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to move to Castle
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Mild Trail:
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New Chairman 
for Nottingham 
CAMRA: p. 12

Sorry Darling - we won’t raise our beer prices!
Castle Rock and Magpie freeze prices despite budget! (see page 34)
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Useful Drinker Information
Useful Drinker Information

8500 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 Stirland & Paterson, 
Ilkeston.
Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. There 
is a discount for any advertising submitted in a suitable 
format for publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) in a suitable 
format. A premium is charged for the front and back page. 
Six advertisements can be bought for the discounted price of 
five (one years worth).  Call Spyke Golding on 0115 9588713 
or 07751 441682 or email   drinkeradvert@ntlworld.com   for 
details.
Publication dates
The next issue of Nottingham Drinker (issue 86) will be 
published on Thursday 29th May 2008 and will be available 
from the branch meeting at Globe, London Road, Trent 
Bridge. The copy deadline is �ednesday 7. The copy deadline is �ednesday 7 The copy deadline is �ednesday 7th May 2008. 
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve �estby, Distribution: David Mason
Editorial address
Spyke Golding, Nottingham Drinker, 218, Standhill Road, 
Carlton, Nottm. NG4 1JZ  
  Tel: 0115 958 8713, 0775 144 1682
E-mail: nottingham.drinker@ntlworld.com or drinkeradvert@
ntlworld.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. ISSN No1369-4235
Disclaimer
ND, Nottingham CAMRA and CAMRA Ltd accept no 
responsibility for errors that may occur within this 
publication, and the views expressed are those of their 
individual authors and not necessarily endorsed by the editor, 
Nottingham CAMRA or CAMRA Ltd
Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @ 27p each) for one 
years subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 36p each) for one years 
subscription (first class delivery) to Nottingham Drinker, 15 
Rockwood Crescent, Hucknall, Nottinghamshire NG15 6P� 
Nottingham Drinker is published bimonthly. 

Useful Addresses
For complaints about short measure pints etc contact: 
Nottingham Trading Standards Department, Consumer Direct 
(East Midlands) Contact Consumer Direct (East Midlands). Contact Consumer Direct (East Midlands). 
Consumer Direct works with all the Trading Standards 
services in the East Midlands and is supported by the Office 
of Fair Trading. You can email Consumer Direct using a 
secure email system on their website. The website also 
provides advice, fact sheets and model letters on a wide 
range of consumer rights. Consumer Direct - 08454 04 05 06   
www.consumerdirect.gov.uk
 For comments, complaints or objections about pub 
alterations etc, or if you wish to inspect plans for proposed 
pub developments contact the local authority planning 
departments. Nottingham City’s is at Exchange Buildings, 
Smithy Row or at nottinghamcity.gov.uknottinghamcity.gov.uk

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

Brewery Liaison Officers
Please contact these officers if you have any comments, 
queries or complaints about a local brewery. 
Alcazar - Ray Kirby raykirby@nottinghamcamra.org 
Castle Rock - David Mason: davidmason@nottinghamcamra.
org 
Caythorpe - Howard Clark: howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Chris �atkinson watkinsonchris@aol.com 
Magpie - Alan �ard alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve �estby stevewestby@nottinghamcamra.
org
East Midlands Brewery Liaison Coordinator - Steve �estby  
stevewestby@nottinghamcamra.org
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�estlake and Colin �ilde. 

Front-page picture: The lawns at Nottingham Castle, venue for 
the 2008 Nottingham Beer Festival

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 sectio
n

✁

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!

Mem Form 0108
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News Brewing

Lincs Goes Looney!

Lincoln is a lovely city to visit and it has some really splendid 
pubs, although beer choice is often a little uninspiring, but you 
may be surprised to learn that it has little brewing heritage. 
Most cities had numerous breweries right through until the 
sixties and seventies, when the Big Six went on a “buy them 
up and close them” frenzy to gain larger and larger pub 
estates. But Lincoln has not had a brewery to call its own since 
the Crown Brewery was closed back in 1923.

However things are changing and the Lincoln beer and 
pub scene is about to get a tremendous lift. Many of you 
will be familiar with the high quality and innovative beers 
from Milestone Brewery at Cromwell north of Newark. �ell, 
enterprising owner Kenny Munro is the man who is about to 
Lincoln drinkers a big favour.

Ken has acquired the imposing Green Dragon pub on 
Broadgate right in the city centre and is carrying out a major 

refurbishment. Part of the alterations are to install a 6 barrel 
brewing plant in the pub. The brewing kit was purchased some 
time ago when the former Greenwood Brewery in �okingham 
closed down and has been completely renovated. The brewery 
will be known as “Cathedral Ales” and it will produce beers 
for the free trade as well as the pub.

It is intended that the Green Dragon will have twelve 
handpumps in operation, three selling Cathedral beers, three 
serving Milestone brews and the other six a range of guest 
beers. At the time of going to press, the pub looked likely to 
open towards the end of April.

There may not have been a brewery in Lincoln for 85 years but 
that is nothing compared to the holiday village of Ingoldmells 
that has not had a brewery since 1898 when Walkin Reed the 
landlord of the Three Tuns used to brew for his pub. �ell, after 
more than 100 years they have a pub brewing its own beer 
again! 

The Countryman, right on the A52 in the centre of the 
village by the church, has recently inaugurated the tiny Leila 
Cottage Brewery at the pub. The small ½ barrel plant from 
Moss Brew produces just one beer at present  “Ace Ale” a 
3.8% traditional session bitter. The name of the brewery is 
the original name of the cottage where the pub stands. For 
many years it was a licensed club called “the Ace of Clubs” and 
that is where the beer name originates. The pub is currently 
brewing just once a week at present, but anticipates increasing 
this during the holiday season, with beer intended just for the 
pub although some has already escaped to a few beer festivals 

further afield. 

A lot of the help and encouragement for setting up Leila 
Cottage Brewery came from Phil Ellis of Fugelestou Brewery 
and he was also similarly involved with the setting up of 
Grafters. Over in Maltby le 
Marsh near Mablethorpe 
Phil was also involved in 
encouraging the landlord 
of the Crown Inn to start 
brewing at his pub; in fact 
he actually sold him a ½ 
barrel plant. The name of 
the brewery is “Malt B” and 
it has produced a couple of 
beers that sold well in the 
pub.  Nigel, the landlord, 
has since had a hiccup in the 
form of a broken pump but 
was planning to start again 
once said pump is replaced.
  

Meanwhile over in 
Derbyshire there are changes afoot again and it is another 
new brewery – well sort of. Leatherbritches had been brewing 
since 1994 using a two barrel plant which was situated in an 
old wash house behind Bentley Brook Inn at Fenny Bentley 
near Ashbourne. Last year the brewery closed down with the 
intention of relocating and in the meantime the beers have 
been contract brewed elsewhere. �ell, a new 24 barrel plant 
is now in the final stages of being installed in the succinctly 
titled The Green Man and Black’s Head Royal Hotel in the 
centre of Ashbourne and it was planned that brewing would 
recommence by the end of March.

Finally some disappointing news. I reported a few editions 
back how a new brewery had been set up to brew beers using 
an adaptation of a type of Burton Union system. Dove Valley 
brewery was established in Church Broughton in Derbyshire 
and their 4.4% Burton style pale ale D.V.A. was certainly well 
received at the last Nottingham Beer festival. Unfortunately 
in December last year, less than ten months after starting 
up, it was decided by the partners to close down the venture 
for a number of business reasons. However they have not 
discounted the possibility of starting up again in the future at a 
new location if the opportunity arises.

Steve Westby looks at the news on 
the microbrewery scene

At the end of last year I wrote in this column that seven new 
breweries started up in Derbyshire in 2007. �ell it looks as if 
Lincolnshire is now set on catching them up! In the last edition 
I reported on the new Grafters Brewery at the excellent Half 
Moon Inn at �illingham by Stow near Gainsborough, well now 
I bring you news of another three new ventures in the county.

Stop press
Literally moments before going to press, news has reached 
us of a new brewery at Stoke Bardolph sewage works. 
Severn Trent �ater are moving into the brewing trade in 
order to prove their claim that the water that comes out of 
their processing 
system is 100% 
pure and drinkable. 
A fifty barrel unit 
has been installed 
at the works, and 
the purified water 
from the plant will 
be used to brew the 
beers. 

Flushed with 
success, Severn Trent brewer Cecil Sesspit told Nottingham 
Drinker that the first brews will be in the pipeline by April 
1st. Proposed brews include Piston Pale (3.6%), Motion Mild 
(3.8%), Bardolph Bitter (4.2%),  Pumpout Porter (4.7%), 
Sludge Stout (4.8%), and the continental style Latrino Lager 
(5.0%).

The editorial team at Nottingham Drinker look forward to the 
floating of the new beers.

Severn Trent Ales

Bardolph Bitter

4.2%
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All Our Yesterdays

Yet More from the Sneinton Treasure Trove

Gate Hangs Well 
Brew House Yard 1925

George & Dragon
Long Row
1926

Noah’s Ark, 
Wilford Lane 1926

Milton’s Head
Milton Street
1926

Toilet Saloon
Exchange, 
Poultry,
1926

Rose of England
Mansfield Road
1926

Although the previous article in this series stimulated much conversation in pubs I visited, no further information 
came to light on any of the photos - but as one drinker pointed out to me, anyone who was around when these 
pictures were taken and old enough to visit them would be 100 years old now! A good point - except that I’m 
sure they weren’t all demolished in the 1920s. Many people thought the Rose and Thistle was the one on Upper 
Parliament Street, or was it Wollaton Street - I must admit I’m beginning to think the one I remember was not 
where I said. However, the photo of pub had East Street clearly written on the back, and there is an East Street - it 
runs from Lower Parliament Street to High Cross Street (off Heathcote Street)

In this edition we have yet more fasdcinating pictures.  
The George and Dragon still exists, but it is nice to see 
it in its Shipstones livery - I still miss that wonderful 
brew! 

The Rose of England is still there too - and does not 
seem to have changed too much. As one of local 
architect Watson Fothergill’s finest, it will, of course, 

be protected. I first remember it as 
the Yorker, then it became the City 
Alehouse, then the Filly and Firkin, of 
all the silly names they come up with 
that must have been one of the worst! 
So it is good to see it back with its 
original name - funny how things go 
full circle, isn’t it! 

I well remember the Milton’s Head - one of many fine 
buildings destroyed to make way for our two hideously 
ugly shopping centres. As a young man I remember 
going to their Old Time Music Halls, where the 
compère knocked copious pints of Home Bitter back in 
one, told dodgy jokes, and introduced the even more 
dodgy dancing girls! Those were the days!
I think I can remember the Noah’s Ark - but it was in 
the dim and distant past and I’m not certain. I know 
I can’t remember the Gate Hangs �ell - but I’m told 
it bore the motto “This gate hangs well and hinders 
none, Refresh and pay and travel on.” Sounds like a 
good idea!

My favourite picture of this edition is a real mystery. 
Neither I, nor any of my colleagues, have ever before 
come across the term “Toilet Saloon”. It was clearly 
at the Exchange on Poultry- a pub I remember 
well and whose shell I believe still exists. It was 
another Shipstones house, and in the sixties a bit of 
a whorehouse too. From my memory, it would have 
taken rather a lot of Shipstones Ales to make one of 
the girls there look attractive enough to take to the 
side alley they all used for their trade! But a Toilet 
Saloon? Even an Internet search reveals nothing on 
this term - is there anyone out there who can throw 
any light on it?

    Watson Fothergill
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“Nick, we’ve got a bad front page, have you got a story for us?”

Nick Tegerdine, Executive Director of apas, would like 
to encourage better informed ‘media advocacy’

Firstly, the clamour and potential for all products containing 
alcohol being subject to excessive taxation. �hy? ‘Tax up, 
consumption down, problems down’ is the mantra. Not so 
simple though is it? �hy would we discourage people from 
using pubs by enabling supermarkets to sell drink cheaper 
than water? �hy is the price differential between on and off 
trade increasing? �hy do we raise taxes on beer but not on 
ciders, especially the so obviously problematic products that 
are aimed at dependent drinkers and bottled in the apple 
growing capital of the UK, Milton Keynes. I worry that the 
media are not encouraging the Chancellor to ‘think smart’ in 
the next budget.

Secondly, the ‘health promotion’ messages and ‘harm 
reduction’. There’s no doubt that you have too much of a good 
thing, but is society really concerned about that? It is anyone 
else’s business if you indulge your passion for a substance that 
alters your mood, whether you drink it, inject it, snort it, pop a 
pill or administer it the French way? �e can debate that, but I 
maintain that the majority of people are concerned about how 
you behave when you’ve done it rather than the fact that you 
have done it. 

So, let’s not get silly about quantities, let’s accept that harm 
to the individual is not bothering politicians and civil servants 
as much as harm to profile and a probable reduction in votes. 
The media have got an angle here that has not yet been fully 
exploited.

I won’t preach health promotion by the way, but if I did I’d be 
preaching about alcopops and strong ciders, additives in beer 
and packaged food, not the difference between the safe limits 
and hazardous consumption.

Finally, I worry about the lack of attention given by the media 
to what I consider are the real problems. I’ll identify just two 
for now: serving people who are drunk (and age is not an 
issue here), and then advertising (and here I do worry about 
age). 

So, and to my many friends in the media, let’s film what 
happens in poorly run pubs, those that are owned by Pubcos 
and with a simple focus on the bottom line. Let’s see people 
crawling out of city venues, having lost control of their bodily 
functions and having been over-served vodka and stimulant 
drinks at two quid for a double. 

Let’s then expose the scandal of just how much promotional 
material is aimed at kids. After all that very respectable 
company whose name I can never spell, Doggio or something 
like that, appears to have a real interest in YouTube for some 
reason. Obviously they are not trying to influence future 
consumers are they?

It would be helpful to promote good pubs where responsible 
people can enjoy themselves. There are a few left, but many 
of them are struggling. Let’s celebrate them and their role in 
the community. �e know, from our work at apas, what the 
problem drinks are and where they are sold, and who by and 
who to. Let’s get at the real problem, it’s staring us in the face 
after all. That would make a really good front page. Media, it’s 
over to you.

I think that we can say that the media have caught the ‘let’s 
discuss alcohol bug’. I think that I was on TV more times 
than George Bush last month and obviously talking a lot 
more sense. However, have the media really got hold of the 
real issues? 

�hilst the adage that there is no such thing as bad publicity 
is not a bad one, I am very very concerned about a number 
of things. 
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Outlying CAMRA Branch News
Erewash Valley News
Dates for your diary - Friday 
9th and Saturday 10th May 
2008
The Erewash Valley 2nd Ilkeston Beer 
festival will soon be upon us, and final 
arrangements are well under way. 
Following last years complete sell out, 
extra beers, ciders, perrys and fruit 
wines have been ordered as we are 
expecting more than 1,000 visitors to 
come through the doors over the two 
days of the festival. The venue is once 
again King Edward IV Suite, Co-op 
Regency Banqueting Suite, �harncliffe 
Road, Ilkeston, with opening times 
for both days being 12:00 noon to 
11:00pm. Admission prices can be found 
in the advert shown in this edition of the 
ND and further information can be found 
on our website at www.erewash-camra.
org An approximate beer list will be 
available on the site nearer the date.
Due to the increased costs of the venue 
and beers this year, we have taken the 
unavoidable decision to charge card 
carrying CAMRA members an entrance 
fee of 50p. Soft drinks with hot and cold 
food will be available and we have a 
limited number of 2008 commemoratives 
glasses on sale. Saturday afternoons’ 
entertainment will once again be The 
Black Pig Morris Men & Belly Dancers for 
anyone who missed the show last year, 
and in the evening we have local band 
Three �heel Drive, a rock/blues three 
piece band who have played at Derby 
Beer fest for the last 12 years and have 
an enthusiastic fan base.

February 20th was our AGM and 36 
members packed themselves into the 
Spanish Bar to, amongst other things, 
vote for a new committee.
Due to added work commitments current 
chairperson Maria has had to step down 
and after offering her thanks to all the 
committee and branch members for their 
support, the prestigious vacancy was 
up for grabs. Two people expressed an 
interest which led to a secret ballot with 
John Parkes regaining the chair that he 
had held a couple of years previously. 
After accepting the nomination he then 
offered Steve, the other candidate, the 
vice-chairman’s job, which he gladly 
accepted. You can find a list of all 

committee members and how to 
contact them if required on our 
website.
�e would like to say a huge 
THANK YOU to Maria for all her 
hard work in keeping the branch in 
order over the last 2 years.

The Dewdrop on Station Street 
in Ilkeston has once again been 
crowned Erewash Valley CAMRA 
Pub of the Year 2008.
Following some intense judging 
of the top 7 pubs taken from the 
members’ survey scores, this 
popular local came out on top. 
The presentation night has been 
arranged for Thursday 17th April 
from eight o’clock, everyone is 
more than welcome to come along 
and see John and Yvonne receive 
this prestigious award.  More news 
and photos in the next edition.

On the pub news front we have 
one or two things that have been 
happening recently worthy of 
reporting to you all, notably the 
fact that Pub People Company 
have taken over the Rutland 
Cottage on Heanor Road in 
Ilkeston. This once popular ex-
Shipstones house has been run 
down over the last few years, but now 
with Pub People Company in charge 
we are assured it will soon be returned 
to it’s former glories; the customary 
refurbishment is expected shortly. 
New licensees, Alan and Eileen, were 
previously in charge at The Railway 
in Lowdham, and on our recent visit 
Caledonian Deuchars IPA was available 
with Nottingham EPA waiting in the 
cellar.

In Sawley we have a new licensee at The 
Nags Head on �ilne Road. Carol Davis-
Brown is mine host and she has been 
in the trade for over six years, having 
worked in pubs in �est Leake and 
�ysall. She tells me that guest beers 
from Marstons portfolio will remain in 
place as they are very popular, and as 
I write this, food is now available from 
12:00 till 2:30 and from 5:30 - 7:00, 
choose from a typical pub grub menu.
�e would like to wish Alan and Eileen 
and carol every success for the future.

Also in Sawley, The Bell Inn, Tamworth 

Road is now selling 3 cask ales from 
the Punch portfolio including Shepherd 
Neame Spitfire and Wells Bombardier. 

At The Railway, �ilne Road, 2 
handpumps have been added to 
accommodate guest beers from the 
Marstons portfolio, at our branch 
meeting held there in March, Jennings 
1828 and a Thwaites beer were 
available.

Back to Ilkeston and The Spring Cottage 
has recently opened again following a 
major refurbishment with the separate 
bar and lounge now being made into one 
large room with 3 handpumps on the 
bar. The pub has also undergone a name 
change, no longer The Spring Cottage 
but welcome to Last Orders.

Talking of The Dewdrop, I would like to 
tell everyone that opening hours are 
being extended during the week to all 
day with immediate effect.

That’s all for this time folks - hope to see 
some of our readers at the Beer Festival.
John - Erewash Valley
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Outlying CAMRA Branch News
Vale of Belvoir News
My, My, My, it’s May again!!
�ell here we are again, gearing up for another phenomenal 
Mild In May campaign! We kick off early this year, unofficially 
starting on the 17th April and carry on to 14th of June, so there 
is an extra 4 weeks to get your Mild Trail card completed. Our 
first official port of call will be the on Tuesday 6th May at the 
Peacock, Redmile, the pub voted Best Mild on Trail last year.  
Our branch meeting will also be held at the pub that night.

�e are planning 5 trips out into the Vale - see VoB Diary for 
dates. All trips leave the Horse & Plough, Bingham at 7.30pm 
and places must be booked in advance. For info email us at 
martynandbridget@btinternet.com. 
For the first time on the trail we are going slightly out of our 
area into wilds of Melton Country, starting with the Black Horse 
at Grimston, who are planning to be serving a Mild from 17th 
April right through to the end of May. 
Also new on the trail is the �heel, Branston & the Belvoir 
Brewery Visitor Centre in Old Dalby. The �heel is carrying their 
Mild from 27th May  - 8th June, so well worth a trip out later 
in the month. Belvoir Brewery will be serving mild or stout 
throughout the trail.
If you are planning a special trip out to the Vale & require up to 
date info email us or call the special Mild Hotline, Bob Taylor on 
01949-81003!

Early March saw us at the Black Horse, Hose for our AGM. The 
meeting was well attended and although there have been no 
changes within the branch we would like to welcome John Perry 
as our newest committee member. The chairman and all other 
officers were re-elected so it is business a usual at VoB.
Many thanks to Deputy Regional Director, Dave Brett for 
making the trip from Mansfield to attend and it was nice to 
see John Athey from the Melton branch - many mumblings 
were made about return matches of Petanque, so we will keep 
you informed! Beers on at The Black Horse include one from 
Robinson’s that was new to us - Tempus Fugit, which went down 
very well indeed.
�hist in Hose we also stopped in at The Rose at Hose. Beers 
on were Timothy Taylor Landlord, Greene King Abbot Ale, 
Castle Rock Harvest Pale & Black Sheep Best Bitter. All were 
in good form. Landlady Sophi Cullumbine also told us about 
their planned Beer & Music festival in July, so we will keep you 
informed.

Onto pub news, and we have a few more beer festivals coming 
up over the next couple of months.  The Crown & Plough, Long 
Clawson are holding theirs on Sat 5th & Sun 6th April. This is 
the first festival that new landlady Heather Read has held at the 
pub. 

Mark at the Bull, Bottesford is running a festival Fri 25th - Sun 
27th April. �e expect to drop in there when we do our Mild Trip 

out on Sat 26th! 

David �ilson, the new landlord at The Plough, Stathern is 
holding a Beer festival on 20th-21st June as part of the Stathern 
Festival. Take the opportunity to meet the celebrity of the pub, 
Maxwell the Otter Hound, while you are there! 
The Crown, Old Dalby re-opened on Saturday 15th March as a 
Castle Rock pub with 4 cask beers: Harvest Pale, Preservation, 
Elsie Mo and Belvoir Bitter.
Onto Brewery news; we had another trip out to the Belvoir 
Brewery Visitor Centre at the end of February.  The Star 
Mild was excellent as was the new Oatmeal Stout, which is 
hopefully going to be a regular brew. Colin seems to be getting 
established at the new premises & we are looking to hold a 
brewery trip out there sometime later in the year.

Sean & Sara are busy as ever at Brewster’s, and Brewery Liaison 
Officer Pete Worsnop gave us the following report: 
The next brew in the �icked �omen range is Banshee, an 
“Irish” red ale ready for St. Patrick’s Day. As usual it will be 
4.8% ABV.
Rutterkin will be available at �etherspoon’s during May and 
June.
The 5 litre mini-kegs proved extremely popular over the 
Christmas holiday and making them available during the 
barbecue season is being considered.
Supplies of malt and hops are causing no problems so far, 
though their price is! The amount of the inevitable beer price 
rise will be determined after the Budget as this may also have 
an effect, of course.

That’s about it from us for this month. �e hope to see some 
familiar & new faces about in the Vale over the next couple of 
months. Happy drinking!
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Tasting Notes
Microbrewing in Spain has been slow to get off the   ground. John Westlake meets two of the pioneers
In many respects the cities of Barcelona and Seville, 
sitting at almost opposite ends of the Iberian 
peninsular, could not be more different.  Thrusting, 
cosmopolitan Barcelona in the Catalonian northeast 
is obviously confident of its place in the 21st century 
whereas Seville, far to the south in the heart of 
Andalusia, exudes an historic charm redolent of past 
glories and enjoys an altogether more relaxed pace of 
life.  However, apart from their shared Spanish heritage, 
they do have one thing in common: each has a thriving 
brewpub.

Only a short step from Lesseps metro station and within easy 
walking distance of some of architect, Antoni Gaudi’s most 

impressive confections, La 
Cervesara Artesana, at Calle 
Sant Agusti 14, is Barcelona’s 
only microbrewery.  Originally 
set up by Liverpudlian 
Steve Huxley, the business 
apparently struggled from 
the outset in the face of 
opposition from commercial 
brewing interests, combined 

with an unhelpful customs and excise regime and Steve threw 
in the towel after only a couple of years.  Fortunately, the 
small, British built brewing plant remained in situ and the 
potential was eventually spotted by the entrepreneurial Marti 
family, who also run a successful restaurant business in the 
city, and the copper fired up again in 1997.

Behind its modest and easily missed exterior, La Cervesara 
Artesana opens out into an L-shaped bar wrapped round 
a central serving area, the copper brewing vessels clearly 
visible through a glass panel to the rear.  Arty pictures hang 
from the stone walls and sacks of English malt are piled on 

a shelf above the electronic 
dartboard.  It is here that I 
meet the youthful brewmaster, 
Olaf Marti, over a sampling 
selection of the beers he 
produces.  Coming, as he 
does, from a long-established 
Barcelonan family, I cannot 
resist querying his distinctly 
non-Catalan Christian name.

“Many years ago my parents enjoyed a holiday in Norway so 
much that I was christened Olaf and my brother, who manages 
the restaurant, is Eric”, he explains with a grin.

Fortunately, Steve Huxley was still around and stayed on for a 
few years to teach Olaf the ropes.  The excellent IPA (Iberian 
Pale Ale) is still very much as Steve first conceived it, chestnut 
in colour with a firm, creamy head and delightful, citrusy 
hop aroma.  Grapefruit and spicy hop flavours dominate the 
palate, well balanced by discrete, biscuity malt and finally 
culminating in a long, dry, resiny finish.  It is brewed with 
Maris Otter pale, crystal and a touch of chocolate malts in the 
grist and seasoned with Galena hops for bittering, Northern 
Brewer and Cascade being added later in the boil for flavour 
and aroma.  All the malt comes from �arminster and Charles 
Faram of Malvern supply the hops, even the American ones.  
Apparently, any such imports from outside the Eurozone can 
cause all sorts of administrative problems and delays.  Olaf’s 
beers are top-fermented and brewed to a strength around the 
4.5 percent mark.  In Spain, it seems, anything much above 5 
percent alcohol by volume gets clobbered for tax.

�e now try the Iberian Stout, a deep ruby brew with a 
powerful roasted malt aroma and palate to match.  Hints of 
bonfire toffee, dark chocolate, figs and liquorice develop on the 
tongue whilst tart hop notes fight to make their presence felt.  
Roasted barley joins pale, crystal, chocolate and black malts 
in the mash for added character and the bittersweet finish is 
surprisingly dry and satisfying.

Next up is a honey beer, pale gold in the glass and with a 
nose that leaves little doubt as to the identity of the extra 
ingredient.  Inevitably somewhat on the sweet side – four or 
five kilos of Spanish honey are added to the boil for each batch 
– honey tones again dominate the palate although the Saaz 
hops used for this recipe do struggle bravely to add a resiny 
counterpoint, assisted by Olaf’s addition of a local herb, which 
he shows me.  To my mind it looks and tastes very much like 
rosemary..

“I take the children out into the hills to gather what I need,” 
he tells me.  Olaf also adds something special to his flagship 
Blonde ale, a delicately flavoured brew, which he has 
developed specifically to appeal to the local Catalan palate 
more attuned to mass produced, bland Spanish lagers.

“Every brewer should have a secret ingredient”, Olaf says 
rather enigmatically, “it took me four attempts to get the 
Blonde just right but it now outsells the other beers by five to 
one.  “Local drinkers have still not got used to the darker beers 
which Steve originally introduced, although they remain very 
popular with tourists.”

In addition to the house 
beers, La Cervesara Artesana 
also sells a good selection of 
Belgian brews and is open 
every day from around 5 
p.m. until the small hours.

Sharing a rather similar 
name, La Fabrica Artesanos 
de la Cerveza can be found 
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at Centro Commercial 
Plaza de Armas, just 
to the west of Seville’s 
imposing city centre, 
dominated by a 
stunning cathedral and 
the exquisite, Moorish 
Alcazar.  However, this 
operation is on a much 
grander scale and 
occupies three floors 
of one wing of the old 
train station, now a 
trendy shopping centre, built in the neomudejar architectural 
style and apparently inspired by parts of the Alhambra Palace 

in Grenada.

On the ground floor, the gleaming copper brewing kettles can 
be admired directly behind the serving area whilst the rest of 

the kit, including stainless 
steel fermenters and 
conditioning tanks, are 
located two floors above.  
In between, a spacious 
drinking salon features 
stylish wooden tables, 
each fitted with its own 
beer dispense font and 
water jet glass cleaner.  
Once activated, each 
table’s beer consumption 
is computer monitored 

and the amount, along with the mounting bill, displayed on 
video screens strategically dotted around the room.

Manolo Garcia, the brewer, worked as an electrician at the 
Cruzcampo brewery just outside the city and when Seville 
hosted Expo 1992, 
Cruzcampo decided to 
install a microbrewery on 
the site.  Manolo accepted 
the challenge to train as 
a brewer in order to help 
run the operation and 
subsequently joined La 
Fabrica when it opened in 
1999.  Here he produces 
just two beers, Rubia at 5 
percent abv and the slightly 
stronger Tostada, both 
brewed with Spanish malt from Albacete and seasoned with 
imported Tettnanger hops.  No preservatives or adjuncts are 
used, the beers are not filtered or pasteurised and both enjoy 

at least four weeks cold conditioning before being served.

“We did install Italian made filter equipment,” Maria Yelamos, 
La Fabrica’s pretty Manageress, tells me. “But customers did 
not believe the resultant, sparkling clear beers were actually 
made on the premises, so we took it out again.”

Seated at the bar, looking out over the canopied terrace, I 
order a glass of Rubia, which quickly arrives, pale straw in 
hue and suitably cloudy.  The nose is full of gentle, floral hop 
aromas and there is a pronounced, spicy, zesty hop character 
in the mouth, balanced by juicy malt with hints of peardrops 
and bananas.  The finish is long, dry and refreshing with a 
slightly earthy, herbal presence.

“It must be something of an acquired taste if you have been 
brought up on Cruzcampo or San Miguel,” Maria confesses.

A quantity of darker, German malt is added to the grist 
to produce Tostada, a hazy, chestnut brown brew with a 
similar hoppy aroma but a more restrained hop presence 
on the tongue.  Roasted malt flavours with hints of coffee 
and caramel develop, without becoming overwhelming and 
progress to a well-balanced, thirst quenching finale in which 
tart hops reassert themselves.  It is an ideal accompaniment 
to La Fabrica’s tempting selection of tapas.

The microbrewery revolution elsewhere in the world 
has yet to really take off in Spain but La Fabrica and 
La Cervesara Artesana are at least flying the flag 
for tasty, well-crafted beers, albeit a rather lonely 
one.  They certainly deserve every encouragement!
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Snippets
Pub remembers the ‘Busby 
Babes’
Regulars and staff at Basford’s Horse and Jockey joined 
thousands across England to mark the moment of the 50th 
anniversary of the Munich air accident of 6 February 1958.   
Among the 23 killed were eight young Manchester United 
‘Busby Babes’.  

 

For pub manager Marie Frost, the tribute had a special 
poignancy as her dad, John Carey, who had brought her to 
Nottingham as a girl, had spent most of his playing career at 
the club and was a personal friend of many of the survivors 
and victims.  From 1963 to 1968, John Carey was Nottingham 
Forest manager, a time that saw them reach a FA cup semi 
final and take second place in the First Division of the League.
 

Marie says the tribute was organised out of a pure respect 
for the lads.  “Though dad was at Blackburn at the time of 
the crash, he was always a ‘Man U’ man and this was a very 
personal loss.” 

New licensee at the Gatehouse  
Andrea Green has taken over as the licensee at the Gatehouse, 
Tollhouse Hill.

Starting out as a pot washer in a 
local gastro pub, Andrea went on to 
complete a HND in Hotel, Catering and 
Institutional Management before going 
out to Canada to gain work experience 
in an exclusive hotel there.  Most 
recently she managed the Hogs Head 
in the City centre.

Already Andrea’s influence is showing 
with a great new menu served 
from 12-7p.m. after which a pizza 
and platter menu comes on for the 
evening.

Conned Rudolph
Greene King, having bought up other breweries, continues to 
produce inferior copies of the original beers. Rocking Rudolph 
was once one of the finest seasonal beers brewed by Hardy’s 

& Hanson’s and was a delightfully 
strong �inter Ale (5.0% ABV).
The GK version was sold as 
a 4.5% ABV beer and whilst 
new pump clips were to show 
the reduction in alcohol – not 
surprisingly the pump clips fail 
to indicate that the beer is now 
brewed in Suffolk, preferring 
to pretend it is still brewed by 
Hardy’s & Hanson’s!

Hans across the ocean … 
 
Castle Rock Harvest Pale became the toast of the town at 
the New Year reunion for over 100 members of the Dutch 
beer fraternity at 
Amsterdam’s In De 
Wildeman pub.   Twinned 
with Nottingham’s 
Lincolnshire Poacher and 
The Victoria at Beeston, 
In De Wildeman has a 
long association with 
Castle Rock’s people, 
pubs and pints.  
 
Simon says the Harvest 
Pale was a welcome 
4.3% interlude in a day 
where 9% and over 
continental beers were 
the norm. “The day was 
the usual low profile 
affair,” he says.  “In fact, 
I can confirm that only one major issue was resolved.  We’re 
on our way to Nottingham this year to finish the round.”

Local guests for Test Match
More handpumps are to be installed in the Test Match Hotel at 
Gordon Square, West Bridgford. Landlord Alan Merryweather 
told ND that by mid April he will have 8 beers on tap, including 
a guest from a local brewery. Once this is in place, he will be 
joining the LocAle scheme.

It is good to know that Greene King managers can get locally 
brewed beers if they put in the effort - so why not support 
Alan by drinking them, and also encourage other GK landlords 
to get local beers back on the bar!

Fred Schiphorst, a member of the beer campaign 
group Pint Regio Noord-Holland, with In De 
Wildeman’s bar manager, Simon Fokkema.   

Barman Craig Bartlam and Horse and Jockey manager, Marie Frost, 
with pub regulars, Pauline Dickinson, Marc Hardstaff and Rosanna 
Delplavignano mark their respects at 3.04pm precisely on 6 Feb 2008

Local beer sales on the up
Beer from local breweries is bucking the 
trend of falling volumes with strong sales 
growth, according to a report by the Society of 
Independent Brewers (SIBA).

In 2007 locally brewed beers saw an average 
volume growth of 10.7% year-on-year, despite being sold in 
just four in 10 pubs. This compared with a decline in overall 
beer sales during the same period of 6%.

SIBA figures show that locally brewed beers have 
outperformed total beer volumes since 2004, which marks 
the point total beer volumes in the on-trade entered decline.

The report claims that the introduction of cask ales 
can increase total beer sales by as much as 20% when 
compared with pubs that don’t stock local beers.

Howzat for a good beer?
Nottingham Brewery has confirmed its role as the main 
sponsor of Bramcote Cricket Club, which is in its 150th 
anniversary year. They will be running “150 Not Out” as 
their signature beer throughout 
the cricket season; it will be 
on sale in the Bramcote cricket 
pavilion - an idyllic spot to sup 
a decent pint on a summer 
afternoon listening to leather 
against willow. The beer will 
also be on sale throughout the 
free trade and in supporting 
sports club bars.
Meanwhile Nottingham has also 
become the University Real Ale 
Society’s adopted brewery.
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Snippets
BBC Veterans party at 
Canalhouse
 
Over 200 present and former members of staff at BBC Radio 
Nottingham celebrated 
the 40th anniversary of 
local radio in the city with 
a reunion party at Castle 
Rock’s Canalhouse pub in 
Nottingham city centre.   
Among those attending 
were ‘the voice of Notts 
County’ Colin Slater; 
afternoon show presenter, 
John Holmes, and past 
star names including Top 
of the Pops’ Trevor Dann 
and Blue Peter’s Simon 
Groom.   
 

Pub manager Yvette 
Storey said “The BBC 
crowd were wonderful 
guests, and none of them 
tried to interview me!”  

Kimberley Mild R.I.P.
�hen Greene King bought Hardys & Hansons Kimberley 

Brewery the H&H board were 
adamant that this was the best 
hope for the long term future of 
the H&H brand and that GK would 
help keep the ‘local’ beers and 
style of pubs. History shows that 
by December 2006 brewing ceased 
in Kimberley and Greene King 
promptly started brewing their 
version of the beers in Suffolk (very 
local).

Towards the end of 2007 the H&H 
mild brewed in Bury St Edmunds 
was axed, although the nitro-keg 
version – Dark, continues to occupy 
space on some pub bars. 
�hilst it is sad to see such a 
fine beer as Kimberley Mild 
consigned to the dustbin it has 
to be remembered that this was 
not the beer which won Silver at 
the National Great British Beer 
Festival but a poor version which 
was marketed under the Kimberley 
name. 

As one door closes another opens 
and the loss of the ‘fake’ mild has 

led to the sight of Greene King XX mild appearing in some 
pubs and in this respect GK are to be applauded for promoting 
this cask conditioned mild.

Rock with Rock in the Angel
Nottingham Brewery’s Rock Bitter has really taken off with 
youngsters in rock music venue The Old Angel in Stoney 
Street, in the Hockley area. It is now the house bitter, and 
they are also taking guests to extend the range so that at 
weekend there are three real ales on offer.

�hile we are on the topic of the young persons’ and students’ 
pubs, the Orange Tree on North Sherwood Street, has taken 
up the cause of real ale for the rising generation of beer 
aficionados. They carry Nottingham Legend as their mainstay 
along with an interesting microbrewery guest. For those who 
prefer the ‘pomme’ they have a rotating series of real ciders.
The Approach too certainly sets out its stall out to promote 
real ales to the up and comers singing the praise of Locale 
loud and clear with Mallard beers accompanying those from 
Nottingham Brewery.

Nottingham pubgoers raise a 
grand amount for charity
Real ale drinkers and Trent FM listeners have helped to raise 
£1000 for the Nottingham based charity “�hen You �ish 
Upon a Star” by buying pints of a specially brewed ale, Jo 
& Twiggy’s. The ale, which was named after the Trent FM 

breakfast show DJ’s Joanna Russell and Andy Twigge, and 
created by Nottingham Brewery, was sold in Pub People pubs 
with 10p from every pint going to the charity. 

“�hen You �ish Upon a Star” is a Nottingham based Charity 
dedicated to granting the special wishes of children suffering 
from life-threatening and terminal illness. 

Nicola Brien, East Midlands regional fundraiser for the charity 
said: “�e would like to say a big thank you to everyone who 
contributed to this fantastic donation. Christmas is our most 
special time of year, this year we took over 400 children on a 
magical trip of a lifetime to Lapland to meet Father Christmas”. 

Larwood & Voce pleased as Punch!
The Larwood & Voce has been named the Regional Pub of the 
Year in the 2008 Punch Taverns National Shine Awards.

Over 500 Punch Tavern pubs from across the Midlands were 
nominated for 4 categories – Best Food, Best Drinks, Best 
Community and Best Customer Experience – and the finalists 
were judged and visited by Punch’s regional operations 
directors and operations managers who met with the licensees 
and sampled the food, drink and atmosphere at each pub.  The 
Larwood & Voce was named the Best Customer Experience 
category winner.  The 4 category winners were then put 
forward for the overall Regional Pub of the Year title which was 
awarded to the Larwood & Voce. 

Radio Nottingham’s longest serving broadcaster 
and Notts County reporter, Colin Slater, Radio 
Derby’s Gary Andrews and Marie Ashby, presenter 
of BBC1’s The Politics Show at the Canalhouse

Who wants to be a microbrewer?
Local licensee �arren Elliott has a unique proposition 
for any would be brewer. He is looking at the 
possibility of setting up a microbrewery, utilising 
a large outbuilding at the back of his pub, The Sir 
Charles Napier on North Sherwood Street in the city 
centre. �arren commented: “naturally, they could 
sell though the pub as a ‘shop window’ and any other 
outlets, retail or wholesale. It may suit a keen home 
brewer looking to break into something potentially 
lucrative and enjoyable or perhaps an existing 
brewery looking to relocate.” The premises are about 
280 ft2 with their own vehicular access. Interested 
parties can either contact �arren at the pub or get in 
touch with us at the Drinker and we will make contact 
on your behalf.
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Greene King press on with their 
campaign for world domination
According to the online Real Ale newsletter from Essex, “Tap-
Room”, Greene King is offering its employees and tenants £2,000 
for any information leading to the demise of any free house. They 
claim that a finder’s fee is on offer for the details if the company 
eventually purchases the place. The ‘Right Move’ campaign is 
aimed at adding to their tied estate and a spokesman is quoted 
as saying: “�e’re looking to expand our estate of 2,500 pubs and 
what better way to do it than through personal recommendation?”
If any of our readers has any information, then rather than contact 
Greene King, could we respectfully request that you keep your 
gob firmly shut? Otherwise you may be responsible for turning 
your local free house, with a range of quality local ales and other 
interesting guest beers, into yet another identikit GK house offering 
the usual I.P.A., Abbot and “brands” pretending to come from 
elsewhere like Ruddles, Morlands and Hardys and Hansons which 
all actually come out of the very same Bury St Edmunds brewery.
 

You can read the excellent “Tap-Room” at www.tap-room.com.

Talking of fake GK brands, did anyone see the “�exford St 
Patrick’s Irish Ale” sold in some �eterspoons pubs? �hich part 
of Ireland was it brewed in? �hy, non less than the quaint 
Irish enclave in England at Bury St. Edmunds! 

CAMRA launch Good Beer Guide 
to West Coast USA
(Including Las Vegas, Alaska and Hawaii)
As the place where American 
microbrewing was born, America’s 
�est Coast has become the epicentre 
of a brewing revolution. Perhaps 
surprisingly to some, America is 
now home to more beer styles than 
anywhere else in the world and its 
flourishing brewing industry has a 
growing reputation for quality and 
innovation. This authoritative and 
entertaining guide to the breweries, 
brewpubs and beer bars of America’s 
�est Coast, Alaska and Hawaii is 
written by two experienced British 
beer writers who have spent 
considerable time travelling in 
America and developing an infectious 
enthusiasm for its exciting beers and 
brewing scene. For more details, or to order a copy (£14.99) 
visit www.camra.org.uk/books

Nutbrook at City Limits
O.K. so it was Nutbush in the Ike and Tina Turner song, but 
I couldn’t resist trying to compete with the nationals for a 
silly headline! But there’s nothing silly about Nottingham’s 
latest pub on the edge of the city, the Riverside Farm on Tottle 
Road. Formerly Harry  Ramsdens, the building was aquired by 
Cloverleaf Inns, extended, re-fitted, and opened as a carvery. 
But it is not just an eatery - Cloverleaf are great believers 
in local produce - and that includes the beer. Licensees Nick 
Bradbury and Iris Hogan have chosen Nutbrook Banter Bitter 
(from �est Hallam) and Castle Rock Harvest Pale as their 
regular beers. Both sell at £2.35, and if they go well, a third 
handpump is to be added to serve another local beer. 

The pub has a large, L-shaped bar and whilst most tables are 
set for dining there are higher ones with tall chairs for the 
drinkers. There is a family area to the rear, with a play area 
for younger children - but I am assured that children are kept 
well away from the drinking area! The carvery costs £5.95 in 
the week, and £6.95 at the weekend; currently the choice is 
beef, gammon or turkey served with an enormous selection 
of vegetables - and only the peas are frozen, I am reassured. 
Most produce is locally sourced. (Photo in LocAle, p.20)

Magpie’s 100th brew
By the time you read this hopefully 
many of you will have had the 
opportunity to sample Magpie’s 100th 
brew called “Fully Fledged”.  At 4.6% 
abv, this is Fledgling’s big brother, 
albeit with a slightly changed hop 
formula caused by the shortage of 
Bramling Cross hops.  The photograph 
shows Brewery Liason Officer Alan 
�ard, digging out the mash tun as part 
of his brew day at the brewery.  The 
beer was launched at The Globe on 
March 19th and has also been seen at 
The Lion, The Salutation and a couple 
of other local pubs.”

Goodbody label “not 
irresponsible advertising”
The label on a bottle of Dorothy Goodbody �holesome Stout 
does not breach the Portman Group’s Code of Practice, the 
Independent Complaints 
Panel has decided. Alcohol 
Concern complained that the 
drawing on the drink’s label 
of a young woman, whose 
dress is pulled back to reveal 
her thighs, was “sexually 
suggestive”. The Dorothy 
Goodbody brand has been 
used by �ye Valley Brewery 
for over 15 years and is 
intended to be a fun, light-
hearted image that captures 
the ‘spirit of 1950’s rural 
Herefordshire’. Said Vernon 
Amor, Managing Director of 
�ye Valley Brewery ‘�e are 
obviously delighted with the 
outcome of the Independent 
Complaints Panel, if you were 
to ban Dorothy Goodbody, 
where would it end? Next 
thing you know there would 
be a ban on all the ‘Carry On’ 
films and the iconic British 
seaside postcards’.
David Poley, Portman Group Chief Executive, said, in this 
case the producer has not crossed the line from acceptable to 
irresponsible marketing.

New Chairman for CAMRA       
 Nottingham Branch

In the last edition we 
announced the retirement of 
long-serving chairman Richard 
Studeny. All at Nottingham 
CAMRA would like to thank 
Richard sincerely for all his 
work over his 13 years in the 
post.
�e are pleased to announce 
that the new chairman is none 
other than your long-suffering 

editor Peter (Spyke) Golding!
Spyke has plenty of experience as he has chaired the 
branch before, back in the seventies, but stood down when 
he moved into a career teaching science - and simply did 
not have the time anymore. Now that he has retired from 
the chalk face, he is looking forward to once again leading 
the branch. Spyke will, however, continue to edit the 
Drinker. 
Spyke’s first aim is to make branch meetings more fun, 
with guest speakers, quizzes, beer-tastings and other 
entertaining events.
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After 31 years at the Victoria Leisure centre the 
Nottingham Beer Festival has found a new home – and 
it promises to be bigger and better than ever! The 
2008 Festival will be held in the beautiful grounds of 
Nottingham Castle from Thursday 9th to Sunday 12th 
October. To mark this momentous change the festival 
will be re-styled as “The Robin Hood Beer Festival”, but 
rest assured that it will have all of the key elements of 
the previous festivals including well over 400 quality 
real ales and ciders.

The beers and ciders will be featured in a huge 
marquee on the main castle green, but it is planned to 

stage the musical entertainment using the magnificent  
bandstand in the lower grounds, with a bar in a smaller 
tent positioned adjacent to slake the thirsts of those 
enjoying the music.

�e hope to have a wider range of stalls, particularly 
food stalls selling local produce, and other attractions 
than was possible at the previous venue. But perhaps 
one of the most important improvements, apart from 
the splendid location itself, will be the much larger 
amount of space available, there will be more room 
to enjoy your beer and we should not have the past 
situation where would-be customers have to queue for 
hours in the hope of gaining admission because the 
permitted number of customers will be far, far higher.

The decision to move comes after years of searching for 
a new and better venue. Discussions to use the Castle 
grounds have been ongoing for some time and the 
likely decision to shut Victoria Leisure Centre acted as 
the final spur to make the move. 

Festival Organiser Steve �estby commented “It will be 
sad to leave the Victoria Leisure Centre after all those 
years but it had become increasingly obvious that 
we had to move to a new venue if the festival was to 
remain successful. �e would like to express our sincere 
thanks to all of the staff at the Centre who have given 
us so much help and support over the past 31 years”.

So get those dates in your diary  - 9th to 12th October 
– it’s going to be the biggest and best Beer Festival that 
Nottingham has ever seen and our aim is to make the 
event the best in the East Midlands

Nottingham Beer Festival
Nottingham Beer Festival To Move!
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Fare Deals

Nestling on the edge of the Vale of Belvoir, the pretty hamlet 
of Cropwell Butler boasts just one pub, The Plough, for many 
years a typical, redbrick village local but now enjoying a new 
lease of life, having been acquired by the fledgling Green 
�ellies Pub Company.

Reopened in October 2007, extensive refurbishment has seen 
The Plough transformed into more of a dining destination 
than just a pub where the new owners have, they say, sought 
to combine ‘the character of a village hostelry with the 
sophistication of a top class restaurant’.

To the right of the main entrance, the bar area has been done, 
it is claimed, ‘in true Socialite style’, and if this means dark 
chocolate, squashy, leather chairs and sofas, low tables and a 

few high stools set in a bare-boarded and beamed room with 
white above duck-egg blue walls and a feature, rustic brick, 
real log fireplace, then they are probably right.  Handpumps 
on the bar dispense well kept Adnam’s Bitter (£2.80 a pint), 
Deuchars IPA and Charles �ell’s Bombardier.

The adjacent 48 cover restaurant is a light and airy affair 
with polished wood tables and chairs blending well with the 
restrained green and fawn décor.  Only the chandeliers seem 
to be a touch over the top but perhaps they are another 
‘Socialite’ manifestation.  The menu itself features half a dozen 
or so varied starters and mains, with puddings displayed 
separately.  However, by pub grub standards, the pricing policy 
here will probably raise an eyebrow or two.  Tomato and Red 
Pepper Soup with Pesto Croutons (£4.95) or Duck Spring Rolls 
with Chilli Jam (£6.50) could be followed by the likes of Pea 
and Mint Risotto with Golden Cross Goat’s Cheese (£10.95) 
or what appears to be turning into The Plough’s signature 
dish: Bombardier Beer Battered Haddock with Triple Cooked 
Chips, Minted Mushy Peas and Tartare Sauce.  The batter may, 
indeed, be very light and crisp, the par-boiled, part baked, 
deep fried potatoes delightfully soft in the middle and crunchy 
outside and the peas served in a neat ramekin dish, but at 
£11.95 for what is effectively fish ‘n chips, you are entitled 
to expect something a bit special!  As for the wine list, most 
bottles are quite sensibly priced but you could splash out £160 
on a 1985 Chateau Figeac St Emilion if you’re feeling really 
flush.

Bar snacks comprise mainly sandwiches featuring their own, 
home-baked granary or tiger breads with fillings of selected 
cold meat cuts or local cheeses such as Colston Bassett Blue 

Stilton or an authentic Red Leicester.  On this occasion, I 
select pork on granary, which consists of four fairly small slices 
of tasty, tender pork loin on warmed bread, topped with a 
tangy, house chutney and garnished with Tyrrell’s plain crisps 
together with a small, dressed side salad, topped with half 
a quail’s egg.  It is all very stylishly presented on a wooden 
trencher but at £6.95, I am left seriously doubting whether it 
really represents good value for money.

There is no doubting the food at The Plough is very 
accomplished and always served with flair but at these prices, 
it jolly well needs to be if customers are going to keep coming 
back.

Another establishment to have recently benefited from a 
major refurbishment programme is The Monkey Tree in �est 
Bridgford, which opened again last December and considerably 
larger than its earlier incarnation.

Behind the attractive patio, complete with its magnificent 
eponymous specimen, the Lounge Bar has a modern, clubby 
feel with intimate drinking areas, plush seating and smart milk 
coffee and red décor.  Cask beers from the Nottingham and 
Mallard breweries are regulars, together with one guest ale, 
whilst the bar menu tempts with imaginative soups, lite bites, 

John Westlake samples some of the places in our area 
where good food and good ale go hand in hand.
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jacket potatoes and sandwiches.

Upstairs, the new restaurant is bright and welcoming with 
striped chairs and carpet reflecting the décor’s various shades 
of brown and cream.  The lunchtime menu is excellent value 
at just £7.95 for two courses and I kick off with a rich and 
creamy bowl of fish soup, traditionally served as it should be 
with croutons, garlicky rouille and grated Gruyere cheese.  It 
is intensely flavoured and an absolute delight, which makes 
me wonder if the main course can possibly maintain this high 
standard.

I soon find I have no need to worry.  The Grilled Lamb’s Liver 
with Sausage, Bacon and Onion Gravy comprises two generous 
slices of meat, perfectly grilled and slightly pink in the middle, 
complete with a pair of plump pork bangers and streaky 
bacon, all sitting on a bed of potato and pea mash surrounded 
by a sea of rich, velvety onion gravy.  I am tempted to lick the 
plate but settle instead for a strong espresso coffee (£1.20) 
and reflect on what amazing value for money the meal has 
been.

The short but discerning wine list is also keenly priced and the 
set evening menu (how about Fettuccine with �ild Mushrooms 
and Rocket followed by Braised Shin of Beef with Horseradish 
Mash and Red Cabbage with a finale of British Cheeses or 
a �arm Chocolate Brownie, all for £15?) seems even more 
exceptional when a typical Friday night curry often costs more 
nowadays.  It comes as no surprise that chef, Pete Smith, has 
already won a place for The Monkey Tree in the 2007 Michelin 
Guide.

The Plough
Main Street, Cropwell Butler.
Tel: 0115 9333122
www.theploughcb.co.uk
Meals served 12.00 – 2.30 / 7.00 – 10.00 pm (not Mondays)

The Monkey Tree
70 Bridgford Road, �est Bridgford.
Tel: 0115 9811419
www.themonkeytree.co.uk
Meals served 8am (breakfast) – 10pm
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Pub Call

The Salutation Inn, 75-7, Maid Marion Way, NG1 6AJ
Opening hours 12-12 Sun-Thu, 12-2am Fri-Sat
Hot food served 12-9 Mon-Fri, 12-8 Sat-Sun

How long is it since you visited this historic city pub? 
I must admit I had neglected it for some years, until I 

discovered how much 
it has improved under 
landlord Pete Beletzan. In 
his two and a half years 
he has transformed it into 
a real ale and cider Mecca, 
and with 20p off a pint for 
CAMRA and Rock Society 
members it has to be worth a 
visit. Pete describes himself 
as an old fashioned landlord, 
and he loves real ale – he lists 
among his personal favourites 
Oakham JHB, Coniston Bluebird 
Bitter, Fullers London Pride and 
�ychwood Hobgoblin. There 
are at least six (often more) 
real ales on the bar, many 
from microbreweries, three 
real ciders on tap (and 17 
bottled ones) and real perry. 

The pub was on CAMRA’s Stout and Porter stroll,  
is on their Mild Trail and is in the LocAle scheme. All the staff 
members are friendly, welcoming and knowledgeable if you 
have any questions about the real ales and ciders on offer. 

It is Nottingham’s premier 
rock music pub with live 
bands (organised by promoter 
Alison Slack) and a rock disco 
on Saturday nights, and, 
would you believe, a heavy 
metal karaoke on Friday 
nights! In midweek recorded 
rock music is always played, 
and there are occasional 
theme nights – the next, on 
June 28th is a Pirate Night 
– so dig out your crutches 
and stuffed parrots! 

Pete is also thinking of 
having a beer festival in 
the caves this summer – a 
unique event, I think, if it 
comes off. Ghost walks, by the way, take place every 
Saturday at 6.45pm – just turn up!

I am not going to go to great lengths to describe the pub as 

changes are afoot in April – the stairs 
are being removed from the main 
bar to create more space in both that 
one and in the upstairs room where 
the bands play. Pete does intend to 
retain the pool table upstairs, and the 
historic, tiny rooms at the back will, of 
course, remain unchanged.

�hat Pete describes as “Old English 
home-cooked food” is served at very 
reasonable prices; there is a lengthy 
menu and daily specials too. On the 
Friday of my visit, the food went way 
beyond Pete’s modest description with many more exotic items 
and veggie options. 
Snacks, including both warm and cold 
baguettes are available too, and I got the 
impression that the food is very popular.

So, all in all, a 
great place to 
go these days, 
whether for a 
quick pint, a 
meal or a late 
night session at 
the weekend!

Good beer, rock music and cave visits 
at Nottingham’s Salutation Inn
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Taking Liberties?
Over the years various breweries, beer writers and CAMRA 
have tried to raise the profile of beer, to gain our national 
beverage more of the respect that it deserves. They have 
compared it with the coverage that is given to wine where 
certain vineyards, vintages, styles can gain critical acclaim 
and where wine buffs can build up an impressive knowledge 
of not only the wines to buy, and their appropriate price, but 
also those to avoid, not to mention what to drink with various 
types of food.

There is no reason why beer, particularly real ale, should not 
aspire to this level of interest and knowledge not only by 
enthusiasts but also the more casual beer drinker. CAMRA 
has helped to steer drinkers in this direction by the detail 
tasting notes provided in the Good Beer Guide and in beer 
festival programmes and more recently some brewers have 
come onboard with the Cyclops scheme which provides 
detailed tasting notes in the pub. If this can be achieved it 
should increase the availability and quality of real ale in pubs 
and also increase the sales of the high quality brewers.

Crucial to this process is the reputation earned by individual 
breweries and specific beers that they produce. Such 
a reputation takes time to earn and has to be carefully 
nurtured but is well worth the effort, with breweries making 
sure that their beer is always in excellent condition when it 
leaves them and also that it is sold only in pubs where cellar 
management is of the highest standard.

However beer can never hope to reach such levels of acclaim 
when there are so many breweries, albeit very much in the 
minority, who play games on the drinker by messing about 
with what they call “brands” in an attempt to follow the latest 
marketing fad, or to save money or sadly even in a few cases 
just to try to fool the customer.

A good example of this is breweries that don’t exist. 
Someone brought round a bottle of Ruddles County to our 
house at Christmas (I poured it down the sink as soon as 
they left!) and the bottle waxes lyrically about the beer 
originating in England’s smallest county, Rutland. It talks 
of the traditions associated with the horseshoes symbol of 
Ruddles which has connections with royalty and claims it to 
be “serious country ale”, whatever that is, but if you look at 
the (very) small print it is brewed by Ruddles Brewing, in 
Bury St Edmunds. Not only is this nowhere near Rutland but 
there is actually no Ruddles brewery at all, what the bottle 
doesn’t say is that the beer is brewed by Greene King (yes, 
the ones who shut down Hardy’s and Hanson’s).

�e have covered this topic in the Drinker before, listing 
dozens of breweries that no longer exist yet whose beer still 
amazingly appears on the pumps, from the big boys like 
Courage, Young’s, Boddingtons, Morland, Bass, Gales and 
Mansfield down to some of the relative minnows like Smiles, 
Marston Moor, Lichfield and Lloyds. Perhaps more amazingly 
there are even beers being sold from breweries that have 
never existed at all such as Steamin’ Billy, Red Brick and 
BMG Brewing! Needless to say you won’t see any of these 
“breweries” at Nottingham Beer Festival 
as we believe in promoting breweries that 
actually exist.

But another worrying trend has surfaced 
again that surely cannot be doing any 
favours to the brewing industry and that 
is what is known as rebadging. Under this 
practice a well-known beer is sold under 
different names, presumably with the intention of making 
them seem like different beers to the unwary customer. �e 
were aware of this with some national brands years ago, 
for example “McEwans 70/-“ and “Youngers Scotch” were 
the same beer as were “McEwans 80/-“ and “Youngers IPA”. 
Sadly the practice seems to be growing, although it is by no 
means widespread and it does cover some of the smaller 

craft brewers not just the nationals, for example �entworth 
Brewery renamed Rampant Gryphon as Rampant Rudolph for 
the festive period. 

However we were surprised to learn 
that a Nottinghamshire Brewery had 
been doing something like this for some 
time. �e were alerted to the fact when a 
landlord in Newark told the local CAMRA 
branch that Springhead Brewery had two 
renames for the autumn, as their regular 
brew “Leveller” could be sold as “Bonfire 
Toffee” and “Oliver’s Army as” “Spooky Juice”. Apparently 
the landlord was told that the beers were the same and was 
given the opportunity to use either pump clip.

�e queried this with Springhead Brewery and it was 
confirmed that that they have not brewed any one-off or 
seasonal beers since Ticket To Ride at the 2003 Nottingham 
Beer Festival and that all non-standard beers since then 
have been rebadges, the only exception being the addition 
of spices etc. to create some Christmas specials. Helen 
Teasdale the Springhead MD further commented – “there 
are one or two dates in the calendar, such as Halloween and 

Bonfire Night when the licensee likes to 
theme their pub. It is not feasible for a 
medium size micro such as Springhead 
to sell a full brew of 200 firkins of beer 
for a one-night event, and clearly the 
landlord doesn’t always expect to sell the 
whole cask on the one day. The sensible 
solution is to sell him/her a brand they 
already know and trust and to provide 

two pump clips. This is perfectly open, and our Bonfire Night 
and Halloween beers have happily been managed like this 
for years and we have never had an adverse comment until 
now.”

Helen went on to say “The alternative is something we 
avoid: i.e. a new beer a week. What benefit is there to the 
general public? The public are quite rightly scared by the 
thousands of names of beer. Only a few CAMRA tickers will 
be au fait with all the new names; Muck and Magic week 
1; New Brew week 2; etc. Does anyone really believe that 
each new named beer is a completely original recipe? I think 
not. Springhead is certainly not deceptive. BUT we work 
with the pubs to give them what they want. �e have to be 
commercial. �e have to supply beer at a high quality with 
service to match, and I think we do that.”

You won’t be too surprised to learn that Nottingham CAMRA 
do not agree with several of Helen’s points. If a landlord 
wants a themed beer for his pub then he can buy a real 
one from a number of small breweries who do produce 
genuine seasonal beers. Otherwise “sell him a brand that 
he can trust” and insist that he sells it under its proper 
name! Springhead claim that it is perfectly open but this is 
not at all true. It is open to the landlord who is buying the 
beer maybe, but it certainly is not to the customer who is 
buying it over the bar, so it could be argued that they are 
being intentionally misled.  The reason that there had been 
no adverse comments until now is because we had only 
just found out about it thanks to a tip-off from a landlord in 
Newark. 

Nobody is suggesting that Springhead should produce “a beer 
of the week”. They should sell their regular brands under 
their true names and if a special on-off or seasonal beer is 
produced then it should be exactly that not a rebadge. 
 
It is important that brewers and CAMRA should continue to 
work to widen the appeal of beer and we hope that we can 
do just that. But we feel that rebadged beers play no part 
in this. But what do you, the customer, think? Please let us 
have your views!

The vexatious question of rebadged beers
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A few weeks ago I was in the Dewdrop, Ilkeston and 
enjoying a half of Funfair beer and feeling slightly annoyed, 
as I was not able to have another as I was driving. 

John, the landlord of this fine establishment, 
came to my rescue by pointing out that the 
pub now stocks a range of bottle conditioned 
beers (Real Ale In a Bottle – RAIBs) and that 
I could take a bottle home with me to enjoy 
later. 

Funfair brewery have been going since 
2004 and currently brew a range of about 
nine beers, all with ‘funfair ride’ names e.g. 
Dodgem, Cakewalk, Ghost Train - and the 
bottle I purchased was the 4.6% ABV ‘Dive 
Bomber’. In its cask conditioned form Dive 
Bomber won Beer of the Festival at the 
2007 Ilkeston Beer Festival.

As with all RAIBs care is needed in the 
pouring to ensure that the sediment stays 
in the bottle and not in your glass. Having 
accomplished this I was rewarded with 
a wonderfully clear straw coloured ale, 
complete with a fine head. 

I left the beer a couple of minutes, to 
reduce the effects of carbonisation, and 
the first thing that I noticed was the 
delicate hoppy nose, laced with citrus 
fruitiness. I found the taste slightly 
flowery but being well hopped and again 
with hints of citrus it proved to be a very 

refreshing ale. There is a fine bitter aftertaste that I found 
quite moreish, leaving me to wish I had bought a second 

bottle!

The LocAle campaign really brings it home to you just 
how many breweries there are in the local area. Funfair 
Brewery is precisely 8.2 miles from where I live – now that 
is what I call local! Funfair beers can be purchased from 
many of the pubs which sell their cask ales and are sold 
in 500ml bottles. So next time you are leaving the pub it 
might be worth asking if they stock a RAIB, for that late 
night after hours drink. For more information visit Funfair’s 
web site www.funfairbrewingcompany.co.uk 

Specialist shops like Red Zebra in Derby’s Market Hall 
always stock a fine range of beers so if you are looking 
for something special they are well worth visiting. (Open 
Monday – Saturday 9.00 – 5.00 ( (01332) 242403, www.
redzebradrinks.com

More Bottled Beer
More Real Ale in a Bottle (RAIB - �9)
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LocAle

InBev UK president Stuart MacFarlane has a bit of a business 
problem, the poor love. The problem may be very vexing for 
him but if you read on you may conclude that the solution 
is actually a touch of the 
bleeding obvious! His 
company saw sales in the 
UK fall by a massive 10.3% 
last year. Mr McFarlane says 
“It has been another tough 
year for the beer business in the UK, the worst in 30 years 
according to the British Beer and Pub Association - and despite 
having some of the best beer brands available in this country, 
it has been another tough year for us,”
In case you are wondering, the “brands” that he is referring 
to include Stella Artois, Beck’s, Tennent’s, Hoegaarden, 
Castlemaine XXXX, Staropramen, Murphy’s and Boddingtons. 
In our opinion anyone who uses the word “brand” instead of 
“beer” cares not a jot for the brew itself, but we will put that 
to one side for the purpose of this complex business analysis 
exercise!
Now let us take a look at the “Local Beer Report 2008” 
produced by SIBA, which is the organisation that represents 
the country’s independent brewers. This must surely be 
echoing the words of woe uttered by our friend at InBev, after 
all they also sell beer? �ell, some of the key conclusions are;
 ·Continuing buoyant demand for local beer is driving           
spectacular growth contrary to overall beer market:
 ·10.7% average volume growth in 2007
 ·Two-thirds of all licensees are aware of the growing     
  demand for local beer

So let’s just recap on that - InBev have a 10.3% reduction in 
beer sales, due to “a tough year in the beer business” and yet 
in that very same “beer business” Independent Brewers have 
seen a 10.7% growth in sales.

This surely cannot be right as InBev have “some of the best 
beer brands available in this country” and yet the independent 
brewers don’t have any “brands” at all. It couldn’t possibly 
be that the independents just sell high quality beers brewed 
locally to local tastes - could it?!

It does seem that many customers are now seeing the light 
and switching in droves to locally brewed beers. This trend is 
even being seen across the pond where estimated sales by 
independent US craft brewers were up 12 percent by volume 
and 16 percent in dollars for 2007.

The success of our local brewers goes from strength to 
strength and this is reflected by the continued growth in the 
LocAle scheme, where accredited pubs agree to sell at least 
one real ale from a brewery within 20 miles of their front door. 
Not only has the number of pubs on the scheme in the Greater 
Nottingham area soared over the seventy mark but it has also 
been adopted by both Sheffield and York branches of CAMRA 
who launched their versions of the scheme in February and it 
is likely that LocAle will be adopted on a national basis very 
shortly.

So it’s good news for local brewers because of increased 
sales, the environment because of shorter delivery runs, the 
pubs because their sales of local brews are increasing, the 
local economy which benefits all round and you the customer 
who gets to sup quality beer brewed locally for local tastes. 
Of course it doesn’t do a lot for Mr MacFarlane and his global 
giant of a company with a history of closing local breweries 
worldwide – what a shame!

Postscript: InBev is based in Belgium, so we were 
amused to learn that unfortunately ‘Inbev’ means 
‘going down’ in Antwerp slang — and not in the 
sinking ship sense! Thanks to www.judy.co.uk for 
that little gem.

LocAle new additions

A Stellar Business Problem

Bread and Bitter, Mapperley Nag’s Head, Sutton on Trent

Riverside Farm, NottinghamChestnut Tree, Sherwood

Unicorn’s Head, LangarSample Cellar, Belvoir 
Brewery, Old Dalby

Spread Eagle, Hockerton Pilgrim Oak, Hucknall
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In Praise of PUBlic Transport
No. �2 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

Long Eaton was listed in the Domesday Book as “Aitone”, 
an Anglo-Saxon name, probably meaning “farm between 
streams”. In 1228, Aitone gained the suffix “Long”, which 
referred to the length of the village. In the early days it 
consisted of little more than a few farms and cottages strung 
out between the parish church and what is now Main Street. 
It suffered a disastrous fire in 1694, but the Church of St. 
Laurence, near the Market Place, which is believed to be of 
Norman origin, survived and still stands today. In the 18th 
century it expanded rapidly due to the construction of the 
Erewash Canal and the Birmingham – Nottingham road, and in 
the 19th century the town grew around the lace making and 
railway carriage industries. Long Eaton railway station opened 
in 1863 - on Station Street - not at the current location that 
is actually in Sawley. Despite having a Nottingham postcode, 
Long Eaton is actually in Derbyshire. 

Getting there is a very simple matter; Trent-Barton Rainbow 
5 buses run from Broadmarsh and Friar Lane at 15-minute 
intervals in the evening (even more frequent in the daytime) 
and the last service back from The Green being just after 
midnight (23.30 Sunday). A few services go on to Sawley, and 
you should catch one of these if you are starting at the Barge. 
A day return costs £3.50. The train fare is cheaper at £3.10 
day return, but the station really is not very convenient for the 
centre.

Our first stop is the Barge Inn (1), which has also been known 
as the Old Alehouse; the bus stop is still called that so look out 
for it on the electronic display of your R5 bus. The well-kept 
beers are Timothy Taylor Landlord, Marstons Pedigree, Draught 
Bass and John Smith’s Cask 
Bitter. It is an open plan pub 
three distinct drinking areas. 
The front section is carpeted 
with upholstered chairs 
and settles and dark wood 
panelling. The central area 
has bare floorboards and plain 
wooden chairs, tables and bar 
chairs. There are fake beams 
with silly sayings inscribed 
upon them, and plasma screen 
sports. The rear area is a 
games room with pool and darts where children are allowed. 
On Thursday evenings you can enjoy the quiz night, and on 
Saturdays a disco.

We take the Rainbow Five to Long Eaton
In my last article I mentioned having a meeting with NCT 

to discuss various problems, the worst of which was the 
early running of buses from timing points. This meeting has 
now taken place, and many positive points have come out of 
it. It seems that one of the problems has been the ancient 
time clocks on the buses, many of which are over ten years 
old. These are all to be replaced with new, more accurate 
ones by the end of the year. The following routes are now on 
GPRS satellite tracking: 4, 28, 34, 36, Link 1 and Skylink. 
You can tell from the departure boards - they will show how 
many minutes to the next bus, rather than a departure 
time. By 2110 all services will be on this system, meaning 
that drivers are unlikely to leave early as the Company will 
know from the computer records. In the meantime, NCT are 
keen for members of the public to report incidents of buses 
running early to them via their website or to the travel 
cemtre. These complaints should be made very promptly, as 
they use the CCTV cameras on the buses to establish where 
it was at a given time.

The problem of not being able to use Easy Rider Anytime 
cards on the trams was also discussed. It seems that the 
NET card readers cannot cope with the technology used in 
these cards, but it is hoped that they will be replaced - albeit 
in 1-2 years. Regarding Christmas and New Year services 
- I’m still working on that one so watch this space!

The Tiger (2), is an original Marston’s tied house, and just sells 
Pedigree – but always in fine fettle. The rather cramped bar, 
shaped to the slightly acute street corner, has darts, a pool 
table and plasma screen sports. The lounge has recently been 
refurbished – so recently it 
still smelled of paint! Darts is 
so popular in this pub that the 
far end of the lounge has been 
made into a special match 
area, with the board in a raised 
section and an open area with 
polished floorboards where the 
spectators can stand. The front 
part is carpeted and comfortable, and the bar has upholstered 
stools and an “English Corner” with a very old circular wood 
framed mirror. There are more silly sayings on the beams 
– but I did like “ ‘I am’ is the shortest sentance; ‘I do’ is the 
longest”. �hat a pity the artist misspelled ‘sentence’!

The Tappers Harker (3) is a Taverner’s food house, but caters 
for drinkers too. The name is an old railway term – it is located 
next to a level crossing. �heel tappers were employed to 
tap train wheels with hammers and listen to the sound made 
to determine the integrity of the wheel; cracked wheels, 
like cracked bells, do not sound the same as their intact 
counterparts. A Tapper’s Harker was an additional person who 
listened and gave a second opinion. 
There is a massive, carpeted L-shaped room wrapped around 
the bar with comfortable leather covered settles and stools 
and upholstered chairs. Plasma screen sports is shown at 
the drinkers’ end, and well kept Banks’s Bitter and Marstons 
Pedigree can be enjoyed. The carvery meals represent 
incredible value for money at £3.99 weekdays and £4.99 
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We take the Rainbow Five to Long Eaton

In Praise of PUBlic Transport
Sundays and 
I’m told the 
service and food 
quality are spot 
on. A few other 
meals including 
salmon and 
vegetarian 
options are 
also available, 
and starters 
and sweets are 
around the £2-3 
mark.

The Victoria Inn (4) was a Hardy’s and Hanson’s pub the last 
time I had been there, so I was surprised to find it selling a 
fine drop of Marstons Pedigree. I asked the landlady if, indeed, 
it still belonged to Greene King, and was told they had sold it 
to Admiral Taverns. Asked how she felt about that, she replied 
“a blessed relief!” She has certainly applied her individuality 
to the pub – the lounge has scatter cushions and teddy bears 

on the upholstered settles! 
Added to that are pot ducks, 
both on a high table and in the 
hearth next to a real log fire. 
The bar has a traditional part 
with darts and a small T.V. for 
sports and a very unusual area 
at one end with high tables built 
from bricks and slabs. There is 
Karaoke on Saturdays, and an 
outside shed for smokers (or to 
escape the latter).

The Twitchell Inn (5) is a good �etherspoons and a LocAle 
with the usual good value food and drink and the expected 
layout. Three microbrewery guests accompany the standard 
beers, with a dark beer usually available. I was amazed to find 
Pivovar Herold Black Chalice, from the Czech Republic, on hand 
pump, a stout like beer with 
a bitter chocolate flavour.

The New Inn (6) is a former 
Hardy’s and Hanson’s 
house that still does belong 
to Greene King. Don’t let 
that put you off, though 
– although the two beers 
were “fake” brews that 
had been relocated to 
Bury St. Edmunds, they 
were exceptionally well kept. Greene King H & H Kimberley 
Bitter, which the landlord told me is to be discontinued, was 
accompanied by their Morland’s Original. Having opted for the 
former, we were given a free sample of the latter – it tasted 
nothing like Morland’s but was, nevertheless, a decent brew. 
�hy, oh why don’t G.K. just give their new brews new names 

instead of trying 
to deceive the 
drinker?
The pub itself 
is a step back 
in time with 
red leatherette 
covered settles 
in the lounge, 
and a red carpet. 
The front bar is 
rather odd, with a 
very Spartan area 

around the bar leading, through an archway, to a room with 
seating. The front door, by the way, was closed when I called 
– access was from the market area at the rear.

The Lockstone (7) is a Smith and Jones pub in an old art deco 
building called “Therm House” – formerly a gas showroom. 
The interior is reminiscent of a �etherspoons, spacious, with 
parquet flooring, exposed steel air conditioning pipes and 

three sports plasma screens. The 
beers are well-kept and very good 
value – Caledonian Deuchars I.P.A, 
Charles �ells Bombardier and 
Greene King Morland’s Old Speckled 
Hen. Good value food is served all 
day including grills, pies, curries, 
salads, wraps, sandwiches and 
melts. An unusual item is a chicken 
thali (£7.95) comprising bowls of 
chicken rogan josh, South African 
chicken curry and Malaysian coconut 
and lime chicken complete with rice, 
pappadoms and mini-naans. There 
are also interesting tapas-style 
sharing plates (£3.95/£7.50/£14 for 
1/2/4).

Our final stop, the Hole in the 
�all (8) has been a regular 
Good Beer Guide entry for some 
years, and deservedly so. It is a 
classic example of a back street 
local - there are two breweriana-
adorned rooms, a lively public 
bar with a small pool table, and 
a quieter lounge. There is also 
a patio drinking area behind. 
The beer range is the best in 
town – regulars are Nottingham 
Rock Bitter and Extra Pale Ale 
along with Draught Bass, and 
there are several ever-changing 
microbrewery guests. So enjoy a 
few last ones here before making 
the very short walk to the bus 
stop for Nottingham at the Green.

The Budget: a confusing message 
and an environmental disaster!
The Nottinghamshire Campaign for Better Transport 
issued the following press release:

Confused by the budget? �ell, Mr Darling seems very confused. 
The swingeing 4p tax on a pint of beer (that could equate to an 
extra 20p per pint over the bar) shows just how out of touch 
government is with society in 2008. But why are we concerned 
about beer? �e campaign for a society that needs to travel less. 
�e support communities that have jobs, shops, doctors and post 
offices within walking distance. The hub of such a community is 
often the local pub. Mr Darling thinks differently and his vision 
of a community pub is a derelict, boarded-up building and a 
community with no social heart.

But what about binge drinking? �e believe the budget will only 
make matters worse! Cans of lager will still be sold cheaply in 
supermarkets and the binge drinkers will carry on regardless 
at home, in parks or on street corners. And that lager will have 
almost certainly have travelled hundreds of miles in polluting 
juggernauts along congested roads; it could well be imported (or 
even smuggled). So Mr Darling is actually increasing the risk of 
climate change and seems to be in the business of exporting the 
jobs of the brewing industry as well!

�here was the tax break to support our local craft breweries and 
our local communities Mr Darling?

You combat excessive drinking by a massive tax rise.

So logically you combat excessive use of the car by a – tax cut??

By deferring the 2p increase in fuel duty until October Mr Darling 
is doing nothing to reduce car use and so help the environment. 

FACT: Fuel duty has not been increasing in line with inflation 
since 2000, with the small increase in October 2007 the first in 
years. This has kept fuel duty artificially low. Even with these 
small increases announced in Budget 2007 (2p increase in 
October 2007, 2p in October 2008 and 1.84p in April 2009),

(continued on page  27)
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Turning Japanese

The next night, I started with Hideji, which means Golden 
Fox. At 5%, it had a strong slightly sweet flavour. I tried one 
of the barman Dede’s home made cookies, which was a bit 
like shortbread with a cashew nut on top. I then had a very 
nice bottled beer called Owa and served in a Japanese pottery 
beaker. The beer was very bitter but Dede wouldn’t let me buy 
the beaker because the brewery had only given them a small 
number.

Thrash Zone, Tsuruyacho 2-19-8
Dede told me of another nearby drinking house called Thrash 
Zone. Despite having a hand drawn map, I still got lost, but 
eventually found it. This was an upstairs bar, quite small, and 
specialising in Japanese craft beers. I think this is probably one 
of the best bars in the world, yet it would be packed with 15 
people. There are seven local craft beers, including two cask 
conditioned ones served by English style handpumps. I started 
with Baeren Classic, a standard German style pilsner at 5%. 
Next I tried one of the cask conditioned ones - Minoh Beer, a 
5.5% pale ale, a straight-in-your-face bitter, not subtle at all, 
but very nice.
The owner of the bar - Koichi - told me he opened the bar a 
year ago to sell Nagahama Ale, which is brewed near Biwa 
Lake where he used to fish. It is 5.5% and made with Cascade 
hops. It was a little too fizzy for my liking, but with a bitter 
finish.
The next night, I went for the other British handpump. This 
served AJI, a cask conditioned gentle stout from Osaka. I 
then tried Dragon Ale, dark coloured with a bitter-sweet 
taste. Herun Pale Ale was a fizzy bitter beer. And finally I had 
Inawashiro-Ji-Beer, a nice weizen.

Le Temps Perdu, Nogecho 2-�8
This is a Belgian beer bar. It had two Belgian beers on draught 

Kirin City, Minato-cho
My first taste of Japanese beer was at Kirin City, a downstairs 
bar that served five beers from the local Kirin brewery. I opted 
for the dark beer at 5%, which was fairly uninspiring - actually, 
a bit bland to be honest.

Spring Valley, Kirin Brewery Beer Village
This is a brewpub within the brewery grounds. If you go during 
the day, you can have a tour of the brewery.
There were eight beers available, four of which were brewed 
on the site. I started with a light Kirin Pilsner style beer and 
then went on to the seasonal ale, which was called Himawari. 
At 5.5%, it tasted much the same as the Pilsner. I also 
noticed you can get a light and dark mixed - obviously some 
Lancashire influence here!
On my second visit, I tried three different beers and a plate of 
German style sausages. The first was described as an English 
pale ale, and at 5% and was very refreshing and inoffensive. 
Next up was a Dunkel style Belgian dark beer, also at 5%.  I 
finished with yet another 5 percenter in Heart Round, a dull 
light Pilsner with a slightly metallic taste.

Cheers, Tsuruyacho �-�2-1�
Not far from Yokohama railway station, this downstairs bar 

describes itself as a European Beer House and does have 
various European beers including keg Old Speckled Hen and 
the much-hated John Smiths Extra Smooth. It also has some 
gems, including beers from Germany and Belgium, and, more 
importantly, some draught Japanese beers.
I started with the Ikiiki, a cloudy red beer at 5%. I only had 
half a pint, but it grew on me as I drank it.
Next up was one of two beers from Baird Brewing. This is a 
Japanese brewery set up by an American. I couldn’t translate 
the names of the two Baird beers I tried, but the first was the 
4.7% one which was again cloudy, but had a light lager colour. 
It was slightly fruity with a sharp bitter aftertaste. The second 
at 5.2% was a blonde beer, a bit like a Czech pilsner.

Nottingham CAMRA member Steve Rogerson visits Yokohama to 
see what the Far East can teach us about beer.

Yokohama is Japan’s second largest city, 
just a half hour train journey from Tokyo. I 
was there last Summer to attend the World 
Science Fiction convention, the first time 
the country had hosted this annual event. 
There was a good contingent of British fans 
there, many of whom, like me, are real ale 
fans. Sadly, most Japanese bars are into 
fizzy lager, but among the dross we found 
some highlights.
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Turning Japanese
- Leffe Blonde and Grisette wheat beer - and two Japanese 
beers - Premium and standard Yebisu - plus lots of bottled 
Belgian beers.
I started with 
Premium Yebisu, 
a dark beer with 
a slightly roasted 
flavour. The 
ordinary Yebisu 
was much better 
than the canned 
version I had 
earlier. I also tried 
the Grisette, which 
had travelled 
almost as far as 
me to get there. It 
was a small cosy 
bar playing nice 
jazz music over 
the speakers. I 
got chatting with 
a man at the bar 
called Junichi. I 
asked him about 
who was good 
in the local jazz 
scene, and he 
recommended 
Shimizu Midori. 
The woman behind 
the bar put on one of her CDs. Junichi said that you couldn’t 
buy this in the shops as it was really local. A woman called 
Hisako said she could get me one but it would take a couple 
of days. I asked if I could buy the bar’s copy and she could 
replace it. They talked together in Japanese for a while, and 
then Junichi gave me the CD and said he’d bought it for me as 
a present – I was  overwhelmed with Japanese hospitality!

Craft Beer Bar, Otacho 2-�1-�
I was one of five intrepid explorers in search of the Craft Beer 
Bar. �e’d been told about it earlier in the week in Thrash Zone, 
and actually two of the regulars from that bar turned up while 

we were in 
there.
It was a 
little tricky 
to find as it 
is on a side 
street not on 
my map off 
Kannai Sakura 
Dori Avenue. 
One of our 
number’s 
knowledge 
of Japanese 
came in 
handy as 
she had the 
address in 
Japanese and 
was able to 
enlist the help 
of the woman 
serving at a 
Seven-Eleven 
store.

The bar had eight keg pumps and two British style 
handpumps, but unlike Thrash Zone, no pump clips, just a 
blackboard menu in Japanese.
�e discovered that one of the two handpumps was not in use, 
but the other was serving a nice bitter real ale, which ran out 
during the night thanks to our efforts. Between us, we tried at 
least one of all the other beers, which were a mix of IPAs and 
pale ales, plus one stout, a weizen and a lager.

Beer Next, Red Brick Warehouse
A group of us went to the fair and tried the normal roller-
coaster type rides before heading for Beer Next for a meal and 
a couple of drinks. Beer Next is in a shopping mall called Red 
Brick �arehouse, and it looks exactly like its name.
I started with a Heartland, a light, fizzy beer, followed by Kirn 
Ichiban, a fairly bland but inoffensive lager.

Green Sheep, Nishiku Minamisaiwai
There was one pub that had been recommended to us during 
our stay that I hadn’t got round to visiting, so, as I had some 

time to kill on the final afternoon, I headed for the Green 
Sheep, an Irish pub that also serves Japanese beer. Among 
the Kilkenny and Guinness, there were two keg Japanese 
beers plus a handpump serving Yona Yona real ale, which had 
a bitter-sweet taste that seems to be characteristic of the 
Japanese ales that I’ve tried.
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Happy Hour
Quick Quiz 32
1.From Shakespeare name the deceased court jester in Hamlet

2.What is the name of the strong aniseed flavoured spirit from Greece?

3.Name the English cricketer who, on his debut in 2007, scored a test 
century against the �est Indies?

4.�hat is the American term for the bonnet of a car?

5.On TV who stars as D. I. Barnaby in “Midsomer Murders”?

6.�hat was the former standard currency of France, since replaced by     
   the Euro?

7.On TV who were the two main presenters of “Autumn �atch”?

8.Name the European flat fish with an oval brown body?

9.Dorchester is the administrative capital of which English County?

10.�hich Shakespearian character killed Macbeth?

11.For which premiership club does Cristiano Ronaldo play?

12.�hat was the title of Leona Lewis’s number one hit in November   
     2007?

13.Name the wife of Paul Daniels

14.�hat was the title of the Eagles top selling album in November 2007?

15.Harry Redknapp is manager of which premiership club?

Answers on p. 35

Win two bottles of real ale
by answering the following question from 
Spyke’s travels

This ferry barely looks big enough to 
carry the bus and the van! Name the 
body of water, and the country. In the 
event of there being more than one 

Budget (continued from p. 2�)

fuel duty in 2009 will still remain 11% 
lower in real terms than it was  in 1999.

David Thornhill, Chair of Nottinghamshire 
Campaign for Better Transport, 
comments:

“�hat a depressing budget. The 
government has seriously lost its way. 
If we are to combat climate change and 
halt other environmental problems we 
need to develop strong local economies, 
we need to drive less and we need to 
transport goods shorter distances. Mr 
Darling has done totally the opposite of 
what is needed.”

The editor comments:

It is reassuring to see that CAMRA are 
not the only organisation to be appalled 
by the budget increase on beer. The 
small, craft brewers who produce quality 
beers are already struggling to cope with 
the huge price hikes in both malt and 
hops – and now this.

However, they are also affected adversely 
by fuel tax rises; after all, they do 
have to distribute the beer, and I am 
concerned that Dave Thornhill does 
not suggest any concessions for small 
businesses delivering their products. 
�hilst I believe that we should be 
encouraged to drive less and use public 
transport more where feasible, I am not 
convinced that fuel tax rises are a good 
idea at the moment.

I am also concerned that good 
community pubs are struggling to 
compete with cheap supermarket beers 
– which are often inferior products made 
with cheap ingredients – and sometimes 
sold at cost price or below to lure 
customers in to buy their food. I took 
a look in a large supermarket recently, 
and after seeing beer on sale at prices 
lower than bottled water, I went to buy 
something healthy – fruit. However, I 
didn’t bother when I found the prices 

correct answer, the first out of the hat 
wins. Post or e-mail your entry to the 
editorial address given on p.2 by �ed 7 
June.

The answer to the last competition was 
Mexico City, where the skating rink was 
in the La Plaza de la Constitucion (The 
Zócalo or main square) in the Old Town. 
Many correct entries were received, the 
first out of the hat was Sheilagh Stones, 
of Bestwood Village, Nottingham who 
receives two free bottles.

two to three times higher than I had 
paid the week before in a small shop in 
Long Eaton whilst taking the photos for 
my public transport feature! So it looks 
as if the binge drinkers’ fuel is being 
subsidised by huge profits on more 
nutritious produce – I know where I will 
shop in future!
A community pub is a controlled 
environment – people who are drunk or 
badly behaved will not be served. It is 
the cheap supermarket drinks that are 
fuelling this problem! Binge drinking 
will continue to be a problem until the 
supermarkets are stopped from behaving 
so irresponsibly!
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Bier von hier statt Bier von dort
Alan Ward goes in search of the darker side of European beer
The concept of LocAle is alive and well in Europe. I visited 
Basle in Switzerland and was not expecting to find anything 
other than standard fizzy lager type beer. How wrong I was. 
�ith guidance from my lifelong friend Julian, a resident there 
for over 20 years, we visited breweries in Basle and Freiburg in 
Germany.

Founded in 1998 by four partners, the Basle Unser brewery 
started as a beer club where people could go to brew as a 
hobby. This developed into the brewery as it is today, brewing 
close to 105 thousand gallons a year and having over 4,000 
shareholders. A real brewery for the 
people! No dividends are issued, 
just liquid ones distributed at the 
general assembly. This is just a big 
beer party. At a recent one, 1,080 
people drank 1,450 litres of beer 
within 2 hours and then they agreed 
to all of the board’s suggestions. 
How’s that for getting your own 
way? Swiss national increases for 
beer consumption in 2005/6 were 
around the 0.5% mark but Unser brewery showed a 17.5% 
increase in production. 

Have you translated the words under their logo, used as the 
top of the page, yet? Their principle is for local production for 
local consumption. Most sales are in and around the Basle 
area, with a contracted outlet in Zurich. The brewpub is only 
open Thursday and Friday evenings but the beer is available at 
many local restaurants and shops, and can even be delivered 
to your doorstep by the milkman. Imagine that with your 
cornflakes! 

We started the sampling on my first evening. After discussion 
with the French barmaid we were invited to revisit the 
following afternoon to meet the brewer before he showed a 
group round. I know they will get a copy of this so I thank Jan 
and Yolande most kindly for their hospitality, for showing us 
round, and for the subsequent tastings. Four regular beers, 

all around 5% strength, and occasional specials are brewed. 
Their first was Amber, a lager but, unlike other lagers, it is 
not hopped;* it is not bitter. The second is Blond, a pale and 
bitter lager style beer. But the surprise for me was the third, 
Schwarz. I never expected to find a dark, stout like beer over 
here. This was heaven. You can tell that I prefer a darker 
beer! A fourth wheat, or �eizen, beer is not to my taste. All 
the breweries visited did one wheat beer. I let Julian do the 
(intensive) sampling of these – his favourite style of beer.
The brewery process uses organic malt from Bavaria, not 
far over the border into Germany, and Swiss Hallertau 
hops. Specials use anything from ginger, hemp and the very 
fresh aroma and taste given to the bottled summer beer by 
elderflower. Along with the 22-hectolitre plant comprising 
Lauter and Mash tuns there is a separate 50-litre unit for one-
off brews as trials, pub specials and for the public’s use. �hat 
a good idea for next year’s Xmas present (try Nutbrook also 
– a little closer to home). A week’s bottom fermentation at 
10oC or top fermentation at 20oC for the �eiss beer is used 
along with a minimum of 4 weeks lagering. All beers could be 
classified as organic and Vegan, as no finings are added, just 
centrifugation is used to clear the beers. Thus most have some 
degree of cloudiness.

A day trip to Freiburg in Germany proved equally fruitful. The 
Feierling (“To celebrate”) brewpub has a typical German 

outdoor drinking area served efficiently by multi-national 
frauleins, and very pretty ones at that. The indoor circular 
bar and balcony eating area is dominated by huge coppers 
disappearing into the ceiling. Along with the usual �eiss bier is 
the cloudy, sweet, fruity and dangerously drinkable Inselhopf 
at 4.6% and Bruno, a dark, very moreish beer that can be 
compared to a slightly nutty mild. Heaven once again!

Across the charming town, the Martin’s Brau is tucked away 
in an alleyway and underneath a small shopping centre. The 
surprise is seeing the main brewery working alongside a 
fully open kitchen area. Although wonderful to see the food 

prepared in front of you, 
the smell detracts from 
the ability to correctly 
identify aroma and taste 
of the beers. Ever heard 
of roast pork sausage 
flavoured beer? Using 
similar techniques to the 
previous two breweries, 
they produce a blond, 
cloudy, 4.5% Pils, a 
smoked (similar to an 
Islay whisky taste) 
5% Rauchbier and the 
Dark, a slightly smoky, 
caramelised, dunkel 
export at 5.2%. �hat a 
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glorious experience to taste these dark beers in Germany, the 
heart of lager country.

As a small aside, the most interesting experience of the day 
was to visit a mountaineering shop (my climbing days are well 
and truly over but it is Julian’s hobby) tucked away down a 
long corridor, which at first appeared daunting. The shop sold 
everything you could ever want for this pastime. On the way 
out, though, a duo was playing some (I forget what style) 
music on an improvised stage at the side of the corridor. A 
member of staff standing beside a fridge offered us a beer, 
then another, all at no charge. This beer was a local brew 
by the Ganter brewery; we had sampled their beers earlier 
with food at a pub owned by them in the cathedral square. 
Conversation flowed freely and they recommended a pub 

nearby. On entering, apart from being very smoky, you could 
see the most incredible range of bottled beers imaginable. A 
very different way of ending the day!

Back in Basle, the last port of call of my holiday was the 
Fischerstube pub brewing Ueli beers. Tucked inconspicuously 
in a terraced street near the river it was founded back in 1974 
by a doctor disillusioned with the beer cartel in the city. Ring 
any (CAMRA) bells? Here is a different brewing procedure 
from all the others visited. Separate brews are top fermented 

side by side in open vessels rather than enclosed. These can 
be viewed through a window at the back of the pub. Tasting 
sets of the beers in 100ml glasses slotted into a wooden 
tray can be purchased, but work out relatively expensive. I 
learnt a new word here – Hell. Nothing to do with strength, 
taste or hangovers! Hell translates as light. Thus lager Hell is 
obviously a light lager beer. Reverenz special hell is sweeter. 
A usual �eizen beer is followed once again, to my delight, 
by Robur Dunkel. This dark ale has delicious malt and roast 
overtones. All the beers were again of 5% strength. They do 
special beers, the 
most recent one 
being named after a 
recent Tutenkamen 
exhibition. Pity I had 
to get on a plane back 
home later that day.
All in all I managed 
to sample more dark 
beer in those few 
days than I ever 
could in a whole year 
in some Nottingham 
pubs. So don’t expect 
to have to suffer 
bland lager beers 
in Europe. Seek out 
those Schwartz, Rauch, Bruno and Dunkels out there. I’m now 
looking forward again to the stout and porter and May’s mild 
trails and a repeat visit to Switzerland, if Julian can stand the 
pace…
Oh yes, before I forget, the translation of the title? “Beer from 
here not Beer from there”. That is the essence of LocAle now, 
isn’t it?
You can find out more about the Basle breweries, including the 
odd English page, at www.unser-bier.ch and www.uelibier.ch

* their web site claims that the beer is unhopped, but we 
suspect this may be a translation error, it is perhaps more 
likely to have a low hop rate to make it less bitter, but we 
stand to be corrected - Ed)”.
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Tales from the North
Andrew Ludlow presents news 
from pubs north of the City
The landlord of the Horse & Groom, Linby has expanded the 
range of beers which are now available. There are four regular 
beers , including Theakston Mild, and the monthly guest ale 

has been supplemented with two extra guest beers. The pub 
which is located in the heart of one of the 
most attractive villages in Nottinghamshire 
is worth well worth a visit and is only 
just over a mile from the Hucknall tram 
terminus.

Last year I reported that Peter Bramley, 
the cellarman at the Queens Head, 
�atnall, had completed the Everards Gold 
cask ale champion course and had brewed 
a unique beer at the Brunswick Brewery 
in Derby. The beer, called ‘Coppernob’ was 
a 4.5 % brew (named after the famous 

railway engine 
built in 1846 
for the Furness 
Railway in 
Cumbria by 
Edward Berry). 
The beer proved 
so popular that 
after the first 
brew a further 
batch was 
produced and I 
am reliably told 

that a third brew is to be made and will be available in the 
Queens Head during the 2nd week in April. 

The New Inn, Newthorpe has a new Landlord. Actually John 
(Bolton) arrived on the 27th October but the information only 
recently 
reached 
ND. The 
New Inn 
currently 
offers the 
drinker 
Theakston 
Best Bitter 
and Mild, 
although 
John hopes 
to extend 
the range 
in the future and has already extended the pubs opening 
hours: Mon-Thur 6pm-12 midnight; Fri 1.00 pm – 1.00 am; 
Sat noon -1.00 am and Sunday 12-4; 7-midnight.

If you have any info relating to pubs in ‘the north’ please 
contact me at andrewludlow@nottinghamcamra.org.
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Brewery Visit

In the third in a series in which we visit 
LocAle breweries, Spyke Golding drops 
in on the Full Mash Brewery in Stapleford
Upon first seeing a brewery that is partly in a garden shed, partly 
in an outhouse and partly in a room off the kitchen and has its 
cask-washing unit in the back yard, one cannot help but be amazed 
that such superb beers can be produced here! To learn that the 
amiable couple in charge were once a postman and a nurse 
just adds to the incredulity. But Karl and Sharon �aring are a 
most remarkable couple, 
and really have created 
a world-class brewery 
in a back street house 
in Stapleford. Unlike 
many microbrewers, 
they did not even do 
the Sunderland Brewlab 
course – they learned 
their trade from a CAMRA 
produced book - “Home 
Brewing” by Graham 
�heeler. Sadly no longer 
in print these days, 
such is the esteem in which this book is held that the rarely 
available copies on eBay usually go for a three-figure sum!

Karl first started brewing as a hobby, but insisted on doing a full 
mash brew rather than using inferior malt extract kits – hence 
the name chosen for the commercial enterprise which, five 

years since its inauguration, produces 
nearly 300 gallons a week. Like most 
microbrewers, Karl and Sharon have 
enjoyed the camaraderie that exists 
in the trade – rival brewers actually 
help each other in this business rather 
than keep secrets about their beers.

My first question concerned the 
unusual names given to the beers – all 
with superstitious connections. Karl 
explained that their first brew was for 
the Dewdrop at Ilkeston. The landlord 
at the time, Sarge, seriously believed 
that the pub had a ghost, so they wittily 
called the beer “Apparition”. Now, all 
their beers have ghostly names (apart 
from Classic, which was brewed for 
the last Nottingham Beer Festival in 
an attempt to reproduce the sadly 
missed Kimberley Classic and proved 

so popular they have continued to brew it). Indeed, the names 
have lead to some good humour in pubs – for example “I bought 
a pint of Ouija but the glass kept moving around the table” 
or “Is Spritualist a light or a dark beer?” “No, it’s a medium”!

All the malt used comes from the very traditional Fawcetts of 
Castleford, and the hops from Charles Faram of Newland, at the 
foot of the picturesque Malvern Hills. Although they have been 

relying on Danstar 
“Nottingham” ale yeast 
for some time, due to 
some recent problems 
they are changing to 
Fermentis, an American 
owned producer of 
quality ale yeasts.

So where can these 
beers be enjoyed? 
Karl and Sharon tell me that the 
best bet is the Victoria at Beeston. 
Other pubs regularly selling them 
are the Horse & Groom, Basford; 
the Horse Chestnut, Radcliffe; the 
Horse and Plough, Bingham; the 
Globe, Trent Bridge; the Queen 
Adelaide, Sneinton; the Railway and the Nell Gwynn, Mansfield; 
the Greyhound, Mansfield Woodhouse; the Horse & Jockey, 
Stapleford; the Hole in the �all, Long Eaton; the Dewdrop and 
the Spanish Bar, Ilkeston, and the Inn the Middle at Langley Mill.

Full Mash regular beers
Ouija - �.�%
Award-wining mild tasting full in body like a stout. 
Plenty of rich chocolate tones that mellow into 
delicate roast bitterness.
Made with pale, chocolate and wheat malts, 
roasted barley, and Progress and Golding hops.

E.S.P. - �.8%
A delicious easy drinking pale ale with refreshing 
flavours and delicate fruity aroma.
Made with 
Maris Otter pale malt and Golding and Challenger 
hops

Seance - �.0%
Three times award-winning crisp blonde ale 
releasing fragrant aromas developing into a 
wonderful smooth zesty finish.
Made with low colour Maris Otter and wheat malt, 
and Cascade and Progress hops.

Spritualist - �.�%
Provacative hop aromas encapsulate this 
traditional res ale. The delicate floral notes evolve 
into a fresh fruity seduction of hops and barley.
Made from pale and crystal malts and �illemette 
and Brewer’s Gold hops.

Apparition - �.�%
A full-bodied pale ale with grapefruit aromas and 
refreshing bitterness giving a full, satisfying finish. 
Try it and see!
Made with Maris Otter pale malt and Chinook 
hops.

Classic - �.8%
Brewed for the 2007 Nottingham Beer Festival in 
an attempt to imitate Kimberley Classic. Several 
brewers attempted this task, mainly to prove 
that a beer will not taste the same when brewed 
elsewhere! However, this proved so popular that 
brewing has continued.

For the future...
Two new beers are planned - Psychic Stout and Planchit Porter. 
For the uninitiated, a planchit is a kind of ouija board with 
wheels and a pen that is capable of moving around the table 
and making notes from the spirits. �hen the beer comes out, I 
shall obtain a planchit and see if I can get it to do the write up 
for the Drinker!

The hop shortage is causing problems for Karl and Sharon 
in that they are struggling to obtain Chinook hops for the 
aparition. Having foreseen this, they are experimenting with 
the use of a combination of the Cascade and Cluster varieties.
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Ray’s Round
Crown Street, where you will find the Crown. This is like a 
country pub in town. The large main bar has plenty of seating 
and TVs showing sports, there is a small bar with a dartboard, 
a further small enclosed snug bar and sitting room; these last 

two are quiet and ideal 
if you just want to 
talk. Look out for the 
cricket caricatures on 
the walls of the sitting 
room. It is a Greene 
King pub with four 
ales available. GK IPA, 
3.7% : £2.10; GK H 

& H Olde Trip, 4.3%: £2.25; GK Ruddles County, 4.3%: £2.20 
and GK Abbot, 5%: £2.25.

I finished my crawl at the Last Post, on Chilwell Road (just 
behind the bus station); this is a typical large open plan 
�etherspoons establishment, and meals are served at all 
times. There are large screen TVs dotted around the place 
-  but with the sound turned down. On the bar are ten 
handpumps, with, at the time of my visit, Marstons Pedigree, 
4.5%: £1.75; Greene King Abbot, 5% (both, I assume 
regulars) and �entworth Premium, 4.4%, Magpie Fledgling, 
3.8%, Springhead Leveller, 4.8%, Grainstore Triple B, 4.2%, 
Brains Bread of Heaven, 4%, Derventio Venus, 5%, Clarks 
You’ve ‘urned it, 4.4% & Grainstore Rutland Rouser, 4.2%, all 
guests being £1.80. This is another pub on the Nottingham 
LocAle scheme. Beeston is well worth the trip out, there are 
pubs to offer something to everyone and like I said, you can 
finish with only a couple of minutes walk back to the bus 
station.

�e have a new pub who has joined the ranks of offering 
CAMRA members a discount, This 
is the Sir Charles Napier on North 
Sherwood Street. �e are being 
given a very generous 20% off a 
pint, at all times. The pub is slowly 
beginning to built up trade and 
keeps the quality high by offering a 
smaller number of beers than some 
of it’s neighbours, but is intent 
on building on those foundations 
- so let’s go and support the 
establishment! 

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

Cheers, Ray.

Approach, Friar Lane: 20p a pint at all times, except Monday 
evenings. (Locale beers at £1.80 a pint between 8pm and 
11pm)
Blacks Head, Carlton Square: 20% a pint Monday night only
Fellows Morton & Clayton, Canal Street: 20p a pint at all 
times
Fox & Crown, Basford: 25p a pint at all times
Globe, London Road: 20p a pint & 10p a half at all times
Navigation, �ilford Street: 10p a pint at all times
Queen Adelaide, �indmill Lane: 20p a pint at all times
Royal Children, Maid Marian �ay: 10p discount at all times
Salutation, Maid Marian �ay: 20p a pint at all times
Sir Charles Napier, N. Sherwood Street: 20% at all times
Southbank, Trent Bridge: 20p a pint & 10p a half at all times
Sun Inn, Eastwood: 15p a pint at all times
Three Crowns, Ruddington: 25p a pint Sunday to �ednesday
White Horse, Ruddington: 20p a pint at all times
Moot, Carlton Road: ”Moot Points” - buy 8 get one free card 
on Oakham JHB (Mon-Fri)
All Castle Rock pubs: one over the eight promotion on 
selected beers - at all times

For my crawl this time, I wandered out to Beeston. I stuck to 
the area around the bus station - I’ll look at the rest another 
time. By the way, there are two buses that will get you here. 
The number 36 (leaves from Milton Street and outside the 
library on Long Row) runs every 10 minutes during the day 
and every 20 during the evening, also the number 13/14 (from 
just round the corner from the 36, on Mount Street) every 30 
minutes and down to one an hour later in the evening. The 
Rainbow 5 also provides a frequent service and runs later.
There are quite a few pubs, but I’ll concentrate on the less 
than half that serve cask ale. 

I started at the Greyhound on 
High Road. A single, central bar 
pub with 6 handpumps, five were 
in use at the time of my visit. 
Castle Rock Hemlock, 4%: £2.65, 
(in the LocAle scheme); �ells & 
Young Bombardier, 4.3%: £2.65; 
Shepherd Neame Spitfire, 4.5%: 
£2.65; �ells & Youngs. Courage 
Directors, 4.8%: £2.65 and 
Theakstons Old Peculier, 5.6%: £2.75. They have a pool table 
on the left inside the door and there is a stage at the back 
of the pub. Live music is played on �ednesday, Friday and 
Saturday; there is a jam session on Sunday afternoon, and 
an open mike night on a Tuesday. Seems like at good place to 
spend an evening.

My next port of call was the Malt Shovel on Union Street 
(almost just across the road really) which is run by  Pub 
People, and another pub on the LocAle scheme. Another single 
bar establishment, the bar being on the left, to the rear of the 
pub, serving Nottingham Rock Mild, 3.8%: £2.20; Nottingham 

Rock Bitter, 3.8%: £2.20; 
Marstons Draught Bass, 4.4%: 
£2.55; Shepherd Neame Spitfire, 
4.5%: £2.65 and Bateman’s 
Hooker, 4.5%: £2.65. A spacious 
pub with plenty of seating, and 
live music advertised for Friday 
nights.

Next I walked round to �ollaton Road and the Commercial. 
This is a two roomed hostelry, the bar, on the left, with seating 
area and two pool tables on a raised area behind; two screens 
show music videos and sports. On the right, is the Lounge; 
this is a quite room where you can just sit and talk. Four beers 
are on, Greene King IPA, 3.6%: £2.40; Greene King Morland 
Original, 4%: £2.30; Greene King Chariot, 4.3%: £2.80 & 
Greene King Abbot, 5%: £2.80.

I then walked back towards the bus station and visited 
the Star on Middle Street; this is a multi-roomed pub that 
is usually popular. Three ales are 
featured, Adnams bitter, 3.7%, 
Caledonian Deuchars IPA, 3.8% and 
�ells & Young Bombardier, 4.3% all 
retailing at £2.40. A pool table can 
be found in a small room on the left 
hand side of the pub, and they have 
Karaoke on a Saturday. Look out for 
the original Shipstone windows.
From here, continue along Middle Street to its junction with 

I’ll kick off this issue with a warning about beer 
prices. I have mentioned the Bell in a previous article 
for over charging on half - pints, and while their guest 
beer prices have changed, I recently paid £1.2� for 
a half of Rugby Victorious �.2% (£2.�� a pint, �p 
difference) and £1.1� for a half of Belvoir Star Mild 
�.�% (£2.1� a pint, 1�p difference). Now, I have 
another pub that has gone one better! The Coach and 
Horses on Upper Parliament Street charges £2.�0 
for a pint, (regardless of the beer) and a half is sold 
for £1.�0, which makes it £� a pint (the £� pint by 
the back door!!) and where does this fit in with the 
promotion of responsible drinking and retailing?!!
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Post Box
Contented consumer

Sir,
After going through a 
virus attack,losing a 
hard drive, fighting off 
hackers, upgrading all 
my software, installing 
fire-walls, being 
threatened with   being 
cut-off by my email 
provider, and a host of 
other problems. I have 
fixed my computer... 
and NO� it works 
exactly the way I want it to! 

 Norris Nerd (by email)

The editor replies: Unfortunately you seem to have configured 
your computer to dispense nasty keg beer. Can I suggest you 
go into Settings / fonts, check the “Only serve cask” box and 
uncheck the “Use CO2” one.

Plough Monday
Sir,
In the latest edition of the Nottingham Drinker (Issue 84), Steve 
�estby asked for further information about the plough plays. 
This tradition is alive and well in the Calverton, �oodborough 
and Lambley area, where the Calverton Plough Play Society 
perform in quite a few of the pubs on the weekend closest 
to Plough Monday. Posters giving details usually appear in 
the pubs around that time. I’ve personally seen them in 
the �oodlark, Lambley and the Four Bells, �oodborough. 
Although it did not happen this year, in previous years 
there has been a mumming play, together with sword 
dancing, singing and, of course, drinking at the Plough 
in Radford. I believe this was organised by the Sullivan’s 
Sword Dancing Side. �hen Dave �illiams was the 
licensee. he took an active part in the play and Tony 
Parker used to make an appearance as Little Devil Doubt, 
one of the characters. Sadly, neither is still with us.  

 Bob Proctor, Mapperley

The editor replies: Many thanks for that, Bob. Dave and 
Tony were good friends of mine too, and are both sadly 
missed.

Where music is no longer King
Sir,

My letter concerns the latest outrage inflicted upon us by Greene King, namely the demise of live music in former Hardy’s and Hanson’s 
pubs. I had heard that Rock nights at the Bell were to end, but if the thrice weekly Jazz Nights go there would be a riot!. The Footwarmers, 
Omega Jazz Band and the Johnny Johnstone Quintet all boast a loyal and enthusiastic following, and many famous Jazz names have 
guested with them. I first heard of this from my brother, who was at a North Sea International gig when the landlord announced that he 
had been told by GK not to renew his music licence. I’ve enjoyed many live bands there - but now - all gone thanks to the giant ego that 
is Greene King. I call upon customers, music lovers and licensees to fight this crackpot decision and keep live music alive in these pubs! 
What a pity these pubs can’t go LocAle, then the valleys really would ring again! More power to your elbow in the battle against G.K.

Neil White, West Bridgford

The editor replies:
Whilst it is true that the Bell will not be having rock nights on Wednesdays anymore, landlord Brian Rigby assures me that all the other 
live music will continue as normal. He told ND that the rock nights had been discontinued because people using the pub liked to be able 
to have a conversation without being deafened, and if people wanted loud music there are plenty of other pubs nearby that offer it.
At the Test Match, landlord Alan Merryweather is very puzzled by the claim that he had been told not to renew his 
entertainment licence. He told ND that there was one occasion in January when he did not have live music, and 
that this was because of a staff party. Alan assures me that Sunday Night live music still happens and will continue.
Reading between the lines, though, despite these reassurances, one can’t help wondering if G.K. have cut back the entertainment budgets!

Malting in Beeston
Sir,
A colleague and myself within the County Council Historic Buildings Unit are trying to research the history of Beeston Maltings, 
a significant local building, adjacent to the Victoria Inn. I wondered If CAMRA would have any information on the site itself and 
in relation to the pneumatic brewing process, which is said to have been used here. In the absence of this would you or your 
members be able to suggest any group or individual whom maybe helpful with the above?
David Littlewood, Environment, Nottinghamshire County Council

The editor replies:
Unfortunately it would appear that we have very little information on Beeston Brewery or Beeston Maltings within Nottingham CAMRA. 
However research on the Internet turned up a very interesting article about the brewery at www.beeston-notts.co.uk. This site, which is 
designed & maintained by David Hallam, contains many interesting pieces on the history of Beeston and the page on Beeston brewery 
is particularly fascinating. It shows how the history of the brewery, which was probably founded in 1879, was very much influenced by a 
fascinating character, Theodore Bunning, who became the brewery manager and later managing director and it seems clear that he was 
very much responsible for the success of the company. However, somewhat unusually, Bunning acquired a portfolio of licensed premises 
that he owned personally, separate from the brewery’s stock of pubs and off licences. These were supplied with beer from the brewery 
at heavily discounted prices, which caused disquiet with brewery shareholders on several occasions. Two of Bunning’s pubs were the 
Queens and The Three Horseshoes (since rebuilt on an adjacent site) both in Beeston. Beeston Brewery was taken over by Shipstones in 
1922 and Brewing was discontinued with the new owners spending considerable money converting the building to a maltings - a role that 
continued until its closure in 2000. 
We can find no mention of the pneumatic brewing process, so if any readers can help with information on this, or Beeston Brewery in 
general, we would be pleased to hear from you.

Sorry Darling: Despite the unfair duty increase imposed on beer in Alistair Darling’s budget, Castle Rock and 
Magpie Breweries have announced their intention to absorb the increase and hold their prices! Nottingham Drinker 
applauds this stance, and hopes that readers will remember to support these breweries when others increase 
prices by the predicted 10 - 20p. Castle Rock Chairman and chief executive Chris Holmes says he is taking this 
stand as it is vital pubs remain competitive against supermarket off sales.  Chris added “if it’s all about youngsters 
and binge drinking, why did he choose to target relatively low strength ale?   It’s my view that he would have 
been better to understand and promote the views of those of us in the industry who actually care about society by 
targeting the high strength, easily consumed, drinks at the heart of binge drinking.”
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Beer Festivals / Trips and Socials
Beer Festivals
Mar 2�-29 (Thu – Sat) 18th Doncaster Beer Festival. 
The Hub, Chappel Drive, DN1 2RF. 80+ Beers, Ciders & 
Foreign Bars. Details: Thu �.�0pm entry CAMRA membs 
(6pm rest) to 11pm; Fri + Sat 11am-11pm. Food avail until 
9.30pm. Entertainment Fri night. CAMRA members free entry 
all times, only returnable glass hire fee payable.

Mar 2�-�0 (Thu-Sun) Criterion Beer Festival, �� 
Millstone Lane, Leicester LE1 �JN (10 minutes walk from 
station). The Oxford vs Cambridge Boat Race Beer Fest. 24 
beers from the 2 counties. Pizzas a house speciality. Live music 
Thursday night and Saturday afternoon. Free admission at all 
times. 

Mar 28- 29 (Fri – Sat) Burton-on-Trent and South 
Derbyshire Winter Festival, Burton Town Hall Approx 
80 Real Ales + Ciders. Ales served directly from casks under 
cooling jackets. Drivers’ Bar with soft drinks. Hot + cold food 
all sessions. Families welcome until 6pm. Two quiet rooms 
with seating. Live music both days: lunchtime Fri + Sat Martin 
Atterbury on the Mighty �urlitzer organ; Fri Eve 8.30pm The 
Top Cats (local rock-a-billy band); Sat Eve 8.30pm The Mick 
Rutherford Band (local raw blues + covers). CAMRA members 
free all sessions. All sessions, all entrants £2 for fest glass.

March 28-29 (Fri-Sat)  Greyhound Mini Beer Festival, 
High St-Mansfield Woodhouse

April �-8 (Sat-Tue) Spring Beer Festival, The Globe, 1�2, 
London Road Nottingham NG2 �BQ. Free admission, 12 
beers on at any time, live music Sat night from Roulette.

April 11-12 (Fri-Sat) Coventry Beer Festival, Coventry 
Rugby Football Ground, Butts Park Arena, Butts Rd-
Coventry

April 10-13 (Thu-Sun) Mansfield Beer & Cider Festival, 
Intake Club, Kirkland Ave,Mansfield. 100+ beers, ciders 
perries and wines. Admission (CAMRA members free at all 
times) Day £2, Evening Thu £2, Fri/Sat advance £5, door £7, 
Sun. free. Hours Thu. 5-11,  Fri 12-6 & 6.30-11.30, Sat 11-
6.30 & 6.30-11.30, Sun. 12-2 (all remaining beer £1 a pint) 
For music see advert p.36. www.mansfieldcamra.org

April 18-19 (Fri-Sat) St. Georges Day Beer Festival, The 
Mallard, Worksop Train Station, Worksop, Notts. Daily 
from 12 noon - 11pm. Approx 16cask ales, including some 
festival beers and brand new beers. Selection of fruit wines, 
ciders, lagers and bottled continental beers. Free Admission, 
food available at all sessions. Details call Wayne 01909 474108 
or e-mail enquiries@theregancyhotel.plus.com

April 2�-2� (Wed-Sat) Queen Adelaide St. George’s Beer 
Festival, Windmill Lane, Sneinton. 20-25 ales. Live music 
on Fri & Sat and trad. food to complement, Hog Roast on Sat 

April 2�-2� (Wed-Sun) St. George’s Beer Festival, Bell 
Inn, Market Square, Nottingham. 6 Beers from St. George’s 
Brewery, inc. Dragon’s Blood (4.8%), Patronn Stout (4.5%) 
and Charger (4.6%), + 12 more, mainly LocAles.

April 2�-2� (Fri-Sun) Bull Inn Beer Festival, � Market 
Street, Bottesford, Nottinghamshire, NG1� 0BW 5 mins 
walk from Bottesford railway station on the Nottingham to 
Grantham Line. Free admission, all beers £2 a pint. Open 4-11 
Fri, 12-11 Sat, 12-4 Sun.

May �-11 (Wed - Sun) Johnson Arms May Beer Festival, 
�9 Abbey St. Dunkirk. Over 25 Cask Ales over 5 days 
including 6 local ales. Beer Vouchers four pints for £9.50. 
�ednesday: Beer Tasting Competition. Thursday: Live Music. 
�ed-Fri Ploughman’s food offer. Saturday afternoon: BBQ & 

Petanque. Saturday night: Live Music. Sunday: Homemade 
Roast Dinners and Desserts £7.50 for 2 courses. For more info 
(including beer tasting notes) see website: www.johnsonarms.
co.uk. Tel:0115 9786355. Email: mail@johnsonarms.co.uk

May 9-10 (Fri-Sat) Ilkeston Beer Festival, King Edward 
IV suite, Regency Banqueting Suites, Wharnvliffe Road 
DE� �HF. 12noon-11p.m. 60+ real ales, + ciders, perries & 
fruit wines. Admission £2 before 6pm, £2.50 after 6pm Fri, 
£2.50 after 6pm Sat. CAMRA members 50p at all times. Live 
music Sat. night.
www.erewash-camra.org
 

May 1�-1� (Fri-Sat) �th Rail Ale F e s t i v a l, Barrow 
Hill Roundhouse, Campbell Drive, Barrow Hill, 
Chesterfield. The most atmospheric festival of the year. 
12 noon-11pm. Admission £5 advance, £6 gate includes 
commemorative glass and train ride (trains run until 5pm) First 
half pint free for CAMRA members with card. Hourly free bus 
service from Chesterfield Railway Station (also stops at Comet) 
Tel/Fax 01246 472450 www.barrowhill.org.uk

May 2�-2� (Fri-Sun) Newark Beer Festival, Riverside 
Park, Newark (across the bridge from Newark Castle) Fri 
& Sat 10.30am - 10.30pm, Sun 12 noon - 6.00pm (subject to 
licence) Approx 140 real ales plus ciders, perries and country 
wines. Admission: card-carrying CAMRA members FREE. 
Non-members £4.50. Standard glass hire 50p (refundable), 
souvenir tankards £1.50 (non-refundable)
www.newarkbeerfestival.co.uk

May 29-Jun 01 (Thu-Sun) Ruddington ‘Three Counties’ 
Beer Festival, hosted jointly by the White Horse and the 
Three Crowns. 50+ Cask beers from Notts, Leics. and Derbys 
breweries. Free admission

Trips and Socials
The forthcoming mini bus survey trips are as follows: March 
will take us to Linby & Papplewick, and we will look at the 
Oxton area in April, May, will see us visiting Costock and 
Bunny, while June will allow us to take in Gunthorpe.
I have arranged a tour of Belvoir brewery on Saturday 26th 
April at 2pm and have two alternatives to offer; a brewery 
tour and two hours in the sample room for £10.95, or add 
a buffet for £15.95. Can anyone interested, let me know as 
soon as possible, with your preferred choice. I will be taking 
a mini- bus so we can visit a few pubs afterwards, obviously 
I will also be charging for this. 
I am going to try to revive the Friday evening mini-bus 
trips, so I’m going to start local and visit the Vale of Belvoir 
on Friday 18th April.
Newark branch are doing a walk from Thurgarton (station) 
visiting Hoveringham, Caythorpe and finishing in Lowdham 
on Saturday 21st June and I have said we will join them. 
�e will be catching the 13.26 train from Nottingham 
station, so if anyone fancies a spot of exercise interspersed 
with the occasional half pint, then please let me know, so 
we can warn the pubs in advance of the extra trade. See 
the diary dates for all the details.
As always, your CAMRA membership card is required to 
obtain your discount. 
Quite a few people have taken me up on the reminder 
of up and coming trips and other events. The best way 
of contacting people is by e-mail, but due to the data 
protection act, you must give me your e-mail address. 
So I am producing a very short form, which you can use. 
If anyone wishes to “subscribe” to this new service, then 
please ask me when you see me or get in touch and we will 
sort out the necessary details.
See the diary dates column for times and dates of all the 
trips, socials etc. 
As usual, don’t forget, that everyone is welcome to any 
CAMRA meeting or outing, you do not have to be a member. 
I might present you with a membership form, but you can 
ignore it if you want, (most people usually do!) And as 
always I can be contacted electronically at: - raykirby@
nottinghamcamra.org 

Quick Quiz answers:

1.Yorick, 2. Ouzo, 3. Matthew Prior, 4. Hood, 5. John 
Nettles 6. Franc, 7. Bill Odie and Kate Humble,
8. Plaice, 9. Dorset, 10. Macduff, 11. Manchester 
United, 12. Bleeding Love, 13. Debbie McGee, 
14. Long Road out of Eden, 15. Portsmouth
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Nottingham
Trips and Socials

April

Tue 08 - Survey Trip, Oxton. Dept Cast 7pm, card for discount.

Fri  18 - Coach trip to Vale of Belvoir. Dept Cast 6pm, card for discount.

Sat 26 - Visit to Belvoir Brewery. Dept Cast 1pm, card for discount.
 

May

Tue 06 - Survey trip, Costock area. Dept Cast 7pm, card for discount.

June

�ed 11 - Survey trip, Gunthorpe. Dept Cast 7pm, card for discount.

Sat  21 - Joint social, Thurgarton & Lowdham. 13.20 train.

For more details on Trips and Socials see the article on page  35 . 
Book with Ray Kirby on 0115 929 7896 or 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

April: Thu 24, Gladstone, Loscoe Road, Carrington

May:  Thu 29, Globe, London Road, Trent Bridge

June: Thu 26 Queen Adelaide, Windmill Lane, Sneinton

Committee Meetings

April: Thu 10, King William

May: Thu 15, Lincolnshire Poacher

June: Thu 12, Horse & Groom

All details on www.nottinghamcamra.org

Erewash
Trips and Socials

April

Thur17th: POTY presentation - The Dewdrop, Ilkeston,8:00pm

Tues 29th: Skittles night - The Durham Ox, Ilkeston, 8:30pm  (Pie and 
peas available £1 per head)

Branch Meetings

April: Wednesday 2nd: New Inn, HEANOR 8:30pm

May: Wednesday 14th: The Durham Ox, Ilkeston, 8:30pm

www.erewash-camra.org

Belvoir
Trips and Socials

Mild trail trips: Sats. 26 April, 3, 10 & 17 May & 7 June. Leaving Horse 
& Plough, Bingham, 7.30 prompt. Prior booking essential to ensure 
place.

Branch Meetings

April: Tues 1st: 8.30pm Plough, Cropwell Butler. 

May: Tues 6th: 8.30pm  Peacock, Redmile.  (including Mild in May 
launch)

For details contact Martyn or Bridget on 01949 876 479 or
martynandbridget@btinternet.com

Mansfield
Call Tracey Kornacki-King on 01623 471306 or email secretary@mans-
fieldcamra.org.uk or web site: 
www.mansfieldcamra.org.uk

Newark
Branch Meetings

Branch meetings start at 8.00pm

April: Thu 03:Mail Coach, Newark (TBC)

May: Thu 04: Fox, Kelham (TBC)

Call Dom Heneghan for more details on 01636 672770 87013,email: 
chairman@newarkcamra.org.uk, web site www.newarkcamra.org.uk
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