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Useful Drinker Information
9,500 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, typeset by Spyke Golding 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 e-mail   drinkeradvert@ntlworld.com   for 
details.

Publication dates
The next issue of Nottingham Drinker (issue 92) will be 
published on Thursday 28th May 2009 and will be available 
from the branch meeting at the Globe, London Road.
The copy deadline is Wednesday 6rd May 2009

Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, 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, managed by Webmaster 
Howard Clark  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 
year’s 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 6PW 
Nottingham Drinker is published bimonthly. 

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

Smithy Row or at nottinghamcity.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 Watkinson watkinsonchris@aol.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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Snippets

The
Royal

Children

• Live music every Wednesday and Thursday   
   with open mic on Tuesdays

• Last Pedestrians playing live every Sunday   
   from 9pm

• Three beers: Bombardier, Deuchars IPA and   
   one guest

• 10p discount for CAMRA members

• Food served 7 days aweek, see website or   
   ask at bar for serving times

50a, Castle Gate, Nottingham 0115 958 0207

www.theroyalchildren.co.uk

Victoria Tavern

& Guests

Magpie Festival success

The third annual Magpies Beer Festival 
was held in the Meadow Club at Notts 

County’s ground at the end of January 
and once again it proved a great success. 
Run by the Supporters Trust with the 
assistance of Nottingham CAMRA and the 
support of Magpie Brewery there were 
53 real ales on offer and eight traditional 
ciders and perries. Appearing for the first 
time in the city were beers from the new 
Wild Walker brewery in Derby although 

one of their beers “Old Bighead” was 
avoided by Notts County supporters for 
some strange reason, but those that did 
try their beers were well impressed. Also 
new were the two beers from Lincoln’s 
only brewery, Cathedral, which had 
started brewing at the Green Dragon pub 
just a few weeks earlier. Notts played 
Chesterfield on the Saturday and so the 
away supporters were pleased to be able 
to sample Chesterfield Best Bitter and 
several other beers from Spire Brewery 
and also the town’s Brampton brewery. 
Despite an influx of away supporters the 
festival was without incident apart from 
one scruffy individual who insisted on 
parking a fold-up little bike under the bar 
counter despite health and safety notices 
stating that this was forbidden.

Screech Owl becomes a frequent flyer 

Castle Rock Screech Owl, brewed last 
October as a “one off” as the month’s 

‘Natural Selection’ beer in support of 
Nottinghamshire Wildlife Trust, has proved 
so popular it has been made a permanent  
addition to the range. It won the local SIBA 
champion of champions’ award, and went 
on to win bronze at the National event. 

Is your pub one of the 
Blooming best?

If so, then enter 
the Nottingham 

in Bloom Garden 
Competition this 
year.  Pubs within 
the Nottingham 
city boundary are 
being encouraged 
to submit three 
photographs of 
their summer floral 
displays by 17th July 
and the short listed 
finalists will be 
visited by a
panel of judges in late July or August.

Finalists are invited to a presentation 
event in September and the winning pub 
receives £150 garden centre voucher and 
trophy.

For an entry form and to find out more call 
0115 9152745 or e-mail
bloom@nottinghamcity.gov.uk.

Hop Pole raises £3,400

Bev and Steve of the Hop Pole at 
Beeston raised £3,400 for Macmillan 

Cancer Support in their 12 hour gig held  
on 21st February, and held a Presentation 
evening and Party Night in March. 

Get Yer Boots On

The next walk is on Saturday 4th April. This 
time will be just a short bus journey away. 

The tour will start at 10am from Ruddington, 
outside the Co-op. A hill, plenty of countryside 
and some goods pubs are promised. 

CAMRA is a ‘Favourite Food Hero’

CAMRA is celebrating after being named 
runner-up at the Good Housekeeping Food 

Awards, held at the Courtrooms in Covent 
Garden, London.

Thanks to a nomination by actress and 
food writer Jane Asher, and the views of 
Good Housekeeping’s expert panel, CAMRA 
finished runner-up in the ‘Favourite Food 
Hero’ category. Asher praised CAMRA for its 
hard work and was a strong advocate for 
the organization during the judging process, 
stating she’d been well aware of CAMRA’s work 
for many years. 

The Awards were hosted by chef Prue Leith, 
who heralded CAMRA for its dedicated 
campaigning. She said: “CAMRA has done 
fantastic work over the years, and with 
traditional pubs disappearing rapidly, there’s 
no question that it has saved real ales from 
almost certain extinction.”

Last year’s winner Fellows 
Morton and Clayton

Musicians taking time out with Bev and Steve
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Snippets
News from Nutbrook

Dean and Chris at 
Nutbrook brewery 

took delivery of two 
new fermenters in 
March, enabling them 
to double production. 
The purchase of 
the fermenters has 
been with the help 
of  East Midlands New 
Technology Initiative 
Ltd. who funded 50% 
of the cost. This has taken up all the 
available space and the next step will 
be bigger premises - they plan to have 
a larger brewery built, but will run their 
present set-up alongside.

As well as increasing bulk beer sales, 
demand for their bottle conditioned 
beers had also been way ahead of their 
expectations. 
They have recently set up a new web 
site which can be viewed at 
www.nutbrookbrewery.com

Editor gets his bus pass

Your long suffering editor reached 
a largely unwanted landmark in his 

life last month when he turned sixty. 
The good news for him, however, is that 
he will be able to travel free to do his 
infamous “In Praise of PUBlic Transport” 
features. He was, however, disappointed 
when his bus pass proved to be invalid 
on the NCT Night Riders and the driver 
told him that pensioners were supposed 
to be in bed at that time of night!

(See also Magpie News, p.18)

Blue Monkey, Red Nose

Blue Monkey and the Reindeer Inn 
at Hoveringham teamed up to raise 

money for Comic Relief. Blue Monkey 
donated a cask of their cracking new 

brew ‘Evolution’ (a 4.3% Golden Ale), 
with proceeds from the sale going 
straight to charity.
“It’s really good to be able to support 
such a worthwhile cause” said John 
Hickling, the owner of Blue Monkey 
Brewery.  “It’s been such a success that 
next time we’ll consider doing it on a 
much larger scale.”

CAMRA welcomes ban on below 
cost supermarket alcohol sales

CAMRA is backing moves by the 
Scottish Government to prevent 

supermarkets selling alcohol at a 
loss. This move would support well-
run community pubs that provide a 
safe and sociable environment for the 
consumption of alcohol. 
Research has revealed that alcohol is 
being sold for less than the price of 
bottled water. Supermarket loss leaders 
have led to a dramatic widening of 
the price differential between on and 
off trade and are contributing to the 
closure of nearly six pubs a day.
Mike Benner, CAMRA Chief Executive 
said: “It is irresponsible and reckless for 
the major supermarkets to sell alcohol 
at below cost. A person who is addicted 
to alcohol is completely free to buy an 
enormous amount at ridiculously low 
cost and then consume it. It is well 
documented that irresponsible price 
promotions in the off trade are a major 
cause of binge drinking and alcohol 
related disorder.”
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Don’t they? Is it because they can’t or is it because they won’t?

The worst thing you can 
do about an alcohol 
problem is nothing

Drinking too much, too often, and for too long and 
finding it hard to change?

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

0115 941 4747 or e-mail info@apas.org.uk

www.apas.org.uk

Don’t, can’t or won’t. Addictions specialists use this 
series of questions, whether they are drug workers, sex 

therapists, gambling counsellors or inebriatricians many times 
a day. 

Even a very simple examination of someone’s behaviour 
requires a structured approach, otherwise the assessment, 
subsequent plan and analysis is subjective, unfair, and thus 
unhelpful.  There are of course several ways to capture your 
monkey but ‘don’t – is it can’t or is it won’t’ is a splendid 
structure to employ. 
You can use it in many settings. Think about where you 
work, and then about a colleague who is consistently failing 
to achieve the goals set. Is it because they can’t, or is it 
won’t? The former demands mentoring, training, supervision 
and, if all else fails, recto-pedal therapy. The latter poses 
more serious questions, like “what do you think we are 
paying you for?” A conscious decision to refrain from using 
unparliamentary language ensures that I cannot phrase that 
exactly as I would prefer.
In my daily work as Executive Director at apas I am faced with 
the question “why doesn’t someone do something about that?” 
more than any other. A “don’t know” response is less than 
helpful so we ask, “is it can’t or is it won’t”.
A recent example involved a twenty-something woman 
who had a family, two kids and a well-paid job. Everything 
outwardly appeared rosy but she was getting into trouble 
because when she started drinking she would binge for three 
to four days. To cut a long and horrible story very short, she is 
now in treatment and sober but with late stage liver disease, 

no family, limited contact with her kids, no job, no home and 
a sexually transmitted disease. Did she carry on drinking 
after the first one because she couldn’t stop or because she 
wouldn’t? 
I expect that most readers will understand that she was 
psychologically dependent and that for her, one drink was too 
many and thirty-five not enough. She felt that she was unable 
to stop once she started, without professional intervention. 
The truth, of course, is that the decision to stop rests with 
the drinker and the drinker alone. However, external factors 
such as family pressure, professional support, simply feeling 
dog rough, all conspire to force the hand as it were. The 
trick is to make sure that all the pressures are there to effect 
behavioural change (in this case stopping supping and staying 
stopped), to persuade the person that the advantages of 
change outweigh the disadvantages.
Now let’s look at the environment in which people are served. 
In the pub, over serving someone is not uncommon but it 
is mercifully rare to see someone served so much that they 
cannot function at all, although it does happen.
Now, did the server carry on because they couldn’t stop 
serving, or wouldn’t stop? The former is nonsense, the latter 
is a disgrace. All servers have a duty of care, and the majority 
recognise this and carry out that duty to some degree.
Turning to off sales, once the alcohol is purchased there 
are no controls once the buyer has left the shop. The ‘can’t 
or won’t’ is simply with the drinker in those circumstances. 
Nevertheless, the debate cannot stop there, although many 
with an obvious vested interested would argue that it should.
If someone, obviously intoxicated and wearing just soiled 
underpants, can purchase a three litre bottle of white cider 
with his last two pound coin you do wonder what sense 
of responsibility the server has. Further, I wonder what 
awareness they have of the powers that rest with the licensing 
authority and of the responsibilities that bear upon them as 
the server.
We have lots of tools and powers that can be employed by the 
local authority and the police. Sadly, and all to often, these 
bodies do not consistently use their tools and powers. In some 
cases they don’t use them at all. Is this because they can’t use 
them, or is it because they won’t?
The simple fact is that the relatively well regulated pub trade 
is losing out to the convenience stores, not just because of 
price but also because some outlets are getting away with 
(effectively) drug pushing and murder. If the proper authorities 
don’t enforce the law, you have to ask … you know what 
comes next!
Let us know what goes on where you live. Give us the 
information and we’ll press the buttons to make sure that 
the tools and powers that exist are used. Never mind their 
excuses, ‘won’t’ is not good enough, and as my teacher said 
‘there’s no such thing as can’t’.

Call me on 07904 307380 or e-mail nick@apas.org.uk 

Nick Tegerdine discusses how these simple questions 

can help us to bring about change, whether that is 

in your local pub, with your local authority licensing 

department, or any statutory body you care to 

mention. It also helps with someone who drinks too 

much.

The Woodlark Inn, Lambley
Church Street, Lambley, Nottingham NG4 4QB. Tel 0115 931 2535

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Folk night every 
other Monday

Special offer Tuesday - Thursday evenings: 3 courses £11.95
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Snippets

Attila conquers all!

Oakham’s Attila from Peterborough has been crowned 
the Supreme Champion Winter Beer of Britain 2009 by 

a panel of judges at the CAMRA National Winter Ales Festival 
in Manchester. The 7.5% ABV barley wine is described by the 
brewer as having ‘fruity notes and an elderflower aroma, with 
the taste of ripe red berries and citrus fruit and a long bitter 
fruity finish.’
Graham Donning, Festival Organiser, praised the winning beer 
for its accomplishment: 
“This is a spectacular beer 
with a great following, 
and a deserved winner. 
There are few barley wines 
remaining in this country, 
and Attila is a wonderful 
example for anyone who 
is yet to try this rare beer 
style.”
Oakham’s success came 
after ‘Attila’ won a gold 
medal in the Barley Wine 
category at the Dudley 
Winter Ales Festival back 
in November. Winning 
meant that the beer’s 
place in today’s final was 
guaranteed.

John Bryan, Head Brewer of Oakham Brewery, was delighted 
at hearing the results: “It’s a great start to what might turn 
out to be an otherwise gloomy year. We’ve already found 
success with this beer at another event in 2009, so to win this 
award as well is fantastic for us. Each batch takes around 5-6 
months, and this award shows it’s time well-spent.”
Also in the Overall Awards, Silver medal went to Elland 
Brewery’s 1872 Porter, whilst the Bronze medal went to Sarah 
Hughes’s Dark Ruby.

Improved evening bus service to Southwell

Southwell has always been a 
pleasant spot for a pint or two and 

has several good pubs including the Hearty 
Goodfellow, mentioned in the last edition, 
and the Old Coach House, a Good Beer 
Guide pub that has just announced a 15p 
CAMRA discount.  Now it is to be even easier to get there 
and back - from April, the Pathfinder 100 service will not run 
around Lowdham village, making the journey to Southwell 
quicker - just 40 minutes at night. Better still, there will be 
a later service to Nottingham at 22:54 from Church Street in 
addition to the normal 22:14 run, and these will operate on 
Friday nights - the curtailment at Lowdham has been removed. 
I would urge readers to take advantage of these services - you 
can visit Burton Joyce, Lowdham and Thurgarton too. NCT tell 
me that this route does not make a profit - so - get on it folks! 
Use it or lose it!

Sword Dancing and Boules at Johnson Arms

For National Cask Ale Week, 
the Jonnos at Abbey St. Dunkirk 

are having a ‘Meet The Brewer’ 
evening with David Waller from 
Adnams Brewery on Wednesday 
8th April at 7.30pm. It is a full 
demonstration (with glass fronted 
cask) followed by a tasting and 
quiz. 
The following month, their Beer 
Festival (see p.43) will feature 

sword dancing team “Whip the Cat” and the Dolphin Morris 
Men. Also, petanque (boules to the uninitiated) will be played 
in the beer garden.

Blue Monkey don’t pay peanuts!

Business is booming at Blue Monkey Brewery, and 
as a result they are looking to recruit a hard-working, 

enthusiastic person with an outgoing personality to work in 
telesales and administration at their Ilkeston base.  Telesales 
experience would be useful but not essential, while a genuine 
enthusiasm for good beer would certainly help!  This will be 
a part-time position with flexible hours. For more information 
please drop an email to john@bluemonkeybrewery.com

The Waggon and Horses at Bleasby

Marstons has recently sold the Waggon and Horses at 
Bleasby.  We are not sure at the time of going to press 

who the buyer is, but we are assured that both Blue Monkey 
‘Original’ (3.6%) and  the 
new Blue Monkey brew called 
‘Evolution’ (4.3%) will always 
be available, together with a 
comprehensive selection of 
real ales from independent 
breweries.  The new owner 
will carry out a modest 
refurbishment and hopes to re-
open in time for Easter.  

The Dolphin Morris Men

Tel: 01949 839313 e. bingham@bartschinns.com
Long Acre, Bingham, NG13 8AF 

Bus: TrentBarton Xpress from Friar Lane 

The Grill Room @ The Horse & Plough 
Six Continually Changing Cask Ales from Around the Country 

Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 
Extensive Wine & Spirits List 

Regularly Changing Seasonal Menus 
Midweek Specials Available

Open 7pm – 9.15pm Tue to Thurs 7pm to 9.45pm Fri & Sat 
Traditional Sunday Lunch 12.30 – 3.00pm £14.95 for 3 Courses 

www.grillroombingham.com
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Our disappearing pubs

Brian Hayes had been a member of CAMRA for a number of years.  He enjoyed and was knowledgeable about real 
ales. Whenever he travelled to a different part of the country his Good Beer Guide went with him.

Brian was a quiet, unassuming person; never one to start a conversation but always willing to join in if invited.  Because of 
this, very few people knew him by name but his was a frequently seen face in Nottingham’s pubs who were purveyors of 
local brewers’ ales. For the whole of his working life, he worked first for the Nottingham Evening News, then transferred to 
the Nottingham Evening Post when the ‘News’ closed down.
One of Brian’s other hobbies was photography and during the last 20 years he took over one thousand photographs of 
Nottingham’s ever changing pub scene.
I relate all of the above because Brian and myself became friends as young lads both at the age of six in 1946.
Four years ago, Brian became unwell and his illness was eventually diagnosed as a rare but terrible disease of the 
brain called Progresssive Supranuclear Palsy.  There is no cure and the illness is degenerative.  The illness was recently 
highlighted in a BBC play starring Julie Walters.  Dudley Moore also died of P.S.P. in 2002.

Until a year ago, Brian was still able to get out and enjoy his pints but gradually with increasing mobility problems.  At 
this point, Brian was admitted to a nursing home but until last Christmas a mutual friend and myself took him out in his 
wheelchair visiting local hostelries.  Modern buses having wheelchair access were a boon.
As a tribute to Brian, I had intended to have some of his photos published in some form so that he 
could have the pleasure of seeing them in print.  At the beginning of this year, however, he took a 
sudden and dramatic turn for the worse and on the 24th February sadly passed away aged 69.
Part of Brian’s collection are public houses which have since been demolished and since October 
I have been photographing these sites as they are today.  Speaking with the Editor, he suggested 
starting a series in The Nottingham Drinker showing the pub that was, and alongside the scene today.  
I hope you will enjoy this series and that it will bring back many interesting memories.  It is also 
intended as a now belated tribute to Brian’s photography.
Finally, may I ask a private indulgence, by showing Brian’s photograph of The Windmill in Weekday 
Cross as it was our favourite ‘watering hole’ for a number of years.  The Windmill was an extremely 
popular pub and I wonder how many people today remember drinking pints of ‘Tennants Queens’ and 
handpulled by the licensees John and Sheila Barratt, or the barmaid, Sylvia.  The pub was demolished 
in the early 1970’s.

In the first of a new series, Derek Henshaw presents photos of some of our lost 
pubs as a tribute to photographer, friend and CAMRA member the late Brian Hayes

The Windmill

Dame Agnes Mellors, Woodborough Rd

Site of Dame Agnes Mellors today

Green Barrel, Arnold Road

Site of Green Barrel today Site of Wishing Well today

Wishing Well, St. Anne’s Well Road

Cocked Hat, Bells Lane

Site of Cocked Hat today

Stag & Pheasant, London Rd

Site of Stag & Pheasant today

Standard of England, Basford

Site of Standard of England today
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Vale of Belvoir News

Hello campers! Welcome to another fascinatingly 
interesting, well informed, intelligent and frankly brilliant 

page of ale related happenings here in the Vale. We are 
moving cautiously into Spring, so we will have a quick re-cap 
on the backside of the Winter - so to speak! Please note, any 
comments on which orifices we may be talking out of will be 
forwarded to our solicitors, along with all the rest....
Lets start the ball rolling with our Pub of the Year (POTY) 
presentation at the Royal Oak, Car Colston on 13th January. 

This was the 
10th Vale of 
Belvoir POTY 
award, and 
as mentioned 
in the 
presentation 
speech, it  is 
often more 
difficult to 
win a CAMRA 
award when 
the pub is 
owned by 
a regional 
brewer rather 
than having 
a free hand 

when it comes to choosing beers, and the quality of the beer 
served at the Royal Oak had been noted all the way through 
the voting process.  The evening saw an excellent turnout 
of both pub regulars and local CAMRA members. It is fair to 
say that the pub was packed, showing what a popular choice 
this years winner is! Congratulations to Richard & Vicky, and 
thanks for a fantastic evening.
On a slightly less cheerful note, since the last edition of 
the drinker the Fig Tree, Barkestone Le Vale, formerly the 
Chequers and a Vale of Belvoir POTY, has closed and been 
put up for sale. This brings the total number of closed pubs 

Snow nice to be back!

in our area to four in quite a short space of time; then there 
is the Old Greyhound, Aslockton, which has now been closed 
for nearly two years. We hope this trend doesn’t continue but 
in the present economic climate it may not be long before we 
report more. We hope not but will keep you informed of any 
other closures. 
On to brewery news. The report from Brewsters is that 
business remains steady despite the economic downturn. 
Recent successes are Gold awards for Decadence and 
Belly Dancer in the SIBA East Midlands competition. 
Congratulations to Sara, Sean & Richard on these well 
deserved awards. Decadence (4.4% ABV) is now a regular 
brew. The latest in the Wicked Women range is Emma at 
4.8%, named after Emma Hamilton - a medium gold beer 
brewed with Chinook hops.
Over at Belvoir Brewery Colin reports that he is busy both 
on the brewing side and with Brewery tours. Now that the 
visitor centre is up & running Colin is putting more time into 
marketing and selling. He is also considering having a small 
section of the brewery specifically for “one off” beers to be 
brewed at a pub’s or festival’s request. The latest special is 
“Sidetracked” at 4.5%, a chestnut, full bodied fruity beer 
which made it’s debut at the Leicester Beer festival earlier in 
March.
The first Tuesday in March saw us at the Black Horse, Hose 
for our AGM. A while ago this pub’s future seemed a little 
uncertain however it now appears that the Black Horse will 
stay open for the foreseeable future. The beers on the night 
were very drinkable, with the Grafton Two Water Grog going 
down exceptionally well, as did the Belvoir Black Horse Mild. 
Many thanks to John & Theresa for the roaring fire & excellent 
sandwiches - much needed after all the official business, 
which resulted in no changes to the committee.
Also finalised on the night were the details of the upcoming 
Mild Trail. This year we have 17 pubs taking part, some of 
which will be serving a cask mild from mid April through to 
mid June. One minor change this year is that all participating 
pubs will be serving a mild for at least 2 weeks, which should 
make planning your trips out a little easier.
We launch on May 1st at Belvoir Brewery and continue on 
our trail with the May branch meeting taking place at the 
Marquis of Granby, Granby. As every year we will be holding 
our Saturday evening trips, all starting out from the Horse 
& Plough, Bingham, on the 9th, 16th & 30th May. Booking is 
essential!
The last job on the night was confirmation of our GBG entries, 
after much final  surveying by all of us over the last couple 
of months, to iron out any disagreements or discrepancies. 
It’s a hard job and everybody’s input is welcome, so please 
keep filling in those National Beer Scoring cards over the next 
twelve months - it is very helpful!! 
If you are ever scoring beers but not sure which area the pub 
comes under just send them to HQ or put the scores through 
on line at www.beerscoring.org.uk.

Well, that’s all from us this month - onward & upwards to 
May! Have a nice day y’all!!

Chairman Martyn Harwood presents the POTY award 
to Richard and Vicky Spencer of the Royal Oak

Salutation Inn
Rock ‘n’ Ale Pub

75-7, Maid Marion Way, Nottingham NG1 6AJ

Tel. 0115 988 1948

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

CAMRA discount 20p on pints

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

The Air Hostess
Stanstead Avenue, Tollerton, NG12 4EA   Tel. 0115 937 7388   Bus: Keyworth Connection

Three regular beers from 
Everards and a Guest beer

Food 12 - 2.30 & 5.30 - 8 
Tue - Sat, 12 - 3 Sun

Curry Night Tuesday
Quiz Night Wednesday 9pm

Steak Night ThursdayLive Bands Sundays, 5 - 8pm
St. George’s Day Beer Festival: 23rd - 26th April (Thu - Sun)

16+ Real Ales, 4 Ciders. Several Morris Dance Teams on the Thursday
Music from State Zero on the Sunday

•
•
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The City Page
John Westlake travels Down Under to explore a city with local connections

Melbourne, named in honour 
of Lord Melbourne, Queen 

Victoria’s first Prime Minister and 
former resident of Melbourne 
Hall just to the south of Derby, 
is the state capital of Victoria 
and probably Australia’s most 
multicultural city.  Built on the 
wealth mined from neighbouring 
goldfields, the resultant legacy 
of ornate, 19th century buildings, not least some splendid 
hostelries, stands testament to this period in the City’s 
development.  More recently, the state of Victoria has seen the 
growth of a thriving microbrewing industry, with over twenty 
producers now turning out an array of interesting, tasty and 
often excellent beers to suit the more discerning palate.  Put 
these two facts together and you have all the makings of a great, 
if somewhat extended, pub crawl, and where better to start 
than right at the heart of this vibrant, cosmopolitan metropolis.

Erected in 1861, Young and 
Jackson’s Princes Bridge Hotel 
stands proudly on the corner of 
Swanston Street and Flinders, 
overlooking the railway station 
and Federation Square, its 
stylish Victorian brick and tile-
work exterior now somewhat 
marred by a huge roof top neon 
sign.  Inside 

the capacious lounge bar a large, mirrored, 
black and white photograph proclaims “Where 
Melbourne meets on Anzac Day”, while the 
locals chat or watch cricket on the seemingly 
obligatory flat screen monitors.  The beer 
choice includes a wide selection of national 
brands, including the rather more flavoursome 
Boag’s and Cascade beers from Tasmania, 

but the real attraction is their own Naked Ale, specially brewed 
for them locally at the Matilda Bay Garage, an offshoot of the 
Freemantle based Matilda Bay Brewing Company, Australia’s 
original craft brewer.  Straw coloured and slightly hazy, it is in 
the style of a wheat beer with a fruity hop palate characterised 
by notes of vanilla, banana and pear drops, all leading to a 
smooth and refreshingly long finish.  I am also able to try the 
excellent Mountain Goat Pale Ale, a 4.5 percent brew from the 
Mountain Goat Brewery in the nearby suburb of Richmond.  Pale 
gold in the glass with a wonderfully aromatic, almost peppery 
nose, it has a mellow, honeyed character, nicely balanced by 
tart, spicy hops and is definitely a beer worth seeking out.
In complete contrast, the 
Transport Hotel is an ultra-
modern, three storey, steel 
and glass drinking and dining 
emporium just across the road in 
the cutting-edge redevelopment 
that is Federation Square.  
Undoubtedly popular with the 
younger set, it offers a good 
range of beers including Beez 
Neez, another local Matilda Bay brew, with honey notes and a 
slightly herbal hop presence, but a little too sweet for my liking.

Moving on and crossing the Yarra 
River, Bell’s Hotel at 157 Moray 
Street is not far away and has 
been brewing its own beer since 
1984.  Bill Bell, the owner was 
actually born on the premises and 
together with head brewer, Paul 
Arthur, produces distinctive beers 
in a brewhouse that incorporates 

brickwork salvaged from the original Carlton United Brewery 
(CUB) chimney.  In the spacious, well-appointed lounge, I 
first sample Pop Bells, a malty, amber, bittersweet brew with 
pronounced toffee and caramel notes.  It is fashioned from 
Maris Otter malt, with the addition of ten percent crystal and 
seasoned with Fuggle hops, together with a late addition of East 
Kent Goldings for aroma.  The same hops feature in their Black 
Ban Bitter, brewed using Australian pale malt and a little crystal.  
Burnished gold and slightly hazy in the glass, it is a refreshing, 
easy-drinking beer but a little lacking in the flavour department.  
The same, however, cannot be said for Hells Bells, a 6 percent, 
‘Extra Strong Draught’ with a powerful citrus nose, intense 
fruity hop flavours and a full-bodied, spicy edge derived from a 
generous helping of Australian Super Pride and Amarillo hops.
North of the river again, the Portland Hotel 
at 115-127 Russell Street is also home to 
one of two James Squire Brewhouses to 
be found in the City.  The name recalls the 
first man to open a brewery in Australia in 
1794, having previously been transported 
from England on a charge of highway 
robbery!  Inside the simply furnished, L-
shaped bar, the wood-clad brewing vessels 
are clearly visible behind a glass screen 
to the right and are busily employed 
producing a range of eight regular and 
several seasonal brews.  The hazy, straw 
coloured Portland Pale Ale is made from a blend of pale, Munich 

and wheat malts and carries a good smack 
of fruity hops with a touch of lemon on 
the palate whilst the Amber Ale, seasoned 
with Tasmanian hops, is maltier with a hint 
of butterscotch.  The 
Golden Ale looks as it 
sounds with a delicate, 

citrusy Amarillo hop presence compared 
to the assertive, straw coloured Pilsner 
with its powerful, resiny Saaz hop 
character and long, almost astringently 
dry finish.  But for many aficionados, the 
jet black and full-bodied Craic Irish Stout 

Canalhouse
bar & restaurant

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

Castle Rock Harvest Pale and Preservation always available, with 
Guest Beers at weekends

Function room available for  up to 200 people

GOOD FOOD SERVED 12-9 Mon - Thu 12-7 Fri - Sat, 12 - 5 Sun

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2009

Brewery Weekends coming up:
April 23rd - 26th: Beartown

May 21st - 24th: Titanic

20p per pint CAMRA members discount
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is the star of the show with its rich, nutty, roast malt nose 
and smooth, biscuity palate full of dark chocolate, espresso 
coffee and liquorice notes.  The other outlet is located in the 
Docklands area at 439 Docklands Drive and both form part 
of a small chain of brewpubs owned by Lion Nathan, one 
of the giants of the Australian brewing industry.   Another 
case, perhaps, of the ‘if you can’t beat them….’ principle?
From Russell Street, the leafy 
residential district of Fitzroy is 
only a short tram ride or half-
hour stroll away.  It is also 
probably Melbourne’s premier 
suburb for pubs and here I 
have selected three of the best, 
starting with the Union Club 
Hotel on the corner of Gore 
and Webb Streets.  It is a fine, 
redbrick boozer with a cavernous, rambling interior not short of 
interesting features but sadly, the draught beer choice is limited 
to national brands with Cascade probably the pick of the bunch.

Two blocks away on the corner of 
Moor and Napier, the Napier Hotel 
is an imposing, grey painted, 
turreted affair with some nice 
green tiling at the lower level.  
It is a typical Fitzroy local with 
a warren of dark rooms, some 
attractive stained glasswork, 
a pool table and a small beer 

garden to the rear.  The star attraction here is 3 Ravens Blond 
brewed, apparently, in the style of an Altbier by the 3 Ravens 
Brewing Company behind an engineering works in nearby 
Thornbury.  Gold in the glass with a delicate, slightly floral 
hop character, it is enjoyable and refreshing but somewhat 
lacking the gutsiness of the German style it aspires to.
Completing the trio is the Standard 
Hotel at 293 Fitzroy Street, its austere, 
almost off-putting, white painted 
frontage concealing a clutter of cosy, 
characterful rooms and to the rear, one 
of the most appealing beer gardens in 
Melbourne.  It also features regular live 
music, the kitchen has a well deserved 
reputation and the eclectic clientele are 
welcoming and friendly.  And to put the 
jam on top, this is another opportunity 
to sample the excellent Mountain 
Goat Pale Ale as well as the equally good and typically cloudy 
version one would expect from Coopers of Adelaide (all Coopers 
draught beers are cloudy but don’t ask – it’s a long story!).

Returning to the Central 
Business District (CBD), 
no beery visit here 
would be complete 
without a pilgrimage to 
Mrs Parma’s at 25 Little 
Bourke Street, just on 
the edge of Chinatown.  
This place is a veritable 
Mecca for microbrewed 
beers from within the 
state of Victoria and 

its ethos, perhaps, can best be summed up by a quotation 
on their beer menu from the late Henry Youngman: “When 
I read about the evils of drinking, I gave up reading”.
The modest frontage conceals a surprisingly modern and 
spacious, almost Tardis-like interior with a large central bar 
and raised dining area to the rear.  I am spoilt for choice but 
kick-off with Grand Ridge Gippsland Gold from Mirboo North, a 
4.9 percent pale amber brew with a smooth, malt dominated 
palate, touches of caramel and a gentle hop bitterness 
developing in the finish.  An Otway Estate Farmhouse Ale at 
6.3 percent is an unfiltered, golden ale with tart fruitiness on 
the tongue and a distinctive yeasty bite, whilst Jamieson Beast 

IPA is even stronger at 7 percent.  The powerful citrus nose 
of this hazy, chestnut beer is reflected in overwhelming tart 
fruit and spicy hop flavours, which utterly defeat any tendency 
there might otherwise be towards sweetness.  A glass of 
Hargreaves Hill Hefeweizen from the Yarra Valley and brewed 
using Bavarian hops is typically pale and cloudy, with hints 
of vanilla, cloves and banana, whereas the slightly weaker 
Mildura Storm at 4.5 percent employs Amarillo hops to create 
a burnished gold brew full of citrus notes and fruity esters.  
The Red Hill Brewery, on the other hand, is unique in having 
established its own hop garden and I am able to sample their 
Scotch Ale, a deep copper brew weighing in at 5.8 percent and 
topped with a tight, creamy head.  Goldings and Willamette 
hops in the boil help to create a complex, malty (muesli?) 
palate with nutty, caramel flavours developing in the swallow. 
And while I can still stand, 
I decide to conclude this 
hugely enjoyable foray 
into the world of Aussie 
microbrewing with a 
splendid Holgate Hopinator 
Double IPA, a 7 percent 
deep amber stunner simply 
bursting with floral and 
citrusy hops, just a hint of 
bonfire toffee and ultimately 
culminating in an extended, 
seriously dry finish. 
The brewhouse itself is 
located at the Keatings 
Hotel in Woodend, an 
appealing dormitory town just to the north of Melbourne, 
which makes for a pleasant excursion offering the opportunity 
to sample other beers from the range, including those 
served from a bank of traditional handpumps, one of only 
five such dispense units in the whole of Oz, apparently!
Melbourne is a city that makes you realise there is a lot more to 
Australia than koalas, kangaroos and Castlemaine XXXX.  It has 
one of the best botanical gardens in the southern hemisphere, 
an amazing aquarium, sophisticated dining on a par with 
anywhere in 
the world and 
not least, an 
a s t o n i s h i n g 
array of really 
good beers, 
unimaginable a 
decade ago.  It 
certainly makes 
spending the 
best part of a full 
day at 39,000 
feet all seem 
w o r t h w h i l e !
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News Brewing

In the last edition of the Drinker we told you of 
yet another Derbyshire brewery that had just started 

production, Wild Walker, which brought the number of 
breweries in that county up to 27 from a figure of just one 
only thirty years ago. Well now we bring you news of not 
one, not two, but three more new ventures planned for 
Derbyshire!
Richard Muir started out brewing beer in a bucket in his 
garage in Long Eaton and as the results of his efforts got 
better and better he started to think that he could take his 
hobby a little further. He believes that real ale will be one 
of the few beneficiaries of the credit crunch as he feels that 
drinkers will demand more quality for their money and this 
will mean local cask ales rather than the fizzy mass-produced 
national brands. His first approach to thinking about where 
to go next was to spend a day brewing at Magpie brewery, 
where thanks to the efforts of Nick, Bob and Ken he gained a 
valuable insight into brewing on a commercial plant.
With a growing 
enthusiasm, Richard 
then made contact with 
his nearest brewery, Full 
Mash where Karl Waring 
was more than happy 
to advise and tutor him. 
Richard brought some 
of his home brews to 
sample and Karl was 
particularly impressed 
with one that had been 
named Halloween Ale. 
It was agreed that they 
would scale up the recipe and produce a version on the Full 
Mash plant. However on the day that they decided to brew 

the beer the outside temperature had fallen to minus 2.5C 
and so the resultant 4.3% pale brew was given the name 
Brass Monkey!
This beer proved so successful that a second brew has 
already been produced and Richard has also helped Karl 
produce another of his own recipes Windcutter 4.5%, also 
a pale brew, which made its debut at the Leicester Beer 
Festival in March. Richard’s next move now looks to be the 
installation of a brew plant in his garage, where he would 
brew on a part-time basis at the weekends. The name of the 
venture will be the Muirhouse Brewery and Richard hopes 
to start production in the summer or autumn if he can obtain 
the necessary planning permission. If the new brewery does 
come into being then Richard is keen to praise the help of 
Karl Waring, he says,  “None of this would have been possible 
without Karl’s help. He has both been very helpful as well as 
being my inspiration in continuing to push this on.”
Unashamedly I have ripped off my next piece of brewery 
news from the Derby Drinker. In their February/March edition 
they told us that the Rowditch Inn on Uttoxeter Road in 
the city was in the process of installing the former brewplant 
from Leatherbritches Brewery, which has recently installed 
a larger plant. Landlord Steve Birkin, who is fulfilling a long-
standing dream in running a brewery, has converted some 
premises to house his new venture.
Assisting with the project is Steve Twells who was one of 
the two partners in the Danelaw Brewery in Chellaston 
that closed towards the end of 2006. The beers will be sold 
through the pub and they are determined to produce ales of a 
consistently high quality including a regular bitter that should 
satisfy their Pedigree drinkers. Steve has hinted that there 
may also be an opportunity for some greatly missed Danelaw 
classics to make the occasional guest appearance. A date 
has not yet been set for the launch of the brewery so keep 
your eyes open for more in formation in…er the next Derby 
Drinker!
Unlike the above two ventures, the third new Derbyshire 
Brewery has actually already started brewing. The first we 
knew of its existence was when a beer called Beyond Hope, 
from the Hope Valley Brewery appeared at the Hillsborough 
Hotel in Sheffield. The only information we could glean was 
that it was situated in a youth hostel in Derbyshire. After a bit 
of detective work I tracked it down to the only youth hostel 
I have ever stayed in, and that was almost exactly 50 years 
ago, in fact a youth hostel I had actually stood outside just 
two weeks before writing this, sods law had I known at the 
time I could have gone in and tried to buy a pint! 
Originally Castleton Hall, the hostel dates back to the 13th 
century and is located in the village square at the heart of 
Castleton. The 2½ barrel brewplant was originally installed 
in the Edale Brewery just a few miles from Castleton, where 
it was in operation between 2003 and 2006 before closing 
down. It is understood that one of the former Edale brewers 
is now assisting with production at Hope Valley. 
Finally, despite the recession the number of new breweries 
opening does not seem to have slowed down. One of the 
newest and perhaps most intriguingly named is the Ole 
Slewfoot Brewing Company at Hainford near Norwich. 
Ole Slewfoot was a North American Bear who had been 
immortalised in many songs and stories; “He’s big around the 
middle and broad across the rump, running ninety miles an 
hour taking thirty feet a jump, he ain’t never been caught, he 
ain’t never been tree’d, some folks say he looks a lot like me”
The Brewery equipment was shipped up from Bow House 
Brewery on Salisbury Plains in Wiltshire who had bought 
it from Glastonbury Ales. It is thought that part of the kit 
was originally from the Humpty Dumpty Brewery right there 
in Norfolk. All of these breweries are still in production, 
reflecting the rate at which existing breweries are expanding 
and investing in new plant. Isn’t it great to read some good 
news stories for a change?!

Steve Westby looks at the news on 
the microbrewery scene

at B a r r o w  H i l l  r o u n d H o u s e

open –  12noon ‘til 11pm

rail ale
F e s t i v a l

Campbell drive, Barrow Hill, Chesterfield   tel/Fax 01246 472450   www.barrowhill.org

15th/16th MaY, 2009FridaY &
saturdaY

over 140 ales
plus Ciders, Fruit wines
& Continental Bottled

Beers, also Gluten Free
Beer now availaBle

tiCKet inCludes
CoMMeMorative

Glass
& train rides

(trains run  12.00 - 5.00pm onlY)

adMission by
tiCKet £5.00

(£6.00 on the gate)

Free Bus serviCe from Chesterfield railway station 
also piCKs up outside Comet showroom – runs everY Hour

TICKETS avaIlablE from 1ST marCh & Can bE obTaInEd from:
barrow hill roundhouse  Tel: 01246 472450 • brunswick  Inn, derby Tel: 01332 290677

• The derby Tup, Whittington moor, Chesterfield Tel: 01246 454316 • Speedwell Inn,
Staveley  Tel: 01246 474665 • arkwright arms, arkwright   Tel: 01246  232053

• Chesterfield Tourist Information Centre Tel: 01246 345777 • The fat Cat,
Sheffield Tel: 0114 249 4801 • old Poet’s Corner, ashover Tel: 01246 590888

CaMra
approved Festival

CAMRA MeMbeRs: FRee hAlF pint on pRoduCtion oF CAMRA MeMbeRship CARd

Hot Food & 
sandwiches

throughout the event

Beer Festival oF tHe Year!
tHe Most atMospHeriC

Friday Night... The PiTz
Saturday Night... CROSSROadSenTeRTainmenT:

Supplied by
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Cooking with Beer

In the first in a new series in which Jamie Alelover shows us how to use 
beer in cooking, he will be cooking a delicious beef goulash.

Originating from Hungary where it is called Gulyás, this wonderful casserole, 
richly flavoured with tomatoes, onions, paprika and caraway is now found in 
many parts of Eastern Europe. This recipe is based on a beautiful bowlful I 
once ate in Český Krumlov in the Czech Republic. It was served with stodgy 
dumplings, but, on a cold winter’s day it was just what the doctor ordered!

You can use any fairly strong, robust draught mild or bottled brown ale for this 
dish - Jamie used Alcazar Maiden’s Magic Brown Ale as he happened to have a 
bottle in the cupboard. Smoked paprika is available from Tesco or Sainsbury’s 
from their posh ingredients shelves, as are caraway and celery seeds.

Beef Goulash with Mild Ale

Ingredients
1 Large red pepper

1 1/� lb. Stewing steak, cubed

1 lb. onions, thinly sliced

2 oz. Beef dripping
1/� pint Strong mild or brown Ale

1 pint Vegetable stock

2 tbs. Tomato purée

1 tsp. Celery seeds

1 tsp. Caraway seeds

4 tsp. Smoked paprika

2 tbs. Plain wheat flour
1/� teaspoon Ground black pepper

5 tablespoons Soured cream

Method
Place the red pepper on a baking tray and roast in the oven at Gas 6 
(2000 C) for 30 minutes. Meanwhile heat the beef dripping in a wok or large 
frying pan and brown the meat. Add the onions, and stir until well browned. 
Reduce the heat, put in the caraway and celery seeds, and cook for three 
minutes. Stir in the wheat flour and cook for 2 minutes, then gradually stir 
in the beer and most of the stock, reserving about 1/4 of a pint. Allow to 
simmer on a low heat.
Remove the pepper from the oven, cool, and remove any blackened or 
blistered skin. Cut in half, reserving any juices, and remove the seeds and 
white pith. Place the flesh, juice, paprika and the reserved stock in a food 
processor (or use a hand blender and a jug) and whizz until you have a 
smooth paste. Stir this into the simmering mixture. Add the black pepper. 
Check seasoning and add salt if needed - this is not necessary if you used 
stock cubes or powder. The stew can now be cooked on the stove top, but 
as there is a tendency for it to burn on the bottom of the pan it is better to 
transfer it to a large casserole, and cook in the oven at Gas 2 (3000 C) for 
3 - 4 hours until the meat is really tender. Just before serving, stir in the 
soured cream. Serve with boiled or mashed potatoes and Savoy cabbage.
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Fare Deals
John Westlake samples some of the places in our 
area where good food and good ale go hand in hand.
The Nurseryman, sitting squarely on the corner where 

Wollaton Road and Derby Road meet, is an imposing, post-
war, redbrick roadhouse that has been much extended over 
the years, not least following a serious fire in 2006.  There 
is ample parking, a well laid out beer garden and childrens’ 
play area to the rear, whilst the open plan interior comprises 
several distinct drinking and dining areas helping to create a 
sense of intimacy, not to mention an attractive conservatory.

Well kept cask beers come from the Greene King stable and 
usually include IPA; Abbot and Old Speckled Hen, while the 
food choice offers separate ‘Kids’ and ‘Golden Years’ menus 
as well as a number of blackboard specials.  Mercifully, the 
Nurseryman has so far been spared the indignity of being 
converted into another Greene King ‘Hungry Horse’ outlet, a 
sort of cross between Little Chef and a licensed kindergarten.
The good value and varied main menu offers selected mains 
at £9.00 for two, together with well prepared salads, burgers 
and pasta dishes alongside pub classics such as minted lamb 

shank (£8.99) or chicken tikka masala with basmati rice 
(£6.99).  There is also a reasonable choice of jackets and 
sarnies (I can certainly recommend the club sandwich) for 
those looking for something lighter.  Starters include king 
prawn cocktail (£3.85) and mushroom and Shropshire Blue 
melt (£3.40), but I decide to give the similarly priced warm 
mackerel salad a try.

Service is surprisingly brisk and in no time I am surveying 
a good sized, peppered mackerel fillet atop a bed of crisp, 
mixed leaves with a tasty vinaigrette dressing.  The fish is 
delightfully moist and full-flavoured and a request for a little 
horseradish sauce to go with it is promptly satisfied.

I have ordered the sizzling chicken fajitas (£8.49) for the 
main course and they quickly follow.  A stylish, white square 
plate comes with three small dishes containing sour cream, 
guacamole and a tangy tomato salsa with a hint of chilli, 
together with a bright red, circular, plastic container holding 
four floury tortillas, complete with a lid to keep them warm 
and fresh.  At the same time, the rest of this seemingly kit-
form meal arrives on a sizzlingly hot, cast iron platter, a noisy 
melange of chicken slices, red onions and mixed peppers.  The 
chicken is tender and nicely seasoned, the peppers still have 
a bit of crunch left in them and once the various components 
have been assembled, souvlaki fashion, in a somewhat clumsy 
tortilla roll, the result is very tasty indeed.  My only minor 
reservation is that a little fresh chilli in with the chicken for 
a bit more spicy, Mexican authenticity would not have gone 
amiss, but I do realise that not everyone would necessarily 
agree.
Desserts include such delights as Chicago baked cheesecake 
(£3.50), but I am drawn to the Taw Valley Tickler extra 
mature Cheddar and Shropshire Blue, served with assorted 
biscuits, Somerset butter and celery (£3.60), albeit that mine 
also comes with an accidental mixed salad garni!  Suffice it to 
say the two cheeses do not disappoint, especially the Cheddar, 
which has a wonderful, firm texture and a really sharp bite 
to it.  The Nurseryman also earns Brownie points for having 
a proper, Italian style (Fairtrade) coffee machine and a large 
espresso (£1.55) brings an enjoyable meal to a very agreeable 
conclusion.

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

www.queenadelaidenottingham.com

NEW! Jam sessions and open mic nights Wednesdays 8pm
Easter Sunday Egg Hunt is back

Pop in for a bite to eat from our NEW refreshing food menu and 
enjoy the fantastic panoramic views of the City of Nottingham

FOUR REAL ALES
Come and enjoy one of the three exclusively brewed real ales named after the pub  dog ‘Monty’

One available at all times, 20p off for CAMRA members
FULL MASH BREWERY - Monty’s Whistle 3.8%
NUTBROOK BREWERY - Monty’s Revenge 4.2%

MAGPIE BREWERY - Monty’s Firkin 4.6%

Food served 7 days a week
Big Screen TV, Sky Sports, Pool (FREE pool Mon-Thurs) and Darts
Thursday Skint Day - Have a Curry and a Drink for only £5
Friday Fish Day
Saturday Breakfast Club, open 9am, Beer Served
Two Function Rooms Available for Hire
Old and Wartime favourites - Sing-along Saturday Nights at 8pm
Traditional Sunday Lunch from 12noon-5pm
£6.95 main course, £8.95 two courses, £9.95 three courses

•
•
•
•
•
•
•
•

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
Sunday carvery 

12 - 3 
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 
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Fare Deals

The Nurseryman
177 Derby Road, Beeston, Nottingham, NG9 3AE
Tel: 0115 9170021
Food served 11 – 10 (12 – 9 Sunday)

The Victoria Hotel
Dovecote Lane, Beeston, Nottingham, NG9 1JG
Tel: 0115 9254049
Email: pub@victoriabeeston.co.uk
Food served Monday to Saturday 10.30 – 12 (brunch), 
12 – 8.45 (12 – 9.30 Wednesday to Saturday). 
Sunday 12 – 8.45

The award winning Victoria Hotel 
in Beeston already has a well 

deserved reputation for its superbly 
kept and ever-changing selection of 
cask ales, but many customers are also 
discovering that the Vic’s food offering 
is of an equally high standard.
Located at the far end of Dovecote 
Lane and overlooking Beeston railway 
station, the Victoria is a substantial, 
redbrick, Victorian alehouse completely 

rebuilt by the Ind Coope brewery in 1899.  Today it thrives 
under the skilled direction of the Hands On Pub Company, 
embodying all that is good in the Great British pub and 
packing in the customers most nights as a result.
The interior comprises a very small snug and four simply 

furnished rooms complete with real fires, wooden floors 
and walls covered in assorted breweriana.  Only snacks are 
served in the bar to the right of the street entrance whist 
the full menu, as displayed on large blackboards, is available 
everywhere else, including the heated and canopied beer 
garden to the rear.  The room farthest from the serving 
area is effectively a small restaurant with padded chairs and 
smarter, matching tables, which can be booked in advance.

The choice of food is both imaginative and 
varied and changes almost as regularly as the beers, 
including an extensive vegetarian section.  Like mobile 
phones and kids after 8 o’clock in the evening, chips and 
burgers are banished here.
Pâté of the day (meat or vegetarian) is served with crisp 
ciabatta toast and salad garni (£4.95), but I fancy something 
hot to start and therefore order the soup alternative, which 
turns out to be cream of rocket (£3.95).  A well filled and 
piping hot bowl soon arrives, accompanied by a more than 
ample helping of sliced, rustic, French stick bread and two 
pats of butter.  Lots of shredded veggie bits swim in a rich, 
green, leguminous sea simply bursting with peppery leaf and 
subtle herb flavours - just the job for a bit of surreptitious 
dunking.
When it comes to the main course I find myself spoilt for 
choice.  The Vic’s famous, locally made bangers and mash 
with peas, carrots and rich onion gravy (£7.95) is always 
reliable but I am also drawn to several of the veggie options.  
Butternut squash and broad bean risotto with white wine, 
parmesan and pine nuts, served with garlic bread and 
salad (£7.95) sounds good, but so does goats’ cheese, 
sun blushed tomato and basil tartlets with salad and new 

potatoes (£8.50).  In the end, it is my prior experience of 
the exceptional quality of the products emanating from the 
Dartmouth Smokehouse that leads me to choose their kiln-
roasted mackerel fillet (you may have guessed by now that 
I am rather fond of smoked mackerel) with a crisp mixed 
salad, buttered new potatoes, brown bread and butter and an 
accompanying dill mustard mayonnaise (£9.95).

Once again I am not disappointed.  My serving actually 
comprises one and a half good-sized smoked fish fillets 
topped with a wedge of lemon.  They are meaty, succulent 
and exquisitely flavoured but very unusually for Dartmouth 
Smokehouse fish, I find I have to contend with a few small 
residual bones.  The salad comprises mixed leaves, cherry 
tomatoes, red onion, cucumber, grated carrot and peppers, 
dressed in an excellent vinaigrette, while the new potatoes 
are waxy and flavoursome.  The mayonnaise is also tasty and 
served in a separate ramekin dish but from a purely personal 
viewpoint, I would have preferred horseradish sauce.
The puddings board offers such temptations as warm pecan 
pie or dark Belgian chocolate triple cake with brandy and 
Amaratti biscuit crumble, both served with whipped cream 
and priced the same at £4.25.  Not having a sweet tooth 
however, I am almost persuaded by the selection of cheeses 
served with chutney, biscuits and walnut bread (£5.95), but I 
am feeling happily replete and manage to resist.
A few lighter bites 
such as oak smoked 
Shetland salmon 
with brown bread 
and butter and salad 
garni (£5.95) are 
also available, while 
blackboards above the 
bar-counter display 
a judiciously chosen 
and reasonably priced 
wine selection, most 
of which can be 
ordered by the glass.
Chef-proprietor Neil Kelso and his team have certainly 
developed a winning formula, which many pubs would do 
well to emulate in order to survive the current economic 
downturn.

Like mobile phones and kids after 8 o’clock in the evening, chips and burgers are banished here
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SIBA Champions Festival
Canalhouse welcomes the country’s best
Over 3,500 pints of beer have been supped and 

savoured by nearly 2,000 real ale aficionados in a 
weekend celebration of all that’s best in British brewing at 
Nottingham’s Canalhouse pub.  The event, which followed 
a national beer quality competition organised there on 
Thursday 12 February 2009 by the Society of Independent 
Brewers, saw the UK’s top 55 real ales available on hand 
pump in a single location for the first time in the city.

Once the private judging had taken place, Canalhouse 
manager, Yvette Storey, and her colleagues were able to 
offer all that the judges had sampled to everyone with 
a passion for one of Britain’s favourite tastes.  “Hosting 
the competition and then allowing everyone three days 
to taste what’s best in British beer has been an honour 
for us and for everyone in Nottingham with a feeling 
for tradition, taste, and quality,” says Yvette.  “I have 

nothing but praise for the SIBA organisers, the brewers 
who had already won at their regional SIBA competition, 
and customers who, I feel sure, will long remember this 
special weekend.
“It’s interesting that first to go were local ales including 
Screech Owl and Jaipur IPA.  With them in the favourites 
was Purple Moose brewery’s Snowdonia Ale.  Now we 
have to wait to see if the public’s preferences match those 
of the judges.”

The Judges - (l-r) Nottingham CAMRA’s Andy Ludlow, John 
Heppell MP, John Calverley; Tim Pollard, Nottingham’s official 
Robin Hood, Chris Garratt, Warminster Maltings, and CAMRA’s 
national research and information manager, Iain Loe at one 
of seven judging tables set up for the SIBA competition.     

The ‘senior service’ - managers and assistants from across 
the Castle Rock group preparing to serve the judges for 
the SIBA competition (l-r Sarah Houghton, Vat and Fiddle; 
Natasha Averre, Stratford Haven; John Francis, Bread and 
Bitter; Yvette Storey, manager and host at the Canalhouse 
and her assistant manager, Jez Hall; and Charlie Blomeley, 
Kean’s Head)

And the winners were …
SIBA announced the 10 winners of its National Beer 
Competition on Friday 6th March, at the close of its 
annual conference in Stratford-on-Avon.
Supreme Champion of the Year

Gold Cairngorm Black Gold 4.4%

Silver Arundel Sussex Mild 3.7%

Bronze Oakham Bishops Farewell 4.6%

Bronze Castle Rock Screech Owl 5.5%

Champion Milds (up to 4%)

Gold Arundel Sussex Mild 3.7%

Silver Prospect Nutty Slack 3.9%

Bronze Castle Rock Black Gold 3.8%

Champion Bitters and Pale Ales (up to 4%)

Gold Yeovil Star Gazer 4.0%

Silver Purity Pure Gold 3.8%

Bronze Oakham Inferno 4.0%

Champion Best Bitters (4.1 - 4.5%)

Gold Purity Mad Goose 4.2%

Silver Brewsters Decadence 4.4%

Bronze Celt Experience Celt Golden 4.2%

Champion Premium Bitters (4.6 - 4.9%)

Gold Oakham Bishops Farewell 4.6%

Silver Corvedale Dark and Delicious 4.6%

Bronze Millstone True Grit 5.0%

Champion Strong Bitters (5.1 - 5.5%)

Gold Castle Rock Screech Owl 5.5%

Silver Ossett Excelsior 5.2%

Bronze Stonehenge Danish Dynamite 5.0%

Champion Strong Ales (over 5.6%)

Gold Highland Orkney Best 6.0%

Silver Westerham Audit Ale 6.2%

Bronze Green Jack Ripper 8.5%

Champion Porters, Strong Milds, Old Ales & Stouts 

Gold Cairngorm Black Gold 4.4%

Silver
Bartrams

Comrade Bill 
Bartram’s Egalitarian 
Anti-Imperialist 
Soviet Stout

6.9%

Bronze Lancaster Lancaster Black

Champion Speciality Beers

Gold Dark Star Espresso 4.2%

Silver Saltaire Hazlenut Coffee 
Porter

4.6%

Bronze Cotswold Spring Honey Bear 5.2%

Champion Bottled Beers

Gold Oakleaf Hole Hearted 4.7%

Silver Broughton Champion Double 
Ale

5.5%

Bronze Cheddar Ales Totty Tot Porter 4.7%
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Pub Call

The News House
123, Canal St. Nottingham

Tel. 0115 950 2419

Open: 12-11 Sun-Thu, 12-12 Fri-Sat

Food: all day every day (‘til the pot runs out)

Quiz Night: Thursday

Tram: Station Street

The News House - a true local in the City

The Newshouse is totally unlike any other city centre 
pub thanks to mine hosts Bob and Carole Fairclough. 

They have run the pub, a Castle Rock tenancy, for six years 
now, ably assisted by bar manager Damian Brandon.  Head 
barmaid Jean Blacow is also the Thursday night quiz mistress, 
and in this role can be more daunting than Ann Robinson! But 
it is only an act – she is really very friendly, and for two years 
running has been the creator of their award winning Mild Trail 
display. 

So what is different about 
the pub? Well, for a start,  
it has one of the only two 
dartboards in the city centre. 
And the traditional public bar 
also sports bar billiards, table 
skittles and dominoes – now 
where else can you find all 
those in one pub these days? 
They are well used, too, and 
although there are no pub 
teams the staff from nearby 
Capital One run their own 
league here. 
The news related displays 
are unique in the city too 
– the walls are adorned with 
press cuttings of everything 
important that ever happened 

in Nottingham, including Nottingham Forest’s FA Cup win and 
Torvill and Dean’s 1984  Winter Olympics success.

The always well-kept beers 
are Castle Rock Harvest 
Pale, Everards Tiger and 
5 – 6 guests including one 
more from Castle Rock. 
Bottled Belgian beers are a 
speciality here, and include 
Mardesous, Vedett, Duvel, 
and Timmermans and 
Liefmans fruit beers. The 
star, however, is La Chouffe, 
an unfiltered blonde beer, 
which is re-fermented in 
the bottle, and is pleasantly 
fruity, spiced with coriander, 
and with a light hop taste. 
It weighs in at a hefty 8% 
abv, and costs just £4.95 for 
a massive 75cl champagne 
corked bottle.

Food here is simple but great 
value. A crock pot of home made stew is always on the bar 
– the variety changes regularly – and a big bowlful with a 
crusty roll costs just £2.50 and is available until the pot’s 

empty! A range of well filled cobs all go for £2.20. 
Upon entering the lounge, you may wonder why there are 
playing cards stuck 
all over the ceiling, 
and why they have 
signatures on them. 
It seems that 
this is all down to 
resident magician 
“Magic Sam”. His 
party trick is to get 
a punter to sign 
the face of a card, 
which Sam then 
throws towards the 
ceiling, and – hey 
presto – it sticks 
there! Always with 
the face downward!
The pub attracts an eclectic range of customers from all 
walks of life – some are complete 
misfits, and are known 
here, for some reason, as 
South Africans. Others have 
their own theme song that 
locals will whistle, hum or 
sing when they arrive. Long 
Haired Tony, a film buff, is 
treated to a rendering of 
Barry Norman’s Theme Tune, 
whilst electrician Graham 
Binns is serenaded with “This 
Town ain’t Big Enough for 
the Both of Us” which, if you 
remember, was by Sparks.
So all in all this is a great 
pub to visit – and is less 
than five minutes walk from 
Broadmarsh or the tram 
terminus. Do give it a try!
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Magpie News

We are delighted to have been asked to brew a new beer 
to help Drinker Editor and Branch Chair, Spyke Golding, 

celebrate his 60th.  Spyke duly made an early start on a recent 
Monday and the photos show him getting involved throughout 
the brewing process.  He has decided to call the pale, 
Nottingham style, ale, Treble Twenty, and the pump clip will 
feature a dart board along with a picture of Spyke.  On health 
and safety grounds, we won’t be supplying darts with the clip!

We have also made a couple of other new beers since the last 
edition.  Wiggy Bitter, celebrates the birthday of one of Bob’s 
hockey mates, and you will hopefully be able to see the very 
flattering pump clip in a few local hostelries.  Other than at the 
hockey club, its first appearance is at the Trent Navigation.  On 
the Pull was the Spring beer, which was launched more or less 
simultaneously at the Trent Navigation and the Dewdrop.  The 
Trent Navigation held a Magpie Night with eight Magpie beers 
on offer while the Dewdrop ran a benefit night for Bob’s hockey 
club, raising around about £400 by a variety of means.  Finally, 
we have made a porter, Midnight Porter, which should be fairly 

Snippets

easy to find, as a lot has been purchased by local pubs!
The other morning, Ken saw a total of seven magpies perched 
in a tree outside the 
brewery.  Nick only 
managed to get four 
into a photo but we 
understand that all 
seven spent much 
of that morning (like 
many of our visitors) 
fruitlessly searching 
for the brewery 
entrance.

After the Festival 

Nottingham CAMRA wishes to thank the companies and 
organisations which generously provided prizes for the 

raffle which was run by the Wildlife Trust at the Robin Hood 
Beer Festival. 
Our thanks go to The Cumin Restaurant; Broadway cinema; 
MemSaab Restaurant; Umami Restaurant; Go Ape; Oneforall; 
Adrenalin Jungle; City of Caves; Galleries of Justice; Holiday 
Inn Eaton’s Bar; Attenborough Nature Reserve; and Glittering 
Glass.
The raffle winners were:
Fiona Coulson , Brockhall Rise, Heanor; Theresa Smith, Elm 
Avenue, Nuthall; Sarah Bradley, Birkin Av, Ruddington; Lisa 
Ajvache, Westminster Drive, Bletchley, Milton Keynes; Andrew 
Monk, Sandford Road, Mapperley; Adam Bolsover, Wallett 
Avenue, Beeston; Hannah Smith, Rowsley Avenue, Littleover; 
Paul Morris, Hucknall Road, Basford, Nottingham; Jo Muxlow, 
Eaton Grove, Wollaton Park; Natalie Roberts, Edwin Street, 
Daybrook; Den Burd, Church Drive, Carrington; N Brooks, 
Norbert Road, Arnold; Glen, Howbeck Road, Arnold; Hogan, 
Daybrook Street, Sherwood; Chris Hickman, Burford Road, 
Forest Fields.

Tel: 0115 9703777 e. basford@bartschinns.com 
462 Radford Road, Basford, NG7 7EA 

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

Nine Continually Changing Cask Ales from Around The Country 
Fullers London Pride, Deuchar’s I.P.A. and Guest Mild Always 

Available
Dedicated Hand Pump for LocAle 

Hot & Cold Food Served Mon – Fri Lunchtimes 12.00 – 2.30 
Traditional Sunday Lunch Served 12.30 – 4.00 

Quiz Every Monday Night 
Function Room Available for Hire 

DJ Pat Plays Easy Listening from 60’s & 70’s Every Sunday Night 
Free Wi-Fi Internet Access 

Open 12 Noon – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 

RESTORED TO ITS FORMER GLORY! 
Featuring 

Up to 8 Cask Ales with local
Microbrewery selection

an extensive choice of Draught & 
Bottled Continental & International Beers

Fresh, delicious  Food Prepared Daily,
Lunch & Dinner

traditional hospitality assured at all times

Children Welcome

Camra Members:  5% discount on all purchases

17 Meadow Lane, Nottingham  NG2 3HS  Tel. 0115 986 2320 
www.trentnavigationinn.co.uk

Spyke Golding adds the hops - mainly Goldings, of course!
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It’s that time of year again, the waiting is over,  
here it is, this year’s Mild Trail. There are yet more 
pubs on this year’s trail, as mild becomes more popular. 
We have plenty of places for you to visit, and National 
Mild Day is on Saturday 9th May, so how about planning a 
day out to celebrate?

Collect 8 or more stickers from the pubs listed and send 
in your entry. The draw for the prizes will be made shortly 
after the closing date. There will be some unique Mild Trail 
T-shirts and bottles of mild to be won. The Chestnut Tree, 
Bread and Bitter and Malt Shovel have donated a meal 
for two. The Navigation, Newshouse, Queen Adelaide, 
Plainsman and Prince of Wales have all donated a gallon 
of beer. The Olde Trip to Jerusalem and the Fellows, 
Morton and Clayton have donated items of merchandise. 
In addition everyone who enters will to be able to get a 
free pint of mild at the next Nottingham Robin Hood Beer 
Festival at Nottingham Castle from 8th to 11th October.

Many of the milds will qualify for the discounts offered to 
CAMRA members. See page 41 of the Nottingham Drinker 
for details of all the participating pubs.

To help you get around the trail all the pubs have been 
colour coded in the listing; the colours relate to the bus 
routes they are on that are shown on the schematic 
drawing of the trail. All those pubs with a white background 
are in the city centre. 

This year, we have introduced three ‘Lucky Dip’ squares. 
If you come across a pub in the mild trail area that is 
serving a cask mild, but is not on the trail, then fill in the 
details in the box and claim another ‘sticker’.

Please note that some of the pubs in Derby and the 
Observatory in Ilkeston will only have mild available 
during the month of May.

Look out for some of the mild themed crawls being 
organised. The first one is around the City and starts at 
8pm from the Newshouse on the 28th April, last year’s 
winner of both the best pint and best display. There is a 
Young Members crawl on Bank Holiday Monday, 4th May, 
starting at the Vat and Fiddle at noon. There will also be 
an all day crawl using a Day Rider ticket on National Mild 
Day Saturday 9th  May. It starts from the Three Crowns in 
Ruddington at 12.30. For those wishing to join later, the 
venue is the Bell at 5.30. A crawl using the tram will start 
from Langtry’s at 7.30 on Tuesday 12th May. Beeston is 
the destination on Wednesday 20th May, starting at the 
Victoria on Dovecote Lane. There are also various trips 
around the Vale of Belvoir, see the Nottingham Drinker 
for details. There is a minibus trip from the Meadow 
Covert around the Vale on Sunday 17th May, booking is 
essential.

Derby CAMRA are also organising their weekly socials 
at pubs selling mild. The one on Tuesday 5th May is at 
the Alexandra. Tuesday 19th May’s is at the Babington 
Arms, whilst the Brunswick is the venue for the one on 
Thursday 28th May. They are also organising a walking trail 
on Saturday 2nd May. The starting point is the Alexandra 
however if you wish to join them later call Rob Davison 
on 07966 200135 on the day.

The 2008 trail was another very successful event 
that amazed us with the different number of milds on 
sale.

Votes from the entries received last year put the 
Newshouse first in the best pint category again; 
joint second were the Victoria, Beeston, the Plough, 
Radford, the Bread and Bitter, Mapperley and the 
Babington Arms, Derby. 

The Newshouse also 
won the Best Display 
/Promotion award,  
Jean’s efforts paying 
off with a mild 
theme running from 
the bar through 
to the lounge. The 
Lion, Basford came 
second, the Victoria 
third and the Kean’s 
Head, Lace Market 
fourth. As we go to 
press, everything is 
under wraps at The 
Newshouse. They 
challenge other landlords to knock the Newshouse off 
the top - can you beat The Newshouse?

The Newark beer festival is being held during May 
and will have milds available. Why not call in? The 
festival is being held on Friday 22nd May (10.30-
10.30pm), Saturday 23rd May (10.30-10.30pm) and 
Sunday 24th May (12-6pm) at the Riverside Park near 
the railway station. There will be a total of 140 beers 
along with cider, perries and fruit wine. There will also 
be entertainment and food available.

Some pubs are not having mild on throughout the entire 
trail but you may still find one. The Johnson Arms on 
Abbey Street in Dunkirk will have some brews from 
SIBA breweries including Belvoir dark horse mild.  

JD Wetherspoon has announced that they will have 4 
different Milds available in some 
of their outlets during May. These 
can easily be identifiable by the 
Mild pump clips crowns, similar 
to the LocAle crowns. The Milds 
will include Moorhouse’s Black 
Cat, Banks & Taylor Black Dragon 
and Ramsbury Hell’s Highway. 
There will also be additional milds 
available from local brewers in 
selected pubs. Wetherspoons will 
also be running their Real Ale 
Festival between Wednesday 15th

April and Monday 4th May which 
will include Brains Dark and Archers Strong Dark Mild 
and milds from local brewers.

Good Luck & Happy Drinking!

Welcome to the Mild Trail Start your Mild Trail here 25
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Poache
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Boat Inn 
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Last Post 

Malt Shovel 

Plough

Prince of Wales 
Three
Wheatsheaves 
Victoria Hotel 

25th April - 6th June 2009



The 2008 trail was another very successful event that 
amazed us with the different number of milds on sale. 

Votes from the entries received last year put the 
Newshouse first in the best pint category again; joint 
second were the Victoria, Beeston, the Plough, Radford, 
the Bread and Bitter, Mapperley and the Babington 

The Newshouse also won the Best Display /Promotion 

The Newark beer festival is being held during May and 
will have milds available. Why not call in? The festival 

 May (10.30-10.30pm), 
 May (10.30-10.30pm) and Sunday 24th

May (12-6pm) at the Riverside Park near the railway 
station. There will be a total of 140 beers along with cider, 
perries and fruit wine. There will also be entertainment 

Some pubs are not having mild on throughout the entire 
trail but you may still find one. The Johnson Arms on 
Abbey Street in Dunkirk will have some brews from SIBA 

JD Wetherspoon has announced that they will have 
4 different Milds available in some of their outlets 

Good Luck & Happy Drinking!

Welcome to the Mild Trail Start your Mild Trail here 25th April - 6th June

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Approach Friar Lane, Nottingham Guest milds 11-11 Mon; 11-12 Tue & Sun; 11-
1am Wed-Th; 11-2am Fri-Sat City centre 

Bell Old Market Square, Nottingham GK XX & guest milds 10-11 Sun - Wed; 10am-12 Thur 
- Sat City centre 

Bunkers Hill 36-38 Hockley, Nottingham Guest milds 12-12 NCT Lilac line, NCT 44 

Canalhouse 48-52 Canal Street, Nottingham Castle Rock & guest 12-11 Mon–Wed; 12-12 Thur; 
12-1am Fri-Sat; 12-10.30 Sun 

Near Station and tram 
terminus

Fellows Morton & 
Clayton 54 Canal Street, Nottingham Nottingham Rock 11-11 Mon - Thur; 11-12 Fri; 10-

12 Sat;  10-10.30 Sun 
Near Station and tram 
terminus

Gatehouse Tollhouse Hill, Nottingham Guest milds 11-11 Mon – Thur; 11-12 Fri - 
Sat; 12–10.30 Sun Top of Maid Marian Way 

Globe 152 London Road, Meadows Guest milds 11.30-11 Mon - Fri; 11-11 Sat; 
12-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Hand and Heart 65-67 Derby Road, Nottingham Guest milds 4-11 Mon; 12-12 Tue – Sat; 12-
10.30 Sun 

Between Maid Marian 
Way and Canning Circus 

Kean's Head 46 St Marys Gate, Nottingham Castle Rock & guest 11.30-12 Mon - Thur; 11.30-
12.30 Fri - Sat; 12-10.30 Sun Tram (Lace Market stop) 

King William IV Manvers Street, Sneinton Guest milds 12-11 Mon - Thur; 11-11 Fri - 
Sat; 12-11 Sun NCT Lilac Line 

Lamp 8 Sneinton Road, Sneinton Oakwell Old Tom 10.30-11 Mon - Sat; 12-11 Sun NCT Lilac Line 

Langtrys South Sherwood Street, Nottm Guest milds 11-11 Mon - Sat; 12-10.30 Sun City centre 

Lincolnshire 
Poacher Mansfield Road, Nottingham Castle Rock & guest 11-11 Mon - Wed; 11-12 Thur - 

Fri; 11-12 Sat;12-10.30 Sun 
NCT Yellow, Lime, 
Brown, Purple lines 

Moot 27C Carlton Road, Sneinton Guest milds 11-11 Mon - Fri; 10.30-11 Sat; 
11.30-11.30 Sun NCT Lilac line 

Navigation Wilford Street, Nottingham Banks' Original 11-11 Mon - Thur; 11-12 Fri - 
Sat; 12-10.30 Sun 

Near Station and tram 
terminus

Newshouse 123 Canal Street, Nottingham Castle Rock & guest 12-11 Mon - Thur; 12-12 Fri - 
Sat; 12-10.30 Sun 

Near Station and tram 
terminus

Olde Trip to 
Jerusalem Brewhouse Yard, Nottingham Greene King XX mild 10-11 Mon - Fri; 10-12 Sat; 11-

11 Sun Below Nottingham Castle 

Queen Adelaide 99 Windmill Lane, Sneinton Guest milds 12-11 Sun - Thur; 9-11 Sat Lilac line, walk up Walker 
Street

Riverway Arkwright Walk, Meadows Oakwell Old Tom 12-11 Mo, Th; 12-12 Tu, Fr; 12-
10.30 We; 12-1 Sa; 12-5 7.30-12 Su

NCT Green line; TB to 
West Bridgford 

Roebuck St James Street Nottm Rock & guest 9am-12 Sun - Thur; 12-1am Fri - 
Sat City centre 

Salutation Maid Marion Way, Nottingham Guest milds 12-12 Sun - Thur; 12-2am Fri - 
Sat Near Nottingham Castle 

Trent Navigation Meadow Lane, Nottingham Guest milds 11.30-11 Mon - Thur; 11-12 Fri & 
Sat; 12-11 Sun 

NCT Green line; TB to 
West Bridgford 

Vat & Fiddle Queensbridge Road, Meadows Castle Rock & guests 11-11 Sun - Thur; 11-12 Fri - Sat Near Station and tram 
terminus

Admiral Rodney Wollaton Rd, Wollaton Village Theakston & guests 11.30-11 Sun-Tue & Thur; 11.30-
11.30 Wed; 11.30-12 Fri-Sat 

NCT 30, TB Rainbow 2 to 
Russell Drive 

Beechdale Beechdale Road, Aspley Greene King XX mild 11-11 Mon - Thu; 11-12 Fri - Sat; 
12 -12 Sun NCT 28 

Boat Inn 9 Priory Street, Dunkirk Guest milds 12-11, Mon - Thur; 12-12 Fri & 
Sat; 12-10.30 Sun 

NCT 13, 14 bus to 
Beeston

Hop Pole 2 Chilwell High Road, Beeston Local milds 12-11 Sun - Thur; 12-11.30 Fri - 
Sat

NCT 36; Trent Barton 
Indigo 

Last Post Chilwell Road, Beeston Guest milds 9-12 NCT 36; Trent Barton 
Indigo 

Malt Shovel Union Street, Beeston Nottingham Rock 11-11 Mon – Thur; 11-12 Fri - 
Sat; 11 - 11 Sun 

NCT 36; Trent Barton 
Indigo 

Plough 17 St Peters Street, Radford Nottm Rock & guest 12-12 Sun - Thur; 12-11.30 Sun NCT 28, 30; Trent Barton 
Rainbow 2 

Prince of Wales 106 High Road, Beeston Timothy Taylor 
Golden Best 12-11 Sun - Thur;12-12 Fri & Sat NCT 36; TB Indigo

Three
Wheatsheaves 402 Derby Road, Lenton Theakston Mild 12-12 Sun - Thur; 12-1am Fri & 

Sat
NCT 35, 36;. Trent 
Barton Indigo 

Victoria Hotel 85 Dovecote Lane, Beeston Guest milds 10.30-11 Mon - Sat; 12-11 Sun NCT 13, 14 or train or 
bus to Beeston 

Nottingham City Centre

Beeston and the West



1.

2. Be patient if the pub is busy, be appreciative if mild is not 

3. Put the sticker on the appropriately named square on 

4. Collect stickers from any 8 different pubs to qualify for 

Your name:
Address:
                                                                   Postcode:
Email address:

Admiral
Rodney

Wollaton

Approach
Nottingham

Beechdale
Aspley

Bell Inn
Market
Square

Three 
Crowns

Ruddington

Newshouse
Nottingham

Victoria
Hotel

Beeston

Vat and
Fiddle

Meadows

Plough
Radford

Navigation
Canalside

Riverway
Meadows

Stratford
Haven
West

Bridgford

Red Lion
Ruddington

Salutation
Nottingham

Olde Trip to 
Jerusalem

Nottingham

Three
Wheat
sheaves
Lenton

Malt Shovel
Beeston

Fellows,
Morton and 

Clayton
Canalside

Horse and 
Groom 
Basford

Bunkers
Hill

Hockley

Horse and 
Jockey
Basford

Gatehouse
Nottingham

Lamp
Sneinton

Lincolnshire 
Poacher

Nottingham

King
 William IV

Sneinton

Fox and 
Crown
Basford

Bridge at 
Gamston

Globe
Meadows

Keans Head
Lace Market

Moulders
Arms

Radford

Langtry’s
Nottingham

Bread and 
Bitter

Mapperley

Mild Trail 2009

Canalhouse
Canalside

Lion Inn
Basford

Chestnut
Tree

Sherwood

Devonshire 

Normanton

Queen
Adelaide
Sneinton

Southbank
Trent Bridge

Ernehale
Arnold

Last Post
Beeston

Moot
Sneinton

Monkey
Tree
West 

Bridgford

Test Match
West

Bridgford

Boat
Dunkirk

Further
afield

Prince of 
Wales

Beeston

Hop Pole
Beeston

Woodthorpe 
Top

Mapperley

Plainsman
Mapperley

Meadow
Covert
West 

Bridgford

Trent 
Navigation
Nottingham

Hand and 
Heart

Nottingham

Roebuck
Nottingham



1. Order a pint or half pint of Cask Mild in one of the par-
ticipating pubs and ask for a Mild Sticker

2. Be patient if the pub is busy, be appreciative if mild is not 
available. Due to the popularity of the trail, some pubs on 
occasions have run out of mild; others have had problems 
with their suppliers; some pubs change ownership. 

3. Put the sticker on the appropriately named square on 
your Trail form.

4. Collect stickers from any 8 different pubs to qualify for 
the Bronze Certificate; 16 different pubs to qualify for 
the Silver Certificate; 33 different pubs to qualify for the 
Gold Certificate. 

NOTTINGHAM  MILD TRAIL 2009
HOW TO DO IT

In your opinion which pub served the best mild?  ..........................................................................................................
Which pub had the best display / presentation?  ............................................................... ...........................................
If you win a T shirt which size would you prefer? (subject to availability)  .....................................................................  

Your name:
Address:
                                                                   Postcode:
Email address:

Alexandra
Derby

Babbington
Arms
Derby

Badger Box
Kirkby in 
Ashfield

Station
Hotel

Newstead

White Hart
Mansfield

Observatory
Ilkeston

Horse and 
Groom 
Linby

Falstaff
Derby

Flowerpot
Derby

Dewdrop
Ilkeston
Junction

Fox and 
Crown
Basford

Moulders
Arms

Radford

Bread and 
Bitter

Mapperley

Brunswick
Derby

Lion Inn
Basford

Chestnut
Tree

Sherwood

Devonshire 
Arms
South

Normanton

Twitchell
Long Eaton

Ernehale
Arnold

Greyhound
Mansfielld 
Woodhouse

Horse and 
Groom 
Derby

Further
afield

Derby and 
Erewash

Woodthorpe 
Top

Mapperley

Rowditch
Derby

Exeter 
Arms
Derby

Royal
Standard

Derby

White Hart
Heage

Poet and 
Castle

Codnor

Horse and 
Jockey
Selston

Nags Head
Pleasley

New Inn
Newthorpe

  Mild Trail 2009
      Nottingham CAMRA
     17 Penarth Rise,
     Sherwood Vale,
     Nottingham        NG5 4EE

4. Anyone returning their form with stickers from 50 pubs 
will receive a Black Gold Certificate..

5. Final date for receipt of entries is Saturday 13th June 
2009

6. Send in your forms with 8 or more stickers to:

            Lucky Dip Entry
Pub  ...............................................
Mild  ...............................................
Date  .............................................

            Lucky Dip Entry
Pub  ..............................................
Mild  ..............................................
Date  ............................................

            Lucky Dip Entry
Pub  ...............................................
Mild  ...............................................
Date  .............................................



Nottingham Rock Mild 
Bitte
flavour. Back in the pre-war days this beer would have 
been on sale in virtually every one of the brewery's jug 
and bottle counter throughout the county and beyond.

Castle Rock Black Gold 
railway station adjacent to the Vat and Fiddle pub. A 
well balanced 3.8% dark mild ale with some bitterness, 
full-bodied, but not overly sweet
awarded bronze in the national SIBA beer competition 
in the champion mild category. Castle Rock’s monthly 
wildlife beer for May is a 4.2% dark, smooth more-ish 
mild called 

Alcazar Black Fox
brewhouse is behind the Fox and Crown in Basford.

Mallard Waddlers 
chocolate flavour in the mouth and a fruity finish.

Belvoir Dark Horse 

Bread and Bitter Woodthorpe Drive, Mapperley Castle Rock & guest 10-11 Mon – Thur; 10am-12 Fri - 
Sat; 11-11 Sun NCT 45 (Red line) 

Chestnut Tree 482 Mansfield Road, Sherwood Guest milds 11-11 Mon – Thur; 11-12 Fri-Sat; 
12-10.30 Sun 

NCT Lime & Purple line; 
TB Calverton Con 

Ernehale Nottingham Road, Arnold Theakston mild 9-12 NCT Lime Line; TB 
Calverton Connection

Fox & Crown 33 Church Street, Old Basford Black Fox & guests 12-12 NCT 70, 71, 72; Tram 
(Basford stop) 

Horse & Groom, Basford 462 Radford Road, Basford Guest milds 12-11 Mon - Thur; 11-11.30 Fri – 
Sat; 12-11 Sun 

Tram (Wilkinson St or 
Shipstone St stop) 

Horse & Jockey, Basford Mill Street, Old Basford Castle Rock & guest 11-11 Tram (David Lane stop) 

Lion Inn Moseley Street, New Basford Guest milds 12-11 Mon - Wed; 12-12 Thur - 
Sat; 12-10.30 Sun Tram (Shipstone St stop) 

Moulders Arms Bovill Street, Radford Oakwell Old Tom 10.30-11 Mon - Fri; 11-11 Sat - 
Sun

NCT  77, 78, 79, 80, 81; 
TB Rainbow 1 

Plainsman Woodthorpe Drive, Mapperley Nottingham Rock 10-12 Mon - Sat; 11-11 Sun NCT 45 (Red line) 

Woodthorpe Top Woodthorpe Drive, Mapperley Springhead mild 9-12 NCT 45 (Red line) 

Bridge at Gamston Radcliffe Road, Gamston Banks' Original 11.30-11 Mon – Sat; 12-10.30 
Sun

Trent Barton Radcliffe 
Line 

Meadow Covert Alford Road, Edwalton Nottingham Rock 11-11 Sun – Wed; 11-11.30 Thur 
- Sat NCT 5, 6, 7

Monkey Tree Bridgford Road, West Bridgford Guest milds 8am-12 Mon - Sat; 9-12 Sun NCT 6, 7, 8, 9; TB 
Radcliffe Line 

Red Lion Easthorpe Street, Ruddington Theakston Mild 11-11 Sun - Thur; 11-12 Fri & Sat NCT 10; TB Ruddington 
connection 

Southbank Trent Bridge, West Bridgford Guest milds 11-12 Mon - Thur; 11-1 Fri; 10-1 
Sat; 10-12 Sun NCT Green line 

Stratford Haven Stratford Road, West Bridgford Castle Rock & guest 10.30-11 Mon - Wed; 10.30-12 
Thur - Sat; 12-11 Sun 

NCT 6, 7, 8, 9 (Green 
Line) 

Test Match Gordon Square, West Bridgford Guest milds 11-11.30 Mon - Sat; 12-11.30 
Sun NCT 6,  

Three Crowns 23 Easthorpe St, Ruddington Nottingham & guests 12-3, 5-11 Mon - Fri; 12-11 Sat; 
12-10.30 Sun 

NCT 10; TB Ruddington 
connection 

Badger Box Derby Road, Kirkby-in-Ashfield Greene King XX mild 11-11 Mon; 11-11.30 Tue – 
Sat; 11.30-11 Sun Trent Barton Rainbow 3 

Devonshire Arms Market St, South Normanton Sarah Hughes Ruby 12-12 TB 9.1, 9.2 (Mansfield - 
Derby); train to Alfreton 

Greyhound High St, Mansfield Woodhouse Theakstons Mild 12-11 Sun - Thur; 12-12 Fri & 
Sat

Robin Hood line to 
Mansfield Woodhouse 

Horse & Groom, Linby Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 
Sun

TB141; 1 mile form 
Hucknall rail & tram  

Horse & Jockey, Selston Church Lane, Selston Guest milds 12-3, 7-11Mon - Sat; 12-3, 7-
10.30 Sun 

Trent Barton 90, Doyles 
331

Nags Head Chesterfield Road, Pleasley Greene King XX mild 5-12Mon - Thur, 4-12, Fri, 12-
12 Sat & Sun Pronto, Stagecoach 23, 53

New Inn Newthorpe Common Theakston Mild 6-12 Mon - Thu; 1-12m Fri; 
12-12 Sat & Sun Trent Barton Rainbow 1 

Poet and Castle 2 Alfreton Road, Codnor Ashover Malthouse 
Mild and guests 12-11 Trent Barton Rainbow 1, 

H1

Station Hotel Station Road, Newstead Oakwell Old Tom 11-3, 5-11 Mon - Fri; 11-3, 7-11 
Sat; 12-3, 7-11 Sun 

TB 3A, Robin Hood Rail 
Line (not Sun)  

White Hart, Heage Church St, Heage, Derbyshire Guest milds 12-11 Trent Barton 6.2, 6.3 

White Hart, Mansfield Church Street, Mansfield Oakwell Old Tom 11-3, 5-1; closes at 9pm on 
Tues 

Robin Hood line to 
Mansfield or Pronto 

Alexandra 203 Siddals Road, Derby Guest milds 11–11 Mon – Sat; 12-3, 7-
10.30 Sun 

Trent Barton Red Arrow 
or train 

Babington Arms 11 - 13 Babington Lane, Derby Guest milds 9am-12 Sun – Thur; 9am-1am 
Fri & Sat 

Trent Barton Red Arrow 
or train 

Brunswick 1 Railway Terrace, Derby Guest milds 11-11 Mon - Sat; 12-10.30 
Sun

Trent Barton Red Arrow 
or train 

Dewdrop Station Street, Ilkeston Junction Guest milds 12-11 Mon - Sat; 12-10.30 
Sun

Veolia 27 or walk from 
Ilkeston

Exeter Arms Exeter Place, Derby Trent Barton Red Arrow 
or train

Falstaff, Derby 74 Silverhill Road, Normanton Falstaff milds 12-11 Sun-Thur; 12-12 Fri & 
Sat

TB Red Arrow or train; 
Arriva 36,37,40 

Flowerpot 23-25 King Street, Derby Guest milds 11-11 Mon - Thur; 12-12 Fri & 
Sat; 12-11 Sun 

Trent Barton Red Arrow 
or train 

Horse & Groom, Derby Elms Street, off Kedleston Road Trent Barton Red Arrow 
or train 

Observatory 14A Market Place, Ilkeston Guest milds 9am-12 Sun - Thur; 12-1am 
Fri - Sat Trent Barton Rainbow 2 

Rowditch Inn 246 Uttoxeter New Road 7-11 Mon - Fri; 12-2, 7-11 Sat 
& Sun 

Trent Barton Red Arrow 
or train 

Royal Standard 
(Brewery Tap) Derwent Street, Derby Derby and guests 11-11 Sun - Weds; 11-12 

Thur; 11-1am Fri & Sat 
Trent Barton Red Arrow 
or train 

Twitchell Howitt Street, Long Eaton Guest milds 9am-12 Sun - Thur; 9am-1am 
Fri & Sat Trent Barton Indigo 

Derby and Erewash

Further afield

The Tram and beyond

South of the River



Nottingham Rock Mild is the �i���� i���e ��� ������i���� i���e ��� �����
Bitte�, � 3.8% s���th �nd d���� b�ew with � bis�uity 
flavour. Back in the pre-war days this beer would have 
been on sale in virtually every one of the brewery's jug 
and bottle counter throughout the county and beyond.

Castle Rock Black Gold is b�ewed ne�� N�ttin�h��
railway station adjacent to the Vat and Fiddle pub. A 
well balanced 3.8% dark mild ale with some bitterness, 
full-bodied, but not overly sweet. The beer has just been 
awarded bronze in the national SIBA beer competition 
in the champion mild category. Castle Rock’s monthly 
wildlife beer for May is a 4.2% dark, smooth more-ish 
mild called Black Tailed Skimmer.

Alcazar Black Fox is a stronger mild at 3.9% ABV, the 
brewhouse is behind the Fox and Crown in Basford.

Mallard Waddlers is a 3.�% dark ruby mild with a fruity 3.�% dark ruby mild with a fruity 
chocolate flavour in the mouth and a fruity finish.

Belvoir Dark Horse is a 3.4% dark beer with a full 
b�died s���th �h����te�  
followed by a pleasant 
rounded finish derived 
from a delicate balance 
of malts and hops.

Full Mash Ouija Mild is an occasional 3.�% brew from 
Stapleford.

Magpie Dark Secret Mild is a seasonal 3.�% brew 
from the brewery near Meadow Lane. 

Oakwell Brewery from Barnsley produces a 3.4% mild, 
Old Tom. This mild is a medium dark brown, dry nutty 
mild with a sweet aftertaste. You’ll like the price! 

Marstons continue to brew Banks’s Original, �
3,5% lighter coloured mild, slightly fruity but quite 
�e���eshin�.

Other milds putting in 
an appearance are ones  
from Batemans, Falstaff, 
Theakstons, Jennings (part 
of Marstons), Timothy 
Taylors and Greene King 
(XX mild). Don’t forget to 
look out for the popular 

6% Sarah Hughes Ruby Mild. There should be plenty of 
others on the trail as well.

Enjoy the milds

Some of the Mild available for you to try

NCT Lime & Purple line; 

NCT 70, 71, 72; Tram 

Tram (Wilkinson St or 

Tram (David Lane stop) 

Tram (Shipstone St stop) 

NCT  77, 78, 79, 80, 81; 

Trent Barton Radcliffe 

NCT 10; TB Ruddington 

NCT 10; TB Ruddington 

Trent Barton Rainbow 3 

TB 9.1, 9.2 (Mansfield - 
Derby); train to Alfreton 

Mansfield Woodhouse 

Trent Barton 90, Doyles 

Pronto, Stagecoach 23, 53

Trent Barton Rainbow 1 

Trent Barton Rainbow 1, 

TB 3A, Robin Hood Rail 

Trent Barton Red Arrow 

Trent Barton Red Arrow 

Trent Barton Red Arrow 

Veolia 27 or walk from 

Trent Barton Red Arrow 

TB Red Arrow or train; 

Trent Barton Red Arrow 

Trent Barton Red Arrow 

Trent Barton Rainbow 2 

Trent Barton Red Arrow 

Trent Barton Red Arrow 

Mild is one of Britain’s most traditional beer styles 
and it is enjoying a pleasing revival in today’s real 
ale market. Usually, but not always, dark brown 
in colour,  it is less hopped than bitters and often 
has a chocolaty character with nutty and burnt 
flavours.
The darkness of dark milds, comes from the use 
of darker malts and/or roasted barley which are 
used to compensate for the loss of hop character.

However, not all milds are dark. Yorkshire brewed 
Timothy Taylors Golden Best is one of the best 
examples of a light coloured mild, as is Robinson’s 
Hatters Mild. With some notable exceptions 
milds in the more recent past have tended to 
have an ABV in the 3% to 3.6% 
range, although now a lot of the 
�i���b�ewe�ies wh� t�y thei� h�nd
at mild are bringing the alcohol 
content back up somewhat! Mild 
wasn’t always weaker though. In the 
latter half of the 19th Century, milds 
we�e b�ewed t� �b�ut the s��e
strength as bitters as a response 
t� the de��nd ���� � sweete� bee�
�nd in th�se d�ys ��st bitte�s we�e
around 6 to �% ABV.

What is mild?

There are many pubs on the trail in the city centre, 
see the map in this leaflet. All the others are acces-

sible by public transport, although some may require a 
walk. Some services have a low frequency particularly 
during the evenings. Please check before setting off. 
Many pubs are on the NET tram route. Others can be 
reached by NCT, Trent Barton and in a couple of cases 
by Veolia (Dunn Line). Route details are shown on the 
map. For further information please contact the com-
panies. Timetables for NCT routes are available from 
the Travel Centre in the Market Square. Timetables for 
Trent Barton services are available at the Broadmarsh 
and Victoria bus stations. Both are available on the web 
(www.nctx.co.uk  www.t�entb��t�n.��.u��) For advice 
on any route ring Traveline 08�0 608 2 608 or look at 
www.triptimes.co.uk

Don’t forget about the Kangaroo ticket. For £3.40 this al-
lows you travel on any bus or tram within the Nottingham 
City Transport area. Just ask your driver for one on your 
first journey. There is also a Day Rider available on NCT 
buses for £3.00 and a Zigzag available for £4.60 from 
Trent Barton (valid after 9am on weekdays)

Please don’t Drink and Drive

How to get around the Trail



VALE OF BELVOIR MILD TRAIL

Granby
Marquis of 

Granby

Bottesford
Rutland Arms

Colston
Bassett

Martins Arms

Nether
Broughton

Anchor

Granby
Boot & Shoe

Hose
The Black Horse

Car Colston
Royal Oak

Orston
Durham Ox

Redmile
Peacock Inn

Old
Dalby

The Crown

Bingham
Horse & Plough

Bingham
White Lion

Aslockton
Cranmer Arms

Platinum Award - 17 pubs

Gold Award - 14 pubs

Silver Award - 10 pubs 

Bronze Award - 7 pubs

Bingham
The Chesterfield

Upper
Broughton
Golden Fleece

Grimston
Black Horse

Welcome to Vale of Belvoir Mild Trail 2009. We have extended the time for the trail to include the last 2 weeks in April & 
the first2 weeks in June. We hope this gives you even more time to sample the great Milds on offer throughout the Vale! 
This is our 6th trail, so thanks to all participating landlords. As ever, we would stress that if you are making a special trip out 
to a pub DO phone first to check that the mild is on. The dates given are those that the landlord intends to have a cask mild 
available, but beer is a living being and things can go wrong occasionally! When you ask for a pint (or half) of the cask mild 
at participating pubs hand your sheet to the server to be stickered.  At the end of the trail send your card to  Mr E Fendel, 5 
Nottingham Road, Cropwell Bishop, Nottingham NG12 3BP to reach him by 28th June 2009. Good luck & happy drinking!

Name ..........................................................................................Address ......................................................................

.....................................................................................................................................................................................

Postcode.........................  In your opinion which pub served the best cask mild?............................................................

Old
Dalby

Sample Room
Belvoir Brewery

Location Pub Dates mild available Tel No Postcode Opening times 
Aslockton Cranmer Arms 14th - 31st May 01949 850205  NG13 9AL  Mon-Thurs 11.30-3, 5.30-12; Fri, Sat & Sun 11.30-12 

Bingham The Chesterfield  11th – 31st May 01949-837342  NG13 8AL  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Bingham Horse & Plough  1st  - 21st May 01949-839313   NG13 8AF  Mon-Thurs 11-11; Fri & Sat 11-11.30; Sun 12-11  

Bingham White Lion  17th – 31st May 01949-875541  NG13 8AT  Mon-Sat 11-11; Sun 12-10.30  

Bottesford Rutland Arms  17th Apr–14th Jun 01949-843031  NG13 0AA  Mon-Thurs11.30-11.30; Fri & Sat 11.30-12; Sun 12-10.30  

Car Colston Royal Oak  14th – 31st May 01949-20247  NG13 8JE  Mo 5.30-12; Tu-Th 11.30-3, 5.30-12; Fr & Sa 11.30-12, Su 12-10.30  

Colston Bassett Martins Arms  1st – 31st May 01949-81361  NG12 3FD  Mon-Sat 12-2.30, 6-11; Sun 12-2.30, 6-10.30  

Granby Boot & Shoe  17th – 31st May 01949-850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-3.30, 7-10.30  

Granby Marquis of Granby 17th – 31st May 01949-859517  NG13 9PN  Mon-Wed 5.30-12.00, Thur 12-3., 5.30-12; Fri -Sun 12-12  

Hose Black Horse  17th Apr–14th Jun 01949-860336  LE14 4JE  Mon-Thur 7-12; Fri & Sat 12-2, 7-12; Sun 12-4, 7-10.30  

Grimston Black Horse  1st – 31st May 01664 -812358  LE14 3BZ  Mon-Sat 12-3, 6-11;Sun 2-6 

Nether Broughton Anchor    1st – 14th May 01664 822461  LE14 3HB  Mon-Tue11-11; Wed-Sat 11-12; Sun 12-11  

Old Dalby The Crown.  1st – 14th May 01664-823134  LE14 3LF  Closed Mondays. Tue-Fri 5 -11; Sat 12.30-3, 6-11; Sun 12-11  

Old Dalby Belvoir Brewery  17th Apr–14th Jun 01664-823455  LE14 3NQ  Mon-Sun 12-10 

Orston Durham Ox  14th – 31st May 01949-850059  NG13 9NS  Mon 12-3, 6-11 Mon-Fri; Sat 11.30-11; Sun 12-3, 7-10.30  

Redmile The Peacock   2nd – 9th May 01949-842555  NG13 0GA Mon-Thur 11-12; Fri & Sat 11-1; Sun 12-10.30 

Upper Broughton Golden Fleece  17th Apr–14th Jun 01664-822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 
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Augustiner Großgaststätten, 27 Neuhauser Straße

This is a restaurant 
and beer hall on 

the pedestrianised 
Neuhauser Straße in the 
city centre and was for 
500 years the site of 
the Augustiner brewery 
before it moved in 1885. 
I ordered a beer and 
some sausages, and the 
barman put some pretzel 
shaped bread on the 
table which I munched 
as I drank and ate the 
sausages. I presumed 
that the bread was free, as is the norm, but when I was given 
my bill, he then scrawled in biro an extra 1.8 euros, which he 
said was for the bread I’d eaten. I smelt tourist rip-off and 
complained, and eventually got that removed from the bill. 
It cost him a tip, as I then paid the bill exactly. This rather 
soured what was a nice bar; the sausages where good and I 
had a drinkable glass of the Augustiner Edelstoff Hell, a light 
coloured 5.6% pilsner style beer, slightly sweet with a hint 
of metallic aftertaste, probably caused by it being served so 
cold.
Augustiner Bräustuben, 19 Landsberger Straße
This is the real Augustiner brewery tap, attached as it is to 
the brewery. This is a smaller beer hall, and less touristy as 
it is the other side of central station from the city centre. I 
opted for the Augustiner Ruß’n, which the barmaid told me 
was a white beer with spices. This was light and cloudy, very 
sweet with a hint of ginger.
Augustiner Gaststatte, 81 Bayer Straße

The sign outside claimed it 
was a sports bar, though there 
was nothing particularly sporty 
inside. I did later discover 
it had a small telly showing 
Eurosports. This was near the 
bar and too small to be seen 
by most of the pub. This was 
a small bar for a beer hall, 
seating perhaps 70 around 
small wooden tables. It was 
brightly lit with yellow and 
brown murals. Like most 

German bars, it seemed more geared up to serving food than 
beer. I tried the Augustiner Hell vom Fass, a very pale beer 
with a light taste, slightly bitter.
Multi Cafe-Bistro, 18 Arnulf Straße
This small cafe bar is just north 
of the central station. The bar 
was a friendly local that seated 
about 30 around tables and 
another 17 at the bar, though 
when I was in the total never 
reached double figures. The 
beers on offer included draught 
Helles v Faß (which the 
barmaid said was about 3.7%) 
from Thurn und Taxis and a 
bottled beer from the same 
brewery plus various Paulaner 

bottled beers.The Thurn 
und Taxis bottled beer 
at 4.9% was just called 
Thurn und Taxis Pilsner 
and was clear and bright, 
and slightly hoppy, better 
than most basic German 
pilsners. The Helles v Faß 
was refreshing but nothing 
special.

Munich
Unionsbräu, 42 Einsteinstraße 
This brewery and pub is next to the Max-Weber-Platz tube 
station. The upstairs is a restaurant, so I headed down to the 
beer hall in the cellar. It was packed when I went in as there 
was a function in the main bar where the brewery is, so the 
rest of us were shunted into a side room. Service was thus 
slow, and I felt a bit sorry for the solitary waiter. I started 
with the Unions-Bier Hell at 5%, and I needed it after waiting 
20 minutes. This is a light, cloudy unfiltered lager, fairly 
basic in taste, not a lot of flavour but just a hint of bitterness 
that rescues it. I then went for the Unions-Bier Dunkel, also 
at 5%. This was a dark red beer, but clear though it too is 
meant to be unfiltered. The burnt flavour you’d expect from 
a dark beer was there, but as more of a gentle back-of-the-
throat aftertaste. This was much better than the Hell, but 
that’s not saying much. It did grow on me a bit.
Hofbråuhaus, Am Platzl.
The Camra German beer guide describes this as “probably the 
most famous pub in the world”. It is certainly big, and by that 
I mean enormous. I sat in one of the large halls, and it was 
packed. There was a band playing that occasionally burst into 
“happy birthday” and was greeted by cheers and the clacking 
of glasses. The guy opposite me had a clear soup with two 
white sausages floating in it. If they’d been brown, it would 
have looked disgusting, especially given the white porcelain 
looking pot it was served in. I ordered a Hofbrau Original, 
which comes in giant one litre glasses but was nothing 
special. I saw they had a souvenir shop and planned on going 
in on the way out, but that was just past 11pm and it shut at 
11.
Ayingers am Platzl, Am Platzl
On my fist visit, I arrived just as they were closing but a little 
pleading got me a 0.5 litre glass of Ayinger Brau Weisse, a 
light wheat beer. The pub was nearly empty, just a few people 
drinking up. I went there again, and I am glad I gave this 
bar a second visit. It is opposite the famous Hofbråuhaus and 
is the main Munich outlet for the Aying brewery. I started 
with the seasonal beer, which goes a long way to explain the 
following day hangover. This is the Winterbock at 8%, a very 
dark beer with a smooth bitter taste; even the burnt flavour 
is smooth. There’s a malty aftertaste. Next up was Ayinger 
Naturally Stout Cellar Beer at 4.9%. Despite the name, this 
is not a stout but a very pale beer, unfiltered hence its slight 
haziness. The distinct bitterness is reminiscent of a Czech 
pilsner. The third of the seven beers available that I tried was 
Ayinger’s Original Dark Wheat Beer at 5.1%, a cloudy light-
brown beer, sweet, refreshing and very nice.
Holiday Inn Munich City Centre, Hochstrasse
I finished up at the bar at my hotel as everywhere else 
seemed shut. It had two draught beers – Paulaner Munchen 
and Radeberger Pilsner – and the barman told me both were 
4.8%, but I’m not convinced he really knew. I had a 0.3 
litre glass of Radeberger and found it had a slightly metallic 
aftertaste. Not particularly pleasant. The barman saw me 
making notes and asked if I was a new Ernest Hemingway, 
who apparently was noted for making notes in bars.
I then tried the Paulaner. This was more satisfactory. Nothing 
special, just a nice lager style beer with a bit of flavour. I 
finished this off in my room, which meant I gained a Paulaner 
glass to take home with me. Sadly, it didn’t survive the 
journey.
Käfer, Munich Airport
Finally, a quick mention of the bar on the airside at terminal 
two of Munich Airport, where I had my hair of the dog the 
following day. This 
is called Käfer and 
I started with the 
Hofbräu Premium 
Pilsner, a fairly 
standard pilsner. I 
followed up with the 
Kummulus Weißbiere, 
which was light, 
cloudy, sweet and 
sharp.

Munich is awash with lovely bars. Steve Rogerson takes a look at a few of the better ones
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More Bottled Beer

Whilst shopping in Tesco’s recently I passed the alcohol area and noticed 
a beer labelled as ‘Bottled Conditioned Ale’. My first thought was that this 

would be some cheap brew produced out of one of the mega beer factories for 
Tesco and certainly not worth trying. However, I was pleasantly surprised to see 
the signature of John O’Hanlon on the label and having tried some O’Hanlons 
before I decided to buy the 4.8% ABV beer.
After allowing the beer to ‘settle’ at home for a few days I opened the bottle and 
carefully poured the beer. The end result was that the sediment was left at the 
bottom of the bottle and I was rewarded with a clear dark copper beer.
The aroma was modest and indicated both hops and fruit. By leaving the beer in 
the glass for a couple of minutes some of the carbonation was able to dissipate 
and overall the beer had good head retention.
The taste surprised me in that my initial reaction was that it was far too 

More Real Ale in a Bottle - Andrew 
Ludlow  finds out what Tesco have to offer

complex with strong fruity 
flavours mixing with hoppy 
bitterness. The first few 
sips of the beer seemed 
to confirm this but after 
drinking about a quarter of 
the beer I began to enjoy 
the taste and discovered 
that it got better and better 
further down the glass. The 
aftertaste was dry with malt 
to the fore but the overall 
experience was excellent 
and well worth the £1.81.

The bottle is sold in 500 ml 
bottles and has the ‘CAMRA 
says that this is real ale’ 
label – proof that the beer is 
a genuine RAIB. O’Hanlons 
is an impressive brewery 
based in Devon and brews a 
range of quality beers both 
in cask and RAIB format.
I certainly would buy 
another bottle of this RAIB, 
to enjoy on those nights 
when it is not possible to 
get out to the pub and 
enjoy a pint of the real 
thing.

Whilst the majority of 
beers and lagers sold in 
supermarkets are aimed 
at the low cost market it 
is good to see that even 
amongst the cans there is a 
place for high quality brews. 
Perhaps it is true that ‘every 
little helps’.

   The World’s Biggest
International

Featuring 50 of the
world’s best guest ales
• GUEST BREWERS FROM NEW ZEALAND, THE YU ON,

FINLAND, AUSTRALIA, AMERICA AND HOLLAND 

• AWARD-WINNING ALES FROM ACROSS THE 
UNITED INGDOM 

• IMPORTED ALES FROM BELGIUM AND BAVARIA   

• SPECIALITY, SEASONAL AND FRUIT BEERS

• BEERS BREWED EXCLUSIVELY FOR J D WETHERSPOON

Supported by

Subject to local licensing hours and availability at participating free houses.

REAL ALE FESTIVAL
Wed 15 April–Mon 4 May

The Company Inn
Castle Wharf
Canal Street
Nottingham
Tel: 0115 934 9020

The Joseph Else
11-12 South Parade
Market Square
Nottingham
Tel: 0115 947 5034

The Roebuck Inn
9-11 St James Street
Nottingham
Tel: 0115 979 3400

The Pilgrim Oak
44-46 High Street
Hucknall
Tel: 0115 963 2539

The Twitchel Inn
Howitt Street
Long Eaton
Tel: 0115 972 2197

The Woodthorpe Top
151A Woodthorpe Drive
Mapperley
Tel: 0115 962 9700

The Ernehale
149-151 
Nottingham Road
Arnold
Tel: 0115 967 4945

The Last Post
Chilwell Road
Beeston
Tel: 0115 968 3100

Lloyds No.1 Bar
1 Carlton Street
Hockley
Tel: 0115 988 1660
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NTU Real Ale SocietyMore Bottled Beer

With essays finished for a while and another 
term of socialising well under way, I figured 

it’s time for a bit of an update from NTU Real 
Ale and Cider Society, if nothing else but to 
let everyone know how much fun we’ve been 
having!

One of the highlights of the year so far has to be the 
tour of Castle Rock Brewery (pictured above) Despite 
the rainy weather, we managed to get a decent gang 
together for what was a really informative and passionate 
tour led by assistant brewer Neil. Sampling the hops 
that go into Harvest Pale, an unusual guide to different 
cask sizes and learning about the process of developing 

Craig, Amy and Liz bring you the latest from NTU
the wildlife beers was certainly interesting. This was of 
course complemented very nicely with a pint or two in 
The Vat and Fiddle. A very big thank you then to our ever 
supportive sponsors Castle Rock Brewery and particularly 
Colin and Neil for a great morning. 
Throughout the last few months we’ve been out and 
about every week trying to support as many pubs and 
breweries as possible. We’ve enjoyed pub crawls of 
Mansfield Road, Canning Circus and Leicester city centre 
along with excursions to the rather good SIBA Champions 
and Magpies beer festivals. A brilliant afternoon was 
also spent with Nottingham University Real Ale Society 
at The Plough in Radford and another thanks goes out 
to Phil at Nottingham Brewery for his brilliant hospitality 
there. Meanwhile, trips to Mapperley Top and Beeston 
have made for more relaxed socials and a chance for 
good conversation, well in this I suppose I mean political 
debate, picking on the Vice President and obsessing over 
Pokemon, though it’s conversation nonetheless!
As a niche student society, I think we’ve all enjoyed the 
camaraderie of piling around tables, trying each others 
beer and suitably scorning the odd sin of ordering smooth 
flow. Getting some ale converts away from the rubbish 
that students usually drink and what’s more getting a 
loyal group together who generally seem to look forward 
to socials has been really rewarding. On a more personal 
level, I think managing to balance so many great socials 
and keep on track with my course has been quite an 
achievement too. Our  target now (aside from getting to 
numerous upcoming beer festivals) is to get a committee 
together for next year so a new batch of students can 
enjoy the many delights of Nottingham outside the usual 
circuit of noisy clubs and bars.
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LocAle
LocAle’s magnificent 100 pubs!What a difference two years 

makes! Back in April 2007 you 
could find some locally brewed beers 
in Nottingham pubs, but you had to 
work hard to seek them out. How 
very different today where so many of 
our pubs offer at least one local beer 
on the bar. This is evidenced by the 
pleasing fact that the Victoria Tavern 
in Ruddington has just become the 
100th pub in the Greater Nottingham 
area to sign up to our LocAle scheme. 

win because local beers attract more 
customers. The local breweries win 
because, despite the recession, they 
are seeing record sales. Last but not 
least the environment wins because the 
beer is coming from a few miles down 
the road, not trunked in from hundreds 
of miles away. Oh and of course the 
economy is a winner too.

This comfortable local pub offers a 
frequently changing local brew on one 
of its four handpumps - on our last visit 
Gordon Bennett a 4.1% light chestnut 
coloured beer from Belvoir Brewery.
Pubs in the LocAle scheme always 
promise to offer at least one locally 
brewed beer. It is what is perhaps 
could be called a win, win, win, win 
situation! Drinkers win because they get 
the choice to drink a quality local beer 
brewed to local tastes. The licensees 

Key to photographs
Row 1: Admiral Rodney, Wollaton; Approach, Friar Lane; Barge Inn, Long Eaton; Beeston Fields Golf Club; Blacks Head, Carlton; Black Horse, Caythorpe; Black Horse, Hose; Boat House, Farndon; 
Bramley Apple, Southwell; Bread and Bitter, Mapperley; Bridge Inn, Dunham-on-Trent; Broadway, Broad Street.

Row 2: Bunkers Hill Inn, Hockley; Canalhouse, Canal Street; Chequers, Chilwell; Chestnut Tree, Sherwood; Company Inn, Castle Wharf; Conservative Club, Heanor; Coopers Arms, Porchester Road; 
Crown, Old Dalby; Crown, Normanton-on-Trent; Dew Drop Inn, Ilkeston; Dragon, Long Row; Five Ways, Edwards Lane.

Row 3: Fox & Crown, Newark; Fox and Crown, Old Basford; Full Moon, Morton; Gatehouse, Derby Road; Globe, London Road; Golden Fleece, Upper Broughton; Greyhound, Beeston; Hand and Heart, 
Derby Road, Hayloft, Giltbrook; Hawksley, Derby Road; Hearty Goodfellow, Southwell; Hole In The Wall, Long Eaton.

Row 4: Hop Pole, High Road, Beeston; Horse and Groom, Basford; Horse and Jockey, Basford; Horse and Jockey, Stapleford; Horse Chestnut, Radcliffe on Trent; Johnson Arms, Dunkirk; Joseph Else, Market 
Square; Lady Bay, West Bridgford; Last Post, Beeston; Lion, New Basford; Little Acorn, Ilkeston; Malt Shovel, Beeston.

Row 5: Meadow Covert, Edwalton; Monkey Tree, W. Bridgford; Nags Head and Plough, Stapleford; Newshouse, Canal Street; Nottm. Squash Club, The Park; Observatory, Ilkeston; Old Angel, Stoney Street; 
Old Coach House, Southwell; Orange Tree, S. Sherwood St, Oscars Bar, Wilford Lane; Pilgrim Oak, Hucknall; Plainsman, Mapperley.

Row 6: Plough, Radford; Plough, Wysall; Queen Adelaide, Windmill Lane; Railway, Langley Mill; Red Lion, Heanor; Reindeer, Hoveringham; Riverside Farm, Queens Drive; Robin Hood, Sherwood; Roebuck, 
St James Street; Royal Oak, Radcliffe; Rutland Cottage, Ilkeston; Sample Cellar (Belvoir Brewery), Old Dalby

Row 7: Southbank, Trent Bridge; Spanish Bar, Ilkeston; Spread Eagle, Hockerton; Staunton Arms; Staunton in the Vale; Stick and Pitcher, University Boulevard; Sir John Arderne, Newark; Stratford Haven, 
Bridgford; Test Match, Bridgford; Three Wheatsheaves, Derby Road; Twitchell, Long Eaton; Unicorn’s Head, Langar; Vat and Fiddle, Queens Bridge Road.

Row 8: Victoria, Beeston; Victoria Tavern, Ruddington; Vine, Newark; Woodthorpe Top, Mapperley; White Horse, Ruddington; Woodlark Inn, Lambley.

Row 9: Bell Inn, Old Market Square; Castle, Newark; Fellows Morton & Clayton, Canal Street; Forest Tavern, Mansfield Road; Gladstone, Carrington; Kean’s Head, St Mary’s Gate; Lincolnshire Poacher, 
Mansfield Road; Poacher, Ilkeston; Salutation, Maid Marion Way; Three Crowns, Ruddington.
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LocAle
LocAle’s magnificent 100 pubs! were now being shipped to Nottingham 

from Suffolk with the resultant extra 
heavy traffic on the roads and damage 
to our environment. This letter sparked 
us into action and, already frustrated by 
the fact that we had several excellent 
local breweries but found it hard to 
locate their beers, we came up with the 
idea of accrediting pubs who stocked 
a local brew and the name LocAle was 
coined.
Since then the growth of LocAle has 

The Nottingham CAMRA LocAle 
scheme was introduced in April 

2007 inspired by a letter to the Evening 
Post from David Thornhill from the 
Campaign For Better Transport in which 
he castigated Greene King for closing 
the Hardy and Hansons Brewery in 
Kimberley. David pointed out that beers 
bearing the Hardys and Hansons name 

been phenomenal, we only had about 
twenty pubs signed up when we started 
and now the Victoria Tavern has become 
our 100th. On top of that the scheme 
has been adopted by CAMRA nationally 
and is starting to appear all over the 
country, making it far easier to drink 
something local when on your travels.

We have printed photographs of all 
our LocAle pubs below - do try to visit 
them and you can improve your carbon 
footprint - what an excuse for a pint!
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It is an excellent opportunity to put 
the negative images of the past 
behind us and show people that we 
have moved a long way forward in 
making Nottingham a place where 
people can feel more confident about 
visiting for a safe and enjoyable night 
out!
Although I was one of the people lucky enough to go to 
London to collect the award on behalf of our city, there are 
many other people who have contributed to our success. I 

would like to register my 
thanks in this article to all 
the staff working in our pubs 
and clubs that have helped 
to improve the standards of 
management. The reduction 
of violent incidents in our 
licensed premises was a key 
factor in our success. 
To conclude this edition 
I would like to reassure 
everyone that gaining 
Beacon status does not 

mean we have all the answers. With our partners we will 
continue to work to make things even better and to reduce 
the levels of crime further as they are still too high! 
If you are reading this article and are thinking ‘yes, but why 
don’t they do something about …..’ or ‘what about doing 
….. in the City Centre’, please write to me at Central Police 
Station, North Church Street, Nottingham NG1 4BH or contact 
the City Centre Neighbourhood Policing Team at 
www.nottinghamshire.police.uk
It would be great to be able to write in future editions of how 
we have put some of your ideas into practice to improve the 
service we deliver and to make Nottingham a safer place to 
live, work and visit.

Evenin’ all!

A few years ago the reputation of Nottingham City Centre’s 
night time economy was at an all time low, with high levels 

of crime, disorder and negative images that showed us as 
being a major destination for drunken ‘stag and hen’ parties.
In recent years there has been significant falls in recorded 
crime across the city and the way in which the city is being 
used is increasingly attracting a more diverse crowd with 
events such as the Nottingham Beer Festival in 2008.  

Last month in recognition of 
the progress that we have 
made, Nottingham City 
Council, Nottinghamshire 
Police, Nottinghamshire 
Police Authority and the 

Fire Service were awarded Beacon Status in the ‘after dark’ 
category of the 2009 Beacon Awards. 
This prestigious award means that we are now regarded as 
Best Practice nationally and others will visit our city to learn 
from our experiences. Some of the initiatives that have helped 
to contribute to the award include:

• An integrated public transport system.

• Taking a robust approach to licensing enforcement.
• A positive approach to the saturation of licensed premises   
   in the city by the Council.
• Working to address street drinking, including the    
   introduction and enforcement of a Street Designation Order.
• Redevelopment of the Old Market Square and careful         
   consideration of the types of events held there.
• Development of the Business Improvement District (BID)       
   and a night time economy coordinator.

• Positive action to engage with minority groups and work to  
  improve their experience of the night time economy. 
Part of being a Beacon is sharing our experience with others 
and during the next year we will be contributing to national 
debates, speaking publicly at conferences and hosting visits 
from other areas. 

Inspector Paul Winter, Nottingham City Centre Local Area Commander is 
proud to announce Beacon “After Dark” award for our City
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(Left to right) Ian Taylor, Fire & Rescue; 
Simon Hobbs, Chief Exec. of the Police 
Authority; Jane Todd, Chief Exec. of the 
City Council and Paul Winter
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First Rays of the New Rising Sun
This is a thing I’ve never known before, it’s called easy livin’

You’ve read the sub-heading - now spot the band and 
the album it’s from! I saw a number of people at Metallica 

and quite a few more saw me I can’t think why, it must have 
been the Motorhead T-shirt! What an excellent evening, and 
for those of you who missed it, bad luck! 
A few gigs to look out for - for those who like their 80’s 
electro then Ultravox 
are at the Concert Hall 
on Tuesday 21st April, 
(and I’ll bet he has faded 
to grey now!) For some 
marvellous blues, the 
Mick Pini band are at the 
Runner on Friday 15th 
May, he lives on the 
continent now, so don’t
miss this opportunity, 
and finally the Counting 
Crows are at the Concert 
Hall on Tuesday 19th May.

And to finish off, a couple of pubs have notified me of their up 
and coming attractions.

Travellers Rest, Draycott 
April: 
Wed 1st: Matt Woosey - Acoustic singer songwriter
Sat 4th: 617 - classic rock & pop covers
Wed 8th: Paul Phillips - Acoustic singer songwriter
Fri 10th: Chippy Deans Famous Soul & Motown Disco
Sat 11th: Midnight Pumpkin Trucks - Classic covers band
Wed 15th: Tinderbox - Acoustic trio
Sat 18th: El Gecko - Country Rock band
Wed 22nd: Andrew Buckley - Acoustic singer songwriter
Sat 25th: Bob Collum & The Welfare Mothers - Original band, 
Wed 29th: The Downtrodden String Band + Tom Bailey (USA)

Air Hostess, Tollerton

April:
Sat 4th: Magenta (acoustic) 
Thurs 9th: Tin Soldier, Sat 11th Owen Gerard (acoustic)
Sun 12th: Martinez
Sun 19th: Jon Stringer
Sun 26th: State Zero
May:
Sat 2nd: Dan Ashley (acoustic) 
Sun 3rd: Time Box
Sun 10th: Rough & Ready band, 
Sun 17th: The Band With No Name
Sun 24th: Faith Healer
Sun 31st: Kingazera.
So if anyone else wants a plug for their gigs, be it pub or 
band, then let me know, by e-mail is the quickest, see the 
back cover under diary dates for the details.
Hopefully, I might see you at a gig somewhere, so introduce 
yourself.
Cheers, Ray
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Burton upon Trent, also known as simply Burton on Trent 
(the railway station sign uses the shorter name) straddles the 

River Trent at the edge of Staffordshire. It is sad to see that the 
once proud centre of Britain’s  brewing heritage is now dominated 
by a second rate brewer from Denver, with the Burton Unions 
relegated to an outside museum position, and the site dominated 
by conical fermenters that spew out endless dross. Marston’s, 
however, is still going strong and is the only remaining brewer 
that still uses Burton Union Sets; a system whereby fermentation 
barrels and troughs are linked together by a complex system of 
copper and brass pipe work. After that, the only brewers are the 
small relative newcomers: Tower, Burton Bridge, Old Cottage and 
Black Hole.

Getting there from Nottingham (some journeys stop at Beeston)  
is very easy by train, with hourly direct services, and a last 
train back at 23:40 (22:39 Sat, 22:55 Sun). A day return costs 
£7.90 off peak, otherwise £11.80 (between 15:30 and 18:30 
weekdays). It is also possible to travel by bus for the price of 
a £4.60 Trent/Barton Zig-Zag ticket. You need to take the Red 
Arrow to Derby (not allowed on this ticket 16:15 – 17:45) and 
change onto a X38, or the slower Villager services which go via 
some pleasant villages. There are late night services on Fridays 
and Saturdays on both the Red Arrow and the X38.
As you would expect for a town with a great brewing heritage, 
there are a large number of pubs – although, sadly, quite a lot 
have closed in recent years. I have selected just eight that make 
a sensible tour without going too far out – but there are lots more 
worth a try in Burton.

The Oak and Ivy (1), on Wellington Street, is a mid-terrace 
local and a Marston’s tied house – for some reason I find the 
Pedigree is much better in their original tied houses and that was 
certainly true here. Banks’s Bitter was the only alternative real 
ale on my visit – but I understand that a guest beer is sometimes 
available. It is a traditional two-roomer with a proper public bar 
where the locals actually talk to you and a comfortable lounge. 
The walls are adorned with old photos depicting the town’s 
brewing past, and the shelves sport brewery memorabilia. There 
is an outside drinking area at the rear, and simple bar snacks are 
served (with a special cheese board on Sunday lunchtime).

The Old Cottage Tavern (2) on Byrkley Street acts as the 
brewery tap for Old Cottage Brewery. This is now located in an 
industrial estate, having been forcibly moved from its original 
site in the old Heritage Brewery. Four of their beers – Oak Ale, 
Stout, Pastiche and Halcyon Daze are on sale along with a couple 
of guests. There is a public bar, lounge, a small snug and a 
separate restaurant. The games room is upstairs, and includes 
a skittle alley – the only upstairs one I’ve come across apart 
from the Swan in the Rushes at Loughborough. Bare floorboards 
abound, there is some pleasant wood panelling and an overall 
good atmosphere. The food and bar snacks, including full English 
breakfast with tea and toast for £3.95, are very good value.

The Albert (3) on Derby Road is a Victorian Burton Bridge tied 
house, selling six from their range, all in fine form. There is a 
proper public bar with bare floorboards and a dartboard, and a 
comfortable carpeted lounge at the front. There are two small 
rooms at the back; one, a kind of snug, is so tiny it has room 
for only bench seating - no tables! The good value food menu 
includes Bridge Ale pie – the gravy is made with a different beer 
each day, and the most expensive item at just £11.99 is a 16oz. 
rump steak. Sandwiches, snacks, pizzas and salads are all there 
too.

Time now to stretch your legs with a longer walk to the 
Wetmore Whistle (4), a Castle Rock tied house. It also houses 
the Whistlestop Cafe, open (and fully licensed) from 8 in the 
morning. The well-kept beers are Castle Rock Harvest Pale, 
Marston’s Pedigree and a guest. It is a pleasant two-roomer, with 
bare floorboards, and light brown wall tiles with yellow-painted 
anaglypta above. The bar has a real log fire in the winter, and 
a jukebox with some good rock music. The larger lounge, with 
attractive red curtains, has a small stage for live music, and an 
unusual model coconut shy. The ceiling is adorned with rock 
music posters.

In Praise of PUBlic Transport
No. 58 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

We take a train to the UK’s former brewing capital, Burton upon Trent

Oak and Ivy

Albert

Old Cottage Tavern
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In Praise of PUBlic Transport
No. 58 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

We take a train to the UK’s former brewing capital, Burton upon Trent
The Burton Bridge Inn (5) is the company’s flagship pub, and is 
right next to the brewery. Originally the Fox and Goose, this 17th 
century inn is deservedly very popular and tends to be crowded at 
weekends. There are three rooms, two served by a central bar and 
a smaller one with oak beams and panelling, and a fireplace with 
a gas coal fire. There is also a skittle alley. Usually seven of the 
brewery’s beers are on tap, together with a selection of fruit wines 
and malt whiskies, and good value food is served at lunchtimes 
daily (except Sunday).
The Coopers Tavern (6) is an absolute classic unspoilt pub, one 
definitely not to be missed. Originally the Bass Brewery bottle 
store, it opened for trade as the brewery tap but is now a free 
house. Castle Rock Harvest Pale, Draught Bass (now brewed by 
Marstons) and a range of guest beers are served – four from Tower 
Brewery when I called - some on handpump and some straight 
from the barrel from a tiny counter next to the cask stillage. There 
are three small rooms altogether, with quarry tiled floors and lots of 
prints of Burton, brewery drays and long gone beers. The delightful 
snug has barrel tables, bench seats and a fine old Salt & Co. mirror.
The nearby Devonshire Arms (7) is our third Burton Bridge tied 
house, and sells their Golden Delicious, Bridge Bitter, Porter and 
Stairway to heaven along with an interesting guest beer – from Fat 
Cat of Norwich on the weekend of my visit. The front room of this 
Victorian pub has a dartboard and a modern tiled floor, one large 
central beam, leatherette settles and anaglypta walls. The back 
room is carpeted with attractive fabric-covered upholstered seating 
and an unusual arched wooden ceiling. There is a patio drinking 
area at the rear with a fountain. Good value food is served at 
lunchtime and early evening, but not on Sunday.
Our final stop, which is very handy for the railway station and 
bus stop, the Roebuck (8) calls itself “the Burton Alehouse” and 
tries to sell the original Burton beers. A large bank of handpumps 
had just three beers – Marston’s Draught Bass and Pedigree, 
which, at least, are still Burton brewed, and Carlsberg Ind Coope 
Draught Burton Ale which I thought was brewed at Leeds these 
days, but the landlady thought it may have already been moved 
to Northampton pending the company’s impending closure of the 
Tetley Brewery in Leeds. However, my enquiries show it is brewed 
by J.W. Lees at Middleton! Suffice to say that I chose the only one 
that is still brewed where it should be – Pedigree – and it was good. 
The pub is a fair sized one-roomer with a dartboard, comfortable 
upholstered settles and wooden stools and tables. There is some 
dark wooden panelling on both the walls and part of the ceiling. 
Note that if you are going home on the X38 bus, you need to catch it at the same 
stop outside the station where you got off, as it has a circular route in town.

Wetmore Whistle

Burton Bridge Inn Devonshire Arms

Coopers Tavern

Roebuck
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Brewery Visit

I had never heard of a street in Kimberley called 
Browns Flats until I visited Len Holland - it is just 

behind the Nelson and Railway off Brewery Street. 
Both the street, and his back garden afford excellent 
views of the now defunct Hardy’s and Hanson’s 
Brewery. Inside the house is a bar - it is like a 
microscopic pub complete with two bar stools, spirit 
optics and handpumps. A two tier pub table came 
from H&H’s sample room, and there are Kimberley 
pump clips and other memorabilia - a tribute to a 
once great brewery. I sat down there with a glass of 
his Chocolate Clog mild whilst he told me all about 
the brewery.
Len Holland has brewed beer for many years - he 
confessed that his first home brew, made with 
ingredients bought from a herbalist on Alfreton 
Road, caused a few problems. Some bottles 
exploded, and those that did not sprayed the 
ceiling when opened, one even soaking his father! 
But his brewing skills soon improved, and he went 
commercial in 2000.
This is by far the tiniest brewery I have had the 
pleasure to visit - the brew length is just enough 
to mash 9 gallons! Len told me that someone once 
ordered four firkins, and it took him the best part 
of a week - and that’s before fermenting it. It does, 
however, mean that he can offer a large range of 
beers which are only made to order in addition to 
his four regularly brewed ales. The mash tun is a 
recycled electric copper, as is the boiler and there 
are both stainless steel and plastic fermenting 
vessels that were made for some other use. The 
only things that were actually made for brewing are 
the metal casks! However, it is not the equipment 
that makes good beer, it is perfect cleanliness, 
quality ingredients and the brewer’s skill - and so 
Len can brew beer just as well as larger micros with 
his unsophisticated plant. Indeed, the mild I am 
drinking is one of the best around and always sells 
well at beer festivals. He always uses top quality 
Maris Otter malt, Farnhams hops and Danstar  
Nottingham yeast.
Because of the small size and hence low production 
of the brewery it is not always easy to find the 
brews in pubs - but the following are regular 
customers and you might be lucky enough to find 
the beers there: the Dewdrop, Ilkeston; Inn the 
Middle, Langley Mill; the Poet and Castle, Codnor; 
the Royal Oak, Ockbrook and the Flowerpot, Derby.
You can buy Len’s beers for your pub, or for a 
private party - call 0115 938 2685

In the shadow of the closed Kimberley Brewery, 
Spyke Golding finds that the tradition lives on 
at  Len Holland’s tiny microbrewery

Regular beers
Lipsmacker
Amber coloured session 
beer made with pale 
and crystal malt, and 
First Gold, Challenger 
and Styrian hops

Golden Blonde
A light coloured 
hoppy beer made with 
only pale malt, and 
Challenger, First Gold 
and Cascade hops

Double Dutch
A stronger amber 
coloured ale with pale 
and crystal malt, and 
First Gold, Challenger 
and Styrian hops

Chocolate Clog
A richly flavoured 
mild made with pale, 
cocolate and amber 
malts, roasted barley 
and Fuggles hops

One of the brewery cats
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Snippets

Tel: 01949 839313 e. bingham@bartschinns.com
Long Acre, Bingham, NG13 8AF 

Bus: TrentBarton Xpress from Friar Lane 

Six Continually Changing Cask Ales from Around the Country 
Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 
Hot & Cold Food Served Mon – Sat12.00 – 2.30pm & 5 – 7pm 

Traditional Sunday Lunch Served 12.30 – 3 pm 
Horse & Plough Wednesdays – Two Meals for £10 

Private Dining, Meetings and Small Conference Packages Available 
Free Wi-Fi Internet Access 

The Grill Room Restaurant Upstairs serving A La Carte Menu 
Midweek Steak Special £7.95 in The Grill Room 

Open 11am – 11pm Sun to Thurs 11am to 11.30pm Fri & Sat 

Fine selection of good quality real ales

Gladdies Comedy Club
Last Monday of every month - 7.30pm

Folk Club every Wednesday
Function room available 

for private parties
Quiz Night every Thursday 9pm

Free entry!
Gladstone Beer Festival

Fri 29th - Sunday 31st May
25 Beers, BBQ Fri night

 Heated Beer Garden

Supporting National Cask Ale Week 
6th - 13th April

Order, Order, There’s Hemlock in the House
MPs of all parties are raising their eyebrows in wonder at 
the invitation to sup Hemlock as their lunchtime tipple.  The 
Hemlock, despite some lobbying for a judicious use of its 
similarly named poison, is Castle Rock Brewery’s real ale 
making its first appearance as guest bitter in the House of 
Commons Strangers’ Bar.

Named after the local Bramcote landmark, rather 
than the poison that killed Socrates, Hemlock is one 

of this year’s handful of real ales chosen by MPs and the 
House of Commons staff to highlight the output of the UK’s 
independent breweries and to bring regional tastes to the 
capital.    On the recommendation of John Heppell, MP for 
Nottingham East, Hemlock will be available throughout 
March and he is determined as many of his colleagues and 
fellow members of the All Party Parliamentary Beer Group as 
possible sample this particular taste of Nottingham.

Derbyshire Ale Supplies

Robert Roddy (husband of Claire, the Licensee at the Poet 
and Castle) has set up a cask ale wholesale company and 

distribution business called Derbyshire Ale Supplies. He is 
focusing his efforts in on supplying pubs with locally brewed 
ales and is supporting the CAMRA LocAle campaign. This will 
give small Brewers like Ashover more time to concentrate 
on brewing the beer and reduce the time spent on selling 
and delivering it. In addition to this Rob will be aiming to 
supply Beer Festivals and provide Real Ale bars for events 
and shows. He is already contracted to supply the bar at this 
year’s Bearded Theory Music Festival in May and to supply 
some of the Beers for the Rail Ale Festival at Barrow Hill. 
Another plus point to Rob’s LocAle beer delivery service is his 
attention to cask returns. This is a massive issue for small 
brewers - to replace a lost cask costs more that the value 
of its contents. Rob’s systems provide traceability and his 
conscientious attitude may not completely solve the problem 
but will certainly help a lot.
The way things are developing with Punch and Enterprise, it 
is likely that many more pubs will become free trade outlets 
and the need for the likes of Derbyshire Ale Supplies will grow 
dramatically over the next few years. Despite the economic 
climate cask ale is still on the up, and Rob wants this to 
continue and it helps if the man in the middle of the supply 
chain is an enthusiast too. We all know that to maintain 
optimum quality, beer should be stored at cellar temperature 
and not moved around too often so the finings are still 
active when it reaches the cellar to give us shiny clear beer. 
How many wholesalers know this or if they do know it, how 
many care? A few is the answer, but not many and we need 
more. Derbyshire Ale Supplies share the passion and do care 
a lot, so local brewers should use Rob’s service and give 
themselves more time to brew, and the free trade will do well 
to buy from suppliers who care and can offer help and advice 
if needed.  
Derbyshire Ales has taken off with a flying start picking up 
many new local pub customers and also supplying festivals. 

Nottingham East MP John Hepple enjoys a pint of Hemlock
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Happy Hour

Quick Quiz 38
One ‘L’ of a Question: All the answers begin with the letter L

1. The capital of England
2. Midlands City on the River Soar
3. This animal is said to never change its spots
4. The founder of antiseptic surgery
5. This boxer successfully defended his World Heavyweight  
     title 26 times
6. Third book in the Old Testament of the bible
7. U.S. President born in Kentucky and assassinated in 1865
8. This city is the capital of Portugal
9. Famous cove on Dorset’s Jurassic coast
10. Popular breed of large short haired dog
11. Entertainer who invited you to ‘Shout’ and had Eurovision  
       success with ‘Boom Band a Bang’
12. British composer, now a Lord, whose musicals include  
       Starlight Express, Evita and Jesus Christ Superstar
13. Former entertaining batsman and popular captain of the 
      West Indies cricket team
14. Extreme S.W. point of England on the Cornish coast
15. Local novelist, son of a miner, novels include ‘Sons and  
       Lovers’ and ‘Women in Love’

Answers on p 40

Win two bottles of Real Ale
by answering this question from Spyke’s Travels

Where in the world was this locomotive photographed 
(actually by ND contributor John Westlake this time, not 

by Spyke)

If no correct answer is received, the nearest geographically will win 
the beers. In the event of there being more than one correct answer, 
the first out of the hat wins. Post or e-mail your answer to the editorial 
address on p.2 to arrive not later than Weds. 6th May 2009

The last competition fooled most entrants who, because of my brewery 
article, thought it was somewhere in Zambia. Robin Bacon, however, 
suggested Kenya, John 
Mann of Gunthorpe got 
closer with Jamaica but the 
winner was Glyn Moxham 
of Bottesford who correctly 
said Montserrat, in the 
Leeward Islands - a victim 
of a volcanic eruption in 
1995. The photo alongside, 
one of my favourites, is 
one that I took of the 
old capital, Plymouth - a 
salutary reminder of the 
power of nature!

Give us a sign
The funniest entry in this competition came from James O’leary of 
Attenborough, who wins two bottles of real ale. His sign, taken with 
a mobile phone in the Plough at Normanton on the Wolds, was too 
blurred to print, so I have reproduced the blackboard in print below:
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Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

A warm welcome from Carole, Bob and Staff
A Real Traditional Pub with Traditional Pub Games

Darts, Bar Billiards, Dominoes, Cribbage, Table Skittles
Big Screen Sky Sports

Hot & cold food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

The Bell Rules
One ring:  Polite service

Two Rings: Service

Three Rings: Attitude service

Four rings: Taxi home

Five Rings: Casualty!



39www.nottinghamcamra.org  April / May 2009

Snippets
Thornbridge name beer 
after endangered arachnid

You may recall the 
Brewers’ Challenge when 

Thornbridge pitted their 
brewers against each other in 
challenging them to develop 
their own beer. The Brewers 
Challenge will return later in 
2009 but in the meantime and 
due to a lot of requests they 
have brewed Katipo again. For 
those that missed out last time 
‘Katipo’ (pronounced Car-Tea-

Paw), 5.4%, is a “Rich Porter Matured on Real Raspberries“ 
and developed by Brewing Manager Kelly Ryan. This matured 
porter is named after New Zealand’s endangered spider, the 
Katipo, known for its small black body and red stripe. Katipo 
is brewed with chocolate, black and brown specialty malts 
and American Mount Rainier hops. To make things interesting 
it has been aged on real Belgian raspberries to add a hint of 
sweetness and depth of flavour. This combination has resulted 
in a subtle raspberry aroma, with hints of hay, prunes, raisins 
and dark bitter chocolate in the finish.

Pub People Company news

New licensees have taken over at the Plough, Radford 
and at long last the company feel that they have found a 

couple who are committed to cask ale. Mel and Shaun have 
worked with them for four years at the Major Oak in Arnold 
where they successfully introduced a small range of cask 
beers. Nottingham Drinker has already received promising 
reports about the beer quality and hospitality there. 
Meanwhile, the Lion has just received full marks from Cask 
Marque on their recent visit...no mean feat when the cellar is 
two floors down inside a cave!!!

Tel: 0115 9331994 e. radcliffe@bartschinns.com
Main Road, Radcliffe on Trent, NG12 2BE 

Bus: TrentBarton Radcliffe Line from Friar Lane 

Eight Continually Changing Cask Ales from Around The Country 
Fullers London Pride, Harvest Pale and Bateman’s XB Always 

Available
Hot & Cold Food Served Mon – Sat12.00 – 2.30pm & 5 – 9pm 

Traditional Sunday Lunch Served 12.00 – 5.00pm 
Curry Night Every Monday – A Selection of Homemade

Curries for £4.95 
Steak Night Every Wednesday - 8oz Rump £7.95 or Two for £15 

Quiz Every Thursday Night – Win a Gallon of Beer 
Private Dining, Meetings and Small Conference Packages Available 

Free Wi-Fi Internet Access 
Open 11am – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 

The Fiveways
Edwards Lane, Sherwood, Nottingham

Selection of cask ales changing weekly
Quality food served daily

(12 - 8 Mon - Fri, 12 - 4 Sat - Sun)

Meals 2 for £9, also snacks etc. 

Sunday Carvery (booking advised)

Cash Bingo Tuesday & Sunday
Weekly Jazz nights Tues & Weds, monthly Sun

Quiz and Sticky Thirteens every Thursday
Auction night every Monday

Curry Night Thursday - £6.25 inc. beer, wine or soft drink
Two function rooms available

Steve and Yvette welcome you to

For details of any of the above, give us a ring on
0115 9265612 or e-mail a18sem@btinternet.com

News from Full Mash Brewery

Brewing at Full Mash is under full swing and at full 
capacity.

A special brew has been commissioned by Taras of the Hand 
and Heart pub on Derby road.  The beer is a 4.1% deep 
golden ale with a gentle bitterness and has a subtle blend of 
flavours reminiscent of nuts and honey.
Full Mash brewery was also approached by The Boatrockers, 
a local Rock & Blues band, for a special brew.  This time a 
very pale I.P.A of 4.3% was brewed with plenty of hops and 
malt flavours.  There was a special launch on 15th March at 
the Lion in Basford as they started their 2009 “Tour of the far 
East (midlands)” to promote the beer.  A spokesperson from 
the Boatrockers said, “come and sink some with us”.
Finally Karl Waring of Full Mash has teamed up with Rich 
Muir - a very enthusiastic home brewer.  By combining 
one of Richard’s home brewing recipes with Karl’s brewing 
knowledge they have produced a beer called Brass Monkey.  
Brass Monkey - not to be confused with other breweries of 
similar name – is a 4.0% amber ale, fruity with just a hint of 
roast barley for those of a discerning palette.  It is a regular 
seller at the Nags Head and Plough in Stapleford.

Another one bites the dust

Formerly a 
Shipstones pub, 

the Earl Manvers on 
Colwick Road joins 
the ever growing 
list of boarded up 
suburban pubs. 
Whilst it has not sold 
real ale for some 
time, it will still be 
sadly missed.
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Snippets
Kelham Island Tavern voted 
best pub in Britain
The Kelham Island Tavern has been a CAMRA Sheffield 

Pub of the Year for the last four years, and was a past 
regional winner in both 2004 and 2007. The pub is also listed 
in the CAMRA Good Beer Guide 2009 bearing the following 
description: “An impressive 10 permanent handpumps include 
two that always dispense a mild and a stout/porter, so you 
are sure to find something to quench your thirst. A visit in the 
warmer months enables you to sample the pub’s multi-award 
winning sub-tropical beer garden- a true gem.”
Licensee Trevor 
Wraith bought the 
property in 2001 
with the uphill task 
of turning a semi-
derelict site with a 
damaged roof into 
an award-winning 
pub. After a number 
of repairs and a lot 
of hard work, the 
pub re-opened in 
March 2002. Trade 
boomed from day 
one thanks to a loyal 
community clientele, 
with the pub 
consistently successful in local CAMRA awards. In July 2007, 
the pub suffered horrendous flood damage to the pub floor 
and cellar, and was forced to close for 6 weeks. Trevor admits 
this closure was a blow, but not even he could predict the 
community’s positive support for the pub on its re-opening.
Nottinghamians can easily visit the pub by taking a train to 
Sheffield and a tram from the station to Shalesmoor, where 
you can also visit the Wellington and the Fat Cat.

The Victoria Hotel
Next to Beeston Railway Station

85 Dovecote Lane,  Beeston, Nottingham, NG9 1JG Tel: 0115 9254049

 or visit our website at www.victoriabeeston.co.uk.

Easter Beer Festival!
Fri 10th - Mon 13th April

See p 39 for details
Opening times: 10.30am - 11pm (12 - 11 Sunday)

Full menu served Sun - Tue 12 - 8.45, Wed - Sat 12 - 9.30

Varied live music Sunday evenings
Live jazz Monday evenings 8.30pm

Brewery Evening every 3rd Thursday

Quick Quiz answers (from p. 38)
1. London 2. Leicester 3. Leopard 4. Joseph Lister 5. Joe Louis 
6. Leviticus 7. Abraham Lincoln 8. Lisbon 9. Lulworth Cove 10. 
Labrador 11. Lulu 12. Sir Andrew Lloyd Webber 13 Clive Lloyd 14. 
Lands End 15. D H Lawrence

Moleface Pub Company open the Wollaton

In these days of closing pubs it is indeed good to see 
one reopen, and the Wollaton, formerly the Willoughby 

Arms, looks set for success. The Moleface Pub Company 
have already transformed the fortunes of two pubs, the 
Larwood and Voce and the Lord Nelson at Burton Joyce with 
their combination of comfortable 
surroundings, good fresh food 
and real ale. The Wollaton, serves 
hearty breakfasts 
from mid morning through 
to lunch, afternoon teas, and 
evening meals. Sunday lunch is 
highly recommended too. 
Executive Chef and co-owner, 
John Molnar is instilling his belief 
that local is best. “We’ve found 
that serving local ingredients, 
from beef to lamb, locally grown 
vegetables and so on, is a real hit 
with the customers and it means 
we can guarantee freshness, 
quality and seasonality with the 
dishes we put on the menu.” He adds, “it also enables us 
to do our bit for producers in the area.” He also intends to 
convert some of the outdoor space into a mini small holding 
with pigs and chickens, not only adding an attraction for 
families visiting, but ensuring that the produce they use in 
the kitchen, is as fresh as it gets! He even plans to install a 
smoke house! The local beer is Castle Rock Harvest Pale - 
and he hopes to have more soon.
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

This time out, I decided not to travel 
too far in my quest for a decent 

pint, and will look at the Canal Street 
(Nottingham Canal) waterfront area. 

I started at the furthest pub out, the 
Navigation on Wilford Street. This is a 
Marstons house with Banks Original, 3.5%, 
£2.10 and Banks bitter, 3.8%, £2.35 as 
their regular beers and usually two guests: Jennings Cumberland, 
4%, £2.50 and Ringwood Best Bitter, 3.8%, £2.50 being on at the 
time of my visit. Don’t forget CAMRA members get a 10p a pint 
discount and you can also get a jug of four pints of Banks bitter 
for the price of three. This is a large single bar pub with plenty of 
seating available and for those of a ‘sporting’ persuasion, there is 
a dart board and pool table for you to while away a casual hour or 
three, or if you just want to watch sport, then there are two TV’s 
near the bar. They also have a canal side terrace where you can 
sit in the sun and enjoy your pint. (Assuming we get some sun 
this year!)

From here, I took the long walk (well, about 100 yards or so) 
round the corner to the Company Inn, in the waterside complex. 
This is a Wetherspoons house under the ‘Lloyds’ banner. A large, 
two floor establishment with a single long bar on the ground floor, 
a good choice of ales are available, Greene King Ruddles best, 
3.7%, £1; Marstons, Pedigree, 4.5%, Greene King Abbot, 5%; 
Milestone Raspberry Wheat, 5.6%; Hook Norton Olde Hooky, 
4.6%; Burton Bridge Golden Delicious, 3.8%; Falstaff Fist Full 
of Hops, 4.5% and Springhead Roaring Meg, 5.5%, all at £1.59. 
There are plenty of seating areas spread around, with a raised 
area to one side, and further seating upstairs with the toilets. 
They have the usual large Wetherspoons menu, which include 
various “special” days (i.e. a curry day etc) and also 5 “value” 
meals at £2.99. Various TVs are dotted around the place showing 
sports and sports news.

Next, it was back out on to Canal Street and into the Canalhouse. 
This is a Castle Rock pub in one of the old riverside warehouses. 
The main bar is on the ground floor. An unusual feature is that 
part of the canal comes into the pub, along with a couple of 
narrow boats - there is a bridge over it so there is no danger 
of you getting your feet wet! They also have a large canal side 
terrace for those balmy days of summer?! On the bar is Castle 

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

Approach, Friar Lane: 20p a pint at all times
Canalhouse: 20p a pint at all times
Fellows, 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
Hand & Heart, Derby Road: 10p a pint
Lion, Basford: 15p a pint Sun 5pm - Thu 7pm
Monkey Tree, Bridgford Road: 20p a pint at all times
Navigation, Wilford Street: 10p off a pint;
Queen Adelaide, Windmill Lane: 20p a pint 
Old Coach House, Easthorpe, Southwell: 15p a pint at all times
Plough, Wysall: 40p off a pint at all times
Prince of Wales, Beeston: 20p off a pint at all times
Royal Children Maid Marion Way: 10p a pint
Salutation, Maid Marion Way: 20p off all pints
Southbank, Trent Bridge: 20p a pint, 10p a half
Sun Inn at Eastwood: 15p a pint
Three Crowns, Ruddington: 25p a pint, Sun to Weds
The White Horse, Ruddington: 20p a pint 
Victoria Tavern, Ruddington: 20p a pint

Discounts available to everyone
All Castle Rock pubs: “One over the eight”; buy eight get one 
free on selected products.
Great Northern Aleway is back: Buy a pint in the Approach, 
Globe, Southbank and Monkey Tree and get a fifth pint free in any 
of the four pubs.
Moot, Carlton Road: “Moot points” buy 8 get one free card on 
selected beers Mon - Fri
Old Angel, Stoney Street: £1.50 for a pint on Tue & Thur.
Oscars Bar Wilford Lane: buy 8 get one free
Robin Hood, Sherwood: Real Ale Club - up to 3 free pints on 
selected ales purchased.
Test Match, Lady Bay & Meadow Covert, West Bridgford: 
members card £2.15 a pint Monday & Saturday from 7pm

Rock Harvest Pale, 3.8%, £2.50 (see below); Castle Rock 
Preservation, 4.4%, £2.60; Castle Rock Screech Owl, 5.5%, £3; 
Elgoods Black Dog, 3.6%, £2.70; Elgoods Cambridge, 3.8%, 
£2.70 and Elgoods Greyhound, 5.2%, £3 (it was an Elgoods 
brewery night, if you hadn’t guessed!) Good news for CAMRA 
members is you can now get a 20p a pint discount, this is in 
addition to the usual Castle Rock, One Over the Eight scheme, 
and as a double added bonus Castle Rock Harvest Pale is being 
reduced to £2.20 every night after 8pm (that makes it £2 with 
your CAMRA card) Their food is served until 9pm Mon – Fri and 
7pm Sat/Sun.

It’s only a few steps to my final port of call, Fellows, Morton & 
Clayton (literally, next door). This is a long narrow hostelry with 
the bar on the right hand side (assuming you enter by the front 
door!) There is a raised seating area by the front window, a 
further low level room behind the bar area and then, behind the 
stairs leading to the toilets and brewery viewing area (no longer 
in use), is the restaurant, which doubles as a function room in the 
evening. On the bar is Clayton Original, 4.3%, £2.10 (brewed by 
Nottingham brewery); Mallard Featherlite, 4.1%, £2.15; S & N 
UK Caledonian Deuchars IPA, 3.8%, £2.40; Fullers London Pride, 
4.1%, £2.40; Timothy Taylor Landlord, 4.3%, £2.60; Black Sheep 
Bitter, 3.8%, £2.40 and Nottingham EPA, 4.2%, £2.15. Lunchtime 
food is served between 11.30 and 2.30. Various TV screens show 
sports and sports news.

The Victoria Tavern, Ruddington is now to offer CAMRA members 
a 20p a pint discount (as usual, on production of a current 
membership card) This is a pleasant two room pub with a smaller 
public bar on the right and a long narrow lounge on the left. At 
the time of my visit, there was Wadworth 6X 4.3% £2.50, Belvoir, 
Gordon Bennett 4.1% £2.40, Acorn, Barnsley bitter 3.8% £2.40 
and Acorn Old Moor Porter 4.4% £2.50 on the bar. I was also told 
that they will be adding a fifth handpump soon which will have a 
local beer, now that they have joined the LocAle scheme.

Finally an apology. In the last issue I said the CAMRA discount at 
the Lion, Basford, ran between, Sunday (from 5pm) to Thursday 
at 11pm (closing time) this is slightly wrong, it finishes at 7pm on 
the Thursday. Sorry for any confusion.
Cheers, Ray.

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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Post Box

Ivor Thirst

SIR - With ref N/D Feb / March please find enclosed 
file clearly showing Ivor Thirst. Yes Steve was right his 
arm moved up and down when Forest scored (quite 
often when this photo was taken) Hope this helps.

John Turner, Ilkeston

SIR - I refer to Steve Peck’s letter in “Post Box” (Feb/
Mar 2008). I am pleased to be able to supply a copy 
of an “Ivor Thirst” Shipstones advert from the Notts 
County v Stockton F.A.Cup match on 12 January 1951. 
I have also attached the Home Ales and M&B adverts 
from the same issue. It’s interesting to note how the 
type of products being advertised in programmes have 
changed in 58 years!

Pete Loveday (by e-mail)

Star Letter

SIR - A member of the team that prints the Drinker 
surprised me recently when he asked why the publication 
had brussels sprouts along the top of each page. I did, of 
course, to everyone’s amusement, explain to him that they 
were hops.

John Paterson, Stirland Paterson, Ilkeston

The editor replies

Maybe he is a lager drinker and has never come across 
a hop before! However, your letter gave me a wicked 
idea. As this is the April edition, I was trying to think of a 
suitable April Fool stunt - so be honest - how many of you 
got to this page without even realising the hops had been 
replaced with brussels sprouts?

The Editor replies:
Many thanks for your fascinating 
contributions, I’m sure that many 
older readers will enjoy seeing 
Ivor again, and that they will be a 
history lesson for our younger ones. 
I have passed on copies of these to 
correspondent Steve Peck, who asks 
me to pass on his sincere thanks. 
He is sending them to Mike Brown, 
editor of the Brewery History Society 
newsletter, who he is sure will publish 
a selection in due course. The BHS 
is also considering expanding the 
‘Breweries’ section on the web site, 
and I think these could well fit in that 
area at some time. Their website is at:
www.breweryhistory.com

CAMRA did not support smoking ban
SIR - Your correspondent Bernie Carroll from Liverpool is 
wrong to suggest that CAMRA supported an outright ban on 
smoking in pubs. CAMRA policy was that smoking might be 
permitted where there was a separate room or rooms where 
food was not being served. As most pubs have opened up 
into a single room this might even have encouraged a few 
pubs to revert to a more traditional layout.
You may recall that before the compulsory ban there was a 
voluntary scheme. Some pub owners such as Wetherspoons 
spent vast sums on smoke extraction, creating non-smoking 
areas in most of their pubs. The majority of the trade did 
absolutely nothing about it apart from indicating that smoking 
was permitted in all areas. If the trade had really shown 
willingness to tackle the problem it might have convinced 
the government that there was a case to permit smoking to 
continue under certain conditions. 
On another matter, The Three Horseshoes at Whitwick upon 
which you heaped praise (In Praise of PUBlic Transport 57)  
is actually on CAMRA’s National Inventory of Historic Pub 
Interiors. CAMRA submitted a successful listing application 
just before plans were submitted for changes to the pub 
interior.
Julian Tubbs, CAMRA East Midlands Regional Director, Shelton 
Lock, Derby

The Editor replies: 
Thanks for clearing up that issue, there seemed to be some 
confusion as to CAMRA’s exact stance on the smoking ban.

What a difference an “E” makes!

SIR - I’m probably too late and someone will have told you 
already but  never mind here goes . . .
A small correction to the good article on page 17 about The 
White  Horse - the (excellent) Clipston Farm Shop is only at 
Clipston-on-the-Wolds, a little hamlet between Plumtree and 
Cotgrave, and not Clipstone which is several miles away near 
Mansfield. So not a long way to go really! Great magazine!  
Keep up the good work!

Roger Harrison, by e-mail

The Editor replies: 

Apologies for that one - the interview for the article was 
verbal, and, not having heard of Clipston-on-the Wolds 
(perhaps because it doesn’t have a pub!) I assumed it was 
the Clipstone near Mansfield. I have now located the other 
on a map, and understand “Harkers Farm Shop” is the actual 
name of the business. I must give it a try!
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Beer Festivals / Trips and Socials
April 2-5 (Thu-Sun) 18th Mansfield Beer & Cider Festival, 
Intake Club, Kirkland Ave, NG18 5QP 80+ beers, ciders, perries & 
wines. Thurs : 5pm to 11pm (Admission : Evening £4). Fri/Sat : 12-
6; 6.30 to 11.30 (Admission : Daytime £4; Evening £7). Admission 
inc. Festival Glass, or refundable (£2) glass. CAMRA members free 
at all times. Sun 12-2, free admission, all remaining beer £1 a pint. 
Entertainment: Fri eve Kick ‘n’ Rush & Almaboobies; Sat eve The 
Fab Two & Beetroot Kings. Advance Tickets from Intake Club, Bold 
Forester, Greyhound, Mans. Woodhouse & Devonshire Arms, S. 
Normanton.
www.mansfieldcamra.org

April 9-12 (Thu-Sun) 5th Annual Alma Inn Beer Fest, 59 Derby 
Road, Melbourne, Derby 15 Ales Tel 01332 695200

April 10-13 (Fri-Mon) Victoria Easter Beer Fest, Dovecote 
Lane, Beeston (next to railway station). Over 50 beers (30 at 
any one time) from regional and LocAle microbrewers + ciders 
and perries. Sunday night music: comedy skiffle from Kick & Rush. 
Monday night jazz from Matt Palmer.

April 10-13 (Fri-Mon) Arkwright Arms Beer Fest, Sutton cum 
Duckmanton-Chesterfield, 30 Welsh Beers Tel 01246 232053

April 16-18 (Thu-Sat) Doncaster Beer Festival, The Hub, 
Chappell Drive (Waterfront college building - leave new Interchange 
building by Bay 11, through Tesco car park, bear left-follow road by 
canal, walk towards + under new road bridge). 90+ beers, ciders + 
foreign beer bar. Thu 5.30pm entry CAMRA membs (6pm rest) till 
11pm. Fri/Sat 11am-11pm. Food avail till 9.30pm. Entertainment Fri 
night + Sat, (Rockingham Colliery Band Sat noon). Entry £3.50 (£5 
Fri after 6pm), CAMRA membs free. Returnable glass hire fee £1.50.

April 20-26 (Mon-Sun) Greene King pubs joint beer festival: 
Peacock, Clifton, Plainsman, Test Match, Lady Bay, Meadow Covert, 
Bell, Trip to Jerusalem. Details call Brian on 0115 9232074

April 23-25 (Thur-Sat) Bold Forester 10th Anniversary St. 
George’s Beer Festival, Sutton Road (A38) Mansfield 30 beers, 
open all day, food served all day. 10 mins walk from bus and rail 
stations or bus R3 from Nottm/Hucknall/Kirkby/Sutton to door.

April 23-26 (Thu-Sun) Air Hostess Beer Festival, Stanstead 
Ave, Tollerton Bus: Keyworth Connection 16+ Real Ales and 4 
ciders, Morris Dancers Thu, music from State Zero Sun. 

April 30 - May 3 (Thu-Sun) Poet & Castle Beer Festival, 
Alfreton Rd, Codnor Over 40 ales & ciders. Entertainment nightly: 
Thurs: Junction (Rock); Fri: Crossroads (Rock & Blues); Sat: Midnight 
(Rock); Sun: The Outfit (Rocking blues) 01773 744150 
www.poetandcastle.co.uk

May 13-17 (Wed - Sun) Johnson Arms May Beer Festival, 59 
Abbey St. Dunkirk Over 25 Cask Ales over 5 days including 6 local 
ales. Beer Vouchers are four pints for £9.70. Thursday 8pm: ‘Dolphin’ 
Morris Men with Whip the Cat Rapper Sword Dancers. Saturday 2-
8pm: BBQ & Petanque (boules) in the garden. Sunday: Homemade 
Roast Dinners and Desserts £10 for 2 main courses. For more info 
(including festival beer list) www.johnsonarms.co.uk. 0115 9786355. 
E-mail: mail@johnsonarms.co.uk

May 15-16 (Fri-Sat) Barrow Hill Festival, Barrow Hill 
Roundhouse, Campbell Drive, Barrow Hill, Chesterfield. over 
140 ales plus ciders, fruit wines & continental bottled beers. Open 
12-11pm. Admission by ticket £5.00 (£6.00 on the gate) includes 
commemorative glass and train rides (2-5pm) CAMRA members: free 
half pint on production of CAMRA membership card. Free Bus Service 
from Chesterfield Railway Station also picks up outside Comet 
Showroom – runs hourly. Entertainment daily. Tel: 01246 472450

Beer Festivals

Trips and socials
The mini bus survey trips are as follows: April we look at 
Watnall area; on into May it will be Caythorpe/Hoveringham and 
June will have us visit East & West Leake.

In May I will be running our annual trip to Lincoln, later than 
normal, but let’s see what the response is. I will be taking a bus 
to Spire Brewery (Chesterfield); the cost of the brewery will be 
£12 (to cover the beer); the bus will be extra on top of this. The 
date of the trip is Thursday 21st May but I would like to know 
numbers by the 10th so I can advise the brewery of how many 
to cater for.
As always, your CAMRA membership card is required to obtain 
your discount on paying for bus trips. See the diary dates 
column for times and dates of all the trips, socials etc. and don’t 
forget, that EVERYONE is welcome to any CAMRA meeting or 
outing, you do NOT have to be a member. And finally I can be 
contacted electronically at: - raykirby@nottinghamcamra.org 

For a warm and friendly atmosphere 
visit us daily, 12 noon ‘till 11pm 

Traditional Beers 
3 ever-changing guests 
Bombardier always available 

New! Covered beer 
garden, ideal for 
smokers! 

0115 961 8118 
Burton Road, Carlton (near Tesco) 

www.theblackshead.co.uk 

Satellite TV showing 
televised football. 

(soon to be available 
in beer garden) 

The absolute best real ale pub in Carlton! 

May 21-23 (Thu-Sat) Lincoln Beer Festival, The Drill Hall, Free 
School Lane (5 min from rail/bus stations) 70+ Real Ales plus cider/
perry. Entertainment + food, refundable commemorative glass. Open 
Thu 12-3pm (free), 6-11pm (£2); Fri 12-4pm (free), 6-11pm (£3); 
Sat 11-11pm (£3). CAMRA membs free admission all sessions.

May 22-24 (Fri-Sun) 14th Newark Beer Festival, Riverside Park 
(Event in a tent by the Trent) Approx 140 beers plus Ciders, Perry 
+ Country Wines. Live music Fri eve ,Sat + Sun daily quiz. Food 
avail all times. Open Fri 10.30am-10.30pm; Sat 10.30am-10.30pm; 
Sun 12-6pm. £5 entry all sessions, Card-carrying membs £1.50 all 
sessions. Souvenir tankards £2.50, refundable glass hire £1.

May 28-31 (Thu-Sun) Ruddington Beer Festival, White Horse, 
Church St. and Three Crowns, Easthorpe St. 12-11pm (10.30 
Sun). Featuring an A-Z of over 50 beers and ciders from around the 
U.K. Food available at both pubs, evening BBQ at the Horse, weather 
permitting. Dolphin Morris Dancers Thursday 9pm-ish at the Horse. 
Cotgrave chanteuses Mo & Kate Taylor, covering songs from Duffy to 
Joni Mitchell including Folk & Country Classics Friday evening at the 
Horse.

May 29-31 (Fri-Sun) Gladstone Beer Festival, Loscoe Rd. 
Carrington 25 Real Ales, BBQ  Fri. night. (NCT Lime Line buses or 
Trent Calverton Connection to Church St, walk down Churcg St. and 
turn left  at end)
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Nottingham
Trips and Socials

April:
Tue 7th: Survey trip, Watnall area. Dept. Cast 7pm

May:
Sat 16th, Trip to Lincoln, dept. Cast 5.30pm
Mon 18th, Survey trip, Hoveringham/Caythorpe. Cast, 8pm
Thu 21st, Brewery Visit, Spire, Chesterfield. Dept. Cast, 6pm

June:
Wed 17th, Survey trip, East and West Leake. Dept. Cast, 7pm

For more details on Trips and Socials see the article on page 43 . 
Book with Ray Kirby on 0115 929 7896 or e-mail 
raykirby@nottinghamcamra.org. 

CAMRA cards must be shown for  £2 discount offered on some trips.

Branch Meetings

All meetings begin at 8pm.  Everyone is welcome to attend

April:  Thu. 30th, Victoria, Dovecote Lane, Beeston 8pm

May: Thu. 28th, Globe, London Rd, Trent Bridge 8pm

June: Thu. 25th, Robin Hood, Mansfield Rd. Sherwood 8pm

Committee Meetings

All meetings begin at 8pm. All CAMRA members are welcome.

April: Thu 16th, Navigation, Wilford St, 8pm

May: Thu 14th, King William IV, Eyre St. 8pm

June: Thu 11th, Lion, Moseley St. Basford 8pm
www.nottinghamcamra.org

Mansfield
Contact Robert Ashmore, secretary@mansfieldcamra.org.
www.mansfieldcamra.org.uk

Erewash
Trips and Socials

April: Mon 6th - POTY presentation, Dewdrop Inn, Ilkeston 8pm

Branch Meetings

April: Wed 1st - Little Acorn, Awsworth Road, Ilkeston
May: Wed 6th - Railway, Wilne Road, Sawley

www.erewash-camra.org
Contact Forest John 07962318605

Belvoir
Trips and Socials
May:

Fri 1st - Mild Trail Launch, Sample Cellar, Old Dalby, 8.00pm
Sat 9th - Mild Trail Trip, Leaving Horse & Plough Bingham, 
7.30pm. BOOKING ESSENTIAL
Sat 16th - Mild Trail Trip, Leaving Horse & Plough Bingham, 
7.30pm. BOOKING ESSENTIAL
Sat 30th - Mild Trail Trip, Leaving Horse & Plough Bingham, 
7.30pm. BOOKING ESSENTIAL

Branch Meetings

April: Tue 7th - Martins Arms, Colston Basset. 8.30pm.

May:  Tue 5th - Marquis of Granby, Granby 8.30pm

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

Newark
Branch meetings start at 8.00pm
Contact Duncan Neil for more details on 01636 651131 e-mail 
chairman@newarkcamra.org.uk web www.newarkcamra.org.uk

Branch Diary


