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As 2022 draws to a close, we can look back at another 
successful Robin Hood Beer and Cider Festival, at Trent Bridge 
Cricket Ground.  We took onboard feedback from last year 
and made changes to the layout and the feedback has been 
overwhelmingly positive. 

We would like to give massive thanks to all the volunteers 
who helped make this possible. It couldn’t be done without 
everyone who helped organise, setup, run and takedown the 
festival.   Let’s not forget the staff at Trent Bridge, who were 
once again fantastic.  Thank you so much for your help and 
support during the event, it is very much appreciated. 

Looking forward towards the holiday period and next year, we 
are happy to see the beer festival in Hucknall returning.  It is 
a great event, which supports the local area, and is definitely 
worth a visit.  Also in this issue is a winter ale trail, all of which 
can be done using the Rainbow 1 bus.  It is well worth a day 
out, with some smashing pubs and micro pubs to take in.   

With Christmas just around the corner, no doubt many of 
the local breweries will be producing seasonal beers for the 
holidays, whether they are stouts or winter warmers, keep an 
eye open and see what can be found.   

And that’s it for 2022, Nottingham Drinker would like to 
wish everyone a very merry Christmas and happy New Year.  
Support your local and raise a glass to 2023.

UP FRONT
Mark Giles writes...
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News Round Up

Partizan Tavern
The Partizan Tavern (Manvers St, Nottingham) is to be 
presented with its certificate for Regional Cider Pub of the Year 
on Monday 28th November at 7:30pm. Why not come along to 
help celebrate such a big success for a little pub! As well as its 
great selection of draught ciders, the Partizan is running its 
second Perry Sesh – at least 5 or 6 draught perries on (while 
stocks last) and they always have a good selection of bottled 
ciders and perries too.  

News House news
Following the retirement of the previous tenants last October, 
Castle Rock Brewery have decided to place the News House pub 
on Canal Street under management and have appointed Louise 
Carlin to take charge of running the business.

Having worked for J D Wetherspoon’s at the Trent Bridge Inn 
for two years and subsequently, spending 12 months at the 
Ned Ludd, Louise was recruited by Castle Rock as assistant 
manager at the popular Vat and Fiddle where, just one year 
later she was promoted to manage the pub herself.  Now, just 
five years on, she is looking forward to taking over at the News 
House.
“I see it as a new challenge”, Louise tells me.  “I feel the business 
has real potential, which has not really been fully exploited in 
the past and I am looking forward to getting stuck in”.
Louise does not intend to alter the character of the News House 
but will be extending the opening hours straight away: 4pm to 
11pm Monday to Wednesday and 12 noon to 11pm for the rest 
of the week.  Furthermore, she also feels the outside needs to 
be made to look at little more inviting and plans to erect a low 
fence surrounding a small patio of pavement seating along with 
colourful window-boxes.
“I will be keeping the bar billiards and dart board, together 
with all the other pub games and have plans to introduce some 
warm bar snacks, starting with pork scratchings.  Unfortunately, 
the very limited kitchen facilities at the News House makes it 
impossible to offer anything more substantial by way of hot 
food”, Louise explains.
The pub, however, does boast eleven cask beer lines and 
although Louise will be starting with six or seven real ales, she 
very much hopes to expand the range as the trade develops.  
Needless to say, the Castle Rock loyalty card will also be valid 
and although not on a bus route, it is worth remembering that 
the News House is only a couple of minutes from the old Station 
Street exit from the Midland Station tram stop.
In the meantime, back at the Vat and Fiddle, Nicky Onorati, 
formerly of Bunkers Hill, has been promoted from assistant 
manager to take over Louise’s previous role and will no doubt 
have his own ideas as to how to progress the business.  In any 
event, Nottingham Drinker certainly wishes them both every 
success in this next phase of their careers.

Brewer Binks Bounces Back
In the 1895 edition of Wright’s Directory to Nottingham, Henry 
Binks of 4 Treton Square in the Island Quarter, at the time a 
busy commercial hub in the City, was listed as a brewer and 
shopkeeper who no doubt did a good trade slaking the thirsts of 
local artisans.  His endeavours have now been commemorated 
in a bold new venture, which opened in mid September at 
almost the same location just off London Road and across the 
road from the Virgin Active Health Club.  Here stands a smart 
redbrick edifice adjacent to the canal at 1 Great Northern Close, 
which comprising the Cleaver and Wake restaurant upstairs 
and below, Binks Yard bar and kitchen.

The spacious, L-shaped interior is equally divided between 
drinking and dining spaces beneath an industrial style ceiling 
of exposed ducting and illuminated by large arched windows 
overlooking a smart, canalside terrace.  Reassuringly, there 
are four handpumps offering a choice of Adnam’s Ghost Ship, 
Fuller’s London Pride, Navigation New Dawn and Henry Binks 
Best Nottingham Bitter, a well balanced, 3.8% abv, chestnut 
hued classic English ale produced for them by the nearby 
Navigation Brewery.

The food offering primarily features a selection of tacos, wood 
fired pizzas and salads together with a choice of mains, which 
includes some interesting charcoal grill dishes such as picanha 
steak or monkfish, followed by a short selection of puddings.  
Furthermore, live music and DJs will also be featured regularly, 
especially at weekends when Friday and Saturday licensing 
hours extend to 1am.
This enterprise has clearly involved a major investment that 
now provides a hitherto rather neglected area of the City centre 
with a very welcome and excellent new drinking, dining and 
entertainment venue.  It is likely to prove to be very popular 
indeed, and deservedly so.

From around the branch area
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Brewery Focus

First time I heard there was going to be a new brewery in 
Edwalton I initially thought it was just going to be a 
home brewer.  I knew it became more than that 
when our editor and self-confessed beer ticker was 
checking out some of their bottles on a visit to 
Totally Tapped earlier this year.  I had to get in 
touch with the brewery to find out more.  

Source House brewery setup by couple Sam & 
Robyn.  Established whilst still in the pandemic 
from February 2021 and began selling to 
wholesalers from February 2022.  Brewing out of 
their garage using a 30 litre system, they have gone 
for it by introducing a fantastic core range of four beers.  
The first being a pale – Electrical Storm 4.6%, containing 
Harlequin and Chinook hops.  Dry Wit in A Wet Country 4.7% 
a witbier.  Rotund Rooley a red rye IPA. Finally, the one that is 
likely to be my favorite Namenlos an Oatmeal Milk Stout 5.4%.  
Their beers all have some connection to somewhere in the Peak 
District.  To get more idea on beer names check out the Source 

House website its very interesting how names come about 
brewery — source house.  

You can already find reviews from Wraggy for some 
of these beers.  The brewers were pleased to 
discover that they had already had early reviews 
of their beers.

Electrical Storm and Rotund Rooley have also 
made an appearance at Nottingham Robin Hood 

Beer & Cider Festival in October 2022.  We hope 
you had chance to try it.  

The Brewery Ethos
What I discovered was Source House might be a home brewer 
but they have some big ideas.  The long term goal for Source 
House brewery is sustainability by reducing beer ingredient 
miles.  At their home in Edwalton, Sam and Robyn explained 
that whilst they have started out small their ambition is to 

Source House - New Brewery with long term sustainable ideas
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move to a brewery in the Peak District with growth of their own 
hops on site.  Both keen outdoor adventurers and climbers it 
can be seen why they have set this goal.  It also makes sense 
why beers are named and connected to somewhere they have 
explored.  

They demonstrated that they practice what they preach as 
they have hops around their home.  Their kitchen has a hop 
archway before you step out onto the patio this is grown using 
a hydroponic system.  A new feature I feel would be fantastic 
edition to all homes.  Outside it is particularly impressive with 

hops they have growing up the side of their garage using 
string to help the hop bine.  They even have hops growing in 
hydroponic growth pods.  It is not just hops though.  Their plan 
is to grow food sustainably using hydroponic growth pods.  On 
the Source House website they already have link to farm shop 
section highlighting their desire to add this extra dimension to 
their business.  

An impressive start to a fledgling business with clear goals and 
ambition.  Since my visit earlier this year they have even begun 
producing three more beers in their Beta range.  Lookout for 
their beer range in pub fridges (Totally Tapped & Barley Twist 
primarily) or available via Adventure Beer.  

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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CAMRA research showed that 75% of consumers say that 
plastic ruins the taste of beer, with 89% going further and 
saying that they’d like to see plastic pints banned for good. I 
would certainly add my vote to that, I simply refuse to buy any 
beer that is served in a plastic glass, I would rather go without, 
thanks very much.

Some beer festivals are forced by their local authorities to use 
plastic glasses, but we at Nottingham CAMRA have always 
steadfastly refused to do this. On one occasion we were told 
by the authorities that we had to switch to plastic glasses 
when the festival was held at the Castle, despite no evidence 
of problems at our thirty plus previous events, we immediately 
said we would cancel the event and publicise the reasons, at 
which point the ruling was mysteriously dropped. We maintain 
that you cannot claim to be serving the best of quality UK craft 
beer if customers have to drink it from a plastic container.

For the 2022 Festival we were unable to obtain our popular 
tankards, none were available to buy in the quantities we 
required, and so we opted for a cheaper conical glass to 
keep ticket prices down. This proved an unpopular move with 
customers and, as the glass was thinner and had no handle, we 
witnessed a large increase in breakages. It is certainly a decision 
we will be reviewing for 2023. However, before ordering the 
2022 glasses, we looked at the price of polycarbonate “glasses”, 
purely out of interest as we had no intention of ordering any, 
and we amazed to find that they were actually more expensive 
than the conical glasses we eventually ordered!

With awareness of the devastating impact of plastic pollution 
increasing, CAMRA has launched a national campaign to see 

Licensing Authorities stop mandating the use of plastic or 
polycarbonate as a licensing condition for pubs, social clubs, 
and other on-trade venues.  

Despite overwhelming consumer agreement, the on-trade 
doesn’t currently have much of a say in its use of plastic, with 
Licensing Authorities across the UK sometimes mandating the 
use of plastic or polycarbonate as a condition of a venue’s 
premises license – something CAMRA would like to see changed.  
In venues where pints might be dropped or broken, CAMRA 
is calling for licensees to be allowed to adopt some of the 
alternative to plastic pints, made using everything from paper to 
aluminium to compostable corn starch. Rather than specifying 
plastic, licensing could include a wider range of materials or 
simply give the criteria a material should meet – for example, 
requiring that beer is served using shatterproof pints.  

As it stands, almost 70% of plastic pint cups will end up in 
landfill or as litter. Plastic cups are the 6th most littered item in 
UK rivers and 8th most commonly found item on our beaches, 
so with innovative alternatives being developed all the time, 
CAMRA is asking why pubs and social clubs – the undisputed 
homes of the proper pint – are still being shackled to single-
use plastic. 

Longer-term, CAMRA will be calling for plastic pints to be 
included in the bans on single use plastic being rolled out by 
governments across the UK, to ensure that our nation isn’t 
clogged with littered plastic pints and that we can always enjoy 
real ale, cider and perry without the taste of plastic.  

And so say all of us!

Plastic Pints are Rubbish
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Pub of the Year
The 2022 Nottingham LocAle Pub of the Year award was 
presented to the Byron’s Rest, Hucknall on Tuesday 6 
September. The pub ensured that there was plenty of local 
beer and ciders available on the night and customers were 
treated to the following choice:

• Blue Monkey Infinity                         
• Moot Matlock Blond
• Lenton Lane Citra Smash & Dealer’s Choice
• Two Shires Cider, Selston
• Torkard Cider, Hucknall
• Blue Barrell Cider, Nottingham

So how did Byron’s Rest win the award and what exactly 
is LocAle? LocAle is the campaign that Nottingham branch 
started as a result of the closure of Hardys & Hansons 
brewery in 2006. Pubs are accredited to the scheme as long 
as they offer at least one local beer or cider and the quality 
of the beer or cider is consistently good. For the beer to be 
deemed local it has to be brewed less than 20 miles from 
the pub and for cider a 30 mile rule applies.

Since 2006 the scheme has been adopted nationally and 
within the Nottingham CAMRA branch area there are now 
over 160 locAle accredited pubs. In every edition of ND a 
number of pubs feature and from this list pubs (chosen by 
the public) advance to the final. In July and August judges 
visited the 12 pubs and awarded marks for quality of beers 
and ciders; range of beers and ciders, and the amount of 
promotion of locAle that was undertaken by the pub.

Previous winners of the award were The Robin Hood (AND) 
Little John, Arnold (2021) The Miners Return, Kimberley 
(2020); The Star Inn, Beeston (2019); The Tap & Growler, 
Hilltop, Eastwood (2018); The Star, Beeston (2017); Horse 
& Jockey, Stapleford (2016); Lincolnshire Poacher (2015); 
Hand & Heart (2014); The Gate, Awsworth (2013) and The 
Flying Horse, Arnold (2012).

Congratulations therefore go to Richard and the staff at the 
Byron’s Rest for becoming the 2022 Nottingham CAMRA 
LocAle pub of the Year.

On being told that the pub had won, Richard Darrington, 
Landlord and owner said. “It is great to be recognised 
and it is an honour to support Nottinghamshire breweries, 
brewers/brewsters and local cider producers. We will always 
look to support ‘LocAle’ before looking further afield. 

Thanks to our team and lovely customers and friends and a 
massive thank you to the judges and we hope that you will 
enjoy future visits to Byron’s Rest”.

Picture shows Paul Davies, Vice-chair, Nottingham CAMRA 
presenting the award to Richard Darrington.   

07581 122 122
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2023
Voting is now taking place for the 2023 LocAle Pub of the Year and members of the public are encouraged to vote 
for no more THREE pubs, from the list below:

1. Attenborough - Bird Hide, 139 Attenborough Lane. NG9 6AA
2. Beeston - Commercial Inn, 19 Wollaton Road. NG9 2NG
3. Beeston - Crown Inn, Church Street. NG9 1FY
4. Beeston - Hop Pole. Chilwell Road. NG9 4AE
5. Beeston - Last Post, Chilwell Road. NG9 1AA
6. Beeston - Malt Shovel, 1, Union Street. NG9 2LU
7. Beeston - The Nurseryman, 177 Derby Rd.NG9 3AE
8. Beeston – Pottle, 1 Stoney Street. NG9 2LA
9. Beeston - The Star, 22 Middle Street. NG9 1 FX
10. Beeston - Totally Tapped, 23 Chilwell Rd. NG9 1EH
11. Beeston - Victoria Hotel, 85, Dovecote Lane. NG9 1JG
12. Bilborough - The Pelican, Bracebridge Dr, Nottingham NG8 4PN
13. Bramcote - White Lion, 47-49, Town Street. NG9 3HH
14. Chilwell - Corn Mill Swineyway. NG9 6GX
15. East Leake – Nags Head, Main Street, East Leake. NG12 6JG
16. East Leake – Round Robinn, 54 Main Street, East Leake. NG12 6PG
17. Lenton - Johnson Arms, Lenton, NG7 2NZ
18. Ruddington – Ruddington Arms, 56 Wilford Road, Ruddington. NG11 6EQ
19. Ruddington – Three Crowns, 23 Easthorpe Street, Ruddington. NG11 6LB
20. Ruddington – White Horse Inn, 60 Church Street. Ruddington. NG11 6HD
21. Stapleford - Admiral Sir John Borlase Warren, 97, Derby Road. NG9 7AA
22. Stapleford - Horse and Jockey, 20, Nottingham Road. NG9 8AA
23. Stapleford – Millipede, 8 Alexandra Street. NG9 7ED
24. Strelley Village, Broad Oak, Main Street. NG8 6PD
25. West Bridgford - Larwood & Voce, Fox Road, West Bridgford. NG2 6AJ
26. West Bridgford - Poppy & Pint, Pierrepont Road, Lady Bay. NG2 5DX
27. West Bridgford  - Refinery Bar & Restaurant, 100 Melton Road, NG2 6EP
28. West Bridgford - Stratford Haven, Stratford Road, West Bridgford. NG2 6BA
29. West Bridgford - Test Match, Gordon Square, West Bridgford. NG2 5LP
30. West Bridgford – Trent Bridge Inn (TBI), 2 Radcliffe Road, NG2 6AA
31. West Bridgford - Waterside Bar & Kitchen, 1 Bridgford House, Trent Bridge. NG2 5GJ
32. West Bridgford - Willow Tree, Rufford Way, West Bridgford. NG2 6LS
33. Wilford – The Ferry Inn, Main Rd, Wilford, Nottingham NG11 7AA
34. Wilford – Tailors Arms, Wilford Lane, Wilford, Nottingham NG11 7AX
35. Wollaton - Admiral Rodney, Wollaton Road. NG8 2AF
36. Wollaton, Wollaton Pub & Kitchen, Lamborne Drive. NG8 1GR

Votes to be sent to locale@nottinghamcamra.org no later than 31 December, 2022

Winners of Area One:
Byron’s Rest, Hucknall; Tap & Growler, Hill Top, Eastwood and Bull’s Well, Bulwell

Bull’s Well, BulwellByron’s Rest, Hucknall Tap & Growler, Hill Top, Eastwood
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Congratulations to Byron’s Rest, 
Hucknall on winning the LocAle Pub 
of the Year award, more about the 
award can be found elsewhere in the 
magazine. 
On a recent visit I noticed that the pub 
has put up the following poster:

BYRON’S 
FAIR PRICING POLICY

Here at the Byron’s Rest we believe in 
fair pricing for the drinks you order. Maybe you prefer a half 
rather than a pint? Our policy is…..
If you order a half pint, you pay for …. half of a pint.
We do not subscribe to the policy of ‘rounding up’ or impose 
unfair price differentials between halves and pints.
We do this because you, our loyal customers, are important 
to us.
In these difficult financial times it is good to see a landlord 
who understand at every penny counts and does not impose a 
surcharge for wanting to drink a half.

The Dog & Parrot, Eastwood has for the third year in a row 
reached the finals of the Great British Pub Awards – Community 
Hero section. Whilst not winning the pub received a cheque for 
£1,000 to be donated to a local charity.
Kathryn, landlady, informed ND that the money “was being 
used to establish the Dog & Parrot Community fund for the 
benefit of local people in the Eastwood, Brinsley, Greasley and 
Newthorpe areas”.

The Stag, Kimberley, following a request from Nick Molyneux, 
Nottingham CAMRA’s Pub Protection Officer, has been listed 
on the Nottinghamshire County Council County’s Heritage 
Environment Record. (monument number is MNT27825.): 
Public house dating to pre-1753, according to old deeds and 
mortgage documents held in the Nottinghamshire County 
Archives (DD/PF/131).

The Queens Head, Kimberley has been put up for sale 
following its closure at 5pm on Friday, September 25, following 
enforcement action taken by the police and local authorities.

Mellor’s Mews, Eastwood reopened on 30 September after a 
refurbishment and under new management. 
The micro-pub regularly offers 4-5 cask ales during the week 
with six available at weekends. ND was told that the aim of 
the pub was “to return Mellors’ Mews to being a truly local 
community pub and being part of the real ale scene along with 
the other great pubs in Eastwood”.

On my visit Castle Rock Elsie Mo was on offer along with 
Oakham Citra, Titanic Plum Porter, Dancing Duck dcuk, 
Milestone Cromwell Best Bitter and Thornbridge Crakendale. A 
selection of cider was also available.
The pub retains its original character and the area at the front 
has been improved to enhance the outside seating area. 
Pub opening hours are 12.00-9.30 Sunday – Thur and 12.00-
10.00 Fri & Sat.

PLANNING NEWS
In the last edition of ND it was reported that an application 
had been made to Broxtowe Borough Council for change of 
use of summer house and coal shed to nano brewery at 31 
Park Avenue Kimberley. Sadly the application was rejected by 
Broxtowe District Council.

Ye Old Bridge Inn, Oxton has submitted plans to modernise 
the stable area creating a new bar, and function area. The pub 
also wants to add baby changing facilities and improve disabled 
access.

Gardeners Inn, Cossall The application to demolish the pub 
and build houses was submitted to Broxtowe Borough Council. 
The planning officers recommended The Committee is asked 
to RESOLVE that planning permission be refused for the 
following reasons:
Insufficient evidence to justify the loss of a community facility 
has been submitted to demonstrate that there is no longer a 
need for a public house in this location. The application is as 
such considered contrary to the aims of Policy 13 - Culture, 

Tales from The North
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  
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Tourism and Sport of the Aligned Core Planning Committee 7 
September 2022 Strategy Part 1 Local Plan 2014 and paragraph 
93 (a) and (c) of the National Planning Policy Framework 2021 
which seeks to protect community facilities and guard against 
the unnecessary loss of valued services.

It is understood that the decision was deferred to allow the 
applicant to submit further evidence.
Nottingham CAMRA would suggest that having received 73 
objections that councillors should recognise that the public, the 
people they serve, do not want Cossall to be another village 
with no pub and we ask them to support their own officers and 
do what is right for the local community.

HUCKNALL BEER & CIDER FESTIVAL
The 2023 festival is to take place 9th February (Thursday 
evening) to 12 February (Sunday lunch time). More information 
can be found on the Centre’s website:
http://www.johngodbercentre.co.uk/hucknall-beer-
festival/

JOKES 
From The Cricketers Rest, Kimberley:

A bloke on a tractor has just driven past me shouting “The 
end of the world is nigh”

I think it was Farmer Geddon

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

Jokes from The Gate Inn, Kimberley provided by Victoria 
Braithwaite, bar tender in the pub:

Why do cemeteries have walls & fences?
Because people are always dying to get in!

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

A Policeman spotted an elderly lady knitting while driving.
“Pullover!!’ he said

‘No, it’s a scarf!’ she replied

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

How many tickles does it take to make an octopus laugh?
TENtickles

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

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

  

 

  

 CHRISTMAS 
GIVING 

WWW.WELBECKABBEYBREWERY.CO.UK

Free home delivery
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DOG & PARROT   MON 12-8pm, THU 12-10pm, FRI, SAT 11am-11pm, SUN 12-9pm
GAMEKEEPERS   MON 3-8pm, TUES, WED 3-9pm, THU 3-10pm, FRI,SAT 1-11pm, SUN 12-10pm
GREASLEY CASTLE  SUN-THU 12-11pm, FRI,SAT 12-1am
PICK AND DAVY  MON – SUN 12-10pm
TAP AND GROWLER  WED 4-8pm, THU, FRI 4-1130pm,SUN 12-8pm
CAUGHT AND BOWLED  MON-FRI 1-10pm, SAT,SUN 12-10pm
FORESTERS   MON-SUN 12-MIDNIGHT
HAYLOFT   SUN-THU 12-1130pm, FRI, SAT 12-030am
CRICKETER’S REST  MON 4-11pm,  TUES-THU 4-1130pm, FRI 2-0030am, SAT 12-0030am, SUN 12-11pm
DOG HOUSE   MON-SUN 10am-11pm
MINER’S RETURN  WED, THU 4-10pm, FRI 3-11pm, SAT 12-11pm, SUN 12-9pm
NELSON AND RAILWAY  MON-SAT 11am – 00.00, SUN 12-1130pm
ROOTS EMPORIUM  THU 4-10pm, FRI 3-11pm, SAT 12-11pm, SUN 12-1030pm
STAG INN   MON, TUES 2-10pm, WED,THU 2-11pm, FRI 2-00.00, SAT 12-00.00, SUN12-10pm
WHITE LION   MON-THU 4pm-11pm, FRI-SUN 10am-00.00

The Rainbow 1
Winter Ale Trail 2023

In 2017 Deby and Amber Valley CAMRA Branches organised 
their first Winter Ale Trail, which has run every year since 
apart from 2021. Other Branches have joined in, and in 2023 
pubs from Amber Valley, Ashbourne, Derby, Erewash Valley, 
Mansfield and Ashfield, Matlock and Dales and Nottingham will 
be taking part, with pubs from Eastwood to Kimberley on or 
just off the Rainbow 1 bus route involved. The Trail will run 
between January 13th and February 26th, each participating pub 
will receive a poster and stickers, which can be obtained on 
request after buying a half or a pint of real ale. The sticker 
can be attached to the Trail Card printed below, and anyone 
obtaining at least 20 stickers from the various outlets on the 
Trail in any of the Branch areas will be able to claim a free pint 
at the next CAMRA Beer Festival in Derby or Amber Valley, 40 
stickers gets you 2 pints, and if you get stickers from every 
pub on all the Trails you’ll have a pretty good Festival! The 

Derbyshire pubs taking part will be in the next Derby Drinker, 
which will be published in December and will include a link to 
the R1 Trail pubs.

We invite anyone who follows the Trail, whether a CAMRA 
member or not, to vote for their two favourite pubs in each 
Branch area that they visit. This can be done via text to 07305 
204613, email to Wintrail2023@outlook.com or on the Trail 
Facebook page Derby and Amber Valley Winter Ale Trail. 
The top 2 pubs in each Branch area will be awarded a CAMRA 
Certificate to mark their achievement, so please send your 
votes in. All participating pubs in each Branch area will be on the 
Facebook page once the full list is finalised, and photographs 
of the presentations to the winners and runners-up in each 
Branch will appear there once they have taken place, as well as 
in Derby Drinker. 

DOG AND PARROT
EASTWOOD

GAMEKEEPERS
EASTWOOD

GREASLEY CASTLE 
EASTWOOD

PICK AND DAVY
 EASTWOOD

TAP AND GROWLER
EASTWOOD

CAUGHT AND BOWLED
GILTBROOK

FORESTERS ARMS
GILTBROOK

HAYLOFT
GILTBROOK

CRICKETER’S REST 
KIMBERLEY

DOG HOUSE 
KIMBERLEY

MINER’S RETURN
 KIMBERLEY

NELSON AND RAILWAY 
KIMBERLEY

ROOTS EMPORIUM
 KIMBERLEY

STAG INN 
KIMBERLEY

WHITE LION 
KIMBERLEY

THE RAINBOW 1 WINTER ALE TRAIL 2023
ATTACH A STICKER TO EACH PUB ON THE CARD

OPENING TIMES
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South Sherwood
Street, Nottingham



Nottingham Drinker 164 - Winter 2022

16 www.nottinghamcamra.org

THE UNICORN HOTEL
Trentside, Gunthorpe, Nottinghamshire NG14 7FB.

Tel: 0115 9663612
www.marstonsinns.co.uk/inns/unicorn-hotel-

gunthorpe
Food currently served Wednesday to Sunday 12 – 8.

Situated just off the A6097 and enjoying commanding views 
across the River Trent, the Unicorn Hotel is a large, cream 
painted, residential hotel sensibly built on an elevated site in 
order to avoid occasional flooding.  Fronted by a narrow terrace 
bordering an attractive conservatory and with ample parking 
and a stone flagged beer garden to the rear, the pub itself 
comprises a spacious and appealing, open plan room decorated 
in ‘olde worlde’ style, with lots of old timbers, rustic brickwork, 
wood plank flooring and a nice mix of comfortable seating.  More 
importantly, four handpumps gracing the bar offer a choice of 
well kept Marston’s Pedigree alongside up to three others from 
the same stable, on this occasion including the excellent 4.5% 
abv Hobgoblin Ruby ale, which is a fine, well balanced example 
of the brewer’s craft.

The menu normally features 
a good choice of potentially 
mouth watering starters, such 
as duck, truffle and red onion 
marmalade terrine served with 
toast, caramelised red onion 
chutney and a fresh pea-shoot 
salad dressed with a sweet 
balsamic glaze (£6.50), but 
due to severe staff shortages, 

it is currently pared back to a rather more limited offering.  
However, I am pleased to see that one of the original veggie 
options is still there, namely the Korean style BBQ cauliflower 
wings topped with fresh, sliced chillies and spring onion (£5.75), 
which is the one I had already earmarked to investigate.  In 
fairness matters have improved staff-wise, as I discovered a 
few weeks later, so hopefully things will be gradually returning 
to normal.

A bowl soon arrives generously filled with thinly battered, 
deep fried cauliflower florets covered  in a spicy, bittersweet, 
sticky glaze and lightly sprinkled with finely sliced red chillies 
and spring onions immediately prior to service.  The coating 
surrounding the soft – perhaps a little too soft – cauliflower 
pieces still exhibits a welcome and satisfying crunchiness, 
which is further enhanced by the extra zing derived from the 
little bits of chilli and onion.  It is a very tasty beginning, which 
pairs very well indeed with the beer.

The original Unicorn menu included a selection of steaks, grills 
and burgers as well as some rather more inventive dishes such 
as Cheddar cheese, leek and potato pie with buttery mash, 
seasonal greens and gravy (£12.25). It was also proud of its 
Red Tractor farm assured, rotisserie chicken dishes, one of 
which I sampled some weeks ago and very good it was too 
– so much so that I had intended ordering it again.  No such 
luck!  Regrettably, these dishes have also vanished for the time 
being, the nearest equivalent now being a butterflied chicken 
breast marinated in Cajun spices, served with a dressed side 
salad and chunky chips (£12.25), so Cajun chicken it is.

As it happens, I like my fries done a few shades darker than 
is often the case and when my meal arrives, it would appear 
that the chef has indulged my request perfectly. The good sized 
chips are a lovely burnished gold, crispy on the outside yet soft 
and fluffy within, just right for dipping in mayonnaise, while a 
few leaves, a cherry tomato and a couple of cucumber and red 
onion slivers comprise the salad garnish. The flattened chicken 
breast, which is both juicy and flavoursome, has clearly been 
cooked nicely, but the Cajun dusting is very subtle and lacks 
most of the powerful spice notes usually associated with the 
Deep South.  This, I suspect, is no fault of the chef but down to 
an over cautious approach to seasoning adopted by the powers 
that be in Marston’s catering division.

Puddings, for those desiring a sweet conclusion to their meal, 
would normally include such delights as espresso Martini 
tiramisu: vanilla sponge topped with vodka coffee soaked 
sponge fingers and marscapone cream lightly dusted in cocoa 
(£5.75) or, perhaps, baked vanilla cheesecake with mixed berry 
compôte and cream (6.50).

Sadly, the Unicorn is far from being alone in having difficulty 
trying to recruit good people to work within the hospitality 
industry. Post the pandemic years, let us hope it is not too long 
before this situation resolves itself.

THE STAR (PIT HOUSE)
Melton Lane, West Leake, Nottinghamshire LE12 5RQ.

Tel: 01509 856480
www.thestarwestleake.co.uk

Food served Monday to Saturday 6 – 9; bar menu only 
Monday to Saturday 12 – 3 and 5 – 5.45; 

Sunday breakfast only 10 – 11.30.

Enjoying a rural setting on the very edge of the village between 
East Leake and Sutton Bonington, the Star is a venerable 
country inn known locally as the Pit House, reputedly because 
it once played host to clandestine cock fighting.  Keen eyed 
visitors might also spot a Gibbs Mew plaque, a relic of the time 

Fare Deals
John Westlake seeks out those places in our area where good food 
and good ale go hand in hand
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when the pub briefly fell under the control of this Salisbury 
based brewery following their 1994 takeover of the Centric 
Pub Company.  Behind a pleasant terrace with seating, the 
low slung white painted frontage affords access to a parallel 
row of beamed, interconnected rooms, two separated by a 
centrally located hearth, with wood and quarry tile floors and 
that seemingly ubiquitous pale grey pub décor.  Facing the 
main entrance is a long tiled bar, perhaps a little too modern in 
design for its surroundings, but a least it sports a fine row of 
handpumps featuring Marston’s Pedigree, Draught Bass and up 
to three guest ales, which on this occasion includes a very fine 
drop of Blue Monkey BG Sips.

I am almost tempted to kick off with aloo ghobi, an Indian 
inspired starter here comprising cauliflower, potato and spinach, 

with cumin and coriander and 
served with mango chutney 
(£5.50), but it is the pork and 
black pudding quail scotch egg 
with onion chutney (£6.50) 
that wins the day, and what 
a good choice it proves to be.  
Presented with a small, mixed 
leaf salad and resting on a swipe 
of vibrantly yellow piccalilli, the 

diminutive egg has been cooked to absolute perfection: a deeply 
flavoursome meat mix encashed in a thin and wonderfully 
crispy breadcrumb shell, while the yolk of the little egg at its 
heart is still gloriously runny.  Add in the generous dollop of 
spicy chutney with its seriously powerful onion punch and the 
whole dish is an absolute triumph.

Now I am not a great fan of pasta, but being very partial to 
crab, I have taken a chance and ordered the king crab linguine 
with mint, coriander and chilli (£15) in preference to another 

Indian influenced dish on the menu, the equally tempting 
seabass served with tarka dhal, coriander salad and buttered 
kale (£14.50),keeping my fingers crossed that I don’t regret 
it.  A generous, dusky orange mound of pasta, thoroughly 
enveloped in a rich, creamy sauce and topped with a good 
sprinkling of fresh coriander leaves is soon placed before me 
and certainly looks very inviting.  It is, indeed, all very tasty 
and permeated throughout by subtle crab flavours, occasionally 
elevated by a scattering of thinly sliced red chillies (a few more 
slices would have been even better, in my opinion, but perhaps 
not to everyone’s taste), while a thick slice of chargrilled 
lemon and a garnish of pea-shoots complete the presentation.  
Once again the kitchen has done a really good job, with the 
linguine managing to retain a degree of firmness within its 
luxurious blanket, but whether or not I would have enjoyed the 
seabass even more one will never know.  Either way, spaghetti 
bolognaise still remains pretty low down on my gastronomic 
hit list!

Not counting the cheese board, there is a choice of six 
imaginative desserts that are likely to appeal to anyone with 
a sweet tooth, such as Cardamom affogato (£4.50) or Sicilian 
lemon and rosemary cake with coconut yoghurt (£5.50).  
Traditionalists, however, might prefer Wendy’s treacle tart with 
clotted cream ice cream (£6).
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The line between Totnes and Ashburton first opened in May 
1878, primarily for the transport of goods such as wood, coal 
and cider, but was never profitable and passenger services 
ceased in November 1958, with the route closing altogether 
in 1962.  Fortunately, in 1969 it was rescued by a group of 
enthusiasts under the banner of the Dart Valley Railway and 
passenger services along the lovely, wooded valley of the River 
Dart started to run once again.  Regrettably, two years later the 
extension through to Ashburton was lost when the authorities 
responsible for the widening of the A38 refused to construct 
a bridge, so nowadays the line terminates at the historic little 
town of Buckfastleigh.  Rechristened the South Devon Railway in 
1991, trains also stop at the village of Staverton approximately 
half way down the line, with services usually running four times 
a day in each direction from April to October.

Surrounding the ruins of its hilltop, Norman castle, the charming 
market town of Totnes has its own mainline railway station, 
with the signposted South Devon station located in rolling 
countryside some ten minutes walk behind it and accessed by 
way of a footpath over the River Dart.  Almost directly opposite 
the main station car park, Castle Street leads steeply uphill 
to join the High Street smack in the town centre and right on 
the corner, the taproom for the Totnes Brewing Company, 
which seems like a good place to start.  The premises comprise 
two simply furnished and surprisingly spacious rooms with the 
actual microbrewery located behind, while a bank of handpumps 
offers a choice of several house beers, a guest ale or two and 
a real cider.  Upon exiting, turn right and follow the road round 
to reach the Bay Horse, an attractive, three roomed hostelry 
complete with a secluded beer garden.  Look out for the framed 
advertisement for the town’s long lost Walter & Phillips Lion 
Brewery while enjoying one of the three cask beers usually 
available including Bay Horse Bitter, which is specially brewed 
for them by Teignworthy Brewery, plus a local cider.

Now retrace your steps and continue downhill along High Street 
and into Fore Street to find the King William IV on the left, 
a popular and friendly pub with a comfortably furnished, long 
narrow room bedecked with blackboard menus.  Jail Ale, a dark 
and fruity 4.8% abv brew from Dartmoor Brewery is normally 
accompanied by a couple of guest ales.  Now take the first 
left and left again into Victoria Street, where stands the cream 
painted Watermans Arms, a welcoming corner local with 
a comfortable L-shaped interior in which to sup a Jail Ale or 
one from the Hunter’s Brewery in nearby Ipplepen.  Look back 
along Victoria Street and facing you is the rear entrance to 

the Dartmouth Inn, which leads to a number of interlinked 
spaces including a small games room with a pool table and a 
mezzanine dining area.  The stone walls of the main bar have 
been painted white, which seems a bit of a shame, but there 
is seating in the tree shaded courtyard at the front in which to 
sink a Jail Ale, St Austell Proper Job or whatever the guest beer 
might be if the weather permits.

At the street in front, turn left and just ahead is the imposing, 
white and blue painted edifice that is the charming, Georgian 
Royal Seven Stars Hotel with its two well appointed and 
low ceilinged bars and delightful, street-side patio.  This is a 
St Austell Brewery house and offers four cask ales from their 
ever expanding portfolio.  Now cross Totnes Bridge and a 
short distance ahead is the Albert with its pleasing, half-tiled 
frontage and rather unusual sign commissioned from a local 
artist who apparently found Prince Albert too challenging, so 
painted Einstein instead.  This is also home to the Bridgetown 
Brewery, established in 2008, and comprises two characterful 
rooms and beyond, a small beer garden adjacent to the 
brewery. Bridgetown Albert Ale, Cheeky Blonde and Shark 
Island, a splendid dry stout, were obviously living up to the 
expectations of the friendly regulars huddled around the bar.

This could be the end of this bibulous exploration, book-ended 
by two fine brewpubs, but there is one more Totnes tavern 
just a little further out, which is well worth a visit, especially 
if by now you fancy a bite to eat.  Recross the bridge, turn 

Steamy Affairs
After an enforced gap of over two years, John Westlake happily resumes 
his exploration of our splendid, preserved steam railways and the real 
ale pubs along their routes, with a visit to Totnes and the picturesque 
South Devon Railway
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left and follow the river to find the attractive, white painted 
Steam Packet, complete with its delightful, riverside beer 
garden.  Inside there are two very well appointed rooms: a 
comfortable, L-shaped lounge bar and behind, a bright and 
cheerful restaurant offering, amongst other things, some 
excellent local fish dishes, which could be accompanied by any 
one of the four cask ales usually on tap from the likes of the 
Exeter and Salcombe Breweries.

Now track the river north and follow the signs to reach the 
South Devon Railway station and hop on board for Staverton 
and the Sea Trout Inn, a low-slung, white painted pub and 
restaurant located about half a mile away up the leafy lane 
leading away from the level crossing.  Forming part of the 
Palmer’s Brewery of Bridport estate, with a modest public bar 
and a spacious lounge cum restaurant lit by large windows, 
which overlook a pretty beer garden, it offers Palmer’s tasty 
IPA and their slightly stronger Dorset Gold.

The final stop is the historic little town of Buckfastleigh, which 
is reached from the station by walking to the end of the drive, 
crossing over the main road while bearing left and turning right 
into Station Street. This will take you past the Valiant Soldier, 
‘the pub where time was never called’. Having closed in the late 
1960s, for some reason it was let completely untouched for 
over 30 years, when it was rediscovered and converted into a 
time capsule museum.  No refreshments here any more, but 
a little further on and across the road, now called Fore Street, 
is the attractive façade of the Kings Arms.  Upon entering 
there is a small games room with a pool table on the right, the 
main bar being towards the rear with a pleasant beer garden 
beyond that. Two beers from the Teignworthy Brewery are 
always available accompanied by one guest, often from the 
ever reliable Salcombe Brewery.

Continue along Fore Street and the attractive, pale blue and 
Salmon pink frontage of the Globe will come into view, an 
18th century, street corner local where the single room interior 

contains a brief history of Buckfastleigh as a mill town.  Expect 
to find Jail Ale and one or two locally sourced guest beers.  
Finally, just a little further along on the left stands the cream 
painted and flag waving White Hart, a one roomed terrace 
pub with rustic stonework and a beamed ceiling adorned with 
horse brasses.  This is the second oldest building in town and 
serves Hunter’s Half Bore, sometimes accompanied by a guest 
ale.  Rather unhelpfully, however, it does not open until 3pm, 
which is a bit of a challenge if you are intending to catch the 
last train back to Totnes!
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After some upheaval at “Drinker Towers” we’ve now settled into a quarterly format and we’ll 
try and get back to some sort of normality.

After what seemed to be a very successful beer festival my time has been a bit limited, so only 
a short piece this time. 

First up, there has been a change at the Newshouse on Canal Street, Colin who ran it as a 
tenancy has retired and the place has changed to become a Castle Rock managed house with 
Louise who was in charge at the Vat taking the reins. At the moment the opening hours are 
limited until more permanent members of staff can be recruited. At the time of writing the 
hours are as follows Monday and Tuesday: Closed, Wednesday – Friday: 5pm-11pm, Saturday: 
Midday – 9pm, Sunday: Midday-9pm. There will also be a gradual increase in the number of 
ales available, the time frame on this is dependant in the level of trade, at the time of my visit 
they had Lenton Lane Droplet 3.5%; Dancing Duck Dark Drake; Castle Rock Harvest Pale; 
Preservation & Screech Owl plus a Black Iris which had just gone and on the craft side a Turning 
Point/Vocation collab The Small Hours 5.4% and Deviant & Dandy No Figgity10% and the hope 
is that eventually to have a different beer on all 10 of the handpumps and this is where you the public come into the equation 
by getting down and supporting the place and on a final note, all at Nottingham CAMRA wish Colin and Jenny a long and happy 
retirement.

Next, the Liquid Light tap room on the Robin Hood Industrial Estate, which is off Alfred Street South (about a five minute walk 
from Sneinton market) have added 4 handpulls to their range of 8 craft taps, the cask available at the time of my visit were 
Ramble On at 3.9%; Roxy & Elsewhere at 5.4% and Azacca/Riwaka at 5.4% I also tried a couple of craft Lost & Grounded Keller 
Pils 4.8% and a Liquid Light/Arbor collab Sunset Vista at 8.4%. As the tap room is situated inside the working brewery opening 
hours are limited to 5.30-10pm on Friday, 2-10pm on Saturday and 2-8pm on Sunday. Vegan food is available when the tap toom 
is open.

Till next time cheers 

Ray

Rays Round
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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...

December January February

The Star Inn
North Dalton, Driffield YO25 9UX
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Easily reached using Trent Barton’s regular Rainbow One 
service from Victoria Bus Station, the bus will stop right next to 
the town’s centrally located Market Place, but for the purposes 
of this pubby exploration, the best stop at which to alight is 
the next one.  Just before the big roundabout, the Red Lion 
(1), an imposing, redbrick, Victorian pile occupies the corner 
of Derby Road, where a Red Lion pub has stood since 1700.  
Not so long ago a Wetherspoon’s outlet, its spacious, U-shaped 
interior is nicely decorated and comfortable, with a pool table 
at one end and access to a modest beer garden at the other.  
Sharp’s Doom Bar, Wainwright Gold and Marston’s Old Empire 
IPA comprised the real ale offering and were happily found to 
be in perfect condition.

Ascend the hill that is Derby Road to reach our next port of 
call, the Jolly Colliers (2), a white painted hostelry on the 
right with decking leading to the main entrance.  The single, 
L-shaped room inside features big screen TVs, darts and at the 
far end, a large mural reflecting the area’s mining heritage, 
while a beer garden at the rear affords the possibility of alfresco 

drinking if the weather permits.  There are usually two ever-
changing, hand pumped beers from which to choose but on this 
occasion we had to settle for a fortunately well kept drop of 
Skinner’s excellent Betty Stogs Ale.  Sadly, however, the pub’s 
future may be in some doubt as a large sign outside announces 
the search for new people to take on the lease – a brave move 
for anyone in the current climate.

Diagonally across the road stands the New Inn (3), its white 
stucco and black woodwork exterior fronting a classic, two-
roomed local boozer, with a cosy, well appointed lounge on 
the left and a more simply furnished bar on the right where 
darts can be played.  There is also an indoor skittle alley and a 
surprisingly spacious, split level beer garden to the rear, while 
up to five regularly changing cask ales usually include beers 
from Dancing Duck and Little Critters.

At the junction between the last two pubs, drop down Thorpe’s 
Road, bear left into Burnt House Road and take the second left 
into Mayfield Avenue.  Not far along on the right is Heanor 

Cheers to PUBlic Transport
Heanor is an industrial, hilltop community that was once home to the Matthew Walker 
Christmas pudding factory prior to its sale to the Northern Foods group in 1992.  In more 
recent times it has witnessed the arrival of some interesting micropubs, which are helping 
to swell the existing pub stock and the availability of real ale in the town, as John Westlake 
recently discovered.
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Town Football Club (4), where their comfortable, air 
conditioned bar is open to members of the public.  Decorated 
rather sombrely in shades of grey and black with a pool table 
at one end,  it offers a plethora of big screen TVs to keep sports 
fans happy, as well as Castle Rock Harvest Pale alongside one 
guest beer on a pair of handpumps for those who are also fans 
of real ale.  Live music gigs are held most weekends too, which 
no doubt helps to keep the club’s cash tills ringing.

Continue along the avenue into Godfrey Street, turn left into 
Mundy Street and then right into Ray Street where our first 
micropub, the Crooked Cask (5), is just along on the left, 
its less than eye-catching, grey painted exterior fronting two 
modest rooms that lead through to a small beer garden at the 
rear.  They have found room, however, for a dartboard, while an 
array of handpumps offers a selection of up to five cask beers, 
one of which is usually dark, with ales from the local Alter Ego 
microbrewery just up the road at Loscoe often featuring.  Just 
be aware that this establishment does not open until 5pm.

Almost diagonally across the road is the equally uninspiring 
frontage of the Redemption Alehouse (6), which is more 
than compensated for by what is to be found within.  A 
surprisingly large room with dark tiled flooring, brightened up 
by some nice colourful rugs, hosts an eclectic range of simple 
but comfortable seating, with more to be found up the beermat 
decorated stairway; heating when needed is provided by a real 
fire stove, while a small outside patio to the left might be very 
welcome during the warmer months.  A great choice of seven, 
regularly changing real ales often includes at least one from the 
even more local Leadmill microbrewery.

Continue to the end of Ray Street, turn right and right again 
by the Market Place to reach the much more colourful façade 
of the Angry Bee (7) micropub, complete with its popular, 
summertime pavement seating.  The simply furnished front 
bar with its interesting mural of the brewing process is 
complemented by a cosy and very well appointed mini lounge 

to the rear, where a pint or two of one of the ever-changing five 
cask beers on offer might be savoured while slumped in the 
plush, quilted leather seating.

Finally, cross the Market Place towards the traffic lights where, 
almost directly across the road, stands the Crown (8), a fine, 
redbrick corner tavern whose interior has been much modified 
over the years.  Nowadays it comprises a comfortably furnished, 
open plan affair offering up to five varying cask ales, occasional 
live entertainment and an all-you-can-eat curry every Tuesday!  
There is also a small restaurant to the rear and beyond that, 
a really nice, terraced garden affording good views across the 
valley.

Rest the feet, take it easy and enjoy a last beer before returning 
up the hill to the Market Place, where the stop for the bus back 
to Nottingham will be found in front of the eminently missable 
King of Prussia.

CAMRA NATIONAL FINALIST PUB OF THE YEAR 2022
MULTIPLE AWARD-WINNING CAMRA PUB

Thirteen Ever-Changing Hand Pulls with at least 
Three Boxes of Cider!

Wide Range of Gins, Whiskies & Wines!
Traditional Bar Snacks!

Hotel & Accommodation Services Available

Sunday various meal options – served from 12pm – 5pm
Wednesday Quiz Night - 8:30pm – 10:30pm

Thursday Pizza Night – 2-for-1 Pizza served from 5pm – 9pm

Monthly Offers – check our website for all offers and promotions!
Now showing Sky Sports in the Top Bar Area!

Function Room Available!
Dog Friendly!

20 No�ingham Road, Stapleford
0115 8759655
info@horseandjockeystapleford
www.horseandjockeystapleford.co.uk
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Brewery News

News from Blue Monkey
Amanda Robson writes …

After the fantastic Nottingham Beer 
and Cider Festival, we are now putting 
all our efforts into our winter range.  If 
you managed to try the two barrel aged 
Silverback beers at the festival you’ll be 
delighted to know we have bottled a limited 
quantity for sale at the 
brewery shop and the 
Organ Grinders during 

November. They could make an ideal 
Christmas gift for a passionate drinker.
  
Our new keg and can range has gone down 
a storm with New Hampshire IPA at 6% a 
firm favourite.  Our talented brewers are 
now exciting our tastebuds by working on 
some small batch, winter warming ales to 
be available in can prior to Christmas. One 
that has hit the shop already is our ginger 
pale ale. We patiently grated bags of ginger root, adding a 
sprinkling of chilli flakes for a hint of heat… A 6% beauty!

We are now taking orders for our advent calendar which 
includes 24 different products, 
our core range plus hand bottled 
specials and of course a selection 
of our cans. Call Laura or Jo on 
0115 9385899.

OUR PUBS NEED YOU!
Remember we now have a real fire 
in all of our Organ Grinder pubs. 
I’m thinking warmth, fabulous real 
ale and pork pie and possibly a 
Blue Monkey rum chaser… 

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

News from Castle Rock Brewery
Hi there!  

Well, the clocks have gone back and as 
we pen this, things are starting to feel 
festive. You may even be picking this up 
after Christmas! We certainly have lots to 
look forward to going into the new year, 
and plenty to celebrate as we come to the 
end of 2022.

First off, we brewed some excellent beers (if we do say so 
ourselves)! We can’t take sole credit for all of them though, 
because we also enjoyed brewing some really special beers 
with a few of our chums. From near-neighbours like Neon 
Raptor, Black Iris, Blue Monkey and Navigation Brewery; to 
further-flung friends like SALT, Turning Point, Wild Card and 
Atom. We have some super exciting plans for future collabs, 
too – watch this space! 

The Robin Hood Beer and Cider Festival in October was the 
perfect place to showcase some of our more recent brews. It 
was brilliant to be back at the Trent Bridge Cricket Ground, and 
we’d like to say a massive thanks to all the CAMRA volunteers 
and organisers who made it happen. 

A big thankyou also goes to Mike Pfahl, who visited us all the 
way from Lock 15 Brewing Company in the States, and helped 
out behind the bar at the beer fest, among other things. Keen 
to learn about cask beer and brewery operations in the UK, he 
spent nearly three weeks here brewing, visiting our pubs, and 
generally getting stuck in. You can read more about his visit on 
our website, including the kind words he’s since sent us. We 
also learned a lot from you Mike, and welcome to the family. If 
you attended the Emperor Strikes Back… Charity Auction at the 
Embankment, you may remember him! 

On that, all in all, our raffle and charity auction raised over 
£1,800 for Maggie’s Nottingham – thank you so much to 
everyone that got involved. Congratulations to the winners 
and we hope you enjoy the last of the Storming the Emperor’s 
Castle beers! Thanks too, to Damian of Emperor’s Brewery and 
Bang the Elephant for making the event a cracker. 

In pub news, our loyalty scheme has had a major upgrade, in 
the form of the shiny new Castle Rock App! Double points are 
always given for Castle Rock beers, and we’re lining up extra 
deals in our pubs over the festive period for anyone ‘checked 
in’. If you haven’t got the app yet, download it from the Apple 
or Play Store. It’s free and, for existing Castle Rock Collective 
members, we can transfer your current point balance too. Just 
visit www.castlerockbrewery.co.uk/collective.

Times might be tough all round, but we hope our loyalty 
scheme goes some way towards helping you look after the 
pennies while enjoying great beer and better company. Our 
latest campaign #LoveYourLocal is all about emphasising 
the many benefits of visiting your local during this time. We 
want to encourage discussion of why pubs matter and what 
they bring to our lives: community, camaraderie, and warmth 
– metaphorically and literally! 

Here’s to next year; the sun and our Yard Party will be back 
before we know it…

Have a very Merry Christmas if you’re reading this before, and 
if not Happy New Year!

Team CRB x
#LoveYourLocal

News from Lenton Lane Brewery
Jack & Scott writes …

Well another year done and dusted at this 
year’s beer festival, we had a cracking 
week and managed to pour a shed load of 
beer - we even managed to drink a few! 
A big thank you to everyone who came 
and said hello, it was great to see so many 
customers both old and new. Another big 
thank you must go out to the volunteers 
and organizers of the event who put the 

hard yards into making the festival a real success and the best 
beer fest in the country, we look forward to seeing you next 
year! 

We are now looking towards Christmas & 2023, where has the 
last 12 months gone? We will be rebrewing our 2021 Christmas 
special - Good For Yule - a luxurious, 5.2% chocolate & caramel 
stout and that will be available from mid-November. It’s a 
proper Christmas cracker so don’t miss out! This leads nicely 
onto our webshop and this year we will be offering another 
round of Christmas cases and they will be bigger and better 

News from our local Breweries
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than ever - keep an eye on our socials for the details about 
that one.

I’d also like to take this opportunity to thank each and everyone 
one of you who supported us in 2022, it certainly has been the 
year of big changes at Lenton Lane. We doubled our brewing 
capacity a few months ago and we aren’t that far away from 
being maxed out again - something we didn’t dream of at 
the start of the year. Our trial kit was commissioned back in 
January and we have been inundated with requests from trade 
and individuals alike - it’s my New Year’s resolution to utilise 
this more so we can fulfil all of your requests. We have also 
done more tap takeovers this year than ever before so a big 
shout out to all of our trade customers for taking the chance 
on us and all of you who attended - always a pleasure to catch 
up over a few jars!

Finally, I’d like to thank the unsung hero of Lenton Lane 
Brewery - Scott. You will all know Scott if you’ve ordered our 
beer, he makes up one half of the Lenton Lane team alongside 
myself. He works tirelessly to make sure you get your orders 
as well as in the brewhouse - he even puts up with my ranting 
and moaning so he deserves my thanks just for that. Scott - If 
you’re reading this, get back to work!

We hope you all have a great festive period and we look forward 
to what 2023 brings!

Cheers,

Jack & Scott x

News from Nottingham Brewery
Philip Darby writes …

Before the memory of the Robin Hood Beer 
and Cider Festival fades for another year, 
may I yet again, thank the committee 
steered by Steve Westby, who give up so 
much of their time and effort, to give so 
many, so much enjoyment. The event built 
on the success of last year at the Trent 
Bridge Cricket ground and further thanks 
needs to be given to the infrastructure 

team, stewards, marshalls and all involved, who made it such a 
success for brewers and customers alike. The Nottingham Beer 
Festival is back on the top of the list of festivals in the UK!

Coincidentally, the J.D.Wetherspoon national festival started at 
the same time as the RHBCF, The theme was Beer Brewed on 
British hops. Although Nottingham Brewery were not competing, 
I was honoured to be on the judging panel for the beers (and 
some very fine beers there were too). The judges included hop 
merchants and hop growers, and whilst in conversation with 
some of them I learned of the looming problems, that have 
been rumoured for some time, of hop supply for the rest of the 
year and well into 2023. These issues will have a marked effect 
on every brewery in the country and give all brewers some real 
headaches, with some varieties not being available at all, and 
others in very short supply (this being a global problem). So not 
wishing to be a bearer of bad news, watch out for some flavour 
changes in your favourite tipple. It will be down to the expertise 
of the brewer to extemporize with whatever is available.

However, on a happier note, the season of goodwill (not using 
the “C” word before December!) will soon be upon us. We will 
be ramping up our online shop, which gives free delivery locally 
and reasonably priced courier rates nationally, for the ideal 
solution to buying gifts for those you love and revere, so hurry! 
Get online for your delivery slot, or even better, you can click-
and-collect from the Plough Brewery Tap and have a free half 
pint at the same time!

Ongoing Brewery sale/transition news; the land sale is 
nearly, if not complete by the time this goes to press, so the 

refurbishment and development of The Plough will begin quite 
soon, with minimal disruption to trade (hopefully!) The brewery 
move is still in abeyance, certainly until the better weather next 
year and Richard Whittaker the young fresh new face of the 
Company will be firmly ensconced, but when did Nottingham 
brewery ever rush things?!  

Beer news; “Nottingham NoEL” will be on sale for the festive 
season, metamorphosing into “Hogmanale” after boxing day 
due to the prejudice to Christmas beers after the 25th. We plan 
to bring “Sportsmans ale” 4.8% Golden Ale out for the run up 
to the 6 nations Tournament as “Scrum On Down”, after its 
rapturous reception during the World cup as “World Beater” .   
After that I’d better leave something for the next issue of this 
excellent magazine. Thanks Editor!

Cheers and thanks for reading.

Philip Darby
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Cider Bar

Nottingham Cider 
Pub of the Year 2023

January is the time for nominating pubs for Nottingham Cider 
Pub of the Year 2023. If you have a favourite pub for drinking 
real cider/perry in, please do nominate it. If you have more 
than one favourite, you can nominate more than one!   Anyone 
can nominate a pub – the customers or the staff, whether or 
not they are CAMRA members.

Nominations can be sent by email to cider@nottinghamcamra.
org or paper forms can be filled in at the Branch Meeting at the 
Trent Bridge Inn on Thurs 26th Jan.

Any pub in our branch area is eligible as long as it serves real 
cider and/or perry. We are very lucky to have many pubs in 
our area which do that. But what really makes one pub stand 
out among the others? It can be the fact that they particularly 
advertise their cider & perry, with interesting displays, or lots 
of information, friendly helpful staff, an enjoyable atmosphere 
or anything else that means you particularly enjoy going to that 
pub for cider or perry.  

When nominating your favourite cider pub, the only essential 
information is your name and the name and location of the 
pub(s). However, it would be useful to have more information 
included, such as:  

• What ciders/perries does it sell?
• Does it stock locally-made cider/perries?
• Is the cider/perry clearly visible on the bar or on a 

blackboard, or is it only available “on request”?
• If it has more than one cider, are they from different 

makers, or all from the same one?
• How much information is available
• Are the staff helpful and able to answer any questions?
• Does it organise any cider/perry events during the year?
• What is that you like about the pub?

October saw the return of Nottingham Robin Hood Beer & Cider 
Festival to Trent Bridge Cricket Ground, and once again the 
Cider Bar was a great place to work.  We had a fantastic team 
of enthusiastic volunteers, serving over 150 different ciders 
and perries, and lots of customers enjoying drinking them.  

This year, with the extended area that the Festival covered, 
we also had a few ciders dotted around at the far ends, to 
allow those listening to the music or using the seating in around 
there to pick up a cider before they next wandered back to the 
main Cider Bar.

It was also a pleasure to be able to once again host the East 
Midlands Real Heritage Cider and Perry Compeition.   Seventeen 
different makers from across the East Midlands region entered 
a total of 30 different ciders and perries.  It was great to see 
the range, variety and quality of ciders and perries in the 
competition, and reminded me how lucky we are to have so 
many good cider-makers in this area.  A panel of 18 judges 
(including Robin Hood!) spent the afternoon doing a blind taste-
test of the ciders, after which all the scores were added up.  

The results were:

DRAUGHT CIDER
GOLD

Darley Abbey, Rabble Rouser

SILVER
Vale of Welton, Poacher

BRONZE
Skidbrooke, General Ludd

DRAUGHT PERRY
GOLD

Blue Barrel, Colwick Perry

BOTTLED CIDER
GOLD

Blue Barrel, Smokin’ Barrels

SILVER
Kniveton, Lost Angel

BRONZE
Torkard, Whyburn
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WWW.WOODFORDES.COM

Discover our Award-winning Beers

Tel: 01603 720353 | Email: freetradeorders@woodfordes.com
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Those of you that have met me will know I am good at drinking cider.  
July’s Cider Saunter was no different.  I visited all 26 participating pubs 
along with 5 lucky dips and drank at least one East Midlands cider in each. 

This led me to win the opportunity 
to take a pleasure flight with a 
friend out of Nottingham airport 
piloted by the talented Andy 
Stretton.

With the date booked I was a 
little nervous and wasn’t sure 
whether I would feel sick in the 
air.  I don’t do well with my feet off 
the ground.  The day arrived and 
there were beautiful blue skies 
and a gentle breeze.  Perfect for 
flying.  Andy completed the pre-
flight checks while Heather told us 
about what to do and helped Chris 
into the plane.  Once Andy was in 
and we were all strapped in and 
locked down, off we went. Taxiing 
down the runway, to radio chatter 
in the headset, there was no going 
back now.

Take off was a little scary but 
once you got your eyes on the 
horizon and got used to the noise 
and feeling of being in the air 
we settled in for the flight.  We 
headed out across the city with 
good views of Trent Bridge and the 
sports stadiums.  It wasn’t long 
before we were over the M1 and 
heading for Matlock and then on 
to Chatsworth House.  The clear 
skies with scattered clouds meant 
you could see for miles and miles.  

It wasn’t long before we were 
turning around and heading back 
towards Nottingham. Banking was 
unsettling and exciting all at the 
same time. Andy took us back 
over Sherwood Forest.  We got a 
good view of Sherwood Pines, The 
Major Oak and then the Old Green 
Dragon at Oxton.  As we came 
in to land, the rapids at Holme 
Pierrepont looked awesome. 

It was a super smooth landing, 
and I was so surprised that 45 
minutes flight time was already 
over.  A great experience and I can 

only thank Heather and Andy for the chance to see Nottingham from that 
angle in such a tiny plane!

Cider Saunter
Flight
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PUB QUIZ
Welcome to The Abdication in Daybrook opposite the old Home Brewery, where “Beer is King.” Here quiz night is the third 
Thursday of each month, starting at 8pm and this is a quiz with a difference. It costs £1 per person to enter and for this you 
get a raffle ticket. The quiz teams are picked by drawing the raffle tickets! Even the quiz team names are selected for you. 
Hang on to your raffle ticket – at the end one is drawn out for a prize. Home made snacks are provided at half time. Russ is 

our quizmaster and we have a selection of his questions here: Round 1 is a “wipe out” round (one point for each 
correct answer but if you get one wrong then you lose all points for this round) this month’s question was: Which 
15 cities in the UK contain the letter M? Question 2. Which two countries in South America are the Iguazu Falls part 
of? 3. 31 What country was known as Ceylon until 1972? 4. Which country is Phnom Penh the capital?  5. Who’s 
nickname is Golden Balls? 6. Who is known as The Wizard of Wishaw? 7. What is the real name of Pink? 8. What 
is the commonly used Latin name meaning “elsewhere”? 9. Originally billed as “an Aquarian Exposition” this 1969 
event is better known as what? 10. The vast majority of footballs in the world are made in which Asian country? 11. 
Which hero’s arch enemy is Dr. Robotnik? 12. Which Apollo 11 astronaut did not set foot on the moon? 13. What 
is the Greek word for fire? 14. Which cocktail, named after a city, was invented by the Raffles Hotel barkeeper in 
1915? 15. Which famous horror film takes place in the sleepy coastal town Bodega Bay?

At the end we mark each other’s papers to find the winners. Finally: a game of stand-up bingo, you have one playing card, 
everyone stands up and Russ reads out cards from a full pack, if your card is called you sit down, last one standing wins. The 
Abdication closes around 9.30 so plenty of time to catch buses back to town or have an early night. 

Where’s Wally? 
Wally’s gone north, from the rail station first port of call is the 
excellent Railway Tavern, from there on the other side of the 
Market Square a couple of Wetherspoons are open and the 
former Yates still has real ale. Admittedly it is a Tuesday and 
not all pubs are open and many do not serve real ale at all. 
Where’s Wally?

Heading southward a rather large local brewery closed in 
2002 was replaced in 2019 by a micro brewpub which itself 
is now closed. At least the Brown Cow is open and Wally is 
having his last beers of his trip here. Time to go – get me 
home Pronto! So, where’s Wally been?

PUBWORD CLUES

ACROSS
2 (and 8 across). PUBWORD (5,4,3,6,4)
9. Market town and brewery in West Hertfordshire (5)  
10. (see 11 across).
11. (and 10 across). South Wales brewer recently moved to 
Newport (4,5)
12. Former Kimberley beer now brewed by Greene King (4,4) 

DOWN
1. Musical group found in a pint, quart etc. (7)
2. Britain’s most popular pub name (3,4)
3. Card game or part of a Burton Brewery name (6)
4. The kind of gas found in Real Ale? (7)
5. Bog off to get this (3,4)
6. Britain’s most common real ale (4.3)
7. The last whistle for a Southwell pub (5)

PUBWORD - complete the clues to reveal the Pub
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Where was Wally in ND163?
Wally was in the Six Barrel Drafthouse Hockley. (although 

the photo was from the Tap ‘n’ Tumbler).

Pub Quiz Answers
Answers from the Lion in Basford in our last issue: 1. Widow 
Twankey appears in the pantomime Aladdin. 2. US state 
Wyoming comes last alphabetically 3. Waterloo was the final 
battle of the Napoleonic Wars. 4. The chemical symbol for lead 
is Pb. 5, The first civilian astronaut to fly in space in 1966 was 
Neil Armstrong. 6. The first person and only woman to have 
twice won a Nobel prize was Marie Curie 7. The toy dog in the 
Toy Story films is Slinky. 8. Alligators are native to America, 
Mexico and China. 9. The only venomous snake native to the 
UK is the adder. 10. Shark’s skeletons are made of cartilage. 
11. The Serengeti National Park is in Tanzania. 12. Europe’s 
largest country after Russia is Ukraine. 13. The Royal Forest 
of Dean is in Gloucestershire. 14. Mexico and Luxembourg are 
the two countries with an X in their name. 15. El Prat airport 
serves Barcelona. 
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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
• Cuckoo Bush Inn, Leake Road, Gotham: 20p per pint

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
• 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% off pints 

and halves
• Hole in the Wall, North Sherwood Street: 15p per pint
• 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: 10% off
• Loxley, Pelham Street: 10% off pints & halves
• Navigation, Wilford Street: 10p per pint
• Old Dog & Partridge, Lower Parliament Street: 10p per 

pint
• Pit & Pendulum, Victoria Street: 20% off
• Six Barrel Drafthouse, Carlton Street: 15p per pint
• Six Barrel Drafthouse, Mansfield Road: 15p per pint
• Tap and Tumbler, Wollaton Street: 10% off
• Via Fossa, Canal Street: 10% off
• Whistle & Flute, Derby Road: 10% off pints and halves
• Ye Olde Salutation Inn, Hounds Gate: 20p per pint, 10p 

half
• 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: 2.5% off
• The Bowman, Nottingham Road, Hucknall: 10% off
• Broad Oak, Main Street, Strelley: 10% off
• Byron’s Rest, Baker Street, Hucknall: 10p per pint, 5p 

half
• Chequers, High Road, Beeston: 10p per pint, 5p half
• Commercial Inn, Wollaton Road, Beeston: 10p per pint
• Cuckoo Bush, Leake Road, Gotham: 20p per pint
• Ferry Inn, Main Road, Wilford: 10% off
• Festival Inn, Ilkeston Road, Trowell: 10% off
• Fox & Crown, Church Street, Basford: 25p per pint
• Griffin Inn, Main Road, Plumtree: 20p per pint
• Grosvenor, Mansfield Road, Carrington: 10% off
• Goose at Gamston, Ambleside, Gamston: 10% off

• Hayloft, Nottingham Road, Giltbrook: 10% off
• Hemlock Stone, Bramcote Lane, Wollaton: 20p per pint
• Hop Pole, High Road, Chilwell: 15p per pint (until 9pm)
• Hopology Beer Shop, Melton Road, 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
• Johnson Arms, Abbey Street, Lenton: 20p per pint
• Keyworth Tavern, Fairway, Keyworth: 20p per pint
• The Ladybay, Trent Boulevard, Lady Bay: 10% off
• Lion, Mosley Road, Basford: 15p per pint
• Lord Nelson, Lord Nelson Street, Sneinton: 15p per pint
• Magna Charta, Southwell Road, Lowdham: 10% off
• Malt Shovel, Union Street, Beeston: 10p per pint, 5p per 

half
• Meadow Covert, Alford Road Edwalton: 10% off
• Nabb Inn, Nabbs Lane, Hucknall: 10% off
• Nag’s Head, Main Street, East Leake: 15p per pint
• The Newstead Abbey, St Alban’s Road, Bulwell: 20p per 

pint
• Nottingham Knight, Loughborough Road, Ruddington: 

10% off
• Nurseryman, 177 Derby Road, Beeston: 10% off
• Old Green Dragon, Blind Lane, Oxton
• Old Volunteer, Burton Road, Carlton: 20p per pint, 10p 

half
• Peacock, Southchurch Drive, Clifton: 10% off
• Plainsman, Woodthorpe Drive, Mapperley: 10% off
• 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 and Crown, Derby Road, Lenton: 10% off
• Ruddington Arms, Wilford Lane, Ruddington: 20p per 

pint, 10p half
• Sherwin Arms, Derby Road, Bramcote: 10% off
• 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: 10p per pint, 5p 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 Tuns, Three Tuns Road, Eastwood: 10p per pint
• Travellers Rest, Mapperley Plains, Mapperley: 10% off
• Tree Tops, Plains Road, Mapperley: 10% off
• Vale Hotel, Mansfield Road, Woodthorpe: 10% off
• Waggon and Horses, Mansfield Road, Redhill: 15p off a 

pint
• Wheatsheaf, Church Road, Burton Joyce: 10% off
• White Lion, Town Street, Bramcote: 10p off a pint, 5p 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% 

off
• Woodlark Inn, Church Street, Lambley: 10p per pint
• Vale of Belvoir Branch Area:
• Durham Ox, Church Street, Orston: 20p off a pint
• Geese & Fountain, School Lane, Croxton Kerrial: 20p off a 

pint, 10p a half
• Staunton Arms, Staunton in the Vale: 20p off a pint, 10p 

a half
• Wheatsheaf, Long Acre, Bingham: 20p off a pint.
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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

DECEMBER 
Committee Meeting – Thur 8th December, 7.45pm, The New Castle, 8 Sneinton Road, Nottingham
Branch Meeting – No December meeting.  Merry Christmas.

JANUARY
Committee Meeting – Thur 12th January, 7.45pm, Annies Burger Shack, Broadway, Nottingham
Branch Meeting – Thur 26th January, 8pm, The Trent Bridge Inn, 2 Radcliffe Road, West Bridgford

FEBRUARY
Committee Meeting – Thur 9th February, 7.45pm, Venue to be confirmed
Branch Meeting – Thur 23rd February, 8pm, The Star Inn, Middle Street, Beeston

FESTIVALS AND EVENTS
9th to 12th February 2023 – Hucknall Beer Festival. John Godber Centre, Hucknall.
More information can be found on the Centre’s website
http://www.johngodbercentre.co.uk/hucknall-beer-festival/

Diary & Events
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Support Local 
Beermats Brewing Co. New Yard, Winkburn, Nottinghamshire NG22 8PQ               

01636 639004 
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Lo  e  
pubs?

Lo  e  
  beer?

Discover  
why we joined.
camra.org.uk/

10reasons

From  
as little as 

£28.50*
a year. That’s less 

than a pint a  
month! Includes 

£30†  
Real Ale

Cider & Perry
Vouchers

CAMRA Membership is for you!

Find out more
camra.org.uk/joinup

We’re leading the fight to keep pubs alive and thriving  
in every community, serving quality ales and ciders.
We offer you fantastic benefits and everything you need 
to find the perfect pint and pub – anytime, anywhere.

*Price for paying by Direct Debit and correct at 1 July 2021. Concessionary rates available. Please visit camra.org.uk/membership-rates
†Joint members receive £40 worth of vouchers.



Winter 2022 - Nottingham Drinker 164

35www.nottinghamcamra.org



Nottingham Drinker 164 - Winter 2022

36 www.nottinghamcamra.org

WWW.CASTLEROCKBREWERY.CO.UK/COLLECTIVE

THE CASTLE ROCK APP HAS L ANDED
 

MORE PUBS • MORE OFFERS • MORE VALUE

Existing customers: To transfer your points, your card must be registered.
Follow in-app instructions and we’ll aim to have them transferred within five working days.  

Scan the QR Code to download the app and start earning points!


