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“

“
Hello and welcome to issue ND117 of the Nottingham 

Drinker. Firstly an apology for this issue being 
late but sometimes circumstances are out of our 

control, particularly when it involves the health of family members. So 
thank you for your patience and understanding. 

Feedback received so far on the new style for ND has been very positive; 
we have received a couple (literally) of criticisms which we are looking into, 
but the overwhelming response has been very positive and really pleasing. 
So Matt and I can now breath a collective sigh of relief.   

A big event for the membership of Nottingham CAMRA and the brewers 
and drinkers of Nottingham is that 13th August 2013 marks the 40th 
Anniversary of the formation of Nottingham CAMRA. More of that on the 
centre pages. To help us celebrate, a 40th Anniversary beer was brewed 
by a couple of old stalwarts of Nottingham CAMRA and a committee 
photographer at the beginning of August - once they dried out from the 
early morning rain! - with some assitance from Nottingham Brewery... The 
committee decided on the beer style, which will be a 4.0% Ruby Mild. This 
will be available at the Branch meeting to be held at the Trent Bridge Inn 
and also in a number of reputable outlets around Nottingham and a little 
further afield on Thursday 29th August. Don’t miss out - when it’s gone it’s 
gone!

The battle to save your pub from closure and demolition or conversion into 
a supermarket or housing is gathering apace. A campaign called “It’s Better 
Down The Pub” has been launched to encourage folks to use and support 
their local pub, and to help save pubs from being lost forever. You can check 
them out via their website www.itsbetterdownthepub.com or follow their 
activities on Twitter @IBDTP 

You can read about the very-close-to-home battle to save the New White 
Bull in Giltbrook on page 30. Pubs are not just ‘watering holes’ but can play 
a key part in a community - they need our help and support. 
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eND - Nottingham Drinker On-Line

As part of the re-design and re-launch of the Nottingham Drinker, 
we have decided to move ourselves forward and expand on what 

we can do with the Nottingham Drinker and Nottingham CAMRA.

For this reason we have decided to launch an interactive on-line 
version of the Nottingham Drinker alongside the printed version 
and the Adobe PDF file that is already available on-line. The new 
Nottingham Drinker On-Line is available at www.nottinghamdrinker.
co.uk right now to view from your internet connected device, so even 
if you can’t find a copy in the pub, then you can always access it from 
anywhere - as long as you have the internet!

As well as having the same content as the magazine, we are hoping 
to have additional content that we simply can’t fit inside the content 
packed physical magazine. We’ll be able to host videos, interviews, 
sound-bites, more images, more writing and even include interactive 
content. You’ll also be able to comment on the articles, allowing us 
direct feedback from yourselves. We’re also aiming to post content 
regularly so if you can’t get enough content from the Nottingham 
Drinker every two months then make sure you keep checking our 
on-line version.

If you want to be a contributor to ND but don’t have the writing 
skills, then you can now send us your videos, images and on-line 
blogs. Get in touch with editor@nottinghamcamra.org to submit 
your content

The site has just launched, so we’ll be adding things in the future, 
but if you have any feedback then do please let us know.

Reminder: To be counted as LocAle both brewing and 
bottling have to be under a 20 mile maximum distance from 
the point of sale. This is to be measured by delivery route (ie: 
road) and not as the crow flies.  
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apas

Old wine in new bottles.  
Nick Tegerdine discusses what CAMRA can do to influence 
the powers that be, and why it needs to happen. 

apas

I believe that unless there is an enlightened approach to alcohol 
problems locally, and soon, we will be forced towards a Scandinavian 
style system. CAMRA can and must get involved. In the Nordic 

countries where most alcohol for home consumption can only be 
bought in state controlled stores - and with a prohibitive pricing policy. 
Supporters of the system in Sweden and Norway claim a measurable 
public health benefit. However, arguably the main benefit of the alcohol 
policies in Scandinavian countries has been a reduction of alcohol related 
violence in the home and on the streets. These issues are major concerns 
hereabouts and will remain so. 

Much of what happens to reduce alcohol related harm is largely cosmetic, 
and is simply not working. Violence against the person at home is 
increasing, both in frequency and severity. Alcohol is implicated in the 
vast majority of cases. Meanwhile, cheaper and stronger alcohol is more 
readily available than ever before from off licences, whilst public houses 
are closing. CAMRA supports well managed pubs and so do I, because 
there is there an element of control of consumption and behaviour. 

The recently appointed Chief Constable for Scotland, Stephen House, a 
wise man who I have quoted before in this organ, said that the biggest 
issue facing his officers is the excessive consumption of alcohol at home. 

CAMRA has moved to challenge the oppressive PubCo culture and to 
promote local community pubs. The UK pub culture is not understood by 
some policy makers and they don’t worry about pubs closing. Despite the 
ever spiraling price differential between on and off licenses, resulting 
in the closure of premises where alcohol consumption is monitored and 
controlled in a way that it cannot be in the home, people in positions 
of power and authority admit that they are ‘pleased’ when pubs close 
because they ‘won’t have to police them’.

Locally the emerging structures in public health (now a County Council 
project) and in the supposedly GP led clinical commissioning groups 
will focus on medical needs and health harms. There may be prevention 
campaigns based upon the UK units system (essentially the more you 
drink the greater your risk of harm). There will still be reactive services 
for when people are really poorly, focused on the individual not the 
community and looking at health consequences rather than social 
consequences, and certainly not examining the context of the problematic 
drinking, the where and the what.   

The issue of licensing remains with local authorities, who are facing 
deeper cuts to budgets next year. Some argue that they can do little more 
than process applications efficiently, get the fees in, whilst acknowledging 
that there is no capacity to do anything else. 

Prison services are ‘medicalising’ their addictions services. The focus is 
on prisoner health and the idea of dealing with the addiction whilst 
the person is deprived of her / his liberty is being effectively reduced to 
advice giving by medically trained people. 

The Probation Service remains troubled by targets and workload, and 
so the highest risk offenders are inevitably prioritised whilst the lower 
level offenders are ‘managed’ in a way that a very experienced colleague 
in Probation described to me as being ‘entirely about doing nothing 
meaningful’.

What about the mental health services? The alcohol problem was for 
many years seen as simply a mental disorder, something that affected an 
individual only. This model argued that the problem drinker was not only 
sad, sometimes bad, but essentially mad. This of course ensured that the 
medical perspective could hoover up enormous amounts of money for 
research, whilst the problem simply continued to grow.

There’s not much that CAMRA can do about most of the above. However, 
there are people within those statutory structures that are open to new 
ideas so we must keep on. 

An opportunity denied to CAMRA is the ‘conference circuit’. Recently the 
newly elected Police and Crime Commissioners have been organising 
conferences to explore the relationship between alcohol consumption 
and crime. The alcohol issue in particular has been unhelpfully 

‘medicalised’ over time, with the social issues arising largely ignored. 
Crime due to alcohol has been marginalized and occasionally denied. 
One chap insisted to me that there was no crime to do with drink 
because the ‘only reason’ people stole anything was because they needed 
money for drugs. The most worrying thing is that he really believed that. 
Denial takes many forms indeed, and I am truly sorry to say that the 
aforementioned person subsequently lost his job for drug using at work.

Back to the conferences, the usual suspects were there, but unsurprisingly 
there was an absence of alternative perspectives. CAMRA is just one such 
alternative, since the organisation does more to reduce harm and to 
promote responsible retailing than many who are paid to do that. It was 
therefore disappointing but not surprising that CAMRA did not receive an 
invitation to the recent conferences. I firmly believe that the omission will 
not happen again.

Organisational change and policy change depends upon behavior and 
people changing. In health for example, there have been a number of 
reorganisations. If you or a family member has an addiction problem 
it makes no difference. Despite the new buildings and new job titles, 
it’s often the same people, the job creation scheme continued.  It’s the 
‘old wine in new bottles’ argument, or nothing changes until something 
changes. The sign on the door may be different but the attitudes and 
values of many of the people behind the doors remain largely the 
same, and results in addictive behavior problems not being dealt with 
effectively. Radical non-intervention therapy is what I call it, and it is very 
infectious.

It’s time now for CAMRA to take the campaigning to another level. Not 
just about pub closures, but about why supporting community pubs and 
local business is good for emotional wellbeing and economic prosperity. 
Then, that there are benefits for physical health as well, by promoting 
responsibility in consumption (how much), in retailing (what is sold), and 
in the benefits of fresh, local products.

In a nutshell, drink is like food and sex: we want quality not quantity, and 
choice. That is what CAMRA is about and it’s time for CAMRA to get to the 
conference table.

Nick Tegerdine
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Amber Valley www.derbycamra.org.uk/ambervalley

The White Lion
Home of the Old Sawley Brewing Company

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

Find us on Facebook at “White Lion Sawley” & “Old Sawley Brewing Company”
Why not visit us by bus? - We’re right next to the stop by Sawley Church

The White Lion at Sawley welcomes you & your family to come & visit us
to enjoy our beautifully refurbished traditional real ale and cider pub. We
typically have seven real ales on tap - ever changing guest ales and
exclusive access to ales of the Old Sawley Brewing Company. A great
range of ciders, excellent wine list, coffee, tea & hot chocolate all available.
Make the most of the sun in our large off road landscaped beer garden or
if the weather dictates, why not enjoy playing our bar billiards & other
traditional pub games, all without the distraction of gaming machines, TV,
juke box and the like! Dogs are more than welcome with fresh water
always available - we even have a free doggie biscuit cupboard!
Free function room for hire, suitable for all occasions with catering
available for every budget.   We look forward to seeing you soon!

Amber Valley Beer Festival is 
happening this September

Amber Valley

Open and thriving

Only a few years ago, the Red L ion, on Greenhill Lane, Riddings looked to 
have little if any future. The pub was closed and boarded up, and with 5 
other pubs in Riddings, that situation didn’t look likely to change. Then 
Tim Dorr, along with his partner Deana bought the pub, and it’s now once 
again a thriving local. The Red Lion has  two large rooms, a spacious car 
park and is situated on the road between Leabrooks and Codnor  on the 
route of several buses, including the H1, R1 and 90. Activities include 
various functions, skittles, darts – the Amber Valley Super League team 
use the Lion as their home venue – quizzes, Sky Sports and quality 
entertainment Most importantly of course, Real Ale is always on offer 
at the Lion. With several other outlets nearby, choice and quality are 
important, so whilst Doom Bar, which is much loved by many of the locals, 
is on fairly regularly, beer from breweries such as Jennings, Navigation 
and many more can also be enjoyed there. The opening hours are 5-12 
from Monday to Thursday, 3-12 on Friday, and 12-12 on both Saturday and 
Sunday.

Trevor Spencer

Beer Festivals

The Beehive, Ripley are having a couple of Festivals over the next 
few months, the dates being August 22nd-26th and September 
26th – 29th, with around a dozen beers in both the Honeypot and 

the pub itself.

The 4th Amber Valley Beer & Cider Festival takes place, for the first time, 
in the Bowls Hall at Alfreton Leisure Centre from 12th-15th September, 
the change of venue from the Midland Railway Centre being necessary 
due to the prohibitive cost of hiring that venue, and the fact that the 
Festival had pretty much outgrown it. The opening hours are Thursday 
6pm-11pm, 12-11 Friday & Saturday, and 12-2 on Sunday. There will be 
100+ Beers and Ciders, sourced from all over the UK, on offer, including 
three  5% Festival Specials marking both the 5th birthday of Amber Valley 
CAMRA and its first Festival as an Independent Branch. There’s plenty of 
good quality entertainment, with Blue Shift on Thursday, Who’s Next and 
Junction on Friday night and the Rollin Stoned and the Almaboobies on 
Saturday night. Ripley Morris Men will be there on Saturday afternoon. 
Tickets for Friday and Saturday nights can be purchased online at:
www.ambervalleycamra.org.uk or at the Black Bulls Head, Openwoodgate, 
Victoria Inn, Alfreton, Talbot Taphouse, Ripley, Hunters Arms, Kilburn or the 
Furnace, Derby.

The Thorn Tree, Waingroves are holding their annual Beer Festival at 
the same time as Amber Valley CAMRA, September 12th – 15th, with 30+ 
Beers and Ciders available, including some specials. 

The New Inn, Riddings are holding their Beer Festival slightly later than 
usual this year, from October 3rd – 6th rather than August Bank holiday. 
There will be entertainment on Saturday, food, and a dozen or so beers 
from around the UK.

Mild Trail

The winner of this year’s Amber Valley Mild Trail is the Hunter’s Arms, 
Kilburn, with the Beehive, Ripley and the Thorn Tree, Waingroves joint 
runners-up. All three pubs will receive certificates in due course. The best 
mild is Webeck Abbey’s Ellis, which scored highly in all the pubs it was 
available at.

Cider Trail

Amber Valley CAMRA will hold their first-ever Cider Trail from October 1st 
-  November 3rd. Any pub willing to serve at least one Real Cider or Perry 
between those dates can take part, and the winner will once again be 
judged by text vote.

Events

Amber Valley CAMRA are awarding 5 Licensees with Long Service 
Awards. The pubs involved are the New Inn, Riddings, George, Lower 
Hartshay, Holly Bush, Makeney, Beehive and Pear Tree, both Ripley. The 
presentations will take place on Saturday 27th September, from 12 noon, 
for details contact Trevor Spencer on 07758 265 915

The August 17th Survey Trip will be to Somercotes and Swanwick, while 
we are going to Denby, Kilburn and Horsley Woodhouse on September 
21st. The free bus leaves Ripley Market Place at 7:30pm for all Survey 
trips, and places can be booked by contacting Jane Wallis on 01773 
745966.

The August Beer Festival Meeting is at the Old Oak, Horsley Woodhouse 
on Monday 12th, 8pm start, and the Branch Meeting is at the Poet & 
Castle, Codnor, on Thursday 28th August, also an 8pm start. September  
begins with a Beer Festival Meeting at the Holly Bush, Marehay on 
Monday the 2nd.
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Erewash Valleywww.erewash-camra.org

Pub news and Out & About with 
the Erewash Valley CAMRA folk

Erewash ValleyThe Old Sawley Brewing Company at Sawley's White Lion is now 
almost four months old and is doing so well, plans are already in 
place for expansion. Planning permission for a separate brewery 

building has now been granted, and this will be in a small building 
behind the pub into which owners Jim and Claire Bryce hope to install 
a larger eight to 12 barrel plant later this year. The couple bought the 
pub two years ago and have turned it into an excellent real ale pub. Not 
wanting to stop there, they also had their sights on running their own 
brewery. Here's where friend and now business colleague Roo Stone 
stepped in as the head brewer. Jim and Roo attended the BrewLabs 
course, learning about both brewing and the brewing business, and the 
slow progress of a planning application led to them setting up a small 
plant in the upstairs of the pub. The first commercial brew from the half 
barrel plant was produced on 9th March this year and Spring Ale, a 4.1% 
pale ale, was tested on friends first who found it 'respectably palatable' 
and was soon being sold across the bar.

The plant is run on a part-time basis as Roo still has a full-time job, 
but each weekend two brews, resulting in four casks, are produced. So 
these are still early days, part hobby, part rehearsal for a bigger venture, 
with only about 30 casks produced to date; but, subject to demand, Roo 
may find himself as the full-time brewer. Other beers in the range are: 
Tollgate Porter (named after Sawley's Harrington bridge), a 4.5% porter 
that includes hints of coffee, chocolate and the added vanilla. This is 
their most popular beer and can usually be found on the bar in the White 
Lion, and is an enjoyable, easy-drinking Porter. Long Jack is a 4.4% hoppy 
pale ale with tropical fruit overtones from the use of Cascade hops, while 
Victory Bell is a 4.1% amber traditional ale. The majority of beer has been 
served at the White Lion, however the odd cask has made its way to the 
Derby Beer Festival and the Ruddington Beer festival. They will also be 
available at this year's Nottingham Robin Hood Beer Festival.

New Micro Pub for Ilkeston

Muirhouse Brewery has added a first pub to 
its portfolio, located in the same town as the 
brewery. The Brewery Tap is located at 
24 South Street, Ilkeston, in the vicinity 
of the well-established Spanish Bar and 
the up and coming Poacher. There will be four 
hand-pumps on the bar to start with: two will 
feature Muirhouse beers and two maintained for 
rotating guests. While Richard Muir will continue 
brewing the beers, his partner, Mandy Muir, the new pub manager, will be 
keeping an eye on the beer quality. Food will be limited to cobs, pork pies 
and sausage rolls. An upstairs function room will be used for future beer 
festivals and possibly live music, while the downstairs will be music free 
to encourage conversation. Branch chair Kevin Thompson said “This new 
micropub will be a great addition to the Erewash Valley real ale scene 
and I'm sure will be a valued stopping off point for all real ale drinkers.” 
The pub opened in late July, so look out for it on your travels.

Great Northern Launch 

There was a good turn-out at the re-launch night of the Great Northern at 
Langley Mill, where the Pub People Co have just completed an investment 
in this freehold property, developing a cosy country pub style, overlooking 
the small canal marina at Langley Mill. There is a great choice of beer, 
with five of the six hand-pulls devoted to real ales plus three real ciders. 
The pub will continue to support as many local breweries as possible and 
have begun with ales from Castle Rock and Blue Monkey, along with some 
Kelham Island and Derventio beers. Orders are also being placed for beer 
from Nottingham Brewery, Dancing Duck and Oakham, so, when you don't 
fancy Swedish meatballs and need a drink after the harrowing experience 
of getting round the nearby IKEA, the Great Northern is an ideal place to 
head for great beer or some excellent home-made food.

Survey pub crawl around Draycott and Breaston 

Richard Syson reports:

Erewash CAMRA held an afternoon pub crawl around Draycott and 
Breaston on Saturday 22nd June. The branch is working hard to increase 
its surveying activity, with the objective of covering as much of the branch 
area as possible over the next few months. As Draycott and Breaston 
had not been surveyed by the branch for some time, we decided that 
a visit this area was a priority. There was a good turnout despite the 
poor weather, with at least 12 members in attendance for most of the 
day. We started at the Victoria Inn in Draycott, followed by the Coach & 
Horses (where real ale is £2.50 a pint for CAMRA members, representing 
a discount of over 50 pence per pint) and then the Olympic Inn. The plan 
was to walk down the old Derby Canal path to Breaston, but due to the 
heavy showers we either walked by more direct routes or used the bus. In 
Breaston we visited the Navigation Inn, The Chequers, and the Bulls Head. 
Overall, despite the April showers we had a very enjoyable day, with some 
good beers on offer. 

Diary Dates

Erewash branch's 7th August meeting will take place at the Great 
Northern (8.30pm), while the 4th September meeting will be at Spring 
Cottage, Ilkeston, with a committee meeting at 8pm and the branch 
meeting at 8.30pm. Contact Jayne at secretary@erewash-camra.org for 
further details. On Saturday, 20th July there will be a Social Trip to the 
Potteries, meeting at Derby railway station to catch the 10.42am train. 
Further details to follow. Organisers are Mick and Carole. Contact on 
07887 788785/0115 932 8042 after 6pm. On Monday, 29th July, there will 
also be a Social Night at the Spanish Bar, Ilkeston, where the Foresters 
Morris Men will appear at 7.30pm. There will be a Survey Trip on 17th 
August to include Stanton-by-Dale.

Any Erewash landlords interested in registering for LocAle or providing 
a CAMRA discount should get in touch with the branch via chairman@
erewash-camra.org.
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.

John Lomas

Some of the intrepid shower-dodging Erewash Vally CAMRA members 
during their Survey Pub Crawl around Draycott and Breaston
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“

Aaaaah, finally – SUMMER. Outdoor festivals, beer in the garden, 
sunburn, wasps – it's all good! But before I get too carried away, 
a quick recap – particularly of the second half of our Mild in May. 
Sunday 19th May saw us out on our trip around the Vale and 

it was a glorious day. We kicked off at the Horse and Plough, Bingham 
and some Rudgate Ruby Mild for those on the bus (not me, I'm afraid!). It 
was then straight onto our Vale of Belvoir Pub of the Year, the Staunton 
Arms, Staunton. Here we turned up hot on the heels of the Nottingham 
CAMRA trip and we were following them around or meeting up with them 
throughout the Vale for the best part of the day. Julian and Andy, and the 
team at Staunton set us up for the day by providing us with a fantastic 
layout of chips, onion rings, and cheese and biscuits, accompanied by 
some Rutland Panther that was in very good form. Next we headed off 
to Granby where we had the Belvoir Dark Horse at the Boot & Shoe, and 
then across the road to the Marquis of Granby where we had (for me) 
the beer of the month, Great Oakley Welland Valley Mild. I think this is 
one of my favourite beers EVER – even allowing for Beijing Black, Salem 
Porter, etc. Aaaanyway, back to the trip – it was then a short drive down 
to the Anchor, Plungar, where we had Castle Rock Slow Worm Mild. As I 
was driving, after leaving the Anchor I was then on lime & soda, so after a 
couple of halves and a couple of half of halves, I am just reporting as told 
from this point onwards .. . apart from the odd taster that I couldn't resist.

Next stop was Stathern, starting with the Red Lion and some rather 
nice Mighty Oak Oscar Wilde. It was then over the road to The Plough 
for more Belvoir Dark Horse, before tootling off to our Vale of Belvoir 
‘Leicestershire Pub of The Year’, the Rose & Crown, Hose and an excellent 
Cotswold Spring Old Sodbury Mild. This was the point where I headed off 
home as there is only so much lime & soda a person can drink. The tour 
then moved to The Crown, Old Dalby and some more – and apparently 
excellent - Oscar Wilde, followed by The Sample Cellar, Old Dalby for 
some Belvoir Dark Horse; although we were reliably informed that the 
Nottingham CAMRA trip had made a good fist of drinking the brewery dry 
- just a little bit left for VoB, I'm told.. . . .

By this time it was approaching dropping off time, so a ride down the hill 
took them to the Plough, Cropwell Butler for some more of the popular 
Thwaites Nutty Black, which went well during the month, before heading 
back to the Horse & Plough, Bingham, where everyone dispersed. It was 
here that in my role of designated driver, I arrived to pick up Chairman 
Mart and Brewer Testicle Ted (let's see if that gets past the censors – 
that's his name – honest!). They were propping up the bar, sampling some 
more Rudgate and that was that – home time! All 
agreed that it was an excellent trip. The bus was 
fully booked and we had to turn some away at the 
last minute – book early next time and we'll get a 
bigger bus!!

Our meeting on June 4th had us up at the Nags 
Head, Saltby, where the Belvoir Dark Horse had 
apparently gone down very well, especially with 
some local farmers and extra was brought in from 
the brewery, which is all good to hear. We try to 
take advantage of the summer months and get out 
to the pubs in the far reaches of the Vale, and we 
are hearing good things about both the Nags Head 
and the Crown at Sproxton, which is where we are 
on August 6th for our branch meeting.

Whilst still on the subject of Mild in May, our July 
meeting was up at the Manners Arms, Knipton, 
where we counted the votes for Best Mild on the 
Trail. Six pubs received votes, but tied for first place 
were the Marquis of Granby, Granby and the Rose 
& Crown, Hose. So big congratulations, and also an 
even bigger thanks to them and all the other pubs 
who put some fantastic cask mild on through the 
month – we think this was the best Mild campaign 

Vale of Belvoir www.valeofbelvoircamra.com

Feast of Fun in t’VALE

Vale of Belvoir
that we have had for some time; we hope that sales for the pubs matched 
up with all the great feedback that we have received. Thanks as ever to 
Mild in May Meister Eddie Fendell for putting it all together. Here's to it 
being even bigger and better in 2014!

We have been out to a few festivals over the last couple of months, 
starting with the Bingham Rugby Club Festival at the beginning of 
June. Chairman Mart picked out as his favourites the Navigation Golden 
at 4.3%, Navigation Classic IPA at 5.2%, and also the Welbeck Abbey 
Henrietta at 3.6%.

Later in the Month was the festival at the Rose & Crown, Cotgrave. 
Although just outside of our branch area a few of us went down to 
help behind the bar, as Julia and James from Medieval Beers at Colston 
Basset, were organizing it in conjunction with Pete and Donita at the 
pub. Chairman Mart and I were behind the bar on Friday and Saturday, 
and I think it was a really good festival. I have never been to The Rose & 
Crown before but I will certainly be going back. It has a great beer garden 
and a very good reputation for food. For obvious reasons I didn't try any 
of the beers at the bar, but noticed Doom Bar and I think 3 other cask 
ales, at least one of which was a LocAle. On the festival side it is worth 
noting that the first beer to sell out was Holy Grail from Medieval, not 
surprising going by the reviews and it was a perfect summer ale, light, 
fruity and hoppy. Judging by the sales I think Dragon Slayer was probably 
one of the next to go.  The first cider to go was the Broadoak Moonshine 
at 7.5%, although there were several hot on its heels. There was acoustic 
music through the day and rock band ‘Under the Covers’ played both 
evenings and went down very well –  I'm pretty sure they did, but as the 
speaker was right next to the bar, my ears were bleeding by the time they 
finished their second set.. . Aaanyhoo, a good time was had by all and we 
are looking to have a trip out to the Medieval Brewery sometime in mid-
August, so keep an eye on the website for details. Let us know early if you 
want to come because we don't risk empty seats on buses.

Well, I don't think I've got too much else to tell you – if I think of anything 
I will put it on the website  - www.valeofbelvoircamra.com – just in case 
I haven't plugged it enough.  We would also love to receive your views 
and news, good, bad or indifferent, so email us at martynandbridget@
btinternet.com or via website. That's it for now, migraine setting in and all 
that, so TTFN.

Bridget

Stillaging for hire.  

The organisers of the South Nott’s Ale Festival 
are willing to hire out their purpose-built 
stillage to pubs and other smaller festivals. As 
can be seen from the accompanying photo it 
has 3 large bays (shown) and another smaller 
bay is available. It is very flexible and just 
60cm deep. For more information send an 
email to: info@realalefestival.co.uk
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07581 122 122

www.castlerockbrewery.co.uk

(Available July-September)
Refreshing amber ale with tropical
fruit flavour provided by the new

world hops.

(Available in August)
Amber ale brewed using local honey

to give a subtle spice and
sweetness.

(Available in September)
American style auburn red ale

with Eldorado hops.

4.2%
abv 4.8%

abv
4.5%
abv

Follow us on Elsie Mo & Castle Rock Brewery

AND @elsiemocrb & @crbrewery

Castle Rock Seasonals
NottmDrinkerA5AD-Aug2013v2:Layout 1  26/7/13  08:44  Page 1
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2013 Beer Census

One of the main 
campaigning aims of 
CAMRA is for choice. 
Beer or Cider? Light 

or Dark? Malty 
or Hoppy? Dry or 
Sweet?  Everyone 

has their favourite 
style. There are 

many different styles 
of real ale to try, and 

everyone will have 
their favourite. So, 

where can you 
find a large range 

of beers?

THE ROUTE TO 
REAL ALE AND CIDER

There are many towns and cities around 
the country that have a large range 
of beers available in the pubs in their 
area. Nottingham undoubtably has an 

excellent range, as last year’s Beer and Cider 
census proved. In 2012, 266 different beers from 
102 breweries were available in the 127 pubs 
surveyed on a single day.

However, Nottingham’s census is not all about 
the choice of different beers.  Ciders and perries 
have their own individual characteristics too, so 
are part of our annual census.

Year-on-year, choice is improving, as the results 
of our census shows. However, the choice of 
where to drink is seemingly diminishing. We have 
lost several pubs since last year’s census, but 
gained only four. 

So is the choice still available this year? 
Obviously, we need volunteers to find out. 

So would you like to volunteer for a pub crawl? 
If so, all you need to do is:

1. Check your diary – you must have enough free 
time on Saturday 21st September 2013.

2. Choose a route from a choice of twelve. Each 
route contains about 10 pubs. As usual, there are 
some changes to the routes, due to pub closures 
etc. The full list of routes will be available online, 
or by request to the e-mail address below. A 
sample route is shown on this page. Note that 
some routes may take more time to complete 
than others, so please plan your time accordingly.

3. Contact nigeljohnson@nottinghamcamra.org 
to confirm your route. I will provide the necessary 
forms, if needed, but the information required is 
quite basic…

4. Visit each pub on the route at any time of the 
day, on Saturday 21st September 2013 only.

5. For all real ales and real ciders/perries, note 
down:

a. The name of the pub you are in.
b. The brewery & beer name / cider maker & 
cider name.
c. The ABV%.
d. The price of a pint (excluding any CAMRA 
discount).

6. Have a drink (optional).

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

Nigel Johnson
Nottingham CAMRA Data Coordinator

nigeljohnson@nottinghamcamra.org

Nottingham CAMRA’s 6th 
Annual Beer & Cider Census

WE NEED YOUR HELP

ROUTE 9
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 2013 Beer Census

Below are the routes for the 2013 Nottingham CAMRA annual beer and cider census
For more information about the annual beer and cider census please see the opposite page

ROUTE 1
Chequers
Hop Pole
The Bar
Crown 
Last Post
Cricketers
Commercial
Greyhound
Malt Shovel
Star
Victoria

ROUTE 2

Lady Bay
Poppy & Pint
Test Match
Copper
Monkey Tree
Stratford Haven
Larwood & Voce
Trent Bridge Inn
Southbank
Riverbank
Embankment
Trent Navigation

ROUTE 3

Wagon & Horses
Ram
Flying Horse
Home
Ernehale
Vale
Sherwood Manor
Samuel Hall
Robin Hood
Chestnut Tree

ROUTE 5

Plainsman
Woodthorpe Top
Bread & Bitter
Duke of Cambridge
Rose of England 
Peacock
Slug & Lettuce
Langtrys
Bank
Approach

ROUTE 4

Gladstone
New Carrington Inn
Doctors Orders
Grosvenor
Bar Deux
Forest Tavern
Fade
Lincolnshire Poacher
Nags Head
Golden Fleece

ROUTE 6

Frog & Onion
Lion
Horse & Groom
Fox & Crown
Goosberry Bush
Hole in the Wall
Orange Tree
Horn in Hand
Spanky Van Dykes
Stage

ROUTE 8

Dunkirk Inn
Johnson Arms
Boat
White Hart
Rose & Crown
Three Wheatsheaves
Waltons Hotel
Squash Club
Royal Children
Salutation

ROUTE 7

Plough
Colonel Burnaby
Portland Arms
Organ Grinder
Sir John Borlase Warren
Ropewalk
Hawksley
Hand & Heart
Bar 44 (Strathdon Hotel)
Roebuck

ROUTE 9

Vat & Fiddle
Fellows, Morton & Clayton
Canalhouse
Via Fossa
Company Inn
Navigation
Trip to Jerusalem
Fothergills
Castle (nr castle)
Roundhouse

ROUTE 11

Browns
Cast
Tap & Tumbler
Gatehouse
Fat Cat
Sinatra’s
Dragon
Yates
Bell Inn
Malt Cross

ROUTE 10

King William IV
Bunkers Hill
Castle (nr ice stadium)
Newshouse
Contemporary Bar
Pitcher & Piano
Cock & Hoop
Keans Head
Cross Keys
Joseph Else

ROUTE 12

Old Dog & Partridge
Newmarket
Lord Roberts
Broadway
Old Angel
Cape
Lloyds
Pit & Pendulum
Thurland
Major Oak
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techniques, prevention and close relationships 
with city licensed premises. The team has 
arrested and charged 13 people for phone theft 
since January. Intelligence sharing with door 
staff to highlight the profile of those known to 
be committing this sort of offence is helping 
to stamp out criminals from gaining access to 
target victims. Electronic ID scanners are also 
being utilised to warn staff about someone 
ejected from premises previously, on suspicion 
of theft, and as it is a national scheme, even 
travelling criminals can be caught. 

We are proud of our Purple Flag status, which 
recognises us as one of the safest places 
to enjoy a night out in the UK. We want to 
ensure everyone enjoys themselves, but will 
are determined to arrest and put anyone set 
on committing crime against our residents or 
visitors before the courts. 

C
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K
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Evenin’ All

CITY CENTRE 
INSPECTOR 
JEZ ELLIZ  
REPORTS

I have recently taken over the City Centre 
Inspector’s role temporarily from Leona 
Scurr, who has taken on a new position as a 
Detective Inspector. I have over 26½ years 

service in Nottinghamshire Police, with the last 
two and a half spent as the Sergeant in the City 
Centre.

However, I was born and raised in Merthyr Tydfil 
in South Wales and so was brought up on the 
beers of Brains, Rhymney and Buckley’s Breweries 
(With Brains SA being a personal favourite). 
I have to admit to a current preference for 
Nottingham’s (and the UK’s) finest, in Harvest 
Pale, though I do generally like darker beers. I am 
a regular and enthusiastic attendee of the City’s 
beer festival in October and will be there again 
this year, although these days I can only manage 
one day!

You may have seen me in the last couple of 
months on the front page of the Evening Post 
under an article headed Stag Do’s & Don’t, which 
focused on the new plan for early intervention 
in and around the City Centre.  We are aiming 
to engage with people coming to Nottingham 
before they head out, and hopefully, this will help 
create a safer environment for everyone to go 
out and have a great time.  

In the policing world, the new City Licensing 
Team has started to settle in and work to tackle 
premises that cause us problems as well as 

EVENIN’ ALL

heaping praise on venues that help us. Recently 
we have sent out letters to two venues where 
staff and door supervisors have detained mobile 
phone thieves. They have also taken a venue to 
task over ongoing issues. This has resulted in 
voluntary changes to their Licence conditions 
and a vast improvement in the locality.

We are continuing to build on a number of 
successes against mobile phone thieves, with a 
dedicated team using a mixture of investigative 

“ Police in the city of Plymouth are 
working to ban glass in pubs where 
it has been used as a weapon to 
injure people; Plymouth police have 
already instigated legal proceedings 
against one city venue to get them to 
stop using bottles following concerns 
about violent incidents. Pubs will be 
asked to stop using glass and legal 
action under the Licensing Act could 
follow if they refuse. Warnings will be 
issued to any bars with more than one 
incident a year. When a similar scheme 
was started in Newquay, Cornwall in 
2012, an 80% drop in serious violence 
was recorded. Plymouth has seen 29 
glassing attacks in the last year.



13Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

C

M

Y

CM

MY

CY

CMY

K

NavBrew_NOTTS_DRINKER_AW.pdf   1   28/06/2013   11:37

Local News

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

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

LOCAL NEWS
Local Derby resident and great beer-blogger The Reluctant Scooper - real 

name Simon Johnson - sadly passed away on Tuesday 21st May. Beer 
writing will miss a humorous and very readable, down to earth character; 
but he also wrote about and really enjoyed real, truly dry ciders and 
particularly dry perry. In homage and celebration of his life, we’d like to 
reproduce his popular blog entry “The Craft Beer Manifesto”. Condolences 
to his wife and family.  

The Craft Beer Manifesto 

For the record:

If it walks like a duck, swims like a duck, quacks and shags and 
squawks like a duck, then it's a duck.

Craft beer is where you find it. Where you find it depends on 
how you define it.

How you define it? That's your call.

There will never - never - be agreement in the UK as to what 
'craft beer' really means.

So let's just drink good beer and have some fun.

‘The Craft Beer Manifesto’ started on Twitter one bored 
morning when I was achingly tired by the excess PR of certain 
mediocre brewers. You may interpret this manifesto as having 
a pop at particular organisations and individuals. I couldn't 
possibly comment.

Because if it sounds like a dick, acts like a dick, tweets and 
blogs and brews like a dick, then it's a dick.

THE CRAFT BEER MANIFESTO

1: Only use distilled otter's tears 

2: Use only barley that's been warmed by the breath of kindly 
owls

3: Craft beer cares, so only use hops that have been flown 
halfway around the world

4: You can have it any colour you like, as long as it's not 
brown. Unless it’s an Indian Brown Ale

5: Beards allowed only if they're ironic

6: It's not "inconsistent", it's "experimental"

7: It's not "hiding faults", it's "barrel-ageing"

8: It's not "gone off", it's "challenging preconceptions of sour 
beer"

9: Ensure that the branding costs more than the brewhouse

10: Collaborate every month with an international brewer, a 
blogger, a celebrity & a musician

11: There are only seven ingredients in Craft Beer: hops, malt, 
water, yeast, YouTube, Twitter & Facebook

12: Our over-riding mantra - 
Craft Beer Is AWESOME !!! \m/\m/ !!!

“ Daniel Chadaway - better known simply as Chad - from the Trent 
Bridge Inn has been promoted to Area Manager for Wetherspoon’s. 
He’s off down to Watford for six months of training but hopes to 
be back working in this area. We wish him well in his new job and 
look forward to seeing him back at our meetings. Good luck! 
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Fare Deals #33

FARE DEALS

The Anchor
1 Granby Lane, Plungar, Leicestershire 
NG13 0JJ
Tel: 01949 860589
Food served :
Tuesday to Friday 12 – 3 and 6 – 10, 
Saturday 12 – 10 and Sunday 12 – 4.

The Wilford Green Pub & Kitchen
Wilford Lane, Nottingham NG11 7AX
Tel: 0115 9815479
www.wilfordgreen.com
Food served:
Every day 12 – 9.30 
(Saturday brunch 11 – 2)

John Westlake samples 
some of the places in 
our area where Good 

Food and Good Ale go 
hand in hand

Featured in this issue:

Back in 1774, it was originally intended 
to build the Anchor alongside the 
nearby Grantham Canal, but the centre 
of Plungar was eventually decided 

upon instead, its pleasing, redbrick, Georgian 
frontage facing straight down Church Lane in 
this tidy, Vale of Belvoir village, just across the 
county boundary in Leicestershire where the 
pub also once served as the local courtroom.  
Today it comprises a comfortable, L-shaped 
lounge with real fires, banquette seating and 
plenty of prints and pictures of village life 
around the walls; a small pool room to the 
rear and on the left, Marco’s Restaurant, a neat 
little dining room extension with polished 
pine tables and padded chairs set against 
an attractive magenta and pale grey colour 
scheme.  Along the bar, handpulls offer an ever-
changing choice of up to three cask-conditioned 
beers, often from local micros, with Welbeck Red 
Feather (3.9% abv) and citrusy Oakham Inferno 
(4% abv) in residence on the occasion of this 
visit.  Meanwhile, to the rear is a small, paved 
beer garden with steps leading to a small, 
adjacent car park, which has a tendency to 
overflow during busy periods.

Clutching a glass of well-kept, nutty Red 
Feather, I seek out a quiet table where I can 
give due consideration to what is on offer.  

The dinner menu is particularly tempting as it 
includes one of my favourites, crispy duck confit, 
here served with homemade chilli jam (£4.50) 
as one of the starters, possibly to be followed 
by homemade venison pie with chunky chips 
(£8.50), but I am here at lunchtime and the 
menu is a little more restricted.  Nevertheless, 
grilled asparagus with a fried egg and some 
more of their homemade chilli jam as a prelude 
to roast pork fillet, glazed apple, broccoli and 
Parmentier potatoes, served with a cider sauce 
sounds not only promising but jolly good value 
considering both courses are priced at just 
£8.50 for the lot (three courses £11.50).

The first thing to arrive is a small wicker 
basket containing a light and fluffy homemade 
wholemeal roll together with a pat of slightly 
salted Lurpak.  The bread has been nicely 
warmed through and provides something to 
nibble at while waiting for things to happen.  
And they happen pretty quickly with the almost 
immediate arrival of a plate bearing a more 
than adequate helping of green and perfectly 
cooked asparagus spears, glossy with butter 
beneath a nicely runny fried egg and edged by 
a couple of swirls of the house’s vibrant chilli 
jam.  It is all very tasty and my only regret, from 
a personal point of view, is that the ratio of 
chilli heat and sweetness in the jam could not 

have been in reverse order, just to give the dish 
a little extra kick.

The Welbeck beer is proving to be an excellent 
accompaniment as I await the main event, 
which I am soon admiring with a degree of 
incredulity as to how the Anchor can afford 
to be so generous at these prices.  A very 
healthy helping of thickly sliced, prime pork 
fillet topped with a chunky roundel of glazed 
apple, three large broccoli florets and a mound 
of diced potatoes, which have been cooked in 
butter and nicely browned in the oven, have all 
been neatly assembled and surrounded by a 
well-executed, delicate, creamy sauce.  The meat 
is beautifully tender and flavoursome, especially 
against the tartness of the fruit, the broccoli 
still retains a welcome bit of firmness to the 
bite, while the soft centred potatoes are just the 
job for soaking up the sauce, which is much too 
good to leave any behind.  This may be more 
akin to top quality home cooking rather than 
cordon bleu but there is nothing wrong with 
that.  And for such a modest outlay, it probably 
represents the best value meal deal to be found 
anywhere in the Vale.

In addition to such homely desserts as treacle 
pudding with honeycomb ice cream (£4), it is 
nice to see the option of having biscuits and 
cheese (£4.50).  But just because you are in this 
neck of the woods, don’t go thinking it must 
be blue Stilton.  Blue, yes, but according to the 
dinner menu, the selection here is Cashel Blue, 
an Irish farmhouse cheese, together with Dorset 
Red.  Now that’s a bit different!

THE ANCHOR
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Fare Deals #33

THE WILFORD GREEN 
PUB & KITCHEN

In 1846, Spencer Hall, a local poet, posed 
the question: “Who ever saw Wilford 
without wishing to become an inmate 

of one of its peaceful woodbined homes?” 
Located just to the south of the River Trent, 
Wilford did indeed retain its tranquil village 
identity until well into the latter half of the 
19th century when, in 1870, Clifton Colliery 
opened just across the river, followed by a 
period of rapid urbanisation in the surrounding 
area.  Today Wilford forms part of the 
Nottingham conurbation, a fact soon to be 
emphasised by its place on one of the new tram 
lines, and right at its heart is the Wilford Green 
Pub & Kitchen sitting smack on the junction 
of Wilford Lane and St Ervan Road, which 
older readers may remember as once having 
been a Home Ales tied house originally called 
the Maypole, but now reincarnated as a very 
different place.  

The low-slung exterior has been refurbished 
with olive green and cream paintwork; there 
is a sizeable, flagstoned, outside drinking area 
with sturdy garden furniture shaded by mature 
trees and ample parking is provided towards 
the rear.  Stepping inside reveals a light and 
airy, sophisticated, open-plan space, perhaps 
more bistro than pub, but skilfully broken up 
into more intimate drinking and dining areas 
with lots of polished wood and décor executed 
in muted shades of brown and turquoise.  Along 
the bar, four handpumps offer Caledonian Flying 
Scotsman (4% abv) and Castle Rock Harvest Pale 
(3.8% abv) together with two regularly changing 
guest beers, whilst blackboards announce 
sharing platters alongside a short tally of daily 
specials to supplement the standard lunch and 
slightly more extensive dinner menus.

Selecting a table by the window, I start to 
ponder the lunchtime offerings, which at this 
time of day also include an interesting choice 
of hot and cold sandwiches with an optional 
pot of chips.  Feeling rather more peckish, 
however, I decide to kick off with a homemade, 
pan-fried fishcake served with a mixed leaf 
salad and tartare sauce (£4.10), although 
the mushrooms on toast with a rich, creamy 
garlic and herb sauce (£4.90) sound equally 
tempting.  It is not long before I am admiring 
a reassuringly plump, golden creation placed 
beside a small mound of salad leaves, which 
have been drizzled with a delicate dressing and 
completing the ensemble, a neat little Kilner jar 
containing a well-made, crunchy sauce, its lid 
flipped open and supporting a wedge of lemon.  
The fishcake itself is delightfully firm within its 
crispy coating yet smooth in texture and best 
of all, the taste buds are left in no doubt about 
its fishy ingredients.  So far so good but will the 
main course manage to avoid letting the side 
down?  I am soon to discover, however, that this 
is home to some very competent cooking and I 
have nothing to worry about.

Two of local butcher Andrew Marsden’s 
sausages served on thyme mash with onion 
gravy (£9.50) nearly get my vote but it is 
the roast chicken breast presented with pan 
haggarty, Irish cabbage and tarragon sauce 
(£10.90) that eventually wins me over, if only 
for its unusual accompaniments.  Once again 
service is pretty brisk and in a very short 
space of time I have before me a stylish, 
narrow, oblong plate bearing a nicely browned 

piece of chicken, albeit a little on the small 
size in my opinion, sitting atop a mound of 
properly cooked, shredded cabbage mixed 
with chopped carrots and thinly sliced bacon 
lardons.  Alongside is a good slice of the pan 
haggarty, a hearty dish from the north east of 
England comprising layers of sliced potatoes 
and onions cooked in a heavy frying pan, usually 
topped with grated cheese and finished by 
browning under the grill, with a delicate, herby 
gravy completing the dish.  The chicken skin is 
agreeably crisp whilst the well-flavoured meat 
below has remained tender and succulent; 
the potatoes are nice and soft with crunchy 
bits on top, albeit I can find little evidence 

of the customary cheese, whilst by way of 
compensation, the Irish contribution is probably 
the best and tastiest form in which I have ever 
been served cabbage, and better still when 
washed down with a fine drop of Harvest Pale.

Apart from ice cream or sorbet (£3.50) there 
are just four fairly simple desserts to choose 
from, such as Bramley apple pie with custard, 
all priced at £4.50, and it is worth noting that 
the Monday to Saturday fixed price lunch deal 
offers two courses for £10.90 and three for an 
extra £3, although certain dishes do carry a 
modest surcharge.
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LocAle Locally

THE THIRD SERIES OF ARTICLES SHOWCASING PUBS WHICH SERVE LOCALE
With your help we would like to promote those pubs in our Branch area which offer their customers LocAle. 
LocAles are produced locally, thereby benefitting the local economy and helping environmentally as the beers will have travelled 
a lesser distance than national brands. Nottingham Drinker encourages you to visit as many of the pubs as possible and let us 
know which pub you think had the best choice of LocAles and the best beer. 

Bentinck Club 
5 Portland Road, Hucknall. NG15 7SL

The Gate
Main Street, Awsworth. NG16 2RN

Green Dragon
Watnall Road, Hucknall. NG15 7JW

Hayloft
Nottingham Road, Giltbrook. NG16 2GB

Normally one cask ale, although 
at weekends two are sometimes 
available. Local beers such as 
Dancing Duck, Belvior and 
Lincoln Green appear – on my 
visit the Lincoln Green Marion 
was brilliant. CAMRA card 
required for admission
Opening hours: Mon-Sat 7.00-
12.00; Sun 12.00-3.00 & 7.00-
11.30

A finalist in 2013, 6 handpulled 
beers are always available with 
the local beers coming from 
such as Dancing Duck, Lincoln 
Green, Blue Monkey and 
Muirhouse – their Forty Bridges 
was rather special on my last 
visit.
Opening hours: Sun-Thur 12.00-
12.00; Fri & Sat 12.00-1.00am

Up to 6 cask ales are available 
with the range changing daily. 
Local breweries such as 
Dancing Duck, Blue Monkey, 
Lincoln Green and Castle Rock 
regularly appear – on my visit 
the Elsie Mo was excellent and 
apparently is very popular with 
the locals. 
Opening hours: 12.00-11.30, 7 
days a week

Three casks beers are normally 
available with the LocAle 
coming from an impressive 
range of breweries. Dancing 
Duck, Navigation, Castle Rock 
and Nottingham have all 
recently appeared – their EPA on 
my visit was truly remarkable. 
Opening hours: Sun-Thur 12.00-
11.30; Fri & Sat 12.00-12.30.

Flying Horse 
85 High Street, Arnold. NG5 7DQ

Greasley Castle 
48-52 Canal Street. NG1 7EH

Griffins Head
Moor Road, Papplewick. NG15 8EN

Home lounge bar and Restaurant 
3-5 High Street Arnold. NG5 7DA

Winner of the 2012 Nottingham 
LocAle pub of the Year and 
finalist in 2013, the LocAle 
choice is always amazing. On 
my visit the four handpulls had 
Lincoln Green Hood, Castle 
Rock Harvest Pale, Blue Monkey 
Infinity and Dancing Duck Ay Up 
– which was spot on.
Opening hours: 9.30am-11.30, 7 
days a week

Nottingham Brewery EPA is 
always available and occasional 
guest LocAles make an 
appearance, with Blue Monkey 
recently featuring. Up to six cask 
beers are on offer. 
Opening hours: 10.30am-
1.00am

4 cask ales are normally 
available with the LocAle being 
Castle Rock’s Harvest Pale which 
on my visit was perfect and the 
locals seemed to be enjoying it 
as well.
Opening hours: 12.00-12.00, 7 
days a week.

3 cask beers are available with 
the LocAle being Castle Rock’s 
Harvest Pale – a very popular 
beer with locals and on my visit 
in superb form. 
Opening hours: 9.30am-12.00, 7 
days a week.
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ANDREW LUDLOW WHEELS ALONG IN THE FIRST OF HIS SIX ARTICLES
A tick box is provided within each pub photo 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 2014. 
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 04 ‘Up Front’; or on Page 49 ‘Useful Nottingham Drinker Information’.  

LocAle Locally

Lord Clyde
Main Street, Kimberley. NG16 2NG

New White Bull
Nottingham Road, Giltbrook. NG16 2GS

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

Three Tuns
58 Three Tuns Road, Eastwood, NG16 3EJ

Accredited to LocAle in June, 
the pub boasts 6 real ales with 
Nottingham EPA being the per-
manent LocAle. Guest ales, often 
outside the GK brewed ales, 
regularly appear and on my visit 
the EPA was quite exceptional.
Opening hours: Sun-Thur 12.00-
12.00; Fri & Sat 12.00-1.00am

LocAle drinkers will normally 
find three beers, mainly from 
Full Mash and Lincoln Green. On 
my last visit the Lincoln Green 
Village Green was spot on.
Opening hours: Mon-Fri 2.00pm 
– 11.00pm; Sat & Sun 12.00-
2.00am (NB: last admissions 
11.00pm)

The LocAle choice is ever 
changing with Nottingham, 
Flipside and Lincoln Green 
recently available – their 
Sherwood was in particular 
fine form on my visit. The two 
next available beers were from 
Nutbrook.
Opening hours: 9.00am-12.00, 
7 days a week. Opens at 8.00am 
for food.

4 cask beers are normally on 
offer with the LocAle coming 
from a range of breweries with 
Blue Monkey, Dancing Duck and 
Lincoln Green recently featuring 
– on my visit there Village Green 
was excellent and apparently 
locals have also taken to this 
beer. 
Opening hours: Sun-Thur 12.00-
11.00; Fri & Sat 12.00-12.00

New Inn
Newthorpe Common. NG16 2EH

Old Wine Vaults
11 Church Street, Eastwood. NG16 3BP

The Stag
67 Kimberley Road, Kimberley. NG16 2NB

Waggon & Horses 
Redhill. NG5 8JY

Three casks ales are normally 
available. The LocAle is Castle 
Rock’s Harvest Pale – a popular 
beer with locals and on my visit 
I could easily understand why.
Opening hours: Mon-Thurs 
4.00pm - 12.00; Fri 2.00pm - 
12.00; Sat & Sun 12.00 - 12.00

Two casks beers are normally 
available with the local beers 
normally coming from the Blue 
Monkey Brewery. On my visit 
the Infinitity was in sparkling 
form and it was easy to see why 
locals have been so taken with 
this beer. BG Sips is also popular. 
Opening hours: Sun-Thur 12.00-
11.00; Fri & Sat 12.00-12.00

5 casks beers to choose from, 
with the LocAle regularly 
changing; Dancing Duck, North 
Star, and Magpie have recently 
appeared, and the Nottingham 
Supreme was spot on when I 
visited. 
Opening hours: Mon-Fri 5.00-
11.00; Sat 1.30-11.00; Sun 
12.00-10.30 

5 casks beers are on offer with 
the LocAle coming from Castle 
Rock in the form of Harvest 
Pale – superb on my visit and 
one of the most popular beers 
in the pub.
Opening hours: Sun-Thur 12.00-
11.00; Fri & Sat 12.00-12.00
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LocAle Locally

If you would like to vote for one of the pubs listed to 
go forward to the final of the 2014 LocAle Pub of the 

Year award, please ensure votes for this 

LocAle 1 
are submitted no later than

Monday 16th September 2013 

Do remember that you can vote by e-mail: 
 locale@nottinghamcamra.org  

or personally at branch meetings

Area Six LocAle Finalists

The Vat & Fiddle, 
Queens Bridge  Road 

and 
The Major Oak, 

Pelham Street / Victoria Street

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

LocAle News
New additions to the LocAle scheme:
Lord Nelson, Burton Joyce; White Lion, Bramcote; 
Manvers Arms, Radcliffe; The Sanctuary, Upper 
Saxondale; Wilford Green, Wilford; Lord Clyde, 
Kimberley; Cast, Nottingham; and The White Lion, 
Swingate. 

Deletions from the LocAle scheme: 
The Crown, Awsworth; Larks Nest, Nuthall; and 
The Plainsman, Mapperley.

White Lion
79 Swingate, Kimberley. NG16 2PU

Yew Tree 
2 Nottingham Road, Hucknall. NG15 7QL

Six handpulls deliver mainly 
local beers with Blue Monkey 
and Castle Rock always 
available. BG Sips on my visit 
was in perfect condition and 
locals in this newly re-opened 
pub have made it a firm 
favourite.
Opening hours: Mon-Fri 4.00-
11.00; Sat & Sun 12.00-11.30

Lincoln Green beers are 
nearly always available with 
‘guest’ local ales also making 
appearances. At the weekend 
2 and occasional 3 beers are 
available, with one during 
the week. The Lincoln Green 
Longbow was rather impressive 
on my visit.
Opening hours: Mon-Thur 3.00-
11.00; Fri, Sat & Sun 12.00-
12.30

There are over 120 LocAle accredited pubs within the Nottingham 
area and in 2012 The Flying Horse, Arnold became the first 
winner of our annual competition.

The 2013 competition commenced in August 2012 and in each edition 
of the Nottingham Drinker a number of LocAle pubs were featured; 
by public vote, two of those pubs became finalists for the 2013 
competition.

As noted above,  in June 2013 the last of the finalists were confirmed. 
The twelve pubs were:

•	 Flying	Horse,	Arnold
•	Gate,	Awsworth
•	Hand	&	Heart
•	Horse	&	Groom,	Basford
•	 Johnson	Arms,	Lenton
•	 Lincolnshire	Poacher

The 2013 Nottingham LocAle Pub of the Year Award  

•	Major	Oak
•	Organ	Grinder
•	 Poppy	&	Pint,	Lady	Bay
•	Trent	Bridge	Inn	(TBI)
•	Vat	&	Fiddle
•	Victoria,	Beeston

Judges visited the pubs throughout June and the early part of July and, 
as expected, scores for each pub were high – these were after all THE 
finalists.

On Thursday 18th July, Ray Kirby visited the Gate at Awsworth 
and was delighted to tell Kim & Steve that they had won the 2013 
Nottingham LocAle Pub of the Year Award.

The presentation is to take place at the Gate on Wednesday evening 
14th August – all are welcome to what is expected to be the LocAle 
party of the year.
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Greg	  and	  the	  team	  are	  proud	  to	  present…	  

Show	  your	  CAMRA	  card	  to	  receive	  10%	  discount	  on	  all	  cask	  ale	  

“The	  Major	  Difference”	  
The	  Best	  Beers	  From	  Around	  The	  Country	  

The	  1st	  Gravity	  Cask	  Ale	  FesCval	  
Thursday	  22nd	  -‐	  Monday	  26th	  August	  	  

Featuring	  a	  debut	  new	  beer	  from	  Amber	  Ales	  and	  Live	  Music	  
Guest	  brewers	  will	  be	  present	  throughout	  the	  weekend	  

All	  starts	  at	  5pm	  Thursday	  

Find	  us	  on	  
Pelham/Victoria	  
Street	  just	  off	  of	  
Market	  Square	  

Give	  us	  a	  call	  on	  
01159584825	  	  

Come	  in	  every	  Monday	  and	  enjoy	  all	  	  
Cask	  Ale	  at	  just	  £2	  Per	  Pint!!!	  
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Brewery Visit

PHEASANTRY 
BREWERY 

The Pheasantry Brewery recently celebrated their first birthday. 
John Westlake went to see how they are getting on.

to source a complete, ten-barrel unit and have it 
shipped back to England.

“It’s top end kit and the functionality is really 
good,” Mark enthuses.  “I can easily switch 
from ale production to lager, I can do my own 
bottling and even keg if need be.  In short, it 
gives me everything I need to brew the best 
beer I possibly can.”

Before starting, Mark attended a Brewlab 
course in Sunderland as well as gaining some 
hands-on, practical experience with several 
successful small brewers, most notably the 
well-established Otter Brewery in Devon.

“They advised me to start by making a good 
session beer,” Mark tells me.  “People might start 
or finish the evening with a high-gravity beer 
but they won’t drink it all night.  A mid-range, 
session ale should sell in volumes and that’s 
what landlords want.”

The family farm grows Optic and Tipple 
varieties of malting barley, which they sell 
to leading maltsters such as Muntons and 
in return, Mark buys Maris Otter malt, an 
established favourite with many craft brewers, 
whilst Charles Faram supply all his hop needs.  

“I try to use English hops as much as possible 
for our core ale brands,” Mark assures me, but 
he is certainly not averse to using imported 
varieties in order to achieve the specific 
characteristics he is looking for in terms of taste 
and aroma.  Brewing usually takes place twice a 
week and the resulting beers are fermented in 
four easy-maintenance, closed, conical vessels 
prior to conditioning for an appropriate period 
of time, which in the case of Mark’s new lager 
is a full three months.  Since the launch of BB, 
a traditional, English medium strength bitter a 
little over a year ago to considerable acclaim, 
the Pheasantry portfolio has been expanded to 
four regular beers, which are now supplemented 
by inventive and ever changing seasonal 
specials.

Located at High Brecks Farm and clearly 
signposted off the main Lincoln Road, the 
Pheasantry Brewery’s own on-site bar and 
restaurant (01777 870572) are certainly well 
worth a visit and are open every day except 
Mondays, although it is best to ring beforehand 
to check exact timings.  This is one not-so-small 
brewery with a real sense of purpose, a quiet 
determination to do things properly and to 
succeed.  They seem to be well on their way.

When Mark and Mary Easterbrook 
first laid eyes on the farm buildings 
eventually destined to become 
home to the Pheasantry Brewery 

and Visitors’ Centre, they were in a very sorry 
state.  Lead had been stolen from the main 
house, thus allowing in the elements, the barn 
and outbuildings were seriously dilapidated 
and the original pheasantry cottage, where 
birds were once hatched and raised for the 
shooting estate, was completely without a roof.  
Several years on, the transformation has been 
astonishing.  

Idyllically located in a fold of the rolling, north 
Nottinghamshire countryside just off the A57 
south of the village of East Markham, the grade 
II listed farmhouse has been lovingly restored. 
The barn now plays host to the brewery and 
its adjoining bar and restaurant, whilst the 
manager of the latter now resides, appropriately 
enough, in the re-roofed cottage from which the 
business takes its name.   There are even hops 
to be found growing in the garden and around 
the carpark, which is very apt bearing in mind 
that, before World War II, this was an important 
hop producing area predominantly supplying 
the breweries in Newark, whilst the nearby town 
of Tuxford is known to have held an annual hop 
fair for many years.  Indeed, early records show 
that, apart from growing hops, there was also 
a small brewery on the Pheasantry site back in 
the 17th century, so history really is repeating 
itself.

Having gained a degree in metallurgy and 
microstructural engineering from Sheffield 
University, Mark found work in the steel 
industry prior to spending many years in food 
technology, where he learned a great deal 
about food processing and in particular, the 
importance of hygiene at every stage.  He 
comes from an arable farming family who still 
grow malting barley close by, so when the idea 
of farm diversification was mooted, brewing 
seemed to be an obvious candidate and the 
search for a suitable site began.  Unable to find 
a UK manufacture with the ability to supply 
brewing plant capable of meeting his exacting 
requirements for both flexibility and hygienic 
systems, Mark turned his gaze towards the north 
American market, where the microbrewing 
industry is not only far more developed but 
tends to be more innovative too.  One of the 
leading suppliers of craft brewing equipment 
across the pond is DME Brewing, a Canadian 
company based in Charlottetown, Prince Edward 
Island, and it was from here that Mark decided 
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xxxxxxxxxxxxxxx

The	Pheasantry	beers:

BB (Best Bitter) 3.8% ABV:  An accomplished, copper hued and easy drinking traditional English ale seasoned with Progress, Goldings and First Gold hops, 
followed by a later addition of Styrian Goldings in the boil to enhance both flavour and aroma.  Full bodied with good mouthfeel, it has a delicate, biscuity 
malt backdrop skilfully overlaid with spicy, slightly resinous hop notes that develop on the tongue and culminate in a satisfyingly dry and tasty finish.

PA (Pale Ale) 4.0% ABV:  Mount Hood hops join Progress, Goldings and Celeia varieties here in helping to create a straw coloured, smooth tasting beer of 
real quality.  Gently floral and aromatic on the nose, restrained citrus notes soon develop in the mouth to produce a refreshing and very moreish beer with 
a dry and lingering aftertaste.  No surprise, then, that PA has rapidly become the brewery’s bestseller.

DA (Dark Ale) 4.2% ABV:  Modest additions of crystal and chocolate malts to the grist give rise to a deep chestnut brew with an almost velvety texture, 
whilst Progress, Goldings and good old Fuggle hops add balancing spicy, almost peppery notes to a palate otherwise bursting with biscuity malt, subtle 
toffee and caramel flavours.

Pilsner 4.2% ABV:  Brewed using lager malt and a German bottom-fermenting yeast, delicately flavoured with continental Saaz, Pearl and Hersbrucker 
hops and cold-conditioned at just above zero degrees for 12 weeks prior to bottling, this is a classic pale lager beer, not as dry as some but with a thirst 
quenching hop character and a subtly fruity, bitter-sweet finish.  Mark also kegs a limited amount for sale on draught solely at the Visitors’ Centre.

Dancing Dragonfly 5.0% ABV:  Pheasantry’s current seasonal offering is a summer blonde ale crafted in the American style using two typically citrusy 
transatlantic hop varieties: Summit and Cascade, augmented with a good dose of Galaxy hops from Australia to fashion a beer of medium bitterness, with 
a refreshingly fruity (think passion fruit and peaches) palate. 

Website: www.pheasantrybrewery.co.uk

MARK 
Standing in front 
of the original 
Pheasantry

01
VISIT
The Brewhouse 
and Visitors’ 
Centre 

02

BREWERY 
The Brewing 
Kettles at 
Pheasantry

04
FOOD 
Inside the 
Pheasantry 
Restaurant

03
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Well, summer is now well and truly with us and I’m 
sure I speak for everyone when I say how much I am 

enjoying this beer garden weather!

Although I am usually a fan of darker beers, stouts in 
particular, I have to admit there is something particularly 
refreshing about a nice cool IPA in the sun, and I’ve been 
making the most of the hot weather to experiment with 
pale beers of all sorts.  One of my favourites I’ve had 
was at Major Oak, Amber Ales- Chinook from their single 
hop range, and I’ve had it on good authority that the 
next one, Pacifica, will be even better and should be 
available long before this goes to print! I also spent a 
beautiful day out at Thornbridge Hall enjoying beers 
from both the cask and keg bars, Chiron being a par-
ticular favourite!

Cheers to many more sun and beer filled days over 
what’s left of the summer!

Summer Pub of The Season 

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

Young Members’ Facebook Group

Young Members’ Facebook Page

A closely fought battle took place for the Nottm CAMRA YM Pub of the Season summer 
award, which after an extra day of voting (due to the score being tied at the usual clos-
ing date) was awarded to the Canalhouse! The sun was shining when we presented 
Yvette with the certificate and it was obvious why the pub came out on top. There is 
no beer garden in the city like it, it truly is a unique venue inside and out. If ever you’re 
in the city on a sunny afternoon and have some time to kill, you know where to go!

A special mention should also go to The Johnson Arms, who only narrowly missed out 
on the award.  Very we’ll done, and hopefully they will be nominated again in future.

Socials
Friday 9th August - Mansfield Road Crawl
Meet 7pm at Doctor’s Orders and walk down 
Mansfield Road to the city centre, pubs include:
Doctor’s Orders
New Carrington Inn
Forest Tavern
Fade
Lincolnshire Poacher
Nags Head
Rose of England
Peacock

Friday 20th - Saturday 21st September 
- Galleries of Justice Beer Festival Working 
Social

For information about this social, take a look at 
the article below..

Remember that everyone is welcome on any 
of our socials, you don’t have to be a CAMRA 
member or 18-30!

This September the Young Members are going to be involved in running 
their first beer festival!

This unique beer festival is almost certainly the first one ever to be held 
in a police station, with a chance to sit and have a pint in the cells! It is 
being held at the Galleries of Justice in the Lace Market and is open to 
the public from 12 noon to 11pm on Saturday 21 September (there is also 
an evening event on the Friday which has sold out to associates of the 
Galleries, which operates as a charity). Entry is free and there will be over 
20 local and not-so-local real ales and ciders, with hot food available and 
live music from 6pm.

If you are interested in volunteering or getting involved at all please drop 
your details in an email to: youngmembers@nottinghamcamra.org

Galleries of Justice Beer Festival

Call: 0800 056 4111 or visit: www.everards.co.uk

@EverardsTiger facebook.com/everards

Can you picture
a great future
with Everards?
To find outmore,
contact us todayWe’re heads above

the competition

Sparkling, frothy, bubbly with

a clear head...Sound like you?

If you’d like to enjoy the

freedom of running your own

pub we can provide you with

all the ingredients you need to

make it a great success.

NOTTINGHAM.DRINKER.rip:Layout 1  1/7/13  16:41  Page 1



23Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

A fantastic sunny day out for the Three Valleys beer festival in Dronfield. 
It was Saturday and the YMs descended on Dronfield for a beer festival 

that was completely different to any other beer festival that we have been 
to before. It was a pub crawl of Dronfield where every pub had a beer 
festival going on at once. There were plenty of routes that we could have 
taken around the Three Valleys but we didn’t visit the pubs closest to the 
railway station - these pubs were The Green Dragon, Dronfield Arms and 
The Three Tuns.  

There were two brewery taps on our route which were the Coach and 
Horses, which was the Thornbridge brewery tap, and the Three Tuns which 
was the Spire brewery tap. Both those two pubs were very busy, along with 
the Green Dragon and the Dronfield Arms. The free bus that ran every 30 
minutes made travelling to the pubs much easier and fun by meeting new 
people on the bus along the way, and discussing what beers and what pubs 
were best throughout all the pubs along the route. 

Nottingham CAMRA YMs Three Valleys Beer Festival Visit

We had tried many beers from different breweries such as Dancing Duck, 
Peak Ales, Spire, Liverpool Organic, Growler and our particular favourite 
Thornbridge. With Thornbridge being one of our favourite breweries we 
made two visits to The Coach and Horses which were just irresistible. 
Coming across nice beers such as Black Harry, Brother Rabbit, Kipling and 
of course Thornbridges flagship beer Jaipur. Kipling and Jaipur were our two 
favourite beers there and at times we didn’t want to stop drinking them, 
but being at over 5%+ ABV, we had to take it very easy on the beers. 

Overall we had a brilliant time at The Three Valleys Beer Festival, it was 
something different, fun and an experience that we will remember. Same 
again next year anyone?

For anybody wanting to join us for future socials then keep looking out for 
the new Nottingham Drinker, visit the Nottingham CAMRA YMs page - or if 
you have Twitter and Facebook you can follow us on there for further news 
on socials.

Richard Winfield

Call: 0800 056 4111 or visit: www.everards.co.uk

@EverardsTiger facebook.com/everards

Can you picture
a great future
with Everards?
To find outmore,
contact us todayWe’re heads above

the competition

Sparkling, frothy, bubbly with

a clear head...Sound like you?

If you’d like to enjoy the

freedom of running your own

pub we can provide you with

all the ingredients you need to

make it a great success.

NOTTINGHAM.DRINKER.rip:Layout 1  1/7/13  16:41  Page 1

“ The first Beer Festival at Beauvale Priory: 24-25 May. 

After a very cold, blustery start on the Friday lunch time, people drifted in to sample the 26 beers and 3 ciders on offer. Steak pie and mushy peas 
warmed the hungry, by 4 o'clock Henry John had set up the open mic and Barlows butchers were busy with the carvery. The wind blew and the beer 

flowed. The D H Lawrence and Vaudeville Skiffle Band sounded great in the shelter of the big barn. The nesh among the hardcore, sought refuge from 
the cold in the hunting lodge, enjoying their tipple by the log fire. It was a great turnout considering the weather conditions. Saturday morning and what 
a difference a day makes, waking up to a clear blue sky and a soft summer breeze. People came on foot, by bike, car, van and taxi, enjoying their drinks 
overlooked by the medieval ruins of the priory. The open mic kicked off and Elvis put in a great performance inspiring the lindy hop dancers to throw 
some shapes. The beer flowed well and the sun got warmer.  By 8pm, 16 of the 26 beers had vanished. Local band Panic Attack thrashed out a great show 
keeping the dance floor full the whole set. By eleven the staff were struggling to find any barrels with beer in them and all the cider had gone as well. A 
truly memorable day had by all. Special thanks to all the people that made it a special couple of days - especially you, the drinker.               Tony White
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Tales from the NorthJargon Buster

Here is our fourth 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 take a second look at some of the basic 
terms used in assocition with cider and cider-making.   

Jargon Buster

Cider-making - Real Cider is made between the months of August and 
November in the UK, though some cider-apple varieties (ie: Vilberie) are 
sometimes left to fully ripen until December or even January. Real Perry 
is also made from late-August through to November dependent upon the 
pear variety. 

Season - Apples are categorised by their time of flowering and their 
time of ripening. Both flowering and ripening are classed under Early, 
Middle or Late. A typical Early ripening apple is Morgan Sweet which is 
often made before the end of August and can be ready to drink by the 
Christmas of the same year.     

Concentrate - Apple concentrate, frequently from Europe or China, is used 
by many large makers to enable cider to be made all year round. Although 
many advances have been made in the quality of apple concentrate 
made by some UK cider-makers from true UK-grown cider apple fruit, 
ciders made with concentrates are not considered to be real by CAMRA’s 
definition.  

Ripening - Apples and Pears are rarely used direct from the tree. They are 
usually collected in mounds called tumps, or in breathable sacks or crates 
and left to soften or blett. Historically an apple-loft could also be used to 
store the apples until ripe. 

Ripeness - When the apple freely gives up its juice it is considered ready 
for milling and pressing. If the apple flesh is too hard, the juice will not 
flow freely; if too soft the flesh can block the press cloths. Perry pears 
often ripen from the inside out and the time for ripening until ready to 
press is more critical. 

Washing - The fruit is washed in changes of water to remove surface 
contaminants and dust, followed by draining.

Blending - Cider can be blended by apple type before pressing, or after 
fermentation - or a combination of both. Pre-fermentation blending 
is usually by volume or weight of fruit ie: four parts Bittersweets, 2 
parts Bittersharps, and 1 part Sharps. Traditionally the skill of a cider-
maker is displayed through the ability to blend apple varieties or post-
fermentation ciders successfully. 

Milling or Scratting - To efficiently release the juice from apples 
and pears, they need to be reduced to a pulp or milled in some way. 
Historically this was achieved by pounding or crushing the apples but 
modern apple mills or scratters use a combination of knives or rollers 
and mesh screens to control particle size. Mills can be powered by hand, 
electricity or belt-driven from tractors; the oldest were powered by a 
horse or donkey drawing a large stone roller around a circular trough. 

Pomace - The milled apple pulp is called Pomace and to be pressed 
efficiently a consistency similar to porridge with a fairly uniform particle 
size is targeted. 

Press - A device used to separate the juice from the fruit pulp by the 
application of pressue. Presses can be manual or mechanical, or even 
powered by mains water pressure as in a bladder-press. They come in a 
wide range of different sizes and types.  The most common types of press 
are Basket presses and Rack & Cloth or Pack presses. The Belt Press is 
becoming popular with larger cider-makers.  

Frame or Former - A rectangular frame used to give the required shape 
and depth to each layer of pomace. 

Pressing Rack - Traditionally made of slatted wood, racks are used to 
support the frame and each layer of pomace.  

Press Cloth - A medium used to contain the pomace inside the press. 
Originally interwoven straw was used, later followed by hessian sacking; 
polyester or polypropylene open-weave cloths are now most common.    

The White Lion, Swingate has now been open for some weeks and 
has already proved to be a ‘magnet’ for real ale drinkers. Graham, 
mine host, bought the pub and quickly stamped his personality on 

it – the pub is the sort of pub he would like to visit (Editor – I rather liked 
it as well).
Six cask beers are normally available with the emphasis on locally 
brewed beers. On my visit Nottingham Legend and EPA were available 
along with Dancing Duck DCUK and Blue Monkey BG Sips. Although 
located in a residential area in Swingate, Kimberley it boasts a generous 
back garden and a patio area at the side, ideal for the summer. Inside the 
pub has a modern décor and currently is divided into a cosy comfortable 
lounge and a separate bar. There are plans to slowly improve the pub 
further and ND will keep readers informed. Opening hours are Mon-Thur 
3.00-11.00; Fri&Sat 12.00-12.00; Sun 12.00-11.30

In the centre of Kimberley The Lord Clyde has gained LocAle 
accreditation. Mick serves at excellent pint and Nottingham EPA is now a 
permanent on the bar.

The Beer Shack, Hucknall is to be Hucknall’s first micro-pub and opens it’s 
doors this August in premises just off Watnall Road. This newest addition 
to the Micro Pub family, located at No.1 Derbyshire Lane, Hucknall, will 
be the local beer mecca serving real ales and real ciders from near 
and far. The Beer Shack will be open to the public from the 17th of 
August 2013 ready for their “permanent beer festival”. More to follow in 
the next Nottingham Drinker, in the meantime follow them on Twitter 
(@BeerShackHuck) and Facebook pages for live updates and events, 
including opening hours.  

The Red Lion on High Street, Hucknall has had an extensive 
refurbishment and re-opened on 28th June. Unlike some refurbishments 
the pub has retained its character and still has numerous small drinking 
areas, along with a fine patio garden at the rear. Historically the pub dates 
back over 300 years and at one time its cellars were used as a mortuary; 
fortunately this practice is no more and the cellars now hold nothing 
more sinister than Coors Sharps Doom Bar – a cask ale that has proved 
popular with the locals. Opening hours Mon-Sat 10.00-12.00; Sun 12.00-
12.00.

The Hucknall Liberal Club, 10-12, West Street, offers two cask beers, on 
my visit a Marstons beer and a Greene King beer. The actually beers 
change on a regular basis but there will always be two cask beers. Whilst 
a club, visitors are allowed, after signing in, but only members may take 
advantage of some of the games. Opening hours are Mon-Thur 11.00-
3.00, 7.00-11.00; Fri 11.00-4.00, 7.00-11.00; Sat 11.00-4.00, 7.00-12.30; 
Sun 11.00-4.00, 7.00-11.00

Staying with Hucknall Clubs, The Bentinck Club, which currently is one of 
four Hucknall venues that is a member of the Nottingham CAMRA LocAle 
scheme, is aiming to stage a real ale and cider festival. My informant has 
told me to keep my diary free on Friday 14, Saturday 15th and Sunday 
16th November. More details will appear in the next edition of ND.
The Griffins Head, Papplewick are also thinking of holding another beer 
festival and this may take place in early September – once details are 
finalised they will appear on the Nottingham CAMRA web site www.
nottinghamcamra.org

I was recently surveying the pubs of Eastwood 
and to my surprise found that the doors of 
the Palmerston Arms were shut on a Saturday 
afternoon. At the time I thought this was strange 
and that shutting on a Saturday afternoon was 
not going to encourage trade. During a revisit a 
few days later I was told it had actually shut and 
was being converted into a house – as they keep 
telling us use your pubs or lose them!

The Old Green Dragon, Oxton is undergoing a transformation and work is 
being undertaken to return it to its former glory. The pub, situated in the 
heart of the village, re-opened on 2nd August and aims to have three cask 
ales and a cider. At least one of the beers will be from a local brewery.
A full report will appear in the next edition of ND but from an inspection, 
as work was underway, it is clear that the improvements will be well 
received and the ‘new’ Old Green Dragon will be a great place to visit. Our 
best wishes go to Christian and Gemma Watkins, mine hosts.

Tales from the North
Andrew Ludlow reports from the fringes 



25Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

British Hops

Hops are a vital ingredient for every 
brewer, not only by having a 

massive impact on both the taste and aroma 
of most beers, but also by bringing valuable 
antibacterial qualities to the party.  And yet hop 
production in Great Britain has plummeted.  In 
1870 the area of hops under cultivation totalled 
almost 72,000 acres spanning 53 counties, 
including some in Scotland and Wales, but by 
1997 this had shrunk to just 7,526 acres limited 
to the southern half of England.  Staggeringly, 
this rate of decline continued unabated, to the 
extent that by 2011 little more than 2,500 acres 
of British soil remained devoted to hop growing.  
Fortunately this trend has been halted over 
the last few years, no doubt helped in part by 
the astonishing growth in the number of small 
craft brewers up and down the land, coupled 
with the marketing efforts of the British Hop 
Association, the result of a relatively recent 
rebranding of the National Hop Association in 
order to emphasise the product’s provenance.  
But the most important factor has probably been 
the development of new, more disease resistant 
varieties, which can also offer brewers both here 
and abroad a much wider spectrum of exciting 
flavour profiles from which to choose.

The humble hop (humulus lupulus) is a tall 
climbing plant distantly related to cannabis 
and the nettle, the female flowers of which 
produce lupulin, a very complicated, resinous, 
oily substance found nowhere else in the plant 
kingdom.  It contains volatile oils that are 
essential to the flavour of beer as well as resins, 
the most important being the alpha acids, which 
have preservative qualities in addition to being 
vital as a bittering agent.  Grown from fresh 
cuttings each year to a height of at least 16 feet 
on a framework of poles and wires in hop gardens, 
also known as hop yards in the West Midlands, 
the bines are usually harvested in September 
and fed into machines that separate the cones 
from the rest of the plant, following which they 
need to be dried in a kiln or oast house in order 
to reduce the moisture content from around 80% 
to nearer 10% prior to packaging.

Acreage set aside for growing certain traditional 
British varieties such as Fuggles, first developed 
by Mr Richard Fuggle in 1875, continues to 
reduce despite it being voted best hop in 2012, 
mainly because of its susceptibility to disease 
and in particular, verticillium wilt.  Indeed, 
its total demise may even be on the cards but 
research into possible replacement varieties 
such as Sovereign is already well underway 
alongside other work, such as the development 
of dwarf, hedgerow varieties like First Gold, 
which do not require such extensive supporting 
trelliswork, thus making them more economical 
to grow and harvest.  Much of this research is 

being shared between Dr Peter Darby at Wye 
Hops Limited in Kent, a subsidiary of the British 
Hop Association, and Worcestershire based hop 
merchants, Charles Faram & Company Limited, 
founded in 1865 and one of the industry’s 
biggest suppliers, especially to Britain’s ever-
growing band of microbrewers.

“Brewers are artists and hops are their palette,” 
Will Rogers (pictured above), Charles Faram’s 
very affable Sales Manager tells me as we 
discuss the services they offer to small brewers.  
“We can provide them with complete recipes if 
asked to do so, as well as recommending specific 
hop varieties and blends in order to achieve 
desired characteristics,” he adds.

In addition to 20 or so commercially grown 
British hops, which they are eager to promote, 
they can also supply around 80 other varieties 
sourced from all over the globe, notably 
Slovenia; Germany; New Zealand and in 
particular, the USA.  Historically, the problem 
has been that after production, hops are usually 
packaged in large bales or long tubular sacks 
called hop pockets, which smaller brewers 
struggled to get through before the contents 
started to deteriorate, mainly through oxidation.  
In order to try and resolve this issue and with 
the help of Sean Franklin of Rooster’s Brewery, 
Faram’s devised their ‘Freshpak’, a system of 
vacuum packaging whole flower and pelletised 
hops in more manageable quantities, which 
would also keep fresh for much longer periods.  
And in response to growing demand, they have 
also established their own breeding programme 
aimed at creating new aroma led varieties, 
which has already met with some success in a 
surprisingly short space of time.

“We launched Jester in 2012,” Will reveals.  
“It is a disease resistant hop with a typically 
distinctive, transatlantic fruity character, full of 
gooseberry, rhubarb and grapefruit notes”.  And 

while many British craft brewers are still keen 
to experiment with and exploit the properties 
of such hops, whether home grown or imported, 
their American counterparts, it seems, cannot 
get enough of traditional British hop varieties, 
with their earthy, spicy, sometimes peppery 
characteristics.

“I am passionate about hops,” Will confesses,  
“Furthermore, with the anti-carcinogens and 
tannins found naturally occurring in hop cones, 
beer is probably as healthy a drink as red wine, 
if not more so.  “Unfortunately, brewers are not 
allowed to promote it as such!”

Faram’s work closely with growers both here and 
abroad, often making personal visits in order 
to discuss requirements and to secure future 
supplies, whilst a growing number of successful 
smaller brewers are now prepared to contract 
up to three years ahead in order to ensure they 
will receive the hops they need.  In addition, the 
British Hop Association has recently introduced 
a scheme with a specially designed logo, which 
brewers can use on bottle labels and pump clips 
to let drinkers know their beer has been made 
using home grown hops, while other initiatives 
such as the Faversham Hop Festival and ‘Green 
Hop Fortnight,’ both held annually in Kent at 
harvest time - the latter intended to showcase 
the delights of beer made with freshly picked, 
unkilned hops - all help to foster interest in and 
demand for the product.  It is highly unlikely, 
however, that we will ever see hop production 
in this Country return to where it was 20 years 
ago, let alone in the 19th century, but we do at 
least appear to have turned the corner.  And with 
the continuing development of new, hardier and 
more flavoursome varieties combined with a 
growing demand from brewers overseas for old 
favourites such as Goldings, Challenger and yes, 
Fuggles, the future of the British hop industry 
looks assured.

HOPPORTUNITY KNOCKS
The British hop industry 
is beginning to fight 
back after decades of 
almost terminal decline.

John Westlake went 
to investigate what is 
happening.

humulus lupulus
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In Praise of PUBlic Transport

In Praise 
of PUBlic 
Transport
No 78 of a series in which 
Nottingham CAMRA 
look at the use of buses, 
planes and trains to visit 
pubs

Blessed with more 
than its fair share of 
venerable old inns and 
good local alehouses, 
Worcester is an ideal 
destination for the 
discerning tippler, 
as John Westlake 
recently discovered

Huddled around its majestic, 12th century, 
riverside cathedral, Worcester is a city 
steeped in history.  Strategically sited 
on the beautiful River Severn, it was 

here in 1651 that Oliver Cromwell’s New Model 
Army finally vanquished King Charles’ Cavaliers, 
thus heralding in 11 years during which England 
existed as a republic before the ultimate return 
of the monarchy.  Once famous for its Royal 
Worcester porcelain, today the city is probably 
best known internationally for its iconic, spicy 
sauce, first developed in the early part of the 
19th century by John Wheeley Lea and William 
Henry Perrins, the recipe for which remains a 
closely guarded secret.  Easily reached by train 
in a little over two hours from Nottingham with 
one change at Birmingham New Street, services 
leave at either eight or eleven minutes past the 
hour.  Weekday return journeys can be made at 
20.33 or 22.10, the latter getting in a little after 
midnight but sadly, the last practical Saturday 
departure is at 18.24, whilst Sundays are out of 
the question altogether.

Upon exiting Foregate Street Station, turn right 
and on the very next corner stands the Postal 
Order (1), a typically imposing J D Wetherspoon 
establishment housed in what was once the 
main telephone exchange.  The expansive, 
well-appointed interior exhibits all the usual 
Wetherspoon attention to local detail, from the 
Civil War to Stanley Baldwin, while the customary 
Greene King cask ale stalwarts along the bar 
are supplemented by an excellent choice of 
mostly local microbrews, such as a fine drop 
of Shagweaver, a delicate, golden ale from the 
North Cotswold Brewery.  Traditional cider and 

Broadoak Perry are also usually on sale.

Continuing in the same direction, Foregate Street 
becomes The Tything and then Upper Tything, 
where the Cap ‘n Gown (2) is to found on the 
left, a Hook Norton Brewery tied house with a 
jolly, red and white painted frontage.  Inside, the 
single room has a tiled floor, pale green walls 
painted over bits of mock Tudor woodwork, 
padded seating and a large, flat-screen TV at the 
far end showing sport.  Hooky Bitter, the stronger 
Old Hooky and Lion, a recent reworking of what 
was previously Hooky Gold, are the beers on 
offer. 

Retracing our steps into The Tything soon brings 
us to the diminutive, white painted Lamb & Flag 
(3), a homely, two-roomed Marstons outlet of real 
character, with a small lounge to the front served 
through a hatch and behind, the sort of genuine 
locals’ bar that is all too rare in city centres 
nowadays.  Pedigree, Marston’s Burton Bitter and 
Banks’s citrusy Sunbeam can be enjoyed in here 
whilst admiring some framed Guinness posters 
from yesteryear, or outside in the small beer 
garden if weather permits.

Just a few steps further on is the Marwood (4), 
another pub with a small, terraced frontage but 
with a surprisingly spacious, almost Tardis-like 
interior stretching right back to a restaurant 
area at the rear, which claims to do the best 
steaks in Worcester, with even more restaurant 
seating upstairs.  The flagstone floor supporting 
old cast iron pub tables, ornately framed mirrors 
and some exposed beams all seem to be what 
one might expect but a little at odds with the 
eclectic lighting and modern décor in shades of 
green and cream.  The beer selection, however, is 
reassuringly traditional, with Brakspear’s Oxford 
Gold usually joined by guest ales from the likes 
of the Malvern Hills, Purity and St George’s 
breweries.
Crossing Castle Street, we are back on Foregate 
Street once again where the Dragon Inn (5) 
awaits a little further on, its pleasing, Georgian 
façade fronting a single, comfortably furnished, 
L-shaped room with its red, white and green 
paintwork adorned with pump clips.  It is also 
worth noting the list of banned conversation 
topics!  Among the range of six ever-changing 
guest ales, beers from the Little Ale Cart, based 
behind the Wellington pub in Sheffield, tend to 
feature strongly as there is a common business 
interest in this particular brewery.  Enjoy any one 
of them or, perhaps, a glass of Thatcher’s cider on 
the small patio to the rear if the sun is shining.

Carry on, passing below the railway viaduct and 
turning right into The Butts to reach the recently 
opened Paul Pry (6), a solid, redbrick, Victorian 
edifice that previously served as a restaurant, 
with some splendid tile-work covering the 
hallway and continuing through into the loos.  
To the left is a small lounge with polished 
floorboards and dark red and mustard walls, 
while the convivial main bar to the right boasts 
an impressive moulded ceiling.  Beers from 
the Ludlow Brewery and Little Ale Cart feature 
regularly, together with an interesting choice of 
guest ales, but be aware that this pub tends to 
close around eight o’clock in the evening.

The next two ports of call, although well worth 

WORCESTER
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the effort, do entail a fairly long walk over 
the river so, if you don’t fancy the legwork or, 
perhaps, time is running short, continue along 
Deansway to pick up the trail again at number 
nine.  Otherwise, follow the main road round to 
the right and across the bridge, perhaps pausing 
to admire the cathedral’s reflection in the Severn, 
then past the county cricket ground and straight 
over the roundabout up the hill, bearing left at 
the top into St John’s where the cream and green 
frontage of the Bell (7), dating from the 17th 
century, conceals one of Worcester’s friendliest 
watering holes.  To the right of a central corridor 
leading through to a function room at the rear 
are two rather unusual, cosy snugs separated 
by glazed partitions, whilst the main bar to 
the left features mock Tudor décor and padded 
bench seating.  There is also a popular skittle 
alley and outside drinking area where Thwaite’s 
Wainwright, Fuller’s London Pride or one of the 
regular beers from the ever-reliable Hobson’s 
Brewery, not to mention a couple of guest ales, 
might be supped when our unpredictable climate 
allows.

Return to the roundabout and bear left down 
towards the river again, turning left at the 
T-junction into Hylton Road, which eventually 
becomes Henwick Road after a brisk walk of 
about 15 minutes.  Occupying a commanding 
position on the right, just over the crest of 
the hill, stands the Wheatsheaf (8), a really 
good community pub where fine views over 
the river to the racecourse beyond are to had 
from its attractive lounge bar and equally 
appealing outside terrace.  Marston’s Pedigree 
and Burton Bitter, together with Banks’s Mild, 
are complemented by three guest beers, one 
usually from the LocAle qualifying St George’s 
Brewery and on this visit, Hope & Glory, a 4.6% 
abv chestnut hued brew with an earthy, almost 
herbal character from the even more local, 
Worcester based Pope’s Brewing Company, which 
has only been up and running since early 2013.  
Snacks, including hot and cold pies, are available 
all day and there is even a mini grocers stall just 
inside the entrance!

The route returns along the main road, but this 
time crossing the river by way of the cycle and 
pedestrian only footbridge, leading back to 
Deansway via Grandstand Road and Newport 
Street.  Almost opposite the cathedral is the 
Plough (9), a charming, black and white painted 
and simply furnished city centre local right 
on the corner of Fish Street, a narrow, cobbled 
thoroughfare typical of this part of town.  
Hobson’s Best Bitter and Malvern Hills Black 
Pear, a delightfully tart and citrusy, pale golden 
ale despite its name, are usually joined by two 
guests together with real ciders from Hogan’s 
and Barbourne.

A little further on is Ye Olde Talbot where 
a sharp left turn into Friar Street finds the 
Cardinal’s Hat (10) almost immediately on 
the right, a lovely old tavern with a frontage 
reminiscent of some of Amsterdam’s famous 
brown cafés.  Leaded windows, flagstone floors 
and lots of dark wood panelling combine to 
lend a sense of warmth and intimacy to the 
multi-roomed interior, while no less than four 
traditional ciders share bar space with Marston’s 
Pedigree, Purity Mad Goose and four other brews 

mainly sourced from local micros.

Further along on the corner of Pump Street, 
the magnificent brown tiled exterior of the 
Eagle Vaults (11), further enhanced by some 
fine etched windows, fronts a real locals’ pub 
serving beers from the Marston’s portfolio, on 
this occasion including the single hop varietal 
brew, Amarillo, redolent with citrusy grapefruit 
flavours.  Bare board and terrazzo flooring, 
quilted leather banquettes and a splendid clock 
behind the bar all feel exactly right, although 
the accompanying rock music, albeit right up 
my street, does seem a little out of place.  Many 
years ago this was a Hunt Edmunds Brewery tied 
house, as a plaque on the outside wall testifies.

Almost directly across the way, New Street leads 
off at an oblique angle and not far along on 
the right, our next three venues come thick and 
fast.  First is the Pheasant (12), an imposing, late 
16th century, three-storey Tudor building with a 
beamed interior, polished wood floors and some 
nice oak panelling in both the front bar and long, 
well-appointed lounge to the rear, which also 
hosts a pool table.  It was converted to use as an 
alehouse in 1787 and today, the three cask beers 
available include Wye Valley HPA and Sharp’s 
Doom Bar.

Next comes the attractive, cream and beige 
painted Georgian façade of the Swan with Two 
Necks (13), its olde worlde interior full of nooks 
and crannies and ancient beams festooned with 
pump clips. There are just four hand pulled ales 
from which to choose, with brews from Malvern 
Hills and St George’s featuring on a regular basis, 
but right next door a much wider choice awaits.

The King Charles (14) occupies a lovely old 
timbered property bursting with character, if a 
little contrived in places, where leaded lights, 
beamed ceilings and black and white, Tudor 
style walls contribute towards a clever blend 
of rustic charm and modern day comforts.  A 
quartet of beers from the Stourbridge based 
Craddock’s Brewery, together with a similar 
number from Sadler’s Brewery in nearby Lye, join 
two Barbourne ciders along the bar to slake the 
thirsts of eager customers.

The final leg of our tour continues along 
New Street and Queens Street to the main 
intersection, then right into Lowesmoor in order 
to find the Firefly (15), housed in a sedate, 
redbrick, Georgian building about 200 yards 
along on the right, which once served as home 
to the manager of an adjacent vinegar works.  
Steps lead up into a room oozing with warmth, 
the soft furnishings and subdued lighting, which 
are echoed in a cosy, lower level snug to the rear, 
all helping to create a really inviting ambience.  
There is also a partially covered patio beyond, 
while handpumps offer four regularly changing 
ales from the likes of Hobson’s and Wye Valley 
alongside two real ciders, which on this occasion, 
hail from Sandford Orchards.  Please note, 
however, that the Firefly’s doors do not open 
until mid afternoon, hence its place at the end 
of our journey, especially as the station is only a 
short distance back down the road and second 
right into Foregate Street, where the familiar 
sight of the viaduct marks the spot.  Just time for 
another pint of Hobson’s perhaps?
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YEARS OF 

40
August 2013 sees the 
Nottingham Branch of CAMRA 
celebrating its 40th anniversary.  
We are therefore taking a 
nostalgic look back at four 
decades of fighting to protect 
real ale in the East Midlands 
and the real pubs in which it is 
served.

CAMPAIGNING

It all began with a small ad in the 
Nottingham Evening Post.  Any beer 
drinkers interested in forming a local 
branch of the fledgling Campaign 

for Real Ale please meet at the Barley Mow 
in Basford on Wednesday 13th August 1973.  
Approximately 15 attendees turned up, after 
much debate a chairman was eventually chosen 
and before we all went home, a vote was held 
as to whether or not cheese sandwiches should 
be provided at the next meeting.  Well, at least it 
was a start!

All those years ago Nottingham could still 
boast three family breweries: Home Brewery in 
Daybrook; James Shipstone and Sons’ iconic Star 
Brewery in Basford and the Kimberley Brewery of 
Hardys & Hansons - not to mention the Mansfield 
Brewery just up the A60.  However, it would 
not be long before we were to start vigorously 
campaigning against each one of these being 
swallowed up in turn by larger, predatory 
brewing companies, ultimately with not a lot 
of success it has to be said.  Certain members 
of the Shipstone family sold out to Warrington 
based Greenall Whitley, Home Ales was similarly 
sold down the river to Scottish & Newcastle, a 

boardroom debacle saw Mansfield subsumed 
into Wolverhampton & Dudley Breweries (now 
known as Marstons who they also took over but 
didn’t close) whilst, more recently, the directors 
of Kimberley simply offered themselves up to 
Suffolk based Greene King.

In those days licensing hours were also much 
more restrictive than they are today.  Most pubs 
would open at 10.30 am, close for the afternoon 
between 2.30 and 6.00, with last orders finally 
called for service to end promptly at 10.30 
pm, with even more limited drinking time on 
Sundays.  However, pubs in both Derbyshire and 
Leicestershire could stay open until 11.00 pm, 
which led to the inevitable late evening cross-
border scramble.  The local Licensed Victuallers 
Association (LVA) wanted 11.00 pm closing on 
Fridays and Saturdays but opposed it for the rest 
of the week, whereas we wanted equality, with 
later closing every day except Sundays.  Petitions 
were raised and we took our case to the local 
licensing justices, where we won the day in every 
licensing area, with the unfortunate exception 
of Mansfield, where the authorities seemed to 
resent being harangued by folk from down the 
road in Nottingham!

One of the earliest chairman of the Branch was a 
business studies lecturer from Trent Polytechnic 
by the name of Chris Holmes, who eventually 
went on to be elected national chairman of the 
Campaign for several years, during which time 
he came to realise the potential for exploiting 
real ale as a means of irrigating communities 
dominated by keg only pubs.  One glaring 
example at the time was Newark, where virtually 
every pub sold only keg or bright beers supplied 
by Courage, who in the preceding years had 
acquired the two local breweries of James Hole 
and Warwicks & Richardsons.  

Chris, with the energetic backing of the 
Nottingham Branch of CAMRA, applied to open a 
free house, the Old King’s Arms, but was strongly 
opposed by the local LVA who, fearing the threat 
of competition, argued the town already had 
more than enough public houses.  Fortunately 
the licensing magistrates disagreed and the 
business soon flourished, so much so that when 
Chris eventually sold the pub to Marstons, 
it provided the finance to help establish the 
Tynemill chain of free houses, which nowadays 
operate under the Castle Rock banner. 

40 Years 
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Castle Rock are, of course, one of our most 
successful local breweries, but back in the 1970s, 
following decades of aggressive takeovers and 
closures, the industry was utterly dominated by 
just six companies such as Bass and Whitbread.  
Indeed, out of the many hundreds of brewpubs 
that were once the backbone of the industry, just 
four remained.  

The first new brewery in Nottingham was set 
up by Phil Mallard in the garden of his house 
in Carlton in 1995 producing superb Mallard 
beers for well over ten years before retiring, with 
the brewery then relocating to Southwell. But 
two other names that must be mentioned are 
Philip Darby and Niven Balfour who established 
their Bramcote Brewery in the double garage of 
brother Peter Darby’s house in Bramcote. Due to 
planning difficulties they were forced to relocate 
a year later to the building at the side of the Vat 
and Fiddle, renaming the business in the process 
as Castle Rock which they ran in partnership 
with Chris Holmes’ Tynemill pub chain. After 
a few years Philip and Niven parted company 

with Tynemill and set up their own Nottingham 
Brewery in 2002 behind the Plough in Radford, 
which they already owned. 

Today there are over 1,000 small brewers firing 
up their mash tuns in Britain, with new ones 
opening almost every week, and Nottingham has 
certainly seen its fair share of all this activity: 
Blue Monkey; Navigation; Flipside; Caythorpe; 
Magpie; Lincoln Green; Full Mash... - to name but 
a few!

In 1975, Nottingham Branch played host to one 
of the earliest national AGMs of the Campaign, 
an honour, incidentally, that we will be repeating 
in 2015, which entailed staging a real ale beer 
festival for thirsty delegates.  This in turn led to 
the establishment of an annual event thrown 
open to the general public, which for many 
years was held at the Victoria Leisure Centre in 
Sneinton, prior to its highly successful relocation 
to the Nottingham Castle grounds.  

The late 1970s also saw the birth of this worthy, 

multi-award winning publication, originally 
called the Notts & Derby Drinker, an A5, 
eight page, black and white affair somewhat 
amateurishly cobbled together with the high 
tech use of Letraset and sold (yes, sold) for 
the princely sum of five new pence each!  The 
ever-improving development of the Nottingham 
Drinker during the intervening years has 
mirrored the progress the Nottingham Branch of 
CAMRA itself has achieved in this time to become 
not only the largest by membership within 
the Campaign but also, with initiatives such 
as the LocAle scheme and an award-winning 
online presence, one of the most innovative and 
successful.

One fact that has remained steadfast over the 
years is the support, hardwork and commitment, 
from the members and volunteers who make up 
Nottingham CAMRA. Without you we would not 
be able to celebrate our 40th birthday. 

Thank you all.  

Left: The minutes from 
the first ever meeting

Above: A few stages 
in the evolution of the 
Nottingham Drinker
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SAVE THE New White Bull 
The Charge of The New White Bull Brigade

The New White Bull, on Nottingham Road, Giltbrook, is under threat 
of being sold for redevelopment.  The Broxtowe MP, Anna Soubry, 
has written to Greene King Chief Executive, Rooney Anand, and 
a reply has been issued by GK, with the possibility of opening 

dialogue between the two parties. After further correspondence, Greene 
King wrote back to Anna Soubry informing her that they have: [Quote] "…
recently received an offer from another party at a level significantly ahead 
of the pub value, which they are now pursuing.  This party is not a pub 
operator…" [End Quote]

In the meantime, locals at The New White Bull formed an Unincorporated 
Body of 21 people, and an application to list the pub as an Asset of 
Community Value (ACV) was made to Broxtowe Borough Council.  Sadly, 
the initial Nomination Form was rejected by the council, however, the 
locals were determined to do all they could to fight off any and all threats 
to close their beloved pub, and a second, revised, Nomination Form has 
been submitted.  We are very pleased to report that this was accepted.  
The Council now has 8 weeks from 21st June 2013 to decide whether or 
not to include the above asset in their register of Assets of Community 
Value.  We wish the locals the best of luck and we are all keeping our 
fingers crossed for a positive outcome.  

The New White Bull has existed since the turn of the 19th century and is 
an impressive red brick building situated on Nottingham Road, Giltbrook, 
near to the Ikea Retail Park.  It has a large function room which hosts live 
music and charity events, with an even bigger rear garden and a secure 
children’s play area. 

The New White Bull is not without history, particularly being situated on 
what was once a major thoroughfare into Nottingham city. As an original 
and untouched old coaching inn, it still has the original stables and horse 
trough. The Pentrich Luddites, on their route to Nottingham in June 1817, 
were passing through Giltbook and woke the landlord for beer, bread and 
cheese, and as they left were caught by a small force of Dragoons.  40 of 
the luddites were sentenced to be hung, drawn and quartered, however 
it was later reduced to just hanging and beheading! Furthermore the 
coaching inn of The New White Bull is featured in D H Lawrence's short 
story “Strike Pay”, first published in 1913.

The pub is very close to celebrating its bicentenary and all those 
associated with it are keen that it should be able to do this in a strong 
and healthy position within its community.  

The New White Bull has been up for sale for several weeks and there are 
now concerns because it is believed to have now been sold by owners 
Greene King. Indications are that it may be being converted by developers 
for residential use despite other parties having been said to have put 
in bids to retain it as a pub. This is the sort of community local that 
most people will not want to see lost for ever, the local community is 
determined to fight back and in doing this they are intending to use new 
legislation.

Under the Localism Act 2011 people living in England can nominate a 
pub to be listed as an Asset of Community Value (ACV). Listing your local 
as an ACV provides communities with the power to stop the clock when 
faced with a pub going up for sale, earning valuable time to explore 
options for saving the pub. If a listed pub goes up for sale, its ACV status 
has the power to postpone the sale for up to six months. That’s just 
enough time for pub campaigners to gather together a suitable bid to buy 
the pub and run as community-owned. Of course, listing your local means 
property developers who are keen for a hassle free purchase are less 
likely to show interest.

As has been stated above, the local community around the New White 
Bull applied to their local council, as what is known as an unincorporated 
group, to list the pub as an asset of community value. This requires 21 
signatories from the local community; in fact in this case over 400 such 
signatures have been received.

If you think your local pub might be under threat then you can do the 
same, if you are sure there are at least 20 other people who live in the 
community who will support you. CAMRA as an incorporated body can’t 
become directly part of the process but we will do all we can to advise 
and guide you and where appropriate provide supporting publicity. To 
help protect pubs from closure or architectural vandalism, Nottingham 
CAMRA is in the process of helping establish The Nottingham Pubs 
Group which will aim to keep a closer eye on developments in this area 
and will seek to help fight to save the fight. This is not a CAMRA group 
as such, although we support it, as it is aimed at the wider community 
and seeks to involve both interested individuals and also groups such 
as the Civic Society. If you are interested in getting involved with this 
group, or are just interested in their activities then you can email: 
nottinghampubsgroup@nottinghamcamra.org 
Or come along to their next public meeting on Wednesday 30th October, 
8pm at Fellows, Morton and Clayton - everyone is welcome.

The New White Bull
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A last word from locals who use the pub:

Here are some comments written by 
locals and those who live in the 

community in support of retaining the New 
White Bull as a community asset:

“We in Kimberley are reminded every day 
of the damage inflicted on our community 
by Greene King. The old brewery (ex: Hardy 
& Hansons) is an embarrassing blot on the 
landscape. Good luck.” Name withheld by 
request.

“I’ve been a local drinker in the New White 
Bull since 1968; the loss of this pub for me 
would be the end of an era. I have shared 
many happy memories with my family and 
my friends at the pub”. Peter Walters.  

“The New White Bull is without doubt a 
major part of the history of Giltbrook. If you 
Google the New White Bull, you will find 
Gavin Gillespie’s page and you will see that 
since being built, various landlords have 
dedicated 20 - 30 years of their lives to 
ensure the pub opened its doors every day, 
and through two World Wars. We owe it to 
these gentlemen and ladies to ensure that 
all of the nice people of Giltbrook have a 
nice, friendly community pub to frequent. 
Hopefully by the time this goes into print, 
the real fate of the New White bull will be 
known to all and all the fictitious nonsense 
being written can be put where it belongs 

- in the trash.” Les Moreland, current landlord 
of the New White Bull. 

“The New White Bull is the only true 
community pub in the Giltbrook area, where 
all groups are made welcome and you can 
get excellent real ale.” Name withheld by 
request.

“All three of us have recently been 
widowed and we would like to make the 
following collective statement: 

“At such sad times that we have all recently 
experienced, a strong community spirit is 
needed - and each of us has found that in 
one place, here in the New White Bull. The 
staff and customers have rallied round for 
each of our sad losses and in every sense 
of the word offered us comfort and ensured 
our husbands names live on. We have had 
real ales brewed and named after two of 
our partners, with many thanks to the Full 
Mash guys; these beers were “Mr May” and 
“Gretton’s Gold” and both were delicious 
beers. 

“The last bank holiday of May, a beer and 
music festival was held here in aid of 
the Hayward House Hospice and was a 
fantastic success. Seven bands offered their 
services for free and in all £1160.22 was 
raised. 

“A Five’s Long Alley Skittles trophy was 
purchased and engraved in the name of 
Bill Thorley following a collection in the 
pub. An annual competition is held to win 
this trophy and is supported by many local 
skittles teams; the first competition being 
won by the team from the Foresters at 
Newthorpe. 

“The New White Bull also has a Pool Team 
which is predominantly young adults 
with learning difficulties, all of whom are 
welcomed by the locals and encouraged 
to participate in all of the other activities 
which take place at the pub; for example 
fund raising, kiddie’s parties, Easter egg 
hunts and bonfire night spectaculars.” Ann 
Gretton (widow of Barry Gretton); Pauline May 
(widow of Alan May); Sue Thorley (widow of 
Bill Thorley). 

“I have been using the New White Bull 
for over 30 years and the fact that there 
was a friendly local pub just around the 
corner, was part of the reason I moved 
to Giltbrook in the first place. The locals 
have always been friendly and welcoming. 
Losing the “Bull” would be a tragedy to the 
community.” John Whistler - a ‘local’ since 
1981.    

STOP PRESS: The pub has now been 
listed as an Asset of Community Value by 
Broxtowe Borough Council. 

Taken from the Campaign to Save the New White Bull Press 
Release: 

We need to raise awareness of our plight and we need your help 
in doing so.  Far too many good pubs are being lost.  

• We don’t do noisy sports TV.
• We are not a pub that is identical to the one in the next 

town
• We are not a gastro-pub.  

We were built for one purpose and one purpose alone. People!  
We are a real pub with real people, real fires, and selling real ales 
from local microbreweries.

Q - Why is the pub up for sale?
A – Money!  We are a viable pub, but only in the right hands.  We 
are forced to buy beer at inflated prices, rather than from the 
whole market, where it is cheaper.

Q – There are two pubs in Giltbrook; why don’t you just use the 
other one?
A - We want to continue to offer people a choice of two pubs in 
our community as we realise that there are different kinds of 
pubs for different kinds of people.   

Q – Have you made them an offer?
A – Yes; our proposal was the full asking price plus VAT and a 
guarantee of 10 kegs per week for two years, which is give or 
take a further 100k, but the pub company is still not interested 
in selling to us.



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker32

Bar · Restaurant  · Tea, coffee & ice creams
Brewery Tours · Gardens & space to play

Restaurant available for private hire

Pheasantry Brewery
High Brecks Farm, Lincoln Rd

East Markham, Newark NG22 0SN

Tel 01777 870572
www.pheasantrybrewery.co.uk

BREWERY
RESTAURANT CAFÉ BAR

Pheasantry
B R E W E R Y

3.8% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by 
The Pheasantry Brewery

4.2% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by 
The Pheasantry Brewery

4% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by 
The Pheasantry Brewery

www.wilfordgreen.com

Wilford Lane
Nottingham

Ng11 7ax

20p off 

all ales 

with your 

Camra card
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Historic Pub Names

Ding! Dong! The Bells of Nottingham

The names of public houses often refer to a bell. In the first of 
a two-part article, Nick Molyneux investigates the religious and 
industrial connection to some of Nottingham‘s pubs.

During the Middle Ages, monasteries and other religious 
institutions often provided food and accommodation for 
pilgrims and other travellers. This was big business and - as 
the religious orders were the multi-nationals of their day - the 

concept of church run inns and hospitality was widespread.

After the dissolution of the monasteries under Henry VIII, some of these 
commercial establishments became “privatised”, to use a modern term. It 
would appear that the Bell Inn (Angel Row) which we know today began 
life as the refectory or guesthouse of the Carmelite Friary - the inhabitants 
of which were known as the Whitefriars and gave their name to our Friar 
Lane. The received wisdom often related is that the bell referred to in 
the pub name was probably the Angelus Bell, used to call the faithful to 
devotion and to recite “Ave Maria”. In England, this bell would sometimes 
be inscribed with a dedication, often to Mary but sometimes to the 
archangels Gabriel or Michael. This seems a plausible explanation for the 
pub’s name and the sign of the Bell Inn is a wonderfully large golden bell 
embedded in profile in the building’s front façade.

Not far away, on Upper Parliament Street there is also the Blue Bell,  a 
fine early 20th century building. On the site of an earlier pub, the inn sign 
for this pub is a lovely blue glass bell. Wright & Curtis (1995) suggest that 
the name “Blue Bell” might derive from the memory of bluebell flowers 
covering the nearby Burton Leys fields, now remembered by Burton Street. 
This all seems very straight forward until you learn that for much of the 
19th Century, the pub on this site was known too as “The Bell“.  

As if this wasn’t confusing enough, in the warren of alleys and yards 
which ran between the Parliament Street and the Market Square, was a 
third establishment, known at various times as the “Bell Inn” or the “Bell 
Tavern“ (See sketch map right).

To have three pubs within proverbial spitting-distance trading with the 
same name at the same time certainly raises a few questions. The link to 
the Carmelite Friary’s Angelus Bell may well account for the Angel Row 
hostelry but it does seem a little tenuous for all three.

During the beer house mania of the reign of William IV and the early 
Victorian period, pub entrepreneurs were more than happy to use the 
name of an existing watering-hole for their new establishment. This was 
especially so if it gave their own a greater kudos or perhaps respectability 
and central Nottingham has a number of examples of Victorian pubs with 
duplicate names. However, the three “Bells” pre-date this period of time.

The clue may lie in the industrial activity which was taking place between 
Parliament Street and Long Row during the 17th and 18th Centuries. 
The “Bell Inn” in this area is usually described as being on Pennell’s Yard. 
True enough; one side of the building did front onto Pennell’s Yard. More 
interestingly, the other side backed onto Bell Founder’s Yard. According 
to the 1882 Ordnance Survey for this part of Nottingham, Bell Founder’s 
Yard met Parliament Street almost opposite the pub we now know as the 
“Blue Bell“. 

It seems most likely that the Pennell’s Yard “Bell Inn” and the now “Blue 
Bell” acquired their original names for their proximity to the bell foundry 
and its workers. Quaint as the notion is of pretty bluebells - a woodland 
flower - scattering Burton Leys field, I suspect that the “blue” attribution 
for the Parliament Street site probably came about simply as a result of 
the pub’s inn sign being a blue-coloured bell, just as it is now. 

The bell foundry originally belonged to the Oldfield family, who were 
producing bells in Nottingham in the 200 years between the dissolution 
of the monasteries and the middle of the 18th Century. We shall meet the 
Oldfield’s again in the second of these two articles.

In an interesting digression, one of the licensees of the Pennell’s Yard 
“Bell Inn” was a member of the appropriately named Dabell family, and 
in 1848 the family was running an establishment in nearby Swan’s Yard  

called the “Railway Bell Inn” (Yes - whilst the other three bells were 
happily trading away under the name “Bell“ !).

It would appear that the “Railway Bell Inn” specialised in stouts and 
porters and gave way to “Dabell’s Fettled Porter House”, an operation 
renowned for a mysterious brew known as “Fettled Porter” and made to a 
secret recipe!  A quick trawl of the internet suggests that “Fettled Porter” 
was made by mixing heated porter with sugar, ginger and nutmeg. 

Sadly, neither the Pennell’s Yard “Bell” nor “Dabell’s Fettled Porter House” 
are with us any longer but both the “Bell Inn” (Angel Row) and the “Blue 
Bell” ( Upper Parliament Street) are both still open for business.

One final thought. In metal founding, the term “fettle” may be used to 
describe the sand-lining of furnaces prior to the introduction of molten 
metal. Is it too far-fetched to wonder whether there is a connection 
between the term for this sand and the sand-like sugar and spice mix 
used to “fettle” Victorian porter ? And also to wonder whether the term 
“Fettled Porter” originated in a Nottingham pub next to a bell foundry? 

Thanks to George A Dawson, author of “The Church Bells of 
Nottinghamshire”  - and CAMRA member - for information on the Oldfield 
Bell Foundry. 

If any readers have local Fettled Porter recipes and would like to share them, 
please write in to ND and let us know.
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Nottingham Robin Hood Beer & Cider Festival

Beer Festival Tickets Selling Like Hot Cakes!
Wednesday October 9th to Saturday October 12th

Nottingham Robin Hood Beer & Cider Festival advance tickets 
only went on sale on 1st June but already they are selling with 
unprecedented speed, at around double the rate of previous years 

(237% up as we go to press) so popular has this event become. If you 
are intending to attend on the Friday afternoon or evening, or Saturday 
lunchtime or afternoon, then you are strongly advised to buy them early; 
remember they all sold out for these two days several weeks before the 
festival last year.

On the other hand we are making concessions to allow more people to 
pay on the gate this year and so more cash payers will get in on Friday 
and Saturday. However, the council insist that admissions are strictly 
controlled and so it is extremely likely that cash-payers will find it 
difficult to gain access on Friday and Saturday afternoons… so if that 
is when you plan to be there, please buy a ticket. There should be no 
problem paying on the gate to gain admission on Wednesday evening, all 
day on Thursday and Saturday evening after 7pm, although we are unable 
to guarantee this.

For the Wednesday evening session, which starts at 6pm, the whole 
festival will be open this year, with all marquees selling beer and cider, 
and all catering facilities in action. Plus there will be a full range of 
entertainment and discounted admission – what more could you want?!

Last year we offered a staggering 1,046 different casks of real ale, a 
world record; we also offered 232 real ciders and perries. We had actually 
promised 1,000 beers, which they said couldn’t be done, well just to 
emphasise the point for 2013 we are promising over 1,100 beers and 
again around 200 real ciders and perries. As always, the beers will come 
from all corners of Great Britain with our usual emphasis on local brews, 
ales from new breweries – more than ever this year - and new beers 
from existing breweries. All of the ciders and perries will come from the 
smaller producers, and we will again have a dedicated East Midlands 

Cider bar and of course our Welsh Cider & Perry bar. No national brands 
will be on offer; our goal is to support and promote the makers of true 
real cider and perry. The only fruit in the cider will be apples and the only 
fruit in the perry will be pears.

For more information, or to buy tickets online go to: beerfestival.
nottinghamcamra.org/ alternatively tickets are on sale at the Nottingham 
Tourism Centre on Smithy Row in the Market square.

Sponsor a Beer or Cider

You will be able to sponsor a cask at this year’s festival for the first 
time. In a new initiative open to individuals, families, businesses or 

pubs you can have your name displayed as sponsor on the cask and in the 
programme. A similar option will also be available for ciders and perries.  
Contact festival@nottinghamcamra.org for more details.

Volunteering

Fancy helping us out this year? Many people do come back every year, 
so much so that we had to turn people away last year as we had 

too many volunteers. Volunteer forms are now available on the website 
beerfestival.nottinghamcamra.org, from a branch meeting, by email 
on staffing@nottinghamcamra.org or by phoning 0759 880 0549. The 
closing date for receiving these forms back will be the end of September 
as there is a lot of hard work involved sending out replies.

Most volunteers help out behind the beer and cider bars but we also need 
help with organising volunteers and other small tasks. If you wish to be 
more involved then ask about upgrading to a bar or cider bar manager, 
and especially during the week(s) before and after the festival, with 
setting up and taking down. This is not all heavy lifting or hard graft, just 
good camaraderie and vital to the festival.

The Robin Hood Beer & Cider Festival has been held at the Castle site since 2009 and 
last year it was estimated that some 25,000 people attended. In 2010 the festival was 
extended into the City by virtue of ‘Festival Fringe Fortnight’ – providing an opportunity 

for a selection of city centre pubs to showcase their fine foods and local beers during the week 
before and after the festival. In 2011 Festival Fringe Fortnight (FFF) was extended to include 
venues with entertainment and having established that local pubs can benefit from the festival.

This year we are continuing with the concept and hoping to expand on the previous years’ 
success of Festival Fringe Fortnight. With a distinctively LocAle theme, this year we will 
hopefully be having more pubs and venues taking part offering everything from food offers, to 
entertainment, to pub-based beer and cider festivals.

More details on the venues taking part will be available once final plans have been put in place, but to keep up with the latest information on Festival 
Fringe Fortnight you can either visit: beerfestival.nottinghamcamra.org/FFF/ 
Or follow us on our newly launched Twitter account: @FFFNotts (www.twitter.com/FFFNotts )

CHARLIE PEACE – His Amazing Life And Astounding Legend 

Friday 4 October - Saturday 19 October 2013

£10 TICKETS OFFER FOR CAMRA MEMBERS

The greatest celebrity villain of the Victorian age, Charlie Peace’s life became legend. He was a master of 
disguise, an accomplished musician and irresistibly attractive to women. On the run, having murdered 

his lover’s husband, he holed up in the warrens of Nottingham’s Narrow Marsh. This modern musical 
melodrama asks the question why, now as then, are we terrified of crime but fascinated by criminals?
This world premiere by celebrated Nottingham writer Michael Eaton will feature traditional folk songs and 
the work of internationally renowned graphic artist, Eddie Campbell.

We are offering CAMRA members the chance to buy tickets for just £10* between 9 – 19 October. To book 
call the Nottingham Playhouse Box Office on 0115 941 9419 and quote ‘£10 CAMRA OFFER’ or call into 
our Box Office with your CAMRA membership card.

Box Office 0115 941 9419 | nottinghamplayhouse.co.uk @SkyMirror #charliepeace
*Terms & conditions apply – this offer is not available online. This offer is subject to availability, cannot be used 
in conjunction with any other offer or discount and is not redeemable against tickets already purchased. The 
tickets are non-transferable.
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Campaigning: Diversification 

Diversification
Leanne Rhodes on Brewsters, Brewing and Spanish bottle-conditioned beers 

In the last issue of the Nottingham Drinker (ND116), a letter from 
reader Nick Cragg about finding real ale in Spain prompted the Editor 
to reply and mention the range of good bottle-conditioned beers that 

can be found there. At a later Nottingham CAMRA meeting, the Editor 
offered to bring back a selection of Spanish bottle-conditioned beers 
(RAIBs) for me on the condition I wrote a brief review. So here it is. 

The eight 33cl bottles were sourced mainly from the local Cooperativa 
Agricola (Agricultural Cooperative) in the Costa de Azahar area of Spain, 
with the remainder coming from the local Carrefour Hypermarket - apart 
from the Montseny beers which were on sale in the local ALDI! The 
Editor told me: “Bottled beers are very popular in Spain and in the larger 
supermarkets you can find whole aisles devoted to a fantastic range of 
beers, mostly Spanish, ranging from around 3.0% ABV up to 10.0%+ ABV. 
You have to pick them over to find the bottle-conditioned ones and keep 
an eye on the prices - some are very expensive, especially the high ABV 
“craft” beers which are often sold in 75cl bottles.” He also said that you 
could buy a pack of six 1 x litre bottles of San Miguel lager for 6 Euros; 
that’s around £5.20 - or less than 90p a litre…  But that’s another story.

The beers featured here cost between 2 and 3 Euros each, so the price for 
a quality bottle-conditioned beer from some of these small independent 
breweries is quite reasonable. Here’s what I thought of them.        

Cervezas La Gardenia - Carmen is an effervescent 4.8% pale ale with 
smooth mouthfeel and a subtle bitter finish, making it very moreish. 

FLARE  - This 5% pale ale was extremely lively, resulting in the sediment 
at the bottom of the bottle being disturbed with some entering my glass. 
This only served to damage the clarity of the beer but not the flavour. It 
had a fruity aroma to complement the malty/fruity taste of the beer. The 
finish was quite dry and it was certainly a good thirst quencher.

Montseny – Lupulus is a 5.4% blonde ale brewed with pilsner malt. The 
ale was well carbonated, crisp and provided a dry, sharp finish.

Montseny – Ecolupulus is a 5.4% organic version of Lupulus. There is a 
definite difference between the two, it is paler in colour and I found that 
it had a lighter body and a smoother mouthfeel. 

Cervesa Montmira – Penyagolosa is a 5.9% IPA. I found that the beer was 
fairly sweet and the dominant flavours came from the malt, it slightly 
lacked the hop bitterness in the finish, differing greatly from the IPAs that 
are brewed UK and US.

Cervesa Montmira - Columbretes is a lightly carbonated 4.9% malty 
ale. Like the Penyagolosa I feel that it would have benefitted from the 
addition of a few more bittering hops to reduce the sweetness coming 
from the malt. Having said that, it would make a great winter warmer and 
would be best enjoyed during the cooler months.

Cervesa Montmira – Tombatossals is a well-balanced 5.4% stout. It has 
a light body with a dry finish and as such it provided refreshment that a 
heavier stout would not have done in such warm weather.

Cervesa Montmira – Bresca is a 5.5% ale brewed with wheat, rosemary 
and honey. The flavours were subtle and well balanced with the honey 
coming through in the finish and in the aroma. Due to the addition of 
these different ingredients it stood out from the other beers.

Out of all the bottles I found the Montseny beers were the easiest to 
pour and I was left with a glass of sediment free, crystal clear ale on both 
occasions. 

Due to the good weather that we have been enjoying recently I had 
the opportunity to appreciate the beers in the climate that they would 
normally be consumed. There seems to be a considerable difference in 
the way hops are used in the Spanish beers when compared to modern 
British and American beers. I found the hop aromas to be very subtle and 
the flavours from the malt were much more prominent on the palate. 
These differences added to the experience, after all the whole point in 
seeking out products from other countries is to enable us to experience 
something that little bit different to what we are accustomed to.

The new diversification initiative is not just about increasing the 
number of female members; it is to increase the membership 
and activity of all minority groups. After the piece on diversity 

appeared in ND116, I received an email from a branch member who 
is registered disabled. She explained that she is a Parkinson’s Disease 
sufferer, as the disease causes her to shake it results in her spilling drinks 
which is a source of embarrassment for her. She feels that she should 
have the option to ask for her ale to be served in an over-sized glass to 
reduce the problem. She also said that she finds it physically difficult to 
hold pint glasses and would therefore prefer to drink half pints. Drinking 
half pints sometimes results in her missing out on CAMRA discount as 
some pubs on the discount scheme only offer a discount on pints. She 
feels that this is unfair and that discounts should be offered on half pints 
too, not only to improve her pub-going experience but to encourage 
sensible drinking too.

If you have a disability that affects your pub-going experience then we 
would be very interested to hear about it and ways that you feel it could 
be improved to encourage more disabled people to become a part of 
Nottingham CAMRA.

On the 4th July the Hand and Heart hosted the launch party for Venus 
Red, a 4.6% American Red Ale, which was brewed at Welbeck Abbey 
Brewery as part of Project Venus. Casks of each Project Venus brew are 

distributed amongst the participating brewsters (female brewers) to be 
sold on to pubs in their local area. Be sure to look out for other Project 
Venus brews in the future and support our British brewsters. 

The current holder of both titles “Nottingham CAMRA Pub of the Year”  
and “Nottinghamshire CAMRA Pub of the Year”, the Horse & Jockey at 
Stapleford, are holding a Project Venus Brewsters Ale Festival running 
from Wednesday 28th August until Monday 2nd September. 18 specially 
chosen ales from award-winning brewsters throughout the country will 
be available, 9 on handpull and 9 on gravity. 

We have recently arranged for a diverse group of people to become 
a brewer/brewster for a day. Lincoln Green, Magpie and White Dog 
breweries have kindly agreed to allow a team of Nottingham CAMRA 
branch members to work with them to produce a beer that will be 
premiered at the Nottingham Robin Hood Beer Festival in October. A 
different team will be sent to each of the three breweries where they 
will then help to brew a beer after devising a beer recipe with the help 
of the brewer. To make things a little bit more interesting, beer festival 
goers will be asked to vote for their favourite of the three beers and the 
winner will be crowned ‘Brew Off Champion’. The purpose of the brew-
off is to promote the diversification initiative, and as such the teams are 
composed of males and females of different ages. 
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NOTTINGHAMSHIRE CAMRA PUB OF THE YEAR 2013
10 continually changing Real Ales including Mild, Stouts & Porters plus 5 Real Ciders & Perries

Over 40 single malt whiskies and a selection of fruit wines
CAMRA DISCOUNT: 10p a pint, 5p half a pint

* Open Log Fire * Light Snacks & Rolls Served All Day Every Day * Friendly Service* Heated Court Yard * 
* Easy Bus Routes (Trent Barton i4& My15 ) * Dog Friendly (water bowls and biscuits) * Relaxing Atmosphere * 

* Private Function Area *  10 Guest Letting Rooms Available At Reasonable Rates *

Sunday – Thursday Noon – 11pm
Friday & Saturday Noon – Midnight

Upcoming Events:
Thursday 1st August – Monday 5th August: Yorkshire Ale Festival. A full range of pale, bitter, stout, porter and mild ales especially se-
lected for us from Imperial Brewery with some rare ales for all the tickers out there (see websites details for all beers). *10 handpulls 

and 15 gravity fed ales all on from Thursday * £2.50 a pint/£1.25 a half * Monday 5th August is supping up day, any festival ales left 
over at £1.25 a pint/80p a half * Traditional bar snacks available all weekend *

Wednesday 28th August – Monday 2nd September: Project Venus Brewsters Ale Festival. *18 specially chosen ales from award winning 
women brewsters throughout the country * 9 handpulls and 9 gravity fed ales * All ales £2.50 a pint/£1.25 a half * Meet the brewsters 
from 7:30pm on Wednesday for an informal chat about all things brewing * Monday 2nd September is supping up day any festival ales 

left over at £1.25 a pint/80p a half *
Thursday 5th September 7:30pm start: Nottinghamshire CAMRA pub of the year 2013 presentation. Come along and celebrate with 
us. Don’t forget your CAMRA card as we will have some special discounts and raffle prizes to give out and some surprise one off ales 

available with a selection of free nibbles to help the ale go down.
Thursday 19th September – Sunday 22nd September: West Midlands Ales Weekend. * 9 handpulls specially given over to breweries 

from the West Midlands * A full range of 18 ales carefully selected * check website for ales and breweries *

We support the CAMRA LocAle Scheme
At least 5 handpulls always dedicated to local brewers unless at festival times

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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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Devilled Chicken Thighs

Ingredients:  For two servings
4 Chicken Thighs (boned and skinned)
5floz (150ml) Real Ale (English Bitter)
2tbsp Whole Grain Mustard (or Dijon)
1 medium Red Onion (halved and sliced)
1 Garlic Clove
1 tsp Chilli paste (medium or hot, your choice)
3 tbsp Soy Sauce with a good pinch of sugar.
2 tbsp Lemon Juice
4 tbsp Vegetable Oil
Salt and Black Pepper

Method:
1. Open out the chicken thighs and place in a bowl. Season with salt and 
pepper, add the mustard and coat well all over. Re-roll, place on a plate, 
cover and chill until required.

2. Peel and halve the onion from top to root, thinly slice and place in a 
bowl. Peel, finely chop or mince the garlic, add to the onion and then mix 
in the chilli paste thoroughly.

3. Heat 3tbsp of the oil in a large sauté pan or saucepan, add the chicken 
and cook the thighs on all sides until golden brown (approx. 5-6 min-
utes). Remove from the pan and put to one side.

4. Put 1 tbsp of oil in the pan; add the onion mix and lemon juice then 
cook over a low heat, stirring occasionally until the onion has softened 
(approx. 4-5 minutes).

5. Return the chicken to the pan, along with the real ale and soy mix. 
Turn up the heat and bring to a low boil, then simmer for 10-12 minutes 
until cooked through. During this time baste and turn the thighs with the 
sauce.

7. When the sauce has reduced by half it will be ready to serve.

8. Serve with roast potatoes and steamed mixed vegetables.

ND’s resident foodie Anthony Hewitt presents a ‘bitter’ twist to an old recipe for you in this issue. 

Lambs kidneys are usually associated with this dish but I have used chicken thighs in this recipe to introduce a lighter, juicier meat that combines 
well with the mustard, chilli and traditional English bitter, for a blend of tangy, rich, slightly spicy flavours. I like to use whole grain mustard, not 

just for the flavour but also for the extra texture it gives to this dish. The bitters I use are Flipside's 'Flipping Best', or Lincoln Green's 'Hood Best 
Bitter', or Castle Rock's 'Preservation Fine Ale'. 

“ Shepherd Neame Competition

We are pleased to announce that the winner of the competition for six cases of Spitfire Kentish Ale (ND115) is Ynys Crowston-Boaler of Beeston, 
Nottingham.  We asked you to complete the following sentence and this is Ynys’ winning entry:

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

WITHOUT THE ICONIC FIGHTER AND THE BRAVE CHAPS WHO FLEW THEM WE’D ALL BE DRINKING LAGER.

Congratulations to Ynys, who should be receiving his prize direct  from the Brewery in the very near future.
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Coming soon to Castle Rock’s

Nottingham pubs

NIGHTNIGHT
(1st Thursday
of the month)

(3rd Thursday
of the month)

International
Beer Day

1st August 2013
Check out the extensive

range of craft and
continental bottled and

keg beers at the
Canalhouse and the

Kean’s Head!

National
Cask Ale Week

27th September
to 6th October

2013

British Food
Fortnight

21st September
to 6th October

2013

Our pubs will be supporting National Cask Ale Week
and British Food Fortnight in September,

so watch out for some great beers and recipes.

BREAD & BITTER 153-155 Woodthorpe Drive, Mapperley, Nottingham NG3 5JR

CANALHOUSE 48-52 Canal Street, Nottingham NG1 7EH

THE MAZE/ FOREST TAVERN 257 Mansfield Road, Nottingham NG1 3FT

KEAN’S HEAD 46 St Mary’s Gate, The Lace Market, Nottingham NG1 1QA

LINCOLNSHIRE POACHER 161-163 Mansfield Road, Nottingham NG1 3FR

NEWSHOUSE 123 Canal Street, Nottingham NG1 7HB

POPPY & PINT Pierrepont Road, Lady Bay, West Bridgford, Nottingham NG2 5DX

STRATFORD HAVEN 2 Stratford Road, West Bridgford, Nottingham NG2 6BA

VAT & FIDDLE The Brewery Tap 12-14 Queensbridge Road. Nottingham NG2 1NB
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Real Ale In A Bottle 97: 
Andrew Ludlow tries some Hoggleys Brewery beers  

 

More Bottled Beer 

Having sampled a number 
of local RAIBs recently it 
seemed only fair to report 

on bottled conditioned beer from 
a little further away. Hoggleys of 
Kislingbury, Northants seemed 
to fit the bill and they offer an 
extensive range of RAIBs.

Roy Crutchley established the 
brewery ten years ago and with 
his partner Julie Hogg now brews 
beers which are widely available 
in their local free houses and 
further afield. My first beer was 
Pump Fiction a 4.5% ABV beer 
which after careful pouring left 
me with a clear copper/gold ale 
(sediment stayed in the bottle). 
The beer had a fine head, which 
was retained to the end. Having 
allowed the beer to stand for a 
few minutes I was rewarded with 
a fine traditional bitter with a 
modest hop aroma. The bitterness 
was perfectly balanced with malt 
producing a fine moreish ale with 
a delicate dry finish. Certainly 
another beer for the cellar.

Staying with the film theme I next 
tried Reservoir Hogs a 4.3% light 
copper coloured ale. Again a fine 
head, although this dissipated 
fairly quickly and overall the 
carbonation level seemed lower 
than that of the Pump Fiction. 
There was a delicate hoppy aroma 
and the taste was bitter with a 
slight sweetness that provided a 
good balance. The aftertaste was 
sharp and dry with a final malty 
finish. Another fine beer and one 
that I will certainly be looking out 
for when in pubs in the Northants 
area.

Hoggleys beers are sold in 500ml 
bottles and can be purchased 
from Ales by Mail, Beer at Home 
or direct from the brewery. For 
more details check out their web 
site: www.hoggleys.co.uk

The eighth edition of the Good Bottled Beer 
Guide, featuring over 1800 bottle-conditioned beers is now available 

from all good retailers, and the CAMRA shop (www.camra.org.uk/shop), 
priced £10.99 for CAMRA members, and £12.99 for non-members. The 
book will be on sale throughout the Great British Beer Festival, Earls 
Court, London, August 13th-17th 2013.  

Jeff Evans, author of CAMRA’s Good Bottled Beer Guide, says the book 
represents the huge range of beers now brewed in the UK:

 “The Good Bottled Beer Guide highlights the breadth of fantastic beer 
now being produced in the UK - as well as traditional British beer styles 
such as bitter and stout, we are now very lucky to have international beer 
styles such as American-style pale ales and German-inspired wheat beers 
being brewed on these shores.”

Other features include star awards for the best beers, rosettes for the 
best breweries, a comprehensive listing of specialist beer shops and full 
details of how to buy, store and serve bottled beer.

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. 

The Deli@ Radcliffe, 29, Station Terrace, Radcliffe on Trent (0115 933 3039)

Canterbury’s Delicatessen:
93a Melton Road, West Bridgford, Nottingham NG2 6EN
4a Main Street, Keyworth, Nottingham NG12 5AD

Hopology, 126 Melton Road, West Bridgford, Nottingham NG2 6EP (0115 
981 6346; email: enquiries@hopology.co.uk) Newly opened. 
See: hopology.co.uk

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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Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd.

230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society - If you receive a refund you are not entitled to, you must pay it back 
when The Campaign For Real Ale Ltd asks you to
•  You can cancel a Direct Debit at any time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

Please pay Campaign For Real Ale Limited Direct Debits from the account detailed on this 
instruction subject to the safeguards assured by the Direct Debit Guarantee. I understand that this 
instruction may remain with Campaign For Real Ale Limited and, if so will be passed electronically 
to my Bank/Building Society.

Join CAMRA Today
Complete the Direct Debit form opposite and you will receive 15 months membership for the 
price of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201. 
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £2� ��������£2�

(UK & EU) 

Joint Membership  £2� ���� ������£��

(Partner at the same address)

For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to abide by 
the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

�����

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus
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Local Brewery News 

LOCAL BREWERY NEWS 
The Dolphin Morris beer is also going well, to the extent that we have now 
sold out.  The Morris men do a tour of the Notts/Derbys/Leics area each 
year and have been able to drink “their” beer in a number of the venues.  
Unfortunately, it rained for much of the main weekend at the end of June, but 
they still seem to have got through a good amount of ale on their travels.  
I’m beginning to think that there may be more to this Morris Dancing than 
first meets the eye.  Gavin and Katrina caught up with them at the Plough at 
Diseworth, where they were treated to a Morris-style jam session, after the 
main event.

After a brief pause, we are continuing with our bird themed beers, made with 
newly developed English hops.  The next to appear will be Sp’Arrow, made 
with Archer hops, pale and brewed to about 3.7%.  Gavin is also experimenting 
with our test kit (which brews about half a firkin) and the first result of this 
can be found exclusively at Boilermakers, a new cocktail bar in Hockley on 
Carlton Street.  As well as a range of interesting and delicious (Katrina tried 
as many as she could manage at their opening night) cocktails, Boilers Brew, 
a hoppy 4.5% is also available in 2/3 (ie: two thirds) pint schooners.

We were delighted to receive an order from the Great British Beer Festival 
for Hoppily ever After this year – delighted because it’s good to get the order, 
but also because we are very keen to promote English hops and particularly 
newly developed ones such as Endeavour, which is what we use for this beer.

Finally, we are organising our own beer festival in early August in partnership 
with West Bridgfordians Cricket Club, this will run from Thurs Aug 8th until 
Sat Aug 10th (and also Sunday if there’s enough beer left).  There will be 
cricket matches on both evenings plus a regular club fixture on the Saturday, 
and the club will be putting some food on – samosas, pork pies and the like.  
The club is fund raising to refurbish the clubhouse and we will be putting on 
24 different beers, mainly either local or from the Lake District plus about 4 
ciders.  At least one of the beers will be vegan and, for non drinkers, the club 
bar will be open to sell soft drinks and the like.  Hope to see there!

News From Magpie Brewery

Bob Douglas writes...

As I write this, summer seems to have arrived with a 
vengeance as it is raining again!  We have enjoyed 

a busy spring and even managed a couple of weekend 
appearances when the sun shone!

First up was the Trent Barton centenary celebration 
at Langley Mill, where we took a few firkins of the 
commemorative beer that we had produced, along with 
some 300 or so bottles, intended to be sold as mementoes.  
The day itself was a great success with lots of vintage 
buses in evidence, fairground rides, a brass band, a large 
queue at the beer tent ….  To cut a long story short, we 

sent out for reserve supplies, sold all that and also all the bottles that we 
had taken.

News from our neighbouring breweries
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News From Blue Monkey

Local Brewery News 

John Hickling writes...

Loughborough Pub of the Year!
We’re chuffed to bits that the Loughborough and 
North Leicestershire CAMRA branch have voted 
our Loughborough Organ Grinder pub as their 
Pub of the Year 2013.  It’s a great tribute to Luke 
and his team there, and it’s really nice to see all 
their hard work recognised.  Loughborough is only 
17 minutes from Nottingham by train, so it’s well 

worth a trip down there to see what the fuss is about.  The Organ Grinder 
is less than 15 minutes walk from Loughborough station – just enough to 
build up an appetite for a pint! Speaking of which.. .
 

Loughborough Organ Grinder Beer Festival
To celebrate Loughborough Organ Grinder’s first birthday, we’re having a 
beer festival over the late August bank holiday weekend.  It kicks off at 
noon on 22nd August, and will run until Sunday 25th (or until the beer 
runs out!).  There’ll be loads of great beers and ciders, including some Blue 
Monkey specials that you may not have seen before.  There’ll also be live 
music and food.  Plans are still being finalised as we go to press, so check 
out the pub’s Facebook page at www.facebook.com/oglough closer to the 
time for more information.  
 
Keg beers now in both pubs.
I know this is a potentially controversial issue to 
discuss in a CAMRA magazine, but you might 
want to know that Blue Monkey keg beers are 
now available permanently in our Nottingham 
and Loughborough pubs.  Don’t worry, we’ll 

never move away from 
cask ale - both pubs are 

serving more of that 
than ever.  Instead, we’ve 
removed mass produced and 
imported keg products from the bar to be 
replaced by our own locally crafted beers, 
which we think has to be a good thing.  We’ll 
be trialling different products in keg over the 

next few months, so why not try them and let 
us know what you think?  

 
Plans for three more fermenters
Business keeps on booming here at Blue Monkey towers, and yet again 
we’re struggling to keep up with demand.  The good news is that we’ve 
got three additional fermenters on order together with a few hundred 
more casks, so we’ll soon be able to get another 100 or so firkins out the 
door each week.  They just can’t arrive soon enough!  Both the casks and 
the fermenters are made in Burton, so it’s great to know that as we grow 
we’re not only creating much needed jobs in our brewery, but also giving 
business to local manufacturing firms.   
 
If you want to be keep abreast of other news here at the brewery, then 
please ‘Like’ us on Facebook (facebook.com/bluemonkeybrewery) or follow 
us on Twitter (@bluemonkeybrew). 

News From Nottingham Brewery

Philip Darby writes...

Phew what a scorcher! . . . It’s amazing what 
a bit of sunshine can do! People smile; 

they drink more beer and are generally more 
pleasant to each other. This coupled with the 
Lions drubbing the Aussies and our plucky 
Brit Murray following Fred Perry’s footsteps 
into the history books, only leaves success at 
Trent Bridge to make this another memorable 
summer.

Since the last issue we have produced 
two charity beers. One of which,, 

although a bit of a rush job, was for 
Andy Heath of J.D.Wetherspoon 
fame and great stalwart of the 
LocAle cause, who cycled from 
London to Paris in 4 days to 
raise money for Leukaemia and 
Lymphoma research. The beer 
called “It’ll all end in Beers” 
at 3.9% was very well received 
in chosen hostelries around 

the town and pushed very hard 
at the Wollaton Cricket Club 

Festival at the end of June which, 
organised by Andy himself and Steve 

Goodrich, was a resounding success.

How time flies when you are having fun! 
Already we are looking at Beauvale Priory hosting another beer based 
extravaganza August bank holiday weekend with an even bigger variety of 
beers (mainly LocAles) along with the live music and great grub to follow 
on the amazing popularity of their debut fest in May.

The same bank holiday weekend sees the award winning Broadway Cinema 
bar and restaurant putting on a show of around 25 local brewery’s produce 
and showcasing a brew we are doing for them using a high proportion of 
local honey (and I mean ‘Local’ - the hive is on the roof!); the beer will not 
be heavily hopped to allow the natural honey flavour to come through. 
We are also looking at getting it organically accredited and perhaps not 
using finings to make it vegan as well. . . How many boxes does that tick?! 
The beer showcase will take place in the mezzanine bar and run from the 
Thursday right through to the Monday (stocks permitting).

Great Central Railway will also be hosting a bigger and better festival on 
the weekend of 20th September with 50+ beers from around the country 
over the length of the line from Loughborough to Leicester, stopping at 
Quorn in between. These events are fast becoming a “must do” for all those 
even remotely interested in railways and beer, and family friendly too! I 
don’t have a definitive list of beers yet, but a quirky aside to the story is 
that we are delivering the beer by steam engine! If that’s not worth a story 
on its own, what is?

The GBBF took place in early August and now all attention will be firmly 
fixed on the GREAT Nottingham Festival, THE showcase for all local 
breweries, alongside the plethora of further flung ones that “young Mr 
Westby” sources ever more of each year! We shall be proudly hosting our 
own beer tent down by the bandstand this year, assisted by our supporters 
from the various Wetherspoons pubs around the city. Please come and visit 
us in there and try some of our range of beers including the new King Erik a 
blonde, hoppy 5.2% premium bitter which is the new house beer in several 
local Pub People Co pubs.

Craig Sharpe-Wier of The Bell and Test Match fame and proponent of the 
LocAle CAMRA cause is re-opening the Tap & Tumbler on Wollaton Street. 
He proposes to stay true to the real ale cause with an opening line-up of 
local breweries (Nottingham included of course!) and it will return to its 
roots of hosting live bands and entertainment. With Craig’s past pedigree 
of keeping a good pint, it will soon become another watering hole to visit 
on the city centre circuit.
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Anthony Hughes writes...

Last issue I eluded to a big announcement 
we were working towards and by now, 

many of you will already know what that 
was all about – in case you’ve not heard, 
we’re now joint owners of The Falcon Inn at 
Canning Circus with Tina Draper of ‘Fellows 
Morton and Clayton.’

We’re really keen to return The Falcon Inn 
to its former glory and will be using it to 
showcase our own beers together with 

guests from near and far. I love the feel of the place; even now, in its 
neglected state, it has a welcoming atmosphere – memories of many happy 
times in the past I guess. These happy memories got me to thinking about 
the history of the pub and I’m currently researching local archives to find 
old photographs and facts about the place. 

If you know anything or have any old photographs of The Falcon, please 
get in touch! To keep up to date with our progress on building works in 
the run up to our October opening, please visit the new website: www.
thefalconinn.co.uk where you’ll find a regular blog update.

To all things Lincoln Green now, we’re currently enjoying the summer 
sunshine with our summer seasonal, ‘Village Green’ – this 4.2% pale beauty 
will be representing us at this year’s Great British Beer Festival down in 
London. 

News From Lincoln Green Brewery

Local Brewery News 

News From Castle Rock

Brewers drum up a welcome for Rock legend
Ian Paice, Deep Purple’s Nottingham-born 

drummer, who expressed one regret following his 
tour of Castle Rock Brewery - he was touring with 
the band in Morocco, Georgia and Belarus while 
‘his’ Nottinghamian Celebration Ale was the ale of 
the season in Spring 2013.

His trip round, led by Charlie Blomeley, gave Ian 
an insight into how his 
beer had been made 
and gave him the 
chance to thank the 
brewery workers and 
head brewer, Adrian 
Redgrove, for their 
efforts.  As a real ale fan, 
he was keen to taste 
Harvest Pale which he 
described as ‘perfect’.

Ian Paice is the 11th in a 
line of famous sons and 

daughters of the city and county celebrated in Castle Rock’s real ale series.

Beckinsale beer behind bars

Two pints please! “Vat” regulars, ‘Coop’ Cooper as Fletcher, and Tony 
Richardson as Lennie Godber, re-enact a final scene from ‘Porridge’. The 

Vat and Fiddle became HMP Slade for the launch of ‘Richard Beckinsale’, 
Castle Rock Brewery’s Nottingham Celebration Ale for summer 2013.   With 
porridge on the menu, bars on the windows, and a metal framed bunk bed 
in place, the pub’s Golding’s Room was transformed into a cell worthy of BBC 
tv’s 1970s fictional jail .

Richard Beckinsale, who was born in Carlton in 1947 and, after school in 
Chilwell and at RADA in London, became best known for his part as the 
young innocent alongside Ronnie Barker’s wily old lag, Fletcher, in the 
celebrated comedy.  The Celebration Ale is available in pubs across the East 
Midlands.  It is the third in this year’s series which honours famous sons and 
daughters of Nottingham and the county.
 
Kate and friends call in at the Vic

Hollywood star Kate Beckinsale and a glittering array of A-listers 
completed a Nottinghamshire day of celebration of the life of her father, 

Richard, with a private party and lunch at Beeston’s Victoria Hotel.

The meal, washed down with pints of ‘Richard Beckinsale’, the current Castle 
Rock Nottinghamian Celebration Ale, followed a morning in Chilwell where 

Kate and her mother, actress Judy Loe, unveiled a blue plaque outside College 
House Junior School which Richard attended in the 1950s.  

“I’m not really a real ale drinker,” admitted Kate. “Sadly, we can’t really get it 
in the United States.  But this is very nice, in fact, it’s lovely.”

Michael Sheen, who has played Brian Clough and Tony Blair with recent roles 
including Aro in the Twilight saga tried the ale with David Walliams, and 
Kate’s husband, Hollywood film maker, Len Wiseman.

During their Vic visit, Castle Rock’s Charlie Blomeley and managing 
director Colin Wilde presented Kate and her mother with a pair of framed 
commemorative plaques showing Castle Rock Brewery’s remembrance of 
Richard and details of ‘his’ celebration ale.

The mementos of the day were particularly appreciated by Judy Loe.  “As we’re 
approaching Kate’s significant birthday, I decided along with her husband, to 
create a book called ‘Funny Girl’ - she really is a chip off the old block when 
it comes to comedy. “Note how the name is really Beckin’s Ale - rich and fruity 
like Richard and Kate,” said Judy.   

Richard Beckinsale, the actor, was born in Nottingham in 1947.  He became 
a household favourite for ‘Porridge’ and ‘Rising Damp’ before his life was cut 
short after a heart attack in 1979.  ‘Richard Beckinsale’, the ale, is Castle Rock 
Brewery’s 12th in a series celebrating famous sons and daughters of the city 
and county. 
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Andrew Dunkin writes...

The typical English Summer is with 
us or so we are told; up to now it 

has been a couple of good weekends 
and then rain and cool days.  However, 
when the sun is out and the BBQ’s are 
lit we can really tell as the sales of our 

increasingly popular minicasks goes up noticeably.  What with the recent 
brewery move/expansion we have been struggling to keep up with supply 
across the board but that will soon change now as we can produce so much 
more in a single brew.

News From Flipside Brewery

Julia Charlton 
writes...

It’s been a non-stop couple of months down at Medieval, with the focus 
of our attention being on – as you might expect – brewing ale for our 

ever growing list of customers and on organising our first beer festival at 
the Rose and Crown, Cotgrave.  The latter certainly takes some organising!

The beer festival featured over 35 ales from both near and far and 10 
ciders and thanks must go to the volunteers who helped keep everyone 
refreshed in the glorious sunshine, Pete and Donita at the Rose and 
Crown for their untiring support and to all the people that visited – 
including many new faces – and helped make the event such a success. 
Judging by the turn out, this seems to be a popular event and hopefully 
we can make it an annual gathering. Also it seems that the attendees 
were a thirsty lot, so lesson for next year: order more beer! 

However, we don’t stand still as a brewery. Capacity has increased and 
the festival seemed like the perfect place to launch our latest brew, “Holy 
Grail” – a 4.8% golden ale with a citrus flavour developing into a strong 
hoppy burst – and within no time at all it was the first ale to sell out. If 
you didn’t manage to get your hands on a pint, fear not as like all our 
beers it’s flying out of the brewery and can be found in our brewery tap 
The Old Angel and will no doubt be appearing elsewhere in due course. 
Watch this space for further specials that we are working on….

Here at Medieval Towers we like a pint ourselves (so if you see us out 
and about come and say hello) but we do like to make sure that there’s 
enough for everyone! So whether you’re a landlord looking to stock our 
ale or a beer drinker wishing to see it in your local, get in touch with us 
at medievalbeers@gmail.com or give us a bell on 0115 837 0859  and 
we’ll happily sort you out!
Until the next time, good health! 

News From Medieval Brewery

Local Brewery News 

As I write, we also eagerly await the arrival of the Duke and Duchess of 
Cambridge’s first born so that we can launch ‘Heir Born’ a classic English 
Best Bitter at 4.3%. It’s a deep brown malty beauty with a lingering bitter 
finish from the all English hops – fit for a future King or Queen…!

Our cold store has been extended and we’ve decided to change one of 
our conditioning tanks into a small 5 brewers barrel fermenter – this will 
enable us to brew short brew lengths of one off beers; Much of this will be 
experimenting with higher ABV beers that will be for the bottle conditioned 
market. Watch out for a ‘Sheriff IPA Export’ at 8% and a ‘Tuck 69’ at 6.9%.

Here’s hoping that this issue of Nottingham Drinker finds you enjoying the 
summer sunshine in a fantastic beer garden with a pint of Lincoln Green!

Talking of the brewery move we took delivery of some nice big sofas for the 
developing “visitor centre” and I caught the lads having a little lie down on 
them one lunch time, not what I had in mind for them I have to say but they 
do come in handy for those impromptu sit down and talk meetings that 
happen so often.  Once I had moved them on they decided that the office 
needed re-arranging for the third time.  The same day the new computer 
system arrived and was installed by the owner of our IT support company 
who also happens to be the brother of the owner of Tring Brewery. What a 
small world this is!

Planning ahead for the next month, well following on from our tasting 
panel session we held at the beginning of June, we will be bringing out 
a few new beers soon. One pale beer, one golden beer and a stout will be 
making it into our range. We will also be sourcing of some more different 
bottled beers for the Flipping Good Beer shop. We still want to keep the 
beer miles down but at the same time extend our range. I am sure we can 
find space for loads more bottles.

Talking about bottles, we are about to take delivery of a semi automatic 
bottling line – sounds good, well it will mean that we can bottle a lot faster 
and that hopefully all the labels will be on straight, and the right way up. 
Well, we can hope! We are still sticking with bottle conditioned beers for 
now but the idea of using contract bottling is still flirting with the backs 
of our minds.
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Local Brewery News 

John Dragun writes...  

The Long Road To Brewin’  The brewery 
equipment was delivered to our unit in 

Basford in early July. We were finally forced 
to order it from Italy and Germany; here we 
could order from stock and it was a great deal 
cheaper than the UK firms we contacted. A 
great shame really, but high UK prices and long 
lead times do not get beer brewed.

Test recipes are on the go on the 1/2 barrel trial kit, so watch out - the 
outlaws are back - and soon to be seen at selected local (LocAle) pubs.

Artwork for pump clips, etc is under commission from a local artist, so 
expect some really superb interpretations of Robin and his merry band of 
outlaws.

Here’s our shiny new brewing kit straight off the lorry: 

Paul Burke writes...

A new bar and sampling area and upgraded 
chill room have kept us on our toes at the 

White Dog Brewery since the last issue. Add to 
that our new well-hopped 5% Pale Hop Dog 
available from end of July and on-going testing 

of two other core beers, bodes for happy times in Moorgreen.

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
Kerry Doar writes... 

If you can’t stand the heat come 
down to the farm... Summertime 

is well and truly here at Nutbrook 
Brewery, down on the farm, we had 
a cracking weekend at our open 
weekend, the weather was scorching 

and we managed to get through 20 casks of beer.  The bar was heaving all 
weekend and the food was second to none.  We also raised around £4,500 
for Air Ambulance, so a massive thank you to all who came down and gave 
generously.  We had a brilliant time and we can’t wait for next year.

Don’t forget, if you missed it or you just can’t get enough, we open every 
Saturday 9am – 4pm for beer sales and you can also buy local fresh fruit 
and veg, and home produced quality meats, Come and have a beer with 
the boys, and enjoy bacon butty’s from the cabin.  Have a look round the 
brewery and sample whatever beers we have on.

We have been super busy recently, our bottled beers are so popular we 
have had to re-order a large quantity to keep up with demand; we will be 
introducing more of our beers into bottles later in the year.

Our calendar has been fully booked and continues to be packed out with 
Our Brewing Experience days, where you can meet up with Dean and brew 
your own personalised beer, extremely popular for weddings, anniversaries, 
birthdays etc; we are even taking bookings for next year.

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 Robin Hood Brewery

What a busy time we are having at 
Springhead! Whilst we were busy 

renovating and opening The Roaring Meg on 
Barnbygate in Newark we seized upon the 
opportunity to run The Boat Inn at Hayton 
(www.theboatinnhayton.co.uk). With it’s 
beautiful canal side location, outdoor bar and 
BBQ area, stylish B&B rooms and enviable 
reputation for food, the Springhead team, ably 
led by David Anderson of The Bees Knees at 
the Laneham brewery site fame,  has embraced 
the challenge wholeheartedly and already 
implemented a new menu using the famous 

Springhead pies plus other locally sourced, hand-made favourites.  4 
Springhead real ales are available plus a guest beer on rotation, plus 
ciders and fine wines from Weavers of Nottingham.

The Roaring Meg, Newark, has really captured the imagination of the 
locals and is now buzzing. The new kitchen is installed so a tasty menu 
now available to complement the finest Springhead brews. If live music is 
your thing then pop down between Friday 6th and Sunday 8th September 
when Meg becomes an official venue for Newark Blues Festival (www.
newarkblues.co.uk). 

Managers Cherrie and Jim continue to make a great success of The 
Bramley Apple (www.thebramleyapple.co.uk) - however they have 
been badly hit by the recent flash floods in Southwell. Please keep up 
to date by visiting their website or by following www.facebook.com/
TheBramleyAppleInn.

Getting out and about to meet our lovely drinkers is important to us and 
we will be at Southwell Ploughing Match, Blidworth Dale, on Saturday 
28th September. Pop along for a pint of our finest from the Springhead 
bar in the Farmers Market area. (www.southwellploughingmatch.co.uk)

Not to be left out, The Bees Knees, has just hosted a very enjoyable Armed 
Forces Day event with dancing from the Rattlejag Morris troop and music 
from swing and jazz band, The Decent Chaps plus the excellent Slimline 
Papas, a Rockabilly band. 12 armed forces related beers made it a night 
to remember! The next big event at the brewery site in Laneham, hosted 
by The Bees Knees, is Oktoberfest on Friday 6th to Sunday 8th September. 
More info on the line up of beers and live bands will be made available 
through your branch meetings.    

Last of all if you don’t get chance to pop over to one of our pubs for your 
‘Love at first pint’ fix, our bottles – Roaring Meg, The Leveller, Maid Marian 
and Robin Hood, are available though many East Midlands supermarkets 
including Hyson Green and West Bridgford Asda stores, plus several 
Nottingham Tesco stores, plus Lincolnshire Coop and Waitrose outlets in 
the area. 

News From Springhead Brewery
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“

“

Mild Trail News

“ Pub People Co News

The Great Northern in Langley Mill reopened late-June after an 
extensive three-week refurbishment. The pub, which backs on to the 

canal, is a real attraction in the summer months and with its real fires and 
home-cooked menu we hope it’ll become a popular jaunt in the winter too. 
The décor is very traditional and we’ve even dedicated a corner of the pub 
to CAMRA with a shelf full of Nottingham Drinkers, Derby Drinkers, Ale & 
Apple’s and even InnSpires. A choice of five ales and three ciders complete 
with our signature 15p discount make it a must for CAMRA members. The 
reopening night complete with a roast pork buffet and live entertainment 
was well attended with members of Erewash, Amber Valley and Derby 
branches in attendance.

King Erik was the latest beer, brewed exclusively for us by Nottingham 
Brewery. Following on from the success of Sir Blondeville, the new beer 

is a premium strength (5.5% abv) golden ale, full of flavor, described by 
Philip Darby as “Dangerously quaffable”. The official launch took place at 
The Lord Nelson in Sneinton and was well attended by friends of the pub, 
company and brewery as well as Carl Brett, CAMRA’s Regional Director for 
the East Midlands. The beer can be found throughout the summer in most 
of our pubs in the local area.

The Lion at Basford has its annual Beer, Cider & Music Festival planned 
for the August Bank Holiday weekend. The festival will feature cider 

sampling with Orchard Pig on Friday 23rd followed by live sixties combo 
Ready Steady Go. Saturday 24th sees the seventies disco outfit The Disco 
Prophets see up a 70’s fancy dress party. Sunday sees our popular music 
quiz follow the regular live jazz and traditional Sunday lunch. The climatic 
event will be the all day music festival on Sunday 26th which will feature 
a BBQ, bouncy castle, face painting and craft stalls. The beers and ciders 
on sale throughout the festival will include local ales and ciders from 
Westons, Orchard Pig, Thatchers, Biddendens, and Gwynt-y-Ddraig.

Brewery of the Month throughout September will be Castle Rock and 
Blue Monkey throughout October. Featured pubs can be found on all 

internal marketing as well as on our Facebook page and website.

I have always been a fan of 
mild. Given a choice at a pub I 
would always make a beeline 

to it. My first job as bar staff was 
at The Corner Pin, Long Eaton 
serving up the finest Shipstone’s 
ale. My tipple of choice very soon 
became a pint of mix. Although 
I no longer drink a lot of ale I 
still love Mild and it's sweet, ruby 
gorgeousness. 

This is why I think the Mild Trail 
is about the best idea ever: not 

only does it mean loads of mild it also means collecting stickers which the 
geek in me loves! 

After receiving two bronze certificates and one silver it felt like this was 
the year to finally go for Black Gold, a challenge I never thought possible 
before due to lack of time (running a pub takes a fair bit of work!) When 
you break the task down however it seems more attainable. Black Gold = 
1 pub a day + 8 spares. So the idea was to get on my bike, jump on a few 
buses and finally go and see some of the pubs I've been reading about in 
the Nottingham Drinker for so long. 

The Mild Trail seems to grow stronger each year. I remember about four 
years ago a quick tour of 8 pubs in the city centre yielded about 50% bitter 
consumption and 50% Rock Mild. I love Rock Mild but it seems to me the 
Trail should be about variation. In more recent years there have been so 
many different, brilliant Milds on it's been thoroughly fantastic. This year 
was exceptional - with 50 pubs visited there were very few 'repeats' and 
only two pubs with bitter substitutes. Kudos to all the licensees involved. 

Highlights? Partner's 'Mungo' was exceptionally dreamy and Falstaff's 
'Socrates' (a 6% Mild! Make mine a half!). Sadly the beer perfection that 
is Rudgate Ruby Mild wasn't spotted this year (well aside from the one I 
'strongly suggested' Cain got in for our May Beer Festival…)

It was touch and go for a while towards the end of the trail, the weather 
hadn't been so good and a lot of planned bike rides out to Ruddington and 
Ilkeston had fallen by the wayside, but with an extra little push… MADE IT. 
I had my 50th and final Mild in The Dunkirk. I saved Reg till last - support 
your local!

So a round of applause for all involved and a little insider information for 
you at CAMRA. Our biggest Mild fans are our younger customers, to the 
point where we time Mild, Stouts and Porters to hit the bar for our Tuesday 
quiz night when our customer average age is at its lowest. They cannot get 
enough of the stuff. There's a new generation of Mild lovers out there so 
keep the Mild Trail up CAMRA, they're headed your way. 

Zoe from The Johnson Arms

I took part in my first Mild 
Trail last year and I ended up 
getting the gold certificate 

after visiting 35 pubs. This year 
my aim was simply to visit more 
pubs than last year. I ended up 
visiting 67, 3 of them being lucky 
dips. 21 of the 67 were pubs that 
I had never been in before. That 
is one of the best things about 
the Mild Trail, not only does it 
promote mild; it encourages you 
to go to places and pubs that 
you wouldn’t necessarily go to 
otherwise. Of the places I hadn’t 
been to before, the Marlpool 
Tap was my favourite. I was 
made to feel very welcome and 
it has a real home from home 
atmosphere, it is definitely a place that I will make more of an effort to 
visit in the future.

As well as the 67 pubs on the Nottingham trail, I visited 10 pubs on the 
Vale of Belvoir trail. It is well worth visiting the pubs in this area, there are 
some real hidden gems set in beautiful surroundings.

If you haven’t taken part in the Mild Trail before, I urge you to get involved 
in 2014!

Leanne Rhodes Nottingham CAMRA

Mild Trail 2013 feedback Leanne and Zoe report on their 
experiences and progress this year

Fairground Attraction at Festival

This years Nottingham Robin Hood Beer Festival will see the début 
of Funfair Brewery's new mobile bar, down by the bandstand. 

Imaginatively created by Funfair brewer David Tizard and brewery 
apprentice Oliver Ault to look like a fairground stall, the bar will offer a 
wide range of Funfair beers including the ever-popular Teacups which is a 
genuine cloudy ginger beer (not a beer with ginger added).

The Sun Inn, Gotham, have recently been informed that they have 
won the “Best Kept Cellar in the East Midlands and East Anglia” 

in the Great British Pub Awards. They now go on to the final on 12th 
September. We wish Sue & Richard Woolley luck in the final.  
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I Know What I Want But I Don’t Know How To Go About Getting It...

Ray’s Music Column

ENJOY YOUR MUSIC

A few got the last one, but left others scratching their heads; well, 
it was going back into the mists of time (issued in 1965, probably 
before half of you were born...!) Anyway, it was Eve of Destruction by 
Barry McGuire, issued as a single.

Seems like most of the bands are either on their holidays or on at one of 
the big festivals - they are certainly not coming to Nottingham, but at Rock 
City on Saturday 21st September are Y & T, an American heavy rock outfit. 
Or for those old enough to remember the 1960’s the Seekers are doing their 
50th anniversary farewell show on Wednesday 25th September at the Royal 
Concert Hall.

A word of warning for anyone going to a gig at the Ice Arena: they are now 
ripping punters off by adding a 12% “administration fee” even if you pay cash. 
You have been warned.

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 please send all gig info direct to me (Ray Kirby) 
and not to the editor please, as there is a danger of it going astray. Thank you. 

Air Hostess, Tollerton:  
August:
Sun 4th F.O.G.; 11th Hell to Pay; 18th Sore Point; Sat 24th Wholesome Fish; 
Sun 25th Never Say Never.
September:
Sun 1st Verbal Warning; 8th Jester; 15th Firewire; 22nd Airborne; 29th 
Whiskey Mama.
Please note: All gigs start 6:00pm & finish at 8.30pm unless otherwise stated

Bread & Bitter, Mapperley Top: 
Music on Tuesdays: 13th Aug - Green String Theory; 27th Aug - Paul ‘Robbo’ 
Robinson; 10th Sept - Baron Lewis; 24th Sept - The Brace.
All music starts at 9:00pm. Free entry. Contact the pub for more details.

Canalhouse:
The Canalhouse has Live Music every Thursday from 6:30pm: “Canalhouse 
Acoustic Sessions”. Contact the pub for more details.

Commercial, Beeston:
Beeston Jazz Club First Friday of every month. All gigs start 8.30pm (doors 7.45 
pm) Admission for all gigs £5.00 on the door.  See: www.beestonjazz.co.uk  
Resident trio ‘BoHoP’ backing a guest soloist.
Sept: 6th - Simon Spillett (Saxophone)

Crown, Beeston:
Saturday music from 8.30pm (beer from outside bar)
Aug: 3rd Crazy Heart (Yammas, Greek); 10th Danial Jorenson (Mauritzon Street 
food); 17th Jack of Harps (Hungarian); 24th Boothill Toe Tappers (Malaysian 
Nada Badaya); 31st David Laly (Thai Sanchez). 
Sept: Sun 29th Steve Plowright - folk.

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest night Sept: 11th - Richard Grainger, £5 non-members.
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…’ 
Aug: 1st - Andrew Duhon, The Most Ugly Child + support. 
Sept: 5th - Pennyless + support. 
www.onthevergeevents.com

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

Lion, Basford:
All music free. Every Thursday Open Mic with Steve ‘n Steve from 9pm. 
Bands on from 9pm: 
Aug: Fri 2nd Shin Kicker; Sat 3rd Amber Heard / The Last Orders; Fri 9th The 
Score; Sat 10th Leggomen; Fri 16th Nava Cross; Sat 17th The Push Rods; 
Fri 23rd Ready Steady Sixties; Sat 24th The Disco Prophets; Fri 30th Pesky 
Alligators; Sat 31st Smokin’ Gun.
Sept: Fri 6th Goldrush; Sat 7th Mispent Youth; Fri 13th Kellys Heroes; Sat 
14th Mojo Boogie; Fri 20th Salmagundi; Sat 21st 3 Eyed Fox; Fri 27th Shades 
of Blue; Sat 28th Last Pedestrians.
Sunday jazz from 1.30 –3.30pm:
Aug: Sun 4th John Marshall Quintet +Guest; Sun 11th Teddy Fullick Quintet; 
Sun 18th Stevie Smith’s Art Blakey Tribute; Sun 25th Ben Martin 4.
Sept: Sun 1st Rachael Pennell Band; Sun 8th Deli; Sun 15th Tony Harper & 
Brian Archer; Sun 22nd Shipstone Street Jazz Orchestra; Sun 29th Pete Wilde 
Quintet.

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.
There is no meeting in August, bucket and spade time! 
Sept: 15th - Concert with the wonderfully talented Nancy Kerr and James 
Fagan. Doors open 7pm. Concert starts 7:30pm. Tickets only £7.50.
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
West	Bridgford	Jazz	Club:	Upstairs at the Poppy. See: www.beestonjazz.co.uk
Doors open 7.45pm, performance 8.30pm £6 on the door
Sept: Fri 20th - Matt Chandler (Guitar), backed by the BoHoP rhythm section

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: 
Various Artists including Bob Wilmot, Dino Baptiste, Mood Indigo & Craig 
Baumber. 
Every Thursday: Irish, Country, & Folk with Martin Taylor from 9pm.
Friday	Night	Blues	in association with The Nottingham Blues Society from 9pm: 
Aug: 9th Blues Boy Dan; 16th Old Dog Duo; 23rd Guano; 30th Kris Dollimore.
Sept: 6th Gwyn Ashton; 13th Crazy Heart; 20th Blues in a Bottle; 27th Robin 
Bibi.
Saturday	gigs	from	9pm:

Aug: 3rd ShinKicker; 10th Paul Gibbard; 17th Mood Indigo; 24th Dr Comfort; 
31st Motown Gold Rush.
Sept: 7th Kris Ward; 14th Last Pedestrians; 21st Andrew Stollard; 28th 
ShinKicker.
Free Entry. 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:
During August, the Victoria are promoting Sunday afternoon acoustic in the 
garden. All music will start around 3:00pm and is free of charge.
4th Robin Auld; 11th David Lacey; 18th Richie Muir; 25th Daniel Johnson.
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 so please keep the 
info coming in.

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



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker48

Ray Kirby Keeps You Up To Date With 
Changes To The Local Real Ale Scene

I noted from the news that the government are finally looking to 
introduce legislation to regulate the dealings of the pub companies; 
they have been operating a regime of supposed self-regulation which, 
as a lot of us can see, is clearly failing. Of course, they are not happy, 

with the top dog in Enterprise criticising the All-Party Parliamentary Save 
The Pub Group and CAMRA for producing misleading information. Sadly, 
Pete from the Salutation knows only too well what Enterprise are about, 
having recently been forced to leave due to the crippling rent rises and 
the costs they wanted to charge him for his beer (they were looking for 
£144 for a 9 gallon cask of Castle Rock Harvest Pale). These companies tie 
their tenants to what beer they can have and also at what price; and to 
make matters worse, those breweries signed up for the SIBA direct delivery 
scheme actually get less per barrel than if they sold it on the open market. 
I recently read that some pubs under the ‘tied’ system are doing better than 
those “free of tie”… You can probably guess where that came from - yes, 
a pub company. I’m quite sure that will be true, a well-run pub with an 
excellent licensee will always do well. Just because someone is ‘free of tie’ 
in a company structure doesn’t mean he pays the brewer direct and it begs 
the question where does the saving go? To the pub or to the company? 
Three examples of pubs that have been rescued from the clutches of 
the pub companies and major brewers are the Organ Grinder, the Gate at 
Awsworth and the White Lion at Swingate; all 3 of these were virtually 
closed with no hope, but now in the hands of private owners they are 
thriving businesses. It’s not just what you do, but how you do it: give your 
customer what they want, keep them happy and they’ll return; rip them off 
and you can kiss them goodbye. Mind you, good, well-kept beer at all times 
is usually a big start - some do lose sight of that.

Let’s get straight in with the CAMRA discounts. 
The Admiral Sir John Borlase Warren the Wetherspoon pub at Stapleford, 
has now joined the rest of the ‘Spoons estate and is offering 20p off a 
pint. As it was only reviewed in issue 112, I’ll not go through everything 
again, plus I think most people by now will know what to expect from a 
Wetherspoon establishment. The beers on the bar at the time of my last 
visit were Adnams Broadside 4.7%; Thornbridge Jaipur 5.9%; Oakham 
JHB 3.8%; Hook Norton Hooky Gold 4.1%; Kelham Island Pale Rider 5.2%; 
Marstons Pedigree 4.5%; Greene King Abbot 5% & Greene King Ruddles 
3.7% (the cheapo option). Well worth a look, as it is one of the pubs - along 
with the Horse & Jockey - that has kick-started a bit of a revival for real ale 
in Stapleford. Hop on the Trent Barton i4 from Friar Lane, the bus passes 
the door.

Next up is the Wilford Green Pub & Kitchen on Wilford Lane, Wilford; this 
was only reviewed back in issue 114, so I’ll keep this one fairly brief as well 
(if you haven’t got your copy you can still read it on-line). They are offering 
CAMRA members a discount of 20p a pint and 10p a half. All the beers 
retail at £3.20 a pint and the taster ‘tray’ of 3 one thirds of a pint sells at 
£3, the discount applies to this also. The beers are Heineken Caledonian 
Deuchars IPA 3.8%; Heineken Caledonian Flying Scotsman 4%; Heineken 
Caledonian XPA 4.3% and Castle Rock Harvest Pale 3.8%. Don’t forget all 
day Monday their fish & chips sell at £4.90 (instead of the normal price of 
£8.50). To get there, catch any NCT Navy line bus from Beastmarket Hill, or 
Trent Barton Ruddington Connection from Broadmarsh bus station, the stop 
being about 50 yards past the pub. You’ll find a review of the food at this 
establishment in the Fare Deals article on page 15 in this copy of ND.  

Now it’s a trip out of the city to the White Lion at Swingate. The road the 
pub is on is Swingate and that is also the name of the area it’s in, just 
across the bye-pass from Kimberley. You walk up Green Lane in the centre 
of Kimberley (the road in front of the Lord Clyde) turn left at the top and 
follow the road along and the pub is on the right hand side of the road. It is 
a 2-roomed pub with the smaller bar on the left and larger lounge on the 
right. As the couple running it have not been in long, they are refurbishing 
it as they go along, the bar side has been completed and the lounge will 
follow when time allows. There are plans to alter this to make better use of 
the area to the back. 6 pumps are on the bar, 3 on each side, but each has 
a double clip so you can see what is on both sides without having to walk 

round. Nottingham Rock Mild 3.8% & EPA 4.2%; Dancing Duck DCUK 4.3%; 
Blue Monkey Infinity 4.6% & BG Sips 4% and Castle Rock Harvest Pale 3.8% 
Their prices are simple, 4% and below £2.70 and the rest £2.90; CAMRA 
members will get 10p off a pint and 5p off a half. Catch the Trent Barton 
Rainbow 1 from Victoria Centre and get off in the middle of Kimberley and 
follow the directions above. To save you the walk from Kimberley you can 
get the Trent Barton 27, which comes from Ilkeston and passes the pub, but 
this only runs until early evening.

It’s back into the city for the final pub for this edition; this is the Crown at 
Raleigh Island (or whatever they call it these days) it’s on the boulevards, 
on the corner of Wollaton Road and Radford Bridge Road. It is a large and 
imposing building with the words Home Ales built into the front elevation. 
The bar occupies the centre of the pub with lots of seating around it. A 
board outside proclaims an improved range of ales, but only Castle Rock 
Harvest Pale 3.8% £2.65 was available at the time of my visit, although 
Coors Sharps Doom Bar was shown on the beer board. A discount of 15p a 
pint is given to CAMRA members. The pub offers a wide food menu. There is 
a seated area to the front of the pub. This is a Pub People Co. establishment 
and the news I was waiting for last time, has turned out to be disappointing 
- they were apparently discussing expanding their discount to include 
halves as well as pints, but they have now dropped this suggestion, so it 
will remain as pints only.

Just a quick reminder that the Horn in Hand on Goldsmith Street has 
returned to their regular discount of 25p a pint, still a good offer and with 
3 ever-changing beers, it’s well worth a visit.

On the general discount news, the Ropewalk have decided to remove the 
£1 off, between 5pm & 9pm Mon-Fri offer, this will affect only the cask ales, 
not that readers of this missive will be interested in anything else; very 
disappointing, but hopefully they will see the error of their ways.

A new pub has appeared on the Nottingham scene, it is called Boilermaker 
and it can be found at 34 Carlton Street. You walk down the main 
thoroughfare in Hockley and it’s on the right hand side just before the 
turning to the Old Angel. There is no name above the door - just look for 
posters saying “Venue”. The chap on the door will let you into what looks 
like a broom cupboard, but if you push the wall behind the sink, the door 
opens. Definitely the strangest entrance I have ever been through. Once 
inside, you walk past a seating area and the bar is at the end. It has a very 
modern feel to it, but was well patronised when I was in, however they only 
do one cask ale Boiler Brew 4.5% which is brewed exclusively for them by 
Magpie brewery. Note: it is only sold in two thirds of a pint measure and 
retails at £2.20, and the house rules say you must be seated while having 
your drink. An interesting place and I would recommend a visit, just don’t 
get lost trying to find it.

Following the bad news, that the Wine Vaults at Eastwood was under 
threat, I decided to have a look at the area. So, I started off in the afore-
mentioned Wine Vaults. It is on Church Street, in the centre of Eastwood, 
not far from the Sun Inn. This is a Grade 2 listed building (a sign outside 
says the pub dates from 1779) and it’s a cracking building, obviously 
changed over the years, but still very good. It’s a 2-roomed pub that has 
a small bar, with pool table and dartboard, the other room being much 
larger, with an additional raised seating area. Outside is a massive garden 
(complete with swings for the kids) and it also has a large raised-decked 
drinking area. On the bar was Blue Monkey Marmoset 3.8% £2.90 and a clip 
for Charles Wells Bombardier was turned round. A very nice pub and I’m 
sure in the right hands would be a real success.

Next, it was a short walk to the previously mentioned Sun Inn on Derby 
Road (just in front of the giant Morrisons), another very old pub, although 
you wouldn’t be able to tell from the inside. The bar is slightly to your left 
as you enter the door, with seating areas to the front and both sides, the 
larger right side catering more for the food trade, but well worth a wander 
round for the old pictures of Eastwood. This is another pub with a large 
back garden, although this does tend to overlook the busy road. On the 
bar could be found Greene King Old Golden Hen 4.1% £2.90; Greene King 
Abbot 5% £2.90 and Greene King IPA 3.6%. They do a large daily menu, with 
a variety of special deals on different days of the week. 2 large TV screens 
show either sport or normal Sky programmes.

From here, walk back down Nottingham Road to the Wellington, which is 
on the corner of Wellington Place. This is another Greene King pub, another 
pleasant pub that has obviously been altered over the years, but the pub 
areas still retain their distinct parts. Five beers are on the bar are all from 
Greene King: Abbot 5% £3.20; Old Speckled Hen; H & H bitter; IPA and a 
seasonal which was Twisted Wheel 4% £3.10. There are settles round most 
of the walls, affording plenty of seating. A dartboard can be found hidden 
behind some curtains in one part. Outside is a fairly large garden/smoking 

Ray’s Round

RAY’S
ROUND
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area.

From here continue walking along Nottingham Road until you come to 
Walker Street on your left, turn into it and take the next right onto Three 
Tuns Road, and after about 100 yards you will see the Three Tuns pub 
on your left. The bar is immediately in front of you as you enter. It has 
5 handpumps, one usually having a cider on. The available beers at the 
time of my visit were Welbeck Abbey Red Feather 3.9% £2.90; Castle Rock 
Harvest Pale 3.8% £2.90 and Charles Wells Bombardier 4.1%. Plenty of 
seating surrounds the island bar and an area on the left contains a pool 
table, dartboard and table football table and beyond this is a large garden.

If you return to Nottingham Road and continue towards Nottingham, you 
quickly come upon the Greasley Castle, named after a 14th century fortified 
manor house that stood in the area. It is a triangular building standing at 
the top of Castle Street and Regent Street. It is a very friendly local’s pub, 
with the bar on the right as you enter. On the bar can be found Greene King 
IPA, Old Speckled Hen, H & H bitter and Abbot and usually 2 guests; on my 
visit I found Nottingham EPA 4.2% £3.30 and Brains Le Peloton 4% £3.30. 
The pub hosts darts and domino teams, and there is a quiz on a Thursday 
and live music on a Friday. Well worth a visit.

Eastwood is easily accessible via the Trent Barton Rainbow 1 from Victoria 
Centre; and with the news that JD Wetherspoon is to open a pub in the 
town, Eastwood will be the up and coming place to drink. 

All the best, till next time, Ray.

Trips and Socials

Note: The evening bus trips (not Surveys) 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 

For the mini-bus Survey Trip on Monday 12th August, we will hopefully 
look at a new pub in Saxondale and also visit East Bridgford. We leave 

Cast at 7pm and get back to Nottingham by 11.30pm. We will be taking a 
break in September, so no trip I’m afraid.

On Tuesday 30th July we’ll have a tour around the pubs in the vicinity of 
Nottingham Castle, starting in Cast (bar to the Nottingham Playhouse) at 
7pm (better cask ale range). Staying in the city for August, on Tuesday 20th 
I’ll be starting in the Major Oak at 7pm for a tour of the area behind the 
Council House.

Moving onto the Public Transport Crawl: On Wednesday 4th September I’ll 
be having a look around Eastwood, catching the Trent Barton Rainbow 1 at 
6.35pm from Victoria Centre and starting in the Sun Inn.

Since the last issue I had a number saying they are still interested in trips 
to Hull and West Midlands, so on Saturday 31st August I will be running a 
day trip to Hull. We will leave Nottingham at 10am in the morning and will 
be leaving Hull at 7pm in the evening to come back. When we arrive in Hull, 
the time will be your own, until we depart. I’ll supply you with a map and 
list of pubs. There are 10 in the current edition of the Good Beer Guide, one 
of which has its own brewery. For those not wishing to drink all day, there 
are plenty of attractions and museums, plus 3 shopping centres.

On Saturday 14th September it will be a day tour around the pubs of the 
Black Country including places like the Beacon at Sedgley (the home of 
Sarah Hughes brewery) and the Olde Swan at Netherton (one of the last 
4 surviving brew pubs from when CAMRA was founded in 1974); the list 
of pubs to visit on the day has yet to be finalised, but I hope to do 6 – 7 
pubs (maybe more) depending on the times, and pub opening times. To 
whet your appetite, some of the pubs we will be visiting were reviewed in 
the “In Praise of PUBlic Transport” article on Black Country pubs in ND113 
(Dec ’12 / Jan ’13) - if you haven’t got a copy, check it out on-line. We will be 
departing from Nottingham at 10.30am and leaving the last pub around 
7pm to return.

For these trips to run I will need the buses to be, at least, three quarters 
full; I hope to take a minimum of a 30-seater, obviously the more we get 
the cheaper it will be, but it will be no more than £15. I will need to know 
as soon as possible so I can get the buses booked. 

Trips and Socials

Fri 23 – Mon 26 August 2013

14 - 18 Broad Street, Nottingham, NG1 3AL
0115 9526 611  info@broadway.org.uk

  A 36-ale production featuring Nottingham’s 
micro-breweries, including Reel Ale (exclusive 
to the Broadway) PLUS a guest appearance by 
Honey Beer, made from Broadway’s very own 
resident bees from the rooftop beehive”

“

BROADWAY

www.broadway.org.uk   www.nottinghambrewery.co.uk

BEER
on

(in association with Nottingham Brewery)
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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
Admiral Sir John Borlase Warren, Stapleford (Wetherspoon): 20p off a pint
Apple Tree, West Bridgford: 20p pint only (excludes Mon from 5pm)
Approach, Friar Lane: 20p a pint at all times
Bistro 5G: 20p a pint, 10p a half
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) 
Cadland, Chilwell: 20p off pints only
Canalhouse: 20p a pint, 10p a half - including all traditional cider & perry
Cast (Playhouse bar): 15% off pints & halves
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
Hoplogy Beer Shop, West Bridgford: 10% off purchases of £10 or more
Horn in Hand, Goldsmith Street: 25p off pints only
Horse & Jockey, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road: 10p a pint, 5p a half
Joseph Else: 20p off a pint, 20% off main meals **
Langtrys, Nottingham: 10p off a pint, 5p half on real ciders & perries
Last Post, Beeston (Wetherspoon): 20p pint only
Lion, Basford: 15p pint at all times (includes Cider)
Lloyds no.1, Hockley: 20p off a pint, 20% off main meals **
Lord Clyde, Kimberley: 20p off a pint, 10p a half
Lord Nelson, Sneinton: 15p off a pint only
Major Oak, Nottm: 10% at all times, pints & halves
Malt Cross, St James Street: 20p a pint, 10p a half
Malt Shovel, Beeston: 15p a pint all day Sun - Thurs; 12 - 6 Fri/Sat
Middleton’s, Wollaton: 15p pint only
Monkey Tree, Bridgford Road: 20p a pint at all times
Nags Head, Mansfield Road: 15p a pint at all times
New White Bull, Giltbrook: 20p off a pint at all times
Newshouse: 20p pint, 10p half
Nottingham Contemporary bar: 10% off at all times
Peacock, Mansfield Road: 10p pint, 5p half
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
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: 15p pints only 
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 £9
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)
Wheelhouse, Wollaton: 20% off, pints only
White Horse at Ruddington: 20p a pint, 10p half
White Lion, Swingate: 10p pint, 5p half
Wilford Green Pub & Kitchen: 20p off a pint, 10p a 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 (Excludes the Newshouse, see below). 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
Cadland, Chilwell: Monday from 6pm all cask ales £2.50
Cock & Hoop: Sign up for loyalty ‘Keyring’ and get 10% discount. Contact pub for 
details.
Flipping Good Beer Shop: Spend £10 in a single transaction & get £10 off on your 
10th visit
Flying Horse, Arnold: Buy 4 pints, get the 5th free (promotion card) 
Fothergills: Buy 8 get one free, pints or halves, (different card for each)
Fox & Crown, Basford: Buy 10 get one free (loyalty card)
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.
Grosvenor, Mansfield Road, Carrington: Buy 7 get one free
Nags Head & Plough, Nottingham Rd., Stapleford: Cask Ale £2 pint all day Monday
Newshouse, Canal Street: Buy 10 get one free
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 £2.30 at all times
Rose of England: Buy 8 get one free on selected ales

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!” 

CAMRA Discounts

CAMRA DISCOUNTS 

“A new bar has opened in what was previously called ‘Framptons’	
then latterly	‘The	Olive	Tree’	. Now known as Bistro 5G the bar has 

opened with ‘Doombar’ on tap (which our Roving Reporter explained 
was good, for Doombar), the new owners are interested in moving their 
cask ale selection forward. We look forward to being able to work with 
them. One to watch, pop-in and check out?

Tom, formerly the manager of the Bunkers Hill, Hockley, has left the 
pub to start work in the Hand & Heart on Derby Road. We wish him 

well in his new job.
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Real Cider and Perry News

Pips from the Core
Ray Blockley looks at the plethora of confusing information and labelling regarding “cider” 

Confused? I do hope so. Confusion seems to be 
spreading about what cider actually is. Any 

dictionary will define cider as something along the lines of: an alcoholic 
drink made from the juice of apples. However, it is not that simple and 
this is leading to confusion amongst consumers, retailers and even 
campaigners. 

Many tabloids and industry publications have featured articles stating 
that cider is out-selling lager and sales of cider are growing; but as 
explained in the last issue of ND just because the word “cider” is used 
on the label does not mean that what is inside is “cider”. Of course many 
people will not care providing the contents are sweet, easy to drink 
and alcoholic to a greater or lesser degree. However, whether you are a 
CAMRA member or not and care about what you consume - and also care 
about protecting the heritage of traditional British drinks - we hope you 
will	care.        

“Cider	is	the	most	misunderstood	drink	in	the	world”	
Pete Brown, Beer Blogger and Writer.

How true that is. Even worse is trying to explain to folks why cider is 
misunderstood and the plethora of “premium” drinks purporting, or worse 
still pretending, to be cider is so confusing to the consumer. We have to 
have a bench mark from which we can judge whether a drink deserves 
the title “cider” - or it doesn’t.  

Advertising is clouding the issue even more, with golden-hued romantic 
visions of ripe sun-kissed apples falling in slow-motion from verdant 
aisles that stretch into the distance over rolling hills - alongside the word 
“cider”. Most of us know that advertising and marketing men live in some 
pseudo-reality where anything goes to stretch the truth and mask reality - 
providing it sells. Nowhere is this more visible than the Swedish invaders 
who claim to be “cider” but when you look at the ingredients list, the 
ingredient you expect to find listed first - the greatest - isn’t even in the 
ingredients list: apples!

However, this hokum of projecting a false reality of industrial-scale mass-

market ciders is seeping into the consciousness of many, perhaps even 
the majority. So much so that the historical basis and true meaning of the 
word “cider” is being lost and replaced by the perception that any flavour 
or colour is fine for “cider” - and it doesn’t even have to taste of or even 
be made with apples; providing the word “cider” appears on the label, all 
is well with the world. We want to believe that all apple or pear based 
drinks taste of totally alien flavours, be they ginger, blackberry, sour cherry, 
strawberry… Or do we really? 

Please don’t say “Well it’s OK for beers to have fruit flavourings, why not 
cider?” One simple reason: cider is not beer and beer is not cider.   

The closest analogy is with our dear friend - and scourge of teenage 
alcoholic experimentation - the alcopop. I am frequently amazed when 
drinkers, cider-makers and even CAMRA campaigners get very upset 
when you refer to the fruit-, herb-, or spice-flavoured cider as an alcopop. 
However, as alcopops are classed as “Made Wines” by HMRC for duty 
purposes - which is exactly the same duty class that the flavoured cider 
also falls into - it seems to me a fair enough judgement. 

Let’s look at it another way. Alcopops are sweetened, coloured and 
flavoured drinks made with dilute spirit alcohol, commonly vodka. They 
are alcoholic drinks that taste like a soft drink. So if we take a cider, made 
with apples with little tannin, say dessert or culinary apples, use additives 
to adjust the acidity and add alien fruit-, herb-, spice-flavours or juices, 
maybe a splash of colouring, then sweeten it up substantially - is that not 
an alcopop? It is a sweetened, coloured and flavoured alcoholic drink that 
tastes like a soft drink. The only difference as far as I can tell is that the 
base alcohol is from the fermentation of apples (hopefully!) rather than 
the fermentation and distillation of potatoes or grain.  

We have to draw a line in the sand somewhere and make a stance to 
protect and preserve this ancient drink that is part of our heritage. Not 
be persuaded to give over to a no-holds-barred free-for-all of weird and 
wonderful alien flavours, based on a fashion from overseas that was born 
from a limited growing season that only produces apples unsuitable for 
true cider. 

WHAT IS THE DIFFERENCE BETWEEN CIDER AND CIDER...? CIDER...!
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Post Box Shipstone’s

Post Box

Firstly An Apology...
The Editor writes:

Due to a combination of time, forgetfulness, stress 
and a large dash of “Senior Moment” I failed to 
acknowldege the photograph above which was 
reproduced in ND116 as being the work of Jason 
Cheung. Jason took this photo at the NRHF in 2012 
and at the time did ask that if we used it we would 
credit him. I trust that this acknowldegment will 
now make amends for that oversight. 

Ray Blockley, Editor. 

A Little Praise... 

SIR - Just reading ‘Up Front’ of ND116 in 
the Poppy and Pint. I am so impressed 
by the standard of ND. It is on a par 
with many professional productions, 
and that is no small feat for, I hesitate 
to call it an amateur production, but I 
hope you know what I mean!  

Please carry on the great work you are 
doing.

Richard Haddon (via email)

SIR - What a very pleasant surprise, it 
was, to pick up the June/July copy of 
ND, on a return trip from Yorkshire to 
Buckinghamshire last Sunday. Full of 
interesting facts, and good articles, 
well laid out. I particularly liked 
Leanne Rhodes’ article on encouraging 
the female drinker, and the Young 
Members page. Real ale drinkers have 
an unfortunate image, so we really do 
need to encourage both ladies and 

young people to try, and enjoy, the product - and 
hopefully improve that image.

And what a very pleasant pub on a Sunday 
afternoon was the Victoria Hotel in Beeston. Lots 
of atmosphere, etc. and excellent beers. Wish we 
had had more time!

Robin Couser (via email)

The Editor replies:

Thank you Richard and Robin for your positive 
comments and feedback. This has been passed 
onto our team who work very hard to produce an 
informative and well presented magazine. Without 
all of their hardwork and efforts, ND would not 
exist, so thanks to all of them. WWW.EVERARDS.CO.UK

Like us on        www.facebook.com/everards     Follow us on        @everardstiger

Shipstone’s, one of the best-loved names in 
Nottingham brewing, has returned after 
a 20-year hiatus. The iconic Nottingham 

brand will once again be stocked in pubs, bars 
and retail outlets after being bought back by 
Nottingham-based, Richard Neale, who after 
working for international drinks company AB-
InBev for 16-years, has acquired the rights to the 
Shipstone’s name.

Richard has been working with Colin Brown 
at the Belvoir Brewery in Old Dalby, who was 
a former brewer at Shipstone’s Star Brewery, 
to ensure the beer follows in the footsteps of 
150 years of brewing history and tradition. The 
beer is brewed at the Belvoir Brewery, which 
ironically is just over the Leicestershire border, 
although Richard hopes to eventually establish 
a separate brewery somewhere close to its 
Basford routes.

Richard Neale, founder of the new Shipstone’s 
Beer Company, commented on the relaunch:

“Being a Nottingham boy myself, Shipstone’s 
holds a lot of memories as being something the 
city was proud of. This is why I wanted to bring 
it back with the former brewery’s history and 
heritage at its heart. I spent a great deal of time 
going through the Shipstone’s archives to ensure 
that the beer is as true to the original family 
recipe as possible.”

“Shipstone’s is one of the best loved names in 
Nottingham brewery history and has been on an 
incredible journey. Starting back in 1852 when 
James Shipstone opened his first brewery in 
Nottingham. The company stayed in the family 
for 120 years before being sold in 1978, leading 
to brewing in the city ending in 1990.”
Richard already has plans in place to move into 
cask production and expand the Shipstone’s 
range to include a series of original craft beers. 
It is hoped that these will be launched at 
the Nottingham Robin Hood Beer Festival in 
October.

Shippo’s Returns!
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Useful Drinker Information

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 

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: fourteen 2nd 
class stamps, (standard letter) or a cheque for £7.00; or thirteen 1st class 
stamps, (standard letter) or a cheque payable to ‘Nottingham CAMRA’ for 
£7.80 (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

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue of 
ND: Jason Cheung, Steve Armstrong, Ray Blockley, Matt Carlin, Philip Darby, 
Bob Douglas, Bridget Edwards, Colin Elmhirst, Steve Hill,  Anthony Hewitt, 
John Hickling, Anthony Hughes, Graham Johnson, Ray Kirby, John Lomas, 
Andrew Ludlow,   Dylan Pavier, Graham Percy, Louise Pownall, Leanne 
Rhodes, Trevor Spencer, Nick Tegerdine, Alan Ward, Steve Westby, and John 
Westlake. 

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

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
Nomad Brewery -  Dee Wright: denisewright@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Wollaton Brewery - Matt Carlin: mattcarlin@nottinghmcamra.org
White Dog - Dee Wright: denisewright@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - 
Steve Westby: stevewestby@nottinghamcamra.org

Useful Nottingham Drinker Information

Delicious Home-Cooked Carvery
Served Every Sunday
from 12pm till 3pm
Free Starter On Offer
Child (Under 14)/OAP: £4.25p, Adult: £5.25p

Book The Grafton Lounge For
Funeral Teas and Celebrations
Catering For Groups Of 10-50 People

The Grafton Hotel
Your Friendly Local Pub Specialising In Real Ale
Tel: 01909 530470
email: thegraftonhotelworksop@gmail.com

Suzi, Richard & Staff Invite You All To

The Grafton Hotel
157-161 Gateford Road, Worksop, Notts, S80 1UQ
(5 mins walk from Worksop train station)

12 Hand-Pulls of Real Ale On At All
Times, Including Ales From Work-
sop’s Double SIBA Award Winning
Mirco Brewery, the Grafton Brewing
Company.
Along With Quality Sourced Guest Ales
From Around The UK
All priced between £1.70p to
£2.15p A Pint

10p Discount To All Card-Carrying
CAMRA Members

Colin Brown, Shipstone’s Bitter brewer 
added:
“When Richard approached me to help 
blend a Shipstone’s beer, I wanted to 
ensure that it did justice to the great 
name and brand that has been built 
over the last 150 years. “The beer has 
been brewed with a focus on local 
knowledge and ingredients, creating a 
truly distinctive and dynamic flavor that 
captures the very essence of traditional 
brewing.”

Shipstone’s Bitter will initially be 
available in 500ml bottles, carrying an 
ABV of 3.8%. It is a golden amber colour 
with a dry, crisp and refreshing taste 
and the aroma of fresh hops. To design 
this beer Richard and Colin looked 
extensively into the archives – studying 
the malt and hop ledgers and trying to 
track down the original yeast strain. They 
looked back into the different brews 
pre-dating the Greenall’s era (pre-1978) 
to honour the time when the Shipstone’s 
family was still at the helm. Colin then 
sourced the finest Maris Otter malt, and 
the best Fuggle’s and Golding’s hops, to 
brew a bitter reminiscent of the original. 
They also use a cultured yeast strain, 
which is specific to the brewery – it 
develops a unique taste. This is then 
fermented for 2 weeks and then sent 
to the bottlers to be conditioned for 
bottling.

Shipstone’s
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PUB QUIZ
Answers In Issue 118 Of The Nottingham Drinker

CAPTION COMPETITION : NO.7 - ND116

The image used for the seventh 
Caption Competition was of Andy 

Sales (left) watching Ray Kirby during 
the set-up for the 2012 Nottingham 
Robin Hood Festival. Once again the 
panel of judges felt that three of the 
captions received were worthy of 
merit and mention.

In 3rd place from Bill Potter:

“A	glass	of	water	Sir?	Of	course	-	I’ll	just	tap	this	barrel	of	John	
Smiths	for	you!”	

In 2nd place from Lee Canning:

“I	always	knew	Billy	Connolly	couldn’t	hold	his	ale!”	
In 1st place D. Patrick from Nottingham sent this winner in:

“One	barrel	will	be	fine	Ray	-	do	you	have	a	straw?”	
So well done to D. Patrick. At one of our Branch meetings the Editor will 

search the fluff under his bed for enough kopeks to buy him a pint. 

Happy Hour

Welcome to the Nottingham Drinker quiz; this time we’re going 
to play Snakes & Ladders, another quiz variation provided by 

Redtooth Quizzes of Barlborough and we’re at The Apple Tree, Compton 
Acres / Wilford Hill. This is one of our local Ember Inns, others being the 
Punchbowl at Mapperley and the Cadland in Chilwell. It’s Sunday night 
and to get here in time for a 9 – 9.30pm start you catch the number 9 
NCT bus at 20 to the hour from Victoria Centre or the Bell Inn in town, 
or catch The Ruddington Connection from Broadmarsh bus station at 
half past the hour. At the Apple Tree they have three regular hand-pulled 
beers plus 2 guests and ciders. For those really interested in the Real 
Ales you have a chance to vote with a token from a choice of three, for 
the next guest beer to feature in the pub and CAMRA members get 20p 
discounts on pints. Tonight Amy is our quiz master and she takes no 
prisoners in banning mobiles and laptops etc. The quiz sheet which costs 
£1 comes in the form of a Snakes & Ladders board and differs in format 
for each person. We have a total of 25 questions with a half time break to 
replenish drinks and buy your Sticky 13 packs at £1 a go. 
So, let’s play Snakes & Ladders:

1. In the TV series Fantasy Island what colour suits did Tattoo and Mr 
Roarke always wear? 
2. Complete the name of the band: Badly Drawn .. . . .?
3. The new Manchester United manager David Moyes played during his 
career mostly for which football club? 
4. The O2 arena is in which part of London? 
5. Which country is home to the Gurkha troops? 
6. Which drink did Michael Portillo advertise as a child? 
7. Which club did Celtic F. C. lose to in the 2003 EUFA cup final? 
8. On a Monopoly board what colour is Oxford Street? 
9. Which country hosted the 1920 Olympic Games? 
10. Who had song hits with “I Wish”, “Lately” and “Do I do”? 
11. What type of creature is a “flying fox”? 
12. Who is the only boxer to have been knighted? 
13. In the Hans Christian Anderson story who was found in the petals of 
a flower? 
14. Which TV programme was introduced with and named after a North 
American native greeting? 
15. What means of execution was first used at Auburn prison in 1890? 

Now for the scoring: You hand in the top copy and mark your own scores. 
Each of the questions has a “dice” value score and if you get the answer 
correct you move that number of spaces on your Snakes & Ladders sheet, 
going up the ladders, down the snakes and following other directions 
on your sheet. The first person to reach or go past the finish on square 
64 wins the money, we then go on the complete the remaining answers 
and a further 6 drinks tokens prize goes to the person who has the most 
number of correct answers. The quiz scoring finishes about 10.30pm and 
then we have a quick round of  Sticky 13’s (it’s like Bingo but with playing 
cards), tonight’s winner took home £71. The last no.8 NCT bus back is at 
10.10pm so it’s down the road a couple of hundred yards towards Wilford 
to catch the Ruddington Connection at just after 11.00pm or the 10 to 
midnight. How did you do with the quiz? Answers will be printed in the 
next edition of Nottingham Drinker, issue 118. The Apple Tree also hosts a 
general knowledge quiz on Tuesday evenings.

Steve Armstrong

Happy hour

Where’s Wally? 

I’ve turned right out of the train station and onto the main drag, heading towards the town centre. The first pub I come across is a Wetherspoon’s. Out of 
there and past the tram stop, past the Goose and up to the Green Dragon serving Adnams, Hogs Back and Dark Star beers. Then onto the Spread Eagle for 

my first taste of a local ale: Kotchin Blonde at 3.9%. So where am I, where’s Wally? This place reminds me of Nottingham: bustling, busy and full of shops. 
But hey! there’s another rail station in this town; opposite this one the Old Fox and Crown selling Greene King beers. Down London Road, sadly bereft of 
former pubs, the first place I find open is the Tabu Bar, alright if you like Carling and Guinness! Further down the road the Broadgreen Tavern and Mr Qs are 
shut and boarded up. Looks like a dead end to me so its back into the Old Town and on Surrey Street (complete with a proper fruit & veg street market) is 
a Youngs house, Ye Olde Dog and Bull with a large beer garden at the back. Around the corner Yates and the Milan Bar, a Lloyds No1 bar are opposite each 
other, back past the George Street tram stop and to the ‘Spoons again – well it is handy for the station – it’s 3.30pm, there’s a fast train back to St Pancras 
and I’ll be back in Nottingham by 6.

Where	am	I?	
Where’s	Wally?

The answer will be published in ND118 (Oct/Nov)

For the eighth in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken during the 2012 Nottingham 

Robin Hood Festival. A TV crew from the Japan Braodcasting Corporation 
came along to find out what all the fuss was about, and spent some time 
interviewing and filming the folks from Magpie Brewery. But what could 
the caption be.. .? Send your ideas in to ND HQ.  

As usual, entries can be posted or sent by email to the editor using the 
contacts on page 53. 
Please note that we do not wish to receive any offensive 
captions.  

Caption Competition : No. 8
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NOTTINGHAM
Trips and Socials
July:
Tue 30th - Crawl: Area around Nottingham Castle. Meet in Cast (Playhouse Bar) 
19:00
Aug:
Mon 12th - Survey Trip: Saxondale / East Bridgford. Dep Cast 19:00
Tue 20th - Crawl: Area behind Council House. Meet in Major Oak 19:00
Sat 31st - Bus Trip: Hull. Depart Cast at 10:00am
Sept:
Wed 4th - Crawl: Eastwood. Trent Barton Rainbow 1 from Victoria Centre 18:35
Sat 14th - Bus Trip: Black Country Pubs. Depart Cast at 10:30am

For more details on Trips and Socials see Ray’s ‘Trips & Socials Column” 
Book with Ray Kirby on: (0115) 929 7896

Or e-mail: raykirby@nottinghamcamra.org
CAMRA cards must be shown for £2 discount offered on some trips

Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.
Aug: Thu 29th - Trent Bridge Inn, Radcliffe Road, West Bridgford NG2 6AA
Sept: Thu 26th - Victoria Hotel, 85 Dovecote Lane, Beeston NG9 1JG
Oct: Thu 31st - Sir William Peveril, 259 Main Street, Bulwell NG6 8EZ

Committee Meetings
All meetings begin at 20:00. All CAMRA members are welcome.

Aug: Thu 8th - King William IV, 6 Sneinton Road, Nottingham NG2 4PB
Sept: Thu 12th - The Roebuck, 9-11 St James’s Street, Nottingham NG1 6FH
Oct: Note - There is no Committee Meeting due to the Nottingham Robin Hood 
Festival

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Trips and Socials
July: Tue 30th - Survey Trip: Edwinstowe area
Aug: 
Sat 3rd - Social Trip (Public Transport) to Chesterfield
Tue 27th - Survey Trip: Ravenshead, Blidworth, Rainworth etc.
Sept: Tue 24th - Survey Trip: South Normanton, Pinxton, Blackwell, etc.
Oct: Fri 4th - Social Trip to Clocktober Fest, South Normanton
Details tbc - contact Social Sec for details
Minibus for Survey	Trips departs from outside The Railway, Station Street, 
Mansfield at 19:00 PROMPT

Meetings NB:	All	meetings	start	at	20.00
Aug: Tue 13th - Rufford, Chesterfield Rd, Mansfield
Sept: Tue 10th - Maypole, Skegby
Oct: Tue 8th - POTS presentation: TBC

Contact: Stafford Burt - socialsecretary@mansfieldcamra.org.uk or call 
07899 920608 to book trips (small charge). 
For pub survey trips (no charge) contact Paul Edwards: 
pubsofficer@mansfieldcamra.org.uk 

www.mansfieldcamra.org.uk

VALE OF BELVOIR
Branch Meetings
Aug: Tue 6th - The Crown, Sproxton. 20:30
Sept: Tue 3rd - Marquis of Granby, Granby. 20:30
Oct: Tue 1st - White Lion, Bingham. 20:30
Nov: Tue 5th - Vale of Belvoir Inn, Whatton. 20:30

Contact: martynandbridget@btinternet.com / (01949) 876479 

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings	-	Start	at	20:30
Aug: Wed 7th - Great Northern, Langley Mill
Sept: Wed 4th - Spring Cottage, Ilkeston

Trips and socials:
Aug: Sat 17th survey trip Stanton by Dale area

Contact Jayne, Secretary on 0115 8548722 
or email: secretary@erewash-camra.org

www.erewash-camra.org

AMBER VALLEY
Branch Meetings
Aug: 
Mon 12th - Beer Festival Meeting: Old Oak, Horsley Woodhouse 20:00 
Thu 29th - Branch Meeting: Poet & Castle, Codnor 20:00
Sept: 
Mon 2nd - Beer Festival Meeting: Holly Bush, Marehay 20:00
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
Aug: Sat 17th - Survey Trip: Somercotes & Swanwick
Sept: Sat 21st - Survey Trip: Denby, Kilburn & Horsley Woodhouse
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) 745966 or email: mick.wallis@btinternet.com

NEWARK
Branch Meetings
Aug: Thu 8th - Waggon & Horses, Bleasby 19:30
Sept: Sat 7th - Rolling branch meeting: Pubs of Southwell, 12:00 – 18:00
Oct: Thu 3rd - Branch meeting & Skittle match with North Notts branch. Castle 
& Falcon, Newark. 20:00
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

NORTH NOTTS 
NB: All meetings are on Weds & start at 20:30
Check out the North Notts CAMRA website for details of meetings.

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

Answers from the Manvers Arms in Radcliffe on Trent Pub Quiz (ND116): 

1. Cesar Romeo, Jack Nicholson and Heath Ledger have all played the Joker, 2. 
Tinkerbell was the fairy in Peter Pan, 3. Tracy Beaker is the lead character in the 
Jacqueline Wilson books, 4. The nickname of Bury football club is the Shakers, 5. 
Pinkertons is the American private detective agency, 6. John Kerry succeeded Hilary 
Clinton as the American Secretary of State, 7. Bushwackers were the American 
Revolutionary War guerrillas, 8. Charlie Chuck advertised Double Decker chocolate 
bars. 9. Graham Kerr is the Galloping Gourmet, 10. The Simple Minds singer was Jim 
Kerr, 11. The common name for vibrissae is whiskers, 12. Knocker-upperers roused 
sleepers in the days before alarm clocks, 13. Knickerbocker Glory derived its name 
from Dutch New York settlers, 14. Hair and nails are made of Kerratin, 15. Deborah 
Kerr was in The King and I - and the common three letters throughout the quiz were: 

KER!

How	did	you	do?

Where was Wally in ND116? 

In the last issue of ND: 
Wally was in the Roundhouse on Standard Hill, Nottingham 

Branch Diary

BRANCH DIARY
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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

Aug 21-26 (Wed-Mon) Stag Inn Summer LocAle Event, Stag Inn, Nottingham Road, 
Kimberley NG16 2NB Featuring approx 20 ales over the period from the local area. 
0115 938 3151 or check out their facebook page for more details.

Aug 22-26 Thu-Mon) 1st Gravity Cask Ale Festival, Major Oak, Pelham Road, Nottingham 
NG1 2EG.  Beer festival featuring a brew made by the Major Oak staff with help from 
Amber Brewery. Peter from Amber Brewery and Anthony from Lincoln Green Brewery 
will be there on the Thursday. Live music.

Aug 23-26 (Fri-Mon) Beer on Broadway, Broadway Cinema, 14-18 Broad Street, 
Nottingham NG1 3AL.  A 36 Ale production featuring Nottingham’s micro-breweries 
including Reel Ale (Exclusive to The Broadway).

Aug 23-26 (Fri-Mon) Beauvale Priory Beer Festival, Beauvale Priory, Beauvale Abbey 
Farm, New Road, MoorGreen, Nottingham NG16 2AA.  Featuring local beers, 8 ciders, 
food and entertainment.

Aug 23-26 (Fri-Mon) Corn Mill, Swiney Way, Chilwell, NG9 6GX. Beer festival - 40 ales, 10 
ciders. Live music, family fun, BBQ. Open 11 - 11.

Aug 23-26 (Fri-Mon) The Crown Inn, 7 Debdale Hill, Old Dalby, Melton Mowbray. LE14 
3LF.  First Beer Festival, featuring 20 beers.  Open 11am - 11pm.

Aug 23-26 (Fri-Mon) The White Lion, Town Street, Bramcote, Nottingham NG9 3HH.  
Featuring over 20 Real Ales and ciders.  Live music Saturday and Sunday. Open 11am 
to 11:30pm.

Aug 30-Sep 1 (Fri-Sun) The Lord Nelson Beer & Live Music Festival, The Lord Nelson 
Pub & Kitchen, Chestnut Grove, Burton Joyce, Nottingham. NG14 5DN 12 of the best 
local brewed ales along with 3 ciders and 3 Perries.

Sep 6-7 (Fri-Sat) West Midlands Cider & Perry festival, West Bromwich Town Hall, 
High Street, B70 8DT. Approx 120 British Ciders and Perries will be available 
along with 10 real ales plus soft drinks and hot/cold snacks.  Admission £2.50 
(£1.50 CAMRA card carrying members).  Entertainment after 8:30pm each night.  

Bars open 12 midday until 10:30pm.

Sep 12-15 (Thu-Sun) 4th Amber Valley CAMRA Beer Festival. Now in a NEW 
VENUE (Alfreton) this year. Over 100 Beers, Ciders, Perries and Wine.  Festival 
open 6 pm to 11 pm Thurs, 12 pm to 5 pm Fri and Sat afternoon then 5 pm to 
11 pm Fri and Sat evening, 12 pm to 5 Sat pm, Sunday 12 pm to 2 pm. Car park, 

Food & snacks at all sessions, 18+ only. Quiet room. Hog Roast Fri & Sat. More details 
at www.derbycamra.org.uk/ambervalley

Sep 20-21 (Fri-Sat) 11th Melton Mowbray Beer Festival. Cattle Market, Scalford 
Road, Melton Mowbray, LE13 1JY.  55+ real ales (feat. themed East Anglia beers 
bar) plus 20+ Cider / Perry. Opening times: 11am ‘til midnight both days.  CAMRA 
members free entry at all times. See www.meltonmowbrayrealale.co.uk for full 

details.

Sep 20-22 (Fri-Sun) Great Central Railway Beer Festival 2013, Great Central Railway, 
Loughborough, LE11 1RW. Over 50 real ales plus ciders, and of course the chance to 
travel behind a steam loco on our eight mile line. Open midday, each day, until 11 pm 
(5 pm on Sunday). Live music on Friday evening and on Saturday in the afternoon and 
evening. Food available. Admission £3, or free to card carrying CAMRA members. See: 
www.gcrailway.co.uk

Sept 21 (Sat) Law & Order Beer Festival – Galleries Of Justice, The Lace Market, High 
Pavement, Nottingham NG1 1HN. 20+ local & national ales and ciders available in the 
Grand Shire Hall, Edwardian Police Station and original courtyard. Free entry. Open 
12:00noon - 11:00pm.  Hot food and live music from 6pm. Coffee house & bottle bar 
open all day. www.galleriesofjustice.org.uk

Sep 27-29 (Fri-Sun) Great Notts Show, Market Square, Nottingham. Beer Festival in 
Market Square as part of the Great Notts Show. Around 20 beers and ciders. Opens 
10am to 8pm.

Oct 5 (Sat) : Gotham Beer Festival 2013, Gotham Memorial Hall. Open: 7pm to 11pm. 
Third Beer Festival organised by the Exec cttee and supporters of 1st Gotham Scout 
Group. Ticket includes: commemorative glass, 1st pint and hot supper! ALL proceeds 
go to the Scout Group to help pay off the loan for the Scout Hall. More details: www.
gothambeerfest.co.uk

Oct 9-12 (Wed-Sat) Nottingham Robin Hood Beer & Cider Festival, Nottingham 
Castle grounds, Nottingham.  Tickets on sale from 1st June. More details to follow. 
See: www.beerfestival.nottinghamcamra.org Tickets will also be available from 
the Nottingham Tourism Centre on Smithy Row in the Old Market Square.

Oct 17-20 (Thu-Sun) “Twinned Beer Festival” - Bread & Bitter, Woodthrope Drive, NG3 
5JL & The Lincolnshire Poacher, Mansfield Road, NG1 3FR. Two pubs one beer festival.  
The Bread & Bitter featuring beers brewed East of the pub; Lincolnshire Poacher 
featuring beers brewed West of the pub.  50p voucher in the beerfest programme at 
each pub, which is valid only at the other pub festival.

Oct 24-31 (Thu-Thu) Halloween theme Beer Festival, Hand & Heart, Derby Road, 
Nottingham. No other information received - check with the pub.


