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“
Hello and welcome to the new Nottingham Drinker. We 

hope that you will find this new version of ND 
as interesting and informative as ever. Why has 

ND changed? A bit of history: I first volunteered to step in as editor as an 
emergency measure when Spyke Golding, the previous editor, was very ill. 
Apart from the dubious experience of teaching basic Desk Top Publishing in 
my previous life as a schoolteacher, I was sailing into uncharted waters - or 
rather it felt like jumping from a very high cliff into deep uncharted waters. 
I had never edited anything before. I had no experience of the software 
used to create ND and so flew by the seat of my pants, teaching myself as 
I went along. I picked up where Spyke left off and so, apart from the odd 
subtle tweak here and there, ND has remained little changed for a number 
of years. However, ND needed moving forward and freshening up. 

With the effort and time required to produce ND ever increasing,  and 
remembering that we are all unpaid volunteers, I was finding the job of 
putting ND together on my own more and more onerous. And I’m not 
getting any younger. It is always worthwhile remembering here that the 
Nottingham Drinker is totally put together “in-house” by branch members. A 
call out to the Nottingham CAMRA branch for help resulted in Matt Carlin, 
one of our Young Members, stepping forward. 

As with most large groups of people, there will always be folk with 
particular skills and abilities; we are fortunate that Matt works within the 
field of media and has a broad range of skills that he is happy to share. 
Matt was keen to help take on some of the work of producing ND and after 
a chat, he went away to explore ways to move the look and feel of ND 
forward. Matt liked the title: Art Director.

ND116 is the result of that team work and although it may look very 
different, the content is broadly the same; we hope that you find this new 
ND fresh, clean and easier to access. To paraphrase Robert Hughes, we 
trust that the shock of the new will increase your enjoyment of reading the 
Nottingham Drinker. 

Up Front

Up Front

From the Editor

EDITOR Ray Blockley
nottingham.drinker@nottinghamcamra.org 

ART DIRECTOR Matt Carlin

TECHNICAL ADVISER Steve Westby

DISTRIBUTION Ru Murdoch

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Louise Pownall: youngmembers@nottinghamcamra.org

DIVERSIFICATION COORDINATOR
Leanne Rhodes: diversity@nottinghamcamra.org

SOCIALS AND TRIPS
For booking socials or trips contact Ray Kirby on: 
0115 929 7896 or: raykirby@nottinghamcamra.org

WEB SITE
The Nottingham CAMRA web site is at: 
www.nottinghamcamra.org     Webmaster - Dee Wright: 
deewright@nottinghamcamra.org

CAMRA HEADQUARTERS
230 Hatfield Road, St. Albans, Herts, AL1 4LW 
Tel 01727 867201 Fax 01727 867670 
E-mail: camra@camra.org.uk 
Internet:   www.camra.org.uk

Nottingham
Drinker

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 117) 
will be published on Thursday 25th July 2013 and 
will be available from the branch meeting at: 
The Poppy & Pint,  Pierrepont Road, Lady Bay
Nottingham NG2 5DX            

THE ND117 COPY DEADLINE IS MON 1ST JULY

11,000 copies of the Nottingham Drinker are 
distributed free of charge to over 300 outlets 
in the Nottingham area including libraries, 
the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. 
It is published by Nottingham CAMRA; design, 
layout, and typeset by Ray Blockley and Matt 
Carlin; printed by Stirland Paterson, Ilkeston.

ADVERTISING
Nottingham Drinker welcomes advertisements 
subject to compliance with CAMRA policy and 
space availability. There is a discount for any 
advertising submitted in a suitable format for 
publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) in 
a suitable format. A premium is charged for the 
front and back page. Six advertisements can be 
bought for the discounted price of five (one years 
worth). Contact the Editor or e-mail:  
drinkeradvert@nottinghamcamra.org  for details.

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission

Comment

It’s been quite an interesting time for Nottingham CAMRA 
over the last few weeks following the completion and 

publication of ND115. Here’s a couple of headlines:

Membership

Membership tends to rise and fall very slightly so we have to check 
it regularly before celebrating, but at the moment Nottingham 
CAMRA’s membership is standing at 4,049. That’s a great 
achievement. We hope that it’s not down too much to the free beer 
vouchers, but more that folks want to do something to protect our 
pubs, our local brewers, local jobs and local heritage. Also to keep 
diversity and quality uppermost when we finally choose our beer or 
cider at the bar. CAMRA discount helps too!

However, we’d really like to get more of those 4,049 involved in 
what we do. Not parading through the streets waving placards, but 
quietly helping out, sharing some of the load that helps Nottingham 
CAMRA function to serve the drinkers of Nottingham and make our 
Festival a success. Read on into this ND to find out how you may be 
able to help or how we can help you. 

Norwich AGM
Two successes we achieved at the CAMRA National AGM and both of 
which featured Commitee Member Dee Wright: Winners of CAMRA 
Website of the Year and Dee standing on stage to successfully 
propose Motion 6. The latter we should never have been forced to 
propose by the APPLE committee, but we did and it was passed. 
The former is in recognition of the hard work that Dee has put into 
making our website bang up to date, on the ball and easy to read.

The negative of the AGM was that the Nottingham Drinker 
was excluded from entering the CAMRA Magazine of the Year 
competition. This was due to a “postal mishap”, apparently, that was 
out of our hands; worse was that when we were eventually told 
about the “postal mishap”, the competition organiser would not let 
us courier-in any issues of ND to be part of the judging. We still 
don’t understand why a checklist wasn’t used. Anyway, well done to 
Pints West who won for the second consecutive year. 
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apas

Drunkenness – is it shaped by culture? 
Nick Tegerdine offers some interesting perspectives. apas

When I am working one of the most asked questions is: ‘What 
is the definition of being drunk?’ When I am not working and 
enjoying a night out I ask myself the question: ‘What is the 

behaviour, the line that is crossed, before someone is criticised for being 
drunk?’

I have a South African friend who grew up in a town without pubs. 
Generally she is not impressed with the offer in our local pubs, and the 
demeanour of the people in them. I have a number of French friends who 
simply shrug their shoulders and say: ‘It’s the English culture’. German, 
Japanese, Finnish, Swedish and American friends and colleagues who 
have visited all have different views on our pubs and the people in 
them. Generally the comments are not complimentary, and relate to the 
poor standards of service in pubs. They have an idealistic view of the 
British pub culture and they tell me that more often than not they are 
disappointed. The attitude of some of the customers to fellow human 
beings disappoints them the most.

Some I have met during the course of my work say that alcohol makes 
decent people into horrible people? Of course that is a nonsense. The fact 
that most people who have been fighting have been drinking does not 
mean that everyone who drinks will fight. Nevertheless, the old thinking 
that the ‘moral’ centres of the brain are ‘soluble’ in alcohol still carries 
influence in those who are paid to know better. That thinking develops 
to a belief that the ‘civilising’ aspects of human behaviour, learned later 
in an evolutionary sense, are anaesthetised by alcohol. Further, the belief 
that the developed societies will drink ‘politely’ - or with fewer problems 
than the ‘undeveloped’ societies - still carries some weight.

In a remarkable piece of work, a Dr Hillier in 1904 wrote about the 
‘Drinking Habits of Uncivilised and Semi-civilised Races’. Inevitably a 
product of the class-ridden education system of the time, Dr Hillier 
stated: ‘During sixteen years’ residence in South Africa I have invariably 
found that where alcohol was accessible to the natives it wrought havoc 
amongst them. The African is unconscious of any moral obligation on the 
subject. When earning wages and able to purchase liquor, the fairly honest 
and peaceful Kaffir workman makes murderous assaults on his fellow natives, 
and even white men, with all the readiness of a savage instinct no longer 
restrained by fear of consequences’.

For the record, I think he was talking out of his backside. 

Nevertheless, Dr Hillier’s comments on the relationship between black 
Africans and alcohol are not dissimilar from the American viewpoint on 
Native Americans and drink. The belief that whiskey (‘firewater’) would 
send drinkers into a violent frenzy held sway for a long time. However, 
just as Dr Hillier glossed over the historical excesses of the British 
ruling classes, both in Africa and nearer to home, the tales from the 
USA conveniently ignore the behaviour of the frontiersmen whose own 
alcohol consumption, and gun fighting, remains legendary. 

Why then do different people behave differently when drunk? Do people 
react differently to the ingestion of alcohol; is drunkenness a purely 
pharmacological dis-inhibition? Is it a matter of ‘temperament’? Is it 
environmentally influenced? Does a study of anthropology help us to 
understand what happens? Is ‘the culture’ the cause of problematic 
behaviour as well as the principal moderator?

The answer is complex. Different people do react differently; some 
become loud and difficult, others promiscuous, others simply fall asleep. 
Does culture play a part? The French maintain that it does and that the 
only thing spoiling a nice village evening in the south in the summer, is 
the quarrelsome behaviour of the rich English visitors.

What is clear, and what we pointed out to Nottingham City Council 
some years ago, is that if you create an environment where loud and 
confrontational behaviour is encouraged, problems arise. Interestingly, 
a local brewer and the then Assistant Chief Constable all gave 
presentations at the same meeting with exactly the same message. Yet 
today we see an upsurge in bars offering ‘cheap shots’, ‘three for two on 
bottles’, vodka jellies and more. It seems that despite knowing what the 
problems are, we are failing to deal with them.

However, it is not all bad news. Before Christmas we pointed out, in 
this publication and elsewhere, that dealing with the individual with a 

problem (the ‘treatment’ model) will not solve the community problem. 
One thing that we proposed was that the licensing authority should seek 
a voluntary restriction on the sale of strong lagers and ‘white’ ciders, the 
products that are sold cheaply and often to already intoxicated customers. 
These are the products that are favoured by the minority of drinkers that 
create so much disquiet. We are pleased to see that the City Council, with 
the support of the Police, is proposing to do just that.

Once again the independent voice can say the things that others are 
afraid to utter, but are the things that make a difference.

Whenever I can I highlight good work. The Hole in the Wall, Regent Street, 
Long Eaton is a comfy local pub with a landlord who has been there 
for more than twenty-five years. That in itself is a rare thing these days, 
with twenty-five weeks being nearer to the norm in premises owned by 
PubCo’s. 

We celebrate this pub because our researchers have observed customers 
being instructed to use the reserved area for smokers rather than 
standing outside on the street by the entrance. Another example 
of maintaining standards was when one guy, who chose to use ‘un-
parliamentary’ language, was immediately told to ‘shut up or go away’. The 
Hole in the Wall serves Nottingham and Oakham beers. Well done to the 
landlord and to his staff.

Setting standards might seem old fashioned to some; we see it as setting 
the culture, setting expectations, and good business sense. It also helps to 
maintain a pub as a place that is at the heart of a community, otherwise 
the pub is too easily seen as the problem within the community. 

Nick Tegerdine

“Bar staff and mobile ‘phones: overheard in a suburban pub 
recently: “Excuse me, if I send you a text will you bother to 
serve me?” Bar staff spending time on their smart phones 
rather than managing their bar is a growing problem. 

Does anyone know of licensed premises where staff are 
prevented from having their ‘phones with them whilst working? 
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Amber Valley

After having the budget approved following the forced change 
of venue from Midland Railway Centre to Alfreton Leisure 
Centre Bowls Hall for this years’ Beer Festival, arrangements are 

progressing nicely, particularly on the entertainment front as ‘Who’s Next’ 
will be playing on Friday night and the ever-popular ‘Rolling Stoned’ 
headlining on Saturday. The festival itself runs from Thursday 12th to 
Sunday 15th September, slightly earlier than in previous years and will 
begin with a Trade Session - a first for the Amber Valley Beer Festival.

Diary Dates

The June Beer Festival Meeting will be at the Steampacket, Swanwick, on 
Monday 17th, while the Branch Meeting will be at the New Inn, Riddings 
on Thursday June 27th, both 8pm start. No venues have been arranged as 
yet for July meetings, so please contact Trevor Spencer on dedpoet702@
yahoo.co.uk for details.

The June Survey Trip will take place on Friday 14th to the Shottle/
Turnditch area, and the bus will depart from Ripley Market Place at 
7:30pm, picking up at various places on the route. The July trip is on 
Saturday 20th to Makeney/Milford/Alderwasley, again picking up at Ripley 
Market Place at 7:30pm and various other places en route.  To book on 
either trip please contact Jane Wallis on 01773 745966 or mick.wallis@
btinternet.com

Events

There will be Beer Festivals at the Beehive, Ripley on May Bank Holiday 
Weekend, 23rd-27th, which will focus on mild, and July 4th-7th.  Transition 
Belper are organising an ECO Fest called Belper Goes Green at Belper 
Rugby Club on 1st and 2nd June. There’ll be all sorts going on outside 
whilst inside will be a Beer Festival with 25 real ales. 

Reputation is growing

In an area known for its Real Ale pubs, the White Hart, Bargate is 
gradually building a reputation for the quality of both its food and its 
beer. Tastefully refurbished in February 2012, the White Hart serves 
around half a dozen Real Ales at all times, often featuring national brews 
such as Abbot and London Pride along with some interesting guests. 
There are also frequent Beer Festivals held, and the pub has a Facebook 
site with details of future ones.  The pub consists of two comfortable 
rooms with a central bar, opens all day from 12 noon and has a fairly 
spacious car park. There is a limited bus service, the 7.1 from both Derby 
and Belper, but the last ones are at 6:23 (Belper) and 7:10 (Derby). The 
138 Langley to Belper service also passes the pub, but the last one is just 
after 6pm, and there are no bus services at all on Sundays. The White Hart 
is a welcome addition to the area’s pubs, and a visit is worthwhile.

www.derbycamra.org.uk/ambervalley

Amber Valley Beer Festival is 
coming together

Amber Valley

A welcome recovery

After being owned originally by Hardy & Hansons, and later Greene King, 
the Woodman, which is on Maple Avenue, Ripley, was sold and renamed 
the Sir Barnes Wallis after the inventor who was born locally, and after 
a few difficult years is now building up both its reputation and its trade 
again. The Barnes Wallis is now owned by Everards, and several of their 
beers feature on the bar, along with guests and Real Cider. Managed by 
Murray, who took over in September 2012 after working as a cellarman 
in a pub in Derby, the pub has two rooms with a bar in each, plus an 
attractive outside area with a large car park. 

The opening hours are subject to change, but the Barnes currently opens 
at 4pm on a Monday, and 5pm Tuesday-Friday. Saturday and Sunday are 
all day from 12, but it’s probably better to ring on 01773 745918 to check 
if the pub is open before visiting on a weekday. The 6.3 Derby-Ripley 
service passes by hourly, with the last one from Derby departing at 10:35, 
arriving at 11:20, and the final bus from Ripley to Derby leaving at 10:20, 
although there is an 11:20 to Belper. A 20p CAMRA discount is available 
on all Real Ales, so if you’re in the area, do drop in.

Trevor Spencer
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The branch social – an 'alternative pub crawl of Derby' - planned for 
20th April was curtailed due to the branch social secretary being taken 
ill and will be re-run later in the year. However, this didn't prevent the 
hardcore from convening in the Exeter Arms to catch any that had missed 
the message. Some went on to enjoy some pubs to the north of the city 
including the Furnace, Chester Green Ale House, the Flower Pot and Silk 
Mill. Others enjoyed the black faced Morris dancers, who were performing 
in the city on the same day.

Further details of branch activities can be found on the branch website: 
www.erewash-camra.org
 
At a recent branch meeting it was agreed to maintain and continue with 
last year's campaigning goals which are an update of the pubs database, 
and the roll-out of LocAle and CAMRA discounts.
Any Erewash landlords interested in registering for LocAle or providing 
a CAMRA discount should get in touch with the branch via chairman@
erewash-camra.org.

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

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

John Lomas

Erewash Valleywww.erewash-camra.org

The White Lion, Sawley

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”
Why not come by bus? - Ask for the stop by Sawley Church

The White Lion Sawley welcomes you & your family to come & visit
us to enjoy our beautifully refurbished traditional real ale and cider
pub. During the summer 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?
Dogs are more than welcome, we have a free biscuit cupboard &
bowls of fresh water for four legged friends!  Excellent wine list,
coffee, tea & hot chocolate available. We also have a free function
room for hire suitable for all occasions, catering available for very
budget. We look forward to seeing you soon!

Ilkeston's Dewdrop Inn, on Station Road, was packed by locals and 
CAMRA members for their Erewash Valley CAMRA Pub of the Year 
presentation night. Twelve branch members were involved in judging 

Pub of the Year, and many had the Dewdrop at the top of their list.

Although a long stroll from Ilkeston town centre, the walk is worth it 
with a great selection of beer always available, including a mild, stout 
or porter. The free house is managed by brothers Phil and Jack Paxton 
and has been the recipient of numerous CAMRA awards down the years. 
A plaque on the wall also marks the pub as the birthplace of Erewash 
Valley CAMRA. The Pub of the Year certificate was presented by recently 
appointed branch chair Kevin Thompson and Lynne James provided a vote 
of thanks. The evening ended with a buffet in the snug.

Above: Erewash Valley CAMRA Chair Kevin Thompson (left) presents the 
Award to Lynne James, and Phil and Jack Paxton.

Pub of the Year Presentation 
Dewdrop Inn, Ilkeston

Erewash Valley
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“

A big hello to you all - and finally we have some nice weather to see 
us out on the Mild Trail and looking for pubs with outdoor seating 
instead of real fires - what joy!

It's been a busy month or so for us in the Vale, and the big news is that 
we have a new pub in Bingham – well, a new old pub really. Formally the 
Crown situated on the Market Place, after much anticipation and a period 
of considerable refurbishment, we now have The Butter Cross. The new 
Bingham Wetherspoon pub opened on 26th March and has been pretty 
busy ever since. With 10 hand pumps on the bar, 2 of which are for cider or 
perry,  The Butter Cross has definitely increased the interest in Bingham for 
real ale drinkers; it has also signed up for the Mild in May campaign, which 
gives Bingham town four pubs on the Trail within spitting distance of each 
other. Regular beers are Nottingham Brewery Butter Cross Bitter, Ruddles 
Best and Greene King Abbot, and 5 regularly changing guest beers.

Anyhoo, let's carry on with the catch up in the Vale. The two local festivals 
went well, with Chairman Mart sampling Grantham Stout 4.3% and 
Pheasantry Pale Ale 4% at the Staunton Arms, Staunton, while I had some 
of the Stout and some Caythorpe Dark Gem 3.5%. At the Rutland Arms 
Bottesford they were pleased with the turnout at their mini-festival and 
here Mart had the St Austell Trelawny 3.8%, Acorn Brewery St Georges 
Best 4.6%, Wadworth St George & the Dragon 4.6% and Downton Nelson’s 
Delight 4.6%. I think he went home a happy bunny!

The Horse and Plough, Bingham has so far had two Meet The Brewer 
evenings, the first being with St Austell and more recently Magpie Brewery. 
Both of these proved to be popular and brought a very good turnout to 
the pub, so hopefully they will continue to be a regular thing. We will try 
to keep you informed at: www.valeofbelvoircamra.com of any others that 
come up in the future.

So our real focus lately has been the Mild in May campaign and most 
importantly the Vale of Belvoir Mild Trail. It is only the 2nd of May as I'm 
writing this but we already have a grand selection of cask mild’s available 
at the participating pubs – so here goes!

At The Butter Cross we have Grantham Dark and Flipside Dark 
Denomination; The Horse and Plough has Burton Bridge XL Mild; and The 
Chesterfield has the new Magpie Mild. At our launch at the Marquis of 
Granby, Granby - where we presented Landlord and Brewsters head man 
Sean with the award for Best Mild on Trail 2012 - we had Voodoo Mild 
from Great Heck, with Dark Star Darkness and 
Pot Belly Beijing Black both lined up to make an 
appearance very soon. The Boot and Shoe, Granby 
has the always outstanding Belvoir Dark Horse Mild 
due on, which is also already up and available at 
the Plough Stathern (CAMRA discount given here), 
and the Anchor Plungar has Castle Rock Black Gold, 
which is going down well. 

The Rose and Crown, Hose has Caythorpe Dark 
Gem, after already selling through the Oldershaws 
Grantham Dark, more of which is coming later in 
the month. They also have lined up Osset Mild and 
Brewsters Cheval Mort. On to the Plough, Cropwell 
Butler, and here we have the Thwaites Nutty Black 
which, I can tell you, is very nice indeed. At the 
Vale of Belvoir Pub of the Year 2013, the Staunton 
Arms, Staunton we have Grantham Dark, and lined 
up is the fabulous Rutland Panther, Flipside Dark 
Denomination making a second appearance, and 
Springhead Black Tom, which I have heard very good 
things about.
Well that Top Twenty Hit Parade rundown is just 
a sample of what is coming over the next month 
and my intention is to keep you informed as much 
as possible on the website and I would love to get 

feedback from Landlords and Mild Trailers alike, so please feel free to drop 
me an email to let me know how your Mild in May is going – or any other 
beer / pub stuff.

Well, that's about it from me – Just to say that our branch meeting on June 
4th is at the Nags Head, Saltby and July 2nd should see us at the Manners 
Arms, Knipton, so hope to see some new faces then. Ta Ta.

Bridget

Vale of Belvoir

Above: The launch of the Vale of Belvoir’s Mild Trail was at The Marquis of 
Granby. Here Eddie Fendel presents the ‘Best Mild on Trail 2012’ award to 

Sean Mcardle of the Marquis of Granby, Granby  

In June on Friday 7th and Saturday 8th,  Bingham Rugby Club will 
be holding their annual Beer and Music Festival, at The Pavilion, 
Brendon Grove, Bingham NG13 8TN.  Navigation Brewery are 
helping them source 12 real ales and 8 ciders. Live music. Open: 
Fri 6-11pm; Sat 12 noon - 11pm. 
More details at: www.pitchero.com/clubs/binghamrufc

www.valeofbelvoircamra.com

May - be Baby, I’ll have you
(I’m seriously running out of puns...)

Vale of Belvoir
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A WEEKEND OF REAL ALE, CIDER, LIVE MUSIC, FOOD AND 

ENTERTAINMENT ACROSS THREE PUBS IN SOUTHWELL

The Bramley 
Apple Inn
Church Street, Southwell

www.facebook.com/thebramleyappleinn 
01636 813675

The Hearty 
Goodfellow
Church Street, Southwell

www.facebook.com/heartygoodfellowpub 
01636 812365

The Old 
Coach House

Easthorpe, Southwell
www.facebook.com/oldcoachhouse 

01636 813289

 

Sun

set S
trip Beer Festival

July 5th, 6th, 7th
2013

Southwell

SPRINGHEAD & CAMRA LOYALTY DISCOUNT AVAILABLE

07581 122 122
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Local Brewery Visit

Shottle Farm Brewery 

Two blokes cycle up some Derbyshire hills to visit
(One of the bikes was electric, but don’t let on we told you...)

Shottle Farm, part of the Chatsworth 
estate, is in one of the most idyllic 
spots in the Derbyshire countryside, 
with the brewery housed in an old cow 

byre overlooking the rolling hills just above 
Belper. But it has more than that as its claim 
to fame, because along with its nearby pub, it 
must also be one of the most family-focussed 
and environmentally friendly operations in the 
country. 

When retired fireman Tony Laven opened the 
brewery in 2011, he admits he had no prior 
knowledge of beer making and he says it was 
a bit daunting to begin with. He added, "It also 
cost quite a bit of money to set up. We had 
to raise the roof on the cow shed to get the 
equipment in, for example." He attributes the 
success of the brewery to help from friends 
and family as well as unexpected sources 
such as The University of Nottingham and 
Darley Abbey-based Derventio Brewery. He 
explained that thanks to European Union cash, 
the university came out to him three times to 
provide training and advice on setting up the 
brewery, and Derventio were happy for him to 
visit to see how they operated.

Tony is passionate about using local products 
whenever he can and the brewery uses the 
farm’s own spring water, which is twice filtered 

and then passed through a UV filter. Honey 
used in brewing comes from the Rob’s farm up 
the hill, and the finest English malt and hops 
are used. The waste products from the brewing 
process don’t actually go to waste either. Spent 
malt is used to feed the farm’s Gloucester Old 
Spot pigs; yeast is mixed with the spent grain 
to feed the pigs, and also fed to Rob’s bees as 
a supplement. Spent hops are composted on 
the muck heap and used on the land, and waste 
water goes into a settling tank before filtering 
out into the duck pond and withy bed (willow 
patch). As a new venture some of the yeast is 
also going to a local baker to produce bread 
and this is already proving popular.

The brewer - and chief pig feeder - at Shottle 
Farm is James Emslie who was working as a 
pub manager; he was thrown in at the deep 
end and had to learn the job, with Tony’s help, 
as he went along. He has since completed a few 
courses at the University of Nottingham.

However things are about to change 
dramatically at the brewery as it is being 
moved, albeit not far. Tony is to move into the 
neighbouring Handley Farm, which is larger 
than his current farm, but it is in an equally 
idyllic setting. However before the move can 
be completed there is a lot of building work 
to be done to convert Handley Farm’s larger 

cowsheds into suitable premises for a brewery. 
The new location has access to the same local 
spring water so there should be no noticeable 
differences to the beers and the brewery name 
will remain unchanged.

But if Tony and his team are not busy enough 
already, what with running the farm and 
brewery, and the planned relocation, they also 
run their own pub nearby. The Bulls Head at 
Belper Lane End is situated in a delightful spot 
just 6 minutes out of Belper by bus (Glovers 
service 113). Family and close friends help run 
the pub and Tony himself carries out much of 
the cooking - we said he was a busy chap!

As well as serving their own beer at the Bull’s 
Head, where four Shottle Farm beers are usually 
on at a time, as much of the food as possible is 
sourced very locally, some of it from Tony’s farm. 
With all draught cask beers at £2.90 a pint and 
some excellent local food, the pub is certainly 
worth a visit – dare you try the 30lb mixed grill 
deal, just £10 if you can eat it all?!

For More information see 
www.shottlefarmbrewery.co.uk/ 
or www.bullsheadbelper.co.uk/ 
telephone 01773 550056 or 07877 723075.

Andrew Ludlow & Steve Westby
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 Local Brewery Visit

Shottlecock: A single malt beer with a healthy dose of Fuggles hops,  spring water, and next door’s honey; making a delightful session beer at an ABV of 
3.6%. Created from an old Victorian recipe for Breakfast beer, in the summer the honey is replaced with  elder-flower syrup for a more summery taste. 

Black Peggy: Brewed using chocolate malt, oatmeal,  spring water and next door’s honey. Black Peggy is a smooth, easy drinking oatmeal stout at an ABV 
of 3.9%. With pleasant hints of liquorice, a lovely mouth feel and not at all heavy, Black Peggy is a cross-over genre between a mild and a stout porter. This 
lovely oatmeal stout leaves you with a warm glow and happy as a pig in muck.

Dilks: Made with British malt and hops, spring water and next doors honey, Dilks has a slight sweetness and lovely hop balance from First Gold and Goldings 
hops.  A lovely smooth, mature beer with a hint of citrus.

The real Black Peggy - no, she’s not a pig.. .

8/- Ale: Brewed using the farm’s own spring water and next door’s honey.  Rich, dark beer.  Smooth and malty.  Full bodied, pleasant after taste with 
undertones of treacle and caramel. The 8/- shilling is a dig at the chancellor; 8/- equates to about 40p, which is the beer duty paid per pint before it leaves 
the farm. The 8/- Shilling is casked at 4.0 ABV. 

Shottle Gold: Shottle Gold Ale has a floral aroma and is brewed using the farm’s own spring water and next door’s honey.  A fruity hint of citrus lemon.  Easy 
on the palette, crisp and a clean white head.  Perfect entry level for the lager drinker who wants to taste something. 

SPA: Mid bodied pale ale with a soft hoppy hit and is brewed using the farm’s spring water and next door’s honey with a little taste of citrus tangerine.  A 
premium pale ale brewed with first gold hops. Casked SPA is 3.9 ABV. 
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Evenin’ All

CITY CENTRE 
INSPECTOR 
LEONA SCURR  
REPORTS

I have just returned from a relaxing break 
in Zurich. I was visiting a relative so 
thankfully accommodation, food and drinks 
were provided, as Zurich ranks with Oslo 

and Tokyo in the top three most expensive 
places in the world to live. Workers in Zurich 
are the highest paid in the world so there was 
no way I was paying the £10 expected for my 
usual G&T in a bar. I stuck to beer instead, 
of which there was plenty at Zeughauskeller. 
This is Zurich’s biggest beer hall situated in 
a mediaeval arsenal and it serves good solid 
traditional Swiss fare: generous helpings of 
meat, sausages, schnitzel and roast.

I have now been in command of the City Centre 
for almost two years. This has been both a 
rewarding and challenging time. With national 
austerity measures and cuts in public sector 
funding, my response has been to deliver a 
nationally unique way of working. 
The police and City Council Community 
Protection partnership means that police, 
Police Community Support Officers (PCSOs) 
and Council Community Protection Officers 
(CPOs) work collaboratively in the city to solve 
problems and provide services that meet the 
needs and choices of the public. 

The majority of licensed premises in the city 
sell alcohol responsibly and support me in 
reducing crime and disorder, and maintaining 
safety.

I am pleased to announce that the city now 
has the benefit of a newly formed licensing 
enforcement team to assist in tackling problem 
premises who undermine these objectives. 
As part of these restructures from 1 May, I 
am moving sideways and taking on a new 
role as Detective Inspector for the city centre 
responsible for managing all crime. Jez Ellis 
will temporarily take on the role of city centre 
Neighbourhood Policing Inspector.

In my first article for this magazine I wrote 
about the problem of street drinking and super 
strength alcohol. The city centre has seen a 30% 
reduction in antisocial behaviour this year – 
that means 1000 fewer incidents. This success 
is a result of the city centre team confiscating 
alcohol from persistent street drinkers as well 
as providing evidence for civil remedies such as 
antisocial behaviour orders. 
 
We continue to work in partnership with 
homeless and vulnerable people charity 
Framework and the UK Border Agency to 
manage voluntary, and forced reconnection of 
Eastern Europeans who are sleeping rough and 
causing antisocial behaviour in the city centre. 

I have also had a positive outcome in tackling 
a city centre off licence where the licensing 
objectives were being undermined. At an appeal 
hearing at the Magistrates’ Court in April, Arun's 
off licence, in Upper Parliament Street, had 
their licence suspended for three months and 
conditions imposed on their licence. These were 
not to sell beer, lager or cider above 5.6 % ABV 
and not to sell any individual cans or bottles of 
beer, lager or cider.  

EVENIN’ ALL
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Local News

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

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

LOCAL NEWS
Nottingham CAMRA attempts to answer the question

Once again your intrepid band of judges for the Pub of the Year 
competition has been out and about over the last few months 
visiting hostelries across the Nottingham area. This year we 
had eight nominations and as you would expect just to make 

the job that bit more interesting, they were to all points of the compass. 
So out came the bus maps and timetables, and a plan was hatched. Even 
for the hardened souls who had volunteered, eight pubs in one night was 
a bit much so the first round was split over two evenings. Normally the 
top three scoring pubs go through to round two - however this year the 
top four were so close it seemed only fair for them all to go forward.

Round two, out came the bus timetables again, can you get to West 
Bridgford, Stapleford, Beeston and Nottingham in one evening. It 
transpired that you could and all the journeys could be completed using a 
Trent Barton ZigZag Play ticket at £4.50 to CAMRA members. Just to make 
it look like I could organise a pub crawl all the buses turned up on time! 
After a total of seven bus journeys and a few pints we had completed our 
task and it was just a question of adding up the scores.

Last year’s winner, the Hand and Heart on Derby Road, was the runner 
up this year. It was certainly a popular choice with plenty of customers 
on our visits. The winner of the Nottingham Pub of the Year 2013 is the 
Horse and Jockey at 20 Derby Road, Stapleford. The pub reopened last 
October after a refurbishment that not only saw an improvement in 
the decor, a repaint outside - but also the installation of several more 
handpumps, and the addition of real cider and perry on the bar.

I suspect that the Hand and Heart is known to most Nottingham drinkers 
being so close to the town centre however it is always worth a visit, 
whether it be for the beer, including LocAle, the ciders, the very tasty food 
or for the entertainment. The new addition of the outside area upstairs is 
very convenient for those who like to accompany their drinking with some 
fresh air and of course you can always sit in a cave.

Although the Horse and Jockey has been a part of Stapleford for years 
the recent refurbishment has changed the character of the place.  As you 
walk to the bar you are greeted by ten handpumps, many serving LocAle 
and one with a beer brewed especially for the pub just round the corner 
by Full Mash. There is also a good selection of real ciders and perries. At 
the time of writing there had been one hundred and eighty nine different 
beers and eighteen different ciders and perries sold. The pub has been 
tastefully renovated; the main area in front of the bar has a real fire - and 
as I look out onto the snow that promises to be a warming treat. There is 
a large raised area at the rear opened up when the pub is busier. There 
is plenty of wooden furniture and some settees to sink into. There are 
several pictures of Stapleford past on the walls. Paul Guilford aka ‘Gilly’ 
has been running the place since the renovation and will give you a warm 
welcome and if you are feeling peckish there are some interesting snacks 
available. As one of the judges said: “A nice friendly local pub.”

The pub is very easy to get to, hop on a Trent Barton i4 from Friar 
Lane and get off at the stop before the Roach, the local name for 
the crossroads in the centre of the town. Now I have often thought 
instructions like that are rather silly, get off before, well how do you know 
where before is? The stop you want is the Albert Street stop, just past 
the Nagshead and Plough, or better still get off there and have a pint of 
Full Mash and walk the short distance to the Horse and Jockey. If all goes 
wrong and you pass the crossroads all is not lost, you will be outside the 
Admiral Sir John Borlase Warren, the relatively new Wetherspoon pub; you 
can always retrace your steps after a pint. 

The Horse and Jockey now goes through to the Nottinghamshire round 
where it will be up against the current East Midlands Pub of the Year, 
Just Beer, amongst others. If you want to keep us busy next year then 
you can nominate a pub for the 2014 competition at any time, send your 
nomination to: poty@nottinghamcamra.org. If you wish to join us on our 
arduous task of judging then send a line to the same address. 

David Mason

‘So which is the best pub in Nottingham?’ 

Nottingham CAMRA Vice-Chair David Mason presents Gilly with the 
Nottingham Pub of the Year Award
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Fare Deals #32

FARE DEALS

The John Thompson Inn & Brewery
Ingleby, Melbourne, Derbyshire DE73 
7HW
Tel: 01332 862469
www.johnthompsoninn.com
Food served: 
Tuesday to Sunday 12 – 2.

Sanctuary
Westminster Drive, Upper Saxondale, 
Nottinghamshire NG12 2NL
Tel: 0115 9334500
www.thesanctuaryrestaurant.co.uk
Food served:
Tuesday to Thursday 5 – 11, Friday 
and Saturday 12 – 11.  Sunday 12 – 4.
Early Bird menu Tuesday to Thursday 
5 – 7 and lunchtime Friday and 
Saturday.

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

Food and Good Ale go 
hand in hand

Featured in this issue:

It was back in 1968 that John and Ann 
Thompson decided to convert their 
15th century farmhouse into the first 
pub in Great Britain to be named after 

the owner and licensee.  Almost a decade later, 
one of the first new wave of microbreweries 
to be built in the East Midlands came on 
stream in outbuildings to the rear, with the 
inaugural brew of JTS XXX (4.1% ABV), which 
has remained unchanged to this day, hitting the 
bar just in time to celebrate the Queen’s Silver 
Jubilee.  

Now in the very capable hands of John and 
Ann’s son, Nick, the John Thompson Inn & 
Brewery, as it is known today, is delightfully 
situated right by the side of the Trent at Ingleby, 
a pretty village set in rolling countryside about 
six miles to the south of Derby and not far from 
historic Swarkeston Bridge, the longest stone 
bridge in the Country and the point at which 
the Jacobite Rebellion of 1745, led by Bonnie 
Prince Charlie, finally ran out of steam and 
turned back for Scotland.  The original, white 
painted building has been extended to the rear 
where, in addition to a spacious, grassy beer 
garden and ample provision for parking, six 
Scandinavian, self-catering chalets have been 
added in more recent times for those who wish 
to prolong their stay.  

Stepping inside, the main, L-shaped bar is every 
bit the English country pub, full of oak beams, 
wooden settles and comfortably padded bench 
seating, whilst original prints and watercolours 
by three generations of the Gresley family adorn 
the very walls within which many were actually 
painted.  To one side, a cosy snug with its rich 
red décor and wood-burning stove creates a 
really welcoming retreat when the weather 
is inclement, but if the sun comes out and 
temperatures rise, the more modern extension, 
which includes a pool table, can be opened out 
onto a paved terrace for alfresco refreshments. 

Handpumps offer the ever-present JTS XXX, an 
easy-drinking amber brew with a good smack 
of spicy English hops, alongside another of 
the house beers such as the lighter-hued Gold 
(4.5% ABV), together with a guest ale, more 
often than not from another local micro.  But 
despite the beer, the undisputed draw most 
lunchtimes (there is no evening food service) 
is the roast beef of Olde England, served just 
as it should be.  Indeed, there is little else on 
the menu and never has been, unless you fancy 
helping yourself to the salad bar (there is a 
choice of ham, beef, tuna, or English cheeses), 
or are simply looking to snack on a sandwich 
or jacket spud.  And if you fancy a starter it is 

best to have a liking for vegetable soup, which 
according to the menu, should come with a 
white bread roll (£3.25).  

Having no choices to worry about certainly 
makes life easier and I soon have before me a 
piping hot bowl of creamy soup, served not with 
a roll but a thickly cut slice of fluffy white bread 
together with two pats of lightly salted butter.   
I personally would have preferred a piece of 
crusty or whole-grain bread but the soup itself 
is deliciously warming and full of rich, earthy 
vegetable flavours.  Just the job, in fact, when it 
is on the verge of snowing outside.

The beef takes the form of an enormous slab of 
roasted prime topside installed on a hotplate 
and carved to order at the bar, where a queue 
of eager customers usually forms as soon as 
the food service commences at noon.  Cooked 
to perfection and plated with generosity, a 
choice of nicely pink or well done is offered and 
a bit of each is a perfectly acceptable request 
too.  Unless declined, well risen individual 
Yorkshire puddings, new potatoes and the best 
roast potatoes I have discovered anywhere 
within a 50 mile radius of Nottingham are 
added, together with a selection of seasonal 
vegetables and a good ladle-full of tasty gravy.  
Cutlery and napkins await collection on the bar 
alongside bowls of English mustard and strong 
horseradish sauce to dive into if required.  

I retreat to the snug with my plateful feeling 
rather guilty at what damage this indulgence 
might do to my attempts to lose a bit of weight.  
But why worry when the meat is absolutely 
delectable and so tender the knife might have 
been rendered redundant were it not for the 

THE JOHN THOMPSON INN AND BREWERY
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stunningly good roasties, so crunchy on the 
outside yet light and soft within.  Fair enough, 
the thinly sliced carrots, garden peas and nicely 
cooked creamed leeks piled on top may not 
exhibit that Master Chef presentational touch, 
but what the meal may lack in sophistication 
it more than makes up for in the quality of the 
ingredients and, at just £7.95, remarkably good 
value for money.

Simple desserts such as fresh fruit salad or 
Mrs T’s bread and butter pudding are all priced 
around the £3.00 mark and seem to have a 
loyal following, but for me it is a chance to just 
relax and enjoy another pint of Head Brewer, 
Robert Elson’s, excellent JTS beers, which go so 
well with the food but are seldom to be found 
beyond their home patch.  Suddenly, one of 
those Nordic chalets looks very tempting!

SANCTUARY

Sandwiched in the triangle formed by 
the A52 and A46 just beyond Radcliffe-
on-Trent, the small community of Upper 

Saxondale occupies much of the site where 
once stood Saxondale Hospital, a place of 
incarceration for patients with psychiatric 
problems until its ultimate closure in 1988.  
Many of the original buildings were soon 
demolished to make way for up-market housing 
but what was once the imposing, redbrick 
reception area with its stone mullioned 
windows is now home to Sanctuary, a stylish 
restaurant owned by mother of two, Kerry 
Mathie, who once managed restaurants in 
London for Anthony Worrall Thompson.  

The single room interior stretches the length 
of the building with the principal dining area 
to the right, the pale wood-topped tables and 
ultra-modern, padded brown leather and steel 
chairs nicely complementing the stripped and 
polished wood floor, whilst off-white and muted 
greys in the décor sit well with a feature wall 
comprising a montage of old black and white 
photographs.  Cask conditioned beer is, sadly, 
still something of a rarity in establishments 
such as this, so it is especially pleasing to find a 
single handpump atop the bar dispensing well-
kept Castle Rock Harvest Pale (3.8% ABV), a fine, 
pale gold brew full of refreshing, citrusy hop 
flavours and an ideal partner for white meat or 
fish dishes.

Head chef, Daniel Edwards, learned his craft 
here in Nottingham, first at NCN before going 
on to work at Sat Bains, the city’s only Michelin 
starred restaurant, as well as other award-
winning venues such as Lace Market favourite, 
Bluu and the Martin’s Arms in Colston Bassett.  
His menu includes a number of ‘Early Bird’ 
options competitively priced at £13.50 for 
two courses or £16.50 for three, which might 
include chicken liver parfait with toast and red 
onion marmalade; or Sanctuary fish and chips, 
mushy peas and tartare sauce, followed by a 
belt-stretching sticky toffee pudding, toffee 
sauce and vanilla ice cream.  However, although 
my chosen starter of glazed goats’ cheese with 
beetroot carpaccio (£5.50) also falls within this 
option, the main course I have my eye on of 
pork tenderloin wrapped in pancetta, sage rosti, 
caramelised apples and cider sauce (£14.95) 
does not.

In no time at all a charming young waitress 
is placing a white, pentagonal plate in front 
of me bearing a lightly browned, flavoursome 
roundel of warm goats’ cheese set on a bed 

of thinly sliced and crunchy beetroot, with a 
drizzle of quality oil, several deep red blobs of 
a tasty beetroot reduction and scattered with 
a peppery watercress garnish.  The soft texture 
of the cheese contrasts really well with the 
beetroot and my only regret is that there isn’t 
more of the intensely beetrooty goo to mop up.  
It’s a great start and hopefully bodes well for 
what is to come.

And what does arrive certainly does not 
disappoint.  A mouth-wateringly tender, almost 
cylindrical cut of meat, bursting with rich 
porcine flavours and swathed in a thin coat of 
cured Italian bacon, has been halved diagonally 
and the two pieces stood on end somewhat 
reminiscent of the funnels on an old steamer.  
Alongside is a thick wedge of one of the best 
potato rostis I have ever had, obviously sliced 

from one large enough for, perhaps, eight to ten 
servings.  Crispy, chestnut brown on the outside 
and wonderfully soft and herby within, it is an 
absolute delight and the ideal accompaniment 
to the firm and tangy slices of apples, which 
have not been peeled and despite being 
caramelised, somehow manage to retain a 
degree of sharpness that is echoed in the zesty 
cider sauce drizzled about the plate.  

This is exemplary cooking and although it 
is tempting to see if Daniel’s desserts such 
as Cointreau and orange mousse served in a 
brandy snap basket or lemon and thyme tartlet 
with blueberry and Chantilly cream (both £6.00) 
maintain the same high standards, I have no 
room and settle instead for a good, strong 
double espresso.  But in the immortal words of 
Mr Schwarzenegger: “I’ll be back!”
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LocAle Locally

Bar Deux 
2 Pelham Road. NG5 2AP

Broadway Cinema and Cafe Bar 
14-18 Broad Street. NG1 3AL 

4 casks ales are normally available with the emphasis on local 
beers. Dancing Duck and Lincoln Green supply the regular beers 
with ‘guest’ ales coming from a range of breweries. On my visit 
the Lincoln Green Marion was in fine form.
Opening hours: 5.00pm-11.00 Mon-Wed; 5.00-11.30 Thur&Fri; 
6.00-11.30 Sat and 6.00-11.00 Sun.

3 cask ales plus cider are available with the beers generally be-
ing from local breweries. Recently Mallards featured although on 
my visit I tried the Nottingham brewery beers Broadway Reel Ale 
and could see why it was very popular
Opening hours: Mon-Wed 9.00am-11.00pm; Thur-Sat 
9.00-12.00midnight; Sun 10.00-11.00

Bunkers Hill Inn
36-38 Hockley. NG1 1FP

Canalhouse 
48-52 Canal Street. NG1 7EH

Up to 6 beers greet the visitor and whilst Nottingham Sir 
Blondville 1194 is always available, beers from Funfair, Magpie, 
and Blue Monkey often feature. On my visit the Sir Blondville, a 
firm favourite of locals was excellent. Opening hours: Mon-Thur 
12.00-11.00; Fri & Sat 12.00-12.00; Sun 12.00-10.30

6 beers and 6 ciders are normally on offer with at least 3 Castle 
Rock beers always available. On my visit the Elsie Mo was simply 
magnificent. The pub also hosts the annual ‘Champion Beer 
of Nottinghamshire’ awards. Opening hours: Mon-Wed 11.00-
11.00; Thur 11.00-12.00; Fri & Sat 11.00-1.00am; Sun 11.00-
10.30 

Cock & Hoop
25 High Pavement. NG1 1HE

Cross Keys
Byard Lane. NG1 2GJ

Five cask beers greet the imbiber with the emphasis on local 
brews. On my visit I was spoilt for choice with Amber Barnes 
Wallis; Flipside Dusty Penny; Blue Monkey Guerrilla; and Mr 
Grundy’s Pip Squeak and Wilfred - which was quite outstanding.
Opening hours: Mon-Thur 3.00pm-11.00pm; Fri & Sat 12.00-
11.30; Sun 12.00-11.00

A finalist in 2013, it regularly has up to 8 beers with normally 4 
coming from the Navigation brewery. Magpie & Lincoln Green 
have also appeared but I settled on a rather fine Navigation 
Traditional, but Lepus, Pale, and Classic IPA were also available.
Opening hours: 9.00-12.00 Mon-Thur; 9.00-1.00am Fri & Sat; 
9.00-11.00 Sun.

The Embankment Pub
282 Arkwright Street. NG2 2GR

Gatehouse 
Tollhouse Hill. NG1 5FS 

Now with 4 handpumps. Magpie, Full Mash, Kings Clipstone, 
and Belvoir have recently appeared, but on my visit North Star 
Embankment Ale and Nutbrook Black Beauty were available, 
and the Embankment Ale was simply superb. Opening hours: 
6.00pm-11.00 Mon; 11.00-11.00 Tue-Thur; 11.00-12.00 Fri & 
Sat; 11.00-3.00pm Sun 6.00-11.30 Sat and 6.00-11.00 Sun.

A choice of four ales greets the imbiber with the LocAle being 
Castle Rock’s Harvest Pale. The remaining 3 beers are ‘guest ales’ 
which regularly change. On my visit the Harvest Pale was just as 
it should be. Opening hours: 11.00-11.30 7 days a week.

THE SECOND SERIES OF ARTICLES SHOWCASING PUBS WHICH SERVE LOCALE
With your help we would like to promote those pubs in our Branch area which offer their customers LocAle. 
LocAles are produced locally, thereby benefitting the local economy and helping environmentally as the beers will have travelled 
a lesser distance than national brands. Nottingham Drinker encourages you to visit as many of the pubs as possible and let us 
know which pub you think had the best choice of LocAles and the best beer. 
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ANDREW LUDLOW WHEELS ALONG IN THE FINAL 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 2013. 
You can email your vote to: locale@nottinghamcamra.org Or by post to: LocAle c/o 15 Rockwood Cres., Hucknall NG15 6PW. 
Or use any of the contacts on Page 04 ‘Up Front’; or on Page 53 ‘Useful Nottingham Drinker Information’.  

The Hawksley
69-73 Derby Road. NG1 5BA

Joseph Else
14-18 Broad Street. NG1 3AL 

3 real ales are normally on offer with Castle Rock’s Harvest Pale 
the regular LocAle, although Caythorpe beers have also appeared 
in the pub. Locals have made the Harvest Pale one of the pubs 
best selling ales and on my visit it was easy to see why.
Opening hours: Sun-Thur 12.00-11.00; Fri & Sat 12.00-
12.006.00-11.30 Sat and 6.00-11.00 Sun.

A Wetherspoon pub with anywhere between 8 and 10 beers 
available. Medieval and Falstaff beers have recently ‘guested’ 
with Nottingham Brewery providing the regular LocAle. On my 
visit their EPA was first class.
Opening hours: 9.00am-12.00midnight 7 days a week (opens 
everyday from 7.00am for food)  

Langtry’s
4 South Sherwood Street. NG1 5FW

Major Oak
24-26 Pelham Street. NG1 2EG

Up to 8 cask beers are available at any one time and the pub has 
just won the Nottingham Pub of Excellence award for its great 
range of local and regional real cider. There were 2 LocAles – 
Nottingham Legend and Navigation Stout, and as this was during 
the ‘Stout and Porter Stroll’ I had a very enjoyable Stout. 
Opening hours: Mon-Sat 11.00-11.00; Sun 12.00-10.30

Normally at least 7 cask ales plus cider are available with local 
beers regularly featuring. Recently Mapgie and Lincoln Green 
beers have appeared, but an Amber brewery beer is nearly al-
ways available – on my visit the Barnes Wallis was rather special. 
Opening hours: Sun-Wed 10.00-12.00 midnight; Thur, Fri & Sat 
10.00-1.00am

Newshouse
123 Canal Street.  NG1 7HB

Nottingham Squash Rackets Club
Tattershall Drive, The Park. NG7 1BX

Between 6 and 7 casks ales are on offer with Castle Rock and 
Lincoln Green always available. Guest beers regularly feature 
with Mr Grundy and Full Mash recently on. On my visit the Lin-
coln Green ‘Lincoln’ was excellent.
Opening hours: 11.00-11.00 Sun-Thur; 12.00-12.00 Fri & Sat

2 to 3 beers are normally available with Castle Rock’s Harvest 
Pale providing the LocAle, although other local beers do appear 
as ‘guest ales’. On my visit the Harvest Pale was in fine form.
Opening hours: Mon-Sun 11.00-2.00pm& 4/5.00pm-11.00pm 
(may close earlier on Sunday). 

Ye Olde Trip to Jerusalem
Brewhouse Yard. NG1 6AD

The Roebuck 
St James Street. NG1 6FH

8 cask ales are regularly available with at least 2 of these com-
ing from Nottingham brewery. On my visit the EPA was available 
but I tried their TTT porter which was rather special.
Opening hours: Sun-Thur 11.00-11.00; Fri & Sat 11.00-12.00

This Wetherspoon pub offers between 11 & 15 cask ales plus 
ciders. LocAle beers are regularly available with beers from Black 
Iris, Flipside, Nutbrook, and Nottingham brewery being served 
on my visit. With the Mild trail coming soon I could not resist 
Nutbrook’s The Mild Side and was not disappointed.
Opening hours: 9.00-12.00 midnight 7 days a week

LocAle Locally
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LocAle Locally

The Roundhouse
4 St James Terrace. Nottingham. NG1 6FG

Sinatra Lounge Bar & Restaurant
8-16 Chapel Quarter.NG1 6JQ 

Southbank Bar
Trent Bridge. NG2 6AN

Vat and Fiddle
Queens Bridge Road. NG2 1 NB

Salutation Inn 
Hounds Gate. NG1 6AJ

6 cask beers are normally available with Dancing Duck Round-
heart ale the permanent LocAle although others feature. On my 
visit I sampled the Brunswick Last Orders (Graham’s Retirement 
Ale) and it was rather special. Opening hours Mon-Thur 11.00-
11.00; Fri & Sat 11.00-12.00 midnight; Sun 12.00-10.30

The cask ale available is provided by the Navigation brewery and 
one of their beers is always available. On my visit their Golden 
Ale was on and it showed why Navigation beers are so popular.
Opening hours 10.00-11.00 Mon-Thur; 10.00-12.30 Fri & Sat; 
12.00-10.00 Sun.

4 cask ales are normally available with local beers supplied from 
Navigation, plus occasional guest ales from other local breweries 
(recently Blue Monkey and Mallard). On my visit the Navigation 
Classic IPA was my choice, and rather good it was too.  Opening 
hours 11.00-12.00 Mon-Thur; 11.00-2.00am Fri &Sat; 11.00-
11.00 Sun.11.30; Sun 12.00-11.00

Finalist in 2013, the Castle Rock brewery tap never disappoints. 
11 Castle Rock beers plus a guest ale are normally available and 
on my visit the Wildlife Yellow Archangel was superb. Opening 
hours 11.00-12.00 Thur-Sat; 11.00 -11.00 Sun-Wed.

4 real ales plus a selection of ciders are provided with local 
beers from a number of breweries regularly appearing. Recently 
Flipside and Magpie have featured, although on my visit the Not-
tingham EPA was spot on. Opening hours 12.00-12.00 Sun-Thur; 
12.00-2.00/3.00am Fri & Sat.

Area Five LocAle Finalists

The Hand & Heart, Derby Road 
and 

The Horse & Groom, Basford

If you would like to vote for one of the pubs listed 
to go forward to the final of the 2013 LocAle Pub 

of the Year award, please ensure votes for this 

LocAle 6 
are submitted no later than the

last day of  June 2013 

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

or personally at branch meetings

LocAle News

New additions to the LocAle scheme:

Doctor’s Orders, Mansfield Road, 
Carrington 

Sinatra’s Bar & Restaurant, 8-16 Chapel 
Bar. NG1 6JQ

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

LOCAL NEWS Langtrys - Award of Excellence 

An Award of Excellence is presented to pubs who have done something, 
well - excellently. Something different that should be recognised and 

celebrated. So in early April it was a pleasure to present Suzi, Sarah and the 
staff at Langtrys with our first Award of Excellence for 2013. Nottingham 
CAMRA have been very impressed with the continuing promotion of Local 
and Regional real ciders and perries that Langtrys have been involved in 
for well over a year. This followed Sarah, Suzi and husband Paul spending 
time at the dedicated East Midlands Cider Bar at the Nottingham Robin 
Hood Festival in 2011.   

From the lines of bottled ciders above the bar, to the dedicated cider-
themed area behind the bar, and through to the window displays, the staff 
at Langtrys have championed and celebrated local and regional ciders and 
perries, as well as those from further afield. “Meet the Cidermaker” evenings 
have been held in the pub and the three third-pint “Cider Tapas” tasting 
platters are very popular. Partners Suzi and Sarah are very keen to stress 
that their success is down to their excellent staff and teamwork. For a true 
city-centre pub, Langtrys have shown great courage and it has paid off. 
Langtrys can be found near the Theatre Royal  on South Sherwood Street, 
just off Upper Parliament Street. 

Website of the Year Award

Brett Laniosh from CAMRA National Executive (centre) presents the Award for 
Best CAMRA Website to Dee Wright of Nottingham CAMRA, with runner-up 
representatives from Cleveland CAMRA (left) and Solihull CAMRA (right).   

Nottingham CAMRA’s website was voted Best CAMRA web site 2013 at 
the AGM in Norwich. This site was built at no cost on a voluntary basis 

by Nottingham CAMRA members and was not professionally designed as 
such. Dee Wright explains: “Back in 2011, we put out an appeal at a branch 
meeting and Alex Leeson-Brown, a Nottingham CAMRA branch member, 
told me he would love to help out, but he only had six months as he was 
going to America. I met with Alex and explained what we were looking for, 
then arranged a sub-committee to work with him. We physically met up 
four times, but we did a lot of work via email and on-line, working together 
to finalise how I wanted the site to look.  

“I bought Alex a couple of pints and gave him six of my CAMRA 
Wetherspoon’s vouchers, but that is all he got as a thank-you for his 
efforts. There was no time for anything formal from the branch as Alex 
was emigrating to America to marry his fiancée. When I dealt with Alex he 
used Alexlb.com as his web site; however after moving to America he set 
up a new business called SeaHawkStudios and we changed the logo on the 
bottom of our website from his old UK one to his new USA one to accredit 
him with the work."
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Brewery Visit

HARVIESTOUN 
BREWERY 

This year will see Harviestoun Brewery celebrating its 30th anniversary. 
John Westlake travelled north of the border to find out how they are getting on.

this success was once again putting pressure 
on the brewery’s capacity.   Three years later 
new premises had been found on an industrial 
estate in Alva, right at the foot of the scenic 
Ochil Hills, and much of the new, stainless steel, 
60 barrel equipment was sourced from a pilot 
plant previously used by the St Austell Brewery 
in Cornwall.

2006 was a fairly momentous year for the 
Company, when Ken finally decided to hang up 
his malt shovel and sold the business to the 
Edinburgh based Caledonian Brewery, which 
itself was soon to be acquired by international 
brewing giant, Heineken.  However, Harviestoun 
did not fit in with Heineken’s long-term strategy 
and two years later a management buy-out led 
by Caledonian shareholders saw the business 
returned to independent ownership once 
again.  Meanwhile, innovation and product 
development continued apace and in 2007 they 
formed a joint venture with the Orkney based 
Highland Park Distillery, allowing them to age a 
higher gravity version of Old Engine Oil in casks 
that previously held Highland Park’s award-
winning 12, 16 and 18 year old single malt 
whiskies.  Slowly maturing in wood for almost 
six months ensures a quiet transformation as 
mysterious and complementary whisky notes 
mingle with the intricate, slightly smoky, roast 
malt, dried fruit, dark chocolate and resiny hop 
flavours inherent in the beer to produce three 
subtly different brews of great character.  Sold 
under the Ola Dubh banner, Gaelic for Black Oil, 
and stylishly bottled in limited editions, these 
beers have proved to be extremely popular, 
especially in the American export market.

More recently some Harviestoun beers have 
been kegged, which won’t please many real ale 
purists but does allow the Brewery to sell craft 
beer to otherwise unsuitable outlets such as 
restaurants or even remote Scottish pubs, which 
might have the turnover to support cask ale 
during the summer months but would certainly 
struggle in winter.  And in 2012 Zymatore was 
launched in New York, a limited edition batch 
of Bitter & Twisted matured in gin and Pinot 
Noir barrels, which beer writer and author Pete 
Brown declared as having “a flavour that is off 
the scale compared to anything I’ve ever tasted 
before!”  Whilst continuing to major on their 
principal real ales, it is clear this is one brewery 
team determined to push boundaries and not to 
let the grass grow under their feet.

It all began in October 1983 when Ken 
Brooker, a man who had spent over 20 
years with the Ford Motor Company 
building wooden prototypes for new 

cars, invited some friends round to sample a 
new beer brewed in his garden shed.  Feedback 
was positive and as Ken continued to produce 
beers in his shed and word got about, pretty 
soon he found he was hosting gatherings of 
up to 40 eager samplers, who he persuaded 
to complete tasting notes in return for the 
hospitality.  

Turning this experience into a business 
opportunity seemed the obvious choice 
and a year or so later, agreement had been 
reached to convert a 200 year-old stone barn 
on the Harviestoun Estate near Dollar in 
Clackmannanshire into a microbrewery.  Money 
was tight and the original brewing kit was built 
from scratch using a mash tun once employed 
for jam making and a boiler salvaged from the 
wool dyeing trade, but when the first barrels of 
‘Harviestoun Real Ale’ eventually rolled out, the 
beer was met with considerable acclaim.

Over the coming years it was difficult to 
keep up with demand and by 1989 it became 
apparent that a professionally designed brew-
plant was the only answer if the business 
was to progress and develop new brands.  
One of these, named after a local mountain, 
Schiehallion, was launched in 1994 - a ground-
breaking cask-conditioned lager, one of the very 
first to appear and so caused a great stir. No 
one could have foreseen the success this beer 
would achieve in winning multiple awards and 
the impact that would have on the brewery. To 
help cope with all this, in the following year 
Stuart Cail joined the team as Head Brewer, 
having previously plied his trade for many years 
with the Vaux Brewery in Sunderland.  Stuart 
settled in quickly and in 1997 launched Bitter 
& Twisted, a pale and fragrantly hoppy brew 
that was groundbreaking at the time and still 
remains the Company’s flagship beer, having 
gone on to win Supreme Champion Beer of 
Britain in 2003.

In 2000 the core range was expanded with 
the addition of Old Engine Oil.  Originally 
brewed for the Tesco Beer Challenge, which 
it won, it is a complex, jet black porter with a 
certain viscosity, which reminded Ken of his 
days working for Ford, hence the name, but all 
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Harviestoun core beers:
Bitter & Twisted (4.2% ABV) – Brewed with a blend of lager, crystal and wheat malts, together with a dash of Pinhead oats in the mash and seasoned with 
Perle, Hallertau Hersbrucker and Challenger hops, followed by a late edition of Styrian Goldings (Bobek and Celeia), this is a golden, easy-drinking beer 
with a floral aroma, hints of citrus fruit and tart hops on the tongue and a long, lemony finish.
Schiehallion (4.8% ABV) – Pronounced ‘She-hal-yun’, this is a Scottish lager crafted from lager and wheat malts, together with the same hops as Bitter & 
Twisted minus the Perle.  Pale gold in the glass with good lacework, it bursts with floral, grapefruit flavours around a strong backbone of biscuity malt and 
culminates in a crisp, dry finish.
Old Engine Oil (6.0% ABV) – Dark, viscous and smooth, with roasted malt and coffee notes on the nose, this is a richly satisfying beer created from lager 
malt, Pinhead oats and loads of roasted barley, then spiced with Fuggles, East Kent Goldings and Galena hops.   Powerful hints of black cherries, burnt 
toast and dark chocolate soon develop on the palate, finally leading to a long, warming, caramel influenced, bittersweet finish.

Other portfolio beers: 
Wild Hop IPA (5.2% ABV) – Influenced by the aggressive, American craft IPAs, this is a burnished gold brew with a grassy, floral aroma and a good balance 
of fruity sweetness and tart, resiny hops on the tongue.
Wild Hop Gold (4.4% ABV) – The IPA’s little brother with a slightly honeyed, mellower hop character and developing tropical fruit notes.
Natural Blonde (4.0% ABV) – A golden, bottle-conditioned ale specially brewed for St Valentine’s Day, with grapefruit on the nose and a fine balance of 
juicy malt and tangy hops.
Ola Dubh 12; 16; 18 (8.0% ABV) – Specially matured, whisky cask ales (see main text).

STUART CAIL
The experienced 
Head Brewer at 
Harviestoun

01
OAK AGEING
Ola Dubh being 
aged in ex-whisky 
barrels

02

BREWING 
The Brewing 
Kettles inside 
Harviestoun

04
THE BREWERY 
The Harviestoun 
brewery buildings  
in Alva

03
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It seems like an age since I’ve had to write 
something for the Nottingham Drinker, but 
here goes....
 
Since our snowy adventure for the Stout & Porter 
Stroll back in March (written up by Hannah below) 
we have had a quiet period over April to recover, 
but that’s all about to change!  The weather is 
improving and we have a variety of socials lined 
up over the coming months.  Everyone is 
welcome to join us at these events so please feel 
free to get in touch and come along, we’re a 
very friendly bunch!
 
I really hope you all like the new look of the 
magazine and our pages! If you feel inspired to 
contribute to the magazine don’t be afraid to 
submit your stories, reviews, rants, raves and beery 
tales to us - details of who to send these to can be found on page XX.
 
PS. Don’t forget that the best way to keep up with us is to join our Facebook 
group or follow us on twitter.

Young Members’ Pub of The Season
 
Back in April, Lincolnshire Poacher was awarded the Nottingham CAMRA Young 
Members’ Pub of the Season for spring 2013.

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

www.twitter.com/NottmCAMRAYM

Young Members’ Facebook Group

Young Members’ Facebook Page

The presentation was well attended, with many of 
Nottingham CAMRA’s young members and pub regulars 
there to congratulate manager Ollie Eddison and his team 
on winning the award.
 
The poll took place in March via facebook, with the Poacher 
receiving over 90% of the votes cast.  A very well deserved 
award in my opinion.  It is a great pub with a friendly and 
welcoming atmosphere - a real home from home like a pub 
should be. The choice and condition of ales and ciders is 
always brilliant and they also have a great bottle selection 
if you’re after something a bit different.
 

All nominations are welcome for this award and you don’t 
need to be a CAMRA member to nominate (however you 
should be aged 18-30!)  Nominations for our summer award 
are now being coll  ated and need to be submitted by 23 June 
via facebook, twitter or email.  Voting will take place via a poll 
in the the facebook groups for Nottingham CAMRA YMs and 
both Nottingham and Nottingham Trent University Real Ale 
Society groups during w/c 24 June.  Voting will close on 30 
June and the winner announced the following day. The 
summer award presentation will take place on Friday 5 July 
at 8pm.

Young Members
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It may have been cold and snowing, but we did what we all love to do above all 
when the weather bites – go to the pub! Saturday 23rd March saw a few of the 
Young Members brave the snow and head off on the much anticipated Stout 
and Porter Stroll. As my first CAMRA outing, I was very much excited to explore 
some stout and porter – which I haven’t had much experience with before. We
started in the Poppy and Pint in Lady Bay before heading up to West Bridgeford 
to The Test Match, with a ‘heads up’ that there was some TTT Porter saved just 
for us; a lovely pint I now always look out for on any outing.

Travelling back up towards the city centre, we headed into the Stratford Haven 
to get some delicious Plum Porter – undoubtedly my favourite! We nipped in to 
the Trent Bridge Inn before heading to The Embankment to try a pint of their 
Priests Hole by Medieval. A chocolate mint stout with lots of different flavours 
that come through – unusual but worth a try all the same!

We stopped in the Trent Navigation for some dinner, a great Two for £10 offer 
that offers a range of tasty meals and a great selection of ales and ciders. After 
heading to Newshouse we finished our stroll in Canal house, a thoroughly 
enjoyable day for all.

For anyone wanting an introduction into CAMRA, there is no better way to join 
in than at the socials ran frequently throughout the year.

Young Members’ Stout and Porter Stroll

Socials

Saturday 8th June - Three Valleys Beer Fest
£12.80 off peak return, 12.15pm train from Nottingham Station
Info of fest on http://www.threevalleysfestival.org.uk/

Friday 5th July - Summer YM PotS award
Get your nominations in by 23 June, voting via Facebook group poll 
w/c 24 June, votes close 30 June.  The award presentation will take 
place on Friday 5 July at 8pm.

Saturday 20 July - Castle Rock Nottingham Pub tour
Meet 1pm at Poppy & Pint, pubs include:
Poppy & Pint
Stratford Haven
Vat & Fiddle
Canalhouse
Newshouse
Kean’s Head
Bread & Bitter (possible)

Lincolnshire Poacher
Forest Tavern

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

By following us on Twitter or liking the page on Facebook 
you’ll be able to keep upto date with all our socials.

The beers we drank...

Ordnance City 
Ordnance Porter 3.8%
Nottingham Brewery 
TTT Porter 4.5%
Medieval 
Priests Hole 5.2%
Caythorpe Brewery
Stout Fellow 4.3%
Brewsters Brewing 
Silton Porter 5.0%
Lincoln Green 
Tuck 4.7%
Nutbrook
The Craic 4.7%
Titanic 
Plum Porter 4.9%
Navigation 
Stout 4.4%

Young Members
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It’s probably safe to say that 
games of one kind or another 
have been played at the pub 
for as long as pubs have been 

in existence. From simple counter or dice games 
such as Nine Men’s Morris, through the many 
different varieties of Skittles, right up to present 
day Poker Nights and even virtual gaming with 
a Wii console. Gaming and Beer drinking are 
natural bedfellows, and the pub is the ideal 
venue for them.

Sadly, the current popularity of pub gaming 
varies considerably. Alley Skittles for example 
is still very popular in the West Country and 
West Midlands, yet many of the traditional 
games most strongly associated with the pub, 
such as Dominoes and Cribbage, have shown 
a marked decline in recent years. Even the 
current pub staples of Darts and Pool don’t 
seem as popular as they once were, and it’s the 
busier town centre pubs which have seen the 
biggest decline in pub gaming. This is a great 
shame, as there can be little more relaxing 
and pleasurable pastimes than an evening 
spent with friends, perhaps over a pint or two, 
accompanied by a little competitive gaming of 
a type which has been enjoyed by pub-goers for 
generations.

Thankfully, there are still a great many pubs 
where traditional games can be found and 
played, and often for little or no financial outlay 
(other than the beer of course). This short list 
represents a few of my own favourites, mostly 
centred on the Midlands region, including some 
local to Nottingham itself. Needless to say they 
all serve a decent pint too, but it’s worth taking 
the time to enjoy the many other attractions 
that these pubs offer, and playing traditional 
pub games wherever you find them.

Brunswick Inn (1), Malvern Road, Worcester 
– The licensee of the Brunswick is a keen 
enthusiast of traditional pub games. The 
extensive collection at the pub includes such 
rarities as Evesham Quoits, a Rings Board, 
and a slightly baffling Shove Snooker board; 
as well as a few funny foreign games such 
as Sjoelbak and La Grenouille. But this is no 
precious, ‘look but don’t touch’ collection, all 
the games at the pub are available to play, and 
the licensee is keen to encourage their use. 
Should you exhaust the gaming possibilities of 
the Brunswick, I recommend crossing the road 
to The Bell, an interesting old pub with a very 
fine Skittle Alley of a type found throughout the 
West Country and West Midlands.

Butchers Arms (2), Eldersfield, Gloucestershire 
– The increasingly rare game of Indoor Quoits 
(also known as Evesham Quoits, Step Quoits, 
or indeed Dobbers!) can still occasionally be 
found in the West Midlands/Welsh Borders 
area. The Butchers Arms has a lovely old board, 
accompanied by its unique and slightly unusual 
scoreboard. At first glance this may seem like 
an upmarket ‘foodie’ pub, but drinkers are very 
welcome, with local ales served direct from the 
cask and a fine garden for the summer months. 
The Quoits are often played on weekend 
evenings when the locals come over all 
competitive after a few pints.

Cock Inn (3), Broom, Bedfordshire – This 
excellent, multi-room village local is on 
CAMRA’s list of unspoilt Heritage Pubs. 
Unusually, there is no bar counter, the beer 
coming straight from the cask to the cellar 
door. The local Bedfordshire game takes the 
form of Table Skittles (sometimes known as 
Hood Skittles), a game more commonly found in 
Northamptonshire where it is thought to have 
originated. The games room is quite small, and 

the throw for the skittles is by necessity on the 
diagonal. Skittles play may not be possible if a 
Darts match is in progress as both games share 
an ‘Oche’.

The Embankment (4), Arkwright Street, 
Nottingham – Four vintage Billiards Tables take 
pride of place at this spacious pub, including 
at least one made locally by Elston & Hopkin 
Ltd of Goldsmith St. Gaming on a more robust 
yet equally skilful level can be found in the 
basement of the pub, where an excellent Skittle 
Alley is available for functions. This is probably 
one of only two venues near the city centre 
for the local game of Long Alley Skittles, the 
other being an outdoor alley at the Plough Inn, 
Radford.

Queens Hotel (5), Queens Road, Beeston, 
Nottinghamshire – Nottinghamshire shares at 
least one skittling tradition with near neighbour 
Derbyshire. Whilst the game of Long Alley 
Skittles is certainly not thriving to the degree 
it once was, those that play in the various local 
leagues still approach the game with great 
enthusiasm, and a healthy level of genuine 
competitiveness. Skittles at the Queens is 
played in a covered alley which permits play in 
both the local summer league and the Derby/
Notts Winter Border League. The pub itself is 
a fine community local with a strong tradition 
of games play, which includes a fine old Devil 
Amongst the Tailors, once used for league play, 
but now available for a casual game on request.

Queens Head (6), Newton, Cambridgeshire 
– Another unspoilt rural gem from CAMRA’s 
list of Heritage Pubs, and a regular Good Beer 
Guide entry. The games room features one of 
the finest Devil Amongst the Tailors tables I’ve 
seen. Thoroughly play-worn, and showing the 
deep patina of age, this table has clearly seen 

Traditional Pub Games

1

2 3

4 5

Dobbers, Nurdles, & Aunt Sally 
Mark Shirley gives a Sampler of Traditional Pub Games
As well as the maker of Rockingham Forest Cider, Mark has a passion for traditional pubs and their games. See Mark’s blog: pub-games.blogspot.co.uk  
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many years of play. Darts, and an old Mahogany 
Shove Ha’penny board are also available, as is a 
large solid wood Nine Men’s Morris which was 
presented to the licensee by the local CAMRA 
branch.

Jackson Stops Inn (7), Stretton, Rutland – At 
one time the game of Pitch Penny would have 
been much more common than the rarity it is 
now. The simple act of attempting to pitch a 
disc into a hole bored into a Bench or Settle is 
about as simple as pub gaming gets, but no less a game of skill, and 
of course highly competitive if you want it to be. The Jackson Stops is 
one of only a handful of pubs where this game has survived (although 
the similar game of Toad in the Hole has been very effectively revived 
in Sussex), known locally as Nurdles, and the subject of a World 
Championship in the small snug where the game is located.

The Tobie Norris (8), St Pauls Street, Stamford, Lincolnshire – 
Stamford’s main claim to pub gaming fame is Pushpenny. A very 
similar game to Shove Ha’penny, but using smoothed old pennies, and 
slightly different spacings on the highly polished Mahogany boards. 
Pushpenny is still played in a local league on Wednesday evenings, 
though sadly this has now shrunk to just five teams at the last count. 
The boards are jealously guarded outside of league play, but a very 
good board can be found in the rear bar of the excellent Tobie Norris 
pub.

Newshouse (9), Canal Street, Nottingham – Bar Billiards is a game 
which could have been specifically designed for pub play. Unlike 
with Pool, a Bar Billiards table is only played from one end, and can 
therefore be squeezed into all but the tiniest bar. As far as I know 
there are only two Bar Billiards tables in the city of Nottingham (the 
other is at the nearby Vat & Fiddle), making league play unlikely in 
the near future. The Newshouse also has a full size Devil Amongst the 
Tailors, the original bar room skittles game.

White Hart (10), Newbold-on-Stour, Warwickshire – I’ve included this 
welcoming village local for its two classic pub games, one for viewing 
on Summer evenings, the other a game to challenge the locals at. 
Aunt Sally is traditional to Oxfordshire and surrounding counties, and 
can be seen played at pubs throughout this area of the Cotswolds on 
Thursday evenings in the summer. It’s quite a spectacle, memorably 
described as being a bit like skittles, except that you throw the pins 
at the ball! Inside the pub on a lintel above the fire can be found one 
of the oldest, simplest, yet most tricksy of all pub games, Ring the 
Bull. Nottingham folk will be familiar with this game, one of the most 
famous examples being located at the Olde Trip to Jerusalem. If you 
do fancy a game with the locals, it’s worth remembering that ‘home’ 
advantage counts for everything in Ring the Bull!

Traditional Pub Games

6

9
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10
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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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AWARD WINNING ALES 
FROM THE BLACK HOLE BREWERY...

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

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

Jargon Buster

Cider An alcoholic drink made from the fermented 
juice of apples. By HMRC Technical Definition, cider 
has to have an ABV of below 8.5%. At 8.5% ABV and above, this is classed 
as “apple wine”. Cider does not contain adjuncts such as fruit juice, herbs 
or spices. An apple-based drink with any alien adjuncts such as other 
fruits, herbs or spices is known as a Made Wine and is taxable as such; 
by definition it is not Cider. Lax labelling and Trading Standards controls 
allow the erroneous use of the term “fruit cider”.

Real Cider Cider made with “full juice” (undiluted) fresh-pressed apple 
juice that is usually fermented using the naturally occurring yeasts 
present on and within the apples. It is not made from concentrate. It 
is not pasteurised (heat treated) nor filtered. It does not contain alien 
adjuncts. 

Perry An alcoholic drink made from the fermented juice of pears. The rest 
of the definition of perry follows that for cider. Dictionaries often have 
perry listed as “a wine made from pears”. 

Real Perry As for Real Cider but made using pears instead of apples.

“Pear Cider” and “Apple Cider” are recent marketing or advertising terms; 
they are frequently used with apple- or pear-based drinks which contain 
low-levels of juice, but bulking agents such as water, sugar, syrups, 
flavourings, aromas and colourings. They are usually pasteurised and 
filtered. 

“Fruit Cider” Poor quality apple- or cider-based drinks, usually heavily 
sweetened, sold through heavy advertising and promotion. “Cull fruit” 
from dessert and culinary orchards which are unsuitable for sale are often 
used in these low-grade “ciders”. Also includes “Herb” and “Spice” “ciders”.     

Cloudy or Hazy cider Cider will usually clear naturally given time. 
However, protein, tannin or pectin hazes can occur naturally and do not 
adversely affect flavour. Real cider is not naturally cloudy! Many ciders 
sold “cloudy” as a selling point may have clouding agents added after 
pasteurising or even after filtering. 

Scrumpy A term used to describe rough cider, sometimes naturally cloudy. 

Cider apple Cider apples are mainly recognisable by their coarse, fibrous 
flesh which enables the juice to be readily extracted. Cider apples are 
categorised by their levels of three key components: Tannin, Acidity and 
Sweetness. 

Tannins are bitter-tasting compounds that can also be astringent. For 
example very strong tea has high levels of tannin. The tannins in apples 
can be classed as Hard or Soft dependent upon bitterness or astringency. 

Acidity The acid found in apples is Malic Acid and the levels can vary 
widely, with pH from pH4.0+ down to pH2.8 and below (very acidic).  

Sweetness Cider apples are usually high in sugars. All of the sugars found 
in apples are fermentable, unlike beers.

Bitters are apples low in acidity and high in Tannins. 
Sharps are apples low in tannin but high in acidity. Cooking apples are 
usually Sharps (ie: Bramleys)
Sweets are apples low in both tannin and acidity. Dessert apples are 
usually Sweets. 
Bittersharps contain high levels of Tannins and Acid.
Bittersweets contain high levels of Tannins and low levels of Acid. 
A combination of Bittersharps and Bittersweets are considered to make 
the best ciders, with a target pH of around pH3.6 - pH3.8. 

Single Variety (SV) ciders are made using a single type of apple. Only a 
handful of varieties are capable of making a good cider on their own.     

NB: All apples can be used to make cider. However, the cider produced is not 
always palatable.

Here is our third instalment in our ongoing 
attempt to unravel and demystify some of the 
jargon, acronyms and technical terms used 

when real ale or real cider are discussed. 

This issue we are looking at some of the basic terms 
used in assocition with cider and cider-making.   

Jargon Buster “ANNUAL SPYKE GOLDING LITERARY AWARD

We are launching the third Literary Award competition in memory of Peter 
Bernard ‘Spyke’ Golding. The winning entry will feature in the Nottingham 
Drinker (subject to the editor’s discretion) and the winner will receive a 
£100 cheque plus an inscribed beer tankard. The runner up will receive 
£50.

RULES: 
1) The article must be original and written by someone who is over the 
age of 18, by the 1st October 2013.
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 in 1st September 2013.

GENRE:
A short story/article comprising of 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.
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Beer Stiles

And lo, the rains ceased, the dark 
clouds rolled away and terra 
became firma.  With the 

warmer feel to the air and blue skies overhead, 
we set out for a gentle starter for this year’s 
walks by heading for the village of Bleasby, to 
the south of Southwell.  We decided to select 
as our starting point the Waggon & Horses, 
so we walked up the road and headed for the 
footpath sign near to the level crossing close to 
Bleasby railway station, thus making this a walk 
accessible by train.

The path headed in a northerly direction, 
initially parallel to the railway line about 150 
yards on the left-hand side, although after 
a dogleg over a stile we were soon walking 
along by the side of the line. It was nice to see 
so many butterflies in this area, after the long 
winter.  Shortly, however, the path led away from 
the line and skirted around a farmhouse to the 
left and a barn on the other side occupied by a 
couple of ponies who ignored us completely. We 
then turned left onto Manor Drive, then right 
onto Church Lane. Passing the church of St. 
Denis, with a pair of fine copper beeches in the 
churchyard, we turned right onto Main Street 
to reach the Full Moon, Morton NG25 0UT, 1.4 
miles from Bleasby. 

As you enter the Full Moon a plaque on the wall 
bears the message: ‘Step inside my friends and 
take a cup, it is not dark, for the moon is up, sit 
down refresh, and pay your way, then you will 
call, another day’. Inside a blackboard welcomed 
us to the newly refurbished inn, although my 
companion felt the interior looked much the 
same, with its modern solid pine tables and 
settles, and bare beams on the ceiling. To the 
right of the long bar a dining area leads to a 
patio and beer garden. A play fort here should 
occupy the younger members of the family, 
whilst a water bowl outside the front door 
welcomes our four legged friends to this dog 
friendly pub. On the bar the locals’ favourite, 
Timothy Taylor’s Landlord is supported by three 
more handpumps offering a rotating choice 
which on our visit consisted of Navigation’s 
Hercules, Tom Wood’s Best Bitter and Acorn 
Brewery’s Blonde, which was in superb form. 

Suitably refreshed we walked back down Main 
Street past the church to Claypit Lane. At the 
end of the lane we headed in a north-easterly 
direction straight for the spire of Holy Trinity 
church at Rolleston two fields away. At the end 
of the first field we crossed over the River Greet 
gently meandering its way to meet the Trent 
near Fiskerton. After passing through the church 
yard we turned right past the Corner House 
then left down Staythorpe Road to reach the 
Crown Inn, Rolleston NG23 5SG, our lunch stop 
(1.2 miles from Morton). 

Describing itself as a traditional pub it is more 
a gastro pub rather than a village local, offering 
B & B in five en suite rooms. Entering the inn 
via a flower decked pergola we saw that three 
small groups of pensioners were already eating 

around polished wooden tables with purple 
and magnolia banquettes around the walls. 
The bar had a choice of three real ales: Greene 
King IPA Golden, Old Trip and Ruddles Bitter. We 
both chose IPA Golden to go with gammon and 
eggs (£9.95) and steak sandwich (£6.50). I was 
a little disappointed with the steak sandwich 
as the meat was well done whilst I like it with 
some red in it, although a slice of tongue as 
I bit into the sandwich solved that problem! 
An additional bowl of well-done chips, which 
arrived with the gammon, meant that we were 
feeling quite full as we retraced our steps to 
Fiskerton Road, where we turned left past yet 
another Corner House, before we found our 
required footpath between two houses near the 
edge of the village. 

The path twisted back towards the church 
before turning sharp left taking us by the side 
of a field ready for planting, the fine soil looking 
very dry. At the end of the field we passed 
through a narrow wooded glade raised about 
10 feet above the field to the left. At the end 
of the glade we turned right at a T-junction, 
re-crossing the Greet, then headed towards 
Fiskerton Mill. Continuing our south-westerly 
direction over a final field brought us to the 
driveway to Middleclose Cottage, where we 
turned left for a short walk down the drive and 
straight across Main Street to a small car park 
by the side of the River Trent. Turning right a 
300 yard stroll by the side of the Trent led us 
to the Bromley Arms, Fiskerton NG25 0UL (1.1 
miles from Rolleston). 

Stepping inside an island bar served Abbott, Old 
Speckled Hen, IPA and Twisted Wheel, a ginger 
infused seasonal special also from Greene 
King. The bar was surrounded by a comfortable 
lounge with a dining area to the right and 
space for a pool table to the rear. We took our 
Twisted Wheel beers outside onto the terrace 
overlooking the Wharf and raised the parasol as 
shade from the sun, HONEST! A refreshing pint 
later we continued alongside the Trent, through 
a white double gate at the edge of the village 
to Hazelford Weir, some three quarters of a mile 
distant. A flotilla of swans passed by on the 
river, whilst crops like oilseed rape strained to 
grow in the water meadows to our right. A line 
of trees on the bank near the weir caused some 
amusement, as a sign on one said ‘BEWARE 
MOVING PLANT’; apart from a slight rustling in 
the wind it didn’t look very dangerous to me.

A third of a mile further on was the imposing 
sight of the Hazelford Ferry Inn, sadly lost some 
time ago to the older generation, as it is now a 
care home. My friend insisted on peering inside, 
so I warned him not to flop down in a chair, 
as he may never escape. Following the lane 
away from the river to Main Street, Bleasby a 
final walk of two thirds of a mile brought us 
back to the Waggon & Horses NG14 7GG (2.2 
miles from Fiskerton). On entering there is a 
small cosy lounge to the left and on the right 
a bar with dartboard, with the room extending 
beyond affording views across to the church. 

The house beer is Bateman’s XB with usually a 
Blue Monkey beer, often PG Sips, and two guest 
beers completing the range. Be careful to check 
your timings here as the pub closes during the 
afternoon.

Total walking distance: 5.8 miles.

OS Map 120 Mansfield and Worksop Landranger 
Series (Bleasby is just off the edge of this map)

-hic

The Trent Valley near Southwell

BEER STILES

Another year and Colin Elmhirst 
comes blinking into the sunlight
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2013 Nottingham Robin Hood Festival
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2013 Nottingham Robin Hood Festival

2013 NRHF Festival Launch
This year’s Nottingham Robin Hood Beer and 
Cider Festival will take place from Wednesday 
9th to Saturday 12th October, once again in the 
wonderful grounds of Nottingham Castle. The 
festival will strive to be even bigger and better 
than last year’s incredible event, but with some 
changes to keep things fresh and to correct some 
of the minor problems from 2012. Opening hours 
will be 6pm to 11pm on the Wednesday when all 
parts of the festival will be fully open this year and 
then 11am to 11pm for the other three days as 
previously. We can also reveal that there will be no                
increase on the ticket prices from that charged for 
the 2012 festival. 

Advance tickets will go on sale from 1st June both 
online at: http://beerfestival.nottinghamcamra.org/ 
or from the Nottingham Tourism Centre on Smithy 
Row in the Old Market Square. At the time of going 
to press the details had not been finalised but these 
will be publicised on our web site and by Facebook 
and Twitter before the end of May. We keep getting 
asked how many different real ales and ciders/
perries we will be having after breaking our targets 
of 1,000 different cask ales and 200 ciders/ perries 
last year. Well it would be clearly insane to try to 
beat these figures so for 2013 we are promising 
just 1,100 ales and 220 ciders/perries, yes our 
organisers are a bit barmy!
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In Praise of PUBlic Transport

In Praise 
of PUBlic 
Transport
No 77 of a series in which 
Nottingham CAMRA look at 
the use of buses, planes and 
trains to visit pubs

Straddling the River 
Nene, the cathedral city 
of Peterborough makes 
for an excellent day 
out, as John Westlake 
recently discovered

a delightfully preserved Samuel Smith’s tied 
house where their Old Brewery Bitter can be 
enjoyed in any one of an interconnecting myriad 
of rooms, several reminiscent of old-style railway 
compartments but each with its own individual 
character.  Given the rampant development 
Peterborough seems to have endured in recent 
times, it is heartening to find an establishment 
such as this continuing to survive and thrive.
Cross the road and turn left into North Street to 
find the Ostrich (4), a white and green painted, 
single room, street corner boozer dating from 
1837.  Simply furnished with room for a game 
of darts and a central U-shaped bar, the beer 
offering comprises Oakham JHB plus four ever-
changing guest ales together with a real cider.  
There is also a neat little stone flagged patio to 
the rear where an alfresco pint can be enjoyed, 
weather permitting.

Carry on to the end of North Street, turn right 
into Lincoln Road and be ready for about a 
ten minute stroll before arriving at Highbury 
Street and the Hand & Heart (5), a short 
distance along on the left.  One of Britain’s Real 
Heritage Pubs, this somewhat austere, 1930s, 
redbrick back-street local has a front bar with 
a dartboard linked by a drinking corridor to a 
quieter lounge bar at the rear, beyond which 
is a pleasant garden complete with stage for 
live entertainment.  Five handpumps dispense 
regularly changing and often unusual ales and 
beer festivals are held several times a year.

Retrace your steps down Lincoln Road and 
turn left into Burghley Road where, at number 
7, the Burghley Club (6) occupies an attractive 
brick and stone building, fronted by metal 
railings.  The spacious interior is divided into 
more intimate drinking areas with darts and a 
pool table at the far end, whilst the walls are 
adorned with an eclectic and interesting array of 
prints.  Up to five well-kept real ales are usually 
available, often including a couple from the 
Hopshackle Brewery of Market Deeping, plus two 
cask ciders, but be aware that the club closes 
during midweek afternoons.  CAMRA members 
can gain entry upon production of membership 
cards, although nobody actually asked to see one 
on the occasion of this visit.

Continue to the end of Burghley Road and turn 
right into Broadway in order to find the College 
Arms (7), a few minutes walk along on the right 
hand side.  Occupying an idiosyncratic building 
that previously served as a technical college, 
this is the first of two J D Wetherspoon pubs 
on this tour offering the usual range of house 
beers alongside some interesting guests and is 
typically roomy within and furnished to a high 
standard, with a small outside drinking area to 

the rear.

Proceed south along Broadway, past the splendid 
cathedral and into Bridge Street, eventually 
joining the main road and crossing the river 
via Town Bridge.  A glance over the right hand 
parapet affords a good view of Charters (8), a 
bar and pan-Asian restaurant complex housed 
in a converted Dutch grain barge moored on the 
Nene and dating back to around 1907.  Accessed 
by a steel gangway, the surprisingly spacious and 
simply furnished bar is to be found on the lower 
deck, where work by local artists is displayed 
for sale around the walls.  A dozen or so real 
ales, half of them from the Oakham Brewery, are 
usually available, together with two traditional 
ciders from Westons, which can all be savoured 
outside on the riverbank during the summer 
months.

Climb back up to the bridge and continue right 
along London Road, over two railway bridges and 
eventually turning right again into Park Street, 
where the cream and blue painted Coalheaver’s 
Arms (9) stands just along on the left.  Plainly 
furnished with scrubbed top tables and liberally 
decorated with beermats, this one room local 
dating from the mid 19th century belongs to 
the Cambridge based Milton Brewery and offers 
five of their brews alongside a number of guest 

Originally a small Saxon settlement, it 
was not until 1541 that Peterborough 
achieved city status when the 
abbey church was upgraded to 

a cathedral, complete with its magnificent, 
illustrated wooden ceiling, and it was here 
that Mary Queen of Scots was buried following 
her execution 46 years later.  Wool and brick 
making were the main industries, but it was not 
until the arrival of the railway in 1845 that the 
city really started to expand, a trend that was 
further enhanced by its designation as a New 
Town in the 1960s.  Easily reached in just over 
an hour from Nottingham by rail, trains depart 
at 34 minutes past the hour and on Saturday, 
the last two sensible options back are at 20.26 
and 21.27.

If you are already yearning for a beer after the 
journey you will not have long to wait.  Directly 
opposite the station is the Great Northern (1), a 
classic railway hotel offering Oakham JHB and 
Bishop’s Farewell alongside a guest ale in its 
comfortably furnished Sleepers Bar, which is to 
be found immediately on the left just inside the 
main entrance.  The next stop is not far away 
either.  Cross the dual carriageway by means 
of the footbridge, turn left and then right into 
Westgate, where the imposing Brewery Tap (2) 
stands just across the road and is reputedly the 
largest brewpub in Europe.  Housed in what 
was once a labour exchange, the cavernous, 
flagstoned interior features lots of polished 
woodwork incorporating bits of copper brewing 
kit, a mezzanine floor and behind a glass screen, 
what is now a shiny, stainless steel pilot brewery 
used for limited edition brews since the original 
Oakham brewery outgrew the site and moved 
to larger premises nearby.  Up to 12 beers are 
usually available, mostly from the Oakham 
portfolio, whilst the menu offers a tempting 
range of Thai and other Asian dishes.
A little further up Westgate is a row of mellow 
sandstone cottages with mullioned windows 
that now comprise the Wortley Almshouses (3), 

Peterborough

2
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NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze
- Mansfield Road

Kean’s Head - Lace Market

Lincolnshire Poacher
- Mansfield Road

Newshouse - Canal Street

Poppy & Pint - Lady Bay

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap

(near Rail Station)

Victoria Hotel - Beeston

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

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

Watch out for

TEST MATCH
2013

the
Stratford
Haven

Beer Festival

an exclusive evening
of Cricket with the
current Chairman

of the ECB,
GeoffMiller

at the
Poppy & Pint

Tickets available from the brewery and the pub.
£20 per person which includes a hot buffet dinner

10th - 13th July
with 9 LocAle ales on the outside

bar and 12 ales inside
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In Praise of PUBlic Transport
ales, real cider, an English unpasteurised lager 
and an array of Belgian bottled beers.  Bombers 
Drop is the house beer and the jumbo scotch 
eggs are also worth keeping an eye out for.  The 
grassy beer-garden to the rear is understandably 
popular, especially on match days, and also plays 
host to regular beer festivals.

The Palmerston Arms (10) at 82 Oundle Road 
can be reached either via Queen’s Walk (just 
north of Park Street) and Palmerston Road or by 
returning along London Road and bearing left 
into Oundle Road itself.  This is a diminutively 
pleasing, sandstone and pantiled local displaying 
the red livery of Bateman’s Brewery and offering 
an excellent choice of up to 12 cask conditioned 
beers, many served by gravity direct from 
barrels stillaged in a ground level, temperature 
controlled cellar clearly visible through glass 
behind the bar.  The two inter-linked rooms 
are cosily furnished and bedecked with a good 
collection of breweriana; darts can be played and 
there is a small outside drinking patio.

Heading back now towards the station, re-cross 
the river and follow the main road round to the 
left into Boulevard.  As it starts to bear round 
to the right, there is a small turning on the 
left and sitting on the corner the Beehive (11) 
should be clearly visible, a low-slung, cream and 
charcoal painted affair and a regular outlet for 
Castor Ales, a four year old microbrewery from 
the eponymous nearby village, as well as several 
guest beers.  The open plan interior has been 
radically modernised with a stylish, stainless 
steel bar sporting matching handpumps, there is 
a section to the rear decorated with a bold floral 
wallpaper set aside for diners and no shortage of 
blackboard information about the place.

Continuing along Boulevard, cross over by means 
of the underpass and look out for Cowgate, a 
turning on the right and home to the final port 
of call on this voyage of discovery, the Draper’s 
Arms (12), housed in what must have once 
been a very substantial drapery business with 
a fine Victorian frontage.  This is the second J D 
Wetherspoon outlet offering the usual mix of 
house and guest beers alongside one real cider 
in rather handsome surroundings, with lots of 

polished wood panelling, cosy alcove seating 
and a rear section illuminated by skylights.  As 
with the College Arms, the usual Wetherspoon 
attention to detail evident in the informative 
prints and local illustrations about the walls is 
suitably impressive.  And needless to say, the 
station is not far away, so if you have the time, 
relax and give your legs a well-deserved rest 
while you enjoy another good value pint or two.

6 8

9 11
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WWW.EVERARDS.CO.UK

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

Military Pub Names

With Nottingham hosting the National Armed Forces 
Day event on Saturday 29th June 2013, Nick Molyneux 
investigates the connection between some of the City’s pub 
names and the nation’s heroes.

During the 19th century, the names of many of the pubs in the centre of 
Nottingham reflected the naval and military successes which came with 
the growth of Empire. Sadly, only a few of those original pubs now remain 
but you can still enjoy a pint in the Sir John Borlase Warren (Canning 
Circus, Nottingham) and the Sir John Warren (Market Place, Ilkeston) in 
neighbouring Derbyshire.

The real-life Sir John was a famous frigate commander in the Royal Navy 
at the turn of the 19th century, along the lines of the fictional Jack Aubrey 
in Patrick O‘Brien‘s novels, as played by Russell Crowe in the film “Master 
and Commander”. Born in Stapleford, Sir John rose to become an Admiral 
and a Member of Parliament.

His local popularity was such that a number of pubs and 
beer houses in the area bore his name, including the 
long gone Sir J. B. Warren on Nottingham’s Old Street.  
There was also a now closed pub Sir John Warren named 
after him on Heanor Road in Loscoe, which replaced an 
earlier pub of the same name on Loscoe High Street, 
demolished in the late 1960’s.

In a world of pub closure and demolition, it is heartening 
to see that the new Wetherspoon’s pub in Stapleford has 
been named the Admiral Sir John Borlase Warren (Derby 
Road, Stapleford) and perhaps this goes some way to 
counter the recent demolition of Stapleford’s old Warren 
Arms. 

Colonel Burnaby (35 Hartley Road, Nottingham) was the 
late Victorian pin-up boy, a dashing and larger than life 
“Boys Own” hero. Frederick Gustavus Burnaby was also 
a journalist, politician and travel writer who undertook 
adventurous expeditions in Asia and crossed the English 
Channel by hot air balloon. He died in hand-to-hand 
fighting at the Battle of Abu Klea in the Sudan in 1885, 
the same campaign in which the fictional Corporal Jones 
of Dad’s Army started his army career. Burnaby’s death 
gets a mention in Sir Henry Newbolt’s famous poem Vitai 
Lampada (“Play up! play up! and play the game….The 
Gatling’s jammed and the Colonel dead….etc etc”) It is 
said that Queen Victoria cried when she received news 
of Fred Burnaby’s demise. 

Lord Roberts (24 Broad Street, Nottingham) was born 
in India, where he won a Victoria Cross during the 
Indian Mutiny. He came to national attention during the 
Second Afghan War and the Boer War. His son, who was 
killed during the Boer War also won a Victoria Cross. Of 
diminutive stature, he was popular with his troops, who 
gave him the affectionate nickname “Bobs”.  He was also 
a Knight of the Garter and was created Earl Roberts of 
Kandahar, Pretoria and Waterford. Roberts helped to 
popularise the sports of small bore rifle shooting and 
skiing, and died during the First World War after falling 
sick whilst visiting Indian troops in France.

So next time you have a drink, raise a glass to these old 
warriors - and to the young men and women who follow 
in their wake, and serve in our armed forces today. 

What’s in a Military Pub Name?

Nick Molyneux casts his eye over some Nottingham pubs 
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WWW.EVERARDS.CO.UK

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

Scoring Beers

, ,
!

Saturday 29th June - ARMED 
FORCES DAY 
40’s Night with 40’s fancy  dress, food 
and music - pack up your troubles and 
come and have some fun! 

 
Thursday 4th July to Sunday 7th July -  

SUMMER BEER FESTIVAL 
Up to 15 Beers & Ciders,  

hot food and live music  
4th July - Dolphin Morris Men 

5th July - Acoustic Rock & Blues Duo - 
Doublecross  (www.doublecross.org.uk) 

6th July - Growling at the Badger 

 
Saturday 20th July - PARTY NIGHT 
Come and join us to celebrate our 2nd 
year anniversary  here at The Sun Inn - 
FREE light buffet and live music from 
David Lacey from 8.30pm 

THE SUN INN Gotham 
Enjoy a warm & traditional village pub welcome from 

licensees Sue & Richard 
 

OFFERING UP TO SEVEN CASK ALES, THREE 
TRADITIONAL CIDERS & QUALITY WINES 

 
We serve food: Sunday 12noon - 4pm, Wednesday & Thursday 

12noon - 2pm & 6pm - 8.30pm, Friday 12noon - 2pm & 6pm - 9pm, 
Saturday 12 noon - 2pm & 6pm - 9pm 

We are open: Monday to Sunday 12noon - 11pm 
 

The Sun Inn | 1 The Square | Gotham | Nottingham | NG11 0HX | 
Tel: 0115 878 9047 | thesuninn1@aol.com | 

www.suninngotham.co.uk 

Have you ever wondered how CAMRA members select pubs for 
the CAMRA Good Beer Guide? The National Beer Scoring System 
(NBSS) is a 0-5 point scale for judging beer quality in pubs. It is 

an easy to use system that has been designed to assist CAMRA branches 
in selecting pubs for the Good Beer Guide and also monitor beer quality 
by encouraging CAMRA members from any part of the world to report 
beer quality on any pub in the UK. 

If you are a CAMRA member, we want you to tell us about the quality of 
beer in the pubs you visit.

To submit your scores please visit: www.beerscoring.org.uk.  Alternatively, 
you can get handy NBSS cards to take with you to the pub to record the 
information by visiting: www.camra.org.uk/nbss

What do I need to record?
• Your name & Membership No.
• The date you visited the pub
• The Name of the Pub
• Where the pub is located
• A score out of 5
• The name of the beer (optional)

What do the scores mean?
0 - No cask ale available.
1 - Poor. Beer that is anything from barely drinkable to drinkable with 
considerable resentment.
2 - Average. Competently kept, drinkable pint but doesn't inspire in any 
way, not worth moving to another pub but you drink the beer without 
really noticing.
3 - Good. Good beer in good form. You may cancel plans to move to the 
next pub. You want to stay for another pint and may seek out the beer 
again.
4 - Very Good. Excellent beer in excellent condition.
5 - Perfect. Probably the best you are ever likely to find. A seasoned 
drinker will award this score very rarely.

How often do I complete a card or submit an entry?
This is down to personal preference. You may choose to score per beer 
or per pub, averaging your score for each pub visit. In the latter case, the 
beer name (unless you've only been drinking a single beer) can be left 
blank. 

Nottingham CAMRA Tasting Panel

The work of the Tasting Panels dovetails quite nicely with the information 
collated from NBSS in that the panels collect (by tasting of course) data 
on the characteristics of local beers in their region, which benefits CAMRA 
in the following ways:
• Tasting notes are provided for CAMRA’s publications (Good Beer 

Guide etc) and their web site 
• Enables nominations to be made for area competitions for Champion 

Beer of Britain (CBoB) and Champion Winter Beer of Britain awards 
(CWBoB) 

Nottingham Branch has had a Tasting Panel for several years and meets 
on a regular basis to seek out and taste the local beers from our region.

The National Beer Scoring System
Dylan Pavier, head of the Nottingham CAMRA Tasting Panel, helps explain the NBSS 

“Derby CAMRA Summer Charter Beer Festival
The 2013 festival will feature a huge marquee on the market 
place, with outside areas to enjoy the Derby summer. Inside 
will be bars in the Darwin suite, Brewery bars & the City Bar, 
celebrating brewers of The City of Derby,  A large selection 
of ales and ciders will be available, along with continentals, 
meads, and a good choice of food. Live music and stalls will 
also feature. Package and advance fast-track ticket deals are 
available. For those visitors who don’t want to miss a night at 
the festival, the package deal allows free entry on Wednesday 
evening when you buy tickets for Thursday to Saturday evening.  
Book your tickets at: www.derbylive.co.uk
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Brewster’s Brewing Company

 



Brewster’s Brewing Company

If you’ve ever had a pint of Brewster’s, you will have 
enjoyed a beer brewed by Sara Barton. Sara is 
the founder of Grantham’s Brewster’s Brewing 

Company and she’s becoming a star in the brewing scene. 
Sara’s had an amazing 12 months: not long ago she 
received a mystery phone call that turned out to be from 
Jamie Oliver’s TV people. One of her beers – Brewster’s 
Pale Ale – had been chosen by Mr Oliver to represent 
Britain in his Food Fight TV show. Then, just a few weeks 
later, Sara was named Guild of British Beer Writers’ Brewer 
of the Year at a glittering award ceremony in London.

Sara founded Brewster’s Brewing Company in 1998 and 
at the time was one of only a small handful of female 
brewers in the UK. Here’s a bit of social history that 
might surprise you: before the industrial revolution, most 
brewers were actually women (then known as ‘brewsters’), 
but then men, sniffing huge beery profits after the birth 
of the steam engine, decided that this brewing lark was 
their cup of tea after all. “Going back to medieval times, 
both bread making and brewing were female roles,” says 
Sara. “Many widows brewed beer as a way of making ends 
meet. But after industrialisation, the large breweries took 
over.” 

Now, led by Sara from her Grantham base, the brewster 
is back. All over the UK, female beer producers are 
fermenting and mashing again, with Sara helping to blaze 
the trail. She has set up Project Venus – an initiative to 
bring female brewers together and promote drinking 
beer to women in general. The project has resulted in a 
collaboration between 14 brewsters from up and down 
the country who have pooled knowledge to produce 
several beers.
 
But Sara is keen to point out that it’s not who brews the 
beer that counts, but rather the taste of the final product. 
And in addition to the TV fame received for her hoppy 
and refreshing Pale Ale, Brewster’s beers have picked 
up several medals over the years. One award winner is 
Hophead.

So how did Sara come to run her own brewery (and 
pub – she has jointly owned the Marquis of Granby 
in Granby near Bingham for five years)? She explains: 
“The origins of Brewster’s stretch back around 25 years. 
I couldn’t get a job after completing a bio-chemistry 
degree so ended up furiously flicking through university 
prospectuses thinking, what can I do now? I spotted a 
brewing post-grad course at Heriot-Watt  University in 
Edinburgh. It sounded interesting and I took a punt. As a 
result I eventually ended up working in Reading for what 
was then Courage. But the problem there was that the 
brewing process was run by computers, as it is at all large 
breweries. I’d learnt about the chemistry behind brewing 
at Heriot-Watt, and getting hands-on with that was what 
interested me. So I thought what I really need to do is run 
my own brewery. 

“Eventually, in 1998 I decided to go for it and returned to 
the Midlands – where I’d grown up – to start brewing beer 
in a barn behind my parents’ house in Stathern, a small 
village in the Vale of Belvoir. Our first beer was called 
Maiden Brew. The second was Marquis.”

From day one Sara received support from the team at 
Stathern pub The Red Lion, who were happy to stock such 
locally brewed beer. Today, Brewster’s ales are regularly on 
tap at several popular local real ale pubs including Sara’s 
own pub, The Marquis of Granby. Online stockists include 
Beers of Europe and Ales by Mail.

In 2006 Sara moved to an industrial unit in Grantham and 
in February 2012 added two gleaming ‘cylindro-conical’ 
vessels to her 10-barrel (1600-litre) set-up. “You can 
both brew and condition in them,” says Sara. It’s worth 
remembering that all that goes into her beers are local 
water, Brewster’s own yeast, barley grown in Lincolnshire 
and malted in Grantham, and hops from around the world.

It’s tribute to Sara’s knowledge and her passion for 
brewing that Brewster’s is thriving and producing award-
winning beers. It’s great that the area has such a success 
story, so why not track down some of her excellent brews? 

The second beer that Brewster’s produced – Marquis – 
was brewed specially for a TV programme about John 
Manners, Marquis of Granby (1721 to 1770). Son of the 
3rd Duke of Rutland, the Marquis commanded an army 
in Germany during the Seven Years’ War. He returned to 
England a hero and improved his stock further by giving 
pensions to his soldiers. Many of them set up pubs with 
the cash, which is why there are so many called The 
Marquis of Granby. Sara’s Marquis of Granby pub is in 
Granby village near Bingham, Notts, and thought to be the 
original. 

Matt Wright founded and runs Greatfoodmag.co.uk and 
Greatfoodclub.co.uk, two Leicestershire-based websites that 
celebrate and promote local food and drink. 
See: www.greatfooodclub.co.uk

Matt Wright gives a profile of Brewster’s Brewing Company, Grantham 

Project Venus. 

Established in March 2011 Project Venus UK and 
Eire was inspired by the Pink Boots Society in 

America which aims to promote and further educate 
women in brewing and beer. Brewsters (female 
brewers) come from all over the UK and Eire to brew 
beer every couple of months under the Project Venus 
name, at one of their breweries. It is a collaboration 
project, celebrating women producing, drinking and 
generally enjoying beer. Each beer style is chosen by 
the hosting brewster and the recipe is collaborated 
on through social networking sites. The Project 
Venus web site, http://www.projectvenus.co.uk 
enables you to discover what they’ve made so far 
and who’s involved.

In addition to founder member Sara Barton, other 
local brewsters involved in Project Venus include 
Kathy Britton from Oldershaws, Claire Monk from 
Welbeck Abbey and Rachel Matthews from Dancing 
Duck.



35Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcarma.org www.nottinghamcarma.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Campaigning: Diversification 

 



beer, especially for Newark Beer Festival.

The ‘Beer Belles’ helped devise a 
recipe with Anthony Hughes of Lincoln 
Green, who explained how the brewing 
process worked. Louise said ‘With 
guidance from Anthony and brewery 
assistant Martin, we did everything 

from start to finish, 
even the cleaning, 
so this is definitely 
our beer!’ The beer 
will be a golden, easy 
drinking 4.2% ale 
called ‘Go Bellistic’. It should be a nicely balanced beer 
with a gentle bitterness and good aroma.
Louise added ‘I think this is good positive campaigning 
for the CAMRA cause and hopefully the initiative will 
reinforce the point that real ale is not just about men - 
the ladies also enjoy a pint!’

It is not unusual practice for women to brew beer, in fact 
before the industrial revolution it was the tradition. You 
may remember that a team of Everards’ female licensees, 
including Sue Woolley from The Sun Inn, Gotham, were 
featured in ND111 as they brewed their own beer as part 
of the Everards Gold Course. Their 5% golden blonde 
ale, Malty Tasker, must have impressed as 72,000 pints 
were brewed again to feature in Wetherspoon’s Real Ale 
Festival in April of this year . More ladies in the industry 
have joined forces as part of Project Venus (see panel 
opposite).  

Taking inspiration from the Newark ladies, we are also 
looking to staff part of one of the bars entirely with 
women at this year’s Robin Hood Beer and Cider Festival. 
Additionally, we are looking to launch a number of beers 
at the festival which will be the result collaborations 
between some of our local breweries and branch 
members. More information will appear in the next issue 
(ND117) and via the Nottingham Twitter and Facebook 
pages so watch this space! In the meantime, if you 
would like to get involved or have any ideas on how we 
can encourage more women to become involved in the 
branch then please email: 
leannerhodes@nottinghamcamra.org

One of the branch aims for this year is to increase the diversity of 
membership so that there is a good representation of male and 
female members across all ages within the branch. At the time 

of writing the branch has 4,016 members, of which 915 (23%) are female, 
with 81 falling into the young members (18-30) category.

There are a growing number of individuals and groups, including 
Marverine Cole (aka Beer Beauty), Melissa Cole and the Dea Latis group, 
who are working towards getting more women to drink beer. However, a 
lot of their work involves meetings, tasting events, etc. that are exclusively 
for women. As well as increasing female membership, it is important to 
us to change perceptions, and to do this I think it is important to get men 
and women involved in activities together.

Newark CAMRA have already started a similar initiative. Louise Harrison, 
staffing officer of the Newark Beer Festival, noticed a steady increase 
in the number of female volunteers (26% - 152 members of the Newark 
CAMRA branch are female), and so arranged for and organised, a 2 hour 
slot at this year’s 2013 18th Newark CAMRA real ale and cider festival to 
be staffed entirely by women from within the branch.

As well as the 2 hours of staffing, a small group of the Newark ladies 
went to Lincoln Green Brewery on Thursday 18th April to brew a one off 

Diversification
Leanne Rhodes explains Nottingham CAMRA’s new campaigning initiative 
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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Porter & Red Leicester 
American Biscuits

Mushroom Stroganoff

Ingredients:
10oz (300g) Self Raising Flour (sifted)
4oz (120g) Butter or Cooking Margarine (cubed & chilled)
4oz (120g) Red Leicester Cheese (finely grated)
8floz (230ml) Porter of your choice
1tsp Baking Powder
4tbsp Butter or Cooking Margarine (Melted)

Ingredients:
1 tablespoon butter
1 tablespoon olive oil
1 small sweet onion, chopped
2 cloves garlic minced
1 pound mushrooms, sliced (I use a mix of creminis & shiitakes)
1 tablespoon Worcestershire sauce
1/4 cup white wine
2 tablespoons flour
1 tablespoon tomato paste
2 teaspoons smoked paprika
1 cup stock (vegetable, chicken, or beef – your choice)
1 teaspoon fish sauce (optional)
1/2 cup sour cream
1 tablespoon parsley, chopped
salt and freshly ground black pepper to taste
12 ounces egg noodles 

Method:
1. Preheat your oven to 220C or gas mark 7 and line 2 baking trays 
with grease proof paper.

2. Mix together the flour and baking powder in a large bowl and then 
rub in the chilled margarine or butter using your finger tips until you 
achieve a texture that resembles course sand.

3. Stir in the grated cheese with a fork and then add the porter, stir 
to begin with and then bring the mix together into a dough with one 
hand.

4. Turn the mixture out onto a well floured surface and knead for 
about one minute until the dough is smooth and no longer sticky.

5. Form into a round and roll out until approx ½ inch (12mm) thick. 
Using a pastry cutter 3inch (75mm) circles and place them on the 
prepared trays.

6. Reform the trimmings and re-roll and repeat the process until 
all the dough has been used, about 20 to 24 circles depending on 
thickness.

7. Brush the top of each circle with the melted butter and cook in 
the centre of the oven for 12 minutes until the biscuits are a light 
golden brown colour.

Method:
1. Heat butter and oil over medium-heat in a large skillet until the 
butter begins to melt. Add onions and saute until soft, about 5 minutes. 
Add garlic and a pinch of salt, and stir until garlic is fragrant. Add the 
mushrooms and Worcestershire sauce, stirring well to coat. Cover and 
cook until mushrooms are soft, and have released their juices - about 10 
minutes. 

2. Uncover, add the white wine to deglaze the pan, along with another 
pinch of salt, and continue cooking until much of the liquid has 
evaporated. Add flour and stir to coat. Add the tomato paste, smoked 
paprika and another pinch of salt. Mix well.

3. Start the water boiling in a separate large pot for the egg 
noodles. Salt the water well. (“Salty as the ocean,” as Anne 
Burrell would say). Add the noodles when the water boils and cook to 
package directions.

4. Add the stock 1/4 cup at a time. You want the sauce to be creamy, 
slightly thin, but definitely not soupy. You might not use the entire one 
cup. Stir in the fish sauce, if using. Reduce heat to low-simmer, and 
allow to heat gently while the noodles cook. 

5. Five minutes before you’re ready to serve, add the sour cream, stirring 
throughly to mix. Do one final tasting for salt and 
pepper (adjust if necessary). Top with parsley and spoon over the 
noodles.

“ Gambling: this growing problem is often associated 
with excessive alcohol consumption. Free advice 
and counselling is available through apas, funded 
by the gambling insustry itself. Contact apas (their 
advert is in this magazine) if you or someone you 
know is concerned about a gambling habit.

ND’s resident foodie Anthony Hewitt has two no-meat recipes for you this issue. 
The second recipe doesn’t have any ale or cider in it either, only wine; but we’re sure you can improvise... 
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No. 146 in the 
‘Natural Selection’ range. 
Trailing Snapdragon is a

naturally cloudy, Belgian-
style wheat beer, which is

suitable for vegans.

Available in July

No. 11 in the 
Nottinghamians’ range of 
celebration ales.  A dark 

bitter with a slight “smoke on
the water” character to 
celebrate the famous 

drummer.
Available June

Follow us on              Elsie Mo & Castle Rock Brewery AND      @elsiemocrb & @crbrewery

4.2%
abv

No. 145 in the 
‘Natural Selection’ range, 

Twayblade is a strong 
modern-style IPA brewed

with Pacific Gem hops.  

Available in June 

6.0%
abv

4.2%
abv

No. 12 in the 
Nottinghamians’ range of 
celebration ales.  Classic
comedy actor celebrated

with this refreshing amber
ale brewed with fruity ‘New

World’ hops.
Available July-September

4.2%
abv

The 2012/13 issue of CASTLE ROCK TIMES is now available 
from your Castle Rock local!

A golden, full flavoured 
bitter with cedar, spicy notes

provided by German hops.
Commemorating the 70th

Anniversary of the 
Dambuster Raids.

4.4% abv

Saturday 
June 29th 2013
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Real Ale In A Bottle 96: 
Andrew Ludlow tries some Shottle Brewery beers  

 

More Bottled Beer 

A couple of weeks ago Steve Westby invited 
me to join him in a bike ride to Shottle Farm  
Brewery (see brewery visit on page 11). After 

discovering that this meant catching the train to 
Belper and then being taken by the owner to the brewery I agreed.

Tony Laven subsequently collected us and after a brief stop (for 
refreshments at the Bulls Head, Belper Lane End) the brewery was 
reached; the tour took place and a bottled beer or two consumed.
Returning to Belper we visited the Fresh Basil Deli, 23, Strutt Street and 
bottles of Dilks (5% ABV) and Black Peggy Oatmeal Stout (3.9% ABV) were 
purchased and although subjected to travel by bike and train they were 
ready for consumption in only a few days.

First up was Black Peggy a dark and rich stout. Careful pouring kept the 
sediment in the bottle and I was left with a dark clear ale with a fine dry 
malty nose. The beer had  medium to low carbonation and a pleasant 
fruity/malty taste which developed into a fine dry aftertaste. 

Whilst at the brewery I asked Tony if the beer was named after some of 
the farm pigs and was rather surprised  when he said it was named after 
the dog! Apparently the label designer they use is based in Scotland and 
when Tony had spoken to him Black Peggy became a black piggy! Luckily 
Black Peggy did not seem too upset and even allowed us to take her 
photo, which you can find on page 11.

Whatever the beer’s name is I can confirm that it was excellent and very 
enjoyable.

The second bottle was Dilks Ale a fine golden copper ale. Before reaching 
the brewery a pint of this full bodied ale had been tried and I was hoping 
that the bottle version would make the grade. I was not disappointed 
the beer had a hop nose with traces of fruit and the hop bitterness was 
strong enough to be dominant but not overpowering. The aftertaste was 
dry and smooth making it very moreish.

The beers are brewed using local Spring water and Dilks uses local honey 
to get the right bitter/sweetness balance. James Emslie, Head of Brewing, 

is to be congratulated on his beers and they 
are well worth searching out and adding to the 
cellar, for those occasions when you are not 
able to get to the pub.

Bottles of Shottle Farm beers can be purchased from Chatsworth Farm 
shop, Pilsley; Croots Farm shop, Duffield; Fresh Basil deli & eaterie, Belper 
and the George & Dragon, Belper. 

For more information about the brewery and its range of beers visit the 
brewery web site: wwwshottlefarmbrewery.co.uk.

In the last edition of ND reference was made to a special bottle 
conditioned beer that had been brewed by Lincoln Green Brewery for 
my 60th birthday. After waiting for a few weeks I finally opened a bottle 
of 'Ludlow's Classic' and can confirm it exceeded all my hopes and 
expectations. A big thank you therefore to Anthony and Martin at Lincoln 
Green – a wonderful present and one which I will enjoy for some time to 
come.

Local Stockists Of RAIB Beers Include: 

The Flipping Good Beer Shop, 11 Main Road, Gedling, Nottingham NG4 
3HQ. It is on the NCT bus routes 44 and 25, and has a two hour free car 
park opposite. Standard opening hours are 11:00 to 18:30 Tuesday to 
Saturday, but may open later in the evening for tasting sessions. See: www.
flippinggoodbeershop.co.uk

The ‘Local not Global Deli’ at 51,Chilwell High Road, just up from the Hop 
Pole and round the corner from the Crown (01159 257700; 07855 523618) 
offers a selection of some of the best local ales. 

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

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

In Mansfield ‘Hops in a Bottle’, 19, Market Street (01623 626302; E-mail 
hopsinabottle@chessmail.co.uk) offers a wide selection of bottled beers 
and is also worth a visit (Opening times Mon-Sat 11.00am-5.30pm; not 
open Sunday). See: www.hopsinabottle.co.uk

In Newark ‘The Real Ale Store’ 12-14 Kirk Gate, Newark NG24 1AB (01636 
918022) offers a wide range of bottle beers and is worth visiting. Open: 
Mon 10am - 3pm, Tues - Sat 10am - 6.30pm.  See: www.therealalestore.com 
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Instruction to your Bank or
Building Society to pay by Direct Debit

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

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

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

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £2� ��������£2�

(UK & EU) 

Joint Membership  £2� ���� ������£��

(Partner at the same address)

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

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

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

�����

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Salutation Inn
The Rock ‘‘N Ale Company

75-77, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 947 6580

At least 6 Real Ales and 4 Real Ciders
Old English home-cooked food served 
(12 - 9 Mon - Fri, 12 - 8 Sat, 12 - 6 Sun.)

CAMRA discount 20p on pints
Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 
2009 & 2010 

- Best Traditional Pub -
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Local Brewery News 

LOCAL BREWERY NEWS 
customers. You can now find our bottles at Hops in a Bottle in Mansfield and 
the Doghouse on Carlton Road. At the time of writing we are looking to help 
Baz, from the Doghouse, promote a darts tournament and later in the year 
a beer festival. Check out our website for updates and further details. There 
are a couple of other beer festivals coming up at pubs in the Moleface Group, 
more details next time.

Finally, we have been in demand (well asked a couple of times...) to do Meet 
the Brewer events.  The first was at the Horse and Plough in Bingham where 
we certainly had a great time.  There were 4 of our beers on the bar, we also 
brought a load of sample bottles for drinkers to try – including some of 
Gavin’s trial beers – and Katrina made shed loads of our pasties, made with 
beer crust pastry, which all disappeared at a rate of knots.  The next such 
event is at the Roebuck, but I have a nasty feeling we will have done that 
by the time this issue is published.  Nevertheless, we will be out and about 
quite a bit over the next few months (the sun brings us out) so we’ll hope to 
see you somewhere! 

News From Magpie Brewery

Bob Douglas writes...

Well, Stout and Porter has been made, strolled and 
drunk, and we are now well into the Mild Trail. So 

that means Midnight Mild, and Dark Secret are back for 
two glorious months appreciating the dark side! This years 
Dark Secret has had it’s recipe slightly tweaked, big prize 
(not) to anyone who can tell us what the change is! For 
all those who love the stouts and porters, fear not we will 
continue to have at least one or another of our dark ones 
available through the year.

New Beers.... As I write we will have made a few new brews.
What you’ve missed:. Crusader was the first, ready for 

the St Georges Day festivities. This was another addition to our single 
hopped range, taking its name from the Hop. A copper coloured beer, with a 
surprisingly light, hoppy taste, If you missed it, we did bottle some so keep 
an eye out next time your stocking up your home supplies!

What to look out for: We are supporting the Trent-Barton centenary with a 
new beer just for them, which will first be available at their Big Weekend 
at the end of May, so keep your eyes peeled for this new addition out and 
about in June.

In June we will be celebrating with the Dolphin Morris Men, with a new beer, 
‘Forty Five’. A light hoppy beer with a flowery head, which will be in as many 
pubs that feature on their 45th Anniversary tour programme as we can sell 
it to. 

What’s to look forward to: Cast Bar, at the Nottingham Playhouse is a hidden 
gem. Supporting real ale, with three hand pulls, and more importantly 
LocAle, regulars will notice the frequent additions of Magpie on the bar 
which we are delighted about, and we will be brewing a celebration beer for 
the Playhouse’s 50th Birthday later in the year

By popular demand we have increased our bottling to keep up with new 

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...

Firstly, our St George’s Day celebrations 
went off with a bang.  We had three beers 

available during the week of England’s patron 
saint; St George’s Ale, at a slight strength 
increase of 4.1% compared to previous 
years; Knight’s Tale, our 3.9% pale copper 
coloured charity bitter made with Fuggles, 
Goldings and Target – 10p from every pint 

sold goes towards the MacMillan Charity Bike Ride appeal in association 
with Francesca Hale from Greene King who will be pedalling 470km from 
London to Paris during four days in July.

Saint George’s Day also saw the re-launch of Sir Blondeville, the 4% 
blonde hoppy quaffing ale brewed exclusively for Derbyshire-based Pub 
People company. The Knights of Nottingham, including Sir Blondeville and 
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News From Blue Monkey

set up in the top bar to celebrate 175 years of Trent Bridge cricket ground 
established by a former landlord of the Bell, named William Clarke - and 
with the Ashes at the same time, it should be well attended.

Local Brewery News 

St George himself, joined drinkers’ at the Lion Inn, Basford, for a family 
fun-packed afternoon with frivolity and falconry displays, proving that 
community led pubs really can survive in the current economic climate if 
they do things right.
 
Our Bus Depot Bitter, made for the Samuel Hall, Sherwood, was chosen 
recently as the Pint of the Week in the Nottingham Post – well done to 
Kenny and all the hard-working team at the Samuel Hall, Mansfield Road 
for being nominated for this popular and well sort after beery accolade, as 
well as the pub being highlighted as being a genuine “community pub” – 
pretty good for a national pub chain, proving again that some pubs do care. 
The same “house beer” at the newly opened Buttercross in Bingham was 
launched to accolades by Bingham locals; BXB has already staked its place 
as a top selling cask ale in the very pleasantly decorated new addition to 
the JDW estate.

A cheque for £260 was donated to the APAS addiction related charity for 
redevelopment of their website and IT requirements to make them more 
easily accessible by the people who need them the most.
 
We’ve had some very encouraging news with regards beer sales at recent 
beer festivals that we’ve supplied including those at the Bold Forester, 
Mansfield; the Trip to Jerusalem, Nottingham; the Wreake Valley Beer 
Festival, Syston Village Hall, and the 1st Beauvale Priory Beer Festival, 
Moorgreen, the Corn Mill Cider Festival, Chilwell and the ever popular 
wartime re-enactment with excellent beer tent (at Quorn station) by the 
Great Central Railway from Loughborough to Leicester during May Bank 
Holiday; bang-bangs, chuff-chuffs and beer.. . .every big boys dream!
 
Up and coming Beer festivals will be at “The Cluster” group of JDW’s The 
Samuel Hall, The Woodtorpe Top, The Freeman, The Ernhalle and the 
Buttercross as a run up fortnight to Father’s Day 16th June. Featuring 
around 50 LocAles from 10 breweries around the county and offering 
prizes and giveaways such as a free family lunch on Father’s Day at each of 
the pubs. The Brewery Tap Hostess Mel is holding her Summer Solstice fest 
20th-24th June; I just hope it doesn’t involve painting herself with wode 
and dancing to the sunrise! There will be a good show of beer and live 
bands though - and lots of fun! The Bell will be putting on an ambitious 
range of over 40 beers in July on a newly tailor-made racking and cooling 

Sir Philip de Darby ahorse at the Lion

Philip toasts the cheque to APAS from sales of XXS

John Hickling writes...

At the time of writing, the weather here at Blue 
Monkey Towers has taken a distinct turn for 

the better, which has naturally got us thinking 
about our summer beers.  We’ll definitely be 
bringing back Simian Summer, which is a 3.6% 
golden ale that always goes a treat in summer 
weather.  We’ll also be brewing Baby Ape, which is 
a 4.3% version of Ape Ale, the reigning Champion 

Beer of Nottingham.  If there’s anything else you’d like to see us brew, then 
please get in touch and let us know – we do try to keep you all happy!
 

The warm weather has also motivated us to get out into our pub beer 
gardens and spruce things up a bit.  The Organ Grinders in both Nottingham 
and Loughborough now have their summer clothes on and are looking 
lovely!  There’s nothing like a pint on a summer’s day when sat in a nice 
beer garden, so get yourself down there and treat yourself - I’m sure you 
thoroughly deserve it!
 

In June we’re finally going to start exporting some of our beers to America, 
which is very exciting!  It’s been a convoluted process wrestling with the 
miles of red tape on both sides of the Atlantic, but I think we’ve finally 
cracked it.  We’re initially going to ship Ape Ale, Fat Ape (an 8% abv 
version of Ape, with more malt, more hops and more oomph!), and Shady 
Ape, which is a dark version of Ape Ale brewed using German Carafa malt.  
Interestingly, we’re told by our US importer that there is very little demand 
for lower ABV beers over there in bottle, so all our exports will be 6% abv 
and above, and consequently brewed to a slightly different recipe than 
our normal beers.  If you are interested to sample the beer that’s going 
over there, then it will exclusively be available in our brewery shop in the 
coming months. 
 
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). 

“Do you work for BT or Openreach?
We hear on the grapevine that if you work for BT or Openreach, 
CAMRA has now been added to the list of official volunteer 
organisations which entitle BT people to 3 days paid volunteering 
per year. It may be worth checking out if this is based on fact. 
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Anthony Hughes writes...

Here’s hoping this issue of the Nottingham 
Drinker finds you well, enjoying some 

summer sunshine in a beer garden drinking 
some fine (hopefully Lincoln Green!) ale! If it’s 
a traditional English summer day for you then 
the rain may dilute your ale, so I’d recommend 
that you sit inside where it’s nice and warm…

The recent warm weather has been kind to the 
pubs and brewers, with many thirsty drinkers 
meaning our orders are well and truly up. 

We’ve now celebrated our first birthday and it’s been a time of reflection 
for us – it seems a long time ago since we first saw the brewery kit being 
installed and it’s been a roller coaster of a ride. Thankfully, our order books 
are filling with repeat orders and we’ve been recognised by others for the 
quality and consistency of our beers.

We firmly believe that brewing real ale should be an enjoyable business 
and we welcome innovative ideas that make people smile. Our most recent 

News From Lincoln Green Brewery

Local Brewery News 

John Stachura writes... 

Dick Turpin, highwayman and outlaw 
decided at some point, that other peoples’ 

valuables would look far better adorning his 
own personage and embellishing his wealthy 
desires than their proper and rightful owners. 
Thus, using pistols, knives and most probably 
rather coarse language, he rode up and down 
the Great North Road on his horse Black Bess 

(allegedly named) and relieved his victims so they may continue on their 
way less encumbered with weighty trinkets.

There is a local myth that after one or two of Mr. Turpin’s nefarious dealings 
with the general public, he used to ride over to the River Trent, crossing 
somewhere near Caythorpe and make for the Black Horse pub wherein he 
would hide away for a while in a small cupboard until the hue and cry had 
abated. Indeed, even to this day you can view the said highwaymans’ closet 
and marvel at his cleverness and skill at playing hide and seek.

Many’s the time, after a days brewing, while cleaning out the copper of 
it’s charge of spent hops, I have heard weird and ghostly, spine tingling 
noises from the other side of the brewery walls making me think ‘is there 
someone there?’……old Dick squeezing into his hole perhaps…….of course 
it could be Sharron, the Landlady, shovelling coal into an iron bucket from 
the tin bunker..but you never know. Then again, thinking about it, quite 
what the restless spirit of a  notorious and dastardly outlaw would want 
with a scoop of anthracite I don’t know.

This is the myth from where the 
name of Caythorpe Brewery’s 
new 4% ABV Pale beer ‘Outlaw’ 
originated. Caythorpe’s first Pale 
beer for many a year is brewed with 
New Zealand hops and one eye 
over the shoulder, it has a smooth 
bitterness and a light peppery/
orangey citrus finish and has been 
flying out the door quicker than 
Dick himself did on overhearing the 
shout ‘Got any outlaw landlord?’

There is, so I’m told, another notorious outlaw who frequented the local 
area..I forget his name now….er…

Keep an eye out for Dark Gem as well, this is Caythorpe’s mild ale and is 
making an appearance at various pubs involved with the Mild in May – Mild 
Trail this year. Dark Gem was in fact the only mild beer to win the bronze 
SIBA medal in the Mild category at the 2012 Nottingham Beer Festival.

See you down the pub!

example has been the brewing of a special one off beer with the ladies of 
Newark CAMRA – they joined us at the brewery in April to brew ‘Go Bellistic’, 
a 4.2% golden ale, gently hopped with Nelson Sauvin and Mount Hood hops. 
The ‘Beer Belles’ as they call themselves, will be launching this beer at the 
Newark Beer Festival (24th May 2013-26th May 2013) and it will then be 
sold to a number of free houses after the festival. There’s also a very limited 
bottled version that will be available too.

We’ve also helped out with the beer ordering for the festival at The White 
Horse in Ruddington – Lindsey gave us a very rare list of beers that we’ve 
helped to source and I hope you can make it down to enjoy them. The 
festival runs from 30th May 2013 to 2nd June and features beers with an 
‘East Midlands’ theme.

We’ve a new member of the team since the last issue of Nottingham Drinker 
– Steve Wells joins us as a brewery assistant and drayman; some of you may 
know Steve as an active CAMRA member and we’re delighted to have him, 
and his knowledge and passion for real ale, on board. We’re also joined by a 
further new starter – a brown eyed girl called ‘Beau’. We like to think of Beau 
as a true Brew Dog – none of this false stuff for us; just a big friendly dollop 
of a pooch!

Bottle production is now cranking up – we’ve some lovely labels that have 
been designed for us by Ady of Relick designs; well worth checking out some 
of his artwork at ‘Blade Barbers’ in Mapperley – Ady does some very stylish 
and subtle designs linked to football teams….  We think our new bottle 
labels are a lot more stylish and we hope you agree. The bottle conditioned 
beers will be available in many of the local specialist bottle shops from June 
onwards. We’re also working on a plan to start the production of ‘contract 
bottled’ beers. These aren’t real ale, but are more often sought after by the 
national supermarket chains – watch this space for more details on this 
coming soon.

In terms of new beers, we’ve got ‘Heroes’ a bitter brewed for the Armed Forces 
week at the end of June and will be launched at The Gate at Awsworth. Kim, 
Steve and regulars at The Gate were kind enough to provide feedback on 
an initial prototype of this beer in May and it looks like we’re onto another 
winner. The first batch we brewed sold out in an evening! There’ll also be a 
special beer to celebrate the arrival of the first child of the Duke and Duchess 
of Cambridge. ‘Heir Born’ is a lovely play on words that recognises that their 
new arrival will be in line for the throne and is also the son/ daughter of 
Prince William who is a pilot in the Royal Air Force (airborne – geddit?!). Also 
worth hunting out is ‘Village Green’, our Summer Seasonal beer that’s 4.2% 
and packed full of summer hops – we brewed this last year and this is the 
first of our seasonal beers to get a second outing.

Finally, we’re also working on a big announcement for the next issue of 
Nottingham Drinker – but you’ll have to wait around for that one – I’ll leave 
you hanging on that for a little while longer!! Hope you have a fantastic 
summer and enjoy plenty of real ale!

News From Caythorpe Brewery
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Jennette Cocking writes... 

Anyone For Cricket: We are delighted and 
honoured to be one of the major sponsors of 

‘The National Village Cricket Cup’.  For those of 
you not familiar with this event, please let me 
enlighten you!  This is a national competition, 
played on a knockout basis with over 300+ Cricket 
Teams entering from all over the country.

The competition started on Sunday, 22 April 2013 and will see Village 
Cricket Clubs from England, Scotland and Wales competing in 32 Regional 

Groups.  The Group Winners enter a 
National Draw that culminates in a 
final at the Home of Cricket “Lords” 
on Sunday, 8 September 2013.

To celebrate this we are producing a 
Special Ale throughout the whole of 
the competition – Cricketer Village 
Cup Gold 3.9%.  This Celebration 
Ale will also be available at Lords, 
being served in the Long Room.  
Good Luck to all of the Teams 
taking part in the competition and 
for further information have a look 
at their website: 
www.thecricketer.com/villagecup

Export: We have completed our first export contract with our Pulling Power 
IPA 5.5%, making it all the way down under to New Zealand and we are also 
in talks for our Lunar Stout 4.7% to reach the Chinese Market - of course all 
in bottle form.  All three bottled ales can purchased in our Brewery Shop 
and in all Great Northern Inns’ Pubs.

Seasonal: For June and July we have 2 new ales for you to enjoy.  For June - 
Circinus 3.8% a blonde beer and July – Apus 5.5% American IPA refreshing 
ale brewed with Lager Malts and American Hops.  Please order in advance 
as we only produce approx. 80 firkins per seasonal brew – and when it’s 
gone, it’s gone!

What’s New at Navigation?
Navigation Brewery has appointed Jake Evans as Sales Manager, joining the 
team in April.  Jake has a wealth of experience in the cask ale market.  He 
has worked and managed high profile cask ale leading outlets and is now 
turning his skills and knowledge to advising and encouraging the cask ale 
market.  Jake can be contacted on Mobile: 07882 841 104.

Andrew Dunkin writes...

It’s been a busy couple of months. 
Business has been good, so good 

in fact that we had to order another 
50 casks to help us fulfil the orders. 
Imagine my consternation when I 
walked in only two weeks after taking 

delivery to find there were none left and we were struggling for empties 
again! So, another 100 arrived yesterday and are clogging up what little 
space we have. I’m hoping it’ll take a while longer to get to the bottom of 
this pile of casks – but then if we do, business is good so can’t complain!

I’ve been doing a couple of test brews lately with a view to filling in some 
gaps in our range and creating some irregular seasonal brews. We’ll be 
calling the Flipside tasting panel in to give its verdict on the beers in 
a few weeks time. One thing that has concerned me of late is the over 
emphasis placed on “new” beers. We are finding an increasing number of 
pubs and beer festival organisers who are only interested in ordering a 
beer if they’ve not had it before. 

Whilst I like to be adventurous myself, I know that a lot of breweries just 
chuck something together and sell it in the knowledge that because it is 
new, it’ll sell. To my mind this over emphasis on new beers is only serving 
to drive down the quality of microbrewery produced beers as it is forcing 
microbreweries to continually cut corners and bring out new products in 
order to maintain sales – but not quality. Controversial? In my opinion a 
rethink is required.

I’ve mentioned our quest for space in previous issues and I can only say it 
is still ongoing. Dealing with landlords, solicitors, builders and – God forbid 
– bankers is a never ending cycle and I will be so pleased when it is all 
over and we have the extra space we so desperately need. I do feel we are 
inching closer but I can see that everything will happen at once and there 
will be a big panic in a few weeks time. I’m really hopeful that there will be 
a report in the next edition of the Nottingham Drinker guiding you through 
our ups and downs of the last few weeks and indeed the next few too!

News From Flipside Brewery

News From Navigation Brewery

Julia Charlton 
writes...

Things are going from strength to strength with us at Medieval Beers; 
we’ve upped our weekly brewing to keep up with demand and are 

working harder than ever (were not sure what a day off is), whilst trying 
to keep up with all the brewing; we have recently upgraded some of our 
kit ready for the delivery of our 4th fermenter.  If you would like to see 
our ales in your local, then speak to your landlord; and landlords if you 
would like to give them a go please contact us.

When we do have the opportunity for a few hours off we like nothing 
better than popping down to the Old Angel for a quick pint, trying not to 
drink all of our ale so other customers can enjoy - although it’s difficult 
as quite often all 4 pumps have our ales on, which is fantastic as the 
customers are loving our ale. We would like to thank Sean and the guys 
at the Old Angel for supporting our ale and working with us as our brew 
tap - we couldn’t have asked for a better pub to work with. Enough of us 
talking about how great it is, why not pop down and have a few yourself, 
you never know you might see us in there. 

To keep us even busier (as we felt we didn’t have enough to do!) we 
are working with The Rose and Crown in Cotgrave to arrange a beer 
festival. This will be on from Friday 28th June to Sunday 30th June. We 
are sourcing over 30 real ales from all over the UK and 5 real ciders; Pete 
and Donita are arranging some great entertainment for the weekend and 
are sourcing a hog roast. We shall also be speaking to the dairies in the 
area, Colston Bassett couldn’t be a better place for that, to source some 
great cheese to accompany some fantastic ales.  We are also hoping to 
involve the Vale of Belvoir CAMRA in volunteering to serve the ales and 
lend a hand. If anyone would like to offer their services please email us 
at: medievalbeers@gmail.com 

News From Medieval Brewery

Local Brewery News 

News From Welbeck Abbey Brewery

Claire Monk writes...

Finally the sun has graced us 
with its presence! And long may 

it continue so we can actually dry 
out and go to the pub.

It’s been another busy month for us and we’ve not only started to supply 
a whole load of new pubs, but we’ve been busy planning two exciting 
events.The second event is a must! The Grey Horses in Carlton in Lindrick 
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Local Brewery News 
is launching as our brewery tap and celebrating three years since opening 
with a beer and music festival between 7th and 9th June. There will be 12 
handpulls, a real cider, and local BBQ’d food, and of course plenty of live 
music at the pub. Make sure it’s in your diary, and don’t forget you can get 
the train to Worksop and visit a few more of the real ale outlets in the 
region. 

June sees the comeback of the super zingy ‘Fruit Arcade’, a blonde beer at 
4.7%ABV. This recipe uses a blend of hops from three different regions 
to give a fresh and clean fruit punch flavour which is signified by the 
distinctive grapefruit flavour from Chinook. The Fruit arcade was a large 
glass house at Welbeck which used to house a phenomenal collection of 
tropical fruits from all over the world, for which it was famous.

The next Project Venus Brewday has been rescheduled at last! It was 
planned to take place at Welbeck last month but due to the ‘inclement 
weather’ most people couldn’t actually get to us because of the snow so it 
was cancelled. June 1st is the new date, and Venus Red 4.6%ABV American 
Red is the order of the day. We spread the beer out between us so you 
may not find it in your normal Welbeck outlet, however we are having a 
launch at the Hand and Heart in Nottingham in mid June so look out for 
that.

I’m sure you’re all pleased about the duty escalator being scrapped, I 
know we certainly are! We’re chuffed about this so have passed on the 
saving to the pubs and customers which have had as much of a hard time 
as we have.

The next open brewery evening will be Thursday 15th August so please 
put it in your diary if you’d like to come. It’s £7.50 a head, 7:30-9pm and 
includes a few free pints.

Looking forward to seeing you soon then!

Robin Hood Brewery Update:  

John Dragun is now trial brewing with a mini-kit to test some recipes, 
with lots of volunteers to taste the product. John has arranged to 

collect the keys for an industrial unit near the old Shippo’s brewery as we 
go to press. Very appropriate that brewing is returning to Basford! 

The next stage will be installing a “proper sized plant” so that Robin Hood 
Brewery ales are available in the near future - with a Robin Hood theme 
of course. The first brew is likely to be Robin Hood - Outlaw, the 4.4% 
golden ale which was previewed and went down very well at last year’s 
Nottingham Robin Hood Festival; look out for more “Outlaw” themed 
beers in the future.   

Paul Burke writes...

Two new fermenters and an automated cask 
washer made in house, have meant a busy 

month for the White Dog Brewery. With the work 
complete we are now ready for full production. 
Both Scooby Brew and Growler have been very 

well received and in the coming few months will see Golden Retriever, a 
3.8% ABV golden ale, The Dark ‘Un, a 4.5% ABV stout and a 4.3% ABV fruity 
seasonal all added to the kennel.

Have a look at our website (www.thewhitedogbrewery.co.uk) for forthcoming 
events, and all the brewery and beer gossip. 

News From White Dog Brewery

News From Robin Hood Brewery

DERBY�CITY�CHARTER

BEER�FESTIVAL�2013

10�-�14�July
DERBY�MARKET�PLACE�&�ASSEMBLY�ROOMS

www.derbycamra.org.uk/Summer-beer-festival

Open�All�Day,�Lunch�Sessions�11:00�-�17:30,�Evening�Sessions�17:30�-�23:00.

Festival�Opens�Wed�Eve�18:30

Lunch Eve

Wed £3

Thurs £1 £5

Fri £2 £6

Sat £3 £6

Sun�12:00�till�14:00,�free�entry

Package�&�Advanced�Ticket�Deals

*�Buy�your�Eve�tickets�in�advance�and

save�£1�on�ticket�prices.

*�Buy�Thurs�-Sat�Eve�Tickets�and�get�Weds�Eve�free.

T&C’s�apply,�see�website�for�more�details
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Proof�of�CAMRA membership�entitles�FREE�admission�to�all�sessions.
Under�26’s�half�price�admission�to�all�sessions,�on�proof�of�age.
Over�60’s�FREE�admission�to�all�Lunch�sessions,�on�proof�of�age.

“Mild Trail latest:
Nigel Thomson from East Grinstead was the first to return this 
year’s Mild Trail entry followed by Kevin Dale of Belper. Don’t 
forget to send yours in for the free T-shirt draw and a free pint 
at the 2013 Robin Hood Beer Festival. Entries must be received 
by 27th June, (next Nottingham CAMRA Branch meeting at the 
Horse & Groom, Basford).
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Nomad Brewery

WWW.EVERARDS.CO.UK

Our vision for the Sir John Borlase Warren is to create a cosy
interior, with vintage & traditional fittings, a large range of real
ales, great wines and beers. A menu of hearty, filling food will
tempt you in, whilst the relaxing atmosphere and cosy ambience
will ensure you will want to stay!

We are looking for operators with catering experience, who can
develop this pub business and maximise sales by attracting trade
from the local area and beyond. The future operator will also
require some investment capital.

The Sir John Borlase Warren will be a place to relax, talk and
enjoy great food and drink. What more could you want? 

If you share our vision, please give us a call on 0800 056 4111 or
visit www.everards.co.uk

Exciting Pub Tenancy Opportunity!

• Situated in the Vibrant & Flourishing Canning Circus area of Nottingham
• Fabulous Beer Garden & Terrace
• Planned Investment

The Sir J B Warren, Canning Circus, Nottingham NG7 3GD

www.facebook.com/everards @everardstiger

SJBW ad 200 x 140mm:.  12/04/2013  11:19  Page 1

When I was tipped off that another new brewery 
had opened in our area, I was told it was a part-time 
venture - at least initially - as the three business 
partners were all astronauts! But it turns out that 
the three guys Michael Keech, the brewer, Matthew 
Weightman who looks after sales and admin, and 
Phil Roberts, were not regularly popping off to the 

Kennedy Space Centre for frequent trips to the moon on the space shuttle. 
They are actually not astronauts at all, but archaeologists, which prompted 
my informant to say: “Oh well, I knew it was something like that!” 

The small one-barrel brewery was set up last Autumn when some test 
brews were attempted, but they eventually went into full production 
in March of this year. The brewery is called Nomad and it is located in 
Newthorpe very close to White Dog, one of our other new breweries.

All of their output is currently either in 500ml bottles (Real Ale In a Bottle) 
or 18 pint mini-pins (beer served from a plastic bag inside a cardboard 

box – very convenient for 
parties). There was no 
intention of producing 
cask beer initially, but I 
did borrow some casks 
and persuade them to let 
us have some draught 
beers for the South Notts 
Beer Festival in early May 
and the Newark Beer Festival at the end of the month. 

Nomad currently have four regular beers: Night Porter, a 3.8% traditional porter; The Wanderer, a 4.2% 
best bitter; The Navigator, a 4.3% pale ale; and The Explorer, a light session brew at 3.6%. Their beers 
can be found at the Redgate Farm Shop in Eastwood or from the brewery itself (call first to make sure 
someone is there). For more details see: www.nomadbrewery.co.uk or call 07851213665. Worth a try just 
to say you have sampled beer brewed by astronauts, well…something like that!

Steve Westby

“Pub People Co News

King Erik
Following on from the success of our relaunch of Sir Blondeville 

1994 on St. George's Day at The Lion (See Nottigham Brewery p. 
41), Pub People can reveal the name of the follow-up ale brewed 
exclusively for us by Nottingham Brewery. King Erik will be available 
in all Pub People pubs, this summer, in and around Nottingham such 
as The Lion in Basford, Bunkers Hill in Hockley, The Robin Hood in 
Sherwood, The Crown on Raleigh Island and, of course, The Plough Inn 
Nottingham Brewery Taphouse in Radford and many more. King Erik 
will be a premium strength pale ale beer.

The Plough
The Nottingham Brewery Tap and it's licensee, Mel, have always been 

very creative with the pubs events and this summer is no exception. 
Their first Beer Festival of the year runs June 20th - 24th, coinciding 
with the Summer Solstice and is called "Summer Beer. Summer Not"; 
we'll leave you to work out the link in your own time, it's tenuous at 
best. The festival features Beers, Mead and Cider, and the full list will 
be available via the pub’s Facebook and Twitter accounts, as well as 
the Nottingham Brewery website as soon possible. The beer festival 
will be complemented by local band 'Jackson Walker' on 22nd June 
from 9pm. The Plough’s usual weekly Quiz Night on the Thursday of 
the festival (20th) will be new age/druid inspired to coincide with the 
Solstice-theme.

New Local Brewery Blasts Off!
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You May Leave Here For 4 Days In Space, But When You Return, It’s The Same Old Place

Ray’s Music Column

ENJOY YOUR MUSIC

Well most seemed to be on the ball with the last issue’s lyrics; of 
course, the title is actually at the end of this article - just seeing 
if I could catch anyone out. It was “Rockin’ in the Free World” by 
Neil Young from the album Freedom. Not much in the paying 

gig section this time, just a couple at the Royal Concert Hall: Sat 15th June 
Moody Blues (you must have heard of them, still going strong); Tues 25th June 
Bonnie Raitt American Blues songstress. 

Here are a few gigs by Kick n Rush a Comedy Skiffle Band hailing from 
Mansfield: Sat 25th May - Beer Festival, Eyre Arms, Rampton; Sat 29th June 
- Dixies Arms, Bagthorpe; Sun 7th July (afternoon 2pm) - Beer Festival at the 
Spanish Bar, Ilkeston; Sat 20th July (afternoon 3-30pm) - Marquee at Old Vic, 
Beeston.

The local gig guide follows; if anyone else wants their dates putting in, just 
get in touch with me here at the Nottingham Drinker (e-mail address at the 
bottom) it’s all-free. I’m only interested in keeping music live, just that, LIVE!

So give these places and all the others a visit, all the music is free (mainly) 
and you’ll see some excellent bands, and all it will cost you is a few pints.

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

Air Hostess, Tollerton:  
June:
Sun 2nd Midnight; 9th The Pulse; 16th Cactus Jack; 23rd Wild McBride; 30th 
Highway Junkies.
July:
Sun 7th Full Circle;14th Fargo; 21st Tin Soldier; 28th Twisted.
Please note: All gigs start 6:00pm & finish at 8.30pm unless otherwise stated

Bread & Bitter, Mapperley Top: 
Music on Tuesdays: 11th June Jackson Walker; 25th June Everards “Meet The 
Brewer” night with The Old Nick Trading Company; 9th July Mark James; 30th 
July Swing Gitan.
All music starts at 9:00pm. Contact the pub for more details

Canalhouse:
The Canalhouse has Live Music every Thursday from 6:30pm: “Canalhouse 
Acoustic Sessions”
June:
6th Alexa Hawksworth & Will Jeffrey; 13th Jamie Larkin; 20th Ben Hicklin;  
27th Steve McGill.
July:
4th Alexa Hawksworth, 11th Rob Burgundy 18th Ben Hicklin, 25th Steve 
McGill

Commercial, Beeston:
Jazz Club All gigs start 8.30pm (doors 7.45 pm) Admission for all gigs £5.00 on 
the door. Resident trio ‘BoHoP’ backing a guest soloist.

Crown, Beeston:
Saturday music from 8.30pm (beer from outside bar)
June:
1st Ben Hibbert; 8th Whisky Bob Shaker; 15th The Bar Stewards (sons of Val 
Doonican); 
22nd Jo Barber; 29th tbc.
July:
6th Maniere des Bohemiens; 13th tbc; 20th tbc; 27th tbc.

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 - upstairs 
Guest nights are:
June: 19th Roy Bailey (over 50 years of passionate peaceful socialist song) 
July: 17th Lester Simpson (songwriter and former Folkwaves presenter)
All other Wednesdays 8.45 sing-arounds, which are free to members. 
Membership is £5 subscription for a year. 
New singers or musicians are always welcome.

Hand & Heart, Derby Road:
1st Thurs of each month @ 8.30pm: ‘On the Verge presents…’ 
June: 6th - Muha + 2 other acts; July 4th - Anwyn Williams, In the North Wood.
www.onthevergeevents.com

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

Lion, Basford:
Bands on from 9pm, Sunday jazz from 1.30pm.
June:
Sat 1st - Summer Gathering: special event, all day, live music (bands tbc); Fri 
7th Kellys Heroes (Celtic/Folk); Sat 8th The Score (70’s/80’s Alternative); Fri 
14th  Ska-Ra-Bouche (50’s Ska); Sat 15th El Gecko (Alt Country/Rock + Roll); 
Fri 21st Shades Of Blue (Rock Covers); Sat 22nd The Blue Sparks (blues/rock); 
Fri 28th The Last Orders, Houseband (classic covers); Sat 29th 3 Legged Cat 
(rock covers).
Sun Jazz - 2nd Tommy Saville Quintet; 9th Pete Johnson Quartet; 16th 
Shipstone St Jazz Orchestra; 23rd Dean Masser Quartet.
July:
Fri 5th Pesky Alligators; Sat 6th Satnums Tash (Accoustic Indie); Fri 12th 
Mozmic Dawn (60’s); Sat 13th Giles Rivers Band (bluegrass/country rock) plus 
Zulu Rd (folk); Fri 19th Ska-Ra-Bouche (50’s Ska); Sat 20th Mick Ridgeways’ 
Mojo Hand (rock/blues); Fri 26th The Last Pedestrians (Metal/Skiffle); Sat 
27th Swansong (Rock/pop/blues).

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

Poppy & Pint at Lady Bay:
Poppy Folk Club: 2nd or 3rd Sunday of each month at 7:30pm.
June: 16th Singaround & Music Session; July: 21st Andy Cutting (Melodeon 
legend from Derby (£8)
There will be a charge for guest artists, contact the club for details
Contact Julie & Phil 0115 9812861
Or phil@poppyfolkclub.co.uk or www.poppyfolkclub.co.uk

Trent Navigation:
Every Wednesday: Steak Lounge - 2 Course Steak Dinner for 2 people w/a 
bottle wine or 4 x Pints of Navigation Ale for £19.95. Live Music from 8pm.
Every Thursday: Irish, Country, & Folk with Martin Taylor from 9pm.

Friday Night Blues in association with The Nottingham Blues Society from 9pm: 
June:
7th Booba Dust; 14th Thieving Lloyd Cole; 21st Guy Tortora; 28th Sons of 
The Delta.
July:
5th Blues Boy King; 12th Ghost of a Quest; 19th Howlin’ Mat; 26th Blueswamp 
Southern Full band.

Saturday gigs from 9pm:
June:
1st El Gecko, 8th Dr Comfort & the Lurid Revelations, 15th 3 Legged Cat, 22nd 
Last Pedestrians, 29th TBC
July:
6th Mood Indigo; 13th Wild Wood Duo; 20th Dr Comfort & the Lurid 
Revelations; 27th Last Pedestrians.
For further details: www.trentnavigation.com/s_whatson.asp

Vat & Fiddle:
Regular Performers:
1st Sunday of the month 4pm: Swingologie (jazz swing from ex-members of 
the Hot Club with Richard Smith and Ben Martin).
2nd Sunday of the month 3pm: Traditional/Irish Music Session (all musicians 
welcome).

Victoria Hotel, Beeston:
Music for the VicFest in July:
Sat 13th 1pm Matt Palmer; 3.30pm Cruel Sister; 6.30pm New Tricks / Sun 
14th 1pm Green String Theory; 3.30pm Acushla; 6.30pm Kelly’s Heroes /
Sat 20th 1pm Giles Rivers; 3.30pm Kick ‘n’ Rush; 6.30pm Backline Blues 
Band / Sun 21st 1pm Three Eyed Fox; 3.30pm Derrin Neundorf; 6.30pm 
Richie Muir Band / Sat 27th 1pm Fab 2; 3.30pm Booba Dust; 6.30pm Crazy 
Heart / Sun 25th 1pm Toetappers; 3.30pm Bouviers; 6.30pm Pesky Alligators
For more details: www.victoriabeeston.co.uk

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

Thanks, Ray Kirby. (Keep on rocking in the free world)
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Ray Kirby Keeps You Up To Date With 
Changes To The Local Real Ale Scene

It was announced at the beginning of May that the government 
were to start a consultation with a view to applying legislation 
to curb the ever spiralling rent rises and disgraceful beer prices, 
charged to those pubs operated by the large pub companies and 

major regional brewers. At the moment, this sees some pubs charged in 
excess of £100 for a 9-gallon cask of ale -  which would cost free houses 
about £65 - while the licensees earn less than £15,000 a year. To have your 
say go to: www.gov.uk/government/consultations/pub-companies-and-
tenants-consultation
This closes on 14th June - lets all help to make a difference.

Following on from my bit in the last issue about beer prices, the following 
brings into perspective what I was complaining about. I was in the King 
Billy (King William IV in case you don’t know) and they were selling a beer 
at £4.40; very expensive you might think, but the beer in question was Blue 
Monkey ‘Silverback in the USSR’ at 10.5% ABV,  which makes something at 
7.5% for £5 (or even £4.50) something of a rip-off. I will say no more, for the 
moment, but there will come a point when I will stay silent no longer.

Let’s get straight in with the CAMRA discounts and we’ll start with the bad 
news regarding discounts. Fothergills have decided to stop the CAMRA 
discount and instead they have introduced a collectors card; but the good 
news is, you buy 8 drinks and get one free. This can either be a half or 
a pint, but obviously if you start on one particular ‘measure’ you cannot 
swap, but you do “get the choice” where with most other “cards” you do not. 
Welcome news, in my book. 

Now let’s move onto the new discounts. First up is the Cadland, High Road, 
Chilwell; it is part of the Ember Inns estate. It is a large white building 
standing just back from the road, basically a single open plan room but by 
careful placing of short walls, partitions and pillars, it gives the impression 
of separate and distinct seating areas. While most of the tables have 
menus, one part, to the right of the bar, has been designated a family dining 
area. They offer a wide and varied selection of food, for example starters, 
salads & pastas, flatbreads, sandwiches, jacket potatoes, burgers, main and 
grill menu meals, plus desserts. Various meal deals are offered throughout 
the week; Monday to Saturday before 5pm, select one of a choice of 8 
different main meals and get a second for just £1. Tuesday is grill night, 
Wednesday fish, and Thursday curry, all from 5pm and with the evening 
deals, a drink is included in the price. Everards Tiger 4.2% is the cask ale 
offering, although for an extra 94p you can choose from any of their ales. 
Normal price for the Tiger being £2.59 per pint, the other regular beer is 
Adnams Broadside 4.7% at £2.84 plus various ever-changing guest beers. 
St Austell Proper Job 4.5%, Batemans Yella Belly Gold 3.9%, and Robinson’s 
Hoptimus Prime 4.1% were on when I visited (Thornbridge Lord Marples 
had just gone), all guests retailing at £2.94. The CAMRA discount offered 
is 20p off a pint (nothing on a half) available at all times, except Monday 
from 6pm, during their Cask Ale Club evening when all beers are offered at 
£2.50 a pint. To get there, catch the Trent Barton Indigo from Friar Lane or 
Broadmarsh bus station; the bus stop is just across the road from the pub.

Next on the ‘new’ list is Cast, which is the bar for the Nottingham 
Playhouse, lying on Wellington Circus (the first turn on the left when you 
come round the island and start up Derby Road). The new manager is keen 
to put more focus on his cask ales and to this end, they have installed 
a handpump that now sits on top of the high, opaque-glass-fronted bar 
counter. They still have two more “hidden” behind, but they are hoping that 
as the demand increases, a second pump will be added to the top of the 
bar. CAMRA members will get a 15% discount on pints and halves. At the 
moment ales are all priced at £3.20 for a pint, and £1.60 for a half, which 
will mean £2.72 and £1.36 will be the price you will pay if you qualify for 
the discount. The beer range will try to be more focused on local brews. 
One pump will serve Wells Bombardier 4.1% but at the time of my visit 
the other two had Magpie beers on, Pica Boo 4.3% & Raven Stout 4.4%. 
Brews from Castle Rock and Pheasantry are also planned to make an 

appearance. It is a modern glass and steel structure, split into 3 different 
parts. The right hand side houses the bar with an extra seating area at the 
back, while the middle portion contains the restaurant and eating area 
serving a variety of main meals, pastas, pizzas and sandwiches, being open 
from midday to 9pm. Over on the far left you have the Deli, where you 
can take away sandwiches, salad boxes, snacks, teas and coffees between 
8.30am and 4.30pm. Outside is a large seating area, café pavement style, 
all overshadowed by the giant Sky Mirror. At nearly 6 metres in diameter, 
it is an impressive highly polished steel sculpture, weighing in at nearly 
10 tonnes. A water feature surrounds it. Although - despite certain media 
speculation - you are not going to see anyone, or any birds, fried in front of 
your eyes when the sun comes out!

And finally to the Peacock on Mansfield Road; this is an impressive corner 
building just across the road from the Victoria Centre. The first things you 
notice, as you approach, are the fine etched windows with a peacock design. 
Inside, the single entrance way divides into two separate rooms, the larger 
of the two is on the left, and this room also houses the bar counter; in here 
you’ll find the bar on the right with the seating to the left. On the bar the 
regulars are Theakstons Best Bitter 3.8% £2.80; Heineken UK Caledonian 
Deuchars IPA 3.8% £2.95; Theakstons Old Peculier 5.6% £3.30; and 3 ever 
changing guests: Brains Milkwood 4.3%; Butcombe Bitter 4% and Heineken 
UK Caledonian XPA 4.3%,on my visit, all guests retailing at £3. CAMRA 
discount is 10p a pint and 5p a half. Paintings of various sizes adorn the 
walls and there is a large bureau in the centre of the room with a number 
of very large candles, all of which have quite obviously been in use. The 
sitting room is on the right and appears relatively unchanged from when 
the pub was built. Settles are round the walls and there is a bell push 
system for table service which is still in operation, very unusual for a pub 
these days, although there is a 10p charge for this service. Note that it is 
not in use on Friday and Saturday nights. Various paintings are on the walls 
and there is a large fireplace with a good-sized clock on the mantelpiece, 
and above that, a large fish in a glass case. At one end of the room is a 
glass case containing a goodly number of large pieces of porcelain. All 
giving the impression of somewhere completely untouched by the passage 
of time, where any conversation, above that of a whisper, would seem out 
of place. It is a haven of tranquillity, seemingly, outside of a mad and hectic 
world.

The Canalhouse have extended their CAMRA discount to include real ciders 
and perries. I noted offerings from Mr. Whiteheads, Cornish Orchards and 
London Cider Co., amongst others. The pub extended their bar a while ago 
and installed 3 new fridges, with some of the ciders being kept in there, but 
they also took the opportunity to increase their bottled beer range, with 
over 125 Continental and World beers now on offer. The labels showing 
countries such as Australia (I’m not talking the usual ‘dross’ associated 
with that country), America (again, nothing with rice in it or anything 
‘Lite’), France, Germany, Belgium, even Argentina, plus Abbey beers, Trappist, 
Lambic and Fruit beers. So if you are looking for something different for a 
change, pop down and peruse their selection.
 
Now for some general discount news. The Flipping Good Beer Shop at 11 
Main Road, Gedling have introduced a loyalty card, when you spend £10 
in a single transaction you will get £10 off when you make your 10th visit. 
There is shelf upon shelf of bottled beer from far and wide, (yes, there 
are also some from overseas) plus a selection of ciders for those with a 
preference for fruit based drinks. Now I don’t normally condone drinking 
at home, as we all should be out supporting our local pub (or not so local, 
if you have a wanderlust like me), but I suppose when you have paid out 
umpteen thousands on a surround sound, 3D, full HD, mega screen, multi 
media, home entertainment system (I did have to look that lot up!), there 
will be occasions when you need to sit down and use it, if only to watch 
endless repeats of Corporation (sorry, Coronation) Street and Deadenders 
(whoops, I meant Eastenders). And please don’t think I have one, mine is 
still a brown box with a 10 inch screen - I’ve still to work out how they 
get actors that small! But I digress - the Flipping Good Beer Shop has an 
excellent and large range of bottle conditioned beers (it’s where I go to get 
the prizes for the Branch meeting raffles) also known as RAIB’s (Real Ale 
in a Bottle). They have recently been accredited with a place on the branch 
LocAle scheme, so you will get a good selection from breweries within 20 
miles of the shop, plus a large selection from the rest of the county, region 
and country as well. They also stock what I call “quick” bottled beers - they 
are pasteurised before you see them and I can hear the groans now… You 
can even pick up a jar of marmalade from a company intriguingly called the 
Post Office Garden. So get down there and pay Gus a visit (you’ll recognise 
him, as he’s one of the nice chaps that do a sterling job behind the 
membership stand at the Nottingham beer festival). You can get either the 
NCT Lilac line 24/25 from King Street or NCT Red line 44 also from King 
Street, get off at the Westdale Lane East stop (outside of the Co-op). Oh, and 

Ray’s Round

RAY’S
ROUND
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take a large strong bag - you’ll need it.
The Newshouse has introduced a new collector’s card, which is their own 
discount scheme. You buy 10 pints and get one free but note that they 
will no longer being accepting the Castle Rock ‘One over the Eight’ cards 
or giving out stickers for that scheme, and they have also decided to stop 
accepting the Wetherspoon vouchers. However, their new scheme will allow 
a greater range of ales to be selected, instead of just the Castle Rock range. 
The CAMRA discount is unaffected by this move and remains at 20p a pint 
and 10p a half.

Sadly, the expected news from the Pub People Company, despite repeated 
requests, failed to materialise but I’ll keep pushing and may have 
something in time for the next edition.
 
Please note that due to the current economic climate the Queen Adelaide 
now have had to make their ‘value’ beer £2.30 instead of £2.

We have a new cask ale outlet in the city centre. This is Squares on The 
Poultry, just behind the Council house; it has recently undergone a major 
refurbishment and has introduced cask ale for the first time. It is a large 
open plan pub with wood flooring around the area in front of the bar and 
there are also 3 carpeted seating areas, with one being slightly raised. All 
the beers are from the Marstons stable, with Marstons EPA 3.6% £2.85 
and Marstons Pedigree 4.5% £3.15 being the two on when I was in. It is 
the intention to keep changing the selection, as they have had Wychwood 
Hobgoblin on and Brakspear Gold was coming soon; there are 3 pumps 
although the third wasn’t in use at my visit. Lots of little TV screens are 
dotted round the place showing what’s available in the pub and there is 
also a large drop down screen for sports. Three different menus are served 
at various times through the day, with the breakfast menu available 9am 
till noon; daytime between 11am and 7pm comprised various starters, main 
meals, salads, burgers, sandwiches, jacket potatoes, panini and desserts. The 
evening menu from 7pm to 10pm features snacks and pizzas. There is also 
a large balcony seating area, which is mainly open Friday and Saturdays, 
but can be available for use if the pub is really busy.

A correction to news in the last edition: the Stop Bar only appears to have 
cask ale on very infrequently, if at all; in fact at the moment the place only 
seems to be open at weekends, very disappointing.

All the best, till next time, Ray.

Trips and Socials

Note: The evening bus trips (not Surveys) will be full price, but they will be a 
maximum of £10, hopefully less, it depends on the numbers travelling.

As always, your CAMRA membership card is required to obtain your discount 
on paying for bus trips. Also, don’t forget, you can sign up for e-mail alerts for 
all the trips, just let me know.

See the diary dates column for times and dates of all the trips, socials, etc. 
Don’t forget, that everyone is welcome to any CAMRA meeting or outing, you 
do not have to be a member. And finally I can be contacted electronically at: 

raykirby@nottinghamcamra.org 

07579966161
www.magpiebrewery.com

The mini bus survey trip in June will take in Trowell and Cossall on 
Monday 10th. Into July and on Tuesday 16th will be a trip to Lowdham 

and the following month, Monday 12th August we will hopefully look at a 
new pub in Saxondale and also visit East Bridgford. All leaving Cast at 7pm 
and getting back to Nottingham by 11.30pm.

Moving onto the public transport crawl and on Wednesday 19th June we’ll 
take a look at Wilford and the surrounding area; catch the NCT Navy line no 
2B at 6.45pm from Beastmarket Hill and we’ll start in the Ferry Inn (about 
a 10 minute walk from the bus stop). On Tuesday 30th July we’ll have a tour 
around the pubs in the vicinity of Nottingham Castle, starting in Cast (bar 
to the Nottingham Playhouse) at 7pm (better cask ale range). Staying in the 
city for August, on Tuesday 20th I’ll be starting in the Major Oak at 7pm for 
a tour of the area behind the Council House.

On Friday 7th June I’m running a bus to some Nottinghamshire GBG pubs, 
taking in East Markham, Normanton-on-Trent, Laxton and Edwinstowe. 
Depart Cast at 6pm and back to Nottingham before midnight. 

Sadly, I had very little response to the suggestion of Hull and West Midlands 
trips, 7 people in total, obviously not popular destinations, although I 
would like to know why? Also, nowhere near enough to justify running 
them. So over to you, where do you want to go? Or shall I give up on the 
trips altogether.

Trips and Socials

Pheasantry
B r e w e r y

High Brecks Farm, Lincoln road 
east Markham, NG22 0SN

Tel 01777 870572
www.pheasantrybrewery.co.uk

Beer Festival

20+ beers and 6 ciders 
Live Music · Barbecue

Souvenir Glass · Kids’ Activities
Large Beer Garden

& Family Weekend

Pheasantry

 £2 entry · CAMrA members free · Kids free

Thu 20 - Sun 23 June

Thu 20 June (6pm - 11pm), Fri 21 (12pm - 11pm) 
Sat 22 (12pm - 11pm), Sun 23 (12pm - 4pm)

B r e w e r y
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Please note: 
These offers can change or be removed at any time

Please e-mail raykirby@nottinghamcamra. org if you discover any changes

NOTTINGHAM BRANCH AREA

Admiral Rodney, Wollaton: 10% at all times
Admiral Sir John Borlase Warren, Stapleford (Wetherspoon): 20p off a pint
Apple Tree, West Bridgford: 20p pint only (excludes Mon from 5pm)
Approach, Friar Lane: 20p a pint at all times
Boat, Lenton: 10p a pint, 5p a half
Books & Pieces, West End Arcade: 10% off books and cards Mon–Sat 9am-5pm 
(exclude Tues)
Bunkers: 15p a pint (not available on Sir Blondeville before 6pm) 
Cadland, Chilwell: 20p off pints only
Canalhouse: 20p a pint, 10p a half - including all traditional cider & perry
Cast (Playhouse bar): 15% off pints & halves
Cock ‘n’ Hoop, High Pavement: 20p pint, 10p half
Company Inn, Waterfront: 20p off a pint, 20% off main meals **
Corn Mill, Beeston: 10p off a pint, 5p a half
Cross Keys, Byard Lane: 20p off, pints only 
Embankment, Nottingham: 20p off a pint
Ernehale, Arnold: 20p off a pint, 20% of main meals **
Fellows, Canal Street: 20p a pint at all times
Fox & Crown, Basford: 25p a pint at all times
Free Man, Carlton: 20p off a pint, 20% off main meals **
Gooseberry Bush, Peel Street: 20p off a pint, 20% off main meals **
Hand & Heart, Derby Road: 10p a pint, 5p a half (includes Cider)
Hartington’s of Bakewell: 10% discount on any artisan-brewing course
 Visit www.hartingtons.com or call: 01629 888 586      
Hemlock Stone, Wollaton: 20p off a pint, 10p a half
Hop Pole, Beeston: 15p a pint Sunday 12 noon –Thurs 7pm
Horn in Hand, Goldsmith Street: 25p off pints only
Horse & Jockey, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road: 10p a pint, 5p a half
Joseph Else: 20p off a pint, 20% off main meals **
Langtrys, Nottingham: 10p off a pint, 5p half on real ciders & perries
Last Post, Beeston (Wetherspoon): 20p pint only
Lion, Basford: 15p pint at all times (includes Cider)
Lloyds no.1, Hockley: 20p off a pint, 20% off main meals **
Lord Clyde, Kimberley: 20p off a pint, 10p a half
Lord Nelson, Sneinton: 15p off a pint only
Major Oak, Nottm: 10% at all times, pints & halves
Malt Cross, St James Street: 20p a pint, 10p a half
Malt Shovel, Beeston: 15p a pint all day Sun - Thurs; 12 - 6 Fri/Sat
Middleton’s, Wollaton: 15p pint only
Monkey Tree, Bridgford Road: 20p a pint at all times
Nags Head, Mansfield Road: 15p a pint at all times
New White Bull, Giltbrook: 20p off a pint at all times
Newshouse: 20p pint, 10p half
Nottingham Contemporary bar: 10% off at all times
Peacock, Mansfield Road: 10p pint, 5p half
Pilgrim Oak, Hucknall (Wetherspoon): 20p pint only
Pit & Pendulum: 20% at all times
Plough, Radford: 15p a pint, at all times
Plough, Wysall: 40p a pint, 20p half on LocAles only
Poppy & Pint, Lady Bay: 5% off
Portland, Canning Circus: 20p off a pint, 10p half - LocAles only
Queen Adelaide, Sneinton: 20p off (excludes £2 pint)
Red Heart, Ruddington: 20p a pint, 10p a half at all times
Robin Hood, Sherwood: 15p off a pint, at all times
Roebuck: 20p off a pint, 20% of main meals **
Ropewalk, Canning Circus: 20p pint, 10p half - Excludes pints between 5pm & 9pm 
Mon–Fri 
Roundhouse, Royal Standard Place: 10p a pint, 5p a half
Salutation, Maid Marion Way: 20p off all pints (includes Cider)
Samuel Hall, Sherwood: 20p off a pint, 20% off main meals **
Sir John Borlase Warren, Canning Circus: 10p pint, 5p half 
Slug and Lettuce: 20p a pint, 10p a half
Southbank, Trent Bridge: 20p a pint
Sun Inn at Eastwood: 15p a pint
Sun Inn, Gotham: 20p off a pint, 10p a half - guest beers only
Three Crowns, Ruddington: 25p off a pint, Sun to Wed
Trent Barton buses, Zig-Zag Play: individual £4.50 or up to 5 for £9
Trent Bridge Inn: 20p off a pint, 20% off main meals **
Trent Navigation, Meadow Lane: 20p off a pint (includes Cider)

Victoria Tavern, Ruddington: 10p a pint at all times
Victoria, Beeston: 20p a pint, 10p half Sun to Thurs (includes Cider)
Wheelhouse, Wollaton: 20% off, pints only
White Horse at Ruddington: 20p a pint, 10p half
Wilford Green Pub & Kitchen: 20p off all ales, pints only
William Peverel, Bulwell (Wetherspoon) 20p pint only

** Conditions apply - Does not include Club Deals, Burger & a Pint, or any other 
discounted meals.

AMBER VALLEY BRANCH AREA
George, Ripley: 20p off a pint
George & Dragon, Belper: 20p off a pint
Talbot Taphouse, Ripley: 20p off a pint; 10p a half (Amber Ales only)

EREWASH BRANCH AREA
Barge Inn, Long Eaton:  10p off a pint, 5p a half (includes cider)
Bridge, Sandiacre: 15p off a pint
Coach & Horses, Draycott: All cask ales £2.50 a pint
Poacher Ilkeston: 15p off a pint 
Queens Head Marlpool: 20p a pint 10p a half, includes cider
Rutland Cottage, Ilkeston: 15p pints only
Seven Oaks, Stanton by Dale: 20p off a pint at all times
Steamboat Inn, Trent Lock, Long Eaton: 20p off a pint, 10p off a half of real ale or 
cider

MANSFIELD & ASHFIELD BRANCH AREA
Black Swan, Edwinstowe: 15p Pint only 
Hops in a Bottle, Mansfield: Members discount of 10% on all bottles
Miners Arms, Sutton-In-Ashfield: 20p Pint, 10p half

NEWARK BRANCH AREA
Castle: £2.95 per pint. £1.50 per half
G. H. Porter, Newark: 10% off
Greek Steakhouse, Newark: 10% off
Old Coach House, Easthorpe, Southwell: 15p off a pint
Reindeer, Southwell: 10p off a pint; 5p off a half
Sir John Arderne, Newark: 20p off a pint

VALE OF BELVOIR BRANCH AREA
Plough, Stathern: 50p off a pint at all times

Discounts available to everyone
All Castle Rock pubs: “One over the Eight” promotion: buy eight get one free on 
selected products (Excludes the Newshouse, see below). Card required / collect 
stamps.
Apple Tree, West Bridgford: Monday from 5pm all cask ales £2.50
Bunkers Hill: Sir Blondeville (when available) £2.25 a pint everyday before 6pm
Cadland, Chilwell: Monday from 6pm all cask ales £2.50
Cock & Hoop: Sign up for loyalty ‘Keyring’ and get 10% discount. Contact pub for 
details.
Flipping Good Beer Shop: Spend £10 in a single transaction & get £10 off on your 
10th visit
Flying Horse, Arnold: Buy 4 pints, get the 5th free (promotion card) 
Fothergills: Buy 8 get one free, pints or halves, (different card for each)
Fox & Crown, Basford: Buy 10 get one free (loyalty card)
Great Northern Inns: S/ALES promotion card, buy 6 pints in any of the Approach, 
Cross Keys, Southbank and Trent Navigation and get the seventh free.
Grosvenor, Mansfield Road, Carrington: Buy 7 get one free
Nags Head & Plough, Nottingham Rd., Stapleford: Cask Ale £2 pint all day Monday
Newshouse, Canal Street: Buy 10 get one free
Old Angel, Stoney Street: £2.50 a pint on Tuesday & Thursday, 8 til close. Promotion 
card required
Oscar’s Bar, Wilford Lane: buy 8 get one free
Plainsman: buy 6 pints get one free
Queen Adelaide, Sneinton: Selected pint £2.30 at all times
Ropewalk: £1 off, pints only, between 17:00 & 21:00 Mon-Fri
Rose of England: buy 8 get one free on selected ales

Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. All 
these offers can be obtained by simply showing your CAMRA 
membership card. As the credit card adverts say: “Never leave 
home without it!” 

CAMRA Discounts

CAMRA DISCOUNTS 

“CAMRA has a record high total of 149,424 members, compared with 
138,861 in April last year. 

Nottingham Branch has the most Members (4,049), followed by 
Cambridge (3,394), Bristol & District (2,941), Peterborough (2,716) 
and Norwich & Norfolk (2,707). Nottingham, Cambridge, Peterborough 
and Norwich & Norfolk Branches do NOT have any Sub-branches. If 
Sub-Branches are excluded from the Branch figures then Nottingham 
Branch still has the most members (4,049).

Cambridge Branch has the most Young Members (623), followed by 
Nottingham with 316 Young Members.

All figures correct at 25th April 2013.
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Real Cider and Perry News

146 Burton Road, Carlton

Nottingham NG4 3GP 

- OFFERS -
Buy 10 & Get One Free 

CAMRA discount: 
10p per pint / 5p half 

Harvest Pale and 5 Guest Beers available

Inn for a Penny

Food Served: 
Mon-Fri 12-8; Sat & Sun 12-7. 

Childrens Play Area
Large Family Area

www.innforapenny.co.uk

0115 961 7233

Pips from the Core
Ray Blockley explains why he is concerned about where CAMRA, APPLE and Real Cider are heading 

The recent scandal over horsemeat being used instead of beef 
in certain foods brought the issue of ingredients and labelling 
into very sharp focus for many people. It wasn’t just the fact that 
“My Little Pony” might be finding its way into your frozen ready-

meal or meatballs, as of course there was also the issue of the equine 
painkiller and fever treatment drug known as bute (phenylbutazone) 
which may also have been present. So for a couple of weeks of headline 
grabbing news, questions being asked in parliament, police investigations 
and so forth, the whole world and his brother seemed passionate about 
legally enforcing accurate ingredients labeling, traceability of ingredients 
and stricter controls on exactly what goes into our foods. The Slow Food 
movement, those advocating real openness and honesty about food, and 
the many campaigners for “keeping it local”, benefitted from the spin-off 
publicity and genuine concerns of consumers.  

So what has all this got to do with cider and perry - or beer for that 
matter?

Cider, perry and beer are classed as “foodstuffs” for food hygiene, 
environmental health and the protection of the consumer, trading 
standards, and so on. Makers of these drinks also have to meet particular 
targets for the purposes of planning regulations and of course for the 
purposes of taxation. But bizarrely, alcoholic drinks do not have to have 
any ingredients labeling; there is no legal compulsion to inform the 
consumer exactly what is in their glass. They have to carry warnings about 
some substances (notably Sulphites, a preservative) but that is all. 

Apple juice and cider is a great way of explaining the bizarre way this 

works. If you buy any apple juice you will find clear statutory labeling of 
ingredients, to be precise “quantitative labeling” (the greatest ingredient 
first) as with all food products. However, if the ABV of that apple juice is 
over 1.2%, then it is classed as “cider” - and suddenly does not have to 
carry any ingredients labeling whatsoever, quantitative or otherwise. 

So to be blunt, if the label says “Cider” and the ABV is over 1.2% you really 
have no idea what you are drinking; likewise for beer. 

Now the more astute amongst you will remember an article I produced 
for ND that appeared in issue ND102 February 2011 that “celebrated” 
the then recent decision by HM Government to declare that apple-based 
drinks could only be called “cider” if they contained a minimum of 35% 
apple juice. Although it is not as clear-cut as the “minimum 35% juice” 
sounds, it was a huge leap forward, as for the first time a minimum apple-
juice content had been defined; prior to September 2010, astoundingly 
there was no statutory minimum apple-juice content for “cider” - which 
as we know, the makers of the cheap, so-called “white ciders” took huge 
advantage of.    

However, instead of this signalling and promoting a movement towards 
higher quality ciders and perries, where the apple or pear is truly 
celebrated by careful blending, and exploring the taste range that over 
2,500 varieties of cultivated apple can produce, it seems that adding alien 
adjuncts or flavourings to cider has been seized on as the way forward.

Why? 

I have my own theory based on the historical use of fruits, herbs and 
spices being added to cider - it was a way of disguising the fact that 
the cider was spoilt, acetic, or had off-flavours or taints; high levels 
of sweetening agents is another way of masking problems and faults. 
In other words badly made or made with very poor quality apples. If 
CAMRA and APPLE are about championing quality drinks using the best 
ingredients and championing the cider-makers or brewers skill, then 
why are some long-standing CAMRA members and branch APPLE officers 
promoting the sale of these fruit, herb or spice-flavoured “ciders”? Why 
are these folks advocating that CAMRA and APPLE should recognise 
these weird and wonderfully flavoured concoctions as “real cider”? Do 
they move quality cider-making forward? Do they encourage skill and 
care in the making of cider? Is it laying down a quality challenge to cider 
makers? 

Or is it really down to just selling more at CAMRA festivals and making 
more money? Is that what some people think CAMRA and APPLE should 
be about today? CAMRA could always adopt keg lager and also allow 
it to be called “real ale” to sell more stuff I suppose…? We seem to be 
forgetting what CAMRA is about and the bed rock on which it was formed.

Even HMRC don’t recognise ciders with added alien adjuncts as cider - 
they are Made Wines and the producer has to pay extra duty on them; and 
those “alcopop” drinks such as WKD, Smirnoff Ice, Hooch, and so on all fall 
into the same classification of Made Wine. Doesn’t that tell you enough? 
“Apple-wine with added flavours” I can live with - and sell it alongside the 
Country Wines found at many CAMRA festivals. 

The arguments in favour of accepting fruit / herb / spice “ciders” are pretty 
thin. Many claim that such usually very sweet flavoured “ciders” are a 
“good idea” to get people into “cider”. It certainly won’t get them into real 
cider. It will get them expecting all ciders to be sweet and full of “alien” 
flavours. Plus the majority (all?) of these “fruit ciders” are either filtered or 
pasteurised - or even both, so again not “real” by any CAMRA definition for 
beer or cider in this case. Those thousands of apple varieties are capable 
of making many diverse and interesting flavours. Why would you want to 
hide that? Let’s celebrate the diversity. Let’s toast the cider maker’s art. 

Oh and fruit in beer? Goes back millenia, about 4,500 years before hops 
were added - at least here in Britain. But then beer is not cider and cider 
is not beer.. .

JUST EXACTLY HOW MUCH HORSEMEAT IS IN YOUR GLASS…?



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcarma.org www.nottinghamcarma.org / www.nottinghamdrinker.co.uk  Nottingham Drinker52

Post Box

Post Box
have missed due to its location or it’s only just 
opened / re-opened, etc., could you please text 
me on: 07842557830 - and I hope to see you on 
my tour. If you do see me I will reimburse your 
cost with a half of your choice. Much thanks and 
don’t forget: use it or lose it. 

With grateful thanks, 
Gaz. Kirkby-in-Ashfield, Notts. 

The Editor replies:
We wish you luck on your travels and quest, Gaz. 

Major Oak Report: Making Good Progress... 

SIR - I did not realise how long it has been since 
my last email which included comments about 
the Hogshead, but  three friends and yours truly 
visited the Major Oak on Tuesday (St. George’s 
Day) and I thought I would give you an update. 

Not much has changed inside, still no quiet 
corner and still lots of screens, but this did not 
matter as the place was being well utilised 
by the public and there was no way you could 
listen to any of the screens. More the point (no 
pun intended) there were at least 5 real ales 
on the go and at least 3 being put in the good 
category and one being very good. With the 
CAMRA discount, the beer was also very cheap. 
The food menu was what you would expect from 
most pubs, it was good, and as it was half price 
for the day, it was even better!

At the end of the night the verdict was we will 
be going back next Tuesday for starters and if it 
as good again we might even stay for the whole 
session!
 
Andy - via email 

The Editor replies:
I’m sure Greg and the team at The Major Oak will 
be pleased to read this, Andy. We know that Greg 
has worked hard to transform the pub into a good 
watering and feeding hole for those who like real 
ales and real ciders. 

What’s A Man To Do...

SIR - Well there was no hand pull in Spain but it 
gave me something to read… 
 
Nick Cragg, Nottingham - via email

The Editor replies: 
Obviously what every traveller needs to pack. It’s 
what suitcases are made for… 

Can I ask if you sought out any of the local 
Cooperativas, Nick? Particularly any Cooperativa 
Agricola...? These agricultural cooperatives often 
sell local produce - and nearly always a good range 
of local or regional artisanal bottle-conditioned 
beers (RAIBs). Although IPA’s are the most common, 
you can also find dark beers and some interesting 
Stouts... Maybe next time?   

A Subscriber’s Viewpoint...

The Editor writes: 
Andrew Ludlow looks after the postal subscriptions 
for ND and recently sent the following note to the 
Editor:

The vast majority of the subscription readers 
seem happy to renew even though it now costs 
between £7 and £7.80 (depending on 2nd or 1st 
class post). Many times there is a brief note with 
the renewal. I thought you might like to read 
this one from Mr Marshall:
 
“The magazine continues to be a source of 
information unavailable elsewhere and a great 
read. Those to whom I pass it on have also 
expressed how useful they find it particularly 
regarding new or reopened pubs. I like 
information that identifies a pub that might 
have dark beers on.”
 
Mr Marshall lives in Godalming, Surrey.

Everyone at ND HQ would like to pass on these 
positive comments to the whole team who help 
put ND together and get it out there to the ND 
Constant Reader. Thank you. 

Celebrate The Value Of Co-ops...

SIR - As part of a small number of events in 
June/July to mark 150 years of the Rochdale-
model Co-operation in Nottingham, I have 
arranged a showing of a recently made film 
‘Together – How Co-operatives show Resilience 
to the Crisis’.  A number of organisations will 
be represented with publicity: the Co-operative 
Enterprise Hub (which has supported community 
pub buyouts), Leics Co-op development agency, 
Co-operatives East Midlands and Lincs Co-op 
Development Agency. There will be a speaker,  
Andy Woodcock, from Co-operative Business
Consultants (who have been involved in efforts 
to turn the Fox and Goose in Hebden Bridge into 
a co-operative pub) to introduce the film and 
lead post-film discussion. There might also be a 
performance by the Atmosphere Glee Choir on 
Broadway terrace after the film.

I have attached a draft programme of events, 
including the film and discussion on 6th July:

CO-OPERATION 150:  
THE  LENTON SESQUICENTENNIAL

Marking the 150th anniversary of the founding 
of the first successfulRochdale-model co-
operative society in Nottingham in 1863.

Events arranged, or in the process of being 
arranged, to take place during or around Co-
operatives Fortnight 22nd June to 6th July 2013:

1. Exhibition: Nottinghamshire Archives, Castle 
Meadow Road. Free.

2. Exhibition: Nottingham Local Studies Library, 
Angel Row. Free.

3. Historic Walk: ‘Secular Origins of  Co-

The Bowling Green, Narrow Boat & Canal 
Tavern...
SIR - I am enormously grateful for the 
information supplied in response to my query 
about the Narrow Boat pub; in particular Mr 
Worrall’s relationship with his Aunty and the 
landlady Ivy Underwood.
 
It just goes to prove how much time mists over 
the memory, for not only have I found out that 
the pub was originally called the Bowling Green 
Hotel, but also was re-named  the Canal Tavern 
prior to its demolition.
 
I think I have got it right(!) - with your 
incomparable help, but console myself with the 
fact that it was some 60+ years ago I was trying 
to recall.
 
Long live the “Nottingham Drinker” and its 
contributors.

 
Alan Broadhurst. , Mapperley - via email

The Editor replies:
I’m not sure if you have got it right or 
not, Alan...! Making my head spin to 
be honest. However, I’d like to thank 
everyone who has contacted us with 
information and our resident team of “Old 
Boys”.  

The Great Foreign Beer Myth... 

SIR - What a splendid magazine! Thank 
you for publishing it so regularly and 
so excellently. Regarding the article 
in ND115 (Apr/May 2013) The Great 
Foreign Beer Myth on pp35-37; I agree 
with what is written and have over the 
years come to the same conclusion. 

However, surely beer is covered by 
the Trades Description Act. So why do 
we not invoke that and write to local 
regulatory offices?

Keep up the good work and thanks 
again.
 
David Hunt, Mapperley Road, 

Nottingham - via email

The Editor replies:
A very good point, David, which I’m sure some 
readers will both agree with and also wonder if 
there is any legal point to be made. One problem 
encountered when dealing with alcoholic drinks 
however, is the very laissez-faire attitude towards 
labelling and the information displayed on the 
label. Something to pursue perhaps...?  

It’s Better Down The Nott’s Pubs... 

SIR - And all the drinkers of Nottinghamshire. I 
am halfway through my quest to try and drink 
in all of the Public Houses in Nottinghamshire. 
During my visits to different areas I have 
received plenty of help from fellow drinkers 
as to where other pubs are to be found. There 
are many hidden away on small roads and in 
estates, and I was hoping the fellow drinkers 
and readers could help? If anyone out there 
knows of any public house (not club) that I may 
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EDITORIAL ADDRESS
Ray Blockley, Nottingham Drinker, 89 Washdyke Lane, Hucknall, Nottm. 
NG15 6ND  
Tel: 0115 968 0709 or 078 172 40940 (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Library. 
ISSN No1369-4235

DISCLAIMER
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for errors 
that may occur within this publication, and the views expressed are those 
of their individual authors and not necessarily endorsed by the editor, 
Nottingham CAMRA or CAMRA Ltd

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: fourteen 2nd 
class stamps, (standard letter) or a cheque for £7.00; or thirteen 1st class 
stamps, (standard letter) or a cheque payable to ‘Nottingham CAMRA’ for 
£7.80 (1st class delivery) to: Nottingham Drinker, 15 Rockwood Crescent, 
Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDRESSES
For complaints about short measure pints etc contact: Nottingham Trading 
Standards Department, Consumer Direct (East Midlands)  Consumer Direct 
works with all the Trading Standards services in the East Midlands and is 
supported by the Office of Fair Trading. You can e-mail Consumer Direct 
using a secure e-mail system on their web site. The web site also provides 
advice, fact sheets and model letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

For comments, complaints or objections about pub alterations etc, or if 
you wish to inspect plans for proposed pub developments contact the 
local authority planning departments. Nottingham City’s is at Exchange 
Buildings, Smithy Row or at: www.nottinghamcity.gov.uk

If you wish to complain about deceptive advertising, eg. passing nitro-keg 
smooth flow beer off as real ale, pubs displaying signs suggesting real ales 
are on sale or guest beers are available, when in fact they are not, contact: 
Advertising Standards Authority, Mid City Place, 71 High Holborn, London 
WC1V 6QT, Telephone 020 7492 2222, Textphone 020 7242 8159, Fax 020 
7242 3696
Or visit www.asa.org.uk where you can complain online

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

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

BREWERY LIAISON OFFICERS
Please contact these officers if you have any comments, queries or 
complaints about a local brewery.
 

Alcazar - Ray Kirby: raykirby@nottinghamcamra.org
Blue Monkey - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - David Mason: davidmason@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Chris Hill: cmhill9uk@yahoo.co.uk 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Lincoln Green Brewery - Andrew Ludlow: 
   andrewludlow@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Dylan Pavier: dylanpavier@nottinghamcamra.org
Nomad Brewery -  Dee Wright: denisewright@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Wollaton Brewery - Matt Carlin: mattcarlin@nottinghmcamra.org
White Dog - Dee Wright: denisewright@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - 
Steve Westby: stevewestby@nottinghamcamra.org

Useful Nottingham Drinker Information

operation’ (with Nottingham Secular Society and 
Nottingham Women’s History Group), Sunday 
23rd June. Meet at 2pm outside Boots, Upper 
Parliament Street. Free.

4. Book Launch: ‘City of Light: Chartism, 
Socialism and Co-operation – Nottingham 1844’ 
at Lowdham Book Festival, Lowdham Village, 
Saturday 29th June. Free.

5. Film and Discussion: European Confederation 
of Worker Co-operatives’ film ‘Together’, with 
pre- and post-film discussion, Broadway cinema, 
Broad Street, Saturday 6th July, 11am – 1pm. 
Speaker, Andy Woodcock, Co-operative Business 
Consultants. Sponsored by the Co-operative 
Party. Tickets £3 from Broadway box office.

6. Public lecture: City of Light: Chartism, 
Socialism and Co-operation – Nottingham 1844, 
Christopher Richardson, Local Studies Library, 
Angel Row, Saturday 13th July, 2 – 3pm. Free.

Nottinghamshire Local History Association have 
made a grant application to the Co-operative 
Community Fund for printing of leaflet and 
postcard publicity and await the outcome.
There is no committee organising these events. 

Any group wanting to arrange something 
relevant to the subject of Co-operation past or 
present is invited to do so, and send details for 
inclusion in the publicity material.

Chris Richardson - via email
Contact: c.richardson@phonecoop.coop



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcarma.org www.nottinghamcarma.org / www.nottinghamdrinker.co.uk  Nottingham Drinker54

PUB QUIZ
Answers In Issue 117 Of The Nottingham Drinker

CAPTION COMPETITION : NO.6 - ND115

The image used for the sixth 
Caption Competition of Ian 

Barber (left) posing with Steve 
Westby during the 2012 Nottingham 
Robin Hood Festival produced many 
responses based on Ian’s sartorial 
elegance (his T-shirt). Once again 
the panel of judges felt that three of 
the captions received were worthy of 
merit and mention.

In 3rd place from John Dragun of Nottingham CAMRA:

Steve to Ian: “This must be the Alice Cooper ale; I’m getting flavours 
of headless chicken and snake coming through!” 

In 2nd place from Jenni Herbert of Nottingham CAMRA:

Steve: “ Oh, grim reaper why have you found me?”     
Ian: “Well - LocAle in your glass and a high viz jacket…? It was pretty 

easy...”
In 1st place David Mackintosh from Newark sent this winner in:

“Control to Ian! The third button on the left should open his eyes! 
Over.”

Ian: “Roger that!”
So well done to David. At one of our Branch meetings the Editor will raid 

his piggy bank for enough lumas to buy him a pint. 

Happy Hour

This issue we have a different kind of quiz: devised by our quiz 
master Paul who asks General Knowldge questions each Tuesday 
evening at the Manvers Arms in Radcliffe on Trent. Things 

commence about 9.15pm and it costs £1 per team member. 

It is sometimes possible to begin without the quiz master: starting with 
a picture quiz of 12 celebrities, generally the earlier you arrive the more 
time you have on this round. Each of the people in the pictures have, as 
part of their name the same three letters in the same order. Following the 
picture round there are a further 28 questions making a total of 40. 

The following questions were asked on our visit, bear in mind that each 
of the answers also have the same three letters in the same order. So give 
it a go.. . . .  

1. What character has been played by Cesar Romeo, Jack Nicholson and 
Heath Ledger? 
2. Who was the fairy in Peter Pan? 
3. Who is the lead character in a series of books from 2000 – 2010 by 
Jacqueline Wilson? (There is a clue in the last ND quiz)! 
4. What is the nickname of Bury football club? 
5. What private detective agency once employed more people than the 
standing army in America? 
6. Who succeeded Hilary Clinton as the American Secretary of State? 
7. What was the name given to guerrillas fighting on both sides in the 
American Revolutionary War? 
8. “Are you missing something up top?” asked Charlie Chuck in adverts for 
this product. 
9. What is the real name of the Galloping Gourmet? 
10. Who was the former singer with Simple Minds, once married to 
Chrissie Hynde and then Patsy Kenzit? 
11. What is the common name for vibrissae? 
12. In the days before alarm clocks were affordable what was the name 
given to someone employed to rouse sleeping people so that they would 
get to work on time? 
13. What English dessert got its name from Dutch settlers in the New York 
area? 
14. What is the key structural component of hair and nails? 
15. Who was the actress who played Anne Leonowens in the 1956 film 
The King and I?
 
Usual rules apply: no googling or friend phoning etc and don’t forget to 
think of a good team name. The quiz is great value for a pound; we had 
table service for drinks during the quiz plus a plateful of free sandwiches 
and chips at half time. There are two parts to the answer sheet, hand one 
half in and mark your own scores to save embarrassment! In the scoring 
there are no half marks, the only halves are served from the bar! 

The quiz winners are awarded 8 free drinks vouchers and play for the 
jackpot prize, answering a chosen question; if they guess wrong the 
money rolls over to the next week. When the pot reaches £200 a ”Must 
Win” week is held and the questions are offered in order until the correct 
answer is given. Buses are regular to Radcliffe, there being a convenient 
one back about 11pm to Friar Lane. 

Steve Armstrong

Happy hour

Where’s Wally? 

I’m back in this fine City of ours and after climbing several flights of stairs I’m in a classy, classical establishment with a 
Dancing Duck on the bar and CAMRA discount. This pub, now lovingly nursed back to health was originally opened and 

closed by Mansfield Brewery and had a spell as an Indian Restaurant. So where am I, where’s Wally? The staircase walls 
are decorated with paintings and pictures of well known artists, the ceilings are painted with mythological scenes. Highly 
recommended for food, on a raised level, windows face outside onto an open amphitheatre. Standards raised here are fit 
for a king, so where am I?

Where am I? 
Where’s Wally?

The answer will be published in ND117 (Aug/Sept)

For the seventh in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken during set-up at the 2012 

Nottingham Robin Hood Festival. Cellar Team members Andy Sales (left) 
is watching Ray Kirby (right). But what could the caption be.. .? Send your 
ideas in to ND HQ.  

As usual, entries can be posted or sent by email to the editor using the 
contacts on page 53. 

Please note that we do not wish to receive any offensive 
captions.  

Caption Competition : No. 7
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NOTTINGHAM
Trips and Socials
June:
Fri: 7th- Bus Trip: Nottinghamshire Villages. Dep Cast 18:00
Mon: 10th - Survey Trip: Trowell / Cossall. Dep Cast 19:00
Wed: 19th - Public Transport Crawl: Wilford NCT Navy line 2B from Beastmarket 
Hill 18:45
July:
Tue 16th - Survey Trip: Lowdham. Dep Cast 19:00
Tue 30th - Crawl: Area around Nottingham Castle. Meet in Cast (Playhouse Bar) 
19:00
Aug:
Mon 12th - Survey Trip: Saxondale / East Bridgford. Dep Cast 19:00
Tue 20th - Crawl: Area behind Council House. Meet in Major Oak 19:00

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

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

Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.

Jun: Thu 27th - Horse & Groom, 462 Radford Road, Basford, NG7 7EA 
 EGM - Accounts; Guest speaker from Slow Food, Nottingham
July: Thu 25th - Poppy & Pint, Pierrepont Road, Lady Bay NG2 5DX
Aug: Thu 29th - Trent Bridge Inn, Radcliffe Rd, West Bridgford NG2 6AA

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

Jun: Thu 13th - Bunkers Hill, 36-38 Hockley, Nottingham NG1 1FP
July: Thu 11th - Rose of England, 36 Mansfield Rd, Nottingham NG1 3GY
Aug: Thu 8th - King William IV, 6 Sneinton Rd, Nottingham NG2 4PB

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Trips and Socials
Jun: 25th - Survey Trip: Outer Mansfield (Part 2).
July: Tues 30th - Survey Trip: Edwinstowe area.
Minibus for Survey Trips departs from outside The Railway, Station Street, 
Mansfield at 19:00 PROMPT. 

Meetings NB: All meetings start at 20.00
Jun: 11th - Branch AGM: Devonshire Arms, South Normanton. Guest Speaker: 
Peter Tulloch.
July: Tue 9th - Branch Meeting: Horse & Jockey, Selston (Summer 2013 Pub of 
the Season).

Contact: Stafford Burt - socialsecretary@mansfieldcamra.org.uk or call 
07899 920608 to book trips (small charge). 
For pub survey trips contact Andrew Brett: 
pubsofficer@mansfieldcamra.org.uk (small charge).

www.mansfieldcamra.org.uk

VALE OF BELVOIR
Branch Meetings
Jun: Tues 4th - Branch Meeting: Nags Head, Saltby. 20:30
July: Tues 2nd - Branch Meeting: Manners Arms, Knipton. 20:30

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

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings - Start at 20:30
Jun: Wed 5th - General Havelock, Ilkeston
July: Wed 3rd - Blue Bell, Sandiacre

Committee meeting - starts 19:30
Jun: Wed 5th - Poacher, Ilkeston

Trips and socials:
Jul: Sat 20th - The Potteries. See website for details

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

www.erewash-camra.org

AMBER VALLEY
Branch Meetings
Jun: Mon 17th - Beer Festival Meeting: Steampacket, Swanwick. 8pm
Jun: Thu 27th - Branch Meeting: New Inn, Riddings. 8pm
For details of July meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
Jun: Fri 14th - Survey Trip: Shottle/Turnditch area.
July: Sat 20th - Survey Trip:  Makeney/Milford/Alderwasley.
Buses depart Ripley Market Place 19:30. Pick up at various other places by 
prior arrangement - please contact Jane Wallis. 
NB: Buses for Survey Trips are free.
Contact: Jane Wallis (01773) 475966 or email: mick.wallis@btinternet.com

NEWARK
Branch Meetings
Jun: Thu 6th - Lord Nelson, Winthorpe 19:30
July: Thu 4th - Ferry, North Muskham 19:30
Aug: Thu 1st - Waggon & Horses, Bleasby 19:30
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

NORTH NOTTS 
NB: All meetings are on Weds & start at 20:30
Jun: Weds 5th - Branch Meeting, Grey Horses, Carlton in Lindrick
July: Weds 7th - Branch Meeting, The Boat, Hayton

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

Answers from the Queens Head, Watnall Pub Quiz (ND114): 

1. The Minack Theatre is the open-air theatre in Cornwall, 2. A slatted door or window 
is a louvre, 3. Water powers a hydro-electric generator, 4. Assam is the tea growing 
area of India, 5. A maltster germinates and dries the grain used in brewing, 6. Euclid 
set out the principles of geometry, 7. Hollandaise is the sauce made from melted 
butter, egg yolks and vinegar, 8 A natural hot fountain is a geyser, 8. Gephyrophobia 
is the fear of bridges and tunnels, 9. Bucks Fizz won the Eurovision Song Contest 
in 1981 with Making Your Mind Up, 10. Helen Mirren starred in Prime Suspect, 
11. Avocado is the main ingredient of guacamole and originates from Mexico, 12. 
Jacqueline Wilson created the character Tracy Beaker, 13. The Bracknell Bees play 
Ice Hockey, 14. Geoffrey Archer’s latest novel is Best Kept Secret, 15. In 2007 Amy 
Adams played a princess in the film Enchanted.

How did you do?

Where was Wally in ND115? 

In the last issue of ND: 
Wally was in Peckham, the TV sitcom home of Del Boy and Rodney. 

Branch Diary

BRANCH DIARY
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BEER & CIDER 
EVENTS

The

Shop

11 Main Road, Gedling
Nottingham, NG4 3HQ

www.flippinggoodbeershop.co.uk

 Local Brewery Real Ales

 Real Ales from further afield

 Quality International Beers

 First Class Ciders and Perrys

 Professional Customer Service

Nottingham’s Quality
Real Ale Shop.

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

Now Open

Jun 7-8 (Fri-Sat) Bingham Rugby Club Beer and Music Festival,  The Pavilion, Brendon 
Grove, Bingham NG13 8TN 20 real ales and ciders. Live music. 6-11pm on Fri 7th; 12 
noon - 11pm Sat 8th June. More details: www.pitchero.com/clubs/binghamrufc

Jun 7-9 (Fri-Sun) Mini Cask Ales & Cider Festival, Pavilion Bar, William St, Saxilby, 
Lincoln LN1 2LP Marquee with 12 real ales and 5 ciders from all parts of England. 
Music Sat from 6pm. Train station in village, 5 min walk to the Pavilion Bar. More info: 
facebook/pavilion bar saxilby

Jun 8 (Sat) The Three Valleys Festival. Eleven venues taking part (see list below). Free 
bus will run between venues every half hour, the buses will also serve the railway 
stations at Dronfield and Dore & Totley. Buses run from midday until 11pm.
The venues taking part this year are:

Coach & Horses, Dronfield (Thornbridge + guests, music, BBQ)
Green Dragon, Dronfield (Peak Ales + guests, cider, hog roast)
Dronfield Arms, Dronfield (RAW + guests, cider, food, music)
Three Tuns, Dronfield (Spire + guests, cider, pizza, hog roast, music)
Jolly Farmer, Dronfield Woodhouse (beer range TBC, meet the brewer, food)
Miners Arms, Dronfield Woodhouse (beer range TBC, food)
Hearty Oak, Dronfield Woodhouse (beer range TBC, cider, carvery, music)
Rutland Arms, Holmesfield (Sheffield Brewery + guests)
Horns Inn, Holmesfield (Acorn Brewery + guests, cider, Bratwurst stall, music)
Barlow Brewery, Barlow (Barlow beers, sausage van, music)
Castle Inn, Bradway (Blue Bee + Bradfield, BBQ, Cider, music)

Details at www.threevalleysfestival.org.uk and on Facebook.

Jun 20-23 (Thu-Sun) First Beer Festival & Family Weekend, Pheasantry Brewery, High 
Brecks Farm, Lincoln Road,  East Markham NG22 0SN 6 Pheasantry beers + guest ales 
& ciders. BBQ & live music Fri & Sat night. Bouncy castle & children’s games in garden. 
Open: Thu 6pm-11pm; Fri & Sat 12noon-11pm; Sun 12noon-4pm. Entry £2 per adult; 
free for CAMRA members & children.  

Jun 20-24 (Thu-Mon) Plough Inn Beer Festival, 17 St Peter’s St, Nottingham, NG7 3EN 
20th - Beer Quiz; Sat - Live band. For more details: 0115 970 2615

Jun 28-30 (Fri-Sun) Rose & Crown, Main Road, Cotgrave, NG12 3HQ  30 Real Ales and 5 
Ciders.  Hog Roast, live band, locally produced cheeses.  Free entry until 6pm then £2.50.  
Current card carrying CAMRA members free entry.

Jul 4-7 (Thu-Sun) The Spanish Bar 4th Annual Beer Festival, 74-76 South Street, 
Ilkeston DE7 5QJ 20 Ales and 5+ Ciders. Open: Thurs 4th: 6pm - 11pm; Fri 5th: 12 noon - 
12 Midnight Music by Midnight Pumpkin Trucks; Sat 6th: 12 noon - 12 Midnight - Morris 
Dancers followed by Soul/Motown band with Hogroast & BBQ; Sun 7th: 12 noon - 11pm 
Music by Kick & Rush; with BBQ.

Jul 4-7 (Thu-Sun) The Sun Inn Summer Beer Festival, 1 The Square, Gotham, Nottingham 
NG11 0HX 15 beers & ciders, with a marquee in the car park. Live music. For more 
details see advert on p. 33, or visit: www.suninngotham.co.uk or phone: 0115 878 9047

Jul 5-7 (Fri-Sun) Beer Festival, The Earl of Chesterfield, Shelford Bands, entertainment 
& craft market throughout the weekend. Tel: 0115 933 2227 
info@theearlofchesterfield.co.uk www.theearlofchesterfield.co.uk

Jul 10-14 (Wed-Sun) 36th Derby City Charter Summer Beer Festival, Assembly 
Rooms & Market Place, Market Place, Derby DE1 3AH Open: Wed 18:30 - 23:00;  
Thu, Fri & Sat 11:00 - 23:00; Sun 12:00-14:00 beer permitting. A 40m by 20m 
marquee in the market place with an outside seating area will be available plus 

the Darwin Suite inside the Assembly Rooms. For tickets: www.derbylive.co.uk For more 
details: www.derbycamra.org.uk

Jul 18-20 (Thu-Sat) 3rd Rutland CAMRA Beer Festival, Rutland County Museum, 
Oakham. Full details: www.rutlandcamra.org.uk

Jul 18-21 (Thu-Sun) The Plough Inn, Old Melton Road, Normanton on the Wolds NG12 
5NN 7th Annual Normanton on the Wolds Beer Festival. 25 local & national cask ales, 
plus Ciders. Entertainment Thu, Fri & Sat evenings, + Sunday afternoon. BBQ, giant 
chilli & curry in beer garden.  Free admission.  More info: 0115 937 2401 or info@
theploughatnormanton.co.uk

Jul 26-28 (Fri-Sun) Deerstock 2013, Reindeer Inn, Kneeton Road, East Bridgford, 
Nottingham NG13 8PH  Real Ale and Music festival in the field behind the Reindeer Inn.    
Raising funds for the Help for Heroes charity. Camping available. 
More info: www.deerstock.co.uk or email: info@deerstock.co.uk or phone: 07973531325

Aug 1-4 (Thu-Sun) Watnall Beer Festival at the Queens Head, 40 Main Road, Watnall, 
NG16 1HT Tel: 0115 9386774 Open: 11.30-midnight Thu-Sat; 12-11 Sun. 20 Beers plus 
Cider selection

Aug 13-17 (Tue-Sat) GBBF returns to Olympia for 2013.  More details to follow, 
plus check the National Website: www.CAMRA.org

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


