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IPA Hop 2022

Sat 3rd-Fri 30th September
WELCOME TO THE 7th NOTTINGHAM CAMRA IPA HOP 

Showcasing some of the best Real Ale IPA’s in Nottingham’s Pubs in September. 

This Hop is a “tip of the hat” to traditional British brewing with a minimum restriction 
of 5.5% ABV,  on all IPAs in the trail. We hope you enjoy it - and sensibly!

What is India Pale Ale (IPA)?
The term ‘pale ale’ has been in use for 400 years. In terms of colour, all we know is that it would have 

been significantly paler than other beers at the time, meaning anything lighter than mid-brown could at 
some point have been a ‘pale ale’.

In terms of flavour profile, the emphasis is definitely on hops rather than malt, although traditionally there 
is a good balance between the two. India Pale Ale was notable in that it evolved from beers that had been 
designed for cellar ageing, so it is generally recognised as having a heritage of being pale, relatively high 

in alcohol (by today’s standards) and having an assertively bitter, aromatic character.

You may have noticed that ‘IPA’ gets slapped on a lot of beers these days that are so diverse in character, 
it’s hard to imagine them as all belonging to one style. Some of this is fairly cynical marketing: put IPA on 

the label and, whatever is inside, you’ll sell more of it. But it’s also a reflection on a beer style that is in a 
constant state of evolution: your perspective on what constitutes a ‘proper’ IPA is determined to some 

extent by how old you are, and when you first started drinking it.

“For such a popular beer style, there’s a great deal of confusion surrounding it. Its origins are lost in time, 
and its mythology makes it the most argued-about beer style in the world”. 

Award winning beer writer Pete Brown

Name:

Email Address (optional):

Address: Postcode:

Your Details

In your opinion which pub served the best IPA?

Do you want your IPA Hop Certificate e-mailed to you?          Yes                        No 

Visit our website
bluemonkeybrewery.com
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This issue sees the return of out popular IPA Hop, a celebration 
of one of this Country’s most iconic beer styles and one that 
has been enthusiastically adopted and embellished by craft 
brewers around the world over the last decade or so, most 
notably, perhaps, in the United States.

Originally developed in the late 18th century, India Pale Ales, 
as the name suggests, were crafted at a high alcoholic strength 
and with a well above average hopping rate in order to survive 
the three months plus sea voyage all the way around Africa 
to the sub continent.  The antibacterial qualities of the hops 
would certainly have helped in this respect, although it is likely 
the taste would have deteriorated by the time it arrived to 
slake the thirsts of the Raj! One of the first brewers to exploit 
this trade was George Hodgson’s Bow Brewery in the East End 
of London, where he established a close working relationship 
with the East India Company who handled transportation and 
distribution, but it would not be long before other brewers got 
in on the act.  The rest, as they say, is history.

One new brewery not immediately jumping on the IPA 
bandwagon, however, is the Jacaranda Brewing Company, 
which is located on a farm just south of Southwell.  There first 
cask ales were made available to local freehouses in mid June 
and you can read their story in these pages.

Meanwhile, enjoy what is left of a good summer with plenty of 
sunshine to encourage us to enjoy some of our excellent, local 
real ales, IPAs or otherwise, in the many lovely beer gardens 
we are lucky enough to have in and around the City.

UP FRONT
John Westlake writes...
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News Round Up

Where are Blue Barrel?
This is a question that we are often asked at the Cider Bar 
of the Beer Festival.  Their ciders are regularly seen in our 
local pubs, and have local names such as Sherwood Blend 
and Clifton Beauty, but few people seem to know where they 
are from, so it seemed to deserve some investigation.  For 
some years, they have been making their ciders and perries 
just outside Southwell, in North Notts.  However, recently they 
opened new premises in Cambridgeshire.   Does this mean they 
have moved?  Not entirely – they are still keeping the Southwell 
premises open, and will continue to make their existing ciders 
and perries there.    In their new premises, they will use Cambs-
sourced apples to make some new ciders, with different names.  
So the answer is - they are in two places at once!

Partizan Tavern wins again!
As winner of the Nottingham Branch Cider Pub of the Year, 
the Partizan Tavern progressed to the East Midlands regional 
round, along with seven pubs from other branches.   We are 
delighted to be able to say that they have won the Regional 
round too, and now go through to the Super-Regional round.   
Big congratulations to Alison, Tony and Steve, and we wish 
them well in the next round! 

Nottinghamshire Pub of the Year
Congratulations to the Horse & Jockey, Stapleford announced 
as CAMRA’s 2022 Nottinghamshire Pub of the Year. The pub will 
now go forward to the national rounds of the competition.

From around the branch area
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2012 2022

Pheasantry
B R E W E R Y

3.8% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by  
The Pheasantry Brewery

4.2% ABV

Pheasantry
B r e w e r y

Supporting the Lincoln 
Tank Memorial

TANK ALE
LINCOLN

4.8% ABV

Pheasantry
artisan

Pale Ale with a  
tropical fruit flavour

Pale Ale

S1Ngle HOP

Nottinghamshire-Craft Brewed in

GOLDEN ALE
Dra  onfly

Li  htg

3.9% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by  
The Pheasantry Brewery

Pheasantry
artisan

Nottinghamshire-
Pale and Fresh

3.8% ABV

Craft Brewed in
Ale

3.6% ABV

Refreshing Light Ale

Pheasantry
artisan

Nottinghamshire-Craft Brewed in

5% ABV

Pheasantry
B R E W E R Y

Brewed in Nottinghamshire by  
The Pheasantry Brewery

GOLDEN ALE
Dragonfly

Dancing

High Brecks Farm, Lincoln Rd, East Markham, Newark, Notts, NG22 0SN 

pheasantrybrewery.co.uk · Tel 01777 872728
Support Local 

Beermats Brewing Co. New Yard, Winkburn, Nottinghamshire NG22 8PQ               
01636 639004 

07581 122 122
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You can now buy your tickets for our much-awaited annual 
event. Following last year’s successful festival, it is again being 
held at the iconic Trent Bridge Cricket ground. The dates are 
from Wednesday 12th to Saturday 15th October, Wednesday 4 to 
11pm, Thursday to Saturday 11am to 11pm.

The Festival promises all of the 
enjoyment of previous years, a 
massive choice of cask beers and 
real ciders, live entertainment, gin 
bar, numerous street food stalls and 
lots more. Should you wish, you can 
take your drinks and sit in the stands 
overlooking the historic ground and 
even have a beer inside the famous 
pavilion.

The footprint of the festival has 
been significantly enlarged this year, 
providing more space for customers, 
much of it under cover, with two 
stages meaning that entertainment 
will be featured for most of the day. 

The number of brewery bars and caterers will also be increased.

A continued national shortage of glasses again means that we 
have an enforced change, as we are unable to obtain any of 
tankards that have proved popular in past years. For 2022, 
the ticket price includes a complimentary glass, which you are 
welcome to take home with you if you wish, but this will be a 
straight half pint, although it will carry the festival logo. 

In line with many other local events and festivals, this year’s 
festival will be cashless, and mindful of concerns over cash 
handling, only card payments will be accepted.

THE BEERS
2022 sees us remaining at Trent Bridge with the challenge of 
fine tuning the beer festival and learning lessons from 2021. 
The beers will still be split over 2 main locations in a big 
marquee behind the Trent Bridge Inn and a new marquee at 
the Hounds Road gate entrance. Brewery bars will be dotted 
around the site with cider and key keg bars staying under the 
Smith Cooper stand.

It’s still a couple of 
months away but I will 
first concentrate on 
our  ‘NANO BAR’ which 
is dedicated to the 
smallest breweries in 
our region, so far, these 

will be Vaguely Brewed, Q Brewery, Good Stuff, Birch Cottage, 
Treehouse, Linear, Reckless Dweeb and from Mill Hill Cask & 
Coffee in Leicestershire, Weird Dad from Wales and Newtown 
from Hampshire. This bar should also have a festival special 

beer brewed by some of the cellar team at Birch Cottage 
brewery in Long Eaton.

Brewery bars so far will be provided by Navigation, Nottingham 
Brewery, Lenton Lane, Ferry Brewery (Scotland), Blue Monkey, 
Castle Rock, Shipstones, Ossett, Lincoln Green and combined 
Bang the Elephant/Alter Ego and Totally Brewed/Black Iris bars.
A larger Keykeg bar will be provided with a selection of beers 
from some Scottish breweries such as Vault City, Cullach, 
Strangers and Holly Goat along with favourites from the rest of 
the UK and local Neon Raptor, Liquid Light and the new Source 
House brewery in Edwalton amongst many others.

Our main CAMRA beer bars will feature a 
selection of beers from various areas of 
the UK, including some new breweries. 
Pallets will be coming from Lancashire, 
London, Edinburgh, Newcastle, 
Caerphilly, Sussex and Hampshire.  I 
am still ordering these beers so cannot 
say what will be on the final list at this 
stage, there may well be more as ticket 
sales progress.

A few van loads of beer will also appear 
from areas such as Leeds, Ashover, 
Gloucestershire and the West Midlands. These may be some of 
the beers for the Hounds Road marquee to ease logistics.

So the taste for new breweries and interesting beers never 
goes away and hopefully we will have a great selection from far 
and wide as always again.

This article was written in early August for the ND deadline and 
all details are subject to availability.

Andy Sales

THE ENTERTAINMENT
At the time of going to press the Entertainment is still being 
finalised and of course the acts mentioned below are all subject 
to confirmation (and hopefully not affected by COVID-19 this 
year, but who knows).

However plans are well advanced for the main stage with only 
two slots remaining to be filled and plans are afoot for those 
too.

We have out usual eclectic line up with, hopefully, something 
for everybody, except out grumpy chairman Mr. Westby. We 
have acts from choirs, rock, blues, folk, ska, reggae, punk, 70s 
& indie as well as a high energy Celtic act not seen in this area 
before.

Wednesday will be out usual, more traditional day, with Carlton 
Male Voice Choir opening the proceedings, The Given (rock 
covers) following up, The Barnum Meserve make their festival 
debut with their self-penned ethereal alt-rock sound and 
to close the day off we have Booba Dust playing their foot-
thumping, real rhythm & blues.

Tickets are now available for sale online from: www.
trentbridge.co.uk/camra. Ticket purchases can also be 
made via phone 0115 899 0300, Monday to Friday 9.30 - 4.30 
and during the same times in-person at the ‘ticket windows’ 
in Bridgford Road
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Thursday still has a couple of early slots to fill but so far we 
have Lawrence County, Lightstream & The Ziggis booked in. 
Lawrence County hail from the green hills and valleys of the 
Bagthorpe Delta, Nottinghamshire UK. Expect a sepia tinted 
... unlikely blend of attitude, Americana, Alt-Country & folk. 
Lightsteam are an upbeat high tempo 4 piece indie/pop band 
based in Newark Nottinghamshire. Playing the biggest Indie/
Pop banger hits from the 80’s to present day. Our headliners 
are The ZiggiZ, some of whom you may recognise from Rebel, 
Rebel, who went down a storm last year, playing 70s glam 
rock covers.

Friday, we open with West o’the Moon, a three piece from 
Bingham, playing covers of blues, soft rock and slightly 
heavier songs. Afterwards Jess Bream, fresh from Splendour, 
brings her band line up to entertain us. After this sublime act 
we move onto what can only be described as the ridiculous, 
The Spinning Blowfish are a high energy Celtic music act, 
think guitar, bagpipes and drums and a large dose of tongue 
in cheek. The penultimate act of the day is SPAM, who will 
twist up some unexpected classics in their own inimitable way. 
Finally, to close the evening we have Fat Digester, a music 
based collective that at times include dancers, rappers and 
visual artists. They fuse fun and social comment in a blend of 
Jazz, Funk, soul, dub and Hip Hop.

For the final day on the main stage we have Fun Chorus back 
to perform their covers, sing along everyone. Then we present 
The Blue Dawns, a trio from York who perform blues influenced 
indie music, they have recently got back together after “doing 
their own thing” for a few years. Next up we have Another 
Girl, Another Planet, who’ll be pulling out the stops on their 
Ska, New Wave, Punk and Pop numbers to get you dancing. As 
the sun sets we’ll be rolling back the years with the very retro 
sounds of Cranberry Flick, and to close off the festival with a 
BANG we bring back one of heaviest acts, The Swillers, from 
Birkenhead they will rock you till you drop with their covers 
from bands such as AC/DC and the like.

Meanwhile, the acoustic stage is back this year too and with 
a new flavour. Now called “Notts on the Hop”, it will feature 
mostly local acts who some of you may have seem in support 
slots at places like the Bodega etc. The idea is to have a 
younger, more upcoming act focus with a mini festival feel and 
also to give the acts exposure to people who may not have 
seem them before. Currently booked in are Myles Knight, Ben 
Mark Smith, Matt Turner, Warren Ireland, Ant McAndrew, Jake 
Burns, Mollie Ralph and Nottingham’s own rising Country star 
Kezia Gill. There will be other acts joining them on the bill over 
the next few weeks.

THE CIDER
The 2022 Robin Hood Beer and Cider Festival is rapidly 
approaching and the Cider Team are eagerly preparing for 
it.  Lots of orders have been placed, and we’ve even had the 
first of the ciders arrive in Nottingham already!  We’re looking 
forward to bringing you a wide selection of real ciders and 
perries, some locally made and others from further afield. If 
you’re wondering what we mean by “real”, they are traditional 
style, made from fresh apples and pears, no concentrates and 
no artificial flavourings.   They are still, not fizzy, and they don’t 
have mango, raspberries or other fruits added – this allows the 
full flavour of the apples and pears to come through.   

We want to use the Festival to showcase the amazing range 
of flavours that can be achieved using only apples and pears.  
Some of our ciders & perries will be “Single Varietal”, ie. made 
from just one variety of fruit, eg. Yarlington Mill or Kingston 
Black apples.  Others will be several varieties blended together 
– knowing which varieties will blend well is one of the skills of 
the traditional cider-maker.

We hope we’ll have something for you to enjoy, whether it’s 
favourites from previous festivals, or ones you haven’t tried 
before. If you’re new to real cider, or the choice seems vast 
and bewildering, just talk to us - we’ll be happy to help you try 

The Swillers

The Barnum Merserve

Booba Dust

Lawrence County

The Spinning Blowfish
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to find one to suit your tastes, and particularly at quieter times 
we can discuss differences in style and flavour.

We are also very pleased that the Festival will once again 
be hosting the East Midlands Real Heritage Cider and Perry 
Competition.   Many of our local makers will be entering ciders 
and perries to be judged in a blind-tasting competition, and 
we look forward to finding out who the winners will be.   Two 
of our local makers recently won awards in the International  
Cider and Perry Competition, held in Hereford, which had 
a total of 186 entries.  Monkey Bridge came 2nd in the Dry 
Cider category and 3rd in the Single Variety Cider category, 
and Sisson & Smith came 3rd in the Sweet Cider category.  
These are tremendous achievements and truly show that East 
Midlands ciders can hold their own against the rest of the 
country, and even internationally – a big well done to both 
these makers!

Cranberry Flick

Fat Digester

SPAM

Jess Bream

Another Girl, Another Planet
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Pub of the Year 2023
Voting is now taking place for the 2023 LocAle Pub of the Year (areas 1) and members 
of the public are encouraged to vote for no more than THREE pubs, from the list below:

Asworth
The Gate Inn, Main Street, Awsworth. NG16 2RN

Basford
Fox & Crown, Church Street, Old Basford. NG6 0GA
Lion, 44 Mosley Street Basford. NG7 7FQ

Bulwell
Bull’s Well, 11 Main Street, Bulwell. NG6 8QH
The William Peverel, 259 Main Street, Bulwell. NG6 8EZ

Canning Circus
Falcon Inn, 1 Alfreton Road. NG7 3JE
Good Fellow George, 11-15 Alfreton Road, Nottingham NG7 3JE 
Hand and Heart, 65 Derby Road, NG1 5BA
Mist Rolling in, 78 Derby Road. NG1 5FD
Organ Grinder, 21 Alfreton Road, Canning Circus. NG7 3JE
Running Horse, 16 Alfreton Road, Canning Circus. NG7 3NG
Sir John Borlase Warren, 1 Ilkeston Road, Canning Circus NG7 3GD

Carrington
Gladstone, 45 Loscoe Road, Carrington. NG5 2AW

Eastwood
Dog & Parrot, 13, Nottingham Road, Eastwood. NG16 3AP
Gamekeeper’s, 136 Nottingham Road, Eastwood. NG16 3GD
Tap & Growler, 209 Nottingham Road, Eastwood NG16 3GS
Pick & Davy, 237A, Nottingham Road. Eastwood. NG16 3GS

Giltbrook
Caught & Bowled, 493 Nottingham Road Giltbrook NG16 2GG

Hucknall 
Baker & Bear, 19 Watnall Rd, Hucknall. NG15 7LD
Beer Shack, 1 Derbyshire Lane, Hucknall. NG15 7JX
Byron’s Rest, 8 Baker Street, Hucknall. NG15 7AS
Hideout, 2 York Street, Hucknall. NG15 7BT
Pilgrim Oak, 44-46 High Street, Hucknall. NG15 7AX
Station Hotel, Station Terrace, Hucknall. NG15 7TQ

Kimberley
Cricketers Rest, 4, Chapel Street, Kimberley. NG16 2NP
Dog House, 55 Main Street, Kimberley. NG16 2NG
Miners Return, 25b Eastwood Road, Kimberley NG16 2HQ
Nelson & Railway, 12 Station Road, Kimberley. NG16 2NR
Roots, 17 Nottingham Road, Kimberley. NG16 2NB
White Lion, 74 Swingate, Kimberley. NG16 2PQ

Linby
Horse & Groom, 12A Main Street, Linby. NG15 8AE

Newthorpe
Foresters Arms, 254 Main St, Newthorpe, Giltbrook, NG16 2DN

Papplewick
Griffins Head, Moor Road, Papplewick. NG15 8EN

Radford
Plough Inn, 17, St. Peter’s Street, Radford. NG7 3EN 

Watnall
Queens Head, 40 Main Road, Watnall. NG16 1HT
Royal Oak, 25 Main Road, Watnall. NG16 1HS

Votes to be sent to locale@nottinghamcamra.org no later than Friday, 30 September, 
2022.

Winners Area 5&6:
Bath Inn, Sneinton; Cross Keys, Nottingham; Plough Radford; Vat & Fiddle
They join The Bird Hide, Attenborough; Bull’s Well, Bulwell; Organ Grinder, Canning 
Circus; Tap & Growler, Eastwood; Byron’s Rest, Hucknall; Poppy & Pint, Lady Bay; Old 
Green Dragon, Oxton; The Royal Oak, Radcliffe on Trent in the final with judging taking 
place Friday 8 July to Sunday 14 August. 

The Cross Keys

The Bath Inn

The Plough

The Vat and Fiddle
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Brewery Focus

A chance meeting by three men in their village local gave birth 
to one of our newest breweries, as John Westlake has been 
finding out.

Joe Chambers, an insurance executive working in Nottingham, 
started making his own beer at home six or seven years ago 
and like most home brewers, began with off the shelf brewing 
kits based on the use of malt extract.  However, taking to it 
like a duck to water, it was not long before he was anxious to 
progress to full mash brewing, but constraints of space made 
this virtually impossible.  That is until he moved to Jacaranda 
Cottage in the pretty village of Morton, tucked away in the 
gentle countryside between Southwell and Fiskerton, where he 
now had plenty of room to achieve his ambition.

“I love experimenting with different beer styles and developing 
new recipes,” he tells me.  And encouragingly, it seems the 
results of his efforts, more often than not, were greeted with 
warm approval by friends and family alike.

In the meantime, Lee Christie, who works in the field of 
industrial chemicals, was also in the process of moving to 
a property just across the road from the splendid Full Moon 
freehouse in the same village, a pub also regularly frequented 
by local farmer and tractor salesman, James Kirkham, who 
owns a property in the nearby hamlet of Brinkley.  Inevitably, 
it was over a few beers in the bar of the Full Moon that the 
three men happened to meet a few years ago and discovered 
their common interest in beer and before long, actually started 
to muse over the prospect of setting up their own brewery.  
James had a spare barn on the farm that could be ideal for the 
purpose, Joe had the brewing credentials and Lee could bring 
business and technical expertise to the party.

In late 2021, the Jacaranda 
Brewing Company Limited was 
registered in Mansfield, the name, 
needless to say, being derived 
from where Joe lived and better, 
they all agreed than, say, the 
Morton Brewing Company, which 
they felt would be too parochial.  
Work soon commenced on 
converting the rather dilapidated 
barn and through the good 
offices of Magpie Brewery, they 
managed to purchase the six 

bbl brewing equipment previously used by the late Caythorpe 
Brewery.  Not surprisingly, there were a few initial teething 
problems, but by May 2022 they were able to test the market 
by making bottles available free of charge through a couple of 
local outlets including the Full Moon.

“We were really encouraged by the positive feedback,” Lee 
comments over a beer outside the pub.  “It certainly encouraged 
us to push ahead.  We all still have full time day jobs but we 
would love for the business to grow to the point where we 
can afford to devote more of our time to it.”  At the moment 
they are brewing once a week, usually at weekends, although 
Joe does not have far to go if he needs to check on things in 
between times.  Pheasantry Brewery are handling bottling for 
them, albeit not bottle conditioned, but more importantly mid 
June saw the launch of the first of their cask beers, Wagtail and 
Warbler, with the Full Moon inevitably the first to be supplied.  
Later in the year they plan to launch a pilsener style beer in 
cask form followed by a porter, bottles of which were very well 
received during the early trials, but which they feel will sell 
better during the cooler months.

They also have plans to install their own canning line in order to 
develop more adventurous craft beers such as a New England 
IPA under the ‘Oddfish Brewery’ label, so as to keep their 
traditional bottled and cask conditioned beers distinct from 
future craft beers in can and possibly, KeyKeg.  Obviously it is 
early days, but by the look of things, the Jacaranda Brewery 
can look forward to a blooming good future.

Initial Jacaranda core beers:

Wagtail (4.2% abv) 
A delicate pale ale fashioned with the addition of wheat and 
oats in the mash for a softer mouthfeel.  Summit hops are used 
for bittering, while Cascade, Amarillo and Citra varieties are 
added to the boil for a taste and aroma that they hope might 
also appeal to lager drinkers.  It is certainly very different from 
the ultra hop forward, citrusy pale ales produced by so many 
small brewers nowadays.

Warbler (4.0% abv) 
A classic, well balanced English amber ale brewed with no less 
than six malts and seasoned with spicy Challenger, North Down 
and Perle hops, which culminates in a satisfying, bittersweet 
finish.

Full Moon Shines on New Brewing Venture

JACARANDA
BREWING CO.

PALE ALE

WAGTAIL
ABV 4.2 %

JACARANDA
BREWING CO.

AMBER ALE

WARBLER
ABV 4.0 %

JACARANDA
BREWING CO.

The Cross Keys

The Bath Inn

The Plough

The Vat and Fiddle
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The Dog & Parrott, Eastwood. 
Winner of the Best Pub on the trail 
- The Pentrich and South Wingfield 
Revolution Group Ale Trail ran for a 
month, from 14 May to 11 June. The 
route was from South Wingfield, 
where the Pentrich Revolutionaries 
began their march in 1817 to 
Giltbrook where it ended. 

The Trail pubs were almost all on 
or just off the route taken by the 
marchers, apart from four in Derby 

that had connections with the planning of the march or the 
trials of the marchers. The number of participants on the Trail 
was 33, from four different CAMRA Branches - Amber Valley, 
Derby, Erewash Valley and Nottingham. Rather than separate 
awards from each Branch it decided to give the top three pubs 
overall Certificates. 

Thanks go to Trevor Spencer for alerting ND to this win and 
to Derby CAMRA member Gareth Stead who along with Trevor 
were joint organisers of the Ale Trail. Originally the trail was to 
have taken place in 2020 but Covid got in its way.

Kathryn told ND “It was a privilege to have been involved, as 
the pub is on the border of Nottinghamshire/Derbyshire, and 
delighted to have won”

The Revolution Group designed and presented the Certificates, 
and ran a quiz about the march in conjunction with the Ale Trail.  

The photograph, taken by Trevor Spencer shows Sylvia Mason, 
a member of the Pentrich and South Wingfield Revolution 
Group, and who helped a lot in organising the Trail, presenting 
the Best Pub on the Trail certificate to Kathryn and Dave.

Mellors Mews, Eastwood. It has been noted that considerable 
renovations have been taking place to this micro-pub and 
rumour has it that it may well be in the process of reopening 
as a much-changed real ale outlet. ND will continue to monitor 
and report in the next edition.

The Hayloft, Giltbrook. The pub reopened its doors on 
Thursday 7 July after a major refurbishment which thankfully 
has managed to retain its quirkiness with areas on different 
levels and numerous nooks and crannies for discreet drinking 
and dining. Three hand pulls adorn the bar and on opening two 
Blue Monkey beers were supplemented with GK Abbott Ale. 
Beers will change but the aim is to always have a local brewed 
beer available and a nationally recognised brand as well.

Colin Meakin, the new ‘mine host’, told ND that his long-term 
vision was to “make the Hayloft a real community pub with a 
sports theme”. The abundance of TV screens allows the visitor 
ample opportunity to take advantage of the wide range of sports 
programmes to watch, although there are still enough areas for 
those who prefer the more traditional olde worlde pub.

A darts board is located in a side alcove with the pool table 
inhabiting an open area, off the main bar, up a small flight of 
stairs.  

The menu offers a wide range of foods from burgers and toasties 
to 28 date aged steaks, at realistic pub prices. The pub uses the 
Greene King APP so you can order and pay without having to 
visit the bar. Food is available everyday 12.00 - 9.00pm.

The extensive garden will no doubt attract numerous visitors 
this summer and the expectation is that the new look Hayloft 
will prove very popular. 

Opening hours are Sun – Thur 12.00 - 11.30; Fri & Sat 12.00 
- 12.30am

Kimberley Craft Ale, 3 James Street, Kimberley. A brand 
new off license has opened its doors in Kimberley with the aim 
of offering a range of quality craft and real ales in bottles and 
cans. So if you are looking for something a little different it is 
worth visiting the shop (next door to the Fish & Chip shop). 
www.kimberleycraftales.co.uk

Opening hours are Thur 5.00 - 8.00; Fri 4.00 - 8.00; Sat 12.00 
- 7.00pm and Sun 12.00 - 4.00pm 

Tales from The North
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  
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Green Dragon Hucknall. New tenants have taken on the 
Green Dragon and it reopened on Wednesday 15 June, 2022. 
Mine host is Julie and Steve who until recently were running the 
Waggon & Horses, Redhill.

The former Shipstones pub currently has two cask beers 
Doombar and Timothy Taylor Landlord. The range of beers are 
subject to change and as trade builds it is intended to bring into 
use the other two handpulls. 

The pub has also reopened the kitchen and initially a carvery 
will be available Saturday and Sunday 12.00 - 4.00pm. Live 
Saturday night music also returns, and details will be published 
on the pub website and listed on the events calendar of 
Nottingham CAMRA website.

Plans are in hand to make some modifications to the outside 
area and ND will report on these as and when they happen.

Currently pub opening hours are Mon – Thur 12.00 - 11.00; Fri 
& Sat 11.00 - 12.00 and Sun 11.00 - 11.00.

Newstead Abbey, St Albans Road, Bulwell. Work continues 
to enhance the interior of the pub with the ‘snug’ and rear 
(secret) garden now open. The snug has been refurbished 
to make it a comfortable retreat, whilst still retaining a darts 
board. The original fireplace has been cleaned up along with the 
fine ceramic tiling – it is always a joy to find a pub where the 
original features have been blended into the new surroundings.

The rear patio garden had been beautifully decked out (by a 
local CAMRA member – Stefan Coyle of Coyles Kitchen and 
Joinery Services) and provides an oasis of calm to allow the 
drinker to enjoy a beer (or two) and imagine they are well away 
from the hustle and bustle of the city. Further development is 
planned which will also include a sports zone area.

The pub offers a choice of two beers, for the time being, and 
on my visit I was impressed with the quality of the Castle Rock 
Elsie Mo.

ND was also told that next year a mini-beer festival is planned 
– so watch this space.

The White Lion, Swingate. Having recently reopened ND 
popped along to see how things were going. Landlord Kevin 
Cotterell told us “Cracking. Pub is bubbling and the marquee is 
ready for what is expected to be a special summer particularly 
with the choice of real ales we are able to offer”.

August bank holiday (Thursday 
25 – Monday 29 August) will 
see the first White Lion Beer & 
Cider festival. Complimenting 
the festival beers and ciders 
special events have been 
booked including live music, 
BBQs, and a ‘meet the Brewers’ 
night on the opening Thursday 
evening. More details can be 
found on Facebook.

Hucknall Beer & Cider 
Festival that was due to take 
place between Thursday 28 - 
Sunday 31 July 2022 had to 
be cancelled. The festival had 
traditionally taken place in 
February and with Covid it was 
decided to move the date to July. Late in June it was realised 
that without specialist cooling equipment the festival could not 
take place.

Eventually a supplier was located but the £2,000 plus charge 
plus VAT meant the festival was no longer variable. With much 
reluctance it was decided to cancel event and return to February 
festivals. The full update can be found on the Centre’s website 
– www.johngodbercentre.co.uk

Planning applications:
Lawrence Avenue, Awsworth. An application has been 
submitted to Broxtowe Borough Council to establish a micro-
pub in Awsworth. 

31 Park Avenue Kimberley. An application for a nano 
brewery has been submitted.

Further details on both developments will appear in the next 
edition of ND.
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by Kimberley, The Cricketers Rest

The People of Dubai don’t like the Flintstones...
but Abu Dhabi Do!

*********************************************

My boss asked me ‘Why I only get sick on work days’ 
I said “it must be my weekend immune system”

*********************************************

What do you call a zombie who writes music? 
A decomposer 

*********************************************

To the person who stole my place in the queue. 
I’m after you now. 

**********************************************

I asked my friend Sam to sing a song about the 
iPhone. 

And then Samsung 

*********************************************

Jokes are provided by Victoria Braithwaite, bar tender in the 
pub.
If you have any information about changes to pubs in the 
‘North’ or news, please let me know and I will try to visit and 
feature them in future editions. 
Contact andrewludlow@nottinghamcamra.org 

  

 

JOKES OF THE WEEK

They say nothing worth having comes easy. 
Unfortunately for our farmers that’s true of 
the barley we use to brew our beers. We use a 
classic variety called Golden Promise, grown 
to our own unique specification. The biscuity, 
golden malt it produces is the perfect partner 
to our natural spring water, and is vital to 
Landlord’s depth and delicate balance of flavour. 
It’s also a type of barley that’s notoriously 
hard to grow, and our exacting specification 
makes it even more difficult. Which makes it 
a costly ingredient and a real challenge even 
for experienced farmers. Luckily we can offer 
some liquid therapy.

All for that taste of Taylor’s

As our farmers
 know all too well:
 no pain, no grain.

Opened in February 2017, a small micro pub in the town of Eastwood. A warm welcome to 
anyone that comes into the pub. You become part of the D&P family after your first visit.

The name comes from family pets as the pub is family owned and family run, we are dog 
friendly with a new rear Beer Garden
 
We have 7 cask hand pulls, 2 draft lagers, 1 draft cider, 6 Still cider pumps of various flavours 
and types. Also wines, gins, different spirits and various soft and non alcoholic drinks. 

We have live music on at various times of each month.

Since opening it has become one of the towns main 
community hub helping raise over £32,500 since April 2019. 
We are privileged to be known as a forces pub, we support 
veterans and current serving men and women.

Great British Pub Awards Finalists 
2020 - Final 6

2021 -  2nd Place
2022- In the final 6

(Finalist to be announced 4th Oct 2022  in Manchester)
 

Mayor of Broxtowe 2020 Award 
CAMRA Award for South Derbyshire for the Pentridge Trail

CAMRA Nottingham Community Pub 2020

13 Nottingham Rd, Eastwood, Nottingham NG16 3AP
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9 Real Ale hand pulls 7 locAle Ales ever changing 
Traditional Pub Food 

Dog friendly 
Beer garden 

Merchandise available 
Baiting Bull Inn game

Ye Olde Trip to Jerusalem
1 Brewhouse Yard 

Nottingham. NG1 6AD

0115 9473171

Ye Olde Trip To Jerusalem is ranked as one of the 
best pubs to visit. 
We have a Licensed Bar and food served, a lovely 
front Garden and Courtyard so you can sit and 
look up at the pub and castle, and a Coffee Lounge 
for a nice quiet hot beverage.

Ye olde trip to Jerusalem

www.triptojerusalem.com



Nottingham Drinker 163 - Autumn 2022

16 www.nottinghamcamra.org

Not surprisingly given its name, the low-slung, white painted 
Ferry Inn is located close to the River Trent in the oldest, 
pleasantly leafy part of Wilford village and only a few hundred 
feet away from the historic, Grade II listed St Wilfrid’s church, 
which is famous for its stained glass memorial windows 
commemorating Henry Kirk White, the 18th century Nottingham 
born poet who tragically died aged just 21.  Originally a 14th 
century farmhouse, it was developed into a coffee-house when 
the fascination for this beverage swept across the Country 
during the 18th century, following which it was later expanded 
and licenced for the sale of intoxicating liquor.   Listed in county 
records as the Punch Bowl in 1787, it changed its name to 
the more appropriate Ferry Inn in 1860 in recognition of the 
nearby river crossing.  The attractive and characterful interior 
comprises multiple, quite intimate drinking and dining areas 
exhibiting some nice original features, while a spacious and 
attractive, part flagstoned beer garden can be found at the rear.  
Nowadays a Greene King Chef & Brewer collection hostelry, 
needless to say the cask beer choice includes their Abbot and 
IPA, but there are also usually two guest ales, one of which on 
this occasion is Black Sheep Bitter, a classic English ale and in 
tip-top condition too.

The extensive menu is supplemented by a printed selection of 
weekly specials and it is from here that I have chosen a starter 
in the shape of pear and candied walnut Waldorf salad (£6.29) 
in preference to the equally appealing and similarly priced oak 
smoked chicken liver pâté with red onion chutney, sourdough 
toast and butter.  The salad, which comes nicely presented with 
chicory leaves, crumbled blue Stilton, lamb’s lettuce and sliced 
radishes in addition to the expected celery and apple, garnished 
here with a honey and mustard mayonnaise, is deliciously light, 
with a good range of nicely contrasting textures and is certainly 
a very encouraging start to the meal.

Main courses include an 
above average choice of 
grills, such as an enticing 
10oz, 30 day aged rib-
eye steak served with 
rosemary and chive 
butter, dressed rocket 
and courgette salad, 
vine tomatoes and chips 
(£22.29), but it is the 
seafood grill (£17.29) 
that has reeled me in, a 
medley of sea bass, salmon and black tiger prawns with roast 
baby potatoes, the same salad as above and garlic aioli.  The 
fishy elements arrive in a cast iron skillet garnished with salty 
samphire plus half a lemon and presented on a large plate 
with the salad and really nicely cooked, crispy little spud slices 

alongside.  There is also a small ramekin of oily, intensely 
flavoured, garlicky aioli on the side, ideal for dipping, together 
with a finger bowl for post prawn shell removal cleansing.  The 
sea bass fillet and chunky darne of salmon are both lovely and 
moist, flaky and toothsome, albeit the skins have failed to crisp 
up, while the accompanying pair of generously sized prawns are 
also full flavoured and juicy.  In short, it is all utterly delicious.

Desserts include such sweet temptations as caramel banana 
waffle with chocolate sauce, banana and butterscotch ice 
cream and a dollop of whipped cream (£6.49) or, for 20 pence 
less, mocha torte with a raspberry coulis, vanilla and coconut 
ice cream and fresh raspberries.  However, for me it is just a 
double espresso, happy to have enjoyed an excellent pint and a 
meal so very much better than the last time I reviewed a Chef 
& Brewer establishment.

THE FERRY INN
Main Road, Wilford, Nottingham NG11 7AA.  (There is a tram 
stop across the road).
Tel: 0115 9811441
www.chefandbrewer.com/pubs/nottinghamshire/
ferry-inn
Food served Monday to Friday 11.30 – 9; Saturday and Sunday 
9.30 – 9.

Originally called the Navigation, there has been a pub based 
on this charming riverside setting, adjacent to the A6 between 
Kegworth and Hathern, since the 1800s.  The Otter, with 
its welcoming façade, ample parking and delightful terrace 
overlooking the River Soar, arrived on the scene in 1996 and 
embodies many of the features one would expect in a classic, 
English country pub: log fires; old timbers; rustic woodwork 
and varied flooring.  Effectively a single room in warm shades 
of beige and grey, the space has been skilfully partitioned 
into more intimate dining areas, many of the tables enjoying 
expansive views across the river, while charming black and 
white photos of otters adorn the walls.  Regrettably, the demand 
for cask beer has yet to recover to pre-pandemic levels, so the 
only one available at the present time is Sharp’s Doom Bar, 
although as trade hopefully recovers this might be joined by 
the likes of London Pride or Purity UBU.

Included amongst the list of starters is ‘squashage and 
mushroom roll’ (£6.75), a freshly baked veggie variation on 
the sausage pub classic, here served with beetroot relish, but 
I have been tempted by the similarly priced duo of pâté: a 
combination of duck parfait and ham hock, pickled carrot and 
mushroom terrine served with blackcurrant curd, red onion 
chutney, baby gherkins, pumpkin seeds and sourdough toast.  

Fare Deals
John Westlake seeks out those places in our area where good food 
and good ale go hand in hand, this time down by the riverside.
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It soon arrives, a chunky slice of nicely browned toast balanced 
atop two modest and very different meaty slices, themselves 
sitting on a pool of not too sweet, gooey chutney that almost 
blends into the surrounding swirl of fruity curd, itself scattered 
with seeds and the addition of a few spicy cocktail gherkins.  
The tastes and textures of each ‘pâté’ certainly make for an 
interesting contrast, the terrine firm and robust while the 
smooth, rich and deeply flavoursome parfait is easily soft 
enough to spread.

Being rather fond of 
kedgeree (especially for 
breakfast) I was going 
to order the kedgeree 
fishcakes served 
with a poached egg, 
Tenderstem broccoli, 
hollandaise sauce and 
fries (£13.50) for the 
main event.  However, 
they are obviously 
very popular so, having 
already run out, I 

instead plump for the beef rib with miso butter, dauphinoise 
potatoes, roasted carrots, broccoli and a grilled spring onion 
(£16.95).  The potatoes are beautifully soft and creamy, with 
some nice crunchy bits, the broccoli suitably al dente and I have 
a small, unexpected helping of spring cabbage, but the carrots 
are nowhere to be seen – an oversight quickly rectified by the 
attentive staff.  There is also a rich gravy and a few decorative 
pea-shoots, but sitting proudly on top is the star of the show, 
a generous slab of meltingly tender beef still attached to a cow 
sized bone from which it slides effortlessly at the prod of a fork.  
Full flavoured, almost unctuous and further enhanced with a 
dab of horseradish sauce, it is absolutely delicious and more 
than compensates for the belated carrots being overcooked 
and disconcertingly floppy.

Still have room for a pudding?  Baked orchard tart comprising 
apple, blackberries and rhubarb in sweet pastry and vanilla 
sponge with blackcurrant curd and good old custard is £6.75, 
or how about baked vanilla cheesecake with ‘Herefordshire 
blackcurrants in sauce’ for just 20 pence more?  Eating out is a 
special occasion so try not to worry about the calories!

THE OTTER
London Road, Kegworth, Derbyshire DE74 2EY.
Tel: 01509 672372
v i n t a g e i n n . c o . u k / r e s t a u r a n t s / m i d l a n d s /
theotterkegworth#
Food served Monday to Saturday 12 – 9.30; Sunday 12 – 9.
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IPA Hop 2022

Sat 3rd-Fri 30th September
WELCOME TO THE 7th NOTTINGHAM CAMRA IPA HOP 

Showcasing some of the best Real Ale IPA’s in Nottingham’s Pubs in September. 

This Hop is a “tip of the hat” to traditional British brewing with a minimum restriction 
of 5.5% ABV,  on all IPAs in the trail. We hope you enjoy it - and sensibly!

What is India Pale Ale (IPA)?
The term ‘pale ale’ has been in use for 400 years. In terms of colour, all we know is that it would have 

been significantly paler than other beers at the time, meaning anything lighter than mid-brown could at 
some point have been a ‘pale ale’.

In terms of flavour profile, the emphasis is definitely on hops rather than malt, although traditionally there 
is a good balance between the two. India Pale Ale was notable in that it evolved from beers that had been 
designed for cellar ageing, so it is generally recognised as having a heritage of being pale, relatively high 

in alcohol (by today’s standards) and having an assertively bitter, aromatic character.

You may have noticed that ‘IPA’ gets slapped on a lot of beers these days that are so diverse in character, 
it’s hard to imagine them as all belonging to one style. Some of this is fairly cynical marketing: put IPA on 

the label and, whatever is inside, you’ll sell more of it. But it’s also a reflection on a beer style that is in a 
constant state of evolution: your perspective on what constitutes a ‘proper’ IPA is determined to some 

extent by how old you are, and when you first started drinking it.

“For such a popular beer style, there’s a great deal of confusion surrounding it. Its origins are lost in time, 
and its mythology makes it the most argued-about beer style in the world”. 

Award winning beer writer Pete Brown

Name:

Email Address (optional):

Address: Postcode:

Your Details

In your opinion which pub served the best IPA?

Do you want your IPA Hop Certificate e-mailed to you?          Yes                        No 
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How to do the IPA Hop

If you visit a pub that has an IPA 5.5% and above, enter the pub, brewery, beer name and abv in this lucky dip box.

Lu
ck

y 
D

ip

ABDICATION

ADMIRAL 
SIR JOHN 
BORLASE 
WARREN

BARREL DROP BEERHEADZ BELL INN BIRD HIDE

BREAD & 
BITTER

CANALHOUSE CHESTNUT CROWN EMBANKMENT FOX & GRAPES

GOOD FELLOW 
GEORGE

HOP POLE HORSE & 
JOCKEY

JOHNSON 
ARMS

KEAN’S HEAD

LINCS. 
POACHER LION MILLIPEDE NAGS HEAD

OLDE TRIP TO 
JERUSALEM

ORGAN 
GRINDER

PARTIZAN 
TAVERN

POPPY & PINT
ROBIN HOOD & 

LITTLE JOHN
ROOTS 

EMPORIUM
ROUND 
ROBINN

SAMUEL HALL 

SAWLEY 
JUNCTION 

SIR JOHN 
BORLASE 
WARREN

STAR
TOTALLY 
TAPPED

TRENT 
BRIDGE INN

TRENT 
NAVIGATION

VAT & FIDDLE WHITE LION WILLOWBROOK

LILLIE 
LANGTRY’S

Visit any of the pubs listed and buy a half or a pint of qualifying IPA.  Ask for or pick up a sticker and 
stick it onto the pub’s circle below.

You need to visit a minimum of ten different pubs. If you visit any pubs not on the trail but they are 
selling an IPA at 5.5% or over, then why not take advantage of the Lucky Dip box below?
Once you’ve finished or the hop has ended, send your completed forms by 8th October 2022 to: 
IPA Hop 2022, Nottingham CAMRA, 13 Amersham Rise, Nottingham, NG8 5QL
Every entrant qualifies for a free pint at the 2022 Nottingham Robin Hood Beer & Cider Festival.
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Pub Address Post code Tel No

ABDICATION 89 Mansfield Road, Daybrook NG5 6BH

ADMIRAL SIR JOHN BORLASE WARREN 97 Derby Road, Stapleford NG9 7AA 0115 9496780

BARREL DROP 7 Hurt's Yard, Nottingham NG1 6JD 0115 9243018

BEERHEADZ 1A Queens Road, Nottingham NG2 3AS 07914 136055

BELL INN 18 Angel Row, Nottingham NG1 6HL 0115 9475241

BIRD HIDE 139 Attenborough Lane, Attenborough NG9 6AA 07305 089387 

BREAD & BITTER 153 Woodthorpe Drive, Mapperley NG3 5JL 0115 9607541

CANALHOUSE 48-52 Canal Street, Nottingham NG1 7EH 0115 9555060

CHESTNUT Main Road, Radcliffe on Trent NG12 2BE 0115 9331994

CROWN 21 Church Street, Beeston NG9 1FY 0115 9678623

EMBANKMENT 282-284 Arkwright Street, Trent Bridge NG2 2GR 0115 9864502

FOX & GRAPES 21 Southwell Road, Sneinton Market NG1 1DL 0115 8418970

GOOD FELLOW GEORGE 11-15 Alfreton Road, Canning Circus NG7 3JE

HOP POLE 2 Chilwell Road, Beeston NG9 4AE 0115 9251174

HORSE & JOCKEY 20 Nottingham Road, Stapleford NG9 8AA 0115 8759655

JOHNSON ARMS 59 Abbey St, Lenton NG7 2NZ 0115 8749810 

KEAN'S HEAD 46 St Mary’s Gate, Lace Market NG1 1QA 0115 9474052

LILLIE LANGTRY'S 4 South Sherwood Street, Nottingham NG1 4BY 0115 9507492

LINCS. POACHER 161 Mansfield Road, Nottingham NG1 3FR 0115 9411584

LION 44 Mosley Street, New Basford NG7 7FQ 0115 9703506

MILLIPEDE 8 Alexandra Street, Stapleford NG9 7ED 07810 826684

NAGS HEAD 14 Main Street, East Leake LE12 6PG 01509 854016

OLDE TRIP TO JERUSALEM Brewhouse Yard, Nottingham NG1 6AD 0115 9473171

ORGAN GRINDER 21 Alfreton Road, Canning Circus NG7 3JE 0115 9700630

PARTIZAN TAVERN 13-15 Manvers Street, Sneinton Market NG2 4PB 07974 361645 

POPPY & PINT Pierrepont Road, Lady Bay NG2 5DX 0115 9819995

ROBIN HOOD & LITTLE JOHN Church Street, Arnold NG5 8FD 0115 9201054

ROOTS EMPORIUM 17 Nottingham Road, Kimberley NG16 2NB 07864 572037

ROUND ROBINN 54 Main Street, East Leake LE12 6PG 01509 852988 

SAMUEL HALL Old Bus Depot, Sherwood NG5 2JN 0115 9246230

SAWLEY JUNCTION 176-178 Tamworth Road, Sawley, Long Eaton NG10 3JU 07966 757407

SIR JOHN BORLASE WARREN 1 Ilkeston Road, Canning Circus NG7 3GD 0115 9881889

STAR 22 Middle Street, Beeston NG9 1FX 0115 8545320

TOTALLY TAPPED 23 Chilwell Road, Beeston NG9 1EH

TRENT BRIDGE INN 2 Radcliffe Road, West Bridgford NG2 6AA 0115 9778940

TRENT NAVIGATION 17 Meadow Lane, Nottingham NG2 3HS  0115 9865658

VAT & FIDDLE 12 Queensbridge Road, Nottingham NG2 1NB 0115 9850611

WHITE LION 74 Swingate, Kimberley NG16 2PQ 0115 9383193

WILLOWBROOK 13 Main Rd, Gedling NG4 3HQ 0115 9878596

IPA Hop 2022
 3RD TO 30TH SEPTEMBER
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This recipe makes 12 small cobs or 6 large cobs.

Beer Chilli Ingredients
9oz (250g) Minced Beef and Pork mix
1 Red Onion
1 Carrot (largish in size)
2-4 Chilli Peppers of your choice (it all depends how hot you 
like it)
1 Garlic Clove
12 floz (330ml) Porter or Stout
4 floz (100ml) Beef stock 
1 tbsp Tomato Paste
1 tbsp Olive Oil
1 tsp of Paprika, Chilli Powder, Ground Cumin, Garam Masala, 
Brown Sugar, salt and Black Pepper
½ tsp Oregano
Pinch of Cinnamon

Beer Cobs Ingredients
1 ¼ oz (7g) Dried Yeast Sachet
4 tbsp Warm Milk
1 tbsp Caster Sugar
4 floz (100ml) Porter or Stout
7½ oz (165g) Strong White Bread Flour
7½ oz (165g) Wholemeal Bread Flour
4oz (100g) Butter (chilled)
1 tsp Salt
1 Egg (beaten)

Method
1, To make the Chilli filling, finely dice the onion, carrot, chilli 
peppers, (the choice of seeds in or out is entirely up to you) 
and garlic.
Heat the olive oil in a large non-stick saucepan and brown off 
the minced beef and pork mix for about 5 minutes, breaking 
down any large lumps of meat.
Add the diced ingredients and cook for another 3 minutes and 
then add the tomato paste, stir in and cook for a further 2 
minutes.
2, Add all the spices, seasonings and Oregano and stir into the 
mix, now add the beer and stock and stir in well.
Bring to the boil then lower the heat to get a gentle simmer.
Cook this way for the next hour and three quarters to two hours 
stirring occasionally but with more regularity as the liquid 
evaporates and the Chilli thickens and no liquid remains.
3, Set to one side to cool. If you have the time the Chilli can be 
made a day in advance and chilled ready for use.
4, Now make the cobs, line a baking tray with baking/
greaseproof paper.
Put the warm milk in a measuring jug, stir in the sugar and 
then stir in the dried yeast. Leave for 5 minutes and then add 
the beer. Set to one side.

5, In a large mixing bowl Sift in the white and wholemeal flours, 
tip in any wholemeal rusk left in the sieve. Add the salt and stir 
together. Cut the butter into rough chunks and add it to the 
flour mix.
Rub in the butter until the fine breadcrumbs stage has been 
reached.
Make a small well in the flour, stir the yeast mixture and add it 
all to the flour mix.
With one hand bring the flour and liquid together until a firm 
dough sits nicely in the bowl.
6, Remove the dough from the bowl and on a lightly floured 
surface knead the dough for a further 5 minutes.
Now cut the dough into 12 (6) equal amounts and roll into balls 
in the palms of your hands and place the balls spaced out onto 
the prepared baking sheet.
Cover with a clean tea towel and leave in a warm place for 1 
hour to allow the dough balls to prove.
7, Preheat your oven to gas mark 4 (180 C).
Take the cooled Chilli and portion out into 12 (6) equal portions.
Take a risen dough ball from the tray and flatten into a disc 
using your fingers or rolling pin.
Place a portion of the Chilli into the centre of the dough disc 
and wrap into a ball, by bring the sides up one at a time to join 
and overlap to form a seal by pressing gently.
Turn the stuffed cob over and put it back onto the baking tray, 
seal side down, and gently make back into a domed shape if 
needed.
Repeat this process with the remaining dough balls and Chilli 
mix.
8, Now glaze the stuffed cobs with the beaten egg and bake in 
the centre of the oven for 20-25 minutes, (if you have done 6 
large cobs, add a further 5 minutes), until golden brown.
These cobs can be eaten hot or cold with various dips and 
sauces of your choice.
Of course make sure you have a glass of Real Ale or Real Cider 
close at hand to enjoy with these Chilli Cobs. 

Porter or Stout Chilli Cobs
Hello, and as all ways a warm welcome to the Nottingham Drinker recipe page.
When I mean warm, I mean warm in more ways than one.
Having just had a glorious month of June of great sunshine weather, there would have been plenty of people having picnics and 
barbeques and if you’re like be your always looking for something different to enjoy.
So how about some homemade Cobs…………..stuffed with homemade Chilli.
Sounds nice, well according to my tasting panel they tasted nice as well.
Sometimes when I have a Chilli, they can come across as one dimensional in flavour, one fork full great, but then my taste buds 
get bored searching for new flavours were there isn’t any.
So in this recipe, I’ve added a touch of Garam Masala to add a new spice edge and a smidgen of Oregano for hopefully a fresh feel.
You may have noticed I am spelling Chilli with a double L, that’s because in British English the preferred spelling is with double L.
The single L is American English while in Spanish speaking countries and regions of the U.S. “Chile” is the most used common 
variant.
I mentioned in the last issue of ND that I do have a Kenwood Mixer that I use for short crust pastry crumbing with the balloon 
whisk. Start of on a slow speed and build up the speed until a bowl of aerated breadcrumbs has been achieved. Well this also 
works very well when you have a bread recipe that needs butter rubbing into the flour.
Once again though, this is a secret between just you and me.
Stay safe and I’ll see you all in Nottingham Drinker issue 164.
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Brewery News

News from Navigation
Dom Flynn writes …..
It’s been a hectic few months at Navigation 
Brewery with our brewery tap, The Trent 
Navigation going through wholesale changes 
which has included a 5x3 meter television 
being installed under a large permanent 
structure. We have had soon great events 
in there already from DJ’s, football matches 
shown and a one-day music festival. So please 
keep your eyes on upcoming events, it’s a 

great venue. The downside to the refurbishment was that it had 
a knock-on effect to the brewery being somewhat restricted. 
It hasn’t stopped us getting a few specials out, the Key Lime 
Pale has been extremely well received and will definitely be 
rebrewed in the future.

So, although we seem to be in the middle of the hottest summer 
ever, we are keenly looking forward to our favourite week of the 
year – the Robin Hood Beer and Cider Festival. We promise to 
come well equipped with lots of new beers and our portfolio 
classics. Please let’s get the festival bouncing, last year was 
fantastic, but from my understanding Nottingham CAMRA have 
listened to feedback and made a few changes including making 
it bigger.

Thanks a lot for your support and please follow us on our socials 
to keep updated of upcoming beers.

Cheers - Dom Flynn Head Brewer

News from Shipstones
Richard Neale writes …..
Here is a quick update on what is 
happening here at Shipstone’s, as I 
am writing this, two new fermenters 
are being offloaded and installed.  
They are long overdue and are part of 
a project to improve our process and 

efficiencies. We are very excited to extend our capacity and 
brew into them as soon as possible.

Thank you to all of you who have already been down and 
supported the Johnson Arms. We were going out of our brewing 
comfort zone to take on this pub, but it has proved a fantastic 
success. It is a great cask ale pub with a choice of 5-6 of our 
beers on at all times, it is a fantastic post-work wind-down pub 
and we put on everything to suit that time. From the toughest 
quiz I have ever seen every Monday, to student and NHS 
discounts. Open-air, open mic nights from 6 pm Thursdays and 
Live from Five every Friday. Most important, we have put back 
the CAMRA discount on our cask ale.

Rail Ale 2022, at the Barrow Hill Roundhouse, was another 
great success for us, three of our beers were entered into the 
festival competition and we walked away with three awards, 
two golds and a silver. At the same festival was the SIBA 
regional cask competition and once again our beers picked up 
three more medals. These accolades are important to our team 
and a great assurance that we are now consistently hitting the 
high standards that the name deserves. 

After Rail Ale we then headed into festival season, attendance 
was amazing and a big thank you to each festival for continuing 
to support local cask ales. So big thank you to Bearded Theory, 
RuddFest, Splendour and Deerstock. We still have a great 
festival at the Harrington Arms and also the Arboretum at the 
End of August so thank you in advance. 

Our Hollow Stone Brewing Co brand also had another successful 
Rail Ale and SIBA 2022 competition, we won Gold for the second 
year running with Oligo Nunk. Sorbeto our grapefruit WIT IPA 
picked up a silver and also won a silver at the SIBA regionals. 
We recently launched König Otto a cask lager, brewed with all 
lager malt and lager yeast, lightly hopped and again in keeping 
with all other beers, named after a cave in Germany. We have 
tweaked the recipe again to add a little more to an already 
well-received beer. The champion beer of Nottinghamshire 
2019 Krubera will be back ready for the Robin Hood Beer and 
Cider Festival, and we will keep the Mocha version as it proved 
the most popular. 

Finally, if you are looking to get into brewing, please get in 
touch as we are always looking for talented brewers to join the 
team. 

Cheers – Richard

News from Nottingham Brewery
Philip Darby writes …..
Like the Leviathan turning, the brewery 
site development trundles on. The move 
will now definitely not happen until next 
year, as we approach the Robin Hood Beer 
& Cider Festival which is our springboard to 
the run up to Christmas trade. So progress 
is on the back burner.

Production is gaining pace, and whilst still not back to pre-
covid figures, growth is good. And although I wouldn’t want to 
wish the summer away, the mention of The Festival means the 
promise of Autumn and dark beers to extend our sales.

On the Pub front, I am pleased to announce that the Frame 
Breakers in Ruddington is now owned by J&M Pub Co, who 
also own the Three Crowns in the village and organisers of 
the renowned Ruddfest. They are keeping to much the same 
ethos as ourselves and Nottingham Brewery provides their cask 
ale range along with swaps from other quality breweries. J&M 
have a great reputation as good operators and have got off to 
a flying start, extending the Kitchen to offer an even better 
food offering and a full cellar refit to ensure top quality beer 
condition and range. Well worth a visit!

The Plough has not been without its problems, having to 
close for an extended period due to a combination of Covid 
and students going home for holidays resulting in staffing 
shortages. It’s back up and running now though, so come on 
down! It’s a hidden gem!!

Cheers - Philip

News from Lenton Lane
Jack Winter writes …..
I hope everyone is well and looking forward 
to another fantastic Robin Hood Beer and 
Cider Festival!

We are delighted to be part of it again this 
year on the back of our first year which was 
a real success. It was great to meet a lot 
of you again after the lockdown deliveries 

and share a beer or two! It really is a cracking event and all 
credit must go to the volunteers and Nottingham CAMRA for all 
their hard work and planning. We’ll be bringing a few exclusive 
beers to the festival this year and maybe even a collab or two 
so see you there!

News from our local Breweries
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We’ve also been up to a few different collaborations you’ll be 
seeing or have seen on bars near you that vary in ABV and 
style. Recently we’ve teamed up with The Horse & Plough 
over in Bingham, The Partizan Tavern for their first birthday, 
Peterborough Beer Festival and we even managed to squeeze 
in a brew to celebrate The Fox & Grapes’ 5th Birthday - where 
has that 5 years gone? Big thanks to the teams of all of these 
venues for thinking of us and hopefully you’ll be down there to 
check them out!

In other news, we have recently expanded our brewing capacity 
with the addition of two new fermenting vessels, this means 
our brewing capability has doubled in size! This wouldn’t have 
been possible without your support and it’s been a long road to 
this point but we can’t thank our loyal customers and drinkers 
enough. Now we are asking you to drink twice as much of our 
beer, I’m sure you’ll manage it!

News from Blue Monkey
Ian Wesley writes …..
Well, what a scorcher we had recently. Hope 
you kept hydrated with some excellent 
Nottinghamshire beers.

Here at Blue Monkey we are undergoing 
a programme of expansion. We have 
bought another factory unit and moved 
our distribution there. Back at Giltbrook, 

we have installed a Microcan 5-head canning line and will be 
producing and canning some interesting new craft ales … watch 
this space.

We are now planning the biggest event of the year the ROBIN 
HOOD BEER AND CIDER FESTIVAL. How time flies. It doesn’t 
feel like almost a year ago that we were at Trent Bridge. Once 
again Blue Monkey will be sponsoring the main music stage and 
we are looking forward to seeing you all there. 

Cheers, from the teams at both Blue Monkey Brewery 
and our Organ Grinder pubs.

News from Magpie
Salli writes…..
Here we are! Slouched in the Magpie 
Brewery office at an unreasonable hour, 
cobbling together my first Nottingham 
Drinker article which will hopefully write 
itself thanks to the avalanche of change 
and excitement presently upon us. You 

may be aware that myself and James grasped the reins what 
feels like forever ago but is in fact three months, since which 
we’ve pushed forward with intent and fresh eyes. 

Change is generally followed by questions so I’ll pre-empt whilst 
the floor is mine. Fresh eyes, because we’re industry outsiders, 
excepting the creation of Daybrooks’ very successful Place To 
Brew homebrew club. Intent, because experienced bartender 
and beer geek Tom Watson is now our presence on the road, 

connecting with beer pourers old and new whilst spreading 
word. There’s every chance you’re already acquainted because 
he’s been a big part of the modern beer hub for some time.

The core range of beers that you’re all so familiar with isn’t 
going anywhere – my favourite probably being Magpie’s 
Best Bitter – and sold 
through the usual outlets 
including Barrel Drop 
and Doctors Orders.  
We are now however 
placing huge emphasis 
on higher rotation and 
fresh recipes alongside 
our Wanderlust and 
seasonal range; expect 
a greater showcasing of 
hops, brew techniques, 
beer styles, and blasts 
from the past. Two 
reintroductions already 
have seen the Days Like 
These West Coast IPA 
(imagine lemon and grapefruit courtesy of big ‘C’ hops) and 
Have Your Cake & Egret (best-selling raspberry jam sponge 
pale) making a comeback, both well-deserved highlights of the 
NCBF last month alongside our virgin creations Coattails IPA 
and Saddleback California Common Steam beer. 

Speaking of which. Nottingham’s fantastic Nottingham Craft 
Beer Festival went down an absolute treat; the day itself was a 
huge success and genuine testament to your local beer scene, 
which found us having to nip back to base for top ups between 
sessions. Special thanks to our Uber driver for patience shown 
whilst helping squeeze various kegs and cider BIBs into his 
vehicle Tetris style! Weather was mixed to say the least, but 
our reception was not; I’m still awed by just how my friends-
in-waiting we truly had. Lazy cliché but it’s the people that 
make it.

Hence why we’ve changed tact with our social media game, 
using it as a branch to connect with customers rather than 
simply being an advertising tool. All staff have access to our 
accounts so feel free to connect with us at any time of day if 
you have enquiries, feedback, or suggestions to bounce off us. 
We recently ran a competition to win a night’s stay for two with 
brekkie at the Lace Market hotel (congratulations Clare Louise!) 
via Facebook, Instagram, and email so please give us a follow 
to keep in touch - it goes a long way.

Finally – and best of 
all – our taproom (NG2 
3JA) is now open Fridays 
and Saturdays to the 
general public following 
its revamp. A gentle ten 
minute stroll from town 
and just five from West 
Bridgford, with three 
sports arenas and various 
pubs or restaurants for 
company (including our 
neighbours, the Nav!) it 
should be easy enough 
to round everyone up 
and come on down. You’ll 
get to see the brewery, 
sample our wares courtesy of the brewers themselves, and 
support your locals. Our rotating line-up is graced by both cask 
and keg, a craft fridge, guest beers, takeaway service, plus an 
obscene amount of cider and gin. You’ll love it!
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News from Welbeck Abbey
We have some super specials lined up for 
the Autumn months and are brewing for 
both cask and bottled beers, with in-house 
bottling continuing to prove a success. 

An old favourite will be making a re-
appearance as a limited-edition special ale 
– ‘Kaiser’ is their much-loved extra pale, 
lager style ale, brewed with German lager 

hops, which give a biscuity-sweet but refreshingly 
herbaceous flavour.

‘George and The Dragon’ will also be back 
after a long absence! This 4.2% ale is fiery 
red in colour, and full of vibrantly juicy hop-
resin flavours from Rakau hops, which leave a 

full and fruity but bitter aftertaste. It’s named 
for the hand-carved dragon that weaves its 

way across the ceiling and walls of The Titchfield 
Library, before meeting its maker, St. George.

A brand-new beer coming from Welbeck this 
year is ‘Georgiana’. A tropically flavoured 
session IPA at 4%, this beer pays homage 
to Georgiana Cavendish, who was the first 
wife of the 5th Duke of Devonshire. The 
Duchess garnered much attention and fame 

in society during her lifetime, being known 
for her charisma, political influence, beauty, 

unusual marital arrangement, affairs, and love 
of socializing and gambling. This is a suitably 
exuberant and flavoursome beer; watch 
out for it appearing in pubs and bars during 
October. 

Another interesting brew is ‘Out of The Blue’. 
In brewing this 5.8% porter, Welbeck have 

replaced a portion of their brewing water with 
whey from their friends at Stitchelton Dairy. A 

by-product of this famous cheese-making process, 
Stitchelton whey is full of water, protein and sweet lactose 
which gives this beer a full-bodied, rounded sweetness. It’s 
immensely delicious, seriously unique and an absolute must 
try!

News from Lincoln Green
Anthony Hughes writes ….
We’re properly excited at Lincoln Green with 
our fancy new ‘Moravek CW400’ – a piece of kit 
that allows us to put small batches of beer into 
bottles, cans and kegs at the brewery!

Our first outing with this is a 7.3% Double Dry 
Hopped IPA, called DOSCO (Which, for the 
mining fans among you was a heading machine 
made at Tuxford, Notts such as a Mark I, Mk 

II, Mark IIB, Mark III bigger and heavier, capable of cutting 
harder strata) and will be available in cans and kegs very soon 
– check out The Sir John Borlase Warren, The Brickyard and 
The Railway for the kegs and The Robin Hood (AND) Little 
John and Station for the cans – or, call in and say hello at our 
brewery shop.

Up next is a 6.9% stout and then we’re producing an old 
favourite ‘Rattlejack’ and the ever-popular doughnut beer, 
Dipper.

The Moravek allows us more creativity to brew beers that simply 
wouldn’t be commercially viable in a cask – our preference will 
always be to produce great tasting beers for our cask customers 
– but this means we can also turn our hands to DIPA’s, TIPA’s, 
Imperial Stouts, Sours and all manner of crazy flavours. Watch 
this space avid beer fans! 

We’ve also launched our new event space at the brewery – The 
Green Room. It’s playing host now to monthly events, including 
brewery tours and beer tastings – see our social media on FB 
and Instagram for more details.

In terms of our monthly special’s ranges, we’ve got a couple of 
belters coming up:

August – SNAP, a 4.4% American Golden 
Ale - “A slightly more balanced beer with US 
hops and Cara Gold malt for an American 
take on the classic golden ale style. We did 
say slightly more balanced….. Everything’s 
bigger in the US!” Colour: Gold | Aroma: 
Mango and Grapefruit | Taste: Citrus and 
rich malt flavours. Food pairings: 
An easy match this one - pork pies, 
ploughman’s lunches, salads, pates and 
terrines. Works a treat with pork, chicken 
and chicken pies, Thai foods or leaner 
steaks such as fillet or rump.

September – WHITEHAND 5.2% 
Steampunk IPA – “Taking its name from 
one of the lesser known Merry Men 
from the legend of Robin Hood, this is a 
Steampunk IPA – the name given to an 
IPA style using a blend of new world and 
traditional hops. The best of old and new 
in a glass!” Colour:  Gold | Aroma: Orange 
Citrus   | Taste: Spice, citrus aroma with 
a biscuit malt base. Food pairings: Think 
meaty rich dishes, such as tacos, or a good 
classic burger.

October – LINCOLN GREEN HOPPED 4.3% 
Amber Ale – “Hops are harvested annually 
in the UK during the month of September. 
The freshly picked hop cones are dried 
to preserve them for use throughout the 
year, but brewers also have an opportunity 
during the month to use the fresh ‘green’ 
hops to create a beer that’s unique to the 
time of year. The hops have to be collected 
and brewed with in under 24 hours; any 
longer than that and there’s a risk that 
they’d oxidise and lose their flavour. We 
use a whopping 80kg of ‘green’ (fresh) hops in this brew – they 
provide a unique fresh, hoppy characteristic.” Colour: Deep 
Chestnut | Aroma: Malt and Floral | Taste: Rich malt, dry finish. 
Food pairings: Roast meats, fish and chips, mild cheese such as 
Leicester and apple pie and custard.

On the pub front, we’re currently looking at a number of 
additional new sites – an offer is pending on a freehold, and 
we’ve got a couple of other opportunities in the pipeline with 
our friends at Star Pubs and Bars. 
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If you’re a Loyalty Card holder with us (and if you’re not, what’s 
the matter with you?!?), please take 5 minutes to visit our 
website and update your details – www.lincolngreenbrewing.
co.uk – we’re building up the value of the Loyalty Card for our 
customers; in addition to the points accumulator that earns 
you a ‘Beer Bonus’, we’ll also send you details of Double Points 
weekends, other offers and we’ll even buy you a drink on your 
birthday if you let us know when it is! 

Plenty of reasons to keep visiting our brewery and pubs – as 
always, I hope this edition of the Drinker finds you in one of our 
fine establishments with a pint of Lincoln Green in your hand. 

Cheers!

News from Castle Rock Brewery
Hi there! What a summer! Brilliant for beer gardens, al fresco 
dining and a beer cocktail – or, just as good – escaping to a cool 
and breezy pub where the beer is cold and quenching. 

As always, it’s been a busy time for us. We celebrated the 
return of the Castle Rock Yard Party, our annual festival in the 
brewery yard. We poured 60+ beers and cider, chowed down 
on a mouth-watering selection of street food, and enjoyed live 
music and DJ sets curated by Revolution Sounds. 

On the Spritz, our collaboration beer with Turning Point was 
available on cask or in a variety of beer cocktails. Brewer Danny 
Pearson also headed up a series of killer collabs on the Pilot 
Project with fellow Nottinghamshire breweries: Navigation, Black 
Iris, Blue Monkey, Lenton Lane, and our own Vat & Fiddle team. 
Thank you so much to everyone who came down – we hope 
you enjoyed yourselves as much as we did! It was long overdue 
and we can’t express how good it felt to see the brewery full of 
happy faces again. 

In other news, celebrations of our 20th anniversary with the 
Nottinghamshire Wildlife Trust continued, with the launch event 
alone raising £1,500 for their ancient woodlands appeal. Our 
pub gardens have flourished, blooming with pollinator friendly 
flowers and friends making the most of the spring and summer 
sun. 

It was also great to see Nottingham Poetry Festival back this year, 
and we were thrilled to be supporting it once again, including 
hosting the launch night at the Fox & Grapes and winner of the 
2021 T.S. Eliot Prize, Joelle Taylor, in the Old Cold Store. 

Nottingham Craft Beer Festival has been and gone (but we had a 
brilliant time, and hope you did, too). We also brewed Cabazon 
around this time, a West Coast-style collab with our friends at 
Neon Raptor, which hopefully you all had a chance to try! 

Oatmeal Stout was crowned Gold at the SIBA National 
Independent Beer Awards 2022 in the Bottle/Can British 
Dark Beers (4.5-6.4% ABV). Richly flavoured and full-bodied, 
Oatmeal Stout uses UK Pheonix hops for subtle aromas of dried 
fruit, spice, and marmalade. We’re chuffed with this beer and 
are excited to share that it is now permanently available in keg 
and can! Since then, it also received another award (Bronze, 
Cask British Dark Beer) at the SIBA Regionals; along with Army 
of Me (Bronze, Cask Session Pale Ale) and In Bloom (Silver, 
Cask Pale Ale). 

DDH Pale: Citra (keg and can) has also joined our permanent 
range! This soft, juicy pale has an intense zesty aroma with an 
abundance of grapefruit and tropical fruit flavours. It is a real 
beauty – do let us know what you think. 

So, what’s next? 
We have a few new beers lined up, including a glorious golden 
ale to celebrate a world-class sporting event which will see 
teams from over 60 countries congregate in our fair city, but 
as this one’s a surprise, that’s all we’ll say about that for now… 
At 5pm on Friday 19th August the final iteration of Storming 
the Emperor’s Castle, our collab brew with Emperor’s Brewery, 
hits our online shop. This time we kept things simple with the 

original recipe but matured for three years. Special thanks to 
Darth Damian of Emperor’s – it’s been a fun journey playing 
with this recipe over the years. Look out for a final fundraising 
event coming soon with a handful of Storming the Emperor’s 
Castle Collections available, including one of every version of 
the beer we brewed together over the years. 

In early September we launch ESP (Extra Special Preservation), 
an extra special take on one of our favourite core beers, at the 
Horse and Plough in Bingham. For fans of idyllic country pubs 
and quality beer, it will be well worth the journey and we hope 
to see you there!

Activity on the Pilot Project has also kicked up a notch. Every 
other Wednesday, our latest Pilot Project beers hit the bar at 
the Barley Twist, so come down to try them and chat with 
Danny, between 4-6pm. The beers are extremely limited, so be 
sure to take advantage of the Twist’s canning machine if you 
come across a new favourite!

As we pen this, our latest Castle Rock Brewery Podcast is in 
production. It provides an insight to the origins of Castle Rock, 
from the perspective of our MD, Colin Wilde. Check out our 
episodes so far at www.castlerockbrewery.co.uk/podcast 
and let us know what you’d like to hear us talk about next. 

Be well! Team CRB x
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A Pub to 
Suit Everyone

A Hole 
Lot Better

Just as the previous issue of this magazine went to press, an 
excellent new pub opened on Derby Road, diagonally across the 
road from the Hand and Heart.  Occupying what was previously 
a menswear shop of the same name, The Whistle & Flute now 
boasts a smart, black and glass frontage behind which a large 
room has been totally refurbished in industrial chic style, with a 
pale wood board floor, plenty of rustic brickwork, exposed pipes 
and a bar fashioned from reclaimed timber.  Stylish, leather clad 
stools, chairs and sofas complement sturdy wooden tables, one 
capable of seating 20 or so hopefully thirsty patrons, who may 
also be entertained by the dartboard located nearby.  Proprietor 
Jason Norton also runs his own building company, so was able 
to oversee the redevelopment work himself and he now has 
big plans for the enormous sandstone cave that lies below.  It 
is already licensed and should be open later this year once the 
rocky floor has been levelled, complete with its own bar.

A splendid bank of handpumps offers a choice of up to six 
cask ales, which often includes Hopback Summer Lightning 
along with one from Welsh brewers Tiny Rebel, in addition to 
a selection of real ciders from small producers.  Jason sees 
the pub as complementing similar establishments nearby and 
hopes it will further enhance the area around Canning Circus as 
a destination in its own right for real ale enthusiasts.

Meanwhile, a little further down the hill the crassly named 
micropub, The Good, The Bad and The Drunk, has been lucky 
enough to find new and more discerning owners who intend to 
rename it Mist Rolling Inn, in recognition of unofficial anthem 
of Nottingham Forest football club, Mull of Kintyre.  They 
have also redecorated the establishment and introduced more 
comfortable seating, while the choice of cask beers remains as 
interesting as ever.

On 1st April this year and following a total refurbishment, The 
Hole in the Wall on North Sherwood Street reopened its doors 
with experienced new licensees, Chris Robertson and Drew 
Grimshaw, at the helm.  The name is likely to reflect the fact 
that the original hostelry, built around 1860 but demolished 
over half a century ago, reputedly could barely accommodate 
more than a dozen customers and was often referred to as 
Nottingham’s smallest pub.  Today, the one room interior, 
complete with a pool table, is carpeted towards the rear and 
now sports a smart new, dark green and white décor, while a 
modest flagstoned beer garden to the left offers the chance of 
alfresco drinking when the British weather plays ball.  Initially 
there are two cask beers to choose from, one often from Lenton 
Lane, but there are enough handpumps to increase the offering 
as trade hopefully increases.

In the meantime, the nearby Playwright, A Charles Wells 
house on the corner of Shakespeare Street, previously called 
the Orange Tree and before that, the notorious Clinton Arms, 
now usually offers a selection of three Charlie Wells’ cask 
ales: DNA; Legacy and Origin, sometimes supplemented by a 
seasonal brew.
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Cider has a problem of comparison. Some think of it as an 
apple beer, drunk in pints, bottles and cans, a substitute for 
lager on a summer’s day. Others see cider as wine because 
of the process of making it. Neither of these comparisons is 
wholly useful for cider, which has quality and character enough 
to stand on its own, but the similarity to wine does raise the 
question of terroir.

Wine occupies a particular place in the popular psyche. There 
are different wines for different occasions. It is the sophisticated 
choice, the complement to fine dining, the sparkling 
accompaniment to a celebration. Yet in essence it is the juice 
of grapes fermented with yeast to create an alcoholic drink. If 
it’s that simple, why don’t all wines made with the same grape 
variety taste identical? Why are particular wines considered 
better than others, more special, and more expensive? This 
is where terroir comes in. Climate differences will change the 
final wine, as will the soil the vine is grown in, or whether it is 
situated at the top of a slope or the bottom.

Terroir is more than weather and geography, it is about 
methods of production, the skill of the producer, and the quirks 
of the cider maker that differentiate their product from others. 
Whether we think of physical factors or intangible ones, there 
is nothing in the concept of terroir that does not apply to apples 
and pears.

The location of a tree affects the size of the fruit, the sweetness 
of the apple and the quantity of harvest due to influences such 
as soil type, sunshine hours, and rainfall. This can vary from 

one side of an orchard to another, or from year to year. You 
may have observed this in your own garden. Sunflowers don’t 
thrive if there isn’t much sun, so if summer has below average 
sunshine hours, or you plant them in a shady spot, they won’t 
grow very tall. 

The differences methods of production can make are a little 
harder to comprehend. Maturing in stainless steel and aging in 
wood may lead to obvious variations, as would using wild yeast 
instead of cultured, but other choices made by the cider maker 
are open to debate. Would using a different press change the 
cider? Does harvesting by hand instead of machine create 
alternative characteristics? Is flavour affected by the type of 
filter used?

What about the cider maker? They all have intangible aspects 
of how they approach their craft which can be added into the 
mix, the expression of their own balance between science and 
art. Will two cider makers with identical apples, equipment, 
and time produce the same cider? I think it’s unlikely. This 
for me is the essence of terroir. Yes, it’s about geography, 
climate and equipment. But it is more than that, and it can’t 
be easily defined. It is something unique, it can’t be replicated, 
and should be celebrated as something special about cider, as 
sophisticated a choice as any other drink.

Thom Hewitt
@tippleagent

Cider Terroir

Nottingham 
Cider Club

Adopt A Pub
Your local needs you!

Nottingham Cider Club were delighted to welcome guest 
speaker and cider-maker Phill Palmer who travelled all the way 
from Wales to visit the club.    Phill gave a fascinating talk, 
covering many aspects of cider making.  We saw pictures of the 
orchards that he uses, and of the equipment he designs and 
builds himself for chopping and pressing the apples.  We heard 
about the art of blending the juices from different varieties of 
apple to create different types of cider and the challenges of 
fitting cider-making around his day job as a teacher!  He brought 
a delicious selection of his ciders and perries for the group to 
try, and as usual these were accompanied by fresh baguettes 
from the Spelt & Rye, and a range of good cheeses.   The group 
was a mix of cider enthusiasts and those less familiar with cider 
but interested to hear the talk and try the products, including 
our CAMRA Branch Chairman, Steve Westby, who commented 
that it was an interesting afternoon.    Many thanks to the Vat 
& Fiddle for the use of their function room.

The July event featured guest speaker Kev Garrod from 
Monnow Valley.  It was a sell-out with people from across 
the East Midlands enjoying the afternoon. Everybody was 
fascinated to hear what Kev had to say about his cider making.  
All thoroughly enjoyed tasting the great selection of ciders that 
he brought, along with the cheeses and baguettes.

As always, a big “thank you” to the Vat and Fiddle for hosting 
these events.

The next Cider Club meeting is Sat 26th November, and will 
provide a chance to compare different ciders, all made from 
the popular Yarlington Mill apple, but made in different parts 
of the country, by different makers. For details, contact  
nottmciderclub@gmail.com, see “Nottm Cider Club – 
Official” on Facebook, or ask at a Nottingham CAMRA Branch 
meeting.  

 
 

As part of our attempt to improve communications with pubs 
in our area, Nottingham CAMRA has introduced an ‘Adopt 
a Pub’ scheme. The intention is that a CAMRA member will 
volunteer to provide updates on their local pub(s), so that we 
can ensure that the information listed on ‘’WhatPub’ is up to 
date. Updates can cover wide areas such as change of owner/
publican, a refurbishment, revised opening hours, a change in 
beer stocking policy or the introduction of LocAle beers and 
real ciders. 

At the same time we hope that the member will be able to 
provide us with information on special events and activities 
that are taking place in their pub, so that we can help to 
promote them using Nottingham Drinker, our Branch website 
and through our social media contacts. 

We’ve already got a number of members signed up and 
supporting their locals, but we need more members to 
volunteer their time to help ensure we can cover the 100’s 
of real ale selling venues in our region. If you are interested, 
please e-mail our team at adoptapub@nottinghamcamra.
org and we’ll follow up with you.
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PUB QUIZ
Today we have caught the tram from town to Shipstone Street 
where the quiz takes place each Wednesday at 8pm just across 
the road at the Good Beer Guide listed Lion in Basford. The 
cost is £1 per person and teams are limited to a maximum 
of six. Drinks prizes are awarded for the best team name, 
whist the winners of the quiz earn a cash prize. We start with 
a 15 picture quiz, then another 5 rounds of 10 questions of 
General Knowledge, “Cultural Icons”, Animals, Geography and 
“In the News”: 1. In what pantomime does Widow Twankey 
traditionally appear? 2. In a list of US states, which comes last 
alphabetically? 3. What was the final battle of the Napoleonic 
Wars? 4. What is the chemical symbol for lead? 5, Who was 
the first civilian astronaut to fly in space as the command pilot 
on Gemini 8 in 1966? 6. Who was the first person and only 
woman to have twice won a Nobel prize? 7. What is the name 
of the toy dog in the Toy Story films? 8. Alligators are native 
to America, Mexico and which other country? 9. Wich is the 
only venomous snake native to the UK? 10. What substance 
are shark’s skeletons made of? 11. In which country is the 
Serengeti National Park? 12.Which is Europe’s largest country 
after Russia? 13. In which English county is the Royal Forest 
of Dean? 14. Name the two countries with an X in their name. 
15. Which European city does El Prat airport serve? Papers 
are swapped at half time after Round 4 for marking, then 
following the final two Rounds of questions the answer sheets 
are collected for the final scoring. We are all finished around 
10 o’clock; plenty of time for another beer and a 5 minutes 
walk to Wilkinson Street or Radford Road catch the tram. 

Where’s Wally? 
Wally is back in the world’s best city; this pub 
is decorated with bit of a Star Wars theme 
and has wooden floors. The 2 most “regulars” 
here are Ginny and Tonks (known locally as 
Gin and Tonic). Their friends are welcome as 
long as their owners behave. Board games are 
available. Where’s Wally? Toward the back 
of the pub chess boards are inlaid on 2 of the 
long tables which comfortably seat six. There 
are six hand-pulls and six taps. Maybe the pub 
could have been called the 1728 pint, but it 
isn’t. So, Where’s Wally?

PUBWORD CLUES

ACROSS
1. Hard and soft ones help to control the gas pressure in the 
    cask (4)
3, Long steps for a 4.4% Nomadic bitter from Leeds (7)  
9. 5.4% --- Ale from Blue Monkey (3)
10. PUBWORD (9)
11 Liverpool micro brewer -- Hop (2)
13. You are not out when you are here! (3) 
14, 4.8% Golden beer from Black Hole Brewery (9)
15. This Hotel is close to Derby rail station (9)
16. (see 3 Down)
17. Another name for one of 1 Across (5)
18. From the home of Barnsley Bitter, between 1997 and 
     2013, this Brewery owned ex-Shipstone’s pubs: The 
     Riverway, The Moulders Arms and the Foresters Inn (7)

DOWN
1. The good people who run our hostelries (9)
2. 6% IPA from Oakham Brewery (5,5)
3. (and 16 Across) Reportedly the most popular cask ale in the 
    UK (6,4,3)
4. Wild boar named bitter from Ringwood Brewery (9)
5. 5.8% beer from the former Mallard Brewery in Carlton (1,1)
6. Popular Nottingham Brewery beer (1,1,1)
7. Infamous brew from the 1970’s, was also on sale in 8 
    Down (3,6)
8. Nottingham pub close to the Theatre Royal (3,5)
12. Use these to buy your pivo in Russia (7)

PUBWORD - complete the clues to reveal the Pub
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Where was Wally in ND162?
In ND issue 162 Wally was in the Victoria Hotel, Beeston

Pub Quiz Answers
From The Plough at Normanton on the Wolds: 
1. The first five Doctor Who actors were – William Hartnell, 
Patrick Troughton, Jon Pertwee, Tom Baker and Peter Davison. 
2. Prior to the Euro the German currency was the Deutsche 
Mark. 3. 31 Carry On films were made. 4. Postman Pat’s 
surname is Clifton. 5. The name for a traitor was a quisling. 6. 
The 1715 British law ‘for preventing tumults’ was the Riot Act. 
7. Michael Portillo’s father was Spanish 8. Geri Halliwell wore 
a Union Flag dress at the 1997 BRIT awards. 9. Vivien Leigh 
played Scarlett O’Hara in the 1939 film ‘Gone with the Wind’. 
10. The pub in ‘The Royle Family’ was The Feathers. 11. The 
chemical symbol of gold representing 50 years of marriage 
is Au. 12. The Midland Bank advertised with the slogan ‘The 
Listening Bank’. 13. The highest mountain in Canada is Mount 
Logan. 14. A mirror derives its name from the Latin to ‘admire’ 
or ’to wonder at’. 15. Richard Burton voiced the journalist 
narrator in Jeff Wayne’s War of the Worlds.
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Nottingam CAMRA Discounts List
All discounts apply to REAL ALES only, unless otherwise stated. Please take advantage of 
these discounts so the various hostelries know that we do appreciate their generous offers.  
All of these offers can be obtained by simply showing your up to date CAMRA membership 
card.  

Nottingham Branch Area
We have tried to maintain these discounts as up to date as 
possible but obviously there will have been some changes over 
the last year or so that we are unaware of. Also remember 
that each pub has the right to change or withdraw their kindly 
offered discounts at any time.

Please send an email to discounts@nottinghamcamra.
org if you discover any new discounts and/or any changes to 
discounts being offered.  The discounts list will be updated as 
soon as possible.

Any missing or outdated entries are entirely due to 
human error and are not intentional.

New Discounts
• The Bird Hide, Attenborough Lane, Beeston: 10p per pint,  

5p per half
• The Whistle & Flute, Brian Clough Way/Derby Road, 

Nottingham: 10% off pints and halves
• The Vale Hotel, Mansfield Road, Woodthorpe: 10% off a   

pint
• The Newstead Abbey, St Alban’s Road, Bullwell

City Centre
• Angel Microbrewery, Stoney Street: 20p per pint, 10p a   

half
• Annie’s Burger Shack/Ocean State Tavern, Broadway: 20p  

per pint, 10p half
• Barrel Drop, Hurts Yard: 10p per pint, 5p half
• Bell Inn, Angel Row: 25p off a pint
• Brew Cavern, Flying Horse Walk: 10% off purchases of   

£10 or more
• Castle Inn, Castle Road: 10% off
• Cock & Hoop, High Pavement: 20p per pint, 10p a half
• Faradays, Victoria Street/Pelham Street: 10% pints and   

halves
• Foresters Inn, Huntingdon Street: 20p per pint, 10p half
• Golden Fleece, Mansfield Road: 20p per pint, 10p half
• Hop Merchant, Upper Parliament Street: 20p per pint
• Horn in Hand, Goldsmith Street: 10% pints and halves
• Kilpin Beer Cafe, Bridlesmith Walk: 40p per pint
• Lillie Langtry’s, South Sherwood Street: 10p per pint, 5p   

half
• Loxley, Pelham Street: 10% pints & halves
• The Navigation, Wilford Street: 10p per pint
• Old Dog & Partridge, Lower Parliament Street: 10p per 

pint
• Pit & Pendulum, Victoria Street: 20% off
• Roundhouse, Royal Standard Place: 10% off
• Six Barrel Drafthouse, Carlton Street: 15p per pint
• Six Barrel Drafthouse, Mansfield Road: 15p per pint
• Via Fossa, Canal Street: 10% off
• The Whistle & Flute, Derby Road: 10% off pints and   

halves.
• Ye Olde Trip To Jerusalem, Brewhouse Yard: 10% off

Further Afield
• Admiral Rodney, Wollaton Road, Wollaton: 10% off
• Apple Tree, Compton Acres, West Bridgford: 20p per pint   

(excl. Monday)
• Arrow, Gedling Road, Arnold: 10% off
• Beechdale, Beechdale Road, Nottingham: 10% off
• Blue Bell, Nottingham Road, Attenborough: 10% off.
• The Bird Hide, Attenborough Lane Beeston: 10p per pint,   

5p per half
• Griffin Inn, Main Road, Plumtree: 20p per pint

• Grosvenor, Mansfield Road, Carrington: 10% off
• The Goose at Gamston, Ambleside, Gamston: 10% off
• Hayloft, Nottingham Road, Giltbrook: 15p per pint
• Hemlock Stone, Bramcote Lane, Wollaton: 20p per pint   

(excl. Monday)
• Hop Pole, High Road, Chilwell: 15p per pint (until 9pm)
• Hoplogy Beer Shop, Melton Rd, West Bridgford: 10% off   

purchases of £10 or more
• Horse & Jockey, Nottingham Road, Stapleford: 10p per   

pint, 5p half
• The Hutt, Nottingham Road, Ravenshead: 10% off
• The Lady Bay, Trent Boulevard, Lady Bay: 10% off
• Larwood & Voce, Fox Road, West Bridgford: 10% off
• Lion, Mosley St, Basford: 15p per pint (includes trad 

cider)
• Lord Nelson, Lord Nelson Street, Sneinton: 15p off a pint
• Magna Charta, Southwell Road, Lowdham: 10% off
• Meadow Covert, Alford Road, Edwalton: 10% off
• Millipede Micro Pub, Alexandra Street, Stapleford: 10p per  

pint, 5p half
• Nabb Inn, Nabbs Lane, Hucknall: 10% off
• Nag’s Head, Main Street, East Leake: 15p per pint
• Nottingham Knight, Loughborough Rd, Ruddington: 10% 
• Nurseryman, 177 Derby Road, Beeston: 10% off
• Old Green Dragon, Blind Lane, Oxton
• Old Rock, Nottingham Road, Stapleford: 20p per pint, 10p 

half incl. real cider
• Old Volunteer, Burton Road, Carlton: 20p per pint, 10p 

half
• Peacock, Southchurch Drive, Clifton: 10% off
• Plainsman, Woodthorpe Drive, Mapperley: 10% off
• The Pottle, Stoney Street, Beeston: 10p per pint
• Punchbowl, Porchester Road: 20p per pint (excl. Monday)
• Red Heart, Easthorpe Street, Ruddington: 20p per pint,   

10p a half
• Red Lion, Southwell Road, Thurgarton: 30p per pint
• Rose & Crown, Main Road, Cotgrave: 10% off
• Rose and Crown, Derby Road, Lenton: 10% off
• Round Robinn, Main Street, East Leake: 20p off a pint, 

10p a half
• Ruddington Arms, Wilford Lane, Ruddington: 20p per 

pint, 10p half
• Sherwood Manor, Mansfield Road, Sherwood: 10% off
• Springfield Inn, Old Epperstone Road, Lowdham: 20p off   

per pint
• Star Inn, Middle Street, Beeston: 10p per pint, 5p half
• Starting Gate, Candle Meadow, Colwick: 10% off
• Sun Inn, Derby Road, Eastwood: 10% off
• Sun Inn, The Square, Gotham: 20p per pint, 10p half –   

guest ale only
• Tailors Arms, Wilford Lane, Wilford: 20p per pint, 10p half
• Test Match Hotel, Gordon Square, West Bridgford: 10% 

off
• Three Ponds, Kimberley Road, Nuthall: 10% off
• Three Wheatsheaves, Derby Road, Lenton: 10p per pint,   

5p half
• Travellers Rest, Mapperley Plains, Mapperley: 10% off
• Tree Tops, Plains Road, Mapperley: 10% off
• The Vale Hotel, Mansfield Road, Woodthorpe: 10% off
• Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p off 

a half – Sun to Thurs
• Waggon and Horses, Mansfield Road, Redhill: 15p off a 

pint
• Wheatsheaf, Church Road, Burton Joyce: 10% off
• White Lion, Middle Street, Beeston: 40p off a pint, 10p a   

half
• White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
• Willow Tree, Rufford Way, West Bridgford: 10% off
• Wollaton Pub & Kitchen, Lambourne Drive, Wollaton: 10%
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EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1 3PA
Tel: 07708 949937  (NB: Not for subscriptions)
E-mail: nottinghamdrinker@nottinghamcamra.org 

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 for one year’s subscription please send either: 
1st Class - Eight 1st class stamps OR a cheque for £7.56
2nd Class - Ten 2nd class stamps OR a cheque for £6.38
To: Nottingham Drinker, 15 Rockwood Crescent, Hucknall, 
Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDRESSES
For complaints about short measure pints etc contact: 
Citizens Advice consumer helpline: 03454 040506
Textphone: 18001 03454 04 05 06
Monday to Friday, 9am to 5pm
The helpline adviser can:
• give you practical and impartial advice on how to resolve your 

consumer problem
• tell you the law which applies to your situation
• pass information about complaints on to Trading Standards 

(you can’t do this yourself)

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: www.nottinghamcity.gov.uk

If you wish to complain about deceptive advertising, eg. passing nitro-
keg smooth flow beer off as real ale, pubs displaying signs suggesting 
real ales are on sale or guest beers are available, when in fact they are 
not, contact: Advertising Standards Authority, 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

NOTTINGHAM DRINKER ADVERTISING
Advertise your Pub/Venue/Special Event
The Nottingham Drinker is issued quarterly and distributed to pubs, 
clubs and other outlets throughout Nottinghamshire, Derbyshire and 
Leicestershire.

PAPER RED MEDIA
Neil Richards MBE - 01536 358670
n.richards@btinternet.com
paperredmedia@outlook.com

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue of 
ND: John Westlake, Steve Armstrong, Anthony Hewitt, Anthony Hughes, 
Ray Kirby, Andrew Ludlow, Steve Westby, Andy Sales, Heather Stretton 
and many others who this space is too short to mention them all.  

Many thanks to those who have allowed us to use their photographs.

BREWERY LIAISON OFFICERS
Please contact breweryliaison@nottinghamcamra.org if you have 
any comments, queries or complaints about a local brewery.

Angel    Hugh Angseesing  
Beeston Hop   Mark Richardson  
Black Iris    John Rankin  
Blue Monkey   Andrew Ludlow  
Brewhouse & Kitchen  Ian Wright  
Castle Rock   Paul Davies  
Fish Key    Perry Hemus  
Flipside    Terry Lock  
Full Mash    Ray Kirby  
Good Stuff Brewing   Alan Ward  
Lazy Bay    Richard Byles  
Lenton Lane   Mick Courtney  
Lincoln Green   Anthony Hewitt  
Liquid Light   Steve Hill  
Magpie    Alan Ward  
Navigation   Vince Lee  
Neon Raptor   Perry Hemus  
Nottingham   Steve Westby  
Reality    John Scottow  
Shipstones   Ray Kirby  
Totally Brewed   Colin Camidge 

Useful Nottingham Drinker Information

SEPTEMBER 
Thur 8th, 7.45pm, Committee Meeting,  
Vat & Fiddle, Nottingham 

Thur 29th, 8pm, Branch Meeting, 
Ocean State Tavern at Annie’s Burger Shack, Nottingham 

OCTOBER 

Committee Meeting, 
No meeting due to Beer Festival 

Thur 27th, 8pm, Branch Meeting, 
Station Hotel, Hucknall 

NOVEMBER 

Thur 10th, 7.45pm, Committee Meeting, 
Lincolnshire Poacher, Nottingham 

Thur 24th, 8pm, Branch Meeting, 
Poppy and Pint, West Bridgford

Diary & Events
Is your local pub

under threat?

CAMRA has the tools

to help you save it

camra.org.uk/saveyourlocal
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This autumn and winter,
turn your lights off,

KEEP YOUR LOCAL’S 
LIGHTS ON.

#LOVEYOURLOCAL#LOVEYOURLOCAL

CHRISTMAS 
GIVING 

WWW.WELBECKABBEYBREWERY.CO.UK

Free home delivery

Meet the Brewer

Date: Sunday 2nd October 2022
Time: 14:30pm

Venue: Trent Bridge Inn, Wetherspoons

& Ale Quiz
Hosted by Neat Little Quiz Company

www.facebook.com/neatlittlequizco
info@nl-events.co.uk

Ales supplied by Milestone and Nottingham 
Breweries
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Old Mill Brewery • Snaith • Yorkshire • DN14 9HU  • 01405 861813 

sales@oldmillbrewery.co.uk   www.oldmillbrewery.co.uk

Real Premium  
Yorkshire Ales
Snaith, Yorkshire

Housed in an 18th century former corn mill  
and maltings at Snaith in East Yorkshire,  

Old Mill Brewery is an independent, family  
owned company with a passion for cask ale. 
Established in 1983, Old Mill has a reputation  

for quality throughout its extensive range.

Coming Soon...

Sept October November

The Red Lion
Sheffield Rd, Whittington Moor, Chesterfield
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PRESENTS

PERONI ITALIA AUTUMN 
RACING WEEKEND

Friday 30th September – Saturday 1st October

Real racing, real drama. With world-class racing and true Italian style, 
the Peroni Italia racing weekend is the ultimate autumn occasion. 

Alongside the racing we host the CAMRA Ascot beer festival. 
Choose from over 160 beers, ciders and perries to enjoy on the day.

CAMRA Member Discount 50%
Friday 30th September – Tickets £10 per person (standard price £20)

Saturday 1st October – Tickets £15 per person (standard price £30)

Book at ascot.com and quote CAMRA2022 

(max. 4 tickets per person, valid for Queen Anne Enclosure tickets only, 
must be booked in advance)
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