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

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

Publication dates
The next issue of Nottingham Drinker (issue 96) will be 
published on Thursday 28th January 2010 and will be 
available from the branch meeting at the Gladstone.
The copy deadline is Wednesday 6th January 2010
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason

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

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

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

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

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

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

Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @30p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 39p. each) for one year’s 
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 - Andrew Ludlow acl_50@ntlworld.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

Acknowledgements
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issue of ND: Peter Bingham, Philip Darby, Bob Douglas, Colin 
Elmhirst, Martyn Harwood, Ray Kirby, Andrew Ludlow, Peter Mann, 
David Mason, Graham Percy, Steve Rogerson, Nick Tegerdine, 
Peter Tulloch, Alan Ward, Steve Westby, John Westlake and Colin 
Wilde.
 ©  Nottingham CAMRA. No part of this magazine may be reproduced      
      without permission.
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Snippets
Gold Award for the Gladstone 

Congratulations to The Gladstone in Carrington, which 
has won first prize for Best Pub in the Nottingham in Bloom 

Garden Competition with a prestigious Gold Award.  Judges were 
bowled over by the small courtyard which was overflowing with 
colour – a paradise for drinkers and gardeners!

Chris and Moya Hackett received the £150 prize and an engraved 
nesting box from sponsor Tony Bates of Fast Graphics and 
Councillor Malcolm Wood, Chair of the Nottingham in Bloom 
Working Group, at a presentation event at the Council House. 
Chris told Nottingham Drinker: “We were absolutely thrilled to 
win the award.  Our ambition every year is to create a little oasis 
where our customers can enjoy a wonderful display of plants 
and flowers without having to lift a spade or plant a bulb. Thank 
you Julie and the rest of the team at Nottingham City Council for 
choosing The Gladstone as your winner”.
Next year’s competition will be launched in April – watch out for 
more details on www.nottinghamcity.gov.uk/bloom or call Julie 
Walker on 0115 915 2745.

Castle Rock customers pick their beer 
of the year 

Hop Back Summer Lightening was announced as Beer of 
the Year with the Silver going to Black Sheep Bitter and 

Bronze to Everards Tiger. The awards, now in their eleventh 
year, are unique since they are awarded solely as the result of 
counting customer votes from the all of the Castle Rock pubs.  
The voting period took place in September and October. Castle 
Rock beers are excluded from the competition, “to avoid any 
temptation of awarding the BOTYs to ourselves!” said Colin 

Wilde with a wry smile. Castle Rock’s brewer of the year for 
outstanding choice and consistent quality as chosen by Castle 
Rock staff went to Elgood and Son, represented by Paul Marshall 
and head brewer, Alan Pateman. The awards night, at the Canal 
House, was attended by 300 people and also raised £1300 to 
be shared between the Poppy Appeal and the Nottinghamshire 
Victoria Cross Memorial Fund.

Blue Monkey is Evolving

Having won Gold at Peterborough Festival, and having 
being crowned SIBA Champion Brewer of the Midlands, Blue 

Monkey beers are flying out at such a rate that their current 
(recently expanded) brewery is again at full capacity.  As a 
result, the search is now on for bigger premises, a new brewer 
to join the team, and possibly a bigger brew plant.
Blue Monkey founder John Hickling said “We’re now shipping 
around 40,000 pints a month from our current building, and with 
the new tanks we installed a few months ago it’s starting to get 
a bit cosy!  There’s nothing worse than having to tell a customer 
we’ve run out of beer, so we’re looking for a building that’s about 
three times the size of our current one, letting us significantly 
expand our brewing capability.  2010 is shaping up to be a very 
exciting year for us!”

It’s great to see a local brewer doing so well, and we’re all 
looking forward to seeing what new brews are in the pipeline.

Cask Marque news

The following licensees have received accreditation in the 
past two months: Kris Palmer, The Gap Inn, Muston; Vicki & 

Tony Hammond, Dixie’s Arms, Lower Bagthorpe, and, just over 
the border, Kevin Johnson, The Shakespeare Inn, Shardlow.

Correction: Millside Barrowcliffe Ltd

In the article on Millside Barrowcliffe Ltd (see advert on right) 
in the last edition, their phone number was mistyped - it 

should have been 0115 958 8150. Hopefully readers who wished 
to call them got the correct number from the advert.

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

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

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

Available
Dedicated Hand Pump for LocAle 

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

Quiz Every Monday Night 
Function Room Available for Hire 

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

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

(l-r)  Chris Holmes, chairman, Castle Rock Brewery toasts winners, Liz 
Wright and David Law of Hop Back Brewery for Summer Lightning ; and 
runners up Allan Russell, Black Sheep Brewery; Karen Watson, Everards; 

Paul Marshall and Alan Pateman of Elgoods
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Snippets

Barrowcliffe Limited
mil lside

Suppliers to the catering industry of
fresh fruit.  vegetables, exotic fruits

and prepared  produce

Units A & B, Thornfield Ind Est, Hooton Street
Hooton Street, Nottingham. NG3 2NJ

01159 588 150

Leading beer writer launches online 
beer resource

Award-winning beer writer Jeff Evans is the brains behind 
a new website dedicated to the wonderful world of beer. 

Inside Beer (www.insidebeer.com) is aimed at beer lovers both 
in the UK and overseas, with its mix of breaking news, essential 
facts and topical features.

Regular items recommending 
the best places to drink, 
classic beers and new 
releases are joined by 
insights into breweries (big 
and small), book reviews and 
a retro section, exploring 
events that have shaped the 
brewing world in years gone 
by. Invaluable information, 
such as listings of excellent 
beer shops around the world, 

a calendar of festivals and events, and major awards results, 
adds another dimension to the innovative site.
Jeff, an eight-times editor of the Good Beer Guide and a former 
Beer Writer of the Year, is confident that Inside Beer will prove 
to be a valuable addition to the online beer community for both 
consumers and those involved in the trade.
“I’m very excited about Inside Beer,” he said. “It allows me to 
continue the work I’ve been doing for more than 20 years, which 
involves highlighting the very best beers and showcasing the 
people behind the world’s most interesting breweries.”

“There are big plans for Inside Beer. It’s designed as a one-stop 
shop for beer news and information and what you currently see 
online is but the first stage of our development. As the beer 
world becomes ever more diverse and fascinating, so I hope 
Inside Beer will reflect this and become increasingly influential.”

Make mine a bitter, bitte!

Nottingham’s twinning links with Karlsruhe were given 
a midday boost when Yvette Storey and her colleagues at 

the Canalhouse hosted 
a lunch during the 
German’s twinning club 
civic visit to Nottingham.  
The event, marking 
40  years of friendship 
between Nottingham 
and the Rhine side city, 
was attended by German 
visitors, civic leaders, 
journalists and members 
of Nottingham CAMRA.    
Forty bottles of a special 
real ale, ‘Karl’s 1715’ 
marking the year of the 
city’s foundation, were 
brewed and presented as 
a memento of the visit.  
Nottingham CAMRA 
presented visitors with 
a commemorative 
tankard. 

Oberburgermeister, Heinz Fenrich, 
raises a glass with Yvette Storey
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Nick Tegerdine talks about choices

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

premises such as The County Hotel and the nearby Dolphin (North Church 
Street) had the most wonderful table service in smart lounges, offering 
an experience comparable to anything that our present day policy makers 
would aspire to with their pursuit of a ‘continental drinking culture’ (please 
remember that we are closer to Middlesbrough than we are to Milan!).

Choice of food. I will mention just one establishment. The Wilberforce, on 
Wollaton Street. This Shipstones pub had sandstone rooms and, above, a 
fabulous fish and chip restaurant! Level upon level of rooms was served by 
staff who shouted the orders down to the fryer. Fritters were a speciality; 
haddock, chips, mushies and fritters, and all for a few shillings. It wasn’t 
posh but it was very busy and the food was infinitely better than what is 
provided by the hotel now occupying the site. Famous footballers agree!

Was there trouble then? Did fights happen. They did, but the threshold of 
acceptable behaviour was much higher than today, and the consequences 
of overstepping it were more severe and imminent. There was a Doctor 
Who-like police box on the Old Market Square, occupied by blokes all over 
six feet tall and who were not keen on taking prisoners!

Share your anecdotes please. 

Talking of policy makers…
Here’s a very quick summary of the recommendations from apas to the 
consultation ‘selling alcohol responsibly’.

• Random cocktails prohibited. Quantity of alcohol in cocktails to be   
   specified.
• BOGOF promotions banned.

• Minimum price per unit to be introduced.
• Smaller measures automatically offered for wines and spirits.
• Mandatory provision of free tap water.
• POS information on alcohol content should be standardised and made  
   accessible and clear; menus on tables and outside licensed premises.
• Enhanced server training (on trade). Enhanced server training (off trade)  
   with emphasis on under age sales, proxy purchasing, and health harms /  
   alcohol content / social responsibility.
• Challenge 21 to be universally employed in off trade (no ID, no sale).
• All drinks sold through off licences to be labelled to evidence where they  
   were purchased.
• Restrictions on music volume in community pubs; restriction on gaming /  
   quiz machines.
• Promotion of ‘safe home’ schemes (linked pub – taxi schemes etc).
• Bottles and glasses to remain inside licensed area (no walking from pub  
   to pub with a glass).
• Drinking from the bottle to be outlawed.
• Full pint every time (over sized glasses).

As ever, let us know what you think.

I recently had the pleasure of the company of Terry Hennessey, 
the Forest footballing star of the late sixties, a team that was cruelly 
robbed of ‘the double’ by an injury to centre forward Joe Baker in a 

tackle that would nowadays be classed as GBH. We talked about a lot of 
things, and the theme of choices emerged.

We hear a lot about choices and what’s been achieved in terms of choice 
for drinkers. I have previously discussed the types of premises that are 
and were open to drinkers, and their management. I allowed my mind to 
wander a little, to pre-university days, when at the age of just eighteen, 
the hostelries of Nottingham had an appeal to a group of lads who followed 
football, who enjoyed a night on the town, and who were discerning in their 
tastes. I wondered ‘do we really have such choices today?’

You might want to add your own recollections to future editions, and so 
build up a picture of how things were when Terry and Joe were driving 
Forest to glory.

Firstly, choice of beer. I reckon that in the city and suburbs you could drink 
Home, Shipstone’s, Kimberley (anyone remember the Guildhall Tavern on 
Burton Street?), Hole’s, Warwick’s and Richardson’s, Bass, Worthington, Ind 
Coope, Ansells, Mitchells and Butlers, Tennants, Whitbreads (their Sheffield 
brew), Barnsley (in The Trip), Ruddles, Samuel Smiths, Youngers  (The 
Albert Hotel), Davenports (somewhere near Woodborough Road), and even 
real Watney’s (the Hand Inn on Parliament Street / Wollaton Street). You 
didn’t have to go far to get Offilers of Derby and Everards of Leicester. As a 
bitter drinker I could try beers from a dozen or so breweries quite easily. No 
doubt other readers will add to the list, remind me of mergers and so on, 
and I recognise that free houses offered the products of other breweries not 
listed here (didn’t The Bell serve Batemans and Camerons for a while?).

Now, to venues. I fondly remember the downstairs bar of the Miltons Head 
(on the corner by Victoria Station) where an ancient Dansette record player 
sat on the end of the bar. Regular blues nights were held; you took your 
own records and drank Home Ales. The Scotch bar of the Albert Hotel was 
a Forest fans favourite. I recall John McVie (Fleetwood Mac) and Christine 
Perfect (Chicken Shack, later joining the Mac) staying there and playing 
in the bar on a winters evening, reinforced by coal fires and fine Youngers 
beers. The sadly demolished Guildhall Tavern on Burton Street was an 
excellent Kimberley house with waiter service (which was common at the 
time) and the best cheese and onion cobs ever. The Bell and the Cross Keys 
(Byard Lane)  still had men only rooms. 

Whilst many pubs featured lots of rooms, many with iron pillars and a shelf 
around it (the forerunners of today’s vertical drinking establishments?), 

Stella and Coors from APAS handed out several thousand units 
of information at the Beer Festival



�www.nottinghamcamra.org December 2009 / January 2010

Our disappearing pubs
In the fifth of a series, Derek Henshaw presents photos of some of our lost pubs 
as a tribute to photographer, friend and CAMRA member the late Brian Hayes

Balloon, Trowell Road

Balloon today
Dog & Bear, Bridlesmith Gate

Cask & Bottle / Parliament House Site of Fountain today

Dog & Bear today

Now an Irish sandwich bar!

Fountain, Bridlesmith Gate

Spinning Jenny, Meadows Way

Defatrons / Cricketers Rest

Defatrons today Site of Spinning Jenny today
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Erewash Valley News

On Wednesday 2�th October members of Erewash Valley 
CAMRA (Campaign for Real Ale) joined the regulars at The 

Spanish Bar to present Hannah, the Landlady with the Pub of 
The Season Summer 2009 Award. In considering this award 
the members of CAMRA had not only considered the choice and 
quality of real ale on offer, but also that something extra you 
look for when visiting a pub in the summer. The excellent large, 
secluded garden and patio area at the rear of pub and the range, 
variety and quality of the real ales on offer ticked all the right 
boxes.

Vigilant Neighbour Saves Local Pub

It was normal Sunday night at The Dewdrop on Station 
Street, Ilkeston. The customers had all left and John, the 

landlord, closed the pub down. However, it was the first Sunday 
in November so he had ‘banked up’ the coal fire in the lounge. He 
took a night cap upstairs to relax. It was well after midnight when 
a neighbour phoned the pub to say that the chimney was well 
on fire. Two fire tenders attended from Ilkeston Fire Station and 
the height of the chimney meant it was an hour before all could 
be declared safe. A soot fall had partially blocked the chimney 
and then caught fire. According to the Fire Service Incident 
Commander who attended, had the fire not been brought under 
control, it could well have spread to the rest of the pub. 

Blue Monkey Brewery

It seems you cannot open a copy of Nottingham Drinker 
these days without seeing the name Blue Monkey. Following 

its launch at the 2008 Nottingham Beer Festival this relatively 
new brewery made an even greater impact at the 2009 festival. 
The brewery is based in the Erewash Valley branch area and the 
CAMRA brewery liaison officer, Simon Davis, is kept busier than 
most. Now CAMRA members have a chance to find out more 
about the brewery for themselves. John Hickling, Managing 
Director and head brewer is to be the guest speaker at the branch 
meeting at The Dewdrop on 4th January 2010.
Editor’s footnote: Blue Monkey Brewery have won the top prize 
in the East Midlands SIBA Awards at the recent Robin Hood Beer 
Festival - see page 10

Snippets
The Rutland Cottage, Ilkeston has been purchased from Punch 
Taverns and is now a full free house. Three LocAles are to be 
added to the current real ale range.
The Navigation at Breaston is now selling Castle Rock beers
The Market, Heanor is now open and is planning a Beer Festival 
on the 4th and 5th  of December.

The Spanish Bar, Ilkeston 
receives well deserved award

Hannah, second left, together with her staff receives the Pub of the 
Season Award, Summer 2009 from local CAMRA Chairman, David Tizard

be

Lots of Christmas Cheer to imbibe on
and off the premises - come along, sink

a pint or two and take home your
favourite tipple for the festivities.

Lots of Christmas Cheer to imbibe on
and off the premises - come along, sink

a pint or two and take home your
favourite tipple for the festivities.

18, 19, 20th DECEMBER 2009
Check website for beers, times and map

www.amberales.co.uk

CHRISTMASFEST
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Vale of Belvoir News
Seasonal Greetings from the Vale

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

Regularly Changing Seasonal Menus 
Midweek Specials Available

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

www.grillroombingham.com

A big halloo to all of you our there in Drinker land! Yes, 
that time of year is so nearly upon us again, but we are 
saving the festive wishes to the end of this article - let’s get 

straight onto to the business in hand!
Early October had us at the Plough, Hickling for a well attended 
meeting.  We were situated in a lovely little room, complete with 
real fire and the beers were on very good form. The pub is being 
deservedly well supported by local drinkers under Bill Sweet and 
Penny Brown and was certainly busy enough on this mid week 
evening. Cask beers were Adnams Bitter, London Pride and Wells 
& Youngs Youngs Bitter. 
November saw us at the Boot and Shoe, Granby, again ensconced 
nicely in a snug complete with roaring fire. Cask beers available 
were Marstons Ploughman, Wychwood Hobgoblin, Belvoir 
Whippling and Timothy Taylor Landlord - all of which were very 
good indeed. Thanks to Steve and 
Rhona for the warm welcome. The 
important business of the evening 
was our POTY (Pub of the Year) 
vote. The clear winner this year was 
the Horse and Plough, Bingham. 
Runner up was the Sample Cellar, 
Old Dalby, with The Golden Fleece 
Upper Broughton also featuring in 
the votes.
The general consensus of opinion about the Horse and Plough 
was that this always excellent pub just keeps getting better 
- delivering diversity & quality at every turn. The pub has had 
several themes running throughout the year, such as the coastal 
beers, D-day celebrations and a fantastic Mild in May campaign. 
They also were one of the few pubs we saw that gave great 
support to National Cask Week. We will be presenting the POTY 
Certificate on Jan 12th 2010 so your appreciation of this pub would 
be welcomed on that night. Let’s face it, you don’t really need 

an excuse to visit the Horse & Plough, but just in case you do, 
there you have it! Not meaning to rub it in at all to all you ‘out of 
Valers’, and we wouldn’t like to jinx anything, but we hope that 
Horse and Plough may be the 3rd successive VoB POTY that goes 
on to become Nottinghamshire POTY - maybe going further than 
that, who knows.....
After wrapping up the meeting Chairman Mart and myself wobbled 
across the road to the Marquis of Granby where we had a lovely 
pint of Maypole Ghost Train, which finished the evening off very 
nicely, thank you.
On to Pub news. The Wheatsheaf , Bingham has re-opened 
under new ownership and is serving Greene King IPA & Wells 
Bombardier. Staying in Bingham, the Chesterfield has extended 
their range to 5 cask beers and a cask cider. When we visited last 
week, beers available included Little John, 5% and Raspberry 
Wheat Beer, 5.6%, both from  Milestone Brewery. The cider was 
Westons Traditional at 6%. Also offered at the pub is 3 x 1/3 pint 
of cask beers for the price of a pint, ideal for tasting new beers.  
Apart from this we have no other pub news - no pubs re-opening 
but thankfully no further closures either!
Our local brewers have been busy again, with Brewsters winning 
a Silver Award at the SIBA East of England competition with 
Rutterkin (4.6% ABV) in the Premium Bitters. Porter (formerly 
known as Stilton Porter) is being bottled and will be upped from 
5% to 5.5% ABV possibly with the draught version following suit 
to make things simpler.
At Belvoir Brewery, the October beers had a motor cycle theme 
with Triumph at 4%, Bullet at 4.7%, Golden Flash at 3.8% and 
Brough Superior, a 5.1% dark beer brewed with Herzbrucker 
Hops. A November beer is Formula 1 at 4.5%, brewed to celebrate 
Jensen Button’s Victory in the World F1 Championship, a chestnut 
coloured beer, fruity aroma with a light refreshing flavour.
Well that’s all the news and views we have for you this month. 
Like most of you, the credit crunch has left us feeling a little jaded 
and world weary this year so we would like to bring some festive 
thoughts to warm your heart. 
Merry Christmas and Happy New Year!! Bridget and Martin

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

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

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

Open 11am – 11pm Sun to Thurs 11am to 11.30pm Fri & Sat 
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SIBA Midlands Awards 2009
Blue Monkey Guerrilla Stout is Champion Beer

All the winners

Overall Champion of the Competition
Gold Blue Monkey Brewing  Guerrilla  4.9%
Silver Backyard Brewhouse  East India I.P.A. 6.2%
Bronze Thornbridge Brewery Lord Marples 4.0%

Milds  (Up to �.0%)
Gold Castle Rock Brewery Black Gold 3.8%
Silver Howard Town Brewery  Milltown  3.5%
Bronze Nottingham Brewery Rock Mild 3.8%

Bitters and Pale Ales  (Up to �.0%)
Gold Thornbridge Brewery Lord Marples 4.0%
Silver Frog Island Brewery Best Bitter 3.8%
Bronze Nottingham Brewery Rock Bitter 3.8%

Best Bitters  (�.1 - �.5%)
Gold Vale Brewery  V.P.A.  4.2%
Silver Nottingham Brewery Extra Pale Ale 4.2%
Bronze Loddon Brewery   Ferrymans Gold 4.4%

Premium Bitters  (�.� – �.9%)
Gold Kinver Brewery  Half Centurion 5.0%
Silver Grainstore Brewery  Ten Fifty  5.0%
Bronze Tunnel  Brewery    Trade Winds 4.6%

Strong Bitters  (5.1 - 5.5%)

Gold Highgate Brewery  Old Ale  5.3%
Silver Castle Rock Brewery Screech Owl 5.5%
Bronze Blue Monkey Brewing Ape Ale  5.4%

Strong Ales  (Over 5.�%)
Gold Backyard Brewhouse East India I.P.A. 6.2%
Silver Brampton Brewery Golden Bud 5.8%
Bronze Derby Brewing Company  Quintessential 5.8%

Porters, Strong Milds, Old Ales & Stouts
Gold Blue Monkey Brewing Ltd Guerrilla  4.9%
Silver Chiltern Brewery Three Hundreds Old Ale 4.9%
Bronze Grainstore Brewery Rutland Beast 4.3%

Speciality Beers
Gold Milestone Brewing Raspberry Wheat 5.6%
Silver Frog Island Brewery Fire Bellied Toad 5.0%
Bronze Derventio Brewery Cleopatra 5.0%

The bottled beers will not be judged until 7th December. You 
should, shortly afterwards, be able to see the results online at 
midlands@siba.co.uk

This year’s Society of 
Independent Brewers 
Awards were once again 

judged at the Nottingham Robin 
Hood Beer Festival. 161 different 
beers were entered from all 
around the region, and after 
much tasting and deliberation, 
LocAle Brewer John Hickling of 
Blue Monkey took the Overall 
Champion award with his 
Guerrilla, “a revolutionary strong  
stout.” Other LocAle winners 
were Castle Rock, whose Black 
Gold and Screech Owl won 
gold and silver respectively, 
Nottingham Brewery with a 
silver for Extra Pale Ale and 
bronze for both Rock Bitter and 

Rock Mild, and Derby Brewing, who took bronze in the strong 
ales division with Quintessential. 

Nottingham CAMRA offers sincere congratulations to all the 
winners. We would also like to thank SIBA for supporting our 
Beer Festival by holding the judging there, and very much hope 
that they will choose us again as next year’s venue.

Colin Wilde, the 
SIBA Midlands 
Trustee said: “I 
would like to add  
a word of thanks 
to Nottingham 
CAMRA, and 
Steve Westby in 
particular, for all 
the hard work 
put into assisting 
with the SIBA 
beer competition. 
It was another 
fantastic event 
and great to 
see that LocAle 
brewers were 
again highly 
represented in the 
medals.”

A very serious matter: judging panel members tasting the beers

All three overall winners juggle their awards - (L-R) Alex 
Buchanan, Thornbridge; Julian Grocock, SIBA CEO; John 

Hickling, Blue Monkey; Austen Morgan, Backyard Brewhouse; 
The Sheriff of Nottingham; Maid Marion; Robin Hood

(Right) The 
Town Crier, 

accompanied 
by the Sheriff 
of Nottingham, 
announces the 

results
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Twin City visit

As part of the planning for the 
Robin Hood Beer Festival a small 
group travelled to Karlsruhe to 

visit their open air beer festival 
which has been held in early 
September since 2002. The 
event, similar to the Robin Hood 
Festival, is held outdoors and 
attracts about 30,000 visitors 
(so we have a little catching up 
to do in Nottingham).
Karlsruhe is twinned with 
Nottingham and one of the 
objectives of the visit was to 
see if it is possible to bring 
some local (Karlsruhe) beers 
to the Robin Hood Festival. 
After being welcomed to the 
city by Erste Burgermeister 
Margaret Mergen (First Deputy 
to the Lord Mayor) it was off 
to sample beers and meet 
the organisers of the Festival. 
Bernd Noll of Alpha Marketing 
explained that his company 
runs a series of beer festivals 
across Germany and that there 
were in the region of 300 
different beers available (at 
least we outdid them on that 
score).
The open air event held in 
the park in front of the Castle 
(sounds familiar) looks a bit 
like Goose Fair with a series 
of mini bars dispensing beers 
in either the 0.1 litre glass or 
by individual brewery glasses, 
which can be purchased or 
hired. In the short time we 
were there we managed to 
sample beers from Moninger; 
Der Vogel; Krombacher; 
Hopfenschlingel; Platan; 
Radegast; Rothaus; Derer; 
Wolf; Stiegl; Hoepner and 
Polish and Czech beers.
After spending time on research 
at the Bierborse we decided 
to visit some of Karlsruhe’s 
micro-breweries. Two well 
worth a visit are the Wirtshaus 
Wolfbrau, which normally has 
a range of five beers on offer 
(and a fine beer garden) and 
the Badisch Brauhaus, an 
amazing three storey brew pub 
complete with a slide which 
takes you from the second floor 
into the beer cellar! 

The 2010 Karlruhe festival will be held 
between 3rd and 5th September and for 
more information on this event visit their 
web site www.bierboerse.com. Ryanair 
currently offer good value flights from 

Andrew Ludlow visits Karlsruhe Beer Festival

Stansted to Karlsruhe/Baden-Baden.
Our thanks go to the Karlsruhe City 
Council, Alpha Marketing and the German-
English Friendship Club for looking after 
us on our visit to this remarkable City.
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News Brewing
Steve Westby keeps us up to date with the microbrewing scene

In this column I have reported on numerous East Midlands 
breweries that have started up over the past couple of years 
but fortunately none had closed down in this time. Until now 

that is, as I have to report on the loss of three breweries, well 
sort of. But to balance things up I also bring news of several new 
start-ups that are likely to start producing beer in the not too 
distant future.
Bells Brewery
Two of the closed breweries were in 
Leicestershire – Bells and Bees. Bells 
Brewery and Merchants Ltd., to give its 
posh name, had a long and complicated 
history, so pay attention as questions 
may be asked later! It all started with 
the Man In the Moon Brewery, which 
started brewing in May 1996 at a farm 
in Ashby Magna near Lutterworth on a 
2½-barrel plant. During the summer of 
1997 it relocated to a unit at a farm in 
Bitteswell, again near Lutterworth. The brewery ceased brewing 
real ale in the summer of 1999 and renamed itself Shepherd & 
Co. producing only nitro-keg beers and lemonade. In 2004 the 
owner took over Featherstone’s Brewery and initially brewed 
on their four-barrel plant at Enderby, under the Bells name. 
The brewery moved to Bitteswell at the beginning of 2005 and 
started also using equipment from the old Man in The Moon 
Brewery and then had moved once more by October 2005 to 
Ullesthorpe.  
During 2008 the original plant was sold and Bells downsized 
to a ¾ barrel kit and moved once more to Broughton Astley 
where they had taken on a shop called Quench selling beers 
and home brewing supplies. By Nov 2008 they had acquired a 
brand new 2½-barrel plant, with the ¾-barrel plant being used 
for test brews. Early in 2009 they acquired two pubs in Leicester, 
the Queen Victoria and the Gateway but closed their shop in 
Broughton Astley. However trading at these pubs appeared to 
prove difficult and it seems that Bells had stopped trading by the 
summer.
Bees Brewery
The story of the closure of Bees Brewery is somewhat more 
straightforward, I am sure you will be pleased to hear. Alec at 
Bees Brewery has confirmed that he has stopped trading, and 
moved to Bacton in Norfolk, where it appears he is involved in 
some kind of holiday homes business. He has packed up the 
brewery equipment in crates and intends to start brewing again 
in Norfolk when he has settled down.
Wild Walker Brewery
It was only back in the February/March edition of the Drinker 
that I reported the start-up of the Wild Walker Brewery in Derby. 
This was set up by Joe Walker and Ken Wild who already had 
existing businesses involved with supplying engineering solutions 
to the brewing industry. The brewery proved a success with their 
three main beers, Old Big ‘Ead, Great escape and Last Orders 
often appearing in local pubs. However Joe and Ken found that 
the brewery was taking up more of their time than they had 
planned and decided to sell up and concentrate on their other 
businesses. 

Buxton Brewery
Meanwhile the fledgling Buxton Brewery was still looking for 
premises, whilst brewing its three core beers Buxton Blonde Ale, 
Buxton SPA and Kinder Sunset at Leek Brewery, using Buxton 
spring water, which had to be tanked across to Leek for the 
purpose. But now Geoff at Buxton Brewery has found suitable 

premises on Staden Lane in the town and has purchased the 
brewing kit from Wild Walker, which should have been relocated 
to the new site by the time we go to press. It is planned to brew 
the three core Buxton beers plus a range of new beers and also, 
as a separate brand, the Wild Walker beers.
Barlow Brewery
Glyn Sanderson used to be a 
keen home brewer and when 
he was looking to expand his 
existing business he decided to 
utilise spare space by installing 
a brewery. The Barlow 
Brewery is located in old farm 
buildings in the village of 
the same name just north of 
Chesterfield. The 3½-barrel 
plant uses stainless steel 
vessels that Glyn converted 
himself with help and advice 
from Iceni and Wensleydale 
breweries. As we went to 
press test brewing was being 
carried out and final planning 
approval was awaited to begin brewing commercially, with the 
hope that beers will be available before the festive season. The 
aim is to produce Carnival Ale, a 4.0% refreshing golden pale 
ale, along with Barlow Black a 5.5% stout and a best bitter yet 
to be named. There are also plans for a shop, with on-sales,and 
eventually to produce a range of bottled beers.
New Nottinghamshire Breweries
Now news of potentially four new breweries in Nottinghamshire! 
Kelham Island brewery in Sheffield finally got it’s new 30 barrel 
plant operating in September and the old brewing equipment has 
been moved to Welbeck where the new Welbeck Abbey Brewery 
will be opening, hopefully later this year.
Meanwhile Rob Neal from Maypole Brewery is opening a second 
brewery, as yet unnamed, in Hardwick Village on the Clumber 
Park Estate. The brewery is to be installed in a National Trust 
owned building that was originally built as kennels for the estate 
dogs. The 5½ barrel brew plant was originally at Oldershaw’s 
Brewery in Grantham and was then utilised by the Tydd Steam 
Brewery in Cambridgeshire who sold it on to Rob Neal when they 
installed a larger kit. Rob hopes to be brewing early in the new 
year and we will bring you more details of this venture in the 
next edition of the Drinker.
The next edition of the Drinker will also bring you news of a 
new brewery that is being established just a few miles from 
Nottingham city centre. Whilst plans are well advanced the 
owner has asked us to keep the details under wraps until the 
first beers are due to go on sale commercially. If everything 
goes to plan test brewing should start early in the new year and 
we should then be able to give details of the brewery name and 
location together with the initial list of beers to be produced. 
 

Finally we have been tipped off about plans to install a brewery 
in the cellars of a long established and well-known local pub. We 
have been trying to get confirmation of this from the large pub 
company that owns the pub, so far without success. Until we are 
able to ratify this story let’s just say that the pub in question is 
not far from our football and cricket grounds, and we hope to 
have more news in the New Year!
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All Our Yesterdays
Beer mat collecting (tegestology) is a popular hobby and rare specimens can change hands for many 

hundreds of pounds. In this short series of All our Yesterdays articles, Nottingham Drinker 
is showcasing examples of interesting mats issued by East Midlands brewers that have long since 
disappeared.

(Beer mats courtesy of the John Westlake collection)

The Kimberley Brewery 
was established in 

1832 and taken over by 
Hardy’s Brewery in 1857. 
In 1930, they merged with 
fellow family brewers, 
Hanson’s, just across the 
road to form Hardy’s and 
Hanson’s Brewery Limited. 
Sadly they sold out to 
Greene King in September 
2006 and the brewery was 
closed at the end of the 
same year.

Very much in the forefront 
of the microbrewing 

movement, Westcrown 
Brewery opened in Newark 
in 1977 but metamorphosed 
into the Priory Brewery 
three years later. It finally 
closed in 1983.
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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

The flower decked, black and white Tudor frontage of the 
Saracen’s Head Hotel stands at the heart of Southwell, 
one of our most attractive market towns, and barely a 

stone’s throw from the magnificent Minster just across the 
road.  Originally called the King’s Arms, there are parts of this 
welcoming, old coaching inn that date back to the 12th century 
and over the years it has played host to no less than ten English 
monarchs, including Charles I who stayed here in 1642, prior 
to raising the Royal Standard at Nottingham Castle and thus 
signalling the start of the English Civil War.  The name of the 
hotel was changed in 1651 and is believed to have been intended 
as an insult to the Monarchy, as legend has it that a Saracen’s 
sword dating back to the Crusades was used to behead Charles 
for high treason.

Entering through the cobbled archway, the interior still retains a 
lot of period character, despite the inevitable changes over the 
centuries in order to meet the needs of discerning travellers.  I 
make my way to the elegant oak panelled and chandeliered 
restaurant, only to be told that it is closed pending the imminent 
arrival of a large funeral party.  However, arrangements have 
been made for the luncheon menu to be available in the Minster 
Lounge, as well as the usual bar meals, so I make my way 
through towards the rear of the premises, to a cosy room with 
plenty of dark wood complementing the stylish deep salmon and 
cream décor.  Along the bar, three handpumps offer Greene King 
IPA, Abbot and a replica brew of the Hardy’s & Hanson’s Olde 
Trip Ale.
The bar menu has some interesting items such as ham hock and 
winter vegetable broth (£4.95) to start; an aubergine, mixed 
bean and noodle stir-fry (£8.25), or a choice of marinière, red 
Thai or Provencale mussels (£7.45 small - £9.50 large), served 
with warm ciabatta or French fries.  But the set price restaurant 
menu at £10.95 for two courses (£16.95 for the more elaborate 
dinner menu) sounds pretty good value and as this would have 
been my original choice, I decide to stick with it.
At the bar I order asparagus with crispy bacon and tarragon 
Hollandaise sauce for starters, to be followed by crispy belly pork 
on mustard mash with demi-glaze, and then find myself a small 
table near the fireplace.  Given the occasion, an appropriately 
black uniformed and rather flustered waitress brings a knife and 
fork wrapped in a paper napkin.  No bread is proffered and a 
request for condiments is acknowledged with an expression of 
such utter cheerlessness, I begin to suspect she may be related 
to the deceased!
Understandably, the kitchen’s priorities are likely to be 
elsewhere, but I do not have too long to wait before an oval 
plate arrives bearing three plump asparagus spears, topped with 
a small rasher of streaky bacon and bespattered with Hollandaise 
sauce, which has the appearance of having been applied in 
a hurry.  Nevertheless, the asparagus is tasty and perfectly 
cooked while the well flavoured and herby Hollandaise is a sunny 

yellow and of just the right consistency.  But the bacon is a big 
disappointment, lacking flavour, chewy and utterly bereft of the 
claimed crispiness.
A decidedly more cheery waiter delivers the main course, 
together with a side dish containing broccoli florets, green beans 
and buttered carrots, all nicely al dente.  A small rib joint of 
meat sits neatly atop a dollop of lovely smooth mashed potato, 
delightfully infused with wholegrain mustard and scattered with 
thinly sliced apple.  But it could all be a little warmer and the 
gravy, sorry, demi-glaze is a bit on the stingy side.  The pork 
itself is moist and succulent beneath a crunchy strip of crackling, 
but I discover the meat gives way to an unreasonable amount of 
fat at one end, even by belly pork standards, which really ought 
to have been trimmed away before presentation.  Perhaps chef 
thought that this would have made the joint look a bit stingy too.
The meal has been something of a curate’s egg, very good in 
parts, and deciding to forego the temptations of the dessert 
menu, where good old favourites such as peach melba and 
treacle pudding are all priced at £3.95, I order the bill.  The 
kitchen may well have been preoccupied with the catering 
requirements of a soon to arrive influx of people, but it should 
still be able to maintain standards, even for individual diners.  
Had it been another day, the overall experience may have been a 
little more refined.

Staying in Southwell, a short stroll down Church Street 
past the Minster brings me to the Hearty Goodfellow, 
an attractive, cream painted hostelry with black beams 

and some nice ground floor leaded windows.  Beyond the car 
park there is one of the best and largest beer gardens in town, 
shaded on three sides by mature trees and an ideal spot to enjoy 
a drink or a bite to eat when the weather behaves itself.

Horse and Jockey
1, Mill Street, Basford, NG6 0JW  0115 978 7883

Castle Rock Hemlock, Preservation, Black Gold and two guests
Cocktails and Karaoke monthly on a Friday - call for dates 

Large function room available
Weekday food lunch and evening

Sunday Carvery 12 - 3pm (booking advised)
Breakfast Mon - Fri 7 - 10am

The Tram Friendly
Horse and Jockey

by Basford Crossing
(David Lane tram stop)
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The Hearty Goodfellow
Church Street, Southwell, Nottinghamshire, NG25 0HQ
Tel; 01636 812365
Food served Tuesday to Thursday 12-2. Friday to Sunday 12-4
The Saracen’s Head Hotel
Market Place, Southwell, Nottinghamshire, NG25 0HE
Tel: 01636 812701
www.saracensheadhotel.net
Food served Monday to Saturday 12-3 and 7-9.15 
(restaurant); 12-9.15 (bar meals)
Sunday 12-3 and 7-8.30 (restaurant); 12-8.30 (bar meals)

Fare Deals

The well appointed, open plan interior makes effective use 
of polished wood and glass screens to create more intimate 
drinking areas and is bookended by two feature, brick fireplaces, 
while a bank of six handpumps along the bar dispenses well kept 
Everard’s Tiger and five ever-changing guest beers, often from 
local micros.  I settle down with a nice drop of Nottingham Extra 
Pale Ale to study the laminated menu, one side featuring lighter 
bites such as baguettes – feta cheese, sun-dried tomatoes and 
pine nuts sounds interesting – wraps, salads and jacket spuds, 
whilst more substantial fare is featured overleaf.
I decide to kick off with home made chicken spring rolls 
(£4.95), which can be a bit tricky to get right, but the Hearty’s 
chef is obviously up to the task.  In no time I am admiring 
two beautifully executed rolls, nicely presented on an unusual 
triangular plate and nestling upon a bed of mixed leaves, 
accompanied by a small dish of dark and gooey hoisin sauce 
for dipping.  Wafer thin, golden pastry crunches and flakes 
under the knife just as it should to reveal a filling of finely 
diced chicken, bean-sprouts and assorted veggie bits, which 
is absolutely scrumptious.  The only trouble is the rolls are so 
much bigger than I was expecting, they are almost a meal in 
themselves.

To follow, the all-day Hearty breakfast (£5.95) nearly wins me 
over but remembering it is Friday, I opt instead for the beer 
battered fish with chips and minty peas (£7.95), the arrival of 
which I defer for a few moments to give the spring rolls time 
to make room for its journey down below.  I have asked for the 
chips to be well done and when the plate eventually reaches my 
table, I can see this request has not been overlooked. Chunky, 
rustic, neatly stacked and obviously hand cut, they are a rich 
brown and so gloriously crunchy at the edges, they present a 
real threat to my efforts to shed a few pounds.  A generously 
sized fillet of haddock wears a golden, crispy coat of batter 
decorated with a slice of lemon, alongside a mixed leaf salad 
garni and a ramekin of good quality tartare sauce.  How much 
nicer it is to have sauce presented this way, rather than those 
depressingly parsimonious sachets that so many establishments 
resort to these days. But the highlight of the dish, perhaps 
surprisingly, is the mound of crushed peas lightly imbued with 

fresh mint.  Peas are not exactly exotic, but I cannot remember 
ever before having them oozing with such an intensity of flavour.  
They are worthy of a Michelin star all on their own!
I certainly have no room left for what the Hearty refers to 

as their ‘Naughty Bites’, but even here I cannot help noticing 
the kitchen has an imaginative streak.  Home made pancakes 
come with toffee sauce and banana fudge ice cream or how 
about apple sorbet with a lime jelly and fresh seasonal fruits?  
Who knows, it might even be made from Southwell’s very own 
Bramley apples!
I am told that the pub’s name derives from a once popular ballad 
of the 1860’s: 

 ‘I am a hearty goodfellow, I live at my ease;
 I work when I am willing, I play when I please’

If you too don’t feel like working, there is no doubt mine hosts, 
Alison and Steve, will make you feel very welcome.

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

Hot & cold food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Quiz Night Thurs 9pm

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

CAMRA Pub of the Year 2009

“Peas are not exactly exotic, but I cannot remember ever before 

having them oozing with such an intensity of flavour”
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Cooking with Ale and Cider

Ingredients
For the meatballs:
500g Pork mince
500g Beef mince
1 Egg, beaten
1 Onion, finely chopped
Salt and pepper

For the sauce:
1 Onion, finely chopped
3 Mixed peppers, sliced
1/2 pint Cider
1 Tbs English mustard 
1 Tbs Coarse grain 
mustard
1 Tbs Olive oil
10 oz single cream

Method

Mix all the meatball ingredients and roll into little balls the 
size of golf balls. Place them on a well oiled baking tray in 
an oven at 2000C (Gas mark 6) and roast until golden.

Heat the olive oil in a pan and add the onion and peppers, 
and sauté gently until the onions are translucent but not 
browned. Add the rest of the ingredients and simmer until 
the sauce thickens slightly. Add the roasted meatballs and 
cook for a further 5 minutes, serve and enjoy!

Local pubs for people

www.castlerockbrewery.co.uk
2009/10 Castle Rock Times available NOW in Castle Rock pubs

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

Horse & Jockey - Basford (near David’s Lane tram)

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Stratford Haven - West Bridgford

Vat & Fiddle - The Brewery Tap (near Rail Station)

Victoria Hotel - Beeston

For a full list of Castle Rock pubs and their locations, please visit
our website or see the back page of Castle Rock Times

Buy better with
our unique Loyalty
Card scheme

CAMRA
members

50p off!
when you use your

Wetherspoon

vouchers in Castle

Rock pubs
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Meatballs in a cream of mustard and cider sauce
Guest Chef Paul Guilford of the Queen Adelaide contributes our first cider recipe

Anyone who worked at the Nottingham Robin Hood Beer Festival will 
have had the opportunity to try this dish already as it was served at 
the Staff Party at the Queen Adelaide. I for one was so impressed 

with this dish that I just had to ask Paul for the recipe, and he was happy 
to share it with our readership. Paul does not specify which cider to use and 
whilst I would think it will work well with most, I feel that a medium sweet 
fairly strong real cider would produce the best results. For the meat, both 
minced pork and beef are used, and I would recommend going to a traditional 
butcher for these to ensure that you get good quality minced meats. Sadly, 
some cheap frozen minced meats contain all sorts of rubbish going under the 
name of “mechanically recovered meat”, and these should be avoided like the 
plague!
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Pub Call

The Queen Adelaide
Windmill Lane, Sneinton, Nottingham. Tel 0115 958 0607 

Open: Sun - Fri 12-11; Sat 9-11

Food served: Sunday lunch: 12 - 5, (reservation recommended)  
        Fri Fish Suppers: 5-8, Sat. breakfast, 9-12, 
       Hot and cold snacks at all times 

Buses: 23, 24 to Windmill Lane

The Queen Adelaide - a true local in Sneinton

The original Queen Adelaide was in West Street, off 
Walker Street, from 1856 to 1962. Then James Shipstone 
and Sons, the owners at the time, demolished it and built 

the current one on Windmill Lane which opened in December 
1962. Its location, right at the top of the hill, means that it 
enjoys panoramic views of the city - particularly 
impressive at night when everything is lit up. It was 

named after Adelaide 
of Saxe-Meiningen, 
the queen consort of 
the United Kingdom 
and of Hanover and 
wife of King William IV, 
after whom another 
nearby pub is named. 
She was beloved of 
the British public for 
her piety, modesty, 
charity and her tragic 

childbirth history. Readers will remember that sadly 
Shipstones Brewery was taken over in 1978 by Greenalls of 
Warrington and closed in 1991. In 1999 they sold their pubs to 
Scottish and Newcastle, and eventually the Adelaide was sold to 
a private company from whom mine hosts Paul and Alita Guilford 
lease the pub. As it is not owned by a brewing company, it is a 

completely free house and so 
has no restrictions  on what 
beers can be obtained.
When Paul and Alita 
took over the pub 
in 2006, no real ale 
was sold there, but 
as a lover of the 
traditional nectar 
himself, Paul was 
determined to 
build up a range 

of quality handpumped beers. Today, five real ales 
are available at any one time, along with an ever-
changing cider or perry. This always includes one of 
the exclusively brewed real ales named after the pub  
dog ‘Monty’ - Full Mash Monty’s Whistle, 3.8%; Nutbrook Monty’s 
Revenge, 4.2% and Magpie Monty’s Firkin, 4.6%. There is a 20p 

discount for CAMRA members 
at all times, and, of course, the 
pub is a member of the LocAle 
scheme. 
Monty, the pub dog, is quite 
a star with the locals. He is a 
Weimaraner, a variety that was 
originally bred for hunting in 
the early 19th century. He is 
one of the most gentle dogs I 

have ever come across - and he has a party trick! Monty is very 
fond of crunching up ice cubes (well they must be healthier than 
crisps) - and loves catching one in mid air when it is thrown for 
him! So the picture on the left is of Monty about to grab an ice 
cube and not, as it might appear, barking at Alita.

The Queen Adelaide is a true community pub with 
a mainly local trade in midweek.  There are three 
mixed pool teams and a Sunday league football 
team, and they are 
hoping to have a 
ladies’ darts team 
next season. Big 
screen football can be 
watched in the public 
bar, but there is a 
quiet and comfortable 
lounge too, as well 
as the restaurant 
which doubles up as 
a function room and has the best views of the City. 

There is also a beer garden with a heated smoking shelter.

Paul is a qualified chef, so you can be assured of getting an 
excellent meal there - the traditional Sunday lunch includes an 
amazing nine different fresh vegetables! On Saturdays there is 
a breakfast club (beer available too) where you can cure that 
hangover with a good fry-up - vegetarian options are, as always 
available. Friday night is fish supper night. Snacks, available at 

all times, include hot or cold crusty or soft cobs, pork 
and game pies, and hot 
sausage rolls and pasties.
Life is never easy in the pub 
trade, and Alita relates the 
story of when the real ale 
was coming out warmer 
than it should be. It turned 
out that a fitter had installed 
a Magners cider font - with 
the heat from the cooler 
going straight onto the beer pipes! Or the cooling 
failure caused by a certain CAMRA member standing 

his folding bike in the cellar, leaning on a vital part of the cooler! 
And the time when a chef from Ben Bowers came for a pint with 
his whites in a bag. Smelling the food on them, Monty promptly 
tore open the bag with his jaws to get at them!
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Pub reopenings

The Crown Inn, Beeston

On Monday, 2�th September, the Crown Inn on Church 
Street, Beeston, close to the bus station, reopened after 

extensive refurbishment.  And what a splendid job Everards 
Brewery have made of it.

The warren of tiny rooms has been retained, the front snug and 
confessional have a new quarry tiled floor, which looks absolutely 
right, the parlour has a nice new carpet whilst the padded wall 
seating has been given a new lease of life, and the dartboard 
still hangs in the rear snug.  But it is in the lounge where most 
changes, all very much for the better, will be noticed.  Excellently 
reconfigured to create what the owners like to call a Victorian 
drinking emporium, a new, polished wood bar complements the 
beams and panelling, new furniture and a fine array of prints 
and assorted bric-a-brac, including a nice display of chamber 
pots, are all very much in keeping with the theme and even the 
(working) telephone does not look out of place!

Open from 11 to 11 every day, you are invited to become a 
Crown Ale Drinker and enjoy beers brewed specially for the pub 
by Leatherbritches Brewery, on the edge of the Derbyshire dales, 
for just £2.00 a pint.  CAD is a  4.2 percent, golden ale with a 
citrusy hop smack, whilst Bounder at 3.8 percent is a darker, 
traditional quaffing bitter.  These are joined by one Everards beer 
and Fuller’s London Pride as regulars, with up to eleven other 
guest beers, all dispensed by carefully restored, dark wood and 
brass handpulls in banks of three along the bar.  And traditional 
cider drinkers have not been forgotten, with a choice of four on 
tap behind the serving area.

In the midst of all the pub closures, we are happy to report 
on two that have been refurbished and reopened

The Crown just goes to show what can be done with a little 
thought and imagination.  It is a most welcome addition to the 
local drinking scene and will no doubt create a well-worn track 
along Dovecote Lane, between Church Street and the Victoria.  
Nottingham Drinker wishes Dave Brown and his team every 
success for the future.

The Roundhouse, St. James’s Terrace

We have seen many pubs turned into Indian restaurants 
over the years, so, much as I like a good curry it is good 

to see one that has returned to being a pub. Especially one 
that sells good real ales and has immediately joined the LocAle 
scheme! The Roundhouse, an historic part of the old General 
Hospital, was for some years a Mansfield Brewery pub called 
the Rotunda.  Then it became a curry house for a while - but 
now the people from the Hand and Heart have turned it into a 
pleasant and plush lounge bar.  
As you ascend the stairs from street level, the interesting prints 
on walls will alert you to the fact that this pub is rather different 
to the run of the mill places, and with subtle, quiet  music 
playing in the background, it is clearly aimed at an audience 
that does not include the rowdy circuit pub gang! Comfort is 
guaranteed here with beautifully upholstered banquet seating 
available as well as padded chairs. Sitting areas at different 
levels make the pub feel less like a single room and add to the 
overall ambience.
Six handpumps dispense a good range of real ales, including 
Roundhouse Gold, brewed especially for the pub by Full Mash of 
Stapleford and Blue Monkey Sanctuary, brewed just for this pub 
and the Hand and Heart. 
Excellent locally sourced food is served daily from 10am until 
9.30pm, and from the quality of the buffet on the opening night 
it is clear to me that they have a very competent chef! Note that 
the pub is closed on Sundays at present.

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Folk night every 
other Monday

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Copper Dragon Bitter now always available!
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Tales from the North
Andrew Ludlow reports

The Queens Head, Watnall have 
splashed out on a new covered area 
for part of the garden. This allows 

the pub to hold a range of events and 
December will see the first Queens Head 
Beer Festival. Over Twenty ales will be on 
offer during the event along with food and 
entertainment. The Festival will run from 
Thursday 3rd December 4.00 to 11.00 pm; 
all day Friday 4th and Saturday 5th (12.00 
noon to 11.00 pm) and Sunday from 
12.00 noon onwards.

The Queens Head can be reached using 
the 331 bus from the Victoria Bus station. 
(Web site: thequeensheadwatnall.co.uk)
Julie at The Three Tuns, Eastwood is 
gradually building up trade, and now has 
a regular ladies darts and dominos team 
on Thursdays. A pool team also meets on 
Thursdays. A Sunday league football team 
has also been established.

A number of one of special events are 
being arranged including a Children’s 
Christmas Party on Saturday 19th 
December (3.00 pm to 9.00 pm) – where 
children get to ‘meet Santa’. For more 
details about the Christmas party give 
Julie a ring on 07833 108079 or pop into 
the pub.

The Pilgrim Oak, Hucknall hosts a 
meet the Brewer night on Monday 14th 
December from 7.30 pm onwards. Colin 
Brown from Belvoir Brewery will be on 
hand and it is a great chance to meet and 
talk to one of our very successful local 
brewers. Sarah, the 
landlady, tells me that 
they are also holding 
the Christmas raffle 
draw for the ‘Caring 
for Young Children with 
Cancer’ (CLIC Sargent) 
charity. Raffle tickets 
cost £1 and there will 
be a number of great 
prizes, with all profits 
going to CLIC. 
The Pilgrim Oak is on High Street Hucknall 
and is less that a ten minute walk from 
the Hucknall tram terminus.
Sadly since the last time of writing The 
Queen Adelaide in Kimberley (Swingate) 
has shut. Despite being in the process of 
being renovated the owners Greene King 
suddenly decided it was to be closed. 
According to local rumours the pub will be 
sold off and there is every likelihood that 
it will cease to be a pub.
On my last visit to the Queen Adelaide 
in early November it was sad to see the 
building closed and already at least one 
window had been smashed. 
If you have any information relating to 
pubs in ‘the north’ please contact me at 
andrewludlow@nottinghamcamra.org.

Colin Brown

ASK AT THE BAR FOR WHAT’S ON TODAY
THE ROEBUCK INN 

9–11 St James Street, Nottingham
Tel: 0115 979 3400

THE JOSEPH ELSE 
11–12 South Parade, Market Square, Nottingham

Tel: 0115 947 5034

LLOYDS NO.1 BAR 
1 Carlton Street, Hockley, Nottingham

Tel: 0115 988 1660

THE COMPANY INN 
Castle Wharf, Canal Street, Nottingham

Tel: 0115 934 9020

THE WOODTHORPE TOP 
151A Woodthorpe Drive, Mapperley, Nottingham

Tel: 0115 962 9700

THE TWITCHEL INN
Howitt Street  Long Eaton Derbyshire

Tel: 0115 972 2197  

 THE LAST POST
Chilwell Road  Beeston Nottinghamshire

Tel: 0115 968 3100

CHRISTMAS ALES

SMILES
TURKEY’S DELIGHT

3.8% ABV

CALEDONIAN ESCAPE 
CLAUS

4.0% ABV

MOORHOUSE’S
MISTLETOE MADNESS

4.0% ABV

LODDON
RAZZLE DAZZLE

4.3% ABV

NETHERGATE
FRANK INCENSED

4.3% ABV

TITANIC
FESTIVE THIRTY

4.3% ABV

SPRINGHEAD
CRAZY CRANBERRY

4.4% ABV

MARSTON’S
UGLY SISTERS
4.5% ABV

PHOENIX
CHRISTMAS KISS

4.5% ABV

RCH
STEAMING SANTA

4.5% ABV

TOM WOOD’S
CHRISTMAS CHEERS

4.5% ABV

SHARP’S
NADELIK

4.6% ABV 

BATEMANS 
ROSEY NOSEY
4.9% ABV

MAULDONS
BAH HUMBUG
4.9% ABV

ELGOOD’S
SNICKALMAS
5.0% ABV

EVERARDS
NUTCRACKER
5.0% ABV

HOOK NORTON
TWELVE DAYS
5.5% ABV

GREENE KING
ABBOT RESERVE

6.5% ABV

AVAILABLE  AT J D WETHERSPOON

14769M Nottingham Drinker Advert A5.indd   1 9/11/09   17:02:31
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In Praise of Public Transport
No. �3 of a series in which Spyke Golding looks at the use of buses, trams and planes to visit pubs
We take a Trent Barton �.1 to Wirksworth, Derbyshire, and up a hill to Middleton cum Wirksworth

Wirksworth is a small market town with a population of around 9,000. 
It is mentioned in the Domesday Book and was granted its market 
charter by Edward I in 1306. The market is held every Tuesday in the 

small market place in the busy town centre. Historically, it developed as a centre 
for lead mining, but then later on, it branched into quarrying. Wirksworth is 
rumoured to be the ancient Roman town of Lutudarum, although there is much 
speculation as to the exact whereabouts of this settlement. It used to be the 
capital of the area and up until the late industrial revolution, the town was the 
fifth biggest in Derbyshire, after Derby, Chesterfield, Matlock and Buxton. Many 
of the institutions in the area have connections with the Gell family, of Hopton 
Hall, whose most famous member was Sir John Gell, 1st Baronet, who fought on 
Parliament’s side in the Civil War. One of his predecessors, Anthony Gell, founded 
the local grammar school, and one of his successors, Phillip Gell, opened the 
curiously-named Via Gellia (possibly named in allusion to the Roman Via Appia), a 
road from the family’s lead mines around Wirksworth to the smelter in Cromford.
Wirksworth can easily be reached from Nottingham using a £4.60 Zig Zag ticket, 
but readers should note that it cannot be used on Red Arrow services from 
Nottingham between 16:15 and !7:45 on weekdays. The latter runs every 15 
minutes in the daytime and takes 35 - 40 minutes. Choose one to connect with 
the 6.1 service from Full Street in Derby (200 yards from the Red Arrow stop 
on Corporation Street), these run at 50 minutes past the hour. Only the 17:50 
service will take you up the hill to Middleton 
cum Wirksworth, where you will find our first 
stop, the Rising Sun (1) but there are hourly 
connections from Wirksworth Market Place in 
the daytime. We chose to go there having heard 
about licensees Dave and Lorraine Mountford’s 
fight with Punch Taverns over guest beers. On 
our visit, there was a Beer Festival in full swing 
- so it looks as if they are winning! We were 
told that the normal range to which they had 
been limited was Marstons Pedigree, Draught 
Bass and Hobgoblin along with Greene King Old 
Speckled Hen, but now they are very hopeful 
of having some locally brewed guest beers on 
regularly. 
Despite the hatchet job the pub’s interior has 
suffered in the past, Dave and Lorraine have 
come along and made this a welcoming spot, 
with real fires burning and wild bird prints on 
the walls. One half of the bar is a carpeted 
lounge, whilst the other half has polished 
floorboards and darts. Good value meals are 
served daily from 12-9pm. There is a totally 
separate children’s room, and an outside 
drinking area for those warmer months which 
can’t come too soon!
Since going there I have heard that there is 
another pub in the village which may sell real 
ale from Marstons - the Lord Nelson. Perhaps 
you readers would let me know if you find it 
and what it sells.
There are buses back to Wirksworth centre at 
ten minutes past the hour until 18:10, but it 
is actually a very pleasant walk down the hill 
and takes just 15 - 20 minutes. Our next stop 
is the Good Beer Guide listed Royal Oak (2); 
it should be noted that it does not open until 
8pm except on Sundays when it is open from 
12-3 pm and 7.30- 11pm. This a a superb, 
traditional, very friendly and unspoiled hostelry 
in a terraced, stone built cottage which would 
be easy to miss if it were not for the fairy 
lights outside. The delightful main bar has old 
beams with horse brasses and copperware, 
and the walls are adorned with railway prints 
and brewery mirrors. It is nicely carpeted, and 
has comfortable upholstered settles and chairs, 
and some decent wooden bar stools. Famous 
locally for the quality of its Marston’s Draught 
Bass, it also sells Whim Hartington IPA, Timothy 
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No. �3 of a series in which Spyke Golding looks at the use of buses, trams and planes to visit pubs

In Praise of Public Transport

We take a Trent Barton �.1 to Wirksworth, Derbyshire, and up a hill to Middleton cum Wirksworth
Taylor’s Landlord and two guest beers.
The Red Lion Hotel (3) provided a very strange experience indeed! The 
magnificent ancient beamed bar has bare floorboards, log fires guarded by plaster 
lions, and a chandelier made from antlers (great for a stag party?) And the two 
real ales, Whim Hartington IPA and Marston’s Pedigree were in good form. So 
the deafening techno music came as a bit of a shock, as did the woman who 
was dancing on a table! But what happened next beggars belief. The son of the 
woman, who I guessed maybe was one of the staff there, proceeded to climb onto 
the bar where he danced wildly to the music, semi naked after tearing off his shirt 
like a footballer about to be booked for over celebrating. And he couldn’t have 
been more than around seven years old! Health and safety concerns aside, this is 
certainly not what I wish to experience in a pub!
In total contrast the Blacks Head (4) is a civilised and friendly spot on the 
market place dating to 1780 - but the bay window wasn’t added until 1912! A 
former Hardy’s and Hanson’s house, it now sells Greene King’s Bury St. Edmunds 
versions of their Best Bitter and Olde Trip  along with their Abbott and a guest 
beer - Highgate Davenports Highland Whisky Ale on my visit - and in fine 
condition. This traditional one roomer is reached by a small flight of steps, and 
features the pub’s original sign inside, the history of which is discussed at length 
in Post Box (p.44). There is an excellent heated patio area for smokers, and this 
pub does open in the daytime.

I was impressed with the Hope and 
Anchor (5) on the other side of the market 
place. Yes, there were a lot of youngsters 
here enjoying the music - but it was not 
excessively loud and certainly more tuneful 
than that in the Red Lion. And, most 
importantly, many of them were being 
introduced to real ale from the impressive 
range on offer here: Peak Ales Swift Nick 
(complete with LocAle crown), St. Austel 
Tribute and Moorhouses Pendle Witches 
Brew - all in fine form. I understand that 
beers from the towns own Wirksworth 
Brewery are usually available too - but not 
when I called - maybe they ran out! The 
main bar has a pool table, but there is a 
traditional and much quieter little lounge 
where older locals were enjoying the ale. 
Good food is served here too. Note that 
this pub too does not open on weekday 
lunchtimes.

Our final stop, the Wheatsheaf (6), is 
another pub with a nice exterior that has 
at some stage suffered an interior hatchet 
job. The main bar is fairly traditional, but 
is partly joined to a rather Spartan one 
with pool, and dining type tables at the 
rear. A disco was in full swing on my Friday 
night visit - but again, much more to my 
taste than the Red lion one. Despite having 
four hand pumps, only one beer was on 
- Ashworth Bitter - of which I had to admit 
to being unfamiliar. The barmaid, whilst 
friendly and helpful, did not know who 
brewed it and where either and their was 
no indication on the clip. I returned a week 
later to find out - it had been replaced by 
Marston’s Draught Bass - but this time the 
landlady was there. She remembered the 
Ashworth - but could not remember who 
brewed it. She was kind enough, however, 
to take the trouble to ring her suppliers, 
who told her that it was brewed by 
Brampton of Chesterfield. So now you know!

The last bus back to Derby from Wirksworth 
is at 21:50, connecting with the 22:50 
Red Arrow (later services on Fridays and 
Saturdays allow for a pint or two in Derby).
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Ray Kirby brings us all the statistics from this year’s census

Nottingham Pub Census 2009

Stratford Haven +35p, Keans Head +33p and King Billy +31p. 
All, but one, being Castle Rock pubs.
For the full results please see the Nottingham CAMRA website 
when the full information can be perused at your leisure.
My thanks go to Rachel Pilsbury who has, once again, done a 
fantastic job putting all this information together, especially 
when you see the mess I sent her!
Also, many thanks to all the people who put in the time and 
effort to go out and do the actual surveying. 
Ray Kirby

A total of 100 pubs were surveyed on one Friday night by an 
intrepid band of members who found that a grand total of 

419 real beers on sale, making an average of over four per pub.
Of those, a total of 181 different beers were available from 79 
different breweries.
The results of this years survey have shown that the LocAle 
scheme is starting to have an effect, as there were 51 local 
beers from 12 different local breweries.
Castle Rock has jumped to the top of the table (from fifth last 
year) for having their beer available in the most pubs. With 
Nottingham Brewery falling only one place from first to second 
and Blue Monkey making its debut in the top ten, LocAle is 
slowly but surely edging out the corporate breweries.
Not only are Castle Rock the top brewery, but also the individual 
beer that was available the most was Castle Rock Harvest Pale. 
This has displaced Deuchars IPA, which has been top for the past 
two years running.
 

The number of different LocAle beers available has increased by 
10% overall. The number of pubs with LocAle beers available 
has increased by 20% compared to 2008 and 50% compared to 
2007.
The Wetherspoon pubs (Last Post, Joseph Else and Roebuck) 
have increased their LocAle beers by over 30%.
The average price per pint has stabilised - in fact it has dropped 
a penny!
Even though the price of the most expensive beer rose by 10p to 
£3.20 and the cheapest rose by 7p to £1.52, when you look at 
the top and bottom ten beers by price, the top ten have gone up 
25p but the bottom ten have dropped by 35p compared to last 
year. It seems that beers are getting more competitively priced 
and pubs perhaps are taking the ABV in account more. 
One disappointing fact was that some pub favourites have 
noticeably increased their prices: Lincolnshire Poacher +42p, 

Canalhouse
bar & restaurant

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

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

Function room available for  up to 200 people

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

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2009

Wishing all our customers a 
very happy Christmas and a 

prosperous New Year

20p per pint CAMRA members discount

Position Beer

1 CASTLE ROCK HARVEST PALE

2 WELLS & YOUNG BOMBARDIER

3 CALEDONIAN DEUCHARS IPA

4 FULLERS LONDON PRIDE

5 EVERARDS TIGER

6 NOTTINGHAM ROCK BITTER

7 GREEN KING ABBOT

8 MARSTONS PEDIGREE

9 NOTTINGHAM EPA

10 ADNAMS BROADSIDE

The top ten beers

Dearest and cheapest
The most expensive average prices were at Fire and Ice 
(£3.20), Sinatra’s (£3.10) and Pearl (£3.00). The cheapest 
were at the Lamp (£1.52), the Moulders Arms (£1.52) and the 
Ernehale  (£1.66)
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Robin Hood Beer Festival 2009

The Festival Beers – Why I could do with 
crystal balls and Mystic Meg!

Just so you know who to shout at, I am the guy who orders 
the beers for the festival and I am also part of the cellar team 

that sets up the casks and looks after beer quality. 

The good news was that we received many compliments on the 
quality and range of beers on offer. We also managed to put on sale 
a world record 698 different cask beers during the festival including 
beers from 28 new breweries. We also showed our green credentials 
with 28% of the beer being LocAle, i.e. brewed within 20 miles of 
Nottingham Castle.

But to those who came on Saturday evening or had planned to 
attend the short Sunday session the news was not so good. By 6pm 
on Saturday the grounds were getting towards full capacity, with 
only room to allow in those with advance tickets. The beer was also 
running low and choice started to become more limited resulting 
in many customers leaving earlier than they might otherwise have 
done, and there being no point in admitting any more customers. 
Although we actually closed at 11pm with a small amount of beer 
left.
So why had we nor ordered enough beer then, resulting in 
disappointed customers and some irate emails accusing us, amongst 
other things, of being “a bunch of planks” and “not being able to 
organise a piss up in a beer festival”? Well the answer is partly down 
to the fact that we haven’t got crystal balls! 
Last year was the first festival at the castle after 30 odd years at 
Victoria Leisure Centre and we had no idea of the likely attendance. 
We used to get around 7,500 customers in total at the old venue 
and whilst expecting a reasonable increase we were somewhat 
gobsmacked when almost 15,000 customers turned up. I had 
ordered 675 firkins (9 gallon casks) for the 2008 festival and then 
we brought in an emergency supply of an extra 65 casks on the 
Friday night, making 741 in total (almost 100,000 half pint glasses 
of beer). This proved about the right quantity as we still had a 
reasonable choice of beers on sale for the Sunday session.

When ordering beer for a festival you have to bear in mind that 
we buy all of the beer for the festival at commercial rates, it isn’t 
donated as some people believe, and any unsold beer at the end 
has to be thrown away, it can’t go back to the brewery and we get 
no credit for it. So with that at the back of my mind I ordered the 
equivalent of 794 firkins of beer, to allow for a reasonable increase 
in sales. It turned out that the actual attendance was 18,000, an 
increase of 20% on 2008. On the Friday evening and early Saturday 
we bought in emergency supplies amounting to another 81 firkins, 
making 875 in total, an increase of 18.2% on last year. 

The figures for cider are even more surprising. At the last festival 
at the Victoria Leisure Centre we sold 70 tubs (5 gallon containers) 
of cider and perry. Last year, after bringing in emergency supplies, 
but still running out, we sold 121 tubs. This year we again ran out 
on Saturday evening, even though with emergency stocks we sold a 
massive 238 tubs!

When combined, the above figures mean that we sold around 
135,000 half pint glasses of beer, cider and perry and we could still 
have done with more!

So with the beauty of hindsight it is clear that we should probably 
have ordered 25% more beer, cider and perry then last year or 
perhaps slightly more. But the impossible question is how do we 
forecast what quantities to order for next year – is Mystic Meg 
available for a consultation?

Steve Westby
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What you had to say about us
“Key players (we know who they are) are to be congratulated on this event once 
again. With personal extensive experience of visiting beer festivals across the UK 
and Europe, I don’t think anyone needs to be modest; this is the best one I’ve 
ever seen.  I was also  dealing with lots of SIBA brewers from around the region 
and the country on Thursday afternoon, all of them were hugely impressed with 
everything they saw and have passed on a wide variety of positive comments.  
Nottingham Castle is iconic and the Robin Hood CAMRA Beer Festival is now 
synonymous with it.  This will be a growing visitor attraction for years to come and 
is already one of the ‘Crown Jewels’ in the UK beer festival calendar; I just hope we 
can retain its charm. We are delighted to be associated with the festival and we’ll 
continue to be supportive as best we can. Once again, well done Dave Green & all 
at CAMRA, I have seen the hard work you have all put into this over a long period 
of time. 
Colin Wilde, SIBA National Council

“Can I add my thanks and congratulations to all involved. It was a marvellous beer 
festival and a terrific advert for CAMRA and Nottingham Castle.”
Chris Holmes, Chairman, Castle Rock Brewery

“Well well well what a bunch of planks!!! No beer at a beer festival! Total dipsticks!” 
Richard Charge (by email)

“A really big thank you to Nottingham CAMRA and yourself for putting on a brilliant 
Nottingham Beer Festival and to all the volunteers who gave their time to make 
it such a big success this year. I’m sure the numbers attending were as good as 
or even better than last year- the weather was fantastic, we spent most of the 
afternoon down at the Bandstand.”
Keith and Jean (by email)

“The beer range was truly amazing - I went to the GBBF this year and to be honest 
The Robin Hood Beer Festival range and quality was absolutely miles better!”
David Cobbin (by email)

“I thought that this year the sale of beer tokens went really well - customers did 
not have to wait long to get served.  A lot of people commented to me that there 
was a good choice of beer on.  I also thought the selection of food was much better 
than previous years so again well done.”
Jane Davis (by email)

“Everything gets better each year!”
Michael Dunstan (by email)

“Brilliant - plenty of space, beer fab, food stalls good.  Just felt sorry for the food 
stalls near the bandstand - we were the only ones down there in the afternoon.”
Tony & Kate Bowley (by email)

“What a shambles! 17 of us had been planning it for months - and were turned away 
at 6.10pm. Missed a day’s work and £100 earnings to come. Absolutely gutted! You 
said last year you would get it right this year. Will you be capable of sorting it next 
year?” 
Martin Mann, West Bridgford 
The editor replies: Whilst we are all very sorry indeed that you could not get in (it 
hurts us too, having to turn away customers who want to spend money) there is 
something I would like to point out. If, as you say, you had been planning this for 
months, and you were taking time off work, why didn’t you get advance tickets? 
These guarantee admission - we do hope you will come next year - but please book 
ahead!

Next year’s Festival will be Thu 14th - Sun 17th October 
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LocAle

It is widely accepted that customers are becoming more 
and more interested in the provenance of the products they 
buy and the behaviour of the companies they patronise. The 

continuing increase in sales of real ale from micro-breweries, 
at a time when global beer markets are shrinking, shows that 
this statement is equally true for beer as for foodstuffs and 
other goods. The rapid growth of CAMRA’s LocAle scheme, which 
encourages pubs to stock at least one cask ale brewed with 20 
miles, also confirms the growing support of drinkers for ales 
brewed to local tastes and with green credentials, as does the 
fact that 28% of the beers sold at the recent Nottingham Beer 
Festival were LocAles.
But as we pointed out in the August/September issue of the 
Drinker it is not always easy for customers to tell if a beer 
is really local or not. In Nottingham CAMRA we believe it is 
important for beers to clearly show where they are brewed both 
to help the customer in making an informed choice and also to 
deservedly enhance the reputation of those breweries that do 
produce quality ales rather than some of the mass-produced 
stuff that is churned out under various brand names with no clue 
as to where it is actually brewed.

We believe a beer should clearly show on the pump clip or bottle 
label where it is actually brewed. This caused a spat with Phipps 
NBC, see “Post Box” pages 44 and 45, after we were critical that 
their pump clip does not reveal that their beers are brewed by 
the excellent Grainstore Brewery in Rutland. But increasingly 
new examples are coming to light where it is again difficult for 
the customer to know who brews the beers on offer both on the 
pumps and in bottles.
We frequently receive calls asking us if we have heard of an 
apparently new brewery whose beer someone has spotted in a 
pub. We often discover that this new brewery does not exist and 
the beer is actually from an existing brewery that has decided 
to sell their beer under more than one brewery name. The best-
known example of this is perhaps Ridleys, Hardys and Hansons, 
Westgate, Morland and Ruddles “breweries’” beers that are 
all brewed at Greene King. The most recent example was Old 
Chestnut from “Dales Ales”, a brewery which we believe has 

never existed and it certainly gives no clue 
as to its location on pump clips, but still 
appears as a “must try” on the September 
list of wholesaler Waverley TBS as “Dales 
Ales of Yorkshire”. We believe it is actually 
brewed by Cropton but will willingly issue a 
correction and apology if we are wrong. 
But things can be even more complex 
than that. Beers brewed at the Wychwood 
Brewery in Oxfordshire are now tanked up 
to Marstons in Burton to be racked into 
casks. So if you drink a Wychwood beer 
in Witney, where the beer is brewed, it 

has actually travelled 203 miles to get there, which is hardly 
environmentally friendly! Oh and if you pick up a bottle of 
Wychwood’s Hobgoblin in your local supermarket it hasn’t 
been near Witney at all, as it is brewed at Banks’s Brewery in 
Wolverhampton, unlike its cask version. Confused? – you will be.
Talking of bottled beers, it is pleasing that local brews 
are starting to appear on the shelves even in the major 
supermarkets. You are now likely to see bottles of Castle Rock’s 
Harvest Pale in Morrisons nationwide and also in some local Asda 
and Tesco stores.
But things are not always what they might seem. Due to 
capacity restrictions at the brewery they have had to get beer 
brewed and bottled under contract and so bottled Harvest Pale 
is actually brewed by Marstons. But not only that, the draught 
version of Harvest Pale, that you will be familiar with in the pub, 
(and is all brewed at Castle Rock) is 3.8% whereas the bottled 
versions from Marstons is 4.3%. The bottles are labelled ‘brewed 
and bottled under licence’ but it doesn’t say who by. Whilst there 
are some good commercial reasons for Castle Rock to adopt 
this approach it can be confusing for customers and difficult for 
them to identify the beer’s provenance. So if you want to drink 
something brewed locally in a pub your best bet is to look for the 

LocAle crowns on the pump clip. But if you want to take a bottle 
of locally brewed ale home from the supermarket take your 
reading glasses with you, read the small print on the label and 
then the very best of luck!

LocAle newcomers

Newcomers the Crown, Beeston and the Roundhouse, 
Nottingham are featured on p.18, and the Bentinck Club, 

Hucknall on p.37. The five other newcomers are pictured below.

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607
NEWLY ENTERED INTO THE GOOD BEER GUIDE 2010

BOOK YOUR CHRISTMAS LUNCH AND 
DINNER PARTY WITH US

STARTS MONDAY 30th NOVEMBER

ALSO SPECIAL CHRISTMAS ENTERTAINMENT NIGHTS COMING:
Sat 5th Dec: Neil Diamond tribute 

Fri 11th & 18th Dec: Dinner Dance & Disco nights
WE PRIDE OURSELVES ON PROVIDING YOU WITH EXCELLENT FRESHLY 
COOKED HOT FOOD AND BIG PORTIONS, SO WHY WASTE YOUR MONEY 
AT OTHER VENUES? POP IN FOR A MENU OR CALL 0115 958 0607

5 Real Ales at any one time PLUS a dedicated 
ever-changing Cider and Perry hand pull. 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%

• Freshly-made hot or chilled crusty and soft
  cobs with an even bigger selection of fillings  
  now available 7 days a week
• Come and try the fantastic FISH SUPPER 

available on Fridays 5-8pm
• Saturday Breakfast Club served 9am - 12   

noon (beer available) 
• Traditional Sunday Lunches available in the 

restaurant with panoramic views of City from 
12 noon – 5pm

• Big screen TV with Sky Sports
• Beer gardens with a heated smoke shelter
• Function Rooms available for hire

Can You Be Sure It Really Is Local? – Revisited

Nag’s Head, Sutton on Trent

Hogshead , City Centre

Magpie, Stapleford

Middletons, Wollaton

Happy Return, Lenton
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Brewery Visit

The first four beers illustrated above are all brewed using 
the “party guile” system, which allows production of several 

different strength beers from a single mash. Two similar mashes 
are made in different tuns, using 95% pale malt and 5% crystal. 
The first run-off and sparging from each tun goes into one 
boiler until full, and subsequent spargings into a second boiler. 
This gives a high and a low gravity wort; both are hopped 
proportionately using Target for bittering and then Northdown 
and Challenger as aroma hops. After boiling, the hopped 
worts are then mixed in the correct proportions to produce 
the required four different original gravities. Chiswick and ESB 
are then dry-hopped with Goldings in the fermenter and the 

Regular Brews

Fuller, Smith and Turner 
PLC, better known as Fuller’s, 
is a regional brewery founded 

in 1845 at the Griffin Brewery in 
Chiswick, West London. It is still 
essentially a family brewer as 
members of the founding families 
are still involved in the business to 
this day. In 2005, Fuller’s completed 
the purchase of George Gale & Co. of 
Horndean, Hampshire, and their beer 
range is now produced at Chiswick 
too - but we are going to concentrate 
on Fuller’s own brews.
Accepting an invitation to visit the brewery, a group of us hired 
a mini-bus (with driver, of course) to take us to Chiswick where 
we met our guide John Holloway in the Brewery Tap - a pub of 
two halves with two names - the Mawson Arms and the Fox and 
Hounds! Apparently many years ago its two owners fell out and 
split the pub into two halves, giving the different name to each! 
It is rumoured that in olden times the brewery’s white collar 
workers drank in one half and the blue collar ones in the other! 
No such discrimination exists today, however, as staff from all 
levels mingle with locals in this friendly and historic pub. 

Moving on into the brewery, we saw the famous Chinese Wisteria 
that adorns the walls - it was not in flower at the time so I am 
indebted to Ian Barber for providing the 
photograph (bottom right). The first surprise 
was the need to don fluorescent safety 
jackets - a Health and Safety requirement 
these days! We were, however, soon on 
our brewery tour studying the traditional 
mash tuns (top left) in which the starches 
in the malt are converted to fermentable 
sugars.  Mains tap water is used, with 
added “Burtonising” salts creating the ideal 
hardness needed to brew bitter. Next came 
the huge stainless steel boilers, where pelletised Kent hops are 
added to the wort to produce the beers’ bitterness and aroma. 
The tour was, of course, interspersed with brewery anecdotes, 
such as the brewery worker of bygone days who was known for 
drinking 15 pints on each shift we worked - he was nick-named 
“Alan the Gallon”. 
Unlike the previous breweries in this series, closed fermenting 
tanks are used (centre left); here the yeast, an old culture which 
has been propagated for many years, is added to the cooled wort 
to convert all those sugars into alcohol. Yeast is also responsible 
for creating many of the flavours in the final product, which is 
why many attempts by brewers to recreate someone else’s beer 
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Regular Brews

Brewery Visit

maturation tanks but not in the cask. London Pride and Golden 
Pride have no extra hopping. 
Discovery is a totally separate brew, however, as it is very 
different to the other four. Brewer John Keeling told me that it 
was created to try to get lager drinkers onto real ale, and it is 
even served cooler than the other beers, at 8-100, to this end. 
Having tried it, I have to say that it is a big improvement on the 
ersatz British brewed lagers, and hope that it succeeds!
The mash comprises 85% pale malt, 10% wheat malt and 5% 
CaraGold malt. Saaz hops are used, followed by Liberty as the 
late hop, and it is dry hopped in the fermenting vessel with more 
Liberty.

fail - they try to use their own yeast 
to prevent cross contamination in the 
brewhouse. 
After its time in the fermenting 
vessels, which varies according 
to the strength of the brew, it is 
transferred into conditioning tanks, 
and then to the cask filling lines 
(centre right) and then to the pubs. 
Apparently all Fuller’s brewery 
workers have to take a cellar 
management course - whatever their 
job! 

Our next stop was the sample cellar 
where the hospitality continued as we 
were invited to sample several different 
brews, including some occasional ones 
and bottled beers, and to admire the 
museum items to be found down there 
- all relics of an earlier brewing era. 

Then it was back to the brewery tap, where we were treated 
to a traditional pub dinner, and afterwards had the pleasure of 
meeting Head Brewer John Keeling, who was able to answer all 
of our technical questions and give us a fascinating insight into 
his beliefs and methods.

“Consistency, quality, flavour and 
character” are his watchwords, 
he told us. “We have closed 
fermenters so that what happens 
to the beer is always consistent”, 
he informed us. “Then, we have 
computer control of the whole 
process because it is simply more 
reliable than a few men opening 
and closing valves. Factors such as 

fermentation temperature can dramatically change the character 
of the beer - by controlling them we can produce products whose 
flavour can be relied upon by the customer”.
John went on to tell us that seven different malt suppliers are 
used, Simpsons, Bairds, Muntons, Greencore, Warminster, 
French & Judd and Fawcetts. Two varieties - Tipple and Maris 
Otter are used. The hops are mainly UK sourced, but a few 
varieties come from Slovenia and the Czech Republic.
It came as a pleasant surprise to learn that Fuller’s are 
microbrewer friendly to the extent that potential brewers  are 
allowed to train there on request. “We have microbrewery beers 
in our pubs”, John said, “and we don’t want them producing bad 
beer as that would only serve to give cask a bad name”.

John Keeling
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In a bid to curb French ambitions 
in the region, Edward Cornwallis, 
a British Officer, established a 

settlement on the east coast of Nova 
Scotia, carefully selecting the site in order 
to take full advantage of its deep and 
readily defendable harbour, a vital asset 
for a maritime nation.  The year was 
1749 and he named the outpost Halifax in 
honour of Lord Halifax, a very influential 
politician of his day.
Inevitably, as the township grew, various 
trades and professions moved in to 
meet the inhabitants’ needs, not least 
no doubt, the provision of something to 
slake their thirst at the end of a hard day.  
And amongst those early settlers was 
Alexander Keith, a Scot who emigrated 
in 1817 and seeing the opportunity, 
established his Nova Scotia Brewery in 
1820, quite possibly the oldest in the 
whole of North America.
Today, the fine, stone built brewhouse 
still overlooks the Halifax waterfront and 
entertainingly theatrical if somewhat 
less informative tours of the site can 
be booked.  Sadly, however, the copper 
brewing vessels are merely props these 
days as production of the Keith’s brands, 
now owned by Labatts and itself a part 
of the global InBev Group, has been 
transferred to their Oland plant elsewhere 
in the city.

“People who like Alexander Keith’s IPA 
like it a lot,” so the slogan goes, and 
this 5 percent, straw coloured brew is 
without doubt their best seller.  Indeed, 
it is a very creditable alternative to the 
likes of Bud or Miller Genuine Draft (sic), 
but the hopping rate is far too light for 
it ever to be a serious contender in the 
India Pale Ale stakes.  But in more recent 
times, others have certainly risen to the 
challenge.
John Allen was a keen home brewer who 
worked in the Canadian film industry 

helping to create the illusion of reality.  
That is until July 1997, when he decided 
to create something genuinely real instead 
by turning his hobby into a business with 
the founding of the Propeller Brewing 
Company.  Fortunately, his beers met 
with considerable favour and can now be 
found on tap in a wide range of local bars 
and restaurants, as well as available in 
bottle.  Extra Special Bitter, a full-bodied, 
5 percent abv, copper coloured English 
style ale is their flagship brand, brewed 
from pale, crystal and chocolate malts 
and seasoned with Pilgrim and Willamette 
hops.  It has a spicy hop bitterness, 
balanced by toasted malt flavours with a 
hint of bonfire toffee and liquorice and has 
deservedly won gold at the Chicago World 
Beer Championships for the last three 
years. 

Propeller now 
produce a full 
portfolio of beers 
including a very 
acceptable Bohemian 
Style Pilsener, but 
special mention 
must go to their IPA, 
which hits all the 
right spots in this 

category.  Checking in at 6.5 percent and 
with a touch of wheat malt in the grist, 
generous additions of Galena and Amarillo 
hops impart a deep, satisfying, citrus fruit 
bitterness, which lasts long after the last 
drop has  been drained.
Granite Brewery is a Toronto based 
operation that until recently had a 
brewpub in downtown Halifax.  Sadly 
that closed in early 2009, but brewing 
still continues locally in the north of the 
city.  Some of the beers they produce are 

Two of our regular correspondents have been visiting Canadian cities: Halifax and Montreal

served by traditional handpumps and the 
most reliable venue to sample Granite 
beers in Halifax now is the delightful 
Henry House at 1222 Barrington Street, 
built of granite blocks that came over as 
ships’ ballast and named after William 
Alexander Henry, Mayor of Halifax in 
1870.  The Best Bitter Special is a tawny, 
cask-conditioned ale at 4.5 percent 
abv with a peppery, Yakima Fuggle hop 
character, whilst the stronger Peculiar, 
inspired by the eponymous Theakson’s 
beer, is dark, malty and complex.
About the same time Granite were 
closing down their Halifax brewpub, the 
Rockbottom Brewery opened up below 
Your Father’s Moustache, a popular bar-
bistro at 5686 Spring Garden Road.  Full 
of polished woodwork and flat screen 
TVs, it is pleasant enough but, perhaps, 
could be more accurately described 
as a ‘ferment pub’ than a brewpub.  
Apparently, unfermented wort is bought 
in and only the final stages of the brewing 
process completed on the premises, 
producing a range of four different beers.  
The 6 percent IPA is burnished gold in hue 
with a gentle citrus touch on the tongue 
but to my mind, lacks sufficient depth 
of character for a beer of this strength.  
The copper coloured Red, however, is 
somewhat more flavoursome with tangy 
hops offset by roasted malt and caramel 
notes.  The choice of brewery name 
here, however, may have been a little 
unfortunate as in my opinion, much better 
crafted beers await just down the road.
The Rogue’s Roost brewpub at 5435 
Spring Garden is a stylish, modern affair 

with a nautical theme, located above a 
coffee lounge.  At one end, the cramped, 
stainless steel brewhouse can be seen 
behind glass 
and it is 
here that I 
meet Lorne 
Romano, the 
brewmaster 
who has 
been at the 
helm since 
the place 
opened just 
over 11 
years ago.  

Canadian east coast microbrewers are producing some 
stunning beers, notably IPAs, as John Westlake reports

The Henry House
Lorne Romano, happy to 

sport a competitor’s T-shirt
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caramel and Munich malts give the beer 
a full-bodied backbone.  Canada Brewing 
Awards ‘Beer of the Year’ for 2007 and 
2008, it is certainly one for all the hop-
heads amongst us.
When some of the American hop varieties 
became difficult to source, Daniel 
experimented with better hop utilisation.  
“I now add them in small batches 
throughout the boil instead of just two or 
three additions,” he explains.  “I get the 
same desired hop intensity but from a 
smaller quantity overall.”
Daniel has also recently introduced a 
Raspberry Wheat, which, he tells me, is 
proving a real hit with female drinkers, 
but I decide to take his word for it and 
give this one a miss.
A ten minute ferry crossing from the 
harbourside brings me to Dartmouth 
and on the outskirts, the site of the 
Maritime Beer Company.  Regrettably, the 
recessionary downturn saw the brewery 
fold, but it has recently been acquired by 
Sleemans of Ontario, itself now owned 

by Japan’s Sapporo Brewery, and is once 
again up and running.  Their light, crisp 
and somewhat undemanding beers can be 
sampled in the adjoining Brewdebaker’s 
Tap & Grill (612 Windmill Road) as well as 
several other outlets around town.  Honey 
Brown Lager is, perhaps, their most 
interesting brew with an enticing, peppery 
hop nose, well balanced palate and a 
pleasant, bittersweet finish.

Heading back to Halifax, the green 
umbrellas to the right of the ferry terminal 
flutter on the terrace of the Hart & Thistle, 
previously the site of the John Shippey 
Brewery, but since opening in June 2009, 
now producing its own, idiosyncratic beers 
on a small brewing plant to the rear.
Greg Nash, the brewmaster, also produces 
beers for the successful Pumphouse 

Brewery in neighbouring New Brunswick, 
and having been given free rein at the 
Hart & Thistle, he appears to have let 
his imagination run wild.  Black Nitro 
IPA, surely a contradiction in terms, is a 
nitrogen dispensed black beer with all the 
appearance of draught Guinness in the 
glass, but with a citrus hop intensity any 
IPA would be proud of, albeit subsequently 
mellowed to some extent by developing 
nutty, roast malt and chocolate flavours.
Alongside this I also try his Simcoe 
Smash, a rich golden ale with an IBU 
(international bittering units) count that 
must be right off the scale.  This is an 
IPA  that could make it all the way out to 
India and then come back again!  Citrus 
flavours, notably grapefruit, assault the 
palate from all directions whilst sufficient 
malt in the background ensures a good 
mouthfeel and plenty of body.  It is a 
prodigious beer but probably not one 
likely to appeal immediately to most North 
American beer drinkers unaccustomed to 
such a challenge to their tastebuds.
Canadian laws mean that unlike 
brewpubs, commercial brewers such as 
Propeller and Garrison cannot sell their 
wares for consumption on their own 
premises.  But this is a good enough 
reason to visit some of Halifax’s excellent 
alehouses, such as Maxwell’s Plum English 

Pub at 1600 Grafton Street, with over 
60 beers on tap, or the Split Crow at 
1855 Granville Street, built in 1749 and 
reputedly the oldest hostelry in town.  In 
fact, with the highest concentration per 
capita of bars and restaurants in Canada, 
Halifax has a lot going for it.  Oh, and the 
splendid hilltop citadel still garrisoned by 
Scottish regiments, the carefully restored 
waterfront properties and the Maritime 
Museum of the Atlantic (think Titanic 
and the fateful explosion in the harbour 
that devastated the city in 1917) are well 
worth a look too between refreshments!

Over this time he has developed a range 
of popular brews, not least a delightfully 
aromatic and hoppy IPA, with juicy malt 
balanced by orangey citrus tones from 
the Galena and Cascade hops, slightly 
reminiscent of Fullers ESB.
“It’s around 5.5 percent now,” Lorne 
tells me.  “But I tend to pump up the 
strength during the winter months.”  Not 
surprisingly it is their best seller but I also 
try a light refreshing Pilsener, properly 
bottom fermented with a Bohemian yeast 
and seasoned with Hallertau hops.
“I used Saaz hops at first but had to make 
adjustments when they become almost 
impossible to get,” Lorne explains a little 
ruefully.  Nevertheless, I find it a fine, 
easy drinking, summer beer with a nice, 
lingering, lemony zest to it.
Just ahead of Rogue’s Roost, Garrison 
Brewing Company produced its first batch 
of Irish Red Ale in 1997.  Owner Brian 

Titus had certainly spotted an opportunity 
to introduce traditional, full-flavoured 
beers into a market dominated by national 
brands and by 2006, the need to expand 
saw them move to the historic Pier 21 
seaport district of Halifax.  Here they craft 
a selection of all-natural, preservative free 
ales under the direction of brewmaster 
Daniel Girard.

The Red, brewed with specially kilned 
malts such as dark caramel and Munich 
and spiced with Fuggle and Pilgrim hops, 
is a smooth, toffee and malt accented 
beer, which remains their flagship brand.  
But other, much more acutely hoppy beers 
now form part of the Garrison portfolio.
Hop Yard Pale, an amber brew with a 
powerful citrus hop character, is a good 
example, but pales beside their Imperial 
Pale Ale, a hazy, burnished gold, 7 
percent creation of such hop intensity the 
first taste can come as a bit of a shock.  

Copious amounts of 
scarce Cascade and 
Amarillo hops produce 
overwhelming citrus 
flavours, notably 
grapefruit and tangerine 
with even an exotic hint 
of lychee, whilst pale, Split Crow
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raspberry. It was not a pleasant beer. The Honey 
Beer was medium light with a head. It had a 
dull taste and a little bit sweet with a syrupy 
aftertaste. The 2 Bitter was a red coloured and 
bitter, as expected. A very nice beer.
On my second visit I started with the Nut Brown 
Ale: Dark colour, but hard to say how dark 
given how dark the pub was. I tasted a hint of 
coffee in what otherwise resembled a fizzy mild. 
Honey Brown: This is a combination of the Nut 
Brown and the Honey Beer I had the previous 
night. Interestingly, the mix does produce 
something that is better than either. It was 
very red coloured, but not unlike an alcoholic 
pop. Blackout Stout: Black. A good, solid stout. 
Cherry Wheat: Light and clear. Strong cherry 
aroma. It had a bitter taste with a hint of 
cherry. It was very similar to the raspberry beer 
I tried the day before. Ginger Cream Ale: Red, 
cloudy with a head. This had a horrible flat dead 
taste, and no hint of ginger either. I suspect it 
was off.

Les Trois Brasseurs
This company has five brewpubs in Montreal, 
though I only visited two of them. The first 
one I went to was at 1536 St Catherine, on the 
corner of Crescent. The brewery was upstairs 
in what seemed to be a noisy but relaxed and 
dark bar. I went for the sampler tray, which was 
actually a sampler paddle with holes to hold 
four small glasses, probably 25cl. First up was 
the L3B Blonde at 5.2%, which was light and 
refreshing with a noticeable hoppy aftertaste. 
Second was the 
L3B Amber at 
6.2%. This was 
more red coloured 
than amber and 
more malty than 
bitter. Very nice. 
The L3B Brown 
at 4.9% was a 
very dark brown colour, almost black and had 
a chocolaty and bitter taste. The fourth beer I 
tried was a seasonal beer described as a rye 
lager by the barmaid and called La Brasse-Riz. 
It was 6.5% with a strong vanilla taste upfront 
with a hotness, possibly ginger, lying beneath 

the surface. I then had 
a half pint of the L3B 
Blanche at 4.8%. This 
was a fruity wheat beer 
served with a slice of 
lemon.
The other branch of the 
chain I visited was in 
Montreal’s old town at 
105 Rue St Paul East. 
Here I had a bottle of 
La Belle Province, a 7% 

bottle conditioned beer. It comes in 75cl bottles 
and maple syrup is used in the fermentation. 
The result is a light red coloured Belgian style 
blonde beer with a slight sweet taste. Very nice 
too.

Nyk’s
Nyk’s is named after a former owner. The 
bar is at number 1250 on the appropriately 
named Bleury street near the junction with 
St Catherine. It is a small, friendly pub with 
large glassless windows opening up onto the 
narrow pavement, which also contains a small 
number of tables and 
chairs. Though not a 
microbrewery itself, 
it sells eight or nine 
beers from other 
microbreweries and 
four regular imported 
beers - Carlsberg, 
Guinness, Kilkenny 
and Sapporo. I went 
for the microbrewed 

(4%), a black bitter stout. Eddie went for 
Blanche (4.5%). He said this did not have as 
much kick as you’d expect from a wheat beer, 
but was refreshing nevertheless. It was served 
with a slice of lime. I then went for the India 
Rouge (5.5%), a very, very hoppy American 
style IPA.

L’Amere a Boire
This bar at 2049 Rue St Denis has a quaint 
exterior and split level interior. Its home brewed 

beers are: Hefe Weizen 
5%, Cerna Hora 
(pilsner) 5.2%, Drak 
5.8%, Vollbier 5.0%, 
Fin de Siecle 6.0%, 
Oden se Porter 5.0%, 
Muesli (stout) 5.0%, 
Celebratus 6/6% and 
Stout Imperial 7.5%. 
I tried the Fin de 
Siecle, an unfiltered 

cloudy red beer with a tangy bitter taste. On 
my second visit here I thought I’d ordered a 
half of the Muesli 5% stout but somehow ended 
up with a pint of the 7.5% Imperial Stout. This 
was black and creamy and a major factor in 
my hangover the next day. Eddie went for the 
Celebratus (6.6%), which he described as over 
complex, with so many flavours that it was 
hard to pick them out. It also smelt like a toffee 
apple.

Benelux
Benelux at 245 Sherbrooke West has a large 
seating area outside which doesn’t look very 

pleasant given the 
bar is on a busy 
main road. The 
interior is dark 
despite one wall 
being all windows. 
There was piped 
rock music, but 
not loud. The bar 

stays open till 3am, so a good place to end 
the crawl. Its home brewed beers are Psyclo 
(pale ale) 5.5%, Congo (Belgian IPA) 6.3%, 
Gaia (wittbier) 4.6%, Marge (stout) 4.9% and 
Dreadlux (imperial stout) 9%. I tried the Congo, 
another cloudy red beer and delicious, really 
hoppy and refreshing. I then went for the 5.5% 
Psyclo pale ale, another very hoppy bitter. And 
thus the pub crawl ended. I got back to my 
hotel at about 1.30am, and I heard the next day 
that some crawlers were still in the bar at that 
time.

Brutopia
Brutopia (1219, Crescent) is probably the 
best-known pub in Montreal. As well as its own 
beers, it also serves beers from other local 
microbreweries. It has the look and feel of a 
pub, darkish with barstools and low volume 
piped music but some nights they have live 
music. The home brewed range on the board 
had no ABVs listed and the barmaid when asked 
said they were all 
around the 5 to 
6% range, so a bit 
vague. The listed 
regulars were IPA, 
XB (extra blonde), 
Raspberry, Honey 
Beer, Nut Brown Ale 
and Honey Brown. 
The four seasonals 
listed were Blackout Stout, 2 Bitter, Cherry 
Wheat and Ginger Cream Ale.
I started with the IPA, which was red and 
hazy. It had a low initial hit on taste but a 
strong bitter aftertaste. The XB was next, 
a lager coloured bitter-sweet pilsner. The 
Raspberry, unsurprisingly, had a strong smell 
of raspberries. It was a light, lager coloured 
beer. It had a bitter taste, with just a hint of 

My holiday in Montreal this summer 
included attending the World Science 
Fiction convention, and, as I have done 

twice before, I organised a convention eve pub 
crawl. The first five bars listed here comprised 
said crawl and the rest are other bars that I 
visited and liked during my two-week stay.

Allegro Bistro Bar
This bar was the meeting point for the start 
of the pub crawl. The bar is off the lobby at 
the Days Inn Hotel at 215 Boulevard Rene-
Levesque. I was first to arrive and I ordered 
a bottle of Boreale Blonde (4.5%). According 
to the bottle, this comes from Les Brasseurs 
du Nord in Blainville, Quebec. This fairly basic 
pilsner was served much too cold and to make 
it worse was in a chilled glass. I followed it with 
a bottle of Boreale Rousse (5%), still too cold 
but this time I insisted on a non-chilled glass. 
This red coloured beer had more taste than the 
blonde and was much nicer.
By the time I’d finished, we had a crowd of 18 
or 19 ready to set out on the pub crawl. These 
numbers swelled during the evening as people 
rang my mobile to find out where we were. 
Some people too didn’t complete the full crawl, 
but I reckon that about 30 people took part in at 
least some of it.

Le Saint Bock
This pub (1749 St Denis) brews its own beers 
and has a small seating area out the front and 
larger interior with a choice of table chairs or 
comfy chairs. Our party spread out across both 
types. I started with a glass of Traitre (5%) 
and sausages and chips to line the stomach. 
This beer was a medium blonde, and cloudy. It 

had a medium bitter taste, very refreshing IPA 
style beer. Eddie sitting opposite me went for 
the Malediction (5%), which was black coloured 
and Eddie said was a stout with all the flavours 
you’d expect. Very nice. My second beer here 
was the Crucifixion (5%), which was dark and 
cloudy and very malty with a sour aftertaste. 
Eddie’s second was the Suiverse (3.5%), very 
light, a little bit cloudy and slightly fizzy. A 
refreshing session beer.

Le Cheval Blanc
The black exterior of Le Cheval Blanc (809 
Ontario East) leads to a modern metallic interior 
with odd looking paintings on the wall. The 
seven home brewed beers listed were: Blonde 
5%, Ambree (red) 5%, Witte Pol 4.5%, Pale 
Ale de Siegle 5%, Noire (stout) 4%, Blanche 
(coriander-orange) 4.5% 
and Inaia Rouge (IPA) 
5.5%. On my first visit, 
I tried the Pale Ale de 
Siegle, which the barmaid 
told me was a rye beer. It 
was unfiltered, hence the 
refreshing bitter’s cloudy 
reddish appearance. My 
second visit here was 
during the pre-convention 
pub crawl. This time, I 
started with the Noire 

More to Montreal than maple syrup
Steve Rogerson visited Montreal and found a city awash with microbreweries
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The City Page Canadian Special
Le Mezz
Named due to its location on the mezzanine 
floor of the Cantlie Suites Hotel, which was our 
hotel at 1110 Sherbrooke Street West.
The bar had two keg draught beers and two 
bottled beers from the McAuslan Brewery in 
Montreal, so I had to try them. All were 5% abv. 
First up was the Griffon Extra Pale Ale from the 
tap. This is a hoppy lager served a little cooler 
than I would have liked. In fact, as it warmed 
up a malty aftertaste became apparent that 
wasn’t noticeable when cold. Also from the tap 
was Griffon Brown Ale. This was a refreshing 
dark lager with a slight caramel taste. The first 
bottle I tried was the St-Ambroise Oatmeal 
Stout. As I poured it, I think I saw some 
sediment sneak into the glass suggesting a 
bottle conditioned beer, but the beer was too 
black to tell for sure. The beer had bitter notes 
though the flavour was dominated by coffee and 
chocolate flavours. The St-Ambroise Pale Ale is 
claimed to be the first speciality bottled ale to 
be brewed in Quebec. It has a reddish colour 
and is not as hoppy as the EPA. It scores on 
maltiness rather than bitterness. They also had 
the Belgian bottled beer Vondel Brown Beer, a 
nice 8.5% dark beer.

Bieres et Compagnie
Located at 4350 St-Dennis, this is not 
a brewpub but did have a wide range of 
microbrewery beers. It also had an international 
range, though the UK section consisted only of 
Fullers ESB and Fullers London Pride Porter. First 
up were two bottled 
Le Grimoire beers. La 
Grimousse at 5% had 
a musky smell and a 
sour taste whereas Le 
Noire Soeur, also at 
5%, was a stout with a 
chocolaty taste. From 
Brasseurs de Montreal 
was the 4.7% La 
Black Witch. Dark 
red, initially sweet 
with a more complex 
aftertaste. From 
Feirne Brasserie Schoure was the 5% Schounea 
L’Erable. This had a strong maple syrup aroma 
and a flavour that mixed bitterness with maple 
syrup. The Unibroue La Fin Du Monde at 9% 
was next up. A strong triple fermented beer. 
Unibroue’s Pistoles, also at 9%, was a dark beer 
with multiple tastes. A lovely Belgian style beer. 
The final drink of the evening was the Unibroue 
17 at 10%. Dry and full bodied. A lovely dark 
beer that deserves a medal.

Peel Pub
Found at 1196 Peel Street this is a dark sports 
bar with loud music and multiple screens. They 
had two local beers - Vieux Montreal Blonde 
and Vieux Montreal Red from BVM Breweries 
in Montreal. These were nothing special. Both 
were 5%. The Blonde was a pilsner style lager, 
slightly hoppy, and the Red was darker but not 
dissimilar in taste. The bar also sold many of 
the mass produced lagers such as Budweiser, 
Coors, Carlsberg, Heineken and Labatt. They 
also had beers from Unibroue, which the 
barman told me was earning itself a bad name 
by gobbling up some 
of the country’s 
microbreweries. I 
tried the Unibroue 
Maudite at 8.5%. 
This was red and 
cloudy, with a 
simple malty taste. 
Very uncomplicated 
and uninspiring. 
They also sold some 
Unibroue bottle 
conditioned beers.
On my second visit, 
I started with a half 
of the Alexander 
Keith’s IPA. This 
was horrible. A pale 

beers, none of which listed strengths on the 
chalkboard.
First, I had the Belle Guele Rouse, a light red 
beer, slightly sweet. This was followed by the 
Coup de Grisou, a wheat beer served with a 
slice of lime. It had a very tangy bitter taste. 
Finally, I went for the Blanche de Chambly, 
another wheat beer, this time with a slice 
of lemon rather than lime. This was a more 
traditional wheat beer with a smooth taste, not 
as sharp as the previous one. On my second 
visit to Nyk’s I tried the St-Ambroise Pale Ale, 
a hoppy US style IPA, though not as hoppy as 
some I tried this fortnight. I followed this with 
the St-Ambroise Noir, a black stout.

Le Reservoir
Charlie, Feorag and I went to Le Reservoir 
(9 Duluth East near the junction with Saint-
Laurent), a combined bar and restaurant with 
rickety wooden tables. The brewery was visible 
to the right of the bar. This was definitely a 
young-persons’ bar; as Feorag pointed out 

the three of us 
were probably 
each at least two 
decades older than 
anyone else on the 
premises. They 
had six home brew 
beers on show and 
I had the Pale Ale 
d’été (summer 

beer), which had a very hoppy bitter taste in 
the style of US IPAs. It was listed as 5.8%, and 
was the only one with any strength marked on 
the board. That probably means the rest were 
around 5%, which seems to be the standard. 
Charlie and Feorag went for the Blanche, which 
they described as a tart wheat beer; it was 
served with a slice of lime. 

Dieu Du Ciel!
Located at 29 Laurier West, near the junction 
with St-Laurent, this is a dark and quite noisy 
bar but, as Feorag pointed out, at least the 
people here looked old enough to drink. While 
Charlie opted for a pint of one of the beers, 
Feorag and I went for a sampler of all 16 beers 
they had on: Paienne, 5%, a blonde lager, light, 
a little hoppy but nothing special; Fumisterie, 
5%, light red colour, slightly sweeter than 
the Paienne; 
Déesse 
Noctuire, 5%, 
a stout - black 
with a head and 
with normal 
stout flavours 
and a hint of 
bitterness; 
Rosée 
D’Hibiscas, 
5%, red and 
cloudy with a 
flowery aroma tasting like alcoholic tea; Cone 
Du Diable, 6.5%, a very hoppy American style 
IPA; Charbonniere, 5%, a dark red bitter with 
a smoky taste; Cascade Blanche, 5%, light 
coloured with extreme hoppiness - lovely; 
Gaélique, 5%, an Irish cream ale that Feorag 
summed up by calling it Kilkenny; Rigor Mortis 
Abbey, 9.5%, gorgeously complex Belgian 
abbey style beer; Ochamena Bi–Ru, 5%, a 
sharpish tea flavoured brew but not my cup of 
beer; Rigor Mortis Blonde, 6%, a surprisingly 
authentic tasting Belgian style beer with a nice 
bitter taste; Hors Saison, 6%, a rye beer was 
a crispy bitter with a certain sourness, but 
pleasant for it; Reute de Épices, 5%, another 
rye beer, hoppy with a hot afterburn- unusual 
and excellent; Solstice d’Été (which translated 
means Summer Solstice), 6%, described as a 
wheat beer with cherry and smells like Ribena 
- very sour; Rigor Mortis Triple, 9%, lovely 
and complex with bitter and sweet flavours, a 
fantastic beer; and finally Péché Mortel, 9.5%, 
described as an imperial stout with coffee, it 
has a creamy bitter burnt taste with a coffee 
undertaste and aroma.

lager with hardly 
any flavour and 
what there was 
tasted of puke. 
Avoid at all costs. 
They have a nerve 
calling it IPA. I 
then went for 
safer ground with 
a bottle of the 
Unibroue Raftman 
at 5.5%, a light 
coloured fairly 
average blonde 
style beer. And I 
finished up with 
the very nice 
bottled Unibroue La Fin Du Monde.

The Bottles
Lawrence, Glenys and I tried out the bottled 
beers that I brought back with me from 
Montreal. All appeared to be bottle conditioned.
First up was a pack of four beers I bought at 
the airport. Temblay Blonde 4.9%. Light colour 
with a hint of floweriness in the aroma. It has 
an up-front maltiness with a bitter finish, but 
very subtle. Le Cheval Blanc La Blanche 5%. A 
pleasant wheat beer with a noticeable fruitiness. 
Coup de Grisou 5%. This was described on the 
bottle as a spicy buckwheat beer and was a very 
nice combination of fruitiness and coriander. 
Belle Guele Originale 5.2%. Described as a 
lager, this had a coppery red colour and a 
nice hoppy smell. In fact it smells like freshly 
brewed beer at a brewery. It has a very malty 
flavour with a bitter aftertaste. Next, we tried 
the six beers that I bought at a supermarket 
that was recommended for its beer range. The 
supermarket is at 349 Avenue de L’Eglise in 
the Verdun region of Montreal. Again, all these 
appear to be bottle conditioned.
Le Cheval Blanc Loch Ness 6%. Described 
as a traditional Scottish strong ale, this dark 
red beer is very malty but with no real after 
flavours. Glenys said: “A lovely colour but a 
bit disappointing.” Dieu Du Ciel! Aphrodisiaque 
6.5%. This cocoa and vanilla stout is solid black 
and has a chocolate and coffee flavour. In fact, 
Glenys said: “It looks like a glass of coffee.”
Brasserie Au Maitre-Brasseur, La Garce 6.5%. 
This also uses buckwheat and is very nice, 
with a taste that suggests a stronger beer than 
6.5%. “This could hold its own in Belgium,” said 
Lawrence. “Absolutely gorgeous,” said Glenys. 
“A stupid label but a gorgeous beer.” The label 
shows a woman behind bars (the prison kind). 
The beer has a lot of competing flavours with 
a bitter finish. Overall, it is very smooth. On 
colour, it is cloudy and darkish, but not dark.
Les Trois Mousquetaires, Doppelbock Grande 
Cuvée, 9.5%, comes in a corked 75cl bottle. It 
is a dark brown beer with a chocolaty aroma. It 
is thick and malty, and a lovely stout style beer. 
Bilboquet Microbrasserie, Mackroken Flower 
10.8%, is described as a Scotch Ale; it has a 
flowery nose and tastes gorgeous, sweetish 
with a hint of sherry. “This is seriously smooth,” 
said Lawrence. Brasserie Breughel Biere de Noël 
(Christmas ale), 11%, has a very strong bitter 
flavour and is extremely hoppy.
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In the Beginning.....
In the first of a new series, Howard Clark 
looks at the origins of beer - and of CAMRA

Picture the scene, Stone Age man, at home in his cave 
with the wife and kids, in front of the fire, Setanta sports 
on the satellite TV. Slumped back in his rock arm chair, 

feet up on a boulder, newspaper in one hand and a pint of best 
bitter in the other.

Well the TV may be an exaggeration and even the newspaper, 
but the beer? Maybe not! Certain leading archaeologists believe 
it possible that a basic beer like drink could have been produced 
10,000 years ago. They do know that wheat and barley was 
cultivated. The story goes that Mesolithic grain gatherers left 
a bowl of wheat out in the rain, after a few days the grain had 
sprouted and had been infected by wild airborne yeast. On 
tasting this brew and experiencing the alcoholic effect, they 
quickly found how to reproduce it. Unfortunately for this theory a 
few years ago an archaeologist and keen home brewer tried this 
with awful results that could not even be tried. So this accidental 
theory is probably not true.
However if wheat and barley were gathered and cultivated by 
Neolithic man, this was for food, a bread or biscuit would have 
been produced. With this in mind a second experiment was made 
using technology that would have been available at the time.
A simple flat hard bread was made and then  ground up, mixed 
and mashed in hot water, this mixture was then heated enough 
for enzymes to convert more starches into sugar. Using a 
yeast cultivated from unpasteurised cider and adding fruit to 
bring in wild yeast found in the skins, a pleasant tasting beer 
was produced. Though cloudy it was a very drinkable 5% beer 
described in his own words as a bready, yeasty and cidery taste, 
good enough to warrant a second glass.
So the accidental theory may not hold liquor (a brewing term 
for water) but it is certainly possible that at some early stage in 
man’s development beer was first brewed. Some archaeologists 
maintain they have found evidence of brewing in the Middle East 
as far back as 7,000 years, and that 6,000 years ago Neolithic 
farmers brought brewing over the water to Britain. We may 
never know exactly when brewing of beer first happened but we 
do know that it has been around for many a year. We know that 
beer was around in 2200 BC, during the Sumarian Empire as the 
following extract from the “Epic of Gilgamesh” tales, originally 
an oral poetry of that time from southern Mesopotamia, clearly 
shows beer was around and enjoyed at this time.
Enkidu, a shaggy, unkempt, almost bestial primitive man, 
who ate grass and could milk wild animals, wanted to test his 
strength against King Gilgamesh, the demigod-like sovereign. 
Taking no chances, Gilgamesh sent a Shahat the harlot to 
entise Enkidu out of the forest to learn of his strengths and 
weaknesses. Enkidu enjoyed a week with her, during which she 

taught him of civilization.  Enkidu knew not what bread was nor 
how one ate it........
 

Bread they set before him, ale they set before him.
Enkidu ate not the bread but looked askance.
How to eat bread Enkidu knew not.
How to drink ale he had never been shown
The harlot opened her mouth, saying to Enkidu;
“Eat the bread, Enkidu, essential for life, drink the ale, 
the lot of the land!”
Enkidu ate the bread until he was sated, he drank the 
ale a full seven goblets.
His mood became free, he started to sing, his heart 
grew merry, his face lit up.

Following this, the Babylonians where known to have brewed 
twenty different kinds of beer, from ingredients such as Emmer 
Wheat (abundant at the time), barley and mixtures of grains. 
This was cloudy and was drunk through a straw to help avoid 
drinking the bitter sediment. They even brought out laws to 
allocate beer rations, and drowning was a punishment for selling 
low quality beer. Beer brewing carried on along the Nile into 
Egyptian times, and into Roman times, but then took a back seat 
to the grape and wine, beer being described by the Romans as 
a barbarian drink. Though historical evidence shows that often 
the Roman solder would prefer to drink ale after a hard days 
pillaging than wine.
I don’t pretend to be a real expert on this history and books 
have been written on the subject, so it is sufficient just to say 
beer or ale has been with us in various forms and guises as part 
of our history, our lives and well-being for many years, for as 
long (somewhere between) 4,000 and 10,000 years. 
Some hold a theory that beer brewing was the main reason that 
early man stopped being nomadic and settled down forming 
settlements and started early civilisation as we know it today. 
This is the first part of a series articles over the coming editions 
of the Drinker. They are aimed more at the newcomer to real ale 
and CAMRA. Over the following issues we will be investigating 
more history of beer and brewing closer to home in Britain. We 
will be looking at the brewing process in some detail, and beer 
styles, the development of the brewery, and demystifying terms 
like wort, mash, kilderkin, hogshead, tut and shive to mention 
but a few.  Also that CAMRA coined phrase “Real Ale”.
We will look at when and how CAMRA was formed, what it 
does, and how it helps the brewing and pub industry. Also why, 
from the few people who started it, CAMRA has become the 
largest and most active consumer campaigning organisation 
today, boasting 100,000 members, and how an active band of 
volunteers helps you the consumer by fighting behind the scenes 
for your rights to enjoy a good pint.   



35www.nottinghamcamra.org December 2009 / January 2010

In the Beginning.....

CRockAD-NDNov09A4:Layout 1  9/11/09  15:03  Page 1



www.nottinghamcamra.org December 2009 / January 20103�

More Bottled Beer

A recent visit to Tesco found me 
checking out the beer shelves 
and I was pleasantly surprised to 

find Butty Bach, brewed by Wye Valley 
Brewery and bearing the CAMRA logo, 
confirming that this was Real Ale in a 
Bottle (RAIB). At £1.70 for a 4.5% ABV 
500 ml. bottle it represented good value 
and as I had not tried the beer before I 
was keen to put this oversight right.
After allowing the beer to settle at 
home for a few days I carefully opened 
and poured the beer to ensure that the 

sediment stayed in the bottle. The end result was a golden 
coloured ale with a smallish head complete with a delicate dry 
hoppy aroma. I was pleased that the overall carbonation was low 
to medium and the beer itself had a gentle hoppiness with a hint 
of fruit. 

As with many premium ales it was not 
overly sharp but very drinkable and 
satisfying. The aftertaste was dry (but not 
excessive) with malt in the background. A 
well balanced and enjoyable beer.
The beer was named Butty Bach (Welsh 
for ‘Little Friend) and was first brewed 
for the 1998 Cardiff Beer Festival, using 
Maris Otter and 
Crystal malts, flaked 
barley, malted wheat, 

and locally grown Fuggles, Goldings and 
Bramling Cross hops.
Wye Valley Brewery are a family 
run brewery founded in 1985. The 
Herefordshire brewery was initially located 
in Canon Pyon, moving to Stoke Lacy in 
2002. The bottling facility was installed in 
2009.

They are probably more famous for their Dorothy Goodbody’s 
range of beers, and the Golden Ale, 4.2% ABV, (another RAIB) is 
also available at Tesco at £1.60 a bottle.
Both beers would brighten up Christmas for those not able to get 
to the pub to drink the cask conditioned versions.
Wye Valley beers can also be purchased direct from the brewery 
and for more information check out the Wye Valley brewery web 
site at www.wyevalleybrewery.co.uk 

More Real Ale in a bottle ��: Andrew Ludlow tries some Wye Valley beers
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Membership Milestone

Following on from the news a few months ago of CAMRA 
achieving 100,000 members Nationally, here at Nottingham 

we have achieved the heady highs of 2,000 members, with 132 
local members joining at the Beer Festival. Welcome to you 
all. Please come along to a branch meeting or social and get 
involved. It really is rewarding.
Have you checked your personal details recently on the National 
website? It is very easy to do. Visit www.camra.org.uk and log 
in. Your login name is your membership number, without any 
leading zeros. Password is your postcode, without the space, eg. 
NG12XZ. This can become very important as you approach bus 
pass age. There are over 250 of you out there without a date of 
birth registered in your personal details. This means that when 
you achieve that milestone, you will still be charged the full 
membership rate rather than the reduced concessionary rate. 
You could of course ignore this and continue to pay the full rate. 
CAMRA could do with the extra funds. The choice is yours. But 
do it now, before you forget.
If you do have any problems logging in or wish to contact me for 
any other membership related issues then feel free to contact 
me on 0794 154 0769 or at alanward@nottinghamcamra.org.

Free local pub vouchers when you join CAMRA

There’s never been a better time to join CAMRA! Join now, 
using the form below, or on line at www.camra.org.uk and 

you will receive £20 worth of Wetherspoon vouchers free with 
your membership. But now, in this area, you can also use these 
in the following Castle Rock pubs: Bread & Bitter, Mapperley;
Canalhouse, Canal Street; Forest Tavern/The Maze, Mansfield 
Road; Horse & Jockey, Basford; Kean’s Head, Lace Market;
Lincolnshire Poacher, Mansfield Road; Newshouse, Canal Street;
Stratford Haven, West Bridgford; Vat & Fiddle, near Rail Station;
and the Victoria Hotel, Beeston. Also on Castle Rock beers in 
these Pub People pubs: The Lion, Basford, Bunkers Hill, Hockley, 
the Hop Pole, Beeston and the Rutland Cottage, Ilkeston.

Real Ale bar for Sheffield Station

The Sheffield Tap Bar, 
located within Sheffield 

Train Station fronting onto 
Platform 1b and Sheaf 
Street, will open its doors on 
December 5th. The bar is the 
restored former First Class 
refreshment rooms which 
originally opened in 1904. 
The Grade 2 listed rooms 
have been closed since 
1975, suffering considerable 
neglect, vandalism and 
water damage. After 16 months of struggle and bureaucracy 
the new owners are now well under way with the fit-out and 
restoration. Drawing on the strengths of Pivo at York Station, 
the bar will be opening with 20 draught ales and over 250 
bottled beers from around the world. Thornbridge Brewery are 
partners in the project and as a result a minimum of four of their 
excellent cask ales will be available at all times. 

LocAle for Bentinck Club, Hucknall

The Bentinck Club at 5, Portland Road, Hucknall (opposite the 
Byron cinema and five minutes walk from the tram and train) 

joined LocAle in August 2009 and already have had beers from 
Maypole, Fun Fair, Blue Monkey, Magpie and Nutbrook breweries.
Whilst the Hucknall Bentinck club is a members club card carrying 
CAMRA members are allowed entry on production of their card 
and signing in the visitor’s book.
The club currently offers just the one cask ale, although a second 
handpull is available and will be brought into use once demand 
allows.
The club have taken the 
view that they would 
prefer to offer a beer 
in excellent condition 
rather than increase the 
choice and run the risk 
of lower quality ales.
The Bentinck Club 
comprises of a 
comfortable lounge area 
divided in such a way 
that those who wish to 
play darts or watch the 
Freeview TV do not disturb the drinkers and card/domino players. 
Situated at the back of the club are two full size snooker tables 
– which are available when not used by club members. On the 
food front rolls/cobs are freshly made to order. The club opens 
12-2.30 on Saturday, 12-2.00 on Sunday and 7-11 pm every day 
of the week.
Teresa, Bar Manager said “It a very friendly club and the members 
have high standards, so we joined LocAle so that we could offer 
them the very best of local beers. At this stage we intend serving 
beers from as many of the 21 LocAle breweries as possible so 
most nights a different beer is available”. 

Snippets

















 


 























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

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

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

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

9 2 6 1 2 9

detached and retained this section
✁

It takes all sorts to campaign for real ale

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

Your Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

Postcode

Email address

Tel No (s)

Partner’s Details (if Joint Membership) 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Please state which CAMRA newsletter you found this 
form in?

Direct Debit Non DD

Single Membership £20 £22 
(UK & EU)

Joint Membership £25 £27
(Partner at the same address)
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Snippets
Pub Festival supports Nottinghamshire 
Victoria Cross appeal

The Canal House has held a Victoria Cross Beer Festival, 
featuring beers with military sounding names. The 

Nottingham and Nottinghamshire Victoria Cross Committee plan 
to commemorate all of Nottinghamshire’s  20 Victoria Cross 
holders with a monument of rough hewn granite polished and 
engraved on one side, similar to the one which is sited on the 
Somme Battlefield, at the Ulster Tower. The monument will 
hopefully be in the grounds of Nottingham Castle - Dave Green, 
the Nottingham Castle manager, and Nottingham City Council 
have been most supportive of the project, the Committee Chair 
Tony Higton told Nottingham Drinker. Photos of the 20 men were 
on display at the Festival, with details of their awards.

Yvette Story, the Canal House mnager said: “I was approached 
and asked if I could do anything to help raise some money for 
the appeal. At present there is nothing honouring these men and 

the heroic things they did. Coming from a military family this 
was something I wanted to get involved with.  I came up with 
an idea of having a beer festival with a military theme to it.  I 
then approached drink suppliers and local businesses for raffle 
prizes which I got people to buy for £1 a ticket.  People were 
extremely generous with prizes such as tickets to Notts County, 
and Panthers, a 3 litre bottle of Jack Daniels, Goodie bags etc. I 
then approached local brewers asking if they could donate either 
a prize or possibly have a beer that I could use at the festival.  
Both Blue Monkey and Magpie had brews that I could use, Blue 
Monkey actually donated a 9 gallon barrel of Evolution for free so 
all proceeds from that cask went into the appeal fund. The Lord 
Mayor of Nottingham opened the festival, along with four other 
mayors from the county.
“I aimed to make £1000 in total - at present the final count on 
Sat was at £948 but I also have donation boxes to count that 
were in all Tynemill Nottingham pubs so I am confident that the 
target will be met.  The support from customers and staff has 
been amazing.  The project needs £20,000 so any donations or 
help would be greatly appreciated.”
Since then, a further £650 was raised at the Castle Rock Awards 
Evening (see p 4).

Other pub festivals

Pub beer festivals are getting better and better! The Drinker 
team attempt to visit as many as possible of those that take 

place in our area.  The Air Hostess at Tollerton had a Battle of 
Trafalgar Festival, there were 25 beers in all with seven available 
on hand pulls at any one time. The Poet and Castle, Codnor, 
had a Halloween Festival which was very well attended and 
had a large range of beers stillaged inside the pub. and special 
festival food. The Little Acorn at Ilkeston’s Beers for the Boys 
Festival was their first ever. There was an excellent range of 
beers stillaged in the back bar - but attendance was a little on 
the low side - let’s hope that as the pub gets better known more 
will go in future. The Johnson Arms was as busy as ever at 
their latest event - even on the Wednesday there was barely a 
seat to be had. A number of well cooled casks racked behind the 
bar joined the handpumped range, and there was a discount if 
you bought a voucher for four pints. The Lady Bay had eight 
cooled casks racked in the bar in addition to eight more on 
handpump; the range included light and dark beers, a stout and 
a Belgian style ale - the star for me was Atomic Brewery’s Winter 
(5.5%) from Rugby. I went on the Friday - and it was standing 
room only! And last but most certainly not least was the West 
Bridgford Hockey Club Beer Festival, next to the fire station 
on Loughborough Road with a massive range of 25 beers at the 
start - pretty impressive!

The CAMRA Members’ Weekend and AGM

The 2010 Members’ Weekend is being held at the Villa 
Marina in Douglas, Isle of Man, on April 16th – 18th. I can, 

having been to the island many times, thoroughly recommend it 
to you - it really is a superb place to visit! It is time to book your 
flights now - available with Manx2 (www.manx2.com) from East 
Midlands Airport. We shall be featuring an article on Douglas 
pubs in the February edition of the Drinker.
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RESTORED TO ITS FORMER GLORY! 
Featuring 

Up to 8 Cask Ales with local
Microbrewery selection

an extensive choice of Draught & 
Bottled Continental & International Beers

Fresh, delicious  Food Prepared Daily,
Lunch & Dinner

traditional hospitality assured at all times

Children Welcome

Camra Members:  5% discount on all purchases

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

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

Four regular beers from Everards and a guest beer
Two traditional ciders

Food: 12 - 2.00 and 6-8 
Wed - Sat
12 - 2 Sun

Main courses from £1.99 
Quiz Night Wednesday 9pm

Good Beer Guide 2010

Live Bands Sundays, 
5.30 - 8pm
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First Rays of the New Rising Sun
Break on thru to the other side
As some people have told me, (very good) the last title was 

a corruption of Throw down the Sword by Wishbone Ash from 
the Argus album.

This time, another song to fit my current circumstances.
First up, some bad news, the Runner has closed its doors, and all 
gigs moved and no news if it will reopen, so if you know something, 
let me know, here at the Drinker.

I’ve been a bit busy on the gig front of late (6 bands since the middle 
of October, Walter Trout, John Otway and Wild Willie Barrett, Amon 
Amarth, Funeral for a Friend, Y & T and Magnum with another eight 
to go before the end of the year!)

A few things to look out for next year, one old favourite and two 
‘newer’ bands: Evile, Thursday 21st January, (British trash metal 
band); Airbourne, Wednesday 3rd February, (Australian hard rock); 
The Stranglers, Wednesday 3rd March, (well everybody should know 
these) - all at Rock City.

I’ve had to do some reminding for this issue, so a few more local 
gigs to present. And if anyone else wants their venue and gigs 
advertising, just let me know, it’s all free. I’m only interested in 
keeping live music, just that, LIVE!!

Lion, Basford
December

Fri. 4th-Phil Tanners Bluesdog, Sat 5th-The Modfathers, 
Sun 6th-Shipstone Street Jazz Orchestra, Fri. 11th-Hackenbush, 
Sat 12th-Airborne, Sun 13th-Dave Round Quintet, Fri. 18th-Buzzard 
and The Stumble Brothers, Sat 19th-Spacehopper, Sun 20th-Teddy 
Fullick Quintet, Thurs 24th Christmas Eve-Christmas open Mic carol 
service and the Lion inn nativity play, Sat 26th-The new Robinson 
Band, New years eve- Wholesome Fish £5 (ticket only)

January

Fri. 8th-Boothill Toetappers, Sat 9th-Franchise, Fri. 15th-Pete 
Donaldson Blues Band, Sat 16th-Vampire Cowboys, Fri. 22nd- C40,
Sat 23rd-Shades of Blue, Wed 27th-a night with the Wholesome Fish

Fri. 29th-Buzzard, Sat 30th-Northsea International

Regular performances

Jazz Sunday Lunchtime   1.30pm – 4pm
Every Sun eve -The Last Pedestrians, then songwriters open mic 7pm
Every Tue eve - The Old Nick Trading Company and guests
Every Thu eve - open Mic with Steve n Steve

(Free drink for all performers on these nights)

Air Hostess, Tollerton
December 
Sun 6th Black 2 Black – 60’s to present day, Sun 13th Dumpy’s Blues 
Intoxicated – rock & blues, Sun 20th Junction – classic rock, Sun 27th 
Eat Cake – classic rock. 

January:
Sun 3rd Hanger 3 - classic rock, Sat 9th John Stringer – classic rock 
(note: this gig will start about 9pm) Sun 10th Jester - rock classics, 
Sun 17th Happy Hour - rock classics, Sun 24th New Tricks R & B, Sun 
31st Not Now Kato - classic rock. Please note; all gigs start at 5.30pm 
and finish at 8pm (except where stated)

Travellers Rest, Draycott 
December
Fri 4th KC Karaoke, Sat 5th 4 Way Split – covers band, Wed 9th Phil 
Langan & Steve Benford – original artists, Sat 12th Tony Doyle – Mr. 
Rock ‘n Roll, Wed 16th The Downtrodden String Band – bluegrass, Sat 
19th The Rick Shaw Roadshow – covers artist. (Please note, gigs on a 
Saturday will start at 8pm and finish by 10.55, grumpy neighbours!)

Victoria, Beeston (Sunday nights)
December 
6th Sould; 13th Richie Muir, 20th Paul Robinson, 27th Toe Tappers

January
3rd Kick and Rush, 10th T.B.C, 17th Richie Muir.  Plus Jazz Mon. Eves.
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Don’t forget, when you visit these pubs for the entertainment, fill in your score sheets. Scores go towards deciding who goes 
in the beer guide. So if you’re at a loose end, drop in and support these places and tell them where you heard about them. My 
contact details are, raykirby@nottinghamcamra.org and keep the info coming. Thanks, Ray Kirby. (Keep on rocking)



www.nottinghamcamra.org December 2009 / January 2010�0

Ray’s Round

Following on from my comments in 
the last issue about my punctuation, I 
have had it pointed out by one of our 

proof-readers that I’m making a complete dogs 
breakfast but gave me no pointers. So you’ll 
have to put up with what you get I’m afraid.
I’ll start with a word about the discounts, 
we recently had an e-mail from a gentleman 

saying, amongst other things, that he had been refused 
discounts in a number of pubs (he didn’t say which) well, we 
have been out and checked them all for this issue and everything 
is up to date and we have found no problems anywhere, so I’m 
not sure why he has been refused. The only thing I would say 
is, for the avoidance of any doubt, show your membership card 
when you order your beer, don’t wait until you are paying
And now for news of more discounts and offers for CAMRA 
members. 
First up, Bunkers Hill at the bottom of Hockley has been 
acquired from Punch Taverns by the Pub People, this means 
that the beer choice is not as restricted as before, they have 
also introduced a CAMRA discount of 15p a pint, pro rata on a 
half. It’s a single open plan bar but with plenty of seating dotted 
around, upstairs is a function room, which occasionally has live 
music. On the bar are Marstons Pedigree, 4.5%, £2.80 (this is 
a regular, very popular I’m told); a Nottingham Brewery beer 
will also on regularly (Legend, 4%, £2.40 was on at the time 
of my visit) Nottingham EPA is the beer that counts towards 
the 10 days a week collectors card. Also on were Oldershaw 
Byards Leap, 4.3%, £2.65; Black Sheep Bitter, 3.8%, £2,75 
and Grainstore Witch’s Brew, 4.5%, £2.65. Castle Rock Harvest 
Pale, 3.8% (when available) will be on sale at £2 before 6pm 
every day. They also have a cask cider (at least one) available; 
Broadoak was on (sorry, I didn’t ask the price) when I was in. 
There is a DJ playing records (yes, real vinyl!) on a Friday from 

9pm until close and on a Sunday evening they have Salsa, if you 
fancy a bit of exercise.
There’s been a change of management at the Royal Children, 
the pub has been taken over by Pete from the Salutation, (next 
door, for anyone who doesn’t know!!) and it is a free house. 
It is being styled as Nottingham’s newest blues bar; it has 
blues music playing, the walls and back of the bar are slowly 
filling with pictures of blues artists and blues memorabilia and 
in keeping with this theme they have a number of bourbons 
for sale, with Jack Daniels and Jim Beam on the optics. Their 
advertising says “We’re 3862 miles from Chicago, we’ve got 
great real ales, great food, great music, but we’re not wearing 
sunglasses”! On a Wednesday Colin Staples hosts a blues jam, 
where various local musicians showcase their talents. On the 
beer front, 7 beers will be available and they will have at least 
one, maybe two beers from the Thornbridge brewery always 
available, Wild Swan, 3.5%, £1.99; Brother Rabbit, 3.7%, 
£2.55; Kipling, 5.2%, £2.65; and Jaipur, 5.9%, £2.75 have been 
on recently; others that have passed through were Oldershaw 
Grantham Stout, 4.3%, £2.60; Blue Monkey 99 Red Baboons, 
4.2%, £2.60; S & N (UK) Caledonian Deuchars IPA, 3.8%, 
£1.99; Oakham Baja, 4.3%, £2.55; Theakstons Old Peculier, 
5.6%, £2.65; Belvoir Peacock Glory, 4.7%, £2.60, plus they 
will also have at least one beer on sale at £1.99 at all times; 
in addition to all this, you get a 20p a pint discount for being a 
CAMRA member, (note, this has doubled) so there is really no 
excuse not to go in. you have been told!
The Bell Inn have added an extra incentive to their R’Ale card 
for early December, when you “cash in” your full card, if you also 
supply your e-mail address and, or, telephone number you will 
become a member of the new ‘Cask Club’ and the first 12 drawn 
out of the ‘hat’ will be invited to a VIP free Xmas buffet evening 
on Sunday 13th December. The details will be retained so that 
members can be notified of other similar future promotions.

Moving out of the city, another establishment that has 
undergone a change of ownership is the Crown, Church Street, 
Beeston. This has been bought by Everards and they have turned 
it into a ‘Real Ale Emporium’ . Apart for some cosmetic changes, 
the pub has not been touched, still retaining its five rooms, one 
large bar area with a standing area and plenty of seats and one 
smaller bar with even smaller snug attached, both of which have 
their own doors for complete privacy. A further room houses 
the dartboard and there is also a separate sitting room. Watch 
out for the low beams anyone over six feet tall! They have 14 
pumps between the three bar areas and these dispense ten ales. 
Regular beers are Everards Tiger, 4.2%, £2.50; Leatherbritches 
Bounder, 3.8% and CAD, 4%, both £2,  and Fullers London 
Pride, 4.1%, £2.50; they will also have a Nottingham Brewery 
beer on regularly (Legend, 4%, £2.40 when I was in). Other 
regular offerings include a mild (Moorhouses Black Cat, 3.4%, 
£2.30) and another ‘dark’ beer (Marstons Wychwood Hobgoblin, 
4.5%, £2.50 - it was Halloween!) the rest will be ever changing, 
Wooden Hand Cornish Buccaneer, 4.3%, £2.50; Springhead 
Liberty, 3.8%, £2.40 and Camerons Fireside, 4%, £2.50 were 
on and also available are four cask ciders at £3 a pint. The NCT 
service 36 and Trent Barton Indigo stop just outside. The first 
stop after or the last stop before the bus Station, depending on 
which way you are going, in or out!
Next, it was round the corner to visit the Hop Pole, they now 
also do a CAMRA discount of 15p (pints only) between 12 noon 
Sunday and 7pm Thursday. This two-room pub is on High Road 
on the Beeston Chilwell boundary. On the bar is Castle Rock 
Harvest Pale, 3.8%, £2.55 and Nottingham EPA, 4.2%, £2.55 
(both of these count towards the Pub People “10 days a week” 
collectors card); also regular is Black Sheep Bitter, 3.8%, £2.60 
plus two guests: Wadworth 6X, 4%, £2.80 and Highgate Smiles 
Liquid Gold, 4.2%, £2.80 also Old Rosie cider, 7.3%, £3.10. They 
do food every lunchtime 12 – 3, including a Sunday roast; a 
Monday curry club (5pm – 9pm), curry and a pint £5.99; a jam 
session every Tuesday from 9pm, and Wednesday is quiz night.
Just down the road (towards Beeston) is a new bar, called just 
that, “The Bar” one long narrow bar, but with the mirrors on 
the walls it looks much larger, very modern in design with lots 
of polished wood, but it does have a dartboard, very unusual 

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

The Waggon and Horses
A traditional village pub with six real ales

(featuring the award winning Blue Monkey Brewery)

Gypsy Lane, Bleasby, NG14 7GG 
Tel. 01636 830263

Find us on Facebook!
Open: Mon, Tue 5-11

Wed, Thu 12-2 & 5-11
Fri 12-2 & 4-12

Sat 12-12, Sun 12-11

Food available at lunchtime Wed - Sun
Traditional Sunday roast lunches

Walkers with muddy boots and dogs 
with muddy paws are welcome here!
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Ray’s Round
for new pub. On the bar they have three beers: Belvoir Beaver 
Bitter, 3.8%; Belvoir Star, 4.3% and Oakham Bishops Farewell, 
4.6%, all at £2.20.
The Earl of Chesterfield Arms, Main Road, Shelford is also 
offering CAMRA members a discount of 10p a pint from Friday to 
Sunday and 15p a pint Tuesday to Thursday (they are currently 
closed on a Monday). They open 5 – 11 Tues/Wed, 11 – 2 & 5 
–11 Thurs, 4 – 11.30 Fri, 11 – 11.30 Sat and 12 – 4 & 7 – 11 
Sun. Marstons Draught Bass, 4.4%, £2.70 is served straight 
from the cask, which is under a cooling jacket behind the bar, 
and Castle Rock Harvest Pale, 3.8%, £2.45. They will also have 
one other beer in the week and possibly two at weekends. It is a 
two bar establishment, both large rooms with plenty of seating. 
At the moment they do food Friday 5 – 9pm and Saturday lunch 
and evening. In the middle of each month (contact the pub for 
exact dates) they have a ‘fish & chip’ night where you can get 
fish, chips & mushy peas with a pint for £6.50 (or £5.50 with a 
soft drink). You can get there using the Trent Barton Radcliffe 
Line East Bridgford (most buses pass the door) the last bus back 
being about 8.50pm, passing Shelford Lane End (see timetable 
for details). Please give this pub your support as they are trying 
to get it back on its feet after a period of neglect.

Another CAMRA offer we have is from the Unicorn Inn, 
Newton Solney. Slightly out of our area, but, they extend an 
offer, exclusively to CAMRA members, on production of a valid 
membership card; you can stay at the Unicorn for £25 a night 
(includes breakfast) between now and the end of February on 
weekends Friday through Sunday. They say in their notification 
to “come and try our beers, our great food in the restaurant, and 
if you are that way inclined plenty of places to ramble”!!!!!!
Please use this link www.unicorn-inn.co.uk for details of the pub 
and its exact location. To book, please phone the hotel direct 
01283-703324 and quote  “CAMRA OFFER”.
Just before I finished this article a ‘new’ pub opened, the 
Roundhouse on Royal Standard Place, off St James Terrace 
(just up from Nottingham Castle); it is owned by those nice 
people from the Hand and Heart, so you know it will be of a high 

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
Bell Inn, buy 7 get one free, all beers, at all times
Bunkers Hill, 15p a pint, pro rata on a half, at all times
Canalhouse, 20p a pint at all times
Dewdrop, Ilkeston, 10p a pint, 5p a half
Earl of Chesterfield Arms, 15p pint Tue-Thu, 10p Fri-Sun
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
Hop Pole, Beeston, 15p pint Sun - Thu 7pm
Lion, Basford, 15p pint Sunday from 5pm to close, Thursday 
Monkey Tree, Bridgford Road 20p a pint at all times
Nags Head, Mansfield Road, 15p off a pint
Navigation, Wilford Street, 10p off a pint;
Old Coach House, Easthorpe, Southwell, 15p a pint
Plough, Radford, 15p a pint, Mon to Thurs, 12 noon to 7pm
Plough, Wysall, 40p off a pint at all times.
Prince of Wales, Beeston, 20p off a pint at all times
Queen Adelaide, Windmill Lane 20p off a pint
Red Heart, Ruddington 20p a pint, 10p a half at all times
Robin Hood, Sherwood 20p a pint, 10p a half
Royal Children, Maid Marion Way, 20p a pint. Mon. 8-10pm 
all real ales £1.99 to card carrying members
Salutation, Maid Marion Way 20p off all pints
Seven Oaks, Stanton by Dale, all pints only £2 at all times
Southbank, Trent Bridge 20p a pint, 10p a half
Sun Inn, Eastwood, 15p a pint
Three Crowns, Ruddington, 25p off a pint, Sun to Wed,
Trent Navigation, 5% off pint or half at all times
Victoria Tavern, Ruddington 20p a pint at all times
White Horse, Ruddington 20p a pint 

Discounts available to everyone
Bell Inn, buy 7 get the 8th free, limited to Greene King 
products, between Sunday and Thursday.
Bunkers Hill, Castle Rock Harvest Pale £2 before 6pm
All Castle Rock pubs, “One over the eight”; buy eight get 
one free on selected products.
Great Northern Aleway, buy a pint in each of the Approach, 
Globe, Monkey Tree, and the Southbank and get the fifth free 
in any of the pubs. Must be done in one week.
Moot, Carlton Road “Moot points” buy 8 get one free card, on 
selected beers, Mon to Fri
Old Angel, Stoney Street, £1.50 a pint on Tuesday & 
Thursday, promotion card required
Oscars Bar, Wilford Lane, buy 8 get one free
Pub People Co, “10 days a week” promotion buy 10 get 
one free, on selected ale, available at the Lion, Basford, the 
Hayloft, Giltbrook, the Gatehouse & the Plough, Radford, 
Bunkers, Hop Pole, and the Waggon & Horses
Robin Hood, Sherwood, Real Ale Club - up to 3 free pints on 
selected ales purchased. (See also, CAMRA discounts)
Rose of England, buy 8 get one free on selected ales,
Seven Oaks, Stanton by Dale £2 a pint between 5pm & 7pm

standard. It is a first floor single bar with plenty of comfortable 
seating, some on raised areas. Six beers are available, including 
two ‘house’ beers, brewed especially for the pub. Full Mash 
Roundhouse Gold, 4%, £2.60 and Blue Monkey Sanctuary, 3.9% 
£2.70; the other four being Fullers London Pride 4.1% £2.80; 
Abbeydale Moonshine, 4.3%, £2.80; S & N (UK) Caledonian 
Deuchars IPA, 3.8%, £2.70 and Springhead Roaring Meg, 5.5%, 
£2.90. Watch out for the number of stairs and the toilets are on 
the ground floor below the pub!

Well, have a good Christmas and New Year and I’ll be back at the 
end of January.

Gladdies Comedy Club
Last Monday of every month - 7.30pm

Folk Club every Wednesday
Quiz Night every Thursday 9pm - Free entry!

Saturday 5th December: 
Gladstone Christmas Party with 

“Singalongamoya” Karaoke
New Year’s Eve: 

“Dress to Impress” 
end of year party and 
complimentary buffet 

with Wurlitzer Juke Box 
(Free play all night)
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Happy Hour
Christmas Quiz 2009

We are most grateful again to reader Mick Draycott of Stapleford for supplying this quiz. Mick 
regularly presents quizzes at the Crown Inn, Beeston on Tuesday and Thursday nights. 

What is the profession of Snow White’s seven dwarves?
In the song “The Twelve Days of Christmas”, how many birds are given?
On what date is Twelfth Night?
In what year was the Queen’s Christmas message first broadcast on TV? 
Which famous explorer captain discovered Christmas Island in 1777?
In the story, Dick Whittington, what did he go on to become?
Which animal’s companions shouted out to him in glee, “You’ll go down in   

 history”? 
Jockey Scobie Breasley, won which famous classic horse race in 1964 at his   

 thirteenth attempt on a horse named Santa Claus? 
Who made the Christmas tree popular in the U.K in the nineteenth century?
What was the name of Hardy and Hanson’s Christmas beer? 
Which saint’s day falls on December 26th? 
In which film did the Sheriff of Nottingham threaten to cancel Christmas? 
Which story book and film character was delighted to receive one of Mrs.   

 Weasley’s home-made jumpers for Christmas?
Who does the snowman pretend to be in the Christmas song Winter    

 Wonderland? 
How does Good King Wenceslas like his pizzas?

(Answers below)

1.
2.
3.
4.
5.
6.
7.

8.

9.
10.
11.
12.
13.

14.

15.

Seen in a pub toilet

One of our 
readers 

spotted this novel 
light switch in a 
pub toilet recently, 
but he wouldn’t 
say which one, and 
asked to remain 
anonymous!
One wonders, 
however, what 
sort of an advert 
it would make if it 
were turned on!
Your editor does 
not believe in 
taking such drugs 
- he thinks all 
you need is half a 
dozen oysters. He bought six at the Beer 
Festival, but we’ve heard that only three 
of them worked!

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

Spyke finds that there is no better 
way to get to know the locals than to 

join him in a game of cards in a decent 
pub! He is pictured here in a brew-pub in 
the capital city of a country that claims to 
contain the geographical centre of Europe. 
Name the city and the pub.

As usual, if no correct answer is received, 
the nearest geographically wins the beer. 
In the event of there being more than 
one correct answer, the first out of 
the hat wins. Post your answer to the 
editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to 
arrive no later than January 6th.
The last competition produced several 
interesting answers - the clue was on the 
beer glass - albeit  in Cyrillic alphabet 
- which was labelled “Burgasko” - a beer 
brewed in Burgas, Bulgaria. The pretty 
harbour was in Nesebar, Bulgaria, on the 
Black Sea coast near Burgas. Furthest out 
was John Mann of Gunthorpe, who said 
Gydnia, Poland. The first of the correct 
entries out of the hat was John Chell of 
Watnall, congratulations, two bottles of 
beer are on their way to you.

 .
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Christmas crackers.
wonder what i’ll
get inside...

rudolf antlers...
how demeaning!

looks like his
came with a 
red nose!

Great Northern Inns competition

The answer to the photo 
competition was the Monkey 

Tree, West Bridgford. The winner of 
the gallon of ale was Steve Brown of 
Bobbers Mill, Nottingham. Over 60% of 
the entries thought it was The Globe, 
Steve obviously keeps one eye open 
over the top of his glass!

Real Ale in a Bottle 
competition
The answer to the Bottled Beer 
competition 
was Conwy 
Brewery.
Several 
readers 
sent in the 
correct 
answer, 
first out 
of the hat 
was David 
Asbury of 
Wollaton - a 
copy of Jeff 
Evan’s Good 
Bottled Beer 
Guide is on 
its way!

1. Diamond miners; 2. 23 (1 Partridge, 2 Turtle Doves, 3 French Hens, 4 Calling 
Birds, 6 Geese, 7 Swans); 3. January 5th; 4. 1957; 5. Captain Cook; 6. Lord Mayor 
of London;       7. Rudolph the Red Nosed Reindeer; 8. The Derby; 9. Prince Albert; 
10. Rockin’ Rudolph; 11. St. Stephen; 12. Robin Hood, Prince of Thieves; 13. Harry 
Potter; 14. Parson Brown;       15. Deep pan, crisp and even.

Quiz answers
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Snippets

In a joint venture between Nottingham 
City Transport, Nottingham Express Transit 

and the Nottingham Branch of CAMRA, a 
guide to 45 of the best pubs on their bus 
and tram routes has been produced. It was 
launched on October 9th at the Beer Festival 
by Anthony Carver Smith, NCT Publicity 
Officer, Spyke Golding, Chair of Nottingham 

CAMRA, and Ray Kirby who had coordinated 
the CAMRA pub surveys necessary to produce 
the guide.

A fold-out map in the back of the book 
shows the location of each pub listed with it’s 
number, enabling the user to easily locate 
the pub’s full page description. As well as 
a description of the pub, we are told the 
opening hours, the beers, which bus (or tram) 
to take and at which stop to alight. If the pub 
is not in view of the stop, then clear directions 
are given.

Spyke Golding said ”Now there is no longer 
any need to be shy about using buses and 
trams to visit pubs - don’t drink and drive this 
Christmas - get on public transport!” 

Copies of the guide can be obtained free of 
charge from the Travel Centre in the Market 
Square, the Tourist Board Office in the Council 
House, and from many of the pubs in the 
area. If you are unable to get one, or maybe 
you are about to visit the area, you can send 
a stamped, addressed DL envelope (size 220 
X 110 mm) to Beer by Bus, 15 Rockwood 
Crescent, Hucknall, Nottinghamshire NG15 
6PW

Magpie Brewery News

It’s always a problem writing a column 
that you know will be read some time after 

most of the events that you are writing about.  
So apologies to our reader, who may well 
have experienced – or avoided – most of what 
I am writing about, by the time you come to 
read this page.  
Firstly, congratulations to all those involved 
in the Robin Hood Beer Festival.  What a 
fantastic event and how are you going to 
top that next year?  We were pleased to 
have enough hops in my garden to make 
Hedgehopper, although it did taste completely 
different to last year’s brew.  The last firkin 
of the brew has been saved for the (West 
Bridgford) Hockey Club beer festival, which 
will have taken place by the time you read 
this (see what I mean?)

We are still making Svendemonium and it is 
still selling well, but we do watch the news 

with some trepidation in view of all the 
rumours about Sven’s possible departure that 
keep going around.  We did think of writing 
a spoof article for this edition denying being 
the mystery financiers behind the Notts 
takeover but thought that it might be taken 
too seriously by readers……  Magic Lantern, 
our Halloween beer, has sold out but we have 
just brewed another special, this time for 
the Canal House Beer Festival, called Local 
Heroes.  This festival was organised to raise 
funds towards a permanent memorial for 
Victoria Cross holders from Notts regiments 
(of whom there are/were twenty)  The 
pump clip is a photograph of the Sherwood 
Foresters memorial at Crich.

We are currently planning for Christmas 
and into the New Year.  We will be making 
Humbug as our Christmas beer again, (look 
out for that sheep on the pump clip saying 
“Baa”) and we are continuing to make 
Midnight Porter, not least because one of our 
customers buys nothing else!  Beyond that, 
we have heard whispers of a couple of charity 
events that may “need” a new beer making!

Victoria Tavern

& Guests

Bus and Tram Guide launched 
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Quentin Neville, Phipps NBC

Post Box
Information wanted
SIR - Could any of your readers be kind 
enough to help me to find out more 
about the history of the Jolly Higglers 
pub on Ilkeston Road. I am looking for 
details like the brewery that owned 
it, landlords that ran it and the date it 
finally closed.
Alan Holroyd (by email)

The Editor replies:
I seem to recall that it was a Shipstone 
pub, but that is all. I hope that you out 
there, will, as usual, come to the writer’s 
assistance.

You think you have problems!
Just picked up a copy of your 
excellent magazine in Crowlas, 
Cornwall and was interested in 
the letters page.  

While I sympathise with the 
pensioner who was caught 
short, just think what it is like 
for a FEMALE real ale drinking 
pensioner caught short after a
festival / pub crawl in city 
centres these days.  Men can 
at least look
discrete whereas for women 
it is an embarrassing and 
humiliating experience.
Not just city centres.  I told a 
railway worker on Scarborough 
station to turn his back as I 
was going to pull my knickers 
down for a wee when he told 
me toilets were locked to 
prevent drug abuse.  He said 
that I couldn’t as there was
CCTV, so I said that it would 
give someone a laugh! He then 
opened the door and men as 
well as ladies dashed into the 
ladies as he wouldn’t open 
the gents.  We all suffer full 
bladders!!
Gill (by email)

The Editor replies:
I did say that correspondence was closed 
on this issue, but have reopened it for 
two reasons - firstly as you are the first 
female reader to join the debate, and 
secondly because you have introduced 
a new issue - railway stations. I have 
suffered the same problem when my 
train has been very late, and it seems 
very wrong to me that the toilets are 
locked before the last train of the night 
has departed. 
Good to know the Drinker has reached 
Cornwall, by the way!

Vanishing inn signs
SIR - I loved the changing pub signs 
article in the latest ND. Why not include 
the Black’s Head in Carlton Square?  I 
remember as a child being fascinated 
by its sign depicting an Indian(?) Prince 
painted with an almost Tretchikoff’s 
‘Green Lady’ style black/green 
complexion and bejewelled turban.  
Political Correctness has turned him into 
a black horse’s head. How sad!
Dave Smith, by email
The Editor replies: 
For those of you who, like me, had 
never heard of Vladimir Grigoryevich 
Tretchikoff’s painting I have reproduced 
it below. It’s real title is “Chinese Girl” 

but it is popularly known as “Green 
Lady” and, I am informed, it is still one 
of the world’s best selling prints. 
From my memory, the sign was a 
painting of a Blackamoor - a stylised 
depiction of a black African, usually 
wearing a jewelled turban, and a 
popular art form in olden times. The 
one pictured below can be seen today 
inside a different Blacks Head - the one 

in Wirksworth. Although theirs was once 
replaced with a black horse too, after 
many protests they got their original 
design back - a new one now hangs 
outside and can be seen on p. 21. They 
are, however, remarkably similar to the 
character in the Hardy’s and Hanson’s 
Blackamoor Stout beer mat pictured on 
p.13. 

I’d be interested to know if any reader 
has a picture of the original Carlton sign.

SIR, - I agree with the sentiments 
expressed by Angela Hall in her letter 
“Vanishing Inn Signs” (Issue 94). The 
owners of our pubs seem to be strangely 
embarrassed by any connection with 
local history, customs or culture. The 
last time I went past the Festival Inn at 
Trowell, I was saddened to see that the 
pictorial sign had been removed. It now 
seems, from Angela’s photograph, that 
it has been replaced by a fine painted 
sign but this, in itself, has removed the 
reference to the link between Trowell 
and Festival of Britain, held on the banks 
of the Thames in 1951. This was a huge 
exhibition designed to give Britons a 
feeling of recovery and progress after 
the second world war. Trowell was 
selected as the Festival Village, being 
seen as a typical example of British rural 
life at the time. The original sign sported 
the logo or emblem of the Festival, and 
thus maintained the connection with the 
origin of the pub’s name.
Bob Proctor, Carlton

Phipps “not phake”
SIR - We have been given a copy of 
your Nottingham Drinker magazine for 
August and September. We have to take 
issue with the editorial content in regard 
of Phipps NBC beers and Grainstore 
Brewery.
In the LocAle section under a heading 
“Can You be sure it really is local” you 
print a discussion on the nature and 
abuses of the provenance of supposedly 
locally brewed ales, illustrating this with 
a Phipps IPA pump clip. 
The editorial is correct in some areas 
and in our opinion borders on the 
libellous in others.
How can a magazine that is supposed to 
support Real Ale consider have the nerve 
to call our beer “phake”! What personal 
interest caused such an attack on 
Phipps I do not know but whoever was 
responsible but they should be ashamed 
of themselves in trying to hinder a 
company trying to sell traditional real 
ales. You should encourage real ale new 
businesses, not try to put them down, as 
I thought that is what CAMRA stood for.
Phipps wasn’t and isn’t a 
Nottinghamshire brewery, and never 
will be, but that is no crime. If there 
is a LocAle badge on top of the pump 
clip, I agree it should be locally brewed. 
However the last time I checked the 
conditions for receiving this accolade, it 
was based on the distance from the pub 
to the brewery not some indistinct notion 
of where a brew belongs. We do not 
encourage outlets to put these on. If an 
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Quentin Neville, Phipps NBC

Post Box
outlet is close to the brewery in Rutland 
then it is a Local Ale.
The article implies we are misleading the 
public as to where Phipps is brewed as 
we do not state it is brewed in Rutland 
rather than Northamptonshire. This 
is completely wrong and should be 
corrected if your magazine values truth 
in anyway. The pump clip is a traditional 
design that neither carries the word 
Northampton, Towcester (where Phipps 
was also brewed) or Oakham. All other 
material, websites, both Phipps and 
Grainstore’s and in every press and radio 
interview given since the re-appearance 
of this historical beer late last year, we 
have not only mentioned but celebrated 
the fact that Phipps is brewed by Tony 
Davis at the Grainstore Brewery. The 
beer and the company that owns the 
rights to it is never called by its original 
full name, just the initials, in case that 
confuses the issue.
By way of example of how personalised 
this attack was, have you published an 
attack as phake beer against Oakham 
Ales (no disrespect to them intended) for 
not stating on their pump clips brewed in 
Peterborough, no recent copies of your 
magazine have included them with no 
adverse comments.
Whilst a return to brewing in 
Northamptonshire is a medium term 
goal, a decision was taken early on by 
those involved with its revival, that the 
authenticity and quality of the beer was 
the paramount consideration. Tony was 
known to a number of the former Phipps 
brewers who acted as consultants to the 
project and was chosen by them both 
for his depth of knowledge of traditional 
brewing and because of his direct links 
with the Phipps heritage. This was 
gained whilst working under the last 
great Phipps head brewer Dusty Miller, 
when the two were at Ruddles.
Our beers are made from original 
recipes using ingredients as close to the 
originals as is practical today. We took 
four years to research this project and 
to get the brews as accurate as possible, 
supervised and supported by several of 
the original brewers. It would have been 
so much easier to have stuck the name 
on any old modern brew. It seems from 
your article that the author would have 
been less concerned if Phipps had been 
brewed badly by amateurs in a tin shed 
on a Northampton trading estate. Unlike 
him, the Phipps family, former Phipps 
workers, thousands of the county’s 
drinkers and Northampton CAMRA are 
all fully aware and supportive of our 
goals and are clear as to where Phipps is 
currently brewed. At the end of the day 
I do not expect an apology for the article 
and there is little I can do about it as the 
damage has been done.
Are prepared to include these comments 
in your next publican (sic) of the 
Nottingham Drinker magazine? You may 
also feel allowing us a free advert in 
your  publication would be appropriate 
under the circumstances to give a 
balance to this personal attack on our 
business.

The Editor replies: 

After reading the above letter many 
readers will be wondering what piece of 
disgraceful editorial is being referred to 
in the Aug/Sept edition of the Drinker. 
The article was about how difficult it can 
be to tell where a beer has been brewed 
and this is the part of the article that 
refers to Phipps.
“Several pubs around Nottingham 
have been serving two beers under the 
name Phipps NBC Brewery, one called 
India Pale Ale and the other Red Star. 
NBC stands for Northampton Brewery 
Company, which merged with Phipps 
in 1957 and from 1964 beers from the 
breweries were sold under the illustrious 
name Watney Mann (Midlands) Ltd. The 
breweries were demolished in 1974 to 
make way for the large Carlsberg factory 
that still stands on the site. These 
two new beers have been designed to 
replicate the old Phipps brews, using the 
original recipes and ingredients as far as 
possible.” 
“But the beers are not brewed in 
Northampton; they are in fact brewed 
under contract by the Grainstore 
brewery in Oakham. Unfortunately the 
pump clips don’t appear to say this.” 
Next to the article was a Phipps pump 
clip and underneath was the caption 
“Phipps – phake beer”.
At Nottingham CAMRA we have long 
campaigned for beer to clearly show on 
the pump clip the name of the brewery 
that produced it so that the customer 
can then make an informed decision as 
to which beer to select. We have also 
been very critical of companies that 
produce beers under numerous brewery 
or brand names, such as Ridleys, Hardys 
and Hansons, Westgate, Morland and 
Ruddles that all come out of the Greene 
King beer factory in Bury St Edmunds. 
We are strong supporters of real 
breweries that actually exist and produce 
beers under their own name and we will 
continue to vigorously promote them 
and will continue our practice of not 
ordering beers for our beer festivals that 
do not carry the name of the brewery 
that produces them.
To suggest this article was a personal 
attack on Phipps is clearly ludicrous 
as we have been critical of numerous 
brands over the past couple of years for 
exactly the same reason, such as Smiles 
(brewed by Highgate) Gales (brewed 
by Fullers), Steamin’ Billy (brewed at 
Tower),  Mansfield and Bass (brewed by 
Marstons) to name but a few from a long 
list.
Your letter claims that we are implying 
that you are misleading the public as to 
where Phipps is brewed as you do not 
state it is brewed in Rutland rather than 
Northamptonshire. This is completely 
missing the point; most customers only 
see the pump clip when selecting a beer 
and your clips imply that the beer is 
brewed by Phipps NBC, they are unlikely 
to have seen your web site or heard the 
various radio interviews etc. when the 
beer was launched. All we were doing in 
our article was pointing out where the 

beer was really brewed as you claim 
to do on your web site and in other 
material.
Why you feel it necessary to mention 
Oakham Ales in your letter is puzzling. 
Oakham Ales launched their brewery in 
Oakham in 1993 and in 1999 relocated 
their brewery to Peterborough. Oakham 
ales brew their own beer on their own 
plant and put the name of their brewery 
on their pump clips. That seems fine to 
us.
You suggest that we “would have been 
less concerned if Phipps had been 
brewed badly by amateurs in a tin shed 
on a Northampton trading estate”. 
That is not true as we would never be 
happy about badly brewed beers from 
any brewery, the fact it is in a tin shed 
or located on a trading estate is totally 
irrelevant, there are many fine beers 
brewed in such locations. However we 
would commend to you the actions of 
Nottingham Brewery who built their 
own brewery before starting to brew 
beers to the recipes of the original 
Nottingham Brewery, which are now 
massively popular in the East Midlands.
The caption under the image of your 
pump clip “Phipps – phake beer!” did 
not actually come from the author 
of the article and was perhaps an 
unfortunate choice of words. However 
amongst some real ale drinkers the 
word “fake” is applied to beers that are 
not brewed at the brewery that carries 
their name, although it is not a term we 
would normally use in the Drinker. 
Keen-eyed readers may have spotted 
the fact that Phipps IPA was in fact 
on sale at Nottingham Beer Festival, 
although we did list it as being brewed 
by Grainstore. However we did not 
actually order this beer; it was an entry 
into the SIBA competition, over which 
we have no control.
P.S. We searched the Phipps web site 
www.phipps-nbc.co.uk to find where it 
actually said that Grainstore brewed the 
beers and eventually found mention of 
it after closely scrutinising the “News 
and Press” page. On this same page 
we discovered a piece headed “Beware 
Phake CAMRA Supporters!” that berates 
“Nottinghamshire Camra” (even though 
the North Notts, Mansfield & Ashfield 
and Newark branches knew nothing 
about it!) for our article. It advises us 
that “Camra (sic) is about Real Ale guys 
not helping your mates out locally who 
have seen their sales go down because 
Phipps is selling well” – that will be a 
reference, then, to our local breweries 
– you know - the ones that are all 
brewing to capacity to keep up with 
demand!
As for “phake CAMRA supporters” are 
they talking about the guy who penned 
the original piece – the one who was 
named national Real Ale Campaigner of 
the Year in 2008 or the people who put 
the Nottingham Drinker together – the 
one that has been judged best CAMRA 
newsletter in both 2008 and 2009?
Oh, and by the way, forget the free ad - 
you have over a page of editorial here!
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Brewery Visit Extra

recipe of this slightly since the 
first batch, notably switching 
from Granny Smiths to Golden 
Delicious apples. 
There are no finings used in 
the brewing process for any of 
the beers, Josep preferring to 
let them settle naturally. This 
also makes them suitable for 
vegans.
As mentioned, only two city 
centre bars are stocking the 
Moska beers – the River Café, 
and Babel. The River Café is at 
Carrer de la Barca 2, under the 
shadow of the cathedral, and, 
as its name suggests, near the 
river. It is a trendy horseshoe 
shaped bar with seating 
varying from barstools to 
leather armchairs. As well 
as the Moska beers, it has a 
wide range of international 
brews from the likes of 
Belgium, Germany and 
Lithuania as well as further 
afield beers from Argentina 
and Jamaica.
Babel at Anselm Clave 21 
is a slim bar with a glass 
front and an upstairs seating 
area with comfy chairs. Its 
non-Moska beers include 
draught Vol-Damm and 
bottled AK-Damm from the 
local Damm brewery. Damm 
beers tend to dominate most 
Girona bars but the Moska 
fly has established a little 
foothold with these two bars plus some shops and a stall on the 
market. It is a small beginning but Josep hopes that one day the 
population of Spain will appreciate the taste of quality beer.

When one thinks of Spain one normally thinks of wine 
or bullfights, but very rarely of good beer. Now, one 
man has started a crusade to change all that by trying 

to bring a culture of flavoursome ales to the country.
He is Josep Borrell, a keen home brewer for a number of years 
before September 2008 when he started his own commercial 
microbrewery near the city of Girona in Catalonia in north-east 
Spain.

One might think he has his work cut out for him, but he believes 
the culture of beer in Spain now is similar to where wine was 25 
years ago when the quality was poor. “Over the past 25 years, 
the quality of wine has improved in Spain,” he said. “So now 
people are very interested in good wine. The culture of beer is 
just starting.”
The brewery is called Birrart and all the beers are branded 
Moska with a picture of a fly. The mosca fly is deeply rooted in 
the history of Girona after the bites from a swarm of mosca flies 
once played a key role in turning back French invaders.
After just a year, the brewery is producing about 6000 litres of 
bottled beer a week and these are sold through nearly 40 bars 
and shops in Girona and Tarragona. Sadly, with two exceptions 
(more of which later), Josep has been unable to attract interest 
from the main bars in Girona city centre where cheap bland lager 
seems to dominate. He is not too worried though as currently he 
is selling everything he makes.

“It is important for me that I don’t grow too fast,” he said. “I 
have bars that every week buy my beer and they have loyal 
customers. That is good.”
He has been interested in beer for a long time. “It is a personal 
interest of mine,” he said. “I like Belgian beers and I like English 
beers. Then I discovered you could brew them yourself, so I 
started doing that in my kitchen. Now I own my own brewery.”
The brewery only makes bottled beers and the four beers it 
produces are all bottle conditioned starting with the 4.4% 
Rossa, a blond beer with a hoppy bitterness. It is made with two 
kinds of hops – Galena from the USA and Saaz from the Czech 
Republic. Next up is the 5% Torrada, a dark amber cloudy beer 
with both a citrusy smell and a citrusy bitter taste. Cascade 
hops are used in the brewing as is a little chocolate malt. 
Cascade hops are also used for the 4.4% Negra, a black beer 
but definitely not a stout. Honey gives it a sweet aroma and it 
tastes lighter than it looks with a lasting bitter finish. Finally, the 
5% Poma is an apple beer, though not a cider. With the colour of 
apple juice and a smell of apple pie, it is the bitterness from the 
Fuggles hops that dominates the taste. Josep has changed the 

Girona is only a two hour flight from East Midlands Airport and the home of a microbrewery 
that hopes to change the tastes of Spanish drinkers. Steve Rogerson paid a visit

“Over the past 25 years, the quality of wine has improved in Spain,” he said. “So now people are very interested in good wine. The culture of beer is just starting.”

River CaféBabel

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

Tel: 01159 400 600 

Alarm Systems Supplied and Fitted 
Door Access and Intercom Systems 

All makes serviced 

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

Including Pub and Cellar Equipment 

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

events 

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

December:
Wed 9th - Survey trip, Caythorpe & E. Bridgford. Dept. Cast, 7pm
Tue 29th - End of Year trip, Leics. villages. Dept Cast 6pm

January:
Sat 16th - Whittlesea Straw Bear Festival. Train, 8.30am
Tue 19th - Survey trip, Calverton area. Dept. Cast 7pm
February:
Wed 10th - Survey trip Normanton on the Wolds area. Cast 7pm.

For more details on Trips and Socials see the article on page 48. 
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. 28th - Gladstone, Loscoe Rd. Sherwood

February: Thu. 25th - AGM, Canalhouse, Canal St.

Committee Meetings

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

December: Thu 17th -  Lion, Basford. Tram: Shipstone St.

January: Thu 14th - Bunkers Hill, Hockley

February: Thu 11th - Horse & Groom, Basford. 
www.nottinghamcamra.org

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

Belvoir
Trips and Socials
December
Tue 8th - Christmas Social Horse & Plough, Bingham. Booking 
essential.
January
Tue 12th - POTY Presentation Horse & Plough, Bingham 8.30pm

Branch Meetings
February
Tue 2nd - Branch Meeting Horse Chestnut, Radcliffe on Trent 
For details contact Martyn or Bridget on 01949 876 479 or
martynandbridget@btinternet.com

Erewash
Branch Meetings

December 

Mon 7th - Stumble Inn, Long Eaton 8.30pm
January 

Mon 4th - The Dewdrop, Ilkeston, when the Pub of the Season   
 certificate will also be presented. Early Start 8pm.

February

Mon 1st - Half Crown, Long Eaton 8.30pm

Socials

December 

Sat 12th - Sheffield, meet 10.15am Nottingham station for group 4 
tickets or Derby or Langley Mill with wayfarer tickets
Mick Golds 0115 9328042  or 07887 788785 for further details

January

Sat 9th New Year outing for Meeting at the Poet & Castle, Codnor 
and visiting Langley Mill, Heanor, Marpool and Ilkeston.

www.erewash-camra.org
Contact John Cooke, Secretary on 0115 9329684 

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

Regional Meeting
Sat 28th Nov.  The Hearty Oak, Dronfield Woodhouse, 12:00pm. 
Most Sheffield trains stop at Dronfield, then take Stagecoach bus 
43 (Chesterfield - Sheffield).

Branch Diary

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.

Always at least 12 beers 
available

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

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

Varied live music Sunday evenings
Live jazz Monday evenings 8.30pm

January Beer Festival
Friday 29th - Sunday 31st January

For further details see Beer Festivals listings, p. 48 



The Magpie 
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Beer Festivals / Trips and socials 

Nov 25-Dec 2 (Wed-Wed) The Bunkers Hill St Andrew’s 
Scottish Beer Festival.
Dec 3-� (Thu-Sun) Queens Head Beer Festival, Watnall 
Thu 4-11, Fri - Sun 12-11
Dec. 3-� (Thu-Sun) Good Old Days Beer Festival, Station 
Rd, Ilkeston. Thu. 18:00-00:00; Fri-Sun open all day
Dec �-5 (Fri-Sat) Market Hotel, Market Place, Heanor Beer 
Festival. Opening times 11:00-00:00.
Dec �-13 (Tue Sun) Taste of Lincolnshire. Beer Festival, 
Lion Inn, Moseley St. Basford (Shipstone St. tram stop) Beers 
include: Blue Bell Whaplode Old Honesty; Blue Cow Whitham 
Best; Cathedral Ales Golden Imp, Magna Carta; Dark Tribe Full 
Ahead, Red Duster; Fulstow-Marsh Mild, Northway IPA; Grafters 
Wobble Gob; Highwood Harvest Bitter; Hopshackle Beer Guru,                   
Porter; Leila Cottage Leilas Ale, Lincolnshire Life; Oldershaw 
Harrowby Pale, Flag Fen Ale, Grantham Stout, Regal Blonde; 
Poachers Shy Talk Bitter, Poachers Pride; Willys Coxwain Special &
Newby Wyke Bear Island.
Dec 1�-20 (Fri-Sun) Amber Ales Beer Festival, Amber 
Brewery, Asher Lane Business Park, Pentrich. Lots of 
Christmas cheer to imbibe both on and off the premises. Details, 
including opening hours, at www.amberales.co.uk
Jan 20-23 (Wed-Sat) National Winter Ales Festival 
Sheridan Suite, Oldham Road, Manchester. Opening hours: 
Wed 17:00 - 22:30, Thu-Sat 12:00 - 22:30. Entry prices: Wed- 
Thu £2; Fri (until 16:30) and Saturday £3; Fri (from 16:30) £5.
Free entry to CAMRA members on Thursday before 16:00. £1 
discount for concessions, NUS, OAPs & Forces (all with ID) Wed 
& Thu. Entertainment Sat. eve The Road Runners. “Punk” fancy 
dress theme! Volunteers needed, contact editor for staffing form.
Jan 29-31 (Fri-Sat) Victoria Hotel Winter Beer and Cider 
Festival, Victoria Hotel, �5 Dovecote Lane, Beeston, 
NG9 1JG. Next to Beeston Railway Station.  Featuring up to 50 
Beers.(30 at any one time) Including Bitters, Milds, Old Ales, 
Winter Ales, Stouts, Porters, and Speciality Beers from Local and 
Regional Brewers, plus Ciders and Perries. Sunday Evening music 
from Sould. Further details tel. 0115 9254049. 
www.victoriabeeston.co.uk.

Beer Festivals

Trips and Socials
The mini bus survey trips for the next period are as follows; 
In December the delights of Caythorpe and East Bridgford are 
to be sampled. Into the New Year, in January we will look at 
the area around Calverton and in February we will be visiting 
Normanton on the Wolds/Plumtree area.
Don’t forget the end of year trip, it’s filling nicely; so get in 
early to avoid disappointment. We will be visiting Mountsorrel, 
Barrow on Soar, Walton on the Wolds and Wymeswold. Cost will 
be dependant on numbers, so the more that go the cheaper it 
will be. 
I am planning to make another trip to the Whittlesea Straw 
Bear festival in January; this will be, again, a train trip. It was a 
very good day out, enjoyed by all that went, plenty of pubs and 
beer, plus loads of different groups of Morris Men performing 
at various places around the town if that’s ‘your bag’. Visit the 
website: www.strawbear.org.uk for more information.
Well, the requested Friday night socials, have met with mixed 
response, the North Notts trip had to be cancelled due to lack 
of numbers, but as I type this the Lincolnshire villages was on, 
not a vast number but enough for it to run. As I said last time 
I need your support if these are to work, so if the destinations 
weren’t to your liking then please get in touch with your ideas 
plus, we will be back in Nottingham in time for you to catch the 
midnight buses. 
As always, your CAMRA membership card is required to obtain 
your discount on paying for bus trips. 
Also, don’t forget, you can sign up for e-mail alerts for all the 
trips, just let me know.
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 at: - raykirby@nottinghamcamra.org 


