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

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

Publication dates
The next issue of Nottingham Drinker (issue 91) will be 
published on Thursday 26th Mar. 2009 and will be available 
from the branch meeting at the Gladstone, Carrington
The copy deadline is Wednesday 4th Mar. 2009

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

Editorial address
Spyke Golding, Nottingham Drinker, 218, Standhill Road, 
Carlton, Nottm. NG4 1JZ  
Tel: 0115 714 9566, 0115 958 8713, 0775 144 1682
E-mail: nottingham.drinker@ntlworld.com or 
drinkeradvert@ntlworld.com 

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

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

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

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

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

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

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

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

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

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

When Offilers Brewery in Derby was closed down, 
having been bought by Charringtons, in 1966 it left 

no breweries at all in the county of Derbyshire except for 
possibly a very few home brew pubs in Derby, which lasted 
just a few years longer. When the John Thompson Inn at 
Ingleby started brewing in 1977 it was certainly the only 
brewery operating in the county and was joined only by Clive 
Winkle’s Saxon Cross Brewery near Buxton from 1979 to 
1987 and the Steamboat at Trent Lock from 1987 to 1990. 
But then things really took off!
There are now a staggering 27 breweries in the county of 
Derbyshire (see table) with the latest one being the Wild 
Walker Brewing Co. on Victory Road in Derby, which first 
brewed at the end of December.
Wild Walker came into being in a rather different way to 
most new breweries in that the partners already worked in 
the industry but were not brewers. After working for many 
years supplying engineering solutions to the brewing industry, 
local businessmen Joe Walker and Ken Wild came together to 
combine their extensive knowledge of the industry with their 
love of real ales.

The two partners had originally joked about setting up a 
brewery back in August, but then they quickly realised that 
with their existing technical knowledge and established 
businesses they were in a position to do more than just joke 
about it. They acquired various pieces of brewing equipment 
from their contacts in the trade but several of the main 
vessels came from the Hampshire Brewery in Romsey, which 
recently closed.
Joe Walker had recently moved his engineering business 
into a new factory unit and brewing is taking place there. 
It is intended to install a mezzanine floor where the plant 
will be relocated from its present temporary location in the 
factory area. It is also intended to locate a shop and visitor 

centre, complete with a bar, on the mezzanine floor, in due 
course. The brewery is currently a five-barrel unit, with four 
fermenters, which would allow brewing to take place four 
times a week, but it is hoped to expand to a larger plant once 
the business becomes established.

The first two beers to be produced 
(both of which will be featured at 
the Magpies Beer Festival in the 
Meadow Club, Meadow Lane) are 
Great Escape 5.0%, a dark and 
rich malty bitter and Old Big ‘Ead a 
4.1% creamy amber coloured beer 
with a fruity character. A third brew 
is to be added to the range shortly, 
Last Orders a 3.8% session ale. 
It is intended to produce a range 
of up to probably six standard 

beers and to supplement these with 
seasonal and one-off brews. 
Looking to the future Ken and Joe 
would also like to produce a range 
of bottled beers, which will be sold 
both in the brewery shop, along 
with other local beers and also by 
mail order via the internet.
Joe Walker is a keen steam engine 
enthusiast. He lives in a former 
mill in Derby where the top floor is 
his living accommodation and the 
ground floor used to store his steam engines. He recently 
acquired a new steam traction engine, called “Foremost”, 
which replaced his previous engine “Little Giant” and Joe says 
that this changeover took up a fair bit of his time and delayed 
the start of brewing. The names of both engines are likely to 
be used to name beers in the future.
Joe’s enthusiasm for steam engines can almost certainly 
be explained by the fact that his great grandfather was 
the “Buxton” of the highly respected brewery engineering 
company of Buxton and Thornley from Burton on Trent. It 
was Buxton and Thornley that built much of Hook Norton 
brewery including the 25hp steam engine, installed in 1899, 
which still drives essential parts of the machinery used in the 
brewery.
Buxton and Thornley also installed the steam engine and 
pumps in the Thomas Sykes brewery in Burton, which from 
1898 to 1983 was operated by Everards (to supply their 
Leicestershire pubs) and then became the Heritage Brewery, 
a working museum, which closed in 1995. Joe Wilson 
purchased the steam engine and pumps and these are now 
stored at his mill awaiting restoration.
To learn more about the Wild Walker brewery and to see a list 
of current outlets for their beers check their web site 
www.wildwalker.co.uk. 

AMBER ALES,  
  Hammersmith

ASHOVER, Ashover
BLUE MONKEY,        

  Ilkeston
BOTTLE BROOK, Kilburn
BRUNSWICK, Derby
BRAMPTON, Chesterfield
DERBY, Derby
DERVENTIO, Sutton-on-        

  the-Hill
FALSTAFF, Derby
FUNFAIR, Ilkeston 
GLOBE, Glossop
HAYWOOD BAD RAM,   

  Sandybrook
HEADLESS, Derby

HOWARD TOWN,  Glossop 
JOHN THOMPSON, Ingleby
LEADMILL, Denby
LEATHERBRITCHES,   

  Ashbourne
NUTBROOK, West Hallam
PEAK ALES, Chatsworth
SPIRE, Staveley
TADDINGTON, Blackwell  

  (lager only)
THORNBRIDGE, Ashford in  

  the Water
TOLLGATE, Swadlincote
TOWNES, Staveley
WHIM, Hartington
WILD WALKER, Derby
WIRKSWORTH, Wirksworth

Derbyshire Breweries

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



�www.nottinghamcamra.org  February / March 2008

All Our Yesterdays
Chris Steer presents more Old Nottingham pubs
Porters Rest

Named because of its proximity to Midland and Arkwright Street railway stations, this small pub was built in 1862. Formerly 
a home brew house it was later owned by Bradleys and later Shipstones. On the same street stood the Nags Head - Home 

Brewery, both were demolished to make way for housing during the redevelopment of the Meadows area.

Harleys .......the continuing story of !
Situated at the bottom of Pepper Street, Harleys was not a brewery owned pub but a wine and spirit merchant. There was 
ample seating inside and draught Bass was available, it closed 1960. Other similar wine and spirit reailers dotted around the 
city centre included, Hicklings, Jallands, Trumans, Skinner & Rook, Weavers and Yates.  

Hearty Goodfellow 
Originally stood at 43, Mount Street and was 
a home brew house also serving Bass. When 
this area was re-developed the license was 
transfered to a purpose built pub on Maid Marion 
Way owned by Home Brewery. Noted as a music 
venue, many local bands played here including 
Nick Turner’s Near the Nuckle. The pub closed 
some years ago and is now a curry house.
White Lion 
Formerly a Hardy’s Kimberley house. It was de-
licensed 1931 around the time of the Hardy’s & 
Hanson’s merger and re-opened as Robinsons 
Hill Social Club. In the late sixties it became 
Bulwell’s first psychedelic venue - The Tabla. 
Sadly this was short-lived and it resorted back 
to R.H.S.C. In 1978 it converted back to a pub 
- The Lion Revived - still going strong although 
unfortunately now with Greene King.
White Horse 
Former home brew pub bought by Shipstones 
and rebuilt 1912. In 1926 Mary Tomlin held the 
licence here - the brew house still stands at the 
back and for the last forty years has been home 
to Radford Boys Boxing Club. The pub featured 
in Saturday Night and Sunday Morning and it 
was here Arthur Seaton fell down the stairs after 
drinking eleven pints and several small gins. The 
Crown, an equally impressive Home Brewery pub 
stood on the adjacent corner - it was demolished 
1935 for a supposed road widening scheme and 
new premises bearing the same name were built 
on Western Boulevard.
Sir John Borlase Warren
Built 1814 this former Bradleys then Shipstones 
pub is now supplied by Everards. Named after 
the Stapleford born sea captain and admiral 
who was known for routing the French navy. 
The pub’s interior has been refurbished to a 
high standard retaining original etched glass, 
mirrored bar back and ‘ Smoke Bar’ window. 
Weighing scales similar to those at the Hand and 
Heart stood next to the entrance.

White Horse - Ilkeston Road. SSir John Borlase Warren - Canning Circus.

Hearty Goodfellow - Mount Street
White Lion - Bulwell

Harleys - Pepper StreetPorters Rest - Cromford Street
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Nick Tegerdine, Executive Director of apas, explores our relationship with 
our nation’s favourite drug, and why it is increasingly associated with a wide 
range of problems. Are we simply too casual?
‘It’s only alcohol’
History informs us that a team of amateurs known as the 
Corinthian Casuals won the FA Cup in the 1800s. Obviously 
football has changed enormously since those days. The 
modern professional game is such big business that it 
seems that there is now no future for the Corinthian Casuals 
approach. However, students of the game may dream wistfully 
of encounters characterised by gentlemanly conduct, of open 
attacking play without cheating or feigning of injuries, and a 
strong sense of bonhomie amongst the crowds.
The alcohol industry has undergone a metamorphosis since 
the early 90’s. Students of this industry, when reflecting on 
the changes that have occurred, may perhaps conclude that 
the headlong pursuit of profit has been at the expense of some 
respected, almost Corinthian, attitudes.
“It’s only alcohol” is a phrase that has been hurled at me so 
many times in recent years. People involved in the industry 
and with an obvious and self-interested position to maintain 
have repeatedly used that phrase. However, others who, 
simply put, don’t appear to know what they don’t know 
have also uttered it.  I include here people working in Drug 
and Alcohol Action Teams, Crime and Disorder Reduction 
Partnerships, in local authority Licensing Departments, and in 
the field of Health and Social Care. 
Why does this country, which after all boasts a relatively 
modest per capita consumption when compared with other 
developed countries, have so many problems to do with 
alcohol? I believe that our ‘casual’ attitude is to blame. This 
is something that everyone must address if we are to reduce 
alcohol problems; it’s no longer good enough to pass the buck. 
This means you.
Ask yourselves if this cap fits. I’ll attribute the quote later.
Once promoted to higher posts, some functionaries consider 
themselves to be special beings and, becoming self-conceited, 
do not bother to raise their political and theoretical level and 
practical qualifications, but work in a hit-or-miss way. These 
people do not study, they do things in a haphazard manner 
and just stand on their dignity, considering it their natural 
right to hold the positions they currently occupy.
Some people do not study or analyse their work carefully; 
nor do they take any measures to solve problems correctly by 
listening to other comrades and investigating matters at the 
lower levels. Instead, they do their job in a formalistic way 
or just skimp it, sticking to their own subjective views. In the 
long run, such formalistic and slipshod manner of work leads 
to confusion and trouble in the execution of work at the lower 
levels, preconditioning the functionaries down below to deviate 
from revolutionary work methods and divorce themselves from 
the masses.
Is this ringing any bells yet? We are likely to come across 
casual, sloppy work on an almost daily basis, it’s an 
unfortunate fact of life at the present time. When that attitude 
is applied to alcohol issues, and when rigorous debate and 
effective dialogue is suspended and suppressed, then we 
surely cannot be surprised that we are experiencing an 
escalation of concerns about alcohol-related issues. Observers 
from other countries comment to me that, in effect, our 
approach to solving our problems is being complicated by an 
inability to recognise the difference between a backside and 
an elbow. Further, I regard the casual unwillingness to seek to 
differentiate between the two, to be lazy in our thinking, as the 
root many of the problems. 
So how is this casual attitude that I have described 
manifested? I offer three examples to illustrate my point.
Firstly, let’s consider how people with demonstrable drinking 
problems are treated. Close your eyes and visualise a ‘problem 
drinker’. Next, think about someone you know (a friend, a 
colleague, or a family member) who you think drinks too 
much. You are likely to have two different images in your 
mind. We stereotype people with drink problems as helpless 
recidivists, people who heap misery on themselves and their 

families, and as people who are a ‘nuisance’. 
Such people undeniably exist but they started on their drinking 
careers with the same opportunities as you. Why have they 
become ‘different’? Did someone not bother to intervene at a 
time of crisis? Did someone over serve them? Did someone 
turn a blind eye to the convenience store that sold them cider 
at a more affordable price than pop when they were thirteen?
My second example is to do with the way we serve alcohol. 
Entirely in pursuit of profit and with no regard for any other 
matter, the customer has been encouraged to queue at a 
bar, to take a dirty glass back to be refilled (or even to pay 
someone to take the top of a bottle and have that thrust into 
their hand), and only then to find that there’s not a seat to 
be had. The customer is also taxed heavily when compared 
with much of Europe. Where else in the world is the customer 
treated with such contempt? Pubs are closing as the customers 
vote with their feet. 
My third point is perhaps the most obvious, and is linked to the 
previous example. Visit your local supermarket or convenience 
store and see how much alcohol is stacked high and at the 
entrance. Compare the prices with bottled water. Look for the 
products that are high in alcohol and low cost, particularly 
the so-called white ciders. Now look for the unit labelling, 
the ‘don’t drink and drive’ messages, the health promotion 
materials to hand, and directions for where to go if you feel 
that your drinking is getting out of control. Casual? I consider 
that an understatement. Successive governments have failed 
to effectively deal with these changes in the alcohol market 
place, to predict the consequences, and they have been 
demonstrably casual. We are now trying to play ‘catch up’. 
Earlier this year I did a radio show with a senior officer in a 
local partnership body concerned to reduce crime. He stated 
that there was no need to invest in the alcohol issue because 
“there’s enough spent on it anyway”. How casual is that? How 
arrogant and ill informed, yet how typical. 
Whether we care to admit it or not we are, by omission, 
creating a massive time bomb of alcohol-related problems 
in this country. Despite the loud ticking, some do not hear 
because they are lazy in their thinking, resistant to challenges 
to their thinking, and irresponsible in pursuit of their duties. 
They are obscenely casual.
The danger is that when the bomb goes off the reaction from 
central government will be one of panic, driven by a concern 
for votes associated with the ‘we will reduce crime’ agenda. 
Such a reaction is likely to penalise all sections of the alcohol 
industry and everyone who drinks alcohol, rather than dealing 
with the elements that are problematic.
We will need a Tardis to transport us back to when the 
Corinthian Casuals were dominating the English football scene 
and to study whether the game was, in fact, better than 
today’s expensive spectacle. However, we don’t need such a 
machine to provide us with the evidence that things have gone 
wrong in recent times, when our policy makers and public 
servants have become ever more casual in their approach to 
alcohol. 
One helpful definition of an individual drinking problem is ‘too 
much, too often and for too long’. The present day ‘casuals’ in 
positions of influence can be characterised as having done ‘too 
little, too infrequently, and far too late’.
To those of you who may be musing about various trade and 
Government initiatives designed to improve standards and to 
reduce alcohol related harm I say this: well done for thinking 
about it. Now let’s stop playing the game in a casual manner 
and be professional, let’s be focused on the goal, and let’s talk 
to and not talk about. If we start to do that then we might get 
the job done.
The alternative is, for the majority of drinkers who imbibe 
responsibly, too horrific to contemplate.
Oh, the quote: Kim Il Sung!

nick@apas.org.uk or call 0115 941 4747 extension 68053
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Snippets

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

Matching beer to food
A recent trend has appeared in 
restaurants and gastro pubs where, 
instead of matching a wine to each 
dish, a beer is selected that would 
go well with the food. 
We came across this beer mat, and 
were pleased to see that the idea 
is not limited to posh nosh - here 
junk food is paired with junk beer! 
However, from the look of the 
corner of the mat, one customer 
found it tastier than the burger!

Beat the credit crunch at Five Ways
LocAle newcomer Steve Miller at the Five Ways on Edwards 
Lane, Sherwood has introduced special low cost meals to help 
customers through the recession. You can enjoy pie, peas, 
chips and a pint for just £3.99, or a giant Yorkshire with a 
choice of fillings and a pint for £4.99. And with Castle Rock 
beers always available now, you can’t go wrong! Why not 
call into this attractive, historic pub and give it a try? NCT 
services 40, 87, 88 And 89 stop outside.

Bateman wins in regional beer poll 
Regulars in Castle Rock pubs across the East Midlands and 
Yorkshire have chosen Bateman’s XXXB as their favourite real 
ale for 2008.  In a very high turnout contest held across the 

Castle Rock Brewery estate of 
over 20 pubs, a majority of the 
1,100 voters picked the 4.8% per 
cent bitter from the Lincolnshire 
brewer as their favourite. Second 
place went to Thornbridge 
Brewery’s Jaipur IPA, winner of 
the contest in 2007; with Acorn 
Brewery’s Barnsley Bitter coming 
third.    

Castle Rock Chair Chris Holmes 
presents the Beer of the Year award 
to Stuart and Jaclyn Bateman

Kipling win a piece of cake!
Mr. Kipling might 
make exceedingly 
good cakes - but Mr. 
Thornbridge makes 
exceedingly good 
beer according to 
SIBA, the Society 
of Independent 
Brewers! In 
their Midlands 
competition, bottled 
beers section, 
Thornbridge Hall 
Brewery Kipling 
(5.2%), described as 
a South Pacific Pale 
Ale, won Gold. It 
was followed by Vale 
Brewery Gravitas 
(4.8%), Silver, and 
Highgate Old Ember, 
(6.5%), Bronze.

Another one bites the dust
The Toby Jug on Carlton Hill was 
boarded up at the end of November 
after all its windows were broken by 
vandals. However, we understand that 
Enterprise Inns will not be reopening 
it as a pub - maybe they can’t face the 

competition from the new Wetherspoons that is due to open 
next door! 
Meanwhile the Windsor Castle, also 
on Carlton Hill, is due to close early 
in 2010 to make room for a bigger 
Tesco supermarket. Greene King 
have agreed to sell the pub to the 
supermarket chain - it looks as if 
they were made a kind of offer they 
couldn’t refuse, as this is a popular and successful pub. So it 
seems that Tesco, not satisfied with causing pub closures by 
irresponsibly selling alcohol products at less than cost price, 
are now into the business of closing the pubs themselves. 
This is not the first time they have done this - last year they 
bought and demolished a successful Beeston pub, the Cow.

And in nearby Arnold, 
the Druids Tavern is 
to be demolished in 
order to build a new 
police station. Whilst 
Nottingham Drinker 
recognises the need 
for the station, we do 
feel that another site 
could have been found 
without destroying yet 
another pub.

New manager for Three Wheatsheaves
Robert Rudge, who successfully launched the Good Beer 
Guide listed Gatehouse in Barnsley,  has taken over at the 
Three Wheatsheaves on Derby Road, Lenton. Robert hopes to 
bring this pub up to GBG standards too - so do give him some 
support! NCT Orange Line services stop outside.

Kimberley Maltings listed
English Heritage have confirmed the listing of the Maltings of 
the former Hardy’s & Hanson’s Brewery, Hardy Street. The 
building is listed at grade II. 
The reasons for listing were given as: “It is a well preserved 
late 19th Century example of traditional floor maltings built 
as part of an integrated brewery complex, and retaining clear 
evidence of all stages in the production of malt for brewing”
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Erewash Valley News
Firstly, may I take this opportunity to wish you all a very 
HAPPY & PROSPEROUS NEW YEAR from everyone at Erewash 
Valley Branch.
2009 could be one of the most difficult and challenging years 
for the pub trade, with new breweries springing up all the 
time and the number of pubs diminishing at a rate of five a 
day with many others that have leases due for renewal. The 
credit crunch and cheap supermarket booze along with the 
Chancellor’s increase in duty could see many more pubs go to 
the wall.
That is why we are asking as many people as possible to 
support a campaign supported by Camra HQ and  many 
breweries and pub companies to lobby the government and 
your local MP by going to www.axethebeertax.com enter your 
postcode and a pre-written letter will appear, entering a few 
personal details and pressing send - that’s all there is to it!
And next time you decide to venture out for a few drinks, 
why not visit a pub in your local area instead of travelling into 
the city centre, not only will you be showing local pubs your 
support you’ll be saving on travelling costs as well.
So what else do we have to look forward to in the Erewash 
Valley branch area for 
2009 - by the time you 
read this we will have 
reached a decision on 
the seven pubs that will 
be selected for insertion 
into the 2010 Good Beer 
Guide, and judging for 
our Pub of the Year will be 
well underway. Hopefully 
the results will be finalised 
and announced at our 
AGM which takes place on 
Wednesday 4th February 
at The Spanish Bar in 
Ilkeston.
As you may have already read or seen in the local press, 
The Regency Rooms in Ilkeston closes for business on 24th 
January which leaves us with a bit of a dilemma. Having held 
our beer festival there for the last 2 years, and with The 
Albion Centre also due to close shortly, we were struggling to 
find an suitable alternative venue, until Chris Brookes, who 
owns a number of places in Long Eaton, purchased an old 
textile factory on Westgate. Having turned the 1st floor of the 
building into a couple of banqueting/conference rooms called 
The Westgate and The Clifford Suites, we have reserved these 
for this year’s festival which will be held on Friday 23rd and 
Saturday 24th October - Make a note in your diary!!
At this time of ‘economic crisis’ you may think it unusual 
for a pub to re-open but that is exactly what’s happened at 
The Que Sera in Heanor. This pub on the corner of Church 
Street, has been funded by Scottish & Newcastle and is being 
run by Sue and Russell Hale who have 20 years experience 
in the licensing trade. Now consisting of just one large room, 

the pub is bright, airy and modern with a central circular bar 
holding four handpumps. Pedigree and Deuchars IPA are to 
be regulars along with two guest ales, on our recent visit 
these were from Grafton Brewery at Retford. Watch out for 
more from this brewery in the future as Russell’s cousin is the 
head brewer there. 
Two pubs in our area are currently offering discounts on cask 
ales, these being the Sir John Warren at Loscoe and The 
Barge in Long Eaton. Sir John Warren is offering all drinkers 
40p discount on Tuesday, Wednesday and Thursday nights 
from 8:30pm - 11:00pm, but this discount is available to 
CAMRA members at all times on production of your CAMRA 
card. The Barge is offering draught Bass straight from the 
cask at 25p per pint cheaper than through the handpump. 
Bob has confirmed that any cask beer on the bar can be 
served by gravity if requested. They have Castle Rock Harvest 
Pale as a regular now and Blue Monkey Amber Ale was on 
offer on our recent visit.
Following a recent conversation with Ian, licensee at The 
Chequers in Stanton-by-Dale, I discovered that he is 
refusing to stock any Greene King beers, irrespective of how 
much discount they offer him to do so. As he told the area 
representative recently there is a lot of bad feeling in the 
local area in light of what their company did to Hardy’s & 
Hanson’s and he is refusing to stock their beers as a matter 
of principal. You will find draught Bass and Adnam’s Bitter 
available on a regular basis and on my recent visit there was 
York Nordic Fury and Caledonian 80 shilling.
And finally a sad farewell to John Reeves, 46, who died 
recently following a battle against cancer. A staunch Camra 
member for many years and a local at The Hole In the Wall, 
Long Eaton, ‘Derby John’ will be missed by everyone who 
knew him.
That’s all for this time folks - see you soon
John - Erewash Valley.

Forest John brings you all the news from Erewash Valley

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

Three regular beers from 
Everards and a Guest beer

Food 12 - 2.30 & 5.30 - 8 
Tue - Sat, 12 - 3 Sun

Curry Night Tuesday
Quiz Night Wednesday 9pm

Steak Night ThursdayLive Bands Sundays, 5 - 8pm:

Feb: 1st: Jester; 8th: Three Above the Shark; 15th: Eat Cake; 22nd: Airborne 
Mar: 1st: Midnight; Mar 8th: Fire Wire; 15th Dublin Busker (St. Patrick’s special);   

  22nd Little Giants; 29th: Junction.
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Vale of Belvoir News

Our February meeting is at the Horse Chestnut, Radcliffe on 
Trent, which is out of our area but always very well worth a 
visit. The main item on the agenda is finalizing entries for 
the 2010 Good Beer Guide, and following on from articles 
in previous Drinkers we will tell you how we come to the 
decision, as every branch varies slightly in this process.
We work on the CAMRA National Beer Scoring System 
throughout the year, which marks beers from 0-5. For 
any pub to be considered for the guide it has to have had 
a minimum of 5 separate scores put forward, which are 
averaged out at the February meeting. Any pubs that don’t 
get the sufficient number of scores  but have been scored 
highly are visited on survey trips. The highest scoring 
pubs are put forward, subject to them not been ineligible 
for another reason, such as recent change of landlord or 
temporary closure of pub. This process is made slightly more 
complicated in the Vale as we cover 2 counties, and only have 
a certain number of entries available to us in each county. 
Simple, innit! And you though we just drank beer & talked 
c**p!
Onto pub news, we hear that the White Hart at Harby is 
closed, but is apparently still doing the Chinese takeaways. 
Further down the road at the Black Horse, Hose, Mick and 
Gail are now enjoying their retirement, and John Payling 
and Theresa Stecko have taken over the reins. They are well 
known in the village, having done stints at both the Black 
Horse and the Rose and Crown in the past. We have heard 
good reports and we will be seeing them soon as the VoB 
AGM is being held at the Black Horse on Tuesday 3rd March. 
Once again, Bingham Rugby Club are holding their annual 
Beer Festival in March, supported by the Horse & Plough 
and Hammond Harwood Estate Agents. There will be 
approximately ten beers and four ciders on offer and as usual 
it is tied into the final weekend of the Six Nations Rugby, Fri 
March 20th 7pm-11pm, Sat 21st Noon-11pm.
That’s about all of our news for this month, so see you all in 2 
months time! Cheerybye.

Hoppy New Year from the VoB!
Hello, all you good people out there in Drinker Land! We hope 
you’ve had a Merry Christmas and an alcohol fuelled New 
Year. We certainly did here in VoB. It’s always a nice feeling 
knowing that as you sit in front of a roaring log fire in your 
local pub that the extra pint will taste so much better for not 
having to go to work the next morning.... We also hope that 
all the pubs in the Vale were busy over the holiday period and 
that the credit crunch didn’t bite to deeply. 

Our Christmas festivities started on December 9th, which saw 
our Xmas Social at the Sample Cellar, Belvoir Brewery. The 
food was delicious and, as expected, the beers were in tip top 
condition. A few of us started with Mild, which incidentally 
has been re-named Dark Horse, instead of Star Mild, 
which keeps up the equine theme for Milds brewed by VoB 
breweries. Continuing with the equines with words straight 
from the horse’s mouth - Chairman Mart’s thought for the 
month is that the Oatmeal 
Stout has developed into 
an outstandingly good 
beer. If you ever happen 
across it (or better still, 
take a trip out to Belvoir 
Brewery!) try it, even if you 
don’t normally drink Stout, 
you may well find yourself 
converted! It is also a fine 
accompaniment to any 
meal, holding its character 
throughout. 
We had also planned a trip 
around the brewery on the 9th but unfortunately time,  beer 
& food, got the better of us! Many thanks to Colin & Diane for 
making it an excellent evening.
Moving on to 2009, by the time you read this month’s article 
we will have had our Pub of the Year presentation, at the 
winning pub, the Royal Oak, Car Colston. We will have a 
report on that evening for you in next months issue.

Tel: 0115 9331994 e. radcliffe@bartschinns.com
Main Road, Radcliffe on Trent, NG12 2BE 

Bus: TrentBarton Radcliffe Line from Friar Lane 

Eight Continually Changing Cask Ales from Around The Country 
Fullers London Pride, Harvest Pale and Bateman’s XB Always 

Available
Hot & Cold Food Served Mon – Sat12.00 – 2.30pm & 5 – 9pm 

Traditional Sunday Lunch Served 12.00 – 5.00pm 
Curry Night Every Monday – A Selection of Homemade

Curries for £4.95 
Steak Night Every Wednesday - 8oz Rump £7.95 or Two for £15 

Quiz Every Thursday Night – Win a Gallon of Beer 
Private Dining, Meetings and Small Conference Packages Available 

Free Wi-Fi Internet Access 
Open 11am – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 
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Tasting Notes
Singapore is the home of Tiger Beer, but there is a growing band of smaller brewers seeking to challenge its dominance, as John Westlake has been finding out.

with the locals.
“Unusually for this part of the world, it accounts for 45 
percent of our production,” Alex Buchner, the resident 
brewmaster proudly tells me.  

Just pipping to the post the 
men from Munich, Brewerkz 
Restaurant and Brewpub was 
founded in 1997 by American 
born Devin Otto Kimble and 
Daniel Flores, who modelled 
it on similar establishments 
they had seen in the USA 
and Canada.  Located at 
Riverside Point overlooking 
the Singapore River on 

Clarke Quay, it occupies the ground floor of an imposing 
building originally intended as a shopping mall.  However, 
having failed to attract sufficient retail tenants, it was 
eventually converted for office use and Brewerkz installed 
their equipment in the centre of the atrium lobby, with ample 
seating spilling out onto an attractive canopied, riverside 
terrace.
Brewmaster Scott Robertson 
learned his trade at the Bushwakker 
Brewing Company in Regina, 
Saskatchewan, before joining the 
Brewerkz team right from the 
outset.  He produces a dozen or so 
hand-crafted beers, several of which 
are worthy of particular mention, 
not least Hopback Ale, a splendid, 
cask-conditioned, dry-hopped brew dispensed by traditional 
handpump.  It is a 4.5 percent abv golden ale with a pungent, 
citrussy hop aroma that intensifies on the palate.  Powerful 
grapefruit notes cut through the full-bodied maltiness and 
dominate a long, dry and very moreish finish.
“Fifty percent of our malt comes from Bairds in the UK and 
fifty percent from Bamberg in Franconia”, Scott informs me.  
“Similarly, Charles Faram supply 70 percent of our hops with 
the balance once again coming from Germany.  “I prefer to 
match the provenance of the ingredients with the particular 
beer style I’m brewing”, he adds.
This becomes apparent in the stunningly hoppy Xtra IPA, 
a 7 percent abv brew generously dry-hopped with Fuggles 
and Goldings.  Even the American Cascade hops employed 
in their best selling, spritzy and easy-drinking Golden Ale 
come from Charles Faram.  And no visit to Brewerkz would be 
complete without sampling the Oatmeal Stout, a beautifully 
smooth and roasty brew full of dark chocolate, black coffee 
and caramel flavours overlaying a backdrop of tart, resiny 
hops.  Jet black in the glass and checking in at 6.2 percent, 
it is surprisingly refreshing in the hot, tropical, Singaporean 
climate and a fine example of what craft brewing can achieve.  
Indeed, so successful have Brewerkz been that they now 
have several other outlets and recently opened a second, 
larger (25 hectolitre) brewing facility in an industrial unit, 
almost tripling production capacity.
Just across the river, a pedestrianised walk leads to a small 
square laid out with water jets and overlooked on one side 
by the somewhat more recent Pump Room Microbrewery 
and Bistro.  All the beers are unfiltered and unpasteurised 
but sadly, the head brewer had decided to leave and return 
to England just before my arrival, resulting in only two of 
their normal portfolio of six beers being available.  Perching 
on a bar stool in a noisy, open-plan room seemingly more 

disco than bistro, I first 
sample a pricey, 6.2 
percent India Pale Ale, 
interestingly reminiscent 
of Marston’s Old Empire.  
Citrussy hops dominate 
the nose and palate of this 
golden, full-bodied brew, 
with juicy malt providing 
balance in a prolonged dry 

When, in early 1819, Sir Stamford Raffles concluded a 
treaty with the local Sultan allowing the British East 

India Company to establish a trading post on the island of 
Singapore, he could scarcely have imagined that he was 
sowing the seeds for what was to become one of the world’s 
smallest and most successful sovereign States.  After 
separating from the nascent Federation of Malaysia in 1965, 
an ambitious programme of industrialisation, together with 
concerted urban and housing renovation, have combined 
today to give Singaporeans one of the highest standards of 
living in Asia.

The Archipelago Brewery 
Company was the first 
commercial brewery in 
Singapore, established in 1931 
under German ownership but 
annexed by the British after the 
War in 1939, only to be sold a 
little later to Malayan Breweries.  
Tiger, a crisp, 5 percent abv, 
fresh-tasting lager beer, was 

launched a year later in 1932 and has become the flagship 
brand for what is now Asia Pacific Breweries, renamed in 
1990 as a joint venture between Heineken International and 
the Fraser and Neave Group, a major conglomerate focussed 

on South East Asia.  Their 
portfolio also includes Anchor, 
a typical, easy-drinking 
Pilsner first introduced by 
German brewmasters, and 
the impressively rich and 
tasty ABC Stout, now sadly 
all too scarce in the City’s 

trendy bars and restaurants.  More recently, Baron’s Strong 
Brew, with a mighty 8.8 percent abv, was added to the range 
in 1997.  Deep gold in the glass with a hefty smack of tart, 
fruity hops balancing its full-bodied, almost chewy maltiness, 
it is a prodigious tipple inspired, according to the label, ‘by a 
Black Forest Brewmaster’!

And it was German brewmasters 
who were to be amongst the 
first to challenge Asia Pacific’s 
hegemony in Singapore with 
the opening of the Paulaner 
Brauhaus in 1999.  Located 
at 9 Raffles Boulevard, just 
behind the vast Suntec City 
Mall and one of 17 that 
the Munich based brewery 

operates around the globe, it boasts a stunningly decorated 
Bavarian restaurant on the first floor, above a charming 
brewpub where the copper clad brewing vessels take centre 
stage. Two regular beers 
are produced together with 
occasional seasonal specials, 
all brewed in accordance 
with the Reinheitsgebot, the 
strict German beer purity 
rules dating back to 1516.  
The Munich lager is a hazy, 
refreshing, pale gold brew with 
a mellow, floral hop character 

and developing hints of orange and 
vanilla on the tongue.  It is seasoned 
with Hallertauer Perle hops, cold-
conditioned in the cellar for almost 
a month and weighs in at 5 percent 
abv.  The marginally stronger Dark 
also employs the same hops but uses 
a blend of no less than five malts in 
the mash in order to create the desired 
balance between smooth, roasted malt 
flavours and zesty hop sharpness.  It 
is rich tawny in hue, full-bodied and 
rewarding with distinct hints of caramel 
and liquorice.  It is also very popular 

The Merlion - a Singapore landmark
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Tasting Notes
Singapore is the home of Tiger Beer, but there is a growing band of smaller brewers seeking to challenge its dominance, as John Westlake has been finding out.

finish.  The Wheat Ale is the only other Pump Room product 
on sale, slightly weaker than the IPA and reassuringly 
cloudy for a beer in this style, with hints of banana and 
vanilla underpinned by a restrained hop presence.  It is very 
refreshing but once again, certainly not cheap.  It can only 
be hoped that the Pump Room soon manages to sort out its 
sudden lack of brewing expertise.

A short bus or taxi ride 
is needed to reach the 
Red Dot Microbewery 
and Restaurant at 25A 
Dempsey Road on the 
outskirts of town and right 
next door to the excellent 
Botanical Gardens.  Ernest 
Ng, Director and Head 
Brewer, is a successful 
local builder and keen 
home brewer who, in 

2006, decided to turn his hobby into a business.  He acquired 
a derelict building, which was originally part of the Tanglin 
Barracks, built on an elevated site by the British in 1867 
and using his professional skills, set about converting it into 
what is now a delightful bar-restaurant with open sides, 
surrounded by tropical vegetation and enjoying panoramic 
views over the adjacent tree canopy.
The stainless steel brew 
plant was built in China to 
Ernest’s specifications and 
he now produces a range 
of half a dozen or so beers, 
all dispensed through an 
impressive font constructed 
from an old fire hydrant!  
Amongst these, one or two 
deserve special mention, not 
least the alarmingly coloured 
Monster Green Lager, a 5.5 percent brew infused with green 
spirulina, a dried micro-algae specially imported from South 
Africa and reputed to have health giving properties.  The 
impact on the palate, however, appears somewhat limited and 
apart from its emerald hue, I find it difficult to differentiate 
this beer from the Red Dot Czech Pilsner of similar strength.
The Red Dot Summer Ale, on the other hand, is a far more 
characterful creation sporting a powerful citrus nose, which 
is echoed on the tongue with a complex blend of grapefruit, 
peppery hop and biscuity malt flavours, all climaxing in a 
long, dry, satisfying finish.
“I used Cascade hops for aroma and English Fuggles for 
bittering”, Ernest tells me.  “But only traditional Fuggles are 
used in our English Ale”.
This turns out to be deep amber, almost ruby in the glass 
and slightly stronger than the Summer Ale at 5 percent abv.  
Vinous, spicy and full-bodied, it represents a commendable 
attempt by Ernest to replicate a typical English bitter.  A 
cloudy Weizen, a seasonal Kolsch and a Lime Wheat, the 
latter completely overwhelmed by the added fruit in my 
opinion, complete the Red Dot’s imaginative portfolio.
At the eleventh hour of my trip, I am informed of a very 
recent new entrant to the Singapore scene, although there 
seem to be some doubts as to whether it employs a proper, 
full-mash brewing process.  The Beer Station, at 9 Lock 
Road in Gillman Village, is apparently run by four Slovak 
entrepreneurs using a licensed kit from the Brewery Research 
Institute in Prague and has adopted the challenging mission 
statement: “To redefine the beer culture in Asia’.  This may be 
a bit of a tall order, however, but further investigations into 
their Bohemian style brews will have to wait for another time.
Finally, and perhaps based on the principle: ‘if you can’t beat 
them, join them’, just over a year ago Asia Pacific Breweries 
resurrected the Archipelago Brewery Company name in 
the form of several rejuvenated bars about town, the main 
one occupying an attractive corner site on Circular Road, 
just behind Boat Quay.  Do not be fooled, however, by the 
clearly visible fake brewing vessels as production actually 

takes place on a pilot plant within the main brewery where 
it would appear that Fal Allen, Archipelago’s brewmaster, is 
having fun creating a distinctive range of beers, most of them 
incorporating exotic Asian flavours and specifically designed 
to provide a suitable accompaniment to spicy, oriental food.
Straits Pale, for instance, is 
a burnished gold ale brewed 
with zesty American hops and 
producing a tart, refreshing 
palate with hints of orange.  It 
is, they say, ideal with Thai 
and Indian cuisine.  More 
exotic, however, is the smooth 
and creamy Traders’ Brown 
Ale, deep tawny in the glass 
and brewed with the addition 
of herbs and a touch of gula 
melaka, it is intended to accompany roasted meats and 
dishes involving sweet brown sauces.  Or how about a Samui, 
a light wheat beer with a citrusy hop palate, combined with 
bittersweet notes derived from the inclusion of calamansi 
lime and pandan leaves?  Utterly refreshing, they claim, and 
perfect with Vietnamese, Malay or Sichuan fare.  My personal 
favourite, however, is Traveller’s Wheat, a remarkable 
brew with an overwhelming aroma of ginger, balanced on 
the tongue by complex, spicy, hop and herbal flavours and 
culminating in a long, astringently dry finish.  Just the job, 
according to the blurb, for sour and spicy food, but I could 
enjoy this just as well with bangers and mash!
Singapore, the ‘Lion City’, is a superb shopping destination; 
offers some of the best food in the world and is an ideal 
stopover en route to or from more distant shores.  And 
for beer lovers, the choice is no longer restricted between 
major local and expensive imported brands, but also offers 
a growing variety of hand-crafted, imaginative and tasty 
brews produced with passion and enthusiasm.  Tiger cubs are 
beginning to assert themselves.

The Fiveways
Edwards Lane, Sherwood, Nottingham

Selection of cask ales changing weekly
Quality food served daily

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

Meals 2 for £9, also snacks etc. 

Sunday Carvery (booking advised)

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

Quiz and Sticky Thirteens every Thursday
Auction night every Monday

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

Steve and Yvette welcome you to

For details of any of the above, give us a ring on
0115 9265612 or e-mail a18sem@btinternet.com

Archipelago Brewing Co
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Tales from the North

The Newstead 
Abbey, Bulwell 

has changed hands 
and mine hosts 
are now Tony and 
Margaret. In the 
short time they have 
been at the pub they 
have moved to all 
day opening (12-12 
every day including 
Sunday) and now 
offer customers 
a choice of cask 
ales to supplement the Tetley bitter. The pub is just up from 
the Bulwell Forest Tram stop and has managed to retain its 
traditional feel, despite losing the car park for development a 
few years ago. The Tetley bitter at £2.20 a pint is good value 
and there is a real sense that the pub is starting to come 
‘back to life’. The Friday evening 50-60’s night for example 
has proved very popular.
The Blenheim, Snape Wood Road, Bulwell has re-opened with 
a new licensee but currently does not offer any cask ales.

Just up from the Tram 
terminal in Hucknall the 
Station Hotel is now 
selling Adnams Bitter 
as its cask ale at £2.65 
a pint. The landlady 
explained that customers 
had been consulted 
and they had asked for 
Adnams. On my last visit 
it was in excellent form. 
The pub is open Mon-Fri 
12-3 and 4.30-12; Sat 
12-12 and Sun 12-3 and 
7-11.

Andrew Ludlow brings us pub news from North of the City
The Queens Head, 
Kimberley is another pub 
which has changed hands 
with local couple Jakki and 
Dave Smith taking charge 
just before Christmas. 
The pub currently has two 
handpulls with Greene King 
Old Speckled Hen as a 
regular beer with the other 
pump offering either Greene 
King Abbot or Greene King Ruddles County. Dave has said 
that he hopes to expand the range and take advantage of 
the guest beers which are being offered to many GK pubs. 
The pub is now open all day from 12 noon closing at 11.30 
Sun-Wed and 1.30am on Fri and Sat. Dave has told ND that 
he intends changing the pub back into a more traditional pub 
with dominoes, darts and pool. Live music is already a feature 
on Thursdays and the large upstairs function room will be 
used much more and is available for hire. The pub also has 
TV sport and food will also feature in the near future. 

The Royal Oak, 
Watnall is to hold 
another Beer 
Festival in ‘The 
Cabin’, which is 
located at the 
rear of the pub. 
The Festival will 
start at 4.00 pm 
on Thursday 26th 
March and is due 
to end on Sunday 

29th March. The pub has gained a reputation for these 
festivals and there is normally a choice of about 20 different 
ales supplemented with ciders.
If you have any information relating to pubs in ‘the north’ 
please contact me at andrewludlow@nottinghamcamra.org.

Award winning local beers
fortified with flavour

www.castlerockbrewery.co.uk
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Snippets
Pub People take over The Falcon
The Pub People Company, 
well known for quality real ale 
pubs like the Lion at Basford 
and the Gatehouse in the city, 
have taken over the Falcon 
at Canning Circus and have 
strengthened the cask ale range 
on offer. Their first move has 
been to introduce local beer and 
to join the LocAle scheme.

Full Cask Marques for Horse Chestnut
The Horse Chestnut in Radcliffe on Trent achieved 20/20 on 
all six beers tested in their recent Cask Marque Assessment.

Meanwhile, the Carnarvon Arms, Fackley Road, Teversal - 
an upmarket somewhat atypical Greene King leased house 
with three good (GK) beers on sale, and the Full Moon, Main 
Street, Morton,  an excellent village pub, with an interesting 
selection of up to four beers, some regular, some guests, 
have newly received Cask Marque accreditation.

CAMRA Bombards Sunshine Coast
Members’ Weekend 2009, Eastbourne- April 17th-19th 

In April, the historic Sussex-seaside town of Eastbourne will 
showcase its beautiful coastline and Victorian era delights to 
a mass real ale loving audience.

Providing the location for the 
Members’ Weekend 2009, the town 
is an ideal location for a promenade 
walk and a Harry Ramsden’s, a trip 
up to see the Seven Sisters cliffs, 
or a base from which to descend 
upon some of the region’s renowned 
brewers - Harveys, Dark Star and 
Hepworth to name but a few. 

The AGM will be held in a Grade two listed building called 
the Winter Garden, on Compton Street. During the Meeting, 
there will be ample opportunity to air thoughts on internal 
and external policy, share ideas about future campaigns, 
and generally enjoy the chance to converse with like-minded 
individuals in a location once (allegedly) meteorologically 
proven to be the sunniest place in Britain. 
The venue will also play host to the many policy discussion 
groups and workshops taking place throughout the weekend. 
Meanwhile, in the adjoining Floral Hall, there are plans for 
the 18 breweries in Sussex to represent themselves in cask 
form at a members’ only beer festival, with other regional 
specialities from Kent and Surrey to accompany the heady 
line-up. 
As a thriving tourist destination, a wealth of accommodation 
options ranging from quaint guest houses to award winning 
five-star complexes are on hand, with dozens of restaurants 
in the town centre serving everything from traditional pub 
meals to nouveau cuisine. 
So, whether you are an AGM stalwart, or completely new 
to the concept, Eastbourne 2009 will provide an enjoyable 
sojourn for all concerned. More information on the Members’ 
Weekend can be found at www.camra.org.uk/agm 

New cider range launched at The Lion; 
plans afoot to produce their own!
The Lion, on Mosley Street, Basford, has successfully 
launched a new range of real ciders and now has between 
three and five on permanent sale. In an exciting new 
development, at 8.30 pm on Burn’s Night, during their Beer 
Festival, cider apple trees were planted in the pub’s gardens 

by the Forest Fields branch 
of Transition Nottingham - 
an organisation established 
in the summer of 2007 
to provide a grassroots 
response to the problems 
of peak oil demand and 
climate change. They are 
working to turn Nottingham 
into a city that is less 
reliant on fossil fuel energy 
and is a better place for all 

of us to live in - and the apples, when the trees are mature in 
three years’ time, will be used to produce cider locally. After 
being planted, the trees were ceremonially wassailed - an 
ancient West Country tradition that wards off evil spirits and 
ensures a good harvest. 
The Lion are now offering a discount of 15p per pint to 
CAMRA members on cask ales between Sun. 5pm and Thurs. 
11pm, on production of a current membership card. The 
pub is easily reached on the tram - northbound alight at 
Shipstone Street, southbound at Radford Road or Wilkinson 
Street.
The Big Posh Pub Quiz at the Monkey Tree
The Monkey Tree are to hold a pub quiz in conjuction with 
“The Word Around” magazine and hosted by Radio Trent’s  
Mark Dennison with a difference on the last Sunday of each 
month. Entry will be £10 per team of four, and there will be 
hundreds of pounds’ worth of valuable prizes donated by local 
businessess. 

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

Carnarvon Arms, Teversal Full Moon, Morton
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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.

Occupying the site on the corner of Queens Drive and 
Tottle Road where Harry Ramsden’s once stood, the 

Riverside Farm is a welcome recent addition to the City’s 
pub stock.  The stylish external design, set amid ample 
parking, conceals a cavernous yet welcoming interior, 
cleverly broken up into more intimate drinking and dining 
areas with a very traditional feel.  There is much use of 
polished pine and exposed brickwork, the lighting has 
been well thought out and full marks go to the provision 
of a separate family area to the rear, complete with a 
well-stocked children’s play corner that even includes a 
junior library!

The extensive printed menu is divided under simple headings 
such as ‘Chicken Dishes’ or ‘Grills and Roasts’, whilst the 
specials blackboard behind the bar offers even more choice 
with the likes of liver and sausage casserole or fish combo, 
both priced at £7.95.  However, one of Riverside Farm’s main 
culinary attractions must surely be its splendid carvery, which 
offers a choice of three meats alongside a fine selection of 
well-cooked, fresh vegetables to help yourself to, together 
with all the usual trimmings.  And at a mere £5.80 (£6.80 at 
weekends) with kids’ and senior citizens’ portions available 
for just £3.80, this really is great value for money.

It is cold outside and I decide to kick off with the soup of 
the day, cauliflower and parsnip on this occasion, which 
soon arrives piping hot, garnished with chopped parsley 
and accompanied by a slice of wholemeal bread and two foil 
pats of butter.  Warming it certainly is but rather lacking in 
the intensity of flavour I had been hoping for, especially as 
cauliflower is one of my favourite soup ingredients.

On to the main course and fancying something fishy, I decide 
to put the printed menu ‘Fish Dishes’ section to the test.  The 
luxury fish pie (£7.75) sounds tempting but I finally decide 
in favour of the grilled tuna steak, which should come with 
peas, salad garnish and a choice of potatoes (£7.25).  I could 
also add a sauce: white wine; dill; parsley or Hollandaise 
for an extra £1.50, but request a little dressing on the salad 
instead, which they are happy to do at no extra charge.

Somewhat alarmingly, the dish arrives sporting a strategically 
placed steak knife, but I am delighted to report that the 
kitchen’s apparent pessimism is totally unfounded.  The 
nicely cooked, meaty fillet is full-flavoured and tender, whilst 
the salad includes chopped red, yellow and green peppers 
in addition to the usual suspects.  I am also presented with 
almost enough well-sized, new potatoes to open another 
chippy, complete with two more butter pats, but keen-eyed 
readers will notice from the photograph the absence of peas – 
not even one lurking under the iceberg lettuce!  However, this 
is quickly remedied by the friendly staff once the omission 
has been pointed out.

The separate dessert menu offers a selection of ‘luxury’ ice 
creams as well as some old favourites such as treacle tart or 
Bramley apple pie, all priced at under £3.50.  The short, well 
chosen wine list also represents good value, while a solitary 
pair of handpumps offers Castle Rock Harvest Pale and the 
equally delicious Nutbrook Banter Bitter for those who prefer 
to pair a pint with their plate.  Licensees Giuseppe and Helen 
are certainly trying to cover most of the angles and generally 
succeeding very well indeed.

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

7 Milds, 7 bitters & pale ales, 7 premium bitters, 7   
strong ales, 7 porters, stouts, old ales and strong   
milds, 7 speciality beers, plus bottles.
Live music Thursday night - Nimming Ned
Live music Friday night - Andy Whittles Band
Live music Saturday night - Kelly’s Heroes
Open to the general public from 5pm on Thursday
Try the best of the best!

•

•
•
•
•
•

SIBA Champions Festival Feb. 12th - 15th
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Fare Deals
Just off the main road through the centre of Burton Joyce, 

the cream painted Lord Nelson Pub and Kitchen has been 
transformed out of what was previously a decidedly scruffy 
village boozer.  Minimalist signage has sadly replaced the 
fine pictorial representation of our maritime hero but there 
is an attractive beer garden and plenty of parking space.  It 
is the brainchild of John Molnar, former executive chef of 
the Bluu group, which includes the Red House at Nether 
Broughton, and the emphasis is very much on locally grown, 
seasonal produce.  Indeed, the pub has even embarked on an 
allotment project in West Bridgford in order to supply its own 
vegetables for the table.

Entering through the corner-sited door, the open plan 
interior is cheery and welcoming with a central bar, plenty of 
polished woodwork and an unusual, bold wallpaper featuring 
wine labels to the rear.  Here, a bank of three handpumps 
dispenses well kept Black Sheep and Adnam’s Bitters, usually 
supported by a guest beer, and it is also nice to see a real 
fire, although from a personal viewpoint, the lack of curtains 
or window blinds takes the edge off any sense of cosiness.  

The half panelled and beamed dining area has well separated 
tables with leather upholstered chairs and if you are sitting in 
the right place, activity in the kitchen is clearly visible.

The inventive dinner menu certainly looks tempting but I 
am here at lunchtime and the choice is rather more limited.  
During the week there is a special dish of the day at £5.95 
and as it is Thursday, I can have salmon, tomato and butter 
bean stew.  There is also a selection of bar snacks and 
sandwiches, the latter served with a cup of soup, but I decide 
to go for something a little more substantial and settle down 
to consider the options.  Glazed Welsh rarebit with herb salad 
(£5.50) to start sounds good but the ham hock and chicken 
terrine with toast and home-made chutney (£5.95) finally 
wins the day.

I am soon surveying a more than generous slab of firm, 
meaty and well-seasoned terrine, two slices of toasted, 
home-made bread, a mixed leaf salad garni and a small 
glass jar with a screw top, just like those you often find 
on the breakfast tables in posh hotels containing Tiptree 
preserves or honey   The contents, however, are excellent: 
a tart and spicy chutney with more than a hint of apples, 
which combines sublimely with the intense ham and chicken 
flavours.  It’s a great start.

To follow, the grilled fish of the day with creamy mash and 
spinach (market price) is at first a strong contender but I 
don’t fancy salmon and instead, plump for the beef stew 
and dumplings served with braised red cabbage (£7.95).  It 
arrives in an individual, lidded, oven-dish and comprises 
a more than ample helping of lean and tender chunks of 
meat, together with some of the best, melt-in-the-mouth, 
dumplings I have ever tasted, all in a rich, herby gravy 
full of diced potatoes and sliced field mushrooms.  The 
nicely cooked red cabbage also proves to be an ideal 
accompaniment and a request for English mustard brings 
forth another of those little glass jars.

Utterly replete, I cannot face any of the imaginative puddings 
and being in something of a hurry, I even have to forego 
coffee.  Nevertheless, it has been a hugely enjoyable meal 
and I leave feeling very much at one with the world.

Riverside Farm
Tottle Road, Nottingham, NG2 1RT
Tel; 0115 985 1000
www.riversidefarmpub.co.uk
Food served 11.30 – 9 every day (carvery 12 – 2 and 5 – 8 
weekdays / 12 – 8 Saturday and Sunday).

The Lord Nelson Pub and Kitchen
Chestnut Grove, Burton Joyce, Nottingham, NG14 5DN
Tel; 0115 931 1800
www.lordnelsonpubandkitchen.co.uk
Food served 12 – 2.30 (12 – 5 Saturday) and 5.30 – 9 
(5.30 – 10 Friday and Saturday).
Breakfast is served 9 – 12 weekends only and Sunday 
lunch 12 – 6.  No food served Sunday evening.

Fine selection of good quality real ales

Gladdies Comedy Club
Last Monday in each month - 7.30pm

Folk Club every Wednesday

Function room available 
for private parties

Quiz Night every Thursday 9pm
Free entry!

 Heated Beer Garden
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Snippets
Another miserable festive season for 
bus users - but we live in hope........

Yet again, bus users 
were denied a service on 
Christmas Day, Boxing 
Day and New Year’s Day, 
and with services finishing 

at 8pm on Christmas Eve and New Year’s Eve, City pubs 
suffered from the usual “festive” lack of trade as punters 
stayed local, or, indeed, at home. NET trams, however, did a 
lot better, offering a service on every day but Christmas Day.
NCT’s Anthony Carver Smith, replying to a question from 
Nottingham Drinker as to why they did not run a satisfactory 
holiday service said: “The industry’s experience of running 
buses on Christmas Day, Boxing Day and New Year’s Day 
is that lots of people say they would use them, but when 
they are provided they are hardly used and are therefore 
commercially unviable to operate. Several cities have 
experimented with buses on Boxing Day in 2008, aimed at 
attracting the shoppers and many have been subsidised by 
local authorities to trial them and we will look closely at these 
results when deciding our service levels for Christmas 2009. 
There are also considerations towards staff who we feel, 
given they work a variety of shifts between 04:30 and 01:00 
daily, are also entitled to spend time with their friends and 
families at this time of year.”
I asked NET how well their services had done on Boxing Day 
and New Year’s Day. Their none too helpful reply was “NET 
operates a service on Boxing Day and New Year’s Day as a 
contractual requirement. As NCT is a part owner, we do not 
wish to make any comment.”

Reel Ale real ale
The Broadway Cinema on Broad Street 
has long been a supporter of quality 
ales, particularly local ones. In fact 
there can’t be many cinemas in the 
country where you can take a pint 
of real ale with you when you go in 
to watch a film. Now it has gone a 
stage further and commissioned its 
own exclusive brew from Nottingham 
Brewery!
Broadway Reel Ale, a 4.3% amber-
blonde bitter, was produced specially 
for the Broadway towards the end of 
2008 and proved so successful that it 
quickly sold out.  So popular was it that Nottingham Brewery 
have just completed a second batch of the beer and you 
should be able to sample it in the Broadway now. Incidentally 
the bar at the Broadway complex is open to anyone, you do 
not have to be using the cinema to drink in the bar or eat from 
their imaginative and reasonably priced menu.

CAMRA members get �0p discount at Wysall
The Plough at Wysall is now offering a 40p a pint discount to 
card-carrying CAMRA members - the most generous yet! This 
is a pleasant village pub; it has one bar, but also a number of 
separate seating areas, plus a small room for the pool table. 
On the bar are four regular beers, Bass (brewed at Marstons), 
4.4%, £2.50; Timothy Taylor Landlord, 4.3%, £2.70; Fullers 
London Pride, 4.1%, £2.60; and Greene King Abbot, 5%, 
£2.70 and a couple of guests, Nottingham Legend, 4% and 
Castle Rock Harvest Pale, 3.8%. All guest ales are £2.60. 
The food menu consists of main meals, various baguettes & 
sandwiches. For those wishing to visit by public transport, 

(as you shouldn’t drive) 
catch the Premiere Travel 
service 12 from bay 12 at 
Broadmarsh bus station, 
it leaves at 9.45am, 12.45 
& 15.40, takes about 30 
minutes and returns from 
Wysall at 11.55, 14.55 & 
18.18 (although you need 
to be at the stop early!)

�00� Robin Hood Beer Festival goes 
ahead
Following the outstanding success of the Nottingham Robin 
Hood beer festival back in October, we have been inundated 
with customers seeking reassurance that we will be repeating 
the event in 2009. Well we can put your minds at rest, the 
second Robin Hood Beer Festival will take place in the Castle 
grounds from Thursday 8th to Sunday 11th October.
This year’s event will be bigger and better, with some of the 
minor problems ironed out. In particular we are looking to 
improve the admissions procedure to speed it up and to allow 
more customers to gain admission to the evenings sessions.
Planning is at a very early stage and if you would be 
interested in getting involved in any capacity then please 
contact us on stevewestby@nottinghamcamra.org. We are 
also interested in seeking sponsorship for what is already 
a major event in the City’s calendar with various options 
available, please get in touch if you would like to discuss this 
further.

Situation Vacant
The new Blue Monkey Brewery in Ilkeston is looking for a 
hard working person to join the team, on either a full time 
or part time basis. The duties will be very variable, but an 
outgoing person would be preferred who can help with sales 
duties amongst other jobs. If you are interested contact John 
on 07500 555 595

Poacher girls in charity walk

On Sunday the 23rd Nov, the girls from the Lincolnshire 
Poacher, Mansfield Road, did the British Heart Foundation 
Winter Peaks Challenge, a 17-mile walk from Cromford 
Meadows (Matlock) to Haslow (near Buxton). It snowed, 
rained, sleeted and was generally miserable, but they did 
manage to raise over £700 –mostly down to the generosity of 
the pub regulars and suppliers.

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
Sunday carvery 

12 - 3 
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 
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Pub Call

The White Horse 
60 Church Street, Ruddington, NG11 6HD

Tel. 0115 984 4550

Open: 12 - 11 (11.30 Fri /Sat)

Food: Mon - Fri 12 - 2.30

Quiz Night: Thursday

Buses: (alight Ruddington Green) NCT 10, every 10 mins 
daytime, every 15 - 20 mins to 20.35 then hourly, last to 
City 23:35 (22:35 Sun)
Trent/Barton Ruddington Connection  every 15 mins 
daytime, every 30 mins early evening, hourly later. Last to 

The White Horse is one of seven pubs in Ruddington, 
and stands out as being a true local community pub. 

It is leased from Punch Taverns by business partners Tony 
Beecroft and Jez Curtis and managed by Lindsey Flint 
(pictured) ably assisted by Rob Pinto and a good team of 
barstaff. Do not be put off by the “Lease this pub” sign 

outside – Tony and Jez are not 
happy with Punch and would  sell 
the lease if they could – but the 
chances of anyone else taking 
it on in the current economic 
climate are pretty remote – and 
they will keep the pub going 
until an offer does come in – 
and by that time if things have 
changed maybe they will have 
decided to keep it anyway. Let’s 

put it this way – events are still 
being planned for five months ahead! 
Of course, beautifully kept real ales are always on sale – and 
there’s a 20p a pint discount to CAMRA members at all times. 
The three regulars are Black Sheep Bitter and Charles Wells 
Bombardier – accompanied by two guests that always include 
one LocAle. The second guest is often an unusual micro from 
further afield.

    Food is very simple but 
excellent low cost pub 
fare now – they tried more 
upmarket stuff but there 
was not enough demand in 
the village. All meat comes 
from Clipstone Farm Shop 
– a long way to go, but worth 
the journey for the quality, 
Lindsey told me. Vegetables 
and bread come from small 
shops in the village – just how 

it should be! Hot and cold baguettes range 
from £2.75 - £3.50, an all day breakfast is £3.95 and Chilli 
and rice £4.50. Daily blackboard specials include pies, steaks 
and casseroles in the winter and appropriate food in warmer 
weather. Talking of which, Lindsey likes to have outdoor 
barbecues at weekends if the weather is suitable – whatever 
the time of year - and with a large garden area and a large 
patio, separated by the stables, used as a children’s room and 
dining area, the pub is well suited to them.
Inside, it is a traditional two-roomed pub with a real public 
bar where darts and pool (free Tuesday night) are played. 
The lounge has a spectacular curved bay window, and is both 

comfortable and friendly – locals actually talk to you in here! 
The clientele is a true cross section of the community and all 
age groups seem to be represented “from lads to grandads” 
as Lindsey put it.  There is no fruit machine or jukebox – just 
quiet, pleasant background music.
There is a pool team and a ladies’ darts team, 
and a golf club meet here. 
Much charity and community 
work takes place at the pub. 
At present they are raising 
money for Nottingham Rugby 
Club, and have raffled such 
things as a signed Forest 
football, a specially made 
miniature Brian Clough statue 
and a trip for three to the 
Yorkshire Dales. 
I met Jason Coupland, one of the locals 
involved in the fund-raising. Each August Bank Holiday for 
three years he has organised “Blokes in Frocks”, an event 
where both men and women cross-dress and travel around 
the village collecting money for 
cancer and leukaemia research. 
They are not allowed to have the 
same clothes two years running, 
and must buy them from the village 
Notts Hospice charity shop – so they 
benefit too. Amusingly, Jason told 
me that “for those blokes too macho 
to put a frock on” there is also a 
charity football match.
Finally, I would be doing the pub a disservice if I did 
not mention the twice-yearly Ruddington Beer Festival, held 
jointly by the White Horse and the Three Crowns. The next 
one will be 28th – 31st May.

The White Horse, Ruddington - a truly 
traditional friendly village local

City 23:49 including Sunday. 

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
Sunday carvery 

12 - 3 
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 
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Snippets
Local Pubs Week - Keeping 
Community Pride Alive
A recent report by the British Beer and Pub Association 
revealed that 5 pubs are closing every day with thousands 
of others boarded up and facing an uncertain future. This 
staggering figure has led to CAMRA introducing Local Pubs 
Week to the 2009 campaigning calendar. The primary 
objective of Local Pubs Week is to raise the profile of pubs 
in the community, and bring to the public awareness their 
role and importance. It is hoped the Week can also highlight 
issues such as pubs under threat from closure, as well as 
championing ones that are re-opening and bucking the trend.
 

The more pubs and CAMRA branches get involved in Local 
Pubs Week, the more successful it will become. Pump clip 
crowns, beer mats and publicity posters will all be provided 
free of charge by way of promotional material, with the Local 
Pubs Week logo - a template for any imaginative marketing 
ideas a licensee may have.
Nottingham CAMRA will run their Local Pubs Week between 
4th and 12th July. We urge all pubs to get active and involved 
in the campaign, as we hope to celebrate the fact there 
is plenty of life left yet in the community pub. Please visit 
nottinghamcamra.org later to find out what is planned for 
Local Pubs Week. 

New landlord for Hearty Goodfellow
Southwell has always been a pleasant town to visit for a 
few beers and now it just got a whole lot better! The Hearty 
Goodfellow on Church Street has been taken over by Steve 
Hussey, who many people will remember from his time as 
landlord at the Old Coach House. The pub is now free of tie 
and Steve has promised an exciting selection of real ales. So 
with the Bramley Apple and Old Coach House nearby the 
short stroll between them should prove a very pleasant 
experience.

Hop Pole to hold charity concert for 
Macmillan Cancer Support
Bev and Steve of the Hop Pole Inn at 
Beeston (in association with owners, the 
Pub People) are proud to be presenting an 
all-day charity concert in aid of Macmillan 
Cancer Support.
It will take place on 21st   Feb, 12 noon 
- midnight, in Attenborough Village Hall. 
Twelve bands will be performing free of 
charge for the event, and admission is just 
£5 with all profits going to the charity.

Other associated events planned are a 24 hour exercise bike ride in 
the pub “Lands End to John ‘o Groats”- date to be confirmed and an 
awareness raising Busk one week prior to the event in Beeston town 
centre on Saturday 14th Feb 10am – 4pm featuring the Hop Pole 
Jammers and other bands from the main event’s exciting line up, which 
includes well know local performers such as Carmina, Brian Golbey, 
Ian Hibberson and Phil Langran. There will also be a tombola and a fun 
auction during the event itself with prizes donated by local businesses.

A locally born Chilwell lady, 40 year old Hop Pole licensee Bev Willis 
along with her partner, publican Steve Hurl, wants to support the 
Macmillan Cancer charity for deeply personal reasons. She has seen 
their work at first hand as Macmillan were involved with the care of her 
father who was a cancer sufferer and died prematurely, as did his two 
brothers, from prostate cancer due to a familial gene, which Bev had a 
50% chance of inheriting. Bev, unlike her sister, has in fact inherited the 
deadly BRCA 2 gene, which predisposes women to ovarian cancer and to 
a massive 95% chance of contracting breast cancer. Bev’s two cousins 
are breast cancer survivors and Bev herself has already had surgery to 
remove her ovaries which has slashed her risk of ovarian cancer to nil. 
She now bravely plans to have an elective double mastectomy in March 
this year and wants to do something to support cancer sufferers before 
undergoing this, the next important stage in her heroic fight to beat the 
killer gene. 

Get Yer 
Boots On
Another walk is 
now planned for 
Saturday 4th 
April. This time 
will be just a 
short bus journey 
away. The tour 
will start at 10am 
from Ruddington, 
outside the Co-
op so you have 
two choices of 
how to get there 
from Nottingham; 
either the NCT 
No.10 at 09.18 
or 09.28 from 
Angel Row (Bell 
Inn) or the Trent 
Barton Ruddington 
Connection at 
09.30 from 
Broadmarsh. A 
hill, plenty of 
countryside and 
some good pubs 
are promised. See 
you there - Alan 
Ward.

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 

















 


 



































at B a r r o w  H i l l  r o u n d H o u s e

open –  12noon ‘til 11pm

rail ale
F e s t i v a l

Campbell drive, Barrow Hill, Chesterfield   tel/Fax 01246 472450   www.barrowhill.org

15th/16th MaY, 2009FridaY &
saturdaY

Beer Festival oF tHe Year!
tHe Most atMospHeriC

over 140 ales
plus Ciders, Fruit

wines & Continental
Bottled Beers

tiCKet inCludes
CoMMeMorative

Glass
& train rides

(trains run  12.00 - 5.00pm onlY)

adMission by
tiCKet £5.00

(£6.00 on the gate)

Free Bus serviCe from Chesterfield railway station 
also piCKs up outside Comet showroom – runs everY Hour

TICKETS avaIlablE from 1ST marCh & Can bE obTaInEd from:
barrow hill roundhouse  Tel: 01246 472450 • brunswick  Inn, derby Tel: 01332 290677

• The derby Tup, Whittington moor, Chesterfield Tel: 01246 454316 • Speedwell Inn,
Staveley  Tel: 01246 474665 • arkwright arms, arkwright   Tel: 01246  232053

• Chesterfield Tourist Information Centre Tel: 01246 345777 • The fat Cat,
Sheffield Tel: 0114 249 4801 • old Poet’s Corner, ashover Tel: 01246 590888

CaMra
approved Festival

CAMRA MeMbeRs: FRee hAlF pint on pRoduCtion oF CAMRA MeMbeRship CARd

Hot Food & 
sandwiches

throughout the event

entertainment on both days





The Stout & Porter Stroll expands again, we are now up to 24 pubs. This is the 
fifth Nottingham CAMRA Stout and Porter event. It’s three weeks of campaigning 
in order to promote two of the oldest beer styles still supped in Britain today.

The Trail will take place from Saturday, 7th March through to Saturday, 28th

March 2009. To support them, just visit the pubs to find out what is available; 
many outlets will be stocking several different beers throughout the trail. Once 
you have sampled your chosen tipple, fill in the sheet above with the date and 
the name of the beer sampled. Once you’ve visited six pubs you can enter our 
prize draw for a prize. The prizes are bottles of, would you believe, stout or 
porter. Of course you can continue until you have visited all twenty two pubs on 
the stroll - what could be simpler? 

Look out for Sooty Stout from Nottingham Brewery; Sand Martin from Castle 
Rock, their wildlife beer, a stout; Melton Mowbray Oatmeal Stout from Belvoir 

Name…………...........................………………………….

Address……………..........................……………………..

…………………………………….........................………..

Postcode………………………….........................……….

Email address………………………........................…….
Send your form to the address below by Saturday 4th April 2009

Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham     NG8 5QL

Pub Address Post code Tel No Opening Times How to get there Date Visited Beer

Sir John Borlase Warren 1 Ilkeston Road, Canning Circus NG7 3GD 0115 9474247 12-11.30, 12-12 Fri & Sat, 12-11 
Sun Any bus to Canning Circus

Bread and Bitter 153 Woodthorpe Drive, Mapperley NG3 5JL 0115 9607541 10-11, 10-12 Fri & Sat, 11-11 
Sun NCT bus 45 to Mapperley shops

Bunkers Hill 36 Hockley, Nottingham NG1 1FP 0115 9100114 11-11, 12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street, Nottingham NG1 7EH 0115 9555060 12-11, 12-12 Thur, 12-1am Fri & 
Sat, 12-10.30 Sun Near Broadmarsh centre on the waterfront

Fox & Crown 33 Church Street, Old Basford NG6 0GA 0115 9422002 12 - 12 Basford Tram Stop or NCT 70, 71, 72 bus

Gatehouse Tollhouse Hill, Nottingham NG1 5FS 0115 9473952 11-11, 11-12 Fri & Sat, 12-10.30 
Sun Junction of Maid Marian Way and Parliament Street

Globe 152, London Road, Nottingham NG2 3BQ 0115 9866881 11.30-11, 11-11 Sat, 12-10.30 
Sun NCT Green Line bus (not No 11) opposite Meadow Lane footbridge

Hand and Heart 65-67 Derby Road, Nottingham NG1 5BA 0115 9582456 4-11 Mon, 12-12 Tue - Sat, 12-
10.30 Sun Between Maid Marian Way and Canning Circus

Horse & Groom 462 Radford Road, Basford NG7 7EA 0115 9703777 12-11, 11-11.30 Fri & Sat Shipstone Street Tram Stop (Radford Rd stop to Nottm) or NCT 80, 81 bus

Kean’s Head 46 St Marys Gate, Lace Market NG1 1QA 0115 9474052 11.30-11, 11.30-12.30 Fri & Sat, 
12-10.30 Sun Off High Pavement, opposite St Mary’s Church

King William IV Manvers Street, Nottingham NG2 4PB 0115 9589864 12-11, 11-11 Fri & Sat, 12-11 
Sun Near junction with Carlton Road, just up from the Ice Arena

Langtrys 2 South Sherwood Street, Nott’m NG1 4BY 0115 9472124 11-11, 12-10.30 Sun Opposite the Theatre Royal

Lincolnshire Poacher 161 Mansfield Road, Nottingham NG1 3FR 0115 9411584 11-11, 11-12 Thur-Sat, 12-10.30 
Sun Also rear entrance off North Sherwood Street

The Lion 44 Moseley Street, New Basford NG7 7FQ 0115 9703506 12-11, 12-12 Thurs - Sat, 12-
10.30 Sun Shipstone Street Tram Stop (Radford Rd stop to Nottm) or NCT 80, 81 bus

The Moot 27c Carlton Road, Nottingham NG3 2DL 0115 9504170 12-Dec NCT Lilac line bus, just up from the Ice Arena

Newshouse 123 Canal Street, Nottingham NG1 7HB 0115 9502419 12-11, 12-12 Fri & Sat Near Broadmarsh shopping centre, Station Street Tram stop

The Plough 17 St Peters Street, Radford NG7 3EN 0115 9702615 12 - 11 NCT Pink Line or Trentbarton Rainbow 2, alight at junction with Triumph Rd

Queen Adelaide 99 Windmill Lane, Sneinton NG3 2BH 0115 9580607 12 - 11 Walk up Walker Street from Carlton Road and turn left at the top

Reindeer Main Street, Hoveringham NG14 7GR 0115 9663629 5-12 Mon & Tue,12-2 & 5-12 
Wed - Fri, 12-12 Sat & Sun

Train to Thurgarton railway station and then a mile walk along Station Road or 
Veolia 61 bus to Lowdham and Premiere 103 bus to Hoveringham

Salutation Hounds Gate, Nottingham NG1 7AA 0115 9881948 12-12, 12-2am Fri & Sat Off Maid Marian Way

Stratford Haven 2 Stratford Road, West Bridgford NG2 6BA 0115 9825981 10.30-11, 10.30-12 Thur - Sat, 
12-11 Sun NCT Green line 6, 7, 8, 9 bus, near the Co-op

Test Match Gordon Square, West Bridgford NG2 5LP 0115 9811481 11-11 Mon, 11-11.30 Tue-Thur, 
11-12 Fri & Sat, 12-11.30 Sun NCT Green line 6, 7, 8, 9 bus

Vat & Fiddle 12 Queensbridge Road, Nott’m NG2 1NB 0115 9850611 11-11, 11-12 Fri & Sat, 12-11 
Sun Opposite Nottingham railway station

Victoria 85 Dovecote Lane, Beeston NG9 1JG 0115 9254049 10.30-11,12-11 Sun Next to Beeston railway station, NCT 13 or Trent Barton 18

Brewery; Pitch Black from Everards Brewery; Stout Fellow from Caythorpe; 
Railway Porter from Brunswick; Black Pearl from Milestone; Puritans Porter 
from Springhead and many other stouts and porters that will be available 
throughout the trail.

Caythorpe Brewery’s “Stout Fellow” proved so popular with the locals when it 
was first tried at the Reindeer in Hoveringham that it has become a permanent 
fixture, replacing the Guinness on the bar.

Please note that all beers are subject to availability, please bear with the pubs, 
the beer might have just gone or the next one might not be quite ready. Also, all 
the pubs were asked at the beginning of January, circumstances at the pub may 
have changed, new landlord, pub owning company may have changed their 
mind as to what they want on the bar. If no Stout or Porter is on offer, please 
accept the apology of Nottingham CAMRA in advance, it is beyond our control.

How to do the 
Stroll

Visit any of the pubs 
above and buy a half or 
a pint of Stout or Porter 
and fill in the date 
visited and the beer 
name above. You need 
to visit a minimum of six 

different pubs. 



The Stout & Porter Stroll expands again, we are now up to 24 pubs. This is the 
fifth Nottingham CAMRA Stout and Porter event. It’s three weeks of campaigning 
in order to promote two of the oldest beer styles still supped in Britain today.

The Trail will take place from Saturday, 7th March through to Saturday, 28th

March 2009. To support them, just visit the pubs to find out what is available; 
many outlets will be stocking several different beers throughout the trail. Once 
you have sampled your chosen tipple, fill in the sheet above with the date and 
the name of the beer sampled. Once you’ve visited six pubs you can enter our 
prize draw for a prize. The prizes are bottles of, would you believe, stout or 
porter. Of course you can continue until you have visited all twenty two pubs on 
the stroll - what could be simpler? 

Look out for Sooty Stout from Nottingham Brewery; Sand Martin from Castle 
Rock, their wildlife beer, a stout; Melton Mowbray Oatmeal Stout from Belvoir 

Name…………...........................………………………….

Address……………..........................……………………..

…………………………………….........................………..

Postcode………………………….........................……….

Email address………………………........................…….
Send your form to the address below by Saturday 4th April 2009

Stout and Porter Stroll
Nottingham CAMRA
13 Amersham Rise
Aspley
Nottingham     NG8 5QL

Pub Address Post code Tel No Opening Times How to get there Date Visited Beer

Sir John Borlase Warren 1 Ilkeston Road, Canning Circus NG7 3GD 0115 9474247 12-11.30, 12-12 Fri & Sat, 12-11 
Sun Any bus to Canning Circus

Bread and Bitter 153 Woodthorpe Drive, Mapperley NG3 5JL 0115 9607541 10-11, 10-12 Fri & Sat, 11-11 
Sun NCT bus 45 to Mapperley shops

Bunkers Hill 36 Hockley, Nottingham NG1 1FP 0115 9100114 11-11, 12-10.30 Sun Next to the Ice Arena

Canalhouse  48-52 Canal Street, Nottingham NG1 7EH 0115 9555060 12-11, 12-12 Thur, 12-1am Fri & 
Sat, 12-10.30 Sun Near Broadmarsh centre on the waterfront

Fox & Crown 33 Church Street, Old Basford NG6 0GA 0115 9422002 12 - 12 Basford Tram Stop or NCT 70, 71, 72 bus

Gatehouse Tollhouse Hill, Nottingham NG1 5FS 0115 9473952 11-11, 11-12 Fri & Sat, 12-10.30 
Sun Junction of Maid Marian Way and Parliament Street

Globe 152, London Road, Nottingham NG2 3BQ 0115 9866881 11.30-11, 11-11 Sat, 12-10.30 
Sun NCT Green Line bus (not No 11) opposite Meadow Lane footbridge

Hand and Heart 65-67 Derby Road, Nottingham NG1 5BA 0115 9582456 4-11 Mon, 12-12 Tue - Sat, 12-
10.30 Sun Between Maid Marian Way and Canning Circus

Horse & Groom 462 Radford Road, Basford NG7 7EA 0115 9703777 12-11, 11-11.30 Fri & Sat Shipstone Street Tram Stop (Radford Rd stop to Nottm) or NCT 80, 81 bus

Kean’s Head 46 St Marys Gate, Lace Market NG1 1QA 0115 9474052 11.30-11, 11.30-12.30 Fri & Sat, 
12-10.30 Sun Off High Pavement, opposite St Mary’s Church

King William IV Manvers Street, Nottingham NG2 4PB 0115 9589864 12-11, 11-11 Fri & Sat, 12-11 
Sun Near junction with Carlton Road, just up from the Ice Arena

Langtrys 2 South Sherwood Street, Nott’m NG1 4BY 0115 9472124 11-11, 12-10.30 Sun Opposite the Theatre Royal

Lincolnshire Poacher 161 Mansfield Road, Nottingham NG1 3FR 0115 9411584 11-11, 11-12 Thur-Sat, 12-10.30 
Sun Also rear entrance off North Sherwood Street

The Lion 44 Moseley Street, New Basford NG7 7FQ 0115 9703506 12-11, 12-12 Thurs - Sat, 12-
10.30 Sun Shipstone Street Tram Stop (Radford Rd stop to Nottm) or NCT 80, 81 bus

The Moot 27c Carlton Road, Nottingham NG3 2DL 0115 9504170 12-Dec NCT Lilac line bus, just up from the Ice Arena

Newshouse 123 Canal Street, Nottingham NG1 7HB 0115 9502419 12-11, 12-12 Fri & Sat Near Broadmarsh shopping centre, Station Street Tram stop

The Plough 17 St Peters Street, Radford NG7 3EN 0115 9702615 12 - 11 NCT Pink Line or Trentbarton Rainbow 2, alight at junction with Triumph Rd

Queen Adelaide 99 Windmill Lane, Sneinton NG3 2BH 0115 9580607 12 - 11 Walk up Walker Street from Carlton Road and turn left at the top

Reindeer Main Street, Hoveringham NG14 7GR 0115 9663629 5-12 Mon & Tue,12-2 & 5-12 
Wed - Fri, 12-12 Sat & Sun

Train to Thurgarton railway station and then a mile walk along Station Road or 
Veolia 61 bus to Lowdham and Premiere 103 bus to Hoveringham

Salutation Hounds Gate, Nottingham NG1 7AA 0115 9881948 12-12, 12-2am Fri & Sat Off Maid Marian Way

Stratford Haven 2 Stratford Road, West Bridgford NG2 6BA 0115 9825981 10.30-11, 10.30-12 Thur - Sat, 
12-11 Sun NCT Green line 6, 7, 8, 9 bus, near the Co-op

Test Match Gordon Square, West Bridgford NG2 5LP 0115 9811481 11-11 Mon, 11-11.30 Tue-Thur, 
11-12 Fri & Sat, 12-11.30 Sun NCT Green line 6, 7, 8, 9 bus

Vat & Fiddle 12 Queensbridge Road, Nott’m NG2 1NB 0115 9850611 11-11, 11-12 Fri & Sat, 12-11 
Sun Opposite Nottingham railway station

Victoria 85 Dovecote Lane, Beeston NG9 1JG 0115 9254049 10.30-11,12-11 Sun Next to Beeston railway station, NCT 13 or Trent Barton 18

Brewery; Pitch Black from Everards Brewery; Stout Fellow from Caythorpe; 
Railway Porter from Brunswick; Black Pearl from Milestone; Puritans Porter 
from Springhead and many other stouts and porters that will be available 
throughout the trail.

Caythorpe Brewery’s “Stout Fellow” proved so popular with the locals when it 
was first tried at the Reindeer in Hoveringham that it has become a permanent 
fixture, replacing the Guinness on the bar.

Please note that all beers are subject to availability, please bear with the pubs, 
the beer might have just gone or the next one might not be quite ready. Also, all 
the pubs were asked at the beginning of January, circumstances at the pub may 
have changed, new landlord, pub owning company may have changed their 
mind as to what they want on the bar. If no Stout or Porter is on offer, please 
accept the apology of Nottingham CAMRA in advance, it is beyond our control.

How to do the 
Stroll

Visit any of the pubs 
above and buy a half or 
a pint of Stout or Porter 
and fill in the date 
visited and the beer 
name above. You need 
to visit a minimum of six 

different pubs. 



Victoria Tavern

& Guests

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

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

•

•
•

The
Royal

Children

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

• Last Pedestrians playing live every Sunday   
   from 9pm

• Three beers: Bombardier, Deuchars IPA and   
   one guest

• 10p discount for CAMRA members

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

50a, Castle Gate, Nottingham 0115 958 0207

www.theroyalchildren.co.uk

Stouts and Porters – a history
Porter was a London style that turned the brewing industry upside down early in the 18th century. It was a dark brown beer – 19th-century versions became 
jet black – that was originally a blend of brown ale, pale ale and ‘stale’ or well-matured ale. It acquired the name Porter as a result of its popularity among 
London’s workers who carried goods around the City. There was no mechanised transport and horses were expensive so goods and supplies were simply carried 
around by these porters. 
The strongest versions of Porter were known as Stout Porter, reduced over the years to simply Stout. Such vast quantities of Porter and Stout flooded into 
Ireland from London and Bristol that a Dublin brewer named Arthur Guinness decided to fashion his own interpretation of the style. The beers were strong 
– 6% for Porter, 7% or 8% for Stout. Guinness in Dublin blended some unmalted roasted barley and in so doing produced a style known as Dry Irish Stout. 
Restrictions on making roasted malts in Britain during World War One led to the demise of Porter and Stout and left the market to the Irish. 
In recent years, smaller craft brewers in Britain have rekindled an interest in the style, though in keeping with modern drinking habits, strengths have 
been reduced. Look for profound dark and roasted malt character with raisin and sultana fruit, espresso or cappuccino coffee, liquorice and molasses, all 
underscored by hefty hop bitterness. Porters are complex in flavour, range from 4% to 6.5% and are typically black or dark brown; the darkness comes from 
the use of dark malts unlike stouts which use roasted malted barley. Stouts can be dry or sweet and range from 4% to 8% ABV
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Snippets

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.

Easter Beer Festival!
Fri 10th - Mon 13th April

See p 39 for details
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

Brewery Evening every 3rd Thursday

CAMRA Pub of Excellence 
award for Kean’s Head
The Kean’s Head on St. Mary’s Gate in the Lace Market has 
been declared a “Pub of Excellence” by the Nottingham 
Branch of the Campaign for Real Ale. This award, which is 
complementary to the Pub of the Year scheme, can be made 
at any time if it is thought that a pub merits it - but this is 
the first award to be made in over a year. 

Presenting the certificate to Manager Charlie Blomeley in 
front of a large crowd of both regulars and CAMRA members 
on January 13th, Nottingham CAMRA Chair Spyke Golding 
said: “Charlie has made this pub what it is now. She has put 
together an excellent team to work with her, and the pub is 
now popular both for its fine real ales and renowned for its 
superb food.”
Named in honour of the 19th century actor Edmund Kean, 
it is part of the Castle Rock group, the pub always has 
their award winning Harvest Pale on the bar, along with a 
Bateman’s beer and and two or three guests. The imaginative 
and varied food is freshly prepared from locally sourced 
ingredients, and is served until 9pm. Well worth a visit!

EPA for Legend
Former Forest legend and new Derby 
manager Nigel Clough gave the thumbs 
up to Nottingham Brewery’s EPA when he 
topped the bill at a speakers evening held at 
Radford FC Social Club on Selhurst Street, 
Hyson Green. Nigel was very impressed with 
the refreshing ‘Raddie brew’ which is now 
a firm favourite among Radford Supporters 
and players alike. Not many non-league 
clubs have a local brewery so close to their 
ground these days and its not always easy getting a decent 
pint at football grounds.

Until a few weeks ago Nigel managed the non-league team 
from the town with Britain’s biggest brewing heritage...
Burton-on-Trent and he left the  ‘brewers’  riding high in the 
Blue Square Conference. I’m sure all ND readers will wish 
Nigel the best of luck in his new job and also to  the Brewers 
in their quest for promotion to the Football League. I’m sure 
there are plenty of Notts County supporters who would relish 
a visit to Burton next season!

Magpie Brewery News
We were recently very honoured to host (one of) Steve 
Westby’s 60th birthday celebrations.  As well as Steve’s Grog, 
we had a range of Magpie beers available and the party goers 

managed to sink about 4 firkins between them. 
Magpie has joined with the Dewdrop in 
Ilkeston, to support the West Bridgford hockey 
Club’s pitch appeal.  The Dewdrop, which 
is a regular haunt of the hockey club’s bar 
manager, Derek Wise, is organising a series of 

raffles, the proceeds to go to the club.  
The culmination of the raffles will be on 
Friday, Feb 13th, with the prizes being 
donated by Magpie and including their 
new Valentine’s beer, which will also be 
on sale over the bar.
We are delighted to be able to reduce 
beer miles by supplying the newly 
reopened Trent Navigation Inn, who are 
taking our beers regularly and (almost) 
always have at least one and often two 
on sale.  Not only have we been able 
to reduce beer miles, but we have also 
delivered on foot occasionally and the 
picture shows Nick setting out from 
the brewery with a recent delivery.  
Although the Globe is about the same 
distance away, we have never fancied 
legging it across London Road, so have always used the van to get 
there!

Spyke Golding (left) presents the award to Charlie Blomeley (front centre) with 
Rachel Tiplady (front right), Dan Layton (back left), assistant manager Ben 
Skinner Watts (back centre) and Katie Pople (back right)

Ken Hubbard
It is with great sadness that we announce the 
death of Kenneth Hubbard, who passed away 
shortly before Christmas aged 60.  Ken was a 
life-long Notts County fan and a keen follower 
of the progressive jazz scene, as well as being 
an enthusiastic CAMRA member for many years.  
During his career he worked for some time in 
both Toronto and Bermuda, but was ultimately 
happy to return to these shores where he settled 
in Bedford and became an active member of the local CAMRA branch 
before finally returning to his roots here in Nottingham.   Always affable, 
good company and eager to help, Ken leaves no relatives but there is 
certainly no shortage of friends who will greatly miss his companionship, 
sense of humour and obvious appreciation of good ale.
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Brewery Visit

Blue Monkey is one of our newest LocAle breweries, 
opening in September 2008 and having its first brew 

ready just in time for the Nottingham Robin Hood Beer 
Festival. It is located in an unprepossessing building in 
the Manners Industrial Estate, just to the east of Victoria 
Park in Ilkeston. Founder John Hickling was working for 
HBOS and living in Halifax, but he found the job boring 
and thought brewing might be an interesting way to make 
a living – he was a keen home brewer. So why Ilkeston? 
John felt there was too much competition in Yorkshire; 
also his family lived in the area, including his father, who 
now helps out at the brewery. And why Blue Monkey? 
John’s Grandfather had worked at Stanton Ironworks, and 
John remembered being shown the coal-fired furnaces. 
When working at full power, blue flames came out of the 
top – and so the locals called them Blue Monkeys. And 
before you ask – John is fully aware that the monkey 
on his pump clips is actually a chimpanzee and not a 
monkey! “I could not find a real monkey with the same 
charisma as the chimp”, John told me. “He is looking 
at you from the pump clip – so you look at him and, 
hopefully, buy the beer. It is truly eye-catching branding!” 

Before opening, John completed the Brewlab course 
at Sunderland University, and carried out brewing 
placements at Hadrian & Border and Jarrow. He then did 
a full brewing apprenticeship at Jarrow, and it was from 
them that his 10-barrel brewing kit was purchased. His 
first objective was to produce a traditional style really 
tasty low gravity beer. He had tried 22 different recipes on 
a home brew scale before hitting upon the current formula 
for his Amber Ale (3.6%) – and it seems to have been a 
big success so far. It is, however, to be renamed “Blue 
Monkey Original” when further brews are introduced. It is 
brewed using Fawcetts Maris Otter pale and crystal malts, 
along with a hedgerow hop called Susan (a spicier version 
of Goldings), supplied by Charles Faram) for bittering 
and Styrian Goldings for aroma. John will not use dried 
yeast – he is a firm believer that fresh yeast produces 
more flavour - and got his from Jarrow; during each 
brew he will skim and store some to repitch in the next.  
John made a one-off Christmas brew (4.2%) using pale 
malt and Fuggles, Goldings and Styrian Goldings hops. 
He intends to produce a new, pale 4.3% brew but is still 
working on the final recipe - suggestions for the name are 
very welcome!

Regular outlets at the time of writing are the Reindeer, 
Hoveringham; the Corner Pin, Westwood; the Full Moon, 
Morton and the Willowbrook Club, Main Road, Gedling.

John is looking for an assistant at present - so if you are 
physically fit and fancy getting a foot in the door, call him 
on 07500 555595. - also call this number if you wish to 
buy any beer!
STOP PRESS: I’ve just attended the opening session of the 
Derby Winter Beer festival where Blue Monkey was the first 
beer to run out.  To the organisers amazement the crowds got 
through an entire cask of it in less than two hours - so they 
must be doing something right!”  

In the eighth of the series in which we visit LocAle breweries, 
Spyke Golding travels to Ilkeston to visit Blue Monkey
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Brewery Visit Extra

Visiting Zambia for the first time over Christmas, I had done 
a little research, and was aware that, as well as the typical 
lagers produced by the S.A.B owned Zambian Breweries, 
there was a traditional brew sold in cardboard cartons and on 
draught known as “Shake Shake” (because you should shake 
the carton before serving), or “Chibuku” (after the leading 
brand). In Lusaka, I saw enough discarded cartons on the 
pavements, but could not find where it was sold - “normal” 
bars did not stock it, and their staff seemed shocked when 
asked for it. I had the same problem in Chipata and Mfuwe 
but was finally successful in Siavonga, on Lake Kariba. I was 
sheltering from a storm, sat next to an elderly Zambian on a 
plank placed over two oil drums under a corrugated iron shop 
canopy. The conversation turned to beer, and although my 
new friend was teetotal he promised to take me to a place 

that sold it. It was a stark, single story 
concrete building with a sign “Bar and 
Nightclub”. Inside, I was unable to buy 
my Shake Shake at the main servery, but 
was sent to an area at the rear where a 
few locals sat on ancient settees drinking 
the stuff. At the bar, I was sold a litre 
carton for about 40p (a 375ml bottle of 
Mosi Lager in a bar would have cost me 
around 90p). It was warm - about 330C 
warm - so I decided to take it back to my 
hotel and cool it a little in the fridge. As 
I walked through the town clutching it, 
several groups of men shouted to me to 
come and share it with them - indeed, 
when I left the town days later men at 
the bus stop were shouting “Hey - its 
Shake Shake man!”

After cooling it, I poured a glass, 
noting the ingredients (maize 
meal, sorghum and lactic acid) and 
the a.b.v. (6% ± 0.5%, because 
it ferments in the carton). It 
was thick with yeast, but had a 

strong and not 
unpleasant alcohol aroma. The taste, 
however, was foul! The overwhelming 
flavour was the sourness of the lactic acid, 
and, whilst I can happily drink a Belgian 
Gueuze, I could not stomach more than 
half a glass of this. How I wished had 
shared it with those gentleman in the 
town! So, sorry, Shake Shake, but this 
was where you ended up!

Travelling around the country by bus, I had 
passed several small, local breweries, and 
was determined to visit one. The opportunity 
finally arose in Livingstone, when, walking 
along Mosi oa Tunya (Victoria Falls) Road I 
spotted this sign. However, it was far from 
clear where the actual brewery was, and it 
required donating a few Kwachas to a small boy to be taken 
through the back streets to find it. Once there, following 
a few words with the security men at the gate, manager 
Brian Coventry welcomed me to his brewery and began an 
impromptu tour. But first, he explained the ethos of this kind 
of beer to me. “You will 

not find it in a 
normal bar” he 
told me. 
“ It is a 
working man’s 
drink, and is 
only found in 
the taverns in 
the townships, 
for the poorer 
drinker.”

Maize meal, known in Zambia as “mealy meal” is 
the staple diet in the area, where it is boiled to 
make a polenta-like foodstuff known as “nshima” 
and eaten with a tangy sauce and whatever meat 
or fish is available. It is also the main ingredient of 
this beer - no hops or other flavourings are used. 
Musanza do not add sorghum at the moment, 
because, Brian told me, it is too expensive.

The maize meal is mixed 
into a slurry with water 
and then pumped into a 
tank where it is heated 
for an hour at a pressure 
of 3 atmospheres, using 
steam from a coal-fired 
boiler located outside.
Then it is transferred, 
using its pressure to 
move it, into a tank 
where it is cooled to 650C before adding the enzyme amylase 
to convert the extracted starch into sugar. After furthur 

cooling to room temperature, the 
yeast is added and  it is left to 
ferment in the tank.
This brew is not sold in cartons, 
only in bulk containers from which 
it is served in the taverns - some 
locals buy a bucketful to share. 
It is not filtered, and so goes 
straight from the fermenting tank 
into the containers.
My sample glass was poured 
straight from the tank, at room 
temperature (about 340C here!), 
the way it is normally served. 
However, unlike the carton Shake 

Shake, this was quite palatable - slightly sweet with a good 
alcoholic kick. Cheers!

It’s Real Ale - but not as we know it! Spyke Golding 
samples “Shake Shake”,  and visits Musanza Brewery

7th Annual
Bingham Beer Festival

A note for your Diary........

10 Real Ales

and  4 Ciders

At Bingham Rugby Club, Brendon Grove, Bingham
7pm - 11pm Fri 20th March 2009

12 noon - 11pm Sat 21st March 2009
(Six Nations Final weekend)

Supported by the Horse and Plough, Bingham
Frequent Trent buses to Bingham (Balmoral Road stop) then follow signs

(Last bus to Nottingham midnight Fri & Sat)

Sponsored by

hammondharwood.comBingham’s favourite 

Estate Agent
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Behind the Scenes

A key element in the sensitive process of renovating an 
historic building is the preservation, wherever possible and 
practicable, of original features, particularly those exuding 
character.  This approach was certainly intended to have 
been applied to the Trent Navigation Inn.  One would have 
expected an historic canal side public house, built in the 
early - mid 1800s and ultimately owned for many years by 
the renowned Truman, Hanbury & Buxton brewers of London 
and Burton, to have been brimming with well-preserved, 
characteristic design features and perhaps, with any luck, 
some highly unusual ones.
From the outside, and particularly on the upper two floors, 
the pub still looks like a building with an interesting history, 
as the windows (and old bricked-in windows), roof, 
chimney pots and the imposing size of it, 
are all definitely representative 
of a bygone era. 

Whilst 
all window frames 

required replacing, wood rather 
than the much less expensive PVC was used 

- in keeping with the historic character. This also applied 
to the soffits & fascias. New signage was installed to look 
as close to that shown in the oldest pictures & drawings 
available. Although tiles were not an original feature, the tiles 
that were installed on the front in the early sixties (according 
to a 1962 drawing that was found in the local archives) 
were subsequently rendered over. The tiling and rendering 
unfortunately impaired the surface of the original brickwork 
and it was decided, primarily due to costs, to install new tiles 
rather than to attempt to recover the brickwork.  As shown in 
the photo below, the impact of these positive changes to the 
exterior of the pub is quite stunning.

 

There was not much in the way of original features left in 
the interior of the pub when the present owners took over in 
early 2008, as it had apparently been changed many times 
over the years. The toilet block, the lounge bay window, and 
the bars (two) were all of rather inferior quality and were 
relatively recent additions in any case. The public area had 
been opened up considerably before and since 1962. The 
latter drawing shows that the lounge was the only part which 
could effectively be closed for privacy, but this had also 
been opened out since 1962. The challenge of the interior 
renovation became not so much one of preservation, but one 
of functional and tasteful improvement.
There is, however, something of an historic nature definitely 
worth seeing inside the pub. As you enter the new ‘brewery 
room’ (to your right if you are facing the bar), there is an old, 

framed Truman’s mirror on 
the wall.  This was acquired 
by the owners at a recent, 
local auction. Considering 
that there were only ever 5 
or 6 of this brewery’s pubs 
in Nottingham, this may be 
an actual surviving relic from 
the Trent Navigation Inn’s 
bygone days.  This mirror is 
definitely worth a look-see, 
as there cannot be too many 
of these left in the country.

The Cellar
The most striking and least changed of the building’s interior 
is the cellar, and is characteristic of the kinds of cellars that 
were installed in these pubs as an integral part of their 
original construction. With the exception of the new cellar 
drop (more on this below) and aside from the stripping 
out of loose, superfluous items and the installation of 
improved lighting and plumbing, no structural or renovation 
measures were necessary. 
The cellar is fit for purpose: 
exceptionally spacious with 
high, vaulted ceilings and 
large, separate rooms – the 
key requirements for a multi-
faceted, high-barrelage 
pub. It was definitely a key 
factor in the owners’ decision 
to move ahead with the 
restoration project. 

Brand new systems and equipment have been installed in 
the cellar -   cooling, cellar gas, beer dispense, pythons (line 
chillers), with new beer and soft drink lines running from the 
cellar to the bar.   
Anyone interested in taking a look at our cellar and seeing 
how everything works? Just give us a call to arrange a 
convenient time. Better yet, why not get a group together for 
an informative tour?

The New Cellar Drop
The new cellar drop installed at the Trent Navigation Inn 
has immediately improved the efficiency of the beer delivery 
process and the operation of the cellar. The original cellar 
drop was located at the rear of the pub which meant that 
delivery vehicles had to come off the road and traverse 
the property.  With the future plans for a conservatory and 
a brewery in the same area, using this cellar drop would 
have been highly impractical. The 
decision was therefore made to dig 
another drop at the front of the 
pub. This was a rather costly job, 
as it entailed excavating straight 
down to a depth of almost 3 
metres immediately in front of the 
pub and then opening up through 
the building wall into the cellar, 
followed by lining of the drop with 
high density brick and making a 
concrete floor.  Interestingly, the 
excavation revealed the presence 
of a former window in the wall 
below street level, indicating that 
at one time – certainly prior to the 
1940s - the street was much lower 
than it is today.  

The New Toilet Block
The new toilet block is of exceptional design and perfectly 
located within the pub. As mentioned above, the old toilet 
block was of poor construction and in a very sorry state 
indeed. Further, its location at the rear of the pub with 
access via the cellar passage-way was totally unsuitable as it 
could not be monitored by bar staff. This made the decision 
to demolish the block and build a new one to the west of 
the pub an easy one, albeit an expensive one. Due to the 
instability of the soil in this area, the foundation required 
several piles of 25 metres depth in some areas.
The new toilet block admirably serves the purpose, making 
it easy for customers to access and for staff to monitor its 
use.  Demolition of the old toilet block has allowed space for 
a future brewery with the ability for viewing into the brewery 
by customers from within the pub. 
The area once occupied by the old toilet block is now 
designated for the proposed new brewery - further news of 
which will be in later editions of the Nottingham Drinker.

David Allen reveals the secrets  behind the  renovation of The Trent Navigation Inn

“It is essential to strike a balance 

between sensitivity, costs and the need 

to ensure operational ease & efficiency”

Dec. 2008Circa 1945

Magpie Brewery deliver
via the new cellar drop
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Behind the Scenes Behind the Scenes
David Allen reveals the secrets  behind the  renovation of The Trent Navigation Inn

The New Catering Kitchen
The new catering kitchen is a chef’s dream – fully equipped 
with modern equipment, spacious and expertly laid out. 
The old kitchen on the ground floor was a relatively recent 
addition to the pub, as the area is shown in the 1962 
drawing as a ‘cases’ storage room. In any event, with due 
consideration to the proposed style of operation for the Trent 

Navigation Inn, 
a fully equipped, 
large kitchen 
was deemed 
necessary. Owing 
to the fact that 
the pub is a three 
storey building, 
it was decided 
to allocate half 
of the first 
(middle) floor 
to the creation 
of a brand new 
kitchen. This 

again was an expensive part of the project and required not 
only the fitting out of the allocated area (structural, electrical, 
plumbing and extraction) but the installation of two food 
hoists (dumb waiters) and, of course, the acquisition of 
several items of key catering equipment, including a walk-
in chiller room.  The old kitchen area is now being used for 
storage as well as for washing up of glasses during busy 
times such as on match days.
 

The Lounge
In a departure from the trend exhibited by many public house 
renovations in recent years, it was decided to incorporate 
a snug room in the Trent Navigation Inn. To make this 
room as unique and attractive as possible the old small bar 
was removed and the back of the new bar with glass was 

incorporated into one wall.  The fireplace has been retained 
and is awaiting future re-work to enable either a wood-
burning or gas fire. It is a cosy and rather charming room, 
perfect for small meetings and private functions. This room 
is referred to as ‘The Lounge’ just as it was on the 1962 
drawing. It is definitely worth a visit to enjoy a meal and a 
pint (or glass of wine), and to soak up the gentle ambience.  

The Bar

The new bar in the Trent Navigation Inn is a marvel to 
behold, particularly when one considers what was there 
prior to the start of renovations. The old bar, which had 
been installed sometime after 1962, was long, low, red in 
colour and of mdf construction; it was neither user friendly 
nor particularly attractive, and certainly not conducive to 
upgrading. Further, the drainage from the bar was routed 

straight to the cellar for disposal in the cellar sump. (This 
must have made for an oftentimes malodorous working 
environment in the cellar).

For the proposed style of operation of the Trent Navigation 
Inn, it was imperative that a new bar be constructed with 
user-friendly features, having compatibility with the new 
cellar dispense equipment, and enabling plumbing from 
the sink and glass washer direct to sewer rather than to 
the cellar.  To provide the necessary space behind the bar 
without having to sacrifice too much space between the front 
of the bar and the front wall, it was decided to move the 
back wall (behind the bar) further into the lounge area. This 
was a rather fortuitous decision, since it was found that the 
existing wall (with opening into the lounge) was not properly 
supported and was deemed to be a structural hazard. A large 
RSJ beam was necessarily installed along the entire length 
of the lounge/ back bar at ceiling level.  The new oak bar is 
of exceptional quality and a stunning focal point of the public 
area.  There are seven cobra fonts and eight hand pulls, 
dispensing local and national ales, lagers and continental 
beers.  There is also an extensive range of international 
bottled beers and wines available, as well as soft drinks, teas 
and coffees.

In Retrospect
Renovating an historic building is a costly affair, particularly 
when there are bound to be many hidden problems to resolve 
not apparent when the project is first envisaged.  But once 
embarked upon, there is no turning back and problems 
must be resolved effectively without resort to cheap, 
makeshift solutions. The final result is a testament to the 
owners’ commitment to the quality of the renovations which 
were done with due sensitivity to the pub’s historic value, 
in balance with costs and the need to ensure an efficient 
and user-friendly business that will meet the demands of 
discerning customers and endure for many years to come.  
Was it all worthwhile? For the owners, aside from the long 
term investment possibilities inherent in a well-operated 
traditional public house, the satisfaction gained in rescuing an 
historic pub from certain demolition cannot be understated.  
As for our customers, we leave it up to you to decide, but 
we feel you will not be disappointed in the results of the 
renovations, the drink and food offerings available, and the 
ambience. Why not call in now for a look, or book a table 
and/or a tour.

The Trent Navigation Inn, 17 Meadow Lane, 
Nottingham NG2 3HS Tel. 0115 986 2320

Opening hours:  11.30am - 11 pm (12 Fri/Sat)
Food: 11.30am - 8 pm (9 Wed)

www.trentnavigationinn.co.uk
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More Bottled Beer

Whilst working at the 2008 Nottingham 
Robin Hood Beer Festival (I served 

at least two customers!) I was presented 
with a selection of bottled conditioned ales 
from Hobson’s Brewery, Cleobury Mortimer, 
South Shropshire. Steve and Sue Westby 
had been in the vicinity of the brewery and 
knowing my interest in Real Ale in Bottles 
(RAIB’s) they had kindly obtained the beers 
for me to try. After storing the beer carefully for a while, to 
ensure that the sediment settled in the bottle I decided to try 
the Town Crier, a 4.5% ABV ale made with Maris Otter pale 
ale malted barley, wheat, Hobson’s yeast and finished with 
Worcestershire Goldings and Hertfordshire Progress hops. I 
have found that most RAIB’s require careful pouring to ensure 
that the sediment produced by the secondary fermentation 
remains in the bottle and having undertaken this exercise 
the end result was a clear golden straw coloured ale. After 
allowing the beer to stand for a couple of minutes (I find 
this helps dissipate any excess carbonation) I was ready to 
sample the beer. The first thing that you notice is the medium 
size head, which was retained right to the end of the beer. 
Again on the positive side for a bottled beer the carbonation 
was not too high and allowed the natural flavours of the beer 
to come to the fore. Town Crier has a clean hoppy aroma, 
with citrus fruits, and this is underlined in the taste which 
combines the fruity ‘sweetness’ with dry hop flavour. The well 
balanced ale is both refreshing and bitter and leads to a fine 
dry finish.
Hobson’s brewery was established in 1993; following 
expansion in 2001 it effectively operates two breweries on 
the same site, providing enough capacity to deal with the 
ever increasing demand for their beers.
A number of their other cask beers are also bottled 

conditioned including Manor Ale (4.2% ABV) and Old Henry 
(5.2% ABV) and are sold in standard 500 ml bottles.
For more information visit the Hobsons Brewery web site: 
www.hobsons-brewery.co.uk
In December, at the CAMRA meeting held at the Lincolnshire 
Poacher, the Committee had the extreme good fortune to 
sample a variety of inventive bottled beers provided by Terry 
and Frances Lock who had recently returned from a European 
Beer Consumers Union Meeting in Northern France.
Amongst the beers sampled were three of the beers from the 
Brasserie St. Germain, ‘Blanche’ (4.9% ABV); ‘A La Rhubarbe’ 
(5.9% ABV) and ‘Biere de Noel’ (6.9% ABV). The Nottingham 
CAMRA tasting panel  concluded that these were some 
remarkably and definitely drinkable beers and the ‘Blanche’ 
beer was greatly appreciated by those who preferred wheat 
style beers whilst others showed a preference for the 
stronger Christmas Ale.  It was unanimously agreed that the 
“Rhubarbe” was well named but should be reserved for the 
more discerning palete as it was deemed an ‘acquired’ taste.
The main conclusion drawn from this experiment showed 

that a number of the ‘bieres artisanale’ and ‘bieres de garde’ 
are quality beers and when travelling to Northern France, in 
particular the area around Lille, are well worth seeking out 
(and sampling of course).
In addition to 
providing the beer, 
an unforgettable 
highlight to the start 
of the evening was 
also provided by Mr.
Lock, who, in 
anticipation of 
a quiet drink, 
attempted to sit 
down only to find 
his chair starting 
to disintegrate 
beneath him.   
Having followed 
the trajectory of 
the collapsing 
chair whilst sliding 
down the wall 
and holding on to 
his pint without 
spilling a drop, all 
present gave him 
a standing ovation 
to acknowledge 
that a professional 
drinker can “hold 
his beer” under any 
circumstances.
Boom Boom!

More Real Ale in a Bottle  (RAIB �3) - Andrew Ludlow samples a choice beers from 
Hobson’s, and enjoys “Entente CordiALE” with some French brews

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

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

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

Available
Dedicated Hand Pump for LocAle 

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

Quiz Every Monday Night 
Function Room Available for Hire 

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

Open 12 Noon – 11Pm Sun to Thurs 11am to 11.30 Fri & Sat 
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First Rays of the New Rising Sun
Let the Good Times Roll!
I haven’t seen much on the music scene, probably, because 
I been somewhat busy of late, and writing this sort of thing 
doesn’t help!
On trawling through the venues, not a lot sprang out at 
me, I did notice on Saturday 21st February: The Strawbs 
(acoustic tour) at the Running Horse, Thursday 26th March: 
The Beat, 30th Anniversary tour at the Rescue Rooms, & 
Sunday 26th April: The Levellers at Rock City.
On the local scene I have been asked to list what’s 
happening in various pubs, so here’s a couple to kick things 
off, if anyone else wants their details listing then please get 
on touch at raykirby@nottinghamcamra.org

Air Hostess, Tollerton: 
(All Sundays, 5 - 8pm)
February 1st : Jester; 8th : Three Above the Shark; 15th : Eat 
Cake; 22nd : Airborne.
March 1st: Midnight; 8th : Fire Wire; 15th : Dublin Busker (St. 
Patrick’s special); 22nd : Little Giants; 29th: Junction.

Travellers Rest in Draycott: 
February - Wed 4th : Garron Frith – Acoustic, Sat 7th : 
The B Bros. – Soul & motown band, Wed 11th : Malc Evans 
– acoustic singer/songwriter, Sat 17th: 3’s Company – classic 
covers band, Sat 21st : Angelo Pallidino & the Skeleton Crew 
rockabilly/blues band, Wed 25th : Sean Taylor– acoustic 
originals, Sat 28th : Jon Stringer – covers artist
March - Wed 4th : Shaun T Hunter & Quiet Rebellion; Sat 7th: 
Mr. Rock ‘N Roll Tony Doyle; Wed 11th : Mr. Plow –rockabilly; 
Sat 14th : The Megaband – Soul covers; Wed 18th : Jonathon 
Taylor – acoustic guitar/vocalist; Sat 21st : 4AM Forever 
– rock duo; Wed 25th : Bruno Gallone – acoustic singer/
songwriter; Sat 28th :Joanne Shaw Taylor Band – blues rock. 
Entry to all gigs is free.

Trent Navigation Inn, Meadow Lane:
 Live Music every Thursday from 8:00 pm, and frequent, but 
occasional Live Jazz on Sundays, 4:00 - 7:00pm
I’ll leave it at that for now, but as I said, please get in touch. 
Let me know what going on out there. Be you a pub, or just a 
pub patron, let me know and I’ll try and spread the word.

Thanks, Ray Kirby.
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Whitwick is a village in Leicestershire, England and is an ancient 
parish that formerly included the equally historic villages of 
Thringstone and Swannington. For a village, it has a surprising 
number of public houses, mainly from its heritage as a mining 
community. Inside the church of St. John the Baptist is the 
fourteenth century sarcophagus of John Talbot, who stood at 
around 6’5” judging by the length of the tomb. He would have been 
exceptionally tall for the time he was living, and was nicknamed 
“Giant John”.
Whitwick had a 12th century castle, although no remains are left. 
The village also contains three ‘cities’ - The City of Three Waters, 
The City of Dan, and the City of Hockley, all streets within the 
village. There is also a road called ‘The Dumps’ at a staggered 
crossroads in Whitwick, off North Street/Talbot Street, which 
apparently attracts tourists to have their photographs taken, thus 
proving that they have ‘been in the dumps’. The true road name is 
‘Dumps Road’, and is actually only known to locals as ‘The Dumps’. 
One local legend tells that it is named “Dumps Road” in lieu of a visit 
from ‘The Spanish Dumps’ - whether these were a travelling theatre 
outfit, persons of genuine Spanish pedigree or another reason is 
unclear. 
There was a mining disaster in 1898 in Whitwick Number 5 Pit which 
resulted in the deaths of 35 men. Patrick O’Mara, one of those killed, 
was found on his knees with his rosary beads still in his hands. The 
pit was closed in the 1980s and the site is now a Morrison’s outlet.
Whitwick was a station on the Charnwood Forest railway line that 
ran between Coalville East and Loughborough Derby Road Station. 
The line was closed to passengers in 1931 and closed to freight and 
ripped up in 1963 under the Beeching axe. Whitwick railway station 
still has some surviving structures, the platform and the old station 
building, now the home of the Whitwick Historical Group.
Getting there is simple on the Arriva 99 Coalville service from 
Broadmarsh; these are hourly from 08:15 to 15:15, then at 16:25 
and 17:25, taking 1hr. 15m. Coming back, they are hourly until 
15:57 after which it is possible to take a 127 to Loughborough 
at 17:11, 17:40 and hourly to 22:40 from where you can get a 
connection to Nottingham – the last Arriva is at 22:25 but there are 
later trains. Note that the last 127 does not go into the centre of 
Loughborough; you would need to walk from the University (about 
15 minutes). A £4.70 day ticket covers all your Arriva travel; if you 
went for the day you could visit Coalville, Thringstone and Shepshed 
too – not to mention sampling the delights of Loughborough.
Although the range of beers in Whitwick is rather limited, there are 
some fascinating pubs to visit – often the only real ale is Pedigree 
– but believe me – it is usually very good! I found ten pubs within 
reasonable walking distance of the centre – but two, sadly, had 
closed, and two had no real ale – leaving a sensible six to go round.
The bus comes into Whitwick from the North West along Talbot 
Road – ask to alight at the Oak, on the corner of Brooks Lane – a 
pub that had six handpumps but nothing on! From here it is a short 
walk down Dumps Road to City of Three Waters (named because it 
crosses three rivers) and the Hare and Hounds (1). A former John 
Smith’s pub this now sells Marston’s Pedigree – and what a good 
pint it was too. They obviously sell a lot as we noticed the empty 
casks outside were kilderkins, not the more usual firkins. Known 
locally as “Mary’s House” after a former landlady, this looked closed 
when we arrived – but the front door is kept shut in cold weather 
and the entrance is at the back through the car park. There is an 
L-shaped lounge at the front, with a snug area through a pair of 
archways near the bar. It is carpeted and has red velour covered 
upholstered stools, chairs and settles. Horse brasses adorn the 
beams, along with brass plaques and warming pans, and a fine 
collection of porcelain colliery plates from former local pits can be 
found displayed on a wall. At the rear is a traditional public bar 
with darts, and behind that a separate pool room. Only cobs are 
served in the week, but Sunday sees traditional roasts available. It 
is popular with ramblers following a footpath through the nearby 
Cademan Wood.
The Man Within Compass (2) possesses what is probably a 
unique pub name. In his ‘Portrait of Leicestershire’ (1977), Brian 
J. Bailey writes, “Perhaps Whitwick’s ancient days are hinted at 
in the curious inn sign on Loughborough Road ‘The Man Within 

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

We wend our way to Whitwick on an Arriva bus from Broadmarsh

Whitwick

Hare and Hounds

Black Horse 

Man Within Compasss
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the Compass.’ Its meaning is something of a mystery, and 
suggestions that it is one of  the religious signs popular during the 
Commonwealth, signifying ‘in the compass of God’s mercy’; do not 
seem to me very convincing. There is something more than that, 
surely, in this strange and unusual name.” No one at the pub knows 
the origin of the name either – and to confuse you even more, I was 
told that it is known locally as “The Rag and Mop”. There seem to 
be various versions of how this soubriquet came about – I liked the 
story of a former landlady, who, because miners coming off shift to 
slake their thirsts brought coal dust onto the then flagstoned floor, 
was constantly mopping it, to the annoyance of all present. When 
finished, the mop, which was made of rags, would be hung outside 
at the front to dry.
Today the floors are carpeted in the two rooms; the lounge on 
the right with a fine open coal fire, beams and brasses is by far 
the nicer of the two. The public bar on the left is rather Spartan, 
with walls painted in a rather unattractive shade of cream and low 
voltage spotlights that don’t seem to highlight anything other than 
bare wall. There is a dartboard, and projection TV for major sporting 
events; and, when I called, a lot of noisy young children.
The beers are well-kept Greene King IPA, Marston’s Pedigree and 
Timothy Taylor’s Landlord – and this is the best choice you will find 
in Whitwick.
Popular with the locals, the Black Horse (3) is a white painted, 
stuccoed building where you will find a single elongated bar with a 
cosy feel. There is a beamed ceiling with deep terracotta paintwork, 
a plethora of old pubby artefacts, and banquette seating and stools.  
Marston’s Pedigree is the only real beer – but once again, in fine 
form. Cobs are the only food served, and live entertainment includes 
karaoke. 
The Three Crowns (4) in the Market Place has one large room 
wrapping around a central bar, with a pool area separated by 
an archway. Raised areas and alcoves, one separated by an old 
cartwheel, provide a choice of drinking environment and there are 
good carpets, upholstered stools and chairs, and proper barstools. 
The beamed ceiling sports a collection of whisky jugs, and there is 
a dartboard. Sky Sports was on, but without sound, instead there 
was good, fairly quiet music. Marston’s Pedigree was the only beer, 
but here food is served from 5-9 pm in the week and 12-6pm on 
Saturdays and Sundays. Wednesday is curry night; Thursday steak 
night and traditional roasts cost £5.99 on Sundays.
The King’s Arms (5) is yet another pub with only Marston’s 
Pedigree – but I couldn’t fault the quality! There are two main 
rooms separated by an archway, and a separate pool room with a 
quarry-tiled floor and an old church pew. The left hand room has a 
dark blue carpet and chairs and settles upholstered in royal blue; 
the walls are painted in terracotta and cream. Rather curiously, a 
small television peeks through a hole in the bar canopy. The other 
room is simpler, with a vinyl-tiled floor and blue and cream walls. 
Both rooms have attractive curtains – blue on the right and dark 
terracotta on the left. The prints on display would rival Tate Modern.
I nearly missed the Three Horseshoes (6), with its tiny signs – 
one bearing the name and the other its local nickname “Polly’s” – 
again after a former landlady. When I walked in, I could not believe 
my eyes or ears – the decor was like stepping back forty years, and 
a piano was being played enthusiastically. I had to squeeze my way 
through the crowd to reach the bar, where Marston’s Pedigree and 
Draught Bass were on sale. I am, of course, aware that Marstons 
brew Bass now, but that beer was changed beyond all recognition 
years ago, and I happen to think that Marston’s are making a better 
job of it than Coors did - and this was nectar! 

There is an original quarry-tiled floor and an ancient fireplace with a 
rotary dart-sharpener attached to the mantelpiece. The atmosphere 
was so good that I could even forgive them for the strip lights with 
diffusers and the coal-effect electric fire in the fireplace – I loved it 
here! It was simply full of people just talking, drinking, occasionally 
singing, and clearly enjoying every minute. It was worth the trip 
just to be here! I should add, by the way, that this is in the left hand 
room – no one goes in the other one and having seen it I was not 
really too surprised -it seems to be more a store room than one in 
which to drink!

Three Horseshoes

King’s Arms

Three Crowns 
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Tasting Taipei
Even though Taiwan has brewpubs, they are different to 
brewpubs elsewhere in the world in that the beer is not 
brewed on the premises. This, I have been told by a number 
of people on my two recent visits to the country, is because of 
a law that prohibits food and drink being sold from a factory, 
and a brewery is classed as a factory. For some reason, the 
country’s biggest brewer – Taiwan Tobacco & Liquor (TTL) 
– manages to get round this at its main Taipei headquarters 
but I failed to find out why. 
Nevertheless, despite this difficulty, Taipei still manages to 
contain some very good bars, some selling interesting beers.
Jolly, �� Chingcheng Street, Songshan District
My favourite bar in the capital is 
Jolly. This is not the easiest bar to 
find using most maps as the street 
name seems to have a variety 
of different English spellings, 
including Qingcheng Street. It is 
the road that runs diagonally north 
east from the Nanjing East Road 
metro station. However, it is worth 
hunting out for the variety of beers 

it serves from an impressive beer engine 
behind the bar comprising silver vertical 
pipes on the back wall. The brewery is 
just outside Taipei and is meant to serve 
two bars in the city, though I never found 
the other one. There are five regular 
beers on sale plus a seasonal beer. Out 
of the five regulars, the light-coloured 
5% Pilsner is one of the best pilsners I’ve 

tasted, lovely and bitter, really fresh. The Pale Ale, also 5%, is 
slightly darker than the Pilsner with a deeper muskier taste, 
but still bitter. The 4.6% Weizen is a sweet wheat beer that 
is light coloured. On my first visit in 2007, this was cloudy 

but when I went in October 2008 it had turned into a clear 
beer. The 7.2% Scotch Ale is a stronger version of the Pale 
Ale, with a similar taste but brought out more because of the 
extra alcohol. The last of the regulars is the 6% Stout, but 
Guinness this is not. It is a dark bitter beer with a slightly 
burnt flavour and a hint of a caramel aftertaste.
I’ve had two different specials in my visits, the best of which 
was the 6.8% Belgian Abbey Ale with lots of different flavours 
trying to attract your attention. It is a dark red colour, sweet 
and bitter at the same time, and fruity. The other special I’ve 
tried is the Vienna Lager at 5.5%. It is light and cloudy with a 
bitter base and a sour aftertaste. The bar will sell you sample 
trays, so if you only have one visit you can still try all the 
beers.

Deluxe, Taipei Arena, � Nanjing East Road
This bar is in walking distance of Jolly 
and is built into the Taipei Arena, 
which hosts concerts and sometimes 
basketball games. It has a sporty 
theme, with big screens behind and 
in front of the bar. The most notable 
difference from my first visit is 
that the local beers are down from 
three to two. Missing is the Deluxe 
Weissbier. I asked why and was told 
that its sharp, sour taste was not liked by the locals.
The better of the two beers that remain is the 4% Deluxe 
Gold Pils. I had to stop the barmaid ruining this beer by using 
a frozen glass. It is very malty, with the bitterness reserved 
for the aftertaste. The Deluxe Dunkel at 5% is a dark, reddish 
beer, more like a mild than a dunkel. A bitter edge almost 
rescues an otherwise bland beer.
Brass Monkey, 1�� Fushing Road
Also within walking distance of Jolly is Brass Monkey, a bar 
popular with the ex-pats. This a beer hall and sports bar with 
pool table, table football, that sort of place. At first glance, 
the beer looked nothing special with the likes of Boddingtons, 
Stella Artois, Carlsberg, Erdinger Weissbier, Guinness and 
Hoegaarden on tap. However, it redeemed itself with an 
impressive range of international bottled beers including 
Chimay and Duvel from Belgium and Anchor Steam from the 
USA. The Chimay was even served in a proper Chimay glass.
Le Ble D’Or, Esilite Xinyl Store, 11 Songkao Road
I spent a lot of time at 
this bar on my 2007 visit 
when it was located in 
a nice open-air square 
just round the corner 
from Jolly, but now it 
has moved into the 
basement of a shopping 
mall it has lost a lot of its 
ambience. It is a large 
bar and restaurant, which 
sometimes has live music.
There are four beers, 
three of which are at 5% 
– the Lager is bitter and refreshing, the Hefe-Weissbier is 
sharp and sweet and the Dunkel is a dark beer with a roasted 
bitter hops taste. Slightly weaker at 4.5% is the Honey Lager, 
a light cloudy beer, ridiculously sweet and a little sickly.
The brewery has another outlet in the city that is worth a 
visit, mainly because it is in the ticket hall of the Miramir 
Centre that contains Taipei’s answer to the London Eye. 
Gordon Biersch, Mall A11, Songshou Road

Not far from the Esilite branch 
of Le Ble D’Or is this recently 
opened branch of the US beer 
and restaurant chain Gordon 
Biersch. The bar is one floor 
up on the mall and had six 
beers available, all brewed 
in Taipei. I talked with the 
assistant general manager 

Steve Rogerson explores the bars of the Taiwanese capital

RESTORED TO ITS FORMER GLORY! 
Featuring Fine Ales from Local & National Brewers 

(at least 6 different brews)

Plus an extensive choice of Draught & Bottled 
Continental & International Beers

Fresh Food Prepared Daily, Lunch & Dinner

Children Welcome

Coming Soon:

•Beer Tasting Night with Magpie     
   Brewery, Wed.  Feb. 11 from 7:00 pm 

•Our First Annual Spring Beer 
   Festival, March 12 -16, 2009

Camra Members:  5% discount on all purchases

17 Meadow Lane, Nottingham  NG2 3HS  Tel. 0115 986 2320 
www.trentnavigationinn.co.uk
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Tasting Taipei
Jimmy Fang, and he confirmed this weird Taiwan law that 
stops them brewing on the premises. The first beer I tried 
(these were all sampler sizes) was a seasonal beer brewed 
to mark the German Oktoberfest. It was 5.7% and called 
Festbier, and was light and hoppy, very refreshing. Next was 
the Schwarzbier at 4.3%. This is a dark beer with a roasted 
bitter flavour. The Golden Export at 5% is a Pilsner, with a 
light taste and not as bitter as the Festbier.
The cloudy Hefeweizen at 5.5% was a very sweet and full-
bodied wheat beer. At 5.6% came the Czech Lager, very 
bitter, very hoppy, light coloured with a dry aftertaste. Finally, 
the Marzen at 5.7% was a red beer that tasted more sweet 
than bitter.
3��Beer, Songjiang Road at Xinsheng North Road
As mentioned, TTL has a bar 
within the brewery itself. 
Called 346Beer, it is inside an 
old warehouse. It was quite a 
pleasant beer hall, a pity that 
the lagers TTL produces are so bland. While drinking, I read 
in the company’s free magazine – Taiwan Beer Life – that 
TTL has created a non-alcoholic drink that tastes of beer. I 

couldn’t help but think maybe they 
should concentrate on getting their 
alcoholic drinks to taste of beer first. 
The beer hall had an odd payment 
system; you go to one bar, order and 
pay and then get a coupon that you 
take to another bar to get your beer. If 
there is a group of you a small barrel 
can be ordered to be placed on your 
table. The magazine said they recently 

held a beer festival as well. This brewery seems to do a lot 
right, just a pity about the beers it produces.
Indian Beerhouse, 1�� Bade Road
This is worth visiting because of its 
unusual ambience rather than its 
beer – San Miguel. The whole place 
is made to look like a giant cave with 
dinosaur skeletons all over the place 
and wooden seats that are meant to 
look like they were badly hand made 
and are uncomfortable as a result. 
Beware, there is a minimum charge of 
NTD600 (about £12), which is a lot if 
you just want one beer. After a bit of 
arguing, they decided to let me have 
a beer at the normal price of NTD80. 
I was surprised that I had to argue given the place was less 
than 10% full. If you are eating though, the food is said to be 
quite good.
My Place and Malibu West, Shuang-Cheng Street

For those who don’t mind drinking the main Asian lagers, 
these two sports bars are quite chilled places to be. The area 
round Shuang-Cheng Street used to be the main red-light 
district with lots of girlie bars, nearly all of which have now 
turned into normal bars following the outlawing of prostitution 
in the country. Malibu West has Singha bottled beer and Tiger 

on draught. It is a big 
friendly pub that also 
does food. I played a few 
games of pool and then 
headed for My Place. 
This horseshoe-shaped 
bar was less crowded 
than it was at the same 
time in 2007, unusual 
for a Sunday night when 
English football is live on 
telly. Here, it is the turn 
of the Tiger beer to be 
bottled and on draught as 
is TsingTao. Oddly enough, it serves keg Abbot from Greene 
King. Guinness is also available on tap.

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

www.queenadelaidenottingham.com

Pancake Day 24th Feb
St. Patrick’s Day 17th Mar
Mothering Sunday 22nd Mar

Specific food and drink menus available
Bookings now being taken

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

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

MAGPIE BREWERY - Monty’s Firkin 4.6%

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

•
•
•
•
•
•
•
•

www.thebell-inn.com

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

18 ANGEL ROW, NOTTINGHAM 0115 947 5241
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Win two bottles of Real Ale
by answering this question from Spyke’s travels

Where in the world did Spyke find this unusually 
named pub - the “In God We Trust Bar”?

If no correct answer is received, the nearest alphabetically 
will win the beers. In the event of there being more than one 
correct entry, the first out of the hat wins. Post or e-mail your 
answer to the editorial address on p.2 to arrive not later than 
Weds. 4th March 2009.
The answer to the last competition was Hong Kong. First out 
of the hat was Chris Leah of Wickford, Essex who wins two 
bottles of real ale.

Give us a sign
Another chance to 
win two bottles of 
real ale - can you 
find an amusing 
sign to send to us? 
The one pictured is 
an example of what 
might amuse us, so if 
you see a funny sign 
at a pub, just get out 
your digital camera or 
your mobile and take 
a picture that you can 
e-mail to us at the 
editorial address on 
p.2 or if you are not 
into digital stuff post 
us your photo. The 
best ones we receive 
will be printed in the 
next edition and your 
bottles of real ale will 
be delivered to your 
home within the Notts / Derby area.

Happy Hour

Quick Quiz 3�: TV Stars

1. Name Ronnie Barker’s comedy partner in ‘Open All Hours’
2. Name Dawn French’s character in the ‘Vicar of Dibley’ 
3. Name Nicholas Lyndhurst’s character in ‘Goodnight 
 Sweetheart’ 

4. Name Arthur Lowe’s character in ‘Dads Army’ 
5. Name Eric Morecambe’s comedy partner
6. Name two of the three presenters of ‘Stars in their eyes’
7. Name the actor who starred as hen pecked Richard in   
 ‘Keeping up Appearances’
8. Name Kim Cattrall’s character in ‘Sex in the City’
9. Name the actor possibly best known for playing detective   
 Charles Wycliffe in ‘Wycliffe’
10. Name the host of ‘Golden Balls’
11. Name the host of ‘Eggheads’
12. Name the actor who starred as Inspector Morse
13. Name the actor who plays the title role in ‘Doc Martin’
14. Name the presenter of ITV’s ‘TVs Naughtiest Blunders’
15. Which character was first minded by Denis Waterman and   
 then Gary Webster?

Answers

1. David Jason 2. Geraldine Grainger 3. Gary Sparrow 
4. Captain Mainwaring 5. Ernie Wise 6. Leslie Crowther, 
Matthew Kelly, Davina McCall 7. Clive Swift
 8. Samantha Jones 9. Jack Shepherd 10. Jasper Carrott 
11. Dermot Murnaghan (now Jeremy Vine) 12. John Thaw 
13. Martin Clunes 14. Neil Morrissey 15. Arthur Daly
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LocAle

adopted by CAMRA branches across the country with around 40 
signing up so far and many more looking to do so. But perhaps more 
surprisingly the concept of drinking locally brewed beer is catching on 
across the pond! In a recent issue of the American beer magazine, 
Beer Advocate founders Jason and Todd Alstrom, in their editorial 
headed “Kickin’ it Local”, are imploring their readers to drink more 
local beers. 

The Alstrom brothers are not suggesting that their readers should stop 
drinking non-local beers, but rather that they should re-assess their 
consumption and perhaps include more locally brewed beer. They then 
offer a “kick in the ass” as to how this can be done. They suggest that 
drinkers should make their first beer a local beer every time they go 
out. The brothers also recommend that when travelling, you should 
drink beers that are local to your destination. They ask why order 
something you can get at home, instead support the local beer scene 
wherever you might be.

They are also reminding bar, restaurant and off licence owners that 
local beer tends to be cheaper and suggesting that at least 25% of the 
beer on sale should be brewed locally. Their message to brewers is 
that fulfilling local or regional
markets can be profitable and 
rewarding and that spreading 
themselves too thinly can have 
pitfalls, not least losing focus on their 
local market.

Even though it is addressed to 
drinkers in the US, it sounds like good 
advice to us and much of it equally 
fits the bill over here. Incidentally 
despite the vastness of their country, 
according to the US Brewers 
Association, the average American 
lives within ten miles of a brewery!

You can subscribe to the fascinating 
Beer Advocate magazine, which is 
posted to your home each month, by 
visiting 
http://beeradvocate.com/mag/

The local pub goer’s ever increasing enthusiasm for drinking locally 
brewed beer shows no sign of slowing and nor should it, after all 

what can be better than supping a fresh beer from just down the road, 
brewed to local tastes and streets better than most of the national 
bland “brands” on offer? Since the last Drinker a further eleven outlets 
have joined our LocAle scheme, promising to offer at least one locally 
brewed ale at all times, these are as follows:

Blacks Head, Carlton
Dragon, Long Row, City Centre
Falcon, Canning Circus
Five Ways, Edwards Lane, Sherwood
Grove, Lenton
Johnson Arms, Dunkirk
Meadow Covert, West Bridgford,
Nottingham Squash Rackets Club, The Park
Plainsman, Mapperley
Plough, Wysall
Sir John Arderne, Newark
This takes the number of pubs accredited to LocAle in the Greater 
Nottingham area to well over the ninety mark and it surely can’t 
be long before we reach the full century. Particularly pleasing is the 
Mapperley area at the top of Woodthorpe Drive which until recently 
only had one pub, The Plainsman, and now has three with the addition 
of the Woodthorpe Top and Bread and Bitter, all within a few feet of 
each other and all serving locally brewed ales! 

But there is still work to do. We called in at the pubs in East Leake 
just before Christmas and disappointingly there was not one locally 
brewed beer to be found in any of the three pubs, just national 
“brands”. Not only are their customers missing out, but also the pubs 
could well be losing trade as a result. A landlord who has just joined 
LocAle told us that when they put on their first cask of Castle Rock 
Harvest Pale it sold out within a few hours, as did its replacement, and 
they are noticing that the beer is attracting new customers into the 
pub. Incidentally, this pub belongs to Punch Taverns, and proves it is 
possible for outlets tied to the big pubcos to stock locally brewed beer.

It is also very pleasing to see Nottingham’s LocAle scheme being 

Today Nottingham – Tomorrow the World! 
LocAle Idea Spreads Across the Pond

Salutation Inn
Rock ‘n’ Ale Pub

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

Tel. 0115 988 1948

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

CAMRA discount 20p on pints

Ghost Walks Sat. 6.45 pm

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

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

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people
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Evenin’ All

When asked to produce an article for the Nottingham 
Drinker I was a little unsure of where to start or what 

issues people would find interesting to read about. Over a 
couple of quality beers at the Lincolnshire Poacher in Mansfield 
Road, I reflected on the recent Branch Meeting that I attended 
and some of the areas that we discussed.
I am keen to ensure you do not think Nottinghamshire Police 
is simply looking to cause pain to licensed premises by taking 
unnecessary action to prosecute or revoke licences. We do 
have to take action where and when it is needed but we aim 
to do so proportionately. 
Over the last few years a number of high-profile venues have 
been closed down after incidents of violence and disorder or 
offences relating to alcohol sales to young people. 
We want the public to feel reassured that we will take action 
where necessary, and well-run premises have nothing to fear. 
In the current economic climate, we are aware that some 
places are struggling to survive. While this may cause 
concern, we believe standards must be maintained and 
financial difficulties can never be an excuse for making 
unlawful sales or operating other than in accordance with a 
licence.

At the Branch meeting people raised concerns that we are 
looking to remove glass from venues. This is not the case and 
we are working with licensees who are considering a move 
away from glass to carry out risk assessments. We do monitor 
‘glassing’ incidents and expect premises to take steps to 
prevent it happening again. 
We conduct regular test purchase operations, where young 
people under 16 and a half attempt to buy alcohol. They do 
not lie about their age or carry fake ID. The tests are very 

easy to pass if procedures 
are followed correctly. We 
have seen a number of 
premises, that you would 
expect to pass, fail the test.  
People who have recently turned 18 now expect to be asked to 
provide proof of age. Acceptable forms of ID include a photo 
driving licence, a passport or a PASS accredited scheme card. 
Student Union Cards are not an acceptable form of ID. 
In some cases staff do not ask people for ID before serving 
them and could face an £80 on-the-spot fine for serving 
someone underage.  
Finally I thought I would add a little information about the 
crime situation in the City Centre. Although I take the view 
that crime is still too high, it is encouraging that since the 
start of April 2008 we have seen a year on year reduction of 
more than 1000 crimes. While we have still had around 7000 
crimes in the City there are considerably fewer victims. 

So how can you all help to reduce crime further in the City 
Centre?

Look after your valuables on a night out – theft of mobile 
phones, bags, wallets and other personal items play a big 
part in City Centre crime.
Do not leave valuables on display when parking your car 
in the City Centre.
Plan how you will get home before going out, not after a 
few drinks.
If you see a crime in progress call 999.

I want to wish all readers a Happy New Year and believe that 
by working together, we can continue to make Nottingham a 
safe place to live, work and visit!

•

•

•

•

In the first of a new series, Inspector Paul Winter, 
Local Area Commander, explains why Nottinghamshire 
Police are neither anti-pubs or anti-drinkers - just like 
us, they simply want to see responsible drinking
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Ray’s Round
Ray Kirby keeps you up to date with changes to the local real ale scene

Well, here we are again, having survived another bout of 
Christmas and New Year festivities. We have had some 

opening and re-openings since the last issue. 

First, the Trent Navigation on Meadow Lane has re-opened after a 
comprehensive refurbishment.

For the first round of the New Year, I had a wander around 
Mapperley Top (including a new opening and a refurbishment) If 
you catch the 45 bus from Queen Street and alight at Mapperley 
shops you can start at the Bread & Bitter, a Castle Rock pub. It is a 
single bar establishment with a couple of extra seating areas to the 
side and rear, look out for the “bakery room” which has the doors 
to two of the old bakery kilns and lots of old brewery memorabilia, 
have a wander and see how many of them you can remember. On 
the beer front, they have twelve handpumps dispensing 11 regular 
and guest beers. Castle Rock Harvest Pale, 3.8%, £2.20; Castle 
Rock Preservation, 4.4%, £2.40; Castle Rock Snow White, 4.2%, 
£2.30; Everards Tiger, 4.2%, £2.50; Everards Sleigh Bell, 4.5%, 
£2.60; Thornbridge Jaipur, 5.9%, £2.90; Fullers ESB, 5.5%, £2.80; 
Bateman’s XXXB, 4.8%, £2.70; Bateman’s Rosey Nosey, 4.8%, 
£2.80; Castle Rock Black Gold, 3.8%, £2.20; Fullers London Porter, 
5.4%, £3; Castle Rock Elsie Mo, 4.7%, £2.50 and Bateman’s Dark 
Mild, 3%, £2.30 are some of those that have appeared recently. 
One thing for the half-pint drinker to keep an eye on is that they 
don’t give 5p in your change - prices are rounded to the nearest 
10p.

It’s a very short walk next door to the Woodthorpe Top, a new 
addition to the Wetherspoon estate. The single bar is on your 
right hand side as you enter, with two banks of five handpumps. 
Marstons Pedigree, 4.5%, £1.79; Greene King Abbot, £1.95; 
Nottingham Rock Mild, 3.8%, £1.95; Oldershaw Yuletide, 5.2%, 
£1.95; Nottingham Twiggy & Emma’s, 3.9%, £1.95; Theakston Old 
Peculier, 5.6%, £1.95; Wickwar Christmas Cracker, 4.5%, £1.95 
and Nottingham Supreme, 5.2%, £1.95. Also as is usual with a 
“Spoons” food is very much to the fore, served until 10pm every 
night, with various deals to be had. Two meals, from a choice 
of nine, cost £7.20. Afternoons, Monday to Friday, fish & chips 
for £3.20. They have a Tuesday grill club £6.10, (3pm – 10pm), 
Thursday curry club, £5.10, (3pm – 10pm), Sunday club, (roast 
dinner) £6.10 (noon to 9pm) and a burger & a beer daily for £4.69 
- all including a pint of Pedigree. Plenty of seating is available 
around the pub, large screens show sports and sports news, and, 
unusually for a Wetherspoon’s, the toilets are on the ground floor. 
Check out the books at the bottom left hand side, some old and 
interesting volumes - me thinks someone has been to the auctions.
Next, it’s another 50-yard walk to the Plainsman, this has 

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

Approach, Friar Lane: 20p a pint at all times
Blacks Head, Carlton Square: 20% a pint, Mon. nights
Fellows, Canal Street: 20p a pint at all times
Fox & Crown, Basford: 25p a pint, at all times.
Globe, London Road: 20p a pint, 10p a half
Lion, Basford: 15p a pint Sun 5pm - Thu 11pm
Hand & Heart, Derby Road: 10p a pint
Monkey Tree, Bridgford Road: 20p a pint at all times
Navigation, Wilford Street: 10p off a pint;
Plough, Wysall, 40p off a pint at all times.
Queen Adelaide, Windmill Lane: 20p a pint
Prince of Wales, Beeston: 20p off a pint at all times
Royal Children Maid Marion Way: 10p a pint
Salutation, Maid Marion Way: 20p off all pints
Sir Charles Napier, N. Sherwood Street: 20% all times
Southbank, Trent Bridge: 20p a pint, 10p a half
Sun Inn at Eastwood: 15p a pint
Three Crowns, Ruddington: 25p a pint, Sun to Weds
The White Horse, Ruddington: 20p a pint 

Discounts available to everyone
All Castle Rock pubs: “One over the eight”; buy eight get one 
free on own brand and selected products.
Moot, Carlton Road “Moot points” buy 8 get one free card
Cock ‘n’ Hoop, High Pavement, £2 a pint on selected beers 
between 12 and 8pm
Old Angel, Stoney Street: £1.50 a pint Tues & Thurs
Oscars Bar Wilford Lane: buy 8 get one free
Robin Hood, Sherwood: Real Ale Club - up to 3 free pints on 
selected ales purchased.
Test Match, Lady Bay and Meadow Covert, West Bridgford: 
free members card £2.15 a pint Monday & Saturday from 7pm

undergone a total refurbishment and if you’ve been in before, 
you probably won’t recognise it as the same pub. There is now 
a single right angled bar with 7 handpumps, 3 at the front with 
Greene King IPA, 3.6%, £2.30; Greene King Abbot, 5%, £2.50 and 
Greene King Old Speckled Hen, 4.5%, (still settling). Round the 
side are the guests: Greene King Rocking Rudolph (I didn’t try), 
Nottingham Rock Mild, 3.8%, £2.50 and Nottingham Legend, 4%, 
£2.60. There are lots of seating areas spread around the rest of the 
place, and a greater emphasis is now placed on the food trade, with 
meals available from mid-day until 10pm. They have large screens 
showing sports and sports news, there is a quiz night on a Monday 
and live music is now on every Friday and every other Saturday. 

From here, I took a ten-minute walk (I had just missed a bus and 
I reached the pub before the next one passed me, and yes, it was 
during the day!) to the Duke of Cambridge. The bar is in front of 
you as you enter with seating to the front and sides. They have 
a video jukebox and there is a dartboard on the left hand side, 
something that seems to be getting harder to find. Two regular 
beers, S & N Caledonian Deuchars IPA, 3.8%; Wells & Young 
Bombardier, 4.3% and a rotating guest (Greene King Abbot, 5% 
when I was in) all priced at £2.55. They host a music quiz on 
Sunday nights.

This is now a good area for a crawl, well worth a night out, and also 
easy to get back to town, as the No. 44 bus stops right outside the 
Duke of Cambridge, what could be easier?
Another discount has been added to our ever-growing list. This is 
from the Lion, (you know the one), on Mosley Street, Basford, 11 
ales on the bar, at least half of which change on a regular basis, 
and live music on Friday and Saturday nights. All these are good 
enough reasons to visit, but now an extra incentive has been 
added. They are offering CAMRA members (on production of your 
membership card) a 15p a pint discount, between, Sunday (from 
5pm) to Thursday at 11pm (closing time).

Another change, is that the Beer O’clock promotion from the Pub 
People will stop at the beginning of February, this will be replaced 
by a discount scheme at the individual pubs. No details were 
available as we went to press, so please visit the pubs for further 
details (sounds like a good excuse for a pub crawl!)

And finally, we have another Hockey Club (West Bridgford) beer 
festival to look forward to, on the 6th & 7th of February. Visit their 
website: - www.wbhockey.co.uk for full details and the all important 
beer list.

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)

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!

Mem Form 0108
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Star Letter

Sir,
When I get my morning paper, I always turn to page 3 first,  
where there is always a picture of a nice young lady. However, 
when I turned to page 3 of Nottingham Drinker, all I got was a 
chimpanzee. Why can’t we have a pin-up girl?

B. Titman, Mansfield (by e-mail)
The editor replies:
You would not find such pictures on page 3 in the Quality Press 
- and we believe that Nottingham Drinker is a quality publication. I 
can also tell you that the chimpanzee will remain as the advertiser, 
Blue Monkey Brewery, has booked a year’s advertising. Comfort 
yourself with the fact that with our page 3, you can actually afford 
the product!

Post Box

Is smoking ban responsible for pub closures
Sir, 
I’ve just been reading “Cause for Concern” (N.D. June/July 2008). 
I’m amazed that nowhere in the article is mentioned why there 
are so many pub closures. CAMRA seems to be walking away from 
its responsibilities. Was it not CAMRA who sided with this dreadful 
government to erode public choice on the smoking ban? It is no use 
whining now, and it is no use blaming the credit crunch. The rot had 
set in the day the ban came in – why doesn’t CAMRA put its hands 
up? I deal with 40,000 pubs in the UK and my story is so different 
from CAMRA’s. Normally, when a mistake is made, you put your hands 
up. I’ve just returned from Belgium having enjoyed real ale and a 
cigarette – as well as good food. They have got it right and sadly, your 
organisation got it wrong. I think that the Nottingham Drinker will 
soon be an A4 foldout!

Bernie Carroll, Princes Park, Liverpool

The editor replies:
Whilst I accept that a small number of people have stopped going 
to pubs because of the ban, not one of the smokers that I know has 
– and I am aware of quite a few people who have started to go again 
now that pubs are smoke-free. Do remember that it is only recently 
that we have learned of the dangers of passive smoking. Some 
smokers still seem to think that they should have the right to smoke 
in public - but non-smokers have rights too! They have the right not to 
suffer from the effects of other people’s smoke. In the meantime, you 
can still enjoy your cigarette in one of the many heated outdoor areas 
that pubs have provided for you. Nottingham Drinker has grown over 
the last two years from a 32 page publication to 40, and sometimes 
44 pages - so I really don’t think we could ever end up with four!

Last of the Summer Ale
Sir,
During the early 1970’s, whilst visiting a CAMRA Beer Festival 
in Nottingham, I purchased a CAMRA booklet of Good Beer in 
Nottinghamshire from a portly gentleman, claiming to be a top 
scientist working at Boots. I remembered his challenge to sample 
the beers in all the listed pubs, which was enthusiastically taken up, 
especially at only 19 pence a pint. After a couple of months of driving 
around, (no worries about drink/driving then, as most of  Notts. police 
force were active CAMRA members), all but one had been visited.

I have spent the last 35 years trying to find the final pub and the 
elusive village of Grimston, listed as in the far north of the county. So 
far my travels have taken me to : The Black Horse, Grimston, Melton 
Mowbray; Grimston Hill, Ollerton - nothing there only a hill, The Bell 
Inn, Grimston , Kings Lynn, Grimston, East Riding Yorkshire –no pub, 
but plenty of beach to walk along.  I was given a sat-nav at Christmas 
and entered Grimston Bar and it took me all the way to a Park and 
Ride site in York. Is the pub still open and does it still have the 
handpumps in place? Perhaps you could visit it on one of your social 
trips and report details in Nottingham Drinker.  

Smiffy (by e-mail)
P.S. Do the waiters in Nottingham’s Indian Restaurants still enjoy the 
fine English Friday Night tradition of bringing an endless supply of 
jugs of water to the table, so the diners can throw it over each other?  
Also, after 30 years, am I still barred from the Newmarket? 

The editor replies:
OK, I put my hands up to being the portly scientist from Boots - but 
I think your memory is failing you regarding a pub in Grimston, Notts 
- the place does not exist and I don’t recall it ever being in a guide. 
However, I do remember that we once put a spoof entry in a local 
guide, The Pelican’s Nest at Sugton. Your newfangled device will not 
find that as there is not one anywhere in the UK and the whole point is 
that pelicans don’t build nests! 

I do, however recall the water fight in the Chand under its previous 
incarnation on the other side of the road, and being amazed that, the 
more water that was thrown, the more the waiters brought! Maybe 

they too thought that it was a fine English tradition! 

I can reassure you that you are no longer barred from the Newmarket, 
as legendary landlord Tony Green has long-since retired. I can report 
that he is still alive and well - I recently saw him at a CAMRA Pioneers 
reunion event organised by Chris Holmes of Castle Rock Brewery. I 
asked Tony how he was, and he replied: “ For the last 50 years I have 
been trying both to drink myself into an early grave, and to smoke 
myself into an early grave. I’m very nearly 70 now, so I consider 
myself an abject failure!”

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

Traditional Beers 
3 ever-changing guests 
Bombardier always available 

New! Covered beer 
garden, ideal for 
smokers! 

0115 961 8118 
Burton Road, Carlton (near Tesco) 

www.theblackshead.co.uk 

Satellite TV showing 
televised football. 

(soon to be available 
in beer garden) 

The absolute best real ale pub in Carlton! 

Ivor Thirst for Shipstones Ales
Sir, 
May I appeal through the ‘Drinker’ to the Forest fans 
out there for any photos, or scanned old programmes, 
showing Ivor Thirst at the City Ground? If memory serves 
me right, not only was there a big Ivor on the scoreboard, 
but his arm moved up and down with a pint in his hand! 
(but perhaps that was just a dream!)
Steve Peck (by e-mail)
The Editor replies:

For the benefit of younger readers, Ivor Thirst was a 
cartoon character used to advertise the sadly missed 
Shipstones Ales. Although an Internet search proved 
fruitless, an e-mail round robin to some football fans 
produced the image below from Notts County supporter 
Pete Dennis, from an old programme which I have 
forwarded to you. If anyone has any more pictures, please 
scan and send to the 
N.D address on p.2 
and I will forward 
them to Steve. 
Incidentally, I’ve 
been told by a fan 
that there was one 
on the Notts County 
scoreboard with a 
rattle that rotated 
when they scored!
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Beer Festivals / Trips and Socials
Jan ��-31 (Thu-Sat) Magpies Beer Festival, Wheelers (formerly 
Meadow Club), Meadow Lane. 50+ beers plus cider. Open Thu 5-11, 
Fri 11-11, Sat 11-3 and 5-11 & Sun 11-3 & 5-7.

Jan 30-31 (Fri-Sat) 1st Newark Winter Beer Festival, Newark 
Town Hall  over 40 different real ales, live acoustic entertainment and 
a range of nibbles. Open 11.00 - 4.30 and 5.30- 11.00. Tickets £4 in 
advance per session (£5 on the door) CAMRA members will receive 2 
free beer tokens per session (on presentation of valid membership card) 
Special Festival souvenir tankards £2.50
www.newarkcamra.org.uk/wbf/index.htm

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

Feb 6-7 (Fri-Sat) Chesterfield “War of the Roses” Beer Festival, 
The Winding Wheel, Holywell St. S�1 �SA. 5 mins walk from Rail 
Station.100+ Real Ales (from Lancs + Yorks), LocAle bar, Ciders, Perry, 
Country Wines, bottled World beers + free soft drinks. Open: Fri 11am-
4pm (£5)-Quiet sess (games), 6.30pm-11pm (£6) Entertainment = 
Acoustic Firecracker; Sat 11am-4pm (£5) - Quiet sess (games), Sat 
6.30pm-11pm (£6)- Entertainment = Sneaky Feelin. Food avail all 
sessions. Price inc Fest glass, prog + 1st pint All sessions. CAMRA 
concessions avail on entry. Over 18s only. Tickets avail (Sat 6 Dec) from 
Pomegranate Theatre Box office 01246345777; Chesterfield Tourist Info 
Centre 01246345222; Market Hotel, New Sq; Derby Tup, Whittington 
Moor; Arkwright Arms, Sutton-cum-Duckmanton; Old Poets Corner, 
Ashover; Fat Cat, Sheffield + Peli Beer, Crown Sq, Matlock.
www.chesterfieldbeerfestival.org.uk

Feb �-� (Fri-Sat) West Bridgford Hockey Club Beer Festival, 
Loughborough Rd.  (behind Fire Station) Bus 10 to ASDA, or Arriva 
99 to door. Open Fri 4.00-11.00, Sat 12.00-11.00. Beers from Castle 
Rock, Clarks, Dark Star, Greene King, Harviestoun, Magpie,Nottingham, 
Oakham, Rooster, Saltaire, Shepherd Neame and Titanic plus a cider 
www.wbhockey.co.uk

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

Feb 1�-�� Rising Sun Beer Festival, Rise End, Middleton by 
Wirksworth, Matlock 12+ Ales Tel 01629 822420

Feb 1�-�� (Wed - Sun): Johnson Arms Beer Festival, �� Abbey 
Street, Dunkirk (NCT no 13) 20+ Real Ales over five days. LocAle from 
SIBA scheme to include Notts and Derby brews. Beer Vouchers £9.70 
for 8 half pints. Thurs 19th Live Music with not-to-be-missed Ukulele 
duo ‘The Re-Entrants’! Sat 21st Live Music tbc 8pm. For further details 
of beers 
and music see www.johnsonarms.co.uk Tel: 0115 9786355

Feb 1�-�1 (Wed-Sat) 1�th Rotherham Oakwood Real Ale 
Festival, Oakwood Technology College, Moorgate Road. 
Next to Rotherham General Hosp. Free bus to/from Fest w/valid 
CAMRA membership card/Fest Ticket/09 Fest Glass w/1st Group-from 
anywhere in S Yorks. Visitors to Rotherham-any bus from stand A6, 
Rotherham Interchange-buses advertise Fest). Fest beers from S Yorks 
+ nearby Counties. 220+ real ales, 25+ fine wines, 25 ciders, food, 
foreign bottled beers. 4 diff entertainment areas-quiet bars, rock, blues, 
pop, folk + fun. Open: 6-11pm Wed/Thu/Fri + 12noon-11pm Sat (NB 
Wed/Thu entry for CAMRA membs + Fest invited guests only). Bars 
close from 5pm-6pm Sat (visitors can remain in warm non-drinking 
areas). £2 for non-returnable glass for CAMRA membs only Wed/Thu. 
CAMRA entry on door w/valid membership card £3.50 Fri/Sat (to incl 
glass). Advance public entry tickets not needed for CAMRA membs. 
Other entrants-all other times-£7.50 advance ticket, £10 on door. Free 
re-entry any time w/09 Fest Glass. Tickets from: Rotherham CAMRA, 
Oakwood Technology College (pls enclose cheque, payable to: Oakwood 
400 Club). Call Elaine/Sue 01709 512222 for more details.
www.realale-oakwoodtc.org

��-�� Feb (Thu-Sat) Bradford Beer Festival, Victoria Hall, 
Saltaire. (National Express bus from Nottm - late service back) 
100+ real ales, cider + foreign beers all sessions. Open: Thu 6-11pm 
(£2.50); Fri 11.30-4.30pm (£1, Free to CAMRA membs) + 6.30-11pm 
(£5); Sat 11.30-4.30pm (£3.50) + 7-11pm (£4). Prices inc prog + 
commemorative glass (except Fri lunch). Kids room avail (dinnertime 
sessions). Hot/cold food avail all sessions. Entertainment Fri Night + 
Sat Lunch/ Night.
Tickets by post from: Festival Tickets, 27 Temple Rhydding Drive, 
Shipley, W. Yorks BD17 5PX. Send SAE + cheque payable to: Bradford 
CAMRA.
www.bradfordcamra.org.uk
Mar 11-1� (Wed-Sat) Leicester Beer Festival, Charotar Patidar 
Samaj, Bay St / South Churchgate. Off St Margaret’s Way next to 
St Margaret’s Church, approx 5 min walk from St Margaret’s bus stn or 
a 15 min walk from London Road rail stn. 200+ beers, inc fest specs 

Beer Festivals

Trips and socials
The mini bus survey trips are as follows, February will have us visit 
Hoveringham & Caythorpe. March will be to Bleasby & Thurgarton, 
and April to Watnall area.

A walk has been organised - see page 18 for details.
As always, your CAMRA membership card is required to obtain your 

discount on paying bus trips. 

The best way of contacting people is by e-mail, but due to the data 

protection act, you must give me your e-mail address.

Can those who have already subscribed please send me an e-mail, 
as I have lost some details when I got a new machine. 

So I have produced a very short form, which you can use. If anyone 
wishes to “subscribe” to this new service, then please ask me when 
you see me or get in touch and we will sort out the necessary 
details.

See the diary dates column for times and dates of all the trips, 
socials etc. 

Don’t forget, that EVERYONE is welcome to any CAMRA meeting 
or outing, you do NOT have to be a member. And finally I can be 

contacted electronically at: raykirby@nottinghamcamra.org 

+ 30 Real Ciders/ Perries. LocAle bars feature approx 70 beers brewed 
within 25 miles of Leic City Centre. Also wine from two Leicestershire 
vineyards + quality apple juices. Famous Authentic Indian curries + 
English food inc veggie choices available all sessions.
Open: Wed 5pm-11pm, Thu, Fri + Sat 11am-11pm. Card-carrying 
CAMRA membs free entry all times. Non-membs Wed £2, Thur after 
4pm £2.50, Fri £1 until 4pm, £3.50 after, Sat £2 until 4pm, free 
afterwards. Souvenir fest glass £2.50 refundable.
www.camra.org.uk/leicester

Mar 1�-1� (Thu-Mon) Trent Navigation First Annual 
Spring Beer Festival, Meadow Lane, Nottm. Green Line 
buses to Ryhill St. Details: www.trentnavigationinn.co.uk
Mar 13-1� (Fri-Sat) �nd Burton Spring Beer Festival, Town 
Hall. 5 min walk from Rail Stn. 100+ Real Ales avail + Cider/Perry (to 
coincide with St Patrick’s Day - spec feat of Beers from Ireland). Open: 
Fri noon-11pm; Sat 11.30am-11pm. Live music Fri/Sat Eve. Martin 
Atturbury on the Wurlitzer Fri/Sat Lunch.
www.burtoncamra.org.uk

Mar �0-�1 (Fri-Sat) Bingham Rugby Club Beer Festival, 
Brendon Grove. Frequent Trent buses (alight Balmoral Rd.) Last 
back to city at midnight. 10 Real Ales and 4 Ciders. Open 7 - 11pm 
Fri, 12-11pm Sat.
Mar ��-�� (Fri-Sat) Coventry Beer Festival, Coventry Rugby 
Football Club Ground, Butts Park Arena, Butts Road. Just off 
Junction 7 of city centre ring rd, 10-15min walk from Rail St, or no. 10/ 
19/ 32/ 33 bus from city centre. Ample parking, coach parties welcome. 
90+ beers (spec beers-local breweries) plus Ciders, Perries + Country 
Wines. Glass hire £2-refundable. Food avail all sessions. Open: 12 
noon-4pm, 6pm-11pm Fri + Sat. Entrance: £1 lunch, £2 eve, Free to 
CAMRA Membs all times. uk.geocities.com/covcamra/index.html

Mar ��-�� (Thu-Sun) Royal Oak Beer Festival, Main Rd, Watnall
20 different ales + a few ciders. Veolia bus to door. (Return service 
tends to leave early)

April �-� (Thu-Sun) 1�th Mansfield Beer & Cider Festival, Intake 
Club, Kirkland Ave, NG1� �QP 80+ beers, ciders, perries & wines. 
Thurs : 5pm to 11pm (Admission : Evening £4). Fri/Sat : 12pm to 6pm; 
6.30pm to 11.30pm (Admission : Daytime £4; Evening £7). Admission 
inc. Festival Glass, or refundable (£2) glass. CAMRA members free 
at all times. Sun 12-2, free admission, all remaining beer £1 a pint. 
Entertainment: Fri eve Kick ‘n’ Rush & Almaboobies; Sat eve The Fab 
Two & Beetroot Kings. Advance Tickets from Intake Club, Bold Forester, 
Greyhound, Mans. Woodhouse & Devonshire Arms, S. Normanton.
www.mansfieldcamra.org

April 10-13 (Fri-Mon) Victoria Easter Beer Fest, Dovecote Lane, 
Beeston (next to railway station). Over 50 beers (30 at any one time) 
from regional and LocAle microbrewers + ciders and perries. Sunday 
night music: comedy skiffle from Kick & Rush. Monday night jazz from 
Matt Palmer.

April 30-3 May (Thu-Sun) Poet & Castle Beer Festival, Alfreton 
Rd. Codnor. Full details in the next edition.

May 1�-1� (Fri-Sat) Barrow Hill Festival, Barrow Hill 
Roundhouse, Campbell Drive, Barrow Hill, Chesterfield. over 140 
ales plus ciders, fruit wines & continental bottled beers. Open 12-11pm. 
Admission by ticket £5.00 (£6.00 on the gate) includes commemorative 
glass and train rides (2-5pm) CAMRA members: free half pint on 
production of CAMRA membership card. Free Bus Service from 
Chesterfield Railway Station also picks up outside Comet Showroom 
– runs hourly. Entertainment daily. Tel: 01246 472450
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Nottingham
Trips and Socials

February:
Mon 9th, Survey trip, Hoveringham/Caythorpe. Dept. Cast 7pm
March:
Sat 7th, Stout & Porter Trail - starts today
Wed 11th, Survey Trip, Bleasby/Thurgarton. Dept. Cast 7pm
April:
Tue 7th, survey trip Watnall area. Dept. Cast 7pm

For more details on Trips and Socials see the article on page 
39 . 
(Book with Ray Kirby on 0115 929 7896 or e-mail  
raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for  £2 discount offered on 
some trips.)

Branch Meetings

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

February:  Thu 26th, AGM, Canalhouse, Canal St.

March: Thu 26th Gladstone, Loscoe Rd. Carrington. Lime line 
buses to Church Lane

April: Thu 30th Victoria, Dovecote Lane, Beeston. Train to 
Beeston or NCT 13 bus

Committee Meetings

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

February: Thu 12th Globe, London Road. NCT Green line buses

March: Thu 12th Bunkers Hill, Hockley

April: Thu 16th Navigation, Wilford St.

www.nottinghamcamra.org

Erewash
Trips and Socials
Mar: Sat. 14th Manchester trip, Ring John on 07962318605 or 
Mike on 0115 9328042 for details.

Branch Meetings

Feb: Wed 4th: AGM, The Spanish Bar, South Street, ILKESTON 
8:00pm

Mar:  Wed 4th -  Branch meeting -  Railway, Wilne Rd. Sawley, 
8.30 pm

Apr: Wed 1st - Branch meeting - Little Acorn, Awsworth Rd. 
Ilkeston, 8.30 pm

www.erewash-camra.org
Contact Forest John 07962318605

Belvoir
Branch Meetings

Feb: Tue 3rd,  Branch Meeting Horse Chestnut Radcliffe on 
Trent. GBG Entries finalised. 8.00pm
Mar: Tue 3rd AGM, Black Horse, Hose, 8.00pm

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

Mansfield
Contact Robert Ashmore, secretary@mansfieldcamra.org.uk
www.mansfieldcamra.org.uk

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 

Branch Diary


