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pubs in Loughborough
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Do you want
to win one of
these unique
T-shirts?

see the Mild
in May

supplement
for details

The Bell Inn
www.thebell-inn.com

18 Angel Row, Market Square
Nottingham

0115 9475241 bellinn@hardysandhansons.plc.uk

Ten Traditional Cask Ales
always available

The Belfry Restaurant
Mon - Fri 12 - 3pm and 6 - 9.30pm

Sat 11 - 9.30pm   Sun 12 - 6pm

Sunday night music - new bands
required - contact by email

Olde Trip – Real Ale in a Bottle
Hardys & Hansons have now launched Olde Trip
as a real ale in a bottle, to complement the cask
version. The bottled conditioned ale is currently
available from the Bell and the Trip to Jerusalem
although other outlets will almost certainly
follow. A swift tasting has confirmed that it is a
quality ale and the next edition of ND will carry
a more in-depth tasting.

Sunday Lunch, Monday and Tuesday Nights

Nominated for CAMRA Pub of Excellence 2005

Live Bands
Wednesday - Commercial Rock

Thursday - Covers
Live Jazz

won the Bronze Mild award in the Champion Beer of Britain
competition. The beer was up against competition from throughout
the UK and in a blind tasting session proved that it is one of the
finest milds in the Country.
Pictured above is Iain Masson, Brewing Director receiving the
award from our own Richard Studeny.

At last years Great British
Beer Festival local regional
Brewers Hardys & Hansons

Hardys & Hansons
Mild wins National

Award

Look out for the bottle – it
carries a very distinct red
outer collar, which bears
the legend ‘ CAMRA says
this is Real Ale’.
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ROSE OF

ENGLAND
Wide range of hand pulled beers
Food available Mon - Sat 11.30 - 3.00
Open all day every day
Function room for hire
Open till Midnight Weds - Sat

36-38 Mansfield Road, Nottingham
Telephone 0115 947 2739
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     Sample our fantastic menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124

SIZE DOES MATTER!
At Langtry’s we have always been proud to offer an extensive range of

quality real ales. We can now offer EVEN MORE CHOICE from
micro breweries across the country!

Meal Deal - 2 meals for £6.49
Food served Sun - Thurs 12-9

                 Fri - Sat 12-8

J.W. LEES  DRAGON’S FIRE  4.5%
RINGWOOD  BOLD FORRESTER  4.2%

TITANIC  ENGLISH GLORY  4.5%
TOM WOOD’S  BOMBER COUNTY  4.8%

BANKS & TAYLOR  DRAGON SLAYER  4.5%
ORKNEY  RED MACGREGOR  4.0%

REBELLION  ZEBEDEE  4.7%
SPRINGHEAD  CHARLIE’S ANGEL

HYDES  SATISFACTION  4.2%
YOUNGS  ST. GEORGES ALE  4.3%

HOP BACK  SPRING ZING  4.2%
   Plus many more

This is a selection of the beers available during April

Let Nottingham Drinker know
about it

drinker@nottinghamcamra.org
nottsdrinker@hotmail.com

or  0115  9673047

Holding a beer festival?
Organising an event?

Best of British

The Fat Cat in Norwich, Norfolk, has won the prestigious ‘CAMRA
National Pub of the Year’ title again - the only pub to have been voted
best pub in Britain twice since the competition began in 1988.
The National Pub of the Year competition analyses all the criteria that
makes a good pub including the quality of the beer, atmosphere, décor,
customer service and welcome and value for money.
The Fat Cat is described in CAMRA’s Good Beer Guide 2005 as an
“Ale drinkers’ paradise. This award winning pub serves a range of ales;
the tap room can be seen behind the bar. Up to 25 guest beers include
one mild and a dark ale, sourced from leading breweries around the
country. Themed weeks are held throughout the year. The pub stocks
up to 30 Belgian bottled beers, plus six on tap. CAMRA’s National Pub
of the Year in 1998, its popularity ranges from locals to students; visitors
to Norwich should not miss it.”
The Runners-Up were: - The Olde Swan, Netherton, West Midlands;
Arden Arms, Stockport and the New Inn, Halse, Somerset.
For a review of a previous runner up from Nottinghamshire, the Marquis
of Granby, see Page 16.

National Pub of the Year - or POTY Time!

Hardys & Hansons has spent £11 million to acquire five pub restaurants
and budget hotels which trade under Whitbread’s Premier Travel Inn
budget hotel brand. The Kimberley brewer has bought the pubs, mainly
in the North-West, from Shadeweir Inns, expanding its geographical
reach in the process. All five have adjacent lodge accomodation trading
as Premier Travel Inns, under a franchise deal with leisure giant
Whitbread.
The deal brings Hardys & Hansons managed operation to 78 pubs, and
the total estate to 261. The company said it plans “significant
refurbishment” of each pub and lodge over the next year.
Hardys & Hansons said the deal fits its “strategy of acquiring and
developing well located, high profile managed houses with potential
for growth through investment”, as well as providing an entry into the
lodge accommodation market.

The Gladstone Hotel, Loscoe Road, Carrington will be celebrating St
George’s Day in more ways than one.  Their Best of British barbecue
will be ignited on April 23rd bringing a range of English cuisine including
sausages made with Nottingham EPA by Master Butcher, Tony Wright
of Hucknall Road.
Veggies needn’t feel left out…the ever popular chilli and spicy bean-
burgers will also be heated to perfection.  Contact the pub for exact
times of the firings.

Hardys & Hansons aquire Hotels
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RICHARD�S REAL ALE MUSIC DIARY

Here is a listing of real ale venues in the Nottingham area offering live
music/entertainment.  Most evening gigs start at 8.30 pm and are FREE
but bookings & times etc need to be confirmed with the individual venues.
Venues listed are the ones that have been in contact with ND, so if you
know of, or work at a real ale venue that ought to be included, we would
be glad to hear from you.  Email musicdiary@nottinghamcamra.org or
contact Richard on 07770 650431
Bell , Angel Row, Nottingham 0115 947 5241 Regular  – Sun (lunch: 12.30-
2 pm): Footwarmers (Trad jazz); Mon: Omega Jazz Band (Trad jazz);
Tues: Johnny Johnstone Quintet (Mainstream jazz) April  Sun 3:
Soulcracker; Weds 6: Parka; Thurs 6: Smokehouse Blues; Sun 10: Shining
Examples; Weds 13: The Fallen; Thurs 14: Moose Malloy; Sun 17:
Kollusion; Wed 20: Sore Point; Thurs 21: Indigo-C; Sun 24: X-it; Wed 27:
Mood Indigo; Thurs 28: Pesky Alligators May Sun 1: Indigo-C; Wed 4:
Doc Foster; Thurs 5: Ritchie Muir; Wed 11: Jam on Sunday; Thurs 12: Rif
Raf; Wed 18: Lovers Block; Thurs 19: BSP; Wed 25: Pesky Alligators;
Thurs 26: Sunset
Black Lion , Main Road, Radcliffe on Trent 0115 933 2138 Occasional live
music
Bunkers Hill Inn , Hockley, Nottingham.  0115 910 0114 Regular  – Monday:
Open Mike night; Friday: Acoustic music downstairs, various bands upstairs
April  Sat 23: Fieldwork
Chestnut Tree , Mansfield Road, Sherwood 0115 985 6388 live music
every Thursday night April  Thurs 14: Pesky Alligators
Cow , 46 Middle Street, Beeston 0115 925 6070 Regular  – Jazz every
Tuesday evening
Fellows, Morton & Clayton , Canal Street, Nottingham 0115 950 6795
March  – Fri 25: Steve McGill April  – Fri 1: Joe Strange; Fri 8: The Clones
Unplugged; Fri 15: The Herb Birds; Fri 22: Roy De Wired; Fri 29: Richie
Muir May – Fri 6: Joe Strange; Fri 13: Richie Muir; Fri 20: TBA; Fri 27:
Herb Birds June  – Fri 3: Richie Muir; Fri 10: Joe Strange; Fri 17: Herb
Birds
Frog & Onion , Noel Street, Hyson Green, Nottingham 0115 978 7072
Regular  – Open mike session every Sun night
Gladstone Hotel , 45 Loscoe Road, Carrington 0115 912 9994 (pub)
Regular  – Weds nights: Carrington Triangle Folk Club meet in the upstairs
room from 8.30 pm April  – Sun 10: Martin Stevenson; Sun 24: Stephen
Fearing (Canadian)
Golden Fleece , Mansfield Road, Nottingham 0115 947 2843 Regular  –
Mon: 8-11 pm Acoustic Routes (Open mike session); Tue: 8-11 pm Acoustic
Routes 2 (Open mike session with a half-hour mini gig from two different
bands each week); Thurs Jam night (resident backing band Tetley Knights
– just bring your own instruments!)  Live music most Friday & Saturday
nights
Horse & Groom , 462 Radford Road, Basford.  0115 970 3777 Occasional
live music at weekends
Horse & Plough , Long Acre, Bingham 01949 839 313 Occasional live
music
Johnson Arms , Abbey Street, Dunkirk contact Fred Taylor 0115 9786355
Open mike night Saturday every night; Occasional live music
Lion Inn , 44 Mosley Street, Basford 0115 970 3506 Regular  – Thurs:
Open mike night with Steve Bliss & Steve Daulton; Sun (1.30 pm start):
various Jazz bands on Sundays (1.30 – 4.30 pm) April  – Fri 1: Summer
House (covers & original); Sat 2: The Phonics (Stereophonics tribute); Fri
8: Dave Onions (acoustic originals); Sat 9: Legacy (rock covers); Fri 15:
The Pulse (rock covers); Sat 16: Magic Mar (folk / rock); Fri 22: Rough &
Ready Band (rock / blues); Sat 23: Airborne (pop / rock covers); Fri 30:
Tightrope (blues)
Navigation , Wilford Street, Nottingham 0115 941 7139 Regular  –
Saturday: Herb Birds; occasional live music on Thursday nights April  –
Sat 2: Herb Birds; Sat 9: Steve McGill; Sat 16: Alex Chapman; Sat 23:
Herb Birds; Sat 30: Messengers May – Sun 1: Ritchie Muir; Sat 7: Steve
McGill; Sat 14: Herb Birds; Sat 21: Sunset; Sat 28: Messengers; Sun 29:
Roy de Wired
Old Volunteer , 35 Burton Road, Carlton 0115 952 8651 Regular  – live
bands every Friday evening and Sunday afternoons April  Sun 17: 8 Idle
Hands
Orange Tree , Shakespeare Street, Nottingham 0115 947 3239
www.theorangetree.co.uk Regular  – Thursday (midnight closing): live
acoustic night featuring various artists with an open mic night once a month
Plough,  17 St Peter’s Street, Radford 0115 942 2649 Regular  – Mon:
Bluegrass Jam session (bring your own food and try each others); Thurs:
Irish folk music in the bar (and a free bowl of chilli with your first pint!)
Pride of Erin , Alfred Street North (off Mansfield Road). Regular  Saturday
& Sunday live music
Railway Inn Station Road, Lowdham 0115 966 3214 Occasional live music
Robin Hood Hotel  140 Mansfield Road, Sherwood 0115 962 4737 Regular
- live music every Friday night
Rose & Crown , 500 Derby Road, Lenton 0115 978 4958 April  Sun 10:
Pesky Alligators

Rosie O’Brien’s , Mansfield Road, Carrington 0115 962 2458 Regular
– live music every Sunday afternoon (4 - 6 pm)
Running Horse  16 Alfreton Road, Canning Circus, Nottingham 0115
978 7398 Regular  – Mon: ‘Rock the Runner’ rock jam; Weds: Colin
Staples Blues Jam May Thurs 5: Jam on Sunday
Southbank Bar , Trent Bridge 0115 945 5541 Regular : Thurs: Herb
Birds; Friday: Roy de Wired April  – Sat 2: Barry Lee Band; Sun 3: Rolling
Clones; Sat: Truth; Sun 10: Joe Strange Band; Sat 16: Sticky Morales;
Sun 17: Fab 4; Sat 23: Oasisnt; Sun 24: Roy de Wired; Sat 30: Funkyway
May – Sun 1: Rolling Clones; Sat 7: Barry Lee Band; Sun 8: Buster; Sat
14: Funkyway; Sun 15: Fab 4; Sat 21: J Groove; Sun 22: Roy de Wired;
Sat 28: Carl Stanley Funky Family; Sun 29: Performance June  – Sat 4:
Barry Lee Band; Sun 5: Rolling Clones; Sat 11: Funkyway; Sun 12: Fab
4; Sat 18: Truth; Sun 19: Performance; Sat 25: Carl Stanley Funky Family;
Sun 26: Roy de Wired
Star Inn, 22 Middle Street, Beeston 0115 922 2234 Regular  – Acoustic
routes ‘open-mike’ night every Monday
Staunton Arms , Staunton Vale of Belvoir 01400 281062 Regular  Dixie
Cats jazz band performs on the 2nd Thursday of the month
Stratford Haven , Stratford Road, West Bridgford 0115 982 5981
Regular : live music on the 2nd Tuesday of the month (Brewery night).
Tap & Tumbler , 33 Wollaton Street, Nottingham 0115 941 3414 Live
music most Friday nights.  Open till 1 am Fridays & Saturdays
Test Match Hotel , Gordon Square, West Bridgford 0115 9811481
Occasional live music
Turf Tavern , South Sherwood Street, Nottingham 0115 911 1719
Regular – Weds: Commuter & Last Pedestrian and friends; Sun: El
Gecko.
Victoria Hotel , Dovecote Lane, Beeston 0115 925 4049 Regular  – Jazz
club every Monday evening (see listings for details) April  – Sun 3: Alex
Chapman; Mon 4: Hot Club; Sun 10: Herb Birds; Mon 11: Matt Palmer;
Sun 17: Pesky Alligators
White Swan , Church Street, Basford 0115 970 0394 Occasional live
music

Music Dates for April and May 05

Don’t forget to read Nottingham CAMRA Chairman Richard
Studeny’s column every week in the Evening Post. It is published on
Friday in the EG supplement.  The column contains dates of local
meetings and festivals so if you can’t find your copy of the Drinker
you know where to look.

Charles Wells Bombardier
Guest Ales of the Month including
Marstons Pedigree   Deuchars IPA
Courage Directors      and others

The
White Horse

warm and
friendly welcome

Soul and Motown Friday night
Rock ‘n‘ Roll Saturday night

Ilkeston Road, Radford
Junction with Faraday Road

0115 9703178

Traditional pub games     Pool
Open 7 days a week

4-11 Mon - Fri    12-11 Sat   12-10.30 Sun

St George’s Day Special
Barbecue Saturday 23 rd April - Music all Weekend
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5 Real Ales
Sky Sports (in the Bar)
Wednesday - Carrington Folk Club 8.30pm upstairs
Thursday night is Quiz Night 9.00pm
Function Room available for hire
Hours : Mon �Fri 5 � 11 Sat 12 �11 Sun 12� 10.30

The Gladstone, Loscoe Road, Carrington, Nottingham
Tel: 0115 9129994

Enjoy a Warm welcome at
one of Nottingham�s

Traditional Public Houses

In The Good Beer Guide 2005

The Gladstone
Spring Beer Festival

Friday   5pm - 11
Saturday   12pm - 11
Sunday   12pm - 11 (subject to availability)

12 Festival Ales available
over the weekend

Barbecue all week end
Friday from 7pm, Saturday & Sunday from 12pm

Friday April 29 th to Sunday May 1 st

First up an apology, the wine bar “Amici” a
couple of you spotted the mistake, thanks
for that, I should have said it’s on Radcliffe
Road. Sorry about all the confusion, put it
down to my age and too much beer!!
In a change from my original “planned”
(although I’m not sure how much I really plan
if at all!!!!) musings. I am looking at the Stout
and Porter trail.
Firstly a very big thanks to all those that
offered to take part. (The Bell, Bunkers Hill,
Fox & Crown, Horse & Groom, Lincolnshire
Poacher, Lion, Old Moot Hall, Plough,
Stratford Haven, Vat & Fiddle & the
Victoria.)
It was fairly late arranged thing from
CAMRA, therefore it was not a “sticker”
trail, but nevertheless we at CAMRA would
appreciate some feed-back from those who
took part. Both from the pubs and from those
who went round and did the trail. Did you
enjoy it? Do you want a bigger and better
trail next year? (I can hear the editor groaning
now!) All comments, good or bad, will be a
great help. On talking to the various landlords
& landladies they all seemed pleased with the
trail. So let me know what you think.
You can e-mail me at
raykirby@nottinghamcamra.org or leave a
message on my answer phone, (that’s if I’m
not in), 0115 9297896
A number of the pubs did ‘their bit’ to
publicise the trail, The Pub People Company
put it on their poster for March, which was
displayed in Bunkers & the Lion. The Plough,
Radford got in a guest to go alongside the
Nottingham Sooty Stout. Four of the pubs
really made the effort.
The Victoria at Beeston has lists of the beers

with Ray
Kirby

RAY'S
ROUND

available and a board displaying the pump
clips. (I think it was ten available over the
week, and one from Carlow brewery in Ireland
for St Patrick’s day)
The Fox and Crown, Basford has a number
of guests to complement the Alcazar brews,
Devout Stout and Extra Devout Stout and
did the excellent deal of selling all the stouts
at £2 a pint, all week.
The Bell Inn, after a slow start, finished the
week with an Irish beer festival with 18 beers,
12 of which were from Ireland. Two stouts
and two porters were amongst that number,
the best of which, I thought, was the Messrs
Maguire Plain Authentic Dublin Stout.
The best effort was put in by the Lion,
Basford. Not only did they have a good
selection of beers available over the week, but
they also had a board behind the bar giving
the description of both of the styles.
After someone had raised concerns about the
price of the guest beers in the Bell, I
mentioned this to Brian Rigby and he put up
a new price list in the back bar. It lists just the
ABV and the price, as obviously the actual
beers change too quickly to list them
individually. Due to operational reasons, a list
of the guest beers themselves is not practical.
A bit of advanced notice about National
Vegetarian Week, this will be held during the
last week of May and the Sumac Centre will
be promoting the Vegan beers from
Springhead. Further details should be in next
month’s Top – Up. More advance notice is of
the Green Festival, this is moving, date and
venue. This year it will be held in the
Arboretum and will be on Sunday 29th May.
As usual CAMRA hope to have a stand there.
As usual, don’t forget the CAMRA discount
(30p off a pint) at the Globe, Sunday to
Wednesday, also if you are in the area ‘early
doors’ the Southbank does a 30% discount
on beer and food in their “happy hour”
between 5 & 6pm, weekdays. A new discount
is available at the Three Crowns in

Ruddington, CAMRA members get a 25p discount
on a pint off real ale from Sunday to Wednesday.
Also, don’t forget, the Tynemill ‘one over the eight’
promotion is still going.
So until next time,
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Cheers, Ray

The front cover picture shows the
Kimberley Brewery by night and is

courtesy of Hardys & Hansons.
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7500 copies of the Nottingham Drinker (ND) are distributed
free of charge to over 250 outlets in the Nottingham area
including libraries, the Tourist Information Centre, pubs in
Nottingham, outlying villages and local towns. It is published
by Nottingham CAMRA and printed by Neartone, Catton
Street, Arnold, Nottingham – Tel 0115 967 0317.
Advertising
ND welcomes advertisements subject to compliance with
CAMRA policy and space availability. We can print adverts
in colour or black and white. There is a discount for any
advertising submitted in a suitable format for publishing, jpeg,
pdf, Word etc. Advertising rates start from £15 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).
Call 0115 9673047 or  email   drinker@nottinghamcamra.org
for details.
Publication dates
The next issue of ND (issue 68) will be published on Thursday
26th May 2005 and will be available from the Branch meeting
at the Lion, Mosley Street, Basford..The copy deadline is
Thursday 12th May 2005.
Editorial address
David Mason,   Nottingham Drinker, 49 George Street, Arnold,
Nottingham NG5 6LP                  Tel: 0115 967 3047
E-mail:        drinker@nottinghamcamra.org
  or               nottsdrinker@hotmail.com
Socials and Trips
For booking socials or trips call Ray Kirby on 0115 929 7896
or at raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at
www.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
Registration
ND 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 please send 12 second class stamps
for one years subscription (second class delivery) or 6 first class

DRINKER
INFORMATION

and 6 second class stamps (first class delivery) to
Nottingham Drinker, 49 George Street, Arnold,
Nottingham NG5 6LP  ND is published bimonthly
Useful Addresses
For complaints about short measure pints etc contact:
Nottingham Trading Standards Department, Consumer
Protection, NCC Advice Centre, 15 Middle Pavement,
Nottingham Tel: 0115 950 7910.
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.
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, Brook House, 2-16
Torrington Place, London WC1E 7HN
Acknowledgements
Thanks to the following people for editorial contributions to
this issue of ND: Andrew Ludlow, Gordon Manning-
Whitelam, Bridget Edwards, Martyn Harwood, David
Mason, Judith Lewis, Kevin Armes, John Parkes, Ray Kirby,
Steve Westby, Richard Studeny, Peter Tulloch, Steve
Armstrong,Gazza Prescott, David Allen,  Kathryn Blore,
Lynne Davies, Ray Peters, Spyke Golding and Mick
Harrison.  © Nottingham CAMRA March 2005

Late Night Opening
in Nottingham

Please note the licensees reserve the right to close if no customers are in, these
are permitted hours.
Grosvenor, Mansfield Road: Wednesday – Saturday to Midnight, Sunday
to 11pm
Vernon, Waverley Street: Thursday – Saturday to Midnight
Rose of England, Mansfield Road: Wednesday – Saturday to Midnight
Orange Tree, North Sherwood Street: Monday – Saturday to Midnight
Running Horse, Alfreton Road: Bar open until 1am Monday – Saturday,
12 Sunday (but please note that this is a live music venue. Live bands are
on Thursday – Sunday, for which there is a charge) (also the doors are
usually closed between 11.30 and Midnight)
Tap and Tumbler, Wollaton Street: Sunday - Thursday to Midnight, Friday
& Saturday to 1am
The Stage, Upper Parliament Street: Monday – Saturday to Midnight,
(closed Sunday)
Coach & Horses, Upper Parliament Street, Wednesday & Sunday to
11.30pm, Friday & Saturday to Midnight
White Hart , Glasshouse Street: Friday & Saturday to Midnight
Lloyds No 1 Pelham Street: Sunday – Wednesday to Midnight, Thursday –
Saturday to 1am
(As always with this premises, please treat these times with some caution
when the bouncers are on the door)
Bunkers Hill Inn , Hockley: Sunday – Saturday to Midnight.
(Please note: that this is only if the trade warrants it, they will close at the
normal time if no one is in, so, use it or lose it!)
Cock & Hoop, High Pavement: Thursday to Midnight, Friday & Saturday
to 1am
Fellows, Morton & Clayton, Canal Street: Friday & Saturday to Midnight
Canalhouse, Canal Street: Thursday to Midnight, Friday & Saturday to
1am
Company Inn, Castle Wharf, Canal Street: Sunday to 11pm, Wednesday &
Thursday to midnight, Friday & Saturday to 1am
Vat & Fiddle , Queens Drive: Friday & Saturday to Midnight
Southbank, Trent Bridge: Thursday to Sunday to Midnight
Stratford Haven, Bridgford Road: Friday & Saturday to Midnight

Thanks to Keith Baker for his input, pubs now in North to South order, with West to
East in the centre. Please give these houses your support, which will hopefully show
other pubs that this is something that we, the drinkers, want and they will decide to
apply for a late licence.
If there are any establishments out there, that are not on the above list, and offer this
facility then please contact me, Ray Kirby, on 0115 9297896 or

Contact: JOHN KENT
Tel 0115 941 7422
19 Milton Street

Nottingham

CLAYTON MOTT
& SON

SOLICITORS
Enjoy REAL ALE

For advice and
representation on any
licensing application

Also: Conveyancing,
Traffic, Employment,

Family, Wills & Probate

The Portland Arms
Portland Road, Off Alfreton Road

Canning Circus
Nottingham 9420181

Traditional Cask Ales
including cask mild

*****
Traditional Sunday Lunch

served 12.00-4.00 only £3.75
*****

MOnday ROAST only £2.20
*****

Quiz and Sticky 13�s Every Tuesday
*****

Sky Sports - Pool TAble - Beer Garden

The Portland Pot
Stew or Chilli + Granary Bread only £1.20

Served Mon - Sat

latenightpubs@nottinghamcamra.org
and I will be pleased to include them
in future columns.
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Across
8 Shortened name. (4)
9 Legal document. (10)

10 Respite. (6)
11 Story. (8)
12 Molten rock. (4)
13 Diversion. (10)
17 Rent. (4)
18 Courage. (5)
19 Limits. (4)
20 Hostile. (10)
22 Drey. (4)
23 Shell fish. (8)
27 Substantial. (6)
28 Explanation. (10)
29 Midday. (4)

Competition Number 054
Closing date Sunday 22 nd May 2005 midnight.

Prize Money £50 cash
plus £25 for the licensee of the

winner’s pub.
Complete the puzzle using the Cryptic or Straight clues – the

answers are the same.
Then find the hidden keyword using the coordinates given for

the following boxes

Then text the word “CROSSWORD” followed by the keyword to 83248

     B1    H1    K4     H6   E10   G10  L12   D13   B14

Answers to December Number 046
Crossword
Across: 8 Pandas, 9 Alehouse, 10 Ash-trays, 11
Turn-in, 12 Bourgeon, 13 Octets, 14 Alcohol,
17 Web page, 20 Spliff, 22 Ice cream, 25
Senior, 26 Espresso, 27 Lasagnas, 28 Open up.

Down: 1 Bar stool, 2 Editor, 3 Estate, 4
Parsons, 5 Went home, 6 Doorstep, 7 Assist, 15
Original, 16 Offering, 18 Glassful, 19 License,
21 Pre-tax, 23 Employ, 24 Reefer.
 KEYWORD  =   BREWERIES

Horse and Jockey
1 Mill Street, Basford

Hemlock, Black Gold and two Guests
Sunday carvery is complemented by lunchtime and

evening menus
Large function room available

Occasional live music
Licensed for children 12 - 9

Open 11 - 11, Sunday 12 - 10.30

The Horse and Jockey By Basford Crossing
 Tel 0115 9787883

Trams from Nottingham - David Lane stop

Grand Re-opening - 7 th April

7 Real Ales
All Year Round Beer Garden

140 Mansfield Road, Nottingham
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Across
8 Sounds like he's in the bog! (4)
9 This month, stomach the Tory leader's legislative document. (10)

10 Substitute official about to mislead. (6)
11 Story of a cracked cipher involving a stakeout. (8)
12 First look at various attributes of a volcano's emission. (4)
13 Play about conception. (10)
17 Rent increased we hear. (4)
18 Sounds like metal.  Brass or steel maybe? (5)
19 Backspace reveals another key. (4)
20 Cool but funnily red characters. (10)
22 Have some tables sent round. (4)
23 Gangsters take previous leader for seafood. (8)
27 Crazy hysteria is not satisfying. (6)
28 Meaning to dine in if upset. (10)
29 Twelve may come and go. (4)
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Down
1 Flora. (10)
2 Inheritance. (8)
3 Argument. (10)
4 Continent. (4)
5 Liberate. (4)
6 During. (6)
7 Whole. (4)

14 Worried. (5)
15 All. (10)
16 Enemy. (10)
19 Holds. (8)
21 Yokel. (6)
24 Conform. (4)
25 Departure. (4)
26 Gaffe. (4)

Down
1 Flora is negative to change. (10)
2 Legacy of the girl's computer period. (8)
3 Left over dispute. (10)
4 Is back in motoring organisation here. (4)
5 Not even force-fed for nothing. (4)
6 In the middle of a dream I'd stir. (6)
7 Part continuously seen turning up. (4)

14 Worried about rat being around. (5)
15 For example extremely slim in total. (10)
16 Conservative attitude after short surgical procedure. (10)
19 Carries contagions. Go out! (8)
21 Dog turns up, it's in the country. (6)
24 Respect others but expose yourself first. (4)
25 Leave the alien team in. (4)
26 Brings beer up by accident. (4)

FOR DETAILS OF PRIZE
WINNERS OR TO SUBSCRIBE

FREE OF CHARGE TO
RECEIVE THE PUZZLES

WEEKLY BY EMAIL PLEASE
VISIT

WWW.PUBCROSSWORDS.COM

NEW! Enter on the website using

For example if the hidden keyword is “ALCOHOL”  then
text  “CROSSWORD ALCOHOL”   ensuring you put a space

between the words
You will receive a text back telling you if your answer is correct or not.

Texts cost £1 plus normal network charges.  The winner will be drawn from
the correct entries received before the closing date.

The permission of the bill payer must be obtained before texting.  Entrants to the competition
must be over 18 years of age and agree to be bound by the Rules which are available on the
website at www.pubcrosswords.com or by contacting the competition promoter K.D Armes,
PubCrosswords, The Rose Grower, Sandringham Drive, Bramcote, Nottingham NG9 3EJ

0115 9255413 rules@pubcrosswords.com.

Thanks to Kevin Armes of the Rose
Grower on Sandringham Drive,
Bramcote. Kevin has a weekly

crossword in the pub and organises
crosswords for licensees - visit the

website for further details.
 This crossword will be appearing
in pubs the week beginning 16th

May. The prize money is generated
from the phone calls and the

crosswords are free to landlords
who can register to recieve the

competitions by email.
If you are interested call Kevin on

0115 9255413 or visit
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Bier Scooping, Rheinland style
A two part article by

Gazza Prescott

I was having a bad day at work and I always find that booking weekends
away is a good remedy for having to do some work. (I think it’s called
retail therapy!) What I found on the net quickly improved my sour mood
as  easyJet had started their flights to Köln that had, for a while, been a
destination high on our list.  Cackling to myself at such good fortune, I
soon discovered that we could have a return to Köln for the miserly
figure of £41 in late August, so that night I fired up the anthracite powered
computer and booked the flights.
Now I needed beer gen, and fast.  I knew that there had been as many as
30 breweries in Köln as recently as 1980 but had no idea how many
were left although I’d heard that a lot (most?) had closed and had their
beer brewed by a large nationally-owned group. I also knew that kölsch
had its own Appellation controleé, an agreement between the German
government and brewers, (called the Kölsch Convention) which
basically means it has rules governing its production. It must be brewed
in the Köln metropolitan area and there are certain regulations which
dictate, amongst other things, that it must be pale in colour, top fermented
and filtered.
My usual two sources came to my rescue yet again, Ron Pattinson’s
website, www.xs4all.nl/~patto1ro, listing a bar crawl of Köln and all
the breweries, whilst Paul Harrop, www.newbreweries.fsnet.co.uk, sent
me a superbly written essay on Köln which explained exactly who brewed
what for whom and where.  I calculated that there were still 10 breweries
active in Köln and most of them were within the Altstadt, or old town,
which is a short walk from the main station and impressive cathedral, or
Dom.  Having received another epic email from Paul Harrop about
Düsseldorf, I decided that this place must be included in our trip as
there were a possible 6 more brewpubs there, 4 of them making the
fabled Altbier which I had learnt was similar to Kölsch but brewed with
darker malts giving it a much fuller flavour.
With the flights being at the sociable time of 15:00 we had plenty of
time to pack our bags and we arrived at the airport a good 45 minutes
before the check-in opened.  We departed a few minutes late and, quite
surreally, had to wait for a spitfire to land before we could take off.  The
hour flight passed quickly and we were soon landing in Germany – let
the scooping begin!!!
We cruised through customs and purchased a day ticket as we wanted
to visit a few brewpubs that night, Fortuitously, we found a useful street
map on the tourist information desk. The station is situated directly
underneath the airport and well signposted; a train arrived only a few
minutes after we’d set foot on the platform – result!  We settled down
for the 15-minute trip with the street map, trying to work out just where
all the brewpubs were located.  Much to our amazement, it became
apparent that I’d committed an act of unknown genius by booking the
Ibis at Barbarossaplatz – it was very close to 2 of the new brewpubs and
also the brewery tap of the largest independent Kölsch brewer too.  To
think I’d only booked it because it was cheap…
We navigated through Köln’s large station to the underground tram stops
– and found it a shambles with no trams running!  There was major
engineering work going on in the underground sections so we’d have to
do a bus to Barbarossaplatz instead.  Not the example of German
efficiency I’d hoped for, but I reckon that if it had been Britain there
would have been no information and no bus!  We were soon at
Barbarossaplatz and found that the hotel was a 2-minute walk from the
tram stop.  That would make our scooping easy – when there were
trams running! After a brief “strategy meeting” we decided to scoop in
the 3 “new wave” brewpubs and finish at the Reissdorf brewery tap, a
short stroll from the hotel.
We took a tram to Friesenplatz and another the short hop to
Leyendeckerstraße.  As usual it was Sue’s inbuilt compass that found
the place for us – I have no “sixth sense” for sniffing out brewpubs, or
even knowing which way to go!  We entered the cosy bar and immediately
the cute little brewery was visible in the back room.  The sociable barmaid
told us there were 3 beers on – a kölsch, a weiß and a seasonal that
turned out to be a cherry beer.  This was it, game on, and our first
kölsch! Technically speaking, the beer from Braustelle isn’t really a kölsch
as it’s unfiltered; this doesn’t seem to bother them and it’s proudly
marketed as one.  Both kölsch and weiß were very good, the kölsch
being dry, bitter and hoppy in all the refreshing ways I’d hoped it would

be which was a relief – imagine going there and finding you hated the
beer!  It was very lagery in flavour but had the unmistakeable nuances
of top fermentation with some subtle fruity apricot hints in the finish.
We tried the special that, despite being billed as a cherry beer, didn’t
taste like one but had an intense and unusual Belgian-like fruitiness to it
– strange but very interesting and certainly not in the conservative German
brewing style.
Next stop was another “new wave” brewpub, the Hellers.  The bar was
surprisingly quiet for a Saturday night in universityland and we got a
table next to the window and ordered the 2 beers available, kölsch and
weiß.  I thought they were blander than Braustelle although still in the
recognisable style with hops and bitterness dominating, unfortunately
with a toffee-ish malt flavour too prominent for my tastebuds.  The
beers consumed, we were off to the last “new wave” brewpub, again
handy for the hotel and only 5 minutes from our present location.
When we walked past Weißbräu, raucous singing was wafting out of
the door so we decided to give it a miss that night.  The final call of the
evening, the Reissdorf brewery tap, was only a 5-minute walk away so
off we went with the student’s enthusiastic singing chasing us down the
road.  We were impressed by the spacious yet multi-roomed layout and
friendly atmosphere.  The Kölsch was, unfortunately, quite bland but it
wasn’t offensive so we sat and drank it, noting the huge barrel sat on the
bar – metal not wood, regrettably.  The beer didn’t inspire us to have
another so we wandered back to the hotel and discovered that the
bathroom mixer tap didn’t give cold water – tepid was the coldest it got
which made the process of brushing teeth a bit unusual!
The next morning, we trooped downstairs to indulge in the breakfast
buffet before heading off to the station for the train journey to Düsseldorf.
After a long bus trip we arrived at the main station and went to the
travel centre where we were sold a cheap group ticket. We then caught
the first train to Düsseldorf, so did loads of noisy football fans but
fortunately they soon disembarked and we were at Düsseldorf
hauptbahnhof within 30 minutes.
We located the tram station and caught the underground tram over to
the other side of the river to check out the 2 “new wave” brewpubs over
near Barbarossaplatz.  It soon transpired, however, that the Alter Bahnhof
brewpub on the square no longer brewed (although the shiny kit was
still in situ) though the barman confirmed they were intending to brew
again in 2005.  One brewpub down, 5 to go!  We then retraced our steps
to the bus stop for the Albrecht – only to find one bus an hour on Sundays,
and the next one was in 50 minutes!  “No thanks!” we said, and took a
tram back to the Altstadt for the traditional Alt brewpubs that I was
itching to scoop.  The weather was sunny and we were developing quite
a thirst by this time, having missed out on our first two brewpubs – I
hoped this wasn’t a prediction of doom for the rest of them!
The first visit was a bar belonging to the Schumacher brewery; Im
Goldenen Kessel with its huge doors opening onto the street and a single
small wooden cask perched somewhat precariously in the serving area
which was dispensing a deep amber liquid at a great rate into small
Kölsch glasses.  We sat inside by the bar and without much delay a
Köboe (waiter) appeared and asked “Alt?”  We replied in the affirmative
and 2 glasses of chestnut coloured beer were placed before us and the
beermat marked with 2 lines all within a couple of seconds.  That’s what
I call efficiency!
The Alt was delicious; rich, toffee-ish, malty, chocolatey and also quite
bitter in the taste with a toffee/bitter finish – superb stuff The second
was, if anything, even better than the first. Tempting as it was to stay all
afternoon, we crossed the road to the Zum Schlüssel brewpub which is
still owned by the Gatzweiler family who sold out their regional brewery,
but at least the pub still brews, and a damn fine beer it is!  The Alt here
was paler but still toffeeish and malty – again, there was just the one
beer on offer and it came from a large wooden cask sat on the bar.
We moved on to Im Fuchschen which was busy on the pavement terrace,
but, once again, fairly quiet inside so we sat by the window and 2 beers
soon came our way.  Once more the beer was superb; toffee malt and a
generous amount of hops were all involved in the flavour.  By this point
in the day we were starving so we got out the phrase book and tried to
decipher the menu; we’d just worked out most of it when the waiter
appeared with an English version!  The food was superb all round, as
was the Alt, although their wheat beer called Silber Fuchschen (Silver
Fox!) wasn’t as impressive.
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The last brewpub seemed to be a right strange mixture.  It was a big
tourist draw, being very central in the Altstadt, but also sounded the
most traditional of the four.  Inside the pub was fantastic – all dark
wood and little alcoves.  The best bit was the barrels that were
continuously rolled through to the bar, scattering customers before them!
The Alt itself was a bit of a shock to the tastebuds though; there was a
huge hallertauer hop taste and a very bitter finish. After a few beers I
realised that this was a superb brew and possibly my favourite, although
all 4 Alts are so good (yet so different from each other) that I’m not sure
if I could actually choose a favourite from amongst them.  Once again I
wasn’t that impressed with their wheat beer so we had another Alt to
finish off a day that had really opened our eyes to this classic style of
beer.
We agreed that we’d try Weißbrau again as I particularly wanted to
scoop in their schwartzbier – maybe the only dark beer in Köln?
Thankfully, it was totally different from the previous evening being almost
deserted with no singing students to deprive me of scoops!  The huge
copper brewkit looked very impressive so we sat at a table near to it.  A
sociable waiter appeared to ask what we wanted – the first time that
day!  We ordered Kölsch and very good it was too; golden and quite
fruity with a hoppy finish.  The weißbier was quite good and not too
bubblegummy, but the star of the show was the schwartzbier that the
menu claimed was based on Czech black lager.  I’m not sure about that
but it was a very good beer with a subtle chocolatey flavour and a dry,
coffeeish aftertaste.  This was my kind of local!  The food looked good
so we shared a flammkuchen, which is a kind of thin pizza, before
reluctantly we decided to call it a night and we wandered back to the
hotel; within 5 minutes we were back in our room!
Monday dawned bright and warm so we decided to spend a day around
Köln and try to seek out all the beers we could as well as have a good
ride round on the (hopefully fully operational) tram system.  A touristy
morning was decided on as, despite the fact that some of the brauhaus
were open, 10:00am seemed a bit early to start scooping beers!
Finally, our first visit was the Früh brewery tap, a few minute stroll from
the Dom.  Despite it usually being full of tourists it was quiet when we
arrived and we easily bagged a table near the serving area, which serves
multiple purposes; it helps you get served with beer as the waiters are
always bustling past, and it lets you observe the ritual of pouring Kölsch
from the cask into the trays which hold a ring of the little 20cl glasses.
We soon acquired a glass of beer and sat back to enjoy it.  Ron Pattinson,
on his superb beer website, states there are 3 major Kölsch styles; Früh
is hoppy, Malzmühle is malty and Päffgen is bitter.  As this was our first
taste of one of the classic styles I hoped I’d be able to pick out some
flavours in the beer and, indeed, it was notably hoppy in all departments;
I’d say personally it tastes dry hopped but is this possible in the way
Kölsch is served, seemingly filtered?  I’d assume the beer is dry-hopped
in the conditioning tanks prior to racking but, whatever the answer, we
were impressed with our first Kölsch of the day and could have stayed a
lot longer if we didn’t have a load more breweries to scoop!
The next visit was Sion.  This brauhaus (which in Köln just means a pub
which may have brewed at some point in it’s history as opposed to
actually brewing now) was reduced to rubble during the war and was
rebuilt without its brewery.  The beer comes from the huge KVV plant
but we were told that it was the only one from there still to have some
character!  After only a few minutes walk we were sitting inside the pub
with the impressive bar in front of us upon which 2 metal casks sat.
Wooden ones, even though they probably don’t add much taste-wise to
the beer, look a hell of a lot better!  The service was fairly slow despite
us sitting opposite the bar and, in the end, the beer pourer took pity on
us and drew us some Kölsch (In bars, there is usually 1 bloke pouring
the beer and x waiters delivering it and taking money, although in some
places the waiters also do their own pouring) that was, as we’d been
told, gently fruity and hoppy without being very interesting.
With no reason to stay we drank up and moved on.  Peter’s bräuhaus is
an excellent refurbishment of an old building that used to contain a
brewery many years ago, and it looks convincingly old despite only having
been a bar for 10 years.  The Kölsch comes from Peter’s brauerei in
nearby Monheim and, although there are rumours it has recently closed,
the barstaff maintained the beer still came from there.  It certainly didn’t
taste anything like the Sion so maybe they knew more than us!  We soon
drained our glasses and headed off for the short walk to the Gäffelhaus

which is yet another pub that used to brew but has, like most of the
others, moved it’s brewing operations out to the outskirts.  Gäffel is one
of the larger producers so, as can be expected, the beer isn’t that exciting
and, uniquely, is served from taps under pressure in the bar.  They also
serve “light” kölsch that must taste like water – ordinary kölsch isn’t
exactly the most flavoursome beer (except Päffgen!) so I’ve no idea
what this would be like…
The last major visit in the Altstadt on our list was Malzmühle.  Unusually,
the brewery is not secreted away in some suburb but situated right next
door and the smell of brewing wafted mischievously around as we
sampled the beer.  Malzmühle had been listed as one of the 3 classic
kölsches by Ron Pattinson but it failed to live up to its billing with us;
the flavour wasn’t as malty as I’d hoped and the hops were quite
restrained.  It wasn’t a bad beer by any means, but we didn’t think it had
enough character to live up to its star billing.  I’d like to try it again,
however, as I think it might be one of those beers that you could develop
a taste for as Bill Clinton allegedly did on his visit there a few years
back.
We’d saved (hopefully) the best until last.  Päffgen brewery is situated
to the west of the centre although still being a truly traditional brewery
tap by all accounts.  We did the short underground tram journey to
Friesenplatz and easily located the pub down a narrow street heading
towards the Dom, which fills the skyline at the end of the road!  We
gingerly opened the door and peeked inside and, thankfully, all was well
– a wood-panelled bar with the typical pine-topped tables stretched away
into the distance.  Two wooden barrels were sat on the bar and waiters
were bustling around with trays of kölsch.  This looked the business and
we realised that we were hungry after seeing the waiters staggering
under the weight of typically German portions of food, so we found a
table near the serving area and awaited some beer.
Two glasses of kölsch were soon filled from the wooden casks and placed
on our table.  I tasted the beer and immediately knew that this was the
kölsch for me out of all the ones we had tried; it was dry and quite bitter
in flavour but also had some maltiness and a dab of hops in the flavour –
a perfectly brewed, refreshing and eminently drinkable beer.  If the food
is this good, I thought, we’ve found the ideal brewpub.  We decided to
have another glass of the superb beer whilst we waited for our food to
arrive – then another!  Those little 20cl glasses empty annoyingly
quickly…
Having eaten and enjoyed our enormous portions  aided by swigs of the
bitter, tasty kölsch we were wondering how long to stay when I
remembered Gastätte Lommersheim! This bar, from what I had read
about it, was unique – a survivor from the war (and showing the scars)
in a backstreet in Deutz which served Päffgen Kölsch and huge portions
of food and, now we had discovered how good Päffgen Kölsch was, it
was even more of an essential visit!
Reluctantly, we paid up, left Päffgen and took a tram over the Rhein to
the Deutzer-Freiheit stop.  The road didn’t look very promising but we
persevered and soon we found the bar – closed for summer holidays,
according to a note on the door!  Gutted!  The good news was that it re-
opened Wednesday so we would be able to sample its ambience before
heading home.  It looked really untouched with cracked walls, old
brewery signs and surrounded by modern concrete carbuncles – we had
to come back on Wednesday and scoop this place in!
We caught a tram back to the city centre where we decided to return to
Weißbrau for some more of their schwartzbier as, despite having drunk
some excellent kölsch, the dark beer there was very good and a change
from pale, hoppy beers.  However, the waiter who had served us the
previous night had other ideas!  Without asking us he produced 2 glasses
of weißbier that we had to consume before we could have a schwartz;
good job this wasn’t too much of a chore!

Part two of this article will appear in the next edition of the
Nottingham Drinker, due out on the 26th May. However if
you can’t wait why not visit Gazza’s website:
www.scoopergen.co.uk
Not only is there a more comprehensive version of the Bier
Scooping, Rheinland style article but there are also some
pictures to illustrate the text.
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The Fox & Crown has a long and colourful history! Built in the very
early 1700s it is far older than most of the extant pubs in the Basford
area, its nearest neighbour having been constructed in the 1920s and its
next nearest in the 1960s. Research has shown that in the early 18th

century there was an Inn, a Gaol and a Bowling Green at this location in
Old Basford, in fact The Fox & Crown is seemingly synonymous with
The Bowling Green, as both names occur at different times on old
documents referring to the same site. Without doubt this is the oldest
pub still in existence in the area for miles around.
A document discovered at the Nottinghamshire Records Office is the
Will/ Inventory, dated 1707, of Innkeeper James Pearson, also butcher
and gaoler. The gaoler is said to have kept a “bowling green” and it is
known that close by the gaol was a bowling green at which the company
were waited upon by the prisoners, so that their confinement was not
very rigorous. The inventory gives enough factual evidence to support
the theory that the Fox & Crown public house must have served as
Peverel Gaol.
Peverel Gaol was instituted by William Peverel, descendent of William
the Conqueror. It was a Court of Pleas for the recovery of small debts
and for damages in case of trespass. And its jurisdiction at one time
extended over the whole of the honour of Peverel which included 170
towns and villages in Nottinghamshire. In 1791, the Basford gaoler was
John Sands, who in that year opened the doors of the Fox & Crown
‘gaol’ and allowed the prisoners to escape because there was no food
allowed for their support and because if any of them died of want he
would be liable to take trial as a murderer. The Court of Peverel was
subsequently removed to Lenton and, in 1849, was abolished by Act of
Parliament.

• Adnams Cask Ales

• Weekly Guest Beers

• Good Beer Guide 2005

• Friendly Traditional Pub

• Excellent First Floor Restaurant

• Quality Bar Meals Available

The Falcon Inn
Quality Pub Restaurant

Canning Circus, Nottingham

Tel 0115 978 2770

www.thefalconinn.co.uk

AN HISTORIC GEM IN OLD BASFORD
Reviving History & Celebrating the last Five Years

Fox & Crown is an uncommon name for a pub. We know of only one
other still in existence, this being in Newark. A Fox & Crown once
existed in the Highgate area of London until the early part of the 20th

century, made famous by an incident when, in the 1830s,  the young,
future Queen Victoria was rescued by the landlord who managed to
stop her runaway carriage on Highgate Hill at some risk to his own life.
There was also a Fox & Crown on Alfred Street Central in Nottingham
until 1953 when it was demolished for re-development.   Remarkably,
our local namesake was also a brewpub as attested by the post card
from the early 20th century shown below.

As with many public houses, the Fox & Crown has obviously been
much altered over the centuries, however, the original outside front
is not a great deal different than it was in the 1700s. Part of the
original cellar is still in use, displaying brick walls and vaulted
ceilings.
In the 20th century, the Fox & Crown of Old Basford was owned
by Shipstone’s Brewery and sadly went into decline in the latter
part of the century until it was rescued in the mid nineties by
developers interested in installing a microbrewery. The pub was
modernised inside and a microbrewery was installed in an adjacent
building to the rear. Successful for a short period, it seems the new
venture lacked vision and direction and quickly lost momentum.
The brewery was put in ‘mothballs’ in 1998 and the pub lost its
lustre. This historic gem with a new look was crying out for new
owners with the enthusiasm and passion to make it work.
Enter David & Tammy Allen, the present owners. They took over
the Fox & Crown in August 1999 and immediately re-introduced
cask ales. Starting up Alcazar Brewery in October 1999 and
completely upgrading the cellar and dispense systems in the Fox &
Crown they were able to begin their ambition of building a solid
real ale pub. Superb cask beers, exacting cellarmanship, religiously
cleaning beer lines after every cask, correct dispense temperature,
properly poured pints and ‘next on’ regular brews combine to
ensure customer satisfaction and have resulted in the establishment
of steady local and visiting trade. From zero in 1999 they have
built their trade to around 200 barrels of real ale per year and in
2004 their sales of cask ales have eclipsed for the first time those
of all their other draught products combined. Every year they
receive hundreds of customers from all over Britain, much of this
due to inclusion in CAMRA’s Good Beer Guide, word of mouth
and their popular beer festivals.
The Fox & Crown is definitely worth a visit. They always have at
least six, and often more, Alcazar Brewery ales and 2 to 3 rotating
guest ales on their 15 hand pumps, and offer probably one of the
widest selections of draught premium and continental brews to be
found in one pub in the country.  Doors open daily from 12:00 to
11:00 (12:00 – 10:30 Sundays).

The next Fox and Crown Beer Festival runs from
Thursday April 21st through to Sunday April 24th

There will be over forty beers available
The pub is easily reached by tram - Basford stop
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Forthcoming Guest Ales
Smiles Bristol IPA  -  JW Lees Icebreaker

Wadworth JCB  -  Elgood’s Old Wagg
Exmoor Hound Dog  -  Gales Frolic

Caledonian Six Nations

Bombardier Always Available

Quiz Nights
Open 7 days a week 12-11

Large Beer Garden

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

0115 961 8118

Warm and Friendly
Atmosphere

Traditional Beers
Satellite Television

Real FireFree Food Early Evening and
during Televised Football

For a Warm Welcome Visit
The

Visit our website
www.theblackshead.co.uk



page 12 www.nottinghamcamra.org

L'BORO VERSES NOTTM
No.34 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

This month it’s a lucky thirteen pubs in Loughborough
At the time of the Domesday Book (1086)
Loughborough probably had a population of
about 180-200. In the 13th century
Loughborough became a busy little town. From
the early 13th century Loughborough had
weekly markets and annual fairs. Traders or
craftsmen of one type tended to live in the same
street, for example, Bakers lived in Baxter Gate.
Many of the people of Loughborough kept
livestock. Any animals found wandering were
put in a pound called the pinfold until the owner
paid a fine to get it back – hence Pinfold Gate.
From the late 17th century there were
framework knitters in Loughborough creating
its first industry. The first theatre was erected
in 1771 and the canal opened in 1778, and the
railway reached it in 1840. The present Town
Hall was built in 1855. It was in Loughborough
that John Heathcoat invented a lace making
machine, but the actions of the Luddites who
destroyed his machinery in 1816 forced him to
move to Devon. From the mid-19th century
there was a bell founding industry in
Loughborough, and this is celebrated in the
Moon and Bell pub. From the late 19th century
an engineering industry grew up in the town,
and in the 20th century it became noted for its
engineering and pharmaceuticals industries.

Getting to Loughborough is extremely easy.
There are regular trains, including late ones
home – please check the times as current track
repairs bring about many changes. NCT’s South
Notts service 1 is cheaper but slow; the last back
is at 22.15 arriving at 23.13. Arriva Fox County
have an infrequent service via Ruddington; their
last journey back is at 22.25 arriving at 23.05.
Avoid the Trent Barton service, which takes
hours!There are a large number of hostelries to
try in Loughborough; I have tried to pick some
of the best without going too far out of town.
This whole crawl can be done on foot, but the
less hardy may wish to do it in two parts!

It is quickest to take the towpath to our next
stop, the Albion (3) a quiet canal side pub which
is not accessible by road, although the towpath
at this point is wide enough to drive down.
There is a bar, darts room and a quiet and
pleasantly decorated lounge, and, for the
summer, a canal bank patio which houses an
aviary! The Albion house beer is brewed by
Wicked Hathern; also usually on tap are Brain’s
Dark, Shepherd Neame Master Brew and a
guest beer. Good, home cooked food is served
at lunchtime and early evening, when the lounge
becomes a non-smoking room.

The Swan in the Rushes (4) is a Tynemill pub
and so serves the expected wide range of well-
kept ales and great home-cooked food. Their
hot baguettes are particularly good value – try
the bacon and stilton. The bar on the right has a
polished wooden floor, a collection of bottled
beers and a great 60s and 70s jukebox. The
smoke room is quiet and a good spot for a chat
or a game of cards, and the rear dining room is
smoke free. Regular ales are Archer’s Golden,
Castle Rock Rushes Gold and Harvest Pale, and
several guest beers, usually from microbrewers.
There are also beer festivals in the Spring and
Autumn.

We start at the Gate (1), a Marston’s tied house
selling very good Pedigree and Banks’s Original
(a light mild). This really is a step back in time!
There’s a tiny, green painted snug to the right
and a door leading through to the dart room at
the back. Quarry tiled floors and original settles
feature here, and a plaque above the bar reads
“nodders’ corner”.

Walk back to the canal to visit the Boat (2),
another Marston’s pub, but much modernised
in the latter part of the 20th century. There are
several rooms knocked into one with lots of
dark wooden panelling, good barstools and a
darts area. It is possible to sit looking out over
the canal, or, in good weather, to sit at tables
on the towpath. Well kept Marston’s Pedigree
and Old Empire are on sale along with Banks’s
Bitter and a guest (Adnam’s Broadside when I
called). Good value pub food is served at
lunchtime and early evening.

The Crown and Cushion (5) is a Hardy’s &
Hanson’s tied house, and sells a good drop of
their Bitter and Olde Trip. There was a disco
on when I visited, but the clientele were not
exactly teenyboppers. There is one L – shaped
room with a darts area, fake beams 60s style,
and a quiet area with upholstered, fabric-
covered settles and chairs. The walls are
adorned with some great old Loughborough
photos, including the Premier Skating Rink in
1909, the  fire brigade in 1914, and loading
barrels using a Herbert Morris power conveyor!

You really will step back in time upon entering
the aptly named Old English Gentleman (7).

The nearby Griffin (6) in Ashby Square is
another Marston’s tied house and sells only
Pedigree – a good drop again. This large pub,
once many small rooms is now just one massive
drinking area wrapped around a central bar,
including a raised pool area. It is quite a trendy
spot now, but the modern music was not too
loud to inhibit conversation. The pub has good
carpets and comfortable seating with sports TV
in evidence all around. To compete with
Wetherspoons they have a curry evening on
Thursdays (why not do a different night) with a
Ruby and a pint of ersatz lager or beer (not
Pedigree) for £5.49.
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There is a tiny bar at the front, and the adjoining
wood panelled pool room, which is the only
concession to modern times, is one of the finest
I have seen. At the rear is a cosy lounge
complete with carpet, prints and pot plants.
Shame about the gas fire in the fireplace, though.
The locals seem to be mild drinkers as there are
two pumps for the Mitchell’s and Butler’s Mild,
but only one for the Draught Bass. Although
I’m a confirmed bitter drinker I tried a pint of
the mild – and really enjoyed it! Why not give it
a try?

The Moon and Bell (8) is Loughborough’s
Wetherspoons, and being used to our City ones,
thought it would be difficult to get served when
I saw the crowds around the bar. How wrong
could I be? Not only was I served very promptly
but there were no less than three interesting
micro beers on offer alongside the usual
suspects, and in fine fettle too. It seems that
what happens in a Wetherspoons depends on
the manager – I wish they would put a decent
one in the Roebuck! There, I was recently
served with mediocre beer after a ten minute
wait, then asked to vacate my seat before closing
time “as they wished to start cleaning up”. If
anyone wants even more evidence that you can
get a good Wetherspoons, given the right
manager, they should also visit the Babington
Arms in Derby. Anyway, having got that off my
chest, back to the Moon. The style is typical
Wetherspoons, with a raised non-smoking area
at the back. Here I felt very good about my
figure as I found myself sitting alongside a
gentleman of even ampler proportions tucking
into a curry with rice, naan bread and
pappadoms. I was tempted but, with more pubs
to survey, resisted. There is a nice poster here
remembering John Taylor’s bell foundry, and
one of their bells hangs behind the bar to sound
last orders. The clientele here was friendly and
a good mixture of age groups.

You may also wish to try the
two pubs next door to the
Moon; the News House is a
new, trendy bar that has one real
ale. It is friendly despite the
awful décor. The Orange Tree
has two real ales, but after
waiting for what seemed an age
at the bar watching incompetent
staff serving cocktails to people
who came in long after my party
I voted with my feet!

I included the White Hart (9) as
it serves the best pint of
Burtonwood (Bitter and
Reverend James) in town.
Personally, I never liked their
beers much but it would be
unfair of me to discourage you
from trying them. Let me know
what you think! The pub
comprises one large room with
some separate drinking areas
and alcoves for darts and pool.
The music was pretty loud on
my visit, but the beer was in
good condition.

Just next-door is the Three Nuns (10), the only
Everards tied house on this tour. Known locally
by a rather distasteful name that I would prefer
not to mention here, special house cocktails go
by even more dreadful names that I would most
definitely give them the satisfaction of repeating
in ND – so crude they are not even funny. Thank
goodness at least the Everards Beacon, Tiger,
Original and the guest beer (Gales HSB) were
in good taste! There is, like many pubs today,
now just one huge room surrounding the central
bar with comfortable seating and music at a
reasonable level.

The oldest pub in town is the attractive Windmill
(11), where Marston’s Pedigree is the only real
ale – but, again, a very nice drop. There are lots
of small and characterful rooms, although the
pool room and plasma TV room seem a little
incongruous in such a venerable building. As
did the barmaid, who, pointing to the mini-

skirted young lady bending down to address the
cue ball, demanded to know “if we’d come to
see the totty on the pool table”. Onward to
civilisation!

The Tap and Mallet (12) is a quiet haven for
the real ale connoisseur, serving great pints of
Church End Gravediggers, Courage Best and
five microbrewery guests. The one big room
can be partitioned off for private meetings and
parties, and there are darts and pool areas.
Behind is a pleasant walled garden with a
children’s play area and a pets’ corner.

Deuchars IPA. The spartan front bar has a good
jukebox, a pool table, and a TV and just a couple
of tables and bar stools. The back room is in
two parts with a darts area to the right and a
seating area on the opposite side complete with
exposed beams and horse brasses. It is rather
spoiled by the bar stools – chromed steel and
red plastic affairs which would look good on
the bridge of the Enterprise! Pity they cannot
beam you up to the station for the train home!

Our final stop, handy
for the railway station,
is the Greyhound (13).
This is another
Marston’s tied house,
this time serving good
Pedigree and
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Dine with Dick – a sideways slant
on pub-grub in Notts

Richard Studeny tells it how it is – no bull!
Real ale and real food?  What more could you wish for?  Luk Pra Tor is the only
purpose built Oriental eatery I know of that serves proper beer, with four regulars
and two guests.  Taylor’s Landlord and Adnams Bitter are two of the regulars. 
The 5.5% Springhead Roaring Meg did the biz for me.   According to my female
friend it certainly got me roaring!  Nottingham EPA from Radford was on tap too.
This authentic Thai restaurant is adjacent to the Three Crowns pub in Ruddington,
hence the beer list.  The waitresses look the part in their Asian attire.  The restaurants
website www.nottinghamthai.co.uk backs up the authenticity.  Even that encourages
diner’s to pay their respects to Buddha on entering.  Bless him!
The décor is modern, clean and stylish.  It’s fully air-conditioned and non-smoking. 
The perfect environment to taste Thai food to its fullest.  If you do need a drag on
a fag then the pub’s only a few paces away!
My starters, Thai Spare Ribs, served in a coriander and mushroom sauce along
with a Satay, char-grilled pork dished up with Angjad salad and peanut sauce got
my mouth watering.  I was sharing, all right!
My main course of Keang Keo Wann was delicious.  This Green Thai curry
garnished with sweet basil, sliced chilli and Kaffir lime was colourful and full of
flavour.  For desert?  Kloey Bout Shee, banana poached in hot coconut milk with
added fresh cream.  Well worth scoffing.
English alternatives are available for the less adventurous.  These include fish,
steak and veggie options.
Luk Pra Tor trades Tuesday to Saturday evenings and traditional fare is on offer in
the pub at lunchtimes.  It offers a genuine taste of the orient with a modern twist. 
First class cuisine in a first class restaurant served by first class staff.  Highly
recommended and not to be missed.  Oh, and look out for the four-seater Tuk-
Tuk parked outside.  This adds to the flavour of things.
Value for money?  Absolutely…thanks Ben!  Seriously,
the prices are very reasonable.  You get what you pay
for.  The food at LPT is fantastic.
Would I visit again?  I tell you what; if I lived in
Ruddington, I’d eat there every night!

The Magpies on Meadow Lane has had a

facelift. The outside pub signs have been

changed and provide the pub with a new

image. Locals will be pleased to know that

the pub has not changed inside and

continues to offer three excellent real ales

- Theakston Mild, Magpie Bitter and

Adnams Broadside. Mine hosts, Glyn and

Gill Gregory continue to run a popular pub,

which also sells good value food.

The Corn Mill re-opened on Tuesday 15th March 2005
and provides the cask ale drinker with the choice of
Hardys & Hansons Bitter; Olde Trip and the current
Hardys & Hansons seasonal beer. This large modern pub
has been pleasantly refurbished and provides a
comfortable environment to enjoy a meal and a drink in.
The large menu offers meals at affordable prices and
ensures that there is something for most tastes. A patio
garden area at the rear is likely to prove popular in the
summer. Food is available 11-10 Mon-Sat and 12-9 on
the Sunday, with the pub being open 11-11 Mon-Sat and
12-10.30 on Sunday.

Nottingham CAMRA booed the Chancellor’s decision to
slap a penny on beer duty in the recent Budget.

Richard Studeny, Nottingham CAMRA Chairman says: “It’s
a disappointing Budget for Nottingham’s beer drinkers
following beer price increases last month by several national
brewers and pub companies.

“I expect that some pubs will now be charging as much as
10 pence a pint more than they were only a month ago during
National Pubs Week.  At a time when beer consumption is
falling and pub going is in decline this is a potentially
devastating outcome for both consumers and licensees.”
Only Finland and Ireland have higher excise duty regimes.

CAMRA asked the Chancellor to freeze or cut beer duty by
a small amount in this year’s Budget as part of a long-term
strategy towards reducing duty to a level that will take the
profit out of beer smuggling.  This will enable British pubs
to compete on an equal footing with French retailers.

Mr Studeny added: “A tax rise is a flawed strategy which
will cost jobs, increase smuggling and uncontrolled drinking
and leave us responsible beer drinkers out of pocket.”

Budgeting for a rise
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Erewash Valley Branch
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor, Langley Mill

Erewash  News

Socials Committee 2005

An Apology

WHITE COW SOLD
Former Erewash  POTY, The White Cow, Nottingham Road, Ilkeston
has been sold to Hardy & Hansons.
Owners John & Carol Windmill have decided to relinquish their foray
into the licensing trade, as Carol said “this is not our bread and butter”.
After buying the pub in 2001 they have spent a small fortune making
alterations to include a larger cellar with self tilting stillage, a restaurant
and accommodation facilities, but now they have decided to concentrate
on their main livelihood.
Although they staged their first beer festival last year, which was a great
success, they have faced problems finding a manager to run the pub for a
long enough period to allow them to step back and let someone else get
on with it, so when an offer came in from H&H it was to good to refuse.
Guest beers will still be available along with Olde Trip and Best Bitter
and hopefully a period of stability will be brought to the Cow.
Erewash Valley CAMRA would like to take this opportunity to wish
John & Carol all success for the future and to welcome Troy and Louise,
the new managers, to the area.

DEWDROP WINS AGAIN
At the recent Erewash Valley AGM, the Dewdrop, Station St. Ilkeston,
was once again adjudged to be the best pub in the branch area.
This years judging took place during January using the official CAMRA
judging forms. After a year of surveying, the top six pubs were re-assessed
by a panel of six branch members.
The forms ask for a number of criteria to be taken into account as well as
beer quality.
Service, atmosphere, clientele mix and sympathy with CAMRA aims all
add up to make a possible score of 130 per judge, and once again the
Dewdrop came out on top.
So now we all look forward to another presentation night at The Dewdrop
which will take place on Wednesday May 4th

Saturday 2nd April - Train trip to Sheffield. 11:42 train from Nottingham
or meet at The Devonshire Cat, Wellington Street, Sheffield at 1:00 pm.
£2.50 all day Tram Rider ticket get off at West Street
Saturday April 30th - Bus trip to Wirksworth, Milford, Cromford and
Matlock Bath. R61 from Bay 15, Derby Bus Station at 11:50am Furher
details Mick Golds 0115 9328042

Chairman: John  Parkes 0115 8491354   chairman@erewash-
camra.org
Secretary: Lynne Davis   secretary@erewash-camra.org
Treasurer: Terry Baker 0115 9171076   treasurer@erewash-
camra.org
Pubs Officer: Gary Saunders 0115 9462932
pubsofficer@erewash-camra.org
Membership: Carol Golds 0115 9328042   membership@erewash-
camra.org

Additional committee;
John Lomas: 0115 9170327
Tracy Saunders: 0115 9462932

Assistant Pubs Officer (Heanor/Langley Mill)
Brian Nolan 01773 765926

Or visit www.erewash-camra.org

Rosie
O�Briens

3 Real Ales
Guest Beers from £1.90

Mansfield Road
Carrington

0115 962 2458
Live Music Sunday Afternoon

Monday Night - Quiz
Curry and a Pint for £5.50

Open All Day

Good Pub Food
Steak Saturday
Free side order with a steak

FREE
EVENT

RACE NIGHT
FANCY A

FLUTTER

SUPERB
EVENING OF
ENTERTAIN-

MENT
Ideal for clubs, pubs, charities, hotels in fact
anywhere that requires audience participa-

tion
Easy to run

Super fund raiser
Fits into most entertainment

FOR FULL DETAILS CONTACT
John on 01773 713315

Answerphone - please leave a message
E/MAIL john@moviehouse.freeserve.co.uk
Details sent as an email/floppy/cd/leaflet

The former Polish White Eagle Club has seen a few
changes – part of the premises are now trading as a public
house, meaning that there’s a free for all.  Even better, a
real ale has been introduced.  It’s been on trial for the
past three months and has proved itself.  Proprietor and
real ale fan Marian Knapczyk told ND that 3 nines a week
are currently being shifted, with a different brew being
introduced every seven days.  The several pints of the St
Austell beer I tried were certainly Good Beer Guide
quality.
A beer festival is also planned for early October along
with some big names re live music including the legendary
Martin Stephenson & the Daintees, John Renbourn, and
Johnny Dickinson.
The Polish White Eagle is situated on Clumber Avenue
and opens Monday to Thursday 6-11 pm; Friday 5–12
pm; Saturdays 12-12 pm; Sundays 6-10.30 pm

The White Eagle has Landed

Mansfield and Ashfield CAMRA have joined forces with local
Mansfield paper, Chad, to preserve the Railway Inn on Station Street
in the town. Owner Bateman Brewery has submitted a planning
application to turn the Grade II listed building into offices with an
extension over the beer garden. The pub started life as a 19th century
coaching inn and remains a ‘local’ pub serving real ale and food.

Fight to preserve the Railway

Join the trails - see the supplement in ND

In the last issue of the Nottingham Drinker there was a report about
the Erewash beer festival. Unfortunately no mention was made of
the fact that Batemans brewery of Wainfleet  were our main sponsor.
We would like to take this opportunity to whole heartedly apologise
for this oversight and we sincerely hope to work with Batemans in
the near future.

Erewash Valley branch are looking for someone to help maintain
their website. This would be a labour of love for someone who is
possibly interested in real ale, is very competent on a computer and
into web design. We need someone who can liaise with the branch
committee and update the web pages on an ongoing monthly basis.
If you are that someone and can help us out please contact John
(chairman) on 0115 8491354 after 6pm or 07962318605 (mobile) or
email to chairman@erewash-camra.org
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It�s Mild in May again, it seems like only yesterday��! On that
note, we would like to start with an apology to all those who
completed last years trails & have not yet received their
certificates. This was due to technical problems originally and then,
well, we just forgot! Sorry. However, we will have all certificates
sent out before the launch of this years trail - definitely, honest.
The main reason being that Mart will have to buy Newark�s Nev a
pint if we don�t - the thought of that just brings him out in a cold
sweat. Also, thanks again for all the feedback & comments re. last
years trail, they are much appreciated and most do get acted upon,
wherever possible.
Onto this years trail, and it�s a belter! We have no less than 26
pubs taking part. 14 are planning to have cask mild all month, the
rest on prearranged dates. This year not only do we have the
Bingham�s GBG listed Horse & Plough doing their usual stint, but
every other pub in Bingham has committed to join the trail. Could
this be the future Mild capital of the Vale - maybe not, but it�s a
good start! Apart from Bingham there are several new pubs on the
trail:- The Red Lion, Bottesford; The Royal Oak, Car Colston & the
newly re-opened Tollemache Arms at Buckminster. Our launch is
on May 3rd at the Black Horse, Hose, joint winner of best mild
served on last years trail. We intend to also move on to the Rose &
Crown whilst in Hose, where they will also be serving cask mild for
the trail. We have 3 trips out into the Vale for anybody interested,
on 7th, 14th & 21st , each one covering a different section of our
area. The bus will be leaving the Horse & Plough, Bingham at 7.30pm
and costs just £5.00, not bad at all for the distance covered! Pre
booking is essential (Tel 01949-876479 / email
martynandbridget@btinternet.com ).
We have been out & about a bit over the past couple of months.
Most notably we celebrated National Pubs Week at the Marquis of
Granby, Granby after being challenged by Newark to a �friendly
quiz�. We were hoping to produce a good turnout for this match on
home turf, but think that our regular stalwarts were frightened
off by Newark�s pre-match jibes as, on the night, we were heavily
outnumbered by a large Newark turnout, obviously bent on revenge
for previous sundry defeats! HOWEVER��many thanks to Stu &
Jackie for setting the questions, and to the rest of the Newark
crew, Philthy et al, for once again losing so graciously.

VALE OF BELVOIR
Yes - it�s that time of year! March saw us at the Rose & Crown, Hose for the AGM. No changes

were made to committee members. Mart is still the Chairman,
increasingly a shadow of his former self; Bridget her usual model
of efficiency as secretary; Pete doing a sterling job as Treasurer
in between trips to the Caribbean and Steady Eddie with about 7
titles, too many for any of us to remember! Discussed at the AGM
were ways of getting some more members involved in branch
activities, so if anybody is interested please come along to a meeting
and check us out - someone might even buy you a drink (actually,
that probably won�t happen, we�re a frugal lot!). Also at the AGM,
after discussions with the Regional Director, it was decided that
subject to ratification at May�s meeting VoB will become a full
branch, more about that in the future.
Onto local brewery news, Brewsters have secured the trademark
�Brewsters� to cover everything connected with beer & brewing,
and have some new Wicked Women in the range - March ran an
Irish Red Ale, Grace O�Malley; April is Moll Cutpurse, an English
Ale & May is Belle Star, an American Pale Ale. All are at 4.8%.
There will also be a Mild produced for May.
Work on modifications at Belvoir Brewery are now complete & Colin
is concentrating his efforts on marketing & advertising. Castle
Bitter, a light chestnut amber ale at 4.4%, was introduced at
Leicester Beer festival. Belvoir are no longer brewing for
Buntingford Brewery, who now have their own premises, and the
Sugar Loaf at Ab Kettleby is now out on lease, enabling Colin to
fully concentrate on the brewery. Other pub news is the re-opening,
after a short closure, of the Chequers, Cropwell Bishop. The new
landlord is Andrew Hill. Changes at the pub include the swapping
around of  bar & lounge, and beers served are John Smiths Cask &
Wadworths 6X plus guest.
That�s about all we have to report this month, although our mail
bag was overflowing, having received just under 2 letters from
local members.
Sir, I am writing to notify you of a misprint in the last edition of the
Drinker. After trying to communicate with VoB via the address given,
I found myself  receiving several unsolicited communications from a
Ms Mary Tin, and have been locked in a cycle of internet porn ever
since. I have managed to pull myself away just long enough to inform
you of this error and allow you to warn other vulnerable senior
citizens,

Pubs in the Vale – the Marquis of
Granby at Granby

back to the 16th Century.
Not many pubs have been owned for over 100 years by the same
family, as the Marquis has, being owned by the Watson family for
several generations. In the 1920s Ind Coope purchased the pub, a
rare acquisition in the Vale, when most pubs not owned by the
individual landlord were Home Ales Pubs, and to a lesser extent,
Shipstones.
Just three years ago the Marquis was struggling to survive , but it
changed hands and underwent some sympathetic refurbishment. The
changes included several extra hand-pumps and the removal of
anything connected with �smooth� ale. The biggest change of all was
the introduction of Loz and Su as Landlords, whose enthusiasm, hard
work  and ambitious ideas brought about a real �rags to riches� change
in the pub�s fortunes.

Always available at the pub, appropriately enough, is Marquis Ale
from Brewsters Brewery, Stathern.  This excellent session ale was
originally produced for a TV programme in which the Marquis of
Granby was interviewed drinking Marquis in the Marquis of Granby
at Granby! From being a �one off� brew it is now Brewster�s best
selling ale.
Apart from this beer the Marquis serves entirely Guest Beers from
Micro Breweries nationwide. An indication of the success of this
policy is that, on average, 1.5 new beers are put on every day  in the
pub. The thousand mark is long gone and fifteen hundred is close.
There are now 7 hand-pumps for ale and one for real cider.
The pub has held several well attended beer festivals over the past
3 years and there are often theme weeks, such as Goose Fair related
brews - even though the link is sometimes tenuous to say the least -
but whatever the theme the beers are often inspired! There is always
a mild available but in May there is a wider range of them than
anywhere else around - last year 22 in the month! Naturally, the
Marquis has become a mecca to many CAMRA members and the
achievements have been recognised accordingly. Within two years
of having Loz & Sue at the helm the Marquis won Vale of Belvoir
POTY, Nottinghamshire POTY, East Midlands POTY & was Runner
up in the National POTY - as far as we know this is the 1st time a
Notts Pub has reached the final.
For those who get peckish while visiting , Su offers a range of food
including  vegetarian options. She also offers excellent coffee & a
non-alcoholic punch is available. Although we say it every time, this
really is a pub you can�t afford to miss out on!

The Marquis of Granby who gave his
name to this and so many other pubs
was General John Manners (1721-70),
the son of the Duke of Rutland. On his
return home after the 7 Years War he
provided a number of soldiers from his
regiment with the means to buy an inn
to provide a pension. Among the many
pubs to change its name in recognition
was the Dragon Inn, Granby in 1760,
where parts of the pub are said to date

Yours shakily, Mr W. Parsnip, Radcliffe Area.
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At first sight the Goose at Gamston looks just like your average restaurant/pub., all
highly polished wood and olde worlde photographs, books, and knick knacks everywhere.
But when it comes to eating the Goose does have one or two surprises under its wing.
There is quite a good choice for one thing.  There is a specials board covering starters,
main courses, desserts and a Slimming World menu for those watching the calories as
well as the regular menu.
Another thing that really surprised us was the outstanding value of the wines  - the most
expensive was just over £9. One red even came in at whopping 14.5% for just £8.30 a
bottle, quite a bargain we thought. I can’t remember what my carnivorous companion
paid for his pint of Hardy and Hansons bitter but he said the quality was excellent.
For our starters my carnivorous companion chose fresh garlic mushrooms. After this
and a side order of garlic bread maybe I should rechristen him my malodorous companion.
Only joking though  - I love garlic too and the garlic butter on the mushrooms had a
good flavour - almost as good as my homemade garlic butter!
My starter was lobster tails. These weren’t bad, but a bit nondescript in taste and texture.
I could have been eating scampi or king prawns. Maybe they needed a bit of garlic!
For the main course my carnivorous companion ordered pork in a white wine and
tomato sauce. He said this struck him as an unusual combination and he wanted to see
if it worked. This came with a jacket potato and vegetables. Did the combination work?
Well carnivorous companion mopped up what was left his sauce with a piece of garlic
bread and nothing good goes to waste with him.
My choice was stilton and vegetable crumble. This was a filling dish with a good strong
tasting sauce.
So filling were our meals we had no room for any of the good assortment of tempting
desserts which ranged from hot puddings to ice cream sundaes.  I would have rather
fancied the chocolate orange cheesecake while carnivorous companion liked the look
of the lemon brulee.
We waddled away from The Goose well fed and contented.
Kathryn Blore

GRUB AT THE GOOSE
 On Sunday, 23rd January, several CAMRA members
swelled the ranks of the assembled throng of people
(some from as far afield as Liverpool and Leicester)
who had descended on the allotments at Hungerhill
Gardens in St. Ann’s for a wassail celebration.

Wassailing is an ancient custom which was once
widespread throughout the country, but is now usually
only found in the south-west. The purpose is to give
thanks to apple and pear trees for their productivity
(“wassail” is derived from two Anglo-Saxon words
meaning “be of good health”), and ask for a repeat
performance in the coming year.

Our hosts were the Harvest Cafe based at the
Ecoworks site, and just after dusk, we made our way
to an old pear tree illuminated by candles. Fortified by
the combination of mulled farmhouse perry and
cider, we sang the “Wassail Song” to the tree, while
pieces of toast dipped in perry were placed in the
branches of the tree as an offering to the good spirits,
i.e. the robins. Then it was time to deal with the evil
spirits, so as much noise as possible was made in order
to dispel them. We moved on to another pear tree
where the procedure was repeated, and then it was
the turn of the apple trees. Celebrations continued to
the sound of merry melodeon music and singing.

 It was a thoroughly entertaining and rousing evening,
and the general consensus was that this should become
an annual event.

Watch this space.......WASSAIL! Spider Rog

REAL CIDER
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123 Canal Street
Tel 9502419

The
NEWS

HOUSE

Bar available for private hire

Extra Milds in May
At least two always
available all month

ND QUIZ - No 14 � JUST FOR FUN
Quiz number 14 from Gordon, answers to the quiz are on page 22.
1)   Zodiac sign represented by a goat
2)   The author of ‘Cargoes’ and ‘Sea Fever’
3)   Best actor Oscar winner for ‘The Silence of the Lambs’
4)   The host country of the 2004 Olympic games
5)   The highest mountain in both France and Italy
6)   In Roman mythology the Goddess of love and beauty
7)   The nickname of Norwich City FC
8)   The former name of Iran
9)   The alter-ego of Superman
10)  Au is the symbol for which chemical element
11)  The capital of Chile
12)  Toronto is the capital of which Canadian province
13)  The date of St. Valentines Day
14)  The boxer nicknamed ‘The Brown Bomber’
15)  American President assassinated in 1865

Big Screen
Sports TV

Bar Billiards

Darts

Lunchtime Food

Regular Ales
Castle Rock Gold

Harvest Pale
Guest Mild

Four Guests
Traditional Cider

The Lion Inn

CAMRA  Good Beer Guide 2005
10 Cask Ales always available

St George’s Beer Festival Mon18 th April - Sat 23 rd April
featuring brews from your favourite microbreweries

Featured ‘Brewer of the month’ with our new ‘Brewery
Showcase Night’ - second Sunday of every month

including great live entertainment -
excellent cask ales and fantastic food

New Curry night every Wednesday
Choose from a range of homecooked

 curries and a pint or a glass
of wine for only £4.25

7 Cask Beers & Milds permenantly available
from Nottingham Brewery plus 1 guest cask ale

CAMRA Good Beer Guide 2005
Hot & cold snacks sold every lunchtime from 12.00 – 2.30pm
Hot Roast Pork & Stuffing Rolls on sale every Sunday lunch

Curry night every Tuesday  – Home made curry & a naan
bread with a pint or a glass of wine - only £4.00

FREE home made chilli every Thurs night
Private function room available for hire

5 Cask Beers & Milds always available
Lots of great entertainment:

Wednesday – weekly pool competion
Thurday – weekly general knowledge quiz
Friday – Live band (see in house posters)

Saturday -  Guest DJs       Sunday – Open mic night
All live sporting events shown on big screen TV

Easy access from Nottingham city centre on tram route
(Beaconsfield St stop)      Wheelchair access

6 Cask Ales always available including
regulars from local micro-brewers

Featured ‘Brewer of the month’
Excellent menu being served lunchtimes & evenings

Homecooked  traditional Sunday  lunch
Served 12.00 – 4pm

Live band every Friday night
Regular student band feature
Open mic night every Monday
Curry night every Wednesday
Large function room available

 for private hire

Bunkers Hill
44 Mosley Street

New Basford, Nottingham
Tel 0115 9703506

The Plough Inn
17 St Peters Street, Radford

Nottingham  Tel 0115 9422649

The Frog & Onion
169 Noel Street, Hyson Green
Nottingham  Tel 0115 9787072

36-38 Hockley
Nottingham

Tel 0115 9100114

www.pubpeople.com

24 Hours - Update
Currently throughout the country there are only a handful of pubs that
have applied for 24 hours licensing under the new legislation. So far
these are all in the City of London.
Very few local establishments have applied for a new liquor license,
which is required by 6th August 2005. Many cite the additional paperwork
that requires completing as the main reason. Another  reason often given
is the difficulty in selecting the type of licence required so that it can
cover all possible future occasions.
Another cause for concern is the increased cost of the new applications,
recently brought in by the Government. The largest bars will pay £1900
to apply with a further annual fee of £1050.
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Trips and Socials

1-OVER-THE       MILDS TO THE GALLON!

       COMING EVENTS

www.tynemill.co.uk

For Castle Rock beer
orders, call in,
telephone 0115

9851615 or 9850611,
or fax 0115 9851611

It�s going to be an a-MAY-zing month for dark drinking!
AS SPRING BREEZES GENTLY blow us some traditional
global warming, and the month of fools and acid rain
showers gives way to the merry optimism of May with its
pole-dancing fertility rites – and idlers of the world unite in
an official day of skiving – do your thoughts turn to young
lovers a-trysting beneath the blossom of the hawthorn, or
would you rather pull your flat cap down – to get that blasted
sun out of your eyes – and savour a luscious pint of mild,
as your whippet practises futilely right against your leg?
EDITOR’S NOTE: Yeah, whatever … let’s just wax lyrical
about the fact that EVERY PINT OF MILD sold in Tynemill
pubs during CAMRA’s ‘MILD-IN-MAY’ promotion will earn
a ‘ONE-OVER-THE-EIGHT’ sticker ... AND our own Castle
Rock BLACK GOLD will get you DOUBLE STICKERS
wherever you find it on sale ... MILDS MORE VALUE!!

... think about it! More beers
brewed for the Wildlife Trusts �
April: CHARLOCK (3.7%)

Golden yellow beer with spicy
overtones
May: FAT HEN (4.2%)

A robust mid-strength bitter
red-brown in colour
June: LINNET (3.6%)

Darkish session pint with a full
‘nose’

VISIT THE DARK SIDE - IT�S MILDS MORE VALUE!!

Stratford Haven - Quiz night every Sun. at 8,
Curry night every Mon. from5
Broadway Café Bar - see in-house leaflet for
details of cinema showings

MAY
10th  - Stratford Haven - Fullers Brewery
night plus live music
22nd  - Lincolnshire Poacher - Live music
from Tony Crosby

APRIL
12th  - Stratford Haven - Titanic Brewery night
plus live music from ‘The Nag’
23rd   - Keans Head - St Georges Day Bash
24th  - 30th  - Lincolnshire Poacher - Stafford-
shire Breweries week
Horse & Jockey - Weekly Karaoke & line dancing

‘The Natural Selection’

BEERY LEAF!...Please check in
TYNEMILL

PUBS
for full details

of our range
of top quality

BRANDED
MERCHANDISE

from
CASTLE ROCK

BREWERY

First up, as always, details of the free mini bus jaunts, April will be
Hoveringham & Caythorpe, May will see us visit the Plumtree/
Normanton area and June we will be taking in Newthorpe Common/Hill
Top (for those that don’t know, these are just this side of Eastwood!)
Don’t forget the Brewery tour of Springhead; I’ve repeated the details
herewith: We catch the 17.46 train to Newark (there is a later one the
18.19, but that only gives you five minutes for the bus and you know
what the trains can be like!!) This gives you time for a quick drink in
Newark to get you started. The bus is the 39a which leaves at 18.52 for
Sutton arriving at 19.10. You get approx two and half hours in the
brewery, as the 39a departs from Sutton at 21.53 getting back to Newark
at 22.16. This leaves time for a final drink (if you can manage one!)
before the train to Nottingham at 22.47. It is due to arrive back in
Nottingham at 23.20.
The cost is £10 a head for the brewery tour which includes a buffet of
cheeses and pates with bread and crackers and the occasional “half” of
ale if you feel like drinking. Please let me know well in advance, so I can
let them know how extra beer they will need to brew!!
On Saturday 30th April I am running a train trip to Sheffield to coincide
with their Philadelphia Beer and Blues festival. There is music at the
Sheffield Royal Society for the Blind, together with a mini beer festival
run by Camra and also music at various pubs in the area, (these include
Cask & Cutler, Kelham Island Tavern, Hillsborough Hotel, amongst
others) If people can let me know in advance and give me a deposit of
£5, I will get the train tickets, as it is 3/4 for 2 so we can travel for up to
half price. I will look to be on the 10.42 train from Nottingham.
In June I am running a bus trip to Hull for an evenings drinking, this is
always a good night out.
I have had a request that I run a bus to Peterborough beer festival on
Friday 26th August. It is proposed that it will be an all day trip. Arriving
at the festival for opening time of 11am and returning 11.30pm, thus

giving people the opportunity of listening to the bands, which you cannot
do if you go by train. No details or price have been sorted at this time,
but I would like people to contact me if they would be interested. If
sufficient numbers are forthcoming, I will make the arrangements.
At our May branch meeting we have an American by the name of Darryl
Kochaniec, he is a micro brewer over there, (or ‘craft brewer’ as they
are known). He will be telling us of the difficulties facing brewers in the
states.
In June our guest speaker will be Sara Barton who will be giving us the
female perspective on the brewing industry. Sara is also involved in SIBA
so this should be a very interesting talk.
Get these dates in your diaries, you don’t want to miss either.
As always, see the Diary dates on page ? for all the details
As usual, don’t forget, that EVERYONE is welcome to any CAMRA
meeting or outing, you do NOT have to be a member. I might present
you with a membership form, but you can ignore it if you want, (most
people usually do!) and I might also have to make a nominal charge to
non-members for some over-subscribed outings (Where there is no bus
charge, don’t worry it will only be £1) and obviously on trips where we
charge everyone, then you will have to pay £2 more than members (as
above). Membership is currently only £16, ( and will go up in the new
year, so get in now) I’ll leave it to you to do the sums.
And as always I can be contacted electronically at:-
raykirby@nottinghamcamra.org

The Queens Head, Belton is hosting a beer festival on 28th & 29th

May 2005. Amongst beers available should be a new ale from the
Wyked Hathern Brewery likely to be an IPA, called ‘Queens Craig’.
The pub is open 11-11 on Saturday and 12-10.30 on Sunday. The
pub has a large beer garden and on Sunday a gourmet barbecue will
be available and speciality entertainers are being booked. Spit roast
also on the Sunday, with bar snacks on Saturday.
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Nottingham
NOTTINGHAM AND AREA CAMRA BRANCH DIARY DATES

Further details of some of the beer
festivals are elsewhere in the Drinker
Thur 7 Apr - Sun 10: Mansfield Beer
Festival, Mansfield Leisure Centre,
Chesterfield Road. Over 100 beers,
lagers, ciders & fruit wines, food & live
music Open 5-11 Thur, 12-11Fri, 11-
11 Sat 12-2 Sun. Note charges for
evenings with entertainment.
  www.mansfieldcamra.org.uk
Thur 14 Apr - Sat 16: Ilford Beer
Festival, The Ilford Club, Station
Road, Ilkeston - Thursday night will
include the Club of the Year
presentation from Erewash Valley
CAMRA
Mon 18 Apr - Sat 23: Lion St
Georges Beer Festival, Moseley
Street, Basford
Thur 21 Apr - Sun 24: Fox and
Crown St Georges Beer Festival,
Church St, Old Basford, 40 beers
Fri 22 Apr - Sat 23: Mallard Beer
Festival, The Mallard, Worksop
Railway Station, Approx 18 beers inc
some new ones
Fri 29 Apr – Sun 1 May: Gladstone
Beer Festival, Loscoe Avenue,
Carrington, off Mansfield Rd. 20 beers
Fri 29 Apr – Sun 1 May:
Philadelphia Blues Festival,
Participating Northern Quarter
pubs in Sheffield, Kelham Island,
Neepsend, Shalesmoor and
Hillsborough areas all having Blues
bands on over the same weekend, and
a choice of real ales on the bar
Mon 9 May – Sun 22: Wetherspoons
Spring Beer Festival, Various
Wetherpoons outlets both locally and
nationally
Fri 20 May - Sat 21: Rail Ale Festival
at Barrow Hill Roundhouse,
Campbell Drive, Barrow Hill,
Chesterfield. Free bus from
Chesterfield railway station. 80 beers,
ciders & fruit wines. Train rides during
the afternoon, live music in the evening.
Open 12 - 11 Fri & Sat
www.barrowhill.org.uk
Thur 26 May - Sat 28: Lincoln Beer
Festival, Drill Hall, Free School Lane.
60 beers, ciders & perries. Open 12-3
& 6-11 Thur, 11-4 & 6-11Fri, 11-11
Sat.    www.lincolncamra.org.uk
Fri 27 May - Sun 29: Newark Beer
Festival, Riverside Park, two minutes
from Caslte railway station. 120 beers,
ciders, perries & country wines, live
music Open 11-10Fri &  Sat 12-10
Sun.    www.newarkcamra.org.uk
Sat 28 May – Sun 29: Queens Head
Beer Festival, Belton
Sat 28 May – Mon 30: White Post
Beer Festival, Stanley Common
Thur 2 June - Sat 4: Doncaster Beer
Festival, The Dome, Doncaster
Wed 6 July - Sun 10: Derby Beer
Festival, Assembly Rooms, Derby
Market Place. 150 beers, ciders, live
music
Thur 20 Oct - Sun 23: Nottingham
CAMRA Beer and Cider Festival,
Victoria Leisure Centre, Sneinton

April
Tue 12: Durham Ox, Orston, Social,
8.30pm
May
Tue 3: Black Horse, Hose, Mild in
May Launch, 8.30pm.
Tue 10: Chequers, Cropwell Bishop,
Branch Meeting, 8.30pm.
Sat 7; 14;  21 Mild in May  trips -
leave the Horse & Plough, Bingham
7:30pm prompt. £5 per head for bus.
Booking essential, payment on
booking. Book with Bridget or
Martyn.
For details contact Martyn or Bridget
on 01949 876 479 or
 bridgetandmartyn@btinternet.com

April
Sat 2: Sheffield, Train trip - 11.42
train from Nottingham or meet at The
Devonshire Cat, Wellington Street,
Sheffield at 1.00pm £2.50 all day
Tram Rider ticket - get off at West St
Wed 6: Country Park Tavern,
Thorpe Hill, Marlpool 8.00pm start
Meet at the festival from 1:00pm
onwards
Thur 14: Ilford Club, Station Road,
Ilkeston, Club of the Year
presentation at 8.30pm, Coincides
with the Ilford’s 2nd Beer Fesstival
Sat 30: Wirksworth , Bus trip - Meet
11.45 at Derby Bus Station for 11.50
R61. Stopping at Milford,
Wirksworth, Cromford & Matlock
Bath. Further details Mick Golds
0115 9328042
May
Wed 4: Dewdrop, Station Street,
Ilkeston  Branch Meeting. 8.30
followed by Pub of the Year
presentation
May
Wed 1: Harrington Arms ,
Tamworth Road, Sawley  Branch
Meeting. 8.30
Contact John Parkes on 0115 849
1354 for further details or check the
website.  www.erewash-camra.org

BelvoirErewash

Branch Meetings start at 8pm
April   Thur 7: Chequers, Elston
May  Thur  5: Castle & Falcon,
Newark (TBC) Call Phil Ayling for
more details on 01636 687013 or
web site www.newarkcamra.org.uk

Branch Meeting start at 8.00pm
April
Tue 5: Royal Oak, South
Normanton
May
Tue 3: Railway Inn, Mansfield,
Call Brian Haydon for more details
on 01623 453148 or Jenny on 01773
776003 or web site:
www.mansfieldcamra.org.uk

Trips and Socials
   April
Mon 11: Hoveringham and
Caythorpe, Free minibus trip from
Cast - 7pm
Fri 15: Springhead Brewery, Train
and bus trip.17.46 train from
Nottingham £10 for brewery tour
including buffet and samples
Sat 30: Sheffield Beer and Blues,
Train trip.10.42 train from
Nottingham
   May
Tue 3: Plumtree & Normanton,
Free minibus trip from Cast - 7pm
Tue 10: Bell, Market Square,
Award of Excellence  8pm onwards
   June
Wed 8: Newthorpe Common,
Free minibus trip from Cast - 7pm
Sat 25: Hull,  Bus trip from Cast -
More details later
For more details on Trips and
Socials see the article on page 19
Book with Ray Kirby on 0115 929
7896 or by email to
raykirby@nottinghamcamra.org
CAMRA cards must be shown for
£2 discount offered on some trips.

Branch Meetings
All meetings begin at 8pm
Everyone is welcome to attend
   Mar ch
Thur 31: Victoria,  Dovecote Lane,
Beeston. Train or bus- NCT 13 / 36
   April
Thur 28: Navigation, Wilford
Street, adjacent to waterfront
   May
Thur 26: Lion,  Moseley Street,
Basford, Shipstone Street Tram
stop. Talk about micro brewing in
America.
   June
Thur 30: Bunkers Hill, Hockley.
Guest Speaker - Sara Barton of
Brewsters Brewery

  Committee Meetings
   April
Thur 14: Salutation, Maid Marion
Way
   May
Thur 12: Golden Fleece, Mansfield Rd
   June
Thur 16: Vat & Fiddle, Queensbridge
Road

     Regional Meeting
  June    Sat 11: Leicester Gateway,
Leicester -  noon

All details on
www.nottinghamcamra.org

Mansfield

Newark

On CAMRA�s National Inventory of Historic Pubs

Traditional Cask Ales
Selection of Fine Wines
Quality Food All Day

Served in our new Sherwood Room
New Menu Available

Sunday Roast Served 12 - 6
Weekly Entertainment

Cash Bingo, Quiz & Sticky 13�s
Jazz and Big Band Sounds

Function Room Available

Edwards Lane, Sherwood
Nottingham NG5 3HU

0115 926 5612

Beer Festivals

Mansfield Beer Festival
Thurs 7 - Sun 10 April
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SNIPPETS
The Griffins Head, Forest Lane, Papplewick has obtained the Cask
Marque award.

Hardys and Hansons seasonal beer for April is Unity, and for May is
Cursed Galleon, 5.0%. see the Mild in May trail leaflet for information.

Victoria
Tavern

40 Wilford Road, Ruddington
0115 931 5911

4 Traditional Cask Ales
*****

Bass and Guests
*****

Meals served

Mon - Thur 12-2.30 & 6-8

Fri - Sat 12-2.30

Sunday Lunch 12-3

*****

Steak night Tues 6-9

More �Real Ale in a Bottle�
(51) by Andrew Ludlow

• Adnams Bitter & Broadside

• Jennings Cumberland

• Charles Wells Bombardier

• Ushers Bitter

• Weekly Guest Ales

• Lunchtime Bar Meals Available

White Horse Inn

  Ruddington�s Village Pub

Church Street, Ruddington

Tel 0115 984 4550

In 1993 Hobsons Brewery in Cleobury Mortimer, near
Kidderminster burst into life and has steadily been
expanding ever since. Currently they supply over 100
outlets with their cask conditioned ales and also have
a range of bottled conditioned beers or Real Ale in a
Bottle.
On a recent trip to the Black Country I found an off
license supplying their beers
and purchased a bottle of �Old
Henry�.
The beer does need to be
poured carefully as the bottle
contains sediment and by
following that simply guidance
a pint of dark copper coloured
ale is obtained. I obviously did
this correctly as the end
product was certainly clear
and bordered on bright � and
the bottle did have sediment
stuck to the bottom.
The first thing that you notice with the beer is the
pleasant aroma. It is brewed using Maris Otter Malt
and roasted crystal Malt and this ensures that not
only is there maltiness in the aroma but it is enhanced
by the roasted malt, although hops are also to be
found.
The beer was low carbonated, more like the beer
you would find in a pub, and the taste was well hopped
so that overall a good balance was achieved. The use
of Challenger and Golding hops certainly seems to
add to the �blended� taste of the ale. Old Henry drinks
as a premium beer and is full value for its 5.2% ABV.
The aftertaste was again a good mixture with the
hoppiness giving way to a more dominant roasted malt
finish with just a touch of sweetness.
Overall a quality ale and, as the bottle label
recommends, a fine accompaniment to such as a
strong blue cheese.
You can find out more about the brewery and their
range of beers at
www.hobsons-brewery.co.uk
One rather odd fact though is that should you wish
to order any products on line, this has to be
undertaken through the web site of the Ludlow
Sausage Company (who act as online distributors for
Hobsons beers and merchandising)

EVENT: Young CAMRA
Members Day at Broadstone
Brewery, Retford, North
Nottinghamshire.
DATE: Saturday 23rd July. Meet
at 12 noon outside Retford
Railway Station.
COST: £10 per head, which
includes all the ale you can drink
and a buffet.
DETAILS: The day at
Broadstone Brewery is open to all
Young CAMRA Members.
It’s a small brewery so numbers
will be limited. Please book early
to avoid disappointment. All
Members are expected to make
their own way to and from
Retford.
CONTACT: To book a place and
for more information contact Gus
Manning, 01623 471774 (h),
07734 084083 (m), or E-mail
gusinthepub@ntlworld.com

Castle Rock’s seasonal beer in support of the
Wildlife Trust for April is called Charlock, 3.7%, a
golden yellow beer with a spicy overtone.  May’s
brew is called Fat Hen, 4.2%, a robust mid strength
bitter with a red brown colour.

The Toll Bar will close from Monday May 16th
and will re-open as The Gatehouse early June.  4-
5 hand pumps will be installed serving real ales.

Leadmill Brewery of Denby now has a website up and running with details of the
brewery, its pubs and beers. So if you would like to have a look at it go to the
following:- www.leadmillbrewery.co.uk

Nearly 200 MPs have signed an Early Day motion condemning proposals to define
a pint of beer as only 95% liquid.

Bogarts in Peterborough has reopened and has already held its first beer festival.
Six changing ales feature on the bar.

Filming has been taking place at the Victoria in Beeston. A new series to be shown
on ITV1 called ‘Chef versus Britain’ featured the pub when one of the recipes
called for ale for the Steak in Ale pie. Castle Rock Hemlock was chosen as the beer
of choice.

Bell to receive an Award of Excellence
The Bell in the Old Market Square will receive an award
of excellence from Nottingham CAMRA on Tuesday 10th

May. All are welcome to attend this social event which
starts at 8pm. You can sample some of the guest beers
now available in the pub and or course both Hardys &
Hansons Mild and Cursed
Galleon will be available.
You can also find out
when the next beer festival
will be - knowing Brian it
won’t be too far away!
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Quiz No 14 Answers

1) Capricorn             6) Venus          11) Santiago

2) John Masefield     7) The Canaries  12) Ontario

3) Anthony Hopkins 8) Persia    13) February 14th

4) Athens              9) Clark Kent  14) Joe Louis

5) Mont Blanc    10) Gold   15) Abraham Lincoln

The answers to quiz  number 13 on page 18

17 St Peters Street, Radford, Nottingham

THE IDEAL PRESENTS FROM OUR RANGE OF
BREWERY GIFTS

BOXED BOTTLES OF AWARD WINNING EXTRA
PALE ALE - 18 OR 36 PINT POLYPINS OF YOUR

FAVOURITE NOTTINGHAM ALES AND ONE
GALLON REFILLABLE FLAGGONS

OR
ONE OF OUR QUALITY EMBOIDERED RUGBY

SHIRTS, SWEAT TOPS, POLO-SHIRTS, BASEBALL
CAPS OR T-SHIRTS

Contact the Brewery to order direct
07815 073447 or visit the Website

www.nottinghambrewery.com

City Brew
Wolverhampton and Dudley have indicated it may
be looking for further pubs following the recent
acquisition of Burtonwood for £119M.
Brewing company Scottish & Newcastle PLC, has
reported preliminary results for the year ending 31
December 2004. The company posted growth in beer
volumes of 4.5% and operating profit of 7%.
An alcohol price war and soaring utility costs have
hit British pub chain JD Wetherspoon, which
reported a 20 % drop in profits in February.
Muntons plc, the British malt and malted ingredients
producer for over 80 years, announced it has decided
to cease production at their maltings in Kirkcaldy,
Fife, Scotland
British regional brewer and pub company Greene
King Plc raised £600M from selling its first bond
backed by pub receivables
The possible move of the famous Young’s brewery
from its historic Wandsworth site has pushed the
value of the property up to between £30M & £50M.
Cumbrian brewer Jennings announced a £5M
investment across the north of England. The
Cockermouth-based company plans to expand its
pub acquisition programme.
Redevelopment proposals of the former Mansfield
Brewery site have halted and the land is currently
for sale.
Punch Taverns has announced that growth was
similar to last year at 2%. The group has 7800 pubs
following the acquisition of InnSpired last
September.
Spirit Group is considering selling off some of its
high street outlets. This will allow them to
concentrate on local and food led pubs.
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St. George�s Day

Weekend 2005

Beer Festival

From 12:00 noon Thursday April 21 to

closing Sunday April 24

Over 40 beers from

micros near & far !

All on from day one !

most new for this festival !

Church Street, Old Basford, Nottingham
Only 5 minutes from Basford Tram Stop

For info call us on 0115 942 2002

Universal Court, Radford Road Nottingham NG7 7NQ

 

Manufacturers of

Quality Bars,

Specialist Joinery,

Fixed Seating,

Contract Furniture,

Curtain Makers,

Layout Design,

Contract

Upholsterers

Tel: 0115 9787878
www.harringtons-uk.com

Contract Furnishers

Mild in May - see the supplement with your Drinker or in any of the participating pubs

The ageing process has many unfortunate effects, not just
greying hair, aching limbs and failing body parts, it also changes
the focus of your fantasies. When you overhear a group of “fifty
something” blokes talking over a pint about “doing something
naughty”, you may be surprised at what they are on about!
Yes they are talking about doing something their wives wouldn’t
approve of, but it’s not what you think. Their forbidden urges
are not directed towards pleasures of the flesh (see ”failing body
parts” above), but towards pleasures of the belly. The warnings
of cholesterol, obesity, heart disease etc. forever being preached
by the medical profession, which they now see more frequently,
and the nagging of the better half, mean that the full English
cooked breakfast has become the porn of the over fifties!
For those of us of a certain age there is nothing better than
sneaking into a greasy spoon for a bellyful of the forbidden
fruit, or rather double egg, triple bacon, sausage, fried bread
etc. washed down with a mug of tea. So how about a place that
can go one better and satisfy the lust of the furtive breakfast
brigade followed by a couple of pints of excellent real ale? The
the Southbank bar on Trent Bridge is the place; it opens at 10
Thursdays to Sundays (11 the rest of the week) and offers a
splendid breakfast.
I called in one Saturday on my way to the football match (yes I
know it was only 11am but you have to get there early to get a
seat at Meadow Lane er… well ok my next planned port of call
was a couple of hours in the Vat and Fiddle en route to the
ground). The menu offered three breakfast options, Basic
English at £3.95, Big Breakfast at £4.95 and Gut Buster to
which I daren’t let my eyes wander so didn’t notice the price. A
veggie breakfast is also offered.
My choice was the Basic English without the beans. This consisted
of a fried egg, two rashers of grilled bacon, a tasty sausage, half a
grilled tomato, toast and a mug of tea to go with it. The meal was
well cooked and well presented with not a hint of the grease found in
the more down market establishments. It was also nothing like the
rubber eggs and plastic bacon found in fast food cafes and motorway
service areas (just how do they manage to ruin simple food in this
way?). The service was efficient and friendly and I was even able to
have a shufty at the free newspapers provided for customers.
It tasted great and put a lining on my stomach ready for the pint of
the outstandingly good Mallard Duck and Dive, which I sampled as
my pudding course. An excellent start to the day that sadly didn’t
get any better as Notts once again sent me home frustrated. Just
don’t tell the missus I had been partaking of forbidden pleasures!

The Ravenous Drinker

Sir David Attenborough serves a pint of ‘Painted Lady’, the Castle
Rock wildlife beer for March, at the Victoria Hotel in Beeston.
Pictured with him are Paul Learoyd, Chief Executive of Notts

Wildlife Trust, Neil Kelso, Director of the Hands on Pub Company
and Colin Wilde, Director of Castle Rock.
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Diary Dates are now on Page 20

A tram passing
the Red Lion

New breweries continue to appear at a surprising rate. At the Nottingham
Beer Festival back in October we featured beers from around thirty
breweries that had set up during the year. It was almost a couple of
years ago when we first heard news of a proposed new brewery in
Derbyshire. It was to be called the White Peak Brewery and the intended
location was Bakewell. Well, a lot of water has flooded down the
mountain stream since then and brewer Rob Evans has finally got his
new venture underway, albeit with a different name and in a different
location.
The site of the new brewery is actually a renovated barn on the
Chatsworth Estate (the one in Derbyshire – not the setting for
“Shameless” on the telly”), hence the revised name of “The Barn
Brewery”. It was this site that caused some delays in brewing as a nest
of owls that were raising chicks was discovered in a box in the roof of
the building when work was due to start on renovation. Eventually it
was possible to install the ten barrel, German built brew plant.

NEWS BREWING Meet the Brewer in the comfort of a Pub
On leaving work the question on everybody’s lips was ‘are you watching
the match tonight?’. As I don’t follow football avidly I was not aware
of which game they were referring to but my plans had already been
made - a trip to Ruddington and the White Horse Inn to listen to David
Waller, brewer at Adnams. Following the purchase of an NCT City
Rider ticket we were soon on our way. The Number 10 bus dropped us
off in the centre of the village and we were soon sitting in the lounge of
the White Horse with our first pint of the day.

The talk by David was very interesting and covered a wide spectrum
of subjects including the history of Adnams, the brewery and the brewing
process. David has been in the industry for many years and is
knowledgeable on the subject. He even showed us the effect of tapping
a barrel courtesy of a glass ended cask. Of course no talk on Adnams
and their beers would be complete without a sample or two and both
Bitter and Broadside were available.

Tapping the cask

David Waller
giving his
talk at the

White Horse
Inn

Ruddington

As the last number 10 wasn’t due back until closing time another drink
was consumed in the comfort of the lounge which incidentally is totally
non smoking. The only disadvantage to this – where do you put your
hops when you’ve finished with them?

All in all a very enjoyable evening and one to be thoroughly
recommended. If there is a ‘Meet the Brewer Evening’ in your local I
would pay it a visit and if not, have a word with your landlord – perhaps
they can organise one. Of course if you want to taste Adnams in a
convivial atmosphere you can always pay the White Horse a visit.

Thanks to all at the White Horse and David and John from Adnams.

The White Horse had laid on a buffet
with plenty of food for all and
following the talk there was a quiz
based around the brewery and
brewing. The rucksack I had brought
the Nottingham Drinkers in proved
to be useful to take home two bottles
of Adnams beer – our prize. Such was
the generosity that everyone went
home a ‘winner’.

So after months of anticipation the first two
beers were rolled to an eager public towards
the end of February. “Swift Nick” is a 3.8%
crisp, light amber, refreshing session brew.
Richer in colour, “Bakewell Best Bitter” is a
4.2% moreish, fruity ale with a god hop
character. Incidentally the beers are sold under
the name “Peak Ales”. Both brews were highly
acclaimed when they were launched in  the
Derby Tup in Chesterfield.
Regular outlets are currently two pubs on the
Chatsworth Estate, both called “The Devonshire
Arms” one in Beeley and the other in Pilsley.
They are also often seen on the pumps at the
Derby Tup and it won’t be long before other
pubs are seeking them out. Needless to say,
advance orders have already been placed for Newark and Nottingham
Beer Festivals.
Pictures of the construction process of this brewery can be seen on
“Innspire” the excellent web site of Chesterfield CAMRA at
www.chesterfieldcamra.org.uk
Meanwhile, down in Northamptonshire the first brews have recently rolled
out of the Pot Belly Brewery in Kettering. Initially they are aiming to
brew three bitters and a mild from their 10 barrel plant, mainly from the
former Steam Packet Brewery. The owners operate Corium Leather Co.,
which is a belt manufacturer, and the brewery is installed in an extension
that has been built at the back of the factory.
Finally other new breweries from further afield, that have started brewing
in the past few weeks  include Custom Beers from Haywards Heath,
Meesons Brewery at the Masons Arms in Oxford, Rodham’s Brewery in
Otley and Ufford Ales at Ye Olde White Hart in Ufford near Stamford.

Over the last few years, the Red Lion pub at Crich Tramway has been
rebuilt, it originally came from Stoke on Trent. The pub has been mainly
trading on bottled beer but with real ales on special weekends. The real-
ale bars have developed from occasional bars for tramway members into
a popular part of the special events programme at the Museum (They
sold 18 nines in one weekend at their August 2004 Forties event).
They are now looking to offer real ales for much of the year. The beers
are mostly from Leadmill, a local micro-brewer who has been very
supportive and brews a wide range of excellent beers, however there will
be sampling beers from other local micros.
Interested? There are several events throughout the year with a full bar
in operation, the main ones being the following:
Easter Sunday and Monday - 1950s weekend
Sat 7 and Sun 8 May - VE Day 60 celebrations
Sat 9 and Sun 10 July - Edwardian weekend, with horse trams

PS If you had
wanted to watch
the football it was
being shown in
the other bar!

CRICH TRAMWAY VILLAGE AND REAL ALE Sat 13 and Sun 14 August - VJ Day 60 celebrations
Sat 27, Sun 28, Mon 29 August - Bank Holiday Extravaganza
Sat 3 and Sun 4 Sept - 1920s and 30s weekend
Sunday 6 November - East German Day

On the Saturdays and
August Bank Holiday
Sunday, the Museum
will be open until 10pm.
CAMRA members now
get reduced admission
to the museum on any
day they are open, on
production of a valid
membership card.


