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Useful Drinker Information
10,000 copies of the Nottingham Drinker are distributed 
free of charge to over 300 outlets in the Nottingham area 
including libraries, the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. It is published 
by Nottingham CAMRA, typeset by Spyke Golding and printed 
by Stirland Paterson, Ilkeston.

Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. There is 
a discount for any advertising submitted in a suitable format 
for publishing, JPEG, PDF etc. Advertising rates start from 
£30 for a small advert (1/16 of a page) in a suitable format. 
A premium is charged for the front and back page. Six 
advertisements can be bought for the discounted price of five 
(one years worth).  Call Spyke Golding on 0115 714 9588 or 
07751 441 682 or e-mail   drinkeradvert@ntlworld.com   for 
details.

Publication dates
The next issue of Nottingham Drinker (issue 99) will be 
published on Thursday 29th July 2010 and will be available 
from the branch meeting at the Queen Adelaide.
The copy deadline is Wednesday 7th July 2010
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason

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

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

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

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

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

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

Subscription 
ND offers a mail order subscription service. If you wish 
to be included on our mailing list please send seventeen 
2nd class stamps, (standard letter @32p. each) for one 
year’s subscription (second class delivery) or fourteen 1st 
class stamps (standard letter @ 41p. each) for one year’s 
subscription (first class delivery) to Nottingham Drinker, 15 
Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 

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

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

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

Alcazar - Ray Kirby raykirby@nottinghamcamra.org
Blue Monkey - Nigel Johnson  nigeljohnson@nottinghamcamra.org 
Castle Rock - David Mason davidmason@nottinghamcamra.org
Caythorpe - Ian Barber ianbarber@nottinghamcamra.org 
Flipside - Howard Clark howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Andrew Ludlow acl_50@ntlworld.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Didler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
Reality - Steve Hill - stevehill@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org

Acknowledgements
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 ©  Nottingham CAMRA. No part of this magazine may be reproduced      
      without permission.
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Evenin’ all

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

Bus: TrentBarton Xpress from Friar Lane

The Grill Room - Upstairs at The Horse & Plough 
Six Continually Changing Cask Ales from Around the Country 
Charles Wells Bombardier & Deuchar’s I.P.A. Always Available 

Extensive Wine & Spirits List 
Regularly Changing Seasonal Menus 

THREE COURSES FOR £12.95 MARCH TO MAY  
Open 7pm – 9.15pm Tue to Thurs 7pm to 9.45pm Fri & Sat 

Traditional Sunday Lunch 12.30 – 3.00pm £14.95 for 3 Courses 
www.grillroombingham.com

Salutation Inn
Rock ‘n’ Ale Pub

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

Tel. 0115 988 1948

At least 6 Real Ales and 4 Real Ciders
Old English home-cooked food served 
(12 - 9 Mon - Fri, 12 - 8 Sat, 12 - 6 Sun.)

CAMRA discount 20p on pints

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Over the last two years the force 
has received Home Office funding to 
support initiatives to reduce violent 

crime, particularly amongst young people. 
This year, allocated 
funding has reduced 
but the city is getting 
direct financial 
support to continue 
with this good work.
As part of ongoing 
activity, we are 

conducting high-visibility operations at 
peak times to ensure areas used for 
entertainment, business and transport 
are safe. I personally have been out on 
patrol, speaking to revellers enjoying 
the night life. They are pleased to see 
so many officers and reassured by their 
presence. 
The drugs dog has been used and was 
found to be a very useful tactic, both as a 
deterrent and an investigative tool, which 
we intend to continue to use in the future. 
There are also several other initiatives 
we are utilising, including hi-tech body 
scanners and searches of alleyways. We 
are linking in with our partners, including 
the City Council, to ensure areas have 
adequate street lighting and CCTV.
In recent weeks, our licensing officers and 
staff from the Security Industry Authority 
visited 56 licensed premises and checked 
the credentials of 49 door staff.  Only one 

member of door staff did not comply 
with SIA Conditions. 
We want the people of Nottinghamshire 
to have trust and confidence in the 

force and by 
continuing to 
work closely with 
our licensees 
we can address 
concerns, 
establish local contacts and build up 
community intelligence.
We have an education programme, with 
youth issues officers going into schools to 
inform children from an early age about 
the dangers of carrying knives and the 
consequences that can happen. We have 
had some good feedback and know this 
has a positive impact on large numbers 
of people. I am pleased to see increasing 
numbers of licensees getting involved in 
the Best Bar None awards which seeks 
to improve standards for customers 
and ensures their venue is providing an 
enjoyable and safe environment.
While out in the city, you may get a 
message from us via Bluetooth as we 
experiment with new technology to get 
across crime prevention messages and 
keep the public informed. Do not be 
alarmed if you are approached by one of 
my officers and please feel reassured by 
their presence, they are working to make 
the city a safer place for everyone.

City Centre Inspector Andy Townsend reports
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Snippets
CAMRA Members’ Investment Club

Have you ever wished that 
you owned part of a brewery 

or one of the many pub chains now 
in existence?  CAMRA Members 
Investment Club can turn that wish 
into a reality and, as company 
shareholders, you can help to make 
a difference to policies introduced by their directors. 
They have been investing in brewery shares since 1989 and 
there are approximately 4,000 members in the Club. At the end 
of February 2010 the fund value stood at £8.67m with a unit 
value of £2.98. You are eligible to join the CAMRA Members’ 
Investment Club only if you are a member of CAMRA. You can 
invest any amount from £5 to £83 per month with an annual 
maximum of £1,000.

The funds are invested in a wide range of companies including 
Black Sheep, Marstons, Greene King, Fullers and Youngs, 
together with a few overseas companies including Duvel 
Moortgat and the Cantillon Brewery, both in Belgium. The 
Committee is actively seeking to increase the Club’s involvement 
with the ever increasing micro-brewery sector.
The fund and the investments are managed by an elected, ten-
strong Committee who meet on a regular basis to discuss the 
Club’s portfolio, future investments and any other matters which 
may affect the Club.
The Club has its own web site, www.CMIC.uk.com where you 
can find more details, including planned brewery trips and other 
events, reports on past visits and the AGM which is normally 
held in June each year, usually in Beeston, Nottingham.

Hat Trick for Nottingham Drinker

Barrowcliffe Limited
mil lside

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

and prepared  produce

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

01159 588 150

It’s official - you are reading the best CAMRA local publication 
in the United Kingdom! Every year, a panel of judges carefully 

read copies of all the local magazines, and award marks to 
them for a range of attributes. Nottingham Drinker are proud 
to announce that, for the third year running,  we have been 
declared the best in the country! We understand that it was a 
very close call this year, with the excellent Mersey Ale only a 
point behind us - so we know that we need to keep improving if 
we are to win again. 
The award was made at the CAMRA Members’ Weekend in the 
Isle of Man in April. Unfortunately editor Spyke Golding did not 
make it to the island, his flight 
being cancelled two days running 
due to the infamous volcanic 
dust cloud. Sub-editor Steve 
Armstrong, having flown there the 
day before the dust came, was 
honoured to receive the certificate 
(pictured), his only worry being 
how to get back to Nottingham 
with it!
The editor would like to thank 
all our contributors, sub-editors, 
proof readers and advertisers, 
without whom it would not have 
been possible, Stirland Paterson 
of Ilkeston who make such a good 
job of printing it, and, above all, 
you, the readers, without whom 
we would not exist!
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State monopoly? Been there, done that, but might it be due a return?

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

So, the likelihood of such a policy coming into force appears remote. That 
leaves the door open for other measures. 

A big factor in local government thinking is the impact of the minority of 
drinkers who behave inappropriately on the public’s perception of a town 
or street as being ‘safe’.

When the Norwegians voted for a state monopoly in a referendum, a 
major driver was the impact of drinking on children and the family and 
also on the ‘safe feeling’ of the neighbourhood. Other Nordic states 
have either followed suit or are planning to do so. Iceland has however 
liberalised in recent years, and any comments linking that fact to the 
crisis in their banking industry are unfair. However, since they liberalised 
they have had a major tourism boost but also a rise in alcohol issues.

I do not wish to appear alarmist but the idea of ‘big government’ running 
the industry does not appeal to me. Imagine the prospect of every bar 
and off licence selling the state brands of ‘a bit like Carling’ or ‘a bit like 
Stella’. Traditionalists may force a bit of room for ale ‘a bit like bitter’ but 
that would be (no pun intended) about your limit.

The recent Mandatory Code on the selling of alcoholic drinks, which came 
into force in April, targets irresponsible promotions like the ‘dentist’s 
chair’ and ‘all you can drink for a tenner’. The Code also ensures that free 
tap water is available for customers, which can’t be a bad thing although 
what difference it will make to admission rates is highly debatable. 

Further conditions will come into force in October of this year, including 
age checks and the ‘small measures’ clause, to resist against the 
prevailing trend to ‘go large’.

However, the Code also promotes confusion and uncertainty over what 
is banned and what is permissible. Licensing authorities have discretion 
over what is deemed to be ‘irresponsible’. I refer to this simply to point 
out that the plan having been so diluted is unlikely to impact on the 
various indicators of alcohol-related harm. So that again leaves the door 
open for tougher measures.

My personal view remains that it does not matter how many pubs there 
are it is how well they are run that matters. If there are too many, some 
will close as they are not profitable. If pubs are not well managed, they 
will not be profitable. If they are causing a nuisance to the community, 
the existing tools and powers are there to deal with that, if the will is 
there.

With regard to off-licences, I am not so relaxed. We know that 
the products that are causing the most harm are sold from small 
convenience stores, often to people already intoxicated and without any 
age verification processes being apparent. The big supermarkets are 
challenged about their discounting policies, where lager is cheaper than 
bottled water, but in the treatment field we know who the problems are in 
terms of hospital admissions, the ‘frequent flyers’ we call them, and what 
they drink and where they get it. I’d like to hear someone in Government 
saying ‘let’s start with these then’. If we did we’d be looking at controls 
on off sales.

I’ve recently been looking at the Finnish state monopoly (known as ‘Alko’) 
pricing guide. They have a large range. For cider drinkers, 33cls of Old 
Rosie in a bottle will cost you €3.03. The same sized bottle of (heaven 
forbid) English produced Budweiser would cost you €2.24. They don’t 
appear to sell the Czech Budvar, but 50cls of Pilsner Urquell will set you 
back €2.68. A similar quantity of Fullers ESB costs €3.69 while 50cls of 
Bath Ales’ Wild Hare sells at €3.88. the prices are not cheap, but the 
real restriction comes in terms of security, not selling without age proof, 
and not selling to the customer who has already ‘researched the market 
heavily’.

What are the prices in the bars? That’s another story, so watch out for 
the next edition.

In sum, if the present strategies don’t make a difference, there is an 
argument that state control of off sales might. No doubt you’ll tell me 
your views.

Nick Tegerdine explores one of the options 
for reducing alcohol-related harm

Strange times often produce even stranger measures, and the 
resistance to unit pricing paves the way for other ideas to rise up 
the agenda. 

Few people who remember the state controlled brewery and pubs in the 
Carlisle / Dumfries area will look back and say ‘they were great pubs’. 
I can just remember seeing the outside of some of them, and less than 
prepossessing is a kind description. Lack of investment in the state-
controlled tied estate was mirrored by a similar absence of investment in 
the brewery, although I am assured that it produced a wide range of fine 
products until eventually being sold off in the early 1970’s. 

I’m not therefore making a case for nationalising breweries and pubs, 
although Scandinavian countries have a marked tendency to go that way. 
We must be mindful that anything is possible in terms of alcohol policy, 
and that a higher degree of state intervention at the point of sale is 
considered by some to be inevitable.

Why would anyone want to go so far as to nationalise any part of the 
drinks industry? Well, if alcohol-related harms are rising, and they are, 
and the current raft of measures, tools and powers is not impacting on 
that, someone has to do something. Whether there has been rigorous 
analysis of why the current tools and powers are not used effectively 
and consistently, and whether they are appropriate or not, is for another 
day. Right now we must recognise that the rate of hospital admission per 
100,000 of population in the East Midlands is 1560 (2009 figures). In 
2005 it was 1159. That rate of increase is a problem.

Minimum pricing was an issue largely avoided in the recent ‘election that 
nobody wanted to win’. The ScHARR report (School of Health and Related 
research, Sheffield University) remains hugely influential. They argue that 
a minimum 50p unit price would impact on high-risk drinkers by £163 pa, 
whereas someone drinking at low risk levels would spend about an extra 
£12 pa. This is, they argue, because high risk drinkers purchase more 
of the cheap products that would be affected by a unit pricing policy. 
The outgoing PM Gordon Brown opposed unit pricing, arguing that the 
‘sensible majority’ of drinkers should not be punished for the excesses 
of a minority. I can’t see either David Cameron or Nick Clegg taking a 
different approach. 

Praise where praise is due 
This month we at APAS have to record that The Stratford 
Haven in West Bridgford has consistently demonstrated very 
high standards of customer care. 

This very busy pub has highly trained and motivated staff. 
We congratulate them for the approach to their task and 
the professionalism that is always apparent when serving 
customers, however difficult the customer may be.

We hope that others will take note, but also that the ‘Strat’ will 
do something about its toilets, which appeared on more than 
one occasion to need some care and attention. 
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Our disappearing pubs
In the sixth of a series, Derek Henshaw presents photos of some of our lost pubs 
as a tribute to photographer, friend and CAMRA member the late Brian Hayes

Fox, Dale Street, Sneinton

Hall Park Tavern todayFox today

Goose Fair, Hucknall Road

Hearty Goodfellow today - a curry house

Hearty Goodfellow, Maid Marion Way

Horse and Jockey, Bulwell

Hall Park Tavern, Bulwell

Marquis of Waterford, Ortzen Street

Goose Fair today

Horse & Jockey today Sawyers Arms, Albert Street

Old Moore’s Tavern today

Sawyer’s Arms today

Old Moore’s Tavern (former Roebuck)

Marquis of Waterford today
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Amber Valley News

Ripley Rail Ale Festival ready to roll

Thursday, 30th September to Sunday, 3rd October will 
see the first Amber Valley CAMRA beer festival in Ripley 
at Butterley Station, part of the Midland Railway Heritage 

Trust, and it promises to be an event not to be missed. A marquee 
serving beer and traditional cider will reverberate to the sound of 
live music on Friday and Saturday evenings, whilst two railway 
carriages will serve additional ales in a quieter environment. In 
total, 50 real ales should be available together with food. CAMRA 
members will enjoy free admission except on Friday and Saturday 
evenings when a nominal charge will be levied. It’s hoped that the 
dual attractions of a beer festival and a gala diesel weekend, with 
trains operating to a full timetable, will be a winning formula.

Hunter’s heading in the right direction
Kilburn, six miles north of Derby, was, before the 20th century, 
largely owned by the Hunter family of Kilburn Hall. The gabled 
pub across the road from the hall was named after the family, and 
the Hunter’s Arms now seeks a restoration in fortune that saw it 
feature in the Good Beer Guide between 1983 and 1986. In July 
2009, London born Paula Showers and her charismatic Canadian 
husband, Mark, sold their Torquay hotel and headed north to buy 
the Hunters. On the evidence of a recent visit, the Church Street 
pub is certainly worth frequenting with hand drawn Blue Monkey 
Original, Oakham Bishops Farewell and Leatherbritches Roasted 
Stout vying for attention. 
Meanwhile, on nearby Chapel Street, the Travellers Rest (pictured 
below) celebrated National Cask Ale Week with a Buffy’s bonanza. 

No fewer than five of the Norfolk’s brewery’s beers were served 
direct from the cask, and, more recently, Islay brewery has 
featured from the eponymous Scottish island.

Carry your card
It’s good to see some Amber Valley licensees emulating their 
Nottingham counterparts by offering discounted real ale to 
card carrying CAMRA members. Declan Nixon, the enterprising 
licensee of the Fishermans Rest, Broadholme Lane, Belper, is the 
latest recruit to the growing band of Amber Valley pubs offering 
a discount. Declan has also been running a series of “meet the 
brewer evenings” on the last Friday of the month. The George and 
Dragon, and Cross Keys in Belper, Talbot Taphouse, Ripley, and 
the George, Ripley, all offer reductions.

News of the brews
Amber Ales’ second pub, The Woodman, Maple Avenue, Ripley, 
should be opening at the end of May. The Ripley brewery’s 
beers plus guests and food will be available. The Thorn Tree, 
Chesterfield Road, Belper, had a fine selection of beers when 
recently visited; Ossett Optimum and Jarrow Rivet Catcher 
complemented Bass, Pedigree and Abbot. The Spotted Cow, 
Holbrook is emphasising the provenance of its products by 
sourcing three beers from within a 15 mile radius, and the beef 
in their excellent carvery is from a named Derbyshire farm. 
During the run-up to the General Election the Cow featured 
Blue Monkey’s Three Monkeys with mug shots of the three main 
party leaders on the pump clip. Another pub with the Giltbrook 
beers has been the New Inn, Derby Road, Heanor, which was 
pleasingly busy on my visit.  Derby Brewing Company has been 
commissioned to brew house beers for two of our pubs. The White 
Hart, Duffield is serving White Hart Pale Ale at 4.2% abv, and the 
Bear, Alderwasley has Blue Bear weighing in at 4.8% abv. Blue 
Bear is an amalgam of the names of two pubs owned by John 
Stamp, namely, the Bear, and the Blue Bell, Farnah Green, near 
Belper.
The John Warren, Loscoe and the Butchers Arms, Langley have 
reopened and I’ve heard on the hopvine that the Coach and 
Horses, Heanor Road, Loscoe has finally been bought and may be 
restored to pub usage.

News from the sub-branch
Watch the Word Cup in comfort at

The Commercial Inn
19, Wollaton Road, Beeston NG9 2NG

Tel. 0115 917 8994

Under new management from June 10th

Four plasma screens indoors
One in outdoor 

covered smoking area

Pre-match vintage England games

All the England songs

Free half-time chip butties
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Vale of Belvoir News
Another Mild May

Well, here we are again, in the throes of the Mild in May 
campaign, which certainly hasn’t disappointed so far - 
but more of that later.

April saw us at the Plough, Cropwell Butler for our branch 
meeting. We were situated in one of the comfortable dining areas 
and had beers from Copper Dragon Brewery in Yorkshire and 
Adnams, amongst others. This Pub People pub is ticking the right 
boxes under landlord Greg, the beer was in good form and we 
were made to feel very welcome. The Plough is also participating 
in the Mild Trail, with Tetley Mild being available at the beginning 
of the month. Chairman Mart and myself  also popped out there 
for a meal mid April and were very pleased with the beef and 
ale pie (Mart) and calf’s liver and mash (me), accompanied by 
some very nice Castle Rock Harvest Pale. If you are looking for 
somewhere new to try during the spring or summer, it is certainly 
well worth a trip out.
Our May meeting had us at the Crown, Old Dalby. There was a 
good turn out to this southern outpost and again we were made 
to feel very welcome. We just caught the end of The Belvoir Dark 
Horse Mild, which was excellent, and this was followed by Beaver 
Bitter and Harvest Pale. We were then treated to some superb 
crispy chilli beef and homemade chips, courtesy of landlady 
Rachel, which was absolutely fantastic and much appreciated by 
all! 
The 1st May saw us getting down to the serious business of the 
month, Mild in May, with the launch at the Horse & Plough, 
Bingham. Last years winner of the Best Mild on Trail were off to a 

good start. An excellent Belvoir Dark Horse had been on since the 
day before and finished early in the evening, to be replaced by 
Potbelly Beijing Black. This has since been followed by Nottingham 
Foundry Mild, Brewsters Cheval Mort and Rudgate Ruby Mild - and 
it is only May 9th as I write this, so no shortage of choice there!
Still on the Mild Trail, on May 6th we popped into the Chesterfield, 
Bingham for an après vote drink and  more Belvoir Dark Horse, 
again in very good form. This is another Bingham pub that is 

consistently serving very good beer, which is excellent news for us 
Bingham troglodytes in these times of soaring fuel prices (note to 
self - have letter of apology ready.)
Saturday 8th was the first of our Mild Trips - not a good turn-out, 
but some very good beer! We started off at the Red Lion, Stathern  
and some really nice Grainstore Rutland Panther. We will be out 
again to the Red Lion for our meeting on June 1st. We then moved 
down to The Plough. Stathern for some Belvoir Dark Horse, again 
in top condition. Landlord David reported excellent Mild sales, 
which is always good to hear. It is worth noting that the Plough, 
Stathern is open all day, every day and serves food every Lunch 
Time and Evening, so if you are taking a trip out to the Vale 
and are struggling to find a pub open at lunchtime you won’t be 
disappointed here.
We were then on to the Durham Ox, Orston for some Oldershaws 
Grantham Dark. It is safe to say that we could very happily have 
stayed at any of the pubs visited that evening and the Durham 
Ox was no exception. The pub was comfortable and welcoming 
and the Mild way too drinkable to be happy with having to move 
on to another pub, but such is the nature of pubs trips and it was 
straight on to the Royal Oak, Car Colston for some Hansons Dark 
Mild. The bar area was busy as usual, but we just missed a very 
large dining party so there was room to be seated in the main 
eating area; we timed our visit just right in this popular food pub. 
We had a very enjoyable drink here before wending our way back 
home.
We will have two more trips to report on by the end of the month 
so will fill you in on those next time.
That’s about it for this month but I just want to give a quick word 
of thanks to the Horse and Plough, Bingham and to editor Spyke 
Golding though before signing off. Thanks to the byline on last 
month’s VoB page, I have now have my name on the wall of the 
men’s toilet. As far as I know this is the first time, although.....if I 
am wrong I’m really not sure that I want to hear about it!
Cheers! Bridget.

Bingham Rugby Club Summer Beer Festival
Fri June 25th - Sun June 27th

 The Main Clubhouse, The Pavilion, Brendon Grove 
Bingham NG13 8TN 

Trent - Barton Xpress (evenings Radcliffe Line) to Balmoral Road
Late buses back to Radcliffe, Bridgford and Nottingham

20 different beers and ciders. Live Music

Contact / Details:

 www.binghamrufc.co.uk

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

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

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

Open 11am – 11pm Sun to Thurs 11am to 11.30pm Fri & Sat 
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Tasting notes
John Westlake uncovers a real Caribbean tale from the riverbank

Since some time during the 18�0s, when Jose Gomez 
D’Aguiar established a rum distillery just outside 
Georgetown, the D’Aguiar family has been deeply involved 

in the business life of Guyana, formerly British Guiana.  In 1896, 
Jose’s four sons started to diversify and made the significant 
purchase of the Demerara Ice House business, whose initials are 
today still incorporated into the Company’s trading name.
By 1955, Peter D’Aguiar was directing operations and seeing the 
potential for a local brewery, helped to establish Banks Breweries 
Limited, so called simply because of the chosen site’s close 
proximity to the Demerara River.  Then, in 1959, the Company 
decided to expand its brewing interests to the nearby Caribbean 
island of Barbados, with a second fully equipped brewery 
opening the following year at Wildey, just outside the capital of 
Bridgetown.
Banks Caribbean Lager quickly established itself as a firm 
favourite with the Bajans, as the locals prefer to call themselves, 
but over the following years the two breweries drifted apart 
and during the 1970s, eventually decided to go their own 
ways.  However, in more recent times, the threat to the Guyana 
operation of a hostile takeover led the management to seek help 
from the Barbados brewery, resulting in mutual shareholdings 
being agreed in order to better protect the two businesses, 
although they continue to be run independently.
Today, the Barbados venture is a thriving concern, so much so 
that plans for a brand new greenfield site brewery, close to the 
Grantley Adams International Airport, are already well advanced, 
which will allow for a much needed increase in capacity that 
is simply not possible in the cramped confines of the existing 
location.  State of the art German 
equipment has been ordered and 
it is envisaged that production will 
come on stream in the latter half 
of 2011, making it an exciting and 
challenging time for Akash Ragbir, 
Banks’ ebullient Brewery Manager.
Having taken the Institute of 
Brewing exams in the UK and 
attending brewing school in 
Chicago, Akash spent 10 years 
honing his skills with the Carib 
Brewery in Trinidad and Red Stripe 
in Jamaica, prior to taking up 
the reins in Barbados.  It is here 
that I meet him in his spacious 
office before being given a guided 
tour of the current site - a tour, 
incidentally, that has also become 
very popular as a tourist attraction 
on the island.   We start in the 
original brewhouse, its three, 
gleaming copper vessels standing 
proud, if sadly silent and empty, 
surrounded by assorted brewery 
memorabilia.
“I have insisted that they will be 
coming with us when we move,” 
Akash assures me.  “They are a 
part of the brewery’s heritage and 
I would hate to see them simply 
sold for scrap.”
The current stainless steel mash 
tun, lauter tun and brewing kettle, 
so crammed together there is 
barely room to squeeze between 
them, eloquently demonstrate why 
relocation has become essential 
if the brewery is to grow.   Apart 
from producing a very creditable 
Guinness Foreign Extra Stout 
under licence from Diageo, Banks 
currently brew just two beers 
under their own banner: the ever 

Banks brewery

The old brewhouse

Akash Ragber in the new brewhouse
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John Westlake uncovers a real Caribbean tale from the riverbank

Tasting  notes

popular Banks Caribbean Lager and Banks Amber Ale, a more 
recent addition to the fold.
“We use the city municipal water supply, which is already high in 
calcium,” Akash tells me.  “Our hops come mainly in pellet form 
from the USA and we import two-row, pale barley malt from 
Britain and Australia.”
The pale gold, pilsner style lager weighs in at 4.7 percent 
alcohol by volume (abv) and enjoys a minimum ten days cold-
conditioning at the brewery in order to help develop its unique 
Bajan character.  There is an enticing smack of hops on the nose, 
whilst resiny hops also dominate the crisp, full-bodied palate, 
carefully balanced by grainy malt and concluding in a long, dry, 
utterly refreshing finish.  It is ideal for a tropical climate and easy 
to see why the locals hold it in such high esteem.
The Amber Ale is slightly stronger at 5 percent abv, burnished 
gold in colour and a true, top-fermented ale, full of biscuity malt 
and tart hop flavours, joined in perfect harmony.  Both beers are 
seasoned with varying blends of Yakima and Styrian Goldings 
hops, the latter mainly for aroma.
“Once the new brewery is up and running I hope to expand the 
product range, with a Caribbean stout likely to be first in line,” 
Akash informs me with obvious enthusiasm for the task in hand.
In 1999, the Company replaced its long-standing sailing ship 
logo with a new, modern emblem in the form of a capital ‘B’ 
representing billowing sails, and has built up a healthy export 
trade to the American market as well as other parts of the 
Caribbean.  However, despite the close historical ties, they are not 
allowed to use the brand in the UK because of the long-standing 

west midlands Banks’s bitter and 
mild ales produced by Marstons.  
Nevertheless, this did not stop 
them signing an agreement with 
the erstwhile King & Barnes 
Brewery of Horsham during the 
early 1990s, to produce a new 
beer under licence for the British 
market in the form of Legends 
– the Beer of Barbados.  Following 
the sad demise of King & Barnes 
in 2001, production transferred to 
Kent brewers Shepherd Neame for 
a time, but returned to Horsham in 
2006 and to Hepworth & Company, 
the brewery established by Andy 
Hepworth, previously head brewer 
at King & Barnes, together with a 
number of his previous colleagues.
Spiced with Styrian Goldings for 
aroma and Sladek hops from 
the Czech Republic for bittering, 
Legends is a pale amber 4.8 
percent abv lager beer with 
a smooth palate and gentle 
bitterness on the tongue.  Andy 
also stresses the fact that Legends 
is cold-filtered rather than 
pasteurised, a more expensive 
process but one that he firmly 
believes results in a longer lasting, 
fresher tasting beer with improved 
flavour.
There is no doubt that, after some 
years of benign neglect, Banks 
are on something of a roll, with 
big investment plans and future 
product development already 
on the drawing board.  This is a 
Company that has discovered a 
new will to succeed and perhaps 
one of the few banks in the world 
nowadays where you can give them 
your money and be sure to enjoy 
what you get in return!

Enjoying a sundowner!

A familiar name in Bridgetown

Typical Barbados beach bar
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Snippets
Magpie Brewery News

Nick Sewter reports

Most larger breweries use live yeast which is saved from 
brew to brew while many micros use dried yeast, using a 

new batch for each brew.  This is more costly but avoids the 
possible problems of yeast degradation, which can happen if it 
isn’t well looked after.  The cost of the dried yeast is obviously 
taken into account when the beer is priced.
When beer tax was increased in the budget the government 
took quite a bit of flak, although it wasn’t huge this year. We 
get a small brewery dispensation of 50%, so this would have 
cost larger breweries twice as much as us and would have been 
more painful for them.  However, recently we were amazed to 
receive notification of an increase of £17 per kilo (about 65%) in 
the price of Lallemande yeast.  This will make quite a difference 
to breweries that use this brand of dried yeast but nobody has 
yet been heard berating the company for its increase!  Better to 
stick to moaning at the government ……
Enough of this – we have been busy making our new mild, 
Midnight Mild, as well as Dark Secret, ready for the mild trail and 
have also been trying very hard to keep stocks of our regular 
beers.  We didn’t have time to make a black and white striped 
ale to celebrate the magnificent Magpies’ promotion, probably 
as well as we have no connection to the club other than that 
Bob Douglas sits in the Kop whenever hockey permits.  We are, 
however, making three summer beers, First Gold and Gold which 
we have made before and Winging It (to SA) a new brew in 
honour of the World Cup.  
Speaking of the Magpies, some readers will have noted that 
Notts County has signed a new “beer” supply agreement with 
Carlsberg – this agreement precludes guest ales so we will no 
longer be able to supply Magpie ales to Wheelers – presumably 
Carlsberg are worried about the competition…
The Globe is holding a Magpie Night on June 2nd as one of their 
regular brewery nights – hope to see as many CAMRA friends 

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

YOU’LL FIND US IN THE GOOD BEER GUIDE 2010

WORLD CUP SPECIALITY BEERS & FOODS FROM 
COUNTRIES IN THE TOURNAMENT. ALL GAMES ON 

BIG SCREEN TVs THROUGHOUT THE PUB (TWO 
FAMILY ROOMS OPEN) SAVE TIME AND MONEY - 

ENQUIRE ABOUT THE BEER DISCOUNT CARD
EVERY BANK HOLIDAY WE HAVE LIVE MUSIC & DJs

LOOK OUT FOR OUR SUMMER BBQs 

5 Real Ales at any one time PLUS a dedicated 
ever-changing Cider and Perry hand pull. Come 
and enjoy one of the three exclusively brewed 
real ales named after the pub  dog ‘Monty’. 
One available at all times, 20p off for CAMRA 
members

• FULL MASH BREWERY - Monty’s Whistle 3.8%

• NUTBROOK BREWERY - Monty’s Revenge 4.2%

• MAGPIE BREWERY - Monty’s Firkin 4.6%

• Freshly-made hot or chilled crusty and soft
  cobs with a huge selection of fillings, also savoury
  snacks, pies and pasties from our chiller or hot
  cabinet available 7 days a week
• Friday Fish Supper night from 4-8pm
• Saturday Breakfast Club served 9am - 12noon
                    (beer available) 
• Saturday New Burger day starting soon.
  Homemade burgers with a selection of 
  toppings and home made coleslaw
• Traditional Sunday Lunches available in the

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

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

Canalhouse
bar & restaurant

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

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

Function room available for  up to 200 people

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

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2010

Wacky Wednesday from 6pm
Every Wednesday

Harvest Pale £2 a pint! £2 a pint! 

Carling, Stowford Press and various bottles £2

20p per pint CAMRA members discount

as possible there.  We also took part in the Roebuck’s Mild 
Night recently, where Milestone, Batemans, Nottingham and 
ourselves were all represented, both by our respective milds and 
also attending brewers.  Bob (who is not a mild drinker by any 
stretch of the imagination) exceeded his previous year’s mild 
consumption over the evening and also qualified for one more 
trail sticker than usual!
We’ve been giving some thought to minimum beer pricing – this 
is obviously a hot topic at the moment, although I doubt that 
a coalition government will sink or swim on it! Many (all?) of 
the supermarket chains use cheap lager as a loss leader to get 
customers into the store.  Some of the prices charged are so 
cheap that they can’t possibly be making any margin on their 
sales.  So why not take their average gross margin across the 
store and have a condition of license that their booze mark up 
must be at least that amount.  Not as simple as it sounds, no 
doubt, but something to think about.
To end on a cheerful note, we have never been busier and have 
suffered the embarrassment of almost running out of beer last 
week.  The great thing is that most micros are experiencing this 
upsurge in demand – it’s a seasonal thing to some extent, but 
there does seem to be an increased demand for local beer and 
long may it continue.  Now what brewery was it that started out 
with “Local beer: Local people”? (Clue – check out the front page 
of our website).

To the Manor Worn

Early May saw the reopening of the Sherwood Manor, on 
the corner of Edwards Lane, after a complete refurbishment.  

The interior layout remains much the same but new decor 
throughout has given the place a much brighter feel.  Sadly, 
it continues to operate under the somewhat juvenile ‘Hungry 
Horse’ banner, but then the food offering certainly caters for 
families with young children, although I doubt Jamie Oliver 
would be too impressed with the kids’ menu!  At least dad can 
enjoy a pint of real ale, even if the choice is restricted to the 
usual Greene King suspects - IPA and Old Speckled Hen at the 
time of writing.
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All Our Yesterdays
Beer mat collecting (tegestology) is a popular hobby and rare specimens can change hands for many 

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

(Beer mats courtesy of the John Westlake collection)

Ansell’s Brewery Limited 
was established in Aston, 

Birmingham in 1857 and 
operated many tied houses 

in our area. Merging with Ind 
Coope and Taylor Walker in 

1959 to form Allied Breweries, 
and then again with Carlsberg 

in 1992 to create Carlberg 
Tetley, all brewing ceased in 
1981 following an industrial 

dispute.

Davenports 
Brewery 

of Bath Row, 
Birmingham was 
founded in 1739 
and supplied 
several tied houses 
in the Nottingham 
area as well as 
their famous “beer 
at home” service. 
Davenports became 
another victim of 
Greenall Whitley 
in 1986 and 
brewing ceased 
immediately.
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Fare Deals
John Westlake samples some of the places in our area where good food and good ale go hand in hand

The Plough enjoys an elevated position overlooking 
the centre of Wysall, a charming rural village nestling 
in the valley of Kingston Brook and very close to the 

Leicestershire border.

Fronted by a beautifully laid out patio beer garden, complete 
with a red telephone box and brightly coloured parasols in 
summer, the interior of this attractive, white painted, 17th 
century village local has everything you might expect: low 
beamed ceilings; cosy nooks and crannies; exposed brickwork; 
open fires; quality paintings and prints around the walls and a 
scattering of antiques for good measure.  Quarry tile flooring 
gives way to carpeted areas in a warm shade of green, matching 
the upholstery where it can be found, whilst along the bar, 
a fine array of handpumps sport Timothy Taylor’s Landlord, 
Fuller’s London Pride, Draught Bass and Greene King Abbot clips, 
together with two guest ales, usually sourced locally.  There is 
also an excellent selection of single malt whiskies.
Mine hosts, Michael and Pearl Edge, have no wish to see the 
Plough turned into a gastropub and indeed, food is only served 
at lunchtimes.  But even if the emphasis is firmly on community, 
conversation and a pint or two of good ale, perhaps over a game 
of darts or pool, this is certainly not to say the food should be 
overlooked.
The menu offers a selection of paninis (£3.95), omelettes 
(£4.95) and similarly priced curries, including a vegetarian 
option, as well as burgers and baguettes, the latter served with 
side salad and curly fries.  Rib-eye steak with mushrooms and a 
choice of onions or Stilton on top (£5.75) sounds good, but there 
is also a short selection of homemade, typical pub grub dishes 
to consider, such as steak and ale pie or fresh battered fish, 
both £6.50 with chips and peas, as well as a choice of salads.  
And shall I have a starter?  Soup of the day with a hot baguette 
(£3.75) is the only option and when I elicit that today’s offering 
is Stilton and mushroom, I cannot resist giving it a try.

Pretty soon I am eyeing a deep, white bowl of piping hot 
soup, mounted on a rounded triangular plate bearing a sliced, 
warmed baguette and a single foil-wrapped pat of butter.  Rich, 
thick and creamy, topped with a few crispy croutons, it is a full 
flavoured, cheesy delight, with just a hint of leeks and juicy 
slices of mushroom lurking in the depths for added texture.  
Surreptitiously using a chunk of bread to mop up the last drops, 
I settle back to await the Cajun chicken salad (£5.95) I have 
ordered to follow.  
Another deep, white bowl soon arrives bearing a hearty helping 
of finely chopped salad comprising lettuce, tomatoes, cucumber, 
onions and mustard cress, drizzled with a light vinaigrette 
dressing and topped with a sliced, pan fried chicken breast and 
a few accompanying, sautéed strips of red and green peppers.  
The generously sized piece of meat is both moist and tender 
but lacks the kick I would normally expect from Cajun spices.  
Nevertheless, it is very tasty in its own right and blends perfectly 
with the crunchy salad items and soft, warm peppers.

Puddings with custard (£2.95) are listed separately but feeling 
replete, I do not bother to investigate   after what has been a 
nicely relaxed and thoroughly enjoyable meal.  This is simple 
pub fare at its best and with a great choice of cask-conditioned 
ales to go with it, who could ask for more?
When it comes to pubs and the beers they sell, I must say I 
find the centre of Arnold a thoroughly depressing place to visit.  
Though a few have closed, there is still no shortage of pubs in 
the area but most have been blighted by very unsympathetic 
renovations over the years.  They can also be rowdy and 
unwelcoming at times and despite it being well documented that 
traditional, cask-conditioned beers represent the only growth 
sector of the drinks industry these days, most of those in charge 
of these establishments appear either oblivious to the fact or too 
idle to do anything about it.
To be fair, the Ernehale, a much needed Wetherspoon presence 
in town, has been something of an oasis for some time, but now 
there is another more recent beacon of hope to be found just a 
few doors further along the High Street.
Its name conjuring up fond memories of the old Home Brewery, 
whose coppers and mash tuns once worked their magic nearby 
on a site where Sainsburys now stands, the Home Loungebar 
and Restaurant hides behind an unassuming frontage and 
describes itself as having ‘extravagant and indulgent decor’.  The 
claim may be a little exaggerated but the interior is certainly 
modern and comfortable, with an Italian style tiled floor and 
dark wood tables and high-backed, plain chocolate coloured 
leather chairs contrasting pleasingly against the pale paintwork.  
To the front, sofas and easy chairs provide relaxed seating, 
whilst the bar is graced by three handpumps dispensing Greene 
King Abbot, Charles Wells’ Bombardier and Home Supreme 
Ale, a tasty, pale gold, hoppy brew at a very respectable 5.2 
percent abv, created specially by Magpie Brewery, although the 
pump clip gives no clue as to its origin.  Towards the rear, the 

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Copper Dragon Bitter now always available!
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John Westlake samples some of the places in our area where good food and good ale go hand in hand

The Plough
Keyworth Road, Wysall, Nottinghamshire, NG12 5QQ.
Tel: 01509 880339
www.plough@wysall.co.uk
Food served every day 12 – 12.15 (Sunday: baguettes and 
sandwiches only).
The Home Loungebar and Restaurant
3-5 High Street, Arnold, Nottingham, NG5 7DA
Tel: 0115 9200025
www.homeloungbar.co..uk
Food served: breakfast 9.30–11; lunch 12–4; dinner 6–10 
(Friday and Saturday ‘early bird’ dinner 6 – 7)

Fare Deals

kitchen can be viewed through a service opening; the upstairs 
gallery providing extra seating is where dinner is usually served, 
and right at the back, a pleasant outside patio doubles up as a 
smokers’ retreat.  Dinner (two courses for £12.95 Monday to 
Thursday) offers a choice of starters such as home made fish 
cake with Asian slaw and wasabi mayo or confit of duck terrine 
with orange and apricot chutney, to be followed, perhaps, by 
braised blade of beef with horseradish and chive mash, curly 
kale, red wine and wild mushroom jus or how about a roasted 
winter vegetable and Brie Wellington with wild mushroom 
cream?
However, it is lunchtime and once again, soup is the only starter 
option, a mug of which can be had with a selection of warm 
sandwiches (£5.90 - £6.90) as an alternative to the house’s 
special hand-cut, fat chips.  Today it is roasted tomato with 
basil and I am soon presented with a lovely hot bowlful (£4.95) 
accompanied by two pieces of chunky white bread.  Somewhat 
surprisingly there is no butter, although the cheery waitress does 
at least ask me if I would like some.  Even more surprisingly, 
they cannot even rustle up a bottle of Worcestershire sauce.  
The Home, I conclude, is certainly somewhere to avoid if you 
happen to fancy a bloody Mary!  Nonetheless, the soup itself is 
obviously home made and creamy, with a good balance of rich, 
herby tomato flavours that, for me, would have been brought to 
perfection with that little extra ‘kick’.
Lunchtime mains include a traditional cottage pie with seasonal 
veg and real (sic) gravy (£7.90) or maybe a roasted chicken, 
chorizo and parsley cassoulet (£9.90). But it is Friday and I 
decide to stick with tradition and order good old fish and chips 
(£8.90), adding a personal request for the chips to be well-
browned.  Pollock, or colin as Sainsburys now prefer to call it, 
is the catch of the day, an understandably popular fish on the 
Continent that really deserves wider appreciation this side of 
the Channel as its meaty white flesh is ideal for most dishes.  It 
comes in a crunchy jacket of Home Supreme Ale batter, resting 
on a neat row of some of the fattest chips I have ever seen, a 
bit like railway sleepers, accompanied by minted mushy peas, 
albeit not the usual chipshop marrowfat variety, home made 
tartare sauce and a wedge of lemon.  There is also a somewhat 
unnecessary dollop of tomato ketchup on the plate, which I feel 

would have been better left as an optional extra.  The batter 
coating is more brown than golden but nevertheless crisp and 
tasty, while the fish encased within is moist and flaky and cooked 
to a tee.   The chips, too, have been well done as requested but 
given their size, I find the portion somewhat more than I can 
manage.  The crushed minted peas, however, are a delight and 
the caper packed tartare sauce is top notch too and just the job 
to provide that finishing touch.

The dessert menu (£5.50) offers such treats as strawberry Eaton 
Mess with chocolate shortbread and marinated strawberries or, 
perhaps, chocolate and orange Malteser cheesecake, topped with 
white chocolate vanilla sauce and Home’s own Cointreau sorbet.   
However, I have been defeated by the jumbo chips and round off 
what has been, on the whole, a very pleasant meal with a cup of 
excellent Italian espresso coffee.

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

Hot & cold food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Quiz Night Thurs 9pm

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

CAMRA Pub of the Year 2009
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Cooking with Ale and Cider

Ingredients

500g diced trimmed stewing 
beef
2 x 500ml / 1 pint bottles 
dry English or Welsh Real 
Cider
4 tablespoons plain flour
2 tablespoons dry English 
mustard powder
2 tablespoons ground dried 
ginger
Freshly ground black pepper
Salt
2 sliced cooking onions
2 good-sized garlic cloves
2 leeks, washed, trimmed 
and sliced
4 carrots, trimmed and 
sliced
2 parsnips, trimmed and 
sliced
100g mushrooms, wiped and 
sliced 
Butter and olive oil for frying

Method

Pre-heat the oven to 180°C / 350°F / Gas Mk 4 or a slow cooker set to “low”. In a large freezer 
bag, place four tablespoons of plain flour followed by two tablespoons each of English mustard 
powder and ground dried ginger. Add a good pinch of salt and plenty of freshly ground black 
pepper. Close the bag tightly and give the lot a good shake to mix up the dry ingredients. 
Carefully open the bag and add the 500 g of diced beef. Re-close the bag and then give the 
lot a very good shake to ensure the beef is well and truly coated with the spicy flour mix. In a 
large heavy pan, heat a knob of butter and a couple of tablespoons of olive oil. Lift the floured 
beef out of the bag onto a plate and then tip the beef into the hot pan, tossing and turning 
until just starting to colour. Add the two sliced onions, then toss, stir and turn the lot frequently 
until the onions are just starting to caramelise. Add a little more olive oil if necessary. Sprinkle 
over a little more of the left-over spicy flour mix from the bag, stirring and cooking this for 
a minute or so, then turn the lot out into either the pre-warmed crock of a slow-cooker or a 
warmed casserole dish. Put the pan back on the heat, and in a little more olive oil, sweat a 
couple of fat peeled and crushed garlic cloves, then add about one and a half of the bottles of 
dry cider and use this to de-glaze the pan, scraping any of the beef and onion cooking residue 
and flour mixture from the base and sides of the pan. After bringing the cider to the boil, add 
the pan contents to the beef and onion in the slow-cooker / casserole dish, and thoroughly stir 
in. Follow this with the sliced leeks, carrots, parsnips and mushrooms, then cover and cook 
until the meat is really tender and melting. If using a slow-cooker, leave on low for 6 - 8 hours; 
if oven-cooking, reduce the heat to 160°C / 320°F / Gas Mk 3 after an hour or so, and cook for 
2 - 3 hours in total. Check and stir occasionally during cooking; if oven cooking check the liquid 
level and add more cider if necessary. 

After a thorough stir and checking the seasoning, serve the spicy cidery beef with mashed 
potatoes, rice, or spooned over a jacket potato.

Local pubs for people

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

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

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

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Stratford Haven - West Bridgford

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

Victoria Hotel - Beeston

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

Buy better with
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50p off!
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Wetherspoon
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Slow-Cooked Spicy Beef in Cider
Jamie’s guest chef this time is Ray Blockley of Torkard Cider, Hucknall, who brings us this delicious dish which is 

suitable for a slow cooker. 
Note that anyone can submit a recipe for this column (but I do try them first!). Budding chefs should contact the 
Editor - details on p.2
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Pub Call

The Queens Head, Main Street, Watnall NG1� 1HT
0115 938 6774
Open: 12-12 Sun-Wed; 11.30-12 Thur, Fri & Sat

Food served: 12-2 Mon-Fri, 12-3 Sat & Sun, 12-4 Bank hols; 
6-8 Mon-Thur, 5.30-8 Fri

He liked the pub so much he bought it! The Queens Head, Watnall

Just over a mile and a half from junction 26 of the M1 
lies the quiet village of Watnall and on its main road 
The Queens Head. The pub dates back to at least 1755, 

where it is mentioned in The Rolleston family deeds and was 
originally established to meet the needs of travellers using the   

Nottingham to Newhaven 
turnpike. Today it still 
provides food and drink 
for the travel weary 
although most visitors are 
drawn to the warm and 
inviting atmosphere that 
permeates throughout 
this truly traditional and 
historic country pub.  
Until about ten years ago 
the pub was part of S&N, 
having been acquired when 
the company bought Home 

Brewery but is now owned by a successful local businessman. 
John Males heard the Queens Head was on the market and 
was horrified to learn that it would probably be converted into 
a gastropub and despite having no previous experience in the 
trade, he immediately bought the pub. He told me some time 
ago that, as he lived in the village and wanted to be able to 
continue to enjoy going to the Queens Head, if that meant 
buying it he was prepared to take on that challenge.

On entering the pub the 
bar stands out with its 
unusual serving area. 
Martin Lee explains that 
the bar front is thought to 
have originally been part 
of the frontage of a long 
gone cottage and when 
looking at the passage 
way to the snug it is easy 
to see what could have 
been an outside door. 
The beamed bar, adorned 
with old pictures and 

photographs, has an old grandfather clock embedded into the 
wall – there is a suggestion that it actually holds up the roof! A 
fine table has been fashioned to fit the adjoining unusual wedge 
shaped area. Winter visitors are greeted with a roaring fire.
Behind the bar lies the snug which will comfortably take a dozen 
or so and effectively provides the drinker with a private secluded 
drinking den.
The lounge with its wooden planked ceiling feels like a roomy 
version of a train carriage, more Orient Express than British Rail!
Peter Bramley who looks after the beer (and does a very 
good job from my personal experience) explained that “it was 
important to strike the right balance between food and drink” so 
whilst a good range of traditional pub food is available it is not at 

the expense of keeping the Queens Head as a ‘proper pub’. 
Outside at the front is a small patio style drinking area with 
plenty of flower baskets and tubs 
whilst at the back is a large fenced 
garden area. Children can enjoy the 
swings and slide whilst the more 
grown up are able to take advantage 
of the numerous picnic benches. With 
a BBQ summer expected visitors can 
enjoy a meal al fresco.
A large marquee has been purchased 
and is located at the rear (although it 
was moved to the front when Kelly’s 
Heroes appeared one night) and 
can be used for private hire or more 
importantly to house special events like 
the ‘Beer in the Tent’ festivals.
The first festival was last December and the second will take 
place from Thursday lunchtime 29th July and conclude Sunday 1st 
August. 
Peter has indicated that he 
expects about twenty beers 
with a good selection of ciders; 
festival food will be available and 
it is hoped to have live music on 
the Saturday night. 
A large car park is adjacent 
to the pub and the 331 from 
Victoria bus station will take 
you past the Queens Head. The 
Amberline service from Hucknall 
also takes in Watnall. 
A discreet smoking shelter has been built at the rear, complete 
with lights and halogen heat lamps.
On the beer front there are 
normally six handpulls in use 
serving Adnams Broadside; 
Charles Wells Bombardier; 
Greene King Old Speckled Hen; 
Everards Tiger and Original 
plus a guest ale – on my most 
recent visit it was York Guzzler. 
As the pub is tied to Everards 
the beer range is linked to those 
the brewery is able to supply.
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Pub of the Year

Nottingham Branch Pub of the Year has been 
announced after much deliberation. This year we had 
more nominations than ever, twenty to be precise, 

scattered over the branch area. All were visited by a dedicated 
group of volunteer judges at the beginning of the year who 
scored each pub. The top six went through to a second round of 
judging which was reduced to three for the third and final round. 
With a total of fourteen judges being involved this produced a 
total number of scores of one thousand, nine hundred and eighty 
– thank goodness for spreadsheets! After pressing the button we 
had the answer…….
The results were very close; however in third place was the 
Victoria in Beeston whilst the runner up was the Hand and Heart 
on Derby Road. The winner, for the first time, was the Crown in 
Beeston.
Since opening under the current owners the Hand and Heart has 
built up an enviable reputation and has recently extended the 
drinking and eating area to the upstairs level. They have also 
installed some extra beers, served by gravity, in the cave to the 
rear of the pub. 
The Crown, near the bus station, has even more recently 
reopened having been sold to Everards by Greene King. The 
number of beers available upon opening was impressive, 
however this has recently been increased as demand has 
risen as word has spread. The Crown now goes through to the 
Nottinghamshire Pub of the Year competition.
It was heartening to see many of the recently reopened pubs 
being nominated for the award, showing the high standards 
that recent openings are attaining. Special mention goes to the 
Roundhouse, near the Castle, and the Waggon and Horses at 

The Results are in…. (and it was hard work)

Bleasby, both of which finished in the top six along with last 
years winner, the Newshouse on Canal Street.
Now it is your opportunity to follow in the judges footsteps. 
We will be making a presentation to the Hand and Heart on 
Monday 28th June 2010 and to the Crown on Wednesday 30th 
June. Come along and see what impressed the judges about 
these two pubs. The evenings will start around 7.30pm with the 
presentations taking place around 9pm. 

The Boat Inn
Priory St, Lenton, NG7 2NX, Tel 0115 9780267

Open 12-11.30pm Monday - Thursday, 
12-12 Friday & Saturday, 12-10.30pm Sunday

6 Cask Ales At All Times

CAMRA discount

10 Single Malt Whiskies

Beer Garden

Lunch Time menu served 
12-3 Mon - Saturday

Entertainment Every Saturday Night

1st 2nd
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Tales from the North
Andrew Ludlow reports

The Three Tuns, Eastwood 
becomes the first pub in 
Eastwood to sign up to the 

LocAle scheme. Blue Monkey 
beers have been added to the 
range of beers available and Julie, 
the landlady, has reported that 
she is now selling between three 
and four nines of Blue Monkey 
beer a week. Rather than stock 
a single Blue Monkey beer locals 
are being treated to an ever-
changing selection as the pub 
goes through the entire Blue 
Monkey range of beers.

The Three Tuns is situated just off the main Nottingham 
Road (on Three Tuns Road) and a few minutes walk from 
Eastwood Town Football Club. Trade is increasing and will 
no doubt improve significantly during the summer months 
as the pub has a large rear garden. Julie is keen to retain 
the pub’s community links and often hosts special events 
like the Steam Toy Fair on 29th May which raises money 
for the Rainbows Hospice for Children and Young People.
The Green Dragon in Hucknall has applied for a change 
in its license so that it can open and sell breakfasts 
from 8.00am. It is expected that this new service will 
commence in June. Drinkers should note that beer is not 
available though until 11.00am. The pub has a number 
of regular events and has started to stage Tuesday 
afternoon Bingo and ‘sticky 13’ sessions from 1.30pm. 

Monday and Tuesday senior citizens’ meals are on offer at 
£2.50 and a special pub menu is also available with meals 
costing from £2.99.

The Pilgrim Oak, again in Hucknall, now opens its doors 
from 7.00am offering an early morning breakfast. The 
pub is open for beer from 9am and does offer a LocAle 
beer – most recently it has been one of the excellent 
beers from Belvoir Brewery, although Shardlow and 
Funfair have also featured.
If you have any information relating to pubs in ‘the north’ 
please contact me at:

andrewludlow@nottinghamcamra.org.

WWW.EVERARDS.CO.UK

Call us on 0800 056 4111 or 
visit www.everards.co.uk

* Independent research by CGA Strategy with 85% of our pubs during August 2009.

Why Everards?

Licensees spending 
more time with our 
BDMs make more profit*

So why run your own pub with anyone else?

Recruitment_Ads_A5 Landscape.ind1   1 2/3/10   14:32:54
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Holiday Britain

Norfolk is the fifth largest county 
in England, mainly rural in nature, 
so that there are many picturesque 

villages as well as the centres of 
population, such as Norwich, Kings Lynn 
and Great Yarmouth, together with a long 
coastline home to seals and many birds. 

The most famous sons of Norfolk are Lord 
Nelson and more recently James Dyson, 
James Blunt, and the cricket commentator 
Henry Blofeld.
We chose to explore the area around 
Caister, situated just to the north of 
Great Yarmouth, during the spring half-
term. Leaving Nottingham mid morning, 
lunchtime found us in East Dereham, and 
the King’s Head Hotel, situated in the 

centre of town. The weather was good 
enough to make use of the large garden. I 
sampled the local Grain Brewery’s Harvest 
Moon which was in good condition to go 
with a salad lunch. Later I also tried the 
Greene King IPA which was fine although I 
personally preferred the Grain brew.

Once established in Caister it was time 
to plan the week ahead. Happisburgh 
seemed a good choice because my 
daughter had been learning about coastal 
erosion and there were a number of 
villages en route along the coast road with 
GBG entries. Happisburgh itself is home 
to the Hill House, a sixteenth century 
inn sandwiched between the church and 

the rapidly eroding cliffs, although the inn 
should survive for a few more centuries 
if the current financial times allow. The 
inn is reputed to have been a favourite 
with Sir Arthur Conan Doyle and is of a 
size which could almost fit into one of his 
books. I chose the Adnam’s Broadside 
which was in excellent condition. In 
summer up to six beers can be available.
Heading south towards Caister the next 
village we came to was Horsey where the 
Nelson Head lies just off the B1159 on a 
lane heading towards the coast. It is close 

to the Horsey Nature Reserve, Broad and 
Mill. A large field, on the lane opposite 
the inn afforded a pleasant but windy 
spot to have lunch to go with Woodforde’s 
Nelson’s Revenge and I also sneaked in a 
Wherry, both in very good condition.
Continuing south brought us to Winterton-
on-sea and the Fisherman’s Return, 
a 17th century brick and flint built inn 

In the second of a new series, Colin Elmhirst visits Norfolk - and, as ever, rather a lot of pubs!
near the centre of a quiet village. This 
inn offered beers from Adnam’s and 
Woodforde’s from which I picked the 
Norfolk Nog, a dark porter style malt beer, 
again in fine form on my visit. 
To the west of Caister lies the Broads 
and this was the next area to explore. 
Wroxham is known as the capital of the 
Broads and in appearance is like a rural 
Venice with many properties having 
gardens running down to the water. 
George Formby had a home here some 
years ago. In the centre of Wroxham 
is the Wroxham Hotel, a modern 
building with a large decking area by the 
water where I watched the swans whilst 

sampling the Adam’s Regatta. After a boat 
trip on the Broads it was time to head 
back to base. Woodbastwick was close to 
the route which gave the excuse to call in 
at the Fur and Feather Inn, the brewery 
tap for Woodforde’s Brewery. Converted 
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beer on offer here in acceptable condition.
The Lighthouse Inn in Walcott was the 
final stop, a very spacious inn with one 
of the largest gardens I’ve ever seen, 

even the large marquee in the grounds 
seemed dwarfed. I chose Greene King St. 
Edmunds which was in very good form.
All in all a very enjoyable week helped by 
benign weather, excellent countryside and 
of course great beers that even Horatio 

from a row of three thatched cottages the 
inn boasts the full range of Woodforde’s 
beers and an extensive menu. I tried 
Sundew and Nelson’s Revenge which 
were both excellent but on the pricey side 
bearing in mind the brewery was next 
door.
Continuing on eastwards the Bridge Inn 

Acle provided the opportunity to sample 
Buffy’s Bitter, an enjoyable malty brew 
with a strong hops aftertaste, from a local 
brewery based at Tivetshall St Mary. 
To the south of Acle is the village of 
Reedham where the Ferry Inn sits on 

the north bank of the Yare river. Next to 
the inn is the only working ferry on the 
Broads. The 17th century inn has beamed 
ceilings and stone floors and is dog 

In the second of a new series, Colin Elmhirst visits Norfolk - and, as ever, rather a lot of pubs!
friendly. Nelson’s Revenge and Wherry 
were again in very good order, guest 
beers are also available here in summer.
The final area covered was the north 
Norfolk coast around Cromer. We started 
at Blakeney which is famous for the seal 
watching trips. Unfortunately when we 
arrived the tide was ebbing and the last 
boats were returning, so we headed 
straight for the hostelries. The King’s 

Arms, on the west side of the village just 
back from the harbour, served excellent 
meals which the Marston’s Pedigree 
matched. On the opposite side of the 
village I found the White Horse which 

served Yetman’s Orange, a new brewery 
for me based in Holt, Norfolk. All the 
beers are named after colours, the Orange 
being a copper hued brew having a  malty 
aroma with a bitter aftertaste.
In Cromer Ye Olde Red Lion Hotel 
attracted my attention not least for its 
huge size looming over the promenade 
from the top of the cliff. Wherry was the 

Writers wanted!
Could you write a Holiday Britain 
feature for Nottingham Drinker? 

We would very much like to make this a 
regular feature, but, unlike the national 
press, Nottingham Drinker is run 
entirely by volunteers, and we cannot 
pay to send reporters on holiday to 
write the articles!

If you would like to write about a 
holiday you have had in Britain, and the 
pubs and beer you had there, please 
contact the editor first before writing it 
to ensure that we do not already have a 
feature in reserve on your chosen area.

Call 0115 714 9588, 07751 441 682, 
write to 218 Standhill Rd. NG4 1JZ or 
e-mail nottinghamdrinker@ntlworld.com

Holiday Britain

Victoria Tavern

& Guests
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Part  3 of a series in which former Home Brewery Area Manager  
Derek Henshaw looks back and notes how times have changed

Looking back at the Seventies

Houses when they became available.  It was a common 
complaint made to us by existing tenants.
As supervisors, we were given the authority to offer the better 
pubs, as they became available, to certain existing tenants.  The 
idea of ‘Promotion Houses’ seemed a fairer system to those 
tenants in the slower trading Houses who had worked hard 
and deserved a better pub.  It was also used to sometimes 
encourage a particularly good tenant from another brewery.  On 
a question of morals, I was pleased when it didn’t work, when 
these tenant’s said “I have been with Shipstones/Kimberley/
Mansfield for ten years (or whatever) now.  They have always 
been good to me and I wouldn’t leave them.”  I always had great 
respect for them and those who said the same about Home 
Brewery.  I wonder how many licensees have reason to be that 
loyal today?
New tenants therefore were generally offered the smaller, slower 
trading, and often, older properties.  This, however, did not deter 
the genuine applicants.
It could be difficult sometimes to determine what some couples 
had that set them apart from the others.  Looking smart and 
presentable and having an outgoing personality was obviously 
important, but they also had to have a certain endearment that 
attracted them to you.  Having said that, there just may have 
been occasions when the wife’s endowments may have won 
over their joint endearments and I am sure the majority of male 
readers would agree it still is an important aspect of bringing in 
the male customers.
One gentleman who did not endear himself to me, or get a pub, 
was a Nottingham Forest player who was coming to the end of 
his footballing career.  When I asked him what he thought would 
make him a good licensee, he replied “Cus I’m famous. Aren’t 
I?”. 

I am a great fan of The Apprentice but have to smile at 
some of the job titles.  In one series, there was a young 
lady whose title was ‘Global Retail Manager’.  She was 21, 

just out of university and barely out of nappies. Also recently 
on ‘The Weakest Link’ in response to Anne Robinson’s question 
– “How old are you?” the contestant replied, “I’m 24 Anne” 
and to her next question “What do you do?” “I’m a senior sales 
executive Anne.”   “Mmm” said Anne.  “What do you sell?” was 
Anne’s next question.  “Oh, this and that” replied the contestant.  
“Mmm” said Anne.
These people are very young and often extremely intelligent 
but the one thing they lack is experience and that is surely the 
most important asset. I bring this up solely as another major 
difference between the 1970’s and today.
My job as a Tied House Inspector would today be “Area Manager.’  
In those days, you only achieved the title ‘Manager’ if you were 
in charge of a department, e.g. Managed House, Tenancy, Free 
Trade, Surveyors, Estates, Transport etc. It reminds me of an 
incident concerning the Assistant Tenancy Manager, a man in 
his mid-thirties and with over ten years brewery experience.  
One day he was asked to bring his copy of his Contract of 
Employment to work.  This was later returned to him and he 
noticed the word ‘to’ had been inserted between the words 
Assistant and Tenancy.  As he remarked, “Isn’t it strange how 
you can be demoted by the addition of two little letters”.  The 
title ‘Manager’ really had to be worked for in those days and was 
awarded on experience and service.  
This was still borne out in the late 1970’s when the Tenancy 
Department was re-structured.  This was brought about by 
the retirement of the Tenancy Manager.  The new Assistant to 
Tenancy Manager got his promotion to Manager and myself and 
a colleague were promoted to a new position of Area Supervisor.
A computer was also installed at about this time and this led to 
what I thought was an amusing anecdote.  It meant that, when 
ordering, every product was represented by a code number.  On 
one occasion because of its non-arrival on time, I had to ring one 
of my tenants in Chesterfield and take his order over the phone.  
At one point he said “Two bottles of sweet Martini”.  This was no 
longer of any use to me so I said, “Have you got the code?” to 
which he replied “Ah. I’ve had it for three weeks now and I can’t 
get shut of it”.
The re-structuring brought about a complete change in my job.  
Due to an ever-increasing workload, three new Area Inspectors 
were engaged, adding to the one remaining one.  This Area 
Inspector was only two years away from retirement, by which 
time he would have served fifty years with the company.  
Continuing with the theme of changing times, he said that when 
he was first employed everyone started at ‘the bottom’.  His first 
job was cleaning out returned casks.  From there you literally 
worked your way through every department, including brewing, 
bottling and all the various offices.  He eventually finished up in 
Tenancy.
This meant each inspector was now responsible for 90 pubs with 
my colleague and myself accepting overall responsibility for 180 
each.  This new position relieved the inspectors of certain duties, 
giving them more time to spend at each House and also relieving 
the Tenancy Manager of some pressure by taking over some of 
his more mundane duties.
My new duties now involved interviewing couples as prospective 
tenants.  It is interesting to note that on average, we received 
six completed application forms per day.  The majority of these 
forms showed the couples had no idea of what being a tenant 
involved.  Many entered ‘Nil’ in the Capital Available column.  
Others believed you only worked the eight or so hours the pub 
was open, thought the stock was supplied free and the takings 
were 100% profit.  Hard to believe, but true.  Even so there was 
certainly no shortage of good prospective tenants.  It seemed 
people would give their right arm for a pub.  How different today 
with all the ‘To Let’ signs around!

What in the past had always seemed wrong to us as inspectors 
was that new, untried tenants would often be given the better 

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

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

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

Available
Dedicated Hand Pump for LocAle 

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

Quiz Every Monday Night 
Function Room Available for Hire 

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

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

Bridget Edwards puts on weight at a gourmet event

On a Thursday in May The Grill Room at the Horse and 
Plough, Bingham was host to a Food and Beer evening.  

A varied five course menu was accompanied by beers from 
Batemans Brewery, each course  being matched with a beer 
intended to complement and enhance the individual flavours. 
Throughout the evening  Lee Gunton and Adam Holmes, from 
Batemans, talked to us about both the brewery, and the beers 
selected, explaining the reasoning behind the choices.
The meal started with a choice of a robustly flavoured 
game pâté, matched with Dark Lord, a 5% dark ruby 
beer, while the alternative tempura vegetables with a chilli 
sauce was matched with Combined Harvest at 4.7%, a 
much lighter floral beer that cut through the heat of the 
chilli. This first course most strongly showed the contrast 
between two radically different beers, the lighter beer 
would have been overpowered by the game pâté and the 
roast flavours of the Dark Lord would have clashed with 
the chilli.
The next course was a choice of Curried Mussels or a Pesto and 
Feta tart. This course was matched with Combined Harvest, 
the beer again working very well with both choices. Being a lover 
of dark beers myself, it was good to have the choice taken out 
of my hands, only to find that a beer I would not necessarily 
have chosen complemented the first two courses so well - it 
is definitely worth moving out of your personal comfort zone 
occasionally.
The main course was a choice of steak or a spinach roulade, 
matched with the 4.8% Triple XXXB. At this stage in the 
evening the food had to be matched with a full flavoured beer 
such as this, the brew having a robust hoppiness balanced with 
malt. A lesser beer would just be lost, and the Triple XB worked 
superbly - it is no wonder that this multi award winning beer is 
listed as one of the top 50 in the world.

Onto the dessert, and I find this always the most difficult 
food type to match with a beer or wine (doesn’t stop me 
eating way too many of them though, but that’s another 
matter!). A sublime citrus cheesecake with chocolate 
sauce was matched with 5% Spring Breeze, according 
to the tasting notes this is a golden, malty, crisp pale 
ale with a delightful flowery aroma. On its own, this 
beer was probably the furthest of the selection from my 
personal taste. Chairman Mart loved it, as he is a big fan 
of Belgian Blonde Beers, and there is a similarity here. 
However, combined with the sweet & citrus flavours of 
the cheesecake this beer stunned me by holding it’s 

flavour throughout, without beginning to taste overly bitter, 
which is what I often find is the result if I have been eating 
something sweet. This beer was an excellent choice to go with 
this course, and for me was a real find.
Finally, the cheese course was matched 
with Victory Ale at 6%. This full flavoured 
Strong Pale Ale needed to be left till last, 
and matched with the strong flavours of  
Stilton and Cheddar. Our taste buds had 
been challenged through the evening, 
but the firm flavours of the Goldings and 
Liberty hops, combined with the Marris 
Otter and crystal malts pushed through and 
worked very well indeed. I must confess that I also had some 
of the aforementioned Dark Lord to go with the Stilton, having 
missed out on this beer earlier because of my choice of starter, 
and that was an excellent match, but again, I am a dark beer 
freak! 
One lucky diner won a Batemans Brewery tour of their choice in 
the raffle, but I am sure that  they won’t be the only one making 
a trip down to Wainfleet on the back of this evening. It’s well 
worth checking out www.bateman.co.uk to see what’s on offer 
there, and for more information on their beer range.
To sum up, it was an excellent night and I hope that this sort 
of event proves again how lucky we are having this wealth and 
variety of brewers and beers virtually on the doorstep. The right 
beers can enhance a meal just as well as bottle of wine can and 
there are pubs and breweries ready and waiting to prove it to us. 

Jobs and ale boost for Nottingham

Castle Rock Brewery, the Nottingham real ale brewer, is to 
triple its capacity following a £600,000 investment in plant 

and premises adjacent to its existing brewery.  Currently, Castle 
Rock brews a maximum of around 110 barrels each week.  The 
new plant, which will eventually lead to the decommissioning 
of the existing brewery, will operate five days a week with a 
maximum capacity of 330 barrels a week.
The venture will overcome current shortages of some Castle 
Rock ales and see the creation of six new full time jobs in 
brewing and marketing and widen the availability of its regular 
and seasonal beers. 
Chairman, Chris Holmes, says the 
popularity of Castle Rock’s beer portfolio 
continues to grow.  “Harvest Pale, 
CAMRA’s 2007 Champion Bitter Thursday 
13th August – Sunday 16th August at the 
Grantham Railway Club off Huntingtower 
road Grantham. 40+Beers , Cider and 
Perry  More details to follow. of Britain, 
has become so popular in the free trade 
that its production is putting immense 
pressure on the brewery.  We’ve now 
got to the stage where too many valued 
customers, from national chains, small 
local groups and even pubs in the Castle 
Rock estate, are being denied their first 
choices of ale.  To do nothing would have 
let landlords and their customers down,” 
he says.
The new Castle Rock Brewery will be situated in part Victorian, 
part 1960s workshop and office premises.  The brewing 
equipment will be put in place in early May with the first trial 
runs expected in June 2010.
Castle Rock currently supplies eight own brand ales ranging 
in strength from 3.5% abv to 5.5%.   Each month, a beer is 
created to highlight and support the work of local Wildlife Trusts.  
“I am looking forward to the day when supplies of all our ales 
will be continuous, and we won’t have to make the often difficult 
choice of what to brew,” says Chris. 
Construction work, which makes up £150,000 of the total spend, 
is being carried out by the West Bridgford based Harmanbuild.

Two new Wetherspoon pubs to open

The Old Bus Depot, Sherwood, formally the Oak Tree, has 
been bought by J. D. Wetherspoon and is scheduled to open 

on July 16th. The name of this pub had yet to be confirmed as we 
went to press.
A week later, on July 23rd, the Free Man, at 334-336 Carlton 
Hill, a former Co-op supermarket, opens. This is easily reached 
using the frequent NCT Lilac Line services 25 and 27, and, with a 
day ticket could be combined with the Black’s Head further on.

Horse & Plough Food & Beer Night

Nottingham CAMRA Trips and Socials
The mini bus survey trips for the next period are as follows; In 

June the trip will be to Rempstone, Costock & Bunny, July will be 
to Linby & Papplewick area (the previous trip was cancelled) and in 
August we will take in Kegworth Normanton on Soar and Zouch.
The last two trips out weren’t particularly well supported, very 
disappointing but I’m going to give you a bit of a rest to decide if you 
want these to continue, so please let me know. 
The public transport social/survey trips have been very popular. My 
“Rays Round” crawl will be at the beginning of June and, this will be 
using NCT buses; I’m planning to meet in the Newmarket and then 
catch the no. 6 bus from Wilkinson’s at 7pm. In July we will be looking 
at Ruddington catching the 6.45 NCT no 10 bus, also from Wilkinson’s. 
In August it will be a crawl based on my scribblings in this edition of 
the Drinker and I intend to catch the NCT no 13 bus from Beastmarket 
Hill in the Market Square. As always, your CAMRA membership card is 
required to obtain your discount on paying for bus trips. 

Also, don’t forget, you can sign up for e-mail alerts for all the trips, 
just let me know.
See the diary dates column for times and dates of all the trips, socials 
etc. 
Don’t forget, that EVERYONE is welcome to any CAMRA meeting 
or outing, you do NOT have to be a member. And finally I can be 
contacted electronically at: raykirby@nottinghamcamra.org 

Chris Holmes with head 
brewer, Adrian Redgrove.
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In Praise of Public Transport
No. �� of a series in which Spyke Golding looks at the use of buses, trams and planes to visit pubs

Sleaford is just 13 miles further 
than Grantham from Nottingham. 
Its name was derived from the 

Old English “esla+forde”, meaning “ford 
over a muddy stream” - the muddy 
stream now being known as the River 
Slea. However it was actually quite clear 
when I took a look at it! Unlike the roads, 
which were almost as bad as the M25 on 
a Friday afternoon! It was impossible to 
photograph some pubs without a passing 
vehicle - and I often waited for 15-20 
minutes!
Sleaford is now being developed as a 
tourist and craft centre, with Coggleston 
Mill (background photo), a working water 
mill, one of its biggest attractions.
Getting there is very simple with hourly 
direct trains from Nottingham; the last 
back is at 22:00 (21:40 Sundays and 
decreased frequency). An off peak day 
return is £10.70, but Groupsave is 
available, meaning three or four can go 
for the price of two.
We found ten pubs selling real ale in the 
centre - you may not wish to do them all 
or in the same order - but we kicked off at 
the Marquis of Granby (1), housed in 
a handsome, stone building. Inside, three 
rooms have been knocked into one and 
given a modern look with a fawn carpet, 
white-painted walls and down lights. In 
contrast, the settles are upholstered, 
finished with a dark patterned fabric, and 
the stools are topped with dark red. There 
is darts, a pool table and a large sports 
screen. The well kept beers were Charles 
Wells Bombardier and Greene King Abbot.
The Packhorse Inn (2) is the local 
Wetherspoon pub, and a decent one 
too with a good beer range including 
some interesting microbrewery guests. 
There are three levels - the front one 
is primarily for drinking whereas diners 
seem to prefer the central, slightly more 
enclosed area. The usual good value food 
is served, and the chain has just started 
a summer menu including a ploughmans 
with cheddar and pork pie. The rear, 
highest section is family orientated and 
behind is a pleasant beer garden. Some 
interesting artistic works are on display, 
created by student Leslie Whelan in 
Birmingham Botanical Gardens.

The Marquis of Granby (3) is the next 
stop - not often we find two pubs of the 
same name so close together! This one 
has an L-shaped bar with a pool table at 
the rear and a sports screen. There are 
comfortable red-patterned settles, decent 
carpets and very chunky wooden tables. 
The very well kept beers were Adnams 
Bitter, Charles Wells Bombardier and 
Greene King Abbott.
You can cut through the narrow Stephen’s 
Lane at the side of the pub, and then walk 
along by the banks of the Slea to get to 
the next pub, the Rose and Crown (4). 
A former Mansfield house, this pub sells 
just one real ale - on our visit it was Tom 
Woods Best Bitter - in great form and at 
just £2 a pint (beer is generally cheaper 
in Sleaford than in Nottingham, by the 
way). It is a rather unusual pub. Access 
is only via a courtyard, which has tables 
and chairs and a water feature involving 
a large statue of Neptune! Inside is one 
split-level room. The rear section (by 
the entrance) is a very comfortable and 
pleasantly decorated drinking area with 
friendly staff and a jukebox that is quiet 
enough not to interfere with conversation. 
Three steps lead to the pool and darts 
area at the front with rather a mishmash 
of decorating styles including ruched 
curtains, leafy wallpaper, old beams and 
wide polished floorboards.
The Lincolnshire Oak (5) is actually 
a hotel - the highest rated in Sleaford 
according to their advertising - but it 
has a bar with real ale. It is about a half 
mile walk along East Gate on the right, 
and handy for Coggleston Mill - if you 
are looking to stay overnight it will set 
you back around £70 for a twin. The bar 
adjoins the dining room and, like many 
hotel bars, lacks atmosphere. It has a 
decent green, brown and gold patterned 
carpet, leather covered settees, carver 
style chairs and red upholstered settles. 
The walls are painted pastel green above 
and brown below and display some 
modern prints. There is just one ever-
changing draught beer - it was Robinson’s 
Dragon’s Fire when we called and in fine 
form, although it took ten minutes for the 
staff to realise there was anyone in there 
to serve! Am I that inconspicuous?

In one of our rare sorties into Lincolnshire, we take a train to Sleaford

Marquis of Granby (1)

Rose & Crown (4)

Marquis of Granby (3)

The Packhorse Inn

Lincolnshire Oak (5)
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In Praise of Public Transport

The Barge and Bottle (6) with an array 
of handpumps serving nine cask ales 
should be Sleaford’s flagship real ale 
pub - but we were to find differently! We 
started with the house beer - just £1.49 a 
pint and in excellent form. We had asked 
the bar staff who brewed it and were 
told it was “a local microbrewery” but 
they could not remember which one. We 
asked another member of staff later who 
did not know, but promised to get back 
to us. He was never to be seen again! 
Their website threw no more light on it 
either - so if you go and actually find 
someone who knows please let me know! 
The beers were mainly from regional 
brewers with just a couple of micros so 
we decided to try a pint of Tetley Bitter 
before the Leeds brewery closes. This 
turned out to be the worst pint of beer I 
can remember drinking this century - you 
could have cheerfully pickled shallots in 
it! On returning it we were told that “we 
don’t sell much” and they started to pull a 
bit off, naively expecting it to get better. I 
pointed out that its condition was clearly 
terminal and requested a different beer. I 
was given this without problem - but this 
one was not brilliant either so we gave 
up! At least the house brew was good 
although selling it so cheaply probably 
meant that no one was drinking the 
others. The pub, by the way, is housed 
in a modern building with one large, 
long room but three distinct drinking 
areas. There is a separate restaurant at 
the rear. The decor was reminiscent of a 
Wetherspoons but not so well done.
Down the road the White Horse (7) only 
sells John Smith’s Cask Bitter and Greene 
King IPA but at least they are properly 
kept! It is a pleasant three-roomed local, 
with a pool table in the central area and 
dart boards at both ends of the pub. 
There is a blue-patterned carpet, wooden 
tables, and upholstered settles and stool, 
including proper barstools. Various photos 
and prints adorn the walls, including a 
bank note collection.
The Bull and Dog (8) is a long narrow 
bar with a pool table at either end. It 
has a beamed ceiling and a tiled floor at 
the front, carpeted at the rear. There are 
upholstered settles, wide wooden stools, 

but the windows had no curtains. Fairly 
quiet music emanated from the  jukebox, 
and there are big sports screens. Just one 
real ale is on sale - Black Sheep Bitter. 
But it is, we were told, the only outlet for 
it in Sleaford.
The Nags Head (9) is a Bateman tied 
house selling just their XB. There is just 
one room, where heavy metal is played, 
but not excessively loudly. There are 
floor tiles to the left and cord carpet to 
the right, various forms of seating and 
a big sports screen. However we could 
not believe what happened when we 
ordered our pints of XB. The barman told 
us that the barrel had gone, and that 
the only person who could change it was 
“too busy”. Worse still, he then offered 
us pints of John Smith’s Extra Smooth 
for £2 instead. We never mention that 
we are CAMRA members when making a 
complaint - but a quick “I wonder what 
Stuart Bateman would think about this” 
seemed in order in the circumstances and 
produced rapid results so we soon had 
two excellent pints from a new barrel!
Our final stop, and very handy for the 
station was the Carre Arms Hotel. This 
is a very pleasant and quite plush hotel 
with two rooms for both drinking and 
dining. They are very tastefully decorated 
with proper curtains, wide old-fashioned 
floorboards and walls with dark red paint 
below and cream wallpaper above. There 
is a really good atmosphere in here, and 
it was extremely popular on a Friday 
night. There is a delightful Victorian 
conservatory at the rear, although it was 
too cold to sit out there on a May evening! 
The very well kept beers are Marston’s 
Draught Bass and Fuller, Smith and 
Turner’s London Pride. Foodwise, anything 
from sandwiches to full meals including 
daily blackboard specials is served here. 
We were a little hungry after visiting all 
those pubs and decided to order some 
food - a home cooked ham baguette 
and a hot roast pork roll. Considering 
how busy the place was, we were served 
remarkably quickly with high quality food, 
and they came with a decent salad and a 
portion of jacket chips too. It is £85 for a 
twin here - but it has brilliant reviews on 
tripadvisor.com!

In one of our rare sorties into Lincolnshire, we take a train to Sleaford

Nags Head (9)

Carre Arms Hotel (10)

White Horse (7)

Bull & Dog (8)

Barge and Bottle (6)
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News Brewing

2010 certainly seems to be 
shaping up as a boom year 
for Nottinghamshire beer and 

breweries, something that is also reflected 
in adjoining counties. Perhaps the most 
high profile news, it even made the news 
headlines on Radio Nottingham, is that 
Castle Rock are close to completion of 
a project to triple the capacity of their 
brewery from 110 to 330 barrels* per 
week, quite amazing when less than 
ten years ago their capacity was just 35 
barrels. 
And by the time you are reading this, 
beers should be rolling out of the new 
Blue Monkey Brewery in Giltbrook 
which will allow production to be 
tripled, not bad for a brewery that only 
produced its first ever pint in October 
2008. Meanwhile John Hickling is still 
considering the options for the existing 
Blue Monkey Brewery in Ilkeston and 
there is a good chance that it could 
remain in production, probably under a 
new name and possibly with new owners.  
Meanwhile down by the Trent John and 
Sandra Stachura are also looking to 
increase the capacity of their Caythorpe 
Brewery. The present 2½-barrel brewing 
equipment was cleverly installed by 
previous brewery owner Geoff Slack, 
a former Head Electrical Technician at 
Home Brewery, in a tiny room at the rear 
of the Black Horse. But demand for their 
excellent beers has now increased so 
significantly that there are plans to install 
a larger six-barrel plant in an adjacent 
storeroom.
The new Reality Brewery in Beeston, 
which had its first beer on sale at 
the beginning of April is featured in 
detail elsewhere in the Drinker, but 
Nottingham’s other new Brewery is now 
also in production. In the last edition we 
brought you news of a new brewery to 
be set up in Colwick by I.T. consultant 
Andrew Dunkin. As planned, the   six 
barrel Flipside Brewery was installed 
on 8th May with the first brew, Sterling 
Pale a 3.9% refreshing pale, going into 

the mash tun just 24 hours later. A second 
beer Flipping Best, a 4.6% dark brown 

traditional best bitter was scheduled for 
the second brew run with both beers due 
to be featured at Newark Beer Festival at 
the end of May.

Meanwhile for the past three editions I 
have brought you updates on the new 
brewery to be installed in a National 
Trust building in Hardwick Village on 
the Clumber Park Estate by Rob Neal of 
Maypole Brewery. Well I can now reveal 
that this new venture now has a name, 
it is to be known as the Prior’s Well 
Brewery. This name has not, as you 
might have assumed, come from some 
historic well on the Clumber Estate, 
“Prior Well Brewery” was in fact operated 
on Priorswell Road in Worksop by the 
Worksop and Retford Brewery Co. In 1959 
the firm was taken over by Tennant which 
in 1967 was absorbed by Whitbread, and 
the brewery closed in 1977. Work on the 
new brewery was completed in May and 
as we went to press all that was awaited 
was a mains electricity connection, which 
was imminent. Hopefully, beers should 
start to appear from Prior’s Well during 
June. 
The Lincolnshire coast may be well known 
for the delights of its beaches, bingo and 
Butlins but, with the notable exception 
of some excellent Batemans pubs, it 
was not known for its beer with most 
holiday makers seemingly only interested 
in downing copious amounts of fizzy, 
internationally branded, brown liquids. 
But in recent times things have changed 
for the better and the area now boasts 

three brewpubs! In 2007 the Countryman 
Inn in Ingoldmells, home of the Leila 
Cottage Brewery, was the first to fire 
up the mash tun followed the following 
year by the Crown Inn at Maltby le Marsh 
near Mablethorpe, home of the Malt B 
Brewery. These two ventures were set up 
with the advice and encouragement of 
Phil Ellis from the Fulstow Brewery and 
now he is also helping with the latest 
one.  The Bacchus Hotel at Sutton on Sea 
was already known for its beer festivals 
but now it has added its own brewery to 
operate under the name of the Bacchus 
Brewing Company.
With Phil’s advice the small one-barrel 
plant was put together using various 
pieces of equipment, and test brews were 
being produced during May which were 
tried out on some lucky customers. Once 
the brews are considered to be of a high 
standard brewing will commence on a 
commercial basis, with the hope that this 
will be sometime in June. The Hotel has a 
beer festival at Spring Bank Holiday but 
unfortunately will not have any Bacchus 
beer available for this, however the 
largest of their annual beer festivals is 
at August Bank Holiday, when their own 
brews will feature. More details can be 
found at www.bacchushotel.co.uk
Still in Lincolnshire, another new venture, 
the 8 Sail Brewery is about to start at 

Heckington near Sleaford, across the road 
from the railway station to be precise. 
The brewery nestles in the shadow of 
Heckington Windmill, Britain’s only eight-
sailed windmill from where the brewery 
takes its name. The six barrel plant 
from Porter Brewery Installations was 
scheduled to be installed mid-May, but 
delayed building work necessitated a 
postponement. 

The man behind the brewery is  CAMRA 
member Tony Pygott, who is currently 
a deputy head teacher but intends to 
go part-time to run this new enterprise. 

The Great Nottinghamshire Beer Boom: Steve Westby reports

CAMRA’s Howard Clark (right) assists 
Andrew Dunkin with his first brew

Site of 8-Sail brewery, Heckington
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News Brewing
Permission has been approved for a 
brewery shop as Tony intends to bottle 
condition the beers as well and he also 
plans to house a small visitor attraction 
in the future showing how drinking 
glasses have changed from Victorian 
times. Obviously the priority is to get the 
brewery up and running first but the shop 
should be open fairly soon.
But it is not all good news on the 
Lincolnshire brewing front as a brewery 
that set up only eighteen months ago has 
closed down, albeit hopefully temporarily. 
Cathedral Ales was housed in the Green 
Dragon Hotel right in the centre of Lincoln 
but when new licensees took over the 
pub they decided that they did not wish 
to carry on brewing and the plant had to 
be removed. The brewery was operated 
by Ken Munro of Milestone Brewery and 
he is now looking for suitable premises 
in the city to re-house Cathedral Ales for 
which he intends to acquire a larger brew 
plant. Meanwhile the old Cathedral Ales 
6-barrel plant is to be sold to Milestone 
head brewer Dean Penney who is looking 
to install it on a farm in Nottinghamshire, 
more of this in the next edition.
Over in Derbyshire the new Marlpool 
Brewery was nearing readiness as we 
went to press.  Situated in Marlpool 
near Heanor, the brewery is in an old 
slaughterhouse and although it is situated 
next to the Queens Head, it is completely 
independent. The two and a half barrel 

plant was originally installed at Funfair 
Brewery and Funfair brewer Dave Tizard 
has been assisting with the set up. The 
brewery will operate on a part time basis, 
and the intention is to start with a choice 
of a pale and a dark ale. They will also 
be supporting the Brinsley Animal Rescue 
charity by donating the spent malt for 
Boris, their blind bull and goats to enjoy. 
With any luck Marlpool beers should start 
appearing on the pumps towards the end 
of June. More details can be found at 
www.marlpoolbrewing.co.uk
Also in Derbyshire the new Raw Brewery 
in Staveley, mentioned in the last edition, 
is now close to starting production. Beers 
should hopefully be on sale in June, 
starting with Dark Peak a 4.5% stout, 
Raw Blonde a 3.9% blonde ale and Grey 
Ghost a 5.9% well hopped IPA.
In the same county but close to Burton 
on Trent a new brewery is being set 
up at the Tap House, Smisby, a pub 
owned and run by one of the sons of 
John Thompson, who has owned the 
John Thompson brew-pub at Ingleby 
for many years. The brewery is to be 
called the Tap House Brewery and the 
brewery building is almost complete, and 
most of the equipment obtained.  When 
services (water, electricity, etc) have been 
connected, hopefully during May, work 
will commence on installing the brewery 
equipment. If everything goes smoothly, 
and subject to the appointment of a 

brewer, it is hoped that brewing trials will 
start in July.
Finally Funfair brewer Dave Tizard and 
partner Abigail Cutts are taking over the 
Chequers  at Elston near Newark. It is 
expected to be opening in June and will 
offer six real ales on handpump plus at 
least two traditional ciders. A regular 
brew at the pub will be Funfair Teacups 
their unique 4% cloudy traditional ginger 
beer, which it is planned to serve from a 
giant psychedelic teapot! In due course 
it is planned to move Funfair Brewery 
to the pub from its present location in 
Ilkeston, so just like Blue Monkey another 
Derbyshire brewer is deserting the county 
for a far better one!
* A barrel, or more correctly a brewers 
barrel, is equivalent to 36 gallons. The 
casks that you see at Nottingham Beer 
Festival and being delivered to pubs 
are usually, but not always, firkins 
which hold 9 gallons i.e. a quarter of 
a brewers barrel. The size of plant, 
e.g. 2½-barrel (or bbl), indicates how 
much beer can be produced at any one 
production run, whereas figures quoted 
as barrels per week, as you would expect 
give the weekly capacity. Whilst there 
is some correlation between the two 
figures, weekly output is dependant on 
other factors such as the number of 
fermenters available and therefore how 
many production runs can be fitted into a 
weekly period.
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Great British Beer Festival 2010
WIN one of 2� pairs of tickets to the Great British Beer Festival

Preparations for CAMRA’s flagship event, the Great 
British Beer Festival at Earls Court are very much 
underway, and already the event looks to be shaping up to 

be a huge success!
Such is the demand for quality real ale, cider and perry from 
the UK’s 15 million beer drinkers that advanced ticket sales are 
up by almost a third on last year. Meanwhile, CAMRA’s Festival 
organising committees are pleased to report that a number of 
Britain’s leading brewers will again be exhibiting at the event. 
Last year, the Festival attracted a fantastic 64,000 people 
through the doors over the five-day event, with drinkers keen to 
sample the 500 real ales, ciders and perries from across the UK. 
The foreign beer bar was also resoundingly popular, with brews 
featured from nations such as Germany, Belgium, Italy, USA, 
Czech Republic, and the Netherlands.

Louise Ashworth, CAMRA Head of Marketing, said: “With 
advanced ticket sales so far up an impressive 32% on last year, 
CAMRA has high hopes that the Great British Beer Festival in 
2010 will be one of its most successful to date. Across the UK, 
CAMRA beer festivals have continued to report record attendance 
figures and increases in sales, and with our own research 
showing that 50% of pub goers have now tried real ale, this 
August at Earls Court will be an exciting time for brewers to 
come together and champion our national drink!”

Competition Time!
For a chance to win 1 of 25 pairs of tickets to the Great British 
Beer Festival 2010 please answer the following question:

Which brewery’s beer was crowned overall Champion Beer 
of Britain last year at the Festival?
a) Greene King, b) Rudgate c) Marston’s

To enter, please answer via e-mail to jon.howard@camra.org.uk  
with the title ‘GBBF 2010 competition’. Please include your full 
name, contact telephone number, email address and address for
delivery of tickets. Postal entries can also be sent to-:
Jon Howard, Press Officer, CAMRA, 230 Hatfield Road, St Albans, 
Herts, AL1 4LW
The closing date for entries will be Monday July 19th 2010. 

A great time to join CAMRA
Join CAMRA now, using the form below, and you’ll 
receive £20 worth of Wetherspoon vouchers - so 
you’ve got your money back! Not only are they 
redeemable in all Wetherspoon and Lloyds No. 1 outlets, 
but also on Castle Rock beers in their tied houses and Pub 
People houses.

Festival details
Opening Times
Tuesday August 3rd- 5pm- 10:30pm; Wednesday August 4th- 
Friday August 6th – 12:00pm- 10:30pm; Saturday August 7th- 
11:00am- 7:00pm
Tickets
Tickets for this year’s Festival can be purchased through the 
See Tickets hotline on 0844 412 4640 or from the Festival 
website at www.gbbf.org.uk 
Advance day tickets- £6 (CAMRA members), £8 (non-
members)
Advance season tickets
£20 (CAMRA members), £23 (non-members)
Day tickets- £8 (CAMRA members), £10 (non-members)
Group bookings (10+)- £7 per person (CAMRA/non-CAMRA 
members), only available by phoning See Tickets on 0871 230 
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An outsider’s take on Nottingham 

By Tony and Bridget Skirving

We thought we were well off in the Black Country for 
real ale pubs but Nottingham drinkers have it made. 
To have so many diverse pubs, mostly within walking 

distance of each other, made us very envious. Not only that, but 
many had discounts for CAMRA members plus the Castle Rock 
pubs, “get one pint free every eight scheme,” must make the 
anti-alcohol lobby see red. To us responsible drinkers it was a 
bonus. 
Monday
As soon as we arrived in Nottingham, we parked the car and 
walked straight to the Kean’s Head. We had been before a couple 
of years ago and knew we would be able to have a freshly 
cooked, good value meal. We weren’t disappointed and both 
enjoyed our corned beef hash. We were surprised to find the 
cost of the meal also stamped our card and counted towards our 
free beer.  As fans of Castle Rock beers we started with Harvest 
Pale, 3.8%, moved on to Preservation, 4.4%, and then Screech 
Owl, 5.5%. This took us on to our second card. Overhearing a 
couple of blokes sitting nearby say they had a train to catch, I 
cheekily asked them to get our card stamped when they ordered 
their next round. They did, twice! Although I always rate Harvest 
Pale as one of my favourite beers I really enjoyed the Screech 
Owl and so I had another pint of that, Bridget staying on Harvest 
Pale. This took us on to our third card and we hadn’t reached 
our hotel yet! We called a halt though and checked into our £9 a 
night Travelodge on Maid Marian Way.
Unpacked, rested and refreshed we headed to the Canalhouse 
for our evening session. We had read that there was a canal 
arm inside the pub, which was an old canal warehouse, and 
wanted to see it for ourselves. I should imagine on a summer’s 
evening the place would be packed but on a Monday evening in 
April there were only another six people in there. I ordered two 
Harvest Pales and some food while we studied what other drinks 
were available. I thought I recognised one of the two blokes 
drinking at the bar, so when the barmaid collected our dinner 
plates I checked with her. I was right, it was Chris Holmes, 
founder and Chairman of Castle Rock Brewery, Tynemill Pubs 
and former Chairman of CAMRA. It was in ‘In De Wildeman’, 
Amsterdam that Bridget and I had met Chris once before. We 
had no idea who he was then, we just got chatting and bought 
each other rounds until he had to catch his flight back. When I 
went up to the bar to get my next Harvest Pale and an excellent 
Goose Island IPA 5.9% for Bridget, I introduced myself and 
he told me about the close links between Tynemill and ‘In De 
Wildeman’, one of our favourite Dutch bars, another good reason 
to live in Nottingham! 
I had e-mailed Andrew Ludlow, Nottingham CAMRA branch 
contact, previous to our visit, to inquire if the Fox and Crown 
was still worth a visit, as it wasn’t in the 2010 Good Beer Guide. 
He replied that it was, but also mentioned several other pubs 
that we should have a look at. Our own branch, Stourbridge 
and Halesowen, suffers in this way too. We are only allowed 11 
entries but have 25 worthy of note. One of his recommendations 
was the Roundhouse, which was only a short walk away from 
the Canalhouse. A full description of this unusual pub was in the 
last edition of Nottingham Drinker, which is the most professional 
CAMRA branch magazine we have come across. It lived up to 
expectations with its eclectic furniture and artwork. Only a few 
in again which gave us chance to chat with the staff, particularly 
with the young lady bar manager who was a mine of information 
about the building. Quite a change from the disinterested staff 
found in many English pubs! Not familiar with any of the beers 
we were offered tasters of each. We had a pint of each anyway, 
Roundhouse Gold, 4%, Nottingham Bullion, 4.7%, Blue Monkey 
Sanctuary, 4%, Nottingham Legend, 4% and enjoyed them all. 
(With CAMRA discount!)
Tuesday
When we visit anywhere we go to the Tourist Office to get a town 
trail. Most towns and cities usually produce a 50p pamphlet with 
a suggested walking route and information on their buildings 
of architectural or historic interest but not Nottingham, alas. 
We visited the Brewhouse Yard Museum instead and were 
surprised to find it free entry. Well worth a couple of hours of 

anyone’s time.  All that history made us thirsty so off we went 
to another one of Andrew’s suggestions, the Hand and Heart, 
Derby Road. Owned by the same people as the Roundhouse and 
run by knowledgeable and helpful staff, this boozer has been 
extended by burrowing in to the sandstone, so that half the pub 
is underground. Like its counterpart, the food is superior to run 
of the mill pub food and we both loved the home made oxtail 
soup. We were offered tasters of the beers again, without having 
to ask and enjoyed halves of Oldershaws High Dyke, 3.9%, Full 
Mash Excelsior, 5.2%, and Full Mash Hand and Heart, 4.1%.

Other previous GBG entries we popped into were the Bunker’s 
Hill Inn and the Moot. Both were quiet but had a good range of 
beers on, we had Harvest Pale, 3.8% and Thornbridge Jaipur, 
5.9% respectively and they were both in good condition. We 
were advised to try the King William IV by a couple of locals 
and managed to find it although it was off our town map. Great 
Victorian pub with about six ales on, we drank Oakham Bishop’s 
Farewell, 4.6%, Beartown Kodiak Gold, 4%, Osset Copper Fox, 
4.1%, and what has become Bridget’s favourite, Thornbridge 
Kipling, 5.2%. The friendly gaffer was previously at the Moot last 
time we visited. On the way back for our afternoon siesta, we 
called in the Newshouse for Screech Owl and Brain’s Milkwood, 
4%. There were some strange folk in here who made us feel a 
little uneasy - heavily tattooed, loud women in their 50s and a 
very drunk guy who thought he was Clint Eastwood and insisted 
on explaining the badges on his homemade GI uniform, though 
we couldn’t understand a word he said. Later that evening we 
ate at Petit Paris, which we thoroughly recommend. Although 
it was full, the service and food were first class and the prices 
very reasonable. We helped keep the price down by not having 
any alcohol, our bills are often more booze than food!  We called 
in the Roundhouse on the way to the hotel but were both too 
stuffed to drink, just managing a Roundhouse Gold.
Wednesday
After a freshly cooked breakfast at Tuckers we had another walk 
around the city, admiring the unknown buildings before setting 
off for home, both agreeing we would return when the next 
Travelodge sale comes up.

A Black Country couple visits our City

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

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

Live Bands Sundays, 
5 - 8pm

St. George’s Day Beer Festival: 22nd - 25th April (Thu - Sun)
20+ Real Ales (8 at any one time), 6 Real Ciders. 

Food 12 - 2 & 6 - 8 Wed - Sat
12 - 2 Sun

Main courses from £1.99
Quiz Night Wednesday 9pm

 Good Beer Guide 2010
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Cross Keys, Byard Lane

With pubs closing at a rate of knots, many never to 
serve a pint ever again, it is good to see a few reopen 
- and especially when that are of such high quality as 

these two: one in Nottingham - the other in Newark.
The Cross Keys, more recently known as CK’s, has been in 
existence since at least 1799 when it was mentioned in the Poor 
Rate Book. The licensee, one John Levers, was said to “reside in 
Blowbladder Street to the north of the tavern”. I have no idea 
what that street is called now - or if it still exists - perhaps it is 
Bottle Lane? If anyone can enlighten us, please get in touch. The 
pub was actually demolished and rebuilt in mid-Victorian times 
- and that is the pub you see today. Always a landmark pub, it is 

situated in the richly historic Weekday Cross area of Nottingham 
that was the original market place for Nottingham and the centre 
of the city’s council, police and law courts from the fourteenth to 
late nineteenth century.
It was good news when Great Northern Inns, who already 
run notable real ale houses such as the Globe, Monkey Tree, 
Approach and Southbank, took over the premises. It was 
their intention to try to restore the pub to what it was back in 
Victorian times. 

And what a good job they have made of it! The interior is in 
two levels - the upper section has original wide polished wood 
floorboards, whilst the lower level is carpeted. The ceiling is 
white, with moulded plaster cornices painted in an attractive 
salmon pink and red. The walls, painted in a similar cream, are 
crammed with interesting prints, and the windows have proper 
blinds. There are comfortable settles, old fashioned wooden 
chairs with upholstered seats and decent wooden tables. There is 
even a stained glass window in the lower section.

There are always six real ales on tap, and local brewers are 
well represented. Good food is served “to hungry shoppers, 
workers and ne’er do wells until 8pm” - starting with a range of 
breakfasts from 8am to noon including those Victorian classic 
sEggs Benedict and Omelette Arnold Bennett. Lunches / dinners 
include Lobster Thermidor with truffled new potatoes and green 
salad (just £12.50 for a whole one, £7.95 half) and a massive 
mixed grill at £12.95. An interesting range of sandwiches is 
available too - served with salad and home made crisps.

Pubs reopen

Mine Host Steve Willans pulls a pint
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Pubs reopen
Prince Rupert, Newark

The Prince Rupert on Stodman Street, formerly the 
Woolpack, a John Smiths house, has reopened following 
many years of closure. The building is actually a Wealden 

house - a type of medieval timber-framed dwelling house more 
usually found in the south east of England and a real rarity in 
the Midlands. Many of its original features had been covered up 

- but now it is back to its former glory with the original timber 
and brickwork re-exposed. The upstairs rooms, the former living 
quarters, are open to the public for drinking and dining, but have 
no bar. Do not miss visiting these beautiful rooms - two have the 
original timber and limewash plaster walls; the third houses a 
selection of framed paintings. 
Downstairs will not disappoint either. The original small rooms 
at the front have been retained complete with fireplace and old, 
church pew style settles, as has the microscopic snug which 
seats just two people. The yard area between the original pub 
and the old outside toilets has been covered over conservatory 
style to form an extra room, mainly for dining, and bring the 
toilets indoors in keeping with modern requirements.

On the bar, you will find four handpumps. Ufford “Rupert’s War 
Dog” is the specially brewed house beer - and I would highly 
recommend it too. Despite the fact that Ufford is based not 
far away near Stamford, we rarely find it around here - more’s 
the pity as they brew some splendid ales. The other beers are 
Sharpes Doombar, Black Sheep Bitter, and one ever changing 
guest - normally from a microbrewery.

Foodwise pizzas are a speciality - but totally unlike normal 
ones! The base is home made and very rustic; toppings include 
duck, Stilton, chorizo, Ufford Ale meatballs and black pudding. 
A special “happy hour” deal (6-7pm) gives you a pizza, two 
toppings and a pint for £8. But don’t think that it is just a pizza 
place - there is a whole range of other dishes, all interesting and 
unusual. 
With frequent trains to Newark, and a late one back Monday to 
Friday, there really is no excuse not to visit this splendid pub!

The Woolpack - prior to exposing the original timber frame
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Brewery Visit

Ad Micra is an I.T. company 
on the Beeston / Chilwell 
border behind the 

Chequers, and owned by Alan 
Monaghan. So what, I hear you 
ask, does that have to do with 
brewing beer? Well, Alan has for 
many years been a keen home 
brewer, and also had been thinking 
that the premises he rents for the 
I.T. company were under used for 
their size. The answer suddenly 
came to him: open a brewery in 
there! The name came to him in 
a flash too - put together real ale 
and I.T. and you get - Reality! 
And soon his inspirational ideas 
were put into practice with his first 
brew being launched in April at the 
nearby Hop Pole. This was a one 
off brewed for the pub and called 
Hop Perle. 
This is certainly one of the most unconventional breweries I have 
visited - although it is not yet complete - to the extent where 
Alan has to take the brew outside into the back yard to boil it 
as steam extraction facilities are not yet complete inside the 
building. 
The brew kit is a mixture of items from Alan’s home brewing 
days and some larger scale equipment. But this has not come 
from a ready-made microbrewery supplier and is a mixture of 
items from various sources, the most unusual of which are the 
plastic conical fermenters which were originally designed for 
fermenting sugary things to make bioethanol for fuel use! The 
five gallon heated tea urns were from his home brewing days 
but are still useful for mashing (he puts a large colander inside 
for this) or providing hot liquor. Unusual as the kit may be - but 
having tried the first brew I can assure you that it works! The 
barrels are a new brand of plastic cask which are claimed to 
be much more robust than other varieties - they are depicted 
in an advert being dropped from three metres and coming out 
unscathed!
Alan has some rather unconventional methods too. Although 
the basic brewing method is normal, an interesting variation 
involves Alan’s treatment of the late hops. These are flash boiled 
in a pressure cooker so that none of the aroma escapes, and the 
liquor is then added to the wort at the end of the boil. The actual 

Reality Brewery, Beeston

Alan with Landlady Karen at the Hop Pole launch
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Regular Brews

Brewery Visit

Virtuale Reality 3.8%

A light coloured, hoppy brew, this is brewed with 
only Maris Otter pale malt, with mainly First Gold 
hops and a small amount of Perle.

Bitter Reality �.�%
A copper coloured bitter made with pale and 
crystal malts and a little malt extract brew length 
extender, which contains Perle and Tipple malts. 
The hops are 75% First Gold and 25% Perle.

hops from the process are then 
placed in stainless steel mesh bags 
and suspended in the fermenters 
- a kind of dry-hopping I have 
only come across once before - at 
Fuller Smith and Turner. The flash 
pressure cooking simply ensures 
their sterility - but the flavoured 
liquor from the process is not 
wasted.
The ingredients used in Reality 
beers are, however, much more 
conventional and come from 
Murphy’s in Alpine Street. The 
malt is Fawcetts Maris Otter, from 
the traditional floor maltings in 
Castleton, and the hops come 
from Charles Faram, near Malvern 
in Worcestershire. The water is 
Burtonised Severn Trent, and the 
yeast is Danestar Nottingham.

Regular outlets
The Hop Pole is the place where you are most likely to find 
the beers; but the Victoria at Beeston, The Bar on High Road, 
Beeston and the Hand and Heart on Derby Road, Nottingham 
have all placed orders so you may catch it there. Failing that, 
it will definitely be available at Newark Beer Festival, Riverside 
Park (by the Castle) on Bank Holiday weekend - 28th - 30th May.

Reality Brewery, Beeston

Alan with Landlady Karen at the Hop Pole launch
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In the Beginning.....
In the third of a new series, Howard Clark 
looks at the origins of beer - and of CAMRA
Want to be a beer brewer? Then OK but I would like 

to remind you that if your beer is not up to scratch you 
will be put on the dung-stool or fined four shillings, 

quite a sum in Edward the Confessor’s day and yet this was the 
punishment given out for trying to sell a bad brew. Though what 
a dung-stool is I can only imagine. I presume if a “Ducking stool” 
was for ducking witches in the river a dung stool was used for 
ducking you in something else. This shows how important beer 
has been through the ages. 

Going back to the Anglo - Saxon period of our history (this being 
after the Romans left around 410 and before the Normans took 
over after their conquest in 1066) uncovers some interesting 
aspects of ale history. Those of you that have read or seen the 
film ‘Beowulf’  or many of the Viking – Saxon period type films 
would have noticed that many parts of the film take part in 
great halls where they eat, drink play music and have a jolly 
good time whilst plotting their next pillaging session or battle 
with the neighbouring village. The Anglo Saxons took their beer 
very seriously, even giving sacrifices of casks of ale to the Gods. 
Possibly most of their social life was in great halls they called 
“Beer Halls” and like today where we visit the pub for a pint and 
chat with friends, the Anglo Saxon beer hall was probably the 
most important building in a village. Sort of like now where the 
village pub is probably the most important building in the village 
for relaxing, enjoying a beer with friends and keeping in touch. 
You know that now the government and the pubcos are doing 
their best to close them down!
Surviving records of charters and laws from the seventh century 
onwards have indicated that there were three main beer styles. 
These where “clear ale” (hlutres aloth), “mild or sweet ale” 
(lithes aloth) and “Welsh ale” (Waelsces aloth). (The names in 
italic are the Anglian dialect). 
The clear ale is probably the forerunner of a style in later 
centuries called “stale or old ale” and was an ale left standing for 
long enough for yeast and protein bits to settle, hence rendering 
it clear. Possibly taking four or five days, in which it may have 
started to become sour. There is some evidence that crushed ivy 
may have been used to quicken the clearing process.
The mild or sweet ale would be a newly brewed ale without any 
clearing time and hence not gone sour, but it would be very 
cloudy.
The Welsh ale was probably a novelty honey beer, and named 
after the Welsh, who the English where continuously at war with, 
who had been brewing honey beer for centuries. It is interesting 
that this ale could also be used as currency being used to pay 
such things as rent.
By the early eleventh century just before the Normans invaded, 
medical formulas or leechdoms may have up to twelve different 
types of ale for mixing with medicinal herbs for various cures 
with names such as: well-sweetened clear ale, sour ale, new ale, 
old ale, boiling or bubbling ale (possibly still fermenting), twice 
brewed ale.
After the Norman Conquest the importance of ale remained, 
the Domesday Book records  that in parts of England rents and 

taxes could be paid in ale. Interestingly it also gives reference 
to our old friend Bury St. Edmunds (where you will find that 
unspeakable brewery that closed down our excellent Kimberley 
brewery, Hardy’s and Hanson’s) and that at the abbey there 
were 75 bakers, brewers, tailors, washers, shoemakers, robe 
makers, cooks, porters and bursars to serve the abbot and 
brethren, proving that the abbey was also a local brewery and 
would probably produce over seven barrels per week.
Outside of the abbeys and monasteries throughout England,  
brewing would be carried out not by “brewers” but by female 
“brewsters”, this often taking place in kitchens using ordinary 
kitchen utensils, with ale-wives taking it in turn to brew for the 
village. In 1364, in the reign of Edward III, a law was passed 
that decreed that men could only have one trade but women 
could work at any without restriction, so would often fit brewing 
around their other activities - housework, baking, spinning etc. 
To close this section of “In the Beginning” I want to get to 
something more saintly - in fact the English patron saint of 
brewing, the Archbishop of Canterbury – Thomas Becket. 
Around 1142, he was appointed priest of  St. Andrews Church, 
Bramfield, a village about five miles from Hertford, by the 
Abbot of St. Albans (where CAMRA HQ is today). It is claimed 
by the village historians of the day that Thomas used to brew 
using water from the old rectory pond, which today is known 
as “Beckets Pool” This sounds pretty gruesome bearing in mind 
that it is also said that Becket and his monks used to wash in 
it as well. But in those days it was in fact common practice to 
use pond water for brewing. In fact the farmer-diarist John 
Carrington, whose son ran the Rose and Crown at the nearby 
village of Tewin, took water from his farm pond at Bramfield to 
make his “Harvest Ale” as late as 1800. I wonder if Castle Rock 
ever considered using pond water to make their “Harvest Pale”? 
(Only kidding!)
In 1162 Becket was appointed Archbishop of Canterbury by 
Henry II, and to Henry’s amazement and anger, Becket opposed 
most of Henry’s policies. They argued, and he was tried and 
found guilty of  contempt of royal authority and malfeasance 
in the chancellor’s office. He left the country but came back in 
1170 to the acclaim of the people, as anyone standing up to 
King was popular with ordinary people. In December 1170 he 
was killed by four knights in the cathedral, most likely under the 
orders of the King. Three years later he was canonised, the Pope 
in Rome naturally wanting to send a message to kings who had 
archbishops bumped off. 
Later the members of the Brewers’ Company in London claimed 
their saintly fellow Londoner as the guild’s founder, with roots 
supposedly in the late 12th century as the “Guild of Our Lady and 
St. Thomas Becket”. When the London brewers received their 
first charter in the 15th century their organisation was known as 
the Guild of St. Mary and 
St. Thomas the Martyr.
Seventy years later Henry 
VIII declared Becket a 
traitor and his shrine and 
bones at Canterbury where 
destroyed, and the Guild 
had to remove his arms 
from it’s seal. 
Unknown to the King, and 
to this day, the crest of 
the brewing company still 
has a link to Becket. The 
dark skinned woman with 
fair hair is said to be his 
Saracen stepmother who 
followed his father home 
from the  Crusades.
So I like to think that, as I 
sit in my local supping my 
pint, I actually have a saint 
watching over me!
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In the Beginning.....

www.castlerockbrewery.co.uk

The wise choice!
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More Bottled Beer
More Real Ale in a bottle 81: Andrew Ludlow tries some Potbelly beers

One of the beers that stood out for me at the Queens 
Head, Watnall Beer Festival last December was ‘Pigs do 
Fly’ from the Potbelly Brewery in Kettering and I was 

delighted to discover that it was also produced as a Real Ale in a 
Bottle.
Last month I had an opportunity to visit the Brewery and 
discovered that Potbelly now has 12 different RAIBs, which can 
be purchased in special three or four pack souvenir cases. The 

brewery was established in 2005 using a ten barrel plant and 
now over 200 outlets are supplied with its beers.
On returning home I duly waited a few days, to allow the beer to 
settle, and then followed the advice that is printed on the bottle 
label ‘please pour carefully, avoiding disturbing any sediment, for 

a clear glass of beer’. The end result was a clear golden ale with 
a delicate malty nose.
I always recommend that before drinking bottled conditioned 
beers that it is worth letting them stand for a minute of two, to 
help any excess carbonation dissipate, and certainly this left me 
with a medium carbonated ale, with a thinish head.
Styrian Goldings hops are used in the brew, helping to produce 
a hoppy and refreshing ale with citrus fruit to the fore. Whilst 
the beer is 4.4% it was surprisingly ‘easy drinking’ and very 
moreish. The aftertaste does not disappoint and provides a 
pleasant dryness coupled with enough maltiness for a finely 
balanced beer. The beer was excellent and proved that a good 
RAIB will mirror the taste and quality of a good cask ale. 
Amongst the range of RAIB’s are Beijing Black a strong dark 
mild at 4.4%; Crazy Daze a very light golden beer weighing in 
at 5.5% and the imaginatively named Captain Pigwash a 5.0%  
porter style ale. Potbelly 
provides a good range of 
beers so that a well stocked 
cellar can be maintained for 
those days when you are 
not able to get out to the 
pub.
I thoroughly enjoyed 
Pigs do Fly, including the 
impressive bottle label 
which appears to show a 
flying pig, with a black and 
white scarf – I am sure that 
all Notts County fans would 
fully approve.
Potbelly beers are sold in 
500 ml bottles and for more 
details check out their web 
site: 
www.potbelly-brewery.co.uk

Potbelly Brewery
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The VAT joins the teens

The Vat and Fiddle, Castle Rock’s 
brewery tap, is 13 and the celebrations 

to mark its teenage birthday on Thursday 
25 March 2010 were attended by many 
happy customers alongside former staff 
and cat lovers.

Music, from The Old Nick Trading 
Company, led the celebrations with toasts 
enjoyed in six of Castle Rock’s permanent 
beers. Manager Sarah Houghton says, 
“Our thanks to everyone who came down 
to the Meadows to join in the fun.  Here’s 
to the next 13.” Kipper, the shy, retiring 
and similarly aged, pub moggie, made an 
appearance at the celebrations ….. and left 
to pursue other interests. 

Rattling their cans for VC 
heroes

Two Crown staff, manager Rachael 
Higgins and waitress Ashley Fagan, 

have raised over £200 in a sponsored pub 
crawl in aid of the Nottinghamshire Victoria 
Cross Memorial Fund.

The cash, from regulars at their pub 
in Old Dalby and from drinkers at the 
neighbouring Golden Fleece, Anchor, Red 
House and Belvoir Brewery will be added 
to the total from other events held across 
the Castle Rock pub group.
Rachael says the six mile trek passed 
without a murmur thanks to the weather, 
the company and generosity of those on 
route.  “My thanks to everyone,” she says.  
“Our village has a long association with the 
military and the villagers’ generosity was 
outstanding.”

Ashover pub for Matlock

The Princess Victoria on the main 
promenade in Matlock Bath becomes 

an Ashover Brewery pub on June 11th..In 
a deal with Batemans Brewery similar to 
the Everards “Project William”, the pub is 
rented to the microbrewery by Batemans 
and becomes a totally free house, so long 
as one real ale from the owners is sold. 
Six real ales will be available, three from 
Ashover, one from Batemans, and two 
ever-changing guests. There will also be 
continental beers, country fruit wines 
and a range of single malt whiskies.  The 
first floor restaurant will sell a range 
of home cooked dishes prepared with 
local produce, and there will be regular 
entertainment including quiz nights and 
open mic nights. 
Mine hosts will be Tom Bramley and 
Lauren Lees, both of whom have 
previously worked at the Old Poets at 
Ashover and so are well acquainted with 
keeping real ale in perfect condition.

Another new real ale pub 
to open in Newark

Following the opening of the Prince 
Rupert (see p.4) we are pleased to 

hear of plans for another new real ale pub 
in Newark - Just Beer in Swan and Salmon 
Yard, Castlegate.

Three CAMRA Newark Branch committee 
members have got together to open what 
they describe as “a pub with a difference”.
Phil Ayling told Nottingham Drinker: “It 
will be a ‘micropub’ which means it will be 
a very small pub and it will only be selling 
cask beer, mainly from micro breweries,
hence the name. Just Beer (or JB’s) is an 
ale house. Full stop. It will have no food, 
TV, juke box, bandits or pool tables. Also 
no lager, no ’smooth’, no keg, no spirits, 
no softies no alcopops - just quality 
handpulled beer and conversation. Oh, 
and pork scratchings!

Snippets

(l-r)  The Vat’s assistant manager, Tony 
Aram; Amie Macfarlane; Corrin Wilkinson, 

and manager, Sarah Houghton

(l-r)  The Crown, Old Dalby’s Rachael 
Higgins and Ashley Fagan at the last step 

of their Vale of Belvoir crawl

“It will be more bare bones than spit and 
sawdust, but we want to make it an ale 
house in the traditional style. Obviously we 
want to make it somewhere you’ll want to 
spend time in and come back to. 
“Our target audience is discerning real ale 
drinkers, young and old, male and female. 
It is our intention to source beers from 
breweries all over the country that you 
don’t see in these parts very often. We will 
also try to get rarities and one-off brews 
as often as we can. Of course, we will also 
support the local breweries by serving one 
rotating LocAle at all times.”
I’m sure all our readers would like to wish 
Phil, Stu and Merf all the success in the 
world for what is clearly a brave but very 
exciting venture, and go to visit the pub. 
Regular trains from Nottingham to Newark 
make this an easy journey, with a late one 
back on Mondays to Fridays at 10:57pm, 
and Groupsave four for two tickets 
providing a very cheap  journey if you are 
travelling in a group of three or four.

Before: the original premises

Six Real Ales -  Trad Ciders, Draught Continental 
& Fruit Beer - Single Malts and Fruit Wines

174 - 176 
South Parade,
Matlock Bath,

Matlock, 
Derbyshire 
DE4 3NR

01629 57462 

www.princessvic.co.uk

Regular Live 
Entertainment 

Top Notch 
Food!!
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Snippets
Two new brews from Thornbridge

Kelly Ryan, Thornbridge’s brewery 
manager was challenged to produce a 

lower alcohol beer with real flavour - and 
came up with “The Light” at just 2.9%. 
The brew uses Vienna and Caramalt malts 
with Celeia, Cascade, Hallertau Northern 
Brewer and Ahtanum hops. It is a lovely 
golden colour with a citrus aroma and a 
taste providing glimpses of maltiness and 
an almost nutty caramel quality with some 
slight hop  bitterness.
The second is Lumford  - a New World 
Pale Ale. The name derives from the fact 
that the new brewery is on the original 
site of Lumford Mill, a historic mill built 
by Richard Arkwright the Industrial 
Revolution’s leading entrepreneur. Lumford 
is a 3.9% pale ale using a wealth of new 
world hops  Ahtanum (USA), Nelson 
Sauvin (NZ) and Pacific Gem (NZ)  - the 
latter two also providing the dry hops. 
Maris Otter and Crystal are the malts.

2010 Goose Run

Saturday 1�th July is the date of this year’s Goose Run; 
a sponsored walk along the Erewash Canal with plenty of 

refreshment stops! The walk is in memory of Derek Goostray 
from Heanor and all proceeds go to Leukaemia Research. 
Starting point is at Trent Lock (The Trent Navigation and 
Steamboat Inn) between 12 noon and 1pm. For a flavour of 
what to expect last year’s walk was reported in the October / 
November 2009 Nottingham Drinker. Sponsorship forms can be 
down loaded from the Nottingham Camra website. For further 
details contact Mick Hancock on 0755 442 6827

VC heroes honoured

Castle Rock customers and staff have been thanked for 
their unique role in helping create a memorial to wartime 

heroes on the green at Nottingham Castle.
On a cold sun lit day in May 2010, civic leaders, members of Her 
Majesty’s armed forces, benefactors, the public and managers 
and staff from the Castle Rock group, watched as the red granite 
tribute was unveiled in a quiet corner of the castle grounds.
In his address, appeal chairman, Tony Higton, singled out the 
contribution from Castle Rock and customers at pubs including 
the Canalhouse, one of many in the group that had organised 
fundraising events, raffles and a beer festival for the fund.  The 
Canalhouse was represented by manager Yvette Storey and 
deputy, Jez Hand.  Charlie Blomeley represented the customers 
and staff at the Kean’s Head and Rachael Higgins those from 
the Crown, Old Dalby.  Charlie organised a pie bake off, and 
Rachael’s Vale of Belvoir sponsored pub crawl left her with 
blisters and a pot of money.
Over £5,000 in 
cash and kind has 
been generated 
by efforts in 
Castle Rock pubs 
so far and the 
money continues 
to come in.
Nottinghamshire 
is the first county 
in Britain to 
honour all its VC 
recipients in this 
way.  There are 
20 Nottingham and Nottinghamshire holders of the award.  For 
the roll of honour see: 
www.nottinghamshire-victoria-cross-memorial.org.uk/news.html 

New world Pale ale
3.9% aBV

Lumford

dry hopped light ale
2.9% aBV

the
light

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

(featuring the award winning Blue Monkey Brewery)

Gypsy Lane, Bleasby, NG14 7GG 
Tel. 01636 830283

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

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

Sat 12-12, Sun 12-11

Food available at lunchtime Wed - Sun
Traditional Sunday roast lunches

Walkers with muddy boots and dogs 
with muddy paws are welcome here!
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First Rays of the New Rising Sun
I Like Smoke And Lightning, Heavy Metal Thunder, Racing In The Wind

Well the name of the last song didn’t come to many people at 
all, or they didn’t tell me. For those struggling, it was a little 
known tune called Stairway to Heaven, by a fairly obscure band 

called Led Zeppelin from their album Led Zeppelin 4 or Four Symbols as it 
is sometime known.
I didn’t see any bands that caught my eye, probably all off to warmer 
climes for the summer, so you’ll just have to force yourself to go to the 
pub and listen to a band for free!! See below. And if anyone else wants his 
or her venue and gigs advertising, just let me know, it’s all-free. I’m only 
interested in keeping live music, just that, LIVE!!

Air Hostess, Tollerton
June
Sun 6th Abandon – classic rock, Sun 13th Dumpy’s Bluezz Intoxicated 
– blues & rock, Sat 20th Devils Advocate – classic rock, Sun 27th Rough & 
Ready Band – classic rock

July
Sun 4th Junction – classic rock, Sun 11th The Vampire Cowboys – classic 
rock, Sun 18th Little Giants – funky country soul rock, Sun 25th Firewire 
– rock & pop

Please note; all gigs start at 5.30pm and finish at 8pm (except where 
stated)

Travellers Rest, Draycott
June
Wed 2nd 8:30 Mike Dawes & Amy Turk; Fri 4th KC Karaoke 9pm
Sat 5th 9:00 Paul Jackson - local solo covers artist; Wed 9th 8:30 Giles 
Hedley - absolutely exceptional acoustic blues artist
Sat 12th 9:00 pm The Deafiants - Classic rock covers band
Wed 16th 8.30 Phil Langran Band – acoustic originals 3 piece
Fri 18th Russ’ Karaoke 9pm; Sat 19th 9pm Mr. Rock ‘n Roll - Tony Doyle; 
Sun 20th Mind, Body & Spirit Fayre 10am – 4pm free entry Wed 23rd Jun 
8:30 The Old Nick Trading Co. - superb American trio; Sat 26th Jun 2010 
9:00 Jon Stringer – rock guitar covers Wed 30th June 9pm Blackheart 8.30 
Acoustic country/folk/rock duo.

July
Fri 2nd KC Karaoke; Sat 3rd 9pm The James Lewis Band; Wed 7th 9pm 
Andrew Buckley guitar/keyboard vocalist originals; Sat 10th 9pm Steve 
Rhodes blues rock guitar vocalist; Wed 14th 9pm Keith James – songs of 
Nick Drake & John Martin; Fri 16th Russ’ Karaoke; Sat 17th 9pm The Fab 2 
– Beatle and 60s covers; Wed 21st 9pm Chris Chambers acoustic folk rock; 
Sat 24th 9pm Swansong – Sheffield covers band; Wed 28th Robin Auld - 
South African singer songwriter  Sat 31st 9pm Hayley Birch – local covers 
songstress.
Johnsonbury Music Festival
The Johnson Arms, 59 Abbey Street, Dunkirk. Saturday 5th June, 
1-9pm, one-day outdoor music festival. BBQ, bands and ice creams in the 
garden. Line up so far: Maniere Des Bohemiens, David & the Sun, Owen 
Harvey & the Adeys, Old Nick Trading Company and Jim Widdup.

Lion, Basford
Regular performances: Jazz Sunday Lunchtime 1.30pm – 4pm
Every Sun eve - the Last Pedestrians, then songwriters open Mic from 
7pm. Every Tues. eve- the Old Nick trading company and guests. Every 
Thurs eve- open Mic with Steve n Steve. 

 (Free drink for all performers on these nights)

Royal Children
Every Wednesday from 9pm - Colin Staples Blues Jam night, an excellent 
evening with a variety of musicians. Come along and try your hand or just 
to enjoy the music
(Don’t forget CAMRA discount and a collector’s card)

Also, don’t forget, when you visit these pubs for the 
entertainment, fill in your score sheets. Scores go towards 
deciding who goes in the Good Beer Guide.
So if you’re at a loose end, drop in and support these places 
and tell them where you heard about them.
My contact details are raykirby@nottinghamcamra.org and 
keep the info coming.
Thanks, Ray Kirby. (Keep on rocking)
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Ray’s Round

The summer and 
the cricket season 
have finally arrived, 

which is why the weather 
is so bad!! But never 
mind there’s still plenty 
of pubs to visit, well, until 
the next government 

closes them down, that is.
I won’t be doing a “round” this time, as 
there are so many other things to mention.
First I’ll deal with the new discounts
I’ll kick off with the Newmarket on Lower 
Parliament Street. This is a single roomed 

establishment with one large bar and the 
handpumps are situated in front of you 
when you enter the pub, there are two 
on the bar with Heineken UK Caledonian 
Deuchars IPA, 3.8%, £2.75 and Wells & 
Youngs Bombardier, 4.3%, £2.85. CAMRA 
members will get a 10% discount (on 
production of your membership card) A 
lot of the seating is divided by the modern 
equivalent of the ‘snob screen’ and a pool 
table can be found in a small room at the 
back of the pub. Two large screens show 
either sport or sports news. Well worth a 
look if in the area. 
Next, is the Cross Keys on the junction of 
Byard Lane and Fletcher Gate. The nice 
people from Great Northern Inns (they 
own the Approach and the Globe, amongst 
others) have taken it on. The regular 
offerings will be Bateman XB, 3.7%, 
£2.30; Fullers London Pride, 4.1%, £2.90, 
plus one from the Mallard range (Duckling, 
4.2%, £2.30 was on) one from Nottingham 
Brewery (Foundry Mild, 4.9%, £2.70) and 
two guests, (Magpie Monty’s Firkin, 4.6%, 
£2.80 and Holden’s Wind Blower, 4.3%, 
£2.70 were available). CAMRA members 
will get a 20p a pint discount (not on a 
half) The place has undergone a complete 
refurbishment with wooden flooring on the 
upper bar level and carpets on the lower 
seating area. They have a large screen 
in both areas. The place will open at 8am 
for breakfast (finishes at 12 noon, beer 
from 10am) with a full menu from midday 
until 8pm. It will fill a hole in an otherwise 
barren area of town for the discerning 
drinker.
Moving out of town, next, we have the 
Victoria at Beeston. This is a very popular 
2 bar traditional local tucked away on 
Dovecote Lane, it backs onto Beeston 
railway station. In here CAMRA members 
are being offered 20p off a pint and 10p off 
a half on beer and cider (please note, this 
is only available from Sunday to Thursday) 

There is plenty of choice as they have up 
to 16 beers and two ciders available at 
any one time. The regulars are; Castle 
Rock Harvest Pale, 3.8%, £2.50; Castle 
Rock Preservation, 4.4%, £2.70; Everards 
Tiger, 4.2%, £2.60, one from the Bateman 
range (XB, 3.7%, £2.50, was on) and one 
from Holden’s (XB, 4.1%, £2.70) plus 
a mild and a porter will always feature. 
The rest are ever-changing guests (at the 
time of my visit they had) Blue Monkey 
Amarillo, 3.9%, £2.60; Brains SA, 4.2%, 
£2.70; Burton Bridge Maschine Mann, 
4.5%, £2.80; Adnams Broadside, 4.7%, 
£2.90; Castle Rock Screech Owl, 5.5%, 
£3; Arkells Kingsdown Special, 5%, £3; 
Moorhouses Black Cat, 3.4%, £2.40 and 
Adnams Oyster Stout, 4.3%, £2.70. The 
ciders will also change (Thatchers Draught 
and Parsons Choice Medium, both 6% 
and £3.20). For those unsure of what 
exactly to have, a ‘taster’ tray has been 
introduced, £2.80 will get you one third 
of three different beers (please note, that 
terms and conditions apply, basically, don’t 
expect three of the strong beers!!)
The pub is also noted for the quality of its 
food with a large menu available, subject, 
of course, to people not eating all their 
stock! In addition to the two completely 
separate bars, two further rooms are 
available, although those dining usually 
occupy these; the larger is also used for 
live music. They also have a large covered 
seating area at the rear. The pub had won 
many awards, both local and national 
and had featured in many beer and food 
guides, including numerous years in the 
CAMRA Good Beer Guide.
To get there by public transport either use 
the train (as previously mentioned) the 
NCT no. 36 (from Victoria Centre, or Long 
Row, by the library) Trent Barton Indigo 
(to Long Eaton) (from Broadmarsh or Friar 
Lane) both to Beeston Bus Station, Trent 
Barton 18 to Station Rd. or NCT 13/14 
from Beastmarket Hill, (alight on Station 
Road) if you get the NCT 13/14 bus back 
towards town, you can get off in Lenton for 
the final pub that has joined the discount 
scheme. 
The Boat, on Priory Street (just round the 
corner from the Johnson Arms) This is a 
single bar pub situated on a quiet back 
street (but only about 50 yards from the 
main road) up to 6 beers can be available 
at any one time. Their regular offerings 
are Fullers London Pride, 4.1%; Wells & 
Young Bombardier, 4.3% and Heineken 
UK, Caledonian Deuchars IPA, 3.8%, all 
at £2.80, the guests on were Black Sheep 
Bitter, 3.8%, £2.80 and Theakstons Mild, 

Ray Kirby keeps you up to date with changes to the local real ale scene
3.5%, £2.60.
Plenty of seating is available with settles 
round all the sides. The walls are adorned 
with various Navy memorabilia and photos 
plus a few framed Nottingham Forest 

signed items. There is a smaller area to 
one side that houses the dart board. Food 
is served Monday to Saturday between 
12 noon and 3pm and includes various 
cobs, baguettes, jacket potatoes, burgers, 
toasted paninis and a few main meals, 
all are reasonably priced. Background 
music is playing but this does not inhibit 
conversation, look out for the amusing sign 
for directions to the toilets.
Next up we have a pub that has undergone 
a transformation after being closed for 
some time. The Riverbank (the old Town 
Arms, for those who remember back that 
far) on Victoria Embankment (by the river 
at Trent Bridge) has been turned into an 

up-market bar and kitchen. Two beers are 
available, Greene King IPA, 3.6% & Greene 
King St Edmunds, 4% both at £3.10. The 
area around the single bar has high stools, 
tables and wall shelves with a slightly 
raised area with conventional seating to 
one side. The other side of the place has 
a large restaurant area. Various lite bites 
can be had in the bar area, they also have 
a Deli with various take-away sandwiches 
available. There is lots of outdoor seating 
where you can sit and watch the river and 
the ducks flow by.
STOP PRESS: we have just heard that, due 
to a burst water main, the Riverbank will 
be closed until June.
Another pub to reopen after refurbishment 
is Spanky van Dykes (eatery and 
funhouse) - it’s on corner of Goldsmith 
Street and Talbot Street (just down from 
Rock City) as the name might suggest, it 
is aimed at the younger element. It now 
serves 2 cask ales, Marstons Pedigree, 
4.3% and Marstons Draught Bass, 4.4% 
both at £2.70 and two draught ciders 
Weston’s Old Rosie and Weston’s Vintage 
Organic, both 7.3% at £3.20. It consists of 
one large open-plan ground floor room 
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Ray’s Round
small settees and various tables & chairs. 
Lunch is served from midday till 2pm and 
various nibbles are available from noon to 
9pm; they also serve tapas on Friday and 
Saturday from 5.30pm to 8.30pm.
While you are in the area, why not pop into 
the Roundhouse, this has now extended 

its opening hours and is now open from 
11am until midnight, Monday to Saturday 
(serving food until 9.30pm) and is also 
now open on Sundays from 12 noon to 
10.30pm (serving brunch from noon to 
9.30pm) Its sister pub the Hand and 
Heart, on Derby Road, has also extended 
its hours and will open from 12 noon, 7 
days a week.
Another development in here is the 
addition of extra stillage in the cave at 
the back of the pub. This has space for an 
additional 6 beers and traditional ciders 
and one of the ciders will always be from 
the local area, also a permanent cask mild 
will be included in the selection of ales 
offered.

Royal Children, Maid Marion Way 20p a pint on beers over 
£2 a pint
Salutation, Maid Marion Way 20p off all pints inc. cider
Seven Oaks, Stanton by Dale, 20p a pint at all times
Southbank, Trent Bridge 20p a pint, 10p a half
Sun Inn, Eastwood, 15p a pint
Talbot Tap House, Ripley offers 20p pint 10p half (plus 
cider)
Three Crowns, Ruddington, 25p off a pint, Sun to Wed,
Trent Navigation, 10% off pint or half at all times
Victoria, Beeston, 20p pint, 10p half (inc. cider) Sun-Thu
Victoria Tavern, Ruddington 20p a pint at all times
White Horse, Ruddington 20p a pint 

Discounts available to everyone

All Castle Rock pubs, “One over the eight”; buy eight get 
one free on selected products. 
Bell Inn, buy 7 get the 8th free card limited to Greene King 
products, between Sunday and Thursday.
Bunkers Hill, Castle Rock Harvest Pale £2 before 6pm
Canalhouse, Harvest Pale £2.20 / pint after 8pm daily
Great Northern Aleway, buy a pint in each of the Approach, 
Globe, Monkey Tree, and the Southbank and get the fifth free 
in any of the pubs. Must be done in one week.
Old Angel, Stoney Street, £2 a pint on Tuesday & Thursday, 
promotion card required
Oscars Bar, Wilford Lane, buy 8 get one free
Pit and Pendulum, 10% off, prom. card needed from pub.
Plainsman, Woodthorpe Drive, buy 6 get one free card
Pub People Co, “Magnificent Seven” promotion buy 10 get 
one free, on selected ales, available at the Lion, Basford, the  
Gatehouse & Bunkers, City Centre, the Plough, Radford, the 
Lord Nelson, Sneinton and the Hop Pole, Beeston
Rose of England, buy 8 get one free on selected ales
Royal Children, buy 7 get 1 free collectors’ card

filled with tables and chairs of all
shapes and sizes, the walls are covered 
with numerous postcards, to one side of 
the bar, is a giant screen showing lots of 
footage from the 1920s. And on the back 
wall is a large tank with a blow-up shark in 
it. They have more seating at mezzanine 
level and also a large first floor room. They 
have live music on various nights, this is 
mainly free but they do charge for some 
events.
The bar of the 
Olive Tree Hotel 
has started to do 
cask ales, Castle 
Rock Harvest 
Pale, 3.8%, £2.50 
is always on and 
a Blue Monkey 
beer will also be available. This is a small, 
very cosy place where you can be assured 
of a very warm welcome. It can be found 
on the bend where Mount Street joins St 
James Terrace. The seating consists of 

CAMRA discounts
Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All the above offers can be obtained by simply showing your 
CAMRA membership card.

Approach, Friar Lane, 20p a pint at all times
Bell Inn, buy 7 get one free card all beers, at all times
Boat Inn, Lenton, 10p a pint 5p a half
Bunkers Hill, 15p a pint,at all times
Canalhouse, 20p a pint at all times (excludes Harvest Pale 
8pm offer)
Cross Keys, Byard Lane, 20p off pints only
Dewdrop, Ilkeston, 10p a pint, 5p a half
Earl of Chesterfield Arms, Shelford,15p pint Tue-Thu, 10p 
Fri-Sun
Fellows, Canal Street, 20p a pint at all times
Fox & Crown, Basford, 25p a pint, at all times.
Gatehouse, Tollhouse Hill, 15p per pint
George, Lowes Hill, Ripley, 20p per pint
George & Dragon, Bridge St. Belper 20p per pint
Globe, London Road 20p a pint, 10p a half
Hand & Heart, Derby Road, 10p a pint, 5p a half
Hop Pole, Beeston, 15p pint Sun 12 noon - Thu 7pm
Lion, Basford, 15p pint 5pm Sunday to close Thursday 
Monkey Tree, Bridgford Road 20p a pint at all times
Nags Head, Mansfield Road, 15p off a pint
Navigation, Wilford Street, 10p off a pint
Newmarket, Parliament St. 10% off pints and halves
Old Coach House, Easthorpe, Southwell, 15p a pint
Plough, Radford, 15p a pint, Mon to Thurs, 12 noon to 7pm
Plough, Wysall, 40p off a pint at all times on LocAles only
Prince of Wales, Beeston, 20p off a pint at all times
Queen Adelaide, Windmill Lane 20p off a pint
Red Heart, Ruddington 20p a pint, 10p a half at all times
Roundhouse, Royal Standard Place, 10p pint, 5p half

While you are in the area, the Sir John 
Borlase Warren, at Canning Circus 
has recently undergone a complete 
refurbishment, with the bar and three 
separate seating areas (they are on three 
different levels) having a repaint, look out 
for the pictures of the pub and Canning 
Circus on the wall near the bar. 4 regulars 
beers are served, Everards Beacon, 3.8%, 
£2.50; Tiger, 4.2%, £2.80; Sunchaser, 4%, 
£2.80; and Greene King IPA, 3.6%, £2.60; 
two guests (Elgoods Black Dog, 3.6% & 
Bateman GHA, 4.2%, guests priced at 
£2.80) also a traditional cider will always 
be on (they had Weston’s Old Rosie, 7.3%, 
£3)
Please note that the Salutation has 
extended its 20p a pint CAMRA discount to 
include traditional ciders.
Also, just before I finished this piece, I 
learnt that the Plainsman has started a 
collector’s card, with buy six and get one 

free, more details next time.
Like I said at the beginning, no round as 
such this issue, but I think there is plenty 
of places for you to have a look at.
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Happy Hour

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

Who wrote the novel Frankenstein? 
The Bosphorus is a strait in which country? 
Joe Strummer was lead singer in which punk band? 
Who won the 2008 series Strictly Come Dancing?
Binary code uses which two numbers / digits? 
The late Grace Kelly married a prince from which Principality?
In Greek mythology, what is the name of the flying horse?
What is the real name of Ozzy Osbourne: Orisis, John or Peter?
Who was the creator of Noggin the Nog, the Clangers and Bagpuss?
What is an archipelago: flightless bird, group of islands or a music term?
Alexandra Burke was the winner of which 2008 TV show?
How many US states start with New? 
Which Desperate Housewife played Lois Lane in the TV series The New  

 Adventures of Superman? 
In which US national park is the geyser Old Faithful? 
Mike Gambit and Purdey were characters in which 1970’s TV series?

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.

14.
15.

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

Spyke found this pub whilst on a tour 
of Carribean islands - no real ale but 

some great rum! Name the island - and 
the town.
As usual, if no correct answer is received, 
the nearest geographically wins the beer. 
In the event of there being more than 
one correct answer, the first out of 
the hat wins. Post your answer to the 
editorial address on p.2 or e-mail to 
drinkercompetition@ntlworld.com to 
arrive no later than July 8th.
The last competition produced several 
interesting answers - former winner John 
Mann of Gunthorpe, who went for Hanoi, 
was the furthest out this time - by 11,855 
miles! Most correctly went for Peruvian 
towns, although one reader thought it 
was in Calero Island, Costa Rica. The 
correct answer was Aguas Calientes, 
near Machu Pichu. Another former winner 
Glyn Moxham was close with Puno, but 
the closest, with Cusco, was Ian Brown 
of West Bridgford - congratulations, two 
bottles of beer are on their way to you.

Phil’s Short history 
of English Lager
(Found on the website of Fulstow 
Brewery in Lincolnshire, brewers of 
Fugelestou ales)

In the good old days, when men 
were men and beer was real, all the 

good quality malt went for ale brewing 
and all the bad quality malt went for 
animal feed.  All was happy, men and 
beast.
Then one day, an accountant at a large 
brewery said ‘ We can brew pale fizzy 
p**s with this and charge the earth for 
it’.  So it was , English Lager was born.
So the next time you see a man 
drinking lager, 
explain to him it 
is made of animal 
food.
But beware, it 
could be a brain 
dead animal 
drinking it! 1. Mary Shelley 2. Turkey 3. The Clash 4. Tom Chambers 5. 0 – 1 6. Monaco 7. 
Pegasus 8. John 9. Oliver Postgate 10. Group Of Islands 11. X Factor 12. 4 (New 
Hampshire, Jersey, York, Mexico) 13. Teri Hatcher 14. Yellowstone 15. New Avengers 
(Gareth Hunt, Joanna Lumley)

Quiz answers
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here we are on hols...
sun, sea and a bit of
culture!

he’s even picked up a
bit of local lingo...

just the 
basics, mind.

una cerveza
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Snippets
‘Robin Hood’ beer is 
The Sherwood Archer 

Castle Rock Brewery produced a 
beer last month to celebrate the city’s 

Robin Hood month in May 2010. Evening 
Post readers and BBC Radio Nottingham 
listeners have helped Nottingham Castle’s 
official Robin Hood, Tim Pollard, pick 
the name for the beer. From over 250 
entries to the online poll, Tim picked The 
Sherwood Archer. 
The name was suggested by Charlotte 
White of Mapperley.  Charlotte, who joined 
the Sheriff and Robin Hood on the Castle 
Green for the official naming ceremony, 
won a range of Castle Rock goodies and an 
invitation to the Nottingham premier of the 
latest movie dedicated to her hero. 

Charlotte says she is an avid fan of Robin 
Hood and the folklore that surround him 
and his merry men.  She is a leading 
expert on the tales of Sherwood Forest and 
helps organise the robinhood.org website.  
Castle Rock’s commercial director, Colin 
Wilde expressed surprise and delight at 
the number and quality of the entries 
received.  “Other contenders were Alan Ad 
Ale, Longbow, Friar’s Frolic and Quiver; 
but Tim was adamant that ‘The Sherwood 
Archer’ was the one.  We’re all pleased 
that the name has come from Charlotte 
who we understand is one of Nottingham’s 
most enthusiastic Robin Hood fans.  It 
couldn’t be more fitting that someone with 
her understanding of the great legend has 
scooped the prize.
“We really took to the name because it’s 
synonymous with Nottingham and the 
county and immediately identifiable with 
Robin Hood and we think it’s strong and 
robust and really memorable,” he said. 

Colin added that he was delighted that 
beer brewing has become another talent 
in the local hero’s quiver, “No wonder his 
were merry men!” 
The beer was officially named in a 
ceremony at Nottingham Castle attended 
by the Sheriff of Nottingham Councillor 
Leon Unczur and his lady Adela Hampson 
during the family attraction day on the 
castle green.
The beer was brewed last month when 
Tim spent a day with head brewer Adrian 
Redgrove at Castle Rock Brewery. There 
are plans for it be available again during 
the Nottingham CAMRA’s Robin Hood Beer 
Festival on the castle green in October. 

Can your Blooms top 
the Gladstone?

In 2009 The Gladstone in Carrington 
won the Nottingham in Bloom ‘Best 

Pub’ and received a Gold Award for their 
rear courtyard which was overflowing 
with colour and the judges thought was a 
paradise for both drinkers and gardeners.

Pubs within Nottingham city are being 
encouraged to submit three photographs 
of their summer floral displays by 18th July 
and the short listed finalists will be visited 
by judges at the beginning of August.
Finalists will be invited to a presentation 
event in September and the winning pub 
receives £150 garden centre voucher and 
trophy.
So if you think you have got what it 
takes to take on the challenge, enter the 
Nottingham in Bloom Garden Competition 
this year.  For an entry form and to find 
out more contact us on 0115 9152724 or 
email: bloom@nottinghamcity.gov.uk.
More details on website: 
www.mynottingham.gov.uk/bloom

VIP World Cup suite at Bell Inn
Although not a ‘football ‘ pub as such, 
the Bell Inn are offering the Crown Post 
Room as an executive VIP suite with table 
service for a group of 6-8 people for world 
cup games. The package includes a drink 
on arrival, followed by a meal and a drink 
during the viewing time of the game, plus 
a celebratory/condolence drink after the 
game. The concept is that you will have 
a ‘Royal Box’ set up with prime private 
viewing. Cost is £25 per head with a 
discount of 10% for CAMRA members

Also, by appointment, landlord Craig 
will give any CAMRA members dining at 
the Bell (in a group of 4-6) a free cellar 
and history tour of the sandstone caves 
beneath the pub on request.

(l-r)  Castle Rock’s Colin Wilde, the Sheriff’s 
lady, Adela Hampson, the Sheriff of Nottingham, 
Councillor Leon Unczur, Charlotte White, and 
‘Robin Hood’, Tim Pollard, serve newly named 
The Sherwood Archer
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Post Box
Young’s Brewery
SIR - In the April/May issue of Nottingham Drinker, page 7, 
the writer says that Young’s brewery has gone. Gone where? 
Because it was certainly there last week. Still brewing too!
S. M. D. Joachim (by e-mail)
Steve Westby replies:
As the writer of the  piece in question I thought I should 
reply. I was intrigued by your comment that Youngs was 
certainly there last week. Young’s Ram Brewery in Wandsworth 

ceased brewing 
in September 
2006 since when 
all brewing was 
transferred to 
Charles Wells 
brewery in Bedford, 
which has been 
renamed Wells and 
Young’s for the 
purpose. Chairman 
John Young died 
on 17th September 
2006, days before 

the closure of the brewery, whilst the final brew was being 
run at the Ram Brewery. Beer from the last brew was served 
at his funeral on 29th September 2006. The old Ram Brewery 
has been approved for redevelopment into a new shopping / 
business centre.
So I think your information may be a little out of date. However 

if you have proof that I am wrong then I will willingly 
print an apology. It is a shame that such a splendid 
old brewery no longer exists.

The Hayloft, Giltbrook
SIR - with regard to mention of the Hayloft at Giltbrook 
in the public transport feature in issue 97, I’m pretty 
sure this was an old Shippo’s house and was not totally 
demolished as stated. I believe that the right hand side 
(from the road) is original and the left part was added 
on, hence the “wonky” entrance to the car park, and 
the original entrance is now a side door. Perhaps other 
readers could expand on this.         
Frank, by e-mail
The Editor replies:
Several people have commented on this. I wrote this 
from my own memories of what Greenall’s did to the 
place, but at my age I may well have forgotten the 
whole story! A web search has proved fruitless - the 
main site on the village is called “Giltbrook, a Suburb of 
Ikea” and has only a photo of the current pub. So more 
information would be appreciated.
Drinking and Driving
SIR - I have just read your editorial in the April edition. 
You may not know that there was a deliberate alteration 
on medical findings on this subject. About 40 years 
ago an article in New Scientist published a graph 
showing the connection between alcohol and driving 
ability.  It showed an improving ability for a time, then 
deterioration as the alcohol level increased.  This was 
explained by the fact that the brain is quite greedy for 

fuel, and works better for a time, until inebriation sets in. 
Some time later, the Ministry of Transport published a graph 
totally distorted, showing complete deterioration, because this 
was the message they wanted to push. 
I don’t know if you could find the original article, but it would 
strengthen your case, and do you think that Lord Adonis knows 
about it? 
R.N.Brooksbank, M.I.E.T, N.G.W.B.J. (by e-mail)
The Editor replies:
I have been unable to find the graph to which you refer, and 
would be grateful if any reader could trace the article and the 
graph.
However, in the course of my research I came across the article 

below regarding misinterpretation of drink-driving statistics in 
the USA, which I think readers will find interesting:
“The National Highway Traffic Safety Administration (NHTSA) 
falsely reports that there were 17,419 drunk driving fatalities 
in 2002.1  That’s a gross distortion. In reality, NHTSA estimates 
that there were that number of alcohol-related traffic fatalities. 
Only a minority of alcohol-related fatalities are drunken driving 
fatalities. Of course, any alcohol-related traffic injury or death 
is one too many.
“Nationally, 12.8% of all drivers involved in fatal accidents 
during 2001 are known to have been intoxicated according 
to the BAC (blood alcohol concentration) laws This number is 
based on a systematic examination of the official records of 
each and every accident involving a fatality during that year in 
the US. It is based on factual evidence rather than on estimates 
or even guesses.2

“The higher number (about 40%) generally reported refers 
to accidents in which there was believed to have been some 
alcohol consumed by anyone associated with the accident. 
For example, if a person who was believed to have consumed 
any alcohol is stopped at a red light and is rear-ended by an 
inattentive completely sober driver, that accident is considered 
to be alcohol-related.
“The federal agency converts estimates of alcohol-related traffic 
fatalities into reports of drunk driving deaths. By equating 
“alcohol-related” with “drunk driving,” NHTSA distorts the 
extent of the problem with impaired motorists, creating an 
impression of widespread drunk driving that isn’t factually 
supportable -- but which is used with great effectiveness for 
propaganda purposes by temperance-oriented groups.
References:
1. National Highway Traffic Safety Administration (NHTSA). 
August 25, 2004. www.nhtsa.dot.gov/nhtsa/announce/press/
pressdisplay.cfm?year=2004&filename=pr38-04.html
2. Responsibility in DUI Laws, Inc.
www.ridl.us
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Pips from the Core

As has been the case for the last few years, so the 
2010 Reading CAMRA Beer and Cider Festival was 
home to this year’s CAMRA National Cider and Perry 

Championships 2010. Now before we go any further, we need 
to point out that we are talking about REAL cider and perry 
here - not the fizzy ‘keg’ stuff produced on an industrial scale 
that has hardly ever been near an apple or pear... It is probably 
also worth reminding the reader that cider is made from apples, 
particularly cider-apples and that perry is made from pears, 
particularly perry-pears. 
Just like beer, cider and perry are ancient and traditional drinks 
that have also had their ups and downs; but just as the variety 
and quality of beers have been increased and revitalised by 
small, independent, and micro-brewers, so has the variety and 
quality of real ciders and perries been given new vitality and 
breadth by the renaissance of craft real cider- and perry-makers 
in the UK. 
The CAMRA National Cider and Perry Championships give these 
smaller producers a chance to be recognised and celebrated for 
what they do to produce and preserve these drinks that have 
been a long established part of our culture. The Championships 
is divided into a section for ciders and one for perries, and many 
hundreds of ciders and perries from across the UK were entered 
and judged, and then narrowed down to 24 ciders and 24 perries 
before the top three in each category were chosen. Contrary to 
popular belief, cider is not only made in Somerset - nor confined 
to the West Country, for that matter. 
Did you know that there is at least one craft real cider- and/or 
perry-maker in virtually every county of the UK...?

Cider
Barnaby Butterfield of Sandford Orchards, based at Fordton, 
near Crediton in Devon took away the Gold Award for their 
Sandford Orchards Farmhouse Cider. Barny is a farmer cider 
maker who runs a traditional mixed farm and has been a cider-
maker since 2003. He is passionate about making high-quality 
ciders from locally sourced fruit and was recently featured on 
the Paul O’Grady TV show making cider live on-air. On hearing 
the news of his win, Barny said: ‘I’m staggered, as we’ve 
been making cider by artisan methods for many years, and we 
always endeavour to use old fashioned methods. It’s having this 
recognition that makes all the hard work worth it- I’m totally 
gobsmacked!’
The Silver Award was presented to a cider-making pair situated 
a bit North-West of Devon - in fact quite a bit North-West, being 
based near Llantwit Fardre, near Pontypridd in Glamorgan, 
South Wales. Gwynt Y Ddraig Cider is another young cider-
making company started by Bill George and Andrew Gronow in 
2001,but who have collected many awards for their Welsh ciders 
and perries. This time it was their Black Dragon Cider which 
came away with the prize. Black Dragon is a blended cider rich in 
Kingston Black juice, which is aged in oak barrels. 
The Bronze Award was collected by a maker from many miles 
East - Stretham in Cambridgeshire to be exact. Pickled Pig 
ciders are made from a blend of culinary, dessert and wild crab 
apples to get a balance of flavour and aroma. These cider-
makers insist on using locally sourced apples and their bronze-
award winning Porker’s Snout cider is a blended cider using five 
types of apples that all grow within sight of Ely Cathedral. 

Perry
Making good perry from the small, hard and bitter perry pear is 
often thought akin to a cross between alchemy and magic, but 
Dereck Hartland has clearly cracked it with his Gold Award for 
his Hartland’s Farmhouse Perry made on his farm at Tirley, 
near Tewksbury in Gloucestershire. Dereck is another farmer 
cider maker who has followed in the footsteps of his late father 
Ray in making quality ciders and perries on his small farm within 
“The Three Counties Cider and Perry Association” geographical 
area. When he was told he’d won the Gold Award for his perry, 
Dereck said: ‘It’s wonderful news, and to say I’m delighted is an 
understatement. I can retire a happy man and it’s the highlight 
of my year!’
More alchemy has been clearly taking place in the neighbouring 
county of Herefordshire, where the husband and wife team of 

Jenny and Graham Blackmore - who just both happen to be 
retired research scientists - are the recipients of the Silver 
Award for their Rathay’s Brandy Perry. By the way, “Brandy” 
is the name of a very good perry-pear and this has been turned 
into an award winner at their small-holding at Sutton St Nicholas, 
just north of Hereford. 
Heading back North-West and up into the hills of Powys, Wales, 
brings us to the home of the Bronze Award perry of Ralph’s Old 
Badland Perry. Ralph and his son James have been making cider 
and perry at Old Badland farm for many years and Ralph is no 
stranger to collecting CAMRA awards for his ciders and perries.
Celebrating the range and quality of this years entrants for the 
competition, Andrea Briers, CAMRA National Cider and Perry 
committee chairman, said:
‘The competition today brought out a wide range of tastes and 
aromas, and was a real showcase for the craft cider and perry 
industry. CAMRA just hopes that any future Government puts in 
place measures that will protect this historic industry, and ensure 
these award winning producers are able to continue producing 
such quality.’

CAMRA launches ‘Local Cider’ and 
‘Local Perry’ stickers and crowners
As part of its continuing campaign to promote pubs selling real 
cider and perry at the bar, CAMRA has launched a new pump clip 
crowner initiative to make it easier for drinkers to know whether 
they are drinking local produce. Having launched the initiative 
this week, CAMRA branches across the UK will be supplying 
their local pubs that serve local real cider and perry with these 
pump clip crowners, with the definition of ‘local’ varying to 
accommodate for areas of the UK where real cider and perry is 
not as common.
So there you have it. ‘LocAle’ now has the siblings ‘Local Cider’ 
and ‘Local Perry’. Keep your eyes open for produce from the East 
Midland’s own cider and perry makers… 

From our Cider Correspondent, Ray Blockley

PUBLICAN? NEW BREWERY? 
NEED A WEBSITE, NEW IDENTITY OR JUST A REFRESH?

This is where Fountain Creative come in - we can do it 
all for you! With the minimum of stress we’ll take your 
ideas, hopes and dreams and turn them into a reality...

To see what we can do for you call 07736 315096
or visit pubs.fountaincreative.com
We’ll make you proud of your business.

DESIGN, WEB, ILLUSTRATION
MAIL@FOUNTAINCREATIVE.COM WWW.FOUNTAINCREATIVE.COM

GET YOUR

10 DISCOUNTCAMRA MEMBERS

%

WEBSITESFROM ONLY£250!

BUSINESS
STARTER PACK

£200!

WEBSITES. NEW IDENTITIES. 
MENUS. REBRANDING. ILLUSTRATION.
POSTERS. PROMOTION. ETC...
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Snippets
A Unique Gift Idea
Nottingham Robin Hood Beer Festival, 1�th to 1�th October 2010

Are you looking for a birthday present with a difference this 
year? Well how about a ticket for the beer festival, the £10 

price includes guaranteed admission, a commemorative glass 
tankard and two half-pint beer tokens. The system for tickets 
has changed this year and printed tickets will be mailed out in 
the post when ordered online or by telephone. Not only will this 
make entry to the festival a smoother process it also means that 
tickets will make an ideal gift!
To buy tickets online visit www.nottinghamcamra.org and click 
on the link for the festival. Alternatively you can buy tickets by 
calling 0871 230 1103 (All calls are charged at 10p per minute 
from a standard BT line. Mobiles & Other networks may vary)
It is also possible to buy tickets over the counter in the centre 
of the city by visiting the Nottingham Tourism Centre at Smithy 
Row, Nottingham NG1 2BY. There are no transaction charges for 
tickets purchased in person at this Centre.
The festival is not all-ticket and it will be possible to pay at 
the gate as in previous years. However an advance ticket does 
guarantee admission, and whilst we are increasing the volume 
of beer and cider there are overall capacity limits on the castle 
grounds and so, as happened on the Saturday evening last year, 
it MAY be necessary at busy periods to restrict entry to ticket 
holders only.
More details of the festival will be included in the next edition of 
the Drinker, but we can promise that substantially more beer and 
cider will be ordered this year!

Stag cellarman in Cancer Research walk

Harvey Gould of the Stag, Kimberley along with a few 
friends is walking the 84 mile Hadrian’s Wall National Trail 

from Wallsend to Bowness-on-Solway in 6 days from 27th June 
to 2nd July in aid of Cancer Research UK and St Richards Hospice 
in Worcester. Harvey’s father died of cancer in 2008, and one 
of his unfulfilled wishes was to walk 
Hadrian’s Wall, so Harvey decided to 
do it for him.  After a natter over a 
few beers, Harvey, Stag regular Pete 
and  few friends decided to do it as 
a charity event.  Cancer Research 
UK was an obvious choice, as most 
people have been affected by cancer 
somewhere along the line, and St 
Richard’s Hospice was chosen as 
they took wonderful care of Harvey’s 
father during his last days.
The plan is to start and end the week 
at the Keelmans Lodge in Newburn near Newcastle, the home of 
the Big Lamp brewery, so there should be more than a few ale 
stops on the way!
If anyone wishes to sponsor Harvey, they can either pop into 
the Stag, or visit our www.justgiving.co./4-do-hadrianswall for 
Cancer Research UK, or www.justgiving.com/hadrianswall-st-
richards for St Richard’s Hospice.

Nottingham Mild Trail update
As Nottingham Drinker hits the streets there is still a week left 

to collect your stickers on the Mild Trail. Many people have been 
seen drinking mild in the area, although not all were collecting the 
stickers, some just enjoying the beer - and why not. Even if you 
haven’t started there is still time as you only need to visit eight pubs 
to enter.

Unfortunately there have been some problems at certain locations. 
Some of you who have been attempting the trail may have come 
across one or more of the following comments from certain pubs:

“We haven’t had the packs” - Not correct, all packs were delivered 
before the trail started.

“We didn’t have any stickers in the envelopes”. Not correct, in fact 
a sticker on the outside of the pack identified where it should be 
delivered to.

“We haven’t got any mild” - Out of our control I’m afraid, however 
we are monitoring those pubs concerned!

We hope that any of the above responses to a request for a mild 
hasn’t marred your enjoyment of the trail and that you have found a 
few pints or halves along the way. 

Our first entry this year is from Alan Cottingham of Western 
Australia!

Harvey and Pete
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Nottingham
Trips and Socials
June:
Wed 2nd - Public transport crawl, catch 7pm NCT no 6 Vic Centre
Wed 9th - Survey trip, Rempstone area. Meet Cast, 7pm.
Mon 28th - POTY presentation, Hand & Heart, Derby Road. 7.30pm
Wed 30th - POTY presentation, Crown, Beeston, 7.30 pm. 

July: 
Wed  14th - Public transport crawl, catch 6.45pm NCT 10 Vic. Cen.
Tue 20th - Survey trip, Linby area. Meet Cast, 7pm.
August:
Mon 9th - Survey trip, South Notts area. Meet Cast, 7pm.
Mon 23rd- Public transport crawl, catch 7.05pm NCT 13, M. Square

For more details on Trips and Socials see the article on page 48. 
Book with Ray Kirby on 0115 929 7896 or e-mail 
raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for  £2 discount offered on some trips.

Branch Meetings

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

June:  Thu. 24th - Deux, Clumber Ave. Yellow Line buses.

July: Thu. 29th - Queen Adelaide, Windmill Lane. Bus NCT 23/24
Aug: Thu 26th - Victoria, Beeston. NCT 13, Barton 18, train.

Committee Meetings

All meetings begin at 8pm. 

June: Thu 10th -  Lincolnshire Poacher

July: Thu 08th - Lion, Basford. Tram Shipstone Street

August: Thu 12th - King William IV, Eyre Street, Sneinton
www.nottinghamcamra.org

Amber Valley
Branch meetings
June: Thurs 24th 8.30pm-Eagle Tavern, Eagle Street, Heage.
July: Thurs 29th 8.30pm Codnor Inn, Jessop Street, Codnor

Trips and Socials
June:
Sat 12th - Zig Zag crawl. 1.15pm Queens Head, Marlpool, and then 
Heanor pubs. 3.20pm Thorn Tree, Waingroves. 4.15pm Codnor 
Inn, Jessop Street. 5pm Poet and Castle, Codnor. 6pm Red Lion, 
Market Place, Ripley, then further Ripley pubs.
Tues 15th 8pm -inter branch social with Derby branch at 
Pattenmakers Arms, Crown Street, Duffield. Skittles and 
sandwiches.
Sat 19th 7.30pm free bus-surveying pubs around Ripley and 
Codnor. 
July:
Sat 17th 7.30pm free bus-surveying pubs in South Wingfield, 
Higham and Shirland.
(Bus trips depart from Ripley Market Place. For Alfreton and 
Belper pick-ups, please ring Nathan.
Contact Nathan Dilley (01773 570675)

Belvoir
Branch Meetings
June: Tue 1st - Red Lion, Stathern, 8.30pm

July: Tue 6th Tollemache Arms, Buckminster, 8.30 pm
For details contact Martyn or Bridget on 01949 876 479 or
martynandbridget@btinternet.com

Erewash
Trips and Socials
June:
Wed 2nd POTY presentation,  Spanish Bar, Ilkeston
Sat 19th- Stanton by Dale Pub Crawl - 1:15pm Ilkeston Flyer 
from Wharncliffe Road to Dale Lane End - first port of call the 

Carpenters Arms (or meet here at 1:30pm), then onto The 
Chequers and The Stanhope Inn, then The Sevenoaks. Alternative 
bus 14 at 2:05pm from Sandiacre to Stanton-by-Dale and meet 
at The Chequers. Contact Mick Golds 0115 9328042  or 07887 
78878
www.erewash-camra.org
Contact John Cooke, Secretary on 0115 9329684 

Grantham
Branch meetings
June: Wed 2nd 8pm Willoughby Arms Little Bytham Lincs 
July: Wed 7th 8pm Waggon and Horses Caythorpe Lincs 

August: Wednesday 4th 8pm Welby Arms Allington Lincs 
September: Wednesday 1st 8pm Green Man Ropsley Lincs

Grantham Beer Festival
Thu 12th Sun 15th August at the Grantham Railway Club off 
Huntingtower road Grantham. 40+Beers , Cider and Perry  More 
details to follow.
Contact
www.granthamcamra.org.uk
enquiries@granthamcamra.org.uk

Newark
Contact Duncan Neil, 01636 651131, 
Chairman@newarkcamra.org.uk

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

Regional Meeting
Sat 19th June - Temple Hotel, Matlock Bath. Members only.

Branch Diary

The Victoria Hotel
Next to Beeston Railway Station

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

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

VIC FEST 2010
Sat 17th July - Sun 1st August

Up to 100 beers (20 on at any one time), Ciders and perries
Beer and food evenings including curries, chilli, pasties, cheese

 Local breweries, games evenings, quizzes, tombolas, raffles
Live music Saturday and Sunday afternoons

(Sorry, no under 18s after 8pm)
Admission & music free 

Advance booking recommended for evening events

See p 48 for further details
or visit www.victoriabeeston.co.uk

The Victoria is now offering 20p per pint 
discount to card carrying CAMRA members 

Sun - Thu on all real ales and real ciders
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Beer Festivals 
May 27–31 (Thu-Mon) Bread & Bitter first annual Beer 
Festival, 1�3-1�� Woodthorpe Drive, Mapperley. 30 
different real ales over the weekend, including Thornbridge, 
Newby Wyke, Kelham Island, Hopback, Oakham, Blue Monkey, 
Fullers, Wells & Youngs, Burton Bridge and Oldershaw. Charity 
event in aid of the Nottingham Victoria Cross appeal.
May 28-30 (Fri-Sun) Stag Inn Beer Festival, Nottm. Rd, 
Kimberley Trent/Barton Rainbow One and Phoenix Flyer T1 to 
door. 25+ real ales plus 5 real Ciders.
May 28-30 (Fri-Sun) 1�th Newark Beer Festival, Riverside 
Park (near Newark Castle Railway Station) Around 150 
beers from the length and breadth of Britain, plus ciders and 
perries. Entrance £5 (card carrying CAMRA members pay £2). 
Standard glass hire £1 (refundable), festival tankards £2.50 
(non-refundable). Open 10.30 - 10.30 Fri-Sat, 12-6 Sun.
May 28-31 (Fri-Mon) Railway, Lowdham Beer Festival 
(next to railway station) Marquee, 20 - 25 beers. Harley 
Davidson exhibition. Fri Karaoke. Sat afternoon falconry display. 
Sat eve Rod Bean. Sun lunch Kick & Rush. Sun eve quiz. BBQ 
Sat, Hog Roast Mon. 
May 28-31 (Fri-Mon) Seven Oaks, Stanton Second Annual 
Beer Festival. Over 20 cask ales. Live entertainment, food. 
Admission free before 5pm, £5 after (free all day Mon)
June 2nd (Wed) Magpie Brewery night, the Globe, London 
Road (NCT Green Line 5-10 buses) Meet the brewer and try a 
selection of his beers.
June 3-� (Thu-Sun) Ruddington Four Pubs Beer Festival, 
at the Red Heart, Three Crowns, Victoria Tavern and 
White Lion. Over 65 cask ales and ciders in all. Open 12-
11pm. Morris dancing Thu, live music outside Fri-Sat, BBQ at 
the White Horse. CAMRA discount, and takeaway containers 
available. Regular buses NCT 10 and Trent Barton RC.
June �-� (Sat-Sun) Vegan Beer Festival, Sumac Centre, 
2�� Gladstone St. NG� �HX. (NCT Yellow Line buses to 
Berridge Rd. and walk along Alberta Terrace). Genuine unfined 
vegan beers. Open 12 noon - late. Also Fri for members only.

June 2�-2� (Fri-Sun) Bingham Rugby Club Summer Beer 
Festival, The Pavilion, Brendon Grove, NG13 8TN. Trent 
- Barton Xpress (evenings Radcliffe Line) to Balmoral Road
Late buses back to Nottingham. 20 different beers and ciders. 
Live Music. Details: www.binghamrufc.co.uk
July �th (Wed) Batemans Brewery night, the Globe, 
London Road (NCT Green Line 5-10 buses) Meet the brewer 
and try a selection of his beers.
Jul �-11 (Wed-Sun) 33rd Derby CAMRA City Charter Beer 
Festival, Assembly Rooms. 5 min walk from bus station, 10 
min. rail station. Free all times for CAMRA/EBCU membs. Senior 
Citizens free Wed Eve + all lunches. Armed forces free with MOD 
ID. Usual great entertainment. Now all day opening Thu/Fri/ 
Sat. Wed Eve Opening Ceremony 6.15, Market Place. 6.30-
11pm (£4), Ockbrook Big Band. Thu 11.30am-11pm (Lunch-
free entry), Jazz; Eve after 6pm (£5), Blondied-(Tribute). Fri 
11.30am-11pm (Lunch £2), Jazz; Eve after 6pm (£7) Treebeard/

Festivals and beer events

Alma Boobies. Sat 11.30am-11pm (Lunch £3), Kick & Rush; Eve 
(after 6pm £6), Robbing Williams (Tribute)-Fancy Dress Night. 
Sun 12noon-2.30pm (free entry), The Bo Dudleys (Drinking-up 
session).
July 1�-Aug1 (Sat-Sun) Victoria Hotel Summer Beer 
Festival, Dovecote Lane, Beeston (next to Beeston railway 
station) Up to 100 Beers (20 at any one time) Various beer 
and food related events every evening. Monday to Friday) 
including local breweries (Friday 23rd) beer and cheese (Tues 
27th) currys, chillies, paellas.plus much more. Saturday and 
Sunday afternoon music from Millenium Eagle jazz band.
Djangology,Ann Duggan band,Mas-y-Mas, Hot Club, Toetappers, 
Kellys Heroes,Acushla,Derrin Nauendorf, Robin Auld, Ritchie Muir 
band and Sould. For further details on events and music visit 
our website at www.victoriabeeston.co.uk. Sorry no under 18s 
allowed after 8 00pm. CAMRA members 20p per pint discount 
Sunday- Thursday.
July 22-2� (Thu-Sun) Plough, Normanton on the Wolds 
�th Annual Beer Festival. 20 beers + ciders and perries, daily 
entertainment. Bus: Trent / Barton Keyworth Connection to 
Nicker Hill/Platt Lane and walk up Platt Lane, crossing the A606. 
Further details call 0115  937 2407
July 29 - Aug 1 (Thu - Sun) Queens Head, Watnall Beer 
Festival Twenty real ales plus cider; festival food and live music 
on Saturday night. Bus 331 to door.
July 28 - Aug 1 (Wed-Sun) Unicorn Inn �th Annual 
Summer Beer and Music Festival Repton Rd. Newton Solney. 
Trent/Barton Villager V3 bus from Derby or Burton. 45+ beers 
with a Staffordshire brewery theme. Hog roast Sat. Open from 6 
Wed-Thu, 5 Fri and noon Sat-Sun. Details www.unicorn-inn.co.uk
Aug 3-� Aug (Tue-Sat) Great British Beer Festival 2010, 
Earl’s Court, London. Huge range of Beers, Ciders, Perries, 
international beers. Further details on p. 28
Aug �th (Wed) Newby Wyke Brewery night, the Globe, 
London Road (NCT Green Line 5-10 buses) Meet the brewer 
and try a selection of his beers.

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

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

Large function room available
Weekday food lunch and evening

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

The Tram Friendly
Horse and Jockey

by Basford Crossing
(David Lane tram stop)


