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Useful Drinker Information
9,500 copies of the Nottingham Drinker are distributed 
free of charge to over 300 outlets in the Nottingham area 
including libraries, the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, typeset by Spyke Golding and printed 
by Stirland Paterson, Ilkeston.

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

Publication dates
The next issue of Nottingham Drinker (issue 94) will be 
published on Thursday 23rd September 2009 and will be 
available from the branch meeting at the Horse and Groom.
The copy deadline is Wednesday 2nd September 2009
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason

Editorial address
Spyke Golding, Nottingham Drinker, 218, Standhill Road, 
Carlton, Nottm. NG4 1JZ  
Tel: 0115 714 9588, 0775 144 1682
E-mail: nottingham.drinker@ntlworld.com or 
drinkeradvert@ntlworld.com 

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

Web Site
Nottingham CAMRA’s own web site, managed by Webmaster 
Howard Clark  is at  www.nottinghamcamra.org

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

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

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

Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @30p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 39p. each) for one years 
subscription (first class delivery) to Nottingham Drinker, 15 
Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 

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

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

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

Alcazar - Ray Kirby raykirby@nottinghamcamra.org 
Castle Rock - David Mason: davidmason@nottinghamcamra.org 
Caythorpe - Howard Clark: howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Chris Watkinson watkinsonchris@aol.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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last year’s Nottingham Robin Hood Beer Festival.  Photo: Tim Smith
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Snippets
Funfair Launches “Wall of Death”

Those of you who have met David Tizard, owner and 
brewer of the Funfair Brewing Company, will probably say 

that shyness has never held him back! But has he pushed the 
boundaries this time in an attempt to promote, in his own words, 
“one of his finest beers to date”. The latest brainchild beer from 
Funfair, “Wall of Death”, is a 6% 
ABV, pale and yet surprisingly 
smooth ale. According to David 
the key characteristic to this beer 
is unlike many of the other pale 
beers currently on the market. 
“Wall of Death” is subtly hopped 
thus cleverly allowing the biscuit 
flavours of the malt to shine 
through. “Wall of Death” has been 
in the planning stages for the best 
part of a year and was inspired 
by Neil Calladine, a member of 
the Ken Fox Wall of Death World 
Tour Team. A real ale enthusiast 
himself he made contact with 
Funfair after trying “Divebomber” at The George and Dragon 
in Belper, Derbyshire. After much careful consideration and 
planning the beer was finally brewed in eager anticipation for 
David to meet daredevil Ken Fox and his World Tour Team. 

The date arrived this April seeing 
David travel to a classic motorcycle 
show at Bingley Hall, Staffordshire 
where he would have to face the Wall 
of Death himself!  
During a live performance fearless/
brave/stupid (delete as appropriate!!) 
David was honoured to be invited to 
sit upon the handlebars of Ken Fox’s 
own 1926 Indian Scout. Hands on his 
knees and not a crash helmet in sight 
the crowd were treated to a daring 
ride that saw Ken take David to the 
limits of the wall!  
When asked to sum up the day’s 
events David concluded that it 
was a privilege to meet with these 
fantastic showmen and that it was a 

truly unforgettable experience! The “Wall of Death” beer itself 
was launched on the 22nd May at the White Post Beer Festival, 
Stanley Common, Derbyshire. David personally served the beer, 
proudly wearing his red Wall of Death shirt!! Following this event 
it also became available to buy as a bottle conditioned beer. 
Future plans are to incorporate the “Wall of Death” beer into 
Funfair’s core range and to promote the newly extended range of 
Funfair beers now available in bottles. 
Computer users can see David in action on You Tube by going to 
www.youtube.com/watch?v=PU5hSGR580k

Travelodge pledges support to real ale in a bottle

Travelodge, one of Britain’s biggest hotel companies, will 
be sponsoring this year’s Champion Bottled Beer of Britain 

competition, held at the Great British Beer Festival, Earls Court, 
London (August 4th- 8th). 
The Champion Bottled Beer of Britain competition is 
conventionally held the day before the 5-day Festival at Earls 
Court begins, with this year’s competition being judged on 
Monday August 3rd. Past winners of the prestigious bottled-beer 
accolade include Wye Valley Dorothy Goodbody’s Wholesome 
Stout, O‘Hanlon Port Stout and Worthington White Shield.
As a further commitment to bottle-conditioned beer, Travelodge 
have reacted to their own customer feedback by pledging to 
stock the winning beer in up to 100 of its hotel bars and cafes, 
giving the Champion brewer unrivalled access to the hotel 
chain’s thirsty customers. 
Paul Harvey, Managing Director of Travelodge, said: “I am 
delighted that we will be selling the Champion Bottled Beer in 
our hotels. Our customers have told us that they want a real ale 
offer and what could be better than CAMRA’s winning drink?”

Win a Good Beer Guide to Belgium

With over 360 pages, 
CAMRA’s new guide 

to Belgian beers is a very 
comprehensive, yet very 
readable and easy to use 
publication. Printed on glossy 
paper, and with many full colour 
illustrations, Tim Webb’s book 
not only tells you about the 
pubs and beer, but also how 
to get there and how to travel 
within the country. There is an 
informative section on Belgian 
beer styles, followed by a 
breweries list where you may 
be surprised to learn that, at 
the end of 2008, there were 
129 functioning breweries in 
the country. The “Specialist 
Beer Bars” section is arranged 
in geographical areas, but any 
individual town can be easily 
found using the general index. It is a shame, though, that so 
much space is taken up by maps which in no way help you to 
find the pubs! There is also a “Find that Beer” index, a guide 
to take-home beer stores, and even a small section on finding 
Belgian beers in Britain - but the only East Midlands listings are 
all in Leicester.
The editor received a review copy of the guide, and, not being an 
MP, he has decided not to keep it as a perk but to offer it to the 
readership as a prize. To enter, simply answer this question: 
At the end of last year, how many operating breweries 
were there in Belgium? 
Post or e-mail your entry to the editorial address on p.2 to arrive 
by September 2nd, the first correct entry out of the hat wins.

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

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

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

Available
Dedicated Hand Pump for LocAle 

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

Quiz Every Monday Night 
Function Room Available for Hire 

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

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

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607
Become a friend on Facebook - search ‘queenadelaide’

AUGUST BANK HOLIDAY WEEKEND
FRIDAY 28TH  OPEN MIC BAND NIGHT 8PM

SUNDAY 30TH DJ & BBQ
MONDAY 31ST LIVE BANDS & BBQ

ENJOY REFRESHING DRINKS IN THE 
SUNSHINE WITH FANTASTIC PANORAMIC 

VIEWS OF THE CITY OF NOTTINGHAM

Real Ales: Come and enjoy one of the three 
exclusively brewed real ales named after the 
pub  dog ‘Monty’. One available at all times, 20p
off for CAMRA members

• FULL MASH BREWERY - Monty’s Whistle 3.8%

• NUTBROOK BREWERY - Monty’s Revenge 4.2%

• MAGPIE BREWERY - Monty’s Firkin 4.6%

• Fresh home cooked excellent bar food served 
7 days a week including daily specials and a   

 NEW THREE COURSE MENU at £4.95 per  
person

• Traditional Sunday Lunches available in the  
restaurant with panoramic views of City from 

 12 noon – 5pm

• Big screen TV with Sky Sports

• Beer gardens with a heated smoke shelter
• Function Rooms available for hire

Full Mash Festival Bash at Seven Oaks

A stunning first ever beer festival was arranged by Full Mash 
Brewery in association with the Seven Oaks Inn at Stanton-

by-Dale.  The event served 30 real ales from 10 different 
microbreweries at perfect cellar temperature over three of the 
hottest days this year. The inclusion of live bands a hog roast 
and BBQ created the atmosphere of a true local event. The first 
beer to sell out was “Master Brewer” a 4.6 % pale ale from the 
new established Muirhouse Brewery. 

The success of the event has prompted the planning of a second 
beer festival in the autumn.  The Seven Oaks Inn landlord, 
Ryan Pound said “This time the emphasis will be directed firmly 
towards promoting the beers allowing the beer festival to be the 
event.” Karl Waring of Full Mash Brewery would like to thank all 
the participating breweries for providing their excellent beers for 
the event.  
On offer from Full Mash and set to be a seasonal winner is a 
new brew made with fresh elder flower heads.  The beer is well 
balanced, 4.6% golden coloured ale with a tremendous fresh 
aroma of elder flowers and is called Elder Ale.
Finally, Sharon Hinds of Full Mash Brewery has landed a six 
week stay in hospital after a horse ridding accident has left her 
with fractured injuries to her spine.  I full recovery is expected. 
Sharon and Karl of Full Mash Brewery would like to extend a very 
big thank you and appreciation for all the well wishes and special 
thank you for the bouquets from all at Nottingham CAMRA.   

London Calling for Blue Monkey

Blue Monkey are delighted to have been asked to send 
all three of their core beers down to London for the Great 

British Beer Festival this year. A whopping 10 kilderkins (1440 
pints!) of the good stuff will be winging its way down south to 
the festival, which is at Earls Court from 4 - 8th August. 
Blue Monkey managing director John Hickling said “This is a 
massive festival, and breweries only get to supply to it if they 
are invited, so I was blown away to be asked to send all three 
of our core beers down, and in such massive quantities.” To 
celebrate, the whole Blue Monkey team will be attending the 
festival for what, according to John, is a “quality control spot-
check”. 
Meanwhile June saw a milestone for Blue Monkey when they sold 
their 100,000th pint of beer – not bad going for a brewery that 
has only been up-and-running for 9 months. To keep up with 
the demand, they recently added a new fermenter and several 
conditioning tanks into their already crowded building, adding 
another 3000 pints a week of brewing capacity. According to 
John: “We’re running at maximum capacity at the moment, and 
it’s really frustrating knowing that there is far more demand for 
the beer than we can satisfy. The new fermenter will help us 
squeeze a bit more from the building we’re in, but we’re looking 
to relocate to a far bigger building by the end of the year”. It 
seems like only yesterday since Blue Monkey launched at the 
2008 Nottingham Robin Hood beer festival, and I’m sure all 
readers will want to raise a glass to their continued success! 

LocAle is a tennis hit

Wimbledon may be famous for its Pimms but the Tradition 
Nottingham Masters 2009 tennis tournament in June 

served up some excellent cask conditioned Belvoir Brewery 
beers.
During the four day event visitors were able to sample Belvoir 
Brewery Whipling, Beaver and Old Dalby beers – all on handpull.

The tennis was impressive with Greg Rusedski loosing to Richard 
Krajicek in a close final but the winners were those who tried the 
Belvoir beers – proudly sporting their LocAle crowns.
Hopefully the ‘Legends’ event will be on again next year with 
locally brewed cask ale available.

Cask Marque news

The following licensees have recently gained accreditation:
Tim Bramhall of Middleton’s, Wollaton

Lesley Perry of The Woodthorpe Top, Mapperley
Mel Bensley & Shaun Oates of The Plough Inn, Radford
Jim Emmerson of The Magpie, Stapleford
Garth Cox and Gillian Smedley of The Bell Inn, Sawley
Gemma Lawrence of Shepherd’s, Radcliffe-on-Trent
Jason Surguy of The Crown Inn, Bingham
Dave Iremonger of The Old Coach House, Southwell
Simon Fyfe of the Rose of England, Nottingham
Thomas William Hancox of The Nags Head Inn, Sawley
Gavin Michael of The Watermill, Sutton-in-Ashfield
Scott Oldfield of The Chequers Inn, Elston
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So, what was the great British pub really like in 1950?
Nick Tegerdine explores 
some interesting old books

One of my most favourite pastimes is to explore the 
darker reaches of second-hand bookshops. A table in 
a nearby hostelry and a good pint merely adds to the 

pleasure of studying my purchases. 

As someone who is criticised almost daily for telling it like it is, 
this little book is to me an absolute gem. It shows how fact and 
fiction are easily intertwined when a heady dose of Puritanism is 
added to the mix. I wonder if chaining up of children’s swings on a 
Sunday appears anywhere in here? I’ll read on.

Another treasured find, from a shop in Felixstowe, is a three 
volume series entitled ‘Licensed Houses and Their Management’. 
I am the proud possessor of the 1950 version. Chapters include 
‘What Women Want in Hotels’, ‘The American Bar and How to Mix 
Fancy Drinks’, and ‘Making the Foreign Guest Feel “At Home”’.

Under the heading “Ideas Underlying Licensed House Reform” 
the editor writes ‘the raising of the standard of inns which has 
been receiving sympathetic public attention from more and more 
owners of licensed premises – who, in this matter, are ranged with 
the more broad-minded and enlightened social reformers – is not 
so much a hankering for a revolutionary change ….. as a sincere 
endeavour to get back to type’, to restore the inn and tavern to 
their traditional place in our social life and to reinvest these with 
the ancient glories of which … they had been largely shorn’.

That sounds familiar to me. However, my attention is inevitably 
drawn to the chapter ‘What Women Want in Hotels’, written by 
the late Dame Lilian Braithwaite (who sounds like a character 
in The Archers)? Dame Lilian was obviously a star; she writes 
‘a “nice” woman was expected to remain in the seclusion of a 
select boarding house when duty or pleasure called her from the 
protection of her home’.

Dame Lilian also comments on the ‘thin partitions between 
bedrooms’ and the problem of being ‘the unwilling listener to the 
affairs of one’s neighbours’.

Of course, chapter 2 of volume 2 caught my attention as well: 
‘Ales, Stouts and Hints of Cellar Management’. This wonderful 
piece of writing assumes that cask conditioned beer is the norm. 
It gives advice on the treatment of casks, and in hot weather 
recommends that the casks be covered with sacking soaked in 
water. Keep it simple! No aircon to break down then. A further 
section explores how beer should be drawn from the cask, 
explaining that in England beer engines (hand pulls) are the 
usual method, with some small pubs using a direct from the 
cask dispense (either behind the bar as can be seen in the film 
of Alan Sillitoe’s novel Saturday Night and Sunday Morning or 
carried from a cellar by jug). The Scottish method of air pressure 
is described as having much to be said for it as it has the effect 
of holding the natural gas in the beer and so ensuring a good 
condition when served. Cynical readers might wonder if that’s why 
there is so much keg in Scotland?

The author then describes the types of beers available, beginning 
with Mild Ales, Burton Ales, Bitters, Stouts and Porters. It is 
also noted that the ‘lighter, brighter beers that are becoming 
fashionable are more difficult to keep in the cellar than the 
traditional darker and heavier beers’.  This is a wonderful read, 
and the previous chapter details the ‘Brewer’s Art and the 
Processes of Home Brewing’.

Moving on, the duties of the cellarman are outlined, how bar 
staff should behave and how drinks should be served. I took the 
liberty of comparing these volumes with present day guidance 
and requirements for servers. Simply put, a lot has changed 
but there’s a lot that hasn’t as well. My observations whilst 
undertaking research around the country indicate that the pubs 
that are doing well have practises that would be applauded in my 
three-volume spectacular, whilst those that are struggling might 
be able to fill in the boxes on the multiple choice questionnaires 
but that would be about it.

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

I find it fascinating how opinions about pubs are formed. Is it 
by the Whitehall mandarins concerned about crime and disorder 
and public health? National Indicator N141 (public perception of 
drunken and rowdy behaviour) is a major driver in this region). Is 
it by the pub owning companies? Is it by the Chancellor as more 
and more pennies are squeezed out to meet the demands of the 
Treasury? Is it by the customer? Looking back to paragraph five 
above, is it influenced by a desire to ‘raise the standard of inns’? 

I anticipate that most readers will be sympathetic to the clamour 
to raise standards, and yet realistically new markets do demand 
different types of outlets. Equally, the first sign of madness is to 
believe that if nothing changes something will change.

Ending on a positive note, a handful of years ago I bemoaned 
the fact that famous city pubs were being converted in disco bars 
and that the conviviality of a pie and a pint after work was more 
and more difficult to find. The good news is that it’s changing, 
and that the profitable outlets are the ones that provide what the 
customer wants.

As always, tell us what you think. People are listening, they really 
are!

Help wanted
We are gathering information about the prices of drinks in 
supermarkets and convenience stores. This is a project which 
has been funded by Government Office East Midlands to provide 
evidence for the current round of consultation on a mandatory 
code on pricing and promotions. Please let us have any evidence 
you find of irresponsible pricing – flyers or photographic evidence 
is preferred, but a simple list of ‘this is what is on offer in my 
street’ helps enormously as well.

Email:  nick@apas.org.uk
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Our disappearing pubs
In the third of a series, Derek Henshaw presents photos of some of our lost pubs 
as a tribute to photographer, friend and CAMRA member the late Brian Hayes

The Lord Nelson, Bulwell

Palm Tree, Gladstone Street

Site of Palm Tree today

Town Arms, Plumtre Square

Site of Town Arms today

Site of Nell Gwynn today

Nell Gwynn, Oxclose Lane

Sir Robert Peel, Manvers Street

Site of Sir Robert Peel today

Harvesters, Top Valley

Site of Harvesters today

South Notts Hussar, Greythorne Drive

Site of Lord Nelson today Site of South Notts Hussar today
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Erewash Valley News

After more than two years of refurbishment The Queens 
Head in Marlpool has finally opened. Stefan and Andrew 
Rutherford have spent a lot of time and money producing 

what they believe to be the perfect pub. The Queens Head, 
which has been on the site longer than anyone can remember 
finally closed in 2004 and re-opened shortly afterwards as an 
Indian Restaurant. The restaurant did not last and the premises 
closed. The brothers purchased the premises and two long years 
of painstaking refurbishment have been worth the wait. Now 
it is a multi-roomed pub with real fires and six quality ales on 
hand-pull, some of which are ‘LocAle’, and usually at least three 
more served straight from the barrel. Casks of cider and perry 
and a selection of bottled beers complete the ‘real’ drinks on 
offer. There is a large outside drinking area and a new car park. 
They have also started selling pub grub. The Queens is open all 
day every day. They may well have succeeded in producing the 
perfect pub.

A pub that was closed a year ago has reopened to become Long 
Eaton’s second free house. Originally owned, until 1944, by the 
Nottingham Brewing Company, the Wheatsheaf on Tamworth 
Road was purchased from Punch Taverns at auction in March by 
Martin and his wife Kerry for £25,000 less than the asking price 
and reopened on 1st July. They have been running the Tiger on 
Tamworth Rd. for the last couple of years but Martin tells us 
that the rent increases and high beer prices that Marstons were 
imposing on him made it an unviable prospect to carry on, so 
when the Wheatsheaf came up for sale he went for it. Martin has 
been undertaking the refurbishment himself with a little help 
from a few friends with new seating, flooring and an all-round 
good clean out and lick of paint. Having not sold cask ale for 

more than 30 years, Martin has added five handpumps to the 
bar with Greene King IPA a regular, and rotating guests on the 
other four. Martin has also agreed to join the LocAle scheme, 
as he hopes to have at least one beer from a brewery within 20 
miles of the pub. As you stumble in from the main road you will 
find a long narrow bar that houses a pool table, dartboard and 
TV. To the right, just before the bar, is a smaller room that would 
act as the lounge with no children being allowed. Opening hours 
are Monday - Saturday 12-12; Sunday 12-11. Last but not least, 
Martin tells us that this is a new start for this pub so he is giving 
it a new name. The pub will now be known as The Stumble 
Inn. Former Erewash chairman, John Parkes says “at long last 
a second ‘true’ free house in Long Eaton. Its been a long time 
coming and we have to applaud Martin for taking this brave step 
at a time when so many pubs are closing down and in a town 
with so many pubs and bars, unfortunately nearly all owned by 
Pubcos. We hope that with so many CAMRA members in Long 
Eaton and the surrounding area the ‘Stumble’ will receive great 
support and have a bright future”.
Finally Martin and Kerry would like to say a huge thank you to all 
who have given up there time to help with the refurbishment of 
the Stumble.

In brief
The Royal Oak, Long Eaton has new owners Roger Parkin who 
plans an upgrade and increased real ale availability.
The Little Acorn, Ilkeston are currently selling Alcazar Ales at 
£2 a pint. They have also started a restaurant. Sunday roast 
dinner: large plate £4.50, small plate £2.50.
A bus-walk is being arranged by Mick Golds of Erewash branch 
on 15th August. Meet at The Sandhills, Underwood at 12 midday, 
and about eight pubs will be covered. Full details of this, and 
other meetings are in Branch Diary on the back page.

Spoilt for choice in Erewash!

Salutation Inn
Rock ‘n’ Ale Pub

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

Tel. 0115 988 1948

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

CAMRA discount 20p on pints

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 2009 
Best Traditional Pub
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Vale of Belvoir News
Vale of Belvoir pub the Royal Oak voted Nottinghamshire Pub of the Year

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

Regularly Changing Seasonal Menus 
Midweek Specials Available

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

www.grillroombingham.com

What better way to kick off this month’s Vale of Belvoir 
report than to announce that the Royal Oak, Car Colston 
has been voted CAMRA Nottinghamshire Pub of the 

year. This well deserved award is a great vindication of the quality 
of beer served at the pub and we couldn’t be more pleased for 
Richard and Vicky. A presentation evening is planned but the date 
not confirmed at this point. Contact us at martynandbridget@
btinternet.com for details as we are sure that it will be a good 
night!  

On to our Mild Trail reports, and the trip on 16th May was very 
well supported, starting out as usual from the Horse and Plough, 
Bingham. Here we had a truly excellent pint of Copper Dragon 
Black Gold, a new one to us and definitely worth seeking out. 
We were then straight on to the Royal Oak, Car Colston for some 
Merrie Monk. Just time for one there as we then had to get out 
to the Crown, Old Dalby and some Castle Rock Black Gold, which 
was in very good form. We were then moving back down the 
village to the Sample Cellar and some excellent Dark Horse. It is 
always a struggle to tear ourselves away from the brewery but 
we were straight on to the Golden Fleece, Upper Broughton for 
some more Dark Horse, not in anyway impaired by the journey 
from Old Dalby as it was very very nice! We then rattled back to 
Bingham to round off the trip at its starting point and a very good 
time was had by all!
The final trip of the month saw us at Cranmer Arms, Aslockton 
(Timothy Taylor Golden Best), Rutland Arms, Bottseford 
(Tetley Mild), White Lion, Bingham (Grantham Dark) and The 
Chesterfield, Bingham (Tetley Mild).  Other than the pubs that we 
got out to on the trips we also went out mid-week to the Boot & 
Shoe Granby, just missing by a whisker the Belvoir Dark Horse, 
which apparently went down an absolute storm and we had an 
excellent pint of Merrie Monk. Due to a slight cock up in transport 
this pub was missed on our tour but was very much worth the 
extra trip out as the beer here is always in good form. The pub 
has always supported the Mild Trail and is an unspoilt gem tucked 
away in the corner of the village, never disappointing on beer.

It has to be said that we are over the moon with the quality 
of the beer during this year’s Mild in May Campaign trail and 
think it is probably the best trail we have had since the branch 
formed. We have been served such a wide range of truly excellent 
milds and been spoilt for choice throughout the month. Our July 
meeting, at the Wheel, Branston, had us counting the votes for 
best mild on trail and a lot of voters indicated how difficult the 
decision was this year, with several pubs featuring in the voting 
and particular beers being mentioned. The overall and very well 
deserved  winner was the Horse and Plough, Bingham. The pub 
put a huge amount of publicity and support behind the campaign 
this year and sourced some simply sublime beers, so our thanks 
and congratulations go to the team there. Joint runners up 
were the Sample Cellar, Old Dalby and the Marquis of Granby, 
Granby. Also close on their heels were the Golden Fleece, Upper 
Broughton and the Royal Oak, Car Colston.  This year was the 
highest number of votes to date and the result really did reflect 
the quality and choice we were offered through the month.
Thankfully, we don’t have an awful lot of pub news this month, 
not the usual raft of closures and upheavals for a change! On to 
brewery news, and Colin at Belvoir Brewery is possibly planning 
to introduce Dambuster as a regular feature after it’s very 
successful reception at the Bartsch Inns D-Day commemorations. 
We managed to get some on the Saturday at the Horse and 
Plough and it was very nice indeed. The Brewsters latest in the 
Wicked Women range is Lydia at 4.8%.
Finally, on to more serious issues! So, my husband Martyn 
Harwood reports from the Vale of Belvoir does he - oh, you 
bloody think so! Contrary to the last issue’s ‘by line’, chairman 
Mart’s contribution is usually a series grunts, rambles and 
incoherent nonsense punctuated by the occasional brewery or 
beer name or little known fact. I’ll send in an unedited version 
one day - you have been warned. Believe me, John Prescott’s 
best efforts don’t even come close. 
On that note, I wish you a good summer, cheers - Bridget!

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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Tasting Notes
Shangri-La is no longer just a fictional land and it has beer too, as John Westlake has been finding out

Northwest of Kunming, capital 
of China’s land-locked Yunnan 
province and a bustling city of 

over five million people, there is a region 
of majestic mountain scenery reaching 
right up to the Tibetan border, and a 
place where the Chinese have at last 
realised that preserving the past, rather 
than covering it in glass and concrete, 
can be a real magnet for tourism.  In 
particular, the old town of Lijiang, with a 
history stretching back over 800 years, 
is a charming warren of winding cobbled 
streets, low slung wooden buildings, 
narrow canals and pretty stone bridges.  
It is a delight to explore, even if the 
tourist hordes arriving by the bus load can 
take the edge off the experience at peak 
times.  Nevertheless, there is no shortage 
of bars into which to escape for a beer, 
although the competing cacophony of loud 
music along certain streets after nightfall 
can be a bit of a deterrent for some.
By comparison, the much smaller town 
of Shuhe, resting in the shadow of Jade 
Mountain and just a couple of miles away, 
is a haven of peace and tranquillity.  This 
ancient outpost on the old tea route and 
dating back to the Tang Dynasty is a real 
delight, its stone-flagged lanes interlaced 
with gushing streams and limpid, tree-
fringed pools.  Indeed, some of the bars 
even use the waterways as improvised 

fridges by suspending crates of beer in 
the flow, a simple idea that actually works 
surprisingly well. 

But what of the beers themselves?  Well, 
local Chinese brewers seem to work to a 

fairly standard model, a pale, Pilsner style 
lager usually around 3.6 percent alcohol 
by volume with a crisp, refreshing palate 
but little real individuality.  Dali Beer 
from the Yunnan city of the same name 
is a good example, as is Snow Beer from 
neighbouring Sichuan province.  Others 
include Yanjing Beer, Shancheng Beer 
from Chongquing, Hans Beer from the 
Xian based brewery part owned by China’s 
well known Tsingtao brand and Happy 
Hours, another product from the Dali 
portfolio. 

However, there are a few exceptions and 
the local Lan Cang River brews certainly 
have a little more character than most.  
Lan Cang River Beer has a pleasing, floral 
hop nose, a well balanced palate and a 
finish dominated by biscuity malt flavours, 
whereas their marginally stronger Cannon 
(I assume this to 
be the name from 
the picture on 
the label despite 
the decidedly odd 
English spelling) is 
distinctly sharper 
and more hoppy, 
with good mouthful 
and a long, 
refreshing aftertaste in which malt and 
hops are finely balanced.
Kongstar Beer is nearer 4 percent abv 
and, according to the label, claims to be 
“brewed for your tasteful and classical life 
with our advanced production engineering 
and hearty efforts”!  Pale gold in the 
glass with a malty edge to both nose and 
palate, it is not exactly a favourite of mine 

Black Dragon Pool with Jade Mountain

Above and below: Two bars in Shuhe

Victoria Tavern

& Guests
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Tasting Notes
Shangri-La is no longer just a fictional land and it has beer too, as John Westlake has been finding out

certainly not stage managed by the local 
tourist authorities.  And not surprisingly, 
bars and cafés are already popping up to 
meet a growing demand.  Try a warming 
cup of yak butter tea for a change, 
undeniably popular with local folk but 
most definitely an acquired taste!
Noah Café on Changzheng Lu is a popular 
spot offering western food and the chance 
to enjoy a fine view of the nearby temple 
from its third floor belvedere  whilst 
downing a beer or two.   The evocatively 

named Wind Flower Snow & Moon Beer, 
another from the Dali stable, is certainly 
worth a try with its powerful hop aroma, 
crisp palate and long, dry finish.  Or pop 
into the Lhasa Café next door for a beer 
of the same name all the way from the 
Tibetan capital.  This “Beer from the roof 
of the World”, as the label proclaims, is a 

but it does at least have a distinctive, 
bittersweet character that many Chinese 
seem to prefer.
Travelling further north, following the 
upper reaches of the Yangtse River, the 
elevation steadily increases to well over 
3000 metres, whilst the landscape and 
architecture become more and more 
Tibetan in appearance.  Eventually I reach 
the remote city of Zhongdian, or Shangri-
La as the Chinese authorities rechristened 
it in 2001, in a blatant but surprisingly 
successful attempt to boost tourism by 
capitalising on the fictional land first 
described in James Hilton’s classic novel, 
The Lost Horizon.  In particular, the ‘old’ 
town is being painstakingly restored and 
rebuilt around an attractive, flag stoned 
square where the locals often dance 
at sundown, a charming spectacle and 

pale gold lager of 3.6 percent abv (again) 
with a refreshing, faintly herbal character 
and a good balance of malt and hops 
on the tongue, even if the aftertaste is 
disappointingly brief.
Shangri-La is no place to visit out of 
season as it can often be cut off entirely 
by the winter snows, but in high summer 
it is a region of breathtaking scenery, 
isolated monasteries and splendid 
trekking opportunities.  And the local 
Chinese and Tibetan beers are certainly 
not just works of fiction either!You can try yak butter tea in Rose’s cafe
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News Brewing

Steve Westby looks at the news 
on the microbrewery scene
Another New Local Brewery Comes On Stream

In the April/May edition of the Drinker we told you about 
Richard Muir who started out brewing beer in a bucket in 
his garage in Long Eaton and as the results of his efforts 

got better and better he started to think that he could take his 
hobby a little further. With the advice and guidance of brewer 
Karl Waring he produced a number of his recipes on the plant 
at the Full Mash Brewery, with the resultant beers appearing 
at Leicester and Newark Beer Festivals as well as in some local 
pubs.
These brews proved so popular that Richard has indeed now 
taken things a step further and installed a small 100 litre brew 
plant in his garage and to produce beers under the Muirhouse 
Brewery name. Despite its small size, the plant is based on 
full scale brewery proportions utilising copper brewing vessels 
mounted in a steel frame. Photographs of the brewery equipment 
can be seen on the web site www.muirhousebrewery.co.uk

The first test brew on 
Richard’s own plant 
was Windcutter, one 
of the beers originally 
produced at Full Mash 
and twenty pints were 
sold to the Great 
Central Railway at 
Loughborough. An order 
was then received for 
the beer festival at 
the Seven Oaks Inn 
at Stanton, and these 
were Ruby Jewel, a 
red bitter at 3.9% and 

Master Brewer, a golden beer at 5% - both beers were very 
well received. A stronger brew at around 6% (Adams Fruity 
Tipple) was then produced for the beer festival at the Dolphin in 
Derby in mid-July. Plans for future brews include a dark beer and 
a bottled lager. 
Brewing takes place 
just once a week as 
Richard is still working 
full time as a factory 
production manager. 
He is hoping to find a 
regular outlet locally 
although he is yet to 
decide which of the 
brews produced so 
far will become a core 
beer. An order has 
already been placed 
for a range of beers for 
the Nottingham Robin 
Hood Beer Festival.

A New Brewery With A Difference
The small town of Thorne in South Yorkshire stands on the 
confluence of the M18 and M180 motorways just north of 
Doncaster. It was home to W.M. Darley’s Brewery, which was 
family run for almost 150 years, building up a tied estate of 
88 pubs. In October 1978 the brewery was acquired by Vaux 
Breweries of Sunderland and brewing continued until 1986 when 
it was sadly closed and production transferred to Wards Brewery 
in Sheffield, also part of the Vaux group. Needless to say Vaux 
and Wards are long gone and the name of Darleys Brewery went 
with them. Fortunately though the brewery was photographed 
during its last few days of operation and the excellent pictures 
can be viewed at www.bobdennis.co.uk/darley.htm
But now brewing has returned to the town. The Thorne 

Brewery Community Interest Company was set up to 
create employment and training opportunities for local people 
by trading as a real ale brewery and visitor centre. In a unique 
twist, the Friends of Thorne Brewery has been set up to enable 
supporters of the new community brewery to help it develop. 
One of the benefits of joining is the option to buy a share in the 
brewery, and get paid dividends in beer!
The intention was that The Thorne Brewery CIC will brew 
the same portfolio of beers that the former Darleys Brewery 
produced. So far two beers have been produced Thorne Best 
Bitter, a classic English brew at 3.9% and Thorne Pale Ale 
4.2%, a crisp and refreshing pale ale. More details can be found 
at www.thornebrewery.com 

Other New Ventures
A new brewery at Castor near Peterborough is due to come 
online soon. Planning permission was granted in June and 
installation of the former Ufford Ales five barrel plant is 
underway with test brewing due to commence shortly. The Prince 
of Wales Feathers there will effectively become the Castor Ales 
brewery tap and will hopefully feature the trial brews, although 
plans are to officially launch at Peterborough Beer Festival (25th 
to 29th August, 2009) if ready in time.
A bit further afield the Oban Bay Brewery produced its 
first beers in June. The brewery is situated at the Cuan 
Mor restaurant in Oban, Argyllshire. Cuan Mor is the Gaelic 
translation for Big Ocean, in reference to the delightful views 
across Oban Bay, where the restaurant is located.
Meanwhile across in Wales, the Presseli Brewery in Tenby 
produced its first ales at the beginning of June on its new 6 
barrel plant. Initially three beers are planned, “Walk the 
Plank”, “Powder Monkey” and  “Tropical Treat”. Finally, 
early June also saw another new Welsh brewery go into 
production, the Gwaun Valley Brewery is located in Fishguard 
and brews on a new four barrel plant.

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

Three regular beers from 
Everards and a Guest beer

Food: 12 - 2.30 Thu - Sat      
5.30 - 8 Tue - Sat 

12 - 3 Sun

Curry Night Tuesday
Quiz Night Wednesday 9pm

Live Bands Sundays, 5 - 8pm



13www.nottinghamcamra.org  August / September 2009

Cooking with Beer
Steak and Sooty Stout Pie
If you normally buy pies from a supermarket, 

you will know just how boring they can be and 
how little meat can be inside. I like to make a pie 

that is full of tasty, tender meat with a pastry made 
from home made beef dripping. You will need a proper 
butcher to get back fat - that is the stuff they tie on 
top of beef joints to keep it moist when roasting. 
Have you noticed how fantastic the gravy that comes 
from roast beef tastes? Well, we are going to part 
roast our beef before we cube and stew it in order 
to get that kind of stock, and to render the back fat 
for the dripping. It is a little time-consuming - but I 
think you’ll love the result! Serve it with mash or new 
potatoes and your favourite fresh vegetables. Or chips 
and mushy peas!

Ingredients
2 lb topside joint
10 oz piece back fat
1lb onions, peeled and chopped
1/2 pint Sooty Stout
1/2 pint good beef or veg. stock
Salt as per instructions
2 tsp. fresh ground black 
pepper
2 tbs. chopped fresh parsley

1 Bay leaf
12 oz. plain flour
Chilled water
Beaten egg to glaze

Method
Preheat the oven to 2250 C / Gas Mark 8. Sprinkle the topside with salt and 1tsp of the fresh 
ground pepper. Tie the back fat on top and place on the rack of a roasting tin in the oven. 
After 25 minutes carefully pour off the melted back fat into a tray, and put the meat back for 
a further 20 minutes. Meanwhile place 1 tbs. of the fat in a saucepan, and gently saute the 
onions. Put the tray with the rest of the fat in the freezer to set hard. Add the beer and stock 
to the browned onions and boil briskly to reduce the volume by half. Add the rest of the pepper, 
the parsley, bay leaf and salt to taste. Remove the hot meat from the rack and carefully cut 
into half inch cubes. Deglaze the tin with a little of the liquid and return to the pan along with 
the cubed meat. Cover the pan and simmer until the meat is really tender. Remove the lid, 
and boil until just a thick jus coating the meat remains. Chill in the fridge. Sift the flour in a 
bowl with 1tsp. of salt. Weigh out 6oz of the dripping, and finely chop. Stir into the flour with 
a fork, but do not rub in. Add chilled water gradually whilst stirring until the right constituency 
is acquired to make pastry. Press it into a ball with floured hands, wrap in cling film, and chill 
for 30 minutes. Grease a pie dish with some of the remaining beef dripping, and roll out the 
pastry. Line the pie dish with a round of pastry, and add the filling. Brush the edges with water 
and place and seal a second circle on top. Prick with a fork, decorate with pastry leaves, brush 
with beaten egg, and bake at 1800 C / Gas 5 for 45 minutes, until nicely browned.

Here’s one the editor made!
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The award winnin

Fare Deals
John Westlake samples some of the places in our area 
where good food and good ale go hand in hand.

Towards the southern end of the beautiful Vale of Belvoir, 
the tidy village of Stathern is lucky enough to still have two 
thriving pubs, the Plough on the main road and the Red 

Lion, tucked away up a narrow street bearing the same name.  
Externally this attractive, white painted establishment not only 
comes complete with a beer garden and flower-decked terrace, 
but also its own vegetable patch to the rear of the car park, 
where a notice-board helpfully provides details of what is being 
cultivated.

Step inside to find a very traditional, flag stoned bar with 
terracotta walls and intimate dining rooms to both right and 
left.  A bank of hand pumps offers Adnam’s Regatta, Brewster’s 
Decadence and Red Lion Ale (RLA), a delightfully hoppy, 4.2 
percenter specially brewed for the parent Rutland Inn Company 
by Grainstore in Oakham.  They also run the Olive Branch pub at 
Clipsham in Rutland.
The main dining area to the front of the premises is appealingly 
informal with yellow ochre walls, beamed ceiling and a real 
fireplace with a fine array of wooden utensils hanging above 
the hearth.  Assorted cushions add a softer touch to the simple 
wooden furniture and place settings rather quaintly include rolled 
gingham napkins complete with rings.

Chef Edward Leslie tries to source most of his ingredients from 
local producers, such as sausages from the village butcher, game 
from the Belvoir Castle Estate and Stilton cheese from Colston 
Bassett, all of which is reflected in the skilfully devised menus.  
A la carte includes such treats as cauliflower fritters with Stilton 
sauce (£4.25) followed, perhaps, by roast loin of lamb, Moroccan 
style quinoa and mint yoghurt (£17.50) or how about confit duck 
leg, smoked garlic mash and spinach (£13.95)?  But at lunchtime 
the Red Lion ‘Lunch for less menu’ is a real bargain at £12 for 
two courses or £16 for three.

I kick off with guinea fowl and black pudding terrine with 
apple and pear chutney, which arrives garnished with a small 
lettuce salad, French stick crouton and a really crunchy sliver 
of smoked bacon.  The attentive young waiter has already 
brought a small bread-board and knife bearing a quarter-loaf of 
excellent pumpkin seed bread with a pot of herb butter, so I am 
all set to tuck in.  The well seasoned terrine is firm, meaty and 
flavoursome whilst the not-too-sweet chutney, with a delightful 
hint of cinnamon on the tongue, is the prefect accompaniment.  I 
am off to a flying start and have high hopes for the main course.

Smoked haddock, bubble and squeak and a red Leicester rarebit 
is soon placed before me in a deep, white dish and I am hoping 
it tastes as good as it looks.  I need not have worried.  A moist 
and flaky fillet of undyed, smoked fish topped with grilled cheese 
rests on a base comprising potato, carrot and cabbage, the 

whole surrounded by a delicate, primrose yellow, frothy sabayon 
created from a fish stock reduction with a little added cream.  It 
is a triumph of tastes and textures that does the kitchen great 
credit.

Finally, I cannot resist the potted Stilton with date and walnut 
bread, which is served on a wooden trencher with celery, sliced 
apple and red grape trimmings, the cheese itself worked into a 
small, white, porcelain pot.  It is a fitting end to a splendid meal, 
finally rounded off with a good, strong, espresso coffee.
It is rumoured that it was here in the 17th century that the 
death warrant for Charles 1st was signed by the local squire, 
Francis Hacker, who also happened to be the colonel in charge 
of the King’s execution.  Today the Red Lion is an award winning 
gastro-pub whose passion for local Leicestershire produce has 
recently been recognised by the BBC’s ‘Hairy Bikers’.  Look out 
for it featuring on a forthcoming series showcasing regional food 
heroes.

The Red Lion Inn
Red Lion Street, Stathern, Leicestershire, LE14 4HS
Tel: 01949 860868
www.theolivebranchpub.com
Food served Monday to Saturday 12-2 and 7-9 (early doors 
evening menu 6-7).  Sunday 12-3.
The Larwood & Voce Pub and Kitchen
Fox Road, Trent Bridge, Nottingham, NG2 6AJ
Tel: 0115 9819960
www.larwoodandvoce.co.uk
Food served Monday to Saturday 12-6 (bar menu) 6-10 
(dinner menu). Sunday 12-6. Breakfast Sat./Sun.10-12. 

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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The award winnin

Fare Deals

Tucked away directly behind Nottingham’s famous Trent 
Bridge Cricket Ground, the Larwood & Voce Pub and 
Kitchen is one of several similar establishments that the 

owners, the Moleface Pub Company, now have in and around 
the city.  Described as Nottingham’s first London-style gastro 
pub, the white and gabled exterior is very much in keeping with 
the adjoining sporting venue, whilst the interior, according to 
the website, is “shabby-chic with squashy leather sofas and a 
uniquely retro feel”.  Be that as is may, it is certainly pleasant 
enough, with bare wood flooring in both the bar and restaurant 
and décor dominated by shades of warm grey, olive and cream.  
Cask beers usually include Deuchar’s IPA, Black Sheep Bitter and 
Marston’s Pedigree.
Entering the L-shaped restaurant with its eclectic array of tables 

and chairs, I pick a corner table in the raised section and sit 
down to study the lunchtime menu.  The Twenty20 cricket 
tournament has just finished and the weather is surprisingly 
warm for a British summer, so something not too heavy is called 
for.  Meanwhile, the flat screen TV on the back wall seems an 
unnecessary distraction.
Like other pubs in the group, the Larwood & Voce aims to make 
the most of regionally sourced, seasonal ingredients and even 
the haddock served with baked eggs and crusty bread, which 
they bake themselves, (£8.50) is smoked locally.  There is a set 
lunchtime menu served between 12 and 2 pm, which is good 
value at £6.95 for two courses or £8.95 for three, but I decide to 
be a bit more adventurous.
To get the ball rolling, I order soft herring roes on toast with 
a fennel and cucumber salad (£4.95).  I am asked if I prefer 
white or brown bread and opting for the latter, sit back and 
relax.  However, it is not long before I am eyeing a chunky slice 
of granary toast, topped with a generous helping of perfectly 
cooked roes and a watercress garni on the side.  But where is 
the fennel and cucumber salad?  After a word with a friendly 
waitress, a side dish of salad soon arrives and it certainly 
contains long filaments of sliced cucumber, but the rest is more 
mixed leaf than fennel!  Never mind, it has a good quality 
olive oil dressing and the roes are beautifully moist and utterly 
enjoyable.
In addition to the aforementioned smoked haddock, I could pick 
local pork sausages with bubble and squeak and brown sauce 
gravy (£6.95) for the main event, but given the glorious weather 
outside, I decide on a warm chicken and cured bacon salad, 
served with a soft poached egg (£7.95).  I also ask for a little 
raw onion to be included, just in case this is one ingredient chef 
normally leaves out.  I know a lot of folk aren’t too keen on raw 
onion, but for me, a salad is incomplete without it.
Once again, service is prompt and a visually pleasing plateful 
is soon before me, rounded off with a poached egg perched on 
top.  A nicely-grilled, plump chicken breast cut into slices is well 
seasoned, tender and full-flavoured, whilst the pieces of streaky 
bacon, although very tasty, could be crisper and a little less few 
in number.  The egg, however, has been cooked with precision 
and I happily allow its runny yolk to gently flow out over a bed 

of mixed leaves, finely chopped tomatoes, more cucumber 
filaments and a quantity of red onion slices that no doubt reflects 
my special request.  The dressing is also fine, but the inclusion 
of a few more varied and crunchy salad items such as celery, 
chopped carrots, radishes or peppers would have added texture 
and raised the dish as a whole to another level.

Not surprisingly, the dinner menu is more ambitious with such 
starters as ham hock, leek and carrot terrine with toast and 
chutney (£5.50) or grilled Vivian Hall’s goat’s cheese and vine 
tomato salad (£6) followed, perhaps, by roast rump of Ridings 
lamb, broad beans, mint and braised lettuce (£14.50), or maybe 
a grilled, 16oz on the bone, Manor Farm sirloin with chips in 
dripping and Béarnaise sauce (£19.95).  And for those with a 
sweet tooth, the selection of puddings is unlikely to disappoint, 
whilst a full breakfast menu is also available at weekends.

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

Hot & cold food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Quiz Night Thurs 9pm

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

CAMRA Pub of the Year 2009
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Pub of the Year 2009

The Newshouse, Castle Rock’s 
Canal Street pub, has been chosen 
by the Nottingham branch of 

CAMRA as their Pub of the Year for 2009.   
After months of judging, tasting and 

deliberation, Carole and Bob Fairclough’s 
city centre hostelry came top in what the 
judges described as a very close result.
At a presentation party on July 7th, the 
judges, CAMRA members and guests 

The Newshouse, Canal Street - a worthy winner!
honoured the pub, the staff and the 
tenants for all they do to promote real ale 
and particularly mild.   Spyke Golding, 
Nottingham CAMRA’s chair said,  “This 
pub is one of a rare breed - a genuine 
local in a City centre. Where else can 
you play darts, dominoes, table skittles 
and bar billiards and drink quality real 
ales in such pleasant surroundings with 
friendly people? Bob and Carole have 
done a fantastic job here - and the regular 
customers have played an important part 
too in making this a hostelry worthy of 
the ‘Pub of the Year’ award”
For Bob and Carole the result brought an 
interesting year for them to a delightful 
conclusion.   “This award has come 
completely out of the blue,” says Bob,  
“you can imagine it came as something 
of a shock to be told that we’d won.  It’s 
a great compliment to Carole and I and a 
wonderful pat on the back to all our staff 
and customers who are really what make 
a good pub great.”
The Newshouse follows The Lincolnshire 
Poacher, winner in 2007 and 2008, to 
make a trio of wins for Castle Rock pubs.  
Second this year was the Victoria Hotel, 
Beeston.
Sadly, the Newshouse did not progress towards 
the national final - the Royal Oak, Car Colston 
won the county-wide award - so congratulations 
from Nottingham CAMRA to all at that hostelry.

(l-r) Managers Bob and Carole Fairclough receive the POTY certificate from Spyke Golding, Chair, 
Nottingham CAMRA; with the son of the house, 17 year old Jonny Fairclough; Damian Brandon and 
Jean Blacow.
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Pub Call

The Gladstone
45, Loscoe Road, Carrington NG5 2AW

Tel. 0115 0129 994
Open: Mon-Wed 5-11; Thu 5-11.30, Fri 3-11.30; Sat 12-11.30; Sun 12-11

Buses: NCT Lime & Purple Line to Church Dr, Brown Line to Ebury Rd.

Folk Club Wed, Quiz Night Thu, Comedy Club first Mon. in month, 7.30

Next beer festival: Friday 4th  (3.00 pm)  - Sunday 6th September

The Gladstone: a genuine Victorian back street local

Nestled away in a quiet back street of Carrington, the 
Gladstone is a genuine traditional Victorian local. The 
beers on offer are expertly maintained and include local 

regulars like Castle Rock Harvest Pale and Nottingham 
Extra Pale Ale, also Fullers London Pride, Timothy 

Taylor’s Landlord and an 
ever-changing guest beer. 
The pub has Cask Marque 
accreditation, and is a 
regular Good Beer Guide 
entry. A fine selection 
of malt whiskies is also 
available, from which the 
friendly staff will happily 
help you make a choice. 
These can be enjoyed in 
the award-winning heated 
beer garden, with a game 
of darts in the bar or 
maybe while relaxing in the 
lounge with a pick from the 
bookshelf. 
The Gladstone was built 

in 1882, and one 
of its first licensees 
was British amateur 
heavyweight boxing 
champion George Fryer, 
aka “the Nottingham 
Slasher”. So I do not 
suppose there was 
ever any trouble in the 
pub then – and that is 
still the case now, mine 
hosts Moya and Chris Hackett tell me. 
They have run the pub together for 
four years now – the previous licensee 
being Moya’s brother. “It is so rare for 
Chris to have to throw out a customer 

here that on the rare occasions that it does happen, 
people talk about it for weeks”, says Moya. “This is very much 
a locals’ pub, with many of the customers able to say they have 

drunk in here ‘man and boy’ – they had their first pint in here 
and still come. There is a very strong community in Carrington; 
the locals are passionate 

about both the 
area and ‘their’ 
pub. The Carrington 
Residents 
Association meets 
here, and we give 
them the function 
room free of 
charge”. 
Regular events range 
from Wednesday’s 
Folk Club to the quiz 
night on Thursday as 
well as the monthly 
Gladdie’s Night Comedy Club that continues to attract 
some of the best stand-ups in the UK, such as Charlie 
Chuck and Rufus Hound. Many of the entertainers are 
fresh from the Edinburgh Fringe. 
Other events include beer festivals, summer garden 
parties with Pimms cocktails 

and live music, and 
darts tournaments 
with guests like Eric 
Bristow. Indeed a 
local lady, Tracey 
Foley, actually beat 
Eric in a game, 
much to her delight 
and his horror! 
There are no darts 

teams, however, 
as the locals do not like the idea 
of away games as the venue 
might not have real ale! There is, 
however, a Gladstone Golf Society 
who play at local courses but 
return straight after for drinks and 
sandwiches. Note, however, that food 
is not normally served here except at summer barbecues - it is 
a proper drinkers’ pub – and one I would thoroughly recommend 
to enjoy some good beer!

The “Nottingham in Bloom” twice silver award winning beer garden

The Gladstone in 1951
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Beer Festival 2025

I just couldn’t believe my luck. 
I never really reckoned much to 
Internet dating, but needs must when 

you are desperate. And that is how I met 
Claire. She’s absolutely gorgeous, short 
and a bit chunky, but she loves her real 
ale and cider. It’s her birthday tomorrow 
so we are going to a beer festival. I 
know folks don’t do beer festivals much 
these days for reasons which will become 
apparent, but then they don’t go to pubs 
much either, mainly because the pubs are 
almost all now closed.

I picked Claire up early and we were 
almost first in the queue. After paying 
our entrance money an aggressive guy 
in a sharp suit and shades, not a bit like 
your friendly CAMRA staff, asks us for 
ID. Now neither Claire nor I look under 
21 (unfortunately), so I assume that he 
wants to see our identity cards. These 
have been compulsory for several years 
now, you have to carry them at all times, 
and it seems that just about anyone can 
demand to see them. We hand them over, 
he scans then and calls to his mate “OK, 
they’re clean, four for him, three for her.” 
I’m not quite sure what this means, but 
we are on our way, only to be accosted by 
a female counterpart of the previous guy.

“What’s you BMI?” She demands of Claire. 
Claire looks nonplussed and says that she 
never flies with that airline as Brianair is 
far more reliable. “Don’t smartass me,” 
the woman says; “BMI, body mass index, 
weight divided by your height squared, 
what is it?” Claire replies that she has 
no idea, and even if she had it is none 
of this woman’s business. “Well, you’re 
going nowhere until we’ve sorted this 
one out” is the retort; scales and tape 
measure appear, the woman does a quick 
calculation and declares Claire’s BMI to 
be 31. “That’s far too high” she says, 
“give me your ID card”. By now Claire 

is too embarrassed and humiliated to 
resist further, so hands it over. “Right”, 
the woman says, “I’ve blocked you from 
obtaining food from any outlet in the 
festival or elsewhere today, and I’ve 
notified your GP who will be in touch 
within 3 days. You’d better follow his 
dietary advice to the letter or you could 
find yourself in a lot more trouble. And, by 
the way, I wouldn’t fly from East Midlands 
if I were you, nobody would ever accuse 
you of having tiny fares!”
I attempt consolation but we pass into 
the festival in silence. I encounter a huge 
stand of Greene King beer but there is 
something odd about it; every cask is 
IPA, there is no choice. I’m dying for a 
drink by now so I order a half of IPA, 
casually asking my server what has 
happened to the rest of the range. “We 
stopped them a year ago” is the reply, 
along with a request for my ID card. 
Again this is processed, one down, 3 to 
go I’m told. Now I begin to understand. 
I’m only allowed 4 halves at this festival 
(3 for Claire). They are enforcing the 
government’s safe drinking limit through 
the ID card system. “They’re clean” at 
the door meant that we hadn’t had a 
drink before the festival. Worse, I’ve just 
wasted one of my 4 drinks on Greene King 
IPA.
I explain this to Claire and we decide 
that we’d better make the most of our 
remaining 3 halves each. “Cider” we 
exclaim as one, and set off to locate 
the cider bar. This proves fruitless (and 
appleless too) so we ask a longhaired 
scruffy individual where the cider bar is 
to be found. “Cider” he brays, in a voice 
like a donkey with piles, cider making 
was banned under the healthy living 
(prohibition of noxious substances) 
directive 12 months ago. The penalties 
are tough too; 5 years in prison and / or 
a £50,000 fine for making, distributing of 
selling cider; we don’t need any of that 
crack around here.
We move on, perhaps we can find some 
strong beer. Meeting a rotund individual 
with a walrus moustache we ask if there is 
any Old Tom at the festival. His eyes glaze 
over and I wonder if he is about to burst 
into tears but he just mutters “I’d give my 
right hand for a pint of Tom, but since the 
brewing act (protection of the public) last 
year it is illegal to brew any beer stronger 
than 3.9%. So you can even forget about 
Robbo’s bitter, that used to be 4.2.”
The reality of this hits home. The 
Oakham stand feature only JHB, the 
Thornbridge stand only Wild Swan and 
the Whim stand only Arbor Light. Nothing 
wrong with these beers, but I need 
something stronger. I meet brewers who 
are struggling to bring out new beers 
in compliance with the brewing act, 
but the 3.9% cut off means that their 
options are very limited. We are down 
to one more half each now and I spot a 
sign “Pint of lager for one swipe of your 
card.” I wouldn’t contemplate it normally, 
but these are not normal times, so I 
investigate further. Apparently the lager in 

question is 2% which is how they can get 
away with it, we are not tempted.
Claire fancies a mild for our last drink 
and we locate the Moorhouses stand, by 
now I only expect Black Cat. We order 
and the young man serving us fixes us 
with a steely glare. “You should drink 
up, leave the festival and go straight 
home. Under the safe drinking limits 
act it is a criminal offence to consume 
more than your designated safe limit of 
alcohol, furthermore having consumed 
the said limit it is an offence to attempt to 
purchase additional alcohol or to attempt 
to purchase alcohol for the consumption 
of a person who has already consumed 
alcohol up to the said limit. Selling, or 
otherwise supplying alcohol to a person 
who has, or may be suspected of having 
consumed alcohol to this limit is also an 
offence. There are no exemptions and the 
penalties under this act can be severe.”
“That was some speech, you must have 
learnt it by heart” I venture, no doubt 
emboldened by the 3 halves I have 
consumed. “Yes I did” he replies, “it is 
a condition of working on the bar”. “So 
why do you work the bar?” I continue, “I 
suppose you must get extra beer”. “Yes 
and no” he says “We are subject to the 

same so called safe limit as everyone 
else, but when a cask is declared dead 
there is always some beer left in it. If you 
are quick you can often get a half of dregs 
before the cask is removed, and that is off 
ration. Shall I sign you up as staff for next 
year?” “I’ll think about it” I reply.
So that’s that. As well as being sober 
we are also hungry, but Claire reminds 
me that she is barred from obtaining 
food. Still, I can buy something, but yet 
again what is going on? There are no 
smells of frying; the food stalls all seem 
to be selling salads, small plates of cold 
pasta and the like. What has happened 
to the pie and chips and the pig roast 
(I have no problem eating a pig named 
Esmeralda, or any other name for that 
matter). On enquiry it seems that all 
food vendors have to be licensed by the 
Ministry of Healthy Eating. It was one of 
their people who accosted Claire when we 
came in. Having a non-licensed vendor 
on site would result in the immediate 
revocation of the festival’s alcohol licence. 
Reluctantly I order a prawn sandwich 

Chris Rogers takes a time machine into the future
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with rocket. It comes on brown bread 
(of course) with the faintest scrape 
of mayonnaise and would hardly feed 
Twiggy. We share it, and if anything feel 
hungrier than before.
Normally I would have taken Claire back 
to my local, a lovely old pub with 6 hand-
pumps dispensing a fine range of real 
ale, but it closed a few months back. You 
really couldn’t blame the landlady, she 
had struggled with rent rises and ever 
more onerous government regulations for 
years, but the last straw was when the 
temperance movement started picketing 
the pub. This lot may look harmless, but 
give them the whiff of a pub closure and 
they make the animal liberation crew look 
like a bunch of pussycats. Worse still, the 
pub was turned into an antique shop. The 
hand-pumps were soon snapped up by 
American and Japanese tourists.  “Very 
English, very traditional” they said. Yes, 
they were very English and traditional, but 
they should be serving real ale, not hung 
on the wall of someone’s house in Chicago 
or Tokyo.
My only remaining option is a visit to the 
Hedgehog & Pliers, run by Greasy Mick. 
This is down the back alleys, with no 
outward sign that it is a pub. We go in; 
even inside there is no sign that alcohol 
is sold here, Mick is very careful. “What 
have you got?” I ask Mick. “I suppose 
you’ve used up your units”, he replies, 
“They all have when they come here”. 
I nod. “Well”, he says, “I’ve got some 

Marston’s Pedigree”.  “But that’s 4.5%” I 
gasp. “Yes, but don’t build your hopes up 
too high,” says Mick. “It was 15 months 
out of date when I bought it, it tastes like 
camel piss and it will cost you £10 per 
pint, but, what the hell, it’s alcoholic”. 
“Two pints please” we reply in unison. 
Mick disappears out the back and returns 
with two pints of evil looking liquid. It’s 
yellowish orange in colour, complete with 
floating bits, and you can smell it as soon 
as Mick comes through the door. It takes 
a long time to drink it but we finally drain 
our glasses, even if Claire does look a bit 
green by now.
“Another” says Mick. “No thanks”, we 
reply, “Have you got anything else?” “Not 
at the moment” says Mick, “But I may 
have some cider in tomorrow”. “Cider” 
we exclaim, “We thought cider was 
unobtainable.” “You know that Three Cats 
Cider down the road?” says Mick “Yes” we 
reply. “Well”, says Mick, “After the Healthy 
Living Directive he should have packed it 
in, but it seems that he made one more 
batch. Unfortunately the anti-alcohol 
police were soon on to him. He claimed 
that it was only for his own consumption, 
but that cut no ice, “No exceptions” they 
said and carted him off, he’s doing a 
stretch in Leicester Castle now. Of course 
the cider should have been poured away, 
but it wasn’t, I expect the police wanted 
to keep a small stock for themselves. 
His missus comes in here occasionally; 
she reckons that if she can slip out 

unnoticed she’ll bring some tomorrow. It 
will cost you £50 per pint, mind.” “£50 …” 
I splutter. “Yes, you heard, and you can 
take it or leave it,” says Mick; “I’m doing 
you a big favour. You have no idea the risk 
I’m taking telling you this much. Besides, 
it might be the last glass of cider you ever 
drink; can you put a price on that?”

OVER 600 OF THE FINEST 
ALES SOLD NATIONALLY
FEATURING GREAT ALES SUCH AS

JOIN CAMRA TODAY AND RECEIVE WETHERSPOON REAL-ALE VOUCHERS WORTH £20.
FULL DETAILS ON APPLICATION FORM: WWW.CAMRA.ORG.UK

BRITAIN’S NO.1 SUPPORTER OF MICROBREWERIES

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

LLOYDS NO.1 BAR
1 Carlton Street
Hockley
Tel: 0115 988 1660

THE COMPANY INN
Castle Wharf, Canal Street
Nottingham
Tel: 0115 934 9020

THE JOSEPH ELSE
11–12 South Parade, Market Square
Nottingham
Tel: 0115 947 5034

THE ROEBUCK INN
9–11 St James Street
Nottingham
Tel: 0115 979 3400

THE LAST POST
Chilwell Road
Beeston
Tel: 0115 968 3100

THE TWITCHEL INN
Howitt Street
Long Eaton
Tel: 0115 972 2197
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Mild Trail 2009

The Mild Trail this year was a great success, attracting 
165 entries: 52 Bronze, 40 Silver, 37 Gold and 36 Black 
Gold. We also received several letters of praise, some with 

suggestions that we will certainly consider for next year. Splitting 
the Trail into geographical sections appeared to work well. We 
had some blips, but with 76 pubs taking part and these being 
selected each year in March, the likelihood of pub closures and 
supply difficulties are always to be expected. 
Overall the availability and quality of mild was excellent, borne 
out by the fact that 46 different pubs received at least one 
vote for the Best Mild. The winners: We made the draw for the 
special Mild Trail T-shirts and other prizes at the Magpie Brewery 
night at the Globe on 1st July. Whether a draw winner or not , 
everyone who returned their forms will be entitled to a free pint 
at this year’s Nottingham Robin Hood Beer Festival. 

All the Mild Trail winners

Best pint Votes

Babington Arms, Derby 11

Horse & Groom, Basford 10

Hand & Heart, Derby Rd. 9

Newshouse, Canal St. 8

Canalhouse, Canal St. 7

Victoria, Beeston 7

Best Display Votes

Newshouse, Canal St. 43

Canalhouse, Canal St. 33

Keans Head, St. Mary’s Gate 11

Lion, Basford 9

Poet & Castle, Codnor 7

Globe, London Rd. 7

Carole Fairclough at the Newshouse sports a Mild T-shirt

Some expert chalk board work at the Canalhouse

Mirror maps the mild trail at the Kean’s Head

THE

SEVEN OAKS
INN

The Seven Oaks Inn and Restaurant
FREE HOUSE

Lows Lane, Stanton by Dale, Ilkeston, Derbyshire

Medieval Theme August Bank Holidays
Entertainers, BBQ, Games

Beer Festival, Live bands, BBQ & Hog Roast
22nd - 25th October  (Thu - Sun)

Halloween Fancy Dress Party: Sat. 31st Oct. in the marquee

Home Cooked Food
Served Tue - Sat 12 - 2 & 6 - 9

Sunday 12 - 4, Carvery from £4.00

4 CASK CONDITIONED ALES
(Just £2 a pint to CAMRA members)

Hog Roasts and outside bars available

Tel 0115 932 3189
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The presentation for Best Pint at The Babington Arms will be on 
Monday 7th September approx 9.30pm and to The Newshouse 
for Best Display on Tuesday 8th September, again approx 
9.30pm. Obviously a lot of work went into producing these 
displays so naming names, congratulations go to Bob and 
Carole plus Skip for the T-shirts at The Newshouse; to Joely 
Hawksworth and Yvette at The Canalhouse, Rachael Tiplady for 
the mirror map and Katie Pople for the artwork at the Keans 
Head, Gus Manning at the Poet and Castle, Phil Juggins for the 
Lion display, and Arwel Hughes for their list of beers, and to 
“Shaggy” Robert Jeppson for the eye catching A-board outside 
the Globe on London Road.

Finally a big thanks to licensees and bar staff for putting up with 
us and for those who kindly contributed prizes.

All the Mild Trail winners

Canalhouse
bar & restaurant

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

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

Function room available for  up to 200 people

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

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2009

Monthly Brewery Weekends 
Everards Brewery 30th July – 2nd Aug 09 

(Call for details of future ones)

20p per pint CAMRA members discount

Best Display Votes

Newshouse, Canal St. 43

Canalhouse, Canal St. 33

Keans Head, St. Mary’s Gate 11

Lion, Basford 9

Poet & Castle, Codnor 7

Globe, London Rd. 7

Most visited pubs

Newshouse, Canal St. 109

Fellows, Morton and Clayton 108

Bell Inn, Old Market Square 107

Canalhouse, Canal St. 106

Roebuck, St James’s St. 103

Olde Trip to Jerusalem 102

The Chestnut Tree, Sherwood display

Chalk board work at the Horse and Groom, Basford

Mild at the Poet and Castle, Codnor
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Brewery Visit

History

The original Cavendish Bridge Brewery became Eaton’s 
in 1840 when it was bought by George Trusswell Eaton, 
the brother of the longest serving vicar of Shardlow 

after whom today’s brewery’s flagship beer, Reverend Eaton, 
is named. It was taken over by Offilers of Derby in 1896, but 
continued to brew until its closure in 1923. Offilers themselves 
were eventually absorbed by Bass and closed down in 1966. 
It should be pointed out that whilst the historic canal village of 
Shardlow is in Derbyshire, the brewery is on the other side of 
the River Trent and thus in Leicestershire. Brewing recommenced 
here in 1993 when Simon Platts bought the premises and 
installed a five-barrel plant with the help of the now closed Jolly 
Roger Brewery of Worcester. Current owner Ron Morgan bought 
the brewery in 1996, and today it is run by him and his son, 
head brewer Kevin Morgan and  nephew, second brewer Simon 
Morgan, and sales and marketing director Neville Middleton. 
Another Morgan, young Jack, is an apprentice here.

The brewery today 
I was met and shown around by Neville, who used to work for 
Ruddles in the days when it was a brewery rather than just 
a bland name. He told me that they are currently working at 
capacity, brewing six days a week, to keep up with demand - 

Shardlow Brewery - a new life for old premises

Chancellors Revenge 3.6 %

Straw coloured, refreshing bitter with lemon and 
citrus notes.

Made with pale malt, and Pilgrim, Phoenix and 
Golding hops.

Cavendish Dark 3.� % 

A mild well balanced beer, with a hoppy 
aftertaste.

Made with pale, roast and black malts and 
Phoenix hops

Special Bitter 3.9 %

Full flavoured, amber in colour with greater 
weight on the palate than its A.B.V. implies.

Made with pale and crystal malts with Pilgrim and 
Golding hops.

Kiln House �.1 %

A refreshing golden ale with a lingering bitter 
finish.

Made with pale and amber malts with Pilgrim, 
Golding and Bramling Cross hops.

Golden Hop �.1 %

Dry hopped with East Kent Goldings for added 
aroma, a golden, sweet tasting beer.

Made with pale malt and Golding hops

Narrow Boat �.3 %

A pale amber bitter, with a short crisp hoppy 
aftertaste.

Made with pale and crystal malts, along with 
Pilgrim and Amarillo hops.

Regular Brews

(L-R) Neville Middleton, Simon Morgan and Jack Morgan
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Brewery Visit
Shardlow Brewery - a new life for old premises

they are now supplying 75 Wetherspoons outlets in the Midlands, 
as well as their other regular outlets. He would eventually like 
to upgrade to a ten-barrel plant, and may consider buying 
a suitable pub as a tied house and moving brewing to the 
premises. They do already own one pub, the Blue Bell at 
Melbourne. Like many microbreweries, they do swaps with 
others, filling each other’s casks before returning them so that 
no barrel travels empty - great on costs and on the environment! 
They have chosen not to belong to SIBA, but their brews are 
available from the Flying Firkin agency.

The ingredients
Like many of our local microbreweries, they use Fawcetts 
Maris Otter malt from Castleford, Charles Faram’s hops from 
Worcestershire and Danestar Nottingham yeast. The water used 
is Severn Trent tap, enhanced with Burtonising salts.

Regular outlets
As well as your local Wetherspoons, you should be able to 
sample the beers in the aforementioned Blue Bell, the Hollybush 
at Breedon on the Hill (I love the name of that village - it sounds 
like a hobby), the Old Marina, waterside at Shardlow, the John 
Thompson Inn at Ingleby, the newly opened Stumble Inn at Long 
Eaton, the Red Lion at Kegworth and the Royal Hotel at Ashby de 
la Zouch

Regular Brews

Reverend Eaton �.5 %

Rector of Shardlow for 40 years, this is our 
biggest seller. A smooth premium,
medium strong bitter. 

Made with pale and crystal malt with Target 
hops.

Cavendish Gold �.5% 

Pale gold, bright and clean tasting. A full bodied 
ale with pronounced bitterness
and complexity.

Made with pale malt, with Golding and Target 
hops

Cavendish Bridge �.5 % 

A pale amber premium bitter. Refreshing, clean 
and fruity with a pleasing bitter finish.

Made with pale and amber malts along with 
Target and Jenny hops.

Mayfly 4.8 % 

Fruit notes predominate together with a 
pronounced malty aroma. Easy drinking style 
but strong.

Made with pale, crystal and amber malts along 
with Pilgrim and Golding hops.

Whistlestop 5.0 %

A strong pale beer, light golden in colour, and 
deceptively powerful.

Made with pale malt along with Target and 
Golding hops

Five Bells 5.0 % 

Dark rich ruby coloured ale, powerful and 
bittersweet to the palate. Coffee notes complete 
the profile.

Made with pale, roast and dark malts with 
Pilgrim and Golding hops.
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Snippets
Beeston’s Got Talent!

And the winner is......... after three heats the eleven 
aspiring songwriters who had performed on finals night were 

awaiting the judges to announce the winning singer/songwriter 
after what had  amounted to a play-off from the Grand Final of 
Three. Was it to be  Marc Block, whose chirpy, happy  rendition 
of “Eyes Wide Open” had  gained plenty of support in a packed 
Hop Pole, Beeston, or would it be Phil Langran’s smooth and 
polished “Snow on the Mountain” -- or, after an absolutely 
stunning performance from last man Ian Hibberson could he 
have swayed the judges with his “Walk Like Elvis” ?   It was a 
nail-biting climax to the end of the “Beeston’s Got Talent” song 
competition held over four weeks........ The winner ...... Phil 
Langran’s “Snow on the Mountain”.  

The announcement was greeted with tremendous applause 
from musicians and punters alike. Brian Taylor, a member of 
the bar staff, came up with the idea of this song writing contest 
in conversation with the Hop Pole’s  Bev and Steve who, along 
with the “Guitar Spot”, Chilwell Road, Beeston sponsored this 
unique contest. There were well over thirty entries and the 
competition really captured the imagination of local musicians 
and regulars of the Hop Pole, who raised £110 for Macmillan 
Cancer Support during the event.  The judges, Craig Sharples, 
Derek Wiggington, Brian Goldby, Trevor Vivian and past Mayor of 
Broxtowe, Cllr. Sue Wildey had a very difficult job in deciding the  
eventual winner --- it must have been a very close call. Some 
thought it could have gone “Elvis’ way”  but  Brian Goldby, that 
grand veteran of the British country scene, said afterwards  “Yes, 
that was the right result”.  But then again he would - he was one 
of the judges ! Everybody agreed, however, it was a great night 
and proved Beeston,  indeed, had got talent.  With a capital “T”!

Purple Moose Welsh beer champions

The Purple Moose 
Brewery, or Mws 

Piws in Welsh, beat 40 
other breweries from 
across Wales to win 
the CAMRA Champion 
Beer of Wales 2009 
award, with a panel of 
beer experts judging its 
Snowdonia Ale as the 
best beer in Wales.
Snowdonia Ale is a 
golden hoppy beer, 
with a refreshing bite, 
easy drinking with a 
strength of 3.6% ABV 
and a bitter aftertaste.
Second and third places 
in the Champion Beer 
of Wales Competition 
went to the Otley 
Brewery of Pontypridd, 
with their OG Bitter 
finishing second, and 
their Porter in third. 

Another pub reopens

At a time when many pubs are disappearing, it is good to see 
a few reopening, and one of the latest to do so is the White 

Lion at Swingate, near Kimberley. If you do not know Swingate, 
it is easily reached on foot via Knowle Hill - almost opposite the 
Stag, crossing the bypass on a high footbridge. The price list, 
displayed outside, is painted on wood - so hopefully there will 
not be any increases for a while. It promises Blacksheep (sic) 
Bitter at £2.20 a pint - which is certainly a good deal! There is a 
public bar with adjoining games room with darts and pool, and 
a lounge that features aerial photographs of Swingate and of 
Meadow Lane football ground.

Phil Langran and his guitarist present “Snow on the Mountain”

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

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

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

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

Uphill end to a perfect day  

Mapperley Top’s Bread and Bitter has a new fitness club.   
Cyclists, keen to counter calorie overkill, have made the pub 

their base for the B&B Harriers. And it’s up and running already 
with an inaugural, and well attended ride, to the Half Moon at 
Morton on Sunday 14th June.  The group, led by veteran Richard 

Wilson, includes pub regulars, Mapperley and Woodthorpe 
residents, and a few proper cyclists.   
With plans in place to make these easy-going fun runs a regular 
pub excursion, manager James Halfpenny says everyone with 
anything from a 1950s Trent Tourist to the hottest Claud Butler 
is welcome to join in.  “We’re really happy at the numbers who 
turned out for our first impromptu run. There’s definitely enough 
interest for this to become a regular summer activity. 
“Our sole problem is our location.  Geography means the road 
home is always up hill,” he says.  
Full details of the next tours are posted at the Bread and Bitter.

Magpie Brewery News

A big thank you to everyone who 
came to our recent birthday 

celebration and contributed to the 
collection for the Woodland Trust.  We 
raised the grand total of £361, which 
is a record for one of our events.  The 
picture shows one of the younger 
guests getting an early taste (or sniff 
anyway) of Magpie products! 
We recently brewed a new beer called 
Mapperley Gold to help celebrate 
our CAMRA branch’s local pubs week.  
This beer was available throughout 
the week of July 6th in the Bread 
and Bitter, The Plainsman and the 
Woodthorpe Top and we managed 
to do a bit of quality assurance during the week!  We were 
delighted to be helped during the brewing process by Dale from 
the Woodthorpe Top and by Ben from the Bread and Bitter.  
Although we brewed the beer for the Mapperley pubs, we were 
able to preview it at both the Magpie Night at the Globe and also 
at the brewery birthday bash.
One or two customers have been asking us about vegan and 
vegetarian beer.  To be clear, all of our bottled beer is entirely 
vegan, while none of our cask beer is.  We would be happy to 
supply cask beer in this condition, on request, but it does take 
ages to settle (so what’s new?), whereas the bottled version 
settles quite quickly.
As well as Mapperley Gold, we have also produced another 
new beer called Old Cochin Inn recently.  This was made to a 
recipe supplied by well-known local CAMRA luminary and Drinker 
contributor John Westlake, and we are delighted with how well 
his ideas have gone down.

Nottinghamshire STARS Award night

The Nottinghamshire STARS project is about improving 
skills, training, attitude, and retention within the tourism, 

culture, and hospitality sector. Run by Experience Nottingham 
the awards acknowledge achievement in the industry and the 
Robin Hood Beer Festival Team reached the finals in the ‘Team of 
the Year’ category.

Steve Westby, Festival organiser, said “Although ultimately we 
did not win it was brilliant just to be nominated for such an 
award as it recognised the work and effort put in by hundreds of 
volunteers, supported by the Nottingham Castle staff”. He also 
thanked Castle Rock Brewery for nominating the 2008 Robin 
Hood Festival for the award and said “we are aiming to make the 
2009 Festival even bigger and better”.

Left to right: Ynys Crowston-Boaler, Nottingham Castle; Andrew 
Ludlow, Secretary, Steve Armstrong, Treasurer, Colin Wilde, 
Commercial Director, Castle Rock Brewery and David Green, 
General Manager, Nottingham Castle at the awards night on 
Thursday 14th May 2009
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All our Yesterdays

Beer mat collecting (tegestology) is a popular hobby and rare specimens can change hands for 
many hundreds of pounds. In this short series of All our Yesterdays articles, Nottingham 
Drinker is showcasing examples of interesting mats issued by East Midlands brewers that 

have long since disappeared.

(Beer mats courtesy of the John Westlake collection)

Thomas Losco Bradley Limited
Midland Brewery, 

New Basford, Nottingham
Taken over by Shipstone & Sons 

Limited in 1954.

Worksop & Retford 
Brewery Co Limited

Prior Well Brewery, Worksop
Taken over by Tennant 

Brothers in 1959.

Offiler’s Brewery Limited
Ambrose Street, Derby

Registered in 1890 to acquire 
the Vine Brewery established 

by George Offiler in 1876
Taken over by Charrington 

United Breweries in 1965 and 
closed the following year.
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The Sign Writer’s craft explained

My doorway into pub sign writing came when working 
part-time behind the bar at the Canalhouse in summer 
2001. I picked up a box of coloured chalks and set about 

transforming the pub’s large, scruffy chalkboards into tastefully 
attention-grabbing, illustrated promotions.
Back then, my full-time job was with a Lace Market architect’s 
firm, having just graduated from Sheffield University. I have 
since exchanged a career in architecture for running my own 
business as a sign writer, and have expanded the scope of my 
work to include traditional hand painted signs, and murals. My 
client list now encompasses pubs, bars, restaurants, delis and 
cafes amongst others; from Lincoln and Sheffield down to Rugby 
and Birmingham, as well as all over Nottingham.

All of my work is produced by hand - no peeling vinyl letters or 
tacky plastic signs! I feel that it is vitally important to continue 
the long-running traditions of the sign writing craft, and to 
produce work of the highest quality, which helps to raise the 
profile of my clients. I have continually developed my own 
working methods and styles, which help to characterise my 
work. However, I am keen to learn more about the traditional 
techniques and methods of sign writing, in order to help improve 
my work further and to 
uphold the long-running 
traditions of this ‘dying 
art’. Earlier this year I 
visited a traditional sign 
writer in West Sussex. 
He very kindly gave up 
a day for us to share 
ideas and information, 
and I picked up a wealth 
of helpful advice which I 
am presently putting into 
practice.

Still a large share of my workload is chalkboard artwork. This 
familiar, rustic form of pub signage can be used for: ‘A’ boards; 
back-bar displays; menus and product lists; specials boards; 
events and promotions and displaying information such as food 
service or opening times. Since my first designs in coloured 
chalk, I have developed the use of artists’ pastels for indoor 
boards, which I spray over with a fixative. I find that this 
medium can be used to achieve intricate effects of blending and 
shading in illustrations.

The vast range of colours and 
shades available is useful for 
matching work with clients’ 
existing signage, branding or 
interior décor. For outdoor work 
I use the specially formulated 
‘Posca’ pens, which are weather 
proof and fade-resistant, and 
can be smudged and blended 
before drying, to produce effects 
of shading.
My chalkboard work is often 
distinguishable from my logo, 
‘BravoBoards.com’, in the 
bottom left corner of a board. I 
would like to think that the style 
of my work is itself unique and 
distinctive- through the styles of 

handwriting and lettering which come naturally to me, and of the 
illustrations and graphics which I create and the ways in which I 
employ them. I do, though, take care to ensure that each client’s 
work is as unique to them as possible, which I achieve partly 
by reproducing logos and lettering styles, and using matching 
colour schemes.
My hand painted sign work is something which I branched into, 
having established a good client base in the industry through 
my early chalkboard work. My previous experience and interests 
in arts, graphics, design and crafts, meant that this was a fairly 
natural move for me, and I developed my own methods of 
transferring images onto sign fascias, and painting these in by 
hand.

I have successfully produced painted signs of both a modern and 
traditional appearance. A good example of the use of modern 

designs is my work 
for the Moleface 
Pub Company’s 
three pubs: the 
Larwood and Voce; 
the Lord Nelson and 
the Wollaton. All 
have featured the 
contemporary pub 
logos, hand painted 
in the company’s 
distinctive colours 
onto exterior walls, 
fascia boards and 

swing signs, as well as matching internal signage. A more 
traditional looking 
example is La Parisienne 
cafe restaurant in 
Southwell where I 
refurbished and repainted 
the fascia and swing sign, 
and applied elaborate, 
scripted lettering onto 
them both.
Imperative to the running 
of my business has been 
the use of my company 
website- bravoboards.
com. This has been most 
beneficial as a facility 
for prospective clients 
to view examples of my 
work. Before I launched 
my website I used to 
frequently make trips to 
talk through my work in 
my portfolio, to introduce 
people to what I do. Now 
that I have the benefit of this ‘online portfolio’, my work can 
be viewed at any time and in any location, which saves a lot 
of my time. My ‘real’ portfolio is now reserved for subsequent 
meetings, when it is necessary to talk face to face, having 
established my client’s initial requirements.
I consider myself lucky that I very much enjoy what I do 
for a living. As well as quenching my creative ‘thirst’, I gain 
satisfaction from the difference that my work can make for 
my clients: from tidying up a pub or restaurant’s chalkboards, 
making them more legible and pleasing on the eye; to restoring, 
re-designing and re-painting the exterior signage of a business, 
which can vastly improve the image and appearance of an 
establishment.
Add to these the social benefits of meeting a broad range of 
people, and the relaxed 
environments that I work 
in. I also enjoy the fact 
that my work is practical 
and functional, meaning 
that it is viewed and used 
by lots of people. I like to 
think that, even if it is not 
consciously appreciated 
by someone, it can have 
a positive affect on their 
experience there as a 
whole. In other words, 
someone might not realise 
the reasons why they 
like the atmosphere and 
appearance of a place, 
but it might well be the 
chalkboards, signage or 
artwork which makes the 
difference. 

Matt Mitchell of Bravo Boards tells us all about a dying art
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Britain’s Best Beer Festival?
Nottingham Robin Hood Beer Festival October �th - 11th 2009

After last year’s successful event we received many 
compliments from satisfied customers, several claiming 
that the Nottingham Robin Hood Beer Festival is now the 

best in the country. Could this be true? Well let’s look at the 
reasons it could be argued to be the best:
•  Biggest range of cask ales in the country and almost certainly  
    the world. We had 616 different real ales on sale last year and  
    are looking to beat that figure this year.
•  Massive selection of ciders and perries. The order this year  
    has been increased by about 50%, plus more in reserve with  
    the intention of not running out.
•  Best setting for a beer festival. The lovely grounds and superb  
    views offered by Nottingham Castle make this difficult to beat.
•  Most atmospheric venue for the evening’s entertainment. The  
    wonderful old Victorian bandstand creates a great setting to   
    host a series of bands, with the backdrop of the city adding  
    to the atmosphere. Not forgetting the adjacent beer tent  
    packed with real ales to slake the thirsts of the lively throng.
•  A quieter, more relaxed atmosphere for those who prefer        
    conversation to listening to music. The giant main marquee  
    will remain free of amplified music every evening.

Of course we didn’t get it completely right last year, not 
least because the numbers that attended far exceeded our 
wildest expectations at what was a new venue. But this year 
we are working hard to address any issues that were raised. 
In particular we will be changing the admission system and 
employing more staff to allow customers faster access to the 
festival in an attempt to significantly reduce queuing. There 
will also be more room inside the beer tents because we have 
somehow managed to fit in larger marquees. In particular, we 
have addressed the comments raised about the food on offer.

Mouth-watering food
There will be a far wider 
variety of food available 
including specialist pork 
pies, olives, a wide selection 
of cobs, baguettes and 
sandwiches inside the main 
tent. Outside in the grounds 
we will be tempting you 
with fish & chips, Thai food, 
vegetarian food, a unique  
    style of barbecue from er.. Barbecue Unique,  
      pure vegetarian Indian dishes, filled jacket
                            potatoes and Romano’s noted
                                          burgers. Of course the widely                 
               acclaimed fish stall from Hallam’s
                                 of Beeston will be returning,       
                                 offering amongst other things
                                  oysters with Nottingham  
                                            Brewery’s Sooty Stout.

Can You Help?
The beer festival is organised and staffed entirely by unpaid 
volunteers and as it increases in size we need more and more 
help. Working at the festival can be great fun, the work isn’t 
too onerous and previous experience is not necessary. We offer 
volunteers a range of benefits and we are grateful even if you 
can only spare just a few hours. You can even specify where you 
would like to work, on the bars, selling cider or wine or perhaps 
in one of the backroom roles, we will always do our best to try to 
accommodate your wishes. Volunteers will not be asked to work 
on the admissions; this will be done by the Castle staff this year 
on behalf of Nottingham  CAMRA. As well as when the festival is 
open we also need help to set up on the Monday, Tuesday and 
Wednesday before the festival and for take down on the following 
Monday – appropriate refreshments are always provided for 
these sessions. If you would like to offer your services or want 
more information contact Spyke Golding on 0115 958 8713 or 
email nottingham.drinker@ntlworld.com or complete the form on 
the Festival page at www.nottinghamcamra.org

Nottingham Robin Hood Beer Festival

Thursday 8th to Saturday 10th October 11am to 11pm
Admission £10 at all times to include a refundable 
commemorative glass and two free beer tokens (plus two 
extra tokens for CAMRA members on production of a valid 
membership card)
Concessions for customers who bring their own half pint 
Government stamped glass

Sunday  11th October 12 noon to 3pm
Admission free subject to the purchase of beer tokens on 
entry.

Entertainment

Thursday 6 - 8: 4 AM Forever

Thursday 9 - 11: Bluejaks

Friday 6 - 8: Boatrockers

Friday 9 - 11: Kingazera

Saturday afternoon: Foresters Morris Men & Green Wood 
Cloggers

Saturday 4 - 5.30: Last Pedestrians

Saturday 6 - 8: Sore Point

Saturday 9 - 11: Treebeard

And there’s more.................

See www.nottinghamcamra.org or the October Drinker for 
final details

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Folk night every 
other Monday

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Copper Dragon Bitter now always available!
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More Bottled BeerBritain’s Best Beer Festival?

A few editions back I wrote about Melton Mowbray Oatmeal 
Stout (Belvoir Brewery) and referred to the brewery restaurant 
and Sample Cellar bar. At the time I thought the menu looked 

impressive and on a recent Sunday, needing to find somewhere 
special to celebrate my mother’s birthday, decided to give it a try. 
The Sunday lunchtime menu is set around traditional Sunday fare 
and we all agreed it was not only a great meal but also excellent 
value. Good food and Belvoir Brewery beers – what an excellent 
combination.

The Sample Cellar bar is located in the Brewery and Visitor centre 
which also doubles up as a ‘shop’ and this allows the visitor to keep 
the party going by either buying some of the excellent cask beers 
(sold in four pint take home containers) or by purchasing one of the 
bottled beers or ciders on offer. I decided to try Peacock’s Glory a 
4.7% ABV ale, which in cask form I have always enjoyed.

The bottle label warns that it is necessary to allow the beer at least 
48 hours to settle before opening – to ensure that the ale in the 
glass is clear and that the sediment remains in the bottle.
Having followed the instructions I was left with a fine golden ale with 
a good hoppy nose. The level of carbonation appeared low for a real 
ale in a bottle (which I was pleased about) and the overall flavour 
was hoppy with a delicate citrus balance which made the beer very 
drinkable for a premium ale.

The aftertaste was dry and whilst malt was present it was not 
lingering and contributed to making the beer very moreish.
According to the bottle label it is brewed with a ‘traditional floor 
malted Maris Otter malt and four varieties of whole hops from 
Worcester’. The beer is sold in a standard 500 ml bottle and without 
doubt is worthy of a place in any decent beer cellar.
So next time you fancy a good meal pop along to the Belvoir Brewery 
and enjoy fine food and sample Belvoir Brewery beers.
The Sample Cellar bar is open Monday to Saturday 12.00 noon to 
10.00 pm (11.00 for functions) and Sunday 12.00 noon – 10.00 pm 
(10.30 for functions) with food served every day 12.30 pm – 9.30 
pm (Monday to Saturday) and Sunday lunches 12.00 pm to 4.00 pm 
(normal menu 4.00 pm – 9.00 pm).  For more information visit the 
Belvoir Brewery web site: www.belvoirbrewery.co.uk

More Real Ale in a bottle: Andrew Ludlow tries some Belvoir brews
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The cellar bar at Belvoir Brewery



www.nottinghamcamra.org  August / September 200930

NTU Real Ale Society

A lot has happened with NTU Real Ale Society in the 
months since we last appeared in the Nottingham 
Drinker. For a start we’ve now come to the end of 

another University term, with the summer break now underway 
but before we start again in October, I thought I would give 
you all a run down of the society’s last socials and round off a 
successful year.
Having had plenty of pub crawls around Nottingham and lost 
enough quizzes at the Newshouse, towards the latter half of 
the University year our socials took on more of an exploratory 
nature as we visited the pubs of Leicester and Derby, led very 
capably by Vice President Amy. Similarly more beer festivals 
were in order so we hopped on trains to Loughborough, 
Leicester and Lincoln for some very enjoyable evenings. A 
highlight of the third term was the long-overdue joint pub crawl 
with the Nottingham Royal Society for the Blind, introducing a 
small but highly keen contingency of the visually impaired to 
some new tastes, where things got interesting once they took a 
liking to Old Rosie Cider!   
While we endeavoured to run a variety of great socials, the 
year actually started off a bit rocky last October, a combination 
of ever notorious student apathy and a botched up Fresher’s 
Fayre severely reducing the society membership. However we 
persevered and as testament by June we had put on exactly 
twice as many socials as the previous year, visiting 61 different 
pubs, 3 breweries and 12 beer festivals across five different 
counties. According to my calculations, in doing so we drank 
well over 8 firkins of ale, a slightly worrying although in a way 
also very good figure. 
With new students always coming and going, for a society, 
the crucial measuring stick of achievement is whether a new 
committee can be found for it to continue in the next academic 
year. I am very happy therefore to tell you that this is indeed 

the case, where having held our AGM at The Newshouse I 
can now present our new President: Simon Lake and Vice-
President: Sam Taylor Gorringe. I myself am taking on the 
role of Treasurer in the hope that I can transfer the thousands 
of words I wrote in emails last year into essays instead! With 
many of our regular members graduating the challenge of 
getting together a new gang of enthusiasts is now before 
Simon and Sam but I am sure they will be up to the task and 
wish them all the best. 
Until the new term then, I look forward to jostling with you all 
at the next Beer Festival ! 

You can get in touch with Simon at nturealale@live.com

A Successful Year for the NTU Real Ale Society
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LocAle

I was listening to Radio Nottingham this morning and that butcher 
was on, the guy from Sherwood who seems to be on the wireless 
most days, and he was saying how much better local lamb chops are 

to those from New Zealand. This set me thinking, if I buy English lamb 
chops how can I tell if they are local, and what does local mean anyway?

With beer it should be easy to pick out a locally brewed ale on the bar, if 
the pub is in the LocAle scheme, either one of the 108 pubs in this area 
or in the numerous similar schemes run by CAMRA branches all over the 
country, then it will carry a “LocAle Local Brew” crown on top of the pump 
clip. This will guarantee that the beer has been brewed within 20 miles or 
so of the pub. But if the pub isn’t in the scheme you may still be able to 
pick out a local brew from the details on the pump clip or you might select 
a brew that appears to have the familiar name of a local brewery. 

But sadly it isn’t that easy. You may have seen the piece in the last 
edition of the Drinker about the Waverley TBS “Local Hero” scheme which 
has ruffled a few feathers, see letters page, where the bespoke beer to 
celebrate a local hero is not bespoke and is unlikely to be local (although 
to be fair it doesn’t claim to be local)! 

At the recent Green Festival we carried out a survey to see if drinkers 
knew where various beers were brewed and the results were very 
disappointing. Whilst 83% correctly knew that Castle Rock beers were 
brewed in Nottingham, 46% of people thought that Mansfield beers were 
still brewed in Mansfield eight years after the brewery was shut down. A 
similar 46% also thought that Ruddles is still brewed in Rutland despite 
the brewery closing ten years ago and production now taking place in a 
factory in Bury St Edmunds! Only three people got the answers all correct. 
The full set of results is shown below, the correct answer is highlighted in 
yellow.

Most of this confusion occurs because some brewers don’t seem inclined 
to tell customers exactly where a beer is brewed on the pump clip. For 
some reason they seem to want you to think that Hardys and Hansons 
beers are still brewed in Kimberley or that Mansfield Bitter is still brewed 
in Mansfield.

It is not just the big boys who are adding to this confusion either. Several 
pubs around Nottingham have been serving two beers under the name 
Phipps NBC Brewery, one called India Pale Ale and the other Red Star. 
NBC stands for Northampton Brewery Company, which merged with 
Phipps in 1957 and from 1964 beers from the breweries were sold under 
the illustrious name Watney Mann (Midlands) Ltd. The breweries were 
demolished in 1974 to make way for the large Carlsberg factory that still 
stands on the site. These two new beers have been designed to replicate 
the old Phipps brews, using the original recipes and ingredients as far as 
possible. 

But the beers are not brewed in Northampton; they are in fact brewed 
under contract by the Grainstore brewery in Oakham. Unfortunately the 
pump clips don’t appear to say this. Another variation on this theme is 
to call the brewery a different name. You may have recently seen a beer 
called Morris Mayhem from the Westgate Brewery in Bury St Edmunds, 
but this isn’t some new micro in the Suffolk town, it is the actual name 
of the Greene King Brewery, although their name doesn’t appear on the 
clip. Beers also come out of this establishment under the name of Ridleys, 
Hardys and Hansons, Morland and Ruddles. So that’s six brewery names 
for the same place, no wonder drinkers are confused!

So your best bet if you want to drink a local brew is to order the beer with 
the LocAle crown, and if the pub does not have any beer displaying the 
crown ask the licensee why not! Perhaps we should all also start to be 
pushing for legislation that insists that all beers should say where they are 
brewed on pump clips or keg fonts.

As a footnote to this tale, a few months back 
we were in the delightful Old Crown, home of 
the Hesket Newmarket Brewery up in the Lake 
District. We had all ordered food and my choice 
from an inviting menu was cod in Old Crown 
beer batter, which I had assumed meant beer 
brewed on the premises. I was ordering another 
round from their wide range of superb brews 
when I overheard my mate say to the chef, 
who was stood behind the bar, “Oh no don’t 
let the miserable old sod see that or he will 
go off on one again”. It turns out that the chef 
was collecting the beer for the batter from the 
pseudo-German lager pump! As he pointed out 
it, was still Old Crown beer as it is sold there, 
and apparently gassy beer makes better batter. 
This “eat and drink local” business gets a bit 
complicated at times! The meal was excellent by 
the way and I would highly recommend the pub.

And finally a competition. One of the real ales sold under their name by 
one of our local brewers is not actually brewed by them, but is actually 
produced in Burton on Trent. It does say so on the pump clip but in fairly 
small print. There is a prize of two bottles of real ale for anyone who 
can name the beer and the brewery that actually produces it. Send your 
answers to the usual address, details inside front cover. If there is more 
than one correct answer we will select a winner at random.

LocAle newcomers

Can You Be Sure It Really Is Local?

Phipps - phake beer!

Beer
Mansfield Wolver-

hampton
Bury St. 
Edmunds

Edinburgh Oakham Nottingham Bedford Abingdon Don’t know

Mansfield
Bitter

22 16 4 0 1 2 0 2 1

Hardys & 
Hansons B.

1 10 14 1 1 13 4 2 2

Deuchars 
I.P.A.

0 0 1 41 3 0 1 1 1

Greene King 
Abbot

1 1 33 1 1 0 4 6 1

Old Speckled 
Hen

1 5 14 1 5 1 8 11 2

Wells 
Bombardier

0 5 10 0 2 0 19 9 3

C. Rock 
Harvest Pale

1 0 0 1 0 40 1 4 1

Ruddles 
County

0 4 9 2 22 1 2 5 3

Place

Seven Oaks Inn, Stanton

Crown & Mitre, NewarkRed Heart, Ruddington

Castle Inn, Nottingham Willowbrook Club, Gedling

The Rose at Hose
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Snippets
Makeover for Lady Bay

The Lady Bay on Trent Boulevard has been tastefully 
refurbished after a brief closure. There are no structural 

changes, but the new decor is much in evidence, with old 
clocks a particularly attractive feature. The seating has been re-
upholstered and re-covered, and the overall effect is a to make 
this a most warm and welcoming pub. 

As well as the lounge, pictured above, the Lady Bay has a 
traditional public bar with darts and pool, and it is a good place 
to dine too, with an interesting and good value menu of home 
cooked food.
Smokers are catered for with a pleasant covered area outside, 
and when and if we get some good weather, the picnic tables 
at the front are a great place to enjoy a cool pint of one of the 
eight traditional beers served here. Four ales from Greene King 
are accompanied by four from microbreweries, always including 
two or three from Phil Darby’s excellent Nottingham Brewery. 
The Lady Bay is easily reached on an NCT bus no. 11; this is a 
GO2 route and so operates every ten minutes during the day. 
Do not forget that on Mondays and Saturdays from 7pm you can 
get a pint of any real ale for just £2.15 with your Cask Club card, 
available here and at the Test Match, Meadow Covert, Bell, Trip 
and the Windsor Castle, Carlton.

A Cracking Read
Book Review by Steve Westby

My missus reckons I am a sad old git [she’s right! – Ed.] 
because I am an avid collector of books about beer. I 

haven’t counted them but must have more than a couple of 
hundred, the majority of which I have read from cover to cover. 
Many are reference books or guides of various types but very 
few are what you might call a good holiday read. Well I have just 
finished reading a beer book that was so good I couldn’t put it 
down and one that will appeal to a wider audience than just beer 
enthusiasts.
Author Pete Brown had already written two books with a beery 
theme. Firstly “Man Walks into a Pub” described as “a sociable 
history of beer”. This was followed up by “Three Sheets to the 
Wind” subtitled as “one man’s quest for the meaning of beer” 
which chronicles Pete’s travels around the world seeking to do 
just that.

But his latest book “Hops and Glory”, 
subtitled as “one man’s search 
for the beer that built the British 
Empire” combines the strengths of 
his two earlier books being enjoyable, 
humorous and informative but 
then adds another dimension as he 
recounts his fun-filled adventures in 
taking a cask of beer from Burton 
on Trent to India and not via a Jet 
Airways budget flight from Heathrow 
to Delhi either!
I.P.A. (India Pale Ale) was a legendary 
beer from the late eighteenth century 
brewed in Britain and designed to 
travel halfway round the world, via 

the Cape of Good Hope to India, where it slaked the thirsts of 
the British Empire. The beer certainly bore no resemblance to 
another beer of the same name currently brewed in Suffolk – it 
was twice the strength for starters!
Basically Pete asked Steve Wellington at the White Shield 
Brewery in Burton to brew him a 20-pint cask of IPA to an 
original recipe. He then took it on an 18,000-mile journey by 
canal from Burton to Rugby, train to London, P&O cruise ship 
to Tenerife, tall ship to Brazil, where he caught a container ship 
to Mumbai then across India by train via Delhi to Calcutta. Did 
he manage to get it there in one piece? Well you will have to 
read the book to find out, but I can say that the answer is not a 
straightforward “yes”, what can you expect from a man who fell 
into the canal just a few miles outside Burton! 

Footnote: Not to be outdone by Mr Brown I once took a 
container of real ale to my pal in Florida, tucked under my plane 
seat. When I got to US Customs the officer asked me who it was 
for and I truthfully said that it was a gift for a friend. The officer 
replied that it was illegal to do so, but added, “ if you said it was 
for your own consumption that would be OK”. “I will ask you 
again sir, who is the beer for?” “It’s for my own consumption” I 
sheepishly replied. “That’s OK then” he says “enjoy your visit”. 
Perhaps I should write a book about it [please don’t – Ed.]

Green Festival Winners

Once again, Nottingham CAMRA had a stand at this year’s 
Green Festival at the arboretum. As well as giving out (very 

small) free samples of an organic, vegan beer, kindly donated by 
Castle Rock, a survey was conducted to find out if people knew 
where the best known locally available beers are brewed. (You 
can find detailed results of this survey on p. 31)
As an incentive, participants were entered into a prize draw to 
win  one of three Good Beer Guides, worth £14.99 each.

The winners were: Margaret Davies of Calverton, Julian 
(surname not given) from Edwalton and Mike Anson of New 
Brinsley - all have received their prizes.

The World’s End
Plough Lane, Lowdham, NG14 7AT

0115 966 3857

Open all day from 11.30

No juke box
No games machines

No pool table or dart board
Just quality Real Ales 

Excellent home cooked food
A beer garden

and a warm welcome!
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First Rays of the New Rising Sun
It’s getting’ near dawn, when lights close their tired eyes

It seems like one or two of you liked the ‘quiz’ of a couple 
of issues ago “spot the song” well, lets have another. The 
line in the heading is what, by whom, from where? It also 

fits with what time I finished this! Did you catch Thunder? An 
excellent show, they are definitely going out on a high.
Bands to see - what about Nektar? Thursday 3rd September 
(Rock City) - prog rock, they have been on the go for about 40 
years, an English band that are very big in Germany. Amon 
Amarth Monday 26th October (Rock City) - Swedish Melodic 
Death metal band. Funeral for a Friend Tuesday 27th October 
(Rock City) - another ‘foreign’ band they are from Wales, and 
Magnum Wednesday 4th November (Rock City), another band 
on the ‘circuit’ for years. Don’t forget, tickets should still be 
available for Walter Trout Wed 21st Oct at the Rescue Rooms 
and Joe Bonamassa at the Concert Hall on Mon 30thNov.
Local stuff worth a look: 7th August at the Lion, Mick 
Ridgeway’s Mojo Hand with Dawson Smith and the 
Dissenters, starts at 7pm; then Wednesday 12th August also 
at the Lion, Dawson Smith again, with special guest Tommy 
Womack from America. Another band that are well worth a look 
are New Tricks - R & B, catch them at the Chestnut Tree on 
Thursday 20th August or the following day (21st) at the Lion
Now for some local listings, all this is usually, free (apart for the 
odd pint you might have to force yourself to have, while you’re 
at the venue) but you will be keeping live music, just that, 
LIVE!!

Air Hostess, Tollerton 
August: Sun 2nd Not Now Cato – rock classics, Sun 9th  Little Giants 
– rock/country/soul  Sun 16th Verbal Warning – classic rock, Sun 23rd 
Dumpy’s Blues Intoxicated – rock  blues, 30th Eat Cake - classic rock

September: Sun 6th Robinson Bentley Davies Band – 50s to present, Sun 
13th Black 2 Black – 60s to present, Sun 20th 3 above the Shark – rock 
classics, Sun 27th Crusade – rock classics
Please note; all gigs start at 5.30pm and finish at 8pm

Greyhound, Beeston 
Every Tuesday from 9pm - open mic night, every Sunday from 4pm to 
8pm - Sunday jam session. 

August: Sat 1st - Gatecrasher, Fri 7th - Toasted Frog, Fri 14th - Pesky 
Alligators, Sat 15th - Firewire, Fri 21st - Tastebuds, 
Sat 22nd - Evenflow, Sat 29th - The Mustangs

September: Fri 4th - Dave Jackson Band, Fri 11th - The Skanx, Fri 18th - 
BHD ( Ex PHD ), Sat 19th - Pugma Ho, Fri 25th - AC/DC UK, Sat 26th - The 
Cadillac Kings

For more information check out www.Beestonrocks.com where you will 
find photos, mp3’s and videos of some of the recent bands to play here.

Lion, Basford
Song and Cider Summer Festival Sat 1st Sat 8th of Aug. 
Sat 1st - Souled Up; Sun 2nd - Johnny Johnstone Quintet 1.30-3.30, 
Nightworks 4-6, Hot Club - 6-8; Mon 3rd Robinson Bentley Davies Band  
8pm; Tue. 4th; Tue. 4th Old Nick Trading Company plus jam session 9pm; 
Wed 5th - Wholesome Fish 8pm; Thu 6th - Open mic with the Boothill 
Toetappers 8.30pm Fri 7th - Mick Ridgeway Mojo Hand 7-9, Dawson Smith 
& The Dissenters 9.30 till late; Sat 8th - THE Real Elvis Presley live at the 
Lion. A must be seen to be believed experience - 6-9,
Spacehopper Glamrock 9.30 till late.

Serving 12 guest ciders from Westons,Biddendens, Broadoak, Mr 
Hampshire and Cheddar Valley. Hopefully the weather will be good so we 
will be having the music outside.

Other events at the Lion
 

August: Sun 9th - Ian Ballantine Quartet, Wednesday 12th - Dawson 
Smith & The Dissenters, and Very Special Guest from Nashville Tenesee: 
Tommy Womack (The Troubles Coming Tour: August 2009); Fri 14th - 
Harry And The Last Pedestrians; Sat 15th - Airborne; Sunday 16th - Wendy 
Kirkland Quartet; Fri 21st - New Tricks; Sat 22nd - Blues Train; Sun 23rd - 
Joanna Hudson & Bob Hudson Quartet; Fri 28th - Buzzard; Sat 29th - Rollo 
Markee & The Tailshakers; Sun 30th - Tommy Saville & The Organisation; 
Mon 30th - August Bank Holiday Funday in aid of City Hospital Haywood 
House Daycare Centre,  8 local bands playing, bouncy castles, raffle, 
tombola, cake stall, face painting, stocks,  BBQ.

Setember: Fri 4th - Little Giants, Sat 5th - Rolling Clones, Fri 11th 
- Stumble Brothers, Sat 12th - El Gecko, Fri 18th..Tightrope, Sat 19th - 
Tailshakers Acoustic, Fri 25th - Boatrockers, Sat 26th - The Drains. Every 
Tuesday - Old  Nick Trading Company. Every Thursday - open mic with 
Steve And Steve, Every Sunday - songwriters open mic hosted By Harry 
Stephenson

Travellers Rest, Draycott 
All Gigs Free Entry
August: Sun 1st  - Rocket 88, rock ‘n roll band; Mon 3rd Music Auction, 
Lots 7.30 auction 8.30; Wed 5th TBA; Fri 7th KC Karaoke;
Sat 8th  - 4 Way Split, rock & punk covers; Wed 12th - Graham Robbinson, 
acoustic blues; Sat 15th - Prang, show band; Wed 19th  - Andrew Buckley, 
singer songwriter; Sat 22nd - Just in Time, rock & pop covers; Wed 26th 
Trevor McMasters, acoustic covers; Sat 29th - Mr rock ‘n roll: Tony Doyle

September: Wed 2nd - Nigel Beck, singer songwriter; Fri 4th - KC Karaoke; 
Sat 5th - Brooko & Rob, cover artists; Mon 7th - music auction, lots 7.30, 
auction 8.30; Wed 9th - Jon Gomm, percussive acoustic guitar maestro; 
Sat 12th - The Rapiers, Rock ‘n Roll covers; Wed 16th - Chloe Hall Trio, 
Australian trio; Sat 19th - The Locks – brilliant acoustic covers band; Wed 
23rd - Garron Frith, singer songwriter; Sat 26th TBA; Wed 30th - Tim Moon,  
acoustic singer songwriter.

Johnson Arms, Dunkirk
August: Sat 1st - The Cold Light of Day and James Maiden and his Band, 
8pm

September: Thu 3rd: Old Basford + support, 8pm
Sat 5th - The Cold Light of Day & Spotlight Kid, 8pm

So if you’re at a loose end, drop in and support these places and 
tell them where you heard about them.

Also, don’t forget, when you visit these pubs for the 
entertainment, fill in your score sheets. Scores go towards 
deciding who goes in the beer guide.

My contact details are: raykirby@nottinghamcamra.org and keep 
the info coming. 

Thanks, Ray Kirby. (Keep on rocking)

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.

Nottingham’s 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

Varied live music Sunday evenings
Live jazz Monday evenings 8.30pm
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No. 60 of a series in which we look at the use of buses, trams, trains and planes to visit pubs

Series guest writer Steve Rogerson takes a stroll through Stafford

The beautiful town of Stafford is less than two hours 
from Nottingham by train (with just one change at 
Tamworth, last journey back at 21:44 on weekdays but 

earlier at weekends) and is worth visiting for a number of 
reasons – the sights, the old castle, art gallery, the parks and so 
on, but while you are there why not call in for a drink at one of 
its delicious public houses.
A good starting point would be the Railway Inn (1), 23 Castle 
Street, which, as its name suggests, is near the station. As you 
walk in through the front door, there is a small snug to the right. 

Turn left, and you are in the public bar, split into two rooms, the 
furthest of which hosts a darts board and large screen television 
for showing sports. Out the back is a medium sized beer garden, 
unusual for having the ground covered in broken slate. There 
are six handpumps, only three of which were in use on my 
most recent visit serving Bass, Greene King Abbot and Wells 
Bombardier. On previous visits, Deuchars IPA has also been 
available.
My favourite of the Stafford pubs is the Tap & Spile (2), 59 Peel 
Terrace. This local is geared up to real ale with eight handpumps, 
all of which rotate through different beers with normally five or 
six on at any one time, often with at least one from the Slaters 

Eccleshall Brewery in Stafford. It is a large pub with a main bar 
and a snug accessed by a corridor behind the serving area. A 
pool table occupies an alcove to the left as you come in through 
the front door. Despite its large size, it has the atmosphere of a 
local, with the regulars exchanging stories at the bar or in the 
small beer yard at the back. Bottled beers from Slaters are also 
available for takeaway.
The Greyhound (3), 12 County Road, is a small but bright and 

airy pub with two 
bars, each with four 
handpumps serving 
up to eight beers, 
six of which were 
on at the time of 
my visit. The choice 
varies from national 
beers such as 
Wells Bombardier 
to local brews, for 
example the Blythe 
Ridware Pale. There 

is a small beer yard out the back. This pub is popular with staff 
from the gaol opposite and was voted the 2009 pub of the year 
by the local CAMRA branch. It used to have a bad reputation 
but a change of ownership in 2005 has elevated it into a worthy 
drinking venue.
Joxer Brady’s (4), 4 St Martin’s Place, a town centre pub just 
off Market Square, is full of life and bustle. You enter through 
the front bar off which is small back room decorated with canvas 

prints from a local artist, most of which are for sale. This leads 
into the main seating area that hosts live music every Saturday 
night – normally folk or something similar – and a Thursday 
night jam session. The first Monday of every month is comedy 
night. Off this room are other small seating areas and little 
nooks and crannies; it’s quite fun to explore. There are four 
handpumps, one of which is reserved for a cask cider. All four 
rotate through various guest ales. Available on my most recent 
visit were Brakspear Oxford Gold, Marston’s Lord Taverners 
and Wychwood Hobgoblin. The cider pump served Thatchers 
Heritage. The pub also has a continental keg lager available, and 
on this visit that honour went to Bitburger from Germany.
The Yard (5), Espleys Yard, Newport Road is a modern riverside 
pub, part of the Smith & Jones chain. Various large screens 
around the premises clearly gear it up for the sports watching 
fraternity. Effort has been made to give the interior character 
despite its moderness with split-levels and seating varying from 
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In Praise of PUBlic Transport

high wooden stools to comfy chairs. There are three handpumps 
but usually only two are on serving Black Sheep Bitter and Wells 
Bombardier.
Picture House (6), 12 Bridge Street, a Wetherspoons, is, as 
its name suggests, a converted cinema and all credit to them 
for preserving the look both outside and inside. Once through 
the front door you find yourself in the lobby, and the box office 

is still there though now used as a base for flyers and menus. 
The doors either the side of the lobby lead to what was once the 
main auditorium sloping down to where the screen is visible over 
the top of the bar. Movie posters and stills adorn the walls. There 
are ten handpumps but usually only seven or eight are working 
serving a mixture of local and national brews. A beer garden to 
one side overlooks the river.
Spittal Brook (7), 106 
Lichfield Road, is at the 
end of a little cul-de-sac 
parallel with the main 
road. This delightful pub 
was the deserved winner 
of the local CAMRA 
branch’s Pub of the Year 
for 2008. As you enter, 
there is a spacious public 
bar to the left, but I 
prefer the saloon bar 
straight on, off which 
is a small but relaxing 
beer garden. There 
are seven handpumps, 
repeated in each bar, 
one of which is reserved 
for a cask cider. Five of 
the remainder are fixed 
beers – Black Sheep 
Bitter, Everards Tiger, 
Fuller’s London Pride, 
Jennings Cumberland and Marston’s Pedigree – with the other 
reserved for a guest ale, which on my most recent visit was the 
Staffordshire brewery Titanic’s Lifeboat. Children are allowed in, 
but the friendly staff likes you to ask first. The food is good too, 
and the portions are large. And if you could possibly be bored 
in such a lovely pub, there are ample books to read and board 
games to play.
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Ray’s Round

Ray Kirby keeps you up to date with changes to the local real ale scene
Greetings, here we are again for another fun (??) 

packed edition. The number of pubs offering a CAMRA 
discount seems to be increasing at almost breakneck 

pace, so I’ll have a look at them first. I’ll start in the south and 
work north.
First up is the Red Heart, Easthorpe Street, Ruddington. This is 
a pleasant two bar pub, it has a spacious front room, which is 
stone flagged, there is plenty of seating and two large screens 
for sports fans and at the back, a smaller, carpeted, quiet and 
cosy room for those wishing to get a way from it all and have 
a quiet conversation. They also have a separate pool room and 
for those wishing to “take the sun” (on the odd occasion we get 
any!) there is a large garden beyond the car park. On the bars 
are five handpumps, split between the two rooms (although 
only four were in use at the time of my visit) the front room 
has Wells & Youngs Bombardier, 4.3%, £2.80; Fullers London 
Pride, 4.1%, £2.90; Adnams Broadside 4.7%, £2.80 and in the 
back, the LocAle, Castle Rock Harvest Pale, 3.8%  £2.65. The 
CAMRA discount is 20p a pint, 10p a half, available at all times. 
They have a large menu which has paninis, sandwiches, jacket 
potatoes, salads, burgers, pasta dishes, the main meals include 
steaks, fish & chips, big breakfasts etc. and traditional roasts on 
a Sunday. Curries are also on the menu, and these are available 
to ‘take-away’ Tuesday to Saturday evenings. To get there, 
take the number 10 bus (from outside Wilkinson’s, opposite the 
Victoria Centre) and the stops, in Ruddington, are almost outside 
the pub, travelling both ways. 
Next, I am off to the 
Robin Hood, Mansfield 
Road, Sherwood. This 
is another two bar 
establishment and both 
have separate entrances 
and there is no access 
between the two. The 
smaller right hand bar 
has a large screen for 
sports and there is a 
separate pool room at 
the back. The larger left 
hand side is where the 
cask ales are dispensed. These are also offered with a discount 
of 20p a pint, 10p a half to CAMRA members at all times. (Don’t 
forget to show your card when asking for these discounts) the 
regular ‘LocAle’ is Castle Rock Harvest Pale, 3.8%, £2.50. The 
other three beers are rotating guests as part of the Cask Ale 
Club, buy one pint of each beer and get one free when you 
have had 10, another pint for the next 10 and a third for a full 
card. Beers that have been on of late, included; Rugby Union, 
4.5%; Titanic Lifeboat, 4%; Mordue Workie Ticket, 4.6%; S & N 
(UK) Caledonian Deuchars IPA 3.8%; Woodfordes Wherry 3.8% 
all at £2.90 (Expensive, I know, but the price is dictated by a 
‘grabbing pub company’, my words, not theirs!) the pub has a 
quiz night on a Thursday and live music on a Friday. Plenty of 
buses are available to get you there, Lime line, 56, 58 & 59 to 
Arnold and Purple line 87, 88 & 89 to Rise Park/Arnold stops 
across the road from the Elite on Upper Parliament Street and 
the stop in Sherwood is across the road from the pub.
Now it’s across the city to the Plough, St. Peters Street, Radford 
(Get the pink line number 28 (to Bilborough) from the Victoria 
Centre, get off at the White Horse on Ilkeston Road (ask the 
driver if you’re not sure) cross the road and walk round) This 
is the Nottingham brewery tap (the brewery can be seen at the 
back of the pub) and, as you would expect, a good range of 
Nottingham beers are usually available. Rock Mild, 3.8%, £2.25; 
Rock Bitter, 3.8%, £2.25; Legend, 4%, £2.25; EPA (Extra Pale 
Ale, in case you don’t know!), 4.2%, £2.35; Supreme, 5.2%, 
£2.65. They have also started to introduce guest ales - Belvoir 
Triumph, 4.5%, £2.25 on my visit. The CAMRA discount is 15p a 
pint, available between 12 noon and 7pm, Monday to Thursday. 
They also have a collectors card called ‘10 days a week’, buy 10 
pints of Rock Bitter, get one free. There is a TV screen in one of 

the two bars showing sports. The genial mine hosts preside over 
a games night on a Wednesday and a quiz night on Thursdays, 
with a complimentary bowl of chilli at half time.
The final new discount to mention is available at the Dewdrop 
at Ilkeston. You’ll need to get the Trent Barton, Rainbow 2, to 
Ilkeston, walk down Station Road, to Station Street. This is an 
excellent three room traditional drinkers pub, two bars and a 
separate sitting room, the front bar has a pool table, if you want 
to keep yourself occupied while having your beer. Five ales are 
on the bar, “Castle Rock Harvest Pale 3.8% £2.30; Tim Taylors 
Landlord 4.3% £2.40; Oakham Bishops Farewell 4.6% £2.40” 
are the regulars, the other two are ever changing guests, Magpie 
Dark Secret, 3.7%, £2.30; Blue Monkey Evolution, 4.3%, £2.40 
when I was in. A CAMRA discount of 10p a pint and 5p a half is 
given at all times. Cobs are available all day, if you are feeling 

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

Approach, Friar Lane: 20p a pint at all times
Canalhouse: 20p a pint at all times
Dewdrop, Ilkeston: 10p a pint, 5p a half
Fellows, Canal Street: 20p a pint at all times
Fox & Crown, Basford: 25p a pint, at all times.
Globe, London Road: 20p a pint, 10p a half
Hand & Heart, Derby Road: 10p a pint
Lion, Basford: 15p a pint Sun 5pm - Thu 7pm
Monkey Tree, Bridgford Road: 20p a pint at all times
Nags Head, Mansfield Rd, 15p off a pint
Navigation, Wilford Street: 10p off a pint
Old Coach House, Easthorpe St. Southwell: 15p a pint
Plough, Radford: 15p a pint, Mon to Thu, 12-7 
Plough, Wysall: 40p off a pint at all times
Prince of Wales, Beeston: 20p off a pint at all times
Queen Adelaide, Windmill Lane: 20p a pint
Red Heart, Ruddington: 20p a pint, 10p a half at all times
Robin Hood, Sherwood 20p a pint, 10p a half
Royal Children Maid Marion Way: 10p a pint
Salutation, Maid Marion Way: 20p off all pints
Seven Oaks, Stanton by Dale: All cask beers £2 a pint
Southbank, Trent Bridge: 20p a pint, 10p a half
Sun Inn at Eastwood: 15p a pint
Three Crowns, Ruddington: 25p a pint, Sun to Wed
Victoria Tavern, Ruddington: 20p a pint
White Horse, Ruddington: 20p a pint 

Discounts available to everyone

Bell Inn: Cask Ale Club every Monday, selected cask ales only 
£2 a pint from 5pm
All Castle Rock pubs: “One over the eight”; buy eight get 
one free on selected products.
Great Northern Aleway is back: Buy a pint in the 
Approach, Globe, Southbank and Monkey Tree and get a fifth 
pint free in any of the four pubs.
Moot, Carlton Road: “Moot points” buy 8 get one free card 
on selected beers Mon - Fri
Old Angel, Stoney Street: £1.50 for a pint on Tue & Thur.
Oscars Bar Wilford Lane: buy 8 get one free
Pub People Co: Buy 10, get one free on selected ales 
Harvest Pale at the Lion, Basford, & the Hayloft, Giltbrook, 
Nottingham Rock Bitter at the Gatehouse & the Plough, 
Radford and Nottingham EPA at the Rutland Cottage, Ilkeston
Robin Hood, Sherwood: Real Ale Club - up to 3 pints free 
on selected ales purchased (See also CAMRA discounts)
Rose of England: Buy 8 get one free on selected ales
Test Match, Lady Bay & Meadow Covert, West Bridgford, 
Bell, Trip & Windsor Castle, Carlton: members card £2.15 
a pint Monday & Saturday from 7pm
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Ray’s Round

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

peckish. An outside drinking area is situated at the back of the 
pub for when (if?) the sun shines.
Now back to the city centre, I promised you news of the Blue 
Bell in the last issue. It has been turned into two separate, but 
connecting bars, the Blue Bell, entrance from Upper Parliament 
Street and the Emporium, entry from Forman Street. The whole 
place has a 70’s disco ‘feel’ with dark wood and black fixtures 
and fittings and small blue spotlights. The only available ale is 
Wychwood Hobgoblin, 5%, £3.20.
Another establishment that has had a re-furbishment and after 
years in the ‘desert’ Cask ale has finally re-appeared. Wells 
& Young Bombardier, 4.3%, £1.79; Yates Birthday Ale, 3.6%, 
£1.50 (this has been brewed by Wells & Young) The ‘Yates’ 
layout hasn’t really changed over the years, open plan ground 
floor and upstairs balcony, there is a seated terrace overlooking 
the Old Market Square, where you can sit and watch the world 
go by.

At the request of the editor, I travelled out to Burton Joyce (in 
response to his request in the last edition, he has received some 
excellent line drawings of the pubs from a gentleman called 
Bill Taylor); you can get there by the Pathfinder 100 bus (to 
Southwell) leaving from Queen Street. 
There are three pubs - I’ll start with the Lord Nelson, Chestnut 
Grove, a pleasant two bar establishment. It has three beers on 
the bar, Castle Rock Harvest Pale, 3.8%; Black Sheep bitter, 
3.8%; Adnams Bitter, 3.7%, all at £2.60. There is a large screen 
in each side and it has a large garden if fancy sitting outside, 
unusually they do various takeaways, sausage rolls, pasties, 
chips, tea/coffee and a packed lunch, and there is a separate 
restaurant previously reviewed in the Drinker.
Then, back onto the main road through the village (Church 
Street) to the Wheatsheaf - this has a central island bar with 
service available on three sides, and seating on all four, and 
an extra area to the right, laid out for dining. Regular beers on 
the bar are Tim Taylors Landlord, 4.3%, £2.69; Wells & Young 
Bombardier, 4.3%, £2.69; Wells & Youngs Courage Directors, 
4.8%, £2.61. Food is served all day with a large selection of 
starters, main dishes and desserts available. A ‘fixed price’ meal 
of two courses for £9 and three for £11 from selected starters, 
mains and desserts and they have a roast menu on a Sunday. 
If you leave by the back way, you can turn left on Main Street 
to the final pub, the Cross Keys, a well appointed establishment 
with an L-shaped bar, plenty of seating and pew style settles 
around the walls. They have lots of old pictures of the village 
decorating the walls, on the bar is Marstons Draught Bass, 
4.4%, £2.75; Sharps Doombar, 4%, £2.65, and the bus back to 
Nottingham stops just outside.
A slight change to the CAMRA discount available at the Lion, 
Basford - it is now being given until the close on the Thursday, 
also the Pub People new promotion “10 Days a week” has 
extended to include the Plough, Radford, Hayloft, Giltbrook and 
the Rutland Cottage, Ilkeston, see p.36 for details.

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

Tel: 01159 400 600 

Alarm Systems Supplied and Fitted 
Door Access and Intercom Systems 

All makes serviced 

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

Including Pub and Cellar Equipment 

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

events 

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

Pub Quiz 2

We are most grateful to reader Mick Draycott of Stapleford for sending in this quiz 
- along with five others which I will be featuring in future editions. Mick regularly 
presents quizzes at the Crown Inn, Beeston on Tuesday and Thursday nights.

1. The Isles of Scilly are part of which county? 
2. In which city were the 2004 Olympics held? 
3. Who is sixth in line for the throne? 
4. Amos Brearly and Alan Turner were landlords of which TV pub. 
5. Which U.S city is served by Dulles Airport?
6. Which 60’s TV series could you hear the phrase, Book ‘em, Danno?
7. Who is the only person to have been a world champion in both motorcycle  
 racing and F.1 motor racing?
8. Which American country singer was known as “The Man In Black”?
9. What is the name of Shrek’s bride. 
10. How is the building at No.30, St Mary Axe, London better known?
11. What is the largest hot desert in the world. 
12. In Greek mythology, which of the Gorgons turned onlookers into stone? 
13. What is the longest bone in the body? 
14. In which country did the W.W.II battle of El Alemein take place? 
15. Who wrote “The Three Musketeers”?

Answers on p. ��

by answering this question from Spyke’s foreign travels:

Spyke was not at all impressed to find a bar with this name - but in what 
town did he take the photograph?

 .
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IT MAKES A CHANGE FROM 
THE SAME OLD PUBS...

THIS IS NICE...
HE’S TAKING ME FOR A
WALK INTO TOWN...

AND THE SAME
OLD FACES... SIGH

Win two bottles of Real Ale If no correct answer is received, the 
nearest geographically wins the beer. 
In the event of there being more than 
one correct answer, the first out of 
the hat wins. Post your answer to the 
editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to 
arrive no later than 1st. September 
2009.

Once again, the last competition 
produced some interesting entries. 
One reader, oddly, thought it was in 
Philadelphia, whilst several entrants 
came closer with Nairobi, Kenya. Three 
correctly thought it was in Zambia - the 
clue was the Mosi beer signage. Barry 
Shaw thought it was in Livingstone and 
Mayeso Million suggested Chipata - but 
I have visited both of these and did not 
find a pub by the name of Stanley Bar, 
much as you might expect to meet one 
in Livingstone. 
However, Tony Millinson of Kegworth 
not only got the correct location, 
Lusaka, but even told us: “If I have it 
right the pictured bar is on Freedom 
Way at the corner with Chipramba 
Way”. Tony, I’m impressed! A much 
deserved two bottles of Real Ale are on 
their way to you!
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Snippets

Up to 8 Cask Ales: 
local microbrewery selection, with regulars 

from Magpie Brewery
***

 An extensive choice of draught & 
bottled continental & international beers

***
Fresh, delicious food prepared daily, 

lunch & dinner
***

Traditional hospitality assured at all times

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

Be sure to join us for our forthcoming Beer 
Festival on August Bank Holiday Weekend, 

Aug. 27 – 31;  in conjunction with 
‘The Globe’, over 40 different ales from 

microbreweries near & far!
************************************

Camra Members:  5% discount on all purchases

Children Welcome;  Parking Available

Pub People Company news

The Lion at Basford is holding a Summer Cider and Music 
Festival during the first week of August. There are 12 bands 

lined up for what promises to be an excellent live music featival 
and they include jazz, soul, folk, punk, rock and an Elvis tribute 
to round the week off on Sat 8th. There will be over 10 traditional 
ciders on sale with Biddendons, Thatchers, Broad Oak, Westons 
and Mr. Whiteheads among the companies showcasing their 
drinks.
The Plough on St. Peters 
St. has a new outdoor 
skittle alley which has 
been constructed by 
the locals. Feel free to 
give it a try. Already 
we have teams from 
the University and local 
businesses who have 
booked skittle nights. 
The Plough also made it 
into the Observers top 
100 UK pubs in a booklet 
published in June. It praised its traditional features and warmth 
of welcome.
Bunkers Hill has  a new outside drinking area....or at least 
new, locally made steel barriers. Mark, the licensee teamed up 
with Sneinton Market firm Irony to design and produce some 
excellent custom made fencing which look superb. This is the 
third piece of bespoke work the company has done for the pub. 
Inside are a giant steel framed mirror and individual paper rack. 
Have a look next time you are in. They are great examples of 
locally made design features.
The Stanhope Arms at Stanton by Dale is now stocking Harvest 
Pale on a permanent basis. There is a brand new food menu 
which uses local produce, and it is a great destination for a 
lunchtime pint and an excellent pub meal.

Birthday bash at the ‘Strat’

Regulars, guests and former staff joined Natasha Averre, 
landlady at West Bridgford’s Stratford Haven, to celebrate 

the tenth anniversary of its opening as the district’s first new pub 
in a generation.  With Harvest Pale, the brewery’s award winning 
bitter on sale at £1.60 per pint, a typical 1999 price, and special 
discounts on the other ten real ales on draught, the evening on 
Tuesday 18th May, was universally acclaimed a great success.
Among the guests were 
many regulars from 
West Bridgford including 
Alan Tyers, known as 
‘quick change Alan’, after 
his habit of arriving in 
completely new outfits 
throughout the day.   Alan 
said he never used the 
premises in their past life 
as a pet shop, “nor did 
I have much in common 
with the residents of the 
four bed sits here in the 
1970s,” he added. 
For Natasha Averre, the 
day was made complete 
by her current staff’s insistence on working their bar shifts in 
the attire of St Trinian’s schoolgirls.  “The lads were particularly 
appealing,” she says. “Though some of them found high heels a 
little tiresome as they teetered their way around the bar.”
The toast to the evening was “here’s to the next ten” made 
by pub regular, John Burns.  Natasha says, “John is well 
remembered on the night we opened … and on most days since.  
It was good to hear his favourite pub jokes and reminisce about 
customers old and new with him.” 
Music was provided by Kelly’s Heroes.

Staff and former colleagues gather for the Strat’s birthday party

Alan Tyers, a resident of Stratford 
Road, West Bridgford, with the pub’s 
first manager, Steve Bramley, and 
the current landlady, Natasha Averre  
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Post Box
Nowhere to Go!

SIR - I read with dismay the “Evenin’ All” article by Inspector 
Paul Winter in the last Drinker. I am a pensioner and an honest, 
law abiding citizen, but fell foul of the law last year due to 
the appalling lack of public toilets in our city. I am diabetic, 
and do need the toilet more than most, but, as suggested by 
the inspector I always plan my day to take this into account. 
So when I arrived by bus at Broadmarsh Bus Station with 15 
minutes to make my connection, I thought I had plenty of time 
to use the so-called “superloo” there. However, after waiting 
several minutes for it to recycle and clean itself it went “out 
of order” – and there was nowhere else to go. I was ashamed 
to be forced to go in an ally behind the bus station, but had 
absolutely no choice (other than the even more unacceptable 
option). Imagine my complete embarrassment when a female 
community support officer found me, and took down my details 
to be reported for prosecution. My attitude was, though, that 
there was no way in which I would pay a fine for something that 
was not my fault – I would have taken the issue to the European 
Human Rights Court and even gone to prison as a matter of 
principle.
But no prosecution ensued – not even a caution! Wondering why, 
I did a web search and uncovered a Nottingham City Council 
document on toilet provision which states: “A problem exists 
in the late evening/night when customers have left a venue 
and are ‘caught short’ with little prospect of accessing a toilet 
late in the night… enforcement action has been taken in line 
with best practice in other cities, however it is recognised that 
enforcement is only effective when there are sufficient facilities 
for people to use”. It looks as if, contrary to the inspector’s 
comments and as in my case, prosecutions are not the norm due 
to the recognised lack of facilities.

This situation is a disgrace! If drug taking in toilets is a problem, 
let’s have the simple circular steel urinals as seen in Amsterdam 
and other European cities – and, indeed, some English ones. 
After all, if a sober, law-abiding pensioner can be caught out 
what chance does an inebriated youngster stand?
Name and address withheld on by request, Keyworth.

A leaky problem

SIR - I was extremely disappointed by Inspector Winter’s bog 
standard response to the disgraceful lack of public conveniences 
in the city centre.  Calls of nature cannot always be pre-planned, 
especially if buses are running late or missed, and to penalise 
the ordinary, decent drinker just because the local constabulary 
are either unwilling or unable to police the situation adequately 
is just not acceptable.  I can think of no other city in Europe with 
the same problem.
The next time I see Inspector Winter I will use his helmet!
P Knightly, East Leake

Urination is desperation!

SIR – I was amazed, and disappointed, to read Inspector 
Winter’s arguments against the availability of public toilets in 
the city centre. Contrary to what the inspector believes, the vast 
majority, if not all, the people who urinate in the street do so 
out of desperation and not out of choice. If there were facilities 
available, they would use them.
Nor are his ill-thought comments about planning a suitable 
answer. Even the best plans can go wrong late at night for 
reasons beyond most people’s control – late tram, cancelled bus, 
long queue for a taxi and so on.
No, I suspect his main worry was the secondary argument about 
such facilities being used by drug users. I’m sorry Inspector 
Winter, but if that did occur it is the job of you and your 
colleagues to stop it happening so the toilets are safe for the rest 
of us to use.
Then again, you probably feel it is easier to keep up your arrest 
record by booking a few people having a leak down an alleyway 
than it is to tackle drug abuse.

Steve Rogerson, Sneinton

Puritanical Plod
SIR - Never have I read such drivel as contained in the article 
from Inspector Paul Winter. He rightly condemns those who 
urinate in the street but then attempts to justify the closing of 
public toilets which can only exacerbate the problem. He fails to 
realise that we cannot all afford taxis home - some people even 
have to wait for trams and buses which, he may be surprised to 
learn, do not have toilets.
As for these establishments being a source of antisocial 
behaviour, how many of Nottingham’s finest does it take to 
police a toilet ?
Judging by the way this puritanical Plod routinely opposes the 
opening of every new avenue of pleasure, it appears that he 
would like to see Nottingham close at 8pm thus enabling us 
all to return home, don sack cloth and ashes, then flagellate 
ourselves.
Brian Wilson, Radcliffe Gardens, Carlton
The editor replies:
Inspector Winter (now Chief Inspector) declined to comment 
in the Drinker, but would be happy to reply personally to 
correspondents. This article certainly touched a raw nerve 
for many readers; it is now really a matter for the council to 
address, and I will be speaking to them about the situation in 
the not too distant future. I will let readers know what kind of 
response I receive.

Not so Local Heroes 
SIR - As the commercial director of WaverleyTBS I thought 
I would write to you personally to give you my perspective 
on the article in June’s edition of The Nottingham Drinker 
regarding the WaverleyTBS “Local Hero” initiative.
I live near Nottingham and regularly frequent a number of 
excellent CAMRA recommended cask ale pubs in the region, 
including my local, so I was personally disappointed to read 
your LocAle article. I don’t believe it was a fair reflection of the 
objectives behind the Local Hero initiative we are running and 
more importantly questioned our commitment to local cask 
ales.
Our Local Hero initiative, in conjunction with The Publican, is 
aimed at creating recognition for the local hero that the pub 
has chosen to celebrate, whilst raising recognition of cask ale 
in general. If people choose to drink the ale instead of their 
normal tipple, on the basis of supporting their local hero, then 
we have encouraged them to try something different. If only 
10% of them decide to widen their range to try further cask 
ales on the back of that choice then we feel that’s a win all 
round.
Whilst I take your point that licensees can commission local 
brewers to brew them a bespoke beer, the reality is that many 
would not be able to sell the volume at a commercially viable 
price for customers. We are offering a `bespoke’, risk-free 
alternative at a superb price. If our version is successful it may 
give them the confidence to really create their own beer and we 
would wholeheartedly applaud this.
Waverley TBS remain committed to cask and are proud of our 
reputation in this area, in no way is our Local Hero initiative in 
competition with the LocAle initiatives from CAMRA, indeed we 
actively support CAMRA, cask ale and pubs in general.
We recognise the importance of the pub to the community 
and to our heritage and we feel that cask ale has a huge part 
to play in that arena. We work hard to ensure the consumer 
has a good choice, value for money pint that is of the highest 
quality. We value the relationships we have with our customers, 
suppliers, trade press and the various trade and consumer 
associations that we work with and support. At this time when 
the British pub is under such threat we believe that by working 
together we can really make a difference, and we all have role 
to play.
Tim Caseldine, Waverley TBS, Edinburgh
Steve Westby comments:
I said in my article “Not So Local Heroes! “ in the last edition 
of ND that the aims of the Waverley TBS Local heroes scheme 
were laudable in that they endeavoured to highlight the pub’s 
place at the heart of its community. I also recognise the 
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Post Box
Finally, rather than the intemperate response of ‘show him the 
door’ as he suggests, how about a mature debate at the Robin 
Hood Beer Festival? I’m game if you are.

Let’s have a “Bellamy” - or two!
SIR - Issue 92 of ND contained an article mentioning David 
Bellamy and the “That’s Your Limit” campaign of the 1980s. In 
our part of the world his oft-repeated slogan “two or three pints, 
two or three times a week” gave rise to the standard unit “The 
Bellamy” as in “Sorry I’m a bit late, ran into Mel and we stopped 
at the New Bridge for a couple of Bellamys”
Eric Larkham, Newcastle upon Tyne
The editor replies: I’ll drink to that!

Chili con Court Case
SIR – I decided to make Jamie Ale-Lover’s Chili Con Carne 
with Stout (Nottingham Drinker Jun/July 2009). Noting that 
it indicated that I should use “Fresh green chillies to taste” I 
was a little unsure what to put in – there are so many different 
kinds. I usually use jalapenos but the shop did not have any 
so I bought red habaneros instead as I thought they sounded 
suitably Mexican. They were smaller than jalapenos, so I put 
in twelve of them. The chili turned out to be very tasty, but 
so mind-blowingly hot I needed seven pints of Harvest Pale to 
cool off (don’t tell Nick Tegerdine!).  So, the next morning I 
went to the bathroom anticipating some problems, but despite 
habaneros swimming their way through my intestinal tract, I 
was unable to create the usual morning symphony referred to 
by my next-door neighbours as ‘thunder and lightning’. 
So I went grocery shopping in my local Tesco, whilst not 
being altogether sure that course of action was a wise one. 
Upon entering the store, at first all seemed normal. I selected 
a trolley and began shopping. It wasn’t until I was at the 
opposite end of the store from the toilets that the pain hit me. 
The habaneros in the chili were staging a revolt. In a mad 
rush for freedom they bullied their way into my large intestine, 
and, before I could take one step in the direction of the toilets 
they fired a warning shot. There I stood, alone in the wet fish 
aisle, suddenly enveloped in a noxious cloud the likes of which 
has rarely been recorded. I was afraid to move for fear that 
more of this vile odour might escape. Slowly, oh so slowly, the 
pressure seemed to leave the lower part of my body, and I 
began to move up the aisle and out of it, just as an elderly lady 
turned into it. I don’t know what made me do it, but I stopped 
to see what her reaction would be. I could have warned the 
poor woman but didn’t. I simply watched as she walked into an 
invisible, and apparently indestructible, wall of odour so terrible 
that all she could do before gathering her senses and running, 
was to stand there blinking and waving her arms about her 
head as though trying to ward off angry bees. This, of course, 
made me feel terrible, but then made me laugh .......BIG 
mistake!!!!!  When you laugh, it’s hard to keep things ‘clamped 
down’, if you know what I mean. With each new guffaw an 
explosive issue burst forth, some so loud and echoing that I 
was later told a few folks in other aisles had ducked, fearing 
that someone was robbing the store and firing off a gun. 
Suddenly things were no longer funny. A security man arrived 
and said: ‘Sir, you might want to step outside. It appears some 
prankster has set off a stink bomb in the store. We are closing 
for the time being.’
Home again without having shopped, I realised that there was 
nothing to eat but leftover chili, so I consumed the rest. The 
next day I went to shop at Morrisons. I can’t say anymore 
about that because there is a court case pending. They claim 
they’re going to have to repaint the store….

Name and address withheld by request, Burntstump.
Jamie Ale-Lover replies:
I really felt sorry for you (once I’d stopped laughing). The 
hotness of chillies is measured on the Scofield Scale, where the 
value is the number of times you would need to dilute the chilli 
in order for there to be no detectable hotness. You would have 
been fine with jalapenos, which rate at a mere 2,500 - 5000. 
However, Habeneros weigh in at a hefty 225,000 - 550,000 - 
around 1000 times hotter - so I think I have got to the bottom 
of your problem!

commitment Waverley TBS has in providing quality cask beer 
to a wide range of pubs across the country and they should be 
applauded for this.
However this does not get away from the disappointing aspects 
of their “Local Heroes” scheme. Their own spokesperson has 
admitted that the beers sold to pubs under this initiative 
are not bespoke beers at all but are actually existing beers 
sold under a different name. We in Nottingham CAMRA are 
completely against this practice of  rebadgeing beers. No 
matter what the reason, it is difficult to see how it can be 
construed as anything other than an attempt to mislead the 
customer, which must surely damage the overall integrity of 
real ale and the reputation of individual brewers. 
Incidentally I did not suggest, as Mr Caseldine claims in his 
letter, that licensees can commission local brewers to brew 
them a bespoke beer as I agree it would not be commercially 
viable in most cases. Having said that, Nottingham Brewery 
brews Broadway Reel Ale exclusively for the Broadway Cinema 
Bar and Navigation Bitter is brewed exclusively for the Trent 
Navigation by Magpie Brewery. However with their Local Heroes 
scheme Waverley are not providing bespoke beers anyway and 
the beers sold under the initiative are unlikely to be local! 
Putting this issue to one side, Nottingham CAMRA are happy 
to support Waverley TBS in their efforts to supply good beer to 
our pubs and we would be keen to discuss ways that we can 
work together to support cask ale in general.
Alcohol Units advice “picked from thin air”
SIR - I was astonished to find a CAMRA magazine running 
a double-page spread devoted to getting us all to drink less 
(“Let’s Work Together”, Nottingham Drinker June/July). The 
author, Nick Tegerdine, bemoans what he calls a “knowledge 
gap” amongst drinkers about the “recommended units of 
alcohol” system, but what he doesn’t tell us is that the figures 
constituting the system have no empirical basis and were 
essentially plucked from thin air. Can this by any chance be the 
same Nick Tegerdine who in your issue of August / September 
2008 described the units system as “pants...not at all helpful...
fatally flawed...factually inaccurate”?
Rather than hassling unwary beer festival customers with 
damn-fool questions (if I’d been running the Robin Hood Beer 
Festival I’d have shown him the door), Mr Tegerdine should 
realise that the vast majority of pub drinkers use alcohol in an 
entirely unproblematic manner, even if their consumption may 
often stray outside his arbitrary norms. That way, help with 
alcohol-related problems could be focussed on the unfortunate 
few who really need it.
Finally, I couldn’t help noticing the contrast between Mr 
Tegerdine’s joyless ramblings and the rest of Nottingham 
Drinker’s content. Elsewhere in the magazine you announce 
“survey trips” (for which we can I think read “pub crawls”) to 
various Nottinghamshire districts. Are the participants expected 
to consume their allotted pint and a half of Nottingham EPA, 
then wend their way homewards for cocoa and a digestive 
biscuit, vowing the while to lay off the booze for the next two 
days? Somehow I think not.
Rhys Jones, Gwynedd, Llanilar, Aberystwyth 
Nick Tegerdine replies:
In response to the very welcome letter from Mr Rhys Jones I 
have to ask how many sups of Evan Evans he had taken before 
writing. I don’t see a two page spread in the last Nottingham 
Drinker entreating people to drink less. I do see a section of my 
article that says ‘the more you drink the greater the risk you are 
taking’. 
Mr Jones demonstrates an unhelpful attitude, a dinosaur like 
approach that has contributed to the damaged relationship 
between responsible drinkers and producers and Whitehall. Mr 
Jones also exposes his own confusion between the units system 
(which is a rough method of measuring your consumption) and 
medical science. 
Further, whilst agreeing with him that the majority of drinkers 
consume their ale responsibly, there are increasing numbers 
who don’t and the description of those as ‘the unfortunate 
few’ suggests to me that Mr. Jones has not read my article in 
entirety, unlike the many who have commented favourably on 
the points that I made.
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Snippets
Get Yer Autumn Boots On

The next walk is scheduled for Saturday September 19th. 
Bus this time. Catch the 10am Trent Barton R2 from Victoria 

Centre or a little later on Parliament Street. For those not old 
enough to go free, purchase a Zig-Zag ticket and see where we 
end up. The aim is to walk around the Ilkeston/West Hallam area 
with some surprises in store. 

The Matlock walk did not get off to the best of starts when the 
train was cancelled. However, an hour later still made for an 
excellent day out. Scenery, history and a mole! What more could 
you ask for? Oh yes, beer to finish, and no rain until back in 
Nottingham! Please contact me at alanward@nottinghamcamra.
org or 0794 154 4769 so I know numbers.

New brewery for Thornbridge

As the new Thornbridge brewery nears 
completion, additional members of the team 

are being recruited. James Kemp is the latest to 
join after impressing Brewery Manager, Kelly Ryan, 
with not only his experience but his passion for 
brewing and quality. James, after spending his 
early years in Staffordshire moved with his family 
to New Zealand where he completed his BSc degree 
and post graduate diplomas. “James’ passion for 
brewing was rewarded”, says Kelly, “when in 2008 
he won three of the five major awards at the New 
Zealand Home brewing Championships and was 

crowned the NZ Champion as well as winning the Liberty Award for 
best malt balanced beer and the Brewcraft Award for best beer”. 
After moving back to the UK James gained valuable experience 
as a sample technician at Fullers Brewery, where he was involved 
in laboratory analysis and establishing tasting evaluations.  “We 
are investing heavily in a new brewery and laboratory to improve 
further the quality of our products” reports Kelly “with his passion 
for making good beer and technical expertise James was an ideal 
candidate to join the Thornbridge brewing team”.   

The Moot
September 10th - 13 th (Thu-Sun)

27, Carlton Road, Sneinton. 0115 950 4170

Open

12 - 12

daily

Festival Food always available

Beer Festival

Fourteen beers available at all times
from microbreweries near and far

Buses

 25, 27,

& 100

Quiz and Sticky Thirteens Sunday 9pm

Hops
Blue Monkey brewer John Hickling tells us why he loves hops so 
much - and about some of his future brewing plans

I love hops. The sticky, green buds 
from the female hop plant may look 

like they would be at home rolled up in a 
Rizla paper, but they are actually used to 
give beer a lot of it’s bitterness, flavour 
and aroma. They also help to preserve 
the beer with their anti-bacterial 
properties, which is very good of them.
The choice of hops is critical when we 
create a beer, just as much as the choice 
of grape when making wine. Any brewer 
worthy of the title will spend a lot of 
time obsessing about hops, and I’m no 
exception.
We boil the hops during the brewing process. Boiled for a long 
time, they add lots of bitterness, but not much else. If we boil 
them for a shorter time then we extract loads of lovely flavour 
and aroma, but less bitterness. Because of this, we make a 
number of different hop additions, with different hops boiled for 
different durations to get the characteristics in the beer that we 
want. Hops can give lend a huge variety of flavours and aromas 
to beer, from piney, herbal or grassy notes through to floral, 
grapefruity, or even vinous qualities.
It’s the numerous oils, resins and tannins contained in the flower 
cones of the hops which gives each type of hop it’s distinctive 
characteristics. Scientists can (and do) spend lifetimes analyzing 
these components and how they interact with each other in the 
brewing process, but what really matters is the judgment and 
palette of the brewer using them. The best way to find out what 
a hop is like is to brew a beer using it, and see whether you like 
it or not. Brewing is half science and half cookery, after all.
I use Pilgrim hops for bittering and flavour in our 3.6% 
beer ‘Original’. Pilgrim has very high levels of an oil called 
Humulene, which imparts a lovely pungent quality, which I think 
complements the low abv of the beer really well. I use Styrian 
Goldings for aroma in this beer. These have a delicious piney/
citrussy aroma, so I use loads of them!

I’m doing lots of mini test-brews at the moment using all kinds 
of weird and wonderful hops, so there are some interesting beers 
in the pipeline. Perhaps my favourite, unusual hop I’ve found so 
far is ‘Nelson Sauvin’ from New Zealand. It’s supposed to have 
a wine-like aroma, but to my nose they smell like Ribena, and I 
love Ribena! They are pretty hard to get hold of at the moment, 
but I managed to buy some earlier this year and have stashed 
them away for a one-off brew later in the year to take to the 
Nottingham Robin Hood Beer Festival. I can’t wait!
Speaking of hops being hard to get hold of, the price of hops 
has rocketed over the last few years and some varieties have 
become impossible to buy. This is due to a number of factors, 
but bad weather and increasing demand (the Chinese are getting 
into beer in a big way), seem to be the main causes. Some of 
the hops we use now cost almost £30 per kilo – a fair whack for 
a clump of vegetable matter! That makes them more expensive 
than fillet steak. (There’s a thought - I wonder if anyone has 
ever tried meat-beer?!)
Because of these massive price hikes, brewers have been faced 
with some difficult choices; do we cut down on the use of the 
more costly hops and substitute with less desirable but cheaper 
ones, or do we absorb the cost increases and make the beer as 
we want it? I’ve chosen the latter (I chucked £300 worth of hops 
into my last brew, which would have cost me about £50 a couple 
of years ago), but if you’ve noticed that beers from some other 
breweries have changed over the last couple of years, you’ll 
understand why.
Interestingly, as you might gather from the start of this article, 
the hop plant is actually a close relative of the cannabis plant. 
I have, ahem, heard that cannabis plants are often grown 
hydroponically indoors, in order to produce a consistent, high 
yielding and potent crop. A friend of mine recently speculated 
that it might be a nice idea to have a go at growing hops in 
the same way. A Blue Monkey side project may well be in the 
works...
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Beer Festivals / Trips and Socials
July 29- Aug 2 (Wed-Sun) Unicorn Beer Festival, Repton 
Rd. Newton Solney, DE15 0SG. Bus Trent/Barton Villager V3 
from Derby or Burton. 60+ beers inc. 40 from Yorkshire. Hog 
roast Sat afternoon, fish and chip van Fri/Sat eve. Daily live 
entertainment. Details www.unicorn-inn.co.uk
July 30-August 2 (Thu-Sat) Wars of the Roses Festival, 
Bold Forester, Botany Avenue, Sutton Road, Mansfield. 
In celebration of Yorkshire Day, featuring around 12 beers from 
Lancashire and 12 from Yorkshire. Open all day, food served until 
9pm. Ten minutes from bus and train stations, or Trent/Barton R3 
to door.
August 1-2 (Fri-Sat) Rose at Hose Beer Festival, �3, Bolton 
Lane, Hose. 16 ales and 4 ciders. Lots of live music.
August 1-� (Sat-Sat) Song and Cider Summer Festival, 
Lion Inn, Mosely St. Basford. Tram: Shipstone St. northbound, 
Wilkinson St. southbound.  12 ciders from Westons, Biddendens, 
Broadoak, Mr Hampshire & Cheddar Valley. Further details on 
music page.
August �-� (Tue-Sat) Great British Beer Festival, Earl’s 
Court, London. Open Tue 5-10.30, Wed-Fri 12-10.30, Sat 11-
7. At least 450 beers including golden ales, fruit beers, stouts, 
international real lagers,  plus ciders and perries, available in 
pint, half pint and third pint measures. Traditional pub games, live 
music, good food including traditional pub snacks, tutored beer 
tastings (book in advance) Admission (on the door) £8 (CAMRA 
members) / £10 (Non-CAMRA members). £2 discount on advance 
bookings with £1 administration fee per order - avoid queuing on 
the day! Advance Season Tickets £20 (CAMRA members) / £23 
(Non-members) www.seetickets.com/gbbf
August 13-16 (Thu – Sun) Grantham Beer Festival, 
Grantham Railway Club, Huntingtower Road NG31 �AU. 
3 mins from Railway Station, 5 mins from  Bus Station. Open 
Thu 12-3 & 5-30 -11, Fri 12–3 & 5-30 – 11 Sat 11–11Sun 
12– 7. CAMRA Members free all sessions. Non members £3 
all sessions, Sun. free. Over 40 beers + cider and perry. Food 
available all sessions. Staff needed please contact: staff@
granthambeerfestival.org.uk www.granthambeerfestival.org.uk
August 25-29 (Tue-Sat) 32nd Peterborough Beer Festival, 
Embankment, Bishops Road, PE1 1EF. 350+ draught real ales, 
100+ ciders and perries, European bottled beers, wide selection of 
food, pub games, tombola, pub quiz, funfair, CAMRA shop + other 
stalls. Live music every eve (separate marquee). Tue 5.30pm to 
11pm £4 (CAMRA and EBCU members free) Wed 12-2.30
FREE, 5.30-11:00 £4.00 (CAMRA & EBCU members free)
Thu 12 to 11 £1 before 3, £5.00 after. Fri. 12-2.30 FREE, 5.30-
11.30 £5.00 (CAMRA & EBCU members £1) Sat 12-11 £3 before 
3pm, £5.00 after 5pm. (CAMRA & EBCU members £1 at all times)

Aug 2�-30 (Thu-Sun) “Global Navigation” Beer Festival, 
The Globe, London Road and the Trent Navigation, Meadow 
Lane. 40 different beers in total, including Global Navigation Ale, 
all at £2.30 a pint. Festival food and entertainment. 12-12 daily.

August 29-30 (Sun-Mon) Moorgreen Country Show Beer 
& Cider Festival. Over 25 beers, together with the genuine 
draught Czech Budvar, both light and dark, and real ciders and 
perries. Open to public 11 Sun 11-6, Mon 10-6, with special 
evening sessions for CAMRA members only – see What’s brewing 
for details. Entertainment includes Show Jumping, Heavy Horses, 
Falconry, Vultures, Pigeon Show, Cavy and Pet Show, Cattle, 
Sheep, Goats, Terriers, Dog Show and Dog Racing, Classic Cars 
and Motor Cycles, Steam Engines, Walkabout Clown, Rare Breeds 
Stand, Trade Stands, Honey and Live Bee Show, Children’s Fun 
Fair, Archery, Quad Bikes and many others.
Sept 2-6 (Wed - Sun) Johnson Arms September Beer 
Festival, 59 Abbey St. Dunkirk. Over 25 Cask Ales (including 
Banker$ Draft, Bearskinful, Eye-Opener, Ginger Pig, Heligan 
Honey, Piddle Artist, Samba, Schiehallion and Yellow Hammer) 
over 5 days including 6 Blue Monkey ales. 6 -10 ales available at 
one time. Beer Vouchers four pints for £10. Wednesday: Meet The 
Brewer with Blue Monkey. Thursday: Live Music ‘Old Basford + 
Support’ 8pm. Saturday: Live Music ‘Cold Light of Day + ‘Spotlight 
Kid’ 9pm. Sunday: Homemade Roast Dinners and Desserts 2 
main meals for £10. For more info (including beer tasting notes) 
see website: www.johnsonarms.co.uk. Tel:0115 9786355. Email: 
mail@johnsonarms.co.uk

Beer Festivals

Trips and socials

The mini bus survey trips are as follows; August we are 
looking at the Awsworth/Cossall area, September will 

take us to Woodborough and Lambley and in October we will 
visit Radcliffe on Trent.
Tuesday 25th August will see us present an Award of 
Excellence to the Stag at Kimberley. If we can start to arrive 
about 7.30pm and the presentation will take place about 
9.30. Get the Rainbow One from the Victoria Centre bus 
station; the stop is outside the pub.
In September we have been invited for a tour of Fullers 
brewery in London, this will be a full day trip, leaving 
Nottingham at 8.30am and getting back to Nottingham 
about 8.30pm. Numbers are limited to 14 and the cost will 
be about £25 (less, if I can fill it) It will include a pint when 
we get to Fuller’s, the brewery tour at 12.00 noon, lunch in 
the Mawson Arms, and a tour of pubs around the brewery.
Following on the very successful Mild Trail, we have two 
presentations. First, for the pub serving the best pint of 
mild, which was the Babington in Derby this will be on 
Monday 7th September and the award for the best display 
which went to the Newshouse, for the third year running, 
this will be presented on Tuesday 8th September. The 
presentations should take place about 9.30
As always, your CAMRA membership card is required to 
obtain your discount on paying for bus trips. 
See the diary dates column for times and dates of all the 
trips, socials etc.

Don’t forget, that EVERYONE is welcome to any CAMRA 
meeting or outing, you do NOT have to be a member. And 
finally I can be contacted electronically at: 
raykirby@nottinghamcamra.org 

Sept. 3-6 (Thu-Sun) Ruddington Beer Festival, Three 
Crowns & White Horse. ‘Wars of the Roses’ theme with the 
White Horse supporting the White Rose and stocking Yorkshire 
Breweries and the Three Crowns following the Red Rose of 
Lancashire.

September �-6 (Fri-Sun) Gladstone Beer Festival, Loscoe 
Rd. Carrington. - starts Friday 3.00 pm with BBQ from 6.00pm. 
20 plus beers with six on at any one time. Ends Sunday 11.00pm 

September 10-12 (Thu-Sat) 16th Tamworth Beer Festival, 
Assembly Rooms, Coroporation Street, B�9 �DN. 10 
min from train, 5min from bus stn. 100+ real ales from micro 
breweries, inc fest specials/one-offs. Ciders/perries, UK + foreign 
bottled beers. s avail. Open: 11-11pm each day. Admission £3 
all sessions except Fri 5-11pm (£4). CAMRA membs free entry all 
times.
September 10-13 (Thu-Sun) First Moot Beer Festival, 
2�, Carlton Road, Sneinton. Open 12-12. Free admission. 
14 Microbrewery beers from near and far available at all times. 
Festival pub grub. Buses NCT 25 & 27, Pathfinder 100.
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Nottingham
Trips and Socials

August:
Mon 17th - Survey trip, Awsworth/Cossall area. Dept. Cast 7pm 
Tues 25th - Presentation, Stag, Kimberley, 7.30pm. R1 bus.

September:
Mon 7th - Mild Trail presentation, Babington, Derby, 9.30pm.
Tue 8th - Mild Trail presentation, Newshouse, 9.30pm
Wed 16th - Survey trip, Woodborough/Lambley. Dept. Cast 7pm
Fri 18th - Brewery Trip, Fullers, Chiswick. Dept. Cast 8.30 am 
Sat 19th - Ilkeston/West Hallam area walk. 10am Trent Barton R2 
from Victoria Centre - purchase Zigzag ticket.

October:
Tue 20th - Survey trip, Radcliffe-on-Trent area. Dept. Cast 7pm

For more details on Trips and Socials see the article on page 43 . 
Book with Ray Kirby on 0115 929 7896 or e-mail 
raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for  £2 discount offered on some trips.

Branch Meetings

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

August:  Thu. 27th - Salutation, Maid Marion Way

September: Thu. 24th - Horse & Groom, Basford. Tram Ship’ne St

October: Thu. 29th - Bar Deux, Clumber Ave. Yellow Line buses.

Committee Meetings

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

August: Thu 13th, Plough, St. Peter’s St. Pink Line buses.

September: Thu 10th -  Globe, London Rd.Green Line buses.

October: Thu 15th - Navigation, Wilford St.

www.nottinghamcamra.org

Mansfield & Ashfield
Trips and Socials
August: 
Tue 25th - Pub survey trip to Whalley Thorns, Langwith, Scarcliffe 
area.
Sat - Mon 29th -31st - Beer Festival, Moorgreen Country Show. 
Volunteer helpers needed for all sessions, set-up & take down.
September
Thu 3rd - First Thirsty Thursday social, Corner-Pin, Westwood 8pm

Tue 29th - Pub survey trip, Bilsthorpe, Edwinstowe area.  

Meetings
August: 
Tue 11th - Combined Branch & Committee meeting,   Snipe, 
Sutton-in-Ashfield. 8pm
Tue 18th - Aug, 8pm, Beer Festival meeting (last minute planning 
for Moorgreen Show),  The Hutt, Ravenshead
September: 
Tue 8th - Dev, South Normanton 8pm

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

Belvoir
Branch Meetings
August:  Tue 4th - Neville Arms, Kinoulton,  8.30pm

September:  Tue 1st - Red Lion, Bottesford 8.30pm. 

For details contact Martyn or Bridget on 01949 876 479 or

martynandbridget@btinternet.com

Erewash
Trips and Socials

August
Sat. 15th - Pub Walk Underwood to Riddings. 11.03 Black Cat from 
Ilkeston, Wharncliffe Rd or meet Sandhills, Underwood 12.00pm. 
Zig Zag ticket required. 6 miles 8 pubs. For more information if 
required Contact Mick Golds 0115 932042 or 07887 788785

Branch Meetings

August: Mon 3rd - The Twitchell, Long Eaton, 8.30pm 
September: Mon 7th: The Travellers Rest, Draycott, 8.30pm
October: Mon 5th - The Good Old Days, Ilkeston, 8.30pm

www.erewash-camra.org
Contact Forest John 07962318605

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

Regional Meeting
September: Sat 5th 12 noon - Wootton WMC, Wootton, 
Northamptonshire. Bus from Wellingborough Station

Branch Diary

Quick Quiz answers (from p. 3�)

1. Cornwall; 2.Athens; 3.Princess Eugene; 4.Woolpack; 
5. Washington DC; 6. Hawaii 50; 7. John Surtees; 8. Johnny 
Cash; 9. Princess Fiona;10.The gherkin; 11. Sahara; 12. The 
Medusa; 13. Femur; 14. Egypt; 15. Alexandre Dumas


