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~ News Brewing ~
A few months back, the astute beer enthusiast Rick Pickup, 

who runs the brilliant and bang up to date UK brewery web site 
“quaffale” (www.quaffale.org.uk) in his spare time, contacted me 
to say he had become aware of two new breweries in Nottingham 
that had been registered at Companies House. One was the “Magpie 
Brewery” with an address in Gedling and the other was the “Black 
Hole Brewery” with an address in Wollaton. Try as we might, we 
could not track down a new brewery in either Gedling or Wollaton 
and anyway surely nobody would dare try to open such a venture in 
a posh area like that – would the neighbours not blockade the roads 
with their Chelsea tractors in protest! However now everything has 
become crystal clear. These two new breweries are opening, but not 
in either of these two places. One in central Nottingham and the other 
in the local suburb of er.. Burton on Trent.

I have a guilty secret; there is somewhere that I quietly sneak 
away to every couple of weeks to satiate my unbridled urge for 
pleasure, usually coupled with more than a fair dose of pain. Would 
you believe that they are now building a new source of my other 
wanton desires right next to the place where I vainly seek these illicit 
thrills, bringing my two vices in life within yards of each other! 
Unfortunately, just to show what a sad individual I am, anyone 
that knows me will immediately translate those last two sentences 
into meaning a new brewery is to be opened right next door to that 
temple of dreams that is the Meadow Lane Stadium home of the 
glorious magpies - Notts County FC (enough of this crap, they only 
just missed out on relegation to the Conference remember!  - Ed.). 
You have probably guessed that this is the Magpie Brewery that we 
were failing to track down in Gedling.

The Magpie Brewery is actually on Ashling 
Street off Iremonger Road, but the buildings back on 
to the main stand at Meadow Lane (so hopefully they 
can pass me a pint over the wall at half time to numb 
the pain). Bob Douglas is retiring as area director of 
the arbitration and conciliation service (ACAS) and 
with two friends, Nick Sewter and Ken Morrison, 
he decided to set up a brewery. Bob had long been 
a keen real ale aficionado and he had tried his hand 
at home brewing when he was a hard up student as 
well as more recently being involved 
with the bar at the West Bridgford 
Hockey Club. The six-barrel brewing 
plant should be in operation by the 
end of June and initially three regular 
beers are planned; “Fledgling” (a 
pale 3.8% bitter), “Two4Joy” (an 
amber bitter at 4.2%) and “Thieving 
Rogue” (a well hopped golden beer 
at 4.5%) with further seasonal and 
special brews being produced throughout the year.

Bob Shardlow was originally a teacher and in more recent 
times he has worked as a tree surgeon but now he has decided that 
a further change of career is required and has decided to become a 
brewery owner. A resident of Wollaton, he had been searching for 
some time to find suitable premises for his new venture “The Black 
Hole Brewery”. At one time this looked likely to be in Derbyshire 
but eventually suitable premises were identified in Britain’s brewing 
capital, Burton on Trent. 

His ten-barrel brewing plant is being 
installed in a business unit on the site of 
the old Ind Coope bottling plant. Richard 
Swanwick has been appointed as head 
brewer, he has previously worked at both 
Brunswick and Funfair breweries, and beers should start to roll out 
from this new venture during the summer. Beers will be named on 
an astronomical theme and three regular beers are planned initially, 
“Black Hole Bitter” at around 3.8%, “Red Dwarf “at around 4.3% 
and “No Escape” at around 5%.

Meanwhile, a little further 
afield in Somerset, Yeovil Ales 
started producing their first beer 
just in time to supply Newark 
Beer Festival at the end of May. Rob Sherwood, a civil engineer, 
has long been a serious home brewer and he finally decided to turn 
his hobby into a business. Most new brewing ventures start with a 5 
or 8 barrel plant (a brewer’s barrel is 4 firkins or 288 pints) but Rob 
has jumped straight in with a whopping 18 barrel plant that he has 
acquired from TripleFFF Brewery in Alton, Hampshire who in turn 
have recently upgraded to an even larger plant.

Yeovil Ales plan an initial range of 
four regular beers, but consistency and 
quality will be the watchword of this new 
enterprise and Rob will start with just one 
beer “Summerset” a 4.1% light coloured 
summer ale. Once a consistent quality is 
achieved with this brew will he gradually 
move on to produce “Yeovil Pride” 3.8%, 
“Glovers Gold” 4.6% and “Yeovil IPA” 
5.4%.

NOTTINGHAM
BREWERY CO.

Beer Sales:
Tel: 0115 942 2649
17 St Peters Street, Radford,

Nottingham, NG7 3EN

www.nottinghambrewery.com
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Greg Pilley says he has always had a disproportionate interest 
in beer and feels the time has come when life events have given just 
enough to allow all the talk of running a brewery to come to life by 
founding the Stroud Brewery.  He first started home brewing in 
1987 when he was at Swansea University studying marine biology 
where the microbiological topics introduced him to yeast! Then 
whilst paying off the university debt, working as a farmer, he began 
to experiment with full mash brewing and quality ingredients. Then 
in 1993 work took me to Yankari National Park in Nigeria after 
which he spent four years on and off researching for a book all 
about the traditional alcoholic drinks of Africa.

On his return from Nigeria Greg worked for the Soil Association 
promoting organic food and farming, and in particular, local food 
and drink whilst getting back to home brewing with a vengeance. 
In 2002 he moved to Stroud  and became involved in establishing 
Stroud Community Agriculture as well as planning a brewery. 
After attending a course at Brewlab, and assembling a five barrel 
brew plant in a small unit on the site of the former Phoenix Mill 
Foundries in Thrupp and production was scheduled to commence 
at the end of May 2006.

Three regular beers are planned, “Redcoat”, 
a 3.9% bitter, “Budding”, a 4.5% pale ale, and 
“Five Valleys”, a 5.0% premium bitter. Budding is 
named after Edwin Beard Budding who invented 
the lawnmower in 1830 and produced them in the 
foundry where the brewery now stands. An example 
of Buddings original lawnmower can be seen at the 
Stroud 'Museum in the Park'.

Finally, over in Shropshire a brewery has been resurrected that 
it is believed closed down over 60 years ago. The Bridgnorth 
Brewery, rolled out its first beers towards the end of May in the 
courtyard of the Kings Head pub in the town. The building is believed 
to have been a brewery that served the Kings Head, although this 
is still being researched, and some of the old equipment was found 
to be still in place although not useable. 

The brewing kit is actually two 5 barrel plants, with thoughts 
of eventually adding possibly a third 5 barrel plant to bring this up 
to 15 barrels. The plants both came from the Rising Sun brewpub 
in Audley, which ceased brewing  when the pub closed in 2001. 
The first beer is “Bridgnorth Best Bitter” at around 4% a pale, 
straw coloured brew. There are plans to open a real ale and wine 
bar called the Kings Head Stable Bar which will be the brewery 
tap. It is a separate business to the Kings Head although the Kings 
Head will stock their beers.

The Blacks Head, Burton 
Road, Carlton

Southbank, Trent Bridge

Forest Tavern, 
Mansfield Road

Chestnut Tree, Mansfield Road, 
Sherwood

Nags Head,
 Mansfield Road

The Gladstone, Loscoe Road

Newshouse, Canal Street

Please check with the 
pubs for which matches 

are being shown
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Eastwood’s ‘Newest’ Pub

NOTTINGHAM CAMRA PUB OF THE YEAR 2006
10 cask ales always available

Cave tours 7.30pm Tuesday – £4.50 inc beer tasting

www.thebell-inn.com
bellinn@hardysandhansons.plc.uk

18 Angel Row, Old Market Square, Nottingham 0115 947 5241
Jazz every Sunday lunch, Monday & Tuesday nights

Live music every Wednesday & Thursday evenings

Mon to Sat 12 - 3 & 6 - 9.30pm, Sun 12 - 6pm 
Belfry Restaurant

The Three Tuns in Eastwood re-opened at the end of March 
after an extensive make over. Roger and Liz have ensured that 
whilst the pub has been substantially improved it still has the 
feel of a traditional friendly pub.

Technically there is a single room but it has been cleverly 
divided into numerous ‘separate’ areas so that those wishing to 
play darts or pool do not impinge on the drinking and dining 
areas. A ‘separate’ area exists for TV and the rest of the pub is 
dedicated to those who seek good beer and conversation.

The food range is specifically designed to appeal to those 
who enjoy traditional pub grub and is best described as good 
honest food. As the pub is located on the D H Lawrence trail, 
there is much made of the link to the author including home 
made ‘Lovers Pie and Sons Mash’. Food is served from 12 
– 7 every day of the week.

The pub actually featured in the book ‘Sons and Lovers’, 
although for some reason Lawrence renamed the pub ‘The 
Moon and Stars’. The D H Lawrence theme is central to the 
ambience of the Three Tuns with Lawrence ‘memorabilia’ to 
be found throughout the pub.

The pub has eight hand pumps on the bar and Roger 
intends supplementing the three regular beers (Greene King 
Abbott, Deuchars IPA and Black Sheep Bitter) with a range 
of ever changing guest ales. A traditional cider will also be a 
permanent feature.

Pub opening hours are 12 – midnight Sunday to Thursday 
and 12 – 1.00 am on Friday and Saturday. 

For those who don’t know Eastwood  The Three Tuns is 
well worth a visit and can be reached using the Rainbow 1 
service and taking the ginnel opposite the Fire Station. 
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The Campaign for Real Ale has announced the winners of its 
search for the best real cider and perry in the UK. Judging of more than 
120 real ciders and perries took place at the Reading Beer and Cider 
festival over the course of the May Day bank holiday weekend. 

Judges described the overall winning cider, Hecks Kingston 
Black, as having a “ripe fruity aroma matured in oak casks providing 
a complex rich experience.  This cider lingers on the tongue and 
makes it burst into flower.”  

On being told that his Kingston Black cider had won gold, Andrew 
Hecks of Hecks Farmhouse Cider said: “It’s marvelous, we had no 
idea we were likely to win.  I would like to thank the family and all 
our customers for their help over the years.”  

The Hecks family has been producing cider since 1840 and has 
been established as cider producers in Street for 110 years.  Their 
winning cider is made using Kingston Black apples grown locally 
in their own orchards.  

The gold award winning perry, Seidr Dai, was described as having 
a “Very pleasant, fruity, earthy aroma.  A mellow, delicately balanced 
perry which is slightly sweet. This is a very drinkable, more-ish perry 
which would complement many types of food.”

Dave Mathews of Seidr Dai was also overjoyed on being told that 
his perry had won, and said:  “I thought I would spend the rest of my 
life chasing this award and I can’t believe it has happened.  I would 
like to thank all the people who help us make our cider and perry.”

Seidr Dai is a newer producer based in Wales, where cider is seeing 
a revival with the assistance of the Welsh Perry and Cider Society of 
which Dave Mathews is Chairman.  Seidr Dai, which was founded 
6 years ago, specialises in the production of perries and ciders from 
fruit grown in Wales. The winning perry uses a pear called Hellens 
Early which is grown in local orchards.

CAMRA are also pleased to announce that the national bottled 
cider champion is Steve Hughes of Llandegla, Wrexham, North Wales 
for his Rosie’s Triple “D” cider 

Don’t forget that there is always a wide selection of ciders at the 
Nottingham Beer and Cider festival held in October at the Victoria 
Leisure Centre. This year, there is an even greater range promised; 
look out for details of some of those you can expect to sample in the 
next edition of the Drinker.

The 
NEWS 

HOUSE

Bar available for private hire

123 Canal Street
Tel  0115 9502419

Big Screen    Sports TV
Bar Billiards    Darts

Lunchtime Food

Regular Ales
Castle Rock Gold  Harvest Pale

Guest Mild    Four Guests
Traditional Cider
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     Sample our fantastic menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124
SIZE DOES MATTER!

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

breweries across the country!

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

                 Fri - Sat 12-8

FULLER’S LONDON PRIDE  4.1% 
BLACK SHEEP BITTER  3.8%  

JENNINGS CUMBERLAND ALE  4.0% 
CALEDONIAN DEUCHARS IPA  3.8% 

TIMOTHY TAYLORS LANDLORD  4.3% 
GREENE KING ABBOT ALE  5.0%

EVERARDS TIGER   4.2% 
CALEDONIAN 80/-  4.1% 

OLD SPECKLED HEN  5.2%  
WADWORTH 6X  4.3% 

 CASTLE EDEN ALE  4.2%
 Also featuring beers from Archers Brewery

This is a selection of the beers that are currently available

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

Offer Time

CIDER AT ITS BEST - NATIONAL CIDER 
AND PERRY CHAMPIONSHIPS 2006
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8000 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 
and printed by Premier Print, Nottingham. 
Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. We can 
print adverts in colour or black and white. There is a discount for 
any advertising submitted in a suitable format for publishing, jpeg, 
pdf, Word etc. Advertising rates start from £19.50 for a small advert 
(1/16 of a page) in a  suitable format. A premium is charged for 
the front and back page. Six advertisements can be bought for the 
discounted price of five  (one years  worth).  Call 0115 9673047 or  
email   drinker@nottinghamcamra.org   for details.
Publication dates
The next issue of Nottingham Drinker (issue 75) will be published 
on Thursday 27th July 2006 and will be available from the branch 
meeting at the Navigation, Wilford Street..The copy deadline is 
Sunday  9th July 2006. 

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 16 second class stamps for one years 
subscription (second class delivery) or 14 first 
class stamps (first class delivery) to   Nottingham 
Drinker, 49 George Street, Arnold, Nottingham 
NG5 6LP  Nottingham Drinker is published 
bimonthly
Useful Addresses
For complaints about short measure pints 
etc contact: Nottingham Trading Standards 
Department, Consumer Protection, NCC Advice 
Centre, 15 Middle Pavement, Nottingham Tel: 
0115 950 7910.
For comments, complaints or objections about 
pub alterations etc, or if you wish to inspect plans 
for proposed pub developments contact the local 
authority planning departments. Nottingham 
City’s is at Exchange Buildings, Smithy Row.
If you wish to complain about deceptive 
advertising, eg passing nitro-keg smooth flow 
beer off as real ale, pubs displaying signs 
suggesting real ales are on sale or guest beers 
are available, when in fact they are not, contact: 
Advertising Standards Authority, Brook House, 
2-16 Torrington Place, London WC1E 7HN
Acknowledgements
Thanks to the following people for editorial 
contributions to this issue of ND: Andrew Ludlow, 
Gordon Manning-Whitelam, Bridget Edwards, 
Martyn Harwood, David Mason, Judith Lewis, 
Kevin Armes, Lynne Davis, John Parkes, Ray 
Kirby, Steve Westby, Richard Studeny, Gazza 
Prescott, Peter Tulloch, Graham Percy, Philip 
Darby, Colin Wilde, Ray Peters, Alan Ward, 
Spyke Golding and Mick Harrison.                        

Editorial address
David Mason,   Nottingham Drinker, 49 George Street, Arnold, 
Nottingham NG5 6LP                  Tel: 0115 967 3047
E-mail:        drinker@nottinghamcamra.org  
  or               nottsdrinker@hotmail.com    
Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 7896 
or at raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at  
www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts, AL1 4LW Tel 01727 867201 
Fax 01727 867670 E-mail camra@camra.org.uk Internet 
www.camra.org.uk
Registration
Nottingham Drinker is registered as a newsletter with the British 
Library. ISSN No1369-4235

USEFUL DRINKER INFORMATION

Join CAMRA Today...

It takes all sorts to campaign for real ale
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Trips and Socials

SUMMER LIVING
… had me a pint! Try these sea-
sonal wild-life specials ... 
Jun: ST JOHN’S WORT (5.5%) 
Midsummer golden ale with real 
health-giving extract! 
Jul: WILLOW (4.0%) 
Pale single malt and hop beer. 
Aug: FLYING ANT (4.3%) 
Sunset orange with a blend of Ger-
man and American hops. 
‘The Natural Selection’ 

More great news for Notts real ale drinkers!

PLEASE GO TO www.tynemill.co.uk FOR FULL DETAILS OF YOUR SOCIAL LIFE! 

JULY 
Tuesday 4th - Kean’s Head - live music 
from the Hot Club Duo from 8.30pm 
Tuesday 11th - Stratford Haven -
Fullers Brewery night with live music 
from Roy De’Wired 
Sunday 23rd - Vat & Fiddle - Acoustic 
music from the Hot Club, 3-5pm

MAPPERLEY ON THE ALE MAP!

COMING EVENTS
JUNE
Thursday 8th - Lincolnshire Poacher - Dolphin 
Morris Dancers perform from 9pm 
Tuesday 13th - Stratford Haven - Archers
Brewery night with live music from Alex Chatman 
Sunday 18th - Lincolnshire Poacher - Kelly’s 
Heroes play live 

For Castle Rock beer 
orders, call in, tele-

phone 0115 9851615
or 9850611,

or fax 0115 9851611 

WE ARE REGULARLY ASKED WHERE the next 
Tynemill pub will be and, usually, when we say we 
don’t know, we’re telling the truth. 
Recently, however, there’s been a fair bit of lip-biting 
when the question’s been posed, because we were in 
the negotiating stages of a new venture, but weren’t 
at liberty to reveal details about it. 
But now agreement has been finalised and plans drawn up 
to be submitted to seek permission to convert the former 
Judge’s Bakery on Mapperley Top into the latest Tynemill 
hostelry. So we’re delighted - at last - to be able to tell you 
all about it and whet your appetites! 
And sharpen those pun-pencils, because we’re going to 
knead a name, so hopefully you’re ready to use your 
loaves, all rise to the challenge, and prove yourselves! It is, 
after all, the yeast you can do!!          [This is kiln me! - ED]

MUCH
PRAISE

… has been received for 
the brilliant new sign on 
the tower above Castle 
Rock Brewery - part of 
the ongoing development 
of the whole site, includ-
ing brewery visitors’ cen-
tre, an expanded Vat & 
Fiddle with brew-room 
views, and brand new 
company offices. 

I will start with the latest round of the free mini bus jaunts. In 
June we visit Calverton, July will take in East Bridgford and for 
August it is the Rempstone area. 

I have got another brewery trip planned, this time it is to 
Thornbridge Hall, near Ashover. It will be Wednesday September 
13th, leaving at 6pm. The cost of the brewery will be free but I will 
need to cover the cost of the mini bus. I hope to be able to take 24 
people, this time, but as usual, book early to guarantee your seat.

I have also got a Friday evening trip on 23rd June to North Notts 
villages also leaving at 6pm. The exact route still to be decided. 
As always your CAMRA membership card is required to obtain 
your discount. 

We have another award of excellence, this time to the White 
Horse and the Three Crowns in Ruddington  on Tuesday 20th 
June, further details to the left. Everyone is welcome, and let’s 
hope we get a very good turnout to support these excellent pubs. 
See the diary dates column for times and dates of all the trips.  
As usual, don’t forget, that EVERYONE is welcome to any 
CAMRA meeting or outing, you do NOT have to be a member. I 
might present you with a membership form, but you can ignore 
it if you want, (most people usually do!) and I might also have to 
make a nominal charge to non-members for some over-subscribed 
outings (Where there is no bus charge, don’t worry it will only be 
£1) and obviously on trips where we charge everyone, then you 
will have to pay £2 more than members (as above). Membership 
is currently only £18, I’ll leave it to you to do the sums.

And as always I can be contacted electronically at:- raykirby@
nottinghamcamra.org 

Ruddington Events

Football at the Test Match?
The English football period might be nearly over, but the Test 
Match, West Bridgford has already booked its first fixture for next 
season.  John McGovern will be a guest speaker, alongside a co-
median on Wednesday, September 13th.  This listed art-deco pub 
periodically hosts after-dinner speaker nights with a four-course 
meal included in the price.  Further details on 0115 9811481

Tuesday the 20th of June will see The Three Crowns and the 
White Horse, both in Ruddington, receive a Pub of Excellence 
award. The awards will be presented during the evening however 
why not turn up earlier and find out why these pubs have earned 
their awards. Oh you may find some people watching a football 
match later that evening (kick off 8pm) However this does allow 
you to appreciate the advantages of many rooms, live sports are 
shown in the right hand bar but not the left of the White Horse. 
If you are reading this on publication day, then don’t forget that 
both pubs are holding a beer festival over the May bank holiday 
weekend. It will be similar to last year’s event which was split 
between the two establishments, and will start on the Friday, 26th 
May and run through till the Monday, 29th May. This year, Ben 
from the Three Crowns will be having beers from the east of 
Nottingham whilst Lindsey from the White Horse will be having, 
you’ve guessed it, beers from the west of Nottingham, which just 
so happens to allow them to have beers from the White Horse 
Brewery in Oxfordshire.
The Three Crowns is situated at 23 Eastorpe Street whilst the 
White Horse can be found at 60 Church Street. Ruddington is 
easy to reach by bus from Nottingham, just take the NCT green 
Line number 10 or the TrentBarton Ruddington Connection.



RICHARD’S REAL ALE MUSIC DIARY
Music Listings for June - July 2006
Here is a listing of real ale venues in the Nottingham area 
offering real live music.  All gigs are evening events unless 
otherwise stated.  Most gigs are FREE.  Venues listed are the 
ones that have been in contact with ND, so if you know of, or 
work at, a real ale venue that ought to be included, we would 
be glad to hear from you.  Email musicdiary@nottinghamcam-
ra.org or contact Richard on 0���0 6�0���
Bell, Angel Row, Nottingham 0��� 9�� �2�� Regular – Sun 
(lunch: �2.�0-2 pm): Footwarmers (Trad jazz); Sun eves: New 
band showcase (note that it’s not guaranteed that bands will 
be performing) Mon: Omega Jazz Band (Trad jazz); Tues: 
Johnny Johnstone Quintet (Mainstream jazz) May – Thurs 
2�: Papa Mao June – Thurs �: Fab 2: Weds �: Moose Malloy; 
Thurs 8: Lovers Block; Thurs ��: Comfy Chairs; Thurs 2�: Doc 
Foster; July – Thurs 6: Papa Mao; Thurs ��: BSP 
Black Lion, Main Road, Radcliffe on Trent 0��� 9�� 2��8 
Regular – Music Jam �st Sunday of the month, occasional live 
music Friday and Saturday evenings.
Bunkers Hill Inn, Hockley, Nottingham 0��� 9�0 0��� Regu-
lar – Monday: open-mike night May – Friday 26: Jason Hart 
(originals) June – Fri 2: Fab 2; Fri 9: Sunset; Fri �6: TBC; Fri 
2�: Herb Birds; Fri �0: TBC July – Fri �: Jason Hart; Fri ��: No 
Fixed Abode; Fri 2�: Sunset; Fri 28: Herb Birds
Chestnut Tree, Mansfield Road, Sherwood 0115 985 6388 
May Thurs 2�: Legacy; Fri 26: Bad Dog June – Thurs �: 
Shades of Blue; Sat �: Modfarthers; Thurs 8: Congo Street 
Chimps; Sat �0: Mick Rutherford Band; Thurs ��: Fab 2; Sat 
��: Smokin Gun; Sat 2�: After Eight (9-piece soul / blues 
band); Sat 29: Ruf n Reddy; Fri �0: Happy Hour July – Thurs 
6: Pulse; Sat 8: Jam the Gap; Thurs ��: Loaded Dice; Sat ��: 
Stumble Brothers; Thus 20: Pure Genius; Sat 22: Airbourne; 
Thurs 27: Tightrope; Fri 28: Spitfire August – 19: Bad Dog 
Cow, �6 Middle Street, Beeston 0��� 92� 60�0 Regular 
– Jazz every Tuesday evening
Fellows, Morton & Clayton, Canal Street, Nottingham 0��� 
9�0 6�9� Regular – live music Friday nights
Frog & Onion, Noel Street, Hyson Green, Nottingham 0��� 
9�8 �0�2 Regular – open mike session every Sun night June 
– Fri 2: TBC; Fri 9: TBC; Fri �6: Harry & the Last Pedestrians; 
Fri 2�: Trickster; Fri �0: Fat Digester July – Fri �: Big Gay Fol-
lowing; Fri ��: Wholesome Fish; Fri 2�: �0 O’clock Horse; Fri 
28: Ambassadors
Gatehouse, Tollhouse Hill, 0��� 9�� �9�2 May – Sat 2�: 
Robbo June – Sat �: Roy Stone; Sat �0: Jason Hart; Sat ��: 
Mark James; Sat 2�: Moon July – Sat �: Fab 2; Sat 8: Steve 
McGill; Sat ��: Robbo; Sat 22: Oliver Hollis; Sat 29: Hot Club 
Gladstone Hotel, �� Loscoe Road, Carrington 0��� 9�2 999� 
Regular – Weds nights: Carrington Triangle Folk Club meet in 
the upstairs room from 8.�0 pm
Golden Fleece, Mansfield Road 0115 947 2843 Regular 
– Monday night open mike session with a guest artist on stage 
at �0.�0 pm
Grosvenor, Mansfield Road, Carrington 0115 960 4845 Regu-
lar – Thursday live music
Horse & Plough, Long Acre, Bingham 0�9�9 8�9��� Occa-
sional live music
Hotel Deux, 2 Clumber Avenue (off Sherwood Rise) 0��� 
98� 6�2� Regular – Sun: Cooke Pot open-mike night; Mon: 
Jazz with Pete Johnson; Tues: Horseshoe Lounge (country & 
western based open mike); Thurs: Home-grown (showcase of 
singer-songwriters)
Johnson Arms, Abbey Street, Dunkirk 0��� 9�8 6��� Regu-
lar – Open mike night Saturday every night; Occasional live 
music at other times
Keans Head, �6 St Mary’s Gate, Nottingham 0��� 9�� �0�2 
Regular – �st Tuesday of each month: The Hot Club
Ladybay, Trent Boulevard, West Bridgford 0��� 98� �228 
May – Sat 2�: 26 Red
Lion Inn, �� Mosley Street, Basford 0��� 9�0 ��06 Regular 
– Thurs: Open mike night with Steve Bliss & Steve Daulton; 
Sun (�.�0 pm start): various jazz bands on Sundays (�.�0 
– �.�0 pm) May – Fri 26: Congo Secret Chimps; Sat 2�: Elvis 
Fontana & the Sugarbees  June – Fri 2: Magic Car; Sat �: Air-
bourne; Fri 9: Sundown Sinners; Sat �0: Tightrope; Fri �6: El 
Gecko; Sat ��: Harry & the Last Pedestrians; Fri 2�: Armada 

(classic rock); Sat 2�: � Legged Cat; Fri �0: Idle hands July 
– Sat �: Oasisn’t; Fri �: Jimmy the Thief; Sat 8: Loaded Dice; 
Fri ��: Old Skool; Sat ��: Harry and the Last Pedestrians; Fri 
2�: Joker; Sat 22: Sundown Sinners; Fri 28: Trickster; Sat 29: 
Shades of Blue August – Fri ��: Bad Dog 
Malt Shovel, � Union Street, Beeston 0��� 922 2�20 Regular 
– Open-mike night Thursdays; live music every Friday
Nags Head, Mansfield Road, 0115 950 6754 Occasional live 
music on Sundays or Thursdays
Navigation, Wilford Street, Nottingham 0��� 9�� ���9 May 
– Sun 2�: Jason Hart; Sun 28: McGill
Old Greyhound, Aslockton 0�9�9-8�09�� Regular - Every 
Tues 8.�0-�2 Accoustic Music Session. 
www.oldgreyhoundinn.com &  www.redmilemusic.co.uk 
Old Volunteer, �� Burton Road, Carlton 0��� 9�2 86�� Regu-
lar – live bands every Friday evening and Sunday afternoons
Orange Tree, Shakespeare Street, Nottingham 0��� 9�� �2�9  
www.orangetree.co.uk/notts/index.php 
Pride of Erin, Alfred Street North (off Mansfield Road).  Regu-
lar Sat & Sun live music; Thurs: Irish folk music in the bar
Quorn Hotel, Hucknall Road, Sherwood 0��� 969 ���� Regu-
lar – Live music every Friday night
Railway Inn, Station Road, Lowdham 0��� 966 �2�� Regular 
- Live music every Sunday night
Rose & Crown, �00 Derby Road, Lenton 0��� 9�8 �9�8 
Regular – Live entertainment Sunday nights www.
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 
Regular – live music every Sunday afternoon (� - 6 pm)
Sir Charles Napier, North Sherwood Street Nottingham 0��� 
9�� 0�20 NEW – Wednesday evenings: Back yard jam, a free-
for-all blues & folk music session in the open air!
Southbank Bar, Trent Bridge 0��� 9�� ���� May –Thurs 2�: 
Richie Muir; Fri 26: Kris Ward; Sat 2�: Mood Indigo; Sun 28 
(daytime): Southbank Scooter Rally with Roy Stone, Perform-
ance & special guests plus BBQ and merchandise stands; Sun 
28 (eve): Buster; Mon 29 (daytime): see Sun 29; Mon 29 (eve): 
Geezer Safari June – Thurs �: Richie Muir; Fri 2: Roy de Wired; 
Sat �: Sticky Morales; Sun �: Rolling Clones; Mon �: Herb 
Birds; Thurs 8: Richie Muir; Fri 9: Roy de Wired; Sat ��:  Fab 
�: Mon �2: Herb Birds; Thurs ��: Richie Muir; Fri �6: Roy de 
Wired; Sun �8: Roy de Wired; Mon �9: Herb Birds; Thurs 22: 
Richie Muir; Fri 2�: Sunset Duo; Sun 2�: Buster; Mon 26: Herb 
Birds; Thurs 29: Richie Muir; Fri �0: Roy de Wired July Sun 2: 
Rolling Clones; Mon �: Herb Birds; Thurs 6: Richie Muir; Fri �: 
Joe Strange; Sat 8: Sticky Morales; Mon �0: Herb Birds; Thurs 
��: Richie Muir; Fri ��: Roy de Wired; Sun �6: Fab �: Mon ��: 
Herb Birds; Thurs 20: Richie Muir; Fri 2�: Joe Strange; Sat 22: 
The Funky way; Mon 2�: Herb Birds; Thurs 2�: Richie Muir; 
Sun �0: Buster; Mon ��: Herb Birds
Star Inn, 22 Middle Street, Beeston 0��� 922 22�� Regular 
– Acoustic routes ‘open-mike’ night every Monday
Stratford Haven, Stratford Road, West Bridgford 0��� 982 
�98� Regular – 2nd Tuesday on the month (coincides with their 
brewery night)
Sumac Bar, Sumac Centre, 2�� Gladstone Street, Forest 
Fields 08�� ��8 9�9� Regular – Acoustic session �st Saturday 
of the month
Tap & Tumbler, �� Wollaton St, Nottingham 0��� 9�� ���� 
Live music most Friday nights.  Open till � am Fris & Sats
Test Match Hotel, Gordon Square, West Bridgford 0��� 98�� 
�8� May – Sun 28: Performance June – Sun �: Roy de Wired; 
Sun ��: The Nag; Sun �8: Armada; Sun 2�: Bad Dog July 
– Sun 2: J/Groove; Sun 9: TBC; Sun �6: Roy de Wired; Sun 2�: 
Performance; Sun �0: Carnaby Rocks (60’s) 
The Maze @ the Forest Tavern, 257 Mansfield Road, Notting-
ham 0��� 9�� �6�0 (Admission charges may apply) 
Turf Tavern, South Sherwood Street, Nottingham 0��� 9�� 
���9 Regular – Weds: Commuter & Last Pedestrian & friends
VAT & Fiddle, �2-�� Queen’s Bridge Road, Nottingham 0��� 
98� 06�� Regular – Hot Club last Sunday of the month
Victoria Hotel, Dovecote Lane, Beeston 0��� 92� �0�9 The 
Monday Jazz club and Sunday’s live music nights takes a 
break during the summer months, however, this will return dur-
ing autumn
White Swan, Church Street, Basford 0��� 9�0 0�9� Regular  
live artist every Saturday
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CAMRA Goes West – History in the Making!

Here Will (left) is pictured with a female friend 
pulling a pint at the Williamsport Beer Festival, 

Richard Studeny lifts the lid off the private life of a Nottingham 
publican.

Publican William Taggart of the Sir Charles Napier, North 
Sherwood Street, has had an interesting life in the licensing trade.  
Most of it was during his defection to the USA.

Mr T made CAMRA history in the States.  He was the first British 
person to work at an American beer festival under the CAMRA 
banner.

Prior to his visit across the pond, Will first began pulling pints 
in 1988 when he was licensee at Crossroads Inn, East Bankwith, 
Lincolnshire.  In 1989, as part of his Hotel & Catering studies at 
Huddersfield Polytechnic, he jumped at the chance of a six-month 
placement working in New York.  The downside?  He didn’t get the 
chance to visit his hometown’s hostelries for 15 years!  He enjoyed 
it so much that he ended up staying in the USA for a decade and a 
half!

David Wickets & John Roman, both college lecturers organised 
regular exchange visits with students from Sheffield Polytechnic to 
the Rochester Institute of Technology.  Most of the staff in the Old 
Toad, Rochester, New York State, were Sheffield students, apart 
from Will.

The Old Toad was where dual nationality Will began his love for 
both selling real ales to the Yanks, and the love of their women.  He 
managed to get spliced three times!  Not bad going for an immigrant 
from Loughborough!

Under the job title of assistant manager, Mr Taggart worked in the 
Old Toad, which was the concept of Sheffield’s Fat Cat and Kelham 
Island Brewery founder, Dave Wickett.

Originally, Wickett sent 80 casks over to the USA when he opened 
the pub on VE Day, 1990.  It was made up of genuine parts from 
British pubs that had been collected from auction sales and the like 
and shipped over by Mr Wickett.  Many employees from the nearby 
Kodak and Xerox factories became the backbone of the Old Toad’s 
customer base.  They had regularly commuted to England and in 
doing so had acquired the taste for cask-conditioned beers.

Druid’s Fluid, a 13% barley wine and ImPaled Ale (6.5%), both 
from Middle Ages Brewing, Syracuse, New York, plus Geary’s 
Pale Ale from Portland Maine, were regularly sold.  When Geary’s 
Brewing started in 1983, there were only 13 so called microbreweries 
in the US.  See www.gearybrewing.com.

When the pub started selling real ale in 1991, Mr Taggart was 
the first person to sell a pint of cask-conditioned beer east of the 
Mississippi.

Local beer aficionados supported this new venture, as well 
as American yuppies, if only for the fact that it was something 
different.

William commented, “To say the Old Toad was just doing OK 
would have been an understatement.  The pub took 1 million Dollars 

Pictured is 
Steve Hodos 
(left) with 
William 
Taggart 
at the 
Rochester 
Beer 
Festival, 
New York 
State.

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

The Gladstone, Loscoe Road, Carrington, Nottingham

Tel: 0115 9129994

Enjoy a Warm welcome 
at one of Nottingham’s 

Traditional Public Houses

In The Good Beer Guide 2006

in the first eighteen months while I was there, and it’s still going 
strong 17 years on!”

The ‘Lord Loughborough’ title is still a standing joke between 
Will and Wickett.  Let me explain.  Mr Taggart met an extremely 
attractive lady and pursued a relationship with her under the pretence 
and that he was a Lord from Loughborough!  Apparently, at the time, 
some American women felt rather proud to be associated with a titled 
gent.  All the staff in the pub knew this was untrue!  Eventually, she 
found out and subsequently gave him the elbow following a three-
month relationship.

Later, during 1995, Will opened the Rose & Crown, Rochester.  
This had three real ales on tap.  Then in 1997, Will opened another 
bar by the same name in London, Ontario, Canada.  He claims he 
was the first person to sell real ales in Western Ontario, Canada. (But 
can we believe him - Ed)

In 1997, the Rose & Crown was well known for its annual 
Spam novelty-cooking contest, a publicity idea thought up by 
Will involving local chefs and celebrity cooks.  The contests were 
regularly featured on TV Channel 10 WROC.

Entries such as Spam Sushi, Spamish rice, and Spamish Armada, 
bits of spam cut into shapes of sea-going vessels, were all there. Some 
of the entries could quite put you off your beer and we won’t repeat 
them here, if you must know about them ask Will.

After some time, Will repurchased the Rose & Crown, Rochester, 
in 1999 and renamed it Monty’s Krown.  This served four real ales.  
It was around this time that Will and friends Steve Hodos & Ray 
Clarke, owner of Clarke’s Ale House, Syracuse started organising 
real ale festivals under the CAMRA flag.  And the rest, as they say, 
is history.
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with Ray 
Kirby

RAY’S ROUND

I’m afraid I have no crawl this time, 
just a few observations.

Normal service will be resumed next 
issue, I hope!!

We, the drinkers, are always being 
blamed for a number of problems 
associated with alcohol, one of them 
being “binge drinking”. 

Lately I have noticed a growing 
number of pubs, trying to force people to 
drink more, with their policy of charging 
drinkers more, if they decide to have just 
a ‘half’ instead of a ‘pint’. All sorts of 
reasons have been put forward, “we don’t 
like dealing with ‘copper’ or 5p’s” “it 
costs more to wash two half pint glasses 
than one pint glass”, “you get more beer 
in two half pint glasses”?? (I couldn’t 
work that one out!!) the list is endless. 

I see it as just another way to get more 
money out of people. Also it only affects a 
certain section of the drinking population. 
eg those of us who like to sample different 
beers, but more importantly, older people 
who can’t drink, or don’t want to drink, 
as much as they used to, and here the 
finances come into it as well. How many 
people get the same money when they 
have retired, as they got while they were 
working? Not many I would suppose. 

A lot of women prefer to drink in half 
pints, don’t forget the safe drink limit for 
women is lower than that of men. 

Do the pubs take any of this into consideration? 
I very much doubt it! 

It was brought home to me, a while ago, while 
in the Reindeer at Hoveringham, now don’t get 
me wrong, I think it’s an excellent pub, good 
range of ales, very friendly, but a group of us 
went in, most bought a pint, at £2,40, I had two 
halves, of two different beers, at £1.30 a half. So 
my pint cost £2.60!! 

So come on pubs, the price of a pint is dear 
enough, stop ripping a certain section of the 
drinking population off!!!

I’m sure most of you will have finished or 
be finishing off your Mild trail. I’d like to say 
something on a few comments I have heard. 

I’ve had a number of people who have 
mentioned about the availability (or lack of it, to 
be precise!) of mild in certain pubs. As most of 
you are aware, a lot of the pubs do not stock mild, 
all the time. This, unfortunately, is something 
beyond our control, so I’m afraid we have to “put 
up with it”, or have a very small Mild trail!! All 
pubs are asked well in advance, (about the end 
of February!) so all have plenty of warning, but 
sadly a small minority don’t always make the 
effort to stock mild for the whole period.

As with all cask ale, it does run out! So please 
be patient. We have asked everyone to supply a 
sticker for other cask products, if the mild is not 
available, but this information has not always  
been passed to all members of staff, so apologies 
if this has happened to you. 

And that’s another thing that seems to be 
causing some confusion this year, the timing of 
the trail. I know in previous years it has been 
the “Mild in May trail” but due to the amount 
of pubs taking part, this has been extended and 
is now known as the “Nottingham Mild trail” 
and is running from the last week in April, to 

CAMRA’s 
guide provides 
details on 
4,500 of the 
best real ale 
pubs in Britain 
today. Every 
entry contains 
a description, 
contact details, 
beer and food 
availability 

and location. The guide also 
contains details of all Britain’s 
breweries at the time of 
publication, listing regular brews 
and providing tasting notes. 
The guide is available from all 
good book shops and direct from 
CAMRA (at a reduced price for 
members). Call 01727 867201 or 
buy on line at www.camra.org.
uk/shop

the middle of June.
This is something we will, hopefully, 

get across better to the pubs, and you, the 
drinkers, for next year.

One piece of sad news about the 
CAMRA discounts is that Hardys and 
Hansons have decided to stop their 20p 
discount at the end of May, great shame, 
apparently enough people weren’t using 
it. 

So to make sure that others don’t get 
the same idea, make sure you use those 
that are still going; they are: 30p off a pint 
at the Globe, London Road running from 
Sunday to Wednesday, 

25p off a pint, also Wednesday 
to Sunday, at the Three Crowns at 
Ruddington, and at the Salutation which 
is offering 20p of all pints over £2.19. 

All the above offers can be obtained 
by simply showing your CAMRA 
membership card. As the credit card 
adverts say, “never leave home without 
it”! 

There has never been a better time to 
be a CAMRA member, so if you aren’t a 
member, you had better join, quick!!

Don’t forget also if you are in the 
Trent Bridge area ‘early doors’ the 
Southbank does a 30% discount on beer 
and food in their “happy hour” between 
5 & 6pm, weekdays. 

Also don’t forget that Tynemill with 
their ‘one over the eight’ promotion with 
free beer and a number of promotional 
items to be saved for, is still going strong. 
For full details of the above, please see the 
participating houses of the company.

Cheers, Ray 

Ye Olde Saluation Inn
Ghosts Walk every Saturday 7pm
Rock Disco Saturday - open till 1am

 Rock Karaoke Every Friday 
SIBA Micro Brewery beers

Home cooked food
Up to 8 Cask Ales

Hounds Gate
0115 988 1948

A real ale oasis on Maid Marion Way

20p
a pint

Discount 
for CAMRA
members
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Young? Like beer? Read on

The Victoria Hotel
BEER & MUSIC FESTIVAL

Saturday 15th – Sunday 30th July 2006 
Over 150 Beers DURING THE FESTIVAL PERIOD 

(Up to 20 at any one time) 
PLUS CIDERS, PERRIES & FOOD

OPEN ALL DAY 
LIVE MUSIC SATURDAYS & SUNDAY AFTERNOONS OUTSIDE

FEATURING Kevin Brown, Hot Club, Matt Palmer, Ann Duggan Band, Winter Wilson, Toe Tappers, 
Jug O’ Punch, Kelly’s Heroes, Alex Chapman, Treebeard, Claude Bourbon, Richie Muir & friends. 

EVENTS TO INCLUDE… 
…Quizzes, games evening, race night, beer & cheese evening, brewery trip, whisky tasting evening, 

paella evening & BBQ’s 

N.B. Under 18’s are not allowed on the premises after 8pm 

For further details contact: 
HANDS ON PUB COMPANY LTD 

The Victoria Hotel, 85 Dovecote Lane, Beeston, Nottingham, NG9 1JG (Next to Beeston Railway Stn.) 
Tel: 0115 9254049 or visit our website www.victoriabeeston.co.uk 

Are you a young member of CAMRA and looking to 
meet like minded people? If you are, you need to be 
heading to Leicester in July. Details of the events are 
below.

Event: Young Members Group Committee Meeting.
When: Saturday 15th July.
Where: 1pm at the Leicester Gateway, 52 Gateway 
Street, Leicester, LE2 7DP. 
Details: Four Young Members Group Committee 
Meetings are held around the UK each year. All Young 
CAMRA Members are welcome to these meetings and 
to the pub-crawls we always have afterwards. A 10% 
discount has been negotiated on purchases from the 
food menu for those people attending the meeting (on 
production of a valid CAMRA Membership Card).
Contact: Gus Manning on 01623 471774, 07734 
084083 or at gusintheymgcpub@yahoo.co.uk.
  

Event: Young Members Pub crawl of Leicester.
When: Saturday 15th July.
Where: Arrive at the Leicester Gateway, 52 Gateway 
Street, Leicester, LE2 7DP for 4pm. 
Details: A very informal afternoon/evening pub-crawl 
is held after every Young Members Group Committee 
Meeting and will leave the Leicester Gateway at 4.30 
prompt. We don't always know what pubs we'll be visit-
ing, because our guides are local Young Members.
Contact: Sarah Bailey on 0116 2823841 or at camra_sa-
rah@btinternet.com or Gus Manning on 01623 471774, 
07734 084083 or at gusintheymgcpub@yahoo.co.uk.

REAL ALE GOES LIVE AS CAMRA 
LAUNCH NEW WEBSITE

The Campaign for Real Ale (CAMRA) has launched a new website at 
www.camra.org.uk which makes getting information about real ale and the 
consumer organisation’s campaigns easier than ever before.
Superseding the previous website, the design is cleaner making it easier to 
navigate. It contains information on CAMRA’s creation in the 1970’s to 
secure the future of real ale, successes such as lobbying to secure  flexible 
licensing hours in England and Wales, and it’s plans for the future.
CAMRA Head of Marketing Louise Ashworth said “One of the main aims 
of the new site is to have more of a campaigning focus and enable consum-
ers to get involved in some key CAMRA campaigns. 
“This ranges from protesting about the closure of a brewery, lobbying for 
an honest full pint or showing disappointment in the Chancellor’s recent 
budget decision to increase duty on a pint of beer whilst freezing it on 
champagne. You can email the Chancellor from our home page to show 
what you think of his decision!
“We wanted to make it clear what CAMRA stands for, and that we cam-
paign for quality real ale, good pubs and consumer rights in relation to the 
drinks industry. 
“We hope that visitors to our site will be able to gain more of an understand-
ing of why our 80,000 members feel real ale is superior to other beers.”
The site also includes details on joining CAMRA and different ways in 
which people can get involved with us, whether it’s by visiting a beer festi-
val, signing an online petition or joining other members in surveying pubs 
for the annual Good Beer Guide.
To mark the launch of the new site, a prize draw for ten pairs of tickets to the 
Great British Beer Festival at Earl’s Court is available to visitors who fill in 
the online feedback form. Winners will be notified by the end of June.
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National Mild Day Saturday 6th May 2006
This is nothing to do with the 70’s series of films,  unfortunately, 

although it would have been nice to have had a few similar 
diversions…..

It all started in The Bell, or at least outside, when the cry at 
11.30am was “Where was the Studeny ?”. After all, he arranged this 
early start. I got into trouble for ordering a drink inside and then taking 
it outside. Forgot it was waitress service only! Good H&H Mild to 
start the proceedings off nicely however. First sticker of the day and 
a discount to boot. Our numbers grew to a heady 6 in the sunshine.

Then the poser. Which is the quickest way through the Broadmarsh 
or do we wait for a tram? Some people haven’t the stamina so we 
split up to get to the Newshouse. A well earned Elgoods Black Dog 
was sampled. Others, including the elusive Studeny managed to swell 
our numbers further. I did not remember the route so was dragged 
back from veering off to the VAT, to visit the Fellows, Morton and 
Clayton. Another Elgoods sampled here.

Then came the event our cellarman had been waiting for at the 
Vat. “Wot – No mild!??!” His diplomatic skills to the fore, there was 
still no mild or promise of any. So the question was asked differently 
– “will you have any on in half a hour”, meaning we could alter the 
route and call back later. “It will be on sooner than that” was the 
answer, and duly was within a couple of minutes of asking nicely. 
Old Mill mild. And very good it was too. What are all those people 
looking like thieving birds doing round here you may have asked. 
Good luck to the County this afternoon. Hope you stay up. Forest, 
also, need a miracle to go up. My team will not let them down by 
beating Swansea……

Lovely walk in sunshine to the Navigation where the Original was 
excellent. Sat by the canal with 3 large, but lovely alsatians.

The Trip next up to get my first taste this year of the Cursed 
Galleon. Chatted to someone visiting from Bristol. The Studeny even 
arranged to meet with a group, who were on a stag weekend, for a 
cellar tour later. I gave him a batch of membership forms for those 
unconverted. The day was not just about enjoying ourselves. There is 
always time for a dose of serious, and not so serious, campaigning on 
the way. We were then filmed! A couple of Trent University Students 
doing a skit about real ale and young people. We had noticed them 
earlier outside the Vat. They interviewed us to get our views. Hope 
we see the finished article and conclusions.

Thought this rain wasn’t going to start until later this evening. (At 
least I’m not wearing shorts and sandals like you, H). Ha-ha! Damp 
walk to the Salutation for a Rock Mild.

At least it eased off for the wander up to the Gatehouse and our 
last scheduled call of the day. Why go anywhere else after tasting the 
Oldershaws Grantham Dark. Stayed there for another half and were 
rewarded with the best fish and chips I’ve had for some time, even 
the smoke alarm told us! Serves the others right for disappearing off 
to a Pizza Express!

Rose from the table just in time to see the TV emblazoned with 
Chesterfield 0: Swansea 3. Should have stayed sat down. Pity we 
didn’t help Forest, but at least I can go watch them once next season. 
Congrats to County for staying up.

Escaping the confines of the city, it’s uphill to Canning Circus, so 
being idle a couple of us caught the bus. Good job I had a city rider 
ticket. Falcon had Tetley Mild, one that every year can be relied on 
to taste good for the trail. Round the corner towards the Portland. 
Hold on, if we go downhill we have to walk back up again! Worth it 
for another H&H mild in this lovely back street local.

Then there were 3.
Back up to Alfreton road and a steady walk along to the Moulders. 

Old Tom was a little lively but at this price who can complain? Lovely 
and smooth. Who needs nitro?

Now. Do we run? Or do we watch that tram leave without us. We 
all caught it, though S would not have if I hadn’t got caught in the 
doors! A bit full this one. Seems like the previous one had broken down 
so everyone transferred onto this. Only reason we caught it. Could 
have walked to the Frog and Onion, but when there is a tram…. Hold 
on. Didn’t we see this lot earlier in the day at the Vat? The boys (and 
women) from the Vat Notts supporters were out celebrating a birthday 
(many happys Eddie) and possibly some football escape act. Quick. 
Beat them to the bar….

While D and I savoured the Theakstons mild, the strange Mr.S 
seemed hell bent on covering all the walls with trail posters. Had been 
doing it all afternoon. Is there a law against this? He held us up so 
much that the Notts group nearly beat us to the Lion. This late addition 
to the trail had the excellent Rock Mild to savor. At least the barmaid 
distracted me from the awful state of the toilets.

Down the hill and along to the Horse and Groom. Had the Grantham 
Dark again. The blackboard easel and decorated wall gave S a rest 
from his decorating – I wonder if his wife realises he likes to decorate 
so much……

Leaving just after the Notts group walked in, an eventful walk 
to the tram stop. S missed the football carefully kicked at him, even 
though he tried hard to head it and D was playfully attacked by a dog. 
At least I thought it was playful.

Raining again. Mighty Oak Oscar Wilde on at the Horse and Jockey. 
Pity about the hospital show on the telly. That rain is getting heavier. 
Oh well here goes. It’s only a short walk to the Fox and Crown. Well 
I never – it stopped. Someone is smiling on us. Black Fox to savour 
here. Just about to leave when who should turn up? No, not him. The 
Notts rabble again! They won’t be following us to the next one!

This is where we I made a mistake. Nobody told me that the Quorn 
was at the junction of Haydn Road with Hucknall road. I thought it 
was nearer the Grosvenor. Which is why I said to catch the 69 bus 
back being in charge of the timetables and all that (I had the biggest 
pockets). D and I both realised at the same moment just as the bus 
was about to leave the Haydn Road stop that it wasn’t actually going 
down Hucknall road. A quick word with the driver from D and we all 
jumped off. That was a long and damp walk along Haydn Road! The 
Tetley in the Quorn was worth it though. All the locals were interested 
as to why we were there. Even at this late stage we could still do a 
little campaigning.

Now it was getting a little late to be catching buses, they are very 
few and far between. So, which way? Not another walk! This time 
through the estate to the Gladstone. It rewarded us unexpectedly with 
some excellent Rock mild. S rewarded it with a little more decoration, 
though I’m sure his posters are looking a little more askew. Or is that 
my view. 

We needed to get nearer the city so another walk. Poacher shuts 
it’s doors at 11 so across the road to the Nags Head. Finished off the 
day with another very good Tetley mild. S and D then degenerated into 
getting the barmaid to pose pulling a pint of mild. They had to pay for 
it (the pint) first, but then had the cheek to ask for another sticker. I 
was happy with the ones I had collected, putting me well on the way 
towards a platinum stickyfoot. Only type I haven’t had yet.

By this time my voice had completely disappeared. I started 
croaking in the Portland and it was worse by the Horse and Groom so I 
lost it somewhere between there and the Quorn. If anybody finds it...
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Horse and Jockey
1 Mill Street, Basford 0115 978 7883
Hemlock, Black Gold and two Guests

       Live music - last Sunday in the month
Other Sundays - pop quiz - £50 prize & beer prizes 

Large function room available 
Weekday food lunch and evening 

 Sunday carvery 
Open 11 - 11  

The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 

        THE ALCAZAR BREWERY SHOP

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

 GIFT PACKS, SHIRTS, CAPS, WINES, PORTS, CIDERS, ETC.  

ENJOY OUR 7TH ANNIVERSARY CASE SPECIALS 
JUNE & JULY ONLY, WHILE QUANTITIES LAST 

CHOOSE FROM 9 DIFFERENT ALCAZAR BEERS,  ABV 5.0% - 7.5% 
FROM £15.00 - £18.00 A CASE, READY TO GO –  

BUY 6 CASES GET ONE MORE FREE
PLUS

SELECTED GUEST ALES, ONLY £15.00 A CASE 

OPEN MONDAY – SATURDAY    12:00 – 5:00 PM 

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

BUY OUR BEER & BREWERIANA ONLINE                         ONLY 5 MINUTES WALK FROM   
                       www.alcazar-brewery.com                                                    BASFORD TRAM  STOP   

 Free survey of premises, giving advice on best hygiene procedures 

 Tailor made pest & vermin contracts for the control of rodents and 
insects

 Call out facility available with 24 hour response 

       Pestex
Pest & Vermin Control Specialists 

01773 710005 
or Freephone 0800 096 9994 

Ants & Wasps 
From £30 per treatment 

Hope everyone out there had their own good selections of 
mild around the trail. Don’t worry if you didn’t even get 8. Just 
keep looking out for milds for the rest of the year and pester those 
landlords who don’t run it all year to at least try it on occasions. 
Be a Light and Dark Supporter.

Trailing at the Gatehouse

Milds on the bar at 
the Newshouse

Guest milds at the Falcoln

Outside the Navigation

Sampling at the Vat

Starting out at the Bell
There is still time to partake in the Mild Trail, the closing date for entries is the 10th June. Don’t 

forget you only need to visit eight pubs to earn yourself a Bronze certificate and entry into the 
draw for a T shirt. Every entrant also qualifies for a free pint of mild at the Nottingham Beer and 

Cider festival in October. 
The more observant may have noticed there was no pub 44 in the listing, it should have been the 

Malt Shovel on Union Street in Beeston. Several other pubs not on the trail have been selling 
mild throughout May, two of these are the Broadway Cafe and the Forest Tavern.
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Quiz Nights
Open 7 days a week 12-11

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

Warm and Friendly 
Atmosphere

Traditional Beers
Satellite Television
Large Beer GardenFree Food Early Evening 

and during Televised Football

For a Warm Welcome Visit The

Visit our website
 www.theblackshead.co.uk

Two Guest Beers
Different Guests Every Week including  

Caledonian Nectar, Adnam’s Regatta, 
Wychwood England Ale, Highgate England 
Glory, Springhead Roaring Meg, J W Lees 
Scorcher, Hop Back Summer Lightning, 

Wadworth Summersault, Everards Svengal 
Tiger, Wickwar Bob, Wye Valley APA and 

Mordue Workie Ticket
Bombardier  & Cumberland Ale 

Always Available

0115 961 8118

More ‘Real Ale in a Bottle’
(58) by Andrew Ludlow

Having cycled to the Castle Rock Brewery for the last bottled con-
ditioned beer, I thought I should try further afield this time. How-
ever not wishing to overdo the cycling I realised that a train ticket 
would take me to Newark just leaving me with 12 miles to get to 
North Hykeham and the home of Poachers Brewery. Armed with 
this information, and my sturdy bike, I set of into Lincolnshire on 
a chilly day in April.
I soon realised that the A46 is not a great road for cyclists but I 
was on a mission and bottle conditioned ale awaited me at journeys 
end. I duly arrived in North Hykeham and met the enthusiastic and 
friendly owner and head brewer – George Batterbee (Poachers is a 
one man brewery). 
George explained that he had a 2.5 barrel plant, although he had set 
aside space for future development. The original Poachers brewery 
had been on the old RAF Swinderby site but in January this year 
he had re-located to North Hykeham. Brewing recommenced in 
March 2006 with nine regular ales – Trembling Rabbit Mild (3.4% 
ABV); Shy Talk Bitter (3.7% ABV); Poachers Pride (4.0% ABV); 
Poachers Trail (4.2% ABV); Billy Boy (4.4% ABV); Poachers Dick 
(4.5% ABV); Black Crow Stout (4.5% ABV); Jock’s Trap (5.0% 
ABV) and Trout Tickler (5.5% ABV).
Poachers Brewery is exactly what you would expect of a small mi-
cro-brewery and is almost a boy’s own dream, but in this case it 
is a genuine business with real aspirations. Having been given the 
‘tour’ of the brewery George kindly opened a couple of bottles of 
his bottled conditioned beer (all of his beers are available as cask 
conditioned or bottle conditioned).
The beers I tried were in excellent condition and showed that al-

though George had recently 
moved premises he was still 
brewing quality beers. The 
real test though would be 
to take some beers home. 
Bottles of Poachers Dick 
(named after George’s fa-
ther – Richard) and Black 
Crow Stout were carefully 
stowed away and I set off 
back to Newark railway sta-
tion.
Bottle conditioned ale - real 
ale in a bottle – contains 
sediment so it was necessary 
to wait some days before 
the beers could be sampled. 
To avoid any problem, I left 
the beers a week and started 
with Poachers Dick. After careful pouring, a ruby copper coloured 
beer was delivered to the glass, and sediment was left in the bottle.
The beer had a delicate aroma which indicated both hops and malt. 
The taste was wonderful with the bitterness being balanced by the 
malt and a pleasant refreshing fruitiness in the background. The af-
tertaste was also just right with hops in the ascendancy. Overall the 
beer scored well as a good traditional premium ale.
My second beer was the interestingly named Black Crow Stout. 
George had explained to me that he had chosen the name after not-
ing that there was a flock of black crows nesting in trees near the old 
brewery in Swinderby. It was only some time later that it was pointed 
out that rooks nest together not crows! 
Again, care was needed in pouring. The result was an amazing dark 
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rich stout. The flavours simple explode 
in this brew. The dark burnt toffee and 
caramel are to the fore not just in the 
taste but also in the aroma. It is diffi-
cult to believe that this is just a 4.4% 
ABV beer, as it packs so much punch. 
For anyone who enjoys a good stout this 
is indeed the beer to savour.
Poachers Beers are available in a number 
of free houses in Lincolnshire and are 
regularly seen at agricultural shows, 
where George attends with the Poach-
ers Brewery bar. The bottled beers can 
be purchased at Lincoln Poachers off 
licence on High Street, Lincoln and The 
Beer Cellar on Bailgate in Lincoln.
More information can be found on the 
website www.poachersbrewery.co.uk

The Company Inn’s first Beer Festi-
val was an immense success, show-
ing offerings from all the brewers in 
the county and the vale of Belvoir. 
Nicky, the manager of the water-

front pub, was pleased with the sup-
port and is looking for a theme for 
another festival,  any suggestions, 

then let him know.
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No.41 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs
Take an Arriva bus from Broadmarsh to arrive in Shepshed

No.42 of a series in which Spyke 
Golding looks at the use of buses, trams, 
trains and planes to visit pubs

 Take an Arriva bus from Broad Marsh 
to arrive in Shepshed

Q. What’s the connection between 
Birmingham (the last pub crawl) and 
Shepshed?

A. They both have a Bullring!
There are many theories of the origin 

of the name Shepshed – the earliest 
recorded name, in the Domesday Book, 
was Scepeshefde Regis, which means "Hill 
where sheep graze”. By the mid 1800s it 
was called Sheep’s Head, until obtaining its 
present name in 1888.

There were many changes during the 
18th and 19th centuries; it was briefly linked 
by canal to Loughborough; then to the 
coalmines of West Leicestershire when the 
Charnwood Navigation Canal was opened 
in 1798. However by 1804 the canal had 
proved an uneconomic venture and was 
closed. The Charnwood Forest Railway 
was opened in 1881, but regular passenger 
services ceased in 1931, although the goods 
service continued until 1963.

Today, it is more of a residential spot, 
a dormitory town for Loughborough’s 
industries. 

However, it has been left well endowed 
with pubs and we found ten reasonably 
central ones serving real beers.

Getting there from Nottingham in the 
daytime could not be easier – Arriva service 
99 leaves Broadmarsh Bus Station at 15 
minutes past the hour until 1515, then at 
1625 and 1725 and will take you right there 
and drop you off outside pub 2. There’s 
only one evening service, on Thursdays, 
Fridays and Saturdays only at 1910, with a 
5 minute connection at Loughborough onto 
a service 125. The last direct service back is 
at 1614, there is a 125 at 2140 which meets 
the 2225 No. 99 home in Loughborough, 
however please note that this particular 99 
service only runs on Thursdays, Fridays 
and Saturdays. If you go to Loughborough 
by train, there are regular daytime only 
Kinchline services from the station to 
Shepshed. In the evening you must take a 
bus or walk to High St. to get a 125 or 127. 
Note that the latter service takes you right 
to pub no. 1. The very last service 125 from 
Shepshed Bullring is at 2257 and gives you 

plenty of time to get the 2350 train. The 
fare from Nottingham is £3.80 return, or, if 
you are going anywhere else, you can get a 
day ticket for £4 covering the whole of the 
Midlands. For more details of times and 
fares see www.arriva.co.uk 

Our first stop is the Ox Lea (1), a Hardy’s 
and Hanson’s tied house. Please note that 
whilst the bitter is the real thing – and in 
fine fettle on my visit – the Mild pump 
clip on the hand pull is 
deceptive as it is only 
there to advertise the 
nitro keg stuff. If you’re 
feeling nostalgic for the 
seventies this is the place 
for you! The pub has a 
shoebox design, with 
quarry tiling of the larger modern kind 
on the floor. Each room has a wooden bar 
front with carved oxen standing out, and in 
the lounge, the wall bears a huge bas-relief 
of guess what? More oxen! The bar has 
a fireplace made from artificially smoky 
bricks, and also sports a dartboard and pool 
table. Very much a locals’ pub, the lunchtime 
meals represent incredible value for money 
– however do you do roast beef & Yorkshire 
for £2.95?

Set in an imposing slate roofed, white 
painted building, the Top Railway (2) 
comprises three rooms that have been 
partially opened out into one. The centre 
one is very narrow due to the presence of 
the bar; to the right is a pool/darts/TV area, 
and to the left a pleasant lounge with lots 
of old prints. The rock music on a Friday 
evening appealed to me, and some of the 
female clientele in the bar brought back 
memories of my days as a schoolmaster! 
The beers are Greene King IPA and Charles 
Wells Bombardier.

Close by, the Railway (3), has a pubbier 
feel with three separate rooms, all of which 
have a dartboard! The tiny, carpeted lounge 
has some nice old photos; the very smoky 
(roll on 2007) has Sky Sports, and some 
old loco prints sit alongside a collection of 
fishing flies. The large, L-shaped room at 
the rear has pool and table football. It is a 
Marston’s tied house, and the only real ale is 
Pedigree – but, as I expect in their own pubs 
- an excellent example of this beer!

The 18th century Bull and Bush (4) is 
another Marston’s pub selling only good 
Pedigree – but what a fine old place it is! 
Although the original three rooms have 
been partly opened up, they retain much of 
their individual character. The bar has bare 
floorboards, a beamed ceiling, nice prints 
and a fine, brass-framed mirror. The snug 
has comfortable upholstered settles, and 
there are garden drinking areas both at the 
front and the rear.

H o w 
many readers 
a r e  o l d 
e n o u g h  t o 
r e m e m b e r 
w h a t 
Ships tones 
did to some 
of their pubs 
in the sixties? 
Well, here is an example that is so appalling, 
it’s appealing! The first thing you will 
notice about the Richmond Arms (5) is 
the stuck-on porch, made of completely 
different materials to the old pub, which 
dates to 1725. Inside, there is an attractive 
quarry-tiled floor and beamed ceiling – but 



I can tell you that the pub has darts, pool, 
lunchtime meals, an outside drinking area 
and accommodation.

T h e 
Lifeguardsman 
(8) is a solid, 
r e d  b r i c k 
t w o - r o o m e d 
Marston’s pub 
selling excellent 
Pedigree and a 
guest – Adnam’s 
Explorer when I 
called. There is 
a comfortable, carpeted lounge, and a noisy 
public bar with a raised area for pool – but 
the table was covered over and karaoke was 
in session on my Friday night visit. There 
is a very high quality gents’ toilet where 
one can hang out with impunity - if only to 
escape the karaoke!

I spotted two thatched buildings in 
Shepshed, one of which was the Pied Bull 
(9), originally an orchard house dating to 
the sixteenth century. One long room wraps 
around the bar now, with low, beamed 
ceiling and quarry-tiled floor. Like all the 

other pubs so far, there is a dartboard (a 
rarity in Nottingham now). The beers are 
Banks’s Bitter, Marston’s Pedigree and a 
guest. Food is served at lunchtime and from 
5 to 8.30 in the evening, and, in summer, 
a marquee is utilised to extend the dining 
area.

Our final stop, and just a short stagger 
from the Bullring bus stop, is the Britannia 
(10). This is our second Hardy’s and 
Hanson’s tied house, and this time sells both 
the Bitter and Mild on hand pull. All three 
rooms have bare floorboards here, and two 
have darts. There’s a beamed lounge, a TV 
room and a poolroom at the back. The locals 
seemed very jovial on my visit – although 
this could have been something to do with 
the time of night! My bus back was very late, 
but the driver assured me that this was not 
normal – he’d had an incident on the way 
out with some difficult passengers. 

that’s where the good taste ends. There is 
awful mock – wooden panelling, new brick-
cladding around the door and ingle nook, 
fluorescent strip lighting and - wait for it 
– red Rexene covered settles! The tables 
are topped with lurid, marble effect Formica 
and there’s even a Wurlitzer Jukebox and 
a pegboard price list – remember those? 
Despite all this, it is a friendly spot, kept 
by an elderly couple who, with 35 year’s 
service, are Leicestershire’s longest serving 
licensees and keep great pints of Young’s 
Special, Fuller’s London Pride and M&B 
Mild. It’s very much a locals’ spot. When 
I arrived, an obvious stranger, the landlord 
asked where I was from. On hearing my 
reply, he said “Nottingham – where’s yer 
gun? Later, when I asked about the nature 
of a strange heavy object in the inglenook, 
the landlady explained: “It’s what I ‘it ‘im 
wiv!”

In total contrast, the Black Swan (6) 
certainly cannot be faulted on its décor; 
indeed, it is the current Loughborough and 
North Leicestershire CAMRA Pub of the 
Year. This is a superb, multi-roomed pub, 
very popular and full of atmosphere. The bar 
room has walls crammed with prints and a 
beamed ceiling awash with whisky jugs. The 
comfy darts room at the rear is popular with 
the younger customers, whilst down three 
steps is a marvellous old snug complete with 
a settee! The well-kept beers are Marston’s 
Pedigree, Draught Bass, Timothy Taylor’s 

Landlord and Adnam’s Broadside. There is a separate 
restaurant, which is only normally open Thursdays to 
Sundays – best to ring ahead to check!

I’ve included the Crown, (7), only because I would 
like you readers to do some research for me. It is the only 
pub in the market place that (purportedly) sells real ale, 
and, being an Everards tied house, this should be Tiger. 
When I made an evening visit, I could not get in, because 
the front door had jammed! A colleague managed to 
gain access from the back, but found the Tiger was 
not on, as the hand pump 
had jammed. He was told 
it is normally on, so I 
decided to return when 
I went in the daytime 
to do the photographs. 
Unfortunately, it was 
closed in mid-afternoon. 
So please let me know if 
you find any Tiger there! 



�8      www.nottinghamcamra.org      June 2006

Gazza samples the 
beers in Berlin

On Saturday 19th November 2005, I 
was pleased to find myself flying out to 
Berlin, Having gone through customs, 
we managed to negotiate the Berlin 
public transport system and located our 
hotel, It being15:00 pm  we felt that it 
was about time we started visited some 

of Berlin’s 10 plus brew pubs  We took the U5 to Alexanderplatz 
and then took our first tram of the holiday to the Marienkirche and 
then the first brew pub was reached – Georgbræu.  We ordered the 
first beers of the trip; two were available, Hell and Dunkel. Both 
were very good with the Hell showing sack fulls bitter, hoppy taste 
and smooth rich maltiness whilst the Dunkel had a lovely toffee 
character. We were both impressed with this tasty start.

Our next call  was 
one of two brew pubs 
situated in viaduct arches. 
The S-Bahn deposited us 
only 100 metres from, 
L e m k e s .  E v e r y  f e w 
minutes, a train would 
pound overhead causing 
the whole place to shake 
and vibrate but this didn’t 
seem to concern anyone 

else so assumed we were safe and studied the menu. There were 
four beers available; pils, weizen, original and red. We started with 
the original and pils The original was deep brown, liquoricey and 
malty with a toffee, aniseed and almost herby finish whilst the pils 
was just how a proper German one should taste; dry, full-on malt 
and bitterness with a fruity, hoppy and very bitter finish. We then 
ordered the other two beers. Neither Sue nor I like the German hefe-
weizen style but we’d decided to clear up and it seemed churlish not 
to see how good it was.  Actually, it wasn’t too bad with the usual 
cloves, banana and bread but quite subtle and drinkable.  The red ale 
was fresh, nutty, toasty and fairly caramelly with a delicious grainy 
sweetness in the finish and rounded off our visit admirably, for it 
was time to move on to our last visit of the night; Marcusbräu.  

Having located Marcusbräu, we ordered the two beers available. 
The pils was agreeably bitter and hoppy with a well-balanced malty 
bitterness and a fresh bitter finish. The dunkel wasn’t as good, tasting 
of burnt sugar and caramel, but was perfectly drinkable. We were 
now feeling the pace a bit so decided to call it a night.  

After a lie-in, we 
spent most of the next 
day doing the history 
bit (of which there is 
plenty in Berlin). It then 
became time to start 
scooping after all that 
walking. We made our 
way to Alexanderplatz 
to look at a promising 
bar called Alkopole which we’d seen the previous evening.  Inside 
the glass doors was a cosy little pub with a centre bar, 5 beers on tap 
and a relaxing atmosphere. The beer range was adequate; Berliner 
Kindl bok bier, Kulmbacher Schwarz bier and weizen, Duckstein, 
and, the pearl of the old DDR, Radeberger pils. We had a bok (which 
was on as a seasonal beer) and a schwarzbier. 

We next made for the Brauhaus Mitte which is situated in the top 

floor of the Carré shopping centre 
at the west end of Alexanderplatz 
S-Bahn station.  Four beers were 
available; we had a zwickelbier 
which was excellent – a rich 
flavour, jam-packed with malt 
and aniseed, followed by a full 
malt and bitter finish with burnt 
toast and a hint of yeastiness. Of 
the other three beers, the pils had 
a luscious rose-petal hop aroma 
and a bitter, hoppy finish giving 
it real character. The dunkel was 
mid-brown in the typical Berlin 
style with toasty maltiness in the finish. We don’t like weizen, but 
we gave it a go, and it just confirmed our dislike of the style 

We were now on a mission, and returned to Alexanderplatz. 
We took the U8 to Hermanstraße to visit the Brauhaus Rixdorf 
which is one of Berlin’s oldest brewpubs. It shows; the building is 
far more interesting than the beers. We returned to Hermanstraße 
S-Bahn station to venture into the suburbs of Berlin to check out 
two very intriguing-sounding brewpubs, Schloßplatz Cöpenick, and 
the tap of the small Berliner Bürgerbräu brewery. The Cöpenick 
building turned out 
to be tiny with a 
brewplant visible in 
the windows. This 
turned out to be on 
wheels and could 
be moved around 
to save space but 
it was tiny!  There 
can’t be more than 
20 seats  in  the 
whole place.  Helles 
and dunkel were available so we ordered a glass of each. The 
helles was very cloudy, spicy and hoppy with a rich malty flavour 
and some spicy hop in the rich malt finish, whilst the dunkel had 
a juicy sweetness yet was reasonably bitter and hoppy with toasty 
malt.  We were impressed by the beers, and also the unusualness 
of the place as a whole.  We decided to do one more, and went to 
Berliner Bürgerbräu’s brewery tap in Friedrichshagen.  We found 
a table and ordered a pils and Rotkehlchen.  The pils was stunning 
– a huge yet subtle maltiness gracefully led into a grainy, fresh, 
lip-smackingly bitter finish. The Rotkehlchen was very different 
yet equally as enjoyable; an amber beer with luscious toffee/malt 
aroma and flavour and a subtle strawberry fruitiness. This was one 
of the best beers I’d had for a very long time. The other two beers 
were almost as good: the Bernauer Schwarzbier was dark red with 
coffee and liquorice aromas.  The dunkler bock was similar if more 
caramelly than roasty. Not a duff one amongst them, but we now 
needed to get back to the hotel.

Monday saw another leisurely start with some more touristy 
stuff. Then, more scooping. We found our target, Lindenbräu, at 
the far side of the Sony centre Only one beer was brewed on-site. 
Unfortunately, it is the only style we don’t like in German beer! 
However, it had to be done so we ordered a small glass of the 
hefeweizen and one of Traunstein zwickelbier just to avoid getting 
two glasses of wheat!  The homebrew was a typical Bavarian-
style weizen, and not at all to our taste although the zwickel was 
decent enough in a fresh, malty kind of way without being terribly 
interesting. 

Our next move was to the furthest brewpub from the centre, 
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Alter Fritz in Tegel.  To 
get there we needed 
to get to Tegel itself 
and then take a into 
the forest where the 
pub is situated.  Alter 
Fritz claims to be the 
oldest pub in Berlin, 
apparently dating back 
to the 14th century. There 
were three beers available, Kupfer, Messing and Hefeweizen. Not 
wishing to drink weizen I ordered one each of the regular beers. 
They both smelt strongly of wild yeast.  Messing was golden with 
a fruity, dry maltiness. Kupfer was billed as a “dunkel” although, 
as befits the Berlin style, it was more copper-brown in colour with 
a toasty, toffee-ish maltiness with sweetness and a hint of the wild 
yeast character in the finish.

We then took the U6 to Leopoldplatz for our third brew pub of 
the day, Eschenbräu, in the northern suburb of Wedding. It proved 
to be difficult to find but well worth the effort. We tried the pils and 
dunkel which were competent if a little unexciting to my taste; the 
pils was the better beer with a spicy, citrussy and quite bitter flavour 
with balancing maltiness. The dunkel, in the Berlin copper/red style, 
was fairly thin and toasty with some dry bitterness in the malty, dry 
aftertaste.  We didn’t bother with the weizen. 

We then, after a few mishaps, made our way to Oranienburger 
Straße S-Bahn station, where opposite the tram stop we located 
Aufsturz, a bar with over 100 beers. The menu was like one of those 
you’d find in a bar in Belgium, there were so many choices. As well 
as German beers there were Belgian and others !  We decided on a 
round of dark beers and ordered Lausitzer Porter and Märkischer 
Landmann-Schwarzbier. The Porter was 4.4% with a lovely deep red 
colour and a sour, malty nose.  This didn’t prepare us for the flavour, 
which was sweet, caramelly, and quite similar to a milk stout. The 
Märkischer Landmann was averagely roasty and caramelly.  

Our next visit was to a pub called Sophien’eck  which was not 
too far away from Aufsturtz. I was elated to see Berliner Weiss was 
available and Sue was happy as there was schwarzbier. An enjoyable 
half-hour was passed. Time was drawing on, unfortunately, so we 
said goodnight and walked to Alexanderplatz where we boarded 
the train for our hotel.   

Tu e s d a y 
saw yet another 
lie in. It was 
our last full 
day in Berlin. 
We’d done so 
well that we 
only required 
t h r e e  m o r e 
brew pubs to 
complete our 
c o l l e c t i o n .  
After doing the 

tourist bit, we went out to 
Spandau to check out the 
brew pub there. Having 
arrived, we ordered both 
beers  ava i lab le ;  the 
permanent Havelbräu 
hell and seasonal bok, 
Maronator.  Both beers 
were very good with the 

hell showing a full malty character and balancing bitterness whilst 
the bok was deep brown and rich with alcohol noticeable alongside 
toffee-malt and some dryness giving a smooth, strong flavour.

Our next target was Luisenbräu, at Richard Wagner Platz. This 
is one of Berlin’s original brew pubs, having started brewing in 
1987. I asked for a helles and dunkel. The hell was a plain, golden 
brew with a touch of malty dryness but, in my opinion, boring.  The 
dunkel came next. I’m convinced this was a rauchbier; pale red and 
caramelly in the Berliner dunkel style yet with a pronounced beech 
smoke flavour and finish. 

We  t h e n 
made our way 
to Zur Letzen 
Ins t anz ,  t he 
oldest pub in 
Berlin, having 
been built in 
1621 Inside was 
a revelation.  
We  r ea l i s ed 
that this was 
definitely a special place and were glad we’d made the effort to 
come. I was delighted to see one of my favourite beers on the 
list, Berliner Bürgerbräu Rotkehlchen; whilst Sue went for the 
Schultheiss schwarzbier. The Schultheiss (which we’d had the 
previous night in Sophien’eck) was a dark, tasty, roasted beer, with 
a toasty, bitter finish whilst the Rotkehlchen was a total contrast 
being an incredibly soft amber brew, eminently gluggable yet with 
loads of character which included amazing hints of wild strawberries 
and a luscious, smooth, malty finish. 

Difficult as it was, we resisted another round and returned to 
our day one favourite, Georgbræ. I ordered a helles and a special 
Winterzauberbier which was a good beer to finish on, having loads 
of character. It was reddy-brown, very malty, with liquorice and 
aniseed in the roasted malt flavour then a bitterish, aniseedy finish 
with more juicy maltiness; definitely one of my top beers of the 
week!  The helles was a fine, hoppy beer. As much as a final beer 
was tempting, we paid the bill, and returned back to our room 

Wednesday was our last day and there was only one brewpub 
on our schedule – the newly opened Brewbaker.  It was extremely 
newly opened and I wasn’t optimistic that we’d get anything at all. 
We went to the surreal address of railway arch 415 and found the pub 
– with yet another tiny brew plant obvious in the front. There was 
a surprise, however, in that beers from another brewpub in Berlin 
were available in the place of the house-brewed ones and Bert, the 
barman, freely admitted they were from Eschenbräu who, he said, 
had helped him out a great deal with the setting up of the brewery.  
I decided to order a glass of the weissbier. It wasn’t too bad for a 
weiss, not being too spicy or bananary but just a plain and simple 
wheaty, bready beer with lots of yeastiness and a dry, wheaty finish 
with hints of cloves.  When Brewbaker sorts itself out, it will be 
well worth a visit. Our time was up !

For the full 
article and 
useful travel 
h i n t s  a n d 
details of the 
b r e w p u b s 
visit Gazza’s 
web site

  www.scoopergen.co.uk
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Horse & Groom, Moorgreen

White Horse Inn
Ruddington’s Village Pub

Fine Cask Ales
Adnams, Black Sheep,
Batemans, Bombardier

& Guests
No Smoking Lounge
Quality Bar Meals
Stables Sun Terrace

Church Street, Ruddington
NG11 6NB

Tel 0115 984 4550

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

The Falcon Inn 
Nottingham’s Curry Pub 

Good beer and contemporary Indian cuisine, 
available  seven days a week. 

Canning Circus, Nottingham 
        0115 978 2770 pub

           0115 978 4422 restaurant 

www.thefalconinn.co.uk 

Don’t forget to 
look out for Castle 

Rock Black Gold on 
CAMRA’s Mild Trail. 

SPECIALISING IN DELIVERING NEWSPAPERS 
AND MAGAZINES TO THE LICENSING TRADE 

0��� 9886�88

Hardys & Hansons have spent a considerable amount of time 
and money on refurbishing the Horse and Groom at Moor-
green. Whilst the emphasis is on dining, the pub has retained 
its real ales (Bitter, Olde Trip and seasonal beers) and certainly 
the casual drinker will not be disappointed.
The pub has been considerable altered and surprisingly extend-
ed so that the ground floor area is much larger than before. 
The other major change is the outdoor covered decking area, 
which offers the drinker the opportunity to enjoy the outside 
no matter what the weather. This will no doubt be very popu-

Castle Rock Wildlife Beers
The monthly wildlife beers are con-
tinuing throughout 2006, Mayfly for 
May (a light and dainty spring quaff-

ing ale), St. John’s Wort for 
June (a golden ale 

with St. John’s 
Wort extract) 
and Willow for 
July (a very 
pale single 

malt beer with 
a single English 

hop). 

Moulders Arms – revisited
The Moulders Arms on Bovill Street, down from Canning Cir-
cus and just off Alfreton Road is now under new management. 
Gaynor Reynolds took over in March and has reinstated the 
extensive value for money food that was one of the specialities 
of the pub.
Breakfasts from only £1.50 are available, along with a range of 
good traditional pub fare all at very reasonable prices. Meals 
are served from 11-3 and 5-9 Monday to Friday and 11-5 on 
Saturday and Sunday. Those wishing to take advantage of 
Sunday dinner though must pre-order.
Not only is food good value but the pub sells its Barnsley beers 
at a remarkable £1.37 a pint for Mild and £1.42 for the bitter. 
The pub offers traditional pub games, including pool and has 
‘traditional’ opening hours with the pub being open 11-11 
every day, except Sunday when it closes at 10.30 pm. 

lar, particularly in the summer as it overlooks the garden and extensive 
children’s play area. 
The garden has always been a ‘feature’ and it is one of the few pubs which 
have a garden both at the front and rear. The upstairs restaurant can be 
booked for private functions and also operates as a carvery.
The pub is open 11-10.30 on Sunday; 11-11 Monday – Wednesday and 
11-Midnight on Thursday, Friday 
and Saturday. It offers a selection 
of food that one expects from a 
Hardys & Hansons house and 
this is available every day from 
11-10.
Those who expect good food and 
decent cask conditioned ales will 
not be disappointed by a visit to 
the ‘new’ Horse and Groom.



June 2006      www.nottinghamcamra.org      2�    

Earls Court 
for this years 
Great British 
Beer Festival

Snippets

The Victoria Tavern on Wilford Road at Ruddington and the 
Steamboat at Trent Lock have all been awarded the Cask Marque 
status recently. The Rose of England is no longer a Cask Marque 
member.

 
Castle Rock’s Elsie Mo will soon be available bottle conditioned 

at ASDA.

The Beeston Maltings on Dovecote Lane are currently for sale. 
The land is in the local plan with approval for residential use.

The current partners who had been running the Johnson Arms in 
Lenton left in May but wished to thank all their past customers.

 
Newark branch of CAMRA won the Branch Website of the Year 

award at the recent Members weekend at Blackpool. Phil Ayling 
who runs the site was there to collect the award in person.

The Erewash beer festival has been moved from it’s usual Novem-
ber date. The new date for your diaries is Friday 1st September and 
Saturday 2nd September. It will still be held at the Friesland Sports 
Centre in Sandiacre.

Karen Williams, formerly of the Victoria in Beeston, has moved to 
take over the Lincolnshire Poacher following the departure of Dave 
Whitaker.

On CAMRA’s National Inventory of Historic Pubs

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

Served in our new Sherwood Room 
New Menu Available

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

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

Edwards Lane, Sherwood
Nottingham NG5 3HU

0115 926 5612

Earls Court London, 1-5th August 2006 
The Great British Beer Festival will be held at Earls Court 
for the first time this year and is expected be the biggest 
beer festival with over 450 real ales available for visitors 
to sample. This is the largest showcase for real ale and 
is the perfect place to visit if you want to find out more 
about real ale or if you have some favourite beers that you 
want to rediscover. There's plenty to entertain you during 
your visit with bar games, pub quizzes, street theatre and 
live music plus a selection of hot food and snacks. Open-
ing times are as follows:
Tuesday 1st August 17.00-22.30: Admission £7.00, 
CAMRA members £5.00 
Wednesday 2nd August Noon-22.30: Admission £7.00, 
CAMRA members £5.00
Thursday 3rd August Noon-22.30: Admission £7.00, 
CAMRA members £5.00
Friday 4th August Noon-22.30: Admission £7.00, CAM-
RA members £5.00
Saturday 5th August Noon-19.00: Admission £6.00, 
CAMRA members £4.00 
Purchase your ticket by 21st July, visit CAMRA’s new 
website for details, and receive £1 off the ticket price 
Season tickets are also 
available which enable you 
to attend all the sessions in-
cluding the Trade Session 
on the 1st August. The an-
nouncement of the Champi-
on Beer of Britain is made 
during the Trade Session. 

Tynemill chairman Chris Holmes used the occasion of a key-
note speech to members of Nottingham CAMRA to announce 
early details of a new pub project in the Nottingham area.
Following many months of exploratory work, plans for the 
new hostelry - based in a former bakery - have cleared the first 
hurdle, but will still need to be subject to further planning ap-
plications.
Commented managing director Julian Grocock, "Some time 
ago we identified a suitable site on Mapperley Top, which we 
thought would make a great pub. It's a project similar to that 
which saw the opening of the Stratford Haven, so we know 
there's still plenty of work ahead of us. But at last we are up 
and running."

Tynemill announce a 
new pub is in the oven
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The Portland Arms
Portland Road, Off Alfreton Road

Canning Circus
Nottingham 9�20�8�
Traditional Cask Ales 
including cask mild

*****
Traditional Sunday Lunch

served 12.00-4.00 only £3.75
*****

Monday Roast only £2.20
*****

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

Sky Sports - Pool Table - Beer Garden
The Portland Pot

Stew or Chilli + Granary Bread only £1.20
Served Mon - Sat

The Ravenous Drinker
My heart sank when my wife suggested that we should go out 

for Sunday lunch a few weeks back. My lack of enthusiasm was 
not because I would rather be gardening or anything as horrific as 
that; in fact I like the theory of going out for Sunday lunch. After 
all, it should mean a tasty roast dinner in a pleasant pub with a pint 
or three of decent ale, perhaps spending a couple of hours with the 
family or relaxing with the Sunday papers. 

The trouble is that the reality rarely matches the theory and 
usually ends in a disappointing, or at best average, experience. 
For a start, we prefer to eat later in the afternoon but most pubs 
stop serving at 2 or 2.30 on the dot. That’s if you can get a table. 
Most pubs don’t take bookings and you end up standing at the bar 
hoping to snatch a table the first time anyone looks remotely like 
vacating one. Once you pounce to commandeer a table you usually 
end up clearing it yourself and then waiting hours for your food 
to arrive. 

Alternatively, you can go to one of those carvery type places that 
claim to be pubs but aren’t really. At least they serve all afternoon, 
but you still have to wait for a table, whilst drinking cold crap keg 
beer or overpriced soft drinks. You then get wedged into a table 
only to be immediately told to get up again and fetch your own 
food from the kitchen! Well, not the kitchen perhaps, but you have 
to form an orderly queue and wait ten minutes or so while some 
bloke slowly hacks of chunks from a joint of meat and throws them 
onto the plates of those in front of you along with an unfeasibly 
large Yorkshire pudding that surely can’t 
be freshly out of the oven. When your 
turn eventually arrives to be served, the 
guy with the carving knife always seems 
to give you all the scrappy bits of meat 
rather than the large lean slices he gave 
the bloke in front. Then you have to wait 
while they fill the gravy up before you 
can go and actually eat your food.

Luckily this time I had spotted that 
they do Sunday lunches at the Horse and 
Groom in Basford, with the added bonus 
that they serve till 4pm and you can book 
a table. Not to mention, of course, that 

they serve an excellent selection 
of real ales. So I got on the blower 
and booked a table for 3pm and 
we invited along our daughter and 
her boyfriend. When we arrived I 
was pleased to see that they use 
the function room, as well as the 
rest of the pub, to serve Sunday 
lunches, and we were shown straight to a table in there – so no 
queuing for a table or being wedged into a tight corner. The waitress 
service was prompt and they even fetched the drinks for us, an 
excellent pint of Belvoir Star in my case.

The blokes ordered a French onion soup for starters, which was 
extremely tasty and loaded with crispy croutons and the ladies had 
garlic mushrooms that they said were very enjoyable. The choice 
of main course was from pork, beef or chicken and between us we 
had all three. The meals were served fairly quickly and consisted 
of roast potatoes, and Yorkshire puddings along with the meat. The 
vegetables were served in a separate dish to be shared amongst 
the four of us. This was very basic fare but no less enjoyable for 
that, an ideal traditional Sunday roast in fact with plenty of well 
cooked meat.

Our daughter was the only one able to tackle a sweet and she 
tried the treacle sponge with custard which looked very inviting. 
So, an excellent, good value meal (what no moaning – the old git 
must be mellowing - Ed.). Well if I have one teeny complaint (oh 
no, he just can’t help himself! - Ed) I like a bit of stuffing with 

my Sunday dinner (shouldn’t that be after your 
dinner, or you will get indigestion, besides at your 
age…. Oh sorry I see what you mean - Ed), it 
would have gone well with the chicken. The prices 
are very reasonable as well at £6 for one course, 
£7.50 for two or £9 for three. In fact our bill came 
to just £41 including drinks.

One thing puzzled me though, the pub’s web 
email address is prominently displayed on all 
menus etc. it is basford@bartschinns.com. So 
who is this Bart character and what is so special 
about his chins?

FREE
EVENT

RACE NIGHT 
FANCY A 

FLUTTER

SUPERB

 EVENING OF 

ENTERTAINMENT

Ideal for clubs, pubs, charities, hotels in fact 
anywhere that requires audience participation

Easy to run
Super fund raiser

Fits into most entertainment
FOR FULL DETAILS CONTACT

John on 01773 713315
Answerphone - please leave a message

E/MAIL john@moviehouse.freeserve.co.uk
Details sent as an email/floppy/cd/leaflet

Newark 
Beer 
Festival is 
again be-
ing held at 
the River-
side Park 
over the 
May bank 
holiday 

weekend. The festival 
is open on  Friday, 26th 
May and Saturday 27th 
May from 11am through 
till10pm and on Sunday 
28th May from  noon till 
10pm. The festival will 
feature around120 tra-
ditionally crafted beers, 
ciders, perry & country 
wines. There will be mu-
sical entertainment at 
all times except Friday 
lunchtime. More details 
on www.newarkbeerfestival.co.uk
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Book Reviews by Ray Peters
“Nottingham Castle on old picture postcards” 
(Reflections, Keyworth; £3.95)

This is number 47 in the “Yesterday’s Nottinghamshire” 
series from local publisher Reflections. Following the standard 
format of 36 A5 pages (plus cover), this issue has 69 superb 
reproductions of old postcards, 11 in colour, mostly from the 
period 1900-1920. It is perhaps surprising that no postcard 
views of the interior of the Castle appear here - most are of the 
immediate area and grounds.

Many of these scenes are familiar, and didn’t change greatly 
for 50 years, but pictures of the unkempt Castle Gateway prior 
to 1908, and nearby Riding School (demolished 1926) give 
interesting comparisons with today. Views of the lower Park 
and Castle Boulevard area include an early tramways scene with 
central overhead standards. A number of views over the town 
show just how much it has changed. 

Another once familiar area depicted on 5 cards is the 
General Hospital, and there are cards of the Sherwood Foresters 
memorial, and the memorial to Albert Ball. As may be expected, 
Brewhouse Yard is well covered - indeed the outside and inside 
of the “Trip” feature on 6 cards. A view of the nearby “Gate 
Hangs Well” is familiar, but of more interest is a rare view of 
another long-gone pub, the  “Colonel Hutchinson”.  An 1899 
map places this at the top of Castle Terrace, just off Castle Road 
- just about opposite the Robin Hood statue.

Hutchinson gained fame as the Parliamentary defender of 
the Castle during the Civil War, but he was not well-liked by the 
townsfolk, and later died in detention. The pub was a reminder 
of this “unpopular hero”.

Nottm Castle #�� 26�kb.jpg

Nottm Castle #�� ���kb.jpg

The Gate and Trip about 1906

The white gable end is the Colonel Huchinson

Quiz number 21 from Gordon, answers are on page 25

1)   Name the third letter of the Greek alphabet.
2)   Which horoscope star sign is represented by a crab?
3)   Peter Taylor is the manager of which championship
        league club?
4)   How many games did it take Kevin Pietersen to reach
       1000 runs in one day international?
5)  What is the title of Andy Abraham’ album which was at
         number two in the charts in March 2006?
6)   In which country did the annual seal hunt commence
        on 27th March 2006?
7)   In which city is the Welsh Tourist Board situated?
8)   From which London mainline rail station could you
        travel to South Wales?
9)   Melbourne was formerly the capital of which country?
10)  Name the Roman love goddess.
11)  How many legs has a lobster?
12)  Which writer was known as the ‘Bard of Avon’? 
13)  What is Miss Marple’s Christian name?
14)  ‘Chester White’ and ‘Berkshire’ are breeds of which
         animal?
15)  Which country’s troops invaded Cyprus in 1974?

ND QUIZ - NO 21 - JUST FOR FUN

“West Yorkshire Inns & Pubs” (Reflections, Keyworth; 
£3.50)

Pub historians will know that the 
popular “Yesterdays” series already 
includes two volumes of “Notts 
Inns & Pubs”, and further “Pubs” 
titles for Birmingham, Lincolnshire, 
Bedfordshire, and Northamptonshire. 
New to the series recently is “West 
Yorkshire Inns & Pubs”, depicted on 
nearly 70 old picture postcards - many 
from around 1900. There are a number 
of views from the industrial towns of 
the region, but a good many more are 
from rural areas, including pleasing 
moorland and riverside scenes.

As usual, these old pictures of 
pubs form a memorial to the breweries which have disappeared over 
the years. Just a few of those pictured here are: Melbourne (Leeds); 
Thomas Ramsden (Halifax); Bentley & Shaw (Huddersfield); and 
Darley’s (Thorne). A good many pubs are badged “Tetley’s”, and “John 
Smith’s Tadcaster Ales” was still a proud boast! A 1906 card shows a 
group of workers outside Bentley’s Yorkshire Brewery at Woodlesford 
- and a number of horse drays are pictured. 

The frequent appearance of the by-product of horse power is a 
reminder of one pressing reason for the introduction of electric traction 
- and a number of early trams are seen in these pages.  As usual in this 
series, informative captions provide a wealth of local information and 
history. This volume joins other West Yorks titles on Collieries, Railway 
Stations, and Trams.

Details of all the titles in the “Yesterday’s Nottinghamshire” series 
(and over 100 for other counties) can be obtained from the publisher 
(tel 0115 937 4079).
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Competition Number 108 
Closing date Sunday 9th July 2006 midnight. 

Win a week cruising The Maldives!
One winning entry each week during 2006 will go into 

a draw for a fantastic holiday for two cruising The 
Maldives aboard a sailing yacht or bed & breakfast at 
a luxury island resort.  The winner’s publican will also 

win a week at Bandos Island. 
 PLUS £500 cash towards air tickets for each couple!

Complete the puzzle using the Cryptic or Straight 
clues – the answers are the same. 

Then find the hidden keyword using the coordinates 
given for the following boxes 

          D1    N1     L3     A5     E6    M6     L9    G14  K14 
         

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

For example if the hidden keyword is “MAGAZINE” text 
“CROSSWORD MAGAZINE” ensuring you put a space 
between the words. 
You will receive a text back telling you if your answer is 
correct or not.  Texts cost £1 plus normal network charges.  
The winner will be drawn from the correct entries received 
before the closing date. 
The permission of the bill payer must be obtained before texting.  Entrants to the 
competition must be over 18 years of age and agree to be bound by the Rules 
which are available on the website at www.pubcrosswords.com or by contacting 
the competition promoter K.D Armes, PubCrosswords, The Rose Grower, 
Sandringham Drive, Bramcote, Nottingham NG9 3EJ 0115 9255413 
rules@pubcrosswords.com.

NEW! Enter on the website using  
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Across  
     1  They join holders of power in times of loss. (4,5) 
     6  Tender policeman not in charge.. (5) 
     9  Wonder as vehicle gets back into distance race. (7) 
   10  Arsenal FC is no good getting right athletes. (7) 
   11  Wanting to be seen in Jewish Orthodox church. (5) 
   12  Concede accident underwriters have no wit. (9) 
   13  These clients are always Tory? (9) 
   15  Temporary origin of beat. (5) 
   16  Determined to return records. (5) 
   18  Commuter is seen to drive by green erratically. (9) 
   20  Mean about now. (9) 
   23  It's not odd to take time for the occasion. (5) 
   25  Strips back when I admit feelings. (7) 
   26  Less civil squatter? (7) 
   27  Sings about fish and scales for example. (5) 
   28  Deigned to send con down. (9)

Down  
     1  Frames master surrounded by needles. (5) 
     2  Imitates alien turning away from terrorism outbreak. (7) 
     3  Where spilt coolant is found. (9) 
     4  No comment from Far East regions? (5) 
     5  Tottenham perhaps, about to go up, attacks suddenly. (9) 
     6  Lightweight pussy? (5) 
     7  Deliverance from around rising river... (7) 
     8  ...or lake from which river rose perhaps. (9) 
   13  Despatched joints reportedly to moderates. (9) 
   14  Rapidly despatched former newspaper boss. (9) 
   15  Consequently, I think I am missing something according to Rene. (9) 
   17  Giving advice that's excellent. (7) 
   19  Gave someone five, wild, insane degenerates? (7) 
   21  Leaves chauvinist decapitated and with a twisted tail! (5) 
   22  Gets teeth into jobs one swaps with you reportedly. (5) 
   24  Exhausted the ideological, religiously educated, deputy head. (5) 
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Across  
     1  Booster cables. (4,5)
     6  Bid. (5) 
     9  Marvel. (7) 
   10  Athletes. (7) 
   11  Diminutive. (5) 
   12  Yield. (9) 
   13  Shoppers. (9) 
   15  Speed. (5) 
   16  Minutes. (5) 
   18  Fare-payer. (9) 
   20  Depict. (9) 
   23  Happening. (5) 
   25  Mood. (7) 
   26  More abrupt. (7) 
   27  Autographs. (5) 
   28  Dropped. (9) 

Down  
     1  Uprights. (5) 
     2  Looking glasses. (7) 
     3  Sites. (9) 
     4  Fields. (5) 
     5  Startles. (9) 
     6  Weight. (5) 
     7  Liberation. (7) 
     8  Lake. (9) 
   13  Middle-of-the-roaders. (9) 
   14  Stated. (9) 
   15  Consequently. (9) 
   17  Dumping. (7) 
   19  Addressed. (7) 
   21  Ways out. (5) 
   22  Big teeth. (5) 
   24  Weary. (5

ANSWERS TO PUZZLE  NO 98 (April 2006) 

Across: 7 Electric, 9 Origin, 10 Sure, 11 Simplicity, 12 Rescue, 14 Aardvark, 
15 Adults, 16 Energy, 19 Splashed, 21 Saddle, 23 Typewriter, 24 Hang, 25 
Annual, 26 Religion.  

Down: 1 Clause, 2 Acre, 3 Prospect, 4 Roller, 5 Discovered, 6 Bitterly, 8
Commas, 13 Courageous, 15 Applying, 17 Nostrils, 18 Editor, 20 Hardly, 22
Lingos, 24 High. 

KEYWORD = CAPRIOLES

WINNER OF COMPETITION NO 98 - Mick Eccles of  Netherthorpe

TO FIND ALL PREVIOUS CROSSWORDS  OR TO SUBSCRIBE 
FREE OF CHARGE TO RECEIVE THE PUZZLES WEEKLY BY 

EMAIL PLEASE VISIT WWW.PUBCROSSWORDS.COM

Enjoy competitions? Then why not try and 
win two bottles of beer. See page 30 for 

details.
Don’t forget the general knowledge quiz 

on page 23. There is nothing like taxing the 
grey cells whilst you enjoy a pint.
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1) Gamma      2) Cancer     3) Hull City    
4)  21       5) The Impossible Dream   
6) Canada       7) Cardiff 
8) Paddington      9) Australia    10) 
Venus    11) 10      12) William Shakespeare         
13) Jane    14) Pig    15) Turkey

Quiz No 21 Answers
The answers to the  quiz 
number 21 on page 23

The Chestnut Tree

The Derby Summer Beer Festival 2006

Victoria 
Tavern

40 Wilford Road, Ruddington 
0115 921 5971

4 Traditional Cask Ales
*****

Bass and Guests
*****

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

Fri - Sat 12-2.30
Sunday Lunch 12-3

*****

Steak night Tues 6-9

The Mallard
Worksop Train Station, Worksop, Notts

Summer Beer Festival 2006 
Friday 21st & Saturday 22nd July  
Open daily from 12 noon - 11pm  

-  Approx 18 cask ales, including some festival beers and brand new beers 
-  Selection of fruit wines, ciders, lagers and bottled continental beers

-  Free Admission 
-  Food available at all sessions 

-  Winner of North Nottinghamshire CAMRA Pub of the Year 2003 & 2004 
-  Be early to avoid disappointment!!!!!!! 

(For further information, please contact Sarah on 07789 778857 
or e-mail themallard@supanet.com)

Robin Hood of Major Oak fame may have robbed from the rich in Sherwood 
Forest, but you’ll be far from robbed when visiting Sherwood’s Chestnut Tree.
This suburban watering hole re-opened early April following an eighteen-day 
refurbishment.  You get a quality drink in safe surroundings at a reasonable 
price. 
  The cost of all hand-pulled beer is £2.35 a pint, unless the brew is outstandingly 
strong, when you can expect to pay a little more.  This certainly makes buying a 
round a lot fairer on the wallet!
Five real ales are always on and expect to see more beers from microbreweries 
now the outlets opted into the SIBA scheme.
The food is a good price too, with a half-chicken Sunday dinner for around a 
fiver.  The weekday menu’s been tweaked and the serving times have been ex-
tended.  Grub can now be ordered until 9 pm Monday to Saturday.
The refurbishment has seen changes on the entertainment front.  The dreaded 
karaoke’s been butchered and berried, thank God.  Patrons can now chill-out in 
style on a Sunday night.  No more groaning from tone deaf would be ex-factor 
contestants!
Live bands perform every Thursday evening, whilst Friday’s and Saturday’s 
they alternate with a disco.
The pub attracts all sorts of folk from the early twenties, to the nifty fifties and 
beyond.  It might be larger than the average, but the gaffers still find time to 
mingle with the customers – a tradition value that’s missing from far too many 
pubs these days.
The new-look Chestnut Tree is a long awaited breath of fresh air to the real ale 
circuit in Sherwood, and not before time.

This year’s Derby Beer Festival is celebrating the anniversary of the twinning 
of Derby and Osnabrück. There will be a special visit of Beer King Ferdinand to 
open the festival which, as usual, will be held at the Assembly Rooms in the Mar-
ket Place, only 10 mins from the railway station and  5 mins from the bus station. 
The Red Arrow runs a very convenient service with late return journeys on Friday 
and Saturday evening. The festival will run from Wednesday July 5th through till 
Sunday July 9th.The bands and opening times are listed below but don’t forget, it 
is FREE to CAMRA members.
Wednesday evening 6.30-11pm: £3, Opening ceremony, Edelweiss Bavarian 
Showband/Ripley Morris Men. 
Thursday lunch 11.30-3pm: Free - Martin Atterbury, organist. 
Thursday evening 6.30-11pm: £4, Into The Bleach - Blondie tribute.
Friday lunch 11.30-3pm: £1 - Jazz .
Friday evening 5-6.30 pm: £1, 6.30-11pm: £6 - Wam Bam Soul Band.
Saturday lunch 11.30-4pm: £2 - TR and the Rockets (50s 
RnR)
Saturday evening 
6 . 3 0 - 1 1 p m : 
£6 - Madonna 
Vogue(tribute)
Sunday 12-3pm: 
Free (Drinking-
up session) - 3 
Wheel Drive.
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Erewash Valley
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill
The Harrington Arms at Sawley re-opened recently after a major 

refurbishment and a couple of Erewash Valley branch members were 
invited along to celebrate the opening of the new restaurant, not only 
to sample the excellent food and real ales on offer but to give the staff 
a training session. The food on offer was from the full menu which 
caters for all tastes and was as excellent as usual. Meal times are: Mon 
- Sat 11:00am - 10:00pm and Sun from 12:00noon until 9:00pm.

The bar now boasts 4 handpumps and this being a Hardy and 
Hansons pub we found the usual ales from their range, i.e. Best Bitter, 
Olde Trip, 1832 and William Clarkes Strong Ale. We have been told 
that hopefully in the near future, one of the handpumps will be given 
over to a true guest ale.

The newly extended restaurant blends in very well with the older 
part of the pub, bearing in mind that the oldest part dates from c 1800, 
and is a ‘Diners Only’ area with the old restaurant part now split into 
an extra eating and relaxed lounge area. Two real fires help create an 
atmosphere of a real country pub. The reason for the re-vamp was 
primarily to accomodate diners, however this has not detracted from 
the fact that this is a superb all round, Good Beer Guide listed pub 
and a visit for either a meal or just a drink is well worth while.

Another area that has undergone somewhat of a transformation 
is the ladies toilets, my wife’s comment was “Wow!” The car park 
is now totally floodlit and monitored by CCTV.

Don’t forget that The Harrington’s annual August Bank Holiday 
Beer Festival will once again take place from Friday 25th to Monday 
29th August with around 
80 different real ales on 
offer.

Overall, Niall and 
his staff are doing an 
excellent job, and we 
can only wish them all 
every success for the 
future. Happy drinking 
and eating.!

        Barry
It’s been a busy time for the Erewash branch over the last couple 

of months. March 20th saw the presentation of the Winter Pub 
of the Season award for The Royal Oak, Tamworth Road, Long 
Eaton. This large roadside pub, owned by Enterprise Inns, has taken 

advantage of the new guest 
beer deal in conjunction with 
SIBA to source beers from their 
members. Good home cooked 
food is available from 5:30pm 
until 7:30pm, and I can tell you 
from experience, the portions 
are very,very generous. Malc 
held his first beer festival over 
the May Day weekend with 
beers from Titanic, Milestone, 
Slaters, Milton and Mighty Oak 
on offer along with Westons Old 
Rosie for the ciders drinkers.

April 8th saw a packed house at The Needlemakers Arms, 
Ilkeston for the award of the 2006 Pub of the Year. Set back from the 

main road, this 
small cosy local 
pub has been 
turned around 
since Charlie 
and Chris have 
taken over the 
reins. Deuchars 
IPA is a regular 
a long wi th  a 
couple of guests 
always available, 
sometimes there’s even one ‘jugged’ up from the cellar.

They held their first Beer Festival from 19th to 21st Mawith some  
excellent beers on offer.

As this article is being written, the pub joins 4 other worthy 
opponents in the judging for the Derbyshire Pub of the Year so we 
wish them every success.

On Saturday April 22nd, 25 of us made the short train trip to 
Grantham. Having met up with members from the local branch we 
set off on a tour of the best this market town had to offer. Starting 
at the local POTY, The Lord Harrowby, a back street corner boozer 
with a warm welcome, we visited 9 pubs including The Beehive, 
Nobody Inn and the excellent Blue Pig. All had a varied range of 
cask ales available.

I would like to take this opportunity to say a big THANK YOU to 
Grantham branch members, including Chairman John and Secretary 
Richard, for showing us round and making our trip enjoyable.

May 8th 1996 might not be an outstanding date to anyone else 
but members of the Erewash Valley branch. This was the date, at The 
Dewdrop in Ilkeston, that our branch was formed and to celebrate 
this milestone we decided on a pub crawl around Ilkeston before 
culminating in a barbecue at our POTY, The Needlemakers. The 
branch began with approx.150 members, but 10 years and 5 chairmen 
later we can now boast 307 members, making us one of the fastest 
growing branches in the East Midlands.

Some pub news now - The Thorn Tree at Woodlinkin is now 
owned by The Tadcaster Pub Company, this is the pub side of a 
company called Commer Investment Fund, operated by the Commer 
Group that invest in fast growing small to medium sized businesses. 
This is their first venture in the East Midlands as their usual territory 
is in Yorkshire and the North East.

The Eclipse at Loscoe is part of the Admiral Pub Company, the 
country’s biggest privately owned pub company, which last year 
signed up with SIBA’s direct delivery scheme, which could see guest 
beers from smaller breweries available as part of their portfolio.

A very important date for your diaries - We have decided to bring 
forward our annual beer festival from November to Friday 1st and 
Saturday 2nd September.

Same venue - Friesland Sports Centre, Sandiacre - Please come 
along and support our new dates.

A date for your diary is Saturday 8th July. This is a joint tram social 
with Chesterfield Branch. Meet at The Vat & Fiddle, Nottingham at 
12:30.

Thanks for reading - John 
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Scientists confirm why cold beer is tasteless
I was in a local Carvery restaurant a few weeks back, where we 

had a pretty good meal and excellent value it was too, but sadly 
we drank no beer with the meal as, in my view, the range on offer 
was so poor and unimaginative. However what amused me was 
the sign on the fizzy, keg, Pedigree Bitter which announced that it 
was “served cooler for extra refreshment”. There was also a sign 
listing their disappointing range of draught beers, which bragged, 
“Our draught beers are sold refreshingly cold”. 

We have long known that ales should never be served too cold 
because it masks the subtle flavours that make these beers so special 
and tasty, but now scientific evidence has explained the reason why 
this is true. A new study by researchers at the Katholieke Universiteit 
in Leuven Belgian University has revealed that our taste perception 
is heightened as the temperature of food and beverages increases, 
explaining the mechanisms behind why ice cream tastes sweeter and 
beer more bitter when consumed at less cold temperatures.

Earlier research into taste had revealed that the human tongue has 
about 10,000 taste buds with five taste sensations: sweet, bitter, salty, 
sour and umami (the Japanese term for the bouillon-like taste found 
in, for example, meat and mature cheeses). When taste molecules 
touch the taste buds in our tongue, microscopic channels - termed 
TRPM5 - open in the cell membrane of the taste buds. This causes 
an electric signal to arise in the taste buds that travels to the brain, 
where it is translated into a specific taste sensation.

According to the study, the reaction of TRPM5 in our taste 
buds is much more intense when the temperature of food or liquids 
is increased, sending a stronger electrical signal to the brain and 
resulting in an enhanced taste.

 “The clearest example for sweet taste is ice cream. As we all 
know, ice cream does not taste sweet when it is frozen but only when 
we melt it in the mouth. On the other hand, melted ice cream is very 
hard to drink because it is extremely sweet,” said the researchers. 
“Interestingly, because ice cream is consumed cold, ice cream 
makers need to add considerable amounts of sugars or sweeteners 
in order to endow the product with the much rewarding sweet taste, 
in detriment of our health,”

So there you have the scientific explanation as to why most real 
ales should be served at a slightly cool, but not cold, temperature of 
54 to 56 degrees Farenheit (12 to 13 degrees Celsius) for maximum 
flavour. Of course it may be that some other types of draught 
beverages, such as many weak, mass produced lagers, are better 
served at ice cold temperatures to mask the fact that they had no 
flavour in the first place!

Throughout the summer, Sustained Magic will be performing 
its second tour in the East Midlands. Their annual pub theatre 
event is a showcase of new writing talent using local profes-
sional actors.  This year’s tour will be building on the success 
of last year’s venues as well as visiting more rural areas.  Pro-
ductions will run between the 19th June and 7th July.  The aim 
of the tour is to bring together new audiences from over the 
East Midlands, to produce the work of local writing talent and 
provide a spring board for local professional actors.
This year’s tour, funded by the Arts Council East Midlands, 
will be bigger and better than ever before.  The tour will visit 
past venues in Belper (The Old King’ Head, 29th June), Long 
Eaton (The Sportsman, 21st June), Derby (The Brunswick, 28th 
June) and Matlock’s Fishpond.  New venues this year include 
Nottingham’s Rose of England (22nd June), Ilkeston’s Stute 
(26th June) and Edwinstowe’s Forest Lodge Inn (19th June).  
The tour will then move in to the Derbyshire Dales.
For those who don’t want to watch the football, Sustained 
Magic’s ‘No More Last Orders’ pub crawl tour will provide an 
evening of light hearted entertainment, compelling drama and 
a bar open throughout the night and will present the new writ-
ing of seven playwrights from established group Derbyshire 
Scriptwriters.  
Catch the tour when it visits the Rose of England, Mansfield 
Road, Nottingham on the 22nd June.  The show starts at 7:30pm 
but get there earlier to get your drinks in!  Tickets can be 
brought on the night. However spaces are limited, and tend to 
be pre-booked.  Reserve online at www.sustainedmagic.com, 
via the box office 07785 560 222 (open 9 till 4, 6 till 10) or 
chance it and turn up on the night!

“Pub Crawl returns to East Mid-
lands after sell out success!!”

Make mine a Large one too
Philo’s, the Ruddington delicatessen, completed the strange tale 
of ‘Large 2006’ by snapping up the last 200 bottles of the Castle 
Rock beer created in Robert Rankin’s honour.  
The limited edition bottle conditioned beer was produced for 
the fans’ Derby get-together where it fast became a collectors’ 
favourite.  Over half the brew was snapped up in a single day.
Thanks to Philo’s co-owner, Wayne Cooper, who also stocks 
his ‘own label’ Castle Rock beer, the remainder went on sale, 
uniquely, at his deli on a strictly first come, first served basis. 
Castle Rock head brewer, Adrian Redgrove, says, “ I’m slightly 
saddened to know some of the fruits of my labours will remain 
unopened in the bottle as collectors save them for posterity.” 
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Vale of Belvoir
End of an Era?

The big news, of course, although not the best, is the departure 
of Loz & Sue from the Marquis of Granby, Granby. From what we 
can gather a manager will be put in but the pub will initially be run 
by the owner. As has been evident by the support at the pub over 
the last weeks, this is a major disappointment for regional beer 
drinkers as the Marquis has been such an outstanding example of 
how beer can be sourced, kept & sold with drive & enthusiasm.  
Since opening the pub in January 2002 the Marquis has sold 1500 
guest beers, won numerous awards including VoB pub of the year 
twice, Nottinghamshire POTY,  East Midlands POTY & National 
POTY Runner Up. It is no surprise to all who drink at the Marquis 
that this was not a quiet departure! On Saturday 12th the pub was 
so busy that Dragon St had to be closed off  and several beers sold 
out within an hour of being put on. On the Sunday it was once 
again very busy and 
a firework display 
was set off from the 
roof. Amongst the 
beers sold that night 
w e r e  B e a r t o w n 
Ambeardextrous 
M i l d  &  P o l a r 
Eclipse Stout. It 
goes without saying 
that Loz & Sue will 
be sorely missed and 
it is strongly to be 
hoped that we see 
them again soon in 
another pub not too 
far away. 

At the time of writing we are halfway through the 2006 Mild 
Trail. There have been some good points & bad.  We started off at 
the Marquis for our launch where we had Bartrams Marld at 3.4%. 
This went down very well and was a good start to the month. Whilst 
at the launch we gave Loz & Sue their award for best mild on the 
2005 trail - 3rd time of winning since 2002. On our first Mild Trip 
we went to both the Rutland Arms (Tetley Mild) and the Red Lion 
(Hardys & Hansons Mild) in Bottesford. The Tetley was very good 
; the Hardys & Hansons exceptional & apparently sold out a couple 
of days later. We were then on to the Chequers at Barkestone, where 
we had two Milds to choose from - Rutland Panther & the superb 
Chocolate Mild -  it seemed only right to try both!  We then had a 
short drive onto both of the Granby pubs. At the Boot & Shoe we 
had the M&B Mild, then back to the Marquis to finish for more 
of the Bartrams - getting in another visit to the pub while we had 
the chance!

Our meeting on the following Tuesday was a trip out to the 
Staunton Arms, Staunton. This was a bit disappointing as the cask 
mild wasn’t on - we have been assured that it will be by the end of 
the month but we will check before making the trip out again.

Saturday again saw us packing a good few pubs into the Mild 
trip. Starting out at Car Colston we just caught the last of the 
Jennings Mild, which sold out very quickly - not surprising as 
it really was very good - a lovely beer amazingly at just 3.1%. 
Although not relevant to the Mild trail, but of interest all the same to 
anyone planning a trip out, it was replaced by a very good Reverend 

James. We were then on to Aslockton. The Cranmer didn’t have the 
cask mild on yet - apparently it is imminent - so we nipped across 
to the Greyhound to sample the Theakstons Mild, which was well 
served. Straight on then to The Peacock, Redmile for more Hardys 
& Hansons Mild. It was by then getting a bit easy to stay sitting 
down, but we pushed on to the Crown & Plough, Long Clawson 
for a very good Titanic Mild. The refurbishment of this pub may no 
be to everyone’s taste but the beer was very nice indeed. We then 
headed back via Hose - first stop the Black Horse for some Black 
Dog - very nice as always. Then catching a last drink at the Rose 
& Crown, we had the Rutland Panther - again very nice. This was 
another mixed visit as we got onto discussing the uncertain future 
of the pub  - frustrating as John has been serving some very good 
beer since being in situ. 

All of our Mild trips start out at the Horse & Plough, Bingham, 
where so far we have had a very good Moorhouse Black Cat & 
an absolutely outstanding Churchend Gravediggers. This is aside 
form the Sarah Hughes & Elgoods Black Dog that have been on 
and sold out. There are at least four more to come and apparently 
the month will finish with another visit from Sarah Hughes - can’t 
be bad, eh!!

The White Lion, Bingham has been serving Milestone Mild, 
apparently very nice it is too, so all in all we are pretty happy with 
the Trail so far apart from a couple of blips!

That’s about it for the Mild Trail so far, apart from the fact that 
the Crown, Bingham hasn’t had the Mild on again, so we can’t see 
this pub featuring in the Trail in future. We will get you up to date 
on the last half on the trail next issue!

Onto other pub news and it really is beginning to seem that 
any pub voted as POTY by the Vale of Belvoir isn’t going to be 
around for very long as 2 more of the former winners are up for 
sale! Firstly, as mentioned, the Rose & Crown, Hose has apparently 
been bought by Queniborough based pub group Beaver Inns. Also 
the current POTY The Chequers, Barkestone-le-Vale is  up for sale. 
The worrying thing here is that, much as we rate the pub (obviously) 
the asking price of £375,00 for a pub of this size is, according to 
opinion within the trade, very unrealistic. So we are just watching 
this space at the moment. As frustrating as this is for us in VoB 
CAMRA we are certain that is far more unsettling for those running 
the pubs & our thoughts go out to landlords Rachel & Mick at the 
Chequers and to John & Theresa at the Rose & Crown.

Retiring from the pub trade after many years at the helm are 
David & Betty Dorkes, who have recently left the Nags Head at 
Harby. We wish them a happy retirement. The pub had been bought 
by the owners of the Crown & Plough, Long Clawson.

We finish with a report on the festival held at the Greyhound, 
Aslockton on the May Bank Holiday weekend. This mini festival 
seem to go quite well  - the most popular beer was the HSB. Much 
as we mourn the passing of Gales, at least Fullers are brewing top 
notch beers, as was evident here. Also interesting was the Abbeydale 
Absolution which, whilst finding favour with the majority of 
drinkers, brought landlady Rachel out in a rash as well as pub regular 
Andy B. Both the cask & Andy B have taken away for tests but the 
results are not yet known!!

We hope that this month’s article doesn’t leave you sobbing in 
your beer at the end of an era for the Marquis - you never know 
what’s around the corner, especially in the Vale…….
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Pub of the Year 
Award Night

The presentation of the Pub of the Year 
award to the Bell took place on the 
evening of Thursday May 4th. Brian 
Rigby, landlord, received the award from 
Nottingham CAMRA Chairman, Richard 
Studeny, and the local branch Pub of the 
Year organiser Judith Lewis. The award 
took pride of place under the mirror in the 
back bar featuring that fine double act, 
Brian and Rob. Congratulations to the 
Bell and best of luck in the next round. 
Pictured outside the bell are Brian, Rich-
ard, Roger Fox, area manager for Hardys 
& Hansons and Judith.
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All you have to do is identi-
fy in which country was this 
bus shelter photographed by 
Spyke whilst he was on his 
travels? (The black spots 
on the seat are goat drop-
pings). Send your answer to 
the ND address or e-mail to 
drinker@nottinghamcamra.
org for a chance to win a 
bottle of Black Crow Stout 
and Poachers Dick.

Hardys & Hansons 
seasonal beer for June is 
called Druid’s Droop It is 
described as a strong pre-
mium ale celebrating the 

summer solstice. The beer 
for July is Unity, a well 

balanced and quintessen-
tially English brew.

Nottingham Brewery has teamed up with Fel-
lows, Morton & Clayton to create a full mash 
brewed beer. The mashing is done at the Not-
tingham Brewery and the beer is fermented at the 
FMC. It was sold as Matthew Claytons Strong 
Ale, even though it was only a 4.4% brew, and 
was available for two weeks at the beginning of 
May. The response from customers has been very 
good and a second brew, slightly tweaked, will 
be available as you read this. As soon as the beer 
is ready for full time production it will be named, 

watch for fur-
ther details in 
the Drinker.

Brewing at the FMC Win two bottles of Poachers beer
as reviewed on page 14 



Initial work to turn part of the Castle Rock Brewery into a Visi-
tor Centre has just been completed, and during the summer 
Phase 2 will commence, during which former offices will be 
turned into a reception area for parties visiting the brewery.
The Vat & Fiddle will shortly be augmented by two new rooms 
fronting Queens Bridge Road, whilst part of the existing pub 
building (once occupied by the gents and the 'galley') will be-
come a new catering kitchen.
"As we've previously said, there will be no real change to the 
inside of the Vat & Fiddle," commented Tynemill director Co-
lin Wilde. "In fact, there will be even more room for drink-
ers, as the new rooms are designed to attract those wishing to 
eat. Table service in those rooms will also lessen any potential 
crowding at the bar."
Those passing the Castle Rock Brewery will no doubt have 
noticed the tower sporting a lick of paint and impressive Castle 
Rock signage. This has been combined with an inner refurbish-
ment of the building which will enable Tynemill to move from 
its cramped offices at Beeston and be based at the brewery.

Tynemill and Black Sheep Brewery celebrated in style at the 
Stratford Haven in West Bridgford in April. The event was to 
mark their respective successes in The Good Pub Guide 2006 .  
Tynemill are the current 'pub group of the year' and Black Sheep 
Brewery from Masham are the 'brewery of the year'.   

 The host was Chris Holmes, chairman of Tynemill; with Paul 
Theakston, chief executive of Black Sheep Brewery. The range 
of Black Sheep beers were available on the bar and music was 
provided by Roy De Wired.

 Pictured are  David Mason, Nottingham CAMRA; Iain Masson, 
production director, Hardys & Hansons; Castle Rock head brew-
er, Adrian Redgrove; Richard Studeny, Nottingham CAMRA 
Chairman and Black Sheep Brewery's brewing director, Paul 
Ambler. Picture courtesy of Graham Percy

Visitor Centre on track GPG Joint Celebration



Trips and Socials
    June
Mon 12: Calverton, Free minibus 
trip from Cast - 7.00pm
Tue 20: White Horse and Three 
Crowns, Presentation of Pub of 
Excellence Award, - 8.00pm
Fri 23: North Notts Villages, bus 
trip from Cast - 6.00pm
    July
Mon 10: East Bridgford, Free 
minibus trip from Cast - 7.00pm 
    August
Wed 9: Remstone area, Free 
minibus trip from Cast - 7.00pm
    September
Wed 13: Thornbridge Hall 
Brewery, bus trip from Cast - 
6.00pm
For more details on Trips and 
Socials see the article on page 
7   Book with Ray Kirby on 0115 
929 7896 or by email  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
    May
Thur 25: Globe, London Road, 
Green line bus.   Nottingham 
Drinker available
    June
Thur 29: Plough, St Peters Street, 
Radford - Any pink line bus
    July
Thur 27: Navigation, Wilford Lane, 
by the Waterfront.   Nottingham 
Drinker available
    August
Thur 31: Horse & Groom, Radford 
Road, New Basford - Tram to 
Shipstone Street

Committee Meetings
   June      Thur 15: Old Moot Hall, 
Carlton Road
   July      Thur 13: Olde Trip to 
Jerusalem, Castle Road
   August      Thur 17: Lincolnshire 
Poacher, Mansfield Road

Regional Meeting
June  Sat 10: Horse & Groom, 
Nottingham

All details on www.
nottinghamcamra.org

Sat 22: Social to Grantham - meet at 
Nottingham Railway Station for 11:30am 
train. 
June
Wed 7: Eclipse, High Street, Loscoe  
Branch Meeting. 8.30pm 
Sun 11: Coronation Club, Heanor, 
presentation of Club of the Year 8.00pm
Tue 13: Needlemakers, Ilkeston,  
Committee Meeting.
Sat 17: Erewash Canal pub crawl, Start 
Langley Mill, venue to be confirmed, 
11.00am
July
Wed 5: The Observatory, Ilkeston, 
Branch Meeting. 8.30pm 
Sat 8: Nottingham Tram social, - with 
Chesterfield branch, meet at the Vat and 
Fiddle 12.30pm. 
Contact John Parkes on 0115 849 1354 
for further details or check the website

www.erewash-camra.org

Branch meetings start at 8.00pm
June 
Thur  1: Hearty Good fellow, Southwell,
July
Thur  6: Ferry Inn, Muskham 
August
Thur  10: Bromley Arms, High Marnham 
(TBC)
 Call Phil Ayling for more details on 
01636 687013 or web site 

www.newarkcamra.org.uk

Newark

ErewashBeer FestivalsNottingham

Mansfield
Branch meetings start at 8.00pm

Call Brian Haydon on 01623 453148 or 
Jenny on 01773 776003 or web site: 

www.mansfieldcamra.org.uk

Belvoir
June
Tue 13: Marquis of Granby, Granby, 
Mild in May Launch, 8.30pm. 
Sat 6: Mild in May Trip,
Tue 13: Survey Trip to Easton, 
Branston and Stathern, Leaving Horse 
& Plough, Bingham 7.30pm
 For details contact Martyn or Bridget on 
01949 876 479 or

 martynandbridget@btinternet.com

NOTTINGHAM AND AREA CAMRA BRANCH DIARY 

Don’t forget to let 
the Drinker know 

about any forthcoming 
beer festivals

Thur 25 May - Sat 27: Lincoln Beer Festival, Lincoln 
Drill Hall, Free School Lane, open Thur 12-3 & 6-11, Fri 
12-4 & 6-11, Sat 11-11 www.lincolncamra.org.uk
Thur 25 May – Sun 28: Ruddington Beer Festival, 
White Horse, 60 Church Street and Three Crowns, 23 
Easthorpe Street
Fri 26 May – Sun 28: Newark Beer Festival, Riverside 
Park www.newarkcamra.org.uk
Fri 26 May – Mon 29: Stag Beer Festival, Nottingham 
Road, Kimberley
Fri 26 May – Mon 29: Prince of Wales Beer Festival, 
Chapel Street-Spondon.
Fri 26 May – Fri 2 June: County & Station Beer Festi-
val, Dale Road-Matlock Bath.
Sat 27 May – Mon 29: Black Lion Beer Festival, Rad-
cliffe on Trent, 28 real ales in a marquee, entertainment 
– aft’n  
Sat 27 May – Mon 29: White Post Beer festival, Belper 
Road-Stanley Common
Fri 2 Jun – Mon 5: Vat & Fiddle Beer Festival, Queen’s 
Bridge Road-Nottingham www.tynemill.co.uk
Sat 3 Jun: The 2nd Wolseley Beer Festival, The Wolseley 
Centre, Wolseley Bridge, Stafford, organized by Stafford-
shire Wildlife Trust open 11-11 
Fri 9 Jun - Sat 10: Out of the Vaults Beer Festival, 
King Street-Leicester. www.outofthevaults.com
Thur 22 Jun – Sun 25: Lichfield Real Ale, Jazz & 
Blues Festival, Lichfield Rugby Club, Tamworth Road, 
Lichfield. www.lichfieldarts.org.uk
Thur 22 Jun – Mon 26: Kelham Island Beer festival, 
Russell Street-Sheffield. www.kelhamislandtavern.co.uk
Fri 23 Jun – Sun 25: Fourth Welland Valley Beer Festi-
val, eight pubs taking part, vintage vehicles operate a free 
service between Market Harborough and the pubs.
Sat 1 Jul: Riverside Beer Festival, Stamford Meadows-
Stamford. www.riversidefestival.co.uk
Wed 5 Jul – Sun 9: Derby Beer Festival, Assembly 
Rooms, Market Place, 110 beers, ciders, live music
Fri 21 Jul – Sat 22: Summer Beer Festival, The Mal-
lard, Worksop Town Station-Worksop. themallard@
supanet.com
Tue 1 Aug - Sat 5: Great British Beer Festival, Earls 
Court, Warwick Road, London. www.gbbf.org
Fri 11 Aug - Sat 12: Out of the Vaults Beer Festival, 
King Street-Leicester. www.outofthevaults.com 
Tue 22 Aug - Sun 27: 28th Peterborough Beer Festival, 
The Embankment-Peterborough. www.beer-fest.org.uk
Thur 24 Aug - Mon 28: 1st RuRAD Beer Festival, The 
Stables Bar-Denby.
Sat 26 Aug - Mon 28: Moorgreen Beer Tent, Moorgreen 
County show-Watnall
Fri 1 Sept – Sat 2: Erewash Beer Festival, Friesland 
Sports Centre, off Derby Road, Sandiacre
Fri 15 Sept – Sat 16: Melton Mowbray Beer Festival, 
Cattle Market, 60 beers
Thur 21 Sept - Sat 23: North Notts Beer Festival, 
Worksop Town Hall 
Thur 19 Oct - Sun 22: Not-
tingham CAMRA 30th Beer 
and Cider Festival, Victoria 
Leisure Centre, Gedling Street, 
Nottingham,  About 350 ales  
www.nottinghamcamra.org 
for further details


