malts used in Pale Ales and Lagers. 
Once dried, the tiny roots which form 
are removed.

Malt This is germinated cereal that has been dried (kilned) through 
the Malting process

Grist This term has two uses: the first is for separating the grain 
from the chaff (Chaff is the dry scaly protective casing of the grain). 
The term Grist is also used to describe Malt that has been ground 
lightly to allow the sugars to release into the wort more easily.

Liquor This is the water used for brewing. Before mashing ales the 
chemical composition of the water or liquor may need adjusting 
in order to get an ale with a balanced flavour. When required this 
is achieved by dissolving various salts into the hot liquor. When 
brewing pale ales and IPA’s, the liquor is often treated to be similar 
to the water found in Burton on Trent. This is called Burtonisation.     

Mashing The process in brewing that involves mixing hot water 
with crushed malted barley inside a vessel called a Mash Tun. 
The sugars within the malt dissolve into the hot liquor, along with 
colours and flavours produced during the kilning or roasting. This 
hot liquid is called Wort.

Wort This is the coloured and flavoured sweet liquid extracted from 
the malt by the mashing process above.

Sparging In its simplest sense, sparging is rinsing the malt while 
the wort is being drained away into the copper. Hot wort or liquor 
is sprayed over the mashed malt to remove as much sugar as 
possible. The wort is checked as the level of dissolved sugars falls. 
Sparging is stopped when there is little sugar left in the malt. 

Maltose One of the main sugars released into the wort by mashing 
malted grains. Concentrating the wort by evaporation produces the 
thick brown syrup known as malt extract. 

Copper The hot wort from the mash tun is transferred to a vessel 
called a copper where it is heated to sterilise the wort. At this stage 
hops are added for bitterness, flavour and bouquet. 

OG This stands for Original Gravity which is the Specific Gravity 
of the beer before fermentation. It is a measure of the density of 
the wort and so gives an indication of the amount of fermentable 
and un-fermentable substances (mainly sugars) in the wort before 
fermentation begins. It gives the brewer an idea of the potential 
alcoholic strength of the final product. 

FG This stands for Final Gravity which is the Specific Gravity of 
the beer after fermentation. It is a measure of the un-fermentable 
substances remaining in the Ale after the fermentable sugars 
have been used up during fermentation. The OG and FG are 
mathematically compared to determine the alcoholic strength of 
the beer. There are many tables and applications that calculate this 
automatically for brewers. 

Here is our second instalment in our ongoing attempt to 
unravel and demystify some of the jargon, acronyms and 

technical terms used when real ale or real cider are discussed. 

This issue we are looking at the terms used in the very first stages 
of brewing beer, from dry grain to wort and into the copper. 
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Mild – a brief history

You will see on the next page the start of the Mild Trail which 
covers 8 pages in the centre of this issue of the Nottingham 

Drinker - but have you ever wondered what distinguishes these 
types of beers? If so read on.

Mild is one of Britain’s most traditional beer styles and it is 
enjoying a pleasing revival in today’s real ale market. Usually, but 
not always, dark brown in colour,  it is less hopped than bitters 
and often has a chocolaty character with nutty and burnt flavours.
The darkness of dark milds, comes from the use of darker malts 
and/or roasted barley which are used to compensate for the loss 
of hop character.

However, not all milds are dark. Yorkshire brewer Timothy Taylors 
Golden Best is one of the best examples of a light coloured mild, 
as is Robinson’s Hatters Mild. With some notable exceptions milds 
in the more recent past have tended to have an ABV in the 3% 
to 3.6% range, although now a lot of the microbreweries who 
try their hand at mild are bringing the alcohol content back up 
somewhat! Mild wasn’t always weaker though. In the latter half of 
the 19th Century, milds were brewed to about the same strength 
as bitters as a response to the demand for a sweeter beer and in 
those days most bitters were around 6 to 7% ABV.

2013 Nottingham CAMRA Mild Trail T-Shirt

As usual we will have our 
own custom Mild Trail 

T-Shirt available for those 
who wish to own one 
to wear while following 
this year’s Trail. As well 
as bearing this year’s theme 
of “Back to Black” the T-Shirts 
feature a British Sign Language 
translation of the theme as well 
as a Braille version (see facing 
page). 

These will be available at our 
Branch meeting on April 25th at 
the Horse & Jockey, Stapleford and via post. Sizes range from 
Small to XXXL and if collected from the meeting will only cost 
you £5. For postal enquiries, please contact the Editor using the 
details on page 2.  

AWARD WINNING ALES 
FROM THE BLACK HOLE BREWERY...

Tel: 0845 601 6669
Email: beer@blackholebrewery.co.uk
Web: www.blackholebrewery.co.uk

A traditional range of cask ales 
specially formulated to take bitter 
drinking to a new dimension...

Pub People Co News

The Lion
St. George's Day will see the relaunch of our flagship exclusive 
ale Sir Blondeville 1194. The relaunch will see our successful 
ale, brewed for us by Radford's Nottingham Brewery, relaunched 
with a new pump clip and fresh design. On the day (Tuesday 
23rd April) "The Owl Experience" are coming to our beer 
garden 1pm - 6pm [weather permitting] bringing owls, hawks 
and falcons which the public will be able to handle, plus he 
is very willing to talk to customers about them unfortunately 
but for obvious reasons STRICTLY NO DOGS ALLOWED!! We've 
arranged also for Knights of Nottm to put in an appearance that 
same afternoon on horseback to help spread the word that Sir 
Blondeville is back!

The Plough
The Nottingham Brewery Taphouse will be holding their annual 
Summer Beer Festival June 20th - 24th and will have live music 
over the weekend with 'Garbo' a two-piece folk band. Ales 
included in the beer fest at time of print were yet to be revealed 
but all details will be available on the Nottingham Brewery 
website plus The Plough's Facebook page.

New LocAle
The Robin Hood in Sherwood, The Crown on Raleigh Island 
and The Hayloft in Giltbrook are all now able to order much 
more interesting and exciting ales thanks to a new deal reached 
between PPC and pubco giant Spirit. The new deal means the 
three pubs will be order from a new shopping basket of LocAles 
including Blue Monkey, which is particularly exciting for The 
Hayloft who are the closest pub to the brewery in Giltbrook but 
have previously been unable to serve their wonderful beers. The 
Robin Hood and The Crown have already begun experimenting 
with their new shopping basket and have already been seen 
serving Thornbrdge Jaipur, Oakham JHB and Ossett Silver King 
and other popular ales. The pubs were previously restricted to 
only sell what Spirit pubco sold which included ales like Pedigree, 
London Pride and Bombardier which although were popular, not 
exactly inspiring.

Hashtags

Nottingham CAMRA would appreciate it if those people 
who are following the Mild Trail could keep us informed 

about how things are going through our facebook pages 
and Twitter. 

If you are a Twitter user and have a smartphone, we have 
some #hashtags we’d like you to use to share what you 
are finding out:
For Nottingham CAMRA use: #nottmcamra
For Mild: #mild For Mild Trail: #mildtrail 
Tell let us know what you are drinking use: #nowdrinking

Mild Trail News
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The eagerly awaited 
Mild Trail is here 
again. We have a 
similar number of 
pubs to last year, 
however you will 
notice several new 
ones appearing. 
There are over 
seventy pubs in the 
Nottingham area on 
the trail so we have 
plenty of places for 
you to visit. This 
year there are also 
trails in the Vale 
of Belvoir and in 
the Mansfield and 
Ashfield area. 

Collect 8 or more 
stickers from the 
pubs listed and 
send in your entry. 
The draw for the 
prizes will be made 
shortly after the 
closing date. There 
will be some unique 
Mild Trail T-shirts 
sponsored by Castle 
Rock Brewery 
to be won along 
with some bottles 
of mild. There 
will also be some 
other prizes kindly 
donated by some 
of the participating 
pubs. In addition, 
everyone who enters 
will to be able to get 
a free pint of mild at 
the next Nottingham 
Robin Hood Beer 
and Cider Festival at 
Nottingham Castle 
from 9th to 12th 
October. Many of 
the milds will qualify 
for the discounts 
offered to CAMRA 
members. See 
Nottingham Drinker 
for details of all the 
participating pubs.  

The opening times 
were given to us 
by the pubs several 
weeks before the 
trail, they do change 
and some pubs close 
earlier if there is no 
trade.

This year, we have 
continued with our 
‘Lucky Dip’ squares. 
If you come across a 
pub in the mild trail 
area that is serving 
a cask mild, but is 
not on the trail, then 
fill in the details in 
the box and claim 
another ‘sticker’.  

Many pubs will be 
doing something 
special for the Mild 
Trail, look through 
Nottingham Drinker 
for details or check 
out our website. 

City Centre
Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

1 Bell Inn 18 Angel Row, Nottingham 
NG1 6HL 

0115 9475241 
10-11 Mon – Tue; 10-11.30 Wed -
Thur; 10-12.30 Fri - Sat; 11-11 Sun 

City centre, Market 
Square

2 Canalhouse 48-52 Canal Street, Nottingham 
NG1 7EH 

0115 9555060 
11-11 Mon – Wed; 11-12 Thur; 11-
1am Fri - Sat; 11-10.30 Sun 

Near railway station and 
tram terminus 

3 Cock and Hoop 25 High Pavement, Nottingham 
NG1 1HE 

0115 8523232 
3-11 Mon - Thur; 12-11 Fri – Sun Tram (Lace Market stop) 

4 Company Inn Castle Wharf, Nottingham 
NG1 7EH 

0115 9349020 
9-10 Mon – Thur; 9-12 FrI – Sat; 9-
10 Sun 

Near railway station and 
tram terminus 

5 Cross Keys 15 Byard Lane, Nottingham 
NG1 2GJ 

0115 9417898 
9-11 Mon – Wed; 9-1am Thur  - Sat; 
9-10.30 Sun 

Tram (Lace Market stop) 

6 Embankment 282 Arkwright Street, Nott’m 
NG2 2GR      

0115 9864502 
11-11 Mon – Thur; 11-12 Fri – Sat; 
12-4 Sun 

NCT Green or Navy Line (not
48); TB to West Bridgford

7 Foresters Inn 183 Huntingdon Str, Nottingham 
NG1 3NL 

0115 9419679 
12-11 Mon – Sun  Note: The pub 
closes on 2nd June  

Rear of Victoria Centre 

8 Forest Tavern 257 Mansfield Road, Nottingham 
NG1 3FT 

0115 9475650 
6-12 Mon – Thur; 6-2am Fri - Sat; 6-
12 Sun 

NCT Yellow, Lime, Brown, 
Purple lines 

9 Gooseberry Bush Peel Street, Nottingham 
NG1 4GL 

0115 8523000 
9-11 Mon – Sun 

Tram (Nottingham Trent 
University stop) 

10 Hand and Heart 65-67 Derby Road, Nottingham 
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 

11 Horn in Hand Goldsmith Street, Nottingham 
NG1 5JT      

0115 9503978 
10-12 Mon – Thur; 10-1am Fri; 12-
1am Sat; 12-12 Sun 

City centre, near Royal 
Concert Hall 

12 Joseph Else 11-12 South Parade, Nottingham 
NG1 2JS 

0115 9475034 
9-12 Mon – Sun 

City centre, Market 
Square

13 Kean's Head 46 St Marys Gate, Nottingham 
NG1 1QA 

0115 9474052 
11.30-11 Mon - Thur; 11.30-12.30 
Fri - Sat; 12-10.30 Sun 

Tram (Lace Market stop) 

14 King William IV 6 Eyre Street, Sneinton 
NG2 4PB 

0115 9589864 
12-11 Mon - Thur; 11-11 Fri - Sat; 
12-10.30 Sun 

NCT Lilac & Red lines, 
near Ice Arena 

15 Langtrys 2 South Sherwood Street, Nott’m 
NG1 4BY 

0115 9472124 
11-11 Mon - Sat; 12-10.30 Sun 

City centre, near Theatre 
Royal 

16
Lincolnshire 
Poacher 

161 Mansfield Road, Nottingham 
NG1 3FR 

0115 9411584 
11-11 Mon - Wed; 11-12 Thur – Fri; 
10-12 Sat; 12-11 Sun 

NCT Yellow, Lime, Brown, 
Purple lines 

17 Lloyds No 1 1 Carlton Street, Nottingham 
NG1 1NL      

0115 9881660 
9-2am Mon - Sun 

City centre, near Market 
Square

18 Major Oak 24-26 Pelham Street, Nottingham 
NG1 2EG 

0115 9584825 
10-12 Mon – Wed; 10-1am Thur -
Sat; 10-12 Sun 

City centre, near Market 
Square

19 Malt Cross St James Street, Nottingham 
NG1 6FG 

0115 9411048 
11-11 Mon – Thur; 11-1am Fri -Sat; 
12-6 Sun 

City centre, off Market 
Square

20 Navigation 6 Wilford Street, Nottingham 
NG2 1AA 

0115 8087280 
12-1am Mon – Sun 

Near railway station and 
tram terminus

21 Newshouse 123 Canal Street, Nottingham 
NG1 7HB 

0115 9523061 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

Near railway station and 
tram terminus 

22 Organ Grinder 21 Alfreton Road, Canning Circus 
NG7 3JE 

0115 9700630 
12-11 Mon – Wed; 12-11.30 Thur; 
12-12 Fri - Sat; 12-11 Sun 

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

23 Peacock 10 Mansfield Road, Nottingham 
NG1 3FB 

0115 9472152 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

City centre, near Victoria 
Centre

24 Portland Arms 24 Portland Street, Canning Circus 
NG7 4GN 

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

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

25 Roebuck St James Street, Nottingham 
NG1 6FH 

0115 9793400 
9-12 Mon - Sun 

City centre, off Market 
Square

26 Ropewalk 107 Derby Road, Canning Circus 
NG1 5BB 

0115 9596181 
11-11 Mon – Tue; 11-12 Wed – 
Thur; 11-1am Fri - Sat; 11-11 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

27 Rose of England 36 Mansfield Road, Nottingham 
NG1 3GY 

0115 9582636 
12-11 Mon – Thur; 12-12 Fri - Sat; 
12-10 Sun 

City centre, near Victoria 
Centre 

28 Roundhouse Royal Standard Place, Nottingham
NG1 6FS 

0115 9240120 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12-10.30 Sun 

Near Nottingham Castle 

29 Salutation Hounds Gate, Nottingham 
NG1 7AA 

0115 9476580 
12-12 Mon - Thur; 12-2am Fri – Sat; 
12-12 Sun 

Between Market Square 
and Nottingham Castle 

30 Trent Navigation 17 Meadow Lane, Nottingham 
NG2 3HS 

0115 9865658 
12-11 Mon - Thur; 12-12 Fri; 11-12 
Sat; 11-10.30 Sun 

NCT Green or Navy Line (not
48); TB to West Bridgford

31 Vat and Fiddle 12 Queensbridge Rd, Nottingham 
NG2 1NB 

0115 9850611 
11-11 Mon - Wed; 11-12 Thur – Sat; 
11-11 Sun 

Near railway station and 
tram terminus 

32
Ye Olde Trip to 
Jerusalem 

Brewhouse Yard, Nottingham 
NG1 6AD 

0115 9473171 
11-11 Mon - Thur; 11-12 Fri – Sat; 
11-11 Sun 

Below Nottingham Castle

Approach Friar Lane, Nottingham Guest milds 11-10 Mon–Tue; 11-12.30 Wed- Thu; 
11-2am Fri-Sat; 11-6.30 Su 

City centre 

Bunkers Hill 36-38 Hockley, Nottingham 
NG1 1FP 

0115 9100114 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12-10.30 Sun 

NCT Lilac & Red lines 

Gatehouse Tollhouse Hill, Nottingham 
NG1 5FS 

0115 9473952 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12–10.30 Sun 

Top of Maid Marian Way 

Globe 152 London Road, Meadows 
NG2 3BQ 

0115 9866881 
4-11 Mon – Fri; 11-12 Sat; 12-10.30 
Sun

NCT Green line; TB to 
West Bridgford 

Moot 27C Carlton Road, Sneinton 
NG3 2DL 

-
11-11 Mon – Sun NCT Lilac line 

Nags Head 140 Mansfield Road, 
Nottingham 

NG1 3HW 
0115 9506754 

3-12 Mon - Thur; 12-1am Fri - Sat; 
12-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Fellows, Morton 
and Clayton 

54 Canal Street, Nottingham Nottingham Rock 11-11 Mon - Thur; 11-12 Fri; 10-12 
Sat; 11-10.30 Sun 

Near station and tram 
terminus 

Riverway Arkwright Walk, Meadows 
NG2 2JU 

-
1-11 Mo; 1-11.30 Tu; 1-10.30 We; 
1-11 Th; 1-11.30 Fri; 12-11 Sat; 12-
3 8-11 30 Sun

NCT Green line; TB to 
West Bridgford 

Sir John Borlase 
Warren 

1 Ilkeston Road, Canning 
Circus

NG7 3GD 
0115 9474247 

12-12 Mon - Thur; 12-1am Fri; 
10.30-1am Sat; 12-11.30 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Queen Adelaide 99 Windmill Lane, Sneinton Guest milds 12-11 Mon - Fri; 9-11 Sat; 12-11 
Sun

NCT 43 and walk up 
Windmill Lane 

Nottingham Mild Trail 27th April - 8th June 2013

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

33
Admiral Sir John 
Borlase Warren 

97 Derby Road, Stapleford 
NG9 7AA      

0115 9496780 
9-12 Mon - Sun Trent Barton i4, Route 18 

34 Cornmill Swiney Way, Toton 
NG9 6GX

0115 9462913 
11-11 Mon – Thur; 11-12 Fri – Sat; 
11-11 Sun 

Trent Barton Indigo, 
Skylink 

35 Crown Church Street, Beeston 
NG9 1FY 

0115 9254738 
12-11.30 Mon – Sat; 12-11 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

36 Dunkirk Inn 71 Montpellier Street, Dunkirk 
NG7 2JY 

-
4-12, Mon – Thur; 12-12 Fri - Sun 

NCT 13, 14 bus to 
Beeston; TB Indigo 

37 Hop Pole 2 High Road, Beeston 
NG9 4AE 

0115 9251174 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

33 Horse and Jockey 20 Nottingham Rd, Stapleford 
NG9 8AA      

0115 8759655 
12-11 Mon – Thur; 12-12 Fri – Sat; 
12-11 Sun 

Trent Barton i4, Route 18 

38 Johnson Arms 59 Abbey Street, Old Lenton 
NG7 2NZ 

0115 9786355 
12-11 Mon – Fri; 4-11 Sat; 12-11 
Sun

NCT 13, 14 bus to 
Beeston 

39 Last Post 6A Chilwell Road, Beeston 
NG9 1AA 

0115 9638100 
9-12 Mon - Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

40 Malt Shovel 1 Union Street, Beeston 
NG9 2LU 

0115 9222320 
11.30-11 Mon – Thur; 11.30-11.30 
Fri - Sat; 12-10.30 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

41 Plough 17 St Peters Street, Radford 
NG7 3EN 

0115 9702615 
12-11 Mon – Tue; 12-12 Wed – Sat; 
12-11 Sun 

NCT 28, 30; Trent Barton 
two; Yourbus 28 

42 Victoria Hotel 85 Dovecote Lane, Beeston 
NG9 1JG 

0115 9254049 
10.30-11 Mon - Sat; 12-11 Sun 

NCT 13, 14; TB Skylink or 
18; train/ bus to Beeston 

Boat Inn 9 Priory Street, Lenton Guest milds 12-11, Mon - Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

NCT 13, 14 bus to 
Beeston 
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Mild Trail

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.

There are many pubs on the trail in the city centre. All the 
others are accessible by public transport, although some may 
require a walk. Some services have a low frequency particularly 
during the evenings. Please check before setting off. Many pubs 
are on the NET tram route. Others can be reached by NCT, Trent 
Barton and Your Bus. For further information please contact 
the companies. Timetables for NCT routes are available from 
the Travel Centre in the Market Square. Timetables for Trent 
Barton services are available at the Broadmarsh and Victoria 
bus stations. All are also available on the internet (www.nctx.
co.uk  www.trentbarton.co.uk  www.catchyourbus.co.uk  www.
thetram.net) For advice on any route contact Traveline, www.
traveline.org.uk 0871 200 22 33 or look at www.triptimes.co.uk

Twitter users

Share your experiences and how you are getting 
on with the 2013 Nottingham CAMRA Mild Trail 
by using the following #hashtags:

#nottmcamra  #mildtrail  #mild  #nowdrinking

We value your feedback.
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The eagerly awaited 
Mild Trail is here 
again. We have a 
similar number of 
pubs to last year, 
however you will 
notice several new 
ones appearing. 
There are over 
seventy pubs in the 
Nottingham area on 
the trail so we have 
plenty of places for 
you to visit. This 
year there are also 
trails in the Vale 
of Belvoir and in 
the Mansfield and 
Ashfield area. 

Collect 8 or more 
stickers from the 
pubs listed and 
send in your entry. 
The draw for the 
prizes will be made 
shortly after the 
closing date. There 
will be some unique 
Mild Trail T-shirts 
sponsored by Castle 
Rock Brewery 
to be won along 
with some bottles 
of mild. There 
will also be some 
other prizes kindly 
donated by some 
of the participating 
pubs. In addition, 
everyone who enters 
will to be able to get 
a free pint of mild at 
the next Nottingham 
Robin Hood Beer 
and Cider Festival at 
Nottingham Castle 
from 9th to 12th 
October. Many of 
the milds will qualify 
for the discounts 
offered to CAMRA 
members. See 
Nottingham Drinker 
for details of all the 
participating pubs.  

The opening times 
were given to us 
by the pubs several 
weeks before the 
trail, they do change 
and some pubs close 
earlier if there is no 
trade.

This year, we have 
continued with our 
‘Lucky Dip’ squares. 
If you come across a 
pub in the mild trail 
area that is serving 
a cask mild, but is 
not on the trail, then 
fill in the details in 
the box and claim 
another ‘sticker’.  

Many pubs will be 
doing something 
special for the Mild 
Trail, look through 
Nottingham Drinker 
for details or check 
out our website. 

City Centre
Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

1 Bell Inn 18 Angel Row, Nottingham 
NG1 6HL 

0115 9475241 
10-11 Mon – Tue; 10-11.30 Wed -
Thur; 10-12.30 Fri - Sat; 11-11 Sun 

City centre, Market 
Square

2 Canalhouse 48-52 Canal Street, Nottingham 
NG1 7EH 

0115 9555060 
11-11 Mon – Wed; 11-12 Thur; 11-
1am Fri - Sat; 11-10.30 Sun 

Near railway station and 
tram terminus 

3 Cock and Hoop 25 High Pavement, Nottingham 
NG1 1HE 

0115 8523232 
3-11 Mon - Thur; 12-11 Fri – Sun Tram (Lace Market stop) 

4 Company Inn Castle Wharf, Nottingham 
NG1 7EH 

0115 9349020 
9-10 Mon – Thur; 9-12 FrI – Sat; 9-
10 Sun 

Near railway station and 
tram terminus 

5 Cross Keys 15 Byard Lane, Nottingham 
NG1 2GJ 

0115 9417898 
9-11 Mon – Wed; 9-1am Thur  - Sat; 
9-10.30 Sun 

Tram (Lace Market stop) 

6 Embankment 282 Arkwright Street, Nott’m 
NG2 2GR      

0115 9864502 
11-11 Mon – Thur; 11-12 Fri – Sat; 
12-4 Sun 

NCT Green or Navy Line (not
48); TB to West Bridgford

7 Foresters Inn 183 Huntingdon Str, Nottingham 
NG1 3NL 

0115 9419679 
12-11 Mon – Sun  Note: The pub 
closes on 2nd June  

Rear of Victoria Centre 

8 Forest Tavern 257 Mansfield Road, Nottingham 
NG1 3FT 

0115 9475650 
6-12 Mon – Thur; 6-2am Fri - Sat; 6-
12 Sun 

NCT Yellow, Lime, Brown, 
Purple lines 

9 Gooseberry Bush Peel Street, Nottingham 
NG1 4GL 

0115 8523000 
9-11 Mon – Sun 

Tram (Nottingham Trent 
University stop) 

10 Hand and Heart 65-67 Derby Road, Nottingham 
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 

11 Horn in Hand Goldsmith Street, Nottingham 
NG1 5JT      

0115 9503978 
10-12 Mon – Thur; 10-1am Fri; 12-
1am Sat; 12-12 Sun 

City centre, near Royal 
Concert Hall 

12 Joseph Else 11-12 South Parade, Nottingham 
NG1 2JS 

0115 9475034 
9-12 Mon – Sun 

City centre, Market 
Square

13 Kean's Head 46 St Marys Gate, Nottingham 
NG1 1QA 

0115 9474052 
11.30-11 Mon - Thur; 11.30-12.30 
Fri - Sat; 12-10.30 Sun 

Tram (Lace Market stop) 

14 King William IV 6 Eyre Street, Sneinton 
NG2 4PB 

0115 9589864 
12-11 Mon - Thur; 11-11 Fri - Sat; 
12-10.30 Sun 

NCT Lilac & Red lines, 
near Ice Arena 

15 Langtrys 2 South Sherwood Street, Nott’m 
NG1 4BY 

0115 9472124 
11-11 Mon - Sat; 12-10.30 Sun 

City centre, near Theatre 
Royal 

16
Lincolnshire 
Poacher 

161 Mansfield Road, Nottingham 
NG1 3FR 

0115 9411584 
11-11 Mon - Wed; 11-12 Thur – Fri; 
10-12 Sat; 12-11 Sun 

NCT Yellow, Lime, Brown, 
Purple lines 

17 Lloyds No 1 1 Carlton Street, Nottingham 
NG1 1NL      

0115 9881660 
9-2am Mon - Sun 

City centre, near Market 
Square

18 Major Oak 24-26 Pelham Street, Nottingham 
NG1 2EG 

0115 9584825 
10-12 Mon – Wed; 10-1am Thur -
Sat; 10-12 Sun 

City centre, near Market 
Square

19 Malt Cross St James Street, Nottingham 
NG1 6FG 

0115 9411048 
11-11 Mon – Thur; 11-1am Fri -Sat; 
12-6 Sun 

City centre, off Market 
Square

20 Navigation 6 Wilford Street, Nottingham 
NG2 1AA 

0115 8087280 
12-1am Mon – Sun 

Near railway station and 
tram terminus

21 Newshouse 123 Canal Street, Nottingham 
NG1 7HB 

0115 9523061 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

Near railway station and 
tram terminus 

22 Organ Grinder 21 Alfreton Road, Canning Circus 
NG7 3JE 

0115 9700630 
12-11 Mon – Wed; 12-11.30 Thur; 
12-12 Fri - Sat; 12-11 Sun 

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

23 Peacock 10 Mansfield Road, Nottingham 
NG1 3FB 

0115 9472152 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

City centre, near Victoria 
Centre

24 Portland Arms 24 Portland Street, Canning Circus 
NG7 4GN 

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

NCT Turquoise line, TB 
Rainbow 1 Canning Circus 

25 Roebuck St James Street, Nottingham 
NG1 6FH 

0115 9793400 
9-12 Mon - Sun 

City centre, off Market 
Square

26 Ropewalk 107 Derby Road, Canning Circus 
NG1 5BB 

0115 9596181 
11-11 Mon – Tue; 11-12 Wed – 
Thur; 11-1am Fri - Sat; 11-11 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

27 Rose of England 36 Mansfield Road, Nottingham 
NG1 3GY 

0115 9582636 
12-11 Mon – Thur; 12-12 Fri - Sat; 
12-10 Sun 

City centre, near Victoria 
Centre 

28 Roundhouse Royal Standard Place, Nottingham
NG1 6FS 

0115 9240120 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12-10.30 Sun 

Near Nottingham Castle 

29 Salutation Hounds Gate, Nottingham 
NG1 7AA 

0115 9476580 
12-12 Mon - Thur; 12-2am Fri – Sat; 
12-12 Sun 

Between Market Square 
and Nottingham Castle 

30 Trent Navigation 17 Meadow Lane, Nottingham 
NG2 3HS 

0115 9865658 
12-11 Mon - Thur; 12-12 Fri; 11-12 
Sat; 11-10.30 Sun 

NCT Green or Navy Line (not
48); TB to West Bridgford

31 Vat and Fiddle 12 Queensbridge Rd, Nottingham 
NG2 1NB 

0115 9850611 
11-11 Mon - Wed; 11-12 Thur – Sat; 
11-11 Sun 

Near railway station and 
tram terminus 

32
Ye Olde Trip to 
Jerusalem 

Brewhouse Yard, Nottingham 
NG1 6AD 

0115 9473171 
11-11 Mon - Thur; 11-12 Fri – Sat; 
11-11 Sun 

Below Nottingham Castle

Approach Friar Lane, Nottingham Guest milds 11-10 Mon–Tue; 11-12.30 Wed- Thu; 
11-2am Fri-Sat; 11-6.30 Su 

City centre 

Bunkers Hill 36-38 Hockley, Nottingham 
NG1 1FP 

0115 9100114 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12-10.30 Sun 

NCT Lilac & Red lines 

Gatehouse Tollhouse Hill, Nottingham 
NG1 5FS 

0115 9473952 
11-11 Mon – Thur; 11-12 Fri - Sat; 
12–10.30 Sun 

Top of Maid Marian Way 

Globe 152 London Road, Meadows 
NG2 3BQ 

0115 9866881 
4-11 Mon – Fri; 11-12 Sat; 12-10.30 
Sun

NCT Green line; TB to 
West Bridgford 

Moot 27C Carlton Road, Sneinton 
NG3 2DL 

-
11-11 Mon – Sun NCT Lilac line 

Nags Head 140 Mansfield Road, 
Nottingham 

NG1 3HW 
0115 9506754 

3-12 Mon - Thur; 12-1am Fri - Sat; 
12-12 Sun 

NCT Yellow, Lime, 
Brown, Purple lines 

Fellows, Morton 
and Clayton 

54 Canal Street, Nottingham Nottingham Rock 11-11 Mon - Thur; 11-12 Fri; 10-12 
Sat; 11-10.30 Sun 

Near station and tram 
terminus 

Riverway Arkwright Walk, Meadows 
NG2 2JU 

-
1-11 Mo; 1-11.30 Tu; 1-10.30 We; 
1-11 Th; 1-11.30 Fri; 12-11 Sat; 12-
3 8-11 30 Sun

NCT Green line; TB to 
West Bridgford 

Sir John Borlase 
Warren 

1 Ilkeston Road, Canning 
Circus

NG7 3GD 
0115 9474247 

12-12 Mon - Thur; 12-1am Fri; 
10.30-1am Sat; 12-11.30 Sun 

NCT Orange, Turquoise, 
Pink lines Canning Circus 

Queen Adelaide 99 Windmill Lane, Sneinton Guest milds 12-11 Mon - Fri; 9-11 Sat; 12-11 
Sun

NCT 43 and walk up 
Windmill Lane 

Nottingham Mild Trail 27th April - 8th June 2013

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

33
Admiral Sir John 
Borlase Warren 

97 Derby Road, Stapleford 
NG9 7AA      

0115 9496780 
9-12 Mon - Sun Trent Barton i4, Route 18 

34 Cornmill Swiney Way, Toton 
NG9 6GX

0115 9462913 
11-11 Mon – Thur; 11-12 Fri – Sat; 
11-11 Sun 

Trent Barton Indigo, 
Skylink 

35 Crown Church Street, Beeston 
NG9 1FY 

0115 9254738 
12-11.30 Mon – Sat; 12-11 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

36 Dunkirk Inn 71 Montpellier Street, Dunkirk 
NG7 2JY 

-
4-12, Mon – Thur; 12-12 Fri - Sun 

NCT 13, 14 bus to 
Beeston; TB Indigo 

37 Hop Pole 2 High Road, Beeston 
NG9 4AE 

0115 9251174 
12-11 Mon - Thur; 12-12 Fri - Sat; 
12-11 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

33 Horse and Jockey 20 Nottingham Rd, Stapleford 
NG9 8AA      

0115 8759655 
12-11 Mon – Thur; 12-12 Fri – Sat; 
12-11 Sun 

Trent Barton i4, Route 18 

38 Johnson Arms 59 Abbey Street, Old Lenton 
NG7 2NZ 

0115 9786355 
12-11 Mon – Fri; 4-11 Sat; 12-11 
Sun

NCT 13, 14 bus to 
Beeston 

39 Last Post 6A Chilwell Road, Beeston 
NG9 1AA 

0115 9638100 
9-12 Mon - Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

40 Malt Shovel 1 Union Street, Beeston 
NG9 2LU 

0115 9222320 
11.30-11 Mon – Thur; 11.30-11.30 
Fri - Sat; 12-10.30 Sun 

NCT 36, 13, 14; Trent 
Barton Indigo; Yourbus 36 

41 Plough 17 St Peters Street, Radford 
NG7 3EN 

0115 9702615 
12-11 Mon – Tue; 12-12 Wed – Sat; 
12-11 Sun 

NCT 28, 30; Trent Barton 
two; Yourbus 28 

42 Victoria Hotel 85 Dovecote Lane, Beeston 
NG9 1JG 

0115 9254049 
10.30-11 Mon - Sat; 12-11 Sun 

NCT 13, 14; TB Skylink or 
18; train/ bus to Beeston 

Boat Inn 9 Priory Street, Lenton Guest milds 12-11, Mon - Thur; 12-12 Fri - Sat; 
12-10.30 Sun 

NCT 13, 14 bus to 
Beeston 
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Mild Trail

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.

There are many pubs on the trail in the city centre. All the 
others are accessible by public transport, although some may 
require a walk. Some services have a low frequency particularly 
during the evenings. Please check before setting off. Many pubs 
are on the NET tram route. Others can be reached by NCT, Trent 
Barton and Your Bus. For further information please contact 
the companies. Timetables for NCT routes are available from 
the Travel Centre in the Market Square. Timetables for Trent 
Barton services are available at the Broadmarsh and Victoria 
bus stations. All are also available on the internet (www.nctx.
co.uk  www.trentbarton.co.uk  www.catchyourbus.co.uk  www.
thetram.net) For advice on any route contact Traveline, www.
traveline.org.uk 0871 200 22 33 or look at www.triptimes.co.uk

Twitter users

Share your experiences and how you are getting 
on with the 2013 Nottingham CAMRA Mild Trail 
by using the following #hashtags:

#nottmcamra  #mildtrail  #mild  #nowdrinking

We value your feedback.
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1. Order a pint or half pint of Cask Mild in one of the participating pubs 
and ask for a Mild Sticker

2. Be patient if the pub is busy, be understanding if mild is not avail-
able. Due to the popularity of the trail, some pubs on occasions have 
run out of mild; others have had problems with their suppliers; some 
pubs change ownership. 

3. Put the sticker on the appropriately named square on your Trail form.

4. Collect stickers from any 8 different pubs to qualify for the Bronze 
Certificate; 16 different pubs to qualify for the Silver Certificate; 33 
different pubs to qualify for the Gold Certificate. 

NOTTINGHAM  MILD TRAIL 2013

HOW TO DO IT

In your opinion which pub served the best mild? 

Which pub had the best display / presentation? 

Do you wish to be placed in the draw for a T-shirt or the other prizes or both?          T-shirt     Other prizes       Both  

If you win a T shirt which size would you prefer? (subject to availability)          XXXL     XXL     XL     L     M     S    

Your name:

Address:

                                                                   Postcode:
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Roebuck
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Queens Head 
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      Mild Trail 2013
     Nottingham CAMRA
     17 Penarth Rise,
     Sherwood Vale,
     Nottingham        NG5 4EE

4. Anyone returning their form with stickers from 
50 pubs will receive a Black Gold Certificate.

5. Collect 8 or more stickers from the Erewash 
area and receive a Blue Certificate.

6. Final date for receipt of entries is Thursday 
27th June 2013

7. Hand your form in at a Branch meeeting

or send it to:
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            Lucky Dip Entry

Pub  ............................................
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Date  ...........................................
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Mild  ............................................

Date  ...........................................

Enjoying the Trail? Then why not try the Derby and Amber Valley trail. 
The details are in the latest Derby Drinker or see the Derby CAMRA website: 
www.derbycamra.org.uk 

Three 
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Johnson 
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Admiral Sir 
John Borlase 
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Further 
Afield

Erewash 
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Horn in 
Hand

Nottingham

Marlpool 
Tap 

Marlpool

Red Lion
Heanor

Stumble Inn
Long Eaton

Don’t forget about the Kangaroo ticket. For 
£4.00 this allows you travel on any bus, train 
or tram within the Nottingham City Transport 
area. Just ask your driver for one on your first 
journey. There is also a Day Rider available on 
NCT buses for £3.40 and a Group rider (max 
2 adults) for £8, £4 at weekends and during 
school holidays. For all day travel on Trent Bar-
ton buses buy a zigzag ticket for £5 (valid after 
9am on weekdays and all day at weekends) or 
a zigzag group (up to 5 people) for £9. If you 
are a CAMRA member you can buy a zigzag 
play for £4.50. 
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Ilkeston

Twitchel Inn
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Barge Inn
Long Eaton

General 
Havelock 
Ilkeston

Poacher
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1. Order a pint or half pint of Cask Mild in one of the participating pubs 
and ask for a Mild Sticker

2. Be patient if the pub is busy, be understanding if mild is not avail-
able. Due to the popularity of the trail, some pubs on occasions have 
run out of mild; others have had problems with their suppliers; some 
pubs change ownership. 

3. Put the sticker on the appropriately named square on your Trail form.

4. Collect stickers from any 8 different pubs to qualify for the Bronze 
Certificate; 16 different pubs to qualify for the Silver Certificate; 33 
different pubs to qualify for the Gold Certificate. 

NOTTINGHAM  MILD TRAIL 2013

HOW TO DO IT

In your opinion which pub served the best mild? 

Which pub had the best display / presentation? 

Do you wish to be placed in the draw for a T-shirt or the other prizes or both?          T-shirt     Other prizes       Both  

If you win a T shirt which size would you prefer? (subject to availability)          XXXL     XXL     XL     L     M     S    
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4. Anyone returning their form with stickers from 
50 pubs will receive a Black Gold Certificate.

5. Collect 8 or more stickers from the Erewash 
area and receive a Blue Certificate.

6. Final date for receipt of entries is Thursday 
27th June 2013

7. Hand your form in at a Branch meeeting

or send it to:
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Enjoying the Trail? Then why not try the Derby and Amber Valley trail. 
The details are in the latest Derby Drinker or see the Derby CAMRA website: 
www.derbycamra.org.uk 
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are a CAMRA member you can buy a zigzag 
play for £4.50. 
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Further afield

The Tram and beyond MANSFIELD & ASHFIELD MILD TRAIL

"
Completed forms should be sent no later than 15th June 2013 to:  Mansfield & Ashfield CAMRA Mild 
Trail 2012, c/o 70 Crowtrees Drive, Sutton in Ashfield, Nottinghamshire NG17 1LH 

This year we are organising visits to 
all of the pubs over the whole of the 
month of May, so if you would like 
to come and join us please send us 
an email (mildtrail@mansfieldcamra.
org.uk) for further details. 

Prizes - Everyone who collects 10 
or more pub stickers will qualify for 
a free half at the next Mansfield & 
Ashfield Real Ale & Cider Festival as 
well as being entered into a draw 
to win a T-Shirt kindly donated by 
Marstons.

For those visiting all 20 pubs entries 
will be entered into a draw to win 
Sunday Lunch for two generously 
donated by The Devonshire Arms, 
Market Street, South Normanton

There are also other Mild Trails 
which will be running both locally 
and Nationally during May, so check 
out the national CAMRA website 
www.camra.org.uk. You can 
also check your local site www.
mansfieldcamra.org.uk for more 
details and also download additional 
Mild Trail forms.

Please drink responsibly and 
remember to not drink and drive.

Name:.........................................................

Address: .....................................................

...................................................................

Favourite Mild: ............................................

Best Pub Serving Mild: ...............................
Preferred T-Shirt Size: L / XL

Brinsley White Lion Edwinstowe Black Swan Dukeries
Lodge

Forest
Lodge

Kirkby in
Ashfield The Regent Mansfield

Area Courthouse Redgate Rufford

Pleasley Nags Head Sir John
Cockle

Stag &
Pheasant White Hart Widow Frost

Selston Horse &
Jockey

South
Normanton

Area
The Clock Sutton Area Masons

Arms

Westwood Royal Oak Devonshire
Arms

Hilcote
Country

Club

Picture
House

Mild Trail 2013
3rd - 28th May 2013

Mild in
May

Mansfield Beer Festival Mild
Trail Launch Sticker

At the 23rd Mansfield Beer Festival at The
Rufford, Chesterfield Road North, Mansfield on
11th- 13th April, we will be launching the mild

trail, by offering two milds and giving people the
chance to start the mild trail with a special sticker 

Mild @
Mansfield

Beer
Festival

Mansfield
Beer

Festival

Pub Location Opening Times Transport
TB=TrentBarton&SC=Stagecoach Available

Black Swan High Street, Edwinstowe 12 - 11 SC 10, 14 & 15 All Month
Courthouse Market Place, Mansfield 8 - 11 Mansfield Town Centre All Month

Devonshire Arms Market Street, South Normanton 12 - 12 TB 9.1 & 9.2 All Month
Dukeries Lodge High Street, Edwinstowe 9.30 - 11 SC 10, 14 & 15 All Month
Forest Lodge Church Street, Edwinstowe 11.30 - 3 & 5.30 - 11 SC 10, 14 & 15 1st 2 Weeks

Hilcote Country Club Hilcote Lane, Hilcote 12-11 SC1 (with walk) All Month
Horse & Jockey Church Lane, Selston 12 - 3.30 & 5-1 TB Ninety All Month
Masons Arms Eastfields, Sutton in Ashfield 12 - 11 TB Threes & Nines SC 1 All Month
Nags Head Chesterfield Road, Pleasley 5 - 12 SC 23, 53 & Pronto All Month

Picture House Fox Street, Sutton in Ashfield 8-12am TB Threes, Nines & 90 SC 1 All Month
Redgate Westfield Lane, Mansfield 12 - 11 SC 6 & 23b All Month

Royal Oak Palmerston Street, Westwood 11 - 12 TB Rainbow 1 & 90 All Month
Rufford Chesterfield Road, Mansfield 11 - 11 SC 23, 50 & Pronto 1st 2 Weeks

Sir John Cockle Sutton Road,Mansfield 11 - 11 TB Threes, Nines & Black Cat SC 1 1st 2 Month
Stag & Pheasant Clumber Street, Mansfield 8-12am Mansfield Town Centre All Month

The Clock Market Street, South Normanton 4 - 11 TB 9.1 & 9.2 1st 2 Week
The Regent Kingsway, Kirkby in Ashfield 8 - 12am TB Threes & 90 All Month
White Hart Church Street, Mansfield 10 - 11 Mansfield Town Centre All Month
White Lion Hall Lane, Brinsley 12 - 11 TB Rainbow 1 & Black Cat All Month

Widow Frost Leeming Street, Mansfield 8am - 12am Mansfield Town Centre All Month

WildCard Entry
Name of Pub: .............................................

Mild Available: ...........................................

Date Visited:...............................................

        Now in its third Year the Mansfield & Ashfield CAMRA Mild Trail 2013 will run from 3rd - 28th May. 
The trail is aimed at promoting the Cask Mild style of beer, which is sometimes overlooked. It also 
gives people taking part in the trail a chance to go and discover pubs where they may not generally 
venture to. Building upon previous mild trails, pubs taking part in the trail are either offering a mild 
for the first two weeks or for the whole month. To make it easier for people taking part we have 
marked those pubs serving Mild for just the 1st 2 weeks in green on the list. Please be mindful that 
from time to time due to unforeseen circumstances pubs may not receive casks and therefore a Mild 
may not be available so please be understanding. We are encouraging all publicans to make sure that 
a mild is available over the weekends and it would be fantastic if you would support us in the cause 
by giving Mild a chance. Furthermore, The White Lion in Brinsley will be offering a Mild at £1 per half 
during the trail. Interested by what you have read so far? Then here’s how to get involved:

To take part in the trail visit one of the pubs listed on this form during the month of May and either 
have a half or a pint of Cask Mild and collect a sticker from that pub. If you discover another pub in 
the Mansfield & Ashfield Branch Area that is serving Cask Mild you can use the wildcard box above.

Erewash area

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

43 Bread and Bitter 153 Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9607541 
10-11 Mon – Wed; 10-12 Thur - Sat; 
11-11 Sun 

NCT 45, 46, 47 (Sky Blue 
line); NCT 25 

44 Doctor’s Orders 351 Mansfield Rd, Carrington 
NG5 2DA      

07443 118637 
12-2, 5-10.30 Mon - Sun 

Lime Line, Purple Line; 
TB Calverton Connection 

45 Ernehale Nottingham Road, Arnold 
NG5 6JN 

0115 9674945 
9-12 Mon - Sun 

NCT 25, 58; TB Calverton 
Connection

46 Flying Horse 85 High Street, Arnold 
NG5 7DQ 

0115 9555022 
9.30-12 Mon - Sun NCT 25, 58; TB Calverton 

Connection

47 Free Man 334-336 Carlton Hill, Carlton 
NG4 1JD 

0115 8531030 
9-12 Mon – Thur; 9-12.30 Fri – Sat 
9-12 Sun 

NCT 24, 25, 27  

48 Green Dragon Watnall Road, Hucknall 
NG15 7JW 

0115 9640941 
11-11 Mon - Sun 

Tram (Hucknall stop) 
Trent Barton threes 

49 Horse & Groom 462 Radford Road, Basford 
NG7 7EA 

0115 9703777 
4-11 Mon - Wed; 12-11 Thur; 12-12 
Fri; 11-12 Sat; 12-11.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

50 Lion Inn Moseley Street, New Basford 
NG7 7FQ 

0115 9703506 
12-11 Mon - Wed; 12-12 Thur - Sat; 
12-11 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

48 Pilgrim Oak 44-46 High Street, Hucknall 
NG15 7AX 

0115 9632539 
9-11 Mon - Sun 

Tram (Hucknall stop) 
Trent Barton threes 

51 Samuel Hall Old Bus Depot, Sherwood 
NG5 2JN 

0115 9246230 
10-12 Mon - Sun 

Lime Line, Purple Line; 
TB Calverton Connection

52 Waggon & Horses 260 Mansfield Road, Redhill 
NG5 8JY

0115 9209926 
12-11 Mon – Thur; 12-12 Fri – Sat; 
12-11 Sun 

NCT 87; Pronto 

53 William Peverel 259 Main Street, Bulwell 
NG6 8EZ

0115 9777380 
9-11 Mon - Sun 

Tram (Bulwell) NCT 17, 
68, 69, 79; TB threes 

54 Woodthorpe Top Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9629700 
9-12 Mon - Sun 

NCT 45, 46, 47 (Sky Blue 
line); NCT 25 

 Fox and Crown 33 Church Street, Old Basford 
NG6 0GA 

0115 9422002 
12-12 Mon - Sun 

NCT 70, 71; Tram 
(Basford stop) 

Horse and 
Jockey

Mill Street, Old Basford 
NG6 0JW 

0115 9787883 
11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

63 Gate Inn Main Street, Awsworth 
NG16 2RN 

0115 9329821 
12-12 Mon – Sun 

Trent Barton Rainbow 1, 
Trent Barton 27 or walk 
under A610

63 New Inn 92 Newthorpe Common, Newthorpe 
NG16 2EH

01773 789707 
4-12 Mon - Thur; 2-12 Fri; 12-12 Sat 
- Sun 

Trent Barton Rainbow 1 

63 New White Bull 519 Nottingham Road, Giltbrook 
NG16 2GS 

0115 8758719 
12-11 Mon - Sun Trent Barton Rainbow 1 

65 Waggon & Horses Gypsy Lane, Bleasby 
NG14 7GG 

01636 830283 
5-11 Mon - Wed; 12-2, 5-11  Thur; 
12-2, 4-12 Fri; 12-12 Sat; 12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Thurgaton  

Horse and Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun 
Trent Barton 141; 1 mile 
from Hucknall rail & tram  

New Inn Newthorpe Common, Newthorpe Theakston Mild 6-12 Mon - Thur; 2-12 Fri; 12-12 
Sat - Sun 

Trent Barton Rainbow 1 

65 Reindeer Main Street, Hoveringham 
NG14 7GR 

0115 9663629 
5-11.30 Mon - Tue; 12-2, 5-11.30 
Wed - Fri; 12-11.30 Sat - Sun  

Train to Thurgarton (1 mile
walk) or Pathfinder 100 to 
Lowdham & Travel Wright3

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

62 Barge Inn 177 Tamworth Road, Long Eaton 
NG10 1DH     

0115 9725559 
12-11.30 Mon – Thur; 12-1 Fri – Sat; 
12-11.30 Sun 

Trent Barton Skylink,  
Indigo to Long Eaton 

63 Dewdrop Station Street, Ilkeston Junction 
DE7 5TE 

0115 9329684 
4-11 Mon – Thur; 1-11 Fri; 12-11 
Sat; 12-10.30 Sun 

Trent Barton Rainbow 1 & 
Trent Barton 27; TB two 
and walk from Ilkeston  

63 Marlpool Tap Breach Road, Marlpool 
DE75 7NJ 

07963 511855 
3-9 Fri; 12-9 Sat – Sun  Note limited 
opening times 

Trent Barton Rainbow 1, 
walk from Heanor centre; 
Black Cat from Derby 

64 Poacher 69 South Street, Ilkeston 
DE7 5QQ 

0115 9325452 
12-11 Mon – Wed; 11-11 Thur - Sun 

Trent Barton two, Black 
Cat from Derby 

64 General Havelock 35 Stanton Road, Ilkeston 
DE7 5FW 

0115 9443236 
11-12 Mon - Sun 

Trent Barton two, walk 
down Havelock St; 
Ilkeston Flyer from Derby 

63 Queens Head 1 Breach Road, Marlpool 
DE75 7NJ 

01773 768015 
11-12 Mon - Sun 

Trent Barton Rainbow 1, 
walk from Heanor centre; 
Black Cat from Derby 

63 Red Lion 2 Derby Road, Heanor 
DE75 7QG 

01773 533767 
8-11 Mon – Wed; 8-12 Thur – Sat; 8-
11 Sun 

Trent Barton Rainbow 1, 
Amberline, Black Cat from 
Derby 

64 Spanish Bar 74-76 South Street, Ilkeston 
DE7 5QJ 

0115 9308666 
10-11 Mon – Thur; 10-12 Fri – Sat; 
11-11 Sun 

Trent Barton two, Black 
Cat from Derby 

62 Stumble Inn 37 Tamworth Road, Long Eaton 
NG10 1JF      

0115 9724529 
2-12 Mon – Wed; 12-12 Thur – Sun 

Trent Barton Indigo, 
Skylink 

62 Twitchel Inn Howitt Street, Long Eaton 
NG10 1ED      

0115 9722197 
9-12 Mon – Sun 

Trent Barton Indigo, 
Skylink 

Horse and Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun 
Trent Barton 141; 1 mile 
from Hucknall rail & tram  

New Inn Newthorpe Common, Newthorpe Theakston Mild 6-12 Mon - Thur; 2-12 Fri; 12-12 
Sat - Sun 

Trent Barton Rainbow 1 

South of the River
Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

55 Bridge at Gamston Radcliffe Road, Gamston 
NG2 6NR 

0115 9813641 
11-11 Mon – Sat; 12-10.30 Sun 

TB Radcliife Line, Bingham
Xprss, Cotgrave Connect

56 Poppy and Pint Pierrepont Road, Lady Bay 
NG2 5DX 

0115 9819995 
9.30-11 Mon – Sat; 10-11 Sun 

NCT 11, down Pierrepont 
Rd; TB Bingham  Xprss 

57 Stratford Haven Stratford Road, West Bridgford 
NG2 6BA 

0115 9825981 
11-11 Mon - Wed; 11-12 Thur - Sat; 
12-11 Sun 

NCT 6, 7, 8, 9; TB 
Radcliffe Ln Cotgrave Co 

58 Test Match Gordon Square, West Bridgford 
NG2 5LP 

0115 9811481 
10-11 Mon; 10-11.30 Tue – Thur;  
10-12 Fri - Sat; 11-11 Sun 

NCT 6 or walk from 
Central Avenue 

59 Three Crowns 23 Easthorpe St, Ruddington 
NG11 6LB 

0115 9213226 
5-11 Mon - Tue; 12-3, 5-11 Wed - 
Fri; 12-11 Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

60 Trent Bridge Inn 2 Radcliffe Road, West Bridgford 
NG2 6AA 

0115 9778940 
9-12 Mon - Sun 

NCT Green or Navy Line (not
48); TB to West Bridgford 

61 White Horse 20 Church Street, Ruddington 
NG11 6HD     

0115 9844550 
12-11 Mon – Wed; 12-11.30 Thur – 
Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

Meadow Covert Alford Road, Edwalton Nott’m & guests 11-11 Sun – Wed; 11-11.30 Thur - 
Sat

NCT 5, 6, 7 (Green line)

 Southbank Trent Bridge, West Bridgford 
NG2 5GJ 

0115 9455541 
11-12 Mon - Thur; 11-2 Fri; 10-2 Sat;
10-12 Sun 

NCT Green line; Trent 
Barton to West Bridgford 

For the latest news on mild available see the Nottingham CAMRA website or follow us on Facebook and Twitter
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Further afield

The Tram and beyond MANSFIELD & ASHFIELD MILD TRAIL

"
Completed forms should be sent no later than 15th June 2013 to:  Mansfield & Ashfield CAMRA Mild 
Trail 2012, c/o 70 Crowtrees Drive, Sutton in Ashfield, Nottinghamshire NG17 1LH 

This year we are organising visits to 
all of the pubs over the whole of the 
month of May, so if you would like 
to come and join us please send us 
an email (mildtrail@mansfieldcamra.
org.uk) for further details. 

Prizes - Everyone who collects 10 
or more pub stickers will qualify for 
a free half at the next Mansfield & 
Ashfield Real Ale & Cider Festival as 
well as being entered into a draw 
to win a T-Shirt kindly donated by 
Marstons.

For those visiting all 20 pubs entries 
will be entered into a draw to win 
Sunday Lunch for two generously 
donated by The Devonshire Arms, 
Market Street, South Normanton

There are also other Mild Trails 
which will be running both locally 
and Nationally during May, so check 
out the national CAMRA website 
www.camra.org.uk. You can 
also check your local site www.
mansfieldcamra.org.uk for more 
details and also download additional 
Mild Trail forms.

Please drink responsibly and 
remember to not drink and drive.
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...................................................................

Favourite Mild: ............................................

Best Pub Serving Mild: ...............................
Preferred T-Shirt Size: L / XL
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Mild Trail 2013
3rd - 28th May 2013

Mild in
May

Mansfield Beer Festival Mild
Trail Launch Sticker

At the 23rd Mansfield Beer Festival at The
Rufford, Chesterfield Road North, Mansfield on
11th- 13th April, we will be launching the mild

trail, by offering two milds and giving people the
chance to start the mild trail with a special sticker 

Mild @
Mansfield

Beer
Festival

Mansfield
Beer

Festival

Pub Location Opening Times Transport
TB=TrentBarton&SC=Stagecoach Available

Black Swan High Street, Edwinstowe 12 - 11 SC 10, 14 & 15 All Month
Courthouse Market Place, Mansfield 8 - 11 Mansfield Town Centre All Month

Devonshire Arms Market Street, South Normanton 12 - 12 TB 9.1 & 9.2 All Month
Dukeries Lodge High Street, Edwinstowe 9.30 - 11 SC 10, 14 & 15 All Month
Forest Lodge Church Street, Edwinstowe 11.30 - 3 & 5.30 - 11 SC 10, 14 & 15 1st 2 Weeks

Hilcote Country Club Hilcote Lane, Hilcote 12-11 SC1 (with walk) All Month
Horse & Jockey Church Lane, Selston 12 - 3.30 & 5-1 TB Ninety All Month
Masons Arms Eastfields, Sutton in Ashfield 12 - 11 TB Threes & Nines SC 1 All Month
Nags Head Chesterfield Road, Pleasley 5 - 12 SC 23, 53 & Pronto All Month

Picture House Fox Street, Sutton in Ashfield 8-12am TB Threes, Nines & 90 SC 1 All Month
Redgate Westfield Lane, Mansfield 12 - 11 SC 6 & 23b All Month

Royal Oak Palmerston Street, Westwood 11 - 12 TB Rainbow 1 & 90 All Month
Rufford Chesterfield Road, Mansfield 11 - 11 SC 23, 50 & Pronto 1st 2 Weeks

Sir John Cockle Sutton Road,Mansfield 11 - 11 TB Threes, Nines & Black Cat SC 1 1st 2 Month
Stag & Pheasant Clumber Street, Mansfield 8-12am Mansfield Town Centre All Month

The Clock Market Street, South Normanton 4 - 11 TB 9.1 & 9.2 1st 2 Week
The Regent Kingsway, Kirkby in Ashfield 8 - 12am TB Threes & 90 All Month
White Hart Church Street, Mansfield 10 - 11 Mansfield Town Centre All Month
White Lion Hall Lane, Brinsley 12 - 11 TB Rainbow 1 & Black Cat All Month

Widow Frost Leeming Street, Mansfield 8am - 12am Mansfield Town Centre All Month

WildCard Entry
Name of Pub: .............................................

Mild Available: ...........................................

Date Visited:...............................................

        Now in its third Year the Mansfield & Ashfield CAMRA Mild Trail 2013 will run from 3rd - 28th May. 
The trail is aimed at promoting the Cask Mild style of beer, which is sometimes overlooked. It also 
gives people taking part in the trail a chance to go and discover pubs where they may not generally 
venture to. Building upon previous mild trails, pubs taking part in the trail are either offering a mild 
for the first two weeks or for the whole month. To make it easier for people taking part we have 
marked those pubs serving Mild for just the 1st 2 weeks in green on the list. Please be mindful that 
from time to time due to unforeseen circumstances pubs may not receive casks and therefore a Mild 
may not be available so please be understanding. We are encouraging all publicans to make sure that 
a mild is available over the weekends and it would be fantastic if you would support us in the cause 
by giving Mild a chance. Furthermore, The White Lion in Brinsley will be offering a Mild at £1 per half 
during the trail. Interested by what you have read so far? Then here’s how to get involved:

To take part in the trail visit one of the pubs listed on this form during the month of May and either 
have a half or a pint of Cask Mild and collect a sticker from that pub. If you discover another pub in 
the Mansfield & Ashfield Branch Area that is serving Cask Mild you can use the wildcard box above.

Erewash area

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

43 Bread and Bitter 153 Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9607541 
10-11 Mon – Wed; 10-12 Thur - Sat; 
11-11 Sun 

NCT 45, 46, 47 (Sky Blue 
line); NCT 25 

44 Doctor’s Orders 351 Mansfield Rd, Carrington 
NG5 2DA      

07443 118637 
12-2, 5-10.30 Mon - Sun 

Lime Line, Purple Line; 
TB Calverton Connection 

45 Ernehale Nottingham Road, Arnold 
NG5 6JN 

0115 9674945 
9-12 Mon - Sun 

NCT 25, 58; TB Calverton 
Connection

46 Flying Horse 85 High Street, Arnold 
NG5 7DQ 

0115 9555022 
9.30-12 Mon - Sun NCT 25, 58; TB Calverton 

Connection

47 Free Man 334-336 Carlton Hill, Carlton 
NG4 1JD 

0115 8531030 
9-12 Mon – Thur; 9-12.30 Fri – Sat 
9-12 Sun 

NCT 24, 25, 27  

48 Green Dragon Watnall Road, Hucknall 
NG15 7JW 

0115 9640941 
11-11 Mon - Sun 

Tram (Hucknall stop) 
Trent Barton threes 

49 Horse & Groom 462 Radford Road, Basford 
NG7 7EA 

0115 9703777 
4-11 Mon - Wed; 12-11 Thur; 12-12 
Fri; 11-12 Sat; 12-11.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

50 Lion Inn Moseley Street, New Basford 
NG7 7FQ 

0115 9703506 
12-11 Mon - Wed; 12-12 Thur - Sat; 
12-11 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

48 Pilgrim Oak 44-46 High Street, Hucknall 
NG15 7AX 

0115 9632539 
9-11 Mon - Sun 

Tram (Hucknall stop) 
Trent Barton threes 

51 Samuel Hall Old Bus Depot, Sherwood 
NG5 2JN 

0115 9246230 
10-12 Mon - Sun 

Lime Line, Purple Line; 
TB Calverton Connection

52 Waggon & Horses 260 Mansfield Road, Redhill 
NG5 8JY

0115 9209926 
12-11 Mon – Thur; 12-12 Fri – Sat; 
12-11 Sun 

NCT 87; Pronto 

53 William Peverel 259 Main Street, Bulwell 
NG6 8EZ

0115 9777380 
9-11 Mon - Sun 

Tram (Bulwell) NCT 17, 
68, 69, 79; TB threes 

54 Woodthorpe Top Woodthorpe Drive, Mapperley 
NG3 5JL 

0115 9629700 
9-12 Mon - Sun 

NCT 45, 46, 47 (Sky Blue 
line); NCT 25 

 Fox and Crown 33 Church Street, Old Basford 
NG6 0GA 

0115 9422002 
12-12 Mon - Sun 

NCT 70, 71; Tram 
(Basford stop) 

Horse and 
Jockey

Mill Street, Old Basford 
NG6 0JW 

0115 9787883 
11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

63 Gate Inn Main Street, Awsworth 
NG16 2RN 

0115 9329821 
12-12 Mon – Sun 

Trent Barton Rainbow 1, 
Trent Barton 27 or walk 
under A610

63 New Inn 92 Newthorpe Common, Newthorpe 
NG16 2EH

01773 789707 
4-12 Mon - Thur; 2-12 Fri; 12-12 Sat 
- Sun 

Trent Barton Rainbow 1 

63 New White Bull 519 Nottingham Road, Giltbrook 
NG16 2GS 

0115 8758719 
12-11 Mon - Sun Trent Barton Rainbow 1 

65 Waggon & Horses Gypsy Lane, Bleasby 
NG14 7GG 

01636 830283 
5-11 Mon - Wed; 12-2, 5-11  Thur; 
12-2, 4-12 Fri; 12-12 Sat; 12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Thurgaton  

Horse and Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun 
Trent Barton 141; 1 mile 
from Hucknall rail & tram  

New Inn Newthorpe Common, Newthorpe Theakston Mild 6-12 Mon - Thur; 2-12 Fri; 12-12 
Sat - Sun 

Trent Barton Rainbow 1 

65 Reindeer Main Street, Hoveringham 
NG14 7GR 

0115 9663629 
5-11.30 Mon - Tue; 12-2, 5-11.30 
Wed - Fri; 12-11.30 Sat - Sun  

Train to Thurgarton (1 mile
walk) or Pathfinder 100 to 
Lowdham & Travel Wright3

Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

62 Barge Inn 177 Tamworth Road, Long Eaton 
NG10 1DH     

0115 9725559 
12-11.30 Mon – Thur; 12-1 Fri – Sat; 
12-11.30 Sun 

Trent Barton Skylink,  
Indigo to Long Eaton 

63 Dewdrop Station Street, Ilkeston Junction 
DE7 5TE 

0115 9329684 
4-11 Mon – Thur; 1-11 Fri; 12-11 
Sat; 12-10.30 Sun 

Trent Barton Rainbow 1 & 
Trent Barton 27; TB two 
and walk from Ilkeston  

63 Marlpool Tap Breach Road, Marlpool 
DE75 7NJ 

07963 511855 
3-9 Fri; 12-9 Sat – Sun  Note limited 
opening times 

Trent Barton Rainbow 1, 
walk from Heanor centre; 
Black Cat from Derby 

64 Poacher 69 South Street, Ilkeston 
DE7 5QQ 

0115 9325452 
12-11 Mon – Wed; 11-11 Thur - Sun 

Trent Barton two, Black 
Cat from Derby 

64 General Havelock 35 Stanton Road, Ilkeston 
DE7 5FW 

0115 9443236 
11-12 Mon - Sun 

Trent Barton two, walk 
down Havelock St; 
Ilkeston Flyer from Derby 

63 Queens Head 1 Breach Road, Marlpool 
DE75 7NJ 

01773 768015 
11-12 Mon - Sun 

Trent Barton Rainbow 1, 
walk from Heanor centre; 
Black Cat from Derby 

63 Red Lion 2 Derby Road, Heanor 
DE75 7QG 

01773 533767 
8-11 Mon – Wed; 8-12 Thur – Sat; 8-
11 Sun 

Trent Barton Rainbow 1, 
Amberline, Black Cat from 
Derby 

64 Spanish Bar 74-76 South Street, Ilkeston 
DE7 5QJ 

0115 9308666 
10-11 Mon – Thur; 10-12 Fri – Sat; 
11-11 Sun 

Trent Barton two, Black 
Cat from Derby 

62 Stumble Inn 37 Tamworth Road, Long Eaton 
NG10 1JF      

0115 9724529 
2-12 Mon – Wed; 12-12 Thur – Sun 

Trent Barton Indigo, 
Skylink 

62 Twitchel Inn Howitt Street, Long Eaton 
NG10 1ED      

0115 9722197 
9-12 Mon – Sun 

Trent Barton Indigo, 
Skylink 

Horse and Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun 
Trent Barton 141; 1 mile 
from Hucknall rail & tram  

New Inn Newthorpe Common, Newthorpe Theakston Mild 6-12 Mon - Thur; 2-12 Fri; 12-12 
Sat - Sun 

Trent Barton Rainbow 1 

South of the River
Map Ref Pub Address Postcode Tel No Opening Hours Bus Routes 

55 Bridge at Gamston Radcliffe Road, Gamston 
NG2 6NR 

0115 9813641 
11-11 Mon – Sat; 12-10.30 Sun 

TB Radcliife Line, Bingham
Xprss, Cotgrave Connect

56 Poppy and Pint Pierrepont Road, Lady Bay 
NG2 5DX 

0115 9819995 
9.30-11 Mon – Sat; 10-11 Sun 

NCT 11, down Pierrepont 
Rd; TB Bingham  Xprss 

57 Stratford Haven Stratford Road, West Bridgford 
NG2 6BA 

0115 9825981 
11-11 Mon - Wed; 11-12 Thur - Sat; 
12-11 Sun 

NCT 6, 7, 8, 9; TB 
Radcliffe Ln Cotgrave Co 

58 Test Match Gordon Square, West Bridgford 
NG2 5LP 

0115 9811481 
10-11 Mon; 10-11.30 Tue – Thur;  
10-12 Fri - Sat; 11-11 Sun 

NCT 6 or walk from 
Central Avenue 

59 Three Crowns 23 Easthorpe St, Ruddington 
NG11 6LB 

0115 9213226 
5-11 Mon - Tue; 12-3, 5-11 Wed - 
Fri; 12-11 Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

60 Trent Bridge Inn 2 Radcliffe Road, West Bridgford 
NG2 6AA 

0115 9778940 
9-12 Mon - Sun 

NCT Green or Navy Line (not
48); TB to West Bridgford 

61 White Horse 20 Church Street, Ruddington 
NG11 6HD     

0115 9844550 
12-11 Mon – Wed; 12-11.30 Thur – 
Sat; 12-10.30 Sun 

NCT 10; Trent Barton 
Ruddington Connection 

Meadow Covert Alford Road, Edwalton Nott’m & guests 11-11 Sun – Wed; 11-11.30 Thur - 
Sat

NCT 5, 6, 7 (Green line)

 Southbank Trent Bridge, West Bridgford 
NG2 5GJ 

0115 9455541 
11-12 Mon - Thur; 11-2 Fri; 10-2 Sat;
10-12 Sun 

NCT Green line; Trent 
Barton to West Bridgford 

For the latest news on mild available see the Nottingham CAMRA website or follow us on Facebook and Twitter
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VALE OF BELVOIR MILD TRAIL

Granby
Marquis of 

Granby

Colston 
Bassett

Martins Arms

Hose 
Rose and Crown

Granby
Boot & Shoe

Buckminster 
Tollemache 

Arms

Plungar
Anchor

Bingham
Butter Cross

Branston
The Wheel Inn

                 Awards         Platinum - 18 pubs         Gold - 14 pubs        Silver - 10 pubs        

Bingham
Chesterfield 

Arms

Hickling
The Plough

At the end of the trail send your card by the 15th June 2013 to:

Mr M Harwood, 31 Nottingham Road, Bingham, Nottinghamshire NG13 8BH 

Name .......................................................................................  Address .............................................................................................

..........................................................................................................................................................................................................................................................................................................................

Postcode .................................................  In your opinion which pub served the best cask mild? .......................................................................................

Old 
Dalby

Sample Cellar
Belvoir Brewery

 

Stathern
Red Lion

Barkestone
Chequers

Bottesford
Rutland Arms

Staunton
Staunton Arms

Welcome to Vale of Belvoir Mild Trail 2013. This is our tenth Mild Trail running alongside the Nottingham Trail, and our thirteenth 
trail since we formed the branch. As always we would stress that if you are making a special trip out to a pub on the trail DO 
phone first to check that the cask mild is on. The dates given are those that the landlord intends to have a cask mild available, 
but beer is a living being and things can go wrong occasionally! Check our our website www.valeofbelvoircamra.com for updates 
on the trail throughout the month. When you ask for a pint (or half) of the cask mild at a participating pub, hand your sheet to 
the server to be stickered. Good Luck and happy drinking! 

"

Kinoulton
Nevile Arms

Cropwell 
Butler 
Plough

Knipton
Manners Arms

Stathern
Plough

Saltby
Nags Head

Old 
Dalby
Crown

Bingham
Horse & Plough

Bingham
White Lion

Location Pub Dates mild available Tel No Postcode Opening times 

Barkestone Chequers   1st – 15th May  01949 843660  NG13 0HB  Mon-Sat 6-11; Sun 12-5  

Bingham Butter Cross 1st – 31st May   01949 836100 NG13 8AP Mon – Sun 10-12 

Bingham Chesterfield Arms 1st – 15th May 01949 838074  NG13 8AL  Mon-Thur 12-11; Fri & Sat 12-11.30; Sun 12-10.30  

Bingham Horse & Plough  1st – 31st May 01949 839313   NG13 8AF  Mon-Thur 11-11; Fri & Sat 11-11.30; Sun 12-11  

Bingham White Lion 1st – 21st May 01949 875541   NG13 8AT Mon-Sat 11-11; Sun 11.30-11 

Bottesford Rutland Arms  1st – 31st May 01949 843031  NG13 0AA  Mon-Sun 12-12  

Branston The Wheel Inn 7th – 21st May 01476 870376  NG32 1RU  Tue-Sat 12-11; Sun 12-10.30  

Buckminster Tollemache Arms  14th – 28th May 01476 860477  NG33 5SA  Tue-Sat 12-3, 6-11; Sun 12-4  

Colston Bassett Martins Arms  1st – 31st May 01949 81361  NG12 3FD  Mon-Sat 12-3, 6-11; Sun 12-3, 6.30-10.30  

Cropwell Butler The Plough  1st – 14th May 0115 9333124  NG12 3AB  Mon 5-11; Tue-Thur 12-3, 5-11; Fri & Sat 12-12; Sun 12-10.30 

Granby Boot & Shoe  1st – 21st May 01949 850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-3, 7-11  

Granby Marquis of Granby 1st – 31st May 01949 859517  NG13 9PN  Mon-Fri 4-11; Sat 12-12; Sun 12-11  

Hickling The Plough  1st – 31st May 01664 822225  LE14 3AH  Mon-Sun 12-12  

Hose Rose and Crown   1st – 31st May 01949 869458  LE14 4JE  Mon-Tue 6-10; Wed-Thur 12-2.30, 6-11; Fri 12-3, 6-12; Sat 12-12; Sun 12-10

Kinoulton Nevile Arms 3rd – 17th May 01949 81236  NG12 3EH  Mon 6-11; Tue-Sat 12-3, 6-11; Sun 12-7.30  

Knipton Manners Arms 1st – 31st May 01476 879222  NG32 1RH  Mon-Thur 11-11; Fri-Sat 11-11.30; Sun 12-11 

Old Dalby Belvoir Brewery  1st – 31st May 01664 823455  LE14 3NQ  Mon-Wed 12-9; Thur-Sat 12-11; Sun 12-7 

Old Dalby The Crown  17th – 31st May 01664 823134  LE14 3LF  Mon 6-11; Tue-Thur 12-3, 6-11; Fri 12-3, 5-12; Sat 12-12; Sun 12-9

Plungar Anchor  1st – 31st May 01949 860589  NG13 0JJ  Mon-Fri 6-11; Sat 12-3, 6-11; Sun 12-10.30  

Saltby Nags Head 14th – 28th May 01476 860491 LE14 4RN Tue-Sat 6-11; Thur only 12-2; Sun 12-6  

Stathern Plough 1st – 31st May 01949 860411 LE14 4HW Mon-Sat 11-11; Sun 12-10.30 

Stathern Red Lion 7th – 26th May 01949 860868  LE14 4HS Mon-Thur 12-3, 6-11; Fri & Sat 12-11; Sun 12-6 

Staunton Staunton Arms 1st – 31st May 01400 281218  NG13 9PE Mon-Thur 12-11; Fri & Sat 12-12; Sun 12-10 

Car Colston Royal Oak  2nd – 15th May  01949 20247  NG13 8JE  Mon-Thurs 11-3, 5.30-12; Fri & Sat 11.30-12; Sun 12-10.30  

Bingham Wheatsheaf  1st – 31st May  01949 837922  NG13 8BG  Mon-Thurs 1-11; Fri & Sat 12-1am; Sun 12-10.30  

Bottesford The Bull  1st – 31st May 01949 842288  NG13 0BW  Mon-Thurs 4-11; Fri 4-12.30; Sat & Sun 12-12  

Langar Unicorns Head    7th – 20th May 01949 861604  NG13 9HG  Mon Bank Holiday only 12-10; Tue-Sun 12-10 

Upper Broughton Golden Fleece  1st – 31st May 01664 822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

Nether Broughton The Red House    16th – 19th May 01664 822429  LE14 3HB  Mon-Thur 12-3, 5-10; Fri & Sat 12-11; Sun 12-6 

Orston Durham Ox  2nd – 13th May 01949 850059  NG13 9NS  Mon-Fri 12-3, 6-11; Sat 11.30-11; Sun 12-3, 7-10.30  

Redmile The Peacock   1st – 31st May 01949 842555  NG13 0GA Mon-Thurs 12-10.45; Fri & Sat 12-12.45; Sun 12-10.30 
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At the end of the trail send your card by the 15th June 2013 to:

Mr M Harwood, 31 Nottingham Road, Bingham, Nottinghamshire NG13 8BH 

Name .......................................................................................  Address .............................................................................................
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Welcome to Vale of Belvoir Mild Trail 2013. This is our tenth Mild Trail running alongside the Nottingham Trail, and our thirteenth 
trail since we formed the branch. As always we would stress that if you are making a special trip out to a pub on the trail DO 
phone first to check that the cask mild is on. The dates given are those that the landlord intends to have a cask mild available, 
but beer is a living being and things can go wrong occasionally! Check our our website www.valeofbelvoircamra.com for updates 
on the trail throughout the month. When you ask for a pint (or half) of the cask mild at a participating pub, hand your sheet to 
the server to be stickered. Good Luck and happy drinking! 
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Location Pub Dates mild available Tel No Postcode Opening times 

Barkestone Chequers   1st – 15th May  01949 843660  NG13 0HB  Mon-Sat 6-11; Sun 12-5  

Bingham Butter Cross 1st – 31st May   01949 836100 NG13 8AP Mon – Sun 10-12 

Bingham Chesterfield Arms 1st – 15th May 01949 838074  NG13 8AL  Mon-Thur 12-11; Fri & Sat 12-11.30; Sun 12-10.30  

Bingham Horse & Plough  1st – 31st May 01949 839313   NG13 8AF  Mon-Thur 11-11; Fri & Sat 11-11.30; Sun 12-11  

Bingham White Lion 1st – 21st May 01949 875541   NG13 8AT Mon-Sat 11-11; Sun 11.30-11 

Bottesford Rutland Arms  1st – 31st May 01949 843031  NG13 0AA  Mon-Sun 12-12  

Branston The Wheel Inn 7th – 21st May 01476 870376  NG32 1RU  Tue-Sat 12-11; Sun 12-10.30  

Buckminster Tollemache Arms  14th – 28th May 01476 860477  NG33 5SA  Tue-Sat 12-3, 6-11; Sun 12-4  

Colston Bassett Martins Arms  1st – 31st May 01949 81361  NG12 3FD  Mon-Sat 12-3, 6-11; Sun 12-3, 6.30-10.30  

Cropwell Butler The Plough  1st – 14th May 0115 9333124  NG12 3AB  Mon 5-11; Tue-Thur 12-3, 5-11; Fri & Sat 12-12; Sun 12-10.30 

Granby Boot & Shoe  1st – 21st May 01949 850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-3, 7-11  

Granby Marquis of Granby 1st – 31st May 01949 859517  NG13 9PN  Mon-Fri 4-11; Sat 12-12; Sun 12-11  

Hickling The Plough  1st – 31st May 01664 822225  LE14 3AH  Mon-Sun 12-12  

Hose Rose and Crown   1st – 31st May 01949 869458  LE14 4JE  Mon-Tue 6-10; Wed-Thur 12-2.30, 6-11; Fri 12-3, 6-12; Sat 12-12; Sun 12-10

Kinoulton Nevile Arms 3rd – 17th May 01949 81236  NG12 3EH  Mon 6-11; Tue-Sat 12-3, 6-11; Sun 12-7.30  

Knipton Manners Arms 1st – 31st May 01476 879222  NG32 1RH  Mon-Thur 11-11; Fri-Sat 11-11.30; Sun 12-11 

Old Dalby Belvoir Brewery  1st – 31st May 01664 823455  LE14 3NQ  Mon-Wed 12-9; Thur-Sat 12-11; Sun 12-7 

Old Dalby The Crown  17th – 31st May 01664 823134  LE14 3LF  Mon 6-11; Tue-Thur 12-3, 6-11; Fri 12-3, 5-12; Sat 12-12; Sun 12-9

Plungar Anchor  1st – 31st May 01949 860589  NG13 0JJ  Mon-Fri 6-11; Sat 12-3, 6-11; Sun 12-10.30  

Saltby Nags Head 14th – 28th May 01476 860491 LE14 4RN Tue-Sat 6-11; Thur only 12-2; Sun 12-6  

Stathern Plough 1st – 31st May 01949 860411 LE14 4HW Mon-Sat 11-11; Sun 12-10.30 

Stathern Red Lion 7th – 26th May 01949 860868  LE14 4HS Mon-Thur 12-3, 6-11; Fri & Sat 12-11; Sun 12-6 

Staunton Staunton Arms 1st – 31st May 01400 281218  NG13 9PE Mon-Thur 12-11; Fri & Sat 12-12; Sun 12-10 

Car Colston Royal Oak  2nd – 15th May  01949 20247  NG13 8JE  Mon-Thurs 11-3, 5.30-12; Fri & Sat 11.30-12; Sun 12-10.30  

Bingham Wheatsheaf  1st – 31st May  01949 837922  NG13 8BG  Mon-Thurs 1-11; Fri & Sat 12-1am; Sun 12-10.30  

Bottesford The Bull  1st – 31st May 01949 842288  NG13 0BW  Mon-Thurs 4-11; Fri 4-12.30; Sat & Sun 12-12  

Langar Unicorns Head    7th – 20th May 01949 861604  NG13 9HG  Mon Bank Holiday only 12-10; Tue-Sun 12-10 

Upper Broughton Golden Fleece  1st – 31st May 01664 822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

Nether Broughton The Red House    16th – 19th May 01664 822429  LE14 3HB  Mon-Thur 12-3, 5-10; Fri & Sat 12-11; Sun 12-6 

Orston Durham Ox  2nd – 13th May 01949 850059  NG13 9NS  Mon-Fri 12-3, 6-11; Sat 11.30-11; Sun 12-3, 7-10.30  

Redmile The Peacock   1st – 31st May 01949 842555  NG13 0GA Mon-Thurs 12-10.45; Fri & Sat 12-12.45; Sun 12-10.30 

An investigation by Michael Hardman, and reproduced from his 
web site “The Beer Tutor” www.thebeertutor.co.uk with his kind 
permission. Michael was one of the four founding members of 
CAMRA, its first chairman, first editor of CAMRA’s newspaper 
What’s Brewing and editor of the Good Beer Guide from 1975 to 
1977.

Billions of pints marketed as foreign lager are nothing of 
the sort. An overwhelming majority of supposedly European, 
Asian, American and Australian beers sold in Britain – often 

with labels in foreign languages and prominently featuring the 
names of faraway places – are brewed in such exotic locations as 
Northampton and Manchester. 

The word Copenhagen, for instance, appears clearly on Carlsberg 
bar taps and labels when the beer that is promoted as probably 
the best lager in the world comes from the English Midlands. The 
phrase Royal Grolsch Holland is printed at the top of labels on a 
so-called Dutch beer that is produced far from windmills and royalty 
in Burton upon Trent. And Foster’s, marketed here as the taste of 
Australia and the Australian for beer, is produced not in Melbourne 
but at breweries in Manchester’s Moss Side and Tadcaster in North 
Yorkshire.

Beers are publicised as having their origins in such diverse places 
as Japan, India, the United States, China and Singapore — as well 
as continental European countries from Switzerland to Spain — 
with only an acknowledgement in small type that they are produced 
in Britain. The vast majority of the British public who sink six billion 
pints of lager a year have 
little idea that in many 
cases the beers with foreign 
names they are drinking are 
made by Britons for Britons, 
mainly from British raw 
materials, in many cases 
brewed to different recipes 
and at lower strength than 
products carrying the same 
brand names abroad.

Claire Mellor, a manager for 
one of Australia’s biggest 
pub companies finds it 
hilarious that they market 
Foster’s as the “taste of 
Australia”. She recalls, “On 
the handful of occasions a 
customer has asked me for 
a Foster’s it’s been a tourist, American or British, never Australian. 
It always gets a laugh from the bartenders, though, because no one 
drinks it or even knows where you can buy it. The only time a friend of 
mine has served Foster’s was during a brief stint working in London.” 

This Great Foreign Beer Myth is perpetuated by the use of foreign 
words on labels, by television advertisements filmed on sun-kissed 
beaches and by websites that make no mention of where the beers 
are brewed or what goes into them. The promotion of lagers with 
exotic names has been one of the main reasons behind the loss 
of many traditional British beers and the rise of a generation of 
Britons who have never even tasted ale or stout.

The companies that brew beers with foreign ancestry should be 
proud of the fact that they are providing jobs for thousands of British 
people and pouring huge amounts of money into the Government’s 
bank account through excise duty, valued added tax and national 
insurance contributions, among other stifling impositions on their 
businesses. They are also being environmentally responsible by 
brewing beer in Britain rather than hauling countless tons of a 
product that is 90-odd per cent water half-way round the globe. But 
they are, for some reason, reluctant to blow this particular trumpet. 

Take Foster’s, for instance. Log on to www.fosters.co.uk 
and you’ll be offered a series of comedy sketches that have 

little relevance to beer, followed eventually by a menu that leads 
to a short question-and-answer session. You’ll be disappointed to 
find that it offers no information about brewing except to tell us 
how many calories there are in Foster’s, that it is not suitable for 
vegans or vegetarians, it is not gluten-free, and it contains wheat 

and sugar. It also has instructions on how to apply for a job with 
Heineken. 

The Australian website, www.fostersbeer.com, is more revealing. 
It tells us that Foster’s is brewed in Melbourne at 5% ABV, using 
Pride of Ringwood hops grown in Tasmania, Victoria and Western 
Australian. Are these hops used in the British version? And is the 
barley grown in Australia? We may never know. What we do know, 
however, is that the ABV of the Foster’s produced in Britain is only 
4% — that’s a 20% reduction on the strength in Australia. And that 
almost certainly means that 20% less malt goes into the brew.

There’s no explanation of why this should be, but one of 
Foster’s competitors in Britain, Carlsberg, is happy to say why 
its Northampton-brewed lager is 21% weaker than the original 
version brewed in Copenhagen: 3.8% ABV compared with 4.8%. 
Carlsberg told us: “Different strengths in different countries 
are primarily down to meeting consumer needs and portfolio 
planning. If a country only has one Carlsberg product then the 
premium strength is present, but with countries like the UK where 
there is a big Carlsberg presence then we have a standard and 
premium strength to meet consumer needs.” Carlsberg Export 
is brewed at the premium strength, 4.8%, but the only mention 
of Northampton on the packaging is in very small type. The 
Export label does, however, clearly display the word Copenhagen 
and so do the dispensers used to serve the standard Carlsberg 
in British pubs, where there’s no mention of Northampton at all. 

Tuborg has been owned by Carlsberg since 1970 and is now 
brewed for the British market at Northampton. The website, 

www.tuborg.co.uk, has 
moving pictures of a can, 
a bottle and a glass and 
something called a liquid 
soundtrack. It says Tuborg 
Green is brewed at 4.6% 
but there’s little further 
information about the beer. 
Kronenbourg, produced 
at 5.5% at its brewery 
outside Strasbourg, is 
another brand owned, but 
not produced, by Carlsberg 
in Britain. It is brewed at 
5% by Heineken UK in 
Manchester and Tadcaster, 
and by Molson Coors at 
Alton, Hampshire. In 
2011, the Advertising 

Standards Authority banned a Kronenbourg advertisement in 
British newspapers because it was misleading. The advert featured 
a glass of beer next to the words “From the country that believes 
in the lunch (two and a half) hour. The French are famous for 
many things. Hurrying isn’t one of them. So naturally a beer from 
Strasbourg, eastern France, is made rather slowly.” 
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When Copenhagen means Northampton

 

 

 

 

 

Inn for a Penny 
 

May Bank Holiday Beer Festival 
Fri 3rd May – Mon 6th May 

12 Beers and Ciders 
(Plus 25 Whiskies) 

Large Family fun area 
PROUD SUPPORTERS OF THE LINCS & NOTTS AIR AMBULANCE 

http://www.innforapenny.co.uk/        Carlton, Nottingham 0115-9617233 



www.nottinghamcamra.org   Apr / May 201336

The ASA said the advert implied that the whole process of making the 
beer, from hop growing to the finished product, took place in France. 
Heineken told the ASA that the aim was to highlight the heritage of 
Kronenbourg and that the hops used in the beer were imported from 
France. In spite of the ASA’s ruling, Kronenbourg is sold in British 
supermarkets in packaging carrying the slogan La première bière 
française, which translates roughly as The leading French beer. 

Heineken told The Beer Tutor that the UK-brewed Kronenbourg 
had won consecutive gold medals in its class and the champion 
beer award in the international draught lager category at the 
Brewing Industry International Awards. The company also 
observed that being big was too often portrayed as being bad 
when it came to brewers: “So while we are well known for our 
comprehensive range of international lager brands, Heineken’s 
position as the biggest distributor of cask ale brewed by local, 
regional and national brewers in Britain usually goes unnoticed.” 

Amstel, a subsidiary of Heineken International since 1968, 
has a badge on its pumps that includes the wording Amstel 

Brouwerij B.V. Amsterdam. This is Dutch for Amstel Brewery 
Limited, Amsterdam, which ignores the fact that its brewery in 
Amsterdam closed in 1972. The beer is now produced at the main 

Heineken plant in the little town of Zoeterwoudein, 30 miles away. It 
is brewed even further away for the British market, at John Smith’s 
brewery in North Yorkshire, but still the Dutch wording survives. 

Grolsch, produced for the British market by Molson Coors 
at its two breweries in Burton upon Trent, is brewed in the 
Netherlands at Enschede and also uses its Dutch heritage 
to market its beer in Britain. Royal Grolsch Holland say the 
labels and packaging for its Premium lager, which we are told 
is natuurlijk gerijpt bier. These three words, which translate 
as naturally matured beer, seem out of place in a foreign 
language on the label of a product made in the English Midlands. 

Molson Coors sent us this reaction: “Grolsch is brewed under the 
guidance of Grolsch master brewers, with this fact included on 
every bottle and can. The branding for Grolsch is the same world 
round, with all cans of Grolsch including the phrases Royal Grolsch 
Holland, which is the trademark company name, and vakmanschap 
is meesterschap – which translates as craftsmanship is mastery – the 
brand’s philosophy to beer making. These also serve to reinforce the 
beer’s Dutch heritage and the fact that the recipe used in the UK and 
in the Netherlands is the same, as is the beer’s alcoholic strength.” 

The Spanish-owned San Miguel was one of the beers credited with 
weaning British holidaymakers on to lager. 
Bottles of this Northampton-brewed beer are 
sold in British supermarkets in packaging that 
is covered in Spanish text. San Miguel has an 
English-language website, www.sanmiguel.
co.uk, introduced by a fellow with a Spanish 
accent who claims he has seen the sun set in 
79 countries and invites us to enjoy la vida 
bien vivida, which is life well lived to you and 
me. The second page of the site tells us in 
English that San Miguel is authentic Spanish 
lager, but if you examine the small print on 
the contact page and in the legal statement, 
you’ll discover that it’s brewed for Britain by 
Carlsberg UK. The brands on the Spanish-
language site bear no relation to the British 
ones, but a comparison can be drawn between 
the Spanish San Miguel Especial (5.4%) and 
the British San Miguel Premium (5.0%). 

The Americans have some of the world’s 
most innovative marketing brains and 

it’s no surprise that Budweiser, one of the 
best selling beers in the United States but 
among the lowest rated by discerning beer 
drinkers, has been successfully transplanted 
in Europe. The American brewer Anheuser-
Busch chose Budweiser as the name for one 
its beers in the 19th century. Budweis is 
the German name of the Czech city České 
Budějovice and Budweiser means something 
or someone from that city rather than from 
St Louis, Missouri. In recent years, there 
has been a long-running legal battle over 
the rights to the name, with A-B InBev, 
the present-day descendant of Anheuser-
Busch, on one side and the Czech brewer 
of Budweiser Budvar on the other. The 
American Bud, which contains 30% rice, is 
brewed for the British market by A-B InBev 
at the Mortlake Brewery in London and at the 
group’s breweries at Magor in Monmouthshire 
and Samlesbury in Lancashire. 

A-B InBev has launched a new website, www.
trackyourbud.co.uk, which allows British 
drinkers to find out where their Budweiser 
is brewed if they enter the date on the 
bottle and a code. As to Bud’s strength, the 
company told us that it varied across the 
world: “In the UK, Budweiser in bottles and 
cans is 4.8% ABV and on draught is 4.3% 
ABV. The ingredients used in Budweiser are 
consistent the world over.” A-B InBev said 
it was disappointed with The Beer Tutor’s 
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assessment that Budweiser was one of the beers rated lowest by 
discerning drinkers. It added: “Our millions of consumers across the 
world who enjoy Budweiser have a wide range of beers to choose 
from, and they choose to enjoy the clean, crisp, refreshing taste 
of Budweiser, which is still one of the world’s best selling lagers.” 

In the wake of a ruling by the European Court of Justice that A-B InBev 
must share the right to use the trademark Budweiser in Britain with 
the Czech brewer Budweiser Budvar, a survey by Facebook showed 
that 188 of 200 volunteer tasters preferred Budvar to the American 
version and 97 per cent thought the Czech beer had a fuller flavour. 

Stella Artois, which has Belgian origins, is also brewed by A-B 
InBev at Magor and Samlesbury, but its website, www.stellaartois.
com, has little information about the beer. You can find out more 
about what the site calls a thing of beauty in a French-language film, 
by logging on to www.ab-inbev.com, which reveals that Saaz hops 
are used but there’s no mention of the most important ingredient, 
malted barley. A-B InBev told us that its main communication with 
consumers was through the Stella Artois Facebook page, where 
they could find information about the brand as well as latest 
promotions, products and campaigns. There are three Stella beers 
available in Britain: Stella Artois (4.8%), Stella Artois 4 (4%) and 
Stella Artois black (4.9%), which can be found only in some pubs. 

A small number of independent brewers that produce beers with 
foreign roots are more forthcoming than the global conglomerates. 
Let’s look at the policies of three of these smaller companies:  
Shepherd Neame, of Faversham, Kent, brews six beers of 
foreign origin or style – Asahi (Japan), Hürlimann (Switzerland), 
Kingfisher (India), Oranjeboom (Netherlands), Samuel Adams 
(United States) and Sun Lik (China) – alongside its own distinctive 
ales. It has a website, www.shepherdneame.co.uk, that has plenty of 
information about all its products, including ABVs and countries of origin. 

Wells & Young’s, of Bedford, produces its own ales alongside the 
Japanese-origin Kirin Ichiban under licence. The Indian-inspired 
Mongoose, brewed by W&Y as part of a joint venture with a 
restaurant supplier, was conceived and developed in Britain, so it 
is a foreign beer only in style. Both beers appear on the website, 
www.wellsandyoungs.co.uk, with ABVs. 

Other foreign beers mentioned on the site are imported. 
Hall & Woodhouse, which brews Badger beers in Blandford St Mary, 
Dorset, also produces Hofbräu HB Extra Cold, originating in Munich, 
and includes its ABV on its website, www.hall-woodhouse.co.uk. 
Some of the beers from these independent breweries 
are not the same strength as their foreign counterparts 
and some have packaging that gives prominence to their 
roots rather than where they are produced in Britain. 

There are two odd men out among the international corporations 
that have breweries in Britain, Molson Coors and Heineken. 

Molson was a Canadian company that merged with Coors of the United 
States in 2005 and the combined business now owns six breweries 
in Britain. Carling lager, now the best selling beer in Britain, was 
devised by British brewers for the British market and although it is 
named after a Canadian company that is part of the group’s 
history, it has no equivalent in Canada. It is, unequivocally, 
a British beer even though it has North American owners. 

Heineken UK is part of Heineken International, based in the 
Netherlands, with three breweries in Britain. Although these 
breweries produce several beers with foreign origins, all 
the Heineken-branded beer sold in Britain comes from the 
group’s brewery at Zoeterwoudein, south of Amsterdam. 

The conclusion to be drawn from our investigation into 
the Great Foreign Beer Myth is that while people have an 
absolute right to choose whatever alcoholic drink they want, 
many are being attracted to certain beers by the promise 
of an exotic experience. We also found that there was little 
to differentiate some of the British-brewed lagers of foreign 
ancestry – or, indeed, some of the original overseas versions 
– from each other. There is a clear need for the regulations 
on labelling to be tightened up so that people know that they 
are drinking a version of Carlsberg brewed in Northampton 
and not the original from Copenhagen or that the so-called 
King of Beers they have loaded into their supermarket 
trolley comes from Mortlake rather than Missouri. 

Taken from The Beer Tutor - www.thebeertutor.co.uk. Why don’t 
you sign up free for The Beer Tutor Bulletin to keep you informed 
of what’s new on the website and to receive news from the world 
of beer.

Beers Of Foreign Origin Brewed In Britain

It is believed that all foreign beers not included in the following 
list are imported into Britain from abroad. If you find an error in 
the list or anywhere else on this website, please let us know.

Amstel (Netherlands) John Smith’s, Tadcaster, North Yorkshire  
  (Heineken) 
Asahi (Japan) Shepherd Neame, Faversham, Kent 
Budweiser (United States) Mortlake Brewery, London; Magor  
Brewery, Monmouthshire; Samlesbury Brewery, Lancashire (A-B 
InBev) 
Carlsberg (Denmark) Carlsberg UK, Northampton 
Cobra (India) Burton North Brewery, Burton upon Trent (Molson  
  Coors) 
Coors (United States) Burton North Brewery, Burton upon Trent;  
Burton South Brewery,  Burton upon Trent (both Molson Coors) 
Foster’s (Australia) Alton Brewery, Hampshire; Burton North 
Brewery, Burton upon Trent (both Molson Coors); Royal Brewery, 
Manchester; John Smith’s, Tadcaster, North Yorkshire (both 
Heineken) 
Grolsch (Netherlands) Burton North Brewery, Burton upon Trent; 
Burton South Brewery, Burton upon Trent (both Molson Coors) 
Hofbräu (Germany) Hall & Woodhouse, Blandford St Mary, Dorset 
Hürlimann (Switzerland) Shepherd Neame, Faversham, Kent 
Kingfisher (India) Shepherd Neame, Faversham, Kent 
Kirin Ichiban (Japan) Wells & Young’s, Bedford 
Kronenbourg (France) Royal Brewery, Manchester; Alton 
Brewery, Hampshire; John Smith’s, Tadcaster, North Yorkshire (all 
Heineken) 
Oranjeboom (Netherlands) Shepherd Neame, Faversham, Kent 
Samuel Adams (United States) Shepherd Neame, Faversham, 
Kent 
San Miguel (Spain) Carlsberg UK, Northampton 
Stella Artois (Belgium) Magor Brewery, Monmouthshire; 
Samlesbury Brewery, Lancashire (both A-B InBev) 
Sun Lik (China) Shepherd Neame, Faversham, Kent; R.W. 
Randall, Guernsey 
Tiger (Singapore) John Smith’s, Tadcaster, North Yorkshire 
(Heineken) 
Tuborg (Denmark) Carlsberg UK, Northampton 
$$$

When Copenhagen means Northampton
The Great Foreign Beer Myth 
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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. 

The Approach, 12-18 Friar Lane. NG1 6DQ
4 casks ales are on offer 
with at least two of the 
beers coming from the 
Navigation brewery. On 
my visit Classic IPA, 
Traditional and Pale 
Ale were available and 
the Pale Ale was very 
enjoyable.

Opening hours: Mon & Tue 11.00-10.00; Wed & Thur 11.00-12.00; 
Fri & Sat 11.00-2.00am; Sun 11.00-6.00pm

The Bell Inn, 18, Angel Row. NG1 6HL
The LocAles are normally 
from the Nottingham 
Brewery with regularly 
two available. On my 
visit EPA and Robin Hood 
were on offer and the 
Robin Hood was most 
enjoyable. The pub offers 
up to 10 cask ales at any 
one time.

Opening hours: Mon - Thur 10.00-11.30; Fri & Sat 10.00-1.30am; 
Sun 11.00-10.30

The Castle, 1, Castle Road. NG1 6AA
3 cask ales are normally 
available with the 
LocAles coming from 
Castle Rock Brewery. 
Harvest Pale is the 
permanently available 
LocAle but on my visit I 
tried their Screech Owl, 
which never disappoints.

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

Company Inn, 8-10 Castle Wharf. NG1 7EH
A Wetherspoon pub just 
off the City centre with 
between 8 & 10 cask ales 
available. Nottingham 
brewery supply the local 
beers, although others 
do sometimes appear 
as ‘guests’. On my 
visit Nottingham EPA; 
Supreme and Centurian 
ND were on offer and the 
Centurian was at its very 
best.

Opening hours: Sun-Thur 9.00am-10.00pm; Fri &S at 9.00-12.00 
midnight

Dragon, 67 Long Row. NG1 GJE
3 cask ale greet the 
imbiber with the local 
beer being Castle Rock’s 
Harvest Pale, a very 
popular beer in the pub 
and on my visit I could 
understand; it was just 
as it should be.

Opening hours Sun-Wed 12.00-11.00; Thur 12.00-12.00; Fri & Sat 
12.00-1.00am

Fellows, Morton & Clayton, 54 Canal Street. NG1 7EH
Up to 9 cask ales are 
available with LocAles 
recently being supplied 
from Nottingham, 
Mallard and Caythorpe, 
although the range 
regularly changes. On 
my visit the James 
Fellows Legacy (brewed 
by Nottingham brewery) 
was most enjoyable and 
LocAles have proved 
popular in the pub.

Opening hours: 11.00-11.00 Mon-Thur; 11.00-12.00 Fri; 10.00-
12.00 Sat; 11.00-10.30 Sun

The Fat Cat Cafe Bar, 11 Chapel Bar. NG1 6JR
2 cask ales are normally 
on offer with the local 
beer being Castle 
Rock’s Harvest Pale and 
very fine it was on my 
visit. Amber beers also 
regularly appear.

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

Fothergills, 5-7 Castle Road. NG1 6AA
4 cask ales plus a cider 
are normally available 
with often all 4 beers 
being LocAles. On my 
visit Castle Rock’s 
Harvest Pale and 
Sheriffs Tipple were 
supplemented by Dark 
Drake from Dancing 
Duck which on my visit 
was superb.

Opening hours: Mon-Thur 12.00-11.00; Fri & Sat 12.00-1.00am; 
Sun 12.00-10.00 

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

Malt Cross, 16 St James’s Street. NG1 6FH
5 cask ales greet the 
imbiber with LocAles 
coming from a number 
of different breweries. 
On my visit Castle 
Rock Harvest Pale; 
Nottingham EPA and 
Blue Monkey Guerilla 
were available and the 
Guerilla was rather 
special.

Opening hours: Mon-Thur 11.00-11.00; Fri & Sat 11.00-1.00am; 
Sun 12.00-6.00pm

Nottingham Contemporary Cafe/Bar, Weekday 
Cross. NG1 2GB
2 cask ales are always 
available generally from 
Castle Rock brewery 
but other local beers 
have also appeared. On 
my visit the Screech 
Owl was truly stunning, 
although I am informed 
that Harvest Pale is the 
best selling beer.

Opening hours: Tue 10.00-7.00; Wed,Thur & Fri 10.00-9.00; Sat 
10.00-12.00 midnight; Sun 10.00-7.00pm

Old Angel, 7 Stoney Street. NG1 1LG
Up to 4 casks ales are 
sold with the emphasis 
on local beers with Blue 
Monkey, Nottingham and 
Medieval often available. 
On my visit Nottingham 
Rock and Medieval 
Knighthood were on 
offer and the Medieval 
was quite splendid.

Opening hours Mon & Wed 12.00-12.00; Tue 1.00-1.00am; Thur 
12.00-1.30am; Fri & Sat 12.00-2.00am; Sun 12.00-11.00

Orange Tree, 38 Shakespeare Street. NG1 4FQ.
3 cask ales greet the 
imbiber, supplemented 
with a cider. Castle 
Rock’s Harvest Pale is 
normally the LocAle, 
although beers from Blue 
Monkey and Navigation 
have recently appeared. 
The Harvest Pale was 
excellent on my visit.

Opening hours: Mon-Wed 12.00-12.00; Thu&Fri 12.00-1.00am; 
Sat 12.00-12.00; Sun 12.00-11.00

Hand and Heart, 65 Derby Road. NG1 5BA
8 cask ales available 
with permanent 
LocAles being Dancing 
Duck Roundheart and 
Maypole’s Little Weed. 
A regularly varying 
choice other local beers 
often feature, on my 
visit Falstaff The Good, 
the Bad and the Drunk 
was also available but I 
went for the Roundheart 
which was spot on.

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

Horse & Groom, 462 Radford Road, Basford. NG7 7EA
8 cask ales plus a 
cider await the visitor. 
LocAles on my visit were 
Caythorpe Dover Beck; 
Castle Rock Harvest Pale; 
Nottingham Legend and 
Navigation Classic IPA. 
The pub has been known 
to have all 8 beers 
from local breweries. 
The Doverbeck was 
excellent.

Opening hours: Mon,Tue & Wed 4.00-11.00; Thur 12.00-11.00; 
Fri 12.00-12.00; Sat 11.00-12.00; Sun 12.00-11.30

Kean’s Head, 46 St. Mary’s Gate. NG1 1QA
Castle Rock pub in the 
lace market with up 
to 6 cask ales, with 3 
normally being from 
their brewery. Guest 
ales have included Black 
Iris and Nutbrook but 
on my visit I tried the 
Castle Rock Hazel Pot 
and it was excellent. 
Locals have made the 
Harvest Pale the best 
selling beer.

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

The Lion, Mosley Street, New Basford. NG7 7FQ
11 cask ales plus ciders 
are often provided. On 
my visit the LocAles were 
Navigation Pale; Falstaff 
A Fist Full Of Hops; 
Flipside Flipping Best; 
Castle Rock Harvest 
Pale; Nottingham Sir 
Blondville 1194; and 
Nutbrook The Mildside - 
which was rather fine.

Opening hours 12.00-11.00 7 days a week

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: LocAle Locally Continues overleaf > > > > > > >
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LocAle Locally

Area Four LocAle Finalists
After counting the votes submitted by readers 
for the fourth ‘LocAle Locally - 2013’ feature in 
Nottingham Drinker 114, the two pubs going 
through to the Nottingham LocAle Pub of the 
Year finals are:

The Poppy & Pint 
and 

The Trent Bridge Inn (TBI). 

Please ensure votes for this LocAle 5 
are submitted no later than the

last day of  April 2013 

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

LocAle News
New additions to the LocAle scheme:
Doctor’s Orders, Mansfield Road, Carrington 
Sinatra’s Bar & Restaurant, 8-16 Chapel Bar. 
NG1 6JQ

07581 122 122

The Ropewalk, 107-111, Derby Road.  NG1 5BB
5 cask ales are regularly 
available with as many 
as 8 featuring. The 
LocAles comes a range 
of different breweries 
and on my visit the 
Penny’s Porter, Derby 
Brewery, was excellent.

Opening hours: Mon-Thur 11.00-12.30; Fri,Sat & Sun 11.00-
1.30am

Rose of England, 36 Mansfield Road. NG1 3GY
Normally serving 4 
casks ales with up to 
6 at busier times. The 
permanent LocAle is 
Castle Rock’s Harvest 
Pale, a popular beer in 
the pub, and on my visit 
it was spot on. The pub 
has regular guest ales 
and recently Muirhouse 
Smoked Porter was one 
such beer.

Opening times: Mon-Thur 12.00-11.00; Fri&Sat 12.00-12.00; Sun 
12.00-10.00

Slug & Lettuce, Forman Street. NG1 4DB
Generally 3 cask ales 
are available with 
sometimes 2 being 
local beers. On my visit 
Navigation Traditional 
and Magpie Thieving 
Rogue were the LocAles 
and the Thieving Rogue 
was really rather special. 
Blue Monkey beers are 
often available.
 

Opening hours: Sun-Thur 10.00-11.00; Fri&Sat 10.00-1.00am

The Stage, 7a Wollaton Street. NG1 5FW
3 casks ales are 
generally available with 
the LocAle being Castle 
Rock’s Harvest Pale. 
Locals have taken to the 
beer and it is easy to see 
why as on my visit it was 
superb.

Opening hours Mon-Fri 11.30-1.00am; Sat 12.00-1.00am. Closed 
Sunday

LocAle Locally - 2013

Greasley Castle News

The Greasley Castle is running a Cask Ale Promotion and as 
part of this they are offering tasters of 3 x 3rd pint Cask Ales 
for the same price of a pint. They also have a Live Band every 
Sunday afternoon between 4pm - 7pm and an artist entertaining 
every Friday night. Val & Arch are looking forward to seeing you 
there. Remember to support your Community Pub - use it or 
lose it.
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Method
1. Preheat your oven to 160C, Gas Mark 3 and grease 2 baking trays.
2. Mix the flour and sugar in a bowl, then rub in the butter until the mix resembles fine 
breadcrumbs.
3. Add the cider and stir in, then bring the mix together with one hand until you have a 
firm dough. Knead in the bowl for a minute and leave to rest for 10 minutes.
4. Cut the dough in half and roll out onto a floured surface to a thickness of 3mm.
5. Use an 8mm pastry cutter or cut out rectangles measuring 10mm by 5mm and place 
onto a baking tray, leaving a space between each shape. Save the trimmings and repeat 
this process with the second half of dough.
6. Press together the trimmings and roll out and again, repeating the cutting out process 
until you have 12 Shortbread shapes.
7. Bake in the middle of the preheated oven for no longer than 10 minutes, then remove 
the shapes from the baking tray and place onto a wire cooling rack.
8. For the chocolate coating place chocolate, butter and porter into a measuring jug and 
then place the jug into a saucepan containing a little simmering hot water. Melt all the 
ingredients together, stirring to combine well.
9. Remove from the heat but leave the jug in the water to keep the mix in a liquid state.
10. Take the shortbread biscuits and dip into the chocolate mix and coat half of each 
biscuit and replace onto the cooling rack to firm up. Repeat this process until all the 
biscuits are half coated in the chocolate mix. You may have to tilt the jug to complete the 

task as the coating mix decreases.
11. For the cider toffee sauce place the cider and sugar into a 
saucepan (do not use a non-stick pan), and bring to the boil 
stirring in the sugar until dissolved. Then simmer until the liquid 
is reduced by half.
12. Add the butter and stir in, then add the cream and gently 
whisk the mix over a low heat until the toffee thickens to a thick 
pouring consistency. Place to one side until the dessert has been 
assembled, when it should be warmed ready for use. Do not 
simmer or boil, just keep warm.
13. To serve this dessert place 1 of the biscuits onto a bowl 
or plate. Place 1 or 2 scoops of the vanilla ice cream onto the 
biscuit. Place a second biscuit onto the ice cream, making sure 
the chocolate half is the opposite side to the lower biscuit, and 
gently press down.
14. Now drizzle or pour a little of the cider toffee sauce over the 
top of the shortbread sandwich. Finish off the dessert with some 
fresh fruit of your choice and serve.

Cooking with Ale and Cider
Tipsy Millionaire’s Shortbread Dessert 

Nottingham Drinker’s Resident Foodie Anthony Hewitt Introduces This 
Issue’s Sweet Tooth Special

For this issue’s recipe I have created my version of a dish that seems to be a 
regular on most public house dessert menus. Millionaire’s Shortbread has been 

around for a few years and can sometimes be heavy and stodgy. With the addition 
of a little Real Cider of your choice to this shortbread, the biscuits take on a lighter, 
crumblier texture. A smooth richness is achieved with a good Porter such as Tuck, 

Dusty Penny or Portland Black added to the dark chocolate, and the small amount of butter means the chocolate mix remains fondant 
like, never completely setting. The Real Cider sauce is the final touch that adds droplets of golden liquid to draw in the eye before 
the tasting enjoyment. It has taken me some time to get this recipe to the level I am happy with. The different flavours involved with 
each element means that each mouthful should treat your taste buds from first till last spoonful.

Ingredients
Shortbread Ingredients
4 ½ oz (115g) Plain Flour
1 ½ oz (40g) Caster Sugar
3 oz (85g) Butter (softened)  
4 tsp Real Cider

Chocolate Coating Ingredients
4 oz (100g) Dark Chocolate
¾ oz (20g) Butter
5 tbsp Porter

Cider Toffee Ingredients
10 floz (300ml) Real Cider
2 oz (50g) Caster Sugar
1 oz (25g) Butter
5 floz (150ml) Double Cream

Additional Item
A good Vanilla Ice Cream

Sun Inn Snippet

The beer that was brewed by Sue Woolley from the Sun Inn, 
Gotham called 'Malty Tasker’ came second favourite of all 

the Guest Beers in February, beaten only by Oakhams' Bishop's 
Farewell. JD Weatherspoons have ordered 72,000 pints for their 
International Beer Festival, so it has gone down really well with 
the drinkers. 

Everards have spent a considerable amount on a complete 
refurbishment of the cellar of the Sun Inn, installing new lines, 
beer engines, pythons, etc. and best of all double racking, which 
means Sue and Richard can now sell even more ales. They will 
also be entering the East Midlands Cellar competition again when 
they have finished painting so fingers crossed for a better result 
this time.
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No. 144 in the 
‘Natural Selection’ range. 

Slow Worm is a 
traditional, 

easy-drinking 
moreish mild.

Available in May

No. 11 in the 
Nottinghamians’ range of 
celebration ales.  A dark 

bitter with a slight “smoke on
the water” character to 
celebrate the famous 

drummer.
Available April-June

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

3.5%
abv

No. 143 in the 
‘Natural Selection’ range, 

Yellow Archangel is very pale
and refreshing, brewed with

Slovenian Dana hops.  

Available in April 

4.0%
abv

4.2%
abv

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

from Castle Rock

Winging its way into Spring

Golden, full flavoured 
bitter with cedar, spicy notes

provided by German hops.
Commemorating the 70th

Anniversary of the 
Dambuster Raids.

4.4% abv

MILD
CAMRA MAKE MAY A MILD MONTH
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More Bottled Beer
Real Ale In A Bottle 95: 

Andrew Ludlow tries some Amber Brewery beers  

Recently I have been visiting the Major Oak 
(just off the City centre) quite often as they 

normally have at least one Amber Brewery Ale, 
as part of their LocAle beers. Amber Ales are 
from Ripley and use a five barrel plant to produce 

a range of interesting beers. I chose for this column beers outside 
their core range as they have gained a reputation for “full-flavoured 
traditionally styled ales with a modern twist”.

My first choice was the 
South Pacific IPA. In 
keeping to the true nature 
of an India Pale Ale the 
beer weighed in at rather 
impressive 5.5% ABV.

Careful pouring resulted in 
a clear pale/gold ale with a 
distinctive but very pleasant 
hoppy aroma. Carbonation 
was reasonable and the 
head retention was good.

The taste was bitter with 
a subtle sweetness that 
helped to balance the beer. 
The aftertaste was bitter 
and dry and was in keeping 
with a real IPA. Overall I was 
more than satisfied with the 

beer and rather wished that a second bottle had been procured.

The second beer was a an even more impressive special ale, Saison 
– a Belgium style Ale with an 7.0% ABV.

After pouring I had a light 
gold/copper coloured ale 
with a rather splendid 
aroma of hops and delicate 
spices. The taste was very 
special with just the right 
balance of bitterness and 
sweetness which made this 
a very more-ish brew. The 
aftertaste covered the range 
with hops to the fore and 
citrus and spice flavours as 
an accompaniment.

As an attempt to brew a 
Belgium style beer I feel 
the brewer has done a 
remarkable job and again I 
rather wished that I had a 
spare bottle or two to enjoy 
on those nights when it is 
difficult to pop out to the pub.

Amber brewery started in 2006 and bottles 
can be purchased by the case or mixed 
case from the brewery. The brewery Tap – 
Talbot Taphouse, 1 Butterley Hill, Ripley 
has an off-sales where 2-pint cartons; 4 
pint jugs or 9 pint ‘beer in a box’ can also 
be purchased.
For more information about Amber Brewery 
check out their web site www.amberales.co.uk

 

News From Bartsch Inns

Just a couple of snippets - the Horse Chestnut in Radcliffe 
on Trent is undergoing a minor refurb and reopening 

with a new Italian pop up restaurant inside called 'La Cucina' 
meaning 'the kitchen'. We will be offering a selection of stone 
baked pizzas and other Italian dishes alongside our selection 
of seven real ales.

We will be offering card carrying CAMRA members 2 for 1 on 
pizzas with production of the card throughout March, April & 
May. The concept officially opened on 15th March so keep an 
eye on www.horsechestnutradcliffe.com for more details.

The Horse & Plough In Bingham have started running 'Taster 
Tuesdays' once a month starting March 26th with St. Austell 
Brewery. The concept is that every month we will be running 
a meet the brewer night with different breweries offering a 
selection of the featured breweries beers on the night with a 
talk from the brewer and the usual giveaways. The idea being 
a chance to sample some beers that don’t often make there 
way over this way all too often. We are in negotiation with 
some of the local breweries as well as some from further away. 
The H&P quiz also starts this again in March, first prize being a 
gallon of beer and a jackpot prize for winning sticky thirteens.

Sky Sports is now available at The Horse & Plough showing 
the rugby, cricket & football. The TV's are usually muted with 
the exception of big games therefore not being too intrusive.

The Grill Room upstairs at The Horse & Plough is offering a 
set menu with two courses available for £12 and three courses 
for £14.95 - all food is locally sourced, freshly prepared and 
cooked on the premises. 

We will try to get you some news for the Horse & Groom at 
Basford as and when events are organised. We are looking at 
trying to organise a student night so contacts with the two 
Uni Real Ale Societies and any advice from student readers 
would be appreciated! Any advice and what they would like to 
see from a student night to basford@bartschinns.com would 
be greatly appreciated by Andy & his team 
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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

Duvel Moortgat has 
won the top brewer 

award in the annual 
Castle Rock Brewery 
Beer of the Year night 
held at the Canalhouse 
pub in Nottingham. Their 
win, in the 14th year of 
the competition, is the 

first to have been awarded to a continental 
brewer and is the first time the award has 
gone to a brewer 
that is not known 
for brewing 
conventional real 
ale. Making the 
presentation to 
Duvel Moortgat’s 
John Leape, 
Castle Rock’s 
o p e r a t i o n s 
director, Steve 
Bramley, said the 
award was well 
deserved. “This is 
a long standing 
brewer of unpasteurised and unfiltered 
beers in keg and bottle and their success 
reflects not just the increasing interest and 
importance of this sector in our industry, 
but also the high level of support our pubs 
receive in sales, menus, and training from 
the Duvel Moortgat team.”

Other winners included Titanic Plum Porter, 
selected as beer of the year by customers 
with Bradfield and Salopian Breweries as 
joint runners up; New Brewer, The Hop 
Studio; LocAle brewer, Lincoln Green 

Brewery; and supplier of the year, Big 
Wines. 

Castle Rock chairman, Geoff Newton, said: 
“These awards celebrate the diversity and 
creativity in our industry. We have some 
great products available in our pubs, and 
we’re grateful to both the customers and 
suppliers for the strong bond we’ve built up 
over the years.”

Voting for the beer of the year competition 
was conducted in Castle Rock’s 20 pubs 
through the autumn with regulars putting 

forward their 
favourites from 
many hundreds 
of real ales 
a v a i l a b l e 
through the 
year. Voting is 
restricted to 
guest beers 
as those from 
Castle Rock 
Brewery are 
not eligible for 

the contest.

Castle Rock’s industry awards for the 
brewer of the year and the year’s best 
supplier are chosen by Castle Rock staff. 
The award ceremony was held at the 
Canalhouse, Nottingham on Tuesday 26 
February 2013. 

The winners in the Castle Rock Brewery Awards 

Real ale drinkers, supping alongside 
fellow judges Lilian Greenwood MP, our 

own Robin Hood, Tim Pollard, and Mark 
Dennison from BBC Radio Nottingham 

have chosen the winner in the first 
Nottingham CAMRA Champion Beer of 
Nottinghamshire competition.

The event, hosted by Yvette Storey and her 
staff at the Canalhouse, had 26 different 
real ales delivered from breweries based 
in Nottingham and Nottinghamshire. After 
initial tasting and discussion, half a dozen 
went forward to the final judging panel 
where Ape Ale from Giltbrook-based Blue 
Monkey came out top.

What though would the public think – 
would they agree with the experts? In a 
completely unofficial competition enjoyed 
by many of the hundreds attending the 
post-competition real ale festival which 
included all 26 competition beers plus 
an additional ten bought in specially, the 
number one place was held but, as Yvette 
says, there were some surprises.

“Russian Rouble from Flipside and Castle 
Rock’s Sweet Woodruff were among the 
most popular and among the first to go.” 
she says. “Others from Lincoln Green and 
Fullmash were also very popular.

“It was really nice to welcome all the 
brewers who turned up on the day to see 
how well they’d done and to check out the 
competition. I was particularly pleased to 
welcome White Dog Brewery as their entry 
was from their first ever brew. Needless to 
say, their Pale Grower was among the early 
empty casks as Nottingham drinkers gave 
it a try.”

Lilian Greenwood MP told Nottingham Post 
this was her first time as a beer taster, “It 
was real delight,” she said. “I do drink real 
ale because I like it and it’s interesting.”

CBoN Competition
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LocAle News
News From Magpie Brewery

Bob Douglas writes...

Since the last edition, we have been busy at 
Magpie HQ coming up with some new beers. 

Kicking off our “Feathered Friends” range of one-off 
beers that will be making an appearance throughout 
the year, was Robin. This was brewed for the 
Nottingham University student’s beer festival at 
the Mooch Bar and was another single hopped beer 
using one of our brand new British hops, this time 
it was the Baron hops which has orange and spice 
notes, and seemed to get good feedback at the 
festival and at the lucky few pubs that had a barrel. 

As I write, the second addition to our ‘Feathered 
Friends’ range is in the conditioner. This time the 

Nottingham Trent University real ale society helped us to create, 
brew and name this beer, Pere Pale (short for Peregrine) a 4.7% 
pale ale in honour of the nesting pair on top of the Newton Building. 
This will be launched at their beer festival in a couple of weeks, 
ie way before you get to read this article! More of our ‘Feathered 
Friends’ range to look forward to later in the year - we will have a 
St Georges Day special, using the new Crusader hop, followed by 
‘Sp’arrow’, using Archer hops.  We will then have tried out all the 
new hops that we managed to get hold of. 

For this year’s Mild Trail we will once again be brewing our two 
lovely milds, Midnight Mild and Dark Secret. Dark Secret will be 
getting a couple of tweaks to the recipe for this year to include a 
little more chocolate notes, so make sure you get out to the pubs 
and support the Mild.

This month Gavin finished building our test brew kit, so we can 
now experiment with a number of hop mixes. The first test brew 
proved quite exciting, well exciting if you like mopping up about 
4 gallons of beer after its container has exploded - quite a lively 
brew! The intention is to try out different single hop ideas and late 
hop mixes, and perhaps a few extra secret ingredients to produce 
some truly unique beers. Test Brew 1 has proved very tasty indeed, 
single hopped with Pilgrim this is one to look out for later in the 
year, name yet to be decided... Test Brew 1 doesn’t have much of 
a ring to it! 

Coming up in the near future we are back at Bartons in Chilwell 
for their monthly comedy night with our mobile bar, on the first 
Saturday of the month, and the ‘Not the Camden Market’ on the 
first Sunday of the month, a great opportunity to stock up on 
bottles!

We have a stall at the West Bridgford Summer Gathering on May the 
18th, so pop over and say hello, and perhaps grab some supplies; 
there will also be plenty of beer baked treats as we branch out with 
our sister company the Brewster’s Kitchen, so stock up on beer 
bread, cakes and pastries. Trent Barton’s Big Weekend is on the 
26th May, which will prompt another brew of the popular Zigger 
Zagger, which was the first of our 15 beers to sell out at last years 
NRH beer festival. 

In addition, there are any number of beer festivals coming up, 
which we hope to get to, so we hope to meet lots of you at one or 
two of these.  As ever our Website and out Twitter and Facebook 
pages have up to date details of these events and also of what we 
are up to.

Philip Darby writes...

First, our massive congratulations to 
a very well deserved Pub Of The Year 

2013, The Horse and Jockey Stapleford 
and to Paul AKA “Gilly” for all his hard work 
and efforts to make the pub the success 
it is; and to Damion for his foresight 
in putting Gilly at the helm, a great 
accolade... Well done the Committee for 
a good choice. Hopefully our beers being 
on the bar most of the time helped in the 

decision making process!

Spring is in the air! And in the duration of this issue of ND we will 

News From Nottingham Brewery

John Hickling writes...
Champion Beer of Nottingham

We’re absolutely chuffed to bits to 
have won the recent ‘Champion Beer 

of Nottingham’ competition with our beer 
‘Ape Ale’. It’s one of my personal favourites, 
and won SIBA Gold medals in both cask and 
bottle at the Nottingham Robin Hood Beer 
Festival, so it’s good to continue its winning 
streak! Many thanks to Nottingham CAMRA, 

and to Castle Rock for hosting the judging at the Canal House. 
We’ve created a special gold finished pump clip to commemorate 
it, so look out for it in your favourite pubs soon. 

News From Blue Monkey

see a plethora of mini beer festivals and of course the promise 
of the inaugural BEER X at Sheffield which, if the hype is to 
be believed, will be the biggest trade gathering of the year, an 
interesting time indeed. With the massive increase in numbers 
of brewers in the last year it will be a chance to meet some new 
faces within the industry. 

Whilst the festivals that we are organising will be somewhat 
smaller scale to Beer X, we will make every effort to make them 
interesting and offer beers not readily available in the area and 
also trying to promote LocAle as much as possible which is very 
close to our hearts. 

Our Patron Saints’ day the 23rd of April, will see celebrations 
for Saint George and many will remember Bards day by reciting 
works of Shakespeare; while others will celebrate the re-launch 
by Pub People of Sir Blondeville Ale! This eminently quaffable ale 
took a bit of a back seat over Christmas and New Year, and during 
the change of ties in some of their tenanted houses, so it was 
decided a good time to give the gallant knight’s ale another outing 
would be Saint George’s day at the Lion Inn, Basford. This is the 
first anniversary of its initial launch, with Sir B himself and his 
noble mates along to check the quality. We will of course roll out 
our old favourite St George’s 4 per cent-er which will be available 
around the county and particularly at the Trip to Jerusalem who 
will be hosting their annual St George fest of LocAles with over 30 
beers from within the LocAle radius.

Another LocAle fest is to be held over Easter starting 27th March at 
the Admiral Borlase Warren in Stapleford. Hosting 18 local beers 
besides our own this follows the success of last Autumns event, 
hats off to Liam the manager for his enterprise and enthusiasm in 
making it happen at the same time as The Horse and Jockey hold 
their predominantly stouts and porters festival just up the road. 
So Stapleford (once a real ale desert) will be the place to be! It is 
events such as these that give a shop window to up-and-coming 
local brewers and promote LocAle to a wider drinking audience, as 
it is for the established brewers, and need your support. 

Huge companies such as J D Wetherspoon and Greene King could 
so easily stock their houses with generic big brands, or only buy 
centrally; meaning small brewers would have to send beers to 
central distribution points thereby nullifying LocAle status. So 
please wherever you see big company pubs stocking local beers 
give praise where it is due. Another example of this is the JDW 
cluster group, the Earnehalle, Samuel Hall, Woodthorpe Top and 
Freeman, who are to be joined by the new JDW Buttercross in 
Bingham and their “house” beer will be BXB. This shared beer was 
inspired by the romping success of Tent Bridge Bitter, the closely 
guarded House beer of Chad at the TBI. The cluster group are also 
planning a local festival in May to highlight local Milds in May, each 
pub hosting 18 beers in the week! 

With the Mild Trail looming you can obviously look forward to our 
Rock Mild which is an all-year rounder now, but we will be rolling 
out Foundry Mild again this year, and along with the swaps that we 
do with other quality brewers around the country, the selection in 
our customer’s pubs will be formidable.

The Bell Inn in the Market Square will be running it’s very own 
4.5% ABV Triple T Porter to celebrate St Patrick’s day but as they 
have bought a lot of it I should think it will still be around for 
at least the start of this issue. It is the first time that we have 
brewed a lower gravity porter but the popularity of Centurion has 
given us the confidence to try this one-off brew for a good cause.
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LocAle News

News From Full Mash Brewery

Anthony Hughes writes...

What a busy time we’ve had since 
Christmas; fully expecting things 

to slow down after the festive period, we 
actually experienced the reverse and have 
been flat out ever since!

The Hucknall Beer festival was a 
resounding success with more beer 
being sold than in the previous year to 
our thirsty residents and visitors. From 
a Lincoln Green perspective, it was 
wonderful being a part of the festival in 
our home town for the first time – Spring 

Green made its debut here and was one of the first beers to sell 
out on Friday evening. This success has also been repeated in all 
pubs who’ve stocked it; the winner so far being the Horse and 
Jockey at Selston who sold an incredible 18 gallons of it during 
one Friday evening! Who would’ve thought a real ale style lager 
could be so popular?!? 

We’re now working on plans to increase the capacity of our 
brewery, to enable us to begin to bottle beers – new fermenters 
and conditioning tanks are planned, together with an increase 
in our team. Steven Wells, a well know local CAMRA resident 
has joined us as a brewery assistant and drayman, and we’re 
delighted to have him on board.

On the beer front, we were delighted 
to help Andrew Ludlow to celebrate 
his birthday with his very own special 
ale. We used our ‘test kit’ to brew 
a limited edition of a classic English 
style bitter, which we bottled and 
presented to him at the CAMRA 
AGM. The label proudly placed an 
image of Andrew against a pump 
clip design very much reminiscent 
of his favourite brew from the now 
defunct Kimberley brewery. We hope 
‘Ludlows Classic’ will be enjoyed by 
Andrew over the coming months – 
happy birthday!

We’ve also launched Longbow, a 
5% premium pale ale packed with 
New Zealand hops. This beer is very 
much based upon the beer we produced last year with the help 
of the Nottingham CAMRA Young Members – ‘CAMRAderie’. We’ve 

Ahoy shipmates! Edd Hillier writes... 

So I’m sitting here with my pint of Illuminati (our entry into 
the Champion Beer of Nottingham competition) and I really 

don’t know what to tell you, I guess I could go on about how great 
business has been, VAT registration, SIBA orders starting to come 
through, but ultimately that’s not very interesting is it... (Don’t 
worry its rhetorical)

I suppose I could tell you about the three specials for the Leicester 
CAMRA Festival... and how well they were received, because our 
beer’s ace, or about the fact we’ve even added a few new ale’s to 
the core range; Red Dog has had a remix, it’s a bit more malty, 
more sweet & fruity, and we decided to resurrect the mighty Bhisti 
IPA. At 6.2, you won’t need too much of this to straighten you out, 
but even that seems a bit samey (the beer is ace though). 
Oh yeah - the big news in these parts is that The Horse & Jockey 

Stapleford have been awarded Nottingham CAMRA Pub of the Year, 
and with good reason, the re-furb was spot on, the atmosphere is 
proper, like an old school boozer, people talking, simple food; oh 
and yeah, the house beer is fabulous...
Massive congratulations to Gilly and his crew, totally deserved 

News From Lincoln Green Brewery

Marmoset (There’ll be Days Like This)
In January we brewed a new beer called ‘Marmoset (There’ll be 
Days Like This)’. It’s a 3.6%, pale ale with bags of hop character. 
It was only supposed to be a one-off brew, but the response 
we’ve had to it has been fantastic so we’re going to keep it as a 
permanent beer for the rest of 2013. There seems to be a strong 
demand for lower ABV beers that still have a full flavour profile, 
and I think we’ve really hit the spot with this one. 

Organ Grinder News
I’m really proud of our 
pubs in Nottingham and 
Loughborough, but we’re 
not sitting on our laurels. 
We’ve spent the start of 2013 
refurbishing the function 
rooms at both pubs, and they 
look absolutely fantastic. 
The room in Loughborough 
is particularly large and has 
a bar with cask ale on tap, 
so if you need a room for a 
big event or party, you know 
where to go. Please speak to 
to the staff at either pub if 
you’ve be interested in using 
them for any reason. We’re also planning to do some work on the 
beer gardens during spring – they already look great, but we want 
them to look even better! 

and now we have two great Real Ale pubs just hundred yards of 
each other. With the Nags Head & Plough, right beside the bus 
stop, representing a nice range of Full Mash beers and friends.

Technical heads may be interested in our recent decision to change 
maltsters; since I started working at Full Mash, I’ve been amazed 
by the amount of science in brewing, coming from a home-brew 
background, it’s gratifying to see that amount of maths and 
chemistry that goes into a perfect brew, not to mention the craft, 
the ‘feel’…

So anyway, this new malt will allow us to brew about a thousand 
MORE casks per brew, and that’s science!

Though it does have its downside, as Chris (Bass) (our Brewer 
Extraordinaire) pointed out, mashing in takes a lot longer, which 
isn’t much of a surprise, this crushed malt is proper creamy, it 
must be like stirring a 20 gallon vat of porridge, but longer to 
brew and more beer equals a lot more work, man’s gonna be well 
buff by summer…

All this work is keeping Karl (Guitar) from his saxophone, the 
streets of Stapleford have been starved of his buttery tones 
echoing down the high street, but he did get the chance to record 
a few bits, you should check them out at: 
https://soundcloud.com/rockastansky 
Who knows we may yet get the Full Mash band together for the 10 
year celebrations, that would be fun!
Oh yeah… and don’t forget, the beer IS ace… 
Arrivederla! - Edd (Drums)
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LocAle News

Andrew Dunkin writes...

Publishing dates for the 
Nottingham Drinker seem to 

come around very quickly, even 
though it is only every two months! 
We’ve managed to keep ourselves 
very busy despite the efforts of 
some very strange folks to organise 

a “Dryathlon” – no drinking in January! Business is difficult enough 
in January without that kind of bizarre idea kicking around.

We’ve noticed that it’s been a while since we brought out a new 
beer, eight regular and excellent beers have stood us in good 
stead for a while but we recognise that you folks like a change 
every now and again. So, firstly we are bringing out a seasonal 
new beer for Easter called Easter Munny (the main discussions 
internally were the spelling on the second word – Munny or Money, 
to keep the coinage theme running). It’s a golden, hoppy beer 
of the type which is popular in Nottingham. First brew is in the 
casks, second brew in the fermenter as we speak. Over the next 
few months we will be bringing out some more new beers which 
hopefully won’t just be seasonal ones, there are couple of gaps in 
our range we’d like to fill but then again it is difficult keeping so 
many beers in stock. 

News From Flipside Brewery

Julia Charlton 
writes...

It’s been a busy few months for us down at the new Medieval 
Towers in Colston Bassett, with our beers being seen more and 

more around the city and beyond (more on that later); and we’re 
pleased to have The Old Angel on board as our brewery tap – 
you’ll always find at least one of our beers on the wickets there 
and of course, our bottles are also available. 

We were delighted to offer up Courtly Love (our 4.7% chocolate 
porter) for the recent Champion Beer of Nottingham event at the 
Canalhouse – this great event showed the strength of Nottingham 
in the brewing stakes with a range of great ale on show and we’d 
like to congratulate Blue Monkey on scooping the top award with 

News From Medieval Brewery

lessened the bitterness and enhanced the hop 
aroma, which we think makes for a very 
moreish beer and we hope you agree.

A sister to Longbow is ‘Lincoln’. Also 
5% and also a premium pale, this one 
is an American style ‘IPA’ showcasing 
American hops. We’re persuading as 
many pubs as we can to take both beers 
– it’ll make for an interesting talking point 
at the bar; which do you prefer – The New 
Zealand hops of Longbow or the American 
punch of Lincoln? Lincoln was inspired by the 
Spielberg film of the same name – the pump 
clip is a $5 bill (as that’s the one that features 

Abraham Lincoln) and 
the ABV is 5% to 
match. We plan to 
send 16 bottles (old 
Abe was the 16th 
American president) 
to Daniel Day-Lewis 
to congratulate him 
on his third Oscar 
win! 

Coming up next is 
our very own Mild 

– ‘Major’ will feature in the May Mild trail and is full of malty 
goodness as you’d expect.

Finally, we’re still basking in the warm 
glow of gratitude over winning the 
Castle Rock ‘LocAle Brewery of 
the Year 2012-13’ Award. It was 
a delight to have been invited to 
the Annual Castle Rock Party and 
a complete surprise to pick up the 
award – you could have knocked us 
down with a feather! Many thanks 
go to everyone at Castle Rock for all 
your support over the last year; you’ve 
been brilliant!

their Ape Ale. In reality, everyone – brewers and customers alike 
– were the winner and let’s hope this great event is repeated next 
year!  

Talking of porters, we hope you kept 
an eye out for both Courtly Love and 
our 5.2% chocolate mint stout “Priest’s 
Hole” during the Nottingham CAMRA 
Stout and Porter Stroll in March – the 
latter was flying out of the brewery 
and, even if we say it ourselves, is on 
fine form.

In addition to Priest’s Hole, we’ve also 
been brewing up a special for The Last 
Plantagenet – a Wetherspoon’s outlet 
in Leicester – called (unsurprisingly) 
“The Last Plantagenet” which is now 
a permanent on their bar as the house 
ale. Initial feedback from the customers has been fantastic and 

the Leicester Mercury ran an article 
promoting it. The management 
of the pub even had a hand in 
designing the pumpclip and like all 
our clips, it’s a distinctive work of 
art! Nottingham Drinkers need not 
feel left out however; in addition 
to finding our ale at The Old Angel, 
we’ve also seen Courtly Love, 
Knighthood and Crusader on sale at 
several Wetherspoon outlets in the 
city. If you want to see our beers in 

your pub, have a word with your landlord...

And finally, after a hectic year of setting up the new brewery 
and expanding the business, we were honoured to receive our 
first award at the Imperial Breweries new brewers festival, 
with Courtly Love winning the 
“People’s Choice” award for best 
beer of the festival – so a trip 
up to Mexborough to receive the 
award took place on March 2nd. 
Receiving such an award is, in 
our view, a vindication of all the 
hard work that we have put into 
the brewery and it’s gratifying 
that the customers share our 
enthusiasm, so we’d like to thank 
them for choosing us. 

To keep up to date with everything that’s going on at Medieval, 
follow us on Facebook (search: medieval beers) and Twitter 
(@MedievalBeers). Until the next time, happy supping! 
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The Last 
Plantagenet

Martin Castledine (left) and Anthony Hughes (right) of Lincoln Green 
receiving their LocAle Brewery of the Year Award from Steve Bramley and 

Charlie Blomeley of Castle Rock.  
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Jennette Cocking writes... 
Firstly may I give a ‘Big Thank You’ to all of 
our customers and supporters over our first 
12 months of brewing?  It has been a busy 
first year here at Navigation Brewery with 
our first anniversary fast approaching – St 
Georges Day 23 April.

What a fantastic and exciting year with our Classic IPA winning 
Bronze at the 2012 Peterborough Beer Festival within our 4 
months of brewing.  The opening of our Brewery Shop and our 
first Bottled Beers coming off the production line; Sextant Pale 

Kerry Doar writes... 

Spring is nature’s way 
of saying – let’s party! At 

Nutbrook, we certainly have got 
a spring in our step.  We have 
enjoyed a busy start to 2013, 
with record sales, March saw the 

return of The Craic, and Black Beauty, which were brought back 
after popular demand.

Our Bottle sales have gone through the roof, with the introduction 
of our filtered Banter and More, you can find these in stores, such 
as Bellinis, Gauntleys, Brown & Green and Andersons, we even 
have them up in Newark at The Real Ale Store; please contact us 
for a full list of stockists.

Coming up in May, we have, after last year’s  success, The Mild 
Side, our hugely popular Mild, which is now being bought as a 
regular in some pubs in our area, Mild Side is a 3.6% ABV, a 
Golden Mild, with a traditional Malt taste and fruit tones, but you 
need to order quick as it goes very quickly.

Things are busy as ever down at the Brewery/Farm shop, we 
open every Saturday 9am – 4pm for beer sales and you can also 
buy local fresh fruit and veg, and home produced quality meats, 
DEFINITELY NO HORSE!  We have a fully licensed bar, come 
and have a free taste and a tour round: 2 Belper Road, Stanley 
Common, Derbyshire DE7 6FP

We will be holding an open weekend down at the farm, on the 
8th and 9th June, some of the activities will include live music, 
Arts and Crafts stalls, Brewery Tours and Tasting,  Hog roast, 
Pizzas, Cakes, Tractor Rides, Bouncy Castle, Pony Rides and Farm 
Animals.  It’s a weekend not to be missed, please come and join 
us, contact Kerry for further details.

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

News From Navigation Brewery

LocAle News

Abigail Cutts 
writes... 

We have just completed 
our first six months of 

brewing on the new 10 barrel 
plant at The Chequers Inn, 

Elston. It is all going really well, David reports that the new set-
up is a dream to brew on and from my point of view it must be 
efficient as we can even sit down to a family meal on brew days 
rather than the cold and wet late night finishes at the old brewery! 
Our apprentice brewer Oliver is really getting into his new role and 
last week went off to brew with Parish brewery to give him a wider 
understanding of the process and try out some different kit. 

We have been asked to design and brew a house beer for the new 
Wetherspoon pub that opened last week in Kirkby in Ashfield. David 
worked closely with long-time friend and new 
Manager of The Regent to design and brew 
a perfect house ale for the former picture 
house. Regent Bitter is a traditional 
Chestnut-coloured smooth drinking 
ale at 4.5% and is already going 
down a treat with the customers. 
Pub Manager Jon Sellers wanted a brew 
that reflected Mansfield’s brewing past, 
to appeal to his customers, especially 
those that fondly remembered 
Mansfield Brewery and having a 
locally brewed ale on permanently 
was also important. David, with his 
artist’s hat on designed the pump 
clip which shows a real of film with 
“A Desert Song” the very first film shown at the former Cinema in 
1930. 

This week sees us bottling Waltzer 4.5% and Divebomber 4.6%, we 
did a bottled beer trial before Christmas and the beer went really well 
and so we have decided to make bottled beer a permanent fixture 
in our product range. The bottled beers will be bottle conditioned 
to preserve the integrity of the ale and will be available from April. 
We have also been working with a clever chap in Nottingham to 
produce some Funfair Merchandising which hopefully will prove a 
success, though if not, friends and family could be unwrapping gifts 
of Funfair T shirts and mugs for the next twenty years! 

News From Funfair Brewing Co.

4.3%, Lunar Stout 4.7% and Pulling Power IPA 5.5%.  Our Ales 
have been served and enjoyed in Pubs from Lands’ End to John 
O’ Groats!

Festivals
We are going to have our second festival at the Trent Navigation 
Inn (our Brewery Tap) in conjunction with Ashes First Test “Burning 
Bails and Ales Festival” with an abundance of cask ales and ciders 
on offer from Wednesday, 10 July to Sunday, 14 July 2013.

Sponsorship
We are very proud to be Partner Sponsors of Nottingham Rugby 
Football Club and our first match was also televised on SkyTV 
when Nottingham RFC played Bedford at Meadow Lane and had a 
great win – Well Done Lads!!

Brewery Tours
The tours are becoming very popular with the ambience of the 
Victorian buildings housing our state of the art brewery.  We have 
received excellent feedback from people who have experienced 
our tours and then onto the Brewery Tap for a meal where our 
ales are used in our Chef’s Specialities. We cater for groups of 
10 up to 25 people per tour; we can also fit people in two’s and 
three’s amongst other groups.  The cost of £20.00 will get you a 
tour of our Brewery that will take approximately 1 hour, samples 
of our Ales in our sampling cellar plus a meal of your choice and 3 
x 3rds of ale in our Brewery Tap the Trent Navigation Inn.  To book 
a Tour you can telephone us on 0115 9869 
877, book through our website at 
www.navigationbrewery.com 
e-mail enquiries@navigationbrewery.com

May Month of Mild
We will be brewing a special for the Mild 
Month named Centaurus 4.7%.  A traditional 
dark mild, resounding roast malt with a 
caramel background in aroma and taste 
renascent of a true mild.

Things are also moving along rapidly at the Flipping Good Beer 
Shop. We’ve added more shelving, lots more squares and will be 
offering 150 different beers soon. Space in the brewery is being 
taken up with stock for the shop, making it even more cramped. 
The online shop will be launched imminently, hopefully between 
me writing this article and the ND being published. The main delay 
has been the credit card company getting their act together – 
don’t you just love bureaucrats?

Other than that, the search for extra space has been occupying 
our time. We think we may have found something suitable and the 
landlord seems pretty relaxed about the proposed usage. Maybe a 
little too relaxed but we’ll see. We’ve also increased the pressure 
on our space just a little more by ordering another 50 firkins to be 
delivered shortly. I guess we’ll be aiming to store them mostly in 
some good pub cellars!
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LocAle News
Claire Monk writes...

We’re currently sending 
out around 12,000 pints a 

week to our local pubs, so thank 
you to everyone who has been 
drinking it (all in the cause of 

supporting local business of course….).

Our beers have been in many beer festivals this season, including 
Chesterfield CAMRA, Derby Winter Ales, Rotherham Real Ale and 
Music, and Harrogate, to name just a few. We were pleased that our 
Red Feather 3.9% Amber Ale was voted runner up to Blue Monkey’s 
Ape Ale, out of 36 entries. 

We’ve got some great news about a lovely country pub just north 
of Worksop – The Grey Horses Inn. The Greys which is in the centre 
of Carlton-in-Lindrick will become the Welbeck Abbey Brewery 
Tap, being a much needed home for our ales and events. You’ll 
always be able to try two of our beers, plus their own unique brew 
‘Carlton Knight’ which is a session bitter at 3.8%ABV. They run 
4 or 5 handpulls, all of which serve top notch locAles, plus a few 
from slightly further afield. Serving great pub food with regular 
specials, this village pub is the heart of the community and is well 
worth a visit. We’re aiming to have an official launch of the brewery 
tap over the Easter bank holiday weekend, so if you’re looking for 
something to do, please come and join us.

The Welbeck Farm Shop is a great little outlet for our bottled beers, 
and soon you will be able to purchase our new glasses, bottle 
openers and clothing from this shop. It’s based on the Welbeck 
Estate itself and also stocks many other local breweries so is a 
fabulous place to visit for a day out. 

Project Venus is going from strength to strength and you may have 
seen a fair few reports in the press. Claire at Welbeck will be hosting 
the next brew day at the end of March. We aim to brew a red beer, 

although the exact details are not yet decided. We’ll 
of course have a launch night with the beer at the 

Grey Horses Inn at the start of April, so keep 
an eye out for details of that.

You may remember at Christmas, 
we teamed up with a number of 
Wetherspoons in South Yorkshire 
to brew ‘The Wether Outside is 
Frightful’ which was a rich chestnut 
brown winter ale at 5.5% ABV. Spring 
will see the launch of ‘Here’s to Better 
Wether’ refreshingly light hoppy ale at 
4.7%. Please keep an eye out for it 

and let us know what you think. 

Of course we have been brewing plenty of 
different beers over the past two months. 

St. James 4.0% Ruby ale was brewed in 
February, and was so popular we’ve had several 

requests for it to be made a permanent beer! Following a successful 
February, we are brewing two specials in March: Dark Horse and 
Calypso.

Dark Horse 4.8% ABV. A special Dark Ale 
brewed with hops from 3 continents, to 
give a complex citrus aroma that mingles 
with the burnt roast flavour of dark 
malts and adds a hint of spice. The 
dry hop addition of New Zealand 
and West Coast American hops 
gives an extra fruity zing.

Calypso 5.4% ABV. A single 
hopped American Style IPA. At 
5.4% and with bucket loads of 
tropical fruit ‘Calypso’ hop, this is 
one for those hop-heads. 

Next month will see the come-back of 
Slovak Paradise 4.5%ABV. This pilsner-
like blonde is brewed with lager malt for a 
dry finish. Dana hops from Slovakia give it a 
thirst quenchingly Eastern Europe zing.

News From Welbeck Abbey Brewery

The brewery has seen a busy start to 
January and February with our first 

commercial cask of Growler going out to 
the Marlpool and Canalhouse. It has taken 
many months of hard work to finally get 
out our first brew - so a proud moment for 
us all. Thanks in particular to Paul our head 
brewer and co-owner for his enthusiasm 

and late nights spent getting the brewery operational. We know 
we’ve only just started and have a lot to learn, but we are enjoying 
the experience and will make each and every brew better than the 
last!

At the Canalhouse Champion Beer of Nottinghamshire event we 
received great feedback and support from Yvette and all connected 
with it.  Our first commercial gyle went down a treat, so we are 
delighted with the feedback.  

The next brew was Scooby-Brew, a 4.2% Pale Ale, which was very 
well received at the Derby Winter Beer Festival, with lots of positive 
feedback.

Have a look at our website (www.thewhitedogbrewery.co.uk) for 
forthcoming events, and all the brewery and beer gossip. 

News From White Dog Brewery

www.oakhamales.com Tel 01733 370500
2 Maxwell Road, Woodston, Peterborough. PE2 7JB
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Robin Hood is from where...?

Recently it has been claimed Robin Hood was from Kent 
(never!) and this has woken up the northerners who 

regurgitate their "Robin Hood was from Yorkshire" story. Lets 
make it quite clear please: Robin was unquestionably from 
Nottingham. He stole from the rich and gave to the poor. Think 
about it. No Yorkshireman ever gave money away…!
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First Rays of the New Rising Sun
But There’s A Warnin’ Sign On The Road Ahead 

There’s A Lot Of People Sayin’ We’d Be Better Off Dead...

Either the last issue’s effort had most stumped or it was too 
easy to even tell me, anyway for those that didn’t know they 
were from Time by Pink Floyd from Dark Side of the Moon.

Starting at the Royal Concert Hall. Fri 12th Apr Simple Minds 
(classic rock). Over at Rock City Fri 19th Apr Saxon (heavy metal); 
Sat 20th Apr Michael Schenker (rock guitarist); Sat 11th May 
Lordi (Finnish heavy metal). At the Rescue Rooms, Wed 24th Apr 
And You Will Know Us By The Trail Of Dead (American alternative 
rock), and finally at the Capital FM Arena Sat May 25th Journey/
Whitesnake (legendary rock bands).

Beano from the Last Pedestrians has been in touch and asked me 
to mention when they can be seen over the next couple of months, 
so in April on the 5th at the Lion, Basford, 6th Trent Navigation, 
Meadow Lane, 14th The Organ Grinder, Loughborough. Into May 
11th Trent Navigation, 25th Lion, Basford, 26th Organ Grinder, 
Canning Circus, and at the Navigation on Wilford Street on the first 
Sunday of every month.

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: 
April:
Sun 7th Copperhead; 14th Pushrods; 21st Junction; 28th Pugma 
Ho.
May:
Sun 5th Fog; 12th Los Desperados. 
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”
April:
4th Alexa Hawksworth; 11th Bob Willmott; 18th Esme Knight; 25th 
Phil Tietjen. 
May:
2nd Alexa Hawksworth; 9th Jamie Larkin; 16th Tee Dymond; 23rd 
James Clarke; 30th Steve McGill.

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:

Crown, Beeston
Last Sunday of every month, 7pm start: 
28th Apr Emma Bugden Jones

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest nights are:
April: 17th April Kate Denney (from Essex) plus Marc Block feature 
new CD.
May: 15th May Sensible Shoes trio, 29th May Corndodgers (TBC).
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…’ 
April: 4th 3 acts with great sounds ‘on the verge of folk’ including 
The Giles River Co. and Del Davison. 
May: 2nd 3 acts with great sounds ‘on the verge of folk’ including 
The Great British Weather and Bella Gaffney. 
www.onthevergeevents.com

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

Lion, Basford:
Bands on from 9pm, Sunday jazz from 1.30pm.
April:
Fri 5th Last Pedestrians (Metal Skiffle); Sat 6th Fat Digester (Funk 
Soul); Sun 7th Matt Ratcliffe;
Fri 12th The Backline Band (Rock); Sat 13th Soul Station Five 
(Soul/Motown/Funk);
Sun 14th Teddy Fullick Quartet; Fri 19th Pesky Alligators (Punk 
Skiffle); Sat 20th Loaded Dice (Rock Covers); Sun 21st Pete Wilde 
Quartet; Fri 26th Salmagundi (World Music); Sat 27th The Stumble 
Brothers (Rock/Blues); Sun 28th Ben Martin Quartet.
May:
Fri 3rd Seven Little Sisters (folk/punk); Sat 4th Giles River Band 
supported by Zulu Rd (Contemp. Folk/Americana); Sun 5th TBC; 
Fri 10th Sticky Moralis (Funk/Soul); Sat 11th  TBC; Sun 12th TBC;
Fri 17th The Blighters (Classic Pop/Rock); Sat 18th The Under Dogs 
(Pop/Rock Covers); Sun 19th TBC;
Fri 24th Broomhill String Band (Folk/Blues/Punk); Sat 25th The 
Last Pedestrians (Metal Skiffle);
Sun 26th TBC; Fri 31st  Mozmicdawn (Sixties/Folk

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

Poppy & Pint at Lady Bay:
Poppy Folk Club: 2nd or 3rd Sunday of each month at 7:30pm.
14th Apr: Singaround/Session; 19th May: Lady Maisery “...three 
immensely talented young women...”
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 Lounge - 2 Course Steak Dinner for 2 
people w/a bottle wine or 4 x Pints of Navigation Ale for £19.95. 
Live Music from 8pm.
Every Thursday: Irish, Country, & Folk with Martin Taylor.
Friday Night Blues in association with The Nottingham Blues 
Society: 
April: 5th Robin Bibi; 12th Shinkicker; 19th Frank Statesboro; 
26th My Name is Earl.
May: 3rd Trevor Sewell; 10th Robin Auld; 17th Martin “Ollie” 
Holroyd; 24th Rabbit Foot; 31st Shinkicker.

Saturday gigs from 9pm:
April: 6th Last Pedestrians; 13th Martin Teal; 20th El Gecko; 27th 
Dr Comfort.
May: 4th Terrafish; 11th Last Pedestrians; 18th Shinkicker; 25th 
Mood Indigo.
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 8.30pm and is free of charge.
April: Easter Beer Festival - Sun 31st March  (1pm) TBA; Sun 
31st March (4pm) Swingology; Mon 1st April (3pm) Open Mic with 
the Toetappers; Sun 7th Three-Eyed Fox; Sun 14th Bouviers; Sun 
21st Jackson Walker (From Green String Theory); Sun 28th Pesky 
Alligators.
For more 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.

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

In the dim and very distant past, when I 
started this column, my focus was almost 
solely on price and where you could get a 

decent value pint. But it soon became clear that I 
would have been featuring the same pubs every 
issue, and bearing in mind that Wetherspoon 
were only just starting in the city and they 
weren’t the lowest price. But an experience I 
had a few weeks ago, suddenly brought all the 

“price” issue back into focus. A beer was available (albeit at 7.5%) 
but at what I would describe as “London” prices (and I mean tourist 
London); in one outlet it was £5 a pint and another at a “bargain” 
£4.50. Now, assuming a ‘mark-up’ of 100% that means those casks 
would work out at £180 & £162, respectively, each. I don’t think 
even Punch and Enterprise would go that far. I haven’t mentioned 
any names, to protect the guilty.

As it seems to be where I normally start, let’s go with the CAMRA 
discounts. First an apology and a correction, the discount in the 
Plough at Wysall is on LocAle beers only, not the general guests, 
that was my mistake, getting carried away. (who said I ought to 
be?)

Next is the Horn in Hand on Goldsmith Street: they increased 
their discount to 50p a pint during January but this has now been 
extended until at least the end of March and possibly beyond, so 
have a wander in and keep checking, especially as they now have 
up to 3 beers on regularly and an interesting selection (I saw beers 
from Tring, Grafters and Titanic on my last visit).

A new discount is at The Apple Tree, Compton Acres, West 
Bridgford. The pub stands back from the road on a large corner 
plot (the other road is Landmere Lane). The inside is a horseshoe-
shape with the bar in the middle, the right hand side is designated 
as the family dining area with all low level furniture and the left 
as the adult dining side. This has a mixture of low and high level 
tables and chairs, and also two large tables that can cater for up to 
10 each. The centre has bar standing room and seats for drinkers. 
There are 3 regular beers: Fullers London Pride 4.1% £2.90; 
Everards Tiger 4.2% £2.65; and Tim Taylors Landlord 4.3% £3.05; 
plus 2 guests, Thwaites Nutty Black 3.5% £2.90; and Moorhouses 
Pride of Pendle 4% £2.90 (on at the time of my visit). They offer 
a 20p discount to CAMRA members (pints only) at all times except 
Monday from 5pm, where all Cask ales are £2.50 a pint. They serve 
a large and varied menu, and also a day-time set menu available 
until 5pm. A blackboard showing a number of daily specials can be 
found in the adult eating area. The pub can be reached by NCT 8 
& 9 bus from Victoria Centre (note, they do a circular route around 
the Wolds Estate, so each approach from a different way, they run 
every 15 minutes during the day but less frequently after 5pm).

Next up is the Wheelhouse on Wollaton Road/Russell Drive at 
Wollaton. It is an interesting shape being semi-circular with the 
bar being on the inside and the seating on the “outside” of the 
wheel. The central seating is on a raised area with high tables & 
chairs in front. To the left is seating catering more for those dining 
including a couple of “booths” for those who want a little more 
privacy. The right hand side is more for the drinker with a mixture 
of high and low furniture; this is also where you’ll find the pool 
table and a couple of screens showing sport. It is a Greene King 
pub branded under their “Hungry Horse” range and as such offers 
a large menu of starters, main and dessert courses including a 
selection of ‘big plate specials’. They do a selection of value deals 
on different days of the week. On the bar you will find Greene King 
H & H bitter 3.9% £2.70; Greene King Abbot 5% £2.80; and Greene 
King Old Speckled Hen 4.5%. CAMRA members will get 20% off 
a pint on production of their membership card (not available on 
halves). Catch the NCT Pink line 30 from Victoria Centre or Trent 
Barton ‘Two’ (to Ilkeston) from Victoria bus station, both pass the 
door. Get off at the Brendon Road stop just before the pub. 

Finally, off out to the New White Bull on Nottingham Road at 
Giltbrook. This is a pleasant 2-roomed pub standing back from 
the roadside. The public bar is at the front, with a pool table on 
the right and a small sitting room to the left with a large screen 
TV. The walls are decorated with Jack Vettriano prints. I presume 
that this used to be two rooms in the past as two of the windows 
to the front elevation have the words “Bar” and “Parlour” etched in 
them. The larger lounge is at the back with plenty of seating, also 

there are 2 circular ‘shelves’ round brass poles for those looking 
for somewhere to rest their pints while still standing. (Although I 
wouldn’t recommend trying any “pole dancing” as you’ll only knock 
your beer off!) 

On the bar are up to 3 ever changing Full Mash beers from the 
brewery range: Séance 4%; Warlord 4.4%; Apparition 4.5%; 
Nevermore 4.6%; and Manhaton Pale 5.2% have all appeared 
recently and with them retailing at £2.65, you can’t go wrong. Plus 
with your 20p off for CAMRA members, well, I don’t think I need 
to say anything more. To get there, you’ll need to catch the Trent 
Barton Rainbow 1 from Victoria bus station and the stop is literally 
across the road from the pub, couldn’t be easier.

Now for some discount news from outside the branch area, the 
bad news first; the Duke of Wellington, Kirkby-In-Ashfield have 
removed the discount saying “not enough people used it”. What do 
I keep telling you? “Use it or lose it” - you only have yourselves to 
blame.

Following on from the news in the last edition, I can confirm that the 
Queens Head at Marlpool, Heanor are continuing their discount, 
it will be 20p a pint & 10p a half. The Rutland Cottage, Ilkeston 
is now giving 15p off, pints only, between Monday & Thursday (note 
this excludes Nottingham Brewery Sir Blondeville).

I’m also hoping for some further good news from the Pub People 
Company but more about that, hopefully, in the next edition.

Finally the Coach & Horses, Victoria Road, Draycott are now 
offering all real ale @ £2.50 per pint to CAMRA card holders, and 
as they normally retail between £3 and £3.20 a pint, you will be 
saving between 50p & 70p - very generous, so now go and show 
your gratitude by supporting them. (Looks like I’ll have to give my 
old gits bus pass an airing in Derbyshire…)

Now for some general discount news, those nice people at Great 
Northern Inns have launched a S/ALES card, where by, when you 
buy 6 pints you get the 7th free. Note this is on Navigation Brewery 
beers only, but it doesn’t matter which of their pubs you get your 
stamp in or in which you redeem your card. Their pubs which are 
participating, are: the Approach on Friar Lane, the Cross Keys 
on Byard Lane/Fletcher Gate, the Southbank at Trent Bridge, and 
the Trent Navigation on Meadow Lane. With a range of 5 regular 
beers, Traditional 3.8%, Pale 3.9%, Golden 4.3%. Stout 4.4%, 
Classic IPA 5.2% plus various seasonal and one off beers, you will 
have plenty of choice. 

While on the subject of GNI pubs, the Southbank at Trent Bridge 
has recently undergone a facelift, the first thing you notice being 
a change to the bar, the cask ales have been moved to a more 
prominent position at the end and the height of the bar has been 
raised. There are 4 handpumps serving Navigation Traditional 3.8%, 
Navigation Pale 3.9%, Navigation Classic IPA 5.2%, & Marstons 
Pedigree 4.5%. They have reduced the size of the stage and have 
introduced more seating, which is now a mixture of high and low 
tables and chairs. Something new is the introduction of 4 “booths” 
each of which has a small screen at the end, which can be booked 
in advance for major sporting events (so if you failed to get tickets 
for the Ashes Test, get in here - I’ve got my tickets in the pavilion, 
as usual, so look out for me!) Of course, being a “sports” pub they 
have a number of screens dotted all over the place, including one 
giant ‘drop down’ for important fixtures. They do a number of ‘30% 
off promotions’ on various days: Monday nights, all Navigation 
beers are £2 a pint, Monday to Friday between 5pm and 7pm 30% 
off all food and drink, Sunday from 7pm to close 30% off your beer, 
and 30% off food all day Thursday. Live music is played Friday, 
Saturday & Sunday. Not somewhere you really need an excuse to 
visit. Any bus heading towards Trent Bridge will get you there.

Another loyalty card I have discovered is at the Grosvenor on 
Mansfield Road (near the college) and in here you will get your 
8th pint free upon purchase of 7 beers include Castle Rock Harvest 
Pale, Marstons Pedigree, and Charles Well Bombardier.

A new cask outlet in the centre of the city is the Stop Bar on 
the corner of Friar Lane and Spaniel Row (the road to the Sal); it 
is a small modern bar, the furniture is large rough hewn wooden 
tables and chairs, both high and low, and they also have some 
moulded tin bar stools, very unusual, but very good looking. On the 
bar is just Castle Rock, Harvest Pale 3.8% at the moment at £3 a 
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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 

pint (but beware a half will cost you £1.70, you have been warned 
- it must be expensive to wash half pint glasses!). They have 2 
handpumps, so hopefully when they get established another beer 
may appear. The lighting is subdued and all the tables have candles 
on them. A good touch, which other places could learn from, is that 
they have 2 copies of their price list lying on the bar, so you’ll know 
what you’re going to pay.

All the best, till next time, Ray.

To kick things off for this issue, let’s start with the mini 
bus survey trips. On Wednesday 3rd April the delights of 

Woodborough and Lambley await; moving into May and on 
Tuesday 14th we’ll pay a visit to Oxton & Epperstone and finally 
for this issue the June trip will take in Trowell and Cossall 
on Monday 10th. All leaving Cast at 7pm and getting back to 
Nottingham by 11.30pm.

Now to the public transport crawls, 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. On Monday 20th May I’ll be 
doing a crawl of the Chilwell side of Beeston starting in the 
Hop Pole at 6.30pm and moving onto the Bar at about 7pm. 
Catch NCT Orange line 36 from Victoria Centre (runs every 7–10 
minutes) or Trent Barton Indigo from Broadmarsh bus station at 
6pm. 

On Wednesday 19th June we’ll take a look at Wilford and the 
surrounding area, catch the NCT Navy line no 2B at 6.45pm from 
Beastmarket Hill and we’ll start in the Ferry Inn (about a 10 
minute walk from the bus stop). On Friday 7th June I’m running 
a bus to some Nottinghamshire GBG pubs, taking in East 
Markham, Normanton-on-Trent, Laxton & Edwinstowe. 
Depart Cast at 6pm and back to Nottingham before midnight. 

To expand on the Day Trip I did last year, I’m hoping to run 
two this year, one to Hull and one round the pubs of the West 
Midlands. To put a bit more ‘flesh’ on the bones, the Hull trip 
should be obvious: get dropped off in the town with a map and 
“do your own thing” (there are 10 pubs in the Good Beer Guide). 
The West Midlands will be a tour round some of the classic pubs 
such as the Beacon at Sedgley, Old Swan at Netherton, etc. 
Like last year I’ll give a few dates and select the most popular, so 
if those interested can let me know their preferred dates please, 
at least one for each trip. Please choose from: 29th June, 6th 
July, 20th July, 3rd August, 17th August, 31st August & 14th 
September. I’ll try and keep the costs to about £15 if possible, 
hopefully cheaper if we can fill the buses.

Think We’ve Got It Bad...?
Figures from the French government show that beer accounts for 
just 16% of alcohol sold. Yet, despite sales from artisan breweries 
growing at 10%pa, compared with a 5% fall in ‘industrial beer’ 
from the multi-nationals - and with many new breweries appearing 
year on year - the French have increased the tax on beer. 

Wine producers pay 15 times less than brewers, and the cost per 
French unit of spirits is cheaper than a unit of beer. 

The French brewers are indignant and so are the French beer 
drinkers.
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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
Apple Tree, West Bridgford: 20p pint only (excludes Mon from 5pm)
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: 50p off pints only (temporary)
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
New White Bull, Giltbrook: 20p off 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 LocAles 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
Wheelhouse, Wollaton: 20% off, pints only

CAMRA Discounts
White Horse at Ruddington: 20p a pint, 10p half
William Peverel, Bulwell (Wetherspoon) 20p pint only

** 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
Coach & Horses, Draycott: All cask ales £2.50 a pint
Poacher Ilkeston: 15p off a pint 
Queens Head Marlpool: 20p a pint 10p a half, includes cider
Rutland Cottage, Ilkeston: 15p pints only
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 
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.
Apple Tree, West Bridgford: Monday from 5pm all cask ales £2.50
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)
Grosvenor, Mansfield Road, Carrington: Buy 7 get one free
Great Northern Inns: S/ALES promotion card, buy 6 pints in any of 
the Approach, Cross Keys, Southbank and Trent Navigation and get the 
seventh free.
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!” 

Local Stockists Of RAIB Beers Include: 
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. 

Canterbury’s Delicatessen:
93a Melton Road, West Bridgford, Nottingham NG2 6EN
4a Main Street, Keyworth, Nottingham NG12 5AD

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 
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That’s all we knew.  Eric had a son somewhere on the East coast 
but no local relatives so all we could do was to ask the neighbours 
to tell us if he made contact. Danny tried his best to cheer Bill up; 
“He’s probably topped himself “, he said cheerfully. 

Christmas and New Year passed and Eric’s absence gradually 
slipped into the background. January and February came and went 
and Spring was in the air when one day towards the end of March 
and quite unannounced, our evening assembly was pleasantly 
surprised when Eric walked into the snug.       

Uproar greeted his entry, there was much backslapping, a pint was 
put in his hand as Eric, with a huge grin, took his usual seat and a 
long swallow before speaking.

Turns out he’d known all along that his bad back was actually a hip 
problem easily cured by a simple operation. The trouble was that 
he was terrified of the idea of surgery, “the knife” as he called it 
and kept putting it off. 

Eventually he realised he had to do something and his son managed 
to arrange a quick admission to their local hospital. He went away 
without telling us because he was sure he wouldn’t be able to go 
through with it and didn’t want to come back with us knowing that 
he had bottled out. Once in hospital, he found out that his fear is 
a common and treatable phobia. Within a very short time he was 
on a ward and looking forward to being pain-free for the first time 
in years.

“I should have done it years ago” he said and performed a little jig 
to show us he was cured.

“So what made you change your mind and see someone?” I asked, 
carefully.

“Well” he said, “Just before Christmas it got much worse very 
quickly and I realised I couldn’t go on any longer”

Guilty glances were exchanged but we knew that now was not the 
time for confessions so we sat and listened patiently to the account 
of Eric’s experiences as the first man ever to have surgery. 

So it was some weeks later that I stood up one night in the snug 
to make a speech.

“Eric, we are all so pleased you’re back and well again, especially 
as you have one less thing to moan about, (laughter).  Accordingly 
we have clubbed together to make this small presentation.”

With this I handed Eric a carefully wrapped package.  Looking 
pleased, surprised and suspicious all at the same time Eric 
unwrapped his gift.  Bill had brought the package ready wrapped 
so we were all curious to see what it contained.  Eric eventually 
removed the last piece of wrapping and stood back with a puzzled 
expression that slowly changed to enlightenment, rage and, finally, 
laughter.

He stood back and we were able to see a glass-fronted display case 
containing a mounted walking stick, four short cut-off sections of 
the wood and a rubber end cap.

Laughter rocked the room as realisation dawned, Eric broke down 
and cried, I declared an open bar, the party spread to the whole 
pub and lasted ‘till late. 

And if you think this is just a tall tale, come to my pub, if you can 
find it, and there you will see the glass case hanging on the wall. 

The snug wall of course.

Harry Burton

Here is the second and final of our Runners-Up in the 2012 Spyke Golding Literary Award competition. Written by Harry Burton, of 
the Nelson & Railway, Kimberley near Nottingham, it is a reminiscence - perhaps - from the time when Harry was the Landlord of 

the Nelson & Railway, which is now run by Harry’s son.

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

It were Bill as started it, and, when you look back, it were nearly 
always Bill somewhere behind these stunts,  He got me barred 

from the Swan once, but that’s another story.

This is the story of Eric’s stick, I’ll tell you how it was.

I’ve been landlord here at the Bull for nigh on 40 year now. It were 
a mining village with four pubs and a welfare when I grew up here. 
Now there’s just us and the Swan left. The rest went along with the 
pits, but we’re still here. Old-fashioned you’d say, the brewery’s not 
bothered to knock us about too much. We’ve new toilets and such 
to keep up with the regulations, but we’re still a three roomer, tap-
room, lounge and my favourite, the small area behind the bar we 
call the snug. That’s where the snug lads gather and that’s where 
the crack is.

They’re all pensioners, Bill, Danny and Eric are the ringleaders. 
Most nights about 9.30 they’ll arrive. Same age bar a year or two, 
they all grew up together. Like old married folk, there’s not much 
left for them to talk about, but they do enjoy discussing the world 
and it’s doings, what we’d call having a good moan.

The weather of course, a shared contempt for all governments, 
past present and future, the price of everything, especially beer 
and, fired up by the popular press, anything else in the news. 
Immigration, health and safety, human rights etc, you know the 
agenda.   Another source of entertainment is a good wind-up; they 
know each other’s weaknesses and delight in firing each other up.

Maggie Thatcher is good for a half-hour rant from Danny;  Bill has 
a thing about over-paid footballers and with Eric it’s his back, oh 
yes, Eric’s bad back!

It was just before Christmas. (“All we got were an orange”. “An 
orange? You were lucky” etc, etc.) The end of the evening was 
approaching when Bill made a casual remark that Eric’s back 
seemed much better.  Predictably Eric went off like a firework 
until eventually, realising that he’d risen to the bait once again, 
he stormed off to the gents while the rest of us had a good laugh. 

That’s when Bill, with a wink, produced a small hacksaw from inside 
his jacket, took the rubber cap from the end of Eric’s walking stick 
and quickly sawed off about a half inch of wood before replacing the 
cap just in time for Eric’s return. 

This happened very quickly and, unprepared, we sat amazed before 
bursting into laughter as realisation struck.  Eric entered and looked 
around suspiciously but we made some excuse for the laughter and 
the call of “Time Gentlemen Please “ created a distraction. 

That was on the Tuesday and on each of the following three nights 
on one of Eric’s visits “out back” the hacksaw came out again and 
the stick became a little shorter.

At closing time on Friday I joined the lads outside and watched with 
interest as Eric limped homewards with Bill following behind doing 
his Charlie Chaplin cane twirling act.

Eric never came into the pub at the weekend (“it’s too busy”) so in 
his absence a general discussion took place as to how long it would 
be before he realised what was going on and we looked forward 
with relish to the coming explosion. 

Monday came but no Eric.  This was unusual but not unknown so it 
wasn’t until Tuesday went by without his presence that Danny, his 
nearest neighbour, was sent to make enquiries.  Danny reported 
next day with a bit of a mystery.  Eric lived alone and wasn’t home.  
Next-door told him that Eric had called leaving a key and asking 
him to keep an eye on things as he had to go away for a while.  

Snuggery Skulduggery

Snippet
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.



www.nottinghamcamra.org   Apr / May 201356

The Editor replies:

Thank you both for sharing your memories 
and photos with us. We hope this helps 
others remember these pubs.

Can You Help...? 
Does anyone know that happened to the 
original window of the old Fox & Grapes, 
Southwell Road, Sneinton, known locally 
as “Pretty Windows”? The Fox & Grapes 
was a market traders’ pub serving the 
old wholesale fruit and veg market.  The 
market was moved to a more transport-
friendly site some years ago and the pub 
tried to modernise, changing its name to 
‘Peggers’. It was around this time, it is 
believed, that the window disappeared. 
The pub is now closed and has been since 
the mid 2000’s.

Nottingham Brewery & GK...
SIR - I am writing with regard to Philip 
Darby’s comments in ND113 concerning 
his ‘link up’ with Greene King. To buy 
Nottingham Brewery products Greene 
King Tenancies are charged approximately 
double the price than what the ‘Free Trade’ 
would be charged. As mentioned in previous 
correspondence by Mr Campbell I regard 
this to be a form of “bullying” although I 
would assume that Mr Darby and Greene 
King would regard this as “commerce”?

It would be interesting to hear the thoughts 
of Nottingham Brewery and Greene King 
on how they can justify such a price 
increase to GK Tenancies. I would also look 
forward to hearing the thoughts of CAMRA 
on this issue when so many local pubs are 
struggling to survive.

Regards,
Mr D. Clay, Nottingham - via email

Branch chairman Steve Westby responds: 
CAMRA has been campaigning for many 
years now regarding the treatment of 
tenants of the big pub companies. CAMRA 
has maintained that these companies, who 
lease their properties to tenant landlords, 
have hastened the demise of Britain’s pubs 
by “overcharging” for drinks and rent. It is 
estimated that 23,500 of Britain’s 50,000 
pubs are run on “tied” agreements, which 
can force publicans to buy beer at 50% 
above market rates and pay “excessive” 
rents on the pubs they run resulting in 
more than 3,500 tied pubs closing since 
2009.

This view seems now to be supported by 
the current government with Business 
Secretary Vince Cable declaring war on 
pub companies who are “squeezing” their 
tenants through contracts that are “focused 
on short-term profit”. Mr Cable announced 
plans in January for an independent 
adjudicator with the power to fine large 
pub companies if they are found to be 
exploiting their tenants. The Department 
for Business, Innovation and Skills will also 
consult on a statutory code to stamp out 
poor behaviour. 

But there is one key point in Mr Clay’s 
letter that must be corrected. Nottingham 
Brewery are not allowed to sell their beer 
direct to Greene King tenants, a situation 
which is usual with all of the major pub 

companies. Managing Director Philip Darby 
confirms that he sells his company’s beers 
to Greene King at competitive market 
rates; indeed similar to those he would 
charge to the local free trade. Nottingham 
Brewery has no control over the price that 
Greene King then charge their tenants for 
this beer, but Philip does point out that in 
fairness when compared with other huge 
landlords, Greene King are far from being 
the worst offenders.

Philip adds: “We sell to these companies 
to offer a choice to the pub goer and we 
have worked long and hard to win their 
confidence to recognise us as a quality 
brewer that they can rely on, we cannot 
presume to influence their pricing policy or 
how they cost the running of their huge 
estates. I would finish on the note that it is 
up to drinkers to support their local pubs, 
whoever the landlord, to maintain the 
consumer choice, which in my view, is one 
of the primary aims of CAMRA.”

Gas - Or No Gas...
SIR - I have read your Nottingham Drinker, 
ND113 Dec / Jan. On page 36 you show 
an article about The Horse and Jockey, 
Stapleford. In one of the photos it looks 
very much to me as if they are using cask 
aspirators?? Do CAMRA now condone 
this method of dispense?? Have asked a 
brewer friend of mine and he is of the same 
opinion. Makes me wonder how many more 
rejuvenated pubs are using this method of 
cheating??

Regards
A licensee for 27 years - via email

The Editor replies:

Anonymous - Sorry but all we have is an 
email address beginning “hiwpub@...” and 
the initials “K - D” - Although here at ND 
HQ we take a dim view of “anonymous” 
communications, particularly when 
associated with accusations of “cheating”, 
it was felt appropriate to respond. 
Particularly as the Editor was bemused 
that someone with 27 years of experience 
as a licensee (and his/her “brewer friend”) 
doesn’t recognise a flo-jet or spear when 
they see one… Even the Editor recognised 
what they were - and he is by no means a 
beer or cellar expert...! 

Over to our Beer Festival Coordinator to 
explain in detail:

The method of dispense is known as a 
“spear” and they are in common use in 
cramped cellars; we even used them on the 
Batemans bar at Nottingham Festival last 
year, they are vented to the atmosphere. 
They are very useful in pubs and CAMRA 
beer festivals when storing and serving 

The Bowling Green...
SIR - With reference to Alan Broadhurst’s 
query about the Bowling Green Pub, I can 
add a little more information. Between 
1940 and 1950 the landlord was Fred 
Underwood and his wife’s name was Ivy; 
they had two sons, Sid and Terry. Fred and 
his family took over the original Dog and 
Partridge on Parliament Street in about 
1950, while Sid later moved out to take 
over the Magna Carta on Wilford Road, 
with his wife Vera.

There was a pub on the same site 
called the Bowling Green in 1764 
which was facing Greyfriars Gate; 
Canal Street was then known as 
Leenside. I enclose a photo taken 
in the 1940’s of the landlady Ivy 
and barmaid Dorothy Harrs (nee 
Odell) who was my aunty. 

Mr B Worrall, Rugby Road, West 
Bridgford, Nottingham. 

The Narrow Boat...
SIR - The Narrow Boat was called 
this name by 1982, we used to 
go in it before every Forest home 
game, we always had a drink 
in the front bar and a very nice 
drink of Shippo’s bitter, there was 
a small room to the left and pool 
room to the rear. I took a photo 
of it in 1984 which I have sent to 
you.

The Canal Tavern was originally 
called Gordon Bennets when 
it first opened; I had my first 
drink in this pub on the 15th of 
February 1989, it only had keg 

beers on the bar, these were Greene King 
IPA and Theakston’s best. This venture 
didn’t last that long and then the pub was 
renamed the Canal Tavern, this was a small 
Mansfield tied house with a good choice of 
real ales, sadly I never managed to get a 
photo of this pub. I hope this helps out a 
little bit.

Cheers, Alan Winfield - via email

Post Box

The offending photo...
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Post Box

vertically from casks. On this system the 
air is still coming into the cask via the 
spear and those who use this system like 
to keep the spear as high as possible at 
all times so the top of the beer isn’t ‘going 
off’ while the fresher stuff at the bottom is 
being served in great condition. The ones 
that are used at the Horse & Jockey are 
plastic and float on the top of the beer. 

But what is causing the confusion I 
suspect is the flo-jet type mechanism 
behind (the black boxes). These are in 
extremely common use and are perfectly 
acceptable to CAMRA. A flo-jet type device 
pumps the beer up to the bar (to assist 
the handpump) and it is gas powered, BUT 
the gas does not come into contact with 
the beer. The gas pressure merely drives 
the pump rather than using electricity. I 
cannot believe that a licensee of 27 years 
and a brewer haven’t seen them as they 
are so very common in pub cellars. I first 
saw them 20-odd years ago in the “Tipsy 
Toad” brewpub in Jersey in the 1990s and 
checked out their legitimacy then. 

CAMRA does not accept the use of 
aspirators (cask breathers).

If the writer of the email would care to 
contact Gilly at the Horse & Jockey, we are 
sure that he would be happy to show you - 
and your “brewer friend” - the cellar there 
and explain the workings. Rest assured 
that any pub awarded the Nottingham 
CAMRA Pub of the Year accolade, as has 
just been awarded to Gilly and his team 
(presentation on 8th May), will meet all 
CAMRA requirements for serving Real Ale 
correctly.

Why Thank You, Sir...
SIR - I have just returned from a week 
working in Nottingham [usually happens 

once a year]. I picked up ND114 and was 
so impressed I felt moved to congratulate 
those involved in the magazine. 

It is well written, informative and interesting 
on every page. There is something for all 
ages and beer drinker interests - brilliant. 
We have ‘Opening Times’ in my area but 
it’s quality does not match the quality of 
ND. Your itinerary around Stockport was 
spot on as well - though can’t quite work 
out how those present fitted it all in.

Incidentally whilst in Nottingham I visited 
The Organ Grinder [fabulous], The Hand 
and Heart [Interesting], The Malt Cross 
[several times]; The Dragon, Langtrys, 
The Approach [to watch the football], The 
Kean’s Head, The Roebuck and finally prior 
to my departure from the train station, The 
Vat and Fiddle [Marvellous].

Thanks for enhancing my trip to Nottingham 

Regards 
Steve Lane 
CAMRA member - via email

The Editor replies:

On behalf of all of the team of unpaid and 
none-professional volunteers who beaver 
away here at ND HQ - and our great pubs 
- thank you very much, Steve.  

Wordsmiths Line Up...
SIR - My understanding of the rules 
of the Spyke Golding Literary Award is 
that prize-winners are not permitted to 
enter a second time. The standard of the 
regular contributors of the Nottingham 
Drinker is already very high and long 
may it continue thus but nowhere in the 
Editorial page can I see any information 
about a need or willingness to consider 
outside contributions. Do you feel you will 
ever envisage inviting outsiders to submit 
articles or suggestions and if so, what 
might be the requirements?

Regards,
Charlie Harris

The Editor replies:

Charlie, we are happy to print the odd 
beer, cider or pub related poem or prose. 
We do appreciate all items sent into ND HQ 
and would encourage more folk to send in 
items. 

We do not have a “staff” of writers, merely 
folks who enjoy writing for us on a fairly 
regular basis. Occasionally we will invite 
folks to write something for ND if we feel 
they have a good grasp of a particular 
subject or we feel they have a good story 
to tell concerning pubs, beer or cider. 
However we reserve the right to decline 
to print, or to edit, or to hold onto items 
which are not time-dependent. 

The key point with regard to the Spyke 
Golding Literary Award is that currently 
the rules state: “Current contributors 
to Nottingham Drinker or Nottingham 
Committee members are excluded from 
entry as are past winners/runners up.” We 
do review the rules every year though, so 
we trust readers will always check the rules 
when each year’s competition is launched. 
So with the above in mind, feel free to 
submit either articles or suggestions. 

Crusader Sam...?
SIR - I am a Sam Smiths enthusiast and 
was trying to find out about a pub sign that 
is for sale that I haven’t heard of before 
and not on my list? The advert states it’s 
from Nottingham and was a SAMs pub, the 
only one I can find is the “Hungry Horse” 
pub called The Crusader, but did it used 
to be a SAMs pub? Any info would be 
gratefully received. 

Many thanks,
Martin - via email

The Editor replies:

Martin, this was passed along to our 
resident “Old Boys” who advise that the 
Crusader (now indeed a “Hungry Horse”) 
was a Hardys & Hansons pub and therefore 
not the Crusader you are trying to locate. 
One also recalls that all of the Sam Smiths 
pubs in the area were sold to Shipstones 
in a deal by which Sams would supply 
Ayingerbrau lager to their pubs (which cost 
Shipstones a packet as lager then took off 
big time - sadly!). It seems that The Cherry 
Tree in Calverton was another one…? 

It may be that this “Crusader” you speak 
of is a Nottinghamshire pub rather than a 
Nottingham pub. Maybe one of our ever 
faithful Constant Readers may be able to 
shed more light on this and help Martin 
out? Otherwise there is always the Inn 
Sign Society to contact: 
www.innsignsociety.com

Gilly shows off one of his spears

Close-up: only 1 beer pipe, no gas feed

Martin sent in this annotated image
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Happy Hour
Pub Quiz. 

Answers In Issue 116 Of The Nottingham Drinker

It’s a Monday night and we’re at the Queen’s Head at 
Watnall. This Good Beer Guide listed, historic roadside gem 

on the Moorgreen side of the village holds a weekly quiz starting 
at 9pm. There is a choice of six real ales on the bar, a surprising 
selection for an Everards owned pub. The pub has a comfortable 
lounge / dining area, secluded snug and bar complete with wood-
burning fire. Well behaved dogs on leads are welcomed.

Our quizmaster tonight is Chris who with Steve takes turns on 
alternate weeks to do the honours. Throughout the evening there 
are 20 questions, plus 2 “bell” questions. At half time we are 
treated to trays of complementary sandwiches. Teams pay £1 for 
each quiz sheet; you write your answers on both sides of the sheet 
and hand in one half at the end. Some answers have more point’s 
value than others making a total of 40 points up for grabs. You 
hand in, on a separate piece of paper, your answers to the “bell” 
questions (one in each half of the quiz) and the winner is drawn 
out for a bottle of wine prize. See how you get on with these: 

1. What is the name of the famous open-air theatre in Cornwall? 
2. What is the name for a slatted door or window? 
3. What substance powers hydro-electric generators? 
4. Name the tea growing area of India? 
5. Name the person who germinates and dries the grain used in 
brewing? 
6. Name the mathematician who set out the principles of 
geometry? 
7. Name the sauce made from melted butter, egg yolks and 
vinegar? 
8. What is a natural hot fountain called? 
8. What word means the fear of bridges and tunnels? 
9. Who won the Eurovision Song Contest in 1981 - and with 
which song? 
10. Which actress starred in the TV series Prime Suspect? 
11. What is the main ingredient of guacamole - and from which 
country does it originate? 
12. Which author created the character Tracy Beaker? 
13. What sport is played by the Bracknell Bees? 
14. Name the latest novel by Geoffrey Archer?
15. In what 2007 Disney film did Amy Adams play a princess who 
found herself in New York?

After counting up your points the winners take away the cash prize 
and we are ready for a game of Stickies (or Sticky 13s). Stickies 
is like bingo but is played with a deck of cards. Each person has a 
bundle of 13 cards and then as the cards are called out, the first 
person with no cards left wins. To add to the excitement there is 
a snowball roll-over. Each week the winner’s pot increases but has 
to be won within a certain number of cards called out. Week by 
week the number of cards required to win the jackpot increases 
by one until it is won. 

Proceedings are all complete before 11pm, time for a drink before 
closing time. Once upon a time Premier buses used to run a late 
service to town, but these days we are reliant on our designated 
driver.

Where’s Wally? 

It’s taken me just under 3 hours to travel from Nottingham by train and tube to my destination which is a couple of stops past the 
New Den. It never ceases to amaze me how busy this place is, even in the depth of the recession virtually all the shop units are 

taken with lots of Independent Traders. I feel a right plonker, like a Wally I’ve left my cash card at home, I’m brassic, trying to eke 
out the day on £10 and on the way out I’ve already spent £3.65 in the Pumpkin Bar. 

So now I’m looking for some vfm beer. At one end of the main shopping street I find the Kentish Drovers, cushty, I’ve got a pint 
of Weltons Winter Fuel for £2.09. Finished that, now for another pub; back down the main trading street past the multitude of 
fishmongers, mobile phone unlocking businesses, butchers, green grocers, clothes shops and what used to be a pub called The Hope 
but is now home to Paddy Power. Right at the far end on the left hand side I come across The Nags Head, a pretty stark place, one 
customer - looks a bit like Trigger, no one behind the bar and unsurprisingly no real ale. But just around the corner The White Horse 
has a warm welcome and an excellent pint of Harveys Sussex Best. Back to the station which is halfway down the street, I’ve spent 
the best part of a day here and not bumped in to any fools or horses...

Where am I? 
Where’s Wally?

The answer will be published in ND116 (June/July)

For the sixth in our Caption Competition series, we present 
the ND Constant Reader with this photo, taken during the 

2011 Nottingham Robin Hood Beer & Cider Festival. 

Committee Member Ian Barber (left) is posing with Festival 
Coordinator Steve Westby (right). Get your brain cells buzzing 
and send your quips 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. 6

Caption Competition : No.5 - ND114

The image used for the fifth 
Caption Competition of the 

presentation at the TBI for “Pub of 
Excellence Award” (left) has been 
one of the most popular to date. 
Once again the panel of judges felt 
that three of the captions received 
were worthy of merit and mention.

In 3rd place from John Dragun of 
Nottingham CAMRA:

Chad and Dan had got the beers in for the camping trip, 
but Ray only bought one pizza! 

In 2nd place from Paul Bennett of Ilkeston:

”I didn’t realise TBI stood for Three Bored Individuals...?” 
In 1st place Adam from Beeston sent this winner in:

Dan - next time you slip someone you don’t like the look 
of a Fosters, make sure it’s not the lead judge for the 

“Pub of Excellence Award”!?! 
So well done to Adam who emailed his entry in while sat in The 
Crown, Beeston. At one our of Branch meetings the Editor will 

shake some stotinkas out of his pockets to buy him a pint. 
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Branch Diary
Nottingham
Trips and Socials
Apr:
Wed 3rd - Survey trip: Woodborough/Lambley. Dept Cast 19:00
Mon: 8th - Presentation: Langtrys - Award of Excellence 19:30
Tue 16th - Public Transport Crawl:  Ruddington. NCT Green line 10  
  from Victoria Centre 18:45
May:
Thu: 2nd - Presentation: Hand & Heart - POTY Runner-Up 19:30
Wed: 8th - Presentation: Horse & Jockey, Stapleford - POTY   
     Winner 19:30
Tue: 14th - Survey trip: Oxton / Epperstone Dep Cast 19:00
Mon: 20th - Crawl: Beeston Meet in the Hop Pole 18:30
June:
Fri: 7th - Bus Trip: Nottinghamshire Villages Dep Cast 18:00
Mon: 10th - Survey trip: Trowell / Cossall Dep Cast 19:00
Wed: 19th - Public Transport Crawl: Wilford NCT Navy line 2B from  
    Beastmarket Hill 18:45

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

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.
Apr: Thu 25th - Horse & Jockey, Stapleford. 
    EGM to present Accounts
May: Thu 30th - Salutation, Nottingham
Jun: Thu 27th - Horse & Groom, Basford

Committee Meetings
All meetings begin at 20:00. All CAMRA members are welcome.
Apr: Thu 11th  - Lincolnshire Poacher
May: Thu 9th - Embankment
Jun: Thu 13th - Bunkers Hill

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
Apr: Tue 30th - Survey Trip: Brinsley, Westwood, Selston etc.   
   Minibus departs Railway, Mansfield.
May: Tue 28th - Survey Trip: Farnsfield, Edingley, Halam etc.  
   Minibus departs Railway, Mansfield.
Jun: 25th - Survey Trip: Outer Mansfield (Part 2).
Minibus for Survey Trips departs from outside The Railway, 
Station Street, Mansfield at 19:00 PROMPT. 

Meetings NB: All meetings start at 20.00
Apr: Tue 9th - Branch Meeting: Masons Arms, Sutton-in-Ashfield 
(Spring 2013 Pub of the Season). 
May: Tue 14th - Branch Meeting: The Greyhound, Mansfield 
Woodhouse.
Jun: 11th - Branch AGM: Devonshire Arms, 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
Apr: 
Tue 2nd - Branch Meeting Durham Ox, Orston 8.30pm
May: 
Wed 1st - Mild in May Launch Marquis of Granby, Granby 8.30pm
Tue 7th - Branch Meeting Rutland Arms, Bottesford 8.30pm
Sun 19th - Mild Trail Trip. Bus leaving Horse & Plough, Bingham 
11.30am. BOOKING ESSENTIAL

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

Erewash Valley
Meetings - Start at 20:30
Apr: Wed 3rd - Branch meeting: Queens Head, Marlpool, Heanor.  
May: Wed 1st - Branch meeting: The Hole in the Wall. 

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

Amber Valley
Branch Meetings
Apr: Wed 24th - Branch Meeting: Holly Bush, Makeney
May: ?? - Branch Meeting: George, Lower Hartshay

Trips, Socials 
Apr: Sat 20th - Survey Trip: South Wingfield / Oakerthorpe
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
Apr: Thu 4th - Branch Meeting: Sir John Arderne, Newark 20:00
May: Thu 2nd - Branch Meeting: Castle Barge, Newark 19:30
Jun: Thu 6th - Branch Meeting: Fox, Kelham 19:30 
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

North Notts 
NB: All meetings are on Weds & start at 20:30
Apr: Wed 3rd - AGM: Station Hotel, Worksop
For Socials and more information: 
Check our website: www.nnottscamra.co.uk
Or email: contact@nnottscamra.co.uk

Answers from the Plough, St Peter’s Street, Radford Pub Quiz 
(ND114): 

1. President Truman ordered the dropping of the first atomic bomb, 2. The 
Mafia is also known as La Cosa Nostra, 3. Terry Jacks had the hit Seasons 
in the Sun, 4. 250,000 bouncing balls were released in San Francisco for 
a Sony advert, 5. Bob Monkhouse appeared in “Carry on Sergeant”, 6. 
Emily Bronte wrote Wuthering Heights, 7. Queens borough in New York 
was named after the wife of King Charles II, 8. 1983 was the year in 
question, 9. Zero Dark Thirty is a film about the search for Osama Bin 
Laden, 10. The Queen does hold a driving licence, 11. An acorn fell on 
Chicken Little’s head, 12. Orient express / express train, 13. Three golf 
balls were left on the moon, 14. Phil Gould etc belonged to Level 42, 15. 
The anagram answer was Goldilocks and the Three Bears.

How did you do?

Where was Wally in ND114? 

In the last issue of ND: Wally was in the Newshouse on Canal 
Street, Nottingham



May 24-25 (Fri-Sat) Beer Festival at Beauvale Priory, Beauvale Abbey 
Farm, New Road, Moorgreen NG16 2AA 24 beers + ciders in the Big 
Barn. Live music from 4:30pm, inc Open Mic. BBQ & hot food from Barlows 
Butchers of Newthorpe. Free entry & free camping available. Tearooms open 
during day and Sun 10-4. Tel: 07973 837403 or 01773 710682 Email: info@
beauvalepriory.co.uk See: www.beauvalepriory.co.uk

May 24-26 (Fri-Sun) Newark Beer Festival, Riverside Park, 
Newark. 140+ Real ales, ciders and perries. Sat afternoon session 
4.30-6.30 staffed entirely by women. More details to follow or visit 

Jun 7-8 (Fri-Sat) Bingham Rugby Club Beer and Music Festival, The 
Pavilion, Brendon Grove, Bingham NG13 8TN 20 real ales and ciders. 
Live music. 6-11pm on Fri 7th; 12 noon - 11pm Sat 8th June. 
More details: www.pitchero.com/clubs/binghamrufc

Jul 5-7 (Fri-Sun) Beer Festival, The Earl of Chesterfield, Shelford 
Bands, entertainment & craft market throughout the weekend. Tel: 0115 
933 2227 info@theearlofchesterfield.co.uk www.theearlofchesterfield.co.uk

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

Beer Festivals 
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. 20+ ales mainly 
LocAle & ciders. FREE admission to all sessions, open all day Fri & Sat. 
Hot and cold food available.

Apr 19-21 (Fri-Sun) St. Georges Beer Festival, The Mallard Public 
House, Platform One, Worksop Railway Station. 18 Cask Ales, 3 Trad 
Ciders. Open 11am-11pm Daily, Snacks Available at all sessions.

Apr 20 (Sat) St. George’s Day Celebration, The Queens Head, 1 
Breach Rd., Heanor, Derbys DE75 7NJ Special ales, Marquee, Nottingham 
Knights, & marching band. 01773 768015

Apr 20-21 (Sat-Sun) Beer Festival, Rutland Arms, Bottesford. Pub 
open 12 - 12 Sat, 12-10.30 Sun. Beer Festival open from 2pm. Live bands on 
both days. Barbeque and bouncy castle. Approx 12 beers and ciders. 01949 
843031

May 3-5 (Fri-Sun) 2nd South Notts Real Ale Festival, Nottingham 
Moderns RFC, Main Road, Wilford, Nottingham NG11 7AA 48+ Cask 
ales inc. LocAles, 16 ciders/perries, outside caterer, plus live music. 

May 3-6 (Fri-Mon) The Embankment Beer Festival, 282 - 284, 
Arkwright Street, Nottingham, NG2 2GR. Further details to follow.

May 3-6 (Fri-Mon) May Bank Holiday Beer Festival, Inn for a Penny, 
146 Burton Rd, Carlton, Nottingham NG4 3GP 12 Beers and Ciders, plus 
25 Whiskies. Large Family fun area, food available. www.innforapenny.co.uk 
Tel: 0115 9617233

May 8-11 (Wed-Sat) Johnson Arms Beer Festival, 59 Abbey St, 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). 
Dolphin Morris Men on Thu 9th, Live Music on Sat 11th. For more details 
closer to the time see website: www.johnsonarms.co.uk. Tel:0115 9786355 
Email: mail@johnsonarms.co.uk 

May 8-12 (Wed-Sun) LocAle Beer Festival, Horse & Jockey, 20 
Nottingham Road, Stapleford. NG9 8AA Featuring only LocAle Breweries.  

May 18 (Sat) Blackwoods 5th Annual Beer Festival, Blackwoods 
Scout Hut, 477 Hucknall Rd., Sherwood, Nottingham NG5 3AH 
12noon-11pm. LocAles & Real Ciders, 1st half FREE for CAMRA members, 
hot & cold food available all day, commemorative glass, lawn games, music. 
NO DOGS please. £3 on the gate. 

Beer & Cider Events

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


