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Ye Olde Trip
to Jerusalem
and the Bell,

two of the
pubs taking
part in the
Hardys &
Hansons
CAMRA

promotion
See Page 16
for details



The recent Halloween
brought out some artistic
and imaginative displays in
the pubs in our area. You
will have seen the White
Hart in the last Top Up; this
one is the Salutation on
Maid Marion Way.

the opportunity to
have a caricature of
yourself drawn. Pete
Dredge, who draws
for the Guardian and
Private Eye, and his
colleagues produced
many a sketch and
some of the willing
volunteers can be seen
displaying the results.

The Golden Fleece on Mansfield Road has
reopened after a refurbishment. The pub is
now being run by Detonate, organisers of
music events around the city. The pub is
similar inside however a modern open plan
bar has been installed. There are four
handpumps on the bar and Adnams Broadside,
Everards Tiger and Deuchars IPA were
available on a recent visit. The food menu has
been extended and improved. Some evenings
a DJ will be playing whilst various bands will
also be performing, the open-mike night will
remain on Monday evenings.

Wildlife Trust for December
is called Turtle Dove, 5.0%, a
well balanced brownish beer.
January’s brew is called
Curlew, 4.1%, a malty
Scottish style beer.

An unusual addition to this years Nottingham beer festival was

Castle Rock’s seasonal beer in support of the

Where is Rudolph going to Rock?

The Bell Christmas
Beer Festival

When is Rudolph going to Rock?

Thursday 1st to Sunday 4th December
18 Cask Ales with a Christmas theme

15 Continental Beers
Shamus O’Blivion on Thursday evening

CAMRA Pub of Excellence 2005

www.thebell-inn.com                  0115 9475241
18 Angel Row Market Square
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     Sample our fantastic menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124

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

micro breweries across the country!

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

                 Fri - Sat 12-8

WYRE PIDDLE DOWN UNDER  4.3%
MORDUE RADGIE GADGIE  4.8%
ORKNEY NORTHERN LIGHT  4.0%

HARVIESTOUN BITTER & TWISTED  3.8%
SPRINGHEAD ROUNDHEAD’S GOLD  4.2%

TOM WOOD’S OLD TIMBER  4.5%

TITANIC ICEBERG   4.1%
HYDES ELEVATION  4.4

HIGHGATE BEEZONE  3.8%
CALEDONIAN NECTAR  4.3%

 CAINS 2008  5.0%
   Plus many more

This is a selection of the beers that have recently been available

ROSE OF
ENGLAND

Wide range of hand pulled beers
Food available Mon - Sat 11.30 - 3.00
Open all day every day
Function room for hire
Open till Midnight Weds - Sat
36-38 Mansfield Road, Nottingham36-38 Mansfield Road, Nottingham36-38 Mansfield Road, Nottingham36-38 Mansfield Road, Nottingham36-38 Mansfield Road, Nottingham

Telephone 0115 947 2739Telephone 0115 947 2739Telephone 0115 947 2739Telephone 0115 947 2739Telephone 0115 947 2739

Sal at a discount

Bottling time at Alcazar
The Alcazar Brewery celebrated it’s sixth anniversary by opening a
new shop selling bottled beers.  The shop is just round the corner
from the Fox & Crown, home of Alcazar brewery, at 11 Church Street,
Old Basford. Bottled versions of Alcazar brews are available courtesy
of the new bottling plant installed at the brewery.  Also for sale are
bottles from UK micro breweries and from Belgium, Austria, Portugal,
Spain and elsewhere. Ciders will also feature as will memorabilia
associated with the brewery. Initially the shop will be open from noon
till 5pm on Tuesday to Friday and 11am to 5pm on Saturday. Mail
order is also offered on their website:   www.alcazar-brewery.com

I would as in past years as Nottingham Brewery and on behalf
of all the other breweries that were represented at the Nottingham
Beer & Cider festival like to thank formally all the voluntary
helpers camra members, students and enthusiasts without whom
the Festival would not happen, and especially big thanks to Steve
Westby and his cellar team and all the committee for making it
happen. I know every other brewery would agree with me, that

at Toton have all obtained the Cask Marque award.
The Steamboat Inn at Trent Lock, Sawley, has been refurbished as part of a
new joint venture between Scottish & Newcastle Pub Enterprises and British
Waterways. The Waterside Pub Partnership formed by the two companies hopes
to develop an estate of 100 canal side pubs over the next five years.
Fellows, Morton and Clayton have won the Best Pub category of the Nottingham
in Bloom competition.
The Ropewalk at Canning Circus has reopened following a major refurbishment.
It is now more of a traditional pub and features real ales on the bar. There is a
menu ranging from light bites through to full meals. Live entertainment will be
available as well.
P J Hunt was the lucky winner of the Castle Rock ‘Be a Brewer for the Day’
competition held at the recent Nottingham Beer Festival. All the winners will
be receiving their prizes shortly and thanks again to Castle Rock for organising
the competition which produced over fifty entries.
The Country Cottage & Restaurant in Ruddington is now selling Tanglefoot.
The New White Bull in Giltbrook no longer has any cask ales.
The Quorn on Hucknall Road in Sherwood is being run by the Pub People
Company and has a selection of cask ales on the bar.

The Salutation on Maid Marion Way has
recently introduced an offer for CAMRA
members. Anybody carrying a valid
membership card can receive a discount
of 20p a pint on any of the real ales on
sale over £2.19. The pub is stocking more
and more micro beers these days including
many brews from local SIBA members.

5 Real Ales5 Real Ales5 Real Ales5 Real Ales5 Real Ales
Sky Sports (in the Bar)Sky Sports (in the Bar)Sky Sports (in the Bar)Sky Sports (in the Bar)Sky Sports (in the Bar)
Wednesday - Carrington Folk Club 8.30pm Wednesday - Carrington Folk Club 8.30pm Wednesday - Carrington Folk Club 8.30pm Wednesday - Carrington Folk Club 8.30pm Wednesday - Carrington Folk Club 8.30pm upstairsupstairsupstairsupstairsupstairs
Thursday night is Quiz Night 9.00pmThursday night is Quiz Night 9.00pmThursday night is Quiz Night 9.00pmThursday night is Quiz Night 9.00pmThursday night is Quiz Night 9.00pm
Function Room available for hireFunction Room available for hireFunction Room available for hireFunction Room available for hireFunction Room available for hire
Hours : Mon –Fri 5 – 11 Sat 12 –11 Sun 12– 10.30Hours : Mon –Fri 5 – 11 Sat 12 –11 Sun 12– 10.30Hours : Mon –Fri 5 – 11 Sat 12 –11 Sun 12– 10.30Hours : Mon –Fri 5 – 11 Sat 12 –11 Sun 12– 10.30Hours : Mon –Fri 5 – 11 Sat 12 –11 Sun 12– 10.30

The Gladstone, Loscoe Road, Carrington, Nottingham
Tel: 0115 9129994

Enjoy a Warm welcome atEnjoy a Warm welcome atEnjoy a Warm welcome atEnjoy a Warm welcome atEnjoy a Warm welcome at
one of Nottingham’sone of Nottingham’sone of Nottingham’sone of Nottingham’sone of Nottingham’s

Traditional Public HousesTraditional Public HousesTraditional Public HousesTraditional Public HousesTraditional Public Houses

In The Good Beer Guide 2006

Snippets

the festival and the SIBA challenge give us a wonderful showcase for
the commercial promotion of the product we strive to perfect and look
forward to enjoying that product with all the volunteers in the post fest
celebration at the Plough. Cheers, keep up the good work. Philip Darby
Thanks Philip and on behalf of Nottingham CAMRA can we just say a
big thank you to all the volunteers, local breweries and pubs for their
help and everybody else who contributed to the success of the beer
festival.

The Royal Oak at Car Colston, the Old
Colonial at West Bridgford and the Manor
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RICHARD’S REAL ALE MUSIC DIARY

Here is a listing of real ale venues in the Nottingham area offering live
music/entertainment.  Most evening gigs start at 8.30 pm and are FREE
but bookings & times etc need to be confirmed with the individual venues.
Venues listed are the ones that have been in contact with ND, so if you
know of, or work at a real ale venue that ought to be included, we would
be glad to hear from you.  Email musicdiary@nottinghamcamra.org or
contact Richard on 07770 650431
Bell, Angel Row, Nottingham 0115 947 5241 Regular – Sun (lunch: 12.30-
2 pm): Footwarmers (Trad jazz); Sun eves: New band showcase (note
that it’s not guaranteed that bands will be performing) Mon: Omega Jazz
Band (Trad jazz); Tues: Johnny Johnstone Quintet (Mainstream jazz)
November –Thurs 24: Sunset; Weds 30: Pesky Alligators December –
Thurs 1: Shamus Oblivion; Wed 7: Lovers Block Thurs 8; Sore Point; Sun
11: Bootleg Beatles; Wed 15: Jam on Sunday; Weds 21: Pesky Alligators;
Thurs 22: Airbourne; Sat 31: Pesky Alligators
Black Lion, Main Rd, Radcliffe on Trent 0115 933 2138 Occasional music
Bunkers Hill Inn, Hockley, Nottingham 0115 910 0114 Regular – Monday:
BBC Music workshop (all welcome) & Open Mike night November – Fri
25: Harvest December – Fri 2: Mark James; Fri 9: Paul ‘Robbo’ Robinson;
Fri 16: McGill
Chestnut Tree, Mansfield Road, Sherwood 0115 985 6388 live music
every Thursday night November – Thurs 24: Ruff & Ready; Sat 26: Stumble
Brothers December – Thurs 1: TBA; Fri 2: Armada; Sat 3: Happy Hour;
Thurs 8: Pulse; Sat 10: Metric Conversion; Thurs 15: Airborne: Sat 17:
Smokin’ Gun; Thurs 22: Pure Genius; Mon 26 (Boxing Day): Jimmy the
Thief; Thurs 29: Electric Chilli
Cow, 46 Middle Street, Beeston 0115 925 6070 Regular – Jazz every
Tuesday evening
Crown, Market Place, Bingham 01949 863911Regular Live Music every
Sunday evening
Fellows, Morton & Clayton, Canal Street, Nottingham 0115 950 6795
November – Fri 25: Herb Birds December – Fri 2: Miles & Steve; Fri 9:
Miles & Steve; Fri 16: Herb Birds; Fri 23: Jo Strange; Fri 30: Ritchie Muir
Frog & Onion, Noel Street, Hyson Green, Nottingham 0115 978 7072
Regular – Open mike session every Sun night November – Fri 25: David
Blaze & the Reservations December – Fri 2: Buckshot Soup; Fri 9:
Deepsound Channel; Fri 16: TBC
Gatehouse, Tollhouse Hill, 0115 947 3952 November – Sat 26: Sunset
December – Sat 3: Fab 2; Sat 10: TBC; Sat 17: Paul ‘Robbo’ Robinson;
Sat 24: Steve McGill
Gladstone Hotel, 45 Loscoe Road, Carrington 0115 912 9994 (pub)
Carrington Triangle Folk Club meet in the upstairs room from 8.30 pm
Grosvenor, Mansfield Road, Carrington 0115 960 4845 Regular –
Thursday live music
Horse & Plough, Long Acre, Bingham 01949 839 313 Occasional music
Hotel Deux, 2 Clumber Avenue (off Sherwood Rise) 0115 985 6724
www.hoteldeux.com Regular – Sundays: The Cooke Pot presents Open-
mike night
Johnson Arms, Abbey Street, Dunkirk contact Fred Taylor 0115 978 6355
Regular – Open mike night Saturday every night; Occasional live music
at other times
Keans Head, 46 St Mary’s Gate, Nottingham 0115 947 4052 Regular –
1st Tuesday of each month: The Hot Club
Lion Inn, 44 Mosley Street, Basford 0115 970 3506 Regular – Thurs:
Open mike night with Steve Bliss & Steve Daulton; Sun (1.30 pm start):
various Jazz bands on Sundays (1.30 – 3.30 pm) November – Fri 25:
Messengers; Sat 26: Mick Ridgways Mojo Hand December – Fri 2: Lovers
Block; Sat 3: TBC; Fri 9: Vespers; Sat 10: The Pulse; Fri 16: Shades of
Blue; Sat 17: The Last Pedestrians; Fri 23: Trickster; Sat 24: The Boothill
Toetappers; Sat 31: Shamus Oblivion & the Megadeath Morrismen
Maltshovel, 1 Union Street, Beeston 0115 922 2320 Regular – Thurs
jazz with Teddy Fullick November – Fri 25: No Fixed Abode December –
Fri 2: Fab 2; Fri 9: McGill; Fri 16: Xit; Sat 24: Xit; Sat 31: Fab 2
Nags Head, Mansfield Road, 0115 950 6754 Occasional live music on
Sunday’s or Thursday’s
Navigation, Wilford Street, Nottingham 0115 9417139 Live music on
Saturdays
Old Volunteer, 35 Burton Road, Carlton 0115 952 8651 Regular – live
bands every Friday evening and Sunday afternoons
Orange Tree, Shakespeare Street, Nottingham 0115 947 3239 November
– Thurs 24: No Wax (an evening of MP3’s from customer’s I-pods)
December – Thurs 6 12-HQ band’s night; Thurs 8: Open-mike night; Thurs
15: Left Lion band’s night; Thurs 22: No Wax (an evening of MP3’s from
customer’s I-pods) www.orangetree.co.uk/notts/index.php
Pride of Erin, Alfred Street North (off Mansfield Road).  Regular Saturday
& Sunday live music; Thurs: Irish folk music in the bar
Railway Inn Station Road, Lowdham 0115 966 3214 Regular - Live
music every Sunday night
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 Regular –
live music every Sunday afternoon (4 - 6 pm)
Running Horse 16 Alfreton Road, Canning Circus, Nottingham 0115 978
7398 Regular – Mon: Open-mike night; Tues: Donny Johnson & Tim
Disney; Weds: Colin Staples Blues Jam
Southbank Bar, Trent Bridge 0115 945 5541 Regular: Thurs: Herb Birds;

November – Thurs 24: Richie Muir; Fri 25: Richie Muir; Sat 26: Funky
Way; Sun 27: Funky Way December – Thurs 1: Herb Birds; Fri 2: Roy
de Wired; Sat 3: Sticky Morales; Sun 4: Rolling Clones
Star Inn, 22 Middle Street, Beeston 0115 922 2234 Regular –
Acoustic routes ‘open-mike’ night every Monday
Staunton Arms, Staunton Vale of Belvoir 01400 281062 Regular
Dixie Cats jazz band performs on the 2nd Thursday of the month
Stratford Haven, Stratford Road, West Bridgford 0115 982 5981
Regular – 2nd Tuesday on the month (coincides with their Brewery night)
Sumac Bar, Sumac Centre, 245 Gladstone Street, Forest Fields 0845
458 9595 Regular – Acoustic session 1st Saturday of the month
Tap & Tumbler, 33 Wollaton Street, Nottingham 0115 941 3414 Live
music most Friday nights.  Open till 1 am Friday’s & Saturday’s
Test Match Hotel, Gordon Square, West Bridgford 0115 9811481
November – Sun 27: Pesky Alligators December – Sun 4: Sunset Trio;
Sun 11: Pesky Alligators; Thurs 15; Elvis; Sun 18: Comfy Chairs; Sat
31: Blues Brothers
Turf Tavern, South Sherwood Street, Nottingham 0115 911 1719
Regular – Weds: Commuter & Last Pedestrian and friends
Victoria Hotel, Dovecote Lane, Beeston 0115 925 4049 Regular –
Jazz club every Monday evening
White Swan, Church Street, Basford 0115 970 0394 Regular – live
artist every Saturday

Music Dates for December 05 & January 06The
NEWS
HOUSE

Bar available for private hire

123 Canal Street
Tel  0115 9502419

Big Screen    Sports TV
Bar Billiards    Darts

Lunchtime Food

Regular Ales
Castle Rock Gold  Harvest Pale

Guest Mild    Four Guests
Traditional Cider

For the second time in three years, Nottingham’s Castle Rock
Brewery has been awarded top place in the Society of Independent
Brewers Supreme Champion of the Midlands competition. Elsie
Mo was the winner this year and now goes forward to represent
the Midlands in the national SIBA competition being held in Bristol
in March 2006.
The judging and award presentation took place during the 2005
Nottingham CAMRA Cider and Beer Festival at the city’s Victoria
Leisure Centre. Elsie Mo won the premium bitter category in a
closely-fought event before going forward to a final tasting against
the winners of the seven categories
of beer being judged. The panel
consisted of brewers and regional
members of CAMRA.
Castle Rock’s head brewer, Adrian
Redgrove, says he is delighted at the
win, his first major award since
joining the brewery in 2004.
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Why is it that when you go for an Indian meal, the only beer on offer
is some thin fizzy lager stuff, usually claiming to be brewed in India
but actually brewed in Dorset? OK some restaurants also offer
smoothflow Tetleys but I will pass on that if you don’t mind. It is true
that many real ale pubs now offer at least one curry on their food
menu, but excellent as they may be, they are British-style curries and
not the same thing that you get in an Indian restaurant. Of course the
Fox and Crown in Basford offers superb Thai food including curries
with its splendid range of Alcazar beers but until now in the Nottingham
area Indian food and real ale were never to be found together.
Well the good news is that this has all changed and you can now get an
authentic Indian curry with your pint of real ale in a city centre pub!
The Turmeric Indian Restaurant is situated upstairs at the Falcon on
Canning Circus and you can eat in the restaurant or downstairs in the
pub itself. The restaurant opened in mid-October and I have already
been twice, the second time with my better half who was well
impressed, an accolade indeed!
The Falcon is a small, friendly, cosy pub offering Adnams Bitter and
Broadside, Charles Wells Bombardier and guests. One of two guest
beers on my last visit was Jennings Cumberland Bitter, which was in
such fine nick that I stayed on it all night. The beer is served in the
restaurant but you are given a separate bill for it and pay downstairs
on your way out.
The upstairs restaurant is fairly small, but is very smart and comfortable
and the service is friendly and efficient. Poppadoms and chutneys are
included in the price of the meal and these were brought to our table as
soon as we sat down to ponder the menu. The menu, which you can
view online at www.thefalconinn.co.uk  offers an interesting choice
of 14 different appetisers from which I selected the Hot Chicken,
described as “for those who like it hot” and cooked with onion,
tomatoes, green chillies, herbs and spices. It was like a mini curry and
it certainly was hot, but not so much that you couldn’t enjoy the subtle
blend of ingredients and it went well with the salad that accompanied

it. My wife had the vegetable samosas, which were delicious, in crisp
light batter and with a gentle spiciness.
From the wide selection of main dishes, all of which come with saffron
pilau rice, I chose Chicken Tikka Nantara, which again was described
as “hot” and is cooked in a karahi with prawns, garlic, ginger, green
chillies, herbs and spices. Again it proved to be hot but not excessively
so, although I was perspiring in bucket loads when eating it,  and I
thoroughly enjoyed it. But the star of the show proved to be the dish
Sue ordered, Begum Bahar, described as chicken and minced lamb
cooked with onions and tomatoes and garnished with almonds and
cream. This was absolutely superb, packed with flavours and extremely
tasty.
The total bill came to just under £14 a head, excluding beer, which I
thought was very reasonable. We will definitely be returning. (What
no whinging you miserable old git – that has to be a first! Ed.)

The Ravenous Drinker

This years Tynemill ‘Chilli Challenge’ has started with heats
in various pubs some of which featured a Mexican Night, Chilli
Beer and Fancy Dress. The final will be held at the Lincolnshire
Poacher on Mansfield Road from Monday 28th November
through to Thursday 1st December. The competition consists
of cooking any chilli dish - meat or vegetarian and is open to
regulars and staff of pubs in the Tynemill chain. The overall
winner takes away the Betty Holmes Superbowl. Last years
winner was Tash Averre, manager of the Stratford Haven.

The Chilli Superbowl

www.tynemill.co.uk

FOR LIFE… 
…Wildlife Beers are not just for 
Christm as! . . .  
Dec: TURTLE DOVE (5.0% ) 
Well-balanced, mid-brown beer 
Jan: CURLE W (4.1% ) 
Malty Scottish-style beer named 
after Burns’ “lang leggety beastie” 
Feb: OWL (4. 3% ) 
Amber malt gives this a tawny hue 
 

‘The Natural Selection’

Early presents for Tynemill and Castle Rock! 

BRAND NEW TYNEMILL TIMES – IN OUR PUBS NOW!! 

JANUARY 
10th - Stratford Haven - Brewery night 
(Brewery & m us ic yet to be confirm ed) 
22nd - 28th - Lincolnshire Poacher - 
North Yorkshire Breweries  week - Cop-
per Dragon, Dales ide, Roos ters , Malton 
& Hambleton. 
 

Broadway Café  Bar - see  in house leafle t 

IT’S A CHRISTMAS GIFT!! 

COMING EVENTS 
DECEM BER 
28th Nov - 1st Dec - Lincolnshire Poacher - Chilli 
Fes tival 
13th - Stratford Haven - Hopback Brewery night 
with mus ic from  Mark Jam es (form erly of ‘Sparky’)
Sundays & Thursdays -  Horse & Jockey - Pop 
quiz on Sundays  & Line dancing on Fridays  

 

For Castle Rock beer 
orders, call in, tele-

phone 0115 9851615  
or 9850611,  

or fax 0115 9851611 

PRESS RELEASE #1: TYNEMILL awarded accolade of 
“Pub Group of the Year” in the 2006 Good Pub Guide! 
Press Release #2: Castle Rock Brewery’s Elsie Mo w ins  
title of “Supreme Champion” in SIBA Midlands contest!! 
We only had the first – top secret – story when the last edi-
tion of ND went to press. It’s the second time in four years 
we’ve been recognised in this way, and we don’t know of  
another company that’s won this prestigious nationa l 
award more than once. 
And it’s  fantas tic news for our long-s tanding favourite premiu m 
bitter to come out on top, firs t in its  class  and then against all-
comers , in a co mpetition judged by expert real a le drin kers  –
CAMRA me mbers , publicans , brewe rs  and wholesalers . 
Els ie Mo  now goes on to the national finals  in March, but before  
then you’ll find it on offe r in our pubs. Cheers  and Merry Xmas! 

 

LOOK OUT! 
FOR OUR 

  GR 
CHRISTMAS 

OFFERS! 



..........................................................................................................
Title Surname Forename(s) Date of Birth
..........................................................................................................
P’tner Surname Forename(s) Date of Birth

..........................................................................................................
Address Postcode
..........................................................................................................
Tel. no.(s)

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

I enclose a cheque for........... Signed.......................................................... Date ......................
Applications will be processed within 21 days

Join CAMRA Today…
Just fill in the form below and send, with a cheque (payable to CAMRA ltd) or for Three Months Free mem-
bership (for those renewing or joining by Direct Debit) complete the Direct Debit Form. All forms should be
addressed to  membership secretary, CAMRA, 230 Hatfield Road, St Albans, Herts, AL1 4LW. Alternatively
you can join online at www.camra.org.uk. Rates for single membership are £16 and joint £19. Concession
rates are available on request. 

It takes all sorts to campaign for real ale

Name (s) of Account Holder (s)

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

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

Bank or Building Society account number

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

✂

Branch Sort Code

Name and full postal address of your Bank or Building Society Originator’s Identification Number

9 2 6 1 2 9

Reference Number

To The Manager Bank or Building Society

Address

Postcode

Signature(s)

Date

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

Membership Number

Name

Postcode

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

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

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

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

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

The Direct Debit
Guarantee

This Guarantee should be detached 
and retained by the payer.

detached and retained this sectio
n

7500 copies of the Nottingham Drinker (ND) are distributed
free of charge to over 250 outlets in the Nottingham area
including libraries, the Tourist Information Centre, pubs in
Nottingham, outlying villages and local towns. It is published
by Nottingham CAMRA and printed by Neartone, Catton
Street, Arnold, Nottingham – Tel 0115 967 0317.
Advertising
ND welcomes advertisements subject to compliance with
CAMRA policy and space availability. We can print adverts
in colour or black and white. There is a discount for any
advertising submitted in a suitable format for publishing, jpeg,
pdf, Word etc. Advertising rates start from £15 for a small
advert (1/16 of a page) in a  suitable format. A premium is
charged for the front and back page. Six advertisements can
be bought for the discounted price of five  (one years  worth).
Call 0115 9673047 or  email   drinker@nottinghamcamra.org
for details.
Publication dates
The next issue of ND (issue 72 will be published on Thursday
26th January 2006 and will be available from the Branch
meeting at the Horse & Groom, Radford Road, Basford..The
copy deadline is Thursday 12th January 2006.
Editorial address
David Mason,   Nottingham Drinker, 49 George Street, Arnold,
Nottingham NG5 6LP                  Tel: 0115 967 3047
E-mail:        drinker@nottinghamcamra.org
  or               nottsdrinker@hotmail.com
Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929
7896 or at raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at
www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts, AL1 4LW Tel 01727
867201 Fax 01727 867670 E-mail camra@camra.org.uk
Internet www.camra.org.uk
Registration
ND 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 15 second class stamps
for one years subscription (second class delivery) or 12 first class
and 2 second class stamps (first class delivery) to   Nottingham
Drinker, 49 George Street, Arnold, Nottingham NG5 6LP  ND is
published bimonthly

DRINKER
INFORMATION

Useful Addresses
For complaints about short measure pints etc contact:
Nottingham Trading Standards Department, Consumer
Protection, NCC Advice Centre, 15 Middle Pavement,
Nottingham Tel: 0115 950 7910.
For comments, complaints or objections about pub
alterations etc, or if you wish to inspect plans for
proposed pub developments contact the local authority
planning departments. Nottingham City’s is at Exchange
Buildings, Smithy Row.
If you wish to complain about deceptive advertising,
eg passing nitro-keg smooth flow beer off as real ale,
pubs displaying signs suggesting real ales are on sale or
guest beers are available, when in fact they are not,
contact: Advertising Standards Authority, Brook House,
2-16 Torrington Place, London WC1E 7HN
Acknowledgements
Thanks to the following people for editorial contributions to
this issue of ND: Andrew Ludlow, Gordon Manning-
Whitelam, Bridget Edwards, Martyn Harwood, David
Mason, Judith Lewis, Kevin Armes, John Parkes, Ray
Kirby, Steve Westby, Richard Studeny, Peter Tulloch, Barry
Hewson, Jeremy Burnside, Philip Darby, Kathryn Blore,
Sharon Barraclough, Nigel Johnson, Spyke Golding and
Mick Harrison.

 © Nottingham CAMRA November 2005

The PThe PThe PThe PThe Portland Armsortland Armsortland Armsortland Armsortland Arms
Portland Road, Off Alfreton Road

Canning Circus
Nottingham 9420181
Traditional Cask Ales
including cask mild

*****
Traditional Sunday Lunch

served 12.00-4.00 only £3.75
*****

Monday Roast only £2.20
*****

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

Sky Sports - Pool Table - Beer Garden

The Portland Pot
Stew or Chilli + Granary Bread only £1.20

Served Mon - Sat

Hotel Deux, Clumber Avenue
Sherwood Rise

www.hoteldeux.com
 0115 9856724  07770 226926

Real Ale
on the Rise

Private parties
catered for

Join

There is no late drinking listing in this edition of the Drinker. The new licensing
laws come into force on the day of publication and every hostelry that ND has
spoken to is expecting to make changes to take advantage of the flexibility of the
changes. Many pubs will now be staying open later although not every night. During
the early days many pubs will be experimenting with hours to see which suit their
circumstances and thus it is anticipated that there will be a period of flux. The item
may appear again later although
hopefully we will now have a much
wider selection of pubs to choose
from.
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Down  
 2 Test. (7) 
 3 Hint. (7) 
 4 Gas. (8) 
 5 Fat. (6) 
 6 Pachyderms. (9) 
 7 Down payment. (7) 
 8 Respectfulness. (9) 
 13 Tied. (7) 
 15 Speculated. (9) 
 16 Taking heed. (9) 
 18 Countrywide. (8) 
 19 Races. (7) 
 21 Most luxurious. (7) 
 22 Cock. (7) 
 24 Baby whales. (6) 

  
Across  
 1 Spice. (9) 
 9 Alleviate. (7) 
 10 Wicked. (7) 
 11 Sanction. (7) 
 12 Pyrotechnics. (9) 
 14 Adverse. (8) 
 15 Decide. (6) 
 17 Moment. (7) 
 20 Dream. (6) 
 23 Rehearse. (8) 
 25 Entrance fee. (9) 
 26 Officer. (7) 
 27 Bugs. (7) 
 28 Erase. (7) 
 29 Carvers. (9) 

  
Across  
 1 A character later starts thinking of adding spice. (9) 
 9 Free to be dishonest whenever coming back round. (7)
 10 Blue sound nothing like! (7) 
 11 Think well of quiet tramp. (7) 
 12 Guy's night out leads to uproar. (9) 
 14 Doctor given tea?  No. (8) 
 15 One is not in Washington city to stay. (6) 
 17 This month, worker is second. (7) 
 20 Aim to reach a point. (6) 
 23 Work out cost of drill. (8) 
 25 Acceptance of commercial operation. (9) 
 26 Blimp, for example, sounds like a bit of a nut. (7) 
 27 Perhaps flies home with religious orders. (7) 
 28 Erase former wordplay before returning, say. (7) 
 29 Angie leaves plastic surgeon transforming masons. (9)

Down  
2 Insane axemen I watch closely. (7) 
3 Propose to turn horse into suet around the first of September. (7) 
4 Not as resonating around gas. (8) 
5 Agree model is musical. (6) 
6 They're worthless when white footballer returns to Hampshire. (9) 
7 Security is back inside warehouse. (7) 
8 Respect the protection about to enter. (9) 

13 United keeps full back, not Teddy Sheringham. (7) 
15 After accident, speed cuts believed likely. (9) 
16 Eavesdropping at dining-tables not bad, perversely. (9) 
18 Central Panama Latino phoned Nepalese resident for example. (8) 
19 Runs after broad prunes. (7) 
21 The most high class job to put the woman in. (7) 
22 Love-in schedule for bird. (7) 
24 Gives birth in neoclassical vestibule. (6) 
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FOR DETAILS OF PRIZE
WINNERS OR TO

SUBSCRIBE FREE OF
CHARGE TO RECEIVE THE

PUZZLES WEEKLY BY
EMAIL PLEASE VISIT

WWW.PUBCROSSWORDS.COM

NEW! NEW! NEW! NEW! NEW! Enter on the website using

For example if the hidden keyword is “MAGAZINE”  then
text  “CROSSWORD MAGAZINE”   ensuring you put a space

between the words
You will receive a text back telling you if your answer is correct or not.
Texts cost £1 plus normal network charges.  The winner will be drawn

from the correct entries received before the closing date.
The permission of the bill payer must be obtained before texting.  Entrants to the

competition must be over 18 years of age and agree to be bound by the Rules which are
available on the website at www.pubcrosswords.com or by contacting the competition

promoter K.D Armes, PubCrosswords, The Rose Grower, Sandringham Drive, Bramcote,
Nottingham NG9 3EJ 0115 9255413 rules@pubcrosswords.com.

Thanks to Kevin Armes of the Rose
Grower on Sandringham Drive,
Bramcote. Kevin has a weekly

crossword in the pub and organises
crosswords for licensees - visit the

website for further details.
 This crossword will be appearing

in pubs later in the month. The
prize money is generated from the
phone calls and the crosswords are

free to landlords who can register to
receive the competitions by email.
If you are interested call Kevin on

0115 9255413 or visit

One winning entry each week between now
and 1st Jan 2006 will go into a draw for a

fantastic holiday for two bed & breakfast at
Bandos Island Resort The Maldives next year

PLUS £500 cash for air tickets
Complete the puzzle using the Cryptic or Straight clues – the

answers are the same.
Then find the hidden keyword using the coordinates given for

the following boxes

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

     C1    O1     D2     K2    I8      H9    M11   B12   J13

ANSWERS TO PUZZLE  NO 77

Across: 7 Decorated, 8 Lathe, 10 Clappers, 11
Uphold, 12 Went, 13 Labelled, 15 Demands,
17 Shocked, 20 Gestures, 22 Seam, 25 Drives,
26 Altitude, 27 Knots, 28 Centuries

 Down: 1 Heels, 2 Couple, 3 Talented, 4
Beastly, 5 Catholic, 6 Sheltered, 9 Numb, 14
Referring, 16 Activate, 18 Hesitate, 19Estates,
21 Rose, 23 Alters, 24 Edged.

KEYWORD = TRAGEDIES

Horse and Jockey
1 Mill Street, Basford

HemlocHemlocHemlocHemlocHemlock, Black, Black, Black, Black, Black Gold and twk Gold and twk Gold and twk Gold and twk Gold and two Guestso Guestso Guestso Guestso Guests
SundaSundaSundaSundaSunday cary cary cary cary carvvvvvery is complemented bery is complemented bery is complemented bery is complemented bery is complemented by luncy luncy luncy luncy lunchtime andhtime andhtime andhtime andhtime and

eeeeevvvvvening menening menening menening menening menususususus
LarLarLarLarLarggggge function re function re function re function re function room aoom aoom aoom aoom avvvvvailaailaailaailaailabbbbblelelelele

Occasional livOccasional livOccasional livOccasional livOccasional live me me me me musicusicusicusicusic
Licensed fLicensed fLicensed fLicensed fLicensed for cor cor cor cor childrhildrhildrhildrhildren 12 - 9en 12 - 9en 12 - 9en 12 - 9en 12 - 9

Open 11 - 11, SundaOpen 11 - 11, SundaOpen 11 - 11, SundaOpen 11 - 11, SundaOpen 11 - 11, Sunday 12 - 10.30y 12 - 10.30y 12 - 10.30y 12 - 10.30y 12 - 10.30

The Horse and Jockey By Basford CrossingThe Horse and Jockey By Basford CrossingThe Horse and Jockey By Basford CrossingThe Horse and Jockey By Basford CrossingThe Horse and Jockey By Basford Crossing
 T T T T Tel 0115 9787883el 0115 9787883el 0115 9787883el 0115 9787883el 0115 9787883

TTTTTrams from Nottingham - David Lane stoprams from Nottingham - David Lane stoprams from Nottingham - David Lane stoprams from Nottingham - David Lane stoprams from Nottingham - David Lane stop

Competition Number 084
Closing date Sunday 26th December 2005 midnight.

Win a week in The Maldives!

JOHN KENT SOLICITOR and
LICENSING CONSULTANT

formerly of Clayton Mott and Poppleston Allen
Licensing Solicitors has now opened his own office at:

Huntingdon House, 278-290 Huntingdon Street,
Nottingham     NG1 3LY

For a personal, friendly and specialist licensing
service including conversion of your existing

licence contact John Kent

Email:  john@johnkentslc.co.uk
tel: (0115) 9934286 or mob:07957367478

 
1 2 3 4 5 6 7 8

9

10

11

12 13

14

15 16

17 18

19 20 21 22

23 24

25

26

27

28

29

A B C D E F G H I J K L M N O

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15



Ye Olde Saluation Inn

The Royal Children

Up to
5 Cask Ales
Guest Beers

Try our famous
Bangers & Mash

Castle Gate 0115 958 0207

Ghosts Walk every Saturday 7pm
SIBA Micro Brewery beers
Quiz night every Sunday
Home cooked food
Up to 8 Cask Ales

Hounds Gate
0115 988 1948 A rA rA rA rA re
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ND QUIZ - No 18 – JUST FOR FUN
Quiz number 18 from Gordon, answers to the quiz are on page 22.
1)   What do you call a male honey bee?
2)   What nationality was artist Francisco de Goya?
3)   In which year was ‘Blue Peter’ first on our TV screens?
4)   Which club finished bottom of the Premiership 2004/2005 season?
5)   How many eyes has a spider?
6)   The Reverend Ian Paisley represents which political constituency?
7)   Albert Gore was Vice President to which USA President?
8)   Dover is the capital of which USA state?
9)   What is the chemical symbol for uranium?
10)  In which cathedral was Thomas Becket murdered?
11)  Who said “A single death is a tragedy, a million deaths is a statistic”?
12)  Abbey Road was the title of an LP by which pop group?
13)  What three colours make up the Hungarian flag?
14)  What was Eric Morecambe’s real surname?
15)  What does a numismatist collect?

Stefano Tonarelli is one of a small band of intrepid Italians who have
turned their backs on poor beers and have embraced British cask ales.
His enthusiasm for real ale is such that although on a family holiday he
could not resist the opportunity of visiting a local brewery.
As the picture shows Stefano met Phil Darby at the Nottingham Brewery
and after a quick tour was presented with a pack of Nottingham Brewery
IPA, to take back to Italy. Stefano also took home a full set of Alcazar
Ales, from the Fox & Crown, Basford, so it is quite possible that we may
see an influx of Italians in Nottingham in the very near future.
Stefano’s brewery is located in La Spezia which is roughly 90 kilometres
from Genoa, close to Tuscany. He stated his micro-brewery in June
2005, after spending ten years as an enthusiastic home brewer.
The  brewery - Birrificio Del Golfo, is a five barrel plant and Stafano
uses crystal and chocolate malt in the brewing process along with
Goldings, Fuggles and Challenger hops, all acquired from Kent.
Currently three beers are produced and are available in five outlets in
and around La Spezia and can also be bought in bottled conditioned
form. The three brews currently available are ‘Golden Ale’, a golden
5.0% ABV ale; ‘IPA’, a copper coloured 5.5% dry hopped brew and
‘Scotch Ale’, a dark brown 7.2% premium barley wine style ale.

The Italian Job - Dateline Monday 17th October 2005

Nottingham University, where he selflessly forewent a nice job
at the Beer Festival bar to take charge of glass washing! I well
remember his smiling face as he regularly appeared carrying trays
full of sparkling glasses from the kitchen to the bars. Dave later
put his CAMRA principles into practice by moving into pub
management, first of all at the well known Derby Tup at
Whittington Moor, Chesterfield and finally at the aforementioned
Plough, the Nottingham Brewery Tap. Not only did he always
serve up first class beers, but also his famous curries and chillies
at budget prices attracted dining drinkers from miles around. Dave
was always noted for his sense of humour and his desire to create
the right kind of atmosphere in his pubs, and it is reputed that he
once had to ask a customer to leave “for being too boring”! It is
a reflection of Dave’s popularity that his funeral was attended
by so many mourners that a large number had to stand in the
chapel. The Plough’s customers put on a 53 seater coach, and
despite being a working day, there was not a spare seat to be had.
Dave will be sadly missed not only by his family, but by a whole
generation of real ale and real pub aficionados.

In order to ensure that the beers are
as authentic as possible the water is
‘burtonised’ by adding salts and the
beers are neither fi ltered nor
pasteurised.
According to Stefano there are now
about 100 other brewers in Italy who
are brewing ‘real ales’ and making Italy
not just a wine and pasta Country.

The new intake of students have swelled the membership of the
Nottingham real ale society and the newly reformed Trent
university real ale society has already got off to a good start,
thanks to a terrific response to the stand at the freshers fair
brilliantly supported and manned by the Pub People Company.
Both societies held their first meeting of the term at an open
day at the Nottingham Brewery in Radford. The brewery hosted
a barbecue with beer and the day was an outstanding success
bringing a greater understanding of the finer points of real ale
appreciation. Those critics of students citing them all as being
binge drinking stereotypes should have been there to see the
enjoyment of so many not so sober but good humoured well
behaved young people!!
Trafalgar Triumph was launched at the council house dinner
and got the thumbs-up from the First Sea Lord himself who
enjoyed more than a few celebratory glasses of the fine brew
and it must have been good because it sold out within the week!!

Dave Williams
It was with great sadness that
we learned of the death of
veteran campaigner turned
licensee David Williams of the
Plough, Radford, Nottingham
at the age of just 52. Dave
joined CAMRA in 1973, and
was an active Nottingham
Branch campaigner and later a
branch chairman. One of my
lasting memories of Dave was
at the 1975 AGM at

News from Nottingham Brewery

20p
a pint

Discount
for CAMRA
members
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More ‘Real Ale in a Bottle’
(55) by Andrew Ludlow

The brewery currently brews some 16
different beers and 8 ‘guest ales’.
From my pint of view (deliberate typo)
not only are the Wolf beers excellent cask
ales, the brewery produce many of the

During late September I had the
opportunity to have a few days away in
Norfolk and managed to visit the Wolf
Brewery in Attleborough. Wolfe Witham
established the brewery in 1996 and the
brewery is doing so well that they are
looking to move as demand is surpassing
the ability to supply.
The current brewery is located on a small
industrial estate and it is not until you
enter the premises that you realise that it
is a brewery as it is similar to many of the
other units. This in many ways makes
what is brewed all the more commendable
and shows the dedication of the staff in
brewing some truly remarkable ales.

beers in bottled
conditioned format
as well.
I was able to obtain
a bottle of ‘Granny
Wouldn’t like it’ a
4.8% premium beer
and looked forward
to returning to
Nottingham to sample the ale.
After allowing a number of days for the
beer to fully settle I was able to decant
the ale into a glass, leaving the healthy
deposit of sediment in the bottle.
The result was a dark tawny/amber
coloured ale which was crystal clear. The
nose was predominantly malt but also
appeared to be ‘sweet’ with a gentle hint
of hops. Head retention was impressive
and the full head stayed with the beer to
the end.
For a bottle conditioned ale I was
surprised, but pleased, by the relatively
low carbonation.
The overall taste was excellent with a fine
balance between the malt and hops and a
pleasant fruitiness. The aftertaste was dry
with a hint of sweetness, which made this
a very enjoyable beer to drink, or in the
words of the wolf brewery – ‘a howling
good ale’.
The 4.8% premium ale is sold in 500 ml
bottles and is well worth adding to the
cellar for those occasions when it is not
possible to pop out to the local.
Further details can be found on the web
www.wolf-brewery.ltd.uk

On the first weekend of October we went on a weekend break to
the Quantock Hills In Somerset. We had seen ‘Real Ale Walks’
advertised in ‘Whats Brewing’. The weekend involved rambles,
(up to 10 miles on the Saturday), Bed & Breakfast an evening
meal in the ‘Old Cider House’ at Nether Stowey and the odd pint
in the local pubs, including a sandwich at lunch. We enjoyed in-
house entertainment (eg pub style quizzes), fungi identification, a
ghost story! good company (including three dogs) and cracking
food. “Real Ale Walks offer a unique and individual type of break
with beer and pubs as a central theme” Ian and Lynne (who run

Real Ale Walks) plan to
open a microbrewery in
their garden ready for
2006 - the Stowey
Brewery. More details on
www.ramblingroads.co.uk,
Jeremy & Ginnie, Arnold

The 6 guest Real Ale
Walkers outside the

Old Cider House

Walking for your Beer A very large pumpkin greeted
drinkers in the Rose of England
during the run up to Halloween.
In fact it was so large it took
two people to lift it into place.
If you were feeling lucky you
could guess the weight, I was a
long way out with my effort!
All the money raised went to
Macmillan cancer relief.



Tales from the North
Linda Wood at the Royal
Oak has just won the
prestigious ‘Baskets and
Boxes award for Pubs in
Bloom. The presentation
took place at Chatsworth
House on 1st November and
is just reward for Linda and
her staff who have made
the pub such an attraction
this summer. Having said

at the Golden Guinea, Kimberley is none other than Tony
Rutherford.
Tony is a legend in real ale terms as he was formerly the
tenant of the Lord Clyde, Kimberley which featured year
on year in the National Good beer guide. Tony is now an
‘elder statesman and with his son Glenn they have taken on
the Golden Guinea. Glenn is no stranger to the pub trade
and successfully ran the Royal Oak at Watnall some years
ago.

that, the high quality of the real ale makes this a must visit pub
both in summer and in winter and they have just had a third very
successful beer festival. The new pub opening hours, following
the new licensing laws, are Sunday to Thursday 12.00 noon to 12
midnight; Friday & Saturday 12.00 noon to 1.00 am.
For those who follow match of the day the phrase ‘you will never
win anything with kids’ is quite familiar (Alan Hansen); well Hardys
& Hansons have obviously taken this on board and the new tenant

First up, as always, details of the free mini
bus jaunts, In December we will be going
to Gotham, The new year will see us visit
Cotgrave and we will be surveying West
and East Leake in February. As always
book as early as possible to avoid
disappointment.
As for paying trips, for the end of year trip
we will be taking in the area around
Ashover. As for the new year, I am
arranging the annual pilgrimage to Lincoln
during January.
As always, see the Diary dates on page 20
for all the details
As usual, don’t forget, that EVERYONE
is welcome to any CAMRA meeting or
outing, you do NOT have to be a member.
I might present you with a membership
form, but you can ignore it if you want,
(most people usually do!) and I might also
have to make a nominal charge to non-
members for some over-subscribed outings
(Where there is no bus charge, don’t worry
it will only be £1) and obviously on trips
where we charge everyone, then you will
have to pay £2 more than members (as
above). Membership is currently only £18,
I’ll leave it to you to do the sums.
And as always I can be contacted
electronically at:-
    raykirby@nottinghamcamra.org

The Golden
Guinea is to
open all day
and with
Tony and
Glenn at the
helm quality
real ale is
guaranteed. Initially, opening hours will be 12 noon to 12
midnight with an extra hour (1.00 am) on Friday and Saturday
night.

The Three Tuns, Eastwood is to hold
its first Beer Festival from Thursday
8th to Sunday 11th December. It is
thought that this will be the first ever
real ale festival in Eastwood. Roger
has indicated that approximately 20
beers, with cider will be provided and
pork pies and snacks will also be
available to help soak up the cask
beers. Rainbow 1 service stops in
Eastwood and by taking the ginnel
opposite the Fire Station you come out
virtually opposite the Three Tuns.
If you have any information relating
to pubs in ‘the north please contact
me on
andrew.ludlow@nottinghamcamra.org.

Trips and Socials
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Quiz Nights
Open 7 days a week 12-11

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

0115 961 8118

Warm and Friendly
Atmosphere

Traditional Beers
Satellite TelevisionFree Food Early Evening and

during Televised Football

For a Warm Welcome Visit The

Visit our website
www.theblackshead.co.uk

Two Guest Beers
Different Guests Every Week

including  Adnams Fisherman,
Sharps Atlantic IPA, Exmoor Silver

Stallion & Titanic White Star

Bombardier  & Cumberland Ale
Always Available
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No.38 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs

An “inspired” trip to Chesterfield
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Apologies for the incorrect spelling of
Chesterfield on the accompanying map. When
I pointed out to my cartographer that he had
omitted the “w” in “Melton Mowbray” (ND
October) he threw a tantrum and vowed to use
it on the next map. What an anchor, how can
he use a “w” in Chesterfield?
Next, the results of the trolleybus competition
– not surprisingly, no one knew where the
picture was taken! It was in Ivanofrankivsk,
Ukraine. I hope you are impressed, however,
that I am always seeking new venues for public
transport crawls!
Back in September of last year I did the
Brampton Mile and promised to do
Chesterfield centre in the future – well here
goes!
The quickest way to get to Chesterfield is by
Central Trains. On weekdays and Saturdays,
direct trains leave at 42 minutes past the hour,
and the last train back is at 23:55. The cheap
day return fare is £9.20, but you can halve this
if you can take advantage of the company’s
four for two offer. It is also possible to travel
by National Express bus, departing at 18:05
from Broadmarsh and returning at 02:05 – so
you could go clubbing or enjoy a late curry!
The fare is £6.60, but remember you need to
buy your ticket in advance. (It is possible to
book on the Internet and print your own e-
ticket). The cheapest way to get there,
however, is with a Trent Zigzag ticket (£3.80)
using the PRONTO 737 and 747 services from
Victoria bus station. These, however, take well
over an hour and the last back is at 21.45
(22.45 F, S). You could make a whole day of
it and stop at Mansfield on the way back, which
now boasts five National Good Beer Guide
pubs.
My recommended route is based on arriving
by train; if you are on the bus, bear in mind
they operate from New Beetwell Street.

from cooled casks behind the bar. Boddingtons
Bitter, Deuchars IPA, Greene King Abbott and
Timothy Taylor’s Landlord usually feature
alongside a good range of guests. The original
rooms have been opened up into one large bar
with many separate drinking areas; there is a
beamed ceiling, bare floorboards, some wood
panelling and an eclectic selection of tables
and chairs. Weekday bar meals are two for
£5.99 and Sunday lunch is £4.95. On my visit,
the music was at a reasonable volume, but I
could not say the same for the clientele! This
is the nearest pub to the famous crooked spire.
In case you missed last year’s Brampton
article, it should be mentioned that is so shaped
because it was built from unseasoned wood,
which soon warped. The designer is said to
have drowned himself when he saw what had
happened to it! Local legend, however, has it
that one day the Devil was sitting on the spire
when a real virgin arrived for her wedding,
He was so surprised that he jumped off,
twisting the spire. If another virgin ever comes
to be married, it is said that he will jump the
other way and straighten the spire!

share price have given me cause for concern.
Although H&H seem to have dropped the
Kimberley name from their pub liveries, this
pub retains its sign, “and will stay like that as
long as I’m here” says the landlord! This is a
very traditional house, with pool, darts and lots
of interesting prints and signs in the larger
public bar, a small lounge and a tiny dining
room. Food is only served at lunchtime, and
represents extremely good value. The Hardy’s
and Hanson’s bitter is very well kept – all in
all, a great local!

 The Rutland Arms
(1), is just five
minutes’ walk from
the railway station. It
is a Hogshead pub,
and has eight hand
pumped ales as well
as two served direct

the highlights of a visit here. Now, well kept
Tetley Bitter and Marstons Pedigree are the
order of the day – nothing wrong with that but
they do not have the same appeal as a beer
that you could only get in a handful of pubs if
you lived south of Sheffield. The closure of
Ward’s Sheaf Brewery in 1999 was a very sad
loss to real ale drinkers. You will still see it
today, but all Wards beer is now contract
brewed, the bottled version by Robinson’s of
Stockport and the cask version by Jennings of
Cockermouth, and needless to say, neither bear
even the slightest resemblance to the original.
The Welbeck Inn (3) is one of only three on
the crawl that is actually owned by a brewery
– our very own Hardy’s and Hanson’s. Long
may they remain independent – although
recent rumours and wild fluctuations in their

the ever-changing range of guests always
includes some interesting micros. Behind the
attractive, flower adorned frontage is an L-
shaped bar with a part flagstone, part carpeted

Herts.” Drivers will appreciate the real
espresso coffee machine here.
The Portland Hotel (5) is an architecturally
magnificent former railway hotel that is now
a Wetherspoons with rooms! There are 11
“JWD Lodges” around the country; this is the
first I personally have come across. Rooms for
two cost just £39 at weekends and £44 Monday

The Barley
Mow (2), is
a fine,
i m p o s i n g
b u i l d i n g
which was
once a
Ward’s pub
and as such
was one of

The Market Hotel
(4) has 9 cask
beers at very
reasonable prices,
and in great
condition on my
visits. Marstons
P e d i g r e e ,
Timothy Taylor’s
Landlord and
Tetley Bitter are
the regulars and

floor, a fine
wooden bar
and old prints
including one
of “Fordham’s
A s h w e l l
B r e w e r y ,

and all
have en
s u i t e
bathrooms,
tea- and
c o f f e e -
m a k i n g
facilities,

to Thursday,



remote-control TV, telephone and hair dryer.
Why not take your partner for a special
occasion pub-crawl weekend? One reader told
me recently he took the wife on my Belper
pub crawl and stopped over in the
recommended inn as a wedding anniversary
gift! The Portland has the spacious, modern
bar and good value menu we have come to
expect in Wetherspoons, and an adjoining
residents’ lounge. Despite being a Saturday
night, service was first rate, and the impressive
beer range included brews from Wentworth
and Townes – in fact this was the only place
in Chesterfield where I found a pint of the local
brew – and excellent it was too! I keep asking
the question – why can’t our Wetherspoons
be this good?

The Royal Oak (7)? Made up of two buildings,
the oldest of which dates back to the 16th

century, this is a real gem! The top room, which
is quiet and smoke-free, will take your breath
away as you admire its high timbered ceiling
and almost ecclesiastical feel. The main bar is
livelier and much more down to earth with its
metal support poles and noisy clientele. Eight
immaculately kept beers are usually on tap
here; Caledonian Deuchars IPA, Greene King
Abbott and Stones Bitter are regulars, the
guests always include some good micros and
when I called, the Harviestoun Schiehallion at
£2.15 a pint was a highlight of the evening.

to topping up pints. It is modern and airy in
design but with a sort of art-deco feel to it and
the prominent staircase had the austere
stainless steel banisters that seem trendy in
recent pub conversions. Courage Directors,
Greene King Abbott and Shepherd Neame
Spitfire are regulars; there are a few guest beers
and the usual good value food.
Time for the train home – and if you are hungry
there’s a great kebab shop just along St. Mary’s
Gate! After 9 pubs I was certainly ready for
one!

Victoria
Tavern

40 Wilford Road, Ruddington
0115 931 5911

4 Traditional Cask Ales
*****

Bass and Guests
*****

Meals served
Mon - Thur 12-2.30 & 6-8

Fri - Sat 12-2.30
Sunday Lunch 12-3

*****
Steak night Tues 6-9

It was a big
surprise to
find a
Thwaites of
B l a c k b u r n
tied house in
Chesterfield!
Joplin’s (6),
(formerly the
Barrow Boy)
has a long,
split level
room and an
add-on non-smoking conservatory. A live band
was setting up ready to play on my Saturday
night visit, but the big video screen was
showing a prom concert whilst the sound
system played “American Pie”! No sign of
Janice then! The Thwaites Mild and Lancaster
Bomber were in really great condition – don’t
miss the mild – one of the best in the country
in my humble opinion!
Most people have heard of the historic
Shambles in York, but how many of you know
there is a street by that name in Chesterfield?
And that along it can be found the town’s most

was appropriate at the time to celebrate the
famous victory! There is one very long, narrow
room with separate drinking areas, well co-
ordinated décor, and a carpeted floor with
parquet tiling near the bar. There are exposed
ceiling beams, shelves cluttered with plates and
jugs, and an eagle clock. I’ve seen plenty of
cuckoo clocks in pubs – but never an eagle
clock! I wonder what it does on the hour –
what kind of cry does an eagle make? I bet
there aren’t many mice run up that clock!
Our final stop, the Spa Lane Vaults, is another
Wetherspoons, although the beer range was not
quite as interesting as the other one and the
service left a little to be desired when it came

The Spread
Eagle (8) is
handy for the
buses if you
are catching
one, and is a
good, solid
locals’ pub.
B a n k s ’ s
Original and
M a r s t o n s
Ashes Ale
were in fine
fettle when I
called, and it

historic pub,
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Do Bears Sup in the woods? – If the beer is this good they must do!
Back towards the end of July I was relaxing outside in the sun, enjoying
the views out over the sea, supping a pint of real ale and trying to
avoid getting sunburn. Nothing unusual about that you might think,
except that it was ten o’clock at night! From that clue you can tell we
weren’t at Skeggy, but then you can’t actually see the sea there and as
for sunburn!
Amazingly I was enjoying a pint of real ale in Anchorage, Alaska
where the weather gets pleasantly warm in the summer and there is
almost 22 hours of daylight. We were on a coach tour of Alaska and
the Yukon, covering 2,600 miles of this vast and beautiful area. But
what I wasn’t expecting when we booked the holiday was the wide
range and diversity of beers available, including several real ales and
the pleasing relative shortage of the US mainstream domestic brews
on the bars.
It was a good omen when we checked into our hotel on the outskirts of
Anchorage to find a brew pub almost next door. Needless to say, despite
the 15 hours of flights, I was in there checking out the beers as soon as
I had chucked the cases in the room. The Moose’s Tooth Pub and
Pizzeria is really just a pizza restaurant, but it has its own brewery and
there is a small drinking area around the bar. I ordered a “Prince
William’s Porter”, described as dark, rich, full bodied and lightly dry-
hopped and was handed a free one “if I wanted it”. When I queried
why it was free the bartender said because he had poured it by mistake
a few minutes earlier and it was now a bit warm – but it tasted superb
to me and if anything still a little too cold. The pub had about a dozen
beers on draught, varying from stouts and porters to a hefeweizen,
raspberry wheat and an amber ale. There was a handpump on the bar
but it had no pumpclip, so I queried when they sold a cask beer, as
many US brewpubs put them on once a week, and was delighted to be
told that it was available now! So my second beer in Alaska was a real
ale, a very tasty IPA.
The next day we took a boat trip on Prince William Sound to the glaciers
and the amazing scenery, but before we got onboard I called in a small
café in Wittier and found bottled Copper Creek Amber Ale on sale
from Silver Gulch Brewery in Fairbanks. Onboard the boat I discovered
they sold bottles of Alaskan Summer Ale described as a kolsch style
ale. Already the trend for the holiday was being set, with interesting
brews popping up in the most unexpected places and not once was I
faced with having either an American “domestic” brew or going without
(I would have gone without!)

decorated with English bar towels and I was surprised how many of
them were from closed breweries such as  Wards, Morrels, Hartleys,
Axe Vale, Higsons, Oldham and Tolly We ate here on another night
and the food was good, although like the beer, not up to the high
standard of the Glacier. They had a selection of their own beers on
draught including a porter, Scottish Ale and IPA but apparently they
had not had any real ale on sale for at least three weeks, despite the
handpump on the bar and nobody knew why. Interestingly, they had a
good selection of Belgian beers and I finished my meal with a real
treat a bottle of Boon Kriek Lambic – absolutely delicious!
Time was tight and we only had the chance to try one other bar in
Anchorage. Humpys boasts 40 beers on tap and the selection was wide
ranging across not only the US but worldwide, including draught
Chimay, and they also served one real ale. It was “Sockeye Red” from
the Midnight Sun microbrewery in Alaska described on their web site
as “an extremely gnarly Brew created especially for the happy hopheads

Five Cask Ales 
Adnams, Black Sheep, 
Batemans,  Bombardier  

& Guests 
No Smoking Lounge 
Quality Bar Meals 
Stables Sun Terrace  

 White Horse Inn 
   Ruddington’s Village Pub 

 
 

 
 
 
 
 
 

Church Street, Ruddington 
NG11 6NB 

 

Tel 0115 984 4550 
 
 

 
 
 

Downtown Anchorage provided some
interesting drinking and eating, that night.
We started off in the Glacier brewhouse
where I had the best beer of the whole
trip, and the best meal. They always have
one cask ale on sale and on this occasion
it was an I.P.A at 6.35% (yes they were that specific) and it was served
at 52 degrees F. Not only that but they had full tasting notes on all of
their beers to ensure that the servers knew the full details of each one
including ingredients etc. I was well impressed with this and the high
quality of the beer. It wasn’t expensive by US standards either at $4.95
an American (16oz) pint – I paid $7 in New York back in February.
They brew other beers such as a stout, raspberry wheat and a curiously
named Zoo Blonde, but with a cask ale this good why bother? If you
get to Anchorage this place is a must.

Our next port of call was the Snow
Goose Restaurant and Sleeping Lady
Brewery, with its open decks
overlooking the bay. The walls were

at Humpy’s Great Alaskan Alehouse in
downtown Anchorage, Alaska. Humpy’s
Sockeye Red Ale is a finely crafted
Northwest India Pale Ale (IPA) with a real
bite. The predominant character of this
incredible catch comes from outlandish
portions of Centennial and Cascade hops.”
Nobody seemed to know how strong it was
unfortunately, but it was certainly a
pleasant, hoppy brew.
Our next night was spend in Beaver Creek, just over the Canadian
border which gave me the chance for my first taste of Yukon Brewing’s
fine brews. This brewery, based in Whitehorse, was only founded in
1997 but already has more than 10% of the market share in the Yukon
territories and on sampling them it is not difficult to see why. Their
two best sellers are Yukon Gold a 5% golden ale and Artic Red a 5.5%
amber brew. However the best of their
beers I found was their 4.5% Grizzly
Wheat Hefeweizen made specially for
the High Country Inn in Whitehorse,
where we stayed for a couple of
nights. This is a refreshing, cloudy
unfiltered wheat ale, light bodied with
a tangy citrus character. Apart from a
bottle of Grasshopper wheat beer
from Big Rock Brewing in Calgary,
Yukon was the only beer I sampled on the Canadian part of the trip,
but they were so good that our coach driver used to take cases of it
back over the border into Alaska.
There are several parts of Alaska that can’t be reached by road without
going through Canada, except by boat. The small town of Haines was
one of them we visited and it has its own microbrewery. Haines Brewing
has four regular draught beers, Dalton Trail Ale (a British Pale Ale),
Eldred Rock Amber, IPA, and Lookout Stout as well as seasonal brews.
Unfortunately as it was the weekend we were unable to visit the
brewery, which offers tours, but we sampled their beers in three of the
bars and very good they were too.
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THE ALCAZAR BREWERY SHOP 
 

PURVEYORS OF PREMIUM BOTTLED BEERS  
FROM THE U.K. & AROUND THE WORLD   

  BREWERIANA, FINE WINES, PORTS, CIDERS, ETC.  
SPECIAL CHRISTMAS GIFT PACKS 

 

OPEN TUESDAY – SATURDAY  
         

11 CHURCH STREET, OLD BASFORD, NOTTINGHAM 
TELEPHONE:     0115 978 5155       FAX: 0115 978 9666 

  
ONLY 5 MINUTES WALK FROM  BASFORD TRAM  STOP 

 
 BUY OUR BEER & BREWERIANA ONLINE   

 www.alcazar-brewery.com 
 

It was back to Whitehorse in Canada the next night, but we then
ventured into another piece of coastal Alaska via the spectacular White
Pass and Yukon railroad. Built in 1898 during the Klondike Gold Rush,
this narrow gauge railroad is a piece of civil engineering brilliance,
crossing a breathtaking panorama of mountains, glaciers, gorges,
waterfalls through tunnels and across fragile looking trestle bridges in
the comfort of vintage parlour cars. Our journey ended at the small
town of Skagway where the cruise liners dock. Done up like a gold

and a superb bar with two old guys who claimed to be the town council
sat outside. They served an excellent bowl of chilli and draught Alaskan
Summer Ale and Red plus bottles of Arrogant Bastard Ale from the
Stone Brewing Company in San Diego..
The second largest city in Alaska, Fairbanks, also proved to have an
abundance of interesting beers. Pikes Landing, next door to our hotel
had 17 draught beers on offer including the local Silver Gulch Brewing
Company’s Coldfoot Pilsener, 2 beers from Deschutes of Bend, Oregon,
and even Kona Longboard Lager from Hawaii. Meanwhile the Salmon
Bake just down the road was selling bottles of Midnight Sun brews
including Baked Blonde Ale, Oasik Amber and Arctic Rhino Coffee
Porter and the barbecued local wild salmon was excellent as well.
On the way back to Anchorage we spent a night in Denali national
park, home of Mount McKinley and hundreds of moose, only we saw
just one plus a porcupine.But the beer even out here was good with
Silver Gulch Pickaxe Porter, Glacier Oatmeal stout and Pike Kilt Lifter
amongst the brews sampled.
All in all, a fascinating holiday with incredible scenery and a surprising
range of beer. The only disappointment was that we saw just one wild
bear on the entire trip, plus the moose and of course the single
porcupine.

rush town it is very touristy
and not a patch on Dawson
City, which we visited later
on our trip. However the
Red Onion Saloon was
interesting not only for the
ten Alaskan brewed beers
on tap, including Eldred
Red and Lookout Stout
from Haines, but because
of the interesting tours they
offered. This saloon was
previously also a brothel
and now ladies dressed in
the appropriate costume of
the time offer to take
customers upstairs!

small town, population 37, in the middle of nowhere. According to the
town’s web site, in the late 1800’s, early miners travelled far in search
of gold, food was sometimes scarce, but a particular area near the
South Fork of the 40-Mile River was abundant in Ptarmigan, now the
state bird, which bears a resemblance to a chicken. The miners kept

themselves alive with the help of
the Ptarmigan. In 1902, the town
was to become incorporated, the
second in Alaska to do so and the
name “Ptarmigan” was
suggested. The only problem was
that nobody could agree on the
correct spelling. They didn’t
want their town name to be the
source of ridicule and laughter,
so they decided on “Chicken.”
This place has no phone lines,
outside toilets, a three legged dog

One of the most
f a s c i n a t i n g
places we
visited in
Alaska was
Chicken, a

• Adnams Cask Ales 
• Weekly Guest Beers 
• Good Beer Guide 2006 
• Turmeric Indian Restaurant 
• Take away & Home Delivery  

 

 

Nottingham’s Curry Pub

The FThe FThe FThe FThe Falcon Innalcon Innalcon Innalcon Innalcon Inn

Good beer and contGood beer and contGood beer and contGood beer and contGood beer and contemememememporporporporporararararary Indian cuisine,y Indian cuisine,y Indian cuisine,y Indian cuisine,y Indian cuisine,
aaaaavvvvvailable  seailable  seailable  seailable  seailable  sevvvvven daen daen daen daen dayyyyys a ws a ws a ws a ws a weekeekeekeekeek

Canning Circus, Nottingham
0115 978 2770 pub
0115 978 4422 restaurant

www.thefalconinn.co.uk



Hardys & Hansons are an award winning brewer and pub owner with local heritage,
having brewed their own beers in Nottingham since 1832
Over 20 million pints of beer are produced per year at an average of nearly 4000 pints
an hour!
H&H ales are designed to provide variety and allow lovers of real ale to sample very
different expressions of the brewers art, as they have been a long established feature
of good hostelries. Hardys & Hansons are proud to maintain the tradition with our core
range of real ales and a well considered and lovingly crafted programme of guest ales.
H&H have three core real ales (Olde Trip, Mild and Best Bitter) along with fifteen highly
distinguished and refreshingly different guests who will be checking into local hostelries
over the year. To celebrate their great range of real ales H&H are inviting all CAMRA
members to try a few of our ales during December and January - all with a 20p discount.
All you need to do is to present your current valid CAMRA card at any of the participating
pubs mentioned and you will receive 20p off each pint of real ale you purchase.
To whet your appetites here are the beers on offer:-

ABSTINENCE - available 27th Dec
to 28th Jan
After the traditional excesses of the
festive season, surely every real ale
lover’s New Year’s Resolution should be
the start the year with a pint of
Abstinence.
Made from only the finest pale ale malt
brewed to perfection with best quality
English hops, at only 3.6% ABV,
Abstinence truly is the most remarkably
good post-festive ale.

rich, dark and fruity premium
bitter is the Christmas Ale that
really rocks.
Full-bodied and close to
overflowing with festive cheer,
this well loved regular is certain
to leave you with a lovely warm
glow. Think of a pint of
Christmas Pudding in a glass!
Be certain to ensure that your
festive season really rocks by
sampling the absolute
Christmas Cracker.

MILD
Hardys & Hansons Mild is a rich ruby
traditional Midlands dark mild.
The special recipe of best pale and crystal
malts produces a mild with nutty and roast
malt flavours coming through in aftertaste.
Added to this the benefits of using our
special blend of English hops creates a
mild with a delicate hop aroma enhanced
by clean delicate esters associated with
our unique brewers yeast.

BEST BITTER
Born in 1933 Best Bitter is a golden
brown brew with an excellent balance
between sweetness and bitterness
making it a distinctive beer which as a
full and very satisfying finish. Using all
of our traditional brewing techniques; the
finest quality Maris Otter malt; it’s own
special blend of traditional English hops
and our unique brewing yeast creates a
‘best’ loved by strangers and locals alike.

OLDE TRIP
Taking its name from Ye Olde Trip To Jerusalem Inn nestling
at the foot of Nottingham Castle, Olde Trip Ale truly is ‘the
real ale with the real tale’.
The rich full flavour of Olde Trip comes from it being brewed
using the finest quality malt and our own special blend of
quality English hops.
Hardys & Hansons own yeast and the use of Challenger
dry hops added to the cask help give a beer that is both rich
and drinkable.
Fortunately, Olde Trip isn’t just reserved for the Middle Ages
but can be savoured today by real ale lovers of all ages.

Christmas bonus for CAMRA members from Hardys & HansonsChristmas bonus for CAMRA members from Hardys & HansonsChristmas bonus for CAMRA members from Hardys & HansonsChristmas bonus for CAMRA members from Hardys & HansonsChristmas bonus for CAMRA members from Hardys & Hansons

Don’t forget that the Globe on London Road, the Three Crowns in Ruddington, the Salutation on Maid Marion Way
and the Forest Tavern on Mansfield Road also offer a discount to CAMRA members, see their adverts for details.

ROCKING RUDOLPH - available 21st Nov to 26th Dec
Without a doubt, this deceptively easy drinking,

Some of the Hardys & Hansons pubs
   taking part in the offer

Sherwood Manor
  Mansfield Road

The
Goose at
Gamston

The Beekeeper, Chilwell

Enjoying a pint at
the Bell

The Lady Bay
West   Bridgford

For further details of all the pubs have a look at Hardys &
Hansons brand new website, which is designed to help find
the perfect pub for you.  You can search by postcode, town

and/or the facilities that you are looking for. The site will
show you a list of pubs and give you directions to get there
as well. You can also read all about their beer
brands and how they brew their beer; look at
their menus to find out what food is on offer.

You can even purchase a range of merchandise
items for their beer brands. Visit the site at

www.hardys-hansons.co.uk



Pub Address  Postcode Tel. Bus Route Beer range Opening Hours 

Badger Box Derby Road Kirkby-
in-Ashfield 

NG17 
9BX 

01623 
752243 

Trent Barton Rainbow 3 
& Black Cat 

Mild, Best Bitter, 
Olde Trip, Seasonal 

Mon  11-11; Tue - Sat 11-11.3 
Sun 11.30-11 

Beacon Aspley Lane 
Nottingham 

NG8 
5RX 

0115 
9291821 NCT 77 & 51 Mild, Best Bitter Mon - Thur 11-12 midnight; Fri & Sat 11-1 am 

Sun 11-3 & 7-11 

Beechdale Beechdale Road, 
Aspley 

NG8 
3FE 

0115 
9291927 NCT 28 Mild, Best Bitter,  

Olde Trip, Seasonal 
Mon – Thu 11.30-12 midnight; Fri & Sat 11.30 
–1 am; Sun 11-3.30 & 7-12 midnight 

Beekeeper Meadow  Lane, 
Beeston 

NG9 
5AE 

0115 
9436184 

Trent Barton Rainbow 5, 
NCT 13C 

Best Bitter, Olde 
Trip,   Seasonal  Sun - Tue 11-11; Wed - Sat 11-12 midnight 

Bell Inn Angel Row 
Old Market Square 

NG1 
6HL 

0115 
9475241 

City centre 
Bus and tram 

Mild, Best Bitter,  
Olde Trip, Cursed 
Galleon, Seasonal   

Sun – Thur 10-12 midnight 
Fri & Sat 10- 12.30 am 

Broad Oak Main Street Strelley 
Village 

NG8 
6PD 

0115 
9293340 

NCT 70X, 75, 38 & 35 
(near by) 

Best Bitter, Olde 
Trip,  Seasonal  Sun-Thur 11-11; Fri & Sat 11-12 midnight 

Corn Mill Swiney Way 
Beeston 

NG9 
6GX 

0115 
9462913 Trent Barton Rainbow 5 Best Bitter,  Olde 

Trip,   Seasonal  Mon – Sat 11-12 midnight; Sun 11-11 

Crown Inn Church Street 
Beeston 

NG9 
1FY 

0115 
9254738 

Trent Barton 5, 18, & 32, 
NCT 36 & 13 

Best Bitter, Olde 
Trip,   

Sun - Thur 11-11.30 
Fri & Sat 11- 12 midnight 

Goose at 
Gamston 

Ambleside Road, 
Gamston 

NG2 
6NA 

0115 
9821041 NCT 7, 7X Best Bitter, Olde 

Trip,   Seasonal  
Sun - Wed 11-11.30 
Thur – Sat 11-12 midnight 

Great 
Northern 

Derby Road 
Langley Mill  

NG16 
4AA 

01773 
713834 Trent Barton Rainbow 1 Best Bitter, Olde 

Trip,   Seasonal  
Mon - Sat 11-12 midnight 
Sun 11-12 midnight 

Griffin Inn Main Road 
Plumtree 

NG12 
5NB 

0115 
9375743 

Trent Barton Keyworth 
Connection 

Best Bitter, Olde 
Trip,   Seasonal  Sun - Thur 11-11; Fri & Sat 11-12 midnight 

Harrington 
Arms 

392 Tamworth Rd 
Long Eaton 

NG10 
3AU 

0115 
9732614 

Trent Barton Rainbow 5 
Nottm – Lough, 10 mins 
walk from Long Eaton 
train station 

Best Bitter, Olde 
Trip,  Seasonal  

Sun - Wed 11-11.30; Thur 11-12 midnight 
Fri & Sat 11-12.30 am 

Horse & 
Groom 

Moorgreen 
Newthorpe 

NG16 
2FE 

01773 
713417 Dunn Line/Doyles 331 Best Bitter, Olde 

Trip,   Seasonal  
Mon - Wed 11-11; Thur - Sat 11-12 midnight 
Sun 11-10.30 

Lady Bay Trent Boulevard 
West Bridgford 

NG2 
5BE 

0115 
9811228 NCT 11 Best Bitter, Olde 

Trip Seasonal  
Mon - Thur 11-11.30; Fri 10.30-12 midnight 
Sat 10-12 midnight; Sun 11.30-11 

Lord Clyde 55 Main Street 
Kimberley 

NG16 
2NG 

0115 
9383175 Trent Barton Rainbow 1 Best Bitter, Olde 

Trip,   
Mon - Wed 10.30 -11; Thur – Sat 10.30-12 
midnight; Sun 10.30-11.30 

Lord Nelson Thurgarton Street 
Sneinton 

NG2 
4AG 

0115 
9110069 NCT 23,24 Best Bitter, Olde 

Trip,  Seasonal 
Mon – Thur 11-11.30; Fri & Sat 11–12.30 am 
Sun 11- 11 

Magna 
Charta 

1 Southwell Road 
Lowdham 

NG14 
7DQ 

0115 
9663238 

NCT Pathfinder 100, 
Dunn Line 61 & 62 

Best Bitter,  Olde 
Trip,   

Mon - Sat 11-11; Sun 12-10.30 
(Existing hours – new hours not known) 

Man in 
Space 

Nottingham Road 
Eastwood 

NG16 
3GR 

01773 
714553 Trent Barton Rainbow 1 Best Bitter, Olde 

Trip,  Seasonal  

Mon – Wed 10.30–11; Thur 10.30–12 
midnight; Fri 10.30–2 am; Sat 10–2 am 
Sun 11–12 midnight 

Meadow 
Covert 

Alford Road 
Edwalton  

NG12 
4AT 

0115 
9232074 NCT 6 & 7 Best Bitter, Olde 

Trip,   Seasonal  

Sun – Thur 11-11.30; Fri 11-12 midnight 
Sat 10-12 midnight        Re-opens after 
refurbishment on 4th December 

Nurseryman 177 Derby Road 
Beeston 

NG9 
3AE 

0115 
9170021 

Trent Barton Rainbow 4 
& 21 

Best Bitter,  Olde 
Trip,   Seasonal  

Mon – Thur 10-11; Fri & Sat 10–12 midnight 
Sun 12- 11 

Plainsman Woodthorpe Drive 
Mapperley 

NG3 
5JL 

0115 
9622020 NCT 44, 45, 46 & 25 Best Bitter, Olde 

Trip,   Seasonal  
Mon - Wed 10.30-11; Thur 10.30-11.30 
Fri & Sat 10.30-12 midnight; Sun 11-11 

Red Lion Derby Road 
Sandiacre  

NG10 
5HW 

0115 
9392000 Trent Barton Rainbow 4 Best Bitter,  Olde 

Trip,    
Mon - Thur 10–12 midnight 
Fri & Sat 10–1 am; Sun 11-12 midnight 

Sherwood 
Manor 

Mansfield Road 
Sherwood 

NG5 
2FX 

0115 
9604078 

NCT 56,57,58,59, 
87,88,89  

Best Bitter, Olde 
Trip,  Seasonal  

Mon - Thur 10.30–12 midnight 
Fri & Sat 10.30–12.30 am; Sun 11-11 

Sun Inn 6 Derby Road 
Eastwood 

NG16 
3NT 

01773 
712940 Trent Barton Rainbow 1 Best Bitter, Olde 

Trip,  Seasonal  
Mon - Thur 10.30–11; Fri 10.30–12  midnight 
Sat 10.30–1 am; Sun 12-12 midnight   

Test Match Gordon Square 
West Bridgford 

NG2 
5LP 

0115 
9811481 NCT 6 Mild, Best Bitter,  

Olde Trip, Seasonal 
Mon - Fri 10–11.30; Sat 10.30–1 am (Dec); 
Sat 10.30-12 midnight (Jan); Sun 12-11.30 

Three Ponds Nottingham Road 
Nuthall 

NG16 
1DP 

0115 
9383170 Trent Barton Rainbow 1 Best Bitter, Olde 

Trip,  Seasonal  
Mon - Wed 10.30-11 
Thur- Sat 10.30-12 midnight; Sun 11-11.30 

Tree Tops Plains Road 
Mapperley 

NG3 
5RF 

0115 
9558989 

NCT 44, 45, 46 & 25 
Short walk 

Best Bitter, Olde 
Trip,   Seasonal  

Mon – Thur 10.30-11 
Fri & Sat 11- 12 midnight; Sun 11-11 

Wellington 103 Nottingham Rd 
Eastwood 

NG16 
3GH 

01773 
712118 Trent Barton Rainbow 1 Best Bitter,  

Seasonal  

Mon - Wed 10.30-11 
Thur & Fri 10.30–12 midnight 
Sat 10.30–1 am; Sun 11-4 & 7-11.30 

Wheelhouse Russell Drive 
Wollaton  

NG8 
2BH 

0115 
9283520 

NCT 29 & 30, Trent 
Barton Rainbow 2 

Best Bitter, Olde 
Trip,   Seasonal  

Mon – Thur 11-12 midnight 
Fri & Sat 11- 12.30 am; Sun 11-11 

White Hart 29 Gregory Street 
Lenton 

NG7 
2LT 

0115 
9786748 NCT 13 Best Bitter, Olde 

Trip,   Seasonal  
Mon – Thur 11-12 midnight 
Fri & Sat 11-1am; Sun 12-12 midnight 

White Hart  Glasshouse Street 
Nottingham 

NG1 
3LW 

0115 
9580664 City centre Best Bitter,  Olde 

Trip,  Seasonal  
Mon – Wed 11-11; Thur 11-12 midnight 
Fri & Sat 11-1 am; Sun 12-11 

White Lion Town Street 
Bramcote 

NG9 
3HH 

0115 
9257841 Trent Barton 18 & 32 Mild, Best Bitter, 

Olde Trip, Seasonal 
Mon – Thur 11-11; Fri & Sat 11-11.30 
Sun 11.30 - 11 

Ye Olde Trip 
to Jerusalem 

Brewhouse Yard 
Nottingham 

NG1 
6AD 

0115 
9473171 City centre Mild, Best Bitter, 

Olde Trip, Seasonal 
Mon - Wed 10.30 -11 
Thu - Sat 10.30 – 12 midnight; Sun 11-11 

 



VALE OF BELVOIR
Celebrations at Chequers, Barkestone le Vale

FREE
EVENT

RACE NIGHT
FANCY A

FLUTTER

SUPERB
EVENING OF
ENTERTAIN-

MENT
Ideal for clubs, pubs, charities, hotels in fact
anywhere that requires audience participa-

tion
Easy to run

Super fund raiser
Fits into most entertainment

FOR FULL DETAILS CONTACT
John on 01773 713315

Answerphone - please leave a message
E/MAIL john@moviehouse.freeserve.co.uk
Details sent as an email/floppy/cd/leaflet

Welcome to another spine tingling, edge of your seat article from
the heart of the Vale of Belvoir! Our first & main item of news is the
new VoB POTY. Our vote took place on 8th Nov at the Marquis of
Granby, last years POTY. The winning pub by a significant majority
was The Chequers, Barkestone le Vale, run by landlady Rachel
Harris & husband Mick. The overwhelming point of view was the
outstanding quality of the beer served on every visit and the
welcoming atmosphere. This pub has been serving cask ale for
under 3 years since major refurbishments when purchased by Mark
Attewell, now casting his influence positively on the Peacock,
Redmile.
Rachel has carried on the improvement since taking over and her
cellar skills really have to be applauded judging by the quality &
consistency if the beer. Their recent festival was a great success
with both CAMRA members & villagers alike. As with others in our
area it is pleasing to see just how good a well run pub in a small
village can be - long may it continue. The presentation will be on
10th January 2006 at 8.30 pm - your support would be welcomed.
Other pubs featuring in the vote were The Horse & Plough, Bingham
& the Black Horse, Hose - again going to show that we are certainly
not short of good pubs here in the Vale.
Mid September saw us at the 3rd Melton Beer Festival. This time
our involvement was more assisting the Melton branch as we pass
the reins over to them. But once again cellar man Steve Westby
worked his magic - he came up with an interesting mix of brand
new beers & established favourites. This year the festival didn’t
open on the Sunday, which was a good thing as it was virtually sold
out on the Saturday night.
Moving onto pub news, Guy Fawkes weekend saw a beer festival
at the Marquis of Granby, Granby. We didn’t get a lot of advance
warning for this one but by all accounts it was a good weekend.
There was a live band on the Saturday and on Sunday a fireworks
display that literally nearly blew the roof off!! Beers served included
those from George Wright, Wharfdale, Fyne, Wooden Hand & a
special from Holland Brewery - Mad Jack Porter.
October saw us at The Plough, Hickling to mark their entry in the
2006 GBG - one of 2 new pubs from our area. The other new
inclusion is The Crown, Sproxton.

Also noteworthy is that the Durham Ox, Orston is now serving one
of it’s guest beers on gravity from behind the bar. They started with
Draught Bass - the consensus of opinion is that this is by far the
best way to serve this beer. On our last visit it had been replaced
by Adnams Broadside. Anthony is looking to keep changing the
beer available on gravity, possibly looking at London Pride in the
near future. On the subject of the Durham Ox, previous long term
landlord Tony Parker starts off our series on well known Vale
publicans later on this page.
Rachel at The Greyhound, Aslockton has contacted us to say that
she is holding a Northern Soul & Motown evening at the pub on
.Sat 17th December. So roll up your piece of lino & pack your talc &
get ready to listen to Wigan’s’ finest. The fun starts at 8.00pm.
Free admission - all welcome.
Moving onto Brewery News in the Vale. Of course the big story is
the new addition at Brewsters. Our best wishes to Sara and Sean
on the recent birth of  their daughter, Eibhlin. Apparently both mother
& beer are doing well. Our BLO tells us to expect a celebratory
brew when the nappy washing is over - I‘m not sure if he means
this how it sounds!!!
It is brewing as normal, however  and the current Wicked Women
brew is Brunnhilde, a pale 4.8% lager style beer with some Saaz &
Brewers Gold hops. Also in the range is the Stilton Porter  - a really
excellent beer with an ABV around 5%. The Brewery won two
awards in the SIBA competition at the Nottingham beer festival;
Hophead won a silver award and Daffy’s Elixir won a bronze.
Our other brewer in the Vale, Belvoir Brewery, won a Bronze in the
Bottled Beer section of the same competition. Colin is also doing a
special Christmas Brew called Superstar which is hoppy & full of
flavour & weighs in at an impressive 5.8%.
To finish the year of we are having our Xmas social at the Manor
Arms, Elton for some sub continental cuisine in the Red Pepper

We start this series of occasional articles
about landlords in the Vale of Belvoir with
Tony Parker of the Durham Ox. Tony retired
approximately a year ago, after 15 years
in the charge at the pub, handing the reins
over to his son Anthony.
Having seen Tony working behind the bar
you would have thought that he had spent
all his working life running a pub but you
would be wrong. In fact for 25 years Tony
served in the RAF and it was not until 1982
that he ran his first pub, The Red Lodge at
Screveton.  He tells us that his dream for a
long time had been to run a village pub and
his wife Beryl was familiar with all aspects
of the job, already working at the Red
Lodge before the couple became the
licensees. They spent 6 years running this
pub on the A46 before having a short spell
of doing locums in the South of England .
On returning to the area they found
themselves talking to an old Red Lodge
customer, Dave Walters, who used to run
the Chequers at Elston. He mentioned that
the Durham Ox, Orston was available. After
contacting Tony Meeks of Home Brewery,
then owners of the Durham Ox,  & viewing
the pub they took over 1989. Under Home
Breweries, the Durham Ox, like many pubs
at the time, operated on the old “wet rent”

Landlords in the Vale Tony & Beryl
being awarded

Nottingham
CAMRA Pub of

the Month by
The mid 90’s saw Home Brewery bought
out by Scottish Newcastle bringing the
obvious changes to incumbent landlords
with higher rents that were often less
relevant to the success of the pub.
During their time at the Durham Ox Tony &
Beryl brought significant recognition to the
pub, both in the form of a loyal customer
following and in awards from the Breweries
& CAMRA. These have included awards
for the Best Pub Garden, Nottingham
CAMRA Pub of the Month in 1995 and
more recently 2 times Vale of Belvoir
CAMRA Pub of the Year.
Probably more important than any number
of awards, however, is that the Durham Ox
gives a feel of being a real part of the village
community, with serious pub game teams,
especially dominoes - Tony still turns out
for the pub team every Wednesday. It is a
welcoming pub and it is very easy when
going in for a quick lunchtime drink to find
yourself still comfortably ensconced a good
couple of hours later.
Tony & Beryl are still busy in their retirement
and are often to be found behind the bar
when Anthony and Amanda are away.

restaurant - so we expect
it to be HOT!!
That just leaves us wishing
you a merry Christmas &
Happy New Year - see you
in 2006!

Nottingham Chairman Richard Studeny

system calculated on the amount
of beer sold. For many landlords
this was hugely popular because
basically higher beer sales were
rewarded with a lower rent.
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Not Here for the Beer
As the train pulled into Beeston station that sunny September afternoon,
the idle Sunday traveller looked up from his newspaper  and an
astonishing sight met his eyes.
A number of well-dressed people were sat under a large, green canopy
being served champagne, and  helping themselves to an abundance of
delicious looking food. One or two of the company raised their glasses
to him with big, smug smiles on their faces.
Lucky %$^*&&$$ thought the traveller, as the train pulled away.
Two of those lucky %$^*&&$$ were myself and my Carnivorous
Companion and we were at the Victoria’s annual champagne tasting
day. We had paid £60 each for the afternoon which may sound a lot,
but this included nine different champagnes to try, a three course meal
(and anyone who knows what the food at the Victoria is like will realise
that means quality, and those of you who don’t will know shortly) and
entertainment afterwards. Well you need a good bop to work off all
that food and champagne.
Our afternoon began with a glass (or two) of kir royale (champagne
and cassis) This nicely sharpened our appetites for our starter of melon
with Shropshire blue cheese and Caesar salad dressing.  Unfortunately
while my love of cheese would make me and Wallace bosom buddies,
my Carnivorous Companion  would rather share Grommit’s kennel as
cheese makes him ill. Once the accommodating staff had removed the
cheese  he was a happy bunny again.
The main course was served as a buffet which included cous-cous,
tiger prawns, mushroom fricasee and  white salmon which we had
never had before and it was exquisite. There were many other dishes,
but my notes become less and less coherent for some strange reason!
Several of the champagnes were from a house called De Milly.
Apparently if you go and visit  Monsieur De Milly you should prepare
to stay the night as no-one leaves his place sober - sounds like my kind
of person!
The array of desserts was no less dazzling including raspberry pavlova,
lemon tart, tiramisu, 18th century Irish trifle, and the Victoria’s own

The dazzling array of desserts

Belgian chocolate mousse which is the best chocolate mousse I have
ever tasted. Dark and luscious with more than a hint of brandy -
MMMMMMMM!!!!!
As well as having a
wonderful day £700 was
raised for the Heart
Foundation.
In case you’re wondering
what a review of a
champagne day is doing
in a publication dedicated
to real ale it is worth
saying that the Victoria
won Pub of the Year this
year and so it seems
appropriate to highlight some of the other things it offers. Also if you
are ever fortunate enough to get to this event there is nothing to stop
you drinking real ale - except your capacity to remain upright!
For the second time in just four years, Tynemill, the local pub chain,
has won “Pub Group of the Year’ from the Good Pub Guide.
“As far as we know this is the first time that a group has won the
title more than once,” says Tynemill managing director, Julian
Grocock. “It’s testament to the quality of what we do, and what
makes it extra special is that it’s not just about good beer, even though
that is the cornerstone of our business.”
Tynemill was set up in 1977 by current chairman Chris Holmes and
runs several pubs throughout the East Midlands and Yorkshire. There
are several outlets within the Nottingham area including the
Lincolnshire Poacher on Mansfield Road, the Vat & Fiddle on
Queensbridge Road, the Canalhouse on Canal Street, the Keans Head
on St Mary’s Gate, the Horse and Jockey on Mill Street in Basford,
the Stratford Haven on Stratford Road in West Bridgford, the
Broadway café bar on Broad Street and the reopened Forest Tavern
on Mansfield Road. Many of these pubs appear in our own Good
Beer Guide and all are committed to real ale. In fact Tynemill have
a real ale charter, available on their website www.tynemill.co.uk



Nottingham
NOTTINGHAM AND AREA CAMRA BRANCH DIARY DNOTTINGHAM AND AREA CAMRA BRANCH DIARY DNOTTINGHAM AND AREA CAMRA BRANCH DIARY DNOTTINGHAM AND AREA CAMRA BRANCH DIARY DNOTTINGHAM AND AREA CAMRA BRANCH DIARY DAAAAATESTESTESTESTES

Further details of some of the beer
festivals are elsewhere in the Drinker
Thur 24 Nov -Sun 27: Ilford Club
Beer Festival, Station Road, Ilkeston
Fri 25 Nov -Sun 27: Queens Head
Beer Festival, Chesterfield Road,
Belper
Thur 1 Dec -Sun 4: The Bell
Christmas Beer Festival, Market
Square, Nottingham, 18 Christmas
beers plus 15 continental beers
Thur 8 Dec -Sun 11: Three Tuns
Beer Festival, Three Tuns Road,
Eastwood
Fri 9 Dec -Sat 10: Out of the Vaults
Beer Festival, King Street, Leicester,
35 beers
Thur 15 Dec -Sun 18: Old Oak Inn
Xmas Beer Festival, Horsley
Woodhouse
Fri  6 Jan -Sat 7: Derby Winter
Beer Festival, Darwin Suite,
Assembly Rooms, Market Place. 50
beers, ciders, perries, country wines,
bottled beers. Evening entertainment
Open 11am-4pm & 5pm-11pm
Details   www.derbycamra.org.uk
Wed 18 Jan -Sat 21: National
Winter Ales Festival, New Century
Hall, Corporation St, Manchester.
Open Wed 5.30-10.30, Thur 4.30-
10.30, Fri & Sat noon-10.30
Fri 20 Jan -Sun 22: Eagle Beer
Festival, West Street, Boston, 20
beers, entertainment
Fri 27 Jan: Nottingham Boat Club
Beer Festival, Trent Bridge, on the
river past the Southbank., open 6-11,
20 beers
Fri 27 Jan -Sat 28: Burton Winter
Ales Festival, Town Hall, King
Edward Place, Burton on Trent, open
all day
Fri  3 Feb -Sat 4: Ashfield Beer &
Cider Festival, Festival Hall,
Hodgkinson Rd, Kirby in Ashfield,
close to rail station, 50 beers, ciders,
perries, fruit wines. Open Fri 12-6pm
& 6-11pm (charge due to
entertainment (Green-ish Day) Sat
11-6pm & 6-11pm (charge due to
entertainment (Madona Vogue)
Info   www.mansfieldcamra.org.uk
Fri  3 Feb -Sat 4: Chesterfield Beer
Festival, The Winding Wheel,
Holywell Street, 5 mins railway
station, 80 beers, ciders, perries,
country wines, bottled beers. details
www.chesterfieldbeerfestival.org.uk
Wed 15 Mar -Sat 18: Leicester
Beer Festival, The Charotar Patidar
Samaj, off St. Margaret’s Way,
Leicester, About 150 ales. Check
www.camra.org.uk/leicesterDecember

Tue 13: Manor Arms, Elton,
Xmas Social including meal,
Booking Essential
January
Tue 10: Chequers, Barkestone le
Vale, Pub of the Year presentation
8.30pm.
For details contact Martyn or
Bridget on 01949 876 479 or
 martynandbridget@btinternet.com

December
Wed 7: Spanish Bar, South Street,
Ilkeston  Branch Meeting. 8.30pm
Sat 17: Leicester, Christmas social by
train. Meet at Long Eaton station at 11.20
or at The Hind opposite Leicester station
at 12.00 noon. contact Mick on 0115
9328042 for further details.
January
Wed 4: The Gate Inn, Loscoe  Branch
Meeting. 8.30pm - minibus available
from Long Eaton and Ilkeston - £2.00
per  person
February
Wed 1: The Dewdrop, Station Street,
Ilkeston, Branch Meeting 8.30pm
Followed by AGM and voting for new
committee
Contact John Parkes on 0115 849 1354
for further details or check the website
www.erewash-camra.org

Belvoir

Erewash

January
Thur 5: Boot & Shoe, Flintham, TBC
Branch Meeting  8pm
February
Thur  2: Newcastle Arms, Newark, TBC
Branch meeting  8pm
 Call Phil Ayling for more details on
01636 687013 or web site
www.newarkcamra.org.uk

Branch meetings start at 8.00pm
December
Tue 6: Moss Cottage, Ripley
January
Tue 3: Horse & Jockey,  Selston
February
Tue 7: Horse & Jockey,  Scarcliffe
Call Brian Haydon on 01623 453148
or Jenny on 01773 776003 or web site:
www.mansfieldcamra.org.uk

Trips and Socials
   December
Tue 6: Gotham, Free minibus trip
from Cast - 7pm
Thur 29: Ashover area,
Derbyshire, End of Year villages
trip, Evening trip leaving from Cast
6.00pm
    January
Mon 16: Cotgrave, Free minibus
trip from Cast - 7pm
Sat 21: Lincoln, Evening trip
leaving from Cast 5.00pm
    February
Wed 15: West Leake/ East Leake,
Free minibus trip from Cast - 7pm
For more details on Trips and
Socials see the article on page 10
Book with Ray Kirby on 0115 929
7896 or by email to
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
  November
Thur 24: Plough, St Peters Street,
Radford, pink line bus
   January
Thur 26: Horse & Groom,
Radford Road, Basford, Tram
(Shipstone Street)
    February
Thur 23: Gladstone, Loscoe Road,
Carrington. Just off Mansfield Rd
  Committee Meetings
   December
Thur 8: Rose of England,
Mansfield Road
   January
Thur 12: Bell,  Market Square
   February
Thur 9: Lincolnshire Poacher,
Mansfield Road
     Regional Meeting
November    Sat 26: Shepherds
Rest, Lower Bagthorpe - noon -
Note change of venue.

All details on
www.nottinghamcamra.org

Mansfield

Newark

Beer Festivals

On CAMRA’s National Inventory of Historic Pubs

Ever-changing Cask Ales
Selection of Fine Wines
Quality Food All Day

Served in our new Sherwood Room
New Menu Available

2 Hearty Meals for £7.95
Sunday Roast Served 12 - 6

Cash Bingo, Quiz & Sticky 13’s
Jazz and Big Band Sounds

Function Room Available

Edwards Lane, Sherwood
Nottingham NG5 3HU

0115 926 5612

A pub-crawl, specifically
aimed at members under the
age of 30 has been arranged
for Saturday 17th December
2005. The aim of this crawl is
to bring together the younger
element of CAMRA. (As well
as the opportunity to drink
plenty of Real Ale in some of
Nottingham’s great pubs.)
The theme of this tour will be
both pubs ‘Old & New’ (as the
heading suggests). In other
words, the crawl will visit
some historic pubs, and some
very modern ones.
WHEN: Saturday 17th
December, 12 noon onwards.
WHERE: Meet at 12 noon in
the VAT & Fiddle, 12-14
Queens Bridge Road,
Nottingham NG2 1NB. We’ll
leave the VAT & Fiddle at
12.30 prompt.
For more details e-mail
nigeljohnson@nottinghamcamra.org

Young Members

Traveline public transport

0870 608 2 608
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17 St Peters Street,
Radford, Nottingham

Phone 07815 073447 for detailsPhone 07815 073447 for detailsPhone 07815 073447 for detailsPhone 07815 073447 for detailsPhone 07815 073447 for details
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ALSO AVAILABLE ARE EMBOIDERED RUGBY SHIRTS, SWEAT TOPS, POLO-SHIRTS, BASEBALL CAPS
AND T-SHIRTS

to all the staff who worked and helped make it as successful as ever,
especially those that did the unglamorous jobs, i.e. the door/glasses and
the token stands etc.
A number of pubs have been having festivals in the last couple of months.
I finally got to a festival at the Royal Oak at Watnall (this was their
third, but my first) I was very impressed with the range and quality of
ale on offer, although I wish you had ordered better weather! I will
definitely be trying to make the next one (I must remember to take my
waterproofs!!)
Another Hardys & Hansons pub to have a festival was the Lady Bay on
Trent Boulevard. This was their first and they had 9 beers available (not
many I hear you cry, but it’s better to sell out than have beer left) The
landlord must be congratulated on his first effort, the quality was
excellent. Maybe a few too many strong beers, but that’s a very minor
niggle, and it was probably my own fault as I was drinking in the
afternoon! If you missed it this time, then make sure you rectify that
mistake when they have another one.
Also a word of thanks must go to Hardys & Hansons for allowing their
houses to host festivals, it must be working. So maybe we can look
forward to more of their pubs doing the same thing.
The week after the Nottingham festival, the Fox and Crown, Basford
had a festival. This followed their usual format, with 17 beers on the
“festival bar”. This featured the guest beers, with a very good selection
of new beers and new breweries. 13 different breweries were used, 5 of
which were so new, that they haven’t appeared in the latest edition of
the Good Beer Guide. The main bar had 15 ales, with 11 of these being
from the Alcazar brewery (for those of you who don’t know, (and I
hope there aren’t many) this is at the back of the pub)
David Allen had brewed 3 one off specials- Jacko Lantern 4.4% (for
Halloween) Gunpowder Plot 4.7% (for Guy Fawkes night) and Trafalgar
Black 4.8% (for, well I’ll let you work that one out!) and if you missed
them, well, hard luck! (But I can tell you, they were very good)
The same weekend saw another festival in Ruddington. Two pubs, the
White Horse and the Three Crowns had got together to put this on. The
White Horse had beers from southern breweries (including the likes of
Adnams, Sharps, Tring etc.) the Three Crowns dealt with the northern
part of the country (and featured Abbeydale, Jarrow & Titanic). The
Nottinghamshire contingent were shared between them.
Both pubs started with 20 plus ales, mind you, quite a few had gone by
the time I arrived on Saturday. It proved to be very popular with both
pubs packed. So all looks good for another one.
A late addition to the festival ‘list’ is the West Bridgford Hockey club,
this is run twice a year (or at least I think it’s twice!) by the club steward
Derek Wise. The latest had 24 beers on and an excellent selection they

were, as can be testified by the large number of people there on the
Friday evening. Ales from all parts of the country were featured
(although a certain gentleman living not far away, did say not enough
dark ales were available!)
This is a venture well worth supporting for the quality of the beers
on and it also helps put a few more coppers in the Hockey club coffers.
Look out for the next one, the details, as ever, will be advertised in
your Nottingham Drinker.
All these pubs festivals seem to be going from strength to strength,
and all are getting a wider and wider selection. So if you see a pub
beer festival advertised, don’t dismiss it out of hand, get down and
check it out, I’m sure you will be pleasantly surprised.
Now I’ll finish off by bringing some excellent news to Camra
members.
The CAMRA discounts have been extended; as usual there is 30p
off a pint at the Globe, London Road running from Sunday to
Wednesday, and 25p off a pint at the Three Crowns at Ruddington.
The latest offers to members are at the Salutation, which is offering
20p of all pints over £2.19, and at the newly opened Forest Tavern,
which is offering 15p off a pint and a 25% discount on food.
Also if you turn to page 16 in this edition, Hardys and Hansons are
offering 20p a pint off their ales in a large number of their pubs.
Initially it is during December and January but this will be reviewed
and could continue much longer if there is the demand.
All the above offers can be obtained by simply showing your CAMRA
membership card. As the credit card adverts say “never leave home
without it”!
There has never been a better time to be a CAMRA member, so if
you aren’t a member, you had better join, quick!!
Don’t forget also if you are in the Trent Bridge area ‘early doors’ the
Southbank does a 30% discount on beer and food in their “happy
hour” between 5 & 6pm, weekdays.
Tynemill’s ‘One Over the Eight’ promotion is still on and now the
Pub People Company have started their own promotion, buy eight
pints of Nottingham Rock Bitter and get one free, collect your card
from one of their pubs, for a list see the advert on page 9.
Well with all these offers on, I can’t sit here typing away, I’m off to
get saving some money!!!

with Ray
Kirby

RAY'S
ROUND

First off, I must apologise to all those
of you who follow my pub-crawls,
because this time, it’s more of a beer
festival crawl!
Just a quick mention of Nottingham
festival and a big thank you from me,

Cheers, Ray

City Brew
joint venture has helped to offset reduced trading in Western Europe.
SABMiller, currently the second largest brewer in the world,  has
offered to buy 28% of the Columbian brewer Bavaria, this would
give them 100%.
Kent-based brewer Shepherd Neame is to produce beer for Asahi,
the largest brewer in Japan. The deal follows two years of talks and
was unveiled as Shepherd Neame announced a growth in profit.
La Tasca, the tapas bar chain with a branch in Nottingham,

Scottish & Newcastle has announced that
growth at its Baltic Beverages Holding

expects to open a further 14 outlets by the end of the
financial year following strong trading.

CELEBRACELEBRACELEBRACELEBRACELEBRATE THE FESTIVE SEASONTE THE FESTIVE SEASONTE THE FESTIVE SEASONTE THE FESTIVE SEASONTE THE FESTIVE SEASON
WITH YWITH YWITH YWITH YWITH YOUR FOUR FOUR FOUR FOUR FAAAAAVVVVVOURITE ALE ANDOURITE ALE ANDOURITE ALE ANDOURITE ALE ANDOURITE ALE AND
SHARE IT WITH YSHARE IT WITH YSHARE IT WITH YSHARE IT WITH YSHARE IT WITH YOUR FRIENDS...OUR FRIENDS...OUR FRIENDS...OUR FRIENDS...OUR FRIENDS...

Available in kilderkins, firkins, polypins and bottles

www.nottinghambrewery.com www.nottinghambrewery.com



Quiz No 18 Answers
1) A drone           2) Spanish        3) 1958        4) Southampton
5) 8         6) Antrim North      7) William Clinton      8) Delaware
9) U        10) Canterbury         11) Joseph Stalin
12) The Beatles            13) Red, White and Green
14) Bartholomew          15) Coins and medals

The answers to quiz
number 18 on page 8

Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor, Langley Mill
Erewash VErewash VErewash VErewash VErewash Valley Branchalley Branchalley Branchalley Branchalley Branch

Sue and Alan from The Durham Ox, Ilkeston recently celebrated
the 10th Anniversary of their running of this back street local,
and to celebrate the occasion held their very first Beer Festival
over the weekend of the 14th and 15th October, offering a choice
of 16 different beers.
It is hoped this will become a regular event after this years’
success and we hope Sue and Alan will stay around for a few
more years to come.
On 19th October we saw the emergence of the Erewash Valley’s
newest pub - The Lockstone in Long Eaton. A Smith & Jones
Pub from the Barracuda Pub chain, apparently the name chosen
by a local resident, is taken from the lock on the River Trent and
the stones that lie on the river bed. A £1 million investment has
turned what used to be the old gas showrooms at Therm House
in the Market Place into a large town centre pub and eatery. A
couple of the branch’s members called in recently to see what
was on offer and found just 2 real ales available, Theakstons
Best Bitter and Old Speckled Hen. The original art deco features
of the shop front have been preserved and food is served in a
large no smoking area.
Talking of anniversaries and events, by the time you read this,
the 10th Annual Erewash Valley Beer Festival will have taken
place at the Sandiacre Friesland Sports Centre so thank you to
everyone who made the effort to come along and enjoy the beers
on offer. There will be a more detailed report in the next edition
of the Nottingham Drinker.
For those of you who are not CAMRA members and maybe
don’t get the chance to see a copy of ‘What’s Brewing’ here’s a
snippet of news - Enterprise Inns have secured a deal which
will allow SIBA (Society of Independant brewers) members to
target pub landlords and deliver real ales directly to pubs instead
of through the company’s national distribution chain. When Malc
at The Royal Oak, Tamworth Road, Long Eaton heard about
this he was more than happy to take up this new initiative and
was soon on the phone to order a barrel  of Elsie Mo (recently
voted Midlands Champion Beer) from Castle Rock Brewery. To
prove the public do sometimes like something different from their
local, the beer sold out in only 2 days. If you happen to be passing
The Royal Oak on Tamworth Road anytime, please call in to
see what’s currently on offer and maybe even sample some of
the excellent food that’s available as well.
At our October branch meeting, voting took place for the Autumn
Pub of the Season. There were 3 nominations: The Dewdrop,
Ilkeston, The Needlemakers, Ilkeston and The Twitchell, Long
Eaton. The unanimous decision from our branch members was
The Needlemakers, Ilkeston and on Friday 4th November the
presentation of the certificate was made to Charlie and Chris.
During the 2 years they have been running the pub they have
gained a reputation for serving excellent ales and offering a warm
welcome to locals and strangers alike. The evening of the
presentation there was Deuchars IPA, Hartleys XB on handpump
and Smiles Winter Stout, Bass and Archers IPA available from
the cellar, making this pub a well deserved winner of the POTS
award and also it’s place in the 2006 Good beer Guide.
A very enjoyable evening was had by all who attended.
Congratulations Charlie & Chris.

If you are interested in purchasing some bottled beers, either
for your own consumption or maybe even for Christmas presents,
then why not pay a visit to Sue’s Corner Shop at 70 Station
Road, Ilkeston, where there is a selection on offer for only £1.25
- including Marstons Owd Roger, Youngs St Georges Ale and
Shepherd Neame Xmas Ale to name but a few.
Pub News in brief
The newly refurbished extension to The Spanish Bar, South
Street, Ilkeston is nearing completion and should be open for
business by the end of November.
The Ilford Club, Station Road, Ilkeston has applied for a pub
licence which should come into force on 24th November.
The Country Park Tavern at Marlpool has recently been taken
over by Scottish & Newcastle.
The Rays Arms, Heanor is up to let as the present landlord is
leaving.
The Conservative Club, Heanor has a new stewardess and is
currently offering 2 beers from Leadmill Brewery.
The Harrington Arms, Sawley will be undertaking a restaurant
extension and changes to its disabled facilities starting in January
2006 and taking approx.13 weeks to complete. The pub will be
closed for 4 weeks during February to enable these works to be
carried out.

Along with most other pubs in the Wetherspoons chain, the Twitchell
in Long Eaton earlier in the year held a beer festival.
This proved to be the most successful ever, in the Twitchells history.In
fact by the last day of the festival ALL the real ale had been drunk.
Only with the great efforts of the Twitchell’s staff did any real ale
become available by the next day.
This was actually achieved by collecting some more supplies in their
cars and delivering back to Long Eaton.
Since then more interesting developments have taken place.
Following on from the many recent reports regarding Wetherspoons’
continued success in the East Midlands,the Twitchell has started to
take a leaf out of the “Babbington Arms in Derby” book.
As many will remember,the “Babbington”recently took the Derby
city pub of the year award from the Derby branch of CAMRA.
With such accolades being bestowed upon this supporter of micro
brewery products,it was only a matter of time before our very own
Wetherspoons got in on the act.
Well kept beers from micros all over the country along with “Spoon
and Arrow” a beer brewed by our very own Nottingham Brewery,
plus other products from their well received range means there is
always a quality beer to be tasted at a reasonable price.
To add even futher good news, for all you real cider fans the Twitchell
now stocks 2 ciders on gravity,Old Rosie and Vintage Organic,both
7.3% abv and at only £2.00 a pint.
By the time you read this another beer festival will have taken place
at all the Wetherspoons outlets in our area, I hope they will have
been as successful as the “Twitchell’s” last one!
All this just goes to show,that with the right enthusiasm and
management, things can really take off, and we all wish the “team”
in Long Eaton the best for the future and happy drinking!

Long EatonLong EatonLong EatonLong EatonLong Eaton’s W’s W’s W’s W’s Wetherspoons The ‘etherspoons The ‘etherspoons The ‘etherspoons The ‘etherspoons The ‘TTTTTwitchell’witchell’witchell’witchell’witchell’

Nominations are invited
for the Winter award at our
December meeting to be
held at The Spanish Bar,
Ilkeston, with voting taking
place during the January
meeting to be held at The
Gate Inn, Loscoe, which
incidentally will also be
selection time for the 2007
GBG.
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Ke p it in
the Family

Everards Brewery Ltd, Castle Acres, Narborough, Leicestershire, LE19 1BY 

Tel: 0800 056 4111 Email:     recruitment@everards.co.uk

www.everards.co.uk

e

No-one does more to support its family of licensees than us

“We’ll achieve success by supporting our licensees to 
become the best operators in their trading area.”

Richard Everard, October 2004

Call our specialist recruitment team on 0800 0564111 or email recruitment@everards.co.uk

Everards - the family brewer and pub operator in the Midlands

Interested in running your own business? Apply Now.



NEWS BREWING
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AMAZEing news!
At this year’s Nottingham Beer Festival there were beers from
an amazing 51 different new breweries that had not been in
existence a year earlier. Unfortunately though, we missed out
on beers from a further five breweries that were in the process
of producing their first beers within a few weeks of the festival,
including Matthew’s Brewing Co from Somerset and The
Yorkshire Dales Brewing Company from North Yorkshire.
Stuart Mathews was working
as a software engineer when he
decided it was time for a
change of career and his hobby
of homebrewing pointed the
way. So he trained at Brewlab
in July and ordered a 5 Barrel
brew plant from Johnson
Brewing & Engineering Ltd. in
Lancashire. The brewery is located in a new unit on a farm
workshop estate in Timsbury, some seven miles from Bath.
Their first beer, “Brassknocker” went on sale on bonfire night,
it is a 3.8% golden ale with a clean finish and a citrusy aroma.
So why the name? Well the brewery is on the site of an old
coal mine, called Hayeswood Colliery. Hayeswood was part
of the group of collieries that made up the North Somerset
coalfield (the Matthews family house is on the site of another
of these old collieries at Woodborough). Hayeswood itself
closed in about 1862, although mining elsewhere in North
Somerset continued into the 1960’s. When Hayeswood was
active, the coal would have been taken away on the Somerset
Coal Canal, starting at Paulton Basin and joining the Kennet
& Avon near Bath at the bottom of  Brassknocker Hill!
Stuart is currently working on a second beer in the portfolio.
This will be a 4.2% malty traditional bitter, as yet unnamed.
Rest assured that an order has already been placed for
Matthews beers at Newark Beer Festival in May!
Up in North Yorkshire, like Stuart Matthews, Rob Wiltshire
was also looking to move out of a career in I.T. Rob explains
“I have basically been in I.T. for the last 15 years but I realized
last November I need to a have job that had some real purpose
and that I wanted to get out of bed for.”
Rob had never brewed on this scale before, but he used to
home-brew and in November spent 4 days on a training course
at York Brewery run by David Smith of D A Smith Brewing
Services & Consultancy who has set up some rather successful
micro’s including  Coniston Brewing Co, York Brewery, Wold
Top and many  others.
He is currently brewing on a tiny 1.25 BBL brew plant in his
garage, but plans to move to a converted barn in Askrigg early
next year. He will then utilise a larger 5 BBL plant that he has
ordered from  tanks and Vessels of Doncaster.
The first brew from Yorkshire Dales Brewing is “Herriot
Country Ale” a 4% pale ale. This is to be followed by “Nappa
Scar” a 4.8% darker brewed named after the cliffs above

The Forest Tavern and The Maze, Mansfield Road, have reopened at the
end of November. This Tynemill real ale pub and live music venue hit a
media high following its closure earlier this year. Nottingham CAMRA
Chairman Richard Studeny said, “This is a positive ending, to a one-time
controversial closure.  An ending which I hope will be the beginning of a
new lease of life for what I am sure in the future will be regarded as one of
Nottingham’s finest live music venues serving cask ales.”

Askrigg. A third regular brew is proposed,
perhaps a session ale together with
seasonal brews once the brewery is fully
up and running.

Save the Maze campaigners stormed
Nottingham CAMRA’s February meeting
when Tynemill founder Chris Holmes
gave a talk to the local branch.  Words
were said.  Feelings ran high.  That was
then.  This is now.
Ben Brettell is the new licensee.  He told
ND, “I’m really looking forward to the
challenge.  I’m a massive cask ale and
music fan, and I think customers will see
a seamless transition at the Forest Tavern.”
”My key objective is to offer good quality
beer and quality live music in a relaxing
atmosphere.”
A jazz and blues enthusiast, Mexborough born Ben says that it is intended
that eventually the Maze will offer live music seven days a week. In the
interim period evening entertainment will only be offered during the later
part of the week.  Local promoters Cosmic American will be staging several
gigs at this former Bass outlet.  They specialise in country & western /
roots music singer-songwriters from the USA.
There is now one main entrance for both venues on Mansfield Road and a
revamped performance area with a jazz club feel. Four hand-pulls have
been installed. Castle Rock Hemlock (4%) and Elsie Mo (4.7%) will sit
alongside Bateman’s Valiant (4.2%).  A guest will also be on sale.
CAMRA members will receive 15p discount per pint on production of a
valid membership card.  A 25% discount on food will be available too for
CAMRA members on main meals for two.
Mr Brettell, a former Whitbread employee said a big change will be the
focus on the food operation. He commented, “A commercial kitchen has
been fitted which will allow us to offer substantial meals from 12 noon
until 10 pm.” There is a wider choice of meals with food prices starting at
£4.50 for speciality meals, there is also table service if required.
The Mansfield Road area has recently seen a lull in real ale pub crawlers.
Hopefully the new look Forest Tavern and Maze venue will help to put the
area back on the map. Mr Studeny added, “Let’s hope that the new-look
venue gets the support it truly deserves.  I would hate to see the place on
death row again!”

SPECIALISING IN DELIVERING NEWSPAPERS
AND MAGAZINES TO THE LICENSING TRADE

0115 9886188


