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“
Hello and welcome to issue ND119 of the Nottingham 

Drinker. We are still recovering from the 2013 
Nottingham Robin Hood Beer & Cider Festival, but 

we can report that planning for the 2014 festival has already started. 

Well, we’ve confirmed the dates anyway, as Wednesday 8th to Saturday 11th 
October 2014; pop them in your diaries. We’ll be putting a bit of a write-up 
in ND120 as to how it all went at NRHF13 and feedback received; but so far 
it has overwhelmingly been very positive, even the poor weather this year 
didn’t put off the record number of folks who visited the Nottingham Castle 
site. We are also in the process of putting a video of this year’s festival 
together, so look out for that appearing any time soon.   

One big success that came out of the festival was the concept of the 
Diversity Brew-Off, with everyone involved having fun and enjoying 
themselves, which is what it’s all about. Leanne is thinking about more 
activities we can run over the coming year and in the lead-up to the 2014 
festival.  

As you can read inside, the battle to save the New White Bull at Giltbrook 
continues. It seems to be developing into a war of wait-and-see, attrition 
and smoke-and-mirrors. The aim from Greene King’s point of view may 
be to ensure only one pub remains and does so without any competition. 
We feel there is ample trade for two as they both compete for different 
markets, one seemingly food-led while one would be wet-sales led. 
Erewash CAMRA’s comment on one of the Giltbrook pubs is interesting 
given the situation. 

Everyone at Nottingham CAMRA and all of the hardworking elves at ND HQ 
wish you a peaceful and happy time over the coming festive season.  

Up Front
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Good Beer Guide 2014

As we reported in ND118, with a review of the new Nottingham 
CAMRA Branch area entries, the 2014 issue of the Good Beer Guide 

is out and is selling well. This printed guide, associated with the online 
pub guide What Pub, also produced by CAMRA, mean that the drinker 
- whether a CAMRA member or not - is now a much more informed 
consumer (See: www.whatpub.com). Both guides feature a wealth of 
information to help discerning drinkers with their choice of destination 
whether locally or nationally; they are great for planning visits, days out, 
holidays, relaxing after business days, and so forth. 

Both guides also feature new symbols to show the facilities and features 
available at each pub, so as to further widen the choices for the visitor 
and make searching for the pub that suits your needs so much easier. 
We feel that this is a good idea and a logical step forward that should 
enhance “popping to the pub” wherever it is. 

However, judging by the outcry in CAMRA publications from some folk it 
would appear that one of the new symbols included has caused outrage, 
contempt and disgust. 

This one:  

We are at a loss to understand the fuss over this symbol; dogs have been 
allowed in many pubs for many years, but now by displaying this symbol 
in the Good Beer Guide and on What Pub everyone can make an informed 
decision. If these folk can’t bear the thought of being anywhere near 
dogs then they should pick another pub that doesn’t display the symbol. 
Likewise, those out and about with their dog or planning a walk in the 
countryside can ensure that their dog will be welcomed. Providing they 
want to take it into the pub with them of course; many don’t.   

It seems bizarre that so much energy and emotion - both for and against - is 
being wasted on a symbol that doesn’t change anything apart from giving 
everyone more choice. Please let’s redirect this counterproductive activity 
into working together, and fighting to save pubs and therefore jobs.

PLEASE USE PUBLIC TRANSPORT 
DO NOT DRINK & DRIVE
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Read all about it on Page 42 
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apas

Alcohol and work – what works? 
Nick Tegerdine discusses the need for openness. apas

Alcohol is frequently associated with accidents, and when this 
is mentioned the mind instinctively drifts towards road traffic 
accidents. Unfortunately there’s more to it than that. Alcohol 

related accidents happen on the road, at home, and at work. 

The East Midlands comes near the top of some European league tables, 
not for football these days obviously, but for accidents in the home for 
example. These range from a cut finger when trying to emulate TV chefs 
chopping techniques, to fatalities when someone tumbles through a glass 
door or window. However, an issue that deserves some exploration is that 
of alcohol at work. This issue has been neglected for a long time.

Many readers will remember the bar at work, whilst others may be aghast 
that such things existed. They certainly did and were often subsidised. 
A couple of pints at lunchtime and then back to your factory lathe, like 
Arthur Seaton, the hero of Sillitoe’s novel Saturday Night and Sunday 
Morning. Arthur, being the survivor that he was (or perhaps I should say 
is) did not have an accident at work, although in the film, and no doubt 
in real life,  he did tumble headlong down the stairs of the White Horse 
on Ilkeston Road after ‘a few jars’. Those who know the film will recall the 
quote “All I’m out for is a good time, all the rest is propaganda”. There’s 
no propaganda here from me when it comes to alcohol at work, and the 
risks involved. What I shall do here is ask some questions, and then offer 
a tried and tested solution.

Does what you do in your own time have anything to do with work? It 
does if you are unable to work safely and by that you endanger others. 
Recently a pilot was escorted from a plane at Leeds-Bradford airport with 
a blood alcohol concentration nearly three times the UK limit for driving. 
Train, tram, bus and crane drivers are in a similar position, and last year 
an ambulance driver was found to be over the limit behind the wheel. 
I’ve also dealt with firemen, refuse truck drivers, and yes, policemen and 
women.

Is it all about transport then? No, a legal professional defending you in 
court after a night on the town is not good. I have also dealt with the 
case of more than one doctor, and famously, a surgeon who needed a 
drink to steady the hands before operating.

Is it just about drink? What about drugs? The same applies. Anything 
that alters the way you think, feel or behave is a drug, and that includes 
alcohol. If your perception is altered, if your reactions are slowed, if you 
are overtired, then the risk of harm to others increases.

The solution is firstly, not to do the worst thing that you can do, which 
is nothing. If you think that a colleague or a family member is misusing 
alcohol or any other substance, challenge it. This is how the case of the 
surgeon was brought into the open, by family and colleagues ‘raising the 
alarm’.

Next, don’t rely on giving advice about units and so on. There’s little 
evidence that it does harm but little evidence that it changes anything. If 
someone starts the day with vodka before breakfast, they know they have 
a problem and they have become very good indeed at hiding it. That’s 
until the forklift truck drops the load, or the car hits the motorway bridge, 
then there is no hiding place left.

Here’s the big one, the example to illustrate the issues, it shows what 
needs to happen for an effective solution to alcohol misuse at work. I will 
tell it as a story. 

One fine and cheerful morning I took a call from the MD of a major 
manufacturing company in Nottingham. Their identity will be protected. 
The caller was very mad indeed, and yelled and yelled for a few minutes. 
When the anger had subsided a little I heard from him that his ‘number 
two and best mate’ had ploughed the company BMW into a bridge 
whilst driving to troubleshoot a job near Leeds. The MD was angry and 
demanded to know what we had been doing since “my most trusted 
employee has been seeing you lot for over a year”.  The trouble was that 
he hadn’t but he had told his best mate and employer that he had. That 
he had been getting help with his excessive drinking from us. He had in 
fact visited only once, and left without disclosing any personal details 

and telling us that he had been ‘sent’ by his employer. He did collect some 
literature on the way out, as evidence of attendance if you like.

The point is, and it is a simple one, to deal with alcohol or drugs at work, 
you need a stool with three legs. We all know how useful the two legged 
version is after all. Information has to be shared between the drinker, 
the employer, and the treatment agency. If it isn’t, cars hit things, bad 
decisions are made, cranes fall over on building sites, production lines are 
halted as people hunt for someone’s fingers, and more besides. 

We have extensive experience of working in this way. Psychosocial and 
medical interventions, where needed, are all part of the package of care 
that does make a difference. It is the way that works. If the employee has 
an issue but wants the job, and the employer wants to keep the employee, 
then the prognosis is very favourable. As a general rule, the more you 
have to lose then the better your chances of a successful recovery.

If you or your employee is concerned, please ring us in complete 
confidence. Remember that the most common disability in the workplace 
is addiction, and that it is wise to try and deal with it as a disability issue 
rather than simply initiating a disciplinary process. Use the number in the 
panel on this page, and ask for me.

This is a serious topic. Lives are lost, unnecessarily, every year because 
someone who could have done something did nothing.

Now, onto something completely different. In my last article I commented 
unfavourably on the efforts of Erewash Borough Council and the 
Derbyshire Police to reduce alcohol related harm through a beer mat 
campaign. I am pleased that a lot of correspondence resulted from my 
words, and hopefully some sustained positive action in dealing with 
irresponsible retailing and street drinking in Erewash. I would also hope 
that a meaningful debate about what needs to be done will follow. I’ll 
let you know, but perhaps the most pleasing thing to happen as a result 
of my criticism was a call from a licensee of a local pub thanking me for 
‘talking sense’. Let’s now see what lessons are learned by the powers that 
be in Erewash and elsewhere.

Nick Tegerdine
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Amber Valleywww.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!

News, an Opening, and a 
New Festival Venue  

Amber Valley

New Bar in Belper

The Strutt Club in Belper has been well known for the quality of its 
real ales and ciders for some time, hosting several beer festivals that 

have proved very popular. Now they have decided to expand by converting 
one of their downstairs rooms (the club bar is on the first floor) into a 
real ale and cider bar. Conversion has been under way for several weeks, 
and the bar, which will be named the Arkwright Bar, is set to open in 
November or at the latest early December. 

Unlike the Club, which is members only, although CAMRA members are 
welcome and can gain access by pressing the buzzer on the outside door 
and identifying themselves, the Arkwright Bar will be fully open to the 
public at all times as access to the upstairs rooms cannot be gained from 
there. The plan is to stock 6 real ales, mainly locally sourced, along with 2 
ciders, at all times. The opening hours are from 4-11pm Monday – Friday 
and 12 – 11pm on Saturday and Sunday. The club is situated on Campbell 
Street, just off King Street, which is the main shopping street in Belper, 
and is five minutes away from Belper Railway Station, while the nearest 
bus stop is less than a minute away. There will be a 10p per pint discount 
for CAMRA members in the Arkwright Bar, so there’s even more reason to 
give it a try!

Winter Ales Trail 2014

After the success of the 2013 Trail, Amber Valley CAMRA is once again 
running a Winter Ales Trail. The event will take place over 5 weeks 
between January 11th and February 16th, culminating a few days before 
the start of the National winter Ales Festival, which is of course being 
held in Derby. It’s possible that some of the other Branches bordering 
Amber Valley may take part this time, and for further details please 
contact Trevor Spencer on 07758 265915 or by email at dedpoet702@
yahoo.co.uk.

Amber Valley Beer Festival 2014 – moving again

After just 1  year at Alfreton Leisure Centre, which unfortunately proved 
somewhat unsuccessful, Amber Valley CAMRA have taken the decision to 
hold their 2014 Festival at the Strutt Centre, which is just a few hundred 
yards from the town centre on the A6 going to Derby. The Strutt Centre is 
the former Herbert Strutt Grammar School, and looks to be an excellent 
venue, so we are hopeful for next year’s event, which will be on the last 
weekend in September. 

Beer Festivals

Just a couple in December – on December 6th & 7th there is an IPA 
Festival at the Talbot Taphouse, and some rarely-seen IPA’s will be on sale, 
so one not to miss. December 23-28 sees the Annual Old Oak, Horsley 
Woodhouse Beer Festival take place, another event worth putting oneself 
out to attend.

Branch Diary

There is no Branch Meeting in December, and the January one will be at 
the George, Lowes Hill, Ripley on Thursday January 30th, commencing 
after the Committee Meeting, which begins at 8pm. The George, which 
offers a 10p per pint discount to CAMRA members, has recently been 
taken over by Marie and Matt, and is once again thriving, so members 
are urged to support this meeting. The Branch AGM will take place at the 
Hunters Arms, Kilburn on Thursday 27th February, 6pm start.
The December Beer Festival Meeting will be held on Monday 9th 
December at the Talbot Taphouse, Ripley 8pm start. No date or venue for 
January has been arranged as yet, please contact Trevor Spencer on 07758 
265915  or at dedpoet702@yahoo.co.uk for details.
There will be a Christmas Social at the Old Oak, Horsley Woodhouse on 
Friday December 27th from 7pm onwards.
The December Survey Trip will be to Waingroves, Marehay and around the 
outskirts of Ripley, and the bus will depart from Ripley Market Place at 
7:30pm, please contact Jane Wallis on 01773 745966 to book. There will 
be no Survey Trip in January, so trips will recommence in February

Trevor Spencer



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker08

Erewash Valley www.erewash-camra.org

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

Erewash Valley

The Friends of The Breaston Navigation group are celebrating 
achieving their aim to get The Navigation Inn, Breaston, listed as 
an Asset of Community Value. This protects this superb pub for the 

future and contributes to CAMRA’s aim of 300 pubs listed in the process. 
It means that the community now has the right to bid for the pub should 
owners Punch Taverns decide to sell. They would have six months to make 
a decision.  

The Association of the Friends of the Breaston Navi was formally 
established with 95 full members and 60 associate members on 12th 
August. Their purpose was to list the pub with Erewash Borough Council 
as an Asset of Community Value under the Localism Act of 2012 and also 
to encourage the whole community to use the Inn as a community hub 
for meetings, events, family parties, etc. The project had the support of 
Councillor Robert Parkinson and members of Breaston Parish Council as 
well as Erewash MP Jessica Lee and the group were delighted to see the 
council agree to the listing. Navigation landlord Peter Wadsworth said: “A 
community and its residents have always been at the centre of everything 
that pubs do and I am proud to run a pub where this is so apparent. The 
effort and dedication the locals have put in has been outstanding, and I 
would like to thank them all for their hard work.”  

The Friends held a fun day with a treasure hunt, raffle, BBQ and stalls 
which included a CAMRA stall and one by the Derby and Sandiacre Canal 
Trust. The £500 surplus raised was donated to Breaston Scouts to enable 
scouts to attend a Jamboree at Chatsworth in 2015 which they would 
not otherwise have been able to go. More community events are being 
planned and business plans are being made so that the community will 
be in a position to bid for the pub should the opportunity arise. 

Talks will take place with other groups who have been through the 
process. As a start, the team from the Anglers Arms in Bamford, who 
recently set up a co-operative and bought their pub from Admiral Taverns, 
have offered to share their experiences. So there is now new life and 
energy around the Navi and, whether the community buys the pub in the 
future or not, the benefits of community activity and involvement are 
already being felt. The Friends plan to support other village groups and 
events from now on. Don’t forget the pub also offers a 10p discount to 
CAMRA members on all cask ales.

The Twitchell Inn, in Long Eaton, and the Observatory in Ilkeston are also 
providing CAMRA members with a 20 pence discount when a voucher is 
not used - handy in December when the vouchers are not valid. The Old 
Sawley Brewing Company, established this year upstairs at The White Lion 
pub in Sawley was due to start building a micro-brewery at the rear of the 
pub in November. They are currently brewing five beers.

Erewash CAMRA branch chairman Kevin Thompson had the honour of 
presenting the Pub of the Season certificate to Hannah Elms at Ilkeston’s 
Spanish Bar on 18th September. Kevin also said his first six months as 
branch chairman had flown by. “Fresh into CAMRA there has been lots to 
get to grips with,” he said. “It has been a pleasure to award certificates to 
our best pubs and to keep up to date with local developments.

“Chairing branch meetings is not without its challenge. Besides the 
routine business, our priorities should be protecting and promoting the 
real ale served in our local pubs. This involves keeping our eyes and 
ears open to pick up on new threats and developments in our area.” He 
added: “Everyone involved in CAMRA at the local level is a volunteer and 
therefore we need to enjoy what we do. In 2014 our branch membership 
will exceed 1000 - a great achievement worth celebrating. I hope you 
have a fabulous Christmas and New Year and I hope that you’ll join us at 
one of our meetings or socials soon.”

The unfairness of the beer tie was brought home when talking to one of 
our Erewash branch landlords that is tied to Enterprise. A delivery strike 
by Kuehne and Nagel Drinks Logistics (Enterprise’s delivery company) 
meant that the pub was going to miss out on its weekly beer order. If 
tenants are forced to buy out of the tie, to maintain their beer supply and 
their business, they are then fined hundreds of pounds by Enterprise. The 
beer tie means paying inflated prices for beer (much more than a free of 
tie pub does) with a restricted choice of beers. Added to above market 
rentals and no adjudicator, this means that we are paying more for beer 
than we need to - feeding the profits of the pubcos. This then leads to 
unnecessary pub closures, probably for redevelopment into shops and 
housing, that in turn has an impact on communities where the pub is 
often the centrepiece of social cohesion.

For further reading and getting involved, see www.morningadvertiser.
co.uk/General-News/Enterprise-Inns-tenants-forced-to-buy-out-of-tie-
following-beer-delivery-strike as well as http://www.fairdealforyourlocal.
com

There was a good turnout for Mick and Carole Gold’s tour of neighbouring 
pubs branch social on 26th October. The tour began at the Gate in 
Awsworth. The pub has been awarded Nottingham branch LocAle Pub of 
the Year and therefore expectations were high. Seven ales were available 
including LocAles from Muirhouse and Magpie. 

Next on the tour was the New White Bull at Giltbrook, which is under 
threat and has recently been listed as an Asset of Community Value. There 
were only two Full Mash ales on, but these were in good shape.

The Hayloft was the next pub visited, with the most disappointing and 
priciest pints. 

Moving on towards Eastwood, the Greasley Castle was the next calling 
point for a pint; Bateman’s Yella Belly was popular as was the superb pork 
pie. Heading north westwards, the next port of call was the Three Tuns 
that had a good beer choice, including a nice pint from Welbeck Abbey. 
This was followed by a visit to the Sun Inn at Eastwood, where the beer 
choice starts to get a bit hazy! The tour then returned to familiar territory 
with a visit to the Railway Tavern in Langley Mill. All in all a great day 
was had by all with a surprisingly high level of beer quality all round. 
Next outing is a pre-Christmas trip by train from Derby to Stockport on 
14th December.

Next branch meeting is at The Brewery Tap, Ilkeston, on 4th December 
followed by Long Eaton’s Stumble Inn on 8th January. Why not attend an 
Erewash Valley branch meeting and if you complete a survey form, you 
could win a free pint of beer?

For details of meetings and trips, see www.erewash-camra.org or follow 
us on Twitter @ecamra or on Facebook. If anyone has any pub has news 
they would like including in this Erewash Valley column, please e-mail 
details to lomas.john@gmail.com or call 07825 324565.

John Lomas
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Castle Rock pubs in

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

2nd - 9th February 2014

The Champion Beer of
Nottinghamshire
competition and festival

Nottingham CAMRA’s competition
held at the Canalhouse, Nottingham
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Hi everyone, it is just a very brief roundup of the goings on in the Vale 
this issue, I’m afraid. We have been busy trying to get up to date with 

all the pubs in the region, and full details of all Vale of Belvoir pubs can 
be found on Whatpub – we hope you are finding this national database of 
pubs useful. I know that I’m using it more and more as my first reference 
point for pubs in any given area.

Anyway, back to local happenings. Of course the big news is that we had 
our 2014 POTY vote at the November meeting, which was held at the 
Haven in the Vale, Whatton. We were made to feel very welcome and were 
served with a very decent pint of London Pride, apparently just missing the 
Belvoir Beaver Bitter. It was a decent show of numbers at the meeting and 
a big thanks to everyone who turned out to take part in the POTY vote – 
and a big SHAME ON YOU to all of those that didn’t. The winner was the 
well supported White Lion, Bingham. The pub has seen a big turnaround 
in beer quality and choice since it’s refurbishment a couple of years ago, 
proven by its recent entry into the GBG, so big congratulations to Sue and 
the team at the White Lion. We will be holding the presentation on Jan 

Vale of Belvoir www.valeofbelvoircamra.com

Vale Of Belvoir Poty 2014 
AnnouncedVale of Belvoir

14th so we hope to see you there.

On to February 4th  and we will be at the Royal Oak, East Bridgford for our 
annual out of area Branch Meeting. This meeting is always a busy one as it 
sees the finalising of GBG entries, so starts at 8pm to give us more time to 
work through the evening’s business.

March 4th sees us at The Rose and Crown, Hose for our AGM. The pub was 
voted our 2014 Leicestershire POTY, recognising the fantastic job that 
Julian and Gillian have done over the past few years putting Hose back on 
the real ale map.

Well, that’s about it from me for now, sorry that it was so short and sweet. 
For up to date info keep checking us out at www.valeofbelvoircamra.com . 
Merry Christmas & Happy New Year from the VALE,
TTFN.

Bridget

In many communities, pubs and churches 
were probably two of the most frequented 
buildings open to the general public. So it 

is perhaps no surprise that the names of some 
pubs near to churches refer to one of the most 
distinctive features of an English church - the 
peal of bells.  

In days gone by, Nottingham had an Eight Bells 
(St Peter’s Gate / Peck Lane). This was named for 
the bells of St Peter’s Church just across the 
street. Prior to 1672, the church probably had 
six bells, which were augmented to eight during 
that year. These were replaced by a new set of 
eight in 1771 and then increased to twelve in 
1965 and thirteen in 1994. Sadly, the Eight Bells 
closed in the early 1960s but not before it had a 
moment of Hollywood stardom, when it featured 
in the film of Alan Sillitoe’s novel “Saturday 
Night and Sunday Morning” (1960) starring 
Albert Finney.

St. Mary’s Church had major works undertaken 
in 1699, including the addition of a sixth bell. 
So the  lost hostelry called the Six Bells (Barker 
Gate) recorded some sixty years later was 
possibly so named at the start of the eighteenth 
century, perhaps in the reign of our last Stuart 
monarch, Queen Anne.

Similarly, St. Mary’s peal would appear to give 
name to the later Ten Bells (Narrow Marsh), 
which was located at the bottom of the cliffs 
to the south of the church. St. Mary’s bells still 
stood at eight at the start of 1761, when they 
were increased to ten to mark the coronation of 
King George III. In 1981, long after the pub had 
closed, the peal was increased to twelve. 

Writing in 1926, J. Holland Walker records that 
the Ten Bells had rather appropriately become a 
Christian mission but that in bygone times the 
pub was reputed to be the lair of criminal gangs, 
such as associates of Dick Turpin, including one 
Captain Daniel Mead, a smuggler from Boston. 

It is interesting to think that both these 
churches existed long before these pubs and 
have continued to grow their peals of bells 
many years after the pubs rang last orders for 
the final time.

Whilst Nottingham’s bell ringers are clearly 
an acquisitive bunch when it comes to adding 
to their bells, the link between the pub name 
and number of bells allows us to identify the 
years for which the pub name had a real and 
meaningful relevance to local people.

Mansfield also had an Old Eight Bells (18 - 20, 
Church Street), close to the church of St Peter 
and St Paul, whose bells were augmented from 
five to eight in 1762. In 1925, the Mansfield 
Brewery replaced an earlier pub building with a 
rather grand edifice, recently trading as “Pure”.

The Four Bells Inn at Woodborough refers to 
the number of bells in the tower of St Swithuns. 
Well, it did. By the end of the seventeenth 
century, the church had four bells, some of which 
were made at the Oldfield family’s bell foundry 
in Nottingham. A fifth bell was added in 1985 
and a sixth bell in 2008, now leaving the pub’s 
moniker somewhat outdated. Perhaps there is 
a reasonable case for the publican ringing in a 
change of name?
The village of Claypole in Lincolnshire, near 

Newark, has a CAMRA award winning pub, the 
Five Bells. The local church, St Peter’s, still has 
five bells and seems to have had five since at 
least 1795. In 1902, a strengthened frame to 
house the bells was installed by the Yorkshire 
bell-hanger, Thomas Mallaby of Masham. In 
a Yorkshire trade directory of 1890, Mallaby 
appears as a Masham tradesman alongside 
a well-known local brewer, a certain Thomas 
Theakston of T & R Theakston fame! Two of the 
Claypole bells were cast in 1633 by Oldfields 
of Nottingham and one of them has a thought 
-provoking inscription on which to end this 
piece: “all men that heare my mornfull sovnd 
repent before lye in ground”!

With thanks to Mary Stephens of the Southwell 
& Nottingham Diocesan Guild of Church Bell 
Ringers, George Dawson author of “The Church 
Bells of Nottinghamshire” and Keith Halliday of the 
Diocese of Lincoln and “Lincolnshire Bells and Bell 
Founders” by John Ketteringham.

If any readers are interested in participating in bell 
ringing, then please contact Mary Stephens 
(www.southwelldg.org.uk).

Ring in the Changes
In the second part of his two part article, Nick 
Molyneux looks at how church bells have influenced 
the names of some of our pubs.
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Private Road No.2, Colwick,
Nottingham, NG4 2JR

Opposite Luxfer Gas Cylinders

Flipside
Brewery

www.flipsidebrewery.co.uk

Tel: 0115 9877500
Opening Hours:
Weekdays  09:00 to 17:30
Saturday   10:00 to 16:00
Sunday      Closed

 Flipside Bottled Beers

 Bulk purchase bargains

 Firkins, pins, minicasks

 18 & 36 pint beer boxes

 Flipside shirts, glasses etc.

Christmas Orders Taken Now

Flipside Brewery Shop

Flipside Win Gold!
Flipside Brewery are proud to announce that we won a Gold
Award at the recent SIBA Midlands Regional Competition.  Our
Russian Rouble, a 7.3% ABV Russian Imperial Stout, took the
Gold for Flipside!
The SIBA Midlands region is very large and is one of only eight
regions in the country and Flipside’s Russian Rouble is now
automatically entered into the National finals at BeerX next
March, competing only against the Gold winners from other
regions.
This is a tremendous accolade and puts Flipside Brewery well
and truly on the map, elevating us to the status of being one of
the best breweries in the country and  certainly within the
Midlands.
We are very proud of this achievement. Russian Rouble is
available for sale - along with our full range of superb beers - in
cask, bottle, minicask and beer boxes.



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker12

Anyone who holds the British pub as dear to their heart as I 
do will know that this unique and special institution, and the 
drinking culture which surrounds it, has seen a steep decline in 
recent years. The reasons for this are manifold, and some would 

say inevitable, even irreversible. Certainly social habits have changed, 
and often at the expense of pub going. There is now a much greater 
choice of recreation at home and elsewhere, even if the social aspect 
has often been relegated to an 'online' experience. The inexorable rise 
of supermarkets and their ability to undercut the on-trade with ease has 
also weakened the long standing link between drinking and the pub.

Add to this the chronic mis-management of our pub heritage by cash-
strapped pub operators, and the subsequent lack of investment in the pub 
sector, and for many the pub is simply not the attractive social venue it 
once was. It will be self evident to most regular pub goers that the trade 
is experiencing an unprecedented slump, and given the apparent lack of 
genuine interest in the trade by many of the larger pub companies, this 
situation seems unlikely to improve any time soon.

So given where the pub trade now finds itself, it's perhaps unrealistic to 
expect every pub to survive and thrive, and if we're honest there are a 
good few which have simply become isolated from their original trade, 
either geographically, economically, or socially. On the other hand there 
are many perfectly viable pubs which have undoubtedly suffered through 
neglect, but which are well placed to succeed in the right hands, and with 
a little long-overdue investment.

It's often the case that a new, forward thinking management team can 
help revitalise a pub, and in so doing bring it back to its community as the 
true asset it once was. So it's particularly galling when an interested party 
is keen to do just that with a much loved village local, but is thwarted in 
its goal by owners who seem more interested in demolishing the pub to 
make way for housing than respecting the wishes of licensees and locals 
willing to play their part in the pubs future success.

The New White Bull in Giltbrook, is a pub in peril, but one which could 
have a bright future if only it is given the chance. Currently under threat 
of closure, the owners Greene King seem hell-bent on a cash-grab of the 
land for development, this despite interest from the local Blue Monkey 
team who would love to run the pub as a ‘tap’ to the nearby brewery in 
Giltbrook. At the time of writing, their offer appears to be falling on deaf 
ears, but the fight for the survival of the pub goes on.

The survival of the New White Bull would of course be a wonderful thing 
for the locals, and no doubt a great addition to the local beer scene under 
the Blue Monkey banner. But it would also prevent the loss of so much 
local history and tradition. More so given that so much has been lost 
already at similarly threatened and closed pubs throughout the country. 
Multi-room pubs like the New White Bull are not nearly as common 
as they once were, and this traditional layout provides for all the local 
community, and helps support diverse usage including space for pub 
games such as Darts, Dominoes, and Pool. Traditional pub games are one 
of my own interests, so it’s particularly pleasing to see such a fine and 
well used skittle alley at the pub.

The Skittle Alley is located in an old barn to the side of the pub, well used 
in the Ilkeston & District Long Alley League, but also available for social 
games. Outside the barn is an original outdoor Alley, though whether this 
still gets any use on summer evenings I’m not sure. A fine example of the 
enduring connection this pub has with the game can be seen hanging 
on the wall opposite the corridor end of the bar. Lovingly polished, if a 
little over-enthusiastically given the almost total absence of silver plate, 
is a plaque from local brewers Hardys & Hansons, commemorating three 
consecutive years of victory in the first division of the Kimberley Brewery 
Skittles League. Of course Hardys & Hansons are no more, the historic 
Kimberley Brewery long closed by Greene King of Bury St Edmunds, and 
the self-same brewery company which would now like to bring another 
piece of local heritage to an untimely end.

The New White Bull is a fine village pub at the very heart of its 
community. Given the chance it could become a truly great pub for locals 
and visitors alike. Let’s hope Greene King see sense. We’ve lost enough 
of our precious pub heritage already. In the mean time, I urge you to visit 
this welcoming local, and support traditional pubs wherever they are 
whilst we still can.

Save The New White Bull

The New White Bull
Mark Shirley, cidermaker with a passion for traditional pubs and their games, 
popped into The New White Bull to write a blog post about the games there. 
His write-up became much more than that and we print it here.  

New White Bull Skittles Evening

Nottingham CAMRA are arranging a skittle evening to take 
place on Tuesday 14 January, 2014 at the New White Bull, 
Giltbrook. This will be a team event and anyone wishing to 
put a team forward should contact Ray Kirby:
(raykirby@nottinghamcamra.org)

See Mark’s blog: pub-games.blogspot.co.uk  
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Save The New White Bull

Following the ongoing roller coaster saga of who was going to buy 
the pub, ND can report that the pub’s owners, Greene King, have now 

removed the “For Sale” board … only to replace it with a “To Let” board!  A 
major re-furb is still being talked about, and according to our own “man in 
the field”, this is expected to take place during the first half of next year, 
but whether this is a smoke and mirrors exercise or not, only time will 
tell.  

With local assistance and knowledge in helping The Save The New White 
Bull Pub Group invoke the full 6 month moratorium period using the 

Assets of Community Regulations 2012, the pub cannot be sold (except 
to The New White Bull Pub Group) until March 2014 at the earliest.  We 
understand that plans are afoot to thwart any aggressive buyer of the pub 
who is not a pub operator.

On a lighter note, the pub hosted a spectacular fireworks night on 5 
November.  The fireworks were bought by contributions from the locals, 
raising several hundred pounds some weeks beforehand and set off 
accompanied by a mixture of classical music and classic rock for well over 
half an hour and with two beers from Full Mash available.

Nottingham CAMRA Branch Secretary Andrew Ludlow wrote 
to Greene King’s Rooney Anand to express our unease about 
the closure or change of use of The New White Bull and the 
consequent loss of yet another community pub. We reproduce 
the response from Greene King here; as usual it is interesting 
for as much as what it doesn’t say as for what it does.   
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It was nice to look back at four days of 
Nottingham’s Beer Festival – 27,000 people over 
four days - with only one reported incident. When 
you think of the amount of alcohol consumed, it 
does prove that it’s not the drinking itself that 
is the problem. It is more about what you drink, 
how much you drink and how fast you drink it 
that causes the alcohol-related problems we 
have to tackle on a regular basis.
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Evenin’ All

CITY CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL

Season’s greetings from the city centre 
team, where we are all gearing up for the 
onslaught of hundreds of people across 

Nottinghamshire out celebrating Christmas 
parties and office drinks in the run up to the 
festive season. 
 
My message is simple – if you are going out on 
an organised trip or socialising on your usual 
night out, remember your limit. We often see 
people who normally drink small amounts or 
even don’t drink at all, getting carried away with 
the party atmosphere, knocking back shots and 
getting themselves in a terrible state. 
 
If you don’t want to end up going home early 
or in an ambulance or a police cell, then please 
drink responsibly. Pre-loading, namely drinking 
before you go out, may be a way to save money 
but people don’t realise how much they are 
consuming.
 
We are using Framework’s ‘Last Orders’ Alcohol 
Service to reinforce this message. Offenders 
given a fixed penalty notice for alcohol-related 
crime will be referred on to a three-hour course. 
This has a 100% success rate for preventing re-
offending and often triggers a marked change in 
people’s drinking behaviour. Attendance on the 
course reduces the fine by 50% and removes the 
offence from their criminal record. For further 
information see the Last Orders website.

 
My top three beers from the Beer Festival in 
no particular order were Batemans “Hazelnut 
Brownie”, Castle Rock’s “Dormouse” and Dancing 
Duck’s “Ey Up”. 
 
I have been involved in the application process 
and subsequent sign off of some new pubs 
recently, with the Ned Ludd opening and the 
Crazy Crow about to. It’s fantastic that the market 
is there for quality venues rather than more of 
the “vertical drinking establishments” that again 
cause a lot of problems. 
 
The City Centre Team can be contacted on 
101 801 5063 
or: citysnt@nottinghamshire.pnn.police.uk

 
Finally, may I take this opportunity to wish a 
Merry Christmas and a happy New Year to all our 
readers – just make sure it’s a safe one.
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Local News

LOCAL NEWS
TriAlethon Report

The first Nottingham TriAlethon took place during the Nottingham 
Festival Fringe Fortnight this year.  It proved quite popular with the 

patrons of Bar Deux, Beer Shack and Doctor’s Orders. 

The idea was to drink a pint of local Nottinghamshire ale in all three 
establishments in one week.  All those who succeeded would be entered 
into a raffle for beer-related prizes kindly donated by Flipside, Lincoln 
Green and Magpie breweries. The prize winners were Lesley, (who is about 
to leave Nottingham and go travelling with her partner Colin in the Far 
East for 6 months), Norm (a keen real ale enthusiast) and Greg (a fervent 
Nottingham Forest supporter). Well done to them.   

Sartorial Elegance

What every Bar Person or 
Drinks Dispenser should be 
seen wearing - but only when 
they’re in the King Billy.. . Dave 
Fitzmaurice who tends the bar 
at the King William IV proudly 
displays his T-shirt which 
proclaims his ability at pulling 
pints. 

Well - we think that’s what he 
means.. .? 
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Fare Deals #35

FARE DEALS

The Trent Lock
Lock Lane. Sawley, Long Eaton, 
Derbyshire NG10 2FY.
Tel: 0115 9725159
www.vintageinns.co.uk
Food served every day 12 – 10 (9.30 
Sunday).

Ye Olde Bridge Inn
Nottingham Road, Oxton, 
Nottinghamshire NG25 0SE.
Tel: 0115 9652013
www.yeoldebridgeinn.co.uk
Food served Monday to Thursday 12 
– 3 and 6 – 9; Friday and Saturday 
12 – 3 and 6 – 9.30. 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:

On 30th April 1777 an Act was passed by 
Parliament authorising the construction 
of the Erewash Canal in order to 

facilitate the transport of coal southwards, an 
undertaking finally realised some 12 years later 
with the completion of Trent Lock, which finally 
afforded access to the eponymous river close to 
its confluence with the Soar.  Over the centuries 
its importance to industry has understandably 
waned, but in more recent times the Lock area 
has developed into a busy inland resort popular 
with boaters, anglers and walkers exploring 
the Trent Valley Way, as well as visitors to the 
nearby Attenborough Nature Reserve.  And 
nestling on the spit of land between the 
canal and the river sits the Trent Lock, its 
attractive black signage set against pale, dusky 
pink walls and overlooking a spacious beer 
garden with expansive views towards Ratcliffe 
Power Station, which looms above the trees 
beyond the river.  At one time a fairly basic 
hostelry within the old Home Ales’ estate, then 
called the Trent Navigation, the Trent Lock 
now sails under the Vintage Inns banner and 
has benefited from a major refurbishment 
programme, which has seen it transformed into 
something more along the lines of a family-
orientated gastro-pub than riverside boozer.

Although the open plan interior, with its part 
wood and flagstone floors, rustic brickwork and 
abundant rough timbers, is obviously an interior 
designer’s creation, it has been executed with a 
great deal of flair and nicely complemented by 
an eclectic mix of scrubbed-top tables, assorted 
seating and a few squashy, leather armchairs in 
the bar area.  And while the emphasis here may 
be on food, the cask beer offering has certainly 
not been overlooked, with a bank of five 
handpumps offering an imaginative selection of 
real ales mostly sourced from microbreweries, 
but which usually includes Bateman’s XXXB as a 
trusty stalwart.

There is a good value, fixed price menu 
available Monday to Saturday until 5 pm, 
ranging from £6.50 for a single main course to 
£10.50 for a three course splurge but, needless 
to say, the a la carte menu offers much more 
choice and several dishes have already caught 
my eye.  Roasted flat mushrooms stuffed with 
whipped goats’ cheese and wild mushrooms 
on walnut toast, topped with a mixed pumpkin 
seed crumb and crispy sweetcure bacon (£5.25) 
sounds enticing, but on a warm summer’s day 
I decide to go down the fishy route and order 
the fried aromatic spiced calamari served with a 
mango, pineapple and lime salsa (£5.75), which 

arrives with almost indecent haste.  Presented 
in an over-sized glass goblet on a bed of crisp 
lettuce, a generous helping of bread-crumbed 
and well-seasoned calamari rings has been 
quickly cooked to crunchy perfection without 
losing any of the original flavour and melt-in-
the-mouth tenderness, which can so often be 
turned into something more akin to chewing 
rubber bands by a less competent kitchen.  
Alongside are a wedge of lemon and a small 
ramekin of salsa, comprising diced tropical fruit 
in a gently spiced syrup that is a touch over-
sweet for my liking.

‘Seasonal Favourites’ on the list of mains 
include a very tempting, aromatic braised pork 
belly served on bubble and squeak potato cakes 
with black pudding, apple fritter and sticky 
ginger beer glaze (£11.99), but once again I 
am lured in a piscatorial direction by seared 
salmon served on a warm potato, broad bean 
and beetroot salad with dill and lemon crème 
fraîche (£11.95).  Not surprisingly, this time I 
have rather longer to wait and use the time to 
savour the glass of Lancaster Brewery’s Lemon 
Grass beer that I have beside me, a delicately 
flavoured, dry and gently citrusy, 4% ABV brew 
that is proving to be the ideal accompaniment 
to any fish dish and more than a match for any 
chardonnay or pinot grigio.   Eventually a large, 
irregular oval plate arrives bearing a hearty 
salmon fillet sitting atop a medley of waxy new 
potatoes, nicely al dente green beans, garden 
peas and chopped cabbage, the last three items 
all very welcome if rather unexpected, but no 
sign anywhere of the broad beans I was looking 
forward to.  A quick word in a friendly waiter’s 
ear, however, soon results in a supplementary 

THE TRENT LOCK
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Fare Deals #35

YE OLDE BRIDGE INN

Lying approximately 10 miles north 
east of Nottingham and skirted by the 
A6097 just where it crosses the B6386 

to Southwell, Oxton is a community of a little 
over 500 souls huddled around a pretty, 12th 
century church dedicated to St Peter and St 
Paul and once again blessed with two pubs 
since the recent reopening of the Green Dragon.  
But on this occasion it is to the other end of 
the village and the family run Ye Olde Bridge 
Inn, a solid, redbrick and brewer’s Tudor affair 
with leaded windows and an unusually high-
pitched, pantiled roof that I am heading for 
lunch.  Almost surrounded by outside drinking 
areas including an expansive, split-level, 
block paved terrace overlooking the car park, 
this is a traditionally furnished, multi-room 
establishment with lots of cosy, dark wood 
panelling, comfortable seating and an imposing, 
stone-built, feature fireplace in what can best 
be described as the snug.  To the left is the 
main lounge and hall bar with a well-appointed 
games room beyond, to the right a smartly 
kitted out dining room with its attractive décor 
in shades of muted green, while the unifying, 
central serving area offers a choice of up to 
six real ales mostly sourced from the Everard’s 
portfolio as this is, after all, one of their tied 
houses, but often including a guest beer.  
Clutching a glass of Tiger, Everard’s tasty and 
well-balanced, 4.2% abv best bitter, I make my 
way to a well-lit table and begin to study what 
the menu and printed sheet of daily specials 
have to offer.

Tiger prawns in garlic and herb butters and 
served on toasted ciabatta almost reels me in, 
but I finally decide to kick off with a homemade 
salmon and prawn fishcake presented with 
similarly homemade, garlic-infused tzatziki 
(both dishes £5.25).  I do not have long to wait 
before a large wooden trencher is placed before 
me bearing a generously proportioned fishcake, 
a small ramekin containing the dip, a wedge 
of lemon and a mixed leaf garnish sprinkled 
with a balsamic dressing.  The creamy tzatziki, 
suitably packed with crunchy bits of cucumber, 
is really tasty and makes a nice change from 
the more usual accompaniment of tartare sauce 
but, unfortunately, the fishcake appears to have 
spent just a few seconds too long in the deep 
fryer.  The result is a breadcrumbed casing 
more mahogany in hue than golden and of such 

intense crunchiness that the taste, albeit very 
pleasant in its own right, totally overwhelms 
the delicate fishy flavours lurking in the dill 
flecked, soft potato centre.

Stone-baked pizzas feature strongly in this 
establishment, but as these are definitely not 
top of the pops as far as I am concerned, it is to 
the other sections of the main menu that I focus 
my attention.  Mike Maloney’s ‘Nottinghamshire 
sausages’, an interesting blend of local pork, 
venison, Bramley apple and herbs, served with 
creamy mash, giant onion rings and seasonal 
vegetables (£8.95) sounds well worth a try, but 
I am very fond of lamb and cannot resist the 
local four-bone rack, drizzled with a rosemary 
infused red wine gravy and also presented 
with mashed spuds and seasonal veg (£14.95).  
When it arrives on 
a large white plate 
it looks great and 
I soon discover it 
tastes even better.  
Sliced carrots, crisp 
mangetout and 
garden peas are full 
of flavour, the buttery 
mash is smooth 
and of just the right 
consistency, while the 
pool of rich, glossy 
brown and herby 
gravy is an absolute 
delight.  But it is 
the perfectly French 
trimmed slab of meat 
that really steals 
the show: mouth-

wateringly pink on the inside with its crispy, 
cross-scored skin, it is lean, superbly tender and 
a real ovine treat for the tastebuds.  After the 
minor disappointment earlier, this is a complete 
culinary triumph and one of the best pieces of 
lamb I have enjoyed in many a year.

Desserts such as treacle sponge and the 
ultimate chocolate fudge cake are all priced at 
£4.25, or there is a selection of ice creams to 
choose from for £3.95.   But I am still savouring 
the main course and reflecting on how well 
it matched with a fine drop of Everard’s Tiger, 
especially with the selection of red wine 
relegated to use in the sauce and certainly, at 
least on this occasion dare I say, exactly where 
it belongs!

bowl of the missing pulses being brought to the 
table and what a joy they are, vibrantly green 
having had their outer skins removed, packed 
with the flavours of summer and a perfect 
foil to the sweet and earthy slices of beetroot, 
which rest in a pool of the crème fraîche.  As 
for the fish, it has been done to a tee, the skin 
properly crisp and the pink, flaky flesh below 
succulent and tasty, especially when perked up 
with a light squeeze of the accompanying half 
lemon.

Puddings include warm sticky ginger toffee 
pudding served with good old custard and 
vanilla ice cream (£4.45), or how about a 
Belgian chocolate brownie with chocolate 
fudge sauce and more of that vanilla ice cream 
(£4.25)?  But for me it is just a good, strong 
espresso coffee (£1.95) and after such a good 
meal, time to relax and idly watch the boats go 
by.
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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. 

Black Horse
29 Main Street, Caythorpe. NG14 7ED 

Doctor’s Orders 
351 Mansfield Road. NG5 2DA

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

Horse and Groom 
462 Radford Road, Basford

Up to four cask beers are 
available with at least one 
coming from the Caythorpe 
Brewery (the pub is the brewery 
tap). On my visit both Dover Beck 
and Stout Fellow were available 
and the Dover Beck was superb. 

Opening hours: Closed Monday; 
Tue-Sat 11.45-2.30pm (but 
closed Tue lunch after the 3rd 
Mon of the month), 5.30pm-
11.00pm; Sun 12.00-5.00pm, 
8.00-11.30pm.

5 cask beers plus three ciders 
(often one is a perry) greets the 
imbiber, with the beers coming 
exclusively from micro-breweries. 
Local beers have recently been 
supplied by Magpie; Mallard; 
Maypole; Muirhouse and on my 
visit Lincoln Green’s Village Green 
was quite exceptional.

Opening hours: Mon-Thur 5.00-
10.30; Fri, Sat & Sun 12.00-2.30 
& 4.00-10.30

Between 7 and 8 cask ales are 
normally available (brewed on 
the premises); on my visit on offer 
were Bowman’s Bitter; Sheriff’s 
Gold; New Dawn; Fox Tale Ale; 
Vixens Vice; Alcazar - Honey beer 
and Wind Jammer.  The Alcazar 
Honey Ale lived up to its name 
and was indeed ‘more-ish’. 

Opening hours: 12.00-12.30 
Seven days a week

8 cask ales plus a cider are 
always available with the 
emphasis on small brewery 
beers. On my visit Castle Rock 
Harvest Pale, Nottingham Legend 
and Mallard Greet Ale were on 
offer- and the Mallard was most 
impressive. 

Opening hours: Mon-Wed 4.00-
11.00; Thur 12.00-11.00; Fri. 
12.00-12.00; Sat 11.00-12.00; 
Sun 12.00-11.30

Blacks Head
11 Burton Road, Carlton. NG4 3DT 

Bread and Bitter 
153-155 Woodthorpe Dr ive, Mapperley Top. NG3 5JL

Duke of Cambridge 
548 Woodborough Road, NG3 5FH

Gladstone
45 Loscoe Road, Carrington. NG1 5FS

Normally four casks ales are 
available along with a cider. 
The LocAle is Harvest Pale, from 
Castle Rock brewery, and was 
excellent on my visit. The other 
beers regularly change and are 
chosen to meet local’s demands. 

Opening hours: 12.00-11.30 
Seven days a week

11 cask ales plus ciders are 
available and whilst Castle Rock 
beers feature, up to six handpulls 
often offer other local brewery 
beers. On my visit Guns of Brixton 
from Black Iris brewery was most 
impressive. Recent Local beers 
included Maypole; Caythorpe; 
Lincoln Green; and Full Mash. 

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

4 cask beers are available with 
the Harvest Pale being the 
permanent local beer. On my visit 
the HP was spot on; the locals 
have made it one of the most 
popular beers in the pub. Funfair 
and Lincoln Green have also 
recently appeared.

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

6 casks beers greet the real 
ale drinker with Castle Rock’s 
Harvest Pale ever present. Other 
beers do change and on my visit 
Nottingham EPA was available 
and it was in particularly fine 
condition. The locals have made 
HP one of the biggest sellers.

Opening hours: Mon-Wed 
5.00pm-11.00pm; Thur 5.00-
12.00; Fri 4.00-12.00; Sat 12.00-
12.00; Sun 12.00-11.00
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ANDREW LUDLOW WHEELS ALONG IN THE THIRD 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 the page ‘Useful Nottingham Drinker Information’.  

LocAle Locally

Inn for a Penny
146 Burton Road, Carlton. NG4 3GP

Lord Nelson Pub and Kitchen 
Chestnut Grove, Burton Joyce. NG14

Robin Hood
540 Mansfield Road, Sherwood. NG5 2FR

Waggon and Horses 
Gypsy Lane, Bleasby. NG14 7GG

The Lion Inn
44 Mosley Street, New Basford. NG7 7FQ

Reindeer
Main Street, Hoveringham. NG14 7JR

Samuel Hall
Old Bus Depot, 561-569 Mansfield Road, Sherwood. NG5 2JN

The William Peverel
259 Main Street, Bulwell. NG6 8EZ

5 cask ales plus a cider are 
normally available with the 
LocAle being Harvest Pale from 
Castle Rock Brewery – it was 
particularly fine on my visit. The 
other beers regularly change 
and the pub has hosted a beer 
festival, with more planned. 

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

Normally four cask beers are 
on offer with the LocAles being 
Castle Rock’s Harvest Pale and 
Magpie’s Moleface Proper Ale 
– which was most enjoyable on 
my visit. The pub’s changing beer 
policy has meant beers from 
Mallard; Full Mash and Dancing 
Duck have recently featured.

Opening hours: Mon-Thur 12.00-
11.00; Fri 12.00-12.00; Sat 10.00-
12.00; Sun 10.00-9.30

4 cask ales, plus cider, are avail-
able with the LocAle being Har-
vest Pale from Castle Rock.  On 
my visit the HP was in great form 
and it was easy to understand 
why locals had made it such a 
popular beer.

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

Up to 6 cask ales, with a Blue 
Monkey beer always available. 
A Mallard beer is also normally 
on offer and on my visit Blue 
Monkey BG Sips and Mallard IPA 
were available; the BG Sips was 
in excellent condition. 

Opening hours: Mon-Wed 
5.00pm-11.00pm; Thur 12.00-
2.00 & 5.00-11.00 Fri 12.00-2.00 
& 4.00-12.00; Sat&Sun   12.00-
12.00

11 cask ales and 10 ciders 
greet the imbiber with always a 
good selection of LocAles being 
available. On my visit Castle Rock 
Harvest Pale; Caythorpe Classic; 
Nutbrook Spyked Ale and Blue 
Monkey Scarlet Chimpernel were 
available and the Blue Monkey 
was spot on. 

Opening hours: (Winter hours) 
Mon-Thur 3.00-11.30; Fri&Sat 
12.00-12.30; & Sun 12.00-11.00

4 cask ales greet the imbiber 
with the LocAle being supplied 
by Castle Rock in the form of 
Harvest Pale. Locals have taken 
to the beer, making it a very 
popular choice and on my visit it 
was spot on.

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

10 cask beers plus ciders are 
normally available, with the 
local beers normally coming 
from Nottingham Brewery. On 
my visit their Bus Depot Bitter 
was supplemented with a rather 
fine Foundry Mild. Medieval 
Dragonslayer was also available.

Opening hours: 10.00-12.00 
Seven days a week (food avail-
able from 8.00am)

5 cask ales, 6 at weekends, plus 
cider greet the visitor with local 
breweries always supplying at 
least one beer. On my visit the 
Nottingham Brewery Ruby, Ruby, 
Ruby was superb and I noticed 
that next up were Magpie 
Thieving Rogue and Deventio 
Cleopatra (with North Star 
Trailblazer in the cellar). 

Opening hours: Sun-Thur 9.00-
11.00; Fri&Sat 9.00-12.00. (Food 
is available from 8.00am)
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LocAle Locally

Area Two LocAle Finalists

After counting the votes submitted by 
readers for the first ‘LocAle Locally - 
2014’ feature in Nottingham Drinker 
118, the two pubs going through to 
the Nottingham LocAle Pub of the Year 
finals are:

Horse & Jockey, Stapleford
and

The Plough, Radford

Woodlark Inn
Church Street, Lambley. NG4 4QB

Woodthorpe Top
151 Woodthorpe Drive, Mapperley. NG3 5NL

4 cask beers are on offer with 
the LocAle coming from Castle 
Rock in the form of Harvest Pale. 
One handpull is used for the 
‘guest ale’. On my visit the HP was 
spot on and I noticed a number 
of locals were also taking 
advantage of this fine ale.

Opening hours: 12.00-12.00 
Seven days a week.

6 cask ales plus cider are 
normally available with the 
LocAle normally coming from 
Nottingham Brewery. On my 
visit their Top Tipple was most 
enjoyable. Other local breweries 
to appear recently have included 
Navigation; Flipside; Magpie and 
Lincoln Green.

Opening hours: 9.00am-12.00 
midnight 7 days a week. (Food is 
available from 8.00am)

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 3 
are submitted no later than

Wednesday 31st December 2013 

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

or personally at branch meetings

New additions to the LocAle scheme: 

The Ned Ludd, 27 Friar Lane, Nottingham NG1 6DA
Old Green Dragon, Blind Lane, Oxton NG25 0SS
Foresters Inn, 183 Huntingdon St., Nottingham NG1 
3NL
Boilermakers, 36b Carlton Street, Hockley, Nottingham 
NG1 1NN
Falcon Inn, 1 Alfreton Road, Canning Circus, 
Nottingham NG7 3JE

LocAle News

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

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

British beer is thriving as never before. 
Celebrate this national success story with 
the Society of Independent Brewers.

FESTIVAL
OF BEER
YOUR CHANCE TO TASTE 
THE BEST OF THE BEST 
IN BRITISH BREWING

ICE SHEFFIELD 
12TH - 15TH MARCH

Check www.BeerX.org for ticket information     @SIBA_BeerX.org for ticket information     @SIBA_BeerX

THE BEST OF THE BEST THE BEST OF THE BEST THE BEST OF THE BEST 

Over 300 
different  
styles of 

beer
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Simply

Bestthe

The perfect balance of
sweetness and bitterness

@EverardsTiger facebook.com/everards

www.everards.co.uk

CAMRA Notts drinker ad 200x140mm L:.  04/11/2013  16:31  Page 1

British beer is thriving as never before. 
Celebrate this national success story with 
the Society of Independent Brewers.

FESTIVAL
OF BEER
YOUR CHANCE TO TASTE 
THE BEST OF THE BEST 
IN BRITISH BREWING

ICE SHEFFIELD 
12TH - 15TH MARCH

Check www.BeerX.org for ticket information     @SIBA_BeerX.org for ticket information     @SIBA_BeerX

THE BEST OF THE BEST THE BEST OF THE BEST THE BEST OF THE BEST 

Over 300 
different  
styles of 

beer
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Steamy Affairs #4

lighting before heading back to the station and 
Bury, our next stop, where platform 2 plays host 
to the Trackside (4), a smart, quarry tiled buffet 
bar serving no less than ten cask-conditioned 
beers alongside an impressive choice of seven 
real ciders and perries.  Microbreweries such as 
Partners from Dewsbury and the locally based 
Outstanding Brewery (surely a name to tempt 
providence) always feature strongly in the ever-
changing selection, as evidenced by an upward 
glance at the fine collection of pump clips 
adorning the polished wood ceiling.

Climb the steps and turn right upon exiting the 
station.  Not far along on the left is the Market 
Place and the Robert Peel (5), named after one 
of the town’s most famous sons, a typically 
spacious and comfortable J D Wetherspoon 
house just round to the left and featuring 12 
hand-pulls, one of which offers a real cider, 
whilst a right turn into Market Street finds the 
Automatic Café (6) adjoining the MET complex a 
mere stone’s throw along on the left, complete 
with its attractive pavement terrace.  Much 
of the interior is given over to a stylish, high 
ceilinged restaurant attracting a discerning 
clientele, but there is also a choice of four real 
ales such as Wilson Potter’s tart and hoppy 
Triple Gem (3.9%) from Middleton and usually 
one of the Outstanding beers, all of which can 
also be enjoyed in the Malt and Real Ale Bar up 
a few steps on the left.  And before you leave, 
do make a point of visiting what are probably 
the most opulent loos in Bury!

The next stop is Summerseat, a modest hamlet 
spreading up the hillside from the valley 
bottom where the station is located, a climb 
of about 15 minutes that needs to be made 
in order to reach both the Footballers Inn (7) 
and the Hamer’s Arms (8), which face each 
other across Higher Summerseat, a narrow lane 
leading off to the left.  The Footballers inn sign 
depicts Bury FC holding the FA Cup, which they 
won twice at the beginning of the 20th century, 
whilst the Hamer’s takes its name from Richard 
Hamer, who bought five mills in the village from 
Sir Robert Peel’s family when they decided to 
relocate to Nantwich.  Both pubs have been 
substantially modernised within, with well-
appointed, open plan interiors, wide screen 
TVs and cask ales from the likes of Thwaites, 
Theakstons and Black Sheep.

Believed to have derived its name from ramson, 
a generic name for wild garlic, which grows 
locally, Ramsbottom is a surprisingly pleasant 
small town affording fine views towards the 
Pennines and watched over from on high by 
the Peel monument, a square, Victorian, stone 
tower and a landmark for miles around.  Upon 
leaving the station, turn right and cross the 
river to reach the Hearth of the Ram (9), a 
modern, bright and airy affair housed in an old 
stone building, which opened in May 2012 and 
cleverly combines the delights of fine dining 
with real ale.  Timothy Taylor’s Landlord is 
joined by three guest beers from local micros 

In this, the fourth 
in our irregular 
series celebrating 
the links between 
real ale and steam 
travel, John 
Westlake heads 
north across the 
Pennines to climb 
aboard the East 
Lancs Railway.

The romance of the age of steam and 
a love of good beer seem to have 
become natural bedfellows, perhaps 
through a shared sense of heritage 

and tradition, and the East Lancashire Railway, 
which runs services from April to September 
between the one-time mill town of Heywood in 
Greater Manchester, through interesting towns 
and villages, and all the way up to Rawtenstall 
in neighbouring Lancashire, is certainly no 
exception.  The line originally opened at the 
height of the railway construction mania 
that gripped Britain during the 1840s and 
eventually fell silent in 1980, only to be rescued 
from oblivion seven years later by the East 
Lancashire Railway Preservation Society, which 
has now incorporated excellent real ale bars 
at both its northern terminus and Bury station.   
But there are many other hostelries along the 
route fully deserving of a visit and our journey 
starts at the southern end of the line.

Looming over the eastern end of Heywood 
station is the imposing, redbrick, Victorian 
tower of the Phoenix Brewery (1), the original 
business long since closed but brewing started 
again when the Oak Brewing Company moved 
here from Ellesmere Port in 1991 and adopted 
the Phoenix name.  Walk down to Green Lane, 
turn left and left again at the lights into 
Rochdale Road, which leads into York Street 
where the Wishing Well (2) stands on the right, 
a free house with its black signage set against 
whitewashed walls proclaiming that ‘this 
establishment is life affirming’ and ‘living in the 
glory years’.  The veracity of these statements 
you will need to judge for yourself, but the 
multi-roomed interior with its rough plaster 
walls and friendly locals is certainly redolent 
of an earlier age, whilst the choice of six 
handpumped real ales, including Bank Top Bad 
to the Bone (4%) and the delightfully citrusy 
White Monk (4.5%) from the guys at Phoenix 
just up the road, is also unlikely to disappoint.

Retracing your steps, take time to pop into 
the Engineer’s Arms (3), a beautifully restored, 
Victorian street corner local serving Samuel 
Smith’s Old Brewery Bitter (4%) just round to 
the left into Aspinall Street.  Admire the lovely, 
part stained glass windows, stone flagged floors, 
period wooden settles and carefully chosen 
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such as Steeplejack (3.8%), a golden, fruity brew 
from the Dunscar Bridge Brewery in Bolton, any 
of which can also be enjoyed in the spacious 
beer garden when the weather permits. 

Should you feel like a little exercise, continue 
uphill along Peel Brow, where a six or seven 
minute slog to the top finds the Eagle & Child 
(10) standing on the left, a substantial, stone 
built and nicely furnished Thwaites house, with 
its own ‘incredible edible beer garden’ behind, 
which is home to two splendid scarecrows and 
some impressive views.  Needless to say, much 
of the produce is put to good use in the pub’s 
kitchen, which is highly commended for its 
Sunday lunches, whilst up to four well-kept cask 
beers from the Thwaites portfolio are usually 
to be found on the bar.  If you don’t fancy 
the climb, however, return just past the level 
crossing and seek refreshment in the Railway, 
an imposing stone structure on the corner of 
Bridge Street but somewhat devoid of character 
inside.  Four cask beers are usually available 
from the likes of Copper Dragon and Lancaster 
Brewery.

Wander up Bridge Street to the stone and 
flower-bedecked frontage of the Oaks (11), 
complete with a blackboard claiming it to 
be a ‘husband day care centre’, where busy 
wives in need of time to go shopping or to 
the hairdressers can drop off their spouses 
and be assured they will be well looked after!  
However, it is unlikely they will be too admiring 
of the insensitive way in which the interior 
appears to have been remodelled in more 
recent times, but at least a decent pint or two of 
Thwaites Original (3.6%) or Wainwright (4.1%) 
might be some compensation.  Whether or not 
you decide to investigate or simply pass it by, 
continue now to the main crossroads, turn left 
into Bolton Street and our next port of call, the 
First Chop (12), is about 200 yards along on 
the left, an undeniably popular venue behind a 
diminutive, shop-like frontage and spread over 
two floors, where there is an obvious passion 
for real ale, cider, tapas and music.  Two of 
their own FCB beers, brewed since last June in 
Salford, are joined by two guests from fellow 
micros and up to six real ciders, along with over 
40 bottled beers from all over the world. 

After a few more yards, turn left down Cross 
Street and the small, two-storey, stone built, 
industrial block facing you at the foot of the 
hill is the Irwell Works Brewery Tap (13), where 
a wide range of beers is lovingly crafted on 
the ground floor and happily supped in the 
cosy, well-appointed bar upstairs by locals and 
visitors alike.  Try a burnished gold and slightly 
toffee-ish Steam Plate Best Bitter (4.3%) or, 
perhaps, Costa del Salford (4.1%), a lighter 
summer ale with a more pronounced, fruity 
hop character.  There are usually up to eight to 
choose from along with Ribble Valley Gold cider.
Afterwards, climb back up the hill, turn left 
again and cross the road to find the Major, a 
white painted, stone edifice comprising two 
comfortably furnished rooms and a small 
decked patio to the rear.  There is a vast 
blackboard menu and four handpumps along 
the bar offering Bank Top Flat Cap (4%), a 
well-balanced amber ale, together with three 
guests, one of which is normally replaced by 
a traditional cider during the mid-summer 
months.

Our final destination and the end of the line is 
Rawtenstall, where the ELR has recently opened 

the Buffer Stops right in the heart of the station 
building, a charming if rather small buffet style 
bar serving five real ales from local micros such 
as Phoenix, Outstanding and Deeply Vale as 
well as Westons Old Rosie cider.  Upon leaving, 
turn right and just across the Irwell stands the 
Riverside Inn, a solid, stone structure with a 
modernised, open plan interior featuring big 
screen sports, darts and a separate pool room 
down a few steps to the right.  There may only 
be two cask ales from which to choose, but one 
is very likely to be from the nearby Pennine 
Brewery such as Floral Dance (3.8%), a tasty, 
pale gold brew with a long, dry, hop imbued 
finish.

The route is now back past the station and 
straight ahead, crossing two main roads in the 
process to reach what some may consider to 
be the joker in the pack.  Dating from 1899, Mr 
Fitzpatricks (14) on the corner of Bank Street 
and appropriately next door to the Methodist 
church, is Britain’s last surviving temperance 
bar and entering the Victorian, shop-like 
premises is tantamount to a trip into history.  
More reminiscent of an old pharmacy than a 
refreshment house, bottles of their own herbal 
and fruit cordials and bitters such Sarsaparilla, 
Blood Tonic and Black Beer & Raisin line 
wooden shelves, while glass cabinets opposite 
are stuffed with all manner of knick-knacks 
and trade memorabilia.  This place is definitely 
worth a visit and I urge you to try one of their 
homemade specialities, if only to enhance what 
is no doubt a growing desire for another beer! 

Continuing past ASDA and into Burnley Road 
brings us to the last two watering holes 
on this steam-powered odyssey.  First up is 
the White Lion (15), another typically stone 
built hostelry, which was recently voted East 
Lancashire CAMRA Pub of the Season.  The 
smart interior includes a very comfortable, split-
level lounge along with a separate poolroom, 
while handpumps on the bar offer the gently 
citrusy Copper Dragon Golden Pippin (3.9%) 
together with three regularly changing guests.  
Last but by no means least is the Craven Heifer 
(16), a cream painted and homely Moorhouse’s 
pub about another ten minutes stroll along 
Burnley Road, but the full range of this 
excellent brewery’s beers on tap makes the trek 
well worth while. Do bear in mind, however, 
that neither of these outlets opens weekday 
lunchtimes, so you may need to call upon the 
efficient local bus services for your journey back 
to base.  

Oh, and a flat hat and whippet for this trip are 
entirely optional.
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Ramsbottom Station on the East Lancs Railway
For more information visit:
www.eastlancsrailway.org.uk
0161 764 7790



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker24

It’s nearly Christmas and I hope 
you’ve all started stocking up on beers 
for the festive period.  

Instead of rushing to the supermarket for 
your beers at the last minute, don’t forget 
there are options for better beer this 
Christmas!  Speciality beers shops, brewery 
shops or buying mini-casks/polypins 
direct from local breweries are all options 
available to provide with plenty of great 
beer to keep you going!  I have recently 
bought a bottle of Magic Rock Strongman 
(a barley wine, one of only 540 bottles 
made!) to share on Christmas Day as a 
little something special and will also be 
stocking up with various other goodies 
over the coming weeks.

Cheers.

Louise

What do we do about young members?

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

Young Members’ Facebook Group

Young Members’ Facebook Page

The upward trend of young drinkers and Cask Ale certainly seems to have continued this year.  In this year’s cask report it is reported that 
58% of drinkers first tried cask ale between the ages of 18-24 and that it is increasingly being seen as a young persons drink. This trend is 
reflected in CAMRA nationally with an increase of young members this year as well as being reflected in our own branch, with an increase in 
branch members and more young people volunteering at the beer festival. However as we move into 2014,  what do we do about continuing 
this trend and getting more young people to try cask ale or join CAMRA? This issue we have two view points from Heather Peel, a member of 
the Young Members Marketing Group and Louise Pownall,  Nottingham branch’s own Young Members Coordinator.  You can contribute to the 
discussion with your own thoughts on the subject by leaving a comment at: www.nottinghamdrinker.co.uk/young-members/what-do-we-do 
So, what do you think we should do about young members?

The branding on particular beers has a huge impact on who drinks it; I see this reflected in 
my peers’ choice of ale. My local brewery, Robinsons based in Stockport, has just produced 
the bestselling ale ‘Trooper’ endorsed by Iron Maiden, one of my personal favourites. Elbow 
also brought out a brew ‘Build a Rocket Boys’ to appeal to the younger market. Real ale 
has increasingly become more fashionable with the help of some clever marketing and an 
increasing interest in drinking something often cheaper and more varied than other bigger 
brand alternatives. This switch in habits is evident all over Manchester, particularly in the 
Northern Quarter, where the age of drinkers has noticeably decreased to people under 30. 
The question is how do we recruit the new emerging group of youngsters?

There has never been a better time to increase young members within CAMRA. The target 
audience is already interested in real ale and in turn supporting their local pubs. In order 
to both engage and maintain members, recruitment needs to be strategically co-ordinated. 
Having attended a vast array of local beer festivals, recruitment needs to be targeted at 
the younger based festivals, for example at Didsbury where more students and young 
professionals reside and also at Chorlton, with a similar demographic. Potential members 
need to be educated about the importance of pubs and their reduction in binge drinking. 
It would be beneficial to improve the discounts into beer festivals to increase membership. 
Alongside this, bringing a non-member for free admission to the festival can help to create 
further interest.

Once more young members have been recruited, the dynamics of the CAMRA meetings 
can gradually progress, with more meetings held at pubs with live music or a comedy 
venue. The use of Twitter and Facebook should also be increased to help young members 
become more active and to spread the hard work of CAMRA. Reminding people of celebrity 
involvement may help recruit more young members, for example Madonna’s favourite 
drink was once cited as ‘Landlord’. Maybe certain celebrities can be made honorary CAMRA 
members to develop the brand. 

Prior to becoming a young member of CAMRA, I too wondered, why did I need to? Not only 
is it worth the fee for the Wetherspoon vouchers but more importantly we need to sustain 
the amazing work that CAMRA has already done and help to maintain pubs and develop 
the brand. Thus ensuring that pubs can thrive and provide live music, comedy nights and 
band-themed pints created just for people like you.

Heather Peel 
I am currently a member of the Young Member Market-
ing group, helping to recruit and retain more young 
members, vital to CAMRA’s survival. I have been a 
CAMRA member since 2010, after seeing the hard work 
of CAMRA and how active changes can be made. I also 
feel strongly about maintaining local pubs. One of my 
favourites being the community pub of the year, The 
New Oxford in Salford who do an excellent pint of 
Chocolate and Vanilla stout from Titanic brewery.
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Young Members

What do we do about young members?

A branch view on young members

Socials
Saturday 14 December
Christmas Day trip to York

As always, everyone is welcome to join us on our socials.  On our day 
out in York we will be visiting York Brewery as well as lots of pubs 
in this beautiful city.  We have also arranged to meet with YMs from 
other branches including York and Leeds, and possibly a few others.

We will be catching trains as follows, tickets prices are likely to 
increase so best to buy these as soon as possible if you’d like to 
come along.

Nottingham to Sheffield - 09.47 £5
Sheffield to York - 10.47 £9

York to Sheffield - 20.45 £5
Sheffield to Nottingham - 22.35 £3

I have recently received a copy of the article on the previous page, 
written by a young CAMRA member from the North West who is part 
of the Young Member Marketing Group, and thought it would be in-
teresting to share it in this magazine, whilst simultaneously sharing 
my own thoughts on the subject.

Whilst I agree that branding and marketing play a huge part in rais-
ing the appeal of real ale to a new generation of drinkers, I do not 
agree that big brand “gimmicks” such as bands etc. creating beers 
are a route that needs to be taken. Although good branding will help 
catch the eye of a younger, more design focused generation, and 
perhaps encourage them to try the beer initially, it is the taste and 
flavour that will get them going back for more and branching out 
into other flavours and styles from there.

Now on to what is supposed to be the main point of the article, 
increasing membership of Young Members and subsequent 
activation of that membership.  I have been the Branch YM Contact 
for Nottingham CAMRA for around 16 months and as part of the 
branch have seen the number of YMs increase, with Nottingham 
now having the 2nd largest number of YMs after Cambridge (but 
hopefully not for too much longer!) and I can assure you that there is 
not a simple answer.  It has taken a lot of time and effort, often with 
very little return, to try and involve YMs in branch activities.  We have 
had some successes though, one key achievement being increasing 
the number of YM representatives on the committee, each utilising 
their own abilities to bring some innovative ideas to the branch.

As well as ale, cider is hugely popular with both women and young people 
(both target areas for increasing CAMRA membership).  As CAMRA, we need to 
remember that we also campaign for real cider as well as real ale, and if this 
was made more obvious within our campaigning and promotional materials 
then perhaps a whole new era of CAMRA may emerge!

What is completely (and rather shockingly) overlooked in Heather’s article is 
the importance of reaching out to the next generation of members both on 
a branch and national level, something that we in Nottingham are very good 
at, but is really lacking on a National level.  The use of social media networks 
such as Facebook and Twitter has gained our branch a huge following, both 
on full branch and YM level, however the national accounts are very rarely - if 
ever - used.  Certainly as far as Young Members are concerned, there is a huge 
problem with communication from the top down.  

Branch magazines and National Point of Sale materials (flyers, posters, 
sign up forms, etc.) are also a great way to easily draw the attention of and 
reach out to a new demographic.  In Nottingham we have recently had our 
magazine redesigned by one of our YMs to give it a fresh new look and make 
it appeal to potential new and younger members to read and learn about 
what CAMRA does and the benefits of joining.  It makes me wonder why the 
same hasn’t been done for some of the National materials to help promote 
the campaign (including ale, cider, pubs and everything else we stand for) to 
potential new members of all ages, genders and cultural backgrounds.

Louise Pownall

Saturday 8 February 
Young Members National meeting - Burton on Trent 

An early heads up for this meeting taking place at Coopers in Burton on 
Trent, starting at midday.  All young members are welcome to attend to 
discuss the direction for young members nationally going forward.  If you are 
unable to attend but have anything that you would like to bring up at the 
meeting, please feel free to drop any thoughts to me at youngmembers@
nottinghamcamra.org and I will happily bring it up on behalf of the branch.

Read the latest about young members at www.nottinghamdrinker.co.uk

DOs

Do: put all the beers through your normal handpumps - that way your 
regulars won’t be able to sample their regular brew.

Do: leave it as late as possible to advertise your event – you wouldn’t 
want people knowing about the festival too early

Do: leave it up to your pub company to advertise the event – surely they 
won’t forget.

Do: put your stillage in the most inaccessible place in the pub – that way 
you won’t need to serve more than one person at a time.

The DOs and DON’Ts of... 

Organising a Beer Festival

DON’Ts

Don’t: bother about any cooling, if you have your beer on a stillage – it 
will be cold enough in the pub.

Don’t: provide any extra staff to work behind the bar – your normal bar 
staff will be able to cope.

Don’t: have enough change behind the bar – the customers won’t mind 
waiting.

Don’t: tell your regular customers – it will be a nice surprise when they 
turn up to a packed pub.

Don’t: produce a beer list for your customers – they can surely write down 
what they had to drink.

Don’t: tell your local branch of CAMRA, at least until the last minute 
– they will only put it in their local magazine (the Nottingham Drinker 
has a print run of 11,000), they could put it on their branch website 
(Nottingham branch has nearly 4500 members) and may put it in a branch 
mail-out (Nottingham branch reaches nearly 3000 members). Just think 
what a disaster it would be if just 5% of that number turned up...

Ray Kirby offers some tongue-in-cheek advice.
Which sadly is based on real experiences...
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Beer & Cider Census 2013

Nottingham Beer & Cider Census 2013 – The Results

On 21st September 2013, the annual Nottingham Beer and Cider Census took place. I would like to thank those who volunteered to survey the pubs – 
126 pubs were surveyed by 14 people. Without their help, I would not be able to carry out this census. So on to the results…

In total, 589 beers were on sale in the 126 pubs visited. This sadly represents a decrease on last year.

However, the choice of beers has improved. A total of 273 different beers were on sale at the surveyed pubs at some point during 21st September 2013, 
compared to 266 on the same date in 2012. Of these 273 beers, 88 were ‘Locale’, almost one third of the total. As last year, none of the pubs surveyed were 
holding a beer festival on that day. Also, the Galleries of Justice Beer Festival was not counted in these results, which would give inaccurate results. 
Almost three-quarters of the pubs (92 out of 126 pubs) had at least one Locale on sale. Castle Rock Harvest Pale, was yet again the most common Locale – 
seen 41 times.

Unfortunately, the average price of beer is rising, faster than inflation this year (from £2.77 to £2.90 per pint). This represents a whopping 4.7% increase.
The average inflation rate (Consumer Price Index) over the past year has been around 2.6%.

Now, to Real Cider/Perry:

The good news – for the first time, Nottingham had 5 different pubs offering a choice of 5 or more ciders. A further 3 pubs had a choice of 4 ciders/perries. 
Overall, 54 different ciders/perries were available, a slight increase on last year.

However, 41 of the 107 ciders on offer were made by Westons – although a decrease on last year in percentage terms, still a very high proportion. We are 
wondering if this is down to cost or just familiarity? Whichever, it paints a fairly boring and repetitive picture for the cider drinker who visits Nottingham. 

At the Nottingham Robin Hood Beer & Cider Festival we hold the East Midlands CAMRA Regional Cider Championship; this year there were 12 different 
regional cidermakers taking part in the competition, out of over 30 cidermakers present within our region - and with more starting up each year. Yet only 
five regional ciders (three Local) were found in the pubs of Nottingham; we support our local and regional breweries of whatever size, but it seems we are 
happy to buy national brands rather than support our regional cidermakers. While accepting that some makers had already sold out (the apple harvest for 
2012 generally low), we’d like to see some greater opportunity for cider drinkers to have access to Local and regional ciders.     

Several ciders seen in pubs during the survey contained other fruits or flavourings, a worrying trend. Aren’t apples or pears flavoursome enough? Why do 
some makers try to disguise the actual taste of their cider? Personally, I would be very wary of such products! To the definitions drawn up by HMRC and 
CAMRA, these flavoured “ciders” are not real, no matter how or when the flavours were added. 

For more detailed information on the census, visit www.nottinghamcamra.org
Nigel Johnson Nottingham CAMRA Data Coordinator

Beer
Number of pubs serving real ale: 126 (127)
Number of pubs serving at least one LocAle: 92 (90)
Total number of beers available: 589 (627)
Total number of LocAles available: 228 (232)
Total number of different beers available: 273 (266)
Total number of different LocAles available: 88 (80)
Total number of different breweries seen: 107 (102)
Average Price per pint: £2.90 (£2.77) – a 4.7% increase.
Average ABV: 4.3% (4.3%)
Pub with most beers: Trent Bridge Inn, with 14 different real ales.
(Crown & Victoria, both with 16 different real ales)
Most common beer: Castle Rock Harvest Pale, available in 41 different 
pubs. 
(Castle Rock Harvest Pale, available in 48 different pubs)
Most common brewery (by pub): Castle Rock, available in 42 different 
pubs.
(Castle Rock, available in 48 different pubs)
Most common brewery (by casks): Castle Rock, seen 78 times.
(Castle Rock, seen 82 times)
Most Expensive Beer:  £3.90 for Wychwood Hobgoblin 4.5% in Bugmans 
Bar.
(£3.95 for Thornbridge Jaipur 5.9% / Robinsons Old Tom 8.5% in the Lion)
Most Expensive Beer under 5% ABV:  £3.90 for Wychwood Hobgoblin 
4.5% in Bugmans Bar.
(£3.60 for Blue Monkey Guerilla 4.9% in Fothergills)

Nottingham Beer & Cider Census 2013
The Lowdown on our 6th Annual Survey of Nottingham’s Pubs

Cider / Perry
Number of pubs serving real cider: 45 (41)
Total number of ciders/perries available: 107 (96)
Total number of different ciders/perries available: 54 (52)
Total number of different cider makers available: 20 (25)
Total number of different East Midlands Region ciders available: 8
Of which total number of Local Ciders [up to 35 miles] available: 3 
Average Price per pint: £3.55 (£3.31) – a 7.3% increase.
Average ABV: 6.2% (6.2%)
Pub with most ciders: Canalhouse, with 15 different real ciders/perries.
(Lion, with 11 different real ciders/perries)
Pub with most East Midlands Region & Local ciders: Langtrys with 4.
Most common Local cider: Farmer Fear
Most common East Midlands Region cider: Bottle Kicking Cider Co.
Most common cider: Westons Old Rosie, available in 20 different pubs.
(Westons Old Rosie, available in 14 different pubs)
Most common cider maker (by pub): Westons, available in 32 different 
pubs.
(Westons, available in 26 different pubs)
Most common cider maker (by casks): Westons, seen 41 times.
(Westons, seen 41 times)
Most Expensive Cider:  £4.00 for all ciders/perries in the Canalhouse.
(Westons Old Rosie in the Bread & Bitter, and Broadoak Perry in the Victoria, 
both £4.00)

2013 Beer & Cider Census - The Analysis (2012 figures in brackets)
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Call: 0800 056 4111 or visit: www.everards.co.uk

@EverardsTiger facebook.com/everards

Are you
passionate
about
running
a pub?
Join Everards, we put you at
the heart of everything we do

Can you picture a great future with Everards?
To find outmore, contact us today.

CAMRA.PASSIONATE.200mmx140mm:Layout 2  1/11/13  12:12  Page 1
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11 Main Road, Gedling
Nottingham, NG4 3HQ

www.flippinggoodbeershop.co.uk

Do you...
Have a Beard?
Nurture a beer belly?
Enjoy a good selection?

(Or have a Partner who does?)

Then to find your ideal Christmas
present you need....

Visit the Shop or Buy Online

Campaigning: Diversification 

Diversification
Leanne Rhodes on the Brew-Off and spreading the word

The Brew Off, RAIB and Campaigning

As part of our Diversity Initiative we asked for volunteers to help 
work a “Ladies Bar” at the Nottingham Robin Hood Festival. So 
thank you to Ann, Kate, Linda, Suzy and Yvonne for volunteering 

for the hard work. We were all kept very busy by the thirsty festival goers 
who were still quite clearly enjoying themselves despite the miserable 
weather. The T-shirts that we had made especially for the occasion were 
very popular as they sold out before the close of the festival. Thank you to 
Brewsters Brewing Company, Dancing Duck, Flipside and Welbeck Abbey 
for sponsoring the T-shirts. 

The three Diversity Brew-Off beers were very well received at the 
festival and 143 people took the time to vote for their favourite via the 
voting slips at the festival and online. The winner was announced at 
a presentation evening at The Falcon Inn, Canning Circus on the 30th 
October, where all three beers were available to sample again. Merry 
Mayhem, a 4.6% pale ale infused with a blend of New World hops, brewed 
at Lincoln Green Brewery received the most votes and was crowned the 
‘Diversity Brew-Off Champion 2013’. A great night was had by all that 
attended. Members of the brew teams said how much they enjoyed the 
whole experience and that they have met some fantastic people along 
the way which is what the brew-off was ultimately all about. I hope the 
brew-off has encouraged the people involved to continue to be active 
members of the branch for many years to come. 

Massive thanks go to Magpie, Lincoln Green and White Dog Brewery for 
taking part and making the whole thing possible.

If you would like to do your bit to help the diversity initiative and 
introduce CAMRA to a new audience then here are some ideas. 

Put a copy of the Nottingham Drinker in the staff room of your workplace; 
it may spark an interest in some of your colleagues. You could also 
organise a brewery tour as an alternative work Christmas ‘do’.

If your friends and family will be visiting you over the festive period, why 
not buy some RAIBs (real ale in a bottle) to share with them. For people 
that aren’t already real ale drinkers it will help them to discover which 
beer styles they like and it may give them the confidence to try real ale 
next time they go to the pub. 

When choosing which RAIBs to buy, pick as wide a range as you can, i.e. 
a bitter, stout, porter, barley wine, IPA, pale ale, mild, etc. Even consider 
buying a few different RAIBs of the same style.  It may demonstrate that 
if someone doesn’t like a particular beer of a certain style, they may like 
another. Also, try choosing beers with different label styles as they may 
appeal to different people. 

Remember to buy the RAIBs a few days before you plan to drink them to 
allow the sediment to settle. Pour them carefully to avoid getting any 
of the sediment in your glass; pouring into an oversized glass will be 
particularly useful if the beer is quite lively.

If you have some friends or guests who will not drink beer at any price, 
you could try tempting them with a bottle-conditioned real cider or real 
perry; some of these are crown-capped while others are presented in true 
champagne-style bottles. 

Lastly, if you know somebody that already has an interest in real ale 
and real cider then why not treat them to a CAMRA gift membership for 
Christmas if they are not already a member.
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Have a Beard?
Nurture a beer belly?
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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

 

Mr Grundy’s 
Derby 

Brewery & Tavern 
Telephone 01332-349806 

07812812953 
 

Email 
info@georgianhousehotel.info 
www.mrgrundysbrewery.co.uk 

 

 
 

 

www.oakhamales.com Tel 01733 370500
2 Maxwell Road, Woodston, Peterborough. PE2 7JB

  OA_GenericAds_ALL_Nov11.indd | 29/11/11 | PDF/X-1a        © 2008-2011 j6c11.arr info@jammz.co.uk
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Spyke Literary Award

My (1st) Close Encounter of the Cyder Kind

The year is 1964, the location: Lausanne in Switzerland; the venue: a grassy knoll, overlooking the city furnished with comfortable rustic wooden 
seating and heaving with the humanity who had come to visit and experience the Expo. It was a warm and balmy night ……

Our parents had always encouraged my sister and I to travel, and the Expo in Lausanne seemed like the ideal opportunity to visit Switzerland. As 
a trainee linguist, my sister came in very useful in both the French and German cantons. For part of the holiday we stayed with the families of our 
parents’ friends who had not migrated to the UK after the war. This gave us a false sense of economy as Switzerland was notoriously expensive 
compared with the European countries we had previously visited. By the time we had reached Lausanne we had, in fact, run out of funds and still 
had several days ahead of us before we could return home. Luckily, the Youth Hostels had been paid for, so we had a roof over our heads – food 
was another matter. We were subsisting on bread – my treat was a tube of Thomy Moutarde which was like no other mustard I had ever eaten, it 
was sufficiently nutritious and tasty to use as a spread on the bread. Occasionally we would share a portion of potato salad to go with our meagre 
daily rations. I would like to say at this point that the potato salad was delicious and cheap! Water was free, but the occasional cup of coffee was 
considered such a luxury that it was very occasional indeed. Then we found that the local apple juice, the sort that looked like cider scrumpy was 
cheap, so that became our luxurious alternative to water. Please remember that in 1964 I was many years below the legal age of drinking alcohol 
and my sister had only just achieved her majority.

Remarkably, we had a double stroke of fortune on the evening of my close encounter. My mother had worked out that we were likely to be running 
short of funds and risked sending a 10/- (that’s ten shillings or 50 pence) note in an airmail letter to our Youth Hostel address. Unhappily the flimsy, 
weightless letter fluttered out of her shopping basket and she, overwhelmed by how this loss of money would impact on all of us (her housekeeping, 
my fathers’ scrupulous accounting and our starvation rations) never mentioned its loss to anyone. Ten bob was a lot of money in 1964! 

However, someone had found the envelope and posted it – if you are out there and reading this, then thank you. We had no idea that a letter with 
money was winging its way towards us as our mother had not mentioned this in the follow-up letter that she had sent. So, three days before we were 
due to leave, we received this bounty and could afford to live like kings for the remainder of our stay. That evening we feasted on bread, mustard 
spread for me, jam for my sister, a portion of potato salad each and a cup of coffee for her and a glass of apple juice all for me! Er, that is until the 
close encounter ……

The two of us were sitting on one of the wooden benches on the grassy knoll munching away in companionable silence, you know, the sort that 
accompanies the knowledge that you will soon have a full belly and everything is right with the world when a tall and burly lad (beard and sandals 
and unruly hair) carrying a rucksack, meal and stein of something or other approached us and asked if he could share the table space. I can’t 
remember what language he spoke but we cordially invited him to sit with us. Like us, he was simply using the facility to have his evening meal and 
to go on to his next port of call.   He chose my side of the table to enjoy his meal.

I’m not really sure exactly what happened next but it all went into a slow motion nightmarish scenario. As I say, we were munching away and didn’t 
have a care in the world and then I saw it – this evil, hairy monster of a hand stretching for my precious apple juice which I was hoping would last 
me the evening ….

My throat was constricted, I couldn’t speak or at least not coherently, my body felt weighed down as I tried to tug at my sisters sleeve to wake her up 
to the fact that my apple juice was being wilfully stolen when we both heard the ROAR of the lion and a fountain of juice erupting from his throat – 
that woke her up and sent me into a relapse.

The poor man (I can be generous in a retrospective memory) was gagging on the apple juice which, in his own reverie he had picked up (although 
how he could have mistaken my glass for his stein I do not know) and the shock of it not being cyder had caused him to spit it out! 

When we all returned to a partially normal state, he couldn’t apologise enough and although my sister and I were already dissolving into giggles at 
the whole incident, we did try to behave with some decorum. He at once went to the kiosk and bought me another apple juice, which of course tasted 
all the sweeter for being a victorious trophy and the fact that it was a full measure, I had after all drunk some of the original juice before he nicked 
it!

Had I been a bit older and savvier I might have spat in his cyder when he was away from the table but instead I had a sip (just out of curiosity and 
not with my sisters’ approval) from his stein and the rest as they say ….. is history.

Post script – as we had returned home full of stories of our adventures the question of the ten bob never came up. As we were both hale and hearty 
and didn’t look as if we had suffered any deprivation my mother never asked about how we had managed financially – it wasn’t until many years 
later that this story came up and we actually told our mother how that ten bob had saved us – she went absolutely sheet white – she had never told 
anyone that she still believed that money had been lost even after all those years!

This year’s competition for the Spyke Golding Literary Award produced a good range of styles and content. A 
short list was drawn up from the entries and after much deliberation, a final three were selected as the prize 

winners. 

An intriguing and heart warming tale of cider, people and a visit to Switzerland, not to mention the loss of a 10/- 
note, has won the Spyke Golding Literary Award for 2013.   The winner, chosen by the panel of independent judges, 
was Anna Ludlow. 

Anna is not new to writing having had articles on her interests and experiences published in magazines and on-
line. Her story was inspired by a deeply affectionate memory of her late mother and was chosen for its positive 
and life-affirming themes. Anna, from Hucknall, Nottingham, is pictured right receiving her winner’s engraved glass 
along with a cheque for £100 from Colin Wilde of Castle Rock. Anna’s entry is reproduced in full below. 

Spyke Golding Literary Award
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Presentations

On Saturday 2nd November, the team behind the Horse and Jockey on Nottingham Road in Stapleford, were presented with their award for being voted 
the East Midlands CAMRA Regional Pub of the Year for 2013. Over the past 12 months under Paul “Gilly” Guilford’s guidance as manager, the pub has 

won Nottingham CAMRA Pub of the Year and Nottinghamshire CAMRA Pub of the Year before gaining this well contested award. 

The Horse and Jockey cruised through each of the levels of the competition and now goes through to the CAMRA National Pub of the Year finals - and 
it was recently revealed that the pub has already got into the final four. Now follows weeks of judging by a team from CAMRA to announce the overall 
winner sometime in February 2014. We wish the team at the Horse and Jockey the best of luck.

The photographs show: Left: (L-R) Ian Jowett, CAMRA Regional Director Carl Brett, manager Paul Guilford, and Damian McGrath. Right: The whole team that 
have made the Horse and Jockey a success gather behind the bar for a team shot.  

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

No festival in December due to Christmas and New Year Celebrations

Wednesday 29th January through to Monday 3rd February : 

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

Horse & Jockey, Stapleford
East Midlands CAMRA Pub of the Year

‘Time Gentlemen Please’
Book Competition 

The Local Studies department of Nottinghamshire County 
Council kindly supplied us with a copy of the local pub 

history book “Time Gentlemen Please” to offer as a prize. In 
ND118 we asked this question:  

What was the former name of the Worlds End? Was it:

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

We had many entries giving the correct answer of 2) The Plough 
and the first one to be drawn was from David Cox. 

“Time Gentlemen Please” is 
written by local author Bernard 
Heathcote and offers the 
reader a fascinating insight 
into the history of some of 
South Nottinghamshire's pubs. 
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
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Presentations

East Midlands CAMRA 
Regional Cider Championships 2013
Now in it’s third year, the championship is raising the profile of our regional cidermakers

Once again East Midlands cidermakers proved that they know how 
to make quality real ciders. Two new cidermakers took part in this 
year’s competition, the results from which will be entered into 

the National Cider & Perry quarter-finals, which then lead onto the Semi-
Finals and CAMRA National Final held at Reading in 2014.  The event was 
held on the Wednesday evening in the same area that the SIBA judging was 
to be carried out the following day. 

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

The results showed an outright winner from Rob Clough of Charnwood 
Cider from Loughborough, Leicestershire for his medium-dry cider 
called “Pure Charnwood”. This is the second consecutive year that Rob’s 

Charnwood Cider has won Gold.  Silver went to Andrew Fear of Farmer Fear 
Cider, Sutton Bonnington, Nottinghamshire for his Thirsty Farmer medium 
cider and Bronze position was shared by Rob Morton of The Bottle Kicking 
Cider Company, Hallaton, Leicestershire for their cider called “Fullback” and 
Frank Wood of Woody’s Cider, Burton-on-Trent with his medium cider. 

This year also saw the introduction of a bottled cider category at the 
competition. As with the draught ciders, they must meet the current 
definition of real cider as laid down by CAMRA.  

The results from the Bottled category were in first place David Bates 
from Welland Valley Vineyard of Marston, Market Harborough with their 
Roundhead Cider; in Silver position was Simon Dale from Jollydale Cider of 
Stamford, Lincs. with their Medium Cider; and Bronze went to Frank Wood 
for the Woody’s 2009 Vintage Cider  

Congratulations to our winners and many thanks to everyone who took 
part and who supplied the Nottingham CAMRA East Midlands Cider & 
Perry Bar. 

The Presentations:

Top Row - Left: Nottingham CAMRA Secretary Andrew Ludlow presents Rob Clough of Charnwood Cider with the Gold award while Rob was visiting the 
Nottingham Robin Hood Festival. Right: Andrew Fear of Farmer Fear Cider accepts the Silver award from Ray Blockley Nottingham CAMRA’s Cider & Perry 
Officer. 
Bottom Row - Left: Rob Morton of the Bottle Kicking Cider Co receives two Bronze awards, one each for 2012 and 2013, from Ray Blockley. Right: Frank 
Wood receives the Bronze award for his Woody’s 2009 Vintage bottled cider after previously accepting the Bronze award for his draught Woody’s Cider.    
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TEAM DOG

Diversity : Brew-Off

Diversity : Brew-Off

Our brew-off story began a few weeks before the brew day.  We all met 
at the brewery to discuss what we would like the beer to taste like.  

Luckily we all agreed  on the beer style and ABV that we wanted to brew, 
so all we had to do was pick out the hops and malts from the list Paul 
gave us.  We selected hops for bittering and flavouring after discussing 
the merits of each one.  We decided on the name Dogversity, after 
discussing several others via email.  Dogversity is a play on words with 
the Diversity initiative from Nottingham CAMRA, and is also in keeping 
with the dog related beer names from Paul's White Dog Brewery.

The sun had not yet risen above the horizon on a mid-September Sunday 
morning, and the “Team Dog” brew day was beginning.  To make sure his 
team arrived on time, Paul from White dog Brewery picked everyone up 
in a minibus from their homes.  Once at the brewery, Paul explained all 
the equipment functions.  We were then supplied with our uniform (A 
Whitedog Brewery T-shirt), donned our wellies, brewed a cuppa, went 
through the recipe, drank the cuppa then set to work.  The taller stronger 
team members of the team retrieved the malt sacks from the 1st floor 
store area , lots of muscle flexing so early in the day, but the mix of ages 
and height really worked for this task.  Equipment was cleaned and 
sterilised where needed, then we carefully measured out and weighed 
the malts which were then added to the Mash Hopper.  This was poured 
into the Mash tun and hot water was added to extract the sugars from 
the Malt.  We all got to sample this liquid (Wort) when it came out of the 
mash  tun and it is such a lovely subtle sweet taste.  

The Wort was pumped into the copper to boil.  We once again got the 
scales out to carefully measure the hops into three separate containers 
all marked with the time that they were to be added during the brew 
process.  Some of the hops were so densely packed that it took some 
brute force to break them up.  “Team Dog” worked together to prise it 
out of the packaging with three at a time separating the hops.  Paul very 

kindly prepared breakfast for us all, veggie sausages and bacon butties all 
washed down with another cuppa.  Surprisingly you drink lot's of tea and 
coffee in a brewery!

Whilst we waited for the wort in the copper to boil, Paul explained how 
the cask washer worked.  Dee, Roo and  Sam were jet-washing the casks 
before passing onto the cask washing machine.  Daz and Scott were a dab 
hand at using the cask washing machine, and got a great system going.  
Meanwhile Andy was nowhere to be seen, but the fermenting vessel (FV) 
was moving slightly.  Paul had set Andy on cleaning the inside of the 
FV, but those of us outside had not seen this, so it caused a giggle.  We 
continued to sterilise more equipment and fit pipes onto various vessels, 
under the expert direction of Paul.  At 11:30 we got to a natural break in 
the brewing process, time for a beer said one person, followed by a couple 
other voices too.  Off they headed to the cold store for a drink, whilst Paul 
and the rest of the team had another cuppa.

There is such a lot of cleaning and sterilising involved in brewing and 
the wellies were great for keeping us dry and avoiding slipping.  Dee had 
her colourful pink flowered wellies out for the day, which made quite a 
contrast to the rest of the team's dark ones.

Working as a team of male, female, young and old “Team Dog” was 
brilliant.  We were able to fit the tasks to the person who was best skilled 
to do it throughout the day.  We shared breakfast, snacks, drinks and 
stories throughout the day, with all the team getting on wonderfully.  I 
wonder if perhaps we shared the tiredness and aches that evening and 
next day from doing a physical day brewing.  New friendships were forged 
on the day, so it was a very successful project – many thanks Nottingham 
CAMRA and Leanne, Diversity Officer, for arranging it.  Plus a very big 
THANK YOU to Paul and WHITE DOG BREWERY for letting Team Dog loose 
on their equipment.

Team Dog

One of the successes of the last few months hereabouts has been the 
Diversity Initiative in relation to the Nottingham Robin Hood Beer 

& Cider Festival - and in particular the Diversity : Brew-Off. The idea 
of having diverse groups of individuals working together as a team to 
brew a beer which would then be judged at the festival, generated a lot 
of interest both locally and nationally. Our Diversity Coordinator Leanne 
Rhodes (pictured right) came up with the concept, with the intention that 
it was to be fun, entertaining and educational for those taking part. 

Leanne organised the whole programme from start to final presentation 
of the Brew-Off award and she is indebted to the three breweries 
involved - Lincoln Green, Magpie and White Dog - for their generous help 
and support. Here the three teams give a taste of what they were involved 
in and it’s clear that they all enjoyed themselves. 

Same again next year?   
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Diversity : Brew-Off

TEAM GULP
As we all know, the Magpie is an early bird and the brew day started 

promptly at 7:45am Monday 16 September. After a brief introduction 
by Katrina, we began the day with first things first - a nice cup of tea. Then 
it was down to business.

Gavin, the head brewer, gathered and weighed the ingredients for our 
chosen brew. This had been decided in advance and we all agreed that an 
old-fashioned Brown Ale would make a pleasant change from the myriad 
of blonde citrus ales currently available. With an ABV of 4.6% it’s all about 
the big malty taste.

We were guided through the beer-making process, each taking a turn to 
have a go at every stage. All questions were encouraged and answered 
comprehensively, with good humour, along the way.

After mashing, we discussed the types of hops and different 
characteristics they give to the final brew. Magpie only ever uses British 
malted barley and hops in their beers, giving their brews a very traditional 
and distinctive flavour.

It was then time to give our brown ale a name. Part of our remit was the 
name must have a bird theme. After discussion, we decided to name our 
brew after the collective noun for Magpies. It was to be simply called 
‘Gulp’.

Once the beer was passed to the fermenter, and yeast added, everything 
was scrupulously cleaned down ready for another day. As you can imagine, 
we thought it was best to leave the cleaning to the professionals.

At the end of the day we were invited to sample some of Magpie’s 
excellent range of bottled beers. If Gulp is anything like Raven Stout, then 
we are definitely onto a winner!

It only leaves me to say a big thank you to Katrina, Gavin and the whole 
team at Magpie for looking after us during a magnificent and interesting 
brew day.

I’m looking forward to sipping a Gulp.
Roy Dolynskyj

TEAM MAGNIFICENT 7
The Magnificent Seven brewers met up at Lincoln Green Brewery in the 

early morning of Wednesday 18th September to brew their special 
beer which was to be in competition with two other groups of amateur 
brewers at Magpie and White Dog breweries.

The Seven (Sam, Chris, James, Prakash, Martin, Mark and Glyn) were invited 
into the "boardroom" (well, the Lincoln Green office anyway!) by brewer 
Anthony and were joined by assistant Martin. After a warm welcome and 
cups of tea Anthony explained Health and Safety points then moved on 
to the  important business of brewing. We’d already met in advance of the 
day to agree the style of beer we wanted and now we heard the details of 
the malt and hops.

Extra pale malt and torrified wheat were to form the ‘grist’ and provide 
the malt flavour. The hops would comprise American Palisade and Simcoe 
hops, together with Australian Galaxy. The brew would have an Original 
Gravity of 1.046 and would be 4.6% ABV, and have 38 Units of Bitterness.

The Seven set to work, first of all assembling the sacks of grain; the 
torrified wheat was tasted and resembled a nutty flavour. Then salts were 
mixed and added to the grist; calcium sulphate and calcium chloride, to 
ensure the right balance of water treatment. 

The hot liquor tank temperature was checked and found to be a suitable 
77C and the physical work of carrying the 25kg sacks of malt up the 
ladder and tipped into the mash tun, commenced. There was a certain 
technique to be applied here to avoid spillage, slippage, and damage. 
A temperature of 67C was needed for the mash to begin to extract the 
sugars from the grains and provide enough ‘body’ for the beer. At this 
point in proceedings Lincoln Green's Janet took orders for bacon and 
sausage baps - and most welcome they would be too after our mashing-in 
exertions! 

After an hour had passed, the ‘sparge’ began; the grains in the mash tun 
were sprayed with water from the hot liquor tank. This produced the 
‘wort’ (sugary, malty liquid that forms the base for beer) which was then 
transferred to the copper ready for the boil. The three varieties of hops 
were carefully weighed and placed into buckets which were, at precisely 
timed intervals, added to the copper during the boil. Anthony explained 
that the early hops would provide the bitterness of the beer, whilst later 
hops would give aroma.
The spent grains were then removed from the mash tun - necessitating in 
a volunteer (thanks Martin!) scrambling into the vessel and scooping out 
the remains, which were shovelled into sacks and placed outside for the 
farmer to collect for his beasts - cattle and pigs, that is!

Lincoln Green’s Martin, who had been in charge of the sterilising of 
equipment, then introduced the Seven trainee brewers to the yeast 
and explained its importance in the brewing process. Samples of the 
wort were taken and the OG checked. Some fine tuning of the brew was 
required by the two expert brewers and the resultant pale beer was 
expected to come out at the required 4.6% ABV. Each of the Seven were 
then set to turn taps and levers to transfer the wort, now being cooled by 
the brewery's intricate water system, to the fermenting vessel where the 
yeast was added.

It just remained then for the Magnificent Seven to decide on a name for 
their beer. Many suggestions were noted, many discarded until just three 
remained, and then two of these found inappropriate as they were in use 
already at other breweries. The name finally agreed on was.. . . . . . . . . . . . . . . . . . . . .
Merry Mayhem! We hope you get to enjoy a sample at the Robin Hood 
Beer Festival or local pubs soon after…

All in all, we enjoyed a great day's brewing thanks to Anthony and Martin, 
not forgetting the brewery dog, Beau!

David Mellor
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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, 10p a half
Ernehale, Arnold: 20p off a pint, 20% of main meals **
Falcon, Canning Circus: 20p off a pint, 10p a half
Fellows, Canal Street: 25p off a pint at all times
Foresters, Huntingdon Street, Nottingham: 20p off a pint, 10p a half
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 **
Keyworth Tavern, Keyworth: 15p off pints only
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 £2.30 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
Observatory, Ilkeston: 20p off a pint when Wetherspoon vouchers are not used
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
Twitchel Inn, Long Eaton: 20p off a pint when Wetherspoon vouchers are not used

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) 
Foresters, Huntingdon Street, Nottingham: £2 pint all day Tuesday, plus after 6pm   
Saturday
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 
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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Ru’s Multi-purpose Tex Mex

Ingredients:  
1½ lb (850g) Minced Lean Beef
2 Red/Green Jalapeno Chilli’s (add more or different chilli’s if you like 
it hotter)
1 Medium Red Onion (diced)
½ Bell Pepper (de-seeded and diced)
2 cloves garlic (crushed)
15 floz (425ml) Tomato Passata
2 tsp Oregano
2 tsp Ground Cumin
1 tsp Smoked Paprika
¼ tsp Ground Mixed Spice
Pinch of Cayenne Pepper
2 tsp Worcestershire Sauce
12 floz (340ml) Bateman’s Mocha Dark Ale 
2 tbsp Tomato Ketchup
½ cup Fresh Coriander (chopped)
1 tsp Lemon or Lime Juice
Salt and Black Pepper to taste

Method:
1. Blend together the Tomato Passata, Jalapeno Chilli’s, Oregano, Cumin, 
Smoked Paprika, Mixed Spice, Cayenne Pepper and Worcestershire Sauce.
2. In a large saucepan, lightly brown the minced beef on medium heat, 
while stirring occasionally, for about 10 minutes; drain the excess liquid 
once the meat is browned.
3. Add the diced Onion and diced Bell Pepper, stir in and cook until soft, 
about 5 minutes.
4. Add the Crushed Garlic, stir in and cook for 30 more seconds.
5. Pour the pre-prepared Tomato Salsa into the saucepan and stir in.
6. Add the Dark Ale, Tomato Ketchup and half the Chopped Coriander. Stir 
until well combined.
7. Cook on medium heat uncovered for 15-20 minutes, stirring occasion-
ally.
8. Stir in the remaining Coriander and lemon or lime juice. Adjust sea-
sonings, adding salt and black pepper to taste.
9. This dish can now be served as it is - or below are some other ideas.

Baked Suet Pudding
To make the Baked Suet Pudding you will need the following:
½ of the Tex Mex mix
8oz (225g) Suet Pastry
6oz (170g) Potato (diced and part boiled)
4oz (115g) Mushrooms (thinly sliced)

Method: 
1. Line a 2 pint pudding basin with rolled out suet pastry. Keep a little in 
reserve for the bottom.
2. Mix together the Tex Mex mix, Diced Potato and Sliced Mushrooms 
and firmly press into the lined pudding basin.
3. Roll out the bottom and seal onto the Suet rim with cold water, 
pressing firmly to create a good seal. Trim off any excess pastry.
4. Make a small cross in the middle of the bottom to allow for the escape 
of steam.
5. Cover with tin foil and bake in the middle of the oven for 30-40 min-
utes, gas mark 6 / 200C.
6. When cooked remove the foil and replace with a large plate, now turn 
over the pudding basin onto the plate. Please be careful as it will be 
HOT.
7. Remove the basin and serve.

Other Uses
• The addition of dried Pasta Sheets and a Cream Sauce makes a great 

Lasagne (see photo above left).
• As the sauce for Spaghetti Bolognaise.
• A little extra Chilli and Kidney beans for the centre piece of a 

Mexican Feast.
• Some herb Dumplings baked in the oven then added to the mix for 

10 minute makes a lovely warming winter stew.
• For vegetarian options use Textured Protein instead of Mince and 

Henderson’s Relish instead of Worcestershire Sauce, which contains 
Anchovy Paste.

ND’s resident foodie Anthony Hewitt presents variations on a theme of dark ales. 

I was recently asked by Nottingham CAMRA committee member Dee if I could possibly create a few menu ideas involving lean minced beef and 
Bateman’s Mocha Dark Ale for her partner Ru; I agreed to this cookery challenge and began my quest at once. I decided after some thought that 

instead of several separate recipes, I could create one base formula that could then - with the addition of other various items - lead to other dishes 
of different styles, without the need for a completely different list of ingredients every time. Any dark Real Ale, especially those produced by local 
breweries, would fit nicely into this dish, whether it be a Porter, Stout or Mild.

I have added a few different ideas for you to try and it would be interesting to hear from you about any other dishes that come about from yourselves. 
Finally may I wish you all a very Merry Christmas and a Happy New Year. See you all in February 2014 with all new Real Ale/Cider recipe ideas to try out.



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker38 wwwwww..ccaassttlleerroocckkbbrreewweerryy..ccoo..uukk
Follow us on              Elsie Mo & Castle Rock Brewery AND      @elsiemocrb & @crbrewery

The 2013/14 issue of CASTLE ROCK TIMES is now available 

Castle Rock wishes Nottingham CAMRA and all Nottingham Drinker readers a very Merry Christmas and a Happy New Year

No. 14 in the 
‘Nottinghamians’ range. 

Su Pollard is a 
vanilla porter.

Available from December
to March

Our official ‘Winter’ beer. 
A very pale and 

refreshing malt brew with a
subtle but distinctive hop

character.

Available until February 2014

Back for 
Winter 2013/14, 

strong dark and hoppy - 
proceed with caution!

Available until 
March 2014

4.2%
abv

No. 151 in the 
‘Natural Selection’ range, 

Red Hart is a rich, chocolate,
oatmeal stout.  

Available in 
December 

5.0%
abv

4.4%
abv

4.2%
abv

5.5%
abv

A cheeky fireside,
light brown bitter
with festive fruit

flavours.

Drink 
Castle Rock 

for Christmas
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Real Ale In A Bottle 99: 
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 

Andrew and Maggie Dunkin established 
Flipside Brewery in 2010 taking over an 

industrial unit in Colwick using a six barrel 
plant. Earlier this year, as sales continued to 
rise, they moved to a larger unit (on the same 
industrial estate) and upgraded to a twelve 
barrel plant. It seemed perhaps a good time to 
try their beers again and on arriving at their 
shop in Gedling I was quickly tempted to buy a 
couple of beers (Gus is far too good at selling 
beers). “Try the Russian Rouble and Clippings 
IPA” he said and within minutes the bottles, 
safely packed in a carrier bag, were leaving the 
shop.

After leaving them for a few days I tried 
Clippings IPA. Flipside beer names come from 
Andrew’s hobby – coin collecting and ‘Clippings’ 
refers to a time when coins were made of 
high value materials and the edges would 
sometimes be ‘clipped’ and the clippings sold 
for their monetary value.

As with all RAIBs or bottle conditioned beers 
it is necessary to pour slowly to ensure the 
sediment stays in the bottle and I normally find 
that letting the beer stand for a few minutes 
helps reduce the carbonation level.

Having navigated my way through the process 
I was left with a bright, light golden ale with a 
decent head. I immediately noticed the hoppy 
nose and the first taste identified the beer 
as a traditional IPA (6.5% ABV). For a beer of 
that strength I was surprised by its bitterness, 
although this was balanced with a hint of 
sweetness. The aftertaste was quite remarkable 
with a dry maltiness being replaced with a 
sharp bitter finish. It is certainly a sipping beer 
and leaves a rather fine warm glow.

A few days later I tried Russian Rouble a 
‘modest’ 7.3% Imperial Russian Stout.
Having taken the normal precautions with 
the bottle the end result was an amazing jet 
black brew with a thick rich creamy head. The 
taste was bitter/sweet with chocolate to the 
fore giving a tangy but very pleasant all round 
flavour. The aftertaste did not disappoint and 
the stout had a fine dry finish.

History has it that when Peter the Great visited 
London he was so impressed with the beers 
that he asked that some be sent to Russia and 
that the first batch of beers did not survive 
the journey. To redress this failure The London 
Barclay brewery created Imperial Russian Stout 
and I am sure that the Russian court would 
have taken to Flipside’s fine brew. Beers are sold 
in 500ml bottles and are available from the 
Flipside shop.

For more information about Flipside check out 
their web site www.flipsidebrewery.co.uk

6.5%

DARKÊSTOUT

ABVÊ7.3%

Since re-opening, The Old Green Dragon, Oxton has proved a great 
success and not only does it have a good selection of beers the 

pub now boasts good food as well.

The restaurant opened on 14 November and bookings are being 
taken (0115 9652243). The restaurant is open Tue-Fri 12.00-2.30, 
6.00-9.00; Sat 12.00-9.30 & Sun 12.00-3.30). The pub offers a 
separate restaurant menu, to supplement its bar snacks menu, and 
meals can be taken in the pub.

Snippets From The North...

Bentinck Club, Hucknall

Having held its first very successful beer and cider festival, the club 
has now a third handpull on the bar. During the week at least one 

real ale is always available and now the club can offer up to three 
cask beers. CAMRA members can gain admission by showing their 
CAMRA membership cards.

Andrew Ludlow tries some Flipside Brewery beers  
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Follow us on              Elsie Mo & Castle Rock Brewery AND      @elsiemocrb & @crbrewery

The 2013/14 issue of CASTLE ROCK TIMES is now available 

Castle Rock wishes Nottingham CAMRA and all Nottingham Drinker readers a very Merry Christmas and a Happy New Year

No. 14 in the 
‘Nottinghamians’ range. 

Su Pollard is a 
vanilla porter.

Available from December
to March

Our official ‘Winter’ beer. 
A very pale and 

refreshing malt brew with a
subtle but distinctive hop

character.

Available until February 2014

Back for 
Winter 2013/14, 

strong dark and hoppy - 
proceed with caution!

Available until 
March 2014

4.2%
abv

No. 151 in the 
‘Natural Selection’ range, 

Red Hart is a rich, chocolate,
oatmeal stout.  

Available in 
December 

5.0%
abv

4.4%
abv

4.2%
abv

5.5%
abv

A cheeky fireside,
light brown bitter
with festive fruit

flavours.

Drink 
Castle Rock 

for Christmas
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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 

News From Magpie Brewery

Bob Douglas writes...

Firstly we must once again thank all those involved 
in creating another magnificent Nottingham Robin 

Hood Beer & Cider Festival, an 
astonishing amount of beer, cider 
and perry was available, and 
despite the bad weather there 
was a record number of visitors 
as always. Our diversity brew off 
beer, ‘Gulp’ went down a treat 
with the entire brew sold out just 
1 week after the festival. At 4.6%, 
our traditional British nut brown 

ale was exactly what the group wanted to achieve, 
and although we didn’t scoop the prize everyone 
involved was very pleased. Congratulation to the 
Lincoln Green team on their win. 

As part of the NRHF we brought along several of our experimental beers 
including a couple of our green hopped locally grown varieties which went 
down very well encouraging us to increase our little hop gardens for next 
year and hopefully we will have enough cuttings that we might be able to 
give some away, we’ll let you know!

Hopefully you have seen our Trent Barton beers around and about, we are 
helping them promote a safe night out for all by suggesting you “Don’t drink 
and drive, drink and ride” a Trent Barton bus. There will be 6 beers in the 
series throughout the year, and each one will coincide with one of their bus 
routes, the first of which is the indigo VIP service running from Nottingham 
- Derby, so keep an eye out along the route for our VIP beer, we hope you 
will all get involved and jump on a bus; remember CAMRA members get a 
discount on the ZigZag ticket.

With the festive season comes our winter brews. Humbug, a 4% dark seasonal 
will of course be back in December, along with a new seasonal, Winter Visitor, 
at 4.3% this easy drinking copper has an interesting hop mix which includes 
our favourite new British hop Endeavour. Also used in our single hopped, 
Hoppily Every After which is making an appearance in the Strangers Bar, in 
the Houses of Parliament in December. 

Finally, work on our Brewery Tap, the Crafty Crow is now well under way. We 
are still optimistic for a December opening, but as the festive period looms 
and work grinds to a halt we may have to push it back a little to mid January, 
but we will keep you posted. 

News From Nottingham Brewery

Philip Darby writes...

The Robin Hood Beer & Cider Festival 
just gets better and better, year on year, 

ironing out any hitches or glitches that may 
occur and even the weather didn’t dampen 
the spirits of the ardent ale aficionados; and 
all this is down to the sterling efforts of the 
indefatigable Steve Westby, the Nottingham 
CAMRA committee and all the volunteers. A 

HUGE VOTE OF THANKS goes to all of you! We’re looking forward to next 
year already! 

As a local brewery we have always concentrated on the trade spin off 
through the pubs around the festival, but this year the ‘FFF’ Festival Fringe 
Fortnight organised by Andrew Ludlow and Matthew Carlin, took interest 
in the festival to a new level and was well supported by the participating 
pubs, who unanimously reported increased trade as a result. Our biggest 
success was to be seen at the Trip to Jerusalem, where their own beer tent 
displayed a fine range of beers not available at the top of the hill, a great 
leap forward and unprecedented for a Greene King managed house, well 
worth supporting!

Other notable festivals were: yet another success for Great Central Railway 
at its new venue, coinciding their mini fest with the larger Rothley festival; 
also the very well attended Ilkeston Rugby Club debut beer festival, with 30 
beers on offer in it’s very pleasant art deco club house, has made it a firm 
diary date for next year - definitely one to look out for.

So with the festivals behind us focus turns to the festive season and 
brightening up the long winter evenings with the welcoming brew of Sooty 
Stout to warm our spirits and Nottingham NoEL, our flavoursome festive 
session-strength quaffing ale. Both of these will be on sale at the medieval 
themed real ale bar in the market square during the Winter Wonderland 
throughout December (see advert in this edition for details) along with our 
other beers and a range of rotating local breweries from the LocAle region, 
it should make a nice interlude during your Christmas shopping... . . And 
speaking of shopping... . . . .

We can now announce the launch of our eBay shop to get some online 
retail therapy in time for under-the-tree pressies for your loved ones. 
Although a limited range to start with, it will soon expand. The other 
yuletide online interest is our unique downloadable 12 Days Of Christmas 
recipe booklet available from our Beer Bites section on our website 
www.nottinghambrewery.co.uk. Consisting of tasty easy-to-cook beer 
based dishes to entertain and impress all your friends and family, there’s 
something for everyone, whether you’re a novice or a gastronaut.. . . give it 
a go!

We would like to welcome Steve Dewsberry back into the Company...But 
he says, he was having a quiet pint in the Plough one day, when he noticed 
a shilling in the bottom of his pint and was press-ganged into service.. . . 

Which is completely untrue because I took my shilling back when he wasn’t 
looking! (I had washed my hands…). But seriously, Steve, after a 21 year 
stint at Home Ales, worked with us back in Bramcote Brewery days and right 
through our days at the helm of Castle Rock, and is very warmly welcomed 
back as Assistant Head Brewer, with his plethora of brewing knowledge - 
who knows what innovative new brews he will create?

All that remains to be said is, a very merry Christmas and a Happy and 
Healthy New Year from all the team at Nottingham Brewery.

Philip ready to unleash the Nottingham Knights
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News From Blue Monkey

Local Brewery News 

Trevor Vickers writes...

On taking over the Brewery in August, I 
immediately recognised what a dedicated 

team we have at the Brewery and how passionate 
they are at delivering quality beer.

At the 2013 Robin Hood Beer & Cider Festival 
we won the following awards in the SIBA 
Championships:

• GOLD - Speciality Beer - Chocolate Guerilla  
• GOLD - Premium Bitters – Infinity

• SILVER -  Strong Bitters - Ape Ale 
• SILVER -  Bottled Gold Beers - Infinity
• SILVER -  Premium Strong Bitters - Fat Ape 

• BRONZE - Premium Strong Bitters - Shady Ape 
• BRONZE - Standard Bitters - Marmoset
• BRONZE - Porters, Stouts, Strong Milds - 99 Red Baboons 

We also won SILVER  in Overall Champion of the SIBA Competition as 
runner up to the Champion,  Brampton Brewery’s excellent Brampton Mild.

Congratulations to the team, headed by Amanda Ward, our new Managing 
Director. 

Cheers,
Trevor.

Over to Amanda…

Well, I used to cycle a lot 
and drink a little, but since 
becoming MD of Blue Monkey, 
I now cycle a little and drink a 
lot; it’s a hard task but someone 
has to do quality control!

What an opportunity has 
fallen upon me, a step up 
from my previous position 
as Commercial Manager 
to Managing Director of a 
fantastic brewery. I have big 
boots to fill but the transition 
has been made smoother as I 
have gradually taken over most 
of the commercial issues for 
the last couple of years.

Over 20 years in planning and logistics at Metal Box and then Kodak will 
enable me to look at the co-ordination of the brewery from ordering hops 
and malt, to producing great beer, to the drayman delivering to your door.

I’ve inherited a fabulous dedicated team who are extremely hard working 
& creative, and we have already got our heads together and produced two 
new seasonal beers, Hop Air Baboon and The Scarlet Chimpernel, that have 
gone down well.  Our new Christmas bottled beer Bludolph is due in the 
shop as this goes to print - a great stocking filler.

Each month a special beer will be created at the Brewery and will be 
exclusive to our two pubs in Nottingham and Loughborough, a chance to 
try one off secret recipes! The Organ Grinder at Loughborough has been 
spruced up for autumn, even Trevor got his overalls on and a brush in his 
hands, it’s all about team work! The Organ Grinder Nottingham is well 
worth a visit just to sit next to the roaring fire with a paper, pork pie and 
a pint, idyllic.

Cheers everyone,
Happy Chimpmas, 
Amanda & Team

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 Lincoln Green Brewery

Anthony Hughes writes...

Thoughts of Christmas are here, as I write 
this and will be upon us by the time you 

get to read it, warm and cosy inside your 
favourite Nottinghamshire pub.

We’re currently reflecting on the success of 
The Nottingham Robin Hood Beer & Cider 
Festival 2013 and of our delight at meeting 
so many people enjoying samples of Lincoln 
Green beers. We sold out of our beers by 
Friday evening and had to top them up for 
Saturday. 

Paul Hallam, our Falconer, wowed the crowds with his fantastic birds of 
prey and helped us to celebrate the opening of The Falcon Inn at Canning 
Circus. We hope you’ll agree that he added to the spectacle of the festival 
and we’ll be planning more things like this for next year. 

If you worked as a volunteer on the Lincoln Green bar, I hope you’re still 
wearing your ‘Fancy A Beer? Sherwood’ (Sher-would – geddit?!) t-shirt – 
we’ve certainly seen more and more pubs wanting to stock this 4.4% Extra 
Pale Ale, which has hints of a lemony-citrus and is very more-ish. 

On the awards and recognition front, we were absolutely thrilled that 
‘Merry Mayhem’, our Nottingham CAMRA Diversity Brew won the first ‘brew 
off’ challenge. We’d like to wish Prakash Ross (of Doctors Orders fame), Sam 
Cutmore (who some of you may know from The Stag Inn at Kimberley), and 
fellow CAMRA members James Mellor, Glynn Johns, Martin Bee and Mark 
Richardson, many congratulations on your well-deserved win!

Marion also featured as ‘pint of the week’ 
in the Nottingham Post on 1st November 
2013, with a very nice write up from 
Richard Studeny. He said ‘It’s a light, 
refreshing beer, verging on a traditional-
style ale with its malty undertones. With 
background hints of grapefruit, the citrus 
hops shine through and no doubt help 
give it its dry, bitter finish.” Kind words 
indeed!

Looking ahead, we’ve got ‘Holly Green’ 
to look forward to once again – our 
Christmas celebratory beer, flew out in 
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2012 and we’ve brewed a much bigger batch for this year. If you’ve not 
had a chance to try this one from our seasonal range yet, please keep an 
eye open for it; It’s a true winter warmer at 5.5%, a deep reddish brown 
colour and has sultanas, raisins and candied peel to give that ‘Christmas 
in a Glass’ appeal.

Also on the beer front, we have “Buttermuch”, a Butterscotch flavoured beer 
– our first dip of the toe into the ‘speciality’ beer range. We noticed the 
appeal of ‘Cappucino’, coconut and chocolate inspired beers at the festival 
and thought we’d give it a try. Anthony Hewitt, Nottingham Drinkers very 
own chef and recipe writer, ‘Jamie Ale-Lover’ came up with the inspiration 
of using butterscotch in this rich dark beer. Check out our website (www.
lincolngreenbrewing.co.uk) for details of when and where this beer will 
be available.

Re-launching in January 2014 will be Spring Green, our real ale lager hit 
from last year – we know that many publicans used this light, refreshing 
beer to entice more people to give real ale a go for the first time, so we like 
to think we’re doing our bit for the Campaign for Real Ale! Spring Green – 
Lager. With Real Ale Style.

We’re also preparing for short re-runs of Robins Red Fest (the 6.5% hit of 
the 2012 Robin Hood Beer and cider Festival) and Quarterstaff (our 5.0% 
Stout).

In the last issue of Nottingham Drinker, I mentioned our acquisition of the 
unit next door to us, providing the brewery with much needed additional 
storage space. Planning permission and premises licences have now been 
successfully obtained and we opened our brewery bottle shop on Saturday 
23rd November in readiness for Christmas. 

Come and visit us Monday 
to Friday 9am until 5pm, and 
Saturday 9am until 1pm at Unit 
E4, Enterprise Park, Wigwam 
Lane, Hucknall to buy a bottle 
or three, grab a presentation box 
of beers (ideal Christmas gift for 
the ale-lover in your life) or even 
order a 5 litre metal cask or a 
‘bag in box’ that’s just right for 
the Christmas party season!

The Falcon Inn, Canning Circus (www.thefalconinn.co.uk) is now open for 
business – if you’ve not managed to pop in for a visit yet, where have you 
been? – featuring a range of Lincoln Green beers, together with guests 
from near and far. Our Sunday Lunches and bar snacks are well worth the 
visit too; All home-cooked from the best ingredients and in hearty portion 
sizes. Best of all, you’ll always find a warm welcome at The Falcon, with 
friendly staff and two roaring fires. Real Ale, real fires and real food – what 
more could you ask for at this time of year?

Cheers!

Julia Charlton writes...

A day in the life of Medieval Beers is never dull – and certainly never 
idle – and that’s probably never been truer than the few weeks since 

the last Nottingham Drinker! 

Of course the main event was our own bar at the Nottingham Robin Hood 
Festival and the small matter of 225 gallons of ale spread across 12 hand 
pulls. As well as featuring our core brews, we also brought along Galleon 
(a 3.8% pale ale infused with lemon and lime) and William the Conqueror 
(a 4.2% smoky porter) among others. The first to go – much to the chagrin 
of Saturday scoopers - was perhaps inevitably the Dragon Slayer (8% IPA), 
closely followed by Holy Grail (4.8% well hopped golden ale); but in truth 
we were running pretty much on fumes by the close of play on Saturday. 
It seems that all of our beers were well received – using the wonders of 
modern technology, the excellent festival app reveals that we averaged 
a rating of 4.1 / 5 – and we were even graced with a visit from the 
infamous Beer Goggles Reviews who seemed to enjoy his drop of Priest’s 
Hole! We’d like to thank everyone who came to the festival and enjoyed 
the ale but mostly we’d like to thank our team of volunteers (who didn’t 
have to be bribed too much with the promise of beer), without whom it 
would have been impossible to keep up with the crowds. Here’s to next 
year! 

Needless to say, we’ve been hard at it down the brew house at Medieval 
Towers not only restocking after the beer festival but also beavering away 
on our soon to be unveiled Christmas beer. This will be hitting a bar near 
you in December (as well as The Old Angel, our brewery tap) so keep your 
eyes peeled. As ever, if you want to see it (or any of our other offerings) in 
your local, hand our details to the guv’nor and we’ll do our best to oblige. 

The Beer Shack – our micropub in Hucknall – continues to enjoy strong 
support from both locals and visitors who take advantage of the 
proximity of trams, trains and buses to enjoy a relaxed pint or two of our 
ever changing list of keenly priced real ales and ciders. We’ll be taking 
a well-earned break and closing on Christmas Day, Boxing Day and New 
Years’ Day but will be staying open an extra half hour until 10.30pm 
on Christmas Eve and New Year’s Eve. All other opening times over the 
festive season remain as normal. The easiest way to keep track of what’s 
on the wickets is to keep an eye on our Twitter feed (@BeerShackHuck) 
or Facebook page (facebook.com/beershackhuck) but the drinker who 
likes a surprise won’t be disappointed either!

I think that’s it for now, so until next time a Happy Christmas and 
prosperous New Year to you all. Come 2014, we hope to bring you news 
of another bar opening as well as our usual news but until then, good 
health!

Beer Shack, Derbyshire Lane, Hucknall NG15 7JX / 07919 098030 / 
beershackhucknall@gmail.com
Brewery: medievalbeers@gmail.com / 07884 151945

News From Medieval Brewery

Andrew Dunkin writes...

We’ve had an interesting couple 
of months since the last edition 

of the Drinker. The main event from 
out point of view was winning a Gold 
Award in the Premium Strong Beers 
Category for our Russian Rouble in 

the SIBA Midlands competition. This is a huge accolade and puts Flipside 
Brewery well and truly on the map. The SIBA Midlands region is one of only 
eight regions in the country and is very large, covering from Oxfordshire 
to Derbyshire and includes both East and West Midlands. We now 
automatically qualify for the National Finals at BeerX In March. Russian 
Rouble is a flavour rich Russian Imperial Stout with an ABV of 7.3%. Not a 
session ale but once tasted you’ll be hooked!

News From Flipside Brewery
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Kerry Doar writes... 

What a month! We are 
extraordinarily busy with our 

contract bottling going strong and 
building stock nicely for Xmas. We 
should have around 10,000 bottles, 
but stocks are going fast to local 
stores and supermarkets.

Nottingham Robin Hood Beer & Cider Festival was a fabulous success 
and we at Nutbrook congratulate the organisation and the running of the 
event. We still feel it is the best festival we attend! So congratulations to 
Steve Westby, his team, all at Nottingham CAMRA and all of the volunteers. 
Well done.

News From Nutbrook Brewery

Of course, we spent quite 
a while at the excellent 
Nottingham Beer & Cider 
Festival; a good time was 
had by all unless they were 
caught in the tropical deluge 
that was Saturday! Still, a few 
pints of good real ale or cider 
would have made up for that 
fairly quickly I’m sure.

In other news we have just about finished with the building works we 
needed after the brewery move although we are still waiting for the 
landlord to install the roller shutter door he promised when we moved in. 
We have been working with brewing consultants and our friends over at 
Murphys to further improve our beers, and to iron out one or two issues 
we had since we moved. We have now set up a lab with various testing 
equipment and we are testing every brew to ensure our beers are meeting 
the highest standards possible every time.

Another minor change which became a project was our bottle labels. With 
our new bottling and labelling equipment we needed a slight change to 
allow us to print the use by date as we are bottling. Well, that just grew, 
didn’t it? Now we have gold edging, some metallic coins in the logo and 
a bigger cut-out of the label in the centre. All of the labels have been 
redesigned and they look fabulous. We’re not quite sure when they will be 
seen in public as we have a stock of beer already labelled with the old style 
labels to sell before the new ones appear but it won’t be long.

Our guess is, most of them are still ‘chilling’ in a darkened room!

Our bar was constantly busy and the first beer to sell out was Spyked Ale. 
This is the beer where Spyke himself designed the recipe and brewed a 
batch with us shortly before his illness. We brew each year at this time in 
tribute to him. Cheers Spyke! The other popular beer was the Milk Stout, 
Black Beauty which we served the last drop in the last hour on Saturday.

It is hoped that within the next 6 months we will have moved into our own 
retail premises, so keep a watch out for impending news.

Please come and visit our Brewery/Farm Shop:
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

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 Full Mash Brewery

Edd Hillier writes...

Dear sweet mans and womans of Nottrington, we are Fully Mashed 
Brewery of Stapleford, and we have now been making beer for 10 years. 

It’s been a while since we conversed, so I thought it pertinent to keep you 
all up to speed as to our travails.

This year has been an absolute smash for us, as our Karl said last week, 
when he started his plan was to make himself a living, and brew good beer, 
as that was something he was passionate about.

Ten years later and there are three of us making a living here producing 
some of the best beer in town, and having a passionate giggle while we do 
it. Actually it’s a miracle we get any work done the 
amount of giggling that goes on; sometimes 
the banter level can be quite painful.

Yes, yes, we’ve been doing more beers, 
as the leaves turn from green to red 
to brown, ale fancier’s tastes turn 
from pales and blondes to coppers 
and ambers and all that malarkey, 
so we got The Psychic Brewer ™ to 
come up with some winter warmers 
for you lovely drinkers. We’ve also 
remixed our Illuminati clip, as we’ve 
had so many requests to make it 
legible (lol).

Incidentally, and this may interest you, our 
man Karl knows what his beers will taste like 
when he writes his recipe, no faffing about, he just knows, that’s why we 
call him The Psychic Brewer ™.

  

Planchette Porter is a fine full bodied porter, none of that watery nonsense, 
a roasty, creamy smasher. Cratchit’s Christmas Bonus is a vivacious blend of 
malts and fruity hops, Christmas complexity!

We’d like to thank all the Free houses in the locality who have put us on 
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Local Brewery News 

John Dragun writes...  

The Robin Hood Beer and Cider Festival 
proved to be both successful and 

interesting.. .

The Robin Hood brewery helpers chose the 
section of bar that included our beers to work 
and serve on. The first beer to sell out (not 
surprisingly) . . . Sarah Hughes Rich Ruby.. . 
Followed by Friar Tuck Stout.. . then Maid 

Marian Extra Pale. The public not only showed great interest in the Robin 
Hood Outlaw beers but also the brewery polo shirts bearing our logo! In 
fact we were constantly being approached by people asking where they 
could get a shirt. . .!

I had a very interesting encounter with three very appreciative festival 
goers all the way from Germany, who sampled the Robin Hood Ales and 
declared them all to be very good.  Result! They said it was one of the 
best beer festivals they had ever been to and they were really enjoying 
themselves.

The Brewery : A decision was taken to do a few modifications to the kit 
straight after the festival, rather than to go into full production, stop, then 
modify and re-commission. So by the time you read this we will have 
pushed the big green “All Systems Go” button.

 Watch out for more new ales, “Merry Men” - 4.6%, with flavour derived 
from all the outlaw beers and “Winter Solstice Ale” - 4.8% for the cold 
months ahead, with something for both Christians and Pagans alike.

News From Robin Hood Brewery

this past year, not least the mighty Crown at Heanor, who can put away 
more Warlord in a week than all our other boozers put together!
Big up to the Horse & Jockey in Stapleford who are quickly advancing to 
having sold 300 firkins of our lovely 3.8 house beer in the past year.

Shout out to the Castle Barge in Newark who are getting through so many 
pins that we’ve had to upgrade our infrastructure to accommodate them, 
still can’t get ‘em on the dark stuff though (nip in and ask if they’ve got any 
porter or stout !). 
Much love to the Portland Arms in Radford, our first regular weekly 
customer and still going strong.

Last but not least, The Nags Head & Plough will be holding a Christmas 
Beer Festival in Stapleford on December 6th: fifteen excellent ales 
curated by our good selves, of which many will be limited edition Yuletide 
specials… Don’t forget that The Nags Head And Plough is easily accessible 
from Nottingham & Derby on the TB i4 bus route.

Have a lovely Christmas, dip yer bread in it!

FM x

News From Castle Rock

New Warehouse Premises

We can now announce that we have grown our 
footprint by taking on a vacant building behind 
the Vat & Fiddle which will allow for a better 
warehouse operation.  This means a reduction of 
vehicles at the front of the brewery on the cycle 
path and Queensbridge Road.  This new building 
will also potentially be available for storage and 
events.  

Dr Who 50th Anniversary & New Fermenting Vessel 

It is with excitement and intrigue that we’ve refurbished a redundant 
piece of kit to add a five barrel fermenting vessel to our existing brew 
plant set.  “It’ll allow us to be even more innovative and widen the 
boundaries of the beer flavours we present to our customers,” says head 
brewer Adrian Redgrove.  “With it in place we can add more distinctive 
and interesting flavours being sought by a broad spectrum of beer 

enthusiasts including younger people and women.”

The new more varied array of beers will include those with extreme hop 
flavours or those fermented with fruit or other interesting ingredients 
including herbs, spices or botanicals.  “This expansion works well for us,” 
says Adrian, “it’ll allow us to express ourselves with new recipes – and 
even the odd traditional medieval one! – without moving Castle Rock 
away from the core in which we pride ourselves.  This is the brewing of 
high quality, consistent, popular and very suppable beers.”

Left: Adrian Redgrove, our head 
brewer, checks the ‘Tardis’

“In many ways it’s a step forwards 
by taking a step backwards” says 
managing director, Colin Wilde.  “And 
it’ll mean we can brew some very 
big flavourful and high impact beers 
out of a very small vessel.  There’s 
no wonder our brewery team have 
already given the re-commissioned 
tank a pet name ‘The Tardis’.  What 
could be more apt in the 50th 
anniversary year of BBC’s cult TV 
programme Doctor Who!”, he smiles.

‘The Tardis’ brews up for a 50th birthday

The first production run from Castle Rock’s newly introduced small scale 
brewing plant has been snapped up by managers at the city’s Johnson 
Arms to boost a charity and anniversary celebration.

The beer, ‘Time, Gentlemen’, went on sale early in November in readiness 
for the 50th anniversary celebrations of the arrival of Dr Who. For 
Nottingham fans of the TV series, Saturday 23rd November was a chance 
to meet to reminisce, wear time travellers’ attire and raise money for two 
charities: the Anthony Nolan cancer appeal and the paediatric intensive 
care unit at Nottingham Children’s Hospital. Charity event organiser, Matt 
Goodwin of the sci-fi fan group, Beeston Browncoats said: “We’re really 
thrilled that we’re getting so much support for our fundraising from the 
Johnson Arms and Castle Rock.  We all look forward to enjoying a few 
pints of ‘Time Gentlemen’.”

Media coverage of Castle Rock’s new piece of brewing kit prompted 
Johnson Arms’ managers, Zoe and Kay Head, into action.  “We thought 
its ideal size, with a firkin for each of the 12 Doctors, and our choice of 
name, style and strength meant we could add something special to what 
promises to be superb birthday 
bash at the pub,” says Zoe. “This is 
a big beer from a small brewery 
plant, no wonder the staff at Castle 
Rock have already started calling it 
‘The Tardis’,” she says.

Right: The Johnson Arms’ Zoe and 
Kay Head (right) add the final touch 
to ‘Time Gentlemen’ with Castle 
Rock’s assistant brewery, John Edger

Head brewer Adrian Redgrove 
joined the sci-fi enthusiasts by 
describing ‘Time, Gentlemen’ as a 
‘multidimensional’ amber ale.  It is 
mid strength at 3.9 per cent and 
most of the full run of over 120 
gallons will be a Nottingham exclusive at the Johnson Arms.

Watch out for Castle Rock’s Traffic Street Specials in 2014.

The First Mo-El

We are bringing back an old Christmas favourite this year, the First Mo-
El.  She will be a cheeky fireside bitter, 4.4%.  Light brown in colour bitter 
with festive fruit flavours.  Available from late November.  

Nottinghamians for 2014

We have announced our 4 Nottinghamian beers for 2014 and they begin 
with Su Pollard, a 4.2% Vanilla Porter.  Su is in panto this December in 
Nottingham so we are hoping to get her along to the brewery to help her 
brew!  Following Su will be George Africanus (Nottingham’s first black 
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Local News

“ Pub People Co News

All 12 pubs in the Nottingham CAMRA branch area this year will 
be linking up with The Trussell Trust, who partner with churches 
and communities to open foodbanks nationwide. With almost 400 

foodbanks currently launched, their goal is for every town to have one, 
and thanks to the recent link-up with Pub People, all 52 of our pubs across 
the East Midlands and their customers will help to fill these foodbanks 
with emergency food and support and help get this support to people 
experiencing crisis in the UK. Every day people in the UK go hungry for 
reasons ranging from redundancy to receiving an unexpected bill on a 
low income. Trussell Trust foodbanks provide a minimum of three days 
emergency food and support to people experiencing crisis in the UK. 

This Christmas we’re planning to donate food brought in by our customers 
to their nearest foodbank. To get involved simply refer to the posters in 
the pubs and bring in the relevant foods, we will then take it all up to the 
foodbank(s) in the run up to Christmas. Other pubs across Nottingham, 
Derby and Chesterfield will find their nearest foodbank and together Pub 
People can make a serious difference to some of the 13 million people 
living below the poverty line in the UK.

The Plough, in Radford launches their folk open mic, which is the first 
Sunday of the month from 8pm. The Nottingham Brewery Taphouse on 

St. Peters Street has had a good response so far and along with showing 
the rugby from BT Sport and their ever-popular quiz night the pub now 
has quite the weekly diary of events. Noteworthy dates include live music 
from 9pm 21st December from Firewire, a quality local rock covers band. 
On Christmas Eve from 9pm they have their annual carol singers event 
complete with mince pies. On New Years Day why not nurse your hangover 
with the pub’s End of the Year quiz and buffet. Mel at The Plough will also 
be celebrating Burns Night with a folk band (TBC) with neeps, tatties and 
haggis, there is no entry fee and everybody is welcome.

The Lion at Basford launched its Monday Movie Night over Halloween 
featuring two classic horror films on their 2metre projection screen. 
Classic films will be shown every Monday night from 8-8.30pm; for a full 
list of films visit their website www.thelionatbasford.co.uk or look for their 
Facebook page. CAMRA members and NUS cardholders get themselves 
complimentary bowls of popcorn on top of their 15p per pint discount. 

The long-running Wednesday night general knowledge quiz gets a revamp 
for November, with sponsorship by Oakham Ales and a top prize offered 
of £50 cash. Other prizes available include a gallon of ale, Oakham Ales 
goodies and bottles of cheap plonk. Security will be stepped up due to 
the high calibre of prize up for grabs so anybody caught using his or her 
phones will be automatically disqualified! Quiz starts 9pm.

John and Josie have confirmed that tickets for the really popular annual 
New Year’s Eve Celebrations are now on sale for the party, which kicks off 
from 8pm,  live band Last Orders starting from 9pm. More information 
about the event can be found online via the pubs Facebook page and 
Twitter feed. The pub will be celebrating Burns Night in style, which falls 
on a Saturday next year. The event is always popular locally and expect 
a Scottish-themed beer festival, loads of live music and a piper on the 
January 25th event.

The Hop Pole on High Road in Beeston has had to have its cellar 
completely redesigned and reconfigured due to the tram works which 

are currently making their way up the street. The cask ale was kept directly 
under the pavement and was being disrupted as contractors dug up High 
Road laying the new tramlines. Karen is pleased with her new cellar and 
after receiving a full page in the Nottingham Post is keen to put all of the 

panic behind her and focus on selling quality cask ale and hosting local 
live bands.

Bunkers Hill is having their third annual ‘Bad Santa Bad Taste’ tacky 
Christmas jumper party on ‘Mad Friday’, which falls on 20th December. 

By wearing a tacky Christmas jumper in the pub that night you’re entitled 
to exclusive offers including discount on all cask ales and real ciders 
as well as offers on bottled beers, wine and spirits. Multiple acoustic 
musicians provide entertainment. New licensee Nicky looks forward to 
his first beer festival at the pub and couldn’t be more excited. The Beers 
from Across The Border beer festival runs 23rd – 27th January and the 
choice of ales will be led by Pub People’s brewery of the month for January 
Harviestoun Brewery (see below).  The festival’s climactic event will be 
the fab local folk band Green String Theory preforming live in the pub on 
Saturday 25h January, the same night Nottingham Panthers play Sheffield 
Steelers at next door’s Capital FM Arena so expect a busy night!

Brewery of the Month for December is Bateman’s Brewery from Wainfleet 
in Lincolnshire. The fourteen pubs involved, will feature beers from the 

Brewery’s permanent range and will also see the entire estate stocking 
Rosey Nosey (4.9%) as our appointed Christmas beer. We’ve always had 
a close relationship with the Lincolnshire family-run brewery and look 
forward to seeing ales such as XB (3.7%), XXXB (4.5%) and Yella Belly Gold 
(3.9%).

January will see us link up with Harviestoun from Scotland, which will tie 
in nicely with the Burns Night events at Bunkers Hill, The Lion at Basford 
and The Plough so expect to see regular beers such as Bitter & Twisted 
(4.2%), Schiehallion (4.8%) and their guest cask Haggis Hunter (4.3%).
 
Pubs in which you’ll see Brewery of the Month in the Nottingham CAMRA 
branch area also includes the Hop Pole and Waggon & Horses. 

The Keyworth Tavern is trialing a new App called Orderella, already 
proficient on social networking, cardless payments and using a neat 

digital order pad for table service, The Keyworth Tavern is perfectly suited 
to pick the bones out of this clever App originating in Germany. With 
typical Germanic efficiency, a customer who has downloaded the Orderella 
App is able to order and pay for their drinks at the table, the order may 
then be delivered to you or picked up from a point on the bar. This is 
especially suited to ladies who inherently dislike having to queue at a 
busy bar server.

After agreeing a UK exclusive launch of the app, we released a rather 
attractive press release detailing what the app is capable of and that The 
Keyworth Tavern will be the only pub in the entire United Kingdom in 
which you can use the app (for the time being)! The first to pick up on the 
story were local paper Nottingham Post, closely followed by BBC Radio 
Nottingham. Next up were regional news ITV Central who filmed a really 
fun piece about the app that you can now see on The Keyworth Tavern’s 
Facebook page. The highlight of the whole media freeze, though, was 
appearing on the BBC Radio 2 Drivetime show, our marketing manager 
Mark Gallagher spoke to Rebecca Pike and Simon Mayo on the flagship 
programme.

Whether or not the app is a novelty, a gimmick, or a flash-in-the-pan is yet 
to be seen, but for the meantime we’ll just enjoy all of the publicity thanks.

You can keep up to date with all these goings on, and more, by liking Pub 
People on Facebook, following them on Twitter or by reading the new PPC 
BLOG which is published every Tuesday on www.pubpeople.com/blog

entrepreneur), Digby Pearson (Owner of Earache Records) and Carl Froch.

East Midlands Airport

There has been some talking in the media about a tie up, reportedly 
named “Castle Rock Taproom and Kitchen”, with East Midlands Airport, and 
although we are in advance discussions nothing has been confirmed yet.  
We are working hard to come to an agreement that will see our beers on 
sale and more information will follow as we have it.

Ruby Shines

Ruby Chapple, a member of the bar team at Castle Rock’s Canalhouse bar, 

has taken a top honour in Nottingham’s tourism ‘Oscars’.  Her runner-up 
Stars Night award came in the section devoted to honouring outstanding 
pub and bar management for their contribution to help bring visitors to 
the city – and keep them coming back.

In a field of over 120, Ruby was in the final three alongside winner Isabella 
Pearson of the Three Ponds pub in Nuthall.

Canalhouse manager, Yvette Storey, says Ruby’s Star Award was well 
deserved.  “In her five years with us here at the Canalhouse, Ruby has been 
a long-time favourite with regulars and newcomers alike.  Her personality 
is welcoming and her attention to detail and knowledge of the things we 
offer are outstanding.  It’s a big ‘well done’ from us all.”



47Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Hello, Is There Anybody In There? Just Nod If You Can Hear Me, Is There Anyone Home?

Ray’s Music Column

ENJOY YOUR MUSIC

Well, either you don’t know your Hendrix or you were too occupied by the beer 
festival. This time it was from Astro Man from the Cry of Love album. 
I have been asked why I put these major venue gigs in here. Well, I started this 

column as a service to our readers and it’s the sort of info I’d like to see. So, for anyone 
who thinks they shouldn’t be here, just don’t read this next bit...  

Now, coming up at Rock City: on Tue 3rd Dec Airbourne (Australian hard rock); Thurs 12th 
Dec Black Star Riders (band formerly known as Thin Lizzy - their new album is excellent); 
Sat 14th Dec New Model Army (post-punk/alternative rock); Thurs 19th Dec Levellers 
(folk rock); Thurs 16th Jan Leaves Eyes (German-Norwegian symphonic metal band). Over 
at the Rescue Rooms: Sun 1st Dec Michael Monroe (former Hanoi Rocks front man); Sat 
14th Dec The Beat (2 Tone Ska revival). And finally at the Royal Concert Hall: Sun 22nd 
Dec Jools Holland (with the Rhythm & Blues Orchestra); Mon 13th Jan John Otway (rock 
‘n’ roll’s great outsider); Fri 31st Jan Del Amitri (alternative rock).

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:  
Dec: 1st Los Desperados; 8th Abandon; 15th Fargo; 22nd Hell To Pay; 29th Junction. Jan: 
5th Licksquid; 12th Wild McBride; 19th Urban Legends; 26th Twisted.
NB: All gigs on Sundays, 6:00pm to 8.30pm unless otherwise stated

Bread & Bitter:
Music Tuesday - from 9pm
Dec: 3rd The Bread & Bitter’s 6th Birthday Party - Black Sheep “Meet The Brewer” from 
5pm and music from Lord Haha; 10th Kelly’s Heroes; 17th Mark Block. Jan: 14th and 28th 
both at 9pm - to be confirmed.

Bunkers Hill:
Free entry - live acoustic “Unplugged” music every Friday evening from 8pm in the bar.
Dec: 6th Davey Rocks Acoustic Show; 13th Joe Barber’s Blues Night; 20th RedRox 
Showcase; 27th TBC. Jan: 3rd Chris Turner + Warren Ireland; 10th Joe Barber’s Blues 
Night; 17th Alexa Hawksworth + Agnes Bella; 24th Anwyn Williams; Sat 25th Green 
String Theory (Burns Night); 31st Redrox Showcase.

Canalhouse:
Live Music every Thursday from 6:30pm: “Canalhouse Acoustic Sessions”. 
Dec: 5th Bob Willmott; 12th Esme Knight; 19th Elliott-Swing Gitan. Jan: 9th Rob 
Burgundy; 16th Esme Knight; 23rd Mark James; 30th Craig Barwell.

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  
Dec: 6th Jeanie Barton (vocals) + Matt Chandler (guitar) plus BoHoP Trio

Crown, Beeston: Contact the pub for more details
Dec: 11th Christmas Carols; Jan: 26th Ben Hibbit 7pm.

Forest Tavern/Maze: See more at: www.themazerocks.com
Dec: Sun 1st Doors 7:30pm, £10 adv, Cosmic American presents…Danny & The 
Champions of the World; Tue 3rd Doors 7:30pm £10 China Drum + ESO + Headstone 
Horrors + Matt Grocott; Wed 4th Doors 8:00pm Free Open Mic Night, All music styles 
and poetry welcome; Tue 10th Notts In A Nutshell, Doors 7:30pm, Free, Falling Upstairs + 
Interplanetary Trash Talk + Sid Shevlin + more TBA; Thu 12th Doors 7:30pm, £8 adv/£10 
OTD, Owen (Mike Kinsella) + Shakey Hands; Mon 16th Doors 7:30pm, £15 adv, Bad 
Manners + Max Splodge + The Talks; Tue 17th Notts In A Nutshell, Doors: 7:30pm, Free, 
Line-up TBA; Fri 27th Doors: 8:30pm, £8 adv, Da Octopusss + Method Cell + Binary DJs. 
Jan: Fri 3rd Doors 8:00pm, £2, Majik – reunion gig; Sun 5th Doors 7:30pm, Free, Notts In 
A Nutshell, Line-up TBA; Wed 8th 7:30pm, Free, Notts In A Nutshell, Nick Aslam + more 
TBA; Mon 27th 7:30pm, Free, Notts In A Nutshell, Line-up TBA.

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest nights: 11th Dec Quicksilver (Hilary Spencer and Grant Baynham), 15th Jan Notts 
Alliance Trio. 
All other Wednesdays 8.45 sing-arounds, which are free to members. Membership is 
£5 subscription for a year. Closed Christmas Day and New Year’s Day. 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’ Free entry. www.onthevergeevents.com
Dec: 5th Frank Cinelli and Northern Monkey. No ‘On the Verge’ in January

Hop Pole, Chilwell:
All music on Saturday (except where stated) & starts at 9pm
Dec: 7th Jimmy Wigginton; 14th Old Nick Trading; 21st Full Circle; Tues 24th Acoustic 
Union; Tues 31st Crazy Heart. Jan: 11th Trent Connection Dance Band; 18th Blue Sparks; 
25th Marc Block Trio.

Lion, Basford:
All music free. Every Thursday Open Mic with Steve ‘n Steve from 9pm. 
Music Quiz every Sunday 9pm.
Bands on from 9pm: 
Dec: Fri 6th Kelly’s Heroes; Sat 7th El Gecko; Fri 13th Fat Digester; Sat 14th The Score; 
Fri 20th The Push Rods; Sat 21st Satnam’s Tash; Fri 27th Last Orders; Sat 28th Smoking 
Gun; Tues 31st New Years Eve Party with Last Orders (ADV TICKETS £TBC). Jan: Sat 4th 
The Blighters; Fri 10th El Duderino; Sat 11th Soul Destination; Fri 17th Backline Blues; 
Sat 18th 3 Eyed Fox; Fri 24th Shades Of Blue; Sat 25th North Sea International; Fri 31st 
North Road.
Sunday jazz from 1.30 –3.30pm
Dec: 1st Andrew Wood Trio; 8th BoHop + Nathan Bray; 15th Shipstone Street Jazz 
Orchestra; 22nd Ben Martin Christmas + Special Guests. Jan: 5th John Marshall Quintet; 
12th Nathan Bray; 19th Ben Martin 4; 26th TBC.

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.
Dec 15th Christmas Party Night when it’s the turn of the regulars to entertain. All are 
welcome to come along and listen, and perhaps join in with a few seasonal tunes and 
carols. Jan 19th is concert night with the amazing banjo player Dan Walsh. Tickets are 
£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
Dec: Fri 20th Kate Peters (vocals) plus BoHoP Trio

Sun Inn, Gotham:
Dec: 24th Dark Horse; 31st David Lacey. 

Trent Navigation:
Every Thurs: Irish, Country & Folk from The Badger - Martin Taylor, plus Curry Night. 
Choose from 3 Curries with Rice, Naan Bread and a drink worth up to £3.00 for only 
£8.50.
Friday Night Blues in association with The Nottingham Blues Society from 9pm: 
Dec: 6th Mick Ridgeway; 13th Old Dog Duo; 20th Shinkicker; 27th Moules & Wiggins. 
Jan: 3rd Blind Deaf Clatch; 10th Sons of the Delta; 17th Boobadust; 24th Backline Blues 
Band; 31st Howlin’ Mat.
Saturday gigs from 9pm: Live Music from some of the East Midlands favourite artists. Dec: 
7th Mood Indigo; 14th Dr Comfort & the Lurid Revelations; 21st The Last Pedestrians; 
31st The Baron Lewis Duo. Jan: 4th Dr Comfort & the Lurid Revelations; 11th Double 
Cross; 18th Motown Gold Rush; 25th D.J.
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).
Dec: Fri 20th Neutronz (rock-a-billy) 8.30pm

Victoria Hotel, Beeston: All music starts around 9pm and is free of charge.
Music on Sunday  
Dec: 1st Acuschla; 8th Richie Muir; 15th Belzebub; 22nd Crazy Horse. Jan: 12th 
Toetappers; 26th The Bouviers.
Jazz on Monday 
Dec: 2nd Burgundy Street; 9th Matt Palmer; 16th Djangology; 23rd Teddy Fullick. 
Contact the pub for more details: www.victoriabeeston.co.uk

Warthog Promotions run gigs in Lowdham: All start at 8pm and tickets for all gigs from 
Mike & Jacky Hoare on 0115 9663596 See: www.warthogpromotions.com
Dec: Sat 7th Lowdham Village Hall: Aynsley Lister Band (SOLD OUT); Wed 18th St Mary’s 
Church, Lowdham: Kerfuffle (SOLD OUT). 
Jan: Wed 15th Old Ship Inn, Lowdham: Ric Sanders Trio (£10); Fri 24th Lowdham Village 
Hall: Paul Jones & Dave Kelly (£16).

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

Of late there have been attempts by a certain section of the 
brewing industry to ‘raise’ the profile of “craft beers” - they are 
looking to get a proper definition of a “craft beer” and what 
constitutes a “craft brewery”; the term “craft” has been introduced 

from America (do I hear a number of groans out there?). Now, don’t get me 
wrong, I have no problem with these beers or even the term, but I don’t 
think it can really be applied to the British brewing industry. The Americans 
adopted the term to distinguish themselves from the giant brewing 
conglomerates than dominate their market, but when you look at the size 
of some of these “craft” breweries over there, they are bigger than some 
of our regional breweries. Now Phil Darby from Nottingham Brewery calls 
himself an Artisanal brewer (and even that word has become hi-jacked 
from its original meaning). 

I do have a problem with the word “craft” as it is being applied “somewhat 
liberally” to cover all manner of “products” and from where I am, the 
brewers of keg products appear to be the ones calling for the introduction 
of this “new” term and are even trying to convince SIBA to change their logo 
from “SIBA local beer” to “SIBA craft beer” - a big mistake in my opinion. 
As far as I see it “craft” beers are all freezing cold, somewhat gassy, and 
expensive, KEG beer. Now if that’s what you want to drink, fair enough, 
feel free to carry on, you won’t get any arguments from me; but I gave up 
drinking keg beers during the 1970’s (Watneys Red Barrel, Courage AK and 
the like) when I discovered cask ale, and as far as I’m concerned it’s still 
called cask ale now 40 years later. I don’t want it called “craft” ale or any 
other “new” term. Let’s keep the word “craft” where it belongs, in America.

As always, let’s get straight in with the CAMRA discounts.

As mentioned last time, the Falcon at Canning Circus has been re-opened 
by a partnership of Lincoln Green brewery and the people running Fellows, 
Morton & Clayton. It is a small pub consisting of two rooms downstairs, 
the main bar area and a small sitting room off to the right, in addition they 
have another room upstairs, which maybe used for dining in the future, but 
at the moment can be used for meetings or functions (it probably holds 
about 25/30 people seated) There are 8 handpumps on the bar, which will 
feature 2 or 3 Lincoln Green beers (recently Marion 3.8%; Hood 4.2%; Tuck 
4.7% & Longbow 5% have appeared) a national brand (St Austell Proper 
Job, or possibly different beers from the same company) a traditional cider, 
and 3/4 guest beers from micros near and far (Fownes Grunhild 4% & 
Best of British hops 4.3%; Magpie Gulp 4.6%; Welbeck Abbey Red Feather 
3.9%; Blue Bee Bees Knees 4% and Mr Grundy’s Sniper 4.6% have been 
seen) prices are around the £2.60 - £3.10 mark depending on strength and 
CAMRA members will receive a discount of 20p a pint & 10p a half, on 
production of a valid membership card. Food is available Thursday & Friday 
from 5 – 8pm, Saturday 12 – 8pm and Sunday 12 – 5pm (for roast dinners 
only). 

The walls have been adorned with various framed pictures covering a 
multitude of subjects and they have acquired an old French clock (note the 
Roman numerals and provision for a 24hr timing). The original Shipstones 
pub sign has been restored, and this time it resides on the wall of the 
snug. Also the external windows have had the original designs put back 
(by transfer) and they now say “Vaults” & “Snug” as they used to do (as 
discovered in a picture dating from the 1950’s) The opening hours are, at 
the time of writing, Monday to Wednesday 5 – 10pm, Thursday 4 – 11pm, 
Friday & Saturday 12 – 11pm and Sunday 12 – 10pm, these may increase as 
trade warrants it. This is an excellent addition to the Canning Circus circuit 
and with other proposed changes in the area, it is fast becoming the area 
to visit, so get up here soon, before you miss out. The area is well served 
by buses with NCT Orange, Pink and Turquoise lines, plus Trent Barton 
Rainbow 1, Indigo, i4 and the Two all passing through. 

Following on from a mention of Fellows, Morton & Clayton, there has 
been a change to discount they offer. This has now been raised to 25p off 
a pint (this actually happened a few months ago, apparently, but I’m afraid 
I missed it). This is a split level pub with the front portion up a couple of 

steps from the bar area and the back of the pub down by a few steps, a 
number of TV screens are dotted around and show various sports. The back 
area also has a couple of dartboards if you want to participate in a spot of 
‘sport’ yourself. The beers on the bar have featured regular offerings such 
as Timothy Taylors Landlord 4.3% £3.35; Fullers London Pride 4.1% £3.25; 
Sharps (Coors owned) Doombar 4% £3.25; St Austell Tribute 4.2% £3.20; 
Nottingham EPA 4.2% £2.90; guests included Lincoln Green Marion 3.8% 
£2.80; Lincoln Green Tuck 4.7% £3.10; Grafton Coco Loco 5% £3.20. So, well 
worth a look when you factor in your discount (what do you mean you’re 
not a member? You’re missing out then!). If you are feeling peckish, they do 
a decent menu starting with breakfast up to noon, filled rolls, light bites, 
main dishes and salads, plus a number of specials as shown on the board 
behind the bar.

The Keyworth Tavern on the corner of Wolds Drive & Fairway in Keyworth 
has undergone a major refurbishment and is now run by Pub People on 
behalf of Punch and the usual offering of 15p off a pint (only) is to be had. 
On the bar at the time of my visit were Castle Rock Harvest Pale 3.8%; 
Sharps (Coors owned) Doombar 4%; Shepherd Neame Spitfire 4.2% and 
Everards Ambrella 4.1% and coming soon was Belvoir Beaver Bitter 4.3%. 
The pub has been split into two distinct areas, with the left side the bar 
area, this has a mixture of high and low tables and chairs and the right 
given over to table service dining. Both areas have been split up by the use 
of various partitions. Food starts at 9am with breakfast served until noon 
everyday, you can get ‘light bites’ from 12 – 6pm and starters, main course, 
grill, burgers and salads from 12 – 9pm. Monday to Saturday between 12 
& 6pm they serve ‘Tavern favourites’ which includes the option to get two 
meals for £10. Sunday lunch is also served between 12 & 6pm. The pub 
has introduced a free mobile phone app whereby you can order your drinks 
by text without leaving your table and the bar staff will provide waiter 
service. Sounds to me, like a charter for the idle who can’t be bothered to 
walk a few feet to the bar. To get there, catch the Trent Barton Keyworth 
Connection from Broadmarsh bus station, and alight at the stop by Wolds 
Drive shops (as the bus does a circular route through Keyworth, you get 
back on at the same stop).

The Foresters on Huntingdon Street (on the corner with St Marks Street) 
have introduced a discount for everyone. They will be selling their cask ales 
at £2 a pint all day on a Tuesday and after 6pm on a Saturday, they normally 
retail at £2.50 for those 5% and under and £2.60 for anything over that. 
Lincoln Green Hood 4.2% & North Star Polaris XB 5.2% were on when I 
visited. This is an ex-Oakwell Brewery of Barnsley pub that has been taken 
over as a free house and is offering beers from local breweries. Some of 
those to appear have been Nottingham Rock Mild 3.8%; Rock bitter 3.8%; 
Caythorpe Dover Beck 4%; Outlaw 4% and North Star Endeavour 5.4%. It 
is a small three-roomed corner pub with a main bar, a pool room up steps 
to the left and a snug through the doors to the right; often not in use. It is 
open everyday between 1pm and 11pm. A CAMRA discount is also available 
of 20p off a pint, 10p a half.

New discount news from Erewash Valley CAMRA: two more Wetherspoon 
pubs have joined the discount scheme on production of your CAMRA card, 
these are the Twitchel on Howitt Street in Long Eaton and the Observatory, 
Market Place in Ilkeston and the usual 20p off a pint will be given, but not 
in conjunction with any voucher. 

A new pub opening is the Ned Ludd on the corner of Friar Lane and Spaniel 
Row and is the latest addition to the Great Northern Inns stable. It is a 
long narrow bar, with lots of large windows to the front elevation. Four 
cask ales are on offer, Navigation brewery will feature on 2 of the pumps 
and changing guests on the other 2. Beers that have appeared of late 
are Navigation Pale 3.9% £3; Golden 4.3% £3.30; Columbus 1492 4.4% 
£3.30 and the guests have included Belvoir Shipstones bitter 3.8% £3.50; 
Castle Rock Screech Owl 5.5% £3.50 & Medieval Dragon Slayer 8% £4.50. 
In a departure from the usual, the pub will be offering four different size 
measures; you can order your beer in thirds, halves, two-thirds (Schooner) 
and pints (note; that due to the fact they do third measures, they will NOT 
be offering tasters).

On the food side every day starts with breakfast from 8am (Sunday 9am) 
to noon, sandwiches from noon to 4.30pm and a full menu of small plate 
dishes, sharing platters, large dish selections & desserts from noon to 
9.30pm; bar snacks, pork pie, scotch eggs, etc. are also available. The single 
ground room has been split up by the careful use of partitions; long leather 
seating has been placed round the walls with settees and conventional 
chairs making up the rest of the seating. They also have a restaurant area 
upstairs.

The Chapel Bar & Grill in Kimberley is the latest incarnation to appear 
in this former church building. Situated on Main Street (next door to the 
library). Access is gained by a number of steps from the street level, into 

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 

Trips and Socials
a long narrow, seated corridor area, which then opens out into a large 
rectangular room with the bar at the furthest end, it is split by a partition 
wall that houses a giant screen showing sports. There are 2 further small 
TV screens behind the bar. The seating in front of the large screen is all 
high tables and chairs and there is booth type seating down the right 
hand side and conventional seating down the left side. They also have 
further tables and chairs upstairs, all laid out for dining. On the bar are 
4 handpumps and the selection was Lincoln Green Marion 3.8% £2.90; 
Lincoln Green Sherwood 4.4%; Greene King Gangly Ghoul 4.2% £3 
and Greene King Old Speckled Hen 4.5%. On the food side there are a 
number of options available, you can choose from the full standard menu 
comprising starters, mains, grills, desserts, the bar menu (at a slightly 
cheaper price), a set menu served between 12 & 5pm Tuesday to Saturday 
with 2 courses for £7.95 and 3 for £9.95, various sandwiches and a Sunday 
lunch menu. Tuesday is burger night and Wednesday steak night. Live music 
is featured on Saturday starting around 9pm. The Trent Barton Rainbow 1 
from the Victoria Centre will drop you just across the road.

While in the area you should pop down to the Royal Oak at Watnall - well, 
it would be rude not to; this is a Greene King pub that has been given a 
complete makeover. The bar area has been relatively untouched apart from 
the bar itself which has been lengthened. The main change is that the pool 
table has vanished and with the addition of a “wall” (which is basically, 
shelves filled with bottles and wire mesh placed on both sides) they have 
created two seating areas; the middle has high stools and hogsheads to act 
as tables, while the small area under the stairs has been made into a tiny 
‘snug’ type seating area which they have called “Privy View” (you’ll need to 
visit to find out why). The back seating area contains mainly conventional 
seating with one long leather seat against one wall. Another big change is 
on the bar, there are now 8 pumps, 4 have guests: Lincoln Green Sherwood 
4.4% £3.30 and Tuck 4.7%; Blue Monkey Marmoset 3.6% and Infinity 4.6%; 
and 4 from the Greene King stable of IPA Gold 4.1% £3.20; Old Speckled 
Hen 4.5%; Abbot 5% and “Oak Bitter” 3.9%. This is the “house beer” which 
is the standard brew for all the “house brew” beers across the Greene King 
estate (the name varies from pub to pub). You may be interested to know 
that the “H & H Bitter” that Greene King brewed was also 3.9% - I’ll leave 
you to make up your own mind. 

On the food side, a luncheon menu of cobs and savoury bites will be 
available from 12 - 3pm and between 6 & 9pm evening meals at £7.95 are 

Starting with the public transport crawls: On the 4th December I’ll 
be taking a trip out to Sneinton, we’ll be starting 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 on Monday 16th December, we’ll be having a look at 
Sherwood. Leaving Parliament Street on the NCT Maroon line 87 at 6.50pm 
and starting in the Sherwood Manor about 7pm and from there it will be 
to the Samuel Hall (7.45). Moving into the New Year and as you never know 
what the weather might be doing, I’m not intending to venture too far, so 
on Tuesday 21st January we’ll take a look at the changes around Canning 
Circus and with that in mind, the starting point will be the Falcon at 7pm, 
moving onto the Organ Grinder for 7.45pm.

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. We hope to be doing 2 pubs in Castle Bytham, Lincolnshire, then to 
Skillington followed by Barrowby, both also in Lincolnshire and finishing in 
Plungar in Leicestershire. As it is always a very popular trip 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.

Moving into January on Saturday 11th will be the trip to the Straw Bear 
festival at Whittlesea. If you haven’t been before, some of the pubs in 
the town have mini beer festivals on and it’s an excellent day out; and if 
you feel inclined, you can watch some traditional folk dancing. Get to the 
railway station by 8.15am to sort out tickets.  

We have a couple of presentations for the Mild Trail: on Monday 2nd 
December is a presentation for the best pint to the Malt Cross; this is 
followed on Thursday 12th December by a presentation for the best display 
to the Organ Grinder.

On Tuesday 14th January we will be having a Skittle evening at the New 
White Bull at Giltbrook; we are trying to get as many teams as possible and 
will be looking to invite adjoining branches as well. 

served alongside some home made desserts. All the ingredients will be 
locally sourced (their suppliers are listed in the menu) even the coffee is 
roasted in Nottingham (somewhere on Meadow Lane). Outside at the back 
is a large decked patio area and there is also a small seating area at the 
front of the pub. Sadly there are no evening or Sunday buses to Watnall, but 
it’s a fairly easy walk from Kimberley of between 10 and 15 minutes. Get 
the Trent Barton Rainbow 1 and get off at the ‘Nine Corners’ stop; this is by 
the brewery and then walk up towards the brewery gates (the road is called 
Nine Corners, would you believe!) take the footpath opposite the brewery 
gates (Hardy Close) and keep on this footpath, it’s just a dirt path and you 
would be advised to take a torch at night, it will bring you out on Fairburn 
Way keep straight ahead to the main road and then turn left for the pub. 

Finally, another pub to have undergone a refurbishment is the Nags Head 
on Mansfield Road. You will notice the difference the minute you walk in 
the place with all new furnishing; there are long high back settles round 
the walls and plenty of comfortable seating. The opening at the right of the 
bar has been closed and high seating introduced. At the other side a space 
for a dartboard has been created and the pool table has been moved over 
to that side of the pub, while various partitions have been created to break 
up the large open areas. On the bar you will find 4 handpumps, although 
only 2 were in use when I visited and on were Castle Rock Harvest Pale 
3.8% £3.40, and (Coors) Sharps Doombar 4% £3.20. Various TV screens are 
dotted round the place, but none had any sound on, instead a classic rock 
soundtrack was being played over the speakers. On the left side of the pub 
is a large outdoor seating area, with part of it on raised decking and under 
cover.

All the best for now and I’ll be back the other side of the ‘silly’ season.
All the best, till next time, Ray.
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Pips from the Core
Real Cider and Perry News
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I thought I’d put together an illustrated 
journey to show how full- or high-juice real 
cider is made, using photographs taken 

during our cidermaking for our Torkard Cider 
over the weeks following the Nottingham 
festival. Both talking to people while working on 
the cider bars at this year’s Nottingham Robin 
Hood Beer & Cider Festival - and seeing the 
many drinks passed off as “cider” in pubs - made 
me realise how little folk understand still about 
how real cider is made.

[1] Obviously the first thing you need are fresh-
picked apples, so here we are shaking down 
the apples using a long, hooked fibreglass pole, 
known as a “panking pole”. We do not use any 
apple concentrates. We shake the apples down 
onto tarpaulins positioned under the trees [2] 
and pick them over into trugs before filling 
mesh sacks to a weight of about 25kg. The photo 
shows my wife Gail helping me pick apples in 
Papplewick, Nottinghamshire. The 25kg sacks of 
apples are stored under cover [3] for anything 
from a day or so, up to a few weeks to allow 
the apples to fully ripen and soften; the time is 
dependent upon the apple variety.  

When we feel the apples are ready, we tip them 
onto a plastic fold-up wallpapering table [4] 
fitted with a simple frame. Here it’s easy to 
pick over the fruit and bin those with any sign 
of mould or to cut-out any damaged areas. 
The piece of timber at the end of the table is 
removed and the apples are rolled into a waiting 
trug and taken for washing. After grading the 
apples they are tipped into a cut-down 1000L 
container and thoroughly washed [5]. A plastic 
lawn rake is used to move them around. The 
apples are mixed and blended by type: sharps, 
sweets and bitters (bittersharps, bittersweets 
and full bitters). The apples are lifted out using 
modified laundry baskets, drained and then put 
into trugs [6] until ready for milling.

The tubs of apples are taken to our milling and 
pressing shed where they are tipped into the 
Speidel apple mill (on the left in yellow) [7] 
which shreds and chews them into something 
like apple-porridge and then ejects this pulp into 
the red plastic trough. Milling (or scratting) the 
apples to a good consistency is a crucial part of 
efficient cidermaking. A full trough of pulp [8] is 
just about enough to fill the press for one full 
pressing or “cheese”. 

Next the pulp is loaded into the Voran electro-
hydraulic press [9]. The juice tray has a HDPE 
“rack” (white plastic sheet) placed in it, with 
a stainless steel frame or former positioned 
centrally. A coarse mesh (but very strong) 
pressing cloth is draped over the frame and the 
process of filling the frame / former begins [10]. 
When filled with apple pulp (pomace) to the 
depth of the frame (about 60mm) [11], the cloth 
is folded over the pulp to enclose it [12].

The frame / former is lifted off this layer of pulp 
and a second HDPE rack is then placed over the 
first layer of pulp, then the frame is replaced, 
another cloth is laid and filled with pulp, folded 
over and so on. Juice starts to flow from the pulp 
quite readily [13] and this increases as the added 
weight of further layers of pulp presses down on 
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Real Cider and Perry News

Ray Blockley explains the process to make his Torkard Cider - which is truly real and truly full-juice

SO EXACTLY HOW DO YOU MAKE REAL CIDER...?

13

15

17

19

21

23

14

16

18

20

22

24

the layers and racks below.

Once 9 layers of pulp have been produced and 
positioned, the stack is called a “cheese” and 
is ready to be pressed [14]. The cheese is on a 
rolling bed so the whole thing can be rolled 
under the wooden pressure plate (top) and over 
the hydraulic ram plate (green square behind the 
juice tray).

The press is turned on and it takes very little 
hydraulic pressure for the juice to start flowing 
very freely [15]. The juice runs down into the 
juice tray of the press, which has an outflow pipe 
feeding into plastic containers which collect 
the juice.  This press produces between 60 to 
80+ litres per pressing, depending on the type 
of apples being pressed. The juice is transferred 
to bulk fermenters for the long journey into real 
cider. 

The pressure is applied in stages with a brief 
pause between each; care has to be taken to 
ensure neither juice tray nor collection vessels 
overflow. Here you can see the juice tray rising 
on top of the hydraulic ram [16] and the rolling 
carrier being left behind. When a hydraulic 
pressure of about 300 Bar (approx 24 tonnes) is 
reached, pressing is complete and the once tall 
cheese is quite reduced in height and volume 
[17]. The pressure is released, each cloth opened 
and emptied, and the spent pomace is bagged 
up ready for being taken away for animal feed. 
A layer of pulp that was originally 60mm high 
is now less than the diameter of a 5p piece [18], 
and the pulp resembles thick dry cardboard. 

The fresh-pressed juice [19] has a dark, rich 
colour due to the oxidation of the pulp and juice 
during milling and pressing. The colour of the 
juice is dependent upon the variety of apples 
used; true bitter cider apples, rich in tannins, 
produce the darkest juices. The fresh-pressed 
juice is checked for acidity [20] and if necessary 
blended with more or less acidic juice. This juice 
had a pH of 3.5, the target being pH3.5 to pH3.8. 
Accurate measurement of the acidity of the juice 
is important for both taste and more importantly, 
a clean ferment. As we use the natural yeasts 
present on and in the fruit, and do not add 
yeasts, pH is of great importance to us. 

The Specific Gravity is measured using a 
narrow-range hydrometer [21] so that we can 
work out the final ABV after fermentation. The 
fresh-pressed juice here is giving a reading of 
1.056 which will give a final ABV of about 7.4%. 
Remember that all of the sugars present in apple 
juice are fully fermentable, unlike beer, Also and 
very importantly, no water to dilute the juice nor 
extra sugar or glucose syrup is added to boost 
the SG and ABV. 

After a few days, a vigorous initial ferment begins 
[22] followed by many months under airlock [23] 
at ambient temperature. Nothing else is added 
and certainly no ‘alien’ fruits, herbs or spices. 
Fermentation, racking, blending and maturation 
takes up to 6 months; so when the blossom is 
opening on the apple trees and the first Cuckoo 
calls, the cider is about ready for drinking [24]. 
We let time, patience and nature do their stuff. 
So this is real full-juice cider. Torkard Cider style.
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Post Box

Post Box
North Notts Drinker...
SIR - With reference to your article on page 4 
of your last edition entitled “Imitation is the 
sincerest form of flattery”, we at Capital Media 
are generally pleased when our work on behalf 
of CAMRA branches up and down the country 
is recognised and were particularly happy that, 
as publishers of a deservedly award-winning 
magazine, you thought that the North Notts 
Drinker was “a good branch magazine”. 
 
However eyebrows were raised in the office over 
the title of the piece and the suggestion of “a 
slight hint of copying” over the “look and feel” 
and colour scheme of the North Notts Drinker. 
I just thought I should put the record straight 
over this. Our designers don’t copy designs or 
colours, and in this case we’d have needed a 
crystal ball anyway, since we agreed the colour 
scheme with the North Notts Branch back in 
April, long before we could have had sight of 

your new style.
 
I do take your point about CAMRA 
judging professionally-produced 
magazines against those done by 
unpaid volunteers on an equal basis. 
This is a decision for CAMRA, though, as 
you say, your self-produced magazine 
has won Newsletter of the Year a few 
times, which is testimony to the effort 
and professionalism that your members 
bring to the publication. However, it 
is the smaller branches who benefit 
from the service we offer, where they 
can have a branch magazine at no cost 
or financial risk, when otherwise they 
would not have had the resources to 
put one together. 

I will admit that we have in the past 
sought advice from other branches 
over what it takes to win awards – 
this would be good for the branches 
involved, and indeed for ourselves. We 
are obviously not alone in this, hence 
CAMRA producing their “How do we 
win….” guidelines, which, while they 
may be contentious, do give us all a 
sound structure on which to produce 

our publications.
 
Long may we all work to spread the CAMRA 
message through branch magazines!
 
Yours 
 
Derek Graham
Director - Capital Media

Nottingham CAMRA Chair Steve Westby replies:

We are happy to put the record straight on 
this, organisations such as Capital Media do 
a splendid job in helping smaller branches to 
produce their own newsletter, when they would 
not otherwise have the resources to do so. It is 
pleasing to see that Capital Media support our call 
for CAMRA to have two competitions for judging 
our annual awards to differentiate between 
newsletters produced by unpaid volunteers, such 
as Nottingham Drinker, from those produced by 
professional companies albeit with the editorial 
coming from the local CAMRA Branch.

Meaningless Claptrap...
SIR - I am not a CAMRA member, but I have 
been an avid consumer of real ales for the past 
forty years now. I particularly enjoy the pubs of 
north Leicestershire and the Vale of Belvoir, in 
fact it was in one of these pubs that my pals 
and I came across the Oct/Nov edition of the 
Nottingham Drinker a publication I normally 
enjoy reading. I was enjoying reading this one 
until I came to page 33, I just couldn’t believe 
it, has the madness of political correctness now 
encroached into supping ale? I would just like 
to know if this initiative is something the local 
branch has dreamed up or, have you been leant 
on by a higher authority ?. 

PS: I have nothing against female brewers [good 
luck to Sarah Webster P37] but to badge this 
up as Diversity is meaningless, unnecessary 
claptrap!

Regards, David Norris. (via email)

Leanne Rhodes replies:

Dear David,

Thank you for your letter about Nottingham 
CAMRA’s Diversity Initiative, it was very interesting 
to read your views on it. I can confirm that one 
of CAMRA’s national aims is to encourage more 
people to try a range of real ales, cider and perries. 
It is something that we are also keen to do as a 
branch and we are choosing to call it the Diversity 
Initiative. The definition of our diversity initiative 
is ‘to encourage the membership and activity of all 
minority groups within the branch’. 

We live in a city where the population is very 
diverse and we would like this to be represented 
within the branch. The brew-off, where male and 
female members of different ages and backgrounds 
teamed up to brew a beer together for the beer 
festival, was very successful. We want all of our 
members to be active together and the brew off 
was one way of achieving that, hopefully it will 
encourage more people to get involved with 
branch activities in the future. 

Ultimately all we want to do is to ensure that 
CAMRA continues to be successful for many years 
to come, for this to be possible we need new 
members to sign up and to be active and to enjoy 
themselves. This is what the initiative is all about, 
it is nothing to do with being politically correct. 
I received many negative comments when I first 
started to drink real ale which is why I am keen 
to banish the stereotype of the typical CAMRA 
member and to make everybody feel comfortable 
enough to join the branch.

I hope that you now have a better understanding 
of what the diversity initiative is about and that 
you will consider becoming an active CAMRA 
member yourself. I hope that your opinion doesn’t 
prevent you from reading the Nottingham Drinker 
in the future.

Leanne Rhodes Diversity Coordinator and 
Committee Member 

Which Hop Pole is that then...

SIR - I’ve tried but can’t find the Hop Pole at 
Arnold; it was advertised in the last Nottingham 
Drinker ND118, but where is it. . .? It’s about time 
Arnold had a real ale pub as all the pubs in the 
town are shockingly bad. Where is the Hop Pole - 

it must be the most hidden pub in Nottingham!

Thanks, Terry. (Regular in the Bread and Bitter 
and The Woodlark) via email.

The Editor replies:

Ah! You spotted our deliberate mistake - well done! 
The elves at ND HQ like to drop in the odd teaser 
to check that the ND Constant Reader is on the 
ball - clearly Terry, you are. For those who didn’t 
spot it, the elves had moved the Hop Pole to Arnold 
from Beeston (or was it Chilwell?) for issue ND118. 
Pesky blighters! Rest assured it is now back on the 
High Road at NG9 4AE. 

Pariahs of Industry...

SIR - I live out of your catchment area but my 
Nottingham-based sister sends me the excellent 
Nottingham Drinker - always entertaining and 
always educational. Two items in the August/
September (ND117) issue caught my eye in 
particular.

The feature on The New White Bull surely 
showed Greene King to be the pariahs of the 
industry that they appear to be hell-bent on 
becoming. The gulf between their top brass and 
the public, and publicans, they purport to supply 
and support is an ever-widening chasm.

On a brighter note: I thoroughly enjoyed the 
trip down Nottingham CAMRA’s memory lane. 
But what really made me laugh was the list 
of elected officials in the first set of minutes. 
Treasurer Les Limb had been corrected from 
“Less” Limb... . . . . . . . .or did he really get legless at 
the inaugural meeting?

Anyway I’ll be in town at the end of October at 
The Bread And Bitter’s twinned beer festival, 
looking forward to that.

Good luck.

Alun Thomas
Stamford, Lincs. via email

The Editor replies:

Thank you for the kind words, Alun. The team 
who write for the Nottingham Drinker will greatly 
appreciate your comments. As to Greene King, well 
the battle for the New White Bull continues as 
you can read elsewhere in this issue. We trust you 
enjoyed yourself at the Bread and Bitter festival. 

Dom from the Navigation Brewery offered 
new members signing up at the Robin Hood 

Festival  a tour of the brewery. 3 tours were 
arranged and around 30 new members were 
treated to a very informative and interesting talk 
& tour from an enthusiastic young brewer. Very 
much appreciated by all concerned. This was the 
2nd year Dom has offered this.

If you were one of the new members on one 
of these tours then please get in touch with 
ND and let us know what you thought of this 
gesture. 
 
Personal thanks go to Dom from the Festival 
Membership Team of Gus, Andrew, Gail & 
Konrad; & from Alan to them all. Without these 
wonderful people, Alan would not have been 
able to look after the many other duties he was 
called on to cover. Alan will be forever grateful.
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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: 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,   
David Mellor, Nick Molyneux, Dylan Pavier, Graham Percy, Louise Pownall, 
Leanne Rhodes, Trevor Spencer, Nick Tegerdine, Alan Ward, Steve Westby, 
John Westlake and Dee Wright. 

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 120 Of The Nottingham Drinker

Happy Hour

For this issue’s quiz we are at The Inn for a Penny on Burton Road, 
Carlton. This is a popular local’s large open-plan roadside pub 
serving up to six real ales and cider, always one LocAle and usually 

an interesting guest beer (Harvest Pale and Monty’s Old Jailhouse 
tonight). At the rear of the pub there is a large car park and beer garden 
complete with children’s playground. Food is served until 8pm weekdays 
and 7pm week-ends. 

Quiz night, tonight is Sunday and proceedings start at 8.30pm. Our host 
and quizmaster is Karen who conducts proceedings from an impressive 
“pulpit” at the far end of the lounge bar. The quiz is free to enter (get 
your gridded quiz sheets from behind the bar) and at half time there is 
usually food, often specially cooked by one of the regulars. Throughout 
the evening there are 25 questions interspersed with 5 picture questions. 
Here we go with a few of them: 

1. Howard Wilkinson and George Graham have both managed which 
football club? 
2. In which city did Hugh Hefner open his first Playboy Club? 
3. Chatsworth House is owned by the Duke of . . . . . . .? 
4. In which country did the Sharpeville massacre take place? 
5. In which mountain range is Mount Elbert the highest point? 
6. In computing how many bits are in a byte? 
7. In 2006 which cricketer became England’s youngest debut centurion? 
8. Which Saint is depicted on the Pope’s signet ring? 
9. Who became US President when Richard Nixon resigned? 
10. Which Motorway takes you south from Carlisle? 
11. Which country gave the Statue of Liberty to America? 
12. In credit terms what does APR stand for? 
13. What was Mel Gibson’s first film where he was actor, director and 
producer? 
14 Where in the body are rods and cones? 
15. In which year was Blackpool Tower built, 1824, 1834, 1864 or 1894? 

For the pub quiz you write the answers on your individually numbered 
sheet and hand in the carbon copy. Then we play noughts and crosses 
with the answers. As the answers are called out in a random order, mark a 
nought for each right answer and a cross for each wrong, the first to get 5 
noughts in a row (across, up/down or diagonal) wins 4 pints; we carry on 
completing all the questions and whoever gets the highest score on the 
night also wins 4 pints. 

The evening is not over yet: three games of Stickies (like playing bingo 
with 13 cards from a pack of cards) follow – including a Jackpot round 
and in each game the winner takes all (usually about £90). 

Steve Armstrong

Happy hour

Where’s Wally? 

Despite the name of this market town and there being some kind of a “beach” about 15 miles down the road, this place is a good 30 miles from the 
coast. I’m sitting in a pub called The Letter B; they tell me that there used to be pubs here called the Letter A and the Letter C. They’ve since been 

closed but round the corner there is now an IVY club! So Where am I, Where’s Wally? Each year in January, (and they seem to pick the coldest Saturday in 
January for this) they hold their annual Bear Festival. It is a fair walk from the ‘spoons in the Market Square to the railway station and the Railway Inn. It is 
here I discover that there are two ways of spelling the name of this town.

Where am I? 
Where’s Wally?

The answer will be published in ND120 (Feb/Mar)

For the tenth in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken at the end of an evening at the 

2013 Nottingham Robin Hood Beer & Cider Festival. Nottingham CAMRA 
Committee member Ian Barber is caught candidly heading for the exit with 
a flip-flop-wearing very pink Flamingo on his head. 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 XX. 
Please note that we do not wish to receive any offensive 
captions.  

Caption Competition : No. 10

CAPTION COMPETITION : NO. 9 ND118

The image used for the ninth 
Caption Competition was of 

an animated Philip Darby (right) 
explaining something to Alan Ward 
and Ray Kirby during the brewing 
of the “Ruby, Ruby, Ruby” 40th 
anniversary ale.  Once again the 
panel of judges felt that three of 
the captions received were worthy 
of merit and mention.

In Joint 2nd place from Glynn Moxham of Bottesford:

“... and so you see the secret is - it’s shaken, not stirred!” 
In Joint 2nd place from Paul Bennett of Ilkeston:

“Philip explains the rules of a new game: Castle Rock-Paper- 
Scissors...”

1st place also goes to Paul Bennett with this winner:

“Alan and Ray seem unimpressed with the Tommy Cooper 
impression.”

So well done to Paul again. At one of our Branch meetings the Editor will 
search behind the couch for enough kapyeykas to buy him a pint. 

ODD FACT: A project undertaken in the 1930’s was to measure pint-
drinking times. Findings included that the average time taken to drink 
half a pint of beer in pubs on a November Saturday night in Brighton 
in 1938 was 7.3 minutes. The study of pubs in Bolton, Blackpool and 
Brighton in 1938 found that people drank their pints slowest on a 
Tuesday evening and fastest on a Friday evening. Data was also collected 
on how many cigarettes were smoked per pint.
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NOTTINGHAM
Trips and Socials
Dec:
Mon 2nd - Mild Trail Presentation: Malt Cross - Best Pint 19:30
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: Lincs/Leics villages. Depart Cast at 17:00
Jan:
Sat 11th - Straw Bear Festival, Whittlesea. Meet 08:15 at Nottingham station to  
    catch 08:35 train
Tue 14th - Skittles Evening: New White Bull, Giltbrook 19:30. 
  Catch 19:05 TB Rainbow 1 from Victoria bus station.
Tue 21st - Crawl: Canning Circus area. Meet in Falcon 19:00

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.
Jan: Thu 30th - Horse & Jockey, 20 Nottingham Rd, Stapleford NG9 8AA
Feb: Thu 27th - Embankment, 282-284 Arkwright St, Trent Bridge 
      NG2 2GR 

Committee Meetings
All meetings begin at 20:00.

Dec: Thu 12th - Organ Grinder 21 Alfreton Rd, Nottingham NG7 3JE 
Also: Mild Trail presentation - Best Display (during beer break)
Jan: Thu 9th - Fellows, Morton & Clayton, 54 Canal St, Nottingham NG1 7EH
Feb: Thu 13th - Castle Rock Brewery Visitors Centre, Queen’s Bridge Rd,   
     Nottingham NG2 1NB 

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Trips and Socials
Dec: Fri 13th - Xmas social at the Masons Arms Sutton in Ashfield (no Branch 
meeting on 10th Dec)
Jan: Sat 18th - Glapwell onto Chesterfield
Feb: Sat 15th - Annesley onto Hucknall
Mar: Sat 15th - Sutton in Ashfield

Survey trips
Dec: Sat 28th - Mansfield town centre, start time TBC
Jan: Tue 28th - Kirkby in Ashfield
Feb: Tue 25th - Selston, Lower Bagthorpe
Mar: Tue 25th - Outer Mansfield
Minibus for Survey Trips departs from outside The Railway, Station Street, 
Mansfield at 19:00 PROMPT

Meetings NB: All meetings start at 20.00
Jan: Tue 14th - Redgate, Mansfield & POTS Presentation.
Feb: Tue 11th - Nags Head, Pleasley.
Mar: Tue 11th - The Brown Cow, Mansfield

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
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 essential so please do advise via the contacts.
Jan: Tue 14th - Vale of Belvoir 2014 POTY Presentation: White Lion, Bingham
Feb: Tue 4th - Branch Meeting: Royal Oak, East Bridgeford. 20:00
Mar: Tue 4th - AGM: Rose & Crown, Hose. Vale of Belvoir Leicestershire POTY 
2014. 20:00
Contact: martynandbridget@btinternet.com / (01949) 876479 

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings - Start at 20:30
Dec: Wed 4th - Branch meeting: Brewery Tap, Ilkeston. 
Jan: Wed 8th - The Stumble Inn, Long Eaton.
Feb: Wed 5th - The Crown, Heanor.

Trips and socials:
Dec: Sat 14th - Christmas Social Trip to Stockport by train.
Also check our website www.erewash-camra.org

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

www.erewash-camra.org

AMBER VALLEY
Branch Meetings
Dec: Mon 9th - Beer Festival Meeting: Talbot Taphouse, Ripley. 20:00
Jan: Thu 30th - Branch & Committee Meeting: George, Lowes Hill, Ripley.
Feb: Thu 27th - Branch AGM: Hunters Arms, Kilburn. 18:00 start.
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
Dec: Fri 27th - Christmas Social: Old Oak, Horsley Woodhouse. 19:00.
Dec: Survey Trip: Waingroves, Marehay and outskirts of Ripley. 
No Survey Trip in January - trips will recommence in February.
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  NB: All meetings start at 20.00
Dec: Thu 5th - Malt Shovel, Newark.
Jan: Thu 9th - Rose & Crown, Balderton.

Dec: Fri 13th - Christmas dinner and social: Belvoir Brewery, Old Dalby. 18:00
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 Punchbowl, Porchester Road, Mapperley 
Pub Quiz (ND118): 

1. On a brown tourist sign an elephant depicts a zoo. 2. It was the Tudor period 
that began in 1485 and ended in 1603. 9. The 1972 hit single with just three 
words was Mouldy Old Dough. 23. Most Victoria Cross medals were awarded 
during the Battle of Rorkes Drift. 11. Eric Clapton, Mel Gibson, Tim Henman 
and Philip Green made entries in the 2005 edition of Who’s Who. 6. Gerry and 
the Pacemakers were previously called the Mars Bars. 3. Rod Hull died in 1999 
whilst trying to repair his TV aerial. 16. James Cameron directed the top two 
grossing films of all time (Avatar and Titanic). 21 Scotland’s most southerly town 
is Dumfries. 22. The anagram of STAMP PANTO was Postman Pat. 20. Sir John 
Houblon was pictured on the old £50 notes. 5. The non-Charles Dickens character 
was Harbottle Grimstone. 19. The Jamaican liqueur made from sugar cane is Tia 
Maria. 10. Gary Lineker scored the 1986 World Cup hat-trick against Poland.

How did you do?

Where was Wally in ND118? 

In the last issue of ND: Wally was in Leicester.

Branch Diary

BRANCH DIARY
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BEER & CIDER 
EVENTS
Dec 6-8 (Fri-Sun) Nags Head & Plough, 57 Nottingham Road, Stapleford. NG9 8AD. 10+ 
beers, many based around the Christmas theme, all just £2.40 a pint/£1.20 a half. Open 
10.30am - midnight daily.

Feb 19-22 (Wed-Sat) National Winter Ales Festival (NWAF), Roundhouse Road, Pride 
Park, Derby DE24 8JE. See www.derbycamra.org.uk or see the Facebook page. 

Mar 6-8 (Thu-Sat) 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.  See www.wbhockey.co.uk/ for more details.

Apr 25-27 (Fri-Sun) Members’ Weekend and AGM, Spa Complex, Scarborough. 
Preregistration closes 28th March 2014. More details: www.camraagm.org.uk

We need ALL local folks - CAMRA members and non-members - to sign up 
and support the Fair Deal For Your Local campaign. 

Here’s how you can support the campaign:

• Email / Write to Vince Cable
• Email your local MP  - CAMRA takes care of that from their post code
• Better still, email or write to your MP personally and directly
• Sign up to support the campaign 
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