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Useful Drinker Information
9000 copies of the Nottingham Drinker are distributed 
free of charge to over 270 outlets in the Nottingham area 
including libraries, the Tourist Information Centre, pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, typeset by Spyke Golding and printed 
by Stirland & Paterson, Ilkeston.

Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. There is 
a discount for any advertising submitted in a suitable format 
for publishing, JPEG, PDF etc. Advertising rates start from 
£30 for a small advert (1/16 of a page) in a suitable format. 
A premium is charged for the front and back page. Six 
advertisements can be bought for the discounted price of five 
(one years worth).  Call Spyke Golding on 0115 9588713 or 
07751 441682 or e-mail   drinkeradvert@ntlworld.com   for 
details.

Publication dates
The next issue of Nottingham Drinker (issue 88) will be 
published on Thursday 25th Sept. 2008 and will be available 
from the branch meeting at the Salutation.
The copy deadline is Wednesday 3rd Sept. 2008. 

Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason

Editorial address
Spyke Golding, Nottingham Drinker, 218, Standhill Road, 
Carlton, Nottm. NG4 1JZ  
Tel: 0115 958 8713, 0775 144 1682
E-mail: nottingham.drinker@ntlworld.com or drinkeradvert@
ntlworld.com 
  

Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 
7896 or at raykirby@nottinghamcamra.org

Web Site
Nottingham CAMRA’s own web site is at  
www.nottinghamcamra.org

CAMRA Headquarters
230 Hatfield Road, St. Albans, Herts, AL1 4LW Tel 01727 
867201 Fax 01727 867670 E-mail camra@camra.org.uk 
Internet   www.camra.org.uk

Registration
Nottingham Drinker is registered as a newsletter with the 
British Library. ISSN No1369-4235

Disclaimer
ND, Nottingham CAMRA and CAMRA Ltd accept no 
responsibility for errors that may occur within this 
publication, and the views expressed are those of their 
individual authors and not necessarily endorsed by the editor, 
Nottingham CAMRA or CAMRA Ltd

Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @ 27p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 36p.. each) for one years 
subscription (first class delivery) to Nottingham Drinker, 15 
Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 

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

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

Brewery Liaison Officers
Please contact these officers if you have any comments, 
queries or complaints about a local brewery.
 

Alcazar - Ray Kirby raykirby@nottinghamcamra.org 
Castle Rock - David Mason: davidmason@nottinghamcamra.org 
Caythorpe - Howard Clark: howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Chris Watkinson watkinsonchris@aol.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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Instruction to your Bank or
Building Society to pay by Direct Debit

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

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

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

9 2 6 1 2 9

detached and retained this sectio
n

✁

It takes all sorts to campaign for real ale

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

Your Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

Postcode

Email address

Tel No (s)

Partner’s Details (if Joint Membership) 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Please state which CAMRA newsletter you found this 
form in?

Direct Debit Non DD

Single Membership £20 £22 
(UK & EU)

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

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!

Mem Form 0108
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The NHS campaign that recommends that we drink no 
more than 21 units of alcohol (about 10 pints of 4% 

beer) a week is based on the theories of Ian Gilmore, 
President of the Royal College of Physicians. 

However, a member of that same institution, Dr. Ian Gooding, 
told Nottingham Drinker: 

“Like Gilmore, I am a gastroenterologist and see people with 
alcohol-related disease every working day. I am certain from 
my experience that the bulk of alcohol-induced disease is 
caused by spirits and strong cheap lagers consumed at home. 

“The research to confirm this has not been done, however we 
do have hard evidence on the association between quantity 
of alcohol consumed and mortality from the British Doctors’ 
Study,1 which showed a U-shaped curve. 

“Those who drank 18 units weekly had a markedly lower 
mortality than teetotallers. Above 18 units the curve slowly 
rises so that teetotallers had the same mortality as those 
who drank 63 units weekly. It has been said that the national 
guidelines on safe alcohol consumption were ‘plucked out of 
the air’, I would go further – they defy the evidence! 

“Gilmore’s proposals will lead to pub closures, increasing home 
drinking and social isolation (especially in rural areas) which 
will increase mental health problems. CAMRA needs to tackle 
Gilmore & Co, aware of the weakness of the evidence behind 
their arguments.”

So what do apas, the Alcohol Problems Advisory service think 
of all this? Executive Director Nick Tegerdine told Nottingham 
Drinker: 

“Re the NHS units campaign, I think the whole system is 
pants! So do many others, and the current campaign has 
been discussed this last month at the most senior level within 

the Primary Care Trusts and the Crime and Drugs partnership 
and some felt it was not at all helpful. The current campaign 
is fatally flawed in so far as it provides factually inaccurate 
information”.

“The debate gets really interesting when you compare the 
‘safe and sensible’ limits as defined by responsible authorities 
in other countries.

“As a general response my line is ‘if you never drink more than 
21 units (14 for women), never go out in the sun, never eat 
anything other than organic lettuce and certainly never a rare 
steak and cheese made with unpasteurised milk, and never 
have unprotected sex you might live a bit longer but why 
would you want to?” If you’re really lucky (and if my memory 
serves me correctly) you can do all of those things in the same 
day and survive!

“To be fair there is health evidence to do with increasing risk 
with increasing dose; it’s fairly well regarded stuff, but there 
are so many other variables (pre-existing liver damage; ethnic 
origin; body mass, interaction with other drugs etc.). At apas, 
we don’t worry too much about ‘units and limits’. Most of our 
client facing staff report service users drinking at least ten 
times those amounts (but no one is saying that it’s doing them 
any good, there are limits!)”.

So there you have it - it seems that on 63 units a week - 
that is about four and a half pints a day of 4% beer - a male 
drinker can live as long as teetotaller! (Unfortunately I have no 
data for women drinkers, as the research simply has not been 
done.) And what’s more, if you drink 18 units a week, you will 
actually live longer than a teetotaller! So shouldn’t the NHS be 
telling us that  we must drink 18 units a week in order to live 
longer? As we at Nottingham Drinker have always thought, 
beer is good for you! 

Beer is also recognised as a rich source of Vitamin B and of 
antioxidants, substances believed to play a part in preventing 
cancer, and it has been said that it plays a part in preventing 
gallstone formation, osteoporosis, diabetes and stomach 
ulcers.2

We should, of course, ensure that our diets and exercise 
regimes do not allow us to become overweight due to drinking 
that amount - but, that withstanding, drink to your good 
health!

A final point to consider - should the NHS be spending 
thousands on their anti-drinking advertising campaign? Is this 
what our 4p. extra beer duty is being spent on?
Could not the money be better spent on staff and equipment?

References:

1. Doll R, Peto R, Hall E, Wheatley K, Gray R.  Mortality in relation to consumption 
of alcohol: 13 years’ observations on male British doctors.  BMJ. Oct. 8; 1994

2. The Benefits of Moderate Beer Consumption, The Brewers of Europe 2004 
(downloadable from www.brewersofeurope.org/docs/publications/pdf-Mei04.pdf

NHS 21 units guideline “defies the evidence” 
says member of Royal College of Physicians

Drink to your Health!

Annual deaths in men compared to alcohol consumption

D
ea

th
s 

p
er

 1
0
0
0
 m

en

Weekly alcohol consumption (British units)

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

Hot & cold food served Tues to Fri lunch, 12.00 - 2.00p.m.

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people
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News Brewing
Steve Westby looks at the news on 
the microbrewery scene
It must have come as a bit of a shock to the new owners 

of the Trent Navigation Inn on Meadow Lane to read in the 
Evening Post a few weeks back that not only had their pub 
been closed for many months, but worse still was at that very 
moment in the process of being demolished! Whilst it is true 
that the pub has been closed for a lengthy period its future 
is far from bleak, just the opposite in reality as it is about to 
have a very pleasing resurgence and hopefully not just as a 
pub!

The workforce currently beavering away on the pub are not 
knocking it down, as reported, but are in fact carrying out a 
major restoration project. The pub is much older than it may 
appear to the untrained eye, its current appearance having 
been affected by work carried out in 1962, when it sold beers 
from London brewers Truman, Hanbury and Buxton. It was 
originally built to serve the Nottingham Canal and the old 
stable block still stands that housed the horses used in the 
days before the internal combustion engine powered the 
narrow boats. 

The intention is to restore the Trent Navigation Inn to enable 
its effective use, in the first instance as a pub, which will 
combine modern & traditional aspects. It will not however, 
be classified as a “traditional real ale house” rather a pub for 
the area and the times that offers something for everyone. 
While well-kept real ale will certainly be on offer, with local 
brews likely featuring, it will by no means constitute the only 
products available. 

The restoration is a long-term programme and will be done 
in several phases - the first phase is to reopen the pub and 
this is the work that is currently under way, with completion 
expected in September. Later phases are proposals only and 
consist of a full catering kitchen/restaurant, meeting rooms, 
office accommodation, retail shops and, here’s the best bit, a 
microbrewery. 

One of the people helping the owners with the project is 
Dave Allen, who many will remember from his days at the 
Fox and Crown and Alcazar Brewery in Basford. He told us 
that the details, actual extent and timings of these later 
phases are not yet defined and that the vagaries of time and 
circumstances may conspire to change these proposals and 
the final results could easily be considerably different. But 
nevertheless it is certainly good news as we have a new pub 
to look forward to in a couple of months or so (and one that 
is only a few yards away from the home of the Mighty ‘Pies!) 
and then we can keep our fingers crossed that it is enhanced 
by the addition of a brewery perhaps sometime next year.

Now on to news of a man who is perhaps best known for his 
bad behaviour! Famed for his portrayal of a lager-swilling lay-
about in “Men Behaving Badly” and as the voice of Bob the 

Builder, Neil Morrissey has taken up the challenge of buying 
a Yorkshire village pub and transforming into a showcase for 
fine food and drink. Along with TV chef Richard Fox he has 
taken over Ye Olde Punch Bowl Inn at Marton Cum Grafton 
near Boroughbridge, North Yorkshire. 

Not only does the pub have a philosophy of serving “great 
British food using ingredients from the finest artisan local 
producers” but it also brews its own beer on the newly 
installed on-site Morrissey Fox Brewery.  Neil, who is a 
CAMRA member, is quoted as saying ““I love good food and 
beer and I like to know what’s in things, so what better than 
to brew your own. We have got it wrong in this country. We 
seem to want to drink wine that we have to import rather 
than making the most of the grain that we grow ourselves.”  
The first brew is the 3.8% “Blonde Ale”, described as a light 
summer beer.

The saga of how they went about buying and renovating the 
pub and setting up the brewery is to feature in three hour-
long Channel Four television documentaries later in the year 
to be titled Neil Morrissey’s Perfect Pint. Incidentally it is not 
the first time that Neil has ventured into the pub trade – he 
bought the Browns Hotel at Laugharne in South Wales, a 
favourite haunt of Dylan Thomas, for a reported £670,000 in 
2004. The pub was sold two years later for £1.5m.

Whilst I was in Cornwall recently I drove past the Star Inn 
at Crowlas on the outskirts of Penzance several times, and 
whilst I was aware that it was in the Good Beer Guide and 
had won several CAMRA awards I never found the time to 
call in, despite it being a short bus ride from our hotel. Well, 
more fool me because the Penzance Brewery Co. was firing 
up its kettles for the first time in a former storehouse at the 
back of the pub.

Their first two beers were launched on the 4th July by 
brewer/landlord Peter Elvin, former Head Brewer of Cotleigh 
Brewery. The beers were reported to be of stunning clarity 
despite the fact that no finings whatever have been used 
in the brewing process. Crowlas Bitter, at 4.0% abv is the 
weaker of the two brews and is a malty, lightly hopped 
session beer. The intention is to keep this as the pub’s 
standard brew, and then have something different alongside 
it, which initially was a refreshing golden ale, with flowery, 
aromatic hops and a pale yellow colour.  It has an abv of 
4.3% and is called Penzance Gold. 
Finally two other new brewing ventures to look out for are 
The Yard of Ale Brewing Company at The Surtees Arms in 
Ferryhill, Durham and the Griffin Brewery at The Griffin Inn 
in Shustoke Warwickshire, which was the original home of 
the Church End Brewery before it relocated to Nuneaton.
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All Our Yesterdays

Sawyer’s Arms, 
Greyfriar Gate, 

1926

Peach Tree  and
Turf Tavern 1926

Three Tuns,
Warser Gate

1926

Rose & Crown
Woolpack Lane

1926

Salutation
1926

Queen
Elizabeth

1926

The final pictures from our Sneinton Treasure Trove
Guest written by Chris Steer

Three Tuns

The frontage on Fletcher Gate and bar around the corner on Warser Gate were demolished to make way for a road widening 
scheme. It was the only city centre tied house of Holes Brewery, Newark.

Salutation

 Originally  built above a network of caves in the thirteenth century, the Salutation was used as a recruiting office by Charles 1st. 
at the start of the civil war. Prior to its purchase by the Nottingham Brewery in 1918 it was a home brew house. In 1926 N. Hollis 
was listed as landlord.

Rose and Crown

 De-licensed in 1921, Samuel Richardson was listed 
as living at the property in 1922. For such a short 
street pubs were plentiful in Woolpack Lane and 
its short extension Count Street. The Old Angel 
(Home Brewery) stood at the top, with Hornes 
Castle (Nottingham Brewery) on Bellar Gate at the 
bottom. Between them stood The Jolly Brickmakers 
(Nottingham Brewery), King of the French (home 
brew), The Kings Arms (home brew) and The Rose 
and Crown. 

Queen Elizabeth

Until recently stood at the top end of Bottle Lane. 
It was demolished and rebuilt in 1928 with a tiled 
frontage and mock Tudor first floor. A former Home 
Brewery house the Q.E. was run in 1926 by Elizabeth 
Kirk.

Sawyers Arms

A few years after this photograph was taken the pub 
was demolished and rebuilt as part of the Art Deco 
frontage still standing on Lister Gate. It was a Home 
Brewery house and became a Berni Inn in 1964. 
Closed in 1988 the shop ‘ Suits You’ presently stands 
on the site.

Peach Tree and Turf

Built next door to each other, these two are still 
trading today. The Peach Tree was formerly a 
Nottingham Brewery house and was frequented 
by thespians and others appearing at the nearby 
Theatre Royal and Empire Music Hall. The windows, 
interior and name have all changed; it is currently 
called Langtry’s.

Last but not least The Turf. Many happy hours spent 
here! It has seen some changes over the years - 
rebuilt in 1923 when the corner door was introduced, 
the wooden, glazed partition has been removed, 
more recently the toilets have been moved upstairs, 
the bar moved around 90 degrees and even the 
etched glass windows removed and turned upside 
down. It was re-named the Samuel Morley, but after 
mass protests the original name was reinstated 
in 1999. Formerly a Hooleys Wheatsheaf Brewery 
and then a Shipstones house, it was run in 1926 by 
Harry Tyler.
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Nick Tegerdine brings news of events, initiatives and a competition
This month, Nick Tegerdine provides news of recent and 
forthcoming events and initiatives that will be of interest to 
readers. There’s also another quiz and an invitation to get 
involved in judging the best pubs!

Nottingham Alcohol Strategy. A rewritten document was 
recently launched by the Crime and Drugs Partnership at 

Waterstones Bookshop on Bridlesmith Gate. The strategy runs 
until 2011. 

It was hugely disappointing to arrive and discover that no 
one from CAMRA was there. On investigating this I was told 
that this was because no one within the CDP had thought to 
invite CAMRA or any representatives from the local brewers to 
attend. 

Largely aspirational and treatment focussed, the strategy was 
launched in the presence of Graham Allen MP and Vernon 
Coaker MP, who is the Under Secretary of State for Police 
and Security. Mr. Coaker opened the launch with a speech 
acknowledging that Nottingham’s agencies are ahead of other 
parts of the country when dealing with the harms caused 
by alcohol. Coincidentally, the document was launched at 
the same time as the second review of alcohol services was 
commenced, the last one being all of three years old!

If you want to see a copy of the document (Waterstones 
do not have them on the shelves) then log on to www.
nottinghamcdp.co.uk

3rd National Alcohol Conference. This event is to be held in 
Nottingham in November. Along with colleagues at Government 
Office East Midlands, we are now busy detailing the 
programme. Following on from the 1st and 2nd conferences, 
held in Bournemouth and Leeds respectively, we can state that 
this one will ‘make a difference’. There will be an emphasis on 
partnerships that reduce alcohol-related harm and promote 
responsible retailing. 

Previous conferences have been dominated by enforcement 
agendas. Whilst better enforcement will remain a theme, the 
Nottingham conference will look at other ways of improving 
the experience of pub and club goers, and of improving the 
‘offer’ that is available to customers in town and city centres.

Nottingham’s Own Best Bar None. Not too many people know 
about Best Bar None (BBN). Indeed, at a recent Pubwatch 
meeting in the city I asked the dozen or so licensees in 
attendance if they had heard of the scheme. Sadly but 
unsurprisingly no one had. 

BBN is a Home office scheme, originally piloted in Manchester 
and now supported in the national document to do with 
alcohol-related harm ‘Safe, Sensible and Sociable’. The aim 
is to raise standards of retailing. Unfortunately the forces of 
darkness had a stranglehold on the scheme from day one and 

it has not been a huge success. Indeed, the format has led to 
the national chains of vertical drinking bars being able to win 
award after award. 

Nottingham’s scheme will be run for the next two years 
by apas. We intend to make it a success and we intend to 
celebrate the bits of the industry that don’t cause harm and 
that do contribute to a ‘safe, sensible and sociable’ society. We 
want every bar to enter and we want to best ones to win. We 
will need your help. 

If you’re interested in becoming a volunteer assessor for BBN, 
please call me (details below).

The quiz. In the last edition we asked you to name the former 
TV presenter who is ‘the voice’ on our telephone system. The 
prize was a meal for two at the Luk Pra Tor Thai restaurant, 
situated at the Three Crowns pub in Ruddington, Nottingham.

The answer was, of course, former Central TV anchor Anna 
Soubry. Anna is a strong supporter of the work that we 
do. She is now practising as a barrister and hopes to enter 
Parliament as an MP. She certainly knows her beer from her 
elbow!

The winner was drawn from the hat on July 1st, and the lucky 
contestant, Mrs. Andrea S. from Sawley, said “thanks, but I 
don’t like Thai food and Ruddington is a long way for me to 
drive with my dodgy knee”. It takes all sorts, but Andrea has 
kindly offered her prize for another quiz, so once again – for a 
meal for two at the excellent Luk Pra Tor (Thai food with real 
ale) you need to call me or e-mail me (details below) with the 
answer to this question:

The Under Secretary of State for Police and Security is?

The winner will be drawn on September 1st.

Telephone: 0115 941 4747 extension 68053 or by e-mail

nick@apas.org.uk

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

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

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

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

www.apas.org.uk

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 
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“Heroes Pubs” of Nottingham
What’s in a name? Ray Peters looks at the origins of some local pub names

Recent discussion at a local history group prompted me 
to look up the history of the name behind the “General 

Gordon” - latterly known as the “Owd Track’s” (sic), and until 
fairly recently located at the corner of Queen’s Road and 
London Road.

After a distinguished military career in the Crimea and China, 
in 1873 General Gordon (1833-1885) was appointed governor 
of part of the Sudan. At first a successful military diplomat in 
the region, in 1885 he was defeated and killed at Khartoum by 
Sudanese rebels.

In the 1956 conveyance of former Nottingham Brewery 
properties to Tennants of Sheffield, the General Gordon 
is listed as a leasehold property, being held on a 99 year 
lease commencing 25 Mar 1873. It’s likely this was the 
date of building, the name celebrating the peak of Gordon’s 
achievements. The lease was granted by 4 parties including the 
Mayor, Alderman & Burgesses of the Borough. 

Until its unlamented demolition for road widening about 10 
years ago, it seems to have led a quiet life - simply summed up 
by Cooke & Pearce (1979) as a “dilapidated old pub”. 

Pursuing the story of military heroes 
celebrated in Nottingham pub names, 
I’ve been checking on Sir Charles 
Napier (1782-1853). After extremely 
active military service through the 
Napoleonic Wars (in which he was 
often wounded), Napier progressed 
to a distinguished career in military 
administration. He befriended Byron 
whilst in office in Greece 1822-24 and 
held further important posts.

By 1842 he was in command of Upper 
and Lower Sind - annexed in the face 
of huge enemy forces in 1844-46. This 
textbook hero, a legendary soldier and 
later an accomplished military author, 
died in 1853 of illnesses accumulated 
during his military career.

The “Sir Charles Napier” was acquired 
by Nottingham Brewery Co. on 4 
November 1887 (probably its date 
of building) and remains very little 
changed today on North Sherwood 
Street.
Another “Heroes Pub” which we 
can trace through the archive of 
the Nottingham Brewery Co is the 

“Colonel Burnaby” on Hartley Road, Radford. Col Frederick 
Burnaby  (1842-1885) achieved fame as an “officer, explorer 
and gentleman”. After a colourful military career, his notable 
exploits included solo explorations of Russia (1875) and Asia 
(1876). He died in the Sudan leading English cavalry against 
the Mahdi in 1885 - a contemporary of General Gordon.
The “Colonel Burnaby”, on the road then known as Outgang 
Lane, was acquired by Nottingham Brewery on 28 October 
1887 - again it’s likely this was the date of building of the 
pub which remains with us today.

The (original) Nottingham Brewery estate included a number 
of pubs named after military heroes. One such was the 
“General Havelock” on Ronald Street, Radford. Havelock 
(1795-1857) was another textbook hero” - in 1824-26 he 
fought in the 1st Anglo-Burmese War; then in the 1st Afghan 
War from 1839, and the Sikh Wars 1842-49.

By 1857 he was Adjutant-General of the British Army in 
India: despite an heroic and successful defence of Lucknow 

early in the Indian Mutiny, he died of 
illness in November 1857.  The pub 
which commemorates this hero was 
acquired by the brewery on 2 January 
1888 (the road was then named 
William Street).

Last in our series of “Heroes Pubs” 
owned by the original Nottingham 
Brewery is the “Hero of Waterloo” 
on Hedderley Street, Nottingham. 
There’s now no trace of this pub 
or street name, but it was located 
between Union Road and Great 
Freeman Street (probably at the 
junction with Hutchinson Street). 
It was an early acquisition by the 
brewery, being leased to them for 99 
years from 25 March 1860.

This name is rather difficult to 
be certain about, and it’s easy to 
assume it was intended to refer 
to Wellington. However, when 
Wellington himself was asked to 
single out one person for special 
commendation, he nominated Lt. Col 
McDonnell of the Coldstream Guards 
as the “Hero of Waterloo”. 
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Erewash Valley News
Problems at Ilkeston Beer Festival

Rutland Cottage reopens

The Rutland Cottage, Heanor Road, Cotmanhay, re-opened 
in late June following a short but tasteful refurbishment. 

Now run by Pub People Company, no structural alterations 
were made but an interior clean-up and re-decoration has 
certainly brightened the place up tremendously. To the rear 
of the pub one room has been turned into a dining room with 
food, including superb Derbyshire beef,  served between 12:00 
and 2:30pm and from 5:00pm till 8:30pm during the week and 
from 12:00 until 4:00pm on Sundays. There are 4 handpumps 
on the bar, one dispensing Nottingham EPA at the time of our 
visit. If you have never been to this former Shipstones pub, do 
go and take a look especially at the collection of mining plates 

that adorn the walls, it’s reputed there are over 70, which has 
got to be one of the largest collections I have ever seen.  
We are sure that now The Rutland is in the capable hands of 
PPC this local pub will soon be back to it’s former glory.

Blue Bell rejuvenated

Another pub that has recently undergone a refurbishment 
is The Blue Bell at Sandiacre. This former GBG entry has 

not really reached the heights it achieved in 2000, when it was 
voted our Pub of the Year and has had two or three changes 
of licensee since then, but now being run by Steve and Fran 
who have moved from just down the road at The Plough. An 
addition of a conservatory to the rear of the building and new 
seating inside, along with a lick of paint has brightened up 
this once popular locals pub. The beers are Black Sheep Bitter, 
Wells & Youngs Bombardier, and Caledonian Deuchars IPA

Pub news in brief
• The Queens on Shakespeare Street in Long Eaton has closed  
   its doors for good. The building has been sold.
• The Miners Arms, Ilkeston has also closed its doors for the
   last time.
• The Rays Arms and The Market Hotel in Heanor have both  
   recently closed. It is rumoured that this is not permanent - 
   but watch this space!
• The licensees from The Railway at Langley Mill have moved 
   to The Little Acorn in Ilkeston.
• The Barge, Long Eaton is now selling Castle Rock beers on a
   regular basis.
• The John Warren, Loscoe is offering a 40p. discount on cask
  ales to card-carrying CAMRA members and you will usually 
  find a Whim beer available.
• Hopefully, by the time you read this, the Hole in the Wall at 
  Long Eaton will have re-opened following a short closure.

That’s all for this time folks - Forest John, Erewash Valley
Inside the newly reopened Rutland Cottage

Firstly, we would like to apologise to our readers and to the 
Editor for there not being an Erewash Valley article in the last 

edition of the ND. But we are back this time - so what’s been 
happening?

Well as I’m sure you’re all aware we recently held our 2nd 
Ilkeston Beer Festival, which unfortunately did not go as well as 
we would have liked. Following the massive success of the first 
one in 2007 we ordered more beers, more ciders and more fruit 
wines after completely selling out. However, what we didn’t need 
was a heat wave over the festival weekend in conjunction with 
faulty air conditioning in Suite 4 of the Regency Rooms, but that’s 
exactly what happened to us. We tried numerous ways of keeping 
the room and the beer cool including the use of large fans 
and a huge number of packs of ice, but all our hard work and 
resourcefulness proved futile. You will all know that once beer is 
warm it’s nigh on impossible to cool it down again and we ended 
up not selling it all.

We would like to take this opportunity to apologise to all our 
suppliers, sponsors, and the entertainers, and of course, you the 
paying public, for the heat in the hall and the warmth of the beer. 
I, personally, would like to say a huge thank you to all the staff 
who worked so hard in the heat and humidity of the room trying 
so hard to make this festival a great success. 
We just hope this will not put people off coming again next year 
and I can assure you all, steps will be taken to ensure we do not 
experience the same problems again.

In spite of all the problems we still had over 1,000 people 
through the doors and managed to sell 397 gallons of beer, 45 
gallons of cider and 39 bottles of fruit wines. The first beer to sell 
out was Funfair’s Fun Stripe, a cask-conditioned lager at 4.7%; 
and this year’s Beer of the Festival was Ilkeston Brown Ale, also 
from Funfair. Congratulations to brewer Dave on his second 
successive award!
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Vale of Belvoir News
What a load of boules!
Although well into the summer now we are going to start 

this month by finishing off the Mild in May Campaign for 
2008. Our last trip out was a biggie! As usual we set off from 
the Horse & Plough, Bingham & headed straight out to the 
Cranmer Arms, Aslockton. The pub was suitably busy and we 
had our first Theakston’s Mild of the night. We then moved on 
to the Royal Oak, Car Colston where we had a choice of two 
Milds: Marstons Merry Monk and Banks’s Dark Mild. Both of 
these went down very well & Bridget had to do some chivvying 
to get the bus load onto the next pub. 

This was the Durham Ox, Orston and another Theakston’s Mild. 
Never the most exciting beer in the world but it was well kept 
and a very pleasant half hour was spent here, enhanced by the 
piano being played in the bar!
We then moved onto the Bull, Bottesford, where we were 
served an outstanding pint of Grantham Dark, before dashing 
off to the Boot & Shoe, Granby & more Theakston’s Mild, which 
had just come on after replacing the Banks’s Original. Also 
some of the gang moved on to the Marquis of Granby for some 
Cheval Mort.

If that all seems like a mad dash you are not far wrong, but a 
very pleasant evening was had touring round these pubs, each 
one highlighting the variety that is to be found in such a small 
area.

Other pubs visited this month, but not on a tour, included the 
Wheel, Branston. We had very goods reports of the Grantham 
Dark being served and we literally just caught the last 2 pints 
when we went up there; this was followed by the Belvoir Star 
Mild.

Many thanks to everybody who took part in the trail or even 
just tried a Mild for the first time. A special mention must go 
out to the regulars of the Bulls Head, Stoke on Trent, Brewery 
Tap for Titanic, who took a trip out to the Vale on June 7th & 
visited all 22 pubs listed on the trail, travelling a total of 201 
miles in the process. A big thanks to them for that support and 
for the reports sent in of the day.

On the whole it has been a very good Mild In May for us 
again in the Vale, with only a couple of let downs on the trail. 
Some beers stood out from the crowd, notably the Sarah 
Hughes Dark Ruby Mild, Elgood’s Black Dog, Pot Belly Beijing 
Black, Brewster’s Cheval Mort, Belvoir Star Mild & Oldershaws 
Grantham Dark.  Such was the variety & quality that we had a 
3-way tie for the pub serving the Best Mild. Winners were The 
Horse & Plough, Bingham for the Beijing Black, The Sample 
Cellar for the Star Mild and the Marquis of Granby for the 
Cheval Mort.

Further congratulations go out for the Marquis of Granby, 
who have won the Nottinghamshire Pub of the Year and will 
go forward now to the East Midlands POTY vote. There is a 
presentation evening planned at the Marquis but no firm date 
yet.

The 20th - 22nd of June saw the Beer Festival at the Plough, 
Stathern, as part of the Stathern Festival Week. The 20 beers 
were mainly locally sourced & included brews from Belvoir, 
Brewster’s, Castle Rock, Maypole, Oldershaws, Oakham, 
Springhead, Swaton, Poachers & Newby Wyke, with the one 
“outsider” being York Brewery. The beers were in good form 
and the festival was visited by members from most nearby 
CAMRA branches, but we have had several comments back to 
us regarding beer prices. Even allowing for a percentage going 
to the charity, £1.80 for a half of Roaring Meg, for example, 
was felt to be a bit excessive by most.

 The First of July had us out at the Crown, Old Dalby for 
a game of Petanque against Melton CAMRA. It was a very 
enjoyable evening & this pub excels at this time of year with 
its lovely Beer Garden. Beers included Castle Rock Harvest 
Pale, Belvoir Bitter & Super Nova from Black Hole Brewery. 
Thanks are due to Carolyn for the very tasty sandwiches. We 
would like to say that we bathed VoB in glory but sadly this 
would be inaccurate. We failed dismally - we can only put this 
down to the fact that Melton had shinier balls, but revenge will 
be ours next time.....

We have also managed to make time to get out to eat at a 
couple of pubs in the Vale during June. We hope to give a 
more detailed report in future Nottingham Drinkers but in 
the meantime we can tell you that we had a lovely meal at 
the Royal Oak, Car Colston early in the month, which we 
accompanied with Jennings Golden Host. We can recommend 
taking a trip out here any time, although it may be worth 
booking in for a meal as they can get busy.

Later in the month we tried the Rose & Crown, Hose - call me 
a fuddy-duddy if you like (I’ve been called a lot worse) but I 
refuse to say the Rose at Hose! That aside, the food was very, 
very nice and the accompanying beer very good indeed - it 
was Springhead but we cannot remember which one! If you 
haven’t ventured out lately take advantage of the summer 
nights & sample what Vale pubs have to offer.
That’s about it for this month. If you disagree with any of 
the above views, just keep it to yourself - life’s too short! Pip 
pip....

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

Traditional Beers 
3 ever-changing guests 
Bombardier always available 

New! Covered beer 
garden, ideal for 
smokers! 

0115 961 8118 
Burton Road, Carlton (near Tesco) 

www.theblackshead.co.uk 

Satellite TV showing 
televised football. 

(soon to be available 
in beer garden) 

The absolute best real ale pub in Carlton! 
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Tasting Notes
The old Yugoslavia has had a turbulent history, but John Westlake discovers a dynamic bar scene, both onshore and afloat. 

Fri 5th - Sun 7th Sept
(from 3:00pm Friday)

BBQ Friday night

Beer Festival

Cask Marque Quality Real Ale

Secret Beer Garden with award winning floral display

Function room available for private hire

FORTHCOMING EVENTS: -

Gladdies Night Comedy Club: 
Monday 25th August 7:30 prompt

Folk Night Every Wednesday

The old Yugoslavia has had a turbulent history but John 
Westlake discovers a dynamic bar scene, both onshore 

and afloat.

Wandering around the bustling centre of Belgrade, Serbia’s 
capital city and this year’s host to the Eurovision Song 
Contest, it is difficult to believe that less than a decade 
ago the RAF, as part of NATO, were dropping smart bombs 
on nearby strategic targets.  In a few places, the twisted 

steel and concrete shells of government buildings still 
stand as a salutary reminder of those dark days, but 

times have certainly changed, the 
Milosevic regime is long gone and in 
high summer the trendy shops and 
pavement cafes are doing a roaring 
trade.

Serbian beers are not well known 
outside their homeland, as local 
brewers have tended to concentrate 
their efforts on the domestic market.  
But the multinationals are already 
sniffing around (Apartin, founded in 
1756, has already fallen into InBev’s 
clutches whilst Carlsberg now owns 
Pivara Celarevo) and things are 

beginning to change, not necessarily 
for the better.

Some of the most popular brands 
are Jelen, a 5% strength pale lager 
with a malty finish brewed by Apatia, 
MB, a similar strength Pilsner with 
a little more hop character from 
Novi Sad, and Niksicko who also 
produce an impressive, 6.2 percent 
dark beer (tamo pivo) with a degree 

of sweetness 
reminiscent 
of Mackeson.  
Bursting with 
dried fruit flavours and hints 
of caramel, it culminates in a 
bittersweet finish well balanced by 
developing hop dryness.  Definitely 
one to not be missed.

BG Pivo, another 5 percent brew with 
an astringently dry finish, has been 
brewed locally by BIP (Beogradska 
Industrija Piva) since 1839 but sadly, 
it is not all that easy to find.  The 
buffet alongside platform one at the 

main railway station is, however, a good bet.  The malty 
and slightly weaker Atlas Pils from Valjevo is also a bit 
tricky to track down in the capital but no such problems 
arise with the unfortunately titled Lav Premium from the 
Celaravo Brewery, weighing in at 5.2%.  At first taste it 
is an unremarkable and overly fizzy beer, but take the 
trouble to agitate away some of the gas and a rewarding, 
floral hop character really starts to shine through.  Look 
out, too, for beers from Zarjecarska Pivara, acquired by 
the Efes Beer Group in 2004.  Weifert and Pils Plus are 
both 5 percenters with a similarly malty palate – so similar 
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in fact that they could easily be the same brew!
However, for a drop of something with real distinction and 
character, there is one Belgrade venue no self-respecting 
beer drinker will want to overlook.  The Kasina Hotel, 
right in the centre on Terazije, 500 metres from Republic 
Square, is one of Belgrade’s oldest hotels, which proudly 
boasts its own brewery on the ground floor.

Entering from behind the attractive pavement terrace, 
a high ceilinged saloon, supported by six substantial 
columns, incorporates a compact brewhouse behind 
dark wood and glass panelling where I meet Filimonovic 
Dragon, the man in charge.  Built approximately 20 
years ago, this is Belgrade’s first and only microbrewery 
producing just one beer, a refreshingly dry and hoppy, 
slightly hazy, straw coloured brew served in ribbed glass 
tankards and sold at a price to raise the enjoyment factor 
ever higher.

“We use locally grown and Hungarian whole cone hops,” 
Filimonovic tells me, whilst the Serbian malting barley is 
actually milled on the premises.  The result is a 4.4% beer 
brewed to Reinheitsgebot (the German beer purity laws) 
standards with a floral, slightly spicy nose and a tight, 
foamy head.  The palate is full 
of resiny hop notes balanced by 
hints of butterscotch and leading 
to a satisfyingly dry and very 
moreish finish.  It is tempting to 
linger here all evening but if you 
can drag yourself away, there are 
a few other watering holes worthy 
of the effort.

Cobbled, traffic-free Skadarska 
has been likened to Montmartre 
in Paris, which might be a bit over 
the top but it is, nevertheless, 
a great place for a stroll with 
plenty of bars and restaurants, 
as has nearby Strahinjica Bana, 
known locally as Silicon Valley 
by virtue of the number of 
surgically enhanced young ladies 
to be found frequenting the 
nightspots. Alternatively, head 
for Kalemegdan, dominated by 
the Belgrade Fortress overlooking 
the city.  Within the citadel itself, 
the Castle Terrace is a good place 
to relax and enjoy a few beers 
whilst taking in the views across 

Tasting Notes
The old Yugoslavia has had a turbulent history, but John Westlake discovers a dynamic bar scene, both onshore and afloat. 

the Danube and Sava rivers.

Back in the centre of town, Rezime, at Kralja Petra 41, is 
a classy, stylish bolthole full of dark polished woodwork 
and green leather armchairs, located on the ground floor 
of a splendid, art nouveau building whilst, in complete 
contrast, Exclusive Pivnica at Knez Mihailova 45 is a 
simple, basement beer cellar with plain wooden seating 
and noisy, Serbian music.

But no visit to Belgrade during the summer months 
would be complete without a crawl along the dozens of 
barges lining the Danube and Sava rivers, which serve as 
floating bars, nightclubs and restaurants.  Hop on a bus 
to the Hotel Jugoslavia in Novi Beograd for the greatest 
concentration of these and just walk over the rise between 
the river bank and the road to get stuck in.  But remember, 
if you think you can feel the floor moving, it probably is!

From bombing to booming, Belgrade has certainly 
transformed itself over the last ten years.  Recent elections 
have reaffirmed Serbia’s desire to move closer towards 
European union and there are now direct flights again from 
the UK.  Furthermore, with the euro scaling new heights, 
a short break in the Balkans will do much less damage to 
the bank balance.  Throw in a clutch of interesting beers to 
sample as well and you really do have something to sing 
about.

Where the real fun is 
at!

Kate and Andy at Middleton’s have some great events booked every
month to help you enjoy the real ale, the friendly atmosphere and the
home cooked food - even more!

For the Quiz masters among you try Quiz night every Wednesday
- puzzles, music and CASH PRIZES to be won.

Or, for the more musically talented come along to Open Mic Night
on the second Monday of the month

- just bring your instruments, voices and talent!

Or if you want to participate less and just relax, come and enjoy the

skills of Johnny Johnson’s Jazz Quintet on the third Thursday of
every month.

Middleton’s,
Trowell Road
Wollaton. NG8 2DH
0115 928 0473

Check our website for details 
www.middletons-wollaton.co.uk
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Cause for Concern
As the health and safety squad try to turn us into a nanny state, 
Campaigner of the Year Steve Westby raises a very serious issue 

Salutation Inn
Rock ‘n’ Ale Pub

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

Tel. 0115 988 1948

At least 6 Real Ales and 3 Real Ciders
Old English home-cooked food served 
(12 - 9 Mon - Fri, 12 - 8 Sat, 12 - 7 Sun.)

CAMRA discount 20p on pints

Ghost Walks Sat. 6.45 pm

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

The 1865 Locomotive Act restricted the speed of horse-less 
vehicles to 4 mph in open country and 2 mph in towns. 

The act required three drivers for each vehicle, 2 to travel 
in the vehicle and one to walk ahead carrying a red flag, 
this law becoming known as the Red Flag Act. Now this act 
was repealed in 1896 but if the current trend in increasing 
nanny state legislation continues at the current rate it seems 
inevitable that by about 2016 it will be reintroduced. After all it 
would cut the number of road accidents to virtually nil, and in 
the words of a local police inspector “one incident is too many”.

My wife has been attending a large health centre in Carlton. 
For an NHS place, it is very pleasant and relaxed and the 
facilities were enhanced by a relaxing little café for the use of 
patients. However when we visited a few weeks ago the cafe 
was closed, it turns out that the company previously operating 
the café franchise had pulled out and nobody else was willing 
to take it on. I was told that the hospital volunteers group 
had offered to take on the running of a small facility (on an 
unpaid basis) to serve coffees and teas but this offer had been 
rejected. Apparently the Centre’s insurance will not allow the 
volunteers to boil a kettle of water, as it may be dangerous! 

We had come across something equally daft the day before 
at the City Hospital. My wife managed to struggle on crutches 
from the car to the entrance, but it took her a long time. 
The volunteers manning the front desk spotted that she was 
having difficulties and quickly found her a wheelchair to take 
her to the x-ray department. When she was ready to leave a 
volunteer quickly reappeared with a wheelchair and wheeled 
my wife to the front entrance. At this point she said that I 
had to wheel the chair from that point to my car (I had not 
been allowed to push the chair whilst inside). Apparently 
they had always previously wheeled patients out to their 
cars but new health and safety rules now forbade it! So I 
had to wheel the chair from that point while the volunteer 
walked alongside me in order to take the empty chair back.

But what has this got to do with beer you are no doubt 
asking, after all this is the Nottingham Drinker? Well this 
upsurge in namby pamby “health and safety” rules is 
about to affect you, the drinker, unless you start to object 
pretty soon. Am I trying to panic you? – Yes I am, read on!

Now I like to drink my beer from a glass, by that I mean 
one actually made of glass. I can’t abide drinking beer out 
of anything else; supping straight from the bottle is uncouth 
and disgusting, canned beer is awful and drinking from 
plastic glasses completely spoils the taste of the beer. Yet 
the enforced use of plastic glasses seems to be creeping 
ever nearer as the “health and safety brigade” continue 
their ceaseless campaign towards a totalitarian nanny state.

In early July the Nottingham Evening Post reported that 
late-night drinking spots could become glass-free to cut 
violence-related injuries. The idea of switching to plastic 
glasses and bottles was discussed by venue bosses at a 
meeting of the Nottingham City Pub, Club and Hotel Watch. 
They say they are under increasing pressure from police - 
but the move towards plastic would be on a voluntary basis.
It quoted Pub Watch chairman Mike Knight as 
saying: “The thought within the city centre is to 
move towards plastic glasses and plastic bottles.”

The article went on to quote both Oceana Deputy manager 
Barry James and a police inspector. Mr. James said, “We know 
there is a stigma attached to venues with plastic glasses and 
bottles, but because of the police pressure in this city a lot of 
venues are going to be forced to do it”. Inspector Paul Winter, 
local area commander for the city centre, said: “We are trying 
to reduce more serious violent incidents in the city, and glass- 
related injuries will form a proportion of those.” Notts. Police 
say they do not keep statistics relating to glassing injuries, but 
Inspector Winter said, “One incident is too many”. He said the 
move would also prevent accidental injuries, such as people 
stepping on broken shards and added  “We are working with the 
licensed premises, so they can help us to reduce the number 
of people that sustain life altering injuries as a result of glass.”

Now we are talking about late night venues here and we 
are told that Police will first work with the larger venues in 
the hope that smaller ones will follow. But how soon will it 
be before the use of plastic glasses is also forced upon all 
pubs? When this almost inevitably happens it will undoubtedly 
hasten the closure of yet more community pubs as more and 
more customers switch to drinking at home where the cost of 
your beer is subsidised as a loss leader by the supermarkets 
and you will be able to drink it out of a real glass. Not to 
mention the even higher price of a pint in those pubs that do 
survive as they pass on the not-trivial cost of a polycarbonate 
glass, which of course are not reused unlike real glasses. 

Expressing his objection to this worrying trend, Nottingham 
CAMRA Chairman Spyke Golding said “I personally think we 
should campaign against any such move in the strongest 
possible terms. I for one would not wish to drink in any pub 
that used plastic glasses. Incidents of glassings are so rare that 
clearly the police officer involved apparently cannot even quote 
them. What’s more, polycarbonate glasses can be just as lethal 
if broken and used as a weapon. If the police and health and 
safety people continue to pursue their ludicrously unnecessary 
campaigns we shall end up drinking in illegal shabeens!”

But how likely is it that this will happen? Well the use of glasses 
was scheduled to be banned in all Glasgow pubs and bars 
in January last year, following rules introduced by the city’s 
licensing board. The decision was only reversed after a public 
outcry and after the Scottish Beer and Pub Association lodged 
papers in the courts opposing the enforced use of toughened 
or plastic glasses, describing the ban as a “disproportionate 
response”. But how long will it be before they try again?

So I hope my missus’s foot gets better soon because, the 
way our nanny state is quickly heading, if I want to drive 
anywhere she is going to have to walk in front with a red flag! 
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Snippets
Bell reopens after refurbishment 

The Bell in the Market Square was reopened at the end of June 
following a £300,000 refurbishment. Local fashion designer Sir 
Paul Smith, a former customer, was a guest at the opening, 
and said “The Bell is what pubs are all about. They’re a 
meeting point for all sorts. That’s the joy of pubs.” 

The front has changed completely from Hardy’s and Hanson’s 
last effort, and it now rather controversially claims to be the 
oldest inn in Nottingham. Inside, it has been treated with 
sensitivity; indeed at first glance on a crowded night one 
might not even notice the changes – but closer inspection 
reveals beautifully restored woodwork and tiling, some fine 
Old Nottingham black and white photographs, and new toilets 
downstairs at the back of the main bar. Jazz evenings continue 
as ever, and you can now drink until 11.30 pm in the week and 
1am at weekends!

Along with the Greene King regulars is a good range of well-
kept guest beers at prices that are good for a city centre pub. 
A new food menu is available too, with speciality sausages 
served with a choice of flavours of mashed potato and of gravy 
an interesting addition.

Cask Marque News
Congratulations to the following licensees, who have 
received Cask marque accreditation since the last edition: 
Dennis Gill, The Peacock, Clifton; David Brown, The 
Dovecote Inn, Laxton and Garry and Jane Levins, Ye Old 
Bridge Inn, Oxton. Do drop in and try a pint if you are in the 
area!

Brewery Tap for Derby
The Royal Standard on Derwent Street, Derby, which was 
earmarked for demolition under `The Riverlights Scheme’, 
has reopened as the tap for the Derby Brewing Company, 
whose premises are about a mile away. It has been re-
christened: “The Brewery Tap – Derby’s Royal Standard”.

It showcases five Derby Brewing Company beers, Taylor’s 
Landlord and four guests including a dark one. 

It is easily located, Derwent Street being just across the river 
bridge from Corporation Street, where the Red Arrow bus 
from Nottingham drops you off.

Radford FC Launch EPA
As a result of popular 
demand from Real Ale 
loving fans, most of whom 
are CAMRA members, 
Radford FC will be offering 
supporters fine Radford 
brewed ale in the form of 
Nottingham Brewery EPA 
throughout next season. 
To begin with they are 
selling EPA in bottles, but 
it is hoped that draught 
will be available soon in 
their Sports and Social 
club on Selhurst Street, 
Hyson Green, opposite 
ASDA.

To put their EPA to the test they invited their old centre 
forward Devon White, who will be well known to Notts 
County fans as a Wembley hero in 1994, to sample a few jars 
and BIG DEV was ‘over the moon’ with its fine flavour and 
refreshing finish!

Lion Revived revived
Guest ales from outside the 
Green King brewing empire 
are now appearing at the Lion 
Revived Bulwell. The ‘new’ 
beers come with the blessing 
of GK who are allowing some 
landlords to stock a guest 
beer from other brewers. One 
of the recent guest beer was 
Silver King a 4.3% ABV brew 
from Ossett Brewery, a real 
find in Bulwell.

New Inn revived
In the last Drinker (June 2008) we reported that Rosie 
O’Brien’s on Mansfield Road, was to be renamed “Rosie and 
Linee’s of Carrington”. A bit of a mouthful! It seems, however, 
that Enterprise Inns, the 
owners, have vetoed that 
name and instead gone 
for “The New Carrington 
Inn”. As the pub, on the 
corner of New Street, was 
originally called “The New 
Inn” this seems like a good 
idea to us.

Mild in Eastwood
The Sun Inn has added on a permanent basis Greene King 
XX Mild. These days finding cask mild is often difficult so 
well done to the Sun Inn for providing the only cask mild in 
Eastwood!

More snippets on page 23

Devon White  downs a pint
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Fare Deals

Standing square, towards the northern end of Main Road 
in the one-time mining village of Cotgrave, the Rose and 

Crown is a pleasing, white-painted hostelry, which has been 
steadily building a well-deserved reputation for its food as well 
as its real ales.

To the front is a welcoming, open-plan lounge with a good 
pubby feel to it, helped along by a real fire, whilst four 
handpumps grace the bar.  The range of beers does vary 
but I find myself with a choice of Deuchars IPA, Greene King 
Abbot and two of Gary Oldershaw’s excellent Grantham brews: 
Mowbray Mash and Sunnydaze.  Food can be enjoyed in here 
but there is also a separate restaurant to the rear where I 
settle down at one of the scrubbed wood tables and admire the 
splendid, barn-like beamed ceiling.  Comfortable, high-backed, 
chocolate brown chairs blend well with the terracotta hues 
in the colour scheme, while a single yellow rose adorns each 
table.

The ever-changing daytime special menu, served Monday to 
Saturday from noon to 6.30 pm, offers outstanding value for 
money at just £5.95 for two courses or £7.45 for three, a fact 
I can vouch for from a previous visit.  How about Parma ham, 
Mozzarella and orange salad, followed by a traditional roast 
with all the trimmings, rounded off with apple and brandy 
crunch?  However, on this occasion I decide to treat myself to 
the a la carte menu.

I dither between the Thai style crab risotto (£5.95) and the 
warm goats cheese, potato and pea salad with sweet mint 

dressing (£4.75) for starters, eventually opting for the latter.  
In the meantime, a nicely warmed bread roll arrives with a 
small pot of butter alongside.

A roundel of really creamy, tangy cheese comes atop a mound 
of peas and oh, what a pleasant surprise, scraped baby new 
and nicely waxy potatoes.  (Yes, I do prefer my new potatoes 
scraped. I know the skins are supposed to be good for us but I 
can’t help feeling it is more likely to be down to an element of 
laziness in most kitchens, rather than any attempt to improve 
our diet, that this is rarely the case these days).  The fresh 
mint dressing is delightfully zesty and provides the perfect 
accompaniment.

For the main course I am tempted by the paprika and ginger 
coated rack of lamb served on a bed of honey glazed carrots, 
finished with a rosemary dressing (£15.25) but instead, it 
is the pan fried halibut steak set upon a roasted peppers 
and crispy chorizo salad, drizzled with lemon and thyme oil 
(£12.75) which wins the day.  It’s a good choice and looks as 
good as it tastes.

A beautifully moist and generous slice of white fish rests on 
a bed of roasted orange pepper halves, sprinkled with thin, 
crispy slices of piquant chorizo sausage.  A side dish of well-
cooked vegetables comprises new potatoes, sliced carrots and 
cauliflower, together with three plump asparagus spears and 
when I add the latter to my plate, it resembles a gloriously 
edible version of the Irish national flag!  My only niggle is that 
the roasted pepper skins are a bit chewy and could easily have 
been removed before serving.

Sadly I have no room for one of the tempting puddings and it 
is a pity the Rose and Crown does not have a proper coffee-
making machine but nonetheless, it has been a very enjoyable 
meal.  I am already looking forward to making a return visit 
and bearing in mind what a bargain the daytime specials are, I 
suspect it will be sooner rather than later.

Just to the north of Southwell lies the agreeable village of 
Halam, where the pleasing, redbrick, Waggon and Horses 
stands on the main road, directly across from the local infants’ 
school.  This is one of Blackburn based brewery, Daniel 

Thwaite’s most distant outposts and handpumps dispense 
Lancaster Bomber and their more recently introduced and 
delightfully hoppy Wainwright Bitter.  Sadly the excellent 
Thwaite’s Mild and Original Bitter both failed to find sufficient 
favour with customers in this part of the world.

Stepping inside, quarry tiles give way to a polished wooden 
floor supporting scrubbed top wooden tables and appropriately 
simple, rustic chairs.  There are dark wood beams above 
and the décor is a blend of relaxing pale greens and open 

John Westlake samples some of the places in our area 
where good food and good ale go hand in hand.
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Fare Deals
brickwork.  A printed lunchtime menu offers a few simple 
hot dishes alongside assorted jacket potatoes and filled rolls 
but the main bill of fare is displayed on several blackboards 
scattered around the room.  Here the lunchtime specials offer 
remarkable value for money too at just £12 for two courses 
and £15 for three, with senior citizens doing even better with a 
£2 discount.

Cream of cauliflower soup is one of my favourites but this 
time I cannot resist kicking off with the black pudding and 
Stilton salad.  Two ample slices of warmed and well spiced, 
thick sausage come balanced on a bed of mixed leaves and 
crumbled blue cheese, mingled with a few slithers of sautéed 
onion and courgette.  The combination is delicious and the 
excellent, sliced wholemeal bread from Atherly’s of Farnsfield, 
just up the road, which arrived earlier together with a nice 
little dish of butter (no foil wrapped pats here) comes in handy 
to mop the plate.

Is it to be the pork, cider and fennel casserole or grilled sea 
trout with spinach and butter sauce for mains?  The latter 
wins out and it is not long before a generous, meaty chunk 
of beautifully cooked fish arrives atop wilted spinach and a 
restrained, creamy sauce accompaniment.  Pink, moist and 
flaky with not a bone in sight, it goes down a treat, along with 
a few nicely browned and all too moreish, sautéed potatoes 
served in a separate bowl.  There is also a selection of firm, 
fresh vegetables: broccoli; carrots; cabbage and buttery 
asparagus spears, which comes in one of those bamboo dim-
sum containers more familiar in Cantonese restaurants but 
just the job for keeping the contents warm.

Regrettably, I have no room for anything else, although I have 
no doubt that the chocolate bread and butter pudding or the 
cranberry and almond sponge would both be worth a try.

Here again, there is no proper coffee-making machine but 
nonetheless, it has been an object lesson in no-nonsense, 
confident cooking, making the most of fresh, seasonal 
ingredients.  And with cask conditioned Thwaite’s’ beers to 
wash it all down, what more could one ask for?  The Waggon 
and Horses is deservedly winning a loyal following and if this is 
par for the course, it is not difficult to see why.

Do you know somewhere you think deserves a mention?  If so, 
do let us know - ND welcomes readers’ recommendations.

The Rose and Crown
Main Road, Cotgrave, Notts., NG12 3HQ
Tel: 0115 989 2245
Food served every day 12 – 9.00 (10.00 Friday and 
Saturday)

The Waggon and Horses
Halam, Southwell, Notts., NG22 8AE
Tel: 01636 813109
www.thewaggonathalam.co.uk
Food served Tuesday to Saturday 11.30 – 2 and 5.30 – 9 
(lunchtime only Sunday)

The Victoria Hotel
Next to Beeston Railway Station

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

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

A Permanent Beer Festival!
At least 12 cask beers at all times, including a mild 

and another dark ale, plus 2 ciders or perries

Opening times: 10.30am - 11pm (12 - 11 Sunday)

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

Brunch menu served Mon - Sat 10.30am - 12 midday

Jazz Festival Mon 25th August (afternoon)

www.thebell-inn.com

Drink in the history of one of England’s Oldest Inns

PERRY & CIDER FESTIVAL

SUMMER REAL ALE FESTIVAL

18 ANGEL ROW, NOTTINGHAM 0115 947 5241

Thursday, Aug 7th – Sunday, Aug 10th

Thursday Aug 14th – Sunday Aug 17th
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Pub of the Year awards 2008

Having recently attended the presentations to the winners 
of the Nottingham Pub of the Year 2008, I decided, for 

the benefit of any ND readers who might be interested, 
to look back over the process and the awards. The first 
presentation took place at the Horse and Groom on Radford 
Road on Tuesday 10th June. This pub was the extremely 
worthy winner of the runner-up award (of which more later!) 
The evening was a highly enjoyable one; once Sweden had 
beaten Greece in Euro 2008, Spyke Golding presented the 
award to David Brown, who looks after the cellar at the Horse 
and Groom. Talking of cellars, for those who were interested, 
a tour of the expansive ones beneath the pub concluded the 
evening. Thanks to all for the hospitality.

Just over two weeks later, on Wednesday 25th June, it was 
the turn of the Lincolnshire Poacher to receive its’ award. 
Spyke was again on hand to make the presentation, this 
time to licensee Karen Williams. This is the second time that 
Karen has received the Nottingham CAMRA Pub of the Year 
certificate, the Lincolnshire Poacher having also been the 
winner in 2007. Another good evening was enjoyed by those 
who attended and, again, thanks are due for the hospitality.
You may have wondered how these two pubs became 
winners………well it all started at the end of 2007, when 
nominations were sought for the Pub of the Year 2008. 
Altogether, nine nominations were received, more than in 
previous years. There were also more judges this year; 

initially there were eight of us (although as time went on, our 
numbers swelled!)

Our geographical area is small in comparison to that of 
some other branches. However, it required a bit of research 
to get us around as we travelled from Radcliffe-on-Trent to 
Hucknall and all stops in between. All possible bus and ticket 
permutations were utilised, with the Trent/Barton Zig Zag 
and the Nottingham City Council Kangaroo proving useful, 
alongside the Nottingham City Transport Dayrider. This was 
easier to sort out for our retired judges! Logistics sorted, we 
were off to sample the delights of the best pubs in the area.
Again for those who may have wondered …… the winning 
pubs are not just selected at random. There is a national 
scoring system in which the pubs are awarded points across 
six different categories. When making a visit to assess a 
nominated pub, each judge is given the official CAMRA 
scoring sheet and scores individually. These are all collected 
and averaged out to give a total score.

The first visit was spread over two evenings as nine pubs in 
one go was a bit too much, even for your fearless judges! 
After this, the pubs with the lowest scores were eliminated. 
A second judging visit, again over two evenings, brought the 
numbers down to a more manageable five. As well as the two 
eventual winners, these comprised the Victoria in Beeston, 
the Horse Chestnut in Radcliffe-on-Trent and the Salutation 
on Maid Marian Way. Your fearless team visited them all 
again! After this visit, there were three pubs neck and neck 
so there was nothing else for it but to make another, final, 
visit to these three. A Friday evening found twelve of us 
sampling the remaining contenders. After entering the scores 
into the computer the results came back; the Victoria was in 
third place, with the Horse and Groom a very close second; 
the Lincolnshire Poacher, as you will have already surmised, 
was in first place.

For those few who are still wondering ……what happens next? 
Well, the winner goes through to the next stage, the county 
round, competing against pubs nominated by the other 
Nottinghamshire branches. The winners from the counties of 
Nottinghamshire, Derbyshire, Leicestershire and Lincolnshire 
go forward further to be judged in the East Midlands regional 
round - there are 16 regions in the country. The East 
Midlands regional winner last year was the Thorold Arms, 
Harmston, Lincolnshire. The regional winners then battle it 
out to reach the grand final which consists of only 4 pubs, 
from which the national winner is selected. The 2007 winner, 
which was announced during national Community Pubs Week, 
was the Old Spot Inn, Dursley, Gloucestershire.
Now that the 2008 winners have been presented with their 
certificates, it is time to think about 2009. We are looking 
for nominations to commence judging after the beer festival 
in October. If you know of a pub that you think should be 
Pub of the Year 2009 then why not nominate it? Just come 
along to one of our 
branch meetings and put 
it forward or send your 
nomination to poty@
nottinghamcamra.org 
If finding out about all 
of this has whetted your 
appetite, and you would 
like to get involved in 
judging for the Pub of 
the Year then the same 
applies; come along 
to a branch meeting 
and put your name 
forward or send your 
contact details to poty@
nottinghamcamra.org 
The only condition is that 
you have to be a CAMRA 
member, and with all 
those discounts available 
locally why wouldn’t you 
be? 

David Mason explains the judging process - and how to become a judge

Nottingham Chair Spyke Golding presents cellarman David Brown 
of the Horse and Groom with the runner-up award

Nottingham Chair Spyke Golding presents manager Karen Williams 
of the Lincolnshire Poacher  with the Pub of the Year certificate Cellar visit at the Horse and Groom
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Pub Call

Real ale is a bit thin on the ground in Carlton – so this pub 
is an oasis for thirsty local real ale aficionados. But it is not 

just a real ale watering hole  – it is a true community pub in 
every sense of the world. There is 
a ladies’ darts team, three football 
teams and they are in the process 
of forming a golf team – how 
many pubs do you know with 
one of those? One football team, 
playing in the Sunday Morning 
Intermediate Division 2, is 
sponsored by one Ben Thackeray 
of local firm Gedling Electricals. 
So convinced was Ben that this 
bunch of beer drinkers would 
not succeed, he offered to put 
£1000 behind the bar if they 
won the division title. And yes, 
you’ve guessed, they did, he 
did, and there was one hell of 
a party, including a firework 
display!

There have been a few good 
parties at the Blacks in the 27 years that 

Hazel has been at the helm – first with her late husband Pat 
Denholme – a local legend – and now with Colin. She recollects 
the time when, following a lock-in, a customer had crawled 
under the pool table for a nap. Of course, no one noticed and 
the pub was locked up with him still there. When he woke 
up, he spent over an hour crawling slowly to the door so as 
not to set off the burglar alarm – but it turned out that they’d 
forgotten to set it anyway! On another occasion, after a very 
heavy session Hazel went to bed and forgot to lock the front 
door – in fact, it was left wide open. A passing policeman 
spotted the open door and went in. Finding the place in 
darkness, he decided to 
enter the living quarters to 
alert them to the situation 
– unfortunately Hazel’s 
dogs mistook him for 
an intruder and jumped 
on him, knocking him 
over! No harm was done, 
though, and it could not 
happen today as they now 
only have a cat. For a 
Christmas party one year, 
they affixed a large plastic 
tree to the upper part of 
the front of the pub. They 

took so long to getting round to removing it that when they 
finally tried, a wood pigeon was found to have built her nest in 
it – so it had to stay!

Unusually for today, the pub 
has three distinctly different 
separate rooms – the back one 
is like someone’s front room 
with a plush suite! There is a log 
fire in the bar in winter – below 
the dartboard so players need to 
take care or lose their flights! The 
lounge has a small library if you 
fancy a read, and for smokers, 
there is a smart covered, heated 
area at the back. Beyond this and 

                   up some steps is 
an attractive large 
garden with picnic 
tables. Once a year, a 
Northern Soul event 
takes place in this 
garden, and people 
come from all over the 
Midlands to enjoy the 
party.

Three beers are 
served – Charles Wells 
Bombardier and two 

ever-changing 
guests. On the food front 
there are just freshly made 
cobs – like it always used to 
be in the old days! However, 
on alternate Thursdays 
they hold a curry night - 
£4.50 for a meal and a pint 
- and locals who aspire to 
be chefs can volunteer to 
create the main course! Oh, 
and there are occasional free 
barbecues, and free tapas 
snacks on Sunday afternoons.

The Blacks Head, 11 Burton Rd, Carlton, NG4 3DT
Opening hours 12-12 (11.30 Sun). Doors close at 11pm.
NCT buses 25, 27, 100 to Carlton Square, every 5 -10 
minutes daytime, every 15 minutes evening. Last to City: 
23.40 (23.05 Sun.)  

The Blacks Head - a fine community 
pub and Carlton’s real ale oasis

Hazel and Colin



www.nottinghamcamra.org   August / September 20081�

A Viking’s View of Nottingham
A group of eleven Norwegians went on a beer trip to Nottingham this 

January and spent three very enjoyable and “wet” nights, both 
literary and figuratively spoken, in the eternal city of Robin Hood. What 
makes a bunch of grown-up men pay, let’s say £ 25 per pint (flight and 
accommodation expenses included), when they can pay £ 4 per pint 
back home in Norway? The author of this article will try to explain that 

and also tell you a little bit 
more of our stay.

Why England, why 
Nottingham? Well, the 
answer to that might seem 
obvious to you, the readers 
of ND, but in case you’re a 
little bit curious, read on. 
The author has made more 
than forty trips to UK, most 
of them since 1996, and 
became increasingly devoted 
to cask-conditioned real ale. 
He then started to evangelize 
his friends about the true 
and ultimate experience you 
can find in that sort of beer, 
that you can’t find in Norway. 
The group then made a 
wholehearted decision in 
2002: Let’s go for an annual 
Beer Trip to various places 
in UK, leave wives and kids 

at home, and just walk into 
paradise for three nights (and days) or more. So, now we have finished 
our 6th annual Beer Trip, we are most satisfied. Just once a year, 
you might ask? Well, of course, some of the group members are not 
satisfied with that, and make several “unofficial” trips a year. 

England has a lot of tourist attractions to offer, but in our opinion the 
public house is the main tourist attraction of England. Interested in 
architecture or interior? Yep, let’s go to a pub and have a look. Do 
you have a castle here? OK, let’s have a look, but we won’t stay there 
long, we have “business” to do. But, in fact, if you plan your journey 
on highly-rated pubs, you will also be able to experience different parts 
of the place, streets, buildings, city/countryside, everything you want 
to, and still be just a few yards from the “holy ale”. And, not to forget, 
meet the locals, relax and enjoy. The Pub, what an institution! I believe 
it’s very important for society that the pub continues to be a meeting 
place for all kind of people. I also do believe that the work of CAMRA is 
fruitful in at least two ways. Firstly, it raises the reputation of the pub 
as “a good meeting place for most people”, and secondly, and perhaps, 
more important, it contributes very well to maintain or increase the 
valuation of good beer. Furthermore, I think that serving well-kept 
cask-conditioned ale often reflects the whole atmosphere and likeability 
of the pub, that is, the customers tend to enjoy themselves more than 
in a house with only tap beer. I also think that it is very good to see 
“modern places” serve cask-conditioned ale, not only the traditional 
old ones, as it will challenge young people’s preferences for beer and 
present them with an alternative to lagers and other characterless 
liquids. However, our ultimate pub experience is a quiet (no music, 
no tellies) one. It could be an old and historical pub, but it could just 
as well be a more simple or spartan pub. The crucial thing will be the 
atmosphere and, of course, the quality of the beers.

When we chose Nottingham as this year’s destination, it was due to 
three things: a direct flight from Oslo to EMA, a football match to 
watch, and what the city had to offer beerwise - the latter being the 
most important, of course. Trawling the Internet, we found out that 
Nottingham had a lot to offer; especially interesting was the number 
of microbreweries in or around Nottingham. We then made contact 
with CAMRA Nottingham, and became astonished by the courtesy and 
amount of work they put into our visit to give us the best possible 
experience, learning and pure joy of Nottingham pubs and beers. That 
truly made this trip the best ever, at least beerwise. 

On the hunt for the best pubs and beers in Nottingham, the author and 
one more arrived a couple of days before the rest of the group, just 
to make sure that the pubs we had plotted into our map were as good 

as anticipated. We also 
had a very enjoyable 
trip to Lincoln, a lovely 
hilly city, that hosted at 
least a handful of very 
good pubs, among them 
Victoria and Strugglers. 
The cathedral was 
equally impressive, but 
they didn’t serve ale, so 
we had to stick to our 
priority, which is…… On 
our way back we took 
the train one stop further 

than Nottingham Station, namely Beeston. We had to visit The Victoria, 
having read good things about the place, and we were not disappointed. 
What a gem! Excellent range of beer and a quality restaurant as well! 
Nam-nam.

On a very wet Friday night we met with Andrew Ludlow and Alan Ward 
at The Newshouse to visit the Magpie Brewery. It was the perfect start 
for the group, hungry for information and learning about the art of 
brewing and a bit thirsty as well. Both needs were utterly satisfied. 
Enjoying a couple of pints of two different ales (Full Flight + one more), 
whilst having an interesting and careful presentation of the complete 

brewing process, the 
group didn’t give a toss 
about the weather walking 
from Magpie Brewery a 
couple of hours later, on 
our way to another lecture, 
held by Andrew Ludlow 
at The Globe. We even 
bought a huge number 
and variety of bottled 
beers at the Magpie 

Brewery to secure the best possible refreshments on our later day 
trip to Stamford. Part of what we learned was the fact that during the 
period that a barrel is on, it can differ a lot in taste. And that can be 
the way it is, but can of course also be affected by the way the landlord 
treats the beer. I experienced once (but only once) that a pint tasted 
perfectly good one night, but the next night when I bought the same, 
it had gone sour. Too bad for them, I didn’t visit the place again (but I 
might have, if I was living in Nottingham), can’t waste time on places 
that don’t live up to their reputation. I wonder if the national brands 
try to avoid the beer tasting different from day to day, depending on 
the way the beer is treated, of course? I would imagine that a beer 
tasting differently during a period is a pro for microbreweries, as long 
as it tastes good. It certainly adds another dimension to beer tasting, 
although I can understand people sticking to “their favourites”. What 
was very good about our beer experience this year, was being able 
to taste so many different beers from small breweries that you can’t 
get outside Nottingham and the surrounding area.  Last year, we had 
a similar experience in Bath, and it seems that microbreweries are a 
growing industry in the country. That’s pleasing, because we think that 
the excellent LocAle campaign hit people in a good way. It encourages 
local brewing and gives the customers more choice of beers. It gives 
you a good feeling knowing that it is not transported for a very long 
distance, and I guess it brings a bit of pride to the local community as 
well.  Where were we? Oh yes, at The Globe. Andrew gave us a good 
lecture of some of the main points in the history of the city’s breweries 
until now with those microbreweries popping up, and maybe, it’s the 
first step on a new era in beer making. He also gave us an introduction 
to and the background of CAMRA, both at a national and a local level, 
including the idea and launching of the before mentioned LocAle 
scheme. We did know CAMRA before, some of us happy owners of “The 
Bible” (Good Beer Guide), but it was interesting to hear about, let’s say, 
the more informal objectives of CAMRA and how the organization is run. 
Very impressive, you should all be grateful to these voluntary “soldiers” 
promoting the real stuff. I’m sure they have done more for people’s 
psychological health and well-being (if not physical) than the Ministry of 
Health. 

The mandatory training of the Norwegian novices was not over at the 
Globe. The next pub on our crawl was The King Billy, a terrific place 
with a good atmosphere. With eleven thirsty Norwegians extremely 
ready for the 4th or 5th pint of the evening (so far, good heavens), Alan 
Ward became one of the staff, giving the landlord a helping hand, to 
satisfy these (apparently friendly, but you’ll never know) big and tall 
Vikings from the land of Ice bears, Elks and midnight sun. Having 
satisfied the basic needs, we had the pleasure to visit the golden heart 
of the pub, The (Holy) Cellar! We had so far learned about the brewing 
process, brewery history and about the CAMRA, and now the mission 
was completed: How does a good pub keep the beers best possible? 
When do you know when the next barrel is ready to be put on? How 
do you measure different things? I think we had more things to ask 
about than there was enough time for Andrew and Alan to answer, and 
the landlord was busy serving the locals (after all, they’re far more 
important than a group of strange looking Norwegians). All I can say is 
that we were thrilled about all the knowledge that we were taught so 
far, but to be honest, we were far more motivated and receptive for this 
than learning maths in school. It was now time to concentrate on the 
“work”, we had more pubs to visit this night and the next two nights. 

Upon leaving The King Billy, the rain poured down, and so we then 
opted against The Queen Adelaide and headed for The Lamp, where 
we met one more member of the CAMRA committee, Ray. I think the 
barmaids at The Lamp got a little bit worried when a couple of these 6 
feet 5 tall Norwegians did some arm-wrestling, but they were soon to 
discover that they were more harmless than a couple of teddy-bears. 
Anyway, we then headed for The Moot, where another CAMRA guy 
turned up, Steve. The last stop this evening was Bunkers Hill (at least 
for me), where we at some late stage said goodbye to Alan, Ray and 
Steve. 

Lars Torders visits Nottingham

The author, Lars Torders
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A Viking’s View of Nottingham
Earlier that night we had agreed to meet Andrew at The Fox and Crown 
(Alcazar Brewery), as soon as they opened in the morning. Apparently 
nobody showed up (except Andrew), it must have been a long and 
tiresome journey from Norway, I cannot figure out any other reason 
to let Andrew down, hmm…On Saturday the group met about 2 pm 
to go to City Ground to watch Forest beat Leyton Orient 4-0, a fairly 
entertaining match. Although many of us like a game of football, none 
of them are Forest or Magpies supporters - that is we do support the 
brewery, but not the team. It’s a bit sad to see the Nottingham teams 
playing at level 3 (Forest) and 4 (County) of the football league when 
both of them really should play two 
levels above. 

Some of the lads had already had 
a pint or two before the game, but 
after the match it was time to visit 
the three historical pubs in the city 
centre. After a short stop at The 
Newshouse, we entered perhaps the 
most famous old pub in Nottingham, 
Ye Olde Trip to Jerusalem. An 
extraordinary place, I must say, and 
we did try Hardy’s and Hanson’s 
there, although we were fully aware 
of the fact that it is now brewed by 
Greene King, and not very well liked 
among respectable beer drinkers 
in Nottingham. We then moved to Ye Olde Salutation, where we were 
able to see their impressive cellars, guided by Steve from CAMRA. We 
also met Howard, the Webmaster, and it seemed like the whole CAMRA 
committee was involved in our trip. Whether or 
not they were curious about the Vikings drinking 
behaviour or they just simply enjoyed our company, 
I shall not conclude, but we sure appreciated their 
company all the way. At the Salutation we luckily 
got our own room, because it was some Goth-metal 
gig there that night, creating a non-conversational 
atmosphere. But the beer was good. The last place 
(for some of us) that Saturday evening was The 
Bell, another good pub – and with a “quiet” room. 

On Sunday we made a day trip to Stamford, the 
lovely little town south of Nottingham, famous for 
their stone houses. Again, we had prepared well 
through pub research and two of the pubs we 
visited have to be mentioned: The Tobie Norris and 
The Green Man. The Tobie Norris was an amazingly 
well refurbished place, from bottom to top, and it 
was a genuine feeling to “old times”. Good beer as 
well! The Green Man was also a terrific place with a 
good range of beers. I would strongly recommend a 
trip to Stamford for those who haven’t been there. 
Back in Nottingham, most of us took the trip to The 
Lincolnshire Poacher, where we stayed the rest of 
the night accompanied by good beer and friendly 
locals. It was not hard to believe that The Poacher 
had been voted CAMRA Nottingham Pub of the Year 
2007. We tried to empty the barrels, since we were 
heading back to Norway the next morning, only to 
find out that it’s not possible. 

Conclusion

Cask-conditioned ale is somewhat unique to the 
UK - although you can find some beer throughout 
Europe brewed and served in the same way, it is 
not at all to the extent you find in England. It’s 
almost impossible to export cask-conditioned ale 
due to the short time it has to be consumed. It’s 
very rarely I order a keg beer or a bottled beer in 
England, because I can get that back in Norway 
or other countries. Other countries that I find 
very interesting when it comes to ale drinking 
are Germany, Belgium, France, Austria and Czech 
Republic. All of those countries make truly good 
beer, and not all of them will taste the same on a 
regular tap or bottle in a different country. Cask-
conditioned ale should be promoted as something 
very special to foreigners and tourists, simply 
because it is.   
 
So, how did we rate the different pubs we’ve been 
to? Well, we might have different favourites but it 
still would not be fair to rate them after just one 
or two visits. Pubs that we have also visited, but 
are not mentioned in the above text are: The Vat & 
Fiddle, The Approach, The Roebuck Inn and Fellows, 
Morton and Clayton. It is a decent number of good 
pubs altogether, and we would like to thank all the 
landlords, staff and customers we met at the pubs; 
we’ve enjoyed them all.

What about the beers? What is so fantastic about a three nights stay 
in Nottingham, is that you can have a different type of beer all the 
way, due to the large number of microbreweries and free houses with 
lots of guest ales. Let’s say we had an average of 20 pints per person, 
meaning tasting nearly 20 different types, and not taking notes. 
Rating? Impossible. This means that we have to go back to Nottingham, 
hopefully when there is a beer festival in the city. But the whole 
group will plan for a new destination next year when we make our 7th 
“official” beer trip. After all, we’re also tourists and like to visit and 
experience other parts of England. Although I had tried many different 
ales during my stay, my first love was Castle Rock Harvest Pale, and it’s 
no wonder to me that this particular brew has become such a success, 
so I must admit that I had at least four of them during the trip. Having 
said that, many other beers came close, both light and dark ones, 
especially one dark and strong (above 5 %) at The Newshouse that I 
can’t remember the name of. Nottingham was as close to “nirvana” as 
a beer lover can ever get, and I’m sure that some of us will find it hard 
to resist going back, especially now there is a direct flight between Oslo 
and Nottingham at a very reasonable fare.

Finally I would like to thank the CAMRA committee members again, and 
other people who we met at the pubs and at The Magpie Brewery, for 
making this stay so good. We have fond memories of the city, the pubs, 
the beers and last but not least, the people of Nottingham. I would 
like to encourage all readers to continue to support real ale pubs, both 
through enjoying the pint and influencing others, particularly young 
people.

Lars Torders is the pen name of Lars Flaten, adopted following a joke in 
the Feb/March 2008 edition of the Nottingham Drinker
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Brewery Visit
In the fifth in the series in which we visit LocAle breweries, Spyke Golding ducks into Mallard Brewery, Carlton

Phil Mallard - a quacking good brewer

Fuggles the brewery dog

Fermenting ale

First new brewery hatched in town

Not a lot of people realise that Mallard was the first new 
brewery to open in Nottingham, when, in 1995, Phil 

Mallard turned a hobby into a business. Phil was formerly a 
British Telecom engineer, as was Alan Gill of Springhead and 
Gary Oldershaw of the Grantham Brewery. The old telephone 
exchange on George Street, where they had all worked, was 
once part of the old Nottingham brewery – and Phil believes 
that this was what guided the three in that direction! Being a 
real believer in English traditions, as well as brewing, Phil has 
recently taken up Morris Dancing, and is learning to play the 
concertina and the melodeon. 

Hoppiness is a dog called Fuggles
Arriving at the brewery on Hartington Avenue, Carlton, I was 
warmly welcomed both by Phil, and by Fuggles the brewery 
dog, named, of course, after the hop variety! As we walked 
through the house to reach the tiny brewery at the back, I 
noticed a model of The Mallard, a steam locomotive that was to 
celebrate the 70th anniversary of its world speed record on the 
day after my visit. I also noticed the beautifully kept garden 
behind the brewery. Although little more than a garage, the 
brewery sports a set of handpumps, so it could be said to have 
a hospitality suite! 

Cool casks keep beer clear
It also has a proper cold storage room for the full casks. Phil 
told me that this was one of the secrets of his success – many 
microbreweries do not have this facility. Which is fine in winter 
– but in hot weather, Phil tells me, if the beer gets to 300 C then 
the finings are shot and it will not clear properly. He recounted 
a tale of delivering to a pub on a very hot day where new casks 
from other brewers had been left outside in the sun. Phil would 
not leave until his beer had been put into the cellar – he won’t 
have his beers served in poor condition by anyone!

Well hopped hens
As it was such a pleasant evening, we made our way, 
accompanied by pints of Duck and Dive, to a table at the 
bottom of the garden to talk beer. I was surprised to see three 
hens in a run next to the summerhouse. Phil explained that to 
keep up his green credentials, spent malt and hops were fed to 
the chickens, who then, out of gratitude, provided the family’s 
breakfast eggs! He had tried keeping more appropriate ducks, 
but they had fallen victim to the local fox. 

Anatine names 
Talking of ducks, all of the beers have anatine names. As well 
as the regular beers listed on the next page, other brews have 
included Waddler’s Mild, Spittin’ Feathers, Drake, Friar Duck, 
Owd Duck, Quismas Quacker, Duck ’n’ Disorderly and even 
Duck Billed Ratted Pus! Not to mention the special he brewed 
for the opening of the tram service – Conducktor!

Eggcellent ingredients
Phil’s  malt comes from Thomas Fawcetts of Castleford, and 
is of the Pearl variety, one of the newest on the market. His 
hops hail from Charles Faram of Newland, at the foot of the 
picturesque Malvern Hills, and he was one of the first brewers 
in the country to use the Pioneer variety so you could call him 
a pioneer! Following a warning of hop shortages, he astutely 
bought a whole years supply before the price escalated. Phil 
uses dried Nottingham yeast - and does not believe that 
expensive liquid cultures are necessary for a decent brew. And 
from the taste of his beers, I believe him!

Where to down one
So where can Phil’s beers be found? He can only produce 5 
brewer’s barrels a week – 20 firkins - so outlets are limited. 
The best places to try are the Approach, Friar Lane; Fellows, 
Morton & Clayton, Canal Street; the Southbank, Trent Bridge; 
the Globe, London Road; the Lion, Mosley Street, Basford; the 
Bell, Smalley, and the Spanish Bar, South Street, Ilkeston, 
where Phill tells me it goes for just £1.80 a pint!
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Brewery Visit

The Mallard - 70th anniversary of world speed record on July 

Fowl play in the garden - enjoying spent malt and hops

Mallard regular beers

Duck and Dive (3.7%) 
is a light, refreshing 
single hopped beer 
made from the 
hedgerow hop First 
Gold, and Pearl malt. 
A bitter beer with a 
hoppy nose, good 
bitterness on the palate 
and a dry finish.

Quacker Jack  (4.0%) 
replaced the original 
Mallard Bitter. It is 
made with a mixture 
of Pearl and crystal 
malts, along with 5 
hops: Challenger, First 
Gold, Styrian Goldings, 
Cascade and Cluster. 
Fruit and malt in the 
mouth, with a strongly 
hoppy aftertaste.

Feather Light (4.1%) is 
made with lager malt, 
and Challenger, Mount 
Hood and Cascade 
hops.
It is a very pale bitter 
with a floral bouquet 
and faint sweetness 
on the palate - a light, 
hoppy session beer.

Duckling, 4.2%, is  
Phil’s oldest regular 
beer and is made 
from lager malt, and 
Challenger and Pioneer 
hops.
It is a crisp, refreshing 
bitter with citrus notes, 
another decent session 
beer.

Webbed Wheat (4.3%) 
has a fruity, hoppy 
nose and taste, and 
is made with 60% 
pearl malt and 40% 
wheat malt, along 
with Pioneer, Cascade, 
Styrian Golding and 
Green Bullet hops. “It’s 
not a true wheat beer”, 
Phil told me, “as it does 
not use a proper wheat 

THE QUEEN ADELAIDE
99, Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

BEER OF THE MONTH - EVERY MONTH
£2 A PINT 

Pub grub with homemade fulfilling daily specials
4 Real Ales, 20p discount on pints with CAMRA card
Sunday Lunch £6.95 mains, 12 noon - 4pm
Big screen TV, Sky Sports and Setanta
Beer Gardens with superb panoramic views of the City
Function rooms available for hire
Old and Wartime favourites - Singalong Sat nights at 8pm

•
•
•
•
•
•
•

AUGUST BANK HOLIDAY FUN WEEKEND 

Sun. 24th - DJ at 3 pm

Mon. 25th - ‘Performance’ Live Band at 4 pm

In the fifth in the series in which we visit LocAle breweries, Spyke Golding ducks into Mallard Brewery, Carlton
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Rallying Call

Eku Inn, Farber Strasse
We ate here on the first evening. This is basically a steak 
house but had its own branded Eku Pils (4.9%), a basic pilsner 
from the Kulmbacher brewery.

Maxims Treff, Ludwigstrasse 6�
We drank in here a couple of times, and last year when we 
visited as well as it is very close to our hotel, and it is a nice 
friendly local serving Paulaner beer. Look out for the gambling 
boards on many of the tables. We never saw any in use while 
we were there, but I am sure they are occupied at busier 
times.

Schwarzer Bauer, 1� Berstrasse
The bar is called the Schwarzer Bauer, though 
from the outside you might be forgiven for 
thinking it is called Altstadthof, which is the 
name of the brewery and the little square 
that the pub, brewery shop and brewery are 
all on.

The bar is not very large, but cosy and you 
have choice of sitting at the bar (which I 
prefer) or around tables. All the beers have 
their own branded glasses, but the Rotbier 
deserves a special mention as it served in 
a ceramic rather than glass mug. You can 
either buy standard half litres of each beer 
or a sample tray containing 0.2 litre glasses 

of each beer plus a beer brandy that the brewery distillery 
makes.

If spirits are your 
thing, you can also 
have a spirit sampler 
tray, with the five 
beer-based spirits that 
they make – not my 
thing, so I didn’t go 
for that. The sampler 
trays are actually paint 
pallets.

So to the beers:
Helles Lager (4.8%). A 
blonde beer, but wow 
not a pilsner, very 
unusual for Germany. 

Slightly sweet, and slightly darker than the name suggests.
Nurnberger Schwarzbier (4.8%). A very dark beer with 
chocolate and slightly liquorice flavours.
Nurnberger Rotbier (5.2%). My favourite of them all, not least 
because of the ceramic mug. This a red beer, with a musky 
flavour and a hint of a bitter aftertaste.

Sommerweisse (5.2%). 
A very cloudy and strong 
tasting wheat beer, which I 
really could get used to.
Dunkler Bock (6.6%). This 
is the winter beer that 
looks and tastes like a 
stronger version of Rotbier.
Maibock (6.6%). This is 
their strong summer beer, 
so wasn’t on when I visited 
but the landlady said it was 
lighter in colour and taste 
than the Dunkler.

Bratwurst Hausle, Rathausplatz
If you like German sausages and you’re in Nuremberg, you 
really must go to Bratwurst Hausle.
This is a sausage restaurant and the sausages are all cooked 
in an area in the middle of the restaurant, so you can watch 
what is happening. I had a very nice potato soup followed by 

a plate of Nurnberg sausages (these 
are small, chipolata sized German 
sausages) with sauerkraut. A glass of 
the Tucher Weisbeer washed it down. 
Tucher is a Nuremberg brewery, the 
beers from which are on sale at many 
bars in the town. They tend to be 
either pilsner style lagers or wheat 
beers. They apparently do a dark beer 
as well but I never saw that on sale. 
I did try their clear wheat beer at one 
bar - Tucher Kristallweizer - but this was very bland.

Barfusser, Hallplatz 2
This is arguably the most famous 
brew pub in Nuremberg and should 
be visited just to say you’ve been 
there. It is a basement bar, absolutely 
enormous and was packed (the same 
as when I visited it last year). This 
place must make a fortune, though 
the service is very slow; it was 20 minutes after our 
arrival before we got a beer.
Hanging from the ceiling are a selection of British pub 
signs. Among those within sight of our table were 
from the Shrewsbury Arms and the Claremont in West 
Byfleet.
There are two beers made at the place – the Barfusser 
Blonde and Barfusser Schwarze, though neither are 
anything special – a basic light pilsner and a slightly 
tastier dark beer. The food is good though.

Nottingham Camra member Steve Rogerson went on a work 
trip to Nuremberg but still found time to explore some bars

The Fiveways
Edwards Lane, Sherwood, Nottingham

Selection of cask ales changing weekly
Quality food served daily

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

Meals 2 for £9, also snacks etc. 

Sunday Carvery (booking advised)

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

Quiz and Sticky Thirteens every Thursday
Auction night every Monday

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

Steve and Yvette welcome you to

For details of any of the above, give us a ring on
0115 9265612 or e-mail a18sem@btinternet.com
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Snippets
Lion bought from Bateman’s: Pub 
People make it their flagship pub

Pub People Company has acquired the freehold of well-
known Nottingham pub, the Lion on Moseley Street in 

Basford from Bateman’s Brewery. The Lion is already one of 
the Pub People Company’s flagship outlets; they have held the 
leasehold for the pub for five years.   Over this period, the Lion 
has established a reputation for its range of cask ales, many 
of which are locally brewed, as well as for its music, food and 
regular events such as wine and beer festivals.  As a result, 
it has become the number one venue for cask ale and music 
in the city, successfully building a strong and loyal customer 
base.
 

Having acquired the freehold for the Lion, Pub People will now 
have greater flexibility in terms of the choice of beers that it 
can serve and the prices it charges which will become more 
competitive.  As the owner, they will also be able to invest in 
the property and make further improvements to the premises 
both inside and out.

“We are delighted that we have 
been able to acquire the freehold 
of the Lion which is undoubtedly 
our flagship pub in Nottingham,” 
said Andrew Crawford, operations 
director at the Pub People.  “It 
opens up a large number of 
opportunities for us in terms of 
our product range, pricing and 
investment in the property itself 
and I am confident that under 
our ownership, we will be able to 
build further on its success. 

The Lion now has a new food 
menu that includes an Express 
Lunch for those of you who don’t 
have much time in the middle 
of the day. They have jacket 
potatoes with some great fillings 
that you can have in 2 minutes, 
also, some healthy pasta and 
salad dishes, as well as traditional 
pub favourites.

They are holding a Summer Festival of music, beer and cider, 
on the August Bank Holiday weekend from Thu 21 - Mon. 25 
with beers from Amber Valley, Brampton, Castle Rock, Derby, 
Funfair, Kelham Island, Magpie and Thornbridge. Ciders will be 
from Beddendon, Crones, Thatchers, Westons, Winleigh and 
Wiscombe. There will be live music daily, and Bank Holiday 
Monday will see a barbecue, bouncy castle and human table 
football.

The Lion is very easily reached by tram; the Shipstone Street 
stop is 50 yards from the door.

Nottingham Drinker 
has finally found a 

cartoonist! After appealing 
on our web site for some 
weeks for a volunteer, 
Pete Bingham, a graphic 
designer, came forward. 
Pete has drawn cartoons 
for fun since he was a 
child, but never before 
had them published. His 
“Hair of the Dog” (page 
31) will become a regular 
feature, and I am sure 
that we will see more 
cartoons from him in the 
future. 
The Nottingham Drinker 
Team extends a very 
warm welcome to Pete!

Plainsman licensees  retire
Nottingham Drinker would like to extend our very best 
wishes for a happy retirement to Mick and Connie of the 
Plainsman, at the top of Woodthorpe Drive. They are looking 
forward to many happy times in their new house, and plan 
to spend a lot of time in the garden. The pub, which under 
them was a good traditional local, will close for some months 
for a £300,000 refit, no doubt to reopen as a food orientated 
roadhouse style place.

Moot Points scheme extended
The Moot Points loyalty card scheme at the Moot on Carton 
Road in Sneinton has been extended to apply to all draught 
products at all times. This means that you can buy any eight 
pints of draught, then get a pint of any draught free. There is 
no time limit on the card.

More snippets on page  35

Andrew Crawford at the 
helm of the Lion

Cartoonist joins the Drinker
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Robin Hood Beer Festival 2008
And you can now buy admission tickets in advance

As we announced in the April Drinker, Nottingham Beer Festival 
is on the move after 31 years at the same venue. This year’s 

festival will be held in the superb grounds of Nottingham Castle 
on the 9th - 12th October and to mark the occasion it has a new 
title “The Robin Hood Beer Festival”. But have no fear we will still 
be offering a range of over 400 different top quality real ales, not 
to mention an even larger selection of traditional ciders, perries 
and country wines than in previous years. As in the past couple 
of years 300 beers will go on sale on Thursday and a further 100 
different beers will be added on Saturday morning, to ensure a 
wide choice throughout the festival.

As the castle grounds give us far, far more space than at the 
Victoria Leisure centre it will mean more space for customers, 
more seating and significantly more toilets. New for this year is 
the fast track admission system for customers who buy tickets in 
advance and for CAMRA members.

The majority of the beers will be served in the main marquee 
on the top green, which will also house the brewery bars and 
stalls. The evening entertainment will be staged in the wonderful 
Victorian bandstand on the lower green and there will be a smaller 
bar down there to slake the thirsts of those watching (this bar will 
open evenings only). A variety of food will be available, both hot 
and cold with a wider choice than was possible in previous years.

“Fast Track” admission

For the first time it will be possible to purchase admission 
tickets in advance. The package costs £10 per person, per day 

and includes fast track admission, a commemorative glass tankard 
and two beer tokens (three tokens if you enter before 5pm on 
Thursday or Friday or at any time on Saturday). The tickets can 
be used at any time, you do not have to specify a day or time 
when booking. Unfortunately this year it will not be possible to 
offer a discounted ticket for CAMRA members, but all members 
paying on the gate will also gain fast track

 
admission.

 

To purchase tickets on-line go to www.visitnottingham.co.uk, 
alternatively they can be purchased in person at the Nottingham 
Tourism Centre on Smithy Row. Tickets can also be purchased by 
post, simply send a cheque for £10 per person, made payable to 
“Nottingham CAMRA”, with a stamped addressed envelope to 17 
Penarth Rise, Sherwood, Nottingham NG5 4EE.

As the castle and grounds will be open to the public during the 
daytime, and for events in the castle in the evenings, it will be 
necessary for all beer festival customers to wear a wristband, 
which will be handed to you on gaining entry. Customers will need 
to wear the band to gain entry to the beer tent or to buy a glass, 
tokens and beers. Under 18s may accompany paying customers, 
free of charge, but must leave the grounds at 5pm, they will 
not be able to enter the main beer tent. No under 18s will be 
admitted after 5pm. We are sorry about this bureaucracy but 
you will appreciate that is necessary to comply with various legal 
requirements.

But just a reminder of the most import fact – there will be 400 
excellent real ales for you to savour, so get the dates in your diary 
now – 9th to 12th October - or better still why not get your tickets 
in advance?

Bigger! Brighter! Better!

Entertainment
Entertainment will be offered on all three evenings, which 
means for the first time this will include Thursday. However 
for those that prefer a quieter time, and the chance to relax 
and chat with friends, there will be no loud music in the 
main beer tent. The entertainment lined up so far includes:

• Nimming Ned - Acoustic Duo. Playing their own unique  
  blend of off the wall folk. You will not be bored!

• Verbal Warning - Four piece old skool punk rock band                 
   who take their inspiration from bands like The Clash, The       
   Ramones, The Dead Kennedys etc. 

• Crawford - Fronted by the talented Alan, Crawford a  
   classic Blues/Rock band - from Hendrix to Stevie Wonder

• High Mileage - Classic rock and blues favourites by blokes  
   who’ve been around long enough to know what they’re  
   doing (but still do it anyway...)

Admission prices
Admission prices will be £3.50 before 5pm Thursday & Friday 
and all day Saturday or £5 Thursday and Friday Evenings. 
Admission on Sunday will be free but to gain entry to the 
grounds you will need to purchase some beer tokens. 

Unfortunately, because of rising costs, we have to charge 
CAMRA members this year and this will be  £1.50 at all 
times except Sunday. Commemorative glass tankards will 
be available at £2.50 each or bring your own government 
stamped glass.

Opening hours
Opening hours are virtually unchanged with the festival 
open from 11am till 11pm Thursday, Friday and Saturday 
and from 12 noon till 3pm on Sunday.
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Staying with our local brewers, I was delighted to find that 
Magpie Brewery are now producing their excellent range of 

beers in bottle conditioned form. Armed with this knowledge I 
headed to the off licence and grocery store on Clumber Road 
(just off Melton Road) in West Bridgford and there was able to 
purchase any three bottles of Magpie beers for just £5.
The first thing that strikes you is the bottles are actual pint 
bottles, none of this 500 ml. foreign size – so you get to 
enjoy a full pint. As the beers are bottle conditioned the label 
contains the following helpful comments:

1) Leave to settle before using:
2) Pour carefully to avoid disturbing;
3) Enjoy! 

I have also found that with bottled beers that it is advisable to 

allow them to stand in the glass for a minute or two – to allow 
levels of carbonation to reduce. 

I decided to try Fledgling, a favourite of mine in cask form, and 
at 3.8% ABV a ‘session’ beer. After following the instructions 
I was left with a clear pale straw/gold coloured beer complete 
with a traditional head, which stayed with the beer until the 
final drop. The beer had a delicate nose with citrus at the fore 
and hops in the background.

Fledgling has a wonderful hoppy refreshing taste and added 
to that is a dry finish with a 
hint of citrus, making it a full 
flavoured very drinkable beer. 
Certainly at this time of year, 
on a warm summer’s day, it 
seems ideal for the garden 
(although personally I would 
happily drink the beer any 
time of year).  

Magpie Brewery is run by Bob 
Douglas, Ken Morrison and 
Nick Sewter who retired from 
their ‘day jobs’ to set up the 
brewery. They brew a range 
of beers including Trent Bridge 
Special 4.0% ABV; Thieving 
Rogue 4.5% ABV; Full Flight 
4.8% ABV; JPA 5.2% ABV 
and seasonal beers. They 
are located, as their web site 
says; a stone’s thrown from 
Notts. County (The Magpies) 
and brew local beer for local 
people.

Further information can be 
found on their web site at 
www.magpiebrewery.com

More Bottled Beer
More Real Ale in a Bottle: Andrew Ludlow samples one from Magpie Brewery

Robin Hood Beer Festival 2008

Bob Douglas and Ken Morrison at the Brewery
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LocAle

We recently spent a few glorious days on the beautiful Isles of Scilly, 
which may be just 28 miles off the Cornish coast, and politically 

part of Cornwall, but belong to a different, more tranquil world with 
virtually no traffic and a wonderful laid-back life style.  Purely in 
the interests of research you 
understand, we visited all five 
pubs on the largest island of St. 
Mary’s, plus a hotel bar and the 
Scillonian Club which are open to 
the public and two pubs on the 
much smaller off-islands of St. 
Agnes and Tresco. 

To our delight we found that not only did every one of these 
establishments sell at least two real ales, but also every one of them 
was brewed in Cornwall. In fact even better than that, apart from the 
two tied to St. Austel Brewery all of the other pubs sold at least one 
beer from the small Ales of Scilly Brewery on St. Mary’s. That’s right, 
there was not one national “brand” to be found on any of the hand 
pumps anywhere on the three islands. Now that is what I call paradise!

Now nobody is suggesting that Nottingham bears any resemblance to 
the Scillies, for a start there are more cars on our street than on all of 
the islands put together, but we can enjoy something that they enjoy 
over there – locally brewed beers. There are now 81 pubs in the greater 
Nottingham area that are members of our LocAle scheme, guaranteeing 
to always serve at least one beer brewed within 20 miles of the pub. 
All you have to do is seek out the pubs; they have a distinctive sticker 
in the window, and then look for the hand pump with the “local brew” 
crown on the pump clip. We promise that it will be worth the effort!

It is only just over eighteen months ago that Greene King cynically 
closed down our last large local brewery, Hardy’s and Hanson’s. Since 
then they have trucked beer from their factory in Bury St. Edmunds 
to a new depot in Eastwood where the beer is delivered on to pubs in 
the former Hardy’s and Hanson’s drays. Now we are told that the large 
trucks that trunk the beer from Suffolk to Eastwood do about 8 miles to 
the gallon full and around 10 empty and the distance is 139.75 miles, 
so that is 17.4 gallons out and 14 gallons back - 31.4 gallons in total. 
This means that every return journey uses 142 litres of diesel, which 
would have cost £140 when they closed the brewery and a whopping 
£186 now (and still rising!).

But have a think about who is paying for this additional fuel cost – it is 
of course you the customer. That is on top of the other transport and 
staffing costs involved in this additional journey, which you are also 
paying for and don’t forget a high percentage of what is being shipped 
is actually water. You also have to take into account the environmental 
damage from these great big lorries tearing through the countryside, 
not to mention the damage to the local economy when the brewery was 
closed.

But there is an alternative. You can drink locally brewed beers. They 
have come from just down the road, so you aren’t paying to have them 
shipped in from over a hundred miles away and as a result they are 
usually cheaper. But it isn’t just the price, these local brews can taste 
superb, they are after all brewed to local tastes, and so you can give 
your taste buds a real treat.

Campaigner of the Year Steve Westby 
takes a further look at carbon footprints

Admiral Rodney, Wollaton
Approach, Friar Lane, City Centre
Barge Inn, Tamworth Rd. Long Eaton
Beeston Fields Golf Club
Bell Inn, Old Market Square, City Centre
Black Horse, Caythorpe
Black Horse, Hose
Bramley Apple, Southwell
Bread and Bitter, Woodthorpe Drive
Bridge Inn, Dunham-on-Trent
Broadway, Broad Street, City Centre
Bunkers Hill Inn, Hockley, City Centre
Canalhouse, Canal Street, City Centre
Castle, Castle Gate, Newark
Chequers, Beeston
Chestnut Tree, Sherwood
Company Inn, Castle Wharf, City Centre
Conservative Club, Heanor
Coopers Arms, Porchester Road 
Crown, Old Dalby
Dew Drop Inn, Station Street, Ilkeston
Fellows Morton & Clayton, Canal Street, City
Forest Tavern, Mansfield Road, City Centre
Fox & Crown, Newark
Fox and Crown, Church Street, Old Basford
Full Moon, Morton
Gatehouse, Derby Road, City Centre 
Gladstone, Loscoe Road, Carrington
Globe, London Road, City Centre
Greyhound, High Road, Beeston
Grosvenor, Mansfield Road, Carrington
Hemlock Stone, Wollaton
Hop Pole, High Road, Beeston
Horse and Groom, Radford Road, New Basford
Horse and Jockey, Mill Street, Old Basford
Horse and Jockey, Nottingham Road, Stapleford
Horse Chestnut, Main Road, Radcliffe on Trent
Inn the Middle, Langley Mill 
Joseph Else, Market Square, City Centre
Kean’s Head, St... Mary’s Gate, City Centre
Last Post, Beeston Square, Beeston
Lincolnshire Poacher, Mansfield Road, City Centre
Lion, Mosley Street, New Basford
Lord Nelson, Sutton-on-Trent
Malt Shovel, Union Street, Beeston
Middletons, Trowell Road Wollaton
Monkey Tree, Bridgford Road, West Bridgford
Nag’s Head, Old Great North Rd., Sutton on Trent
Newshouse, Canal Street, City Centre
Observatory, Ilkeston
Old Angel, Stoney Street, City Centre
Old Coach House, Southwell
Orange Tree, City centre
Pilgrim Oak, Hucknall
Plough, St... Peters Street, Radford
Poacher, Ilkeston
Queen Adelaide, Windmill Lane, Sneinton
Railway, Langley Mill
Red Lion, Heanor
Reindeer, Hoveringham
Riverside Farm, Queens Drive, Nottingham
Roebuck, St... James Street, City Centre
Royal Oak, Main Road, Radcliffe on Trent
Salutation, City Centre
Sample Cellar (Belvoir Brewery), Old Dalby
Sir Charles Napier, North Sherwood Street
Southbank, Trent Bridge
Spanish Bar, Ilkeston
Spread Eagle, Caunton Rd., Hockerton 
Stick and Pitcher, University Boulevard
Stratford Haven, Stratford Rd. W. Bridgford
The Moot, City Centre
Three Crowns, Ruddington
Three Wheatsheaves, Derby Road
Twitchell, Long Eaton
Unicorn’s Head, Langar
Vat and Fiddle, Queens Bridge Road
Victoria, Dovecote Lane, Beeston
Vine, Newark
White Horse, Ruddington
Woodlark Inn, Lambley

LocAle pub count hits �1

Newcomer: The Coopers Arms
3 Porchester Road Nottingham

Newcomer: Middletons
Trowell Road Wollaton

Newcomer: Beeston Fields Golf 
Club, Beeston Fields Drive

Newcomer: The Orange Tree
38, Shakespeare St.... Nottm.

Newcomer: Castle, Castle 
Gate, Newark

Newcomer: Royal Oak, 
Radcliffe on Trent

Newcomer: The Barge Inn
Tamworth Rd.. Long Eaton

Kate and Annie model LocAle 
and “Real Ale for Men at 

Middletons” T-shirts
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The results are in for the 2008 Nottingham Mild Trail. By the 
closing date of 14th June, we had received 22 Black Gold, 

31 Gold, 35 Silver and 38 Bronze qualifiers and a total of 3250 
stickers from the 66 pubs on the Trail. The most visited pub 
this year was Langtrys with 88 visits; usually the Bell Inn takes 
this honour but was unfortunately closed for a refurbishment 
during the later weeks of the Trail. 

Everyone who sent in an entry is entitled a free pint at this 
year’s Beer Festival, which will be held on the Nottingham 
Castle grounds between 9th and 12th October.  

The presentations to The Newshouse will take place on 
Tuesday 12th August - 8pm onward, we hope to see you there. 

Mild Trail 2008

Young members’ alternative awards

Best effort - New Inn, Newthorpe. Barmaid went out of her 
way to find stickers, getting help from regulars and her 
colleague out the shower to ask.

Friendliest atmosphere (previously not visited) - Railway 
Tavern, Langley Mill. Asked almost everyone in the pub 
whether Rays Arms, Heanor was still open. Befriended pet 
dog inside.

Most  complacent - Twitchell, Long Eaton. After manager  
explained where stickers were, barmaid convinced herself 
Mild Trail was a Wetherspoons exclusive and tried to work out 
where they all were.

Best manager - Karen, Lincolnshire Poacher. Chatted to after 
sticker 56 and agreed not worth attempting other nine, (Rays 
Arms closed).

Best moment - Queen Adelaide. Bar looked closed for private 
function and almost gave up. Saw old man go in and followed 
only to realise public bar on other side.

Best Pint: 

  1.  The Newshouse, Canal St....

  2= The Victoria, Beeston
       The Plough, St.... Peter’s St....
       Bread and Bitter, Mapperley Top
       The Babbington, Derby

  6= The Vat and Fiddle, Queens Bridge Rd..
       Falstaff, Derby
       King William IV, Eyre St....

In all 41 different pubs got at least one vote.

Best Display / Promotion: 

  1. The Newshouse, Canal St....

  2. The Lion, Moseley St....

  3. The Victoria, Beeston

  4. Keans Head, St.... Mary’s Gate

  5= Stratford Haven, Stratford Rd.
       The Lamp, Sneinton Rd..

  7= Chestnut Tree, Mansfield Rd..
       Horse & Groom, Basford

Four CAMRA young members with their forms. Steve Hill (back 
left), Laura Kinsella (back centre) and Barry “Baz” Mannion (back 
right) all achieved black gold and Oliver Larkin (front centre) gold.
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First Rays of the New Rising Sun

Welcome to the first of what will hopefully become a 
regular music column, here in the Drinker. I’ve written 

about beer for some time now, but never about music, so you 
might have to bear with me.

There are plenty of music listing magazines in the pubs these 
days (and increasing almost daily, it seems!)
Hopefully this will be slightly different, concentrating on the 
music, but with a side order of good beer.
First the title: I’m sure a lot of you will recognise it as a song 
by the Who, this will probably change every issue - who 
knows, but it will always be a song title.

Next, a bit about me and where I stand in regard to what I 
listen to and like, which will obviously have some bearing on 
what you see written about here.

A potted history of my “musical journey”: I started in the mid 
60s with Motown and then to blues, blues/rock (John Mayall/
Jimi Hendrix) and into rock in the 70’s (I was a regular at the 
Brit (Rory Gallagher/Genesis/Budgie) - you get the picture. 
Mix in a bit of folk along the way and it was all down hill from 
there.

Nowadays it’s Classic Rock, (I’ve seen Deep Purple, Marillion, 
New York Dolls) Blues, (B.B. King, Robert Cray) and Metal 
(Iced Earth, Lamb of God) - so what you might call a ‘broad 
church’.

Enough about me -  now to what you might expect here.
Original bands that you probably haven’t heard of, but I 
think will be worth a listen, I don’t mind covers but I’m 
not keen on those that just copy, so you won’t see much 
mention of tribute bands. There are a number of pubs out 
there that have live music, I am always interested in new 
venues so if I don’t mention you then please contact me at            

raykirby@nottinghamcamra.org and let me know your details.

I’ll start with the Running Horse, Canning Circus - it has two 
beers on - Caledonian Deuchars IPA, 3.8% and Tim Taylors 
Landlord, 4.3%, both £2.50 - see their web site or look at 
the gig list in the window of the pub (a good excuse to visit 
Canning Circus!) Gigs I can recommend are Thursday 4th 
September: The Hamsters (blues/rock) - they will be doing 
their two-set special of Hendrix & Z Z Top. Then on Friday 
19th September they have the Joanne Shaw Taylor band. Not 
to be missed - a young girl (early 20’s) an excellent guitarist 
who will give you a great evening of blues based music, and 
the following Friday, 26th, The John O’Leary band - another 
fine exponent of the blues.

Another good venue for live music is the Lion at Basford, 
Friday and Saturday are their band nights. No information 
was available on the bands for August and September at the 
time of writing, but see their web site or better still visit the 
pub - with a large range of ales available what a good excuse!

For those of you who like to listen to local musicians or those 
musicians who like to play, a number of venues offer ‘open 
mic’ nights. The Running Horse has one on a Tuesday and 
a blues jam session on a Wednesday. Across the road is the 
Red Lion their ‘open mic’ night is a Wednesday. A choice of 4 
beers here: Adnams bitter, Caledonian Deuchars IPA, Wells & 
Young Bombardier and an ever changing guest, (at the time 
of writing it was Nottingham Legend); the guests are always 
priced at £2.40

I’ll leave it at that for now, but as I said, please get in touch. 
Let me know what’s going on out there. Be you a pub, or just 
a pub patron, let me know and I’ll try and spread the word.

Thanks, Ray Kirby.

Award winning local beers
fortified with flavour

www.castlerockbrewery.co.uk

Won’t Get Fooled Again - Ray Kirby writes on music in real ale pubs
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In Praise of PUBlic Transport
No. �4 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

Matlock Bath has 6 pubs to choose from, much closer 
together than the Matlock ones and only one is uphill! 

I thought, however, that the beer choice overall was more 
interesting here, although prices were on the high side in most 
of the pubs.

A short step away from the railway station is the County and 
Station (1). Here, a single large room wraps around the bar, 
but with distinctly different drinking areas including a pool 
table at the rear and a separate eating area. There is a large 
range of well-kept beers; the regulars are Marston’s Pedigree, 
and Jennings Snecklifter, Cumberland and Dark Mild. A guest 

is served too – Rooster YPA. on my visit. Food is served both 
at lunchtime and in the evening from an interesting menu 
– char-grilled swordfish steak is just £6.95, and the blackboard 
specials included such delights as green scallops. Live bands 

We follow on from the last edition and visit Matlock Bath
perform here regularly.

Up a steep hill, the Temple Hotel (2) is an historic Georgian 
hotel commanding good views over the Derwent Valley. As 

a hotel, it has the expected accommodation and restaurant, 
but there is a quiet public bar with no electronic sounds. This 
carpeted room has comfortable upholstered settles, pine 
paneled walls and a beamed ceiling. The beer range changes, 
but always includes locally sourced ales. When I called, Amber 
Pale, Abbeydale Absolution and Wychwood Hobgoblin were in 
fine form, and much appreciated after that hill!

Back at ground level, and more down to earth to boot, the 
Fishpond (3) is much more a locals’ pub. The Black Sheep 
Bitter and Adnams Bitter were in fine fettle and around 50p. 
cheaper than the average for the area. The bar has pool at 
one end and a raised drinking area with high banquet seating 
and non-matching upholstery. It certainly wouldn’t win any 
design awards – but hey – who cares when the beer’s so 
much cheaper here! The other half of the pub has a separate 

entrance but was deserted when I called. It is distinctly odd 
in appearance, but one can’t fail to be impressed by the 
personalised Fishpond carpet! Meals are served, and with a 
“two eat for £10” offer has to be good value for money.

Just down the road, you will recognize the Princess Victoria 
(4) by its front bay windows. It has very well kept Bateman’s 
XB and Greene King IPA. The interesting bar has a wood fire 
in winter, a dartboard and part stone tile part polished wood 
floor. There’s a beamed ceiling, huge circular light shades and 

Reaching Matlock Bath by train is easy with hourly 
services from Nottingham, although you have to 

change at Derby (except on Sundays, when there are 
direct trains). The very last train back is direct (except 
Sunday, when most earlier trains are direct), at 23:01 
(Mon–Fri), 22:31 (Sat) and 22:43 (Sun). Please check 
these times before going, as they are different on certain 
dates. A day return costs £6.90. In the last article, I said 
that it was possible to go by bus using Trent-Barton’s 
hourly Trans-Peak service using a £4.40 Zig-Zag ticket. 
I obtained that information from the Trent-Barton web 
site – but it seems that the information there was badly 
worded to give that impression – the Zig-Zag is not valid 
on Trans-Peak. I did take this up with the company, and 
to their credit, as well as changing the wording on the web 
site, they have instructed drivers on Trans-Peak to accept 
these tickets if passengers say they read it in The Drinker!

Are you a Speaker to Local Groups?

Do you arrange meetings for your club or 

society?



Talksonline.co.uk
Speakers:

Free registration of your talks and contact details.

Organisers:

Free searches by location and subject - find the 

title you are looking for!
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In Praise of PUBlic Transport

chunky square wooden tables. Food is served at lunchtime 
only out of season – decent simple pub grub and snacks. The 
upstairs restaurant is open in the summer (bookings needed 
for evenings) and has a much more imaginative menu.

The Riva aka Rose Cottage (5) came as quite a surprise, as 
I had thought it to be just a restaurant. Not so – there are a 
couple of tables set out for drinkers. The building dates back to 
1615 and was the fishing lodge of the Duke of Rutland. There 
are three rooms, partially joined together, and a central real 
wood fire in winter. Owned by Marston’s, it won the brewery’s 
Pub of the Year award recently, and sells their Old Empire 
along with Jennings Sneck Lifter and Cocker Hoop – all in great 
form. The landlord, who has dyed bright yellow hair, told me 
that there are occasional impromptu musical evenings, and 
that on Sunday lunchtime you can get roast beef served in a 
giant Yorkshire pudding. The main menu, available all day, is 
much more sophisticated and although I have not personally 

eaten there the food I saw looked very good indeed. The 
steaks are huge – the smallest being a 14oz. Rump at £13.95 
and cut very thickly so that you are much more likely to get 
a decent rare one if that is your preference. Starters when 
I was there included Slow Roasted Belly Pork (in cider with 
caramelised apple, £5.75), and mains, as well as the steaks, 
included Duck Confit (£14.25), Monkfish (with rosemary, 

wrapped in home cured smoked bacon served with minted 
crushed new potatoes asparagus and a leek and white wine 
sauce, £15.95). Desserts included Chef’s Favorite Chocolate 
Tart (£4.75) and there is a cheese board (£5.25). Not the 
cheapest in town – but probably well worth the money!

Our final stop, the Midland Hotel (6) is very close to the 
railway station so is an ideal finishing point if you are taking 
the train home. Vastly improved since my previous visit to 
Matlock Bath, this is now a deservedly popular spot. There is 
one large room with plenty of separate drinking alcoves and 
a pool area at the rear. There are nicely upholstered stools, 
chairs and settles, and good colour co-ordination creates a 
warm atmosphere. The conservatory extension and the beer 
garden have delightful views of the river and the bridge. A 
good live band were playing on my Saturday night visit, and 
the range of local beers on offer was the best of the evening 
– and well looked after too. The Peak Bakewell Best was a 
particular treat, and Oldershaws Regal Blonde and Derby 
Triple Hop were much appreciated too. Reasonably priced 
accommodation is available if you miss your train, and 
I’m told you get a really good breakfast. Good meals are 
available in the daytime, and with that river view it would be 
a great place to eat on a summer’s day.

No. �4 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs
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Hampshire. Quaffed at the Royal 
Oak, a rather opulently decorated 
pub in Brooklyn’s hip Williamsburg 
neighbourhood, Smuttynose IPA 
(6.6%) is sweet and very hoppy, 
with flavours of grapefruit and spice.

Up to this point, all the beer we’d 
enjoyed was served from kegs, 
at a temperature far below what 
would be deemed acceptable by the 
discerning British real ale drinker, 
and generally without the benefit 

of having the ABV 
advertised. However, 
this changed at Barcade, 
also in Williamsburg. Its 
walls lined with vintage 
arcade games and rock 
music blaring from its 
jukebox, Barcade appeals 
to several different 
constituencies. Our main 
interest, of course, was 
the beer: they offer over 
20 beers on draught, all 

from American microbreweries; they also have one cask hand 
pump.

Perusing the printed beer menu, we found that nearly all of the 
beers had an ABV of 5% or higher. Indeed, the cask beer had 
the highest at an astonishing 10%! We decided to reserve this 
one for last, and resolved to stick to half pints (at 8 fl. oz. in 
America, these are slightly smaller than our own).

Among the highlights at Barcade were two offerings from the 
Sly Fox Brewhouse of Pennsylvania. Dude de Garde (7.5%), a 
Belgian-style beer, was toffee coloured with a complex, fruity 
flavour. Their Odyssey Double IPA (8.5%) was powerfully 
flavoured with tropical fruit, citrus and pine. Allagash Black 
(7.5%), a stout from Portland, Maine, was oaty with vanilla 
and chocolate flavours.

But the pièce de 
résistance of the 
evening was the 
cask beer: Hop 
Juice from the Two 
Brothers Brewery of 
Warrenville, Illinois 
(ironically, a commuter 
suburb of Chicago, 
our next destination). An Imperial IPA, it had a chewy 
consistency, with very sweet soft fruit flavours and a 
long, powerfully bitter finish. It was in excellent condition 
and served at the perfect temperature. When this was 
remarked upon to the barman, he replied, “Ah, a purist! 
Most people freak out!”

Moving on to Chicago, we knew that the Goose Island 
Beer Company would supply some of our drinking 
highlights. Their English-style Honker’s Ale (5%) and 
excellent IPA (5.9%) are both available bottled in the 
UK and well worth seeking out.

The Goose Island brewery tap in Wrigleyville, near the 
Chicago Cubs baseball ground, is one of the growing 
number of pubs in America offering cask beer. On 
the hand pump for our visit was their Special Pale 
Ale (6%) which was copper coloured and very bitter. 
Unfortunately, it was served in what seemed to me 
to be a very short measure. Asking for a top-up is, 
however, not the done thing in America.

After the richly flavoured, deeply hoppy Stone California 
Double IPA at Wetherspoon’s beer festival whetted our 

appetites, we set off for New York and Chicago eagerly 
anticipating the enjoyment of some world-class American 
beers.

Having previously 
enjoyed bottles 
of Brooklyn Lager 
(5.2% ABV), we 
battled the jet 
lag on our first 
night in New York 
to enjoy some 
of the Brooklyn 
Brewery’s offerings. 
We started at the 
Magician, a friendly 
neighbourhood 
pub with a long 
wooden bar and small round tables, on the Lower East Side of 
Manhattan.

We started with a pint of Brooklyn Lager, an excellent well-
balanced Vienna-style beer with a very dry finish. We also 
sampled Brooklyn Pilsner (5%) and East India Pale Ale (6.8%), 
both of which had a pleasant floral hop character, but weren’t 
as good as the lager.

The competition amongst American breweries in producing 
India Pale Ales is stiff,  the style being one of the most 
popular in the US. Accordingly, they tend to be very strong 
and heavily hopped. One of the better ones we sampled was 
brewed by Smuttynose Brewing Company of Portsmouth, New 

Beer in the Big Apple and the Windy City
Graham Johnson and Rachel Pillsbury visit New York and Chicago

Across the Pond

Brooklyn IPA in the Magician

Canalhouse 
bar & restaurant 

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

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

Three guest beers at weekends 
First weekend of each month: 

Brewer of the Month (featuring four beers) 

Function room available 
for  up to 200 people 

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

canalhouse@castlerockbrewery.co.uk 
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Next, we sampled their Imperial IPA (9.2%) which 
was probably the best keg beer I’ve ever had. It was 
wonderfully rich with strong biscuit and citrus flavours; 
it was also dangerously moreish. I later bought a few 
bottles to bring back to Nottingham.

In Chicago, we visited two other pubs offering cask 
conditioned beer. The first, Sheffield’s, is another 
neighbourhood tavern in the Lakeview area. Alas, the 
beer engine wasn’t working but they offered over a 
dozen keg beers from microbreweries. Mad Hatter IPA 
(5.5%) and The Poet Stout (5.8%) from Michigan’s New 
Holland brewery were both very tasty indeed.

Our cask quest was more successful at the Map Room. 
Located in the bohemian Bucktown neighbourhood, it 
has a travelling theme with walls bedecked with maps 
and bookshelves bulging with travel guides. The Map 
Room offers one cask-conditioned beer in addition to 26 
draught beers and over a hundred in bottles.

We eagerly sampled beers from Indiana’s Three Floyds 
brewery. The cask beers were Pride & Joy (4.8%), an 
amber ale which had an unpleasantly soapy quality, 
and Alpha King (6%), an American pale ale, which was 
excellent; it was very bitter with lots of citrus flavours. 
Dreadnought (9.5%) was also very flavourful and 
almost unbelievably bitter.

Although we were very pleased to find a growing 
interest in cask-conditioned beer in the US, the fact 
remains that most beer in American bars is still served 
from a keg. Indeed, one suspects that American beers 
tend to be so strong so that they’ll still be tasty when 

served cold from a keg.

If you visit America, it’s worth remembering that 
there will likely be a bigger selection of beers available 
bottled than in pubs. Binny’s Beverage Depot is a 
very good chain of off-licences in the Chicago area, 
each about the size of a Tesco Metro. They have a 
huge range of microbrewery beers, either in six-packs 
of 12 oz. bottles, or single 22 oz. “growler” bottles. 
We were thus able to try more beers from breweries 
whose offerings we’d enjoyed in pubs, including local 
favourites Goose Island and Two Brothers.

Across the Pond
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Happy Hour

Competition Results
Picture Quiz April 200�
The answer was Lake Titikaka, Bolivia. As we accidentally put an extended 
deadline for answers, we could not announce the result in the last edition. The 
winner, who was spot on, was Sheilagh Stones of Bestwood  Village (who also won 
the February picture competition) - this is getting to be a habit! Sheilagh wins two 
bottles of real ale.

Name the Magpie Beer competition, June 200�

The best name for the new beer was judged to be “ Hedgehopper, the winner, 
Steve Cullen of Canterbury receives an 18 pint polypin of Magpie beer.

More Bottled Beer competition, June 200�
The answer was: Wells & Youngs beers are brewed in Bedford. Many correct 
entries were received, the first three out of the hat were as follows:
1. Donald Haynes of Netherfield wins the Youngs Kew Gold
2. S.Frjiszyn of Waltham, Grimsby wins the Youngs Special London Ale
3. Clive Allsop of Top Valley wins the Youngs Bitter

Quick Quiz 34
Creators / Inventors / Discoverers  

1. Who created ‘Paddington Bear’?

2. Who invented the barometer?

3. Who discovered / developed antiseptic surgery?

4. Which explorer discovered Hawaii?

5. Who created ‘Batman’?

6. Who invented the safety razor?

7. Who discovered / developed the mercury thermometer?

8. Eric the Red discovered which island?

9. Which British explorer discovered the Victoria Falls?

10. Who created ‘Tarzan’?

11. Who invented the spinning frame?

12. Who discovered / developed penicillin?

13. Which explorer was the first to reach the South Pole?

14. Who invented the telephone?

15. Who created ‘Harry Potter’?

(Answers on page 35)

Victoria Tavern

& Guests

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

In which city is this locomotive pictured?

In the event of there being more than one correct answer, 
the first out of the hat wins. Post or e-mail your entry to the 
editorial address given on p.2 by Wed 3 September.

Hopping up nicely!
Bob Douglas reports that the hops in his back 
garden in Gedling, mentioned in the competition in 
the last edition, are not bitter about the rain and are 
thriving and Hedgehopper will be launched at the 
Robin Hood Beer Festival. Other new beers for the 
summer will be Magpie Best and Thieving Rascal.

Magpie recently celebrated its 2nd birthday and 
there is a picture of the assembled masses on 
the Nottingham CAMRA web site.  Thanks to the 
generosity of their guests, over £290 was collected 
for the Woodland Trust.
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Snippets
July saw the 
launch of Hop 
Shock!, the 
latest beer from 
Thornbridge 
Brewery. The 
Brewery has 
challenged its 
four brewers 
to individually 
develop and 
brew a beer 

over the summer months, with the winner 
being the one that sells out quickest. David 
Pickering got the barrels rolling in June with 
Barbary and following hot on this is Hop 
Shock! from Head Brewer Stef Cossi. Being a 
lover of all things hoppy it is no surprise that 
Stef describes Hop Shock! as having intense 
hoppiness but balanced with toasty maltiness. 
Two and a half pounds of hops – a rich variety 
including Amarillo, Chinook and Willamette 
– are used in each barrel. “I love to challenge 
and delight those that drink my beers” says 

Stef “and I think 
Hop Shock! can 
do both – it will 
certainly get 
drinkers talking 
and I hope 
saying another 
pint please”.  
Hop Shock! 
(5.4%) is on sale 
from the 1st July 
and is available 
in Sheffield at the University Arms, the 
Devonshire Cat and other good beer outlets.
July also saw the launch of Thornbridge’s 
Summer Wheat beer Juno (4.6%).
Brewed with an exciting mix of Tettnager, 
Bobek and Sorachi hops, fifty percent 
Wheat malt and a blend of Wheat beer and 
Thornbridge’s house ale yeast. A perfect beer 
for summer drinking with its delicate aromas of 
banana, biscuity malt, citrus hops and touches 
of cloves. Flavours are orange creaminess with 
a background of spices.  

Picture: Stef Cossi with a range 
of hop nursery plants currently 

being grown at Thornbridge

Exciting new brews from Thornbridge as brewers answer challenge

1. Michael Bond 2. Evangelista Torricelli 3. Joseph Lister
4. Captain James Cook 5. Bob Kane 6. Gillette 7. Gabriel  
Fahrenheit 8. Greenland 9. David Livingstone 10. Edgar 
Rice Burroughs 11. Richard Arkwright 12. Alexander 
Flemming 13. Captain Roald Amundsen 14. Alexander 
Graham Bell 15. J. K. Rowling

Spot the artist...
Castle Rock managers from Boston, Newark, York and 
Nottingham have been the guests of Batemans on a fact-
finding day in York. Starting on the city’s Lawrence Street as 
guest of manager, Paul Marshall, at Batemans new Waggon 
and Horses pub opposite Castle Rock’s Rook and Gaskill, the 
researchers were introduced to a range of York’s finest real ale 
establishments.  The tour ended at “York’s one and only” York 
Brewery.  
 

According to Castle Rock’s commercial director, Colin Wilde, 
these annual ‘away days’ are part of the brewery’s business 
development strategy.  “By taking our licensees away from 

their work place we are freer to discuss and formulate ideas 
for our continuing development.  Visiting a few pubs and 
a brewery with their less formal environment is perfect for 
convivial chatting.”

“Our thanks go to our three hosts. Traff, who used to work at 
our brewery and who nowadays manages our Rook and Gaskill 
pub; Batemans Brewery and their staff who guided the tour, 
and Kevin and Steff at the New Barrack Tavern in Sheffield 
who provided a welcome half way house on the journey back 
to the East Midlands.”

More Castle Rock news
July’s  Wildlife Trust series ale Bumblebee, a honey beer,  will 
be followed by Mole in August, which will be a gold brown 
quaffing luncheon ale.

A Veltins and Maisels promotion is running through July August 
and September. When the German Pils and the Weiss beer 
respectively are available they will be on the 8 ball promotion.

The new Visitors Centre is very close to completion and should 
be up and running in August.  Tours will cost £9.95, which 
will include beers and goodies.  There will also be generous 
discount for the redemption of 8 ball cards.  

Quick Quiz answers
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Snippets
Queen Adelaide’s unique beers 
named after pub dog Monty 

Many pub brews are simply rebadged beers from the 
brewery’s normal range - but not Monty’s! The popular 

Weimaraner dog at the Queen Adelaide on Windmill Lane, 
Sneinton has had two brews named after him - one from Full 
Mash of Stapleford and one from Nutbrook of West Hallam. 
And in each case they are genuinely new brews especially 
commissioned for the pub.

The dog belongs to licensees Paul and Alita 
and is much loved by all the locals for his 
addiction to ice cubes - most pub dogs go 
for crisps and nuts - but not Monty! Throw 
him an ice cube and he’s in doggy heaven, 
crunching up the cube in less time than it 
takes to say “a pint of Monty’s please”. 

The Weimaraner is a little known silver-
grey breed of dog developed originally 
in early 19th century for hunting. Early 
Weimaraners were used by royalty for 

hunting large game, such as boar, bears, deer, and foxes. 
As the popularity of large game hunting began to decline, 
Weimaraners were used for hunting smaller animals, like 
fowl, rabbits, and foxes. Rather than having a specific 
purpose such as pointing or flushing, the Weimaraner is an 
all-purpose gun dog. The Weimaraner is loyal and loving to 
his family, an incredible hunter, and a fearless guardian of his 
family and territory. The name comes from the Grand Duke of 
Weimar, Karl August, whose court enjoyed hunting.

Whilst they might have been hunting 
dogs once, Monty is a typical soft pub dog 
who wouldn’t hurt a fly - and rather than 
sleeping in a kennel he is privileged, Alita 
tells me, to sleep in their bed - “but on 
Paul’s side, of course”, she insists.

Do go along sometime and meet Monty 
and his owners,  try his beers, and 
perhaps throw him an ice cube!

Milestone Brewery News

Milestone now run the Green Dragon in the centre of 
Lincoln, just two minutes from the train station. This 

impressive hostelry reopened in May following a major 
refurbishment and brewery supremo Kenny Munro says that 
trade has been very busy from the start, both in the pub and 
restaurant. Twelve real ales are served, 4 from Milestone and 
eight from other micros, and Kenny says that these are selling 
exceptionally well; he is particularly proud of the fact that he 
doesn’t sell national “brands”.

As reported in the April edition of the Drinker, the pub is to 
have its own in-house brewery and installation work is nearing 
completion. The brewery is to be named “Cathedral Ales” 
and the beers will be available in the free trade as well as in 
the pub. Hopefully by the time you read this Cathedral beers 
should be on sale in the Green Dragon, with the intention of 
three different brews being served at any one time. Needless 
to say, an advance order has already been placed for Cathedral 
beers for Nottingham Beer Festival.

Never one to rest on his laurels, Mr. Munro has now gone 
ahead and purchased another pub, the Crown at Normanton 
on Trent. There is no intention to install a brewery at this 
location, Kenny says two is more than enough, but you can be 
sure the pub will offer an exciting range of real ales.

Finally, congratulations to Milestone, and in particular 
brewer Dean Penney, for wining the Beer of the Festival 
award for Dark Night, a raspberry stout, at the 2008 
Bradford CAMRA Beer Festival

New wheat beer from Everards

Everards have introduced a 
new beer, Hazy Days, which 

will be available until the end of 
August. This summer ale is a cask 
conditioned cloudy wheat beer 
which is brewed with champagne 
yeast and is suitable for vegans. 
The result is a great tasting ale 
with zesty orange flavours. Do 
give it a try - it is a well crafted 
brew comparable to its continental 
counterparts - your editor tried it 
and loved it - thought it was rather 
like his favourite Belgian wheat 
“Blanche de Namur”!

Get Yer “Robin Hood” Boots On

After last year’s walk in sunny Derbyshire, another walk 
is planned for Saturday the 4th October, just before the 

Nottingham Robin Hood Beer Festival. We plan to alight at 
Creswell on the Robin Hood Line, walking through the Craggs 
and joining the Robin Hood Way before finishing in Worksop, 
where much needed real ale refreshment can be had. Further 
details will be available in the next edition of ND, or contact 
alanward@nottinghamcamra.org.

Death of a much loved brewery

This sad picture depicting the demolition of Mansfield Brewery 
was taken by CAMRA committee member David Mason. The 
long lamented brewery was acquired by Wolverhampton and 
Dudley (now Marston’s) in 1999 and closed down in 2002.

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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Ray’s Round

an excellent job. But, sadly, on the down side, the differential 
between pints and halves is still there, albeit reduced. Greene 
King XX mild £1.15 (£2.20 a pint) Greene King IPA £1.20 
(£2.30) We are also being treated to longer opening hours, 
they are open until 11.30 pm Sunday to Thursday, and until 
1am Friday and Saturday and for those out and about early in 
the morning, breakfast is available from 8.30 am.

Newmarket

The Newmarket has changed hands and cask ale has been re-
introduced. At the moment Caledonian Deuchars IPA 3.8%, 
£2.50 and Greene King Old Speckled Hen are those available, 
but the new landlord is keen to increase this when trade 
allows, so give the place a try and we’ll see what happens.

New wheat beer

And finally, for a beer plug, I don’t know how many of you 
tried the Castle Rock Sparrow Hawk 5% (the wildlife beer for 
June) which was a wheat beer, and very good in my opinion; 
but I have found another wheat beer that I think is as good: 
Everards Hazy Daze, 4.3%, £2.60. I got it at the Sir John 
Borlase Warren on Canning Circus, so do wander up there and 
have a look - the pub is well worth a visit anyway and is now 
an Everards tied house.

Greetings all! I’m not doing a specific area crawl this time, 
but with the new-openings, re-openings, refurbishments 

and other changes, hopefully there will be enough to keep you 
interested and also give you a bit of travelling as well! I’m sure 
the transport system will be glad of the extra support.

Beer prices hit £3

However, to start, I’m going to mention the thorny subject of 
beer prices. Not that we can do much about them these days, 
what with the sharp increases being felt by everyone, from the 
large increases in the cost of the raw materials through rising 
transport costs to spiralling utility bills and a Chancellor of the 
Exchequer who needs his backside kicking.

When I started this column, (way back when) prices were the 
main thrust of my comments, much to the disgust of a number 
of brewers and landlords, at the time. Nowadays, even I’m 
fighting a losing battle, although some are still overdoing it, 
but we are creeping ever nearer to the £3 pint (and it has 
arrived in Nottingham, I’ve seen the first regularly available 
pint at that price) and to think, when I started drinking, I used 
to get 8 pints for £1 (twelve and a half pence a pint for those 
struggling with the maths) but, even then, we had money 
grabbing chancellors, as in the next budget my pint went to 
15p.. - nothing changes. But that said, we must resist as long 
as possible - too many pubs are going out of business because 
everyone has less ‘spare’ cash available and until supermarkets 
are stopped from giving cheap rubbish (styled as beer) away, it 
could be a bleak future for the British pub.

Riverside Farm

But enough of the “doom and gloom” , and to the pub!
I will start with the ‘new’ the Riverside Farm, on Tottle Road (it 
has been mentioned in the pages of this publication before). A 
large establishment (that used to be the Harry Ramsden’s ‘chip 
shop’) the emphasis is very much on the food trade, but two 
cask ales are available. The adult and teen eating area is at 
the front, (nearest the bar) while the family area is to the rear, 
(children are not allowed anywhere else). I haven’t eaten there 
myself, but am reliably informed that the food is very good 
(thanks, Karen); the two ales are, Castle Rock Harvest Pale, 
3.8%, £2.45 and Nutbrook Banter Bitter, 4.5%, £2.45, both 
local beers, and the pub is in the CAMRA LocAle scheme.
It is also easy to access by public transport with the 48 Clifton 
bus (from Beastmarket Hill in the Market Square) both the ‘out’ 
and ‘in’ bus stops are just outside the pub, with regular services 
through out the day and evening.

Hand and Heart

Now for the first of the refurbishments - the Hand and Heart 
on Derby Road, just before you get to Canning Circus, coming 
from the City. It had been closed for some considerable time, 
but has now had a complete overhaul. The bar still remains 
at the front as you enter, but much improved with dark wood 
panelling and a pleasant warming feel. The cave area to the 
side has been laid out with seating. Note, the very large, high 
backed chair, (carved from a tree?) Suitable for a very close 
courting couple - or those of a very ample frame! The cave to 
the rear of the building has now been turned into a restaurant 
with subdued lighting to create atmosphere. Five beers are on 
the bar Theakston’s Best Bitter, 3.8%, £2.80; Fullers London 
Pride, 4.1%, £2.90; Wells & Young Courage Directors, 4.5%, 
£2.90; Wells & Young Bombardier, 4.3%, £2.90 and Abbeydale 
Absolution, 5.2%, £3. The last two are proving the most 
popular at the moment and will probably remain as regulars.

Bell Inn

Another refurbishment (but this hasn’t taken as long) is the 
Bell Inn on the Market Square. The two side bars have had a 
general clean and tidy with minor changes and the back bar has 
had the most done, with the bar being lowered (great news, 
you don’t now have to be over 6 foot to reach from one side 
to the other - must be marvellous for the staff). They have 
also raised the back portion (where the music is played) and 
improved the seating throughout. Another big improvement 
are the toilets, with extra facilities now available at the rear of 
the back bar (go down the stairs, behind the music). All in all, 

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

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

Approach, Friar Lane: 20p. off a pint at all times

Blacks Head, Carlton Square, 20% off a pint, Mon. eve. only.

Fellows, Canal Street 20p. off a pint at all times

The Fox & Crown, Basford, 25p. off a pint, at all times.

Globe, London road 20p. off a pint, 10p. off a half

Monkey Tree, Bridgford Road 20p. off a pint at all times

Navigation, Wilford Street, 10p. off a pint

Queen Adelaide, Windmill Lane 20p. off a pint

Royal Children Maid Marion Way 10p. off a pint

Salutation, Maid Marion Way 20p. off all pints

Sir Charles Napier, N. Sherwood St..., 20% off a pint at all times

Southbank, Trent Bridge 20p. off a pint, 10p. off a half

Sun Inn, Eastwood, 15p. off a pint

Three Crowns, Ruddington, 25p. off a pint, Sunday to Wednesday

White Horse, at Ruddington 20p. off a pint 

Discounts available to everyone:
All Castle Rock pubs: buy 8 get one free on selected beers

Great Northern Aleway: buy a pint in 4 of their pubs in a week, 
get one in the fifth free (Monkey Tree, Southbank, Globe, Fellows 
and the Approach)

Moot, Carlton Road:  buy 8 get one free on all beers at all times

Pub People “beer o’clock” buy 10 get one free on selected beers 
and in selected pubs: Gatehouse; Bunkers Hill; Plough, Radford; 
Three Wheatsheaves; Green Dragon, Hucknall; Lion, Basford

Horse and Jockey
1 Mill Street, Basford 0115 978 7883
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Post Box
Greene King “wrecked over a century 
of our brewing heritage”

 Sir,

 Just a few lines to firstly give my warm congratulations 
to Steve Westby on a well-deserved Campaigner of Year 
award. I know of few people who care so passionately 
about our cause than Steve. (It still does not mean, 
though, that I shall desist in taking great delight in 
pulling his leg over football matters!) It crowns many 
achievements, not least of which is our well-respected 
annual Beer Festival. 

Secondly, if you’re reading this, Ms Fiona Hope of Greene 
King, (re Post Box  ND June/July 2008) , do you seriously 
believe that the Nottingham public will metaphorically 
or physically swallow your marketing double speak 
regarding products coming out of Bury St... Edmunds, 
Suffolk ? Face it, Ms Hope, your company needlessly 
wrecked over a century’s worth of Nottinghamshire’s 
great brewing heritage at the push of an accountant’s 
button in order to foist your inferior brands on a public 
given no say or choice. Just admit it; regardless of which 
recipes you use (in Bury St... Edmunds) , your “products 
and brands” come from......Bury St.... Edmunds , 
SUFFOLK !!!! (NOT NOTTINGHAMSHIRE). 

Dave Gascoigne, Hucknall

Bogus Bitter
Sir,

Having read the enlightening article on rebadged beers (ND 
April 2008) I awaited the furore in the June Post Box, but as-
tonishingly none were to be found. 

Specifically, the practice by Springhead brewery of renam-
ing beers I thought appalling to put it mildly. Deceitful may 
be more appropriate so I sincerely hope that you locally and 
nationally bring them to task. To safeguard the integrity of 
CAMRA this should not receive any news space or beer festival 

Magnificent Mild
Sir

I would like to thank all the public houses that took part 
in the 2008 Mild Trail. I personally visited 56 in the first 
three weeks and was very impressed by many of them. The 
normal haunts of my friends and I were excellent and many 
of the other places were friendly and very quizzical of the 
nature of the trail. 

I would, however, note that in some establishments most 
of the staff were uninformed of the scheme and in a few 
gave the impression they couldn’t be bothered to find 
our stickers. One even went so far as to almost start an 
argument over lack of stickers, (later for us to find another 
group in there earlier had stickers). Even so, generally great 
fun and looking forward to next year already.

Steve Hill
Nottingham CAMRA Young Member

The editor comments:

Glad you enjoyed it - the trail gave a great boost to mild 
sales. We are aware of the pubs that did not fully enter into 
the spirit of the event, and will not be including them next 
year.

coverage until they discontinue this distasteful masquerade. 

Finally, I dread the day I will be sitting in the ‘Sham Inn’ 
drinking ‘Bogus Bitter’ brewed by ‘Guess What Brewery’ from 
‘Double Dealing, Notts.’

Tony Cooke, Woodthorpe (CAMRA member 187195)

The editor comments:

I sometimes feel like that in my local supermarket’s beer 
department, where beers purporting to be from various 
breweries that went out of existence many years ago are often 
to be found.
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Beer Festivals / Trips and Socials
Beer Festivals
August 1-3 (Fri-Sun) The Rose at Hose Beer Cider & 
Music Festival. 16 real ales or ciders, including at least 2 
milds. Starts 6pm Friday. BBQ and live music - 12 different 
acts. Free camping available! 01949-860424 
www.theroseathose.co.uk

August �-� (Tues-Sat) The Great British Beer Festival, 
Earls Court, London. Tue. 1700 to 2230, Wed-Fri 1200 to 
2230, Sat 1100 to 1900. At least 450 real ales, ciders, perries 
and international beers including golden ales, fruit beers, 
stouts, bitters and some international real lagers, all available 
in pint, half pint and third pint measures. Traditional pub 
games, live music, food including some good traditional pub 
snacks and tutored beer tastings. Advance ticket £2 discount 
from www.gbbf.org, members £6, non-members £8. Season 
tickets: members £20, non-members £23.

August 6-10 (Wed-Sun) Johnson Arms Beer Festival, 
�� Abbey St.. Dunkirk. 20+ Real Ales including 6 LocAles 
and various other guest beers including Saltaire Bavarian 
Gold (4.2%), Wooden Hand Cornish Mutiny (4.8%), Beartown 
Kodiak Gold (4%) and St. Austell Tribute (4.2%). Thursday 
Live Music 8.30pm. Saturday Garden Party and BBQ from 1pm. 
Sunday Home Cooked Roast Dinners. Food available until 8pm 
WED-FRI including our popular homemade burgers.

August 14-1� (Thu-Sat) Grantham Summer Beer 
Festival, Lord Harrowby, 6� Dudley Road. 25 + Real Ales 
+ Ciders including local brews. Food avail all sessions-hot/cold 
including veggie options. Open: Thu 4pm-7pm (Trade, CAMRA 
members + Sponsors only), 7pm-11pm (general public quiet 
session); Fri 4pm-11pm (Jazz 8pm); Sat 11-11pm (family 
entertainment during daytime; folk music 4pm; band 8pm); 
Sun 12-4pm (final fling with beers left).
 

August 1�-23 (Tue-Sat) Peterborough CAMRA Beer 
Festival, The Embankment, Peterborough. 350+ draught 
Real Ales, 100+ Ciders/Perries, European bottled beers, wide 
selection of food, pub games, tombola, pub quiz, funfair, 
CAMRA shop + other stalls. Live music every eve-separate 
marquee. Trade only session -Tue. 3.30pm, open to public from 
5.30pm-11pm (£4); Wed Noon-2.30pm (free), 5.30pm-11pm 
(£4); Thu noon-11pm (£5), £4 refund if you leave by 7pm; Fri 
noon-2.30pm (free), 5.30pm-11.30pm (£5); Sat noon-11pm 
(£6), £5 refund if you leave by 7pm. 

August 21-2� (Thu-Mon) Lion Summer Festival of music, 
beer and cider, Moseley St.. Basford. (Tram Shipstone 
St.) beers from Amber Valley, Brampton, Castle Rock, Derby, 
Funfair, Kelham Island, Magpie and Thornbridge. Ciders 
from Beddendon, Crones, Thatchers, Westons, Winleigh and 
Wiscombe. Live music on every day, and Bank Holiday Monday 
barbecue, bouncy castle and human table football.
www.thelionatbasford.co.uk

August 28-30 (Thu-Sat) Smithfields Beer Festival, 
Derby. 40 different real ales

August 2�-31 (Fri-Sun) Beresford Arms Beer Festival, 
Station Road, Ashbourne, DE6 1AA Fine selection of beers 
from Derbyshire breweries. Open Fri. eve. - Sun. lunch

Sept. 4-6 (Thu-Sat) 1�th Tamworth Beer Festival, As-
sembly Rooms, Corporation Street, B�� �DN. 100+ real 
ales from micro breweries, including fest. specials/one-offs. 
Cask cooling system-to ensure all cask beer in good condition 
right up to end. Ciders + perries, UK/foreign bottled beers. 
Supervised children permitted until 5pm. Thu eve/daytimes 
quiet sessions; live entertainment Fri eve (Treebeard 8pm) 
+ Sat eve (TBA 8pm). Hot/cold food avail all sessions. Soft 
drinks avail for drivers. Souvenir tankard glass + T-shirts avail. 
Open: 11-11pm each day. Admission £3 all sessions, except Fri 
5-11pm (£4). CAMRA members free entry all times.

Sept. �-� (Fri-Sun) Gladstone Beer Festival, 4� Loscoe 
Rd.. Carrington. From 3pm Fri, free admission. BBQ Fri. eve. 

Sept. 11-13 (Thu-Sat) Birmingham Beer Festival, Aston 
Students Guild, Aston University Campus, Gosta Green. 
Includes admission, programme + glass (£2 refundable) 90+ 

new beers and old favourites from all over UK, Trad. cider and 
perry, Interesting selection of imported bottled beers, Festival 
Food, Live entertainment from 8pm Thu + Fri eves, Tombola 
and CAMRA products. CAMRA members £3, £2 Sat evening

Sept. 12-13 (Fri-Sat) Hinckley Beer Festival, Masonic 
Hall, St.. Mary’s Road, LE10 1EQ. 40+ Real Ales with 
Ciders, Perries + Fruit Wines. Souvenir Glasses: £2 
(refundable) with free prog. Food available all sessions. Open: 
Fri 11am-3pm, 5pm -11pm; Sat 12-11pm. Admission: £2 per 
person, per session. Card-carrying CAMRA members FREE all 
sessions.

Sept. 1�-20 (Thu-Sat) Burton-on Trent Beer Festival, 
Town Hall, King Edward Place. 100+ Real ales, Continental 
bottled beers + Real Cider/Perry. Quiet Night Thu; Live music 
Fri/Sat Eve. Martin Atturbury on Wurlitzer Fri/Sat Lunch. Open: 
Thu 7pm-11pm; Fri Noon-11pm; Sat 11.30am-11pm. CAMRA 
members free all sessions. Glass £2. Public free Thu eve. Glass 
£2. Free Fri/Sat to 6pm, Glass £2, £5 after 6pm + glass £2.

Sept. 1�-21 (Thu-Sun) Criterion Beatles vs. Oasis Beer 
Festival, 44 Millstone Lane,  Leicester. Beers from Man-
chester and Liverpool.

Sept. 1�-20 Melton Mowbray Beer Festival, Cattle Mar-
ket. Real ale, cider & perry, live music, locally sourced food

Oct. 2-4 (Thu-Sat) 12th Louth Beer Festival, Masons 
Arms Hotel, Cornmarket. 2�+ real ales & ciders. Entrance 
free. Open Thu 4-11, Fri/Sat 12-11. Food avail. at all times.

Oct. �-12 (Thu-Sun) 32nd Nottingham Robin Hood Beer 
Festival. Over 400 different beers! For further details please 
see page 24

Trips and Socials
The forthcoming mini bus survey trips are as follows: 
August will take us to Cotgrave and the surrounding area, 
we will look at the Gotham area in September and October 
will see us visiting Lowdham.

The bus trip to Derbyshire villages at the end of June was 
cancelled due to a lack of interest, so I am trying again on a 
Friday evening, 22nd August leaving at 6pm. No firm route 
as yet, but I hope to do the Barley Mow at Kirk Ireton as 
one of the stops.

In September I am running our now annual trip to Stamford 
to coincide with the Green Man Beer festival, a 5.30 start 
for this one. So please let me know as soon as possible if 
you are interested.

Our next presentation will be to the Newshouse for their 
triumph in the Mild trail awards, another clean sweep (see 
full details on back page)

In September we will be making our award of Excellence to 
the Hockey Club at West Bridgford, I’m sure Derek will have 
a good range on and I hope to see everyone there.

See the diary dates for all the details.
As always, your CAMRA membership card is required to 
obtain your discount. 
Quite a few people have taken me up on the reminder 
of up and coming trips and other events. The best way 
of contacting people is by e-mail, but due to the data 
protection act, you must give me your e-mail address. 
So I am producing a very short form, which you can use. 
If anyone wishes to “subscribe” to this new service, then 
please ask me when you see me or get in touch and we will 
sort out the necessary details.
See the diary dates column for times and dates of all the 
trips, socials etc. 
As usual, don’t forget, that EVERYONE is welcome to 
any CAMRA meeting or outing, you do NOT have to be a 
member. I might present you with a membership form, but 
you can ignore it if you want, (most people usually do!) And 
as always I can be contacted electronically at: 
raykirby@nottinghamcamra.org 



Nottingham
Trips and Socials

August:

Tue 12 - Mild Trail winner presentation, Newshouse, Canal St... 
8pm onwards. 

Wed. 20 - Survey Trip, Cotgrave, Depart Cast, Circus St... 7pm

Fri. 22 - Bus trip, Derbyshire villages. Depart Cast, Circus St...  
  6pm

September:

Sat. 06 - Pub of Excellence presentation, West Bridgford   
Hockey Club, 5 pm. NCT Bus 8,9,10 to ASDA and walk              
up hill, Arriva 99 to door. 

Tue. 16 - Survey Trip, Gotham, Depart Cast, Circus St... 7pm

Sat. 20 - Bus trip, Stamford. Depart Cast, Circus St... 5.30pm

October:

Wed. 15 - Survey trip, Lowdham area, Depart Cast, Circus St...  
   7pm
For more details on Trips and Socials see the article on page 39 . 
Book with Ray Kirby on 0115 929 7896 or e-mail  raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for  £2 discount offered on some trips.

Branch Meetings

All meetings begin at 8pm  Everyone is welcome to attend

July: Thu. 31 - Bunkers Hill, Hockley

August: Thu. 28 - Grosvenor, Mansfield Rd.. Carrington. 

September: Thu. 25 - Salutation, Maid Marion Way

October: Thu. 30 - Horse & Groom, Radford Road. (Tram:           
Shipstone St.)
Committee Meetings

August: Thu. 14 - Navigation, Wilford St.... 8.00pm

September: Thu. 11 - Fellows, Morton & Clayton, Canal St....  
         8.00pm

October: Thu 16 - King William IV, Eyre St.... 8.00pm
www.nottinghamcamra.org Erewash

Trips and Socials

August: Sat. 16 - Social, meet Test Match, Gordon Square 
West Bridgford, 2pm. NCT bus no. 6 (from City Loop stops)

Branch Meetings

August: Wed. 06 - Ilford, Station Road, Ilkeston, 8:30pm

September: Wed. 03 - Barge, Tamworth Road, Long Eaton, 
8:30pm     

www.erewash-camra.org
Contact Forest John 07962318605

Belvoir
Branch Meetings

August: Tues. 05 Nags Head, Saltby, 8.30pm

September: Tues. 02 Nags Head, Harby, 8.30pm

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

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

Newark
Branch meetings start at 8.00pm

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

www.nottinghamcamra.org    August / September 200840

Branch Diary

OPENING TIMES & PRICES

Tue 19th 5.30-11.00 Admission:£4.00
Wed 20th 12.00-2.30 Admission: Free

5.30-11.00 Admission:£4.00

Thu 21st OPEN ALL DAY Admission:£5.00
Fri 22nd 12.00-2.30 Admission: Free

5.30-11.30 Admission:£5.00

Sat 23rd OPEN ALL DAY Admission:£5.00

Presented by The Peterborough and District Branch of the Campaign for Real Ale

We will be serving more than 350 draught real ales, 100
varieties of traditional cider and perry and a range
of fruit wines, English vinyard wines and apple juice.

The popular bottled beer bar will be selling only unpasteurised
European bottled beers. Beers of many styles will be available
including Abbey, fruit, Lambic, Trappist, white and other
special ales.

There will be a wide selection of food available, including
German sausages, kebabs, fish & chips, oriental, biltong, pasta,
burgers, French pancakes, pasties, real sausages, olives.

Entertainment

Tue 19th SPLIT WHISKERS

Wed 20th THE MIGHTY QUINN

Thu 21st NINE BELOW ZERO

Fri 22nd THE NUGGETS

Sat 23rd THINK FLOYD

All entertainment subject to availability.

500 PLUS Draught
Real Ales, TRADITIONAL
CIDERS & PERRIES,
EUROPEAN BOTTLED BEERS

COME TO THE BIGGEST PUB IN PETERBOROUGH OVER THE
AUGUST BANK HOLIDAY! (19TH - 23RD AUGUST 2008)

For Further information please contact:

Tel: 01733 896555, 07900 056940
Fax: 08707 620848
E-mail: info@beer-fest.org.uk
www.beer-fest.org.uk

FIVE DAYSOF LIVEMUSIC
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