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Useful Drinker Information
Useful Drinker Information

9000 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 Stirland & Paterson, Ilkeston.
Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. There 
is a discount for any advertising submitted in a suitable 
format for publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) in a suitable 
format. A premium is charged for the front and back page. 
Six advertisements can be bought for the discounted price of 
five (one years worth).  Call Spyke Golding on 0115 9588713 
or 07751 441682 or email   drinkeradvert@ntlworld.com   for 
details.
Publication dates
The next issue of Nottingham Drinker (issue 87) will be 
published on Thursday 31stJuly 2008 and will be available from 
the branch meeting at Bunkers Hill, Hockley. The copy deadline 
is Wednesday 9th July 2008. 
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason
Editorial address
Spyke Golding, Nottingham Drinker, 218, Standhill Road, 
Carlton, Nottm. NG4 1JZ  
  Tel: 0115 958 8713, 0775 144 1682
E-mail: nottingham.drinker@ntlworld.com or 
           drinkeradvert@ntlworld.com    
Socials and Trips
For booking socials or trips contact Ray Kirby on 0115 929 
7896 or at raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site is at  
www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts, AL1 4LW Tel 01727 
867201 Fax 01727 867670 E-mail camra@camra.org.uk 
Internet   www.camra.org.uk
Registration
Nottingham Drinker is registered as a newsletter with the 
British Library. ISSN No1369-4235
Disclaimer
ND, Nottingham CAMRA and CAMRA Ltd accept no 
responsibility for errors that may occur within this publication, 
and the views expressed are those of their individual authors 
and not necessarily endorsed by the editor, Nottingham CAMRA 
or CAMRA Ltd
Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @ 27p each) for one 
years subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 36p each) for one years 
subscription (first class delivery) to Nottingham Drinker, 15 
Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 

Useful Addresses
For complaints about short measure pints etc contact: 
Nottingham Trading Standards Department, Consumer Direct 
(East Midlands) Contact Consumer Direct (East Midlands). Contact Consumer Direct (East Midlands). 
Consumer Direct works with all the Trading Standards services 
in the East Midlands and is supported by the Office of Fair 
Trading. You can email Consumer Direct using a secure email 
system on their website. The website also provides advice, 
fact sheets and model letters on a wide range of consumer 
rights. Consumer Direct - 08454 04 05 06 
 www.consumerdirect.gov.uk

 For comments, complaints or objections about pub 
alterations etc, or if you wish to inspect plans for proposed 
pub developments contact the local authority planning 
departments. Nottingham City’s is at Exchange Buildings, 
Smithy Row or at nottinghamcity.gov.uk

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

Brewery Liaison Officers
Please contact these officers if you have any comments, queries 
or complaints about a local brewery. 
Alcazar - Ray Kirby raykirby@nottinghamcamra.org 
Castle Rock - David Mason: davidmason@nottinghamcamra.org 
Caythorpe - Howard Clark: howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Chris Watkinson watkinsonchris@aol.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Diddler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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Front-page picture: The Pelham - one of many community 
pubs recently closed down in Nottingham

Nottingham Drinker is the best 
CAMRA magazine in the UK!
At the recent CAMRA Members’ Weekend in Cardiff, we 
are proud to announce that this publication was voted 
the UK’s best CAMRA local magazine for 2007.

During that year, the editorship changed from David 
Mason to Spyke Golding, so the two agreed that this 
was really a joint effort and David received the award 
as shown in the picture below.
Current editor Spyke Golding said “It was David who 

took on the Drinker and turned it into the splendid 
full colour publication that it is now. I have simply 
continued from where he left off, and hope that I have 
maintained those standards, and that the new features 
I have introduced will ensure that it will continue to be 
the best in the country”. 

David Mason (left) with Peter Bridle (centre), presenting the award, and John 
Rowe of Leeds branch, who won “Most Improved Newsletter” for ‘Full Measure’.
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to produce a core range of four beers plus a wide range of 
seasonal and one-off beers. Castle Hill Premium 4.6% is 
a golden coloured premium bitter, hoppy with citrus tones. 
Station Best Bitter, 4.2% is an amber coloured best bitter 
with a balance of malt and fruity hops whilst Stadium Bitter 
3.8%, is straw coloured with a clean bitter taste and dry fruity 
finish. And last but not least Emley Moor Mild a 3.4% full 
bodied mild with a nutty taste and a slightly bitter finish. 

And back in April the Ironbridge Brewery in Coalbrookdale 
near Telford fired up its coppers for the first time. Their first 
brew didn’t work out as hoped and as a consequence Nutty 
Slack only ever saw the light of day in the Coalbrookdale Inn 
for a couple of weeks. Their second brew Shanker’s Tipple 
was a whole different story. This is a  4.6% full-bodied ale with 
a lovely thick head and a really good balance of sweetness, 
hoppy bitterness and malt flavour. A shanker is the bloke who 
pours the molten 
metal from the 
ladle (or shank as 
it’s known) into the 
mould in a foundry 
and as the brewery 
is housed in an old 
foundry building it 
seemed apt to use 
the name for a beer. 
Their web site www.
ironbridgebrewery.
co.uk claims that one 
or two people have 
already confused the 
name of the beer with 
that of a mild skin 
irritation brought on 
by vigorous exercise 
in a string vest, but 
they say they have 
got the pump clips 
printed now so they 
will have to stick with 
it for the time being!

Footnote:

The first part of this article was unashamedly ripped off from 
the Leicester Drinker and my thanks go to Andy Sales who 
wrote it, I am sure he won’t mind when he eventually finds 
out! My thanks for help, as always, go to Rick Pickup at www.
quaffale.org.uk, the world’s premier, and most up to date, 
brewery directory  (that’s a pint you owe me Rick!), which 
pointed me to the Mallinsons and Ironbridge web sites that 
I also unashamedly plagiarised (and I thought he wrote this 
stuff himself, I really should have known better – Ed!)

Over the past year or so we have reported on numerous 
new breweries in Nottinghamshire, such as Idle and 

Grafton; Derbyshire with Brampton, Wirksworth, Ashover and 
Headless and most recently Lincolnshire with Grafters, Leila 
Cottage and Malt B. But poor old Leicestershire had not seen a 
new brewery opening for a few years, since 2005 in fact when 
Bells started production.

But Alec Brackenbury has now redressed the balance 
somewhat by launching Bees Brewery in February.  The 
brewery, which is located in an industrial unit on the main 
Melton Road between Syston and Queniborough, boasts a 5 
barrel plant manufactured from converted food vessels.The 
installation and consultancy work was carried out by Barrie 
Parish of  the Parish brewery in Burrough On The Hill, also in 
Leicestershire, who has supported several other brewery start-
ups in the region. 

Alec says the name Bees is basically derived from the first 
letter his surname. He has been a lorry mechanic for the last 
10 years and has produced wine but beer is a new venture for 
him.

The first beer produced was Navigator at 4.5% abv, an easy 
drinking, medium red, traditional bitter. This was followed 
by Wobble, a 5.0%  pitch black, strong tasting stout that 
promptly won the Porter and Stout category at the 2008 
Leicester Beer Festival. The third regular beer is Amber, a 
3.8% session bitter.

Alec is now planning a honey beer and possibly one utilising 
cherry blossom or elderflower. Some fruit beers are also 
planned and real fruit will be used and no artificial flavourings. 
It is hoped to produce a new beer at least every quarter and 
probably more frequently than that. Three Bees beers were 
available at Newark Beer Festival and a provisional order has 
already been placed for Nottingham Beer Festival.

When news reached us of yet another new brewery in 
Derbyshire we leapt into action, hoping to bring you full 
details of The Buxton Brewery before the beers started to 
appear on the pumps. Only it seems we are a bit premature, 
as it hasn’t even been built yet! Intended brewer Geoff Quinn 
plans to operate as a family run business looking to brew hand 
crafted real ales in the town of Buxton utilising a 5 ½ barrel 
plant. Their ethos will be to brew high quality beers using 
natural ingredients with the aim to provide what the larger 
breweries cannot. Beer names will be themed on the town of 
Buxton, but as yet these are not finalised.

Geoff’s personal background is split between IT and process 
engineering; he spent many years working on filtration 
systems, including many large brewery applications. He is 
currently liaising with the Borough Council and others to 
find appropriate premises and would like to start production 
in the summer but he does acknowledge that this may well 
be somewhat optimistic! You can keep track of progress by 
visiting www.buxtonbrewery.co.uk 

Meanwhile, up in Lindley near Huddersfield, Mallinsons 
Brewery started production at the beginning of May. A new 
6 barrel plant, supplied by Porter’s PBC Brewery Installations, 
who built the equipment at Magpie Brewery, is being utilised 

News Brewing
Steve Westby looks at the news on 
the microbrewery scene
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Cause for Concern

Make no mistake about it, the Great British pub is 
under threat like never before.  Assailed on all 

sides by a combination of rocketing energy costs, ever 
increasing rates and rents, the on-going effects of the 
smoking ban, unfair competition from supermarkets and 
to cap it all, Mr Darling’s recent, ill-considered increase 
in excise duties, they are closing at the alarming rate 
of almost �0 a week!  If you don’t believe me, just take 
a look around Nottingham at the number of boarded 
up boozers and many others displaying ‘For Sale’ or 
‘Business Opportunity’ signs.

The Government says it wants to tackle binge drinking, 
so it should be doing all it can to encourage the pub as a 
responsible and controlled drinking environment, rather than 
driving another oversized nail into its coffin.  The four pence 
across the board increase in tax on a pint of beer is simply 
a money grabbing exercise by a Chancellor whose inherited 
fiscal policies have now gone pear-shaped.  After all, it is far 
easier to simply clobber the usual soft targets, motorists and 
drinkers, rather than to devise more sensible and targeted 
policies.  Jonathan Neame, CEO of Kent brewer Shepherd 
Neame, was recently quoted in The Publican as saying 
there was “visceral resentment” within the industry towards 
Government and that 8000 pubs could face closure as a direct 
result of the Budget measures, with the consequent loss of up 
to ten times as many jobs.

Outlawing the below-cost sale of mass produced beer brands 
as loss leaders in supermarkets, whilst disproportionately 
increasing the duty on high strength ciders, lagers and 
alcopops would have done far more to dissuade binge drinking 
than a frontal assault on the ordinary pubgoer or pensioner 
who just enjoys a few pints a week down the local.  Does 
Alistair Darling really imagine the average binge drinker or 
lager lout would be seen dead clutching a decent, 3.7 percent 
pint of mild or bitter?

And then there’s the self-appointed health lobby who, having 
scented victory against smokers, now has alcohol firmly in 
its sights.  Using an armoury of dodgy statistics, units of 
consumption that the medical profession now readily admits 
were plucked out of thin air and ill-informed comment from 
supposed experts, they are bent on turning the country into 
a sort of teetotalitarian state, reminiscent of South Wales a 
century ago, before common sense won the day.  The uproar 
against 24 hour opening is just one example.  Unlike some 
supermarkets, does anyone actually know a pub that opens 24 
hours a day?  Our national press should be doing all it can to 
support community pubs and village locals, not kicking them in 
the teeth.  The Daily Mail’s disgraceful campaign on this front 
in particular has been a textbook example of never letting the 
facts get in the way of a good (bad?) story.

And as if all this wasn’t enough, last year’s severe weather saw 
some of the worst malting barley and hop harvests in decades, 
creating very real supply problems for brewers far and wide.  
The costs of these raw materials have seen dramatic increases 
and inevitably, they will eventually work through to the price 
of a pint in your glass and further undermine the viability of 
many pubs.

“We are now paying 
40 percent more 
for our malt and we 
have seen a threefold 
increase in the price 
of hops”, Colin Wilde, 
Commercial Director of 
Castle Rock Brewery, 
tells me.  “This is 
equivalent to an extra 
£20 on the production 
cost of every barrel”.

John Westlake investigates a state of affairs that should worry every responsible beer drinker

Colin Wilde of Castle Rock Brewery



�www.nottinghamcamra.org    June / July 2008

Cause for Concern

The British Beer and Pub Association have already stated that 
customers should not be surprised to suddenly be confronted 
with the £4 pint over the coming months.  No wonder many 
licensees are tearing their hair out.

The one bright spot amongst all 
this encircling gloom is that sales 
of traditional cask beers continue 
to rise, albeit that overall across 
the bar sales are already 50 million 
pints less than they were a year 
ago.  Given that real ale is now 
virtually the only growth sector left 
in the market, licensees and pubcos who fail to recognise this 
and capitalise upon it have only themselves to blame.

Castle Rock is certainly benefiting from this trend but as Colin 
Wilde stresses: “We need to continue to improve our customer 
experience in areas such as staff training and better service.  
There is going to be a shake-up in the trade and there will be 
no place for poor pubs or poor licensees”.

But real ale alone will not be enough to protect our pub 
heritage.  All sections of the industry need to come together in 
recognising and promoting the value of what is, after all, one 
of our national treasures and the important role pubs perform 
in community life, be that in a rural village or on a city estate.  
In particular, politicians – especially those at the Treasury 
– need to be left in no doubt about the damage their policies 
are causing and CAMRA will certainly be lobbying to do what it 
can in this respect.

It is not too late but the danger signals are already flashing 
red.  As Hilaire Belloc, the Anglo-French writer and poet once 
observed: “When you have lost your inns, drown your empty 
selves, for you will have lost the last of England”.

John Westlake investigates a state of affairs that should worry every responsible beer drinker

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

Traditional Beers 
3 ever-changing guests 
Bombardier always available 

New! Covered beer 
garden, ideal for 
smokers! 

0115 961 8118 
Burton Road, Carlton (near Tesco) 

www.theblackshead.co.uk 

Satellite TV showing 
televised football. 

(soon to be available 
in beer garden) 

The absolute best real ale pub in Carlton! 
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All Our Yesterdays
Yet More from the Sneinton Treasure Trove

Guest written by Chris Steer
(Editor’s note: Chris Steer kindly contacted the Drinker with some interesting information about the pubs in the previous article - see “Postbag” 
on p. 38. I am most grateful for the information he has provided  below about the pubs pictured here, which has undoubtedly made this the best 
article in the series! For those who missed the former articles in the series, all the photos were found in an old house in Sneinton, with the pub 
names, locations and dates carefully written on the rear side) 

Coach and Horses:

Still trading and, remarkably, the exterior is exactly the same. Allsopps merged with Ind Coope and later formed Allied 
Breweries in 1963.

Old Miltons Head:
The building is still standing with a virtually 
unchanged exterior at 84, Derby Road. At 
present the building is empty and unused. At the 
time of the photograph, Albert Harrison was the 
landlord; it closed in 1945. 

General Garibaldi:
This photograph shows the pub at 23, 
Bridlesmith Gate when owned by the Home 
Brewery. It formerly belonged to Hutchinsons’ 
(Basford). In 1936 the name was changed to The 
Gate and later in 1965 it became the infamous 
Fountain (bouncers on the door, queues to get 
in and awful beer!) The original building was 
demolished and has been replaced. The building 
to the left of the Garibaldi was at one time the 
Rose Tavern and dates from the Elizabethan 
period.

Windmill: 
At the time of the photograph the landlord was 
William Savadge (a.k.a. Wild Bill ). It was owned 
by the Nottingham Brewery and later through a 
buy-out became a Tennants (Sheffield) house. It 
was demolished 1971, and a Sushi Bar presently 
stands on the site on Weekday Cross. 

Horse and Groom:
A well-known city centre pub, it is shown here 
prior to its ownership by Shipstones. A free 
house with large dining area, Bass advertising 
can be seen on the windows. Currently standing 
on the site is a branch of the Halifax building 
society. The frontage is completely altered from 
that in the photograph.

Sir Isaac Newton:
This pub stood on the corner of Howard Street 
and Glasshouse Street at the rear of the Victoria 
Centre. At the time George Wilmot ran the pub. 
It was closed 1971. It is interesting to note the 
solid nature of the house compared with the 
modern ‘ tin shack’ style of the building currently 
occupying the site. The building to the extreme 
left of the frame is still standing and sells fancy 
dress.

Horse & Groom, St. 
Peter’s Gate, 1926

Sir Isaac Newton, 
Howard St, 1926

Coach & Horses, Parliament St. 
1926

General Garibaldi, 
Bridlesmith Gate, 

1924

Old Miltons 
Head, Derby 
Road, 1926

Windmill, Weekday Cross, 
1926
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What does apas do?
Nick Tegerdine, Executive Director of apas, clarifies a 
few myths.

I get asked almost every day what the organisation does, 
where we get the money from, and why do we have the 

right to exist. Sometimes these questions are put in a less 
than friendly way, so this month I’d like to take the opportunity 
to put a few things straight.

Firstly, apas is a registered charity and a company limited 
by guarantee. For the avoidance of doubt I am not a charity 
myself. Our staff are highly trained professional people who 
all know that the worst thing that you can do about a drinking 
problem is nothing.

The charity is a membership organisation. Anyone can become 
a member. The membership elect the policy making body, the 
‘Board’, who are also the trustees of the charity. Many of our 
members are people who have themselves experienced alcohol 
related problems, or who are close to someone who has. The 
membership is a powerful constituency and is involved in 
meaningful dialogue with the policy makers who are concerned 
not to ban drinking, but to reduce the harm that results from 
the excesses of individuals and the excesses of some elements 
within the drinks industry.

The charity provides services under contract to local 
authorities, Primary Care Trusts (health authorities), prisons 
and probation, housing providers, and to employers. We are 
efficient and effective. If we weren’t we would not get renewed 
contracts and we would not get such consistently excellent 
customer feedback.

We operate from two city centre buildings, at Park Row and 
at Standard Hill, as well as a number of satellite venues. If 
anyone wants to come and see for themselves, just let me 
know, you will be made very welcome. One CAMRA member 
did just that recently and was surprised at the scale of the 
operation. Two part-timers with a typewriter in a back street 
office we are not! We deal with some 600 new contacts every 
month and a service on that scale requires considerable 
resource.

The ‘front door’ to the service is the telephone helpline, 
the Alcoline. This is the ‘front door’ to advice, information, 
counselling and other treatment options, including medical 
services. It’s open until seven in the evening, and on 
Saturdays.

There are many add-on initiatives, including training schemes, 
interventions in prisons, support for family members, and even 
a lead role in the Best Bar None scheme in 2008.

I could write much more, but the most important messages 
are these:

 • Remember that contempt for something without      
   knowing the facts is an indicator of an addictive
   disorder; and

 • The worst thing that you can do if you or someone 
    you know has a problem is nothing.

We have much in common with the aims of CAMRA. We are 

not anti-drink, we are opposed to the development of the 
marketing that creates crime and disorder, ill health, and which 
leads to the loss of local jobs and local traditions. 
Why not come and say hello?

Win a meal for two at the Luk Pra Tor
We have extended our Alcoline service due to increased 
demand. The question you need to answer is: 

“Which former TV broadcaster is the first voice on our 
telephone system?”

Answers to Nick Tegerdine by either by calling 0115 941 4747 
extension 68053 – leave your name and contact details with 
your answer – or by e-mail to nick@apas.org.uk

The prize is a meal for two at the most excellent Luk Pra Tor 
restaurant in Ruddington, Nottingham (behind the Three 
Crowns pub).

All correct answers will go in the hat and the winner will be 
drawn on July 1st.

Many thanks to the Three Crowns for supplying such a 
generous prize.

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

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

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

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

www.apas.org.uk
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Snippets

LocAle reaches Hucknall

The Pilgrim Oak in Hucknall has signed up to Nottingham 
CAMRA’s LocAle scheme. By becoming a member of 

LocAle the Pilgrim Oak joins a select group of pubs which 
have agreed to serve on a permanent basis at least one cask 
beer from a brewery within 20 miles of the pubs location.

Sarah Laking, Manager of the Pilgrim Oak said “ The Pilgrim Oak is 
well known for offering a good range of cask conditioned ales and 
on learning about the LocAle scheme I thought this would offer 
our locals an opportunity to sample some excellent quality local 
beers and be good for the environment and the local economy”.

The LocAle scheme is backed by the environmental group 
‘Campaign for Better Transport’ and looks at what it calls 
‘beer miles’ issues – the distance that beer is transported. 
By signed up to the scheme the Pilgrim Oak becomes the 
first pub in Hucknall to be accredited by Nottingham CAMRA.

Ship relaunched at Lowdham

The Old Ship at Lowdham, easily reached by NCT’s 
Pathfinder 100 service, is in safe new hands with five well-

kept real ales on tap. When I called on a Saturday night, it 
was busier than I can remember in some years - and I enjoyed 
some excellent ales! The public bar has been refurbished in 
a very traditional manner with a dartboard, bench seating 
and a new carpet; the lounge and restaurant are currently 

undergoing a makeover 
too. The new manager 
has always lived in the 
village, there is a new 
chef too and a coffee 
shop which opens for 
breakfast at eight in the 
morning. 

Andrew Ludlow of CAMRA with Sarah Laking
(Photo courtesy of the Hucknall Dispatch)

It’s always Beer o’clock  with 
the Pub People!
 

According to recent reports 6.14pm is officially beer o’clock, 
but with the Pub People every hour of every day is beer 

o’clock with the launch of their new loyalty card.
Based on the hit television show Life on Mars, where the 
phrase was famously used, the Pub People have brought out a 
new loyalty card scheme for their customers. At participating 
pubs a sticker will be awarded for each purchase of a pint 
of Carling, Fosters or designated cask ale or a glass of wine.  
When ten stickers have been collected, and the card is full, you 
can then receive a free drink or money off your food bill.
Participating pubs include: 
 The Gatehouse, Tollhouse Hill;  Bunkers Hill, Hockley; The 
Plough, Radford; The Hop Pole, Beeston; The Maltshovel, 
Beeston;  The Hay Loft, Giltbrook; The Three Wheatsheaves, 
Lenton;  The Green Dragon, Hucknall;   Olde Coach House, 
Southwell;  The Lion Inn, New Basford.

Return to family values and 
fresh food at Middleton’s

When Andy and Kate Cooke took over The Roebuck in 
2007 they were determined to change the place into a 

friendly family establishment that combined their passion for 
real ale with good food and a relaxing atmosphere. After a 
refurbishment in 2007 they finally re-opened as Middleton’s 
with a fresh new look and an even fresher menu. Kate’s 
Brother Ian is in charge of the kitchen and, as a highly 
qualified and experienced chef, he sources as much produce 
locally as possible. So, to support your local community 
and enjoy a tasty meal with your real ale, head down to 
Middleton’s, on Trowell Road in Wollaton. The beer was 
certainly spot-on when I called on a Monday night!

More snippets on pages 12-15
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Vale of Belvoir News
Hey June!
Well, all you drinkers out there in VoB land, as you read 

this page the Mild in May campaign will be just about 
over, although we still do have some pubs on our extended 
trail that are in the campaign through until the middle of the 
month, and you have until June 14th to get stickered at those 
pubs!
We started our trail at the end of April and our first trip out 

took us to Bottesford. We were 
served a very acceptable pint of 
Tetley Mild at the Rutland Arms 
before we moved on to the Bull 
and their beer festival. Dark beers 
being served were the Belvoir Star 
Mild and 

Brewsters Stilton Porter, both of which 
went down very well. Other notable 
beers were Oldershaws Towpath 
Tipple at 4.5%, very pale with a dry 
finish, and  Alcazar Sheriffs Gold at 
3.6%, and the favourite on the night 
from the same brewery was Windjammer at 6%, described 
as a traditional full bodied IPA made with 5 varieties of North 
American Hops. 

The following week saw us take a trip out to the south of our 
area and, in fact, beyond.....

We started out as usual from the 
Horse & Plough with a pint of Thwaites 
Dark Mild at 3.3% and were then 
straight out to the Black Horse at 
Grimston. Not technically in the Vale 
of Belvoir but this 
lovely pub serves 
a mild all the 

time and were keen to be included in the 
trail, so after liasing with Melton CAMRA, 
we extended our boundary for the month! 
As it was the sunny Saturday evening 
of a bank holiday weekend the pub was suitably heaving, and 
the food menu looks well worth checking out a later date, but 
we had a very nice pint of Belvoir Star Mild before moving on 
to the Sample Cellar at Belvoir Brewery itself.  Here again we 

had the Star Mild at it’s very best but 
we also had some of Colin’s Oatmeal 
Stout which really is superb. We do 
recommend that you get yourself out 
to the brewery whether it be for a drink 
and/or meal or book in a tour because it 

is well worth the trip. 
We reluctantly dragged ourselves away from the brewery (it 
has to be said that by this stage Sec Bridget was having to 
act as whipper in as the trailers would happily have stayed at 
Belvoir Brewery all night!). 
We weren’t disappointed though as we moved on to the 
Anchor, Nether Broughtonand Jennings 
Dark Mild at 3.1%. We stayed for a couple 
here and then went on to the last pub 
of the night, the Golden Fleece, Upper 
Broughton. Another bonus pub as not only 
was there Timothy Taylor Dark Mild 3.5% 
behind the bar, but there was also a beer 

festival on in the back room, where there 
was the superb Brewsters Cheval Mort  & 
Elgoods Black Dog. We can truthfully say 
that we didn’t have a bad pint all night 
and the pubs on the trail did us proud!

Tuesday 6th June had us at last 
year’s Mild Trail Winning Pub, the 
Peacock, Redmile. Again we had the 
Brewsters Cheval Mort, which was 
absolutely spot on. We had a very 
pleasant evening in the pub - it was 
good just to stay in just one place 
after all the chasing around on the 
Mild Trail Trips! 

Speaking  of which,  Saturday 10th saw 
us at the Plough, Stathern  where we 
had Highgate Dark Mild from Walsall. 
Incidentally the Plough is holding a beer 
festival with 10 real ales & 4 ciders, 
including Broad Oak Moon Shine at a 
whopping 8.4%, from Friday 20th - Sun 

22nd June as part of the Stathern Festival week. Full details 
are available at www.stathernfestival.co.uk . 

Next we were onto Hose, starting at The Rose 
& Crown with another excellent pint of Cheval 
Mort. More news of upcoming beer festivals 

- the Rose & Crown are 
holding a Beer, Cider & 
Music Festival from Fri 
1st - Sun 3rd August. They are planning 
on having 16 real ales or ciders, including 
at least 2 milds. We then headed up the 
road to the Black Horse, Hose and some 

Elgoods Black Dog, which was in fine form, good enough to 
keep us there for an extra round in fact!

The final reports of the trail, mainly featuring the pubs in the 
North of our area, will feature in the next issue of the Drinker.

Onto pub news, and for once we actually have little to report, 
which makes a change from telling you about the seemingly 
never ending changing  of landlords in the Vale pubs.  As far 
as we know at the time of going to press there have been no 
changes - let’s hope we are not going to have twice as much to 
tell next issue!

Finally, it is with slight, if any, sadness that we have to report that 
our stalwart member from the Radcliffe area is no longer with us. We 
did receive a letter, published below, in the Chairman’s bulging sack 
from him that may (or may not) explain his departure. On that note 
we bid you cheerio until next time. Happy Drinking, Vale fans!

Sir,
Why oh why oh why oh why oh why!
Yours Faithfully, Mr W. Parsnip, formerly of the Radcliffe Area.

The Test Match!!
Come on England!!

Open from 9am 
from the 6th till 10th June 

Serving breakfast till noon 

All LocAle Beers 
All Weekend!! 

Also making a triumphant return…! 

ROULETTE !!! 
Saturday 7th June

8 till late!!

 152 LONDON RD,  0115 9866881 
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Tasting Notes
Great Evening, Vietnam! John Westlake investigates rumours of real ale in Vietnam’s capital city
Hanoi, Vietnam’s charming, northerly capital has a 

surprising beer culture likely to delight any disciple of 
the brewer’s craft.  Carlsberg, it must be said, are a major 
influence on brewing in the city, having first purchased 
a majority stake in the Viet Ha Brewery from the Hanoi 
Peoples Committee in 1993.  Halida, their flagship brand, is a 
refreshing, light bodied beer in the Pilsner style and, according 
to the label, ‘brewed to an old unique Vietnamese recipe’.  
More recently, in early 2005, Carlsberg also joined forces with 
the Vietnam State to provide technical assistance to the city’s 
second major brewery, the Hanoi Beer Company, ahead of 
its planned privatisation.  Its principal brand, not surprisingly 
called Hanoi Beer, is not unlike Halida but with perhaps just 
a touch more hop character.  However, European input here 
is not limited to the Danes and the discerning beer drinker 
will not want to miss out on the chance to sample the more 
interesting and tasty offerings from the city’s three brewpubs.

Gambrinus, a Czech operation at 198 Tran Quang Khai, 
first fired up its coppers in 2005, the dark green, almost 

cinema like frontage 
concealing a 
cavernous beerhall 
encircling a central 
servery behind 
which the brewing 
vessels are clearly 
visible.  Much to my 
surprise, as I sit at 
the bar admiring the 
gleaming copper kit 
about eight o’clock 
in the evening, the 

brewer and two assistants appear and set about commencing 
a full mash brew.  This involves much hard stirring with a long 
wooden pole, despite the process apparently being computer 
controlled and within half an hour, a thick column of steam is 
billowing from the short stack, which vents straight into the 
hall, filling the room with wonderful, sweet, malty aromas.
Nguyen Trung Thanh, Gambrinus’ affable manager, invites me 
to see the rest of the brewery located one floor below and I am 
impressed by the sheer scale of the enterprise, with stainless 
steel fermenting vessels and conditioning tanks packed 
together in neat rows.  The locals must get through an awful 
lot of beer!  I also note that even the method of dispense is 
traditionally Czech with glasses continuously being filled from 
typical ceramic fonts and regularly topped-up until full, just as 
they used to serve Guinness in Ireland in the good old days.

“Our brewmaster trained in the Czech Republic for 14 years 
before coming to Hanoi and all the ingredients are imported”, 
Trung tells me, including the delightfully aromatic Czech 
Sladek hops, which they use to season all three Gambrinus 
beers.

Gold is well balanced, smooth and full bodied with biscuity 
malt and gentle resiny hop flavours mingling on the tongue 
with notes of butterscotch developing towards a refreshing, 
bitter-sweet finish.  Golden, slightly stronger at around five 
percent alcohol by volume, has a more burnished hue and 
a grainy, almost botanical nose.  The palate is noticeably 
drier with a much greater hop resonance, balanced by hints 
of apricots and butterscotch again, and leading to a long, 
dry conclusion.  Bringing up the rear and a rung or two up 
the strength ladder is Den, described by the brewery as a 
stout but given its deep russet colour and fairly light body 
with strong caramel and bonfire toffee flavours, this is rather 
more akin to a porter in my opinion.  Nevertheless, it is an 
interesting and tasty brew with a subdued hop character and a 
lingering aftertaste etched with caramel sweetness. 

Across town at 4 Vu Ngoc Phan, Legends Beer is a German 
brewhouse and restaurant predating Gambrinus by some five 
years.  Here again the brewing kettles, located behind the 
front counter, vent directly into the quarry tiled beerhall and 
produce three distinctive and assertively hoppy beers.

Lager, at 4.6 percent abv, is pale straw in the glass and has 
a powerful, hoppy nose while spicy, tart hops again dominate 
the palate almost to the point of astringency, not unlike certain 
German beers such as Jever.  The hopping rate must certainly 
be impressive and produces a hugely enjoyable, dry, long-

lasting finish.

Weizen, at 4.3 percent, 
on the other hand, is a 
somewhat more delicate 
affair, pale gold and typically 
hazy in the glass, with 
flowery hop notes and hints 
of bananas and peardrops 
captivating the tastebuds.  
A thoroughly refreshing 

and expertly crafted beer well worth the taxi fare to get here, 
although Legends do have another more central, second floor 
outlet overlooking the northern shore of Jade Lake if you don’t 
mind missing out in the actual brewery.

Last but by no means least 
comes the 4,9 percent 
Dunkel, almost black with 
a tight creamy head and 
bursting with roasted malt, 
liquorice and black treacle 
flavours. 
“In addition, I occasionally 
brew a Munich beer just 
for fun, using Munich and 
Vienna malts”, Werner Jung, 
the brewmaster admits.  “All of my ingredients are specially 
imported from Germany, including the Hallertau hops which I 

Carrington Folk Club Weds 8.30pm, Quiz night Thurs 9.00pm 
Function room available for hire, Covered beer garden 

Gladdies Night Comedy Club 
Monday 30 th June, 7.30 prompt 

Good Beer Guide 2008 

Olympic Garden Party 
Sat. 19 th  July. Chinese Barbecue from 5pm 

Opening times: Mon to Weds 5 - 11;  Thurs 5 - 11.30 
Fri 3 - 11.30;  Sat 12 - 11.30; Sun 12 - 11 

Enjoy a warm welcome at one of 
Nottingham’s Traditional Public Houses 
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use for both bittering and aroma”.

Completing the trio is Red Beer at 97 Ma May in the heart of 
the old quarter and not far from Jade Lake.  Look out for the 
‘Congahan – the best of beer’ sign on the narrow frontage.  
Inside, the high ceilinged single room is simply furnished with 
a balcony and predominantly red décor, the stainless steel 
brewing equipment itself 
completely filling the 
wall behind the bar.  Any 
European connection here 
is perhaps questionable, 
however, as the two 
house beers are listed 
on the menu as ‘Belgium 
Red’ and ‘Pisner Langer’!  
One thing is for sure 
- they are certainly 
different!

The Red is a chestnut hued, slightly smoky brew full of 
liquorice and caramel notes combining with a hint of something 
reminiscent of Maggi Seasoning and a very understated hop 
presence.  In complete contrast, the Pisner Langer (sic) is a 
hazy straw colour in the glass with pronounced butterscotch 
and estery banana flavours.  Hops appear not to get much of 
a look-in again as chewy malt flavours develop and come to 
dominate the sweet and transient finish.  Perhaps these are 
also old unique Vietnamese recipes!

Whatever the case with Red Beer, I have left Hanoi’s best-
kept beer secret until 
last.  Wander the 
streets all over the city 
and you will find little 
– and some not so little 
– eateries, often with 
a collection of red and 
blue stools and tables 
seemingly built for 
midgets, spilling out 
over the pavement.  
Look closely and often 

there will be a sign, generally hand-written, announcing the 
availability of ‘Bia Hoi’.  This is a Hanoi institution and about 
as close as you are likely to get to real ale anywhere in the Far 
East.

Pale straw in colour and wonderfully refreshing with a floral, 
slightly grassy hop character and a distinct lack of gassiness, 
it is often dispensed from containers that probably enjoyed 
a previous life, by way of removing the bung and being 
syphoned from a plastic hose into the glass with the help of 
a good suck.  At first sight bia hoi has all the appearances of 
being a cottage industry but this is not the case.  Indeed, it is 
Hanoi’s two major 
brewers, Habeco 
(Hanoi Beer 
Company) and Viet 
Ha, or South East 
Asia Brewery, as 
they now like to 
call themselves, 
which maintain this 
splendid tradition.
Every morning at 
around six o’clock, 
distributors collect 
the fresh beer, 
for that is what bia hoi means, from the breweries in metal 
barrels and deliver to the larger outlets.  From here it is sold 
on to smaller operators in whatever vessels they care to 
supply.  Bia hoi is brewed without preservatives and is meant 
to be consumed the same day, so vendors have to be skilled 
in assessing their requirements.  Many regulars consume 
prodigious quantities of the stuff but any beer left over at close 
of business will probably have to be poured down the drain.

Sadly, it seems few tourists get to sample this treat, which is a 
pity, especially bearing in mind a glass of bia hoi usually costs 
less than 4000 Dong, about the equivalent of 20 pence a pint.  
Although it is not particularly strong, generally around the 3.5 

percent mark, this is certainly a bargain in anyone’s book and 
it is said to go down well with roast dog or boiled peanuts, 
both of which are very popular locally.  Enjoy the experience 
at Bia Hoi Lan Chin, one of several bustling bia hoi joints 
gathered around the top end of Pho Tang Bat Ho.  They even 
offer valet parking for motorbikes, seemingly the transport of 
choice for Hanoi’s masses! 

When it comes to beer tourism, this city is in a league of its 
own and full marks are due to all concerned in maintaining 
this obviously successful and uniquely Vietnamese, bibulous 
endeavour.   Long may it continue!

Canalhouse 
bar & restaurant 

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

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

Three guest beers at weekends 
First weekend of each month: 

Brewer of the Month (featuring four beers) 

Function room available 
for  up to 200 people 

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

canalhouse@castlerockbrewery.co.uk 
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Snippets
New pub for Arnold

Early March this year saw the opening of a much needed, 
new, cask-conditioned beer venue in the centre of Arnold.  

Whilst most of the surrounding pubs, with the honourable 
exception of the Ernhale almost next door, are thoroughly 
depressing and seemingly bereft of imagination, the Home 
Loungebar and Restaurant at 3/5 High Street comes as a 
breath of fresh air.
 

Located in what were previously shop premises, the Home’s 
bright and airy interior exudes a sort of clubby, bistro 
atmosphere with dark leather sofas and seats around modern, 
polished wood tables and a long bar with a stylish, greystone 
backdrop.  To the rear, a high ceiling accommodates “the 
Loft”, a mezzanine floor with more intimate seating accessed 
by an open staircase and beyond, a large terrace with heated 
smoking area.  Fresh, homemade food is served all day and 
they even have a proper coffee machine if you fancy an 
espresso.
 

But what about the beer?  Well, there are three handpulls 
dispensing Well’s Bombardier, Greene King Abbot and 
Theakston’s Best Bitter at the time this piece was penned.  At 
last for Arnold residents there may be no place like Home!

Elsie Mo immortalised in song

You may have seen Nimming Ned playing their quirky 
acoustic folk rock tunes around the pubs in Nottingham of 

late. Chris & Tobe are both keen real ale drinkers, so tend to 
pick the pubs they play in accordingly. Such is their affection 
for one particular beer, that they have even written a song 
about it. Elsie Mo from Castle Rock Brewery is the beer in 
question. Castle Rock Brewery seems to be pleased as well. 
Having booked them to play at The Poacher & The Maze, 
they were also booked by the Canalhouse to entertain the 
registrants for the recent successful world record attempt bid 
on the most people dressed as Robin Hood.

Tobe from the band 
says: ‘I first joined 
CAMRA in 1980, but 
I still can’t believe 
how lucky we are 
in Nottingham for 
the range of locally 
brewed beers we 
have. And if ever a 
beer deserves an 
ode - whether you 
prefer her regular or 
inflated - it’s got to 

be Elsie Mo!’

So look out for the boys. You can see where they are 
playing next and hear some of their songs – including Elsie 
Mo of course – on their myspace site: www.myspace.com/
nimmingnedband.

Editor’s footnote: Did you know that Elsie Mo was actually 
named after a sack of malt and not a pretty young lady? 
Apparantly Castle Rock brewing staff were trying to think of a 
name for a new beer when one caught a glimpse of the label 
“L.C.M.O.” (standing for “low colour Maris Otter”) on the sack!

Get your baskets hanging!

Nottingham City Council has just 
launched its “Nottingham in Bloom” 

garden competition which includes a 
category for ‘Best Pub’.
 
In the past various Nottingham pubs 
have been successful in this category 
that rewards them for improvements to 
their pub by hanging baskets or floral 
displays or pub gardens; past winners 

include the Sir John Borlase Warren and Fellows, Morton & 
Clayton. The competition 
is only open to those 
pubs that fall within the 
city of Nottingham, and 
the closing date for the 
competition is 20th June; 
all entries are judged 
in person in July.  The 
lucky winner receives 
£150 B&Q vouchers 
and is invited along to 
an awards ceremony in 
September. Former winner Fellows, Morton & Clayton

Real Ale returns to Bulwell
The Blenheim at Snape Wood, Bulwell (Terminus of the NCT 68 
and 69 routes) has seen a renaissance and now sells Directors 
on a permanent basis with a rotating guest beer on the other 
pump. New licensees Teresa and Mick are making tremendous 
efforts to revitalise a pub which some of us thought had died a 
death.

Currently, only the bar is open during the week with the 
lounge open Friday and Saturday evenings for entertainment 
and Sunday for serving lunches. Lunches are excellent, very 
reasonably priced and it’s all fresh food.
 

Meanwhile the Bull & Butcher and the Lord Nelson (both in 
Bulwell) have now been flattened.

Rosie running Rosie’s

Rosie O’Brien’s on Mansfield Road, Carrington 
has reopened after a brief closure to fit 

new beer lines, pumps and bar top. The whole 
pub has been refurbished, and is in the hands 
of Rosie & Linnee. The pub, which will shortly 
be renamed “Rosie & Linnee’s of Carrington”, 
has Deuchars I.P.A, and beers from  Batemans 
and Timothy Taylor. Monday nights are Real 
Ale nights when guest beers are available and 

Tuesday nights are curry nights, with a home cooked curry 
and a pint for just £4. Sunday roasts are now a weekly fixture 
too with a range of fresh veg and not one ping of a microwave 
can be heard - just the sound of satisfied eaters and drinkers.

Greene King promote XX Mild

Greene King Brewing  has supported CAMRA’s Mild Month campaign 
by encouraging beer-lovers to try its award-winning XX Mild during 

May.  

By writing to more than 2,000 of its pubs, Greene King is encouraging 
licensees to support CAMRA’s campaign throughout the month and 
to stock XX 
Mild, which 
has recently 
been crowned 
“Champion Mild 
of East Anglia” 
by CAMRA’s 
expert tasting 
panel.

Licensees who 
placed orders 
for Greene 
King XX Mild  
received a joint 
Greene King 
and CAMRA 
promotional kit 
of a poster, drip 
mats and tent 
cards to help 
promote the 
campaign to 
their customers.  

Greene King XX 
Mild is a sweet, 
dark cask mild, 
traditionally 
brewed using 
roasted and 
chocolate malt.
(3%A.B.V.)

Victoria Tavern

& Guests
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Snippets

Wildlife Trust and Castle Rock  
support crossing for ‘Mr Toad’

Back in March Nottinghamshire Wildlife Trust teamed up 
with Castle Rock Brewery to help raise awareness of the 

plight of local toads.  To coincide with the annual movements 
on Beanford Lane, Oxton, 
closed to help protect toads 
crossing the ford, Castle Rock 
Brewery produced a special 
beer called ‘Mr Toad’. The beer 
formed part of the company’s 
unique Natural Selection range 
brewed in support of the Wildlife 
Trust’s work.  It helped to raise 
awareness of the need to do 
more to help local toad populations and generated additional 
donations to cover the cost of the road closure. 

Toads continue to suffer due to loss of habitat and if 
insufficient funds are raised it is unlikely that the road closure 
will go ahead next year. 
Speaking about the latest brew Castle Rock Brewery’s Colin 

Wilde said, “Castle Rock 
Brewery have ensured there 
are proceeds available from 
the sale of Mr Toad to top 
up the donations already 
made which means the cost 
of this year’s road closure 
will be covered.  We’d 
encourage more local people 
and organisations to get 
involved and provide funding 
to ensure that the closure 
can continue for the years to 
come.  It is important we all 

protect Nottinghamshire’s biodiversity at every level and no 
matter how small every positive action will help.” 

Castle Rock beer - helping ugly 
folk to have sex since 1998

The May wildlife beer, Ratty, was a 
rarely seen version of a light mild 

and as well as supporting wildlife 
charities was brewed in support of 
CAMRA’s mild trail.

The current wildlife beer, 
Sparrowhawk, is a naturally cloudy 
wheat beer.

Castle Rock Brewery are presently in 
the process of creating a visitor centre 
at the brewery - watch this space for 
news on that. 

Meanwhile their Black Gold Mild, SIBA Midlands Champion, 
is now SIBA National 
Silver Medal winner in 
the mild category.

There are plans to 
bring back Nottingham 
Gold for a celebratory 
appearance in October 
to do some kind of 
promotion with the 
Roger Protz’s CAMRA 
book “300 Beers  to Try 
Before you Die.”  

Cask Marque News

The Lion at Basford, the Hayloft in Eastwood, the Maltshovel 
and Hop Pole in Beeston, the Green Dragon in Hucknall, 

the Poacher in Ilkeston, the Stanhope Arms in Stanton by Dale 
and The Gatehouse and Bunkers Hill in Nottingham city centre 
have been awarded Cask Marque accreditation for serving the 
perfect pint of cask 
conditioned ale.
 

Andrew Crawford, 
operations director 
for Pub People said: 
“This award is a 
great endorsement 
for us.  A lot of our 
customers visit our 
pubs especially for 
the cask ale and it 
is really gratifying 
to know that we are 
getting the formula 
just right.”  

Cask Marque account manager, Annabel Smith, said: “All of 
the licensees should feel justifiably proud of this excellent 
achievement, which not only recognises the effort they put 
into serving the perfect pint but also acts as an independent 
guarantee of quality for customers. All too often, publicans 
don’t appreciate the care and attention cask beers require and 
then run the risk of losing custom by serving pints that are 
below par.”

Alex Sutherland (Spa-soft), Adrian Redgrove 
(Castle Rock) and Keith Bott (SIBA President)

Mark Gallagher, Bunkers Hill and Andrea Green, the 
Gatehouse with Annabel Smith from Cask Marque

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
Sunday carvery 

12 - 3 
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 

real ale racking 
for hire

planning on having a real ale festival -
but dont have the equipment ?

we have everything you need : 
racking, coolers, bar fronts, pipework & taps

delivery & erection service with friendly advice 

for enquiries call Ben on 07939582705 
or email ben@orangetree.co.uk
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Snippets
Magpie Hits 100 

The picture shows some tired and emotional Magpie brewers 
along with Brewery Liason Officer Alan Ward and Cellar 

Manager Paul Hopwood, at the recent launch of their 100th 
brew.  The brew, called Fully Fledged – a 4.6% version of 

Fledgling, was launched at the Globe in April.  The brewery 
also came up with a revised version of last year’s mild, called 
Dark Secret Mark 2, for the May Mild Trail. Another new brew, 
“80 Shilling”, will be available through June. This 4.2% brew 
will be the Magpie take on a Scottish style.

Robin Hoods tie the Canalhouse 
up in Notts

More than a quarter 
of the ‘Robin 

Hoods’ who stormed 
Nottingham Castle  for 
an attempt on the world 
Robin Hood record, 
made it an early start 
by registering, dining 
and imbibing at Castle 
Rock’s Canalhouse pub.   
Dressed in hat, tights and 
tunic, the hundreds were in 
preparation for an attempt 
to get a mention in the 
Guinness Book of World 
Records. 
 

Canalhouse manager, Yvette 
Storey, was always looking 
forward to enrolling hundreds 
for the event.  “But the 
numbers who rolled up were 
staggering in their appearance, 
enthusiasm and, of course, 
home town.  We welcomed 
visitors from Canada, the 
Netherlands, Australia, and 

many English cities including Sheffield, York, Northampton and 
London. “My highlight was the moment we heard the massed 
choir of ‘Robins’, the band, Nemming Ned, and musicians from 
the Nottingham School of Samba creating a cacophony in 
celebration of our city’s legendary figure,” she says.  “It made 
a great procession up to the castle.” 

Thornbridge hold prices

Following the announcement in the April Drinker that Castle 
Rock and Magpie are holding their prices, we have heard 

that Thornebridge are doing the same.

Nottingham Drinker applauds the 
Ashford in the Water brewery, 
whose motto is “never ordinary” 
for their stance.

The highly successful brewery’s 
Jaywick American Pale Ale (4.8%) 
has recently won Doncaster’s 
Golden Beer of the Festival award. 

Did you know, by the way, that 
Thornbridge brew using the yeast 
strain originally used by the sadly 
now defunct Wards of Sheffield?

The return of the 
relaxing night out!

Join Kate and Andy at
Middleton’s for some
g r e a t f r e s h f o o d ,
sourced locally and
cooked from scratch on
the premises.

Then wash it down with
one of our selection of
well kept real ales and
some good company
and enjoy a relaxing
night out.

Middleton’s,
Trowell Road
Wollaton. NG8 2DH
0115 928 0473

Do something special for Dad on Father’s Day - come down to our Real Ale Festival on June 15th

Johnny Johnson’s Jazz Quintet play at Middleton’s every month - check website for details.
www.middletons-wollaton.co.uk

Charity Pub Crawl

On Saturday 19th July the Goose Run sponsored crawl of 
the Erewash Canal pubs from Trent Lock to The Bridge at 

Cotmanhay takes place in memory of Derek Goostray a former 
regular at the Jolly Colliers Heanor. Buses from Heanor make 
a stop off at The Bridge in Sandiacre before the official start 
at noon from the Navigation. Any one interested in taking part 
or sponsoring; contact Mick Hancock on 07877602938. All 
proceeds go to Leukaemia Research. 

Wedding Ale

The Country Cottage Hotel and Restaurant in Ruddington 
have recently extended the bar into the old reception area 

and now have installed a second hand-pull. They specialise in 
“tailor made” weddings and functions and being completely 
free of tie are able to offer virtually any beer requested. 
Recently they’ve served guests (and public) with Brewster’s 
Marquis and Castle Rock Harvest Pale.
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Chancellor barred from pubs 
countrywide!

The Morning Advertiser, the licensees newspaper, is backing 
a campaign to ban Alistair Darling from every pub in the 

country following his 4p hike in beer duty. The ban has even 
spread to Brussels, where the poster was spotted in O’Farrells 
– a favourite haunt of MEPs.
If your pub does not yet have this poster, make sure you get 
one! It can be downloaded from: 
www.morningadvertiser.co.uk/news_detail.aspx?articleid=58999

Pub Enemy Number One
Dubbing Mr. Darling “Pub Enemy Number One”, 
the Advertiser rather unflatteringly pictured Mr. 
Darling with added donkey ears! 

“Donkey Darling” can also be downloaded from the 
website mentioned above, along with an “Alistair 
Darling you are banned” standard letter to send to 
him, and various other items.

Snippets

Greene King unveils its seasonal cask 
ale collection

Greene King has unveiled its seasonal cask ale range for 2008. 
Following the recent popularity of seasonal ales such as Abbot 

Reserve and Fireside, Greene King will be offering licensees a new 
selection of cask ales. These will include Morland Tanners Jack, 
Ale Fresco, (4.3%) a zesty blonde beer, Sundance (4.1% ABV), 
Bonkers Conkers (4.1% ABV), Ridley’s Witchfinder (4.3% ABV), 
Abbot Reserve (6.5% ABV) , Hardys and Hanson’s Rocking Rudolph 
(4.5% ABV). and, in the new year, Abstinence Ale (3.6% ABV), 
with a lower ABV, perfect for those who enjoy a sweet malty mild.  

Editor’s note: Whilst it is good to see Greene King producing some 
new brews, why oh why do they persist in using names of defunct 
breweries such as Hardy’s and Hanson’s, Morland and Ridley’s? Do 
they lack confidence in their name so much that they feel obliged 
to produce these fake brews? Come on, Greene King - you can 
brew decent beers, so why not be honest about them and market 
them under your own name, and tell the consumers where they 
are brewed?

(more snippets on page 22)

Are you a Speaker to Local Groups?

Do you arrange meetings for your club or 

society?



Talksonline.co.uk
Speakers:

Free registration of your talks and contact details.

Organisers:

Free searches by location and subject - find the 

title you are looking for!

Sean welcomes you to 

The Grosvenor
293 Mansfield Road, Sherwood, Nottingham NG5 2BY

Sky Sports on plasma screens
8 Real Ales

Food served 11am - 9.30pm daily
Curry night Tusday

Steak night Thursday
Quiz night Sunday & Tuesday

Function room available for hire

A warm and friendly pub
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Fare Deals

The Crown Inn, hidden away at the foot of Debdale Hill 
in the quiet village of Old Dalby, barely a dart’s throw 

across the county border in north Leicestershire, is the sort of 
quintessential, red-brick English country pub of which all too 
few survive today.  The interior is a warren of tiny, inviting 
rooms suitably devoid of plasma screens and electronic games 
and to which a very sympathetically designed restaurant has 
recently been added.

Built in the style of a small barn extension with floor to ceiling 
windows looking out over the attractive terrace and beer 
garden, the modern pale wood tables and dark chocolate 
leather upholstered chairs contrast nicely against the rustic 
brickwork and traditional setting.  Mine hosts, Jack and 
Carolyn Harrison, bring with them a wealth of experience in 
the catering trade and whilst Carolyn oversees operations 
behind the bar and front of house, Jack, who used to 
run a very successful restaurant just across the valley in 
neighbouring Grimston, is back in the kitchen again doing what 
he does best.

The printed menu offers an appealing selection of starters, 
mains and desserts, supplemented by a short selection 
of ‘Kitchen Classics’ and ‘Lunch Specials’, the latter priced 
at £12.95 for two courses and £3.00 more for three.  The 
separate wine list is well chosen and sensibly priced.

I am tempted to start with the Potato and Watercress Soup 
with Garlic Oil (£4.50) but ultimately cannot resist the Sesame 
Seared Scallops and Chinese Greens served with a Coconut 
and Lemongrass Infusion (£8.50).  A carafe of chilled water is 
brought to the table together with warmed, crusty bread rolls 
and a tasty olive oil and balsamic vinegar dip.  The first course 
is not far behind.

Three beautifully plump and succulent king scallops, neatly 
arranged in a row, sit atop small mounds of crunchy, stir-fried 
vegetables on an attractive, narrow rectangular platter.  The 
accompanying sauce is quite simply stunning: a deliciously 
intense combination of creamy coconut, ginger and citrus 
flavours, lifted by just enough chilli heat to really set the 
tastebuds racing.

I had considered Grilled Salmon Fillet with Sweet Potato and 
Chorizo in a Moules Marinière Sauce with French Beans to 
follow (£13.95) but having chosen a fishy starter, I opt instead 
for Slow Braised Beef and Stilton Potato Cake with Roasted 
Carrots from amongst the lunchtime specials.  Luckily, the 
Crown Inn is perfectly happy if you wish to mix and match 
different sections of the menu, which is not always the case in 
some establishments.

Tender chunks of meat arrive, folded into a rich, thick, 
farmhouse style gravy alongside a pan-fried potato cake, not 
unlike bubble n’ squeak in which crumbled Stilton has replaced 
the cabbage.  The dish is finished with chunkily sliced, glazed 

carrots arranged in a neat, upright stack.  Portions are 
generous and my only minor criticism is that I would have 
liked the cheese in the potato cake to have been a little more 
assertive, in order to compete on equal terms against the 
other strong flavours.

I have no room for a dessert (all at £5.50) but note that that 
old favourite, Bread and Butter Pudding, is on the list, served 
with Vanilla Custard and Amaretto Apricot Ice Cream. Or how 
about a Ginger Beer or, perhaps, a Kir Royale flavoured sorbet?  
Instead I settle for a nice, strong espresso coffee, which comes 
with a complimentary, small foil wrapped, square of 70 percent 
dark cocoa French chocolate.

Not so long ago, cask beers at the Crown were dispensed 
straight from the barrel, but today four handpumps grace the 
small bar.  Bateman’s XXXB, Belvoir Bitter from Old Dalby’s 
own local brewery and two Castle Rock ales, Preservation 
and Harvest Pale, comprise the current selection.  Indeed, 
Nottingham’s Castle Rock Brewery are part of the consortium 
that now owns the Crown Inn and given their expertise at 
running pubs and Jack’s undoubted skills in the cooking 
department, it should be a recipe for success.

Last August the Hemlock Stone, a typical one-time Home 
Brewery estate pub overlooking the Bramcote Lane roundabout 
in leafy Wollaton, became part of the Orchid Group, a St 
Albans based operation with an estate of over 300 pubs 
nationwide.  Total refurbishment followed, which has given the 
interior a much more modern, light and airy feel with polished 
floorboards and subtle shades of brown and green used to 
good effect in the décor.

A bank of three handpumps offers Bateman’s XB, Everards 
Tiger and, on this occasion, Castle Rock Hemlock, which I am 
pleased to see sporting the ‘LocAle’ tag.  I can also testify to 

John Westlake samples some of the places in our area 
where good food and good ale go hand in hand.
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The Crown Inn
Debdale Hill, Old Dalby, Melton Mowbray, Leics, LE14 5LF
Tel: 01664 823134
www.thecrownolddalby.co.uk
Meals served 12.00 – 2.00 / 6.00 – 9.00 pm (not Sundays)

The Hemlock Stone
Bramcote Lane, Wollaton, Nottingham, NG8 2QQ
Tel: 0115 9284463
www.hemlockstone.co.uk
Meals served 12.00 – 2.00 / 6.00 – 10.00 pm (Sunday 12.00 
– 10.00 pm)

Fare Deals
the latter being in pretty good nick, when I eventually get 
served at the woefully understaffed bar.

Bar food offers an imaginative selection of sandwiches such as 
Crayfish (£5.25) or Roasted Red Pepper, Houmous and Falafel 
(£4.95), whilst mains range from Pie of the Day (£7.50) to 
Hand-carved Sherwood Forest Farm Ham, Two Eggs and Hand-
cut Chips (£6.50).

However, the Hemlock Stone now also offers a fully-fledged 
dining room with a separate, rather more elaborate menu 
and I make my way to one of the polished, pale wood tables 
overlooking the beer garden and patio, complete with pergola.  
Chef Rawle Alleyne tries to source his raw ingredients from 
local suppliers wherever possible, such as the ham and pork 
from a farm approved by the Rare Breeds Survival Trust and 
beef courtesy of cattle grazed on the banks of the River Trent.  
From the list of starters I find it difficult to choose between 
the Ham, Parsley and Grain Mustard Terrine with Warm Potato 
Salad (£5.50) and a similarly priced Peperonata, Goat’s Cheese 
and Herb Salad with Courgette Fritters, finally plumping for the 
latter.  It proves to be a good choice, although service is a bit 
hit and miss and no complimentary bread arrives, contrary to 
what one might normally expect.  Indeed, the management 
have decided that this simple accompaniment, albeit with an 
attendant oil and balsamic dip, is worth an extra £2.50 on the 
bill!

A herb encrusted roundel of tangy cheese arrives atop a bed 
of nicely sautéed red peppers and onion, surrounded by four 
delicate, crispy courgette batons and all attractively centred 
in a large white bowl.  At least the kitchen certainly seems to 
have got its act together!

To follow, lured by its provenance, I select the Slow Cooked 
Crispy Sherwood Forest Farm Belly of Pork on Fresh Pesto 
Mash (£11.00), although the Char Sui Lamb Cutlets on Fresh 
Cucumber Relish with Wok Fried Vegetables (£12.50) is equally 
tempting if, perhaps, a little more exotic.

Three generous slices of beautifully tender and flavoursome 
pork, complete with crackling so crunchy it could be a gift 

to the dental profession, come leaning against a mound of 
smooth, herby, pale green mash and finished with a rich 
onion gravy reduction.  Feeling a little more variety in the 
veg department is called for, I have also ordered a side dish 
of roasted root vegetables (£3.00), which arrive piping hot 
in a deep bowl.  The medley of carrot, parsnip, swede and 

red onion 
is perfectly 
cooked and full 
of flavour but 
there is easily 
enough for 
two servings.  
Nevertheless, 
it is a highly 
enjoyable meal 
and to my 
mind, pretty 
good value for 
money overall.

Puddings such 
as Seasonal Plum Tarte Tatin or Bitter Chocolate Fondant are 
all priced at £4.00 and the Sunday Roast will set you back just 
£8.95.  For those who prefer the grape to the grain, the wine 
list offers a good and affordably priced selection, whilst it is 
nice to see that all hot beverages served at the Hemlock Stone 
fall under the ‘Fairtrade’ banner.

Award winning local beers
fortified with flavour

www.castlerockbrewery.co.uk
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In Praise of PUBlic Transport

A former spa town, Matlock lies on the River Derwent, and 
has prospered from both the hydrotherapy industry and 

the mills constructed on the river. It was an unimportant 
collection of small villages — Matlock Town, Matlock Green, 
Matlock Bridge, Matlock Bank — until thermal springs were 
discovered in 1698. The population increased rapidly in the 
1800s, largely due to hugely popular hydros being built. At 
one stage there were around twenty hydros, most on Matlock 
Bank. John Smedley built the largest in 1853, this closed in the 
1950s, when it became home to Derbyshire County Council.

For many years, the council had proposed to allow a Sainsbury’s 
supermarket to be built in Cawdor Quarry, a disused quarry 
next to the railway station. In late spring 2007 building work 
started, and it was opened last October. The access road 
for the supermarket forms part of a new one-way system, 
whereby the A6 bypasses the town centre. A footbridge from 
the railway station allows pedestrian access to the supermarket 
from the town centre. A newly built bus station next to the 
train station is intended to create an integrated transport 
terminal. However, several bus routes will continue to serve 
only the old Bus Station on Bakewell Road, making Matlock 
one of the smallest towns in Britain to boast two bus stations.

Reaching Matlock by train is easy with hourly services from 
Nottingham, although you have to change at Derby (except 

on Sundays, when there are direct trains). The very last train 
back is direct everyday, at 22:59 (Mon–Fri), 22:28 (Sat) and 
22:33 (Sun). They can also be caught at Matlock Bath 2 minutes 
later. A day return costs £6.90. It is also possible to go by bus 
using Trent-Barton’s hourly trans-peak service. This is cheaper 
at £4.40 with a Zig-Zag ticket, but you can’t leave Nottingham 
between 4.15pm and 5.45pm and the last one back is at 20:55.

We found so many pubs in Matlock and Matlock Bath that I 

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

A visit by train to Derbyshire’s County Town, Matlock
decided to split this article into two, with the latter featuring 
in the next Drinker. Note that you need to climb a rather steep 
hill to reach the first pub.

The Thorn Tree Inn (1), a former Kimberley pub, is a splendid 
local with two tiny rooms. There is a comfortable lounge with 
nice prints and brasses adorning the walls, and a carpeted 
public bar with darts and a small TV. This is a really friendly 
pub with a great atmosphere and only very quiet background 
music that does not interfere with conversation. My glass, 
rather charmingly, bore a picture of the pub and the words 
“Another pint of Thorn Tree real ale”. Strange, though, as I 
actually had a half pint one! The well-kept beers are Greene 
King Morland’s 
Old Speckled Hen, 
Ruddles Best, 
and Hardy’s and 
Hanson’s Bitter 
along with Marston’s 
Draught Bass, Black 
Sheep Bitter, and a 
guest – Bath Gem 
when I called.

If you’re hungry 
after climbing that 
hill, the Sycamore (2) is rather food orientated with lots of 
things with chips being consumed. There are two rooms end-
to-end, carpeted throughout and with upholstered settles 
and stools. A poster from 1986 still hangs in the lower room, 
advertising the Wirksworth and Idle Hen Racing Association’s 

“Duke’s Challenge 
Cup”. I was rather 
taken aback by this 
- until I noticed 
that the event 
was scheduled 
for April 1st! The 
beers here, again 
on good form, 
were Marston’s 
Draught Bass, 
Adnams Broadside, 
Caledonian 

Deuchars I.P.A and Timothy Taylor’s Landlord.

It’s back to ground level for the Railway Hotel (3), a pub that 
only seems to have one real ale – Greene King Fireside on my 
visit – but in fine form. My colleague said it tasted remarkably 
like the Wexford Irish Ale they produced for St. Patrick’s Day! 
Once a multi-roomed pub, they have all been knocked into 
one with lots of alcoves and corners providing distinct drinking 
areas – but there was no escape from the multiple Sky Sports 
plasma screens! When I arrived, the sound was on for the 
match, competing with 
Gloria Gaynor on the 
jukebox singing “I Will 
Survive”. I did too, just! 
The tables here had legs 
resembling mangrove 
roots, and the settles 
were upholstered and 
covered in rather worn 
leatherette. The stools 
and chairs, however, 
looked newer and were covered in a decent fabric.

The Crown (4) is a typical Wetherspoons in style but sells 
a better range of beers than most, the usual Marston’s 
Pedigree, and Greene King Abbott and I.P.A. are accompanied 
by four microbrewery guests. My pint of Thornbridge Jaywick 
here was exquisite and, for me, the best pint of the night. It is 
a LocAle to Matlock too – so full marks to them for that! The 
usual good value food is served, and a plasma screen shows 
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Sky Sports News. 
The premises were 
built on the site 
of William Henry 
Furness’s licensed 
horse-drawn cab 
headquarters, 
proclaims a framed 
poster on the wall. 
There are some 
nice local prints 
too, but best of 
all, there is a large 
map showing the 

locations of the microbreweries whose beers they sell.

The Red Lion (5) had John Smith’s Winner’s Tipple and Wells 
and Young’s Courage Directors – sadly the Peak Ales pump 
clip was turned round. Maybe you’ll be luckier! A large front 
room wraps around the bar, and there is a darts and pool 
alcove to the right. There are no electronic distractions in 
this stylish pub with a light stained wooden bar and walls in 
various pastel shades and charcoal. There’s a separate lounge 
to the rear, and floodlit prints abound.

The Horse Shoe (6) had a Deuchars pump clip turned round 
and just one real ale on 
– Coors Worthington’s 
Bitter. I’d forgotten they 
still made that, and, 
having tasted it, would 
like to continue to forget! 
Don’t get me wrong – it 
was in perfect condition 
– just didn’t taste of 
anything. The large front 
room is partly divided 
by two arches, and is 
carpeted with wooden tables and chairs and some upholstered 
settles. There is a separate pool room at the rear, and a 
decent outside drinking area with picnic tables. Saturday night 
is disco night.

The Duke William (7) is a fine old beamed pub near the 
church. The splendid 
room to the left has 
bare floorboards and 
a dartboard, whilst 
the popular room to 
the right seems to 
be made up of lots 
of smaller ones. It 
provides a multitude 
of separate drinking 
and eating areas. The 
well-kept beers are 
Marston’s Mansfield 

Cask, Pedigree, and Old Empire, and Jennings Cumberland.

Our final stop, the Boathouse (8) on the road to Matlock Bath, 
is another ex-
Kimberley pub. 
The beers, 
always well 

kept, are 
Greene King 
Morland’s 
Original and 
Old Speckled 
Hen, and a 
guest – Hyde’s 
Jekyll’s Gold 
Premium 
on my visit. 

Accommodation, in the form of five en-suite rooms is 

available here. The L-shaped bar is almost split into two, 
and there is a separate dining room at the rear. However, 
at quieter times everyone eats in the bar, which has much 
more atmosphere. Pity about the smell of chips and vinegar, 
then, but the massive battered fish and the beefsteaks (£8; 
£8.45) did look rather good and there were many of other 

choices and there is a midweek special carvery, Mondays to 
Fridays between 5.30 and 7.30 with one course at £5.95, two 
for £7.50. too! There are lots of horse brasses, china plates, 
fishing flies and warming pans, and it was good to see proper 
curtains at the windows. 

Well, that’s it for Matlock - watch this space for Matlock Bath 
in the August edition, with six more pubs to visit and lots 
of good ales! Incidentally, if you wish to pick and choose 
between pubs in the two locations, the train takes just two 
minutes to travel between them - or you can walk from the 
Boathouse to Matlock Bath in 15 minutes.
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Nottingham Camra member Steve Rogerson took a cheap flight to Riga in Latvia to sample some North European beers

Baltic Beer

television showing sports. The only beer of note was the 
Aldaris Luksus (nicknamed Lux), which we’d had earlier in the 
day. We had a drink each and Lawrence also had some dark 
local spirit that we tried a sip off – good on a cold day. As an 
aside, we found from an article in a local paper that the Aldaris 
brewery is actually in Riga.

Belle Epoque, Maza Jaunavu

The second bar of the 
night was a gem. It is 
a cellar bar called Belle 
Epoque and we met the 
governor – David Laurert.
The first thing you notice 
as you walk down the 
stairs is the back wall, 
which bears a large French 
wall painting which even 
handles the alcove. The 
bar is decorated with pictures of the Moulin Rouge and similar 
stuff. The place is a little bit trendy, but nicely laid back, 
chilled.
There were three draught beers, all from the Lacplesis 
brewery. The Pils was what it said, a nice pilsner. The Tumsais 
was my favourite, a red coloured beer with a sharp fresh taste. 
The Gausais was slightly hazy and tasted a little bit tired. We 
also had a bottle of the Cesu Premium, which we’d tried on 
draught earlier. The advantage of a bottle is you can learn 
things from the label. The beer is 5.2% abv and the brewery, 
in Cesis, Latvia, claims to be the oldest in the Baltics and was 
founded in 1590.
We went back to Belle Epoque the next night. It is a really 
nice bar, I think our favourite of the ones we visited. And we 
discovered how to pronounce two of the 
beers – Lacpleis (large place) and Cesu (say 
Sue).

Lido Atputas, Krasta Iela

After breakfast the next day, we trudged 
through the snow to the south of the city in 
search of what is claimed to be Riga’s only 
brewpub. It was quite a walk past loads of 
car showrooms, but we got there. It’s called 
Lido Atputas and is in a large log cabin with 
a windmill attached.
The ground floor is a cafe where we had a coffee while 

waiting for the bar to open. 
This is downstairs along with a 
restaurant. The brewery is next 
to the bar, in fact part of it is 
in the bar. The bar was opened 
in 2000, but the building dates 
back to 1987.
There were three home brewed 
beers, all at 4.5%: Lido Gaisais 
(Light), a pale beer with a 
light hoppy bitter taste; Lido 

Specialais (Special), dark amber colour, malty hop taste, bitter 
after taste; and Lido Medalus (Mead) with a light, honey taste.
The bar also did two other draught beers: the Ventspils Uzavas 
Light has a sharp refreshing taste and would be good on a 
hot day; and the Ventspils Uzavas Dark is a bitter, red beer. 
Lawrence and David thought it had a caramel taste and smell, 
but I couldn’t detect it.

Krievu Seta, Kengaraga Iela

The second pub of the 
afternoon was Krievu Seta on 
Kengaraga Iela; this is also 
in the Lido chain even though 
it doesn’t sell the Lido beers. 
It is tucked away on a small 
industrial estate and is built to 

Now that Ryanair is selling reasonably priced 
flights (from £20 return inc. taxes) to the Latvian 

capital Riga from East Midlands Airport, David, Glenys, 
Lawrence and I took to the air in November and arrived 
safely to a snowy, blizzardy scene. We considered 
getting the bus to the hotel, but the weather was so bad 
we couldn’t even be bothered to work out where it left 
from, so we took a taxi.
A brief ten minutes to dump stuff off in the rooms - and 
the four of us set off exploring!

Runcis, Jana Seta

Our opening port of call was a bar called Runcis in the old 
town, a medium sized bar 
in a small courtyard. Here 
we had our first sample of 
the local beers. The three 
we tried between us were: 
Tervetes Alus, a sweet, clear 
lager; Aldaris Zelta, a typical 
metallic tasting pilsner; and 
Aldaris Luksus, a much better 
pilsner without that horrible 
metallic taste.
The bar had wooden tables 
and chairs and a tiled floor. The guy behind the bar was 
friendly and helped us find some places we were looking for on 
the map.

Citi Laiki, Brivibas Iela

Next, we went in search of food and found it just outside 
the old town at a restaurant and 
bar called Citi Laiki. The food was 
expensive for Latvia but very good. I 
started with sauerkraut soup, which 
came with a whole potato in its skin. 
I followed with a pork steak with 
edible boletus (mushroom) sauce. It 
was an O.K. piece of pork but a bit 
salty.
I have to mention the waitress. She 
was very efficient, but didn’t smile 
at all, and frowned at me when I 
helped myself to a menu and looked 
daggers at me when I photographed 
the bar. But she did remember all 

four of our orders without writing them down!
The beer was quite good. I recommend the Lodina Gaisais, 
slightly sweet but with a noticeable hoppy taste. The Piebalgas 
Alus was a pleasant flavoursome lager, with a good bit of body. 
The Cesu Premium was a pilsner with a bitter aftertaste.
The place again had wooden tables and chairs and had various 
vintage pictures of a rather dubious nature hidden away in 
alcoves and the toilets.

Starka Ligzda, Gleznotaju Iela

That night, the four of us set off in search of food and beer. 
Food was sorted at a station cafe where we had a help-yourself 
buffet thing. I had vegetable soup followed by a mix of 
potatoes and pasta shells 
stuffed with something 
(not sure what), and all 
very tasty.
The first of the two pubs 
we visited was Starka 
Ligzda. This bar has been 
decorated to look like an 
outside courtyard even 
though it is inside. The 
wall by the bar has two 
stained-glass windows that 
look like they are from the outside and the ceiling has a sky 
painted on it. The effect is somewhat ruined by the big screen 
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resemble a Russian tavern.
The only beer was the Ventspils Uzavas Light. I sampled the 
food - a pork steak topped with cheese and fennel, which was 
O.K. but I got bored with it before I’d finished. Glenys had the 
vegetable soup; I wish I’d had the meatball soup.

Melnais Kakis, Meistaru Iela

Afterwards, we took the tram into 
the old town. I wanted to see the 
Cat House, a 1910 building with 
two statues of black cats on the 
roof that have become a symbol 
of Riga. I was expecting bigger 
statues.
The ground floor is a bar called 
Melnais Kakis, which means Black 
Cat. This was a modern looking bar with three pool tables and 
table football.
Like the previous pub, it had Ventspils Uzavas on draught as 
well as, ugh, Carlsberg. But the best was the range of four 
Aldaris beers, including the Luksus and Zelta, which we’d tried 
before, and the Kiss (4.5%) cider, which we didn’t fancy. What 
was new for us was the Aldaris Kviesu (5.2%), an unfiltered 
cloudy wheat beer with a sharp, citrussy hit. Very nice indeed!

Traktieris, Antonijas Iela

That night, we went to Traktieris, a Russian restaurant where 
I started with a mutton soup, with lots of vegetables that 
smothered the mutton a bit. Next, wait for it, I couldn’t resist 

and went for the bull’s 
testicles! I’ve never had 
these before and wasn’t 
sure what to expect. 
The dish comprised 
mashed potato, salad 
and four testicles in the 
form of round patties 
in a batter with bits 
of veg in. The batter 
was pretty awful. The 
testicles themselves 
were bland tasting, 

though there was a hint of kidney flavour. The mashed potato 
was good. I only had three of the testicles because – and I 
thought I’d never, ever say this – Lawrence ate one of my 
testicles.
They had three bottled beers on the menu, but one of them 
– Klinshoe – was not available so we had the other two. 
The Starij Melnik (4.6%) is a metallic pilsner but was nearly 
rescued by the picture of a windmill on the bottle (I should 
mention here that David and Lawrence both work at Green’s 
Windmill in Sneinton, hence the fascination with windmills). 
The Baltika Nr 5 Gold (5.3%) was much better, crisp, light and 
slightly malty.
Also available were two draught beers – the Czech Krusovice 
(light beer with an odd aftertaste) and the Lacplesis Light, 
which we’d tried the previous night at Belle Epoque.

Krodzin’s Sveiks, Sveik, Stabu Iela

After leaving the restaurant, we headed 
for a Czech bar called Krodzin’s Sveiks, 
Sveik. The menu listed two bottled 
beers – Pilsner Urquell and Budvar non-
alcoholic. Not surprisingly, we didn’t try 
the latter of those and we couldn’t try the 
first because, amazingly for a Czech bar, 
they had no Pilsner Urquell. One of the two Latvian draught 
beers was Ventspils Uzavas Light, which we’d tried before. 
The other was Bauskas Gaisais, a fairly non-descript pilsner. 
Three other Czech draught beers were listed. Glenys tried the 
Staropramen, the Kvasar (5.7%) was off and nobody bothered 
with the Kozel Dark. We were given free sunflower seeds!

Bottled beer

A week later, the four of us sampled the bottled beers that we 
brought back. These were all from the Cesu brewery, as it was 
the only one that was on sale at the airport.

1. Cesu Extra – 5%. This came in an odd shaped 0.3 litre 
tapered bottle. It was fairly bog-standard light coloured pilsner, 
which was a shame given how interesting the bottle was. 
There was a slight, light hoppy taste that nearly rescued it.

2. Cesu Special 
Export – 5%. The 
bottle here was 
numbered – we had 
number 4,942,144; 
I wonder who had 
the five millionth 
bottle. The bottle 
also sported a very 
odd picture of a man 
with a tent. The beer 
was more gassy 
and more malty 
than the Extra, but 
still nothing special. 
Lawrence thought it had an aftertaste of green vegetables, but 
he was on his own in that view.

3. Cesu Premium – 5.2%. The first thing that hit me while I 
was pouring it was the flowery aroma. It is a lager coloured 
beer and I was expecting a pilsner style, but it took me by 
surprise with a more interesting taste, slightly sweet but a 
little bit bitter at the back of the throat. Very drinkable.

4. Cesu Balsam Porter – 6%. As the name suggests, this was a 
dark beer, but rather a dark amber than black. It had a reddish 
tint too. A thin burnt flavour with a slight vanilla taste. The 
best of the Cesu bottled beers!

Steve and Yvette welcome you to 

The Fiveways 
Selection of cask ales changing weekly 

Quality food served daily 
(12 - 8 Mon - Fri, 12 - 4 Sat - Sun) 
Meals 2 for £8, also snacks etc. 

Sunday Carvery 

Cash Bingo Tuesday & Sunday 
Weekly Jazz nights Tues & Weds, monthly Sun 
Quiz and Sticky Thirteens every Thursday 

Auction night every Monday 

For details of any of the above, give us a ring 

on 0115 9265612 
Edwards Lane, Sherwood, Nottingham 

Two function rooms available 
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Jokers wanted: a charity appeal 
to all pubs 

The Treetops Hospice 
in Risley is looking 

for pubs to support their 
Ripple Appeal Challenge. 
The hospice, which 
specialises in caring for 
those people whose illness 
may no longer be curable, 
is hoping to raise £2.5 
million for a much needed new care centre. The Challenge 
is trying to encourage 2500 companies, individuals, clubs, 
societies, pubs, churches, schools etc to pledge to raise 
£1000. The Challenge was launched in February with a ‘Joke-
athon’.  Fifty people were recruited to come to the hospice to 
tell a joke and get £20 of sponsorship. In 40 minutes £1000 
was raised!  They did this to demonstrate to the public that  
raising £1000 doesn’t have to be hard work and you can have 
fun at the same time.  Laughter is also really good for your 
health, it boosts your immune system, reduces your blood 
pressure and is more contagious than a cold.

So here’s the plan: get your local to hold a Joke-athon where 
customers get sponsorship to tell a joke on a special night at 
the pub. Nottingham Drinker will support you by publishing, 
with credits, the best joke from each pub that takes part, 
giving your pub some free publicity. 

Pubs wishing to take part should call the Nottingham Drinker 
editor on 0115 958 8713, who will contact the hospice and 
get the necessary publicity material to you, including wall 
posters for your pub.

Snippets
Cider in Wales
Chris Rogers of Wassail visits some Welsh producers

Whilst attending CAMRA’s recent AGM and Members 
Weekend in Cardiff which, incidentally, was an extremely 

well run and enjoyable event, I took the opportunity to visit 
some Welsh cider / perry producers. Not too many years ago 
very little cider was made in Wales, but in recent years there 
has been an explosion of new producers, all encouraged by the 
Welsh Perry and Cider Society.

My first stop was Ralph’s cider, situated in Mid Wales between 
New Radnor and Kinnerton at the wonderfully named Old 
Badlands Farm. Ralph Owen has been making cider and perry 
for over thirty years, with all the fruit from local orchards. 
This is a proper working farm with the main barn occupied 
by livestock during my visit. This all changes in October 
when Ralph holds an open day with demonstrations of cider 
making using a variety of old mills and presses. This really is 
traditional, old fashioned cider making and I found the perry 
on offer to be exceptionally fine, being smooth and velvety 
with just a little sweetness; perfect for my palate.

On the Saturday evening of the Members Weekend a coach 
trip was arranged to Gwynt y Ddraig Cider, located at Llantwit 
Fardre, not far from Pontypool. This is a spectacular success 
story; from a start in 2001 Gwynt y Ddraig is by now by far 
the largest cider producer in Wales. We were shown round 
by one of the founders, Bill George, and enjoyed an evening 
of generous hospitality with an excellent buffet and no less 
than five tubs (four ciders and one perry) to enjoy. The pick 
of these was the Kingston Black cider, a classic single apple 
variety. The cider was almost clear with a slight sparkle, 
perhaps just dry of medium with a crisp, fruity finish. I could 
have drunk it all night! This is a very large operation, with 
a state of the art combined mill and press backed up by 
huge fermenting vats. Much of the output is bottled and sold 
through Wetherspoons and the supermarket trade in Wales. 
Fruit is sourced from Monmouthshire and Herefordshire, but 
increased size has certainly not led to any reduction in quality. 
Gwynt y Ddraig has already won many awards and may well 
win more in the future.

My final visit was to Troggi Seidr, made by Mike Penney at 
Earlswood, not far from Chepstow. Mike is a pathologist by 
day, so cider and perry making is more of a hobby, but one 
which he has pursued for about twenty years and on which 
he has built a considerable reputation. The setting here is 
idyllic with the property sloping down to the Troggi Brook 
with a wooded hillside rising beyond. All the fruit is locally 
grown and Mike is keen to plant fresh stock; he showed us his 
experiments with grafting. The cider and perry is made using a 
Victorian mill and press in a somewhat cramped shed adjoining 
his house. Fermenting vessels are stacked everywhere, the 
perry was reasonably accessible but the cider had to be 
siphoned down from the loft! Both were excellent, being 
slightly dry but packed with fruit flavours and a lingering finish 
which begged for more; shame I was driving. Mike also bottles 
both cider and perry using traditional methods to produce a 
champagne style drink; I must try some another time.

If reading this has made you thirsty you will be able to drink 
a wide range of real ciders and perries at the Derby Summer 
Festival, held as usual in the Assembly Rooms from 9th to 13th 
July and at the Nottingham Festival from 9th to 12th October. 
With the move to the Castle Grounds we should be able to put 
on the biggest and best cider bar ever seen in Nottingham. We 
hope to have drinks from all three of the Welsh cider makers 
featured in this article at both festivals.

(more snippets on page 28)

Globe holds LocAle Festival for 
Test Match supporters

Cricket lovers coming to Trent Bridge for the England-New 
Zealand Test Match (and other beer drinkers) will be able 

to sample up to 20 LocAle beers over the five days at the 
Globe on London Road - a mere 5 minutes walk from the 
ground. For the benefit of non-cricket fans, the dates of the 
festival are 5th - 9th June

The Lady Bay Pub
89 Trent Boulevard, West Bridgford, NG2 5BE

Tel: 0115 9811228. On the no.11 bus route 

Come and meet Paul, Ali and the team 
and enjoy our traditional friendly atmosphere.

Now serving 8 quality real ales from around 
the country including 4 ever-changing guests. 

2 meals for £8.00 served daily 
Thursday night curry & pint (inc guest ales) £4.95 till 10pm

Quiz nights: 
Monday: General knowledge, Thursday: Music,

Sunday: fun quiz & bingo



��www.nottinghamcamra.org    June / July 2008

Pub Call

The Lady Bay, 89, Trent Boulevard, West Bridgford, NG2 5BE
Opening hours: Mon-Weds 11.00-11.00, Thurs 11.00-11.30
Fri/Sat 11.00-midnight, Sun 11.30-11.00

Hot food served Mon-Wed & Fri 12.00-3.00 & 5.30-8.30,
Thurs 12.00-3.00 and 5.30-10 (curry night), 
Sat & Sun 12.00-6. Pizzas avalable all day.

Bus: NCT 11, every 10 mins. daytime (30mins Sunday), every 
40 mins. evenings. Last to City: 23:44 (23:42 Sun)

At a time when many community pubs are closing down, it 
is good to find one as good and as successful as the Lady 

Bay. Alison and Paul Buxton have been at the helm for seven 
years now, and have managed to put together all the 

things needed to make a decent 
local. The icing on the cake was 
their recent decision to ask owners 
Greene King for four extra hand 
pumps so that they could serve 
five guest beers from outside 
the group instead of one. The 
request was successful and the 
pumps were fitted in May – so do 
go along and support them by 
drinking the beers! Alison told 
Nottingham Drinker: “The first 
problem I had when trying to 
order the guests was that the 
agency we have to use had run 

out of many of the beers I wanted. So in future, I shall be 
ordering a long way in advance to ensure that we get our first 
choice beers”. 
The five guests are sold alongside their Greene King regulars, 
Abbott, I.P.A. and Old Speckled Hen.

Entering the pub through the front door brings you into 
the lounge, a large room with alcoves providing separate 
drinking areas. On one of my recent visits, a regular was 
enjoying a 50th birthday party there, and the atmosphere was 
tremendous. Despite the crowds, it was easy to get served 
by the welcoming bar staff, I found a table in the bay window 
area, and I noticed that in the time it took me to drink a 
couple of pints the 
tables were cleared 
several times – always 
a sign of a well-run 
pub. 

At the rear there is 
a public bar divided 
into two distinct 
halves, one a sitting 
area and the other 

The Lady Bay: a great community pub with a 
strong commitment to guest beers

a games room with pool and darts. 
The pub has league darts, dominoes 
and pool teams, including a pool team 
from the Nottingham Deaf Society. I 
was concerned, however, to learn that 
the darts and dominoes leagues are 
in danger of folding due to the loss 
of so many community pubs in the 
Nottingham area. Also, sadly, very 
few young people today are taking up 
darts and dominoes. The Lady Bay 
also has a Poker League team, and 
there is a poker table available most 
nights where, for £5 you can play in a knockout 
winner-takes-all Texas Hold’em game. 
Outside, there are two garden areas with picnic tables, 

one at the front and the other 
amongst trees at the side. 
There is a smokers’ shelter 
near the entrance concealed 
by ivy-covered screens – I 
wondered how they got it to 
grow so fast as the ban has 
not been in place for a year 
yet.

Whilst Alison looks after 
the bar, Paul leads the kitchen team 

producing tasty, good value pub food. A hot bacon sandwich 
is just £2.75, and  £4.95 will get you ham, eggs and 
chips or Cumberland sausage 
and mash amongst other 
things, and two dine for £8 
on selected dishes. A big 
mixed grill will set you back 
just £8.25, and if you’re into 
burgers, you could take up 
the challenge of finishing 
the house special which, for 
just £6.45, comprises two 
8oz. burgers with barbecue 
sauce, bacon and cheddar! 
Thursday night is curry 
night, where a curry and a pint of any 
guest beer costs just £4.95 – that has to be 

worth a try! Pizzas, from a 
wood fired oven, are served 
all day.

On the entertainment 
front, there are quizzes 
on Mondays (general 
knowledge) Thursdays 
(music) and Sundays 
(fun quiz with bingo). 
Live music often takes 
place in the lounge, and, 
on July 5th and August 
24th there will be family 
entertainment days 
outside. In the afternoon 
there will be children’s 
entertainers, face 
painting and a bouncy 
castle; in the evening, a 

live band for the grown-ups. Three 
times a year, guests with disabilities from the nearby Skylarks 
Respite Centre have parties in the pub – most of the furniture 
is removed to create space for wheelchairs! 

So, summing up, this is a great traditional, friendly community 
pub run by a great team. Do call in and try it – you won’t be 
disappointed.
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LocAle

Such is the success of Nottingham CAMRA’s LocAle initiative, 
in which pubs agree to always offer at least one locally 

brewed real ale, that not only has the number of participating 
pubs increased to over seventy but now the scheme is to go 
national later this year. So now when travelling throughout the 
country it will be easier to track down and sample the local 
brews, rather than have to put up with national “brands” that 
have been shipped hundreds of miles at an enormous cost to 
the environment.

Interestingly the success of LocAle in the greater Nottingham 
area seems to have struck a nerve with some of the apologists 
for the national brands. We know that newspapers have to 
be loyal to their advertisers but we were staggered when this 
quote appeared in the “Real Ale” column of the EG section of 
the Nottingham Evening Post on 4th April; “Made with two 
types of English grown hops, it’s unquestionably “green” as far 
as the carbon footprint of its key ingredients go, unlike some 
locally brewed beers made with hops sourced from America.”
So what beer was the columnist referring to with its wonderful 
“green” credentials? Hang on to your hats because you won’t 
believe this – Greene King I.P.A.! No we aren’t joking – you 
couldn’t make it up!
So let us take a look at the facts;
Say the American hops were grown in Williamette Valley, 

Oregon; a flight from Portland, Oregon to London is 4800 
miles.  So the food miles involved will be 4800 m. X 0.5 lbs. = 
2400 lb. Miles

Bury St. Edmunds is 121 miles by road from the Greene King  
Eastwood depot. An empty 11-gallon cask weighs about 30 
lbs. 11 gallons of beer weighs at least 110 lbs. So the food 
miles involved will be 121m. X 140 lbs. =  16,940 lb. miles
So which is the greener? Greene King IPA sold in Nottingham 
at a “cost” of 16,940 lb. miles or a beer brewed in Nottingham 
with a “cost” of 2,400 lb miles? No contest!
The majority of beers brewed by our local brewers use only 
English hops, for example Nottingham Brewery do not usually 
use imported hops in any of their regular beers. However the 
current worldwide hop shortage, due to a very poor harvest in 
both Europe and the US, means than many brewers are finding 
that some hops will have to be sourced from abroad. 
But where beers do use foreign hops, it is because the brewer 
wants to give a particular distinctive flavour to a beer that 
only a specific hop can produce – for example the very popular 
Harvest Pale from Castle Rock uses an aromatic blend of 
American hops to produce its exceptional taste. This seems 
perfectly reasonable if we are to have a wide and interesting 
range of beers. After all you would not want to give up eating 
bananas because they are imported and have to survive on 
just seasonal English fruits. Besides the environmental cost of 
importing some hops from the US is nothing compared to that 
of shipping thousands of casks of what is mainly water from 
Bury St Edmunds to Nottingham.

No Place Like Home?
Whilst we are rightly pleased with the success of the LocAle 
scheme in encouraging pubs to stock local real ales, there are 
some areas that are still a real concern where the choice for 
drinkers is very limited indeed. A particular disappointment is 
Arnold where the range of beers on offer is nothing short of 
abysmal. Some fifteen years ago there were eight pubs on, or 
adjacent to, Front Street and all of them sold real ale. Not only 
that but six of them sold beers from Home Brewery which was 
located less than a mile away, the seventh from Shipstones, 
3.5 miles away, and the eighth from Hardys and Hansons 7.1 
miles away. This was both environmentally friendly, good for 
the local economy and offered local beers that customers could 
relate to and wanted to drink.
But now several of these pubs don’t sell any real ale at all and 
those that do sell a small selection of national “brands” that 
have travelled fair distances to get there and are hardly going to 

encourage customers to the pub. What a very sad state of affairs.
Some relief from this dire situation is hoped for from the 
newly opened Home Loungebar and Restaurant  in the town 
although the initial offering of Wells and Young’s Bombardier, 
Greene King Abbot and Theakston’s Best Bitter was mightily 
disappointing. Let’s hope they start to stock some more 
interesting brews from microbreweries, particularly local ones, 
and offer some hope for the drinkers in Arnold. In the meantime 
the only port in a storm would appear to be the Ernehale, the 
Wetherspoons outlet, that does at least offer some choice, if not 
quite as imaginative as its sister pubs elsewhere in the area.

How “green” is my beer? Steve Westby looks at carbon footprints
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LocAle
LocAle pubs reach ��

All these pubs in our area are selling at least 
one LocAle - so do give them your support!

Admiral Rodney, Wollaton
Approach, Friar Lane, City Centre
Bell Inn, Old Market Square, City Centre
Black Horse, Caythorpe
Black Horse, Hose
Bramley Apple, Southwell
Bread and Bitter, Woodthorpe Drive, Mapperley Top
Bridge Inn, Dunham-on-Trent
Broadway, Broad Street, City Centre
Bunkers Hill Inn, Hockley, City Centre
Canalhouse, Canal Street, City Centre
Chequers, Beeston
Chestnut Tree, Sherwood
Company inn, Castle Wharf, City Centre
Conservative Club, Heanor
Crown, Old Dalby
Dew Drop Inn, Station Street, Ilkeston
Fellows Morton & Clayton, Canal Street, City Centre
Forest Tavern, Mansfield Road, City Centre
Fox & Crown, Newark
Fox and Crown, Church Street, Old Basford
Full Moon, Morton
Gatehouse, Derby Road, City Centre 
Gladstone, Loscoe Road, Carrington
Globe, London Road, City Centre
Greyhound, High Road, Beeston
Grosvenor, Mansfield Road, Carrington
Hemlock Stone, Wollaton
Hop Pole, High Road, Beeston
Horse and Groom, Radford Road, New Basford
Horse and Jockey, Mill Street, Old Basford
Horse and Jockey, Nottingham Road, Stapleford
Horse Chestnut, Main Road, Radcliffe on Trent
Inn the Middle, Langley Mill 
Joseph Else, Market Square, City Centre
Kean’s Head, St Mary’s Gate, City Centre
Last Post, Beeston Square, Beeston
Lincolnshire Poacher, Mansfield Road, City Centre
Lion, Mosley Street, New Basford
Lord Nelson, Sutton-on-Trent
Mailcoach, Newark
Malt Shovel, Union Street, Beeston
Monkey Tree, Bridgford Road, West Bridgford
Moot, City Centre
Nag’s Head, Old Great North Rd, Sutton on Trent NG23 6QJ
Newshouse, Canal Street, City Centre
Observatory, Ilkeston
Old Angel, Stoney Street, City Centre
Old Coach House, Southwell
Pilgrim Oak, Hucknall
Plough, St Peters Street, Radford
Poacher, Ilkeston
Queen Adelaide, Windmill Lane, Sneinton
Railway, Langley Mill
Red Lion, Heanor
Reindeer, Hoveringham
Riverside Farm, Queens Drive, Nottingham
Roebuck, St James Street, City Centre
Salutation, City Centre
Sample Cellar (Belvoir Brewery), Old Dalby
Sir Charles Napier, North Sherwood Street, City Centre
Southbank, Trent Bridge
Spanish Bar, Ilkeston
Spread Eagle, Caunton Rd, Hockerton NG25 0PL
Stick and Pitcher, University Boulevard
Stratford Haven, Stratford Road, West Bridgford
Three Crowns, Ruddington
Three Wheatsheaves, Derby Road, Lenton
Twitchell, Long Eaton
Unicorn’s Head, Langar
Vat and Fiddle, Queens Bridge Road, City Centre 
Victoria, Dovecote Lane, Beeston
Vine, Newark
White Horse, Ruddington
Woodlark Inn, Lambley
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Youngs launch new bottle conditioned beer range

All Young’s beers are to be re-launched in the off trade as bottle conditioned beers - the first 
premium range from any brewer.

 
And Red Tractor, the symbol to shoppers that their food can be traced back to the farm where 
it was made, has awarded the Young’s flagship brand, Young’s Bitter, with its stamp of approval 
- the first major beer to receive this accolade.
 
The premium range will see Young’s Bitter, Young’s Special London Ale and a new beer, Young’s 
Kew Gold, all undergo a redesign to match their premiumisation.
 
Chris Lewis, director of marketing for brewers Wells and Young’s says:
“This is really exciting for Young’s beers and for the Premium Bottled Ale category.  Bottle 
conditioned beers are the nearest things to cask ale that you can get because the yeast 
remains in the bottle which means that the beer enjoys further fermentation resulting in a 
fresher taste for our consumers.”

 
Independent research has shown that consumers are moving 
towards the premium sector of many markets, and indulgence, pleasure and quality ingredients 
are key drivers in many markets. Lewis adds: “We see this as a new sector in Premium Bottled 
Ales - ‘Super Premium Ales’ which are derived from the highest quality ingredients and are bottle 
conditioned. These beers are able to demand premium prices which drive category value and further 
unlock the potential of this diverse category.”
 
Commenting on the news that Young’s Bitter will be the first beer from a major brewer to receive the 
quality assurance mark from Red Tractor, Lewis says: “Young’s Bitter is unique in the beer world and 
we are proud of this enviable position.  It is incredibly important to us that we work with our farmers 
and suppliers and know for certain the exact source of our raw materials.  It is a wonderful feeling to 
be able to stand in a barley field in North Norfolk and know that the barley grown there will be used 
in a pint of our Young’s Bitter.”
 
Jonathan Tipples, Vice Chairman of Assured Food Standards (AFS), the organisation behind Red 
Tractor, says: “Wells and Young’s is one of the leading suppliers of speciality beers in Britain and we 
welcome their commitment to what is a new arena for the Red Tractor scheme.  Young’s Bitter is one 

More Bottled Beer Competition
Three cases of Youngs Real Ale in a Bottle to be won!

of the fastest growing national brands in the UK and the Red 
Tractor logo on pack will give consumers complete confidence 
about the strict standards of production upheld by the scheme.  
The Union flag also means they can be absolutely sure the 
ingredients have been farmed in the UK.”
 
The Red Tractor logo now appears on over £7billion worth 
of fresh food and drink in the UK and is an independent 
verification that the product has been made to the highest 
standard using UK farmed ingredients.

Competition

To win a whole case of one of the Young’s 
bottle-conditioned beers, simply answer the 

question below:

In which English town are Wells and 
Young’s traditional beers brewed?
Send your answer, to reach us by Weds. 9th July, with 
your name and address, to:

Nottingham Drinker Competition,
�1�, Standhill Road,
Carlton, 
Nottingham NG� 1JZ

or by e-mail to: nottingham.drinker@ntlworld.com

The first three correct entries out of the hat will win prizes as 
follows:

1. Case of bottle conditioned Young’s Kew Gold
2. Case of bottle conditioned Young’s Special London AleCase of bottle conditioned Young’s Special London Ale
3. Case of bottle conditioned Young’s Bitter

A warm welcome from Bob & Carole 
Traditional Beers 

Everards Tiger, 2 Castle Rock Beers 
plus 5 Guest Beers 

Guest Mild each week 

Quiz + Sticky 13s every Thursday 
Darts and Bar Billiards 

Open until midnight Friday & Saturday 
Continental Beers & Traditional Cider 

A great Malt Whisky selection 
Big screen sports 

A great local pub with a good atmosphere, 
close to Ice Arena and tram, rail & bus stations 

Canal Street, Tel. 0115 950 2419 

Canal Street, Tel. 0115 9502 419 
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Ultimate accolade for Nottingham’s 
Steve Westby

Our very own Steve Westby, a sub-editor of Nottingham 
Drinker, has been named as CAMRA’s first Real Ale 

Campaigner of the Year at the National Members’ Weekend & 
AGM at Cardiff. 

Steve is the guy who has ordered and looked after the beers 
for Nottingham Beer Festival for the past 20 years or so. Many 
of you may recognise him as the grumpy little bloke with the 
rubber mallet and orange day-glow cellerman’s vest, who 
walks around moaning and hammering things.
 
Steve was presented with the award for his hard work in 
creating and promoting the LocAle scheme which encourages 
pubs to serve at least one real ale that is brewed within 20 
miles. Due to its success in Nottingham, CAMRA is set to roll it 
out nationally.

Following the announcement of the acquisition of Hardys 
& Hansons brewery by Greene King in 2006, Nottingham 
CAMRA tried desperately to persuade Greene King to keep the 
brewery open. Although the campaign unfortunately failed, it 
did have a knock on effect. It was suggested by CAMRA that 
environmentally it would be better for people to drink local 
beers than have them moved around the country creating 
‘Beer Miles’. Too many pubs were also just offering global 
brands. Enthused about the idea, Steve coined the phrase 
‘LocAle’ and a new positive campaign was launched. 
 

With the support for this campaign from Nottingham CAMRA 
branch, Steve took it upon himself to draft the guidelines, to 
source appropriate point of sale items and ensure that the 
campaign would impact on pubs and drinkers alike. 

The end result is that pubs now consider selling local beers, 
those that sign up to the campaign are selling local real ales 
and this is therefore environmentally friendly and supports 
local business. This results in a better choice of beers for the 

Real Ale Campaigner of the Year 2008

consumer at the bar.

On winning the award, Steve Westby said, “I feel very proud 
to be honoured as CAMRA’s very first Real Ale Campaigner of 
the Year in recognition of the success of the LocAle campaign. 
I dreamt up what became LocAle over a pint one evening 
whilst mulling over the impact of the takeover and cynical 
closure of Nottingham’s last major brewer and it is pleasing 
that such a simple idea has become so successful. This success 
is very much due to the hard work of my colleagues on the 
Nottingham CAMRA committee in supporting the idea and I 
must also thank my son, Richard, for the clever design of the 
very distinctive LocAle logo and for the supporting artwork that 
he created.”
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Snippets
Pub People set to expand estate

Leading East Midlands Pub Company Pub People has recruited 
a business development manager, Bill Twells, to join the 

company. Bill joins Pub People from Nucleus Data, a beer 
monitoring company, where he was field support manager. Prior 
to that he worked as a BDM for pubcos such as Punch, Innspired 
and Marstons and has worked in the licensing trade for 25 years.  
His new role at the Pub People will include identifying suitable 
public houses to add to the 70 pubs that the company currently 
operates and recruiting new and experienced licensees to the 
organisation.  

“I am pleased to be joining Pub People and increasing the 
company portfolio of pubs,” said Bill. “Despite the industry facing 
some difficult times, I am still looking forward to taking on the 
challenges ahead and responding to the needs of customers in 
developing the Pub People portfolio of pubs and licensees.”

Editor’s note: It is great news to see companies expanding their 
estate in these difficult times - dare I say that selling a good 
range of real ales is a key to their success?

Bowled over by new beer

Nottingham Brewery have announced the launch of a new 
beer, “150 Not Out” which went on sale in May ready for 

the glorious cricket season to support Bramcote Cricket Club in 
their benefit year. It is a golden, hoppy 3.6% highly quaffable 
summer session ale, and, says Philip Darby, marketing director  
of the brewery: “Even though I said it myself, it’s delicious!” We 
are unable, however, to reproduce the pumpclip here as it is a 
real cricket ball with the name printed on it!

New microbrewery-owned pub for Codnor

The Poet & Castle, situated on the junction of the A610 and 
A6007, was opened in May by Kim and Jackie Beresford of 

the Old Poet’s Corner in Ashover, home of Ashover Brewery. 
Named to commemorate DH Lawrence & Codnor Castle, the 
pub was purchased by Everards in a scheme that allows another 
brewer to operate the pub as their own, free of tie on cask ales. 
Claire Roddy, former bar manager of the Old Poets Corner, is the 
licensee.  There are two regular Ashover Beers on sale, house 
beer Castle Light, a 3.7% pale session bitter, and Poets Tipple, a 
4.0% Traditional English Ale. A third Ashover ale rotates through 
the remaining range. Timothy Taylor’s Landlord and Everards 
Original are also regulars, along with a strong dark beer and two 
changing beers from Micros near & far. Czech Budvar plus three 
draught Belgian beers are also on offer, along with a minimum of 
four traditional ciders and one perry. A range of fruit wines and 
single malts completes the range. There are no keg or smooth 
beers on sale, and no TVs , pool tables, games machines or juke 
boxes.

A good range of no nonsense traditional pub food is available at 
lunch time and early evening, such as bangers & mash, meat & 
potato pie with real chips and mushy peas, or you can try a big 
bowl of beef stew. Real ale features in much of the homemade 
cuisine. Snacks such as pork pies, pasties and cobs are available 
all day. Tables in the bar are not set for diners, as it is, first 
and foremost, a drinking house with some pub grub. Upstairs 
though, there is a dining room that opens at weekends. 

Regular music sessions take place, with an open mike acoustic 
night every Thursday and bands playing on some weekends. 
Plans to start a Sunday night Folk session in the future and a 
Wednesday night Quiz nite are also on the cards, and there will 
be a Beer Festival sometime in July with Beer, Bands & BBQs.

The R1 Ripley bus (half hourly) stops right opposite the pub; 
last bus to Nottingham is 10.35pm (11:05 Fri-Sat), Langley Mill 
11:35pm and Ripley 11:20pm.

Sooty meets Sooty

When Niven Balfour of 
Nottingham Brewery was in 

the Bell Inn near the Market Square 
helping landlord Brian Rigby with 
his Stout and Porter Festival the 
last person he expected to see in 
there was Sooty’s handler, Peter 
Saxon. Quite a coincidence, because 
Nottingham’s own stout is called 
Sooty Stout! Naturally a photo shoot 
was arranged, and the pictures 
shown here obtained for posterity. 

Editor’s note: Was this a clean 
“sweep” for Nottingham Brewery?

Win a pair of tickets to the Great 
British Beer Festival in August

Earls Court, London will again host CAMRA’s Great British 
Beer Festival this year, running between Tuesday 5th 

August and Saturday 9th August.

65,000 people attended the ‘Showcase for British Beer’ last 
summer and we expect the same numbers to come along this 
year to participate in the festival fun! 
 

Over 500 tasty tipples from the smallest microbreweries and 
large regional brewers have been handpicked for visitors to 
try. These will include wheat beers, ciders, golden ales, stouts, 
porters, bitters, milds, bottle-conditioned beers, perries and 
traditional foreign beers from around the world.
 

The festival is not only about the ale! Visitors will also be able 
to enjoy food, live music, entertainment, games, tombolas, 
and quizzes in the comfort of a family friendly atmosphere. 
Why not catch up and socialise with friends, unwind after 
work, or just soak up the festival atmosphere!

Other Festival Highlights include a Family Room, Tutored Beer 
Tastings, Corporate Hospitality and a Hat Day on 6th August 
with prizes for the best silly hat!

Buy your tickets in advance by visiting www.gbbf.org and 
receive a £2 discount.

For more information please visit www.gbbf.org

Win a pair of Great British Beer Festival tickets!

CAMRA is offering 25 lucky winners a pair of Great British Beer 
Festival tickets. All you need to do to enter this competition is 
email or post your answer to this simple question by Friday 4th 
July.

“How many people attended the Great British Beer 
Festival last year?”

Please email your name, address, email, telephone number 
and answer to tony.jerome@camra.org.uk or alternatively 
post to Tony Jerome, Senior Marketing Manager, CAMRA, 230 
Hatfield Rd, St Albans, Herts, AL1 4LW. Winners will be notified 
and sent their tickets before Friday 18th July. If you are 
not a CAMRA member and would like to be sent some more 
information on our organisation then please let us know on 
your entry.

Peter Saxon and Sooty at the Bell Inn
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The Great Northern Aleway
Enjoy a pint in four pubs - and get a free one in the fifth!

Great Northern Inns now owns five pubs in Bridgford and the City 
- and in one of the most generous offers we have seen, they are 

offering you a free pint in the fifth if you have one in the other four! You 
don’t even have to be a CAMRA member (but you’ll get an additional 
20p a pint discount if you are) and you don’t have to do it all in one 
night - you’ve got all week. You can do the pubs in any order, but if you 
wish to do it all in one go see the bus details in their advert (below). 
Note that there is an admission charge on certain entertainment nights 
at the Approach - so call ahead on 0115 950 6149 to check. To take 

part, simply pick up an Aleway Season Ticket from one of the pubs, or 
download one from www.nottinghamcamra.org and get it stamped when you 
buy your pint.

All the pubs are members of CAMRA’s LocAle scheme, selling mainly 
beers from Mallard of Carlton and Nottingham Brewery of Radford at very 
reasonable prices. 

Asked why they were making such a generous offer, director Matt Shelton said: 
“We are aware that customers like to visit more than one pub in a session, 
and our aim is that once they have visited one of our pubs, we will keep them – 
and reward them for staying with us!”

Photos (clockwise from top right): The Approach, Friar Lane (a popular live 
music venue and restaurant); Fellows, Morton and Clayton, Canal Street (a 
sports orientated pub with a separate restaurant and garden overlooking the 
canal); The Globe, 152 London Road (a good locals’ pub handy for the football 
and cricket grounds); The Southbank, Trent Bridge (an out and out sports 

bar, but with live music too, food and a terrace overlooking the river) and the 
Monkey Tree (a smart, newly refurbished lounge bar with a separate restaurant 
that featured in the April Nottingham Drinker)
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Quick Quiz answers

Happy Hour
1. Joseph Wiseman 2. Richard Kiel 3. Gert Frobe 4. Telly Savalas 5. Shirley 
Bassey 6. Matt Munro 7. Madonna 8. Tina Turner 9. Diana Rigg 10. Lois 
Maxwell 11. Pierce Brosnan 12. For your Eyes Only 13. Ursula Andress 14. 
Barbara Bach 15. Irvin Kershner
Quick Quiz ��
James Bond Special 
1. Name the actor who played the character ‘Dr No’

2. Name the actor who played the character ‘Jaws’

3. Name the actor who played the character ‘Goldfinger’

4. Name the actor who played the character ‘Blofield’

5. Name the singer of the theme tune for ‘Diamonds are Forever’

6. Name the singer of the theme tune for ‘From Russia with Love’

7. Name the singer of the theme tune for ‘Die another Day’

8. Name the singer of the theme tune for ‘Goldeneye’

9. Which actress was married to ‘James Bond’ for one day?

10. Which actress played the part of Miss Moneypenny in ‘Moonraker’?

11. Which actor played James Bond in ‘Die Another Day’?

12. Actor Topol appeared in which James Bond film?

13. Name the starring actress in ‘Dr No’

14. Name the starring actress in ‘The Spy Who Loved Me’

15. Name the director of ‘Never Say Never Again’

(answers at foot of page)

Win 1� pints of Magpie beer - just name that beer with Gedling hops!

Bob Douglas of Magpie Brewey is growing some hops in his garden in Gedling, with the intention of using them to brew 
a special beer for the Robin Hood Beer and Cider Festival, to be held in the Castle grounds between Thursday 9th and 

Sunday 12th October this year. The hops are a dwarf variety called Golden Tassles and are supposed to be of medium bittering 
potential. Magpie have yet to decide whether to use them for bittering or just to use them as flavour hops at the end of the 
boil.  They are also struggling to come up with a name for the resulting beer - maybe you readers can help with that one? 

Send your suggestions to the Drinker (address on page 2), and the best suggestion will win a 10 litre polypin of a Magpie beer 
of their choice!

Editor’s note: The last time that Nottingham grown hops were used was in 2003, when Geoff Slack, then at Caythorpe, used 
some wild Nottinghamshire hedgerow hops to brew “Hop On”, one of the tram themed beers for the Nottingham Beer Festival.

Growing nicely - Bob’s hops in his Gedling garden in May
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Ray’s Round

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

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

Name and full postal address of your Bank or Building Society

To the Manager Bank or Building Society

Address

Postcode

Name(s) of Account Holder (s)

Bank or Building Society Account Number

Branch Sort Code

Reference Number

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

Originators Identification Number

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

Membership Number

Name

Postcode

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

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

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

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

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

9 2 6 1 2 9

detached and retained this sectio
n

✁

It takes all sorts to campaign for real ale

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

Your Details 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

Postcode

Email address

Tel No (s)

Partner’s Details (if Joint Membership) 

Title Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Please state which CAMRA newsletter you found this 
form in?

Direct Debit Non DD

Single Membership £20 £22 
(UK & EU)

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

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

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

I enclose a cheque for

Signed Date

Applications will be processed within 21 days

Save
m

oney by 

paying by 

Direct Debit!

Mem Form 0108

Coach and Horses

Sadly, my piece about beer prices appears to have gone un-
noticed. Although I understand that the prices in the Coach 

and Horses have gone up to £2.65 for a pint, (regardless of 
the beer) I don’t know about the price of a half (I’ve stopped 
going in), so if anyone can let me know (ask if you are buying 
a pint, don’t buy a half!) It would be much appreciated.

The Grosvenor reopens

This “round” is more of a ‘grand tour’ over half of the city!
I’ll start with a pub that has re-opened after refurbishment. 

The Grosvenor on Mansfield Road at Carrington has had a 
general spruce up, but the layout hasn’t changed - a central bar 
area with seating on all sides. Four handpumps are in front of 
you, as you enter (assuming you come in by the front door!) and 
8 on the left hand side. There are eight different ales on offer, all 
at £2.52. The four regulars are Wells and Young’s Bombardier, 
4.3%, Wells and Young’s Courage Directors, 4.8%, Marstons 
Pedigree, 4.5%, and Castle Rock Harvest Pale, 3.8%, (local beer, 
thus earning the pub a place in the LocAle scheme). The four 
guests (at the time of my visit - they change regularly) were 
Fullers London Pride, 4.1%, Everards Sly Fox, 4.5%, O’Hanlon’s 
Yellow Hammer, 4.2%, and Butcombe Blond, 4.3%. The place is 
very popular, especially with students (well, there is a student 
campus just round the corner!) and can get very busy, but that 
not withstanding, well worth a look if you’re in the area, in fact, 
I would even recommend going out of your way, for a visit.

The Home Lounge

Next up, a new establishment that has opened in Arnold. 
Home Lounge on High Street (a couple of doors down from 

the Ernehale). It has a modern look and feel with lots of wood 
and metal. Three pumps are on the bar, which is situated on the 
left hand side as you enter. Wells and Young’s Bombardier, 4.3%, 
Marstons Pedigree, 4.5%, & Greene King Abbot, 5%, all at £2.40 
a pint. They state, on their flyer, that their food, which is served 

CAMRA discounts

Please take advantage of these reductions, so that the 
various hostelries know that we do appreciate their 

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

Approach, Friar Lane: 20p a pint at all times, except Monday evenings. 
(Locale beers at £1.80 a pint between 8pm and 11pm)

Blacks Head, Carlton Square: 20% a pint Monday night only

Fellows Morton & Clayton, Canal Street: 20p a pint at all times

Fox & Crown, Basford: 25p a pint at all times

Globe, London Road: 20p a pint & 10p a half at all times

Monkey Tree, Brigford Road, 20p off a pint

Navigation, Wilford Street: 10p a pint at all times

Queen Adelaide, Windmill Lane: 20p a pint at all times

Royal Children, Maid Marian Way: 10p discount at all times

Salutation, Maid Marian Way: 20p a pint at all times

Sir Charles Napier, N. Sherwood Street: 20% at all times

Southbank, Trent Bridge: 20p a pint & 10p a half at all times

Sun Inn, Eastwood: 15p a pint at all times

Three Crowns, Ruddington: 25p a pint Sunday to Wednesday

White Horse, Ruddington: 20p a pint at all times

Moot, Carlton Road: ”Moot Points” - buy 8 get one free card on 
Oakham JHB (Mon-Fri)

All Castle Rock pubs: “One over the eight” promotion on selected 
beers - buy 8 get one free - at all times

All Pub People pubs: “Beer O’clock promotion” - buy 10 get one free 
- at all times

all day until 10pm, 
is sourced from 
local ingredients 
- so, hopefully, 
in the future, 
some local beers 
may be available. 
The place is long 
and narrow with 
leather settees and 
armchairs providing 
the seating at the 
front, and tables 
with high backed 
chairs can be found 
at the back, though 
these seem to be mainly occupied by those eating. The 
upstairs is mainly taken up with the restaurant, although there 
is more seating around the balcony to the right of the stairs.

Beeston-Chilwell border

For my crawl (well, ‘mini crawl’, time and the weather, got in 
the way) I returned to Beeston, this time to visit the High 

Road (Beeston/Chilwell boundary, before I get any complaints)
I started in the Chequers, a large roadhouse style pub, set 
slightly back from the road - one large bar but separated 
into distinct areas by the use of partitions. Two beers grace 
the bar, Timothy Taylor’s Landlord 4.3%, £2.30 and a guest, 
Purity Pure Gold, 3.8%,  £2.30 (when I visited). The guests 
change every week, and both beers were of very good quality. 
The pub has various TV’s and a large screen for sports events.

From here, it’s just across the road to the Hop Pole (just as 
well, from the way it was raining!!) This is a very different 
place - a small, quiet 2-bar pub with the lounge at the front 
and a long narrow bar at the back. Four beers are on offer: 
Castle Rock Harvest Pale, 3.8%, £2.45, Nottingham Brewery 
EPA, 4.2%, £2.45, Black Sheep Best Bitter, 3.8%, £2.50 and 
Wadworth 6X, 4.2%, £2.70. There are handpumps in both 
bars, but the beers are only served from the back bar. This 
is another LocAle pub and is run by the Pub People Company.
Both of these are well worth a look when you are in Beeston. 
They are easy to get to, just stay on the NCT no.36 after 
the bus station and the stop is just outside the pubs.

Inside the Home Lounge
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Robin Hood Beer Festival News  
Biggest ever Nottingham Beer Festival

The Robin Hood Beer and Cider Festival, which will be held 
in the Castle grounds  between Thursday 9th October and 

Sunday 12th October 2008, will feature cask conditioned 
ales from throughout the UK including a major selection of 
LocAle beers. 

Plans for a bigger, brighter festival at this new venue are 
progressing very well and we are increasingly convinced that 
it is going to be a fabulous event far surpassing the festivals  
held in the Victoria Leisure Centre in previous years. 

Over 400 different real ales will be on offer of which, as in 
the past two years, 100 will go on sale on the Saturday to 
ensure a good choice throughout the length of the festival. 
There will also be around 90 different traditional ciders plus 
country wines. 

Most beers and ciders will be served in a huge marquee on 
the main Castle green, but there will be a separate bar by 
the magnificent Victorian bandstand, where live music will 
be staged. There will be music on the bandstand on all the 
three evenings, whereas there was no entertainment on 
Thursday previously. However for those that prefer a quieter 
drink and the opportunity to chat there will be no intrusive 
music in the main beer tent, giving the best of both worlds.

There will be much more room - the main marquee alone 
will be larger than the two halls combined at the previous 
venue, so we hope to welcome far more people, and to get 
them in without delay. A fast track admission package will 
be available for advance purchase - details of this are still 
being finalised, but will be publicised as soon as possible. 
However, we do not anticipate long queues to gain entry 
as we have much more space to staff the admission point. 
Also customers are almost certainly going to be able to 
gain entry, hopefully none of the “one in one out” queues of 
previous years, because of far increased capacity limits. 

It is hoped that a far greater range of food will be available 
than previously. Although this is still to be finalised, we 
anticipate having traditional English specialities such as hog 
roasts and real fish & chips. 

Nottingham’s event of the decade: October �th - 1�th

‘Sixcess’ in licensing exam

Six members of Nottingham CAMRA, working with the Pub 
People Company, have passed their National Certificate 

for Personal Licence Holders . The course which took place in 
March was held at Bunkers Hill Inn – which was being used 
for the first time as a venue to take the British Institute of 
Innkeepers (BII) course.

 Steve Westby, Beer Festival Organiser said “It was hard work, 
but it demonstrates the determination of Nottingham CAMRA 
to provide qualified people to manage the new Robin Hood 
Beer Festival”.

Andrew Crawford from Pub People commented, “We were 
delighted to help the local CAMRA branch. The beer festival is 
a major event in the Nottingham calendar and its relocation to 
the Castle heightens its importance for the whole city”

Left to right: Lawrence Walters, trainer, CAMRA committee members Alan Ward, 
David Mason, Steve Westby, Steve Armstrong, Andrew Ludlow and Ray Kirby with 
Andy Crawford of the Pub People Company. 

The Victoria Hotel
Next to Beeston Railway Station

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

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

Summer Beer and Music Festival
Saturday July 12th - Sunday July 27th

• Over 80 beers - 16 at any one time 
• Traditional ciders and perry
• Genuine India Pale Ales
• Batemans Games
• Nottingham Breweries Evening

Beer Gastronomique 
(beer and food evenings) 
Beer and Cheese, Curry, 

Chilli cook-off,Paella)

Music Saturday and Sunday afternoons to include:

Djanology, Derrin Nauendorf, Matt Palmer’s Big Band, Ann Duggann Band, Left 
Hand Drive, Toetappers, Anthony John Clarke, Richie Muir Band, Kick & Rush, 
Hot Club, Tom Kitching & Gren Bartley, Kelly’s Heroes

Admission and music free, but most evening events require tickets
 (sorry, no under-18s after 8pm)

For more details, tel. 0115 9254049 or visit www.victoriabeeston.co.uk
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Philip - this Darby is still in the Premier League!

Brewery Visit
In the fourth in the series in which we visit LocAle breweries, Spyke Golding drops in on Nottingham Brewery

In the beginning

Back in 1995, Niven Balfour with Phillip and Peter Darby set 
up a brewery in a garage at a house in Bramcote. Their 

flagship beer, Hemlock, was named after a large rock outcrop 
in the area, and soon became very popular. In 1997, the 
local council refused to renew their license on the grounds of 
“unsuitable premises” so they accepted an offer from Tynemill 
(now Castle Rock) to move into premises next door to the 
VAT and Fiddle in the city. The brewery became Castle Rock 
– but the lads from Bramcote Brewery moved on to open 
Nottingham Brewery in a purpose built unit behind the Plough 
in St. Peter’s Street, Radford. Whitbread, having taken over 
Tennants, finally closed the original Nottingham Brewery in 
1960, but still owned the name. When Coors took over the 
company, the name was surplus to their needs and it was sold 
to the lads for the princely sum of £250!

How green is our brewery
Phil Darby showed me around the brewery. “We are very 
conscious of our carbon footprint”, he told me. “I have always 
believed that beers should be brewed locally, and the brewery 
is built for efficiency. Everything possible is recycled, and we 
are considering installing solar panels and a wind turbine”. I 
discovered that even the brewery was made from recycled 
bricks, so as to match the adjoining pub. In other ways, the 
60-barrel plant is very high tech – the roof is covered with 
Gore-Tex and the ridge is vented so that all the steam escapes 
and it is a comfortable place in which to work. The process is 
computer controlled, meaning that brewer Niven can pop next 
door for a pint almost whenever he likes!

Traditional ingredients
“Consistency of products is of paramount importance here”, 
Phil explained, “and that has been a nightmare recently due to 
the unavailability of certain hop varieties. “We normally only 
use English hops, but at the moment we are having to use 
some imported ones and blend them to achieve the expected 
flavour profile. Our malt, however, all from Maris Otter 
barley, comes from the oldest floor maltings in the country - 
Warminster - so is very traditional”.

The swap shop system
Nottingham Brewery operates a “swap” system with other 
microbrewers, enabling them to offer a bigger portfolio to their 
customers. Philip, who is the sales director, is convinced that 
they are able to turn the beer around much more quickly than 
the large beer agencies so that their clients receive fresher 
beers that have always been kept under refrigeration. They 
have even managed to obtain an agreement with Greene King 
to supply their beers directly to some of their pubs in this area 
– so clearly even the boys at Bury St. Edmunds recognise the 
need for LocAle!

Nottingham E.P.A. is bottled by Holdens of Woodsetton
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Nottingham regular beers
Rock Mild – �.�%
Smooth and dark with a biscuity flavour, back 
in the pre-war days this beer would have been 
on sale in virtually every one of the brewery’s 
jug and bottle counters throughout the county 
and beyond. Made from pale, crystal and mild 
malts with Golding and Bobek hops.

Rock Bitter – �.�%
First brewed by Nottingham Brewery in the 
1800’s as a refreshing quaffing ale for the 
thirsty factory workers in the city. A traditional, 
well hopped bitter ale.  Made from pale and 
low colour malts and torrefied wheat with 
Fuggles and Golding hops.

Legend – �.0%
A traditional, amber session ale with a 
flavoursome malt character and lively hoppy 
finish, it is beer that will be talked about for 
generations. Made with pale and crystal malt 
and torrefied wheat with Fuggles and Golding 
hops.

Extra Pale Ale – �.�%
A light coloured, exceptionally well balanced 
smooth ale with a light fragrant hop finish. 
Bronze award winner at the CAMRA Great 
British Beer Festival 2004. Made with 
mainly low colour malt and a little crystal, 
and torrefied wheat with Aurora, Bobek,  
Challenger and Fuggles hops.

Clayton’s Original – �.�%
Brewed for the Fellows, Morton and Clayton 
pub on Canal Street, who no longer brew in 
their upstairs brewhouse, this is a traditional 
dry and very hoppy bitter. Made from pale malt 
and torrefied wheat with Challenger, Fugles 
and Golding hops.

Dreadnought – �.�%
A rich ruby coloured premium bitter with 
a well-rounded fullness of malt and deep 
strength of hop bitterness. Made from pale 
and crystal malts and torrefied wheat with 
Cascade, Fuggles and Golding hops.

Bullion – �.�%
Gold in its purest form! A single malt beer with 
a delicate lightness that belies its strength, 
and a multi-faceted triple hop finish. Made 
with low colour malt and torrefied wheat with 
Challenger and Golding hops.

Sooty Stout - �.�% 
Beauty in black! A traditional classic oatmeal 
stout brewed to an original recipe, it’s food 
and drink in a glass! Available in winter only. 
Made from pale, chocolate and black malts 
and roasted barley  with Fuggles and Northern 
Brewer hops.
 
Supreme – �.�%
A champion amongst premium beers. Light 
in colour and hop balance giving an easy 
drinking, strong ale that commands respect. 
Made with pale and low colour malts and 
torrefied barley with Cascade, Fuggles and 
Golding hops.

Brewery Visit
In the fourth in the series in which we visit LocAle breweries, Spyke Golding drops in on Nottingham Brewery

The Queen Adelaide
99, Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

BEER OF THE MONTH - EVERY MONTH
£2 A PINT 

Pub grub with homemade fulfilling daily specials
4 Real Ales, 20p discount on pints with CAMRA card
Sunday Lunch £6.95 mains, 12 noon - 4pm
Big screen TV, Sky Sports and Setanta
Beer Gardens with superb panoramic views of the City
Function rooms available for hire
Old and Wartime favourites - Singalong Sat nights at 8pm

•
•
•
•
•
•
•

SUNDAY AFTERNOONS: MUSICFEST
Live Music / DJs Alternate Weeks from 3pm

BOOK NOW FOR FATHERS’ DAY LUNCH
 Sunday 15th June

10 mins walk from Sneinton Market
(Get off  Bus No. 23 & 24 opposite St. Stephens’s church)
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Post Box
Taking Liberties?
Sir, 

I think your title (Taking Liberties) is entirely appropriate when you criticize ‘Steaming Billy’ (page 18 April/May edition). I’ve 
never heard of the other two breweries mentioned but Steaming Billy is one of the finest ‘real ales’ you’re ever likely to taste. 
The brand name does I believe belong to the landlord of the award winning Cow & Plough pub in Leicester, ‘Billy’ being the land-
lords late Jack Russell dog.
The beer was originally brewed by the Grainstore Brewery at Oakham but has now been contracted out to the Tower Brewery at 
Burton to the recipe and standards that the owners demand, believe me I’d pass quite a few pubs to sample this brew [the ‘Sky 
Diver’ is particularly good]. 
Of course if you don’t want this beer in Nottingham then that’s ok because that means more for the rest of us less prejudiced im-
bibers but that’s your loss. If however you wish to learn the error of your ways then this beer can be sampled at the Paget Arms 
in Loughborough, the Western pub in Leicester as well as the aforementioned Cow & Plough in Gartree Lane, Leicester - you 

won’t regret it.

Andrew Tokeley,  CAMRA member 72054.

The Editor replies
The article you refer to was actually headed Taking Liberties? (note the question mark) and at the end did invite views from 
readers, so many thanks for your comments. You may never have heard of the other two breweries mentioned (Red Brick 
and BMG Brewing) because although you will see “their” beers on the pumps from time to time they aren’t actually breweries 
and never have been. But then despite the name that appears on its pump clips neither has the “Steamin’ Billy Brewing Co. 
Ltd.” which originally had beers contract brewed for it by Leatherbritches near Ashbourne, before production was moved to 
the Grainstore Brewery in Rutland and then recently to the Tower Brewery in Burton upon Trent. Ironically Red Brick and BMG 
beers are also brewed in Burton, Red Brick by Marstons and BMG alongside Steamin’ Billy at Tower.
What with unfair tax rises, increasing costs and competition from the big boys, microbreweries in this country have a hard 
enough time. At Nottingham CAMRA we believe in giving support to these breweries, as we want them to survive and flour-
ish and for their very hard work to be recognised. It seems a little unfair to us that companies can set up and call themselves 
breweries (and compete for very scarce space on the handpumps) without actually brewing any beer themselves. After all our 
microbreweries could say “stuff this for a game of soldiers, this brewing lark is hard work” – then pack up brewing and get 
someone else to do it for them. Taken to its logical conclusion the UK could theoretically end up with just one mega brewery 
churning out about five beers under 200 different names. Is that what we want to see happen?
Our article did not suggest that there is anything wrong with Steamin’ Billy beers, far from it, although we perhaps wouldn’t 
go quite as far as your lavish praise for them. However there are dozens of extremely good beers out there, brewed by actual 
breweries who use their own name, many of them local, and as a branch they will be the ones getting our support. So at Not-
tingham Robin Hood Beer Festival we will continue our long-standing policy of not knowingly selling beers from “breweries” 
that either no longer exist or never existed in the first place.

A wake in Carlton
Sir, 

I write to praise the Blacks Head at Carlton. My mother died 
recently and they were kind enough to undertake the ‘ wake ‘. 
Always a good pint (and nearest decent boozer to the church), 
they provided a spread of outstanding quality at a price that 
was exceptionally reasonable. I hope that when I ‘ go ‘ they 
will have the wake there as I would certainly want to have 
Hazel, Colin and girls to look after the guests! Many thanks,

Derek Adams, Burton Joyce

The editor comments:
Older readers may remember the writer as the gentleman who 
kept the Crystal Palace in Clumber Street from 1973 - 1980. 
He kept a fine pint 
of Shipstones, 
and held regular 
charity evenings 
with entertainment, 
and, occasionally, 
a beer mat auction. 
The pub, sadly, is 
now an amusement 
arcade, but it is 
good to hear that 
Derek is still going 
strong - indeed 
- he now owns a 
narrow boat and 
navigates all around 
the country as a 
retirement hobby. 
As he is now 72, his mother certainly must have had a good 
innings! 

Stop Press: Just before going to print, may I congratulate 
Derek and his son and daughter-in-law on the birth of Derek’s 
granddaughter, Lily Mary Adams.

New look New Inn?
Sir,

Regarding your article on Long Eaton (Issue 85), to begin with 
it would be a good idea to put photographs next to the pub to 
which they refer. Regarding the closed front door, the New Inn 
is a very old building and therefore prone to draughts so we 
close that door on very cold nights to help keep our customers 
warmer. 90% of them use our rear entrance anyway; they use 
the heated smoking chalet to sit and finish their cigarettes, 
then walk 3 metres to the back door to get to the lounge. 
This room, by the way, has red Dralon upholstered stools and 
settles, not leatherette, and the carpet is green patterned, not 
red!  The “Spartan” area of the front bar actually has a dozen 
framed pictures in it; the adjacent room is mainly used for 
meetings and darts, and lunchtime diners. 
I can only assume that too much real ale was consumed before 
this article was written, and hope this puts your memory 
straight.

Mrs. C. L. Dunham, The New Inn, Tamworth Road, Long Eaton

The Editor replies:
Oh dear! Well, at least I said that the beers were 
“exceptionally well kept” so I got the most important thing 
right! 
I am sorry that your photo was accidentally transposed with 
that of the Victoria when laying out the article – apart from 
being painted the same colour they are quite different and 
this should not have happened! I hope I can be forgiven for 
confusing Dralon with leatherette as I stood at the bar talking 
to your husband and did not actually sit down; the “red” carpet 
was a typographical error, my original notes did have green. I 
used the word spartan to describe that particular area because 
it lacked furniture and seating; I had not realised that it had 
been given a capital “S” but having just typed this reply I 
know why – it is a quirk of Microsoft Spell Check that it insists 
on changing it to “Spartan” – I had to undo the auto correction 
to get this correct!
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Post Box

Greene King and Rocking Rudolph
Sir,
In response to your article ‘Conned Rudolph’ in the April / May issue of Nottingham Drinker. I’d like to give you a bit of 
background as to why we reduced the ABV of Rocking Rudolph from 5% to 4.5%.We completely agree with you – Rocking 
Rudolph is a great beer – and we wanted more people to enjoy it during the festive season. Part of our commitment when we 
acquired Hardys and Hanson’s was to get their superb collection of beers to more drinkers. The proof is, since we’ve lowered 
the ABV, we’ve managed to distribute Rocking Rudolph to 23% more pubs in 2007 than the previous year.

We continue to brew all of Hardys and Hansons beers, with the exception of H&H Mild, which is still available in keg format. 
The reason for this is that when we became responsible for the Hardys and Hansons business, only three per cent of H&H Mild 
was sold in cask (26 pubs in total) so it was economically unviable for us to brew as a cask beer.

Greene King is committed to cask ale quality and the Hardys and Hanson’s quality manager, Roger Walters, has remained with 
us to ensure we have the best quality processes in place and continue maintain consistency of H&H beers.

Fiona Hope, Marketing director, Greene King Brewing Company

The editor replies: 

Your letter certainly confirms that our heading “Conned Rudolph” was right then! The beer was sold with a pump clip that 
declared “Hardy’s and Hanson’s - Rocking Rudolph”. Well common sense suggests that if you reduce the strength of a beer 
from 5% to 4.5% then it is not going to be remotely anything like the original. Add the fact that you have closed down the 
Hardys and Hansons brewery with this beer being brewed at the Greene King Brewery in Bury St Edmunds so why try to 
hoodwink the public into believing it was the same beer that was produced in Kimberley in 2006? 
How about treating your customers with a bit of respect for a change, instead of trying to mislead them into believing that 
long closed breweries are still brewing? In our opinion, Hardy’s and Hanson’s Bitter and Olde Trip taste nothing like they did 
when they were brewed in Kimberley so why not let these once excellent beers pass into history with their proud reputation 
still intact? Instead how about selling your beers in an open and honest way as Greene King beers, not Morland, Ruddles, 
Ridleys, Rayments or Hardy’s & Hanson’s, or are you ashamed of your own name?
Oh and by the way, correct us if we are wrong, but is a quality manager not responsible for the condition in which beer is sold 
in the pubs? In which case he has nothing to do with brewing or marketing the beers and so your final sentence appears to be 
irrelevant to the issue!

The Exchange and the Son of a Whore
With reference to the previous “All our Yesterdays”, 
the photograph of the “Toilet Saloon 1926” is not the 
Exchange Hotel on the Poultry, it is in fact a hairdressers 
situated on the front elevation of the old Exchange 
building. This building was demolished in 1926 to make 
way for the current Council House, facing the Old Market 
Square. Earlier photographs of the hairdressers show the 
window full of packaging and advertisements; in your 
photo however the window has been completely cleared, 
indicating that the whole site would have probably been 
demolished shortly after the photo was taken. In 1926 and 
certainly at least ten years prior to this the business was 
run by a James George Perkins & Sons. 
 
If the photographer who took the photo had turned his 
camera slightly to the left he would have taken a far more 
interesting picture - the acid etched window which can just 
be seen on the left hand edge of the frame is the Feathers 
Tavern (which had a stair-case running directly to the 
Council Chambers above!) To the right of the premises 
was an entrance to The Shambles, or meat market that 
eventually ended up in the Victoria Centre.

Not everyone will realise that the building on the left 
of the photo of the Rose of England in the same article 
is the tower of the original Nottingham Brewery, finally 
demolished in 1960. As you mentioned the pub was 
designed by Watson Fothergill, and completed in 1899. It 
was commissioned by the brewery to replace the former 
brewery tap, the ‘Filo da Puta’ (named after the 1815 St. 
Ledger winner, and, translated, meaning ‘Son of a whore!). 

Chris Steer, by e-mail

The editor replies:
The last comment seems to bring us nicely back to the 
Exchange! Seriously, many thanks for that, Chris! Since I 
started the series, yours is the first letter I have received 
that really answers questions about the pictures. 

As a result of this, I invited Chris to guest-write “All our 
Yesterdays” in this edition (see p. 4) and I think readers 
will agree that it has made the best ever in the series.

Defunct brewery information wanted
The Brewery History Society has a section on its web site 
(www.BreweryHistory.com) for listing all known examples 
of defunct brewery liveries that can still be seen around the 
country. This information is arranged by County and there is 
also an index by brewer.

Whilst there is a great deal of information already known, I’m 
sure that there is a great deal more out there to be listed. 
If you know of any examples of the name or trademarks of 
a now defunct brewery company out there do please let us 
know. If you have a photograph that would be even better, 
but by no means essential. Typical examples are often simply 
the brewer’s name painted on a wall, but sometimes there is a 
magnificent etched window or glazed tile work to be seen.

On the other side of the coin, sadly some of these examples 
are lost from time to time; so if you see an entry on the web 
site and it no longer exists do please let us know.

In a similar vein, we are trying to gather together a list of 
all know brewery remains and I would welcome information, 
however brief, on any that you are aware of. 

Jeff Sechiari, Chairman@BreweryHistory.com
Manor Side East, Mill Lane, Byfleet, Surrey KT14 7RS

Auf Wiedersehen Redmile
Sir, I would like to know if you can solve a trivia poser 
between my friends. Back in the eighties there was a 
TV series filmed in parts of Nottinghamshire called “Auf 
Wiedersehen Pet” featuring  a pub called “the Barley 
Mow”. My friend says it was in Redmile – can you throw 
any light on this? Also, where was “Thornley Manor”  
where the lads worked?

Paul Stange, Eastwood

The editor replies:
According to my research, in series 2 the Barley Mow was the 
Windmill at Redmile; Thornley Manor was Beesthorpe Hall at 
Caunton but the spire was an added prop so you will not see it 
now.
You may also be interested to know that the Star at Beeston 
was the Bel and Dragon (not mistyped – this was once a 
popular pub name referring to a Bible character called Daniel 
who defeated both a Dragon and a demon called ‘Bel’) and the 
Hop Pole in the same town was the Spanish Bar.



www.nottinghamcamra.org    June / July 2008��

University Real Ale Soc
Nottingham University Real Ale 
Society elects new committee
 By outgoing President Claire Field.

Although many people associate ale with older 
generations, the ever-popular University Real Ale Society 

voted in a promising new committee in April. With staunch 
competition for all the positions, incoming president Ben 
Langlois was delighted with his appointment: “This is a 
realisation of a lengthy passion for real ale. The Nottingham 
ale scene is far more exciting than that of my hometown in 
Guernsey so I’m really looking forward to the forthcoming 
year, I just hope I can live up to my predecessor.”

 Outgoing vice-president Robert Boss-Hunt however has 
mixed feelings: “Having been on the committee for the past 
three years leaving is a hard thing to do. The ale society has 
come on leaps and bounds during my tenure and I’m really 
proud of all our achievements.” Robert made his name by 
being named the first ‘Overseas Development Officer’ in the 
history of the society. 

The AGM was held in the delightful Plough,  and Phil Darby 
continued his strong support of young ale drinkers with 
an enlightening question and answer session on the Art 
of Brewing. Many of the students needed a fair amount of 
advice following some interesting home brew experiments, 
but Phil was happy to help. University students are loyal fans 

of Phil’s EPA and Legend and we hope that the relationship 
will remain strong for years to come. 

Other events throughout the year include weekly Real Ale 
hockey and football fixtures within the university inter-mural 
leagues, and an unforgettable beer-by-tram Christmas event 
which started with some strong German bitter in the Market 
Square and ended with some dodgy dancing by the outgoing 
director Shefki Sellars, also captain of the football team. 
Richard Studeny, forman chairman of CAMRA Nottingham 
Branch, also led us on an eventful tour around The Bell 
cellar, where one member of the society proceeded to drop 
his phone down the well…

All in all it has been a fun year as president and I would 
like to thank Phil for all his support and all our members for 
turning up and getting some ale down them. For those who 
are interested in getting involved in some of the University’s 
events, please don’t hesitate to contact Ben and co. on 
nurealale@gmail.com, it would be great to unite the local 
community and students more. Be sure to look out for some 
youngsters at the Nottingham Beer Festival in October as 
they’ll be on hand pulling some pints.Finally, many thanks 
to everyone for their support this year and I’m sure that the 
new committee will do a great job next year. 

Editor’snote:

Great news that the Real Ale Society is so successful - young 
people are the future of CAMRA, and real ale will die a death 
if we do not keep encouraging younger people to try it. So, 
next time you see a youngster drinking lager - persuade 
them to try the real stuff. Even if it means buying them one!

The outgoing committee

The new committee
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Beer Festivals / Trips and Socials
Beer Festivals
May 29-Jun 01 (Thu-Sun): Ruddington ‘Three 
Counties’ Beer Festival, hosted jointly by the White 
Horse and the Three Crowns. 50+ Cask beers from Notts, 
Leics. and Derbys breweries. Free admission

June 5-9 (Thu-Mon): LocAle Beer Festival, The Globe, 
London Road, Trent Bridge. 20 beers from within 20 miles 
by road of the pub. Note that this is timed to coincide with 
the England-New Zealand Test at Trent Bridge.

June 6-8 (Fri-Sun): Needlemaker’s Arms 4th Beer 
Festival, Nottingham Road, Ilkeston. 12 beers plus 4 
regulars in the bar. Bus R2 from Nottingham and 15 from 
Stapleford stop outside. 

June 7 (Sat) Johnsonbury Music & Cider Festival, 
Johnson Arms, �� Abbey St. Dunkirk.
Adnams Bitter, 3+ Guest Ales and Various Ciders: Weston’s 
Scrumpy on handpull, and bottled Addlestones Premium 
Cloudy Cider, Thatchers Cox, Aspall Suffolk and Aspall 
Perronelles Blush Suffolk.  BBQ and Music 1-9pm outside in 
the garden. For more info (including line-up of musicians) 
see website: www.johnsonarms.co.uk. Tel:0115 9786355.

June 20-22 (Fri-Sun) The Plough, Stathern, Beer 
Festival. Fri 12.00-Late, Sat 12.00-Late, Sun 12-2.00. For 
full details see www.stathernfestival.co.uk 01949-860411

July � - Riverside Festival, Stamford Meadows, 
Stamford. Organized By: Riverside Association of Music & 
Arts and the Bourne Round Table. Part of “the East Midlands’ 
best music festival” with more than 30 Real Ales and ciders; 

event features over 30 bands and artists performing on 
three stages.

July 9-13 Jul (Wed-Sun) 31st Derby Beer Festival, 
Assembly Rooms, Market Place. Welsh beer + big LocAle 
feature. Theme: 150th Anniversary of ram-‘Private Derby’-
Sherwood Foresters/Mercian regimental mascot-appearing 
live at Opening Ceremony.
Still free entry at all times for card-carrying CAMRA/EBCU 
membs + free entry Wed Eve/lunchtimes for Senior Citizens.
Great entertainment: Wed eve 6.30-11pm £3 (Opening 
Ceremony, Ockbrook Big Band); Thu lunch 11.30-3pm Free 
(Gypsy Jazz); Thu eve 6.30-11pm £5 (Really Hot Chilli 
Peppers); Fri Lunch 1130-4pm £1 (Johnny Johnson Jazz); Fri 
eve 5-6.30pm £2, 6.30-11pm £6 (Tiger Feet/Alma Boobies/
Chaser); Sat Lunch 11.30-4pm £3 (Kelly’s Heroes, Black Pig 
Border Morris Men/Belly Dancers); Sat Eve 6.30-11pm £6 
(Silly Hat Night-Badness); Sun Lunch (Drinking-up session) 
12-3pm Free (Three Wheel Drive & guests).
 
August 1-3 (Fri-Sun) The Rose & Crown, Hose, Beer Cider 
& Music Festival. 16 real ales or ciders, including at least 2 
milds. 01949-860424

August 5-9 (Tues-Sat) The Great British Beer Festival, 
Earls Court, London. Tue 1700 to 2230, Wed-Fri 1200 
to 2230, Sat 1100 to 1900. At least 450 real ales, ciders, 
perries and international beers including golden ales, fruit 
beers, stouts, bitters and some international real lagers, 
all available in pint, half pint and third pint measures. 
Traditional pub games, live music, food including some good 
traditional pub snacks and tutored beer tastings. Advance 
ticket £2 discount from www.gbbf.org, members £6, non-
members £8. Season tickets members £20, non-members 
£23.

Trips and Socials

The forthcoming mini bus survey trips are as follows: in 
June we visit Gunthorpe and Shelford, July will take us 

to the villages around Zouch and we will look at Cotgrave in 
August.

As mentioned in the last edition, we are having a country 
ramble in conjunction with Newark branch on 21st June 
starting from Thurgarton station and walking through 
Hoveringham and Caythorpe and finishing in Lowdham. We 
are catching the 13.26 train from Nottingham, so can you 
let me know in advance if you are intending to join us so we 
have some idea of numbers. 

To take advantage of the hot sunshine, I am running a 
bus to some Derbyshire villages at the end of June (exact 
destinations to be confirmed) so let me know if you are 
interested. As always, your CAMRA membership card is 
required to obtain your discount. 

The judging for the Nottingham Pub of the Year was 
completed recently and the winner was the Lincolnshire 
Poacher, the very close runner up was the Horse & Groom, 
Basford. So it has been decided that both pubs will receive 
a certificate to mark the honour – see diary dates on back 
page for final details. 

Quite a few people have taken me up on the reminder 
of up and coming trips and other events. The best way 
of contacting people is by e-mail, but due to the data 
protection act, you must give me your e-mail address. 
So I am producing a very short form, which you can use. 
If anyone wishes to “subscribe” to this new service, then 
please ask me when you see me or get in touch and we will 
sort out the necessary details.

As usual, don’t forget, that EVERYONE is welcome to 
any CAMRA meeting or outing, you do NOT  have to be a 
member. I might present you with a membership form, but 
you can ignore it if you want, (most people usually do!) And 
as always I can be contacted electronically at: 
raykirby@nottinghamcamra.org 



Nottingham
Trips and Socials
June

Tue 10 - Pub of the Year runner-up presentation, Horse and Groom,   
 Radford Road, 8.30pm.

Wed 11 - Survey trip, Gunthorpe. Dept Cast 7pm, card for discount.

Sat  21 - Joint social with Newark, Thurgarton & Lowdham. 13.20 train.

Wed 25 - Pub of the Year presentation: Lincolnshire Poacher, Mansfield  
 Road,  8.30pm.
Sat 28 - Derbyshire villages trip, dept. Cast, 5.30pm. Card for discount.

July

Mon 21 - Survey trip, Zouch area, dept. Cast, 7pm. Card for discount.

August

Wed 20 - Survey trip, Cotgrave, dept. Cast, 7pm. Card for discount.

Everyone is welcome on all these events - you do not 
have to be a CAMRA member.

For more details on Nottingham Branch Trips and Socials 
see the article on page ��.

Book with Ray Kirby on 011� ��� ���� or email  
raykirby@nottinghamcamra.org. 

CAMRA cards must be shown for  £2 discount offered on 
some trips.

Branch Meetings

All meetings begin at 8pm  Everyone is welcome to attend

June: Thu 26 - Queen Adelaide, Windmill Lane, Sneinton

July:  Thu 31 - Bunkers Hill, Hockley

Aug: Thu 28 - Grosvenor, Mansfield Road.

Committee Meetings
June: Thu 12 - Horse & Groom

July: Thu 17 - Globe, London Road

Aug: Thu 14 - Navigation, Wilford Road

All details on www.nottinghamcamra.org

Erewash
Trips and Socials

June: 

Sat 07 - Walking tour, meet Stanhope, Stanton-by-Dale 12 noon.  
            Visiting Carpenters, Dale Abbey, Royal Oak, Ockbrook, and   
            pubs in Spondon.

Wed 25 - Club of the Year presentation, Cons. Club, Heanor, 8.30pm

July

Sat 12 - Marlpool to Codnor crawl, meet Queens Head, 2pm, visiting 
            Red Lion, Heanor, John Warren Loscoe and Poet and Castle.

Branch Meetings

June: Wed 04 - Rose and Crown, Draycott. Guest speaker

July: Wed 02 - Red Lion, Heanor

Aug: Wed 06 - Ilford, Ilkeston

www.erewash-camra.org

Belvoir
Branch Meetings

June: Tues 03, Anchor, Plungar. 8.30pm

July: Tues 01, Crown, Old Dalby 8.30pm

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

Mansfield
Call Tracey Kornacki-King on 01623 471306 or email secretary@mans-
fieldcamra.org.uk or web site: 
www.mansfieldcamra.org.uk

Newark
Call Dom Heneghan for more details on 01636 672770 87013,email: 
chairman@newarkcamra.org.uk, web site www.newarkcamra.org.uk
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Branch Diary

The Results are in…
During the last few months, upon entering one of several 
local pubs, you may have been wondering what the huddle 
of people in the corner were discussing so earnestly. Well 
now the deliberations are over I can tell you that they were 
POTY. More specifically they were judging the Nottingham 
CAMRA Pub of the Year 2008.

After three rounds of judging three pubs were almost 
inseparable, so there was nothing else for it but to make 
a fourth visit, it was a struggle but we felt it our duty. The 
results were still very close however in third place was the 
Victoria in Beeston, runner up was the Horse and Groom in 
Basford whilst the Lincolnshire Poacher held on to its title 
from last year. 

Now it is your opportunity to follow in the judges’ footsteps. 
We will be making a presentation to the Horse and Groom 
on Tuesday 10th June. This ex Shipstone pub on Radford 
Road is easily reached by tram and has nine beers available 
including at least one LocAle.

The presentation to the Lincolnshire Poacher will be taking 
place on Wednesday 25th June. This Castle Rock hostelry 
is just a short stroll up Mansfield Road and has a changing 
selection of beers including a mild and a real cider.
All are welcome to come along and look out for a report in 
the next edition of the Drinker. 


