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~ News Brewing ~
New Brewery Takes Flight
As fears grow for the future of Nottingham’s 
last remaining independent brewery, Hardys & 
Hansons, local drinkers at least have some good 
news with the opening of a brand new brewery 
right in the centre of our once great brewing city. 
The Magpie Brewery is situated in Ashling Court 
off Iremonger Road, within a few metres of the 
world’s oldest and greatest professional football 
club, Notts County, a fact that made the choice 
of a name for the new enterprise quite easy to de-
cide.
The 6 barrel micro brewery is owned and run by 
three friends, Bob Douglas, Ken Morrison and 
Nick Sewter. They are all retired from their "day 
jobs". Nick was a teacher in his previous exist-
ence whilst Ken and Bob both worked for indus-
trial relations trouble shooters, ACAS. Bob is a 
CAMRA member and keen beer enthusiast and 
the idea to set up a brewery came to him while he 
and Ken were on the golf course. Bob said: "I saw 
in the Nottingham Drinker that the small Cay-
thorpe brewery had changed hands and it made 
me think that maybe I could do that."
The first brews started to roll out of the new 
brewery in July with initially three regular beers 
on offer. Firstly, Early Bird, described as a real 
bitter; golden in colour with a strength of  4.3% 
abv - just smell those hops when you get your 

first glass! The second ale is a 4.2% brew, Two 4 Joy, a medium 
hopped beer with a nice hoppy aroma in the glass. The third of the 
trio will be the 3.8% Fledgling Bitter, a fairly light, hoppy style 
of bitter with a slightly grassy smell and a slightly bitter lingering 
taste but with enough malt to give it some body.
A fourth beer is planned which will probably be launched at Not-
tingham Beer Festival in October. Thieving Rogue, at 4.5%, is a 
stronger, golden beer, which will remind you of summer days.
Watch out for the beers in lo-
cal outlets such as the Vat and 
Fiddle, Lion, Stratford Haven, 
Chestnut Tree, Mansfield Road, 
Three Crowns, Ruddington, the 
Olde Coach House, Southwell, 
the Horse and Jockey, Selston 
and the Nell Gwynn in Mansfield 
amongst others or contact the 
brewery direct on 0115 9611556 or 07738 762897 to order a cask 
or polypin for your party or barbecue. The brewery’s web site can 
be found at www.magpiebrewery.com.

An Ilkeston based pub, The 
Poacher, operated by Mid-
lands based Pub People Com-
pany, opened with some spe-
cial guests. 
The Mayor of Erewash, 
Councillor Michael Wallis 
and the Mayoress of Erewash Margaret Wain were present at 
the opening. The Mayor pulled the first pint of Poacher’s Pride, 
an ale specially brewed by Nottingham Brewery to mark the 
opening of the pub. 
The Poacher, (formerly known as The Prince of Wales) situated 
on South Street, has undergone a major refurbishment project 
including a complete modernisation as well as a redesign of 
the layout, new bar and floors. It has also been redecorated and 
re-furnished throughout. 
Andrew Crawford, operations director said, “The Poacher is a 
fantastic investment for Ilkeston. I am delighted that the Mayor 
of Erewash was present to pull the first official pint of Poachers 
Pride and look forward to seeing the Poacher become a great 
community pub.”
For further details of the pub see the report from Erewash Val-
ley on page 26. 

Some further good news on the brewery front, Howard Town brew-
ery is once again up and running. Howard Town only started brew-
ing in June 2005 and quickly established a reputation for their ex-
cellent hoppy brews. However, a fire cruelly destroyed the brewery 
premises at the beginning of April, and production had to cease. 
But owners Tony and Rowena Hulme and Les and Janet Dove 
didn’t hang about. First of all, they arranged to brew some beer on 
the Derventio Brewery plant near Derby and also contracted the 
Hebridean brewery on the Isle of Lewis up in Scotland to brew a 
beer for them to their recipe - with the name Firebreak! Meanwhile, 
they set about finding new premises and so quickly did they work  
that they were able to announce a grand reopening of the brewery 
on the 23rd of  July.
Back in the February edition of the Nottingham Drinker I men-
tioned a new brewing venture, the Amber Valley Brewery in Ham-
mersmith near Ripley but details were a bit sketchy. We are still try-
ing to find out more information but “In The Sticks”, the excellent 
free newsletter produced in Derbyshire by “RURAD – Rural Real 
Ale Drinkers”, advises that the brewing plant is now installed and 
head brewer Peter Hounsell was hoping to be in production before 
the end of July. The Nags Head at Ripley was mentioned as being 
a possible outlet for the new brewery’s beers.
Finally, other new breweries firing their coppers for the first time in 
recent weeks, include the Watermill Inn, Ings near Kendal, Bride-
stones Brewing Company of Hebden Bridge, the Keystone Brew-
ery of Berwick St Leonard near Salisbury, the Appleford Brew-
ery in Oxfordshire  and the Blue Bear Brewery of Kempsey near 
Worcester.

Bob, Ken and Nick at the 
opening of their brewery

Poacher 
Opens in 
Ilkeston



HARDYS & HANSONS

WHAT NEXT?

In 1832, William IV was on the throne; the great Reform Act was passed 
by Parliament and Samuel Robinson rented an old bake house in Cuckold 
Alley in Kimberley and started brewing beer.  That brewery was the start of 
what we now know locally as Hardys & Hansons  Kimberley Brewery, the 
last independent regional brewery based in Nottingham.
First, we lost Shipstones, then Home and Mansfield Breweries and now our 
last remaining major brewery is under threat.  Greene King have made an 
offer for the company and the Hardys & Hansons board of directors and 
major shareholders (Hardy Hanson Holdings Limited) are recommending 
acceptance.
Should we be bothered?  After all, since the loss of Shipstones and Home, 
we have seen the rise of microbreweries and locally we are blessed with 
some excellent new beers.  But we are not comparing like with like.  Hardys 
& Hansons have in excess of 250 pubs and brew local beers for local peo-
ple; their vision statement is to ‘be first choice locally’.
So what will happen if Greene King buys the company?  The formal pro-
posals document goes to great length to show that the ‘integration’ of the 
two businesses will benefit all, but there is no reference to the brewery be-
ing retained, or that Kimberley ales may not suddenly be brewed outside 
Nottingham. Greene King has over the last ten years, acquired a number 
of breweries and all but the small Belhaven brewery in Scotland has been 
shut.
Green King have been asked what their long term plans are for the brewery 
and they are refusing to comment, until after the takeover has been complet-
ed.  An EGM of the company is scheduled for 14th August with the expected 
sale to formally take place on 5th September 2006. 
It is against this background that Nottingham CAMRA has pledged to fight 
to save Kimberley Brewery and retain Hardys & Hansons beers in Notting-
ham.  Retaining the beer brands, brewed elsewhere is not an option that 
we would accept.
Richard Studeny, Nottingham CAMRA Chairman told ND,
“Examining the proposed takeover / merger / buy-out, call it what you 
like, if the Kimberley brewery is closed, and beers bearing the Hardys 
and Hansons name are actually being brewed elsewhere, then I would urge 
drinkers’ not too buy them.  In my view these would be bogus beers.”
Nationally CAMRA have established a web page at www.camra.org.uk and 
are seeking a meeting with Greene King to establish their intentions. 

Before it is too late, make your feeling known on this issue; 
access the web site and sign the on-line petition and tell 
Greene King that Kimberley Ales are Nottingham ales and 
must remain that way.
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PHILADELPHIA BLUES & BEER FESTIVAL

NOTTINGHAM CAMRA PUB OF THE YEAR 2006
10 cask ales always available

Cave tours 7.30pm Tuesday – £4.50 inc beer tasting

www.thebell-inn.com
bellinn@hardysandhansons.plc.uk

18 Angel Row, Old Market Square, Nottingham 0115 947 5241
Jazz every Sunday lunch, Monday & Tuesday nights

Live music every Wednesday & Thursday evenings

Mon to Sat 12 - 3 & 6 - 9.30pm, Sun 12 - 6pm 
Belfry Restaurant
Sunday quiz starts Aug 6th - see separate ad

This is an annual event held at Sheffield and one of the many trips 
organized by Nottingham CAMRA. So being interested in Blues 
music and beer festivals I decided to put my name down for the trip, 
especially as I had never ventured to Sheffield drinking before.
Saturday morning I meet Ray and the rest of the group at Notting-
ham train station for the journey to Sheffield. On arriving I follow 
every one else out of the station to a conveniently waiting tram. After 
a journey taking us through the city centre, we alight somewhere in 
the suburbs and a short walk brings us to the “Burton Street Project” 
which simply seemed to be a disused school, now being used by lo-
cal boxing and various other clubs and for events such as this one. 
On entering the building and ascending a short flight of stairs a man 
promptly asks us for £5 and rubber stamps the back of one of our 
hands, for getting back in of course.
We very quickly made our way over to the CAMRA bar only to find 
that they were not ready to receive us yet, with a frantic cellar man 
pulling beer through the pumps, shouting are there any cellar men 
that could help. We of course offered but he declined this saying he 
was not letting us lot loose behind 
his bar. Whatever did he mean?
To save standing round until they 
were ready we slipped out to a pub 
down the road called The New 
Barrack Tavern for a couple of 
swift halves of Buffies Mild and 
Barnsley Bitter.
We then walked back to the centre where the bands are now playing 
and the bar is open. We spent some time sampling a few of the beers 

Spot the lager here if you can. 
We stay here for three or four 
halves and also listen to one of 
the bands playing here.
We then revisit the Burton Street 
project for a  few more beers 
from the CAMRA bar and listen 
to The Robin Hoare band. Re-
ally good with Robin on guitar and a wicked harmonica player.
We eventually leave here to make our slow way back to the train sta-
tion via, of course, one or two pubs, visiting the Kelham Island Tav-
ern and the Riverside. By this time, the 
original party had somewhat split up and 
there only semed to be three of us left in 
our party. I got talking to a local CAMRA 
member in the Riverside and by the time 
we decided to leave for the train no one 
could quite decide on the direction
To go on, leaving the pub, I by this time decided to say goodbye to 
the guy I had been chatting to with the ulterior motive of getting 
directions. By this time I looked around to find the party had grown 
even smaller, just me. So I made the lonely walk back to the station. 
Don’t know where the others had gone.
They did turn up at the station though. 
Well it was a very interesting and  good 
day out. So if in any doubt about going 
on this trip I can well recommend it
Howard Clark

on offer whilst listening to the bands. Though to be honest the 
first band was not to my liking “Slim and the Big Man Blues 
Band”. I presume the saxophone player was the “Big Man” 
and he seemed to dominate the music, leaving “Slim” who I 
presumed was the guitarist rather dominated and pushed into 
the background, So because I am not a great lover of saxo-
phones or come to that any brass instrument,  this band was 
not to my liking. Neither was the next “The Boogiemen” who 
poored on the stage with about four or five brassy things. So 
I basically retired to find some food and had a baked potato 
with beens and cheese washed down with whatever I was 
drinking at the time, lovely!
So when I finished I 
looked round for the rest 
of the party only to dis-
cover they had already 
left to hit the other pubs 
in town. Thanks to Keith 
who I found leant against 
the bar, we left to find the 
others at the Hillsbor-
ough Hotel.
Sure enough they were there. It had a large bar room with 
a smaller room off to the left where there was an open mic 
session, well a stool in the corner really and there was no 
mic, but musicians came in sat down and played and sung to 
themselves as no one but the table next to them could actually 
hear them over the general noise of the pub. Tried a half of 
Wellington Gatemouth and Lockkeeper. Sat out on an outside 
terrace beer garden, very pleasant.
Next its onto the Cask & Cutler, probably the best known pub 
in Sheffield and a mecca for the real ale drinker.
Though it looks run down and uninviting from the outside, 
once inside you see the bar lined with handpulls.
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     Sample our fantastic menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124
SIZE DOES MATTER!

At Langtry’s we have always been proud to offer an extensive range 
of quality real ales. We can now offer EVEN MORE CHOICE from  

breweries across the country!

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

                 Fri - Sat 12-8

FULLER’S LONDON PRIDE  4.1% 
BLACK SHEEP BITTER  3.8%  

CALEDONIAN DEUCHARS IPA  3.8% 
TIMOTHY TAYLORS LANDLORD  4.3%

EVERARDS TIGER   4.2% 
OLD SPECKLED HEN  5.2%  

WADWORTH 6X  4.3% 
 CASTLE EDEN ALE  4.2%

 Also featuring beers from Archers Brewery and Hambleton Ales

This is a selection of the beers that are currently available

CIDER AT NOTTINGHAM FESTIVAL
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Summer is the best time for cider, with last year’s vintage (generally 
made in October / November 2005) now right on song. While quite 
a few pubs do sell real cider (The Bunkers Hill Inn, Langtry’s, the 
Moot Hall Inn, the Newshouse and the Vat & Fiddle, all in central 
Nottingham are listed in the current CAMRA Good Cider Guide), to 
get a really good selection you have to visit a beer and cider festival. 
The Nottingham Festival cider bar is under new stewardship this 
year, with your columnists in charge. Our thanks to Rob Wilson for 
running the bar ever since I’ve been visiting Nottingham, but this 
year there will be changes.
We will be targeting the younger drinker, and those who perhaps 
drink cider only occasionally. There will be a wide selection of sweet 
to medium easy drinking ciders. Expect to find Rich’s Legbender, 
a sweet, almost clear cider from the heart of cider making coun-
try, the Somerset levels. From Kent we will have Double Vision, a 
soft, medium sweet cider. Another popular cider is Malvern Magic, 
a clear, medium cider from Worcestershire. Gwynt y Ddraig from 
Glamorgan is one of a crop of exciting new producers from South 
Wales, and we will have their Black Dragon. Also featured will be a 
selection of award winning ciders and perries, we hope to have the 
current champion (judged at Reading Festival, April 2006), Heck’s 
Kingston Black, a rich smooth single apple variety from Somerset.
Although we have been describing the cider bar, we will also be sell-

ing a wide range of perries. (Perry is made from pears, by exactly 
the same process as cider is made from apples, a mix of the two 
being termed a “pider”.) Perry is an extremely rare drink outside 
beer festivals which is a shame, because it is soft, fruity and very 
moreish. Between a quarter and a third of the bar will be perries and 
we hope to have examples from Hartlands and Harechurch, both in 
Gloucestershire, plus plenty more. That’s enough for tasters; in the 
next addition of the Drinker you will find a complete list of cider 
and perries available at the festival.
You don’t need to wait until the Nottingham festival to sample a 
fine range of ciders. Worcester Festival, held at the racecourse from 
August 17th to 19th has a very extensive range of ciders and perries. 
As well as hosting the West Midlands cider and perry judging. Bur-
ton-on-Trent festival, held in the Town Hall from September 21st 
to 23rd will feature a varied and interesting cider bar run by your 
columnists, so it will be a foretaste of Nottingham.
Looking further ahead, October and November are cider making 
months. We make cider on a small scale ourselves, and hope to in-
crease production this year. To do this we need your apples / pears. 
Any variety will do, windfalls are fine, but no rotten or mouldy fruit 
please. It takes 25 kg plus of fruit to make 5 gallons of cider, so con-
siderable quantities are needed. If you have a source of supply, or 
are interested in helping with cider making, please contact us.
Chris and Sue Rogers
Phone 01332 880041 or Email sue.rogers4@tesco.net
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8000 copies of the Nottingham Drinker are distributed free of 
charge to over 270 outlets in the Nottingham area including libraries, 
the Tourist Information Centre, pubs in Nottingham, outlying 
villages and local towns. It is published by Nottingham CAMRA 
and printed by Premier Print, Nottingham. 
Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. We can 
print adverts in colour or black and white. There is a discount for 
any advertising submitted in a suitable format for publishing, jpeg, 
pdf, Word etc. Advertising rates start from £19.50 for a small advert 
(1/16 of a page) in a  suitable format. A premium is charged for 
the front and back page. Six advertisements can be bought for the 
discounted price of five  (one years  worth).  Call 0115 9673047 or  
email   drinker@nottinghamcamra.org   for details.
Publication dates
The next issue of Nottingham Drinker (issue 76) will be published 
on Thursday 28th September 2006 and will be available from the 
branch meeting at the Lion, Basford.The copy deadline is Sunday  
10th September 2006. Disclaimer

ND, Nottingham CAMRA and CAMRA Ltd 
accept no responsibility for errors that may occur 
within this publication, and the views expressed 
are those of their individual authors and not 
necessarily endorsed by the editor, Nottingham 
CAMRA or CAMRA Ltd
Subscription
ND offers a mail order subscription service. 
If you wish to be included on our mailing list 
please send 16 second class stamps for one years 
subscription (second class delivery) or 14 first 
class stamps (first class delivery) to   Nottingham 
Drinker, 49 George Street, Arnold, Nottingham 
NG5 6LP  Nottingham Drinker is published 
bimonthly
Useful Addresses
For complaints about short measure pints 
etc contact: Nottingham Trading Standards 
Department, Consumer Protection, NCC Advice 
Centre, 15 Middle Pavement, Nottingham Tel: 
0115 950 7910.
For comments, complaints or objections about 
pub alterations etc, or if you wish to inspect plans 
for proposed pub developments contact the local 
authority planning departments. Nottingham 
City’s is at Exchange Buildings, Smithy Row.
If you wish to complain about deceptive 
advertising, eg passing nitro-keg smooth flow 
beer off as real ale, pubs displaying signs 
suggesting real ales are on sale or guest beers 
are available, when in fact they are not, contact: 
Advertising Standards Authority, Brook House, 
2-16 Torrington Place, London WC1E 7HN
Acknowledgements
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Nottingham NG5 6LP                  Tel: 0115 967 3047
E-mail:        drinker@nottinghamcamra.org  
  or               nottsdrinker@hotmail.com    
Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 7896 
or at raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at  
www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts, AL1 4LW Tel 01727 867201 
Fax 01727 867670 E-mail camra@camra.org.uk Internet 
www.camra.org.uk
Registration
Nottingham Drinker is registered as a newsletter with the British 
Library. ISSN No1369-4235
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Join CAMRA Today...

It takes all sorts to campaign for real ale
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More than a Brand
There has been a massive outcry following the decision of Heinz 
to move the production of HP Sauce, a product described as being 
“as British as the Houses of Parliament”, from Aston in Birming-
ham to the Netherlands. The sauce has been produced in Aston 
since 1903, the original recipe and name being bought from Not-
tingham grocer Mr F. G. Garton who devised it. There is no doubt 
that it is wrong to allow a great British institution to be moved out 
of the country in this way, but I would suggest that it is equally 
wrong to move a highly regarded brew from one brewery to an-
other and still claim that it is the same beer.
There are many factors that make a beer special. Of course the 
recipe is a prime factor, especially the type and quality of the hops 
and malt used. But other things play a crucial part, the yeast in 
particular is a key factor in bringing out the flavour and charac-
teristics of a beer and some breweries have been using their own 
unique yeast strain for fifty, sixty years and more. Also influential 
is the skill of the brewer, the conditioning period of the beer and 
the source of the water used and any chemical adjustment that is 
made to it.
The actual brewery itself is also important and the type of equip-
ment it uses; a yeast will work quite differently in a Burton Union 
system to a Yorkshire Square and very differently again if conical 
fermenters are used. So a beer gains its reputation because of both 
how and where it is brewed. If you try to brew the same beer at a 
different brewery, even using the same yeast, which is not usually 
possible, the beer will never taste the same no matter how much 
“matching” the new brewery will try to claim they have done.

1  Draught Bass
 
By the end of the 19th 
century Bass was the 
biggest brewery in the 
world and, until the 
1980s, Draught Bass 
was by far the biggest 
selling cask beer in the 
country. It was brewed 
using the Burton union 
system of fermentation 

that gave it the unique taste on which the beer’s 
reputation was built. 
In the 1980’s Bass abandoned the Burton un-
ions and started to brew the beer conventional-
ly. But worse was to follow as the Bass “brand” 
was bought by Interbrew (now In Bev) and the 
Bass Brewery by Coors. 
Bass is now brewed under contract for In Bev 
by Marstons in Burton, ironically the only 
brewery that still uses Burton unions. But 
draught Bass is not brewed using the Burton 
union system which is reserved for the produc-
tion of Pedigree.

2  Ruddles County

Ruddles used to be a small family owned brewery 
with a handful of picturesque pubs. Founded in 
1858, it was located in the village of Langham, close 
to Oakham in the smallest English county, Rutland. 
The local well water was said to give the beer a 
unique character and quality which enhanced the 
brewery's reputation, in particular for it is strong 5% 
premium bitter “County”, that people would drive 
for miles to sample

But the things went badly pear shaped. Because of its growing reputation the 
brewery expanded production and, in 1986, was sold by the family to Grand 
Metropolitan, at that time the proud owners of the Watneys brands.
The brewery was sold to Grolsch in 1992 and then to Morland in 1997 and they 
transferred production to their own site and demolished the historic Langham 
brewery.
Morland were bought by Greene King in 2000 and their brewery was also 
closed.
So Ruddles County is now brewed by Greene King in Bury St Edmunds al-
though the pump clips do not declare this. The cask version of this beer is now 
brewed at a strength of 4.3%, compared to the 5% at which it gained its reputa-
tion, and in my view it bears little resemblance to the original.

The Company Inn on the waterfront is hosting another beer festi-
val after the success of the last one! The J D Wetherspoon pub will 
be having twenty beers from micros up and down the country with 
a summer style. There will be a couple of fruit beers like Hanby's 
6% Cherry Bomb and a special brew from Nottingham Brewery.

None of this matters to the big breweries of course. To them, profit 
is the only aim and the uniqueness of a particular beer counts for 
nothing. They see beer as “brands” that can be brewed anywhere 
and with the power of advertising and lack of knowledge of most 
customers, they can get away with it – if we let them! They will 
happily move a “brand” to a different brewery, change the yeast, 
perhaps change the recipe (particularly if cheaper ingredients are 
available), and even the strength in at least one infamous case.
This issue is particularly relevant at the moment with Greene 
King, in my view, certain to close Hardys and Hansons Kimberley 
Brewery as soon as they can after gaining control (although I will 
be delighted to be proved wrong). As a sop to the local drinker 
they may continue to produce one of the Hardys and Hansons 
“brands”, (my guess would be Olde Trip), at their Bellhaven or 
Bury St Edmunds factories, but will it be the same beer?
Well did you taste Home Bitter, brewed lord knows where, when 
the brewery closed? An even more marked example would be the 
sublime Shipstones Bitter, in my view one of the greatest bitters 
ever, that tasted absolutely nothing like its incredibly dry self once 
the Star brewery was cruelly axed.
There is little we can do when the big boys mess about with our 
favourite brews, but if we are aware we can vote with our wallets. 
I for one will never drink another drop of beer badged as Hardys 
and Hansons if the brewery is closed, in fact I will be very unlike-
ly to drink a beer brewed by Greene King ever again as a protest.  
In what is planned as a short series we intend to draw attention to 
what has happened to certain beer “brands”, you can make up your 
own minds about them after that.

 Company Inn beer festival The festival will run from Thursday 27th July through to Mon-
day 31st July. Why not pop down to the canalside hostelry and 
partake in some summer micro brewed beers?
The ‘exclusive’ Nottingham Brewery beer will be available 
in the other Nottingham area Wetherspoons outlets after the 
Company Inn festival.



RICHARD’S REAL ALE MUSIC DIARY
Music Listings for August – September 2006
Here is a listing of real ale venues in the Nottingham area 
offering real live music.  All gigs are evening events unless 
otherwise stated.  Most gigs are FREE.  Venues listed are 
the ones that have been in contact with ND, so if you know 
of, or work at a real ale venue that ought to be included, 
we would be glad to hear from you.  Email musicdiary@
nottinghamcamra.org or contact Richard on 0���0 6�0�31
Bell, Angel Row, Nottingham 011� 9�� ���1 Regular – Sun 
(lunch: 1�.30-� pm): Footwarmers (Trad jazz); Sun eves: 
New band showcase (note that it’s not guaranteed that bands 
will be performing) Mon: Omega Jazz Band (Trad jazz); 
Tues: Johnny Johnstone Quintet (Mainstream jazz);  August 
– Weds �: Shades of Blue;  Thurs 3: Mucky Pups; Weds 9: 
Fab �: Thurs 10: BSP; Weds 16: Doc Foster; Thurs 1�: Harry 
& the Last Pedestrians; Weds �3: TBC; Thurs ��: Congo 
Street Chimps; Weds 30: Pesky Alligators; Thurs 31:  Metric 
September – Wed 6: Sore Point; Thurs �: El Geeko; Weds 
13: Boothill Toe-tappers; Thurs 1�: Fab �: Weds �0: Moose 
Malloy; Thurs �1: Lover’s Block; Weds ��: Pesky Alligators; 
Thurs �8: Congo Street Chimps
Black Lion, Main Road, Radcliffe on Trent 011� 933 �138 
Regular – Music Jam 1st Sunday of the month, occasional live 
music Friday and Saturday evenings.
Bunkers Hill Inn, Hockley, Nottingham 011� 910 011� 
Regular – Monday: open-mic night July – Fri �8: Herb Birds
Chestnut Tree, Mansfield Road, Sherwood 0115 985 6388 
July – Thurs 6: Pulse; Sat 8: Jam the Gap; Thurs 13: Loaded 
Dice; Sat 1�: Stumble Brothers; Thus �0: Pure Genius; Sat 
22: Airbourne; Thurs 27: Tightrope; Fri 28: Spitfire August 
– 19: Bad Dog; Sat ��: Jimmy the Thief 
Cow, �6 Middle Street, Beeston 011� 9�� 60�0 Regular 
– Jazz every Tuesday evening
Fellows, Morton & Clayton, Canal Street, Nottingham 011� 
9�0 6�9� Regular – live music Friday nights
Frog & Onion, Noel Street, Hyson Green, Nottingham 011� 
9�8 �0�� Regular – open mic session every Sun night June 
– Fri �: TBC; Fri 9: TBC; Fri 16: Harry & the Last pedestrians; 
Fri �3: Trickster; Fri 30: Fat Digester July – Fri �: Big Gay 
Following; Fri 1�: Wholesome Fish; Fri �1: 10 O’clock Horse; 
Fri �8: Ambassadors August – Fri �: Commuter and the Last 
Pedestrians September – Fri �9: Commuter and the Last 
Pedestrians
Gatehouse, Tollhouse Hill, 011� 9�� 39�� July –Sat �9: 
Hot Club August – Sat �: Gren Bartley; Sat 1�: Jason Hart 
September – Sat �: Mark James; Sat �3: Robbo, Sat 30: Fab 
� October – Sat �: Steve McGill
Gladstone Hotel, �� Loscoe Road, Carrington 011� 91� 
999� Regular – Weds nights: Carrington Triangle Folk Club 
meet in the upstairs room from 8.30 pm
Golden Fleece, Mansfield Road 0115 947 2843 Regular 
– Monday night open mic session with a guest artist on stage 
at 10.30 pm
Grosvenor, Mansfield Road, Carrington 0115 960 4845 
Regular – Thursday live music
Hotel Deux, � Clumber Avenue (off Sherwood Rise) 011� 
98� 6��� Regular – Sun: Open-mic night; Mon: Jazz with 
Pete Johnson; Tues: Horseshoe Lounge (country & western 
based open mic); Thurs: Home-grown (showcase of singer-
songwriters)
Johnson Arms, Abbey Street, Dunkirk 011� 9�8 63�� 
Regular – Open mic night Saturday every night; Occasional 
live music at other times
Keans Head, �6 St Mary’s Gate, Nottingham 011� 9�� �0�� 
Regular – 1st Tuesday of each month: The Hot Club
Ladybay, Trent Boulevard, West Bridgford 011� 981 1��8 
May – Sat ��: �6 Red
Lincolnshire Poacher, Mansfield Road 0115 941 1584 June 
– Sun 11: Kelly’s Heroes; Sun 18: Herb Birds; sun ��; Tony 
Crosby July – Sun �: The Hail Caesars
Lion Inn, �� Mosley Street, Basford 011� 9�0 3�06 Regular 
– Thurs: Open mic night with Steve Bliss & Steve Daulton; 
Sun (1.30 pm start): various Jazz bands on Sundays (1.30 
– 3.30 pm) July – Fri �8: Trickster; Sat �9: Shades of Blue 
August – Fri 11: Bad Dog 
Maltshovel, 1 Union Street, Beeston 011� 9�� �3�0 Regular 

– Open-mic night Thursdays; live music every Friday
Navigation, Wilford Street, Nottingham 011� 9�1 �139 May 
– Sun ��: Jason Hart; Sun �8: McGill
Nags Head, Mansfield Road, 0115 950 6754 Occasional live 
music on Sunday’s or Thursday’s
Nags Head, Harby 019�9 860080 Regular live music 
Old Greyhound, Aslockton 019�9 8�09�� Regular – 
Acoustic nights every Thursday
Old Volunteer, 3� Burton Road, Carlton 011� 9�� 86�1 
Regular – live bands every Friday evening and Sunday 
afternoons
Orange Tree, Shakespeare Street, Nottingham 011� 9�� 
3�39 February – Thurs �: 1�-HQ band’s night; Thurs 9: 
Open-mic night; Thurs 16: Left Lion band’s night; Thurs �3: 
No Wax (an evening of MP3’s from customer’s I-pods) www.
orangetree.co.uk/notts/index.php 
Phoenix, Friar Lane, Nottingham Regular – Live music 
Thursday and Friday nights
Pride of Erin, Alfred Street North (off Mansfield Road).  
Regular Saturday & Sunday live music; Thurs: Irish folk music 
in the bar
Quorn Hotel, Hucknall Road, Sherwood 011� 969 31�3 
Regular – Live music every Friday night
Railway Inn Station Road, Lowdham 011� 966 3�1� Regular 
- Live music every Sunday night
Red Lion, Alfreton Road, Canning Circus Regular – Tuesday 
evening open-mic night
Rose & Crown, �00 Derby Road, Lenton 011� 9�8 �9�8 
Regular – Live entertainment Sunday nights
Rose of England, 36-38 Mansfield Road Nottingham 0115 
9�� ��39 Admission charges may apply July – Fri �8: Saggy 
Pants; August – Fri �: Mosh Monkeys; Fri 11: Mosh Monkeys; 
Fri 18: Saggy Pants September – Fri 1: Saggy Pants
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 
Regular – live music every Sunday afternoon (� - 6 pm)
Southbank Bar, Trent Bridge 011� 9�� ���1 July Thurs ��: 
Richie Muir; Sun 30: Buster; Mon 31: Herb Birds August – 
Thurs 3: Richie Muir; Fri �: Joe Strange; Sat �: Bad Dog; Sun 
6: Performance; Mon �: Herb Birds; Thurs 10: Richie Muir; Fir 
11: Joe Strange; Sat 1�: The Funky Way; Sun 13: Fab �; Mon 
1�: Herb Birds; Thurs 1�: Richie Muir; Fri 18: Roy de Wired; 
Sat 19: Mood Indigo; Sun �0: Rolling Clones; Mon �1: Herb 
Birds; Thurs ��: Richie Muir; Fri ��: Joe Strange; Sat �6: 
TBC; Sun ��: The Moderators; Mon �8: Herb Birds; Thurs 31: 
Richie Muir
Star Inn, �� Middle Street, Beeston 011� 9�� ��3� Regular 
– Acoustic routes ‘open-mic’ night every Monday
Staunton Arms, Staunton Vale of Belvoir 01�00 �8106� 
Regular Dixie Cats jazz band performs on the �nd Thursday of 
the month
Stratford Haven, Stratford Road, West Bridgford 011� 98� 
�981 Regular – �nd Tuesday on the month (coincides with 
their Brewery night)
Sumac Bar, Sumac Centre, ��� Gladstone Street, Forest 
Fields 08�� ��8 9�9� Regular – Acoustic session 1st 
Saturday of the month
Tap & Tumbler, 33 Wollaton Street, Nottingham 011� 9�1 
3�1� Live music most Friday nights.  Open till 1 am Friday’s & 
Saturday’s
Test Match Hotel, Gordon Square, West Bridgford 011� 9811 
�81 July – Sun 30: Carnaby Rocks (60’s) August – Sun 6: 
The Nag
The Maze @ the Forest Tavern, 257 Mansfield Road, 
Nottingham 011� 9�� �6�0 Various artists – admission 
charges may apply
Turf Tavern, South Sherwood Street, Nottingham 011� 911 
1�19 Regular – Weds: Commuter & Last Pedestrian and 
friends
VAT & Fiddle, 1�-1� Queen’s Bridge Road, Nottingham 011� 
98� 0611 Regular – Hot Club last Sunday of the month
Victoria Hotel, Dovecote Lane, Beeston 011� 9�� �0�9 The 
Monday Jazz club and Sunday’s live music nights takes a 
break during the summer months, however, this will return 
during autumn
White Swan, Church Street, Basford 011� 9�0 039� Regular 
– live artist every Saturday
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The Gladstone, Loscoe Road, Carrington, Nottingham Tel: 0115 9129994

Nottingham Best Bar None sponsored by Fraser Brown
Originally piloted in Manchester three years ago, the aim of the BBN 
scheme is to promote best practice.  It has also proved incredibly suc-
cessful in tackling alcohol related crime and in establishing a stronger 
and better relationship between the licensees and the local authorities.  
The scheme, which is Home Office backed, is now being rolled out to 
over thirty cities in the UK and the whole of Scotland.  
Nottingham launched it is own Best Bar None scheme at the end of 
March 2006.
The scheme is voluntary.  Licensees are asked to complete a stand-
ard application form which independent assessors will, on a visit to 
their premises, go through with the licensee to ensure the forms are 
completed correctly and fully.  Once the assessment has been made, 
those successful venues will be put forward for accreditation and also 
to challenge for the individual category awards of Best Bar, Best Pub 
and Best Club.  The venue deemed to be the best overall will become 
BEST BAR NONE.
The Awards evening will be held on the 27th September when all ac-
credited venues will receive certificates and window stickers which 
will indicate to the public that those particular premises are safe ven-
ue, in which to enjoy a night out.  Award winners will, of course, 
receive their awards on the same evening.
A dedicated website, www.nottinghambbn.co.uk has been created to 

The 157th Moorgreen Show is taking place over the August Bank 
Holiday and is a traditional Agricultural & Horticultural Show for 
the whole family. The 40-acre showground features a wide variety 
of exhibits, stands & events, plus the CAMRA Real Ale Bar with 
over 40 beers, lagers, ciders, and fruit wines from independent and 
microbrewers. The full range of types and strengths of beer will be 
available. Bottled beers, lagers, wines & spirits will also be on sale. 
The site of the show is in Watnall at the junction of the B6009 with 
the B600. (Take A610 towards Nottingham at M1 Junction 26)
The show is open to all on Sunday (11-00am to 7-00pm) and Mon-
day (10-00am to 7-00pm). Admission is cheaper for CAMRA Mem-
bers at only £5 (Bring current card), Non-Members are £7-50.
However it is also open exclusively to CAMRA members only on 
Saturday evening (6-00pm to 11-30pm) and Sunday evening (7-
00pm to 11-00pm). There will be musical entertainment provided 
by No Fixed Abode, (an Irish folk duo), on Saturday and Pink & 
Blues (Folk, ballads & Blues) on Sunday evening.
Note! To obtain admission to evening sessions please bring current 
CAMRA membership card. Admission is free.

empower and educate the licensees and 
public on the Best Bar None scheme and 
associated topics.  Once the awards night 
has been held, all accredited venues will 
receive a free full page listing in the direc-
tory on the website.  All venues that enter will also receive any 
and all promotional opportunities possible.
Any venue not yet involved in this scheme but wishes to be 
should act fast!  The deadline for completed applications is the 
end of July.  If you require a form, contact organizers, Big Ta-
ble PR on tel. 0115 957 6880 and ask for Jessica.
Let’s spread the word that Nottingham is a great place to be 
and has a nightlife that is second to none!

Fri 3 – 11   Sat 12 –11   Sun 12– 10.30

The Gladstone Beer Festival
Friday 25th August till Sunday 27th August

Barbecue Friday & Saturday

15 - 20 beers available over the weekend
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with Ray 
Kirby

RAY’S ROUND

Ye Olde Salutation Inn
Ghosts Walk every Saturday 7pm
Rock Disco Saturday - open till 1am

 Rock Karaoke Every Friday 
SIBA Micro Brewery beers

Home cooked food
Up to 8 Cask Ales

Hounds Gate
0115 988 1948

A real ale oasis on Maid Marion Way

20p
a pint

Discount 
for CAMRA
members

screen, the walls are covered with signed 
photos of a large number of film stars. The 
gents features various leading ladies, so I 
assume, (but cannot confirm!) that the la-
dies will have various male stars!!
Another pub to get cask ale is the Phoenix 
on Friar Lane. This has been taken over 
by the same people who run Fellows, the 
Southbank and the Globe, so you’ll know 
what quality to expect. The bar is situated 
to one side, with a large dance floor in the 
centre of the room. You’ll get treated to a 
Salsa exhibition, especially on a Thursday. 
The beers available are Fullers London 
Pride 3.8% £2.20 & Tim Taylor Landlord 
4.3% £2.20. Others are promised, so hope-
fully we can look forward to a more excit-
ing range like those on offer in their other 
houses.
I was in the Roebuck, on St James Street, 
(the Wetherspoons house) and have noticed 
that the economies of the real world ap-
pear to be catching up with this company. I 
sampled three ales Nottingham Legend 4% 
£1.80,  Smiles Zing Ale 4.3% £1.80 and 
Star Brewery Playmaker 4.2% £1.86 and 
as you’ll have noticed, their prices have 
taken a bit of a jump. The available range 
is very good, with a number of local brews 
on offer and the service seems to have im-
proved. Well worth a look if you are in the 
area. 
Even more sad news about Hardys & Han-
sons, not only did we lose the 20p discount 
at the end of May, but it now looks likely 
that we will lose the brewery as well, with 
a sale to Greene King on the cards.
Some pubs are still offering CAMRA mem-
bers a discount. They are: 30p off a pint 
at the Globe, London Road, running from 
Sunday to Wednesday; 25p off a pint, also 

Wednesday to Sunday, at the Three Crowns 
at Ruddington, and the Salutation which is 
offering 20p off all pints over £2.19. 
So please take advantage of these reduc-
tions, so that the various hostelries know 
that we do appreciate their generous offers. 
All the above can be obtained by simply 
showing your CAMRA membership card. 
As the credit card adverts say, “never leave 
home without it”! There has never been a 
better time to be a CAMRA member, so if 
you aren’t a member, you had better join, 
quick!!
Don’t forget also if you are in the Trent 
Bridge area ‘early doors’ the Southbank 
does a 30% discount on beer and food in 
their “happy hour” between 5 & 6pm, 
weekdays. 
And don’t forget that Tynemill, with their 
‘one over the eight’ promotion with free 
beer and a number of promotional items to 
be saved for, is still going strong. For full 
details of the above, please see the partici-
pating houses of the company.
A new discount, from the 1st September, is 
20p off a pint at the Old Moot Hall from 
Monday through to Thursday. 
Cheers, Ray 

First, I’ll start with an apology, as there 
seem to have been a number of people upset 
to find no crawl in the last edition. (Go out 
and find your own pubs!) 
I will try to rectify that in this edition, but, 
I have had a positive response to my piece 
in the last edition, about over-charging for 
a half-pint.
I received an e-mail from the nice people 
at the Reindeer at Hoveringham, and they 
have scrapped their surcharge, See page 25 
for the full details.
On my travels, I have discovered a new out-
let for cask ale.
It’s a bar called Fire & Ice on Bridgford 
Road at West Bridgford, (it’s just around 
the corner from the Stratford Haven) A very 
modern looking establishment with all the 
beer pumps in chrome including the hand-
pumps. Three cask ales are available, one 
regular: - Fullers London Pride 4.1% £2.40 
and two guests, Castle Rock Harvest Pale 
3.8% £2.60 and Greene King Old Speckled 
Hen 5.2% £2.60 (at the time of my visit) The 
seating is mainly low, comfy sofas and there 
is a restaurant to the rear. An outside drink-
ing area is provided at the front. If you’re in 
the Stratford, pop in and check it out.
I also noticed that Sinatras on Chapel Bar 
has now got cask ale back again. Only one 
beer is available and that is Fullers London 
Pride 3.8% and you’ll probably need your 
chequebook, at it’s priced at a whopping 
£2.90 a pint. (London gets ever closer!!) For 
anyone interested in the stars of the silver 

Down at the Hotel Deux 
on Clumber Avenue, Sherwood 
Rise, “the Cooke Pot” is no more. 
However don’t worry it has been 
replaced by “WE LOVE”, their 
new open mic night. If it’s fine, 
it’s outdoors!. The evening starts 
at 8pm and is free admission.
“The Horseshoe Lounge” contin-
ues on Tuesdays featuring Ameri-
cana, Bluegrass and Country and 
Western music, whilst Thursdays 
sees “Homegrown” which show-
cases the wealth of Nottingham’s 
singing-songwriting talent.
A  ‘B’ menu – various burger style 
meals; has also been introduced.  
They’re made on the premises.  
If all that wasn’t enough to get 
you down there, then don’t for-
get that Sunday lunchtimes sees a 
50p discount offered on all pints.

Nottingham’s Bell Inn is undergoing a 
repaint.  Bad timing when you consider 
the judges will soon be visiting for the 
Nottingham in Bloom Competition.  This 
year is the first time the pub has entered.  
The pub is still trading as usual.
Let’s hope the decorating work is com-
pleted quicker than the major construc-
tion project in the nearby Market Square.  
Twelve months is a long time to wait for 
a drink.  How do the pigeons cope?
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New Directors for Tynemill

BEFORE THE FALL...
… we take PRIDE in our wild-life! 
Try these seasonal specials ... 
Aug: FLYING ANT (4.3%) Sunset
orange with a blend of German 
and American hops. 
Sep: CONKER (4.4%) Nut-brown,
hopped with new hedgerow varie-
ties
Oct: BAT (5.0%) Dark ‘spooky’ brew
with a full pumpkin in the mash! 
‘The Natural Selection’ 

Tynemill Takes the Tiller at Waterside Pub

PLEASE GO TO www.tynemill.co.uk FOR FULL DETAILS OF YOUR SOCIAL LIFE! 

SEPTEMBER
Tuesday 12th - Stratford Haven - Brew-
ery night with live music - t.b.c 

Sunday 17th - Vat & Fiddle - Tom Kitch-
ing & Gren Bartley play at 3pm 

Sunday 24th - Vat & Fiddle - Hot Club 
play live 

CANALHOUSE BREAKTHROUGH!

COMING EVENTS
AUGUST 
Saturday 5th - Vat & Fiddle - Magic Car play at 8pm 

Tuesday 8th - Stratford Haven - Brewsters Brew-
ery night with live music from Alex Chatman at 9pm 

Saturday 12th - Stratford Haven - Open for break-
fast from 9am - 12noon for 20/20 cricket

For Castle Rock beer 
orders, call in, tele-

phone 0115 9851615
or 9850611,

or fax 0115 9851611 

MANY OF YOU ARE AWARE - no doubt - that we 
have always owned a share of Breakthroughpoint 
Ltd, the company that operates the Canalhouse, the 
lively and stylish city centre venue on Canal Street. 
And now we can announce that, following agreement 
with our partners, Chris and Julie Bruce, Tynemill has 
taken full ownership of the business. 
Which means, we hope, the best of all aspects of our re-
spective styles of operation. Indeed, Chris Bruce is retain-
ing an active interest in the marketing of the fabulous up-
stairs functions facilities. 
We will also do our best to give the Canalhouse’s real ales 
the kind of ‘Tynemill TLC’ we know you appreciate.   
At the helm is Yvette Marshall, recruited from M&B, who 
brings her considerable experience of large city pubs to the 
job. We wish her the best of success! 

Please check in 
TYNEMILL 

PUBS
for full details 

of our range 
of top quality 

BRANDED
MERCHANDISE

from  
CASTLE ROCK 

BREWERY

A long standing employee of Tyne-
mill / Castle Rock has joined the 
eight member board of the firm.  
Steve Bramley, left, joined Tyne-
mill in 1994 to work behind the bar 
at the Limelight at the Nottingham 
Playhouse.  In March 1997, he be-
came the first manager at the newly 
opened Vat and Fiddle, the Castle 
Rock Brewery tap in Nottingham 
city centre.   He continued to play 
an important part in the company’s late 1990s expansion 
programme by being the first manager at new operations in 
Newark and West Bridgford.  Both the Fox and Crown and 
the Stratford Haven continue to play an important part in 
Tynemill’s success.
Tynemill chairman, Chris Holmes, says the promotion to 
board level comes at an important time for the organisation.   
“In our thirty years we’ve grown from a single pub opera-
tion to one encompassing brewing, a night club and restau-
rants as well as pubs .  As our estate moves towards thirty 
establishments, it’s important to have robust management 
and secure hands on experience to call on,” he says.   “In 
Steve we have an individual who not only has the benefit of 
knowing our business inside out, but also has the drive and 
enthusiasm to oversee the continuing steady growth in line 
with our company philosophies.”
Peter Brettell, right,who has had senior board experience in 
the UK manufacturing sector, also joins the board as a non 
executive director.

Earls Court for this years 
Great British Beer Festival

Earls Court London, 1-5th August 2006 
The Great British Beer Festival will be held at Earls 
Court for the first time this year, and is expected 
be the biggest beer festival with over 450 real ales 
available for visitors to sample. This is the largest 
showcase in the country for real ale and is the perfect 
place to visit if you want to find out more about real ale or if you have 
some favourite beers that you want to rediscover. There's plenty to en-
tertain you during your visit with bar games, pub quizzes, street theatre 
and live music plus a selection of hot food and snacks. 

SAB Miller sponsors beer scientist
SABMiller is to sponsor a new chair of Brewing Science at The 
University of Nottingham.
The first brewing scientist to take up the position will be Professor 
Katherine Smart, who joins the University’s School of Biosciences 
from Oxford Brookes University. Professor Smart is one of the 
country’s leading experts in yeast and fermentation process, a major 
factor in determining the quality and flavour of beer.
The chair, which will be sponsored by SABMiller with an initial grant 
of £167,000, also marks the launch of a new postgraduate programme 
at the university, an MSc in Brewing Science.
And booze is certainly in her blood - her grandparents ran pubs and her 
brother is also in brewing.
"My grandparents ran the Commercial Inn in Beeston. My father, 
William Wood, was brought up in there.
"Before that, going back to my grandmother, they ran a series of pubs 
including the Greyhound and the Cricketers."
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The requirement for a lads weekend took us to Robin Hoods Bay, a 
once bustling fishing village on the Yorkshire coast 
The reason for a Yorkshire coastal village having this name is not 
clear. (the locals presumably are not too attached to it as they refer 
to it as merely “Bay”) Perhaps Robin took his girlfriend (known as 
Mazza to her local Nottingham mates) here for the odd romantic 
weekend as some light relief from his relentless charity work.
We travelled by car from Nottingham (approx 2.5 hours from Ar-
nold for those who are interested) and quickly found it essential to 
park at the top of the village as it has a VERY steep and narrow 
road leading down to the waterside. Meeting another vehicle mid 
slope in either direction is a difficult experience!
There are 3 pubs in the heart of the village and our first port of call 
was the imaginatively named “Bay Hotel” which lies very close to 
the shore. This consists of a side family room and main bar with 
windows revealing panoramic views of the bay (I use the word 
“views” loosely as at the time there was a heavy mist so I had to 
rely on pictures dotted around the walls for confirmation). The pub, 
as you may not be surprised to hear, has a strong nautical theme 
and also includes a large variety of lanterns hanging from the wall 
shelf with barrel sides built into the façade of the bar. Beers en-
joyed here on the day were Theakstons Black Bull and Deuchars 
IPA. In the height of the summer there is a further room opened in 
the basement known as the “Wainwright Bar”. This is the tradi-
tional finishing post for those brave enough to have completed the 
“Coast to Coast” walk, where they can enjoy a well earned pint or 
several and cogitate on the several hundred miles just completed. 
Our next walk, on the other hand, was one of several hundred 

inches as an abrupt right turn up the hill (in sheet rain I might add) 
took us to the “Dolphin”, which appropriately we were as wet as 
on arrival. This is a small dimly lit pub with little natural light and 
an open fire which accentuates the cosy atmosphere. There is just 
the one room to the main pub split by a partition, however, there 
is also a back room for hosting entertainment. The name on the 
bill during our visit was a folk singer by the name of Stanley Ac-
crington. Those who follow football will need no clues as to the 
origin of his name, apparently he takes on the pseudonym relating 
to football clubs that have dropped out of the football league. Since 
Accrington Stanley regained league status last season he will be 
changing his name shortly; he didn’t elaborate, but my money’s on 
Dai Rushden. Thank goodness he didn’t have the choice of chang-
ing it to Count Notts. Wells Bombardier was the beer consumed.
The third pub on the main drag is the “Laurel Inn”, which, if my 
arm were twisted, I would say was my favourite of the three. It is 
situated directly on a 90 degree bend in the middle of the previously 
mentioned steep hill, so if your visit is timed right, there is likely to 
be some amusing traffic shenanigans to be witnessed. Indeed, there 
is an old photograph (the location of which escapes me) of a bus 
stuck fast on the said corner, perhaps if anyone ventures to “Bay” 
they can put my mind at rest and remind me of its whereabouts. 
The Laurel offers a small side snug and one further main bar with, 
again, an open fireplace. Look out for the range of quips pinned up 
behind the bar, the pick of which, I thought, was “borrow money 
from pessimists they don’t expect it back”. Hope for a dry evening 
on your visit here, as another quirky feature is the gents facilities, 
which are situated out the front door and a few yards up the street. 
Beers available here were Theakstons Old Peculiar and again Deu-

chars which seemed to be very popular in these parts.
If you venture to the top of the hill to the fringes of the village 
(where your car is hopefully parked) you come across two fur-
ther hostelries, namely the “Victoria Hotel” and the “Grosven-
or”. The former has two large rooms and is principally an eating 
venue although it did provide the largest selection of beers, the 
pick of which were Camerons Strongarm and Marstons Drag-
ons Tail. The latter venue seemed to attract younger locals with 
a TV, juke box and a pool table (the rectangular variety, I’ll ex-
plain shortly). A pint of Tetleys Imperial was consumed. On the 
down side I’m not saying this pub was smoky but I wouldn’t 
have been surprised if the sea mist previously witnessed had 
emanated through its open windows.
The final mention goes to the “Fylingdales Inn” which is about 
a 10 minute walk up the road just opposite the Victoria Hotel. 
This is not part of Robin Hoods Bay, but, funnily enough, is 
in a little hamlet called Fylingdales. Originality on pub names 
doesn’t appear to be a strong suit in this area. This is a large pub 
with a substantial conservatory at the rear with unusual shaped 
tables, including the pool table! This was hexagonal (basically 
had six cushions) and span around so that the cue ball could 
be hit from the same standing position for each shot, known as 
“rotapool”. Thought this was worth a mention as in all my years 
of visiting pubs I’ve not stumbled upon one before. Theakstons 
Best was the beer taken
Our visit also took us to Whitby but I will leave that for some-
one else to describe on another occasion
Away from the pubs, the area provides excellent self catering 
cottages (one of which we stayed in), great views and varying 
coastal walks to help cure the inevitable hangover on Sunday 
morning.
Overall, an excellent weekend venue to leave you as merry as 
Robin Hood’s men………                 

The 
NEWS 

HOUSE

Bar available for private hire

123 Canal Street
Tel  0115 9502419

Big Screen    Sports TV
Bar Billiards    Darts

Lunchtime Food

Regular Ales
Castle Rock Gold  Harvest Pale

Guest Mild    Four Guests
Traditional Cider
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Horse and Jockey
1 Mill Street, Basford 0115 978 7883
Hemlock, Black Gold and two Guests

       Live music - last Sunday in the month
Other Sundays - pop quiz - £50 prize & beer prizes 

Large function room available 
Weekday food lunch and evening 

 Sunday carvery 
Open 11 - 11  

The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 

 Free survey of premises, giving advice on best hygiene procedures 

 Tailor made pest & vermin contracts for the control of rodents and 
insects

 Call out facility available with 24 hour response 

       Pestex
Pest & Vermin Control Specialists 

01773 710005 
or Freephone 0800 096 9994 

Ants & Wasps 
From £30 per treatment 

The
Laurel

Fylingdales Inn

The
Dolphin

Grosvenor Victoria Hotel

The Bay 
Hotel

Visit the Alcazar Brewery Shop
 for premium bottled beers from

the UK & around the world,  
plus gift packs, shirts, breweriana, etc. 

You can also buy via mail order or online 
Call 0115 978 5155 or visit www.alcazar-brewery.com

Enjoy our splendid ales and a great selection  
of continental ales & lagers on draught

at our brewery tap The Fox & Crown .
 Serving authentic Thai Food daily 

Why not get a group together for an informative 
 and enjoyable brewery tour, including our shop & pub? 

Call to book on 0115 978 5155 

CHURCH STREET, OLD BASFORD, NOTTINGHAM
Only 5 minutes walk from Basford Tram Stop 

Rotapool in 
the Fylingdales 
Inn

Robin Hoods Bay
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Quiz Nights
Open 7 days a week 12-11

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

Warm and Friendly 
Atmosphere

Traditional Beers
Large Beer GardenFree Food Early Evening 

and during Televised Football

For a Warm Welcome Visit The

Visit our website
 www.theblackshead.co.uk

Two Guest Beers
Different Guests Every Week

Look Out for a Variety 
of Guest Beers over the 

Summer
Bombardier  & Cumberland Ale 

Always Available

0115 961 8118

More ‘Real Ale in a Bottle’
(59) by Andrew Ludlow

I was recently in Beer-Ritz, a rather amazing off-licence in Knaresbor-
ough, North Yorkshire and came across bottled conditioned beers from 
the Little Valley Brewery of Hebden Bridge, West Yorkshire.
Having never tried any of their beers before, (although I was aware that they did appear at the last 
Nottingham Beer Festival), I decided to purchase a few bottles, purely in the interests of scientific 
research.
Little Valley Brewery started in August 2005 and is owned and run by Master Brewer Wim van der 
Spek, not actually a native of Yorkshire but a Dutch-born brewer of many years experience, having 
produced beers in Holland, Germany and the Scottish Highlands. Wim produces six beers including an 
IPA, Stout and Wheat beer but, for this article, I went for Cragg Vale Bitter a 4.2% ABV organic beer.
Like all good quality bottle conditioned beers, it was necessary to carefully decant the beer, leaving the 
sediment in the bottle and not my glass. The bottle label tells you that it is a red brown classic Yorkshire 
bitter, but the beer I tried was to my mind more yellow/red gold in colour although I would concur that 
it is indeed a classic beer.
The first thing that you notice is the pleasant hop aroma, no doubt caused by the infusion of Challenger 
and Styrian Golden hops. The beer produced a tight clean head and for a bottled beer was not over 
carbonated.
A few sips of the beer confirmed that this was a fine bitter beer with fruitiness providing the balance. A 
clean dry aftertaste was experienced and when I reached the end of the beer I was rather grateful that I 
had taken the precaution of buying more than one bottle so I could savour the experience again. As the 
Master Brewer says on the bottle label – Little Valley beers are ‘beers brewed with love and passion’.
Overall, a refreshing excellent beer, and one that I can recommend to include in your beer cellar, for 
those occasions when you can not get out to sample the real thing in a pub. For more details of the 
brewery, beers and outlets check out their web site www.littlevalleybrewery.co.uk.
I mentioned at the beginning of the article the Beer-Ritz off license in Knaresborough and would rec-
ommend that if in the area it is worth visiting, but also nearer to home the Fox & Crown in Basford has 
a rather fine off licence well worth popping into, not just for the Alcazar beers, brewed on site but for 
a good range of British and Continental beers.

Bunkers Hill, situated near 
Nottingham Ice Arena 
and operated by Midlands 
based firm the Pub People 
Company, reopened at the 
beginning of July after a 
refurbishment. A selection 
of locally brewed guest cask 
ales will be appearing from 
amongst others, Nottingham, 
Springhead, Derby Brewery, 
Alcazar, Mallard and 
Milestone.  There’s also a 
new fine wine list consisting 
of a selection of European 
and Australian vintages. A 
new menu includes a Sunday 
lunch offer. 

BUNKERS HILL’S 
EVENT TO CELEBRATE 

RE OPENING 
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Howzat!  
Brewery stumps up 

new beer to celebrate 
project to restore site 
used to grow cricket 

bat willows.
Efforts to restore an internationally 
renowned collection of willow trees 
at Farndon, near Newark, are being 
celebrated in style this month thanks 
to a partnership between Castle Rock 
Brewery and the Nottinghamshire 
Wildlife Trust. 
A project to restore the collection at 
Farndon Willow Holt Nature Reserve 
reaches a pivotal stage this month 
with the installation of special labels 
to identify the 40 plus species to mark 
the occasion Castle Rock Brewery has 
produced a special ale called ‘Willow’. 
The beer is on sale in pubs throughout 
the Tynemill Group 
The collection was established at the 
former working willow holt by Mr. & 
Mrs. Howitt of Farndon, both highly 
regarded botanists, sometime after the 
Second World War. Over the years they 
built up a unique and internationally 
renowned collection of willow species 
including many suited to crafts such as 
basket making and the manufacture of 
cricket bats. 
The site was acquired by the Wildlife 
Trust in 1986 and in the early 1990s 
every willow was mapped with 45 
different species being recorded. 
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range is now 
not as exciting 
as under the 
previous in-
cumbents, but 
is, neverthe-
less, very well 
kept. Greene 
King Abbott is 
the regular beer, and there is a guest, which 
changes only monthly – Charles Wells 
Bombardier on my visit. 

The Bold Forester (2), on the other hand, 
is Mansfield’s flagship real ale pub. Ten 
hand pumps dispense four regular and six 
guest beers, and a big turnover and good 
cellarmanship ensures that they are al-
ways in fine condition. Greene King IPA, 
Abbott, Old Speckled Hen, and Ruddles 
County are the permanent fixtures, whilst 
the guests include lots of interesting and 

unusual micros. The pub is a large road-
house, with an open plan interior divided 
into smaller drinking areas. There is a non 
smoking section and a separate, raised din-
ing area leading to a pleasant patio (with 
heaters for those cooler evenings). Good 
value meals are served all day. The pub 
holds frequent quizzes, and there is live 
music on Sundays.

utes, only slightly slower than the train. 
Note that Trent Zigzag tickets are not valid 
on this route. They can be used, however, 
on the Rainbow 3 service. Unfortunately, 
this takes well over an hour, but does have 
the advantage of dropping you off outside 
the first pub, which is a good 15-minute 
walk from the centre. The last one back is 
at 22.06. Brave souls wishing to go on to 
a nightclub after doing the pubs could use 
the National Express coach service – you 
can now book tickets on line and print an 
e-ticket! There are hourly departures from 
Broadmarsh bus station, taking 35 or 40 
minutes and costing £5 return. Suitable 
late night journeys back leave Rosemary 
Street Bus Station at 02.30 and 03.40 and 
take just 30 minutes. 

Our first stop the Nell Gwyn (1), is on the 
A38 and is the last pub before Sutton. If 
you don’t fancy the walk there are fre-
quent buses along there, but walk back to 
take in the second pub! The Nell Gwyn 
looks delightful from the outside with the 
climbing roses in flower on the front. It 
is a friendly local comprising two rooms 
partially opened out into one, with an unu-
sual, ornate fireplace in the front part. It 
is carpeted throughout and has nicely up-
holstered chairs, and darts, dominoes and 
cribbage can be played. A most unusual 
feature, visible through the window from 
the back room, 
is a dovecote 
made from an 
old metal beer 
keg mounted 
on a long pole! 
I did see one of 
the doves, but 
try as I might I 
could not per-
suade it to pose 
on its home so 
it is pictured on the ground below. The pub 
has recently changed hands, and the beer 

No.42 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs
Go by train or bus to revitalised, renovated Mansfield

Originally a market town, by 1900 Mans-
field had become an industrial centre, with 
framework knitting its staple industry. 
Textile mills lined the banks of the River 
Maun and foundries, engineering works, 
maltings, the brewery and various other 
factories were scattered around the town. 
Coal mines then began to take over as the 
main industry when, in 1902, Sherwood 
colliery opened in Mansfield Woodhouse 
and, two years later, Crown Farm colliery 
at Forest Town. Things are very different 
today – the pits have gone, as have the tex-
tile mills and the brewery, and the maltings 
is now a nightclub. The population is now 
much more middle class, and the town 
centre has been given a major facelift. The 

most striking feature is the fifteen arch via-
duct, one of the largest to be found in an 
English town centre. Now all the grime of 
the industrial days has been painstakingly 
removed and instead of being black it is a 
delightful natural stone colour. The simi-
larly restored railway station scored two 
nominations in the National Railway Her-
itage awards in January of last year. I was 
pleasantly surprised by how much nicer a 
place it is now, and I found a few decent 
pubs too! Rather different to the bad old 
days – I remember in the late 70s going 
into a pub on the Market Place where a 
rather large, miniskirted woman who was 
dancing to the jukebox made me an offer I 
most definitely could refuse, and another, 
seeing me making notes, asked if I was an 
architect from the brewery!
Getting there and back couldn’t be easier. 
Hourly trains ply the Robin Hood Line for 
£4.40 return (less if 3 or 4 of you use the 
Central Trains 4 for 2 offer); the last one 
back to Nottingham is at 21.53, but there 
is no Sunday service. The “Pronto” bus 
service has departures at quarter to and 
quarter past the hour from Victoria Bus 
Station, and a final return journey at 23.25 
on Fridays and Saturdays (22.30 Sunday 
to Thursday). The journey time is 40 min-



The Courthouse (4) is a Weatherspoon’s, 
but on first appearances you wouldn’t know 
it. It is a haven of tranquillity amongst all 
the noisy music and cold fizzy beer pubs 
on the Market Place, and is not the usual 
huge room we have come to expect from 
this pub group. Instead, there are a series 
of small rooms joined by arches, including 
a non smoking family area. The pub tends 
to attract shoppers and office workers at 
lunchtime enjoying the good value food 
that is on offer all day, and more dedicated 
drinkers at night. The regular beers are 
Greene King Abbott, Marston’s Bitter and 
Pedigree, and the guest beers often include 
less common micros.

Who would have believed that a small 
town like Mansfield would have two 
Wetherspoon’s? But our last stop, the 
Widow Frost (5) is indeed another of them. 
Incidentally, both of these pubs open until 
1am on Fridays and Saturdays, so if you 

are travelling back on that late National 
Express you won’t have to spend too long 
in a nightclub! This is  much more what 
I have come to expect a Wetherspoon’s to 
look like – a very large drinking area but 
still with a non smoking family area. The 
expected good value food is served all day, 
and the pub opens at 9am for breakfast! 
The regular beers are Batemans XXXB, 
and Marstons Bitter and Pedigree, and the 
guest beers again usually include some 
unusual micros. The pub, by the way, has 
wireless internet access should you wish to 
surf with your pint.

Do you have any comments on these arti-
cles, or suggestions for future ones? Please 
e-mail me, spyke.golding@ntlworld.com 
or writ to the ND editorial address.

I loved The Railway Inn (3), a truly old 
fashioned local still retaining its small 
separate rooms. Each table has a picture 
of a different locomotive etched on its top, 
something I have not seen before, and there 
are framed locomotive rugs and lots of 
other railway memorabilia. The beers are 
Bateman’s XB and a guest, usually a mi-
cro, and sometimes a Bateman’s seasonal 
beer too. Lunchtime meals are incredible 
value at £3.50, for which you could have 
a roast, braised steak, liver and onions or 
simply bangers.

 Traveline
0870 608 2 608
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18 Angel Row, Old Market Square, Nottm

Doors open 8 pm quiz starts at 8.30

 starts Sunday, August 6th
in the Belfry Restaurant

50 places are available
£50 cash GUARANTEED
to the winner every week no 
matter how many take part!

50/50 Quiz

The Station Hotel, Newstead has been refurbished with an 
internal makeover and the provision of a smart new patio 
drinking area at the front. The pub boasts two small rooms 
plus a central drinking area and an impressive function/pool 
room at the rear.
Hot snacks are also available, chip cobs (£1.20); pots of peas 
(50p); jumbo sausage (£1.60) and cheeseburgers (£1.75). I 
can confirm that the cheeseburger is excellent value.
On talking value – the Barnsley Bitter sells at £1.42 a pint 
and Old Tom Mild is a remarkable £1.37 a pint.
Outside, the patio area is complemented with a large garden 
which includes a children’s play area. The Station Hotel can 
be reached by using the Robin Hood line or the 3a Trent 
bus.
Opening hours are 11-3 and 5-11 weekdays; Saturday 11-3 
and 7-11 and Sunday 12-3 and 7-10.30. 
The Royal Oak, Watnall is holding a beer festival between 

Thursday 28th September and Sunday 1st October. 
The festival will open at 4.00 pm to midnight on Thursday; 
12.00 noon to midnight on Friday and Saturday and 12 noon 
to 11.00 pm on Sunday. The beer (and cider) festival will 
feature over 20 beers along with a selection of traditional 
ciders.
As always the Royal Oak famous pork pies and filled rolls 
will be available. The pub is on the  …….bus route Not-
tingham to  
If you have any information relating to pubs in ‘the north’ 
please contact me on 
andrew.ludlow@nottinghamcamra.org.

We go very much upmarket for tales of my culinary experiences this 
time, somewhere quite classy in fact. Yes, they actually let me into 
somewhere smart and sophisticated. (Well ok I was actually outside the 
building and it was a lunch time!)
Lakeside can be found on the A60 Mansfield Road, a couple of miles 
past Redhill. It is situated in a magnificent building, complete with 
172ft tower, that was originally a Victorian pumping station built by 
the City of Nottingham Water Department in 1873. Set in over 5 acres 
of landscaped gardens, the imposing building is complemented by the 
picturesque ornamental lake with fountain. Disused for many years, 
this superb building, was fully re-
stored to its original glory in 1997. 
In addition to the bar and restau-
rant. Lakeside boasts leisure and 
fitness facilities, including a swim-
ming pool. 
It was a glorious July day when I 
visited, with the sun beating down 
and not a cloud in the sky. I was 
meeting one of my former work col-
leagues for a relaxing spot of lunch, 
a beer and a chat and this proved to 
be the ideal venue. We sat outside 
on the boardwalk overlooking the 
impressive gardens and the lake, 
which is teeming with fish. 
We chose from the lunch menu 
but there is a more extensive, and more expensive, restaurant menu 
available. I ordered poached salmon with new potatoes and my col-
league went for a baguette with chicken, bacon, mushrooms and melted 
brie. My salmon was excellent and came with a prawn mayonnaise, 
cucumber salsa and salad. The spuds had that great taste found only 
with the best English new potatoes. My colleague’s baguette was very 
substantial; the filling was overflowing and she said it was excellent. 
The salmon was £9.50 and the baguette just over £6, which, whilst not 
cheap, I thought was good value given the quality and, perhaps more 
importantly, the impressive surroundings.
But you are no doubt wondering about the important bit - the beer! 
They have three handpumps although only two were in use on our vis-

The Ravenous Drinker

it, slightly disappointingly just offering Bass and Charles Wells Bombardier. But the 
Lakeside web site, www.lakesidetower.co.uk, promises guest beers and indeed there 
were two empty casks outside from York Brewery, which confirmed this. I ordered 
the Bombardier and it was in good condition, in fact one of the best examples of this 
particular brew that I have ever sampled. At £2.55 a pint it was dearer than you would 
find in a pub, but reasonable value compared to restaurants elsewhere when you can 
expect to pay two quid for a small bottle of tasteless fizzy liquid.
Overall, I was very impressed and will certainly be visiting again in the future. It is 
commendable that a classy place like this can take the trouble to stock, and more im-
portantly, care for, real ales. (What, no whingeing from the old fart, surely this is not 
possible, go on you know you can do it, you have a reputation to maintain! – Ed.)
One little observation then, just to maintain my deserved reputation as a grumpy old 
git. The waitresses were very friendly and helpful but admitted that they knew more 
about wine than beer. When I asked what cask beers they had on sale they were not sure 
without checking but assured me that they had two “speciality” beers on sale, causing 
me to perk up in anticipation of some interesting Belgian ales perhaps or even some 
quality British bottle conditioned ales. My excitement was quickly deflated though 
when they told me that the speciality brews were none other than San Miguel and 
Super Bock! 
Now Lakeside sells quality real ale and so is excused this criticism, but as a general 
observation, when will Nottingham’s better restaurants pay as much attention to their 
beer lists as they do their wines and get round to serving some quality bottled beers 
instead of a range of uninspiring “brands”, most of which taste the same? That is, in the 
unlikely event they have any taste at all.

TALES FROM THE NORTH
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We had a great day at the 
Nottingham Green Festival 
at the Arboretum on the 4th 
of June, lovely weather and 
some superb Harvest Pale 
kindly donated by Castle 
Rock Brewery. Just like last 
year, the ladies swept the 
board in the Picture Quiz. 
This year we featured Pub 
Beer Gardens. The winners 
were Trish of the U3A and 
Emily Wilczek. With 7 out 
of 8 Hannah Stewart got 
the most correct answers. 
Pubs featured were: Ben-
sons, Lincolnshire Poacher, 
Sir Charles Napier, Blacks 
Head Carlton, Newmarket, 
Cast, The Gatehouse and 
The Grosvenor.

Sneinton’s Victoria Park tenants and residents' association has wel-
comed the reopening of the pub.
Chairman Mat Anderson commented:  “It's a wonderful idea.  I've 
walked past and it looks lovely – light and airy inside.
Mr Studeny added:  “It’s good to see new ventures taking the plunge 
and giving real ale a chance.  With the neighbouring Old Moot Hall 
and Bunkers Hill, things appear to be looking up for cask ale seek-
ers in the Sneinton area of Nottingham.”

An inner-city art deco Nottingham pub has at last got a new lease of 
life thanks to the entrepreneurship of local businesspersons, and, as 
a bonus, four real ales are being served.
Sneinton’s Bath Inn (circa 1930), formerly belonging to the Ship-
stones estate, has reopened.  This now heralds three good reasons to 
drink in the Sneinton Market area, apart from when the Nottingham 
CAMRA Beer Festival is on, (which this year will take place be-
tween Thursday, October 19th and Sunday, October 22nd).
The Old Moot Hall, well known for offering micro-brews, is just 
around the corner on Carlton Road, and the Bunkers Hill is just 
down the road. 
The Bath Inn, on the corner of Handel Street, now a free house, is 
owned by the same people who own Scruffy’s restaurant, Derby 
Road, and the Brass Monkey in Nottingham’s Lace Market.  Real 
ale drinkers will probably be more familiar with the Bag o' Nails in 
Lenton, and Cast, situated adjacent to the Nottingham Playhouse, 
also owned by the same people.
A one-time handy retreat for beer festival workers in need of a Ship-
stones’ Bitter, the new look street corner local gets a thumbs-up 
from Nottingham CAMRA Chairman Richard Studeny.
“It can only be a positive thing that an inner city pub has been given 
a second chance, and the fact that it serves real ales has got to be a 
bonus for Nottingham’s many real ale aficionados”.
Nottingham Brewery’s Rock Bitter (3.8%) sits alongside three oth-
er regularly changing guests.
An extensive menu is also on offer.  Their Super Food Salad is a 
little different.  Alfalfa, a herb that can be used as a laxative, quinoa, 
a super-grain distantly related to spinach, and sugar snaps are all 
included in the fusion.
Duncan Craig, one of the new owners, said:
“There are a lot of good people in Sneinton who have not been ca-
tered for with a nice pub offering good food.
"We also want to attract local businesses in at lunchtime and hope 
that the students living round here will come to see it as their local.  
There is a lot going on in the area in terms of regeneration and we 
want to be part of that”

Bath Inn gets a scrub-up!

Fancy Cornwall but without all 
the travelling? Then why not 
nip down to the Old Moot Hall 
on Carlton Road near the ice 
arena during the second week 
of August. You may not get the 
sandy beaches and rocky coastline 
but you can sample some of the 
Cornish micro brewery products. 
The event will feature many of the 
brews from that part of the country. 
Now I wonder if Bob has thought 
about putting Cornish pasties on the 
menu………………
More good news, from September 
the 1st the Old Moot Hall is offering a 
20p discount to current card carrying 
members of CAMRA from Monday 
through to Thursday.

Green Festival
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White Horse Inn
Ruddington’s Village Pub

Fine Cask Ales
Adnams, Black Sheep,
Batemans, Bombardier

& Guests
No Smoking Lounge
Quality Bar Meals
Stables Sun Terrace

Church Street, Ruddington
NG11 6NB

Tel 0115 984 4550

SPECIALISING IN DELIVERING NEWSPAPERS 
AND MAGAZINES TO THE LICENSING TRADE 

011� 9886188

Two Ruddington pubs, the White Horse, Church Street, 
and the Three Crowns, Easthorpe Street have clinched the 
Nottingham CAMRA Pub of Excellence award for June 
2006.
Between them, eleven real ales are always available.
A joint presentation recently took place at the Three 
Crowns, where representatives from both pubs received 
their certificates.
The two pubs, run totally independently of each other, 
held their second joint beer festival earlier this year.
Ben Chapman, manager of the Three Crowns, said:
“It’s great to get an award like this and it’s good that pubs 
can work together to achieve the same goal – selling a 
varied range of quality cask ales, in pleasant surround-
ings”.
Lyndsey Flint, licensee of the White Horse said,
“We were very pleasantly surprised to win the award, as 
were our customers”.
Richard Studeny, Nottingham CAMRA Chairman com-
mented:
“For two pubs from the same village to be awarded a joint 
Pub of Excellence award is quite unusual.  This has never 
happened before.  It’s got to be a positive thing to see 
pubs working together like this.  Not only does this help to 
promote cask ale sales, but it attracts people to the village 
and creates competition on the real ale front which has got 
to be a good thing”.
Lyndsey Flint added,
“The joint beer festivals we have held with the Three 
Crowns have certainly encouraged some of the other pubs 
in the village to want to take part in the next one”.
The next Ruddington Beer Festival is pencilled in for the 
last weekend in October, a week after the Nottingham 
CAMRA extravaganza, which this year, once again, will 
be held at the Victoria Leisure Centre, Sneinton.

Another very successful Mild Trail pushed the boundaries of Nottingham 
beyond Mansfield, into the Erewash Valley and Derby City Centre. Al-
together 89 pubs took part and that does not include those in the Vale of 
Belvoir Trail. 132 entries were received by the deadline date, 51 Bronze 
Certificates were awarded, 34 Silver, 28 Gold and 19 Black Gold, of those 
just three people managed to do all 89 pubs. Results of the votes were:
Best Mild: 1. Horse & Groom, Basford. 2. Lincolnshire Poacher. 3. Salu-
tation. 4. Victoria, Beeston.
Best Cursed Galleon: 1. Bell Inn. 2. Olde Trip to Jerusalem. 3. Test 
Match. 4. Nelson & Railway.
Best Display / Promotion: Joint First. Falcon, Canning Circus / Horse & 
Groom, Basford. 3. Three Crowns, Ruddington. 4. Bell Inn. 5. Lincoln-
shire Poacher. 6. Test Match. 7. Gatehouse. 8. Victoria, Beeston. 9. Lion, 
Basford. 10. Newshouse.
For those who failed to spot any displays we took one or two photographs 
of what you missed.
Our thanks go to the licensees and bar staff, all those who took part on the 
Trail and to Hardys & Hansons who kindly donated the T-shirts. Next year 
the Trail could be a bit different!

Lyndsey Flint, Richard Studeny and Ben 
Chapman at the presentation

Double whammy for Ruddington’s Best!2006 MILD TRAIL 

The Falcon

The Gatehouse The Test Match

The Newshouse

The Horse & Jockey



August / September �006      www.nottinghamcamra.org      �1    

Raging Thirst versus Raging Inflation
It was ruddy hot in Singapore, but whilst the temperatures may have 
been rising fast, the price of a beer was rising faster - almost by the 
minute in fact! After a pleasant stroll round Chinatown and a pleas-
ant meal in a food court where I reckon we were charged three times 
what the menu said, it was time for something more exciting than 
the couple of pints of Tiger that I had washed down the grub with.
So we set off for  the Brewerkz brewpub via the excellent MRT 
underground train system, a bargain at 
about 40p a trip. Brewerkz is set at the side 
of the Singapore river, with tables set out-
side to allow customers to enjoy the pleas-
ant views. Views that turned into a superb 
lightshow after dark, with the surrounding 
buildings changing colours at frequent in-
tervals. Needless to say it was too hot for 
the management and we chose to eat and drink inside in air condi-
tioned comfort.
This is unashamedly an American style brewpub, with merchandise 
such as tee shirts, mugs and bags 
on sale in the foyer and gleam-
ing brewing vessels on display 
behind the bar, and judging by 
the size of them this place brews 
a serious amount of beer. We 
headed for the bar whilst wait-
ing for a table to become available and to my delight I immediately 
spotted a neon sign saying "ask for cask" and there on the bar, a 
handpump alongside the dozen or so keg fonts.
"Hopback" is a 4.5% light golden cask conditioned ale and it was 
excellent. It was low in carbonation and fairly hoppy, with a hint of 
an American hop, perhaps cascade, but not as overdosed as some 
American attempts at cask ales can be. With perfect timing I had 
just finished savouring my first pint when we were shown to our 
table, at which point I immediately ordered another before studying 
the menu.
Having ordered a clam chowder followed by oatcrusted catfish for 
myself and a grilled portobello mushroom topped with cheesy mash 
for Sue, I got down to the important bit of studying the beer menu. 
There were twelve draught beers on offer (spelt "draft" of course 
this being an American joint) and you could order small sample 
glasses of six of them at a time. The beer range included a Golden 
Ale, Kolsch, Pilsner, Rye Beer, Irish Red Ale, IPA, Fruit "brewz", 
Bock Beer, Oatmeal Stout and "Xtra IPA".
I noticed that the menu also offered a range of bottled Belgian beers 
plus three of the excellent Belgian-style beers brewed in Canada, 
Trois Pistolles, Eau Benite and Maudite. But it was at this point that 
I spotted the prices and nearly had a panic attack!

It wasn't just that the beers were expensive, which they certainly 
were, but, worse than that, they increased by the hour!
A pint (American pint of course 16oz instead of the British 20oz) 
was $4.49 Singapore dollars between 12 and 3, $6.99 between 3 & 
6 pm, $8.49 between 6 & 8 pm and a whopping $12.49 after 8pm. 
Given that there are 2.83 Singapore dollars to the British pound, that 
makes it well over 4 quid a pint (equivalent of a fiver for a British 
sized pint) after 8 o'clock. Then I spotted the small print, this is all 
plus 10% service charge, 1% CESS and 5% GST. Not only that, you 
also get the chance to add a tip on your credit card at the end, which 
I gracefully declined to do.
At this point it was 7.40 so I panicked and ordered another pint of the 
splendid Hopback real ale. I noticed that most of the other customers 
were ordering beer in jugs or those enormous glass containers with 
taps that you see in parts of Europe. With inflation raging at this rate 
who can blame them!
To be fair, just before 8 they came round each table asking if we 
wanted more beer before the prices went up. I was still thirsty so 
ordered a 375ml glass of the Xtra IPA which turned out to be a splen-
didly hoppy, unfiltered, 7.2% brew.
All in all, an excellent evening out in a very relaxing and efficient 
bar/restaurant, which Sue was very taken with. Mind you, with the 
bill coming to nearly fifty quid with the beers and two glasses of 
wine, it ought to be! As my wallet was stinging we decided to save 
80p on the MRT fare and had a pleasant stroll back to the hotel, only 
to stop off at a bar on the way and get stung again for a large glass of 
Erdinger wheat beer.
To cap it all, I have just checked my credit card receipt and discov-
ered that I was charged 9.49 Singapore dollars a pint not the 8.49 
I thought I had read. So it was tap water for the rest of the holiday 
then!

Three LeftLions in your beer
A Sherwood-born brewer teamed up with Nottingham entrepreneurs 
LeftLion to create World Cup real ale for Nottingham punters to sup. 
The beer, a 4.7% pale ale made with Maris Otter malt and Willamette 
hops, was named Three LeftLions in honour of the England football 
badge and the famous Nottingham meeting point. 
A refreshing summer beer with a fruity aftertaste, pale in colour 
and full of flavour, it is made to a similar recipe to the Great 
British beer festival 2004 Supreme champion beer Pale Rider. 
It’s been developed with a reduced abv (alcohol by volume). 
The beer was created by Sherwood-born Dominic Flynn, 25, 
who now works for Kelham Island brewery in Yorkshire. 
Dominic said: “I have known the founders of LeftLion through 
going to school and football matches together and I wanted to 
brew a beer just for them. This seemed like a good occasion.” 
The beer was available in many local pubs and there may still be an 
opportunity to try it locally.

The Old Moot Hall, 27 Carlton Road, Nottingham

Cornwall comes to Nottingham

Friday 8th September till Sunday 17th September
Old Moot Hall Beer Festival featuring Cornish Micro Brewery beers

Details available from the Old Moot Hall in August Tel: 0115 
9504170

near the 
Ice Arena

From 1st September Card carrying members of CAMRA will
receive a 20p discount on a pint between Monday and Thursday
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The Portland Arms
Portland Road, Off Alfreton Road

Canning Circus
Nottingham 9��0181
Traditional Cask Ales 
including cask mild

*****
Traditional Sunday Lunch

served 12.00-4.00 only £3.75
*****

Monday Roast only £2.20
*****

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

Sky Sports - Pool Table - Beer Garden
The Portland Pot

Stew or Chilli + Granary Bread only £1.20
Served Mon - Sat

Inside Out!
Visitors to Nottingham’s infamous Trip to Jerusalem may soon be 
able to drink outside the pub again without being moved on by the 
police.
Several years ago, it was commonplace to see people enjoying a 
pint whilst sitting on the nearby wall or relaxing on the neigh-
bouring patch of grassland.  Apparently, this all changed when the 
licensing laws were reformed.
A planning application has been submitted to the relevant authori-
ties, which, if accepted, will allow the numerous visitors to this 
historic hostelry the advantage of supping a drink in the open air 
once again.
Richard Studeny, Nottingham CAMRA Chairman said,
“It’s about time too.  I regularly used to go down to the Trip for a 
pint during the dryer months of the year.  Then it all stopped.”
ND understands that there may have been concerns with possible 
broken glass, and the attraction of street drinkers congregating out-
side the pub.  These might be just two of the reasons drinkers were 
prevented from downing a pint in the open.
Mr Studeny continued,
“I never saw any trouble down there.  I did frequent the pub a lot, 
a few years ago.  Visitors to the Trip, especially foreign visitors, 
must find it quiet frustrating that bureaucracy seems to control the 
lives of the average Englishman.  I can’t understand why, if we are 
a member of the EEC, the rules regarding pavement drinking in 
mainland Europe, don’t automatically apply here.
“In light of the recent bad publicity Nottingham has acquired, the 
City Centre Management and other agencies are always going on 
about how nice and friendly Nottingham is.  Foreign visitors to 
the city, of which there 
are many, are burdened 
with this ridiculous red 
tape.  Can anyone blame 
them for not wanting to 
return to Nottingham 
when they’re faced with 
such stupid rulings to our 

FREE
EVENT

RACE NIGHT 
FANCY A 

FLUTTER

SUPERB

 EVENING OF 

ENTERTAINMENT

Ideal for clubs, pubs, charities, hotels in fact 
anywhere that requires audience participation

Easy to run
Super fund raiser

Fits into most entertainment
FOR FULL DETAILS CONTACT

John on 01773 713315
Answerphone - please leave a message

E/MAIL john@moviehouse.freeserve.co.uk
Details sent as an email/floppy/cd/leaflet

Two new Cask Marque guides have been produced for the East 
Midlands. The new guides cover  the NG and LN post codes 
and the adjacent DE & LE post codes. Look out for them in lo-
cal pubs and at CAMRA Branch meetings. 

A plan by the Glasgow Licensing Board to impose a ban on the 
use of conventional beer glasses in all licensed premises by the 
end of next year has been abandoned. However the licensing 
board has announced the ban will apply to late opening venues 
and to venues with the highest risk of glassing attacks where 
plastic ‘glasses’ will have to be used.

Kelburn’s Cart Blanche has been voted Champion Beer of 
Scotland at the Scottish Traditional Beer Festival in Edinburgh. 
Cairngorm came second and third with Black Gold and Trade 
Winds respectively. 

Gusto, at Sneinton, passed on the way down to the Victoria Lei-
sure Centre, the location of the Nottingham Beer Festival, is 
selling a range of Alcazar bottled beers.

The Falcon Inn has been sold to the people running the Bombay 
Brassiere. They have been running the Turmeric Restaurant up-
stairs at the Falcon. They plan to keep cask ales on.  Downstairs 
will be re-furbished with a European menu on offer during the 
day and then an Indian menu in the evening.  

Trent University Real Ale Society has won the “Best New Stu-
dents Society Award” from the University Students Union.

Contrary to the snippet in the last Drinker the same team are 
still running the Johnson Arms in Dunkirk and they have a beer 
festival coming up from Wednesday, August 2nd through to Sun-
day, August 6th.

The Salutation has received an award from Nottingham’s Al-
cohol Problems Advisory Service for refusing to serve young 
customers without identification. APAS prefers to highlight ar-
eas of good practice. 

The new edition of CAMRA's Good Pub Food Guide has been 
published recently, and the Kean's Head in the Lace Market 
area of Nottingham has been awarded the distinction of a 'Star' 
listing - the only one in Nottinghamshire, and one of only 83 in 

Snippets

the country.

The Cliffe Inn in Rad-
cliffe on Trent is under-
going a twelve week 
refurbishment and will 
reopen in Mid August 
as the Horse Chestnut. 
The pub is owned by 
the same people as the 
Horse and Plough in 
Bingham and the Horse 
and Groom in Basford. 
See the next edition of 
the Drinker for a full 
report.

The threat of Demoli-
tion of the Victoria on 
Midland Place near the 
station in Derby has 
been lifted. 

pubs and bars?  
Would you?”
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Quiz number 22 from Gordon, answers are on page 25

1)   Glenn Hoddle is manager of which Championship
      League Club?
2)   Which group had a top ten hit in March 2006 with
     ‘Red Dress’?
3)   Sammy Winward appears as Katie Sugden in which
      soap opera?
4)   In which part of the UK did a a public No Smoking 
      ban come into effect on 27th March 2006?
5)  Which UK peace activist was rescued in Iraq by the 
     SAS in March 2006?
6)   In which city is the Scottish Tourist Board situated?
7)   From which London mainline rail station could you
      travel to North Wales?
8)   Calcutta was formerly the capital of which country?
9)   Name the Greek love goddess.
10)  Which breed of dog has the best eyesight?
11)  Which French singer was known as the ‘Little Sparrow’?
12)  What nationality is Hercule Poirot?
13)  ‘Honeydew’ is a variety of which fruit?
14)  ‘Swaledale’ and ‘Southdown’ are breeds of which animal? 
15)  Jomo Kenyatta was the first president of which country?

ND QUIZ - NO 22 - JUST FOR FUN

THE CITY’S LOCAL BREWER 

make sure your local stocks it! 
www.nottinghambrewery.com

The Alcohol Problems Advisory Service (APAS) has formed a 
novel partnership with The Nottingham Brewery and pub compa-
nies JD Wetherspoon and The Pub People.
The brewery, based in Radford, Nottingham, will brew and dis-
tribute a cask-conditioned bitter ale called XXS. The beer will be 
sold through JD Wetherspoon outlets in the Greater Nottingham 
area and Pub People outlets throughout the East Midlands. Other 
carefully selected pubs will also stock the product. The launch 
date hasn’t been agreed yet but you can look out for the beer. The 
City Council is supporting the scheme which should promote real 
ale in a positive light. 
If you wish to know more them come along to our August branch 
meeting at the Horse and Groom in Basford when our guest speak-
er will be Nick Tegerdine, the Executive Director from APAS. 

Reproduced below is a short article concerning another part of 
APAS’s work.
Survey suggests that what you drink does matter
One of the functions of APAS is to advocate for people who are to 
appear before a court and who have a drink problem. The service 
is well regarded by the courts and by solicitors and barristers. 
An recent analysis by APAS of 200 cases has unearthed some in-
teresting findings.
Firstly, more than eighty per cent of these 200 men and women 
fulfilled the internationally recognised criteria for alcohol depend-
ency.
Secondly, the offences committed include alcohol-specific ones, 
driving while intoxicated for example, theft (of alcohol or of other 
goods to be sold to pay for drink), dishonesty, offences involving 
violence and murder.
Thirdly, it was revealed that illicit drugs were involved in 36% of 
cases (with cannabis being the drug used most often).
Finally, the analysis revealed that of the 200 cases examined:
53% drank strong lagers, often with vodka and energy drinks
26% drank white ciders, again sometimes mixed with vodka 
10% drank mainly wine
7% drank mainly spirits
3.5% drank “anything”
0.5% (1 person) drank real ale
Further findings revealed the brands of drinks consumed but we 
would probably get into very hot water if we revealed that here. 
This exercise is more than a mere ‘snapshot’, but it is not claimed 
to be a robust scientific study. Nevertheless, it would be foolish to 
disregard these findings because of that.

Alcohol Problems Advisory Service forms Partnership

The 1st RuRAD (Rural Real Ale Drinkers) Beer Festival is to be 
held at the Old Stables Bar, Park Hall, Park Hall Road, Denby 
from 24th to 28th August 2006. There will be 35 Ales over the 
weekend Including festival specials with some served from a 
separate stillage opposite the bar by gravity, plus Traditional 
Cider and Perry. Food will be available at all sessions subject to 
availability along with complementary soft dinks for drivers. 
The festival is open Thursday 7.30-11.00, Friday 5.00 – 11.00, 
Saturday 12.00 – 11.00, Sunday 12.00 – 10.30 and Monday 
12.00 – 10.30. The No 92 bus passes by Park Hall, this service is 
run by TrentBarton during the week and Stagecoach on Sundays 
and Bank Holiday Mondays.

The 1st RuRAD Beer Festival takes shape
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Competition Number 117 
Closing date Sunday 10th September 2006 midnight. 

Win a week cruising The Maldives!
One winning entry each week during 2006 will go into 

a draw for a fantastic holiday for two cruising The 
Maldives aboard a sailing yacht or bed & breakfast at 
a luxury island resort.  The winner’s publican will also 

win a week at Bandos Island. 
 PLUS £500 cash towards air tickets for each couple! 

Complete the puzzle using the Cryptic or Straight 
clues – the answers are the same. 

Then find the hidden keyword using the coordinates 
given for the following boxes 

          F1    O2     D3     L3     J5     M8   B12   J12    A14 
         

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

For example if the hidden keyword is “MAGAZINE” text 
“CROSSWORD MAGAZINE” ensuring you put a space 
between the words. 
You will receive a text back telling you if your answer is 
correct or not.  Texts cost £1 plus normal network charges.  
The winner will be drawn from the correct entries received 
before the closing date. 
The permission of the bill payer must be obtained before texting.  Entrants to the 
competition must be over 18 years of age and agree to be bound by the Rules 
which are available on the website at www.pubcrosswords.com or by contacting 
the competition promoter K.D Armes, PubCrosswords, The Rose Grower, 
Sandringham Drive, Bramcote, Nottingham NG9 3EJ 0115 9255413 
rules@pubcrosswords.com.

NEW! Enter on the website using  

C
R

Y
PT

IC
 C

L
U

E
S 

Across  
 7 Sounds as if apartment you let someone use is full of gas. (9) 
 8 Although burning I am in check. (5) 
 10 Running greyhounds without us is a gas. (8) 
 11 Times when things go wrong. (6) 
 12 Illegal camp? (4) 
 13 Reportedly intended to touch down in trees. (8) 
 15 Glen and Dale's passages take five. (7) 
 17 Depository sign on the railway. (7) 
 20 Poignant force after cry of pain opening can. (8) 
 22 Looking back at first year religious education varied greatly. (4) 
 25 Squirm, like the man getting court order. (6) 
 26 Attempt to follow flower business. (8) 
 27 Lower in odds also. (5) 
 28 Turn to a Saturn visitor say. (9) 

Down  
 1 Brings home fish trifles? (5) 
 2 Harvest doesn't begin to break hunger. (6) 
 3 Stallone carries torch a little. (8) 
 4 Anonymous drunk now never seen. (7) 
 5 Extraordinary ruling, as arranged. (8) 
 6 Old age pensioner leaves strange personalities to the audience. (9) 
 9 Untie the gun dog when the horse has gone. (4) 
 14 Pet preferred a nap. (9) 
 16 No cat seen in lion setting. (8) 
 18 Raiders and how they are heard to be fishing offshore, if German. (8) 
 19 Most unattractive when wobbly-guts has lie in. (7) 
 21 Feature me returning after it. (4) 
 23 Up-and-coming knight turns to gin cocktail. (6) 
 24 Order small organization to turn up. (5) 

ST
R

A
IG

H
T

 C
L

U
E

S Across  
 7 Windy. (9) 
 8 Restriction. (5) 
 10 Lightest substance. (8) 
 11 Evenings. (6) 
 12 Disposition. (4) 
 13 Forest. (8) 
 15 Land hollows. (7) 
 17 Book collection. (7) 
 20 Pitiable. (8) 
 22 Exceedingly. (4) 
 25 Contort. (6) 
 26 Business. (8) 
 27 Crouch. (5) 
 28 Spaceman. (9) 

Down  
 1 Dramas. (5) 
 2 Hunger. (6) 
 3 A little. (8) 
 4 Nameless. (7) 
 5 Unique. (8) 
 6 Audience. (9) 
 9 Loosen. (4) 
 14 Pet. (9) 
 16 Whereabouts. (8) 
 18 Marauders. (8) 
 19 Least attractive. (7) 
 21 Object. (4) 
 23 Ascending. (6) 
 24 Bunch. (5) 

ANSWERS TO PUZZLE  NO 108 

Across: 1 Jump leads, 6 Offer, 9 Miracle, 10 Runners, 11 Short, 12
Surrender, 13 Customers, 15 Tempo, 16 Notes, 18 Passenger, 20
Represent, 23 Event, 25 Spirits, 26 Shorter, 27 Signs, 28 Descended.  

Down: 1 Jambs, 2 Mirrors, 3 Locations, 4 Areas, 5 Surprises, 6 Ounce, 7
Freedom, 8 Reservoir, 13 Centrists, 14 Expressed, 15 Therefore, 17
Tipping, 19 Greeted, 21 Exits, 22 Tusks, 24 Tired. 

KEYWORD = PENSIONER

WINNER OF COMPETITION NO 108 

Rosemary Jackson, Etruria Gardens, Chester Green, Derby.
Rosemary Jackson picked up her copy of Nottingham Drinker in The 

Bridge Inn in Cotmanhay Ilkeston

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

EMAIL PLEASE VISIT WWW.PUBCROSSWORDS.COM

Enjoy competitions? Then why not try and 
win two bottles of beer. See page 30 for 

details.
Don’t forget the general knowledge quiz 

on page 23. There is nothing like taxing the 
grey cells whilst you enjoy a pint.
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1) Wolverhampton Wanderers     
2) Sugababes     3) Emmerdale
4)  Scotland       5) Norman Kember  
6) Edinburgh      7) Euston      8)  India
9) Eros              10) Greyhound 
11) Edith Piaf        12) Belgian 
13) Melon     14) Sheep      15) Kenya

Quiz No 22 Answers
The answers to the  quiz 
number 22 on page 23

The Three Peaks Challenge

Victoria 
Tavern

40 Wilford Road, Ruddington 
0115 921 5971

*****
Meals served

Mon - Thur 12-2.30 & 6-8
Fri - Sat 12-2.30

Sunday Lunch 12-3
*****

Steak night Tues 6-9

4 Traditional Cask Ales
      *****

Bass and Guests

Swan & Rushes 
19 Infirmary Square, Leicester 

0116-2339167  
www.swanandrushes.co.uk

Now returned to control of Mainly Beer Ltd 

Up to 9 Real Ales plus imported draughts 
100+ terrific bottled imports  
A welcoming traditional pub 

Great lunches Sun-Fri – snacks at other times 

CIDER & CHEESE FESTIVAL 
August 18th-19th 

Following on from my piece on overcharging for half-
pints, in the last edition of the Nottingham Drinker, I received 
the following e-mail from the management of the Reindeer at 
Hoveringham.
I would personally like to thank them, and also thank them 
from the Nottingham branch of CAMRA for their quick and 
positive response.
These are obviously people who value customer reaction and 
are prepared to "right a perceived wrong" Thanks again.
Ray Kirby, Nottingham CAMRA

Hi Ray,
Just a quick note in response to your comments about half 
pints costing more than half the price of a pint.
At The Reindeer Inn, Hoveringham we have given it due con-
sideration and agree with you whole heartedly!
Steve Taylor (Landlord) says he just carried the price differ-
ence on from when he took over the pub but we both agree its 
not right half pint drinkers are penalised so the day after I read 
your comments I dropped the price of half pints to exactly half 
the cost of a pint.
Maybe other pubs will change their pricing, who knows? We 
certainly took your comments on board!
Hope to see you in The Reindeer again soon!

Regards       Michelle Walker   (Manager)

Tynemill’s Newshouse pub on Canal Street was the setting off point for the 3 Peaks 
Challenge undertaken by City Council leader, Councillor Jon Collins, and two walking 
companions, Councillor John Taylor and Nigel Cooke on the weekend of the 14th and 
15th July.   
Their effort to scale the highest peaks in Scotland, England and Wales raised funds for 
the Danielle Beccan Appeal to build a new arts and activities centre in St Ann’s. The 
challenge saw the trio scale Ben Nevis, Scafell Pike and Snowdon within 24 hours.   
Their final 'peak' moment was celebrated with a toast of specially bottled 3 Peaks bitter 
picked up at the Newshouse before their adventure began.
A cask version of the bitter was also put on sale at a number of Tynemill and Castle 
Rock pubs in the city and, thanks to local business sponsorship from Arco, Lace 
Market Properties, Monk Estates, SOL Construction, Fraser Brown, Clarke Dove and 
Nottinghamshire Community Foundation over £1.40 per pint went to the appeal.  
The walkers, had undertaken a strict training programme for the event using 
halves of Castle Rock beer as a vital part of their rigorous keep fit regimes.  
Head brewer, Adrian Redgrove says many samples may need to be tried until 
a suitable balance of hops and malt is found.  “This beer will be a true ‘one 
off’ for a very special cause. We are all very pleased to do all we can to help this 
worthwhile appeal move towards its £500,000 target,” he says.  “And we invite 
anyone unfortunate enough not to be able to make a donation while enjoying 
a sup to log on to www.justgiving.com/joncollins and donate what they can.” 

Left to right  Councillor 
Jon Collins, leader 
Nottingham City 
Council; Nigel Cooke  
and Councillor John 
Taylor with the Lord 
Mayor of Nottingham 
Councillor Des Wilson
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Erewash Valley
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill

In the last few weeks 2 ‘new’ pubs have opened in the Erewash area, 
the first being the old Erewash Hotel, (only a stones throw from 
Langley Mill rail station), now called Inn in the Middle. This former 
Shipstones pub has been acquired by Stuart Warner and Pat Hall 
from Enterprise Inns.
Stuart and Pat are no strangers to the licensing trade having run The 
Great Northern just down the road and opening The Que Sera at the 
junction of Church Street, Market Street and Ilkeston Road. The pub 
has been extensively refurbished and now has a central bar with 4 
handpumps featuring Mansfield Cask, Marstons Bitter and, on my 
recent visit, a couple of beers from Shardlow Brewery. A number of 
different local micros are destined to be featured in the near future. 
There is an outside drinking 
area, and, hopefully, food will 
soon be available at lunchtimes. 
We wish Stuart and Pat every 
success as the real ale drinkers 
in Langley Mill need a pub with 
quality and choice from peo-
ple who are really enthusiastic 
about what they do.

The second offering is also an old Ship-
stones pub, this time in Ilkeston. Formerly 
owned by Punch, The Prince of Wales on 
South Street has now been acquired by the 
Pub People Company and renamed The 
Poacher. Once again the pub has under-
gone a complete refurbishment, but has 
retained the traditional interior with a cen-
tral bar separating three rooms. Paul and 
Vicky are the new licensees and they will 
be wholly reliant on wet sales, with only 

cobs available at lunchtimes. There are 
5 handpumps on the bar with Notting-
ham Rock Bitter and Wells Bombar-
dier as the house beers with the 3 other 
pumps featuring guests with at least 2 of 
these set aside for the featured brewery 
of the month. On a recent visit this was 
Kelham Island.

This years Nottingham Mild trail featured a small number of pubs 
from the Erewash branch, and feedback so far has been very posi-
tive with one or two of our locals expressing a wish to be involved 
again next year. Hopefully, with a bit more time to organise things, 
we can get a few more pubs interested in joining in and, who knows, 
maybe even create our own mild crawl from one end of the branch 
area to the other.
Following the recent refurbishment and extension, The Harrington 
Arms at Sawley will once again be holding its annual Beer Festival 
over the August Bank Holiday weekend. A large marquee in the gar-
den will house approx. 80 different beers along with 10 ciders. Food 
is available from the main menu all day, and there will be an outside 
BBQ and entertainment lunch time and evenings. 
I have received a request from the licensee to see if there are any 
CAMRA members out there who would be interested in helping out 
behind the bar. If you can spare a few hours at anytime over the 
weekend then please get in touch and offer your assistance. Contact 

me on 07962 318605 and I will pass on the information to Niall 
- Thanks.
Talking of refurbishments, just to let you know that the Nags Head 
at Sawley (just round the corner from The Harrington) will also be 
undergoing some major works very soon. The pub is likely to have 
to close at certain times to allow the work to be carried out, so if 
you’re thinking of visiting there it might be wise to give them a call 
first to make sure they’re open. Apparently, they are installing a new 
bar and increasing the number of handpumps which means 3 guest 
beers will be on offer.
A couple of snippits of pub news for you - The Steamboat at Trent 
Lock is now serving guest ales, Wickwar and Hop Back beers have 
recently been on sale.
Bob and his wife from The Blue Bell at Sandiacre have decided to 
leave the pub trade for a life of sun in Spain. Best of luck to them 
both. A new licensee takes over on the 1st August.
EREWASH VALLEY 11TH ANNUAL BEER FESTIVAL.
In January the branch held a very important meeting to discuss the 
future of our beer festival, following a rather disappointing turnout 
last year, mainly due to the inclement weather and also the dates 
clashing with a number of other local and national events. After 
much discussion, the consensus was to try an earlier date, so 1st and 
2nd September was proposed. We are hoping that the better weather 
and lighter evenings will encourage more people to come along and 
sample from the 35 beers, 3 ciders, a perry and a variety of fruit 
wines on offer.
Now, you may have seen in the local press that Friesland Sports 
Centre is currently closed for a major refit, but don’t worry. We have 
been constantly assured that the work will be completed in plenty of 
time for our opening on Friday 1st September. 
I have also discovered that TrentBarton now offer a more frequent 
bus service on the R4 route. After 6:00pm there is a bus every 20 
minutes from Sandiacre that passes very close to the venue. One 
goes through to Derby and the other two go as far as the M1 junc-
tion 25 before turning round and returning to Nottingham with the 
last return service at 11:33pm or 12:03 - so there’s no excuse for not 
coming along and enjoying a great evening out.! !
We are also on the look out for any volunteers who would be willing 
to spare a few hours of their time and offer us a hand with a number 
of tasks at this years festival please. If you have a few hours to spare, 
and fancy helping us out, contact me for further information and a 
staffing form.
Further details on the bus service can be found at www.trentbarton.
co.uk or by picking up a leaflet on the R4.
Full details of the beer festival can be found elsewhere in this edi-
tion of the Nottingham Drinker, or by visiting our website, (www.
erewash-camra.org) or contacting any member of the committee.
That’s it, until next time - John
Socials - Monday 21st August - Pre beer Festival get together - The 
Nags Head, Sawley from 8:00pm
Thursday 5th October - Mini-bus to Thornbridge Hall Brewery, 
Ashford in the Water. Pick up in Long Eaton at 6:00pm
Cost will be £15.00 per person. £5.00 pp deposit required to secure 
a seat on the mini-bus.
Further details on any social by calling John on 07962 318605



Letters
A Fair Pint for a Fair Price
When the government announced that 95% was legal measure for 
beer my flabber, to paraphrase Francis Howard, suffered a perma-
nent ghast.  Weights and Measures maintain an eagle eye on motor 
fuel sales, so why not our favourite food?
Once upon a time, children, a long time ago, one could see the antici-
pated regalement in exact volume displayed in a glass cylinder, soon 
to be transferred to a drinking vessel of adequate measure.  Why did 
these devices disappear?
In days of yore some public-spirited innkeepers served their wares 
in oversized glasses suitably engraved with a lubber-line but these 
containers quickly went where the good glasses go, preserved only 
at CAMRA beer festivals.  Could such disappearance have occurred 
after accountants eyebrows shot under their hats in emulation of the 
Bateman cartoon of the man who lit up before the loyal toast?
Nowadays it is an achievement to get fair full measure at the bar.  All 
too many pubs apply several methods to retain part of the pint for 
which you have paid in toto.  Under-filling is the least subtle but very 
common.  Requesting a top-up should never be necessary and gives 
a sour mercenary air, quenching the relaxed atmosphere sought on 
walking through the swing doors.
Then there is froth.  Tolerable when above a lubber-line, in the usual 
mean-measure glassware it is the enemy. 1 always ask for a flat top.
This leads me to that instrument on the delivery pipe, contrived by a 
satanic accountant, known as a sparkler.  This name is doublespeak 
for an efficient frother.  Anathema to the best cellarmen, sparklers 
are, of course, only a narrow jet which, far from adding desirable 
natural sparkle to live beer, remover, most by agitation.  Often bar 
staff will express surprise: "You like it flat?!', the reply being that 1 
do not wish their 'sparkler' to de-sparkle my drink.
Moreover, for 'flat-toppers' like me, temporary removal of the spar-

kler involves unscrewing by bar-staff fingers, a questionable proce-
dure hygienically because the sparkler is immersed at the next serv-
ing.  This would not be tolerated for other consumables.
Finally, there is the swan-neck delivery pipe.  In cahoots with its ally 
the sparkler, the beer is delivered near the bottom of the glass, so lots 
of cosmetic froth.  Good practice dictates lowering the glass before 
completing the pumping; but this is often omitted, depriving the cus-
tomer of the volume of the delivery pipe - probably a good 5%.
So, what to do?  Those offering the vendor 95% of the price report lit-
tle success.  Bringing along one's own lubber-lined glasses lovingly 
preserved from a beer festival is scarcely practical.  It just shouldn't 
be necessary.  Perhaps the Brit is just too compliant.
Yours sincerely,     Geoffrey Jago

Dear Mr. Chairman,
"The members of the West Bridgford Branch of the U.3.A. (Univer-
sity of the third Age - onlv we don't talk like that) are a really friendly 
lot of people.
It all started with a sedate lunch for 20 or so and a Cave Tour at the 
Bell Inn on Monday 26th June.  When the "Tour Guide" arrived - in 
the shape of Richard Studeny - things changed.  Folk thought they 
should join CAMRA if all were such happy people - and we look 
forward to the winter session of the Historv Group when he will come 
to talk to us.
Other groups include Art, theatre, Creative Writing, Gardening, Cur-
rent Affairs discussion.  Yoga/Dance exercises and short and longer 
walks.  Anyone who is over 50 and lives in or around West Bridgford, 
Ruddington, Keyworth etc. is eligible to join.  For a warm welcome 
and more information ring Nottm 9148866 or Nottm 8461002.
Sincerely,       Liz Wills.

As usual, I will start with the details of latest of the free mini 
bus survey trips. In August, it is the Rempstone area, September 
will see us take in Radcliffe-on-Trent and in October we will be 
looking at the Linby/Papplewick area. 
I have got another brewery trip planned, this time it is to Thorn-
bridge Hall, near Ashover. It will be Wednesday September 
13th, leaving at 5.30pm. (please note a slightly earlier start time 
than previously advertised) The cost of the brewery will be free, 
but I will need to cover the cost of the mini bus. I hope to be 
able to take 24 people, seats are filling quickly,  so book early to 
guarantee your seat. As always your CAMRA membership card 
is required to obtain your discount. 
At the August branch meeting, we have Nick Tegerdine (NT) 
from APAS (Alcohol Problems Advisory Service) who will be 
speaking to us on his work. He works as Executive Director 
of APAS, an organisation which has a national and regional 
role in promoting responsible drinking and responsible retail-
ing. APAS is concerned to challenge the advertising practic-
es of the big drinks producers and to celebrate the successes 
of drinks companies with a stake in their local community. 
Describing himself as an inebriatrician, the son of a publican, 
and someone who actively researches his subject, NT will talk 
for hours (if you let him) on drinks, drinking, and the challenges 
that face all who want to promote enjoyable social intercourse 
over a  pint or two. See page 23 for a short article as an intro-
duction to APAS.
See the diary dates column for times and dates of all the trips.  
As usual, don’t forget, that EVERYONE is welcome to any 
CAMRA meeting or outing, you do NOT have to be a member. 
I might present you with a membership form, but you can ig-
nore it if you want, (most people usually do!) and I might also 
have to make a nominal charge to non-members for some over-
subscribed outings (where there is no bus charge, don’t worry it 
will only be £1) and obviously, on trips where we charge eve-
ryone, then you will have to pay £2 more than members (as 
above). Membership is currently only £18, I’ll leave it to you 
to do the sums. As always I can be contacted electronically at:- 
raykirby@nottinghamcamra.org 

Trips and Socials
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Vale of Belvoir
Summer News & Booze from the Vale

Summer is well & truly with us now, but we are going to start off 
by taking you back to the end of May & our final round up of the 
2006 Mild Trail.
Our 3rd trip of the month had us at the Wheatsheaf, Cropwell Bish-
op, the home pub of Eddie “Mild Trail King “ Fendel. Here we 
had a good pint of Mansfield Dark to set us up for a drive out to 
The Crown, Old Dalby, where we were served with Belvoir Mild. 
A confession is in order here, as there was also being served that 
night Theakstons Old Peculiar, and secretary Bridget sampled this 
instead of the Mild, and  it didn‘t disappoint. It isn’t a beer that we 
see much of on our jaunts  around the area, and it was very nice 
indeed, although probably a bit strong to have too much of on a 
regular basis!
We were then on to the Anchor, Nether Broughton & Hanson’s Mild 
from the West Midlands. This mild was unique to the Anchor on the 
trail, so it was good to try another example out of the huge range of 
different milds available. The mild has also proved so popular that 
the pubs plan is to keep it as a regular beer. We then  finished up at 
the Martins Arms, Colston Basset with another nice pint of Elgoods 
Black Dog - the mild at the Martins Arms was a little late into the 
trail before coming on but it was a good pint and well worth the 
wait. It was a pleasant way to end an evening out around the Vale.
Overall, we were once again pleased with the Mild Trail. There 
were a few glitches early on with  some pubs being a little late in 
getting the mild on, but it is impossible to time it exactly and we 
always appreciate the landlord’s efforts in putting the beers on for 
us at all and making the trail possible. There were just a couple 
of the listed pubs that failed to serve any mild at all, and we think 
the quality and variety offered by other landlords more than makes 
up for these disappointments.  A good choice through the month 
was offered by The Marquis of Granby, Granby and The Chequers, 
Barkestone le Vale.  Outstanding in quality was the Hardys & Han-
sons Mild at the Red Lion, Bottesford. 
The wide spread of votes in our Best Mild contest  was testament 
to the quality offered by all of our pubs on the trail. As well as 
the afore mentioned, those receiving votes were The Royal Oak, 
Car Colston; Crown, Old Dalby; Crown and Plough, Long Claw-
son and the Boot and Shoe, Granby. However outstanding this year 
had to be the Horse and Plough, Bingham. Alan served at least half 
a dozen different Milds through the month, starting and finishing 
with Sara Hughes Dark Ruby Mild, which sells though so quickly 
in The H and P that you really have to be on your toes to get in 
there!  Also receiving high praise by mild trailers were the Nether-
gate Priory Mild, Caines Dark 
and Gravediggers Mild from 
Church End Brewery. It came 
as no surprise to us when we 
totted up that the Pub voted 
as serving the Best Mild on 
the trail was the Horse and 
Plough, Bingham - well done 
to Carl, Sharon and Alan.
On the subject of winners, 
the person picked out of the 
draw of completed Mild Trail 
cards was Mark Rogers of 
Nottingham. As always the 

winner will receive something very tacky for his sterling efforts, 
probably arriving just before May 2007! Well done that man!
The winning card was drawn out by founder member and former 
Chairman, Bob Taylor, organiser of our first mild trails. It was good 
to see Bob out again at our last meeting at the Nags Head, Harby as 
his valuable presence has been missed of late due to illness.  
The Nags Head is now up and running under it’s new manage-
ment. Beers served are from the W and D stable, including Jen-
nings Cock-a-hoop. They have regular live music and a barbeque 
every Friday evening 5-7pm.
On to more pub news. Update on the Marquis of Granby, Granby 
is that new manager Maciej Michalak is settled in - if your Polish 
isn’t that good he answers to the name of Matthew! Beers offered 
are Brewsters Marquis as a regular with other Brewster beers mak-
ing an appearance. A mild is also served as well as Abbot Ale. The 
pub is now open every lunchtime except Monday.
As we go to print, in Bingham the Chesterfield Arms and the 
Wheatsheaf are reopening under new management. Fuller details 
will follow in the next issue of the Drinker.
The Chequers, Cropwell Bishop still has no permanent landlord 
and,for the time being no cask ales.
Over at the Red Lion, Bottesford, Taverna Inns have the tenancy  
with new managers Val and Scott Burns. Val was formerly a land-
lady at the Admiral Rodney, Calverton. Food will be simple home 
cooking with Hardys & Hansons Best Bitter and Olde Trip being 
served, with a seasonal guest according to demand.
Out at the Unicorn, Langar, the Mulberry Pub Co have taken over. 
The Leicester based group also own the Mulberry Tree, Birstall 
and the Bradgate at Newton Linford. There have been some refur-
bishments and the beers are Everards Tiger, Marstons Pedigree and 
Guest.
Finally. the Black Horse, Hose is now re-opening on Wednesday 
and Thursday lunchtimes. 
On to brewery news, starting at Belvoir, Colin has now had his 
grant confirmed from DEFRA and has purchased some land so a 
new brewery site with possible visitor centre is in the pipeline. The 
latest seasonal beer is Spring Beauty, a 3.7% Gold Amber fruity 
bitter.
Further down into the Vale at Brewsters, Sara and Sean are seeking 
to relocate the brewery probably by the end of the year. Brewing as-
sistant Richard has returned from his course at Brewlab filled with 
enthusiasm and ideas and has been promoted to Brewer. Praise for 
the brewery’s Hophead beer has recently been received from the 
Isle of Wight. Even further afield, Brewsters beers, both draught 
and real ale in a bottle are being marketed in the US by Shelton 
Brothers of Belchertown (yes that‘s right!), Massachusetts. The 
beers will be from the Wicked Women range and include Mata Hari 
(essentially a 4.8% Marquis), Jezebel and possibly Medusa and 
Belly Dancer. Check out  www.bellaonline.com/articles/art42367.
asp for the article on the brewery. The latest Wicked Women is 
Dragon Empress, a pale gold ale, as always at 4.8%, made from 
Maris Otter Malt with bittering by Centennial and aroma hopping 
by Cascade and Amarillo. 
That’s all from us this month. It is now far too hot and all sensible 
advice is to sit yourself under a shady tree somewhere outside a 
Vale pub with a good beer. Enjoy….
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A Quacking Good Pub

Castle Rock Wildlife Beers
The monthly wildlife beers are continu-

ing throughout 2006, 
Flying Ant 

for August 
(sunset or-
ange with 
a blend of 

German and 
American 

Mallard’s now available at the Bell…well 
sort of!
That’s right, but we’re not talking real 
ales or the latest addition to the pub’s food 
menu…well not just yet, anyway!
A pair of mallard ducks has been spotted 
nesting again in a nearby tree.  
Like most of us in this recent spell of hot 
weather, ducks get thirsty, and do like to 
cool off in fresh water.
Unfortunately, do to the City Council’s slab 
square upgrade there’s no fountains for the 
ducks to drink from, so management at 
the Bell Inn have closed off their on-street 
pavement drinking area and installed a 
paddling pool to help-out.  So, until further 
notice, the outside drinking area will be 
closed off, to the public.
The female of the two ducks seems to have 
adopted the closed off drinking area as her 
‘patch’ – she’s been sitting there all day 
today.

hops), 
Conker for 
September 
(a nut brown 
ale with new 
hedgerow
varieties). 



30      www.nottinghamcamra.org      August / September �006

Following on from the competition in the 
last issue of the Drinker, Spyke has been 
on his travels again. 
In order to be in with a chance of win-
ning the two bottles of beer just identify 
the city or country where this picture of 
a bus was taken. The nearest geographi-
cally wins.
Send your answer to the ND address or 
email to drinker@nottinghamcamra.org 
The answer to the last competition was 
St Kitts.

Hardys & Hansons sea-
sonal beer for August is 
called Friar’s Fancy. It 
is described as a golden 
brown bitter perfect for 

the Robin Hood Festival.
  The beer for September      

is William Clarke’s    
Declaration, a well 

rounded premium cask 
brew from finest English 

hops and malt.

Win two bottles of Poachers beer

Tynemill moves to 
Castle Rock

Tynemill has moved its of-
fices from its former home at 
the Victoria Hotel in Beeston 
to a newly refurbished of-
fice suite at the Castle Rock 
brewery site in Queensbridge 
Road, Nottingham. The other 
development work at the site 
is still continuing.



Name that Beer Rising from the Ashes!
The Phoenix, Friar Lane, is now under new ownership.  Two handpumps 
have been installed with more to follow in the future.  Eventually, it’s hoped 
that four real ales will be available, including a regular from the Nottingham 
Brewery.
A refit of the current bar will take place towards the end of the summer period 
in time for the new student intake.  Then, next February sees the downstairs 
area converted – the exact format is yet to be decided.
Richard Studeny, Nottingham CAMRA Chairman told ND,
“I’ve been down to have a look around at the venue.  There’s a lot of potential 
there below pavement level, and from what I’ve surmised, I reckon it’s going 
to be a prestigious place when it opens for business.  It will certainly give 
Nottingham’s existing larger 
live-music venues a run for 
their money, especially with its 
location.  As a live entertain-
ment fan, be that music, com-
edy, or whatever, competition 
has got to be a good thing for 
the drinkers in Nottingham.
A name change is expected 
too, following the autumn re-
furbishment, so watch this 
space”.
Mr Studeny added,
“If the owners' plans go to 
schedule, then this Phoenix 
really will rise from the ashes 
– quite ironic when you realise 
there’s an Australian themed 
bar across the road!”

The trial full mash beer brewed by the partnership of 
Nottingham Brewery and the Fellows, Morton and 
Clayton has proved a success and will be going into full 
production. It is currently being sold as "Mathew Clay-
tons Ale".  It is a 4.3% abv brew, golden in colour, with 
the pale maris otter malt giving it a roundness of body 
whilst the triple aromatic hopping gives a refreshingly 
zesty finish.

Here is your chance to help out, can any of our readers 
think of a name for the new brew? If you can think of an 
original name then send it to philip.darby@nottingham-
brewery.com That generous soul, Mr Darby, was even 
heard to say that he would give a polypin of the ale to the 
person who suggests the name they decide upon.

Our own beer festi-
val cellarman, Steve 
Westby, is credited 
with the idea of get-
ting the two parties 
together to produce 
the brew although 
he was last seen 
walking away mut-
tering something 
about ‘it was meant 
to be launched at 
our festival’. That’s 
the trouble with 
good ideas, people 
just can’t wait!



Trips and Socials
    August
Wed 9: Remstone area, 
Free minibus trip from Cast 
- 7.00pm
Fri 25: Peterborough Beer 
Festival, bus trip from Cast 
- 10.30am
    September
Tue 12: Radcliffe on Trent, 
Free Tuenibus trip from Cast - 
7.00pm Wed 13: Thornbridge 
Hall Brewery, bus trip from 
Cast - 6.00pm
    October
Mon 9: Linby/Papplewick, 
Free Tuenibus trip from Cast 
- 7.00pm
For more details on Trips 
and Socials see the article on 
page 27   Book with Ray Kirby 
on 0115 929 7896 or by email  
raykirby@nottinghamcamra.
org  CAMRA cards must be 
shown for  £2 discount offered 
on some trips.

Branch Meetings
All meetings begin at 8pm  
Everyone is welcome to attend
    July
Thur 27: Navigation, Wilford 
Lane, by the Waterfront.   
Nottingham Drinker available
    August
Thur 31: Horse & Groom, 
Radford Road, New Basford 
- Tram to Shipstone Street
    September
Thur 28: Lion, Mosley Street, 
Basford, Tram to Shipstone 
Street.   Nottingham Drinker 
available
    October
Thur 26: Bunkers Hill, 
Hockley, near Ice Arena

  Committee Meetings
    August      Thur 17: 
Lincolnshire Poacher, 
Mansfield Road
   September      Thur 14: Bell, 
Market Square
   October      Thur 12: 
Salutation, Hounds Gate

All details on www.
nottinghamcamra.org

August
Wed 2: Harrington Arms, Sawley  
Branch Meeting.  (outside if weather 
permitting)
Mon 21: Social - Pre Beer Festival get 
together - The Nags Head, Sawley from 
8:00pm
September 
Wed 6: The Ilford, Station Road, 
Ilkeston, Branch Meeting. 
Tue 19: To Be Confirmed, Committee 
Meeting.
October 
Wed 4: The New Inn, Heanor, Branch 
Meeting. 
Thur 5: Social - Mini-bus to Thornbridge 
Hall Brewery, Ashford in the Water. Pick 
up in Long Eaton at 6:00pm
Cost will be £15.00 per person. £5.00 pp 
deposit required to secure a seat on the 
mini-bus.
Further details on any meeting or social 
is available by calling John on 07962 
318605 or check the website

www.erewash-camra.org

Branch meetings start at 8.00pm
August
Thur  10: Bromley Arms, High Marnham 
(TBC)
 Call Phil Ayling for more details on 
01636 687013 or web site 

www.newarkcamra.org.uk

Newark

ErewashBeer FestivalsNottingham

Mansfield
Branch meetings start at 8.00pm
August
Tue  1: Bold Forester, Mansfield
September
Tue  5: Horse & Groom, Linby
Call Brian Haydon on 01623 453148 or 
Jenny on 01773 776003 or web site: 

www.mansfieldcamra.org.uk

Belvoir
August
Tue  8: Social Petanque, Crown, Old 
Dalby TBC
September
Tue  12: Branch meeting Unicorn, 
Langar 8.30pm.
 For details contact Martyn or Bridget on 
01949 876 479 or

 martynandbridget@btinternet.com

NOTTINGHAM AND AREA CAMRA BRANCH DIARY 

Don’t forget to let 
the Drinker know 

about any forthcoming 
beer festivals

Sat 15 Jul – Sun 30: Victoria Hotel Beer and Music Festival, 
Dovecote Lane, Beeston www.victoriabeeston.co.uk
Thur 27 Jul – Mon 31: Company Inn Beer Festival, Canal 
Street, 20 beers
Sat 29 Jul – Sun 30: Decadence & Depression (1920’s & 30’s) 
Weekend, Red Lion, Tramway Museum, Crich
Tue 1 Aug - Sat 5: Great British Beer Festival, Earls Court, 
Warwick Road, London. www.gbbf.org
Wed 2 Aug - Sun 6: Johnson Arms Beer Festival, Abbey 
Street, Dunkirk, 15 beers, petanque on Saturday, food
Fri 4 Aug - Sun 6: Victoria Inn Beer Festival, Nottingham 
Road, Alfreton
Fri 11 Aug - Sat 12: Out of the Vaults Beer Festival, King 
Street, Leicester. www.outofthevaults.com 
Sat 12 Aug – Sun 13: 1940’s Weekend, Red Lion, Tramway 
Museum, Crich
Thur 17 Aug - Sat 19: 8th Worcester Beer Festival, Worcester 
Racecourse, Pitchcroft  www.worcesterbeerfest.org.uk
Fri 18 Aug - Sat 19: Swan & Rushes Cider & Cheese Festival, 
19 Infirmary Square, Leicester. www.swanandrushes.co.uk 
Fri 18 Aug - Sun 20: Swan Beer Festival, Milton, near Repton
Tue 22 Aug - Sun 27: 28th Peterborough Beer Festival, The 
Embankment-Peterborough. 350+ real ales plus cider, perry and 
bottled beers. Live music every evening in a separate marquee. 
Wide range of food available. Open Tue 5.30-11, Wed 12-2.30 & 
5.30-11, Thu 12-11, Fri 12-2.30 & 5.30-11.30, Sat 12-3.30 & 6-11, 
Sun 12-3. www.beer-fest.org.uk
Thur 24 Aug - Mon 28: 1st RuRAD Beer Festival, The Stables 
Bar, Denby. Up to 35 beers, cider & perry, food, open Thur 5:30-
11, Fri 7.30-11, Sat 12-11, Sun 12-10:30, Mon 12-10:30. 
Fri 25 Aug – Sun 27: Green Man and Black’s Head Beer 
festival, Ashbourne
Fri 25 Aug – Sun 27: Gladstone Beer festival, Loscoe Road, 
Carrington, 15-20 beers, BBQ Sat & Sun
Fri 25 Aug – Mon 28: White Post Beer festival, Belper Road, 
Stanley Common
Fri 25 Aug – Mon 28: Harrington Arms Beer festival, 
Tamworth Road, Sawley, Marquee outside
Sat 26 Aug - Mon 28: Moorgreen Beer Tent, Moorgreen County 
show, Watnall Open Sat 6-11.30pm & Sun 7-11pm, Exhibitors & 
CAMRA members only Sun 11-7, Mon 10-7 CAMRA discount 
Fri 1 Sept – Sat 2: 10th Erewash Beer Festival, Friesland Sports 
Centre,Nursery Avenue, off Derby Road, Sandiacre 35 beers, 
cider, perry & fruit wines.www.erewash-camra.org
Fri 1 Sept – Sun 3: Glossop Victorian Weekend Beer Festival, 
Glossop Labour Club, Chapel Street, Glossop, 30+ beers
Thur 7 Sept – Sat 9: 13th Tamworth Beer Festival, Assembly 
Rooms, Coroporation Street 100+ beers, cider, perry & foreign 
bottled beers, food, music Fri & Sat eves
Fri 8 Sept – Sun 17: Old Moot Hall Cornish Micros Festival, 
27 Carlton Road, near the Ice Arena
Thur 14 Sept - Sun 17: Criterion Beer Festival, Millstone 
Lane, Leicester
Fri 15 Sept – Sat 16: Melton Mowbray Beer Festival, Cattle 
Market, Scalford Rd, 50+ beers, cider, food, Live music Fri + Sat 
Thur 21 Sept - Sat 23: North Notts Beer Festival, Worksop 
Town Hall, Ceres Suite, Queen Building, Potter St, 50 beers, 
Cider, Perry & Fruit Wines www.camra.org.uk/nnotts
Thur 28 Sept - Sat 30: Steel City Beer Festival, St Phillip 
Social Club, Daisy Walk, Netherthorpe, Sheffield. 60+ beers 
www.sheffieldcamra.co.uk
Fri 13 Oct - Sat 14: Out of the Vaults Beer Festival, King 
Street, Leicester. Approx 35 beers www.outofthevaults.com
Thur 19 Oct - Sun 22: Nottingham CAMRA 30th Beer and 
Cider Festival, Victoria Leisure Centre, Gedling Street, Sneinton 
See Page 19 for details


