
1

N
rinker

ottingham

Issue 100 October / November 2010D

Judged best CAMRA magazine for the last three years

00ABV 4.2%

Real

Quality & Tradition

est. 1999

Quality & Tradition













 




  

      








C.RockHP-ND-front:Layout 1 15/9/10 16:34 Page 1













Ale

ND 100

4.8%

Ale



www.nottinghamcamra.org Issue 100, October / November 20102

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

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

Publication dates
The next issue of Nottingham Drinker (issue 101) will be 
published on Thursday 25th November 2010 and will be 
available from the branch meeting at the Horse & Groom.
The copy deadline is Wednesday 3rd November 2010
Editorial Team
Editor: Spyke Golding, Sub editors: Steve Armstrong and 
Steve Westby, Distribution: David Mason

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

Membership Secretary
Alan Ward: alanward@nottinghamcamra.org

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

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

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

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

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

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

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

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

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

Alcazar - Ray Kirby raykirby@nottinghamcamra.org
Blue Monkey - Nigel Johnson  nigeljohnson@nottinghamcamra.org 
Castle Rock - David Mason davidmason@nottinghamcamra.org
Caythorpe - Ian Barber ianbarber@nottinghamcamra.org 
Flipside - Howard Clark howardclark@nottinghamcamra.org 
Full Mash - Ray Kirby raykirby@nottinghamcamra.org 
Holland - Andrew Ludlow acl_50@ntlworld.com 
Magpie - Alan Ward alanward@nottinghamcamra.org 
Mallard - Mick (Didler) Kinton 
Nottingham - Steve Westby stevewestby@nottinghamcamra.org
Reality - Steve Hill - stevehill@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - Steve Westby  
stevewestby@nottinghamcamra.org
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The Editor’s view
Proud to be 100

All at Nottingham Drinker are 
very proud to have reached our 

100th edition, and would like to thank 
our readers, advertisers, contributors, 
printers, distributors and the pubs that 
take the magazine, all of which are 
essential to the magazine’s success. 
You will see in the “All Our Yesterdays” 
section some parts of earlier editions 
which show how we have progressed 
from a four page black and white 

newsletter to what we are now - a CAMRA magazine voted 
the best in the UK for three years running. Sadly we could 
not sensibly reproduce issue one here. Published in 1994, it 
had been typed on a typewriter (anyone remember those?), 
contained one photograph and one advert, and was then printed 
on coloured paper. Much credit for the improvement should go to 
David Mason, a former editor who got it close to what it is now 
and from whom I took over when he no longer had the time to 
do the job. Hardly surprising - as David also had a full time job! 
I am retired, and I can tell you that there is absolutely no way I 
could do this if I were working full time. David, by the way, still 
organises Drinker distribution and does some proofreading.

Eight local microbrewers produce 
ND 100 commemorative ales

It was a great honour for me when eight of the breweries 
in our branch area agreed to brew beers to commemorate 

our 100th edition. The pump clips for each ale are displayed on 
page 1, I do hope that you will try them all - and that CAMRA 
members will all turn out to help judge the best one. This event 
is being held on Tuesday October 5th jointly at the Globe, London 
Road, and the Cross Keys, Byard Lane. Just turn up at the Globe 
from 7pm, try four of the beers, fill in a form, then hop on an 
NCT Green Line bus straight to the Cross Keys and repeat the 
process. The beers will be on sale for the rest of the week (or 
until they sell out) and then in many pubs throughout the area 
and at the Nottingham Robin Hood Beer Festival, October 14th 
- 17th in the Castle grounds.

Real Ale could halt Alzheimers....

Scientists at Oxford University have conducted a trial on 
168 people and found that taking high doses of vitamin B 

every day reduced the brain shrinkage associated with dementia 
by up to 53%. Now what better source of the vitamin than real 
ale? Because it is unfiltered, it contains much higher levels of 
yeast than keg and smooth beers - and yeast is one of the best 
ever sources of B group vitamins. And don’t forget that the 
scientific team at Nottingham Drinker have already brought you 
evidence that it is safe to drink around 5 pints a day of normal 
strength beer - much higher than the health department’s 
recommended limit which we discredited as being a figure 
“simply picked out of the air and with no scientific evidence 
whatsoever to support it”.

..... and arthritis

More studies are needed to find out why alcohol can have 
an effect on arthritis symptoms. Drinking alcohol cannot 

only ease the symptoms of rheumatoid arthritis, but it appears 
to reduce disease severity too, research suggests.
Scientists at the University of Sheffield asked two groups of 
patients with and without the disease to provide details of their 
drinking habits. They found that patients who had drunk alcohol 
most frequently experienced less joint pain and swelling.
Health experts say this should not be taken as a green light 
for drinking more - but then, they would, wouldn’t they! In the 
study, 873 patients with rheumatoid arthritis were compared to 
1,004 people who did not have it. Both groups were asked how 
often they had drunk alcohol in the month running up to the 
start of the study.

Drink real ale - drink to your health!

And the best health news ever....

News has just reached us that the old Health Centre in 
Stapleford is to be converted into something completely 

different. Something that will probably do you far more good! 
Something that can help you to avoid heart disease and strokes, 
make you less likely to develop dementia, and reduce the 
severity of rheumatoid arthritis. Something that can help to 
increase the level of HDL (beneficial cholesterol) in the body 
and decrease the likelihood of blood clots, and raise the levels 
of body cleansing antioxidants in your bloodstream. Something 
which can help the body to produce haemoglobin, the red 
pigment in blood that aids circulation. Something that can help 
control blood sugar levels.
So what is this place? A homeopathic centre? A health spa? A 
Chinese medicine clinic? No - it’s a pub! A new Wetherspoons 
is under consideration for the building. Note that to get all the 
health benefits above, you’ll need to drink real ale there, in 
moderation.

Are polycarbonate glasses safe?

The police and licensing authorities are keen to introduce 
polycarbonate glasses into some “high risk” venues in the 

City - and would probably like to see them everywhere one 
day? But are these glasses poisoning us? All polymers also 
contain a substance called a plasticiser, and in the case of 
polycarbonate the normal choice is a substance called bisphenol 
A. This substance is known to be oestrogenic - it mimics the 
female sex hormone, and can cause prostate and breast cancer, 
immune system dysfunction, and higher rates of miscarriage.  
Manufacturers claim that the amounts that leach into food and 
drink are too small to be significant - but you are still taking in 
a harmful chemical - and have they tested the containers with 
alcoholic drinks? Bisphenol A is virtually insoluble in water - but 
dissolves readily in alcohol. Health authorities in both Canada 
and Australia are looking into banning polycarbonate babies’ 
bottles because of the presence of bisphenol A - and they, we 
hope, will never even be filled with an alcoholic drink!

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

Tram: Shipstone Street or Wilkinson Street 

“Special Commendation” 
Nottingham CAMRA Pub of the Year 2008 

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

Available
Dedicated Hand Pump for LocAle 

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

Quiz Every Monday Night 
Function Room Available for Hire 

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

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



�www.nottinghamcamra.org Issue 100, October / November 2010

Snippets
Crown reaches UK’s last sixteeen

The Crown at Beeston has now been named East Midlands 
Pub of the Year by CAMRA. Following its Nottinghamshire 

success, it progressed to the regional stage, and is now one of 
the last 16 best pubs in Britain.

Landlord James Brown said it was more than they could have 
expected after opening just 11 months ago. He said: “We are 
extremely proud. To have the accolade first of all for Nottingham 
is amazing and this is even more so”
James said it was not just the choice of beers on offer that made 
the Crown Inn stand out but also the atmosphere. “We’ve taken 
the pub back to being a drinking pub. There are no machines, no 
pool tables, no fruit machines, it’s just a drinking, talking pub, it 
is how pubs used to be,” he said. The presentation will be on 20th 
November at 1pm.
All at Nottingham CAMRA wish James every success in the final 
two rounds of the judging.

Winter draws on

As the cooler weather starts to take hold, many of us will 
be looking towards more indoor activities. What better than 

visiting a few of the finest pubs in Britain with the new 2011 
Good Beer Guide?
CAMRA’s Good Beer Guide 
2011, the 38th edition, has 
announced there are now 
a staggering 767 breweries 
operating in Britain - that’s 
four times the number 
than when the Campaign 
for Real Ale was founded 
in 1971. 
The Good Beer Guide 
reports that 78 new 
breweries have opened 
in the past year. Allowing 
for closures, that’s a net 
increase of 56. 
Good Beer Guide editor 
Roger Protz says: 
“The real ale revolution 
goes on in spite of all 
the problems facing the 
brewing industry such as 
the often anti-competitive 
behaviour of the large 
pub companies, the heavy 
and continuing rise in tax 

on beer, grossly unfair competition from supermarkets, and the 
smoking ban in pubs. Yet, against all the odds, craft breweries 
continue to sprout like mushrooms at dawn.” 
“The main reason is a simple one: craft brewers are responding 
to genuine consumer demand. Beer in pubs may be expensive 
compared to cheap supermarkets but drinkers are prepared to 
pay a bit extra for beer with taste and quality. Real ale hits the 

spot in every way: it has flavour and is made from pure, natural 
ingredients that are grown mainly here in Britain. More and more 
people want to think local and drink local and real ale meets that 
demand.” 
Although the bookshop price for the guide is £15.99, you can 
buy one online at http://shop.camra.org.uk for just £12.99, or 
£10 if you are a member. They will  also be on sale at CAMRA 
branch meetings (see p.55) and at the Nottingham Robin 
Hood Beer Festival - so come along, and bring your card for a 
discount. 

Clog Dancing at Hop Pole

Beeston Heritage events proved very popular and none 
more so than a visit to the Hop Pole by the Maids of Clifton 

Clog Dancers and Sullivans Swords. There was also a surprise 
visit by the Mayor and Mayoress of Broxtowe,  Cllrs. Pat and 
Lynda Lally, who are pictured with the Hop Pole’s very own 
popular licensee Karen and the Maids of Clifton. 

THE QUEEN ADELAIDE
Windmill Lane, Sneinton, Nottingham

Tel. 0115 9580 607

YOU’LL FIND US IN THE GOOD BEER GUIDE 2010

SUNDAY LUNCHES SERVING OCT 10TH, NOV 7TH

Please ring 0115 958 0607 for bookialitngs

Visit www.queenadelaidenottingham.com

6 Real Ales at any one time. Come and enjoy one 
of the three exclusively brewed real ales named 
after the pub  dog ‘Monty’. One available at all 
times, 20p off for CAMRA members

• FULL MASH BREWERY - Monty’s Whistle 3.8%

• NUTBROOK BREWERY - Monty’s Revenge 4.2%

• MAGPIE BREWERY - Monty’s Firkin 4.6%

• Freshly-made hot or chilled crusty and soft
  cobs with a huge selection of fillings, also savoury
  snacks, pies and pasties from our chiller or hot
  cabinet available 7 days a week

• NEW BAR MENU available Friday, Saturday and   
Sundays

• Saturday Breakfast Club served 9am - 12noon
                    (beer available) 

• Superb Sunday Lunches

• Large family room with games, Wi and Sky   
 Sports

• Big screen TV with Sky Sports

• Beer gardens with a heated smoke shelter

• Function Rooms available for hire
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Big Society – Big Alcohol – big mess?

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

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

Alcohol Problems Advisory Service

AVAILABLE • ACCESSIBLE • CONFIDENTIAL

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

www.apas.org.uk

An overview of the game being played out before us is that we 
have a nice ‘tug of war’ situation. There is the desire to drive 
down consumption  ranged against a need to increase market 
share and shareholder value. Here’s where Big Society can trip up 
or even halt Big Alcohol. We are looking at a Goliath, so what can 
David do?
Mr Cameron has made noises about traditional values and the 
traditional pub, and that is a popular approach appealing to many.  
CAMRA and apas are invested in the convivial well run public 
house, as compared with increased levels of drinking fuelled by 
cheap promotions at the hypermarket. 
Local brewers, the little guys, support the process by promoting 
individuality, local provenance, local jobs and responsibility resting 
with the individual imbiber. We don’t argue with that at all.
Then there’s the fact that cask ale is the major growth sector in 
a diminishing alcohol market, a market which will feel further 
pressure due to the impending VAT increase and the job losses 
that are seemingly inevitable as the economy seeks to recover 
from difficult times.
Add to the equation the reality that Goliath though doesn’t really 
care about David at all, not even at voting time. It’s a headlong 
pursuit of global dominance, a game of risk but played out with 
people’s jobs rather than plastic armies on a gaming board. That’s 
their weakness. They see only that there’s more money to be 
made elsewhere in the world, so they decide to shut the plant 
down and contract brew their products, reduce their quality and 
saleability, then they won’t have to bother with those products 
any more. 
Remember the position statement that ‘Shipstones has no market 
share so it makes sense to stop producing it’. It’s market share 
went from giant size to ‘wee David’ in a few short years because 
it was meant to do so, it was deliberate and part of the overall 
strategy of the business. 
Then, Goliath’s argument goes on “we’ll have the social 
responsibility machine to protect us from interference, so we’ll 
take a few risks but with some well chosen grants and some 
sponsorship of award ceremonies we’ll keep out of trouble for a 
while. We’ll also sponsor a few things that mean that people can 
get ridiculously drunk and get home safely, therefore we won’t 
get the blame”. This haughty position has arguably been assisted 
to a degree by some naivety in the licensing authorities, and 
fear of the financial consequences of taking on Big Alcohol, and 
the weaknesses of the current Licensing Act in protecting local 
communities. Pressures on the Police to reduce crime, leading to 
little or no enforcement of licensed premises in some areas of the 
country, is also a contributor. These factors have made Goliath 
complacent. 
If we are wise, and don’t indulge in boorish debate about why the 
drink driving laws are wrong, about units, about health freaks and 
so on, CAMRA and apas can make a difference. We do recognise 
the science supporting a whole population approach, but we also 
recognise the value of responsible drinking. After all, most people 
who drink do so because it has some benefit for them. If it didn’t 
why would they do it? 
Big Society has the advantage over Big Alcohol because it does 
not rely on money. There’s not as much of that around as there 
was anyway, so we have to be smart and be wise.  To all David’s, 
seize your chance with both hands, now is the time to make a 
difference, and we can. 
The alternative is where the big money wins, and where the 
innovative progressive Beer Duty is reduced or stopped because 
of financial pressures and the cries of ‘unfair’ from those who 
already have more than most. Where we move back towards a 
country denuded of local pubs and with a few national blands only. 
That’s the Big Mess option and that is the likely position unless we 
join hands and grasp this chance to influence the debate.  
News 
The Nottingham Alcohol Treatment system is under review 
again. The Nottingham Alcohol Strategy is being refreshed. 
Nottingham is to have a new Night-time Economy co-ordinator. 
The Nottingham Priory Clinic will not be able to admit someone on 
the NHS from April.

The apas find of the month is: Troubador Bar in Argens-
Minervois, France. Bottled Nottingham Brewery beers, wood fire, 
great pizza and salad and a copy of the Drinker! Splendid!

A look at the future from the viewpoint of Nick Tegerdine 
from the Alcohol Problems Advisory Service – what needs 
to happen and how can we make it happen?

Let’s begin at the beginning. Sugar, water and yeast 
produces alcohol, whether we like it or not. As night follows 
day, people will sample the intoxicating effects of alcohol 

and use it in any number of ways. Over time, these have become 
culturally defined, drinks after work, at a marriage ceremony, 
as a safety valve in armed services are just some of the many 
examples of the cultural use of alcohol.
So, in the ‘big society’, and at a time when alcohol harm reduction 
is high on the agenda in the UK, how are we going to construct a 
proportional response to the issues, one that will reduce harm and 
yet allow the cultural use of alcohol to flourish. 
There are several influences on the decision making process that 
we need to understand. The public health perspective, which 
amongst other things, promotes the position that the more you 
drink the greater your risk of harm. We can debate how much is 
too much, but risk increases with consumption, so this driver will 
be influential. This perspective also applies to communities as 
well as individuals, so if everyone in the population drank less, 
indicators of alcohol related harm would reduce. 
Of course we argue that it is necessary to target measures against 
problem premises, problem products and problem practices. This 
is just one of the areas where the apas agenda is shared with 
CAMRA.
Against the public health debate is the massive influence of the 
multinational drinks companies, who have now heavily invested in 
corporate social responsibility departments which are very good at 
what they do. So good in fact that their utterances are frequently 
accepted without question, despite the sometimes questionable 
practises of the parent companies. I hear what they say but I see 
what they do.
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Amber Valley and Vale of Belvoir News
Paul Gibson brings us the Amber news
Amber turns to gold for Ripley brewery

Peter Hounsell, proprietor of Ripley brewery Amber Ales, is 
celebrating after Chocolate Orange Stout received Gold in the 

speciality section at August’s Great British Beer Festival’s Beer of 
the Year awards. A delighted Peter said “this isn’t the first award 
for this popular beer though it’s certainly the most prestigious, 
and I’d like to thank co-brewer, Rachel Clark, for her continued 
diligence in the brew house”.
You can try this perennial brew and the Champion Beer of 
Britain, Nottingham’s very own Castle Rock Harvest Pale, 
together with a host of others, at the Amber Valley rail ale 
festival at Butterley Station, Ripley, between 30th September 
and 3rd October. Organizers, Amber Valley CAMRA, wish to place 
on record their gratitude to the generosity of the main sponsor, 
The Queens Head, Marlpool. Should you have missed the 
festival, you can try Chocolate Orange Stout at the two Amber 
pubs in Ripley, namely The Talbot Taphouse, Butterley Hill, and 
The Sir Barnes Wallis, Maple Avenue, near the hospital.

No one’s cross in the Keys

The Cross Keys on Belper’s Market Place, which has been 
graced by the presence of the late George Bateman on at 

least two occasions, continues to serve the family brewery’s 
beers in fine condition. Half a dozen hand pulls usually include 

a brace of guests, and traditional cider and perry are welcome 
additions. Meanwhile, the pub’s erstwhile licensee, Colin Sinclair, 
is busy at the nearby, attractively fronted Imperial Vaults, where 
you’ll find, amongst others, Greene King XX Mild, winner of the 
silver award in the mild section of the Beer of the Year gongs. 
Another of our pubs that sells this dark delight is the redoubtable 
Pear Tree, Derby Road, Ripley. Just up the road, in Alfreton, Old 
Macdonalds Farm Public House (pictured below) is scheduled to 
reopen, after refurbishment by the Pub People Company, during 
mid October and eight hand pulls will dispense a variety of local 
and regional beers.

Pub Of The Year

This year’s winner, The Dead Poets, Holbrook, is certain 
to face fierce rivalry in the 2011 competition, following a 

string of pub reopenings with the accent on locally sourced 
real ale. If you are a CAMRA member, resident in Amber Valley, 
we invite you to submit your top five pubs by e-mail to maria.
curl@hotmail.co.uk or telephone/text 07804 361283 quoting 
your name and membership number. The customary surveying 
will be carried out later this year, and the winner and runner up 
announced early in 2011.

Branch AGM

This will be held in the upstairs room of one of the most 
improved pubs in our area, the Hunter’s Arms, Church Street, 

Kilburn, on Thursday 28th October, starting at 8pm. CAMRA 
prides itself on democracy, so should you wish to stand for a 
committee position, please let us have your nomination with a 
proposer and seconder, all of whom must be CAMRA members, 
by the start of the meeting.

Bridget Edwards reports from the Vale
Falling headfirst into Autumn in the Vale

The late summer months have been a relatively quiet period 
for us at Vale of Belvoir CAMRA. August saw us at The Gap 

Inn, Muston. This busy food pub has been serving a cask ale for 
some while now so we felt that it was time for us to pop along 
for a visit. Greene King IPA was available, not the most exciting 
of beers but better than no cask beer being offered , so all power 
to their elbow. The Gap Inn certainly is no longer a quite little 
country pub but does live up to it’s reputation for value family 
food and was busy even mid week. 
September had us right back into the heart of the Vale at the 
Crown and Plough, Long Clawson. This pub has been opened 
and closed several times over the past years but when open has 
always served consistently good beer, and this was certainly the 
case when we visited. Both The Marstons Pedigree and the Banks 
Bitter were hard to fault for condition and went down very nicely, 
thank you at this lively and well attended meeting. 
Our meeting on October 5th is at the Rose and Crown, Hose 
and our November 2nd meeting should be at the newly opened 
Staunton Arms, Staunton, although it is best to check this to be 
on the safe side. November brings us round to the POTY vote 
again, so if you want to have your say, instead of just moaning 
for the rest of the god given year about why your favorite pub 
didn’t win, why not come along and vote – radical idea I know, 
but hey, go crazy! All you need to do is bring yourself and your 
membership card. (Uh, oh, she’s ranting again, just pat her on the 
head, buy her a mild or a Bushmills and she’ll calm down....) 
As just mentioned, the Staunton Arms, Staunton is back open 
again, officially on 19th September. The pub, and from our point 
of view, most importantly, the cellar has had a complete refit, 
including the bar and beer engines. Initially there will be 3 cask 
ales, currently Bass Original, Harvest Pale and a Milestone or 
Springhead beer on the 3rd pump. It is great to have a country 
pub re-opening, particularly with such enthusiasm for cask ales. 
We will have a full report in the next issue but in the meantime 
are looking forward to getting out to the pub this weekend. 
Onto some news from our current POTY, the Horse and Plough, 
Bingham where local legend, cellarman Alan Mearns retired at the 
end of August 2010. Alan announced his retirement after over 12 
years of loyal service with Bartsch Inns and his wide experience 
of the beer market has been gained through a lifetime of enjoying 
beer and working in the cellars of some of Nottingham’s finest real 
ale establishments. His presence and his legendary knowledge 
of beer will certainly be missed at the Horse and Plough but his 

legacy will live on in proteges Mark at the Plough and Kalum at 
the Horse Chestnut, Radcliffe.
We look forward to beer festival reports, etc. in the next issue 
- which gives me an excellent opportunity to let everyone know 
that Chairman Mart is nursing a sprained ankle after tripping up 
whilst running for the bus following the Bar Managers meeting 
at the Lincolnshire Poacher. He doesn’t know I have added this 
information, but I felt I just had to share - he really shouldn’t be 
let out on his own, you know! 
Well, that’s about it from me this time. We will leave you to 
hopefully be sampling the Autumnal ales beginning to appear 
on bars, sending us on to thoughts of Winter Warmers to come 
and having the excuse of staying in the pub all night because it’s 
cheaper than putting the heating on at home. Ahh, roll on, those 
winter months. Cheers! 
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Erewash Valley News

Following an absence of two years, the Erewash Valley 
Branch of CAMRA (Campaign for Real Ale) are to hold their 
first beer festival in Long Eaton. With the Regency Rooms 

in Ilkeston having closed recently, that put an end to a very 
successful but short-lived location for our festival. Now with the 
opening of a new venue in Long Eaton we are hoping to emulate 
that success once again.

Chris Brookes who owns and runs a number of venues in Long 
Eaton has recently invested huge sums of money in refurbishing 
one of the old lace mills in the town, now known as The Westgate 
and Clifford Suites on Westgate. This year’s festival will take place 
on Friday 22nd and Saturday 23rd October, which as we know is 
only a week after the hugely successful Nottingham Beer Festival, 
but we are hoping people will still be in the mood for a good night 
out. The venue entrance is on Westgate itself, which is just around 

the corner from The Twitchell, the local Wetherspoons on Clifford 
Street, with the actual function room being on the first floor which 
is reached via a short flight of stairs just inside the entrance or 
for the less able amongst us, there is a lift. The festival will be a 
far smaller affair than the Robin Hood Festival with the venue only 
holding a maximum of 350 people at any one time. Opening times 
are 12 noon till 11pm on both days. With 40 beers, four ciders/
perries and fruit wines available, there will also be soft drinks, tea, 
coffee and hot and cold food available all day. Most of our local 
breweries will be featured so check out our website nearer the 
date for the complete beer list.
We have entertainment booked for both evenings. On Friday night 
we have a band called Duff Paddy who originate from Leicester. 
They are a five piece band playing contemporary music plus some 
of their own in the style of bluegrass with the aid of instruments 
such as the banjo.
On Saturday night we have Treebeard who hail from Sheffield. 
Treebeard are another five piece band who are very popular 
on the beer festival circuit, having played Newark, Nottingham 
and most recently Derby festivals and play some original music 
plus rock, pop, folk and even country on a variety of acoustic 
instruments.
Anyone interested in serving or helping out in any way during 
the festival, please contact our Staffing Officer Janet on 0115 
9170327 or email janet.lomas@ntlworld.com to confirm the times 
you are available to help. 
We are appealing to anyone out there who may be willing to give 
us a hand with setting up on Tuesday evening, serving during one 
open session on either Friday or Saturday, and then helping us 
take down and clear up on the Sunday morning. If you can spare 
the time to help then please contact Janet as soon as possible. 
In return for your assistance we are offering Sunday lunch at The 
Twitchell, but this is on a strictly first come first served basis, 
limited to a small number of volunteers.     

Beer Festival to return - in Long Eaton

Newshouse
123, Canal Street, Nottingham

0115 950 2419
(Very close to Nottingham Ice Arena)

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

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

Hot & cold food served Mon to Sat all day

Opening times
12.00 - 11.00 Sunday - Thursday

12.00 - 12.00 Friday - Saturday

Quiz Night Thurs 9pm

Superb real ales from 
Castle Rock, and Guests

Room hire and buffets 
available for parties of over 

30 people

CAMRA Pub of the Year 2009
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Blue Monkey evolves
Blue Hued Brew Crew’s Booze Drew Queues

Giltbrook based micro-brewery Blue Monkey opened it’s 
doors to publicans and a select few drinkers at the end of 
August to celebrate the opening of it’s new brewery. The 

event was very well attended (unsurprisingly given the free bar) 
and was a great opportunity for the lucky few to be shown around 
the shiny new brewery.

Blue Monkey’s Managing Director John Hickling said “We shifted 
500 pints of beer in five hours, so I think our pricing policy 
worked!  It was really nice to see so many of the publicans who 
we work with, and it was great to be able to do something to say 
thanks for them being so supportive over the last two years” 
The new brewery is a showpiece site, capable of increasing Blue 
Monkey’s current production to over 100,000 pints a month 
– that’s three times their previous capacity.   The location of the 
brewery is highly symbolic, being just a mile down the road from 
the old Kimberly brewery which tragically ceased brewing several 
years ago.
John has also said that he’s delighted to be able to hire some new 
employees, at a time when jobs are so scarce.  ‘Since we moved, 
I’ve taken on two more full time staff.  Both of them are local and 
were previously unemployed, so it’s a great feeling to be able to 
give them work. The brewery equipment was also manufactured 

locally in Burton-on-Trent, so all in all I’d like to think this is a 
small but very useful boost to the local economy’. 
So have beer sales justified the move?  John says that turnover 
has doubled since this time last year and is optimistic of further 
growth going into the Christmas season.  Also, Blue Monkey plan 
to start bottling within the next month, with the product hitting 
the shelves in plenty of time to fill a few Christmas stockings.   

The Blue Monkey crew will be celebrating their second birthday 
at the Nottingham Beer Festival this year, and will yet again be 
setting up their own bar and featuring a few new brews for fans 
to try.  
Editor’s footnote:
I know none of you will believe me - but I really did not write that 
headline, which would be well worthy of the tabloids! 
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The City Pages
Minsk is twinned with our own fair city of Nottingham, so John Westlake went to see what it has to offer

Go to Minsk, I was told, to get a taste of what life used 
to be like during the Soviet era behind the Iron Curtain: 
ten lane highways almost devoid of vehicles; uniformed 

militia everywhere and as an independent traveller, sensing that 
your every move is being covertly monitored.  However, I was 
also warned that things are changing fast, as the city tries to play 
catch-up with the West and boy, were they right!  My journey in 
from the airport takes half an hour longer than it should due to 
the sheer density of traffic; policing seems discrete; McDonalds 
and TGI Friday’s stand sentinel either side of Independence 
Avenue, the main downtown thoroughfare; while a modern and 
comprehensive public transport system runs with almost Swiss 
precision.
Having been virtually rebuilt after wartime destruction, monolithic 
Stalinist architecture remains very much in evidence, but shiny 
new edifices are rising amongst others that have been lovingly 
restored to their former, pre-war glory.  Swanky new shops, 
restaurants and bars are popping up all over the place, the latter 
providing a wide variety of interesting and often animated venues 
in which to explore the city’s beer scene.
Minsk is the capital of the Republic of Belarus and although beer 
is currently the nation’s second most popular tipple after vodka, 
it is catching up fast.  The Krynitsa Brewery, established in 
1975, is today the largest producer, with a wide ranging portfolio 
of brands including Alexandria, a 5.5% abv lager beer said to 
have been named after Alexander Lukashenko, the Country’s 
authoritarian and long-standing president.  But the Alivaria 
Brewery (sometimes transliterated as Olivaria) can trace its 

roots back much further, having originally fired up its brewing 
vessels on 29th January 1864.  Following the revolution in 1917, 
the business was nationalised and even German bombing, which 
devastated the city during WWII, failed to halt production.  
However, the brewery languished under the Soviet regime and 
deprived of much needed investment, came very close to closure.  
Happily, a return to private ownership in 1994 saw a reversal of 
the brewery’s fortunes and over the following years, much needed 
new equipment from Denmark and Germany was introduced, 
helping the business towards profitability once again.  Today 

Alivaria produce a range of nine 
beers, including a crisp and 
hoppy 4.8 percent Alivaria Extra 
in the pilsner style, together 
with a pleasantly refreshing, 
hazy Weizen with hints of vanilla 
and bubblegum lurking in the 
background.  I am also able to 
try their smooth and golden Data 
1864, weighing in at 5 percent 
with a good balance of juicy malt 
and spicy hops: undoubtedly a 
beer to be savoured rather than 
a session drink.

The barman at the stylish, if slightly 
retro Grand Café, opposite the Hotel 
Europe, tells me that Bobrov is his 
favourite Belarusian beer and their 
pale lager is, indeed, a 4.5 percent, 
full-bodied, pleasantly hoppy affair 
with a dry, lingering finish.  As is 
the way of the world these days, 
however, the brewery, based in the 
city of Babrusk some 100 km to the 
southeast of Minsk, now shelters 
under the Heineken umbrella, as 
does the brewery at Rechitsa, even 
further afield in the same direction.  Nevertheless, when it comes 
to the ever-expanding tentacles of the multi-national brewers, it 
is Heineken alone, in my opinion, who tend to retain some respect 
for the brands they acquire and the deep gold, 4.6 percent 
Rechitskoye is a very acceptable, seriously hoppy beer in the 
pilsner style that does the brewery credit.
A day trip out to the imposing castle at Mir, a UNESCO World 
Heritage Site southwest of Minsk towards Brest on the Polish 
border, affords an opportunity to sample a couple of beers hailing 
from that city.  Brestskoye Pale, at just 3.7 percent, has more 

malt than hops on the nose and biscuity malt again dominates 
the palate, where hops are reduced to playing second, if not third 
fiddle.  Byelovezhskoye, named after a local national park, on 
the other hand, packs a real, fruity hop punch that, to my mind, 
makes it by far the most refreshing of the two.
But even here in the Republic of Belarus, microbreweries have 
been making inroads and in Minsk there are two that are well 
worth seeking out.  Rakovsky Brovar, established in 1997 at 10 
Ulica Vityebskaya in the old town, combines a classy restaurant 
covering two floors with a true brewpub, the copper-clad 
vessels clearly visible behind the bar service area.  Cleverly 
created behind the facade of an old building, the decor evokes 
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Minsk is twinned with our own fair city of Nottingham, so John Westlake went to see what it has to offer

The City Pages

creation full of bonfire toffee and caramel flavours that conclude 
in a smooth and satisfying finish.  Brewed to the same strength, 
the Pale is a hazy pale gold with delicate, floral hops helping to 
bestow a touch of fruitiness to a refreshingly crisp but otherwise 
undemanding palate.  Interestingly, and for reasons best known 
to themselves, Beaver also offer a filtered version of this beer, 
which I decide to give a miss.  Last but by no means least in their 
portfolio, however, is a very competent 4.7 percent Wheat beer, 
typically hazy straw in colour and topped with a tight, foamy 
white head.  Vanilla and pear drops can be detected on the tongue 
against a spicy hop underlay, with tantalising hints of lemon and 
coriander lingering in the background.
A more centrally 
located outlet 
for Beaver beers 
(a helpful list 
can be found 
at www.beaver.
relax.by) is the 
charming little 
Cafe Pinta, 
tucked away 
up an alley at 
16 Biersana, 
just behind the 
red church off 
Independence 
Square.  The 
comfy seating and homely bric-a-brac make for a relaxing setting 
in which to enjoy what I consider to be some of the best beers 
Belarus has to offer.  Na zdrovia!

a ‘Belarusian hunting lodge meets American sports bar’ feel, 
with solid wooden seating, tapestries, stuffed critters eyeing 
the goings-on and flat screen TVs competing against a strolling 
quartet.
Four regular beers are produced:
Grashovae at 11 degrees Plato (an old fashioned indicator of the 
beer’s strength and roughly equivalent to an abv of 4 percent) is a 
hazy, pale gold brew with a slightly tannic, herbal earthiness.
Pilzenkae at 12 degrees Plato, a well-crafted lager that offers a 
much better balance of biscuity malt and spicy hops, backed by a 
very slightly honeyed character.

Pshanichnae, a cloudy amber 
weizen brewed to a similar 
strength, with a whiff of 
butterscotch on the nose followed 
by vanilla and banana notes in 
the mouth, where hops provide a 
delicate, spicy backdrop.
Finally comes the marginally 
stronger Staravilenskae in the 
style of a dunkel, or German dark 
beer.  Almost black in the glass 
with a rich roasty aroma, the 
palate bursts with sweet black 
coffee and caramel flavours, with 

just a hint of bonfire toffee and liquorice bringing up the rear and 
leaving the hops struggling to make their presence felt.
Rakovsky Brovar have a second, rather more functional outlet 
some way out of the centre on Uralskaya, a handy detour if 
you decide to embark upon a rather long walk to the botanical 
garden rather than taking the metro.  Either way, not far from 
the garden’s main entrance on Prospect Niezalieznasci is the 
Old Windmill, a cosy and unpretentious hostelry with a small, 
covered, outside drinking area.  Look out for the Beaver sign on 
the canopy, for this is the reason for the pilgrimage - not the fine 
stuffed rodent inside overlooking the bar but the excellent beers 
served under this name.
Brewed since 1993 on equipment imported from Hungary, Beaver 
produce three really well balanced, unfiltered and unpasteurised 
beers in accordance with the Reinheitsgebot, the German beer 
purity laws of 1516.
The Dark at 4.2 percent is a chestnut hued, bittersweet, mellow 

LEASE FOR SALE

T: 0845 890 8888
www.brownillvickers.com

The Wheatsheaf
47 King Street, Southwell, NG25 0EH

GENUINE RETIREMENT SALE 
Well established business with reputation for Real Ales within 
sought after town of Southwell, close proximity to the Race Course 
and The Minster
An Internal inspection is required to appreciate the atmosphere it 
has to offer
Potential to increase the food trade aspect of the business
Leasehold Offers Sought in the region of £60,000

•
•

•

•
•
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News Brewing
Steve Westby keeps us up to date with the microbrewing scene

The beer selection at the Nottingham Robin Hood Beer 
Festival has always been a cause for celebration with 
a bigger range of cask beers than any other festival in 

the world.  This year we will be featuring well, well over 700 
different beers altogether. We will be starting with about 600 
beers on sale and these will be supplemented later in the festival 
by around a further 150 “Cellarmen’s Reserve” beers as and 
when space permits, so that we ensure a wide choice of brews 
right through the festival.
But this year we have even more to celebrate than usual, not 
just new local breweries but also historic changes to several of 
our long standing micros, which reflect their increasing success. 
We have some of the first beers from Castle Rock’s shining new 
brewery and also some of the last beers to be produced on 
their old plant before it is decommissioned. We will have beer 
from the new larger breweries at Caythorpe, Blue Monkey, and 
Nutbrook, as well as from the expanded plant at Nottingham 
Brewery. Our two new local breweries Flipside and Reality will 
of course be well represented and there will as always be beers 
from new breweries from near and far, including those detailed 
below. We will also be featuring the last ever beers from the 
Mallard Brewery in Carlton, see separate article.
The first new brewery to open in Leicestershire in 2½ years has 
started production in Coalville reports Andy Sales. Ian and Ann 
Saunders have started brewing at the rear of their Matchless 
Homebrew shop on Belvoir Road, Coalville which they have run 

for the last five years. The need to diversify in today’s difficult 
market has led them to purchase a 100 litre kit with a view to 
mainly bottling to start with but with the hope of expansion to 
cask ales. The name for the brewery is Long Lane Brewery.  
Long Lane was a track running roughly east-west separating the 
ancient parishes of Whitwick and Hugglescote area that later 
became Coalville. They plan a core range of five beers; Best 
Bitter, Pale Ale, Stout, Porter and an IPA, which have yet to be 
named. Seasonal beers will also be produced. The first beer was 
brewed on August 15th 2010. When Andy visited on the August 
17th the Porter was being produced and he was pleased to be 
able to place their first order of 10 firkins for the Nottingham 
Robin Hood Beer Festival for which Nottingham Brewery will 
kindly loan casks to assist. You can follow the brewery on 
Facebook or at www.matchlesshomebrewing.co.uk
Meanwhile towards the end of August over at Sutton on Trent 
brewer Dean Penney was producing his first brew at his new 
Copthorne Brewery located at the Nags Head pub. Dean 

initially plans to brew four beers on the former Cathedral 
Brewery plant: Gold 3.6%, Classic 3.8%, Comanche 4.0% and 
Cossack 4.3%, all of which have been ordered for our festival. 
Dean has commissioned some new pump clips for the beers, as 
he wasn’t happy with the ones we reproduced in the last edition 
of the Drinker. By the time you read this some of the beers 
should be on sale at the Nags Head.
Andy McAuley at Marlpool Brewery 
only started brewing in June and 
is only brewing part-time one day 
a week at present producing eight 
firkins of his first beer Scratty Ratty 
a 4.4% pale ale, lightly hopped with 
a bitter dry finish. The beer has 
proved so successful locally that 
each brew is quickly sold out with 
nearby pubs eager to get hold of 
it. However we have managed to 
order a few casks for our festival, 
which will may well be the furthest 
the beer has travelled to date. Andy 
is hoping to also produce a darker 
brew but has been so busy producing 
Scratty Ratty that he hasn’t yet 
been able to fit it in, however he has 
promised that if he does manage to brew a batch in time he will 
also supply some to the festival.
Back just over the border in Nottinghamshire, Sarah Webster 
at the Corner Pin in Westwood had a five barrel brewing plant 
delivered in August. The plant was built to her own specification 
in Burton on Trent and is designed to be female friendly.  Sarah 
is no stranger to brewing having helped Pete at Amber Ales on 
several occasions, in fact she convinced him to brew his first 
ever mild back in 2008 and it was named in her honour, the beer 
was called Scary’s Dark! The brewery does not have a name 
yet but the first beer should be on the bar of the Corner Pin by 
the time you are reading this. Sarah’s first brew will be a session 
strength porter, because they are very difficult to find elsewhere 
yet it is a popular style. The target was to be in full production 
for Mansfield Beer Festival, the week after ours (21st to 24th 
October) as Sarah is the festival organiser.  But will we have any 
of her beer at our festival? Well we will have to wait and see, 
Sarah says that if she is happy that the quality of the beer she is 
producing is of a high quality by then she will let us have some. 
So keep your fingers crossed!
Finally it is traditional to mention in this column the proposed 
new Priors Well Brewery at Hardwick Village in Clumber 
Park, in fact it seems like I have been doing so since the first 
ever Nottingham Drinker one hundred issues ago! But brewer 
Rob Neal assured me that test brewing was to start in early 
September and that his beers would definitely be at our festival, 
although come to think about it, he didn’t say which year!

Beer Festival Celebrates Milestones in Local Brewing
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News Brewing Extra

he is going to let me have! At least he never needed a marketing 
department or to spend more than a few quid on advertising. It 
proves that quality sells!
Of course we must not forget about the driving force behind the 
brewery. The social secretary, caterer, consultant taster, beer 
name advisor, tender of brewery environs [garden], keeper of 
the brewery chickens and Fuggles the brewery dog, all-round 
good egg and incidentally, wife of the Master Brewer – Gill 
Mallard. Or at least that is how she is described in a missive to 
this very organ a couple of years ago, the letter was written by 
er… one Gill Mallard, although to be fair she was spot on!
Phil reckons he is a more miserable old sod than me, but I am 
not convinced and when we ask other people who of us is the 
grumpiest old fart of the two they can never make their mind 
up! I had the pleasure of taking Phil on his first trip to Belgium, 
and his first ever plane journey, but like his first Nottingham 
Beer Festival that nearly didn’t happen either. When Phil got 
out his shiny brand new passport to board the outbound flight 
he discovered that he had brought Gill’s by mistake and they 
wouldn’t let him on the plane. Luckily he was able to retrieve 
the correct document and caught a later flight for an enjoyable 
weekend; just don’t ask him his views on Belgian lambic beers 
whilst in polite company!
On a personal note I would like to thank Phil and Gill for all their 
help and their friendship over the past 15 years it has been a 
pleasure to work with them and I wish them a long and happy 
retirement.

The Good News – Mallard Brewery Lives On!
Yes, despite Phil’s retirement Mallard Brewery is to continue in 
operation. It has been bought by Steve Hussey, licensee of the 
Hearty Goodfellow and will be relocated, not far from the pub, 
to a business unit on a farm at Maythorne on the outskirts of 
Southwell. Steve has been in the trade for many years, having 
previously run the Old Coach House in Southwell, the Lord 
Nelson in Sneinton and the Bromley Arms at Fiskerton amongst 
others and he has long been a big fan of Mallard beers. He is 
determined that, whilst the brewery will grow in size, their high 
quality will continue and to ensure this Phil Mallard will continue 
to supervise brewing operations at the new location for as long 
as is necessary to ensure this is achieved consistently.
Otherwise there will be few changes with the existing recipes, 
the same distinctive casks with their green duck motif and even 
the same delivery van being used. The brewing plant will have 
to be changed however, as some of Phil’s purpose built kit was 
in need of renewal, and to this end Steve has purchased the 
2½ barrel plant that was previously used at Caythorpe Brewery 
before they recently upgraded to larger equipment. It is intended 
that the ex-Caythorpe kit will make up much of the new plant 
but with some of the former Mallard plant supplementing it as 
necessary. Beer should start appearing from the new location 
sometime after Nottingham Beer Festival.

I suppose the blunt name of his latest brew was the 
final clue that he really meant it this time, after all what 
else could a 7% beer named “Duck Off” possibly imply? 

Yes sadly, after threatening to do it for several years now, Phil 
Mallard really is going to retire and by the time you read this 
will already have brewed the final beers on his small two-barrel 
brewery at the side of his house in Carlton. [For those who have 
become instantly depressed by this news all is not lost, see the 
end of this article]
All of Phil’s final brews will be going to Nottingham Robin Hood 
Beer Festival, at the time of going to press this looked like being 
a whopping ten different beers to choose from, including Duck 
Off of course. It is appropriate that Phil should bow out at our 
festival as it was at Nottingham Beer Festival at the Victoria 
Leisure Centre almost exactly 15 years ago that Phil launched his 
first beer “Mallard’s Bitter 3.9%” to an ecstatic welcome from the 
city’s drinkers. But it almost didn’t happen, as you will discover.
Phil explains, “I started brewing in 1973 as a home brewer with 
‘Boots’ beer kits and by 1988 had graduated to a full mash and 
whole hop brew. In 1994, with the encouragement of my wife 
and family, we decided to try commercial brewing from a shed 
at the back of our house. I built and installed a two-barrel plant 
and commenced brewing in August 1995. The brewery was the 
first of its kind in Nottingham and at the time it was labelled 
‘The smallest commercial brewery in Britain’, and remains one 
of the smallest in the country to date. The brewery building is 
a mere nine square metre and contains a hot liquor tank, mash 
tun, copper, and three fermenters. The initial trials lasted until 
the end of September when the first consistent brew made 
its debut at a beer festival at the Cross-Keys pub in Upton, 
Nottinghamshire.”
Phil had been gearing up to make his public launch at 
Nottingham Beer Festival but when he phoned a contact number, 
unfortunately the wrong contact number, he was told “sorry they 
have already finished the beer order for this year, I am sure they 
don’t want any more beer.” Well this was a bit of a blow to Phil’s 
plans but luckily the Evening Post did a feature on his brewery 
just a few days before the festival. 
As the person who orders the beer for the festival, I went 
ballistic when I saw the article. How can we have a new brewery 
in the city and not have its beers at our festival? The trouble was 
that in those pre-Internet days I didn’t know how to get hold of 
the brewery, but luckily he was in the phone book, then being 
as Phil still worked for BT at the time I suppose he would have 
been.
The phone call went something like this;
“Hello, are you the person in tonight’s Evening Post who has just 
set up a new brewery?”
“Yes, Phil Mallard in Carlton”
“Well can I please buy some of your beer for Nottingham Beer 
Festival”
“I phoned you and you said you didn’t want any”
“ Not me, I didn’t know anything about your brewery until 
tonight”
“Well whoever I spoke to said you had already ordered all the 
beers”
“We have, but I would still like some of your beer anyway”
“How many casks do you want?”
“Every one you have got!”
And so all of Phil’s entire stock was delivered to the festival and 
as soon as we opened a queue of customers formed to buy it. 
We sold the whole lot well before the end of the festival and 
would have taken more if Phil had any left. The beer itself was 
excellent and very different from the other local beers on offer at 
the time. 
The rest is history as Mallard Brewery quickly went on to gain a 
superb reputation with a growing range of different ales. Word 
soon spread and Phil quickly reached the position that still 
existed right up to the end of his brewing career, in that he could 
not supply all of the requests for beer that he received and had 
to turn down many potential sales. Of the dozens and dozens of 
breweries I contact to order beer for festivals it is the only one 
where I don’t get to say which beers I want, Phil tells me what 

Phil Ducks Out – But It’s Not The End of the Tail
Steve Westby writes:

Over the 15 years Mallard Brewery brewed beers under 
numerous names, nearly all with a duck connection. Here 
are the ones we could come up with and yes Ducky Mint was 
brewed with fresh mint – not one of my personal favourites, 
or Phil’s! I will never forget the time I was asked by Geoff 
Owen live on Radio Nottingham what DA stood for and I 
embarrassingly mumbled that I didn’t think it stood for 
anything, Geoff of course knew exactly what it stood for, 
which is why he asked me the question!

Ay Up Me Duck
Best Bitter
Blackberry Duckling
Conducktor
Count Down
D.A.
Dancing Drake
Doodle Duck
Drake
Duck “N” Dive
Duck & Disorderly
Duck Down Stout
Duck Off

Quackatoa
Quacker Jack
Quacker Barrel
Quistmas Quackers
Merry May Mild
Silver Duck
Spitting Feathers
Union Quack
Viaduck
Waddlers Mild
Webbed Wheat
Wobbly Duck

Duckade
Duckbillrattedpus
Duckholmes 
Lubrication
Duckling
Duckslayer
Ductile
Ducky Mint
Euro Duckat
Feather Light
Friar Duck
Hook A Duck
Owd Duck
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Fare Deals
John Westlake samples some of the places in our area 
where good food and good ale go hand in hand

The diminutive exterior of the Cock & Hoop on High 
Pavement must surely be one of the most appealing pub 
frontages in Nottingham.  From the pale stonework and 

mullioned window of the ground floor to the half-timbering, 
decorative brickwork and leaded lights above, it is quite 
simply a joy to behold.  And stepping inside does not bring 
disappointment either.

Comfortable armchairs and oak panelling in the cosy lounge 
retain much of the charm from the time when this was the 
County Tavern and one of the jewels in the crown of the 
Daybrook based Home Brewery pub estate.  Today, however, 
the Cock & Hoop forms an integral part of the adjoining Lace 
Market Hotel, itself occupying what was once a fine Georgian 
townhouse opposite the historic St Mary’s church.  In the 
process, the pub has been extended to the rear where a short 
flight of steps descends to a second, equally attractive, albeit 
windowless room with an unusual brick floor, rustic brick walls 
and an eclectic array of seating, including some proper dining 
tables with padded chairs.  Selecting one with enough light to 
read the menu, I settle down to study what the owners describe 
as a ‘British gastro-pub’ has to offer.  But first things first.  A 
fine bank of five handpumps along the bar offers Jenning’s 
Snecklifter (too strong for lunchtime) and Cocker Hoop, one of 
the Marston’s seasonal brews and two from Blue Monkey: BG 
Sips and Original.  The latter is a personal favourite and to my 
mind, the perfect accompaniment for most meaty dishes.  And 
meaty dishes are certainly well represented here.
Starters include duck leg and breast terrine, with green 
peppercorns and sourdough (£6.50) as well as Cornish fish and 
prawn fishcake with sauce gribiche (£5.50), but my eyes have 
landed on a salad of devilled kidney, anchovies, oat cakes and 

pickled shallots (£5.75), which not only sounds imaginative but 
panders to my love of most forms of offal.
Service is brisk and I am soon surveying a deep white bowl of 
such proportions that the contents appear almost lost in such 
capaciousness.  The diced kidney is beautifully cooked and pairs 
surprisingly well with the marinated anchovy fillets, although I 
find it difficult to detect any spicy, ‘devilish’ heat.  Tossed in a 
small, mixed, green leaf salad with the warm shards of pickled 
shallots and crumbled oatcakes adding a fascinating variety of 
tastes and textures, it only just misses a ten out of ten from me.
Burgers and steaks are much in evidence amongst the main 
course offerings, but there is also a good choice of more 
thoughtful dishes, such as pork sausages with colcannon and 
onion gravy (£8.25) and a veggie roasted leek and kale lasagne 
with warm ratatouille (£8.50).  But the carnivore within triumphs 
again as I cannot resist trying the oxtail and beef blade braised 
in stout, with crushed potatoes, smoked bacon and artichokes 
(£13.25).
A second deep white bowl soon arrives but this time, as befits a 
main course, the contents no longer seem overwhelmed by their 
surroundings.  There is even an unexpected helping of firm and 
tasty, fresh green beans to go with it.  The meat, seated atop a 
mound of waxy potatoes has been slow-cooked to melt-in-the-
mouth perfection, whilst the intensity of rich beefy flavours is 
little short of sensational.  My only quibble with this gloriously 
bovine confection is that I am having trouble finding where 
the artichokes have got to, but no matter, the meat juices and 
the beer blend so sublimely with the rest of the dish that I am 
almost tempted to order a second helping.  This is cooking of a 
high order and reflects well on the Lace Market Hotel’s executive 
head chef, Dean Crews, who is obviously making good use of 
experience gained from working in several Michelin starred 
restaurants, such as L’Ortolan in Berkshire and Claridges.

Coming back down to earth, there is also a small blackboard with 
a couple of special offers that include a pint of beer.  However, 
having noted that the burger and chips (£8) is exactly twice 
the price of the pie option, I cannot help wondering about the 
latter’s credentials!
For those with a sweet tooth, puddings include white chocolate 
and espresso terrine (£4.50) or, perhaps, a traditional apple, 
cinnamon and raison pie (£5.25), but I am content to relax over 
the last of my Blue Monkey Original and reflect upon one of the 
best pub meals I have enjoyed in a long time.
Head north along the A�00� from Ilkeston town centre 
towards Heanor and the white, pebble-dashed brickwork of the 
Rutland Cottage soon appears on the right, its hanging flower 
baskets and black and gold signage adding a touch of colour 
to the frontage, whilst ample parking is provided at the rear.  
Older readers will recall when this was a typical, down-to-earth 
Shipstone’s boozer, but more recently it has been acquired by 
the Pub People Company and given a new lease of life with a 
complete makeover.  However, a nice touch is the retention of 
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The Cock & Hoop
29 – 31 High Pavement, Nottingham, NG1 1HE
Tel: 0115 8523232
www.thefinessecollection.com/lacemarket
Food served Monday to Saturday 12 -3 and 6 – 10.  Sunday 12 – 6
The Rutland Cottage
Heanor Road, Ilkeston, Derbyshire, DE7 8TE
Tel: 0115 9304875
Food served Monday to Thursday 12 -3 and 5 – 8.30.  Friday and 
Saturday 12 – 3 and 5 – 9.  Sunday 12 - 4

Fare Deals

the old Shippo’s pictorial sign, now overlooking the corridor 
leading to the loos, as a link to the pub’s earlier days.
The front entrance affords direct access to the bar, a room 
wrapped around a central serving area where six handpumps 
offer Marstons Pedigree, Greene King Abbot and Nottingham 
Extra Pale Ale, a regular ‘LocAle’, alongside up to three, ever-
changing guest beers.  Simple furnishings, a real fire for cold 
winter nights, some nicely carved, dark wood panelling and 
a miscellany of old prints and photographs around the walls 
all help to create a feeling of traditional alehouse warmth and 
hospitality.  The lounge, on the other hand, located to the rear 
of the premises with white, pale green and primrose decor and 
windows looking out over the beer garden is a much more light 
and airy affair.  There is an eclectic mix of furniture, including 
wicker chairs and banquette seating, whilst a fine collection of 
commemorative colliery plates lines the pastel walls.  Choosing 
one of the more conventional seating options, I grab a menu to 
see what the Rutland Cottage has to offer.
Grills are well represented and I note that all the beef is supplied 
by a family firm of butchers in Ripley and hung for at least 28 
days, whilst fresh deliveries of fish arrive straight from Grimsby 
on a regular basis.  There is also a good choice of salads, 
‘gourmet’ burgers and lighter bites, but I fancy something a little 
more substantial and start eying the list of starters.  Tomato and 
chilli marinated chicken spears with a mix leaf garnish and sweet 
chilli dip (£4.25) sounds good, as does the similarly priced, 
traditional smoked haddock fishcake, deep fried and served with 
mixed leaves, lemon and tartare sauce.  But it is the red onion 
and goat’s cheese tart, served hot with a mixed leaf garnish, 
salsa and spicy potato wedges (£4.50) that finally wins me over.
Surprised by the almost indecent speed of service, a rather 
rustic looking and slightly chipped, square plate is already in 
front of me bearing a nice little individual tartlet with said spud 
wedges and what turns out to be a small mixed salad of iceberg 
lettuce, red onion, cucumber and tomato rather than just the 
leafy mixture promised.  The tart, however, is a delight, the 
warm and tangy cheese blending superbly with the rich and 
gooey onion composition below, the whole encased in a thin and 

beautifully crisp, short- crust pastry shell.  The well-seasoned 
potato wedges are also spot on, being crispy and golden on the 
outside whilst soft and fluffy within and it is only after I have 
woofed the lot that I realise the salsa has failed to materialise.  
Never mind, it is still a great start and I am looking forward to 
the main course.
I could have creamy beef Stroganoff served with a choice of rice 
or potatoes with seasonal veg, or how about an 8oz chargrilled 
minted lamb steak (both £9.95)?  It’s a hard choice but having 
noticed the absence of any specials on the blackboard today, 
I finally opt for the cod and crispy bacon on creamy mash 
with chargrilled vegetables (£8.50).  Once again, service is 
remarkably prompt and a large white plate soon arrives bearing 
what is certainly a very generous helping.
Two lean rashers of really good, smoked back bacon are suitably 
crispy at the edges, whilst the buttery mash is firm but still 
maintains a nice smooth, lump-free texture.  Surrounding slices 
of red onion and crunchy mixed peppers have also been grilled 
to juicy perfection so what a pity, then, that the fillet of cod is so 
woefully dry and overcooked.  It is a silly kitchen error, hopefully 
not usually repeated, that inevitably mars an otherwise excellent 
meal.
Simple desserts such as treacle sponge or traditional apple pie 
with a choice of cream, custard or ice-cream (both £3.50) may 
tempt those with a sweet tooth but for me, the last of my tip-top 
drop of EPA will do very nicely.

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

Bus: TrentBarton Xpress from Friar Lane 

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

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

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

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

Open 11am – 11pm Sun to Thurs 11am to 11.30pm Fri & Sat 
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Cooking with Ale and Cider
Ingredients

500g Pork - Use a cheaper 
cut such as Shoulder or Belly 
- trimmed
500g Pigs Liver
200g Bacon - any cheaper cut 
will suffice - trimmed
2 Apples - sharp dessert or 
dual-purpose apples are best 
- peeled and cored
2 Leeks - washed, trimmed 
and sliced
1 Onion - sliced
2 Garlic cloves
3 slices White Bread - crusts 
removed
1 Egg
Rolled Oats
1 Tsp Dried Sage
1 Tsp Ground Bay Leaves
Freshly ground Black Pepper 
to taste
Salt to taste  
Oil for frying
Plain flour
Cornflour
2 x 500ml / 1 pint bottles of 
dry real cider

Method
Gently fry the onion and leeks in a little of the oil until soft. Crush one of the garlic cloves 
and add to the leeks and onion; cook and stir for a further minute or two, then remove the 
pan from the heat and leave to cool.
Mince the slices of bread into crumb and set aside. In separate batches, mince the pork, 
liver and bacon, and put into a large bowl. Mince the cooked leek, onion and garlic mixture 
and add to the bowl. Coarsely grate the apples and add to the bowl, along with the 
breadcrumb and remaining crushed garlic clove. Finally add the herbs and seasoning, and 
then mix the ingredients together really well. 
Add the egg along with 4 tablespoons of the oats and again mix well. The mixture should 
now be binding together; add more oats if necessary to get a firm consistency that holds 
its shape. Cover this faggot mix and set it aside.
Pre-heat the oven to 180º C. / 350º F. / Gas Mk 4. Lightly grease a high-sided roasting tin. 
Cover the base of a large plate with some of the flour. 
Take sufficient amounts of the faggot mix to form into rough 2 or 3 inch cubes (5 - 7 
cm), then coat these in the plain flour. Heat some of the oil in a large pan and fry the 
faggots lightly on all sides until golden-brown. Transfer the faggots into the roasting tin, 
spacing them out carefully and put the tin into the hot oven. After 20 minutes cooking 
time, remove the tin from the oven, leave to cool slightly, then carefully and slowly pour 
the cider around the faggots. Cover with cooking foil and return the tin to the oven for a 
further 30 - 40 minutes. 
When cooked, remove the faggots from the tin using a fish-slice or slotted spoon and keep 
warm. Scrape any cooking residue from the bottom of the roasting tin and pour the entire 
contents into a saucepan. Use a little cornflour to thicken this sauce and then taste. Adjust 
the seasoning to taste and if desired, slightly sweeten the sauce with a little sugar. Pour 
the sauce over the faggots and serve with mushy peas and chipped or mashed potatoes.   

Pork, Apple and Cider Faggots

This is the second time we have featured faggots - but this recipe, from guest chef 
Ray Blockley of Torkard Cider, is very different to the last one, which was beef based. 
This features pork and pig’s liver, one of the many very traditional ways to make 

English faggots.

WWW.JDWREALALE.CO.UKSubject to local licensing restrictions and availability at participating free houses. 

THE
WORLD’S
BIGGEST
REAL ALE
& CIDER
FESTIVAL
WED 27 OCT–SUN 14 NOV

FEATURING UP
TO 60 REAL ALES
AND CIDERS
•  GUEST ALES FROM 

AROUND THE WORLD
•  BEERS BREWED 

EXCLUSIVELY FOR
J D WETHERSPOON

•  SPECIALITY, SEASONAL 
AND FRUIT BEERS

THE JOSEPH ELSE
11–12 South Parade, Nottingham

LLOYDS NO.1 BAR
1 Carlton Street, Hockley

THE ROEBUCK INN
9–11 St James Street, Nottingham

THE COMPANY INN
Castle Wharf, Nottingham

THE WOODTHORPE TOP
151A Woodthorpe Drive, Mapperley

THE FREE MAN
334–336 Carlton Hill, Nottingham

THE SAMUEL HALL
The Old Bus Depot, Mansfi eld Road, Sherwood

PRESENTS

SUPPORTED BY
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Pub Call

The King William IV, �, Eyre Street, Sneinton, NG2 4PB

0115 958 9864

Open: Mon -Thu 12-11, Fri - Sat 11-11, Sun 12-11

Food: freshly made cobs normally available all day

Buses: Any Lilac Line, Red line 43 or Pathfinder 100

The King William IV - a Victorian corner local

Better-known as the King Billy, the King William IV is 
a delightful Victorian 2-room street corner local with an 
enthusiastic following and a reputation for first 

class real ales. The entrance, on Eyre Street (just off 
Manvers Street near the bus garage) leads into an L-

shaped room with 
quarry tiled floor, 
walls painted in 
cream and dark 
red, with the 
ceiling in the latter 
colour too. There 
is dark wooden 
panelling below, 
and the walls are 
festooned with lots 
of genuine Victorian 
prints and other 
bric-à-brac. 

The back room is quite similar in decor, but carpeted. A highlight 
of the Victoriana here is an old casement clock - but, sadly, it 
doesn’t work. (There is a smaller one inn the other room too.) 
There is also the inevitable plasma screen for major sporting 
events - a bit out of character, but whilst it is not 

often used, it is 
essential these 
days to keep the 
customers in 
when Forest or 
England are on 
the box! 
Another reason 
for the pub’s 
success is 
its attractive 
smoking area. 
I don’t smoke 
- but if I did this 

is where I’d like to do it! It has comfortable seating 
with tables, and an abundance of ivy and fuchsias giving a 
conservatory feel to it. Oh, and of course, patio heaters are used 
to keep it cosy in winter.
Upstairs are two rooms - one for pool and the other for darts and 
other games. They have a darts team and a chess club playing 
there.
Seven real ales are always on sale here, with Oakham JHB and 
Bishop’s Farewell as regulars. The other five are always from 
microbreweries, and you can always find something unusual 
there - and guarantee it will be in good form. Light coloured, 
very hoppy beers are very popular with the drinkers here - 
although dark beers are sometimes available too. Prices tend to 

be less than you would pay in the City Centre - so another good 
reason to go!

Mine Host, pictured above, is Lizzie Blythe - daughter 
in law of the legendary Jeff Blythe, originally at the 
Fox, Dale Street, before creating Bunkers Hill and the 
Moot. But this, 
most definitely, 
is Lizzie’s pub - 
totally different to 
the others and with 
that certain female 
touch to the decor 
- like, for example, 
proper curtains at 
the windows. The 
pub, which dates 
to 1840, had been 
closed for some 
time before she 
reopened it in July 2007 having bought  it from 

one of the pubcos - I forget which - again proving that genuine 
free houses work better - they couldn’t make a go of it at all!
Meals are not served - but “Cobs from Lizzies Tucker Shop” are 
freshly made to order (except on match days when they may be 

made in advance). They are large, generously filled, 
and cost just £2 (£2.20 for Cropwell Bishop Stilton).
So, very much a family run pub where a warm welcome 
is always 
assured. There 
is live folk 
on Tuesday 
evenings, and 
Irish music 
on Thursdays 
- acoustic, 
unintrusive, 
and very 
atmospheric. It 
is a nice place 
to drink even 

when quiet as the small 
rooms make it seem busier - those Victorians knew 
something about pubs, didn’t they?
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Snippets
Castle Rock News: Colin Wilde writes
Harvest Pale victory

As you will know by now the Champion Beer of Britain 
Supreme Champion Award is a massive piece of news for us, 

and we’re delighted to bring this award back to Nottingham.  I’d 
like to note that we are very grateful to the branch and to our 
customers for the support this beer has received, especially as 
it was first launched at the Nottingham Beer Festival of 2003 
as Trammie Dodger.  Please pass on our thanks to members 
and customers, especially those who have passed on their good 
wishes to us, and also of course to our head brewer and his 
team.  
We have been visiting each and every one of our pubs to hold a 
modest Harvest Pale Party to thank Harvest Pale drinkers on a 
personal basis for their support and make ourselves available to 
discuss all aspects of the new brewery development.  
We have also ensured supply to existing stockists during the 
post award boom by not taking on any new trade customers for 
Harvest Pale until we are happy with our new plant production 
and there is plenty for everyone.  We’ve restricted supply to our 
own pubs during this period which has lead to shortages.  We’d 
like to apologise for this inconvenience and thank people for 
their patience.  The consolation for everyone is that the Directors 
had taken an abstinence pledge in the middle of May to not 
touch a drop of Harvest Pale until the new brewery opens.  We 
now really can’t wait to give the seal of approval to the first 
brews from the new brewery’s production!

Beers to honour Nottingham’s famous sons and daughters
Castle Rock Brewery has announced plans to brew a new series 
of beers to celebrate the city’s and county’s heroes, heroines, 
leaders and celebrities through a range of real ales to be called 
Nottinghamian Celebration Ales.  Four ales a year will bear the 
name, and highlight the significance of a famous son or daughter 
who was either born in the city or county or who adopted it as 
their home.
  

Alan Sillitoe, Nottingham’s most distinguished contemporary 
writer, will be the first Nottinghamian to be fêted.  His 
eponymous ale will be launched in a day of celebration of his 
life and works at the Council House and across Nottingham on 
Saturday 2nd October.  Beer drinkers will be able to sample the 
beer at pubs and bars across the city knowing that part of the 
cost will be donated to the official 
appeal fund to build a statue in his 
honour.
There are plans to celebrate the 
life and work of the mathematician, 
George Green, the rose grower, Harry 
Wheatcroft, and Albert Ball VC.  Others 
will come from the world of sport, 
learning, the arts and commerce.   The 
good news is that Nottingham more 
than pulls its weight in the world 
celebrity rankings, and so I see this as 
a range that can run and run.
SIBA Festival

Well guys and gals, we have just had confirmation that the 
Canallhouse will be hosting the SIBA Nationals 2011! This 

will be the third consecutive year running and a great honour! 
The dates are 10th-13th February 2011. So please put these very 
important dates in your diaries and please spread the word to 
all your friends/families and every other lover of real ale that 
you come across. We are also going to try and order a few extra 
casks, so we don’t run out like this year!

And finally...

I’d like to take this opportunity to congratulate everyone at 
the branch on reaching this special milestone and especially 

Spyke Golding and Dave Mason for making Nottingham Drinker 
what it is today, an excellent award winning publication that is 
all of timely, interesting, entertaining, informed, educational and 
fun!  

Canalhouse
bar & restaurant

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

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

Christmas Bookings now being taken

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

canalhouse@castlerockbrewery.co.uk

In Good Beer Guide 2011

Six Castle Rock Beers always on dur-
ing the Festival Fringe Fortnight and 

Nottingham Beer Festival

All on One over the Eight

20p per pint CAMRA members discount

Fine selection of good quality real ales

Gladdies Comedy Club
Last Monday in each month - 7.30pm

Folk Club every Wednesday

Function room available 
for private parties

Quiz Night every Thursday 9pm
Free entry!

 Heated Beer Garden
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Tales from the North
Andrew Ludlow reports

The Newstead Abbey, Bulwell 
has acquired a new mine host. 
Jeff Clark took over in August 

and has already indicated that it is 
his intention to increase the number 
of cask beers on offer. On my last 
visit Tetley Bitter; Wells and Youngs 
Bombardier and Greene King Old 
Speckled Hen were available and this 
will be supplemented with two ever 
changing guest beers. Jeff says his 

plans are to keep the Newstead Abbey as a traditional 
drinker’s pub so those who enjoy a good pint and 

conversation will not be disappointed. Pool; darts; cards 
and dominos are also available along with a large screen 
(Sky Sports) in the bar.
As reported in the last edition of ND the Crown at 
Awsworth is under new management. Kath and Nigel 
(Shep) worked in the trade for nine years in Sleaford and 

are using their knowledge and experience to improve the 
Crown. They pointed out to me that technically the Crown 
is in fact the only pub in Awsworth as the Gate is listed at 
Kimberley and the Gardeners in Cossall.
The long awaited cask beers have finally arrived 
(Saturday 4th September) and so far the locals have 
taken to Sharp’s Doom Bar to such an extent that it 
has been agreed to keep it as a permanent beer. The 

other two handpulls will have ever changing ‘guest 
ales’ which are being chosen by the locals who are 
completing a ‘customer preference selection list’. The pub 
has undergone a full refurbishment and now boasts a 
pleasant and comfortable lounge along with a traditional 
bar where pool, darts, dominos and cards are to be 
found. A long alley skittles room is just across from the 
outdoor patio area. Kath told me that they were keen to 
bring to the pub what locals wanted and plans are already 
underway to have live music in the lounge in the future.
The pub is now open 2.00pm-midnight Monday-Friday, 
12.00 noon to midnight on Saturday and Sunday and 
certainly offers cask ale drinkers a new, friendly venue to 
visit.
Just up the road in Kimberley at 125, Eastwood Road 
is the Kimberley Miners Welfare and it was recently 

pointed out to me that they offer a cask ale. Enquiries 
revealed that whilst there is just the one hand pump they 
change the beer on offer on a regular basis and recently 
beers from Blue Monkey (from as far away as Giltbrook) 
have been available. Whilst the Miners Welfare is a club 
I am told that membership is only £4 for a full year and 
that visitors can gain single night membership for a £1. 
For more information ( 0115 9382124 or pop along one 
evening when it is open Sunday, Monday and Friday 
7.30pm-11.00pm; Tuesday- Thursday 7.00pm-11.00pm 
and Saturday 7.00pm- midnight (Also opens Saturday 
lunchtime 12.30pm-2.00pm and Sunday lunchtime 12.00 
noon-2.30pm).
After a gap of a few years I am told that The Hucknall 
Beer Festival will be making a come back. Plans are in 
hand for the event to take place on Friday 11th, Saturday 
12th and Sunday 13th February 2011 and as in the past it 
will be held at the John Godber Community Centre (just 
of the market square). At this stage it is hoped to have 
close to 30 beers plus ciders and fruit wines, so put the 
date in your diary.
If you know of anyone interested in sponsoring a beer or 
cider either contact the centre on ( 0115 963 9633 or e-
mail: Godbercentre@btconnect.com
With regard to Beer Festivals the recent one at the 
Queens Head, Watnall proved such a great success that 
all the beers and ciders were sold just before closing 
time on the Saturday night. Castle Rock Harvest Pale, 
the new Champion Beer of Britain, proved its pedigree by 
being the first ale to go. Having now run two successful 
festivals ND looks forward to the next ‘Beer in a tent’ 
event at the Queens Head.
If you have any info. relating to pubs in ‘the north’ please 
contact me at andrewludlow@nottinghamcamra.org
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Steamy affairs

There is something about cask-
conditioned beer and steam.  
Perhaps it is a shared sense of 

tradition or simply a natural affinity, 
but they just seem to be made for each 
other.  Handpumps can often be found 
in restored station buffets, while some 
preserved lines even manage to serve the 
stuff on board!  But above all, the routes 
they follow are invariably dotted with 
wonderful pubs serving beer to gladden 
the heart of every real ale drinker.  And 
the Llangollen Railway, which this year is 
celebrating not only its 35th anniversary 
but also 125 years since the founding 
of the Great Western Railway (GWR), is 
certainly no exception.

The town of Llangollen, famous for its 
International Music Eisteddfod held every 
July, occupies a picturesque riverside 
setting overlooked by the brooding, 
hilltop ruins of Dinas Brân Castle.  Right 
at its heart stands a magnificent, 15th 
century stone bridge crossing the Dee, 
with Llangollen’s charming little railway 
station just to one side and the imposing, 
white painted frontage of the Bridge End 
Hotel, its twin turreted annex housing 
the local taxidermist, directly ahead.  This 

family run, Robinson’s house serves an 
excellent drop of Unicorn Bitter alongside 
one of Robinson’s seasonal beers and is 
a great place from which to set out on an 
exploration of the town’s other drinking 
opportunities.

Directly across the river from the station, 
the stone-built Corn Mill was once 
exactly that, its impressive waterwheel 

of simple furniture, including one of the 
early, glass-topped ‘Space Invaders’ 
tables, where live music gigs are held 
several nights a week.  The house 
beers are Salopian Shropshire Gold and 
Thwaites Original Bitter, but there are 
normally four guest ales from the local 
region and I enjoyed a wonderfully light 
and refreshing Bragdy Mws (Purple 
Moose) Snowdonia Ale as well as an 
impressively rich and malty Black Coral 
Stout from the Hornbeam Brewery in 
Denton, near Manchester.
Wander down Church Street into Bridge 
Street, to find the residential Hand 
Hotel, which usually stocks one local 
cask ale, whereas the Wynnstay Arms 
a little further on has a cosy lounge bar 

with handpumps dispensing Adnam’s 
Broadside, Greene King IPA and Thwaites 
Lancaster Bomber.  And just across the 
road, Benson’s unappealing, poster-
strewn frontage gives access to a 
spacious, falsely beamed room festooned 
with bric-a-brac, including an entire 
motorcycle, where Black Sheep Bitter can 
often be found on a solitary beer engine.
Finally at this end of the line, cross the 
bridge once more and turn right to find 
the cream painted Ponsonby Arms, 
complete with a beer garden looking over 

mature trees and the river beyond.  They 
only serve one cask beer, which could well 
be Greene King’s Old Speckled Hen, but 
I was lucky enough to find this had been 
temporarily replaced by Cardigan Bay 
Best Bitter, a mellow, tawny brew in stark 
contrast to the trend towards pale gold, 
citrusy beers these days.

still gently turning behind the serving 
area.  All flagstone floors and scrubbed 
tables, with a highly regarded, multi-level 
restaurant upstairs, the Corn Mill offers 
an excellent selection of cask-conditioned 
beers, mostly from Welsh micros such as 
Plassey, Great Orme or Facers, although 
the house bitter comes from the Phoenix 
Brewery in Manchester.  And if the 
weather permits, the elevated wooden 
terrace combines splendid views of the 
river with the opportunity to keep an eye 
on all the railway comings and goings on 
the other side.
Along Castle Street leading away from 
the bridge, the Bull Inn with its ornate 
tile and glass frontage usually serves one 
cask beer from the Marston’s porfolio, 
while the Prince of Wales on Regent 
Street (A5) offers a tasty, golden house 

bitter brewed by Plassey alongside a 
guest beer, usually sourced locally.
However, be sure not to miss the Sun 
Inn a little further out of town on the 
corner of Church Street.  The unassuming, 
white painted exterior conceals a long, 
stone-flagged room with an eclectic mix 

In the first of an irregular series celebrating the links between real ale and 
steam travel, John Westlake reports from the Dee valley in North Wales
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Steamy affairs

It is time to let the train take the strain.  
The Llangollen line runs for 7½ miles 
though stunning scenery along the Dee 
valley, with several stops along the 
way before reaching Carrog, the final 
destination and where the Grouse 

happily awaits, the sole survivor of four 
pubs that, amazingly, once coexisted in 
such a small community.  A J. W. Lees’ 
house, the Grouse’s elevated position 
affords great views across the valley, 
especially from the covered terrace, 
which is an ideal spot to enjoy a pint of 
Lees’ Bitter or, perhaps, the stronger 
John Willies, both served on handpump.  
Alternatively, why not try one of the 
pub’s bottle-conditioned beers, a 4.6% 
deep golden ale with a distinctively tart, 
hoppy bite specially brewed for them 
by Penelope Coles at the Jolly Brewer in 
Wrexham, reputedly the only brewster 
(female brewer) in Wales.
Chugging back towards Llangollen, the 
next stop is the hamlet of Glyndyfrdwy, 
where a climb up from the station to the 
main road (A5) and a left turn will find the 
Sun Inn several hundred yards along on 
the right.  Very much a simple alehouse, 

where Facer’s Flintshire Bitter is always 
popular, unfortunately it does suffer from 
the handicap of not opening until 6 o’clock 
in the evening.  And our final port of call 
not only entails a good walk but can also 
be somewhat erratic in its opening hours 
(best check before setting out).  It is, 
however, a real gem and well worth the 
effort.

In the first of an irregular series celebrating the links between real ale and 
steam travel, John Westlake reports from the Dee valley in North Wales

The Sun Inn at Rhewl is a delightful, 
14th century drover’s inn, which in years 
past would have provided food and 
shelter for travelling herdsmen as well as 
secure pens for their animals.  Today it 
is more likely to attract ramblers and the 

more adventurous motorist to its remote 
location on the outskirts of the village, 
roughly half way between Glyndyfdwy 
and Berwyn, the last railway halt before 
Llangollen.  The diminutive, two-roomed 
interior appears to have changed little 
over the years, but the Facer’s Flintshire 
Bitter is fresh and suitably invigorating 
before the walk on (or back) to Berwyn 
Station.  The route passes historic 
Llantysilio Church, dating back to 1254, 
Telford’s Horseshoe Falls, a crescent 
shaped weir spanning the Dee and built 
in 1806 to ensure a reliable water supply 
to the Llangollen spur of the Shropshire 
Union Canal and the start of the canal 
itself, a few miles beyond where it passes 
over Telford’s spectacular Pontcysyllte 
Viaduct, now a UNESCO World Heritage 
Site.

The train back to town takes no more 
than ten minutes and at least the nearby 
Bridge End Hotel and Corn Mill are both 
open all day.  At one time, the Llangollen 
Railway even offered steam train funerals 
in the form of a mobile wake, but 
journeys nowadays tend to be much more 
uplifting and enjoyable affairs, especially 
with so much good beer to be had along 
the way.  Overindulge, however, and you 
too may end up feeling like death!
FOOTNOTE:  Llangollen Railway will 
be hosting a ‘Real Ale on Real Trains’ 
event on Saturday 9th October from 
18:00 to 21:00.

View of the Dee Valley
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The final part of a series in which former Home Brewey Area Manager 
Derek Henshaw looks back and notes how times have changed

Looking Back at the Seventies

I remember three makes of meter: - Home Brewery favoured the 
Fultronic a meter that stood vertically. 
Shipstones preferred the Metermaster.  This lay in a horizontal 
position and Mansfield Brewery had a preference for the 
Spheromatic, which was a sphere within a cube.
An advantage, or sometimes the opposite with meters was that 
the beer was on display and if in prime condition looked most 
appealing.  On the other hand, if it looked a little hazy, this could 
affect sales.
Producing traditional beer was Home Brewery’s prime objective, 
but the ‘bright’ beer produced for the tanks was used to a small 
degree in upright 22 gallon casks.  Its production was very 
limited and was supplied only to a very small number of pubs 
with extremely limited cellar capacity and a high volume of 
trade.
In the early 1980s, the Monopolies and Mergers Commission 
decided that any brewery owning more than 2,500 pubs must 
sell off their surplus.  Bass, for example, owned over 7,000 pubs 
and being opposed to selling 4,500 properties, like Baldrick, 
had a cunning plan.  The rule was that any BREWERY with 
more than 2,500 pubs must sell off its surplus, but nothing 
had been said about a company owning pubs but not brewing.  
So, a completely new company was formed (funded by Bass) 
and Bass sold its surplus pubs to this company.  It was called 
Punch Taverns and the PubCo was born.  The other four national 
breweries did the same.  Although allegedly independent 
houses, they were mainly tied on their wet stock to the products 
produced by their former owners.
Home Brewery was eventually sold to Scottish & Newcastle, 
who later sold all its pubs and concentrated on brewing. S&N  
pubs were purchased by the Spirit group, who later became 
part of Punch Taverns and who now own approximately 8,000 
pubs.  Enterprise Inns owns 7,000.  Somehow the Monopolies 
and Mergers Commission’s decree seems not to have worked.  I 
find it ironic that many Home Brewery houses are now owned by 
Punch Taverns who are in effect Bass.
To sum up the differences from forty years ago and today;  in 
those days breweries produced a mild ale and a bitter beer as 
they were known.  Mild was usually around 3.5% and Bitter 
3.8%.  Draught Lager was very much in its infancy.  
Today national and local breweries, including Micros, all produce 
wide ranges of bitter varying in strength from approx. 3.7% to 
often well over 5%.
During the 1970s, pubs opened for four hours for the morning 
session and 4½  hours for the evening session (with minor 
variations).  Today, we have 24 hour drinking with pubs 
themselves open up to 12 hours each day. In the early 1970s 
there were probably as many pubs as today, but many of these 
were small local pubs on street corners (aka TV’s Rovers Return, 
Queen Vic).  Many people literally drank at their local.  Now the 
small local pubs have virtually disappeared, as have country 
pubs.  People sensibly accept you should not drink and drive.  
Suburban pubs like The Vale, Woodthorpe, Hemlockstone, 
Wollaton and The Rose, Strelley, were selling 1500 barrels (36 
gals.) a year and numerous others, e.g. Friar Tuck - Arnold, 
Robin Hood – Sherwood, Carlton Hotel – Carlton (closed) and 
Newcastle Arms – Basford (closed), were selling 1,000 barrels.
Although many pubs have disappeared these are very rarely 
in the city centre.  This is the present trend, as when the pubs 
close in the evening, young people move on to the nightclubs, 
which were a rarity in the 1970s.  Forty years ago the majority 
of Nottingham’s pubs were owned by three local breweries, 
who took a genuine interest in their licensees, employees and 
customers.
I have been drinking for over 50 years and appreciate it is a 
completely different culture today.  As Del Boy might have put 
it, “If Sir Walter Raleigh hadn’t invented the bike, nobody would 
have missed cycling.” I suppose the 1960s and 1970s were my 
cycling days, but on the other hand I couldn’t enjoy the range of 
quality, well kept Bitters at my favourite local breweries outlets 
then, as I do today.

An addendum to disappearing breweries from 
Part 4 ,due to the St.Anns and Meadows Clearance 
Schemes, Mitchells & Butlers lost The Enterprise Inn on 

Woodborough Road and Mansfield Brewery lost The Livingstone 
Hotel on Bluebell Hill Road and Sir Richard Arkwright Hotel 
on Arkwright Street.  This left The Vernon Arms as the only 
Mansfield Brewery pub in Nottingham for many years.
In the previous episode I wondered how many pubs there were 
in Nottingham by the late 1970s.  Going back very briefly to 
the early 1960s, I can confidently report there were 381 public 
houses within the City of Nottingham.  I believe this to be 
correct because three friends and myself took it upon ourselves, 
purely in the interests of history, of course, to carry out the 
arduous task of finding the answer to the question “I wonder 
how many pubs there are in Nottingham?”.   I still have the 
list today, including the names of which brewery owned each 
pub.  Names like Taddys (Samuel Smiths), Ind Coope, Tennants, 
Mitchells and Butlers, Stones, Warwicks, Holes and Davenports, 
along with Offilers, Trumans and Watneys, mentioned last time, 
are listed.
I mention the above because I just wonder how this number of 
pubs compares with today. Today we not only have traditional 
public houses, but also bars and nightclubs.
As I have said previously, licensing magistrates had much 
stricter policies in the 1970s compared with today.  Home 
Brewery owned a plot of land on Woodthorpe Drive and applied 
for planning permission to build a new public house there.  This 
was turned down on the grounds there was already a public 
house in the area (The Plainsman) and that this was sufficient 
to serve the needs of the local residents.  Today, we have The 
Plainsman, The Woodthorpe Top and The Bread and Bitter 
literally next door to each other.  This does appear to work as 
all three pubs are trading well, but are they the reason for the 
closure of The Porchester and The Belle Vue?.
In the area of Nottingham where I live, in the 1970s there were 
three pubs, today there are six plus a bar.
Changing the subject to beer dispense in the 1970s and today, 
may I first add a little to a recent article by Steve Westby on 
the subject of tanks.  I can add that as well as the five-barrel 
(180 galls) there were also 2.5 barrel tanks.  In Home Brewery’s 
case, there was a light inside the tank rather than having to use 
a torch.  They were used mainly in very busy Free Trade outlets, 
but  The Vale, Woodthorpe and The Grosvenor (leased to Berni 
Inns) were both ‘on’ tanks.  The means of dispense was from a 
bank of wallmounted meters in the cellar (a brand called Porter 
Lancastrian) piped up to the bar counters.  These gave the 
image of being free-flow, but were metered half pints.
In the  1970s although most beer was cask conditioned real 
ale, hand pumps were a rare sight.  The most common means 
of dispense was via a meter which was a government stamped, 
sealed glass container which held an exact half pint.  The flick 
of a lever dispensed half a pint and the lever was flicked back 
again to serve the other half for a pint.  Barrels were thrawled in 
the conventional manner, the beer pipe led to an electric motor 
standing on the cellar floor, which pumped the beer in a narrow 
gauge pipe up to the meter on the bar counter. Glasses were 
oversized with a mark denoting the pint level.  This left room for 
the head, so there were no arguments about short measure, or 
whether the head constituted part of the pint.
Meters were tested on a regular basis by government weights 
and measures inspectors.  Any meter giving an incorrect 
measure had its seal broken and rendered disabled by the 
inspector.  The faulty meter then had to be replaced by the 
brewery.  The cost was charged to the tenant as it formed part 
of his fixtures and fittings inventory.
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...THE FUTURE’S

chocolate
orange

THE FUTURE’S
DARK…

Telephone: 01773 512864

Champion Speciality Beer of Britain 2010
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Pseuds’ Corner

Our multi-brand 
sponsorship of the 2010 

FIFA World Cup highlighted the
quarter. Budweiser activated 
the FIFA World Cup asset 
for the seventh time, with 
the most global, experiential 
and digital program to date, 
thanks to the increased scale, 
footprint and pooled creativity 
of the new Anheuser-Busch 
InBev combination. For local 
brands like Brahma, Harbin 
and Jupiler, the excitement 
of full immersion as official 
FIFA World Cup local sponsors 
for the first time translated 
into unprecedented regional 
consumer engagement and 
brand exposure.

AB-InBev 

Cask Marque News
Congratulations to this 
month’s new additions: 
The Lord Nelson, Winthorpe, 
Newark, NG24 2NN
Trent Navigation, Sawley, 
NG10 2FY
The Manvers Arms, Radcliffe-
on-Trent, NG12 2AA

Reality on the move

Reality Brewing will 
shortly be moving to 

new premises.  Demand is 
outstripping current production 
and the move will allow this to 
be increased to full capacity.  
Nothing is yet finalised but I 
expect the new site will still be 
in the Beeston/Chilwell area.

News from Magpie… 
Bob Douglas writes

Well, it’s certainly all 
happening at the 

moment.  What with getting 
our act together for THE beer 
festival, trying to work out 
whether or not the hops will 
mature in time (or will we 
have to buy hops to make 
our green hopped beer this 
year?), brewing the last of our 
summer beers, thinking about 
starting the autumn beers, we 
are actually having to plan our 
production more than a week 
in advance!
August is normally pretty 
quiet for us, but this year has 
been the exception, with sales 
holding up well.  We haven’t 
been out much eventwise 
recently, but it was good to 
get to the Graham Jackson 
commemoration event at the 
Globe – I still haven’t got used 
to walking in and him not 
being there and it was fitting 
to raise a glass in his memory.
As indicated, we are a bit 
worried that our hops won’t be 

ready to use before the beer 
festival.  A week ago, I would 
have said definitely “no” but 
they have suddenly started to 
make progress – it’s now down 
to the weather.  If they are 
ready, it will be Hedgehopper, 
once again; if not, we have 
arranged to source some 
green hops from Farams, so 
we will have a green hopped 
beer in time for the festival 
and Hedgehopper will follow on 
shortly after!  For the autumn, 
we will be making Magic 
Lantern again as it was well 
received last year.  
We have also hosted a number 
of events at the brewery 

recently such that we have a 
further £2,000 to hand over 
to the Woodland trust when I 
get round to it.  We have also 
hosted a fundraising event 
for the Blackwood Scouts, 
following on from brewing their 
centenary beer, and also an 
event for West Bridgfordians 
CC, who I occasionally turn 
out for.
Finally, we have been trying 
to think of a suitable recipe 
for the Nottingham Drinker 
Celebration Ale (see cover 
and elsewhere).  This fine, 
professionally produced, 
magazine fully deserves all 
the accolades that it receives. 

and Spyke deserves thanks 
and congratulations from all 
of us in the local(e) real ale 
community.  See you at the 
castle!

Brewery nights at the 
Globe, London Road

These brewery nights are 
well wort a visit, and the 

brewer himself is often in 
attendance. The free veggie 
samosas are legendary!
October 6th: Howard Town
November 3rd: Abbeydale
December 1st: Osset
January 5th: Kelham Island
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Silly Dale and beyond

My walks 
with a 

friend are usually 
a mystery tour 
as he likes to 
plan the route 
and then not say 
anything about 
the destination 
until we are there 
or very close. So 
before reading 

any further do you have any idea where 
this place is? (No cheating)
We parked near the Queen Anne pub in 
the village of GH (come on any light bulbs 

glowing?). Walking south for a third of 
a mile then east for a similar distance 
brought us to the entrance to a farm and 
a footpath curving round it to the left of 
the house. Once past the house we were 
in Silly Dale. The path continued south 

for half a mile, then along a lane for a 
fifth of a mile. South east for a third of a 
mile through fields containing ewes with 
young lambs, then weaving through farm 
buildings brought us to the A623. Just to 
the right was the Three Stags Heads 
in Wardlow Mires which is in CAMRA’s 
National Inventory of unspoilt pubs. This 

Beer Stiles
Colin Elmhirst, our rambling rambler, reports from the countryside

-hic

very generous ploughman’s style ham and 
cheese salad. The beers on offer here are 
Abbeydale Absolution, Oakwell Barnsley 
Bitter plus guests.
Refuelled we set out for the longest part 
of the walk, crossing Church Lane we 
retraced our steps as far as Hall Lane. At 
the end of the lane the footpath crossed 
several fields past the neck of Tansley 
Dale to the woods on the western face 
of Cressbrook Dale. The path continued 
south until we were about one mile 
from Litton then 
plunged down 
to the dale floor 
through the woods 
carpeted with 
wild garlic, an 
indication that the 
woods are at least 
400 years old.
The return path north to the Three Stags 
Heads (1.8 miles) was on the east side of 
the dale under the towering Ravencliffe 
and Peter’s Stone. After a refreshing beer 
we returned through the farmyard to the 
trail we had used earlier and headed back 
to Great Hucklow (the mystery GH, 
1.7miles) and the Queen Anne, another 
old pub first licensed in 1704 although 
it has been an ale house since 1577 
according to the 2010 Good Beer Guide. 
A quick half was imbibed before the 90 
minute drive back to Nottingham.

Total walking distance about 7.25 
miles

OS Map 119 Buxton & Matlock 
Landranger series

is a 300 year old pub of two small stone 
flagged rooms with low ceilings. The bar 
was like stepping through a time warp 
with an old range, kettle on one side 
and chopped wood on the other side 
ready for winter. The beers were from 
Abbeydale with the house beer Black 
Lurcher complementing the resident dogs. 
No draught lagers are on sale here with 
a sign on the bar leaving you in no doubt 
as to the reason (PLEASE Don’t ask the 
Landlord for DRAUGHT LAGER as a smack 
in the gob may cause offence). After an 
excellent pint it was time to cross the 
A623 and head for the village of Litton.
The path took us across the mouth of 
Cressbrook Dale, and then climbed to 
meet the road into Litton (1.1miles), 
giving views of the dale and the huge 
Gibbet Rock or Peter’s Stone. In the 

centre of the village lies the Red Lion 
facing the village green, this still has a 
set of stocks. Due to the fine weather 
and a wedding reception, the small rooms 
were rather packed but we found space 
at a table to eat a Litton Lunch (£8.95), a 
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The Talbot
Taphouse
1 Butterley Hil l , Ripley

Telephone: 01773 742626

IPA WEEKENDER
serving up the best in ‘India Pale Ales'

25th - 28th November 2010
with Pete Brown on Thursday 25th at 8pm

reading from his outstanding book

‘Hops & Glory’
a raucous history of the beer
that built the British Empire
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Pub People News

Pub People have acquired 
the Ma Hubbard’s pub 

businesses. These comprise 
of five trading pubs; the 
Inn on the Hill, Sneinton, 
the Brick and Tile at 
Underwood, the Plug and 
Feathers at Glapwell, the 
Royal Oak in Burton and 
the Dukeries Lodge at 
Edwinstowe. Currently cask 
ale is very poorly represented 
but this will change. Andrew 
Crawford, Operations Director 
commented, “all 5 pubs have 
excellent cask ale potential 
and we will be stocking a 
range of local and regional 
beers at each site.” 
The Lion Inn at New Basford 
raised over £1500 for the 
Hayward House cancer care 
at City Hospital with a bank 
holiday event. Over the 
years the Lion has raised 
over £10000 for the charity. 
The Lion will also be running 
a Halloween Beer Festival 
throughout the last week in 
October.
The Gatehouse launches its’ 
winter menu in October with 
an emphasis on traditional 
pub favourites like home made 
pies, sausage and mash and 
fresh Derbyshire steaks.
The restaurant at the Plough, 
Cropwell Butler will under 
go a refurbishment during 
November. This will see a 
change to a lounge bar where 
customers will be able to drink 
and eat rather than a formal 
restaurant. The raised garden 
room will still be retained as 
a dining area. Watch out for 
some radical furniture designs! 
But cask ale will still play a 
major role in the pub.
The Lord Nelson at 
Sneinton has undergone a full 
refurbishment. Externally the 
pub has been redecorated to 
its original white colour that 
gave it its nickname of the 
Whitehouse. Significant repairs 
to the roofs and chimney 
stacks were also carried 
out during the eight week 
project. Internally the pub 
has undergone a sympathetic 
redecoration which retains the 
natural country charm and 
character of the pub. Anyone 
who has never visited the 
Nelson has really missed a 
great oasis of a community 
pub which is thriving with 
excellent cask ales. The 
licensees, John and Josie, with 
all the staff and customers 
raised over £1200 for local 
charities over the last bank 
holiday.

Poacher’s Far 
Flung Firkin

Lincolnshire Poacher 
regular Terry Humphries 

wants to win a beer delivery 
record.  He has asked the 
as yet unappointed Castle 
Rock Records Committee to 
acknowledge his claim for 
supping the furthest travelled 
pint of draught Harvest Pale.  

The quest is currently being 
discussed by Lincolnshire 
Poacher manager, Karen 
Williams, and others at 
the brewery keen to see 

their beers get a worldwide 
following.

Terry carried the 9 gallon 
cask of Castle Rock Harvest 
Pale, which became a more 
impressive 41 litres on its 
arrival in France, to help 
celebrate an old friend’s 

nuptials in the southern French 
town of Nerac.  He believes 
that he and the newly married 
couple, Mick and Jocelyn 
Jones, and their guests may be 
the most remote people so far 
to have drunk draught Harvest 
Pale.   

The ale made a journey of 845 
miles from the brewery to the 
party site.   Terry says, “It 
seemed only right that a cask 
of Harvest Pale should be the 
guest of honour.  It travelled 
wonderfully and tasted 
(almost) as good as the pint at 
the Poacher.”
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In Praise of PUBlic Transport

The Oat Hill

The Admiral Nelson

The Cherry Tree

The Sugar Loaf

East Midlands Trains offer a very regular all-day service from Nottingham 
to Market Harborough, taking just 45 minutes, making it an easy visit. An 
off-peak return costs £15.70 - but if you are in a group of four you can 

nearly halve this by getting Groupsave tickets - but be warned - they wont sell 
you Groupsave returns to Market Harborough! Just ask for two Groupsaves - the 
first to Leicester and the second onward! Crazy but true, and the staff at Midland 
Station are used to this and are happy to sell you these tickets. Besides, you 
could call at Leicester for a curry on the way home!
Market Harborough is in a rural part of south Leicestershire, on the River 
Welland and close to the Northamptonshire border. The Domesday Book  records 
Bowden as a Royal Manor, organised in three parts. The population lived in three 
villages, Great Bowden, Arden and Little Bowden. The Manor of Harborough is 
first mentioned in 1199 and 1227 when it was called “Haverberg”. The name of 
Harborough is likely to derive from the Anglo-Saxon “haefera-beorg” or Oat Hill 
hence the name of our first pub. Notable landmarks in this attractive little town 
include the 17th century Old Grammar School (background photo) and the 14th 
century St. Dionysius Church. 
Our first two pubs are actually in Little Bowden, a village that is now part of 
the Market Harborough conurbation. Formally the Greyhound, The Oat Hill (1) 
describes itself as a “Public House with Dining Rooms”. The pub part is to the 
left, and comprises a spacious L-shaped room, partly divided. Dark, polished 
floorboards and white-painted anaglypta give it a modern feel, despite the 
two old, blackened fireplaces. For your comfort there are leather - covered 
Chesterfields, along with matching chairs and settles. The beers are well-kept 
Timothy taylor’s Landlord and a guest - Fullers London Pride on my visit. There 
is a very interesting range of bottled beers, including Brewdog, American craft 
breweries, German wheats and some Belgian and Australian offerings. We did 
not have time to dine, but the reassuringly short menu offered what sounded like 
some high quality dishes - expect to pay around £15-16 for two courses.
If you ever travel to London by rail you will probably have seen the Cherry 
Tree (2), a delightful 
and deservedly popular 
thatched house close 
to the railway. It is an 
Everards tied house, 
offering their full range 
of beers, and those we 
tried were in very fine 
form too! Don’t overlook 
the lower strength 
Beacon Bitter - this 
is a great beer when 
on form and makes a 
change from the more 
widely available Tiger. 
There are several small 
rooms, some with 
beams, some quarry 
tiled and some with 
polished floorboards, 
all lovingly preserved 
in their original 
form. Seating is on 
comfortably upholstered 
old fashioned settles and 
chairs, and there are 
plenty of old prints and 
mirrors to look at. Mind 
your heads on the very 
low ceilings - but enjoy 
the pure conversation 
- there are no electronic 
sounds here!
Up in the actual town 
now, The Sugar Loaf 
(3) is a Wetherspoon 
pub, and an attractive 
one too. The room is 
large, but has a long 
row of delightful alcove 
seating like little stalls, 
surrounded by carved 

No. �8 of a series in which Spyke Golding uses Public Transport to visit out-of-the-way pubs

We take a train to Market Harborough - and find seven pubs and some unusual ales
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In Praise of PUBlic Transport

The Three Swans Hotel

The Red Cow

The Angel Hotel

polished wood. Each stall has a table seating four people, and its own individual 
framed print at the rear. A shame, then, that in total contrast the ceiling is 
dominated by ugly “minimalist” ventilation pipes - bring back suspended ceilings 
- all is forgiven! This is a very popular pub, with a decent atmosphere, serving 
the usual good value food. Three national beers were on tap when we called, 
accompanied by two excellent micro beers- one from Titanic, the other a LocAle 
from Langton brewery.
The Red Cow (4) is directly opposite - despite this we still got soaked going 
to it in a torrential thunderstorm! It is a Greene King house and sells their IPA, 
Old Speckled Hen, Abbot and St. Edmunds. I was told that they do sometimes 
have guest beers from outside the group - but not this time. This is very much 
a locals’ pub, friendly with a great atmosphere. The front bar has light polished 
floorboards, white painted walls and anaglypta ceiling, a few nice old prints and 
a dart board. A small separate room at the rear has just a couple of tables, and a 
second dart board.
The Three Swans Hotel (5) is a Best Western, but what you’ll find here kicks 
most hotel bars into touch. The delightful old building has two totally separate 
rooms with original beamed ceilings - painted cream in the front room, black 
in the other. The front one is carpeted with upholstered settles, stools and 
armchairs, and the bar, doors and fireplace are wood panelled. Attractive prints 
all around depict the town in yesteryear. The back bar is equally comfortable but 
with an original flagstoned floor. the beers were Tetley Cask Bitter (superb - can 
Marstons make it this good when Leeds closes) and another beer from the local 
Langton Brewery which, sadly, was not quite ready yet. 
The Admiral Nelson (6) is very much a back street local - and little gem in 
my book! It is an original Charles Wells tied house - their most northerly in the 
UK. I am always pleased to find one of their houses as I am a great fan of their 
Eagle IPA - sadly we only ever seem to find their Bombardier around Nottingham. 
And I was certainly not disappointed when the landlady pulled me a perfect pint 
of it! Also on sale were Bombardier, and a guest - Titanic White Star. There is a 

real public bar with 
darts and pool; whilst 
the lounge is partly 
carpeted and has a 
plasma screen for 
sports. The atmosphere 
here was tremendous 
- what a friendly pub! 
We were soon chatting 
to the landlady about 
beer, pubs, and the 
world in general!
Arriving at our final 
stop, the Angel 
Hotel (7), we saw 
a smart but pleasant 
hotel lounge bar and 
did not hold out high 
hopes of finding any 
interesting beers.  
How wrong could we 
have been - upon 
reaching the bar we 
found Hoggley’s Bitter 
and IPA! These are 
brewed just across the 
border in Litchborough, 
Northamptonshire. 
The bar is carpeted 
with various seating 
options, and there are 
cream-painted beams, 
and walls in a similar 
cream above and a 
pleasant green colour 
below. The large wood-
surround fireplace was 
full of logs, but it was 
midsummer, so I don’t 
know if it is used. Oh, 
and there’s a plasma 
screen.

No. �8 of a series in which Spyke Golding uses Public Transport to visit out-of-the-way pubs

We take a train to Market Harborough - and find seven pubs and some unusual ales
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Why yeast is no longer the boss

Researchers at the University of Nottingham are 
studying the yeast genome to find ways to improve 
the flavour of beer. But don’t worry, this is not genetic 

engineering but looking at information they gained when 
considering genetic engineering to find ways to alter the brewing 
process to let the yeast produce new flavours naturally.
Chris Boulton, a teaching fellow in brewing science at the 
university, discussed the work that was being done at a recent 

seminar at BioCity in Nottingham. He started by explaining that 
beer is basically an alcoholic beverage made by the fermentation 
of an aqueous extract of malted barley and usually flavoured 
with hops. However, everything on that list is changeable. There 
are non-alcoholic beers, not all use malted barley (wheat, oats, 
rice, sorghum, sugar itself and syrups have all been used as 
the source of the sugar), and not all are flavoured with hops. 
But what all beer has in common is that the catalyst for the 
fermentation is one or more strains of yeast.
“This is the world’s oldest biotechnology process,” Boulton 
told the audience. “Its origins can be traced back to Sumeria 
– now known as Iraq – in 5000 BC. Beer is now brewed in 169 
countries and 160 billion litres a year are produced worldwide.”
But brewers brewed beer using yeast before they even knew 
what yeast was. They knew that if they left the mix of sugars 
produced from malted barley it would eventually start to 
ferment. They called the mystery “godisgoode”, which became 
an early word for yeast in both baking and brewing.
There are basically two types of yeast used in brewing. The yeast 
for producing ale is saccharomyces cerevisiae and the yeast for 
producing lager is a hybrid of the ale yeast, and saccharomyces 
bayanus which is used for making cider and wine. The main 
difference in brewing is that the ale yeast rises to the top and 
the lager yeast sinks to the bottom, hence the terms top and 
bottom fermenting. The ale yeast is normally fermented at a 
higher temperature.
“There are, though, many thousands of brewing strains of 
these yeasts,” said Boulton, “and most breweries have their 
own strains that they guard, with each strain giving a slightly 
different beer flavour.”
But he said that because most of the brewing was concentrated 
in small number of large companies, there was a move towards 
making these big mass-produced beers more consistent, and 
that was what was driving the move to look at the yeast more 
closely. Mapping the yeast genome is not new – this was done 
by the early 1990s. And it is possible to make alterations in the 
genome that would affect the flavour of the beer. However, the 
brewers rejected going down that route because of the public 
opposition to genetically modified food.
Current research therefore is looking at the maps of the genome 
to see what can be changed in the brewing conditions. Take, say, 
one element in the genome that you know produces a certain 

flavour but only very 
slightly in the normal 
brewing process. If 
you cannot use genetic 
engineering to make 
it produce more of 
that flavour, what you 
can do is look under 
what circumstances it 
would produce more of 
that flavour naturally, 
such as if the brewing 
is done at different 
temperatures or 
pressures. 
This is not a simple process as there are many elements within a 
particular yeast strain and altering the process to change one of 
those elements will also change the others and not necessarily in 
a good way. But progress is being made.
“You can generate the conditions to make the yeast do what you 
wish,” said Boulton. “Once yeast was boss. It did what it did. 
Now it is nice to see that change.”
He also said they have learnt that the factors affecting the 
end result in brewing are so many that it is hard to achieve 
consistency for beer brewed in different places.
“There are so many factors involved in making beer and the 
flavours involved that it is almost impossible to take a beer and 
brew it somewhere else without a slight change in flavour and 
often not so slight,” he said.
Now, maybe someone should tell Greene King that.
Finally, for those who like brewing their own beer, Boulton 
recommends the yeast that you find in the bottom of a bottle of 
White Shield as a good one to use.

Steve Rogerson reports from a recent seminar at Nottingham’s BioCity 
about research into ways that yeast can improve the brewing process

Chris Boulton gives a yeasty talk at Nottingham’s BioCity

Bio City, Pennyfoot Street, Nottingham
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Evenin’ all

Local pubs for people

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

NOTTINGHAM
Bread & Bitter - Mapperley

Canalhouse - Canal Street

Forest Tavern/The Maze - Mansfield Road

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

Kean’s Head - Lace Market

Lincolnshire Poacher - Mansfield Road

Newshouse - Canal Street

Stratford Haven - West Bridgford

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

Victoria Hotel - Beeston

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

Buy better with
our unique Loyalty
Card scheme

CAMRA
members

50p off!
when you use your

Wetherspoon

vouchers in Castle

Rock pubs

NottmDrinkerA5AD-Nov09:Layout 1  9/11/09  15:17  Page 1

2010/11 Castle Rock Times will be available at the Robin Hood Beer Festival

We have recently seen 
an increase in the 
number of applications 

to open licensed premises in 
Nottingham, which could be a 
sign that the economic downturn 
is coming to an end. We will 
be working closely with the 
licensees of any new premises, 
and ensuring they meet the high 
standards that we have set to 
make the city safer.

The coalition government is 
currently looking into changes 

in the licensing act, where they are proposing to increase 
opportunities for the community to raise concerns over 
problem premises.

The proposals include:

• Enabling local residents, Housing Associations and 
boards of School Governors to make representations to 
the licensing panel if a premise is causing problems

• Increasing the cost of holding a license and ploughing 
the cash so raised back into improving the night time 
economy, e.g. taxi marshals and increased police 
presence.

• Increasing the penalties for selling alcohol to anyone 
under age, to help reduce the impact of alcohol within the 
community. 

• Reviewing alcohol 
costs, and looking 
to ban sales where 
alcohol is below cost 
price. This is aimed 
at large supermarkets 
that can sometimes 
sell spirits cheaper 
than water.

The proposals are 
sure to raise some 
interesting and valid 
arguments, and I hope 
this will help involve the public more in the running of the 
night time economy.
Nottingham continues to be a thriving city that many 
people choose to work, live, study in and visit and we 
are determined to ensure that everyone has a great 
experience when they come here.

While we understand that crime does take place, we 
are working in conjunction with licensees and partner 
agencies to reduce incidents, knowing that if an offence 
takes place we will respond quickly and arrest those 
responsible. 

There have been a number of significant sentences 
handed out by the courts recently to offenders who have 
assaulted others who were simply in the wrong place at 
the wrong time. We will not tolerate violence and urge 
people to drink responsibly, and know when to stop. 

City Centre Inspector Andy Townsend reports
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All our yesterdays

A look at the development of Nottingham Drinker
March 1��� - the advent of all-day Sunday opening. 
Although Nottingham Drinker started a year earlier, we 
could not find easily reproducible material until this issue. 
Issue 1 was just typed, and had one photo and one 
advert in a four page folded A3 sheet. By this edition, a 
proper masthead had been designed.

July 1��� - and the threat from the north was revealed. 
Having been taken over by Scottish and Newcastle in 
1986, it was finally closed down in 1996, with production 
moved to Mansfield

May 1��� - and the Drinker sees its first eight page 
edition. Circulation is already at the 5,000 mark! 

April 1��� - and Nottingham Branch runs its first Mild 
Trail, with, of course, a supplement in the Drinker.

July 1��� - and the Drinker has already won its first 
award! The campaign for full measure pints (and halves) 
has still not been won as successive governments have 
chickened out of the issue.
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All our yesterdays

A look at the development of Nottingham Drinker
July 1���, issue 33 - and the first ever “In Praise of 
PUBlic Transport” appears

June 2001, issue 44 - and the imminent closure of 
Mansfield Brewery is announced - along with news of a 
new brewery.

Feb 2002, issue 48 - the first 12 page edition
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All our Yesterdays (continued)
June 2004 - the Drinker reaches 16 pages - and the first 
ever Pub of the Year award is announced

October 2004 - and the Drinker sees its first colour 
issue, and Olde Trip is launched

NDrinker
Issue 72 February 2006

ottingham

Pubs Week

We visit
Shardlow

Treasure
Hunt
News

Brewing

February 200� - and the Drinker 
now begins to look more like today’s 
issues

Nottingham Beer 
and Cider Festival
October 18th - 21st
see inside

Castle Rock
Harvest Pale wins
Champion Bitter
of Britain, Rock
Mild wins Silver

Issue 82 October/ November 07

FREE Please take a copy

October 200� - and Spyke Golding 
takes over as Editor - but not, yet, 
the layout

April 2008 - and Spyke, as well as 
editing the edition, does the layout 
for the first time

Issue 85 April/May 2008Nottingham
Drinker

Nottingham Beer Festival 
to move to Castle

See page  13

Mild Trail:
see centre pages

New Chairman 
for Nottingham 
CAMRA: p. 12

Sorry Darling - we won’t raise our beer prices!
Castle Rock and Magpie freeze prices despite budget! (see page 34)

So what of the future? Do we continue to progress? There is an insidious threat to our very existence - our overzealous 
health authorities who want to ban beer advertising, on which we rely. We must fight this threat at all costs, and 
continue to expose them for the scaremongering they carry out which is often without any sound scientific basis. 



Castle Rock Brewery would like to thank
all CAMRA branch members and

customers for their
messages of

congratulations
and support
for Harvest
Pale since
2003.

HPfullA4PageAD-ND1010:Layout 1  15/9/10  13:50  Page 1
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Presentations
Award of Excellence
August saw no less than six pub presentations by 

the Nottingham Branch of CAMRA - an unusually large 
number, but all well-deserved. The most prestigious was 

the Award of Excellence, which is an occasional award given to 
a pub or club we consider to be of very high quality that did not 
win in the Pub of the Year or Club of the Year award.
The recipient pub this time was The Roundhouse, in Royal 
Standard Place (just up the hill from the castle entrance). 
Located in what was formerly a ward in the General Hospital, it 
is in a round tower that has been beautifully refurbished. The 
painted ceilings are a special feature, almost rivalling the Sistine 
Chapel in the Vatican. 
The levels of hospitality, decor and the beer and food quality 
were deemed to be truly excellent. Congratulations to all 
involved in making the pub what it is today!

Stout and Porter Trail
Two awards were made following the results of the Stout and 
Porter Trail. These are entirely based on votes received from the 
Trail’s many participants.

Best Display

The Canalhouse, on Canal Street, was the deserved recipient 
of this award. This fine pub is built inside an original canal 
warehouse, and, incredibly, has an inlet from the canal inside 
where you will find at least one narrow boat moored. But not 
to worry - there is a bridge to take you over the water! It also 
has a most attractive canal side outside drinking area for those 
steamy summer afternoons that you’ve forgotten already!

(L-R) Andrew Haddleton, Nottingham CAMRA Social Secretary Ray 
Kirby,  Manager Claire Johnson, Abby White and Steve Mitton

Spyke Golding, CAMRA Nottingham Branch Chair, presents the 
award to artist Joely (left) and manager Yvette (right)
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Presentations
Best pint
This honour went to the Queen Adelaide on Windmill Lane, 
a fine real ale pub with a panoramic view of the city. This is a 
traditional pub with a good range of real ales, many local, and 
great food. Bar snacks are brilliant too with various hot pies, 
sausage rolls and pork pies - now where else do you find that 
these days? Well worth a visit!

Best Pint (2) 
Next came Nottingham’s - and now the East Midland’s Pub of 
the Year, the Crown at Beeston. Although less Mild Trailers had 
visited the Crown, presumably because it is not in the City, it still 
managed to notch up the same number of “best pint” votes. The  
quality of the beer at the Crown has never been in doubt since 
Everards took over from Greene King and Landlord James Brown 
took over the reigns.
An apology is owed to James, by the way. Due to a proofing mix 
up in the last edition, a son Simon was attributed to him. James 
knows nothing of such a son, and then had to convince his wife 
he didn’t have a secret love child! And, as if that was not bad 
enough, the descriptions of two of the Leatherbritches beers 
were mixed up! Sorry, James - it was our cock-up, no excuses!

(l-r) Alan Walton, Joe Ames and Spyke Golding

(l-r) Paul and Alita Guilford, CAMRA’s Spyke Golding, Claire 
Belcher and Becky De’ath

Mild Trail awards
Best pint (1)
Two pubs tied for best in the Mild Trail - and you will not be 
unfamiliar with them as the same two pubs were first and second 
in the Pub of the Year (Nottingham) awards, announced in the 
last edition of the Nottingham Drinker.
So, first of all it was back to the Hand and Heart, on Derby 
Road. As the Chair was on holiday, it was appropriate that Mild 
Trail organiser David Mason presented the certificate.

David said that it was fitting that a pub which had been runner 
up in the Pub of the Month had also, jointly, served the best 
mild. Low turnover can make mild difficult to keep in good 
condition - which is one reason why CAMRA do their best to 
promote the drink. Without promotions like the Mild Trail, it 
could die out in many parts of the country. Clearly, however, 
looking after it had not been a problem here - and with over 100 
customers trying it here during the trail, that was no surprise! 

(l-r) Taras, Austen, Dawn, David Mason, Aaron and Claire

Best display
Staff at the Newshouse, including managers Carole and Bob 
Fairclough, have had their work to promote mild ale recognised 
by the Nottingham Branch of CAMRA.  Their award in the annual 
Commitment to Mild competition was their fourth in successive 
years! The pub was decked out in cartoons, posters and a new 
mild time clock to help get the message across.  Pub regular, 
Graham Binns assisted with a series of light-hearted posters.
At the presentation ceremony, CAMRA branch chairman, Spyke 
Golding, congratulated the Newhouse team.  “Mild deserves 
promoting after losing some of its appeal in the 1960s and 70s.   
Nowadays, more and more people are coming to appreciate that 
mild is just as good as any other real ale.

(l-r)  Nottingham CAMRA’s Spyke Golding, managers Carole and Bob 
Fairclough and son Jonny, Damian Brandon and pub regular, Graham Binns.
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Brewery Visit

History

Castle Rock is a pub and brewing group based in
Nottingham with a strong presence in East Midlands and 
Yorkshire. It was founded in 1977 by former Campaign for 

Real Ale (CAMRA) chairman Chris Holmes, and its first pub was 
The Old King’s Arms in Newark. It did not enter into brewing 
until 1998 when the brewery opened next to the Vat and Fiddle 
in a joint venture with Bramcote Brewery, who were looking 
for new premises; their original owners Philip Darby and Niven 
Balfour became 50% shareholders. In 2001 Castle Rock bought 
out Phil and Niven, who went on to run the Nottingham Brewery 
at Radford. Pete Wooding was appointed as head brewer at 
Castle Rock, and it was he who brewed the first ever Harvest 
Pale, prior to current custodian Adrian Redgrove taking over the 
post in 2004.
Now that Harvest Pale is, deservedly, the Champion Beer of
Britain, it is worth taking a little look at its history. It was 
originally brewed in 2003 under that name but at an abv of
4.2% and as a one-off. Later that year, with Nottingham’s tram 
nearing completion, the Nottingham Branch of CAMRA came to 
an agreement with Nottingham Express Transit to have a tram 
themed Beer Festival in October 2003. Local brewers were asked 
to brew a beer with a tram theme in its name (if you like corny 
ones, Mallard had ConDUCKtor!) Castle Rock came up with 
Trammie Dodger, a pale, refreshing and hoppy 3.8% beer based 
on the original Harvest Pale but at a lower strength. Beer lovers 
voted it a major hit and quickly drank the lot - and the brewery 
realised they were onto a winner. But the name was not really 
suitable for a regular ale - so the name Harvest Pale was reborn 
- and they had a major success on their hands. It won best in 
the Bitter category in the SIBA 2004 national awards, Champion 
Bitter in Champion Beer of Britain in 2007, and now, entered in 
the Golden Ales category this time, overall Champion Beer of 
Britain 2010 at Earls Court in August.

Meet the Brewer
Current brewer Adrian Redgrove 
was originally a psychiatric nurse 
at Sheffield, but fancied something 
less stressful. How wrong could 
he have been! When I interviewed 
him for this article, after working 
seven days a week for months 
to commission the new brewery 
he looked more stressed than 
any nurse I ever met! Adrian 
left the NHS  to take a brewing 
degree at Heriot Watt University in 
Edinburgh, after which he worked 
at Brakspears at Henley on Thames 
until its closure in 2002. From there 
he went to Wentworth Brewery in 
South Yorkshire. Then onto Castle 
Rock, in December 2004, where he has developed the Wildlife 
Beers (including Screech Owl which is now permanent and has 
already notched up two SIBA awards, Midlands in 2008 and 
national in 2009, for best strong bitter), and Preservation, his 
own creation brewed to compete in the 4.4% range. He has 
played a major and essential role in setting up the new brewery. 

The ingredients
The water is Severn Trent’s finest, with Burtonising salts added
to improve its suitability as a brewing liquor. Malt is sourced
about 50/50 from Fawcetts of Castleford and Muntons of
Stowmarket, with the highly regarded Maris Otter variety being
the main one in use. All the hops come through Charles Faram
of Worcestershire, but as well as English some German, 

Brewers of the Champion Beer of Britain

Castle Rock Brewery
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Regular Brews

Brewery Visit

Slovenian and American ones are also used for special flavours. 
It may surprise you to learn that the yeast in use is Hardy’s 
and Hanson’s. It was originally collected from the brewery 
at Kimberley, but, sadly, these days it has to come from the 
culture laboratory. I would guess that they may be one of the 
few breweries to use it these days, as I cannot imagine Greene 
King not using their own yeast for their imitation Hardy’s and 
Hanson’s beers. So in a small way, H & H live on! It is ironic that 
Castle Rock have taken over from them as Nottingham’s biggest 
brewery! 

The New Brewery
All the surrounding photos are taken in the gleaming new 
stainless steel brewery. The old plant was capable of brewing 
110 barrels (note that a brewery barrel is 36 gallons) a week 
since its December 2008 upgrade. It has been working at  
capacity for some time, with the Champion Beer of Britain award 
making it impossible to meet demand - to the extent that
Castle Rock directors came to an agreement not to drink it so 
there was more for the customers. That should have freed up 30 
or 40 barrels!
The new plant is capable of producing 360 brewery barrels a 
week - so the output could be trebled if sales continue to grow.
The old plant will eventually go. Although ready for brewing, all 
is not yet finished at the new brewery. New office space and staff 
rooms are to be furbished - and, most important of all, a sample 
room and a hospitality suite are being installed, the latter will be 
available for small business conferences and will compete with 
the big hotels, offering high quality catering and real ale!

Brewers of the Champion Beer of Britain

Castle Rock Brewery

Black Gold 3.8%

A modern mild made 
with Maris Otter 
pale, black and 
crystal malts, along 
with Centennial and 
Cascade hops.

Harvest Pale 3.8%
A golden ale made 
with Low Colour Maris 
Otter and lager malts, 
torrified wheat and 
Centennial,
Cascade and Chinook 
hops.

Hemlock 4.0%
A traditional bitter 
made from Maris 
Otter pale, crystal 
and black malts along 
with Golding and 
Fuggles hops.

Preservation 4.4 %

A premium bitter 
with Maris Otter pale, 
amber and black 
malts and Sovereign, 
Hallertauer and 
Northern Brewer 
hops.

Elsie Mo 4.�%

A very tasty ale made 
with Low Colour Maris
Otter (LCMO - hence 
the name!) malt and 
torrified wheat along 
with Challenger and 
Styrian Golding hops. 

Screech owl �.�%

Maris Otter pale, lager 
malt and torrified 
wheat combine 
with Centennial and 
Cascade hops to 
make a dangerously 
drinkable strong ale.

Seasonal beers
The Wildlife Trust Beers are 
well known now, with one for 
each month of the year. A portion 
of the money you pay goes to 
the Nottinghamshire Wildlife 
Trust, and the scheme actually 
generates £30,000 a year because 
of the terms of the trust. 
The Nottinghamian Celebration 
Ales are a new four a year 
venture. All will be 4.2% but will 
have totally different recipes. I 
just want to see what they put on 
D. H. Lawrence’s pump clip!
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Wetherspoons double

Last July, unfortunately just after the previous edition of 
this magazine had gone to press, two new Wetherspoon 
pubs opened for business on the same day: the Free Man 

on Carlton Hill and the Samuel Hall in the centre of Sherwood.

Cara Roblin, the manager of the Free Man, has been with 
Wetherspoons for nearly six years and hopes to have introduced 
at least one LocAle by the time you read this.  The name of 
the pub, redeveloped at a cost of over £1 million out of the 
shell of a Co-op store, is derived from the original Anglo-Saxon 
name for the area, Coerl meaning a freeman whilst a tun or ton 
was an enclosed settlement.  The diminutive frontage with its 
streetside patio conceals a Tardis-like interior stretching back 
much further than one might expect, to a paved beer-garden at 

the rear.  Immediately on the left of the main entrance is a cosy 
alcove with a padded, high-back settle, whilst the polished wood 
panelling around the walls is echoed in an unusual, recessed 
ceiling feature running almost the length of the bar.  Following 
the demise of the nearby Toby Jug, the Free Man is certain to be 
a very welcome addition to the neighbourhood’s facilities.
Meanwhile, not very far away in Sherwood, The Samuel Hall has 
replaced the Oak Tree in part of the building that was originally 
the Sherwood Electric Tram Depot.  The discretely opulent 
interior is one of the nicest I have seen in any Wetherspoon 

establishment, especially when viewed from the mezzanine 
gallery, and as with the Free Man, there are plenty of informative 
old prints and black and white photographs around the walls 
bringing local history to life.
“The pub is named after Samuel Hall, a Basford born 
businessman and engineer who became heavily involved in 
the manufacture of Nottingham lace”, manager Kenny Sissons 
explains.  Kenny has worked with Wetherspoons for over ten 
years, mostly in the Nottingham area, and his enthusiasm for 

the LocAle concept is evidenced by the fact that he is keen to 
expand the range from the three Nottingham Brewery beers 
already on tap at the opening.  This can only be good news for 
Sherwood and should help to attract additional custom to the 
area, which will be to the benefit the other real ale pubs nearby, 
as has happened at Mapperley top.

The Free Man, Carlton and the Samuel Hall, Sherwood



ROUND HOUSE GOLD
a 4% Pale Ale 

The Round House The Hand & Heart

£2 per pint £2 per pint

Royal Standard Place
Near Castle, Nottm. NG1 6FS

Tel. 0115 924 0120

65 - 67 Derby Road
Nottm. NG1 5BA
Tel. 0115 958 2456

Our in-house beers are brewed locally 
by Full Mash Brewery, Stapleford. 

CAMRA discount applies.

Hand & Heart
a 4.1 %  Medium Brown Ale 
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Holiday Britain

traditional cider, and it was easy to see 
why the Berry has been Dover and Deal 
CAMRA’s Pub of the Year for the past three 
years. We strolled into nearby Deal, and 
found the Bohemian on the sea front. 
The beer choice was less than exciting 
so I ordered a pint of Hoegaarden wheat 
beer but quickly regretted my decision 
when charged £4.80. We walked along 
historic Middle Street to the Ship where 

Gadd’s Seasider, no. 7 and Dark Star 
Hophead were reasonably priced and 
could be enjoyed on the pleasant rear 
patio.
Tuesday, and it was back on the train 
again, this time to Canterbury, where 
we baulked at the £6 admission charge 
to the cathedral, but at least it gave us 
more time to explore the pubs! First 
stop was the Unicorn, near the station, 
where the delicious Chinese belly bork 
with pak choi and rice was washed down 

with Whitstable Renaissance Ruby Mild. 
The Old Brewery Tavern was in the city 
centre and of the three beers I sampled, 
the hoppy Wantsum 1381 stood out. 

for attention. All the beers sampled were 
excellent, as were the prices, and the 
long-standing landlord made us feel very 
welcome. Etched onto the windows was 
“Flint & Co”, a Canterbury brewery, long 
since consigned to history.
Sunday saw us on an eight-mile jaunt 
to the pretty village of Minster, passing 
Manston international airport en-route. 
The New Inn greeted us with its fine, 
coloured, leaded windows bearing the 

inscription “Cobb & Co’s Margate beers”, 
another brewery that has slipped into 
history. A good pint of the dark Cottage 
Northern Star and a Sunday roast 
provided the necessary sustenance. The 
Bell Inn, just down the road, was an 
inn of some antiquity, but now knocked 

through. From the quartet of nationally 
brewed beers, I plumped for Sharp’s 
Doom Bar, which was average, but the 
large, rear garden was a delight with a 
splendid horse chestnut tree.
A sunny Monday dawned and we caught 
the train to Walmer, with the Green 
Berry firmly in our sights. This was a 
cracking boozer with a small, suntrap 

patio at the back. We entered to find 
plenty of good, friendly banter at the bar, 
which dispensed Harvey’s Sussex Best 
Bitter, the excellent Salopian Renaissance, 
and Dynamo from a new brewery named 
Wantsum. This was also a rare outlet for 

This was our first visit to the 
Garden of England and we were able 
to reach Broadstairs, from Langley 

Mill, with just a change of platform at 
St Pancras, for a reasonable £54 each, 
return. We booked in advance, online, 
and the second leg of our journey was 
impressive as we sped through the Kent 
countryside on the new line at speeds of 
up to 140mph.
We arrived in Broadstairs, a seaside 
town that makes the most of its Charles 
Dickens’s connections, on a hot and 
sunny Saturday in June, and soon found 
Neptune’s Hall. The London style pub 

featured in the first Good Beer Guide back 
in ’74 and has lost its National Inventory 
status but Shepherd Neame Master Brew, 
Spitfire and 4-4-2 still slaked our thirst. 
Master Brew is a good example of a low 
gravity, full flavoured beer. We dropped 
our bags off, and in the evening walked 
along the coast to Ramsgate, where the 
modern San Clu bar in the Comfort Inn 
served locally brewed Gadd’s no. 3, a 
strongish Pale Ale. Gadd’s distinctive, 

triangular handpump clips are easily 
identifiable. The hotel overlooks the 
English Channel and the French coastline 
may be seen on a fine day. Next stop was 
the CAMRA award winning Montefiore 
Arms, also in Ramsgate, which had Triple 

FFF Moondance, Dark Star Original and 
Elgood’s Greyhound Strong Bitter vying 

Paul and Marie Gibson take a high speed train to visit  the East Kent coast
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Paul and Marie Gibson take a high speed train to visit  the East Kent coast

Holiday Britain

a saunter over to Pegwell Bay, where the 
single storey Sir Stanley Gray perched 
on the cliff top sold Adnams Bitter, 
Broadside and Gadd’s no. 5 in a friendly, 

family orientated environment.
In neighbouring Ramsgate, Thanet 
CAMRA’s 2010 Pub of the Year, the multi-
purpose Churchill Tavern, provided us with 
a fitting finale. Here we found a fine range 

Oddly, I can find no record of a brewery 
having existed on this site during the 
past century. Our final call in Canterbury 
was at the grade II listed Bell and 
Crown, which was L shaped within with 

bare floorboards and scrub top tables. 
Hopdaemon Incubus was one of a trio 
of micros, and was similar in colour and 
flavour to the popular Adnams Broadside.
An enjoyable week was rounded off with 

of ales served in spacious surroundings, 
with rooms on several different levels, 
and featured an impressive plasterwork 
ceiling. 

We’ll definitely be returning to this 
southeastern outpost of England!

Paul and Marie Gibson are members 
of CAMRA’s Amber Valley Branch.
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Cider & Perry Bar

Welcome to the cider and perry bar. Since you, our 
customers, managed to drink the bar dry last year we 

have increased our order considerably this time, and with 
further contingency supplies available we intend to keep 
the bar running until Sunday lunchtime. Increased supplies 
also means increased choice, at the last count we have 54 
varieties of cider and 17 of perry on order; these figures may 
increase as the festival approaches. All the ciders and perries 
we will be selling are ‘real’ in the sense that they consist of 
nothing else but fermented apple and fermented pear juice 
respectively. The layout is the same as last year with the 
main bar in the top marquee and a second bar down by the 
bandstand. There was phenomenal demand for cider down at 
the bandstand bar last year, plus this year it will be open all 
day further increasing sales, and so to accommodate this we 
will be doubling its size.
We do our best to cater for the full range of tastes, with both 
ciders and perries running through from very dry to very 
sweet. Experience shows that the medium sweets / sweets 
are the most popular, so we will have plenty of these. There 
will be some national brands such as Weston’s Old Rosie, 
Thatcher’s Cheddar Valley and Broadoak Moonshine and Perry 
available. Favourites from previous years will be back. These 
include Gwynt y Ddraig Black Dragon, Hecks Port Wine of 
Glastonbury, Westcroft Janet’s Jungle Juice, Winkleigh Autumn 
Scrumpy and Wiscombe Suicider. In common with the beers 
we would like to have as many local ciders as possible, but 
Nottinghamshire is just not a major cider making region! 
Nevertheless we will have ciders from Frank Woods, Torkard 
and Three Cats. Some of the slightly more unusual ciders 
making a reappearance include Carey Organic, Hoare Farm 
Pippin and Naish Badger’s Spit. We try to find something new 
for you each year, this time we should have Checkley Brook 
from Worcestershire, Millwhites from Somerset and Jollydale 
and Skidbrooke from Lincolnshire. 
That’s enough to wet the appetite; a full listing will appear on 
the Nottingham CAMRA website and in the festival program. 
All that remains is to clear your diary for 14th to 17th of 
October, come to the castle grounds and enjoy them!

Nottingham Robin Hood Beer Festival 
Well over �00 beers - and more of each; bandstand bars open 
all day; two cider bars; music all day; more shelter for music 
lovers; more different food bars - is that alright for you?

The Beers

The beer selection at the Nottingham Robin Hood Beer 
Festival has always been a cause for celebration with a bigger 

range of cask beers than any other festival in the world.  
This year we will be featuring well, well over 700 different beers 
altogether. We will be starting with about 600 beers on sale 
and these will be supplemented later in the festival by around 
a further 150 “Cellarmen’s Reserve” beers as and when space 
permits, so that we ensure a wide choice of brews right through 
the festival.
It is, of course, impossible to list all the beers here - but for a 
sampler please see News Brewing on p.12.
Don’t forget also that the eight beers brewed to commemorate 
Nottingham Drinker’s hundredth edition will all be on sale
We have ordered considerably more beer than last year, and 
are confident that we will not run out - but this is always very 
difficult to judge. Please remember that we are not like a pub 
- they can have a Festival and sell the remainder afterwards. We 
have to pour any left over beer down the drain! Yes, really!

Guaranteed admission

You don’t have to buy an advanced ticket to get in - but 
doing so considerably reduces queuing, and we guarantee to 

let you in even if we close the gates to cash customers - we save 
your place! Buy online at www.beerfestival.nottinghamcamra.org
from the Tourist Office on Smithy Row, or call 0871 230 1103 
(calls cost 10p a minute from BT landlines, mobiles and other 
networks may vary).

Festival Music

Thursday 
12-2 Electric Sermon 
www.myspace.com/electricsermon 

3-5 Richie Muir www.richiemuir.com

6-8 Northern Monkey 
www.myspace.comnorthernmonkeyderbyshire

9-11 Treebeard chrisgabadon.demonweb.co.uk/treebeard

Friday 
12-1.30 Steve Pike (juggler) www.steve-pike.co.uk

1.30-3 Pesky Alligators www.peskyalligators.co.uk

4-6 Backline Blues Band www.myspace.com/backlineblues

7-11 Nottingham Blues Collective:

7-8.15 New Tricks (4 piece Rhythm and Blues band) www.
nottinghambluessociety.com/#/new-tricks-page/4540920565

8.15 to 9.45 Moules and Wiggins (2 piece Blues) 
www.myspace.com/thebluesworldofduncandjim

9.45 . 11.00 Little Giants (5 piece Country/Rock) 
http://www.little-giants.co.uk

Saturday
Afternoon- Foresters Morris Men & Greenwood Lady Cloggers

1-2.30 No Fixed Abode www.freewebs.com/musicnfa

3.30-5 Chicago Blues (Blues Brothers tribute) 
www.ukchicagoblues.co.uk

6-8 Verbal Warning www.verbalwarninguk.com/bios.htm

9-11 Paul Robinson band www.therobinsonband.co.uk

Festival Food
Stands inside the main marquee

Olives and Things

Beer/Food matching (by Roundhouse and Hand & Heart chefs)

Silver Plate sandwich bar

Rushden’s Pork Pies

Oyster Bar (and other seafood)

Specialist cheeses and meats

Stands outside the marquee

Traditional Burgers

Fish and Chips

Mirch Masala- pure vegetarian Indian

Thai Food

Barbecue Unique - burgers, steaks, sausages, game

Mexican Fajitas

West Indian Rotis

Yuley’s Bratwurst - they’re huge!
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Nottingham Robin Hood Beer Festival Nottingham Robin Hood Beer Festival
Festival Fringe Fortnight

Although the 2010 Robin Hood Beer and Cider festival is 
not until Thursday 14th October 2010 this year part of the 
‘event’ will start the previous Saturday (9th October) and 

run to the weekend after the festival. 
Eight City centre pubs have agreed to take part in the first ever 
Festival Fringe Fortnight showcasing their fine foods and fine 
local beers. Each pub during the fortnight will produce something 
special based on food; linking it to cask beers and ciders.
So if you can’t wait for the Festival to start pop down to one of 
the pubs and take part in FFF. Enjoy!
The eight pubs taking part this year are:

Sir John Borlase Warren
Canning Circus, Nottingham
0115 947 4247
Website: www.sirjohnborlasewarren.co.uk
During the festival there will be specially made ‘ale’ and a 
sausage & mash & pint deal for only £7.
Opening hours: Monday – Thursday 12.00 noon -12.00pm; 
Friday - Saturday 12.00 noon -1.00am; Sunday 12.00 noon -
11.30pm
Food serving times: Monday – Friday 12.00 noon -3.00pm & 
5.00pm -9.00pm; Saturday 12.00 noon -9.00pm ; Sunday 12.00 
noon – 6.00pm

The Hand and Heart
65 Derby Road, Nottingham. NG1 5BA
0115 958 2456
Website: www.thehandandheart.co.uk 
Email: handandheart@ntlworld.com
Homemade Mini Steak and Ale Pies (using Hand & Heart Ale) and 
Chicken Wings with a Round House Gold and Honey Glaze will be 
available at the Hand & Heart. They pub will also be focusing on 
matching ales and ciders to their innovative menu.
Opening hours: Monday - Thursday 12.00 noon – 11.00pm; 
Friday - Saturday 12.00 noon – late; Sunday 12.00 noon - 
10.30pm
Food is available Everyday 12.00 noon - 9.30pm

The Gatehouse
Tollhouse Hill, Nottingham, NG1 5FS
0115 9473952
E mail charlietonks@live.co.uk
Facebook page The Gatehouse
Opening hours: Monday – Thursday 11.00am – 11.00pm; Friday 
and Saturday 11.00am – 12.00 midnight
Food available: Monday – Saturday 12.00 noon – 7.00pm; 
Sunday 12.00 noon – 4.00pm
The Gatehouse has produced a brand new menu for FFF involving 
a range of meals, including a vegetarian option; each meal has 
been specially created to complement a local beer which will be 
available at the bar. Also available will be Homemade Chocolate 
and Dark Horse Mild cake and Milestone Raspberry Wheat Beer 
Sorbet.

The Roundhouse
The Round House, Royal Standard Place, Nottingham. NG1 6FS
0115 924 0120
Website: www.theroundhousenottingham.co.uk 
Email: theroundhouse@hotmail.co.uk
Throughout the fortnight the pub will be matching cheeses, 
meats, pate’s, chutneys and other delicious nibbles specifically 
to each of the 6 real ales and ciders on offer. A range of snacks/
nibbles will be available to compliment each ale/cider. 
Opening hours: Monday - Thursday 11.00am – 11.00pm; Friday 
– Saturday; 11.00am – late; Sunday 12.00 noon - 10.30pm
Food is available Everyday 11.00am - 9.30pm

The Approach
Friar Lane, Nottingham, NG1 6DG
0115 9506149
www.theapproachnottingham.com/s_foodanddrink.asp
sales@theapproachnottingham.com
During FFF Staff will be happy to advise on the beer that best 

compliments each meal. Enjoy an 8oz rump steak with all the 
trimmings and a pint of local ale for only £7.50.
Opening hours: Monday & Tuesday 11.00am-11.00pm: 
Wednesday & Thursday; 11.00am-1.00am; Friday & Saturday 
11.00am-2.00am Sunday 12.00 noon -TBA
Food available: Monday – Wednesday 11.00am-8/9.0pm; 
Thursday – Saturday 11.00am-8.00pm; Sunday 12.0 noon 
– 6.00pm. Check out the web site for menus/offers.

Kean’s Head
46 Saint Mary’s Gate, Nottingham NG1 1QA
0115 947 4052
keanshead@castlerockbrewery.co.uk
The pub will be serving a cheese board with matched ales for the 
two week period along with specials cooked with Castle Rock ales 
and suggestions on what to drink with each dish.
Opening hours: Monday – Thursday 11.30am - 11.00pm; Friday 
and Saturday; 11.30am - 12.30am; Sunday 12.00 Noon - 
10.30pm
Food available: Sunday and Monday 12.00 Noon - 5.00pm; 
Tuesday – Saturday; 12.00 Noon - 9.00pm

The Cross Keys
15 Byard Lane, City of Nottingham. NG1 2GJ
( 0115 9417898
http://www.crosskeysnottingham.co.uk/s_foodanddrink.asp
info@crosskeysnottingham.co.uk
During FFF staff will be happy to advise on the beer that best 
compliments each meal. Enjoy a warming plate of award winning 
Lincolnshire sausage with mash and a pint of local ale for £7.50
Opening times: Monday to Saturday 8.00am-12.30am; Sunday 
9.0am -11.00pm
Food available: Monday to Saturday 8.00am – 9.00pm; Sunday 
9.00am- 8.00pm. Check out the web site for menus/offers.

The Canalhouse
48-52 Canal Street. NG1 7EH
(0115 955 5060
canalhouse@castlerockbrewery.co.uk
During the Fortnight the pub will have 6 Castle Rock Beers on 
and will use them to create 5 different specials for the board. 
There will also be a further special made using cider.
Opening times: Monday- Wednesday 11.00am -11.00pm; 
Thursday 11.00am - 12.00 Midnight; Friday and Saturday 
11.00am - 1.00am; Sunday 11.00am - 10.30pm
Food available: Monday -Thursday 12.00 noon - 9.00pm; Friday 
and Saturday 12.00 noon - 7.00pm; Sunday 12.00 noon - 
5.00pm

More information, and where available full menu details can be 
found on the Nottingham CAMRA web site 
www.nottinghamcamra.com

FFF will continue until the weekend after the Festival so take 
advantage of the specials each pub is offering and let us at ND 
know of your experiences and suggestions for the 2011 Festival

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

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

6 Cask Ales At All Times

CAMRA discount

10 Single Malt Whiskies

Beer Garden

Lunch Time menu served 
12-3 Mon - Saturday

Entertainment Every Saturday Night
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More Bottled Beer

In July I had a few days away in Bournemouth and 
armed with the National Good Beer Guide located a rather 
impressive pub (and brewery). The Bankes Arms at 

Studland is a few miles from Corfe Castle and is the home of 
the Isle of Purbeck Brewery. The pub is well worth a visit and 
reputedly dates from 1549. The pub stocks Isle of Purbeck beers 
along with a range of mainly locally brewed ales and ciders. The 
menu is also impressive and dining takes place either inside the 
pub or in the extended garden area.

On my visit I sampled the 4.8% IPA and was also able to 
purchase a bottle of the beer at the same time. The brewery 
produces a number of RAIBs (Real Ale in a Bottle) from its 10 
barrel plant which is located at the side of the pub.
On returning home to Nottingham I allowed the beer to settle 

More Real Ale in a bottle 83: Andrew Ludlow tries some Isle of Purbeck beers
for a few days as I wished to ensure that 
when sampling the beer the sediment stayed 
in the bottle and not in my glass. Having 
successfully achieved this manoeuvre I was 
pleased to find that the beer, golden amber 
in colour, was virtually bright with a medium 
head. I found that there was a delicate aroma 
of hops and fruit and that this was in keeping 
with the draft version I had tried at the pub. 
The taste had hop bitterness and was balanced 
by a fruity ‘sweetness’ – very moorish. The 
aftertaste did not disappoint either with dry 
bitterness giving way to a delicate maltiness and the overall 
effect was rather splendid.
The beer is sold in 500 ml. bottles and is brewed using 
traditional Golding copper hops, with the addition of new English 
‘Hedgerow’ hops, and the Maris Otter grist ensures an overall 
balance is achieved.
The Bankes Arms is not far from Bournemouth/Poole particularly, 
if the Sandbank ferry is used, and not only offers good beers 
and food but also has ten rooms, many with sea views. For more 
information about the pub and brewery visit the web site 
www.bankesarms.com.
Whilst staying in the area I also visited The Royal Portland 
Arms in Portland and can recommend this pub to any visitor to 
Portland. As the 2011 National Good Beer Guide says “inside you 
will find basic, homely furnishings and a friendly welcome for all” 
plus some rather excellent West County Ales. The landlady was 
so friendly that she gave me a bottle of Leg Warmer from the 
Dorset Piddle Brewery – which will no doubt feature in a later 
edition!
Do remember that when looking for RAIBs the ‘Local not Global 
Deli’ at 51, Chilwell High Road, Beeston has an interesting 
selection of local bottled beers. 
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Dear Drinker,
Well here I am in New York with my old man to celebrate 40 years 
of wedded something or other. Not that the old git is doing much 
celebrating, just a lot of moaning as usual, particularly in the 
bars. 

The first bar we went into soon after we arrived seemed ok to 
me, and the old fart almost smiled when he saw handpumped 
beer, but that didn’t last long as he checked the beer menu, swore 
under his breath and insisted we walk out. Turns out that they 
sold some beer called Old Speckled Hen, even though that wasn’t 
the cask beer, and he said he wasn’t drinking in a place that 
sold beer from I quote “those people” (well that’s the abridged 
version).
The next place we went in also sold real ale but that is where my 
tribulations began as he spotted how much they were charging 
for it. Not that it stopped him ordering a pint and he cheered up 
a bit when he saw a big CAMRA sign behind the bar, with a “cards 
honored here” message. So the cheeky sod asks if they gave 
discounts to CAMRA members, and to his amazement the server 

replied that yes there was a $1 discount! The bar was called the 
Rattle and Hum and his lordship was well pleased with it, he must 
have been as he sampled enough of their wares!
The last beer he tried was 12% brew, selected because he said 
it would help him sleep. Well it certainly did that alright, as soon 
as his head hit the pillow he was out like a light. It was alright 
for him but his snoring kept me awake and at about 2.30am. I 
visited the bathroom and then disaster struck! When I flushed 
the toilet it seems the previous occupants of our room must have 
unknowingly blocked it with something. To make matters worse 
the flush wouldn’t cut out and water was pouring out of the bowl 
and all over the floor, eventually becoming two inches deep.
While this was going off I was screaming to the old git to wake up 
and help me, but he never heard a thing. Eventually I paddled out 

Postcard from America
of the bathroom, just as the flush finally stopped and shook him 
out of his slumbers. He called reception and they bought up a load 
of towels and he spent the next half hour on his knees mopping 
the floor, Serves the old sod right!
The next night he took me for a meal at a place called the Cask 
Bar and Kitchen, it was really pleasant and we both had an 
excellent meal. They sold two real ales so his lordship was happy, 
well less miserable than usual at least. That is until he received 
the bill as we were leaving and then he was a far from happy 
bunny to put it mildly! It wasn’t the cost of the food or the free 
tap water I was drinking, you guessed it – it was the price of the 
beer of course!
He’s kept the receipt, I think he might be going to frame it, he 
reckons it is not only the dearest moderate strength real ale he 
has ever bought, he claims it is probably the most expensive 
in the world! Apparently it was $12 for an 18oz glass, which he 
calculated was £8.50 a British pint. 

He was still grumbling about it when he went to bed, but worse 
was to come. He got up in the middle of the night, waking  me 
in the process, and starts scribbling on a bit of paper. The pain 
in his wallet had stopped the old sod from sleeping and whilst 
ruminating about it he had realised that the beer was actually 
dearer than that – he had forgotten the tax that is added to every 
purchase in the States. He worked out that the tax meant the 
beer was actually £9.25 a pint.

I don’t think he got much sleep that night, I bet he was restlessly 
counting dollar bills jumping out of his wallet, and when he did 
drop off the fire alarms went off and we had to evacuate the 
hotel down a very smoky staircase. It was great, four fire trucks 
full of hunky firemen and whilst I was enjoying the spectacle a 
thought occurred to me. In the States you have to add a tip to 
all restaurant bills,it is not mandatory but is expected and the 
accepted amount is at least 15%. So please don’t tell my irritable 
old man as we will never hear the end of it,  but that beer actually 
cost him at least £10.65! 

The irritable Cellarman’s wife writes to us from across the pond
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Snippets
Champion Beer - all the winners

Here are all the winners from this year’s Champion Beer of Britain

Overall winners 
Champion Beer of Britain - Castle Rock, Harvest Pale 3.8%
Second - Timothy Taylor, Landlord (4.3%, Keighley, West Yorks) 
Third - Surrey Hills, Hammer Mild (3.8%, Guildford, Surrey) 
Mild category 
Gold- Surrey Hills, Hammer Mild (3.8%, Guildford, Surrey) 
Silver- Greene King, XX Mild (3%, Bury St Edmunds, Suffolk) 
Joint Bronze- Golcar, Dark Mild (3.4%, Huddersfield, West Yorks) 
Joint Bronze- Nottingham, Rock Mild (3.8% Nottingham) 
Bitter category 
Gold- RCH, PG Steam (3.9%, Weston-Super-Mare, Somerset) 
Silver- Moor, Revival (3.8%, Pitney, Somerset) 
Joint Bronze- Orkney, Raven (3.8%, Stromness, Orkney) 
Joint Bronze- Purple Moose, Snowdonia Ale (3.6%, Portmadog)
Best Bitter category 
Gold- Timothy Taylor, Landlord (4.3%, Keighley, West Yorks) 
Silver- St Austell, Tribute (4.2%, St Austell, Cornwall) 
Joint Bronze- Evan Evans, Cwrw (4.2%, Llandeilo) 
Joint Bronze- Great Oakley, Gobble (4.5% ABV, Great Oakley) 
Golden Ale category 
Gold- Castle Rock, Harvest Pale (3.8%, Nottingham) 
Silver- Marble, Manchester Bitter (4.2%, Manchester) 
Bronze- St Austell, Proper Job (4.5%, St Austell, Cornwall) 
Strong Bitter category 
Gold- Thornbridge, Jaipur IPA (5.9%, Bakewell, Derbyshire) 
Silver- Fuller’s Gales HSB (4.8%, Chiswick, Gtr London) 
Bronze- Beckstones, Rev Rob (4.6% ABV, Millom, Cumbria) 
Speciality Beer category 
Gold- Amber, Chocolate Orange Stout (4%, Ripley, Derbyshire) 
Silver- O’Hanlon’s, Port Stout (4.8%, Whimple, Devon) 
Bronze- Breconshire, Ysbrid y Ddraig (6.5%, Brecon, Powys) 

Winter Beer of Britain winner (announced in January 2010)
Elland, 1872 Porter (6.5% ABV, Elland, West Yorkshire) 

Bottled Beer of Britain winners (sponsored by Travelodge) 
Gold- St Austell, Admiral’s Ale (5%, St Austell, Cornwall) 
Silver- Pitfield, 1850 London Porter (5%, Epping, Essex) 
Bronze- Great Oakley, Delapre Dark (4.6%, Great Oakley, 
Northamptonshire) 

More Brewery Nights
The Stratford Haven, West Bridgford is having a Kelham 
Island Brewery Night on Tues 12th October. There should be five 
different beers on all night.
Live Music from Daylight Robbery from 9pm 
Bar open till 11.30pm
The Talbot Taphouse, Ripley, is hosting a series of Meet the 
Brewer nights, starting with a Belgium Beer Tasting night with 
Duvel Moortgat on October 7th - 6 Belgian tasters for just £3, 
plus lots of fun and frolics with the Duvel team. Be sure to buy 
your tickets early. 

Halloween at the Poacher
Hallowe’en falls on a Sunday and that’s our favourite party 
night at the Poacher!!! We’ve got live music from Seas of Mirth 
- a pirate band!!! Sounds like an odd mix? Well maybe... But 
there’ll be a free drink for everyone in fancy dress, and that 
often adds to the amusement value! 
Music starts at 8.30 - ish and the bar will be open till late.
We have a feeling this may be the best Sunday night ale 
selection with a fancy dress party and a pirate band ever!!!!

Moot back on route
The Moot on Carlton Road, Sneinton, after a succession of 
temporary managers, has finally got new tenants. James and 
Harvey told Nottingham Drinker: “We are here to stay!”. And 
things are already getting better with a more exciting range of 
real ales and ciders, and good prices. Why not call in?

Salutation Inn
Rock ‘n’ Ale Pub

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

Tel. 0115 988 1948

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

CAMRA discount 20p on pints

Heavy Metal Karaoke Fri. nights

Live Rock Music and Disco Sat. nights

Nottingham Bar and Clubs Awards 2009 
Best Traditional Pub

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

(featuring the award winning Blue Monkey Brewery)

Gypsy Lane, Bleasby, NG14 7GG 
Tel. 01636 830263

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

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

Sat 12-12, Sun 12-11

Food available at lunchtime Wed - Sun
Traditional Sunday roast lunches

Walkers with muddy boots and dogs 
with muddy paws are welcome here!
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First Rays of the New Rising Sun
When we called out for another drink, the waiter brought a tray

The line in the last edition was from Wish You Were Here 
by Pink Floyd. I’ll start off this time with a shameless plug, 
there will be a ‘small’ beer festival going on at Nottingham 

Castle between Thursday 14th and Sunday 17th October. There 
is a full list of entertainment from about noon until 11pm every 
day, except Sunday. We have a bit of a coup in the form of a 
delta blues based rock band from Monroe, Louisiana, ELECTRIC 
SERMON, they will be on from noon to 2pm on Thursday, also 
the headline band on Thursday from 9pm will be the ever 
popular Treebeard. So a good excuse to get down on the 
Thursday. You can see the full list on page 42 together with links 
to the respective websites, so you can get a flavour of what’s to 
come. 
It looks like most bands were avoiding Nottingham for the 
summer (it must have been to hot for them?!!) they now are 
back with a vengeance. Things to look out for: - Thursday 7th 
October, John Otway big band (manic mayhem) Sunday 17th 
October, Skip ‘Little Axe’ McDonald (blues with a difference) 
Thursday 4th November, the Hamsters (this is their tribute to 40 
years of Hendrix tour) Wednesday 10th November, Matt Schofield 
(excellent blues rock) All these at the Rescue Rooms. Over at 
Rock City we have Wednesday 20th October Alter Bridge (classic/
hard rock) For the old timers we have Maximum R & B at the 
Royal Concert Hall on Saturday 20th November (the Manfreds 
with guests Alan Price and Cliff Bennett) If you want your music 
free, there is the Son Henry band (blues) on Friday 22nd October 
at the Greyhound, Beeston. Otherwise, check out the list below, 
there should be something there to interest you.
Breaking news, the Colin Staples Blues jam is moving, but the 
good news is, it’s not too far. From the beginning of October, 
it will be upstairs at the Salutation. So you will still be able to 
listen to great music and still get an excellent pint of beer.
The list of local music venues keeps growing so if anyone else 
wants his or her venue and gigs advertising, just let me know, 
it’s all-free. I’m only interested in keeping live music, just that, 
LIVE!!
Air Hostess, Tollerton: 
October
Sat 2nd Eat Cake - rock/pop (9pm) Sun 3rd Devils Advocate 
– classic rock, Sat 9th Krusade - classic rock (9pm) Sun 10th 
State Zero – classic rock, Sat 16th Jon Stringer - classic/soft rock 
(9pm) Sun 17th Tin Soldier - classic rock, Sat 23rd Owen Gerrard 
- Irish guitar/vocalist (9pm) Sun 24th Black 2 Black – kinks to 
kaisers, Sat 30th Abandon - classic/indie rock (9pm) Sun 31st 
Rough & Ready Band – classic rock.
November

Sun 7th Little Giants – funky country soul rock, Sun 14th Firewire 

– rock & pop, Sun 21st Faithealer – classic rock, Sun 28th 
Midnight – classic rock. Please note; all gigs start at 5.30pm and 
finish at 8pm (except where stated otherwise)
Lion, Basford
October

Fri 1st Buzzard, Sat 2nd Faithhealer, Fri 8th El Gecko,  Sat 9th Mick 
Ridgeways Mojo Hand, Fri 15th Stumble Brothers, Sat 16th Shades 
of Blue, Fri 22nd Borderline, Sat 23rd Metropolis, Fri. 29th Northsea 
International, Sat 30th will be a rocky horror theme fancy dress 
with music from the Boothill Toetappers and Scotch Chocolate 
starting from 8pm (Wed 27th Oct till Mon 1st Nov - Halloween 
Beer Festival)
November 
Fri 5th Memphis Planes, Sat 6th tbc, Fri 12th Boothill Toetappers,
Sat 13th The Modfathers, Fri 19th Salmangundi, Sat 20th New 
Tricks,
Fri 26th Pesky Alligators, Sat 27th Smokin Gun
Regular performances

Jazz Sunday Lunchtime   1.30pm – 4pm, Every sun eve. The 
Last Pedestrians 7 till 9pm, Every Tues. eve- the Old Nick Trading 
Company, Every Thurs eve- open Mic with Steve ‘n’ Steve (Free 
drink For All Performers)

Newshouse Canal St.
Sunday 17th October live music with the FAB 2 from 8.30
Salutation
Every Thursday from 9pm (upstairs) - Colin Staples Blues Jam 
night, an excellent evening with a variety of musicians. Come 
along and try your hand or just to enjoy the music. (Don’t 
forget the CAMRA discount - with good music, what else can you 
want?)

Victoria Hotel, Beeston
October

Sun 3rd Toetappers, Mon 4th Hot Club, Sun 10th Sould. Mon 
11th Matt Palmer. Sun 17th Pesky Alligators Mon 18th Burgundy 
Street. Sun 24th Richie Muir. Mon 25th Teddy Fullick Sun 31st Tom 
Kitching & Gren Bartley.
November
Mon 1st Hot Club. Sun 7th Robin Auld. Mon 8th Matt Palmer. 
Sun 14th Toetappers. Mon 15th Burgundy Street. Sun 21st Fab 
Two. Mon 22nd Teddy Fullick. Sun 28th Pesky Alligators Mon 29th 
Djanology
December
Sun 5th Richie Muir Mon 6th Hot Club. Sun 12th Sould.
All music starts around 8.30pm. and is free of charge.

Also, don’t forget, when you visit these pubs for the entertainment, fill in your score sheets. Scores go towards deciding who goes 
in the beer guide.

So if you’re at a loose end, drop in and support these places and tell them where you heard about them.
My contact details are: raykirby@nottinghamcamra.org and keep the info coming.
Thanks, Ray Kirby. (Keep on rocking in the free world)

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

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

Live Bands Sundays, 
5 - 8pm

October Beer Festival: 21st - 24th October (Thu - Sun)
20 + Real Ales (8 at any one time), 4 Real Ciders

Food at all times. Thu: Lady Bay Revellers (Morris Dancing)

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

Main courses from £1.99
Quiz Night Wednesday 9pm

 Good Beer Guide 2010

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

Fine traditional ales

Good freshly-cooked 
food daily and 

additional Steak Bar 
Fri - Sat

Special offer Tuesday - Thursday evenings: 3 courses £11.95

Sam Smiths Bitter now always available!
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Ray’s Round
The CAMRA discount list continues to grow at 
such a pace; we will need to print a separate 
magazine to contain it all before long!
At this rate, you will be saving so much money; it 
will be like CAMRA paying you to join!!
New for this issue is the Olive Tree at the junction 
of Mount Street and St James’s Terrace (just 
across the road from the Roundhouse) They are 

offering 10p a half and 20p a pint for CAMRA members. This is a 
very cosy bar of a small hotel. There are two handpumps on the 
bar, but only one is in use at the moment Abbeydale Absolution, 
5.3%, £2.60. (Castle Rock Harvest Pale has also been seen, but 
as you know, supplies have been difficult) It is split into two 
distinct areas, the part round the bar is for standing and the rest 
has plenty of seating ranging from standard tables and chairs to 
comfortable settees. The walls are adorned with various pictures; 
shelves are occupied by a number of different knick-knacks, they 
also have a lot of clocks on the walls and shelves, some working, 
some not, so if you want to know the time, be careful where you 
look. Someone must have green fingers as there are plants and 
flowers in pots and vases scattered around the place. They offer 
lunch from 12–2, hot and cold ‘nibbles’ from 12–9 Monday to 
Saturday, and a full range of tapas Friday and Saturday evening 
from 5.30 – 8.30, booking is advisable for this.
Next, we have the bar at the Nottingham Contemporary, (this is 
one of the largest contemporary arts centers in the UK, apparently) 
“Café Bar Contemporary” are offering CAMRA members 10% off a 
pint or half. Located at what they class as ‘Level 1’  (as far down 
as you can get without digging!) down the steps at the side if 
you are coming from High Pavement or Weekday Cross (3 flights) 
The entrance door is designed to accommodate the second tallest 
man in the world, standing on the shoulders of the tallest man! 
It is open from 10am to 9pm Tuesday and Wednesday, 10am to 
11pm Thursday to Saturday and 10am to 7pm Sunday (closed on 
Monday) It may close earlier than stated if no trade. As you would 
expect with an art gallery the walls are covered with modern art 
(look out for the giant ‘qwerty’ keyboard). On the bar is Castle 
Rock Harvest Pale, 3.8%, £3 (regular, well when supplies allow!) 
and another from the Castle Rock stable (the wildlife beer, Meadow 
Brown 4.8% £3.20 at the time of my visit). I never asked if you 
can wander around the rest of the gallery with a pint in your hand 
(now that would be civilised). Please ask, and let me know if you 
can. Get some culture with your beer, or is that the other way 
round?
The Wetherspoon chain has expanded the number of outlets 
they have in Nottingham area (someone did tell me that we have 
more ‘spoons’ in the Nottingham area than anywhere else in the 
country, if anyone knows if that’s true then let me know here at 
the Drinker) We have two new ones and I’ll start at the Samuel 
Hall in Sherwood. It’s on Mansfield Road and is in part of the old 
tram depot. It’s a long rectangular building with the bar on the left 
hand side; the ground floor seating is on two levels with tall table 
and chairs on the part level with the bar and conventional seating 
on the raised portion. There is a separate seating area at the back 
with settles round the wall. Lots of wood paneling and there is 
a balustrade separating the two areas, on the walls are framed 
pieces of Nottingham lace. They have further seating upstairs, you 
will also find two large screens showing sports and on the walls are 
various pictures of Nottingham and Nottingham celebrities. On the 
bar they have Greene King, Ruddles Best, 3.7%, £1.55; Greene 
King, Abbot, 5% £2.05, these are the regular offerings. The rest 
being ever changing guests, at the time of my visit, they were, 
Nottingham, Rock Bitter, 3.8%; Everards, Golden Zest, 4.1%; 
Marstons, Old Empire, 5.7%, Springhead Barebones 4% & Roaring 
Meg 5.5%, all at £1.99. It is easily accessible from the city, just 
get on any NCT Lime Line buses (56, 58, 59) or Purple line (87, 
88, 89) all from Upper Parliament Street (the stretch near the Blue 
Bell)
The other new outlet is the Free Man on Carlton Hill at Carlton. 
The name comes from the Anglo-Saxon for Carlton, which 
apparently translates as the settlement of the free man. It is a 
single bar pub, rectangular in shape, that was previously a Co-op 
shop and as usual with ‘Spoons’ has a potted history on the wall. 
There are large screens on the walls, which seem to be getting 
more common in their pubs. The beers on the bar are Greene 
King Ruddles Best, 3.7%, £1.55; Greene King Abbot, 5%, £1.75 
(instead of the normal £2.05) - these are the regular offerings. The 

guests, which are all priced at £1.99, were Titanic Last Porter Call, 
4.9%; Everards Original, 5.2%; and Springhead Robin Hood Bitter, 
4% and Roaring Meg, 5.5%. You can get here using the NCT Lilac 
line (24, 25, 27) or Pathfinder 100 (all from King Street)
Whilst in Carlton, I decided to see what else was in the area. So it 
was back on the bus down to Carlton Square for the Old Volunteer 
and the Blacks Head, both on Burton Road (24, 25 & pathfinder 
100 will drop you outside the door of the Blacks Head) I started in 
the Old Volunteer, this has recently had a refurbishment. On the 
bar was Wychwood Hobgoblin, 4.5%, £2.90 and Wells & Youngs 
Bombardier, 4.3% (which had gone). It is a large open plan pub, 
that has a large stage in on corner, which might give you a clue 
that this is a live music venue and is very well known and popular 
for that. Bands play every Friday, Saturday and Sunday. The walls 
have a number of music related paintings. A pool table is also 
available.
Next, it was back to the aforementioned Blacks Head. This is a 
traditional two bar establishment, with both rooms completely 
separate. There is an L-shaped bar to the right as you enter, with 
a very large bookcase on one wall full of books and collectables 
- an excellent room in which to sit and enjoy a quiet conservation. 
Turning left on entering the door you enter the main bar, this 
has another separate sitting room at the back. The dartboard is 
surrounded by pumpclips of past beers and the walls are decorated 
by various paintings and metal work art. This room also has a large 
screen for sports. The beers available are Castle Rock Harvest Pale, 
3.8%; Batemans, XB, 3.7% and Wells and Youngs Bombardier, 
4.3% - all priced at £2.90. This is a Punch house and I understand 
they have asked to get on the SIBA beer scheme, but have been 
refused - and this is from a company who has been shouting about 
how much they want, and are, helping their licensees. Yeh, right, 
strikes me as all mouth and no action! Never mind, this place is 
still well worth a visit if in the area, or even make an effort to go 
out of your way. Or if you don’t want to go on your own, why not 
join me on my public transport “Ray’s Round” crawl in December.

Ray Kirby keeps you up to date with changes to the local real ale scene
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CAMRA discounts, Trips and Socials
CAMRA discounts
Please take advantage of these reductions, so that the various 
hostelries know that we do appreciate their generous offers. 
All the above offers can be obtained by simply showing your 
CAMRA membership card. Please note: - these offers can 
change or be removed at any time.

Nottingham Branch Area
Approach, Friar Lane: 20p a pint at all times
Bell Inn, buy 7 get one free, all beers, at all times (card required)
Boat, Lenton 10p a pint, 5p a half
Bunkers Hill 15p a pint, 
Canalhouse, 20p a pint at all times; note: - excludes Castle Rock 
Harvest Pale after 8pm every day (see discounts available to everyone)
Cross Keys, 20p off pints only
Earl of Chesterfield Arms, Main Road, Shelford 
15p a pint Tues – Thurs & 10p a pint Fri - Sun
Fellows, Canal Street 20p a pint at all times
Fox & Crown, Basford, 25p a pint, at all times.
Gatehouse, Tollhouse Hill 15p a pint
Globe, London Road 20p a pint, 10p a half
Hand & Heart, Derby Road, 10p a pint, 5p a half
Hop Pole, Beeston, 15p a pint Sunday 12 noon –Thurs 7pm
Lion, Basford, 15p pint Sunday from 5pm to close, Thursday 
Monkey Tree, Bridgford Road 20p a pint at all times
Nags Head, Mansfield Road, 15p off a pint
Navigation, Wilford Street, 10p off a pint;
Newmarket, 10% off pint or half at all times
Nottingham Contemporary 10% off pint or half at all times
Olive Tree 20p a pint, 10p a half at all times
Plough, Radford 15p a pint, Mon to Thurs, 12 noon to 7pm
Plough, Wysall, 40p off a pint on LocAles only
Prince of Wales, Beeston, 20p off a pint at all times
Queen Adelaide, Windmill Lane, 20p off a pint
Red Heart, Ruddington, 20p a pint, 10p a half at all times
Roundhouse, Royal Standard Place, 10p a pint, 5p a half
Royal Children, Maid Marion Way, 20p a pint on beers over £2
Salutation, Maid Marion Way, 20p off all pints (includes Cider)
Southbank, Trent Bridge, 20p a pint, 10p a half
Sun Inn at Eastwood, 15p a pint
Three Crowns, Ruddington, 25p off a pint, Sun to Wed,
Trent Navigation, 10% off pint or half at all times
Victoria Tavern, Ruddington, 20p a pint at all times
Victoria, Beeston, 20p a pint 10p half Sun to Thurs, includes cider
Wheatsheaf, Burton Joyce, 10% off except Monday after 6pm
White Horse, Ruddington, 20p a pint

Amber valley branch area
George Inn, Ripley, 20p per pint
George & Dragon in Belper 20p per pint
Hunters Arms, Kilburn 20p a pint
Talbot Tap House, Ripley, offers 20p pint 10p half (includes cider)

Erewash Branch Area
Dewdrop, Ilkeston, 10p a pint, 5p a half
Seven Oaks, Stanton by Dale, 20p off a pint at all times

Newark Branch Area
Old Coach House, Easthorpe, Southwell, 15p a pint

Discounts available to everyone
Bell Inn, buy 7 get the 8th free, limited to Greene King products, 
between Sunday and Thursday.
Bunkers Hill, Castle Rock Harvest Pale (when available) 
£2 a pint everyday before 6pm
All Castle Rock pubs, “One over the eight”; buy eight get one free on 
selected products.
Canalhouse; Harvest Pale £2.20 a pint after 8pm every day
Flying Horse, Arnold, buy 4 pints, get the 5th free (promotion card)
Great Northern Aleways: buy a pint in each of the, Approach, Globe, 
Monkey Tree, and the Southbank and get the fifth free in any of the 
pubs, must be done in one week.
Hand & Heart, house beer ‘Hand & Heart’ £2 a pint at all times
Old Angel, Stoney Street, £2 a pint on Tuesday & Thursday, 
Promotion card required
Oscars Bar Wilford Lane, buy 8 get one free
Pit & Pendulum, Victoria Street, 10% off promotion, card required, 
available from the pub.
Plainsman, Woodthorpe Drive, buy 6 pints get one free
Rose of England, buy 8 get one free on selected ales,
Roundhouse, house beer ‘Roundhouse Gold’ £2 a pint at all times
Wheatsheaf, Burton Joyce, Monday after 6pm all pints £2

Trips and socials
I  start with an big vote of thanks to Paul Guilford at the Queen 

Adelaide for stepping in and hosting our September branch meeting 
when we were let down by Bunkers, they had double booked the 
room and we were the ones to miss out, so I apologise for the late 
notification. 

Don’t forget, there will be no committee meeting in October as the 
dates clash with the Nottingham Robin Hood Beer Festival. If you 
have any urgent business to discuss with the committee, then please 
approach one of us at the beer festival, we will probably be too busy 
to do anything about it, but I’m sure we will tell you that in the most 
diplomatic way we can.

Our mini bus survey trips continue to be proving popular. In October 
we will be visiting Nuthall and Watnall, November will take us to 
Gotham and in December the delights of Thurgarton and Bleasby 
await.

The October public transport social/survey trip is a “Rays Round” crawl 
in Arnold catching NCT no 87 from Parliament Street. In November the 
crawl will be around Beeston, NCT no 36 from Victoria Centre. On into 
December, this will be based on the “Rays Round” in this issue, so I will 
be catching the NCT 25 from King Street.

In November we will be making a presentation to the Crown at Beeston 
to celebrate their winning the CAMRA Regional Pub of the Year. See 
page 5 for more information.

Finally a date for your diary, the End of Year Trip for this year will be on 
Wednesday 29th December, I haven’t decided on a destination yet, but 
as this proves very popular, get your name down early. Full details in 
the next issue.

For timings of all the above please see the Diary Dates, p.55

As always, your CAMRA membership card is required to obtain your 
discount on paying for bus trips.

Also, don’t forget, you can sign up for e-mail alerts for all the trips, just 
let me know.

Don’t forget that everyone is welcome to any CAMRA meeting or 
outing, you do not have to be a member. 

And finally I can be contacted electronically at:
raykirby@nottinghamcamra.org 

The Victoria Hotel
Next to Beeston Railway Station

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

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

AT LEAST 12 BEERS ON AT ALL TIMES INCLUDING A MILD AND 
A STOUT OR PORTER.

OCTOBER BEER FESTIVAL (Fri 22nd - Sun24th)
Over 50 beers, up to 30 available at one time

More details on p. 56

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

Sun - Thu on all real ales and real ciders
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Give us a sign

Spotted by the PUBlic Transport 
team whilst in Market Harborough, 

all looked well at first with this sign - 
until one clever bugger pointed out that 
it should not have been necessary to 
advertise the event!

Happy Hour
Pub Quiz

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

1. Who starred in the film The Man Who Fell to Earth? 
2. Which British city is served by Turnhouse Airport? 
3. To date, the majority of Popes have been which nationality?
4. Apart from his fiddlers, what else did Old King Cole call for?
5. Which Beatles song begins, Flew in from Miami Beach B.O.A.C?
6. Who or what was a brideswell?
7. Which movie star was America’s most decorated G.I in W.W II?
8. Which Prime Minister introduced Premium Bonds? 
9. What was the Tour of Britain cycle race known as between 1958 - 1993?
10. Which telephone number was the title of a Glenn Miller music classic?
11. Which is the longest mountain range in the world? 
12. What would you burn in a thurible? 
13. What type of hat does Donald Duck wear? 
14. What is a female hedgehog called?
15. In which U.S city are the Steelers American football team based? 

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

Spyke found this agreeable pub at 
the top of a delightful, sloping town 

square on his recent travels. Name the 
town - and, if you can, the pub.

As usual, if no correct answer is received, 
the nearest geographically wins the beer. 
In the event of there being more than one 
correct answer, the first out of the hat 
wins. Post your answer to the editorial 
address on p.2 or e-mail (with your postal 
address) to drinkercompetition@ntlworld.
com to arrive no later than November 3rd.
The last competition produced a bumper 
mailbag! All went for various places in 
Cyprus, several correctly got Paphos, 
and quite a few said the bar was called 
Marilyn’s, a former home brew pub using 
an English kit for their Classic Blonde 
Bitter. But Alan Broadhurst of Mapperley 
not only got these facts correct, but told 
us it is now called the First and Last Pub, 
and that the Marilyn model now resides, 
ghost-like, on the stairs. Congratulations, 
Alan, two bottles of beer are on their way 
to you.

1. David Bowie, 2. Edinburgh, 3. Italian, 4. His pipe and his bowl, 5. Back In 
The Ussr, 6.  A prison, 7. Audie Murphy, 8. Harold Macmillan, 9. Milk Race, 10. 
Pennsylvania 6500, 11. The Andes, 12. Incense, 13. Sailors hat, 14. Sow, 15. 
Pittsburgh

Quiz answers
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WHILST some ANIMALS
BEGIN HIBERNATING... others are just

sleeping it off!

ZZZ...

Win a case of Elsie Mo

Following on from their Nottingham 
Drinker 100th edition beer “Modern 

Art Thinking” Castle Rock would welcome 
other suggestions for anagrams of 
Nottingham Drinker.  The six best will 
receive a case of Elsie Mo, so put your 
thinking caps on!
Post your answer to the editorial address 
on p.2 or e-mail (with postal address) 
to drinkercompetition@ntlworld.com to 
arrive no later than October 25th.
Note that all 
entries will be 
delivered to 
Castle Rock, 
where the 
management 
team will be 
judging the 
winning entry, 
and delivering 
that case 
of Elsie Mo 
to the lucky 
winner.
Good luck!
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Dog friendly pubs 

What I enjoy a lot is to have a good drink of real ale in 
a decent pub in Nottingham.  I fortunately can go to 
whichever pub I want to, so long as I have money and 

am prepared to pay for my beer but sadly my companion cannot.  
I think that I am not alone out their when it comes to enjoying 
having a good walk or outing and wanting to combine it with a 

decent drink with a well behaved friend. There are however a few 
pubs that enjoy seeing well behaved dogs on leads but do ask 
first as rules can change, hopefully in the right direction.  

I am sure there must be more pubs out there and if there are 
please let Nottingham Drinker know.  Remember at the end of the 
lead is someone who will buy a drink and feel really happy to go 
their again.
Diane and Sally (woof woof!)

Diane Lunzer finds some dog friendly pubs in and around Nottingham

(Left to right) Landlady Cassie, barmaid Elaine and Diane Lunzer with 
canine companion Sally at the Globe

 The pubs

 Bread and Bitter, Woodthorpe Dr. Mapperley Top 
 Bunkers Hill, Hockley, Nottingham
 Foresters, Huntingdon St. Nottingham
 Crown, Church St. Beeston
 Globe, London Road, Trent Bridge
 Hop Pole, High Rd. Beeston
 Horse and Groom, Radford Rd. Basford
 King William IV, Eyre St. Sneinton
 Lincolnshire Poacher, Nottingham
 Moot, Carlton Rd. Sneinton
 Newshouse, Canal St. Nottingham
 Nottingham Castle, L. Parliament St. Nottingham
 Olive Tree, St. James’s Terrace, Nottingham
 Plough, Saint Peter’s St. Radford
 Stratford Haven, Stratford Rd. West Bridgford
 Trent Navigation, Meadow Lane, Trent Bridge
 Victoria, Dovecote Lane, Beeston 
 Vat and Fiddle, Queensbridge Rd. Nottingham
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Post Box
Moorgreen Show a no go!
SIR - On a recent Sunday, we ventured 
out to visit the 161st Moorgreen Show.
I found that the entry cost was excessive 
at £9.00, but must admit that I have 
never paid in the past, having always 
been an exhibitor until “gazumped” by 
a commercial outside bars supplier, who 
had offered four times the site rent we 
had been paying over the preceding nine 
years, operating the bar service at the 
Moorgreen Show.
If many of this year’s visitors came to 
see the various exhibits that I have 
enjoyed viewing over the past few 
years, I think they will have been very 
disappointed with this years dramatically 
changed style.
Although the weather was not the best 
anyone could expect for an August 
Bank Holiday, there had been some rain 
earlier, but there was none whilst we 
were there touring the stalls that were 
available to visit.
The famous Dancing JCBs and the 
Real Ale Beer tent were not to be 
seen, having been replaced with what 
appeared to be a vast lorry park and 
the very limited keg beer refreshments, 
served from “Burger Style” vans. There 

was a small tent / marquee 
adjacent to one of these vans, 
but as a real ale drinker, I was 
very disappointed with the 
reduced choice, down from 

over 30 specially selected local 
and national real ales on sale in 
previous years to just two, served 
in disposable plastic containers. I 
can not call these things glasses, 
and as a regular real ale drinker 
and CAMRA member over many 
years, I rated the beers as very 
poor in quality as well. 
The real ale marquee over 
the past nine years had been 
organised by the local branch 
of CAMRA, who not only opened 
up their bar on the Bank Holiday 
Sunday and Monday for the 
Moorgreen Show, but also ran 
a pre-opening night party on 
the Saturday evening before 
the start of the show, with free 
entertainment provided for 
the exhibitors staying on site 
overnight, and local CAMRA 
members, for them to relax in, 
and enjoy a well deserved break, 
before their next two days of 
stressfully exhibiting their wares.
I hope that this years organisers 

will see what mistakes they seem to 
have made, and try to recover some 
of the past fascination for the next 
Moorgreen Show in 2011, and onwards. 
David Brett by e-mail
The Editor replies:
You were one of a number of people to 
write about this issue. In the past the 
real ale marquee has been run by the 
Mansfield Branch of CAMRA - but as you 
rightly say they could not do it this year 
because the organisers sacrificed quality 
for profit. I did not go this year because 

I knew the score - but from what you 
say it was not just the beer side that 
was not up to scratch. It is purely up 
to the organisers to decide whether to 
have the real ale marquee back this year 
- assuming Mansfield CAMRA would be 
prepared to go back. If they do not, I 
can only suggest that discerning drinkers 
vote with their feet.

Returning beer
SIR - I have just returned from a holiday 
in Herefordshire where I had cause to 
return three pints of real ale.  I would 
be interested to learn of other readers’ 
experiences when returning poor quality 
beer.
The pub in question was the Boughton 
Arms at Peterchurch in Herefordshire’s 
“Golden Valley”.  I ordered three pints 
of the only real ale that was on offer 
– unfortunately I forget its name. All 
three of us tasted it and decided it had 
a distinct vinegar taste.  We concluded 
that it was definitely off.
I therefore returned the beers to the 
bar and explained the problem only to 
be told that no one else had complained 
about it.  I pointed out that there was 
no one else in the pub!  He then poured 
some into a half pint glass, held it to the 
light and informed me that it looked OK.  
I repeated that it tasted like vinegar at 
which point the barman tasted it and 
proclaimed that it tasted perfectly OK to 
him.  I insisted to him that there were 
three of us and that all three of us found 
it to be unpalatable.  He patronised me 
further by explaining that it was real ale 
and that real ale was supposed to taste 
like this!  I insisted that we were all 
experienced real ale drinkers and that it 
should not taste as this one did.
The barman continued with his “tastes 
alright to me” line so I asked if he was 
telling me that he was unwilling to 
change it.  He then fetched a younger 
person who I supposed was the landlord 
and explained the issue to him.  He was 
much more accommodating and said 
that if the customers were unhappy 
this must be respected.  Eventually 
we were served an alternative (which 
unfortunately was a chilled keg!).
I would be interested to know what the 
editorial team think of my experience, 
and also if other readers have had 
similar experiences.  Usually if I have 
returned beer there has been no 
argument.  That is how it should be at 
all real ale outlets.
Colin, Giltbrook
The Editor replies:
You did absolutely the right thing by 
persisting with your point. Clearly the 
barman was inexperienced, as with 
proper training he would have known to 
change the beer without question. The 
licensee would be aware that under the 
Sale of Goods Act, the goods supplied 
must be “fit for purpose” - and your beer 
clearly was not! Whilst I have had such 
experiences in the past, it seems much 
rarer these days. I note, by the way, 
that it is not in the Good Beer Guide!

Eccentrics aren’t Like They 
Used To Be
SIR - Back in the eighties a group of 
like–minded real ale fans used to travel 
to all Notts. County away games, calling 
at suitable hostelries on the way. There 
was this really eccentric bloke who used 
to travel with us, very enthusiastic, all 
hair, sandals and socks. And he was 
always clutching a plastic carrier bag full 
of photo albums!
Now the weird thing was that these 
photograph albums contained nothing 
but photographs of beer trays! He lived 
in West Bridgford at the time and had 
a garage full of these pub trays, but his 
collection grew so big he decided to take 
pictures of them all and carry the photos 
round with him to share the enjoyment 
with a wider audience.
When we arrived in some pub in the 
back of beyond that he had selected 
from the Good Beer Guide, he would go 
to the bar and start up a conversation by 
announcing that he collected pub trays. 
The fear in the landlord’s eyes was a 
sight to behold as this hairy nutter got 
out his photo album and invited him to 
flick through the images.
So desperate did the landlords become 
to get rid of this eccentric loon that they 
excused themselves and dashed off to 
scour their cellars for the oldest tray 
they could find. Anything to get rid of 
him!
Of course it was a very successful ploy 
as the raving crackpot accumulated 
a vast tray collection from landlord’s 
across the country, grateful to see the 
back of him.
In the end the embarrassment became 
too much and I stopped going to 
Notts’ away games and went to live in 
China. But I have often wondered what 
happened to this hairy nutcase, even 
checking Bearded Facebook without 
success, although on my last trip back to 
Nottingham I had a scare as this hairy 
bloke rode past on a miniature bicycle,
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Post Box

looking a bit like a rug on wheels, but 
it couldn’t have been him as he didn’t 
have any photo albums strapped to the 
handlebars or pub trays lashed to the 
mudguards. 
I have managed to find an old 
photograph of our friend from way back 
then, although it looks like it was taken 
immediately after his bi-annual haircut! 
Can the readers of Nottingham Drinker 
please advise me where he is these 
days as I would hate to bump into him 
again on my annual trip back home to 
Nottingham.
Ivor Thirst, Tianjin, China
The Editor replies:
Despite careful scrutiny I cannot work 
out who that could possibly be. He must 
have aged a lot by now, and may even 
be bald. Perhaps readers would help me 
by looking through this magazine to see 
if there is anyone in here who resembles 
him! By the way, did you know that 
Shipstones once used your name in their 
adverts? 

Aspirator use
SIR - Further to your article in the 
Nottingham drinker regarding the Flying 
Bedstead we are very disappointed that 
you used our name to have a go at the 
use of aspirators and Greene King. On 
reading it gives the impression that we 
do not sell quality cask beers and in no 
way encourages new custom. Whilst we 
know you do not like either aspirators 
or Greene King we work hard to keep 
good beer and have been credited the 
Cask Marque recognition. We have taken 
this personally as other articles in the 
magazine encourage people to visit 
other Greene King pubs  (mild trail). 
This is a very hard time for the business 
at the moment last thing we need is 
bad publicity from such an esteemed 

magazine. We are not the only people 
to think this way it has been mentioned 
by several of our customers. Looking 
forward to hearing your comments 
Mark and Christine, the Flying Bedstead, 
Hucknall
Andrew Ludlow replies:
When I visited the pubs I did say that I 
would report that cask beers were now 
available but that I would also have to 
point out that the aspirator was used - a 
system that CAMRA does not support. I 
appreciate that GK requires many pubs 
to use the aspirator. (but in dealings 
with GK they have often indicated that 
they do not insist on them being used, 
except in cases when there is a low 
turnover of cask ales.) 
If you are able to demonstrate to GK 
that your cask beers were sold within a 
three day period they should allow you 
to stop using the Aspirator and I would 
ensure that this was well publicised in 
ND. 

Whilst Nottingham CAMRA has been 
critical of GK when they sell beers which 
do not indicate that they are brewed 
by GK (Ruddles, Hardys & Hansons; 
Morlands etc) we have in fairness 
similarly been critical of other companies 
who had adopted the same practice 
(Fullers; Marstons etc).
I appreciate that the pub trade is going 
through a difficult period and whilst I 
have every sympathy for your position 
I have only reported the facts and as 
mentioned earlier would be delighted 
to report that aspirator free cask ales 
were available in the Flying Bedstead, 
particularly as Hucknall has so few cask 
ale outlets.

Alfreton Road pubs
SIR - I would like to congratulate 
Nottingham Drinker on being voted 
CAMRA Branch Newsletter of the Year 
– again!  Keep up the good work.
Living in China, I am not able to get 
down to my local pub very often to pick 
up a copy.  However, I look forward to 
each new issue as it becomes available 
on your website.  I always make sure I 
download the content carefully, to avoid 
disturbing the sentiment.  I can pour 
over the contents at my leisure and 
savour the many articles in the comfort 
of my own home.
Some of the most alarming articles in 
recent editions have involved the fates 
of so many of the city’s public houses.  
The ‘then and now’ photos of these 
places make very interesting viewing.  
How many of these areas within the 
city have actually been improved by the 
demolition or change of use of these 
local pubs?  I would guess very few, if 
any at all.
As a suggestion for a further article, why 
not re-visit the famous Alfreton Road 
crawl?  How many of those basic boozers 
still survive?  What have been the fates 
of those that didn’t?
Finally, for a visitor during the summer 
months who always manages to miss 
out on the Mild Trail and the Stout and 
Porter Stroll, why not start a summer 

beers promotion to tempt drinkers into 
the pubs during July and August?
Chris Curtis, Tianjin, China.
The Editor replies:
What’s going on here - why the hell is 
everyone emigrating to Tianjin? It’s not 
even warm in winter for goodness sake! 
And does it have a brewpub - I can’t 
find any reference to one! So even today 
you’d be better off on Alfreton Road! 
Whilst many have gone, The Sir John 
Borlase Warren, the Falcon, the Red Lion 
and the Moulders Arms still serve real 
ale along there.

Blue Monkey - in Kimberley?
SIR - Firstly congratulations to Blue 
Monkey on moving their brewery 
to Nottinghamshire and tripling the 
capacity of the brewery. It shows that 
there is a demand for high quality beers 
and John and his team at Blue Monkey 
have proved they know how to brew a 
good pint. However, I do take issue with 
the claim that they are ‘Kimberley’s new 
brewery’ - when did Kimberley take over 
Giltbrook? As far as I am aware the only 
brewery in Kimberley is The Holland 
Brewery, set up by Len Holland in 2000 
and has been brewing excellent beers 
since that time.
Andrew C Ludlow, (Brewery Liaison 
Officer for Holland Brewery, Kimberley)
John Hickling replies
Sorry if anyone was offended by our advert 
- it certainly wasn’t intended as a sleight 
against the excellent work of Holland 
Brewery.  I thought it was an absolute 
tragedy when the old Kimberley Brewery 
was closed, and the advert was a reference 
to how proud we are to have built our 
new brewery just over a mile from the 
Kimberley site.  I’m really pleased that we 
(along with others) are bringing commercial 
brewing back to the area and providing 
much needed employment, and I think 
that’s worth celebrating.   In any case,  I 
don’t want to upset anyone so I’ve changed 
the advert this month to include a much 
less contentious claim!  
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Pips from the core

This was soon seized upon by some drinks manufacturers 
who realised that by using the absolute minimum of juice, 
then bulking this out with water, cheap bulk sugars from corn 
or maize, flavourings and colourings, they were able to save 
themselves an awful lot of trouble and be able to make a very 
good mark-up and profit. Growing, harvesting and pressing 
apples to make cider involves a lot of costs. This led to a very 
clandestine approach by a number of cider manufacturers 
who tried very hard to convince drinkers that their “ciders” 
were wholesome and natural. Recent research into the 
apple juice content of ciders by the Food Standards Agency 
estimated that the average juice content of commercial cider 
made in the UK was just 30% - that of course means some 
had a much higher juice content, but worryingly that many 
so-called “ciders” had a much lower juice content. The lowest 
level found in those ciders tested as part of this research by 
the FSA was just 7%. 
To put this into context for a real ale drinker, imagine a pint 
glass about one-third full of your favourite beer. Now imagine 
that glass topped up with water, flavourings, colourings and 
sugars so that it still looks and tastes like beer - but only 
one-third of that glass full was derived from malts, hops 
and yeasts. Would you be happy? Or would you feel you 
were being ripped-off by having paid the best part of £3 for 
something that isn’t what it says on the tin…?
The new cider orders now set a minimum juice content of 
35% and this is the first time in over 40 years that legislation 
has been set that gives some working base-line to what 
you can expect in your glass of cider. It is also the first 
time in over 40 years that the government in the form of 
HMRC have accepted the fact that all ciders are not made 
equal. Interestingly, the new cider orders also state that this 
minimum of 35% juice content has to be a requirement of the 
pre-fermentation juice and that the final product has to also 
meet the minimum 35% juice standard. This should hopefully 
deter those cider manufacturers who take in some real apple 
juice but after fermentation water it down and replace it with 
other less desirable and cheaper ingredients. So we may also 
see the end of the cheap, plastic-bottle “white ciders”, which 
of course will hopefully have a knock-on effect onto tackling 
alcohol abuse. And hopefully kick-off the shackles that real 
craft-cider has suffered of being labelled “Tramp-Juice”…  
The fact that some cider manufacturers have been selling 
what is in effect “glucose-wine” with added colourings and 
flavourings, has long had a “blind-eye” turned towards it. 
Also clearly set out on the HMRC website in Notice 162, which 
covers all aspects of cider production, is a list of all permitted 
ingredients for cider and perry. The permitted colourings list 
has the instruction that “…colourings and other substances 
which may impart colour may only be used to produce cider 
or perry in the colour range – straw / gold / golden brown.” 
So where do the ‘pink’ and ‘orange’ “ciders” we see fit into 
this colour spectrum?
All of this boils down to the fact that without clear labelling 
that meets a “Quantitative Ingredients Declaration” standard 
for alcoholic beverages, we really have no clue as to what we 
are drinking. I find it absolutely staggering that pure apple 
juice has to carry a statutory ingredients declaration – but 
if the same juice is allowed to ferment to above just 1.2% 
ABV, it becomes exempt from food ingredients labelling. 
We have a right to know what we are drinking. The British 
Retail Consortium and the UK Trading Standards Officers 
body LACORS have written that: “…products produced by 
more technological means,  i.e. cider produced from a sugar 
solution fermented with yeasts and with added apple from 
concentrate/extract together with colours and artificial 
sweeteners to adjust the appearance and taste, should have a 
single conventionally formatted ingredients list.” 
Amen to that. Now exactly what is in your glass…?  

Autumnal News
Autumn is suddenly upon us and we are heading 

towards October – a very important time of year, not 
only because it is the time of the Nottingham CAMRA 

Robin Hood Beer & Cider Festival but also because October is 
CAMRA’s National Cider Month. What better time to seek out 
and celebrate another of our ancient and traditional drinks? 
And where better to seek them out than at the Cider & Perry 
Bar at the Nottingham CAMRA Robin Hood Beer & Cider 
Festival? Last year’s Robin Hood Cider & Perry Bar was a 
great success and this year’s promises to be even better, with 
ciders and perries from far and wide, plus some true Local 
Ciders from Derbyshire and Nottinghamshire. We hope to see 
you there.
We’ve actually been collecting apples and pears, milling and 
pressing, and making cider since late-August; this process 
will continue for us until late December. Spring and summer 
may be the best times to drink and enjoy cider, but sadly 
these cold, wet and windy months are the time when real-
cider-makers are outside collecting the apple and pear 
harvest, and working hard to produce next years ciders and 
perries. Speaking of collecting apples and pears, if you have 
an excess of fruit or don’t know what to do with it all – and 
importantly you live within the county of Nottinghamshire (or 
at least have an NG postcode…) – we will gladly come along 
and take it off your hands. Google “Torkard Cider” for our 
website and contact details.
In the words of a colleague of mine, I certainly “…rattled a 
few cages…” by discussing the products of Broadoak (“The 
Original Cider Company”) in the last Nottingham Drinker 
(Issue No.99 Aug/Sep 2010). I am pleased that this article 
brought forth a range of responses, going between both 
poles, as I believe we should think very carefully about what 
we drink as individuals and what we, as CAMRA members 
may appear to be endorsing, or saying that this or that 
product is “real” and therefore “good”. Further reading can 
be had in the interview with Brian Brunt, Broadoak’s director, 
in Alan Stone’s book “Somerset Cider Handbook” (ISBN 
978-0-9558714-6-7) – or do as we did and visit Broadoak’s 
premises. 
I stand by my commitment to full labelling for alcoholic 
products, cider and perry in particular, as consumers 
should be able to make an informed decision rather than 
being perhaps misled by a name, image, or packaging 
and presentation style. And of course, I am committed to 
campaigning for real full-juice ciders and perries made with 
freshly pressed, UK grown fruit. To badly paraphrase an old 
proverb: “All that is yellow (or orange… or pink… or white…) is 
not cider.” 
This neatly brings us onto the subject of the new “Definition 
of Cider and Perry” order which came into force on 1st 
September, 2010. This is the result of the “Technical 
Definition of Cider” as promised by Alistair Darling in his last 
Budget; the ill-fated tax-hike has gone, the awaited Definition 
of Cider and Perry has remained - but the order is not quite 
what many hoped for, although it does set out some clear 
amended provisions targeted at those who are cynically using 
the word “cider” to make an easy profit. 
You would imagine – or hope – that the drink you have just 
paid good money for and has the label “cider” on it would be 
made of fermented apple juice. Maybe not 100% juice but 
at least a very high proportion of juice obtained from real 
apples...? How wrong you would be. At one time, there was 
general agreement that the acceptable minimum of juice 
content in cider should be at least 16%... This agreement 
soon fell by the wayside and the rest, as they say, is history. 
So if there is a tiny amount of apple juice in your drink it can 
be labelled and sold as “cider”. 

From our Cider Correspondent, Ray Blockley
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Nottingham
Trips and Socials
October:
Tue 5th - Nottingham Drinker 100 Ales judging night. Meet 19:00 
Globe, London Road for first 4 beers, then Green Line bus to Cross 
Keys, Byard Lane for second 4.
Mon 25th - Survey Trip, Nuthall and Watnall, Cast, 19:00
Wed 27th - Public Transport Crawl, NCT 87, Parliament St. 18:50

November:

Tue 9th - Public Transport Crawl, NCT 36, Victoria Centre, 18:55

Wed 17th - Survey trip, Gotham area. Dept. Cast 19:00
Sat 20th, East Midlands Pub of the Year presentation by Regional  
 Director Julian Tubbs, Crown, Beeston, 13:00
December:
Wed 7th - Survey trip, Bleasby / Thurgarton area. Cast 19:00

Mon 13th - Public Transport crawl, NCT 25, King St. 18:45

For more details on Trips and Socials see the article on page 49. 
Book with Ray Kirby on 0115 929 7896 or e-mail 
raykirby@nottinghamcamra.org. 
CAMRA cards must be shown for  £2 discount offered on some trips.

Branch Meetings

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

October:  Thu. 28th - Salutation, 20:00

November: Thu. 25th - Horse & Groom, Basford, 20:00

Committee Meetings

All meetings begin at 8pm. All CAMRA members are welcome.

October: No meeting due to Beer Festival

November: Thu 11th - Globe, London Rd, 20:00

December: Thu 9th - Plough, Radford, 20:00 
www.nottinghamcamra.org

Amber Valley
October
Thu 28th - Branch Meeting, Hunter’s Arms, Church Street, Kilburn  
   (upstairs room), 20:00
October
Sat 16th - Free bus surveying pubs in Belper and Ambergate.
  Bus departs from Ripley Market Place, 19:30. For   
  Alfreton and Belper pick-ups, please ring Nathan.
Contact Nathan Dilley (01773 570675).

Mansfield & Ashfield
October

Thu 7th - Thirsty Thursday Soc. Snipe, Sutton in Ashfield
Tue 12th - Brch Mtg. Widow Frost, Mansfield. - Pub of the Season  
  Presentation & Selection. 
Tue 19th - Survey Trip Mansfield Woodhouse & Pleasley areas.
Wed - Sat 21st–24th - 19th Mansfield Real Ale Festival. Mansfield  
         Civic Centre, Chesterfield Rd, Mansfield.  60 Real Ales   
         and a wide selection of Perries and Ciders. 
Tue 26th - Survey Trip, Forest Town, Clipstone & Mansfield   
   Woodhouse Area.
November
Thu 4th - Thirsty Thursday Soc. Stag & Pheasant, Mansfield.
Tue 9th - Brch Mtg, and SGM to present and approve branch   
 annual accounts Larch Farm, Ravenshead. 
Tue 16th - Beer Fest. Mtg, Horse & Jockey, Selston
Thu 30th - Survey Trip Huthwaite, Pleasley & Skegby Area. 
All start at 20:00
If you would like to come to any of the meetings or events, why 
not contact our social secretary at 
socialsecretary@mansfieldcamra.org.uk

Belvoir
Branch Meetings
October
Tue 5th - Branch Meeting Rose & Crown, Hose, 20:00
November
Tue 2nd - Branch Meeting, Staunton Arms, Staunton, 20:00 (To be  
             confirmed - please check before travelling)

martynandbridget@btinternet.com

Erewash
October
Mon 4th - Branch meeting, Stumble Inn, 20:00
Sat 30th - Cider crawl, start 14:00 Queens Head, Marlpool.
November
Mon 1st  - Committee Meeting followed by Branch Meeting,   
   Navigation, Breaston, 19:15 & 20:30
Sat 20th - Bus trip to Woodville, 10:40 Derby Bus Station

www.erewash-camra.org
Contact John Cooke, Secretary on 0115 9329684 

Newark
Branch Meetings
Thu Oct 7th - Willow Tree, Barnby in the Willows, 20:00
Thu Nov 4th - AGM, The Vine, Newark, 20:00 (please ensure you  
       bring your membership card.)
Thu Dec 2nd - Brch Mtg - Sir John Ardenne (Wetherspoons) 20:00
Thu Jan 6th - Brch Mtg - The Prince Rupert, Newark 20:00
All welcome
Contact Duncan Neil 01636 651131 
Chairman@newarkcamra.org.uk
For trips and socials contact Socials@newarkcamra.org.uk

Branch Diary

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

Bus: TrentBarton Xpress from Friar Lane

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

Extensive Wine & Spirits List 
Regularly Changing Seasonal Menus 

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

Traditional Sunday Lunch 12.30 – 3.00pm £14.95 for 3 Courses 
www.grillroombingham.com
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Beer Festivals
Sep 30-Oct 3 (Thu-Sun) 1st Amber Valley Beer & Cider 
Festival, Midland Rail Centre, Butterley Stn. (On B6179 
between Ripley + Alfreton; 9.0/ 9.1/ 9.2/ 9.3 bus from 
Derby or Alfreton to Butterley Stn). 50+ beers + ciders, 
perry, fruit wines. Coincides with Diesel Gala Event Sat/Sun, 
Trains every ½ hour. Festival held in Mk.1 Restaurant Miniature 
Buffet Car, Mk.1 Brake Gangway Car + marquee. Admission: 
Thu 6-11pm £1 (CAMRA membs free); Fri 12-6pm £2 (CAMRA 
membs Free), then 6.30-11pm £5 ticket, £6 on door (CAMRA 
membs get £3 concessionary beer token on admission); Sat 
12-6pm £2 (CAMRA membs free): Sat 6.30-11pm £5 ticket, £6 
on door (CAMRA membs get £3 concessionary beer token on 
admission); Sun 12-3pm free, All remaining beer £1 pint subject 
to availability, SUNDAY ONLY. Prices exclude train fares. Train 
rides optional. Tickets avail for Fri + Sat eves only. On sale: 
Butterley Stn, Ripley; Queens Head, Marlpool, Heanor; Dewdrop, 
Ilkeston; Talbot, Ripley; or www.midlandrailwaycentre.co.uk  
Booking fee will be added on internet purchases. Numbers ltd-
advance booking advised. 
14-1� Oct (Thu-Sat) 11th Quorn Octoberfest, Quorn 
Village Hall, Leicester Rd, Quorn, Nr Loughborough. LocAle 
festival with approx 30+ Real Ales. Also cider, perry, local wine 
and continental bottled beer. Open 6-11pm Thursday and Friday 
and 12-11pm Saturday. Free to CAMRA and University Real Ale 
Society members at all times. Live music every night . Hot food 
available all sessions. Festival commemorative glass available to 
buy or hire. 
For more details see website: www.loughboroughcamra.org.uk
14-1� Oct (Thu-Sun) Nottingham ‘Robin Hood’ Beer &
Cider Festival, Nottingham Castle, Friar Lane 700+ 
beers, plus wide selection of ciders + country wines. Approx 
550 cask beers on sale Thu w/further 150 different beers 
added later as space permits. Short walk from rail station & 
Broadmarsh bus stationn; 3 min walk from Old Market Square 
+ tram stop. All day opening Thu/Fri/Sat 11-11, Sun 12-3pm. 
Advance tickets available via web site or 0871 230 1103 (call 
charges apply), or at Nottingham Tourism Centre - not essential, 
but advisable at peak times (guaranteed admission). See 
website www.beerfestival.nottinghamcamra.org for details of 
admission prices + CAMRA concessions. Live music Thu-Sat on 
the Victorian bandstand (separate from main beer marquee, 
which is music-free). Beer tickers very welcome. Hot food always 
available (except Sunday). Contact Nottingham CAMRA on 
07756 001504  or email festival@nottinghamcamra.org.
14-1� Oct (Thu-Sun) Old Poets �th Autumn Beer Festival, 
Ashover. Over 50 beers and ciders, 4 nights of entertainment: 
Thu: Crossroads; Fri: Ruff & Rady; Sat: The Pitz; Sun: Dave 
Driscoll’s Sunday Night Folk Shindig. 
21-24 Oct (Thu-Sun) Air Hostess October Beer Festival, 
Stanstead Avenue, Tollerton. 20 + Real Ales (8 at any one 
time), 4 Real Ciders. Food at all times. Thu: Lady Bay Revellers 
(Morris Dancing)
21-24 Oct (Thu-Sun) Mansfield & Ashfield Beer Fest, 
Mansfield & Ashfield Beer Fest, Civic Centre, Mansfield. 
60 Real Ales  and a wide selection of Perries and Ciders. 

Festivals and beer events

Castle Rock Brewery is seeking Tenants
for the Alexandra Hotel, Derby.
Please visit our website for further details
( Click on Information & Recruitment )

Alternatively email
steve.bramley@castlerockbrewery.co.uk

Tenancy Vacancy

DrinkerTenancyAd:Layout 1 15/9/10 11:45 Page 1

22-24 Oct (Fri-Sun) Victoria Autumn Beer Festival, 
Dovecote Lane, Beeston. Next to railway station. Over 50 
Beers (Up to 30 on at any one time). Festival food. Ciders and 
Perries. Sunday night music from Richie Muir. Sorry no under 
18s after 8pm. 

Oct 28-31 (Thu-Sun) Poet and Castle Halloween Beer 
Festival, Codnor.  Up to 60 beers and ciders, live music nightly, 
hog roast and Halloween theme fancy dress Saturday. 
Oct 29-31 (Fri - Sun) Nags Head Cider Fest, 140 Mansfield 
Road. 20+ ciders at all times. BBQ daily, live bands Fri & Sun 
evening, disco Saturday evening.

Nov �-� (Fri - Sun) Stag Winter Ales Fest, Kimberley 
Road. 7+ local winter beers; celebrating landlady’s 25 years in 
trade.

Nov 10-14 (Wed - Sun) Johnson Arms November Beer 
Festival, �� Abbey St. Dunkirk. Over 25 Cask Ales over 5 
days including focus on Blue Monkey Brewery. Beer Vouchers 
are four pints for £10.50. Wide range of Blue Monkey beer on 
Wednesday night. Live Music Thursday 8pm and Saturday at 
9pm. Sunday: Homemade Roast Dinners and Desserts, £10 for 
2 main courses. For more info (including festival beer list) see 
www.johnsonarms.co.uk. Tel: 0115 9786355. Email: mail@
johnsonarms.co.uk

Nov 11 -14 WBHC Beer Festival, 2�� Loughborough 
Rd,(next to fire station), West Bridgford, NG2 7FA. 25 
beers set up a week in advance in temperature controlled cellar.  
Beer lists, opening times etc on www.wbhockey.co.uk

Nov 12–14 Lincolnshire Poacher Beer Festival, Mansfield 
Rd.  30 beers available at all times (unless they run out!)
Nov 18-21 (Thu-Sun) Princess Victoria Beer Event, South 
Parade, Matlock Bath.   5 mins walk from railway station. 6 
real ales, traditional ciders, draught continental and fruit beers. 
Open all day everyday, food served all day. Holiday apartment 
sleeps 6 - so why not make a weekend of it?
www.princessvic.co.uk 01629 593 458


