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“
Hello and welcome to issue ND118 of the Nottingham 

Drinker. A bumper issue this time - at least in terms 
of page numbers - as we have so much news and 

information to pass on. It’s been a very busy few weeks here at ND HQ with 
planning and organising the 2013 Nottingham Robin Hood Beer & Cider 
Festival being at the forefront of our minds; we only “do” one festival a year 
and as it has become a flagship event, it takes a lot of hard work to plan.

We really hope that those of you who can make it to this year’s festival 
enjoy yourselves and while doing so, take a moment to consider all of the 
hard work and planning that has taken place over the last twelve months 
by unpaid volunteers to make it happen. Nottingham CAMRA also plan 
and organise the Festival Fringe Fortnight working with pubs around 
Nottingham’s centre so that those visiting Nottingham can explore what 
is on offer. Likewise, many pubs are running their own festivals of various 
sizes and on various themes, so everyone should find something to their 
tastes. 

The battle to save the New White Bull in Giltbrook continues to have it’s 
twists and turns, with what seems to be a “smoke and mirrors” game played 
with the pub’s owners continually moving the goalposts. As we go to press, 
we hear that Greene King are adding additional fittings to the pub, which 
seems bizarre when they appear to be so keen on selling it to a non-pub 
operator who will either strip it or demolish it. Read more on page 38.

Nottingham CAMRA continues to grow as a branch and we remain the 
largest CAMRA branch in the country by quite a margin with 4,299 
members. What is more important is that our Young Members number 
continues to grow and that more of these “next generation” drinkers who 
care about pubs, and the quality and integrity of what they consume, are 
taking active roles in the running and operation of our branch.  

If you feel you have something to offer or share, do please get in touch.

Up Front

Up Front

From the Editor
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Imitation is the sincerest form of flattery...

This wasn’t the first comment that was spoken when a copy of the 
new “North Notts Drinker” was dropped onto the table during our 
September committee meeting. Some were a little less positive after 
it had been passed around the room. It wasn’t the content that folks 
were concerned with as that was good; it’s a good branch magazine. 
However the look and “feel” of the magazine - which is the product 
of the printers - was noticed; the purple and green colour scheme 
was particularly singled out.

This magazine is produced for North Notts CAMRA by the Capital 
Media Group and so we guess is produced by a team of professional, 
paid graphic designers. So if there’s a slight hint of copying we are 
amused that paid professionals may be copying unpaid volunteers.

Here at ND HQ we have received numerous emails from professional 
graphic and printing companies asking us how to win the CAMRA 
Newsletter of the Year Award, as ND has won this a few times. 
There’s no magic formula; our aim is to try to produce a good read.

Sadly the judging for the CAMRA Newsletter of the Year states: “. . .it 
does not matter whether the Magazine is produced by the Branch or 
a third party, they are all treated in the same way.” We have made our 
feelings clear that to us this is wrong.

Unpaid self-taught volunteers doing everything in-house in their 
spare time should not be judged directly against paid full-time 
professionals who produce slick and glossy magazines as part of 
their job. It seems unfair on smaller branches who want to do their 
own thing their own way with limited funds and resources.
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apas

Reducing alcohol harm in Erewash – I think not!
Nick Tegerdine explains his concerns. apas

Recently Erewash Borough Council and Derbyshire Police 
triumphantly proclaimed their striking joint initiative, designed to 
reduce alcohol related harm. I was asked by the BBC to comment. 
On enquiring as to the detail of this scheme, I struggled to believe 

what I was being told. This initiative was to launch, with attendant media 
fanfare, a series of beer mats. These were, according to the press release, 
to be distributed to on licenses throughout Erewash. The beer mats were 
printed with the usual approximations of unit content. The purpose? 
Apparently to reduce alcohol related harm by giving people information 
about how many units are in their glass of beer, wine or spirits, reasoning 
that if people knew this information then they would adjust their 
consumption accordingly, all other factors being of no importance at all!

Readers of this column will know that my regard of the UK units system 
is low. Simply put, it does precious little good, if any at all. I could, 
it space permitted, advance a witheringly strong argument that the 
system actually does harm. This Erewash campaign would form part of 
such argument. To learn that various officials and hard pressed Police 
personnel had spent numerous hours in darkened rooms to produce 
beer mats, repeating information that is already in the public domain, 
represents to me a spectacular statement that ‘they’ just don’t know 
what to do. Further, that the custodians of public sector resources are 
sometimes less than diligent in their application of management practice.

Let me give just one example that would reduce harm. There is a 
problematic convenience store in Erewash, close to the home of a 
colleague. More than once we have observed groups of clearly underage 
lads buying a slab of ‘happy shopper’ lager from the back door. The 
server in these scruffy premises is often drunk. Older drinkers buy strong 
white cider and super strength lager from the shop, then drink it on the 
nearby railway bridge, which is within the designated public place zone 
intended to discourage public drinking. Public urination is common, as 
is dog fouling and the persistent intimidation of passersby, sometimes 
with extreme racial overtones. I have seen this happen. My colleague 
sees it every week and has complained. Despite assurances from a local 
Councillor, the problems continue.
 
The perpetrators of this behaviour have no fear of any consequence, 
possibly because the officers are in conference rooms, with refreshments, 
and involved in detailed discussions about beer mats. A friend of a friend 
(without benefits) who is a serving Police Officer in Erewash, dealing 
every weekend with incidents of violence against the person, particularly 
in the home, read this article as a draft. On reaching the above paragraph 
she nodded and smiled knowingly.

Before writing this piece I went to check what was happening in the 
vicinity of the particular shop referred to above. I saw again what I have 
already described, and experienced abuse when challenging the drunks 
who were intimidating to others. I observed people clearly drunk being 
served in the shop. I then visited nearby public houses to acquire one of 
these ‘situation changing’ beer mats. At the third attempt I found one. I 
noticed that the information given was, as is the case with standard units’ 
information, hopelessly vague. I didn’t see anyone reading it. In the bar I 
counted 54 beer mats advertising alcoholic drinks, and two (now one) of 
the Erewash / Police ones.

The impression is that it is easier to sit in darkened rooms regurgitating 
already published information than it is to go and do something 
that would make a difference. If the beer mats are the best that the 
responsible authorities can do, and in the face of the experiences in and 
around just one convenience store, then we have truly plumbed new 
depths of slackness and ineptitude.

On ‘foodie’ pubs and real ale.

During a recent visit to a pub with a reputation for good food, I was 
pleased to observe a bank of eight hand pulls on the bar, serving in the 
main ‘locales’. The menu was exciting, the staff beautiful, proficient and 
Polish, the wine list adventurous and extensive, and the surroundings 
exceedingly comfortable and expensively done, apparently overseen by 
the ‘lady’ of the nearby big house who is, I am informed, related to royalty. 

I ordered a pint whilst considering the menu. A glass of something 
resembling a lentil broth arrived. I politely explained that the product 

was not acceptable and that perhaps a mistake had been made. This 
was acknowledged and a promise of a replacement of the same ale was 
given. After five minutes, during which I observed a bemused looking 
chap scurrying to and from the cellar, a similarly abject pint arrived. This 
was similarly returned and I requested another ale from another brewery. 
This duly arrived and was, frankly, as appetizing as the contents of the 
communal urinal at a railway station on New Year’s Eve. By this time the 
contagion had spread and guests at adjacent tables were not accepting 
their beer. From my vantage point at least a dozen pints were poured, 
served, and then rejected.

If good, fresh local food goes in the back door of a kitchen, and the 
meal served is not good, then someone has done something wrong. The 
same applies to ale. In this particular establishment the staff politely 
acknowledged the complaints of me and others, but clearly did not 
have a clue what was wrong or what to do about it. The top man also 
demonstrated an unfortunate curl of the upper lip that made me feel for 
the fox rather than the hound. 

The beautifully polished hand pulls perhaps did not serve enough ale to 
justify such a range of locales. The staff, sadly and typically, clearly did 
not understand how to run a cellar, and to serve a pint of good ale. The 
unintended consequence is that the notable trend of younger people to 
consume real ale, and especially locales, is hindered because, in the words 
of a one of my companions on that fateful evening, it looked like wee-
wee.

It is of great significance that the establishment in question, owned by 
the English blue-blooded aristocracy, were charging almost four pounds 
per pint! The ale, like the food and the wine, has to be right, no matter 
what the price. Even at half the price charged I would have returned 
the products offered to me, despite their local and esteemed reputation. 
Pleasingly, other customers followed suit and did the same. If it ain’t right, 
fix it! 

Let’s see if the management of that hostelry take note. They were 
certainly told, with lip curling consequences. On fear of being hung, drawn 
and quartered I shall return in due course, in disguise and with female 
minders aplenty, to see what, if anything, has changed. If I live to tell the 
tale I’ll report back in due course.

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!

Joint October Cider Month 
“Cider Trail” - with a prize

Amber Valley

Cider Trail

The Amber Valley and Erewash Valley CAMRA branches are jointly 
holding a Cider Trail, which will run from October 1st – November 
3rd.  Over 20 pubs from Amber Valley and the northern end of the 

Erewash Valley area will be taking part, and each will be supplied with 
posters advertising both the event and participating pubs. They will 
also receive pump clip stickers giving details on how to take part in the 
voting. The winning pubs will be decided by text vote; a method used 
successfully by Amber Valley in the past, and will receive certificates to 
mark their achievement. There will also be a prize of a 40 pint tub of 
Three Cats cider for the person visiting and scoring the most pubs, so 
plenty of encouragement for both pubs and customers to join in!

Beer Festivals

The Grapes, Belper is holding a beer festival on 26th -28th September 
where there will be 28 Real Ales, food and entertainment on offer, while 
the Beehive/Honeypot, Ripley is having another of its frequent Festivals 
from the 26th – 29th, with around 15 beers on the bar.

The Holly Bush, Makeney will as usual hold a Beer Festival over the 
weekend of the 24th-26th October. There will 25 or more beers on offer, 
and live entertainment on both Friday and Saturday nights. This has 
become a well-established event over the years, and is definitely not one 
to be missed.

Meetings

The wash up meeting for the 2013 Beer Festival will take place at the 
Black Bulls Head, Openwoodgate, on Monday 7th October, 8 pm start. 
The October Branch Meeting will be at the Old Kings Head, Belper on 
Thursday October 31st, while the November Branch Meeting will be at 
the Nags Head, Ripley, both from 8pm. 

The October Survey Trip will be on Saturday 19th to Openwoodgate and 
the outskirts of Belper, while the November one will be on the 16th, 
and will visit Lower Hartshay, Ambergate and Bullbridge. Both trips will 
depart from Ripley Market Place at 7:30pm, picking up at various points 
as arranged, and places can be booked b contacting Jane Wallis on 01773 
745966.

A walk around Codnor

The village of Codnor is on the Amber/Erewash CAMRA border, and has 
a few pubs that serve Real Ale, along with some that don’t. The Poet 

and Castle (below), on Alfreton Road, has been previously named the 
Clock and the Red Admiral, but was closed and boarded up when rescued 

by Everards a few years ago. It is now run by Ashover Brewery, and always 
has a couple of Ashover beers on offer, along with at least 6 others. 
Continental beers and Cider are also to be enjoyed, and the Poet is known 
for both its quality food and entertainment, making it a worthwhile 
watering hole for visitors to the village. There is ample parking around 
this pub, whose opening hours are 12-11 every day. The pub is divided 
into two distinctive areas, and also has a function room with its own bar. 
It is situated just off the main Heanor-Ripley road, on the right hand side 
going towards Golden Valley, so it’s easy to find, and impossible to miss if 
in Codnor with time to spare.

Just around the corner from the Poet and Castle going towards Loscoe 
is the French Horn (above), another fairly large pub, and another with a 
selection of Real Ales.  The Horn is owned by Greene King, and always 
has 6 ales on offer, including Nottingham EPA, which is a regular, Abbot 
and a guest. Like many former Hardy & Hanson pubs, the Horn has a very 
traditional feel to it, and is open all day from 11:30 onwards. Quiz nights 
and pub games are enjoyed by the regulars at the Horn, along with live 
music. Food is also available – the Horn has a large dining area - and the 
pub is famous both locally and not so locally for its carvery. There is an 
outside drinking area and ample car parking.

Trevor Spencer
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Erewash Valleywww.erewash-camra.org

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

Erewash Valley
Pub of the Season for the Spanish Bar

At the August meeting of the Erewash branch the Spanish Bar was 
voted as the Pub of the Season by a clear majority from a short 
list of four.  In addition to the consistently high beer quality the 

Spanish Bar has a superb beer garden hidden away at the rear of the 
pub.  On approaching the pub on South Street in Ilkeston, one could 
be forgiven for dismissing it as a real ale pub as it is not too dissimilar 
to other shops on the same road.  Once inside the interior has a slight 
Mediterranean feel, but it is the selection of real ales and ciders which is 
the real treat.  The Spanish Bar has previously been pub of the year and 
was a close runner up in 2013.  

As well as the fine array of flowering hanging baskets displays in the beer 
garden there are plenty of seats and a shelter at the rear of the garden 
that is put to good use when there is an occasional beer festival.  The 
branch chairman Kevin Thompson presented the certificate to the pub 
Landlady Hannah Elms on the 18th September. 

Save the Breaston Navigation

The Breaston Navigation was established when the adjacent canal was 
built in the 1790s.  It was a spot for regular loading and unloading 

of boats as there was also a canal basin which was important for village 
commerce.  Two hundred plus years later the locals are concerned about 
the possible sale of the pub.  The Navigation is owned by Punch Taverns 
and the current lease is due to run out in the next two years.  It occupies 
a fair amount of land in the centre of an affluent village and therefore the 
redevelopment potential could be huge.

Steps are being taken to protect the pub and a ‘Save the Navi’ campaign 
has commenced with the main aim of getting the pub listed as an asset of 
community value.  On Monday 12 August the Association of the Friends of 
the Breaston Navi was formally established. There are already over 90 full 
members and 60 associate members.  Local CAMRA branch members were 
at the inaugural meeting and are supporting the Navi in its pursuit of 
being listed under the Localism Act of 2012. In addition, the Association 
has the support of local Councillors and Jessica Lee, MP for Erewash

An event to publicly launch the association is being planned for Sunday 
September 29th.  For more information about the project and the 
September event either go to: www.navigation-breaston.co.uk or visit the 
Inn and ask to read the information in the folders to be found in each 
bar.  The Association will be taking advice, preparing a business plan and 
consulting the village community about setting up an incorporated body 
to make a bid for the Inn should the opportunity arise.  The favoured 
legal entity adopted by many of the pubs already listed in CAMRA’s List 

Your Pub campaign is an Industrial and Provident Society with the shares 
owned by members of the community.

In recognition of CAMRA’s support, the pub is now offering CAMRA 
members a10p discount off a pint.

Branch survey of Stanton-by-Dale

As the branch endeavours to survey all real ale pubs in the branch area 
and in particular those that are less often visited a trip to Stanton-by-

Dale was arranged on 17th August.  The village is served by an hourly bus 
service that only runs from 7am to 5pm.  The trip started at the Red Lion 
in Sandiacre a former Kimberley Ale House and Good Beer Guide entry; 
sadly since the sale to Green King the beer quality has deteriorated and 
we were met by only one unremarkable real ale – Morland’s Abbot Ale.

The short bus journey into Stanton village soon had us at the Chequers 
Inn, a pub with an interior crammed with stuffed animals and cricket 
memorabilia.  There were three real ales on the bar including Bass, 
Harvest Pale and Thwaites Wainwright.   The village is perhaps most 
famous for its Ironworks – for two centuries  the Ironworks owned the 
parish and only workers from the Ironworks were allowed to live in parish 
properties.  Sadly the Ironworks closed in 2007. 

After a couple in the Chequers the surveyors moved on to the Stanhope 
Arms.  The Stanhope, part of the Pub People chain, has a much greater 
emphasis on food, most visitors were eating. The ales available included 
Blacksheep and Doombar at the time of the visit.  The number 14 bus 
whose stop is outside the pub was our next destination, the original 
plan was to alight at 12 houses (guess why the stop is called 12 houses) 
and walk to the Seven Oaks on the other side of the village.  However 
the Seven Oaks was closed due to flooding although service was still 
being provided from a marquee located in the pub car park.  Therefore 
we stayed on the bus until Ilkeston where we visited the newly opened 
Muirhouse Brewery Tap.

Cider Trail

Some of our branch pubs are included in the cider trail being run by the 
Amber Valley branch.  See their news section on page 06 opposite for 
more details.

John Lomas
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Hi Everybody, sorry that it is just some brief jottings this month – a 
quick recap on the past couple of months and a few ‘what’s going 
on in the Vale’ and that’s about it I’m afraid.

Early August saw us up at The Crown, Sproxton for our branch meeting. 
The beer was good and the pub was busy - you can’t ask for a great deal 
more than that really! The Crown has had a bit of refurbishment since 
we were last there – but all in a good way. It still retains its village pub 
comfort and feel, but also has a good dining area and great outdoor space 
- in fact we have tentatively arranged to play the pub team at petanque 
next summer. We had a very enjoyable evening at The Crown and hope to 
be back there soon.

Later in the month, I and Chairman Mart were up at the Beer Shack, on 
Derbyshire Lane, Hucknall. Opened up by James and Julia of Medieval 
Beers, although as a separate entity to the brewery, this micro pub sources 
beers both locally and further afield, plus real ciders, and has had a busy 
first month by all accounts. I got nicely settled with a half pint reading 
all about Hucknall history, whilst Mart, being the social butterfly that he 
is, networked. A good evening and the Beer Shack is well worth checking 
out.

Early September had us at The Marquis of Granby, Granby for our branch 
meeting, with a higher than expected turnout, considering the number 
of apologies for absence due to work / holiday commitments. We had 
some very nice Welbeck Abbey Portland Black accompanied by rather nice 
sandwiches, much appreciated when you haven’t had any tea!

Our October meeting is at the White Lion, Bingham – newly featuring in 
the 2014 GBG. Since the pub’s big refurbishment a while back the beer 
has been consistently good, and very well priced. So congratulations to 
Sue for the well deserved entry into the GBG and just a quick reminder 
that Bingham now has 2 pubs in the Good Beer Guide, and 5 pubs 
serving real ale all within spitting distance of each other so is well worth 
considering for that trip outside of Nottingham – great Bus and Rail links 
too. Well, I think I’ve earned my backhander from the Bingham Tourist 
Board, so onto more beer stuff. . .

There are a few festivals coming up, at The Wheel Inn, Branston and 
Melton Beer Festival in Melton Mowbray - although they will have been 
and gone by the time you read this! The Staunton Arms Festival, runs 
from 27th Sept - 6th October, so you might just have chance to get out 
to the tail end of that festival as you read this. We 
will definitely be up there at some point to support 
our Vale of Belvoir Pub of The Year so we might 
see you there.

Later in October there is the Wetherspoons Real 
Ale Festival running from 16th-31st October and 
the Buttercross, Bingham will be featuring over 
50 beers throughout the festival including, we 
are told, some around the 8-9% mark. Hopefully 
we will have a bit of a beer list closer to the time 
showing a www.valeofbelvoircamra.com. Keep 
checking us out for latest news – likewise if you 
have any news you think may be of interest email 
us through the website or at martynandbridget@
btinternet.com.

Our November meeting on Tues 5th Nov is at the 
Belvoir Inn, Whatton (recently changed name to 
Haven in The Vale). Try to get there if you have an 
interest in the Vale of Belvoir Pub of the Year Vote! 
Finally, our Christmas Social, on Tues 3rd December, 
is at the Horse & Plough, Bingham. Booking is 
essential for the meal. If you wish to book or 
would like us to send a menu, contact us at the 
aforementioned email address.

Vale of Belvoir www.valeofbelvoircamra.com

Autumn Notes From The Vale

Vale of Belvoir
Can’t think of anything else going on – heard something about a festival 
in Nottingham early in October, but not sure, maybe just a rumour. Ho 
Hum, well that’s all from me this time, short and sweet – just like moi!!!

Bridget
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07581 122 122

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze
- Mansfield Road

Kean’s Head - Lace Market

Lincolnshire Poacher
- Mansfield Road

Newshouse - Canal Street

Poppy & Pint - Lady Bay

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap

(near Rail Station)

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

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

to watch out for!
EVENTS

CAMRA Cider &
Perry Month
October 2013

Traditional cider in ALL
of our pubs

British Sausage
Week

4th-10th
October 2013

Taste the best of British
bangers!

Festival Fringe
Fortnight
5th-20th

October 2013
See the Festival Fringe

Fortnight page for details....plus spooky goings-on for Hallowe’en!
...in your Castle Rock local!!!

NottmDrinkerA5AD-Oct2013v2:Layout 1  5/9/13  16:47  Page 1
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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

It’s the end of the 
line for this edition’s 
bibulous day out. 
John Westlake follows 
the Robin Hood line to 
its conclusion.

Spanning the River Ryton on the 
northern edge of Sherwood 
Forest, Worksop has been dubbed 
‘the Gateway to the Dukeries’, in 

recognition of the unusual number of ducal 
residencies to be found in the surrounding area.  
The imposing, Norman parish church of Our 
Lady and St Cuthbert dates back to 1103, but 
Worksop only really started to develop beyond 
rural village status following the building of 
the Chesterfield Canal in 1777 and in particular, 
the coming of the railway in 1849, when coal 
mining soon overtook malting to become the 
town’s major industry.  Sadly, the last of the 
pits ceased production almost 20 years ago, 
but Worksop still retains its rail links to the 
outside world, not least by virtue of the Robin 
Hood Line from Nottingham, for which it serves 
as the northern terminus.  Regular services run 
every day, with the last train back on Saturday 
departing on its 1hr 15min journey at 22.21. 

Upon leaving the station, head south along 
Carlton Road via the level crossing to find 
our first port of call, the Station Hotel (1), 
almost immediately on the left, a substantial, 
white-painted structure that once served as a 
coaching inn.  The public rooms are comprised 
of one long, comfortably furnished lounge bar, 
which extends into a dining room from which 
access can be gained to a neat and tidy outside 
drinking area.  Mine hosts, Karen and Andrew, 
have a wide choice of cask-conditioned beers, 
with five hand pulls dispensing a regularly 
changing selection mostly sourced from micros.

Continuing down towards the traffic lights and 
take a moment or two to admire the lovely 
frontage of the Vine on the right, with its fine 
architectural details; sadly, however, there is 
no good reason for bothering to cross the road.  

Turning left at the lights into Eastgate, the 
smart, cream paintwork of the Anchor (2) can 
be seen a short distance along on the right, its 
two-roomed interior extended to the rear and 
accommodating a pool table.  Beamed ceilings 
and dark red banquette seating help to create 
a cosy atmosphere in this food orientated 
pub, which is also now the local tap for the 
Dukeries Brewery.  Two of their beers are usually 
available at any given time and if it is on, the 
3.9% ABV, tawny hued Baronet, a traditional 
bitter ale with a good smack of spicy English 
hops underscored by a gentle smokiness is 
certainly worth a try.

Returning to the junction, bear left across the 
canal and right in front is the Corner House 
(3), an imposing, redbrick edifice with large 
windows that has all the hallmarks of having 
once been a bank.  The spacious, split-level 
interior has a contemporary feel with modern 
furnishings, predominantly green décor and 
an interesting choice of light shades, whilst 
three handpumps gracing the bar offer well-
kept beers from the Wells & Youngs Brewery in 
Bedford, although these are, apparently, likely to 
change from time to time.  Once again there is 
a pool table towards the rear and tucked away 
beyond that, a decked beer garden occupying a 
secluded courtyard.

The main road has now changed its name to 
Bridge Place and leads into pedestrianised 
Bridge Street, which is crossed by traffic at the 
intersection with Newcastle Street.  Turn left 
here to find the stylish, terracotta and glass 
façade of the Liquorice Gardens (4), a typically 
roomy and well-appointed J D Wetherspoon 
outlet so named because of the crop originally 
grown on the site.  Assorted potted palms and 
shrubs add a touch of greenery to the purple 
and mustard colour scheme, whilst several 
interesting guest ales supplement the usual 
range of Greene King house beers along the bar.

The White Lion (5) at 50 Park Street, a 
continuation of Bridge Street, is a pleasing, 
cream-painted Greene King tied house with 
some nice leaded windows and a surprisingly 
spacious, partly beamed interior cleverly broken 
up into a multitude of individual drinking and 
dining compartments.  There is a fascinating 
array of black and white photographs 
illustrating Worksop’s past around the walls and 
a delightful beer garden to be taken advantage 
of when the sun comes out.  White Lion 
Best Bitter, a 3.9% ABV, well-balanced, tawny 
refresher brewed by Greene King is joined by 
their ubiquitous IPA, together with a regularly 
changing guest ale. 

[Editors note: We suspect the ‘White Lion Best 
Bitter’ is a Greene King “house beer” available to 
pubs across their estate and labelled for each 
pub accordingly, so maybe not a unique beer 
to the Whie Lion - unless someone is able to 
prove otherwise of course. Nottingham CAMRA 
disapproves of this practice as it can confuse the 
consumer.]

Retracing the route back to Bridge Street, Castle 
Street is a narrow, uphill turning on the left 
and just around the corner stands the Swan (6) 

WORKSOP
in all its tiled and mock Tudor magnificence.  
The exuberant, ground floor, glazed tiling 
proclaiming the wares of Tomlinson’s long since 
vanished Anchor Brewery in Sheffield is truly 
stunning and the main reason for including 
the pub on this itinerary.  Sadly, the somewhat 
Spartan interior has certainly not enjoyed 
the same degree of preservation, although 
the single handpump on the bar produced a 
very acceptable drop of beer, on this occasion 
Shepherd Neame Spitfire.

Continue up the hill, bear right at the top and 
drop down the other side to Westgate, where 
the attractive, black and white frontage of the 
Shireoaks Inn (7) stands just across the road, 
its homely, multi-roomed interior wrapped 
around a central, U-shaped serving area and 
extending into a large dining salon towards the 
rear.  Three beer engines offer an ever-changing 
choice of beers, which those of a more energetic 
persuasion might like to enjoy over a game or 
two of darts or pool.

Heading back towards the station, our 
penultimate destination is about a ten minute 
walk away via Newcastle Street, Bridge Place 
and finally bearing left at the fork into Gateford 
Road.  Built in 1865 to slake the thirst of 
workers in the local maltings by Mr J Garside, 
chairman of the Cresswell Holme Brewery, 
which in 1885 merged with the Prior Well 
Brewery to become part of Worksop & Retford 
Breweries, the Grafton Hotel (8) took its name 
from his wife, Lady Catherine Grafton, as did 
the adjoining side street.  Nowadays, this cream 
painted residential hotel with its canopied 
streetside terrace serves as the local taphouse 
for the enterprising Grafton Brewery, up to six of 
whose beers are normally available alongside 
a similar number of guest ales and one real 
cider, all at very competitive prices.  A really 
welcoming, cosy atmosphere prevails in this 
not to be missed, hub of the community pub, 
complete with its adjoining lounge-cum-dining 
room and an alcove set aside for pool.

There is just one more stop before the return 
journey home and it could not be more 
convenient.  Double back a few yards down 
Gateford Road and take the first left into 
Clarence Road, which leads directly back to the 
station carpark and the Mallard (9), a diminutive 
hostelry forming part of the fabric of the station 
in what was once the Buffet.  Upholstered 
benches and stools provide limited seating in a 
space adorned with railway memorabilia, where 
two cask-conditioned ales from the nearby 
Double Top Brewery are joined by a couple of 
guests and two ciders. Occasional beer festivals 
are also held in the downstairs function room, 
but for out of town visitors, the great attraction 
of the Mallard is that you can enjoy a beer 
while keeping an eye out for the arrival of your 
train and exit hurriedly straight out onto the 
platform.  But please don’t forget to pay!
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Over many years our trips to and from 
Devon and Cornwall has usually meant 
that a lunchtime break has coincided 

with being near to Michael Wood or Gordano 
services on the M5. If you are lucky, like me this 
year, to have a driver happy to be teetotal, then 
here are some pleasing alternative suggestions. 
But please do not drink and drive.

Exiting the motorway at junction 13 
southbound, or 14 northbound, leads via the 
A38 and A4135 to the village of Dursley and 
the Old Spot Inn GL11 4JQ which has won many 
awards, including CAMRA’s National Pub of the 
Year 2007. Dating from 1776 this friendly free 
house offers a range of beers including Old Ric, 
named after the pubs previous owner Ric Sainty, 
who passed away in July 2008, and is brewed by 
Uley. Another special beer being sold was the 
Rev Janet commemorating her retirement from 
the nearby St James’ church. There are usually 
eight real ales available mainly from local 
breweries, along with a good range of food 
lunchtimes only.

To the south of Dursley is the village of 
Thornbury, also nestling by the A38, where the 
Anchor Inn BS35 1JY can be found by leaving 
the motorway at J14 southbound and J16 
northbound. Although dating back to 1695 it 
is the second oldest pub in the village. Home 
to the local CAMRA branch and winner of a 
number of floral competitions this well-kept 
public house offers a choice of five real ales 
and one real cider. On my visit this was Ashton 
Still Black Rat from Long Ashton, a subsidiary of 
Butcombe Brewery. Food is available lunchtime 
and evenings until 9pm. We ate here on our way 
south and I had an excellent meal of rainbow 
trout.

Just south of Bristol if you come off at J21 and 
head for Portishead on the A369, then the 
modern looking Windmill Inn BS20 6JZ sits on a 
high point giving views over the Severn Estuary 
to the south Wales coast. The main entrance 
leads to the higher of two levels, both with 
huge window areas giving the panoramic views. 
Not surprisingly this was a very popular pub 
with an all-day food menu complimenting beers 
from Butcombe (Bitter and Gold), Courage Best 
and Bass. 

All the above inns were dog friendly, in at least 
one area of the pub, and after the recent fuss 
about Wetherspoon’s building a pub just off the 
M40 motorway at Beaconsfield, it was nice to 
see that there are some thriving inns not far 
from these modern arteries of travel.

JOURNEY TO 
THE DEEP 
SOUTH-WEST

Colin Elmhirst considers 
M5 Service Station 
alternatives - from 
the comfort of the 
passenger seat
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intervention in hotels and bars, setting the tone 
for the city. We all want a safer Nottingham 
that will encourage visitors and make the city a 
vibrant place that people want to come to.

Our drink driving film continues to be shown 
on large digital screens across the county. It 
includes a hard-hitting advert where a child 
is killed by a car driven by a drink driver, but 
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Evenin’ All

CITY CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL

Greetings from the city centre team 
where we are already getting excited 
at the approaching Nottingham Robin 

Hood Beer & Cider Festival. As usual it will 
be well attended by staff from the police and 
Community Protection – although most of us 
will be there in our unofficial capacity!

It is always nice to contemplate a huge event 
in the city where I don’t have to worry about 
committing resources or anticipating trouble. 
In fact this year I am considering doubling my 
staffing and sending two officers there each day.
I have just attended the city centre Pub Watch 
meeting, chaired excellently by the esteemed Mr 
Mike Knight. Amazingly there were no questions 
for me from the floor which either means that 
I am too intimidating to ask or that things are 
good at the moment! Hopefully, with violent 
crime in the night time economy down 2.5%, it 
was the latter.

This is a result of very positive policing of the 
night time economy over the last few months 
– earning us the Purple Flag accolade for the 
fourth year running. We have focused on early 
arrests for those who are drunk and disorderly, 
and the use of section 27 notices to remove 
troublemakers from the area before they 
commit offences. It also involves greater use of 
CCTV vans at hotspot locations as well as early 

it also features someone arrested for drink 
driving and a mother whose son was killed as 
a result of a man being over the limit. It is a 
conscious choice to get behind the wheel after 
a few drinks, but considering the potential 
consequences and hearing the personal impact 
it can have should make you think twice. 

On a lighter (and more beer-related note) 
I have just returned from a few days in the 
Lakes where I was able to partake in some 
lovely Jennings beers – their Cockerhoop and 
Cumberland Ale being top of my list.  

Finally, I attended a great day at Splendour in 
Wollaton Park. I enjoyed the Squeeze and Peter 
Hook ‘sets’, being of an older age group, while 
my children were equally excited by Maximo 
Park, Nina Nesbitt and of course, Nottingham’s 
own Jake Bugg. It was an event made more 
enjoyable by the presence of barrels of Harvest 
Pale in the beer tents – a personal favourite.

Look forward to seeing you at the Beer Festival. 

Cheers!
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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

A Real Ale Taste Training session was recently held in the upstairs 
room of the Lincolnshire Poacher, Mansfield Road, Nottingham. 

Dylan Pavier, who is the Tasting Panel Chair for Nottingham CAMRA, 
organised the training for a diverse group of Nottingham CAMRA 
branch members. Some of the attendees were from the branch 
tasting panel and Dylan hopes to recruit a few more from those 
now trained.  The course had many takers and was soon fully 
booked up.  

Kathy and Paul Hadfield-Moorhouse, who are the CAMRA National 
taste panel trainers, took the 18 delegates through an interactive 
and very enjoyable tutorial.  I am sure that all those present 
learnt more about their taste receptors in those few hours on a 
Saturday morning than they had ever been aware of.  Amongst other 
characteristics, we can now pick out the taste of raisins and other 
fruits much more clearly.  

We covered Sweet, Salty, Bitter and Sour as the four main tastes in 
various degrees of saturation until each delegate could absolutely 
recognise them personally.  As the saturation became stronger, 
there were a few grimaces and swift reaches for water to clear the 
taste.  Once those tastes had been identified we went onto aromas 
and then faults.  We then combined the newly learnt skills in a fully 
tutored tasting session of four different Real Ales.  

Many thanks to Dylan for organising this educational and fun 
session, Kathy and Paul for leading us all gently through it, and of 
course the staff of the Lincolnshire Poacher.  

Dee Wright

Taste Training
Taste bud tickling at the Poacher

Kathy and Paul leading the training 

The attentive students lapped it all up

Geriatric Ponderings...

As an older person, I recently read an article that stated if I drink two 
cups of cocoa or good quality hot chocolate a day, it will slow down 

my brain deterioration. But I am a diabetic - so could I drink two pints of 
chocolate stout instead? Then I realised there was a much more sensible 
solution - stop reading the Daily Mail!
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Fare Deals #34

FARE DEALS

The Griffin’s Head
Moor Road, Papplewick, 
Nottinghamshire NG15 8EN
Tel: 0115 9633672
www.griffinshead.co.uk
Food served every day 12 – 9.

The Crown
Staythorpe Road, Rolleston,
Newark, Nottinghamshire NG23 5SG
Tel: 01636 819000
www.thecrownatrolleston.co.uk
Food served Monday to Saturday 
12 – 2 and 6 – 9 (9.30 Friday and 
Saturday).  Sunday 12 – 8.

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

Food and Good Ale go 
hand in hand

Featured in this issue:

Famous for its impressive Victorian 
Pumping Station, the actual village of 
Papplewick a mile or two to the west 

can also boast other attractions: an attractive 
conservation area; a Grade I listed Hall; an 
ancient church where it is rumoured that 
Alan-a-Dale, Robin Hood’s very own wandering 
minstrel, lies buried and a splendid, white-
painted inn, the Griffin’s Head, which has stood 
sentinel by the main crossroads and what was 
once the southern gateway to Sherwood Forest 
for over 300 years.  Outside there is a well-
appointed beer garden, plenty of car parking 
and a large field to the rear where the kids 
can be let loose, whilst the warren of rooms 
within exudes all the ‘olde worlde’ charm one 
might expect from a typical English country 
pub: ceiling beams; open fires; part bare-board, 
quarry tile and parquet flooring; several old 
tables with chequer boards stencilled into 
their tops and plenty of aging, black and white 
prints of village life adorning the walls.  Even 
the more recent dining room extension with 
its exposed joists and pitched roof manages 
to blend in, although some might question the 
ubiquitous use of Venetian blinds about the 
place.  

Handpumps along the central bar offer Black 
Sheep Bitter and Timothy Taylor’s Landlord, 

together with one regularly changing guest 
ale and a LocAle in the shape of Castle Rock 
Harvest Pale.  Clutching a suitably charged glass 
of the latter, a fine beer that goes well with so 
many foods, I make my way to a window-side 
table in order to study the menu and various 
specials chalked up on the blackboard, which 
also makes special mention of chef Barry 
Mayoh’s gluten free dishes.

An imaginative list of starters includes grilled 
goats’ cheese with baby beetroot and green 
beans (£6.50), but I cannot resist treating myself 
to the scallops with black pudding, pancetta 
brittle and celeriac purée (£7.95), an intriguing 
combination of some of my all-time favourite 
ingredients, which soon arrives elegantly 
presented on a rustic black slate.  Three plump 
and perfectly cooked scallops are surmounted 
by a thin sliver of crispy Italian salt-cured pork 
belly to create a delightful contrast of textures 
and flavours, which is evident again in the 
interaction in the mouth between crumbled, 
spicy black pudding that has been cooked to a 
semi-crunchiness and served atop a generous 
diagonal swipe of creamy, white vegetable 
purée, whilst a neat little mound of assorted 
micro-leaves has been added alongside for 
good measure.  It is a great start and I am 
looking forward to the next instalment.

Barry tries to use locally sourced produce as 
much as possible and as all dishes are cooked 
to order, I have a short wait before my main 
course is ready.  The menu includes separate 
char-grill and fish sections, the latter including 
moules marinière, another old favourite of 
mine and served here with a nice simple chunk 
of crusty bread (£11.25), but after a shellfish 
starter, I feel something more meaty is called 
for and I reckon I have spotted just the job: 
pork cooked three ways, which the menu 
tells me comprises pressed belly, pan-fried 
tenderloin and sage and apple roulade served 
with wholegrain mustard mash, mangetout and 
Dorset sauce (£11.95).  

This time the dish is presented on a rather 
more conventional, rectangular white plate, 
with the belly pork sitting upon a good sized 
dollop of firm yet creamy, mustard infused 
potato taking centre stage.  Opposing corners 
are occupied by a small piece of genuinely 
tender tenderloin on one side and the roulade 
on the other, a splendidly herby affair in an 
accurately executed, thin pastry shell, whilst 
two mini-stacks of really fresh, al dente 
mangetout attractively garnished with purple 
hued amaranth micro-leaves, an interestingly 
spicy variety I have not previously encountered, 
occupy the two remaining corners.  Completing 
the ensemble is a rather miserly drizzle of 
a rich, brown, gravy-like creation, which is 
presumably the aforementioned Dorset sauce, 
albeit that all my endeavours to uncover 
a recipe for this have been to no avail!   
Nevertheless, it is all very tasty and enjoyable, 
my only quibble being that instead of a nice 
little bit of teeth-challenging crackling, one side 

THE GRIFFIN’S HEAD
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THE CROWN

Straddling the River Greet close to its 
confluence with the Trent, Rolleston is 
a quiet, rural village gathered around 

its 12th century Holy Trinity Church, which 
boasts an unusual six-bell peal, and its pub, the 
Crown, a pleasing, cream-painted affair, with 
parking and a leafy beer garden and patio to 
the rear.  Entering via the pergola, the modern 
looking taproom with its bare-board floor and 
polished pine bar still manages to find a spot 
for a dartboard, while three handpumps offer 
a choice of Greene King’s Olde Trip Ale and IPA 
Gold together with one guest, which a little 
disappointingly sometimes comes from the 
same source.  Just beyond and fronting the 
street is the dining room, a bright and equally 
modern space, which mine hosts, Clive and Kim 
Wisdom, have endowed with a tasteful cream 
and violet décor, nicely complemented by the 
muted shades evident in the padded chairs and 
banquettes.

The lunchtime menu is not quite as extensive 
as that available in the evening, but with a 
number of blackboard specials to also consider, 
there is still plenty to choose from, whilst a 
complementary jug of iced water sporting 
a few slices of lemon and brought to the 
table without asking adds a nice, thoughtful 
touch. Homemade pâté with warm toast and 
Cumberland sauce (£4.95) sounds pretty good, 
but today there are no less than two homemade 
soups on offer: minted pea or mushroom 
(£4.00), and as I am rather partial to the latter, 
especially if well made, I decide to give it a 
try.  Disappointingly for the management, the 
restaurant is far from busy, but it does mean I 
do not have long to wait before I am surveying 
a deep, white bowl of rich and creamy, piping 
hot soup absolutely bursting with intense, 
earthy mushroom flavours.  Served alongside a 
small wicker basket containing a warmed and 
really crusty bread roll, together with a pat of 
lightly salted butter, it is a very tasty precursor 
to what I am hoping will prove to be an equally 
well-presented main course.

Traditional lambs’ liver and bacon with mashed 
potato, garden peas and a rich onion gravy 
(£8.95) could easily have won me over, but 
the Crown makes something of a speciality of 
its individual, homemade pies (£10.25), which 
depending on the filling, are either topped with 
mash or properly encased in short crust pastry 
rather than merely having a lid slapped on top.  
I have not enjoyed a good pie for a long time 
and here I have a choice of two: steak and ale or 
chicken, leek and ham, so with fingers crossed, 
in goes my order for the latter.  Once again, 
it is only a short time before I have before 
me a golden brown, oval shaped pie already 

turned out of its dish onto a large plate and 
placed beside it, a small white jug of creamy, 
pale yellow sauce seated on a paper napkin.  
Together with an over-generous helping of 
nicely cooked chips and a separate bowl of 
fresh vegetables, it all looks very enticing and 
I am eager to get stuck in.  The suitably thin, 
buttery pastry is crispy on top and packed 
below with tender chunks of chicken, slightly 
smoky pieces of moist ham and deliciously soft 
leeks, which help to bind the mixture together.  
And from the jug, the light and creamy, fennel 
infused sauce is, without doubt, the perfect 
accompaniment.  Carrot batons still retain a 
nice bit of firmness, while the shredded red 
cabbage has a distinctly fruity character, which 
delivers a clever and well-balanced sweet and 
sour effect on the palate.  Only the green beans 

have been marginally overcooked and hang 
limply on the fork, but this detracts little from 
what is otherwise a thoroughly enjoyable meal, 
made even better when washed down with 
a decent drop of IPA Gold and, in my opinion, 
pretty good value for money too by today’s 
standards.

Puddings priced at £4.90 and served with either 
cream or ice cream include a refreshing lemon 
citrus tart or ‘millionaire cake’, a biscuit based, 
caramel cheesecake topped with chocolate, but 
not for me.  However, for once the weather is 
fine, so I might just find room for another beer 
and take advantage of this rare opportunity 
to savour it on the shady and flower bedecked 
patio outside.

of the piece of belly is overlaid with a small 
slab of rubber-like, inedible fat.

Desserts, it seems, are not for the faint-hearted 
and range from crumble of the day with a 
choice of cream, ice cream or custard (£3.95) 
to ‘The Sweet Shop’, the pub’s own full-frontal 
attack on anyone’s dietary concerns comprising 
candyfloss, marshmallow, rhubarb and custard 
popping candy ice cream, similarly flavoured 
dust, cinder toffee and white mice (£7.95).   For 
me, the well-chosen cheese selection looks far 
more appealing, but luckily I have no room left 
for temptation to lead me any further astray 
than the Griffin’s Head has already achieved.
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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. 

Admiral Sir John Borlase Warren 
97, Derby Road, Stapleford. NG9 7AA

Cornmill 
Swineyway, Chilwell. NG9 6GX

The Dunkirk Inn
71 Montpelier Road, Dunkirk. NG7 2JY

Hop Pole 
3-5 High Street Arnold. NG5 7DA

8-9 beers are regularly available 
with the local beer normally 
coming from Nottingham 
Brewery, although guest ales 
do also appear. On my visit 
the Derventio Cleopatra was 
available and proved mightily 
enjoyable, despite the fact that I 
don’t like Apricot’s.

Opening hours: Sun-Thur 9.00-
12.00; Fri & Sat 9.00-1.00am 
Food is served from 8.00am every 
day.

5 casks ales greet the imbiber 
with the local beers coming from 
Nottingham Brewery. Normally 
two Nottingham beers are on 
offer, on my visit I was pleased 
to find EPA and Cock & Hoop – 
which was excellent. The beers 
have proved very popular with 
locals.

Opening hours: Sun-
Thur11.00-11.00; Fri & Sat 
11.00-12.00

3 cask beers are available, 
normally from Nottingham 
Brewery. On my visit Rock Mild, 
EPA and Legend were on offer 
and I rather enjoyed the Legend 
that I tried. I was told though that 
Rock Mild has become one of the 
pubs most popular beers.

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

This pub offers 5 cask beers, 
with Castle Rock Harvest Pale 
generally being the LocAle, 
although Blue Monkey and other 
locally brewed beers do appear. 
On my visit I could understand 
why the locals had made Harvest 
Pale such a big seller in the pub.

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

Admiral Rodney 
Wollaton Road, Wollaton. NG8 2AF

Charlton Arms
361, High Road, Chilwell. NG9 5AE

Crown Inn
Church Street, Beeston. NG9 1FY

Greyhound
High Road, Beeston. NG9 2LE

5 casks ales are normally 
available with the LocAle coming 
from Castle Rock, although 
Navigation beers have also 
recently featured.  On my visit 
the Harvest Pale was spot on and 
clearly popular with the locals.

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

3 cask ales are generally 
available with the LocAle 
normally coming from Castle 
Rock Brewery. The Elsie Mo was 
in fine form on my visit. Belvoir 
and Dancing Duck beers have 
also recently appeared, and all 
have proved most popular with 
locals, Dancing Duck Ay Up being 
particularly well received.

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

14 cask beers plus 8 ciders are 
normally on offer with a good 
selection of the increasingly 
popular local beers always 
available. On my visit Nottingham 
Legend, Blue Monkey BG Sips 
and Mallard Drake were the 
LocAles and the Drake was quite 
excellent. 

Opening hours: 12.00-11.00 
Seven days a week.

6 cask ales are available with the 
LocAle coming from the Castle 
Rock Brewery. On my visit Harvest 
Pale was absolutely spot on and 
I was informed that it was one 
of the most popular beers with 
locals.

Opening hours: Mon-Thur 10.00-
12.00; Fri & Sat 10.00-1.00am; 
Sun 12.00-12.00
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ANDREW LUDLOW WHEELS ALONG IN THE SECOND 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

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

Last Post
Chilwell Road, Beeston. NG9 1AA

Nags Head & Plough
57 Nottingham Road, Stapleford. NG9 8AD

Stick and Pitcher
Highfields Hockey Centre, University Boulevard. NG7 2PS

Johnson Arms
59 Abbey St, Nottingham, NG7 2NZ

Malt Shovel
Union Street, Beeston. NG9 2LU

Plough
17 St Peters Street, Radford. NG7 3EN

Victoria Hotel 
85, Dovecote Lane, Beeston. NG9 1JG

The pub normally has 10 cask 
beers with the majority being 
LocAles. On my visit Full Mash, 
Belvoir, Blue Monkey, Muirhouse, 
Falstaff and Dancing Duck 
featured – their Nice Weather For 
Ducks was spot on. Cider/perry 
drinkers are also catered for with 
Leicestershire’s Thirsty Farmer 
amongst the 5 cider/perries.

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

12 cask ales, plus ciders, are 
normally available with the 
LocAle generally coming from 
Nottingham Brewery. Guest 
local beers do appear including 
Falstaff, Lincoln Green and 
Magpie – whose Magpie Best was 
quite outstanding on my visit.

Opening hours: 9.00-12.00 seven 
days a week (food served from 
7.00am)

2 cask ales are always available 
with at least one coming from lo-
cal Stapleford brewer Full Mash. 
On my visit their Wheat Ear was 
rather special. Full Mash beers 
have proved to be very popular 
in the pub.

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

3 Castle Rock ales are normally 
available – on my visit 
Preservation, Sheriffs Tipple and 
Harvest Pale. The Sheriffs Tipple 
was rather fine and worth the 
effort of getting to the pub - tram 
works currently disrupt the traffic 
but the pub is open and worth 
visiting.

Opening hours: Mon-Sat 10.00-
10.00; Sun 10.00-6.00

Between 4 and 6 casks beers 
are normally available, plus a 
cider, and the LocAle comes from 
a range of different breweries. 
Recently Dancing Duck, Blue 
Monkey and Full Mash (whose 
Manhaton Pale was wonderful) 
have recently appeared.

Opening hours: Sun-Thur 12.00-
12.00; Fri 12.00-1.00am; Sat 
4.00-12.00. (Doors close 11.00pm 
every night)

5 casks ales, plus cider, are avail-
able with normally at least two 
of the beers from Nottingham 
Brewery – which have proved 
very popular with locals. On my 
visit Rock Bitter and Rock Mild 
were being served, and the Mild 
was absolutely spot on. 

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

8 Cask beers plus cider and 
whilst Nottingham beers are well 
represented, other local beers 
from such as Dancing Duck and 
Magpie have recently appeared. 
On my visit Rock Mild, Rock 
Bitter, Legend, EPA, Dreadnought, 
Foundry Mild and Robin Hood Ale 
were available – The Robin Hood 
was excellent.

Opening hours:
Sun-Wed 12.00-11.00; Thur-Sat 
12.00-12.00

A finalist in the 2013 
competition, 12-14 cask beers 
regularly feature plus two 
traditional ciders, with normally 
3 or 4 local beers available. On 
my visit Blue Monkey Simian 
Summer, Full Mash Manhaton 
Pale, Castle Rock Harvest Pale 
and Dancing Duck Ay Up all 
featured, the latter being spot on.

Opening hours: Mon-Sat 10.30-
11.00; Sun 12.00-11.00
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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 2 
are submitted no later than

Monday 4th November 2013 

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

or personally at branch meetings

Area One LocAle Finalists

After counting the votes submitted by 
readers for the first ‘LocAle Locally - 
2014’ feature in Nottingham Drinker 
117, 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, Sneinton NG2 4AG
The Beer Shack, Hucknall NG15 7JX 
Tap & Tumbler, Nottingham NG1 5FW 

Deletions from the LocAle scheme: 
The Middleton - as local beers are not always 
available.

The Gate, Awsworth
and

The White Lion, 
Swingate

White Lion
47-49, Town Street, Bramcote. NG9 3HH

Wollaton Pub & Kitchen 
Lamborne Drive, Wollaton. NG8 1 GR

5 casks ales are normally on offer 
with the local beer coming from 
Nottingham Brewery. Normally 
EPA is always available and 
on my visit was in excellent 
condition and easy to see why 
locals have made this one of the 
most popular beers in the pub.

Opening hours Sun-Thur 11.00-
11.00; Fri & Sat 11.00-11.30

4 casks ales are normally 
available with the LocAle coming 
from Castle Rock - Harvest Pale, 
which on my visit was quite 
outstanding. Guest local ales also 
appear with beers from Magpie 
and Navigation recently featured.

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

Book Review: Time Gentlemen Please 

Published by Nottinghamshire County 
Council's local history department, and 

written by local author Bernard Heathcote, 'Time 
Gentlemen Please' offers the reader a fascinating 
insight to some of South Nottinghamshire's pubs. 
Whilst a number of the pubs have long gone 
others have survived and prospered including 
the Worlds End, Lowdham, a line drawing of 
which is featured on the front of the book.
During the research for the book Mr Heathcote 
discovered that in the 1800's it was common for 
Coroners inquests to take place in public houses.  
He has therefore been able to add an insight 
into what life (and death) was like at the time 
whilst also providing a history of the pubs and 
alehouses of the area. 

The book is available from local libraries 
priced at £7.50 and can be ordered from the 

Nottinghamshire County Council web site at:
www.nottinghamshire.gov.uk/learning/libraries/
localstudiespublications

A copy of the book had kindly been supplied 
by the Local Studies department for us to offer 
as a prize. For our simple competition, entrants 
simply need to tell us what was the former name 
of the Worlds End? Was it:

1) The Brickmaker's Arms
2) The Plough
3) Old White Lion

All correct entries received before 31st October 
2013 will be put into the draw to win the book. 
Entries to be sent by e-mail to: 
nottingham.drinker@nottinghamcamra.org 
or post to: 
The Editor, Nottingham Drinker, 89 Washdyke 
Lane, Hucknall, Nottingham NG15 6ND
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FO
R 

PU
BS

 W
HICH SERVE THE PERFECT PINT AT THE PERFECT TEMPERATURE

OVER 875 ACCREDITED J D WETHERSPOON FREE HOUSE
S

Subject to local licensing restrictions and availability at participating free houses.

SUPPORTED BY
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MAG AD AW SET UP A4 3mm bleed cmyk

proud.of.our.ale

@proudofourale

OF OUR
Proud

CASK ALE
FESTIVAL

8th NOVEMBERUNTILSTARTS27th SEPTEMBER

BUY 6 ALES & GET YOUR 7Th FREE

20% OFF ALES
FOR CAMRA MEMBERS

ALL CASK ALE  
EVERY SUNDAY & MONDAY£2

17 Victoria Street 
Nottinghamshire, NG1 2EW

6-9 The Poultry
Nottinghamshire, NG1 2HW

TCG 3369.2 Cask Ale Festival A4 Mag Ad AW.indd   1 09/09/2013   15:05
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Nottingham CAMRA branch recently reached it’s 40th birthday - and what better 
way to celebrate 40 years of active campaigning in Nottingham than with a Ruby 
Beer of 4.0%. Say hello to Ruby, Ruby, Ruby - a new Cask Ale brewed by three 
committee members from Nottingham CAMRA to mark the anniversary of the 
formal launching of our branch, on Wednesday 13th August 1973.

The brewery team at Nottingham Brewery worked with Ray Kirby, Ru Murdoch 
and Alan Ward of Nottingham CAMRA to create this birthday celebration Beer. We 
do we hope that you all got a chance to try it before it ran out.

Ruby, Ruby, Ruby Brew Day
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I hope you all made the most of the beautiful 
weather we’ve had over summer and enjoyed many 
a beer garden. 

I must admit some of my favourite spots over the 
summer have been Canalhouse, Organ Grinder and 
Broadway (especially during their beer festival!) 
for those sunny afternoons and evenings with a 
nice cool IPA!

Well, now that summer’s over and the darker 
nights and cooler days are setting in I’m really 
looking forward to the greater range of darker 
beers that will soon be on offer!  And it’s not all 
bad, as the autumn and winter months bring 
us all sorts of wonderful treats and events!  
October is CAMRA Cider month, Cask Ale Week, 
Wetherspoons Ale Festival and of course, not 
forgetting Nottingham Beer & Cider Festival!  I’m sure I’ll see some of
you around enjoying a variety of great beers and ciders over the course 
of the next few months!

Cheers! 

August Social – Mansfield Road Pub Crawl 

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

Young Members’ Facebook Group

Young Members’ Facebook Page

With the volatile British summer time in full swing the young members August social was a trip 
to Mansfield Road to sample some of its most popular pubs. Starting at the Micro-pub Dr’s Or-
ders in Carrington, we made our way through some old favourites like The Lincolnshire Poacher- 
previously voted as the young member’s pub of the season for spring 2013. I was surprised by 
Fade (And the Hard to Find Café) who stocked a few bottled ales a bit harder to find in a pub/
bar, were I had an old favourite of mine – Wells Banana Bread Beer. Some other pubs we visited 
were The Grosvenor, Forest Tavern and Peacock. 

Although on a whole another thoroughly enjoyable evening with some great company, it has 
to be noted that we were slightly let down by some of the places we visited in terms of both 
choice and quality of products; a couple of the most popular ales not being presented at their 
best. It may stand to reason that we may have held too many assumptions from previous visits, 
and from conversations with others about the quality of Mansfield Roads pub climate. With 
this aside there is a reason it is a popular pub crawl destination, the range of atmospheres you 
can come across in one night is obviously substantial. Only time will tell if it continues with its 
success. 

Hannah Luck



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

August Social – Mansfield Road Pub Crawl 

SocialsNottingham 
Beer Festival

Saturday 12 October
YM working social at Nottingham Beer & Cider Festival 10am-2pm

As last year, we have arranged to staff a section of bar at the Robin Hood festival 
on Saturday morning, before finishing at 2pm to enjoy the beers and ciders on 
offer. Please remember to pop a note with your staffing form that you are with 
the YM social. We’ll let you know what bar we are on, but please keep an eye on 
twitter for constant updates throughout the festival (@NottmCAMRAYM)

Thursday 21 November
Canning Crawl 7pm

With the re opening of some new pubs in Canning Circus in the pipeline, this is 
looking to once again be a great place for a night out! We’ll meet in Hand and 
Heart at 7pm before working our way around the pubs on Canning Circus includ-
ing the Falcon Inn and Organ Grinder amongst others.

I hope you have all got your tickets sorted for what is 
promising to again be a fantastic four days of many, 
many beers! Keep a look out for a twitter competition 
during the first week of October where you could win 
a pair of free tickets for the Wednesday night, a great 
opportunity to be one of the first to try some of the 
1,100+ beers and 200+ ciders that will be available over 
the course of the festival.  

This year we will also have an app which will be 
available very soon on both Android and Apple devices.  
There will be a full list of beers and ciders, and you will 
be able to make a wish list before you get to the festival 
as well as share updates when you try any of the drinks. 
There will also be updates on the app when beers or 
ciders run out and also when new beers or ciders go on.

In early August, Magpie Brewery hosted a Beer festival at West Brigfordians 
Cricket Club, in West Bridgford. An extensive selection of over 25 ales and 4 
ciders were available from a range of breweries around the country, includ-
ing 15 LocAle choices. At the very reasonable price of only £1.00 for a third 
of a pint, there was much opportunity to try many of the ales and ciders 
over the weekend.

Some stand out ales included ‘Red Dog’ by Full Mash (3.8%) a well rounded 
amber ale, ‘Raspberry Framboise’ by Grafton (4%) a sweet and summery pale 
ale and ‘Raven Stout’ by Magpie (4.4%) a full bodied stout. The weekend 
was also a chance to try some of Magpie’s ‘Experimental’ beers, which are 
often a unique chance to see what they are trying out!
To accompany your chosen beverage, there was a chance to sit in the 
sunshine and watch some local cricket. If you didn’t go home wobbling, the 
take away carton allowed you to take home 2 pints of your favourite ale 

Magpie Brewery Beer and Cider Festival

from the festival. 

Other ales included: 
Little Tick by Wentwell (4%)
Knight Hood by Medieval (4.3%)
Shang Hai by Double Top (4.2%)
Royal Reserve IPA by Ulverston Brewing Co (6%) 
 
Ciders: 
Ross-on-Wye – Perry (6%)
Skidbrooke Cyder – Lincolnshire – Farmhouse sweet (5.5%)
Ross-on Wye – Farmhouse cider (6.5)
Charnwood Cider – Leicestershire – Mega Blend Dry (6%) 

Hannah Luck

Young Members

The Nottinghamshire Wildlife Trust 
is the county’s largest locally-based 

wildlife conservation charity. Run by 
local people for the benefit of local 
wildlife, the Trust cares for over 70 
nature reserves across the county. In 
2013, the charity is celebrating its 50th 
Anniversary and is keen to highlight the 
wonderful wildlife that exists right on 
our doorstep.

Fundraising for Wildlife at the Robin Hood Beer Festival

Once again this year, Nottinghamshire Wildlife Trust will be raising 
funds for its vital conservation work by selling raffle tickets at the Robin 
Hood Beer Festival and the Trust is delighted to have the backing of 
Nottingham CAMRA as the Official Festival Charity. All funds raised in 
2013 will support our Appeal to extend our Skylarks Nature Reserve 
at Holme Pierrepont by purchasing land which is home to around 200 
species of birds. For more information about the Appeal please come and 
visit our stand during the festival.  

For further details about the work of the Wildlife Trust visit: 
www.nottinghamshirewildlife.org

• 8 out of 10 people count themselves as ‘pub goers’ and over 15 
million visit a pub once a week

• There is an estimated 51,000 pubs in the UK
• Prince Charles is the Royal Patron of Pub is the Hub scheme
• Around 52 pubs are facing closure every week
• 1 million jobs are supported by the pub industry
• As an industry, the pub sector contributes over £19 billion to the 

economy, over 2% of GDP
• Around 13 million tourists visit pubs every year. According to Visit 

Britain going to a pub is the third most popular activity for overseas 
visitors

• 20 million pints of beer are enjoyed every day in Britain
• More than 85% of beer consumed in Britain is brewed here in the UK
• Over £100 million is raised for charity by pubs every year

Web: www.itsbetterdownthepub.com 
Tweet: @IBDTP 
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Tales from the NorthJargon Buster

Here is our fifth 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 third look at some of the basic 
terms used in association with cider and cider-making.   

Pressing - The actual process of applying pressure to the captive apple or 
pear pulp in order to squeeze out the juice. 

Maceration - This is a process associated with pressing of allowing the 
milled pulp to rest for up to 24 hours or more before pressing begins. 
This can allow enzyme action within the pulp to break down the fruit’s 
cell walls to release more juice, but is more commonly associated with 
the use of highly tannic (bitter) perry pears; here the oxidation of the pulp 
lowers the tannin levels.  

Pressing time - This can vary widely according to the type of press used 
and efficiency of pulp to juice targeted. 
•	 Belt Presses can run continually and process a large volume of 

apples.
•	 Rack & Cloth, Pack Presses or Bladder Presses have to be loaded, 

pressed and emptied, so their operation is cyclic. Each cycle can take 
up to an hour or more. 

•	 Straw Pressing is the slowest method and some pressings through 
straw can take 2 or 3 days, as pressure is applied slowly and gently to 
avoid dislodging the straw ‘cheese’.    

Testing - After pressing the juice is tested mainly for sugar and acidity.

Specific or Original Gravity SG or OG - To determine the potential final 
alcohol levels, the density or gravity of the juice is tested.  This shows the 
amount of sugars in the juice. 

Sugars - 
•	 Apples: All of the sugars in apple juice are fermentable and used 

up during fermentation. Therefore the normal state for cider after 
fermentation is dry.

•	 Pears: Pears also contain various levels of Sorbitol, a non-fermentable 
sugar. The more sorbitol that remains, the sweeter the perry will taste.   

Acidity - Initial measurements of acidity are measured in pH, the ideal 
target being between pH3.4 and pH3.8. 

Sulphur Dioxide (SO2) - Derived from Sodium Metabisulphite in powder 
or tablet form. A preservative compound used at low levels in solution 
to prevent bacterial spoilage caused by unwanted micro-organisms in 
the juice. The amount to be added (measured in parts per million) is 
proportional to the acidity of the juice.  Higher acidity / lower pH juice 
requires less or even no addition of SO2. Lower acidity / higher pH juice 
may require greater additions.  

Fermentation -  The conversion of sugars into alcohol and Carbon 
Dioxide (CO2) by strains of yeasts. This can take between a week or two 
and several months dependent upon nutrients in the juice and ambient 
temperature. 

Yeast - A single celled organism that feeds on sugars, and releases alcohol 
and carbon dioxide as waste products. 

Aerobic Fermentation -  A very vigorous initial fermentation where the 
yeasts multiply rapidly and use up the dissolved oxygen in the juice.

Anaerobic Fermentation - The slower stage of fermentation which 
produces most of the alcohol.

Wild Yeast - Many craft or small scale cider-makers do not add any yeast 
to the juice but rely on a succession of wild yeasts to ferment the juice 
into cider.  These wild yeasts are present both on and in the fruit. Using 
low levels of SO2 (see above) can control or knock-out the unwanted 
yeasts which can impart off-flavours.

Lees - As the cider ferments, dead yeast cells, debris from the fruit and 
other heavy compounds fall to the bottom of the fermentation vessel to 
form a sediment known as the lees. 

In the last edition of ND mention was made of the re-opening of the 
Old Green Dragon, Oxton. The pub had been shut for a while and its 
chances of remaining a pub seemed small until Dave Brett, a former 

Nottingham businessman, now based in Switzerland, heard about its 
plight. Having parted with a figure in the region of £500,000 the pub’s 
new owner oversaw the redevelopment of the pub, restoring it to how it 
had been before it had been ‘modernised’. 

Remarkably the pub is again a true village community pub with 
effectively a number of separate drinking areas – one of which has been 
designated as the snug. A central bar provides the real ale drinker with 
a choice of three cask ales and a cider. It is expected that at least one of 
the beers will be a local brew particularly as the ‘house beer’ (Old Green 
Dragon Ale – 4.7% ABV) is brewed by Castle Rock brewery. The pub is light 
and airy with a solid oak bar as a central feature. Outside is a fine walled 
patio area with a large umbrella designed to cope with the best and 
worst of English summer times. A separate restaurant is being planned 
and should be open before Christmas.

The pub, which is open Mon-Fri 5.00-11.00 and 12.00-12.00 on Saturday 
and Sunday, is on Blind Lane – right in the heart of the village.

Surprisingly these days the village boasts a second pub – Ye Olde Bridge 
Inn, which is another pub well worth a visit. Beers are normally from the 
Everards range and food is served throughout the pub and in its own 
restaurant. A garden, with children’s play area is also available.

The Beer Shack in Hucknall has now opened and is proving very 
popular; it has also been granted LocAle accreditation. Opening night 

saw the five handpulls dispensing a range of microbrewery beers, with 
ciders also available. The Beer Shack is located at 1, Derbyshire Lane, 
just off Watnall Road in between the Green Dragon and The Pilgrim Oak. 
Opening hours are Tue-Thur 12.00-2.30 & 5.00-10.00; Fri & Sat 12.00-
2.00 & 4.00-10.00. Sun 12.00-5.00 (closed Monday).

So if you fancy a drink, no distracting TV, music, fruit machines or food 
- then the Beer Shack may be the place to head for. The micro-pub is 
certainly a welcome development for Hucknall and adds to the variety 
of real ale that is now available in the town – last count eight pubs and 
two clubs! Where else in Nottinghamshire are there a micro-pub; a micro-
brewery and a cider producer? – perhaps Hucknall is truly the centre of 
the drinking world – well for Nottinghamshire anyway.

Andrew Ludlow reports from the fringes 

Jargon Buster Tales from the North
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“New Brown Cow 
The Brown Cow on Ratcliffe Gate in Mansfield 
will be renamed as and when the Everards/
Project William change over from Marstons is 
completed. This is likely to be at the end of 
October or early November. With up to 12 real 
ales available, it will be a welcome real ale 
house in the town. 

Batemans Brewery

BATEMANS

Batemans	Brewery	of	Wainfleet have been 
craft brewers since 1874 and are now 
in the hands of the fourth generation, 

Stuart and Jackie Bateman.  Batemans 
have been at the forefront of new product 
development over the years and have always 
prided themselves on using the past to predict 
the future.  This is especially relevant with their 
new range of ‘Bohemian Brews’, which are all 6% 
ABV plus and brewed using fruits and spices 
as they would have been in the Middle Ages, in 
order to give them that exciting difference and 
creating a sense of adventure for drinkers.  

Batemans were one of the first brewers to 
reintroduce such brewing methods, adding 
fruits and spices late in the copper boil, when 
they introduced ‘Mr George’s Unique Flavours’ in 
the 1990’s. George Bateman, or ‘Mr George’ as he 
was affectionately known, was passionate about 
all of his beers and developing new ranges.  
These beers used vanilla pods, elderflowers, 
strawberries, whisky, toffee, liquorice and 
smoked malts and were tremendously 
successful.  

‘Bohemian Brews’ are a similar version but with 
much increased ABV’s.  There will be a dozen or 
so new recipes both in 330ml bottle and cask, 
the bottled beers being permanently available 
and the cask beers on a two monthly rotation.  
The first beer will be Orange Barley at 6.2% 
ABV, brewed using Seville orange peel added 
to the copper and available during July and 
August in 9 gallon casks.  This will be followed 
by such brews as Hazelnut Brownie (6.3%), 
Mocha Amaretto (6.5%), and many others such 

as Mead, Gingerbread and Buttered Ale.  The 
range and recipes have been worked on for 
nearly two years, with the original one being 
the staggeringly successful Mocha beer at 6% 
ABV, the bottled version running away with 
the Sainsbury’s Great British Beer Hunt title 
and proving to be one of the most popular J D 
Wetherspoon guest beers.  These beers should 
be served in 12oz tulip stemmed glasses, 
marked at a half and a third, which Batemans 
have had designed in order to maximise 
appreciation of their tremendous aromas.

Batemans pride themselves in being at the 
heart of Lincolnshire, the food capital of 
England, and have named their light golden 
beer Yella Belly Gold, which is the nickname 
for people born in Lincolnshire.  There are 
many myths as to why Lincolnshire people are 
called Yella Bellies, ranging from the hue of 
the mustard pickers’ aprons to the colour of the 
Lincolnshire Regiment’s tunics.  This beer, which 
is brewed with Lincolnshire barley lager malt, 
has proved extremely popular since its launch 
in October 2012, with an ABV of 3.9% and 
citrusy Cascade and Chinook hops added late 
to the copper boil.  And continuing new product 

History Repeating Itself
development has also led to the welcome 
return of their seasonal beer, Combined Harvest, 
a delightful brew fashioned from an unusual 
mixture of malted barley, malted oats, malted 
rye and malted wheat.  Look out for these 
excellent beers along the bar, give them a try 
and let Stuart or Jackie know what you think.

Batemans Brewery recently launched a new 
beer called “617 Ale”, available in both bottle 
and on draught, to mark the 70th anniversary of 
the Dambuster raid. For every bottle sold or pint 
drunk the brewery will donate 10p to Leonard 
Cheshire Disability, the official charity of RAF 
No. 617 Squadron in 2013.



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker26

As a regular drinker and reader of this 
magazine, you must be aware of 
the CAMRA “Bible”, the Good Beer 

Guide (GBG). The new 2014 issue of this highly 
rated CAMRA flagship publication is now out 
and showcases the very best beer pubs in the 
country, along with a detailed list of all the real 
ale breweries, both large and small.

All the entries have been painstakingly selected 
and surveyed by a small army of volunteers. 
Selection processes vary slightly between the 
CAMRA branches but all have the underlying 
ethos of “The pub has to serve good Real 
Ale”. So you can be assured that you will be 
guaranteed a good drink of ale or cider.
These are the pubs where you may wish to 
while away the time for a whole day. So this 
is why I am showcasing the unprecedented 
number of seven new entries to the 41st edition 
of the guide, which make up a week’s worth of 
pubs.

Each of these new entries has earned its place 
in the guide through the dedication to real 
ale and cider of the hard working licensees, 
as do the other 27 pubs in our branch area 
that make up our complement as part of the 
Nottinghamshire section. Here I ask each of the 
licensees to find out what it means to them to 
achieve this coveted status and are proud to 
display the “We are in it” window stickers.

Where to start was always going to be a 
problem. There is no one pub better or worse 
than another and each has its own appeal to 
the many customers that pass through their 
door. Locals and visitors from near and further 
afield soon settle down in friendly atmospheres 
with a good drink. All the pubs are easily 
accessible on foot or are served by regular 
public transport links from Nottingham city 
centre. Do not be tempted to Drink and Drive; 
you will not be able to enjoy the beers!

So read on, go buy the guide and treat yourself 
to a few days out.

Starting in the north of the branch at the end 
of the tram line is Hucknall. Once sparsely 
served for the real ale drinker, this town is 
rapidly changing and the new scene is widely 
mentioned elsewhere in this magazine. Out on 
Watnall Road a short walk west from the town 
centre is the Green Dragon. This is the only pub 
in this list that has been a fairly regular entry in 
previous GBGs. In fact the Green Dragon was in 
the first ever National Good Beer Guide when it 
was a Shipstone’s public house. 

Carol Henson has run the pub for the last 
six years and has been with the Pub People 
Company for 13 years. Brought up in a 
traditional way means that customers are 
treated as friends and there is almost nothing 
Carol wouldn’t do to help anyone out. Gaining 
recognition follows the recent granting of Cask 
Marque status and couldn’t come at a better 
time. Community focus is very high in the pub’s 
philosophy with regular fundraising and events.

Heading West of Nottingham into Stapleford, 
again recently improving in real ale outlets, 
we find the Horse & Jockey on Nottingham 
Road. Recently crowned as the Nottingham, 
then as the Nottinghamshire, and now East 
Midlands CAMRA CAMRA Pub of the Year, this 
independent freehouse is managed by Paul 
Guilford (Gilly), formerly of the GBG rated Queen 
Adelaide at Sneinton. Enthusiastic CAMRA 
member, a character in anyone’s book and a 
trained chef, his pub concentrates on real ale 
and cider served in a comfortable atmosphere 
and, surprisingly to some, with just bar snacks. 
Chuffed to receive recognition along with the 
three awards in less than a year’s trading, the 
management team of Ian Jowitt and Damien 
McGrath plan to branch out to other locations, 
but keeping the same successful formula.

Off to the south is the famously named village 
(not city!) of Gotham. Again another area with 
improving real ale outlets but standing out is 
the Sun Inn. Only recently nominated in the 
top 6 Best Cellars in the country, we hope it 
fares well – the result is due as we go to press. 

Sue and Richard run the pub for Everards, 
serving a choice of 5 ales, Westons ciders and 
an excellent menu of home cooked food, while 
also tending the lovely and colourful garden – a 
must see.

Having only been at the pub for a couple of 
years they have certainly made an impression, 
as the locals will testify. To gain the GBG 
nomination was massive, once Sue had stopped 
crying! It is what they have strived to achieve 
and is a pinnacle of their career. They attribute 
their success on high standards of hygiene, 
cellar, and not forgetting the garden.

Catch the NCT No.1 bus from Gotham 
to Nottingham and on the edge of West 
Bridgford you cannot miss the Trent Bridge 
Inn (TBI), standing proudly at the edge of the 
famous cricket ground. Wonderfully restored 
by JD Wetherspoon and led by enthusiastic 
experienced manager Dan Chaddaway (Chad) 
the ale quality and choice here stands for 
itself. After 10 years with the company and 
formerly from the GBG rated Moon & Bell in 
Loughborough, which he ran for 3 years, Chad 
has encouraged the chain’s other Nottingham 
area outlets to “up their game” and has 
deservedly gained the first ever Nottingham 
entry for this reliable, value for money chain.

Chad thinks it is a brilliant achievement 
and praises the help he has received from 
Nottingham CAMRA. Other branches sometimes 
look down on the chain but we keep an open 
mind and reward where it is due. This is why a 
Pub of Excellence was awarded last year. He is 
passionate, not just about the beer quality but 
about the whole pub experience.

His enthusiasm and enterprising skills has 
earned him promotion and he has now left to 
undertake training as an Area Manager – we 
hope his allotted area includes Nottingham. He 
leaves behind a well-run friendly establishment 
in the reliable hands of Dan (yes, another Dan) 
Bancroft.

A WEEK OF PUBS...
Alan Ward looks at not 6 - but  7 of the best pubs around Nottingham

Paul - Horse & Jockey
Stapleford

Sue & Richard - Sun Inn
Gotham

Dan - Trent Bridge Inn
West Bridgford

2014 Good Beer Guide
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Just over the namesake bridge and at the side 
of the canal is the Trent Navigation Inn. Home 
to the Navigation Brewery it is managed for 
the Great Northern Inns pub company by Tom 
Holodynsky, formerly of the former GBG pub 
Southbank, which you would have passed from 
the TBI. Having started helping out in the cellar 
for Great Northern Inns when only 15, Tom 
has been with this local company for 13 years, 
eleven and a half of those at the Southbank. 
He took over just before the Brewery opened 
behind the pub. To take this pub up to GBG level 
is, to Tom, “like winning a gold medal at the 
Olympics, or obtaining a Michelin star”. Due to 
be a father for the first time around Christmas, 
he already has ideas for his daughter’s middle 
name to reflect the achievement. Not sure if his 
wife will agree though…

Into the City Centre and tucked away behind the 
Council House on Pelham Street is the Major 
Oak. Owned by the Stonegate Pub Company 
and managed by Greg Tutton this pub was 
formerly a Hogshead and is in the Traditional 
Pubs arm of the company. Greg has been with 
the company for around 10 years and was 
previously deputy manager at the Hogshead in 
Wolverhampton where he helped it gain GBG 
status.

Gaining this status for the Major Oak means 
the world to Greg. His philosophy is to ensure 
variety and provide something that other pubs 
do not have. Which is why you will often find 
an unusual or West Country beer on a handpull. 
He is keen with a strong eye on his future 
career but does not let this show, encouraging 
a friendly atmosphere to a city centre 
establishment.

Up from the Market Square near the 
Cornerhouse complex is Langtrys. Changing 
little over the years, apart from new larger 
windows that give an excellent view of the 
Theatre Royal and Royal Centre, this is your best 
location if you wish to sample proper cider with 
up to 6 on draught and 15 bottles, alongside 
a varied choice of ales. Run by Suzi Ainley and 

Sarah Morton the pub is independently owned 
but subject to an Enterprise tie. Home cooked 
food means there is something for everyone.
Asked what getting into the guide means 
for them, Sarah simply said “A lot”. She is 
very pleased with the help, support and 
encouragement of Nottingham CAMRA. There 
is a welcome to everyone visiting and is a 
place where the single female will always feel 
comfortable. And, of course, where better to go 

for that pre or post theatre drink.
One underlying theme of a few of these pubs 
is the new young breed of landlords/managers 
coming through. Chad and Greg are still only 
30, but Tom, at only 28 years old shows that 
running a good pub is not just an “Old Man’s 
game”. Experience will always help but these 
young guns show what can be done and will no 
doubt go on to greater things. We can only wait.

Alan Ward looks at not 6 - but  7 of the best pubs around Nottingham

To find full details of opening times, full address details and accessibility on 
all these pubs and more, then see the 2014 GBG available for sale at branch 
meetings, at the Nottingham Robin Hood Beer Festival, or order as below:

Tom - Navigation Inn
Nottingham

Greg - Major Oak
Nottingham

Sarah - Langtrys
Nottingham

2014 Good Beer Guide
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LocAle Pub of the Year 2013 

The Gate in Awsworth proved to be a 
worthy winner of the 2013 Nottingham 
LocAle Pub of the Year award. The 

presentation took place on Wednesday 14th 
August and to celebrate the occasion Kim and 
Steve arranged to have nine different local 
beers from nine different breweries.
The main bar served six beers with a further 
three available in the upstairs function 
room. The Black Pigs Border Morris dancers 
entertained and a fine buffet was also provided 
to go with the excellent beers.

So how did the Gate win the award and what 
exactly is LocAle?

LocAle is the campaign that the Nottingham 
branch of CAMRA started as a result of the 
closure of Hardys & Hansons brewery in 2006. 
Pubs are accredited to the scheme as long as 
they offer at least one local beer or cider and 
the quality of the beer is good. For the beer to 
be deemed local it has to be brewed less than 
20 miles from the pub it is sold in.

Since 2006 the scheme has been adopted 
nationally and within the Nottingham CAMRA 
branch area there are now 124 LocAle 
accredited pubs. In every edition of ND a 
number of pubs feature and from this list two 
pubs (chosen by popular vote) advance to the 
final. In June judges visit the 12 pubs and award 
marks for quality of beer, range of beers and 
breweries, and the promotion of LocAle that is 
undertaken by the pub.

The Gate therefore becomes only the second 
Nottingham pub to win the award and it was 
perhaps fitting that a former Hardys & Hansons 
pub should achieve this accolade.
Kim and Steve are no strangers to awards 
having won a Nottingham CAMRA award in 
2011 and the pub has since gained entry into 
the National Good Beer Guide.

Congratulations therefore yet again go to Kim 
and Steve for becoming the 2013 Nottingham 
CAMRA LocAle pub of the Year.

On the award night the beers on offer were:
• Full Mash – Nevermore
• Navigation – Traditional
• Lincoln Green – Village Green
• Falstaff – George Bernard Shaw
• Blue Monkey – BG Sips
• Nutbrook – More
• Muirhouse – Forty Bridges
• Belvoir – Whippling
• Dancing Duck - Amberillo

Nottingham Green Festival 

The Nottingham Green Festival usually held in June was slightly later this year. On a sunny 
September the 1st we set up our Nottingham CAMRA gazebo in the Arboretum and offered 

tastings of Real Ale plus a little quiz. We asked where in the county of Nottinghamshire five of 
our LocAle breweries were based. Only 6 people out of 59 entries got all five locations correct. 
Winners of Good Beer Guide prizes were Roy Smith of Rise Park and Kathy Zinn from Mapperley. 
Our thanks go to Castle Rock Brewery for providing the beer; this year we were treated to Castle 
Rock Preservation Fine Ale at 4.4% ABV and Trailing Snapdragon, their seasonal vegan Belgian-
style wheat beer at 4.2% ABV.
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Either side of the 2013 Robin Hood Beer and 
Cider Festival there will be a number of special 
events involving local pubs and local beers.  

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

As well as food, other bars and pubs will be 
putting on entertainment and events.  There 
are too many events to list in ND (without 
taking over the whole issue!) but for the full 
line up of entertainment and events visit the 
FFF website at: 
www.beerfestival.nottinghamcamra.org/FFF

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

FFF will continue until the weekend after the 
Festival so take advantage of the specials 
each pub is offering and let us at ND know 
your experiences and suggestions for the 2014 
Festival.

Castle
1 Castle Rd, Nottingham NG1 6AA
www.thecastlenottingham.co.uk
0115 948 4279
 
Classic Pub Style Menu, serving 12-3 on weekdays, 12-8 on weekends.
Wednesdays Steak Night and Live Music from 5-9pm

Opening Hours: 12-11pm weekdays, 12-12 weekends

Fothergills
5-7 Castle Road, Nottingham, NG1 6AA
www. fothergillsnottingham.com
0115 9588195

Day Time Food Offer: 2 courses for £10.90 per head, between 12-6pm 
Evening. Food Offer: 2 courses for £14.20 per head, between 6-9pm
3 courses for £18.90 per head, between 6-9pm

Opening Hours: 12-11pm

Friday 5th - Sunday 20th October
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Sir John Borlase Warren
Canning Circus, Nottingham
0115 924 0206
www.pubpeople.com/sirjohnborlasewarren

Open all day every day from 12noon. Full range of cask ales and real 
ciders available every day. CAMRA discount available with a valid 
membership card. Sir John Borlase Warren now serves food 12noon - 3pm 
Mon-Sat and 12noon - 4pm Sun. 2 Meals for £10 all week with a Sunday 
Lunch menu available every Sunday.

Opening hours: 12.00pm onwards

The Approach
Friar Lane, Nottingham, NG1 6DG
0115 9506149
www.theapproachnottingham.com/s_foodanddrink.asp

The Approach is Nottingham’s first choice for sport and live music, and 
a philosophy is to let people really enjoy themselves in comfortable 
surroundings with great food. With several real ales, a full and filling 
menu plus lots of elbow room, this pub is ideal for groups and only a 
short walk from the castle.

Offer: A free Pint of Navigation Ale LocAle with any steak from the main 
menu.

Opening hours: Sunday – Tuesday 11.00am  -11.00pm; Wednesday – 
Thursday 11.00am  -12.00am Friday - Saturday 11.00am -2.00am; 

Food serving times: Sunday 11.00am - 5.00pm, Monday - Thursday 
11.00am - 2.30am / 5.30pm - 8.30pm, Friday - Saturday 11am - 7pm

Langtrys
4 South Sherwood Street, Nottingham
0115 9472124

Awarded CAMRA ‘Pub Of Excellence’ 2013. Food specials during FFF 
include: real cider ‘Tipples & Tapas’ £6.95; Classic Fish & Chips + pint of 
real ale £7.50 and Farmer Fear Sausage & Mash + pint of real cider £8
Blind real cider & perry Tasting Competition! 7th, 8th, 9th & 10th 2013
Join In Our Fun Competition To Win Prizes & Test Your Real Cider 
Expertise! 8 Cask Marque Accredited Real Ales & Over 20 Real Ciders & 
Perrys (Up To 8 On Draught): 10p CAMRA Discount Offered On All Draught 
Real Ciders (not in conjunction with other offers)

Opening times: Monday – Saturday 11.00-11.00; Sunday 12.00-10.30

Food available: Sunday to Thursday 12.00pm – 9.00pm; Friday & Satur-
day 12.00pm- 8.00pm

Kean’s Head
46 Saint Mary’s Gate, Nottingham NG1 1QA
0115 947 4052

Offering the opportunity to learn about beer, cider and food matching, 
from Nottingham’s industry professionals, right in the heart of the 
historical Lacemarket. Traditional Cider available throughout October 
to celebrate CAMRA’s Cider and Perry Month, including specially created 
menus cooked with cider and ale. Events include Cider and Food 
matching night and Beer and Food matching night

Opening hours: Open 11am- midnight

Food available: Sunday 12.00 Noon - 5.00pm; Monday – Saturday 12.00 
Noon - 9.00pm

Vat & Fiddle
Queens Bridge Road, Nottingham
0115 9850611

The Castle Rock Brewery Tap will be serving homemade beer- and cider- 
cooked dishes throughout the festival, and kicks off FFF on Fri 4th with 
live music and a trad cider bar. Celebrating FFF, CAMRA’s Cider and Perry 
month and Castle Rock Brewery’s Wildlife Beers.

Opening hours: 11am- midnight

Food available: Monday – Saturday 12.00 noon – 8.00pm; Sunday 12.00 
noon – 6.00pm

The Hand and Heart
65 Derby Road, Nottingham. NG1 5BA
0115 958 2456
www.thehandandheart.co.uk

During FFF Hot pork and apple cobs with a half of our house ale Round 
Heart from Dancing Duck Brewery for just £5.95.

Opening hours: Monday - Wednesday 12.00 noon – 11.00pm; Thursday - 
Saturday 12.00 noon – late; Sunday 12.00 noon - 10.30pm
 
Food is available Monday to Saturday 12.00 noon - 9.30pm; Sunday 12.00 
noon – 9.00pm

The Ned Ludd
27 Friar Lane, Nottingham
www.thenedludd.com

Nottingham’s newest pub specialises in craft beers, cask ales and real 
ciders served with stunning, locally sourced, artisan food. 14 beers and 
ciders on the bar are matched to the innovative menu in what is a beer 
drinkers’ heaven. The Ned Ludd also serves one of the best breakfasts 
in town and will be running a special ‘Breakfast Club’ during the festival 
proper, it’s a whole 50 yards to The Castle from there! 3 small sharing 
plates and a 3 x 1/3 ale tasting rack for £12. Please see the menu online, 
beers will change on a regular basis and are subject to availability.

Opening hours: Monday - Thursday 8.00am - 11.00pm Friday - Saturday 
8.00am - 2.00am Sunday 9.00am - 11.00pm

Food serving times: Monday – Saturday 8.00am - 9.00pm Sunday 9.00am 
- 7.00pm

The Cross Keys
15 Byard Lane, City of Nottingham. NG1 2GJ
0115 9417898
http://www.crosskeysnottingham.co.uk/s_foodanddrink.asp

This iconic and historic Nottingham pub is a cut above when it comes to 
food and drink. With lots of critical acclaim and loved by the regulars the 
high quality British menu, real ales and ciders makes The Cross Keys one 
of Nottingham’s highest rated pubs. Offer - Free pint of Navigation Ale 
with any main meal purchased after 3pm. Available every day including 
Saturday and Sunday during the festival itself.

Opening times: Monday to Thursday 8.00am-12.30am; Friday and 
Saturday 8.00am-1.00am Sunday 9.00am -11.00pm

Food available: Monday to Saturday 8.00am – 9.00pm; Sunday 9.00am- 
8.00pm

The Canalhouse
48-52 Canal Street. NG1 7EH
0115 955 5060
www.thecanalhouse.co.uk

This unique canal-side venue is boasting £9 taster trays from a huge 20 
trad ciders, plus a specially created menu of home-made dishes cooked 
with beer and cider. 20 x Traditional Ciders 
Taster trays: 5 x 1/3 tasters only £9 of Craft Beer and Trad Cider
Specially created menu of home-made dishes, cooked with beer, porter 
and cider.

Opening times: Open 11am- midnight

Food available: 12-9pm, and 12-5pm Sundays

Lincolnshire Poacher
161-163	Mansfield	Road	Nottingham	NG1	3FR
0115 9411584

At least 4 locAles and 8 traditional ciders
Live music on Wednesday as always from the Old Nick Trading Company 
Music on Sunday 6th – Giles Rivers, Sunday 13th – Borderline, Sunday 
20th – Leen Valley Band
Sausage and Mash – sausages made using the LocAle beer. 

Opening hours: Open 11am- midnight
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Chocolate Peanut Butter, Oakey Smoky, Apricot Jungle, Funky Banana, Choc 
Chilli – these will all be found at our beer festival this year, but don’t worry we 
aren’t planning to run some sort of Heston Blumenthal themed delicatessen, 
they are not even sandwiches dreamt up by a class of infants. They are actually 
beers,	ok	perhaps	some	of	the	more	extreme	flavoured	types	of	brew,	but	beers	
nevertheless. 

We offered a world record 1,046 different real ales at last year’s festival and rather than 
rest on our laurels we decided we really should go higher this year, simply because we 
can. How many we end up with is difficult to forecast at this point but we guarantee that 
it will easily pass the 1,100 mark.

The beers will come from all parts of England, Scotland and Wales, with a strong 
representation from our local breweries, and we will be sure to cover all of the styles 
of beer that you can think of from milds and bitters through to old ales, stouts and 
barley wines and probably some that you can’t – altbiers or saisons anyone? Flavoured 
beers, such as the ones listed above, will be featured but they will make up only a 
small percentage of the beers on offer, so the less adventurous need not fear all of your 
favourites will be there.

As always, new breweries will feature prominently, we reckon over 40 of them, including 
the very first beers from the new Robin Hood brewery in New Basford. There will also be 
the first cask beers from the new Wollaton Brewery, who up till now have just produced 
bottled beers, and the first cask of the relaunched Shipstones draught Bitter, brewed by 
Colin Brown at Belvoir Brewery.

The full beer and cider lists should appear on our festival web site http://beerfestival.
nottinghamcamra.org/  around 1st October, so why not take a look and plan your day’s 
beer exploration? Also if you’re on Twitter or Facebook then make sure you use the 
hashtag #nbcf to let us know what you think.

What’s Beer Got To Do With It?
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This	year	for	the	first	time	we	have	a	mobile	phone	app	
for the Nottingham Robin Hood Beer and Cider Festival.

The mobile app will be available for both iOS (Apple) and 
Android phones. Once you download the app you’ll be able to 
see the full list of beers and ciders available at the festival, 
you can also create your own beer or cider list before you go 
so you can track down the ones you really want! 

As well as listing and making lists for the beers or ciders, 
you’ll be able to share which drinks you have drunk with 
your friends on Twitter and Facebook using the #nbcf 
hashtag. You can also rate your drinks so everyone else 
will know how good (or bad) they are! The list should be 
updated during the Festival itself with beers or ciders that 
have gone and reserves that come on. Alongside using the 
app at the festival itself,  it will also list the food offers 
and events for the Festival Fringe Fortnight so you’ll 
never be far away from a fringe event.

The app has kindly been sponsored and built by 
Nottingham based web, video and app company Atomic 
Media (www.atomicmedia.co.uk) and should be available 
from 5th October,

To download the app go to:
www.atomicmedia.co.uk/beer
Choose iOS or Android and enjoy the festival

We’ll be featuring lots of real fruit ciders and 
perries at the two Real Cider & Perry bars 

at the Nottingham Robin Hood Beer & Cider 
festival. However, the fruits will be restricted 

to Apples and Pears only - apples for the cider 
and pears for the perry.

We will of course have a dedicated East Midlands 
Cider Bar once again in the upper marquee featuring 

as many local producers of real cider and perry 
as we could find; and we will also be running the 

CAMRA competition to judge and select the best East 
Midlands Ciders. The lower marquee will feature our 
dedicated Welsh Cider & Perry Bar with some great 

flavours coming from across the Marches. 

As always we strive to focus on, promote and support 
those smaller, passionate, truly craft makers of cider and 

perry across Britain, who have pride in their product. 
We will be featuring some very rare ciders and perries 

that are unlikely to be seen outside of their immediate 
locality, so we hope to pleasantly surprise our visitors.     

We will not be featuring fruit, herb or spice ciders, nor 
will we have any national brands at our festival. Our 

ethos is to promote and celebrate local and more distant 
cider and  perry that you are less likely to come across 

locally or in the usual high street pub, bar or restaurant.
Explore. Enjoy. Watch those ABV’s.

As always our very own impresario Ray Kirby 
has searched far and wide to bring you a full 

programme of entertainment, Wednesday evening 
from 7pm and all day Thursday through Saturday, 
centred around the Victorian bandstand in the 
Everards Entertainment Zone. 

Forefront Productions Ltd. Based in Newark-
on-Trent, will supply the PA for the festival. Our 
thanks to them.

WEDNESDAY 

Shank’s Pony (7-8.30pm)
Shanks Pony formed in March 2011 and play indie, 
folk as well as their own music. 

The Non Standards (9.30-11pm)
5 piece band playing a variation of guitar based 
music from 60s blues to present indie rock. 

THURSDAY

No Fixed Abode (1.30-2.30pm)
Duo featuring vocals and acoustic guitar.

Pesky Alligators (3.30-5pm)
The sound that the Pesky Alligators greet you 
with from their twisting guitar and raunchy drum 
beat is nothing but explosive and if it does not 
set the pulse racing then you need to make an 
appointment at your local undertakers.
 
UK Chicago Blues (6–8pm)
A tribute to the Blues Brothers, performing the 
very best the Blues Brothers has to offer. The best 
Blues Brothers Tribute Act in the UK!

The Score (9-11pm)

The Score are an explosive three-piece live band 
from Nottinghamshire. The Score play instantly 
recognisable covers by groups such as The Jam, 
Green Day, The Specials, Madness, The Clash, 
Elvis, Ramones, Boomtown Rats, The Bangles!?, 
Buzzcocks and many more, as well as a selection 
of their own originals. 

FRIDAY

Steve Pike (aka Dangerous Derek) is a 
Nottingham-based professional juggler and has 
been juggling for over 20 years. Steve is also a 
unicyclist and balloon modeller. (Get in early to 
get your balloon hat!)  (12.30 – 2pm)

Booba Dust (12-1pm)
An R&B band, featuring Dick Daniel aka ‘Lightnin’ 
Dan’, Rich Warren, bass and Pete Tattersall aka 
‘George Thunderbird’ (a Blues guitarist from way 
back in the late sixties).  

Death To The Traitors (2-3pm)
Death To The Traitors. Controlled menace...

Broken Mandarins (4-5.30pm)
They are a four-piece band based in Nottingham – 
They play great songs from the last four decades, 
whilst avoiding the usual material that is perhaps 
becoming clichéd on the live circuit. 

Bluejaks Soul band (6.30-8pm)
Bluejaks are an eight piece soul band based 
in Nottingham. They play classics that will get 
everyone on their feet, so bring your dancing 
shoes.

Verbal	Warning	(9-11pm) 

Verbal Warning are a four piece old skool punk 
rock band who take their inspiration from bands 
like The Clash, The Ramones, The Dead Kennedys 
etc., performing original songs on topics ranging 
from the political to the personal, as well as 
throwing in a few songs from their heroes.

SATURDAY

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

Dave Mitchell (11.30-12.30)
Singer songwriter from Nottingham.

Liquidbrass (1.30-3pm)
Combining traditional instrumentation with 
the lights and sound, staging and theatrics of a 
gigging rock band when required. Liquidbrass is a 
versatile eleven piece ‘contemporary’ brass band. 

Crazy Diamond (4-5.30pm)
Crazy Diamond is a new 3-piece band covering 
classic rock tunes both past and present. All the 
members of the band are members of Original 
Bands also, and have over 25 years gig experience. 

Leggomen (6.30-8pm)
They are a four piece band that play mostly 60’s 
and 70’s rock and blues covers, but also their own 
material which they describe as blues / folk.
 
Dr Comfort & the Lurid Revelations (9 – 11pm)
Dr. Comfort and the Lurid Revelations bring their 
three-guitar rock show to the Nottingham beer 
festival where you will get the full benefit of the 
band’s sonic dynamic (they are by all accounts, 
full-on loud).

Download our Mobile App Cider at the Fest!

Beer Festival Entertainment
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To promote the Diversity Initiative (which involves working to increase 
the membership and activity of minority groups within the branch), a 
number of things will be happening at this year’s festival.

You may remember that we launched a diversity ‘Brew-Off’ competition 
earlier in the year. We asked for some of our branch members to volunteer 
to be part of one of three brew teams that would each be involved in 
creating a beer for this year’s festival. A team was sent to Magpie Brewery, 
Lincoln Green Brewing Co. and White Dog Brewery, who very kindly offered 
to let them develop and brew their own beer under their guidance. As we 
are looking to encourage more minority groups to get involved with the 
branch and to encourage all members to participate in activities together, 
the teams were composed of male and female members of differing ages.

The winner of the brew off will be decided by you, the festival goer, so 
please be sure to look out for the ‘Brew-Off’ beers and give them a try. To 
vote for your favourite you can either vote via the poll on the Nottingham 
CAMRA Facebook page (to do this you will need to ‘like’ the page first); or 
you can tweet @NottinghamCAMRA with the beer name and brewery, but 
please use the #brewoff and #nbcf hashtags if you are voting this way. 
Links to the twitter and Facebook pages can be found on the Nottingham 
CAMRA website (www.nottinghamcamra.org). Voting forms will be available 
at the beer festival, once completed please place them in the box situated 
on the membership desk. Alternatively you can email your favourite 
to diversity@nottinghamcamra.org please use ‘Brew Off’ as the email 
subject heading. Please only vote for your favourite once! Votes need to be 
submitted by Sunday 13th October.

The winner will be announced at a special presentation evening on 
Wednesday 30th October at the Falcon Inn, Canning Circus, where 

festivities will start at 7.30pm. The three brew-off beers will be available 
on the night so you will have the opportunity to try them if you cannot 
make it to the beer festival.

We will also be having our first 
ever ‘Ladies Day’, where a group 
of female volunteers will be 
staffing one of the bars. Look 
out for us on Saturday afternoon 
between 2-6pm in the marquee 
down by the bandstand. We 
have had some T-shirts made 
to mark the occasion which 
we will be wearing on the day 
and they will also be available 
to buy at the festival (right). 
We would like to sincerely 
thank Brewsters, Dancing Duck, 
Flipside and Welbeck Abbey 
breweries for sponsoring the 
T-shirts. 

There are many breweries in 
the country where the beer is 
brewed by a female brewer, or 
“brewster” to use the correct term. In support of our diversity aims we have 
made sure that these brewers are well represented at the festival. Along 
with local beers from Dancing Duck, Brewsters, Welbeck Abbey, Flipside and 
Oldershaw we hope to have beers from brewsters further afield such as 
Offbeat, Mallinsons, Brentwood, Ashover and Brown Cow.

Diversity Brew-off for the Festival

THE AWARD 
WINNING 
TASTE OF 
LEICESTERSHIRE

@EverardsTiger facebook.com/everards

www.everards.co.uk
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Beer Stiles 10

first collaborated with Marston’s in 2010 and it 
must have been successful as this light hoppy 
beer (4.2%) is on the bar again. We both decided 
to have this beer to go with a salad topped with 
Cajun chicken and bacon and were delighted 
with our choice.

On leaving we had a good view of the pub’s 
large beer garden below us as we returned to 
the busy main road and headed for Shardlow, 
where the Navigation Inn (5) DE72 2HJ, sits 
on the corner of Wilne Lane. Inside, wood 
dominates the bar from the floor and scrubbed 
tables to wood burning stove. The bar had 
three handpumps, although the Pedigree and 
Landlord were unavailable, and so I had a half 
of Lancaster Blonde, which was marginally 
cooler than the sun drenched streets outside.

A short walk down Wilne Lane is an area called 
The Wharf (6), where two pubs sit facing each 
other, the Malt Shovel and the New Inn. On 
the opposite side of the canal a relatively 
new housing estate rises from the site of the 
Zacharia (Zachary? I’ve seen various spellings) 
Smith & Co Brewery. Established in 1865, the 
business was taken over by Marston’s in 1922 
and the brewhouse demolished in 1975. Our 
first call was to the Malt Shovel Inn (7) DE72 
2HG, once a Z. Smith & Co inn, now Marston’s, 
a cosy pub adorned with colourful hanging 
baskets, serving Pedigree and E.P.A on our visit. I 
had a half of the E.P.A and we sat outside on the 
large patio area overlooking the canal. Inside 
there is a large screen TV for special events and 
a real fire welcomes winter visitors.

We then crossed to the New Inn (8) DE72 2HG, 
owned by Enterprise Inns, which offers a wider 
range of beers. The regulars are Pedigree and 
Charles Wells Bombardier, four guest beers 
were also available from which I had a half of 
Robinson’s Dizzy Blonde. We chose to sit outside 
again in a long shaded porch bedecked with 
hanging baskets and floral tubs overlooking 
the car park. To the left by the canal there is a 
raised patio area and inside a large TV, hung on 
a central chimneystack, was showing sporting 
action. Derby Brewing Company beers are also 
regular visitors to this Cask Marque approved 
hostelry.

All to soon it was time to get the legs moving 
and so we retraced our steps to Wilne Lane and 
turned left, heading for Great Wilne. At the far 
end of the village where the road withers to 
nothing we turned right onto Midshires Way and 
crossed a large field containing many ewes with 
their almost fully grown offspring. As a number 
of the creatures were lying on the path we were 
taking, my companion wondered if we were 
going to be ‘lambushed’! I managed to shoo 
a few off to the right and left which probably 
means I’m ‘lambidextrous’. . .  

At the end of the trail we crossed over the 
River Derwent, then over a short field to an 
earthy area, which turned out to be a dead end, 
as some large metal gates blocked the path 
to the road. We retraced our steps a short way, 
turned right and found a rusty metal farm gate 
with a gap in the middle sufficient for us to 
duck through and get our feet on Wilne Road. A 

Colin Elmhirst returns 
to South Derbyshire

For this latest of our walks we meet 
up with the River Trent again, this 
time starting from Trent Lock. The 
first part of the walk takes us along 

the Trent Valley Way, a footpath heading west, 
sandwiched between the river and a golf course. 
It’s a nice rural scene unless you look to your 
left where the Ratcliffe-on-Soar Power Station 
(1) dominates the view, as it does the whole of 
this walk.

Once past the golf course we turned left 
immediately after passing under the first 
railway bridge, over the river then right 
following the canal past Sawley Marina, where 
a number of barges were moored up displaying 
names from all over the country, Slough to the 
Peak District for instance. At the B6540 we 
turned left and crossed over the bridge then 
immediately right along the towpath and into 
the domain of the fishermen, not always subtly 
put, as there are many ‘Private Property’ signs to 
keep you on the straight and narrow. 

Having passed under the M1 then by two 
coathanger bridges, the first black, the second 
a more modern looking white, we reached a 
broad gravel path. By now it was about mid-day 
and the heat was such that we even spotted a 
number of cows edging down the opposite bank 
for a drink in the river (2). Further on we left 
the gravel path to follow the footpath, which 
swept in an arc by the side of the river towards 
an industrial part of Shardlow. Half way across 
the final field a way-sign directed us diagonally 
across the field to a metal farm gate by the side 
of a dilapidated white building. 

We then crossed London Road (old A6) to arrive 
at the hamlet of Cavendish Bridge (3) and 
the Old Crown Inn DE72 2HL. (Trent Lock to 
Cavendish Bridge 2.6 miles)

The Old Crown (4), a Marston’s house, dates 
back to the 17th century and it’s certainly 
like going back in time with its curtained 
windows and beamed ceiling from which a 
large collection of water jugs hangs. Around 
the walls two bubble gum machines sit beside 
a small bookcase whilst an eclectic mixture 
of pictures and advertising mirrors fills the 
walls. The bar hosts a range of Marston’s beers 
including an Ashes Ale plus Jenning’s Cocker 
Hoop and Shipyards Independence Pale Ale. 
Coming from Maine, the brewer, Alan Pugsley 

Beer Stiles 10: Trent Lock to 
Shardlow & Sawley
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“

straight stretch of two-thirds of a mile brought 
us to a T-junction where we turned right and a 
similar distance onwards found us in Sawley by 
the Railway Inn. (Shardlow to Sawley 2.2 miles)

The Railway Inn (9) NG10 3AP is a typical 
redbrick Victorian no frills alehouse, serving 
Jenning’s Cocker Hoop, Pedigree and Hobgoblin. 
I ordered a half of the Cocker Hoop and we 
were a little worried when she produced two 
glasses, but said she was pulling some off as 
none had been sold recently (Navigation please 
note!). The inside is open plan, although it was 
once divided into four rooms. The rear two 
‘rooms’ contained a pool table in one whilst the 
one by the bar had numerous railway engine 
pictures. Outside in the yard were pens on a 
small grassy area containing chickens, guinea 
pigs and a floppy eared rabbit, while the larger 
tarmacked space had a few bench tables 
scattered around.

Across the road opposite the Railway is an 
alley called Church Walk which comes out 
next to the White Lion (10) NG10 3AT, home 
to the Old Sawley Brewery, which at present 
is based upstairs in the pub, although a small 
brewhouse is to be built at the back of the 
yard in the near future. The only Old Sawley 
beer on was Toll Bridge Porter, a pleasant, 
suitably dark beer which made a change from 
the lighter beers consumed earlier. Beers 
from near and far including BG Sips from Blue 
Monkey and Bass, as well as still ciders and 
perrys such as Hogan’s Panking Pole, plus the 
non-real Fanny’s Bramble and Strawberry Lane, 
both from Sandford’s. The White Lion has a 
friendly atmosphere; the long narrow bar has 
wooden floors and tables whilst a second room 
contains a bar billiards table, fairly rare around 
this area. Outside in a large patio area stood 
eleven tables of various shapes and sizes, whilst 
beyond, a grassy area contained more tables. 
Plaques at the entrance to the pub proclaim it 
to be dog friendly.

A short distance away on Tamworth Road is 
the Nag’s Head (11) NG10 3AL, a small two 
roomed pub little changed from 30 or 40 years 
ago, although the emphasis these days seems 
to be on food. However, there are still three 
beers available from the Marston’s stable, Bitter, 
Pedigree and Ringwood’s Boondoggle.

Back tracking past the White Lion and 
continuing along Tamworth Road leads to the 
Harrington Arms (12) NG10 3AU. On entering 
the door facing the church the bar is to the 
right, to my eyes in a rather gloomy area, 
although the rest of the pub opens out into 
two large bright rooms catering mainly for 
diners. There is also a huge outside area for 
‘al fresco’ dining if you so choose. At the bar 
there is a choice of three beers, on this occasion 
including Willy’s Wheatbeer from Springhead 
Brewery, a 5% aromatic beer brewed in the style 
of a German Weiss beer. I took my Springhead 
beer outside and we sat savouring the warm 
sunshine as evening approached.

Leaving the Harrington Arms we headed south 
past the church (13), then we had a battle to 
cross the busy Tamworth Road before reaching 

the footpath which would take us back to 
Trent Lock. Shortly after leaving the road we 
saw a tortoiseshell butterfly on a bright yellow 
ragwort plant (14), the last of several we’d 
seen throughout the day along with many 
white winged varieties. After passing under the 
railway line we had to pause whilst a group of 
golfers hit off an adjacent tee before we could 
cross the course back to Trent Valley Way and 
Trent Lock. (Sawley to Trent Lock 1.4 miles)

Once back I headed for the Steamboat Inn (15) 
NG10 2FY, which lies by the side of the Erewash 
Canal. I climbed the steps up to the patio area 
before entering the bar to the left. During the 
week five beers are usually to be found which 
goes up to ten at weekends. On my visit three 
beers were from Shardlow brewery: Morgan’s 
Founders Ale, Narrowboat and Mayfly and two 
from Dancing Duck Brewery: Lunny’s No 8 and 
LFB. There was also one cider from Double 
Vision of Kent.

I returned to the Trent Lock (16) NG10 2FY, 
to re-join my companion sitting in the large 
garden overlooking the river. The pub is now 
owned by Vintage Inns and is a restaurant as 
much as a pub, although there was a good 
range of beers: Butcombe’s Great Grey Owl, 
Bateman’s XXXB, Marston’s Pedigree, Wold Top 
Golden Summer and Lancaster Brewery’s Lemon 
Grass, although sadly I had no chance to try any 
as it was time to put the lowering sun behind 
us and head for home.

Beer Stiles 10
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OS Map 129: Nottingham & 
Loughborough Landranger Series

Sun Inn, Gotham

Sue and Richard Woolley of the Sun Inn were 
really pleased to find that they had won the 

regional heat of the National Best Kept Cellar 
Award, being awarded the “Best Kept Cellar in 
the East Midlands and East Anglia” in the Great 
British Pub awards. Following that they were 
informed that they’d got into the final 9 of 
the 2013 Everards 'Spencer Memorial Garden 
Competition'. 

They went to the final held on the 12th 
September, but were pipped at the post in both 
categories. Said Sue: “Unfortunately we didn't 
win the National Best kept Cellar award or the 
garden competition, but we are proud to have 
won the biggest region for the cellar, being The 
East Midlands& East Anglia region.”   

The racking in the Sun Inn’s cellar
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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

Flipside
Brewery Shop

 Flipside Bottled Beers

 Bulk purchase bargains

 Firkins, pins, minicasks

 18 & 36 pint beer boxes

 Flipside shirts, glasses etc.

 Beers not available elsewhere

Private Road No.2, Colwick,
Nottingham, NG4 2JR

Opposite Luxfer Gas Cylinders

www.flipsidebrewery.co.uk

Opening Hours:

Weekdays  09:00 to 17:30
Saturday   10:00 to 16:00
Sunday      Closed
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Campaigning: Diversification 

Diversification
Leanne Rhodes on local Brewster Sarah Webster and the Brew Off

We are lucky to have a number of brewsters (female brewers) 
operating within our region, including Dancing Duck, Welbeck 
Abbey, Brewsters and Oldershaw. 

One that you may not be so familiar with is the Naked Brewer.

The Naked Brewer is Nottingham-born Sarah Webster. Before becoming 
involved in brewing, she worked in the pub industry for many years 
having run The Gate, a Hardys and Hansons pub in Westwood near 
Selston. Soon after the Greene King takeover she left The Gate, which has 
since been demolished, and in 2007 she bought the nearby Corner Pin 
as a freehold. Before Sarah took it over, it is believed that the Corner Pin 
hadn’t sold real ale for at least 20 years. 

Sarah wanted to run a pub that would be the hub of the community. In 
order to bring the locals together a number of events are run every week. 
At the start of the week the Monday Club, consisting of older members of 
the community, meet for a drink and a chat and on a Monday evening the 
pub is home to a long alley skittles team. Bingo is played on a Wednesday 
evening, the pool team meets on a Thursday and dominoes is played on a 
Friday and a Sunday. A poker tournament takes place once a month on a 
Friday evening and the Nottingham dusk ‘til dawn poker league meet on 
a Sunday. A beer festival also takes place in April, featuring around 20 real 
ales and 6-10 ciders. The pub has won numerous local CAMRA awards and 
it has featured in the Good Beer Guide every year since 2010.

The Corner Pin is not just a ‘locals’ pub, everyone is made to feel welcome. 
As the pub’s opening hours have recently been reduced due to lack of 
trade, it is important that we all make an effort to 
support pubs that are invaluable to the smaller 
communities within our region and beyond. The Trent 
Barton Rainbow 1 service runs through Westwood 
and the pub is a short walk up Palmerston Street 
from the bus stop on Main Road. The current opening 
hours are Mon 1-11, Tues-Thurs 4-11, Fri 1-1, Sat 
1-12 and Sun 1-11 though these are subject to 
change.

Before the Greene King takeover the majority of the 
pubs in the area were run by Hardys and Hansons. 
The locals didn’t take kindly to the takeover and 
closure of a major local employer - and they didn’t 
want to drink Greene King beer. Sarah decided that 
the next step was to install a brewery in the pub in 
an effort to brew beers that the customers wanted.
Before she could start brewing Sarah needed to 
learn the ropes as she had no brewing experience. 
She contacted local breweries, offering to work for 
free, in order to get some hands on experience. She 
worked with Amber Ales in Derbyshire over a two 
year period and she was finally ready to make the 
first run through with her own brewing equipment 

on the 28th September 
2010. One of Sarah’s’ first 
beers, Blush a 4.5% brown 
ale, made its Nottingham 
debut at the 2010 Robin 
Hood Beer Festival and 
her beers have featured at 
the festival ever since. Be 
sure to look out for them 
this year. 

The journey from the brewery to the festival was a straightforward one 
compared to the one that another cask of Blush made later on in the 
same year. Sarah donated a cask to the RAF who flew it all the way to the 
Falklands in order to raise funds for the charity Help For Heroes.

Sarah chose a 4.7% porter as the next brew, it was named Palindrome as 
it was first brewed on the 1st November 2010 (01.11.10)

Sarah’s aim was always to produce beers for the locals, she says: “They are 
very supportive; they've had a lot of input into the beers. They participate 
in hop tests and they are honest, they will say if they would prefer the 
resulting beer to be sweeter or more bitter, etc”.

There are 8 beers in the core range. The best sellers are Hopsession, a 
3.8% golden bitter and Oracle a 4% traditional bitter. Sarah prefers to 
brew beers from her core range rather than brewing special edition beers, 
she says: “It shows that I can produce consistently good beers, mistakes 

made during the brewing process can be masked 
when brewing one-off specials”. However, some 
one-off brews have been produced to mark special 
events and some of these beers have proved to be so 
popular that they have now become part of the core 
range. Kiss Me, a 3.8% pale ale which was brewed 
to commemorate the Royal Wedding in 2011 is now 
brewed regularly, as is Maidens Over, a 6% hoppy 
amber beer which was brewed to commemorate the 
40th anniversary of the local cricket team. 

The beers are brewed mainly for the Corner Pin but 
some go to beer festivals and guest beers for the pub 
are acquired via brewery swaps.
When asked how the brewery name came about, 
Sarah says: “It’s all quite innocent! It came about as 
the brewing is ‘exposed’ as the windows from a pub 
function room offer a view into the brewery. Anybody 
at any time can walk by and see what's going on”.

The pub now has its own twitter account, for details 
of beer festivals and other events at the pub, follow: 
@Cor_Pin

The Naked Brewer and The Corner Pin

As we go to press we are just hearing back from our three Diversity 
Brew-Off Teams who have each brewed a beer working with one 
of our LocAle brewers. So look out for the following beers at the 

Nottingham Robin Hood Festival and if you are lucky, at selected local 
hostelries.
From Lincoln Green Brewing Co. we can announce that their team “The 

Magnificent Seven” have brewed a beer called “Merry Mayhem” and this is 
a 4.6% ABV pale beer with a blend of New World hops.

From Magpie Brewery, “Team Magpie” have brewed a dark, malty, brown 
ale with earthy bitterness at 4.6% ABV called “Gulp”.

From White Dog Brewery, their “Team Dog” have brewed “Dogversity” - a 
copper-coloured, fruity bitter ale at 5.5% ABV.

All of the teams have worked hard planning and brewing their beers, so 
please do make a point of trying them and voting for the one you like 
best. Full details of how to record your vote can be found on page 30. Full 
write-ups from all of the teams will appear in ND119 - along with details 
of the Diversity Brew Off 2013 winning ale. 
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Local News 

We can report that following 
last month's Nottingham 

CAMRA Newsletter and the 
article in issue ND117 of the 
Nottingham Drinker highlighting 
the campaign to save the pub, 
The Save The New White Bull Pub 
Group (The Group), working in 
conjunction with Greasley Parish 
Council, have written to Broxtowe 
Borough Council to invoke the 
full moratorium period under The 
Localism Act 2011. This  gives 
The New White Bull an additional 
period of protection from being 
sold and redeveloped.  

We can also report that Blue 
Monkey Brewery have increased 
their offer to Greene King in 
an attempt to buy the pub, and 
Anna Soubry MP, has written an 
open letter to Greene King fully 
supporting the sale of the pub 
to the Giltbrook based micro-
brewery (see right).  Nottingham 
CAMRA fully supports the sale 
of the pub to a pub operator, 
which will guarantee the survival 
of this much loved and historic 
community asset.  

We wish them well in their battle.

SAVE THE 
New 
White 
Bull 
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THE HORSE AND JOCKEY
20 Nottingham Road, Stapleford, NG9 8AA Tel: 0115 8759655

www.facebook.com/horseandjockeystapleford
www.horseandjockeystapleford.co.uk

EAST MIDLANDS 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:
Beer Festivals Every Month

Wednesday 25th September – Monday 30th September : West Midlands Ale Festival
Wednesday 30th October – Monday 4th November : Halloween Ale Festival 

Friday 1st November : Halloween Fancy Dress Party. 
- Free drink for everyone in fancy dress and prizes for best costume -
Saturday 2nd November : East Midlands CAMRA Presentation at 2pm

- All welcome, buffet and special events throughout the day - 
No festival in December due to Christmas and New Year Celebrations

Wednesday 22nd January – Monday 27th January : Locale Festival 
- 25 brewers within 20 miles of the pub -

We support the CAMRA LocAle Scheme
At least 5 handpulls always dedicated to local brewers 

unless at festival times

Local News 

The seemingly unstoppable Horse & Jockey in Stapleford, 
Nottinghamshire have not only won the Nottingham CAMRA Pub of 

the Year, but have recently been voted the Nottinghamshire CAMRA Pub 
of the Year. The photo below taken on the presentation night, shows 
CAMRA Deputy Regional Director Alan Ward (right) presenting the award 
to landlord and manager Paul “Gilly” Guilford (centre) and joint owner of 
the pub Damien McGrath (left). Sadly joint owner Ian Jowett was unable 
to attend the presentation. 

The story of the Horse & Jockey’s success doesn’t end here as they have 
just been announced as winners of the title East Midlands CAMRA Pub 
of the Year for 2013. They will now move into the finals of the national 
CAMRA Pub of the Year competition. The East Midlands CAMRA POTY 
presentation will take place on Saturday the 2nd of November at 2:00pm. 
We wish all of the team the best of luck in the national round. 

PUB NEWS: Horse & Jockey 

Great Northern Inns have released details of their new pub for 
Nottingham city centre: The Ned Ludd on Friar Lane was formerly 

known as the ‘Stop Bar’. The details we have so far, along with the logo 
that puts it firmly in Navigation Brewery territory, is that it will be a 
dedicated craft and cask pub, with 14 beers on draught and include real 
ciders. The team behind the Ned Ludd are keen to pint out the news that 
there will be no mainstream lagers or bitters at all, a big move for the 
company who are keen to stress this pub is all about the beer and food. 
The menu concentrates on locally sourced, artisan, British food made with 
simplicity but using imagination, with beers matched to each dish. 

Every day starts with a full breakfast menu followed up by small plate 
dishes, sharing platters, sliders and large dish selections with something 
for everyone. Craft ale tasting sessions and master-classes at ‘The 
General’s Table’ should prove popular with groups being sat right next to 
the bar for food and beer matching evenings (or lunchtime?), with visits 
from the brewers themselves planned as a regular treat. 

Free live music will feature in the bar snug area and the operators hope 
that the prospect of a proper ale house with a 2am license will develop 
into a very civilized venue.

The Ned Ludd is due to open on the 4th of October.

PUB NEWS: Ned Ludd 

LOCAL NEWS

IT’S NOT A PARTY WITHOUT A CAKE

For our Nottingham CAMRA 40th anniversary meeting at the Trent 
Bridge Inn on the 29th August, not only did we have the special “Ruby 

Ruby Ruby” ale to sup, but also member Jenni Herbert made this great 
cake for everyone present to share. We’d especially like to thank Jenni 
and the team who helped brew the beer, but also everyone who came 
together to celebrate 40 years of campaigning, and supporting the pubs 
and brewers of our Nottingham branch area. 
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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

33 Church Street, Old Basford,
Nottingham, NG6 0GA

Tel: 0115 942 2002
Only 5 minutes’ walk from Basford Tram 

Stop
www.turnstonetaverns.co.uk

Open 12-12 daily

Large brewery viewing gallery from the beer garden
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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Autumn Sunshine Soup

Ingredients:  For six servings
1 Butternut Squash
2 Sweet Potatoes
2 Red Onions
2-3 Chillies
1 inch Fresh Stem Ginger
3-4 Garlic Cloves
½ pint (300g) Dry Real Cider
1 tin (400g) good quality Coconut Milk
½ pint (300g) Vegetable Stock
2 tbsp Olive Oil
Salt and Pepper

Method:
1. Peel, halve (top to stem) and slice the onions. Top, tail, and deseed the 
chillies. Top, tail, peel and dice the garlic and the ginger stem. Place all 
these items in a bowl, mix and set to one side.
2. Top, Tail, and cut in half length ways, then deseed and peel the squash. 
Be aware that squash have a thick outer layer and a strong peeler or 
sharp knife will be required. Please mind your fingers.
Roughly chop into cubes (about 1inch, 3cm sq) and place in a bowl.
3. Peel the sweet potatoes and chop as per the squash, then add to the 
bowl with the squash.
4. In a large saucepan heat the olive oil then add the onion mix and cook 
without colouring for 3-4 minutes. Add the real dry cider and simmer for 
5 minutes.
5. Add all of the squash and sweet potato mix and vegetable stock to the 
saucepan. Stir well, bring to the boil, and then reduce the heat to simmer 
and cover, stirring occasionally.
6. Simmer for approx 20 minutes until the squash has softened. Remove 
from the heat.
7. With a hand blender or liquidiser, carefully pulp down the vegetable 
mix until a smooth and creamy consistency has been achieved. Return to 
the hob on a low heat.
8. Add the coconut milk and bring to a simmer, taste and if required, 
season with salt and pepper.
9. If the soup is a little thick for your own tastes, use a little extra veg-
etable stock to thin it slightly.
10. Serve with warm granary rolls  and a small amount of chopped cori-
ander or parsley sprinkled over the soup.
NB: This soup is suitable for home freezing.

ND’s resident foodie Anthony Hewitt presents a warming soup to tempt you in this issue. 

I hope you all had a great summer, but the nights are now drawing in and autumn is upon us. So in this edition of the Nottingham Drinker we present a 
wholesome Tropical Soup which contains Real Cider. The bright vibrant colour from the Butternut Squash and Sweet Potatoes gives this soup a warm, 

welcoming yellow colour and the addition of the chillies gives it a subtle twist on the taste buds. 

The amount of “kick” the chillies will give depends upon the variety of chillies used; so if you like it a little hotter then a different chilli may be 
preferred. In the recipe I use a mix of Jalapeno and Long John which gives gentle, extra warmth to the soup. As for the Real Cider, the choice is up to you 
as long as it is truly dry, as there is sufficient natural sweetness in the soup coming from the vegetables used.   

WEST BRIDGFORD HOCKEY CLUB

BEER FESTIVAL
276 Loughborough Road NG2 7FA

NOVEMBER 7th – 10th 2013

Thursday and Friday 16.00 – 23.00
Saturday 12.00 – 23.00

Sunday 12.00 – 4.00

For further info, beer lists, etc see website: 
www.wbhockey.co.uk
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Follow us on              Elsie Mo & Castle Rock Brewery AND      @elsiemocrb & @crbrewery

The 2013/14 issue of CASTLE ROCK TIMES will be available 
at the ROBIN HOOD BEER FESTIVAL, from October 10th 2013!

Castle Rock Seasonals

(Available October-December)
Dark bitter with liquorice and

blackcurrant notes.
4.2%abv

(Available in October)
A ‘Pilsner’ - cool fermented and
brewed with traditional German

hops. 4.4% abv

(Available in November)
Premium amber-coloured bitter

with a dry fruit taste.
4.6% abv

WATCH OUT FOR
MOST

HAUNTED
our brand new 

Pumpkin Porter!
4.4% abv

Come and see us at the Robin Hood Beer FestivalDon’t forget the Castle Rock Tavern opposite the Bandstand
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Real Ale In A Bottle 98: 
Andrew Ludlow tries some Full Mash Brewery beers  

 

More 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) 
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 

The Full Mash brewery in Stapleford 
started commercial brewing in 2003, 
although Karl Waring had been brewing 

since 1994. The brewery name comes from 
his use of all grain – known as the full mash 
method of brewing. Not only does Karl produce 
an astonishing range of beers but he also 
bottles them, so my only difficulty was choosing 
which two beers to sample.

My first bottle was Illuminati, a 4.2% ABV pale 
ale. As previously written, care does need to be 
taken to ensure that the sediment stays in the 
bottle and once this precaution had been taken 
I was left with a fine, clear, light golden ale. I 
was impressed that not only was a good head 
achieved, but this stayed to the bottom of the 
glass and overall the carbonation level was low 
to medium.

The beer had a pleasant hoppy aroma and 
the taste was a fine balance between hoppy 
bitterness and a hint of fruity sweetness – 
making the beer very drinkable. The aftertaste 
was dry with a delicate malt finish resulting in a 
really satisfying beer.

Second up was Apparition, a 4.5% ABV brew. 
Again I was impressed with head retention 
and the golden-coloured beer was certainly 
aesthetically pleasing. Low to medium 
carbonated with a delicate hoppy nose, this 
was obviously a more full-bodied beer. Overall 
the taste was that of a quality traditional bitter 
although there was enough citrus sweetness 
to deliver a fine balance. The aftertaste was 
predominately dry bitterness but again well 
balanced with a hint of malt in the finish.

Whilst I took advantage of the summer weather 
to enjoy the beers in the garden they would 
equally grace a winters evening – for those 
evenings when you are not able to get to the 
pub. Full Mash operates using a four brewery 
barrel plant and the cask beers can be found in 
a number of outlets, particularly in and around 
Stapleford. 

Beers are sold in 500ml bottles and are 
available at Hopology in West Bridgford, where 
I bought mine. For more information about Full 
Mash check out their web site: 
www.fullmash.net
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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 monthly comedy nights, dates for which are included on our website - 
also on theirs!

Finally, and this is stop the press! We 
are delighted to announce that we 

are shortly to open our first brewery tap 
on Friar Lane. The Crafty Crow will be 
in the former BZR site just opposite the 
Nottingham castle. This project has been 
in the pipeline for sometime now as we 
searched out the right venue. 

For the last seven years Magpie brewery 
has remained true to our roots. Always 
using 100% British malts and hops in all 
our beers. Reducing our carbon footprint 
by using 100% renewable energy, and 
recycling and re-using as much of the surplus water waste from brewing 
for cleaning. All of our bottling is all done in-house and sold within the 
local Nottinghamshire area, reducing the beer miles. Even our casks 
are manufactured in the UK. We have proved that even a brewery - that 
generally aren’t very environmentally friendly - can be successful, ethical and 
environmentally conscious  at the same time. 

The Crafty Crow will be our flag ship pub, the first of a succession of pubs 
that will prove that British provenance can succeed, and that with a little 
thought and determination, even a city centre pub can be run in an ethical 
and environmental way. 

As the first Brewery tap of Magpie Brewery, which has always and will always 
maintain a focus on British provenance, The Crafty Crow will maintain the 
same ethos. We will use green energy, re-use before we recycle where 
possible, and aim to lower our carbon footprint by buying the majority of 
our stock from within the UK, and boosting the local economy by sourcing 
as much as we can from local independent businesses. Of course there are 
some things that just can’t be found in the UK, for these we will always use 
a fair trade alternative. 

Our focus is on the small independent artisan producers. We believe there 
are so many talented producers in the UK, there is no need to import. There 
will be nothing generic about us. There will be no mainstream brands 
available. We will boast 10 real ale and real cider hand pulls, 3 of which will 
be Magpie, leaving the other 7 for constant rotation of some great British 
micro breweries and cider producers, including 1 vegan beer at all times 
and at least 3 ciders. Our lager will be craft! We will have 10 craft beer taps, 
once again showcasing the best of British in this new up and coming market. 
Offerings will be from near and far and one again on constant rotation. 

Our food will be quality over quantity. Offering a variety of traditional 
bar snacks and light bites, using suppliers within a 20 mile radius, and 
importantly from suppliers with traceability, we know where the meat we 
use has come from, that our eggs are free range, and that the farmers are 
paid a fair price. 

Our values are simple: - Buy Local - Buy British - Buy fair trade (in that order!)

News From Magpie Brewery

Bob Douglas writes...

Since the last Magpie news, we have been busy behind 
the scenes at “the nest” trying to create more space 
in an already packed-out brewery.  We have done this 

by adding an extension (bigger than the original) to our 
mezzanine, which has given more cask and malt storage 
upstairs.  More importantly, it means that we have extended 
our cold store and a small bottling room.  Demand for 
bottled beer continues to increase and we have designed 
new (but still Magpie house style) labels and bought a 
new printer, which gives a much more professional look 
to them, as well as being a lot easier to produce. We also 
welcome Terry to our flock. After just completing a Masters 

in Brewing Science he is gaining more hands-on experience as apprentice 
brewer. 

We headed south in August in search of the 
Great British pint at the GBBF where our 
Hoppily Ever After was on sale.  This was a 
real treat for us as Hoppily is the first beer 
that we have taken to the GBBF which has 
been made using one of the new strains 
of English hop, Endeavour.  This hop was 
developed over the past few years and 2012 
saw it available in decent quantities for the 
first time.  We enjoyed our halves of it, and 
also a few (?) other beers along with the 
opportunity to meet and chat with a lot of 
other brewers, publicans, etc.  A great day 
out - and I managed not to sleep through my 
stop on the bus home.

The beer festival that we organised with West Bridgfordians Cricket Club 
was very successful, Dancing Duck’s DCUK being the first to sell out, followed 
closely by Double Top’s Shanghai.  The increasing popularity of cider and perry 
was also evident, with 3 selling out, the 4th not far short.  Most importantly, 
we helped to raise lots of money towards their clubhouse renovations, so all-
in-all it looks like this may well become an annual event.  This festival also 
enabled us to test out Gavin’s 24 berth stillage and cooling system, which 
worked really well, given how hot the week was.

We are well into our third brew of Boilermakers, brewed exclusively for the 
new Boilermakers cocktail bar.  It was a pleasure to have some of the crew 
join us to help with the latest brew and, like their ever changing cocktail 
menu, the beer will be changing slightly too.  While the base will remain 
the same, single hopped with Pilgrim, we will be dry hopping this one with 
Challenger, to create a punchy aromatic floral flavour (so I’m told).

We are shortly to welcome a group of Nottingham CAMRA members who 
will be taking part in a “Brew Off” with other members brewing at the White 
Dog and Lincoln Green breweries.  Each group will be creating their own 
new beer with judging to take place at the Nottingham Robin Hood Beer 
Festival.  Our team have free reign on the recipe - colour, ABV, name, hops 
(English grown of course), and so far it is looking like it will be a strong-ish 
traditional dark-copper beer - malty rather than hoppy.  Gavin is particularly 
looking forward to this recipe as his taste buds favour the dark side.

We will once again be lending a hand at the Robin Hood festival; we will have 
our bar as usual with as many beers as we can assemble.  These will include 
Hedgehopper, made with fresh hops from our gardens and allotments which 
should be interesting this year, as we have a couple of new hop varieties to 
add and it looks like being a bumper crop.  The hops will be harvested on 
the morning of brew day to make sure that they are as fresh as possible.  The 
festival will also see the launch of a new series of beer in association with 
Trent Barton.  This range will see a new addition every two months for a year, 
and will be closely linked with their bus routes.  CAMRA members of course 
can follow the bus routes using the Zig Zag tickets, as ever we encourage to: 
“Drink and Ride, not Drink and Drive!”

Speaking of Bartons, we are delighted to be returning to Bartons in Chilwell 
as they reopen for business at the end of September following a summertime 
tram-related closure.  We will once again be packing up our mobile bar for 

News from our neighbouring breweries
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News From Blue Monkey

Local Brewery News 

John Hickling signs off and the 
Monkey’s Uncle signs on.
Trevor Vickers writes...

In early 2008, my nephew John Hickling and I 
embarked on our exciting adventure to create 

a brewery.

With John’s enthusiasm, and my financial support and background in 
construction, we chose the name ‘Blue Monkey’ and together built our 
first Brewery.  It all started in a small factory unit in Ilkeston, where we 
created our first brew recipe ‘Original’.  This successful brew arrived just in 
time for the first Nottingham Robin Hood Beer and Cider Festival held at 
Nottingham Castle.  ‘Original’ was an absolute sell out and the beginning 
of our journey.

The popularity took us all by surprise; we didn’t expect it to happen so 
quickly. People love our beer apparently as much as we do and ‘Original’ 
was being drunk faster than we could brew it!  Within months we had 
outgrown our first Brewery, and in 2010 we built our shiny new brewery in 
Giltbrook, close to Ikea.  Since 2008 John has trained his dedicated team 
who have now taken over the brewing and our success continues. 

John having not brewed for the last two years has decided to go for another 
challenge of his own, but will still be closely connected with the brewery 
as a consultant, so the monkey’s uncle is now heading the monkey family.

The Brewery is alive with creativity, enthusiasm, and excited energy, 
keeping Blue Monkey alive and well, whilst preparing for this October’s 
Beer Festival.

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...

Well who would have bet on a summer 
like we’ve had this year! Weather not too 

hot to sway the ale drinkers over to the other 
side, yet pleasant enough to want to seek out 
those idyllic pub gardens even though it has 
slowed delivery progress. July ended up being 
our third ever busiest month and August was 
hot on its heels! 

In amongst all this we have been busy brewing a special commission brew 
for the Broadway Cinema infused with honey from the bees in the hives 
situated on the roof! Although I say so myself - and it being a giant leap 
from our usual brewing character - it was delicious! And, it was the very first 
beer to sell out at their beer festival.. . and it was a kilderkin! The festival, 
a resounding success as their debut, was held at the end of August, which 
may have been a holiday for banks, but certainly wasn’t for Nottingham 
Brewery! We helped organise a very well received cider festival at Ye Olde 
Trip to Jerusalem.  The second festival this year from Beauvale Priory was 
even more popular and needing reinforcements on the Saturday so they 
could last through to the Monday without running dry! The White Lion (or 
Top ‘ouse) in Bramcote also broke records of attendance with its second 
festival. 

The event hosted by the Cornmill in Chilwell was more a Beer Carnival 
than festival, with 36 beers and 15 ciders, plus live bands and bouncy 
castles for a completely fun filled day for all the family. A carbon copy of 
this successful formula was then rolled out at the Nurseryman on Derby 
Road, Beeston, though with a slightly diminished beer and cider range, and 
was equally well supported - which is a fantastic achievement for a pub 
previously not noted for its beer range. It goes to show that if the customer 
lets the landlord know they want good local beers and show loyalty for it, 
Greene King do take notice!

The launch of the Ruby Ruby Ruby 40th anniversary ale commissioned 
and designed by Nottingham CAMRA was choreographed by Ray Kirby - he 
being one of the brewing assistants - to be on sale in 40 pubs around the 
city at the same price and at the same time as at the launch night hosted by 
the Trent Bridge Inn, Nottingham’s J.D.Wetherspoon flagship pub. It would 
have been nice to hold it at the Barley Mow in Basford where the inaugural 
meeting was held, but the decor is a bit sparse - and the beer range non-
existent since the developers flattened it! The beer was appreciated and 
complimented unanimously, a credit to Alan, Ray and Ru, and their sterling 
efforts in brewing it. But that’s another story!

September will see the Great Central Railway beer extravaganza on the 
20th to 22nd offering a great range of 70+ beers plus 15 ciders and perries, 
available up and down the line from Leicester to Loughborough. This event 
just gets better each year. We are even delivering by steam train this year! 
I must dig out my Casey Jones hat and oily rag!

From then on it’s all sights lined up on the “Big One” with our tent down 
by the bandstand and the FFF (Fringe Festival Fortnight) hosting events at 
the Trip to Jerusalem (which gets bigger every year!) With all the notable 
pubs in and around the City Centre involved, we’re hoping it’s bigger and 
better than ever.. . How does Westby do it?

News From Lincoln Green Brewery

Anthony Hughes writes...

As the nights and mornings begin to draw 
in (soon be Christmas!), we’ve been 

getting busier still at Lincoln Green with a 
new pub, new beers and a new business plan 
in the making!

The Falcon Inn at Canning Circus is preening 
its feathers as I write and by the time you 
read this will no doubt be open for business. 
The second photograph with this article 
shows our newly painted exterior and I think 

you’ll agree it looks all the smarter for it. We intend to change the lettering 
on the main signs back to their original block capitals and we’re planning 
to reinstate the Victorian etched glass effect with vinyl decals that will 
help our new pub feel more like its former self. To date, much of the work 
has been almost invisible to the naked eye but has been vitally important 
in ensuring that the very fabric of the building is safe and sound. 

The Falcon in intensive care
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Loft rafters have been treated, electrical wiring has been thoroughly tested 
and replaced and the gable end wall has been re-pointed and secured. 
Having done all this and reflected upon the history of this pub has made 
us appreciate that we never really own a building in this life, but are merely 
custodians with a responsibility for the next generation - We sincerely hope 
that all the renovation works we’re carrying out will be cherished by future 
owners and customers for many years to come. Opening time is set for 
Tuesday 8th October 2013 (just in time for the Robin Hood Beer Festival 
Fringe Fortnight!) and we hope you’ll come and join us for a pint or two – 
find out more about news and events at www.thefalconinn.co.uk and 
@thefalconnotts on Twitter.

Whilst I think of our fantastic beer festival, I’m delighted to say that we’ll 
also be featuring a number of new brews: 

Firstly, we’ll have a beer produced as part of the Nottingham CAMRA ‘Brew 
Off’. This beer will compete with ales produced by teams at Magpie and 
White Dog Breweries and is the result of a hard day’s work by Prakash 
Ross (of Doctor’s Orders fame), Sam Cutmore (who some of you may know 
from The Stag Inn at Kimberley), and fellow CAMRA members James Mellor, 
Glyn Johns, Martin Bee and Mark Richardson. The results of their labours 
can be sampled both at the beer festival and The Falcon Inn, where the 
presentation to the winners will be made on Wednesday 30th October 
2013 – may the best brew win!

Next up is Quarterstaff, a new stout that appears as part of our local legend 
inspired range of beers. I’ve had the idea for this beer 
in mind for some time but needed to wait until 
the cooler nights drew near so that the timing 
would be right for this 5% substantial ale. 

Hallowgreen finally makes its appearance, 
having been originally planned for 
October last year but bumped for a 
festival special in 2012 (Robins Red Fest). 
This is the shortest run of our seasonal 
range that will be available from the end 
of September to the end of October and we 
have a little surprise in store for those of you 
brave enough to try it….!

Last but by no means least, our friends from the 
Viking re-enactment club ‘Danelaw’ will also be presenting ‘Ratatosk’ – 
named after the Viking name for a squirrel, it seems appropriate that this 
a 4.3% amber coloured beer with a nutty finish! ’The Vikings’ is a Norman, 
Saxon and Viking Re-enactment group in Nottinghamshire. Founded in 
1971, The Vikings are the oldest and largest Dark Age re-enactment society 
in the UK - and probably the world - and you can find out more about them 
at: www.vikingsonline.org.uk.

At the brewery end of things, we’ve just acquired the lease to the unit 
next door. This additional space is much needed for storage, but we’ve also 
applied for planning permission and licensing to enable us to sell bottles 
for consumption off the premises too. Opening hours will be limited, as our 
industrial estate only opens during the day, but we hope to offer Lincoln 
Green beers, and bottles from near and far micro breweries. 

Scaffolding removed to show off the new paint job and ready for new signage

So all in all, the days may be getting darker and colder but with two open 
fires at The Falcon and plenty of new brews to enjoy, you can rest assured 
that we’ll help you keep warm at Lincoln Green!

Julia Charlton 
writes...

The Beer Shack Opens!

At a time when the news is full of pubs – particularly in rural areas – 
closing down, we have been excited to do our part in reversing the 

trend by opening Hucknall’s (and indeed Nottingham’s!) newest micropub, 
The Beer Shack. Although the concept of the micropub remains a 
relatively new one, seasoned Nott’s drinkers will be familiar with Doctor’s 
Orders (Carrington) and Just Beer (Newark) and represents a return to the 
pub style where the drinker can sup on a quality real ale / cider over a 
natter or the paper in comfortable, cosy surroundings without distraction 
from big screen sports, multi-national lager / ‘cider’ brands or flashing 
fruit machines. In essence, our approach may be simple but it offers, we 
believe, a real and welcome alternative option for drinkers.

Landlord James says “I firmly believe that micro pubs are a thing of the 
future. Our aim is to provide a community feel where people can enjoy 
a chat and a bit of banter. It’s taken a lot of hard work to get it up and 
running but we’ve hit the ground running!”

Our opening night saw handpumps featuring LocAles from Flipside, 
Magpie and Welbeck Abbey as well as from further afield in Nelson from 
Kent and Stoke’s Titanic. The ever changing range has recently seen 
offerings from Oldershaw, Navigation, Lincoln Green, Poachers and of 
course one or two from our own Medieval stable, as well as 2 ciders. 
“We intend to focus on sourcing quality beer from both near and far 
and the feedback during our first two weeks of business has been 
overwhelmingly positive” says James. “Medieval beers will appear on 
the bar from time to time but not nearly as much as most other LocAle 
breweries and it’s not a replacement for our brewery tap at The Old Angel 
who we have been very happy working with. There is certainly room – and 
a few miles between – for these two different bars to work together.”

Situated on Derbyshire Lane (just off Watnall Rd) locals will feel 
immediately at home with the striking and familiar pub signage from the 
now closed Flying Bedstead adorning the wall, whilst the proximity to the 
tram and the Robin Hood Line make it a great trip out for those further 
afield – and importantly for canine fans, we’re dog friendly.

Opening hours are Tuesday – Thursday 12.00 – 14.30 and 17.00 – 22.00, 
Friday / Saturday 12.00 – 14.00 and 16.00 – 22.00 and Sunday 12.00 – 
17.00. Please note that we are closed on Monday.   You’ll often find us 
there – pop in and tell us what beers you fancy seeing on the bar over a 
pint!

The Beer Shack, Derbyshire Lane, Hucknall NG15 7JX 
Follow us on Twitter @BeerShackHuck 
or Facebook at www.facebook.com/beershackhuck

The Brewery: After all the excitement of The Beer Shack opening, 
you’d be forgiven for thinking that the brewery has gone quiet – well 
we’ve managed to somehow squeeze enough hours out of the day to 
keep the ale flying out of the brewery and as well as at The Old Angel in 
Nottingham you’ll see our beers on an increasing number of bars across 
the city and beyond. As ever, if you want to see it in your pub feel free to 
call us on: 07884 151945 or email: medievalbeers@gmail.com and we’ll 
see what we can do!

Until the next time, good health! 

News From Medieval Brewery
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Local Brewery News 

John Dragun writes...  

Fear not, brewing is under way for the 
Nottingham beer festival. The merry outlaws 

will be there. Expect to see a selection of 
ales from the forthcoming range, traditional 
real English ales brewed with English barley 
and hops. News of the launch of Robin Hood 
brewery ales at a well-known real ale tavern 
after the festival, yet to be confirmed, but 
hopefully more news at the forthcoming 
CAMRA meetings.

I have had an enquiry from an agent from a “ large, far away country “ who 
wanted a few hundred cases of Robin Hood Ale to trial. I politely said not 
just at the moment, but in the future ?

Kerry Doar writes... 

As Autumn comes we see the 
return of Nutbrook’s Spyked Ale, a 

4% pale ale, designed and brewed by 
the late Spyke Golding himself, back 
by popular demand.  

Looking back to the summer we celebrated the birth of our new royal baby, 
with our Heir To The Throne, which sold out in a couple of days, and our 
delicious Blue Oyster which was a collaboration brew with Shiny Brewing, 
a 3.9% pale, extremely hoppy and hugely popular.  This beer along with 
many others will be appearing at the Nottingham Beer Festival.

Our bottled beers are stocking up ready for the Christmas rush; we are very 
excited to be bottling our Black Beauty; if you’ve never tried Black Beauty 
it’s a 5% Milk Stout, made with chocolate, honey and nuts, I just know this 
will be a huge hit for Christmas presents.  You can buy our bottles in a 
presentation box, which includes 2 bottles and a Nutbrook pint glass or 
with just 3 bottles, or you can just buy them individually or by the case, 
from our brewery/farm shop, or by giving us a call.

Our normal opening hours are every Saturday 9am till 4pm, come along 
and have a look round and a taste of our beers for free,  you can find us At 
Oakfield Farm,  2 Belper Road, Stanley Common, Derbyshire DE7 6FP

We are increasing our Brewing capacity, with lots of new equipment 
including new fermenters and new casks, which will enable us to keep up 
with demand.  So we are looking forward to a busy end of the year and 
some upcoming new beers.

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

Andrew Dunkin writes...

The last couple of months seem to 
have been filled with continuing 

works to do with the brewery move. 
Whilst the installation of the new 
brewing equipment into our new 
premises went very well, we seem to 

have had an endless stream of things to do in order to get the business 
running smoothly again. The main problem has been the good old British 
workman. I have had to chase them endlessly to do the jobs that needed 
doing and to get them to assess new jobs that have come out of the 
woodwork. Talk about being driven to distraction! Work is still ongoing and 
I can see it taking a couple more months yet.

On a lighter note we took a very long drive down to Surrey to pick up our 
new (second hand) bottling line. We’re told we should be able to bottle 
twice as much beer in the time it used to. We now have a Grundy tank to 
bottle from. Not sure how much it holds but I suspect it’s going to be quite 
a lot. That then feeds into an eight head bottle filler which my son Luke has 
tested out using water and frankly admitted that he couldn’t keep up with 
it, although I’m sure practice will make perfect. Then we have an automatic 
labeller which will put all the labels on in exactly the same place (what 
a change that will make!) and put the best before date on the labels as it 
goes. The labeller also provides us with the opportunity to improve the 
quality of the labels so we may be looking at a rebranding exercise soon 
too.

With Nottingham Beer festival approaching we are not as well prepared 
as we would like to be what with the time it’s taking us to settle in to the 
new premises but we are bringing out a new beer in a timely fashion for 
the festival. The beer is called ‘Franc In Stein’ and is a Pale Ale made using 
a delightful fusion of French and German hops (hence the name). Look out 
for it in the good pubs of Nottingham or at the beer festival, I’m sure you’ll 
like it.

News From Flipside Brewery

Jenette Cocking writes...

Robin Hood Beer Festival 2013: Navigation 
Brewery are set to satisfy the thirst of 

Festival Goers once again as we toast our second 
appearance at Nottingham’s prestigious event.  
We have also made the decision to introduce 
our successful July Seasonal Apus to our Core 

Range.  This 5.5% American IPA proved to be so popular that many of our 
customers are requesting its return!

Seasonal Specials 2013: The theme for our monthly Seasonal Brews 
has provided to be very popular and the Constellation Theme has had 
lots of people talking, I myself being party to some very interesting 
conversations!  Our October and November Seasonal Brews will be 
Columbus 1492 at 4.5% ABV and Ursa Major at 4.0% ABV.  Both brewed 
last year and down to popular demand we made the decision to include 
them in our 2013 Seasonal Ales.

Craft Keg Beer: The next project on the Navigation Brewery agenda is 
to be part of the Craft Keg Market.  We travelled to London in August 
to the ‘London Craft Beer Festival’ which proved to be both interesting 
and exciting with such a wide range of different styles and tastes on 
offer.  Our Head Brewer, Dom Flynn is looking forward to brewing and 
introducing these special Craft Keg Beers which will be available at 
the Great Northern Inns’ brand new venue ‘The Ned Ludd’, Friar Lane, 
Nottingham on its grand opening late September 2013.  The Ned Ludd 
will demonstrate its commitment to supporting the Cask Ale and Craft 
Beer Market and will not stock any Mainstream Lagers, Bitters or Ciders.

Beer Tax Cut by 1p a pint: With the Duty Cut in March from George 
Osbourne we have again invested in more new steel casks and also 
looking at growing our Brewery with more vessels and bigger premises 
for 2014!

News From Navigation Brewery
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Paul Burke writes...
It’s been a long ride at the brewery since we 
got the keys in October 2012. What we thought 
would take a few weeks has in fact taken us 
until now - a year later - with the fabrication, 
the additions to the kit, the testing of it and 
most importantly the testing of the beers. With 

all this complete we are now at the stage where we can concentrate on 
getting our full range of beers out to the good people of Nottinghamshire 
and beyond.

I was asked a few months back to present a Meet the Brewer night at a 
Mansfield & Ashfield CAMRA branch meeting and although very daunting, 
was lots of fun. This led to them asking to tour the brewery; we had 14 turn 
up and was such a huge success we will be adding more brewery visits to the 
calendar, and these will include a tour and talk, beer and snacks.

Last month we brewed what we thought was a one-off special  called “Hop 
Dog”; this flew out of the brewery that fast we decided to add this to our core 
range. It’s a very well hopped, 4.3% pale with a subtle bitterness.

We are proud to have been asked to join forces with a gang of 6 CAMRA 
members to produce a beer for a Brew Off between us, Magpie and Lincoln 
Green breweries, which will be judged by the public at the Nottingham Robin 
Hood Beer & Cider festival between the 9th-12th October. We met up with 
the gang at the brewery where they decided on the beer style and ABV, then 
went on to choose the malts and hops. I’m very happy with what they decided 
on - it’s going to be a great beer and hopefully a competition winner. With a 
great mix of people (and friendly banter with the other groups), I can’t wait 
until the Brew Off, tasting and judging, and of course the beer festival itself. 

We are constantly being asked for bottled beers, carry outs and merchandise, 
and I’m glad to say we are in the process of bottle testing and are looking 
to get a range of bottles in the shops and on our website well in time for 
Christmas. We will also be offering a range of smart embroidered polo shirts 
and screen printed T-shirts; all in all exciting times ahead at the White Dog. 

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

‘Team Dog’ ready for the start of White Dog’s Brew Off mission   

Pete Odell was a stalwart of Nottingham pubs and made many friends 
during his long and storied career in Nottingham Pubs. He sadly 

passed away after a fight with cancer on 21st August, aged 60.

 
During his time he was the Landlord of The Meadow Covert, Tavern in the 
Town and Grand Central Diner. He also worked at The Willow Tree and The 
Ferry at Wilford.
 
I first started with Great Northern Inns in 2000 as a Cellar man at The 
Southbank Bar; Pete worked there at the time and taught me a lot about 
Cellar duties and responsibilities. He moved onto The Globe when we first 
opened that in 2002.
 
Over the past decade he has represented Great Northern Inns at The 
Southbank Bar, was the Landlord at The Globe and Fellows, Morton & 
Clayton, and most recently has been working at The Trent Navigation 
Inn with me, ironically - taking on cellar duties! In addition to Cellar 
and maintenance duties you can rest assured he also made the odd 
appearance behind the bar! You couldn't keep him away!'

Fittingly, his wake was held at the Trent Navigation.

Tom Holodynsky
General Manager, The Trent Navigation

OBITUARY: Pete Odell
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Pub Operator News

“ Pub People Co News

Hop Pole, Beeston Licensee Karen, in conjunction with Everards 
and Punch Taverns, brewed a bespoke recipe beer for nationwide 

distribution. Karen won Everards Brewery’s ‘Beer with No Name’ 
competition back in August and travelled to The Brunswick Brewing 
Company Ltd to attend a brewing course where she brewed her own beer 
choosing the ingredients herself. The ale, called Amberella, was available 
from the middle of September in Punch pubs. Well done to her and look 
out for the beer on your travels.
As the contractors working on the new tram works, begin to excavate a 
huge deep trench outside the pub, Karen is keen to give her diary of events 
a big boost. The weekly Quiz is every Wednesday at 9pm and the winning 
team wins a gallon of cask ale (of their choice).  Every other Tuesday is jam 
night with free food for all musicians, check out Karen’s popular Facebook 
page for news on the next event. The last Sunday of the month is folk jam 
at 3pm also with free food for all musicians. 
Finally of course is the live entertainment every Saturday at 9pm with 
Saturday 19th October extra special as The Hop Pole is one of twelve 
venues in the Oxjam Beeston Takeover Music Festival live music all 
afternoon and evening from 4pm until late.

Sir John Borlase Warren the landmark pub at the top of Derby Road 
on Canning Circus has been a part of the Pub People Family for a 

couple of months now and at time of going to press we were on the 
cusp of receiving all the detail of the impending refurbishment of the 
pub. Expected to close-and-reopen during October the development is 
expected to be relatively substantial and we’re all really excited about it. 
As well as a range of Everards ales we’ll also be introducing lots of guests 
from our favourite local and national brewers as we explore our newly 
free of tie handpulls. We had already reopened the kitchen and restored 
the quality of the cask ale to perfection in the short time we’d occupied 
the pub, again at time of going to print. Lots more news, as it comes, to 
follow. Like the Sir John Borlase Warren on Facebook or follow them on 
Twitter.

The Keyworth Tavern was a massive project for us and we were 
overwhelmed by the support and feedback of the local community. 

The pub was a major redevelopment of a very tired and dated pub. The 
décor is modern and stylish and the new range of four cask ales has been 
very well received. Castle Rock’s Harvest Pale and Sharp’s Doom Bar are 

the two permanent ales we’ve settled on and a rotating selection of local 
and national microbreweries as well as the national favourites such as 
Bombardier and London Pride that still sells incredibly well and can’t be 
ignored. The pub now offers, for the first time, the Pub People signature 
15p CAMRA discount and also offers quiz contestants on a Wednesday 
night the chance to win a gallon of ale.

Bunkers Hill, Hockley has a brand new licensee, Nicky Onorati, was 
inaugurated in August and has already begun work improving the 

range and quality of cask ales. The Pub People Brewery of the Month 
showcase is as popular at Bunkers as always and customers are always 
keen to know which brewery will be in the spotlight, Blue Monkey are 
featured throughout October and Thornbridge throughout November. 
You can see which pubs take part in the promotion on the posters within 
the pubs, asking a member of staff or checking Facebook. You can follow 
Nicky and the pub on Twitter by searching for @nicky_onorati and @
thebunkershill

The Lion at Basford had a phenomenal success with the August Bank 
Holiday cider festival and the decision has been made to keep the new 

cider bar - and offer a permanent selection of ten ciders! The most popular 
ciders come from Welsh cider giants Gwynt y Ddraig from Pontypridd. 
The Pub People signature 15p CAMRA discount is applicable to all of our 
ciders. The flagship real ale pub will host their annual Halloween Beer 
Festival as usual with a spooky edition of Open Mic Night taking place on 
Thursday 31st October. John and Josie will host the main party on Friday 
1st November with freebies for everyone in fancy dress and a prize for the 
best and most imaginative fancy dress costume.

For a full list of what beers and ciders will be available check our website 
www.thelionatbasford.co.uk or search for us on Facebook, Twitter and 
Instagram.

The Wednesday Quiz Night goes from strength to strength and we’re 
accumulating more and more regular contestants. The addition of Open 
The Box means every Wednesday is a proper games night with Play Your 
Cards Right following the quiz as well. It all kicks off around 9pm and look 
out for a teaser question at lunchtime on Wednesdays on our Facebook 
page.
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There He Goes, There He Goes, Where He Stops No One Knows...

Ray’s Music Column

ENJOY YOUR MUSIC

It appears that nobody knew the lines in the last edition and I thought 
the song was well known, so to put you out of your misery it was ‘Manic 
Depression’ by Jimi Hendrix from the album ‘Are You Experienced’. 

At Rock City: on Thurs 17th Oct are Queensryche (progressive heavy metal);  
Sat 26th Oct HIM (Finnish rock band); Mon 28th Oct Cult (British rock band); 
Tues 29th Oct The Boomtown Rats (recently reformed); Fri 15th Nov Karnivool 
(Australian progressive rock band); and on Mon 27th Nov Ocean Colour Scene 
(Britpop). At the Rescue Rooms: on Sat 12th Oct The Quireboys (hard rock); 
Tues 15th Oct The Jim Jones Revue (UK garage rock and roll);  and on Thurs 
24th Oct The Answer (blues-rock). On Wed 13th Nov Motorhead at the Royal 
Concert Hall. 

A couple of venues have now introduced the “administration fee” for all 
bookings, be they on-line or in person. As mentioned last time the Ice Arena 
are adding 12% even if you pay cash (which is well over the top in my opinion) 
and the Royal Concert Hall has added £1.75 online and £2 when booking in 
person. At the time of writing Rock City & the Rescue Rooms have yet to 
follow suit and let’s hope they don’t. 

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:  
Oct: Sun 6th Emerald; Sun 13th Spitfire; Sun 20th Out in the Cold; Sun 27th 
Pushrods. 
Please note: All gigs start 6:00pm & finish at 8.30pm unless otherwise stated

Bunkers Hill:
Free entry - live acoustic “Unplugged” music every Friday evening from 8pm 
in the bar.
Oct: 4th: Harriet, Patrick Cunningham, Sahala Halo Haynes, Warren Ireland; 
11th: Careen, Tim Simpson; 18th: Emma Bladon Jones, Ashley Brittain, Emily 
Rachel Martin, Michael Stott; 25th: RedRox Artist Showcase. 
Friday 4th Oct: Upstairs: The Sights + Guests
Nov: Artists to be confirmed

Canalhouse:
The Canalhouse has Live Music every Thursday from 6:30pm: “Canalhouse 
Acoustic Sessions”. Contact the pub for more details.
Oct: 3rd Rob Burgundy; 10th Mark James; 17th Esme Knight; 24th Tee 
Dymond; 31st Alexa Hawksworth & Will Jeffrey. 
Nov: 7th Craig Barwell (Prefontaine); 14th Mark James; 21st Rob Burgundy; 
28th Cadence Noir.

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.

Crown, Beeston:
Contact the pub for more details

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest nights: 16th Oct Pete Morton; 30th Oct Sensible Shoes (female 
harmony trio); 13th Nov Wendy Arrowsmith.
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…’ showcase acts 
‘on the verge of folk’
Oct: 3rd - Giles Rivers band plus Alun Parry and Franc Cinelli.
Nov: 7th - Folkin’ Fish plus 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. 
Music Quiz every Sunday 9pm.
Bands on from 9pm: 
Oct: Fri 4th The Shakes; Sat 5th The Underdogs; Fri 11th New Tricks; Sat 12th 
The Score; Fri 18th The Blighters; Sat 19th The Fog; Fri 25th Bitsville; Sat 
26th Old Nick Trading Co, 
Nov: Fri 1st The Last Orders (Halloween Party Special); Sat 2nd Warlock; Fri 
8th Loaded Dice; Sat 9th Sticky Moralis; Fri 15th Salmagundi; Sat 16th Giles 
Rivers Band; Fri 22nd Rebel Rebel; Sat 23rd TBC; Fri 29th Pesky Alligators; Sat 
30th The Last Pedestrians.
Sunday jazz from 1.30 –3.30pm

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

Poppy & Pint at Lady Bay:
Poppy Folk Club: 2nd or 3rd Sunday of each month at 7:30pm.
October 20th - Sing-around and music session. All welcome, come along to 
sing, play or to simply listen. 
November 17th - Concert with Brian Dawson AKA “Mr Lincolnshire”. Brian is a 
lovely gentleman with a wealth of good old traditional songs, each with their 
own story. If you like traditional English folk song, you’ll love him. Doors open 
7pm. Concert starts 7:30. Tickets are 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

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: 
Oct: 4th Booba Dust; 11th ShinKicker; 18th Notorious Dawson Brothers; 25th 
Moules & Wiggins.
Nov: 1st Big City Blues; 8th Martin Ollie Holroyd; 15th Guy Tortora; 22nd 
Blue Sparks.

Saturday gigs from 9pm:
Oct: 5th Paul Gibbard; 12th Mood Indigo; 19th Dr Comfort & The Lurid 
Revelations; 26th Motown Gold Rush.
Nov: 2nd Wild Wood; 9th Elvis 68 Special; 16th The Last Pedestrians; 23rd 
ShinKicker; 30th Paul Gibbard.
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: All music starts around 9pm and is free of charge.
Music on Sunday  
Oct: 6th Toetappers; 13th Booba Dust; 20th Giles Rivers Co; 27th Bouviers. 
Nov: 3rd Fab 2; 10th Pesky Alligators; 17th TBC; 24th Three Eyed Fox.
Jazz on Monday 
Oct: 7th Burgundy Street; 14th Matt Palmer; 21st B.B. Swing; 28th Teddy 
Fullick. Nov: 4th Burgundy Street; 11th Matt Palmer; 18th B.B. Swing; 25th 
Teddy Fullick. 
Sat 30th Oct: St. Andrews Day - Kelly’s Heroes plus a selection of Scottish Ales. 
Contact the pub 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)
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Ray Kirby Keeps You Up To Date With 
Changes To The Local Real Ale Scene

I noted with great amusement where those charged with running our 
pub culture had ‘got it wrong again’. A promotion was launched whereby 
products from a brewery were to be sold at a discount in a certain pub, 
unfortunately the brewery involved had failed to be notified and “knew 

nothing about it” when asked and from that, I assume the licensee also had 
been ‘kept in the dark’. The phrase involving backsides and elbows come to 
mind, had that been you or I, dear reader, we would be approaching the job 
market “looking for a new challenge” sadly I suspect the perpetrator of this 
Faux Pas will be “carrying on regardless”.

And speaking of Faux Pas, I noted that the editors of the Good Pub Guide 
had stated, in their new edition, that they hoped 4000 pubs should be 
closed in the next year which they claim are ‘under-performing’ (probably 
ones that have refused to pay them to go in their guide...?) so how many 
job losses would that be, not to mention how many landlords would lose 
their livelihoods and homes.

Although I can tell you how popular that publication must be, as I saw 
some of last year’s edition for sale in a discount bookshop for 99p; stick 
with the new edition of the Good Beer Guide, you know it makes sense and 
pubs get into that by recommendation not by how big their wallet is.

As always, lets get straight in with the CAMRA discounts.

First up, a removal from the scheme, the Ropewalk at Canning Circus has 
stopped the CAMRA discount but has introduced not one, but two, general 
discounts. First, a cask ale collectors card whereby when you buy 7 pints 
you get the eighth free (although in the small print and I do mean “small” 
it says you can only buy one pint per day). The other is a “Yellow Discount 
Card” and this costs £1 for a year and you get 10% off food and drink. They 
are available from the pub and you register it on-line.

Now for the gains and first up is the White Lion in Beeston, situated on the 
corner of Middle Street and Station Road. New people have taken on the 
lease from Heineken UK, and are setting about reviving the fortunes of the 
establishment and a general tidy up of the place has been carried out. On 
the bar are 6 handpumps, but until trade grows only 3 beers are being sold 
in rotation. At the time of my visit there were 3 beers from Heineken UK 
Caledonian brewery: Flying Scotsman 4%, Deuchars IPA 3.8%, and Golden 
XPA 4.3%, all retailing at £3.40. The CAMRA discount will be 40p making 
a pint a flat £3 and there will be 10p off the price of a half. As things are 
just getting off the ground, the range will be changing to encompass other 
beers from the available portfolio. The list includes things from Adnams, 
Butcombe, Hydes, Holts, Brains, Everards plus a good number of others. 

It is a large open plan pub with a central bar and plenty of seating spread 
around, in an area to one side the tables have been set out for dining. Of 
course to make a success of the place they need our support, so when you 
next visit the Crown or the Victoria, why not pop in and have a look for 
yourself. All the usual buses to Beeston town centre will get you there.

Next up, we have a new bottled beer shop that has opened on Melton Road 
in West Bridgford. Called ‘Hopology’ they cater for all manner of tastes with 
a large selection of bottled beers and ciders from near and far. From the 
British breweries includes a nice selection of bottle-conditioned beers; 
when I was in the proprietor was putting together a list for display to save 
the customer having to search through everything for them. Hopology also 
have beers from Germany, Europe and the USA, plus a very large range 
of styles from Belgium, including Trappist, Saison, Abbey, Lambic, etc. You 
can expect to find things you won’t find anywhere else, so if you’re on the 
look-out for something new and unusual, do pop along as I’m sure you’ll 
be very pleasantly surprised. CAMRA members will get a 10% discount on 
purchases of £10 or over. To get there catch the NCT Green line 5, which 
will take you past the door and you want the bus stop called ‘Melton Road 
shops’, as it’s almost across the road.

A couple more discounts to note from outside the branch area: In the Vale 
of Belvoir, the new Wetherspoon pub, the Buttercross in Bingham is offering 
20p off a pint on production of your CAMRA card, while in the Erewash 
branch area the Navigation in Breaston is doing a 10p a pint discount for 
members. I have also been told that the Spring Cottage in Ilkeston are now 
selling all their real ales at £1.80 a pint.

Now onto some general pub news and the first one will be of interest to all 
you vegans out there. The Alley Café that can be found in Cannon Court, off 
Long Row West (just across the road from the library) and you can’t miss it 
as it has an “A” board at the entrance to the alleyway. It is a small vegetarian 
establishment, with the entrance about half way down the alley on the left. 
On the bar is Springhead Maid Marian 4.5% for £3.30 and this is unfined, 
so is acceptable to vegan drinkers. As you would expect the menu is all 
vegetarian and a number can be ordered as a vegan option; they also have 
some available, wheat free choices. The menu contains an all day breakfast, 
sandwiches and main meals, along with homemade vegan ice cream. 
Although it is a fairly small place, there are plenty of tables and chairs and 
a number of high stools along the bar. The opening hours are Monday & 
Tuesday 11am to 9pm, Wednesday to Saturday 11am to 1am and Sunday 
12 to 5pm. The various artworks on the walls are available to purchase and 
there are a few tables in the alleyway if you fancy going al fresco. 

Moving onto the Castle on Castle Road, just across from Nottingham Castle, 
so you’ll pass it on your way to the Nottingham Robin Hood Beer & Cider 
Festival. They have increased the number of handpumps on the bar and 
they have started to use more local brewers. At the time of my visit they 
had Castle Rock Harvest Pale 3.8% £3.20, Dancing Duck Ay Up 3.9% £3.40, 
with Blue Monkey BG Sips 4% and Castle Rock Elsie Mo 4.7% both at £3.60. 
Plenty of seating surrounds the L-shaped bar with the room split into a 
number of different levels. There are framed pictures of old Nottingham 
around the walls and there is an outside seating area to the front.

Another pub to enjoy an increase of choice is the Lord Nelson on Lord 
Nelson Street in Sneinton. This is a Greene King pub run by the Pub People 
Company, but they have recently been allowed to put Nottingham Brewery 
beers on the bar, so now alongside the Greene King IPA and Abbot you’ll be 
able to sample something more local. I have seen Nottingham Rock bitter 
3.8% £3.10 and Nottingham EPA 4.2% £3.10. To get there catch the NCT 
Red line 43 from King Street and the bus stop is at the top of the road.

Moving out of town and all the way to Hucknall, where a new micro pub 
has opened. This is the Beer Shack on the corner of Watnall Road and 
Derbyshire Lane. As is the trend with these places it is fairly small with 
about 24 seats and standing for a few more. The bar is on one side of the 
square room. The people who run it are from Medieval brewery, although 
at the time of my visit they didn’t have any of their own beers available. 
On the bar was Magpie Hoppily 3.8%, Flipside Copper Penny 4.2%, Nelson 
Spanker 4.2%, Welbeck Abbey Cavendish 5% and Titanic Chocolate & 
Vanilla Stout 4.5%, although the intention is to change the range of beers 
on a regular basis dealing with the micro breweries only.  They also have 
a selection of real ciders and once again will only be using the small cider 
producers. So look for something from the local area in the coming months. 
They have acquired a piece of local Hucknall history. Recently the lot from 
Bury St Edmonds closed down the Flying Bedstead pub, which was the 
only pub of that name in the country. It related to the nickname for the 
first vertical take-off and landing aircraft trials with took place at the local 
Hucknall aerodrome. A well-known local ‘celebrity’ acquired the pub sign 
from those demolishing the place and it has been preserved on the wall 
of the Beer Shack. The tram will get you out to Hucknall and if you walk 
out towards the Green Dragon, it is on your right hand side before you get 
there.

Finally, a piece of advanced news: The good people of Great Northern Inns 
have taken on some new premises; I believe there is an announcement on 
another page of this edition. I hope to have a full review in the next edition 
along with one of the soon to be re-opened (mid-late October) Falcon at 
Canning Circus, which is to be run by a partnership between Lincoln Green 
brewery and the nice folk from Fellows, Morton & Clayton

All the best for now and I hope to see you at the Nottingham beer festival.

All the best, till next time, Ray.

Ray’s Round

RAY’S
ROUND
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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 

Due to various circumstances, the mini bus survey trips will be taking 
a rest until the New Year. Focusing on the public transport crawls, 

starting on Wednesday 23rd October there will be a trip out to the Lady 
Bay and Trent Bridge area, starting off in the Lady Bay pub. Catch the NCT 
Green line 11 at 6.45pm from Victoria Centre. From the Lady Bay we will be 
moving to the Poppy & Pint at about 7.40pm. 

On Tuesday 5th November we will have a trip out to the Dunkirk/Lenton 
area of the city, catching the NCT Maroon line 14B from Beastmarket Hill 
at 6.50pm and meeting in the Johnson Arms at 7pm, and then onto the 
Dunkirk Inn for 7.45pm.

On Tuesday 19th November we’ll take a trip out to see what’s happening in 
Newark. We’ll be catching the 6.15pm train, so if you are interested then do 
get to the station by 6pm as I think they do a 4 for 2 ticket. 

On Wednesday 4th December I’ll be taking a trip out to Sneinton and we’ll 
be starting out in the Lord Nelson on Lord Nelson Street, catching the NCT 
Red Line 43 from King Street at 6.35pm and then back to the King William 
IV for about 7.30pm.
 
For the final crawl of the year, we’ll be having a look around Sherwood 
on Monday 16th December. We’ll be leaving Parliament Street on the NCT 
Maroon line 87 at 6.50pm and starting off in the Sherwood Manor about 
7pm; from there we will move to the Samuel Hall at around 7.45pm.
                                       
A future date for your diaries: Saturday 28th December is the day for the 
annual End of Year Trip, departing from Nottingham at 5pm and getting 
back to Nottingham for the midnight buses. Full details will be in the next 
edition of the Nottingham Drinker and will be on the website before that. 
As it is always a very popular trip, do make sure you get your name down 
early if you want to go. The cost will be a maximum of £10 and hopefully 
cheaper if we get a full bus.

Trips and Socials

We have some late additions to the Music column:

Warthog Promotions run gigs in Lowdham.
All start at 8pm and tickets for all gigs are available from Mike 
& Jacky Hoare, telephone: 0115 9663596
For full details visit their website: 

www.warthogpromotions.com

Oct: 
Wed 9th - Old Ship Inn, Lowdham: Phillip Henry & Hannah 
Martin £8
Fri 18th - Lowdham village hall: Flossie Malavialle & her 
musicians £12.50

Nov: 
Fri 1st - Lowdham village hall: Beverley Craven £15
Wed 13th - Old Ship Inn, Lowdham: Joe Topping £8
Fri 22nd - Lowdham village hall: Jacqui Mcshee's Pentangle 
£15

The Forest Tavern and Maze on Mansfield Road, 
Nottingham have events on most nights and the full list can 
be found on their website:

www.themazerocks.com/gigs

ENJOY YOUR MUSIC
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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 **
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, Beeston: 40p a pint, 10p a 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
Navigation, Breaston: 10p off 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
Buttercross, Bingham: 20p off a pint
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
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
Ropewalk, Nottingham: Collectors card - buy 7 get one free.  Also ‘Yellow Discount 
Card’ - cost £1 per year get 10% off food and drink
Rose of England: Buy 8 get one free on selected ales
Spring Cottage, Ilkeston: All cask ales £1.80

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 

“ The Gate Inn, Awsworth, has sponsored the village’s under 
7s football team. Landlord Steve Fox has paid £400 for a 
new kit for all the boys. He said: “Teams like this keep the 
kids off the streets.”
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Real Cider and Perry News

Pips from the Core
Ray Blockley shares an article which is so close to home it is painful... 

THE VIEW FROM THE OTHER SIDE OF THE CIDER BAR

If you ever work on a cider bar you are likely to hear the following: 
“A pint of cider please, mate”.  Whether you like it or not (and I don’t) 
mate has become the ubiquitous address, but we have now sunk to 

the depths of bruv, chief or boss, all of which seem to pass as acceptable 
to some elements of modern youth . For heaven’s sake what next, I ask 
myself, generalissimo or fuhrer? (Actually I quite like the former.. .) You are 
also likely to be asked some of most incredibly daft questions imaginable 
from some equally daft individuals. Sometimes in answering I play it 
straight, but there is always the temptation to be sarcastic - or very much 
worse.

1) What is cider? Surprisingly this is not at all uncommon but where have 
they been? Too much time lighting fires with the Boy Scouts maybe or 
over involvement with the church choir.

2) Have you got any cider that tastes like apples?  This is probably one of 
the most oxymoronic statements imaginable. No not really, most of it is 
made from passion fruit or melons. 
Oh, that sounds nice I will have one. 

3) Have you got any cider that you can’t see through with lumps in?
Fortunately not as in this day and age you are not be required to use 
your teeth as a sieve, but if you want I am sure I can find some lumps of 
something.
Thank you. 

4) Can you put some gas in this cider? Yes, fortunately I just happen to 
have this handy CO2 cylinder strapped to my back which we can plug into 
your cider

5) Is the cider strong? Yes and generally 6%+.
That’s too strong - can I have a half at 3%? Why not have a third at 2%?
Oh yes that’s a good idea!

6) What have you got that tastes like Magners or Strongbow? At this 
point the cider aficionado will be going through the process of internal 
combustion and the reply will depend upon your degree, or otherwise, 
of self-control. Of course, this is the chance to explain why Magners, etc. 
is not real cider and to embark upon some education. Alternatively, you 
could just reply: absolutely nothing!

7) What is Perry? A remarkable common question and the obvious answer 
is that it is made from pears. When I told this to one person he replied 
that those must be the apples which were left after making the cider.
No, it is made from pears.
Oh, I see those are the apples that have the lowest alcohol.
I then gave up and said yes.

8) What is your strongest cider? This one really winds me up. What I 
should say, and often do, is along the lines that we sell cider by taste 
rather than alcoholic strength, and you are welcome to taste before you 
buy. Let us explore some possible reasoning behind this request. They 
could be good classical economists, or utilitarian thinkers, seeking to 
make a rational decision by evaluating inputs in terms of price against 
outputs in terms of alcoholic strength in forming a value for money index. 
No, I didn’t believe it either. Alternatively, they are morons seeking the 
quickest way to get blitzed and inevitably this proves to be the case. Why 
are they so stupid? A colleague of mine tackles this problem by asking 
for proof of age on the basis that only a 14 year old would make such a 
request!

9) What is your sweetest cider? For some reason the British assume that 
cider is always sweet. As a general principle, I do not sell sweet cider and 
find that many mediums are sweet enough. What I usually do is to give 
them a taste of a medium-dry and they love it which says it all about the 
indoctrination of modern advertising. Amazingly, this request often comes 
from the most macho type of rugby player. I now take my life in my hands, 
look him up and down, and point out that this is a very ‘girly’ request and 

enquire whether he would require a cherry with that…? Inevitably, with 
deepening voice, he asks what I might recommend as being manlier! So 
far, I have always got away with it without requiring the services of the 
local A&E.

10) Have you got any fruit ciders? Yes but sadly the fruit is only either 
apples or pears. 
Oh that’s great. I’ll have an apple one please.  No comment.. .

National Cider Pub of the Year 2014

From the 1st of October the search starts for the best pub in Britain that 
promotes and encourages the sale of quality real cider and perry. We 

have until the 30th November to identify and nominate pubs which fit 
those criteria. Nottingham has improved greatly in the provision of real 
cider and perry and we need your help to identify the best of our pubs. 

We’d like you to let us know by using the form below, or going to the 
CAMRA website, or emailing any of the Nottingham CAMRA committee 
members of pubs which you think fit the bill. Of course you can also 
nominate pubs you’ve come across in your travels around Britain.  

We reproduce this article on the thoughts of a CAMRA Cider Bar manager with the kind permission of the author: Bob Southwell
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Post Box

Post Box
Accountant’s Ale...
SIR - Many years ago when I joined CAMRA 
we had a crusade against keg rubbish, and it 
worked! Could we start another against the 
fermented sugar water the big boys sell as beer?

An acquaintance of mine saw the intake store of 
a big brewery recently, and was horrified to see 
that it was full of sacks of sugar, not malt. Hence 
‘Accountant’s Ale’, as sugar is a lot cheaper than 
malt, and we get a low flavour and poor ‘mouth-
feel’ drink.

In the commercial world the baddies always win, 
and have taken over our local brewers. Could we 
raise the public’s awareness of this swindle and 
improve things?

Cheers!

R.N.Brooksbank. N.G.W.B.J. (via email)

The Editor replies:

There are many folk who are 100% 
agreement with you on this issue. Maybe 
the UK needs some kind of purity law 
and full ingredients labelling so we 
know exactly what we are drinking - and 
can therefore make an informed choice 
as a consumer? Sadly this situation is 
even worse with “cider” (I’m using the 
term “cider” in its broadest sense here) 
where the common name given to the 
mainstream “ciders” by the discerning 
drinker is “Glucose Wine”... 

Gamesmanship...
SIR - I would like to point out an error 
in the otherwise excellent article on 
Pub Games in issue ND116 of the 
Nottingham Drinker. On Push Penny 
you showed The Toby Norris pub in 
your article on this game. I should 
point out that although they have a 
board, they do not have a team in the 
league at Stamford. The league has 
several pubs in Stamford and the World 

Championship is sponsored and held in The Jolly 
Brewer, an excellent GBG pub that holds two or 
more beer festivals a year. 

Yours faithfully,

Lew Clayton,
Stamford, Lincs.  

The Editor replies:

We have had many positive comments and good 
feedback about Mark Shirley’s article on Pub 
Games and have invited him to consider writing a 
follow-up piece. Thanks for writing in to add that 
extra bit of information which we have passed on 
to Mark..  

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

 

Mr Grundy’s 
Derby 

Brewery & Tavern 
Telephone 01332-349806 

07812812953 
 

Email 
info@georgianhousehotel.info 
www.mrgrundysbrewery.co.uk 
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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 - Leanne Rhodes: leannerhodes@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
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PUB QUIZ
Answers In Issue 119 Of The Nottingham Drinker

Happy Hour

Last issue we were in the Apple Tree at Compton Acres, this issue we 
are across town in one of our other Ember Inns: the Punchbowl at 

Mapperley. Frequently changing guest beers are available plus Everards 
Tiger as a regular. Wednesday night is both Curry night and quiz night, 
so after a bite to eat we pay our £2 to enter the quiz. Four sheets of 
paper give us two picture quizzes and four chances to win. Once again 
questions and the game format are supplied by Redtooth. Things start 
between 9 and 9.30pm, the top sheet of our pack is a picture quiz, just 
for fun whilst Roger our quiz master settles in. The quiz itself is based on 
the Blockbusters TV game show; we have four different 5 x 5 hexagonal 
blockbuster grids and the idea is to answer randomly numbered questions 
to get from one side of the board to the other. Some questions will be 
from the second sheet of pictures. When you have answered 5 questions 
to get across the board you make a claim and our quiz master checks that 
all your answers are correct. The prize: £5 and four pints is awarded to 
the first correctly submitted claim. The answers are read out after each 
round. The final game is played for £10 and four pints. See how you get 
on with these:

1. On a brown tourist information road sign, which animal depicts a zoo? 
2. Which period of English history began when Henry VII came to the 
throne in 1485 and ended when Queen Elizabeth died in 1603? 
9. Which 1972 UK No 1 hit single’s lyrics contained just three words? - and 
was also the title of the song. 
23. In which single conflict were the most Victoria Cross medals awarded? 
7. Which creatures are now used to promote the Green Cross Code? 
11. Eric Clapton, Mel Gibson, Tim Henman and Philip Green made 2005 
entries in which well known reference book? 
6. What was the previous name of Gerry and the Pacemakers – The Milky 
Way, Galaxy or Mars Bars? 
3. Who died in March 1999 while attempting to repair a faulty TV aerial? 
16. Who has directed the top two grossing films of all time? 
21. Name Scotland’s most southerly town, nick-named The Queen of the 
South. 
22. Anagram – unravel STAMP PANTO to find the name of a children’s 
character. 
20. Where were you most likely to see a portrait of Sir John Houblon 
between 1994 and 2009? 
5. Which of the following is not a genuine Charles Dickens character: Dick 
Swiveller, Harbottle Grimstone or Wickford Squeers? 
19. What is the name of the Jamaican liqueur made from a spirit distilled 
from sugar cane and flavoured with coffee? 
10. At the Mexico World Cup in 1986, Gary Lineker scored a hat-trick 
against which of England’s opponents?

Raffle tickets are sold during the quiz at £1 each for a chance to 
participate in a Play Your Cards Right game at the end of the evening, the 
winner needs to select a run of 5 higher or lower predictions to win the 
roll-over, a portion of the takings going to charity.

If this quiz wasn’t to your liking the Punchbowl also does a Sunday night 
quiz based on the Family Fortunes TV gameshow. Sunday evenings end on 
a couple of rounds of stickies.

Steve Armstrong

Happy hour

Where’s Wally? 

I’ve turned right out of the train station and onto a main road, and right again and I’m heading west; after about 20minutes walk I’ve found a pub but the 
Charny is not my cup of tea. Back into town, past the Nottingham Oddfellows (used to be one of those in Nottingham) and I’m in the Globe with a pint 

of Hydes (used to have one of those in Nottingham). So where am I, where’s Wally? Another half an hour eastwards and the Crows Nest is serving a fine 
pint of Tiger. In town again and I’ve got a pint of Magpie Monty’s Firkin in the Criterion (didn’t we used to have one of those in Nottingham)? Getting back 
towards the station and into the Barley Mow (didn’t we used to have one of those in Nottingham)? I’ve got half an hour to wait for the train back to Notts 
so there’s time for a pint of Steaming Billy in the Parcel Yard.

Where am I? 
Where’s Wally?

The answer will be published in ND119 (Dec/Jan)

For the ninth in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken during the brewing of the “Ruby, 

Ruby, Ruby” 40th anniversary ale at Nottingham Brewery. Alan ward (left) 
looks on as Philip Darby (right) explains something and Ray Kirby (centre) 
gazes. 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 57. 
Please note that we do not wish to receive any offensive 
captions.  

Caption Competition : No. 9

CAPTION COMPETITION : NO. 8 ND117

The image used for the eighth 
Caption Competition was 

of a TV crew from the Japan 
Broadcasting Corporation filming 
the Magpie Brewery bar at 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 Glynn Moxham from Bottesford:

“The latest reality show to hit Japanese TV - ‘Big Brewer’ - was taking 
a little while to liven up!” 

In 2nd place from Anony Mouse:

“ Can I have a wasabi top in my Thieving Rogue please?“
1st place goes to Paul Bennett from Ilkeston who sent in this winner:

“No Sir - this is Nottingham Castle not Takeshi’s Castle!” 
So well done to Paul. At one of our Branch meetings the Editor will search 

behind the couch for enough kapyeykas to buy him a pint. 
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NOTTINGHAM
Trips and Socials
Oct:
Wed 23rd - Crawl: Lady Bay/Trent Bridge. NCT Green line 11 from Victoria 
Centre 18:45
Nov:
Sat 2nd - Presentation: Horse & Jockey, Stapleford. East Mids Pub of the Year 
presentation by the Regional Director 14:00
Tue: 5th - Crawl: Dunkirk/Lenton. NCT Maroon line 14B from Beastmarket Hill 
18:50
Tue: 19th - Crawl: Newark. Meet at Nottingham railway station to catch 18:15 
train 18:00
Dec:
Wed: 4th - Crawl: Sneinton. NCT Red Line 43 from King Street 18:35
Mon: 16th - Crawl: Sherwood. NCT Purple line 87 from Parliament Street 18:50
Sat: 28th - End of Year Trip: Destination to be confirmed. Depart Cast at 17:00

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.
Oct: Thu 31st - William Peverel, 259, Main Street, Bulwell NG6 8EZ
Nov: Thu 28th - Poppy & Pint, Pierrepont Road, Lady Bay NG2 5DX

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

Nov: Thu 8th - King William IV, 6 Sneinton Road, Nottingham NG2 4PB
Dec: Thu 12th - Organ Grinder 21 Alfreton Road, Nottingham NG7 3JE

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Trips and Socials
Oct: Fri 4th - Social Trip to Clocktober Fest, South Normanton
Dec: Fri 13th - Xmas social at the Masons Arms Sutton in Ashfield (no Branch 
meeting on 10th Dec)

Survey trips
Oct: Tue 29th - Mansfield Woodhouse & Forest Town
Nov: Tue 26th - Shirebrook, Warsop & Meden Vale
Dec: Sat 28th - Mansfield town centre, start time TBC
Minibus for Survey Trips departs from outside The Railway, Station Street, 
Mansfield at 19:00 PROMPT

Meetings NB: All meetings start at 20.00
Oct: Tue 8th - POTS presentation: The Railway, Mansfield
Nov: Tue 12th - Larch Farm, Ravenshead

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
Oct: Tue 1st - White Lion, Bingham. 20:30
Nov: Tue 5th - Vale of Belvoir Inn, Whatton. 20:30
Dec: Tues 3rd - Christmas Social: Horse & Plough, Bingham. Meal in the 
restaurant & washed down with beer. Menu and details will be issued shortly. 
Booking is required so please do advise via the contacts.

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

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings - Start at 20:30
Oct: Wed 2nd - Branch meeting: The Railway, Sawley. 8.30pm
Nov: Wed 6th - Branch meeting: Venue TBC. 8.30pm
Dec: Wed 4th - Branch meeting: Brewery Tap, Ilkeston. 8.30pm

Trips and socials:
Oct: Sat 12th - Social trip to Matlock and Matlock Bath by train. 
Oct: Sat 26th - Survey trip to Langley Mill, Giltbrook & Eastwood. Meet at The 
Gate, Awsworth at 1.00pm. Trent Barton Zig Zag ticket required.
Nov: Date TBC - Survey trip to West Hallam. Further details to follow.
Dec: Sat 14th - Christmas Social Trip to Stockport by train.

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

www.erewash-camra.org

AMBER VALLEY
Branch Meetings
Oct: Mon 7th - Festival Wash-Up: Black Bulls Head, Openwoodgate 20:00
Oct: Thu 31st - Branch Meeting: Old Kings Head, Belper 20:00
Nov: Date TBC - Branch Meeting: Nags Head, Ripley 20:00
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
Oct: Sat 19th - Survey Trip: Openwoodgate & outskirts of Belper 19:30
Nov: Sat 16th - Survey Trip: Lower Hartshay, Ambergate & Bullbridge. 19:30

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
Oct: Thu 3rd - Branch meeting & Skittle match with North Notts branch. Castle 
& Falcon, Newark. 20:00
Nov: Thu 7th - Branch Venue TBC
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

EAST MIDLANDS REGIONAL MEETING:
Saturday 30th November at the Sir John Arderne, 1-3 Church St, 
Newark NG24 1DT (In Newark market place)  

Answers from the The Apple Tree, Compton Acres / Wilford Hill 
Pub Quiz (ND116): 

1. In the TV series Fantasy Island Tattoo and Mr Roarke wore white suits. 
2. The band name was Badly Drawn Boy. 3. David Moyes played most 
his football at Preston North End. 4. The O2 arena is in Greenwich. 5.  
Gurkha troops are from Napal. 6. Michael Portillo advertised Ribena. 
7. Porto beat Celtic 3-2 in the 2003 EUFA cup final. 8. On a Monopoly 
board Oxford Street is colour green. 9. The 1920 Olympic Games were 
held in Antwerp. 10. Stevie Wonder had hits with “I Wish”, “Lately” and 
“Do I do”? 11. A flying fox is a bat. 12. Henry Cooper is the only boxer to 
have been knighted. 13. Thumbelina was found in the petals of a flower. 
14. The TV programme “How” was named after a North American native 
greeting. 15. The electric chair was first used at Auburn prison in 1890.

How did you do?

Where was Wally in ND117? 

In the last issue of ND: Wally was in Croydon, complete with trams. 
There is a fast train service from Croydon East direct to St Pancras.

Branch Diary

BRANCH DIARY
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BEER & CIDER 
EVENTS
Oct	3-5	(Thu-Sat)	Masons	Arms,	Unwin	Road,	Sutton	in	Ashfield	beer	and	cider	festival.	
20 beers and a selection of cider & perry. Live entertainment on Friday night by 
Rundogrun.

Oct 3-5 (Thur-Sat) Burton Bridge 9th Beer Festival, 24 Bridge Street, Burton on Trent. 
DE14 1SY.  A selection of UK brewed real ales, cider & perry along with locally produced 
sausages in sizzling flavours.

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 Beer Festival, Hand and Heart, 65-67 Derby Road, 
NG1 5BA. 50+ Halloween themed ales. Also serving our house ale Round Heart from 
Dancing Duck and Real Ciders and Perries. Featuring live music throughout including: 
Balkan Express (Thu 24th), The Gregory S. Davies Band (Fri 25th), TBA (Sat 26th), Pete 
The Feet (Sun 27th lunchtime) and Seas of Mirth (Thu 31st). Half a Round Heart + 6 half 
pint tasters plus a commemorative glass for just £10. Open; 12-12 Thu-Sat, 12-10.30pm 
(Sun) & 12-11pm (Mon-Wed). For more details: handandheart@ntlworld.com 
or www.thehandandheart.co.uk

Oct 25-27 (Fri-Sun). Victoria Hotel 85, Dovecote Lane Beeston, Nottingham NG9 1JG. 
Coastale Beer Festival featuring 30 beers from English and Welsh counties bordering 
the sea. Collect stamps and win prizes. For more details visit: www.victoriabeeston.co.uk

Oct-Nov 31-3 (Thu-Sun) ‘Ale’oween Beer Festival - The Mallard, Platform One, Worksop 
Railway Station. Opens Thursday 31st October 4.15pm. Featuring 16 Real Ales & 4 Real 
Ciders from Yorkshire Brewers. Free Entry. Snacks Available at All Sessions.

Nov 7-10 (Thur-Sun) West Bridgford Hockey Club Beer Festival, WBHC, 276 
Loughborough Road, West Bridgford. NG2 7FA (next to fire station). Open from 4pm 
Thurs and Fri until 11pm, 12 midday to 11pm Sat and 12 midday to 4pm Sun.  See www.
wbhockey.co.uk/for more details

Nov 21-24 (Thur-Sun) 1st South Normanton Beer & Cider Festival, The Post Mill 
Centre, Market Street, South Normanton, Derbyshire. DE55 2EJ.  40+ Real Ales, 
Ciders and Perries.  Open 7-11pm Thurs, 11-11pm Fri and Sat, 12-2pm Sun.  Free 
admission to current CAMRA card carrying members all sessions (£3 for non-

members Fri eve and £2 Sat eve).  Entertainment : Verbal Warning (Fri Evening) & Fab 
Two (Sat Evening). Further info at mansfieldcamra.org.uk


