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Useful Drinker Information
10,000 copies of the Nottingham Drinker are distributed 
free of charge to over 300 outlets in the Nottingham area 
including libraries, the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, 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 98) will be 
published on Thursday 27th May 2010 and will be available 
from the branch meeting at the Horse & Jockey, Basford.
The copy deadline is Wednesday 5th May 2010
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 714 9588, 07751 441 682
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 @30p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 39p. each) for one year’s 
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 - Ian Barber ianbarber@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org
Flipside - Howard Clarke howardclarke@nottinghamcamra.org 
Holland - Andrew Ludlow acl_50@ntlworld.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton
Reality - Steve Hill stevehill@nottinghamcamra.org 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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The editor’s view
Country pubs under threat again

Gladdies Comedy Club
Last Monday of every month - 7.30pm

Folk Club every Wednesday
Quiz Night every Thursday 9pm - Free entry!

Bank Holiday Beer Festival
Fri 28th - Sun 30th May

BBQ Friday & Sunday 
Evenings

Over 20 Guest Ales!

The government has signalled that it plans to 
cut the drink driving limit to less than a pint of 
beer or a glass of wine.

Lord Adonis, the transport secretary, expects an 
official review of the law to recommend reducing the 
legal limit from 80mg of alcohol per 100ml of blood 
to 50mg. He said he would take this “very seriously” 

and added: “A strong case has been made to have a lower limit.”
The government believes the tougher law on alcohol would prevent 
up to 65 deaths a year and a further 230 serious injuries in car 
accidents linked to drink driving.
At present the 80mg limit allows a man of average build to drink 
1½-2 pints of normal-strength beer or three small glasses of wine 
and remain within the law.
With a 50mg limit, the average man would be limited to just under 
a pint of beer or a large glass of wine and women to half a pint of 
beer or a small glass of wine.
I see this as a retrograde step that will be another nail in the coffin 
for the country pub. Many people like to go to such establishments 
for lunch or dinner, and look forward to legally having a pint or a 
glass of wine with their meal. Will they still bother to go if this law 
comes in? And where is the evidence that this would save up to 
65 deaths a year? Or is this just another fictitious figure that has 
been plucked out of the air - like the 21 units a week health limit 
- a figure which has been completely discredited and proven to be 
a totally unsubstantiated figure? As the only statistics regarding 
drinking and accidents that are recorded are those where a driver 
involved in an accident fails a breath test, I fail to see where these 
figures have come from. And even those figures are distorted. 
If the totally innocent victim of an accident fails a breathalyser, 
it is recorded as a drink related accident - even if the driver was 
stationary at traffic lights and was hit. 
Be honest - do you really think that a man, or woman, is not safe 
to drive after just one pint or standard glass of wine, taken with a 
meal?

More dubious drink health scares

Did you see the latest series of posters the NHS publicity 
boys had in bus shelters around the City last month? 
Pretty shocking posters, enough to frighten a one drink a 

day person into teetotalism. If you actually believe them! Now I 
am not saying that they are telling lies - just grossly exaggerating 
a largely nonexistent problem. 

The first one showed a female chest 
(pictured right), with her heart exposed. 
The wording told us that drinking could 
cause damage where you cannot see 
it - including to the heart. OK it is true 
that very heavy drinking can affect the 
heart by raising blood pressure, but, as 
we have previously shown in Nottingham 
Drinker, consuming up to 18 units of 
alcohol a week actually prevents heart 
disease. And you can drink up to 63 units a week - about 5½ 
pints a day of 3.8% ABV beer - before you start to have a shorter 
life expectancy than a teetotaller! So what is the poster all about?
The second showed a man’s head 
(pictured right) with a nasty looking 
growth on the outside of his mouth. The 
wording told us that drinking just two 
pints of strong lager a day increases the 
risk of contracting mouth cancer. Now 
whilst I do not wish to promote strong 
lager, I really must point out the dubious 
nature of this kind of advertising. The 
actual statistics show an occurrence rate 
for mouth cancer of 11.1 per 100,000 
members of the population for men, and 5.5 per 100,000 for 
women. So that means you have, for a man, a 0.001% chance 
of contracting the disease - half that for a woman. It is true that 
drinking strong alcohol increases the chances of getting it - but 
only by a small percentage. Even if you were 50% more likely to 
get it (which you are not unless you drink about 25 pints a day of 
the stuff) your chances of getting it go from 0.001% (for a man) 
to 0.0015%. Hardly frightening, put like that! Who was it said 
there are lies, damn lies and statistics?

Enterprise Inns “killing our pubs”

Have you noticed how many of the “Lease this pub” signs 
you see every day in the streets are for Enterprise Inns 

pubs? And how many of the hundreds of pubs that have closed 
for good belong to that company? Have you wondered why so 
many tenants are struggling to make a go with them? I think I 
can tell you the answer to that - high beer prices! Tenants, as 
well as paying a rent, have to buy all their drinks through the 
company. At a higher price than in the free trade! Enterprise 
claim that this has always been a practice, starting with the days 
when breweries ran most of the pubs. However, I have managed 
to obtain price lists from an Enterprise Inn tenant and a Castle 
Rock tenant. Guess which one had to pay a massive 62% more 
for a 3.8% ABV beer - and had a higher rent? Bet you guessed!

(please see also article on p38, column 2)

Horse and Jockey
1, Mill Street, Basford, NG6 0JW  0115 978 7883

Castle Rock Hemlock, Preservation, Black Gold and two guests
Cocktails and Karaoke monthly on a Friday - call for dates 

Large function room available
Weekday food lunch and evening

Sunday Carvery 12 - 3pm (booking advised)
Breakfast Mon - Fri 7 - 10am

The Tram Friendly
Horse and Jockey

by Basford Crossing
(David Lane tram stop)
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Snippets

Barrowcliffe Limited
mil lside

Suppliers to the catering industry of
fresh fruit.  vegetables, exotic fruits

and prepared  produce

Units A & B, Thornfield Ind Est, Hooton Street
Hooton Street, Nottingham. NG3 2NJ

01159 588 150

Ruddington Beer Festival expands to four pubs

In the past, the Ruddington Beer Festival has been confined 
to two pubs - the Three Crowns and the White Horse. But the 

next event, which runs from Thursday 3rd to Sunday 6th June, will 
involve two more pubs - the Red Heart and the Victoria Tavern. 
Over 65 beers will be available in all, and there will be Morris 
dancing on the Thursday, live music outside at the weekend and 
a BBQ at the White Horse. There is to be a discount for CAMRA 
members; and takeaway containers will be available for your 
favourite beers and ciders.
This will be the 8th festival, and it has grown in attendance and 
number of beers each year. Lindsey Flint & Ben Chapman have 
worked tremendously hard to make it all happen, and would like 
to specially thank Steve Westby of Nottingham CAMRA and  Phil 
Darby of Nottingham Brewery for their expert advice.
This is now the biggest multi-pub beer festival in the county - 
and we at Nottingham Drinker would love to see more villages 
doing the same thing!
Getting there could not be simpler with NCT service 10 departing 
regularly from Victoria Centre and Old Market Square, and Trent 
Barton’s Ruddington Connection from Broadmarsh Bus Station - 
so there really is no excuse not to go this year - and if you don’t 
know Ruddington, there is even a map showing where the pubs 
are in the advertisement on page 30.

Cask Marque news

New Cask Marque accreditations in the East Midlands area 
this month are:

• Mark Forster at the Chesterfield Arms, Bingham, Notts
• Gayle Liley at The Durham Ox, Orston, Notts
• Dave Smith at The White Lion Hotel, Colsterworth, Lincs

Makeover for Foresters

The Foresters on 
Huntingdon Street 

has re-opened after an 
extensive makeover. Now 
a three-roomed pub, the 
entrance door is on the 
corner; the original door 
leading into the pool room 
is now designated as a 
disabled entrance and there 
is a disabled toilet off that 
room. The bar has been re-located to the lower main room. A 
further very comfortable snug room can be accessed from here, 
and from the second entrance on the side street. 
Oakwell Old Tom Mild and Barnsley Bitter are on sale, and very 
reasonably priced at £1.47 / £1.55. They will, in about a month’s 
time, start to have home cooked (not frozen) food at lunchtime. 
This is likely not to include chips!
Oakwell Brewery is about to brew a new, stronger (strength not 
yet known) beer that will be trialled at the Foresters. A name for 
the beer will be decided by a customer vote. Watch this space for 
more details!              (Photo: Paul Bestwick)
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Reputational risk - and how to restore your good name

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

people cause problems when they have been drinking, and that 
those people are conveniently seen by many mandarins as pub 
goers. 
Let’s briefly unpick one area of concern, where we at apas are 
very committed to ’making a difference’. In the field of social care 
there is a huge agenda to do with domestic violence, and the 
protection from harm of children and vulnerable adults. Recent 
tragedies involving children have captured the headlines and the 
agenda of ‘how can we reduce the risk of this happening again’ is 
receiving a lot of financial investment. 
We cannot ignore the fact that excessive and inappropriate 
drinking has played a large part in many of the most highly 
publicised cases. Now, it’s not a casual relationship. Most people 
who drink don’t fight, but most of those who have been fighting 
have been drinking. So, to reduce the risk of a further rise in 
domestic violence, harm to children and to others, the role 
of alcohol is under scrutiny and the industry is facing a new 
challenge. The images of Andy Capp and Flo arguing after Andy 
had been in the boozer had humorous appeal, but the realities 
that are faced by the victims on a daily basis have no appeal 
whatsoever.
The Embrace project is a leading edge scheme involving apas and 
a handful of other agencies across the UK. This is an example of 
‘making a difference’ without targeting the responsible majority of 
drinkers. This is what Embrace is all about.
Over the years, the workers at apas had seen how drinking too 
much, too often, not only affected the drinker themselves but 
also their wider family, so when the opportunity arose to bid to 
take part in an action research project on alcohol, families and 
domestic violence, apas rose to the challenge!
The project, led by Alcohol Concern, began in May 2008 and is 
funded for three years by the Big Lottery Fund.  It aims to support 
a handful of third sector alcohol agencies to enable them to work 
more effectively with children and families where there are alcohol 
problems, and to address domestic violence and abuse.
The workers at apas have all received training on domestic abuse 
and safeguarding children, to raise their awareness on how 
alcohol fuelled violence can affect a family.  In addition to this, 
apas is also taking time to build partnerships with a wide range 
of organisations that can support families who are experiencing 
abuse so family members can be signposted and supported to 
access services for themselves, thereby reducing the risk of harm 
to vulnerable individuals within the family unit.
It is planned that by the end of the project, apas and its partners 
will be able to identify improved health, personal safety and 
coping skills in both the problem drinker and their family.
The work is being externally evaluated by The University of Bath 
and findings will influence future policy making in this field.
Remember that the worst thing you can do is nothing. Some 
professionals have ignored obvious problems in troubled families 
because they didn’t know what to do about the behaviour of 
someone with a serious drinking problem. That situation must 
and will change. If it doesn’t, all sections of the industry and its 
customers will have to deal with even more ‘solutions’ imposed 
from Whitehall.
If you would like to help, contact us and we’ll send you details of 
what you can do. Email me at nick@apas.org.uk 
The snowy season commendation from the apas research team 
goes to: All those pubs with open fires. Warm, cheery, and they 
ventilate the room.  
Other news from apas. We’re now open in Derby. The new 
number is 01332 346208.  We also work in the Newark, Mansfield, 
Worksop and Loughborough areas. 

Once upon a time the local pub was a focal point for 
community action. Mostly the outcomes were good, but 
it’s easy to become idealistic, not all pubs were good pubs. 

The pub called ‘Argos’ is not just a recent phenomenon; you know 
the one, you pop in and say that you want a new microwave. ‘No 
problem Sir, back door in twenty minutes, do you want a beer 
while you wait?’ 
Going forward, the local pub, where it still exists, has work to 
do to restore a positive image and to minimise the reputational 
damage caused by the cavalier attitude of some licensees and the 
destruction of the traditional brewery – pub – local community 
relationship. I visualise that as a stool with three legs: the 
brewery, the pub, and the community. Take one away and the 
stool falls over. 
Was the policy a deliberate attempt to destroy communities, 
a form of social engineering? Was it just a case of too much 
government interference? Whatever the motives, when the brewer 
could rely on wholesale profit and retail profit, well run convivial 
pubs were plentiful. 
They were places where you could swap hints on your garden, 
make contacts to do with your business (networking in modern 
parlance), have a decent moan about the football, politics or 
whatever, and relax. Once the traditional arrangements were 
removed under a previous government, local pubs quickly began 
to die and the  reputation of pubs generally became tarnished. 
The politicians and accountants realised they’d made a mistake, 
so the inevitable ‘let’s blame someone else’ defence was brought 
forward, and the reputation of landlords and their customers was 
there for the taking.
Now, I believe that pubs will need to do more than simply 
providing a good environment in order to survive the further 
onslaught that is coming. The government knows that some 

Nick Tegerdine explores some current issues that are not to do with health and alcohol, arguing that the 
pub has the opportunity to reposition itself as part of the solution and not as the problem

Next time: the latest from my contacts with 
the Whitehall people, and news from Finland 
about their state monopoly of off-sales.
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News brewing
Four (Or Is It Five?) New Local Breweries To Come On Stream!

The brand new Reality 
Brewery in Beeston is 
now in production and, 

if all goes to plan, the first 
ever brew is scheduled to be 
launched at the Hop Pole on 
Friday April 9th. The special 
launch beer will appropriately 
be called Hop Perle, a 4% 
pale golden ale brewed with 
perle hops. This will be a 
one-off brew as brewer Alan 
Monaghan is still tweaking 
the recipe for what will be his 
initial regular beer, which the 
brewery will concentrate solely 
on producing during the first 
few months of operation.
The brewery is located just 
across from the Hop Pole 
in a unit on Factory Lane, 
off Chilwell Road. The 2½ 
barrel, mainly stainless steel 
plant will, rather unusually, 
have four conical fermenters 
rather than the more usual 
open type seen in most small 
breweries. It is Alan’s intention 
to start with output at modest 
volumes, just supplying a 
few local pubs, until he is 
happy that production can 
be satisfactorily stepped up 
allowing the beers to reach a 
wider audience. I can confirm 
though that at least one 
Reality beer will be making an 
appearance at Newark Beer 
Festival at the end of May, so 
definitely one to seek out. 
But Reality is not the only new 
local brewery to be firing up 
its copper for the first time in 
2010 because I bring you news 
of more! Over in Colwick the 
Flipside Brewery hopes to 
be in production by the end of 

May. I.T. 
consultant 
Andrew 
Dunkin 
decided 
he wanted 

a change of lifestyle, and fired 
by a love of beer he decided 
that his new career should be 
in running his own brewery, 
with the help of his wife, 
Maggie.
Andrew has ordered a six-
barrel plant from David 
Porter of P.B.C. (Brewery 
Installations) Ltd, who has 
been responsible for supplying 
so many brewery start-ups in 
the past few years including 
Magpie Brewery who have 
a similar six barrel kit. All 
being well, Flipside should 
be brewing by the end of 
May with beers named on a 
coinage theme. Three beers 
have already been pencilled 
in; Sterling Pale at about 
3.8%, Golden Sovereign at 

around 4.2% and Flipping 
Best at somewhere in the 
region of 4.6%, all of which 
are currently being trialled 
on a small test kit. It is the 
intention to start with these 
three beers and then to build 
a wider portfolio as production 
increases.
Meanwhile, the Blue Monkey 
Brewery was only launched 
at the 2008 Nottingham Beer 
Festival, but has been so 
successful that John Hickling 
is now relocating and building 
a brand new brewery much 
larger than the current one. 
In the process John is moving 
from Ilkeston to the classier 
side of the county border, to 
Giltbrook, near the historic 
brewing centre of Kimberley, 
in fact. 
The new 20-barrel Blue 
Monkey plant is being purpose 
built in Burton upon Trent and 
it will enable John to treble his 
current weekly brewing output. 
The kit is being installed in 
April and beers should be 
coming out of the new location 
by May. The present range of 
beers will be produced but the 
additional capacity will allow 
John to add to this, so watch 
out for some new Blue Monkey 
beers in the spring.
John is currently being 
assisted in brewing duties 
by Rachel Matthews who is 
gaining experience so that 
she can fulfil an ambition of 
running her own brewery. 
Rachel is hoping to establish 

a new brewery somewhere 
in the Nottinghamshire/
Derbyshire border area. Once 
she becomes a Brewster in 
her own right Rachel plans 
to call her new venture the 
Dancing Duck Brewery, which 
she says was inspired by the 
local phrase “Ay up me Duck”.  
Rachel will be developing her 
own new portfolio of beers. 

More information in the next 
Nottingham Drinker.
Staveley may be just a small 
town of around 17,000 people 
not far from Chesterfield 
but it boasts two breweries, 
Spire and Townes, and now 
it is about to get a third! 
Chesterfield CAMRA member 
and former IT specialist David 
Hemstock has purchased the 
five barrel brewing plant from 
Prospect Brewing in Wigan, 
now that they have expanded 
to a larger kit, and plans to 
install it in an industrial unit in 
Staveley. David plans to brew 
from simple raw ingredients, 

no chemicals or beechwood 
chips here, and so he has 
decided to call his new venture 
the Raw Brewing Company.
David has gained brewing 
experience by helping out at 
both Windsor Castle and Spire 
breweries and has also brewed 
on his own plant when it was 
still operational in Wigan. 
He plans to brew an initial 
core range of three beers, a 
bitter, a stout and a “proper” 
strong I.P.A. and hopefully 
these should be available from 
perhaps as early as May. You 
can check progress at 
www.rawbrew.co.uk
For the past two editions I 
have brought you updates 
on the new brewery to be 
installed in a National Trust 
building in Hardwick Village 
on the Clumber Park Estate 
by Rob Neal of Maypole 
Brewery. The latest news 
from Rob is that work on the 
building is progressing and 
he is still optimistic that the 
brewery will be in production 
by the end of May, just in time 
for Newark Beer Festival (or 
rather the grumpy old git who 
orders the beers for Newark 
has told him that it had better 
be!). However the brewery still 
has no name although they 
have narrowed it down to a 
handful of options, this is quite 
an important issue because it 
needs to be acceptable to the 
National Trust and in keeping 
with the surroundings.
Further afield, up in Keighley 
Grahame Reynoldson has 
purchased and modified a ten-

barrel brew plant to create the 
Bridge House Brewery. He 
has a portfolio of five beers; 
3.6% Diken Gold, 3.8% Best 
Bitter, 4% Buffers Bitter, 
4.4% Barnstormer, and 5% 
Headshunt Stout.
Still in Yorkshire, in the 
beautiful Wharfedale region, 
Martin Kellaway, formerly a 

director at the Caledonian 
Brewing Company is finalising 
the plans to open the 
WharfeBank Brewery which 
is set to start production in 
April. The twenty-barrel brew 
plant, situated in a converted 
paper mill on the 
bank of the river 
Wharfe in Pool-
in-Wharfedale, 
will produce 
three core beers; 
Slingers Gold, 
Tether Blond and CamFell 
Flame. However you should 
be aware that these beers are 
currently brewed at the Fox 
and Newt brew pub in Leeds 
prior to the new brewery 
opening.
Finally if you have had the 
misfortune to be in London 
and been in need of a decent 
pint you will be aware that 
there are few breweries left 
in the capital. Fullers are the 
only one of any size now that 
Youngs has gone and there 
are very few micros indeed. 
But in 2008 Sambrook’s 
Brewery opened to fill a very 
big gap in the market and 
now they have been joined by 
the Redemption Brewing 
Company in North London 
who have installed a 12-barrel 
plant that was previously at 
Slaters in Stafford. Their first 
beer, Redemption Pale Ale 
was produced in January and 
other brews have been spotted 
since, in fact in my case as 
far afield as Manchester! If 
you want a fair chance of 
sampling either a Redemption 
or Sambrooks beer a good bet 
is the Bree Louise on Coburg 
Street, right next to Euston 
Station and a short walk from 
St. Pancras.
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Erewash Valley News

Thirty seven CAMRA members attended the Spanish 
Bar, Ilkeston for the Erewash Valley Branch AGM. The 
Chairman, David Tizard, indicated that because of increasing 

work commitments at his Funfair Brewery he would be unable 
to continue as Chairman. John Cooke, the outgoing Secretary 
and landlord of The Dewdrop Inn was subsequently elected 
Chairman. Anyas Boa, a founder member of the branch was 
elected Secretary. Simon Davis was re-elected Treasurer. Simon’s 
wife, Rachel Davis stood down as Membership Secretary but was 
elected to continue in her role as Surveys Secretary.  Lynne Davis 
(no relation) was elected Membership Secretary. Mick and Carole 
Golds together with John Parkes accepted responsibility for social 
activities whilst John Parkes also continues as Beer Festival co-
ordinator. Further details of the committee and their backgrounds, 
together with other branch information can be found at 
www.camra-erewash.org
The Good Old Days, formerly The Ilford, at Ilkeston was 
voted Erewash Valley Branch Winter Pub of the season and on 

John Cooke reports Wednesday 3rd March 2010 regulars and local CAMRA members 
turned out in force to see landlord Dave Draper and his wife Jill 
receive the award from John Cooke, the new branch Chairman. 

Dave and his wife have worked very hard since buying the pub a 
couple of years ago. The old downstairs indoor skittle alley has 
been totally refurbished and makes an ideal meeting room. It was 
used by the local branch for their October 2009 meeting. It also 
made an ideal venue for the beer festival which Dave organised in 
December. The canal side mooring has been cleared and together 
with a make over of the garden area it will no doubt become a 
‘must’ for passing narrow-boat traffic. A well deserved award.

Dave and Jill with John Cooke
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Vale of Belvoir News
“Putting It Mildly” from the Vale

Bridget Edwards reports

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

Bus: TrentBarton Xpress from Friar Lane

The Grill Room - Upstairs at 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 

THREE COURSES FOR £12.95 MARCH TO MAY  
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

Hello and welcome to all you winter-weary ale drinking 
types out there.  As I write this we have had just over 
a week of frosty but dry, sunny weather, giving (vain?) 

hope that the backside of winter is on it’s way out of the door. It 
has been way too tempting to spend excessive hours in the pub 
trying to keep warm (that’s my excuse and I am sticking to it), 
although it does actually work out cheaper than trying to heat 
the house.. is that a good thing or bad?  Who knows? Anyway, 
where was I, enough beer soaked ramblings, courtesy of a very 
dangerous pint or two of Absolution, Winter is gone, Spring has 
Sprung - onto business! 

Our February meeting saw us at the Horse Chestnut, Radcliffe 
on Trent. This is always a full on, back to work meeting for us 
so use of the upstairs function room is very valuable. A good 
turnout had us finalising all the GBG entries and organising any 
last minute survey trips, as well as catching up with Mild in May 
Maestro, Eddie Fendell, with the roundup of pubs that will be 
taking part in the Mild Trail (more of that later!).
 

March had us out at the Martins Arms, Colston Bassett, for our 
AGM. Again, turnout was good and we were made very welcome 
with a room set aside for us, much appreciated when the pub 
was busy with both drinkers and diners. The beers included 
Elgoods Black Dog, Timothy Taylor Landlord, Castle Rock 
Harvest Pale and Marstons Pedigree. The beers were in excellent 
form and the pub has now entered the LocAle scheme. There 
were no changes to the committee or officers so it is business as 
usual at VoB.

There are a few upcoming festivals that we know of, and 
probably plenty that we don’t! The Chesterfield, Bingham and 
the Horse Chestnut, Radcliffe on Trent both have festivals 
scheduled for the Easter weekend 2nd-5th April.  Also the Horse 

and Plough, Bingham has a Beer and Food Evening planned on 
Thursday 13th May. This will involve a five course meal matched 
up with various beers, chosen by the Chef in conjunction with 
Batemans Brewery. For full details contact The Horse and 
Plough. 

On to other local pub news, and the Tollemache Arms, 
Buckminster has just re-opened after a lengthy closure and has 
Grainstore beers plus guest, so we will try to get out there over 
the next couple of months to give you a fuller report. Also re-
opened under new management after a brief period closed is the 
Rose and Crown, Hose. We hope that this remains the case as it 
is sad for a village to go from having two well known GBG pubs 
to having no pub at all. Again, we will try to get in there and 
have more information next issue. The Durham Ox, Orston and 
the Muston Gap, Muston have both been awarded Cask Marques. 
The Plough, Cropwell Butler has been bought by Pub People and 
is serving 3 Cask Ales. We are holding our branch meeting at 
the pub on April 6th, so feel free to join us. The not so good pub 
news is that the White Hart, Harby has been demolished after a 
considerable period of closure. 

At this time of year our thoughts naturally turn towards all 
things Mild (well, ours do but we are strange, sad people!). 
Although we have several pubs that are serving a cask Mild from 
17th April, our Mild Trail Launches at the Horse and Plough, 
Bingham on Sat 1st May, from where we will move on to the 
White Lion and Chesterfield, also on the trail. We have 3 trips 
arranged throughout the month, all setting out from Bingham at 
7pm and each visiting 5 or 6 pubs. For full details of the pubs to 
be visited and for booking contact us at 
martynandbridget@btinternet.com or phone 01949 876479.
Well, that’s all from the Vale this issue. Happy Drinking and keep 
supporting the regions fine pubs. 

Ta ta for now!

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 
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In Praise of Public Transport

The Rainbow One Ripley bus 
provides an excellent opportunity to 
visit a large number of pubs in the 

towns on its long route - did you know 
that Britain’s longest trolleybus route 
once followed this course? Although there 
are many pubs selling real ale, we have 
selected just a few of our favourites in 
each location that are, in most cases, fairly 
close to the bus stops. You may wish to try 
a few more!

Ripley
Here the pubs are a little further from the 
bus stop and so are shown on the map.
Ripley was covered in a full article back in 
2003, when we visited twelve pubs! We’ve 
cut this down to just three, starting off at 
the George Inn (1). This pleasant local 
has several rooms partly joined to give it 
a rather rambling appearance; there is an 

area with pool and darts, a second dart 
room and a small snug as well as the main 
bar area with TV.  Amongst other beers, 
it is notable for being the first local outlet 
for Amber Ales (the brewery is just up the 
road) and always offers a selection of their 
beers.

The Talbot Tap (2) is now the official 
Amber Ales Brewery tap. This is a quiet 
pub with just good conversation. No mass 

produced lagers or keg beers are sold; a 
bank of handpumps dispenses a range of 
Amber beers, usually including a seasonal 
and  an experimental brew. There are up 
to four real ciders and perries too. Other 
good points include CAMRA discount, 
oversized glasses and a unique freshness 
guarantee.

No. �� of a series in which Spyke Golding looks at the use of buses, trams and planes to visit pubs

beers, and always seems to have some 
unusual ones - Wylam and Northumberland 
featured on my last visit. There is a central 
bar, with darts to the left and a pool area 
at the rear.
It is a half mile walk to Codnor Denby 
Lane and our next stop, the Marquis of 
Ormonde (6) (bus stop ‘Cross Hill, St. 
James Church’). This large pub has several 
rooms joined into one. The comfortable, 
carpeted section in front of the bar has a 
real log fire, and there is a large dining 
area and a function room. Live music is 

often a feature. The beers are Draught 
Bass, Marston’s Pedigree and usually two 
others. A “house brew” under the name 
of “Marquis IPA” (4.6%) is sometimes on 
sale - I understand that this is brewed by 
Brampton for a wholesaler and several 
pubs have it under there own name so it is 
not unique to this pub.

Heanor
Alight from the bus at High Street for the 
Red Lion (7), a Wetherspoon pub on the 
main road at the corner of Derby Road. 
The building has always been a pub so it 
has more separate areas than most of their 
pubs and in midweek has the atmosphere 
of a friendly, welcoming local. There is a 
drinking area around the bar, a ‘family 
area’ to the rear, and an archway to the 

Just across the road, the Nag’s Head (3) 
is noted for its landlord’s insults to the 
customers - all in good fun though! We had 
been warned in the previous pub, but all 

we got from him was a long moan about 
us not all having the same beer. When 
asked why, he complained that he had to 
move a good yard down the bar to reach 
the other pump! But the pub has a great 
atmosphere, well kept Draught Bass and a 
couple of decent guest beers too.

Codnor
It is a very short bus ride from Ripley to 
Codnor - alight at ‘Market Place’ to visit the 
legendary Poet and Castle (4). I hope 
that most readers have already visited this 
pub - after all, they do advertise with us 
and have regular beer festivals. Like the 
Crown at Beeston, it is owned by Everards 
but the tenants, from Ashover Brewery, are 

free to sell any real ales they like, bought 
in the free trade. There are two regular 
Ashover beers on sale, house beer Castle 
Light, a 3.7% pale session bitter, and 
Poets Tipple, a 4.0% traditional English 
ale. A third Ashover ale rotates through 
the remaining range. Timothy Taylor’s 
Landlord and Everards Original are also 
regulars, along with a strong dark beer 
and two changing beers from Micros near 
& far. Czech Budvar plus three draught 
Belgian beers are also on offer, along with 
a minimum of four traditional ciders and 
one perry. Good food is served too, and 
there is live entertainment at weekends. A 
must to visit!
The Codnor Inn (5) is a short walk down 
Heanor Road - if you are coming from 
Nottingham on the bus, alight at Hollywell 
Avenue. This back street local has an 
ever-changing range of four microbrewery 

We take a Trent Barton Rainbow One to Ripley, Codnor, Heanor, Langley Mill, Eastwood, Giltbrook and Kimberley - and all for £�.�0!
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In Praise of Public Transport
No. �� of a series in which Spyke Golding looks at the use of buses, trams and planes to visit pubs

areas and a decent atmosphere. Marston’s 
Mansfield Bitter is always on sale, 
accompanied by a LocAle guest - always 
very well kept, so it is well worth a visit 
There is live music on weekend evenings.
Just along the road, past the station is the 
Railway Tavern (10) (bus stop ‘Acorn 
Centre’). This former Home Brewery pub 
has been refurbished tastefully and retains 
its original rooms, although the pool room 
has an archway to make it visible from the 

bar. There is a passageway drinking area, 
a front public bar with a dart board and 
original wooden settles, and a comfortable 
snug to the rear. Alcazar Ale (from the 
brewery at the Fox and Crown) is served, 
along with another beer from their range.

Eastwood
Alight at ‘Hill Top’ and you will see the 
Greasley Castle (11), just off the main 
road on Castle Street. This is a delightful, 
old fashioned and very welcoming local, 
shaped to fit the acute street corner on 
which it stands. Several rooms have been 

partly opened out; there is a darts alcove 
at the front, a central bar area and a room 
at the back with a TV. The beams are 
adorned with pottery heads and copper 
plates. Two very friendly pub dogs lay 
sprawled in the back room when I called 
- a German Shepherd called Blue and 
a much smaller bitch of mixed descent, 
appropriately called Minnie. The well-
kept beers are Greene King Hardy’s and 
Hanson’s Bitter and IPA, along with a guest 

right leads to two more rooms, one with a 
big screen TV, the other with a table video 
game - quite a rarity these days! Two 
Greene King beers are accompanied by 
two microbrewery guests and a real cider. I 
was impressed by the well-kept beers from 
Phoenix and Great Oakley when I called.

Just up the hill is the Market@Heanor 
(8) (yes, it really is called that now). 
This former Shipstone pub is now has a 
large, bright, modern L-shaped main bar 
with music, and a smaller, quieter room 
accessed by the left hand entrance. Four 
beers are on hand pump here, always 
including at least one LocAle.
Whilst in Heanor, you may wish to visit 
Heanor Conservative Club, on the main 
road, which always has a local beer, or 
walk 900 yards down Ilkeston Road to the 
Queen’s Head at Marlpool. This excellent 
pub with up to 14 real ales was featured 
recently in the Drinker.

Langley Mill
Reboard the bus at ‘Market Place’, just 
outside the pub, and alight at ‘Langley 
Mill Church’ to visit Inn the Middle (9). 
Formerly the Erewash Hotel, this large, 
rambling pub has been modernised and 
comprises several rooms knocked into 
one, but has plenty of separate drinking 

We take a Trent Barton Rainbow One to Ripley, Codnor, Heanor, Langley Mill, Eastwood, Giltbrook and Kimberley - and all for £�.�0!
- Hook Norton Old Hooky on my visit. 
Pub food, including breakfast cobs, are 
available from 10.30am to 2pm and from 
5-7pm. If you are wondering about the 
name, by the way, the remains of Greasley 
Castle are to be found at the village of the 
same name, in between Moorgreen and 
Bogend.
You can easily walk 
to our next stop, the 
Three Tuns (12). 
Walk back down 
the hill towards 
Eastwood centre, 
turn right into 
Edward Road and 
first left into Three 
Tuns Road and the pub is at the other end. 
This was the pub referred to in Lawrence’s 
Sons and Lovers as ‘the Moon and Stars’. 
Today it is a large, rambling sort of place 
with seating areas at the front and to each 
side of the bar. There is a darts and pool 
room to the left at the rear, and a dining 
area, not currently in use, to the rear on 

the right. There are some fine prints of 
old Eastwood including one of the pub 
with a huge Shipstones sign at the front. 
Four ever changing beers are usually on 
sale, including one from Blue Monkey, a 
brewery which has proved very popular 
with the locals here and is soon to move 
to Giltbrook, our next stop. Other pubs 
usually serving real ale in Eastwood which 
you may wish to try include the Sun Inn, 
the Wellington and the Old Wine Vaults.

Giltbrook
To get to Giltbrook, continue to the end of 
the road, turn left, and then right along 
the main road to reach the bus stop. Alight 
at Baker Road for the Hayloft (13). This 
is operated by the Pub People Company, so

(continued overleaf) 



www.nottinghamcamra.org April / May 201012

room at the side of what is now the car 
park. A former Shipstone house, it was 
tastefully refurbished  by Greenall Whitley 
in 1994. New bars were fitted, Italian 
hand painted floor tiles laid, and the two 
ugly rigid steel joists in the bar ceiling 
were wooden clad to look like original 
beams. Prior to this, small locals used to 
hang from the RSJs and “hand walk” along 
the room! If you are anything like as tall 
as me, you need to watch your head on 
all the beams in this pub - the ones in 
the lounge are, by the way, genuine at 
the front but false at the rear. The regular 

beers are Adnam’s Bitter, Timothy Taylor 
Landlord Marstons Pedigree, Black Sheep 
Bitter, and there is always a guest beer.

beers, always well kept, are Greene King 
Hardy’s and Hanson’s Best Bitter and Olde 
Trip, and two guests from other breweries.
And if you happen to miss the last bus 
home, there are ten en-suite letting rooms 
here, complete with Freeview TV and 
wireless internet access. Many years ago 
I stayed overnight here. When I arrived, 
bleary eyed, for breakfast in the morning I 
was immediately asked “Did you want tea, 
coffee or a pint of bitter?” Priceless!
Our final port of call is the Stag Inn (15), 
a half mile walk towards Nottingham or 
take the bus to ‘Stag’. No one is certain 
of the actual age of the Stag Inn - the 
newer public bar is known to date to 
1737, but the lounge is older. The building 
is believed to have started life as three 
cottages, and there was once a billiard 

In Praise of PUBlic Transport

you can always rely on finding a good 
LocAle in the range here, usually from 
Castle Rock.  Although it looks like an 
old pub it was actually totally built from  
scratch by Greenall Whitley in the eighties, 
and replaced the demolished Old White 
Bull. There is a New White Bull 100 yards 
down the road! Despite this the Hayloft 
does have the feel of an old country 
inn, and the garden is delightful. It is a 
popular spot for eating, and I’m told the 
food is pretty good, although I have not 
personally eaten there.

Kimberley
Alight at stop ‘Seven Corners’ from where 
you can walk up a flight of steps to the 
Nelson and Railway (14). Once the 
brewery tap of Hardy’s and Hanson’s, it 
stands in the shadow of the now defunct 
brewery. Legendary joint licensee Harry 
Burton is one of the area’s longest serving. 
The name derives from the original full title 
‘The Lord Nelson, Railway Hotel’. There 
were then two competing railway stations 
within a few yards of the pub, as well as 
two breweries. It is a very characterful 
and friendly two-roomed pub; the bar 
is very traditional and has darts and the 
comfortable lounge includes a dining area. 
Excellent value food is served, and the 

The Rainbow One tour
(continued from p11)
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All Our Yesterdays
Beer mat collecting (tegestology) is a popular hobby and rare specimens can change hands for many 

hundreds of pounds. In this short series of All our Yesterdays articles, Nottingham Drinker 
is showcasing examples of interesting mats issued by East Midlands brewers that have long since 
disappeared.

(Beer mats courtesy of the John Westlake collection)

James Shipstone 
and Sons was 

founded in 1��2 
and was  sadly 
taken over by 

Greenall Whitley 
in 197�. Brewing 
finally ended in 

1991, although the 
magnificent Star 

Brewery in Basford 
still stands
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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

Oscars Bar and Restaurant form an integral part of the 
stylish Beeches Hotel, conveniently located on Wilford 
Lane in West Bridgford and within easy walking distance 

of Trent Bridge.  The smart and modern interior features 
polished, pale wood furniture set against a cream and warm 
terracotta decor, which is carried through into the rather more 
formal dining area.  However, at lunchtimes food service tends 
to be restricted to the bar, where handpumps dispense two well 
kept beers from the Castle Rock portfolio, including the ever 
excellent Harvest Pale.

A selection of sandwiches and light meals, including Oscars 
own speciality burgers served with skinny fries and coleslaw 

(£7.95 - £8.95) can be ordered, as well as fare chosen from 
the main menu, where several dishes have certainly caught my 
eye.  Roast pork fillet with butternut squash purée, pak choi, 
confit potato and oriental dressing (£12.95) definitely sounds 
interesting, as does the similarly priced chump of Nottingham 
lamb with fondant potato, braised red cabbage and juniper berry 
jus.  But it is the fresh fish of the day dish chalked up on the 
specials blackboard that finally wins me over with its imaginative 
pairing of ingredients: pan roast haddock and tempura prawns 
with curry risotto and lime butter, also priced at £12.95.
First things first, however, and feeling rather peckish I decide 
to kick off with a half-rack of American style BBQ ribs coated in 
chef’s own, tangy sauce (£5.50), which soon arrives: a generous 
slab of six ribs accompanied by a suitably deep finger-bowl of 
lemon infused hot water and a pile of paper napkins.  The meat 
is beautifully tender and almost entirely fat free.  Indeed, it 
falls off the bone so readily that it would be perfectly easy to 
eat them using the steak knife and fork provided, but it’s much 
more satisfying to dive in with fingers to the fore, trying not to 
burn them in the process.  So-called barbecue sauces can often 
be sickly and stifling but not so in this case, where a bittersweet 
tanginess with just a hint of smoke has been carefully crafted to 
complement the flavour of the pork rather than overwhelm it.  
It’s a good start and I am looking forward to seeing what the fish 
is like.
Pretty soon a large white plate is placed before me bearing a full 
sized haddock fillet topped with two king prawns in the thinnest 
of batter coatings, the whole ensemble mounted on a bed of 
lightly spiced risotto with a few fresh green beans and sautéed 
pak choi lurking underneath for good measure.  The succulent 
prawns are a crunchy delight, the fish cooked to perfection, 
moist, flaky and flavoursome with a nicely crisped skin, whilst 
the gorgeously textured rice has just the right consistency and is 
imbued with a mere whiff of the sub-continent.  It is an unusual 
and delicious combination that works really well.  So well, in 
fact, that I have no room left for such dessert treats as espresso 
crême brulée with cappuccino ice cream and flapjack biscuit, or 
pecan and maple tart with Chantilly cream and peanut brittle, 
both at £4.95.

Tip-top Castle Rock beers and food as good as this must 
surely make the Beeches an ideal base for any out-of-towners 
contemplating spending a rewarding few days in the Nottingham 
area.

Oscars Bar & Restaurant at the Beeches Hotel
Wilford Lane, West Bridgford, Nottingham, NG2 7RN
Tel: 0115 9818753
www.thebeecheshotel.co.uk
Food served Monday to Saturday 12 – 2.30 and 5 – 9.30.  
Sunday 12 – 3.

The Roundhouse
Royal Standard Place, Nottingham, NG1 6FS
Tel: 0115 9240120
Food served Monday to Saturday 10 – 9.30.  Closed Sundays

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

Quiz Night Thurs 9pm

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

CAMRA Pub of the Year 2009



1�www.nottinghamcamra.org April / May 2010

Fare Deals

The Roundhouse, almost overlooking the top of St James’s 
Street, occupies the first floor of an appropriately circular 
structure that once formed part of the old Nottingham 

General Hospital.  It comprises a single, open-plan room with 
a polished wood floor, comfortable if somewhat eclectic seating 
and an amazingly ornate, frescoed ceiling.  A raised area curving 
around the windows offers discrete alcoves with dark green 
banquette seating complemented by matching heavy drapes, 
whilst the lighting is soft and intimate.  Six handpumps along 
the bar offer two ever-changing guest beers alongside Deuchar’s 
IPA, Theakston’s Black Bull Bitter and two excellent beers 
brewed especially for them: Roundhouse Gold from the Full 
Mash Brewery and Blue Monkey Sanctuary from one of our more 
recent but rapidly expanding micros.

At lunchtime, hot and cold sandwiches on a choice of breads 
range in price from £4.50 up to £6.95 for rump steak and red 
onion chutney, while express light meals include beef cooked 
in red wine with fresh bread (£7.95) and smoked haddock and 
spring onion fishcakes with mixed salad and lemon coleslaw 
(£6.95).  The main menu is also available, however, although 
starters are limited to a couple of pâtés and soup of the day, as 
advised on a small blackboard near the bar (£3.95).  Today it 
is mushroom and I decide to give it a try.  A large white bowl 
of piping hot soup soon appears on the table in front of me, 
accompanied by four slices of tasty, rustic, wholemeal bread and 
two foil wrapped pats of butter.  Intensely flavoured, rich and 
hearty with occasional slices of mushroom rising from the deep, 
it is a generous serving, absolutely scrumptious and obviously 
home-made.  
Main dishes include home-made steak and Stilton pie with chips 
or butter mash (£9.95) and roast duckling with citrus chilli sauce 
and roasted vegetable (£12.95), but I have spotted a note on 
the menu assuring customers that all steaks at the Roundhouse 

are British and matured for at least 28 days.  A 14oz sirloin is 
priced at £15.95, but I opt for one half that size (£9.95), which 
comes with field mushrooms, a whole roasted tomato and a 
choice of baked potato or chips.  A pepper, blue cheese, hot chilli 
or mushroom sauce can also be added at no extra charge.  It’s 
been a long time since I had steak and chips and when it arrives, 
it evokes distant memories of Berni Inns, of which Nottingham 
once had more than its fair share, where you used to be able to 
get a three course steak meal for 12/6d! (Yes, I am that old).
The meat is certainly tasty, if a little chewy at one end, and 
my request for medium rare has been followed to perfection, 
such that a pool of blood-infused meat juices soon starts to 
form under pressure from the knife.  The chunky hand cut 
chips are golden and beautifully crisp on the outside whilst soft 
and fluffy within, two large and juicy flat mushrooms echo the 
concentrated flavour of the soup, with a halved beef tomato 
completing the dish, finally garnished with a few chives.  Out 
of curiosity, I have also ordered the hot chilli sauce, which I 
am pleased to find comes separately in a small jug.  It is not 
too sweet and certainly hot temperature-wise, but for me a bit 
more chilli heat would not have gone amiss.  Having said that, 
however, I think I would have really preferred a dollop of good 
old English mustard.
Early memories come flooding back again, this time of childhood 
visits to the local Lyon’s Corner House, when I see the dessert 
menu includes a Knickerbockerglory (sic) served, Monty Python 
style, with wafers (£5.25).  I cannot recall seeing one listed on a 
menu during all those intervening years but nevertheless resist 
the temptation, as I do the cheese board, despite the inclusion 
of that king of cheese, the delectable Colston Bassett Blue 
Stilton.  The Roundhouse, however, does have a proper Italian 
coffee machine and I settle instead for an espresso, presented 
with a nice little almond biscotto, to round off a thoroughly 
enjoyable meal.

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

21st/22nd MaY, 2010FridaY &
saturdaY

over 150 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 £6.00 

(£7.50 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, Sutton-cum-duckmanton   Tel: 01246  232053  

• The Chesterfield arms, Chesterfield  Tel: 01246 275421 • The fat Cat, Sheffield Tel: 0114 249 4801
        • Chesterfield Tourist Information Centre  Tel: 01246 345777 • old Poet’s Corner, ashover Tel: 01246 590888

CaMra
approved Festival

Hot Food & 
sandwiches
throughout the event
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tHe Most atMospHeriC 
Beer Festival oF tHe Year!

~•~   also supported by   ~•~

CAMRA 

members: 

FREE half pint 

on production 

of CAMRA

membership
card

Friday night: please Y’selF       Saturday night: GravY train
(skiffle band) (rock & blues)

Saturday afternoon:
asHover Brass Band
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Cooking with Ale and Cider

Ingredients

350g Beef chuck
1 Large diced onion
1 Clove of garlic crushed 
and chopped
10 Button mushrooms, 
halved
1 tsp of chopped thyme
1 pint of Harvest Pale
1 pint of reduced chicken 
stock
Ready rolled puff pastry
6 tbs of veg oil
50g of melted butter
1 egg, beaten

Method

Heat the oil in a thick bottom pan. Sweat down the onion, garlic 
and mushrooms. Take these ingredients out and set aside. Using 

the same pan heat the remaining oil and seal the diced meat. Fry for 
five minutes then add the onions and mushrooms frying for a further 
minute. Add the ale and reduce by three quarters. Once reduced add the 
chicken stock and simmer on a low heat for two to two and a half hours 
until the mixture is nicely reduced and thick. Add the thyme, taste and 
season as required. Leave to cool then refrigerate until chilled. Brush a 
pie mould or bowl with melted butter. Cut a disk out of the puff pastry to 
line the mould and a lid to top the pie. Fill the pie with the meat mixture 
lid, put the pastry top in place and crimp. Decorate with pastry leaves, 
brushing well with beaten egg. Bake for twenty minutes on 2000C / gas 
mark 6 or until well risen and browned.

Local pubs for people

www.castlerockbrewery.co.uk
2009/10 Castle Rock Times available NOW in Castle Rock pubs

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

Horse & Jockey - Basford (near David’s Lane tram)

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap (near Rail Station)

Victoria Hotel - Beeston

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

Buy better with
our unique Loyalty
Card scheme

CAMRA
members

50p off!
when you use your

Wetherspoon

vouchers in Castle

Rock pubs

NottmDrinkerA5AD-Nov09:Layout 1  9/11/09  15:17  Page 1

Steak, mushroom and Harvest Pale pie
Guest chef Christopher Reeve of The Wollaton cooks his favourite real ale recipe

Christopher Reeve is the executive chef at 
The Mole Face Pub Company’s The Wollaton, 
and below is his favourite recipe for a good 

pub classic using real ale. “We are always using the 
real ale from the bar in the kitchen and not just for 
a drink at the end of a busy shift”, says Christopher. 
“We also use it for our batter on our fish and chips, 
baking our home made bread, braising our beef 
blades and in our home made real ale chutney. 
Real ale has a variety of uses in the kitchen and 
used properly can give the depth of flavours other 
alcohols cannot give a dish.”
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Pub Call

The Gatehouse
Tollhouse Hill, Nottingham NG1 5FS

Tel. 0115 947 3952
Open: 11-11 Mon-Thu, 11-12 Fri-Sat, 12-10.30 Sun
Food served: 12-8 Mon-Sat, 12-4 Sun

The Gatehouse - a toast to the East Midlands!

Upon entering the Gatehouse, the first thing that strikes 
me is the thirteen coffin-shaped mouldings in the ceiling. 
“The building was originally constructed to be a funeral 

parlour” mine host Charlie Tonks told me. “But it was never used 
as such as it turned out that the hearses could not get to the 
back entrance!”

But please do not let that put 
you off - this is a comfortable, 
warm and friendly pub with 
a good atmosphere. Charlie 
came to the pub eight 
months ago from another 
Pub People Company house, 
Bunkers Hill, where he was 
the assistant manager. The 
pub actually belongs to 
Enterprise Inns, who lease it 
to Pub People. Together with 
supervisor Adam Bridges 

and chef Matt Houghton he has made 
the pub a shrine to East Midlands produce. All the beer comes 
from the area, and none travels more than 40 miles (note that 
Nottingham CAMRA’s LocAle scheme only covers beers from 
within 20 miles - so you will only see our crowns on some of 
the beers here). And the food, similarly, is sourced in the East 
Midlands wherever possible - but he had to admit that the 
seafood has to travel more than 40 miles! 
Nottingham Rock Bitter is the only permanent beer, and 

there are four ever-changing guests 
- from the East Midlands, of course. 
Charlie has recently received Cask 
Marque accreditation, and he has 
just introduced a 15p a pint CAMRA 
discount. The pub was on the Stout 
and Porter Trail and is on the Mild Trail, 
when it will be featuring dishes cooked 
with mild ale (they did similar with stout 
and porter). And there is to be a Saint 
George’s Beer Festival (April 22nd-25th) 
with all the guest beers Saint George’s 
specials and three more casks will be 
racked on the end of the bar. For non 

beer drinkers, Charlie asked me to mention that cocktails are 
half price between 5 and 7pm!
Chef Matt Houghton describes the cuisine as “Great British 
Food”. There is a fixed menu, and a daily specials board - and 
there is always a special two courses for £7.95 meal. Standard 
Great British dishes include potted pork served with gherkins 
and toast (£3.93), twice cooked pork belly with real mash, fresh 
green beans and apple sauce (£7.45), steak and Rock Ale pie 
served with hand cut chips, peas and ale gravy (£7.45) and, 
for vegetarians, goats cheese and spring onion tartlet served 
with parsnip crisps and side salad, (£6.95). Matt’s legendary 

Gatehouse faggots featured in Jamie Alelover’s column in the last 
Drinker. Traditional Sunday lunches are very popular here, and at 
just £6.95 for one course, £7.95 for two and £8.45 for three it is 
hardly surprising. Mains include roast beef, belly pork, pan fried 
chicken, braised shoulder of 
lamb and a veggie option, 
and I was intrigued to see 
that the sweets offered 
include lemon posset and 
shortbread and traditional 
rhubarb crumble and 
custard. There is a proper 
espresso machine, so you 
can get a decent coffee 
after your meal too.
Matt tells me that on 
one occasion Pub People 
queried his monthly expenses claim 
because he had included Bic disposable razors on it, and they 
did not really feel that they should be paying for his toiletries. 
They had to relent, however, when he explained that they were 
used to shave the pigs heads, which are used to make a special 
brawn! Now there is dedication to traditional food preparation!
It is a single room pub, but has 
some separate drinking areas, and 
sports fans are catered for with 
a couple of big screens showing 
Sky and other live matches. It is a 
great place to go after a Saturday 
afternoon Forest or Notts match 
for a pint, a meal and to watch the 
Premiership game live.
Finally it has to be mentioned 
that the pub is taking part in the 
Independent Business Associates 
Future Jobs Fund scheme. This 
scheme aims to create 100,000 jobs 
for young people aged 18-24 years 
old who have been out of work for 
a year. The youngsters involved are fully trained and given work 
skills during their twelve month, 25 hour a week placement 
at the pub. Barmaid Sheree (pictured above) is one of three 
youngsters who are currently on placement here.

Back (L-R): Adam Bridges, Supervisor, Charlie Tonks, Manager, 
Matt Houghton, Chef. Front: Sheree Crossley, barmaid
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Holiday Britain

For a number of years now we have 
been taking a summer holiday on 
the Isle of Wight. Travelling with my 

wife, daughter and mother-in-law it’s my 
version of Cowes week. (That explains the 
number of public houses visited - Ed).

Sandown
We stay on the eastern side of the 
island in Sandown, travelling down by 
car to Southampton and taking the hour 
long ferry ride to East Cowes. Shorter 
crossings can be taken from Portsmouth 
to Ryde by ferry or hovercraft, or 
Lymington to Yarmouth by ferry.
Close to the hotel we stay at are three 
pubs, the Caulkheads is the one I tend 

to use most. Situated about 400 yards 
from the beach and about half way 
between Sandown Pier and the Dinosaur 
Isle attraction, it is a large open plan inn 
with probably mock Tudor beams. It also 
has a large back garden where I have sat 
listening to Test cricket whilst sampling 
the beers. Goddard’s Special was the 
LocAle on offer, a scheme which has been 
taken up around the island.
Opposite the Caulkheads on the corner 
of Avenue Road and Carter Street is the 
Fountain Inn. In summer the front is 
bedecked in flowers in a patio area by the 
road, a separate garden/patio area lies to 
the side. The Fountain also has local 

beers together with guest beers from 
the mainland. Further up Avenue Road 
towards the beach is the Tap, a more 
basic inn with loud music at weekends and 

a younger clientele. When I called in at a 
quieter time Yate’s Underhill Experience 
and Courage Best were on offer at £2.00 
a pint. I tried the Underhill Experience 
and although drinkable the price told the 
story. However, in an establishment which 
probably sells mainly lager, at least there 
were two hand pumped beers available so 
the choice is there for those that want it.
Walk up the High Street and about 
half way up turn right to the cosy and 
friendly Castle Inn, on Fitzroy Street. 

It offers four hand pulled beers, Young’s 
Bitter and Special, together with Abbot 
and Bombardier. On a rainy day I spent 
time reading a book whilst enjoying the 
Young’s Special.

Brading
To the north of Sandown is Brading and 
if you turn right at the traffic lights, 
just down the hill is the Yarbridge 
Inn, another friendly pub with railway 
memorabilia.  The Island Line preserved 
railway runs past the bottom of the 

In the first of a new series, Colin Elmhirst visits the Isle of Wight - and rather a lot of pubs!
garden, and it was Isle of Wight CAMRA 
pub of the year 2006/7. Entering the pub 
a bank of nine hand pumps greet you 
dispensing beers from near and far. At 
least six beers are available at any one 

time. On my visit the best one I tried was 
Great Orme’s Celtic Dragon, a light citrus 
flavoured beer of 4.5% abv, although 
not far behind were Sandstone Edge, a 
pleasant 3.8% abv straw coloured beer 
from Sandstone Brewery, Wrexham, and 
Yate’s Special Draught, a 5.5% abv amber 
ale, which at £3.00 was good value since 
the normal price range on the island is 
£2.80-£2.90.

Ryde

Continuing north, on the southern edge 
of Ryde is the High Park Tavern, a 
modest white painted building with a bay 
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On the way back home I saw an 
interesting variation to the old chestnut 
“What’s brown and steaming and comes 
out of Cowes?” –  it was  YELLOW ( see 
picture)!

window and matching entrance. Ringwood 
Fortyniner  and Goddard’s Special were 
the beers I tried here, the first being the 
better of the two although it was early in 
the day and the Goddard’s could well have 
been the first pulled that day - the only 
other customer there was drinking a large 
red wine as a hair of the dog.
Walking down Appley Lane brought me 
to the Appley Tower on the seafront and 
heading southeast I came to Springvale 
Road and the Boat House which until a 
few years ago was called the Battery Inn 
and had Dad’s Army figures outside the 
front door. Sadly on this occasion no real 
ale was available so I continued on to 
Seaview and the Seaview Hotel. A double 
towered ivy clad structure popular with 
the yachting fraternity, Goddard’s Fuddle 

Dee Dum was the local beer I sampled 
here and although good didn’t quite 
match the price of £3.15.
This year we spent some time on the 

In the first of a new series, Colin Elmhirst visits the Isle of Wight - and rather a lot of pubs!
west side of the island so for the last 
part of the article I shall take you over to 
Freshwater Bay. 

Freshwater Bay
I was looking for the Fat Cat bar at 
Sandpipers Hotel but new owners have 
taken over and renamed it the Beach 
Bar. Tumbledown from Stumpy’s Brewery 

Whitwell IOW at 5% was a little strong 
to start the day, but excellent none the 
less with strong hop and citrus flavours. 
Brewing apparently takes place in the 
same building as Yate’s in St. Lawrence on 
the island. Before moving on I had time 
to try Yate’s Blonde a similar beer but at 
4.1% a bit more within my usual beer 
range.

Freshwater
I then continued from Sandpipers through 
a nature reserve to Freshwater where 
I found the Prince of Wales on Princes 
Road, which is run by a couple said to 

be the longest serving on the island. In 
conversation it turned out that they had 
family in the East Midlands and hardly 
recognised Nottingham on a rare visit 
back recently. I chose Yate’s Underhill 
from a selection of six possible and it was 
in fine form.

Yarmouth
The final place to mention is the 
Wheatsheaf in Yarmouth, a short 
walk from where the ferry departs for 
Lymington. A recently refurbished old 
coaching inn, it is now spacious and 
very comfortable inside and there is a 
small but pleasant garden area at the 
rear. Goddard’s Fuddle Dee Dum and 
Ringwood’s Best were in good condition 
and set me up well for a coastal cruise to 
the Needles. 

Writers wanted!
Do you fancy writing for Nottingham 
Drinker? Although we have a “Holiday 
Britain” feature for the next (June) 
edition, we would like more for later in 
the year if this is to become a regular 
feature. If you would like to write about 
a holiday you have had in Britain, 
and the pubs and beer you had there, 
please contact the editor.



www.nottinghamcamra.org April / May 201020

A total of 2,3�� pubs ceased trading last year according 
to the British Beer and Pub Association and they say that 
volumes of beer sold dropped by 4.2% year on year, 

painting a bleak picture of the UK licensed trade. However in 
stark contrast the Society of Independent Brewers (SIBA) report 
that sales volumes for local brewers rose yet again this year with 
an increase of 3.2%. Factor in the number of small breweries 
that opened in 2009 which was 63 (plus another nine already 
this year) and the number of CAMRA branches now running 
LocAle schemes, 60 and rising fast, and a clear conclusion can 
be drawn.
From the above facts, and by looking at the pubs in the city area 
that are doing well, it can be seen that an increasing number 
of pub customers want to drink craft brewed beers, both from 
local breweries and from further afield. They also like to try new 
beers and beers from different breweries as witnessed by the 
phenomenal success of our 2009 beer festival. 
With this increasing enjoyment of craft brewed beers has 
developed a growing awareness of the various styles and 
perceived quality of individual breweries. It is a little like the 
1950s and 60s when we still had our regional brewers and each 
one had a reputation, good bad or indifferent, that was often the 
subject of heated debate, like customers who would walk past 
four Home pubs to get to one serving Shipstones and vice versa, 
or when we would look forward to a trip to Sheffield to drink 
Wards beers or to Liverpool to sample some Higsons.
But customers do not only want to drink craft beers they are 
also interested to know who brews them and where. This 
enables drinkers to form opinions about a brewery’s products 
and therefore whether we would choose them ahead of another 
company’s beers on the bar or even actively travel to a pub, 
or even a town, to seek them out. It is also important when 
travelling as it helps us to seek out and try beers from local 
breweries. 
But sadly the waters are being muddied by a minority who are 
in danger of spoiling it for everyone by what might be classed as 
questionable tactics. The latest such tactic is selling beer from 
the same brewery under a variety of different brewery names! 
During February we started to receive enquiries about a beer 
called “Indulgence” with a racy pump clip that implied that it 
was brewed by “Toons”. The only snag being that there is no 
brewery called Toons, the beer is in fact brewed by Highgate, 
along with “Smiles” beers, another brewery that doesn’t exist. 
And then there were questions asked about beers sold under 
the brewery name “Beer Rocks” which we have discovered are 
actually brewed by Newmans Brewery in Caerphilly, which also 
sells beer under the name of “The Celt Experience”. Thirdly 
“Willey Brewery” has turned out to be an alternative name for 
Rugby Brewery and we understand it also produces beers under 
the “Featherstone” name!
Marstons also seem to be getting in on 
the act again. A couple of years ago we 
brought you news of a 4.3% beer called 
Double Barrel quoted on the pump clip 
as coming from The Red Brick Brewery. 
Now their current guest beer brochure 
features Wrangham’s Christmas cracker 
for December this year, needless to say 
neither brewery exists. 
Our old friends Greene King take a 
different approach, several of their 
seasonal beers, such as Alepril Fool 

are shown as being brewed by the 
Westgate Brewery in Bury St Edmunds, 
no this isn’t some small micro in the 
Suffolk town, Westgate is the name 
of the Greene King Brewery! Of 
course they are still producing beers 
from breweries that they have closed 
down, with Ridley’s Old Bob one of 
their planned “guest” beers for 2010 
and needless to say Rocking Rudolph, 
still brewed by Hardy’s and Hanson’s 
according to the pump clip, will be 

LocAle
back at Christmas, this time 
with the strength down to 
4.2%, it was of course 5.5% 
and then 5% when it really 
was brewed in Kimberley.
It was announced some 
time ago that brewing of 
Newcastle Brown Ale, having 
already been moved out of 
the eponymous city across the 
Tyne to Gateshead, was now 
to be moved 91 miles south 
to John Smith’s  in Tadcaster 
by its owners Heineken, it will 
be interesting to see what the 

bottle labels say. Now we hear that when they close their Leeds 
brewery, Carlsberg are to contract out brewing of cask Tetley’s 
Bitter to Marston’s, or to be precise their Banks’s brewery in 
Wolverhampton. Will the pump clips tell us this we wonder? 
Is it time for radical changes? Should it be made mandatory 
for beers only to be sold under the name of the brewery where 
they are actually brewed and for each brewery to be called by 
just one name? That way we would know exactly where a beer 
has come from and a brewery can stand or fall on its reputation. 
It would then stop breweries being taken over and closed 
down only for the “brands” to be produced elsewhere, perhaps 
hundreds of miles away, indeed it may even save the brewery 
itself from closure. It would also stop the dubious practice of 
beers being sold under fictitious brewery names or the names of 
long closed breweries.

LocAle Newcomers

We look at some dubious practices in the brewing industry

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

Four regular beers from Everards and a Guest beer
Two traditional ciders

Live Bands Sundays, 
5 - 8pm

St. George’s Day Beer Festival: 22nd - 25th April (Thu - Sun)
20+ Real Ales (8 at any one time), 6 Real Ciders. 

Food 12 - 2 & 6 - 8 Wed - Sat
12 - 2 Sun

Main courses from £1.99
Quiz Night Wednesday 9pm

 Good Beer Guide 2010

Griffins Head, Papplewick

Boot & Shoe, Flintham Crown, Muskham

Red Lion, Wellow
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Tales from the North
Andrew Ludlow reports from the northern reaches of our branch area

On a survey visit for the Mild 
Trail I visited the New Inn, 
Newthorpe Common and noticed 

that the bar now had four handpumps. 
Theakston Best Bitter and Theakston Mild 
were, as always, available and these were 
supplemented with Ringwood Best Bitter 
as a guest ale. The landlord explained that 

he was experimenting with new beers and 
over Christmas had all four handpumps 
in use. The New Inn is a traditional two 
roomed local’s pub with an enclosed 
patio area at the rear off which is located 
a covered skittle alley (a separate pool 

SUPPORT YOUR 
LOCAL HERO

WWW.EVERARDS.CO.UK/TIGERLOCALHERO

Visit our website to fi nd out more 
and to nominate your local hero.
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room also exists). Beer sales are slowly 
increasing, hence the decision to expand 
the range, and with different events 
arranged for virtually every evening it 
is well worth a visit. The pubs hours are 
Monday – Thursday 6.00pm to midnight; 
Fri 2.00pm to midnight and Saturday and 
Sunday 12.00 noon to midnight. Rainbow 
1 buses pass within a few hundred yards.
Just up the road in Kimberley is the very 
popular Nelson & Railway Inn run by 
father and son Mick and Harry Burton. On 
my last visit Mick told me that in March 
Harry celebrated 40 years in the pub. 
Does this make Harry the longest serving 
landlord in Nottinghamshire? Even if not 
congratulations to Harry and we look 
forward to the next 40 years. 
At the turn of the year the Griffins Head, 
Papplewick saw Monty and Maggie 
installed as mine hosts. They have worked 
in the trade for some 30 years and feel 
confident that under their tenure the pub 
will go from strength to strength. On 
the real ale front they have signed up to 
LocAle as a rule of thumb will have Castle 
Rock’s popular Harvest Pale available 
along with Wells Bombardier and Black 
Sheep Best Bitter. The fourth handpull 
serves a ‘guest’ ale.

Monty and Maggie believe that a pub 
should be a pub so whilst the Griffins 
Head will continue to offer good quality 
food, drinkers will not be disappointed 
or made to feel unwelcome. On the food 
front a new menu has been introduced 
and strenuous efforts are being made to 
source foods (and now  beer) locally. Pub 
opening hours are 11-11 Mon-Sat and 
12-11 Sun. Food is served 12-9 every 
day. From Easter the outside bar will be 
open to allow drinkers and dinners to take 
advantage of the extensive outdoor area 
and grassed children’s play area.

If you have any information relating to 
pubs in ‘the north’ please contact me at 
andrewludlow@nottinghamcamra.org.
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Nottingham Robin Hood Beer Festival

Not really a week later

No - the festival isn’t a week later this year although 
the way the calendar falls it may look like it. We always 
plan to open on the second Thursday in October, the first 

Thursday being Goose Fair. After last year’s phenomenal success 
when attendances crept over the 20,000 mark we are planning 
for another bumper event this year.
Changes planned for this year include:

• More beer and cider will be ordered
• The bars by the bandstands will now open all day
• There will be some entertainment on Thursday and Friday 
afternoons
• Lots and lots more beer and cider will be ordered
• Easier advance ticket arrangements (see below)
• Admission prices held
• Shed loads more beer and cider will be ordered!

Admission Prices Held!
Entry to all sessions, except Sunday, is £5 per person (CAMRA 
members £2.50), which entitles you to all-day admission. 
Souvenir glass tankards cost £2.50. The price of beer tokens 
has yet to be decided but will have to be more than last year’s 
price of £1.25 per half pint because of the large increases in 
beer duty applied by the Government.
However despite increases in our costs we have held the price 
of the package deal for admission. To speed up admission, and 
to get customers to the bars more quickly, there will again be 

a £10 package price, which includes a souvenir glass and two 
tokens. In lieu of a discount, CAMRA members will be given a 
further two beer tokens on presentation of their membership 
card. Customers who wish to bring their own glass (which must 
be a Govt. stamped half-pint or pint measure) will also be given 
a further two tokens in lieu of a souvenir tankard. Further beer 
tokens will be on sale in the marquees.

A Great Gift Idea
The festival is not all-ticket and it will be possible to pay at 
the gate as in previous years. However an advance ticket does 
guarantee admission, and whilst we are increasing the volume 
of beer and cider there are overall capacity limits on the castle 
grounds and so, as happened on the Saturday evening last year, 
it MAY be necessary at busy periods to restrict entry to ticket 
holders only.
The system for tickets has changed this year and printed 
tickets will be mailed out in the post when ordered online or 
by telephone. Not only will this make entry to the festival a 
smoother process it also means that tickets will make an ideal 
gift!
To buy tickets online visit www.nottinghamcamra.org and click 
on the link for the festival. Alternatively you can buy tickets by 
calling 0871 230 1103 (All calls are charged at 10p per minute 
from a standard BT line. Mobiles & other networks may vary)
It is also possible to buy tickets over the counter in the centre 
of the city by visiting the Nottingham Tourism Centre at Smithy 
Row, Nottingham NG1 2BY. There are no transaction charges for 
tickets purchased in person at this Centre.

Nottingham Robin Hood Beer Festival:
1�th to 17th October 2010

WWW.EVERARDS.CO.UK

Call us on 0800 056 4111 or 
visit www.everards.co.uk

* Independent research by CGA Strategy with 85% of our pubs during August 2009.

Why Everards?

93% of our licensees 
would sign up 
with us again*

So why run your own pub with anyone else?
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It’s that time of year again, the waiting is over,
here it is, this year’s Mild Trail. We have taken on board your 
comments that the trail was starting to spread too far afield 
so this year we have concentrated on our own branch area, 
this still leaves you nearly sixty pubs to go at. We have plenty 
of places for you to visit, and National Mild Day is on Saturday 
8th May, so how about planning a day out to celebrate?

Collect eight 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, 
sponsored by the Pub People Company, a two course meal 
at the Gatehouse, two pub T-shirts from the Salutation, a 
gallon of Castle Rock beer from the Canalhouse, eight pints of 
Leatherbritches house beer at the Crown in Beeston, a gallon 
of mild at the Newshouse and some bottles of mild to be won. 
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 14th to 17th October. As we have 
had so many requests in the past, this year you will be able to 
buy the mild trail T-shirts prior to the event so you can wear 
one whilst you are collecting your stickers.

Many of the milds will qualify 
for the discounts offered to 
CAMRA members. See page 51 
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. Arm yourselves with a few bus timetables and you can’t 
go far wrong. All those pubs with a white background are in 
the city centre. 

This year, we have continued with our 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 all 
of the opening times 
were given to us 
by the pubs several 
weeks before the 
trail, they do change 
and some pubs close 
earlier if there is no 
trade.

Look out for some of the mild themed crawls being organised. 
The first one is around the City and starts at 6.30pm from 
the Globe on London Road on the 24th April. There is a Young 
Members crawl on Saturday 1st May, starting at the Queen 
Adelaide at 9.30, if you wish to join later, call Steve Hill on 
07929 970593 but they will 
probably be calling at the 
Roebuck at 10am and the 
Vat and Fiddle at 11am, don’t 
worry if you don’t think you 
are young or like mild just 
come along. A crawl using 
the tram will start from the 
Bell at 7.00pm on Friday 14th

May There will also be an all 
day crawl using a Day Rider 
ticket on Saturday 22nd May. 
It starts from the Roebuck in 

St James Street at 12.30.  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 2nd May, booking is essential.

The 2009 trail was another very successful event that amazed 
us with the different number of milds on sale. 

Votes from all 165 entries received 
last year put the Babington 
Arms in Derby first in the best 
pint category;  second were the 
Horse and Groom, Basford, with 
the Hand and Heart third. 

The Newshouse won the Best 
Display award for the third year 
running. The Canalhouse came 
second with the Kean’s Head 
third.

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 28th May (10.30-
10.30pm), Saturday 29th May (10.30-10.30pm) and Sunday 

30th May (12-6pm) at the 
Riverside Park near the 
railway station. There will 
be a total of 150 beers 
along with cider, perries 
and fruit wine. There will 
also be entertainment and 
food available.

The Roebuck on St 
James Street is having 
a ‘Meet the Mild Brewer’ 
evening on Wednesday 
5th May. The brewers, 

from Nottingham, Magpie, Milestone and Batemans. Will be 
talking about their milds and  the beers will be available to 
buy by the pint or a 1/3 of each. 

Good Luck & Happy Drinking!

Welcome to the Mild Trail Nottingham Mild Trail 24th April - 5th June 2010

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Approach Friar Lane, Nottingham Guest milds 11-6 Mon; 11-12 Tue - Thur; 11-
2am Fri & Sat; 11-6 Sun City centre 

Bell Old Market Square, Nottingham GK XX & guest milds 11-11.30 Mon – Fri; 11-12 Sat; 
11-11 Sun City centre 

Bunkers Hill 36-38 Hockley, Nottingham Guest milds 12-11 Mon – Thur; 12-1am Fri & 
Sat; 12-10 Sun 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;  11-10.30 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 – Thur; 11.30-12 
Fri; 11-12 Sat; 12-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Hand and Heart 65-67 Derby Road, Nottingham Guest milds 4-12 Mon - Thur; 12-2am Fri & 
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 11-11 Mon - Sat; 12-10.30 Sun NCT Lilac Line 

Langtrys South Sherwood Street, Nott’m 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; 10-12 Sat; 12-11 Sun 
NCT Yellow, Lime, 
Brown, Purple lines 

Moot 27C Carlton Road, Sneinton Guest milds 4-12 Mon - Fri; 12-12 Sat & Sun NCT Lilac line 

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

Near station and tram 
terminus

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

Near station and tram 
terminus

Olde Trip to 
Jerusalem Brewhouse Yard, Nottingham Nottingham Rock 12-11 Mon - Thur; 11-12 Fri & 

Sat; 11-11 Sun Below Nottingham Castle 

Queen Adelaide 99 Windmill Lane, Sneinton Guest milds 12-11 Mon - Fri; 9-12 Sat; 12-11 
Sun

NCT 23/24 and walk up 
Windmill Lane 

Riverway Arkwright Walk, Meadows Oakwell Old Tom 1-4 7-11 Mo-Tu; 1-4 7-10.30 We; 1-
11 Th-Fr; 12-11 Sa; 12-3.30 8-11 Su

NCT Green line; TB to 
West Bridgford 

Roebuck St James Street Nottm Rock & guest 9am-12 Mon - Sun City centre 

Roundhouse Royal Standard Place, Nott’m Guest milds 10-11 Mon - Sat; Closed Sun Near Nottingham Castle 

Royal Children 50A Castle Gate, Nottingham Guest milds 12-12 Mon – Thur; 12-1am Fri & 
Sat; 12-12 Sun Near Nottingham Castle 

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

Sir John Borlase 
Warren 1 Ilkeston Road, Canning Circus Guest milds 12-11 Mon – Wed; 12-12 Thur – 

Sat; 12-11 Sun 
NCT Orange, Turquoise, 
Pink lines Canning Circus 

Trent Navigation Meadow Lane, Nottingham Guest milds 11.30-10.30 Mon; 11.30-11 Tue -
Thu; 11.30-12 Fr-Sa; 12-10.30 Su

NCT Green line; TB to 
West Bridgford 

Vat & Fiddle Queensbridge Road, Meadows Castle Rock & guests 11-11 Mon - Thur; 11-12 Fri – 
Sat; 12-11 Sun 

Near station and tram 
terminus

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Bridge at Gamston Radcliffe Road, Gamston Banks' Original 12-11 Mon – Sat; 12-10.30 Sun  TB Radcliffe, Cotgrave &  
Bingham buses, Premiere 1

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 10am-12 Mon – Fri; 9-12 Sat & 
Sun

NCT 6, 7, 8, 9; Trent 
Barton Radcliffe Line 

Southbank Trent Bridge, West Bridgford Guest milds 11-12 Mon - Thur; 11-2 Fri; 10-2 
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; Trent Barton 
Ruddington Connection 

City Centre

South of the River

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 microbreweries who try their hand 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 were brewed to about the same strength 
as bitters as a response to the demand for a sweeter beer 
and in those days most bitters were around 6 to 7% ABV.

What is mild?



It’s that time of year again, the waiting is over,
here it is, this year’s Mild Trail. We have taken on board your 
comments that the trail was starting to spread too far afield 
so this year we have concentrated on our own branch area, 
this still leaves you nearly sixty pubs to go at. We have plenty 
of places for you to visit, and National Mild Day is on Saturday 
8th May, so how about planning a day out to celebrate?

Collect eight 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, 
sponsored by the Pub People Company, a two course meal 
at the Gatehouse, two pub T-shirts from the Salutation, a 
gallon of Castle Rock beer from the Canalhouse, eight pints of 
Leatherbritches house beer at the Crown in Beeston, a gallon 
of mild at the Newshouse and some bottles of mild to be won. 
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 14th to 17th October. As we have 
had so many requests in the past, this year you will be able to 
buy the mild trail T-shirts prior to the event so you can wear 
one whilst you are collecting your stickers.

Many of the milds will qualify 
for the discounts offered to 
CAMRA members. See page 51 
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. Arm yourselves with a few bus timetables and you can’t 
go far wrong. All those pubs with a white background are in 
the city centre. 

This year, we have continued with our 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 all 
of the opening times 
were given to us 
by the pubs several 
weeks before the 
trail, they do change 
and some pubs close 
earlier if there is no 
trade.

Look out for some of the mild themed crawls being organised. 
The first one is around the City and starts at 6.30pm from 
the Globe on London Road on the 24th April. There is a Young 
Members crawl on Saturday 1st May, starting at the Queen 
Adelaide at 9.30, if you wish to join later, call Steve Hill on 
07929 970593 but they will 
probably be calling at the 
Roebuck at 10am and the 
Vat and Fiddle at 11am, don’t 
worry if you don’t think you 
are young or like mild just 
come along. A crawl using 
the tram will start from the 
Bell at 7.00pm on Friday 14th

May There will also be an all 
day crawl using a Day Rider 
ticket on Saturday 22nd May. 
It starts from the Roebuck in 

St James Street at 12.30.  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 2nd May, booking is essential.

The 2009 trail was another very successful event that amazed 
us with the different number of milds on sale. 

Votes from all 165 entries received 
last year put the Babington 
Arms in Derby first in the best 
pint category;  second were the 
Horse and Groom, Basford, with 
the Hand and Heart third. 

The Newshouse won the Best 
Display award for the third year 
running. The Canalhouse came 
second with the Kean’s Head 
third.

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 28th May (10.30-
10.30pm), Saturday 29th May (10.30-10.30pm) and Sunday 

30th May (12-6pm) at the 
Riverside Park near the 
railway station. There will 
be a total of 150 beers 
along with cider, perries 
and fruit wine. There will 
also be entertainment and 
food available.

The Roebuck on St 
James Street is having 
a ‘Meet the Mild Brewer’ 
evening on Wednesday 
5th May. The brewers, 

from Nottingham, Magpie, Milestone and Batemans. Will be 
talking about their milds and  the beers will be available to 
buy by the pint or a 1/3 of each. 

Good Luck & Happy Drinking!

Welcome to the Mild Trail Nottingham Mild Trail 24th April - 5th June 2010

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Approach Friar Lane, Nottingham Guest milds 11-6 Mon; 11-12 Tue - Thur; 11-
2am Fri & Sat; 11-6 Sun City centre 

Bell Old Market Square, Nottingham GK XX & guest milds 11-11.30 Mon – Fri; 11-12 Sat; 
11-11 Sun City centre 

Bunkers Hill 36-38 Hockley, Nottingham Guest milds 12-11 Mon – Thur; 12-1am Fri & 
Sat; 12-10 Sun 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;  11-10.30 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 – Thur; 11.30-12 
Fri; 11-12 Sat; 12-10.30 Sun 

NCT Green line; TB to 
West Bridgford 

Hand and Heart 65-67 Derby Road, Nottingham Guest milds 4-12 Mon - Thur; 12-2am Fri & 
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 11-11 Mon - Sat; 12-10.30 Sun NCT Lilac Line 

Langtrys South Sherwood Street, Nott’m 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; 10-12 Sat; 12-11 Sun 
NCT Yellow, Lime, 
Brown, Purple lines 

Moot 27C Carlton Road, Sneinton Guest milds 4-12 Mon - Fri; 12-12 Sat & Sun NCT Lilac line 

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

Near station and tram 
terminus

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

Near station and tram 
terminus

Olde Trip to 
Jerusalem Brewhouse Yard, Nottingham Nottingham Rock 12-11 Mon - Thur; 11-12 Fri & 

Sat; 11-11 Sun Below Nottingham Castle 

Queen Adelaide 99 Windmill Lane, Sneinton Guest milds 12-11 Mon - Fri; 9-12 Sat; 12-11 
Sun

NCT 23/24 and walk up 
Windmill Lane 

Riverway Arkwright Walk, Meadows Oakwell Old Tom 1-4 7-11 Mo-Tu; 1-4 7-10.30 We; 1-
11 Th-Fr; 12-11 Sa; 12-3.30 8-11 Su

NCT Green line; TB to 
West Bridgford 

Roebuck St James Street Nottm Rock & guest 9am-12 Mon - Sun City centre 

Roundhouse Royal Standard Place, Nott’m Guest milds 10-11 Mon - Sat; Closed Sun Near Nottingham Castle 

Royal Children 50A Castle Gate, Nottingham Guest milds 12-12 Mon – Thur; 12-1am Fri & 
Sat; 12-12 Sun Near Nottingham Castle 

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

Sir John Borlase 
Warren 1 Ilkeston Road, Canning Circus Guest milds 12-11 Mon – Wed; 12-12 Thur – 

Sat; 12-11 Sun 
NCT Orange, Turquoise, 
Pink lines Canning Circus 

Trent Navigation Meadow Lane, Nottingham Guest milds 11.30-10.30 Mon; 11.30-11 Tue -
Thu; 11.30-12 Fr-Sa; 12-10.30 Su

NCT Green line; TB to 
West Bridgford 

Vat & Fiddle Queensbridge Road, Meadows Castle Rock & guests 11-11 Mon - Thur; 11-12 Fri – 
Sat; 12-11 Sun 

Near station and tram 
terminus

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Bridge at Gamston Radcliffe Road, Gamston Banks' Original 12-11 Mon – Sat; 12-10.30 Sun  TB Radcliffe, Cotgrave &  
Bingham buses, Premiere 1

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 10am-12 Mon – Fri; 9-12 Sat & 
Sun

NCT 6, 7, 8, 9; Trent 
Barton Radcliffe Line 

Southbank Trent Bridge, West Bridgford Guest milds 11-12 Mon - Thur; 11-2 Fri; 10-2 
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; Trent Barton 
Ruddington Connection 

City Centre

South of the River

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 microbreweries who try their hand 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 were brewed to about the same strength 
as bitters as a response to the demand for a sweeter beer 
and in those days most bitters were around 6 to 7% ABV.

What is mild?



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 understanding 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 2010
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:

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

Salutation
Nottingham

Olde Trip to 
Jerusalem

Nottingham

Malt Shovel
Beeston

Fellows,
Morton and 

Clayton
Canalside

Horse and 
Groom 
Basford

Bunkers
Hill

Hockley

Horse and 
Jockey
Basford

Horse and 
Groom 
Linby

Gatehouse
Nottingham

Lamp
Sneinton

Lincolnshire 
Poacher

Nottingham

Dewdrop
Ilkeston
Junction

King
 William IV

Sneinton

Fox and 
Crown
Basford

Bridge at 
Gamston

Globe
Meadows

Keans Head
Lace Market

Langtry’s
Nottingham

Bread and 
Bitter

Mapperley

Mild Trail 2010

Canalhouse
Canalside

Lion Inn
Basford

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

Meadow
Covert
West 

Bridgford

Trent 
Navigation
Nottingham

Hand and 
Heart

Nottingham

Roebuck
Nottingham

New Inn
Newthorpe

  Mild Trail 2010
      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 12th June 
2010

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

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

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

Reindeer
Hoveringham

Gate Inn
Awsworth

Royal
Children

Nottingham

Sir John
Borlase
Waren

Nottingham

Roundhouse
Nottingham

Dunkirk Inn 
Dunkirk

Johnson
Arms

Dunkirk

Crown
Beeston

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

Waggon & 
Horses
Bleasby

Station
Hotel

Newstead



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 understanding 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 2010
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:

Approach
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Crowns

Ruddington
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Victoria
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Vat and
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Bridgford
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  Mild Trail 2010
      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 12th June 
2010

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

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

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

Reindeer
Hoveringham

Gate Inn
Awsworth

Royal
Children

Nottingham

Sir John
Borlase
Waren

Nottingham

Roundhouse
Nottingham

Dunkirk Inn 
Dunkirk

Johnson
Arms

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

Waggon & 
Horses
Bleasby

Station
Hotel

Newstead



Beechdale Beechdale Road, Aspley Greene King XX mild 11-11 Mon - Thu; 11-12 Fri - Sat; 
12 -11.30 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

Crown Church Street, Beeston Guest milds 11-11, Mon - Sat; 12-11 Sun NCT 36, 13; Trent Barton 
Indigo 

Dunkirk Inn 71 Montpellier Street, Dunkirk Guest milds 12-12, Mon - Sun NCT 13, 14 bus to 
Beeston; TB Indigo 

Hop Pole 2 Chilwell High Road, Beeston Guest milds 12-11 Mon - Thur; 12-12 Fri & 
Sat; 12-11 Sun 

NCT 36; Trent Barton 
Indigo 

Johnson Arms 59 Abbey Street, Dunkirk Guest milds 12-11 Mon - Sun NCT 13, 14 bus to 
Beeston

Last Post Chilwell Road, Beeston Guest milds 9-12 Mon - Sun NCT 36, 13; Trent Barton 
Indigo 

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

NCT 36, 13; Trent Barton 
Indigo 

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

Prince of Wales 106 High Road, Beeston Marstons / Banks 12-11 Mon - Thur; 12-12 Fri & 
Sat; 12-11 Sun 

NCT 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 

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

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

Ernehale Nottingham Road, Arnold Theakston mild 9-12 NCT 58; TB Calverton 
Connection

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

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

Tram (Shipstone Street 
or Wilkinson Street stop) 

Horse & Jockey Mill Street, Old Basford Castle Rock & guest 11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Lion Inn Moseley Street, New Basford Guest milds 12-11 Mon & Wed; 12-12 Tue, 
Thur - Sat; 12-10.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

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

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Dewdrop Station Street, Ilkeston Junction Guest milds 12.30-11 Mon – Thur; 12-11 Fri 
& Sat; 12-10.30 Sun 

Trent Barton Rainbow 1, & 
TB 27 or Tram & T1 
(Phoenix Flyer) 

Gate Inn Main Street, Awsworth Greene King XX 
mild

12-11 Mon – Thur; 12-12 Fri & 
Sat; 12-11 Sun 

TB Rainbow 1, TB 27 or 
T1 (Phoenix Flyer) or walk 
under A610 or Tram & T1 

Horse & Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun Trent Barton 141; 1 mile 
form Hucknall rail & tram  

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

Reindeer Main Street, Hoveringham Guest milds 5-11.30 Mon-Fri; 12-11.30 Sat & 
Sun (may open lunch Wed - Fri) 

Train to Thurgaton (1 mile 
walk) or Pathfinder 100 to 
Lowdham & Premiere 3

Station Hotel Station Road, Newstead Oakwell Old Tom 12-3, 7-11 Mon - Sun Trent Barton 3A, Robin 
Hood Rail Line  

Waggon & Horses Gypsy Lane, Bleasby Nottingham Rock 
and guests 

5-11 Mon & Tue; 12-2, 5-11 Wed 
& Thur; 12-2, 5-12 Fri; 12-12 Sat; 
12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Lowdham & Premiere 3 

Further afield

The Tram and beyond

There are many pubs on the trail in the city 
centre. All the others are accessible by 

public transport, although some may require 
a walk. Some services have a low frequency 
particularly during the evenings. Please check 
before setting off. Several of the pubs are on 
the NET tram route. Others can be reached by 
NCT, Trent Barton and in a couple of cases by 
Veolia and Premiere. For further information 
please contact the companies. 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   

How to get around the Trail

Beeston and the West VALE OF BELVOIR MILD TRAIL

Granby
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Granby

Colston 
Bassett

Martins Arms

Nether
Broughton 

Anchor

Granby
Boot & Shoe

Cropwell 
Butler

The Plough

Car Colston
Royal Oak

Orston
Durham Ox

Redmile
Peacock Inn

Old 
Dalby

The Crown

Bingham
Horse & Plough

Bingham
White Lion

Aslockton
Cranmer Arms

Awards
Platinum - 18 pubs

Gold - 14 pubs

Silver - 10 pubs 

Bingham
The Chesterfield

Hickling
The Plough

Welcome to Vale of Belvoir Mild Trail 2010. We have extended the time for the trail again to include the last two weeks in April 
& the first two weeks in June. We hope this gives you even more time to sample the great milds on offer throughout the Vale! 
This is our seventh 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 2010. 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 17th Apr–14th Jun 01949 850205  NG13 9AL  Mon-Sun 11.30-12 except Thurs 3-12 

Bingham The Chesterfield  1st – 21st May 01949-837342  NG13 8AL  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Bingham Horse & Plough  1st – 31st May 01949-839313   NG13 8AF  Mon-Thurs 11-11; Fri & Sat 11-11.30; Sun 12-11  

Bingham White Lion  1st – 21st May 01949-875541  NG13 8AT  Mon-Sat 11-11; Sun 12-10.30  

Bottesford The Bull  1st – 31st May 01949-842288  NG13 0BW  Mon-Thurs 4-11; Fri 4-12.30; Sat & Sun 12-12  

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

Car Colston Royal Oak  1st – 14th 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  17th Apr–14th Jun 01949-81361  NG12 3FD  Mon-Sat 12-3, 6-11; Sun 12-3, 6.30-10.30  

Cropwell Butler The Plough  3rd – 17th May 0115-9333124  NG12 3AB  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Granby Boot & Shoe  7th – 24th May 01949-850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-4, 7-10.30  

Granby Marquis of Granby 1st – 31st May 01949-859517  NG13 9PN  Mon-Thurs 4-11; Fri 4-12; Sat 12-12; Sun 12-11  

Hickling The Plough  1st – 31st May 01664-822225  LE14 3AH  Mon 5-11; Tue-Thurs 12-3, 5-11; Fri-Sun 12-11  

Nether Broughton Anchor    1st – 31st May 01664 822461  LE14 3HB  Tue-Fri 12-2.30, 4-11; Sat-Sun 12-12  

Old Dalby The Crown.  1st – 21st May 01664-823134  LE14 3LF  Mon 6-11; Tue-Thurs 12-3, 6-11; Fri & Sat 12-1; Sun 12-11  

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

Orston Durham Ox  1st – 14th May 01949-850059  NG13 9NS  Mon-Fri 12-3, 6-11; Sat 11.30-11; Sun 12-3, 7-10.30  

Redmile The Peacock   1st – 31st May 01949-842555  NG13 0GA Mon-Thurs 12-10.45; Fri & Sat 12-12.45; Sun 12-10.30 

Stathern The Plough  1st – 14th May 01949-860411  LE14 4HW Mon-Sun 12-11  

Stathern Red Lion  1st – 14th May 01949-860868  LE14 4HS Mon-Thurs12-3, 6-11; Fri & Sat 12-1; Sun 12-6.30 

Upper Broughton Golden Fleece  17th Apr–14th Jun 01664-822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

Stathern
The Plough

Bottesford
The Bull

Bottesford
Rutland Arms

Upper 
Broughton 
Golden Fleece

Stathern
Red Lion

www.trentbarton.co.uk) For advice on any route 
contact Traveline, www.traveline.org.uk 0871 
200 22 33 or look at www.triptimes.co.uk

Don’t forget about the Kangaroo ticket. For 
£3.40 this allows 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



Beechdale Beechdale Road, Aspley Greene King XX mild 11-11 Mon - Thu; 11-12 Fri - Sat; 
12 -11.30 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

Crown Church Street, Beeston Guest milds 11-11, Mon - Sat; 12-11 Sun NCT 36, 13; Trent Barton 
Indigo 

Dunkirk Inn 71 Montpellier Street, Dunkirk Guest milds 12-12, Mon - Sun NCT 13, 14 bus to 
Beeston; TB Indigo 

Hop Pole 2 Chilwell High Road, Beeston Guest milds 12-11 Mon - Thur; 12-12 Fri & 
Sat; 12-11 Sun 

NCT 36; Trent Barton 
Indigo 

Johnson Arms 59 Abbey Street, Dunkirk Guest milds 12-11 Mon - Sun NCT 13, 14 bus to 
Beeston

Last Post Chilwell Road, Beeston Guest milds 9-12 Mon - Sun NCT 36, 13; Trent Barton 
Indigo 

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

NCT 36, 13; Trent Barton 
Indigo 

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

Prince of Wales 106 High Road, Beeston Marstons / Banks 12-11 Mon - Thur; 12-12 Fri & 
Sat; 12-11 Sun 

NCT 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 

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

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

Ernehale Nottingham Road, Arnold Theakston mild 9-12 NCT 58; TB Calverton 
Connection

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

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

Tram (Shipstone Street 
or Wilkinson Street stop) 

Horse & Jockey Mill Street, Old Basford Castle Rock & guest 11-11 Mon – Sat; 12-11 Sun Tram (David Lane stop) 

Lion Inn Moseley Street, New Basford Guest milds 12-11 Mon & Wed; 12-12 Tue, 
Thur - Sat; 12-10.30 Sun 

Tram (Shipstone Street 
or Wilkinson Street stop) 

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

PUB ADDRESS BEER OPENING HOURS BUS ROUTES 

Dewdrop Station Street, Ilkeston Junction Guest milds 12.30-11 Mon – Thur; 12-11 Fri 
& Sat; 12-10.30 Sun 

Trent Barton Rainbow 1, & 
TB 27 or Tram & T1 
(Phoenix Flyer) 

Gate Inn Main Street, Awsworth Greene King XX 
mild

12-11 Mon – Thur; 12-12 Fri & 
Sat; 12-11 Sun 

TB Rainbow 1, TB 27 or 
T1 (Phoenix Flyer) or walk 
under A610 or Tram & T1 

Horse & Groom Main Street, Linby Theakstons Mild 12-11 Mon - Sat; 12-10.30 Sun Trent Barton 141; 1 mile 
form Hucknall rail & tram  

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

Reindeer Main Street, Hoveringham Guest milds 5-11.30 Mon-Fri; 12-11.30 Sat & 
Sun (may open lunch Wed - Fri) 

Train to Thurgaton (1 mile 
walk) or Pathfinder 100 to 
Lowdham & Premiere 3

Station Hotel Station Road, Newstead Oakwell Old Tom 12-3, 7-11 Mon - Sun Trent Barton 3A, Robin 
Hood Rail Line  

Waggon & Horses Gypsy Lane, Bleasby Nottingham Rock 
and guests 

5-11 Mon & Tue; 12-2, 5-11 Wed 
& Thur; 12-2, 5-12 Fri; 12-12 Sat; 
12-11 Sun 

Train to Bleasby (1/2 mile 
walk) or Pathfinder 100 to 
Lowdham & Premiere 3 

Further afield

The Tram and beyond

There are many pubs on the trail in the city 
centre. All the others are accessible by 

public transport, although some may require 
a walk. Some services have a low frequency 
particularly during the evenings. Please check 
before setting off. Several of the pubs are on 
the NET tram route. Others can be reached by 
NCT, Trent Barton and in a couple of cases by 
Veolia and Premiere. For further information 
please contact the companies. 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   

How to get around the Trail

Beeston and the West VALE OF BELVOIR MILD TRAIL
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Awards
Platinum - 18 pubs

Gold - 14 pubs

Silver - 10 pubs 

Bingham
The Chesterfield

Hickling
The Plough

Welcome to Vale of Belvoir Mild Trail 2010. We have extended the time for the trail again to include the last two weeks in April 
& the first two weeks in June. We hope this gives you even more time to sample the great milds on offer throughout the Vale! 
This is our seventh 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 2010. 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 17th Apr–14th Jun 01949 850205  NG13 9AL  Mon-Sun 11.30-12 except Thurs 3-12 

Bingham The Chesterfield  1st – 21st May 01949-837342  NG13 8AL  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Bingham Horse & Plough  1st – 31st May 01949-839313   NG13 8AF  Mon-Thurs 11-11; Fri & Sat 11-11.30; Sun 12-11  

Bingham White Lion  1st – 21st May 01949-875541  NG13 8AT  Mon-Sat 11-11; Sun 12-10.30  

Bottesford The Bull  1st – 31st May 01949-842288  NG13 0BW  Mon-Thurs 4-11; Fri 4-12.30; Sat & Sun 12-12  

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

Car Colston Royal Oak  1st – 14th 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  17th Apr–14th Jun 01949-81361  NG12 3FD  Mon-Sat 12-3, 6-11; Sun 12-3, 6.30-10.30  

Cropwell Butler The Plough  3rd – 17th May 0115-9333124  NG12 3AB  Mon-Thurs 12-11; Fri & Sat 12-12; Sun 12-10.30  

Granby Boot & Shoe  7th – 24th May 01949-850354  NG13 9PU  Mon-Fri 5.30-11; Sat 12-11; Sun 12-4, 7-10.30  

Granby Marquis of Granby 1st – 31st May 01949-859517  NG13 9PN  Mon-Thurs 4-11; Fri 4-12; Sat 12-12; Sun 12-11  

Hickling The Plough  1st – 31st May 01664-822225  LE14 3AH  Mon 5-11; Tue-Thurs 12-3, 5-11; Fri-Sun 12-11  

Nether Broughton Anchor    1st – 31st May 01664 822461  LE14 3HB  Tue-Fri 12-2.30, 4-11; Sat-Sun 12-12  

Old Dalby The Crown.  1st – 21st May 01664-823134  LE14 3LF  Mon 6-11; Tue-Thurs 12-3, 6-11; Fri & Sat 12-1; Sun 12-11  

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

Orston Durham Ox  1st – 14th May 01949-850059  NG13 9NS  Mon-Fri 12-3, 6-11; Sat 11.30-11; Sun 12-3, 7-10.30  

Redmile The Peacock   1st – 31st May 01949-842555  NG13 0GA Mon-Thurs 12-10.45; Fri & Sat 12-12.45; Sun 12-10.30 

Stathern The Plough  1st – 14th May 01949-860411  LE14 4HW Mon-Sun 12-11  

Stathern Red Lion  1st – 14th May 01949-860868  LE14 4HS Mon-Thurs12-3, 6-11; Fri & Sat 12-1; Sun 12-6.30 

Upper Broughton Golden Fleece  17th Apr–14th Jun 01664-822262   LE14 3BG Mon-Sat 12-11; Sun12-10.30 

Stathern
The Plough

Bottesford
The Bull

Bottesford
Rutland Arms

Upper 
Broughton 
Golden Fleece

Stathern
Red Lion

www.trentbarton.co.uk) For advice on any route 
contact Traveline, www.traveline.org.uk 0871 
200 22 33 or look at www.triptimes.co.uk

Don’t forget about the Kangaroo ticket. For 
£3.40 this allows 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
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CAMRA launches national discount scheme

CAMRA has launched a unified, national real ale discount 
scheme to help boost trade for community pubs and increase 

the membership benefits for CAMRA members. 
In the past, many pubs across the UK have offered CAMRA 
members discounts at the bar, but such initiatives have not 
always been clearly promoted to all members. Therefore some 
licensees have not always fully benefited from the increasing 
CAMRA member traffic into their pubs.  
This new initiative seeks to promote pubs offering discounts 
to CAMRA members by providing participating pubs with FREE 
‘empty belly’ posters to help them publicise the discounts. These 
posters have space for the licensee to write in the discounts 
they would like to offer CAMRA members. These can then be 
displayed behind the bar and around the pub. 
All real ale pubs are eligible to participate in this simple new 
scheme, with participating pubs using the promotional posters 
to advertise discounts to CAMRA members on pint and half pint 
measures. The level of discount is completely at the discretion of 
the pub. 
“The main thinking behind the scheme is to help drive more 
trade to real ale community pubs and in return our members 
will receive a small discount on the beer they buy,” said Tony 
Jerome, CAMRA’s Senior Press and Marketing Manager. “But 
it must be stressed that participation in the scheme will not 
influence any decisions to include pubs in local or national 
guides.” 
“However, if a pub is able to participate in the scheme, any 
discount is at the discretion of the pub and can be as little or as 
large as the licensee feels suits the business.”
For more information on the CAMRA Discount Scheme please 
visit www.camra.org.uk/discountscheme. In order to maintain 
the scheme effectively, only the pub licensee and a CAMRA 
branch official can sign up pubs - but if you know of a pub that 
would like to join the scheme do let us know!

CA
MP

AIGN FOR REAL ALE

D
ISCOUNT SCHEM
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Snippets

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

Copper Dragon Bitter now always available!

New chef 

New menu

Earthenware Cellar Jars
Back in the Oct/Nov Drinker Steve Westby recalled that in 

the 1977 Good Beer Guide the entry for Hull brewery stated 
that some of their pubs sold beer from large earthenware cellar 
jars, which were unpressurised and therefore dispensed real ale. 
However I had never seen a photograph of these curious objects, 
despite a lengthy search, until I happened upon a copy of 
“O to K”, the Wakefield CAMRA magazine back in January.
There I found this photograph showing five of the jars in situ in 
a pub cellar. The short article raised an interesting question as to 

how on earth they got them into the cellars and also wondered 
if there are still any remaining in situ as they would have been a 
bit difficult to easily remove. Apparently the jars came in 108, 54 
and 36 gallon sizes, so it seems probable that those in this photo 
would have been the larger 108 gallon size.

This photograph comes from a book by Robert Barnard called 
“Barley, Mash and Yeast – A History of Hull Brewery Company 
1782-1985”. Apparently this book is very rare, with copies 
changing hands at around £50 each. I would love to own a copy 
so perhaps I should go browsing the second hand bookshops 
in the Hull area! Thanks to Bob Wallis of Wakefield CAMRA for 
helping solve this mystery.
P.S. In case you were wondering “O to K”  stands for “from 
Ossett to Knottingley”
Editor’s note: Thanks are also due to Leeds CAMRA member 
Brian Cavell who wrote to draw our attention to this photograph.

Kelham Island Tavern wins again

The Kelham Island Tavern in Russell Street, Sheffield has 
won CAMRA’s National Pub of the Year award twice in a 

row, making it the first pub in CAMRA’s history to win its most 
coveted accolade in consecutive years. Only two other pubs have 
ever won the award twice, but never in consecutive years.
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On Thursday �th February 2010, 
over 50 invited beer aficionados 
gathered at the Canalhouse to 

judge the regional winning entries for the 
Society of Independent Brewers’ 2010 
National Beer Competition.
From small beginnings 30 years ago, when 
19 microbrewers gathered in a Swindon 
pub to discuss forming their own trade 
association, SIBA has grown steadily to 
become a highly respected organisation 
within the brewing industry, representing 
some 450 brewers from all over Great 
Britain.  Their annual beer competition, 
held here in Nottingham for the second 
year running, provides an opportunity to 
showcase some of the best beers brewed in 
the U.K. and once the judging is over, the 
event is thrown open to the public as the 
SIBA Champions Beer Festival.
“The winners of seven regional heats in 
eight beer categories, ranging from mild 
ales to stouts and speciality beers have 
been assembled here,” explained SIBA 
Chief Executive, Julian Grocock.  “Hence 
the impressive array of a possible record 
breaking 56 handpumps along a single 
bar,” he added proudly.
All the beers were served according to the 
individual brewers’ specification and after 
the first round of judging, the winning 
entries in each of the eight categories 
went forward to the final round in order 
to establish the supreme champion.  Only 
after this was completed were the pump 
clips put in place in order for the beer 
festival to get under way.
Commenting afterwards, Chris Holmes, 
Chairman of Castle Rock Brewery said: 
“The competition was a great success in 
2009 and we were delighted to have been 
chosen again to host this prestigious event. 
“We are now eagerly looking forward to 
finding out who are the winners.”
SIBA announced the winners of the 
National Beer Competition on Friday 5th 
March, at the close of its annual conference 
in Stratford-on-Avon.

SIBA Awards
John Westlake reports from the SIBA National Beer Competition Tastings 2010

Castle Rock’s Senior Service – Jez Hand, 
Yvette Storey, Sarah Houghton, Charlie 
Blomeley, Natasha Averre, and Jenny Noakes

Julian Grocock, SIBA Chief Executive

John Heppel, MP for Nottingham East 
enjoys a pint of Screech Owl between 

rounds

Peter Amor, retiring SIBA Chair, and Chair 
Wye Valley Brewery

The temporary cellar

The final judging round

56 anonymous handpumps await the judges

Chris Holmes, Chair, Castle Rock Brewery

It’s serious business!

Judging gets under way

The Beer Festival
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Champion Strong Bitters (�.1 - �.�%)
Sponsored by Murphy & Son Ltd

Gold Greenmill Big Chief Bitter 5.5%

Silver Highgate Old Ale 5.3%

Bronze Cairngorm Wild Cat 5.1%

Champion Strong Ales (over �.�%)
Sponsored by Lallemand

Gold Wye Valley Dorothy Goodbody’s 
Country Ale

6.0%

Silver Batemans Victory Ale 5.9%

Bronze Highland Orkney Blast 6.0%

Champion Porters, Strong Milds, Old Ales & Stouts 
Sponsored by freerbutler graphic design

Gold Blue Monkey Guerrilla 4.9%

Silver Ascot Ales Anastasia’s Imperial 
Stout

8.0%

Bronze Buffys Mucky Duck 4.5%

Champion Speciality Beers
Sponsored by Muntons Plc

Gold St Austell Proper Job 5.5%

Silver Salopian Darwins Origin 4.3%

Bronze Chiltern Glad Tidings Winter 
Stout

4.6%

Champion Bottled Beers
Sponsored by ALL BEER

Gold St. Austel Proper Job 5.5%

Silver Salopian Darwin’s Origin 4.3%

Bronze Chiltern Glad Tidings Winter Stout 4.6%

SIBA Awards

8th-9th May
Ludlow Castle, Shropshire 

Incorporating

SIBA Beer Festival
over 150 real ales alongside Ciders and Perrys

Beer, Bangers, Bread & Classic Cars

www.thespringevent.co.uk

Open: Friday MEET THE BREWER from 5pm to 9pm
Saturday, 10am - 8pm  Sunday, 10am - 5pm
Tickets from £2 - so book online NOW

And the winners are…
Supreme Champion of the Year
(Sponsored by Croxsons)

Gold Saltaire Triple Chocoholic 4.8%

Silver Wye Valley Dorothy Goodbody’s Country 
Ale

6.0%

Bronze Bank Top Dark Mild 4.0%

Champion Milds (up to �%)
Sponsored by Label Apeel

Gold Bank Top Dark Mild 4.0%

Silver St. Austell Black Prince 4.0%

Bronze Hobson’s Hobson’s Mild 3.2%

Champion Bitters and Pale Ales (up to �%)
Sponsored by Crisp Malting Group

Gold Thornbridge Lord Marples 4.0%

Silver Milk Street Funky Monkey 4.0%

Bronze Ilkley Mary Jane 3.5%

Champion Best Bitters (�.1 - �.�%)
Sponsored by SPA-soft Ltd

Gold Salopian Darwin’s Origin 4.3%

Silver Cairngorm Tradewinds 4.3%

Bronze Triple FFF Moondance 4.2%

Champion Premium Bitters (�.� - �.9%)
Sponsored by Warminster Maltings Ltd

Gold Saltaire Cascade Pale Ale 4.8%

Silver Highland Orkney IPA 4.8%

Bronze RCH East Street Cream 5.0%
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Tasting Notes

Since the Dutch first introduced 
beer to the Japanese during the 
second half of the 19th century, it 

rapidly gained an enthusiastic following 
and is now by far the nation’s favourite 
alcoholic beverage, with the industry 
today dominated by four major players: 
Sapporo; Kirin; Asahi and Suntory.  
Slightly sweeter, European style lagers led 
the market for many years, but in 1987 
the launch of Asahi Super Dry, a highly 
attenuated, crisp and altogether lighter 
brew, revolutionised the industry and as 
competitors followed suit, a distinctive 
Japanese slant on things started to 
develop.
It has to be said, though, that beer is 
expensive in Japan and although cheaper 
products made with a high percentage of 
adjuncts such as soya beans or rice are 
available, only drinks using a minimum 
malt content approaching 70 percent can 
be classified as beer.  Most are brewed 
to a strength in the order of five percent 
alcohol by volume (abv), but consumption 
has been slipping recently, perhaps due 
in part to the worldwide financial crisis, 
which has hit Japan particularly hard, 
and there have even been rumours of 
merger talks between Kirin and Suntory.  
However, as in America and the UK, the 
Japanese micro-brewing movement has 
been resolutely bucking the trend, and 
one of the best places to get a taste of 
this is a small bar tucked away in the back 
streets of Tokyo, Japan’s sprawling and 
over-populated capital city.
The Popeye Beer Club is just a five 
minute stroll from Ryogoku metro station 
and offers well over 40 beers on tap, 

many of which are from Japanese craft 
breweries, and there is even a bank 
of four traditional handpumps on the 
bar.  However, having ordered their 
cask-conditioned ‘beer of the week’, I 
am somewhat surprised to see a trolley 
reminiscent of the office tea-lady days 

making its way 
towards my table, a 
barrel on the lower 
shelf and a handpull 
secured to the top 
for customers to 
serve themselves.  
The beer in question 
is Yona Yona Pale 
Ale, a delightful, 

burnished gold brew at 6.3 percent abv 
and absolutely bursting with citrus hop 
flavours.  It’s a good start and getting into 
the swing of things, I next try a slightly 
stronger and jet black Shyounan Imperial 
Stout.  Rich, satisfying and luscious, it 
oozes black coffee, dried fruit and dark 
chocolate on the palate, backed up by a 
well-rounded roast malt character.
Swan Lake beers from Niigata have built 
up a good reputation and sampling their 
copper coloured 6.5 percent IPA, it is 
easy to see why.  Full bodied and robust 
with citrusy hops very much in evidence, 
balanced by biscuity malt and just a hint 
of bonfire toffee, it is very tempting to 
have more than one.  But there are so 
many others to try: a refreshing Yo-Ho 
Brewing Blond Ale akin to a good German 
lager; chestnut hued Isekadoya Brown 
Ale full of tart hops and toffee notes; 
a hazy amber Ozenoyukidoke IPA with 
an overwhelming smack of grapefruit; 
Shimaguni, a superb, pitch black, Irish 
dry stout from Baird Brewing, a family 
company based in Numazu.  Sadly I am 
soon out of time and still have a lot of 
ground to cover.
To the north of Tokyo,  Nikko’s amazing 
shrines and temples are deservedly a 
UNESCO World Heritage Site but not 
far away, the Nikko Beer brewery is 

well worth a short detour to sample the 
wares and admire the compact, copper 
brewhouse.  Established in 1999, they 
produce two award winning 5 percent, all 
malt beers from their own spring-water, 
which as it happens, can be sampled right 
outside.  Nikko Beer is a crisp, dry, well 
balanced brew seasoned with German 
Hallertau hops, whilst Kanaya, a hazy 
amber creation exuding resiny hops, has 
hints of caramel culminating in a slightly 
earthy, bittersweet finish.
My next port of call is the Fujizakura 
Heights Brewery, opened in 1998 and 
right in the shadow of Japan’s iconic 
mountain.  Here they produce a trio of 
interesting beers on a brew-kit clearly 
visible behind a glass screen, including 

The Japanese like their beer and in the land of the rising sun, craft brewers have taken full advantage, as John Westlake has been finding out

Rauch, a fascinating smoked beer in 
the Franconian style at 5.5 percent abv.  
Russet in hue and dry, with a distinctive, 
smoked malt palate overlaying spicy 
hops and a hint of iron astringency, it 
may be an acquired taste for some but I 
find it hugely refreshing and enjoyable.  
A hoppy, pale straw Pils and a suitably 
cloudy Weizen full of floral hop, banana 
and vanilla notes complete a portfolio 
obviously inspired by classic German beer 
styles.

En route for the Japanese Alps, the 
buffet at Mishima railway station offers 
an unexpected chance to quickly sample 
Mishima Premium, a well-crafted, hoppy, 
golden brew from nearby Gotemba 
before my train to Nagoya and on to 
Takayama.  This beautiful, mountainous 
region seems to have lured a bevy of craft 

brewers, including the snappily named 
Hida Takayama Brewing Agricultural 
Corporation Limited, which has been 
cooking up a range of five or six beers 

Fujizakura Heights tasting tray
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The Japanese like their beer and in the land of the rising sun, craft brewers have taken full advantage, as John Westlake has been finding out

Tasting Notes
Minoh Beer is run by two sisters in Osaka 
and I first try their impressively potent 
Double IPA, a russet red creation infused 
with intense grapefruit hop flavours, a 
finely balanced mouthfeel and a long, 
warming finish.  At 10 percent abv, it is 
a beer to be treated with respect and in 
deference to my liver, my next choice is 
a less demanding but no less  enjoyable 
5 percent, hazy chestnut brew in the 
style of a Belgian ale from Hakusekikan 
Brewing in Gifu prefecture.  Caramel 
tinged, toffeeish and malty, yet certainly 
not lacking a good smack of tangy hops, it 
slips down very easily indeed.
Kyoto Beer hails from the Kiyomizu 
district of the city and I am able to try 
a top-fermented, hazy, straw coloured 
brew that is claimed to be in the style of 
a German Kolsch, although it looks a little 
pale to me for this classification.  There 
is vanilla on the nose, whilst the palate is 
dominated by spicy, almost herbal hops 
and although the good folk of Cologne 
might not recognise it as one of their 
own, it is very refreshing and certainly not 
unpleasant.
The Kyoto Machiya Brewery can trace its 
roots back to sake production since 1781, 
but only started producing Kyoto Craft 

Beer in 1997.  These can be sampled 
in a charming little beerhall to the rear 
of old and atmospheric shop premises 
secreted behind a wooden facade at 11-
21 Sakaimachi, just north of Nijo Dori.  
According to the bottle labels: ‘This is 
beer whose mother is the honourable 
tradition in Kyoto and whose father is beer 

boasted of by Germany....’.  Be that as 
it may, the three regular, 5% abv brews 
are competently produced and rewarding.  
They comprise Hanamachi, a deep amber 
Alt full of gently roasted malt and spicy 
hop tastes; Machiya, a golden Kolnisch 
(sic) beer with a firm, fruity hop character 
and Heian, a black-as-the-ace-of-spades 
Schwartz exuding an assertive roasted 
malt aroma and a smooth, complex 
palate redolent of expresso coffee, plain 
chocolate and just a whisper of liquorice.
A local supermarket also yields several 
interesting sampling opportunities, 
including a hazy straw coloured, bottle-
conditioned Pale from the Ozenoyukidoke 
brewery, with appealing fruity hop 
notes, biscuit malt and a discrete hint 
of bananas.  I also find an interesting 6 
percent abv Okazaki-Hacchou Miso Lager, 
a tawny, herbal brew reminiscent of a rye 
beer, with a touch of bonfire toffee in the 
finish, not to mention Kizakura White Nile 
beer, which according to the badging, has 
been ‘created by Egyptian archaeologists 
and plant geneticists’.  It also appears to 
be produced in collaboration with Kyoto 
and Waseda Universities, but with little 
hop character and a semi-sweet palate 
reminiscent of cream soda, with hints 
of barley sugar, I find myself wondering 
where they dug up this particular recipe!
It is certainly encouraging to see the 
Japanese craft brewing industry enjoying 
such rude health but the four big national 
brands should not be ignored altogether.  
In particular, Kirin’s Ichibanshibori Stout 
has a deep roasted malt and caramel 
palate that goes really well with Japan’s 
famous oysters, whilst Yebisu Traditional 
Brewing, a subsidiary of Sapporo, 
produces an excellent, 100 percent all 
malt brew simply called The Hop, with 
such a zesty, citrus hop and impressively 
tart, orangey palate that I find myself 
contemplating whether Japan’s big guns 
are beginning to adopt the ‘if you can’t 
beat them, join them’ approach.  Either 
way, it all augurs very well indeed for 
Japanese beer drinkers and visitors alike.  
Kanpei!

since 1996.  ‘We are brewers of fine, 
hand-crafted ales’, they claim and their 
elegant, 7 percent abv Extra Special Bitter 
certainly does nothing to dispute this.  It 
is a mellow, tawny brew with warming 
alcohol balanced by spicy hops, hints 
of toffee and oranges and a long, rich, 
bittersweet finish.  They also produce a 
fine, jet black Stout of a similar strength 
that would give Guinness Foreign Extra 
Stout a good run for its money.
Hakusan Wakuwaku 
Beer was set up in 
2000 and I am able 
to sample three 
bottled 5 percent 
beers, each with an 
interesting ageing 
chart on the reverse 
label that attempts 
to explain how the 
contents will develop 
over the optimum 
consumption period.  The ‘Blue’ is a pale 
gold, refreshing brew with a faintly herbal 
hop character; the ‘Green’ is amber 
with similar hop notes balanced by a 
more pronounced, grainy malt presence, 
whilst the chestnut hued ‘Red’ continues 
the progression, with a strong malty 
aroma and hints of liquorice and caramel 
challenging the hops for precedence.
No trip to Japan would be complete 
without visiting Kyoto, the nation’s 
cultural epicentre and home to no less 
than 17 UNESCO World Heritage Sites.  
It is also fertile territory in which to 
seek out hand-crafted beers and a good 
place to start is McLoughlin’s Irish Bar 
and Restaurant, discretely located on 
the 8th floor of the Empire Building, 
near the junction of Kiyamachi and 
Oike Streets.  Far removed from the 
usual concept of an exported Irish pub, 
McLoughlin’s not only offer great views 
across to the Higashiyama mountains, but 
also an enticing selection of indigenous 
microbrewery beers in bottle and on tap.  

Victoria Tavern

& Guests
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Hands up those who thought cider was only produced in 
the South West of England and Wales! Although I was 
aware of the existence of a maker in Hucknall, I must 

admit that my knowledge of cider making was very limited until I 
went to visit them. I also must admit that cider has been rather 
neglected in Nottingham Drinker - but not any more! From the 
next edition onwards, there is to be a regular real cider column 
- so watch this space!

How it all began
Gail and Ray Blockley began making cider as a hobby in the mid 
nineties, but in 2004 they decided to go commercial and opened 
Torkard Cider in the back garden of their house in Washdyke 
Lane. Up until 1916, the town was officially known as Hucknall 
Torkard - hence the name. Now, annual production has reached 
1,200 litres a year and is growing, and they have won five 
“Cider of the Festival” awards at CAMRA events, the last being at 
Chesterfield this year.

The apples in use
It is not surprising that their ciders win awards - they are made 
with only whole, fresh apples with nothing else added, and 
all the apples are grown in Nottinghamshire, so it is a truly 
local product! Some cider apples, including the varieties Stoke 
Red, Dabinett, Tom Putt, Yarlington Mill, Kingston Black, Harry 
Master’s Jersey and Royal Somerset are grown in their own 
garden. Others are obtained from smallholders and orchards in 
exchange for either cash or cider. Apart from cider apples, the 
dessert varieties Jonagold, Russet and Cox are employed, but 
cooking apples like Bramleys are of little use due to their high 
acid content. Because of the seasonality of apple production, 
cider making is a once a year process, and production and 
quality can vary from year to year with the climate.
The process
First of all the apples must be left to soften, a process known as 
‘bletting’ or ‘sweating’. Moisture is lost during this process, which 
concentrates the sugars, and they are deemed to be ready when 
they are soft enough to leave a permanent thumbprint in the 
apple.
The next stage involves picking them over to remove any 
unsound ones, followed by thorough washing - Gail and Ray have 
an old bathtub in the garden for this purpose. Then they are 
picked over again just to make sure they are all usable.
Then the apples need to be shredded in a special mill known 
as a ‘scratter’. The whole apple goes in - skin and all - as much 
of the flavour is to be found just below the skin. The resultant 
pulp has the consistency of porridge, and is transferred in plastic 
containers to the cider presses.
In the press, a slatted wooden press-rack is placed in the juice 
tray of the press, then a square wooden former is placed on top. 
A woven polyester press-cloth is draped over the former and 
filled with pulp, then the cloth is folded over to form a parcel of 
apple-pulp known as a ‘cheese’. The wooden former is removed, 
another rack placed on top of the cheese and the process is 
repeated until there are six ‘cheeses’ in a pile. A heavy timber 
pressure plate is placed on top of this stack of cheeses and the 
press slowly screwed down. This is best done gradually, taking 
around 90 minutes, and around 30 litres of juice is produced. 
The pressure involved can reach 12 tonnes!  Pressing normally 
takes place from September to December
Like all equipment, the plastic fermenting vessels must be 
thoroughly washed with water and detergent, rinsed, and 
sterilised with sulphite solution to prevent bacterial action. The 
juice is first checked for specific gravity and pH. The gravity can 
be adjusted by blending juices from different apple varieties. If 
the pH is higher than the required 3.5, a small amount of sour 
cooking apples, for example Bramleys, are chopped, pressed 
and added. Then the juice can be pumped into the fermenters, 
and the lids and air locks are fitted. The cider is left to ferment 
for around three months at the ambient outside temperature, 
which can be pretty cold as the process largely takes place in the 
winter.  Note that no yeast is added - it is the natural wild 
yeasts on and in the apples that bring about the fermentation.  

Cider Maker Visit

The ancient cottage craft of cider making is alive and well in Hucknall!

The home orchard at blossom time

Washing the apples

The scratter
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As well as the main, alcohol producing wild yeast, a succession 
of other wild yeasts impart the flavours. When the fermentation 
is over, the cider is racked from the lees - the debris left after 
fermentation - and given a further two to three months to 
mature. Sometimes the cider clears - but it is usually slightly 
cloudy, and many drinkers believe it is better when there is some 
haziness.
Torkard use only “bag in a box” containers for the finished 
product, as no air can enter during service which means the 
cider keeps for longer - up to three months. It is best served 
at between cellar temperature and room temperature, and 
most certainly not chilled. Only dry cider is produced, but if a 
customer specially requests a sweeter cider it can be brought 
to ‘medium’ by the addition of sugar if it is to be consumed 
immediately (otherwise it would ferment!) or sucralose, an 
accepted artificial sweetener, if it is to be used over a period of 
time.
Regular outlets
The Arkwright Arms at Sutton-cum-Duckmanton is the most 
regular outlet, although it is usually available at the Old Poets 
at Ashover and the Poet and Castle at Codnor. Apart from those, 
it is often found in local pubs, off-licenses and delicatessens. 
Gail and Ray are always looking for new outlets, so if your local 
licensee is interested they can be contacted on 0115 955 9739

www.torkardcider.moonfruit.com

Regular ciders

Floppy Tabs, �.0%
Named after Ray’s mother’s dog, this uses quite a lot of high 
tannin cider apples for flavour.
Heritage Orchard, �.�%
All the apples for this come from John Hempsall’s Heritage 
Orchard at East Markham, and are mainly Cox and Jonagold.
Sheep Wash, 7%
This was the original name for Washdyke Lane, where the cider 
is now made. A high percentage of crab apples, high in acidity 
and tannins, gives this strong cider a special ‘bite’ 

The ancient cottage craft of cider making is alive and well in Hucknall!

The cider maker - Ray Blockley

The cider press (front), and (rear) fermenting vesselsGail and Ray with their recent Cider of the Festival awards

Cider Maker Visit
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Snippets, Trips and Socials
Roll out the Barrow

A group representing ‘Radford FC Real Ale Suppers’ 
have completed a Barrow Push from Radford’s 

ground to Barrow-upon-Soar, downing a few jars of real 
ale on the way. All went well until a few yards from the 
Generous Britain at Costock when the wheel developed a 

puncture! However, in true Raddie spirit the ‘Radford Real 
Ale Suppers’ went on to compete the walk with a flat tyre 
in seven hours, arriving at Barrow FC’s ground in time for 
kick off - after a few welcome jars of Everard’s! 
They are hoping to raise around £1,000 for ground 
improvements.

Last Chance Saloon for Large Pub 
Companies to Reform

CAMRA has welcomed last month’s Business, 
Innovation and Skills Select Committee Report on Pub 

Companies which demands major reform in the way the 
Large Pub Companies operate and threatens statutory 
intervention if these reforms are not implemented 
voluntarily by June 2011. The Committee also urges the 
Office of Fair Trading to look more carefully at the issues 
involved as it responds to CAMRA’s super-complaint for 
the second time.
In addition to the Select Committee Report, the Liberal 
Democrats have indicated that they will pursue radical 
reform of the Beer Tie in the next Parliament, including 
a free of tie option and a guest beer right. If we do get 
the expected hung parliament, the Liberals may have the 
power to implement such policies. 
CAMRA Chief Executive Mike Benner, said: “CAMRA 
is demanding that the Large Pub Companies act 
immediately to allow their licensees the option of selling 
one guest real ale purchased at free market prices. 
Given the popularity of locally brewed real ale it is simply 
crazy that most pub licensees are prevented from buying 
beer from their local brewers. The Large Pub Companies 
should also agree to a legally binding code of conduct and 
move quickly towards offering all their lessees a free of 
tie option at a fair rent.
“Over half of the UK’s pub licensees are prevented 
from buying beer on the open market and the Large 
Pub Companies are exploiting this to charge licensees 
between 40% - 45% more than free market prices.”

Nottingham Trips and Socials

The mini bus survey trips for the next period are as 
follows; In April it will be Newthorpe and Giltbrook, May 

we will take in the Oxton/Epperstone area and June will be to 
Rempstone, Costock & Bunny.
The last two trips out weren’t particularly well supported, 
very disappointing but I’m going to give you a bit of a rest to 
decide if you want these to continue, so please let me know. 
We will still be out and about, in May we have a number of 
crawls to support the mild trail, and details about these can 
be found in the mild trail supplement in the center of this 
issue.
In June we have the football World Cup, so I’m not going to 
try and compete with that, so my two tours out are before it 
starts. 
I am continuing with the public transport social/survey trips. 
In April I will be getting the Trent Barton bus to Radcliffe-on-
Trent. Be on the 7pm bus from Friar Lane, (just outside the 
Approach) My “Rays Round” crawl will be at the beginning of 
June (see above) Once again, this will be using NCT buses; 
I’m planning to meet in the Newmarket and then catch the no. 
6 bus from Wilkinson’s at 7pm. I’ll let you read for yourselves 
where we are going. 
Finally, a note about the Branch meeting in May, this will be 
a Special General Meeting but don’t panic, there is nothing 
wrong, it is just to formally adopt the accounts for last year.
As always, your CAMRA membership card is required to obtain 
your discount on paying for bus trips. 
Also, don’t forget, you can sign up for e-mail alerts for all the 
trips, just let me know.
See the diary dates column (p 51) for times and dates of all 
the trips, socials etc. 
Don’t forget, that EVERYONE is welcome to any CAMRA 
meeting or outing, you do NOT have to be a member. And 
finally I can be contacted electronically at: 
raykirby@nottinghamcamra.org 

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 
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More Bottled Beer
More Real Ale in a bottle �0: Andrew Ludlow sinks some Driftwood

One of the advantages of having three 
brothers is that when it comes to your 
birthday you get many presents and 

surprisingly some are bottled beer. I was particularly 
impressed with the beers from Driftwood Spars 
Brewery which as I am sure everyone knows is to 
be found in Trevaunance Cove, St Agnes, Cornwall.

The five barrel plant is located across the road from 
the Driftwood Spars, the Cornwall CAMRA pub of the year 2009 
(page 84 Good Beer Guide 2010) and currently brews 8 beers, all 
of which are available in cask and bottle.

My bother Stephen, who regularly visits the area, recommended 
Lou’s Brew, a 5% IPA, which was commissioned for the owner 
of the Driftwood Spars (Louise Treseder) who requested a light 
hoppy beer and I can confirm that the brewery delivered. As with 
all quality RAIBs it is essential that careful pouring takes place 
– to keep the sediment in the bottle and not the glass. Taking this 
simple precaution produces a brilliantly bright gold coloured beer, 
with a large cotton woolly head. I have found that with RAIBs it is 
often a good idea to leave the beer to stand for a couple of minutes 
as this helps reduce the carbonation level.
The first thing that you notice is the delicate hoppy/citrus aroma 
and the taste does not disappoint. The beer is full bodied and well 
balanced with hops and citrus fruit to the fore with a surprisingly 
pleasant and refreshing lemony bite. The aftertaste is dry and 
bitter edging towards maltiness but the overall effect is very 
impressive. The beer is brewed using optic pale malt and a blend of 
Northdown, Golding and Fuggles hops.

The beers are sold in 500ml bottles and carry the CAMRA logo 
confirming that they are real ale. At least two of the cask beers are 
always available at the Driftwood Spars pub, which also sells the 
range of the bottled beers. A summer visit to Cornwall is always a 
pleasure and the Driftwood Spars not only has good beer and food 
on offer but there are also 15 rooms should you be tempted to stay 
a day or two (after all there are 8 Driftwood Spars beers to try). 
For more details check out the web site www.driftwoodspars.com
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Real ale for Olive Tree

The Olive Tree is a former wine bar 
on St. James’s Terrace, close to the 

Roundhouse on the opposite side of the 
road. Now a pleasant little pub, two real 
ales are on sale - and this number will 
increase if enough people go in to drink 
the beers. The first two, which went on 
sale on March 12th, were Castle Rock 
Harvest Pale and Blue Monkey Evolution. 

Magpie Brewery News

Once again, we don’t have that much 
news for you.  A couple of new beers 

to report – you may have come across 
Snowdrop and Early Bird already.  While 
Early Bird isn’t new, we haven’t made it 
for a couple of years, Snowdrop was a 
one off that, like most of our one 
offs, has become a two off.  We 
are also planning to make 2 milds 
this year, time permitting.  As 
well as our regular, Dark Secret, 
a slightly stronger brew (Midnight 
Mild?) is also planned.  We timed 
our last (and final) brew of 
Svendemonium perfectly, selling 
out only a couple of days before 
the great man’s departure from 
Nottingham!
We are supporting a couple of 
beer festivals in the near future.  
While the Wollaton’s LocAle 
Festival will have taken place by 
the time this is published, we are 
also supporting a new venture at 
West Bridgfordians Cricket Club 
on May 14th.  This will involve 
about 8 beers, two or three of 
ours plus a number of other 
locales.  Predictably we will also 
have a few beers at the Trent 
Navigation the previous weekend 
and we are also the featured 
brewery at the Globe on June 2nd.  

Nottingham Brewery News

In preparation for the Mild 
Trail, we have been asked by 
Loughbrough CAMRA to create 
a brand new mild which we are 
expecting to come in at around 
the 5% mark! Meaty for a mild, 
especially from us, but the 
trade has shown great support 
and interest in it so it’s a goer 
- lets hope it measures up to 
expectations! It will be called 
Foundry Mild, obviously relating 
to the bell foundry for which 
Loughborough is famous, it will 
have to be seen if people outside 
the town make the connection, 
but it is sure to sell well in May 
and we will of course have Rock 
Mild brewing at full pelt!
The other major item is that 
we are going to re-launch 
Robin Hood Bitter that we 
brewed for the first Nottingham 
Robin Hood Beer Festival at 
the Castle grounds. We will be 
decreasing the ABV to a more 
session strength to make it more 
commercially viable, but the 
colour and hopping will remain 

Snippets
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the same. We are due to launch it on 1st 
April (I’m no fool) to coincide with the 
hype for the new Russell Crowe film being 
released. And on the back of it we are 
doing the 10p per pint charitable donation 
to the VC monument appeal as I for one 
never realised that Nottingham had more 
Victoria Cross medals awarded than any 
other city, did you? And nowhere is there 
any acknowledgment of the fact so we 
thought it a good cause! The monument 
will be erected in the castle grounds 
above the Trip to Jerusalem; it will be 
unveiled by the Lord Lieutenant, with the 
Mayor and local luminaries no doubt! We 
would like it to do well and know that 
we can rely upon Nottingham CAMRA 
members for support (as long as the ale 
turns out OK!).

Beer builds stronger bones

Beer could be a significant help in 
strengthening bones according to 

a recent medical publication. Research 
at the National Institute of Health in 
the United States says that silicon 
may be important for the growth and 
development of bones, and beer (appears 
to be a “major contributor” to the amount 
of silicon in the diet. The best beers for 
silicon are the paler ales; dark beers and 
stouts have lower levels of silicon because 
they are made with a proportion of 
roasted barley. Wheat beers similarly have 
a lower silicon content.
We at Nottingham Drinker have, of 
course, been telling you for years that 
beer is good for you!



www.nottinghamcamra.org April / May 2010�2

Snippets
Pub People news
The Gatehouse has undergone a small 

refurbishment which has seen an 
increase in the number of female cask ale 
drinkers. The ambiance is a lot fresher, 
there is a brand new menu and we have 
delisted John Smiths Smooth! The five 
cask ales on sale are all from breweries 
within 40 miles of the pub and a detailed 
chalkboard tells exactly how far they have 
had to travel. The food is all home made 
with steak and Rock Ale pie a favourite 
along with Welsh Rarebit and other dishes 
cooked with local beers.
Pub People have taken over the Plough 
at Cropwell Butler. A new team has 
been installed headed by manager, Greg 
Mcleod. Harvest Pale is on sale along with 
Bombardier and weekly guest. The food 

quality is excellent with a new menu of 
home made dishes already taking off. 
Bookings can be made on 0115 933 3124
The Hop Pole at Chilwell has a new 
manager. Karen Lang-Norris has been with 
PPC for several years, winning North Notts 
CAMRA Pub of the Year at the Rum Runner 
in Retford. She has 5 ales on permanent 
sale including Nottm EPA, Harvest Pale 
and Black Sheep
On April 9th the new Reality Brewery 
in Beeston is launching its first ale at 
the Hop Pole. It would be great to see a 
strong CAMRA representation
The Bunkers Hill and Lion websites will 
soon have new info on bus and tram times 
to the respective pubs. The Bunkers site 
tells you which beers are on sale on that 
day.
www.bunkershillnottingham.co.uk.

FEATURING GREAT ALES SUCH AS

5 MAY FROM 6PM

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

OVER 600 OF THE FINEST ALES SOLD
NATIONALLY AT J D WETHERSPOON

BRITAIN’S NO.1 SUPPORTER OF MICROBREWERIES

MILD IN MAY

THE ROEBUCK INN
9–11 ST JAMES STREET, NOTTINGHAM  

TEL: 0115 979 3400

The new Bunkers Hill comedy night has 
now run through its second month and 
has already built up a loyal following. Held 
on the last Sat of each month, tickets are 
£7 and can be bought through the pub 
website.
Pub People are in negotiation with 
Heineken to make the Old Macdonalds 
Farm pub in Alfreton free of tie. If 
successful the pub will undergo a name 
change back to the King Alfred, there will 
be a refurbishment and 10 cask ales will 
be available with a strong emphasis on 
local micro beers sold at a fair price. The 
opportunity is very exciting as the Alfreton 
area has only a few good real ale pubs.

Ten Days a Week card
The ongoing success of Pub People’s 
Ten Days a Week collector card has 
encouraged them to run an ale trail in May 

which coincides with CAMRA’s popular 
Mild Trail. Called, the Magnificent 7, 
customers can visit the 7 saloons and 
purchase a pint of local malt liquor......

those that do can claim their special 
celebratory T-shirts.....Watch out for 
posters in the following Pub People 
pubs: Lion, Bunkers Hill, Hop Pole, 
Maltshovel, Gatehouse, Plough and 
Lord Nelson.

Vegan Beer Festival for City

Vegans do not approve of most 
real ales because of the use in 

their production of isinglass finings, a 
clarifying agent made from the swim 
bladders of fish. But they believe that 
the clearing process can take place 
without this addition - but just takes a 
little more time.
The Nottingham Vegan Society want 
to show that vegan friendly real ale 
is just as tasty without this animal 
additive, but somehow better for you 
and the natural environment. 
To enable everyone to enjoy genuine 
vegan real ales, they are to hold a 
Vegan Beer Festival at the Sumac 
Centre in Gladstone Street, off 
Sherwood Rise, on June 5th-6th. 
Nottingham CAMRA will be helping 
with, and supporting this new venture, 
so do come along and see what vegan 
beers are all about!
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First Rays of the New Rising Sun
And If You Listen Very Hard, The Tune Will Come To You At Last

Quite a few got the song in the last edition, some after 
a bit of prompting, but in case you didn’t, it was from 

Aqualung by Jethro Tull from the album of the same name.
Lets see how you fare with the offering in this issue. 
A few suggestions for gigs to consider, Airbourne, Sunday 11th 
April, (Australian hard rock - will they finally get here? We’ll have 
to wait and see). Black Rebel Motorcycle Club, Sat 24th April, 
(American rock band from San Francisco, California) Slayer (if 
you like your rock very, very heavy), Mon 31st May (these have 
cancelled 3 times, due to various circumstances, fourth time 
lucky?), all at Rock City. Moving round the corner to the Rescue 
Rooms we have AYNSLEY LISTER BAND and KING KING – styled 
as “The Ultimate Blues Double Bill!” Thurs 29th April, (you saw 
the Stranglers, now go and see the rest of the original band); 
Hugh Cornwell, Fri 21st April (he will be playing the Stranglers’ 
first album Rattus Norvegicus & Hooverdam, his new album, in 
their entirety) and finally The Dammed Tues 1st June (one of the 
forerunners of the punk movement in the 70s, who have evolved 
into an excellent rock band)
If none of these are to your taste you’ll just have to force 
yourself to go to the pub and listen to a band for free!! See 
below.
And if anyone else wants his or her venue and gigs advertising, 
just let me know, it’s all-free. I’m only interested in keeping live 
music, just that, LIVE!!

Air Hostess, Tollerton
April
Sun 4th Eat Cake – rock & pop, Sun 11th Cactus Jack – rock, Sat 
17th The Blighters – rock classics 9pm, Sun 18th Dumpy’s Bluezz 
Intoxicated – blues & rock, Sat 24th Martin Aston – cracking rock 
singer, 9pm, Sun 25th Jon Stringer – soft rock.
May
Sun 1st Airborne – classic rock, Sun 9th Misfits – classic rock, 
Sun 16th Not Now Kato - classic rock, Sun 23rd Three Above the 

Shark- classic rock, Sun 30th Krusade – classic rock. 
(Please note; all gigs start at 5.30pm and finish at 8pm (except 
where stated)

The Travellers Rest, Draycott 
April
Fri 2nd KC Karaoke 9pm; Sat 3rd 9pm Lazy Dog - country band; 
Wed 7th Jon Gomm – percussive acoustic guitar maestro;
Sat 10th 9pm Paul Jackson – local covers guitar vocalist;
Wed 14th Vicky Martin & the Delta Ladies Band – comedy acoustic 
trio; Fri 16th Russ’ karaoke 9pm; Wed 21st 8.30pm, Janette 
Geri - acoustic Australian singer songwriter; Sat 24th 9pm, The 
Travelling Sillybillys’ – superb local covers band; 
Wed 28th 8.30pm John Buckley – excellent local guitarist.
(Note: All music now starts at 9pm (except where noted) and 
due to their lovely neighbour they have to finish by 11)

Lion, Basford
Regular performances: Jazz Sunday Lunchtime   1.30pm – 4pm
Every Sun. eve- the Last Pedestrians, then songwriters open Mic 
from 7pm  Every Tues. eve- the Old Nick Trading Company and 
guests.  Every Thurs eve- open Mic with Steve n Steve  (Free 
drink for all performers on these nights)

Royal Children
Every Wednesday from 9pm - Colin Staples Blues Jam night, an 
excellent evening with a variety of musicians. Come along and 
try your hand or just to enjoy the music. (Don’t forget CAMRA 
discount and a collectors card)

Also, don’t forget, when you visit these pubs for the entertainment, 
fill in your beer score sheets. Scores go towards deciding who goes in 
the beer guide. So if you’re at a loose end, drop in and support these 
places and please tell them where you heard about them.
My contact details are, raykirby@nottinghamcamra.org and keep the 
info coming.

Thanks, Ray Kirby. (Keep on rocking)

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 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 2nd - Mon 5th April

Over 50 beers with up to 30 on at any one time
Ciders and perries, Festival food

Sunday and Monday evening music
See p 52 for further details

Varied live music Sunday evenings
Live jazz Monday evenings 8.30pm
Beeston’s permanent beer festival!

We’re on the Mild Trail
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Looking back at the Seventies

My first year in the Tenancy Department was spent in 
the general office learning the trade and being the office 
boy.  I did, however, spend one day each week with an 

inspector, of whom there were three, each being responsible for 
120 pubs.
In addition to the 360 or 
so tenancies, the brewery 
owned approximately fifty 
managed houses.  The 
numbers fluctuated slightly as 
there would be the occasional 
transfer from managed to 
tenancy or vice versa.
I was to replace one inspector 
in a year’s time as he would 
retire on reaching the age of 
65.  Each house was visited 
on a three-weekly cycle and 
between five and ten calls a 
day were made depending on 
the distance between calls.  
Our furthest points of call were Lutterworth, Tamworth, Halifax 
and the East Coast.  Each inspector had his own area, but was 
given a change of area every two years on the grounds that 
‘familiarity breeds contempt’.
An inspector’s job was to note the cleanliness and tidiness of the 
premises, both internally and externally, including toilets, cellars 
– which included beer pipes - checking there was no build-up of 
yeast, that buckets of beer awaiting filtering back were covered, 
checking that car parks were free of weeds, etc.  Also checking 
that stock was being rotated correctly and that there was no 
‘foreign stock’ on the premises, that the correct optics were 
attached to bottles, price lists were on display, discussing trade 
with the tenant, including what the opposition were doing, noting 
from the tenant what repairs were needed and reporting them to 
the Surveyors’ Department.
In addition to the inspectors’ visits, two cellar inspectors also 
made regular calls to help, advise and, if necessary, chastise 
tenants.
It is quite obvious Home Brewery demanded and generally 
achieved a high standard in its public houses.  It must also be 
said that similar operations were also run by the other local 
breweries.
If standards were not maintained they had to be brought to the 
tenant’s attention.  Back at the office a report had to be written 
covering each visit.  This was to ‘cover your back’, as for example 
if your visit were closely followed by one from a Public Health 
Inspector and he found faults, these faults were reported to the 
brewery.  Upon receipt of same, your report was requested by the 
Tenancy Manager for both his inspection and inspection by the 
Managing Director.  If the Health Officer’s report contained faults 
that yours didn’t, you were in for a very severe dressing down 
by the Tenancy Manager, who had already received one on your 
behalf  from the M.D. 
Despite the above, generally it was a very convivial job, although 
there were occasions when the atmosphere between  oneself and 
some tenants was extremely fiery.  Nor could you ever become 
too friendly with a tenant and turn too many ‘blind eyes’.  You 
always had to remember it was the brewery who paid your salary 
and a tenant was only on three months ‘notice to quit’.  Most 
tenants accepted they were in the wrong if faults were pointed out 
in a proper manner.
Such a system as operated by Home Brewery (and the other 
local breweries) meant you knew every licensee and their wife by 
name; they also knew  that if they had a problem they only had 
to lift the telephone and, if necessary, someone would be there 
the next day or even the same day.
Returning now to how this article started in Part One, which 
was about a room being set aside for smoking.  In those days, 
many pubs had three rooms, a Public Bar (Tap Room/Vaults), a 
Smoke Room and a Lounge.  Smoking was allowed in any room, 
of course, but the Smoke Room, comfort wise, was between the 

Public Bar and the Lounge.  Usually it was also a small room and 
therefore sometimes known as The Snug.
Reverting to a lack of ‘political correctness’, although rare, some 
pubs even had a “Gentleman’s Only’ room.  The small room 
fronting onto Mansfield Road at The Vale, Woodthorpe, was one.  
Do any readers remember others?.
Home Brewery was a family owned business and it was very much 
run as such.  The atmosphere was friendly, the company were 
not greedy (indeed the rents were too low) and most licensees 
and staff were content.  Yes, we sometimes moaned about being 
underpaid.  Some licensees complained about being tied on Wines 
& Spirits when they could be bought cheaper from the Cash & 
Carry.  The brewery’s answer to this was “Which do you prefer, 
the tie and low rents, or free to use a Cash & carry and a large 
rent increase?”.
I only remember there being one strike by the draymen which 
was over the proposed implementation of a new system of 
payment.  After a few days of strike action the Chairman called 
a meeting of the draymen in the Function Room at The Old Spot, 
opposite the brewery.  I was not present at the meeting, but his 
speech apparently went something like this – “I am the Chairman 
and owner of this company and it doesn’t bother me if I carry on, 
close it or sell it to a national brewery.  The choice is yours not 
mine.  If you are not back at work at 5 o’clock tomorrow morning, 
those gates will be closed and will remain closed.  Perhaps forever.  
Good afternoon gentlemen”.  With that he left the room.  The next 
day the draymen were back at work!.
This is an action that can’t be imagined today.  The interesting 
thing is that some of those draymen were members of the 
Transport & General Workers Union, so it was possible the strike 
could have escalated by other breweries and other trades ‘coming 
out’ in sympathy.  Whether it was a clever plan or otherwise, by 
the Chairman, who can say, but it worked.

In part 2 of a series, former Home Brewery Area Manager 
Derek Henshaw looks back and notes how times have changed

Dunkirk Inn
71 Montpelier Road, Nottingham

Tel. 01159784105

NCT buses 13, 14 and Trent Barton Indigo. Alight at, and walk down, Lace Street

Open 12 - 12 daily

Now serving daily home cooked foods at 
reasonable prices and Sunday lunches at just £4.99

www.dunkirkinn.info

Three real ales including two from LocAle breweries
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There is a seated area at the front of the pub for warmer days 
and also a large garden at the rear with more tables, a play area 
for children and an outdoor skittle alley.
Next it was back onto the no. 6 bus and down to the Test Match 
on Gordon Square. This is a late 1930s Art Deco building, 
relatively unchanged; an interesting feature is the revolving 
front door to the lounge. There is plenty of seating, some on 
small raised platforms and a separate area that can be cut off 
by means of a curtain. The walls have a large mural of two 
Nottinghamshire cricketers, William Clarke and George Parr, and 
also prints by Art Deco artist Tamara de Lempicka. On the bar 
you will find the regulars Greene King IPA, 3.6%, £2.55; Greene 
King Old Speckled Hen, 4.5%, £2.60; Greene King Abbot, 
5%, £3 and Nottingham Test Match Twenty 20, 4.3%, £2.70.
There are also a number of ever changing guests - Greene King 
Flankers Tackle, 4.3%; Nottingham EPA, 4.2%; Titanic Stout, 
4.5%, and Milton Prometheus, 6%; all guests are £2.70. There is 
also a separate, long narrow public bar complete with pool table, 
darts, screens for sport and a Wurlitzer type jukebox. Something 
happens most nights, Monday being pie night, Tuesday grill 
and a quiz, Wednesday burger night, Thursday curry and open-
mic night, Friday fish and chips (2 for £8) plus live music, and 
Sunday roasts (2 for £8).
From here you can get back on the no. 6 or walk to the Monkey 
Tree, Bridgford Road, (just across from the library) this is 
a single modern bar. On the bar are three pumps: Mallard 
Duckling, 4.2%, £2.50; Bateman XB, 3.7%, £2.50 and usually a 
Nottingham beer. The seating is a mix of high tables and stools 
and the more conventional chairs, and settees for those who 
prefer to be closer to the floor! The walls are adorned with lots 
of framed landscapes and still life pictures. There is also a large 
outdoor seating area at the front. Food is available downstairs in 
the bar or upstairs in the a la carte restaurant; take advantage 
of the early bird menu of two courses for £8.95 Monday to 
Saturday between 5.30 and 7.30pm.
Next it was off to Stratford Road (first left, past the Co-op) to 
the Stratford Haven, a single bar Castle Rock establishment. 
They have ten pumps on the bar, five being regulars from the  
Castle Rock range: Elsie Mo, 4.7%, £2.60; Harvest Pale, 3.8%, 
£2.30; and Tower brewed Sheriff’s Tipple, 3.5%, £2.10. Non 
Castle Rock beers are Batemans XB, 3.7%, £2.50; Batemans 
XXXB, 4.8%, £2.80; Everards Tiger, 4.2%, £2.60 and Hopback 
Summer Lightning, 5%, £2.80. The rest are ever-changing 
guests, some that have featured are: Box Steam Dark and 
Handsome, 5%, £3; Castle Rock Raptor, 6%, £3.20; Ryedale 
Winter Tale, 4.2%, £2.60; Castle Rock Black Gold, 3.8%, £2.30 
(they usually have a mild on); Batemans Miss Canada, 4.1%, 
£2.70 and Castle Rock Hairstreak, 3.6%, £2.40. They have 
seating on the right as you enter, including a fairly secluded snug 
area, and more at the back. The front portion is reserved for 
‘vertical drinking’ with a couple of hogsheads as high tables and 
shelves around the walls for you to rest your beer. The walls are 
adorned with various brewery mirrors, framed drink and brewery 
paraphernalia and a cabinet full of old brewery pump clips 
donated by a local collector.
The Castle Rock ‘one over the eight’ card is available on all 
Castle Rock beers, other selected drinks and on food. Hot 
baguettes, rolls and wraps are on offer every day between 12 
and 8pm. On Sunday they have a quiz, Monday is curry night, 
Tuesday is pie night and the second Tuesday of every month they 
host a brewery evening with live music as an added attraction.
Next, I carried on to Trent Bridge Cricket Ground and the 
Larwood and Voce, on Fox Road. This pleasant venue is 
separated into two areas by a partition, the side that used to be 
inside the cricket ground is now used for dining and functions 
and the other operates as the bar. It has plenty of seating and 
the usual large screen for sports. From the bar they serve Castle 
Rock Harvest Pale, 3.8%, £2.70; Caledonian Deuchars IPA, 3.8% 
£2.70; Black Sheep Bitter, 3.8%, £2.70 and Wells and Youngs 
Courage Directors, 4.7%, £2.85.
I then tried the Trent Bridge Inn at the other side of the ground 
and despite seeing two pumpclips facing me as I entered, I left 
the place without a drink and very disappointed. 
What would William Clarke have thought?

Well the year is now up and running, and 
the weather has finally improved. The 
Stout and Porter Stroll is almost complete 

and we are now looking forward to the Mild Trail, 
(see centre pages)
One or two people expressed surprise to see me 
behind the bar at the SIBA beer festival at the Canalhouse 
in February, well I always enjoy working at beer festivals, in 
whatever capacity. Well done to the SIBA national committee for 
bringing it back to this venue (could you really find anywhere 
better? An annual event?) I would also like to say a big thank 
you to all the fantastic people I got to work with over the two 
days I was there, it was a real pleasure, and you know what a 
challenge is, when you have to serve people like “the cat”!
A slight change to some of the existing CAMRA discounts, and 
another new one added. First amendment is at the Plough at 
Wysall - due to popularity of the LocAle scheme, and wishing to 
give it their support they are now offering the 40p discount on 
the LocAles only. 
Secondly at the Royal Children, the 20p CAMRA discount is now 
only available on beers over £2 a pint, but the good news is that 
they have introduced a collectors card, so when you buy seven 
beers you get one free - this is for all those who use the pub not 
just CAMRA members. Ask at the bar for your card.
Thirdly, the Canalhouse are selling the Castle Rock Harvest Pale 
at £2.20 every day after 8pm; this is excluded from your CAMRA 
discount, so please don’t ask.
Another pub to join the discount scheme is the Gatehouse; they 
are offering 15p off a pint. It can be found on Tollhouse Hill, at 
its junction with Upper Parliament Street. It is a single roomed 
establishment that has recently undergone a refurbishment, 
although the ‘interesting’ ceiling decoration remains. They have 
five handpulls on the bar, with Nottingham Rock Bitter, 3.8%, 
£2.70 the regular offering and four ever changing guests. on 
my visit they were: Milestone Will Scarlet, 3.6%, Oldershaws 
Old Boy, 4.8%, Brampton Best, 4.2% and Derby Penny’s Porter, 
4.6% - all at £2.95 (this pub is owned by Enterprise Inns, hence 
the prices). All the beers served in here are sourced from within 
a radius of 40 miles of the pub. All the food served is cooked on 
the premises, using only fresh ingredients. There are two large 
screens on the walls for those wishing to watch sport, when on, 
or the news when not.
Another addition to the growing ranks of pubs serving a cask 
ale is the Pit and Pendulum, Victoria Street (there is also an 
entrance from Pelham Street) they have two handpumps, but 
only one beer at the moment: Theakston’s Best Bitter, 3.8%, 
£2.40. However, if you sign up for a “R.I.P” card you will get 
10% off your total bill. Sign up in the pub and get your card 
there and then.
There are two levels, ground floor and basement, with the décor 
of the gothic/haunted medieval castle style and lots of wooden 
balustrades. There is plenty of seating, most of it separated so 
that you can get an area to yourself, whether a couple or large 
group. It has lots of cabinets containing mysterious jars and 
other strange objects. The subdued lighting also adds to the 
eerie atmosphere. The entrance to the toilets is hidden behind 
fake bookshelves, although they tend to leave the door open 
these days (probably due to too many ‘accidents’)
For my ‘round’ this issue I ventured into the wilds of West 
Bridgford. I kicked off in the Meadow Covert, Alford Road, 
Edwalton (well it’s on the edge of Bridgford); NCT no. 6 bus 
drops you almost outside - every half hour during the evening. 
It is a large two-roomed pub standing back from the road. The 
public bar is on the right hand side of the building; this is a large 
room with plenty of seating, two large screens showing sports 
and if partaking is more to your liking then there is an area at 
the front with a pool table and two dart boards. At the other side 
of the pub is the large, well-appointed lounge; they have an area 
set aside for diners to one side. On the bar are four handpumps 
serving Greene King IPA, 3.6%, £2.35; Greene King Olde Trip, 
4.3%, £2.50; Greene King Abbot, 5%, £ 2.70 and one guest 
ale sourced through Nottingham Brewery (recently they’ve had 
Nottingham EPA, 4.2% and Oakham Inferno, 4%) - these guests 
are all priced at £2.70.

Ray Kirby keeps you up to date with changes to the local real ale scene

Ray’s Round
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Happy Hour
Pub Quiz

We are most grateful again to reader Mick Draycott of Stapleford for supplying this quiz. Mick regularly presents 
quizzes at the Crown Inn, Beeston on Tuesday and Thursday nights. 

What is a kepi: an antelope, a hat or a herb? 
Which film musical doctor lived at 27 A, Wimpole Street?
What is the longest river in Australia: Murchison, Murray or Darling?
Which planet is known as the Red Planet?
Where in the body is the cochlea found?
In which naval dockyard was Nelson’s Victory built? Portsmouth, Chatham or Plymouth? 
Who composed the Pink Panther theme music?
In which European capital is the King Baudouin Stadium?
How many capsules are there on the London Eye? 
Which former R.A.F bomber pilot set up a charity for disabled people now named after him?
Funhouse is a recent album from which colourful female singer?
Which Irish actress appeared as Miss Hartingan in the 2008 Dr Who Xmas special?
How many states make up the United Arab Emirates: 5, 6 or 7?
Which Premier League football club are nicknamed The Trotters?
What is a perambulator?

(Answers below)

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.

Win two bottles of real ale
- by answering this question from 
Spyke’s foreign travels:

Spyke didn’t enjoy this pint! You 
can see how cloudy it is, and it was 

served at a temperature well over 300C 
and was quite clearly still fermenting. It 
was called “chicha” and was served from a 
large plastic bucket kept covered with tea 
towels behind the bar. Name the town.

As usual, if no correct answer is received, 
the nearest geographically wins the beer. 
In the event of there being more than 
one correct answer, the first out of 
the hat wins. Post your answer to the 
editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to arrive 
no later than May 5th.
The last competition produced several 
interesting answers, including Sri Lanka 
and Wasini Island. Two readers got the 
correct answer: Zanzibar. The actual bar 
was Kimte at Jambiani.  Congratulations, 
Glyn Moxham of Bottesford - you were first 
out of the hat and two bottles of beer are 
on their way to you.

Give us a sign
The amusing sign below was spotted in a 
bar in Barbados by a regular Drinker writer.

Quiz answers

Win two tickets for Ludlow Spring Festival
Come and meet SIBA (the Society of Independent Brewers) member brewers at 

the Ludlow Food Spring Festival: Beer, Bangers & Bread! This will take place in 
the Festival Pub in the grounds of the historic Ludlow Castle on May 8th - 9th, with 150 
different ales, from independent brewers throughout Wales, the West and the Marches. 
Ciders and fruit wines will also be available. Now in its second year, the festival is going 
from strength to strength, playing host to the SIBA Wales & West Beer Competition 
2010 with a variety of classes being judged, followed by an opportunity for the public to 
taste award winning beers in a relaxed atmosphere. For information on opening times 
and ticket prices, please go to www.springevent.org.uk

Win two free tickets - or a chance to be a judge!
SIBA has launched a search for beer lovers to help judge the beer competition. With an 
ever growing number of members in this region, the competitions are usually split in 
order to accommodate the large volume of beer entries. This year however, all will be 
available at the Ludlow Festival. The winners of the beer competition will go on to the 
SIBA national final in February 2011. SIBA are inviting five members of the public to 
join industry professionals and beer experts to decide the region’s best beers on Friday 
7th May 2010 - as well as giving away ten pairs of tickets for the weekend festival.
The judges will all be given advice about what sort of things they need to look for and 
the ‘public judges’ will be placed on tables alongside seasoned beer industry experts.
If you are over 18 and think you have what it takes to help judge the region’s best 
ales, or you would like to win two tickets for the festival, you simply need to send your 
contact details, including postal address, with your answer to the competition question 
below. Applications should be sent to BeerCompetitions@SIBA.co.uk and the judges/
ticket winners will be selected at random. The closing date is 6th April. Judges will need 
to be available at Ludlow Castle 10.30am to 3pm on the 7th May. Judges will also need 
to arrange their own transport and accommodation. Judges and ticket winners will be 
contact by email.
For the chance to win, answer to the following question:
Which anniversary will SIBA celebrate this year? 
A: 20 years B: 30 years C: 50 years
For full terms and conditions see www.siba.co.uk/events/?page_id=599

1. Hat (gendarme); 2. Dr. Henry Higgins (My Fair Lady); 3. Murray; 4. Mars; 5. Ear; 6. 
Chatham (river Medway); 7. Henri Mancini; 8. Brussels (Heysel); 9. 32; 10. Leonard 
Cheshire (homes); 11. Pink; 12. Dervla Kirwan; 13. 7; 14. Bolton wanderers; 15. Pram

i know it’s late
for new years
resolutions...
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...BUT this is my
last ever BEER! april fools?
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Snippets
Double gold for Blue Monkey!

Last October, when Blue Monkey’s ‘Guerrilla’ stout was voted 
SIBA’s Supreme Champion Beer of the Midlands, they thought 

things couldn’t get any better. But they have! Guerrilla is now 
a double gold medal winner. In the 2010 SIBA National Beer 
Competition, Guerrilla has just been officially voted National 
Champion Beer in the “Porters, Strong Milds, Old Ales & Stouts” 
category.

SIBA is an organisation which represents the majority of Britain’s 
brewers. This is the only national beer competition organised 
by the brewers themselves, and where all 1400 beers are blind-
tasted by local experts.
‘Guerrilla’ is available in many Nottinghamshire pubs, but if you 
want to be sure to find it then head down to the SIBA Champions 
bar at the Great British Beer Festival this year in August, where it 
will take pride of place.

In training at the Bread and Bitter

Castle Rock prides itself on the quality of its pubs and beers 
so recently when a small group of Foundation Degree students 

wished to gain practical skills and knowledge of bar and cellar 
management it was no surprise that one of their pubs was 
chosen. Steve Bramley, Castle Rock Operations Director suggested 
the Bread and Bitter and on a Friday morning in January the 
students were treated to a practical demonstration of what goes 
on in a real ale cellar.

The picture shows Steve Bramley explaining some of the finer 
points of cellar management whilst John Francis, Bar Manager, 
demonstrates how to move a cask of ale.  Amongst the skills 
taught were venting and tapping casks and how to keep cask ale 
in the best possible condition. At the end of the morning, having 
built up a thirst, an opportunity was then given to serve the 
perfect pint and having passed this test the students were obliged 
to sample the beer. It is a hard life these days being a student.
The students who are on two year course were under the care 
of Bob Seals, Tutor in the Foundation Degree in Pubs, Clubs and 
Nightclub management. 

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

YOU’LL FIND US IN THE GOOD BEER GUIDE 2010

FRIDAY FISH SUPPER & CURRY NIGHT 4 - 8PM

FAMILY FUN FOR EASTER SUNDAY, 4th APRIL 
 EGG HUNT 2PM

BOOK YOUR PARTY AT THE ADDO!
 FUNCTION ROOM FOR HIRE WITH A FANTASTIC 

PANORAMIC VIEW OF THE CITY 

5 Real Ales at any one time PLUS a dedicated 
ever-changing Cider and Perry hand pull. 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%

• Freshly-made hot or chilled crusty and soft
  cobs with an even bigger selection of fillings  
  now available 7 days a week
• Saturday Breakfast Club served 9am - 12   

noon (beer available) 
• Traditional Sunday Lunches available in the 

restaurant with panoramic views of City from 
12 noon – 5pm

• Big screen TV with Sky Sports
• Beer gardens with a heated smoke shelter
• Function Rooms available for hire

The Waggon and Horses
A traditional village pub with six real ales

(featuring the award winning Blue Monkey Brewery)

Gypsy Lane, Bleasby, NG14 7GG 
Tel. 01636 830283

Find us on Facebook!
Open: Mon, Tue 5-11

Wed, Thu 12-2 & 5-11
Fri 12-2 & 4-12

Sat 12-12, Sun 12-11

Food available at lunchtime Wed - Sun
Traditional Sunday roast lunches

Walkers with muddy boots and dogs 
with muddy paws are welcome here!
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Post Box
The myths about beer 
health warnings
SIR - The news that the government 
is hoping to make health warnings on 
beer compulsory in law should come 
as no surprise to those who have seen 
the growing and concentrated state 
and media campaign against alcohol 
consumption that in many ways mirrors 
the early days of the campaign against 
cigarette smoking. Headlines about 
binge drinking and highlighting alcohol 
related violence in newspapers and 
in television advertising is clearly an 
attempt to stigmatise what is a normal 
social activity that can in fact be 
beneficial both for physical and mental 
health.
The government attitude to drinking 
was perhaps best typified by Frank 
Dobson MP speaking on BBC Radio 
Four in January in which he said that 
“heavy drinkers cause a vast amount of 
disorder, get involved in sexual assaults, 
get involved in accidents and are a 
major nuisance with loutish behaviour”.
I took this quote direct from the blog of 
beer writer Pete Brown who did a very 
worthy attack on the MP’s comments in 
an open letter in which he points out the 

flaws in Brown’s statement first by 
lumping all heavy drinkers into the 
same boat and for ignoring data 
from health authorities that show 
there is actually no proof at all for 
what Dobson is suggesting.

“While those who are already prone 
to sexual or violent assault may 
well have a drink before carrying 
out an attack, you are making 
a grave and slanderous error by 
implying that alcohol itself makes 
people more likely to commit such 
an attack,” said Brown. “You are 
wilfully confusing correlation with 
causation.”
This assumption by government 
that those who drink heavily are 
the problem means that it fails 
to address the people who really 
are the problem – those prone to 
criminal activity for other reasons 
and who would be so prone with 
or without alcohol. Drinkers, the 
government strangely believes, are 
an easy target. I say “strangely” 
because the majority of people 
who the government is targeting 
do drink alcohol and do so without 
causing any harm to anybody 
including themselves.
One prong of the government’s 

policy is the idea of having a minimum 
price for alcohol. The logic behind this 
goes that if alcohol is cheaper then 
people will drink more and become 
heavy drinkers, implying again that the 
problem is heavy drinking.
CAMRA itself sends out mixed messages 
on this by supporting the aim for a 
minimum price but encouraging bars 
to give discounts to CAMRA members. 
I understand where CAMRA is coming 
from with this in trying to discourage 
supermarkets from selling ultra-cheap 
beer and thus damaging the pub trade 

while trying to tempt people back 
into the pubs with a cheaper product. 
However, most people want to pay the 
least possible for legal products and the 
campaign is in danger of alienating these 
people by supporting the minimum price 
idea rather than concentrating on what it 
does best and that is promoting quality 
beer over canned, almost tasteless 
supermarket lager and the pleasantness 
of drinking that quality beer in the 
socially rewarding atmosphere that must 
pubs provide.
Another flawed prong of the government 
attack is the units system. I have to 
thank here fellow journalist Phil Mellows 
for providing me with a little bit of 
history. He has traced the idea of putting 
a number on how much people should 
drink back to 1979 and a report by 
the Royal College of Psychiatrists that 
recommended a safe drinking level of 
four pints of beer (eight units) a day. 
Today, this has moved from the “safe” 
margin to the one that defines binge 
drinking. The current figures of 21 units 
a week for men and 14 for women have 
no medical base.
Richard Smith was a member of the 
Royal College of Physicians working 
party that recommended safe limits 
back in 1987. He said in an article in 
The Guardian in 2007: “I remembered 
the epidemiologist on the working party 
saying that we couldn’t produce safe 
limits because we didn’t have enough 
evidence.” But the feeling of the working 
party was that they had to come up with 
something. “So we combined the data 
we had with the centuries of experience 
of doctors on the working party of 
treating patients with various alcohol 
problems and came up with 21 units a 
week for men and 14 for women,” he 
said. “A unit was half a pint of beer, 
a glass of wine, or a pub serving of a 
spirit. It’s probable that several of those 
on the working party drank more than 
that, but clearly when recommending 
what will be safe you want to be 
cautious.” In other words, it was a bit 
of guesswork, an arbitrary figure, but 
guesswork that has somehow become 
entrenched as a statement of fact. 
As Mellows said: “What’s more, those 
involved know it’s an arbitrary figure.”
To back this up, he quoted James 
Nicholls from his book The Politics of 
Alcohol, in which he said: “Safe drinking 
limits were initially designed to provide a 
guideline for attitudes to drinking rather 
than reflect a medically quantifiable 
reality.”

Drinking beer is a sociable and enjoyable pastime 

Mellows, quite correctly in my opinion, 
goes on to argue that drinking limits are 
political and not medical, designed to 
reduce overall alcohol consumption for 
everyone rather than targeting those 
who have a problem, many of whom 
shouldn’t drink at all.
For more evidence, consider the 
combined rather comprehensive study by 
Dr Mark Jayne of Manchester University, 
Prof Gill Valentine of Leeds University 
and Dr Sarah Holloway of Loughborough 
University. Called “Emotional, embodied 
and affective geographies of alcohol, 
drinking and drunkenness”, it argues 
that units do not work quite simply 
because they directly contradict people’s 
personal experience of drinking alcohol.
I cannot give justice to the 16,000 
word paper in this short article but it 
considers “how political, policy and 
popular discourses bound up with the 
use of  ‘units’ and recent legislation 
that seeks to individualise responsible 
alcohol consumption in order to ‘solve 
the alcohol problem’ draw on emotional, 
embodied and affective resisters of 
drunkenness that do not reflect the 
experiences of drinkers (and non 
drinkers)”.
The flip side to all this of course is not 
concentrating on a random so-called 
safe limit for alcohol consumption but 
rather looking at the health benefits 
from drinking alcohol. There have been 
many studies that show beer can in 
fact be part of a healthy diet and a way 
of helping people to relax that is more 
beneficial than some drugs that can be 
bought at the local chemist.
On top of all this, a recent study by the 
University of Extremadura in Caceres, 
Spain, has found that hoppy beverages 
are an important source of silicon that 
can be good for bone health.
In summary then, the government 
campaign against alcohol drinking is 
based more on political goals than 
medical ones and ignores almost 
completely the medical and social 
benefits of drinking. The units system 
is seriously flawed as different people 
have different levels of what is a healthy 
level of drinking and the vast majority of 
sensible drinkers have found their own 
limit through experience.
The message is do not be bound by 
random figures from the government 
about how much you should drink but 
enjoy a few beers down your local 
or at home. Problem drinking is only 
a problem for those with a problem. 
Whether you drink heavily or lightly, 
beer can be good for you and is an 
enjoyable and legal pastime, so enjoy it.
Steve Rogerson, by email
The Editor replies:
I cannot agree more! Thanks for taking 
the time to write this!

Mobile phones in pubs
SIR - After seeing the letter about 
mobile phones in pubs, I could 
immediately think of two excellent pubs 
which are “mobile- free zones” - the Bell  
at Aldworth in Berkshire (surely one of 
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Post Box
the best unspoilt pubs in England) and, 
nearer home, the Three Stags’ Heads in 
the Peak District, where the ringing of a 
mobile phone results in the charity box 
being brought out and the owner “asked” 
to contribute £1 as a fine, usually 
accompanied by vocal support from the 
regulars.
I suppose it is the nature of pubs such as 
these that makes mobiles unacceptable. 
Being GBG-listed, on the National 
Inventory and having the “Q” symbol in 
the Guide, these, and many pubs like 
them, are frequented by discerning pub-
goers who prefer good ale, accompanied 
by conversation with others who are 
actually present in the pub. It’s perhaps 
not so important in pubs with loud piped 
music, TVs and juke boxes, where a 
customer pacing up and down the pub 
for a quarter of an hour bawling into a 
mobile and subjecting the rest of the 
clientele to one half of a shouting match 
(as I witnessed a few days ago in one 
of Nottingham’s better pubs) would 
perhaps go unnoticed.
Your view that customers need to be in 
constant contact with the baby-sitter, 
their mates in the pub down the road, 
etc. could equally be applied to those 
who use phones in theatres, cinemas, 
libraries, etc. And if you think that a 
phone ban drives customers away, this 
is hardly the impression one gets when 
visiting the ever-popular Victoria at 
Beeston where the sign says, “you may 
not be able to live without your mobile 
phone, but we can, so switch it off.”
More power to the arm of licensees who 
ban phones and leave our pubs to those 
who are more interested in the people 
who are in the pub rather than those 
who are elsewhere!
Bob Proctor, Porchester, Nottingham.

SIR - In the current issue of the 
Nottingham Drinker, Phil asked about 
pubs which have banned mobile phone 
use. This is a common practice in my 
local area of East Sussex. My local pub, 
the Wheatsheaf in Crowborough, issues 
a £1 fine to charity for any phone that 
rings in the bar area, and the Boar’s 
Head near Eridge has banned them from 
the pub completely - there’s a fearsome 
notice board by the entrance proclaiming 
the ban with half a dozen phones nailed 
to it!
Scott Walters, East Sussex  
The Editor replies: 
Bob and I will have to agree to differ on 
this one! I was interested to note that 
Scott’s letter was sent from his iPhone 
- most appropriate! 

Unmalted barley in stout
SIR - I’ve just read the latest edition 
of the Nottingham Drinker and it really 
knocks all other CAMRA publications 
for six. Congratulations on doing a 
magnificent job! There is one item 
though which I feel is necessary to 
mention – it is the repetition of the 
myth that Arthur Guinness introduced 
unmalted barley into his beer and 
produced a thing called Dry Irish Stout. 

This simply is not the case. The use of 
unmalted barley was illegal until 1880;
“it shall not be lawful for any Brewer to 
have in his or her Brewery, or in any 
Part of the Premises connected with his 
or her Brewery, any raw or unmalted 
Corn or Grain” - Duty on Malt (Ireland) 
Act, 1813 (section 10).
Also, the Guinness dynasty felt that 
roast barley was an inferior ingredient 
and it seems that it wasn’t until after 
the death  in 1928 of Edward Guinness, 
first Earl of Iveagh, who had effectively 
controlled the company for the previous 
60 years, that Guinness first  included 
some roasted unmalted barley. The first 
mention of this was in 1931. By this time 
Guinness had been brewed for over 150 
years.  There are excellent sources on 
the subject (from which I have obtained 
this information) and those interested 
in beer could spend many happy hours 
browsing the sites they came from. 
In particular I must mention http://
zythophile.wordpress.com/2008/02/14/
the-hunting-of-the-stout and http://
barclayperkins.blogspot.com/2009/03/
difference-between-porter-and-stout.html

Peter Worsnop, by e-mail
The Editor replies: 
Many thanks for putting us right on this 
one - the information came from the 
CAMRA national website, and we have 
put them in the picture too.

CAMRA songs
SIR - I so enjoyed your revival of old 
drinking songs at your Canalhouse 
meeting that I decided to bring the 
genre up-to-date with a composition 
of my own, dedicated to a beer I liked 
during my visit to Nottingham. It is 
loosely based on the tune to the Strawbs 
“Part of the Union”. I hope you approve.
Andrew Lloyd Beerweb, Chelsea
An ode to Elsie Mo
We are the Castle Rockers
And despite the beta blockers
We may be very old
But we won’t be told
That Elsie has her knockers
Now Elsie Mo’s a stonker
The brewer’s sure no plonker
When down six slip
And we see the clip
We all would like to bonk her!
Oh we like Screech Owl too
Too-wit too-wit too-woo
Although it’s pale
It’s a bloody good ale
And you should like it too
But Elsie Mo’s the star
We have her on the bar
Or in the hall
Against the wall
Or the back of our mate’s car!
(repeat verse 1)

The Editor replies: 
Yes, I certainly do approve! I have 
sent a copy to Castle Rock Chair Chris 
Holmes, whose was the guest speaker 
at that meeting, suggesting that he may 
wish to use it in his advertising!
Well, it is April!

An Acrostic Pub Poem
SIR - On reading an article on 
disappearing pubs in the Nottingham 
Drinker I was inspired to write an acrostic 
poem on this theme. In case you were not 
aware, an acrostic poem is one where the 
first letter of each line spells a word going 
downwards.
I would be most grateful if it could 
be published to raise awareness of 
my charity, Headway, the brain injury 
association and the work they do of which 
this poem is an example.
R. A. Steel, Nottingham

Flying Horse,

Admiral Duncan,

Inn, Crown,

Lion, Red,

Including breweries Shipstone and Home 
(all round Notts you could hear the 
moans)

None left - in the Meadows, Cremorne, 
Three Bridges gone left, I bereft

Grove to insanity I drove

White Swan - how many more will be 
gone?

Hotel Flying Horse another one, of 
course,

Yes a few more, Granby and Black Boy 
Hotels we did really adore

? Question mark - let’s do another for a 
lark

Winning Post of this there is a host,

Hart White another gone without putting 
up a fight,

Yates’s still there, drink such a lot, 
original name was the Talbot

The Editor replies:
Many thanks for that. I hope you did 
not mind, but I did change one of your 
pubs as it has reopened - it is good to 
know that some do!  I replaced your 
Dunkirk Hotel with Granby Hotel - one 
of many more closed pubs. The Dunkirk, 
on Montpelier Road, now known as the 
Dunkirk Inn, is now thriving and selling 
local real ales.
I thought I would find out a little 
more about the charity Headway, the 
charity that works to improve life after 
brain injury. Their aim is to promote 
understanding of all aspects of brain 
injury and to provide information, support 
and services to people with a brain injury, 
their families and their carers. 
Readers can, of course, support them 
with a donation - but if anyone wishes 
to offer support by volunteering to work 
with them, this could be in one of their 
charity shops, giving administrative 
help, time spent on a telephone helpline, 
helping with activities for those with brain 
injury, posting leaflets in your area, or 
organising outings and events. Help may 
be needed with activities such as art and 
crafts, hobbies, and computer skills. The 
possibilities are endless! Please visit
www.headway.org.uk to learn more.
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Snippets

•  Former Vat and Fiddle licensee Neil Trafford (Traff), also 
formerly of the Victoria, Beeston has won the York CAMRA pub 
of the season award at the Rook and Gaskill in York. An awards 
night took place on the evening of Wednesday 10th March .  Neil 
has really got behind LocAle in the York area as its success 
continues.

Hard Hats for Trip drinkers

Following risk assessments in the Trip to Jerusalem, 
Nottingham City Council’s Health and Safety Executive have 

decreed that, from April 1st, drinkers visiting the pub will be 
required to wear hard hats because of the risk of injury from 
falling sandstone.

Nottingham City Council spokesman Efas Looflirpa said “Whilst 
this may seem over the top to some drinkers, there is a real and 
present danger of a lump of sandstone falling on someone from 
the ceiling - and that could cause serious injury. 
Rocky Mortimer, a spokesman for pub owners Greene King 
told Nottingham Drinker ”We intend to use this ruling to our 
advantage. We have had special hard hats bearing the ‘Olde 
Trip’ logo made, and they are so smart that we believe they will 
become trendy. Younger drinkers will frequent the Trip just so 
that they can be seen wearing one.” 
However, Nottingham 
CAMRA chair Spyke Golding 
was dismissive of the plans, 
“This will just encourage 
irresponsible drinking”, he 
said. “People will fill the hats 
with beer as they leave and 
drink it en route for the next 
pub.”
“On the other hand, they 
could come in handy on 
occasions in view of the 
appalling lack of public toilet 
facilities in the city!”

Snippets from Castle Rock

Castle Rock are delighted to be able to announce a tie up 
with Universal Pictures and have been asked to brew a 

special Robin Hood beer for the occasion of the forthcoming 
launch of the new Russell Crowe Robin Hood film.  The name of 
the beer will be decided by a competition that is being arranged 
by Dave Green from the Castle along with Universal Pictures.
• The Canalhouse SIBA Festival was a fantastic advert for beer 
and also managed to generate some interest in a female friendly 
beer tasting that was covered by the Evening Post. The event 
will be at the Canalhouse again next year.
• Brewery Expansion – Castle Rock are pulling all the stops out 
to get their expansion plan completed by 1st July,  work has 
already commenced. This will mean that Sheriff’s Tipple will 
‘come back home’ - it is currently brewed by Tower at Burton 
upon Trent.

• A “Spring into Summer with Castle Rock” campaign is to 
include the launch of a couple of new merchandise lines.  A new 
beer mat will encourage people to visit their website for more 
information.

• The brewery have agreed to sponsor Nottingham Comedy 
Festival, which is now in its second year.  It will be looking 
to put Nottingham on the comedy map and attract visitors 
to Nottingham and subsequently its hostelries.  The main 
events will be held at the Canalhouse on 24th September to 2nd 

October and there will be satellite events around the City.  The 
delightfully corny tag line will be “Castle Rock Screech Owl 
supporting Nottingham Comedy Festival. It’ll be a Hoot!”

• Wildlife beers will for April be Dingy Skipper and in May Shaggy 
Ink Cap (a golden coloured full bodied mild with a soft smooth 
malty taste followed by a short bitter and malt finish).  

• Castle Rock are the first Nottinghamshire brewery to sign up 
for the All Beer Finder, which is a very useful tool for drinkers to 
learn more about beers and flavour profiles and beer with food 
matching.

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 2010

Wacky Wednesday from 6pm
Every Wednesday

Harvest Pale £2 a pint! £2 a pint! 

Carling, Stowford Press and various bottles £2

20p per pint CAMRA members discount

















 


 























Ready for a pint - the first customers don their safety gear
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Nottingham
Trips and Socials
April:
Mon 12th - Survey trip Newthorpe & Giltbrook. Dept. Cast, 7pm
Sat 24th - City Mild Crawl meet Globe, at 6.30pm
Tue 27th - Public Transport Trip. Radcliffe on Trent. Friar Lane 7pm
May:
Sat 1st – Young Members Crawl, meet Queen Adelaide 9.30am 
Roebuck at 10am, Vat and Fiddle 11am
Fri 14th - Tram Mild Crawl meet Bell Inn 7.00pm
Sat 22nd – All Day Mild Crawl meet at Roebuck at 12.30pm
Tue 25th - Survey trip Oxton/Epperston area. Dept. Cast 7pm
June:
Wed 2nd - Rays Round Public Transport Trip. Meet Newmarket,  
 6.45pm
Wed 9th - Survey trip Rempstone/Costock/Bunny. Dept. Cast 7pm.

For more details on Trips and Socials see the article on page 38. 
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. 29th - Globe, London Road

May: Thu. 27th - Horse & Jockey, Basford. Special General   
         Meeting to approve accounts. Tram: David Lane
June: Thu. 24th - Deux, Clumber Avenue. Yellow Line buses

Committee Meetings

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

April: Thu 8th -  Plough, St. Peters St. Pink Line buses.

May: Thu 13th - Crown, Beeston. NCT 36, Trent/Barton Indigo

June: Thu 10th - Lincolnshire Poacher, Mansfield Road.
www.nottinghamcamra.org

Mansfield & Ashfield
Contact: Roger Chadburn, socialsecretary@mansfieldcamra.org.uk 
07967 276805 to book trips (small charge). For pub survey trips 
contact Andrew Brett, pubsofficer@mansfieldcamra.org.uk for free 
transport.

Belvoir
Trips and Socials
May
Sat 1st Mild in May Launch, 8.00pm - Horse & Plough, Bingham
Sat 8th Mild Trail Trip, 5 Pubs - Dept. Horse & Plough, Bingham  
 7pm. BOOKING ESSENTIAL 
Sat 15th Mild Trail Trip, 6 Pubs - Depart Horse & Plough, Bingham  
 7pm. BOOKING ESSENTIAL
Sat 22nd Mild Trail Trip, 5 Pubs - Depart Horse & Plough, Bingham  
 7pm. BOOKING ESSENTIAL
To book contact Martyn or Bridget on 01949 876 479 or
martynandbridget@btinternet.com

Branch Meetings
April
Tues 6th 8.30pm - The Plough, Cropwell Butler
May
Tues 4th 8.30pm - The Crown, Old Dalby

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

Erewash
Branch Meetings
April
Mon 12th - Rutland Cottage, Ilkeston. 8.30pm.

Socials
April
Sat 17th - Rail social to LIVERPOOL. Meet Nottm. train station 
9.30am to catch the 9.45am train - approx. cost £20 per person 
- ALL WELCOME. Please contact John on 07962 318605 for further 
details. 
May
Sat 1st - Bus Pub Social to Burton-on-Trent - Meet Albert St. 
Derby at the V1 Trent Barton village bus. - Zig-zag ticket 
required. Contact Mick on 0115 9328042/07887 788785

www.erewash-camra.org
Contact John Cooke, Secretary on 0115 9329684 

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

Regional Meeting
Sat 19th June - Temple Hotel, Matlock Bath
Frequent trains, Trent/Barton Transpeak or  
6.1 from Derby.

(Members only)

Branch Diary, CAMRA discounts

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.

Approach, Friar Lane, 20p a pint at all times
Bell Inn, buy 7 get one free, all beers, at all times
Bunkers Hill, 15p a pint,at all times
Canalhouse, 20p a pint at all times (excludes Harvest Pale 8pm offer)
Dewdrop, Ilkeston, 10p a pint, 5p a half
Earl of Chesterfield Arms, Shelford,15p pint Tue-Thu, 10p Fri-Sun
Fellows, Canal Street, 20p a pint at all times
Fox & Crown, Basford, 25p a pint, at all times.
Gatehouse, Tollhouse Hill, 15p per pint
George, Lowes Hill, Ripley, 20p per pint
George & Dragon, Bridge St. Belper 20p per pint
Globe, London Road 20p a pint, 10p a half
Hand & Heart, Derby Road, 10p a pint
Hop Pole, Beeston, 15p pint Sun - Thu 7pm
Lion, Basford, 15p pint Sunday from 5pm to close, Thursday 
Monkey Tree, Bridgford Road 20p a pint at all times
Nags Head, Mansfield Road, 15p off a pint
Navigation, Wilford Street, 10p off a pint;
Old Coach House, Easthorpe, Southwell, 15p a pint
Plough, Radford, 15p a pint, Mon to Thurs, 12 noon to 7pm
Plough, Wysall, 40p off a pint at all times on LocAles only
Prince of Wales, Beeston, 20p off a pint at all times
Queen Adelaide, Windmill Lane 20p off a pint
Red Heart, Ruddington 20p a pint, 10p a half at all times
Robin Hood, Sherwood 20p a pint, 10p a half
Roundhouse, Royal Standard Place, 10p a half, 5p a half
Royal Children, Maid Marion Way 20p a pint on beers over £2 a pint
Salutation, Maid Marion Way 20p off all pints
Seven Oaks, Stanton by Dale, all pints only £2 at all times
Southbank, Trent Bridge 20p a pint, 10p a half
Sun Inn, Eastwood, 15p a pint
Talbot Tap House, Ripley offers 20p pint 10p half (plus cider)
Three Crowns, Ruddington, 25p off a pint, Sun to Wed,
Trent Navigation, 10% off pint or half at all times
Victoria Tavern, Ruddington 20p a pint at all times
White Horse, Ruddington 20p a pint 

Discounts available to everyone
All Castle Rock pubs, “One over the eight”; buy eight get one free on 
selected products. 
Bell Inn, buy 7 get the 8th free, limited to Greene King products, between 
Sunday and Thursday.
Bunkers Hill, Castle Rock Harvest Pale £2 before 6pm
Canalhouse, Harvest Pale £2.20 / pint after 8pm daily
Great Northern Aleway, buy a pint in each of the Approach, Globe, 
Monkey Tree, and the Southbank and get the fifth free in any of the pubs. 
Must be done in one week.
Moot, Carlton Rd. Moot Points - buy 8 get 1 free on selected beers M-F
Old Angel, Stoney Street, £2 a pint on Tuesday & Thursday, promotion 
card required
Oscars Bar, Wilford Lane, buy 8 get one free
Pit and Pendulum, 10% off, promotion card needed from pub.
Pub People Co, “10 days a week” promotion buy 10 get one free, on 
selected ale, available at the Lion, Basford, the Hayloft, Giltbrook, the 
Gatehouse & Bunkers, City Centre, the Plough, Radford, Hop Pole, Beeston 
and the Waggon & Horses, Redhill
Robin Hood, Sherwood, Real Ale Club - up to 3 free pints on selected 
ales purchased. (See also, CAMRA discounts)
Rose of England, buy 8 get one free on selected ales
Royal Children, buy 7 get 1 free collectors’ card
Seven Oaks, Stanton by Dale £2 a pint between 5pm & 7pm 
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Beer Festivals
April 2-� (Fri-Mon). Victoria Hotel Easter Beer Festival, 
Dovecote Lane, Beeston (next to Beeston railway station) 
over 50 with up to 30 on at any one time from regional and local 
breweries, plus ciders and perries. Festival food available. Sun. 
night music from Mark Nine, Mon. night jazz from Hot Club.
April 2-5 (Fri-Mon) The Chesterfield, Bingham, Beer 
Festival. Minimum of 6 beers at any time. Entertainment, inc 
live music throughout the weekend. Food available all day. 
Regular buses Trent Barton Xpress (Radcliffe Line at night), 
occasional trains. Could be combined with festival below using 
Zig Zag ticket. Contact: 01949 837 342
April 2-� (Fri-Mon) The Horse Chestnut, Radcliffe 
on Trent, Four Counties Theme Beer Festival, Beers 
from Notts, Leics, Derbys & Lincs including Blue Monkey, 
Oldershaws, Nottingham Brewery, Spire, Riverside, Cathedral, 
Belvoir, Brewsters, Batemans. Quiz night on Sunday 4th. www.
horsechestnutradcliffe.com Regular buses Trent Barton Radcliffe 
Line, occasional trains. Could be combined with festival above 
using Zig Zag ticket. Details 0115 933 9114. 
April �-10 (Thu-Sat) 20th Doncaster Beer Festival, The Hub
Chappell Drive, DN1 2RF. 90+ Beers, Ciders + Foreign Beer 
Bar. Food avail until 9.30pm. Entertainment Fri-Sat nights, 
Rockingham Band Sat noon. Entry £3.50 (£5 Fri after 6pm). 
CAMRA membs free, only returnable glass hire fee.
Apr 22-2� (Thu-Sun) Air Hostess St. George’s Beer 
Festival, Stansted Ave,Tollerton. 20+ Real ales, with 8 on 
at any one time. 6 real ciders. Entertainment - see music p.43. 
Trent/Barton Keyworth Connection bus.
Apr 22-2� (Thu-Sun) Gatehouse St. George’s Beer 
Festival, Tollhouse Hill, Nottingham. 7 different St. George’s 
Day special beers. Opening hours see p.17
Apr 22-2� (Thu-Sun) The Good Old Days Beer Festival, 93, 
Station Road, Ilkeston Bus T1 from Phoenix Park tram stop to 
door. Around 20 different beers, plus food on the Saturday night.
Apr 22-2� (Thu-Sun) The Criterion’s St. George’s Day 
Beer Festival, �� Millstone Lane, Leicester LE1 �JN. 24+ 
real ales with a theme of our English heritage. Thu-Sat 12-11, 
Sun 12-10:30. 
May 27–31 (Thu-Mon) Bread & Bitter first annual Beer 
Festival, 1�3-1�� Woodthorpe Drive, Mapperley. 30 
different real ales over the weekend, including Thornbridge, 
Newby Wyke, Kelham Island, Hopback, Oakham, Blue Monkey, 
Fullers, Wells & Youngs, Burton Bridge and Oldershaw. Charity 
event in aid of the Nottingham Victoria Cross appeal.
May 2�-30 (Fri-Sun) Stag Inn Beer Festival, Nottm. Rd, 
Kimberley Trent/Barton Rainbow One and Phoenix Flyer T1 to 
door. 25+ real ales plus 5 real Ciders.
May 2�-30 (Fri-Sun) 1�th Newark Beer Festival, Riverside 
Park (near Newark Castle Railway Station) Around 150 
beers from the length and breadth of Britain, plus ciders and 
perries. Entrance £5 (card carrying CAMRA members pay £2). 
Standard glass hire £1 (refundable), festival tankards £2.50 
(non-refundable). Open 10.30 - 10.30 Fri-Sat, 12-6 Sun. 

Beer Festivals

Live entertainment Sat-Sun and daily fun quizzes. Volunteers 
required - email staffing@newarkcamra.org.uk. More details at
www.newarkcamra.org.uk/festival/index.htm

June 3-� (Thu-Sun) Ruddington Four Pubs Beer Festival, 
at the Red Heart, Three Crowns, Victoria Tavern and 
White Lion. Over 65 cask ales and ciders in all. Open 12-
11pm. Morris dancing Thu, live music outside Fri-Sat, BBQ at 
the White Horse. CAMRA discount, and takeaway containers 
available. Regular buses NCT 10 and Trent Barton RC.

June 2�-27 (Fri-Sun) Bingham Rugby Club Summer Beer 
Festival, The Pavilion, Brendon Grove, NG13 �TN. 20 
different beers and ciders. Details: www.binghamrufc.co.uk
July 17-Aug 1 (Sat-Sun) Victoria Hotel Summer Beer and 
Music Festival, Dovecote Lane, Beeston. Around 100 beers 
over the 16 day festival (16 at any one time) from regional 
& LocAle microbrewers + ciders & perries. Trains to Beeston 
Station, or NCT buses 13/14 and Trent/Barton 18 to Station St. 
For further details see next issue, visit 
www.victoriabeeston.co.uk or call 0115 9254049.

Visit our website to see our other services at: 
www.enigmaelectronics.com 

Tel: 01159 400 600 

Alarm Systems Supplied and Fitted 
Door Access and Intercom Systems 

All makes serviced 

Electrical Safety Checks carried out on  
Electrical Hand Held and Portable Appliances 

Including Pub and Cellar Equipment 

Public Address systems supplied & fitted 
PA Hire - Beer Festivals, indoor and outdoor 

events 

Electrical Installation work to part P and  
latest 17th edition regulations. Repairs carried 
out on Electrical & Electronic tools/equipment  


