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NOTTINGHAM

BREWERY
your local

The beer on the left carries a local 
name but was actually brewed 115 
miles away in Suffolk.  The beer on 
the right was brewed 2 miles away 
in Radford - see artical page 5

Reduce your carbon footprint
choose the beer on the right

Do your bit for the environment choose a beer that  really is local 
- look for the LocAle sign
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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. Typeset & design is by Richard Studeny.
Advertising
Nottingham Drinker welcomes advertisements subject to compliance with 
CAMRA policy and space availability. There is a discount for any advertising 
submitted in a suitable format for publishing, jpeg, pdf, Word etc. Advertising 
rates start from £30 for a small advert (1/16 of a page) in a suitable format. 
A premium is charged for the front and back page. Six advertisements can 
be bought for the discounted price of five (one years worth).  Call Spyke 
on 0115 9588713 or 07751 441682 or email drinkeradvert@ntlworld.com 
for details.
Publication dates
The next issue of Nottingham Drinker (issue 82) will be published on 
Thursday 27th September 2007 and will be available from the branch 
meeting at the Horse and Groom, Basford. The copy deadline is Sunday 9th 
September 2007.

Disclaimer
ND, Nottingham CAMRA and CAMRA Ltd accept 
no responsibility for errors that may occur within this 
publication, and the views expressed are those of their 
individual authors and not necessarily endorsed by the 
editor, Nottingham CAMRA or CAMRA Ltd
Subscription
ND offers a mail order subscription service. If you 
wish to be included on our mailing list please send 
seventeen 2nd class stamps, (standard letter @ 
24p each) for one years subscription (second class 
delivery) or fourteen 1st class stamps (standard letter 
@ 34p each)  for one years subscription (first class 
delivery) to Nottingham Drinker, 15 Rockwood 
Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly.  
Useful Addresses
For complaints about short measure pints etc contact: 
Nottingham Trading Standards Department, Consumer 
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                          

Editorial address
David Mason,   Nottingham Drinker, 49 George Street, Arnold, Nottingham 
NG5 6LP                  Tel: 0115 967 3047
E-mail:        drinker@nottinghamcamra.org  
  or               nottsdrinker@hotmail.com    
Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 7896 or at 
raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at  
www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts, AL1 4LW Tel 01727 867201 Fax 01727 
867670 E-mail camra@camra.org.uk 
Internet   www.camra.org.uk
Registration
Nottingham Drinker is registered as a newsletter with the British Library. 
ISSN No1369-4235

USEFUL DRINKER INFORMATION

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

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

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

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

9 2 6 1 2 9

detached and retained this section
✁

It takes all sorts to campaign for real ale

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

Your Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

Postcode

Email address

Tel No (s)

Partner’s Details (if Joint Membership) 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Please state which CAMRA newsletter you found this 
form in?

Direct Debit Non DD

Single Membership £20 £22 
(UK & EU)

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

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!
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Cellar Tours
Live Music
Real Ales
Guest Beers

Belfry Restaurant
Summer Pub Garden

Function Room
Merchandise

18 ANGEL ROW, OLD MARKET SQUARE NOTTM  0115 947 5241  

www.thebell-inn.com

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

NOTTINGHAM PUB OF THE YEAR 2006

The Nottingham CAMRA committee is as follows:
Richard Studeny - Chairman
Geoff Siddons - Vice Chairman
Andrew C Ludlow - Secretary
Steve Armstrong - Treasurer 
Alan Ward - Membership Secretary
Ray Kirby - Social Secretary
David Mason - Editor, Publications
Steve Westby - Beer Festival Organiser
Nigel Johnson - Tasting Panel & LocAle Monitoring
Howard Clark - Webmaster
Ivan Dale - Conservation Officer
Kieran Atherton - Young member representative
Joe Burnside - Committee member

Nottingham CAMRA Branch Committee 2007-2008
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LocAle Scheme Takes Off

Opened nearly eight years ago as a French wine specialist, the 
business only looked at beer a couple of years back when Scott 
Williams’ Heather Ales range was launched to test the water.
Last summer, the operation was handed from father to son and, 
says Managing Director David Simmonds, expansion was the way 
forward.
‘We’d been working basically out of a shoebox and it was getting to 
be a tatty old shoebox at that.’
Three months work saw the shop transformed, with consequent 
benefits to ale drinkers.
‘We’ve currently got around �00 bottled beers in stock,’ says David. 
‘It’s a pretty even split between British and continental beers. We 
reckon to have the biggest range in the East Midlands. Ideally I’d 
like to take that up to �00 with a real focus on local product. ‘
However, this is one problem area, according to David.
‘I fully back CAMRA’s efforts to get people into pubs but there’s 
no doubt that the market for drink-at-home is increasing. Forty per 
cent of our sales, by bottle, are beers. We get loads of people, 
particularly tourists, asking for local beer but – with one or 

two honourable 
exceptions 
– sourcing them is 
an issue.
‘I know bottling 
is expensive and 
time-consuming but 
I feel strongly that 
brewers are missing 
out here. I’d like folk 
in the shop asking 
for local beers to be 
shown maybe �0. So 
it’s over to you!’
Red Zebra, which 
is listed in CAMRA’s 

Good Bottled Beer Guide,  is open Monday to Saturday from 9am 
to �pm. Tel: (01���) ����0�. Website: www.redzebradrinks.

“We’d been working basically out of a shoebox and 
it was getting to be a tatty old shoebox at that”

Red Zebra

From little acorns mighty oaks do grow. For specialist 
wine, beer and spirits outfit Red Zebra, based in Derby’s 
Market Hall, this saying could not be more apt. 

Following its’ trial period, it now looks as if the scheme is to be 
expanded into other parts of the East Midlands, with many local 
CAMRA branches expecting to introduce it into their area.
This means that we are already seeing more locally brewed real ales 
on the bars of our pubs.  This is great for the environment with beers 
coming just a few miles from the brewery rather than being shipped in 
from afar.  It is great news for the drinker as well, as you are getting 
more chance to sup some of our superb local brews.  The local 
brewers are quite chuffed as well with Philip Darby of Nottingham 
Brewery saying 
“It has been a tremendous success so far for us, with pubs now 
taking our beers on a regular basis rather than just occasionally as 
previously.” 
The LocAle scheme is a win-win situation for all concerned, drinkers, 
pubs and breweries.  It will also have a favourable impact on the local 
economy.  With so much emphasis, quite rightly, on environmental 
issues these days it is also a way that by drinking local brews we can 
help to reduce our carbon footprint in one of the most pleasurable 
ways possible.  Look for the “LocAle local brew crowns on the pump 
clips to steer you towards our local beers.
What we need to do now is to increase the number of pubs on 
the scheme, and drinkers can help with this by encouraging their 
local licensees to sign up.  They can do that by emailing locale@
nottinghamcamra.org or by calling CAMRA on 011� 96� 06�9.  
Unfortunately some pub managers and tenants are tied in their beer 
supplies by the pub group that owns them, and this may mean they 
cannot take a local brew, but if we all apply pressure to these large 
pub-owning companies we may get them to change their minds.  
Some groups, such as Enterprise Inns, already allow licensees to 
order beer through the SIBA (Society of Independent Brewers) direct 
delivery scheme, which enables them to buy from a number of local 
breweries, and there is no reason why other pub groups cannot do 
this.
Pubs who sign up for LocAle agree to always sell at least one locally 
brewed real ale at all times.  By “local” we mean any brewery situated 
within �0 miles of the pub door.  This gives a surprisingly wide choice 
of beers open to licensees with, for example, 18 breweries within 
�0 miles of the Nottingham City Centre pubs; these are Alcazar, 

Just a few short months after it was first launched, 
LocAle, our innovative scheme to promote locally 
brewed beer, looks to be a great success.  Already an 
impressive 33 pubs within the Nottingham conurbation 
have joined the scheme, with many more showing an 
interest.  

Nottingham CAMRA joined forces 
with Nottingham Transport �000 to 
take a stall at The Global Warming 
event in the Old Market Square, 
in order to promote our Locale 
scheme and highlight the distance 
beer is transported. 
We invited people to identify where 
8 different beers regularly seen 
on the bars of Nottingham were 
brewed and to make it simple 
a map was provided showing 
possible location. The results 
were surprising; for instance 60% 
thought that Mansfield Brewery 
was still brewing, just 1�% correctly 
identified where Ruddles was 
brewed (�0% thought Oakham), 
only � people out of 1�0 got all 
eight right. 

Global Warming
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LocAle Scheme Takes Off

Castle Rock, Caythorpe, Full Mash, Holland, Magpie, Mallard and 
Nottingham in Nottinghamshire, Amber Ales, Bottle Brook, Leadmill, 
Brunswick, Nutbrook, Derby, Falstaff and Funfair in Derbyshire and 
Belvoir and Shardlow in Leicestershire.  This list will, of course vary 
for pubs in the suburbs and villages - for example the Horse Chestnut 
in Radcliffe on Trent is within �0 miles of Brewsters Brewery in 
Grantham, but is just outside the range for the Falstaff in Derby.

The answers were: Mansfield Bitter 
brewed at Wolverhampton, Hardys & 
Hansons brewed at Bury St Edmunds, 
Deuchars IPA in Edinburgh, Abbot Ale, 
Old Speckled Hen and Ruddles all 
brewed in Bury St Edmunds, Charles 
Wells Bombardier from Bedford 
and Castle Rock Harvest Pale from 
Nottingham. 
Prize winners were: Kurt - an 
Australian living in London, Susan of 
Crabtree Farm, Sally from Ashover 
in Derbyshire, James from Compton 
Acres and K Brammer of St Anns. 
Once again we had tastings of Harvest 
Pale and Rock Bitter kindly donated 
by Castle Rock and Nottingham 
Breweries.

Approach, Friar Lane, City Centre; Bell Inn, Old Market Square, 
City Centre; Black Horse, Caythorpe; Broadway, Broad Street, 
City Centre; Bunkers Hill Inn, Hockley, City Centre; Canalhouse, 
Canal Street, City Centre; Crown, Old Dalby; Fellows Morton 
& Clayton, Canal Street, City Centre; Forest Tavern, Mansfield 
Road, City Centre; Fox and Crown, Church Street, Old Basford; 
Gatehouse, Derby Road, City Centre ; Globe, London Road, City 
Centre; Greyhound, High Road, Beeston; Hop Pole, High Road, 
Beeston; Horse and Groom, Radford Road, New Basford; Horse 
and Jockey, Mill Street, Old Basford; Horse Chestnut, Main Road, 
Radcliffe on Trent; Kean’s Head, St Mary’s Gate, City Centre; 
Lincolnshire Poacher, Mansfield Road, City Centre; Lion, Mosley 
Street, New Basford; Malt Shovel, Union Street, Beeston; Monkey 
Tree, Bridgford Road, West Bridgford; The Moot, City Centre; 
Newshouse, Canal Street, City Centre; Plough, St Peters Street, 
Radford; Reindeer, Hoveringham; Salutation, City Centre; Sir 
Charles Napier, North Sherwood Street, City Centre; Southbank, 
Trent Bridge; Stratford Haven, Stratford Road, West Bridgford; 
Three; Wheatsheaves, Derby Road, Lenton; Vat and Fiddle, 
Queens Bridge Road, City Centre ; Victoria, Dovecote Lane, 
Beeston

LocAle Pubs

We had a foretaste of June on the last 
Sunday of May; rain, rain and more rain 
at the Nottingham Green Festival in The 
Arboretum. Despite this we pitched our 
usual stall and offered real ale tasters to 
those hardy enough to brave the weather. 
Excellent Harvest Pale courtesy of Castle 
Rock Brewery was served. We had 40 
people enter the picture quiz, the winners 

of bottled 
conditioned 
beer were: 
Nigel from 
Bobbers 
Mill Road, 
George of 
Sneinton and 
Martyn from 
Wollaton. It 
made a change 
from last 
year when the 
ladies took all 
the prizes.

Green Festival
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more real ale in a bottle (RAIB - 65)
with Andrew Ludlow
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The Black Isle brewery opened in 1998 on the Black Isle 
in the Scottish Highlands. Its’ aim has been to produce 
organic beers both in cask and bottle conditioned form. The 
beer I was given was the Black Island Organic Scotch Ale, 
a �.�% premium beer.

Scotch Ales are normally 
strong ales, smooth with 
an earthy edge and have 
always been considered 
the kings of Scottish 
brewed beers.
The Organic Scotch Ale 
certainly looked the part, 
being a deep copper red 
colour, and I was delighted 
to see that after careful 
pouring, the sediment 
stayed in the bottle. 
Whilst the end result 
was pleasing, the bottle 
conditioning ensured that, 
although clear, it was not 
a ‘bright’ beer. 

The beer had a thin head and certainly was not heavily 
carbonated, a fact in its favour, and displayed an interesting 

Ye Olde 
Salutation 

Inn

Hounds Gate
0115 988 1948

Leading you 
to good ale

and a warm 
welcome

“The beer had a thin head and certainly was not heavily carbonated, a fact in its favour”

A well known contributor to this fine magazine toured Scotland in early June and during his 
sojourn north of the border came across a brewery or two. Not only was he able to sample some 
interesting beers but he was also able to return home with some bottle conditioned ales and he 
has kindly supplied me with a few bottles.

aroma of rich fruity/spicy maltiness. A quite amazing taste followed 
with a complex mixture of malt and fruity bitterness which combined 
to give almost a bitter/sweetness. The overall effect was that of a full 
flavoured premium ale and the aftertaste lived up to this with again a 
complex mix of bitterness clouded by smoky maltiness with a hint of 
spices.
The bottle describes the beer as being brewed using peat smoked 
malt, and wild Bog Myrtle gives it a lightly smoked, toasted flavour 
with herbal aroma. A most interesting beer absolutely packed full of 
flavour.
More details can be found on the web site www.blackislebrewery.
com. The brewery does brewery tours and their beers can be 
ordered on line.
My thanks to Steve & Sue Westby for returning home with the beer 
– any chance you can go 
on holiday again soon and 
bring some more back?
When out shopping 
look for ‘real ale in a 
bottle’ and  remember 
specialist shops like the 

Fox & Crown off-license 
in Basford, which has a 
fine selection, not just of 
Alcazar beers, brewed 
on site but a good range 
of British and Continental 
beers.

1. Which singer / actress played the title role in the film ‘Calamity 
Jane’?  2. Which two teams contested the final of the Carling Cup 
in February �00�?   �. Which Labour Party minister is said to have 
been fooled by Rory Bremner?  �. Which singer’s album ‘Back to 
Black’ was top of the album charts in February �00�?  �. What was 
the title of Take That’s chart hit in February �00�?  6. On which TV 
channel do Richard and Judy appear?  �. Which reptile is alleged 
to weep false tears?  8. In mythology who led the Argonauts in the 
quest for the Golden Fleece?  9. Sam Allardyce is the manager 
of which Premiership club?  10. Santiago is the capital of which 
country?  11. What name is given to a female sheep?  1�. What 
name is given to the dome shaped Eskimo house?  1�. In which 
county is the town of Matlock?  1�. Name the ‘George Cross’ island?  
1�. Which alcoholic drink is made from honey?

GORDON’S QUIZ No 28 - ANSWERS ON BACK PAGE
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Permission is being sought to demolish the Magpies pub 
on Daleside Road and replace it with a food takeaway 
outlet. The pub is currently closed and boarded up.

The Hayloft on Nottingham Road Giltbrook has been 
taken over by the Pub People Company. Cask beers are 
continuing and the menu has had a revamp.

The Quorn, Hucknall Road has been renamed The Hubb.
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.First stop, just off junction �1 of the M� is 
Crossmans. Ben Crossman is a medium 
sized cider maker; his traditional, unfiltered 
farmhouse cider is available in sweet, 
medium and dry. Traditional cider usually 
starts from 6.0% ABV and works upwards; 
Crossmans is no exception as they also 
make a medium dry Home Orchard Special at 
�.�%. Some cider makers run farm shops or 
other sidelines; here it is free range eggs.
A bit further down the M� at Brent Knoll is 
Westcroft Cider. Here we find a more basic 
cider shed, but it is the home of Janet’s 
Jungle Juice, a 6.�% medium sweet and 
slightly hazy cider. This is CAMRA’s champion 
cider for �00�.
Travelling east to the village of Street, we visit 
Hecks cider farm and shop. Hecks are an 
unusual cider maker for Somerset in that they 
make various single apple variety ciders and 
even single pear variety perries. Available 
when I called were a Hendre Huffcap 
perry, soft and fruity, and a Port Wine of 
Glastonbury cider. Interesting names add to 

A Somerset Cider Tour

1. Which singer / actress played the title role in the film ‘Calamity 
Jane’?  2. Which two teams contested the final of the Carling Cup 
in February �00�?   �. Which Labour Party minister is said to have 
been fooled by Rory Bremner?  �. Which singer’s album ‘Back to 
Black’ was top of the album charts in February �00�?  �. What was 
the title of Take That’s chart hit in February �00�?  6. On which TV 
channel do Richard and Judy appear?  �. Which reptile is alleged 
to weep false tears?  8. In mythology who led the Argonauts in the 
quest for the Golden Fleece?  9. Sam Allardyce is the manager 
of which Premiership club?  10. Santiago is the capital of which 
country?  11. What name is given to a female sheep?  1�. What 
name is given to the dome shaped Eskimo house?  1�. In which 
county is the town of Matlock?  1�. Name the ‘George Cross’ island?  
1�. Which alcoholic drink is made from honey?

GORDON’S QUIZ No 28 - ANSWERS ON BACK PAGE

In the 19�0s, duty was introduced for cider and perry, but 
a tax exemption was made for small-scale craft cider and 
perry producers, which allowed the production of up to �0 
hectolitres (�000 litres or 1��0 gallons) without having to pay 
any duty.  This was to allow struggling UK farmers to diversify 
and provide much needed income, and to protect rural 
producers who see the production of small quantities of cider 
and perry as being part of a British rural tradition. 
Also, let’s not forget that the traditional orcharding techniques 
used by these small producers have helped sustain valuable 
and recognised ecologically sensitive habitats.  The 
exemption has also helped many small cider producers to get 
started, who have then grown and moved on to bring much 
needed employment and income into rural areas. 
The EU is starting to review the �0hl (1��0 gallon) tax 
exemption for small craft British cider makers - it is quite 
possible that it will be abolished.  Things are looking far from 
rosy, and those involved are having to tread very warily in 
case the all-seeing evil eye of the EU Commission focuses 
too tightly on the current exemption solely enjoyed by UK craft 
cider makers.  If the exemption is withdrawn, many people 
will have to cease producing their unique and 100% pure 
juice ciders and perries; those who continue will have to put 

This month, we are going to visit a variety of cider makers from the heart of cider country, Somerset. Somerset cider makers vary 
from the very small to the seriously commercial, but all make traditional cider, often from their own apples, or at least from apples 
grown locally.

the appeal of these single variety drinks. By 
the way, Hecks Kingston Black was CAMRA’s 
champion cider for �006. A wide range of 
single variety apple juices are also sold.   
Just out of Glastonbury, on the A�61 heading 
east is a cider farm where time stands still. 
Naish make traditional cider in a barn which 
looks as if it has not changed for over 100 
years. The fruit is all from their own orchards. 
The cider is dry, very dry or extra dry and 
ridiculously cheap. No frills, no sign boards, 
no advertising; how many cider makers like 
this still remain?
Our final stop is Wilkins Farmhouse Cider at 
Mudgley, near Wedmore. Roger Wilkins is 
a beef farmer as well as a cider maker. The 
danger with a visit here is the sampling, the 
usual greeting being “That’s dry, that’s sweet, 
mix your own.”, so you help yourself from 
his four large wooden vats. On top of that it 
is mandatory to visit the “Cathedral” where 
time is spent putting the world to rights in the 
company of whoever is passing at the time. 
His unpasturized cheddar cheese is out of 

this world.
If you visit Somerset or any of the principal 
cider making regions it is well worth taking 
the time to search out some of these, or the 
many other cider makers around in the area. 
You need either local knowledge or CAMRA’s 
Good Cider Guide (ISBN 1-8���9-19�-�) to 
find them. Take your own refillable containers 
and you can buy top quality, super fresh 
cider from as little as £1 per pint, sometimes 
even less. Alternatively, why not come to the 
Burton-on Trent beer festival, held at Burton 
Town Hall from September �0th to ��nd, 
where there will be around �� ciders and 
perries on sale. Failing that you will have 
to wait for the Nottingham Beer and Cider 
Festival where the cider bar will be bigger and 
better than ever, with plenty of Somerset cider 
alongside ciders and perries from all around 
the country. 
Chris and Sue Rogers (Three Cats Cider)
Phone 01��� 8800�1 or Email sue.
rogers4@tesco.net

The cider and perry making tradition of many rural people in Great Britain is under attack from Brussels.  
Please note that we are NOT talking about the mass-produced, fizzy-over-ice garbage that probably 
contains more water, sugar and chemicals than apples or pears...

up their prices to cover the extra tax burden, which, of course, you and 
I, as drinkers, will have to pay for.  Ultimately, we could lose a traditional 
cottage industry and so part of our British culture. 
An on-line Downing Street e-mail petition to the PM and UK government 
to resist this attack on a part of Great Britain’s historical heritage has 
been set up.  If more than ��0 signatures are received, then a “ministerial 
response” is triggered.  Obviously, the more signatures the better...!
Here is the petition link: http://petitions.pm.gov.uk/CiderExemption/
If you want to know more about this issue, try this link: http://ukcider.
co.uk/wiki/index.php/Small_
Cidermakers_Exemption
Here you’ll find more details and 
a taste of what has already been 
discussed.  The Welsh Perry & Cider 
Society are also involved in fighting 
any change to the existing status 
quo, as are the National Association 
of Cider Makers (NACM). 
Thanks, cheers and Wassail!
Ray Blockley. APPLE rep., Mansfield 
& Ashfield CAMRA.

A great rural British tradition needs your help! 
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richard’s real ale music diary
compiled by Richard Studeny
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wise stated.  Most gigs are FREE.  Venues listed are the ones that have been in contact with ND, so if you know of, or work 
at a real ale venue that ought to be included, we would be glad to hear from you.  Email musicdiary@nottinghamcamra.org 
or contact Richard on 07770 650431
Ale House, Tamworth Road, Long Eaton.  Live music every 
Friday nAle House, Tamworth Road, Long Eaton.  Live music 
every Friday night.
Bell, Angel Row, Nottingham 011� 9�� ���1 www.thebell-inn.
com Regular – Sun (lunch: 1�.�0-� pm): Footwarmers; Sun eves 
(from 9 pm): The Last Pedestrians and friends; Mon: Omega 
Jazz Band; Tues: Johnny Johnstone Quintet. Note that the 
Saturday gigs start at 10 pm.  July –Weds ��: Pesky Alligators; 
Thurs �6: BSP; Sat �8: Mood Indigo August – Sat �: Pressure; 
Weds 8: TBC; Sat 11: Mucky Pups; Weds 1�: TBC; Sat 19: North 
Sea International; Weds ��: TBA; Sat ��: Mood Indigo; Weds 
�9: Pesky Alligators September – Sat 1: The Modfathers; Weds 
�: TBA; Thurs �: BSP; Sat 8: TBC; Weds 1�: Dumpy’s Bluzz 
Intoxicated; Sat 1�: TBC; Weds 19: Mucky Pups; Sat ��: The 
Shore; Weds �6: Pesky Alligators; Sat �9: Mood Indigo
Belle Vue, Woodborough Road, Nottingham www.belle-vue-pub 
Regular – Acoustic open mic night every Monday July – Sun �9: 
Red Tape August – Wed 1: Chris Hull & The Instant Band; Sun 
�: Jester; Wed 8: TBA; Sun 1�: Cactus Jack; Wed 1�: TBA; Sun 
19: Tony Crosby & Stranger Blue; Wed ��: Nick n Nick; Sun �6: 
Midnight; Wed �9; TBA September – Sun �: Shades of Blue
Black Lion, Main Road, Radcliffe on Trent 011� 9�� �1�8 
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 ��: Mark James August 
– Fri �: Two Easy
Chestnut Tree, Mansfield Road, Sherwood 0115 985 6388 July 
–Thurs 26: Redtape; Fri 27: Spitfire August – Thurs 4: North 
Sea International; Sat �: False Maria; Thurs 9: Fab �; Fri 10: 
Firewire; Sat 11: Trak; Thurs 16: Tarot; Sat 18: Airborne; Thurs 
��: Timebox; Fri ��: Cactus Jack; Sun �6: The Drains; Fri �1: 
Tin Soldier 
Deux, � Clumber Avenue (off Sherwood Rise) 011� 98� 6��� 
Regular – Sun: “We love” open-mic night; Thurs: Home-grown 
(showcase of Nottingham’s singer-songwriters)
Fellows, Morton & Clayton, Canal Street, Nottingham 011� 
9�0 6�9� www.fellowsmortonandclayton.co.uk occasional live 
music
Frog & Onion, Noel Street, Hyson Green, Nottingham 011� 9�8 
�0�� Regular – Sunday night open mic
Gladstone Hotel, �� Loscoe Road, Carrington 011� 91� 999� 
Regular – Weds nights: Carrington Triangle Folk Club meet in 
the upstairs room from 8.�0 pm
Golden Fleece, Mansfield Road 0115 947 2843 Regular 
– Monday night open mic session with a guest artist on stage 
at 10.�0 pm; Thursday nights see regular live bands; Sunday 
nights offers Jazz or World music
Grosvenor, Mansfield Road, Carrington 0115 960 4845 Regular 
– Mondays open mic night; Thursdays various live music
Horse & Groom, �6� Radford Road, Basford 011� 9�0 ���� 
Occasional live music
Horse & Jockey, 1 Mill Street, Basford, Nottingham 011� 9�9 
088� Regular – live music the last Friday of the month
Johnson Arms, Abbey Street, Dunkirk 011� 9�8 6��� 
Occasional live music at other times
Keans Head, �6 St Mary’s Gate, Nottingham 011� 9�� �0�� 
Regular – 1st Thursday of each month: The Hot Club
Ladybay, Trent Boulevard, West Bridgford 011� 981 1��8 
Occasional live music
Lincolnshire Poacher, Mansfield Road 0115 941 1584 Regular 
– various live music Sunday nights
Lion Inn, �� Mosley Street, Basford 011� 9�0 ��06 Regular 
– Thurs: Open mic night with Steve Bliss & Steve Dalton; Sun (1 
pm till � pm): various Jazz artists Sunday lunchtimes

Maltshovel, 1 Union Street, Beeston 011� 9�� ���0 Regular – Open-mic 
night Thursdays; live music every Friday
Marquis of Granby, Granby
August – Sat �: Paul McClure (Blues and Folk); Tues �: Acoustic session; 
Sat 11: Round & Round (rock and roll duo); Fri 1� & Sat 18: Beer festival 
– bands TBC; Fri �� & Sat ��: Beer festival – bands TBC September – Sat 
8:  - Rollo Markee (blues duo); Sat 1�: Shine Tarnished (acoustic 60s to 
today); Sat �� TBC; Sat �9: TBC 
Navigation, Wilford Street, Nottingham 011� 9�1 �1�9
Nags Head, Mansfield Road, 0115 950 6754 Occasional live music on 
Sunday’s or Thursday’s
Old Volunteer, �� Burton Road, Carlton 011� 9�� 86�1 Regular – live 
bands every Friday evening and Sunday afternoons
Orange Tree, Shakespeare Street, Nottingham 011� 9�� ���9 Regular 
– Left Lion live music session on the last Saturday of the month  www.
orangetree.co.uk/notts/index.php 
Pride of Erin, Alfred Street North (off Mansfield Road).  Regular Saturday 
& Sunday live music; Thurs: Irish folk music in the bar
Railway Inn Station Road, Lowdham 011� 966 ��1� Regular - Live music 
every Sunday 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 947 2739 
Various bands in the upstairs room, admission charges may apply
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 Regular 
– live music every Sunday afternoon (� - 6 pm)
Royal Children, Castle Gate, Nottingham 011� 9�8 0�0�.  July – Wed ��: 
Bogus Bob August – Wed 1: El Gecko; Wed 8: Pesky Alligators; Weds �9: 
Dust Covers September – Weds 6: Honey Spider
Southbank Bar, Trent Bridge 011� 9�� ���1 www.southbankbar.co.uk 
Regular – Friday nights: The Joe Strange Band – see website for latest 
updates
Star Inn, �� Middle Street, Beeston 011� 9�� ���� 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 
occasional live music
Tap & Tumbler, �� Wollaton Street, Nottingham 011� 9�1 ��1� Live music 
most Friday nights.  Open till 1 am Friday & Saturday
Test Match Hotel, Gordon Square, West Bridgford 011� 9811 �81 
Occasional live music
The Approach, Friar Lane, Nottingham 011� 9�0 61�9.  Regular – Monday 
open mic night; Live music every Wednesday: Urban Intro; Thursday: Fab 
�; Friday: Roy D Wired; Saturday nights: Tom Wardle and the Jo Strange 
Band – see website for latest updates
The Maze @ the Forest Tavern, 257 Mansfield Road, Nottingham 0115 
9�� �6�0 Various artists – admission charges may apply
Travellers Rest, Draycott, Derbys. 01��� 8�����. www.travellersrest-
draycott.co.uk
Regular – acoustic jam night every Tuesday; roots music night every 
Wednesday. August – Sat �: Ben E G; Sat 11: Roulette Boys; Sat 18: 
Kevin Andrews (the man who discovered James Morrison; Sat ��: Louise 
Scott September – Sat 1: Prang; Sat 8: 61�; Sat 1�: Borderline; Sat ��: 
Mandi Skye; Sat �9: Keith Buck & the Buicks 
VAT & Fiddle, 1�-1� Queen’s Bridge Road, Nottingham 011� 98� 0611 
Regular – the Hot Club �-6 pm on the last Sunday of the month
Victoria Hotel, Dovecote Lane, Beeston 011� 9�� �0�9 Jazz every 
Monday from 8.�� pm July music at the Victoria Beeston during the 
Summer Festival; Sat �8: Kick & Rush / Toe-tappers; Sun �9: Claude 
Bourbon / Richie Muir Band.  Music starts at approx. 1.�0 pm; Second 
spot at approx. �.�0 pm.
Ye Olde Salutation Inn, Hounds Gate, Nottingham 011� 988 19�8
Regular – Saturdays live bands
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Dear Drinker -
It was 4.00pm on Friday 15th June. I had just finished 
work for the day and thought, ‘Yes the inaugural 
Normanton on the Wolds Beer Festival has started 
today’.
Needing the exercise, I decided to get on my bicycle from 
town. I went via Lady Bay Bridge, Gamston, Tollerton 
Lane and down the back lanes to avoid the traffic. 
However, we had a lot of wet weather and going down 
the lane past Tollerton Aerodrome (as was) the skies 
opened and the greatest torrent of rain came down on 
me.
As a consequence, I arrived at the Plough looking like a 
drowned rat. Pushing my bike up towards the marquee 

(where the festival was being held) I saw some people in 
the tent looking bemusedly at me so I shouted ‘this better 
be a good un, I’ve gone through Hell getting here’. With 
that, I got a laugh if not a dry towel.
Anyway, the landlady, Rachael, was very kind and went 
and got me a polo shirt with the pub logo on it and I 
duly changed from my wet shirt.
I really enjoyed the festival with more than twenty beers 
to choose from. Every beer I tried was in tip top condition 
and went down well. There was one slight problem, I 
only intended a brief visit and to cycle home again. 
However, the rain kept on and on for ages. Consequently, 
three hours later when the rain eventually subsided 
I was wobbling on my bike back to Nottingham after 
saying my farewells.
Many thanks to Mark and Rachael for their kindness.
Simon Parham (parz) 

The Derbyshire Pub Quiz League is looking for new members. Teams 
of four play on Wednesday nights during the season, either in the 
pub in which they are based, or in the pub of the opposing team, on 
a home and away basis. Matches consist of alternating rounds of 
individual and team questions.
At the end of the match, points are awarded according to how the 
teams fared and these determine the position of the team within the 
division. As the League covers the entire county, it is divided into 
divisions to avoid extensive travelling. After each match proper, a 
“beer round” of further questions is held, with the team losing the beer 
round buying drinks for the winners. And, of course, real ale features 
prominently in the round. There is also an annual charity cup.
Many of the pubs are CAMRA GBG listed but there are plenty of 
others. Full details and contacts can be found on the website: http://
www.derbypubquiz.org.uk/. There are sample quizzes, as well.

Derbyshire Pub Quiz League
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The Chestnut Tree in Sherwood has gained Cask Marque 
accreditation.

The Larwood and Voce on Fox Road at West Bridgford 
reopened at the end of June after a refurbishment. Two 
cask beers were available on the bar.

Nottingham Brewery marked the start of the smoking 
ban by producing a special beer called Fag Ash Ale. 
The 6.5% beer was available at the Bell and the Trip to 
Jerusalem.

The Horse & Jockey in Stapleford is now sells 2 Locale 
beers.

The restaurants are voted for by the public during the month of 
April, after which time the votes are collated and the top three 
or four nominated restaurants in each category are put to an 
independent panel of expert judges – including representatives 
from The Telegraph, The Observer, Caterer & Hotelkeeper 
Magazine, Olive Magazine, Harden’s Guide, Restaurant Magazine, 
AA Restaurant Guide and Foodie Magazine.  These judges visit 
the nominees anonymously during May to decide who the ultimate 
winners will be. 
There are many different categories; however, two of interest 
are Merchants winning ‘Best Drinks/Wine List’; and  Langar Hall 
winning ‘Best Local Produce Menu’.
Now, if they introduced a new category called ‘Best Beer Selection’ 
it may encourage more restaurants to stock a decent beer to be 
enjoyed with a meal. After all, there are plenty of good bottled beers 
available, many of them locally brewed.

World Service won Nottingham Restaurant of the Year at 
an awards ceremony held at Colwick Hall on Thursday 14th 
June.  They had previously won for three consecutive years, 
2002 – 2005, narrowly loosing their crown to Hart’s in 2006.
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A new outlet has opened opposite 
the library on Bridgford Road, the 
Monkey Tree.  It is owned by Northern 
Inns, (the people who own Fellows 
Morton & Clayton, Approach etc.) It is 
a spacious, single bar establishment 
with two large screens for sports and 
an outside drinking area at the front, 
for when the sun shines?!!  Two beers 
are available; Mallard Duck’n’Dive 
�.�% (£�) and Nottingham Rock bitter 
�.8% (£�).  Well worth a look.
Heading back towards the cricket 
ground, there is a Chinese restaurant 
on the corner of the road that takes 
you to the Stratford Haven.  This is the 
Pearl; they now have a bar with two 
cask ales on, namely Timothy Taylor 
Landlord �.�% (£�.60) and Fullers 
London Pride �.1% (£�.60).  The 
bar is at the front with the restaurant 
upstairs and at the rear.
Next door to this is Fire & Ice, another 
modern building.  The bar is on the 
left hand side at the front, the seating 
consisting of large settees and comfy 
chairs.  They have a restaurant at the 
rear.  There is a large screen over the 
bar and loud piped music is always 
playing.  This, too’ has a large drinking 
area to the front of the pub.  Three 
handpumps are on the bar, but only 
Fullers London Pride �.1% (£�.80) 
was on at the  time of my visit.
Of course, no visit to the area would 
be complete without going into the 
Stratford Haven on Stratford Road, 
behind the aforementioned Pearl.  This 
is a long narrow pub, with the majority 
of the seating at the rear, They have 
a small snug on the right hand side 
of the bar.  As usual with a Tynemill 
house, there is a large range of beers 

on sale.  The regulars include Castle Rock 
Stratford Gold �.�% (£1.80), Castle Rock 
Harvest Pale �.8% (£�.10), Batemans 
XB �.�% (£�.�0), Batemans Valiant �.�% 
(£�.�0) Caledonian Deuchars IPA �.8% 
(£�.�0), Everards Tiger �.�% (£�.�0), & 
Adnams Broadside �.�% (£�.�0).  The 
guests at the time were; Mighty Oak Oscar 
Wilde (a mild) �.�% (£�), Ossett Silver 
King �.�% (£�.�0), Woodforde’s Wherry 
�.8% (£�.�0) Newby Wyke White Squall 
�.8% (£�.60), Castle Rock Elsie Mo �.�% 
(£�.�0), Hopback Summer Lightning �% 
(£2.60) & Shepherd Neame Spitfire 4.5% 
(£�.�0).
An interesting crawl with not too far 
between hostelries, and plenty of different 
beers.  The prices vary somewhat, but 
that’s usual these days!  There are plenty 
of buses to and from the city (6, �, 8, & 9).  
They can be caught on Parliament Street 
(outside Wilkinson’s) or on Long Row 
(outside the Bell).
I visited a pub I have not been in for a 
long time and got a very pleasant surprise.  
This is the Loggerheads on Cliff Road (just 
behind the Newshouse) It has two small 
rooms with bars with a seated area on the 
right hand side.  There are two outdoor 
drinking areas, one on the left of the pub 
and the other at the back of the building; 
this, in turn, leads down to a small cave 
where they have music on.  They have also 
turned a small room at the back into a play 
area complete with a sandpit – apparently, 
there was a lot of sand left over after 
building work.  That must be a first for a pub! 
Two beers are on offer, (one handpump in 
each bar) Caledonian Deuchars IPA �.8% 
(£�.�0) and Caledonian XPA �.�% (£�.�0).  
(I don’t know of any other pub that has this 
on regularly) Apparently cask ale has been 
on sale for the last six months.  (I have 

been missing out!).  I would recommend a 
visit.
A reminder of the CAMRA discounts 
available: 
In the White Horse at Ruddington, �0p a pint 
discount is available at any time.  The Three 
Crowns, also at Ruddington offers ��p off 
a pint, Sunday to Wednesday, The Queen 
Adelaide, on Windmill Lane is also offering 
a �0p off a pint discount, The Sun Inn at 
Eastwood offers a 1�p a pint discount at all 
times.  The Navigation on Wilford Street is 
offering 10p off a pint all day, every day.  In 
Northern Inns group houses i.e. Fellows, 
Southbank, the Approach and the Globe, 
you can get a �0p discount on all pints (and 
10p off a half in Southbank and the Globe) 
this is available at all times.  (the Approach 
has all Locale beers being offered at £1.80 
a pint between 8pm and 11pm on Mondays, 
so no discount on this day).  The Salutation 
is offering �0p off all pints over £�.19.  (don’t 
forget, that this is in the SIBA scheme, so a lot 
of micro brewery beers are now on offer).
Please take advantage of these reductions, 
so that the various hostelries know that we do 
appreciate their generous offers. 
All the above offers can be obtained by simply 
showing your CAMRA membership card.  As 
the credit card adverts say, “never leave home 
without it”! 
There has never been a better time to be a 
CAMRA member, so if you aren’t a member, 
you had better join, quick!!
Also, 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.
Well’ that’s all for now.  I’ll be back next issue 
with news of something of a milestone.

Cheers, Ray. 

I’m just taking time out from designing my ark to do this column.
I had a stroll around West Bridgford; well it’s better than sitting at Trent Bridge watching the rain!
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Canalhouse
bar & Restaurant

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

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

www.tynemill.co.uk

Three guest beers at weekends

Function room available
for up to 200 people
GOOD FOOD SERVED 12-9 Mon - Thu

12-7 Fri - Sat, 12-5 Sunday

Live music from 5pm on Sundays

The monthly wildlife beers are continuing 
throughout 2007, Cranefly for August (A 4.3% 
golden lager style cask ale using saaz hops with 
a crisp, moreish taste.) Bittern for September (A 
4.1% brew produced with local honey, to give a 
distinguished taste that isn’t too overpowering).
Look out for White Admiral in October.

Castle Rock Wildlife Beers

Tynemill and Castle Rock are proposing to change so 
that everything comes under the heading of Castle Rock 
Brewery. There have been the two trading arms since 
the formation of Castle Rock Brewery back in 1998. The 
company thinks the two names are causing confusion 
and are currently having an online poll to see what 
others think. Go to www.tynemill.co.uk to cast your 
vote.

Dean Richards of Nutbrook Brewery near Ilkeston gave 
a talk at the June Branch meeting at the Victoria in 
Beeston. He outlined the development of the brewery 
and where he thinks the future lies for Nutbrook.
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In the late 1800s virtually all of the 
brewers in Burton adopted the union 
system of fermentation in order to 
cleanse their beers of yeast so as 
to produce the clear, bright and 
sparkling pale ales for which the town 
was becoming famous.  The system 
works by placing troughs above the 
large oak casks in which the beer 
is fermented, the fermenting beer 
rises through swan-necked pipes 
into the trough, which are slightly 
inclined to allow the fermenting wort 
to run back into the cask, leaving 
a deposit of yeast behind.  It was 
called the union system because all 
of the separate parts (such as the 
casks, swan-necks, troughs etc.) 
were linked together “in union”.

Union sets are costly to maintain 
and, gradually, most of the Burton 
brewers replaced them with more 
conventional fermentation systems.  
Bass ripped out their union sets in 
the 1980s, even though it was this 
system, and the unique yeast that 
had evolved to work with it, that had 
made Draught Bass world famous.  
The only union sets now in use were 
at Marsons Brewery where they are 

news brewing
with Steve Westby
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some barmy professor in a Rupert Bear story” - that is how 
the Burton union sets at Marstons Brewery were described 
by Michael Jackson (no, not the barmy one, I mean the man 
better known as the Beer Hunter).

used in the production of Pedigree (Bass is 
now brewed under contract by Marstons but 
it is not brewed using the union sets).  I use 
the past tense in that last sentence because a 
new microbrewery has just opened up using 
a system that is, or is very similar to, a Burton 
union set.
Just five miles from Burton, in the Derbyshire 
village of Church Broughton, three friends 
have got together to build the Dove Valley 
Brewery, which is situated in a unit in an old 
tractor shed that has been converted into a 
mews courtyard of offices and workshops.  
They have designed and built the brewery 
plant themselves and the union sets have 
been created from three large whisky casks, 
each about a hogshead (1½ brewer’s barrel) 
in size.  The casks have not been coopered 
specially for the brewery but had held whisky 
previously.  However, the casks are charred 
on the inside and it is believed that it is this 
internal layer that gives the beer a unique 
smooth flavour, rather than any remaining 
traces of the whisky. 
The brewery is currently only operating on a 
part time basis, �/� days a week.  It is run by 
Paul Winfield, a microbiologist by profession 
and keen hobby brewer.  His two business 
partners Rod White and Jim Appleby are both 
qualified brewers who helped design the plan 
and provide technical advice and guidance 
but are not involved in day to day operations 
as they have full time jobs.  At the moment, 
only 16 firkins are being produced each week 
and only one regular outlet sells the beer.  
This is the Red Lion in the picturesque village 
of Hognaston on the edge of the Peak District 
National park (although three more pubs 
are eagerly waiting in the wings to take the 
beer).
Only one beer is brewed at present, this is 

D.V.A. (Dove Valley 
Ale,) a �.�% premium 
beer that is described 
as being as near 
as possible to an 
authentic Burton 
pale ale.  The union 
set helps, as it gives 
good yeast/liquid 
separation and clears 
the beer of negative 
flavours whilst 
retaining the effects of 
the hops.  A stronger 
IPA is planned for the 
future that will try to 
match the famous 
India Pales Ales that 

were shipped to the sub-continent from Burton, 
and on which the town’s brewing reputation 
was built.  To achieve this authentic Burton 
style a lot of research has been undertaken 
including talking to former employees who 
were brewing in the 19�0s and earlier.
The partners plan to gradually expand the 
capacity of the brewery, and the union set 
once they can ensure the consistency of the 
beers, and when they are sure that they have 
exactly the authentic Burton taste that they 
are setting out to achieve. 
Dove Valley pump clips are a bit special as 
well; they are made from the oak staves of old 
barrels with a brass name plaque mounted on 
to it.  But is the union set authentic? Well, Rod 
White is making no such claim.  He says that 
it is their best attempt at copying the method, 
but admits it is not a scaled-down mirror image 
of the sets at Marstons.  At the end of the day 
he says, it is the purists, and history, that will 
decide.  In the meantime, I have placed an 
advance order for Nottingham Beer Festival 
so customers can get their chance to sample 
the beer – I am certainly looking forward to it!
Meanwhile, over in the village of Tydd St. 
Giles, not too far from Wisbech and Kings 
Lynn, the evocatively named Tydd Steam 
Brewery is now brewing at er… full steam.  A 
keen home brewer Will Neaverson has given 
up life as a farmer on his family’s farm to 
single-handedly run this new venture, which 
rolled out its’ first beers at the end of May.
The five-barrel brew plant came from 
Oldershaws of Grantham following Gary 
Oldershaw’s decision to upgrade to a nine-
barrel plant earlier this year.  Two beers are 
currently produced - “Lubrication Ale”, a �.9% 
blonde citrusy brew and “Piston Bitter,” a 
�.�% darker, maltier traditional ale.
The brewery is housed in a converted barn 
that had previously been the home of two 
vintage steam engines - hence the brewery 
name.  The two steam engines, which are 
now located at the Lincolnshire Life Museum 
in Lincoln, were used on the farm in the early 
1900s.  Apparently, they operated on opposite 
sides of a field connected by a winch, which 
was used to pull farm implements backwards 
and forwards across the land. 
Look out for Tydd Steam beers at Nottingham 
Beer Festival in October.

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
 Sunday carvery 

12 - 3  
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 
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George Bateman, the head of Lincolnshire family brewer 
George Bateman & Son, has died.
Mr George, as he was affectionately known at the Wainfleet-
based firm, is perhaps best known for fighting doggedly for 
three years in the 1980s to safeguard the future of the brewery.  
Remembering his father’s determination to save the brewery, 
son Stuart recalled a few years ago: “Dad became known as Mr 
Ah But. Every time we were told by the solicitor that it was all 
over, dad’s reaction was, ‘Yes, ah, but, if we tried this’”. “Each 
time our lawyers said, ‘I’m sorry you won’t be able to do that, you 
risk bankruptcy’, dad would change the lawyers until he found a 
lawyer who realised we were determined to continue.”
Beer writer Roger Protz said: “George was one of the nicest 
people I’ve met in the brewing industry in �0 years. He was 
funny, passionate and committed to brewing - a benchmark for 
family brewing in this country”. “I wish other family brewers had 
a similar commitment. It was a tremendous victory for him to 
save the brewery. I will remember him with tremendous warmth 
and affection.”  George Gunson Bateman trained as a brewer at 
Greens of Luton before joining the family brewery at Wainfleet, 
in 19�0.  Batemans had been established by his grand father in 
18��.  George became Chairman and Managing Director in 19�0 
and remained  Chairman until his death.
He quickly set about upgrading the plant and machinery on 
a ‘shoe string’ budget, building the plant from second hand 
equipment, even utilising discarded dairy farming kit.  It was in 
the late 19�0s that George started to establish an estate of pubs 
using borrowed money and by committing to purchase specified 
volumes of beer from other brewers.  Following the successful 
saving of the brewery George continued to steer the company 
to the current flourishing brewery and pub owning company it 
is today. Along the way he also chalked up some considerable 
achievements within the brewing industry.

George Bateman – Sad news

Leading East Midlands pub company, The Pub People Ltd, 
has recently conducted a survey amongst their customers about 
cask ales and has found that there has been a real upsurge in the 
popularity of beers from the premium microbreweries, particularly 
those based locally.
Topping the league table are two beers from Nottingham Brewery – 
EPA and Rock.  Two further beers from Nottingham Brewery – Legend 
and Supreme - also made the top �0.  Other local microbreweries 
fared well too - Harvest Pale from Castle Rock appears in the top 
�0 and Mallard and Springhead have several entries in the top �0, 
confirming their places in the market as serious competitors. 
Also rated highly are beers from several breweries including Black 
Sheep Bitter, Pale Rider from Kelham Island and Landlord from 
Timothy Taylor. 
Andrew Crawford, operations director of The Pub People Company, 
says: “Five years ago a survey of this nature would have provoked a 
very poor response and only from archetypical real ale drinkers.  In 
this survey though, the participants were much more diverse - 18% 
of the responses came from our female drinkers.”
“There is undoubtedly much greater interest in a variety of different 
beer styles, and, also, in locally brewed beer.  This allows us to 
blend the range of beers we offer far better and enables us to give 
customers the choice that they desire.  It is great news for customers 
as well as for the microbreweries,” added Andrew. 
The Pub People serve over 1,�00 different beers every year through 
its network of �0 pubs across the Midlands and South Yorkshire.  
The research was carried out by handing out questionnaires at the 
Pub People’s top twenty cask ale pubs.  1,000 survey cards were 
returned with customers listing their favourite three cask ales in 
order of preference.  
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Saturday September 1st - One of Mick’s legendary rail trips. This 
year we are returning to the Potteries visiting five of the most popular 
pubs in that area including the Titanic Brewery tap (The Bulls Head) 
and the New Smithy at Wolstanton. This pub was saved from 
demolition by the locals and is now leased by the owner of Lancaster 
Brewery, definitely worth a visit I think. 
Meet at Derby rail station at 10:00 o’clock to catch the 10:�8 a.m. 
train to Stoke. Groups of four can buy tickets at a cost of only £� 
each. For further details, or to express an interest in joining us, 
contact Mick on 011� 9��80��.
Saturday 1�th October - Another return trip, this time visiting the 
West Midlands again. This will be by minibus and will cost £1�.�0 
each.
A £� non-refundable deposit will secure a seat on the bus. Times 
and places for pick-ups will be confirmed at a later date. For further 
details contact John on 0�96� �1860�.
A visit to Thornbridge Hall Brewery at Ashford-in-the-Water. The 
date for this trip is Thursday �9th November and the cost will be 
£10 each. Numbers allowed for the tour of the brewery are limited, 
so this trip is available to CAMRA members only. Again a £� non-
refundable deposit will secure a seat on the minibus. Again, details 
of pick-up times and points will be advised at a later date. Contact 
John on 0�96� �1860�.

EREWASH SOCIAL EVENTS

Erewash
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill

The position of the venue in the centre 
of Ilkeston certainly helped increase the 
attendance, many people commenting 
on the ease of alighting from a bus just 
outside the door and walking straight into 
the building.
The first beer to sell out, by 9:00pm on the 
Friday evening, was Nutbrook Brewery’s 

E.R.Ale, not bad for a brew from our newest local brewery.
Dave Tizzard’s Funfair bar featured 10 of the brewery’s own beers and 
was also a very popular attraction. Thanks to everyone who took the 
time to complete one of the voting slips. The award for the ‘Beer of the 
Festival’ went to Funfair Divebomber with Nutbrook’s E.R.Ale running 
a close second.
Saturday afternoon’s entertainment 
from the Black Pig Morris Men and Belly 
Dancers mustered a great deal of interest, 
especially from the male population in the 
hall (I wonder why??), and the ever popular 
Kick’n’Rush certainly entertained everyone 
on Saturday evening.
On behalf of Erewash Valley branch I would 
like to take this opportunity to say a huge THANK YOU to everyone 
who volunteered their time and effort to help with all the hard work it 
takes to set-up/take down, fetch and carry etc. etc. and staff a beer 
festival. Also, THANK YOU to all our sponsors, to the management 
and staff at the Co-op, especially Lynn Woodward who worked with us 
to make this festival the huge success it turned out to be.
A DATE FOR YOUR DIARY - FRIDAY & SATURDAY 9th and 10th 
MAY �008 - SEE YOU THERE !!!
That’s all for this time, so see you in the next edition.
John

2007 BEER FESTIVAL A GREAT SUCCESS !!! EREWASH PUB NEWS
So, what’s been happening around the branch ?
There have been 2 awards presented recently - the first to The 
Needlemakers Arms for the branch ‘Pub of the Year’. This is 
the second year running that Charlie and Chris have achieved 
success. This Punch Taverns 
local is now firmly fixed on 
the real ale scene, with a 
�th handpump having been 
added recently. The second 
went to The Conservative 
Club in Heanor for our Club 
of the Year. We have around 
�0 clubs of different sorts and 
sizes within our area, but, 
unfortunately, only a small 
number sell cask ale and nearly all of these are in the Heanor area. 
Leadmill beers are always available at the Con Club, just show 
your CAMRA membership card to gain entrance.
July 1st saw approx. �0 of us meet at The Little Acorn for a social 
to a number of pubs in Ilkeston to show publicans who think that 
they may suffer from the onset of the No Smoking ban, that there 
are a number of local people who will still support them and some 
who may even be encouraged to visit their local despite the ban.
During our crawl around the streets of Ilkeston, we discovered a 
new real ale outlet in the form of The Commercial Inn on Awsworth 
Road. This local is now owned by Trust Inns who have an estate 
of around �00 pubs. Only one handpump on the bar on the 
day of our visit dispensing Courage Directors but as this was in 
particularly good form, who knows when the next handpump might 
be installed?
By the time you read this, The Stanhope Arms at Stanton-by-Dale 
will have re-opened following a major refurbishment, so we will 
have a more in-depth feature on this for you in the next issue.
The July meeting took place at the Sir John Warren, Loscoe. This 
large roadside pub used to sell just Bass, but now under new 
ownership, has two cask beers available with a Whim beer being a 
regular. On our visit. Snow White and Oldershaws High Dyke were 
on offer.

The 1st Erewash Valley Ilkeston Beer Festival has been a 
resounding success. Over 1,000 people attended the new venue 
at The Regency Banqueting Rooms, downing 430 gallons of beer, 
40 gallons of cider and perries and 18 bottles of fruit wine.

Valley

The Horse Chestnut in Radcliffe on Trent has introduced a new scheme 
under which, if you give them your e-mail address, they will send you 
regular updates as to which real ales are on in the pub and what is 
coming next. They serve 8 real ales of which only � are regulars, the rest 
change constantly (and one is a LocAle). 
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What makes it so special?
Firstly, the beer:  there are 1� handpumps on the bar offering a diverse 
range of excellent real ales which are consistently kept immaculately.  
There is always a real cider and at least one mild available.  It would 
be impossible to list all the beers served in the Poacher over the last year 
in this short article, but particular highlights have been beers from the 
Thornbridge Hall, Ossett and Abbeydale breweries.  The pub also stocks 
a wide range of continental beers on draught and in bottles, together with 
around �0 different types of whisky.  If you only want a soft drink you will 
find that these are very reasonably priced.  There are regular brewery 
themed weekends, the most recent featuring the entire range of draught 
ales brewed by Abbeydale.

The Poacher makes a mark in Proud of Pubs Week

LINCOLNSHIRE POACHER 

Nottingham CAMRA POTY 2007
I was delighted when I heard that the Lincolnshire Poacher 
had been announced as Nottingham CAMRA’s pub of 
the year.  Karen Williams the licensee, and her colleague 
Sam, who moved there from the Victoria in Beeston just 
over a year ago, have worked hard to transform it from a 
great pub to a truly exceptional one.  The award is richly 
deserved and was presented to Karen on 20 June.

Pub regular Nigel Smedley reports...

The bar service is brilliant. The hard working 
staff (Karen, Sam, Suzie, Josh, Nadine, Jez, 
Sophie, Sam (another one), Karen (aka Kazza) 
and Martin) are helpful, efficient and friendly 
and they actually know about the drinks that 
they serve. If you are a bit bewildered by the 
choice of beer, they will let you have a taste 
before you buy one. It is always the sign of a 
good pub when the bar staff often choose to 
drink in their workplace on their nights off.
Food is served from 1�-�pm on Saturday and 
Sunday and from 1�-8pm during the week 
but, as it says on the menu boards, if you 
want to eat outside these times just ask and 
they will probably be able to provide you with 
something tasty. There is always a wide variety 
of delicious, home cooked food available, as 
shown on the chalkboards above the bar and, 
unlike most pubs, there is a good choice 

of vegetarian 
options.

The interior of the pub has not changed for a 
number of years.  It has a pleasant and relaxing 
ambience, the kind of place where you feel 
quite comfortable if you go in on your own and 
read a newspaper.  There is a refreshing lack 
of piped music and fruit machines: it is simply a 
great pub where you can enjoy a few beers and 
good conversation.  There is live music every 
Sunday night:  admission is free and you will 
get the opportunity to enjoy some fine music 
performed by talented musicians.  My own two 
particular favourites this year have been the 
local singer/songwriter Jez Hall and his band, 
and Gone to the Dogs, who play traditional 
Irish music with energy and enthusiasm.  The 
pub attracts a wide variety of customers, from 
students to pensioners, and its clientele reflects 
the diversity of the people who live in this part 
of Nottingham.  The Poacher is also one of 
the few pubs in Nottingham where dogs are 
allowed inside, although this doesn’t always 

go down too well with the pub’s resident cats, 
Leroy and Presley.  
Many regular ND readers will already know 
how excellent this pub is, but, if you are 
reading this and you have never been to the 
Lincolnshire Poacher before I can guarantee 
that it is well worth a visit.

John Heppell MP has accepted an invitation 
to celebrate Proud of Pubs Week by joining 
customers and staff at The Lincolnshire 
Poacher pub on Mansfield Road.  Right in the 
heart of his Nottingham East constituency, the 
pub is the �00� Nottingham CAMRA pub of 
the year and part of the pub chain that holds 
the current Good Pub Guide UK national pub 
group of the year award.
John Heppell is a member of the all-
Parliamentary Beer Group of MPs, and says 
that the week of celebration will showcase the 
things pubs, their staff and customers are doing 
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The Poacher makes a mark in Proud of Pubs Week

Above: Richard Studeny, Chairman, 
Nottingham CAMRA, with Karen Williams, 
manager of the Lincolnshire Poacher; and 
the assistant manager, Sam Skinner-Watts
Below left: Regulars celebrating in style 
outside the pub

Below: Lincolnshire Poacher staff 
enjoy the POTY Award evening

in their communities.  “Pubs like the Poacher 
are not only valuable local businesses playing 
an important part in the economic well-being of 
our neighbourhoods, but they are also a vital 
element in the community fabric that makes 
Nottingham what it is today.
“On my visit, I’m looking forward to meeting 
the staff and customers and finding out more 
about the issues affecting them at the moment.  
I expect there’ll be one or two questions as 
the first ‘no smoking’ week comes to an end.  
And I am keen too to meet any constituent with 
something on his or her mind in what promises 

to be a very informal and 
interesting day.”
Karen Williams, the Poacher’s 
manager, says she’s delighted 
that John has accepted her 
invitation to join them during 
Proud of Pubs Week.  “John’s 
visit is the icing on the cake 
in a fantastic few weeks at 
the Poacher.  First, we were 
honoured by the local members 
of CAMRA who chose us as 
their �00� favourite pub and 
now we’re honoured by this 
informal visit.
“This is brilliant, because 
everyone at the Poacher works 
so hard to make sure customers 
have a good time drinking good 
beer.  That’s what people want 
and that’s what we aim to do,” 
says Karen.
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CAMRA has announced that Dark Munro from Highland Brewery in Birsay, Orkney 
has been voted Champion Beer of Scotland at the Scottish Traditional Beer Festival 
held at the Assembly Rooms in Edinburgh. Maverick from Fyne Brewery in Cairndow, 
Argyll, was second, whilst Piper’s Gold, also from Fyne Brewery, was third.

Marstons Brewery, formerly Wolverhampton & Dudley, has bought Ringwood Brewery 
for £19.2 million. Ringwood currently supply 700 customers mainly in the south of the 
country.

The King William IV has reopened after a three month refurbishment. Jeff Blythe 
formerly of the Moot Hall and Bunkers Hill has been taking an active role so expect 
to see a good selection of beers available. Beers from Oakham, Newby Wyke, Ossett, 
Titanic, Holdens and Lees have been seen already.

The Magna Charta has been forced to close for six weeks following damage in the 
recent flooding experienced in Lowdham.
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Visiting Barrow upon Soar, Sileby and Syston on the Ivanhoe Line with Central Trains 
The Ivanhoe Line runs alongside the Midland Mainline between Leicester and Loughborough; it was to have been extended 
from Loughborough to Burton upon Trent, but, like many good transport ideas, this has been shelved indefinitely.

In Praise of PUBlic Transport
No. 48 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

Presently Central Trains services run hourly 
from Nottingham and back on this line, with the 
last one back being �0.�1 from Syston (�0.�9 
Sat), but there is no Sunday service.  It is best 
to check exact times before going, as times 
may vary due to track repairs and franchise 
changes.  Do not forget that you can buy a day 
return (currently £6.�0 to Syston, with � for 
� available) and break your journey as many 
times as you like to visit the villages. 
Drinkers wishing to stay later will find bus 
services from all three venues to Loughborough 
or Leicester to connect with the much later 
Midland Mainline trains home. 
Barrow upon Soar is an attractive riverside 
village with a good variety of real ale 
establishments to visit.  The village is famous 
for having a plesiosaur excavated in its past, 
of species Rhomaleosaurus megacephalus, 
dubbed the ‘Barrow Kipper’.  The dinosaur was 
found in a lime pit outside of the village in 18�1, 
and a roundabout with a sign representing its 
skeleton lies at the centre of the village. 

The Hunting Lodge (1), belongs to a small 
group whose very smart website is ambitiously 
called  “probablythebestpubsintheworld.
co.uk”.  The site tells us that “the beauty of the 
Hunting Lodge is that there’s something for 
everyone, all year round.  In the summer you 
can enjoy our stunning, large garden, while in 
the winter, the open fires and comfy leather 
furniture make it a perfect place to escape the 
rigours of daily life”.  So how did it live up to 
all this?  It is a hotel and restaurant as well 
as a pub, and although I didn’t have the time 
to eat there, the menu sounded very attractive 
and those dining there certainly seemed to be 
enjoying themselves.  I liked the stylish bar 
with its walls painted in cream and vibrant red, 
bare floorboards, old prints and a good mixture 
of furniture including the aforementioned 
leather easy chairs.  There are actually two 

drinking rooms and, as promised, there was 
a huge roaring fire between the back room 
and the restaurant, and an excellent garden 
eating and drinking area outside.  The four 
draught beers were kept in perfect condition 
– Marston’s Pedigree, Jennings Cumberland, 
Hook Norton Old Hooky and Greene King 
Morland Old Speckled Hen were the offerings 
when I called. 

The Navigation (�), a former Shipstones 
house, is a wonderful old beamed pub with 
several small rooms only partially opened out.  
There is a great bar room with barstools, a tiny 
darts alcove and an even tinier snug, and a 
delightful outside drinking area overlooking the 
river.  The well-kept beers were Adnams Bitter, 
Fuller’s London pride, Belvoir Star Bitter and 
Greene King IPA.
Take a short cut along the towpath to the 
Soar Bridge Inn (�), an Everards tied house.  
Strong on guest beers, the range on my visit 
was Everards Tiger and Sunchaser, Clarke’s 
Westgate Gold, Rebellion Blonde, Brunswick 
Old Accidental and Tom Woods Bomber 
County – all very enjoyable too!  There is a 
large front room wrapped around the bar 
with wide floorboards and light oak beams, a 

skittle alley and a separate restaurant at the 
rear serving good value food.  Right at the 
back, there is a small, enclosed beer garden 
adjoining a floodlit Petanque area.  This 
continental game, also known as boules, gave 
rise to a huge number of saucy postcards in 
France, akin to our seaside ones!  Enjoy the 
featured one (it translates as “Oh, tell me, do 
we play it with just one pair”)

Enough of this frivolity!  Our next stop, the 
Riverside Inn (�) has a large room adorned 

with fishing rods, oars and boat 
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available when I surveyed it, Greene King IPA, 
was in appalling condition and the place is a 
classic example of how to ruin a good pub with 
a JCB!  Dating to 1���, the exterior is delightful 
but the inside has been massacred by opening 
it up into one rather tasteless room with a 
raised area featuring an open fire and a sound 
system.  The old beams, at least, remain, 
and the carpeted bar has upholstered settles, 
wooden chairs and chunky tables.  There are 
aeroplane propellers and many brewery (and 
CAMRA) mirrors – but the overall impression 
is “could do better!”
If the owners of the former pub would like some 
ideas on how to refit a pub tastefully, they 
need go no further than the Trap (�).  There is 

a good public bar, with darts and a small TV, 
and a delightfully cosy lounge.  Partly divided 
into two, it has thoughtfully coordinated décor, 
a real fire, beamed ceiling, and hunting scene 
plates adorning the walls along with an eclectic 
selection of prints.  A sign there amused me: 
“Swearing not allowed in the Lounge.  If you 
must swear, please go into the bar”.  There 
is also a family room, and the perfectly kept 
beers are Draught Bass, Marstons Pedigree 
and Ansells Bitter.  It’s a long time since I saw 
the latter ale; in fact, I’d forgotten that it was 
still brewed – apparently by Carlsberg UK at 
Leeds these days!
Starting life in around 8�0AD as a Danish 
settlement called Sighuifby, Sileby today is a 
pleasant, fairly large village serving mainly as 
a residential area for the Loughborough and 
Leicester industries, although there are some 
local businesses including poultry farming 
and textile embroidery.  One of Sileby’s most 
distinguishing features is the Anglican church 
of St. Mary founded around 11��.  It is a Grade 
II* listed building, and the Gothic tower now 
houses a fine ring of 10 bells, which attract 
ringers from far and wide.  I found five pubs 
worthy of visitation here, enough for a single 
session or to be combined with the three in 
Syston for a longer crawl.  The White Swan 
(8) is mainly an eatery, but you can go just 
for a drink, and good Marstons Pedigree and 
Ansells Bitter (again!) are served.  There are 
two rooms with a large collection of bottled 

spyke.golding@ntlworld.com
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propellers and a raised pool area at the 
rear.  There is a separate restaurant, and, on 
the other side of the car park, an attractive 
riverside garden drinking area.  Good beers 
again – Black Sheep Bitter, Everards Tiger and 
Greene King Morland Old Speckled Hen were 
on tap.  Incidentally, did you know that my dear 
old friends at Greene King have reduced the 
ABV of the latter from �.�% to �.�% following 
“feedback from our drinkers saying that they 
love the full flavour of Old Speckled Hen, but a 
significant number find it too strong.” How nice 
to know that they listen so carefully to their 
customers!

The Three Crowns Inn (�) is an old and very 
popular pub with a beamed ceiling and bare 
floorboards and several rooms partially opened 
out.  The bar room has rough plastered walls 
painted in terracotta with wooden panelling 
below, modern art prints and big screen 
Sky Sports.  The again well- kept beers are 
Marstons Pedigree and Greene King IPA, 
and extensive bar snacks such as baguettes, 
paninis, jackets and burgers are served.  There 
is also a separate, split-level restaurant with 
a varied, value-for-money menu, and a beer 
garden outside.
I only mention the Hammer and Pincers 
(6) because of its history.  The one real ale 

beers on high shelves.  Many of the tables 
were set for dining, and good value meals are 
served all day. 
The Free Trade Inn (9) is an idyllic old thatched 
house dating to the fifteenth century and is 
one of the oldest buildings in Sileby.  Although 

some food is served, it is mainly a drinkers 
pub, and has no music or other electronic 
distractions – just quiet conversation and tons 
of atmosphere!  The three oak- beamed rooms 
have been only partially opened out, old prints 
and china abound, and darts is still played in 
the back room.  It is an Everards tied house, 
and sells their Tiger, Beacon and Original 
along with a seasonal beer.  The cellar must 
be pretty ancient too, but it certainly allows for 
perfect beers to be kept!  If you only go to one 
pub in this village – make it this one!
Named because of its proximity to the old 

Sileby Maltings building, the Malt House (10) 
has a more modern décor with painted walls 
and light panelling, wooden tables and chairs 
and a couple of leather settees.  The rear room 
of three has a pool table, and there is music 
– but not too loud.  The only real ale is Draught 
Bass, but, again, well kept. 
I really liked The Horse and Trumpet (11) even 
though only one real ale was on sale - but it 
was a really fine pint of Marstons Pedigree!  
There is a good, solid public bar to the left with 
darts and pool and a cosy, carpeted beamed 
lounge to the right with lots of artistic prints.  
A small quarry-tiled snug adjoins the lounge, 
and, unusually, has a TV and DVD player and 
a selection of films for you to watch!  There is 
also a skittle ally at the rear.

continued over page
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The Railway (1�) is, as you might expect, right 
next to the railway station.  This is a distinctly 
odd sort of pub!  The front bar is divided into 
two parts – on my visit one was full of rather 
raucous locals whilst the other held two bicycles 
and a sleeping child!  It does, however, have 
a fine oak-beamed ceiling and quarry-tiled 
floor.  There is a Spartan pool room at the 
rear with a jukebox, cheap carpet and chairs 
and some unfinished double-glazing work.  
The only real beer was Ansells Mild, served 
from an unlabelled hand pump – but in spot-
on condition!  This could, with a little work, 
become a great pub!
Listed as “Sitestone” in the Domesday Book, 
and located on the Fosse Way, Syston today 
is mainly a commuter village for Leicester; but 
does have an attractive old centre with some 
thatched cottages.  It is famous for its White 
Plum, which has been grown there for well 
over 100 years.  It is a yellow, thin skinned, 
good-sized dessert plum that normally crops in 
September and is emblazoned on the Syston 
Town welcoming signs.
It is about a twenty-minute walk from the station 
to the centre, but Melton Road does have some 
good chippies and kebab shops if you’re felling 

hungry by now!  The Fox and Hounds (1�) was 
not my favourite of the three pubs here, partly 
because the Marstons Pedigree, the only real 

ale, was rather mediocre in quality, and grossly 
overpriced at £�.80.  The one large room has 
some separate drinking areas and a raised 
part with darts, TV and jukebox.  There is a 
beamed ceiling and nice mounted china plates, 
but the olde worlde effect has been spoiled by 
modernisation including new-looking exposed 
brickwork and pink and green painted walls.

The Queen Victoria (1�) has received some 
very odd interior treatment, but I liked it better.  
It appears to have once had three rooms, 
which have been opened out but have three 
distinctively different areas.  To the right, under 
two arches, is a tiny room where darts is played.  
The central, bar area has retained its quarry-
tiled floor and beamed ceiling, but the room 
to the right is totally modern with light stained 
floor boarding, walls painted in pastel shades 
and an eclectic selection of prints including an 
Albert Square (EastEnders) poster.  There is 
also a family room with pool table at the rear, 
and a really pleasant garden area with trees 
and flowering shrubs, and swings and slides for 
the kids.  It is an Everards tied house, and sells 
their Beacon, Tiger and seasonal beer along 
with Greene King Abbot, all in fine fettle.
Our last stop, the Dog and Gun (1�) only 
sells Adnams beers – Bitter and Broadside 

– and both were of exceptional quality when 
I dropped in.  It is good to see a proper old-
fashioned two-roomer with a totally contrasting 
bar and lounge.  The former is simple and lively 
with a pool table and a separate darts area 
leading off it.  The plush L-shaped lounge has 
a beamed ceiling and is carpeted, apart from 
at the bar, where there is crazy-paving tiling.  
There are upholstered settles and chairs that 
must have originated in a church, as they have 
prayer-book holders.  The fireplace has a huge 
wooden surround with horse brasses and 
candlesticks on the mantelshelf.  Above this, 
and all around the room, are hunting prints 
separated by sets of mounted stags’ antlers.  
There is also a small outside patio with picnic 
tables.
After visiting all those pubs, I thoroughly 
enjoyed a huge battered haddock with chips 
from the traditional fish shop on Melton Road 
as I strolled back to the station!



�0      www.nottinghamcamra.org                         August / September 2007 August / September 2007                        www.nottinghamcamra.org      �1    

NottsDrinkerAd.indd   1 10/5/07   14:51:03



��      www.nottinghamcamra.org                         August / September 2007 August / September 2007                        www.nottinghamcamra.org      ��    

This year we were amazed at the number of different 
Milds available on the Trail: Grainstore Rutland 
Panther, Fenland Smokestack Lightning, Hay 
Rattle the special �.�% seasonal brew from Castle 
Rock, Phoenix Monkeytown and Sarah Hughes 

Dark Ruby (£� a pint at the Devonshire Arms) 
amongst others. We also enjoyed some of the 
more organised crawls: The Old Gits were let 
loose on 1st May with a trip starting in Derby and 
returning the scenic route to Nottingham. The 
Young Persons Crawl on Bank Holiday Monday 
took in West Bridgford, Sneinton and Mansfield 
Road before hitting town. The Bell Inn Bus Tour on 
Sunday �0th started with breakfast at 10.�0 and 
then headed south to visit 1� pubs on the Vale of 
Belvoir Trail.
The T-Shirts and Bottles of Mild Prize-winner 
draw took place at the June Branch Meeting in the 

NOTTINGHAM CAMRA MILD TRAIL
The Mild Trail kicked off in the last weeks of April, pubs selling mild started giving out 
stickers as soon as they had them and carried on until the 9th June closing date.

Victoria. Our thanks go to Nottingham Brewery who 
have kindly donated the printed shirts proclaiming that 
well-known song lyric “and I would drink �00 milds”. 
Everyone who entered is eligible for a free pint at this 
year’s Nottingham Beer and Cider Festival (Victoria 
Leisure Centre, Sneinton, 18th –�1st October)
Votes from the entries received put The Newshouse first 
in the Best pint category; second, just one vote behind 
was last year’s winner The Horse & Groom, Basford. 
The Gatehouse came in third, Victoria at Beeston fourth; 
joint fifth The Lincolnshire Poacher and Babbington Arms 
in Derby. It should come as no surprise to those who 
visited the Newshouse or who entered their Quizmaynia, 
that they also won the Best Display /Promotion award, 
The Victoria came second, Lincolnshire Poacher third 
and Chestnut Tree fourth.
And finally thank you, all the pubs that have taken part 
and to the bar staff for dishing out those stickers!

We can’t believe that we have already celebrated our first birthday, 
the last year has really flown by.  We celebrated by having a bash at 
the brewery and the picture shows some of the throng who attended.  
It’s been a massive learning curve for all of us and we’re more than 
grateful to everyone who has shown faith in us. In particular, we have 
been supported by many (new) friends in the trade and by our local 
CAMRA branch.  Having talked to a number of micros around the 
country, it’s clear to us that our branch is a bit special in the support 
that they give to us and to all the other micros around the area.  The 
LocAle campaign is one, but by no means the only, example of this 
support.
To mark the occasion, we brewed a new beer called JPA (Jackson 
Pale Ale) named after the landlord of the Globe whose suggestion it 
was. It is a traditional IPA made with fuggles and goldings hops, and 
dry hopped with goldings.  Dry hopping was a new technique for us 
and it caused some amusement to those watching as Ken and Nick 
tried to get the hops into the casks – they’ve got the hang of it now!  
The JPA has gone well and we are now on batch � of it.  We have also 
just brewed a new best bitter called Trent Bridge Special at �.0% abv.  
This has again been brewed with fuggles hops, this time augmented 
with fine gold, and is darker than our other bitters such as two 4 joy 
and early bird.  This beer will be available at the Globe’s beer festival 
at the end of July and also at other pubs in the area soon afterwards.

News from the Magpie BreweryThe Quorn on Hucknall Road, at the junction with Haydn Road, 
has reopened as the Hubb. The pub has had a refurbishment and 
looks very smart in its new colour scheme. Live music is featuring 
prominently; at the beginning of the week there is ‘Chilled Out Tuesday’ 
which features acoustic, folk and bluesy hues from local bands and 
singer songwriters. Later in the week, it is the turn of ‘Jazzy Thursday’ 
– you can probably guess which day! There is a different line up each 
week of local jazz bands and special guests. Fridays and Saturdays 

have live bands and 
DJs; a varied selection is 
promised, so there should 
be something for everyone.
On my visit, Camerons 
Best bitter and Youngs 
Waggledance were 
available. I had a chat to 
the friendly couple who are 
running the pub. However, 
I forgot to ask their names 
– I leave the investigative 
journalism to others. They 
said they are hoping to 

increase the range of beers in the future, if there is demand. Apparently 
the landlord is Danny who has previously been at the Elm Tree - Ed

The Hubb Some hardy souls setting off by minibus from the Bell on the Vale of Belvoir Mild Trail
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BEER CENSUS

NOTTINGHAM CAMRA MILD TRAIL

We have got 11 routes organised which contain 
between � and 10 pubs. We are looking for volunteers 
to travel the various routes (you only need to do one) 
making a note of all the beers available in the places 
you visit. You don’t have to have a drink of them all, 

but I’ll leave that up to you!!
The idea is that everyone will finish at the Bell at 
approximately 10.�0 p.m.
Obviously, we would like as many people as possible to 
do each route to make it more of a social occasion.
I’m not going to list all the pubs here, it would take up 
half of the Drinker!!

but the 11 routes are:- 
1) from Basford into town by the tram route.
�) Beeston pubs then bus or train (your preference) into the city.
�) West Bridgford, then bus into the city.
�)Lenton and Radford, bus into the city.
5) from the Chestnut Tree, Sherwood, to the top half of Mansfield 
Road.
6)North Sherwood Street plus bottom half of Mansfield Road
�) from Moot, round by the ice stadium to the city centre.
8) from the Globe through the Meadows via the waterfront to the city 
centre.
9) from Canning Circus via Derby Road to the city centre.
10) Hockley, up Parliament Street
11) from Castle (by Robin Hood statue) Market Square/Long Row.
As I said previously we would like as many as possible to take part, 
you do NOT have to be a CAMRA member, so bring along your friends, 
family, whoever you like, although it’s best to keep the wife and the 
girlfriend apart!!
But seriously, Derby are always crowing about their turnout and the 
choice available, let’s show them that Nottingham can outdo them, 
easily.
Further details and a full list of the pubs can be obtained at the branch 
meetings, or by contacting me, Ray Kirby, by phone or e-mail.
Cheers, Ray.

On Saturday the 29th of September, the 
Nottingham branch of CAMRA will be holding its 
first Beer Census, which we hope will become 
an annual event.

The Belle Vue is now selling Adnams 
Bitter and Deuchars IPA. They will soon 
be getting two more real ales on the 
bar. They also have an acoustic open 
mic night every Monday at 9pm, a live 
Folk ‘n’ Blues every Wednesday night at 
9pm, a Bike Night with rock disco every 
Thursday night at 8pm, a disco or band 
every Friday night (7pm disco, 9pm band) 
and live Rock ‘n’ Blues bands every 
Sunday night at 9pm.

The Belle Vue
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My friend knowledgeably selected a glass of 
some plonk or other from the wine list and 
then I was asked what I wanted to drink. 
“What beer have you got?” I asked, to be told 
that they only served one type – a well-known 
Italian “brand”. “Haven’t you got any decent 
beer?” I persisted, but the waiter assured me 
that was all they served (it was over three 
quid a bottle as well by the way!) – but, then, 
he made me very angry by patronisingly 
saying, “It is very good”!! Well, I saw the red 
mist on hearing this, “No it isn’t very good at 
all” I retorted, “It is very thin crap with virtually 
no taste”. At that point my friend jumped in 
and apologised for my rudeness, saying 
that I thought I was a beer expert, as if that 
was some sort of excuse like dementia or 
something.  Knowing what was good for me, 
I am terrified of women at the best of times, I 
shut up and tucked into my Italian pasty whilst 
meekly supping this, in my view, fizzy, virtually 
tasteless yellow wazz, wishing I had been 
quick witted enough to order a glass of tap 
water instead.
Can someone please explain why it is rude 
for me to object to a restaurant beer list 
consisting of one wazzy beer (alongside a 
knowledgeable wine list of numerous styles 
and vintages) yet it is not downright insulting 
of the restaurant to only offer me this pathetic 
choice in the first place? Restaurants brag 

You thought that he had gone away, we certainly hoped he had! But no, the whingeing old 
git is back, as we (unfortunately) bring you yet again another rant from:

Victoria Tavern

& Guests

The Irritable Cellarman
I WAS IN A REPUTABLE Italian restaurant in town a few weeks back with a 
former work colleague. She had recommended the place because the food 
was pretty good, and, apparently, they had a decent wine list. On her advice I 
ordered something called a calzone, which looked like a big Cornish pasty to 
me, but there wasn’t much meat in it, and instead of gravy they served it with 
some oil that had a chilli stuck inside the bottle. But, enough about the food, 
let’s get on to more important matters.

about their accomplished cuisine, their 
top rated chefs, their sophisticated 
wine lists and even sometimes their 
array of rude sounding cocktails, yet 
they apparently can’t be arsed to get 
off their backsides to select a small 
choice of quality beers. 
I only ask for an option of perhaps 
four or five different styles (note 
“styles” not “brands”), all readily 
available, such as a German wheat 
beer, an India pale ale, a Trappist 
brew or similar quality Belgian ale and 
perhaps a British bottle conditioned 
ale. But no, these seemingly snobby 
restaurateurs can only be bothered to 
offer a few well known “brands” nearly 
all fizzy, thin, identikit lagers that you 
would struggle to tell apart in a blind 
tasting, that’s if you could discern any 
taste in the first place. 
By their attitude they are insulting their 
customers and I challenge them to do 
something about it. It is not difficult and 
CAMRA will offer as much advice on styles, 
suppliers etc. as they like for free, they only 
have to ask. Oh and while I am at it, Indian 
restaurants are not excused from this. It isn’t 
good enough to offer just Kingfisher (brewed 
by Shepherd Neame in Kent) or Cobra 
(brewed by Wells and Young in Bedford), let’s 
have a choice of beers that will go with the 
spicy food just as well, and, possibly, better, 
such as a hoppy IPA or Belgian ale like Duvel.
I am not the only who is pissed off by crap 
beer in restaurants either; they apparently 
have the same problem in the States. Todd 
and Jason Alstrom, founders of the highly 
regarded web site www.beeradvocate.com 
have a rant on the same subject as the leader 
in the July edition of their excellent monthly 
Beer Advocate magazine (available by 
subscription in the UK), which was launched 
at the end of 2006. They say, “Most fine-
dining restaurants fail at beer. They’ll put all 
of their focus on creating extensive wine and 
spirits lists – hiring a sommelier, pairing wine 
with the experience and upselling aperitifs 
and digestives. Beer is treated as inferior, 
an afterthought; a server can rattle through 
the average beer list in five seconds – and 
give you a nasty look for ordering one even 
quicker.”
The article goes on to berate restaurants 
for taking pride in their food, wine, décor 
etc whilst “letting their beer offerings slack”. 
They add, “Why go through such incredible 

attention to detail to make everything top-
notch, only to betray yourself with the same 
cookie-cutter selection of six beers that 
everyone else carries?” They then urge 
customers to ask restaurant managers why 
their beer selection is so poor and to offer 
them suggestions as to how to improve it. 
Their final suggestion is a good one “If they 
are not interested, get up, walk out and take 
your money elsewhere.” Perhaps that is 
what I should have done, walked out of the 
Italian, left my pseudo Cornish pasty on the 
table and buggered off to the Kean’s Head 
where the pie and chips I had spotted in there 
earlier had looked superb and could have 
been washed down with a pint of Elsie Mo, 
which certainly ain’t thin, fizzy or wazzy and is 
brewed less than a mile away!

Editor’s footnote; If any restaurateur would 
like to respond to the rantings of the gobby 
little git then please get in touch. By the 
way, as I am sure you knew,( although I bet 
the Irritable Cellarman didn’t), a sommelier 
is a restaurant employee who orders and 
maintains the wines sold in the restaurant and 
usually has extensive knowledge about wine 
and food pairings (oh ok, I admit it, I looked it 
up on Google!)
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The Irritable Cellarman
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RAVENOUS DRINKER

Cask Ale Champion - Peter Bramley, the 
cellarman at the Queens Head, Watnall, 
can call himself a cask ale champion and he 
even has three certificates to prove it!
During �00� and �006 Peter completed 
training provided by Everards brewery 
which led to him being invited this year on 
to their prestigious Gold cask ale champion 
course.
Along with � other chosen colleagues, 
he spent two days at Everards Brewery 

learning more about cask ales.; as part of the final test they were required to 
come up with a new and unique beer recipe. A week later, armed with their recipe, 
Peter and friends went to the Brunswick Brewery in Derby and brewed their beer. 
Amongst the ingredients in this unique �.�% ABV beer were pale ale and crystal 
malt; progress, styrian goldings and northdown hops with Saaz hops used to dry 
hop and finish the beer.
The proof of success though, was in the final product, and customers at the 
Queens Head were finally able to sample the beer in June. The three casks 
provided to the pub did not last long as customers confirmed by choice that this 
was indeed a champion beer produced by a cask ale champion.
Having tried the beer, I can confirm that it is a smooth, well-balanced beer with 
slight bitterness in the aftertaste and a delicate hoppy/fruity nose.
Peter is seen serving some of his beer – Coppernob,- so named to reflect the 
beer’s colour, the ‘copper’ used to brew the beer and in recognition of ‘Coppernob’ 
the famous railway engine built in 18�6 for the Furness Railway in Cumbria by 
Edward Berry.
Such has been the success of the beer that it is hoped that further batches will be 
brewed in the future – but it will only be available at The Queens Head, Watnall.

CELLARMAN 
SCORES 

HAT-TRICK!

It all started with a pet shop at the side of the Co-
op (which we are supposed to call “the Co-operative” 
now apparently) that local pub group Tynemill did a 
brilliant job in converting to an excellent real ale pub, 
the Stratford Haven back in 1999. Apart from up to 
1� well-kept beers this pub also serves imaginative, 
good quality food from midday till 8 p.m. (10.�0 p.m. 
on Mondays, which is curry night). The only downside 
was that, because of its popularity, if you wanted to 
eat you could not be sure of getting a table, meaning 
that if the tables were full you had to hike round to the 
Southbank on Trent Bridge as the nearest point to get 
a decent real ale together with some good food. This 
meant that if we fancied some early evening nosh we 
never dared get the bus to the Stratford Haven for 
fear of having to move on elsewhere for lack of the 
necessary furniture on which to lodge your plate.
But then in February �006, the next but one building 
to the Stratford Haven, on Bridgford Road, was 
converted into a bar and restaurant under the name 
“Fire and Ice”. As you would expect, the bar is 
furnished in a very modern style but perhaps more 
surprisingly it offers a choice of real ales, including 
Nottingham E.P.A. and more recently Castle Rock 
Harvest Pale on my visits. Fire and Ice claims to have 
Nottingham’s only traditional wood fired Italian oven, 
with the slogan “ It’s the wood that makes it good,” 
and the menu certainly looks inviting. However, we 
haven’t sampled the food here yet, partly because 
the acoustics of the place make it a bit noisy for our 
old ears.
The building between the Stratford Haven and Fire 
and Ice has long been the location of the Pearl, which 
has a reputation as being one of Nottingham’s better 
Cantonese restaurants. A major refurbishment has 
seen the bar area moved to the front of the building 
and expanded, described as being “designed in a 
modern contemporary Shanghai feel, relaxing in 
style with sumptuous leather sofas and suede casual 
seating”, although I don’t recall anything like it when 
I was last in Shanghai! There is also a pleasant 
outdoor seating area. The bar serves Cantonese food 
but dining is not mandatory and the bar is popular in 
the evenings with people just calling in for a drink or 
three. The restaurant is now located upstairs and we 
booked a table a couple of months back and enjoyed 
an extremely good meal. However, I have saved the 
best bit till last – the Pearl serves two real ales! On 
our visits these have been Timothy Taylor Landlord 
and Fullers London Pride, both in good nick and 
available in both the bar and restaurant.
If three adjacent bars selling real ale (is this unique 
in Nottinghamshire?) is not enough for you, there is 
also a fourth bar serving cask ales just a minute’s 
walk away, the other side of the Co-op (oops sorry, 
“Co-operative”). Named after the very distinctive bit 

Things are looking up on Bread and Lard Island!
In the old days when the residents sneaked across 
Trent Bridge to buy fish and chips and then carried 
them home in their violin cases, things were a bit 
staid in West Bridgford. In fact, from a real ale point 
of view, times have remained grim over there until 
fairly recently, as there were few pubs and fewer 
still that stocked a decent cask conditioned beer. 
However, things are rapidly changing for the better 
particularly in the Bridgford Road area, just city 
side of the main parade of shops.

“Whatever the feelings that people may have about the business practices 
of Greene King and the quality of their products, we should be able to agree 
that a monopoly supplier of a product in an area is not good news. The 
growing dominance of Greene King in an area such as this, is heading 
towards a monopoly and we must hope that licensees will choose other 
products where they can”.

Philip Tiplady and Sue Wilkins in the Leicester Drinker. This followed their 
visit to Foxton in South Leicestershire where three of the four pubs sold 
real ales from Greene King, although none were owned by the Suffolk 
brewers. This is a situation that is becoming increasingly worrying across 
many parts of the country.

“And So Say All Of Us”
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RAVENOUS DRINKER

of timber that stands 
outside, the Monkey 
Tree is now run by Great 
Northern Inns who also 
operate the Southbank, 
Globe, FMC and 
Approach so you know 
that it is going to be a 
pub worth visiting and 
like their other bars it is 
a member of our Locale 
scheme, guaranteeing 
at least one beer from a 
local brewery. In fact every time I have been in the Monkey Tree it has 
served two local beers, Mallard Duck and Dive and Nottingham E.P.A. 
on our latest visit.
The Monkey Tree has a separate restaurant upstairs, which is proudly 
featured in the �00� Michelin Guide. The restaurant offers three different 
menus, the main restaurant menu, a set menu and a gourmet taster 
selection although several of the dishes appeared on all three menus. 
The taster menu offered the chance to sample a set selection of six 
different dishes for £�1.�0 and for about an extra tenner or so it also 
offered a glass of specific wines matched with most of the courses. 
We opted for the set menu, which was priced at a reasonable £1� for 
three courses (I have forgotten the price of the two course option – the 
imbibing of Mr Mallard’s product probably having a lot to do with my 
loss of memory!). As a starter, I opted for “soup of the day” – it was 
Friday apparently! Nobody told me what it was and I couldn’t work it 
out, it was a white colour with green specks in it, nevertheless it tasted 
fine, although I could have done with a bit more bread with it. Two 
of our group tried the confit of duck served with a chutney and toast, 
which they both enjoyed. I have also forgotten what the fourth member 
of our party had (see Mr Mallard’s product above!); suffice to say that 
she enjoyed it.
For my main course I had the fishcake served on a bed of sauté 
potatoes, whilst two of our crew opted for the tartlet of asparagus, 
leeks and roquefort with herb crumble and the other had saltimbocca 

 Visiting the East Coast?

For a decent pint on the way there or back - call at:

The Eagle, Boston

Right next to the railway station

Traditional pub

Taylor’s Landlord

Harvest Pale

Banks’s Bitter

5 ever-changing guests

Tel. 01205 361116

of chicken with sage mash and gravy. All of these were polished off 
with satisfaction. The desserts were also well regarded although the 
portions on the cheeseboard were somewhat diminutive, probably the 
smallest I have ever been served.
All in all, a pretty good experience although unfortunately there was a 
downside to it. The service was not the best, something I had noted on 
an earlier visit, but nose-dived when we were asked if we wanted more 
drinks. We had earlier brought our pints up with us and so naturally I 
asked for two more pints of the excellent Duck and Dive. Well, the look 
we received would have been more appropriate if she had discovered 
something unpleasant on the sole of her shoe! We were haughtily 
informed that they do not serve draught beers upstairs in the restaurant 
– they really must be joking, so few restaurants serve decent draught 
beer these days and then a place that actually stocks it refuses to serve 
it in their restaurant – is it a snob thing or what? When I offered to go 
and get my own she grudgingly offered to go for us “on this occasion”, 
but when we wanted a third pint with our cheese course I sneaked 
downstairs when she wasn’t looking in case I got another ticking off! A 
pity really, because this marred an otherwise excellent night.
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The Hemlock Stone in Wollaton has
reopened after a refurbishment. There are now distinct dining 
and drinking areas, and the menu has been completely revised 
with many new dishes, made from locally produced and organic 
ingredients, available. Cask ales are continuing on the bar and 
a canopy with heaters has been erected over the terrace.

The Horse Chestnut in Radcliffe on Trent has introduced a new 
scheme under which, if you give them your e-mail address, they 
will send you regular updates as to which real ales are on in the 
pub and what is coming next. They serve 8 real ales of which 
only 3 are regulars, the rest change constantly (and one is a 
LocAle).

The Via Fossa on the waterfront has reopened with a new look. 
The pub is now run by the Spirit Group, part of Punch Taverns. 
The new look features a deli counter at the front and a coffee 
shop style area.

The Chequers Inn on Church Street in Cropwell Bishop is 
stocking cask ales The Chequers Inn on Church Street in 
Cropwell Bishop is stocking cask ales.
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Mild In May  - Part II
Vale of Belvoir

Our �rd trip out around the Vale was on 
Saturday 19th May. Once again, we set out 
from the Horse & Plough, Bingham. First stop 
was the Peacock, Redmile where we had a 
very very nice pint of Oldershaws Grantham 
Dark. After an all too brief stop, we were then 
on our way out to Granby. At the Marquis 
the Milton Minotaur  was served. It was an 
interesting beer, and had drinkers’ opinions 
divided. The Boot & Shoe were serving M&B 
Mild which went down very nicely. Prior to that, 
they had had the Holdens Mild which had just 
finished before our trip out. 
Swiftly on to the Martins Arms, Colston Bassett. 
This was a disappointing visit for us. The Black 
Dog was past it’s best and ready for changing 
- in fact, the barrel was changed later that night 
in time for the Nottingham CAMRA trip, where 
it was very well received indeed.
We then finished up at the Black Horse, Hose 
for more of the Elgoods Black Dog, which was 
in very good form and was a good way to end 
the evening.
Last but not least, on to the � Bingham pubs, 
not so far mentioned:- The White Lion was 
serving Milestone Dark Mild which got some 
good reports, then on to The Chesterfield, 
where we had a very nice Banks Original, and 
the Wheatsheaf, which also served the Banks 

Although it seems an age ago now, we will get you up to date on the second 
half of the 2007 Mild in May Campaign!

Original - but later on, had the Castle Rock 
Hay Rattle. We didn’t get to try this one but 
again, we heard that it was very popular and 
sold well.
On the whole, we had a good Mild In May this 
year. A couple of disappointments but that is 
par for the course with this sort of campaign 
and these were more than made up for by 
the quality & variety of the milds offered by 
participating pubs. Many thanks to all who took 
part and a big thanks to Steady Eddie Fendel 
for organising the VoB trail once again.
Our July meeting was held at the Golden 
Fleece, Upper Broughton. We picked a very 
good time to spend an evening here as they 
are heavily featuring the Belvoir Brewery beers, 
including the Star Mild which was excellent. 
At the meeting we counted the votes for the 
Best Mild on Trail and it was a hands down 
victory for the Peacock Inn, Redmile with the 
Oldershaws Grantham Dark. Congratulations 
to the Peacock & we should be launching the 
�008 trail from the pub.  Last year’s winner, 
the Horse & Plough came through in �nd place 
and 8 different pubs got votes. 
Winner of the VoB �00� Mild Trail was Brian 
Rigby - as usual a very cheap prize will be 
winging its way to him before April �008 is 
out!

On to pub news.  Firstly an update re.  the 
Old Greyhound, Aslockton.  To quote Gregg 
Refford “With effect from the 1�th June �00� 
the proposed Aslockton Conservation Area is 
now in place.  The Old Greyhound is firmly in 
the Conservation Area.  We will use our best 
endeavours to persuade the planning authority 
to use all its powers under the Planning 
(Conservation Area and Listed Buildings) Act 
to protect not only the Old Greyhound, but 
also to ensure that there is no inappropriate 
development on the site.”
The new owners have been confirmed as 
Belvoir Holdings Ltd of West Bridgeford.  They 
would appear to still have definite intentions to 
develop the site, so this campaign is still very 
much ongoing and support is needed.  Visit 
the website at www.oldgreyhoundaslockton.
co.uk  for up to date information.
The Nags Head, Harby are now reported to be 
stocking a cask mild on a permanent basis; The 
Plough, Stathern has a new landlady, Susan 
Manning, in place; The Chequers, Cropwell 
Bishop is now serving cask ales again - � hand 
pumps reported - and the Crown, Sproxton has 
now re-opened following refurbishment.  The 
landlord is Justin Lysandrov, and the beers 
served are Greene King IPA & either Ruddles 
County or Abbot Ale.
The Marquis of Granby, Granby is holding a 
beer festival over the August Bank Holiday - 
approximately �0 beers are expected plus live 
music.  Talking of festivals, the Rose & Crown, 
Hose held a very successful beer festival on 
�0th June / 1st July.  Over �0 beers were 
served including � milds.  Over £�000 was 
raised for the Notts / Lincs Air Ambulance.
Well, that’s about all for this month.  We will 
be back next issue to report on our glorious 
victory over Melton CAMRA in petanque - 
expect tales of unequalled sporting prowess 
from the VoB stalwarts!
See you then, cheers!

Nottingham CAMRA members on the Belvoir Trail

Peacock Inn, Redmile – Best mild on the trail!
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COMPETITION

TALES FROM THE NORTH
The Royal Oak, Watnall is to have another Beer Festival 
between Thursday �0th – Sunday ��rd September.
The increasingly popular festival will be held in the Log Cabin, at 
the rear of the pub and will feature about twenty cask ales, cider 
and perry.
The festival is open � – 11 pm on Thursday; 1� – 1� Friday and 
Saturday and 1� -11 on Sunday. Entertainment is planned for 
the Saturday evening, when a Bar-B-Q will also take place. 
The Green Dragon, Hucknall installed five handpulls at the 
beginning of June and the increased range of cask ales has 
proved popular. Locals are now finding it even more of a 
treat visiting the bar as, for the time being, the beers are ever 
changing – providing greater choice for the pub goer.
A new landlord has taken over at the Three Ponds, Nuthall. 
Russell Barrett has previously worked for the company and 
was delighted to be given the opportunity of running the Three 
Ponds. His tenure also coincided with the launch of the new 
seasonal menus at the pub.
Our congratulations go to Graham Sargerson at the Dewdop, 
Ilkeston. Graham is not a landlord to be put off by difficulties 
and in June when he realised that his cellar would be flooded, 
following successive rainstorms, he moved quickly and brought 
casks of real ale upstairs so he could serve them from the 
hallway. So, whatever the weather, you know at least one pub 
which will be open and selling real ale.
The Sun Inn, Eastwood is offering a 1�p a pint discount on its’ 
cask ales for CAMRA members. The pub is open 10.�0 am - 
11.00 pm, Monday – Saturday; 11-11 Sunday, with food available 
1�-�.�0 Monday – Friday and 1�-8 Saturday & Sunday.
If you have any information relating to pubs in ‘the north’ please 
contact me at andrewludlow@nottinghamcamra.org

Win two bottles of real ale.
Just answer the following question from Spyke’s 
world travels.
This month’s picture is clearly an old London bus 
which has been converted into a snack bar - but in 
which city is it?
 Again the nearest geographically wins.  Send 
your answer to the ND address or email drinker@
nottinghamcamra.org by 8th September 2007. 
Please include a contact email address or phone 
number.
The answer to the last competition was Albania. The 
locomotive was on the Tirana to Durres line. The 
first person out of the hat who won two bottles of 
real ale was Martin Clark.

Pictured, the Royal Oak (main), The Green Dragon 
(top left), Three Ponds (middle left) and the 
Dewdrop (bottom left)

Following the closure of Kimberley Brewery Greene King have bought a 
new depot in Nottinghamshire costing £�.� million. Around �� million pints 
of real ale consumed in the region over the course of the next year will 
have been supplied from the company’s new distribution centre. 
Greene King Brewing Company MD Justin Adams says, “Cask beer is a 
live product and needs to be kept between a cool 11°C and 1�°C through 
whole supply chain. We focus heavily on quality at Greene King and the 
new depot has a state-of-the-art cold storage facility, which will ensure our 
beers are stored and delivered to our customers in peak condition.’ 
The new depot in Eastwood, Nottinghamshire will be the biggest and best-
equipped Greene King distribution centre in the country, featuring state-of-
the-art facilities and energy efficient storage. 

GREENE KING 

UPDATE
The Stanhope Arms 
at Stanton by Dale 
has reopened after 

a refurbishment. The 
pub is run by the Pub 
People Company and 

they have tried to 
retain the village pub 

atmosphere. Cask beers 
and a food menu are 

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

Wed �� July – Sat �8: Ye Olde Dolphin Beer Festival, Queen St, 
Derby
Wed �� July – Sun �9: West Country Cider, Perry & Ale Festival, 
Bell Inn, Angel Row, off Old Market Square,  A smashing selection of 
West Country tipples.  Straw, scarecrows and smiles provided!  Live 
music Weds, Thurs, Sat & Sunday nights.  For further details, see 
www.thebell-inn.com 
Fri �� Jul – Sat �8: Summer Beer Festival, The Mallard, Worksop 
Town Station-Worksop. 18 cask ales, including some festival beers 
and brand new beers, fruit wines, ciders
Thur � Aug – Sun �: Bold Forester Beer Festival, Botany Avenue, 
Mansfield, celebrating Yorkshire Day, over 30 beers from Yorkshire
Fri � Aug - Sun �: Victoria Inn Beer Festival, Nottingham Road, 
Alfreton
Tue � Aug - Sat 11: Great British Beer Festival, Earls Court, Warwick 
Road, London. Approx ��0 ales
www.gbbf.org
Sat 11 Aug - Sun 1�:  Red Lion at Crich Tramway Museum, 19�0s 
weekend. 18 micro beers straight from the barrel
Thur 16 Aug - Sat 18: 9th Worcester Beer, Cider and Perry Festival, 
On the Racecourse, Pitchcroft. 10 mins from Bus and Train Stations 
(Foregate St)  �00+ beers and 1�0+ Ciders and Perries Open 
Thur�:00 pm to 11:00pm. Fri & Sat 11:00am to 11:00pm Hot food 
available and Entertainment at all sessions.  Discount (extra tokens) 
for CAMRA  members. Tickets are available on the door or from 
our Credit Card Hotline 0190� 611���. For more information, see 
website: www.worcesterbeerfest.org.uk
Tue �1 Aug - Sat ��: �8th Peterborough Beer Festival, The 
Embankment-Peterborough. �00 real ales plus cider, perry
and bottled beers. Live music every evening in a separate marquee. 
Wide range of food available, www.beer-fest.org.uk
Fri �� Aug – Mon ��: The Marquis of Granby beer festival, Granby, 
band every afternoon and evening, food all Day, �0+ beers
Fri �� Aug – Mon ��: Harrington Arms Beer festival, Tamworth 
Road, Sawley
Fri �� Aug - Sun �6: Wheel Inn Beer Festival, Chapel St, Holbrook
Fri �� Aug – Sun �6: White Post Beer festival, Belper Road, Stanley 
Common
Fri �� Aug – Mon ��: Green Man and Black’s Head Beer festival, 
Ashbourne
Fri �� Aug - Mon ��:  “Festival in the Garden”, The Gate Inn, Main 
Rd, Lower Hartshay
Sun �6 Aug - Mon ��:  Red Lion at Crich Tramway Museum 
Extravaganza. 18 micro beers straight from the barrel.  
Sat 1 Sept – Sun �: Glossop Victorian Weekend Beer Festival, 
Glossop Labour Club, Chapel Street, Glossop, ��+ beers
Thur 6 Sept – Sat 8: Smithfest, Smithfield, Meadow Rd, Derby www.
thesmithfield.co.uk
Thur 6 Sept – Sat 8: 1�th Tamworth Beer Festival, Assembly 
Rooms, Coroporation Street 100+ beers, cider, perry & foreign 
bottled beers, food, music Fri & Sat eves www.last-orders-camra.
org.uk/beerfestival.htm
Fri  � Sept  –  Sun 9: Gladstone Beer festival, Loscoe Road, 
Carrington, �0+ Beers, Barbecue Sat & Sun
Fri  � Sept  –  Sun 9: Grantham Beer Festival, Lord Harrowby 
Dudley Road, �� Ales (subject to availability), Cider and Perry, Food 
Available. Open Fri �-11pm, Sat 11am-11pm, Sun noon-Close
Thur 1� Sept – Sat 1�: Birmingham Beer Festival, Aston Students 
Guild Aston University Campus Gosta Green
Beers, cider and perry, imported bottled beers, food, live 
entertainment from 8pm Thu + Fri eves, open noon-11pm. 
Fri 1� Sept – Sat 1�: Melton Mowbray Beer Festival, Cattle Market, 
Scalford Rd, �0+ beers, cider, food, live music Fri + Sat 
Thur �0 Sept - Sun ��: Royal Oak Beer Festival, Watnall. Approx �0 

beers + cider ‘Festival in the Cabin’
Thur �0 Sept - Sat ��: Burton Beer Festival, King Edward Place, 
Burton on Trent � minutes from Railway Station, 100+ Cask Ales 
from around Britain & Irish Republic, cider, perry, country wines and 
foreign bottled beers, food, entertainment Friday & Saturday lunch 
and evening. available. Music in only one of two halls. Thur �-11; Fri 
1�-� & 6.�0-11; Saturday 11.�0-11
Thur �0 Sept - Sat ��: North Notts Dukeries Beer Festival, Worksop 
Town Hall, Ceres Suite, Queen Building, Potter St, �0 beers, Cider, 
Perry & Fruit Wines  www.camra.org.uk/nnotts
Thur �� Sept - Sat �9: Steel City Beer Festival, Damall Liberal Club, 
Irving Street, Damall  80+ beers, ciders and parries, continental 
beers, entertainment www.sheffieldcamra.co.uk
Fri �8 Sept – Sun � Oct: Bell Inn Oktoberfest, Angel Row, off 
Old Market Square, �0 real biers.  Live music Weds, Thurs, Sat 
& Sunday nights including a traditional style German / Bavarian 
Oompah Band.  For further details, see www.thebell-inn.com. 
Thur 18 Oct - Sun �1: Nottingham CAMRA �1st Beer and Cider 
Festival, Victoria Leisure Centre, Gedling Street, Sneinton (10-1� 
minute walk from either Bus stations or railway station); 8 minutes 
from Tram Stop (Lace market) over �00 real ales in total, plus 
ciders, parries & country wines. Around �00 beers will go on sale at 
opening on the Thursday and then an additional 100 different beers 
will be added at opening time on Saturday. All Day opening Thurs & 
Fri 11-11, and Saturday (earlybird start) 10-11, Sunday 1�-�. Card 
carrying CAMRA Members free admission to all sessions. www.
nottinghamcamra.org for further details 

First of all, as usual, the mini bus survey trips, in August.  We will 
be looking at West and East Leake.  September will take us to 
Plumtree/Normanton on the Wolds/Tollerton and in October, we 
visit Burton Joyce.
As always your CAMRA membership card is required to obtain your 
discount. 
I have a couple of trips coming along during this period.  Firstly, 
I’m looking to run a trip to Peterborough beer festival.  It will be for 
the evening session on the Friday.  Leaving Nottingham at �.�0 
p.m. and returning from Peterborough at 11.�0 p.m.  If you are 
interested, please let me know as soon as possible, as I’m not 
booking a bus until I know it’s viable.  The cost should be £11 for 
members and £1� for non members.
In September I will be taking a bus to Stamford to coincide with the 
Green Man beer festival.  Always an excellent range of beers on, 
one not to be missed, and the rest of Stamford is not bad either.
I have arranged a trip around Nottingham’s newest brewery, that’s 
Magpie on Iremonger Road (just behind the Notts County football 
ground).  It’s on Saturday ��nd September between �pm and 
�pm A number of their beers will be available to sample and I can 
recommend the samosas they supply.
They ask for a donation of £1 a pint which goes to the Wildlife 
Trust, which they support.  I would like to know if you are interested 
as soon as possible so they know how many to cater for.
Also, at the beginning of September, we have a presentation to 
make to the Newshouse for winning the best mild and best mild 
display from the recent Nottingham mild trail, so we would like a 
good turn out for that.
See the diary dates column for times and dates of all the trips, 
socials etc. 
As usual, don’t forget, that EVERYONE is welcome to any CAMRA 
meeting or outing, you do NOT have to be a member.  I might 
present you with a membership form, but you can ignore it if you 
want, (most people usually do!) And as always I can be contacted 
electronically at:- raykirby@nottinghamcamra.org

TRIPS AND SOCIALS
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GORDON’S QUIZ ANSWERS - No 28
1. Doris Day  2. Chelsea / Arsenal  3. Margaret Beckett
4. Amy Winehouse  5. Shine  6. Channel Four  7. Crocodile
8. Jason  9. Newcastle United  10. Chile  11. Ewe  12. Igloo  13. 
Derbyshire  14. Malta  15. Mead

Saturday, 8th September, noon, 
The Lord Harrowby, Grantham

Trips and Socials
August
Mon �0, �pm West & East Leake, 
Minibus survey trip from Cast 
- £� CAMRA members, £� non 
members 
Fri ��, �.�0pm, Beer Festival, 
Peterborough, depart Cast - £11 
CAMRA members, £1� non 
members
September
Tues �, �.�0pm, Presentation, 
Newshouse, Mild trail awards
Sat 1�, �pm, trip to Stamford, 
depart Cast - CAMRA card for 
discount
Tues 18, �pm, Plumtree area, 
Minibus survey trip from Cast 
- £� CAMRA members, £� non 
members 
Sat ��, �-�pm, Magpie Brewery 
tour, 
Sat �9, 6pm, Beer census, 
various routes, see article on 
page ��. Finish at the Bell Inn at 
10.�0pm.
October
Weds, �, �pm, Burton Joyce, 
Minibus survey trip from Cast 
- £� CAMRA members, £� non 
members 
Branch Meetings
July
Thurs, �6, 8pm, Bunkers 
Hill, Hockley.  American beer 
tasting by Steve Westby. New 
Nottingham Drinker available
August
Thurs, �0, 8pm, Gladstone, 
Loscoe Road, Carrington, off 
Mansfield Road 
September
Thurs, ��, 8pm, Horse & Groom, 
Radford Road, Basford, New 
Nottingham Drinker available
October
Thurs, ��, 8pm, Globe, London 
Road 
Committee Meetings
August
Thurs 16, 8pm, Lincolnshire 
Poacher, Mansfield Road
September
Thurs, 1�, 8pm, Bunkers Hill, 
Hockley 
For more details on trips & socials 
see page �1.  Book with ray Kirby 
on 011� 9�9 �896 or by email at 
raykirby@nottinghamcamra.org  
CAMRA membership cards must 
be shown for the £� discount 
offered on some trips 

August 1: - BM - The Barge, 
Tamworth Rd. Long Eaton
September �: BM - The 
Commercial, Awsworth Rd. 
Ilkeston
Socials
September 1: Rail social to the 
Potteries. Meet at Derby station 
10.00am for 10.�8 train.
October 1�: Mini-bus trip to the 
West Midlands - £1�.�0 per 
person
Contact John on 0�96� �1860� 
or visit www.erewash-camra.org

Tues 1�th August, survey trip. 
Details TBC.
Thurs ��rd Aug, Petanque 
Challenge v. Melton CAMRA, 
Harborough Hotel, Melton 
Mowbray
Tues 11th Sept, Branch Meeting, 
Peacock, Coxton Kerrial
For details contact Martyn or 
Bridget on 019�9 8�6 ��9 or 
martynandbridget@btinternet.
com

Newark
Thurs, �th August, Branch 
Meeting Sir John Arderne 
(Wetherspoons), Newark
Call Dom Heneghan for more 
details on 016�6 6����0 or 
chairman@newarkcamra.org.uk 
or www.newarkcamra.org.uk

Regional Meeting

Thursday, Oct 18th
Friday, Oct 19th

Saturday, Oct 20th
Sunday, Oct 21st

Mansfield
Tue, �th August, Branch Meeting, 
Dixies Arms, Bagthorpe
Tue, �th September, Branch 
meeting, The Star, Mansfield 
Woodhouse

As part of CAMRA’s cider and perry 
month, a visit has been arranged to 
Gwatkins cider farm on 6th October 
starting at about 1�.�0 a.m.
The cost will be £10 per 
person to include cider 
and a BBQ. A vegetarian 
alternative can be arranged.
Please contact Sue Rogers by 
telephone on 01��� 8800�1 or 
e-mail sue.rogers4@tesco.net

WEST MIDLANDS 
CIDER EVENT 2007

The latest pub within the Tynemill 
/ Castle Rock group is due for 
completion in October �00�. 
The former Judges’ Bakery 
on Mapperley Top, near the 
junction with Woodthorpe Drive, 
is currently being converted 
into a pub. Many of the original 
features are being retained. The 
£�00,000 redevelopment has 
been designed around a single bar 
area, with four distinct eating and 
drinking zones. In common with 
other pubs in the group, including 
West Bridgford’s Stratford Haven, 
and the Lincolnshire Poacher on 
Mansfield Road, it will specialise 
in real ales, continental lagers and 
fine wines. A home cooked food 
menu will be available throughout 
the day.
Tynemill are currently running a 
competition to find an appropriate 
name for the pub. To submit your 
entry, visit www.tynemill.co.uk

Mapperley Top


