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“

“
Hello and welcome to issue ND120 of the Nottingham 

Drinker. We have been busily working away 
planning the 2014 Nottingham CAMRA Stout 

& Porter Stroll which opens on Saturday 8th March; the centre pages of 
this issue contain a Pull-Out guide for you so that you can explore these 
wonderful and rich dark ales at your leisure. Don’t forget to post in your 
completed form and tell us how this year’s Stroll went for you. Do inform 
us of the highs and lows - though we earnestly hope that there will not be 
many of the latter.

The Stout & Porter Stroll was a unique idea by Nottingham CAMRA’s Ray 
Kirby over a decade ago, when these tasty, rich dark beers were getting thin 
on the ground - and some feared they were under threat as a beer style; the 
only stout that most folks knew about where the likes of Guinness. Happily, 
that has changed and many brewers are now producing a wide range of 
real stouts and porters,  with some really exciting brews coming from the 
micro-breweries near and far.  So do go and seek them out. 

Perhaps like the Editor, who didn’t drink dark beers at all - until guided by 
Andy Dowson of Chesterfield CAMRA who took him under his wing at the 
2011 Chesterfield Beer Festival - you may be one of those who needs a 
helping hand to appreciate their subtleties. Remember that you can ask for 
a taster and all good pubs will happily oblige to ensure you start off on the 
right foot.  

We are currently planning our 2014 Mild Trail which kicks off in April, so 
look out for information on that over the forthcoming weeks - and of course 
another Pull-Out guide will feature for the Trail in ND121 out at the end 
of March. As we go to press there are over eighty pubs interested in taking 
part this year so it looks like the 2014 Nottingham CAMRA Mild Trail will be 
a record breaker. 

Have fun, take care and drink responsibly. Help support our pubs.
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Armageddon is in a Glass...

Or so it would seem if you read (and believe!) the many newspaper or 
on-line articles, or watch the news on TV or some adverts, or listen 

to the radio. Of course we all understand that excessive consumption 
of alcohol, binge drinking, pre-loading and so forth are not conducive 
to good health; nor is there any evidence to prove that such activities 
reduce anti-social behaviour.. . Recently the new crime prevention 
minister Norman Baker, said he is going to target “booze Britain” and its 
“embarrassing” binge-drinking culture. 

No one would argue with the latter; however, do we have to have it 
rammed home with a masively broad, stereotyping brush stroke, that all 
those who drink are wantonly ruining their health and responsible for all 
the evils of society? 

Responsible drinkers, those who enjoy a glass or two of real ale or real 
cider in the controlled environment of a good pub, are getting dragged 
into this moral panic. Health lobbyists (some might call them despots) 
are still basing claims on the flawed “Sheffield Alcohol Pricing Model” 
usually known as the ‘Sheffield Report’. 

And now it seems drinking alcohol causes skin cancer; if you dilute 
the facts, skim off the actual research, ignore the role of sunlight - and 
present a fraction of what’s left as headline-grabbers that is. 

Really? Give it a rest. 

Can you help? 

We are intending to run a series of articles in ND looking at the 
effects of the Great War locally with a focus on beer, breweries, pubs 

and pub-going. Local historian Jim Grundy has agreed to put the series 
together for us and we are seeking any personal or family anecdotes, 
memories or photographs, from the period 1914 to 1918. If you feel you 
have something that you are willing to share that relates to the local 
“Home Front” and enables us to commemorate the centenary of World 
War 1, please contact the editor or any of the Committee members.    
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It is worth repeating the first three sentences in this article to illustrate 
the point: 

“Nottingham is at the forefront of a new trend. It began in America 
and now pub-goers in this city have embraced craft beers. To those in 
the know these are handmade beers produced in small quantities. Craft 
beers are gaining popularity across the country but they appear to have 
captured the imagination in Nottingham more than elsewhere.”

It all depends on what you call craft beer and which marketing hype you 
want to be misled by; but trust us, there is no evidence whatsoever that 
Nottingham is at the forefront of any such trend, if indeed there really 
is one. Similar changes are happening all over the UK, very much led by 
London. 

In reality there is no official definition whatsoever as to what craft beers 
actually are - and the marketing boys seem to make it up as they go 
along. The Nottingham Post quotes “. . .handmade beers produced in small 
quantities.. .”, Google says “. . .a beer with a distinctive flavour, produced 
and distributed in a particular region.” The Brewers Association in the USA 
defines a craft brewer as “. . .small, independent and traditional.. .” but then 
appears to contradict itself by deciding: “Small is an annual production of 
6 million US barrels of beer or less.” 

That is a staggering 155 million UK pints so hardly small at all! 

If you search the Internet you will easily find several dozen different 
definitions of craft beer, usually designed to meet the circumstances 
of the marketing department of the brewery making the claim! One of 
the most comprehensive descriptions, and one we would have some 
sympathy with, is from Brew Dog who say, “craft beer is a beer brewed 
by a craft brewer at a craft brewery. But they say that the challenge then 
becomes around defining craft brewer and not craft beer, which they then 
do quite sensibly in some detail see; 
www.brewdog.com/blog-article/defining-craft-beer-take-2#sthash.
oc8E8jVW.dpuf

But the most valid point was probably made by the person who said: 
“They don't "craft beer", they manufacture beer and "craft an image"!”

You can be sure of this though - no matter which definition you choose, 
the one thing that consistently passes every test is real ale from virtually 
every micro-brewery in the country. We suppose that is where Nottingham 
does score highly as we do have more draught real ales (ie: craft beers) 
at our beer festival than anywhere else in the country - well over one 
thousand!

When “craft beers” are mentioned in this relentless marketing hype what 
they are nearly always referring to are so called “craft keg” beers. Such 
beers are made in a very similar way to other mainstream keg beers 
and lagers in that they contain no living yeast and are served by using 
carbon dioxide to these “dead” beers to force them to the bar from their 
pressurised kegs and to add artificial carbonation.

Real ales, which do of course contain live yeast, are stored in un-
pressurised casks, which are open to the atmosphere and are pumped 
to the bar without the need for artificial CO2. This means that they 
are naturally carbonated, never “flat”, whereas keg beers can often be 
overly gassy, although so called craft keg beers do tend to be less highly 
carbonated than mainstream beers and lagers, but still far too much so 
for some tastes. 

So is Nottingham CAMRA against “craft beer”? Not one bit; we are not 
“against” anything, we are just “for” real ale, pubs and beer drinkers. We 
welcome the new diversity that these additional beers are bringing to our 
pubs and the interest it is generating in beer as a result. We believe it is 

important that more people take an interest in what they are drinking 
and not just in swilling any highly advertised fizzy golden liquid down 
their throats. It is also great that customers increasingly have a choice.

We would recommend that you try some of these craft keg beers and then 
ask yourself:

• Do I like the higher level of carbonation (fizziness) as compared to 
my favourite real ales?

• Do I like my beers served this cold (there is no reason why they 
have to be served as cold as they tend to be, but it seems to be the 
norm)?

• Am I happy to pay the often significantly higher price per pint? An 
important point to note here is that they cost around the same to 
produce as real ales, as they have identical ingredients. In fact keg 
beers, being “dead”, have a longer shelf life, which arguably could 
reduce costs.

• Am I enjoying it?

You can then make your own mind up and ignore the numerous 
definitions and marketing hype!

Hype, Damn Hype - And Marketing Doublespeak?

“CRAFT BEER”
Comment

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

Thursday 12th Feb to Sunday 16th Feb is Muirhouse Weekend with 12 of their ales.
 Wednesday 26th Feb to Monday 3rd March is a

Scottish and Welsh Beer Festival to include 24 beers. 
Thursday 13th March to Sunday 16th is Blue Monkey Weekend with 12 of their ales. 

Wednesday 26th March to Monday Monday 31st March is our
 Stout and Porter Festival with 15 Gravity Fed Stouts and Porters.

We will also be showing all of the 6 Nation Rugby games, 
so make us your pub for Rugby and Ale.

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

unless at festival times

An article was featured in the Nottingham Post on 3rd January 2014 that illustrates what a load 
of misleading information is being spouted about so called “Craft Beer”. 
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apas

A dry January? What is the thinking behind the idea? 

Nick Tegerdine discusses this post-festive abstinence apas
I know people who have signed up to the ‘don’t drink during January’ 

scheme. They all have different reasons for doing it, including 
donating to charity which I will not argue with. Other reasons 
include ‘to prove that I can do it’, ‘to lose weight’, ‘to save money’, and 

‘I want to feel better’. All appear sincere when they say these things, but 
are they wise?

I do have arguments with the whole idea of ‘dry January’. Let’s address 
the points above one by one, and then another fundamental objection of 
mine. Even if it is February when you get to read this, there’s always next 
year.

To prove to yourself that you can abstain for a month is a test worth 
doing, but what does it mean if you struggle or fail? Why do the test in 
January anyway? Any other month is just as good. Further, staying dry 
for a month does not mean very much in terms of long term changes to 
behaviour, but then that is usually not why people are doing it. To stay 
dry for a month and then revert to previous patterns of consumption does 
little in terms of physical health gains. It will give that fantastic organ, 
the liver, some respite and that is valuable, and you will probably shed a 
few kilos, but so what if you are back to where you were after a fortnight 
back on the drink?

If you try and abstain, whether in January or not, and you find it difficult 
then there is a problem. It may be that a degree of dependency exists, and 
you are advised to have this checked out. See the panel on this page for 
contact details. This does not involve doctors and medical instruments 
(unless you are physically unwell through drinking excessively), this is 
about behaviour. You can get this checked confidentially, and there is 
nothing on your medical records unless you are advised to get medical 
assistance. The service is independent of health and social care agencies. 

Change usually takes place in small incremental steps. If change happens 
that way it is more likely to be sustained than going from ‘hero to zero’. 
Going from higher than normal levels of consumption during the festive 
season to nothing can, in some circumstances, be dangerous. If you have 
stopped and feel unwell, don’t ignore it, don’t do nothing, that is the 
worst thing you can do. Pick up the ‘phone and get advice, the number is 
on this page. We can also offer a Skype service by appointment for those 
who like to put a face to a name.

Now, to lose weight is a good idea for most ale drinkers. Getting it off and 
keeping it off is the issue. A dry month leads to temporary weight loss, 
and when you have reverted to drinking in your usual way the kilos will 
return, and quickly. Unfortunately, whilst all alcohol is bad for weight gain, 
beer is not good for you if you drink too much of it and your clothes do 
not fit.

A Chief Executive of a local brewery was speaking to me in one of their 
pubs, and unusually for him, instead of one of his own breweries fine 
products he was clasping a small glass of whisky and water. I politely 
enquired what that was about and he told me in a worried tone that he 
had been instructed to lose weight for health reasons. He then leant 
forward conspiratorially and whispered to me ‘It’s beer Nick, it’s beer.. . . . . 
and I make the chuffin’ stuff’! We ordered another round of drinks, 
including a beer for me, and agreed that moderation was the key.

Besides making money for charity, ‘dry January’ people tell me that they 
intend to save money. They will, in January, but more often than not their 
consumption will revert to previous levels, and for a while more than 
previous levels, so the money saved is likely to be spent again. Evidence 
tells us that change is best in little ‘bite sized’ pieces. If you really want to 
spend less on alcohol, then a sustainable change to drinking behaviour is 
required and a dry month is simply not going to do that.

Then, there’s the ‘I want to feel better’ issue. Many people will feel better, 
and those who don’t need to get some advice as I have said above. We are 
then back to the sustainable change issue, and feeling better physically 
and about yourself now is of relatively little value if you are back to 
square one well before Easter.

I have one other very fundamental issue with the dry January scheme. 
January is traditionally the hardest month for the on trade as well as 
the busiest month for services like apas. I worry about the blinkered 
moralistic attitudes of some of the chattering classes, the campaigners 

in favour of dry January. They are usually in well paid public sector jobs 
based in the south east, or hailing from there, and who rarely if ever 
venture into the real world of Nuncargate, Manton, Shirebrook and 
Nottingham’s lower east side. 

No doubt someone will ramble on about research and about units of 
alcohol, but not far beneath their veneer of science is a fear and or 
loathing of the great horny handed unwashed discussing in their local 
pub politics, football, cricket, and even how to make a living during these 
times of economic austerity. Some of the chattering classes even have a 
fear of political unrest rearing its head; I’d never have thought of that! 
Those fears are one of the reasons why so many pubs have closed despite 
the UK tradition of pub going, bad management, pubco’s, and a lack of 
trade being some of the other reasons. So, and back to the topic, why 
encourage less trade during the worst month for cash flow? Who thought 
of that? Any month but January please.

To conclude, a dry month doesn’t change much at all for an individual. It 
gives temporary cash saving, some weight loss, and a few people will try 
it and realise that they are struggling and a few of those will seek advice 
and help. If you have done a dry month, well done, but next time perhaps 
consider choosing any other month than January. 

If you have done a dry month and wish to continue, then remember this: 
when you’ve done 90 days, then based on evidence  you have a good 
chance of sustaining the changes that you have made. For many readers, 
that will be a sobering thought. For many others who I see on a weekly 
basis, that is what they had to do and that is what they have done. Now 
that is something that makes a difference and deserves individual and 
collective accolades, but the chattering classes don’t want to know about 
those things, their faith is elsewhere.

In brief:

Lots of throat infections are transmitted by pub glasses. Please encourage 
the clean glass every time rule – I don’t patronise bars that don’t do 
that and if we all did that things would get better. It is only greed and 
indolence that allows dirty glasses to be refilled, ignorance is no excuse.

In Amsterdam, the hard core of dependent drinkers who have resisted the 
opportunity to change are now being employed as litter collectors in the 
city’s parks. They are rewarded with food and with beer!

Next month: the politics of alcohol, with an example of how ‘money talks’ 
from not too far away.

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 and Cider Pubs

Amber Valley

Cider Trail winner

Amber Valley’s first-ever Cider Trail proved to be a resounding success, 
with 13 pubs competing for the title of Branch Cider Pub of the Year. 

After a very close competition, the Beehive Inn, Ripley (above) emerged 
as the winner, beating runner up the Hunters Arms, Kilburn with the Holly 
Bush, Makeney edged into third place. The top three pubs had a total of 
44 different ciders and perries on offer, so no lack of choice there! The 
Beehive, which regularly features a dozen ciders and perries, now goes 
forward as Amber Valley CAMRA’s representative in the East Midlands 
Cider POTY final, so good luck to them!

Another Ripley Cider pub

Several Ripley pubs were among 
the competitors on the Cider 

Trail, one of them being the Nags 
Head, (right) which is situated on 
Butterley Hill, just off the centre 
of town heading towards Alfreton. 
The Nags is a fairly small pub, with 
a front bar and a back room which 
contains the pool table. While 
there’s always a Real Ale on in the 
shape of Greene King Abbot, the pub 
is best-known for its cider and perry selection, with always at least one 
of each on offer, and quite often more than that. The pub is also known 
as a music venue, certainly one the best in Ripley and possibly in Amber 
Valley as well, with rock bands featured every Sunday evening throughout 
the year, while sky tv provides entertainment during the rest of the week.  
The Nags Head is on the 9’s bus route, and is open from 4pm Monday-
Thursday, 2pm Friday and 12 noon Saturday and Sunday. 

Another pub on the 9’s bus 
route is the Gate Inn, (left) the 
Delves, Swanwick, situated on 
the B6016 just around the corner 
from Swanwick Church heading 
towards Alfreton.  The Gate is a 
fairly large pub, with a good-sized 
car park and pleasant outside 
drinking area, very popular in the 
summer.  A meeting place for the 
local football club, the Gate offers 

fresh cobs and pork pies in the way of food, while sky sports and a pool 
table are featured. Sharps Doom Bar is always on the bar, along with 
two changing guest beers, and the Gate held its first Beer Festival last 
summer, an event that proved very successful and which is likely to be 
repeated. The pub opens at 4:30 Monday – Thursday, 4pm on Friday and 
12 noon on Saturday and Sunday.

Meetings

The January Branch Meeting is at the George Inn, Lowes Hill Ripley 
on the 30th, 8pm start. The George is the birthplace of Amber Valley 

CAMRA as the first-ever meeting took place there in September 2008, so 
it’s good to be returning to our roots!

The February Beer Festival Meeting is on the 10th and is at the Black 
Swan, Belper, 8pm start. 
The 2015 Good Beer Guide selection meeting will be on March 17th in 
the lounge at the Sir Barnes Wallis, Ripley, 8pm start.
The Branch AGM will take place on February 27th in the function room of 
the Hunters Arms, Kilburn, 8pm start

March 1st sees the East Midlands CAMRA Regional Meeting come to 
Amber Valley for the first time, and it will be held at the Strutt Club, 
Campbell Street, Belper, 12 noon start. The Strutt Club is easily accessible 
by bus, the station is only a few minutes’ walk away, as is the Railway 
Station. For details please contact Trevor Spencer on 07758 265 915 or 
dedpoet702@yahoo.co.uk.

The March 10th Beer Festival Meeting will be at the Red Lion, Riddings, 
from 8:00pm, while the March Branch Meeting will be held on the 27th of 
the month at the Queens Head, Belper, starting at 8:00pm 

Winter Ales Trail

We had hoped to run this event during January and February, but 
unfortunately were unable to do so as no one was available to coordinate 
the event. We hope to run it again next Winter, and extend our apologies 
to anyone who had been looking forward to it this year. 

Trips

Survey Trips will begin again in February, please contact Jane Wallis on 
01773 745966 for details a the list of venues has not yet been finalised.

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

News and Out & About with the 
Erewash Valley CAMRA folk

Erewash Valley

Brewery News

Construction of the Old Sawley Brewery, located behind the White Lion 
is Sawley is well underway (see photograph below). Beer production 

from a 10-barrel plant is expected to start later this year and this will 
mark a 20-fold increase on current production capacity.

Just up the road, the eagerly-awaited new micro brewery at Long Eaton’s 
Stumble Inn will be a two-barrel plant and is to be called Songbird 
Brewery. The brews will have music-related names and so far two ales 
have been brewed.

Pub News

The Blue Bell Pub in Sandiacre is now offering CAMRA members a 
discount of 10p off a pint and 5p off a half, and this will include real 

cider as well. The Needlemakers in Ilkeston has reopened and is serving 
real ale, but the holding company that owns The Lockstone and The 
Charter has gone through, though the pubs are currently still open.

The Travellers Rest pub in Draycott was closed by Admiral Taverns over 
a year ago, and until recently was up for auction. In November 2013, 
a planning application was submitted to Erewash Borough Council, 
by the owner of a convenience store in the local area. This proposed 
the conversion of the ‘former public house’ and flats into a retail unit 
with two flats and a rear extension. However, Erewash Borough Council 
confirmed that the application was in fact only for the flats and extension, 
and that the conversion of the ground floor pub for retail use is a 
Permitted Change of Use over which local councils have no control.
Therefore, due to national planning law loopholes in England, this is 
yet another example of a community pub being converted to other uses 
without the need for planning permission. 

The only public consultation was a small planning application summary 
pinned to a lamp post outside the pub, with a 20 day period to register 
objections.

CAMRA have made contact with our Erewash Borough Councillors, asking 
that they petition the government under the Sustainable Communities Act 
to change the law such that change of use and demolition of pubs is no 
longer a ‘permitted development’, but requires planning permission and/or 
community consultation.

Christmas Social to Stockport 

On Saturday, 14th December, Mick and Carole Golds led a Christmas 
train trip to Stockport, which was well supported by 19 people.

The party was joined by Dave, a committee member from the local 

Stockport branch of CAMRA, who proved to be a good tour guide for most 
of the day.

First pub visited was the Crown, which was situated almost underneath 
an impressive viaduct. This is a free house serving up to 16 beers and 
those tried were excellent. The next port of call was the Magnet, which 
was rescued a couple of years ago and is now not only serving good 
beers, but also planning to add a micro-brewery soon. Another free house 
visited was the Hope Inn, which is the home of the Foolhardy micro-
brewery. The party attended several more pubs during the day, including 
the Grade 2 listed Arden Arms, which is recognised by CAMRA as being 
one of Britain’s Best Real Heritage pubs.

During the latter part of the day the branch members drank at a few pubs, 
which were mainly Robinsons, which is based in Stockport, and Samuel 
Smiths establishments. While a couple of these were Good Beer Guide-
listed, the beer was in some cases not as good as that enjoyed earlier in 
the day. Overall though, this was a very enjoyable day out, with plenty of 
ale consumed in some great pubs. The success of the trip led to a re-run 
in January for those that could not make the December trip. 

Another branch social is now being planned that will end with a BBQ at 
Nutbrook Brewery and a visit to Derby Brewing Co.

The branch are also hoping to organise a Stout and Porter Trail in March 
and are asking members for suggestions for pubs to be contacted to see 
if they are willing to have at least one stout or porter on sale throughout 
March to be included on the trail.

Why not attend an Erewash Valley branch meeting and if you complete a 
survey form, you could win a free pint of beer? The next branch meeting 
is at The Crown, Heanor, on 5th February.

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

“ Dancing Duck Invite

Dancing Duck Brewery are having an "Open Brewery" on the 
Friday and Saturday of the National Winter Ales Festival held 

at Derby, on the 21st & 22nd February. The brewery will be open to 
visitors on the Friday & Saturday between 11:00am and 3:00pm. 

Address: Dancing Duck Brewery, Payne St., Derby DE22 3AZ

NB: There may be parking in the streets nearby but there is NO 
parking on site.

Rachel says: “As it's just round the corner from our brewery tap, why 
not pop in for a pint as well?”

The New Zealand Arms
Langley Street,
Derby
DE22 3GL
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07581 122 122

Visit
www.discoverworldbeers.com

for more information

Celebrating and encouraging an expanding range of
world beers in participating pubs, including

Castle Rock’s new initiative

Canalhouse
48-52 Canal Street, Nottingham NG1 7EH

Kean’s Head
46 St Mary’s Gate, Lace Market, Nottingham NG1 1QA

The Hop Loft
First Floor, 21 The Rushes, Loughborough LE11 5BE

Lincolnshire Poacher
161-163 Mansfield Road, Nottingham NG1 3FR
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A Load of Old Balls
Nick Molyneux looks at Nottingham pubs that used the word Ball in their name

One of the striking things about pub 
names in Nottingham is how often 
a name is duplicated by different 
establishments operating at the 

same period. At no time is this more evident 
than during the middle of the eighteenth 
century with licensed premises called the Ball.

Between 1758 and 1764, the Borough Records 
identify some 150 inns, taverns and hotels in 
the old town of Nottingham. Of these, nine 
carried the sign of the Ball. During this period 
there were six Blue Balls, two Golden Balls and 
one Spotted Ball. And of course, there was the 
Golden Bowls, which I suppose is really just a 
collection of golden balls.

This must have created some confusion in what 
was a fairly small area of town. Add to that 
the fact that some of the nineteenth century 
Trade Directories interchange “Ball” and “Bell” 
on a reasonably regular basis. Even if the 
licensee wished to hang the sign of the Ball 
outside his tavern, why limit the colours to just 
gold and blue? To top it all, people seemed 
often to simply refer to the Ball, without even 
mentioning the colour.

As with many of the “simple” inn signs, a heraldic 
origin may lie behind the sign of the Ball. 
However, just as you might expect, there are no 
“balls” to be found in English heraldry. There are 
discs known as roundels, golden roundels being 
called bezants, after a Byzantine gold coin and 
blue roundels being hurts, meaning “berry“.

Whether or not the Nottingham Balls reflect a 
connection to any particular medieval knight or 
noble family is hard to ascertain. Despite this, 
they were clearly very popular as pub signs in 
the mid-eighteenth century.

The naming of the Golden Ball is not easy to 
suggest an origin for. The English Place Name 
Society (EPNS) first records the name the 
“Golden Ball” in Norwich in 1696 and it has 
been suggested that it may be derived from an 

heraldic sun motif.  It may also be a reference to 
the work of jewellers, goldsmiths or other such 
artisans nearby in the town. Or it may have been 
a popular name for a symbol of a globe, a royal 
orb or perhaps even pawnbroker’s balls.

The Golden Ball in Broad Marsh was where Dr. 
Charles Deering treated one of his small pox 
patients during a major epidemic in 1736, the 
child of a Mr Parnam. Dr Deering felt that one of 
the factors often preventing a complete recovery 
from small pox was the tendency for some to 
prescribe beer to patients! His regime was to 
“forbid all Malt Liquors, even the favourite of 
some Apothecaries, small beer which (they say) 
mightily plumps the pock.” Another patient, a 
relation of a Mr Owen at the Coach and Horses 
on Long Row suffered “no second fever till the 
12th (day) occasioned by some small beer mixed 
with strong, given contrary to my orders…..” 
Perhaps there was something in this - apparently 
only 3 of his 54 patients died as a result of the 
small pox. 

There was also a Golden Ball in Cow Lane, now 
Clumber Street and a Spotted Ball on Warser 
Gate. (I’m sure there is no pox connection 
here!) The Golden Bowls on Leenside had an 
immediate reference to the nearby bowling 
green and the Bowling Green pub, so perhaps it 
is simply a name connected to a popular leisure 
activity.

As for the name “Blue Ball”, it is possible that 
there is a political connection. After the English 
Civil Wars, the Whig and Tory political parties 
developed along largely Parliamentary and 
Royalist lines respectively. The tribal colour 
coding for these political views was for a 
time blue for Whig (now the yellow Liberal 
Democrats) and red for Tory (now the blue 
Conservatives) during much of the eighteenth 
century. These colours have shifted somewhat 
today!

Nearby Grantham famously saw the Whig 
supporting Manners family (Dukes of Rutland 
at Belvoir Castle) acquire and name “blue” 
pubs, such as the Blue Pig, as part of their local 
political rivalry with the Brownlow family of 
Belton House. During the English Civil Wars, the 
town of Nottingham had largely been controlled 
by pro-Parliamentarian forces. So perhaps it is 
not impossible that this history, along with local 
political patronage and the town’s tradition of 
political radicalism encouraged the naming of, 
and drinking in, pubs called the Blue Ball. In this 
context, the Golden Ball in the form of a royal 
orb may well have been a symbol for those of 
the opposing Royalist or Tory persuasion. It is 
perhaps worth remembering that it was only in 
1745 that the last Stuart rebellion was defeated 
and that the rebel army had reached as far south 
as Derby. So the aftermath of the Civil Wars was 
very much alive and a real political backdrop to 
life in mid-eighteenth century Nottingham.  

There was a Blue Ball on each of Barker Gate, 
Fisher Gate, Leenside, Peck Lane, Pepper Street 
and St. Mary Gate.

By 1815, the Golden Ball on Broad Marsh had 
become known as the Ball and the Golden Ball 
on Clumber Street gone. However, two new 
Golden Balls had opened at premises on Long 
Row and on Coalpit Lane. The former Blue Balls 
on Peck Lane and Pepper Street /St. Peter’s 
Church Side still remained but again each 
known only as the Ball. Perhaps there had been 
so many of them that blue just became a default 
colour! 

One hundred years later, only the Golden Ball 
on Coalpit Lane remained in what was now the 
city centre. Another Golden Ball existed at 58 
Main Street in Bulwell, to later be replaced by a 
now demolished mid-twentieth century pub on 
St. Alban‘s Road, featuring a large golden sphere 
of landmark proportions above the building 
and - on the last incarnation of the pub sign - a 
royal orb. 

Above: The Golden Ball, Bulwell in it’s prime. 

Below: The final fate of the Golden Ball, Bulwell. 
Whatever happened to the shiny royal orb?

Sources:

Barrie Cox; English Inn and Tavern Names; 
University of Nottingham 1994

Charles Deering; Account of an improved Method 
of treating the small pock; C. Deering, Nottingham 
1737

Arthur Charles Fox-Davies: A Complete Guide to 
Heraldry, T.C. & E.C. Jack; London 1909

R.S. Tresidder; Nottingham Pubs; Nottingham Civic 
Society 1980

Pub History & Heritage 
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If you are reading this in the Nottingham Drinker, then there is a good 
chance you are in the pub, enjoying a decent pint, or at least picked 
your copy of the Drinker up in a pub. Either way it means you go to 

the pub, and you enjoy pubs.

You have probably also noticed that many pubs are in serious difficulty, 
and you will be aware of pubs that you have known well, or have been 
there for generations, that have closed down. Pubs are in trouble. Not all 
of them, but far too many.

There will always be a need to support quality real ale, but there 
are more breweries than ever before and the micro-brewery scene is 
flourishing. The real danger is that with pubs under threat, the places to 
drink these fine products are disappearing. A decent pub needs real ale - 
but real ale needs pubs.

It’s fair to say pubs have never before faced the problems they face now. 
Day after day another pub closes, gets converted into something else, or 
gets demolished – gone forever! The loss to our society is incalculable.

Now this isn’t a plea to save every pub, nor is it the case that every pub 
was a great place. But as pubs close our society changes, we lose places 
to meet, places to socialise (and places that can sell decent beer). We lose 
an important part of our culture because there is nothing, anywhere else 
in the world, like the British pub. 

It’s because of these concerns that a few like minded people have 
come together in Nottingham to see what can be done. That is how the 
Nottingham Pubs Group got set up. If you would like to join the group 
please do. 

The pubs group seeks to understand the reasons why pubs are under 
threat, but does not want to get bogged down in debates about these 
threats. 

The Nottingham Pub Group aims to:

• Help promote pubs so they are valued for their important role
• Help advise and support communities who want to save their pub
• Keep aware of plans to change pubs to other uses, and oppose those 
changes when they will destroy perfectly viable pub businesses
• Lobby decision makers about the problems pubs face, especially 
unfair business terms and exorbitant rents
• Promote the historic character of pubs, their design and architectural 
features, especially the rare unaltered pubs in the area
• Encourage people to get out to the pub and support their local pubs

In short, we do what we can to help keep pubs alive and well.

The pub group exchanges news and information through the Nottingham 
Pubs Group e-mail distribution list, and meets regularly. If you’d like to 
get more involved, or just be added to the list to keep up to date with the 
things the group is doing e-mail: 

nottinghampubsgroup@nottinghamcamra.org 
or come  along to the next meeting at the Falcon, Canning Circus on 
Wednesday 19th March  at 8pm.

We need the knowledge and skills of people who enjoy pubs. If you think 
that includes you - do get in touch!

A message to folk who enjoy pubs - 
plus a request

On Saturday 23 November 2013, a group of a dozen locals, led 
by Tony Beecroft and Andrew Cunningham, set out to celebrate 
Ruddington’s rare, if not unique, heritage by having a pint in 

each pub in the village. Nothing unusual in that, you might say, but in 
an era when we are losing 25 pubs a week nationally and have been 
doing so for some years, it is remarkable that Ruddington has not lost a 
single pub since the 1869 Wine and Beerhouse Act brought beerhouses 
under the control of the magistrates and started the process of reducing 
their numbers. Neither the Temperance movement nor the efforts of the 
magistracy nor the more recent recessions have managed to permanently 
close a Ruddington pub in well over 140 years. Indeed, we have actually 
gained one with the opening of the Country Cottage Hotel whose bar is 
available to non-residents.

Recently, however, a number have been wobbling, with ‘To Let’ signs and 
temporary managers – there isn’t the level of support from Clifton that 
there used to be – and it was felt that a celebration was in order before 
it was too late. The group assembled in the Jolly Farmers, the only pub 
of the day not currently serving real ale. This was a beerhouse set up 
after the landmark 1830 Beerhouse Act that opened up the trade so 
dramatically, and gained its full on-licence between 1928 and 1932. We 
moved on to the Victoria Tavern and were delighted to be welcomed 
by its new permanent licensee, Lindsey Flint. This was first listed as a 
beerhouse in the directories in 1858 and was the last beerhouse in the 
village, still beer-only at the beginning of the last war. Next on the list 
was the Red Lion. This pub was originally in Vicarage Lane and was 
probably one of the village’s two taverns in a Return of 1674. However, it 
closed in the 1820s and a new Red Lion was opened on the current site 
with the passing of the 1830 Act and gained a full licence by 1844. We 
then moved on to the White Horse, another beerhouse set up under the 
1830 Act, and sporting a brewer aged 17 in the 1851 census! It gained its 
full on-licence between 1920 and 1922.

A short walk brought us to the Bricklayers’ Arms, the last pub to be 
established in the village, making its first appearance just in time for the 
1869 Act but quick to get upgraded to a full on-licence by 1881. Next 
came the Red Heart. This is presumed to be the other tavern on the 1674 
Return and was one of the two pubs in the village to be fully licensed 
before the passing of the Beerhouse Act in 1830. It would also appear to 
have been the last pub to brew in the village, being still listed as a home-
brewed house under John Vincent in the 1870s and 1880s. After a detour 
to the Country Cottage, we arrived finally at the Three Crowns. This was 
the other pub to be fully licensed before 1830. 
 
Thus was completed a full circuit of the eight pubs in the village – a nice 
round gallon’s worth. Everyone present (and we gained quite a few extras 
as we progressed) felt that it had been a most enjoyable day and there 
has been talk of making it an annual event. Why don’t you try it? Come 
and celebrate Ruddington’s unique heritage!

Pub History & Heritage

A RUDDINGTON CELEBRATION

Andrew Cunningham leads the way
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Happy New Year everybody, hope 
you all had a great Christmas and 
received many beery gifts!  

We’ve not got too much set in stone 
over the coming weeks, but please 
check out the list of up-coming events 
below, hopefully I will be able to catch 
up with some of you at one or more of 
these various events!

If anyone has any suggestions for 
other socials or day trips out that 
you’d like to join in with, then please 
do not hesitate to contact me on: 
youngmembers@nottinghamcamra.
org

Cheers.

Louise

The Young Members go to York

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
NottinghamCAMRAYM

www.facebook.com/NottmCAMRAYM

Young Members’ Facebook Group

Young Members’ Facebook Page

On a cold but sunny Saturday in December, members of Nottingham CAMRA (young and young at heart) ascended on 
the city of a York to spend the day with fellow Young Members from York and Leeds branches.

The day started at the York Tap for a post-journey drink to start 
the day off on the right foot! As always there was a fantastic 
selection available here, I opted for Thornbridge’s Christmas beer 
“Merrie”.

After introductions and our first beers we needed to move quickly 
on to a tour of York Brewery, just 10 minutes walk away.  The 
brewery tour was great, and included 2 half pints of a selection 
of York beers on offer, including some seasonal beers such as 
Snowflake, Naughty Noelle and Centurion’s Ghost - as well as 
some of their more common beers. All of those tasted were great, 
Centurion’s Ghost, a Porter was one of my favourites.

From the Brewery we moved on to Brigantes where most of 
us opted to try Black Sheep Brewery’s Russian Imperial Stout 
- at 7.5%, of course we only had a half!  On leaving Brigantes, 
we spied a chip shop across the street and couldn’t resist the 
temptation of a lunchtime treat of chip cobs (followed of course 
by the age old debate of whether they are called cobs, baps, rolls, 
bread cakes, etc...)

After lunch we carried on into The Maltings, a cosy little pub just 
around the corner from the station.

From here we went on to visit a couple of very new pubs both 
of which had only been open a couple of weeks.  The first was 
“The Duke of York”, Leeds Brewery’s first pub outside of Leeds. A 
lovely, bright little pub, with a selection of Leeds Brewery beers 
plus various guest ales from breweries such as Marble and Brass 
Castle.  It was here we also bumped into Mick Moss, Regional 
Director for Yorkshire.

Next on our travels was The Hop, another very new addition to 
York’s list of fine drinking establishments, and also a pizzeria!  
Some of you may have heard of the pub, as there is also one in 

Sheffield.  Another fab pub with plenty of great beer from great 
Yorkshire breweries including Ossett and Rat amongst others.  
Definitely worth a visit next time you’re in York!

Sadly it was almost time to head home now, although we did 
have time to pop into one or two pubs en route back to the 
station, before finishing up back where we started in the York Tap.

Overall a great time was had by all and some new friends made 
along the way!

Why not check out the photos on the next page to see what you 
missed...? 

The York Tap at York Train Station

Young Members News
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Dates for your diary

CBON - Opens 5pm Thurs 6 February until Sat 8 
February at Canalhouse.
Beers from 23 Nottinghamshire breweries will be on offer 
during the weekend.

National CAMRA YM AGM - Sat 8 February, Burton on 
Trent.
All Young CAMRA Members are invited to attend this meeting 
to discuss the future of young members within CAMRA.  If 
you are unable to attend but have any suggestions that you 
would like to be put forward, please submit them by email to 
youngmembers@nottinghamcamra.org and we will ensure 
that any matters you raise are discussed.

Hucknall Beer Festival - Fri 14 to Sun 16 February at John 
Godber Centre, Hucknall.
A great range of beer and cider will be available at this local beer 
festival. 

National Winter Ales Festival - Weds 19 to Sun 22 February at 
The Roundhouse, Derby College.
Visit www.nwaf.org for more details of this festival.  Over 300 beers 
and ciders will be available from breweries nationwide.

Stout & Porter Stroll - Sat 8th March to Sat 29th March 
Nottm CAMRA YMs will again be doing a pub crawl to cover the West 
Bridgford pubs on the S&P Stroll. (Date TBC - keep an eye on the 
monthly email newsletter and our Facebook page for further info)

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

Nottingham CAMRA YM’s Louise Pownall and Hannah Luck

Obligatory ‘Selfie‘ A selection of the drinks from the night Members from all three branches enjoying more drinks

A selection of Nottingham,  Leeds and York Young Members (and some older members) in York Brewery 

3 Young Members Co-ordinators bump into a Regional
Director - Mike Hampshire from Leeds, Nottingham’s own 
Louise Pownall and Adam Pinder from York meet Mick Moss.

Young Members News
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Operation Promote was run in the weeks 
leading up to Christmas to tackle the use of 
Class A drugs in the night time economy. This 
was essentially the deployment of trained 
drugs dogs into the city centre and resulted 
in a number of excellent arrests. We are also 
working with the venues to tackle this and 
have provided zero tolerance posters as well as 
training through drugs referral service ‘Chill Out’ 
funded by Framework.
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Evenin’ All

CITY CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL

Can I take this opportunity to wish a belated 
Happy New Year to all of our readers?

Like a lot of people out there I have set myself 
some New Year’s resolutions, which are:

1) To drink more LocAle
2) To try a new variety of beer every time I 
visit a pub
3) To visit a different real ale pub each month.

Hopefully, these are the type of resolutions that 
I will still be keeping well past the time you 
read this article. Christmas and the New Year 
were really busy times in the city centre with 
more office parties than ever and two weekends 
of festivities before the big one of New Year’s 
Eve. 

The policing plan for these events was 
closely tied into our Alliance against Violence 
campaign with extra staff working and partners 
involved in all aspects of reducing violent 
crime. 

Unfortunately, alcohol-related violence is a 
problem all year round. There have been strong 
links made between the consumption of alcohol 
and the use of cocaine, with this combination 
resulting in a greatly increased propensity 
towards violent behaviour.

This combined with a combination of tactics 
and support from partners such as street 
pastors, East Midlands Ambulance Service and 
others has enabled us to reduce night time 
economy violence in the city centre by 14% 
since April 2013 which is great news for us all.

Finally, it was nice to attend the city centre 
Pubwatch meeting as it enters its 25th year. 
Congratulations to Mike Knight and all those 
involved in such a successful and thriving 
scheme with over 120 attendees at the meeting. 

The City Centre Team can be contacted on 101 
801 5063 or citysnt@nottinghamshire.pnn.
police.uk
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0115 9877500
www.flipsidebrewery.co.uk

Colwick, Nottingham

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

Private Road No. 2 Colwick
 NG4 2JR
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Fare Deals #36

FARE DEALS

The Springfield Hotel
Old Epperstone Road, Lowdham, 
Nottinghamshire NG14 7BZ.
Tel: 0115 9663387
www.vintageinns.co.uk/
springfieldinnlowdham
Food served every day 12 – 10 (9.30 
Sunday)

The Lady Bay
89 Trent Boulevard, West Bridgford, 
Nottingham NG2 5BE.
Tel: 0115 9811228
www.gkeatandmeet.co.uk/locations/
lady-bay-west-bridgford
Food served every day 12 – 9.  
Breakfast from 9 am Saturday and 
Sunday.

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

Food and Good Ale go 
hand in hand

Featured in this issue:

Once an important frame knitting 
centre, by 1844 there were no less 
than 94 stocking frames working 
in the village, Lowdham lies about 

half way along the main A612 road between 
Nottingham and Southwell, right where it is 
crossed by the A6097 bypass.  Lowdham Mill 
still stands just to the north east of the bypass, 
while a little further along on the other side 
of the road and tucked away behind a grove of 
trees, the imposing redbrick and cream painted 
Springfield Hotel stands on an elevated site 
overlooking a capacious, landscaped parking 
area, terrace and beer garden.  A sister pub to 
the Trent Lock featured in the last edition, the 
somewhat uninspired original interior has been 
given the same treatment with a similar degree 
of flair, making good use of recycled timbers, 
polished wood panelling, flagstones and 
quarry tiles to cleverly break up the spacious 
interior into more intimate and cosy drinking 
and dining zones, with quality furniture, a free-
standing feature fireplace and an interesting 
array of pictures and prints about the walls 
completing the effect.  Although the emphasis 
is firmly on the food offering, real ale drinkers 
have certainly not been ignored, with three 
handpumps dispensing well-kept Everard’s 

Tiger, Marston’s Pedigree and a guest beer, 
which on this occasion is Old Legover, a fruity 
tasting, deep amber creation of 4.1% abv from 
the Daleside Brewery near Harrogate and the 
perfect accompaniment to any red meat dish or, 
indeed, a traditional English ploughman’s.

In addition to the main menu and a keenly 
priced table d’hôte version (£8.50 for two 
courses) served Monday to Saturday until 5pm, 
every table sports a small clipboard advertising 
a short list of daily specials.  I am initially 
tempted to kick off with the seared scallops and 
king prawns served with a chorizo, pea and herb 
risotto (£6.75) but as it is Friday, the specials are 
all fish based and as one of these has caught 
my eye, I decide to opt instead for oak smoked 
chicken liver pâté with onion marmalade and 
walnut toast (£4.95), which is soon placed 
before me by a smiling waitress.  Four small 
rounds of tasty, well-toasted walnut loaf are 
stacked next to a generous slice of silky smooth, 
indulgently rich and intensely flavoursome pâté 
exhibiting just the merest hint of smokiness, 
which has been partially draped in a slightly 
spicy and surprisingly less sweet marmalade 
than I was expecting and accompanied by a 
garnish of lambs lettuce, which adds a bit of 

colour to the plate.  It’s a great start and I am 
looking forward to the main event.

The pies served here have all been created 
by celebrity chef, James Martin, and before I 
spotted the Friday specials I had set my heart 
on the lamb shank shepherd’s pie, crafted from 
ten-hour braised meat in a red wine gravy, 
topped with Ford Farm Cheddar mash and 
served with crushed garden peas (£13.45).  
However, sea bream is one of my favourite 
denizens of the deep and here it is, presented 
with roasted Mediterranean vegetables, 
ratatouille, crispy baby potatoes and an English 
herb dressing (£13.95).  It’s turns out to be a 
very good choice.  A double filet of the whole 
fish, still joined by the tailfin and surmounted 
by a wedge of lemon, rests atop a medley of 
roasted red and green peppers, red onion and 
courgettes, all bathed in a thick and herby 
tomato based sauce and set alongside a mound 
of beautifully sautéed potatoes.  The fish itself 
is cooked to perfection: firm, moist and flaky 
with a nice crisp skin, while the potatoes, which 
have been fried with chopped onions to a crispy 
golden brown, are absolutely scrumptious.  Even 
a few small bones that really should not have 
been there could not detract from the overall 

THE SPRINGFIELD HOTEL
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Fare Deals #36

THE LADY BAY

Just to the south of Trent Bridge, West 
Bridgford is notable for having no 
streets, as early planners considered the 

term ‘street’ to be much too urban for their 
liking!  However, they do have Trent Boulevard 
and approximately half way along this leafy 
thoroughfare stands the Lady Bay, an appealing, 
redbrick building set back from the road behind 
an invitingly shady, flagstoned beer garden.  
Branded by Greene King as a ‘Meet & Eat Pub & 
Grill’, it has recently undergone a comprehensive 
refurbishment but still retains two distinct and 
separate rooms: to the left a public bar and 
games room with a pool table and darts; on the 
right a spacious and well-appointed, split-level 
lounge with a predominantly maroon and cream 
décor.  It is also very much a community pub, 
with lots of activities going on throughout the 
week and is Cask Marque accredited, featuring a 
brace of beers from Greene King’s own portfolio 
complemented by a number of guest real ales, 
one of which on this occasion is Trawlerboys 
Best Bitter, an excellent, 4.6% abv tawny brew 
bursting with fruity hop flavours from the Green 
Jack Brewery in Lowestoft and just the job to 
partner hearty meat dishes, especially grills and 
burgers, plenty of which are to be found on the 
menu.

Among a limited choice of starters, crispy 
torpedo prawns with a salad garnish and citrus 
mayonnaise (£3.99) sounds pretty good, but 
I eventually decide to try instead the garlic 
mushrooms served with a mayonnaise dip 
(£2.99).  Despite the pub being fairly busy 
attending to the needs of a gaggle of young 
mothers, service is reasonably brisk and I soon 
have before me a plate bearing a good-sized 
helping of breaded button mushrooms, deep 
fried to a firm, golden, garlicky crunchiness, yet 
still juicy and flavoursome within.  Accompanied 
by a little paper tub of thick, creamy 
mayonnaise and a modest mixed leaf and 
tomato garnish, my only minor quibble is that 
the latter would have benefited greatly from a 
drop of olive oil or a decent salad dressing just 
to bring it to life.

It is not very often that I eat steak and I am 
nearly lured in by a nice, rare, 14-ounce rump 
presented with chips, onion rings, half a grilled 
tomato and peas (£10.49), plus a choice of four 
toppings at £1.00 each if desired.  However, 
the ’Sizzlers’ section of the menu has also 
caught my attention and being very fond of 
almost anything spicy, I cannot resist giving 
the enchilada sizzler a try, opting for the BBQ 
pulled pork version in preference to the beef 
chilli or veggie alternatives (£6.99).  This 
comprises a soft and well-filled corn tortilla, 

rolled and served on a bed of sliced red and 
green peppers and almost caramelised onions, 
then topped with melted cheese and a tangy 
salsa, the whole ensemble noisily arriving at 
table still visibly cooking atop a really hot, 
cast iron platter, itself borne upon a wooden 
trencher.   The meat filling is really tender and 
nicely spiced without being overwhelmed by 
the barbeque sauce, while even the cheese on 
top, mercifully not Monterrey Jack, has a slight 
bite to it, although I would have preferred it to 
have been browned just a little bit more.  For 
that final touch, a side order of jalapeno sauce 
(50p) affords that extra kick to the dish, which 
I always like to add to anything of a Mexican 

persuasion and nicely completes a meal, which 
has not only been very pleasurable but also, in 
my opinion, jolly good value.

Those with a sweet tooth and who still have 
room left might be drawn to such delights as 
raspberry jam roly-poly served with custard and 
vanilla ice cream (£3.99), or pineapple fritters, 
which also come with vanilla ice cream plus 
maple-flavoured (sic) syrup (£3.29), but I have 
spotted they serve Illy coffee here, my preferred 
Italian brand, and that is just about all I reckon 
I can manage right now.

enjoyment of such a good plate of food.

Sadly I have no room for the cheese board 
comprising Cornish Brie, Cropwell Bishop Stilton 
and Ford Farm Cheddar, served with chutney, 
celery, oatcakes and Bath Oliver biscuits (£5.95), 
let alone a warm sticky ginger toffee pudding 
with clotted cream (£4.45), but a good, strong 
double espresso nicely rounds off what has 
been a thoroughly satisfying dining experience.  
Manager Dan Taylor and his team certainly 
seem to have got their act together and 
undoubtedly warrant a return visit.  I suspect it 
will be soon.
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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. 

Horse Chestnut
Main Road, Radcliffe on Trent. NG12 2BE

Manvers Arms
Main Road, Radcliffe on Trent. NG12 2AA

Oscars Bar and Restaurant
Beeches Hotel, 65-69 Wilford Lane, West Bridgford. NG2 7RN

The Plough
Main Street, Wysall. NG12 5QQ

6 cask ales plus a cider greet 
the imbiber with LocAles often a 
feature. On my visit Castle Rock 
Harvest pale was supplemented 
with Magpie Gulp – which was 
most enjoyable. Guest beers 
from Belvoir; Blue Monkey; 
Nottingham, Navigation and 
Caythorpe have appeared.

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

7 casks ales are normally on offer. 
The LocAle comes from Castle 
Rock – Harvest Pale, and on my 
visit it was most impressive. 
Locals have also taken to the beer 
making it one of the top selling 
beers in the pub.

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

Whilst there are 3 handpulls, 
generally only one is in use 
and the beer available is 
normally Castle Rock’s Harvest 
Pale.  Sometimes Castle Rock’s 
Preservation is available but on 
my visit the HP was on the bar 
and was very good too.

Opening hours: 11.00-11.00 
Seven days a week.

Up to 6 casks ales are available, 
the LocAle is often from Blue 
Monkey although Nottingham 
and Castle Rock beers have also 
featured (Elsie Mo proving very 
popular). On my visit the Blue 
Monkey Chimpass Pudding was 
excellent.

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

Ferry Inn
Main Rd, Nottingham NG11 7AA

Larwood and Voce, Pub and Kitchen 
Fox Road, West Bridgford. NG2 6AJ

Monkey Tree
70, Bridgford Road, West Bridgford. NG2 6AP

Poppy and Pint
Pierrepont Road, Lady Bay, West Bridgford. NG2 5DX

4 cask ales greet the imbiber 
with the LocAle being supplied 
by Castle Rock – Harvest Pale. On 
my visit it was quite exceptional 
and I was informed that locals 
have made it one of the most 
popular beers in the pub.

Opening hours: 11.00-11.00 
seven days a week.

3 cask beers are normally 
available with Castle Rock 
Harvest Pale and Magpie Proper 
Moleface Ale available. On my 
visit it was in tip top condition. 
Apparently during the last test 
match the brewery were obliged 
to undertake daily deliveries of 
Harvest Pale.

Opening hours Mon-Thur 12.00-
11.00; Fri&Sat 10.00-12.00; Sun 
10.00-10.00.

Between 2 and 3 casks ales 
are on offer with local beers 
mainly being supplied from 
the Navigation brewery, who 
ensure a regular changing beer 
is available. On my visit the 
Navigation Golden was very 
fine. Flipside LocAles have also 
featured.

Opening hours: 10.00-12.00 
(midnight) 7 days a week (opens 
at 9.00am on Saturday)

Around 12 casks ales are 
available with a good range of 
Castle Rock beers always present 
(often 6-8). Other LocAles and 
micro-brewery beers are regularly 
accommodated and on my 
visit Lincoln Green Buttermuch 
was on offer and rather good 
it was too. Real ciders are also 
available.  A finalist in last year’s 
competition.

Opening hours: Mon-Sat 9.30-
11.30; Sun 10.00-11.30
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ANDREW LUDLOW WHEELS ALONG IN THE FOURTH 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

Royal Oak Pub and Kitchen
5, Main Road, Radclifffe on Trent. NG12 2FD

The Sanctuary Bar and Restaurant
Westminster Drive, Upper Saxondale. NG12 2NL

Stratford Haven
2 Stratford Road, West Bridgford. NG2 6BA

Three Crowns
23 Easthorpe Street, Ruddington NG11 6LB

Salutation
Main Street, Keyworth. NG12 5AD

Southbank Bar
Trent Bridge. NG2 6AN

Test Match
Gordon Square, West Bridgford. NG2 5LP

The Trent Bridge Inn (TBI)
2 Radcliffe Road, West Bridgford. NG2 6AA

3 cask ales are on offer with 
Castle Rock Harvest Pale the 
ever present LocAle.  The beers 
do vary and Magpie beers have 
made guest appearances. On 
my visit the Harvest Pale was 
splendid and is one of the best 
selling beers in the pub.

Opening hours: Sun-Thur 
11.30.00-11.00; Fri & Sat 11.30-
12.00 (pub opens from 10.00am 
for food)

The pub offers one or two beers 
with the emphasis on locally 
brewed ales. Recently beers 
from Navigation and Castle Rock 
have featured and on my visit 
Shipstone’s bitter (brewed by 
Belvoir brewery) was on offer. I 
found the beer remarkable and in 
quite excellent condition.

Opening hours: Tue-Thur 5.00-
11.00; Fri & Sat 12.00-11.00; Sun 
12.00-10.30

Up to 12 cask beers are normally 
available and at least one cider. 
5 handpulls serve Castle Rock 
beers and guest ales are often 
from local breweries. On my visit 
Flipside Dark Denomination was 
rather fine and Black Iris beers 
have become a favourite for the 
locals.

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

Normally 4 cask beers are on 
offer with the LocAle being 
supplied from Nottingham 
Brewery in the form of EPA which 
on my visit was spot on. Blue 
Monkey and Castle Rock beers 
have also featured but currently, 
due to its popularity, Shipstone’s 
Bitter is an ever present.

Opening hours: Mon-Fri 5.00-
11.20; Sat 12.00-11.20; Sun 
12.00-10.20

6 cask ales are normally 
available with Castle Rock’s 
Harvest Pale being the ever 
present LocAle. Three handpulls 
allows the pub to have a range 
of guest ales which often feature 
micro-brewery beers. On my visit 
the Harvest Pale, a very popular 
beer in the pub was excellent.

Opening hours: Mon-Thur 
(Fri)12.00-2.30 & 5.00-11.00 
(12.00); Sat 12.00-12.00; Sun 
12.00-10.30

4 cask ales greet the imbiber 
with beers from Navigation 
brewery always available and 
recently the guest ale has been 
Shipstone’s Bitter, which on 
my visit was rather fine. The 
Navigation beers regular rotate 
although locals have made both 
IPA and Traditional favourites.

Opening hours: Sun-Thur 11.00-
12.00; Fri & Sat 11.00-2.00pm

8 cask ales are on offer in this 
Greene King pub and the LocAle 
is normally from the Nottingham 
Brewery. Rock Bitter and EPA are 
often available and on my visit 
the EPA was stunning. The range 
of beers includes a number of 
changing guest ales.

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

Up to 14 cask ales plus cider are 
on offer at any one time, with 
LocAles from Nottingham always 
available – Trent Bridge Ale is 
brewed for the pub. Magpie beers 
regularly appear and Funfair; 
Dereventio and Lincoln Green 
have recently featured. On my 
visit the Nottingham Rock Mild 
was sensational.

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

Area Three LocAle Finalists

After counting the votes submitted by 
readers for the third ‘LocAle Locally - 
2014’ feature in Nottingham Drinker 
ND119, the two pubs going through to 
the Nottingham LocAle Pub of the Year 
finals are:

Doctor’s Orders, Carrington
and

The Horse & Groom, Basford

White Horse Inn
60 Church Street, Ruddington. NG11 6HD

Wilford Green Pub & Kitchen
Wilford Lane, Wilford. NG11 7AX

Currently there are up to 6 cask 
ales normally available, with one 
regularly being a mild. LocAles 
are popular and change regularly 
with beers from Nottingham; 
Magpie; Belvoir and North Star 
recently appearing. On my visit 
the Magpie Winter Solstice was 
most impressive.

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

4 casks ales are always available 
with the LocAle currently being 
Castle Rock’s Harvest Pale; my 
pint was absolutely spot on. I am 
told that negotiations are under 
way which may result in other 
local brewed beers also being 
available.

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

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 4 
are submitted no later than

Friday 28th February 2014 

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

or personally at branch meetings

New additions to the LocAle scheme: 

Chapel Bar & Grill, Main Street, Kimberley NG16 2NG
Royal Oak, 25 Main Road, Watnall NG16 1HS
Gatehouse, Toll House Hill, Nottingham NG1 5FS to 
rejoin the scheme this year.

The Meadow Covert has been withdrawn from the 
LocAle scheme as it is currently not able to guarantee 
the availability of a LocAle beer.

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:.  19/12/2013  13:12  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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KETTERING

In Praise of PUBlic Transport

In Praise 
of PUBlic 
Transport
No 79 of a series in which 
Nottingham CAMRA 
look at the use of buses, 
planes and trains to visit 
pubs

Conveniently located 
on the main line to 
London, Kettering 
may not be a picture 
book town but some 
of its pubs provide 
ample compensation, 
as John Westlake 
recently discovered.

Huddled around the crocketed spire 
of its medieval church dedicated 
to St Peter and St Paul and just to 
the west of the River Ise, a tributary 

of the Nene, Kettering became famous in the 
19th century for the manufacture of boots and 
shoes, as well as being an early hub for the 
Christian missionary movement.  Both of these 
activities were greatly assisted by the arrival of 
the railway in 1857, but although shoemaking 
as an industry has all but disappeared since 
the 1970s, leading luminaries of the missionary 
service such as Andrew Fuller and William 
Knibb are commemorated in some of the street 
names to be found about town.  Trains depart 
from Nottingham at two minutes past the 
hour for the 54 minute journey and return on 
Saturdays at 21.27 and 22.01, with a fail-safe 
service at 23.03.  Return timings are slightly 
different midweek. 

Upon leaving the train, proceed down Station 
Road and turn left at the lights into Sheep 
Street.  Right on the next corner stands the 
Cherry Tree (1), its pleasing mock Tudor and 
green tiled façade fronting a single, L-shaped 
and somewhat sparsely furnished room 
wrapped around a central bar sporting six 
handpumps.  This is not only a popular live 
music venue, as evidenced by all the posters 
and flyers about the walls, but also the place 
to try beers from the local Potbelly Brewery, 
which has been irrigating the town since early 
2005, three of which are joined by Charles Wells 
Bombardier plus up to two guest ales.  And if 
you are here midweek, it is worth noting that 
you can benefit from a ‘happy hour’ reduction of 

30 pence a pint between four and six o’clock.

Almost next door is the Old Market Inn, but 
leaving this for the return journey, carry on 
along Sheep Street, which soon becomes High 
Street, and turn left into Meadow Road to find 
the Talbot (2), a substantial, redbrick, Victorian 
establishment a short distance downhill on 
the right.  To the left of the main entrance is 
a well-lit, bare-boarded public bar complete 
with a pool table, whilst to the right is a rather 
depressing, almost desultory lounge utterly 
bereft of any welcoming touches.  On a really 
cold day a real fire would be nice but the hearth 
is starkly bare, light shades hang scruffily from 
ugly, eco-friendly light bulbs and empty shelves 
cry out for an ornament or two.  This is a Greene 
King tied house and the only choice is between 
their ubiquitous IPA and Old Speckled Hen, 
a beer they inherited with the takeover and 
subsequent closure of the Morland Brewery in 
Abingdon some years back and now brew in 
Bury St Edmunds.

Retracing your steps back to the High Street, 
turn left to find the Peacock (3), a relatively 
modern, two-storey affair incorporating a clock 
as part of its inn sign and standing guard at 
the entrance to Lower Street, just where it 
converges with High Street and Gold Street.  
The capacious, comfortably furnished interior 
appears to have taken the Wetherspoon model 
as its template, but somehow lacks the same 
finesse and attention to detail, not to mention 
a rather more limited choice of real ales, with 
Adnam’s Broadside, Everard’s Tiger and Greene 
King IPA joined by just one or two guest beers.  

Nevertheless, it is a pleasant enough place in 
which to relax for a moment and enjoy a pint 
before venturing further along Lower Street to 
reach the next watering hole on this route.

The Three Cocks (4) occupies an attractive, part 
redbrick and white painted building displaying 
all the hallmarks of a proper pub and sited 
almost on the corner with Northall Street.  The 
interior comprises a single, open plan and bare-
boarded room with a convivial atmosphere and 
a raised area to the left to accommodate darts 
and Northamptonshire skittles, a very popular 
game in these parts, where the ninepins 
appear to be standing on an oversized, leather 
armchair with a net over the top.  Live music 
evenings are a regular draw, whilst the choice of 
refreshments is also unlikely to disappoint, with 
seven real ciders and at least an equal number 
of cask-conditioned beers on tap, usually 
including one from Kettering’s latest addition 
to its brewing scene, the Whistling Kite Brewery, 
a six-barrel plant that fired up its kettle for 
the first time in January 2013.  Their Wet Your 
Whistle, a tawny, 3.8% ABV brew fashioned 
from three different malts and seasoned with 
American Cascade and good old English Fuggle 
hops is certainly well worth a try. 

Once you manage to tear yourself away, bear 
right into Northall Street, cross over Newland 
Street into Eskdale Street and follow it round 
as it leads into Victoria Street, which is directly 
on the other side of Montagu Street.  About 
halfway down on the left is one of those sorts 
of pub that could justify a trip to somewhere 
like Kettering all by itself.  Established in 1901, 
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the Alexandra Arms (5), a neat, brick built, 
street corner structure with attractive yellow 
signage is a real gem, not only characterful 
and welcoming but also offering a range of 
up to 14 well-kept and interesting real ales 
from which to choose.  Beijing Black, Potbelly’s 
award winning, strong dark mild is usually to 
be found waving the LocAle flag alongside 
at least one from the Julian Church Brewery, 
which is actually housed beneath where you are 
standing.  The traditional, two-roomed interior 
has a cosy bar with scrubbed-top tables fronting 
the street, its walls and ceiling completely 
festooned with pump clips, whilst to the rear is 
a more spacious lounge-cum-games room with 
darts and local skittles.  

Once again it may be a bit of a wrench to 
leave, but the route back towards the station 
awaits and there are still two more places to 
visit.  Almost diagonally opposite is School 
Lane and a left turn at the far end will find 
the Earl of Dalkeith (6) on Dalkeith Place, 
instantly recognizable from its polished dark 
wood and glass, ground floor frontage adorned 
with flower baskets as a J D Wetherspoon 
establishment.  The open-plan interior is 
typically roomy and comfortably furnished, 
with an upstairs gallery providing space for 
additional seating, whilst the walls, needless 
to say, abound with interesting snippets and 
photographs illustrating Kettering’s history, 
included amongst which is William Carey, the 

In Praise of PUBlic Transport
first British missionary to be dispatched to the 
Indian subcontinent.   In addition to the familiar 
Greene King house ales, there is also a good 
selection sourced mainly from microbrewers, 
not least the excellent Hopping Mad Brewery 
from Olney, just across the county boundary in 
Buckinghamshire, whose beers seem to have 
taken up residence here. 

A stroll down Dryland Street opposite, followed 
by a left turn at the end, brings you back to 
the Market Place and the solid, three-storey, 
redbrick and white-painted pebbledash exterior 
of the aforementioned Old Market Inn (7), 
the final port of call on this pubby voyage of 
discovery.  Step inside to find a cheerful public 
bar sporting a pool table to the left, whilst to 
the right is a comfortable, bay windowed lounge 
with tasteful wall lighting, predominantly 
dark red décor and matching banquette 
seating arranged around cast iron tables and 
stools.  There is also wide screen TV and a 
raised stage to the rear would indicate that 
live entertainment is a regular event, which, 
could be enjoyed, perhaps, while downing a 
pint or two of either Sharp’s (Coors) Doom Bar, 
Marston’s Pedigree or Greene King IPA.  And if, 
having visited the last few pubs, you are not 
too impressed with this rather limited selection 
of real ales, the Cherry Tree is, of course, just 
around the corner and little more than a five 
minute walk back to the station.

17th - 19th March 2005
LEICESTER BEER FESTIVAL
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Wednesday 12 - Saturday 15 March
LEICESTER BEER FESTIVAL 2014

For further info: contact Keith on 07989 272717   e-mail chairman@leicestercamra.org.uk 
or see www.leicestercamra.org.uk

We are back showcasing over 220 beers 
in total, including some festival specials 

plus over 35 Real Ciders & Perries. 

Our                   bars will feature 
approx 80 beers brewed within 

25 miles of Leicester City Centre. 

Festival Opening TimesWednesday 5pm – 11pmThursday 11am – 11pmFriday 11am – 11pmSaturday 11am – 10pmNon-membersWeds £2.50Thurs £2.50Fri £2.50 until 3pm and £3.50 afterwards
Sat £2.50 until 5pm and FREE afterwards

Our famous Authentic Indian curries plus English food 
including vegetarian choices will be available all sessions.

Souvenir Festival Glass £2.50 (refundable)
must be purchased on entry.

Charotar Patidar Samaj
Bay St / South Churchgate, 
off St Margaret’s Way,
next to St Margaret’s Church, 
Leicester, LE1 3AE 
(approx 5 minutes walk from 
St Margaret’s bus station, 15 minutes 
walk from London Road railway station).

Volunteer staff required for set up / 

staffing event / take down.
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“LOCAL NEWS
Local News

Gate Inn celebrates Millenial Ale

Barmaid Carla Hatton hands over a pint of "Pub of a 1000 Beers” under 
the watchful eye of landlady Kim, to local Lloyd Harmer as The Gate 

Inn, Awsworth celebrates its 1000th beer (see photos left). The pub had one 
18-gallon cask and six 9-gallon casks of this one-off special brewed by Blue 
Monkey Brewery - so keeping it very local, as the brewery is only 1.1 miles 
away by road! The chalk board pictured shows the number of days the pub 
has been open: 1066 days, plus the magical 1000th beer.  The pumpclip is 
based on a picture of Anne Boleyn who reigned as Henry VIII’s queen for 
1000 days. 

Landlord Steve Fox explained to our Roving Reporter that three years 
previous to the time these photos were taken - 28/11/2010 - the pub was 
actually shut. For Steve and landlady Kim to have achieved such a landmark 
in this short space of time is quite a success story.  

The beer itself is amber/copper in colour (depending on surrounding light), 
with a good hop aroma on the nose, leading to some initial malt and hops 
on first tasting and then a gentle, lingering bitter and slightly dry finish and 
with a good head retention, leaving you wanting more!

LATE ADDITIONS TO THE STOUT & PORTER STROLL:

Royal Oak, Watnall
25 Main Rd, Watnall, Nottingham NG16 1HS
0115 938 6300
Trent Barton Amberline; or Rainbow 1 & 15min walk.

Willowbrook, Gedling
13 Main Road, Gedling, Nottingham NG4 3HQ
0115 987 8596
Near to junction of Westdale Lane East & Gedling Road / Main Road; 
NCT 24, 25, 44.

STOUT & PORTER STROLL UPDATE
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Visit any of the pubs listed overleaf and buy a half or a pint of Stout or Porter, then fill in the date visited and the beer name 
on the form on page D of this guide. You need to visit a minimum of six different pubs. 

SATURDAY 8TH MARCH 
TO SATURDAY 29TH MARCH

#SNPSTROLL

IF IT’S MARCH - IT CAN ONLY MEAN ONE 
THING - THE STOUT AND PORTER STROLL 

IS HERE AGAIN. WHY NOT TAKE PART?

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

The Stroll will take place from Saturday, 8th March through to Saturday, 
29th March 2014. To support the event, just visit the pubs to find out 
what is available; many outlets will be stocking several different beers 
throughout the stroll. Once you have sampled your chosen tipple, fill 
in the record sheet with the date and the name of the beer sampled. 
Once you’ve visited six pubs you can enter our prize draw. The prizes 
are bottles of stout or porter. Of course you can continue until you have 
visited all fifty pubs on the stroll - what could be simpler? 

This year, we have continued with our ‘Lucky Dip’ boxes. If you come 
across a pub in the local area that is serving a cask stout or porter, but 
is not on the stroll, then fill in the details in the box and claim another 
pub. Don’t forget that many of the stouts and porters will qualify for 
the discounts offered to CAMRA members.

Every person who sends in a qualifying form will receive a free pint of 
stout or porter at the Nottingham Robin Hood Beer and Cider Festival 
to be held at Nottingham Castle from 8th to the 11th October 2014. 

You will notice that there are two questions on the entry form: which 
pub served the best pint and which one put on the best display. The 
Organ Grinder near Canning Circus, Nottingham, won the Best Pint last 
year - and also won the Best Display! Which ones will win this year? 
You’ll find out in the Nottingham Drinker.

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

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

There are plenty of Stouts and Porters 
brewed these days but some to look out 
for locally include: ‘Sooty Stout’ from 
Nottingham Brewery; ‘Su Pollard’ from 
Castle Rock, their Nottinghamian beer for 
March, a vanilla porter; ‘Tuck’ porter from 
Lincoln Green; ‘Guerrilla Stout’ from Blue 
Monkey; ‘Midnight Porter’ from Magpie 
Brewery; ‘Stout Fellow’ from Caythorpe; 
and ‘Black Pearl’ from Milestone. 

There are many other stouts and porters 
that will be available throughout the trail - 
see how many you can find.

WHAT TO LOOK OUT FOR ON THE 
STOUT & PORTER STROLL

A

Ensure you add your own details to the form and then post it in by 11th April 2014 to the address provided.
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Pub Address Post code  /
Tel No Opening Times How to get there

Bell Inn 18 Angel Row,
Nottingham  

NG1 6HL
0115 9475241

10-11.30 Mon-Thurs; 
10-12.30 Fri-Sat; 11 - 11 Sun City Centre - Old Market Square tram stop

Beer Shack 1 Derbyshire Lane,
Hucknall NG15 7JX Closed Mon; 12-2.30, 5-10 Tue-Thu; 

12-2, 4-10 Fri & Sat; 12-5 Sun
Off Watnall Road, Hucknall. Tram or Train to 
Hucknall, or Trent Barton 3’s (any) or 141

Bread and Bitter 153 Woodthorpe Dr.,
Mapperley

NG3 5JL    
0115 9607541

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

NCT bus: 25, 45, 46 & 47 - alight at 
Mapperley shops

Bunkers Hill 36-38 Hockley,
Nottingham 

NG1 1FP   
0115 9100114

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

Canalhouse 48-52 Canal Street,
Nottingham

NG1 7EH   
0115 9555060

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

Near Broadmarsh Shopping Centre on the 
canal waterfront

Crafty Crow 102 Friar Lane,
Nottingham

NG1 6EB
07579 966 161

11-11 Sun - Thurs; 11-12 Fri & Sat.
Due to open February 2014

Opposite entrance and gates to 
Nottingham Castle

Cross Keys 15 Byard Lane,
Nottingham 

NG1 2GJ   
0115 9417898

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

Crown Inn Church Street,
Beeston

NG9 1FY   
0115 9254738

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

Doctor’s Orders 351 Mansfield Road,
Carrington

NG5 7DA   
07443 118637

5-10.30 Mon - Thurs; 12-2.30 & 
4-10.30 Fri - Sun

NCT Lime Line & Purple Line; Trent Barton 
Calverton Connection; Pronto; 3’s (First stop on 
Hucknall Road A611 & walk to Mansfield Rd A60)

Falcon 1 Alfreton Road, 
Canning Circus

NG7 3JE
0115 9244635

5-10 Mon - Thurs; 12-11 Fri - Sat; 
12-10 Sun

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Fellows, Morton & 
Clayton

54 Canal Street,
Nottingham 

NG1 7EH   
0115 9506795

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

Near Broadmarsh Shopping Centre on the 
canal waterfront

Foresters Inn 183 Huntingdon St., 
Nottingham

NG1 3NL 
0115 9419679

1-11 Mon - Sun Near Victoria Centre. Walk through Victoria 
Centre via Clock Tower entrance, 100m

Gate Inn Main St., 
Awsworth

NG16 2RN
0115 9329821

12-12 Mon - Sun
Trent Barton R1, 27 or Amberline to Maws Lane 
stop; walk down Awsworth Lane & under A610 
until reach the pub. About 12 minute walk

Gatehouse Tollhouse Hill,
Nottingham

NG1 5FS
0115 9473952

8am-12 Mon-Fri; 10am-12 Sat & Sun Near large roundabout at junction of Maid 
Marian Way & Derby Road  

Hand & Heart 65-67 Derby Road
Nottingham

NG1 5BA   
0115 9582456

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

Between Maid Marian Way and Canning 
Circus

Hop Pole 2 Chilwell Road
Beeston

NG9 4AE   
0115 9251174

12-11 Sun - Thur; 12-12 Fri - Sat
NCT 14 & 36; Trent Barton Indigo. Walk from 
Beeston Bus Station - road closed due to tram 
works.

Horn in Hand Goldsmith Street
Nottingham 

NG1 5JT
0115 9503978

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

Horse & Groom 462 Radford Road
Basford  

NG7 7EA   
0115 9703777

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

Shipstone Street tram stop (Radford Rd 
stop to Nottm)

Horse & Jockey 20 Nottingham Road,
Stapleford  

NG9 8AA   
0115 8759655

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

Johnson Arms 59 Abbey Street,
Lenton  

NG7 2NZ   
0115 9786355

 12-11 Sun - Thurs; 12-11 Fri;      
4-11 Sat

NCT 14 to Beeston; Trent Barton Indigo 
(from front of QMC) or Skylink; Yourbus Y5. 

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

NG1 1QA  
0115 9474052

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

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street,
Nottingham 

NG2 4PB   
0115 9589864

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

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

Langtrys 2 South Sherwood St.,
Nottingham 

NG1 4BY   
0115 9472124

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

Last Post 6A Chilwell Road,
Beeston 

NG9 1AA   
0115 9638100

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

Lincolnshire Poacher 161 Mansfield Road,
Nottingham 

NG1 3FR   
0115 9411584

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

Pub Address Post code / 
Tel No Opening Times How to get there

The Lion 44 Mosley Street,
New Basford 

NG7 7FQ   
0115 9703506

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

Shipstone Street tram stop (Radford Rd 
stop to Nottm) 

Major Oak 24-26 Pelham Street,
Nottingham 

NG1 2EG   
0115 9584825

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

Between the Old Market Square and the 
Lace Market

Malt Cross 16 St James’s Street,
Nottingham 

NG1 6FG   
0115 9411048

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

Between the Old Market Square and Maid 
Marian Way

Mechanics Arms 373 Alfred Street N’th, 
Nottingham 

NG3 1AA
0115 8411121

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

Corner of Alfred St North & St Anns Way.  Stop 
FO02 or FO12 on Mansfield Rd - “Huntingdon St” 
then approx 200m walk East

Ned Ludd 27 Friar lane, 
Nottingham 

NG1 6DA
0115 9523061

8am-11 Mon - Thurs; 
8am-2am Fri - Sat; 9am-12 Sun

Corner of Friar Lane, between the Old 
Market Square and Maid Marian Way

Newshouse 123 Canal Street,
Nottingham 

NG1 7HB   
0115 9523061

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

Organ Grinder 21 Alfreton Road,
Canning Circus 

 NG7 3JE   
0115 9700630

12-11 Sun - Wed; 12-11.30 Thur; 
12-12 Fri - Sat

Just off Canning Circus. NCT Turquoise Line; 
Trent Barton Rainbow 1.

The Plough 17 St Peter’s Street,
Radford 

NG7 3EN   
0115 9702615

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

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

Poppy & Pint Pierrepont Road,
West Bridgford

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat; 10-11 Sun
NCT 11 to Lady Bay or TB Bingham Xprss; Trent 
Barton Radcliffe Line & Cotgrave Connection; 
Marshalls 90 along Radcliffe Road

Portland Arms 24 Portland Street,
Canning Circus 

NG7 4GN      
No phone

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

Reindeer Main Street,
Hoveringham 

NG14 7GR 
0115 9663629

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

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

Roebuck 9-11 St James’s St.,
Nottingham 

NG1 6FH   
0115 9793400

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

Ropewalk 107-111 Derby Road,
Canning Circus 

NG1 5BB   
0115 9596181

11-11 Sun - Tue; 11-12 Wed - Thur; 
11-1am Fri - Sat

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Rose of England 36 Mansfield Road,
Nottingham 

NG1 3GY   
0115 9582636

12-11 Mon - Thur; 12-12 Fri - Sat
12-10 Sun Just up from the Victoria Shopping Centre

Roundhouse Royal Standard Place,
Nottingham 

NG1 6FS   
0115 9240120

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

Salutation Inn Hounds Gate,
Nottingham 

NG1 7AA   
0115 9476580

12-12 Sun - Thur 
12-2am Fri - Sat

On Maid Marian Way near the Broadmarsh 
Shopping Centre

Sir John Borlase 
Warren

1 Ilkeston Road, 
Canning Circus

NG7 3GD
No phone 

12-11 Mon - Sun 
Due to open late February 2014.

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Star Inn 22 Middle Street, 
Beeston 

NG9 1FX
0115 967 8717

Mon 3-Midnight; 
Tue-Sun 12-midnight

Near Beeston bus station, NCT 14, 36; Trent 
Barton Indigo; Your Bus Y36

Stag Inn 67 Nottingham Road, 
Kimberley 

NG16 2NA
0115 9383151

Mon - Fri 5-11; Sat 1.30-11; 
Sun 12-10.30

Trent Barton R1 or Amberline to Kimberley; 
the Stag Inn is near the town centre

Stratford Haven 2 Stratford Road,
West Bridgford 

NG2 6BA   
0115 9825981

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

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

Test Match Gordon Square,
West Bridgford 

NG2 5LP   
0115 9811481

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

Trent Bridge Inn 2 Radcliffe Road,
West Bridgford 

NG2 6AA   
0115 9778940

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

Trent Navigation 17 Meadow Lane,
Nottingham 

NG2 3HS   
0115 9865658

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

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

Vat & Fiddle 12 Queensbridge Rd.,
Nottingham 

NG2 1NB   
0115 9850611

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

Near Nottingham railway station, on 
opposite side of road away from City Centre

Victoria Hotel 85 Dovecote Lane,
Beeston 

NG9 1JG   
0115 9254049 10.30-11 Mon - Sat; 12-11 Sun Next to Beeston railway station, NCT 36; 

Trent Barton Route 18 & Skylink

Don’t forget the Mild Trail: 26th April to 7th June - Full details in the April/May edition of the Nottingham Drinker ND121

STOUT AND PORTER STROLLSATURDAY 8TH MARCH TO SATURDAY 29TH MARCH 2014

B



27Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Pub Address Post code  /
Tel No Opening Times How to get there

Bell Inn 18 Angel Row,
Nottingham  

NG1 6HL
0115 9475241

10-11.30 Mon-Thurs; 
10-12.30 Fri-Sat; 11 - 11 Sun City Centre - Old Market Square tram stop

Beer Shack 1 Derbyshire Lane,
Hucknall NG15 7JX Closed Mon; 12-2.30, 5-10 Tue-Thu; 

12-2, 4-10 Fri & Sat; 12-5 Sun
Off Watnall Road, Hucknall. Tram or Train to 
Hucknall, or Trent Barton 3’s (any) or 141

Bread and Bitter 153 Woodthorpe Dr.,
Mapperley

NG3 5JL    
0115 9607541

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

NCT bus: 25, 45, 46 & 47 - alight at 
Mapperley shops

Bunkers Hill 36-38 Hockley,
Nottingham 

NG1 1FP   
0115 9100114

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

Canalhouse 48-52 Canal Street,
Nottingham

NG1 7EH   
0115 9555060

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

Near Broadmarsh Shopping Centre on the 
canal waterfront

Crafty Crow 102 Friar Lane,
Nottingham

NG1 6EB
07579 966 161

11-11 Sun - Thurs; 11-12 Fri & Sat.
Due to open February 2014

Opposite entrance and gates to 
Nottingham Castle

Cross Keys 15 Byard Lane,
Nottingham 

NG1 2GJ   
0115 9417898

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

Crown Inn Church Street,
Beeston

NG9 1FY   
0115 9254738

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

Doctor’s Orders 351 Mansfield Road,
Carrington

NG5 7DA   
07443 118637

5-10.30 Mon - Thurs; 12-2.30 & 
4-10.30 Fri - Sun

NCT Lime Line & Purple Line; Trent Barton 
Calverton Connection; Pronto; 3’s (First stop on 
Hucknall Road A611 & walk to Mansfield Rd A60)

Falcon 1 Alfreton Road, 
Canning Circus

NG7 3JE
0115 9244635

5-10 Mon - Thurs; 12-11 Fri - Sat; 
12-10 Sun

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Fellows, Morton & 
Clayton

54 Canal Street,
Nottingham 

NG1 7EH   
0115 9506795

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

Near Broadmarsh Shopping Centre on the 
canal waterfront

Foresters Inn 183 Huntingdon St., 
Nottingham

NG1 3NL 
0115 9419679

1-11 Mon - Sun Near Victoria Centre. Walk through Victoria 
Centre via Clock Tower entrance, 100m

Gate Inn Main St., 
Awsworth

NG16 2RN
0115 9329821

12-12 Mon - Sun
Trent Barton R1, 27 or Amberline to Maws Lane 
stop; walk down Awsworth Lane & under A610 
until reach the pub. About 12 minute walk

Gatehouse Tollhouse Hill,
Nottingham

NG1 5FS
0115 9473952

8am-12 Mon-Fri; 10am-12 Sat & Sun Near large roundabout at junction of Maid 
Marian Way & Derby Road  

Hand & Heart 65-67 Derby Road
Nottingham

NG1 5BA   
0115 9582456

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

Between Maid Marian Way and Canning 
Circus

Hop Pole 2 Chilwell Road
Beeston

NG9 4AE   
0115 9251174

12-11 Sun - Thur; 12-12 Fri - Sat
NCT 14 & 36; Trent Barton Indigo. Walk from 
Beeston Bus Station - road closed due to tram 
works.

Horn in Hand Goldsmith Street
Nottingham 

NG1 5JT
0115 9503978

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

Horse & Groom 462 Radford Road
Basford  

NG7 7EA   
0115 9703777

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

Shipstone Street tram stop (Radford Rd 
stop to Nottm)

Horse & Jockey 20 Nottingham Road,
Stapleford  

NG9 8AA   
0115 8759655

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

Johnson Arms 59 Abbey Street,
Lenton  

NG7 2NZ   
0115 9786355

 12-11 Sun - Thurs; 12-11 Fri;      
4-11 Sat

NCT 14 to Beeston; Trent Barton Indigo 
(from front of QMC) or Skylink; Yourbus Y5. 

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

NG1 1QA  
0115 9474052

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

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street,
Nottingham 

NG2 4PB   
0115 9589864

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

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

Langtrys 2 South Sherwood St.,
Nottingham 

NG1 4BY   
0115 9472124

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

Last Post 6A Chilwell Road,
Beeston 

NG9 1AA   
0115 9638100

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

Lincolnshire Poacher 161 Mansfield Road,
Nottingham 

NG1 3FR   
0115 9411584

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

Pub Address Post code / 
Tel No Opening Times How to get there

The Lion 44 Mosley Street,
New Basford 

NG7 7FQ   
0115 9703506

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

Shipstone Street tram stop (Radford Rd 
stop to Nottm) 

Major Oak 24-26 Pelham Street,
Nottingham 

NG1 2EG   
0115 9584825

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

Between the Old Market Square and the 
Lace Market

Malt Cross 16 St James’s Street,
Nottingham 

NG1 6FG   
0115 9411048

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

Between the Old Market Square and Maid 
Marian Way

Mechanics Arms 373 Alfred Street N’th, 
Nottingham 

NG3 1AA
0115 8411121

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

Corner of Alfred St North & St Anns Way.  Stop 
FO02 or FO12 on Mansfield Rd - “Huntingdon St” 
then approx 200m walk East

Ned Ludd 27 Friar lane, 
Nottingham 

NG1 6DA
0115 9523061

8am-11 Mon - Thurs; 
8am-2am Fri - Sat; 9am-12 Sun

Corner of Friar Lane, between the Old 
Market Square and Maid Marian Way

Newshouse 123 Canal Street,
Nottingham 

NG1 7HB   
0115 9523061

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

Organ Grinder 21 Alfreton Road,
Canning Circus 

 NG7 3JE   
0115 9700630

12-11 Sun - Wed; 12-11.30 Thur; 
12-12 Fri - Sat

Just off Canning Circus. NCT Turquoise Line; 
Trent Barton Rainbow 1.

The Plough 17 St Peter’s Street,
Radford 

NG7 3EN   
0115 9702615

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

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

Poppy & Pint Pierrepont Road,
West Bridgford

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat; 10-11 Sun
NCT 11 to Lady Bay or TB Bingham Xprss; Trent 
Barton Radcliffe Line & Cotgrave Connection; 
Marshalls 90 along Radcliffe Road

Portland Arms 24 Portland Street,
Canning Circus 

NG7 4GN      
No phone

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

Reindeer Main Street,
Hoveringham 

NG14 7GR 
0115 9663629

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

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

Roebuck 9-11 St James’s St.,
Nottingham 

NG1 6FH   
0115 9793400

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

Ropewalk 107-111 Derby Road,
Canning Circus 

NG1 5BB   
0115 9596181

11-11 Sun - Tue; 11-12 Wed - Thur; 
11-1am Fri - Sat

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Rose of England 36 Mansfield Road,
Nottingham 

NG1 3GY   
0115 9582636

12-11 Mon - Thur; 12-12 Fri - Sat
12-10 Sun Just up from the Victoria Shopping Centre

Roundhouse Royal Standard Place,
Nottingham 

NG1 6FS   
0115 9240120

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

Salutation Inn Hounds Gate,
Nottingham 

NG1 7AA   
0115 9476580

12-12 Sun - Thur 
12-2am Fri - Sat

On Maid Marian Way near the Broadmarsh 
Shopping Centre

Sir John Borlase 
Warren

1 Ilkeston Road, 
Canning Circus

NG7 3GD
No phone 

12-11 Mon - Sun 
Due to open late February 2014.

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Star Inn 22 Middle Street, 
Beeston 

NG9 1FX
0115 967 8717

Mon 3-Midnight; 
Tue-Sun 12-midnight

Near Beeston bus station, NCT 14, 36; Trent 
Barton Indigo; Your Bus Y36

Stag Inn 67 Nottingham Road, 
Kimberley 

NG16 2NA
0115 9383151

Mon - Fri 5-11; Sat 1.30-11; 
Sun 12-10.30

Trent Barton R1 or Amberline to Kimberley; 
the Stag Inn is near the town centre

Stratford Haven 2 Stratford Road,
West Bridgford 

NG2 6BA   
0115 9825981

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

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

Test Match Gordon Square,
West Bridgford 

NG2 5LP   
0115 9811481

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

Trent Bridge Inn 2 Radcliffe Road,
West Bridgford 

NG2 6AA   
0115 9778940

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

Trent Navigation 17 Meadow Lane,
Nottingham 

NG2 3HS   
0115 9865658

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

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

Vat & Fiddle 12 Queensbridge Rd.,
Nottingham 

NG2 1NB   
0115 9850611

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

Near Nottingham railway station, on 
opposite side of road away from City Centre

Victoria Hotel 85 Dovecote Lane,
Beeston 

NG9 1JG   
0115 9254049 10.30-11 Mon - Sat; 12-11 Sun Next to Beeston railway station, NCT 36; 

Trent Barton Route 18 & Skylink

Don’t forget the Mild Trail: 26th April to 7th June - Full details in the April/May edition of the Nottingham Drinker ND121
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Pub Address Post code  /
Tel No Opening Times How to get there

Bell Inn 18 Angel Row,
Nottingham  

NG1 6HL
0115 9475241

10-11.30 Mon-Thurs; 
10-12.30 Fri-Sat; 11 - 11 Sun City Centre - Old Market Square tram stop

Beer Shack 1 Derbyshire Lane,
Hucknall NG15 7JX Closed Mon; 12-2.30, 5-10 Tue-Thu; 

12-2, 4-10 Fri & Sat; 12-5 Sun
Off Watnall Road, Hucknall. Tram or Train to 
Hucknall, or Trent Barton 3’s (any) or 141

Bread and Bitter 153 Woodthorpe Dr.,
Mapperley

NG3 5JL    
0115 9607541

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

NCT bus: 25, 45, 46 & 47 - alight at 
Mapperley shops

Bunkers Hill 36-38 Hockley,
Nottingham 

NG1 1FP   
0115 9100114

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

Canalhouse 48-52 Canal Street,
Nottingham

NG1 7EH   
0115 9555060

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

Near Broadmarsh Shopping Centre on the 
canal waterfront

Crafty Crow 102 Friar Lane,
Nottingham

NG1 6EB
07579 966 161

11-11 Sun - Thurs; 11-12 Fri & Sat.
Due to open February 2014

Opposite entrance and gates to 
Nottingham Castle

Cross Keys 15 Byard Lane,
Nottingham 

NG1 2GJ   
0115 9417898

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

Crown Inn Church Street,
Beeston

NG9 1FY   
0115 9254738

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

Doctor’s Orders 351 Mansfield Road,
Carrington

NG5 7DA   
07443 118637

5-10.30 Mon - Thurs; 12-2.30 & 
4-10.30 Fri - Sun

NCT Lime Line & Purple Line; Trent Barton 
Calverton Connection; Pronto; 3’s (First stop on 
Hucknall Road A611 & walk to Mansfield Rd A60)

Falcon 1 Alfreton Road, 
Canning Circus

NG7 3JE
0115 9244635

5-10 Mon - Thurs; 12-11 Fri - Sat; 
12-10 Sun

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Fellows, Morton & 
Clayton

54 Canal Street,
Nottingham 

NG1 7EH   
0115 9506795

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

Near Broadmarsh Shopping Centre on the 
canal waterfront

Foresters Inn 183 Huntingdon St., 
Nottingham

NG1 3NL 
0115 9419679

1-11 Mon - Sun Near Victoria Centre. Walk through Victoria 
Centre via Clock Tower entrance, 100m

Gate Inn Main St., 
Awsworth

NG16 2RN
0115 9329821

12-12 Mon - Sun
Trent Barton R1, 27 or Amberline to Maws Lane 
stop; walk down Awsworth Lane & under A610 
until reach the pub. About 12 minute walk

Gatehouse Tollhouse Hill,
Nottingham

NG1 5FS
0115 9473952

8am-12 Mon-Fri; 10am-12 Sat & Sun Near large roundabout at junction of Maid 
Marian Way & Derby Road  

Hand & Heart 65-67 Derby Road
Nottingham

NG1 5BA   
0115 9582456

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

Between Maid Marian Way and Canning 
Circus

Hop Pole 2 Chilwell Road
Beeston

NG9 4AE   
0115 9251174

12-11 Sun - Thur; 12-12 Fri - Sat
NCT 14 & 36; Trent Barton Indigo. Walk from 
Beeston Bus Station - road closed due to tram 
works.

Horn in Hand Goldsmith Street
Nottingham 

NG1 5JT
0115 9503978

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

Horse & Groom 462 Radford Road
Basford  

NG7 7EA   
0115 9703777

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

Shipstone Street tram stop (Radford Rd 
stop to Nottm)

Horse & Jockey 20 Nottingham Road,
Stapleford  

NG9 8AA   
0115 8759655

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

Johnson Arms 59 Abbey Street,
Lenton  

NG7 2NZ   
0115 9786355

 12-11 Sun - Thurs; 12-11 Fri;      
4-11 Sat

NCT 14 to Beeston; Trent Barton Indigo 
(from front of QMC) or Skylink; Yourbus Y5. 

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

NG1 1QA  
0115 9474052

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

Off High Pavement, opposite St Mary’s 
Church

King William IV Eyre Street,
Nottingham 

NG2 4PB   
0115 9589864

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

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

Langtrys 2 South Sherwood St.,
Nottingham 

NG1 4BY   
0115 9472124

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

Last Post 6A Chilwell Road,
Beeston 

NG9 1AA   
0115 9638100

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

Lincolnshire Poacher 161 Mansfield Road,
Nottingham 

NG1 3FR   
0115 9411584

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

Pub Address Post code / 
Tel No Opening Times How to get there

The Lion 44 Mosley Street,
New Basford 

NG7 7FQ   
0115 9703506

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

Shipstone Street tram stop (Radford Rd 
stop to Nottm) 

Major Oak 24-26 Pelham Street,
Nottingham 

NG1 2EG   
0115 9584825

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

Between the Old Market Square and the 
Lace Market

Malt Cross 16 St James’s Street,
Nottingham 

NG1 6FG   
0115 9411048

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

Between the Old Market Square and Maid 
Marian Way

Mechanics Arms 373 Alfred Street N’th, 
Nottingham 

NG3 1AA
0115 8411121

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

Corner of Alfred St North & St Anns Way.  Stop 
FO02 or FO12 on Mansfield Rd - “Huntingdon St” 
then approx 200m walk East

Ned Ludd 27 Friar lane, 
Nottingham 

NG1 6DA
0115 9523061

8am-11 Mon - Thurs; 
8am-2am Fri - Sat; 9am-12 Sun

Corner of Friar Lane, between the Old 
Market Square and Maid Marian Way

Newshouse 123 Canal Street,
Nottingham 

NG1 7HB   
0115 9523061

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

Organ Grinder 21 Alfreton Road,
Canning Circus 

 NG7 3JE   
0115 9700630

12-11 Sun - Wed; 12-11.30 Thur; 
12-12 Fri - Sat

Just off Canning Circus. NCT Turquoise Line; 
Trent Barton Rainbow 1.

The Plough 17 St Peter’s Street,
Radford 

NG7 3EN   
0115 9702615

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

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

Poppy & Pint Pierrepont Road,
West Bridgford

NG2 5DX  
0115 9819995

9.30-11 Mon - Sat; 10-11 Sun
NCT 11 to Lady Bay or TB Bingham Xprss; Trent 
Barton Radcliffe Line & Cotgrave Connection; 
Marshalls 90 along Radcliffe Road

Portland Arms 24 Portland Street,
Canning Circus 

NG7 4GN      
No phone

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

Reindeer Main Street,
Hoveringham 

NG14 7GR 
0115 9663629

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

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

Roebuck 9-11 St James’s St.,
Nottingham 

NG1 6FH   
0115 9793400

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

Ropewalk 107-111 Derby Road,
Canning Circus 

NG1 5BB   
0115 9596181

11-11 Sun - Tue; 11-12 Wed - Thur; 
11-1am Fri - Sat

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Rose of England 36 Mansfield Road,
Nottingham 

NG1 3GY   
0115 9582636

12-11 Mon - Thur; 12-12 Fri - Sat
12-10 Sun Just up from the Victoria Shopping Centre

Roundhouse Royal Standard Place,
Nottingham 

NG1 6FS   
0115 9240120

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

Salutation Inn Hounds Gate,
Nottingham 

NG1 7AA   
0115 9476580

12-12 Sun - Thur 
12-2am Fri - Sat

On Maid Marian Way near the Broadmarsh 
Shopping Centre

Sir John Borlase 
Warren

1 Ilkeston Road, 
Canning Circus

NG7 3GD
No phone 

12-11 Mon - Sun 
Due to open late February 2014.

Any bus to Canning Circus, top of Derby Rd 
at junction with Alfreton Rd. & Ilkeston Rd.  

Star Inn 22 Middle Street, 
Beeston 

NG9 1FX
0115 967 8717

Mon 3-Midnight; 
Tue-Sun 12-midnight

Near Beeston bus station, NCT 14, 36; Trent 
Barton Indigo; Your Bus Y36

Stag Inn 67 Nottingham Road, 
Kimberley 

NG16 2NA
0115 9383151

Mon - Fri 5-11; Sat 1.30-11; 
Sun 12-10.30

Trent Barton R1 or Amberline to Kimberley; 
the Stag Inn is near the town centre

Stratford Haven 2 Stratford Road,
West Bridgford 

NG2 6BA   
0115 9825981

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

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

Test Match Gordon Square,
West Bridgford 

NG2 5LP   
0115 9811481

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

Trent Bridge Inn 2 Radcliffe Road,
West Bridgford 

NG2 6AA   
0115 9778940

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

Trent Navigation 17 Meadow Lane,
Nottingham 

NG2 3HS   
0115 9865658

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

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

Vat & Fiddle 12 Queensbridge Rd.,
Nottingham 

NG2 1NB   
0115 9850611

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

Near Nottingham railway station, on 
opposite side of road away from City Centre

Victoria Hotel 85 Dovecote Lane,
Beeston 

NG9 1JG   
0115 9254049 10.30-11 Mon - Sat; 12-11 Sun Next to Beeston railway station, NCT 36; 

Trent Barton Route 18 & Skylink

Don’t forget the Mild Trail: 26th April to 7th June - Full details in the April/May edition of the Nottingham Drinker ND121
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In your opinion, which pub served the best Stout or Porter? 

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

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

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

Name: …………...........................…………………………............

Address: ……………..........................…………………….............

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

........................................  Postcode: ………………………........

Email address: ………………………........................……............
Post your form to: Stout and Porter Stroll, Nottingham CAMRA, 

13 Amersham Rise, Aspley, Nottingham NG8 5QL

Date Beer Date Beer

BELL INN BEER SHACK

BREAD & BITTER BUNKERS HILL

CANALHOUSE CRAFTY CROW

CROSS KEYS CROWN INN

DOCTOR’S ORDERS FALCON

FELLOWS MORTON & CLAYTON FORESTERS INN

GATE INN GATEHOUSE

HAND & HEART HOP POLE

HORN IN HAND HORSE & GROOM

HORSE & JOCKEY JOHNSON ARMS

KEANS HEAD KING WILLIAM IV

LANGTRYS LAST POST

LINCOLNSHIRE POACHER THE LION

MAJOR OAK MALT CROSS

MECHANICS ARMS NED LUDD

NEWSHOUSE ORGAN GRINDER

THE PLOUGH POPPY & PINT

PORTLAND ARMS REINDEER

ROEBUCK ROPEWALK

ROSE OF ENGLAND ROUNDHOUSE

SALUTATION INN SIR JOHN BORLASE WARREN

STAR INN STAG INN

STRATFORD HAVEN TEST MATCH

TRENT BRIDGE INN TRENT NAVIGATION

VAT & FIDDLE VICTORIA HOTEL

LUCKY DIP LUCKY DIP

STOUT & PORTER STROLL - RECORD SHEET & ENTRY FORM

D
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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

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. 

A poem about the change and loss of Nottingham pubs by Neil Fulwood,  of Teviot Road, in Bestwood, Nottingham is the Runner Up prize winner featured 
in this issue.  Neil wins £50 for his work which is reproduced in full below. 

Spyke Golding Literary Award

The novelty value is irresistible:
a pint and a whisky chaser
in a pub that used to be a chapel.
 
Stained glass, stone walls. Deconsecrated.
Harsh word – the ecumenical equivalent
of a plane, airworthiness certificate
 
rescinded, confined to the ground,
denied its element. But something
of the godly remains, beyond
 
mere architecture. The congregation
is different, though. No prayers
are said, no hymns sung. Salvation
 
isn’t half-price during Happy Hour.
Anyone looking for a shot
at absolution, a shot of Absolut vodka
 
is the closest they’ll get;
there’s one spirit the present owners
aren’t licensed to serve. And yet –
 
despite the crowd of binge-drinkers
giving it the one-up-one-down-one-in-the-air
dexterity of jugglers,
 
despite the piss-head Romeos with their
lad’s magazine chat-up lines
and deodorant commercial savoir faire
 
– something of the godly remains.
Maybe it’s in the likenesses
of saints in those imposing windows,

or how the high arch of the ceiling dissolves
raucous laughter into silence.
Or maybe it’s the godliness

of funerals, that unshakeable sense
of loss. Of solemnity. Here in this pub
that used to be a chapel, there’s a reverse

irony: the constant reminders of
the building’s erstwhile use
bring to mind those long-since closed up

watering holes, the pubs of my youth.
Dearly beloved, we are gathered here today
in remembrance of the New

Vic, the Newcastle Arms … The litany
begins. The Arboretum Manor,
the Fountain Inn, the Granby
 
Hotel, the Bull & Butcher,
Byrons, King John, the Dog & Bear,
the Apollo, Loggerheads, the Deer Stalker,
 
the Horse & Jockey, the Goose Fair,
the Scots Grey, the Earl Manvers,
the Old General, the Jester,
 
the 17th/21st Lancers,
a neon Tesco Express sign
gaudy against its art deco curves.
 
The Man of Trent, the Hall Park Tavern,
the Belle Vue, the Golden Ball,
the Grove, the John Barleycorn,
 
Peggers, the Langham, the Lion Hotel
that’s now an amusement arcade
punctuating a row of shops. Difficult to tell
 
which is the more ignoble fate:
that or standing empty, steel plates
bolted over windows. Or torn down to make way
 
for car parks, retail units, student flats.
Or, sadder still, demolished
to no purpose, the rubble carted off, a wasteland

left to broken glass and weeds
and some guy like me who’d reminisce
about meeting up with mates and

playing pool and getting pissed,
a ritual which defined that half decade
from late teens to early twenties
 
when the world was yours and getting paid
meant after you passed your mam
a couple of notes for board
 
the rest was yours. Disposable income.
And where better to dispose
of it than down your local? Sink
 
a few pints, feed the jukebox, cadge a smoke,
swear you’d never end up
like the old guys playing dominoes,
 
clustered in the corner, half pints sipped
slow, roll-ups in tins. Hindsight
gives them the last laugh. They had a pub
 
that was their local all their lives,
where they congregrated after work
or after the match, where they met their wives
 
and where their wedding receptions took
place, where they stood their kids
that key-to-the-door birthday drink,
 
where the good and the bad was shared
and evened out. Where their friends
would choose to gather at the end
 
and raise a glass and make a toast to them.

Neil Fullwood

Litany

THE RULES:
1 - The article must be original and written by someone who is over the 
age of 18, by the 1st October in the current competition year (2014).
2 - They must reside or work within the County of Nottinghamshire
3 - Current contributors to Nottingham Drinker or Nottingham Committee 
members are excluded from entry as are past winners/runners up.

ENTRY: 
1 - Written entries, confirming date of birth, may be submitted either by 
e-mail to spykegoldingaward@nottinghamcamra.org or posted to Spyke 
Golding Literary award, c/o 15 Rockwood Crescent, Hucknall Nottingham 
NG15 6PW.
2 - Closing date for entries is 1st September 2014.

GENRE:
1- A short story/article comprising no more than 1,200 words or a poem; 
humorous, real or fictional, but linked to pubs/breweries/real ale/cider 
either in this Country or abroad.

JUDGING: 
1 - The Mick Bajcar family, supported by Derek Adams, former landlord of 
the Crystal Palace, will complete the initial short listing process.
2 - After the short listing has been completed, the following additional 
judges will be brought into the process:
a) Chris Holmes, Former Chairman and Chief Executive of Castle Rock 
Brewery
b) Anna Ludlow, winner of the 2013 award
c) Dan Donson, Events Manager, Waterstones

We welcome entries for the 2014 Spyke Golding Literary Award
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Campaigning: Diversification 

Diversification
Leanne Rhodes on spreading the word

Tying up the Brew Off loose ends

2013 was a good year for Nottingham CAMRA; we had another 
hugely successful beer festival and at the beginning 

of the year membership passed the 4,000 mark. The latest figures 
show that total to have now surpassed 4,500 - quite an achievement!                                                                                                           
2013 also saw the start of the diversity initiative. The initiative has met 
with some criticism but the support that it has received from members 
and brewers alike has been fantastic. I hope the support continues into 
the New Year and that we see many new faces joining the ranks as well as 
the familiar ones.

Brew-off update:                                                                                                                                       

I contacted all of the breweries that were involved in the brew off to see 
if they have any plans for the recipes created for the competition. Magpie 
Brewery are planning on bringing their entry ‘Gulp’ back as a seasonal 
special, the recipe will be kept the same as they were very pleased with 
the results. 

Paul Burke from White Dog Brewery said “I thought ‘Dogversity’ tasted 
great. I would brew the beer again but I would tweak the recipe to reduce 
the ABV.” As the recipe would be slightly different the name would be 
changed but it would still have a link to ‘Team Dog’. When asked if he 
would take part in the brew off again he said “Yes, I would do it again at 
the drop of a hat and would recommend that all local brewers should 
have a go. The whole experience brought great pleasure to me. As I brew 
all the beer myself it is a lonely job and it was a nice change for it to be 

a team effort for the day. It also brought home to the team how much 
hard work goes into making beer. I really enjoyed my experience in the 
diversity brew off and met some new people that will be friends forever.” 

The eventual winner of the brew-off, Lincoln Green Brewery’s ‘Merry 
Mayhem’, evolved into two experimental brews. Gyle 116 used the same 
hops as those used in ‘Merry Mayhem’ but at a lower ABV, 4% rather than 
4.6%. Gyle 126, also reduced down to 4%, amended one hop whose supply 
cannot be guaranteed throughout the year.  Anthony, the owner of Lincoln 
Green, wanted to reduce the ABV of the American Style IPA as he said 
“Pubs find that anything over 4.2% tends not to sell as well for them. This 
presented me with a bit of a challenge as lowering the strength often 
has an impact on the body of the beer and I was concerned that a 4% 
beer wouldn’t be able to carry the hops. A little brewing magic resulted in 
Gyle 126, brewed with a surprising amount of body for its strength. Gyle 
126 has received such positive feedback, that it’ll now feature as part of 
Lincoln Green’s occasional range, possibly under the name of ‘Archer’.” 

As the brew-off was such a success I am optimistic that it will take place 
again this year for Nottingham Robin Hood Festival 2014 (8-11 Oct), 
hopefully with a few more breweries taking part. 

As always, if you have any thoughts on how we could boost the 
membership and activity of minority groups within the branch please do 
not hesitate to contact me at: diversity@nottinghamcamra.org

NOW AVAILABLE  

AT GREAT PUBS 

ACROSS THE

EAST MIDLANDS

Hauntingly  

good beer... NOW AVAILABLE  

IN GREAT PUBS 

ACROSS THE 

EAST MIDLANDS
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New White Bull Skittles evening: 
14 January 2014
 
A very enjoyable evening of Long Alley Skittles was 
had at the Asset of Community Value (ACV) registered 
The New White Bull, Giltbrook, with a team from the 
local Blue Monkey Brewery, Nottingham CAMRA and 
The New White Bull “A” and “B” teams, taking part and 
fighting it out for The Bill Thorley 5’s trophy.  We can 
report that despite some sneaky training prior to the 
matches taking place, after a few rounds (drink had 
nothing to do with it) we found ourselves competing 
with Blue Monkey for the wooden spoon.  

If it wasn’t for the loan of Maureen from the Blue 
Monkey camp, our star player with much natural talent 
(some say she’s banned from the coconut shy at Goose 
Fair!), and Blue Monkey’s unswerving ability at putting 
each other off before throws were taken and other 
monkey business, we dare say that Nottingham CAMRA 
would have come last!  

The eventual winners were the pub’s “A” team.  However, 
it’s the taking part that counts and we would like to 
express our thanks to all teams for a most memorable 
evening, and despite a cloud of uncertainty hanging 
over the future of this community pub, spirits were 
high (as well as our drinking glasses).

Update

The New White Bull remains “To Let” with Greene King 
still looking to re-furbish the pub once a tenant has 
been found, having seemingly discounted any offer 
from Blue Monkey Brewery to buy it. The future looks 
uncertain for current hosts Les & Carol, however, our 
man in the field reports that they both continue to do 
a sterling job.  
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“

Presentations

It has been quiet up here as we busily prepare for the Hucknall Beer 
Festival (14-16 Feb) so only a couple of news items to pass on: 

The H2O Bar & Lounge in Hucknall is now having it’s beer range supplied 
by Hucknall-based brewery Lincoln Green Brewing Co. 

There has been some busy work taking place at The White Lion at 
Swingate near Kimberley, NG16 2PQ.  The bar area has been totally re-
vamped, with the addition of a Multi-fuel Stove, Church-style settles and 
re-upholstered seating; by the time ND120 is published,  a new solid 
wood floor should have been laid to complete the job.

Over Christmas nine real ales were available everyday ranging from: 
Blue Monkey, Castle Rock, Nottingham Brewery, Dancing Duck, Leadmill, 
Coppice Side, Oakham, Lincoln Green, and Sharps, along with ciders from 

BEST BOTTLED REAL CIDER

David Bates of the Welland Valley Vineyard near Market Harborough is 
pictured here with his CAMRA Certificate for winning Gold in the East 

Midlands CAMRA Bottled Cider Competition held at the Nottingham Robin 
Hood Festival. This winning medium-dry 6.0% ABV real cider in a bottle, is 
called “King Richard III” and joins their other successful dry “Roundhead” 
bottled cider. More information on: www.welland-valley-vineyard.com or 
David can be contacted on 01858 434591 or 07989 091721

BEST PINT IN THE 2013 MILD TRAIL

Nottingham CAMRA Committee member Steve Armstrong is pictured 
presenting the Certificate for Best Pint of Mild in the 2013 Mild Trail 

to Jo Cox-Brown, who is the Chief Executive of The Malt Cross Charitable 
Trust. Jo was doubley excited to also find out that the Heritage Lottery 
Fund have granted the Malt Cross Music Hall and its charitable trust 
£1.38 Million to bring to life two unused floors and caves under the 
current Malt Cross. More details: www.maltcross.com

BEST DISPLAY IN THE 2013 MILD TRAIL

The staff of the Organ Grinder are happy to recieve the award for 
Best Display as voted in last year’s Nottingham CAMRA Mild Trail. 

Although Saule and Helen, who put the OG’s Mild Trail display together 
weren’t there for the presentation, pub manager Angus (centre) looks on 
as Nottingham CAMRA Committee members Ray Kirby and Leanne Rhodes 
hand over the Certificate.   

TOP TEN 25 YEARS CIDER CAMPAIGNER

East Midlands CAMRA Regional Director Carl Brett (right) and Deputy 
Regional Director Alan Ward (left) present Ray Blockley of Nottingham 

CAMRA with a Certificate and Cider Jug in recognition of his contribution 
to CAMRA’s 25 years of campaigning for real cider and perry. Ray was 
judged to be one of the Top Ten Cider Camapigners in the country as 
voted for nationally by CAMRA members.   

Westons and local maker Bramley St Cider Co. One to check out!
For more details visit: www.whilelionswingate.co.uk

Tales from the North
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Real Ale In A Bottle 100: 
More Bottled Beer 

Having written this column for the last 
13 years, I decided that it was time 
to hand over the bottle opener to 
a new columnist – Leanne Rhodes. 

Leanne has already written a number of articles 
for ND, including excellent reports on bottled 
beers, so I am confident that the RAIB reviews 
will continue (although some of my well worn 
clichés will no doubt be replaced).

When I first started writing about RAIBs there 
were only a relatively few to try and the first 
article featured Shepherd Neame’s Spitfire (ND 
edition 19) – sadly since extolling how good the 
beer was the brewery stopped producing it in 
bottle conditioned form (perhaps something I 
wrote?).

In the early days it became an obsession that 
when travelling I would seek out breweries 
that produced RAIBs and I am also indebted to 
a number of the committee who joined in this 
task. Their devotion to my literary works may 
of course be influenced by spending time in 
a variety of breweries sampling beers before 
buying the bottles.

Looking through the list of bottled beers I 
have sampled it is heart warming to see how 
many beers are now available, although also 
a little sad to see some of the breweries that 
have been shut or taken over in that time 
(Butterknowle; King and Barnes; Morland; 
Wicked Hattern; Young’s …. sadly the list goes 
on). However on a happier note it is amazing to 
note just how many of the 1,000 plus breweries 
in the UK now produce RAIBs. 

For my final article I thought it appropriate 
that I should choose beers from where I live 
– Hucknall and whilst Lincoln Green Brewery 
are relatively new (they commenced brewing 
in 2012) they have gained a fine reputation for 
their beers. Lincoln Green have a core range of 
beers, along with seasonal and one-off brews, 
and a visit to the brewery shop enabled me to 
stock up with a good selection of their beers.

First up was Marion Pale Ale, a 3.8% ABV 
session beer. Having taking the normal 
precautions of allowing the beer to settle at 
home for a few days, and opening and pouring 
carefully, I was left with a light coloured, clear 
pale ale, with a fine hoppy nose and a delicate 
head. 

The taste was well balanced with the bitterness 
merging with a hint of citrus fruit sweetness to 
make it a very moreish beer and as a bonus, it 
was only lightly carbonated. The aftertaste was 
again well balanced being hoppy and bitter. My 
overall feeling was that a second bottle would 
be rather a good idea!

Andrew Ludlow tries some Lincoln Green Brewery beers 
- then declares his century and retires 

The following day I decided to move up the 
alcohol scale and try Hood Best Bitter (4.2% 
ABV). Hood is what I would describe as ‘beer 
coloured’ - a reddish-brown ale with a delicate 
hoppy nose and as with all the Lincoln Green 
beers I tried, was medium to low carbonated. 
The taste was very satisfying with hops to the 
fore and a good malty balance to ensure that 
it was a traditional British bitter. The aftertaste 
did not disappoint, as it was dry and bitter.

The next beer up was Sherwood Extra Pale 
which comes with a 4.4% ABV pedigree. The 
beer is light and golden with a delicate fruity 
nose. The taste is a joy with the citrus fruity 
overtones linking into the bitterness to create a 
very drinkable and pleasant ale. The aftertaste 
is bitter and refreshing leading to a dry finish.

I had intended to try the four beers from the 
‘core’ range but sadly the Tuck Porter had proved 
so popular that not only had the brewery sold 
out of bottles, but when I arrived at Hopology 
the next day they had also sold out.
Luckily for me I was able to turn to my ‘cellar’ 
(actually a garden house located at the bottom 
of the garden and known as the ‘Sunshine 
Palace’ – those who followed my column may 
remember my visit to Florida a few years ago!).
Hidden away is a small supply of Ludlow’s 
Classic Ale and whilst this is not available 
commercially (I understand that I have the 
remaining stock) I felt that as this is my last 
article, I should critically review this beer as 
well.

Ludlow’s Classic is a strong ale (6.0% ABV) and 
has a copper-golden colour, with a fine delicate 
hoppy nose. Head retention was quite amazing 
and a thick, rich head remained until the beer 
was finished. The taste is mainly bitter but 
with a gentle citrus fruit addition that ensures 
a fine overall balance. The aftertaste is dry 
and surprisingly modest but this does seem 
to encourage drinking a further bottle (luckily 
I have a few left). Overall, a truly wonderful 
celebration ale and my thanks go to Anthony 
Hughes and all at Lincoln Green for brewing the 
ale to mark my 60th birthday. 

Lincoln Green opened a shop at the brewery 
site, just before Christmas, so if you would 
like to buy some of their bottled beers, sold in 
500ml size (or guest beers from other breweries, 
along with 5 and 10 litre Bag-in-Box containers 
of their own beers), the brewery shop is located 
at the bottom of Wigwam Lane, Hucknall on the 
Enterprise Industrial Estate. It is worth ringing 
in advance (0115 963 4233) and that way they 
can reserve your order for you. Opening hours 
are Mon-Fri 9.00-5.00 and Sat 9.00-1.00pm.

For more information about Lincoln Green, 
check out their web site: 
www.lincolngreenbrewing.co.uk

Lincoln Green Brewing Company Ltd
Unit E5, Enterprise Park, Wigwam Lane,
Hucknall, Nottingham NG15 7SZ
T : 0115 963 4233
E : contact@lincolngreenbrewing.co.uk 
W : lincolngreenbrewing.co.uk

     @lincolngbrewing

     Lincoln Green Brewing Company

Wherever possible we aim to support 
the local community and local business, 
so we’re ‘green by name and green by nature’

1.9
UK

UnitsABV 3.8% 500ml

Ales that become legends

Bottled Conditioned Beer
This beer is bottled conditioned and should 
be left in a cool place to settle, then poured 
carefully (avoid disturbing any sediment) 
to ensure you enjoy it at its best.

BEST BEFORE

Founded in 2012, we take our name from 
the colour associated with Nottinghamshire’s 
legendary character, Robin Hood. 

Traditional ales with a modern twist 
brewed with pride in Nottingham.

                 full bodied and faithful to 
the end, a pale ale packed with citrus hops 
and balanced with a biscuit malt finish.

Lincoln Green Brewing Company Ltd
Unit E5, Enterprise Park, Wigwam Lane,
Hucknall, Nottingham NG15 7SZ
T : 0115 963 4233
E : contact@lincolngreenbrewing.co.uk 
W : lincolngreenbrewing.co.uk

     @lincolngbrewing

     Lincoln Green Brewing Company

Wherever possible we aim to support 
the local community and local business, 
so we’re ‘green by name and green by nature’

2.1
UK

UnitsABV 4.2% 500ml

Ales that become legends

Bottled Conditioned Beer
This beer is bottled conditioned and should 
be left in a cool place to settle, then poured 
carefully (avoid disturbing any sediment) 
to ensure you enjoy it at its best.

BEST BEFORE

Founded in 2012, we take our name from 
the colour associated with Nottinghamshire’s 
legendary character, Robin Hood. 

Traditional ales with a modern twist 
brewed with pride in Nottingham.

             a heroic premium best bitter, 
classically English in style but with 
a gentle lift from Mount Hood hops.

Lincoln Green Brewing Company Ltd
Unit E5, Enterprise Park, Wigwam Lane,
Hucknall, Nottingham NG15 7SZ
T : 0115 963 4233
E : contact@lincolngreenbrewing.co.uk 
W : lincolngreenbrewing.co.uk

     @lincolngbrewing

     Lincoln Green Brewing Company

Wherever possible we aim to support 
the local community and local business, 
so we’re ‘green by name and green by nature’

2.2
UK

UnitsABV 4.4% 500ml

Ales that become legends

Bottled Conditioned Beer
This beer is bottled conditioned and should 
be left in a cool place to settle, then poured 
carefully (avoid disturbing any sediment) 
to ensure you enjoy it at its best.

BEST BEFORE

Founded in 2012, we take our name from 
the colour associated with Nottinghamshire’s 
legendary character, Robin Hood. 

Traditional ales with a modern twist 
brewed with pride in Nottingham.

                      as from acorns major 
oaks grow, this moreish extra pale ale 
will leave you wanting more.
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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Bramley Apple Cider Dumplings

Ingredients:  
5oz (125g) Bramley Apple (cored & peeled)
8oz (200g) Self-Raising Flour
4oz (100g) Vegetable Suet
4floz (115ml) Real Cider or Perry
2oz (50g) Brown Sugar (use only 1oz (25g) if using as a savoury)
This mix should make 10 (2 per portion) Dumplings.

Method:
1. Preheat oven to gas mark 5 (200*C) and lightly grease a foiled baking 
tray.
2. Fine dice the prepared Bramley apple, place in a small bowl and add 
the cider, stir and leave to soak.
3. In a mixing bowl sieve the flour and add the suet and sugar and stir 
together with a metal tablespoon.
4. Strain the diced apple from the cider, keeping the cider to one side for 
later.
5. Add the diced apple to the flour mix and stir together once more.
6. Add ¾ of the cider to the flour mix and stir together. Now add the rest 
of the cider and stir again.
7. Using one hand bring together the mix into a smooth ball of stiff 
dough, if the mix is dry add a little more cider before the final dough 
stage. Knead for a minute to complete the binding process.
8. Leave the dough in the bowl for 5 minutes, and then cut into 10 equal 
portions. Form each portion into a round ball with your hands and 
evenly space on the baking tray.
9. Bake in the middle of the oven for 20-25 minutes until slightly crisp 
and lightly golden brown. NB: If you wish you can turn the dumplings 
over half way through the bake.
10. Serve while warm as a dessert either with creamy custard or a good 
vanilla ice cream or whipped cream.
11. Serve as a savoury addition with roast pork or chicken, or in a stew or 
casserole.  

ND’s resident foodie Anthony Hewitt presents a fruity variation on the theme of dumplings. 

I hope this first Nottingham Drinker of 2014 finds you all fit and well and that everyone had a great festive season. After the rich food consumed over 
the past few weeks I decided to create a simple recipe for you all to try and hopefully enjoy. I wanted to put a new spin on Apple Suet Pudding and 
have come up with these dumplings, where the Bramley Apple is part of the suet mix instead of hidden inside. I also dry bake instead of steaming, to 

give the dumplings lightness and not make them too stodgy.

To add extra flavour, I have used a Real Cider instead of water to bind the mix together. Any Real Cider or Perry of your choosing will suit this recipe. You 
might even like to substitute the Bramley Apple with Rhubarb. I only thought of this recipe as a dessert, until my darling wife whispered in my ear that 
with a little less sugar it would also suit as a savoury side; so thank you Karen for that extra idea.

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 

Local Stockists Of RAIB Beers Include: 
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NOTTINGHAM CROCUS
No.  21b

A copper coloured 
Nottingham-style brew with

a flowery hop finish.
February

HARE
No.  70b

Amber bitter with ripe stone
fruit. Subtle malt and fresh

bitter finish.
March

3.9%
abv

YAFFLE
No.  116b

A pilsner-style 
cask ale
January

4.6%
abv

4.2%
abv

2014 Wildlife Beers
The Best of the Best - 

as voted by our customers

January - March

No.  14 in the Nottinghamian Range

Celebrating the ever-popular Nottingham-born 
actress and TV personality, Su Pollard - famous 
for her role in Hi-De-Hi - who recently returned 

to her home city to star in pantomime.
January - March

All available in a Castle Rock pub near you!

and don’t forget to try our 
vanilla porter ‘Su Pollard’ on the

Nottingham CAMRA Stout &
Porter Stroll 2014

NDfullA4PageAD-ND214n2:Layout 1  10/1/14  16:04  Page 1
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http://www.victoriabeeston.co.uk/                    (0115) 925 40 49

Next to Beeston Railway Station
Ten Minutes walk from Dovecote Lane Bus Stop

Accessible via Skylink, Indigo 5 and NCT 36

At Least Twelve Real Ales
Including a Mild and a Stout or Porter

Delicious Fresh Food
An ever-changing menu of delicious fresh food including traditional,An ever-changing menu of delicious fresh food including traditional,

Mediterranean, World, seafood, vegetarian, light snacks etc.

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

������������������������ ����
���������
�����

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

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

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

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

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £2� ��������£2�

(UK & EU) 

Joint Membership  £2� ���� ������£��

(Partner at the same address)

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

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

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

�����

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

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

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...

As I write we have just recovered from a very busy 
Christmas and New Year, we hope that you had a good 

one! It is great to see customers, old and new, ordering 
more real ale to keep up with demand in their pubs, 
showing that the real ale trend is ever increasing. 

In early December one of our beers, Hoppily Ever After, was 
nominated by our local MP Lilian Greenwood, to appear in 
the Strangers Bar in the Houses of Parliament. Being one 
of our favourite beers, single hopped with the new British 
Endeavour hop, we were delighted to be able to join Lilian 
Greenwood MP and Richard Capper, Owner of Stocks Farm, 

and grower of this fabulous hop, in the Strangers bar for a pint and a chat 
about the beer and the hops (see page 43). 

You may well be reading this piece while embarking on the stout and porter 
stroll, so do please look out for our Raven Stout, 4.4% a rich and full bodied, 
roast and smoky flavoured, smooth dark stout; and Midnight Porter 5% rich 
and creamy dark porter, with coffee, raisins and chocolate flavours Also look 
out for 500 Tidings, which proved very popular on the last stroll. February 
will also see the return of our seasonal Snowdrop, a 4.2% copper bitter. 

In the last drinker we launched the news of our first 
Brewery Tap, The Crafty Crow, which we were hoping 
to have open in December, due to unfortunate delays 
we are now looking to open in February. We will 
be showcasing the best of British, avoiding the big 
brands and keeping it local. Our Facebook and Twitter 
pages have been launched, so like and follow us for 
up to date information on the redevelopment. T:@
crafty_crow  F:Crafty Crow Nottingham 

News from our neighbouring breweries

News From Blue Monkey

Trevor Vickers writes...

2013 was a tremendous year for 
the brewery, our shop and the 

two Organ Grinder pubs in Nottingham and 
Loughborough.  Throughout last year we looked 
at several prospective pubs and just before 
Christmas we bought the Horse & Gears in 
Portland Street Newark, which will become our 
third Organ Grinder.  Formerly owned by Marstons, 

it is a three storey Grade 2 listed building with lots of character.  In the 
winter of 1997 it won CAMRA Pub of the Season and we hope to achieve 
something similar in the very near future. With Newark’s new bus station 
and car park only a minute’s walk away, it will be easily accessible for that 
well-earned pint!   We look forward to seeing you when the pub reopens 
in early spring,

Cheers,
Trevor
 

Over to Simon, our Production Manager…

I started as a drayman with Blue Monkey in 2010, a joyous role bringing 
smiles and happiness (and of course beer) to the wonderful pubs of the 

area. I progressed within the company to become a brewer, then to team 
manager and finally to production manager and now form part of our 
management team.

News From Nottingham Brewery

Philip Darby writes...

First and foremost, may we all at Nottingham 
Brewery, wish a happy and healthy New 

Year to all our drinkers!

Now that the festive hullaballoo is over we 
set our sights on the year to come. Steve 
Dewsberry the new assistant brewer was 
given a baptism of fire with an exceptionally 

busy Christmas, which left our stocks to start 2014 dangerously low and 
a bottling brew of EPA to get out in the week between the New Year 
festivities. But Hey! He’d get bored if there wasn’t any pressure!

There are one or two subtle changes occurring in the brewhouse by 
bringing fermenter 5 inside the brewhouse from its silo in the yard; and 
moving things around will streamline operations and raise our production 
capabilities.

We were amazed at the uptake on the ebay shop with such a small range; so 
much so that we are extending the range with baseball caps, windbreakers 
(not to be confused with breakwinders!), and aprons for beer gourmets plus 
much, much more. Hit the website for the latest up to the minute range and 
brewery news at www.nottinghambrewery.co.uk and enter the beer recipe 
competition for a chance to win an apron if your recipe gets put on the 
beer bites section.

The Plough Brewery tap continues to trial our “toe in the water” of craft beer 
and our “artisanale” has been getting rave revues from a wide cross section 
of consumers and we think we are pretty close to our ideal commercial 
craft lager. More news next issue! Bring on Summer!

On a final note I would like to offer our sincere congratulations to our 
oldest (not in age I hasten to add!) customer Kevin Thompson, FBII, of the 
Hole In The Wall, Long Eaton, who enters his 25th year in the trade as a 
freehouse Landlord, and may he enjoy many more! It is an enviable feat 
and even more so over the last years of economic turmoil, which have seen 
the demise of so many pubs and the loss of so many good landlords from 
the trade. I don’t know of another publican to equal his achievement who 
is still trading. He is one of the old school, standing for good old fashioned 
ideals and is fastidious over his cask ales and has been a loyal customer of 
ours since our earliest days of brewing. I am sure CAMRA as a branch will 
want to wish him well too as he is the epitome of what we all stand for.

Joe using finesse and subtlety to rearrange the silo...

Kevin and Philip behind the bar at the Hole In The Wall
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Prior to working at Blue Monkey I have had a number of varied roles from 
Stilton cheese maker to motorbike instructor  although my last role was in 
the gas industry but a keen interest in home brewing led to my epiphany 
and subsequent career change.

As production manager, it is my responsibility to ensure quality and 
compliance in all aspects of our product and to manage any third party 
relationships with suppliers as well as recipe formulation, purchasing, 
promotion and pretty much anything else that falls into my lap. On 
occasion I even get to pinch a brew day from the head brewer (when he 
lets me of course).

One fantastic part of my role is that I take on the majority of customer 
liaison.  This means I get to travel around, going to beer festivals, organising  
meet  the brewer events and brewery tours, and yes I get to drink a lot of 
beer too!
 
Blue Monkey’s newest member of staff!

Last month Blue Monkey took on their newest member of staff… well not 
quite!

One of the most time consuming and manual parts of the brewery day is 
cask racking; this is when the beer has finished fermenting and has spent 
its time in the conditioning tanks and then is ready to be put into cask.
Usually this is a process done manually by gravity where a sterile pipe 
is attached to the fermenter and the casks are filled and fined by hand. 
This can take anything up to six hours to put a brew into cask, but not any 
longer.

Last month we took delivery of the Microdat CF80 cask racking machine. 
This intimidating bit of machinery will rack out up to 80 firkins per hour, 
emptying a 4000 litre brew in under two hours. Needless to say this has 
saved a great deal of time and effort for all at the brewery.

The unit itself measures the exact amount of beer in every cask and allows 
for a little bit of carbon dioxide to sit on the top to ensure the beer is kept 
in perfect condition and not exposed to oxygen which can sour the beer.
Finings are dosed in automatically and in measured amounts to ensure 
your beer is clear when served.

Historically we have been brim filling every cask and manually adding the 
clarifying solution, so, yes, there is slightly more beer in every firkin but 
there is also limited room for adequate conditioning in the cask. With the 
new Microdat CF80 not only have we reduced waste at the brewery but 
we have also ensured consistency for the consumer. The investment in 
this piece of kit shows the commitment of the new management team, to 
ensure consistency and quality of our products.
 
Simon King

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...

Here’s hoping you’ve all had a Merry 
Christmas and a New Year full of Cheer(s)! 

Christmas was certainly above our 
expectations. After an initially quiet spell 
after the excitement of the Robin Hood Beer 
Festival, November and December drove us 
flat out. 

‘Buttermuch’ was a surprise success – 
we’d been concerned that a Butterscotch 
flavoured beer would be too sickly, but we 

managed to balance the sweetness with lingering hop bitterness and it 
was just right as a ‘winter warmer’.  Two brews down and we’re planning 
a final batch in January – available in pubs in February. It’ll then make a 
return in autumn of 2014.

Some of you may have managed to catch Gyle’s 116 and 126 – the follow 
on beer inspired by Merry Mayhem – we felt that 126 was pretty much 

there with some big hitting American hops in a surprisingly heavyweight 
4.0% beer. This will soon be launched as ‘Archer’ and become part of our 
occasional stable of beers.

We’ve been delighted to see The Falcon Inn building steadily and would 
like to say a huge thank you to everyone who’s visited and been so kind 
about our beers and guest ales. If you’ve not made it in yet, what are you 
waiting for? The Canning Circus/ Derby Road area is fast becoming real ale 
central for Nottingham – The Hand and Heart, Hawksley, Ropewalk, Sir John 
Borlase Warren, The Falcon, Organ Grinder and The Portland are all such a 
short walk from one another and between them all, offer a year round beer 
festival. And coming soon? We hear The Running Horse will re-open and 
offer real ales too; yet another reason to come and visit us all!

Thanks also to everyone who came to check out our new Brewery Shop 
– you really exceeded all our expectations, selling out of pretty much all 
our beer before New Year; Bottling is now back in full swing to replenish 
stocks. Remember, it’s not just Lincoln Green beers we offer – we’ve had 
some great fun sourcing some harder to find bottled beers from the USA, 
Germany, Belgium, as well as other UK micros. Watch out on Twitter for 
details of new beers hitting the shelves and come visit Monday to Friday 
9am til 5pm and Saturday 9am til 1pm.

So are your New Year Resolutions still intact? At Lincoln Green, ours have 
a forward looking theme:

We resolve to continue to develop our understanding of the science behind 
brewing, all in the name of driving quality and consistency of our beers. 
Proud owners of a new microscope, we’re now able to better calculate yeast 
pitching rates that will ultimately improve clarity and flavour. 

We resolve to support the Hucknall Beer Festival at The John Godber 
Centre, starting Friday 14th February 2014 and running until Sunday 16th 
February 2014. We’re proud to be brewing in Hucknall and love seeing 
this beer festival get bigger and better each year. Want to find out more? 
Check out www.hucknallbeerfestival.co.uk for more details, together with 
Facebook and Twitter updates #Hucknallbeer.

We resolve to support Nottingham CAMRA’s Stout and Porter trail 
by ensuring plenty of supply of our silky smooth Tuck and sturdy stout 
Quarterstaff. Who’s afraid of the dark? Not us – we’re definitely Back In 
Black.
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We resolve to ensure that we help enlighten 
as many lager drinkers to the joys of our 
refreshingly light Spring Green. Brewed 
with lager malt, lager hops and with 
low levels of bitterness, it’s an ideal 
starting point for a first time try of 
real ale. Lager. Real Ale Style.

We resolve to keep looking for new 
pub opportunities and actively 
support CAMRA’s Pubco Reform 
campaign. We firmly believe in 
proper pubs, not plastic ones. We 
believe that breweries not property 
companies work best with pubs. Get it 
right and the brewery wins, the landlord 
wins and, most importantly of all, the 
customer wins with a great choice of beer at 
a sensible price.

Finally, we absolutely resolve to keep the fun in brewing! Because it’s the 
best job in the world and we believe that beer brewed with a smile means 
you’ll enjoy it with the same. 

Cheers – and Hoppy New Beer to you all!

Andrew Dunkin writes...

A Happy New Year to all our friends, 
customers and supporters. It must 

be a sign of my age but it does seem 
that New Year comes around more 
quickly each year. We’re back to work 
after a short but much deserved break. 

December was once again extremely busy for Flipside, especially with 
retail sales as you’d expect.

We did manage to find time to progress our plans to open a Brewery Tap 
pub. We’ve been looking at this for getting on for 18 months now but we are 
getting ever closer to making it a reality. We are still keeping the location 
to ourselves as we have not yet signed the deal and it could all still go 
horribly wrong. Of course, we are doing our best to make sure it doesn’t. We 
met with the design team in December and shared our vision for the pub 
in quite some detail, by the time you read this they will have come back 
to us with the plans and we will be one step closer if we have reached 
agreement on the refurbishment. We are hoping to have four Flipside beers 
on regularly and probably five or more guest beers with a view to keeping 
the offering fairly local. We hope to be opening March/April time and we 
will be needing experienced staff at all levels – although it is not a big pub.

In December we redesigned our bottled beer labels and we are very 
pleased with the results. The new labels have QR codes on them as well 
as Cyclops information and the CAMRA RAIB logo in addition to the usual 
tasting notes and brewery details. We think they look much better and 
should help us with our plans to greatly increase our bottled beer sales. 
Most of the bottles with old labels on have now been sold so a little teaser 
for you – of the coins in the flipside logo, three are metallic (shiny). 

Counting from the left, which three coins are they? First person to post the 
answer on our Facebook page quoting ND120 can come to the brewery to 
collect a three-bottle presentation pack.

News From Flipside Brewery

News From Nutbrook Brewery

Kerry Doar writes... 

Happy New Year from all of us at 
Nutbrook Brewery.

We are so pleased to announce 
record sales over Christmas and New 
Year down at our Brewery/farm shop, 
people were queuing to get their 

jugs and boxes refilled for the party season and our boys were rushed off 
their feet refilling the shelves with bottles and changing casks.

We were inundated with pre-orders for Christmas; we even had an order 
from a customer in Germany who was desperate to reserve our beers for 
sharing with his family.

Looking forward to 2014, we are happy to announce that we will be 
bringing two of our original beers back for you as Monthly specials.  The 
first will be Mongrel, a 4.5% dark sophisticated beer which will be available 
for delivery at the end of January ready for sales in February.

The second is our hugely popular OR 8, pronounced ‘oreight’, a 3.8% bronze 
beer which will be our March Special.  Look out for our unique Nutbrook 
special pump clips, clearly stating our Monthly special.

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

Jenette Cocking writes...

I can’t believe another year has been and gone 
and April 2014 will mark Navigation Brewery’s 

2nd Birthday!  Yes 2 years since our first brew of 
Pale 3.9% was drank and if you cast your mind 
back to  Issue 108, page 27 of the Nottingham 
Drinker (February – March 2012), we have come a 

long way in such a short but exciting time!

Our team consists of 7 enthusiastic, hardworking local people and as we 
grow and look to expand, we will invest and employ more local people.

You should have hopefully, tasted our New Monthly Specials and seen the 
New Designed Seasonal Pump Clips for 2014.

News From Navigation Brewery
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Looking back over the past 2 years, we have had lots to reflect on; being 
part of two fabulous Nottingham Beer Festivals, and the icing on the 
cake to be awarded a Bronze at the 35th Peterborough Beer Festival 
2012 for our Classic IPA, this after only 4 months of brewing!  Exporting 
our Bottled Ales down-under to New Zealand, and seeing our ales 
being enjoyed from Lands’ End to John O’ Groats.  Also being one of the 
main sponsors of the National Village Cup (Cricket) 2013, and having 
our “Village Cup Gold 4.3%” on the Bar in the Long Room at Lords was 
quite an honour.  This year 2014 Wells Young have sponsorship with 
“Bombardier” whom also sponsors “The Barmy Army”. 

New Year - 2014
January saw our first Craft Keg 
“Twisted Genius 4.5%” a dark 
/ stout in selected outlets and 
we have been overwhelmed by 
you the public’s response to this 
amazing dark beer / stout on its 
taste and appearance.  Watch this 
space for two more spectacular 
beers we are to introduce to this 
growing market.

Rail Ale Festival 2014
We are very pleased and honoured to be one of the support sponsors of 
the 2014 Rail Ale Festival at Barrow Hill Roundhouse, Chesterfield on 
Friday, 16th and Saturday, 17th May with over 200 Ales, train rides and 
live music.  This is one of the most atmospheric and nostalgic festivals in 
the Country, a must on all festival goers calendars!

John Dragun writes...  

New year, new schedules. The core range of 
7 outlaw themed beers will be rolling out 

fully over the next couple of weeks. Following 
on from this will be more specials using some 
of the latest 2013 specialist crops of Barley and 
hops as they are released, to bring something a 
bit different to local drinkers.. .watch this space 
and Facebook. All new artwork will be featuring 
on the pump clips, theme of Robin Hood and 
outlaws of course.

Later in the year Robin Hood and his merry outlaws will be getting into 
bottles, again artwork will be some great new images.

All a bit mundane really with trips to Murphy and Son at Basford being as 
exciting as it gets.

News From Robin Hood Brewery

News From Castle Rock

Colin Wilde writes...

Firstly I’d like to wish a Happy New Year to the 
readership of ND; I hope it brings you all good 

luck, health and happiness.

Well this is the first ND since our commercial 
manager, Charlie Blomeley, left us to go to Notts 
TV, but I think I am well placed to update you on 
Castle Rock’s news so here goes!

 
2014 promises to be another interesting year for us at Castle Rock Brewery 
- not least as our plans for the Willowbrook pub in Gedling will come to 
fruition, work has already started on upgrading the facilities and we would 
hope that with a following wind we will have everything completed before 
Easter.  The Willowbrook will mostly remain open while work continues 
behind the scenes.  Watch this space for reports on progress towards the 
‘work completion’ party.  We will also be launching two new and exciting 
beer ranges and we’ll announce details of which in future issues.
 
Hot off the press is news that Castle Rock has been shortlisted in the 
Publican’s Morning Advertiser national awards, for the business with 
the best drinks offering.  This is no mean feat and is recognition of the 
extra work we have we have put into extending our support of LocAle, 

our NewBrew initiative, Real Ciders, Coffee as well as our Discover World 
Beer development at some selected pubs.  There is a final interview and 
presentation stage in London to go through and then the announcement 
of the overall winners will be at the end of March. Fingers are crossed!
 
Don’t forget to make a date to join Yvette Storey and her colleagues at 
the Canalhouse to taste the Champion Beer of Nottingham.  The CAMRA 
organised competition in its second year is on Thursday 6 February and 
once the judging is over the beers are revealed and the customer tasting 
begins in earnest; we hope to see many of you there.
 
It is also time to place your vote in the long running Castle Rock Beer of 
the Year Awards.  These are all selected and voted for by our customers so 
make sure you pop in to one of our pubs so that you don’t lose your vote to 
select a suitable winner.  There will be a draw from all the votes received 
so you could win a few pints of your favourite too!
 
Beer News
A one-off real ale, a birthday party and a lot of drinkers raised over £700 
as they celebrated the ‘Whotennany’ 50th anniversary of Doctor Who at the 
Johnson Arms. Our ‘Time Gentlemen’, a small five barrel run for the event, 
was enjoyed by a packed house gathered there on the birthday night to 
watch the BBC tv show, support medical charities, and buy cakes and ale. 

‘Time Gentlemen’ was the first ale brewed in our newly commissioned, and 
very small, fermenting vessel (now called the TARDIS).  Its output, at around 
1,000 pints, can be fashioned to suit any taste, occasion or customer. We 
can now welcome commissions from any pub, club or individual looking 
for something unique.
 
Our four Nottinghamian Celebration Ales for 2014 which will go on to 
honour George Africanus, Digby Pearson and Carl Froch began with a 
vanilla porter called ‘Su Pollard’.  She came, she supped, she liked ….

Johnson Arms manager, Zoe Head, staff nurse Christina Holden, pump clip in 
hand, and fundraising organiser, Matt Goodwin as Dr Who in his Sylvester 

McCoy incarnation

Su Pollard with Lewis Townsend pour the first pint of ‘her’ ale
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Su’s ‘Su Pollard’ beer, was available during the panto run and will be into 
February and March. Speaking to the Nottingham Post, Su said the beer 
tasted a delight.  “It’s smooth, frothy and goes down a double, triple treat,” 
she said. 
 
Back in 2001, we began brewing a ‘natural selection’ beer with the short 
term aim of creating a one-off brew.  This quickly became one a month to 
promote the trust’s work and pass on a donation to help them do more.   
The scheme has been so well received that in the dozen years since, beer 
drinkers have made it possible for the trust to release funding totaling 
£120,000.
 
To celebrate the 50th Anniversary of the Nottingham Wildlife Trust pub 
regulars and followers of Nottinghamshire wildlife have selected our 12 
Wildlife beers for 2014. All recipes were dusted down and made available 
for beer drinkers to vote which ones are to appear in pubs and bars this 
year.  You’ve certainly chosen some great beers!  January’s Yaffle went down 
a storm first time around and February’s ale is Nottingham Crocus.
 
Pub news
The Canalhouse and Kean’s Head invite CAMRA members to ‘discover 
world beers’ - our name for the amazing range of speciality craft bottled 
and draught beers available at these and other Castle Rock pubs.  The 
Canalhouse leads with 60 Belgian beers among over 160 in bottles from 
Europe, North America and beyond, alongside 10 on draught, and 13 
draught ciders.  Watch out for special beer led events and don’t forget new 
beers are arriving all the time.

Eve Scragg writes...

Now that the dark winter days are 
passing, here at Springhead we are 

turning our attention to planning our 
popular annual Spring beer festival, 
which is on the Easter weekend ,  18th-
20th April 2014. Plenty of craft beers, 
real cider, delicious home-cooked food 

and live music. Be sure to mark it on your calendar! 

The Springhead brewers have been hard at work and launched a stunning 
new beer in time for Christmas.  Tumbledown Dick is a mighty 7.5% ABV 
and is ruby red, malty and oaky, with blackberry overtones and a hint of 
spice. (Named after Oliver Cromwell’s hapless son, Richard) . One not to 
be missed!

January also sees the launch of another brand-new beer, Outlawed; a 
3.8% pale, citrusy, strongly-hopped but well-balanced beer; clean, crisp 
and quaffable. Ideal for spring.   (This beer is named along the Robin 
Hood theme)

After the success of the first Christmas craft and farmers market held 
at the brewery in Laneham, Springhead plan to make this a monthly 
event. It will take place the 3rd Sunday of every month, so 16th Feb, 16th 
March, 20th April, 18th May.   The focus is on delicious local produce and 
handmade crafts. A super event for a browse and a cheeky pint in The 
Bees Knees. For more information contact jack@springhead.co.uk 

Last of all if you don’t get chance to pop over to one of our pubs (The 
Bees Knees at Laneham, The Roaring Meg in Newark and The Boat Inn at 

News From Springhead Brewery

Hayton near Retford) for your ‘Love at first pint’ fix, our bottles – Roaring 
Meg, The Leveller, Maid Marian and Robin Hood, are available from most 
of the major supermarkets throughout the East Midlands including 
Hyson Green, Arnold, Newark and West Bridgford Asda stores,  Tesco, 
the Lincolnshire Coop stores , as well as Sainsbury’s in Lincoln and the 
Majestic and Waitrose outlets in the area. 

Please remember that you can keep up with our news by following the 
brewery and also the individual pubs on Facebook.  

Claire Monk writes...

It is a new year and we have a 
new plan to bring you delicious 

new ales. 

Over the past year we have grown into a thriving brewery with an 
expanding number of different recipes in our repertoire. Thank you to 
everyone who has helped us to grow, from drinkers to publicans, brewers 
to CAMRA bods, we’re looking forward to another successful year with you 
all.

As we’ve grown to work with a 
wider range of pubs, it’s allowed us 
to be a little more creative with our 
recipes. This year we’re bringing to 
you two limited edition beers every 
month, alongside our core range of 
five ales. These exciting new beers 
will fall in three series: Best of 
British, Continental, or New World. 

Each and every month we will 
present to you a ‘Best of British’ 
beer. These will range from pale 
English ales to strong traditional 
IPAs but will all be brewed using 
only British Ingredients. The first 
in this series is Endeavor, using the 
brand new and highly sought after 
English hop.

On alternate months we will craft 
either a ‘New World’ beer using 
the choicest hops from America, 
New Zealand or Australia, or a 
‘Continental’ style ale using hops 
and brewing techniques from the 
continent. In January we had a 
Continental series beer – Henrietta 
Grande, brewed with Hallertau 
Brewers Gold.

Look forward to February for Admiral 
Keppel, a 4.3% golden English ale 
brewed using Admiral hops in the 
traditional way to give a warming 
aroma of spiced oranges.  It will be 
the turn of the New World hops to 
be showcased, and we’re kicking 
off this series with an old favourite, 
Dark Horse. This 4.8% black IPA is 
brewed using a combination of four 
different dark malts and hops from 
3 continents, to give a complex 
citrus aroma that mingles with 
the burnt roast flavours. The dry 
addition of New Zealand hops gives 
an extra fruity zing.

News From Welbeck Abbey Brewery



43Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Magpie’s ‘Endeavours’ Rewarded 
with trip to the Smoke

After a visit to the Magpie Brewery in Nottingham 
earlier this year Lilian Greenwood, MP was 

so impressed by her local brewery’s ethical and 
environmental values that she nominated one of their 
beers to appear in the Strangers bar in the House of 
Commons. 

Magpie Brewery has a local focus, uses green energy, re 
use their bottles and only uses British malt and hops in 
all their beers, and thus wanted to use this opportunity 
to showcase the British hop industry which has been in 

decline for many years - but is beginning to fight back.

The brewery put forward their beer “Hoppily Ever After” a beer created, 

News From Black Iris Brewery

Alex Wilson writes...

Black Iris Brewery held a Weekend Beer 
Festival at the award winning Horse and 

Jockey pub in Stapleford. The Horse and Jockey 
featured eight of Black Iris’s top brews which 
they started to serve from Thursday 16 January 
until Jockey regulars and Black Iris fans drank the 
stock dry by Saturday evening!

The brewery was formed in August 2011 by Nick 
and Alex Wilson, two former university graduates 

who met pulling pints in the Lincolnshire Poacher pub on Mansfield Road, 
Nottingham.

The festival at the Jockey featured well known Black Iris brews, such as 
Iron Gate Stout and White Fang, but also featured new ones, like a 6.0% 
Indian spiced Chai Pale Ale and a dry-hopped edition of Great Eastern 
Transatlantic Porter. 

Commenting, Nick said, “It was really great to celebrate our beers amongst 
so many friends and followers of the Black Iris Brewery. It is quite 
humbling to realise just how much we are growing in popularity and Alex 
and I are really grateful to the Horse & jockey for featuring our range in a 
special festival.”

Paul Guilford, AKA:”Gilly”, manager of the Nottingham CAMRA Pub of the 
Year 2013 said “The weekend was a total success. We had some great 
feedback regarding the beers on offer.”

L-R: Alex Wilson (Brewer), Dean Redford (Assistant Manager) 
and Nick Folkard (Brewer).

MAGPIE EXTRA NEWS

and single hopped with a recently developed hop “Endeavour” which is 
grown exclusively at Stocks Farm in Worcestershire. In early December the 
farmer who actually grew the hops for this beer, Richard Capper, gladly 
agreed to join Katrina Mitchinson and Bob Douglas from Magpie Brewery 
as well as Lilian Greenwood MP to toast the British hop industry and its 
connections with small micro breweries like Magpie, at the Strangers bar.

Chatting over a pint of the citrus and spicy “Hoppily Ever After” Richard, 
whose wife, Ali Capper, is heavily involved in promoting British hops 
through the British Hop Association, (see britishhops.org.uk), commented 
that he was finding increasing export opportunities as new countries are 
developing a taste for Britain’s more subtle but complex hop flavours. 

Lilian Greenwood MP added:
“As a CAMRA member I was really delighted to welcome Katrina and Bob 
from Magpie Brewery and hop grower, Richard Capper, to Parliament to 
sample a pint of their beer in Strangers’ Bar. Many MPs and their guests 
enjoyed a pint of ‘Hoppily Ever After’ during its appearance and it was 
great to be able to show off Nottingham’s beer heritage in Parliament.
“Magpie are building on hundreds of years of proud Nottingham brewing 
history by producing wonderful ales using all British ingredients. They 
make a great contribution to the brewing industry and our local economy 
and I look forward to seeing many more of their ales being sold here in 
Nottingham and across the country.”

The brewery was also identified as one of Lilian’s favourite small 
independent businesses as part of Small Business Saturday on December 
7th.

The final toast at the House of Commons was to the continued success of 
small independent breweries and that British hop farms should continue 
to live “Hoppily Ever After!”

L-R: Bob Douglas, Lilian Greenwood MP behind the bar, Katrina Mitchinson 
and Richard Capper share a Magpie ale in the Strangers bar

Lilian Greenwood MP Richard Capper, hop grower from 
Stocks Farm, Worcs.

Magpie Brewery Extra
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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)
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
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
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 **
Victoria Tavern, Ruddington: 10p a pint at all times

Victoria, Beeston: 20p a pint, 10p half Sun to Thurs (includes Cider)
Waggon & Horses, Mansfield Road (Redhill): 15p off pints only
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)
Blue Bell, Sandiacre: 10p off a pint, 5p off a half including real 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 
Dukeries Lodge, Edwinstowe: Check with pub - no details as we go to press
Hops in a Bottle, Mansfield: Members discount of 10% on all bottles

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) - NOTE: 7 day time 
limit per card which runs Sunday to Saturday only
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: Promotion Card, buy 5 pints in any of the Approach,   
Cross Keys, Southbank and Trent Navigation and get the sixth 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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Ray’s Music Column

ENJOY YOUR MUSIC
First, an apology:

Due to a computer malfunction (I now have a new machine) I have lost all my 
e-mail addresses so can I ask all contributors to this feature (except those 

below) to send me a message (blank will do) so I may reconstruct my address 
book. I apologise for any inconvenience. Hopefully normal service will resume 
with the next issue (assuming I can get used to this “new technology”).

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. 

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest nights: 12 Feb Anna Shannon - versatile multi-instrumental singer/
songwriter. 19 March Jim Causley - songs from some poems of the Cornish 
poet and his distant relative, Charles Causley.
All other Wednesdays 8.45 sing-arounds, which are free to members. 

Membership is £5 subscription for a year. New singers or musicians are always 
welcome.

Victoria Hotel, Beeston: All music starts around 9pm and is free of charge.
Music on Sunday  
Feb: 2nd Chilly Dogs. 9th Booba Dust. 16th Pesky Alligators. 23rd Everything 
but the Bass.
March: 2nd David Lacey. 9th Richie Muir. 16th Acushla. 23rd Anthony John 
Clarke. 30th Crazy Horse.
Jazz on Monday  (NB: All Jazz apart from March 17th)
Feb: 3rd Burgundy Street. 10th Matt Palmer. 17th Djangology. 24th Teddy 
Fullick.
March: 3rd David Lacey. 10th Matt Palmer. 17th Kellys Heroes. 24th Teddy 
Fullick. 31st Djangology.
Contact the pub for more details: www.victoriabeeston.co.uk

Don’t forget: when you visit these pubs for the entertainment, fill in your 
beer score sheets. Beer scores go towards deciding who goes in the Good 
Beer Guide.
My contact details are: raykirby@nottinghamcamra.org so please keep the 
info coming in.

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

Sorry for the shortness of this months column, but due to my computer 
giving up the ghost and the subsequent loss of all on the machine (see 

above). And with no time to recreate things....

So just a couple of items from me for now:

Great Northern Inns have decided to stop the CAMRA discount in all of their 
pubs, the Approach, Cross Keys, Southbank and Trent Navigation; instead 
they have introduced a new discount card scheme. When you buy 5 pints of 
Navigation brewery beers you get a 6th free, they are doing it to be fair to 
all of their customers.

One new discount, the Waggon & Horses at Redhill has introduced a 15p a 
pint discount. 

A couple of news items, the Mechanics Arms on Alfred Street North has 
recently reopened and at the time of writing has 3 beers on: Blue Monkey 
BG Sips (regular) and Infinity, and Oakham Bishops Farewell. Another 
opening is Annie’s Burger Shack at 5 Broadway in the Lace market.

Hopefully everything will be back to normal by the next issue and I’ll have 
got use to this computer and I’ll give a full report on the above pubs.

All the best for now and I’ll be back all techno’d up soon.
All the best, till next time, Ray. 

Ray’s Round

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

RAY’S
ROUND
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For several years now there have been concerns over the number 
of pubs that we are losing in this country, with dramatic numbers 
of closures frequently quoted in the media, often alongside 
various theories as to why this is, greedy pub companies, cheap 

supermarket booze etc. 

But one thing is for sure; if we make more use of our pubs then they are 
far more likely to survive. But it is no use simply pleading with people 
to go to the pub, this would be about as successful as Notts County 
chairmen since at least the 1960s pleading with fans to visit Meadow 
Lane. To attract customers to both football matches and your local pub, 
you need to have something attractive to offer them, a winning team 
usually works in football and a decent selection of real ales has worked 
wonders for some pubs. But new and appealing initiatives are needed to 
draw in new pub customers and more importantly to retain them, making 
them feel that the pub is part of their community.

One such emerging initiative seems to be hitting the spot for some 
people and that is to use local pubs as a venue for interesting talks and 
debates on topics of interest, over a few pints. A great example of this is 
Skeptics In The Pub, Nottingham, whose monthly meetings are proving 
so popular they are seeking to move from their present venue of the 
Goldings Room at the Vat and Fiddle to the much larger upstairs bar at 
the Canalhouse, as they had got to the point when it wasn’t physically 
possible to cram any more would-be attendees into the room.

Skeptics in the Pub is about getting people together to have a relaxed 
and enjoyable evening while listening to talks given in a friendly manner 
on a wide range of sceptical and science topics of which no previous 
knowledge is necessary. The events are free though a £3 donation is 
appreciated to cover expenses; no pre-booking is required, just turn 
up. Details of future speakers can be found at http://nottingham.
skepticsinthepub.org/.

The February Skeptics talk is entitled “What would Hitler do? - An 
introduction to fascism, Godwin's Law and Holocaust denial” on Tuesday 
11th February 7.30 pm at the Canalhouse. In complete contrast, at the 
same venue on Tuesday March 4 the intriguing topic will be The Simpsons 
and Their Mathematical Secrets, which explores mathematical themes 
hidden in The Simpsons. Everyone knows that The Simpsons is the most 
successful show in television history, but very few people realise that its 
team of mathematically gifted writers have used the show to explore 
everything from calculus to geometry, from pi to game theory, and from 
infinitesimals to infinity.

Now Nottingham is leading the country in coming up with a new but 
similar sort of event, which started in January 2014. Entitled PubhD it is a 
monthly event at which 3 local PhD student speakers, from any discipline 
from Art History to Quantum Mechanics, explain their work to an audience 
of laypeople. The talks aim to be about 10 minutes long followed by up 
to 20 minutes of (friendly!) Q&A. The “friendly” aspect is important. This 
isn’t about bringing students into a “lion’s den” to be grilled about their 
studies. The audience, we hope, will be genuinely interested in hearing 
about a wide variety of academic areas.

PubhD is held on the third Wednesday of every month in the Goldings 
Room at the Vat and Fiddle starting at 7.30pm, pre-booking is not 
necessary just turn up. You can check who the upcoming speakers are to 
be at http://pubhd.wordpress.com/ - there is already a long list of would-
be speakers across a very wide range of disciplines.
But things don’t stop at that; another series of events is about to arrive 
in Nottingham in the spring known as a SciBar. The SciBar is a bunch 
of people with a passing interest in science meeting once a month for 
an informal chat over a beer or wine in a pub. The SciBar is run by the 
British Science Association -- who have the clout to get top researchers 
-- on any topic -- to come and give an informal chat on what they do. This 
isn't a lecture, its a short (30 minutes) talk between the scientist and 
the audience, then a discussion usually follows until the questions are 
exhausted or people feel like they want their dinner and go home!

Whilst there are SciBars in other parts of the country this will be the first 
time they will have been introduced to Nottingham. See the next edition 
of Nottingham Drinker for details of their first meeting – which will 
definitely be in a pub!

Another group that meets regularly, in the basement of the Lord Roberts 
pub, is Café Scientifique. Recent topics have included "From chemical 
weapons to chemotherapy" and "From Soil to Supper: how microbes can 
help feed the world". For more details see www.meetup.com/nottingham-
culture-cafe-sci/.

Finally, you may have heard of the recently introduced Sunday Assembly 
Nottingham.  In January 2013, comedians Sanderson Jones and 
Pippa Evans founded The Sunday Assembly in London - the godless 
congregation that has been labelled 'The Atheist Church' that meets 
to hear great talks, sing songs and celebrate life. The Sunday Assembly 
has spread like wildfire across the globe and is already established in 
London, New York, Melbourne, Bristol and Brighton and now it has arrived 
in Nottingham. Its first Nottingham meeting was in January 2014 and the 
point is that it is held in the upstairs bar of the Canalhouse. So another 
example of a pub being used by the local community.

These events will not appeal to everyone but the important point is that 
they are held in pubs and therefore are helping to reduce the chances of 
even more closing.

The

Shop

11 Main Road, Gedling
Nottingham, NG4 3HQ

www.flippinggoodbeershop.co.uk

 Local Brewery Real Ales

 Real Ales from further afield

 Quality International Beers

 First Class Ciders and Perrys

 Professional Customer Service

Nottingham’s
Quality Real Ale

Shop.

Featuring top quality
beers from
microbreweries  near
and far that you’re
unlikely to ever find
in a supermarket.

More Reasons To Visit The Pub

Not that Steve Westby needs one...

Use It or Lose It
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Real Cider and Perry News

Pips from the Core

Ray Blockley discusses labelling and what is in your glass of “cider” - and asks for volunteers

Cider, Juice Content and Nottingham Cider Pub of the Year Judging...

Coincidences are strange things. One 
happened to us in early January 
this year, on the way back to the UK 
while travelling through France. We 

were happily drinking a bottle of good French 
Breton cider one evening in our hotel room and 
enjoying the fact that the bottle was labelled 
“Pur Jus” - or “Pure Juice” in English. So we knew 
that this was made from just pressed apple juice 
- no added sugar or water, nor flavourings either 
real or artificial; and of course no weird herbs, 
spices or other fruits (cherry, strawberry, lime, 
ginger, etc.) which would have meant we were 
drinking a “Made Wine” or alcopop. 

The next morning while we were at breakfast, 
the French TV news was running a feature on 
the horsemeat scandal, and browsing the French 
newspapers available showed that this subject is 
still a hot topic and important news across the 
Channel. Of course we all know that European 
countries have a much more open mind to 
eating horsemeat than the British do, but what 
the TV and newspapers were focusing on was 
the fact that the horsemeat wasn’t listed in the 
ingredients of those products which contained 
it. Like their counterparts in the UK they were 
unhappy that the impression given of these 
products was that they contained something 
other than what was actually in them. 

So that started my train of thought of 
‘coincidence’; the night before happily enjoying 
something which was clearly labelled with its 
contents - as opposed to drinking a product 
labelled as one thing and finding out it was 
another; and this morning hearing and reading 
controversy over inaccurate information. “Cider” 
in the UK as a name for a product has now come 
to mean almost anything that might have a bit of 
apple juice in it somewhere. 

For the past 3 or 4 years now, the minimum 
juice content for cider has been set at 35% - a 
shockingly low figure, given that if you ask the 
majority of folks what cider is made from they 
will answer: apples or apple juice. So the other 

65% can be water or sugar in any proportions 
you wish, along with any of the other Permitted 
Ingredients allowed by HMRC.  So yes, there is 
now a minimum percentage requirement for 
juice content in the UK for a drink to legally be 
called cider; but what isn’t made clear is that if 
the maker pays extra duty on their product then 
they can still get away with calling it “cider”. They 
simply pay extra duty to HMRC and have the 
drink classed as a “Made Wine” for taxation. 

Cider has become “sexy” as a market commodity 
whereas “alcopop” has become a dirty word 
linked to binge drinking and under-age alcoholic 
experimentation. But let’s not kid ourselves 
that many of these new “flavoured ciders” are 
anything but disguised or reborn alcopops 

My bug bear is that makers who pay the extra 
monies are still allowed to use the label “cider” 
on these concoctions. Likewise the weird 
and wonderful flavoured stuff such as “Wild 
Strawberry and Lime ‘Cider’” and “Ginger ‘Cider’” 
are allowed to be sold and labelled as “cider” 
because the makers cross palms with silver - 
officially, not in any dodgy way. 

Is that any different to buying something 
labelled as “Beef Lasagne” but then finding 
out it was 20% beef and 5% horsemeat? Well 
yes it is because food products have to carry 
full ingredients listings; but as far as all of the 
statutory bodies are concerned, cider is a food 
product. However, as soon as the ABV rises 
above 1.2% no alcoholic drink has to carry full 
ingredients listings. In fact they don’t have to 
carry any ingredients listings whatsoever other 
than for certain allergens. 

We need to change that; and to begin with 
there should be statutory declarations of juice 
content so you get a better idea of what you 
are drinking. On his blog iamcider.blogspot.
co.uk, photographer and keen cider enthusiast 
Bill Bradshaw recently wrote a piece about juice 
content in ciders and he presented the following 
figures.   

Statutory Minimum Juice Content Limits:

Germany:  95%
Spain:  50%
France:  50%
USA:   50%
UK:   35%
Denmark:  15%
Sweden:  15%

As the UK market is begin flooded with fake 
strange-flavoured and coloured Scandinavian 
“ciders” which rely heavily on flavourings, 
colourings and massive use of sweeteners to 
hide their true identity as alopops, the bottom 
two in this list hold no surprises. The lowly 
position of the UK is surely an embarrassment 
though. Isn’t it?

It’s that time of year when a lot of “Pub of the 
Year” judging is taking place and the hunt 

for the nation’s best Cider Pub for 2014 is no 
exception. This year, we will be seeking out and 
judging the 2014 Nottingham Cider Pub of the 
Year and the winner will go forward to the East 
Midlands Regional round of voting. 

The pubs that we will be judging are those 
nominated by the public within our Branch area. 
We will be carrying out the judging in February 
and early March. most likely at weekends.   

The following Nottingham CAMRA area pubs 
were nominated: (in alphabetical order)

Beer Shack, Hucknall
Canalhouse, Nottingham
Doctor’s Orders, Carrington
Horse & Jockey, Stapleford
Langtry's, Nottingham
Lincolnshire Poacher, Nottingham
Lion, Basford
Trent Navigation, Nottingham

We are looking for volunteers to come along and 
help judge these pubs in the form of one or two 
(or three…?) social “Cider Pub Strolls”. We’ll be 
judging the entries using the CAMRA Pub of the 
Year criteria but the main thing we’ll be hoping 
to do is enjoy ourselves. 

One or two knowledgeable folk will be on hand 
to answer questions and explain any cider-
related queries you may have. Note that we will 
be travelling by public transport and/or Shanks’s 
pony.

As the two key criteria are quality of cider and 
perry available, and knowledge of cider and 
perry, we’ll be drinking a fair bit of cider and 
asking a good few questions. However anyone 
who is keen to join in but doesn’t drink cider is 
welcome to come along, as five out of the seven 
judging criteria do not require drinking cider nor 
of having specialised knowledge of cider.   

One important point to note is that we will only 
be judging on those ciders that are considered 
real to the current CAMRA definition. 

If you’d like to be involved or want to know 
more, please email me at:

rayblockley@nottinghamcamra.org
or contact any of the Committee members who’ll 
pass the word along to me.     

Nottingham CAMRA
CIDER Pub of the Year 
Judging
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Post Box

Post Box
Who’s Hid The Pub...? Was It You...?

SIR - I was interested to see in the latest edition 
of the Nottingham Drinker an advert for the 
Victoria Hotel at Beeston.

I should explain that my interest was due to the 
fact I had just tried to visit this pub, having seen 
it in both the Good Beer Guide, -described as 
“by station”- and in Bob Barton’s excellent book 
“Unusual Railway Pubs” (ISBN 978-0-85704-173-
9). However, the visit was not a success, as I was 
unable to find it!

I’d come from Oxfordshire for the day by train, 
and was heading for Nottingham city centre, but 
had got off at Beeston railway station, purely 
to have lunch and a couple of pints at what 
sounded like a very good pub. I have never got 
off the train here before, and don’t know the 
area.

Well, I headed out what appeared to 
be the obvious route, up the steps to 
the road bridge: first I turned south, 
but no sign of the pub; retracing my 
steps, back over the railway, and north 
as far as the Co-Op in town - still no 
sign of the pub. I returned following 
the cycle route rather than the road to 
emerge on the station forecourt - still 
no pub. At this point, with a train to 
Nottingham due in two minutes, I gave 
up on the idea, and decided to have 
lunch there instead. It was only then, 
as I wandered along the platform, way 
past the station building, that I noticed 
a building next to the platform that 
might be the rear of a pub, but there 
was no sign visible, and the gate off 
the platform was securely padlocked 
shut. Then the train ran in, so I never 
did find out.

All I can say is, the Victoria Hotel seems 
remarkably reticent about announcing 
it’s presence to any passing rail users: 
perhaps they don’t think any customers 
arrive by train - and perhaps they don’t, 
because like me they can’t find the 

place.. . . . .

As for the description of its location in the Good 
Beer Guide, I don’t know how you can improve it, 
but “by station” didn’t enable me to find it, and 
when I asked a couple of locals, they didn’t know 
of it either!

I’m glad to say, the Fellows, Moreton & Clayton 
(I think) pub in central Nottingham gained 
from the Victoria’s loss, with tasty food, and 
three excellent pints of real ale (including two 
different beers from Lincoln Green).  

As for the Victoria, it really needs to review its 
signage: being invisible can’t be good for trade!

Regards,

Dave Watts (via email)

The Editor replies: 

This is the first time we’ve ever heard of anyone 

not being able to find the Victoria Hotel - as it 
is indeed right next to the railway station at 
Beeston; in fact the building butts up against 
the platform of the “Down Line” (to Nottingham) 
and it’s marquee and beer garden run alongside 
the platform, albeit over a low fence. So yes, it is 
the builsing you saw. Even more obvious is the 
footbridge which leads over the railway and onto 
Dovecote Lane, right outside the pub’s front door, 
although to be fair, this footbridge cannot be 
accessed directly from the platform.  

We hope you’ll come this way again, Dave, and get 
to enjoy the Victoria. If you go online and check out 

WhatPub you’ll find a useful interactive map where 
you can “zoom in” to see all the details you should 
need to find the pub:

WhatPub: http://whatpub.com/pubs/NOT/263/
victoria-hotel-beeston

I’ve also reproduced the map above, with the help 
of our friends at Google, showing two routes to 
the Victoria Hotel. The red route is quickest: onto 
the road bridge, over the tracks, down the footpath 
alongside the station (not down the platform!) and 
over the footbridge to “X”. The Blue route is simply 
taking the first left from the station to walk round 
the block to “X” - in each case “X” is the Victoria. 

Why, thank you very much...

SIR - I picked up a copy of the latest edition of 
your wonderful magazine in the York Tap this 
afternoon and, having read it almost from cover 
to cover on the train journey home, I would like 
to offer an entry for the caption competition. 

Also: Wally is in Whittlesey (or Whittlesea!) in 
Cambridgeshire.

Cheers!.. . . .and keep up the good work!

Andy Grant, HEBDEN BRIDGE, 
West Yorkshire (via email)

And...

SIR - Following the letter that arrived with 
the Dec/Jan issue of Nottingham Drinker, 
I have transferred funds to renew my 
subscription for 2014.

I’m happy for the magazine to be sent 
second class so I’ve just transferred £10 by 
BACS to the Nottingham CAMRA account. 

That’s £7.00 postage and a small donation 
of £3.00 to Branch funds, just to say thanks 
for consistently producing such a fantastic 
read.

Regards,

Peter Hicks, Coleswood Road, Harpenden, 
Herts (via email)

The Editor replies:

That’s very kind of you Andy and Peter to take 

the time to write in. So from everyone at ND HQ - 
thank you very much. I may even slop a little more 
gruel into the bowls of the ND elves when I lock 
them up tonight, so as to pass on your thanks.   
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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, Amanda , 
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, Trevor Vickers, Alan Ward, 
Amanda 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 121 Of The Nottingham Drinker

Happy Hour

This week we’re in the centre of town. On St James’s Street opposite 
the Wetherspoon’s Roebuck, is The Malt Cross, a well restored 
Grade II Victorian music hall venue. Listed in the CAMRA National 

Good Beer Guide, there is a choice of LocAles, their Brewsters brewed 
Music Hall house beer and usually at least one Glastonbury ale. To top 
that, they even give discounts on production of your current CAMRA 
membership card.  

Monday night is quiz night and things start around 8.15 / 8.30pm. Teams 
of up to six persons pay £2 to enter and all proceeds go to charity. 
Usually the winners’ prize is a round of drinks, but this quiz is The Malt 
Cross Big Fat Quiz of the Year and we’re playing for pairs of tickets to 
see Frank Turner, Ed Sheeran and John Bishop. Tonight we have three 
question masters: James, Justin and Tom take turns in asking batches of 
questions, in English, Scottish and Yorkshire-ese! There are 4 sections of 
10 questions plus a 5 song intermediate round where for a point each 
you need to name the artiste and the song title – so in all there are 50 
points to play for. As this is The Big Fat Quiz of the Year all the following 
questions are from 2013 so what do you remember of 2013? 

1. In February Pope Benedict became the first Pope to resign since 1415. 
Who is his successor? 
2. Passing away last year was Hugo Chavez, Socialist President of which 
South American country? 
3. Who won the American Super Bowl XLVII? Was it a) San Francisco 
49ers, b) Baltimore Ravens or c) New Orleans Saints? 
4. At the 2013 Brit Awards who won the Best International Female Solo 
Artist? 
5. At the 2013 Oscars, who slipped over when picking up her Best 
Actress award? 
6. Which three acts headlined Glastonbury 2013? 
7. Edward Snowden was in the news for much of 2013, having fled the 
USA for leaking classified information. He spent quite a time in Moscow 
Airport before being allowed into Russia. To five days either side, how 
many days did he actually stay in the airport? 
8. Which singer was the UK’s entry to the 2013 Eurovision Song Contest? 
9. On 30th June Mohammed Morsi was ousted in a military coup d’etat 
from which African country? 
10. What is the full name of the Royal baby, born in July of this year? 
11. Which actress played the peoples’ princess in the 2013 biopic of 
Princess Diana? 
12. In September gunmen opened fire in a shopping centre leaving 67 
people dead, dubbed the Westgate Mall Attack, in which country did this 
take place? 
13. Which member of the boy band One Direction got engaged, was it 
Zayn, Niall, Harry, Louis or Liam?  
14. In October what could you buy for £3.30, which if you purchased 
now would cost you almost £6? 
15. In November, which musician insisted on having his new 
autobiography published as a Penguin Classic? 

Between each round we have had a 5 or 10 minute break, time to 
replenish our beers. At the end of the evening it is time for the answers, 
quiz are sheets are swapped and marked. The sheets are then handed 
in for the lads to check and announce the winners. Your intrepid CAMRA 
team did not disappoint, being first to be named - winning a big bag of 
Maltesers as the booby prize!

Steve Armstrong

Happy hour

Where’s Wally? 
Wally is in a city well renowned for its pubs and pub architecture. Immediately outside the main line station to the left, The Crown is one fine example. 
Further up the road and in between the two cathedrals and probably the most well known, is a real architectural gem. I can’t see why people get so 
excited about the cramped and sniffy gents’ toilet. Back into town down Duke Street and my, how things have changed, the city centre has been turned 
into One big retail Paradise. Unlike Nottingham the likes of Browns, All Bar One, Slug & Lettuce, etc. don’t appear to sell the real stuff; but virtually every 
other pub where I find real ale, are listed in the CAMRA Good Beer Guide. We go down to the docks for the last beers on our visit. A Greene King pub, the 
Pumphouse offers a retreat from the wind and rain. Then across the road to the Baltic Fleet which is more up my street. 

Where am I? 
Where’s Wally?

The answer will be published in ND121 (Apr/May)

For the eleventh in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken during the 2013 Galleries of 

Justice Beer & Cider Festival. Nottingham CAMRA Committee members 
Andrew Ludlow (left) and Matt Carlin (right) are caught in candid animated 
conversation.  

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 printed elsewhere in this issue. 
Please note that we do not wish to receive any offensive 
captions.  

Caption Competition : No. 11

CAPTION COMPETITION: NO. 10 ND119

The image used for the tenth 
Caption Competition was of 

Nottingham CAMRA Committee 
member Ian Barber sporting some 
rather fetching millinery on the 
way home from the 2013 NRHF.  
Once again the panel of judges felt 
that three of the captions received 
were worthy of merit and mention.

In 3rd place from John Dragun of Nottingham:

“Ian Barber misunderstood ‘The Pink Flamingo Club’ - and was 
clubbed by a pink Flamingo, hence the look of surprise on his face.”

In 2nd place from Paul Bennett of Ilkeston:

“Cost cutting means this year’s Nottingham panto dame isn’t up to 
the usual standards...”

1st place also goes to Andy Grant of Henden Bridge with this winner:

““.....and finally, we show a photograph of the competitor who won 
the booby prize in Nottingham CAMRA’s John McCririck lookalike 

competition!”
So well done to Andy. At one of our Branch meetings the Editor will search 

under the car mats for enough Paisa to buy him a pint. 
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NOTTINGHAM
Trips and Socials
Contact Ray Kirby directly for the current situation

Book with Ray Kirby on: (0115) 929 7896
Or e-mail: raykirby@nottinghamcamra.org

CAMRA cards must be shown for £2 discount offered on some trips

Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.
Feb: Thu 27th - Embankment, 282-284 Arkwright St, Trent Bridge NG2 2GR
Mar: 27th - Horse & Groom, 462 Radford Road, New Basford NG7 7EA 

Committee Meetings
All meetings begin at 20:00.

Feb: Thu 13th - Castle Rock Brewery Visitors Centre, Queen’s Bridge Rd,   
     Nottingham NG2 1NB 
Mar: Thu 13th - King William IV, 6 Eyre Street, Sneinton NG2 4PB

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Saturday Sojourn
Feb: Sat 15th - Glapwell onto Chesterfield
Mar: Sat 15th - Sutton in Ashfield
Apr: Sat 19th - Underwood
May: Sat 17th - Teversal
Jun: Sat 14th - Ravenshead
Pick up outside The Railway, Mansfield 1pm - return at 4pm

Survey trips
Feb: Tue 25th - Selston, Lower Bagthorpe
Mar: Tue 25th - Outer Mansfield 
Apr: Tue 29th - Pleasley, Scarcliffe
May: Tue 27th - Mansfield Woodhouse
Jun: Tue 24th - Brinsley, Bagthorpe
Minibus for Survey Trips departs from outside The Railway, Station Street, 
Mansfield at 19:00 PROMPT

Meetings NB: All meetings start at 20.00
Feb: Tue 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
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
Feb: Wed 5th - The Crown, Heanor.
Mar: Wed 5th - AGM: Spanish Bar, Ilkeston

Trips and socials:
Please 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
Meetings
Feb: Mon 10th - Beer Festival Meeting: Black Swan, Belper. 20:00 start
Feb: Thu 27th - Branch AGM: Hunters Arms, Kilburn. 20:00 start.
Mar: Sat 1st - East Midlands CAMRA Regional Meeting: Strutt Club, Campbell 
Street, Belper. 12:00 noon start
Mar: Mon 10th - Beer Festival Meeting: Red Lion, Riddings. 20:00 start
Mar: Thu 27th - Branch Meeting: Queens Head, Belper. 20:00 start
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
NB: Survey Trips will begin again in February. Contact Jane Wallis.
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
Feb: Thu 6th - Roaring Meg, Newark
Mar: Thu 6th = Cross Keys, Upton

Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

EAST MIDLANDS REGIONAL MEETING:
Saturday March 1st: Strutt Club, Campbell Street, 
Belper, Derby’s. 12:00 noon start. The Strutt Club is easily 
accessible by bus or train as both stations are only a few minutes’ walk 
away. For more details please contact Trevor Spencer of Amber Valley 
CAMRA on 07758 265 915 or email:  dedpoet702@yahoo.co.uk.

Answers from the The Inn for a Penny on Burton Road, Carlton 
Pub Quiz (ND119): 

1. Harold Wilkinson and George Graham have both managed Leeds United. 2. Hugh 
Hefner open his first Playboy Club in Chicago. 3. Chatsworth House is owned by 
the Duke of Devonshire. 4. The Sharpeville massacre took place in South Africa. 5. 
Mount Elbert is in The Rockies. 6. 8 bits are in a byte. 7. Alistair Cook is England’s 
youngest cricket debut centurion. 8. Saint Peter is depicted on the Pope’s signet 
ring. 9. Gerald Ford became US President when Richard Nixon resigned. 10. The 
M6 Motorway runs south from Carlisle. 11. France gave the Statue of Liberty to 
America. 12. In credit terms APR stand for Annual Percentage Rate. 13. Braveheart 
was the film where Mel Gibson was actor, director and producer. 14 Rods and 
cones are in the eyes. 15. Blackpool Tower built in 1894.

How did you do?

Where was Wally in ND119? 

In the last issue of ND: 
Wally was in Whittlesey near Peterborough. Nottingham CAMRA 
organised a day out to the Straw Bear Festival this January. The village 
is spelt Whittlesea on the railway station signs and just a few miles 
away is Wisbech!

Branch Diary

BRANCH DIARY
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BEER & CIDER 
EVENTS
Feb: 3-9 (Mon-Sun) Roebuck Inn Light & Dark Ale Festival, Roebuck Inn, 9-11 St James 
Street, Nottingham NG1 6FH.  Real Ale festival with 10 hand pumps on offer, plus third 
pint options available.  See event on Facebook.

Feb 6-8 (Thu-Sun) Champion Beer of Nottinghamshire Festival, Canalhouse, Canal St., 
Nottingham 2nd Annual Nottingham CAMRA Competition to find the Champion Beer of 
Nottinghamshire. Opens 5pm on Thurs. Open until 1am Friday/Saturday and Midnight 
Thursday.

Feb 14-16 (Fri-Sun) Hucknall Beer Festival, John Godber Centre, Ogle Street, Hucknall 
NG15 7FQ. 40+ Real Ales & Real ciders. Open: Fri 11–11; Sat 12–11; Sun 12–3. Also Fri: 
Food Market & Craft Fair 11am – 3pm. Free entry until 6pm, £2 after 6pm.
Live Music Sat night. Food available at all times. See: www.hucknallbeerfestival.co.uk 
or Facebook page.

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) 38th Loughborough Beer Festival, Polish Club (off William Street), 
Loughborough LE11 3DB.  65 Real Ales + Cider & Perry. Free soft drinks will be available 
for drivers. See: www.loughboroughcamra.org.uk

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.

Mar: 12-15 (Wed-Sat) Leicester Beer Festival, Charotar Patidar Samaj, Bay St/
Churchgate, Leicester. LE 3AE. 220+ beers plus 30+ ciders/perries. Authentic Indian 
cuisine plus English food all sessions. Open Wed 5-11pm, Thu/Fri 11-11, Sat 11-10. 
Free to CAMRA embers, £2.50 refundable glass. See www.leicestercamra.org.uk for full 
details.

Mar: 12-15 (Wed-Sat) SIBA BeerX, Ice Sheffield, Coleridge Road, Sheffield. S9 5DA. 300+ 
award winning beers, but includes keg. 3 miles NE of train station, on Yellow tram line 
or 69/287 buses (to Rotherham). See www.beerx.org for full details.

Mar: 12-16 (Wed-Sun) Horse & Jockey Blue Monkey Ales weekend, Horse & Jockey, 
Nottingham Road Stapleford.  NG9 8AA.   Featuring 12 Real Ales from Blue Monkey 
Brewery.

Mar: 13-15 (Thu-Sat) 35th Burton Festival, Burton Town Hall, King Edward Place, 
Burton upon Trent DE14 2EB. 60+ local & national ales, wide range of ciders/perries, 
fruit wines + driver’s bar. Hot/cold food available.

Mar: 26-31 (Wed-Mon) Horse & Jockey Stout & Porter weekend, Horse & Jockey, 
Nottingham Road Stapleford.  NG9 8AA.   Featuring 15 Stout and Porters.

Mar: 27-30 (Thu-Sun) The Sun Inn, 1 The Square, Gotham, Nottingham, NG11 0HX 
Spring LocAle Beer Festival, with band playing (TBC) on the Saturday. More details: 
www.suninngotham.co.uk or 0115 878 9047

Apr: 18-20 (Fri-Sun) Spring Beer Festival, Springhead Brewery, Main Street, Laneham, 
Retford, Notts. DN22 0NA.  Real Ales & Ciders from across the UK.  Home cooked 
food, live music.  A craft and farmers market on Sunday.  Call 01777 228090 for more 
information or visit www.springhead.co.uk

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

May: 2-4 (Fri-Sun) 3rd South Notts Real Ale Festival, Nottingham Moderns RFC, Main 
Road, Wilford, Nottingham NG11 7AN. 50+ Real Ales & Ciders. Non-profit making 
event, with all profits donated to the development of the Moderns Clubhouse & 
children’s charity C.R.Y (Cardiac Risk in the Young). *More details: info@realalefestival.
co.uk or www.realalefestival.co.uk

Jun: 7th (Sat) Three Valleys Beer Festival, Dronfield. 13 venues all accessible by a free 
bus service from Noon to 11pm. Over 100 real ales plus cider, food and music. For full 
details see:  www.threevalleysfestival.org.uk

Jul: 17-20 (Thu-Sun) 8th Annual Normanton on the Wolds Beer Festival, The Plough 
Inn, Old Melton Road, Normanton on the Wolds, Nottingham, NG12 5NN.   More details 
to follow.

Aug: 23-26 (Sat-Tue) The White Lion,(The Top House) 47-49, Town Street, Bramcote 
Village, Nottingham NG9 3HH. At least 20 beers available over the weekend, a 
minimum of 10 of them will be from within 10 miles + 3 Ciders. Live Jazz on Sat. night 
and Sunday afternoon/evening. Opening times:  11am-11pm

Oct: 8-11 (Wed-Sat) Robin Hood Beer & Cider Festival, Nottingham Castle, 
Nottingham. “Bigger & Better than 2013” See: www.beerfestival.nottinghamcamra.org

THE MILD TRAIL 2014
RUNS: Sat 26th April - Sat 7th June

Look out for ND121


