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pubs got in common?

Answer on Page 2
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8000 copies of the Nottingham Drinker are distributed free of charge 
to over 270 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 
Premier Print, Nottingham. Typeset & design is by Richard Studeny.
Advertising
Nottingham Drinker welcomes advertisements subject to compliance 
with CAMRA policy and space availability. There is a discount for any 
advertising submitted in a suitable format for publishing, jpeg, pdf, 
Word etc. Advertising rates start from £30 for a small advert (1/16 of a 
page) in a suitable format. A premium is charged for the front and back 
page. Six advertisements can be bought for the discounted price of five 
(one years worth).  Call Spyke on 0115 9588713 or 07751 441682 or 
email drinkeradvert@ntlworld.com for details.
Publication dates
The next issue of Nottingham Drinker (issue 79) will be published on 
Thursday 31st May 2007 and will be available from the branch meeting 
at the Navigation, Wilford Street. The copy deadline is Wednesday  9th 
May 2007. 

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 
16 second class stamps for one years subscription 
(second class delivery) or 14 first class stamps (first 
class delivery) to   Nottingham Drinker, 49 George 
Street, Arnold, Nottingham NG5 6LP  Nottingham 
Drinker 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
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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 contact 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
Nottingham Drinker is registered as a newsletter with the British Library. 
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USEFUL DRINKER INFORMATION

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

Please fill in the form and send to: Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

■ This Guarantee is offered by all Banks 
and Building Societies that take part in 
the Direct Debit Scheme.The efficiency 
and security of the Scheme is 
monitored and protected by your 
own Bank or Building Society.

■ If the amounts to be paid or the 
payment dates change CAMRA will 
notify you 10 working days in advance 
of your account being debited or as 
otherwise agreed.

■ If an error is made by CAMRA or 
your Bank or Building Society, you are 
guaranteed a full and immediate 
refund from your branch of the 
amount paid.

■ You can cancel a Direct Debit at any 
time by writing to your Bank or 
Building Society. Please also send a 
copy of your letter to us.

9 2 6 1 2 9

detached and retained this section
✁

It takes all sorts to campaign for real ale

Join CAMRA today...
Complete the Direct Debit form below and you will receive 
three months membership free and a fantastic discount on your 
membership subscription.Alternatively you can send a cheque payable 
to CAMRA Ltd with your completed form, visit www.camra.org.uk or 
call 01727 867201.All forms should be addressed to Membership 
Secretary, CAMRA, 230 Hatfield Road, St Albans,AL1 4LW.

Your Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

Postcode

Email address

Tel No (s)

Partner’s Details (if Joint Membership) 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Please state which CAMRA newsletter you found this 
form in?

Direct Debit Non DD

Single Membership £20 £22 
(UK & EU)

Joint Membership £25 £27
(Partner at the same address)

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!
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Cellar Tours
Live Music
Real Ales
Guest Beers

Belfry Restaurant
Summer Pub Garden

Function Room
Merchandise

18 ANGEL ROW, OLD MARKET SQUARE NOTTM  0115 947 5241  

www.thebell-inn.com

drink in the history of one of england’s oldest pubs

NOTTINGHAM PUB OF THE YEAR 2006

Numbers
1. The number of the Prime Minister’s residence at Downing Street   2. The number of days in a non-leap year   3. The number of aces in a standard 
pack of playing cards   4. The number of spires on Lichfield Cathedral   5. The number of humps on a bactrian camel   6. The number of American 
presidents to have been assassinated   7. The number of musicians in a quartet   8. The number of actors to have played James Bond in films   9. 
The number of days in a week in the title of a Beatles song   10. The number of hills of Rome   11. The number of players in a cricket team   12. The 
number of horseshoes in a pub name at Beeston   13. The number of years represented by a silver wedding anniversary    14. The number of 20 
pence’s in a pound   15. The number of teams which contest golf’s Ryder Cup

Quiz number 26 from Gordon - answers on back page

The Nottingham branch of CAMRA held its Annnual General Meeting 
on  Thursday 22nd of February at the Canalhouse, on Canal Street 
near the Broadmarsh Centre. The event was attended by the 
Regional Director, Julian Tubbs, and amongst other things a new 
committee was elected. The committee now stands at thirteen and is 
as follows:
Richard Studeny - Chairman
Andrew C Ludlow - Secretary
Steve Armstrong - Treasurer 
Alan Ward - Membership Secretary
Steve Westby - Beer Festival Organiser
Nigel Johnson - Young Persons contact
Ray Kirby - Social Secretary
David Mason - Editor, Publications
Howard Clark - Webmaster
Joe Burnside - Committee member
Kieran Atherton - Committee member
Ivan Dale - Committee member
Geoff Siddons - Committee member
After the formalities the meeting was addressed by Chris Homes, 
Managing Director of Tynemill and a former Chairman of Nottingham 
CAMRA. At the conclusion of a very interesting and informative 
talk about the brewing industry, both generally and locally, Chris 
responded to questions.

Nottingham CAMRA Branch
2007-2008 Committee

Contents
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Like fine wines, beers have their own subtle signatures, 
regional flavours and followings, and have always 
contributed greatly in making British pub culture stand 
out from that of the rest of the world. This quote from Roy 
Bainton in his excellent book “The Alternative Mansfield 
Brew” sums up one of the key ingredients in what used 
to make the British pub so unique, unlike any other type 
of bar found in the rest of the world. But this heritage is 
being ripped away by the marketing men (and women) 
who run what they call our “Drinks Industry”. What these 
people are trying to do is force national, and, increasingly, 
international brands down our throats. They care nothing 
for local tastes, regional flavours, and our heritage; these 
are all too inconvenient and get in the way of their national 
advertising budgets. 
This approach insults the intelligence of the drinker, it 
says to us “you will drink the brands that we tell you to, 
we care not a jot for what you would like to drink”. 
To these faceless marketing men beers are just  “brands” 
and the one with the biggest advertising spend will sell 
the most, the advertising cost, of course, being recouped 
in the price you, the customer, pays to buy the beer! They 
have no regards for the history, strength or taste of a beer, 
happily moving them from brewery to brewery, changing 
recipes, and reducing strengths. 
Well I say “b#llocks to them” if you will pardon my french 
(talking of which see the final paragraph!) I have a personal 
mission to shun heavily promoted national “brands” in 
favour of quality english ales, produced to local tastes 
and I am happy to make my own mind up which beers 
I like, I don’t need a marketing man to tell me!  Through 
articles such as this, Nottingham CAMRA intends to tell 
you a bit more about some of these national brands and 
then you can make your own mind up if you want to drink 
these beers or not. We will also increasingly be promoting 
our thriving local breweries, which brew authentic, and 
very enjoyable, beers. So you can then, either, opt to 
drink something with a “brand name” lifted from a closed 
brewery that has been shipped in from outside the area 
at a cost to our local environment, or to sample one of our 
superb local brews, the choice is all yours.
Courage Directors Bitter

London brewers Courage and Co. Ltd. bought 
the Alton Brewery in Hampshire in 1903 
because they wanted somewhere that could 
produce the increasingly popular pale beers, 
whereas the water in London was more 
suited to brewing darker beers, in particular 
porters, that were then declining in popularity. 

Courage Directors Bitter is said to have started life as a 
house beer produced at their Alton brewery principally for 
the directors of the brewery. Any surplus was passed to 
Courage pubs under the name Alton IPA, but those in the 
know would refer to it as Director’s. It became so popular 
that Courage eventually brewed it for the public under 
the name Directors Bitter.
Brewing ceased at Alton in 1969 and production was 
passed to the Simonds Brewery in Reading, which 
Courage had acquired in 1960. At some stage it appears 
that the production of Directors was moved to Courage’s 
historic Anchor Brewery in Bermondsey and, then, when 
this was closed in 1981 to the former George’s Brewery 
in Bristol. Courage was subsequently taken over by 
Scottish and Newcastle, the Bristol brewery was closed 
and Directors Bitter, seen very much as a southern beer, 
ended up at the John Smith’s brewery in Tadcaster, 
Yorkshire.

The Heart of Warwickshire branch of CAMRA voted Full Mash 
Holy Smokey as their beer of the festival at the event held in Harbury 
last year. The beer was brewed using smoked malt directly imported 
from Bamberg German. To mark the occasion the branch came up 
to Nottingham to present the award personally. Saturday 3rd March 
saw the intrepid bunch arrive by bus at the brewery in Stapleford. 
Full Mash is one of the smaller breweries in the county and Karl 
Waring, the brewer, had decided that an alternative venue might be a 
good idea with such a large party to entertain, so after a look around 
the brewery, it was off to the Victoria in Beeston which fitted the bill 
perfectly. A complement of seven Full Mash beers were on the bar for 
sampling and all went down well in the convivial atmosphere. Thanks 
to Karl, Sharon and Chris of Full Mash and Neil and Graham of the 
Victoria for the hospitality on the day.
Full Mash started when Karl installed a quarter barrel plant at his 
house, partly in his kitchen and partly in the outhouse. Brewing started 
in August 2003 but by March 2005 the brewery had been upgraded 
to a one barrel plant. The brewery was upgraded once more during 
early 2006 to a two barrel plant. Demand has continued to increase 
and Karl has now taken on an assistant, Chris Whitley, who used to be 
with Oakham brewery.
According to beermad.org there have been 158 different beers 
brewed. However Karl does have regular brews. There are currently 
four of them:- Whistlin’ Dixie 3.9%, Séance 4%, Spiritualist 4.3% 
and Apparition 4.5%. A new beer called Ouija, a 3.7% brew, will 
be available around May. Karl is also keeping up with the one off 
specials. He is looking to do one month themes for these. 
If you would like any further information on Full Mash or to stock some 
of the beers then why not contact Karl or Chris at the brewery in Lower 
Park Street, Stapleford. They can be contacted at fullmashbrewery@
yahoo.com or on 0115 949 9262

More Than A Brand

The photograph shows Karl, Sharon and Chris with their award (and the new 
brewery banner – some people just don’t do subtle product placement!)
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S Developers have got permission 
to turn a shop on Derby Road 
at Canning Circus into a pub. 
They wish to make feature of 
the caves at the rear of the shop 
by incorporating them into the 
design.

Punch Taverns is due to spend 
£4M in the East Midlands 
refurbishing 40 pubs between 
now and August.
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But this year this much-travelled beer 
was forced to move yet again, this time to 
Bedford. Wells and Youngs was set up last 
year to brew the beers of Charles Wells of 
Bedford and Youngs of Wandsworth, with the 
famous Ram Brewery in Wandsworth being 
demolished and all beer being produced 
on the Charles Wells Bedford plant. Now 
Wells and Youngs have bought the Courage 
“brands”, including Directors, from Scottish 
and Newcastle and a new joint venture 
business has been created, “Courage 
Brands”. Incidentally, for those of you who 
like “foreign” beers the Bedford brewery also 
produces (“Indian”) Cobra, (“Japanese”) 
Kirin and (“Jamaican”) Red Stripe lagers.
So is this “famous” beer the same as the one 
that supposedly impressed drinkers in Alton 
all those years ago? Certainly in the early 
70’s the OG (Original Gravity) was 1047 
giving an ABV of about 5.1 - 5.3%, in the 
late 70s the OG was reduced, apparently 
engendering much criticism, and currently 
languishes at an OG of 1045.5 and 4.8% 
ABV. But with changes in brewing plant, 
water, and possibly recipes and ingredients 
along the way it is anybody’s guess.
Gales Swing Low 
I was somewhat surprised when walking into 
one of my favourite city pubs to see that one 
of the guest beers chalked up was “Gales 
Swing Low”. I went to take a look at the 
pump clip, pictured here, and sure enough 
it was “Swing Low”, and around the edge 
were the words ”George Gale and Company 
Ltd. Horndean Hampshire”. So why was I 
surprised? Well only because Gales Brewery 
was bought by Fullers and closed down last 
year. So this beer was either very old (it 
wasn’t!) or it was actually brewed by Fullers 
at their Chiswick Brewery.
This does appear on the face of it to be a 
deliberate attempt by Fullers to mislead the 
public into thinking that the beer was brewed 
at the former Gales Brewery in Hampshire. 
Although if Fullers care to justify their actions 
we will willingly print an explanation in the 
next edition of the Drinker. I also took my 
own action by ordering an alternative beer 
from a local brewery!
Pardon My French
Many of our pubs sell Kronenbourg lager, 
although why the British drinker would want 
to sup a french lager is a puzzle, as, unlike 

the Belgians, the French 
do not have a particularly 
strong reputation as a 
brewing nation. So what 
part of France does this 
“French” Kronenbourg 
lager come from then, you 

may be wondering? Well much of it comes 
from that well-known French resort of Moss 
Side. No that’s not a suburb of Paris or Lille 
– it comes out of the Royal Brewery in Moss 
Side, Manchester, England!
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ADNAMS. BEER FROM THE COAST.

040177 ADNAMS kite ad A5  11/5/06  11:53 am  Page 1

More Than A Brand
Alfreton Town Football Club are holding a beer festival over the Spring Bank 
Holiday weekend. The event will be held at The Impact Arena on North Street 
and will be open on Friday 25th May from noon till 11pm, Saturday 26th May 
from noon till 11pm and Sunday 27th May from noon till 7pm.
Admission is by ticket only bought prior to the event and costs £5 each 
although it does include a printed beer glass and your first pint. Tickets are 
available from Robin on 07794 022114 or Lisa on 0115 939 2090 (ext 107) or 
at the stadium on match days.
There will be refreshments throughout the day and a minimum of twenty real 
ales to choose from, plus bottles from around the world, plus cider and perry. 
You can even watch the England and West Indies test match on the big 
screen.

BEER FESTIVAL ALERT
ALFRETON TOWN FC
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CAMRA. The presentation was made by David Brett, Chairman 
of Mansfield & Ashfield CAMRA and Karen, the landlady is seen 
being presented with the certificate. The pub can also be reached 
by TrentBarton 3A, useful to note as the Robin Hood line does not 
operate on a Sunday. The pub is open 11-3 & 5-11, Monday to Fri-
day; 11-3 & 7-11 Saturday; and 12-3 & 7-10.30 Sunday.
The local media has been reporting that Wetherspoons have shown 
interest in the former Wilkinson store in Bulwell. ND hopes this will 
eventually lead to a new pub being opened in Bulwell as Wether-
spoons have a reputation for real ale and sadly there is very little 
of this available 
in Bulwell these 
days with only 
the  Lion Re-
vived and New-
stead Abbey 
offering cask 
beers.
If you have any 
information re-
lating to pubs 
in ‘the north’ 
please contact 
me at 
andrewludlow@nottinghamcamra.org.

TALES FROM THE NORTH

The pub boasts six handpulls, 
so a choice of good real ales 
is never a problem, and whilst 
it is very popular in summer, 
having a wonderfully large gar-
den and children’s area at the 
rear, it was also surprisingly 
busy when I visited. The ‘trick’ 
no doubt is having a ‘real’ pub, 

one that offers good food, and at the same time a traditional drink-
ing area which is warm and welcoming. If you fancy a good meal 
the food is available 12-2 Mon-Fri; 12-4 Sat and 12-3 Sunday. The 
pub is open 12-12 every night and I am told that the quiz night on 
Monday is popular – although I suspect it is probably the quality 
beers that attract just as many.
Hucknall is looking up in the real ale stakes with the Green Dragon 
about to gain two additional hand pumps. The bar area is to be 
redesigned and ND is told that two extra cask beers will be made 
available. The pub is one of the Pub People company outlets and 
customers can take advantage of the Pubopoly offer which is run 
in the Pub People pubs. The Green Dragon is open mid-day to 
11.00 pm, Sunday to Wednesday and 11.00 am to midnight the 
rest of the week.
Just to the north of Hucknall lies Newstead and the Station Hotel. 
The pub located opposite Newstead railway station (Robin Hood 
line) offers great value Barnsley bitter and Old Tom mild and was 
awarded Summer Pub of the Season 2006 by Mansfield & Ashfield 

Whilst enjoying an excellent pint of Everards at the Queens Head, Watnall recently I noticed the advertising hoarding 
promoting their food. Whilst many seem to be enjoying their ‘famous’ large fish and chips (I am reliably informed that 
hundreds are sold a week) I was impressed with the range of home made meals.

Canal Street Tel: 0115 9502419

A warm welcome from Bob & Carole

Traditional Beers
Everards Tiger, 2 Castle Rock Beers 

plus 5 Guest Beers
Guest Mild each week

Continental Beers & Traditional Cider

A Great Malt Whisky Selection

Big Screen, Sport TV & Darts

A great local pub with a good atmosphere,
not far from Town & Ice Stadium

The News HouseThe News House
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They range from simple rural pubs to late-Victorian extravaganzas, 
from the genuinely old to the aggressively modern, from urban back-

street boozers, through suburban estate pubs and picture postcard rural idylls. Every 
architectural style is represented, be in Art Nouveau or Art Deco, High Gothic or post-war Brutalism.

The centrepiece of the site is CAMRA’s National Inventory of pub interiors of exceptional historic or architectural 
importance.  The website offers descriptions and in many cases photos of the 254 pubs currently on the National 
Inventory. Visitors to the site can easily locate entries in particular parts of the country or in whole regions.
There is too a general overview of the heritage pub scene, a guide to pubs as listed buildings, a glossary of 
architectural terms and a list of “pubs in peril” - important interiors where the threat of unwanted development is very 
real. The site also has information on the Regional Inventories, which lists those pubs that are precious survivals in 
local areas.
Paul Ainsworth, Chair of CAMRA’s Pub Heritage Group, said “Most discerning pub goers enjoy and appreciate 
unspoilt traditional pubs and we hope our website will help them find examples of such interiors both locally and on 
their travels.  We also hope that the site will highlight the importance of these interiors, given that they now represent 
a tiny fraction of the nation’s pub stock.  Many are under real threat and once they’re gone, they’re gone.  They are 
there to be enjoyed but also need protection and CAMRA is fully committed to that cause”
The Fiveways, the Trip to Jerusalem (top right), the Vale at Arnold and the Test Match are featured on the site.

The Campaign for Real Ale (CAMRA) has launched a 
new website – www.heritagepubs.org.uk - devoted to 
the most important and unique pub interiors in Britain.  
The site celebrates those pubs which remain wholly or 
largely as constructed.

NEW CAMRA WEBSITE 

The Newshouse on Canal Street has 
been awarded a ‘Pub of Excellence’ 
following a recent vote at a Branch 
meeting. The presentation to Bob and 
Carole will take place on Monday 2nd 
April at the Newshouse so why not 
come down and see why this pub near 
the Station Street tram stop has won 
the award?

PUB OF EXCELLENCE

KIMBERLEY ALES
When is Kimberley beer not Kimberley beer? Sadly this is not one of 
those stories with a funny ending as the answer is when it is brewed at 
Bury St Edmunds.
When Hardys & Hansons brewery was shut down by Greene King in 
December we all knew that the H&H beers would be brewed at Bury 
St Edmunds but we were assured that they would taste match to the 
existing beers.
CAMRA did not believe this and sadly we have been proved right. The 
beers which are being sold as H&H Kimberley mild and bitter are just 
NOT the same beers. 
What is equally amazing is that despite continuing to sell the beers as 
genuine Kimberley beers, Trading Standards say that Greene King are 
committing no offences.
Well to me they are – they are offending my taste buds!
It seems remarkable that a company like Greene King, with a proud 
history of brewing, is so coy when it comes to admitting that it is 
making H&H beers. There is no reference to the company on the pump 
clip, no reference to being brewed in Bury St Edmunds.
The Greene King H&H beers are different and I am sure that it is 
possible that some drinkers will actually think that they are better. The 
real issue though is that they are not Kimberley brewed and should 
therefore be sold as Greene King beers and not Kimberley ales.
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richard’s real ale music diary
compiled by Richard Studeny
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rg Here is a listing of real ale venues in the Nottingham area offering real live music.  All gigs are evening events 

unless otherwise stated.  Most gigs are FREE.  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

Ale House, Tamworth Road, Long Eaton.  Live music every 
Friday night.
Bell, Angel Row, Nottingham 0115 947 5241 www.thebell-
inn.com Regular – Sun (lunch: 12.30-2 pm): Footwarmers; 
Sun eves (from 9 pm): The Last Pedestrians and friends; 
Mon: Omega Jazz Band; Tues: Johnny Johnstone Quintet. 
Note that the Saturday gigs start at 10 pm. March – Weds 28: 
Pesky Alligators (covers / originals); Thurs 29: BSP (rock); 
Sat 31: North Sea International (rock covers) April – Weds 4: 
The Shore (rock covers); Thurs 5: Richard Farthing & John 
McKevitt (acoustic duo); Sat 7: Shamus Oblivion (stomping 
electric folk); Weds 11: Dead Grateful (70s / 80s rock); Thurs 
12: Mucky Pups (covers); Sat 14: High Mileage (Free, Stones, 
Humble Pie etc); Weds 18: Fab 2 (Beatles covers); Thurs 19: 
Lovers Block (alternative / Indie / originals); Sat 21: Stoned 
Senseless (rock covers); Weds 25: Pesky Alligators (covers / 
originals); Thurs 26: BSP; Sat 28: Mood Indigo (swing band)
Bell Vue, Woodborough Road Regular – live music every 
Wednesday night
Black Lion, Main Road, Radcliffe on Trent 0115 933 2138 
Regular – Music Jam 1st Sunday of the month, occasional 
live music Friday and Saturday evenings.
Bunkers Hill Inn, Hockley, Nottingham 0115 910 0114 
Regular – Monday: open-mic night Chestnut Tree, Mansfield 
Road, Sherwood 0115 985 6388 March –Thurs 29: Fab 2; 
Sat 31: Mick Rutherford Band April – Thurs 5: Tin Soldier; 
Fri 6: High Mileage; Sun 8: The Shore; Thurs 12: Cactus 
Jack; Sat 14: Stumble Brothers; Thurs 19: Scoobies; Fri 20: 
Modfathers; Sat 21: Powerfield; Thurs 26: Shades of Blue; 
Sat 28: The Drains
Deux, 2 Clumber Avenue (off Sherwood Rise) www.
hoteldeux.com 0115 985 6724 Regular – Sun: Open-mic 
night; Mon: Jazz; Tues: Horseshoe Lounge (American, 
bluegrass & country); Thurs: Home-grown (showcase of 
Nottingham’s singer-songwriters); March – Sat 31: Folkwit; 
Sat 31: Folkwit April – Sun 1: “We Love” open mic night; Sat 
7: El Gecko; Sat 17: Folkwit presents Gabriel Minnikin
Starts 8.30 pm, free admission contact francocentric@
msn.com
Fellows, Morton & Clayton, Canal Street, Nottingham 0115 
950 6795 www.fellowsmortonandclayton.co.uk March 
– Fri 30: Richie Muir
Frog & Onion, Noel Street, Hyson Green, Nottingham 0115 
978 7072 Regular – Sunday night open mic
Gatehouse, Tollhouse Hill, 0115 947 3952 Occasional live 
music
Gladstone Hotel, 45 Loscoe Road, Carrington 0115 912 
9994 Regular – Weds nights: Carrington Triangle Folk Club 
meet in the upstairs room from 8.30 pm
Golden Fleece, Mansfield Road 0115 947 2843 Regular 
– Monday night open mic session with a guest artist on stage 
at 10.30 pm; Thursday nights see regular live bands; Sunday 
nights offers Jazz or World music
Grosvenor, Mansfield Road, Carrington 0115 960 4845 
Regular – Monday night open mic; Thursday live music
Horse & Groom, 462 Radford Road, Basford 0115 970 3777 
Occasional live music on Friday’s
Horse & Jockey, 1 Mill Street, Basford, Nottingham 0115 
979 0884 Regular – live music the last Friday of the month
Johnson Arms, Abbey Street, Dunkirk 0115 978 6355 Regular 
– Open mic night Saturday every night; Occasional live music 

at other times
Keans Head, 46 St Mary’s Gate, Nottingham 0115 947 4052 Regular 
– 1st Thursday of each month: The Hot Club
Ladybay, Trent Boulevard, West Bridgford 0115 981 1228 Occasional 
live music
Lincolnshire Poacher, Mansfield Road 0115 941 1584
Lion Inn, 44 Mosley Street, Basford 0115 970 3506 Regular – Thurs: 
Open mic night with Steve Bliss & Steve Dalton; Sun (1 pm till 4 pm): 
various Jazz artists
Maltshovel, 1 Union Street, Beeston 0115 922 2320 Regular – Open-
mic night Thursdays; live music every Friday
Navigation, Wilford Street, Nottingham 0115 941 7139
Nags Head, Mansfield Road, 0115 950 6754 Occasional live music 
on Sunday’s or Thursday’s
Old Volunteer, 35 Burton Road, Carlton 0115 952 8651 Regular 
– live bands every Friday evening and Sunday afternoons
Orange Tree, Shakespeare Street, Nottingham 0115 947 3239 
Regular – Left Lion live music session on the last Saturday of the 
month  www.orangetree.co.uk/notts/index.php 
Pride of Erin, Alfred Street North (off Mansfield Road).  Regular 
Saturday & Sunday live music; Thurs: Irish folk music in the bar
Quorn Hotel, Hucknall Road, Sherwood 0115 969 3173 Regular 
– Live music every Friday night
Railway Inn, Station Road, Lowdham 0115 966 3214 Regular - Live 
music every Sunday night
Red Lion, Alfreton Road, Canning Circus Regular – Tuesday evening 
open-mic night
Rose & Crown, 500 Derby Road, Lenton 0115 978 4958 Regular 
– Live entertainment Sunday nights
Rose of England, 36-38 Mansfield Road Nottingham 0115 947 2739 
Various bands in the upstairs room, admission charges may apply
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 Regular 
– live music every Sunday afternoon (4 - 6 pm)
Southbank Bar, Trent Bridge 0115 945 5541 www.southbankbar.
co.uk March –Thurs Richie Muir; Fri 30: Joe Strange Band; Sat 31: 
TBA
Star Inn, 22 Middle Street, Beeston 0115 922 2234 Regular – 
Acoustic routes ‘open-mic’ 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 
(coincides with their Brewery night)
Tap & Tumbler, 33 Wollaton Street, Nottingham 0115 941 3414 Live 
music most Friday nights.  Open till 1 am Friday & Saturday
Test Match Hotel, Gordon Square, West Bridgford 0115 9811 481 
Occasional live music
The Maze @ the Forest Tavern, 257 Mansfield Road, Nottingham 
0115 947 5650 Various artists – admission charges may apply
Trip to Jerusalem, Brewhouse Yard, Nottingham 0115 947 3171 
May – Sun 27: Papa Moa
The Approach, Friar Lane, Nottingham 0115 950 6149   www.
theapproachnottingham.com Regular – Monday open mic night; 
Live music every Thursday, Friday & Saturday nights
VAT & Fiddle, 12-14 Queen’s Bridge Road, Nottingham 0115 985 
0611 Regular – the Hot Club 4-6 pm on the last Sunday of the 
month
Victoria Hotel, Dovecote Lane, Beeston 0115 925 4049 Jazz every 
Monday from 8.45 pm 
White Swan, Church Street, Basford 0115 970 0394 Regular – live 
artist every Saturday
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The ‘Taste of the World’ events are continuing at the 
Gatehouse on Parliament Street. February was a 
local theme with England being featured and meade 
available. If nothing else it gave Vanessa and the staff 
an excuse to dress up in olde English costumes – what 
Nottingham thought of them as they headed off for a 
club at the end of the evening has not been recorded! 
Italy was visited in March and France is scheduled for 
5th April whilst a longer journey takes place in May 
– all the way to India. The events are held on the first 
Thursday of the month from 5.30 to 8.30pm, call in the 
pub for more details.

TASTE OF THE WORLD

45 Loscoe Road, Carrington Nottm 0115 912 9994

OPENING TIMES
Mon to Weds 5-11 pm; Thurs 5-11.30 pm

Fri 3-11.30 pm; Sat 12-11.30 pm; Sun 12-11 pm

Carrington Folk Club Weds 8.30 pm
 Quiz night Thurs 9.00 pm

Function room available for hire
Covered beer garden 

Enjoy a warm welcome
at one of Nottingham’s

Traditional Public Houses

THE GLADSTONE

6 Cask Conditioned Ales 

WE ARE
HERE

NCT Arnold bus route 4 mins walk from Clarendon College

we are in it!
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Competition Number 148 
Closing date Sunday 13th May 2007 midnight. 

Win a week in The Maldives! 
Three winning entries each week between now and 31st Dec 2007 
will go into a draw for a fantastic holiday for two bed & breakfast 

 at the Bandos Island Resort The Maldives next year –  
PLUS £600 cash towards air tickets! 

The first drawn winner every week will also win a 
Collins Electronic Dictionary 

and Crossword Solver 
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 
             I1     M1     O1     B5      A9    H10    B12   E14    M15 

         

Then text the word “CROSSWORD” 
followed by the keyword to 88999

For example if the hidden keyword is “MAGAZINE” text 
“CROSSWORD MAGAZINE” (put a space between the words).  
You will receive a text back telling you if you are correct or not.

Or enter on the website using  

Texts cost £1.50 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.prizecrossword.com or by contacting the competition promoter K.D Armes, 
PrizeCrossword, The Rose Grower, Sandringham Drive, Bramcote, Nottingham 

NG9 3EJ 0115 9255413 rules@pubcrosswords.com.

C
R

Y
P

T
IC

 C
L

U
E

S 

Across  
 1 Problem leatheriness without her type of oil. (9) 
 9 Have the German around hotel for meal. (6) 
 10 Hurry back ahead of cycle to garden centres. (9) 
 11 God arrived before surveillance equipment. (6) 
 12 Fleece family of one who's easily led. (9) 
 13 Crushed the dieting aim of someone size 12? (6) 
 17 Vehicle in which to reverse for a change. (3) 
 19 Ma stirs in flour for recipe. (7) 
 20 They speak loudly and are executed. (7) 
 21 Colonel is reportedly seen back in Tunisia. (3) 
 23 Reason former lover breaks pool sticks. (6) 
 27 Bones broken, knees lost. (9) 
 28 Willy takes Penny defiantly. (6) 
 29 Lived but turn up dead in case. (9) 
 30 Round about time to get fat. (6) 
 31 Confused dunce, hang in there all the same. (9) 

Down  
 2 Hunted for and so express disgust before time. (6) 
 3 Always as I enter less hard. (6) 
 4 Force to distort truths. (6) 
 5 States I am Eric, and not all there. (7) 
 6 Erect gait damaged joint. (9) 
 7 Creation of new French wine mostly gets mention. (9) 
 8 Distinction of impressive cape. (9) 
 14 Then in pursuit of charge. (9) 
 15 Couple gives permission for handcuffs. (9) 
 16 Baby fish after-care? (9) 
 17 Contents are nutritious starters. (3) 
 18 Sailor turns traitor. (3) 
 22 Anonymous drunk now never seen. (7) 
 24 Dig quiet Irish lake. (6) 
 25 Air filter. (6) 
 26 Being back in gentle breeze ensures hay fever symptom. (6) 

ST
R

A
IG

H
T

 C
L

U
E

S 

Across  
 1 Crucial. (9) 
 9 Meal. (6) 
 10 Crèches (9) 
 11 Photography equipment. (6) 
 12 Fleece. (9) 
 13 Vanquished. (6) 
 17 Vehicle. (3) 
 19 Prescription. (7) 
 20 Deeds. (7) 
 21 Enthusiast. (3) 
 23 Pardon. (6) 
 27 Bone structures. (9) 
 28 Recklessly. (6) 
 29 Inhabited. (9) 
 30 Corpulent. (6) 
 31 Timeless. (9) 

Down  
 2 Looked for. (6) 
 3 Simpler. (6) 
 4 Force. (6) 
 5 Country. (7) 
 6 Roll-up. (9) 
 7 Brainchild. (9) 
 8 Eminence. (9) 
 14 Subsequently. (9) 
 15 Wristbands. (9) 
 16 Suckling baby. (9) 
 17 Tin. (3) 
 18 Cad. (3) 
 22 Obscure. (7) 
 24 Farm implement. (6) 
 25 Tune. (6) 
 26 Sternutation. (6) 

ANSWERS TO PUZZLE  NO 133 

Across: 1 Statistic, 9 Rooster, 10 Bamboos, 11 Opinion, 12 Perennial, 
14 Celibate, 15 Infuse, 17 Edition, 20 Rattle, 23 Imprison, 25 
Vehemence, 26 Interne, 27 Station, 28 Unmoved, 29 Oubliette.  

Down: 2 Trade-in, 3 Tableau, 4 Spoon-fed, 5 Creole, 6 Louisiana, 7
Ethical, 8 Bronze age, 13 Acetone, 15 Insidious, 16 Semibreve, 18
Oriental, 19 Epitome, 21 Theatre, 22 Lock out, 24 Overdo. 

KEYWORD = APIARISTS

TO FIND ALL PREVIOUS CROSSWORDS  OR TO SUBSCRIBE 
FREE OF CHARGE TO RECEIVE THE PUZZLES WEEKLY BY 

EMAIL PLEASE VISIT WWW.PRIZECROSSWORD.COM



April / May 2007                        www.nottinghamcamra.org      11    

Tel: 0115 985 1615
www.castlerockbrewery.co.uk

Kings of the Castle Rock
Now

Available!
Bottle

Conditioned

Hemlock &
Elsie Mo 

KingsAd-L-65x90 6/10/06 14:16  Page 1

The Horse & Groom on Radford Road in Basford is 
holding its annual beer festival for 2007 on Friday 13th 
April, Saturday 14th and Sunday 15th April. There will 
be a selection of forty beers from around the country to 
delight your palate. It also includes the x-rated selection 
which has a warning of ‘sample if you dare!’ There will 
be a specialist cider bar featuring a complete range of 
Weston’s ciders.
The event will feature live music, with a chance to see 
some of Nottingham’s local talent including  No Fixed 
Abode on Saturday night, and an open mic night on 
the Friday evening. Food will be available as will a 
commemorative glass  

BEER FESTIVAL ALERT
BASFORD

The entries to the Stout and Porter Stroll have 
started to roll in. Hopefully those of you who 
participated in the stroll enjoyed it. Following the 
success of this, our third trail, we will be back 
again next year.
In the meantime don’t forget the Mild Trail. All 
the information is in the supplement enclosed 
with your Drinker. The choice of pubs is more 
varied, where do we find them all? This year 
there should also be a good selection of milds 
available, so happy trailing……

STOUT AND PORTER STROLL

Canalhouse
bar & Restaurant

48 - 52 Canal Street, Nottingham NG1 7EH 0115 955 5060

Castle Rock Harvest Pale & Hemlock
plus Batemans Valiant
available at all times

www.tynemill.co.uk

Three guest beers at weekends
Function room available
for up to 200 people
GOOD FOOD SERVED 12-9 Mon - Thu

12-7 Fri - Sat, 12-5 Sunday
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The company I worked for used to have a residen-
tial training centre in the lovely Derbyshire village of 
Ashover. Over a period of 30 years I spent many days 
and nights there and, just to be sociable you under-
stand, I used to frequent the local pubs. There are 
three pubs in the village and a fourth one is just a 
short walk away and whilst we regularly frequented 
three of these hostelries there was one that I never 
entered in all of those years! This pub was called the 
Red Lion and not only did it not look very appetising, 
more importantly it never sold real ale!
How things have changed for the better! The Red 
Lion has been refurbished and renamed the Old Po-
et’s Corner and since then it just can’t stop winning 
awards, amongst them Chesterfield Pub of the Year 
2006 and CAMRA National Cider Pub of the Year. The 
pub already offers at least 8 real ales (usually more!), 
real ciders, fruit wines, Belgian bottled beers, home 
cooked food and bed and breakfast accommodation 
and now things just got a whole lot better! 
Yes, the Old Poets Corner has now installed its own 
brewery! The Ashover Brewery rolled out its first brew 
on 11th January and is currently producing three reg-
ular beers with more planned, including a stout or por-
ter. The first brew was “Light Rale” a 3.7% very light 
coloured session bitter, the name refers to the former 
Ashover Light Railway, the track bed of which is still 
visible in places. “Butts Pale Ale” is also light in colour 
but is a much stronger 5% and is very hoppy with cit-
rus flavours; it is named after Butts Road on which the 
brewery stands. The third brew is Poets Tipple a 4.1% 
dark amber bitter.
The 3½ barrel plant is much travelled. It started life at 
the Firecracker and Firkin brewpub in Crawley, then 
moving to the Rat and Ratchet in Huddersfield, fol-
lowed by the Fantasy Brewery in Nuneaton before 
moving to its present home. The brewery is operated 
by landlord Kim Beresford and Chesterfield CAMRA 
stalwart Roy Shorrock. I would highly recommend a 
visit to sample the brews at this superb pub, but if 

you cannot make it out 
into this beautiful piece of 
Derbyshire don’t worry as 
orders have already been 
placed for both Newark 
and Nottingham Beer 
Festivals. More informa-
tion on the pub and brew-
ery can be found at www.
oldpoets.co.uk
Meanwhile over in West 
Hallam near Ilkeston the 

IN THE FEBRUARY 2006 EDITION of this august organ I reported that five, or possibly six, new 
breweries were scheduled to open in Derbyshire during the year. Well I was almost right, five new 
breweries did open, Derventio, Spire, Tollgate, Amber and Bottlebrook, whilst we are still await-
ing progress, or indeed any news, from the sixth - Clarion. But this phenomenal growth in the 
population of Derbyshire ale producers refuses to abate and in this edition I bring you news of 
two more!

Nutbrook Brewery fired up the copper for the first time in Febru-
ary, but this is a very different venture from the one in Ashover. 
Dean Richards has installed a small one-barrel plant in his ga-
rage and plans to brew on a part time basis with his son Chris-
topher, but whilst the plant may be tiny it is what you do with 
it that counts and Dean and Christopher certainly have some 
ambitious and rather fascinating plans. 
In fact the brew plant itself is rather unique in that it is believed 
to be the first ever one-barrel plant to be built in stainless steel 
and copper, rather than utilising the more common, at this size, 

plastic vessels. Instead of 
purchasing kit from one of 
the better known manu-
facturers of small brewer-
ies Dean opted to go to 
Grange Engineering of 
Scropton near Tutbury who 
are manufacturers of large 
scale brewing plant of 
which Nutbrook is a scaled 
down miniature version.
Dean, who runs business 
corporate mentoring cours-
es, believes Nutbrook can 
develop a niche market 

for brewing one-off specials because of the small scale of the 
plant. It it possible to produce special beers in cask or bottle 
for corporate clients or personalised beers for individuals as 
well as unique house brews for pubs. To this end, Christopher 
has developed a computer system to allow customers to design 
their own beers by specifying colour, strength, taste charac-
teristics and the system will generate a recipe with suggested 
malt, hops etc. Beer labels will also be designed with names 
chosen by the customer.
To add a little variety to the recipes available Dan and Christo-
pher have planted some dwarf hops, with the hope that if this 
is a success they will be able to offer some green hop beers 
each year.
The first beer produced by Nutbrook was Squirrel Bitter at 4.0% 
and this brew plus  Banter Bitter 4.5% and Moor Bitter 4.7% 
were scheduled to appear at 
Leicester beer fes- tival in March. 
What do they taste like? Well I 
can’t tell you be- cause I am 
rushing to finish this article to 
make sure I have enough time 
to get to Leicester Beer Festival 
tomorrow to sam- ple them! But 
if you missed the beers at Leices-
ter do not worry as (needless 
to say) I have al- ready ordered 
Nutbrook beers for both Newark 
and Nottingham Festivals! 

news brewing
with Steve Westby
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We are a group of former regulars of the Lewes Arms pub in 
Lewes, East Sussex.
Our favourite beers are brewed in Lewes by Harveys, notably 
their Best Bitter, which won the Champion Best Bitter in 2005 
and 2006 at the CAMRA Great British Beer festival.
The pub has been owned for eight years by Greene King, who 
stopped selling Harveys Best Bitter in the pub two weeks before 
Christmas.
This enraged the pub regulars, who are very fond of Harveys and 
of the local brewing tradition - the Lewes Arms had been selling 
Lewes beer since it opened 220 years ago. Imagine having the 
best beer in Britain brewed a few hundred yards away 
and not being able to drink it in 
your 
favourite pub!
Since the Harveys was stopped 
we have been boycotting the pub 
and running regular “vigils” outside 
to inform passing trade of our 
discontent with Greene King. This 
has been going on for two months 
and will continue indefinitely. We 
reckon attendance is down by at 
least 90%, so Greene King have 
certainly been hit where it hurts 
them most - the till.
The decision to stop selling Harveys 
was taken despite a 1,200-signature 
petition and intervention by our local 
MP, Norman Baker, and the Town 
Mayor, Merlin Milner.
We think the current situation is absurd: Greene King effectively 
challenged us to boycott our own pub, and we have done so. The 
former regulars have dispersed to other pubs and clubs, but 
something wonderful has been lost, including many charitable 
activities. The pub was also a safe haven for many vulnerable 
individuals.
For Greene King’s part, they have lost a great deal of money in 
takings not much for a company that owns 2,500 pubs, but they 
must have noticed and suffered great and continuing damage to 
their reputation not just in Lewes, but amongst the beer-drinking 
public in general.
We’d welcome your support if you feel able to give it. You can 
follow our campaign on the internet at www.lewesarms.org.uk and 
you can contact us via the website too.
Please register for the discussion forum, which you can do 
without disclosing any personal information to third parties. And 
please forward this email to any like-minded friends, and discuss 
the issue within your branch.
We just want Harveys back in the Lewes Arms, which we think is 
not a lot to ask...Friends of the Lewes Arms

The Mallard, on Worksop railway station, will be 
celebrating St George’s day again this year with a beer 
festival. It is to be held on Friday 20th and Saturday 21st 
April and is open daily from 12 noon until 11pm. There will 
be approximately 18 cask ales, including some festival 
beers and brand new beers, a selection of fruit wines, 
ciders, lagers and bottled continental beers. It is free 
admission and there is food available at all sessions. 
Interested? Just take the Robin Hood line for door to 
door service – OK you might have to cross the line on 
the footbridge but you won’t get delivered much closer to 
a beer festival!. (For further information, please contact 
Wayne on 01909 474108
or e-mail enquiries@theregancyhotel.plus.com)

BEER FESTIVAL ALERT
WORKSOP RAILWAY STA The Campaign for Real Ale (CAMRA) announced the Tom 

Cobley Tavern, Spreyton, Devon, as its National Pub of the 
Year 2006.
Pub of the Year judges were bowled over by the warm 
welcome, fantastic service, wonderful home-cooked food and 
high quality real ale to be found at the Tom Cobley Tavern. 
This 16th century village inn has been run by Roger and Carol 
Cudlip for the last four years. In that time they have turned 
the Tom Cobley Tavern into the epitome of a Community Pub, 
acting as an indispensable meeting place for local groups, 
sports teams and residents.
Finalists in the Pub of the Year competition are judged on the 
quality of the real ale, atmospheres, décor, service, clientele 
mix and value. On all of these points the Tom Cobley Tavern 
scored exceptionally and is therefore an extremely worthy 
winner of this accolade.
Other Pub of the Year 2006 finalists were the Failford Inn, 
Failford, Ayreshire: the West Riding Refreshment Rooms, 
Dewsbury Station, Dewsbury, West Yorkshire and the Dove 
Street Inn, Ipswich, East Anglia.
The East Midlands regional winner was the Thorold Arms at 
Harmston in Lincolnshire.
CAMRA’s National Pub of the Year competition is judged by 
the CAMRA membership. Each of the 197 branches vote for 
their favourite pub. The branch winners are entered into 16 
regional competitions and then the 16 winners battle it out to 
make the Grand Final which consists of 4 pubs. There are 
60,000 pubs in the UK and each is eligible to be entered into 
the competition as long as they serve real ale.
Look out for the announcement of Nottingham Branches Pub 
of the Year 2007.

DEVON PUB VOTED “BEST PUB 
IN BRITAIN” BY CAMRA

BEER RAGE IN EAST SUSSEX

If you have any skills that you feel could be of use to the 
Nottingham CAMRA branch, they would be glad to hear from 
you.  This information will be used to build up a Nottingham 
CAMRA skills database.
If you are a budding writer who enjoys penning issues 
related to real ales, or have ideas for articles that could be 
included in future editions of the Nottingham Drinker, then 
please get in touch.  If you would like to help distribute ND, 
then please get in touch.
Do you have, or would you like to learn about the various 
skills required to run a successful beer festival?  If so, 
please make contact.
Do you have a flair for design?  Nottingham CAMRA could 
certainly use these skills, be they for future campaigns or 
to help produce posters / festival glass logos at Camra 
affiliated beer festivals.
Nottingham Camra can be contacted via ND.  See page 6.

Camra Skills Database
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S The Monkey Tree in West Bridgford has been 
bought by Great Northern Inns, the company that 
runs the Southbank, Fellows, Morton and Clayton, 
the Approach and the Globe. They are starting off 
with two handpumps, one likely to be dispensing 
Mallard beers. The bar is a former Italian restaurant 
which was turned into bar about eighteen months 
ago. It is across the road from West Bridgford 
library near the Stratford Haven.
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LETTERS
Hi Spyke,
Having just read the February/March 07 Issue 78, we 
are a tad bit dismayed that you seem to have slightly 
overlooked, brushed aside or whatever you wish to 
call it The Magna Charta at Lowdham. Having given 
brilliant reports and pictures of all the other pubs in 
this area, why did you not do the same for The Magna 
Charta which lies in the centre of Lowdham.
Yes we know that we now belong to Greene King, but 
does this now mean that we no longer deserve any 
customers. Why have we suddenly become a typical 
Greene King Food Orientated House, and by the way 
what is one of those?
We as managers have been here for some 10years, and 
have provided “a warm welcome, friendly and helpful 
staff, a wide selection of good food, have an excellent 
well kept cellar, have gained cask mark recognition 
for many years, new outdoor childrens play area, the 
only pub in the area with a large sky screen tv, these 
are to name but a few. We sell H&H Cool, Dark Mild 
and Olde Trip and also Greene King IPA ,Old Speckled 
Hen and Ruddles.
Did you actually visit The Magna Charta? If you did 
you would have noticed that nothing has changed 
(apart from we have just had a refurbishment) there 
is nothing anywhere that states we are now a Greene 
King Pub (apart from the 2 new beers) of which are 
very popular.
Nothing has changed, you still get the excellent 
service etc as you did when we were Hardys and 
Hansons. 
We had worked for Hardys and Hansons for some 15 
years and were very proud to do so, and yes we are 
now Greene King and i am sure that we will be just as 
proud and enthusiastic working for them too.

Yours truly

Louise & Dave Davies, The Magna Charta at Lowdham

Reply

At the time of writing the article, Greene King had just 
closed Kimberley Brewery and we were all uncertain 

as to what beers would be sold in the future, and, 
indeed, what the future of each pub would be - hence 

my comments on food and beer were kept to a minimum. 
Apologies, however, for the lack of picture of the Magna 

- I did take one but somehow it was mislaid on the way 
to the editor- here it is - hopefully better late than never! 
Regarding Mr. Henshaw’s comments on the Bromley, he 

does admit that some things are “bought in” and that was 
the impression I got from reading the menu.at the time of 
my visit (evening) I was not made aware of the fresh daily 

specials, so I hope that this puts the record straight. 

Spyke Golding

Dear Sir
I am writing with regards to your recent article on 
The Bromley Arms at Fiskerton I believe your article to 
be unfair, untrue & uninformed.
I am the Head Chef at the Bromley Arms & have a 
team of four other experienced Chefs working with 
me. Together we strive to produce good home cooked 
reasonably priced food.
We use a local independent butcher (not a 
commercial slaughter house) our vegetables come 
predominantly from local farms, often within a 
two mile radius of the pub, our baker is a small 
independent & again local business.
I do not deny that a few of our products are “Bought 
in” as at times this is more practical, however this is 
a small percentage compared to our extensive menu 
& regularly changing black board specials, not in my 
opinion “Freezer to fryer” sounding.
We also pride ourselves on supplying customers with 
dietary needs advice & service.
After reading all your articles in this feature I feel 
you asked different Pubs different questions or even in 
our case alone no questions at all to me or any of the 
staffs knowledge to them, which resulted in confusing 
results I.E. in some articles you mentioned price in 
others not , in some you mentioned special boards in 
others not.
I know from working at the Bromley Arms we serve 
good fresh food to an average of five hundred meals 
per week in the “winter months” & to over a thousand 
meals per week during the summer, a lot of which is 
to repeat trade or to locals . Whilst doing this it is not 
unusual for us to redirect customers to other Pubs in 
the area as we are fully booked.
I do not feel your article showed these points.
Also in other Pubs you visited you have commented on 
the quality of the ales, I think it is worth pointing out 
that we are well known for having well kept beers, we 
have been awarded one hundred percent by the Cask 
Marque & just last month the Land Lady was awarded 
best kept cellar of the year by Hardy Hanson / Green 
King.
I would be interested to hear your views on this & 
hopefully read a more realistic review in your next 
edition.

Yours faithfully, T. Henshaw
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ray’s round
with Ray Kirby
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I’ll start with the TBI. Three beers 
are available, John Smith’s cask 
3.8% £1.90, is their regular and 
there are two monthly changing 
guests. They started with 
Caledonian Deuchars IPA 3.8% 
£2.10 and Tim Taylor’s Landlord 
4.3% £2.
The single central bar serves a 
number of distinct areas, each 
with the feel of a separate room. 
The outside has also benefited 
from a ‘clean up’ and that awful 
paint has been removed to once 
again reveal the brickwork. The 
popularity of cask ale does seem 
to have caught them out though, 
when on my last visit they had run 
out (of course this popularity will 
come as no surprise to readers 
of this publication, eh chaps) 
but that notwithstanding, I would 
recommend a visit.
I was going to mention the pub 
at the other side of the cricket 
ground, but unfortunately they 
have stopped serving cask ale, 
very disappointing.
A short walk towards the bridge 
over the river brings you to the 
Southbank. This mainly caters for 
sports fans with a large number 
of large screens and televisions 
showing all manner of sports. But 
having said that, it is also well 
worth a visit for the quality of it’s 
ales. Four are always available 
(subject, of course, to them 

running out!!) Mallard Duck ‘n’ Dive 
3.7% £2.10 (£1.90) Fellows, Morton & 
Clayton/Nottingham Brewery Clayton 
Original 4.3% £1.90 (£1.70) (brewed 
in partnership between the two 
companies) Caledonian Deuchars IPA 
3.8% £2.40 (£2.20) and Fullers London 
Pride 4.1% £2.40 (£2.20) 
The prices in brackets are the price per 
pint with the CAMRA discount.
A sign behind the bar says, “No stools 
allowed at the bar” (That should please 
the irascible cellarman!)
Another short walk, this time across 
Trent Bridge, will take you to the 
Globe. This Is owned by the same 
people, who own the Southbank, so 
the CAMRA discount also applies here. 
Once again the discount price is in 
brackets.
This is another single room pub with 
the bar down one side of the room. Up 
to 6 ever changing, beers are on sale 
in here. Nottingham Legend 4% £2 
(£1.80) Fellows/Nottingham Clayton 
bitter 4.3% £2 (£1.80) Eccleshall 
Slater’s Original 4% £2.10 (1.90), 
Oakham Bishops Farewell 4.6% £2.10 
(£1.90) and Archers Golden 4.7% 
£2.30 (£2.10) The other beer, a stout, 
had just gone, typical, and with me on 
the Stout and Porter Stroll as well!!
Other news. The Falcon, at Canning 
Circus, has changed hands and is only 
open Tuesday to Saturday between 
4pm and 11pm, but on a brighter note 
the quality of the beers has improved.
And now on to the CAMRA discounts.  

Another pub has joined up to give CAMRA 
members a discount. The Navigation on 
Wilford Street is offering 10p off a pint; this 
is available all day, every day. My thanks 
to Elaine and Leeanne for their generosity.
The other discounts still ongoing are, at 
the Approach, Fellows, Southbank and 
the Globe, you can get a 20p discount on 
all pints (and, 10p off a half in Fellows, 
Southbank and the Globe) this is available 
at all times. 
25p off a pint, Wednesday to Sunday, at 
the Three Crowns at Ruddington, and 
the Salutation which is offering 20p off all 
pints over £2.19. 
So please take advantage of these 
reductions, so that the various hostelries 
know that we do appreciate their 
generous offers. 
All the above offers can be obtained by 
simply showing your CAMRA membership 
card. As the credit card adverts say, 
“never leave home without it”! 
There has never been a better time to 
be a CAMRA member, so if you aren’t a 
member, you had better join, quick!!
And don’t forget that Tynemill with their 
‘one over the eight’ promotion with free 
beer and a number of promotional items 
to be saved for, is still going strong. And 
the Pub People are continuing with their 
Pubopoly collector card, with free beer 
and curry on offer. For full details of 
the above, please see the participating 
houses of the respective companies.
Cheers, Ray

With the new domestic cricket season not far away and also 
news that the TBI (Trent Bridge Inn, for those new to Not-
tingham) has now got cask ale back in again, I decided to 
look at that area of town.

“The outside has also 
benefited from a ‘clean up’ 
and that awful paint has 
been removed”



April / May 2007                        www.nottinghamcamra.org      17    

This is the latest title from local publisher Reflections 
- 36 pages carrying nearly 70 well-reproduced postcard 
scenes of the town and environs. Many of these are from 
the postcard’s “Golden Years” 1900-1920 which coincided 
with the peak of success of Long Eaton’s lace industry. 
Other major employers were the Co-operative Bakery, Claye’s Wagon 
Works, and the Midland Railway - Toton Marshalling Yard was one of the 
largest in the land. Another railway curiosity was Trent Station, where 
a peculiar arrangement of loops and curves enabled trains to approach 
from all directions and then depart, seemingly going the wrong way.
Trent Lock at Sawley was an important point on the canal system, the 

entrance to the Erewash Canal, busy right into the ‘30s with coal traffic. The Navigation dates 
from the 1790s, a little after the canal’s opening: a charming postcard included here is probably 
Edwardian. This is just one of the local pubs which have survived with name unchanged - 
two more are not far away at Sawley village, where the White Lion and nearby Nag’s Head 
are instantly recognisable on a 1920 card (although the rutted road has been improved!)
Towards the town on Sawley Road, the Wheatsheaf is pictured in 1907, with prominent 
Nottingham Brewery signage. Adjacent views depict the flooding which was a regular occurrence 
in such a low-lying area. In the town centre, we have a distant view of the Old Cross Inn at the Market 
Place in 1911, and nearby just a glimpse of the sign of the Blue Bell on High Street about 1926.
Building development had come late to the town, and likewise re-development 
was slow: a good many venerable buildings lasted into the ‘60s and are pictured 
here, along with other prominent public buildings like the Free Library, Town 
Hall, Trent College, and Samuel Smith’s Bank designed by Fothergill Watson.
This book is priced £3.50 and is available at local bookshops, at the Victoria Hotel 
(Beeston), and from the publisher: Reflections of a Golden Age, 15 Debdale Lane, 
Keyworth NG12 5HT. They will be pleased to send a full list of 150 titles in the 
“Yesterdays” series - including 6 “Inns & Pubs” titles. We hear that more local titles are 
to follow shortly, including “Nottingham’s Brewing Heritage” - exactly 150 years after 
William and Thomas Hardy acquired Samuel Robinson’s brewery at Kimberley in 1857.

“Yesterday’s Long Eaton” - local history on old postcards

CAMRA is publishing a new book on 
April 20th 2007 entitled “The Beer 
Lover’s Guide to Cricket” by Roger 
Protz.
The book, priced at £16.99, brings 
together two of life’s greatest 
pleasures, the subjects of cricket 
and real ale. It covers all 18 major 
county cricket grounds, including 
Trent Bridge, and features the best 
real ale pubs to visit within easy 
reach of each ground and details the 
cask ales available.
There is also a section on the birth of 
the modern game of cricket and the 
history of each featured ground.

CAMRA Books
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S Just the Tonic Comedy Club 
has settled into its new venue, 
The Approach on Friar Lane. 
The club hosts different 
comedians every Sunday and 




















Music Sunday afternoon
from Richie Muir

with the selection of beers available, including Nottingham Brewery and Mallard Brewery brews, you can have a good 
time and good beer. Details are available on www.justthetonic.com or pick up a leaflet in the pub.
At the time of writing the Via Fossa on the waterfront had closed. Good Time Pub Company who operated the lease said 
it was not viable for them to run it as a pub.
The Trent Bridge Inn has lost its controversial cream paint applied in 2002. The building has been returned to its red 
brick exterior as part of a refurbishment by owners Mitchells and Butlers. Cask ales will feature on the bar.
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the entrance is a small public bar with darts, 
quiet music and lots of conversation. A tiny 
snug with just two tables adjoins this room. 
To the right of the door is another room, also 
with darts, and from here an archway leads 
to a small poolroom. The well-kept beers 
are Greene King Kimberley Bitter and G.K. 
Ruddles County. 

The fascinating Beresford Arms Hotel (3) 

stands opposite where the railway station 
stood until Dr. Beeching got his hands on 
it. The former name, Station Hotel, can still 
be seen above the main door; since then it 
has also been called the Clifton Hotel and 
the Brookfields. The side entrance to the bar 
is signed Hardy’s and Hanson’s, but only 
Marston’s Pedigree, in fine form,  is sold 
now. Still, at least this is brewed where it 
always was! The front part has plush suites 
to relax in, while the back part has normal 
tables and chairs complete with burning 
candles. There is a fine old sideboard inlaid 
with satinwood and rosewood, some prints of 
classic paintings and a remarkable wooden 
structure in the corner that turns out to be 
part of the ticket office from the old station. 
The adjoining room should be entered with 
care – I was rather taken aback by the near 
life-sized tiger lying on the coffee table! 
Actually a cuddly toy, it was apparently a 
gift from the landlady to her elderly mother 
who found it so lifelike she refused to have 
it in her house – hence its current location.  
Good food can be eaten in the bar, or in the 
separate formal restaurant that boasts some 
fine photographs of old Ashbourne. And if 
you wish to stay overnight, en-suite doubles 
go for £75 with breakfast.

Visiting the White Hart (4) was a strange 
experience at the time! Within seconds of 
sitting down with a good pint of Marston’s 
Pedigree, I became aware of a longhaired 
young man by the bar uttering a stream 
of expletives! I was expecting to see him 
ejected – but by the time I got up to find out 
more about the pub, he was behind the bar, 
and, as I approached, introduced himself as 

Bonny Prince Charlie proclaimed his 
father king of England when he was there 
on his abortive march on London, and 
Oliver Cromwell took a few pot shots at 
St Oswald’s Church, but little else seems 
to have happened there – apart from the 
famous Shrovetide Football match. Since 
Elizabethan times, each year on Shrove 
Tuesday and Ash Wednesday, Ashbourne 
becomes a war zone! Most of the able-bodied 
men, women and children take to the streets 
to play what is probably the largest football 
game in the world! The two teams number 
in the hundreds, and the playing field is 3 
miles long and 2 miles wide with Ashbourne 
in the middle. Shops are boarded up, only an 
idiot would park a car anywhere in the town! 
The game is played by those Ashburnians 
who were born on the north side of the River 
Henmore -the Up’ards, against those born 
on the south side - the Down’ards. The kick-
off - or “turning up” of the specially made 
painted ball takes place from a brick plinth in 
the town centre at the Shawcroft car park, by 
a local or national figure. In 1928 the Prince 
of Wales - later Edward VII - turned up the 
ball, thus giving the game its “Royal” title. Our 
Prince Charles actually turned the ball up in 
2003. The game then lasts until 10 pm. If a 
goal is scored before 6 pm, then a new ball 
is “turned up” again and a new game started. 
If the goal is after 6 pm then the game ends 
for that day. The two goals are situated 3 
miles apart - one at Sturston, and one at 
Clifton. Tapping the ball three times against 
a marker board attached to the stone goal 
plinth scores a goal

Ashbourne’s railway station has long since 
closed, but it is very easy to reach the village 
by bus, using a £4 Zig-Zag ticket (valid after 
9am). Take the Red Arrow express service 
from Nottingham to Derby, and then the 
bus called “The One” – so called because 
this was the first service ever operated by 
Trent Motor Traction. From 1909 the owner 
of Osmaston Manor chartered buses to 
transport domestic staff between Ashbourne 
and Derby. It became a public service when 
Trent was founded in on October 31st 1913, 
and operated three times a day, four days a 
week using a chain driven 20 seater Commer 
char-a-banc. 

Today the service runs from Derby at 20 past 
the hour until 15.20, then at 16.15, 17.15 
and 18.15, and back at 25 past the hour until 
17.25, taking 50 minutes. There are later 
buses back from Ashbourne at 18.45, 22.10 
and 23.45; but Arriva operates these so your 
£4 Zig-Zag ticket would not be valid. Note that 
there is no Sunday service. The Red Arrow 
operates from Nottingham on each quarter 
hour during the day, and takes 35 minutes. 
From Derby, services depart at 5, 20, 35 and 
50 minutes past the hour until 17.50, then at 
18.30, 18.50 and hourly to 22.50 after which 

 in praise of PUBlic transport transport (46)
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Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

All the way to Ashbourne for just £4 on Trent Motor Traction’s oldest route!
Ashbourne is a pretty market town at the southern tip of the Peak District. At the time of the Domesday 
Book it was a small Saxon village known as Essiburn. It came to prominence in the 18th and 19th century 
as a stopping-off point where six coaching roads met.

spyke.golding@ntlworld.com

In Praise of PUBlic Transport
No.46 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

the Night Arrow operates (Fri. & Sat. only) 
at 23.50, 00.30, and on the half hour until 
03.00. Your Zig-Zag ticket would not be 
valid after midnight.

Ashbourne is certainly not short of 
pubs; I found thirteen in the centre and 
of these, twelve had real ale. The other 
one, The Coach and Horses on Dig 
Street, was closed when I surveyed the 
town. Although I was told that this was 
only temporary whilst it changed hands, I 
called again three weeks later and it was 
still closed.

Close to the bus station, the Wheel Inn 
(1) is a decent local selling well kept 
Marston’s Pedigree and Draught Bass. 
The entrance leads into a long narrow 

room with a bar, Sky Sports, and a fruit 
machine. There are wooden chairs and 
tables, upholstered settles and some nice 
prints including one of Prince Charles 
turning up the ball at the 2003 Shrovetide 
Football match. An archway leads to a 
small public bar with darts, pool and a 
jukebox.

The Plough Inn (2) is a great locals’ 
pub with a beamed ceiling, real leaded 
windows and tiled floors. To the left of 
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screen Sky Sports. Real ale is still available 
in here, and there are some great food deals 
including a pasty and a pint of Dr. Johnson’s 
for £3.95.

The 16th century Smith’s Tavern (6) has a 
lovely shop window style frontage, rarely 
seen in pubs today. Inside you will find a 
warm welcome in a room with a beamed 
ceiling, horse brasses and old copper jugs 
where the only sound is quiet conversation. 
Up a few steps is a small bar with darts, and, 
beyond this, an attractive dining room. The 
carefully looked after beers are Marston’s 
Pedigree and Old Empire, Jennings Cock-a 
Hoop and Snecklifter, Mansfield Bitter and a 
guest. For those who have not tried it, the 
hard to find Old Empire is one of the few true 
India Pale Ales to be found today. With a 
strength of 5.7% and a really dry and hoppy 
flavour, this is what an IPA should taste like. 
Quite how Greene King has the cheek to call 
their 3.6% effort an IPA is beyond me! By the 
way, should you be lucky enough to find it, 
Thornbridge Jaipur IPA (5.9%) is another 
classic!

The Wellington Hotel (7) looks great on the 
outside, but the interior could be your worst 
nightmare of what could be inflicted on a once 
traditional pub. On the other hand, you may 
like this bistro-style pub with light polished 
floorboards, salmon and cream walls and 
big screens showing music videos. The 
Marstons Pedigree, the only real ale, was 
good, however, and the barmaids friendly, 
welcoming and very pretty! At least there 
was something to make an old man very 
happy!

A short walk up the rather steep Buxton 
Road will bring you to the Bowling Green 
Inn (8). The bar has an unusual ceiling 
with black-painted supporting struts, and a 
wagon-wheel light fitting. The floor is part 
carpeted, the walls are artexed, and there 
is a large, stone-clad fireplace with a lethal 
looking two-man crosscut saw hanging 
above it, no doubt to cut the logs for the fire! 
Darts and Devil among the Tailors can be 
played in here. The lounge is smaller and 
very comfortable, and boasts a giant Turog 
Bread sign, and there is a smart-looking 

two separate inns joined 
together. The Green Man 
has its origins in the Jack 
o’the Green, the main 
figure in medieval May 
Day festivities, put to 
death and then restored 
to life to comfort his 
disconsolate May Queen. 
He was, no doubt, 
originally a nature God, 
but later represented the 
Resurrection, hence his 
appearance in medieval 
carvings in churches as a 
head wreathed in leaves. 
The present Green Man 
sign depicting a hunter 
in a green jacket is, 
unfortunately, inaccurate 
and a modern idea. The 
present inn acquired 
the addition of “Royal” 
after Queen Victoria, 
as a young princess, 
called in for tea one day. 
It became well known 
through its connection 
with James Boswell and 
Dr Johnson. Indeed, as 
Dr Johnson remarks: 
“There is nothing which 
has yet been contrived by 
man, by which so much 
happiness is produced as by a good inn 
or tavern “. Today, the real ale bar in this 
rambling old coaching inn is reached by 
a pair of double doors at the top of a set 
of stone steps from a cobbled yard. I had 

to unbolt the second door in order to get 
in – must go on a diet one of these days! 
Warmed by open fires, the room has 
lots of dark wood, a polished newspaper 
rack, leather-covered settees, chairs 
and stools, and lots of old Ashbourne 
prints. The excellent beer range includes 
Leatherbritches Dr. Johnson’s Bitter, 
Draught Bass, Marstons Pedigree and 
several microbrewery guests.  Good 
bar food is served, including steaks, 
duck and gammon at very reasonable 
prices. A door leads to a massive sports 
pub, part of the same hotel, called The 
Johnson Bar, with pool, jukebox and wide 

the landlord. “You seemed a little upset earlier” I 
ventured. “I ******* am”, he replied, “take a look at 
this,” he continued, thrusting a document into my 
hand. It was a search warrant for drugs, which 
had apparently been executed shortly before 
my arrival. “Just because I’m the youngest 
licensee here and have long hair, they seem to 
think I’m a drug dealer! But this place is always 
clean!” Learning of my mission, he told me that 
his cellar was very clean too, and invited me to 
take a look. Upon my acceptance of the offer, he 
simply said: “It’s down there”. I proceeded down 
the stairs carefully, expecting him to follow, but 
no. I, a total stranger, was allowed to go round 
the cellar alone. I suppose he preferred that to 
the police going down there! Anyway, the cellar 
was indeed very well kept, and I was told that 
there would normally be a couple of other real 
beers available too. As to the pub, the front bar 
has modern scrub-top tables, bare floorboards 
and a log fire, and, for some reason, a giant 
Mickey Mouse on the bar. Makes a change from 
tigers though! A long, narrow middle room with 
seating leads to a pool and darts room at the 
rear. When I returned to take the photograph, 
there was a “Pub to Let” sign outside – looks as 
if the young man had had enough!

Back to sanity – and a great beer range too 
- at the Green Man and Blacks Head Royal 
Hotel (5). And if you think that name is a bit of 
a mouthful, according to the Guinness Book 
of Records, its full name is “The Royal Green 
Man and Blackamoor’s Head Commercial and 
Family Hotel” and is the longest inn sign in the 
world! I’m not sure, however, whether that refers 
to the name length or to the gallows style sign 
that straddles St. John Street. Apparently the 
present inn was built in 1750, and is actually 

spyke.golding@ntlworld.com
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The monthly wildlife beers are 
continuing throughout 2007, 

Tree Sparrow for April (A 
3.9% brew which is dry hopped 

during conditioning making 
this brown bitter pleasantly 

distinctive.) Hay Rattle for May 
(A 4.4% strong full mash mild 
with a soft and smooth flavour 

blend. Make May a Mild 
Month.).

Look out for Common Blue in 
June.

Look out for Tree Sparrow in 
April.

Castle Rock Wildlife Beers
adjoining restaurant. The beautifully kept beers are 
Timothy Taylor Landlord, Fullers London Pride and 
Marstons Pedigree.

The George and Dragon (9) on the Market Place is 
a large pub with one room and a central bar. There 
are, however, lots of separate drinking areas and a 
pool table in one corner at the rear. The music is fairly 
quiet and of good quality and helps to give the pub 
a warm and inviting atmosphere. The beers, again 
in fine condition, are Marston’s Pedigree and Falstaff 
Phoenix, and good value pub food is served too.

Just across the Market Place, the White Swan (10) 
is quite a small one-roomer but with lots of different 
alcoves. It is partly carpeted, and there are wooden 
tables with large, nicely upholstered stools. There 
was live music on the Friday night of my visit – and 
very enjoyable it was too! Only one real ale is sold 
– but a good one – Black Sheep Bitter in fine fettle. 
What a nice change from the one – beer pubs who 
can’t think of anything more imaginative than Bass or 
Pedigree!

Ye Olde Vaults (11) stands at the end of the Market 
Place, forming a sort of island with roads all around. 
The one L-shaped room has a beamed ceiling and a 
part tiled, part carpeted floor and there is a dartboard 
– not in use when I called – but it is good to see so 
many in Ashbourne. How many pubs in our City have 
them these days? I’m struggling to think of one! This 
pub is popular with youngsters who like to do a circuit 
on a Friday night, and the jukebox plays modern 
music – but not so loud as to make conversation 
impossible.

Walk down the narrow road to the left of the Vaults 
to reach our final stop, the Horns Inn (11). If you are 
of a similar age to me you’ll love this place as it is 
dedicated to 60s and 70s music. This multi-roomed 
and multi-level pub has a beamed ceiling, light 
coloured polished floorboards, tables and chairs and 
some leather settees too. The beers, again in good 
condition, are Marston’s Pedigree and Highgate 
Smiles Best. If you are of the mind that you don’t like 
Sunday lunch to spoil a good drinking session, then 
this is the place to be. It is served from 2 – 5 pm!

The bus station is only a short walk from here – if you 
are catching one of the late Arriva buses do be there 
early – mine left nearly five minutes before schedule! 
When I’ve been in the daytime, though, the Trent 
services have always left on time.

PayPoint and the Tram 

A new way of buying tram tickets - at a discount 
- has been introduced by NET. Over 100 outlets 
displaying the PayPoint logo are now open and offer 
discounts on tram tickets. A 10-trip carnet is just £10, 
a weekly ticket £9, 30 and 90 day tickets £30 and £85 
respectively, and student tickets cost £11 for £69.

Victoria Tavern

& Guests

Good 
Beer 

Guide 
2007
Out
Now
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Erewash Valley
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill

Although this is a smaller venue, with a maximum capacity of 
320, its position in the centre of Ilkeston, with many local buses 
stopping outside the door, makes it much easier for people from 
Derby, Nottingham, Mansfield, Long Eaton and the surrounding 
towns and villages to come along and join us. Check out www.
trentbarton.co.uk for details of bus times to Wharncliffe Road. 
There will be approx. 45 beers available along with ciders, perries 
and fruit wines. A large selection of the beers 
are coming from a number of the breweries 
that have sprung up over the last few years 
in Derbyshire - Haywood, Derby, Thornbridge, 
Howard Town and Ilkeston’s very own Funfair. 
There will also be a special brew from our 
newest local brewery, Nutbrook at West 
Hallam. Outside of the Derbyshire breweries 
we will also have beers from Nottingham, 
Shardlow, Roosters, Parish and Full Mash 
from Stapleford amongst others. One or 
two breweries have promised us a special 
beer with Mallard coming in with ‘Ay Up Me 
Duck’, so keep an eye on our website at www.
erewash-camra.org for more details of beers 
and breweries to be featured. Limited edition 
beer glasses will be on sale at a cost of £2, 
or there will be glasses for hire, unless of course you bring your own 
which has to be lined and government stamped.If you are participating 
in the Nottingham Mild trail why not call into the 5 pubs that are taking 
part in Ilkeston and then come along to the festival and sample one 
or two of the milds we will have available including Magic Mouse from 
Funfair and Cavendish Dark from Shardlow. 

As reported in the last edition of the Drinker, the Erewash Valley Beer Festival takes place in May. After 11years at 
Sandiacre Friesland Sports Centre we have moved to Ilkeston, the centre of our branch area. The King Edward IV 
Suite in the art deco Co-Op Regency Rooms is where you will find us this year. 

The festival kicks off at 12noon on Friday 18th May and as 
this is the 1st Ilkeston Beer Festival we thought we would get 
someone local to open the event, so we have Radio Trent’s 
very own morning DJ Twiggy, who lives in West Hallam, doing 
the honours and I am reliably informed he likes a pint or two. 
For entertainment we have the Black Pig Morris Men and Belly Dancers 
on Saturday afternoon, which is a sight to be seen I am told, and the 

ever popular skiffle band Kick’n’Rush on 
Saturday evening. Food and soft drinks 
will be available from the coffee shop untill 
4.30pm both days (with breakfasts, ,jacket 
potatoes, sandwiches etc).and from 12:00 
- 2.30pm and 5.00pm - 9.00pm Cloughies 
Bar can offer you more of a restaraunt style 
menu with a carvery special at £6.50. 

Opening times: Friday 18th from 12noon 
till 11:00pm. Prices: before 6:00pm - £2.00  
OAP/NUS - £1.50. After 6:00pm - £2.50.  
OAP/NUS - £2.00

Saturday: 11:00am till 11:00pm. Prices: 
before 6:00pm £2.00  OAP/NUS - £1.50. 
After 6:00pm - £3.00.  OAP/NUS - £2.50 
 

CAMRA members - FREE at all times.  Please be advised this is a NO 
SMOKING venue.

EREWASH PUB NEWS
The Glory Hole in Sandiacre is currently an antique 
shop but I have been reliably informed the owners 
have submitted planning permission to turn this into 
licensed premises. The plan is to link an upmarket 
establishment with the very popular ‘Archies 
Restaurant’ at the rear, with local micro breweries 
supplying the beer. Just 2 to begin with but provision 
will be made to add more at a later date.
Plans have gone before the local planning committee 
as you read this article, so watch this space.!
The Sportsman in Long Eaton has re-opened after a 
major refurbishment although there is no news on 
cask ales as yet.
The Needlemakers in Ilkeston is to add a 6ft extension 
to the room at the rear of the pub. Charlie is planning 
a beer festival later in the year to coincide with the 
opening of this new room.
The Rays Arms in Heanor has a new licensee at the 
helm who happens to be a keen real ale fan. A very 
warm welcome to Jim Keithley.
Sir John Warren at Loscoe is now being run by former 
GBG licensee Kevin Doughty and will be selling one 
beer from the Whim range alongside London Pride. 
Kevin was a former licensee at the Auld South 
Yorkshire in Keadby near Scunthorpe.
Mild Trail - Pubs in Ilkeston taking part will be: The 
Ilford on Station Road, The Durham Ox on Durham 
Street, The Poacher on South Street, The Observatory 
in the Market Place and The Needlemakers on 
Kensington Street.



EREWASH PUB NEWS

and mushrooms in a creamy sauce, 
which she said was full of chicken and 
melted in the mouth.
This was washed down with a pint of 
Batemans XB, followed by a bottle of 
Liefemans Kriek, a delicious Belgian 
cherry flavoured beer that I always 
order as my pudding. I followed this 
with a pint of Castle Rock Hemlock, 
but just as I sat down to savour it the 
management declared that it was time 
to go and take our seats for the film 
– so I took my pint in with me! Yes 
the licensing arrangements for the 
Broadway have now changed and 
you are allowed to take drinks into the 
cinemas, there is even a holder on 
every seat that a pint pot neatly fits 
into. This has got to be the best way 
to watch a film – in a comfortable seat 
with a pint of real ale to sup!
During March I arranged to meet up 
with a former work colleague for lunch 
and as we were both in the Beeston 
area we decided to visit the Victoria. 
My colleague is a wine buff and is 
also no stranger to Nottingham’s more 
up-market restaurants such as World 
Service and Merchants and so I was 
interested as to what she would make 
of the Vic. Carole was impressed with 
the wine list and very pleased with the 
red that she chose 
to accompany her 
lunch (sorry I have 
not the foggiest 
what it was, I only 
do beer!) and my 
Batemans Mild 
was in excellent 
condition, as you 
can always guarantee with beers in 
the Vic due to the dedicated cellar 
skills of manager Graham Smith.
I ordered brritos with vegetable chilli 
and sour cream whilst Carole opted 
for the day’s special baguette, which 
included pork, stuffing and apple 
sauce. My burritos were superb, very 
tasty and the salad that accompanied 
them perfectly balanced the spiciness 
of the chilli. 
Carole enjoyed her baguette and so 
I asked her what she thought of the 
pub. She praised the wine and food 
but then went on to use the same 
phrase that my wife had used about 
it a few weeks earlier “but it is a little 
unwelcoming”. She went on to explain 

that one of the reasons for saying this 
was the various notices saying things 
like you must not use mobile phones 
or move the furniture etc. A good point, 
well made because at that very point my 
mobile phone started to ring and I went 
into panic mode having been very rudely 
berated by a lady member of staff in 
there a few years earlier when my phone 
had unexpectedly rung (it had been a 
friend trying to find the pub!) Luckily this 
time I didn’t get 
a rollicking from 
the staff and it 
was a good job I 
took the call, as 
it was an urgent 
call from my 
elderly mother, 
but it did leave 
us questioning if such petty rules are 
really necessary.
Finally, several people had recommended 
us to the Soulville Steakhouse on 
Queens Street, across the road from 
Nottingham’s main post office and so we 
decided to give it a try. The restaurant is 
themed around soul and Motown music, 
which is playing in the background all the 
time and which we really enjoyed. As a 
starter we shared a portion of breaded 
mushrooms with garlic mayonnaise and 
then I went for the ribs and chicken from 
the dinnertime menu (with 20% off the 
price as it was before 5pm) and Sue had 
the bangers and mash from the lunchtime 
menu. The grub really did prove to be as 
good as we had been told.
My good lady had a glass of white 
Zinfandel with her meal whereas I 
studied the beers available and chose 
a glass of tap water! Yes sadly even 
though the restaurant is new and 
innovative and their bar is open to 
non-diners, the choice of beers was 
very disappointing with keg Tetleys, 
Guinness and a couple of identikit lagers 
on draught and a tiny selection of big 
brand, but limited taste, lagers in bottle. 
It really would not take much imagination 
for restaurants like this to offer their 
diners a choice of a couple of beers with 
some taste, perhaps a bottle conditioned 
brew from one of our local breweries 
or a tasty Belgian ale or even, given 
the theme of the restaurant, one of the 
flavour packed beers from the hundreds 
of microbreweries in the USA. They 
are easy to obtain (if help and advice is 
needed just contact Nottingham CAMRA) 
and would not take up much room behind 
the bar and you never know it might 
attract more customers, or at least stop 
old farts like me moaning!

The Broadway on Broad Street is an 
independent cinema with four screens, 
showing a mixture of the latest releases, 
classic old films, foreign films with 
subtitles and special screenings such 
as “Nottingham On Film” which showed 
archive film of the city in the 1950s. 
It seems that some cinemagoers shun 
the Broadway in favour of the more 
commercial cinemas 
such as that one in 
the Corner House that 
keeps changing its 
name, thinking that the 
Broadway only shows 
“arty farty” films. But 
in fact the Broadway shows the same 
films as the mainstream cinemas and the 
seats are extremely comfortable (well in 
Screens 1, 2 and 3 anyway, we will pass 
on Screen 4!)
But where the Broadway scores over 
most other cinemas is with its café bar, 
which serves a wide selection of food, 
snacks, coffees and a full bar including 
continental beers and, the best bit, three 

real ales. Tynemill operate the café bar 
so you can be assured of the quality of 
the beer and you get “One Over The 
Eight” stickers as well. You do not have 
to be visiting the cinema to use the café 
bar either; you can just pop in for some 
food or a beer if you wish. If we are going 
to see a film we buy a Broadway Bites 
ticket, which is a combined ticket for the 
film of your choice and a main course 
meal from the “Bites” menu in the café 
bar for just £9.50 per person.
We recently went to see Hot Fuzz, a 
very funny film indeed, and I ordered 
a Tarka Daal, with pilau rice, coriander 
and mint yoghurt and naan. After getting 
over the initial disappointment that it 
wasn’t actually an otter curry, it turned 
out to be a very good vegetarian Indian 
dish, with a subtle blend of spices and 
a hint of coconut. My better half had 
ordered tagliatelle with chicken, bacon 

The Ravenous Drinker
My wife enjoys going to the cinema, I would sooner go for a pint and we 
both like to eat out as often as we can. We found the perfect solution to 
suit us both many months ago and now it just got a whole lot better! 
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campus news
with Robert Reid
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University Real Ale Society. As those of you who 
are familiar with this column will already know 
– and I like to think of it as having something of a 
cult following - the society elections took place last 
month. Speeches were made; votes were cast and, 
ultimately, the people have spoken. The NTU Real 
Ale Society now has a new president in the shape 
of Nick Longford. It was his exciting ideas and all-
round enthusiasm for the society that propelled him 
to the top job. It seems, however, that power does 
indeed corrupt. Once a few ales have been sunk 
Nick seems to want his position at the top cementing 
by insisting that all society members refer to him as 
‘Mishter Preshident’. We can only hope that it’s a 
quirk of a great leader.
Other changes to the executive include vice-
president and treasurer, which went to Luke Hatfield 
and Ben Whetton respectively. The committee is also 
expanding this year with two new positions, one of 
which will be filled by Grant Riley and the other as 
yet to be determined. The roles of these two new 
committee positions are to be discussed at the next 
meeting.
But just as things are beginning to settle down we 
get interrupted by the Easter holiday. However, this 
does give us time to get the society’s MySpace site 
up and running, which will make it easier to get in 
touch and get involved with NTU Real Ale.
Enough of the admin though, the society has 
managed to get out on a few nights in the last couple 
of weeks. On Thursday 8th March we met at the 
Bunker’s Hill pub in Hockley. It’s a nice place with a 
healthy selection of ales which are regularly rotated 
to ensure there’s always something new on offer. 
After a few drinks there we moved around the corner 
to The Old Moot Hall, which is a lovely, strange place 
where the only way you can really tell that it’s 2007 is 
because of the garish flat screen television above the 
bar. I reckon it’s all the more charming because of it. 
There is also a good selection of quality ales on offer.
As I write there is also a society trip planned to the 
Leicester Beer Festival on Wednesday 14th March. 
By the time this issue comes out, however, we’ll have 
already been. So because of the black hole between 
my deadline and this issues publication I am going to 
go out on a limb and congratulate all those in charge 
of the beer festival for their superb organisation and 
hospitality; a good time was had by all at NTU Real 
Ale.
If you want to get involved with the society then feel 
free to e-mail. If you’re a landlord or a brewer and 
you want to invite us down then that’d be great. 
If you want us to advertise your brewery or pub 
then that can be arranged. Don’t be afraid to ask, 
remember: We. Are. Shameless. And easily lured 
by the promise of free beer and/or hard cash. It’s 
something to think about anyway, whilst we’re away 
on vacation… 
Until next time then, Happy Easter from everyone at 
NTU Real Ale.

Nottingham Brewery will once again be supporting 
the Alcohol Problems Advisory Service (APAS) 
in their cause, with an emphasis toward young 
drinkers to make them aware of responsible 
drinking and to highlight that there are tasty 
alternatives to the high octane quick buzz keg fizz. 
The launch will be at the beginning of April and 
already the trade is pledging support. There will be 
two official launches, one in the city centre and one 
in Beeston for the out of town pubs. Both will be 
attended by local dignitaries and members of the 
licensing authorities.
Wetherspoons in the Square soon to be officially 
named ‘The Joseph Else’ (the Wetherspoons not 
the new look square) will be displaying a blue 
peter style charitometer (is that a real word – Ed) 
showing how many pints have been sold and how 
APAS will benefit.
It is hoped that this can be seen as another 
reminder to the government that Nottingham 
Brewery (and that is real ale in general) products 
should not be bundled together with problem 
products and cut price supermarket booze.
Oh and in case you were wondering who Joseph 
Else was, he was the bloke who sculpted the lions in 
front of the council house so now you know.

NOTTM BREWERY
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The up and coming survey trips will be to Sutton Bonington/
Kegworth in April, then continuing into May we will take in the 
villages of Bleasby and Thurgarton, then in June we will be 
going to Hoveringham & Caythorpe.
As a one-off in May we will be taking the committee meeting out 
to the Lion at Basford. Teresa has promised us some hospitality, 
so thanks to her, in advance, for that.
On Monday 2nd April we will be making a presentation to Bob 
& Carole at the Newshouse.
See the diary dates column for times and dates of all the trips. 
As usual, don’t forget, that EVERYONE is welcome to any 
CAMRA outing; you do NOT have to be a member, you just 
have to pay a little more. Also all meetings, be they committee 
or branch are also open to everyone. We look forward to seeing 
you.
And as always I can be contacted electronically at: - raykirby@
nottinghamcamra.org 

TRIPS AND SOCIALS

CAMRA is publishing a new book on April 
20th 2007 entitled “The Beer Lover’s 
Guide to Cricket” by Roger Protz.
The book, priced at £16.99, brings 
together two of life’s greatest pleasures, 
the subjects of cricket and real ale. 
It covers all 18 major county cricket 
grounds, including Trent Bridge, and 
features the best real ale pubs to visit 
within easy reach of each ground and 
details the cask ales available.
There is also a section on the birth of the 
modern game of cricket and the history of 
each featured ground.

The Beer Lover’s 
Guide to Cricket

These pubs are doing their bit 
for both the environment and 
the local economy by always 
stocking at least one beer from 
a local brewery. Not only does 
this reduce the amount of beer 
trunked in from all over the 
country at a massive cost to 
our environment, by increasing 
pollution, road congestion and 
damage to our roads but it also 
gives you, the drinker, a quality 
ale to sup which has been 
brewed to meet local tastes. 
Watch out for news in the 
next few weeks for an exciting 
new scheme, jointly launched 
by Nottingham CAMRA and 
environmental lobby group 
Nottinghamshire Transport 
2000, that will help you find 
more pubs that sell a local brew.

COVER ANSWER
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There have been a number of changes at the Lion in Basford 
recently.  The Lion closed on 25th March for a bit of a face 
lift including a new oak floor.  It re-opens on the 4th April 
when Theresa Singleton, the new licensee, is hosting a do.  
Everyone is welcome to pop down for a pint-(or two if you 
get the tram) of their many cask ales and a bite to eat.  Local 
band Harry and the Last Pedestrians will also be there to sing 
a few songs.
In addition to these internal changes, a new website has been 
launched.  www.thelionbasford.co.uk has regular updates 
on the music gigs, menus, and which guest ales are on tap.  
Website visitors can also registered to receive updates on the 
Lion news, as well as discount vouchers.  The current offer is 
a discounted pint of Batemans.
There has also been a staff change; Licensee Theresa 
Singleton is back at the helm after taking a career break and 
is looking forward to the improved Nottingham favourite.

The Carnivorous Companion and I had visited Fat Cat in 
Nottingham in its previous incarnation  - when it was part of a 
row of shops, including one which sold corsets. I remember 
that we sampled a couple of their burgers  and the memory is 
a pleasant one.
When the site was developed  it was always known that the 
Fat Cat would come back and now it is the only survivor of 
that original row of shops. CC and I decided to stroll down 
there to see if the food was still as good.
Fat Cat now offers both bar meals, available downstairs, 
and an upstairs restaurant. We took our seats downstairs to 
sample the bar menu. 
I chose smoked haddock fishcakes and Carnivorous 
Companion went for chorizo tagliatelle  - spicy chorizo 
sausage, garlic, chilli and tomato. Guess who would be 
sleeping in the spare room!
The beers on offer were Pedigree and G$!*ne K*%g  (sorry for 
swearing - let just go and wash my mouth out), but the wine 
list is also good  and prices start at £12 per bottle.
The tagliatelle consisted of good thick ribbons of pasta and 
the chorizo and the chilli gave it a nice kick. I tried a bit of the 
chorizo and it had a good spicy flavour. The CC gave it his 
usual seal of approval - mopping up the sauce with his garlic 
bread.
Two good sized fish cakes and a salad  formed my dish.  The 
fishcakes were stuffed with lovely fluffy potato with onion 
and  mouth filling chunks of fish. The salad was a touch 
disappointing - a bit too leafy for my taste. It could have done 
with some crunch - the addition of some onion, cucumber or 
carrot would have made all the difference. 
It was certainly a filling meal though,  you can certainly take a 
good appetite to Fat Cat! CC had to finish off my fishcakes for 
me. I was stuffed. I could have done with the services of that 
erstwhile corset shop!

The beer competition is the culmination of regional competitions, 
the local round being held at the Nottingham Beer Festival last 
October. There are at least one hundred beers entered into 
seven regional competitions and the winners 
from each region progress to the finals.  All 
the beers are blind tasted by experienced 
tasters.
Sara Barton, Head brewer and co-owner 
of Brewsters said, “I am over the moon to 
win these prestigious awards. The standard 
of the competition is very high and we beat 
beers we hold in great regard. It firmly places 
us on the map as brewers of good beer. We 
constantly look for improvement and this 
effort has certainly paid off. I must also pay 
tribute to my Brewer, Richard Chamberlin 
for his part in brewing the beer.”
Brewster’s Brewery has recently moved to 
Grantham from the village of Stathern in the 
Vale of Belvoir.
The winning beers:
Hophead 3.6% A pale hoppy brew, with 
a fresh floral hop character from a blend 
of English and American hops. A most 
satisfying and refreshing session beer
In America the West Coast Brewers are 
often known as Hopheads because of their passion for hoppy 
beers.
Rutterkin 4.6% A premium bitter with a golden appearance. A 
zesty hop flavour from Mount Hood hops combines with a touch 
of malt sweetness to give a rich full-bodied beer.
In medieval times 3 local witches placed a curse on the family at 
Belvoir Castle. Rutterkin was their cat (or “familiar”) that helped 

“Brewster’s Blonde Beers Turn Gold
at National Beer Competition”

Brewsters Brewery won gold medals for two of its blonde beers in the SIBA National Beer 
Competition held on 2nd March 2007 at Leeds. Hophead, 3.6% ABV, won the Champion Bitter class 
whilst Rutterkin, 4.6%ABV, won the Champion Premium Bitter class. In addition Rutterkin was a 
silver medallist for the Supreme Champion Beer of the Year. Both beers are blonde coloured hoppy 
beers. With fresh distinctive citrus flavours.

All change at the Lion

The Fat Cat Downstairs
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It may seem like a long way away, but the upcoming smoking 
ban will be fast upon us.  The East Midlands pub management 
company, The Pub People, have already started adapting their 
ale houses.  
In March they opened The Wheel, their first non smoking pub 
down in Rearsby. After a full refurbishment, licensees Michael 
Birt and Mark Taylor opened the doors with a selection of real 
ales and a delicious menu on offer.
Bunkers Hill and the Gatehouse are having their outdoor 
drinking areas improved to make all weather smoking areas 
for their customers to enjoy.  The Gatehouse will be non 
smoking establishment from May-watch this space for more 
updates.
The Hop Pole in Beeston and Stanhope Arms at Stanton by 
Dale are due to be closed within 4 weeks, and will re-open 
refreshed, refurbished and ready for the ban.

“Brewster’s Blonde Beers Turn Gold
at National Beer Competition”

Brewsters Brewery won gold medals for two of its blonde beers in the SIBA National Beer 
Competition held on 2nd March 2007 at Leeds. Hophead, 3.6% ABV, won the Champion Bitter class 
whilst Rutterkin, 4.6%ABV, won the Champion Premium Bitter class. In addition Rutterkin was a 
silver medallist for the Supreme Champion Beer of the Year. Both beers are blonde coloured hoppy 
beers. With fresh distinctive citrus flavours.

to make the spell. 
The Supreme Champion for 2007 was Howard Town 
Brewery with Wren’s Nest. 

Thornbridge Hall picked up a Bronze for Jaipur IPA in the 
Champion Bottled Beers class and a silver for St Petersburg 
Stout in the Champion Porters, Strong Milds, Old Ales & 
Stouts class.

Fresh starts for
Pub People pubs

CASK MARQUE UPDATE
The following pubs have 
recently gained a Cask 
Marque award or retained the 
award following a landlord 
change. They are the Old 
Dog & Partridge on Lower 
Parliament Street in the city, 
the Sir Charles Napier on 
Sherwood Street, Nottingham, 
the Portland Arms on Portland 
Road at Canning Circus, the 
Willow Tree on Rufford Way 

and the Apple Tree on Compton Acres, both 
in West Bridgford, the Travellers Rest on 
Plains Road at Mapperley Top, the Punch 
Bowl on Porchester Road, Mapperley and 
the Lion Revived on Robinson’s Hill in 
Bulwell.
However the following pubs have lost 
their award; the Saracens Head on North 
Sherwood Street in Nottingham, the Hole 
in Wall on Sherwood Street, Nottingham, 
the Goose On The Square (now the Bank), 
Beastmarket Hill off the Market Square and 
the Old Ale House on Tamworth Road at 
Long Eaton.

The Newark Beer Festival is again being held at the 
Riverside Park over the May Bank Holiday weekend. 
The festival is open on  Friday, 25th May, Saturday 
26th May and Sunday 27th May from 12 noon through 
till10.30pm. The festival will feature around140 
traditionally crafted beers, some of this will go on sale 
on the Saturday. Ciders, perry & country wines will also 
be available. There will be musical entertainment at all 
times except Friday lunchtime. CAMRA members are 
admitted free. Non members are £4.50. More details on 
www.newarkbeerfestival.co.uk

BEER FESTIVAL ALERT
NEWARK ON TRENT

Picture above are Supreme Champions - Howard 
Town Brewery Ltd, Tony Hulme, Carola Brown (SIBA 
President), and Les Dove

Andrew Crawford, Commercial Director 
of the Pub People has been undertaking 
research on regional cask ales and their 
place in the market.
Early results are showing that the local 
suppliers are very popular in Nottingham,” 
said Andrew.  This is fantastic news”.
The full results will follow in the next 
edition of the Drinker.

Local supplier report
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Oh! A-trailing we will go, A-trailing we will go, etc, etc. Yep, 
it’s that time of year again and we are justifiably proud of the 
Mild Trail we have for you in the Vale. 18 pubs out of 50 are 
taking part, some new ones as well so you might want to dust 
off your road atlas (or your 1927 Ordnance Survey  Map in 
some cases!) . The trail this year is a little more compact, 
geographically speaking, with some of the pubs in the outer 
reaches of the Vale not taking part - you see - we do listen 
to you cyclists sometimes! New on the trail this year are the 
Castle, Eaton; Manners Arms at Kinston & the Golden Fleece, 
Upper Broughton, where they are planning to incorporate Mild 
in May with a mini festival at the pub early in the month.
We will be launching on May 1st at the Horse & Plough, Bingham 
- voted best mild on the trail in 2006. Once again, we will be 
running trips out to participating pubs on the first 3 Saturdays 
in May. Each trip will leave the Horse & Plough, Bingham at 
7.30pm. If you want to come on the trip you must book so that 
we have an idea of numbers.
It has been quite a busy start to Spring in the Vale. 2nd & 3rd 
of March saw us at the Peacock Beer Festival, Redmile. The 
majority of the beers were from local breweries, except for 2 
from slightly further a field - The Devils Dyke Brewery from 
Reach in Cambridgeshire. The name comes from the Devils 
Dyke pub, with the brewery situated at the rear. The other was 
Hopshackle Brewery from Market Deeping.  Unfortunately we 
can’t report on the Devils Dyke beers as they were sold out 
by the time we arrived but Mr W. Parsnip from the Radcliffe 
area was singing the praises of the Hopshackle Special No 1. 
Beers were sourced by Loz, ex- Marquis of Granby, so it was 
no surprise to find some new & interesting beers. 
The 3 dark beers on at the festival were Chocolate Clog Mild 
from Holland Brewery, Brewsters Stilton Porter & Castle Rock 
Hazel Stout - all were very, very good! 
Whether or not the festival  was intended to coincide with the 

Let Mild Entertain You!!
Vale of Belvoir

lunar eclipse we are not sure, but we were concerned about 
reports on the Saturday night of an aged, curmudgeonly 
gentleman alternately howling at the moon and asking for a 
hackney cab to the Radcliffe area. 
On the subject of beer festivals, as we go to print the 5th 
Bingham Rugby Club Festival is on & a report will follow next 
issue.
The 2nd Tuesday in March had us at the Rose & Crown, Hose 
for our AGM. There have been no changes to the committee. It 
was a decent turnout, augmented by Regional Director Julian 
Tubbs & a couple of the Melton guys - who are already quaking 
in their boots at the thought of taking on the mighty VoB at 
petanque in June. We have heard rumours of some serious 
practice going on - even talk of professional coaches and 
performance enhancing substances…..
On to pub news. A few more changes of landlords. Mark, 
previously from the Plough, Hickling is now in situ at the Castle, 
Eaton. Mark was successful in getting the Plough into the GBG 
so it will be worth taking a trip out to the Castle if you get a 
chance. Another previously GBG pub, the Crown, Sproxton, 
is undergoing refurbishment and is expected to be closed for 
some time. Now well settled in at the Neville Arms, Kinoulton 
are Julie Plume & Terry Bramford. Finally, the Crown, Old 
Dalby has new joint owners - Castle Rock & Chris Holmes with 
Caroline & Jack Harrison. Regular beers will be Castle Rock 
Harvest Pale & Belvoir  Beaver Bitter. 
On to brewery news, and we are wondering whether the water 
is better in Lincolnshire?? Despite the move across the border 
from Leicestershire Brewsters just keep getting better!! The 
brewery won gold medals for two of its blonde beers in the SIBA 
National Beer Competition held on 2nd March 2007. Hophead 
3.6% ABV won Champion Bitter & Rutterkin 4.6%ABV won 
Champion Premium Bitter. In addition Rutterkin was a silver 
medallist for the Supreme Champion Beer of the Year.
Both beers are blonde coloured hoppy beers with fresh 
distinctive citrus flavours. Said Sara Barton, Head brewer and 
co-owner of Brewsters said, “ I am over the moon to win these 
prestigious awards. The standard of the competition is very high 
and we beat beers that we hold in great regard. It firmly places 
us on the map as brewers of good beer. We constantly look for 
improvement and this effort has certainly paid off. I must also 
pay tribute to my brewer, Richard Chamberlin for his part in 
brewing the beer.” Congratulations to all at Brewsters.
Out at Old Dalby, Colin at Belvoir Brewery has brewed his new 
beer, Double Decker - a 4.5% golden, fruity beer which debuted 
at the Leicester Beer Festival in mid March. 
That’s about it from us this month - we expect to see you out on 
the trail in May. Cheers!

The Marquis of Granby at Granby in the Vale of 
Belvoir is holding an event entitled ‘Mayday Weekend 
Madness’. It runs from Friday 4th May through to 
Monday 7th May, and will feature over twenty five real 
ales from all over the country. There will be a mild 
corner with at least five milds. The free event will also 
feature three live bands, a hog roast and a curry night. 
and paella.
The festival is open on Friday 4th May 07 from 5pm till 
midnight with live entertainment at 9pm from the ‘X-
Tractors’. It is open all day from 11.30 till midnight on 
Saturday 5th May with live entertainment at 9pm from 
the ‘The Phonics’. Again, it is open all day from 11.30 till 
11.30 on Sunday 6th May with live entertainment at 9pm 
from ‘Paul McClure and the Local Heroes’. No bands 
on Bank Holiday Monday, 7th May, however the pub is 
open all day from 11.30 till 11.30.
For further info contact Shaun or a member of staff on
01949 859517 or visit www.themarquisofgranby.co.uk  

BEER FESTIVAL ALERT
VALE OF BELVOIR

SPECIALISING IN DELIVERING NEWSPAPERS AND 
MAGAZINES TO THE LICENSING TRADE

0115 9886188
www.msrnews.co.uk
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Win two bottles of Mild
To coincide with the Mild Trail you have an opportunity 
to win two bottles of Vale Black Swan mild.
Just answer the following question from Spyke’s world 
travels.
This bus is photographed in a city which can only be 
reached by river or by air. Name the city. 
Again the nearest geographically wins. Send 
your answer to the ND address or email drinker@
nottinghamcamra.org by 12th May 2007. Please include 
a contact email address or phone number.
The answer to the last competition was Hanoi, Vietnam. 
The first person out of the hat who won two bottles of 
Brewsters Stilton Porter was Dick Bevis.

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

Hemlock, Black Gold and two Guests
       Live music - last Friday in the month

Other Sundays - pop quiz - £50 prize & beer prizes 
Large function room available 

Weekday food lunch and evening 
 Sunday carvery 

12 - 3  
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 

more real ale in a bottle (63)
with Andrew Ludlow

an
dr

ew
lu

dl
ow

@
no

tt
in

gh
am

ca
m

ra
.o

rg AT THE SIBA MIDLAND CHAMPIONSHIPS held at Nottingham Beer Festival in 2005 the Gold award for the best 
bottled beer was won by Ferryman’s Gold brewed by Loddon Brewery of Dunsden Green, Oxfordshire. Ferryman’s 
Gold won the Silver award at the SIBA national competition in March 2006 – so I thought it was well overdue for a 
tasting.

As with all bottle conditioned ales, care needs to be taken in the pouring to ensure that the 
sediment remains in the glass and having navigated my way through this process I was rewarded 
with a beautifully clear light golden beer. The 
first thing that you notice is the clean dry nose 
which has a hint of citrus fruit. Carbonation was 
what you would expect from a bottled beer, 
although if left to stand for about two minutes it 
is noticeable less.

The overall taste reflected the styrian hops although it was well 
balanced with, again, a delicate fruitiness and malt in the background. 
The aftertaste was also good with the dryness continuing in what 
was a refreshing quaffable ale. Ferryman’s Gold is a 4.8% ale and 
certainly worth adding to any cellar.
Loddon commenced brewing in 2003 and have a 17 barrel plant, 
supplying 170 freehouses. The beers can be bought direct from the brewery or using a number of wholesalers including 
Flying Firkin and Waverley TBS (formerly the Beer Seller)
For more information check out their web site www.loddonbrewery.com.
When out shopping look for ‘real ale in a bottle’ and  remember that specialist shops like the Fox & Crown off license in 
Basford which has a fine selection, not just of Alcazar beers, brewed on site but a good range of British and continental 
beers.

“I thought it was well overdue for a tasting”
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S Demolition has started on Middle Street in Beeston 
for the new Tesco development. One of the buildings 
to go, to make way for a petrol filling station, is the 
Cow. The building has had an interesting life, it 
started out as Beeston Hall, home of the local vicar. 
During the first world war it was used as a military 
hospital. In the 1970s it became the first punk club 
in the area. It was known as the Beech Tree up until 
the name change seven years ago when the current 
landlady, Dawn Packham, took over.

COMPETITION
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Don’t forget to let ND know about any forthcoming beer festivals
BEER FESTIVAlS

Thur 29 Mar- Sun 1 Apr: Mansfield Beer Festival, Mansfield 
Town Football Club Hospitality Suite, Field Mill Ground, 
Quarry Lane, 5 minutes from railway and bus stations, 
open 5-11 Thur, 12-6 &6.30 -11.30 Fri, 11-6 & 6.30-11.30 
Sat, 12-2 Sun, music (tickets £5 Fri & Sat eve - £7 on the 
door) www.mansfieldcamra.org.uk
Thur 29 Mar - Sun 1 Apr: Flowerpot Beer Festival, King 
Street, Derby, Over 100 ales Phone 01332 204955 for
further details.
Thur 29 Mar - Sat 31: Grapes Beer Festival, High Street, 
Belper
Thur 29 Mar - Sun 1 Apr: Holly Bush Beer Festival, Holly 
Bush Lane, Makeney
Thur 5 Apr - Mon 9: Victoria Hotel Easter Beer Festival, 
Dovecote Lane, Beeston, over 50 beers (up to 30 at one 
time), cider, festival food, live music Sun & Mon eve, open 
11-11 www.victoriabeeston.co.uk
Thur 5 Apr - Sun 8: Charters Beer Festival, Town Bridge, 
Peterborough. 100 beers for a 100 years, entertainment
www.bluesontheboat.co.uk
Fri 6 Apr - Sun 8: Derby Rowing Club Beer Festival, Darley 
Grove, North Parade, Derby.
Fri 6 Apr - Mon 9: Harboro’ Hotel Beer Festival, Burton 
Road, Melton Mowbray www.harborohotel.com
Fri 13 Apr - Sat 14: Coventry Beer Festival, Rugby Football 
Ground, The Butts Park Arena, Butts Road, Coventry. 80
beers
Fri 13 Apr - Sun 15: Horse & Groom Beer Festival, Radford 
Road, Basford, 40 beers, cider, entertainment
Thur 19 Apr - Sat 21: Wellington Beer Festival, Bennets Hill, 
Birmingham, 45 beers www.thewellingtonrealale.co.uk
Fri 20 Apr - Sat 21: The Mallard St Georges Beer Festival, 
Worksop Train Station, open Fri & Sat  12-11, 18 cask ales, 
ciders, fruit wines.

Fri 20 Apr - Mon 23: Steampacket Beer Festi-
val, Derby Road, Swanwick
Mon 23 Apr – Mon 7 May: J D Wetherspoon 
Beer festival, at participating outlets www.jd-
wetherspoon.co.uk
Fri 4 May - Mon 7: Marquis of Granby Mayday 
W/d Madness, Granby, see elsewhere for de-

tails
Fri 18 May - Sat 19: 1st Ilkeston Beer Festival, Suite, King 
Edward IV Suite, Regency Rooms, Wamcliffe Road, 40
beers, cider, perries, fruit wine, entertainment, food, open 
Fri 12-11, Sat 11-11
Mon 21 May - Sat 26: Cambridge Beer Festival, Jesus 
Green, 170 beers www.cambridgebeerfestival.com
Fri 25 May - Sun 27: Newark Beer Festival, Riverside Park, 
140 beers – several available from Saturday, ciders, par-
ries, fruit wines, open from 12-10.30 www.newarkcamra.
org.uk
Fri 25 May - Sun 27: Alfreton Town Football Club Beer Fes-
tival, The Impact Arena, North Street, 20 beers plus cider. 
Admiission by ticket (£5 inc glass and 1 pint) Tickets from 
Robin (07794 0221 14), Lisa 0115 939 2090 (Ext 107) or 
the Stadium on match days Open Fri & Sat 12-11, Sun 12-
7
Fri 25 May - Mon 28: Stag Beer Festival, Nottingham Road, 
Kimberley, 20+ beers
Thur 31 May – Sun 3 Jun: Ruddington Beer Festival, The 
White Horse, Church Street and Three Crowns Easthorpe 
Street. 50 beers and ciders, open midday to 11pm (10.30pm 
on Sunday subject to beer availability) See advert for de-
tails
Thur 7 Jun - Sun 10: Ashfield Beer Festival, Newstead 
Miners Welfare, Newstead village, close to railway sta-
tion (Robin Hood line) & on TrentBarton Rainbow 3A route 
www.rnansfieldcamra.org.uk
Wed 11 Jul - Sun 15: Derby Beer Festival, Assembly 
Rooms, Market Place, 110 beers, ciders, live music www. 
derbycamra.org.uk
Thur 21 Jul - Sun 24: Barton Arms Summer Solstice Beer 
Festival, 144 High Street, Aston, Birmingham 30 beers 
www.barton-arms.co.uk
Tue 7 Aug - Sat 11: Great British Beer Festival, Earls Court, 
Warwick Road, London. Approx 450 ales www.gbbf.org
Tue 21 Aug - Sat 25: 28th Peterborough Beer Festival, The 
Embankment-Peterborough. 400 real ales plus cider, perry 
and bottled beers. Live music every evening in a separate 
marquee. Wide range of food available, www.beer-fest.org.
uk



Trips and Socials
April 
Mon 2: Newshouse, Canal Street, 
Award of Pub of excellence
Mon 16: Sutton Bonington/Kegworth, 
Minibus survey trip from Cast - £2 
CAMRA members, £3 non members 
7.00pm
May
Tue 15: Bleasby/Thurgarton, Minibus 
survey trip from Cast - £2 CAMRA 
members, £3 non members 7.00pm
June
Mon 4: Hoveringham/Caythorpe 
Minibus survey trip from Cast - £2 
CAMRA members, £3 non members 
7.00pm
For more details on Trips and Socials 
see Ray’s article.  Book with Ray 
Kirby on 0115 929 7896 or by email 
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 
March
Thur 29: Deux, Clumber Avenue, 
Sherwood Rise near Clarendon 
College. Nottingham Drinker available
April 
Thur 26: Plough, St Peters Street, 
Radford. Any pink line bus.
Mav Thur 31: Navigation, Wilford 
Lane, near Broadmarsh Centre and 
canal. Nottingham Drinker available
June 
Thur 28: Victoria, Dovecote Lane, 
Beeston, Train or any Beeston bus
Committee Meetings
April Thur 12: Old Moot Hall, Carlton 
Road
May
Thur 17: Lion, Basford
June Thur 14: Salutation, Maid Marion 
Way.
Committee Meetings

April Thur 12: Old Moot Hall, 
Carlton Roa

Regional Meeting
June Sat 9:Old Poets Corner, 
Ashover, Derbyshire, noon

All details on
www.nottinghamcamra.org

April
Wed 4: Tiger, Tamworth Road, 
Long Eaton, Branch Meeting 
8.30pm
Thur 19: Coronation Club, 
Heanor, Thirsty Thursday Social, 
selection of Clarke’s beers all £1 
a pint
Wed 25: Nags Head, Sawley, 
Committee Meeting 8.00pm
May
Wed 2: Travellers Rest, Draycott, 
Branch Meeting 8.30pm
Sat 17: Mild in May Social around 
Ilkeston. Venue and times TBC
Further details on any meeting or 
social is available by calling John 
on 07962 318605 or check the 
website
www.erewash-camra.org

ErewashNottingham BelvoirMansfield
Branch meetings start at 8.00pm
April
Tue  3: The Forest Lodge, 
Edwinstowe
May
Tue  1: The Horse & Groom, 
Scarcliffe
June
Tue  5: The Dewdrop, Ilkeston
Call Tracey Kornacki-King on 
01623 471306 or email secretary@
mansfieldcamra.org.uk or web site:
www.mansfieldcamra.org.uk

Branch meetings start at 8.00pm
April
Thur  5: Crown, Normanton on 
Trent
May
Thur  3: Old Malt Shovel, Newark
June
Thur  7: Five Bells, Claypole
Call Dom Henegham for more 
details on 01636 672770 87013 
email: chairman@newarkcamra.
org.uk or web site
www.newarkcamra.org.uk

NOTTINGHAM AND AREA CAMRA BRANCH DIARY

April
Tue  10: Rutland Arms, Bottesford, 
Social 8.30pm
May
Tue 1: Horse & Plough, Bingham, 
Mild in May launch 8.30pm
Sat 5: Mild in May trip, leaving 
the Horse & Plough, Bingham, at 
7.30pmbooking essential
Tue 8: Castle, Eaton, Branch Meeting 
8.30pm
Sat 12: Mild in May trip, leaving the 
Horse & Plough, Bingham, at 7.30pm 
booking essential
Sat 19: Mild in May trip, leaving the 
Horse & Plough, Bingham, at 7.30pm 
booking essential
For details contact Martyn or Bridget 
on 01949 876 479 or
martynandbridget@btinternet.com
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S The Lace Market 
Hotel, Nottingham 
has been voted No 
8. in the 50 Best 
British Hotels as 
published by The 
Independent. One 
of the influencing 
factors was the 
Cock & Hoop pub 
which is part of the 
hotel.

GORDONS QUIZ No 26
1 = 10; 2 = 365; 3. = 4; 4 = 3; 5 
= 2; 6 = 4; 7 = 4; 8 = 7; 9 = 8; 10 
= 7; 11 = 11; 12 = 3; 13 = 25; 14 
= 5; 15 = 2




