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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. Typeset & design is by Richard Studeny.
Advertising
Nottingham Drinker welcomes advertisements subject to compliance 
with CAMRA policy and space availability. There is a discount for any
advertising submitted in a suitable format for publishing, jpeg, pdf, 
Word etc. Advertising rates start from £30 for a small advert (1/16 of a 
page) in a suitable format. A premium is charged for the front and back 

(one years worth).  Call Spyke on 0115 9588713 or 07751 441682 or 
email drinkeradvert@ntlworld.com for details.
Publication dates
The next issue of Nottingham Drinker (issue 81) will be published 
on Thursday 26th July 2007 and will be available from the branch 
meeting at the Bunkers Hill, Hockley. The copy deadline is Sunday  
8th July 2007.

Disclaimer
ND, Nottingham CAMRA and CAMRA Ltd accept 
no responsibility for errors that may occur within 
this publication, and the views expressed are those
of their individual authors and not necessarily
endorsed by the editor, Nottingham CAMRA or 
CAMRA Ltd
Subscription
ND offers a mail order subscription service. If you 
wish to be included on our mailing list please send 
seventeen 2nd class stamps, (standard letter @ 
24p each) for one years subscription (second class 
delivery) or fourteen 1st class stamps (standard 
letter @ 34p each)  for one years subscription 

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 

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
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USEFUL DRINKER INFORMATION

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

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

You can cancel a Direct Debit at anyYY
time by writing to your Bank or
Building Society. Please also send a
copy of your letter to us.
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detached and retained this section

It takes all sorts to campaign for real ale

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

Your DetailsYY

Title Surname

Forename(s)

Date of 

Address

Email ad

Tel No (TT

Partner’s Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/y

Please state which CAMRA newsletter you found this 
form in?ff

Single Membership
(UK & EU)

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

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

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

I enclose a cheque for

Signed

Save
m
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paying by 

Direct Debit!
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The Hop Pole in Beeston has recently reopened after a
refurbishment.  It’s had a fresh lick of paint on the outside,
as well as a new look inside.  Clean, contemporary colours
mixed with the original brick work make up the décor inside
complimented by the bohemian furniture.
The lounge area at the back of the pub is completely non
smoking, although the front bar will remain the smoking area
until the July ban.  A smoking shelter has been put up as an
addition to the outside drinking area.  The land at the rear 
adjacent to the car park has been transformed into a sizable
sun trapped beer garden.
There a good selection of local cask ales available, including

serving food daily.  There is a large selection of hot and cold

supper, laasagne on a Thursday and, of course the traditional
Sunday rroast, with the choice of two meats served with all the
trimmings and a pudding

HOP POLE RE-OPENS
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More ThaMore Tha

entitled “Greene King Beer Menu” that is apparently available
in their pubs. This document waxes lyrical about the “time
honoured tradition” of the Greene King Brewery and extols
the skill that goes into producing high quality real ales.  A 
very commendable exercise and one that is a credit to their 
marketing team – or is it?  When you take a closer look at
the detail the veneer quickly peels away and what it reveals
underneath is not quite so impressive.
There is a section that praises Greene King I.P.A., which
it calls (I kid you not) “Indian Pale Ale”! It goes on to say
“Greene King IPA was originally brewed for export to ex-pats
during the days of the Indian Raj. It was a taste that

was to catch on at home, as well as
on the sub continent”.  Well the fact
that they called it “Indian” rather than
“India” Pale Ale shows the depth of 
research that went into writing this
informative piece, needless to say
there is no such beer style as “Indian
Pale Ale”.
India Pale ale was originally brewed
for export to the Indian Raj back in
the early 1800s, initially by Abbott
and Hodgson’s brewery in London,
but later, due to the initiative of 
Samuel Allsopp, by the brewers
of Burton on Trent where the
natural hard water from the wells
of the town was found to be more
suitable to brewing this type of 

Pub customers were robbed of £481 million in 2006.  Beer 
drinkers are being mugged of £1.3m a day!  How and why are 
these crimes against beer drinkers happening? The answer?  
Short measure. 
Recent CAMRA surveys of local authorities’ trading 
standards departments have revealed that 26.6% of 
all pints are served over 5% short, the worst example 

CAMRA is calling on the Government to stop this 
legalised robbery.  76% of pub goers want the 
Government to stick to its promise, made in 1997, 
ensuring that drinkers get a full measure pint.  Since 
Labour made that promise, beer drinkers have lost an 
estimated £4.5 billion.
CAMRA’s chief executive Mike Benner told ND, “It is a 
disgrace that up to a quarter of all pints served in the 
UK, are less than 95% liquid when customers are paying
for a full pint. The inaction of the Labour government in
allowing this unfair practice to continue has cost beer 
drinkers billions of pounds”.
CAMRA’s national petition is calling on the Government

licensees to endeavour to serve a full pint every time. Beer 
drinkers can sign up by going to www.takeittothetop.co.uk. 
Credit card sized short measure cards are available so
that drinkers can see how much they are being short 
changed.
 It’s not just real ale drinkers who get under-pulled pints.
Some lager and Guinness drinkers are also suffering.  
Pub managers are often under pressure from their 
bosses to squeeze extra pints from their casks and kegs. 
The training manuals of some pub companies advise 
licensees to serve 95% pints.
The current code of practice, issued by the British Beer 
and Pub Association, recommends that its members serve 
a 95% pint to customers but advises that if they ask for a 
top up it should be given without question.
Nottingham CAMRA Chairman Richard Studeny said, “A 
gallon of petrol mean eight pints; half a dozen eggs means
six, so why should the drinker be ripped off by not getting a
full pint?”

In the last edition of the Drinker, I deplored the fact
ripped away by the marketing men (and women) w
these people are trying to do is force national, and, 

Short pints cost drinkers 1.3 million pounds a day.  

Please support Camra’s full pints petition at

www.takeittothetop.co.uk

Newark CAMRA Social Secretary Ron Allison has again enjoyed s
Competition.
After his success last year, Ron went better still and was awarded
Bitter, Gold for Winter Ale and was voted overall champion.
The home brewed (in Balderton) beers were among 103 entered b
in Derby.
A delighted Ron said “I’m over the moon, last year was great, this 

CONGRAT

Take it to the ToTaTa e it ToToTo !
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GREAT NORTHERN INNS, the company that runs Fellows Morton 
and Clayton, the Globe, the Southbank and the Approach, have 
taken over the Monkey Tree in West Bridgford. They are looking 
to re-develop the Monkey Tree making it more of a traditional, 
though modern, pub as opposed to a bar, with the emphasis on 
good food and quality ales downstairs and a restaurant upstairs. 
The idea is to make the venue extremely popular all through the 
day and evening.
Steve Willans is the manager, he formerly managed FMC on Canal 
Street and, before that, was at the Southbank for seven years. 
Pete Smith who was head chef at Sonnys in Hockley for seven 
years before taking over Da Vincis restaurant, which was later to 
become the Monkey Tree, is now employed with Great Northern 
Inns as executive chef and will oversee all their food operations.
The Monkey Tree was one of only eight premises in Nottinghamshire 
to be mentioned in the Michelin guide for good food.

n A Brandn A Brand

A warm welcome from Bob & Carole

Traditional Beers
Everards Tiger, 2 Castle Rock Beers

plus 5 Guest Beers
Guest Mild each week

Continental Beers & Traditional Cider

A Great Malt Whisky Selection

Big Screen, Sport TV & Darts

A great local pub with a good atmosphere,
not far from Town & Ice Stadium

The News House

Pub Quiz inc Sticky 13s - Every Thursday 8.45pm

that our national pub and brewing heritage is being 
who run what they call our “Drinks Industry”.  What

ncreasingly, international brands down our throats.  

beer.  The style of beer was devised to stand the long sea
journey to India, indeed, to mature en route.  As a result it
was fairly strong, around 6% abv, and was heavily hopped. 
Perhaps a close approximation to the style in modern times
would be Thornbridge Hall Jaipur IPA or Marstons Old Empire.
Well Greene King IPA weighs in at a puny 3.6% and is not
particularly hoppy, so how on earth they can claim it to be in
the style of the true India Pale Ales is incomprehensible. Now
whether Greene King IPA itself was ever exported to India is
uncertain, I have carried out a fair amount of research and

that beer was exported to India from Bury St. Edmunds given
the dominance of the trade that the Burton brewers had at the
time.  However if Greene King can provide evidence of this we
will gladly print it in the Drinker.
Further down the Beer Menu it goes on to sing the praises of 
Ruddles County, “First brewed in England’s smallest county,
Rutland, in 1858 this well loved beer remembers its country
roots with its horseshoe pumpclip.”  The trouble is that in my
opinion the only resemblance that this Greene King, Bury St
Edmunds brewed beer has to the revered County from the
long closed Ruddles Brewery at Langham near Oakham is the
shape of the pumpclip! This indistinctive 4.3% beer bears has
little in common with the classic original brew which was 5%,
you cannot drop the strength of a beer by 0.7% and expect
it to taste the same and it isn’t just the strength either. To my
taste, the recipe bears no resemblance to the original.  If you
want to know what the original brew tasted like, then I reckon
you should try 1050 from the Grainstore Brewery, which
actually is in Rutland.  This beer is brewed to a strength of 5%
and I reckon it bears a striking similarity to the Ruddles County

of old.
The Beer Menu goes on to detail Morland Original
Bitter and Tanners Jack, Ridleys Old Bob, Hardys and
Hansons Olde Trip and Ruddles Best.  All, of course,
brewed in the Greene King Brewery at Bury St Edmunds
although the pumpclips don’t seem to make this very
clear for some reason.
But that is enough from me, it is time to get off into town
to sample a selection of the splendid locally brewed ales
that we are lucky to have in the Nottingham area and I
don’t need a marketing department to tell me which beer 
to buy either!

uccess at the Midlands Craft Brewers Association Annual

Silver for his Autumn Gold bitter, Gold for Double Hop Golden

by 51 craft brewers at the event held this year in the Brunswick

is fantastic”.

ULATIONS TO RON

MONKEY TREE
West Bridgford
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Whilst I was tempted to try Palmer’s Poison...”
Blythe Brewery was started in 2003 by Robert Greenaway in a
converted barn on a farm next to the river Blythe in Hamstall Ridgeway,
Staffordshire.  The brewery uses a 2.5 barrel plant producing a range of 
beers which are named after local people, places or events.  Not only do

they produce a range of cask beers, they also
produce them as real ales in a bottle (RAIB).
Whilst I was tempted to try Palmer’s Poison,
a 4.5% ale named after Dr William Palmer 
the Rugely mass murderer, I thought that
perhaps it might be better to start with Blythe
Bitter, described as a 4.0% golden ale.
As with all bottle conditioned ales, care
needs to be taken in the pouring to leave
the sediment in the bottle.  Having achieved this, the result was a pale gold beer with a
reddish tint.  A delicate hoppy aroma is immediately apparent, and is what you would be
looking for from a traditional bitter ale.  Carbonation was relatively modest although you
may wish to let the beer stand, for about two minutes, to reduce this further.
The taste was light and hoppy with pleasant fruitiness making it a refreshing beer.  The
aftertaste is slightly subdued but, again, hops are to the fore with a delicate maltiness in
the background, providing a good balance to the beer.

(1st Thursday of the month), Stone (1st Saturday of the month) and Stafford (2nd Saturday of the month)
For more information, check out their web site www.blythebrewery.co.uk.
When out shopping look for ‘real ale in a bottle’ and  remember that specialist shops (like the Fox & Crown off-

Continental beers.

Ye Olde 
Salutation 

Inn

Hounds Gate
0115 988 1948

Leading you 
to good ale

and a warm 
welcome

be looking at West and East Leake.
As always, your CAMRA membership card is required to
obtain your discount.
On the social front, we will be making our Pub of the 
Year presentation to the Lincolnshire Poacher on the 
20th June so we would like as many people as possible 

bottled beers. So if your only idea of beer from that part 
of the world is Bud and Coors, then come along and 
be prepared to be surprised. Also, the landlord of the 
Bunkers Hill has promised us some ‘hospitality’ so thanks
to him for that.
See the diary dates column for times and dates of all the 
trips, socials etc.
As usual, don’t forget, that EVERYONE is welcome to 

a member. I might present you with a membership form, 
but you can ignore it if you want, (most people usually 
do!) And, as always, I can be contacted electronically at:- 
raykirby@nottinghamcamra.org

TRIPS AND SOCIALS
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This year has seen lots of fantastic things happen and I can only say this year will
see more of the same. My business development manager Annie has agreed a West
Country Ale and Cider Festival in the summer, an October Fest of a least 70 beers in
amazingly October and the annual Christmas Real Ale Festival in early December.
They have agreed that guest ales at both the Ye Old Trip to Jerusalem and the Bell
Inn are an integral part of our portfolio and will continue to support the range as we
requested.  There is always a period of challenge in the setting up of what is an
unusual offer for them but contra to belief they are learning and are increasing the
selection of guest ales all the time. It has been commented to me and others that we
will not be allowed to sell guest ales and that these will go eventually.
On a more formal note Greene King have brought Hardy’s and Hanson’s, this was
not a aggressive take over and I can only say that Greene King have supported all
that we have planned for 2007/8.
Well for the record, since Greene King have been the parent owners of the Bell Inn
there has been a swing of nearly 17% of people drinking real ale from lagers. This
is a fact and shows that change might not suit most but also not all Kimberley Beers
were enjoyed by all of the people. It was interesting as I was berated by a CAMRA 
member for selling Ruddles County (formally brewed in Leicestershire), now brewed
in Bury St. Edmunds and then for not being loyal to Kimberley Ales and not selling
Kimberley Best Bitter (formally brewed in Kimberley) which is now brewed in Bury St.
Edmunds, that stumped him a little as he quickly changed the subject to Local Ales
and why we haven’t any on the bar.
Now someone please tell me where Prague Saaz Hops, good old USA Saaz Hops
and Fuggles Hops come from! nearly 8000 miles away and that’s Local Ale, but I
listened as he brought another pint of Abbott Ale quoting a give away price at 2.30
for a 5% beer, some you can not just win.
Anyway back to the point, what was is all about and what did I learn from the Pub of 

off I went to a branch meeting and know I know, strange because it was interesting
that CAMRA challenge the pub in all tense and purpose were as I believe that
companies to often challenge the team (wow! I hate that word) to a person who
never gets off the page in there image manuals or would never ever dream of 

entering a pub.
So off we went criteria in hand on a
cold late winter’s night, pouring with
rain, windswept and with the joys of 
the public bus service before us.
So after two pubs, we were in a taxi
ah! such comfort, after pub three
we were nearly back on schedule
then drinking in the forth a great

However, the night stopped there,

pub on our excursion, forty wasted
minuets waiting for a 9.30pm bus to
Lambley, public transport failed us
again.
Overall though the scoring is
over many visits often at different
times of the day and shows a

A FAMOUS YEAR FOR THE BELL INN
Nottingham CAMRA’s Pub of the Year 2006
Brian Rigby, General Manager, looks back

Firstly I would like to say that winning the Nottingham’s 
CAMRA Pub of the Year 2006 was a great award for the Bell

.
However, I was amazed at the honesty
in scoring the importance of scoring and
as to why the scores varied; it did seem
very fair and was not at all personal or 
preordained. Real Ale quality was a not
all important, this was the reason as to
why the pub had been selected in the

the branch members and the Pub of the

meetings, I always thought branch
meeting involved drinking and a plate of 
free sandwiches, maybe not then.
As an ongoing landlord of this famous
old pub I would like to remind customers
that the spoken word is often the easiest
way in which to put across your opinion,
I would say most landlords would enjoy
that honest feedback and take up the
challenge to improve there businesses
on a daily basis.  So after a year of great
reward from all of Nottingham’s customer 
and a few tourists to boot the one idea
I will take forward will be the thoughts
of customers, to this end we are going
to hold some customer focus meeting
here at the Bell Inn.  If you wish to attend
any of these meetings please contact us
through our website www.thebell-inn.
com.
As for the rest of the evening, well that
was a short walk up to the Forest Tavern,
a great venue with a selection of beers
second to none really, maybe we could
talk Greene King into some never say
never!  I then walked back to the Bell
Inn a busy little pub on the Old Market
Square, great beer, not to much smoke
and their toilets always come in handy.
As for public transport whenever it lives
up to the customer’s expectations I will
throw away my car key and forgo the
taxi, but as for this night they were late,
cold, no music and often I didn’t feel very
safe.
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richard’s real ale music diaryale rry
compiled by Richard Studeny
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or contact Richard on 07770 650431
Ale House, Tamworth Road, Long Eaton.  Live music every Friday
night.
Bell Inn, Angel Row, Nottingham 0115 947 5241 www.thebell-inn.
com Regular – Sun (lunch: 12.30-2 pm): Footwarmers; Sun eves
(from 9 pm): The Last Pedestrians and friends; Mon: Omega Jazz
Band; Tues: Johnny Johnstone Quintet. Note that the Saturday gigs
start at 10 pm. May – Weds 30: Pesky Alligators June – Sat 2: 4-
way Split; Weds 6: The Shore; Thurs 7: Pressure; Sat 9: North Sea
International; Weds 13: Sore Point; Sat 16: Silent Film Project and
Marc Miranda; Weds 20: TBA; Weds 27: Pesky Alligators; Sat 30:
Mood Indigo July – Weds 4; TBC; Sat 8: TBA; Weds 11: Mucky Pups;
Sat 14: Pugma-ho; Weds 18: North Sea International; Weds 25:
Pesky Alligators; Thurs 26: BSP; Sat 28: Mood Indigo
Bell Vue, Woodborough Road Regular – live music every Wednesday
night
Black Lion, Main Road, Radcliffe on Trent 0115 933 2138 Regular 
– Music Jam 1st Sunday of the month, occasional live music Friday
and Saturday evenings.
Bunkers Hill Inn, Hockley, Nottingham 0115 910 0114 Regular 
– Monday: open-mic night June – Fri 1: Freshman Taylor; Fri 8:
Harvest; Fri 15; Tom ‘Trash’ Taylor; Fri 22: Jason Hart; Fri 29: Harvest
July – Fri 6: Two Easy; Fri 13: Jennifer James; Fri 20: Jason Hart; Fri
27: Mark James August – Fri 3: Two Easy
Chestnut Tree
– Sat 2: Smokin’ Gun; Thurs 7 Electric Chilli; Sat 9: Stains; Thurs
14: Devils Advocate; Fri 15: What it Was; Sat 16: Metric Conversion;
Thurs 21: Pulse; Sat 23: Revolver; Thurs 28: Tightrope; Fri 29: Mick
Rutherford Band July – Thurs 5: Shades of Blue; Sat 7: Stumble
Brothers; Thurs 12:  Crusade; Fri 13: The Shore; Sat 14: All the Kings
Men; Thurs 19: Jimmy the Thief; Sat 21: Loaded Dice; Thurs 26:

Deux, 2 Clumber Avenue (off Sherwood Rise) 0115 985 6724 Regular 
– Sun: “We love” open-mic night; Thurs: Home Grown (showcase of 
Nottingham’s singer-songwriters) June – Sat 9: Folkwit Music Club
presents The Brute Chorus + Moony + Small Bear; Sat 23: FMC
presents Patrick Briscoe + Jess Bryant + Tom Wilman; July – Sat 7:
Wholesome Fish
Fellows, Morton & Clayton, Canal Street, Nottingham 0115 950 6795
www.fellowsmortonandclayton.co.uk occasional live music

, Noel Street, Hyson Green, Nottingham 0115 978
7072 Regular – Sunday night open mic June – Fri 8: El Gecko; Fri 15:
Harry & the Pedestrians; Fri 22: Pointy Boss; Fri 29: Northern Lights
July – Fri 6: Open Eyes; Fri 13: Pressure Drop; Fri 27: Pointy Boss
Gladstone Hotel, 45 Loscoe Road, Carrington 0115 912 9994
Regular – Weds nights: Carrington Triangle Folk Club meet in the
upstairs room from 8.30 pm
Golden Fleece
night open mic session with a guest artist on stage at 10.30 pm;
Thursday nights see regular live bands; Sunday nights offers Jazz
or World music

– Mondays open mic night; Thursdays various live music
Horse & Groom, 462 Radford Road, Basford 0115 970 3777
Occasional live music

, 1 Mill Street, Basford, Nottingham 0115 979 0884
Regular – live music the last Friday of the month
Johnson Arms, Abbey Street, Dunkirk 0115 978 6355 Occasional
live music.
Keans Head, 46 St Mary’s Gate, Nottingham 0115 947 4052 Regular 
– 1st Thursday of each month: The Hot Club
Lady Bay, Trent Boulevard, West Bridgford 0115 981 1228 Occasional
live music
Lincolnshire Poacher
live music
Lion Inn, 44 Mosley Street, Basford 0115 970 3506 Regular – Thurs:
Open mic night with Steve Bliss & Steve Dalton; Sun (1 pm till 4 pm):
various jazz artists June – Fri 1: Magic Car; Sat 2: Buzzard; Sun 3:
Teddy Fullick Quintet; Fri 8: Little Giant; Sat 9: No Fixed Abode; Fri
10: Dizzy Club; Fri 15; Stumble Brothers; Sat 16: Kick and Rush, Sun
17: The Frank Brooker & Bob Wilson Quintet; Fri 22: Jimmy the Thief;

Sat 23: The Sam Wilkinson Band; Sun 24: The Jake McMahon Quintet; Fri 29:
The Ruff; Sat 30: Tightrope;

, 1 Union Street, Beeston 0115 922 2320 Regular – Open-mic night
Thursdays; live music every Friday
Marquis of Granby, Granby June – Sat 2: Paul McClure & The Local Heroes;
Tues 5: Acoustic Set (8pm); Sat 9: The Fab 2; Sat 23: Alex Chapman; Sat 30th
TBC July – Tues 3: Acoustic Set (8pm); Sat 7: The Elderly Brothers (60s & 70s);

, Wilford Street, Nottingham 0115 941 7139 Occasional live music
Nags Head,
or Thursdays
Old Volunteer, 35 Burton Road, Carlton 0115 952 8651 Regular – live bands
every Friday evening and Sunday afternoons
Orange Tree, Shakespeare Street, Nottingham 0115 947 3239 Regular – Left
Lion live music session on the last Saturday of the month www.orangetree.
co.uk/notts
Pride of Erin
Sunday live music; Thurs: Irish folk music in the bar
Railway Inn, Station Road, Lowdham 0115 966 3214 Regular - Live music
every Sunday night
Red Lion, Alfreton Road, Canning Circus Regular – Tuesday evening open-mic
night

, 500 Derby Road, Lenton 0115 978 4958 Regular – Live
entertainment Sunday nights
Rose of England
bands in the upstairs room, admission charges may apply
Rosie O’Brien’s
music every Sunday afternoon (4 - 6 pm)
Southbank Bar, Trent Bridge 0115 945 5541 www.southbankbar.co.uk Regular 
– Friday nights: The Joe Strange Band May – Thurs 31: Tom Wardle June – Sat
2: Urban Intro; Sun 3: Fab 4; Mon 4: Richie Muir; Thurs 7: Herb Birds; Sat 9:
Nathan Wall Band; Sun 10: Buster; Mon 11: Robbo; Thurs 14: Richie Muir; Sat
16: The Sunset 3; Sun 17: Roy De Wired; Mon 18: Herb Birds; Thurs 21: Urban
2; Sat 23: TBA; Sun 24: Richie Muir Band; Mon 25: Nathan Wall; Thurs 28:
Robbo; Sat 30: Wild Wood July – Sun 1: Rolling Clones; Mon 2: Herb Birds;
Thurs 5: Richie Muir; Sat 7: Herb Birds; Sun 8: Buster; Mon 9: Kris Ward; Thurs
12: Herb Birds; Sat 14: Funktion; Sun 15: The Establishment; Mon 16: Tom
Wardle; Thurs 19: Richie Muir; Sat 21: Sticky Morales; Sun 22: Nathan Wall;
Mon 23: Herb Birds; Thurs 26: Robbo; Sat 28: Wild Wood; Sun 29: Fab 4: Mon
30: Richie Muir
Star Inn, 22 Middle Street, Beeston 0115 922 2234 Regular – Acoustic routes
‘open-mic’ night every Monday
Staunton Arms, Staunton Vale of Belvoir 01400 281062 Regular Dixie Cats
jazz band performs on the 2nd Thursday of the month

, Stratford Road, West Bridgford 0115 982 5981 (coincides with
their Brewery night) June – Tues 12: Richie Muir (Copper Dragon Brewery night)

, 33 Wollaton Street, Nottingham 0115 941 3414 Live music
most Friday nights.  Open till 1 am Friday & Saturday
Test Match Hotel, Gordon Square, West Bridgford 0115 9811 481 Occasional
live music

5650 Various artists – admission charges may apply
The Approach, Friar Lane, Nottingham 0115 950 6149.  Regular – Monday open
mic night; Live music every Wednesday: Urban Intro; Thursday: Fab 4; Friday:
Roy D Wired; Saturday nights: Tom Wardle and the Jo Strange Band

, 12-14 Queen’s Bridge Road, Nottingham 0115 985 0611 Regular 
– the Hot Club 4-6 pm on the last Sunday of the month
Victoria Hotel, Dovecote Lane, Beeston 0115 925 4049 Jazz every Monday
from 8.45 pm July music at the Victoria Beeston during the Summer Festival
– Sat 14: John Smith Quartet. / Hot Club; Sun 15: Adrian Byron Burns /.Ann
Duggan Band; Sat 21: Loman / TBA; Sun 22:- Magic Car / Kellys Heroes; Sat
28: Kick & Rush / Toetappers; Sun 29: Claude Bourbon / Richie Muir Band.
Music starts at approx. 1.30pm; Second spot at approx. 4.30 pm. Please note
that after 1st of July the Victoria will be NO SMOKING both inside and outside
in the garden.
White Swan, Church Street, Basford 0115 970 0394 Regular – live artist every
Saturday
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Although Steve says he is no fan of Greene
King he seeks, in his letter, to defend
them from the criticism they are receiving
in the Drinker.  I am not sure that he fully
appreciates the depth of feeling of many
local people against a company that has just
closed down what was Nottinghamshire’s
last remaining original brewery.  I am sorry

enjoyment of the magazine, but I, for one,
feel that I would be letting down my readers
if I did not have a go at them - I believe it to
be exactly what they want to hear!  A degree
of criticism has always been regarded to be
good journalism - try reading the restaurant
reviews in the quality press - and I feel that
my articles would be boring and lack impact
and, indeed, credibility if they only gave
praise.
Spyke Golding

Hi
As a CAMRA member from the western
extreme of the nearby Fenland Branch, I
often visit pubs in the Vale of Belvoir and
Nottingham for their good beer.  Whilst there
I always pick up a copy of NDD
good, readable magazine.
Many of the features are interesting and
informative - The ‘More Than A Brand’ item
is essential in highlighting just how some of 
the breweries are conning the consumer. 
However, as I read Issue 79 I noticed an
anti-Greene King trend, throughout the
magazine, that is starting to detract from
what are good articles:
1. Page 7 Kimberley Ales article - OK,
I understand how disappointing it is for 
Nottingham drinkers that the H&H Kimberly
Brewery has been taken over by GK, but I
think you have made the point, over the past
few issues, H&H beers aren’t the same.
2. Page 14 Letters - Both authors of the
letters seem to sense a strong anti-GK trend
but Spyke Golding’s reply appears weak
and has not really addressed the issues in
the letters.
3. Pages 18-21 In Praise of PUBlic
Transport - A very informative article
(despite the photo gaff - the two photos
of the White Hart Hotel) spoilt by Spyke’s
swipe at GK IPA on page 19 which is totally
irrelevant to the article (but no swipe or 
mention of Deuchars IPA which is only a
tad stronger at 3.8% and appears in Roger 
Protz’s ‘300 Beers to Try Before You Die’). 
However, I do like the way Spyke refers to
Greene King Kimberley Bitter and Greene
King Ruddles County earlier in this article.
Maybe this is the way forwards.
I am no fan of GK myself (give me a
Brewster’s, Oakham or Newby Wyke any
time) but let’s not let the frustration and
disappointment of their takeovers become
a vendetta and spoil your magazine, but
highlight their beers in the way Spyke has.
Regards,
Steve Doane

Dear Editor

used the Crown Inn at Beeston, at that time in the 60s the landlady was a
Mrs Marie Stevens. When she retired in, I think, 1976 after 40 odd years
there was a chap called Neville took over till he moved to the Three Ponds
at Nuthall.  The place closed, I think, in July 76 till April 77 when a new
lounge was built from old bricks from the cottages at the rear. They messed
up the back room by moving the back door.  Any one who remembers the
place will know what I mean, that’s progress and I accept that.  What I don’t
accept is the greed of the new owners Greene King, they should be called
Greed King.
I am currently boycotting the place after forty odd years of use due to the
greedy money grabbing brewery with two recent price rises, one at the start
of March.  I drink mild that rose by 3p to £2, in the words of the Brewery ‘to
round things off to make it easy accounting’ (Wish I could do that with my
pension).  Then it went up again by another 5p.  They said that was due to
the budget.  As far as I am aware beer went up by only 1p in the budget,
correct me if I’m wrong.  Twice in seven weeks is taking the p***.
Also the quality of the mild went from being good full bodied and tasty to a

drink bitter what had happened.  I do drink the bitter (at the new Venture
club in Beeston) even that has changed its taste, very yeasty.  Now thank
God Beeston has the Victoria.  I don’t mind paying (at the time of writing)
£2 for Harvest Pale or £1.90 for Rylands Gold, they are both good beers.  I
support the local micro breweries.
I think our water must be better than that at Bury St Edmunds.
RIP H&H
Yours sincerely
B Draycott
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roundrroround
with Ray Kirby

rr

In recent months, since the
takeover of the Hardys & Hansons
estate by Greene King, I have
noticed a large increase in the
prices charged.  In the Beacon,
Aspley Lane, the mild has
risen from £1.70 to £2.03.  The
Portland has gone from £1.76 to
£2.  Also, talking to the landlords
they tell me that all of their prices
have risen sharply, even things
like mixers which were £7 odd
for a case of 48 but are now £6
odd for a case of only 24!! Their 
prices seem to be rising all the
time and can somebody tell me,

into shareholders pockets or into
the pocket of the greedy little man
in charge?  I would like to know,
so please get in touch, if you have
any idea.
Also, I know they are a cask ale
brewery and I like to support all
cask ales, but why is the quality of 
the GK IPA so poor?  Is it bland,
so as not to upset anyone?  Or do
they produce too much, too quickly,
to allow it to condition properly?  It
won a CAMRA award a few years
ago, now I can’t believe it was the
same beer that appears on the

bars of a lot of our pubs.  I smell a rat
somewhere.
On a happier note, the outlets giving

Another three pubs have joined
the ever-growing list, and one has
changed their arrangements slightly.
The change is at the Approach.  On
Mondays, all LocAle beers are being
offered at £1.80 a pint between 8pm
and 11pm. NO CAMRA discount will be
available at these times, but at all other 
times it will be the normal 20p a pint.
Now for the new outlets.  First up is
the White Horse at Ruddington, 20p
a pint discount is available at any
time (note, this will also apply during
their beer festival, which runs from
May 31st to June 3rd).  As an extra,
for those wishing to make a day out
in Ruddington, food will be served in
the Stables beer garden, lunch and
evenings every day (except Mondays)
until the end of the summer, and they
are having barbeques at the weekends.
The Queen Adelaide, on Windmill
Lane is also offering a 20p off a pint
discount.  They stock two beers and
trade is going well (the latest were from
the Full Mash brewery at Stapleford).
The third is the Sun Inn at Eastwood;
here we are being offered a 15p a pint

discount at all times.  This will start on
Friday June 1st.
These join the Navigation on Wilford
Street which is offering 10p off a pint; all
day, every day.  At Fellows, Southbank
and the Globe, you can get a 20p
discount on all pints (and 10p off a half in
Fellows, Southbank and the Globe).  This
is available at all times. (The Approach
is mentioned above).  There is 25p off a
pint, Wednesday to Sunday, at the Three
Crowns at Ruddington, (this coupled with
the White Horse above, now makes two
pubs in Ruddington) and the Salutation
which is offering 20p off all pints over 
£2.19 (don’t forget that this is in the SIBA 
scheme, so a lot of micro brewery beers
are now on offer).
So please take advantage of these
reductions, so that the various hostelries
know that we do appreciate their generous
offers.
All the above offers can be obtained by
simply showing your CAMRA membership
card. As the credit card adverts say, “never 
leave home without it”!
There has never been a better time to
be a CAMRA member, so if you aren’t a
member, you had better join, quick!!
And 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.
Cheers, Ray

The Nottingham CAMRA Pub of the
Year for 2007 is the Lincolnshire
Poacherr
When a pub is nominated for the POTY 
award, it is visited by the judging team
on a number of occasions over a period
of time.  The team was consistently
impressed by the Poacher with its
welcoming atmosphere and friendly and

organises real ale orientated social
events such as brewery evenings and
brewery trips.  This is as well as top
quality beer!
Congratulations to Karen and all the
staff at the Poacher.  Nottingham
CAMRA will be making a presentation
to Karen on Wednesday, 20th June.
Everyone is welcome  to attend.                               

POACHER
GOES POTY!

The Lewes Arms has had Harvey’s Best
Bitter reinstated following a vociferous
campaign by locals following its removal
by Green King. Adam Collett, marketing
director for Greene King’s managed
pubs, acknowledged his company had
“underestimated the strength of feeling
which led to many locals boycotting what
was once a great British pub. As a result,
it has lost some of its character and
greatness.” Although he defended Greene
King’s right to remove the beer from the
pub “and, where we choose, not to sell
rival beers”, he admitted the group “did
not fully appreciate its special position in
Lewes as the former ‘Brewery Tap’, or take
into account its history and traditions”.

The Larwood and Voce at Trent
Bridge cricket Ground is to have a
refurbishment. The pub should reopen on
20th June hopefully with some real ale on
the bar.

The Cock and Hoop has been awarded
Best Traditional Pub at the Nottingham
Bar and Club Awards 2007. The pub has
recently extended the menu and now
serve food until 10pm on weekdays.
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Tel: 0115 985 1615
www.castlerockbrewery.co.uk

Kings of the Castle Rock
Now

Available!
Bottle

Conditioned

Hemlock &
Elsie Mo 

Canalhouse
bar & Restaurant

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

Castle Rock Harvest Pale & Hemlock
plus Batemans Valiant
available at all times

www.tynemill.co.uk

Three guest beers at weekends
Function room available
for up to 200 people
GOOD FOOD SERVED 12-9 Mon - Thu

12-7 Fri - Sat, 12-5 Sunday

The monthly wildlife beers are continuing throughout 
2007, Common Blue for June (A 3.8% brew with 
mixed grist including rye and oats with subtle hop 
character.)
Skylark for July (A 4.6% refreshing wheat beer, 

Castle Rock Wildlife Beers

The following pubs have all been granted Cask Marque
status, The Greyhound, 85 High Road, Beeston; The
Sherwin Arms, Derby Road, Bramcote; The Plank &
Leggit, Tamworth Road, Sawley; The Sherwood Ranger,
Chapel Lane, Ravenshead and The Hutt, Nottingham
Road, Ravenshead.

CAMRA has announced the National Champion Cider 
and Perry following an exhaustive contest at the Reading

weekend. Judges sampled more than 140 ciders and

The Cider National Champion is West Croft Janet’s Jungle
Juice from Somerset whilst the Perry National Champion
is Hartlands from Gloucestershire.

S
N

IP
P

E
T

S



12 www.nottinghamcamra.org June / July 2007

For some time former pub landlord Brian Cooper, who
lives in the village, had been nagging the “hart’s” landlord,
Wayne Moore, to set up a brewery.  He said the pub had
the ideal location in the ‘old cart shed barn’ which is
several hundred years old.
The idea of the brewery was kicked around for a
considerable time before Wayne and Brian heard that
the Broadstone Brewery in Retford had closed and over 
several pints they decided to enquire about buying thee
plant.  The next day Wayne received a call from Brian to
say that they were now the proud owners of a brewing
plant!
That was back in August 2006 and since then it has
undergone comprehensive refurbishment including a
major aesthetic overhaul to the brewery ‘pots n pans’,
including wood cladding, and the addition of new
fermenters. The barn itself has been altered to incorporate
large glass doors and viewing windows allowing the
enthusiast unrivalled access to the brewery, within the
comfort of the beer garden of the White Hart.
The new venture has been named the Idle Brewery in

Landlord” went on sale in early May.  The 4.6% beer 
has been very well received; it is a smooth, rich-copper 
coloured premium bitter.  A second brew “Idle Brewer”, a
refreshing, hoppy, golden ale at 5%, was produced mid-
May and both beers were scheduled to appear at Newark
Beer Festival at the end of the month.  Brian Cooper is
doing much of the brewing work but he has had advice
and guidance from former Springhead and Broadstone
brewer Alan Gill.
Meanwhile, news has reached us of a brewery that started
production in March, but this is a far different venture to
most we cover in this column.  In fact, it is very unlikely
that the beers will appear at Nottingham Beer Festival
(no, I am not accepting the challenge this time – but if 
you would like to fetch it for us please get in touch!) as
the brewery is located a two and a half hour ferry journey
from the Scottish port of Oban.  The Colonsay Brewery is
based on the Atlantic island from which it takes its name.
Three core beers are brewed, Colonsay Lager - 4.4 %,
Colonsay 80/- Ale - 4.2% and Colonsay IPA - 3.9%, plus
a number of seasonal specialities.
So how did a 5-barrel plant come to be set up on a
remote South Hebridean island with a population of just
120?  Well, let the owners explain, “We looked at various
possibilities to establish a sustainable business on the
island we love and brewing won hands down.  It’s a no
brainer – enter a competitive industry with your production
based on a remote island with high freight charges to get

subject to frequent disruption as poor weather stops the
ferry.  Your immediate market is limited to less than 50
people.  It’s obvious how easy it was to persuade the
bank to back us.  There’s an old saying in these parts – if 

it’s easy it’s not worth doing and we agree. Brewing here
is not straightforward – but the quality of the ale and lager 
we produce makes it worthwhile.  We hope you agree.”
The three guys running the brewery also have another 
set of jobs to perform as part of the island community.
The brewery boss Keith Johnston may be found at
various times delivering the island mail, working at the
pier on ferry days, and most importantly in Corncrake
Towers editing the island’s web newspaper.  The Brewer 
- Rob Pocklington - learned about beer and the brewing
business at his father’s knee and became such an expert

love of brewing he wishes he’d never laid a brick in his

occasional oyster farmhand, golf course green keeper,
bed and breakfast host, councillor and construction
consultant The Other Brewer - Chris Nisbet is Colonsay’s

happened there for the last 25 years they often wonder 
what he does.  When he’s not developing the island, or 

his own home.  Chris is also the assistant electricity

well with brewing because when the power goes off, the

fault. Chris also works on the pier at ferry times and seems
to spend a lot of time attending mainland conferences of 
strange organisations, but at least he can bring some
ingredients back with him.
Actually it all sounds rather superb to me, perhaps I will
have to go and fetch some beer after all!

ews brewingewewss brerewewing
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What nationality was painter El Greco? 2 Name the a th f ‘Mill th Fl ’1. What nationality was painter El Greco?  2. Name the author of ‘Mill on the Floss’ and ‘Adam Bede’.  3. Robert Lindsay and Zoe Wanamaker star in which BBC TV comedy?  4. Which Labour Party Minister claimed in February 2007 that Winston Churchill was his role model?  5. ‘The Kaiser Chiefs’ had a number one hit in February 2007 with which song?  6. What was the title of ‘The Killers’ album which was in the charts in February 2007?  7. The Paul Ince is the manager of which Coca Cola League two club?  8. Which animal is cowardly in ‘The Wizard of Oz’?  9. In mythology which titan bore 

female fox?  13. In which county is Southampton?  14. Michael Foot is a former leader 

Quiz number 27 from Gordon - answers on back pageQuiz number 27 from Gordon - answers on back page

Beer & Cider Festival. After quite a lot of enquiries at different venues in the area, the 

Newstead Miners Welfare was selected. The opportunity was also taken to alter the date 

due to the bad weather conditions that were often experienced in February during the 

Newstead Station on the Robin Hood Line is within sight of the Welfare, and there are 

regular buses to Newstead Village, with only a short walk to the miner’s welfare.  There 

is also a large free car park. The festival will also be opening for an extra evening on the 

Thursday.
There will be a large range of the best real ales, of all types and styles, from all around 

the country, plus some continental lagers.  The Cider and Perry stand will again have an 

excellent range of the very best real ciders and perries from traditional producers.

There will be entertainment. On Thursday there is an Open Mic Night hosted by Andy 

White of Pink & Blues, where local artists can get some experience and exposure. Note! 

This is not Karaoke, all the music will be live, and of good quality! If you are a local amateur 

musician and would like to play at this event please contact Pink on 07792 597103

Friday evening features The Jalapeno’s plus Calm Down, Saturday lunchtime hosts The 

Ripley Morris Men whilst on Saturday evening there is The Crew plus Jellyroll Jackson & 

the Boogie Kings.

Keep checking the website 
 for more information and details.

Nigel Heathcote
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S The Old Moot Hall Inn has been renamed The Moot following a
refurbishment. There is new paintwork and seating.

The Rolleston Crown is now open at lunchtimes from
Wednesday to Sunday. They also have a website www.
therollestoncrown.com

Stephen & Angela Taylor have taken over the Oddfellows Arms
at Kegworth. The pub has also had a minor refurbishment.
Nottingham Brewery supply many of the beers available.

The Cape, fomerly the Priory, has opened in Hockley. The pub
is still owned by Barracuda.  It now has three handpumps,
currently seen have been Bombardier and Deuchars IPA.

Erewash Valley
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill

Sawley, is celebrating 15 years on 30th July.  A constant in Gavin s
range of real ales is the ever-popular Marston’s Pedigree, demand

A new company, Turnstone Taverns, have the leasehold to Alcazar 
brewery and are now supplying the Little Acorn, Awsworth Road,
Ilkeston with the Basford brewed beer.
Two more pubs are planned for Ilkeston.  Peter Clay, who has

the Market Place and, when renovation is completed, it will be
named the Queens Council. No electronic distractions are being
incorporated so it sounds promising.  The other new licensed
premises will be next to the Poplar on Bath Street, although apart
from knowing that it will be named the Bath House, no information
is currently available.
Planning approval has been granted at the Glory Hole, Sandiacre,
and a late summer opening is scheduled.

house beer for the Seven Oaks, Stanton.
Long Eaton’s Old Ale House has been painted bright yellow and
renamed, appropriately, the Barge Inn.  On our visit, six beers were
on tap, including Caledonian XP, and Nottingham Brewery may
soon feature.

g pp y
national breweries.
Entry is free and the beer festival will be held in a marquee in their 
large beer garden, but don’t  worry about a warm midsummer day
equating to warm beer – cooling jackets, along with immersion
cooling is being used.
Live music will be provided on all three nights so you can enjoy
some sounds with your beer, and food will also be available between
12.00pm and 4.00pm every day, and 6.00pm until 9.00pm on the
Friday and Saturday
You will have the opportunity to vote for your ‘Beer of the Year’ with
all of the entrants having their name drawn out of a hat to win a meal
for two in the Plough’s restaurant.  The winning beer will then feature
as the Plough’s main guest beer for the following four weeks, giving
you plenty of opportunity to see if you agree with the majority verdict!
Set in tranquil surroundings in Normanton on the Wolds, you’d be
forgiven for not even knowing that the Plough exists even if you’ve
lived in the Nottingham area all your life!  The pub is tucked away

town’s Co-op will have been done and dusted and we’ll have a
review of the proceedings in the next issue of ND.
Meanwhile, the Needlemakers’ Arms on Kensington Street,
Ilkeston has been voted Pub of the Year for the second
year running, by
Erewash CAMRA 
members.  Good beer 
from independent
breweries, traditional
pub games and
a warm welcome
from mine hosts,
Charles and Chris
Houghton, have made
the Needlemakers’
the quintessential
community pub.  In a keenly fought contest, the Poacher on
Ilkeston’s South Street was runner-up, courtesy of a tasteful
refurbishment that retained its three-roomed layout.  Nottingham
Extra Pale Ale, Black Sheep Best Bitter and a guest are always
on tap.

The Plough Inn - June 15 to 17

just off the A606 Melton Road between Tollerton and Stanton on
the Wolds and is only a few miles from Nottingham City Centre. 
So, as you sit in the large and relaxing beer garden, it’s hard to
imagine that you’re only a few miles out of town. It feels like you’re
in the middle of rural England!  In the meantime, why not pop along
and sample one of the four, well kept, cask conditioned ales with
Theakstons Best, Charles Wells Bombardier and London Pride
being the ‘regulars’, plus a frequently changing guest ale that’s
always available?  You could also visit the popular restaurant which
serves traditional, home-made food and is now featured in the
Michelin Pub Guide.
During the day you can get to the Plough on the no.19 Nottingham
to Melton and Oakham bus service. Alternatively it is only a 15
minute walk from Plumtree which you can reach, daytime and
evenings on the Trent Barton Keyworth Connection service.
To book a table, or for further information, talk to Mark or Rachael
on 0115 937 2401.

The Conservative Club, Church Street, Heanor has been
declared Erewash Valley CAMRA Club of the Year.  The
Mundy lounge is an oasis of calm in a bustling town centre and

brewed Leadmill beer is always presented in tip-top condition. 
For diary dates, see back page
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You will all have heard the saying,” Been there, done that, got
the T Shirt.” It probably sums me up perfectly!
Over the last forty years I have been to every English Football
Ground, County Cricket Ground, Speedway Track and Ice
Hockey Rink. I was also Vice Captain of Sneinton CCC in
1981, a team that won the league.  I have also been a football
referee. Have you got the connection yet?
All these sporting interests lead to one thing, the nearest real
ale pub.  I was once addicted to places like the Bier Kellers
of this world, such as the one opposite the Midland Station,
which some of our older members might remember.  I soon
got fed up of the inevitable thumping headache that you got
the next morning.
One Saturday afternoon, whilst at a Forest match, I overheard
our present Treasurer, Steve, talking about a certain
Nottingham Beer Festival.  I went along that evening and
queued for over 2 hours to get in.  Boy was it worth it!  I was
completely and instantly hooked, despite the festival running
out of beer!

the County Bookshop on Parliament Street.  So off I went,
ticking pubs and various ales.  My next objective was to join
CAMRA.  I must have been a member for over 25 years!  After 
moving to live in Ruddington in 1990, I was elected onto the
Nottingham Branch Committee as Membership Secretary. 
This was a very rewarding position.  I used to blitz the village
and the City Centre with membership forms, which worked, as
we went from 600 to nearly 850 members.  I have also been

which was a very demanding job. So Alan and Ray, good luck
to both of you!
For the past 11 years I have been a serious birdwatcher 
(twitcher to the uninitiated).  I have 431 species on my British
Bird list, which has been gathered by numerous visits to the
Isles of Scilly, Scotland, Wales, Southern Ireland and every
county in England.  All this ties in very nicely with visiting pubs
and talking to members around the country.
Being elected as Vice Chairman is a great honour for me and
I shall be working with the rest of the Committee to make
Nottingham the best branch.  However we must not “rest on
our laurels”.  We only have to look at what has happened

Hansons.
So to all our readers
I say to you, get into
your local pubs and,
most of all, drink the
local beer.  If there
is none available,
then have a chat
with the landlord and
advise them that
there are plenty of 
local breweries.  If 
we don’t support
them, then they will
either close or be
swallowed up by the
dreaded “Big Six”.
Finally, thanks for 
reading this article
and, oh yes, “mine’s
a pint of mild, please!

Words from the New Vice Chairman
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Dave Willans, Director of Great Northern Inns
Limited who own the Approach said,
“The Approach is proud to be on-board with
the LocAle scheme.  The two local beers
we stock from Mallard’s and the Nottingham
Brewery already outsell any national branded
beer by three-to-one, so following the launch
of the LocAle scheme, hopefully things can
only get better as far as the sale of locally
brewed beers is concerned.  This has got
to be a positive step forward into helping to
save the environment where beer miles are
concerned”.
Blanket coverage by the Nottingham
media, and by publications such as What’s
Brewing, as well as additional mentions
in the trade press including The Publican,

put the scheme ‘on the map’ and created
interest from both out of town publicans
and breweries.
Alan Morgan of Bath based Abbey Ales,
is supportive of the idea.  In a recent
e-mail to Nottingham CAMRA, Alan said,
“I’m fully behind your campaign which
when proved successful will hopefully be

adapted nationally.  When I started
Abbey Ales 10 years
ago people thought I
was mad by limiting
supplies to a 20 mile
radius of the brewery
but it has worked
for us and although
very small, we are
still here and still very
successful.  Not only do
we enjoy a very healthy
local trade, but we hear 
that people come to
Bath to try our beer”.
So what is this ‘beer 
miles concept’, or 
‘LocAle’ all about?
Since the mid-nineties,
an increasing number 
of craft breweries have

Save the Environment…Drink Loca

UNLIKE CERTAIN LOCAL FOOTBALL TEAMS, Nottingham’s LocAle scheme is
certainly on the up.
The “beer miles” concept, a joint venture between Nottingham CAMRA and
Nottinghamshire Transport 2000 has certainly made an impact since it’s press
launch at the Approach bar, Nottingham during April.

sprung up in the area producing some
outstandingly good beer.  Within the greater 
Nottingham conurbation, we have Alcazar,
Castle Rock, Caythorpe, Full Mash, Holland,
Magpie, Mallard and Nottingham breweries,
with several others not very far away.
Unfortunately, these breweries’ beers are not

kept off the bar by the corporate power of the
big brewers fuelled by massive advertising
budgets.  Many pubs cannot buy in the beers
they would like to sell, and their customers
would like to drink, because of restrictive
agreements by their owners who insist on
beers being bought through them.  But ways
can often be found to get locally brewed
beers on sale in pubs if the will is there,
such as through the direct delivery scheme
operated by SIBA (Society of Independent
Brewers).
To encourage the take up of local beers in
our pubs, LocAle was born.  This unique
accreditation will be awarded to pubs which
pledge to always offer at least one locally
brewed real ale on their bar.
Pubs will be given point of sale material,
window stickers, and posters to promote
their accreditation, plus publicity in ND, at the
Nottingham CAMRA Beer & Cider Festival
(Thursday, October 18 – Sunday, October 
21), and on the Nottingham CAMRA web site,
and wherever else the opportunity arises.
The LocAle scheme is not intended to reduce
the number or range of guest beers seen
in our pubs; on the contrary, the organisers
welcome the interest and variety that they
bring to the local pub scene.  Steve Westby,
LocAle project co-ordinator said, “What
we are trying to do is encourage the sale
of locally brewed ales as a regular beer in
local pubs, in place of pretty ordinary beers,
shipped in from beer factories elsewhere in
the country”.

The LocAle scheme is operated by the Nottingham Branch of CAMRA (Campaign for 

Real Ale) and the environmental lobby group Nottinghamshire Transport 2000. 

HELP THE LOCAL ECONOMY & PROTECT

THE ENVIRONMENT BY DRINKING BEER!

3. Put the glass of quality locally 

brewed ale to your lips and enjoy!

HOW?
1. Look for pubs displaying this 

“LocAle” (pictured left)

2. Order a real ale from the pump 

displaying the “LocAle local brew" 

sign

And we all benefit...

The environment will benefit as these local beers will 

have been delivered from just down the road rather 

than trucked from hundreds of miles away like many 

of the nationally advertised brands. This  greatly helps 

the environment by reducing both  pollutants and 

road congestion. 

The local economy will benefit from the growth of the 

local breweries.  This will help towards offsetting the 

damage caused to the local economy by the takeover 

and subsequent closure of our four succesful  major 

breweries, Hardys and Hansons, Home, Mansfield and 

Shipstones.

The local community will benefit from a sense of 

loyalty and local pride towards local beers with which 

they can identify.

Customers will benefit as they have the choice of 

drinking a quality local real ale.

Pubs wishing to apply for 

accreditation should contact 

Nottingham CAMRA by calling 

0115 9640639 or emailing 

locale@nottinghamcamra.org



June / July 2007 www.nottinghamcamra.org      17

Fact
Food & drink transport accounts for 25%

of all HGV vehicle kilometres in the U.K. 

Just imagine how road congestion would 

be reduced if we all ate and drank local 

produce!  This information comes from a 

DEFRA publication: ‘The Validity of Food 

Miles as an Indicator of Sustainable 

Development’.
[http://statistics.defra.gov.uk/esg/reports/

foodmiles/execsumm.pdf page 4]

Fact
£10 spent on locally supplied goods 

generates £25 for the local economy, 

thus helping other local enterprises, 

creating more economic activity, local 

jobs and making other local services 

more viable.
Fact
By 1998, just four giant brewing 

corporations dominated with 83% of the 

UK market.

Case study
Until recently, one of the local pubs
always used to stock a “Yorkshire
Bitter” as its regular real ale.  This
uninspiring 3.5% beer purported to
come from a brewery in Halifax, but in
fact this had closed in 1996 and this
so called, “Yorkshire Bitter” is in fact
brewed in Cheshire!  Why on earth
this pub could not have stocked one
of our excellent local brews instead is
a mystery!

l!

Members of Nottingham CAMRA seen at the recent AGM and Members 

Weekend at Wolverhampton proudly wearing their LocAle T-shirts.

As a result,

quality local
real ale

delivered from
just down the road rather than from hundreds of miles away

breweries

local pride
towards local beers they can be proud of
David Thornhill, Nottinghamshire Transport 2000 Chair said,
“The doom and gloom reported almost daily in the media of 
impending disaster due to climate change or destruction of 
our environment often suggests we all need to make huge
changes to our lifestyles.  This is not the case and just a
few small steps could make all the difference.  The LocAle
scheme is a perfect example – all we are asking people
to do is to support our local breweries.  Drinking locally
brewed beer is hardly a lifestyle change at all, but it could

Richard Studeny, Nottingham CAMRA Chairman said, “
The LocAle scheme is set to lead the way nationwide,
highlighting environmental issues such as the unnecessary
over-use of fossil fuels in transporting what effectively is
99% water,  hundreds of miles across Britain, and the long-
term impact this might have on global warming.”
“It will hopefully also get the message across to people to
think about the origin of the products they are buying, and if 
they, as consumers, are contributing to the local economy in

us all.”

Pubs wishing to apply for accreditation should contact Nottingham CAMRA by 

calling 0115 9640639 or emailing locale@nottinghamcamra.org

Tynemill Ltd, Pub People Company, and Great Northern Inns Ltd are three of the 

pub companies that have signed up to the scheme.

Approach, Friar Lane, City Centre; Broadway, Broad Street, City Centre; 

Bunkers Hill Inn, Hockley, City Centre; Canalhouse, Canal Street, City Centre; 

Road, City Centre; Fox and Crown, Church Street, Old Basford; Gatehouse, 

Derby Road, City Centre; Globe, London Road, City Centre; Hop Pole, High 

Road, Beeston; Horse and Groom, Radford Road, New Basford; Horse and 

Jockey, Mill Street, Old Basford; Horse Chestnut, Main Road, Radcliffe-

on-Trent; Kean’s Head, St Mary’s Gate, City Centre; Lincolnshire Poacher, 

Union Street, Beeston; Monkey Tree, Bridgford Road, West Bridgford; The Old 

Moot Hall, Carlton Road, City Centre; Newshouse, Canal Street, City Centre; 

Plough, St. Peters Street, Radford; Reindeer, Hoveringham; Southbank, Trent 

Bridge; Stratford Haven, Stratford Road, West Bridgford; Three Wheatsheaves, 

Derby Road, Lenton; Vat and Fiddle, Queens Bridge Road, City Centre, The 

Greyhound, High Road, Beeston, and Victoria, Dovecote Lane, Beeston

L
heme

If you get onto the tram today you can be sure of a big surprise…The Green 
Dragon in Hucknall is the last stop for more than just the tram commuters. 
A group of ghost hunters recently stopped off to see if the rumours were true 

drinks!
Adrian Thornton, the landlord says: “Both my partner Linda and I are fans 
of Most Haunted so we were naturally interested in what the medium had to 
say.”  

is a little girl and boy who reside in the cellar, who enjoy playing games.  
The little girl has been known to turn the lights on and off and occasionally 
shuts the door on unsuspecting bar staff that are changing barrels.   A past 

“We were a little sceptical until she described Bill, a regular drinker at the 
pub throughout his life and who now resides in exactly the same place, 
standing at the bar,” says Adrian.   “We asked other customers if they 
remembered him, and their descriptions matched exactly!”

world and the next!

An unnatural range of spirits on 
offer at the Green Dragon
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First, some bad news for bus users.  NCT fares are set to increase on 20th May.  Adult singles rise by
15p on a short hop, and 10p on a longer one, whilst day tickets go up by 20p and Kangaroos by 30p.
Yearlong Easy Rider City cards, however, go down by £5 to £345.  Full details are available on their 
website, www.nctx.co.uk.

In Praise ofIn Pr i e fof PUBPUBlic Tralic TrTr
No. 47 of a series in which Spyke Golding looks at the use of buses, trams, trains

We’ve all heard of “Silver Surfers”, a term
referring to the increasing number of older 
people who are becoming computer literate
and using the Internet.  Well, I’m delighted
to have discovered a new breed: the
Silver Slurpers!  These wonderful people
are over 60s who are using their free bus
passes to do some of my crawls, and, of 
course, many of their own (a colleague
suggested the name “Creaky Crawlies”
but I felt some people might take offence).

body of drinkers is that I have been asked
to explain exactly where and when these
cards can be used – so here goes!  Just
to complicate matters, it depends whether 
you live in the City or the County.
City dwellers of 60 or more years can

at the NCT Travel Centre in the square,
and handing it in with proof of age, when
the free photo card will be issued.  Many
younger people with disabilities are also
eligible for a similar card.  Except between
7.30 and 9.30am on weekdays (when half 
fare must be paid), in addition to free bus
and tram travel within the Citycard area,
Senior Citycard holders can travel free
of charge on all bus and tram services
outside of the City provided the journey

(see page 20).
There are two exceptions – the Red
Arrow and the Transpeak, on which half 
fare must be paid.  The second diagram
shows how far you can go (routes in red

are the half fare ones, green are free).
County dwellers need to apply to their 
local council for a free card.  They are
better off than City dwellers in two ways.
Their journey needs to either start or 

or Worksop, this is still free whereas a
Citycard holder would have to pay half fare
on the second leg.  They also receive half 
price train travel on the following routes
(but not between Newark and Retford on
the East Coast Main Line):
All very complicated, so I hope this had
made things a little bit clearer.  It will
certainly help me, as I will be eligible

myself in a couple of years!
And so to this months pub-crawl – Quorn.
Originally known as Quorndon, its name
is said to derive from cweordun, Old
English for “hill, where milestones are
quarried”.  They got a lot of meaning into
one small word, those Old English!  Its
name was shortened to Quorn in 1889,

similarity to the name of another village,

Quarndon, a few miles away.  It was well
known for fox hunting, a sport that I, for 
one, am glad to have seen criminalized.
It has a station on the preserved Great
Central Steam Railway called Quorn and
Woodhouse, which can be reached from
Loughborough.  On summer weekends,
hourly services operate in the daytime;
on weekdays there are just three trains a
day.
A cheap and easy way to get there is by
Arriva bus.  Service 99 from Nottingham
Broadmarsh to Loughborough operates
hourly during the day until 15.15, then at
16.25, 17.25, and on Thu Fri &Sat only,
19.10.  Return services are hourly until
16.34, then at 17.48 and, on Thu Fri &
Sat only, at 18.25, 20.25 and 22.25.  Buy
a £4.40 Day Rover  ticket and you can
connect onto a service 127 at High Street
for the short ride to Quorn; these operate
frequently by day and hourly by night; get
the 21.44 to connect with the last bus to
Nottingham.  Note that you need to walk
around the corner into Baxter Gate to
get this connection. For readers living
in the area, the 99 also stops in or near 
Ruddington and in all villages on the A60.
Alight at the Quorndon Fox (1), a large
roadhouse that is meal orientated but

• Nottm-Newark-Lincoln
• Nottm-Bingham-Grantham
• Nottm-Long Eaton-Derby
• Nottm-Loughborough-Leicester 

• Nottm-Langley Mill-Alfreton-

  (including Meadowhall)
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spyke.golding@ntlworld.com

tansportnsporportaan port
 and planes to visit pubs

serves a decent pint of Draught Bass
– a beer that seems to have improved
since it’s move to Marstons.  I love the
sign here, because it is the fox that is
blowing the hunting horn – getting its
own back?  From 1740 to 1919 it was
called the Double Necked Swan, after 
which it became a private dwelling before
reverting to a pub in 1939.  The now open

carpeted.  The wooden tables and chairs
are of many diverse kinds, and there are
some most unusual brass and glass fruit
juice dispensers on the bar.  There are
picnic tables at the front, and a superb
garden to the rear with some proper tables
and chairs, as well as the all-in-one kind.
The old square tower out there was once
used to look out for coaches, so that food
could be prepared in advance.  There is

pies, sausages, salads and daily specials
at reasonable prices, including a fresh

was very tempting when I called.
The White Hart (2) served me with one of 
the best pints of Timothy Taylor’s Landlord
I have had in some months, along with
Adnam’s Broadside, Charles Wells
Bombardier, Green King IPA and a guest
– Theakston’s Olde Peculier on my visit.

A personal friend
who lived in Quorn
for many years
rates this as the
best beer here, and
whilst I, too, was
impressed, I did

beer in the other 
pubs on the night.
The front room has
quarry tiles at the
pleasant wooden
bar then carpeting,
a beamed ceiling
and cushioned
chairs and settles
and a saucy Café

Society framed poster.  An old butter churn
stands near the entrance to the back bar,
which is in a more modern style with light
pine panelling.  Outside is to be found a
patio drinking area on a raised platform
– so no muddy feet here!
The rather brasher Apple Tree (3) has two
rooms decorated in a modern style with
light pine furniture and panelling.  Both
rooms have large screen Sky Sports
and the bar has darts, a signed vaulting
pole hanging from the ceiling and a golf 
club made from one of the Queen Mary’s
propellers on the wall.  “Fascinating”, I
said, as a local explained to me what this
was. “Bizarre”, he replied.  There’s a good
choice of well-kept beers here – Adnam’s
Bitter, Woodford’s Wherry, Marston’s
Pedigree and Theakston’s Mild.  Outside,
there are picnic tables at the front, and a
garden area with children’s playground at
the rear.
The White Horse (4) sold me one of the
most expensive pints of Tiger I have
ever had in an Everards tied house
- £2.70! It was on good form, though,

and their Beacon was also available
along with Adnams Bitter and Charles
Wells Bombardier.  It is a large, open
plan pub with some separate drinking
areas, a beamed ceiling contrasting with
modern décor, a lively young clientele
and a cracking blonde barmaid.  There’s
a function room at the rear where a live
band was noisily entertaining a private
party, and a pleasant patio drinking area
from which you can admire the delightful
thatched cottage across the road.
Just over the road, the Royal Oak (5) is
also known as Dim’s Dispensary; but they
were far too busy on a Friday night for 

is popular with a young crowd, and the
music is a little loud, but the atmosphere
is good and there is a quieter back room.
There is yet another beamed ceiling, and
the woodchip-covered walls are painted
in cream and red.  The beers are Timothy
Taylor’s Landlord (£2.70 again!) and

There are several outside drinking areas
including one in a gazebo with heaters
and red lighting.  I’m sure that it will do
well come July when the smoking ban
comes into force, something I, for one, am
looking forward to.

Arms (6), an original Marston’s tied
house and a true village local, opposite
a splendid row of terraced thatched
cottages.  The Pedigree was one of the
best pints of this beer I’ve tried in some
time – so good I had to rush back to the
bar for another before my bus was due!  I
needn’t have hurried though - it was 15
minutes late!  Marston’s seasonal beers
and Banks’s Bitter are also on tap here.
There are three rooms, a bar with darts,
a lounge and a tiny snug.  The lounge,
which is beamed and has cream-painted
walls and an attractive carpet, houses a
scale model of the pub.
When you go for the bus, you will see a
“Star Track” device that counts down to
when your service is due.  It showed mine
as ten minutes late – but after reaching
zero minutes, it just went blank and the

it with a pinch of salt!
map on page 20
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Citycard area.

- 9.30am on weekdays.
The map below shows some of the places that can be reached 
by bus with a Senior Ci

continued from page 19

Green rouu
Red routeses
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22007 sees Nottingham embrace the Best Bar None scheme for the second007 sees Nottingham embrace the Best Bar None scheme for the second
year running, following its success inyear running, following its success in 22006. The UK-wide scheme backed by006. The UK-wide scheme backed by

of alcohol-licensed premises.  The scheme’s ultimate intention is to offer andof alcohol-licensed premises.  The scheme’s ultimate intention is to offer and
maintain a high quality, safe and enjoyable drinking experience within the city.maintain a high quality, safe and enjoyable drinking experience within the city.

Nottingham city centre and has seen a 57% fall in incidents at Nottingham’s topNottingham city centre and has seen a 57% fall in incidents at Nottingham’s top
ten licensed premises over the same period of time.  The initiative aims to rewardten licensed premises over the same period of time.  The initiative aims to reward
licensees who provide good management, a safe and enjoyable environment for licensees who provide good management, a safe and enjoyable environment for 
customers, discourage binge-drinking and prevent alcohol-related crime.customers, discourage binge-drinking and prevent alcohol-related crime.
Assessment of the entries will be undertaken by trained, independent assessorsAssessment of the entries will be undertaken by trained, independent assessors
who will make arrangements to visit each venue and go through the submissionswho will make arrangements to visit each venue and go through the submissions

vying for top honours in each of the categories - they will be visited anonymouslyvying for top honours in each of the categories - they will be visited anonymously
during operation by an assessor prior to the decision being made as to who willduring operation by an assessor prior to the decision being made as to who will
win the individual best pub, club and bar awards.win the individual best pub, club and bar awards.
If the applicants are successful during their original assessment, they will receiveIf the applicants are successful during their original assessment, they will receive
full accreditation.  If they excel, they will be considered for best in category, i.e.full accreditation.  If they excel, they will be considered for best in category, i.e.
Best Bar, Best Pub or Best Club.Best Bar, Best Pub or Best Club.

sticker so as to inform the public that their venue is a safe and enjoyable placesticker so as to inform the public that their venue is a safe and enjoyable place
in which to spend an evening. The ones deemed to be best in category will alsoin which to spend an evening. The ones deemed to be best in category will also
receive an award to proudly display in their venues. These will all be handed outreceive an award to proudly display in their venues. These will all be handed out
at an awards ceremony to be held on the 1at an awards ceremony to be held on the 122th September th September 22007 at the Council007 at the Council
House.House.
A dedicated website www.nottinghambbn.co.uk enables licensees to remainA dedicated website www.nottinghambbn.co.uk enables licensees to remain
informed of the scheme and licensing issues.  The website also carriesinformed of the scheme and licensing issues.  The website also carries
information for the public, informing them of accredited venues, once the awardsinformation for the public, informing them of accredited venues, once the awards
have taken place.have taken place.

NOTTINGHAM BEST BAR NONE AWARDS 2007
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S In the recent Publican Awards 2007,
nicknamed the Hospitality Industry
Oscars, Karl Bartsch FBII has been
voted Business Person of the Year 
for 2007.Karl is Managing Director of 
Bartsch Inns Ltd, the company that
runs the Horse and Groom in Basford,
The Horse and Plough in Bingham
and the Horse Chestnut in Radcliffe
on Trent.

It is sad to record the end of the Cow at
Beeston, because, as Katies in the late
1970s, this pub played host to some of 
the biggest names in punk rock music at
that time. I can recall seeing and meeting
bands such as X-Ray Spex, XTC, 999,
the Lurkers and Siouxsie & the Banshees
when they played at the venue. There
were many others whose names have
gone down in punk folklore.
Whilst this may never have been a
bastion of real ale, the pub certainly had
its place in local music history and its
passing should rightly be acknowledged
with reverence. Chris Freer

RIP – The Cow
at Beeston (aka Katies)
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Bud, can you spare 

I’m sure that you will all be aware that 1st July 2007 is the
day when smoking is banned in all pubs in England.  A 
considerable success for the anti-smoking lobby, and you
might think that this is about as far as it can go short of 
declaring tobacco to be a banned substance, but perhaps
not.  We could see a ban on smoking by the driver of a private
car while the car is in motion (like mobile phones), or a ban in
private houses when anyone under the age of 18 is present
(involuntary passive smoking).  You may have some ideas
of your own on how to make the lot of smokers even more
unhappy than it already is!
Now I know that you are reading the Nottingham Drinker,
not the Nottingham Smoker, and your reaction to the above

completely the better”.  I think that this reaction would be
unwise.  The “thou shalt not” politically correct brigade
has been remarkably successful in their campaign against
smokers.  I think it extremely unlikely that they will now rest
on their laurels; they will be looking for a new target and that
target may well be drinkers.
It is true that a minority of young people sometimes do
drink to excess and, as a result, problems may arise which
can require the intervention of the police and/or medical
personnel.  My worry is that this behaviour is being used by
the anti-alcohol lobby to fashion a club with which to beat
all drinkers, old or young, responsible or irresponsible.  I
have seen plenty of evidence for this in the press recently. 
The recent relaxation of licensing hours has widely been
acclaimed as a success despite predictions of doom
beforehand.  Despite this, I have seen the view expressed
that it has resulted in increased drinking by young people,
and we should therefore revert to a licensing regime
more restrictive than the one we had prior to the recent
liberalization.  Responsible drinkers don’t need to be told
when the may or may not drink.
Even more worrying is the suggestion that so called “binge
drinking” could be curbed by a massive increase in duty on
alcohol, taking the price up to Scandinavian levels.  (Beer 
at £5 per pint or even more?)  Such a move probably would
reduce alcohol consumption, but it would be totally unfair 
and vindictive.  All drinkers would suffer, but those on lower 
incomes would suffer most while Hurrah Henrys suffer least,
which can hardly be the intention of those suggesting such
a policy.  A big increase in duty would inevitably result in a

across the channel; not something any Chancellor of the
Exchequer would welcome.
Now to some or the more bizarre suggestions I have seen.
How about making it illegal to give a child under the age

The history of the American micro brewing industry, like in the
U.K., started in earnest in the early ‘80s.  However, unlike in
Britain, where it was fuelled by a desire to preserve real ale, in
the United States it was propelled by the repeal of prohibition
era laws by Jimmy Carter in 1975, which enabled people to
home brew beer.  This led to an awakening of appreciation
for types of beer other than the rice adjunct pap produced by

Sonoma, California (the new Albion brewery) by a home brew
enthusiast.  Gradually others slowly followed, most notably
Sierra Nevada in Chico, California in 1979.
Such was the domination of the major brewers (there were
only 44 in total in 1980 with Anhauser Busch and Miller 
producing 85% of production alone); micros were regarded as
irrelevant and kept out of the distribution chain.  In America,
this is very tightly regulated by varying state laws.  Brands
are franchised to one per market area - this meant that there

crowded out by the mega breweries, notably Budweiser and
Miller.  However, the ‘90s saw an explosion of demand for 
beers with provenance, quality and of different styles to the
pilsners Americans had been used to drinking since the “near 
beers” of the prohibition. Whilst there was a blip in the late 90’s
mainly caused by the industry expanding too rapidly leading
to quality issues, today there are over 1437 breweries in the
U.S. of which 975 are brew pubs, 364 micro breweries, 50
regional craft brewers with only 48 divided between Budweiser,
Miller and a few remaining traditional regionals.  Out of a total

of 15 a drink of alcohol, even at home?  Apart from being
completely unenforceable, such a measure would almost
certainly have exactly the opposite consequence to the one
intended.  Banning something makes it more desirable, and
lacking a sensible introduction to alcohol we would surly see
the worst generation of binge drinking teenagers yet.
Finally, how about this one:- “Our prisons are overcrowded,
some crimes are committed whilst drunk, so if we had a
universal system of alcohol rationing in place (presumable
based on the Governments “safe limits”) criminals would
not get drunk so there would be less crime so prisons would
be less crowded.”  This argument really is incredible so I’ll

be both unworkable and a gross infringement of our right to
spend our money as we choose.  Secondly, for most people
drinking alcohol does not lead to criminal behaviour, so why
should we all suffer for the irresponsibility of the few?  Thirdly,
criminal behaviour has many causes, and in some criminal
acts alcohol is a factor.  A person should be judged and if 
necessary punished on what they have done, not whether 
they were drunk of not at the time.  Alcohol is never an excuse
for unacceptable behaviour.
It is true that none of the above scenarios currently represent
Government policy, nevertheless we should remain vigilant;
there is no guarantee that the current (reasonably) liberal
conditions under which the Government permits us to drink

current predicament of smokers; it could be your turn next!
Chris Rodgers

LAST PINT 
SALOON?
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beer production in 2006 of 210 million U.S. barrels (1 bbl = 31
us gallons), the micro share was only 6.75 million gallons but
because of the premium price demanded, was 4.99% of total
value - some $4.7 billion.
Unlike in the UK, beer consumption is on the increase in
America, up 2.1% in 2006 with the micro market up 12%.  This
means the average American drinker is never more than 30
miles from a pub or package store that sells craft products.  Any
large city now boasts a plethora of “good beer” bars especially
on the east and west coasts.  Because brewing duty is not
linked to strength and because like most things American “big is
best”, most beers start out at a miserly 5% and have increased
in strength over the years. New styles such as “imperial pale
ale ” and old favourites such as barley wine are often brewed
up to 12% and drunk in pints on draught.  So beware!  The
author has been taken unaware over the years by deceptively
drinkable beers in many a brewpub!
However, what of real ale?  Staggeringly, from a base of zero
in 1988, there are now over 472 outlets that sell genuine cask
conditioned beer, both domestic and imported - there are over 

Portland Oregon in 1988 and quickly followed by the Manhattan
brewpub in New York in 1989 under the guidance of Mark
Whittey, (a Yorkshire brewer) and Garrett Oliver, currently the
brew master at Brooklyn brewery.  However, because the beer 

Top: American beer expert Stephen Hodos pulling
pint of Harviestoun Bitter & Twisted at Will’s former 
pub in New York.  Above: A ‘young’ Will at Sieera
Nevada Brewery in Chico, California

beer was poured by the author, in 1991, at the New York offshoot of the Kelham Island
brewery, the “Old Toad” in Rochester, New York.  Because of the lack of dispense
equipment, casks and, most importantly, dedicated cold rooms, progress was slow
over the next few years.  The Middle Ages brewery in Syracuse, New York began
casking beer in 1996 at the author’s request and soon word began to spread among
the close-knit micro community on the east coast.
Obstacles to growth have been overcome -  because of the decline in the cask

Atlantic. Innovations such as the caskerator (a mini fridge with room for just one cask)
means that any bar can now serve real ale with the minimum of investment, around
$1000 for the whole set up.  Regular real ale festivals are also held throughout the
year, many featuring imported British cask beers especially from Greene King (sorry
you can’t get away from them anywhere these days!) Therefore, if you are going
over to the States this summer, enjoy a pint of real ale – but be warned, if you drink
a domestic brew have nothing planned the next day!

t

The 1st Gate to Southwell Folk Festival is taking place on an
8.5 acre site next to the town’s workhouse on June 8th – 10th.
The Festival coincides with the Town Festival and the annual
Gate to Southwell procession of Morris dancers to Southwell
Minster from Nottingham city centre. There will be a beer and
cider festival featuring around 40 cask beers, several of which
have been commissioned especially for the event. The Festival
website (which is being regularly updated) can be found at

Three Wheatsheaves on Derby Road has reopened after a
refurbishment. The pub is run by the Pub People Company.
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A list of real ale
outlets in the US
can be found at
w w w. c a s k - a l e .
co.uk/us/realale.
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It is in this column’s proud tradition of woeful 

related panic attacks.  All of which means there’s
not really been a lot of time for the Real Ale 
Society.  Lesser journalists would struggle in the 
circumstances but the people at The Drinker didn’t 

because I was one of those.  Oh no, I had a plan.  If 
we can’t go out for ale, let’s bring it in! So off we 

the society – to the supermarket, where we bought 
six different bottles of ale to sample in the mild 

So, let’s start at the beginning then with the 
Bishop’s Finger. Although the bitterness was a 
shock to begin with, I quickly became used to 

bitter itself.  After my insightful assessment (as a
beginner, that’s pretty much all I got) I turned to the 
description on the bottle from an Andrew Jefford, 
which reads: “Rich fruit notes of gently roasted 

This is amazing.  I didn’t taste any orange yet this 
guy could taste a kind of orange.  I couldn’t tell the 
difference between a mandarin and a tangerine if 

You’d think that this would be a breakthrough 
moment for my beer tasting faculties but it didn’t 

Supreme Champion, apparently – isn’t particularly 
subtle.  A palate with all the nuance of a tarmaced 

forces you to sit up and take notice of it, which is 

that its production outstrips all the other beers we 
tried by far.  Perhaps its market demands force it
into compromise.  I’m not sure.  Once again, I was 
slightly disappointed.

Wychwood’s Hobgoblin.  This beer was bitter but 
from the outset it was far more pleasant than the

winner.  

uppity ramblings of an idiot who really doesn’t 
know what he’s talking about.  Please feel free, at 
anytime, to tell me that’s exactly what I am.

CAMRA Pub of Excellence 

Five Cask Ales 
Adnams, Black Sheep, 

Deuchars IPA, Bombardier 
& Guests 

No Smoking Lounge 

Stables Sun Terrace  

White Horse Inn

Church Street, Ruddington 
NG11 6HD 

Tel 0115 984 4550 

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

Hemlock, Black Gold and two Guests

12 - 3

The Tram friendly 
Horse and Jockey 

By Basford 
Crossing
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The whole situation changed drastically on Monday 16th.
Rushcliffe Borough Council’s planning web site recorded that
a ‘Demolition Notice’ had been served (and accepted on the
same day – 12th April) for demolition of the Old Greyhound.
The focus of our activity had to change.  We had to stop the

‘did a crash course’ on section 80 of the Building Act 1984 to
try and understand what was ‘going off’.  The web site (www.
oldgreyhoundaslockton.co.uk) was set up overnight, the
intention being to provide a quick source of information for 
residents, interested parties and the press.
Tuesday night’s meeting far exceeded our expectations.  Eighty-
three people turned up in the skittle alley of the Old Greyhound,
including our County Councillor, Martin Suthers, our Borough
Councillor Jacqui Marshall, two other Borough Councillors and
Brian Crawford, Chairman of the Aslockton Parish Council (The
meeting was also attended by local CAMRA representatives
including East Midlands Regional Director, Julian Tubbs).
It was gratifying to see Aslockton and Whatton residents
joining together in a common cause.  An Extraordinary Meeting
of Aslockton Parish Council called by Brian Crawford was
arranged for the following Tuesday.
A number of people at the meeting thought that the Stables block
was ‘Listed’; if this was the case, the Demolition Notice could
not be executed.  Manny Barker ‘picked up’ the conservation
baton, contacting both English Heritage and Rushcliffe Borough.

is listed.  On the positive side, Manny had made contact with
the Design and Conservation Team at Rushcliffe Borough who
were eventually successful in persuading the Borough to issue
a BUILDING PRESERVATION ORDER.  This removed the

immediate threat
of demolition.
M a t t h e w
Flint, Trevor 
R i c h a r d s o n ,
Cynthia and Eddie
Malloy and many
others became
actively involved
in the campaign.
Matthew produced
‘draft’ letters and
printed versions
for distribution
at the meeting;
Trevor excelled
at increasing the
‘press awareness’.
Jo Hall at the
Grantham Journal
and Jane Paling

CAMPAIGN TO 
GREYHOUND,EYHH D,

FOR A WHILE THERE HAD been a number of rumour

persuade Scottish and Newcastle to postpone the clo

ALITA AND PAUL GUILFORD have been at the Queen
Adelaide free house on Windmill Lane in Sneinton since
September 2006.  During that time, they have had beers
from the following breweries; Nottingham Brewery,
Full Mash, Alcazar, Milestone, Elgood’s, Abbeydale,
Thornbridge Hall, Shepherd Neame, Hook Norton, Rugby,
Oakham, Black Sheep, Theakstons, Kelham Island, Burton
Bridge, Harviestoun and Copper Dragon through their two
cask ale pumps.  All the cask beers are priced at £2.20 a
pint and the good news for CAMRA members is that they
offer a 20p discount on a pint on production of a valid
membership card.  They also stock pint bottles of real ale
which cost £2.20 a bottle if below 5% ABV and £2.50 if 
above 5% ABV.
The pub has three rooms, the lounge (snug bar) where
children are allowed in until 6pm. The main bar has a pool
table, dart board and Sky Sports big screen and televisions. 
The restaurant/function room, which is available for hire
and opens on Sundays for traditional Sunday lunch which

including two vegetarian options, and four dessert options.

5th, Friday 6th and Saturday 7th July, open from 12pm
-11pm. The festival is being run with the assistance of 

conditioned ales and a selection of bottled ales and ciders.
There will be a special food menu on to complement some
of the beers and ciders and there will be live music on the
Saturday evening.  They will be supporting the LocAle
campaign by featuring at least eight local breweries at the
festival.
Why not call in, either during the beer festival, or at any time
to see the beers available.  The pub can easily be reached
off Carlton Road approximately half a mile from the Arena. 
The NCT lilac 25 or 28 will take you up Carlton Road.
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SAVE THE OLD 
ASLOCKTON!ASSLO KTKTKTKTTON!N!

Many of those who have attended Nottingham CAMRA 
Beer Festivals may recall seeing behind a bar, serving beer, 
a mature gentleman wearing a white mechanics overall 
and bright orange ear defenders.  Bert explained that 
having spent most of his working life around noisy aircraft 
the wearing of ear defenders when the bands played was 
essential.
Bert liked to be different. When he joined CAMRA back in 
the early 70’s he was given a choice of joining a number 
of CAMRA branches as living in Diseworth he was on the 
borders of at least three local branches.
Such ordinary thinking was not the way for Bert – instead 
he formed the Diseworth branch of CAMRA and then 
discovered that he was the only CAMRA member in the 
village.  He got round the problem of forming a committee by 
appointing himself to all seven committee posts, Chairman, 
Treasurer, Secretary………
Sadly this amazingly different man is no longer with us, 
having gone to the bar in the sky where no doubt it is still 
possible to drink Young’s bitter (brewed in Wandsworth) and 
Kimberley Mild (brewed in Kimberley).
After 84 years, life will be quieter without Hubert Austin 
Hennessey, a generous man who ensured that whenever in 
his company life was never dull.
The picture shows Bert with his namesake (Wandle Bertie) 
at the Young’s Brewery in Wandsworth, shortly after John 
Young had honoured Bert by naming one of the Young’s 
shire horses after him.

BERT HENNESSEY (1922 – 2007)

s about the future of the Old Greyhound but nothing 

osure and a meeting was arranged for Tuesday 17th.
at the Bingham and South Notts Advertiser were on board
from day one, but subsequent interest from Radio Nottingham,
Central TV and the Evening Post was in no small part due to
Trevor’s efforts.  Cynthia and Eddie Malloy produced so many

The extraordinary Aslockton Parish Council Meeting was
attended by over seventy people, not only from Aslockton but
Bingham, Thoroton and Whatton.  Unfortunately, it was not
possible to mention the Building Preservation Order at the
meeting because it was not properly in place at that time.
• We have stopped the immediate threat of demolition!
• We have brought to the attention of Parliament the use of 
Section 80 of the Building Act in this underhand way!
• We believe that completion of the sale should have occurred
on Wednesday 2nd May. We are convinced that didn’t happen
– we don’t know why - yet!
We will continue to contact Scottish and Newcastle, check for 
any planning applications and continue to explore ways of re-
opening the Old Greyhound.
This article appeared in full in the Aslockton Voice & is shown
on the campaign website.  We would urge people to make as
much noise about this issue as possible.  As we go to press,
S&N are, as ever, showing their complete disregard for public
opinion and are tearing out the internal structure of the pub
in preparation for demolition - are they a brewing company or 
property developers, who can tell?  Any and all support of this
campaign is vital, please visit the website for full information
progress reports Gregg Redford.

Wed, July 25 – Sun, July 29, the Bell Inn West Country
Cider, Perry & Ale Festival, A smashing selection of 
West Country tipples.  Straw, scarecrows and smiles
provided!  Live music Weds, Thurs, Sat & Sunday
nights.  For further details, see www.thebell-inn.com

NOTTINGHAM CITY CENTRE

The White Horse at Ruddington now offers a 20p / cask pint
discount to all CAMRA members on production of their valid
membership card. The pub has also introduced a new menu.
Food will be available lunchtimes and evenings in the Stables
Beer Garden (ex Mondays) until the end of Summer. There
will be barbeques at the weekends. The CAMRA discount will
also apply at the Ruddington Beer Festival (May 31 – June
3rd)

The Approach on Friar Lane will be selling all LocAle beers
at £1.80 per pint on Monday nights. At other times there is a
CAMRA discount of 20p a pint.
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Moorish Mild and Pot Belly Ambrosia -
another quite pale Mild. These were both
well served but certainly not as popular as
the other 2 on offer - Elgoods Black Dog
& Grainstore Rutland Panther. Both are

in VoB CAMRA. They were very good on
the Saturday night but even better on the
Sunday & Monday - we had to check this
out, all in the name of good journalism
you understand!
We will mention another beer at the festival
aside from the Milds. One notable bitter 
was the Howard Town Wrens Nest which
beat Brewsters Rutterkin into 2nd place at
the 2007 SIBA National Championships. A 
very well put together beer, but the word,
according to Chairman Mart, is that he

prefers the Rutterkin -
maybe a little bit biased,
who can say?
Tuesday 8th May had
us out at the Castle,
Eaton for our Branch
Meeting. But, no Mild
so no meeting, not at
the Castle anyway. We
bobbed back down the
Vale to the Marquis
again!
Saturday 12th May and
we were back out on
the road again. Once
more setting off from
the Horse & Plough, this
time seen off with Titanic
Mild. First stop was the
Manners Arms, Knipton.

Here we had a very, very nice pint of Tom
Woods Dark Mild - not the cheapest drink
of the night but certainly up there quality
wise with the best of them. This was our 
furthest outreach of the night, from then on,
geographically speaking, it was downhill
all the way. Our next call was the Rutland
Arms, Bottesford. Here we had their usual
Tetley Mild. General opinion was that this
was on good form that night, possibly

normal, but whatever the reason it was a
very nice pint. Next stop was the Cranmer 
Arms, Aslockton where we had M&B Mild.
Again, it was in good form. The pub was

3 Mild Tours. We set off from the Horse
& Plough, sent on our way by a pint of 

was the Golden Fleece, Upper Broughton
where we were served the Timothy Taylor 
Dark Mild. They had held a beer festival
at the pub that weekend which seemed to
have gone down well but due to a revving
mini bus we were not able to linger there.
We were then straight on to the Anchor,
Nether Broughton and some Jennings
Dark Mild which was very nice indeed.
The next stop should have been the Crown
& Plough, Long Clawson but this was not
to be. Due to a recent change of landlord,
who had then decided not to participate in
the Mild Trail, there was no point in going

out there. Thanks to Nev & Bridget from
Newark CAMRA for keeping us informed
- they seem to be a day ahead of us
throughout the trail which is mighty useful
when trying to run trips - saves us making
a few wasted journeys! So, instead of the
Crown & Plough, we went straight on to
the Marquis of Granby, Granby, where
they had a beer festival on. Here, we had
the choice of over 20 beers including 5
milds! There was Cheval Mort at the bar,
which really is a very nice drink indeed
and looks to be a permanent feature at
the Marquis and in the Brewsters range.
Milds at the festival included Burton Bridge

May We Have Some Mild, Please?
Vale of Belvoir

Yes, Bridget’s had the Richard Whitely Punmaster out again, it can only mean one thing - it’s Mild Trail Time!

what a way to start. On offer was the Timothy Taylor Golden Best - it is always good to see a light mild as well as the 

Ruby Mild. Always an excellent beer, but on this occasion it was superb - setting the standard for the month.
bustling & we caught up with progress on
the Eurovision Song Contest! Then onto

Car Colston and Bank’s Original, another 
lighter mild. We try to get out to all the
pubs on the trail during the month but one
of the problems of covering such a large
rural area is that we don’t get chance to
spend quite as long in each pub as we
would like to on a trip out!
We will let you know how the rest of 
the month goes in the next Nottingham
Drinker, including our trips out to Colston
Bassett, Hose, Redmile & Granby, and
report on the 3 remaining Bingham pubs.
On to Pub news. Of course, the main
story is the closure of the Old Greyhound
Aslockton, please see the full article
(page 26). It is a matter of grave concern
how this goes, not just for residents of 
Aslockton but for all pub goers, with 56
pubs per month being shut down.  As the
way this closure has been implemented
could set a frightening precedent. Please
don’t let S&N get away with it, voice
your support for this campaign at www.
oldgreyhoundaslockton.co.uk ! On a
brighter note, The Wheel, Branston
should be re-opening imminently and we
hope to give you more info on that in the
next issue.
On to brewery news and Brewsters is
bustling. Current beer in the Wicked
Women range is Messalina, a golden
ale at 4.8% ABV with lots of Brewers
Gold hops in the recipe. At Leicester 
Beer Festival, Brewsters won a gold in
the Stouts and Porters class with Stilton
Porter at 5% ABV.  Hop a Doodle Doo
won a bronze in the best bitter class.  This
beer, by the way, is soon to be available in
Wetherspoons. The brewery is particularly
pleased with the fact that their recent
awards have been for very different beers
which underlines the quality of the whole
range.
That’s about it from us this month - happy
drinking!

The picture above left shows Mild in 
May organiser Eddie Fendel presents 
Horse & Plough Landlord Alan Mearns 
with the 2006 Award.
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COMPETITION

TALES FROM THE NORTH
The Horse & Groom, Linby, is holding its’ annual charity event on Saturday 7th
July 2007. The ‘It’s a Knockout’ day will include favourite activities including
a bouncy castle; Bar-B-Q and stalls. This year the pub hopes to raise more
than the £2,000 made in 2006 and the money will be split between the Aplastic
Anaemia charity and Hucknall water polo. Not only is this a great day out, but
the National Good Beer Guide listed pub also has some excellent cask beers
on offer. The pub is open is open all day from 12 noon to 11.00 pm (Sunday
closing at 10.30 pm)
Just up the road from the Horse & Groom is the village of Papplewick with

completed with care and should be seen as an improvement. Whilst the pub
may be described as a ‘gastro-pub’, the owners have sensitively left separate
drinking areas so both the drinker and eater will be happy.
Six hand pulls now adorn the bar offering Black Sheep bitter; Charles Wells
Bombardier; Timothy Taylor Landlord; Marston’s Pedigree and Shepherd

The pub re-opened on 26th March and is open 11-11 Monday-Thursday; 11-12 Friday and Saturday and 12-10.30 Sunday.
Food is available 12-3 & 5-10 Monday-Fridays; 12-10 Saturday and 12-8 Sunday. Where possible, food is sourced locally and is
freshly prepared.

trade it is his intention to create a pub serving good food and
great beers and wines.
Certainly on my visit to the pub I can vouch for the beer, and
the menu certainlythe men certainl

Win two bottles of real ale.
Just answer the following question from Spyke’s 

Again the nearest geographically wins.  Send 
your answer to the ND address or email drinker@
nottinghamcamra.org by 7th  July 2007.
Please include a contact email address or phone 
number.
The answer to the last competition was Iquitos, 

bottles of Vale Black Swan mild was Glyn Moxham.

Victoria Tavern
the menu certainly
indicated that
diners are in for a
treat.
From Nottingham,
both pubs can be
reached by using
Trent Barton bus
141 and are about
two miles from
the Hucknall Tram
stop.

The Sun Inn, Eastwood is offering a 15p a pint discount on its cask ales for 
CAMRA members. The pub is open 10.30 am - 11.00 pm, Monday – Saturday;
11-11 Sunday, with food available 12-2.30 Monday – Friday and 12-8 Saturday &
Sunday.
If you have any information relating to pubs in ‘the north’ please contact me at
andrewludlow@nottinghamcamra.org



June / July 2007 www.nottinghamcamra.org  31

BEER FESTIVAlS

The White Horse at Ruddington now offers a 20p / cask
pint discount to all CAMRA members on production of their 
valid membership card. The pub has also introduced a new
menu.  Food will be available lunchtimes and evenings in
the Stables Beer Garden (ex Mondays) until the end of 
Summer. There will be barbeques at the weekends. The
CAMRA discount will also apply at the Ruddington Beer 
Festival (May 31 – June 3rd)S
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MAY
Thur 31 May – Sun 3 Jun: Ruddington Beer Festival, The
White Horse, Church Street and Three Crowns Easthorpe
Street. 50 beers and ciders, open midday to 11pm (10.30pm
on Sunday subject to beer availability)
JUNE

Welfare, Newstead village, close to railway station
(Robin Hood line) & on TrentBarton Rainbow 3A route www.

 see article on page 13 for details
Fri 15 Jun - Sun 17: Plough Beer Festival, Normanton on the
Wolds, 30 beers, food, see article on page 14 for details
Thur 21 Jun - Sun 24: The Alfred summer Solstice Beer 
Festival, Derby Street, Burton on Trent, 20 beers www.
burtonbridgebrewery.co.uk  for further details
Thur 21 Jun - Sun 24: Barton Arms Summer Solstice Beer 
Festival, 144 High Street, Aston, Birmingham 30 beers
JULY
Thur 5 July – Sat 7: Queen Adelaide Beer Festival, Windmill
Lane, Sneinton, 15 beers, ciders, food See article on page 26
for details
Wed 11 July - Sun 15: Derby Beer Festival, Assembly Rooms,
Market Place, 110 beers, ciders, live music
www. derbycamra.org.uk
Sat 14 July – Sun 29: Victoria Hotel Beer and Music Festival,
Dovecote Lane, Beeston, 120 beers (up to 20 at one time),
cider, festival food, live music Sat & Sun See Richards Music
diary for details of music, open 11-11
co.uk
Thur 19 July - Sun 22: Criterion cider and perry Festival,
Millstone Lane, Leicester
Wed 25 July – Sun 29: West Country Cider, Perry & Ale
Festival, Bell Inn, Angel Row, off Old Market Square,  A 
selection of West Country tipples.  Live music Weds, Thurs,
Sat & Sunday nights.  For further details, see www.thebell-
inn.com or page 27
AUGUST
Tue 7 Aug - Sat 11: Great British Beer Festival, Earls Court,
Warwick Road, London. Approx 450 ales
www.gbbf.org
Thur 16 Aug - Sat 18: 9th Worcester Beer, Cider and Perry

Festival, On the Racecourse, Pitchcroft. 10 mins from Bus and
Train Stations (Foregate St) 200+ beers and 150+ Ciders and
Perries Open Thur5:00 pm to 11:00pm. Fri & Sat 11:00am to
11:00pm Hot food available and Entertainment at all sessions. 
Discount (extra tokens) for CAMRA  members. Tickets
are available on the door or from our Credit Card Hotline
01905 611427. For more information, see website: www.
worcesterbeerfest.org.uk
Tue 21 Aug - Sat 25: 28th Peterborough Beer Festival, The
Embankment-Peterborough. 400 real ales plus cider, perry
and bottled beers. Live music every evening in a separate
marquee. Wide range of food available, www.beer-fest.org.uk
SEPTEMBER
Fri  7 Sept  –  Sun 9: Gladstone Beer festival, Loscoe Road,
Carrington, 20 Beers, Barbecue Sat & Sun
Fri 28 Sept – Sun 7 Oct: Bell Inn Oktoberfest, Inn, Angel Row,
off Old Market Square, 40 real biers.  Live music Weds, Thurs,
Sat & Sunday nights including a traditional style German /
Bavarian Oompah Band.  For further details, see www.thebell-
inn.com.
OCTOBER
Thur 18 Oct - Sun 21: Nottingham CAMRA 31st Beer and
Cider Festival, Victoria Leisure Centre, Gedling Street,
Sneinton (10-15 minute walk from either Bus stations or 
railway station); 8 minutes from Tram Stop (Lace market) over 
400 real ales in total, plus ciders, parries & Country wines.
Around 300 beers will go on sale at opening on the Thursday
and then an additional 100 different beers will be added at
opening time on Saturday. All Day opening Thurs & Fri 11-
11, and Saturday (earlybird start) 10-11, Sunday 12-3. Card
carrying CAMRA Members free admission to all sessions.
www.nottinghamcamra.org for further details
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June
Sat 9: noon,  Old Poets
Corner, Ashover 

Trips and Socials
June
Mon 4: Hoveringham/
Caythorpe, Minibus survey
trip, depart 7pm from Cast -
£2 CAMRA members, £3 non
members
Weds 20: Presentation,
Lincolnshire Poacher, Pub of 
the Year 7.30 pm
July
Weds 11: Watnall area,
Minibus survey trip, depart
7pm from Cast - £2 CAMRA 
members, £3 non members
August
Mon 20: West & East Leake,
Minibus survey trip, depart
7pm  from Cast - £2 CAMRA 
members, £3 non members.
For more details on trips &
socials see page 6.  Book
with ray Kirby on 0115 929
7896 or by email at raykirby@
nottinghamcamra.org  CAMRA 
membership cards must be
shown for the £2 discount
offered on some trips
Branch Meetings
May
Thurs 31: 8pm, Navigation,
Wilford Lane, near 
Broadmarsh. New Nottingham
Drinker available
June
Thurs 21: 8pm, Beer Festival
meeting, Canalhouse, Canal
Street
Thurs 28: 8pm, Victoria,
Dovecote Lane, Beeston,
Train or any Beeston bus
July
Thurs 26: 8pm, Bunkers
Hill, Hockley, American beer 
tasting with Steve Westby. 
New Nottingham Drinker 
available
August
Thurs 30: 8pm, Gladstone,
Loscoe Road, Carrington, off 

Committee Meetings
June
Thurs 14: 8pm, Salutation,
Maid Marion Way
July
Thurs 12: 8pm, Navigation,
Wilford Lane
August
Thurs 16: 8pm, Lincolnshire

June
Sat 2: 9pm, Pub of the
Year presentation at the
Needlemakers’ Arms,
Kensington Street, Ilkeston.
Weds 6: 8.30pm. Branch
meeting at the Stanhope,
Stanton by Dale. Guest
speaker, Dean Richards of 
Nutbrook brewery.
Mon 18: 8pm. Beer festival

Spanish Bar, Ilkeston.
Thurs 21: 9pm. Club of the
Year presentation at the
Conservative Club, Church
Street, Heanor.
July
Sun 1: 2pm. No smoking
day crawl meeting at the
Little Acorn, Awsworth Road,
Ilkeston, before moving on to
other Ilkeston pubs.
Weds 4: 8.30pm. Branch
meeting at the Sir John
Warren, Heanor Road,
Loscoe.
Weds 18: 8pm. Committee
meeting at Dewdrop, Ilkeston.
For further information contact
John on 07962 318605 or visit
www.erewash-camra.org

June
Tue 19: Branch AGM, The
Devonshire Arms, South
Normanton.
July
Tue 3: Branch Meeting,
Shepherds Rest, Lower 
Bagthorpe
August
Tue 7: Branch Meeting, Dixies
Arms, Bagthorpe

FOR SALE
Large collection of breweriana
includes:- bar towels, ash
trays (glass, pottery & plastic)
glasses (including some notts
beer festival) pump clips
(plastic & metal) beer mats
and various miscellaneous
items detailed list on request
Contact Peter Shaw on 0115
9795043

NOTTINGHAM DRINKER
CLASSIFIEDS

June
Tues 12: 8.30pm Petanque,
The Crown, Old Dalby
July
Tues 10: 8.30pm, Branch
Meeting Golden Fleece Upper 
Broughton
For details contact Martyn or 
Bridget on 01949 876 479 or 
martynandbridget@btinternet.
com

Newark
June
Thurs 7: Cross Keys, Upton
July
Thurs 5: Castle, Newark
August
Thurs 7: Sir John Arderne
(Wetherspoons), Newark
Call don Henegham for 
more details on 01623
672770 87013 or chairman@
newarkcamra.org.uk
or www.newarkcamra.co.uk

Regional Meeting

Thursday, Oct 18th
- Sunday, Oct 21st


