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Useful Drinker Information
9,000 copies of the Nottingham Drinker are distributed 
free of charge to over 270 outlets in the Nottingham area 
including libraries, the Tourist Information Centre, pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, typeset by Spyke Golding and printed 
by Stirland Paterson, Ilkeston.

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

Publication dates
The next issue of Nottingham Drinker (issue 90) will be 
published on Thursday 29th Jan. 2009 and will be available 
from the branch meeting at the Navigation, Wilford Street
The copy deadline is Wednesday 7th Jan 2009

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

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

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

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

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

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

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

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

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

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

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

Alcazar - Ray Kirby raykirby@nottinghamcamra.org 
Castle Rock - David Mason: davidmason@nottinghamcamra.org 
Caythorpe - Howard Clark: howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Chris Watkinson watkinsonchris@aol.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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News Brewing
Steve Westby looks at the news on 
the microbrewery scene
Blue Monkey

The biggest selling beer, by some 
distance, at this year’s record 
breaking Nottingham Robin 

Hood Beer festival was Amber Ale, 
a 3.6% brew of which we sold out of 
all 17 casks, having had to bring in 
further supplies. The beer was the first 
ever commercial brew from the Blue 
Monkey Brewery, which has been set 
up on the Manners Industrial estate by 
a former home brewer, John Hickling.
Originally from Ravenshead in Notts, John had a well-paid 
job in I.T. with HBOS before deciding to walk away and 
take a completely different, and far riskier, career path. He 
learned to brew in the northeast, where he took a course at 

Brewlab in Sunderland before 
gaining practical experience at 
local breweries such as Jarrow, 
Darwin and Hadrian & Border. 
He originally planned to set up 
in Yorkshire, but due to fierce 
competition in the area, he 
opted for a return to his native 
Midlands, and chose Ilkeston 
as his base. John’s grandfather 
spent his whole life working at 
Stanton Ironworks, so in many 
ways this is a return to his roots.

John acquired the equipment for his 10-barrel brewery plant 
from Jarrow Brewery and is now capable of brewing up to 40 
casks per week. John went through twenty-two test batches 
before finally settling on the recipe for Amber Ale. He wanted 
to produce a session beer but was anxious to avoid producing 
a brew that tasted too thin and the many people who tasted 
it at the festival will agree that he has certainly come up with 
a very tasty beer indeed. It is only planned to brew the one 

beer for now, as John wants to be able to 
guarantee consistency before thinking about 
adding more beers to his portfolio. Local 
outlets have included the Globe and King 
William IV in the city, the Victoria in Beeston 
and the Dewdrop in Ilkeston where we are 
told that future brews will be tried out on the 
locals before going out to the wider world.

But what of the Blue Monkey name? It was 
a difficult decision that John pondered over 
for months. Then he had a vivid dream in 
which he called the brewery “Blue Monkey”. 
He remembered the dream when he woke 
up and thought it was a stupid name. But it 
grew on him and he decided to go with it as 
it is fairly eye catching.

First there was Silverstone...
There may be a recession brewing but that hasn’t stopped 
the continuing birth of new breweries across the country. In 
the month following the first Blue Monkey brew there were 
a further eight breweries reported as going into production! 
One such brewery is Silverstone, which produced its first 
beer in October at Kingshill just across the A43 from the 
Silverstone racing circuit in Northamptonshire. The 6-barrel 
plant was previously used at Fen Ales in Spalding, which 
ceased brewing last December and was installed with the 
assistance of Barrie Parish of Parish brewery, who has been 
guiding the start up in production. The first Silverstone beer 
is Pitstop, a 3.8 % brew aimed at the session drinkers 
market. It is a copper coloured bitter with a wheaty head, 
which stays with the beer during drinking; a small amount 
of extra hops are added to the underback to give a slight 

hoppy after taste. One of the future beers 
planned is Chequered Flag, which will be out 
next spring to commemorate the last Grand 
Prix to be held at Silverstone. And to further 
emphasis the brewery’s connection to motor 
racing their web site announces that they 
were proud to see their logo on the EuroBoss 
Formula 1 car in Spain in October.

...then Pitstop!
Whilst there is a plethora of new breweries starting up 
recently there does seem to be a shortage of totally original 
names. Because at the same time that Silverstone were 
setting up their plant, another new brewery was being 
installed not too far down the road in Oxfordshire and it also 
has a motor racing connection. The Pitstop Brewery has 
been established on the site of Bellinger’s Garage next to 
Williams Formula 1 in Grove, Wantage.  It intends to remain 
quite small for the time being, just selling to local pubs and 
beer festivals. Initial brews were to include Starter’s Orders 
(5.0% ABV) and Sump (8.0% ABV).  Both beers were to be 
officially launched at the Wantage Beer Festival in November.

This Brass Monkey is not frozen!
But the coincidences don’t stop there, because at almost the 
same time that the first brew from Blue Monkey went on sale 
so did a beer from another new brewing venture in Sowerby 
Bridge, West Yorkshire called The Brass Monkey Brewery 
Company. The 8-barrel plant was previously used at the 
Hawkshead Brewery in Cumbria, which has expanded up to a 
20-barrel plant.

And there’s more!
Other new breweries to look out for include the Andwell 
Brewing Company in Hampshire who plan to produce three 
beers initially, King John (Andwell’s Pale Ale), 4.2%, a rich 
amber beer with a fruity hoppiness, Gold Muddler (Blonde 
Ale), 3.8%, a light ale with fresh taste and citrus aroma 
and Resolute Bitter, 3.8%, a light amber best bitter with 
balanced aromas & bitterness. Meanwhile in Cumbria the 
Blackbeck Brewery is now in production on a 5-barrel plant 
at the Blackbeck Hotel near Egremont. 
Finally, Wrexham in Wales now has a brewery again. Due 
to its fine brewing water the town was once the home to no 
fewer than nineteen breweries, including one of the UK’s first 
lager breweries, the Wrexham Lager Beer Company, which 
had been the last remaining brewery in Wrexham when it 
closed in 2000, having earlier been taken over by Ind Coope. 
Now three real ale drinking, ale brewing acquaintances (of 
which two are girls) have joined forces to regenerate the 
town’s brewing past with the launch of the Sandstone 
Brewery. The four barrel plant initially produced two 
beers - Sandstone Edge, 3.8%, an aromatic session ale 
with a golden straw appearance and a light bitterness, and 
Postman Prat, 4.4%, a golden red ale, with a medium body 
and bitterness to taste. A further beer Buxom Barmaid, 
4.0%, is said to be popping out early in 2009.

Additional reporting by Rick Pickup,  John Parkes and Mick Furn
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All Our Yesterdays
Chris Steer presents more Old Nottingham pubs
Eight Bells
 

A Shipstones house with attractive green tiled frontage standing on the corner of Peck Lane. It was formerly used as a 
recruiting centre for the militia and in latter days had a reputation for drunkenness and ribald behaviour! Shortly after 

being de-licensed the interior was used in the filming of Alan Sillitoes’ Saturday Night and Sunday Morning (1960). Now 
demolished.

Black Boy Hotel 
 

Originally a small public house. The beautiful frontage was commissioned by owner Samuel Brunt and designed by Watson 
Fothergill, with building taking place between 1887 and 1897. It contained ninety bedrooms and private suites, two lounges, 
grill room, ballroom, American Bar and hairdressing salon. There was a garage for forty cars - free during meals ! Sadly one of 
Nottingham’s’ finest buildings was demolished in 1970 to be replaced by a Littlewoods store.

Postern Gate

Formerly known as the Bulls Head and later the 
Golden Fleece, it was re-named the Postern Gate 
in 1832. A home brew pub also supplying Dulleys’ 
(Wellingborough) Ales, it stood at the top of Drury 
Hill. Shortly before being demolished in 1911 it 
was bought by Home Brewery. It was replaced 
by a post office that in turn made way for the 
entrance to the Broad Marsh Centre.

Three Crowns 

This former one storey Bass house was originally 
known as the Crowns. It was re-built in 1928 
and has had various name changes including 
the Tavern in the Town, Edwards and Flares, the 
interior has also been completely altered. Three 
crowns can still be seen above the entrance door. 
(In the 1980s although sober, I was refused entry 
to this establishment for wearing a green jacket!)

Hornes Castle 

Purchased by the Nottingham Brewery around 
1910 and named after William Horne who was 
convicted of murder and hanged in 1759. His dead 
body was put on public display at his home! In 
1946 local magistrates refused to re-new the pub’s 
license claiming there were four other similar 
establishments within 200 yards. Mr. E. Beresford 
on behalf of Tennants Brewery claimed the pub 
was full every night and served an average of 600 
- 700 half pints a day. To no avail, Hornes Castle 
was closed and finally demolished in 1955.

Crystal Palace

A Shipstones’ house fronted by large, double 
curved windows with stained, art nouveau glass 
above. These were designed by Frederick Ball 
in 1907. The pub was de-licensed and used as 
a ladies outfitters before being purchased by 
the Barry Noble Organisation to be used as an 
amusement arcade in 1983. Still standing.

Eight Bells  - St.. Peters Gate

Postern Gate - Middle Pavement

Black Boy Hotel - Long Row

Three Crowns - Parliament St..

Hornes Castle - Bellar Gate

Crystal Palace - Clumber St..
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Nick Tegerdine, Executive Director of apas, asks some key questions for our policy makers

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

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

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

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

www.apas.org.uk

Alcohol problems? So what are the issues? 

On Bonfire Night, a date famous in 2008 for the arrival of another 
Tegerdine into the world rather than for gunpowder, treason and 
plot, the 3rd National Alcohol Conference was held in Nottingham.  
In the presence of Government Ministers, regional heads from 
Health, the Department for Children and Families, the Home 
Office, the new Chief Constable of Nottinghamshire and the Chief 
Executive of the City Council, Police officers and others concerned 
with the alcohol issue in the widest sense, the term ‘partnership’ 
was used extensively. A climate of collaboration with the drinks 
industry was promoted and the involvement of all citizens was 
championed. These were two of the aims of the organisers, of 
which I was one.

Throughout the day an avalanche of statistics poured over the 
600 plus attendees; officials promised ‘Government action’, 
current strategies and campaigns were triumphantly presented, 
and Health Minister Dawn Primarolo announced additional money 
for Nottingham City Primary Care Trust to ‘tackle alcohol health 
related inequalities’. 

I am always pleased to hear that new resources are available as 
we do have a lot of alcohol problems in this country, but outside 
of the conference hall I’d like to drill down into the issue of 
inequalities a little bit, and to explore why what we are doing is 
all too often cosmetic, merely papering over the cracks. I’ll start 
with an example of what I mean when I say that the present 
strategies and campaigns are not overwhelmingly effective.

In a previous job, I interviewed an 18 year old in a local prison. 
He told me that he’d started drinking regularly, amongst family 
and friends, at the age of 15. He said that his family were all ‘big 
drinkers’. Sadly, he had taken too much, too often for too long 
and after a catalogue of incidents involving disorder, assaults, and 
acquisitive offending, he had lost his freedom. He complained that 
it wasn’t fair that he could not be at home with his partner and 
their small baby Kieran, and after all, it was “only booze”.

Earlier this year my colleague interviewed Kieran at HMP 
Nottingham. The story was the same. Despite the evidence the 
pattern of behaviour had repeated itself, only this time Kieran 
started drinking at a younger age, 13 in his case. Although a lot 
of money has been allocated to interventions for youth, the issue 
of his drinking had not been addressed at all. He said “they said 
it’s only alcohol, just cut it down a bit”. Faced with peer pressure, 
a home environment that was permissive to regular and extreme 
drunkenness, a failure of various professionals to intervene even 
though the problem was obvious, and the ready availability of 
white cider at prices cheaper than pop, Kieran had neither the 
skills, the attitude or the knowledge to change his behaviour. He 
is now doing well, but the struggle will be an uphill one for him.

The campaigns and strategies intended to reduce alcohol related 
harm do not impact on the Kieran’s of this world. Most people 
who drink do know their limits, and they also know when they 
have exceeded them and do so willingly from time to time. 
However, when asked to quantify their limit in terms of units, 
they frequently fail. The quiz that we ran at the Robin Hood Beer 
Festival provided plenty of evidence that there is confusion about 
‘limits’; not about what the safe limit should be, but about how 
much alcohol is in a drink. 

That’s hardly surprising when professionals in health and social 
care are confused, and when the sensible drinking message has 
been distorted over time by industry lobbying. Don’t forget that 
the ‘one shot of spirits equals one unit’ message is inaccurate. 
That’s based on an assumed 25mls measure, whereas more than 
four out of five serveries have ‘gone large’ and dispense a 35 ml. 
measure, 1.4 units in fact.

So what can we do? What can you do as a citizen? 
Remember that with a drink problem the worst thing you 
can do is nothing!

Let’s be absolutely clear. We cannot deny that there are growing 
problems to do with alcohol consumption and the way in which 
it is sold. Even though some in the industry seek to do that, the 
facts speak for themselves. It is also clear that we cannot rely 
on effective and proportionate legislation, the track record of 
this and previous Governments is far from exemplary. We cannot 
rely on all of the drinks industry demonstrating a sense of social 
responsibility. We cannot rely on education providing an answer; 
there is little evidence of effectiveness for that.

What we can do is energetically promote local partnerships 
that will address the fundamental issues. For example, there 
are mechanisms in local authorities that can influence planning 
applications. This could mean that alcohol is sold only from 
a segregated area in supermarkets, making it less likely that 
intoxicated people will be served. We could campaign for local 
politicians to encourage a different approach to enforcement, 
whereby a revocation is not the objective, rather that the retailer 
(whether pub or convenience store) becomes a partner in 
stopping sales to intoxicated people, whether they are aged 16 or 
66. We could use structures like Pubwatch to encourage selective 
use of polycarbonate drinking vessels where violence within 
premises is an issue. This is beginning to happen, and offers a 
more satisfactory solution to a problem than a blanket imposition 
of ‘plastics only’. We could create a consumer awareness 
campaign that would argue for full pints, a clean glass every time, 
and menus on the bar and tables giving not only a description of 
the drinks available but how much alcohol they contain.

One of the good things to come out of the recent conference was 
the statement that ‘Nottingham has a leading edge’ in terms of 
it’s alcohol treatment services. This is undeniably true, other 
cities would love to have what we have locally. Inevitably, the 
meddlers are at work but it is still possible that the system can 
be improved without dismantling it first.  Treatment however is 
only one part of the recipe for reducing harm. As the Executive 
Director of a treatment provider, my mission is to make myself 
redundant. When we are not needed we will have succeeded. 
Perhaps if we can develop the ideas set out above, thereby 
preventing some people from developing serious problems, we 
will be on the way to an interesting presentation at a subsequent 
conference.

If you want to encourage sensible approaches to the alcohol 
problem, where the problem areas are addressed rather than 
a broad-brush approach, why not contact us and join our 
campaigns? We have partners in all the responsible authorities, in 
the drinks industry itself, and in the towns and cities across the 
region. We’re here to make a difference. 

Get involved; doing nothing is not an option!
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Snippets
Grumpy Old Git takes up brewing
Towards the end of November 
a special one-off beer will be 
available in local pubs from 
Magpie to mark the 60th 
birthday of long standing CAMRA 
member and Nottingham Beer 
Festival Organiser Steve Westby. 
The 4.4% was brewed to Steve’s 
specification by Magpie Brewery, 
and so it will come as no 
surprise to those who have been 
unfortunate to hear him drone 
on  about “over-hopped modern 
beers”  to learn that it is an old 
fashioned traditional English 
bitter with not an American 
hop in sight. Steve went along 
to help with the brewing and 
the pump clip, designed by 
his son Richard, pictures the 
curmudgeonly old moaner adding yeast to the brew, complete 
with his usual cheerful expression (he claims he doesn’t do 
smiling!).
Steve asked both his wife and his daughter what to call the 
brew and amazingly, without conferring, they both suggested 
the identical name. So look out for the beer in a pub near you 
- it is called “Steve’s GrOG”  or “Grumpy Old Git”!

Newby Wyke evening for Stratford Haven
If, unlike Steve Westby (see Grumpy Old Git above) you are 
a fan of pale, strongly hopped beers, you should attend this 
event on December 9th. There will be live music from The Hot 
Club from 9pm. The pub’s opening hours during the holiday 
period will be: Wed 24th December: 10.30am – midnight, 
Christmas Day: 12 noon – 3pm, Boxing Day: 12 noon – 11pm.

New Beer brewed by accident
Just when you thought Phil Mallard 
couldn’t possibly think of any more 
awful duck puns for beer names, 
along came Quakatowa! It seems 
that, tired after a long day’s Morris 
dancing, Phil accidentally tipped 
too much malt in the mash tun and 
created this 5.2% beer! My expert 
taster says that it erupts in the 
mouth into a tidal wave of flavour.

No longer waiting for God
God is coming to a pub near you. Well, God Lager that is, from 
Swedish microbrewery Nils Oscar. This 5.3% unpasteurised 
beer is already on sale at supermarket chain Waitrose but now 
the brewery is looking to introduce it into pub and club chains 
throughout Britain. The beer is brewed from grain to glass on 
the Nils Oscar farm less than an hour’s drive from Stockholm. 
The company owns the farm where the grain is grown, malts 
the grain in its own malt house and brews the beer all under 
one roof, thereby ensuring total control. Only the four different 
hops are bought in because Sweden is too far north to 
cultivate them. 
Nottingham Drinker acquired a couple 
of the 330ml bottles and two local 
CAMRA members tried them out, and 
both gave it the thumbs up. “The first 
thing we noticed was the colour” said 
Steve Rogerson. It is a lively beer 
to pour and is a little bit darker than 
most lagers, with a slightly reddish 
tint.”
“It smells malty,” added Lawrence 
Waite. “It’s perfumy.”
A sweet taste was noticed by both 
of them on the first swig, but that 
was soon replaced by a strong bitter 
aftertaste.
“It’s sweet and then the bitter hits the back of your throat,” 
said Steve. “It tastes more bitter the more you drink.”
Lawrence added: “Slightly sweet and then bitter to the tongue. 
No citrus notes. Quite malty and a strong bitter finish. It’s 
actually got a long lasting bitterness.”
In addition to the hops and malt, the brewery only uses water 
and yeast; there are no additives.
This has helped the brewery win over 50 medals since 1999 
including awards at the Stockholm Beer Festival and the 
American World Beer Cup. The name of the beer has nothing 
to do with religion; “God” means “good” in Swedish.
The combined brewery and distillery was established in 1996 
to produce a range of beers and spirits to traditional Swedish 
recipes. Today the company brews ten beers and distils 
vodka and aquavit. It was founded by Swedish entrepreneur 
Karl-David Sundberg, who named the business after his 
grandfather, Nils Oscar, who farmed in the same area of 
Sweden.

Join CAMRA, get £�0 free Wetherspoons vouchers
JD Wetherspoon has kindly agreed to supply all new, renewing 
and life members with £20 worth of JD Wetherspoon real ale 
vouchers as part of their CAMRA membership package! 
This new benefit will only run for 12 months until October 21st, 
and is a ‘thank you’ from JD Wetherspoon to all our members 
and prospective members for their support in the past. The 
vouchers are split into 4 sheets of ‘50p off a pint units’, with 
each sheet having a 3 month deadline. Only one 50p off a pint 
voucher can be used per visit. Life Members will also receive 
£20 worth of JD Wetherspoon vouchers in early 2009.
 

For more information on all of CAMRA’s membership benefits 
please visit www.camra.org.uk/joinus and for full terms and 
conditions of the JD Wetherspoon vouchers please visit
www.camra.org.uk/jdwvouchers

The Victoria Hotel
Next to Beeston Railway Station

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

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

Nottingham’s Beer Festival!
At least 12 cask beers at all times, including a mild 

and another dark ale, plus 2 ciders or perries

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

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

Thu 11th - Sun 14th Dec: Crouch Vale Brewery Extravaganza

Thu 22nd - Sun 25th Jan: LocAle Breweries Festival

Varied live music Sunday evenings
Live jazz Monday evenings 8.30pm
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Erewash Valley News

October saw the branch present its latest award, the 
Autumn Pub of the Season. There were two pubs in the 
running this time, The Spanish Bar, on South Street, 

Ilkeston and The Barge, Tamworth Road, Long Eaton. Voting 
took place at our September meeting and was a very close 
run thing with The Barge emerging as the eventual winner.

This former Shipstones house was originally called The Lord 
Nelson and has recently undergone a bit of a renaissance 
since the new licensees took over the reins a couple of years 
ago. Having been run down by the previous tenants a major 
clean up was required, and this along with a bright yellow 
paint job outside, has certainly brightened the place up quite 
considerably. An Enterprise Inn owned pub, manager Bob, his 
son Paul and ably assisted by cellarman Roy can now boast 
up to 5 beers always available, and being part of the CAMRA 
LocAle scheme there is always one from Nottinghamshire’s 
largest local brewery Castle Rock.

On behalf of the Erewash Valley branch I would like to add 
my congratulations to all concerned for their hard work in 
turning The Barge into an award winning local.

Nominations have been received for the Winter Pub of the 
Season, and these include The Poacher at Ilkeston, The 
Railway at Langley Mill and The Red Lion at Heanor. Voting 
will take place at our next branch meeting to be held on 
Wednesday 3rd December at The Needlemakers Arms, 
Kensington Street, Ilkeston.

As reported in the last edition of ND, The Ilford on Station 
Road in Ilkeston has new licensees. Dave and Jill Draper 
recently took over this popular locals watering hole, and 
although they have been out of the business for a while, 
they are no strangers to the pub trade having run The 
Little Acorn on Awsworth Road, Ilkeston for a number of 
years. Since moving in, Dave has already instigated a major 
refurbishment, including new seating, lighting, re-decoration, 
a new cooling system and handpumps, and, just for good 
measure, a name change as well. As Dave told me, moving 
to The Ilford was a new start for them, and he wanted a new 
name, so it is now called The Good Old Days - let’s hope 
it’s good for Dave and Jill! There has also been a change to 
the opening hours and these are now: Monday - Thursday 
7:00pm - 11:55pm, Friday and Saturday 12:00noon - 
5:00pm and 7:00pm - 00:55, Sunday 12:00noon - 5:00pm 
and 7:00pm - 11:55pm. To maintain the success of the pub 
as a popular GBG entry, Dave has enlisted the help of local 
CAMRA member and regular ‘Ollie’ to keep him up to speed 
with which beers to sell to keep the customers happy, and 
on my last visit Whim Flower Power, Acorn Yorkshire Pride 
and Millstone Tiger Rut were all on offer and in very good 
condition.

We also have a change of licensee at the 2009 GBG entry, 
The Railway at Langley Mill. Yvonne and Alan are the new 
‘mine hosts’ and have been in the pub trade for at least 
30 years. Their last two pubs both achieved Cask Marque 
recognition, these being The Crown at Somercotes and The 
Miners at Brassington, and judging by the quality of the 
Alcazar beers on sale at our November branch meeting, we 
need have no worries about the good quality and choices on 
offer.

Good beer and a hearty welcome is more than assured at 
The Derby Arms, High Street, Heanor from the management 
team of Gayle and Derek, which is hardly surprising given 
that it was the new licensees’ expertise that took Heanor 
Conservative Club into the highly acclaimed Club of the 
Year award two years running. On a recent visit by branch 
members from the local area, Caledonian Marching Orders 
was in excellent condition. This former Home Ales house 
opens from 2:00pm Monday to Thursday, 3:00pm Friday and 
from 12:00noon at weekends.

On January 21st 2009 we will be holding a GBG selection 
evening at The Dewdrop on Station Street in Ilkeston. This 
is where we decide which 7 of our top 15 pubs that have 
20 surveys or more and an average score above 7, will be 
selected for inclusion in the 2010 Good Beer Guide.
If you are interested in which local pubs will be put forward 
for the guide or just want to find out more about our 
selection process, then please feel free to come along to the 
meeting and find out more.

On behalf of Erewash Valley CAMRA may I wish all our 
readers a very MERRY CHRISTMAS and a HAPPY NEW YEAR

John - Erewash Valley

The Barge at Long Eaton is Erewash Pub of the Season

Canalhouse
bar & restaurant

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

Castle Rock Harvest Pale and Preservation
Harvest Pale 20p off after 8pm

All Castle Rock + selected guests on “One over the Eight”
Largest Continental beer range in City - 50+

Three guest beers at weekends
SIBA Champions Festival Feb. 12th - 15th

Function room available
for  up to 200 people

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

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2009

Erewash Chair Forest John presents Bob Fletcher of the Barge 
with the Pub of the Season certificate
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Vale of Belvoir News

Hello, everybody in Nottingham Drinker land, we are 
back & we know you’ve missed us! Profuse apologies 
for the gaping hole that the lack of a VoB article left in 

the last issue - mainly due to illness. But the wordsmith has 
clung on to life by the finger nails through the Autumn, just  
to keep you all up to date with the happenings in the Vale 
- we hope the effort was worthwhile.....

First & foremost, the new Vale of Belvoir Pub of the Year was 
voted on at the November meeting, which took place at the 
Wheatsheaf, Cropwell Bishop.  The popular winning pub is 
the Royal Oak, Car Colston & the presentation to landlords 
Richard & Vicky Spencer takes place on Tues. 13th January. 
The consensus of opinion through the voting was that the 
quality of the beer served at the Royal Oak is consistently 
excellent, and combined with first rate food and a glorious 

setting, the pub is a deserved winner. What Richard proves 
at the Royal Oak is that being a tied house, in this case 
Marstons, and not having access to the micro ranges that a 
free house might have doesn’t stop you serving a good choice 
of really excellent beer. The key is the way the beer is kept, 
and making best use of the full range of beers available.
A close second was 2007 winner, the Horse & Plough, 
Bingham; other pubs featuring in the voting were the Durham 
Ox, Orston & the Golden Fleece, Nether Broughton. 

On a sadder note, we also have to say goodbye to Mick and 
Gail Aram, who retired from the Black Horse, Hose at the end 
of October. Mick has been in the trade for forty years and 
been at the Black Horse for the past eleven years. They will 
be greatly missed by both us at CAMRA and the Black Horse 
locals. Under Mick the pub was Vale of Belvoir Pub of the Year 
in 2002, regularly been voted as serving the best mild on trail 
during our Mild in May campaigns, and  consistently featured 
in the CAMRA Good Beer Guide.  The pub is also noted for 
raising funds for village projects with it’s popular quizzes. We 
would like to wish Mick & Gail well for the future and thank 
him for the excellent beer we have drunk at the Black Horse 
over the years. 

Onto pub news: there are 2 pubs in the Vale for sale. The 
Lime Kiln, Cropwell Bishop is still open but is apparently for 
sale, whilst the Crown at Sproxton is closed and for sale. We 
will keep you informed of any happenings here.

Our Christmas meal & social this year is at The Sample 
Cellar, Belvoir Brewery, Old Dalby on Tues. 9th December. 
If you haven’t been up there for a meal yet, do so, as we 
can heartily recommend it.  Prior booking is essential for the 
Christmas meal, so if interested e-mail martynandbridget@
btinternet.com or phone 01949-876479.

Well, that’s about it from us this month, I am now going back 
to my sick bed for hot whisky & drugs. Here’s to a healthy 
2009! Cheery bye!

Royal Oak, Car Colston is Vale of Belvoir Pub of the Year

The Royal Oak, Car Colston
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Tasting Notes
Brewers of all sizes have seen the potential for developing new markets in places such as central Asia, as John Westlake has been finding out.

Mention of the old Silk Road from Europe to the Orient 
tends to conjure up images of intrepid traders and 
camel caravans traversing the remoter regions of 

central Asia, through ancient places with evocative names 
such as Merv and Samarkand, en route to Kashgar in China 
and beyond.  One such settlement along the way was the 
oasis at Almatu, laid waste by the Mongols but in more recent 
times, to rise again under Russian influence, eventually 
becoming the capital of Soviet Kazakhstan.  Renamed Alma-
Ata (Father of Apples, in recognition of the many nearby 
orchards) in 1927 and later still, Almaty, the city developed 
rapidly, especially following independence, and even after 
the Kazakh capital was relocated to Astana in 1998, Almaty 
remains to this day the cultural and commercial hub of the 
Nation, a thriving metropolis nestling in the shadow of the 
snow-capped Tian Shan Mountains.  And as silk and spice 
merchants have given way to car dealerships and oil tycoons, 
so brewers, both local and multinational, have moved in to 
satisfy a rapidly expanding market.
InBev brands, especially Stella Artois and Hoegaarden, 
together with Carlsberg and in particular, their Russian brand, 
Baltika, have already made considerable inroads, but some 
local brands have survived and 
are well worth seeking out.  In 
summer, the pavement cafes 
along pedestrianised Zhibek Zholy 
are a good place to start, where 
several sport maroon canopies and 
umbrellas advertising Derbes, a 
pleasant, pale gold lager beer with 
an appealing hop aroma, echoed 
on the tongue and balanced by 
biscuity malt flavours, which 
culminate in a tangy hop finish.
Tian Shan is another hop led Pilsner style brew worth keeping 
an eye out for, but for probably the best beer choice in town, 

head for Shtab, a diminutive bar 
with a cheerful pavement terrace 
opposite the Hotel Ambassador 
on Zheltoqsan.  Kegs of imported 
and local beers are piled high 
in almost every corner, whilst a 
forest of dispense units crowds the 
entrance.  Here is an opportunity 
to try Shymkentskoe, reputedly 
one of Kazakhstan’s best beers 
and a refreshing, easy drinking 
lager with a distinctive, floral 

hop character.  Shtab also sells Bamberg which, despite the 
name, I am assured is produced locally.  I am also warned in 
no uncertain manner about its decidedly cloudy appearance 
but soon rejoice in the fact that I have not been deterred.  
Enticing, flowery hop aromas assail the nose and are 
reflected even more intensely on the palate, with developing 
citrus notes and a hint of bubble gum.  Every swallow leaves 
a pleasing lace work trace down the glass, always a good 
sign, and the look of surprise on the barmaid’s face upon 
reordering is an added treat.
I am further delighted 
to discover that the 
microbrewing revolution 
has also reached Almaty 
in the form of two very 
different establishments.  
The Altin Orda, at ul. 
Panfilova 64, opened 
its doors a little over 
a decade ago with a 
stainless steel plant 
installed by HBH, a Budapest based brewing technology 
company responsible for setting up small breweries in well 
over twenty counties worldwide.  Here in Almaty just one 
beer is produced, a straw coloured Pilsner of approximately 
4 percent abv (alcohol by volume) with a clean, crisp palate 
imbued with delicate floral, slightly citrusy hop flavours and 
just a touch of vanilla.

The austere stone frontage, 
redolent of early Russian 
architecture (look out for the HBH 
logo over the entrance) conceals 
a stylish beer hall with dark wood 
panelling, heavy drapes and an 
impressive, polished metal slat 
ceiling.  There is also a somewhat 
simpler drinking room occupying 
an area on the right, just inside 
the entrance and directly opposite 
the VIP lounge, another typical 
relic of an earlier age.  

In complete contrast, the 
Tinkoff brewpub on the other 
side of town at Satpaev 27A, 
is a modern, purpose built, 
three storey edifice of brick 
and glass and is one of a 
chain of brewpubs, the rest 
of which are scattered across 
the Russian Federation.  First 
established in St. Petersburg 
in 1998, Tinkoff expanded 
rapidly to become Russia’s 
fourth largest independent 
brewer, before the brand was 
sadly sold to InBev in July 
2005.  The first two floors are 
spacious, ultra-smart sports 
bars with shiny, gun metal 

décor and more flat screen televisions than Currys.  The 
restaurant above has an extensive menu featuring everything 
from classic Kazakh dishes – I can recommend the horse 
sausages – to a speciality sushi selection, whilst the roof 
plays host to an extensive beer garden, with every parasolled 

Fine selection of good quality real ales

New Year’s Eve Party

Theme: Brits Abroad - free buffet from 9pm

FORTHCOMING EVENTS: -

Gladdies Night Comedy Club 
featuring Rufus Hound, 

Charlie Chuck and Sarah Millican
Monday 29th Dec. 7:30 prompt

Tickets £10 in advance

 Heated Beer Garden

Folk Club every Wednesday
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Tasting Notes
Brewers of all sizes have seen the potential for developing new markets in places such as central Asia, as John Westlake has been finding out.

table equipped with at least two more TV screens!
Three regular beers are produced: a Dark; a White (wheat) 
beer and a Pilsner, the latter of which can be ordered either 

filtered or unfiltered.  The Dark is hazy chestnut in the glass 
with biscuity malt, subdued hops and hints of bonfire toffee 
and liquorice on the tongue.  However, the bittersweet finish 
quickly dissipates, leaving little to remember it by.
The White has a typically cloudy, golden hue with a firm, 
tight white head.  The palate is agreeably smooth but 
disappointingly lacking in any of the hallmark flavours of a 
beer in this style.  Fortunately, the unfiltered, hazy straw 
coloured Pilsner is much more rewarding, with enjoyable 
citrus, almost lemony, hops dominating the palate.  It is not 
a particularly challenging beer but certainly refreshing on a 
hot summer’s day.  Needless to say, the filtered version has 
similar characteristics but to my mind, just seems to have 
been emasculated.
However, Almaty is not the only city in this part of the 
world that has seen the arrival of microbreweries.  Travel 
west along the Silk Road and the next major, albeit smaller 
conurbation you come to is Bishkek, the charming, leafy 
capital of the Republic of Kyrgyzia, its tree-lined boulevards 
providing welcome shade during the hot summer months.
Bar Karpinka is to be found on the corner of Moskva and 
Suyumbaev, its tree shaded, green and yellow beer garden 
canopies almost hiding the building itself.  This appears to 
be the sole outlet for Kellers Beer, the brewery itself being 
located elsewhere in the city.  The interior, much in the style 
of a small Bavarian bierkeller, features solid wooden tables 
and benches with much rustic stonework and the seemingly 

inevitable television.  Just one beer is 
produced, a delicious, hazy straw coloured 
brew with a tight head and good lacework.  
The nose is greeted with an inviting, fruity 
hop aroma that intensifies in the mouth, 
together with developing spicy notes and a 
hint of orange.  It is certainly a well crafted 
beer with a long, dry, refreshing finish and 

if you are lucky, you might even get to meet the resident 
moggy, a cat with the most strikingly pale blue eyes I have 
ever seen.
Not far away but far from 
easy to find is Steinbräu, a 
typically Germanic brewpub 
with an attractive beer garden 
at ul. Gertse 5, a cul-de-sac 
just south of Bishkek’s main 
mosque.  Established in 1997, 
the main building is a modern, 
angular affair with large 
windows shedding plenty of light on the centrally located 
brewing vessels and enveloping servery.  Three regular 
beers are produced to Reinheitsgebot standards, along with 
Salvator Dark, a powerful winter brew that undergoes an 
impressive three-month period of maturation.  Sadly this is 

not available, so I start with 
a glass of Cologne Pilsner, a 
burnished gold brew with a 
flowery hop aroma and tart 
hop bitterness on the tongue.  
It is a wonderfully refreshing, 
crisp lager much more in the 
style of a true Pilsner, which 
makes the Cologne (home to 
the richer, Kolsch beer style) 

moniker a little puzzling.
Munich is their best seller, accounting for 
almost 80 percent of production, and is 
slightly paler in colour with aromatic hops 
and citrusy flavours much to the fore.  It 
is well balanced and easy drinking with 
just a faint dash of vanilla in the lingering 
finish.  However, my personal favourite 
is Amber, a somewhat stronger and more 
robust brew with a well-rounded balance 
of juicy malt and tangy, floral hops.  More 
rich gold in hue than amber, subtle citrusy flavours soon 
start to come through and climax in a long, rewarding, well 
balanced and bittersweet finish.  Incidentally, the company’s 
logo is a stylised version of a traditional Kyrgyz drinking 
vessel for kymys, the national tipple, dating back to nomadic 
times and made only during the warmer months from 
fermented mares’ milk!
As it happens, several other bars across town also sell 
Steinbräu Munich, including the Taum Aym Café on the 
west side of Panfilov Park, whilst Arpa, a 4 percent abv beer 
with an agreeably sharp, hoppy character and a touch of 
butterscotch in the finish is, in my opinion, easily the best of 
the commercial beers brewed locally.  It can be found both in 
bottle and on tap, but it is a regrettable sign of the times that 
many bars now tend to concentrate on imported brands with 
prices to match.
Although this fascinating corner of the world is unlikely 
to feature very high on most people’s choice of holiday 
destinations, it does offer wonderful trekking opportunities, 
stunning mountain scenery and excellent skiing less than an 
hour’s drive away in winter.  It is also nice to know that the 
evenings need not be bereft of a tasty, locally crafted beer 
or two over which to relax and ponder on what Marco Polo 
had to make do with when he passed this way – other than 
fermented mares’ milk, of course! 

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

www.queenadelaidenottingham.com

CHRISTMAS MENU
Adult Main Course £9.95 • 2 Course Deal £12.95 • 3 Course Deal £14.95

Child Main Course £5.95 • 2 Course £7.95 • 3 course £9.95

RING OR POP IN FOR A BOOKING FORM

FOUR REAL ALES
Come and enjoy one of the three exclusively brewed real ales named after the pub  dog ‘Monty’

One available at all times, 20p off for CAMRA members
FULL MASH BREWERY - Monty’s Whistle 3.8%
NUTBROOK BREWERY - Monty’s Revenge 4.2%

MAGPIE BREWERY - Monty’s Firkin 4.6%

Food served 7 days a week
Big Screen TV, Sky Sports, Pool (FREE pool Mon-Thurs) and Darts
Thursday Skint Day - Have a Curry and a Drink for only £5
Friday Fish Day and win Gallon of Beer at 6pm
Saturday Breakfast Club, open 9am, Beer Served
Two Function Rooms Available for Hire
Old and Wartime favourites - Sing-along Saturday Nights at 8pm
Traditional Sunday Lunch from 12noon-5pm
£6.95 main course, £8.95 two courses, £9.95 three courses

•
•
•
•
•
•
•
•
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NTU Real Ale and Cider Society

The society has just kicked off its fourth year with an 
eventful first month of events that have seen a strong, 
loyal turnout from new and old members alike. The 
current executive committee were brought into power 
at the end of last academic year and after a summer 
of careful planning and preparation, launched the 
society once again, with full force, starting with a trip 
to the fantastic Robin Hood Beer Festival.

Our sponsor this year is Castle Rock Brewery, whose 
generosity and support has been unrivalled and 
allowed the society to have a fantastic first meeting 
at the Canalhouse and really helped us attract new 
members. Thanks to them we were also able to use 
the upstairs room of The Lincolnshire Poacher before 
a rather epic ‘Best of Nottingham Pub Crawl’, which, 
random nosebleeds and Chocolate orange shots 
(traitors!) aside, went rather well. An enthusiastically 
attended trip to the Newshouse pub quiz and 
Salutation Halloween Beer Festival was also in order 
before the end of October, rounding off a brilliant 
beginning to the University year.

As well as running more events than ever before, in 
an aim to get students involved with acts other than 
self indulgence the society has twinned itself with The 
Nottinghamshire Royal Society for the Blind. With a 
good number of students already signed up to a home 
visiting scheme and a joint beer by tram pub crawl 
planned for January this is looking really positive and 
hopefully we’ll help to give a better impression of 
Students and real ale/cider drinkers alike.

By the time this is published we should have been on 
a pub crawl of West Bridgford, a trip to Sheffield, a 
joint social with the NTU wine society and a Dark Beer 
Festival in Leicester, so here’s to more great events 
before the end of the year and into the next ! 

Craig (President), Amy (Vice President) and Liz 
(Treasurer)

Both students and non-students are welcome on our 
socials. For more info, e-mail: nturealale@live.com

Nottingham Trent University Real Ale and Cider Society Lives!

Award winning local beers
fortified with flavour

www.castlerockbrewery.co.uk
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who sampled it on draught at 
the festival launch at the city’s 
Canalhouse pub.   And for a select 
few, the pleasure came bottled in 
a limited edition of 24 – the first 
time Castle Rock Brewery has 
made a ‘one off’ available in this 
way.
 

The new beer was named by avid 
gamer Paul Treneary who wins a 
gallon of beer for his efforts. The 
design, featuring the first image 
from a yet-to-be-released video 
game, was created by world-
acclaimed videogame artist Lorne 
Lanning, who supplied his original 
design from Berkeley, California.

GameCity director, Iain Simons 
says the festival has a duty to 
uphold its reputation as a time 
for celebrating the sensual 
pleasures of life.   In his a speech 
welcoming international guests to 
the city, he thanked ‘the brilliant 
Castle Rock’ for their support and 
recommended Fine Ale Fantasy 
as a natural companion to a good 
video game. 

Snippets
citrus peel and pepper, 
and Thornbridge’s latest 
“discovery”, Vanguard, 
an American offspring 
of Hallertau Mittelfrüh 
with strong aroma of 
raspberries, blackberries, 
blueberries and a touch of 
black grapes. The brew was 
seasoned with fresh organic 
juniper berries specially 
selected for their exuberant and warming, resinous, mango 
aromas. This unique brew will be on sale from mid October.

Fine ale fires up the fans of fantasy
Fine Ale Fantasy, Castle Rock’s ale brewed specially for 
GameCity 3, Nottingham’s international gathering of game 
fans, received a 100% approval rating from the hundreds 

Anglo-Italian partnership celebrate 
passion for beer at Thornbridge

Thornbridge brewery welcomed this week the top Italian 
brew team of Birrifico Italiano Agostino Arioli and Maurizio 

Folli from near Como. The Italian brewers are renowned 
for the quality of their beers and use of natural ingredients 
including rose petals. In keeping with Thornbridge’s desire 
to innovate in their own beers the brewers joined forces 
to produce a special single release collaboration beer. The 
result is rustic brown ale (6%) brewed using smoked malt 
and juniper berries that will be a great complement to any 
autumn foods. With a nod to one of its key ingredients the 
beer has been named “SuJu” (Super Juniper!). To create 
the beer the brew team chose a combination of Maris Otter, 
Vienna, Munich, Smoked, Amber and Chocolate malts. The 
hops used are a blend between one of Agostino’s favourite 
hops, Hallertau Mittelfrüh with notes of lemon marmalade, 

The Sheriff of Nottingham and 
Canalhouse staff member Jenny 

Noakes, pull the first Fine Ale Fantasy

GameCity director, Iain Simons, eyes 
up the limited edition bottled Fine Ale 
Fantasy as the festival celebrating the 
sensual pleasures of life gets underway

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

Featuring one or more
of the following:

5.0% ABV

Festive Guest Ales

COME IN AND SEE WHAT’S ON TODAY

Subject to local licensing hours and availability at participating free houses. 
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THE WOODTHORPE TOP, 151A WOODTHORPE DRIVE, NOTTINGHAM

THE JOSEPH ELSE, 11-12 SOUTH PARADE, NOTTINGHAM
THE ROEBUCK INN, 9-11 ST JAMES STREET, NOTTINGHAM

THE COMPANY INN, CANAL STREET, NOTTINGHAM
THE TWITCHEL INN, HOWITT STREET, LONG EATON

THE LAST POST, CHILWELL ROAD, BEESTON
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NOW OPEN, IN TIME FOR CHRISTMAS

THE WOODTHORPE 

TOP

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

Middleton’s of Wollaton has been born out of the shell 
of a typical, mid 20th century suburban boozer, now 
tastefully refurbished and much extended with a 

small, decked terrace-cum-smoking area to the front and a 
pergola leading to the main entrance at the rear.  The cream 
paint and stylish signage of the exterior are reflected in the 
modern and attractive lounge bar within, where the open plan 
layout has been cleverly divided into more intimate drinking 
areas.  A raised, open fireplace provides a central feature, 
surrounded by comfortable carpeted and polished wood 
floor seating areas, and it is nice to see that they have been 
careful to preserve a proper pub atmosphere, with not a place 
setting in sight unless someone is actually eating.

Middleton’s is also a keen supporter of the LocAle scheme, 
with the excellent Nottingham Rock Bitter a permanent 
offering alongside Draught Bass and Marston’s Pedigree, 
together with two ever-changing guest beers, all kept and 
served in top-top condition.

On the wall, a large blackboard announces a short selection 
of gourmet evening meals such as Stilton steak in a red wine 
sauce (£11.95), but at lunchtime the choice is limited to the 
printed menus to be found on every table.  This is typical pub 
grub but none the worse for that: prawn cocktail (£3.95); 
breaded mushrooms with a garlic or barbecue dip (£3..50); 
home-made soup of the day announced on a small, bar top 
blackboard and served with a white or harvester baguette 
(£3.00).  Tomato and red pepper sounds interesting so I 
decide to give it a try.

A generous helping soon arrives, piping hot and appetisingly 
deep red in hue, with a warmed harvester baguette and 
butter pat placed alongside.  It is rich, thick and tangy 
with neither ingredient dominating the palate but blending 

beautifully to create a well-balanced, flavoursome whole.  It’s 
just the job for a chilly day.

Main courses include fish and chips (£5.50) and 10 oz. 
rib-eye steak (£10.95), but I resort again to the bar top 
blackboards where I am informed that the sausage of the 
day is Old English.  Meats and sausages at Middleton’s are 
supplied by local butcher, John Bodsworth of Bramcote 
Lane, so I duly order the sausage and mash (£5.25) and 
eagerly wait to put them to the test.  The kitchen door soon 
swings open and I can see a deep, white plate heading in my 
direction. 

A mound of smooth, buttery, mashed potato topped with 
fried onions supports a row of four plump bangers nestling 
beside a small sauce boat, which is a good idea, especially 
for those who prefer to add their own gravy rather than see 
their meal arrive already adrift in a dark brown sea.  And Mr. 
Bodsworth’s Old English recipe has certainly come up trumps, 
with every sausagey mouthful bursting with wonderful herb 
and spice flavours, overlaid on a firm, tasty pork base.  Only 
the gravy disappoints slightly by being a bit on the thin 
side, but this does not detract from the overall impression of 
having enjoyed bangers and mash just as they should be.

Yet another bar top blackboard details the choice of puddings, 
all priced from £3 to £4 and very much in the comfort food 
category, such as treacle pudding or chocolate fudge cake.  
The keenly priced wine list includes helpful hints as to food 
pairing and Sunday roasts with all the trimmings (£6.50) are 
served from midday right through to 8.00 in the evening.

Middleton’s is no gastro-pub and all the better for it.  It is, 
however, an excellent local serving sensibly priced, home 
cooked food with a little more flair than most, together with a 
choice of quality, cask-conditioned beers to wash it down.  It’s 
a winning combination.

The Fiveways
Edwards Lane, Sherwood, Nottingham

Selection of cask ales changing weekly
Quality food served daily

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

Meals 2 for £9, also snacks etc. 

Sunday Carvery (booking advised)

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

Quiz and Sticky Thirteens every Thursday
Auction night every Monday

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

Steve and Yvette welcome you to

For details of any of the above, give us a ring on
0115 9265612 or e-mail a18sem@btinternet.com
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Fare Deals
Tucked away at the back of the village on the road to 

Woodborough, the Woodlark in Lambley is a delightful, 
red-brick country inn with open fires, an unspoilt bar 

popular with the locals and a pleasant, traditionally kitted 
out lounge, which doubles up as the dining room for most of 
the week.  However, on Friday and Saturday nights most of 
the action moves downstairs to the Steak Bar, where cuts of 

prime beef range from a mouth-watering 8 oz. rump (£7.95) 
up to an eye-watering 32 oz. sirloin (£23.95).  Pepper or 
Diane sauces can be added for an extra £1.25 and there 
is even a vegetarian option (£6.95) for any non-carnivore 
willing to enter such a temple to bovine gastronomy.

Back upstairs, I settle down on a comfortable banquette seat 
behind a small table sporting a cream cloth and maroon place 
settings.  The Woodlark is a free house serving well kept 
Timothy Taylor’s Landlord and Fuller’s London Pride alongside 
Castle Rock Harvest Pale gratifyingly flying the ‘LocAle’ flag.  
But I have chosen Copper Dragon Best Bitter, a crisp and 
hoppy brew from Skipton, which has recently replaced Black 
Sheep Bitter on the bar and is going down very well indeed as 
I peruse the printed and blackboard menus.

I decide to kick off with the home-made pate (£2.95) and it is 
not long before I am tucking into a rich, delicate and carefully 
seasoned duck and cherry creation, presented with a thin 
layer of tasty jelly on top, mixed salad garnish and a more 
than ample supply of warm toast cut into quarters, amongst 
which are hiding two foil wrapped pats of butter.  It’s a good 
start and I am further cheered by a real fire flickering in the 
grate as I await the main event.

A 16 oz. mixed grill (£12.95) is the Woodlark’s best seller and 
given 24 hours notice, they will even rustle up a whole leg 
of lamb for four persons at £9.95 a head.  However, it is the 
lamb shank in a tomato sauce (£11.95) on the specials board 
that catches my eye and I order new potatoes rather than 
the pub’s home-made chips, just to make my conscience feel 
better. 

I am soon presented with a large plate bearing a serious 
piece of meat wrapped in an intensely flavoured and tangy 
tomato blanket, the deep red colour nicely matching the 
place mats.  Alongside is placed a bowl containing a more 
than generous helping of waxy new potatoes, together with 
braised leeks, parsnips (a personal favourite) and sliced 
carrots, all attractively sprinkled with freshly chopped 
parsley.  The lamb almost falls off the bone and I am soon 
becoming aware that I will have little room left for any of the 
tempting sweets displayed on a separate blackboard, such as 
blackberry cheesecake or various fruit puddings (all £3.25).  
I opt instead for a simple espresso coffee (£1.50) but 
regrettably, this proves to be a mistake.  The Woodlark uses 
an automated hot drinks dispense unit rather than a proper 
coffee making machine and the resultant, acrid cupful is the 
only disappointment in an otherwise thoroughly enjoyable 
dining experience.

Mick and Jill Newton have run the Woodlark with good 
humour and quiet charm for many years and Gordon Shaw’s 
recent addition to the team as head chef is helping to further 
cement the pub’s reputation for top-notch food as well as 
Good Beer Guide quality beer.  Long may it continue!

Middleton’s of Wollaton
Trowell Road, Wollaton, Nottingham, NG8 2DH
Tel: 0115 928 0473
www.middletons-wollaton.co.uk
info@middletons-wollaton.co.uk
Food served Monday to Saturday 12 – 9.00 (8.00 
Sunday)

STOP PRESS: 

Nottingham Drinker has just been informed that 
Kate and Andy Cooke, who made Middletons into 
the pub about which John Westlake writes, are no 
longer at the pub and claim to have been forced out 
of business by owners Enterprise Inns - see p. 25.

We decided to leave the article in place as a tribute 
to all their hard work at Middleton’s, and hopefully, 
to make Enterprise Inns sit up and take notice.

We would like to wish Kate and Andy every success 
in their next venture.

The Woodlark
Church Street, Lambley, Nottingham, NG4 4QB
Tel: 0115 931 2535
Food served Tuesday to Saturday 12 – 2 and 
6 – 8.30
Sunday lunches served in two sittings at 12 and 
1.45 (no food Sunday evening)

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Folk night every 
other Monday
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Nottingham Beer Census 2008
Nottingham Brewery overtakes Greene King!
Every year Nottingham Branch members conduct a Beer 

Census in the City centre and surrounding areas. On 
one predetermined night,  stalwart groups of members 
follow eleven routes - Beeston, Basford, Lenton/Radford, 
West Bridgford, Sherwood/top of Mansfield Road, Sneinton, 
Meadows, North Sherwood Street / bottom of Mansfield Road, 
Canning Circus and two routes around the city. All real ale 
pubs on the route are visited, and a note made of what beers 
are on sale, and the prices. Some members also try a half in 
many of the pubs, so it is a social occasion too, and meet up 
at a central location at the end to compare results. If you did 
not take part, why not join in next year?

The results are in!
• Eighty pubs surveyed had a total of 152 different beers.

• The average number of beers per pub went up. 

• The beer most widely available was again S & N (UK)  
   Caledonian Deuchars IPA, but the number of pubs stocking  
   it dropped from 26 to 18 

• The number stocking Greene King IPA (the second most  
   popular last year) dropped from 20 to 8.

• Three pubs had 11 different beers: The Vat & Fiddle, the         
   Bread & Bitter, Mapperley, and the Lion, Basford. However,
   for some reason the Victoria, Beeston, was not surveyed     
   and  would have beaten this figure.

• The real winners were the LocAles.  The most popular local  
   beers totalled 5 last year, but that has now risen to 11 this  
   year. The list of most available beers had 10 new entries.

• The brewery appearing in the most pubs was Nottingham  
   Brewery, which was on the bar of 20 establishments. They  
   replace Greene King, who dropped to fourth place, down  
   from 30 pubs to 18. This is a remarkable achievement for           
   Nottingham Brewery when Greene King own so many pubs 

in the area! Congratulations to all at the brewery!

• Four pubs (with a minimum of 4 ales) had 100% LocAle  
   (these were the Fox & Crown, Basford, Plough, Radford,        
   Horse & Jockey, Basford & the Forest Tavern, Mansfield  
   Road)

• Not surprisingly, the average price of a pint went up by 16p  
   to £2.43

• The highest price was £3.10 (up by 30p) at Sinatra’s and  
   the Fat Cat, and the lowest price was £1.40 (up by 16p) at  
   the Lamp and the Riverway.
   For full details, please see www.nottinghamcamra.org

Thanks are due to Ray Kirby, who organised the census, Rachel 
Pillsbury, for all her hard work in compiling the statistics, and last but 
not least all the members who turned up en masse to carry it out.
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Pub Call

The Johnson Arms, 59, Abbey St.. Dunkirk, 
Nottingham

Tel. 0115 978 6355

Open: 12-12 Sun-Thu, 12-1am Fri/Sat (doors close 11pm)

Food: Mon-Fri 12-2 & 5-8, Sat 12-8, Sun roasts 12-4
Toasties all day
Quiz Night: Tuesday 9pm

Buses: NCT 13/14, daytime every 15m, evenings every 
30m. Last to City 22:48 (22:33 Sun). Trent/Barton R5 
(from/to stop “Dunkirk” on the ring road): daytime every 

The Johnson Arms at Dunkirk was once a Shipstone 
house, and still proudly displays their revered name in 
its etched windows. Today Zoë Head with her sister Kay 

and Kay’s boyfriend Cain Sherwin carry on the tradition of 
selling tasty cask ales with beautifully 
kept Adnams Bitter always on tap, and 
between three and five guest beers, 
often from microbreweries. Weston’s 
Traditional Scrumpy is also available 
and listed on the board, but not visible 
on the bar as it is kept in a fridge at 
the back. As you might expect from 
its location, the pub attracts a lot of 
university students, so Zoë and the 

team are actively promoting real ale to younger drinkers 
“And they all love it”, Zoë tells me.  “Most of them went to 
your Robin Hood Beer Festival and they loved that too”.

The pub has two simple rooms 
with comfortable upholstered 
settles and chairs and a quarry-
tiled floor. One has a carpeted 
raised area, and there is a free 
jukebox that is never played 
loudly enough to deter good 
conversation. There iare no 
darts or pool, but petanque 
(boules to the uninitiated) is 
played outside in the beer 
garden. And what a magnificent 
beer garden it is – a true 
delight to drink in when the 
weather is a little warmer! 

Good pub food is home made on the premises – hot or cold 
rolls (including a breakfast special) are £3.20, ciabatta melts 
are £4.70, and burgers, sausage and mash and chilli (all with 
veggie options) go for £5.70. On Sunday, traditional roasts 
can be enjoyed for £5.95. Toasties (available when kitchen 
closed) are a popular recent introduction.

Zoe has only been 
there for 18 months, 
but already has a host 
of anecdotes to recall. 
There’s the one about her 
oldest customer, Jock, 
who came in for Sunday 
lunch to celebrate his 
85th birthday, only to find 
that he had won the pub’s 
bonus ball lottery – and 
how much did he win? £85, 
of course! 

Then there was the tale about the racing pigeon which, totally 
exhausted, landed in the beer garden. It was placed in a 
shed, fed and watered, and its ring number used to trace its 
owner. He turned out to be a gentleman from Sunderland (it 
was way off course!) – and what was his name? Mr. Johnson, 
naturally! This tale has a sad end, though, in that when 
someone called to collect it, the pigeon 
had vanished without trace from the 
closed shed, and to this day, Zoë assures 
me that on a quiet night, the cooing of 
its ghost can be heard from the shed!

At the yearly free ‘Johnsonbury’ Music 
festival, the headline band ‘The Kull’ 
were playing out in the garden. Zoe, 
worried that they might be playing a 
little too loud, rushed out and shouted in the sound-man’s 
ear.. “I thought they were doing an acoustic set?”. “They are”, 
he said. “They’re sitting down!”
Finally, Zoë is renowned for playing pranks on her staff 
– hungry Theo was eating a bag of crisps when he was sent 
to the cellar to fetch something – on his return the bag 
contained only a cartoon of a mouse saying “yum yum”! 
And then there was poor Sarah, who had a strong Hull 
accent and her pronunciation of the “o” sound was often the 
subject of jokes. The best was when she was asked if she 
could remember the name of the film in which 
Macaulay Culkin played an eight-
year-old. “Herme Alerne”, she 
drawled, to the amusement of all 
present!

So all in all a great pub – do give 
it a visit and don’t miss their 
quarterly beer festivals – one was 
being prepared when I called to 
write this article – where over 20 
beers are served over four days 
– nine at any one time – very 
impressive for such a small pub!

The Johnson Arms - promoting real ale 
to University and QMC staff and students

Zoë and Cain get ready for a forthcoming beer festival
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Screech Owl goes down a hoot
Castle Rock Brewery has decided to break the habits of a 
lifetime and brew a supposedly ‘one off’ real ale twice.  The 
decision follows the remarkable success of its Screech Owl in 
a competition at the CAMRA Robin Hood Beer Festival held for 
the first time at Nottingham Castle over the weekend (9 - 12 
October).  Screech Owl I.P.A. won the Supreme Champion 
award at the SIBA (Society of Independent Brewers) Midlands 
Region beer competition, but only a few people have had a 
chance to find out why. 
In a blind tasting of 172 of the region’s beers, the judges 

first chose Screech Owl as the champion in the strong bitter 
category before judging it against the other category winners 
for the top honour.  In the runoff, Screech Owl came head to 
head with Black Gold, another Castle Rock beer which had 
lived up to its name by winning gold in the mild beer category.
Now, brewers at Castle Rock are to brew a further 7,500 pints 
to make it available at pubs across Nottingham including the 
Vat and Fiddle, Bread and Bitter, Kean’s Head and Stratford 
Haven. 
Screech Owl is one of twelve ‘wildlife’ ales being brewed this 
year to support the Nottinghamshire Wildlife Trust’s ‘Adopt a 
Species’ campaign.  It is a 5.5% abv traditional India Pale Ale 
created by Castle Rock head brewer, Adrian Redgrove, who 
received the supreme champion gold award from the Sheriff of 
Nottingham, Councillor Brian Grocock, and ‘Robin Hood’, Tim 
Pollard on the Castle Green.
According to commercial director, Colin Wilde, this is not the 
first time a Castle Rock ‘one off’ special beer has been judged 
worthy of a longer life.  “Our Harvest Pale which became the 
national Champion Bitter of Britain in 2007, was originally 
brewed for the Nottingham Beer Festival as ‘Trammie Dodger’ 
to mark the arrival of Nottingham’s tram system and it quickly 
won the same SIBA Midlands Supreme Champion award back 
in early 2004.  I’m delighted that once again our brewer has 
created an award winning beer and serving the Supreme 
Champion Beer over our bar at the world famous Nottingham 
Castle was a very proud moment for us all at Castle Rock.  
We’re now pleased we’ve been able to give more people the 
opportunity to try it in the coming weeks.”
Erin McDaid of Nottinghamshire Wildlife Trust, who chose the 

beer’s unusual name says, “Screech 
Owl is a regional name for the well 
known barn owl. Its ghostly white face 
and shrieking call made it synonymous 
with death in historic literature with 
the most famous mention, perhaps, 
being in Shakespeare’s ‘Macbeth’ 
where an owl screeches after Macbeth 
murders King Duncan.  I am really 
glad the name has brought anything 
but bad luck to the wildlife patrons at 
Castle Rock Brewery.” 

SIBA Midlands awards
All the winners
Overall Champion of the Competition
Gold: Castle Rock Brewery Screech Owl 5.5%
Silver: Purity Brewing Co.  Mad Goose 4.2%
Bronze: Purity Brewing Co.  Pure Gold 3.8%

Milds  (Up to �.0%)
Gold Castle Rock Brewery Black Gold 3.8%
Silver Nottingham Brewery Rock Ale Mild 3.8%
Bronze Grainstore Rutland Panther 3.4%
Bitters and Pale Ales  (Up to �.0%)
Gold Purity Brewing Co. Pure Gold 3.8%
Silver Rebellion Beer Co. Rebellion IPA 3.7%
Bronze Chiltern Brewery Chiltern Ale 3.7%
Best Bitters  (�.1 - �.�%)
Gold Purity Brewing Co. Mad Goose 4.2%
Silver Black Hole Brewery Red Dwarf 4.5%
Bronze Thornbridge New World Brown Ale 4.2%
Premium Bitters  (�.� – �.�%)
Gold Brampton Brewery Wasp Nest 5.0%
Silver Grainstore Brewery Ten Fifty 5.0%
Bronze Kinver Brewery Half Centurion 5.0%

Strong Bitters  (�.1 - �.�%)
Gold Castle Rock Brewery Screech Owl 5.5%
Silver Grainstore Brewery Rutland Beast 5.3%
Bronze Potbelly Brewery Crazy Daze 5.5%
Strong Ales  (Over �.�%)
Gold Thornbridge Jaipur IPA  5.9%
Silver Derventio Brewery Vesuvius 6.5%
Bronze Frog Island Croak & Staggered 5.6%
Porters, Strong Milds, Old Ales & Stouts
Gold Kinver Brewery Sweetheart Stout 5.1%
Silver Burton Old Cottage Stout  4.7%
Bronze Derventio Brewery Barbarian 5.5%
Speciality Beers
Gold Loddon Brewery Russet  4.5%
Silver Milestone Raspberry Wheat Beer 5.6%
Bronze Derventio Brewery Cleopatra 5.0%

The bottled beers were judged in late November, too late for 
this edition, but you should be able to see the results online at 
midlands@siba.co..uk

‘Robins’ bag marketing award

A joint campaign by Nottingham Castle and the city’s Castle 
Rock Brewery to promote the city and its iconic landmark has 
taken top honours in the CAMRA sponsored Business Awards 
category.  The entry for the best PR initiative, devised by castle 
manager Dave Green and Castle Rock’s commercial director,

(continued on page 19)

Head Brewer Adrian Redgrove, (right), receives the overall champion award from 
the Sheriff of Nottingham, Councillor Brian Grocock, and ‘Robin Hood’, Tim Pollard.

Mike Benner of CAMRA, the award sponsor, (centre) with Castle Rock’s Colin Wilde 
(left) and Nottingham Castle manager, Dave Green (right)
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SIBA awards

Robins (from p1�)
Colin Wilde, was to create a world record 
by getting as may people as possible on 
the Castle Green dressed as Robin Hood.     
In what the judges described as a 
‘ridiculous idea’, the gathering of 1,119 
people in March 2008, convincingly 
broke the existing record, and created a 
significant community gain. 
The judges, who included Mike Benner, 
chief executive of CAMRA, said, “If there 
was one entry we could pick out for 
putting a smile on the judges faces then 
this was it.  Seeing the way a brilliantly 
silly idea so quickly captured the 
imagination of the judges reading about 
it so long after the event, it was easy to 
understand the success it became at the 
time.

“We were impressed by the creation 
of this local partnership in the first 
instance and the mix of energy and 
ideas subsequently employed delivered 
clear benefit to many independent user 
groups,” he said.  
 

As he collected the award at a ceremony 
at the Institute of Directors, London, 
Colin Wilde said, “We were delighted 
to be involved in this from start to 
finish.  The key thing was to create a 
memorable day at Nottingham Castle 
- we certainly achieved that and to win 
this coveted award is the icing on the 
cake”
For the March event, ‘Robin Hoods’ 
enrolled at the city’s Canalhouse 
pub before wending their way up 
to Nottingham Castle for the count.  
Canalhouse manager, Yvette Storey, 
was always looking forward to enrolling 
hundreds for the event.  “But the 
numbers who rolled up were staggering 
in their appearance and enthusiasm.  
We welcomed visitors from Canada, 
the Netherlands, Australia, and many 
English cities including Sheffield, York, 
Northampton and London and of course 
hundreds from Robin’s own back yard”.  

Castle manager, Dave Green, says, 
“Nottingham Castle is always keen to 
work in partnership with local businesses 
when mutually supportive objectives can 
be found.  It’s super that the hard work 
and long term benefits of our association 
with Castle Rock Brewery have been 
recognised in this way.  We look forward 
to working with them just as successfully 
in the future now a winning formula has 
been found.”

Winners Beer Festival
Castle Rock are delighted to announce 
that next year’s SIBA Champions Beer 
Festival at the Canalhouse will be 
open to the public from Thursday 12 
February. This will open immediately 
following the judging of the National 
Champion Beer Competition (5.00pm).  
It will comprise 56 beers which will 
have all won Gold in their category 
in their SIBA Region.  It follows that 
there’ll be 7 of the country’s best 
milds, 7 bitters and  pale ales, 7 best 
bitters, 7 premium bitters, 7 strong 
bitters, 7 strong ales, 7 porters 
stouts old ales and strong milds 
and 7 speciality beers plus some 
bottles.  A true Festival of Champion 
Beer and something for everyone, 
providing that they arrive early to 
avoid disappointment.  The festival 
will run until Sunday 14th or until the 
beer dries up.  Following the fantastic 
success of the Robin Hood Beer 
Festival this is a another feather in the 
cap for the Nottingham real ale scene.

Castle Rock’s Colin Wild said “We’re 
obviously delighted to be involved 
with this and very excited that the 
competition will include a good range 
of styles from some of the country’s 
leading breweries.”

The
Royal

Children

• Live music every Wednesday and Thursday   
   with open mic on Tuesdays

• Last Pedestrians playing live every Sunday   
   from 9pm

• Three beers: Bombardier, Deuchars IPA and   
   one guest

• 10p discount for CAMRA members

• Food served 7 days aweek, see website or   
   ask at bar for serving times

50a, Castle Gate, Nottingham 0115 958 0207

www.theroyalchildren.co.uk

Prince of Wales, 106 High Road, Beeston
Tel:0115 9255515       www.theprince.org.uk

Marston’s Pedigree always available and up to 2 guest 
ales also served. 
20p per pint discount for CAMRA members
Open 11am - 11pm Monday-Saturday (12am Sunday)

•

•
•

Victoria Tavern

& Guests

Industry News 
Colin Wilde of SIBA and Castle Rock 
brings us the latest financial news

The market price for barley has fallen 
sharply due to a bumper harvest and falling 
demand for use as bio diesel as the oil price 
falls.  However the bad news is that I’ve just 
received details of our annual malt prices 
from our maltsters and they will be increased 
by 7% for the coming year.  There are two 
main reasons for this.  Last year’s harvest 
was so bad that there was a serious shortage 
of malting barley and because animal feed 
was running at such a high price it was 
necessary for our maltster’s to contract with 
farmers to make sure it was Maris Otter that 
was grown to meet the needs of UK specialist 
brewers, otherwise they would have grown 
cheaper grain for bio diesel or animal feed.  
These contracts were at a fixed price and 
obviously reflect the market conditions at 
time of contracting.  The good news is that 
there is plenty of Maris Otter to go round 
this year.  Our maltsters costs have gone up 
incredibly because of the high energy use in 
kilning malt. Also increased distribution costs 
haven’t helped us.

More bad news is that our own annual 
electricity will be 37% more than last year 
and you’ll appreciate we now boil a lot of 
water, equivalent to approx 650,000 domestic 
kettles a year!   That excludes any cleaning 
water.

Finally on the bad news we have the duty 
escalator for the next 4 years.  This means 
at current inflation rates of nearly 5% and 
rising that duty will be increased by 7%. So 
that will be at least increases per pint similar 
to last year. 

All bad news for the drinker especially when 
pubs are also facing huge running cost 
increases, we’ve already seen big rises from 
many brewers for beer we purchase and 
similarly for utilities.  Times, as they say, are 
hard!
 

However we will do everything possible to 
keep the price of a pint (and especially our 
own beers) as low as we possibly can.  All 
pubs are under serious pressure at the 
moment and we feel simply passing on price 
increases to drinkers is very short sighted 
because it encourages people to sit at home 
with a four pack.  We want people in pubs! 
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Snippets

New to keeping Real Ale?
Having problems keeping it on form?

Help is at hand!

Free cellarmanship courses in your pub!

Free Cellarmanship book loans!
This service is being provided totally free and in complete 
confidence by Nottingham CAMRA in the interests of 
improving the quality and availability of real ale.

Call us to borrow a Cellarmanship book or to arrange for 
an experienced cellarman to visit you in your own pub or 
club to offer advice on site. 

Call us on 0115 9588 713, text us on 0775 144 1682,
e-mail us at: cellarmanship@ntlworld.com
contact us via our web site: www.nottinghamcamra.org.uk

Free cellarmanship courses offered
How many times have you been in a pub that has recently 
put real ale on, only to find that it is in poor condition? 
This may not entirely be the manager’s fault - in the old 
days when breweries owned pubs, licensees were properly 
trained in how to look after real ale. Companies like Castle 
Rock and Greene King still do - but most outlets today are 
owned by pubcos such as Enterprise Inns and Punch Taverns. 
These companies just do not have the staff and expertise to 
properly train their lessees in cellarmanship - so this is why 
Nottingham CAMRA are offering to fill the gap with this free 
service. We are doing it because we want to see more pubs 
with quality real ale - we are always campaigning for it and 
now we are putting our money where our mouths are! Help 
ranges from simply loaning a book to sending a qualified 
cellarman to spend a few hours with you at your premises in 
your cellar! The service is totally confidential, and totally free 
with absolutely no obligations on your part. Full details are in 
the advert below.

Nutbrook Brewery news
Nutbrook now have a Premises Licence (off sales only), and 
have ordered extra fermenters for the brewery that will be 
delivered in February to keep up with demand. Their new 
bottles with distinctive labels are about to be launched, just 
in time for Xmas. Several shops have expressed an interest 
in the bottles, which will be sold in three-bottle presentation 
packs. 

Their Xmas beer “Midnight”, a 4.7% stout is being brewed 
at this very moment. They tried a small run of this last year 
and it was very popular, so much more is being produced this 
year.

A move to larger premises is on the cards for 2009 due to 
current demand, but the one-barrel plant will be retained 
for experimental brews and the bespoke beers they already 
produce, so there will be two plants running side by side.

CAMRA Regional Pub of the Year �00�
Sadly our Nottingham and 
Erewash Valley winners 
did not fare too well in the 
East Midlands competition, 
but the Vale of Belvoir 
winner, Marquis of Granby 
at Granby, did take second 
place. 

The overall winner (by a 
mile!), the Arkwright Arms, 
Sutton Cum Duckmanton, 
Derbyshire, has now been 
put through to the Super-
Region round of judging. In third place was the Swan in the 
Rushes, Loughborough, Leics, and in fourth place the Tobie 
Norris, Stamford, Lincs.

The Arkwright Arms

The Marquis of Granby
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Robin Hood 
Beer Festival 

2008
Statistics

An incredible 616 different real ales 
were served - a world record.

773 firkins of real ale sold 
(over  100,000 glasses)

Of these 182 were LocAles brewed 
within 20 miles of the festival (24%)

Biggest seller was Blue Monkey 
Amber Ale  of which we sold 17 

firkins (2,400 glasses)

Cider sold out by early Saturday evening! 
(121  X 5 gallon tubs were sold)
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Confessions of a Virgin Volunteer 
 

From Books to Beer.... librarian Yvonne Dragun works at the Festival for the first time 
Having been a fan of real ale for many years now, I tremble with anticipation at the thought of the annual Nottingham Beer Festival, but this year this trembling was from fear not excitement.  When the rallying call went out for volunteers to help man the festival, I was with my good fellow “beer babe”, Halina, stalwart of the serving sessions, and having had a couple of beers myself I found myself uttering the words “I’ll help out with you at the festival....” and as there were witnesses I was condemned to go where I had dared not venture before!

 

I eased myself in slowly with a morning in the admissions booth, taking money and fastening on the wristbands, which was not as easy as you might think-some people were inclined to secure them a little too tightly, thus constricting the flow of blood to the beer handling hand....you know who you are!
After a visit as a punter and a couple of days at work, at one of our local libraries, Saturday afternoon I was ready to take the plunge.....and serve beer!!!I worked in the morning as usual at my library and arrived at the Castle where there was a regular library customer who when I told him what I was doing exclaimed “from books to beer!” and so I followed my destiny... 

My first drink that I poured was a lively one, and produced rather a large head, but which I rescued and presented to my first customer. I soon got into the swing of things, aided by my fellow volunteers, who showed me the ropes/pitfalls of pouring the perfect half pint. I soon realised that serving beer was exactly like working in the library; all you do is swap the words...
A customer doesn’t know what to choose.... “Can you recommend a book/beer” “Well its a matter of personal taste, its very subjective...what do you normally read/drink?” “Love stories/Lager?” Murder and 
Mystery/Mild? “Ah then in that case, might I suggest...” You see exactly the same as the library!
 

So after a good work out from stretching to reach the upper barrels (next year I’m bringing library steps) and a beer shampoo from 
careless pouring from above when  serving the lower beers, I began to thoroughly enjoy myself so much so that I lost track of time, 
OK so it was because I was getting serving wench’s watch strap and took my watch off, and before I knew it I had been there for 
virtually the whole day!
The whole experience was great fun and very satisfying - the recommendation of a wheat beer caused a run on it resulting in it 
running out with no similar alternative available but that was I think because it was perhaps was a victim of its own success - the 
whole beer festival was brilliant and I can recommend sampling it from both sides of the bar-as a customer and as a volunteer.
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Confessions of a Virgin Volunteer 
 

From Books to Beer.... librarian Yvonne Dragun works at the Festival for the first time 
Having been a fan of real ale for many years now, I tremble with anticipation at the thought of the annual Nottingham Beer Festival, but this year this trembling was from fear not excitement.  When the rallying call went out for volunteers to help man the festival, I was with my good fellow “beer babe”, Halina, stalwart of the serving sessions, and having had a couple of beers myself I found myself uttering the words “I’ll help out with you at the festival....” and as there were witnesses I was condemned to go where I had dared not venture before!

 

I eased myself in slowly with a morning in the admissions booth, taking money and fastening on the wristbands, which was not as easy as you might think-some people were inclined to secure them a little too tightly, thus constricting the flow of blood to the beer handling hand....you know who you are!
After a visit as a punter and a couple of days at work, at one of our local libraries, Saturday afternoon I was ready to take the plunge.....and serve beer!!!I worked in the morning as usual at my library and arrived at the Castle where there was a regular library customer who when I told him what I was doing exclaimed “from books to beer!” and so I followed my destiny... 

My first drink that I poured was a lively one, and produced rather a large head, but which I rescued and presented to my first customer. I soon got into the swing of things, aided by my fellow volunteers, who showed me the ropes/pitfalls of pouring the perfect half pint. I soon realised that serving beer was exactly like working in the library; all you do is swap the words...
A customer doesn’t know what to choose.... “Can you recommend a book/beer” “Well its a matter of personal taste, its very subjective...what do you normally read/drink?” “Love stories/Lager?” Murder and 
Mystery/Mild? “Ah then in that case, might I suggest...” You see exactly the same as the library!
 

So after a good work out from stretching to reach the upper barrels (next year I’m bringing library steps) and a beer shampoo from 
careless pouring from above when  serving the lower beers, I began to thoroughly enjoy myself so much so that I lost track of time, 
OK so it was because I was getting serving wench’s watch strap and took my watch off, and before I knew it I had been there for 
virtually the whole day!
The whole experience was great fun and very satisfying - the recommendation of a wheat beer caused a run on it resulting in it 
running out with no similar alternative available but that was I think because it was perhaps was a victim of its own success - the 
whole beer festival was brilliant and I can recommend sampling it from both sides of the bar-as a customer and as a volunteer.

Phil Darby, Nottingham Brewery says.........

If I may, I would like to add a vote of thanks to the army of helpers at the 

festival. Who would have envisaged that the Robin Hood Beer Festival, in its 

new bigger venue, would be so popular that punters had to be turned away? 

Not me for certain! But as it turned out, behind the lines of the trestle table 

bars, it was like being Michael Caine at Rorke’s Drift as the hordes descended 

“wait for it lads ‘til you see the whites of their eyes...and make every pint count 

ammunition is running low!” 

So, a huge thank you needs to be said to all those who made it happen and won 

through to make it the best beer festival I have ever experienced. The volunteers 

are so often forgotten and although their time is given free, on the whole it is for 

enjoyment. However, this year it took on a new level of commitment as there 

was so much more at stake, financially and logistically, it therefore became more 

crucial to be successful to show any “doubters” that Nottingham CAMRA were 

up to the task. And WOW how they proved themselves, but at a cost, the major 

players, were completely exhausted and drained at the end of the weekend and 

probably have thoughts of whether they would want go through that again 

next year. So now is the time the membership, after giving heartfelt gratitude 

and admiration, need to step forward to commit time and help if there is to be a 

repeat performance next year - just get in touch with the committee.

So on behalf of the brewing fraternity at large, who’s showcase the festival is, 

may I offer congratulations and thanks to Nottingham CAMRA for a splendid 

festival especially to the line up of heroes Steve Westby, we salute you and your 

team, Steve Armstrong always there but hardly seen, Ray Kirby if you can’t 

see him you can hear him, Howard Clark (how does he keep smiling?), Andy 

Ludlow, ever there with wit and repartee, Alan Ward, quiet and persevering, 

Dave Mason...well - move over Clarke Kent! And last but definitely not least (in 

stature) good ol’ Spyke “hold the headline” Golding.

Thank you all, very much,

From Nottingham Brewery

Editor’s note: Not only did Phil write this fantastic letter, but he also donated two casks 

of beer for the Staff Party at the Queen Adelaide. This meant that each of the Festival 

volunteers that attended  received tokens for three free pints. He also arranged delivery of 

a large number of  other breweries’ beers and the collection of their empties - so a big, big 

thank you to you too, Phil!
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Letter from Castle Rock Brewery

I wanted to write to you to express my delight at the success of the recent Robin Hood 

Beer Festival and to pass on my thanks to everybody within CAMRA who played their 

part in making the event the most talked about festival I’ve experienced, anywhere, ever!  

Nottingham CAMRA and Nottingham Castle have delivered what can only be described 

as an iconic beer festival that can only serve to emphasise the City’s enthusiasm and the 

passion that we share for our cherished national drink.  I’m sure that the Robin Hood 

Beer Festival will continue to attract more and more people to its charm in future years.

I would also like to express my thanks on behalf of SIBA Midlands for all the support 

that the branch gave in hosting our annual regional beer competition which was by far 

in away the biggest and most successful to date and I’d particularly like to thank Steve 

Westby, Andrew Ludlow, Ray Kirby and David Mason.

All the invited SIBA guests and brewers had only good things to say about the festival 

and the atmosphere and the buzz created around the festival which lasted for its 

duration will have left fond memories for a huge numbers of visitors many of which 

would have been their first experience of a beer festival.  

Once again, to everyone involved, Brilliant!

Kind regards,

Colin Wilde, Commercial Director

The Editor replies: Many thanks for your kind comments, and for all your help and your 

sponsorship of the glasses.

Best in the country!
Sir,
Regarding your beer festival - great beer range, great to revisit old favourites and  
find new (and interesting) breweries, great beer quality, blessed with goodweather, fantastic seafood, superb bands in a superb setting.And to have been drinking some of this country’s finest beers by the castle walls, 
looking out over the Trent valley, the Union flag snapping overhead, ranks as one 
of the finest beer drinking experiences that I’ve ever had.Steve, you and the rest of the CAMRA team and everyone else who made the fest 
possible deserve all the plaudits that rightly come your way.Best fest in the country. Ever. 
Simon H Johnson (by e-mail)

The Editor replies: Many thanks for your comments - this was one of many letters I received heaping praise on the event. We are, of course, also aware that there were some 
problems at the festival, which I have discussed in my editorial below.

Sincere thanks to everyone - and some apologies

As Editor of Nottingham Drinker and Chair of Nottingham CAMRA I would like to 

offer my sincere thanks to everyone who attended the Festival, as well as to all the 

people who made it such a success - the many volunteer staff who worked so hard, the 

tireless organising committee, the companies that sponsored the event, the breweries 

who delivered beer, the various caterers and side stalls, the First Aid team and last but 

not least the management and staff of Nottingham Castle who made it all possible.

I would also like to offer heartfelt apologies to any customers who had problems 

getting in quickly. This was a learning curve for us, and at times you totally 

overwhelmed us with the numbers in which you turned up! We are aware that the fast 

track ticket holders did not always get in as fast as we would have hoped, and that at 

times the priority members entrance was busier than the public one. Our staff worked 

very hard indeed to get you in, but at times it was physically impossible to get you 

all in quickly although all the ticket booths were open, and at peak times on Friday 

evening and Saturday afternoon the festival was actually full and we needed to operate 

one out, one in entrance. We will strive to improve this next year, and also to offer a 

package on the gate including glass and tokens.

Finally there were mixed feelings on the food - everyone liked the seafood and 

pork pie stalls, but there were different views about the hot food - some felt it a big 

improvement on last year, whilst others thought it not as good and more expensive. 

This is another issue we will be looking into.

Once again, sincere thanks to all concerned!  Spyke Golding
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Snippets
Nottingham Ale Lovers Meet to Choose Trent 
FM Breakfast Brew

Real ale drinkers 
from across the 
city have gathered 
at the Gatehouse, 
a Pub People pub 
on Maid Marian 
Way, for a tasting 
session to choose 
this year’s Trent FM 
charity ale. 
The tasters tried 
four Nottingham 
Brewery ales and 
filled in forms to 
say what they liked 
or disliked about 
the flavour profiles 

of the beers. Phil Darby then used the results to produce a 
completely new brew “Twiggy and Emma’s”, 3.9%. This was 
launched at the Woodthorpe Top on it’s opening night. The ale 
will be sold in a selection of Pub People and Wetherspoon’s 
pubs across Nottinghamshire, with 10p from every pint sold 
going towards CLIC Sargent, a charity which helps children 
with cancer.

Cask Marque for Oscar’s
Oscar’s Bar at the Beeches Hotel, Wilford Lane have recently 
acquired Cask Marque accreditation. They are also selling a 
range of bottle-conditioned beers, including Castle Rock and 
Hesket Newmarket. Why not give them a try?

Darts Captain takes on Greene King

When they announced that the Plainsman on Mapperley Top 
will reopen without darts or pool, Greene King did not reckon 
with darts team captain Mr. T. Walker (yes, the very same 
gentleman mentioned on the Postbox page), who wrote a 
strong letter of protest to the company. And, due credit to 
Greene King, they have promised to reinstate the dartboard 
in their refurbishment plans! All power to your elbow, mate!

Buy one pub get one free
After visiting Caythorpe Brewery to write the feature in this 
edition, your editor naturally settled down for a quiet pint and 
a sandwich in the Black Horse. He was very surprised to learn 
that Greene King reps had approached not only the landlady 
there, but also most licensees in the area to try to persuade 
them to take on the Old Volunteer just up the road. It seems 
our friends from Bury St.. 
Edmunds have spent rather 
a lot of money on this pub, 
only to find that no one wants 
it! So they have reduced the 
ingoing from £100,000 (only 
a madman would pay that) to 
£15,000, with a “negotiable” 
rent. But even at this price, 
there were no takers. 
Your editor also learned that 
pubcos are so desperate to 
get their premises open again 
that they are offering new 
tenants three months totally 
free of rent with no ingoing 
- after which the tenant could 
simply move on to another 
pub. Assuming, of course, 
that he or she was able to 
make a living paying the 
extortionate prices for stock 
that would be forced upon 
them. And closed freehold 
premises like the Fox at 
Sneinton are now up for grabs 
at half price!

It’s my job to ask...
Your long suffering editor recently paid a rather late night 
visit to Wetherspoon’s Joseph Else during their Beer Festival. 
Just ahead of him were several scantily clad and very young 
ladies, each of whom was quite correctly asked for I.D. by the 
door staff to ensure that they were old enough to drink. 
So when he reached the front of the queue, your editor joked 
“I will be most offended if you don’t ask me for proof of age”. 
Quick as a flash, the doorman replied “OK mate, your bus 
pass will do!” Nice to know they retain a sense of humour!

Middletons licensees “forced out of 
business” by Enterprise Inns
Kate and Andy Cooke, who created Middletons as we knew 
it, complete with LocAle and a good restaurant have been 
forced to leave, victims both of the recession and, they told 
Nottingham Drinker, a lack of support from Enterprise Inns.
Kate Cook writes:

“Middleton’s was a local family business that was run by 
my husband and I. My brother ran the kitchen, my Dad the 
cellar and my husband’s Mum was a key member of bar and 
restaurant staff. 
“We bought the lease from Enterprise Inns in April 2007 when 
it was still The Roebuck. It was always planned that there 
would be a re-furb, but before that could happen there was 
considerable work to do. The pub had a bad reputation and it 
had been left unloved for some time. With the help of some 
great staff we sorted the place out and got it ready for its 
reincarnation.
“We closed The Roebuck in August 2007 and work began on 
creating Middleton’s. The project went over budget and our 
investment increased considerably; we were given the option 
to pay more in or leave, so we had to take out a loan with 
Enterprise.
“The day before we re-opened we found out that there had 
been a big change in the senior management structure, the 
staff who had been involved with the project had parted 
company with Enterprise. It was at that point that the 
pressure from above began and the support began to rapidly 
dwindle.
“Despite this the opening was a success and we all began 
working hard to establish a good reputation for fresh food 
and real ales. We were supported by The Nottingham Brewery 
who introduced us to the SIBA scheme and we were able to 
buy local ale through Enterprise, and joined LocAle. 
  (Continued on p. 30)

0ver 200 bottled beers

2-3 Queen Street
Cathedral Quarter
Derby DE1 3DL

01332 607607

www.redzebradrinks.com

(Left to right) Trent FM’s Emma and Twiggy and 
Nottingham Brewery’s  Phil Darby
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Brewery Visit
Founded in 1���

Located in a tiny room at the rear of the Black 
Horse, Caythorpe Brewery was founded in 
1996 by Geoff Slack, a former Head Electrical 

Technician at Home Brewery. Following its takeover, 
Geoff decided that he did not wish to work for Scottish 
and Newcastle, and recognised that there was room 
for another brewery in Nottinghamshire. The brewery 
were dismantling a sample brewing kit at the time, 
intending to sell it for scrap, so Geoff negotiated to 
purchase the plant, and, after resigning from his 
position, installed it in the Black Horse. He was also 
lucky enough to be given an old Home Brewery recipe 
book, and based his brews on ones made many years 
ago. Home Brewery, as you will know, was closed 
down in the following year. Although the Black Horse 
sells the beers, the company is totally independent of 
the pub. Geoff retired in 2003 after training current 
brewer John Stachura for nine months, and he now 
runs the company along with his wife Sandra. 

The raw materials

John uses malt from Thomas Fawcett of Castleford, 
hops from Charles Faram of Newford and Danestar 
Nottingham yeast; all obtained from wholesaler 
Murphy and Son on Alpine Street, Basford. Unlike 
many small brewers today, he is not a fan of American 
hops and uses almost entirely English ones – the one 
exception being Styrian Goldings from Slovakia. He 
believes in local sourcing wherever possible, and told 
me how impressed he is by CAMRA’s LocAle scheme, 
instigated by Campaigner of the Year Steve Westby 
from Nottingham. The water is simply Severn Trent 
tap – boiling removes any chlorine and it is of good 
enough quality to make a good brew.  John is very 
much a traditionalist, and shuns the modern trend 
towards extra pale beers.

Where can I find the beers?

There are just three pubs that always stock Caythorpe 
brews. The Black Horse normally has two on tap, 
whilst the Reindeer at Hoveringham always has 
Stout Fellow – they replaced Guinness with this and 
the local stout drinkers are very happy indeed as it 
is considered to be of much better quality as well 

In the seventh of the series in which we visit LocAle breweries, Spyke Golding calls in at Caythorpe Brewery

The Black Horse - home of Caythorpe Brewery

Brewer John Stachura wields his malt shovel

The fermenting vessels
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Brewery Visit

as being cheaper! The Spread Eagle at Hockerton 
replaced Tetley Mild with Caythorpe Dark Gem, and 
again the locals preferred it, and with Tetley Leeds 
now due to close this was clearly a good move. Pubs in 
which it is occasionally available include the Victoria, 
Beeston, the White Horse, Ruddington, the Reindeer, 
East Bridgford and the Salutation and the Gatehouse 
in the City.

Regular Beers

Dark Gem: �.�%
A very tasty dark mild using 
Maris Otter Pale and two types 
of crystal and a chocolate malt, 
along with Sovereign Hops for a 
bittering, and late hopped with 
Styrian Goldings for aroma.

One Swallow: �.�% 
A delightfully quaffable 
traditional English session bitter 
made with Maris Otter Pale 
malt, a little crystal and wheat 
malts, a hint of chocolate malt, 
Target and Challenger hops for 
bittering, and Styrian Goldings 
for aroma.

Bitter �.�% 
A typical English bitter, slightly 
darker than One Swallow, 
brewed using Maris Otter 
Pale, crystal and wheat malts, 
early hopped with Target and 
Challenger and late hopped with 
Sovereign.

Dover Beck �.0%
 A very tasty bitter ale using 
Maris Otter Pale, crystal and 
wheat malts, bittered with 
Target and Northdown and late 
hopped with Styrian Goldings.

Stout Fellow  �.�% 
A wonderfully tasty stout 
produced from Maris Otter 
Pale and Crystal malts and 
roasted barley. The bittering 
hop is Northern Brewer – a 
personal favourite of mine that 
is not often found today - and 
Challenger is used for aroma.

In the seventh of the series in which we visit LocAle breweries, Spyke Golding calls in at Caythorpe Brewery

The malt hopper

The boiler The mash tun

The paraflow The brewhouse

Do try to get down to the Black Horse to try one - you can 
walk from Lowdham Railway station, or take a bus there 
in the daytime from Lowdham - service 103 runs from 
Lowdham at 1133, 1433, 1603, 1713 and 1813. Return 
journeys are at  1417 and 1702
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More Bottled Beer

During the Nottingham Robin 
Hood Beer Festival I had an 
opportunity to talk to Colin 

Brown of Belvoir Brewery, and he 
told me that his Melton Mowbray 
Oatmeal Stout was to become a bottle 
conditioned beer. A few days later, 
armed with that information, I headed 
for the Sample Cellar Bar, Brewery and 
Visitor Centre, which is located in the 
Crown Business Park, Station Road, 
Old Dalby.

Although I had read about the Sample 
Cellar Bar I was most impressed with finding a row of 
handpumps delivering the range of Belvoir beers; also Belvoir 
Real Ale in a Bottle glasses were on sale, and a number of 
other items. A quick examination of the menu also means 
that I will certainly be revisiting fairly soon. 
On reaching the bar I ordered a half of Oatmeal Stout and 
also bought two bottles of the beer. Apparently my timing 
was excellent as the bottled beer had only gone on sale that 
week.

Melton Mowbray Oatmeal Stout is a 
4.3% ABV beer and having tried the cask 
version I was looking forward to trying the 
RAIB. Regrettably, as the label warns, it 
is necessary to allow the beer at least 48 
hours to settle before opening – to ensure 
that the ale in the glass is clear and that 
the sediment remains in the bottle.

Having followed the instructions I was 
rewarded with a dark rich ale with a reddish 
tinge. The Oatmeal Stout had a delicate 
aroma of malt and whilst the creamy 
head dissipated fairly quickly I found the 
carbonation level to be fairly low.
The taste did not disappoint and matched 
the cask version in that it was dark and 
bitter, with fruitiness in the background, 
and the aftertaste was fine and dry. 

The bottle tells you that the beer is made 
using Worcestershire Hops and malted 
English barley and the end result is a 

convincing and tasty stout.

The Sample Cellar bar is open Monday to Saturday 12.00- 
10.00 pm (11.00pm for functions) and Sunday 12.00–10.00 
pm (10.30pm for functions) with food served every day 12.30 
–9.30 pm (Monday to Saturday) and 12.00 to 4.00 pm on 
Sunday.  For more information visit the Belvoir Brewery web 
site: 
www.belvoirbrewery.co.uk

More Real Ale in a Bottle - Andrew Ludlow 
tries a Melton Mowbray Oatmeal Stout

Belvoir Brewery
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More Bottled Beer extraMore Bottled Beer
One of the advantages of writing a column about bottled 
beers is that now and again I am given the opportunity 
to sample beers which have been bought by people who 
have tried them whilst away on holiday or on business 

trips. Nottingham CAMRA is 
fortunate to number amongst 
its members Terry and Frances 
Lock, and Terry being the 
Chairman of the European Beer 
Consumers Union, travels far 
and wide.
A recent call from him resulted 
in an unusual evening in the 
Lincolnshire Poacher. Normally 
my choice of beer in the 
Lincolnshire Poacher would 

be confined to any one of the excellent 
cask beers they sell but this night was 
different.
In mid September the European Beer 
Festival was held in the old Carlsberg 
brewery in Copenhagen and when Terry 
and Frances returned home they brought 
with them a selection of unusual and 
interesting beers.

Karen Williams, the landlady of the 
Lincolnshire Poacher joined us in the 
tasting session and we started with an 
Icelandic beer (Skaelv) from the Olvisholt 
Brewery (a relatively new brewery in the 
north of the Country). The 5% ABV ale 
was rich and hoppy and although well 
carbonated very drinkable.

Even More Real Ale in a Bottle - Andrew Ludlow 
samples some Danish and Icelandic brews

Terry Lock 

Next up were 
beers from the 
Danish Raasted 
Brewery. The 10% 
ABV Oak Aged 
Imperial Stout was 
a strong chewy 
stout with coffee 
aroma and the 
Double Imperial 
Stout (12.5% ABV) 
surprised 

by being smoother than the Oak Aged Imperial Stout and left 
the drinker with a warm afterglow.

Finally bottles from the Danish GB 
Brewery (Gourmet Bryggeriet) were 
opened and the Harvest Ale at 9% 
turned out to be a sweet barley 
wine or even a dessert beer which 
we agreed would be ideal with 
sticky toffee pudding. The Grain 
Barrel Stout, another imperial stout, 
weighed in at 9.8% ABV and can 
only be described as awesome and is 
a frighteningly drinkable ale.

The end result of the evening 
was to prove that there really are some amazing 
Icelandic and Danish beers for the adventurous beer 
drinker!

Thanks again to Karen Williams for allowing us to use 
the Lincolnshire Poacher and for Terry and Frances 
Lock for carrying the beer home.

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

Traditional Beers 
3 ever-changing guests 
Bombardier always available 

New! Covered beer 
garden, ideal for 
smokers! 

0115 961 8118 
Burton Road, Carlton (near Tesco) 

www.theblackshead.co.uk 

Satellite TV showing 
televised football. 

(soon to be available 
in beer garden) 

The absolute best real ale pub in Carlton! 
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LocAle
A Local Success Story
Starting from the Old Market Square it is possible to head off 
in any direction and enjoy a tour of pubs selling decent real 
ales, rarely walking more than 400 yards between each one. 
Try this one for starters; Joseph Else – Approach – Salutation 
– Roebuck – Bell – Gatehouse – Hand in Heart – Hawksley 
– Red lion.
Or you could try; Langtrys – Lloyds No.1 – Cock and Hoop 
– Old Angel – Broadway – Bunkers Hill
For a longer walk and slightly greater distances between 
hostelries; Trip To Jerusalem – Company Inn – Fellows, 
Morton and Clayton – Globe – Monkey Tree – Test Match 
– Lady Bay 
But what you may be surprised, and pleased, to learn is that 
every single one of these pubs now serves at least one beer 
from Nottingham Brewery! This is backed up by the results 
of our pub census, see page 16, which showed that of the 80 
pubs surveyed 20 of them sold a Nottingham beer, more than 
any other brewery and a 15% increase on last year.
When Philip Darby and Niven Balfour split from Castle Rock to 
set up a new venture, over six years ago, they were planning 
to call their new brewery “Seven Stars”, a celestial reference 
to the Plough Inn where the brewery is located. However 
when they discovered that the name Nottingham Brewery 
was no longer used by the big brewers who had owned the 
name since the original brewery ceased production in 1952 
they decided that was the name they wanted. Since then the 
concept of being THE local brewer has been the core of their 
business ethos, with the intention of remaining local rather 
than seeking a widespread distribution.
From those early days it is clear that their business strategy 
has been successful with their excellent beers proving to 
have an increasingly popular local following. But they will 
be the first confirm that the introduction of the LocAle 
scheme by Nottingham CAMRA, in which pubs guarantee 
to always stock at least one beer from a local brewery, has 
helped significantly in furthering this success.  Nottingham 
brewery confirm that since LocAle was launched production 
has increased by over 17% yet their distribution area has 
contracted, rather than expanded, as more and more of 
their output goes into local pubs, which also good for the 
environment as it reduces “beer miles”. 
Philip Darby says “not only is LocAle working for us, but also 
the local pubs and publicans are delighted with significant 
increase in cask ale sales that it has generated. Without a 
doubt the scheme has encouraged quality local pubs to seek 
out local beers and in turn made it easier for us to sell beer 
into these outlets”. He added “There is one particular pub 
that previously only stocked national beer brands which has 
seen cask ale sales increase by 20% since they were allowed 
by their owners to add a Nottingham brewery beer to their 
portfolio.”
Philip has also noticed there has been a general groundswell 
in keeping food and drink local. He says that the restaurant 
fraternity are now also showing an interest in offerings local 
beers with several prominent city centre restaurants now 
offering bottled E.P.A. to their customers and this is selling 
extremely well against the usual national brands. Amongst 
the restaurants serving this local beer are World Service, 

Laguna Tandoori, Harts and Bistro Pierre all in the city centre 
and Perkins Restaurant at Plumtree.

To emphasis the popularity of the LocAle scheme in the 
Nottingham area, not only do we have 88 pubs participating, 
with the number increasing week by week, but at the 
Nottingham Robin Hood Beer Festival a whopping 24% of all 
beers sold were brewed within 20 miles of the Castle. But 
we in Nottingham CAMRA don’t intend to rest on our laurels, 
there are still too many pubs in the area that offer customers 
nothing but the same few national “brands” and we aim to 
work to change this so that we see more and more local 
beers offered as a choice on the bar. After all not only will 
pubs see cask beer sales increase but we will also be doing 
our bit for both the environment and the local economy.

The Robin Hood, Sherwood         The Crown, Normanton on Trent   The Woodthorpe Top

We welcome three new pubs to the LocAle scheme 

Middletons (continued from p.��)
“The credit crunch began and like most pubs in the area 
we felt it. Takings were down by an average of £90 per day 
and over the month that started to add up. We had enough 
in reserve to get us through September but by the end of 
October I was worried. I didn’t want to wait until we were in 
trouble to act, so I rang Enterprise to ask for some help. I 
arranged a meeting with our area manager to discuss what 
support if any they could offer us. I explained we were fully 
booked for Christmas Day and that December’s diary as a 
whole looked good, so it was really just support through 
November we needed. He agreed to come on the following 
Wednesday and we started gathering information to present 
to him and were hopeful of a positive outcome. Without 
warning or explanation on the Friday they put a stop on our 
beer and as we were on a full tie this meant we could not 
get any more stock. On the Saturday a bailiff arrived and 
introduced himself to my bar staff. He came with a walking 
possession order, and made a list of our possessions personal 
as well as the pubs, which then it became illegal for us to 
remove. We asked if he knew about Wednesday’s meeting, he 
did and implied that if we were there on Wednesday he would 
remove us and take our things unless we paid Enterprise a 
further £10,000.
“We were shocked, confused, and most of all panicked. We 
took some legal advice and discovered that although it was 
an unpleasant thing to do from our point of view, it was not 
illegal and were advised to go and take with us only the 
things that were not on the bailiffs’ list. We traded until close 
of business on the Sunday so that we could pay our staff up 
to date and then took what we could, rang the bell one last 
time and left.
“Enterprise claims it was not their choice to end the lease, 
but they made it impossible for us to stay. All we wanted was 
a helping hand and what we got was to be threatened, bullied 
and to have our livelihood and home taken away from us. As 
regulars in the pub and Enterprise will know I am six months 
pregnant and now face a very uncertain future. 
“Finally, we would like to sincerely thank all the loyal 
customers who have supported us during our time at 
Middletons”.
Enterprise Inns told Nottingham Drinker: “Their claims are 
not entirely true - we extended every possible support to the 
Cooks. But unfortunately, their execution of the offer simply 
did not live up to their business plan”



�1www.nottinghamcamra.org  December 2008 / January 2009



www.nottinghamcamra.org  December 2008 / January 2009��

Fun in Finland

Helsinki may not be the most popular destination in 
Europe but I was there to fulfil a long held ambition 
– to run (at the ripe old age of 57) my first (and last!) 

full marathon.
My wife Veronica and I flew over on 15 August. The Helsinki 
marathon took place the following day, and that gave us 
a further 3 days to visit a number of hostelries in the city, 
and sample a (surprisingly wide) variety of Finnish beer. We 
stayed in the Hotel Presidentti, not far from the main railway 
and bus stations, an ideal location as most of Helsinki’s 
best pubs were within 10 minutes walk.  Although prices 
are high – typically 5 euros a pint – the pubs and bars are 
very welcoming (the Finnish are very friendly) and have a 
wide variety of beers on offer. Some of the décor is also very 
interesting!

The beers
Finland has two mainstream brewers: Hartwall and 
Sinebrychoff, but over the last few years, not unlike the UK, 
there has been and upsurge in microbreweries and brewpubs, 
thus giving a good choice in most pubs. 
Hartwall produce brands such as Lapin Kulta and Karjala, 
pleasant enough but a little on the sweet side. Sinebrychoff’s 
main brands are Koff and Karhu, both very refreshing, with 
a touch of hops. However, the brewer also produces the 
delicious, fruity and jet black Koff Porter, a classic with its 
raisin and burnt fruitcake character. The next largest brewer 
is Olvi, and they produce the very hoppy and pleasant Olvi 
CXX (III) and also Sandals (III) which has a light fruity nose. 
(Finnish beer is classified and taxed by strength. Class III is 
the most common, typically between 4.2 - 4.7% abv. Most 
Class IV lagers are about 5.2 - 5.6%.)
And now the micros – all beers available in Helsinki. Don’t 
worry about trying to pronounce the name of the brewery 
– Laitilan Wirvoitusjuomatchaas – but do try Kukko Tumma 
– a hoppy dunkel with a hint of chocolate. If you’re having 

a meal at the Perho restaurant (Mechelininkattu 7) then try 
Perhon Rohkea, a lovely amber ale. From the Plevna brewery 
in Tampere (2 hours north of Helsinki) comes both the Honey 
Strong Ale and a Stout, the latter having undertones of roast 
coffee. A short boat trip from the harbour is the island of 
Suomenlinna, which has its own brewpub (Rantakasarmi C1, 
next to the ferry dock) producing a delicious Juhla (a hoppy, 
amber ale) and a lovely Porter. 
Finally, you can’t go to Finland without trying Sahti. This is 
the result of an ancient Finnish brewing style, and nothing 
like it is commercially produced anywhere in the world. It has 
a deep chestnut colour, made from all barley with hints of 
juniper and blackcurrant, with a sweet palate.

The pubs
The overwhelming factor is the sheer amount of choice in 
most city centre pubs. For instance the OLUTHUONE KAISLA 

(Vilhonkatu 4 near the railway station) has 23 draught beers, 
including 5 from Finland, and just over 100 bottled beers. 
Obviously not enough for the landlord, who had just returned 
from the GBBF when we called in! If you’re near the station 
also try the nearby PULLMAN BAR (Kaivokatu 1). 
I also mentioned décor. There are two excellent pubs (serving 
a wide range of beers) in the Czech Pivnice style: PIVNICE 
HADANKA (Mannerheiminte 104) and PIVNICE MILENKA 
(Haapaniemenkatu 3-5). Again, both are within easy walking 
distance of the rail and 
bus stations.  Whatever 
you do don’t miss ZETOR 
(Mannerheiminte 5). It 
is owned by 2 Russian 
filmmaker brothers. It 
has bare concrete with 
tree stumps as seats, and 
refurbished 1950’s Zetor 
tractors as part of the 
décor, along with Soviet 
neo-realism frescos! 
[Sahti is always available here, served in a jam jar with a 
handle!].
Finally, if you’re feeling homesick you can always try the 
ANGLETERRE (Fredrikinkatu 47) – the oldest ‘British’ pub in 
Helsinki – and the BLACK DOOR (Iso Roobertinkatu 1), which 
has a dart board! Both have at least 10 beers on draught, 
and over 40 bottled.  

The marathon
Oh yes – I nearly forgot! You’ll be pleased to know that I 
completed the 26 miles (42 kilometres) in a personal best (!) 
of 4 hours 55 minutes. I cant say it was easy, but then it isn’t 
supposed to be. What was really uplifting was running into 
the Olympic Stadium in Helsinki for the final 400 metres (in 
front of thousands of people) – tired, aching but very happy!

Vale of Belvoir Branch CAMRA committee member John Perry visits Helsinki
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First Rays of the New Rising Sun
I’m on the road again - and off to Sherwood pubs

Since last time I have had some response to my request for 
information, three e-mails in all, although two were from 
outside the Nottingham Branch area. First up, the Robin 
Hood at Sherwood has live music every Friday, they say 
that they try and support local bands/artists as much as 
possible, with anything from traditional Celtic music through 
Ska/Reggae, indie to rock/pop. At the end of November they 
will be introducing a monthly Sunday live music night, where 
artists who don’t have a full set list can perform in part of a 
showcase. For what’s currently on visit their website at www.
robinhoodpubonline.com/music. For more info on the pub 
itself see Ray’s Round on page 41 of this publication.
While you are in the area, the Chestnut Tree is also well 
worth a visit, with live music every Thursday and Saturday 
and also every other Friday. For a list of who is on, go to 
www.nottinghambands.co.uk and scroll down. For more info 
on this pub turn to Ray’s Round.

The following was received from the Travellers Rest in 
Draycott. “This is in the Erewash Valley branch area, but 
I’m sure would be well worth a visit if you’re out that way. 
Situated on the main Rainbow 5 bus route twixt Nottingham 
& Derby we are easy to find (opposite the chip shop in 
Draycott). We feature live music on Wednesdays (acoustic 
roots music mainly) and electric covers/ original music on 
Saturdays not only do we have home grown artists but also 
our Australian and American cousins. Tuesdays is our open 
mic night with quality musicians coming from close to home 
and also regularly from Leicester, Lutterworth and beyond. 
We have two web sites for customers to check out www.
myspace.com/travellers-rest and www.travellersrest-draycott.
co.uk these show all our dates. Entry to all gigs is free.
The other e-mail came from Newark about the Castle”
“Hi Ray, I thought you need to know about The Castle pub 
in Newark. With the new managers, Heidi and Tony, this pub 

has now become THE place to be if you love listening to or 
playing good music, and enjoy well-kept real ales and lots of 
guest beers! 
“I’m Anni, and I’m one of the many musicians who go to The 
Castle on a Tuesday evening, for the Open Mic/Jam session. 
That in itself is a fab night, always new people turning up 
and the range of music is amazing, on Thursdays Mark James 
sings a brill range of stuff (old and very new) and on Friday, 
the Andrew Hall jazz band (who have been residents for a 
long time). Sometimes there is music on a Saturday night, 
and the last couple of weeks on Sundays from 3 to 8pm a 
cheese tasting (yum and free too!) session, helped along with 
music from some of the Tuesday nighters! Heidi and Tony 
are a lovely, warm couple, they’ve only been at the pub for 
a couple of months, and they’ve literally turned the place 
around; now, it’s absolutely buzzing! What also ‘makes’ this 
pub now, is the fact that Tony the landlord plays guitar and 
sings too, so he is really enthusiastic about the music side of 
things as well as the friendship that both he and Heidi show 
to all who enter. What a great couple, what a great pub, what 
a great venue!”

So if you’re out in these parts, drop in and tell them where 
you heard about the places.
My contact details are, raykirby@nottinghamcamra.org and 
keep the info coming.

December and January seems to be a time when the bigger 
bands take a well-earned rest. The only gig I have noticed of 
interest are the Buzzcocks playing Rock City on Wednesday 
21st January

I’ll leave it at that for now, but as I said, please get in touch. 
Let me know what’s going on out there. Be you a pub, or just 
a pub patron, let me know and I’ll try and spread the word.
Thanks, Ray Kirby.
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Tamworth has existed since Saxon times, and once was the 
capital of Mercia, the largest of all English kingdoms of its time 
It was by far the largest town in the Midlands when Birmingham 
was still in its infancy. This is largely because of its strategic 
position at the meeting point of two rivers (the Tame and the 
Anker), which meant the town was perfectly placed as a centre of 
trade and industry.
In the 11th century, a Norman castle was built on the probable 
site of the Saxon fort, which still stands to this day as an 
important tourist attraction.

The town grew rapidly in the 18th and 19th centuries during 
the Industrial Revolution, benefitting from the surrounding coal 
mines. It also became a hub of the canal network, with the 
Coventry Canal and the Birmingham and Fazeley Canal being built 
through the town. Later, the railways arrived with the Midland 
Railway route from Derby to Birmingham arriving in Tamworth 
in 1847, and later the London and North Western Railway, which 
provided direct trains to the capital. A split-level station still 
exists where the two main lines cross one-another, the higher-
level platforms (on the Derby to Birmingham line), being at right 
angles to the lower ones on the main line to London.

The Victorian Prime Minister Sir Robert Peel served as the town’s 
MP from 1830 until his death in 1850. It was in Tamworth that 
Robert Peel unveiled his Tamworth Manifesto in 1834 that created 
what is now the modern Conservative Party. During the 19th 
century the famous Tamworth Pig was initially bred there using 
some imported Irish stock. Tamworth is easily reached in around 
an hour by train; services run half hourly in the day and hourly 
in the evening. The last service back is at 22:12 (22:40 Sunday). 
Note that these times may change from Dec. 13th, so it is best to 
check before going. An off-peak day return costs £10.60, £12 at 
other times.

We found nine pubs worthy of visiting in an easily walkable area 
of the town centre, five of them Good Beer Guide entries. Close to 
the railway station, the Albert Hotel (1) is a friendly 3 roomed 
local with a large, carpeted lounge at the front, a games room 
and a small side bar. The music is very quiet, allowing good 
conversation. Good food is served, and there is a quiz night on 
Thursdays. There are front and rear patio drinking areas, and 
accommodation is available should you miss your last train! The 
beers are Banks’s Bitter (at its best!), Original, Marston’s Pedigree 
and a guest. 

The Globe Inn (2) is another hotel with a good bar, Its 
harmonious décor and proper curtains allow you to feel relaxed 
and comfortable, and the beer is first rate. Marstons Draught 
Bass, Everard’s Worthington Bitter and Holden’s Mild are regulars; 
the guest, on my visit, was Holden’s Galloping Major. Lunchtime 
meals are served, and accommodation is, of course, available.

The Sir Robert Peel (3) is the local CAMRA branch’s Pub of 
the Year 2008, and deservedly so as the beers were in superb 
condition. There are always two ever-changing microbrewery 
beers on offer, along 
with a real cider, and 
no food – this is a real 
pub!  The two rooms 
are partly joined 
together , with dark 
red and brown paint 
work, bare floorboards 
and a flight of stairs so 
steep you could almost 
abseil down them! 
There is live music on 
Tuesday and Sunday 
nights.

An interesting mix 
of old and new is to 
be found in the Old 
Stone Cross (4). This 
is a circuit pub and was 
absolutely packed solid 
on my Friday night 

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

Spyke Goldings take a trip by train to Tamworth, Staffordshire

Albert Hotel

Globe Inn

Sir Robert Peel

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

Spyke Goldings take a trip by train to Tamworth, Staffordshire
visit – but the music was not too loud. It is a multi-roomed pub 
with a jukebox and lots of big TV screens, light wood and parquet 
flooring. However, it is good to see real ale on sale in such a pub 
- even if it was only one – Theakston’s XB in fine form.

The Bole Bridge (5) is a J.D Wetherspoon house with a large 
room painted in dark terracotta, pastel green and cream, with 
a patterned carpet in shades of red, blue and cream – so plenty 
of colour there! Large central support pillars, some bearing high 
tables, partly divide it. There is also a pleasant patio area with 
absolutely huge potted plants with round picnic tables and some 
benches and separate wooden chairs. Marston’s Pedigree, Greene 
King I.P.A and Abbot, and two guests were on sale – Burton 
Bridge Stairway and Festival when I called – again, in good 
condition. The usual JDW good value food menu was, of course, 
available.

Next door to the Town Hall in medieval Market Street you will 
find the excellent Market Vaults (6), reached via a narrow 
alley. There are two small rooms, front and back, with dark wood 
panelling and leather-covered upholstered settles and stools. 
There is a nice old tiled fireplace, a collection of clay pipes and 
some superb prints of old Tamworth. One wall is adorned with 
many CAMRA and other award certificates. Outside at the rear is 
a pleasant patio drinking and heated smoking area, and a leafy 
garden. The beautifully kept beers are Banks’s Bitter and Original, 
accompanied by a microbrewery guest, and good value food is 
served both at lunchtime and in the evening.

The White Lion (7) is a good local with big screen Sky Sports, 
two pool tables and darts in the rear games room and another 
good patio drinking area. I found the music extremely loud here, 
but both the Banks’s Bitter and the microbrewery guest were 
in fine form, so my taste buds were happy but my eardrums 
complaining! Good food at a fair price is available all day.

The Thee Tuns (8) has a lino-floored bar with darts and pool 
and a carpeted lounge with fake beams, upholstered settles, a 
dark wooden bar and comfy bar chairs. A large cartwheel is set 
in an alcove as a divider. The well looked after beers are Greene 
King Ruddles County and Old Speckled Hen, and Marston’s 
Draught Bass.

Our final stop, the Moat House (9) is a 16th century Grade II* 
listed historic building located on the banks of the River Tame in 
what were once the grounds of Tamworth Castle. It is purported 
that walking the second floor corridors is the ghost of a young girl 
named Emily who was locked in the tower by her father and died 
in a fire that originated from a burning candle. In 1815 it became 
a lunatic asylum, and was later a Schooner Inn then a Berni Inn.

 The cosy bar on the right serves good Adnam’s Broadside and 
Wells and Young’s Courage Directors, and has an interesting 
painted wood bar back. However, to reach the bar it is necessary 
to traverse an area akin to a refectory with stone-flagged floor 
and simple pine furniture – totally out of step with the splendid 
exterior. The adjacent food servery adds further insult to what 

must once have 
been an impressive 
interior – witness 
the attractive stone 
fireplace. A raised 
and carpeted area 
adjacent to the 
window does little 
to redeem the 
situation. Although 
it majors on food 
the menu is not 
very exciting – I 
actually tried the 
faggots from the 
two for £8 menu 
and they turned 
out to be Brain’s 
frozen ones – but 
at least the mash 
was real!

Bole Bridge

Market Vaults White Lion

Three Tuns

Moat House
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Zwei Gebräuhäuser in Deutschland

Two work trips this year led me to different parts of 
Germany, but I managed to find a cracking bar in both 
of them.

The first trip was to Frankfurt. The guy at the firm I was 
visiting knew I was a bit of a beer fan, so on the first night he 
decided to take me to a local brewery tap.
We met in the lobby of the hotel, where we started with a 
glass of Kostrisser Schwarzbier, a dark beer but quite light 
tasting, the reason we discovered later was that it was only 
3% abv. As expected with a dark beer, it had a burnt taste, 
but this was really subtle.

On then to the main venue - 
Bräustübl, Goebelstrasse 7 in 
nearby Darmstadt. This is a large 
pub attached to the Darmstadter 
brewery. A feature is the glass-
fronted display cabinet stocked with 
various bottles, glasses and other 
memorabilia.

I started by ordering a sampler tray of five of their beers, 
each served in a different branded 0.1 litre glass. The beers 
were:
Darmstadter Pilsner, 4.8%, a clear 
pilsner, fairly standard, slightly 
metallic; Darmstadter Spezial Export, 
5.2%, clear, slightly darker than 
the pilsner with a lot more flavour 
too, hoppy and sweet; Darmstadter 
1847 Zwickelbier, 4.8%, slightly 
hazy, bitter, full bodied and yeasty; 
Darmstadter Marzen Dunkel, 5.6%, 
dark, but not black, more reddish, 
very bitter and Darmstadter Weisbeir 

Hefe-Hell, 4.8%,  a cloudy wheat beer with a very strong 
flavour.
The sampler tray finished, I progressed to the rest of the beer 
menu.
• Darmstadter Braustubl Pilsner, 4.8%.  
  A bottled beer, fairly average pilsner  
  but better than the draught version,     
  probably because it was served slightly  
  warmer.
• Darmstadter Weisbier Hefe-Dunkel,  
  4.8%. Cloudy dark-red beer, and less  
  sweet than the light wheat beer.
• Darmstadter Weissbeir Kristalklar, 4.8%.  
  Fairly bland clear wheat beer, but quite  
  refreshing.
A disappointing note about all the beers was that they were 
served much too cold. The menu said that they should be 
served between 8 and 10 degrees C, but all the beers we 
tried were well below that and the beer quality suffered as a 
result. This is very surprising given the pub is actually part of 
the brewery.
The second trip 
was to Augsburg 
in Bavaria. The 
plane touched 
down at about 
8.30pm in Munich, 
but by the time I 
got to the hotel 
in Augsburg 
it was nearly 
11pm. However, 
I was armed 
with the CAMRA 
guide to beer in Germany, so I braved the rain and headed 
for the town centre and Konig von Flanders, a brew pub 
that apparently was once in the cellars under the local bath 
houses but now the ground floor is occupied by a book shop, 
the stairs down to the pub being in the middle of said shop. 

The brewery within the pub is called Gasthaus Brauerei.

It is a bright pub with multiple rooms. I sat in an area with 
a bar and bar stools, but now unused for serving. But it was 
right next to the copper brewing kettles. The pub also makes 
its own bread, a basket of which comes free with the beer.

The pub brews three beers, and I tried all three:

• Drei-Heller-Bier Dunkel, 5.0%. A dark, refreshing beer.
• Drei-Heller-Bier Alligator, 7.2%. A very dark, sweet stout  
   with a back-of-the-throat kick. This one really has bite.
• Drei-Heller-Bier Hell, 4.9%. A light coloured, slightly hazy  
   beer, which I really should have drunk first as the strong 
   taste of the other two - not to mention the German     
   sausages - made it difficult to judge.

Two bars in Germany - Steve Rogerson reports visits to Darmstadt and Augsburg

Salutation Inn
Rock ‘n’ Ale Pub

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

Tel. 0115 988 1948

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

CAMRA discount 20p on pints

Ghost Walks Sat. 6.45 pm

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights
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Pub News

The eagerly awaited Woodthorpe Top opened on 
November 14th right next door to the Bread and 
Bitter and the Plainsman. It certainly seems to be 

a cut above your average Wetherspoon’s, with alcoved 
drinking areas, shelves full of books and an attractive 
split-level suspended ceiling. Imaginative lighting helps to 
add to the ambience, and the central gas log fire with an 
impressive tall chimney gives a feeling of warmth. Do take 
time to look at some of the prints – there are some really 
interesting ones. 

Manager Leslie Perry (pictured left) intends to ensure 
that there will always be good microbrewery guests to 
accompany the standard Wetherspoon’s range. On my visit 
they were all in fine form – let’s hope it stays this way!

The food at Wetherspoon’s always represents excellent 
value for money – and no more so than on Thursdays 
from 3 – 10pm when the Curry Club is in operation. For 
just £5.10 you can have a curry and a pint of beer! I tried 
one, and as pub curries tend to be rather mild I chose 
their hottest, chicken vindaloo. It arrived promptly, and 
was accompanied by pilaw rice, mini naan, two proper 
pappadoms and a little carton of mango chutney. The curry 
had a delightful aroma, and I was pleasantly surprised to 
find that it was hot enough to bring on a sweat, but had 
an excellent flavour too, comparing well with an Indian 
restaurant version. 
For non-curry lovers, there is a 10 oz. 21-day-matured 
rib-eye steak from the British Isles, dry-aged on the bone 
and matured for 21 days, giving exceptional tenderness, 
succulence and flavour, a huge mixed grill , burgers, 
salads, fish and chips and many others to choose from. 
Definitely worth a try!

The Woodthorpe Top - Wetherspoon’s best yet?
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Happy Hour
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Quick Quiz �� 
Detectives

Who plays the part of these well known TV detectives?

1. Bergerac
2. Maigret 
3. Wycliffe
4. D.I. Lucy Lane in Wycliffe
5. Frost
6. Poirot
7. Tom Barnaby in Midsomer Murders
8. Taggart
9. Columbo 
10. Morse
11. Lewis
12. D.C.I. Jane Tennison in Prime Suspect
13. D.C.I. Wexford in the Ruth Rendell    
mysteries
14. D.I. Mike Burden in the Ruth Rendell    
mysteries
15. D.C.S. Christopher Foyle in Foyle’s War

Answers

1. John Nettles 2.Rupert Davies (Michael Gambon in the 
remake) 3. Jack Shepherd 4. Helen Masters 5. David Jason 
6. David Suchet 7. John Nettles 8. Mark McManus
9. Peter Falk 10. John Thaw 11. Kevin Whately 12. Helen 
Mirren 13. George Baker 14. Christopher Ravenscroft
15. Michael Kitchen

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

Where did Spyke photograph this 
double-decker tram in service?

If no correct answer is received, the nearest geographically 

will win the beers. In the event of there being more than one 
correct answer, the first out of the hat wins. Post or e-mail 
your answer to the editorial address on p.2 to arrive not later 
than Weds Jan 7th 2009.

The answer to the last competition was Brazil. Remarkably, 
some entrants actually got the city, Salvador de Bahia, but as 
I only asked for the country the draw was made with all the 
entrants who gave “Brazil” in the hat. One contestant thought 
it was El Salvador - a remarkable coincidence! First out of the 
hat was Kelly Congreave, of Beeston, (who actually did get 
Salvador); she wins two bottles of real ale.

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
Sunday carvery 

12 - 3 
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 
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Happy Hop Pickers
The Mission: 
Gather and pick home grown hops 
and prepare a special brew for the 
Nottingham Robin Hood Beer Festival.  
No additional hops will be used. 

The Event: 
On Saturday 20th September at 9 
o’clock a healthy handful of helpful hop 
pickers from Nottingham CAMRA team 
up with Sharon and Karl at Full Mash 
Brewery. 

FULL STRETCH: 
Sharon’s father Derek Hinds is first up 
the ladder to cut down the hops NOTE: 
Hop bine stalks look just like T.V Aerial 
cable… SNIP! Sorry! 

FULL SWING 
A feverish flood of frenzied fingers 
attack the hop bines as Sharon, Derek 
and the CAMRA crew commence 
picking. 

Hop Dog - A Local Gathering. Karl Waring recalls an amazing event!

FULL BUCKET 
As the air fills with the sumptuous 
sweet smell of succulent malt the 
CAMRA crew bask in awe of their 
bounty. 

FULL PINT 
After gathering 8½ kg – nearly 19 lb. 
in old money – of hops everyone is 
captured collectively craving a casual 
pint (or two) of Séance. 

FULL CAPACITY 
With a full kettle billowing and blowing a 
bubbling boil three quarters of the total 
amount of hops are carefully added. 

FULL STEAM 
As the last of the hops are added a 
copious covering of condensed clouds 
fill the air. 
  

Hop Dog first appeared at the 
Nottingham Robin Hood Beer festival 
and afterwards went to The Queen 
Adelaide Sneinton, The Horse and 
Jockey Stapleford, The Flowerpot Derby, 
The Railway Inn Mansfield, The Cannon 
Chesterfield and The Lion Nottingham 
where Full Mash Brewery are currently 
Brewery of the month for November.  
A very big thank you to Ray, Alan and 
Howard of Nottingham CAMRA for your 
help in the making of Hop Dog.  See 
you next year??? 
What’s next… Christmas… Err… Does 
anyone want to... Um…   
Editor’s note: I hope Karl and Sharon 
will do it again, I loved the beer!
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The City Page

Strasbourg is a city very much at the heart of European 
affairs, thoroughly cosmopolitan and yet with an historic 
heart, surrounded by waterways and a more than justified 
UNESCO World Heritage Site.  Located just across the Rhine 
from Germany, it is also a major brewing metropolis, the 
home of Kronenbourg and with a major Heineken factory 
close by for good measure.  But for the discerning beer 
drinker, some much more interesting examples of the 
brewer’s art are also waiting here to be discovered.
Just to the north of the city at Hochfelden, 
Brasserie Meteor has been producing 
quality Alsatian beers on the same site 
since 1640, and is today the oldest family 
brewery in France.  The distinct, yellow 
signage is easy to spot and a glass or two 
of their crisp, refreshing Pilsner is just the 

job after a hard day’s sightseeing.  
And whilst on the subject, definitely 
not to be missed is the imposing 
Gothic cathedral, complete with its 
astonishing astronomical clock and 
single, fretwork tower.  Its ornately 
carved west front can be suitably 
admired from the 
terrace of Aux 12 

Apôtres, a cheerful bar at 7 Rue Merciere, 
offering a limited but interesting selection of 
beers.  The draught Rothaus Pilsner, a clean 
tasting German lager packing a really dry, 
hoppy bite is especially recommended.
However, the microbrewing revolution has also reached this 
corner of France and it is only a few minutes walk from the 
cathedral to Place Kleber and Kohler Rehm, a two storey bar-

restaurant with a modern interior 
featuring plenty of pale, polished 
woodwork and extensive outside 
seating when the weather permits.  
The KR beers used to be brewed on 
site but problems apparently arose 
over the smell and it was decided to 
relocate production to Schiltigheim, a 
few miles away in the suburbs.

Storig Blonde is decidedly cloudy and at first sight, could 
easily pass for a wheat beer, whilst the KR Blanche de 
Strasbourg is actually clearer!  Both have a similar, floral hop 
character, although citrus flavours are more pronounced in 
the latter.  The Ambrée, on the other hand, is much more 
distinctive, with a complex fruity palate and developing, spicy 
hop notes, building towards a refreshingly long, tangy finish.
Unfortunately, a new, raspberry flavoured beer in the style 
of a Belgian Framboise is not yet ready so I complete my 
sampling of KR beers with a Noir de Mittelfeld, more chestnut 
than black in the glass, with a creamy head and a palate full 

of toasted, biscuity malt and 
caramel flavours.  It’s a little 
too sweet for my liking but no 
doubt has its devotees.
To the east of the cathedral 
and at the far end of Rue des 
Veaux, Au Brasseur opened in 
1991 and is a very traditional 
affair, much in the same vein 
as the ‘3 Brasseurs’ chain of 

French brewpubs, even down to the menu.  An island bar 
houses the principal brewing vessels, there is a cellar bar 
below and terrace seating out front in summer.  The Blonde 
des Bateliers is not especially memorable but the Ambrée St. 
Guillaume is more akin to an English ale, combining a good 
balance of juicy malt and tart hops with a hint of butterscotch 
and culminating in a long, bittersweet finish.  The Blanche de 
L’Ill is a typically hazy pale gold with banana and pear drop 
notes on the tongue, whilst the Brune du Quai is sweeter and 
dominated by roasted malt flavours, with hints of coffee and 
liquorice.

Not far away, Brasserie La Lanterne, on 
the street of the same name, is right in 
the centre of town, its simply furnished 
interior with plenty of red plastic 
upholstery surrounded by assorted pieces 
of brewing kit.  The hazy Blonde, I am 
told, is brewed using Belgian hops and 
has a refreshingly floral, slightly herbal 
character.  Even cloudier, not surprisingly, 
is the easy-drinking Blanche, with a 
similar, spicy hop presence, mellowed 
with banana notes and hints of vanilla.  
There is also an interesting deep ruby brew (a Rouge?) full of 
powerful roasted malt flavours, combined with hints of black 
coffee and dried fruits.  But the star of the show for me is 

the Speciale: deep amber in hue 
and more than a little hazy, it has 
an intense, fruity nose, which is 
reflected on the tongue with more 
citrus fruit notes, resiny hops and a 
hint of apricots.  For a beer of well 
over six percent alcohol by volume, 
it is a dangerously quaffable brew.

The fourth member of Strasbourg’s current quartet of 
microbreweries is to be found at 96 Route du Polygone, a 
good 20 minutes walk south of town.  Alternatively, buses 
14 or 24 from Ancienne Douaine will drop you right outside 
the easily spotted front door.  Originally built as a cinema, 
as will be apparent from the architecture of its startling 
red frontage, La Scala was severely damaged by German 
bombing in 1943 but has since been restored as a theatre, 
complete with its own bar, restaurant and brewery
The bright and modern interior has a bistro feel to it and 
although much of the space is given over to diners, there is a 
small area immediately in front of the 
bar for those merely seeking liquid 
refreshment.  The actual Brasserie 
du Scala can be clearly seen behind a 
glass partition and is obviously put to 
good use creating several well-crafted 
beers.  A straw coloured Blonde has 
a slightly hazy appearance, with a 
powerful citrus nose.  The palate is 
assertively hoppy and sharp, with a 
hint of lemons, building up to a long, 
refreshing finish.  It is an ideal drink 
for a hot summer’s day – pity about 
the thunderstorm raging outside!  The Brasserie du Scala 
Ambrée is also surprisingly dry, with a slightly smoky palate 
and traces of bonfire toffee, but there can be no doubt the 
hops are in the driving seat again.  By the way don’t come 

here hoping for a spot of lunch as the 
place does not open until 5.30 pm.
Finally, back in the city centre, there 
is one more speciality beer bar 
worthy of mention.  Tucked away at 
18 Rue des Tonneliers, Les Frères 
Berthom is one of a small chain of 
bars majoring on beers from the 

Mortgat Brewery in Belgium such as Duvel, La Chouffe and 
Maredsous.  However, they also offer a reasonable choice 
of other interesting brews, not least what is probably the 
best selection of Trappist beers in town.  It’s a cosy spot 
to linger over a drink and to ponder on one of Strasbourg’s 
other claims to fame: it was here in 1792 that the French 
national anthem was hurriedly composed as a rallying call 
for Revolutionary troops.  Why, then, is it not called La 
Strasbourgaise?

Home to the European Parliament, John Westlake went to see what 
Strasbourg has to offer MEPs and Eurocrats with a taste for beer.

Now that Eurostar operates out of St. Pancras 
International, linking up with the French TGV service, 
Strasbourg is easily accessible from Nottingham by train 
-just visit
www.eurostar.com
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene
This issue, following on from an e-mail, I decided it was time that I re-
visited Sherwood to see how things have changed since my last visit. 
You can start on Parliament Street with the Green line Arnold buses 
(56, 58 or 59) or the Purple line Rise Park buses (87, 88 or 89). 

My first stop was the Sherwood Manor on the corner of Mansfield Road 
and Edwards Lane, a Greene King pub that has now been turned into 
a Hungry Horse food outlet. There is one large bar with seating to 
the front and side, large screens showing football and quiz and poker 
nights. On the bar is Greene King IPA, 3.6%, £2.40 and Greene King 
Abbot 5%, £2.40. 

My next stop was the Oak Tree; on the main road this is a modern 
establishment, situated in the old bus garage. It is a long, fairly 
narrow pub with the bar on one side and seating on the other, there 
is also seating on a mezzanine level, although this may only be 
open during busy times. Three beers are available, Wells & Young 
Bombardier, 4.3%, £1.95; Marstons Hobgoblin, 4.5%, £1.95 and Wells 
& Young Directors, 4.8%, £2.30. They have a large food menu on offer 
and for those wanting sports they have two large screens overhead 
behind the bar, with facing seating so you don’t have to stand at the 
bar to watch them.

I then carried on down to the Robin Hood, a two-room pub with the 
lounge on the left hand side and the public bar on the right (note, 
there is no access between the two). The smaller bar has a pool 
room at the rear and a giant screen for sport. The longer lounge is 
where the ales are served. Four handpumps dispense Castle Rock 
Harvest Pale, 3.8%, £2.70; (this is their regular LocAle) Wells & Young 
Hobgoblin, 4.5%, £2.70; Greene King Olde Trip, 4.3% and Wadworth 
6X, 4.3%, £2.60. A cask ale club has been started, and when you sign 
up, you will receive a collectors card with 25 ales on, and if you buy a 
pint of each of the different ales over a two month period, you get one 
free pint for the first ten, two pints for twenty and three for a full card. 
There is more info on the pub in First ‘Rays’ of the New Rising Sun 
column on page 33.

Next up was a walk down to the Chestnut Tree. This is a large pub 
standing back from the road. It is served by one long bar that 
stretches round the bottom corner of the pub with plenty of seating 
in various areas. A variety of screens are provided for those of a 
sporting persuasion, there is also live music (see p.33 for details). Five 

CAMRA discounts

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

Approach, Friar Lane: 20p a pint at all times
Blacks Head, Carlton Square: 20% a pint, Mon. nights
Fellows, Canal Street: 20p a pint at all times
Fox & Crown, Basford: 25p a pint, at all times.
Globe, London Road: 20p a pint, 10p a half
Hand & Heart, Derby Road: 10p a pint
Monkey Tree, Bridgford Road: 20p a pint at all times
Navigation, Wilford Street: 10p off a pint;
Queen Adelaide, Windmill Lane: 20p a pint
Prince of Wales, Beeston: 20p off a pint at all times
Royal Children Maid Marion Way: 10p a pint
Salutation, Maid Marion Way: 20p off all pints
Sir Charles Napier, N. Sherwood St.: 20% all times
Southbank, Trent Bridge: 20p a pint, 10p a half
Sun Inn at Eastwood: 15p a pint
Three Crowns, Ruddington: 25p a pint, Sun to Weds
The White Horse, Ruddington: 20p a pint 

Discounts available to everyone
All Castle Rock pubs: “One over the eight”; buy eight get one 
free on own brand and selected products.
Pub People “Beer ‘o’ Clock” buy 10 get one free on selected 
beers and in selected pubs: Bunkers Hill, Gatehouse, Plough, 
Radford, Three Wheatsheaves, Green Dragon, Hucknall, Lion, 
Basford
Great Northern Aleway: buy a pint in four of their pubs in a 
week and get one free in the fifth (Monkey Tree, West Bridgford, 
Southbank, Globe, Fellows and the Approach.
Moot, Carlton Road “Moot points” buy 8 get one free card
Cock ‘n’ Hoop, High Pavement, £2 a pint on selected beers 
between 12 and 8pm
Old Angel, Stoney Street: £1.50 a pint Tues & Thurs
Oscars Bar Wilford Lane: buy 8 get one free
Robin Hood, Sherwood: Real Ale Club - up to 3 free pints on 
selected ales purchased.
Test Match, Lady Bay and Meadow Covert, West Bridgford: 
free members card £2.15 a pint Monday & Saturday from 7pm

handpumps have an ever changing range of ales, on the bar recently 
have been Nottingham Rock Bitter, 3.8%, £2.60; Black Hole Red 
Dwarf, 4.5%, £2.65; Brewster’s Rutterkin, 4.6%, £2.65; Newby Wyke 
White Squall, 4.8%, £2.70; Nottingham Legend, 4%, £2.60; Titanic 
White Star 4.8%, £2.70 & Rudgate Marston Moor Cromwell’s Pale, 
3.8%, £2.60. 

I’m not entirely sure if this classes as Sherwood or Carrington, but 
while in the area, it’s always worth a visit to the Gladstone, a small, 
friendly, traditional two-roomed establishment. The  public bar is on 
the left, complete with something becoming rare in pubs these days 
- a dartboard! The right hand lounge has a large shelf full of books 
should you find yourself bored. On the bar are Castle Rock Harvest 
Pale, 3.8%, £2.45; Fullers London Pride, 4.1%, £2.65; Tim Taylor 
Landlord, 4.3%, £2.74; Greene King Abbot, 5%, £2.75; Wells & 
Young Courage Directors, 4.8%, £2.74 and on their ‘guest’ pump was 
Marstons Hobgoblin, 4.5%, £2.74.

There has been a definite improvement in the area and I would 
recommend anyone to give it a try.

We have another addition to the list of pubs offering CAMRA members 
a discount, this is the Prince of Wales, Beeston, who are offering 
20p off a pint at all times. They haven’t been in the pub long and 
have recently re-introduced cask ale, they started with Marstons 
Pedigree, 4.5%, £2.60, and are adding a second towards the middle 
of November, the first beer to arrive will be Bath Gem, 4.1% and the 
landlord hopes to change these on a regular basis. New ventures like 
this deserve our support, so go on, give him a visit, and benefit from a 
cheaper pint into the bargain.

Another piece of news, re The Hand and Heart. I said in the last 
edition about the 4pm opening - there has been another change, and 
they now open at lunch Tuesday to Friday (as well as the weekend)

More late breaking news”, The Cock ‘n’ Hoop has introduced a £2 a 
pint deal on selected guest beers between 12 and 8pm, everyday of 
the week, they have kicked off the scheme with Amber Brewery Pale 
Ale 4.4% (normal price £2.70) a Nottingham beer will also be included 
in this deal. 

One final mention of a date for your diaries, January 29th - 31st sees 
the ever-popular Magpies Beer Festival at Meadow Lane.

Well that’s enough for now; don’t overdo the Christmas and New Year 
festivities! Cheers, Ray.

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

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

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

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

9 2 6 1 2 9

detached and retained this sectio
n

✁

It takes all sorts to campaign for real ale

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

Your Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

Postcode

Email address

Tel No (s)

Partner’s Details (if Joint Membership) 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Please state which CAMRA newsletter you found this 
form in?

Direct Debit Non DD

Single Membership £20 £22 
(UK & EU)

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

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!

Mem Form 0108
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Post Box
Star Letter

Beer in a mug
Sir,

In the August/September edition of the Drinker concerns were 
expressed about the growing stranglehold of the nanny State 
on all aspects of our lives. You were particularly concerned 
about the enforced introduction of plastic glasses in pubs, 
under the guise of health and safety, which appears to be 
gaining pace in certain types of outlet. Just how daft, as well 
as irritating, this can be is illustrated in the following situation 
that happened to me a few weeks ago.

Having some time to kill whilst in the West Midlands I thought 
I’d pop in the local branch of one of the better national pub 
chains to see what delights were on offer.
Sadler’s “Drayman’s Drop” (4.8%) was on and a pint was 
duly ordered. It arrived in a plastic glass. I don’t do plastic 
so I asked if it could be put into a glass but this request was 
refused on the grounds it was a Saturday and Wolves were at 
home etc. They said that the police would not let them serve 
beer in a glass because it was ‘hard & could be used as a 
weapon’. 
The manager was duly summoned and I asked if I could 
drink my beer in a glass while being ‘monitored’ so nothing 
“untoward” could happen. This was refused as they claimed 
it would be against the law.  I then asked what would be the 
case if he served me in a large coffee mug, which happened to 
be located near by. Surprisingly the manager agreed to fill a 
mug directly from the pump (well oversized, and probably not 
conforming to trading standards / weights and measures) - all 
‘free of charge’ as well, so I consumed the beer and departed. 
How bizarre is this?

Charlie Gibbons, by e-mail

The editor replies: Unbelievable! However, we have been 
assured by Nottinghamshire police that plastic glasses are 
most unlikely to be imposed on real ale pubs in our area - it 
is only likely to be in high risk establishments of the kind we 
wouldn’t frequent.

No accounting for taste
Sir,

Could you please clarify a point on the Great Northern Aleway 
promotion? One Saturday night I and two friends bought three pints of 
John Smiths Extra Smooth Bitter in the Approach, and asked for and 
received three stamped and dated cards. We then went to the Monkey 
Tree and had three pints of Caffreys, but the barmaid said that she 
couldn’t stamp our cards as we hadn’t had real ale. A word with the 
manager got us our stamps, and we had no trouble in the Southbank 
- but in the Globe we were told “real ale only”. Finally in Fellows 
Morton and Clayton, where we were pleased to receive our free pints, 
we were allowed to have anything. Can you tell me who was right and 
who was wrong?

T. Walker, Cresta Gardens

The Editor replies:
Personally I find it amazing that anyone would wish to drink those 
bland, mass-produced over chilled brands when the pubs all have 
quality locally-brewed real ales on tap. As the famous Wychwood 
advert goes, “what’s the matter - afraid you might taste something?” 
I am, however, impressed that you had the temerity to write to a real 
ale magazine about it, and as you enclosed a stamped, addressed 
envelope, I did contact the company on your behalf (something you 
could have done yourself). Great Northern Inns were taken by surprise 
as the promotion had meant to be only for real ale. However, as 
this had not been made clear in their publicity, they have acted very 
properly and promptly in telling all their managers to stamp the cards 
for any draught beers. 
So you may continue to enjoy - no - that must be the wrong word 
- consume the stuff and get your free pints. But do me a favour - at 
least try a pint of Mallard or Nottingham beer and see what you think 
of it - you may well be surprised!

T-shirt wanted
Sir,

Where can I get the T-shirt I saw someone wearing at the Beer 
Festival saying “I Work for Beer”

Yvonne Dragun (by e-mail)

The Editor replies: Can any reader help with this one? If not, as I 
remember you as the delightful young lady who worked on a Festival 
bar and wrote a great article for the Drinker about it,  if you send me 
your chest size and phone number I’ll get one made for you!

When tankards ruled the tap room
Sir,
The excellent article on the Coopers Arms 
in the last ND reminded me of a half pint 
tankard I found at a local car boot sale a 
few months ago marked with the name of 
this fine hostelry. It is one of many similar 
tankards I have found over the years at 
car boots. This one was a bit different, 
however, being solid brass and coated with 

EPNS (electroplated silver). 
Probably Edwardian rather 
than Victorian?
It appears that drinking halves must have 
been the norm in Victorian times as I have 
only ever found one Victorian full pint copper 
tankard and this has two handles. 

The half pint tankards are mainly made of copper and 
embellished with brass. They are weighted at the foot and 
usually have a thin brass strip at the top of the handle 
where the thumb is placed and some also have a brass rim 
around the top. They are tinned inside in a similar fashion to 
Victorian saucepans and jelly moulds and marked by customs 
& excise stamps. Many of the tankards are numbered, 
probably hanging on numbered pegs within the pub. 
Numbering would also have been useful when they were sent 
for re-tinning to line the inside and thus protect the drinker 
from copper poisoning.
These tankards were often stamped with the name of an 
alehouse, examples below being from the Woodman, 11 
Narrow Marsh (1st) and The Butcher’s Arms, 45 Lincoln 
Street, Old Basford (2nd and 3rd)

Judging by the number of tinner’s workshops extant in 
Victorian Nottingham the alehouses must have kept them 
busy working on tankards which were all made and repaired 
entirely by hand. They were made to last and be repaired 
rather than thrown away although the odd one or two must 
have disappeared... hence my car boot sale finds!
Makers of the tankards included Varley of Coalpit Lane; 
Hallam & Son, Huntingdon Street; A. Clement, T. Oldham and  
Askew.
Rattlejack, Radford FC, (Co’mon you Pheasants!)

Yet more on the Pepper Street mystery
Sir,
 

In the Oct/Nov edition there was a request for information on pubs in 
Pepper Street. The response detailed pubs that had all vanished by 
1913.

An Evening Post book published 20 years ago shows a photo of 
Bridlesmith Gate and the entrance to Pepper Street taken in 1961, the 
caption states “Pepper Street on the right led through to Church Gate, 
which was demolished to make way for Marks and Spencer. This took 
away a delightful little six day pub called “Harley’s” which seemed to 
be a collection of tiny bars hanging around a spiral staircase - heavily 
frequented by the rugby fraternity. The proprietor was next to be 
found managing the “Spread Eagle” in Goldsmith Street.”
 

Unfortunately it does not state when the pub closed.

Jim Fitzgibbon, by e-mail

Sir,

Just to say how much we all enjoy your  Nottingham Drinker at the 
Carlton Liberal Club. One of our oldest members, Frank Walker has 
a fabulous memory of Nottingham’s old pubs; and in reply to Mr. B R 
Shelton’s query as regards the pub on Pepper Street Franks says the 
pub in question is “Harley’s”. Hope this of some help

Brian Pierrepoint, by e-mail

The editor comments: There is certainly a wealth of knowledge out 
there on Old Nottingham - keep the letters coming!
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Beer Festivals / Trips and Socials
�-10 Jan (Thu-Sat): �th Derby ‘Not The Twelfth Night’ 
Winter Beer Festival, Darwin Suite, Assembly Rooms, 
Market Place, Derby. 90 + Real Ales, Ciders/Perries + 
Continental Bottled Beers. Souvenir glasses, T-shirts and 
programmes available. Hot + cold food every session. 
Entertainment every evening, Thu - Verbal Warning, Fri - Blur/
Kaiser Chiefs tribute, Sat - Killers tribute. Details: Thu 6pm-
11pm; Fri 11am-4pm, 5pm – 11pm; Sat 11am-4pm, 5pm 
– 11pm. Admission: Thu - £4; Fri/Sat lunch £2; Fri/Sat Eve £6. 
CAMRA members Free Thu, Fri/Sat lunch; £2 Fri/Sat Eve. £1 
discount with advance tickets available from the Flowerpot from 
1st December. Full details 
www.derbycamra.org.uk  Contact Gareth 01332 331854 or e-mail 
winterpublicity@derbycamra.org.uk

Jan 10-11 (Sat-Sun): Full Moon Beer Festival, Morton, 
Notts. 15 beers including 10 LocAles. Snacks & cobs available. 
Morris Dancing on Sun. afternoon. 5 mins walk from Fiskerton 
railway station. Details: www.thefullmoonmorton.co.uk

Jan �1-�� (Wed-Sat) National Winter Ales Festival, New 
Century Hall, Corporation St. Manchester 200+ Beers, inc 
some foreign + Cider/Perry + RAIB. CAMRA products shop + 
CAMRA membership. Families welcome Sat. Quiet areas when 
music on. Food avail. T-shirt/Poster shop. Tombola + Engraving. 
Open: Wed/Thu 4pm-10.30pm; Fri/Sat 12noon-10.30pm. 
Admission: £3 entry all sessions except Wed (£2) + Fri night £5 
(from 5pm). Discounts for CAMRA membs. £1 discount Wed/Thu 
for concessions (NUS/OAP-must show evidence). Tickets available 
on door. 

Jan ��-�� (Thu-Sun) Victoria LocAle Breweries Festival
Details: www.victoriabeeston.co.uk

Jan ��-�� (Thu-Sun) Burns Night Scottish Ale Festival, 
Criterion, �� Millstone Lane, Leicester. Seasonal ales and malt 
whiskies a go go!!!

Jan ��-�1 (Thu-Sat) Magpies Beer Festival, Wheelers 
(formerly Meadow Club), Meadow Lane. 50+ beers plus cider. 
Open Thu 5-11, Fri 11-11, Sat 11-3 and 5-11

Jan �0-�1 (Fri-Sat) 1st Newark Winter Beer Festival, 
Newark Town Hall  over 40 different varieties of beer, live 
acoustic entertainment and a range of nibbles. Open 11.00 - 4.30 
and 5.30- 11.00. Tickets £4 in advance per session (£5 on the 
door) CAMRA members will receive 2 free beer tokens per session 
(on presentation of valid membership card) Special Festival 
souvenir tankards £2.50
www.newarkcamra.org.uk/wbf/index.htm

Feb �-� (Thu-Sun) Joint Winter Beer Festival, Unicorn, 
Repton Road, Newton Solney and Bull’s Head, High St, 
Repton. Free shuttle bus between the 2 pubs throughout event. 
20+ beers at each pub and live entertainment. Details: Unicorn 
01283 703324 Bulls Head 01283 704422

Feb 1� - 1� (Thu-Sun) Society of Independent Brewers 
Champions Beer Festival, the Canalhouse, Canal Street
Try all the winners (see p. 19), from Thursday until the beer runs 
out. Free admission.

Beer Festivals

Trips and socials
The mini bus survey trips are as follows, December we look at 
Newthorpe Common & Hill Top. On into the New Year January 
will be to Keyworth and February will have us visit Hoveringham 
& Caythorpe.

On the end of year trip on Monday 29th December I will do the 
Leicestershire villages I cancelled in November. I will be visiting 
Wymondham, Sewstern, Knipton and Branston. They look 
interesting from their write up in “the book”; so contact me if 
you want to go.

Fellows Morton & Clayton have invited us to have a CAMRA 
social on New Years Eve at 7pm with a free buffet.

Into January, I am organising a train trip to the Whittlesea 
Straw Bear Festival (yes, I did mean “bear”). It will be a full 
day out on Saturday 10th, catching the 08.34 or 10.34 train 
(depending on interest) on the way back, I propose to take in 
a few Peterborough pubs. So let me know if you are interested. 
For more information on the festival please see their website at 
www.strawbear.org.uk

We will be presenting an Award of Excellence to the Kean’s Head 
on 13th January , and as usual would like a good turnout.

As always, your CAMRA membership card is required to obtain 
your discount on paying bus trips. 
The best way of contacting people is by e-mail, but due to the 
data protection act, you must give me your e-mail address. 

So I have produced a very short form, which you can use. 
If anyone wishes to “subscribe” to this new service, then please 
ask me when you see me or get in touch and we will sort out 
the necessary details.
See the diary dates column for times and dates of all the trips, 
socials etc. 

Don’t forget, that everyone is welcome to any CAMRA 
meeting or outing, you do not have to be a member. 
And finally, I can be contacted by e-mail at:
raykirby@nottinghamcamra.org 

www.thebell-inn.com

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

18 ANGEL ROW, NOTTINGHAM 0115 947 5241

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

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

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people
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Nottingham
Trips and Socials

December:
Mon 15th, Survey trip, Hill Top/Newthorpe Common area, 
depart Cast 7pm.
Mon 29th, End of Year trip, Leicestershire villages, depart Cast, 
6pm
Wed 31st, 7pm, New Year’s Eve Social, Fellows Morton & 
Clayton. Free buffet.

January:
Sat 10th, Train trip to Whittlesea Straw Bear Festival- see p.43
Tue 13th, Pub of Excellence Award, Kean’s Head, 7.30pm
Tue 20th, Survey trip, Keyworth area. Depart Cast 7pm

February:
Monday 9th, Survey trip, Hoveringham / Caythorpe. Depart 
Cast, 7pm.
For more details on Trips and Socials see the article on page 43 . 
Book with Ray Kirby on 0115 929 7896 or e-mail  raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for  £2 discount offered on some trips.

Branch Meetings

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

January:  Thu. 29th, Navigation, Wilford St..

Feb: Thu. 26th, A.G.M. Canalhouse, Canal St..

Committee Meetings

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

Dec: Thu. 11th, Lincolnshire Poacher, Mansfield Rd. 

Jan:  Thu. 15th, Horse & Groom, Basford (Tram: Shipstone St.) 

Feb: Thu 12th, Globe, London Rd. (NCT Green Line buses) 
www.nottinghamcamra.org

Erewash
Trips and Socials

December: Sat. 13th - Christmas Train Social to Worksop.  
Meet at Nottingham station for 11:26 train to Worksop - Con-
tact Mick for further details.
January: Wed. 21st - GBG selection meeting - The Dewdrop, 
Station Street, ILKESTON 8:15pm

Branch Meetings

December: Wed. 3rd - The Needlemakers, Kensington Street, 
Ilkeston, 8:30pm.

January:  Wed. 7th - The Tiger, Tamworth Road, Long Eaton, 
8:30pm  

February: Wed. 4 - AGM, Spanish Bar, South Street, Ilkeston,  
8.00pm - Voting for new committee.

www.erewash-camra.org
Contact Forest John 07962318605

Belvoir
Socials

December:  Tue. 9th, 7.30pm: Christmas Social, The 
Sample Cellar, Old Dalby. Prior Booking Essential. e-mail 
martynandbridget@btinternet.com or sheltonsaddlery@
btinternet.com for details & menu.

January:  Tues 13th: POTY Presentation. 8.30pm, the Royal 
Oak, Car Colston.

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

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

Newark
Branch meetings start at 8.00pm
Call Dom Heneghan for more details on 01636 672770 87013, 
e-mail: chairman@newarkcamra.org.uk web www.newarkcamra.org.uk

��

Branch Diary

January 8th - 10th 2009
Full Details on page 43


