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~ News Brewing ~

CAMRA National Executive 
member Julian Hough at the 

Queens Head

Supporting Hardys & Hansons 
on September 9th in Kimberley

Brewer Pete Hounsell still has a full 
time job in the Nottingham area whilst 
producing two beers in his spare time 
at his fledgling brewery Amber Ales 
based at Hammersmith near Ripley. 
Pete produced his first beer “Amber 
Pale” in August on his 5 barrel plant 
supplied by AB UK Ltd. and this 
proved to be the first beer to sell 
out at the Tamworth Beer Festival. His second beer will be the 
4.0% “Original Black” and both beers will, of course, feature 
at Nottingham Beer Festival. Amber brews should be a regular 
feature at the Nags Head in Ripley.
Another brewery to debut at our 
Beer Festival will hopefully be the 
Black Hole Brewery from Burton 
on Trent. Former teacher and tree 
surgeon Bob Shardlow, a resident of 
Wollaton, was scheduled to complete 
the installation of his ten barrel 
plant by mid-September on the site 
of the old Ind Coope bottling plant. Bob’s head brewer, Richard 
Swanwick, who has previously worked at both Brunswick and 
Funfair breweries, plans to produce three beers initially, named on 
an astronomical theme,  “Black Hole Bitter” 3.8%, “Red Dwarf “ 
4.5% and “No Escape” at 5.2%. If test brewing is successful the 
beers will debut at Nottingham Beer Festival, so keep your fingers 
crossed that things go well.
Life has gone full circle for a 19th-Century malt house in Ludlow, 
which was most recently used as a store for lorry parts and has this 
year been converted back into a brewery. An £8,000 grant from the 
Redundant Building Grants scheme has enabled Gary Walters to 
convert the building into a microbrewery, where he is now busily 
producing two beers. The Ludlow Brewing Company is the first 
brewery to be based in the town in over 70 years. Gary’s new 
venture has grown from a hobby into a full time job for him, as 
well as tennis coaching and a building business on the side!

His first beer, the 4.2% “Gold”, a very pale beer  is already being 
sold in three Ludlow pubs with interest spreading further afield. 
Gary’s second brew is a 4.7% premium bitter brewed with local 
hops, probably to be called “Boiling Well” named after a local 
landmark.  Needless to say, both beers will feature at Nottingham 
Beer Festival.

Meanwhile, across in 
Wales, situated in Capel 
Dewi some 4 miles from 
Carmarthen, the Ffos Y 
Ffin Fawr 

Brewery is located on a working dairy farm in 
the heart of rural Carmarthenshire. This newly 
established microbrewery will produce a range 
of real ales, both bottled and casked, using brew 
liquor sourced from the private well on the farm.  
  
The strongest regular beer, “Paxtons Pride” 
5.5% is a smooth, dark and malty beer made from 
mainly Challenger and Styrian hops which give 
a hint of liquorice. A late introduction of Szaars 
hops gives this beer its characteristic flavour. 

“Towy Ale” is lighter in colour and crisper than Paxtons Pride 
with an alcohol content of 5% ABV. Brewed with Challenger 
and Fuggles hops, this beer give an immediate bite when first 
consumed and then draws into a mellow, malty flavour. 

At 4.8% ABV “Three Arches” is the weakest beer. Again a slightly 
malty flavour, with a nice effervescent bite when first consumed 
and having a hint of bitterness. It is brewed using Challenger and 
Styrian hops which give the beer its distintive flavour.

A new brewery that featured at 
the recent Melton Mowbray Beer 
Festival was the Grain Brewery 
from Alburgh in Norfolk, which 
started brewing in August. Three 
regular beers are to be produced, 
starting with “Oak” a 3.8% well 
balanced session beer, to be 
followed in due course by “Ash” 
a 4.5% premium blond ale and 
“Red”  5.5% described as strong, 
dark and handsome. The plant 
is the one formerly installed at 
Castle Rock before they upgraded 
and of course before that it was at 
Bramcote Brewery.

Lisa and Graham 
Morris-Almond 
from London 

show their sup-
port for Kim-

berley Brewery. 
Other people 

who turned up 
to show support 
for the Brewery 
can be seen in 

the background 
enjoying the 

Hardys & Han-
sons beers

CAMRA members with their 
postcards being photographed 

by the Evening Post
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The Extraordinary General Meeting of Hardys and 
Hansons commenced at 2.00 pm on Tuesday 15th August 
2006; just after 4.00 pm, the Chairman of the company 
rose to formally announce that the shareholders had 
agreed to sell the company to Greene King. The legalities 
of the situation meant that it was not until Monday 4th 
September that the shares of Hardys and Hansons were 
de-listed and the company passed into history.

Hardys & Hansons may have thrown in the towel but 
the fight is on to save the brewery, the local beers and 
the heritage which is Kimberley Brewery.

A regional meeting of all East Midlands branches of 
CAMRA was held at the Queens Head, Kimberley on 
Saturday 9th September and top of the agenda was the 
campaign to save the brewery. Guest speaker Susan 
McEntee, Greasley & District Civic Society, Kimberley 
stressed the need to keep the brewery open as it was vital 
for the local economy and the heritage of the town.

The next stage of the campaign is to convince Greene 
King to retain brewing in Kimberley and take advantage 
of the assets that they have bought.

CAMRA have established an on-line petition on their 
national web site (www.camra.org.uk) and already over 
1200 have registered their support for the brewery and 
many have e-mailed Greene King demanding that they 
keep the brewery open. Attempts are being made to 
meet with Greene King and persuade them that keeping 
the brewery open makes sound financial sense and will 
increase the profitability of the company. At the end of 
the day it just makes no sense to transport beer (which 
is mainly water) the 117 miles from Bury St Edmunds 
to Kimberley. To adopt such a policy would be costly 
and certainly not ecologically sound – we need to keep 
production as local as possible.

To help convince Greene King that there is popular 
support for keeping the Kimberley brewery open 
CAMRA has produced 20,000 ‘Keep Brewing in 

Kimberley’ post cards. The post cards, addressed to 
Rooney Anand, Managing Director of Greene King 
simply ask him to keep the brewery open.

It is intended that the next stage of the campaign to keep 
brewing in Kimberley will be launched at the Nottingham 
Beer Festival in October – the fight is not over!

What can you do? If you have not already 
done so sign the on-line petition (see above); 
complete one of the post cards – available 
in many Kimberley pubs; write to Rooney 
Anand (Westgate Brewery, Bury St Edmunds, 
Suffolk, IP33 1QT); visit your local Kimberley 
pub and drink the excellent local beers.  

 SUPPORT FOR YOUR 
LOCAL KIMBERLEY PUB

 FILL IN A POSTCARD TODAY - LOOK 
FOR THEM IN YOUR LOCAL PUB

Hardys & Hansons - an Update



Tours…down under!
No, we’re not talking Australia!  We’re talking tours in the beer cellars of two of Nottingham’s oldest pubs, the Bell Inn, Nottingham 
CAMRA’s Pub of the Year 2006, and the infamous Ye Olde Trip to Jerusalem. The 12th century natural sandstone and hand carved caves 
are unique to the two pubs.  There’s nothing quite like them anywhere else in the whole wide world.
Cellar Tours Week runs from Sunday December 3rd until Saturday 9th.
Tour times at the Bell Inn: 3 pm, 7.30 pm & 9 pm.  Advanced booking is essential for the 3 pm and 9 pm tours.  These can be booked via 
the Bell Inn website www.thebell-inn.com, or by phoning the pub on 0115 947 5241.
Tours around the Trip to Jerusalem’s cellars will commence daily at 5.30 pm.  Bookings can be made via their website at

18 Angel Row, Nottingham 0115 947 5241
 www.thebell-inn.com

Robin Hood
Beer & Music Festival

Wednesday, October 11th
to Sunday, October 15th

GOOD ALES - FINE FOOD - GREAT ATMOSPHERE

Live Jazz…Sunday Lunch, Mon & Tues nights
Various bands…Wednesday & Thursday evenings

RING IN THE CHANGES
The Last Pedestrians…every Sunday night
live music Sat nights from mid October

Cellar tours…Tuesday nights & by arrangement

NOTTINGHAM
BREWERY CO.

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

Nottingham, NG7 3EN

www.nottinghambrewery.com

 AUTUMN BEER FESTIVAL
OCTOBER 5 - 8, 2006

JOIN US IN CELEBRATING OUR 7TH ANNIVERSARY   

OVER 30 REAL ALES FROM FAR & WIDE, MANY NEW 

ALSO SERVING:  THAI FOOD, BRITISH WINES & CIDERS 

CHURCH STREET, OLD BASFORD, NOTTINGHAM 
PHONE: BREWERY& SHOP  0115 978 5155;   FOX & CROWN  0115 942 2002

ONLY 5 MINUTES WALK FROM  BASFORD TRAM  STOP 

SPONSORED BY THE ALCAZAR BREWERY SHOP 
 www.alcazar-brewery.com

 www.triptojerusalem.com or by 
calling the pub on 0115 947 3171.
Why not make a day of it by booking 
on a tour and dining at either pub with
2 for 1 deserts thrown in, and then 
ending the day enjoying some great 

real ales and 
live music at 
the bell Inn, 
or some fine 
wine and 
conversation 
in the tranquil 
surroundings 
at the Trip 
beneath 
Nottingham’s 
Castle Rock.

Under the Bell Inn looking 
towards the original underground 

pub and cock-fighting pit

Supporting Nottingham CAMRA at the 
Beer Festival - come and visit our bar
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     Sample our fantastic menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124
SIZE DOES MATTER!

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

breweries across the country!

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

                 Fri - Sat 12-8

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

CALEDONIAN DEUCHARS IPA  3.8% 
TIMOTHY TAYLORS LANDLORD  4.3%
HOPBACK SUMMER LIGHTNING  5.0%

EVERARDS TIGER   4.2% 
OLD SPECKLED HEN  4.5%  

WADWORTH 6X  4.3% 
 GREENE KING ABBOT ALE  5.0%

PLUS MANY OTHERS
 Also featuring beers from Archers, Rudgate and Hambleton Ales

This is a selection of the beers that are currently available

L-R  Ian Greatorex, Alan Houldsworth and Rob Gornall 
of Siemens Energy Services overseen by Erin McDaid of 
Notts Wildlife Trust with the Castle Rock Brewery team, 
Joan Shaw, and brewers, Adrian Redgrove, Neil Harrison 

and Marc Hardstaff.

Nottingham CAMRA will be doing a couple of 
presentations of the certificates to the winners of (1) the 
Best Mild category:- the Horse & Groom, Basford and 
(2) the joint winners of the Best Display/Promotion:- 
Horse & Groom (again) and Mandy from the Falcon.
The Horse & Groom evening will be Tuesday 10th 
October and the pub is very kindly offering a 30p a 
pint discount off cask ales (for the evening only) for 
Camra members on production of their membership 
card.
The presentation to Mandy will be the following 
evening (Wednesday 11th October)
at her new pub, Rosie O'Brien's, on Mansfield Road.
Nottingham Camra hope that lots of people (members 
or not) will support these two evenings and show that 
they still want to see mild alive and well and seen on 
the bars of Nottingham's pubs.
Greene King please take note!!

It was honours even in the inaugural Castle Rock conkers’ 
competition held to mark the introduction of Conker, Castle Rock’s 
‘natural selection’ beer for September 2006.   Each month a new 
beer is created to promote the work of wildlife trusts with money 
from the sale used to boost the funds’ coffers. 

 In the light hearted event, a brewery squad, captained by Joan Shaw, 
took on a team from Siemens Energy Services.  Both companies are 
members of Nottinghamshire Wildlife’s Trusts wildlife guardians 
corporate involvement scheme which builds links with local 
companies and provides opportunities for supporters to challenge 
each other to help boost wildlife conservation projects.

 Conker ale, which went on sale at pubs in the Tynemill and Castle 
Rock group and in other real ale pubs across the East Midlands and 
South Yorkshire, is a typical autumn ale.  It was specially brewed 
by Adrian Redgrove to a nut brown colour with hedgerow varieties 
of hops chosen to add a distinctive flavour. 

 Joan Shaw says the competition was finely balanced with both 
teams ending up with a ‘sixer’ – a conker that stood the test of 
six head to head contests.  “It was great to meet other wildlife 
supporters and to celebrate the brewery’s important campaign to 
raise money for the trust.”

The horse 
chestnut was 
i n t r o d u c e d 
to Britain in 
the late 16th 
century from 
Turkey

Ale conkers all Mild 
Presentations
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8000 copies of the Nottingham Drinker are distributed free of 
charge to over 270 outlets in the Nottingham area including libraries, 
the Tourist Information Centre, pubs in Nottingham, outlying 
villages and local towns. It is published by Nottingham CAMRA 
and printed by Premier Print, Nottingham. 
Advertising
Nottingham Drinker welcomes advertisements subject to 
compliance with CAMRA policy and space availability. We can 
print adverts in colour or black and white. There is a discount for 
any advertising submitted in a suitable format for publishing, jpeg, 
pdf, Word etc. Advertising rates start from £19.50 for a small advert 
(1/16 of a page) in a  suitable format. A premium is charged for 
the front and back page. Six advertisements can be bought for the 
discounted price of five  (one years  worth).  Call 0115 9673047 or  
email   drinker@nottinghamcamra.org   for details.
Publication dates
The next issue of Nottingham Drinker (issue 77) will be published 
on Thursday 30th November 2006 and will be available from the 
branch meeting at the Gladstone, Carrington.The copy deadline is 
Sunday  12th November 2006. Disclaimer

ND, Nottingham CAMRA and CAMRA Ltd 
accept no responsibility for errors that may occur 
within this publication, and the views expressed 
are those of their individual authors and not 
necessarily endorsed by the editor, Nottingham 
CAMRA or CAMRA Ltd
Subscription
ND offers a mail order subscription service. 
If you wish to be included on our mailing list 
please send 16 second class stamps for one years 
subscription (second class delivery) or 14 first 
class stamps (first class delivery) to   Nottingham 
Drinker, 49 George Street, Arnold, Nottingham 
NG5 6LP  Nottingham Drinker is published 
bimonthly
Useful Addresses
For complaints about short measure pints 
etc contact: Nottingham Trading Standards 
Department, Consumer Protection, NCC Advice 
Centre, 15 Middle Pavement, Nottingham Tel: 
0115 950 7910.
For comments, complaints or objections about 
pub alterations etc, or if you wish to inspect plans 
for proposed pub developments contact the local 
authority planning departments. Nottingham 
City’s is at Exchange Buildings, Smithy Row.
If you wish to complain about deceptive 
advertising, eg passing nitro-keg smooth flow 
beer off as real ale, pubs displaying signs 
suggesting real ales are on sale or guest beers 
are available, when in fact they are not, contact: 
Advertising Standards Authority, Brook House, 
2-16 Torrington Place, London WC1E 7HN
Acknowledgements
Thanks to the following people for editorial 
contributions to this issue of ND: Andrew Ludlow, 
Gordon Manning-Whitelam, Bridget Edwards, 
Martyn Harwood, David Mason, Judith Lewis, 
Kevin Armes, Lynne Davis, John Parkes, Ray 
Kirby, Steve Westby, Richard Studeny, Peter 
Tulloch, Graham Percy, Philip Darby, Colin 
Wilde, Chris & Sue Rodgers, Ray Peters, Kathryn 
Blore, Spyke Golding and Mick Harrison.                        

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

USEFUL DRINKER INFORMATION

Join CAMRA Today...

It takes all sorts to campaign for real ale



October / November �006      www.nottinghamcamra.org      �    

More than a Brand
In the last edition of the Drinker we kicked off a short series of 
articles to highlight to customers that some beers are not what 
you might think they are. Increasingly the larger brewers just 
treat individual beers as “brands” with no regard to their history, 
strength or taste, happily moving them from brewery to brewery, 
changing recipes, and reducing strengths whilst still hoping 
drinkers will think they are the same beer, or “brand” as they 
patronisingly refer to them as.
This month we start off by highlighting a classic, no not a classic 
beer in our view, but a classic marketing exercise. The beer in 
question is Old Speckled Hen. This beer was first brewed in 
Abingdon, Oxfordshire to commemorate the 50th anniversary of 
the MG car factory. The name is actually derived from the term 
used to describe an old MG car used as a factory run-around, 
over time this unusual, canvas-covered saloon became covered 
with flecks of paint and was dubbed the owld speckled ‘un” by 
locals.    
Take a look at the 
pump clip and you 
will see that it claims 
that the beer was 
brewed by Morland, 
established in 1711. 
Well Morland 
certainly first brewed 
Old Speckled Hen 
in their Abingdon 
Brewery, initially 
as a bottled beer. 
But Greene King 
bought Morland in 
2000 and closed 
the brewery. So the 
Morland Brewery is 
no more and the beer 
is actually brewed at 
the Greene King factory 
in Bury St Edmunds, but 
this fact is not revealed 
anywhere on any point of 
sale material – why, what 
are they trying to hide?
But there is a new turn 
on this story. Take a look 
at the pump clip, a very 
close look at the bottom as 
it isn’t the most prominent 
feature, and you will see 
that it says “ALC 4.5% 
VOL”. Most of you 
will be aware that Old 
Speckled Hen was brewed 
to strength of 5.2%, truly a 
“strong ale”, as the pump 
clip claimed, but in August 
Greene King decided to 
significantly reduce the 
strength and trumpeted 
the fact in the trade press 
although not to Joe Public.

In a “wrap around” cover to the Morning Advertiser, the licensee’s 
newspaper, on 17th August they announced “make more money 
by stocking new 4.5% Old Speckled Hen”. It then goes on to 
announce that it has been done “to make you (licencees) more 
money by passing on the full duty savings to give you (licencees) 
more margin and maintaining premium retail selling price”. Just 
to translate, this means that the duty savings are being passed on 
to pubs but they are being advised to keep selling the beer at the 
same high price and not to pass any savings on to the customer.
What it doesn’t say is that to make a lower strength beer requires 
less ingredients, malts in particular as these are what are turned 
into alcohol. Presumably, Greene King are keeping those savings 
for themselves. So what about the customer then? Well they are 
just going to make more profit out of you. They do claim that 
the beer will taste the same as the 5.2% version. Difficult to 
believe but do tell us what you think as we won’t be buying 
any ourselves. One final sobering thought. Greene King have 
just bought Hardys & Hansons. What on earth will they do their 
much respected beers?!
We were amazed when we called in for a pint at the Manvers Arms 
in Radcliffe on Trent to see that they were selling handpulled 
Websters Yorkshire Bitter. The reason for the surprise was that 
Samuel Webster’s brewery was shut down in 1996! So who does 
brew this  3.5% “Yorkshire Bitter”? 
Well a quick glance at the new 2007 
Good Beer Guide quickly told us 
that it is now contract brewed at 
the Burtonwood Brewery, which 
is in Cheshire! How can it be a 
Yorkshire Bitter then? They will be 
telling us that Yorkshire Tea is not 
grown in Yorkshire next!
Finally, have you ever wondered how they can 
afford to ship kegs and bottles of foreign lager all 
over the world and still sell it at a profit? Take Asahi, 
pronounced 'A-Sa-Hee', (it means 'Rising Sun') 

which is Japan's number one beer. 
Or Kingfisher found in many 
Indian Restaurants, first brewed 
in 1857. Is today the world's - 
and Britain's - best selling Indian 
lager “brand”. Then there is the 
“Swiss”Hürlimann Sternbrau 
and Steinbock Lager, the 
“German” Holston Export 
and the “Dutch” Oranjeboom 
Pilsener all freely available in 
the UK.  What you might be 
surprised to learn is that these 
“foreign” beers haven’t been 
i m p o r t e d 
at all; they 
are actually 
brewed by 
S h e p h e r d 
Neame in 
Faversham, 
K e n t ! 



RICHARD’S REAL ALE MUSIC DIARY
Music Listings for October – November 2006
Here is a listing of real ale venues in the Nottingham area 
offering real live music.  All gigs are evening events unless 
otherwise stated.  Most gigs are FREE.  Venues listed are 
the ones that have been in contact with ND, so if you know 
of, or work at, a real ale venue that ought to be included, 
we would be glad to hear from you.  Email musicdiary@
nottinghamcamra.org or contact Richard on 0���0 6�0431
Bell, Angel Row, Nottingham 011� 94� ��41 Regular – Sun 
(lunch: 1�.30-� pm): Footwarmers (Trad jazz); Sun eves: New 
band showcase (note that it’s not guaranteed that bands will 
be performing) Mon: Omega Jazz Band (Trad jazz); Tues: 
Johnny Johnstone Quintet (Mainstream jazz); Note that the 
Saturday gigs start at 10 pm. September – Weds ��: Pesky 
Alligators; Thurs �8: Congo Street Chimps October – Weds 
4: TBC; Thurs �: Magic Car; Weds 11: TBC; Thurs 1�: Mucky 
Pups; Fri 13: Shamus O’blivion; Sat 14: Dawson Smith & the 
Dissenters; Sun 1�: Last Pedestrians; Weds 18: Fab �; Thurs 
19: No Fixed Abode; Sat �1: TBC; Sun ��: Last Pedestrians; 
Weds ��: Pesky Alligators; Thurs �6: TBA; Fri ��: Metric 
Conversion; Sat �8: Bogus Joe; Sun �9: Last Pedestrians 
November – Weds 1: BSP; Thurs �: Papa Mao; Sat 4: Magic 
Car; Sun �: Last Pedestrians; Weds 8: Treebeard; Thurs 9: 
TBA; Sat 11: Silent Film Project plus � supports; Sun 1�: 
Last Pedestrians; Weds 1�: Sore Point; Thurs 16: Fab �: 
Sat 18: TBA; Sun 19: Last Pedestrians; Weds ��: Metric 
Conversion; Thurs �3: Mucky Pups; Sat ��: TBA; Sun �6: 
Last Pedestrians; Weds �9: Pesky Alligators; Thurs �9: BSP 
December – Sat �: TBA; Sun 3: Last Pedestrians; Weds 6: 
Treebeard; 
Black Lion, Main Road, Radcliffe on Trent 011� 933 �138 
Regular – Music Jam 1st Sunday of the month, occasional live 
music Friday and Saturday evenings.
Bunkers Hill Inn, Hockley, Nottingham 011� 910 0114 
Regular – Monday: open mic night September – Fri �9: 
Sacremento October – Fri 6; Kingsize Operator; Sat 14: 
The Wizard Trees; Ardency; Blighted Fri �0: Jason Hart; Fri 
��: Jason Hart; Fri �9: Hockley Hustle – Oxjam (Hockley’s 
biggest ever charity music fest) November – Fri 3: Woody; Fri 
10: Sunset
Chestnut Tree, Mansfield Road, Sherwood 0115 985 6388 
October – Sat �: The Drains; Thurs �: Happy Hour; Sat 
9: Ruff ‘n Ready; Thurs 14: Little Giants; Sat 16: Loaded 
Dice; Thurs �1: Redmile; Sat �3: Stumble Brothers; Thurs 
�8: Shades of Blue November – Sat 18: Jimmy the Thief 
December – Thurs �1: Bad Dog
Cow, 46 Middle Street, Beeston 011� 9�� 60�0 Regular 
– Jazz every Tuesday evening
Fellows, Morton & Clayton, Canal Street, Nottingham 011� 
9�0 6�9� Regular – live music Friday nights
Frog & Onion, Noel Street, Hyson Green, Nottingham 011� 
9�8 �0�� Regular – open mic session every Sun night; 
Every Tues – Bogus Bobs Folk/Blues and beyond with guests 
September – Fri �9: Commuter and the Last Pedestrians 
October –  Fri 6: Magic Car; Fri 13: Grain; Fri �0: El Gecko; 
Fri ��: Elvis is Dead November – Fri 3: Deep Sound 
Channel; Fri 10: Pointy Boss; Fri 1�: Ruff & Ready; Fri �4: Fat 
Digester December – Fri 1: Tangata
Gatehouse, Tollhouse Hill, 011� 94� 39�� September – Sat 
30: Fab � October – Sat �: Steve McGill; Sat 14 Hot Club 
November – Sat 4; Roy Stone; Sat 11: Fab �: Sat 18: Robbo; 
Sat ��; J Hunt December – Sat 9: Mark James; 
Gladstone Hotel, 4� Loscoe Road, Carrington 011� 91� 
9994 Regular – Weds nights: Carrington Triangle Folk Club 
meet in the upstairs room from 8.30 pm
Golden Fleece, Mansfield Road 0115 947 2843 Regular 
– Monday night open mic session with a guest artist on stage 
at 10.30 pm
Grosvenor, Mansfield Road, Carrington 0115 960 4845 
Regular – Thursday live music
Horse & Groom, 46� Radford Road, Basford 011� 9�0 3��� 
November – Fri 1�: Pesky Alligators
Horse & Jockey, 1 Mill Street, Basford, Nottingham 011� 9�9 
0884 Regular – live music the last Friday of the month
Hotel Deux, � Clumber Avenue (off Sherwood Rise) 011� 
98� 6��4 Regular – Sun: Open mic night; Mon: Jazz; Tues: 

Horseshoe Lounge (American, bluegrass & country); Thurs: 
Home-grown (showcase of Nottingham’s singer-songwriters)
Johnson Arms, Abbey Street, Dunkirk 011� 9�8 63�� 
Regular – Open mic night Saturday; Occasional live music at 
other times
Keans Head, 46 St Mary’s Gate, Nottingham 011� 94� 40�� 
Regular – 1st Thursday of each month: The Hot Club
Ladybay, Trent Boulevard, West Bridgford 011� 981 1��8
Lincolnshire Poacher, Mansfield Road 0115 941 1584 
October – Sun 1: Hot Club; Sun 8: Paul Robinson; Sun ��: 
Loman
Lion Inn, 44 Mosley Street, Basford 011� 9�0 3�06 Regular 
– Thurs: Open mic night with Steve Bliss & Steve Daulton; 
Sun (1 pm till 4 pm): various Jazz bands October – Fri 6: 
Ruff & Ready Band; Sat �: Kingsize; Fri 13: Tightrope; Sat 14: 
Commuter and the Last Pedestrians; Fri �0: Pete Donaldson 
Blues Band; Sat �1: Treebeard; Fri ��: Joker; Sat �8: Blind 
and Dangerous November – Fri 4: Jimmy the Thief; Sat 
4: Oasisn’t; Fri 10: Timebox; Sat 11: Loaded Dice; Fri 1�: 
Armada; Sat 18: Kellys Hero’s; Fri ��: Bad Dog; December 
– Fri 1: Legacy; Sat �: Congo Secret Chimps 
Maltshovel, 1 Union Street, Beeston 011� 9�� �3�0 Regular 
– Open mic night Thursdays; live music every Friday
Navigation, Wilford Street, Nottingham 011� 941 �139 
Occasional live music
Nags Head, Mansfield Road, 0115 950 6754 Occasional live 
music on Sunday’s or Thursday’s
Old Greyhound, Aslockton 01949 8�09�� Regular – 
Acoustic nights every Thursday
Old Volunteer, 3� Burton Road, Carlton 011� 9�� 86�1 
Regular – live bands every Friday evening and Sunday 
afternoons
Orange Tree, Shakespeare Street, Nottingham 011� 94� 
3�39 February – Thurs �: 1�-HQ band’s night; Thurs 9: 
Open mic night; Thurs 16: Left Lion band’s night; Thurs �3: 
No Wax (an evening of MP3’s from customer’s I-pods) www.
orangetree.co.uk/notts/index.php 
Phoenix, Friar Lane, Nottingham Regular – Live music 
Thursday and Friday nights
Pride of Erin, Alfred Street North (off Mansfield Road).  
Regular Saturday & Sunday live music; Thurs: Irish folk music 
in the bar
Quorn Hotel, Hucknall Road, Sherwood 011� 969 31�3 
Regular – Live music every Friday night
Railway Inn Station Road, Lowdham 011� 966 3�14 Regular 
- Live music every Sunday night
Red Lion, Alfreton Road, Canning Circus Regular – Tuesday 
evening open-mic night
Rose & Crown, �00 Derby Road, Lenton 011� 9�8 49�8 
Regular – Live entertainment Sunday nights
Rose of England, 36-38 Mansfield Road Nottingham 0115 
94� ��39 Admission charges may apply September – Sat 
30: Redcarsgofaster (aggressive rock/pop), Dirty Tux, 
Quartershade (early 90s rock), Last Gang (similar to Oasis) 
October – Thurs 19: Weeble (punk/ska/rock) November 
– Sat �8: Damo Suzuki (ex Can and Kraftwerk)
Rosie O’Brien’s, Mansfield Road, Carrington 0115 962 2458 
Regular – live music every Sunday afternoon (4 - 6 pm)
Southbank Bar, Trent Bridge 011� 94� ��41 www.
southbankbar.co.uk Regular – Monday nights: The Herb 
Birds; Thursday nights: Richie Muir (all Thursdays in October); 
Kris Ward (all Thursdays in November, except Thurs �3rd with 
Alex Chapman); Richie Muir (all Thursdays in December); 
Friday nights: Joe Strange Band; September – Fri �9: Kris 
Ward; Sat 30: Funky Way October – Sun 1: Rolling Clones; 
Thurs �: Richie Muir; Sat �: Mood Indigo; Sun 8: Roy de 
Wired; Sat 14: Sticky Morales; Sun 1�: Fab 4; Sat �1: Wild 
Wood; Sun ��: Performance; Sat �8: Funky Way; Sun �9: 
Buster November – Sat 4: Station; Sun �: Performance; Sun 
1�: Roy de Wired; Sat 18: Sticky Morales; Sun 19: Fab 4; 
Sat ��: Funky Way; Sun �6: Buster December – Sat 1: Mas 
Y Mas; Sun �: Rolling Clones; Sun 10: Fab 4; Star Inn, �� 
Middle Street, Beeston 011� 9�� ��34 Regular – Acoustic 
routes ‘open mic’ night every Monday
Staunton Arms, Staunton Vale of Belvoir 01400 �8106� 
Regular Dixie Cats jazz band performs on the �nd Thursday of 



October / November �006      www.nottinghamcamra.org      9    

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

The Gladstone, Loscoe Road, Carrington, Nottingham

Tel: 0115 9129994

Enjoy a Warm welcome 
at one of Nottingham’s 

Traditional Public Houses

In The Good Beer Guide 2007

the month
Stratford Haven, Stratford Road, West Bridgford 011� 98� 
�981 October – Tues 10: Roy de Wired (coincides with 
their Brewery night)
Sumac Bar, Sumac Centre, �4� Gladstone Street, Forest 
Fields 084� 4�8 9�9� Regular – Acoustic session 1st 
Saturday of the month
Tap & Tumbler, 33 Wollaton Street, Nottingham 011� 941 
3414 Live music most Friday nights.  Open till 1 am Friday 
& Saturday
Test Match Hotel, Gordon Square, West Bridgford 011� 
9811 481 Occasional live music
The Maze @ the Forest Tavern, 257 Mansfield Road, 
Nottingham 011� 94� �6�0 Various artists – admission 
charges may apply
Trip to Jerusalem, Brewhouse Yard, Nottingham 011� 
94� 31�1 November – Sun 1�: Papa Moa – original songs 
of country folk and urban melancholy in the Rock Lounge 
by candle light.
VAT & Fiddle, 1�-14 Queens Bridge Road, Nottingham 
011� 98� 0611 Sun 8: Tom & Gren; Sun ��: Hot Club
Victoria Hotel, Dovecote Lane, Beeston 011� 9�� 4049 
Jazz every Monday from 8.4� pm (see listings) October 
– Sun 1: Fab �; Mon �: Hot Club; Oct 8: Chasy Charlie’s 
Ghost; Mon 9: Matt Palmer; Sun 1� Left Hand Drive; Mon 
16: Burgundy Street Jazz Band; Sun ��: Richie Muir; Mon: 
�3 Teddy Fullick; Mon �9: Kelly’s Heroes; Mon 30: Wendy 
Kirkland Trio November – Sun �: Kick ‘n Rush; Mon 6: Hot 
Club; Sun 1�: Pesky Alligators; Mon 13: Matt Palmer; Sun 
19: Loman; Mon �0: Burgundy Street Jazz Band; Sun �6: 
The Stu Mosley Band; Mon ��: Teddy Fullick; December 
– Sun 1: Claudball Barn; Mon 4: Hot Club; 
White Swan, Church Street, Basford 011� 9�0 0394 
Regular – live artist every Saturday

The Plough in Radford is currently closed for a bit of 
a make over. It will reopen on Thursday October. The 
new landlord and landlady, Mark and Christine, have 
increased trade since taking over and have brought 
back a vibrant feel of bonhomie that the Plough is 
renowned for. There is, of course, a fine selection of 
Nottingham Brewery beers on tap, after all the brewery 
is at the back of the pub. Guests beers are also sold so 
have a visit to see the changes for yourself.
Want a souvenir of the pub? Rumour has it that they 
are selling the carpet off Wembley style at £50 a square 
inch although discounts are available for a square yard!

Looking for a Carpet?

Moorgreen gains Cask Marque
The recent Moorgreen festival was a success, selling all 
the beer. A first for the festival was the awarding of Cask 
Marque Accreditation. Congratulations to the cellar team, 
David, Steven and Paul. It is believed it is a first for a 
CAMRA festival held in a marquee! The inspection by 
Cask Marque checks a range of the Cask Beers that are on 
offer for temperature, appearance, taste and aroma.

Pictured is David 
Brett (Chairman 
of Mansfield & 

Ashfield CAMRA) 
being presented with 

the Cask Marque 
certificate

RICHARD’S REAL ALE 
MUSIC DIARY CONTINUED The 

NEWS 
HOUSE

Bar available for private hire

123 Canal Street
Tel  0115 9502419

Big Screen    Sports TV
Bar Billiards    Darts

Lunchtime Food

Regular Ales
Castle Rock Gold  Harvest Pale

Guest Mild    Four Guests
Traditional Cider

In the 2007 Good Beer Guide
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with Ray 
Kirby

RAY’S ROUND

pint, available Monday to Thursday. Also, as usual there is 30p 
off a pint at the Globe, London Road running from Sunday to 
Wednesday, and 25p off a pint, also Sunday to Wednesday, at the 
Three Crowns at Ruddington, and the Salutation which is offering 
20p of all pints over £2.19. 
So please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All the above offers can be obtained by simply showing your 
CAMRA membership card. As the credit card adverts say, “never 
leave home without it”! 
There has never been a better time to be a CAMRA member, so if 
you aren’t a member, you had better join, quick!!
Don’t forget also if you are in the Trent Bridge area ‘early doors’ 
the Southbank does a 30% discount on beer and food in their 
“happy hour” between 5 & 6pm, weekdays. 
And don’t forget that Tynemill with their ‘one over the eight’ 
promotion with free beer and a number of promotional items to be 
saved for, is still going strong. For full details of the above, please 
see the participating houses of the company.
Cheers, Ray

89, TRENT BOULEVARD, WEST BRIDGFORD 
TEL: 9811228 

THURSDAY 9TH NOVEMBER 
FRIDAY 10TH NOVEMBER 

AND
SATURDAY 11TH NOVEMBER 

SAMPLE A WIDE RANGE OF BEERS 
FROM ALL PARTS OF THE COUNTRY 

ALSO INTRODUCING A SPECIAL 
APPEARANCE FROM 

HOT CLUB TRIO  
SATURDAY 11TH NOVEMBER

LIVE MUSIC

The Mikron Theatre Company returned to the Victoria in Beeston again this 
year for two performances and we were in the audience for both, the fine food 
and good beer of course being an added bonus. The first play was entitled ‘Mrs 
Brunel – a life with Isambard Kingdom Brunel’ and looked through the eyes 
of Mary, the wife of The Greatest Britain (what does that recent survey know). 
This was a very enjoyable performance, the trains passing by adding character 
to the evening, and a sell out performance. The second night we were treated to 
‘Carrying On – Building the future at a Cheshire shipyard’. This told the story 
W J Yarwood and Sons, a highly respected shipyard based at Northwich. Again a 
thoroughly enjoyable and entertaining evening.
Neil Kelso of the Victoria presented Mike Lucas, artistic director of the 
Mikron Theatre Touring Company, with a cheque for £2,000 in recognition of 
the company’s efforts to take musical theatre into small venues not normally 
associated with the arts.
If you are interested then have a look at the website for more details on 
forthcoming shows -  www.mikron.org.uk 

Neil is seen on stage 
presenting the cheque to 
Mike with the company, 

Emilia Brodie, Ruth 
Cataroche, Robert Took 

and Daniel Wexler

Greetings, here we are again.
Welcome to the next round of drunken 
ramblings!
First up, I’ll mention the Three 
Wheatsheaves on Derby Road. The Pub 
People Company has recently acquired 
these premises.
Another pub I have visited recently and 
found that it has improved, is the Chestnut 
Tree on Mansfield Road, Sherwood. They 
now have Caledonian Deuchars IPA 3.8% 
£2.00 as their ‘regular’ ale and up to four 
guests. 
Oldershaws Regal Blond 4.4% £2.36, 
Ossett Silver King 4.3% £2.36 and 
Newby Wyke White Squall 4.8% £2.46 
were on at the time of my visit. (The 
other had just gone!)
As mentioned last time, another pub has 
joined the list of those being generous 
enough to give a discount to CAMRA 
members. This is the Old Moot Hall 
on Carlton Road. This is 20p off a 

 Mikron Theatre Company at the Victoria

 Several local pubs are holding beer festivals in the 
coming months. The ones we know about are at the 
Fox and Crown, Basford, The Bell and Olde Trip to 
Jerusalem, Wetherspoons,The White Horse, Ruddington, 
the Three Crowns, Ruddington, and the Lady Bay in 
West Bridgford. Details are on the back page. The West 
Bridgford Hockey club is also holding it’s annual beer 
festival oh and there is something happening at the 
Victoria Leisure Centre during October.
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Botanist acknowledges brewer’s contribution to conservation

THE SEASONALS...
… we take PRIDE in our wild-life! Try 
these seasonal specials ... 
Oct: BAT (5.0%) Dark ‘spooky’ brew  with 
a full pumpkin in the mash! 
Nov: HEDGEHOG (3.8%) A reddish tint 
given by caramel added to the copper. 
Timely reminder to check your bonfires! 
Dec: PARTRIDGE (4.8%) A dark warming 
spiced Christmas ale. A winter warmer 
for the twelve days of Christmas 

‘The Natural Selection’ 

Brewery Bar at the Nottingham Beer Festival

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

Sunday 22nd - Lincolnshire Poacher - 
Music from Loman 

Sunday 29th - Vat & Fiddle - Live music 
from Hot Club Trio from 3pm 

NOVEMBER
Tuesday 14th - Stratford Haven - Brew-
ery night with live music - t.b.c

CASTLE ROCK IN THE SWIM!

COMING EVENTS
OCTOBER
Sunday 1st - Lincolnshire Poacher - Music from 
Hot Club 

Sunday 8th - Vat & Fiddle - Music from Tom & Gren 

Sunday 8th - Lincolnshire Poacher - Music from 
Paul Robinson 

Tuesday 10th - Stratford Haven -  Oakham  Brew-
ery night with live music from Roy de Wired at 9pm

For Castle Rock beer 
orders, call in, tele-

phone 0115 9851615
or 9850611,

or fax 0115 9851611 

Castle Rock Brewery will be back at the 
Nottingham Beer and Cider festival, to be 
held as usual during October. The Brewery 
Bar will be in one of the two halls used for 
the event at the Victoria Leisure Centre 
near the Ice arena. However the hall has a 
different use for the rest of the year……..as 
a swimming pool. Fortunately it is drained 
of water and a temporary floor provided be-
fore we turn up with our beer. Why not 
come down and sample our range of 
beers—you can always say you are going 
out for a swim!.

Please check in 
TYNEMILL 

PUBS
for full details 

of our range 
of top quality 

BRANDED
MERCHANDISE

from  
CASTLE ROCK 

BREWERY

Shang-a-Lang is Catherine Johnson’s outrageous 
adult comedy which follows the exploits of 3 
women celebrating a 40th birthday at a Butlins 70’s 
weekend.  The performance has been seen recently 
at the Maze on Mansfield Road however you can 

Professor David Bellamy, the world renowned botanist, has made 
a personal pilgrimage to thank Castle Rock brewers in Nottingham 
for their fund raising efforts for the region’s wildlife trusts.   During 
his brewery tour he sampled a pint of ‘Willow’. 
 Since 2001, a Castle Rock ‘Natural Selection’ beer has been 
brewed each month to champion wildlife preservation and 
promote the work of local wildlife trusts.  10p from each pint sold 
has been donated to support conservation.  A different brew will 
be produced each month for the remainder of the year and through 
2007.  
 Head brewer, Adrian Redgrove who introduced the professor 
to his colleagues said they have long been supporters of wildlife 
preservation.  “As a small group of people in an industry dominated 
by huge multi-national companies, we’re all pleased to do what 
we can for this important cause.   We feel it’s important that the 
little voice is heard whether it be in the choice of the beer we drink 
or the kind of cityscape we live in.” 
 Professor Bellamy’s brewery trip was part of the celebrations 
to mark the 20th anniversary of the Nottingham Urban Wildlife 
Scheme organised by Nottinghamshire Wildlife Trust

Shang-a-lang

l-r Castle Rock head brewer, Adrian Redgrove with David 
Bellamy and Castle Rock’s Neil Harrison, Joan Shaw, Marc 
Hardstaff, Dominic Shaw, Vicki Anderson, Helen Brookes.  
Second right is Dennis Heffernan , a Notts Wildlife trustee.

see this show at the following real ale venues:
Friday 29th September – The Beechdale, Beechdale Road 
Saturday 30th September – Horse & Groom, Radford Road, Basford 
Box Office 0777 301 6992 
Warning…this show features some very strong language.
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CIDER AT NOTTINGHAM FESTIVAL
This year, Nottingham Beer and Cider Festival has a bigger and better 
range of ciders and perries than ever! For the uninitiated, perry is 
made from pears, in exactly the same way that cider is made from 
apples. Perry is often, but not always, a softer and smoother drink 
than cider. We are using a colour coding on the tubs of green for cider 
and yellow for perry. It is rarely found in pubs, so why not try some 
of our ten perries at this festival?
As usual the bar will be split between the two halls, with the first half 
of the alphabet in the main hall and the second half in the swimming 
pool! We aim to have two tubs of each drink available, so unless we 
take a real hammering, there is every chance that your favourite tipple 
will still be available on Saturday. We are also aiming to hold the 
prices of ciders and perries in the range £1.00 to £1.20 per half pint, 
which represents excellent value for money in view of the strengths 
of the drinks.
Whilst this list is accurate at the time of going to press, the nature 
of the product means that there will inevitably be late changes. 
We apologise in advance for any disappointment this may cause. 
However, whatever your taste, there should be plenty of drinks to suit 
you, so we hope to see you at the cider bar.
Chris and Sue Rogers

Ciders
Biddenden Medium 8.0% Ashford, Kent
A clear, almost colourless cider made from Kentish culinary and 
dessert apples.
Broadoak Sweet 8.0% Clutton, Somerset
A strong, pale yellow cider with a slight haze. Liquid apple pie.
Brook Farm Dry 7.5% Wigmore, Herefordshire
A crisp and fruity cider, dry but not harsh, from a small producer.
Countryman Medium Sweet  6.5% Tavistock, Devon
A traditional Devon cider made from fruit from their own orchards.
Double Vision Medium 7.3% Maidstone, Kent
A pale, slightly hazy and very moreish cider. Doesn’t taste its 
strength.
Cornish Orchards  Medium 6.7% Liskeard, Cornwall
A clear, fruity, slightly pale cider. Deceptively drinkable.
Gwynt y Ddraig Black Dragon 6.5% Pontypridd, Glamorgan
Medium cider, excellent example of the renaissance of cider making 
in South Wales.
Hartland’s Sweet 6.0% Tirley, Gloucestershire
A smooth, slightly hazy cider, very sweet.
Haye Farm Medium Dry 7.0% Lostwithiel, Cornwall
A traditional, straw pressed, Cornish scrumpy.
Hecks Hangdown 7.0% Street, Somerset
A medium cider, produced from a single apple variety.
Hecks Kingston Black  7.0% Street, Somerset
A classic single apple variety cider. National Champion at Reading 
2006.
Henry’s Medium Scrumpy  6.5% Taunton, Somerset
A hazy cider, not too dry and full flavoured.
Hunt Sweet 6.0% Paignton, Devon
A clear, very quaffable cider, apples from their own orchards.
Malvern Magic Medium 7.0% Trumpet, Herefordshire
A slightly hazy cider from a small producer using a blend of local 

apples.
Newton Court Sweet 7.0% Leominster, Herefordshire
A clear cider made from organically grown fruit.
Perry’s Redstreak 6.1% Illminster, Somerset
A clear, medium sweet cider made from a single apple variety.
Rich’s Legbender 6.0% Watchfield, Somerset
A clear, sweet, easy drinking cider from the Somerset levels.
Ross Cider Co. Sweet Scrumpy  6.5% Peterstow, Herefordshire
A clear, highly quaffable cider, apples from their own orchards.
Sheppy’s Farmhouse 6.0% Bradford-on-Tone,
                                                                           Somerset
A clear, sweet, easy drinking cider.

Thatcher’s Traditional 6.0% Sandford, Somerset
A clear, fruity drink from a large cider producer.
Thatcher’s Cheddar Valley  6.0% Sandford, Somerset
Cloudy and orange/red in colour. Otherwise known a Thatcher’s 
diesel!
Three Cats Medium Dry 7.0% Brackley Gate, Derbyshire
Made locally by your cider bar manager. The fruit is sourced from 
Herefordshire.
Westcroft Janet’s Jungle Juice  6.5% Brent Knoll, Somerset
A slightly hazy medium cider made from local apples.
Winkleigh Sam’s Medium   6.0% Winkleigh, Devon
A clear, fruity, easy drinking cider.
Winkleigh Autumn Scrumpy  7.5% Winkleigh, Devon
A slightly hazy, pale mellow yellow cider.
Wiscombe Suicider 8.0% Colyton, Devon
A medium, brown coloured cider, matured in a rum barrel.

Perries
Broadoak Sweet 8.0% Clutton, Somerset
A strong, pale, fruity perry. Deceptively drinkable.
Brook Farm Medium 6.5% Wigmore, Herefordshire
A pale, well flavoured perry with a slight sparkle.
Double Vision Impaired Vision  7.3% Maidstone, Kent
A smooth, pale perry with a slight sparkle.
Hartland’s Sweet 5.5% Tirley, Gloucestershire
A soft, easy drinking perry. Very sweet.
Hecks Hendre Huffcapp  6.5% Street, Somerset
A pale yellow, medium perry, made from a single pear variety.
Malvern Magic Medium 7.0% Trumpet, Herefordshire
A slightly hazy perry with a touch of tannin.
Minchew’s Blakeney Red 7.4% Tewkesbury, 
Gloucestershire
A single variety perry, carefully crafted by this small producer.
Newton Court Sweet 7.2% Leominster, Herefordshire
A slightly hazy, pale perry. Very drinkable.
Ross Cider Co. Sweet 6.5% Peterstow, Herefordshire
A pale, slightly hazy perry with a hint of sparkle.
Troggi Tregagle 6.2% Earlswood, Gwent
A medium, fruity perry from this small, craft producer.



October / November �006      www.nottinghamcamra.org      13    

History in a nutshell - established 1874 on nearby 
site; moved to this location 1880, brewery set 
up in the coach house of Salem House (above 

- brewery offices and original brewery yard). In 
the early 1920s, buildings opposite (including the 
mill) were acquired for expansion. By the 1950s 

Batemans had built up an estate of 70 pubs 
- then rapidly expanded. Demand for keg beer 

through the ‘60s and ‘70s threatened the demise 
of Batemans, but the tide turned in 1986 when 
XXXB won CAMRA “Beer of the Year” award.

The Visitor Centre opened in 2000, incorporating 
the ground floor of the old mill, converted into 

a welcoming bar plus 
excellent catering fa-
cilities for visitors and 

groups. In 2002, the 
new brewery was built 

giving a substantial 
increase in capacity.

The five-sail 
windmill 

came with 
other build-
ings for ex-
pansion in 

the ‘20s and 
has become 
a memorable 
landmark for 
the brewery

The new brewery of 
2002 is visible behind 

the old buildings

Above is a glimpse inside - 
outside view below

Tour of the 1880 
old brewery 

about to start

Original mash tun 
and (below) hop 
back, not in use 
now (note the in-
tense technical 

discussion)

Vintage “Bobby” 
grist mill, and vin-

tage Austin  dray (re-
member when Austin 

made trucks?)

Summer Swallow was the 
group favourite - we  were 
unfortunately obliged to 

while away some 2 hours 
or more before the return 

train time!
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Quiz Nights
Open 7 days a week 12-11

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

Warm and Friendly 
Atmosphere

Traditional Beers
Large Beer GardenSatelite TV showing 

Televised Football

For a Warm Welcome Visit The

Visit our website
 www.theblackshead.co.uk

Two Guest Beers
Different Guests Every Week

Look Out for a Variety of 
Guest Beers including 
Titanic and Sunchaser 
Bombardier  & Cumberland Ale 

Always Available

0115 961 8118

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

Back in the long hot July I was touring Devon and had an 
opportunity to call in at O’Hanlons Brewery and see where their 
excellent range of beers are brewed. Since moving to Whimple in 
2000 the brewery has gone from strength to strength and located in 
a truly rural setting is a modern brewery which not only provides 
beer to over 100 outlets in the free trade but through its bottled 
beers has been exporting to such places as USA; France; Canada; 
New Zealand; Italy; Japan and Chile.

It was for the bottled beers I made the trip to the brewery and 
was well pleased to find a choice of bottled conditioned beers, 
as the majority of the cask beers are also sold in this format. I 
was therefore able to head home with a supply of beers including 
Double Champion Wheat (ABV 4.0%); Royal Oak (ABV 5.0%); 
Yellowhammer (ABV 4.2%) and of course the award winning 
Thomas Hardy Ale, which weighs in with a mind blowing ABV 
of 11.7%.

A few miles up the road from the brewery I discovered (actually it 
was listed in the National Good Beer Guide) The Merry Harriers 
at Westcott which had two of O’Hanlons beers on cask. Both 
were very enjoyable so I looked forward to sampling the bottled 
conditioned version when returning to Nottingham. As always 
when drinking bottled conditioned ales it is worth allowing them 
to settle before consuming, to try and ensure that the sediment 
stays in the bottle and not in your glass.

I chose Yellowhammer, having enjoyed this so much back in 
Devon, and was pleased that with careful pouring I was rewarded 

with a yellow gold coloured clear 
beer with a fine creamy head. The 
aroma was noticeably that of hops 
and citrus fruits and the beer itself 
was not over carbonated.

The hops and fruit were evident 
in the taste and produced a 
well balanced beer with both a 
gentle sweetness and rewarding 
bitterness. The aftertaste did not 
disappoint either as this was both 
dry and hoppy. My impression was 
that having produced quality real 
ales O’Hanlons were matching that 
standard in their bottled conditioned beers.

The 100 barrel plant, as previously mentioned, also produces 
the famous Thomas Hardy Ale (previously brewed by Eldridge 
Pope) and when I was at the brewery there was great 
excitement as the beer had just been awarded the 
overall supreme champion award at the International 
Beer Challenge 2006 and placed in the world’s top 
50 beers.

If the opportunity arises then it is well worth stocking 
up on O’Hanlons bottled beers and, of course, trying 
the cask beers in a pub.

A real treat though should be available this Christmas 
as Sainsburys are planning to nationally stock their 
new Christmas beer which should be called ‘Goodwill’ 
with an ABV of 5%, I will certainly be writing to 
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Santa requesting a few bottles!

To find out more about O’Hanlons 
visit their web site at www.
ohanlons.co.uk.

Finally, I would like to thank Liz 
O’Hanlon for taking me round the 
brewery and introducing me to 
some remarkable beers.

When out shopping look for ‘real 
ale in a bottle’ and  remember that 
specialist shops like the Fox & 
Crown off licence in Basford has 
a fine selection, not just of Alcazar 
beers, brewed on site but a good 
range of British and Continental 
beers.

Good 
Beer 

Guide 
2007 
Out 
Now
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No.43 of a series in which Spyke Golding looks at the use of buses, trams, trains and planes to visit pubs
Go by Central Trains to historic Lincoln with a four-for-two ticket

It is always good to receive feedback on 
my articles, particularly when they contain 
information useful to you, the readers. Two 
such items followed the Mansfield article. 
First, Bill Wooley of the Public Transport 
Advisory Group tells me that, as well as 
booking National Express tickets on line, it is 
now possible to order them on your mobile, 
and have the ticket texted to you! Just ring 
08705 80 80 80 between 08.00 and 20.00 
to book, and show the text to the driver! He 
advises doing this rather than just turning up, 
as although the driver can issue tickets, there 
may not be seats, and delays are caused. 
Secondly, Howard Wilkinson of Mansfield 
points out that I missed an excellent pub in my 
last article. This is the White Hart in Church 
Street, a typical town centre pub with good 
quality cheap food at lunchtimes and live 
bands or disco in the evening. The main point 
being that this is Mansfield's only outlet for 
hand pulled Oakwell Barnsley Bitter and 
Mild, the latter selling at just £1.37 a pint! I 
will certainly be trying this the next time I go 
to Mansfield – just don’t know how I missed 
it – I thought I had an eye for a bargain!

In this article, we are off to historic Lincoln 
– why not make a day of it and visit the 
medieval Gothic Cathedral, commissioned 
in 1072 by William the Conqueror and the 
third largest in the country (open Summer 
Weekdays 07.15  - 20.00, Saturdays and 
Sundays 07.15 -18.00 pm, Winter Weekdays 
and Saturdays 07.15 - 18.00, Sundays 07.15 
- 5.00, admission £4 adults, £3 concessions). 
You may also wish to see one of only four 
copies of the Magna Carta, sealed by King 
John, a regular visitor to Lincoln; go through 
Newport Arch, the only Roman arch still 
used by traffic; take a look at the Bishop’s 
Palace; browse museums and galleries or just 
walk along the river. There are thirteen pubs 
to visit, and this crawl will take you through 
the historic parts of the City, and some more 
down-to-earth ones too.
Getting there couldn’t be easier – there are 
trains approximately hourly during the day, 

the last one back to Nottingham in the 
evening is currently 22.31 weekdays, 
20.39 Saturdays and 22.12 Sundays – but 
do check if travelling after 21st October, 
as the Winter timetables commence. The 
cheap day return fare is £7.80, but you can 
halve this if four travel together – ask for a 
GroupSave 4. Three can go for the price of 
two with a GroupSave 3. The crawl starts 
at the top of a very big hill; you may choose 
to get a taxi to the top, or to take a bus. 
Turn right upon leaving the railway station 
and it’s a short walk to the bus station, 
where a Roadcar service 7 or 8 will take 
you to Rasen Street. These run frequently 
Mon – Sat until 18.15; later than this or on 
Sundays there are very infrequent services 
17a and 18a.

The Lord 
Tennyson (1), 
a Victorian pub, has a pleasant, carpeted 
L-shaped bar with Laura Ashley wallpaper 
and upholstered settles and chairs. There 
is a games area with pool and quiet music 
in a rear extension, a garden behind the 
pub, and bench seating outside at the front 
where you can sit and watch the world 
go by. Greene King IPA and Black Sheep 
Bitter are regulars; the guest was Bateman 
XXXB on my visit. Good value home-
cooked meals are served at lunchtimes and 
early evenings.
The Victoria 
(2) belongs to 
N o t t i n g h a m ’ s 
Tynemill pub 
group, and is one 
of their finest! It 
is a genuine old 
local, despite its 
location in the 
touristy area. 
There’s a long, 
thin public bar, and a smaller lounge with a 
Queen Victoria portrait that is non-smoking 
11.00 – 16.00 when meals are served. The 
outside drinking area with picnic tables is 
very welcome on a hot day. There is always 
a great range of well-kept beers here with 
Bateman XB, Castle Rock Harvest Pale 
and Timothy Taylor Landlord as regulars, 
and plenty of microbrewery guests.

The Strugglers 
Inn (3) is another 
w o n d e r f u l 
old pub, 
standing in the 
shadows of the 
cathedral walls. 
Apparently the 
scaffold used 
to stand there, 
hence the name (and 
the sign). An unusual 
feature I liked was 
the display of hand 
pump handles 
with pump clips in 
the front window 
advertising their 
beer range to the 
potential customer. 
Inside, the public bar 
has bare floorboards, 
leatherette covered 
settles, and lots of 
mirrors and old 
photos. The tiny 
snug has a stag’s 
head and yet more 
old photographs. There is no music, and a 
great atmosphere here! The garden at the back 
is one of the nicest in the City, and in winter is 
covered over and heated. Fresh, home-cooked 
food is served Tues. – Sat. lunchtimes, and 
seafood from Grimsby is often on the menu. 
The beer range can be seen from the photo of 
the window, but there are often guest beers 
as well and a beer festival is held in October 
along with themed evenings throughout the 
year. 
The Morning Star 
(4) is a friendly, 
back street pub 
with an open fire in 
winter. The larger, 
U-shaped room is 
quarry-tiled and 
wraps around the 
bar, and has some 
nice prints of the 
cathedral and framed sheet music of old, 
popular songs. There is a comfy little non-
smoking snug too, where children are allowed, 
and a garden with picnic tables. The beers are 
Draught Bass, Bateman’s Mild, Greene King 
Ruddles Bitter and Abbott, Charles Wells 
Bombardier and a guest – Black Sheep Bitter 
when I called. There is a quiz on Tuesdays, 
and piano music Saturdays.



Sippers (9), 
close to the 
bus station, is 
owned by an 
e x - H o p b a c k 
brewer and 
sells a selection 
of their bottle 
conditioned beers. The draught beers are 
Tetley bitter and three guests, and meals are 
served at lunchtimes (and evenings if booked). 
There is a tiny bar at the front with darts (and a 
dangerous looking oche!) where board games 
including Dippy Duck and Snakes and Ladders 
are available. The lounge boasts a large four-
master sailing ship in a glass case and old 
aircraft prints. From here, an archways leads 
into a pleasant snug from which a passageway 
continues to a tiny smoke room. 
Avoid at all costs the nearby outwardly 
attractive Green Dragon, with its idyllic 
riverside location. It has been so badly 
massacred inside that I felt like crying when 
I saw it! How can anyone do this to such 
an historic pub? Whoever was responsible 
deserves to remain in Lincoln for at least ten 
years – as a guest of Her Majesty!

The Jolly 
Brewer (8) 
has one long 
narrow bar, 
decorated in Art 
Deco style, and 
boasting a table 
Space Invaders 
– I didn’t think 
there were 
any of these 
left! There 
are also corridor and outside drinking 
areas. Lunchtime and early evening food 
is available from an interesting menu of 
both British and foreign dishes. The beers 
available when I went in were Timothy 
Taylor’s Landlord, Young’s Bitter and 
Brewster’s Hophead. They were not as 
cool as they should be, although it was the 
hottest day of the year. What did disappoint, 
though, was the attitude of the lady who 
served me. When I commented on the 
temperature of my beer, she disappeared, 
returned, and said, “Well the temperature 
in the cellar is perfectly correct”. Not good 
enough for a pub in the National Guide!

The Peacock (5) stands at 
the top of a pretty steep 
hill – which is the only 
reason I can think of for 
the most unusual road sign 
(pictured) outside. I cannot 
recall ever seeing that one 
anywhere else! This is 
a Hardy’s and Hanson’s 
tied house, but by the time you read this it 
will be part of the rapidly expanding Greene 
King empire, and we may know more about 
the future (or lack of it) of the Kimberley 
brewery. Currently, H&H’s Mild, Bitter, 
Olde Trip and seasonal beer are sold. The bar 
has two wide screen TVs, a nice wooden bar 
and tables, and upholstered chairs. There’s a 
separate restaurant serving freshly prepared 
food from an extensive menu, and a pleasant 
outside drinking area.
The Dog and 
Bone (6) is 
a splendid, 
friendly back 
street local with 
attractive flower 
baskets adorning 
the frontage. It 
is a Bateman’s 
pub, and sells 
their Mild, XB, 
XXB, seasonal 
beer and guests. No food is served, but you 
are welcome to take your own at lunchtime. 
There are two pleasant, carpeted rooms, one 
with darts and Bateman’s memorabilia, and a 
pleasant outside area with a pergola. 
The Tap and 
Spile (7) was 
a pleasant 
surprise, as 
I thought 
this chain 
had all but 
disappeared. This one is alive and well and 
serving beautifully kept cool beers. It is an 
Enterprise Inns tenancy, and the licensees are 
keen on real ale, real food and real music. This 
one-roomer has flag stoned floors, exposed 
brick walls and some very nice walnut veneer 
above the bar. There is live music every Friday 
night and on Wednesdays, except the second 
of the month which is music quiz night. Up 
to eight beers are available; on my visit there 
were five: Draught Bass, Adnam’s Explorer, 
Greene King IPA, Wychwood Hobgoblin, 
and Oldershaw’s Mowbray Mash. Freshly 
prepared meals are served on Monday to 
Saturday lunchtimes.
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The Portland (10), sadly, was up 
for grabs when I went there for a 
second time to photograph it in 
better light. It has a large public bar 
with darts, pool and table football, 
and a pleasantly furnished lounge 
with prints of old Lincoln. There 
was a wide range of well-kept beers 
– John Smith’s Bitter and Greene 
King IPA are the regulars but there are four good microbrewery guests 
including a mild. Be aware, though, that this may change when the 
lessee does.
You can be forgiven for thinking that The 
Ritz (11), is a cinema – because that’s 
just what it was before Wetherspoons 
bought it and turned it into a boozer. 
Inside, it is a large, Art Deco style room 
with various levels linked by steps, 
and it seemed very busy both on a weekend and midweek visit. The 
expected good value food is available all day, and some good micro 
guests supplement the normal Wetherspoons beer range.
It is a long, but worthwhile walk down High 
Street to the Golden Eagle (12). It is 1100 
yards from the Ritz, on the right, but there 
are frequent buses if you want to save time 
or your legs. This is another Tynemill pub, 
an old coaching inn dating back to 1780. It is 
very much a locals’ pub, with a proper public 
bar at the rear. Here you will find a very 
unusual “cribbage island” – where two tables, 
one with built-in pegboard, are surrounded 
on three sides by settles and a high screen. And yes – people were 
actually playing crib there when I dropped in on weekday teatime, and 
the sound of the Sky Sports cricket commentary was supplemented by 
cries of fifteen two, fifteen four and a pair’s six!. There is a dartboard 
to one side of this island, and exits on the other side and behind it. Two 

more tables with settles are located in a window alcove – and that’s 
it! The ceiling is beamed, and the floor is covered with what appears 
to be black-painted, cracked linoleum. Unusually for Tynemill, as 
well as the aforementioned TV, there is a fruit machine. The tiny 
front bar, however, has no such distractions, but does have a great 
atmosphere and some photos of old Lincoln and of football teams of 
the past. The well-kept, good value beers are Castle Rock Harvest 
Pale, Everards Beacon and four interesting micro guests. By the way, 
have you noticed how good Harvest Pale has been in recent months? 
The brewer really has got it spot on – try it if you haven’t had one 
lately! No food is served, and Petanque (boules to the uninitiated) is 
played in the yard. 
Last but by no means least the Treaty of Commerce 
(13) is a fine old Bateman’s pub, which I left until 
last due to its proximity to the railway station 
- hopefully you won’t miss your last train from 
here! Formerly the Honest Lawyer, it was renamed 
as Good Honest Batemans did not want to have a 
pub named after an imaginary entity! Behind the 
impressive mock-Tudor frontage the long room is 
split into two drinking areas by the bar, the rear of 
which has a wooden, vaulted ceiling which might bring to mind the 
inside of a large barrel. There is attractive wood panelling throughout, 
and an amazing alcove with a lectern at which you can read old law 
books (if you can still see clearly in the thirteenth hostelry). Outside 
is a small, pebbled garden with picnic tables and a few plants, and the 
whole pub is a sprog-free zone. The excellent beers are Bateman’s 
XB and XXB and two guests, and home-cooked lunches are served 
Tuesday – Sunday lunchtimes. Dogs are welcome, but only after 
3pm when food service has finished. 
From here, it is less than five minutes walk to the station – but don’t 
forget to allow time to cross the footbridge as the Nottingham train 
goes from the far platform
Do you have any comments on these articles, or suggestions for future ones? 
Please e-mail me, spyke.golding@ntlworld.com or write to the ND editorial 
address. For past articles and more, visit www.spykes-travels.co.uk
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SPECIALISING IN DELIVERING NEWSPAPERS 
AND MAGAZINES TO THE LICENSING TRADE 

011� 9886188

Thornbridge Brewery Visit .... and a look at the Hall as a bonus

The Eager Visitors

The Brewhouse

How the Brewers 
keep fit

Thornbridge Hall

Wooden Barrels maturing 
nicely - well the contents are

Horse and Jockey
1 Mill Street, Basford 0115 978 7883

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

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

Weekday food lunch and evening 
 Sunday carvery 

12 - 3  
The Tram friendly 
Horse and Jockey 

By Basford 
Crossing

  David Lane stop 

CAMRA Pub of Excellence 

Five Cask Ales 
Adnams, Black Sheep, 

Deuchars IPA, Bombardier 
& Guests 

No Smoking Lounge 

Stables Sun Terrace  

White Horse Inn 
   Ruddington’s Village Pub 

Church Street, Ruddington 
NG11 6HD 

Tel 0115 984 4550 
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Thornbridge Brewery Visit .... and a look at the Hall as a bonus

THE 34th edition of the Campaign for 
Real Ale (CAMRA) Good Beer Guide 
has been published. The Good Beer 
Guide 2007 is the number one guide to 
pubs selling fine quality real ale. From 
sophisticated city bars to cosy country 
inns, tiny off-beat locals to grand 
architectural gems, with the Good Beer 
Guide 2007 you are never far from a 
decent pint of real ale.
The Good Beer Guide 2007 features a 
county by county guide to the best real 
ale pubs, 4500 full pub entries in total, 

to guide the reader to Britain's best beer and pubs, complete 
with beer listings, opening hours, pub food, family facilities, 
accommodation, and history. There are also descriptions of 
more than 600 real ale breweries across Britain including 84 
new breweries. 
The Guide also features an updated list of CAMRA's National 
Inventory Pubs, a pioneering effort to protect the most 
important historic pub interiors in the country. The lists guide 
the reader to a rich variety of pubs ranging from humble rural 
gems to magnificent Victorian drinking palaces. The traditional 
pub has been ravaged by change over the past few decades 
and CAMRA has put huge efforts into identifying the last 
remaining examples. The new Good Beer Guide identifies 
188 pubs which are still much as they were half a century ago. 
In addition the guide lists a further 63 examples where there 
are particular features or rooms in otherwise altered buildings 
which CAMRA considers to be of truly national importance. 
The Good Beer Guide 2007 features interviews with high 
profile chefs who provide pub food, including Jean-Christophe 

Novelli - (White Horse, Harpenden, Hertfordshire) Antony 
Worrall Thompson - (The Lamb, Satwell, Oxfordshire) and 
Phil Vickery who hosts master classes for pub chefs 
The Good Beer Guide 2007 is available 
from CAMRA priced £14.99. Order by 
calling 01727 867201 or order online at 
www.camra.org.uk The on line price is 
£12.99 plus £1.50 postage and packing, 
the CAMRA members on line price is 
£10 plus £1.50 postage and packing. 
Alternatively you can obtain the guide 
for £9.50 at a branch meeting during 
September and October. The guide will 
also be available at the Nottingham Beer 
Festival in October. 

Ye Olde Trip to Jerusalem sees its first ever acoustic 
music session early November.  Papa Moa, the 
performance name adopted by Dave Walker, takes to 
the flagstones in the pubs Rock Lounge on Sunday, 
November 12.  Dave describes his music style as songs 
of country folk & urban melancholia.  
Admission is free.

Tunes at the Trip – Sunday November 12

The Nottingham City Centre Pub Quiz league is 
seeking teams for the new season.  Anyone interested 
should contact Chris via the Rose of England, 
Mansfield Road.

Interested in a Quiz?

A pleasant evening in September saw a party of us heading off 
through the Derbyshire countryside to Thornbridge Hall and 
the Thornbridge Brewery. The Hall is certainly impressive, a 
very pleasant setting for a brewery. Having wondered past the 
house, we found the function suite area where we were met. 
Suitably refreshed with a beer, we set off for the brewery. The 
ten barrel plant has been assembled within one of the estate 
outbuildings. A couple of extra fermenters have been added 
recently and the cold store has been enlarged. Although only 
brewing for just over a year the beers are much in demand, 
probably due to the awards that they have been winning 
including a silver for Jaipur at the Champion Beer of Britain 
at Earls Court. The two brewers are certainly kept busy.

Having looked round the brewery and seen the whiskey 
barrels containing beer to be bottled, these should have some 
an added flavour, we set off round the grounds. Unlike most 
breweries these are rather impressive, consisting of the formal 
gardens to the hall. Having stood by the pond looking over 
Derbyshire we then made our way back to the hospitality 
area.

Glasses topped up, we were then joined by Jim Harrison, the 
current owner of the hall. He the gave us a potted history. 

It appears there has been a hall on the site since the 12th 
century. The house has been enlarged many times however 
George Marples was responsible for the majority of the 
existing building and the landscaping of the grounds. He 
even had a railway station built adjacent to the hall. Charles 
Boot from Sheffield owned the hall from 1929 and added 
many items from other grand houses in the area which were 
being demolished at the time. From 1945 to 1977 Sheffield 
City Council ran Thornbridge as a teacher training college. 
It was during this time that Emma, Jim’s wife, visited the 
hall for the first time. The Hunt family owned the property 
from 1977 to 2002 and started the restoration work. Jim and 
Emma have owned the hall since 2002 and have continued 
the restoration work and built the brewery and hospitality 
area.

During the visit three beers from the brewery were available 
to try. They were Wild Swan, a 3.5% pale ale, Blackthorn 
Ale, a  4.4% golden hoppy ale and Jaipur, a 5.9% India Pale 
Ale. All went down well, particularly after the stroll through 
the grounds!

Many thanks to Alex and all those at Thornbridge Hall for 
making it an enjoyable trip. 
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FREE
EVENT

RACE NIGHT 
FANCY A 

FLUTTER

SUPERB

 EVENING OF 

ENTERTAINMENT

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

Easy to run
Super fund raiser

Fits into most entertainment
FOR FULL DETAILS CONTACT

John on 01773 713315
Answerphone - please leave a message

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

Snippets
The Horse Chestnut, formally the Cliff Inn, in Radcliffe on Trent, opens on Thursday, 28th 
September,  with 8 hand pumps which will be serving real ales.  A full report will follow in the 
next edition of the Drinker.

The Turf Tavern opposite the Theatre Royal has been sold and is currently closed for 
refurbishment. It is thought that the first floor will be opened out to enlarge the bar area. The future 
of the real ale that was a feature of the Turf is unknown but hopefully it will make a return. 

The Pub People Company have taken over the Three Wheatsheaves on Derby Road in Lenton. The 
bar offers real ales and the new menu should be available as you read this.

The Bag o’ Nails on Lenton Boulevard reopened at the end of September with one Nottingham 
Brewery beer and an ever changing guest beer. The pub is favoured by students in the area.

The Stratford Haven in West Bridgford hosts a quiz night at 8 pm every Sunday and a curry night 
from 5 pm every Monday.

The Horse & Jockey in Basford has a pop quiz and karaoke in the bar every Sunday evening, there 
is a cash first prize and other prizes to be won. There is line dancing from 7.30 to around 10.00 pm 
on Thursdays and on Fridays it is  'best foot forward' with walks to Bulwell by the river and back.

The Rum Runner in Retford has also been taken over by the Pub People Company.

There is a film quiz on the last Wednesday of the month at the Broadway Cafe-
bar in the lace market.

The Sir Charles Napier on North Sherwood Street has changed hands.

The Inn The Middle in Langley Mill is stocking good quality ales from micros 
as well as nationals. The pub has been nicely refurbished recently and is a free 
house with a welcoming landlord.

The Horse & Groom, Basford, has a “meet the brewer” night hosted by Fullers 
on Thursday October 5th, an alternative to the Goose Fair just down the tram line.

This incoming President of the Nottingham University Student’s Union will be 
officially welcomed to the Bell Inn during the evening of Friday, October 27th 
and presented with the Presidents tankard, which entitles him to a free drink for 
every day of the year he is in office. Traditionally known as “Pig night” – due 
to the fact that a roasted pigs head is ceremoniously “walked in” – the event 
was started by the Jackson family who used to own the pub.  A plaque listing 
the names of the former presidents hangs in the Snack Bar.  live music will be 
provided by covers band, Metric Conversion.

Ye Olde Trip to Jerusalem hosts storytelling nights throughout November. Held 
in the Rock lounge and hosted by the Nottingham Storytellers, £3 admission, 
gets you in each Thursday evening, 8 pm start.

The East Midlands area 
Pub of the Year is the 
Thorold Arms at Harmston, 
Lincolnshire. The pub will 
go forward with fifteen 
others into the National Pub 
of the Year competition, the 
winners being announced 
next February. The East 
Midlands runners up were the 
Alexandra Arms, Kettering, 
Northants, the Bell, Smalley, 
Derbyshire and the Old 
Coach House, Southwell, 
Nottinghamshire.

The East Midlands Club of 
the Year 2006 is the Rushden 
Historical Transport Society, 
Rushden, Northants. The 
runner is the Waltham Tea 
Gardens Club, Waltham, 
Grimsby, Lincolnshire.

Pub of 
the Year

Every Monday at the Kean’s Head in the Lace Market you can have a pizza, two toppings 
and a drink (see in house for selection of drinks) for £6.95 between 5 pm & 10 pm. On the 
first Tuesday of every month the pub hosts live 'Gypsy Jazz' with the Hot Club Duo.

Every Monday at the Forest Tavern/Maze on  Mansfield Road there are salsa classes from 
7.30 pm to 11.30 pm. These are from absolute beginners upwards. The fun night costs £5 
(£4 NUS).

Planning permission has been granted for the demolition of the South Notts Hussars, West 
Bridgford, and the building of flats on the site. The former pub has been closed since 2002 

The Railway Inn on Station Street, Mansfield has been bought by landlady Pearl Hughes 
and will be run with her business partner Wendy Parker. Bateman’s, the previous owners, 
had applied for planning permission to convert the pub to offices. The Thorold Arms at Harmston
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Quiz number 23 from Gordon, answers are on page 25

Name the Year – All between 1980 and 1990
1)   Ronald Reagan becomes 40th President of the USA
2)   Michael Foot replaces James Callaghan as Leader of the Labour Party
3)   Lech Walesa elected President of Poland
4)   Boris Yeltsin resigns from the Soviet Communist Party
5)  Aregentina defeat West Germany to win the World Cup
6)   A 20 year old Mike Tyson knocks out Trevor Berbick to become WBC 
       World Heavyweight boxing champion
7)   Disney World celebrates Donald Duck’s 50th birthday
8)   Maltese Prime Minister Dom Mintoff resigns
9)   English Pound note ceases to be legal tender

10)  McDonalds opens 20 restaurants in Moscow
11)  Helmut Kohl becomes West German Chancellor
12)  Academy awards for Henry Fonda and Katherine Hepburn for ‘On
         Golden Pond’
13)  Prince Andrew marries Sarah Ferguson 
14)  Reagan and Gorbachev meet for three days of talks in Washington 
15)  Margaret Thatcher resigns as Prime Minister 

ND QUIZ - NO 23 - JUST FOR FUN

Nottingham Beer Festival takes Shape

Victoria 
Tavern

40 Wilford Road, Ruddington 
0115 921 5971

*****
Meals served

Mon - Thur 12-2.30 & 6-8
Fri - Sat 12-2.30

Sunday Lunch 12-3
*****

Steak night Tues 6-9

4 Traditional Cask Ales
      *****

Bass and Guests

The Nottingham Beer Festival 
runs from October 19th through to 
Sunday 22nd at the Victoria Leisure 
Centre opposite the Ice Arena. 
The event is a 10-15 minute walk 
from both bus or railway station 
and less than 10 minutes away 
from the Market Square and Lace 
Market tram stop.

Over 400 real ales from all over the British Isles will be 
available, that’s around 30,000 pints including 30 milds, 
possibly the largest selection of this underated beer style ever 
seen together at the same time. A selection of fruit flavoured 
beers will also be available. Around 300 beers will go on sale 
at opening on the Thursday and then an additional 100 different 
beers will be added at opening time on Saturday. There will 
be a beer brewed by Radio Nottingham's John Holmes at the 
Mallard Brewery. Hopefully beers from the new Black Hole 
Brewery of Burton on Trent will be launched at the festival, 
it is run by Nottingham man Bob Shardlow. The new Magpie 
Brewery is launching a new beer at the festival and there will 
be beers from around fifty new micro breweries that weren't 
even in existence a year ago.
The SIBA Midlands competition will be held at the festival to 
find the champion beer of the Midlands. This year there are a 
record 150 draught beers entered.
There are also more ciders and perries than ever before (2,520 
pints) and there will be country wines from Newark.
Card carrying CAMRA members have free admission to all 
sessions. A commemorative glass is available for £2 or you 

can bring your 
own Government 
stamped glass. 
There will also be 
a limited edition 
tankard glass.
Please note this is a 
non smoking venue 
as it is subject to 
Nottingham City 
Council policy. 
Hot food is always 
available (except Sundays). There are two large halls allowing 
one to have live music on Friday and Saturday night whilst one 
hall is always music free. There is disabled access and large 
print and braille beer lists available.
The opening times are; Thursday & Friday 11-11, Saturday 10-
11 and Sunday 12-3. The admission price is £2 before 5pm on 
Thursday and Friday and all day on Saturday, £4 after 5pm on 
Thursday and Friday and free on Sunday. 

More details on www.nottinghamcamra.org

If anybody has anything they would like to donate to 
the Tombola at the Beer Festival, not necessarily beer 
related, it would be much appreciated by Keith Gardiner 
who is running it again this year. Just give him a call on 
07811 909688.
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Competition Number 126 
Closing date Sunday 12th November 2006 midnight. 

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

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

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

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

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

          H2    O2     M4     I6     I12    M12  J14   D14   F15 
         

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

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

Enter on the website using  
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Across  
 7 Revel in turning wicked before endless sit-ups. (4,2,2) 
 9 Alone, so queuing strangely no good. (6) 
 10 Demand to be born Penny. (4) 
 11 Tram hit ice crashing; it's all about numbers. (10) 
 12 State a greeting in which to endlessly look forward. (6) 
 14 Rose was expert on board before head of department. (8) 
 15 Plan to be condescending about head of state. (6) 
 16 Problems with children. (6) 
 19 Dampness spoils English tourism. (8) 
 21 Suture removed from womb. (6) 
 23 Seemingly, are not in to ask for. (10) 
 24 Address in central Austria, Rumania, Finland and United Kingdom. 

(4) 
 25 Tears to pieces pounds? (6) 
 26 After violently brutalising bit off something extraordinary. (8) 

Down  
 1 Let it be one hundred returning to theatre. (6) 
 2 Drop food if not right. (4) 
 3 Eats stew before pot gets hot. (8) 
 4 Biographer to the French god... (6) 
 5 ...and what he writes about a trite rule. (10) 
 6 Good queen takes us in trade. (8) 
 8 Father pokes his nose in before time. (6) 
 13 Position after idiot and I come for help (10) 
 15 Wilting medic loves quiet gin cocktail. (8) 
 17 The way upstart is passing course. (8) 
 18 Ends bad dates around the end of March. (6) 
 20 Apprehension in employment near dock. (6) 
 22 Dump first undeniably narcissistic loved one after deceit. (6) 
 24 Use alternative torture to be exact. (4) 
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S Across  
 7 Enjoy oneself. (4,2,2) 
 9 Matchless. (6) 
 10 Want. (4) 
 11 Maths. (10) 
 12 American State. (6) 
 14 Appeared. (8) 
 15 Blueprint. (6) 
 16 Matters. (6) 
 19 Humidity. (8) 
 21 Womb. (6) 
 23 Seemingly. (10) 
 24 Dialogue. (4) 
 25 Raps. (6) 
 26 Remarkable. (8) 

Down  
 1 Theatre. (6) 
 2 Pearl. (4) 
 3 Very drunk. (8) 
 4 Writer. (6) 
 5 Printed material. (10) 
 6 Commerce. (8) 
 8 Clergyman. (6) 
 13 Help. (10) 
 15 Sagging. (8) 
 17 Reading. (8) 
 18 Fatalities. (6) 
 20 Anxiety. (6) 
 22 Discharge. (6) 
 24 Staunch. (4) 

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

PUZZLES WEEKLY BY EMAIL PLEASE VISIT 
WWW.PUBCROSSWORDS.COM

ANSWERS TO PUZZLE  NO 117 

Across: 7 Flatulent, 8 Limit, 10 Hydrogen, 11 Nights, 12 Bent, 13
Woodland, 15 Valleys, 17 Library, 20 Touching, 22 Very, 25 Writhe, 26
Industry, 27 Stoop, 28 Astronaut.  

Down: 1 Plays, 2 Starve, 3 Slightly, 4 Unknown, 5 Singular, 6 Listeners, 
9 Undo, 14 Favourite, 16 Location, 18 Invaders, 19 Ugliest, 21 Item, 23
Rising, 24 Group. 

KEYWORD = STANDARDS

Enjoy competitions? Then why not try and win 
two bottles of beer. See page 30 for details.
Don’t forget the general knowledge quiz on 

page 23. There is nothing like taxing the grey 
cells whilst you enjoy a pint.
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1) 1980         2) 1980         3) 1990
4)  1990        5) 1986         6) 1986
7) 1984         8)  1984        9) 1988  
10) 1988      11) 1982        12) 1981 
13) 1986      14) 1987        15) 1990

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

Champion Beer of Britain 2006
Brewers Gold brewed by Crouch Vale of Essex was judged to be the best beer 
in Britain for a second consecutive year by a panel of brewers, beer writers and 
journalists at the Great British Beer Festival at Earls Court.
The Essex brewed beer was chosen as the overall winner from over fifty finalists 
in eight categories including beers from tiny micros to major regional brewers.
Colin Bocking, Managing Director of Crouch Vale brewery said, “I am speechless. 
It was enough of a surprise to have won Champion Beer of Britain in 2005, 
but to have been voted Britain's best beer for a second year in a row is truly 
unbelievable. 
The Silver award went to Harveys brewery in Sussex for their Sussex Best Bitter. 
The Bronze was awarded to Triple fff brewery in Hampshire for Moondance. 
CATEGORY WINNERS

Milds
Gold Mighty Oak's Oscar Wilde Mild (Essex) 
Silver Elgood's Black Dog (Cambridgeshire) 
Bronze Grainstore Rutland Panther (Rutland) 
Bitters 
Gold Elgood's Cambridge Bitter (Cambridgeshire) 
Silver Acorn Barnsley Bitter (South Yorkshire) 
Joint Bronze Sharp's Doombar Bitter (Cornwall) & 
Woodforde's Wherry (Norfolk)
Best Bitters
Gold Harveys Sussex Best Bitter (East Sussex) 
Silver Triple fff Moon Dance (Hampshire) 
Joint Bronze Kelburn, Red Smiddy (East Renfrewshire) 
& Surrey Hills Shere Drop (Surrey)
Strong Bitters
Gold York Brewery, Centurions Ghost Ale (Yorkshire) 
Silver Thornbridge Jaipur IPA (Derbyshire) 
Bronze Weetwood Oasthouse Gold (Cheshire)
Speciality Beers
Gold Cairngorm Trade Winds (Highlands) 
Silver Wolf Straw Dog (Norfolk) 
Bronze William Brothers Fraoch Heather Ale (Alloa)
Golden Ales
Gold Crouch Vale Brewers Gold (Essex) 
Silver Hop Back Summer Lightning (Wiltshire) 
Bronze Holden's Golden Glow (West Midlands)
Bottled Beer
Gold: White Shield - White Shield Brewery 
(Staffordshire) 
Silver: Hen's Tooth - Greene King (Suffolk) 
Bronze: Titanic Stout - Titanic (Staffordshire)
Three local beers made it through to the finals, they 
were:
In the Bitter category, Castle Rock Harvest Pale and 
Nottingham Brewery Rock Ale Bitter.
In the Best bitter category, Mallard Duckling.

Nottingham Brewery 
brewed XXS, a 3.8% 
ABV beer, in August 
for the Alcohol Problem 
Advisory Service to 
bring public awareness 
to their cause, which 
is not anti drinking but 
responsible drinking. 
It was a huge success 
helped along by the 
Pub People Co and 
J.D.Wetherspoon whose 
pubs sold the brew. It 
was also available in some of the quality freehouses around 
the city. The beer was very well received and praised in 
all quarters. It raised a substantial sum of money for the 
charity and achieved it's goal of gaining recognition from 
civic bodies, the police, licensing offices, and most of all 
the public at large. It was reported in the national press 
and on T.V news as well as in the local media. Nottingham 
Brewery has said they will brew another gyle should the 
request come through as they think it is a cause worth 
promoting. 

There is currently a lot of talk of ‘binge’ drinking and it is 
hoped to highlight the view that cask ale should not be lumped 
together by government officials with the likes of alco pops 
and keg-fizz products that are at the core of the alcohol 
abuse problem. Hopefully it is possible to promote the 
benefits of cask ale before central government put punitive 
restrictions on the drinks industry indiscriminately.

XXS for APAS

Judging at the Champion Beer of Britain is carried out by panels 
of 6 tasters drawn from CAMRA trained tasters, brewers, 
licensees, beer writers, and a smattering of personalities, 
MPs etc who are beer drinkers. All tasting is done blind,  
in so far as the judges know which class of beer they are 
judging but do not know which are the particular beers.  

Each panel judges about 6 or 7 beers from a class such as 
Bitter, Speciality Beers and Golden Ales and chooses a first, 
second and third. The winners of all the classes go on to the 
final judging panel where a new panel of judges taste the beers 
to judge the Champion Beer of Britain. 
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Erewash Valley
Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor and Langley Mill

Celebrations for a Long Eaton Landlord
A relatively rare event occurs soon in Long Eaton and that’s the 
20th anniversary of a landlord in his own pub.
In these constantly changing times of pub companies, who seem 
to own more and more of our locals in the Long Eaton area, how 
refreshing it is to hear of a true free house having a landlord who 
has been in place for this length of time.
We are, of course, talking about Kev Thompson at The Hole in the 
Wall on Regent Street. Kev will have notched up 20 years on the 
21st November 2006, making him the longest serving landlord in 
Long Eaton.
Undergoing many changes in the public house scene during this 
time Kev recalls moving in like it was only yesterday, “We had 
Stones and Bass on handpump back then as the micro revolution 
had yet to get started, now it’s completely different with so much 
choice out there and being freehold I can go to any brewery I like 
and order their products.”
In fact Kev still has Bass on handpump as his only permanent real 
ale, the other 3 pumps being taken up by a never ending choice 
from micros across the land. Last year was his best ever with over 
300 different beers served catering for all tastes. If you just men-
tion a particular beer you like, Kev will do his best to obtain it for 
you.
The ‘Hole’ has been in the Good Beer Guide for many years, the 
first reference I could find was in the 1994 edition, and has also 
won several pub awards from the local Erewash Valley branch of 
CAMRA.
Other changes that Kev 
has gone through are the 
relaxation of the licens-
ing laws and the current 
new smoking rules, some 
already implemented and 
the rest due to come into 
force by 2007. His plan to 
make available an outside 
terraced area for his cus-
tomers who smoke is well 
underway, but he is con-
cerned, as are many other 
landlords, that their trade 
may suffer because of the 
planned new rulings. “The Health Minister seems to think that 
the technical issues over the level of fines, required signage and 
the actual definition of an outside area, can be sorted in a short 2 
month consultation period, but the repercussions of getting this 
wrong could be disastrous for many of our local pubs” he feels. 
(This is an opinion echoed by many).
To close on a positive note, Kev has planned a ‘bit of a do’ to 
celebrate his outstanding anniversary on the night of Saturday 
18th November. There will be a good range of micros available 
on handpump and maybe even a couple or so from the cellar in a 
jug - so why not come along and join in the celebration? Let’s give 
Kev a night to remember.
Barry

Following recent ongoing negotiations with our neighbours from 
Derby, it has been decided to increase our branch area to include a 
number of places that are sandwiched between the 2 branches but 
are often neglected when it comes to campaigning and surveying. 
Erewash Valley’s area will now cover Draycott, Breaston, Dale 
Abbey, West Hallam and Mapperley. At the moment it is not un-
derstood exactly how many new members we will gain as a result 
of this, but we now have approx.13 extra pubs including the very 
popular Navigation at Breaston and the form GBG listed Carpen-
ters Arms at Dale Abbey.
We have organised a social with Derby branch for the formal 
handover and this will take place on Thursday 26th October at 
The Navigation in Breaston, when we will find out exactly which 
new areas will belong to us.
Two local beer festivals took place recently and both experienced 
problems but for entirely different reasons.
Firstly, the hugely popular Harrington Arms Beerfest took place 
over the August bank holiday weekend, but fell victim to the new 
licensing laws. Although the festival did eventually begin on the 
Friday, it was originally thought this wouldn’t happen, the enter-
tainment had to be held inside the pub and tokens were used as no 
cash was allowed over the bar in the marquee.
Secondly, our very own 11th annual festival took place at Friesland 
Sports Centre, Sandiacre on 1st and 2nd September. We brought 
the date forward from its usual November slot, in the hope that 
lighter nights and better weather (and not clashing with any other 
‘big’ event) would prove a success, unfortunately our plan was 
flawed and attendance was not as high as we had hoped, resulting 
in an enormous quantity of good beer being tipped away.
Everyone worked really hard to try and make a success of this 
event but with low attendance figures, unfortunately all the hard 
work was in vain.
We would like to welcome Bob Fletcher and his son, Paul to the 
area, they have recently taken over The Old Ale House in Long 
Eaton. Bob has been in the trade for 25 years and took over the Ale 
House at the beginning of August. They have spent the last few 
weeks sprucing the place up, Bob has said he will stick to national 
brands until trade revives after years of neglect although Deuchars 
IPA and Timothy Taylor’s Landlord have been mentioned as pos-
sibilities.
Food will be available in the future as Paul is a chef, and entertain-
ment will be on at weekends as his daughter Kirsty is a member 
of Pesky Alligators.
Pop at The Stanhope in Stanton by Dale has been trying out a cou-
ple of guest beers to see how they sell, Bombardier is going well 
and Deuchars IPA is also available.
On a happier note, it is with great pleasure that I would like to 
announce the arrival of the newest and youngest member to our 
branch - 
Congratulations to Leon and Tamla on the birth of baby Abby on 
Saturday 1st September. With all best wishes from everyone.
Also, many Congratulations to Julian Tubbs on his recent election 
to East Midlands Regional Director.
That’s it folks - until next time    John
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Dine with Dick – a sideways slant on pub grub in Notts

Trips and Socials
I will start with a piece of bad news. 
Starting with the November trip, there will be a charge for 
the survey outings this will be £2 for CAMRA members 
and £3 for non-members.
This is due to the ever rising costs of supplying transport and 
a change to the ways that CAMRA funds are allocated.
Therefore the last free trip will be October to Linby/
Papplewick. Then, in November it will be to Gunthorpe 
and in December we will visit Giltbrook.
I believe that this still represents very good value for an 
evening out and don’t forget to remember your membership 
card.
In the next issue I will be giving the final details of the end 
of year outing. This is always very popular, so get your 
place booked now.

See the diary dates column for times and dates of all the trips.  
As usual, don’t forget, that EVERYONE is welcome to any 
CAMRA outing, you do NOT have to be a member. Also 
all meetings, be they Committee or Branch are also open to 
everyone. We look forward to seeing you.
And as always I can be contacted electronically at:- 
raykirby@nottinghamcamra.org 

Richard Studeny tells it how it is – no bull!
I know that licensing hours have relaxed, but I was surprised to hear that a bar in a 
Basford boozer was opening its doors at half eight in the morning.  After all, Basford is 
not exactly the centre of the universe when it comes to early morning pub crawling.  I 
thought I’d better investigate…if only to claim that I’ve legally downed a pint in a pub 
before the school runs have begun!
The Horse & Groom, Radford Road is the pub.  The bar is their function room, known as 
the Stables Breakfast Club during the three and a half hours prior to midday, Tuesdays 
to Saturdays.
Transport café style full English breakfasts are served, but without the accompaniment 
of choking tobacco smoke that still seems to be the norm in traditional greasy spoons.
Like the general measures of draught ales, there’s small ones and 
large ones, the later one adopting the apt name of a “Drayman’s 
Special”, and at £3.99 well worth it.  The standard helping is a pound 
cheaper, but like the DS option I tried, the never ending supply of 
hot drinks and cold cordials are included in the cost.
The ingredients?  Two locally produced large spicy sausages, two 
rashers of bacon, a pair of fried eggs, black pudding, a fresh grilled 
tomato, beans, mushrooms, toast or fried bread, or both, and a 
selection of the dailies to ponder over whilst you’re supping your 
third mug of tea.
The verdict?  One of the best breakies I’ve tasted!  The downside?  
The annoying American sit-coms that are sometimes shown on the 
big screen.  Mind you, I can live with canned laughter and corny 
predictable humour when the food and service is that good!

The Robin Hood Beer & Music 
Festival, a joint venture between 
the Bell Inn and Ye Olde Trip to 
Jerusalem begins for five days 
starting on Wednesday, October 11.  
A “warm-up” to the Nottingham 
CAMRA Beer & Cider Festival 
(Thursday, October 19 to Sunday, 
October 22) this event hopes to 
highlight the fact to Yorkshire folk that Robin Hood 
was from Nottingham, and always will be!  After all, 

Sherwood, as in “Robin 
of Sherwood” is 
nowhere near Doncaster!
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Vale of Belvoir
Have you heard the one about the Brewster & the Marquis??

Hello there to all you Vale wanderers. The big news that we 
have for you this month is that former VoB Pub of the Year, 
The Marquis of Granby, Granby has changed ownership. 
This news has just come through so we will hopefully have 
more information for you in the next issue of the Drinker, but 
basically the pub has been purchased as the Brewery Tap for 
Brewsters Brewery. Sean & Sara are excited to be buying a 
pub with such a good recent history and are looking forward 
to the challenge. Things are busy at the brewery at the 
moment with both Marquis and Hophead doing well, also 
Richard, has passed all his exams and in celebration has 
created a new brew called Roll in the hay at 4%. The 3.9% 
Summer Night”  
has been brewed 
again this year 
and there is a new 
member of the 
Wicked Women 
range called 
“Sirens”  which 
went down well at 
the recent Melton 
Mowbray Beer 
Festival (more 
of which later) & 
Stilton Porter  
�.0% has again 
been produced 
and is proving 
very popular. 

Two Bingham pubs are now open again after refurbishment. 
The Wheatsheaf on Long Acre has not undergone any 
major changes, it has been brightened up and is serving 
Wells Bombadier & John Smith Cask plus a guest. New 
landlady Lindsay Singleton hails from Bingham and is 
looking forward to running a pub in her home town. Regular 
quiz night is Wednesday, no food is served at the moment 
but a home cooked menu is planned for the near future. The 
pub is closed all day Monday.

 The Chesterfield Arms has been renamed The Chesterfield 
at Bingham. There is a large emphasis on food (a menu can 
be seen on line at www.thechesterfield.co.uk ) but beers have 
not been forgotten. On our trip there the cask ales offered 
were Adnams Bitter, Wells Bombadier, Fullers London 
Pride & Timothy Taylor Landlord. The Chesterfield has a 
sister pub at the Manor House, Quorn. 

The Chequers, Barkestone, our �006 POTY has been sold. 
We have heard that it is to be a family run pub and we will 
hopefully have more information for you next issue. 

The Rose & Crown, Hose has been closed for refurbishments 
& is scheduled to be opened on ��th September so hopefully 
by the time you read this it will be up & running again!

On to Brewery News. We have covered Brewsters for you 
so that leaves Belvoir Brewery! Beers brewed by Colin 
since June are Basket Case 4.1%, a light amber coloured 
beer; Pulling Power 4.5% - full flavoured chestnut ale & 

Red Leader 3.8% - a light session beer. The seasonal for 
August/September is Halcyon Daze a hoppy 4.�% brew, 
made with Polish hops. The relocation of the brewery & the 
development of the visitors centre & gift shop is well under 
way. 

The weekend of 1�th / 16th September saw the 4th Melton 
Mowbray Beer Festival at the Cattle Market. Although VoB 
are no longer involved in the organisation of this event we 
still try to get out there & help as much as poss. Chairman 
Mart is always there on setting up day, sometimes stopping 
talking long enough to actually help set up, & then the Belvoir 
stalwarts help man the bar over the weekend. The beers were 
organised once again by Steve Westby who is integral to the 
festival. This years festival was the biggest yet with over 60 
beers & a dozen ciders. The ciders had sold out by 9pm on 
the Saturday evening & very little beer was left by close. 
P o p u l a r 
beers were 
Grainstores 
W i n t e r 
Nip �.3%, 
Caythorpes 
S t o u t 
Fellow 4.�% 
& Ludlows 
Scruffy Git  
4.�% which 
went down 
well with the 
bus trip from 
Nottingham 
CAMRA!

Coming into the Autumn we are out & about at all ends of 
the Vale. October sees us at the Royal Oak , Car Colston 
for GBG launch, skittles & social. The beer here has been 
splendid in all our trips so it is well worth coming out to this 
accessible pub - a good turnout to celebrate it’s inclusion in 
the �00� GBG would be great! November takes us out to 
the Crown & Plough, Long Clawson for our branch meeting 
- all welcome. 

Well, that’s us for now, keep supping!



FUNCTION
ROOM
FOR HIRE
FULL AIR CON
2am LICENSE
CALL
0115 950 6795

FELLOWS, MORTON & CLAYTON
54 CANAL STREET
NOTTINGHAM
NG1 7EH
TEL. 0115 950 6795
FAX. 0115 953 9838
www.fellowsmortonandclayton.co.uk

FUNCTION ROOM
FOR HIRE
FULL AIR CON
2am BAR - DJ
RANGE OF CATERING AVAILABLE
SPECIALITY WINES AND ALES
IDEAL FOR 30 - 100 PEOPLE
PLEASE ASK AT THE BAR FOR DETAILS

FUNCTION ROOM
FOR HIRE
FULL AIR CON / 2am LICENSE
CALL 0115 950 6795
ONLINE www.fellowsmortonandclayton.co.uk

FELLOWS, MORTON & CLAYTON
54 CANAL STREET
NOTTINGHAM
NG1 7EH
TEL. 0115 950 6795
FAX. 0115 953 9838
www.fellowsmortonandclayton.co.uk

Fritz - 1993 - 2006

Castle Rock Wildlife Beers
The monthly wildlife beers are continu-
ing throughout 2006, Bat for October 
(A dark biscuity brew with a full pump-
kin added to the 'mash'. A very spooky 
brew!), Hedgehog for November (A 
reddish tint given by caramel added to 

the copper. A timely 
reminder to check 

your bonfires for 
our favourite
garden helper.)

Some sad news to report from the Victoria 
in Beeston. Fritz the pub dog has passed on. 
He was a familiar sight in the pub, often seen 
wondering around the tables or lying in front 
of the fire. Fritz was a Lurcher / Wolfhound 
cross, born on 30th November 1993, who 
apparently had a penchant for sausages (any 
except vegetarian), filet mignon (med/rare, 
no mustard) and crisps.
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Hardys
 & 

Hansons 
seasonal 
beer for 
October 
is called 
Guzzling 
Goose. 

It is 
described 

as a distinctively smooth malty 
4.4% brew with an aromatic 
hop characteristic from the 

use of Maris Otter and Crystal 
Malts combined with Chal-
lenger, Target and Goldings 

hops. 
  Guzzling Goose takes its 
name from Nottingham's

famous annual Goose Fair 
which dates back over 700 
years and commemorates a 

time when thousands of geese 
used to be driven to 

Nottingham to be sold. 

The brew 
for Novem-
ber is called 
Gunpowder 

plot after 
a certain 

event that 
took place 
on Novem-
ber 5th. It 

is a 5.0% beer with a burnt 
roast flavour with a rich smoky 
aroma from the black and crys-
tal malts full bodied premium 

winter warmer

Win two bottles of the SIBA award winning beer
Judging of the Midlands Society of Independent Brewers 
Association takes place at the Nottingham Beer Festival on 
Thursday 19th October. There are several categories that can be 
entered by any member of the Society including ‘Best Bottled 
Beer’. This is your opportunity to win two bottles of the award 
winning beer. Just answer the following question from Spyke’s 
world travels.

On which large island is this steam locomotive pictured? Again 
the nearest geographically wins. Send your answer to the ND 
address or email drinker@nottinghamcamra.org 

The answer to the last competition was Guanajuato, Mexico. 
The winner of the competition was Susanna Zabulis.



Viva Victoria!
It was a hot July night as we helped ourselves to 

tapas, slices of chorizo, and our mouths watered at the 
prospect of paella. Sherry from Andalusia and wine 
from Valencia were amongst the other treats in store. 

Suddenly from out of the darkness came a roaring 
and a snorting. The sound of a bullfight? A stampede of 
bulls? No – it was the Midland Mainline Nottingham to 
London St Pancras train. We were not in sunny Spain, 
but at the Victoria Hotel in Beeston for a Spanish wine 
tasting night.

The tapas consisted of a selection of marinated 
anchovies, mussels in a piquant sauce, octopus 
marinated in chili, coriander and garlic and some of the 
best olives I’d ever tasted. I thought my Carnivorous 
Companion could do wonderful things with seafood, 
but this was something else.

Our liquid accompaniment to these marine delights 
was a sherry. I don’t know about you, but my only 
experiences of sherry have been in sickly, sweet doses 
choked down with little enthusiasm at Christmas. This 
sherry could not have been more different. It was pale 
in colour, served cold and very light and refreshing. 

It was an evening of two halves. During the first we 
tasted white wine and the second was for reds. The 
highlights were a dry Muscat, light enough to be 
enjoyed as a daytime tipple (and available by the bottle 
at the Victoria) and a tempranillo called Tionio. This 
last retails at £20 a bottle – the Carnivorous Companion 

would certainly agree that 
I have expensive tastes.

The creation of the paella 
was a spectacle in itself. 
We have a paella pan the 
size of a teacup saucer 
compared to the monster 
our host used. I swear Neil 
must have used an entire 
sheep and completely 
emptied the sea of edible 
life! Not only superb 
quality, but quantity 
enough to satisfy the 
most voracious appetite 
– even the Carnivorous 
Companion’s

Dessert  was a tarte de 
Santiago. The consistency 
of this reminded me of a 
cross between a flapjack 
and a Mr Kipling’s almond 
slice. There were almonds in it too as well as the taste of orange and lemon. 
It was chewy and moist – I wish it were on the regular dessert menu at the 
Victoria.

Once again Neil and the staff at the Victoria provided us with an event that 
was worth every penny of the £40 we paid. Viva Victoria!

                             
 
Kathryn Blore

Neil Kelso of The Victoria with a 
rather large paella!



Trips and Socials
    October
Mon 9: Linby/Papplewick, 
Free Minibus trip from Cast 
- 7.00pm
Tue 10:Horse & Groom, 
Radford Road, Basford - Mild 
Award presentation 8pm
Wed 11:Rosie O’Briens, 
Mansfield Road, Carrington 
- Mild Award presentation 8pm
    November
Wed 8: Gunthorpe, Minibus 
trip from Cast - £2 CAMRA 
members, £3 non members 
7.00pm
    December
Tue 12: Giltbrook, Minibus 
trip from Cast - £2 CAMRA 
members, £3 non members 
7.00pm
Fri 29: End of Year Villages 
Trip, bus trip from Cast - 
6.00pm
For more details on Trips 
and Socials see the article on 
page 27   Book with Ray Kirby 
on 0115 929 7896 or by email  
raykirby@nottinghamcamra.
org  CAMRA cards must be 
shown for  £2 discount offered 
on some trips.

Branch Meetings
All meetings begin at 8pm  
Everyone is welcome to attend
    September
Thur 28: Lion, Mosley Street, 
Basford, Tram to Shipstone 
Street.   Nottingham Drinker 
available
    October
Thur 26: Bunkers Hill, 
Hockley, near Ice Arena
    November
Thur 30: Gladstone, Loscoe 
Road, Carrington, just off 
Mansfield Road.   Nottingham 
Drinker available
    December - No meeting
 Committee Meetings
October      Thur 12: 
Salutation, Hounds Gate
November      Thur 16: 
Navigation, Wilford Lane
December      Thur 14: Trip to 
Jerusalem, Castle Road

Regional Meeting
November Sat 25 Swan in the 
Rushes, Loughborough, noon

All details on www.
nottinghamcamra.org

October 
Wed 4: The New Inn, Heanor, Branch 
Meeting. 
Thur 5: Social - Minibus to Thornbridge 
Hall Brewery, Ashford in the Water. Pick 
up in Long Eaton at 6:00pm
Thur 26: Social - Joint with Derby Branch 
at the Navigation, Breaston from 8.00pm
November
Wed 1: The Hole in the Wall, Long 
Eaton, Branch Meeting. 
Sat 18: Social - at the Hole in the Wall, 
Long Eaton - see page 26 for details.
December
Wed 6: The Needlemakers, Ilkeston, 
Branch Meeting.
Further details on any meeting or social 
is available by calling John on 07962 
318605 or check the website

www.erewash-camra.org

Branch meetings start at 8.00pm
October
Thur  5: Lord Nelson, Sutton on Trent
November
Thur  2: Castle and Falcoln in the 
Keep, AGM - 8.30 start
December
Thur  7: Rutland Hotel, Newark (TBC)
 Call Phil Ayling for more details on 
01636 687013 or web site 

www.newarkcamra.org.uk

Newark

ErewashBeer FestivalsNottingham

Mansfield
Branch meetings start at 8.00pm
October
Tue  3: Station Hotel, Newstead - 
including Pub of the Season Presentation
November
Tue  7: Plough, Farnsfield
December
Tue  5: Clock, South Normanton
Call Tracey Kornacki-King on 
01623 471306 or email secretary@
mansfieldcamra.org.uk or web site: 

www.mansfieldcamra.org.uk

Belvoir
October
Tue  10: Royal Oak, Car Colston, GBG 
Launch 8.30pm 
November
Tue  14: Crown and Plough, Long 
Clawson, 8.30pm. Branch meeting
 For details contact Martyn or Bridget on 
01949 876 479 or

 martynandbridget@btinternet.com

NOTTINGHAM AND AREA CAMRA BRANCH DIARY 

Don’t forget to let 
the Drinker know 

about any forthcoming 
beer festivals

Thur 28 Sept - Sat 30: Steel City Beer Festival, St Phillip 
Social Club, Daisy Walk, Netherthorpe, Sheffield. 60+ beers 
www.sheffieldcamra.co.uk
Fri 29 Sept - Sat 30: Solihull & District Beer Festival,  Solihull 
British Legion, Union Road, Solihull. www.solihullcamra.org
Thur 5 Oct – Sun 8: Fox & Crown Beer Festival, Church 
Street, Old Basford, 30 beers including some new ones
Thur 5 Oct – Sun 8: 7th Royal Oak Beer Festival featuring 
beers from Norfolk, Royal Oak, Green Lane, Ockbrook
Thur 5 Oct – Sun 8: Old Poets Corner Beer Festival, Butts 
Road, Ashover
Fri 6 Oct - Sun 8: Cloctoberfest, The Clock Inn, Market 
Street, South Normanton www.theclockinn.co.uk 
Wed 11 Oct – Sun 15: Robin Hood Music & Beer Festival, 
Bell, Market Square and Ye Olde Trip to Jerusalem, Castle Road,   
35 beers, live music every evening www.thebell-inn.com
Thur 12 Oct - Sat 14: Quorn Octoberfest, Quorn Village 
Hall, Leicester Rd, Quorn, Nr Loughborough, 30+ beers, cider, 
bottled beers. Live music every night. Open Thu & Fri 6-11pm 
& Sat noon-11pm
Fri 13 Oct - Sat 14: Out of the Vaults Beer Festival, King 
Street, Leicester. Approx 35 beers www.outofthevaults.com
Thur 19 Oct - Sun 22: Nottingham CAMRA 30th Beer and 
Cider Festival, Victoria Leisure Centre, Gedling Street, Sneinton 
(10-15 minute walk from either bus stations or railway station); 8 
minutes from tram stop (Lace Market) over 400 real ales in total, 
plus ciders, perries & Country wines. Around 300 beers will go 
on sale at opening on the Thursday and then an additional 100 
different beers will be added at opening time on Saturday. Open 
Thurs & Fri 11-11, Saturday (early bird start) 10-11, Sunday 12-3. 
Card carrying CAMRA Members free admission to all sessions. 
see www.nottinghamcamra.org for further details See advert on 
page 18 or details on page 23
Fri 20 Oct – Tue 31: The Full Moon Beer Festival, 
Wetherspoons and Lloyds No 1 Bars in the area
Wed 25 Oct - Sat 28: 26th Stoke Beer Festival, Kings Hall, 
Kingsway, 200+ beers, cider, perry, country wines. Live music 
every night. Open Wed 6-11, Thu - Sat 11-3pm & 6-11pm
 www.stokebeerfestival.co.uk
Thur 26 Oct – Sun 29: Ruddington Beer Festival, The White 
Horse, Church Street and Three Crowns, Easthorpe Street. 50 
beers and ciders, open midday to 11pm (10.30pm on Sunday 
subject to beer availability) See advert page 19
Fri 27 Oct – Sat 28: ‘Ale’oween Beer Festival, The Mallard, 
Worksop Railway Station,Worksop. Open 12-11 For details 
email festivals@theregencyhotel.plus.com 
Mon 30 Oct – Fri 3 Nov: Merchant’s Inn Beer Festival, Little 
Church Street, Rugby www.merchantsinn.co.uk 
Tue 31 Oct - Mon 6 Nov: Bold Forester Winter Ales Beer 
Festival, Bold Forester, Botany Avenue, Mansfield
Thur 9 Nov – Sat 11: West Bridgford Hockey Club Beer 
Festival, 276 Loughborough Road, next to Fire Station, Bus No 
10 to Asda, over 20 beers, open Thur 6-11, Fri  4-11 Sat 12-11 
Thur 9 Nov – Sat 11: Lady Bay Beer Festival, Trent Boulevard, 
West Bridgford, live music Saturday
Fri 8 Dec - Sat 9: Out of the Vaults Beer Festival, King Street, 
Leicester. Approx 35 beers www.outofthevaults.com
Thur 4 Jan – Sat 6: Derby Winter Beer Festival, Assembly 
Rooms, Market Place, beers, ciders, live music
Thur 18 Jan – Sat 20: Magpies Beer Festival, Meadow Club, 
Notts County Football Club, Meadow Lane, Nottingham
Fri 26 Jan: Boat Club Annual Beer Festival, Trentside 
Nottingham, 20 beers, open from 6pm 


