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STOUTS AND PORTERS

The Bell - one of the pubs
on the Trail - look out for
their Irish Ales Festival

– an under-rated beer
style from yesteryear

March sees the first ever Nottingham CAMRA Porter
& Stout trail.  Nothing to do with overweight baggage
carriers!  It’s a week of campaigning in order to
promote two of the oldest beer styles still supped in
Britain today.
The origins of Porter go back to the London area circa 1700.  At
the time known as Three Threads, it was made by mixing pale,
young brown and matured stale brown ales together.  Unfortunately,
due to their cramped sites, the London brewers had no choice but
to buy in expensive pale and stale beers from elsewhere.  This
prompted them to develop a London style of Porter, known as Entire
Butt, or just Entire.  It was made as a single brew and was much
cheaper to produce.
Both Three Threads and Entire gained the nickname Porter; said
to have come from the beer’s popularity with London’s porters of
that era, but there are also other theories.  In 1788 Porter reached
Bristol; then eight years later it was exported to Russia and could
be found in Scotland too.
Stout had also appeared – a stronger or ‘stouter’ version of Porter.
Stouts and Porters took months to condition unlike Milds and Pale
Ales, which were known as “running beers”.  These only took a
few days to condition, before leaving the brewery.
During the mid 1800’s many breweries had ripped out their deep
fermentation vats for shallower ones enabling production of more
of the running beers.  By this time Porter and Stout were in terminal
decline.  The financial implications of World War I hit the final
blow from which Porter and Stout could not recover, except in
Ireland where they still flourished.
Today, however, Porters and Stouts are enjoying a revival.  One of
the biggest brand names, Guinness, is still very popular, but it is
pasteurised, filtered and chilled.  It might be consistent in taste but
the pasteurisation process kills any likelihood of producing an
interesting flavoured product.

Bizarrely Monty Python had a hand in reintroducing porters to the
handpumps of Britain! Python Terry Jones was one of the founders
of the Penrhos Brewery in Herefordshire back in 1977 and it was
his name that helped give wide coverage to the brewery’s
reintroduction of porter. Sadly Penrhos was only to last until 1983
but other smaller brewers quickly followed their
lead in introducing a porter including Burton Bridge and Mauldons
plus regional brewer Timothy Taylor. Many were surprised by their
popularity.  Today, Wiltshire based Hop Back regularly sells their
Entire Stout at bars across the land.
Stouts and Porters tend to get lumped together as a category, but in
reality there are differences between the two styles.  Unfortunately,
a lot of brewers don’t seem to know the difference and some beers
that are called Stouts are really Porters and vice versa.
Stouts should get their bitterness and darkness using roasted malt
and barley, whereas Porters should be more obviously hopped with
their darkness coming from black malt.
Whatever they are called, they make a very tasty alternative to
bitters, so give one a try, and sample some history in a glass.
   The Trail details are on Page 3
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Tales from the North

Sunday Lunch, Monday and Tuesday Nights

The Bell Inn
www.thebell-inn.com

18 Angel Row, Market Square
Nottingham

0115 9475241 bellinn@hardysandhansons.plc.uk

Eight Traditional Cask Ales
always available

The Belfry Restaurant
Mon - Fri 12 - 3pm and 6 - 9.30pm

Sat 11 - 9.30pm   Sun 12 - 6pm

Live Bands
Wednesday and Thursday nights

Live Jazz

16th - 25th March - Beer Festival
Irish Beers, Stouts & Porters

Mine hosts Roger and Linda Wood at the Royal Oak, Watnall
are organising their second beer festival, after the success
of the last one held in September. During the weekend of 4th

� 6th March over 20 real ales and traditional ciders will be
available in the �Cabin bar� at the rear of the pub and as
normal the pub itself will have Hardys & Hansons Bitter; Olde
Trip; William Clark and the current cellarman cask ale.
It is intended that live music will feature on Saturday night
and throughout the festival food will be available in the form
of fresh filled rolls and rather impressive pork pies.
The pub is worth a visit, not just for the beer festival, but
also to examine the new mural on the wall next to the bar
(see picture). As a tribute to the pub�s golfing club Roger
commissioned an artist (painter) to produce the work, which
was completed at the end of November. The golfers are also
sometimes known as the Watnall And North Kimberly Elderly

Residents Society, which has a rather unusual acronym!
On a rather different note the Will Scarlet in Hucknall has completely been demolished to
make way for luxury housing. Whilst it did not have real ale for its last few years it is still a
loss to the community, with the next nearest pub being over half a mile away (and that does
not have real ale either!). So unless you want your local to end up like the Will Scarlet (see

picture) remember to keep using it.
If you have any information relating to
pubs in �the north� please contact me on
andrew.ludlow@nottinghamcamra.org

Royal Oak, Watnall and mural
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ROSE OF

ENGLAND
Wide range of hand pulled beers
Food available Mon - Sat 11.30 - 3.00
Open all day every day
Function room for hire
Open till Midnight Weds - Sat

36-38 Mansfield Road, Nottingham
Telephone 0115 947 2739
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Langtry�s

 Sample our fantastic new menu

4 South Sherwood Street
(Across from the Cornerhouse)

0115 9472124

SIZE DOES MATTER!
At Langtry’s we have always been proud to
offer an extensive range of quality real ales.
We can now offer EVEN MORE CHOICE
from micro breweries across the country!

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

                 Fri - Sat 12-8

BROUGHTON BRAMLING CROSS 4.2%
BANKS & TAYLOR’S GOLDEN FOX 4.1%

CALEDONIAN SIX NATIONS 4.2%
HIGHWOOD TOM WOODS TEN 3.6%
BATEMANS HOP BINE BITTER  3.4%

ELGOODS’S CAMBRIDGE BITTER 3.8%
STONEHENGE GREAT BUSTARD 4.8%

ATLAS NIMBUS 5.0%

ARRAN FIRESIDE 4.7%
ROBINSONS ENIGMA 4.7%

HOP BACK BACK ROW 4.6%
WYCHWOOD DIRTY TACKLE 4%

ORKNEY RAVEN ALE 3.8%
MAULDONS MOLE TRAP 3.8%
RIDLEY’S PALE ISLAND 5.1%

HIGHGATE DAVENPORTS 4.5%
  Plus many more

This is a selection of the beers available during February

The Nottingham CAMRA Stout and Porter Trail will take place
from Monday, March 14th to Sunday, March 20th 2005. Just to
give you a taster the following pubs are taking part and will be
stocking a Stout or Porter throughout the week:

The Plough, Radford

Horse and Groom, Basford

Vat and Fiddle, Queensbridge Drive

Old Moot Hall, Carlton Road

Bunkers Hill, Hockley

Lincolnshire Poacher, Mansfield Road

Lion Inn, Basford

Stratford Haven, West Bridgford

Victoria Hotel, Beeston

Fox and Crown, Basford

Bell Inn, Angel Row
The trail leaflet will be published in the March ND Top Up,
available from Thursday 24

th
 February. The Top Up can be picked

up from all the pubs on the Trail.

The Trail gives you the ideal opportunity to sample this type of
beer and to visit some local pubs - what better excuse do you need?

Let Nottingham Drinker know about it
drinker@nottinghamcamra.org

nottsdrinker@hotmail.com
or  0115  9673047

Holding a beer festival?
Organising an event?

Stout & Porter Trail

• Adnams Bitter & Broadside

• Jennings Cumberland

• Charles Wells Bombardier

• Ushers Bitter

• Weekly Guest Ales

• Lunchtime Bar Meals Available

White Horse Inn
  Ruddington�s Village Pub

Church Street, Ruddington

Tel 0115 984 4550
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RICHARD�S REAL ALE MUSIC DIARY

Here is a listing of real ale venues in the Nottingham area offering live
music/entertainment.  Most evening gigs start at 8.30 pm and are FREE
but bookings & times etc need to be confirmed with the individual venues.
Venues listed are the ones that have been in contact with ND, so if you
know of, or work at a real ale venue that ought to be included, we would
be glad to hear from you.
Bell , Angel Row, Nottingham 0115 947 5241 Regular  – Sun (lunch: 12.30-
2 pm): Footwarmers (Trad jazz); Mon: Omega Jazz Band (Trad jazz);
Tues: Johnny Johnstone Quintet (Mainstream jazz)  February  – Wed 9:
Airbourne; Thurs 10: Blues Basement; Wed 16: Lovers Block; Thurs 17:
Jam On Sundays; Weds 23: Pesky Alligators; Thurs 24 TBA Sun 27: TBA
March  – Weds 2: The Pulse; Thurs 3: Fieldwork; Weds 9: Shamus
O’Blivion; Weds 16: Kelly’s Heroes; Thurs 17: Richie Muir; Weds 23: Doc
Foster; Thurs 24: Comfy Chairs; Sun 27 TBA; Weds 30: Pesky Alligators
Black Lion , Main Road, Radcliffe on Trent 0115 933 2138 Occasional live
music
Bunkers Hill Inn , Hockley, Nottingham.  0115 910 0114 Regular  – Monday:
Open Mike night; Friday: Acoustic music downstairs, various bands upstairs
January  – Fri 28: Moon February  – Fri 4: Parker; Fri 11: Sparky; Fri 18:
McGill; Fri 25: Tom Taylor Trash
Chestnut Tree , Mansfield Road, Sherwood 0115 985 6388 live music
every Thursday night
Cow , 46 Middle Street, Beeston 0115 925 6070 Regular  – Jazz every
Tuesday evening
Fellows, Morton & Clayton , Canal Street, Nottingham 0115 950 6795
January  – Fri 28: Sunset February  – Fri 4: Richie Muir; Fri 11: Clones
unplugged; Fri 19: Roy de Wired; Fri 25: Steve McGill March  – Fri 4:
Richie Muir; Fri 11: Joe Strange; Fri 18: Roy de Wired; Fri 25: Steve McGill
Frog & Onion , Noel Street, Hyson Green, Nottingham 0115 978 7072
Regular  – Open mike session every Tues night January  – Fri 28: Skinny
Sumo February  – Fri 4: Idiot Joy; Fri 11: Old Basford; Fri 18: Grain; Fri 25:
Carlton Cole March  – Fri 4: Cowshit Bingo; Fri 11: Hot Club; Fri 18: Trickster
Gladstone Hotel , 45 Loscoe Road, Carrington 0115 912 9994 (pub)
Regular  – Weds nights: Carrington Triangle Folk Club meet in the upstairs
room from 8.30 pm
Golden Fleece , Mansfield Road, Nottingham 0115 947 2843 Regular  –
Mon: 8-11 pm Acoustic Routes (Open mike session); Tue: 8-11 pm Acoustic
Routes 2 (Open mic session with a half-hour mini gig from two different
bands each week); Thurs Jam night (resident backing band Tetley Knights
– just bring your own instruments!) Live music most Friday & Saturday
nights
Horse & Groom , 462 Radford Road, Basford.  0115 970 3777 Occasional
live music at weekends
Horse & Plough , Long Acre, Bingham 01949 839 313 Occasional live
music
Johnson Arms , Abbey Street, Dunkirk contact Fred Taylor 0115 9786355
Open mike night Saturday every night; Occasional live music
Lion Inn , 44 Mosley Street, Basford 0115 970 3506 Regular  – Thurs:
Open mike night with Steve Bliss & Steve Daulton; Sun (1.30 pm start):
various Jazz bands on Sundays (1.30 – 4.30 pm) January  – Fri 28; Mojo
Agogo; Sat 29: 3 Leg Cat February  – Fri 4: The Vespers; Sat 5: Airbourne;
Fri 11: Last Pedestrians; Sat 12: Wizard Trees; Fri 18: Congo Secret
Chimps; Sat 19: Redmile; Fri 25: Hotbox; Sat 26: Loaded Dice March –
Fri 4; Shades of Blue; Sat 5: El Pussycat
Navigation , Wilford Street, Nottingham 0115 941 7139 Regular  –
Saturday: Herb Birds; occasional live music on Thursday nights
Old Volunteer , 35 Burton Road, Carlton 0115 952 8651 Regular  – live
bands every Friday evening and Sunday afternoons
Orange Tree , Shakespeare Street, Nottingham 0115 947 3239
www.theorangetree.co.uk Regular  – Thursday (midnight closing): live
acoustic night featuring various artists with an open mic night once a month
Plough,  17 St Peter’s Street, Radford 0115 942 2649 Regular  – Mon:
Bluegrass Jam session (bring your own food and try each others); Thurs:
Irish folk music in the bar (and a free bowl of chilli with your first pint!)
Pride of Erin , Alfred Street North (off Mansfield Road). Regular  Saturday
& Sunday live music
Railway Inn Station Road, Lowdham 0115 966 3214 Occasional live music
Robin Hood Hotel  140 Mansfield Road, Sherwood 0115 962 4737 Regular
- live music every Friday night
Rosie O’Brien’s , Mansfield Road, Carrington 0115 962 2458 Regular  –
live music every Sunday afternoon (4 - 6 pm)
Running Horse  16 Alfreton Road, Canning Circus, Nottingham 0115 978
7398 Regular  – Mon: ‘Rock the Runner’ rock jam; Weds: Colin Staples
Blues Jam
Southbank Bar , Trent Bridge 0115 945 5541 Regular : Thurs: Herb Birds;
Friday: Roy de Wired January  – Sun 30: Joe Strange February  – Sat 5:
Barry Lee Band; Sun 6: Rolling Clones; Sat 12: Sticky Morales; Sun 13:
Fab 4; Sat 19: Rock Steady; Sun 20: Roy de Wired; Sat 26: Funkyway;

3 Guest Ales including
Charles Wells Bombardier

Greene King Abbot Ale & IPA
Adnams Broadside
Courage Directors

The
White Horse

warm and
friendly welcome

Soul and Motown Friday night
Rock ‘n‘ Roll Saturday night

Ilkeston Road, Radford
Junction with Faraday Road

0115 9703178

Traditional pub games
Pool

Open 7 days a week 12-11

Sun 27: Performance March  – Sat 5: Barry Lee Band; Sun 6: Rolling
Clones; Sat 12: Sticky Morales; Sun 13: Fab 4; Sat 19: Funkyway; Sun
20: Roy de Wired; Sat 26: Rock Steady; Sun 27: Fab 4
Star Inn, 22 Middle Street, Beeston 0115 922 2234 Regular  – Acoustic
routes ‘open-mike’ night every Monday
Staunton Arms , Staunton Vale of Belvoir 01400 281062 Regular  Dixie
Cats jazz band performs on the 2nd Thursday of the month
Stratford Haven , Stratford Road, West Bridgford 0115 982 5981
Regular : live music on the 2nd Tuesday of the month (Brewery night).
Tap & Tumbler , 33 Wollaton Street, Nottingham 0115 941 3414 Live
music most Friday nights.  Open till 1 am Friday’s & Saturday’s
Test Match Hotel , Gordon Square, West Bridgford 0115 9811481
Occasional live music
Turf Tavern , South Sherwood Street, Nottingham 0115 9111719 Regular
– Weds: Commuter & Last Pedestrian and friends; Sun: El Gecko.
Victoria Hotel , Dovecote Lane, Beeston 0115 925 4049 Regular  – Jazz
club every Monday evening (details below) January  – Sun 30: Pure
Genius Mon 31: Swing Beans February  – Sun 6: Left Hand Drive; Mon
7: Hot Club; Sun 13: Fieldwork; Mon 14: Matt Palmer; Sun 20: Alex
Chapman; Mon 21: Burgundy Street Jazz Sun 27: Ann Duggan’s Beyond
The Blue; Mon 28: Teddy Fullick March  - Sun 6: Richie Muir; Mon 7: Hot
Club; Sun 13: Roy De Wired; Mon 14: Matt Palmer; Thurs 17: Kelly’s
Heroes (St Patrick’s Night celebrations) Sun 20: Treebeard; Mon 21;
Burgundy Street Jazz; Sun 27: Richie Muir Mon 28: Teddy Fullick
White Swan , Church Street, Basford 0115 970 0394 Occasional live
music

Music Dates for February and March 05

Don’t forget to read Nottingham CAMRA Chairman Richard
Studeny’s column every week in the Evening Post. It is published on
Friday in the EG supplement.  The column contains dates of local
meetings and festivals so if you can’t find your copy of the Drinker
you know where to look.

After a lapse of quite a few issues, it is hoped that a regular
feature regarding real cider and perry will be published in
Nottingham Drinker.
At the time of going to print a wassailing event is being organised
in the Nottingham area.   WASSAIL!        Spider Rog

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

The Gladstone, Loscoe Road, Carrington, Nottingham
Tel: 0115 9129994

Enjoy a Warm welcome at
one of Nottingham�s

Traditional Public Houses

In The Good Beer Guide 2005

1189AD

Nights with �The Storytellers of Nottingham�

Mon - Sat 11am - 6pm
Sun 12 noon - 6pm

Thur 24th Feb - An evening of Workhouse stories
Thur 31st Mar - An evening with Vampires

Starts 7.30pm      Admission £3 on the door

GUIDED PUB &
CELLAR TOURS
AVAILABLE ON

REQUEST

Dine with Dick – a sideways slant on
pub-grub in Notts

Richard Studeny tells it how it is – no bull!
Trad ales and trad food gel.  Wine has its Stilton.  Sticky toffee pudding has its
cream.  A meat feast has its ales.  And why not?  Veggies claim their carrot juice!
A side of beef and cask ales really do complement each other.  It’s more
commonplace amongst your average animal eating housewife to blend beer with
Bisto as opposed to the juices of a carrot!
Nottingham’s Bell Inn provides good quality traditional tasting fodder at the
right price.  And the oak-panelled walls in their upstairs restaurant add to the
flavour of things too.
Once renowned for being the first bar in Notts to provide snacks, this city centre
boozer still churns out good grub, including some interesting meat-free options.
A recent visit encountered an 8 oz rib eye, plated up with extra onion rings and
mushrooms to help things along.  My request for a medium rare cut certainly
didn’t fall on deaf ears, and the wait wasn’t a real problem either – not with a
flagon of Olde Trip providing the lubrication.
The steak was succulent.  Tender enough so as not to disappoint the fussiest of
denture carriers!  Not that mine come out you understand!  Fortunately I’m still

nearby plate looked appetizing.
Broccoli, peas and carrots
accompanied the meal.
Value for money?  A very
reasonably priced substantial
portion.  Not to be ordered if
hunger pains aren’t calling!
Quality and overall verdict?
Excellent.  Pity the animal
protein isn’t cooked as good in
other establishments near by.
There again, why would I want
to go anywhere else?

a squeeze tube person as opposed to a tablet and mug man each night.
With my will power wilting re the diet I opted for chips, although the new spuds on a

Brian Rigby, licensee of the Bell Inn in the Market Square
is hoping to open a museum in one of the upper rooms
in the pub. The museum will feature documents, old
photographs and memorabilia along with an audio
description of the pub’s history. The idea was hatched
after Brian received a letter from a Canadian who had
been stationed in Nottingham during the Second World
War. The letter contained a Bell menu from the 1940’s
taken as a souvenir.
Brian is looking for other artefacts so if you have any
that would be of interest then all you have to do is visit
the Bell’s web site - www.thebell-inn.com

History is Served

YE OLDE TRIP TO
  JERUSALEM

2ND BEER FESTIVAL
EASTER HOLIDAY WEEKEND

1 Brewhouse Yard, Nottingham, NG1 6AD Tel 0115 947 3171
Website: www.triptojerusalem.com email: yeoldetrip@hardysandhansons.plc.uk

Please note: Festival Ales are subject to availability

15 FESTIVAL ALES PLUS OUR REGULAR BEERS WILL BE AVAILABLE

STORYTELLING

Main Menu available
Snack menu now available Sun - Fri 6pm - 10pm

A WIDE
SELECTION

OF CASK
ALES

AVAILABLE

ALES SERVED STRAIGHT FROM THE CASK
THURSDAY 24th MARCH - MONDAY 28 th MARCH

OPEN
Mon - Sat 11am - 11pm
Sun 12 noon - 10.30pm

FOOD SERVED DAILY
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7500 copies of the Nottingham Drinker (ND) are distributed free of charge to
over 250 outlets in the Nottingham area including libraries, the Tourist Information
Centre, pubs in Nottingham, outlying villages and local towns. It is published by
Nottingham CAMRA and printed by Neartone, Catton Street, Arnold, Nottingham
– Tel 0115 967 0317.
Advertising
ND welcomes advertisements subject to compliance with CAMRA policy and
space availability. We can print adverts in colour or black and white. There is a
discount for any advertising submitted in a suitable format for publishing, jpeg,
pdf, Word etc. Advertising rates start from £15 for a small advert (1/16 of a
page) in a  suitable format. A premium is charged for the front and back page.
Six advertisements can be bought for the discounted price of five  (one years
worth).  Call 0115 9673047 or  email   drinker@nottinghamcamra.org   for details.
Publication dates
The next issue of ND (issue 67) will be published on Thursday 31st March 2005
and will be available from the Branch meeting at the Victoria, Dovecote Lane,
Beeston..The copy deadline is Thursday 17th March 2005.

DRINKER INFORMATION

Editorial address
David Mason,   Nottingham Drinker,
49 George Street, Arnold, Nottingham
NG5 6LP                  Tel: 0115 967 3047
E-mail:
 drinker@nottinghamcamra.org    or
nottsdrinker@hotmail.com
Socials and Trips
For booking socials or trips call Ray
Kirby on 0115 929 7896 or at
raykirby@nottinghamcamra.org
Web Site
Nottingham CAMRA’s own web site
is at   www.nottinghamcamra.org
CAMRA Headquarters
230 Hatfield Road, St Albans, Herts,
AL1 4LW Tel 01727 867201 Fax 01727
867670 E-mail camra@camra.org.uk
Internet www.camra.org.uk
Registration
ND is registered as a newsletter with the
British Library. ISSN No1369-4235
Disclaimer
ND, Nottingham CAMRA and CAMRA
Ltd accept no responsibility for errors
that may occur within this publication,
and the views expressed are those of their
individual authors and not necessarily
endorsed by the editor, Nottingham
CAMRA or CAMRA Ltd
Subscription
ND offers a mail order subscription
service. If you wish to be included on
our mailing list please send 12 second

 © Nottingham CAMRA January 2005

Late Night Drinking in Nottingham
Please note the licensees reserve the right to close if no customers are in, these are permitted hours.
The Canalhouse, Canal Street - open Friday & Saturday to lam
Fellows, Morton & Clayton, Canal St - open Friday & Saturday to midnight.
Lloyds No. 1, Pelham St - open every night until midnight.(Please note: when the bouncers are on the
door you may be refused entry after 11.30pm)
Bunkers Hill Inn , Hockley -  Friday & Saturday until midnight if the trade warrants it
The Forest Tavern, Mansfield Rd - Monday to Saturday until midnight, Sunday until 11.30. (Please
note that the Maze behind is open until 2am, but as they have live music most nights, entry will involve
a door charge)
Cock & Hoop, High Pavement - Thursday until midnight, Friday and Saturday until 1 am.
Company Inn, Castle Wharf, Canal Street - open every night until midnight.
Southbank Bar, Trent Bridge - Thursday to Saturday until midnight. Also occasional evenings until
midnight, usually for sporting occasions - see pub for details.
Coach and Horses, Upper Parliament Street - Wednesday, Friday, Saturday and Sunday until midnight.
Orange Tree, North Sherwood Street - Monday to Wednesday until midnight, Thursday to Saturday
until 12.30am - may close earlier if no students around..
White Hart , Glasshouse Street - Friday and Saturday until midnight.
Rose of England, Mansfield Road - Wednesday to Saturday until midnight.
Tap and Tumbler, Wollaton Street - Friday and Saturday until 1am
Grosvenor, Mansfield Road - Thursday to Saturday until midnight, Sunday 11pm.
Tap and Tumbler, Wollaton Street - Sunday - Thursday until midnight, Friday and Saturday until 1am.
Please give these houses your support, which will hopefully show other pubs that this is something that
we, the drinkers, want and they will decide to apply for a late licence.
If there are any establishments out there, that are not on the above list, and offer this facility then please
contact me, Ray Kirby,  (0115 9297896) and I will be pleased to include them in future columns.

class stamps for one years subscription (second
class delivery) or 6 first class and 6 second class
stamps (first class delivery) to   Nottingham
Drinker, 49 George Street, Arnold, Nottingham
NG5 6LP  ND is published bimonthly
Useful Addresses
For complaints about short measure pints etc
contact: Nottingham Trading Standards
Department, Consumer Protection, NCC Advice
Centre, 15 Middle Pavement, Nottingham Tel:
0115 950 7910.
For comments, complaints or objections about pub
alterations etc, or if you wish to inspect plans for
proposed pub developments contact the local
authority planning departments. Nottingham
City’s is at Exchange Buildings, Smithy Row.
If you wish to complain about deceptive
advertising, eg passing nitro-keg smooth flow beer
off as real ale, pubs displaying signs suggesting
real ales are on sale or guest beers are available,
when in fact they are not, contact: Advertising
Standards Authority, Brook House, 2-16
Torrington Place, London WC1E 7HN
Acknowledgements
Thanks to the following people for editorial
contributions to this issue of ND: Andrew Ludlow,
Gordon Manning-Whitelam, Bridget Edwards,
Martyn Harwood, David Mason, Judith Lewis, Kevin
Armes, John Parkes, Ray Kirby, Steve Westby,
Richard Studeny, Peter Tulloch, Steve Armstrong,
Lynne Davies, Ray Peters, Spyke Golding and Mick
Harrison.

Timothy Taylor Landlord
Castle Rock Elsie Mo
Adnams Broadside

McEwans 80/-
Mansfield Cask

Guest Beer

A warm welcome from Sue and Séamus

The Vale
Mansfield Road

Daybrook

Grade 2 listed building
1930s Art Deco

On CAMRA�s National
Inventory of Historic Pubs

Food available all day       Sunday Quiz        Open all day

0115 926 8864

Horse and Jockey
1 Mill Street, Basford

Hemlock, Black Gold and two Guests
Sunday carvery is complemented by lunchtime and

evening menus
Large function room available

Occasional live music
Licensed for children 12 - 9

Open 11 - 11, Sunday 12 - 10.30

The Horse and Jockey By Basford Crossing
 Tel 0115 9787883

Trams from Nottingham - David Lane stop
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Competition Number 046
Closing date Sunday 27 TH Mar 2005 midnight.

Prize Money £50 cash
plus £25 for the licensee of the

winner’s pub.
Complete the puzzle using the Cryptic or Straight clues – the

answers are the same.
Then find the hidden keyword using the coordinates given for the

following boxes

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

     B1    H3    F6      I8     MI0   B11  D12   L12  C14

Contact: JOHN KENT
Tel 0115 941 7422
19 Milton Street

Nottingham

CLAYTON MOTT
& SON

SOLICITORS
Enjoy REAL ALE

For advice and
representation on any
licensing application

Also: Conveyancing,
Traffic, Employment,

Family, Wills & Probate

1 2 3 4 5 6 7

8 9

10 11

12 13

14 15 16 17 18

19

20 21 22 23 24

25 26

27 28

A B C D E F G H I J K L M N O

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

Down
1 Bans plonker for falling off it perhaps. (3,5)
2 Chief rode back around it. (6)
3 At the beginning, every single thing at the end is left. (6)
4 Vicar's equal offspring. (7)
5 Left the women at sea. (4,4)
6 Big sandwich to eat on the threshold. (8)
7 Fool first to help. (6)

15 Gravity of sailor leaving Australian having a beer. (8)
16 One of peace may be required after producing a burnt one. (8)
18 Amount needed to make Gus's fall over? (8)
19 Officially authorise landlord to flog. (7)
21 Profit before Gordon gets cut. (6)
23 Use to bend my pole. (6)
24 Another 20 grown in free fertiliser. (6)

Across
8 Bears return to unhappy sleep. (6)
9 Awful French water holes could be a pub. (8)

10  Waste receptacles in which drunken rebel leaves broken
breathalysers. (3-5)

11 Go to bed once the artiste has entered. (4-2)
12 Bud when there's a rogue nob about. (8)
13 Groups making a comeback let it stand firm. (6)
14 First of all landlord certainly obtains his official

licence for liquor. (7)
17 Trap young attendant found on the internet. (3,4)
20 It's illegal to smoke with lips around fag end, note. (6)
22 Eric came round for dessert. (3,5)
25 Older, confused, noisier when I leave. (6)
26 Brian escapes from prisoner's base badly beaten for a

coffee. (8)
27 Sang like a pupil returning to dishes. (8)
28 Be uninhibited about removing locks. (4,2)

Thanks to Kevin Armes of the
Rose Grower on Sandringham
Drive, Bramcote. Kevin has a

weekly crossword in the pub and
organises crosswords for licensees

- visit the website for further
details.

 This crossword will be appearing
in pubs the week beginning 21st

March. The prize money is
generated from the phone calls and

the crosswords are free to
landlords who can register to

recieve the competitions by email.
If you are interested call Kevin on

0115 9255413 or visit

NEW! Enter on the website using

For example if the hidden keyword is “ALCOHOL”  then
text  “CROSSWORD ALCOHOL”   ensuring you put a space

between the words
You will receive a text back telling you if your answer is correct or not.

Texts cost £1 plus normal network charges.  The winner will be drawn from
the correct entries received before the closing date.

The permission of the bill payer must be obtained before texting.  Entrants to the competition
must be over 18 years of age and agree to be bound by the Rules which are available on the
website at www.pubcrosswords.com or by contacting the competition promoter K.D Armes,
PubCrosswords, The Rose Grower, Sandringham Drive, Bramcote, Nottingham NG9 3EJ

0115 9255413 rules@pubcrosswords.com.

Across
8 Chinese bears. (6)
9 Tavern. (8)

10 Smoker's receptacles. (3-
5)

11 Retire. (4-2)
12 Germinate. (8)
13 Groups of eight. (6)
14 Booze. (7)
17 Internet document. (3,4)
20 Joint. (6)
22 Frozen sweet. (3,5)
25 Elder. (6)
26 Coffee. (8)
27 Pasta dishes. (8)
28 Begin trading. (4,2)

Down
1 Pub furniture. (3,5)
2 Newspaper chief. (6)
3 Group of pubs. (6)
4 clergymen. (7)
5 Departed. (4,4)
6 Threshold. (8)
7 Help. (6)

15 Master copy. (8)
16 Pub's advertised facilities. (8)
18 Liquid measure. (8)
19 Authorise. (7)
21 Before deductions. (3-3)
23 Use. (6)
24 Marijuana cigarette. (6)

Hole in the Wall
North Sherwood Street

Good Selection of Real Ales

Steak Nights Monday & Thursdays
8oz Rump only £2.99 served 5-7pm

0115 9473162

Entertainment every Saturday
70’s Soul & Motown Disco

Full Sky Sports - 2 Large Screens

Traditional Sunday Lunch
  12-4pm only £4.25

Free Buffet Service available for
celebrating birthdays, weddings etc

Business or Pleasure

Pool Table & Dart Board Available
Darts Player Wanted!

FOR DETAILS OF PRIZE WINNERS OR TO
SUBSCRIBE FREE OF CHARGE TO RECEIVE
THE PUZZLES WEEKLY BY EMAIL PLEASE

VISIT WWW.PUBCROSSWORDS.COM

Answers to December Number 039 Crossword
Across: 9 Characteristics, 10 Darkest, 12 Sausage, 13
Forbidden, 14 Scrub, 15 Needles, 18 Supreme, 21 Rival, 23
Curiosity, 25 Helpful, 26 Cleaned, 29 Representatives.

Down: 1 Acid, 2 Hair, 3 Material, 4 Stated, 5 Presents, 6
Issues, 7 Disagree, 8 Assemble, 11 Above, 15 Northern, 16
Envelope, 17 So-called, 19 Property, 20 Metre, 22 Lifted, 24
Recite, 27 Navy, 28 Dash. KEYWORD  =   MATERIALS

The Portland Arms
Portland Road, Off Alfreton Road

Canning Circus
Nottingham 9420181

Traditional Cask Ales
including cask mild

*****
Traditional Sunday Lunch

served 12.00-4.00 only £3.75
*****

MOnday ROAST only £2.20
*****

Quiz and Sticky 13�s Every Tuesday
*****

Sky Sports - Pool TAble - Beer Garden

The Portland Pot
Stew or Chilli + Granary Bread only £1.20

Served Mon - Sat
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The Victoria Hotel
EASTER BEER FESTIVAL

Thursday 24th� Monday 28th March 2005
OVER 60 BEERS FROM ENGLAND, SCOTLAND AND IRELAND.

(UP TO 25 AT ANY ONE TIME)
Plus ciders, perries & festival food

OPEN ALL DAY

LIVE MUSIC
SUNDAY 27TH � RICHIE MUIR

MONDAY 28TH � TEDDY FULLICK
(8.30pm START)

N.B. Under 18�s are not allowed on the premises after 8pm

For further details contact:
HANDS ON PUB COMPANY LTD

The Victoria Hotel, 85 Dovecote Lane, Beeston, Nottingham, NG9 1JG (Next to Beeston Railway Stn.)
                    Tel: 0115 9254049       Fax: 0115 9223537 Website: www.victoriabeeston.co.uk

FREE
EVENT

RACE NIGHT
FANCY A

FLUTTER

SUPERB
EVENING OF
ENTERTAIN-

MENT
Ideal for clubs, pubs, charities, hotels in fact
anywhere that requires audience participa-

tion
Easy to run

Super fund raiser
Fits into most entertainment

FOR FULL DETAILS CONTACT
John on 01773 713315

Answerphone - please leave a message
E/MAIL john@moviehouse.freeserve.co.uk
Details sent as an email/floppy/cd/leaflet

City Brew The Bell Inn has an Irish ales festival
commencing Wednesday, March 16th

running through until Monday 21 st, so if the
dark, heavy stuff is your thing – look no
further!  This also coincides with their St
Patrick’s Night celebrations. Brian has
promised ales from over the sea for this
festival, he even says he might go and fetch
them - the dedication! Expect to see more
beer festivals at the Bell throughout the year.

CWD
YOUR COMPLETE WEB SERVICE

� web design & maintenance
� host sourcing � domain names �

All businesses catered for. Special rates
for pubs, brew-pubs and breweries.

Contact Carl without obligation
on 07808 921786 or
carl@clawson-ba.com
www.clawson-ba.com

CLAWSON WEB DESIGN

Visit our latest brewery website
www.newbywyke.co.uk

Looking to exercise those brain cells after the Christmas and
New Year excess? What better way than by entering a quiz
and drinking some Nottingham Brewery beers. On Thursday
17th of February The Pie, the fanzine of Notts County, and the
Notts County Supporters Trust are hosting a quiz at Meadow
Lane and our very own Beer Festival organiser has set many
of the questions, and provided many of the prizes – you have
been warned. The doors of the Oriental Suite open at 7pm
with the quiz starting at 8pm. All are welcome to enter with
teams of up to six people – just turn up.

Hardys and Hansons have announced year
end results with 7% growth in profits and
sales.
Heineken has joined with Israel’s Tempo
Beer Industries to set up a company with
50% of the local beer market.
An Austrian court has ruled in favour of
Anheuser-Busch over Budejovicky Budvar
over the use of the word Bud.
Wolverhampton and Dudley has agreed to
buy Burtonwood in a deal worth £119m.
The takeover will add an additional 460
pubs to its current stock of 1675.
Punch Taverns announced that its
acquisition of Pubmaster helped increase
profits by 38% to £156m. The Burton on
Trent company has also acquired Innspired
however this was after the end of the
financial year. Punch is now looking to
dispose of 545 pubs.
Spirit is looking to dispose of 364 pubs
before floating on the stock market.
The property company Rotch looks likely

to buy the remains of the Laurel
Pub Company.
Fuller, Smith & Turner have
announced they are aiming to
double their number of pubs
after announcing a small rise in
profits.
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Licensed to Sell (English Heritage/CAMRA £12.99)

Ray Peters

pieced together from local records: any systematic
treatments are all too rare. Thus it’s particularly
useful here to have an exhaustive history of ale-
selling from the earliest Anglo-Saxon references,
through medieval times to the formation of the
Company of Brewers in London (1437), the
regulation of alehouses by the justices (1495) -
and a tax on licences (1577). Over 20,000 licensed
premises were then recorded, mostly simple
alehouses, with around 2000 inns and 300 taverns.
Alehouses and inns were obliged to provide
accommodation and simple fare, whilst taverns
were for the rich - offering wines, substantial
meals, and private meeting rooms.
By the time of the Civil War, the licensed trade
was increasingly beset with regulation: then in
1643 the “Excise” was imposed - a temporary tax
still with us now! The Restoration brought more
settled times, but new challenges from both coffee-
houses and gin shops. Through the 18th century
more licensing reforms came in, and the Industrial
Revolution led to the spread of gin drinking. The
turn of the century saw more control of licences
and opening times, but by 1810 there were still
48,000 alehouse licences. The term “public house”
was now beginning to be used as the simple
alehouse grew in size to offer more  facilities, and
the “gin palace” was really more a Georgian than

Victorian phenomenon.

The “Beerhouse” explosion
The 1830 Beer Act led to a huge number of
the new “beerhouses” - soon 30,000 new
outlets had taken up the cheap licence, whose
only restriction was (for the first time) periods
of closing each day. Despite the efforts of
temperance campaigners, this free-for-all
continued until 1872 when control again
reverted to the justices. By then there were
112,000 on-licences, but magistrates soon set
about reducing this by refusing renewal and
demanding licence surrenders before
approving new building. This was the
“Golden Age” of many-styled flamboyance
in new pub construction, but the number of
licences continued to fall. Temperance coffee-
houses spread to an extent but didn’t really
succeed.
By 1899, over-inflated property values
collapsed, especially in London, so there was
little new building in Edwardian times. From
1904, compensation (from a trade levy) was
paid for pubs closed by magistrates - to 1920
12,500 licences were lost. The “Carlisle
Experiment” had put 5 breweries and 350
pubs under state control for the duration of
the Great War - 50 closures and reduced
hours resulted, although the “improved pub”
of the ’20s and ’30s was the indirect result.
Postwar, the brewers co-operated in yet more
closures as long overdue slum clearance razed
many inner city areas - licences were reduced
by another  12,000 up to 1939. New building
was approved only on surrender of multiple
existing licences - so in this period around a
quarter of all pubs were replaced or
substantially altered. No wonder it’s so
difficult to find the few that are genuinely old!

The modern pastiche
Losses during WW2 were considerable: new
and replacement building slow to start. The
’30s roadhouse was already outdated, so new
pubs were smaller and utilitarian. More recent
new work is unremarkable, excepting perhaps
some of Wetherspoon’s conversions - most
of the brewers’ “improvements” of the ’70s
and ’80s are best glossed over. One has to
conclude that the pastiche “Corn Mill”, “Busy
Bee” and so on thrown up for today’s happy
eaters are actually a better way of catering
for this new non-drinking market than

Sub-titled “The History & Heritage of the Public House”, this
scholarly review of all the factors that have made the English pub
so special is a delight for all 192 pages. Following the 1991 survey
of genuinely old pubs by CAMRA, a joint CAMRA/English
Heritage assessment produced the National Inventory of Historic
Pub Interiors, and led to timely protection by a number of listings.
This book builds on that project, and  many of those wonderful
survivors are depicted by joint authors Geoff Brandwood (well
known to CAMRA members) and Andrew Davison, with the
majority of the profuse illustrations by Mick Slaughter.

20,000 pubs by 1577
For such a great and enduring institution the pub has scant
historical coverage, as the tiny bibliography to this volume testifies.
There are pub guides in profusion, but few delve into any
meaningful history, and the origins of individual pubs have to be

destroying traditional pubs. Nevertheless the
pub has always been able to survive by adapting
to change - and long will continue to do.
A full chapter covers the design of pubs,
highlighting changing fashions dictated by
customers (and the magistrates) - a number of
detailed plans appear, illustrating the strange fact
that many pubs have to be  packed into irregular
sites. Next we look at interior furnishings and
bar fittings, and it’s interesting to speculate that
any room hosting hundreds of strangers each
day could expect to need refurbishing on a very
regular basis - given the delicacy of surviving
screen- and glass-work it’s a miracle that as
many as 200 pub interiors are recognisably 50
years old or more. A chapter on advertisement
and embellishment  covers built-in motifs both
internal and external, with special coverage of
ceramic work and glazing which has
miraculously survived.  We take a quick look
“Over the Border(s)” to see how pubs have
developed differently in other parts of the
Kingdom, and finally there’s a short chapter to
explode “Great Pub Myths” - you won’t be
surprised to find that the “Trip” figures here!

Red Lion
Alfreton Road Canning Circus
Now Serving Reasonably Priced

Guest Ale ‘ALL WEEK’

Food served Monday - Friday 12-2
Sunday Brunch 11-2

Hot Roast Pork/Stuffing Roll with
Roasties 3-6

Tuesday ‘T’ Deal - Buy a Pint
 and get your tea for 99p!

0115 9520309

Red Lion Bitter from Ringwood

Caledonian Deuchars IPA
Pedigree        Guest Beers

Open all day from 11.30

Roof Top Garden Now Open
Small Function Room - ideal for meetings

Guest Wine List

The Trip to Jerusalem - Great Pub Myth
60,000 pubs still to investigate!
A useful glossary (now I know what “entire”
is), and both a general and pub index are
provided. Through the book, helpful side panels
highlight particular developments in pub history,
and explain the background to brewing,
taxation, opening hours and so on: even the
most knowledgable barfly will discover a tidbit
of new information. Other aspects of the pub
could perhaps have been explored a little more
- for instance there’s little about the staff,
proprietors or licencees which I’d have liked -
but overall this welcome contribution to our
knowledge will be an indispensable reference
to any amateur pub historian. Some 300 or so
pubs appear here as examples - leaving around
60,000 that we still don’t know much about!
This book can be obtained from booksellers at
£14.99, or through CAMRA at £14.99,
members price £12.99, plus £1 for postage and
packing - www.camra.org.uk/books.

Apologies to anyone who has tried to visit
Gazza Prescott’s website to access his
articles on foreign travel. The correct
email address is  www.scoopergen.co.uk
Read about his visit to Köln, Dusseldorf
and Bonn in the next issue of Nottingham
Drinker - or can’t wait? go to the website
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Years ago if you were feeling a bit peckish you could always get a cheese
cob in a pub. In fact the posher pubs offered you a choice of “with or
without” onion and even ham. But that was all you could get in terms of
food, unless you wanted a bag of plain crisps with a blue salt bag inside
(if you were lucky) or a pickled egg.
Things have now turned full circle and it is rare indeed to find cobs
readily available in most pubs. Yes they will serve you a fancy baguette
with strange fillings like chicken maryland or tuna fricassee accompanied
by a mountain of unwanted rabbit food and equally impressive bill, but
you have to wait in the queue for meals before you are served it. What
you can’t get is a plain cob served up straight from the back of the bar
anymore, without any wait. The only exception I know of  is the excellent
Vat and Fiddle where Bob serves up some cracking cobs.
But the loss of the traditional cob is the downside of things because you
can now get some splendid nosh in pubs, from simple bar snacks to
elaborate restaurant meals. Even better some of the better food pubs
also sell an excellent pint of real ale and this new regular column plans
to seek out the better ones for you.
This month we visited the Rose and Crown on Main Road in Cotgrave.
There is nothing worse than turning up at a pub hoping to eat only to
find there is no table, the Rose and Crown scores highly here because
you can book a table in advance so can make your arrangements with
confidence. It also scores fairly well on beers as Deuchars IPA and a
guest beer are on offer, on this occasion Robin Redbreast  a tasty 4·0%
brew from Archers, both in excellent condition. The other two regular
real ales are the rather uninspiring Bass and Greene King Abbot, in my
view there are far better beers available of the same style and strength,
but that is just me being picky!
The pub is warm and inviting inside with a roaring fire. It is open plan
with a restaurant area at the back of the bar and a main room that is
shared between diners and drinkers. Pleasingly there is none of this “find
yourself some seats and bring your food order to the bar with your table
number” malarkey, you are shown to your seats by friendly staff who

take your food order at the table. The menu consists of seven starters
and  twenty one main courses supplemented by a few specials from the
blackboard. The minimal choice of specials is a plus point in my view,
there is nothing worse than trying to crane your neck to read a specials
board with a dozen items on or, worse still, having to memorise it and
relay the list back to your fellow diners marooned on a table out of sight
of the board.
From the excellent choice on the menu the blokes selected mussels and
scallops for starters, the ladies opting to save themselves for a pudding.
These proved well-presented dishes and very tasty. For my main course,
as a lover of spicy food ,I was tempted towards the chilli and curry
options but in the end opted for the chicken, with other members of the
party going for salmon, steak and duck.
Or more precisely I had roast chicken with mozzarella and garlic jus.
The Gressingham duck was presented on a bed of spicy plums and red
wine jus, the salmon was a roasted fillet with a carrot and French parcel
and dill cream and the rib eye steak was topped with stilton and served
with a port and shallot gravy.
All meals arrived promptly and were extremely well presented. The
accompanying vegetables that accompanied were tender carrots and
broccoli together with potatoes dauphinoise.
Inevitably, the ladies declared they were too full for the sweet course
but the greedy members of the party opted for cheese and biscuits which
proved to be an excellent plate full of six different cheeses including
Cornish Yarg, brie, blue stilton, Bavarian smoked plus two we failed to
identify
All in all a very satisfying experience, efficient and friendly service, good

The Ravenous Drinker

beer and all of our party said they were very
pleased with their food. The bill came to a
fraction over £14 a head, which I thought
was well worth it. Criticisms? I can’t think
of any although I would swap the Bass for
Nottingham Legend on the handpump! We
will definitely return.

Forthcoming Guest Ales
Highgate Fox’s Nob  -  St Austell Tribute
Smiles Bristol IPA  -  JW Lees Icebreaker

Wadworth JCB  -  Elgood’s Old Wagg
Exmoor Hound Dog  -  Gales Frolic

Hook Norton Generation

Bombardier Always Available

Quiz Nights
Open 7 days a week 12-11

Large Beer Garden

Blacks Head

Burton Road, Carlton
Carlton Square near Tesco

0115 961 8118

Warm and Friendly
Atmosphere

Traditional Beers
Satellite Television

Real FireFree Food Early Evening and
during Televised Football

For a Warm Welcome Visit
The

Visit our website
www.theblackshead.co.uk
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New breweries continue to appear at a surprising rate. At the Nottingham
Beer Festival back in October we featured beers from around thirty
breweries that had set up during the year and there must be at least a
dozen that have started up since then.
Newest kid on the block locally is the Milestone Brewery in Cromwell
near Newark that rolled out its first brews in the New Year. The brewery
was set up by the guys who run the Maypole Brewery in Wellow. Maypole
is brewing to capacity and expansion on the present site was not a
practicable option so they decided to open a sister operation that will
run as a separate entity but Rob Neil, the genial Maypole brewer, will
oversee both plants.
There are very few microbreweries in Ireland with the trade over there
massively dominated by Guinness and its offshoots. A few years ago I
managed to obtain some beer for Nottingham Beer Festival from a then
brand new Irish brewery called Dwan in Thurles, Co. Tipperary. The
beers proved to be exceptionally good, particularly a 4.3% stout called
Black Pearl, but even that was surpassed by a stronger 5.0% stout called
An Dubhain which was simply stunning, possibly the best stout I have
ever tasted.
Sadly the Dwan Brewery did not survive in the difficult Irish market and
closed a couple of years ago. But the good news is that it is the old
Dwan kit that has been installed at Milestone and the icing on the cake
is that the recipes have been bought with it. Following a couple of test
brews the first beer produced to the old Dwan recipes, brewed with
ingredients sourced from the same suppliers as the original is Black
Pearl. This beer will make its eagerly awaited debut at the Boat Club
Beer Festival on Friday 28 January. And watch out for further Milestone
beers at the Hucknall Beer Festival on 25/26 February, although there
will be no beer called An Dubhain as Bill Dwan would not allow it be
used as apparently it has family connections.
A bleak Saturday in mid- December saw a small group of Notts fans
make the long journey to Swansea to see their team receive a 4-nil
tonking. But their day had its bright spots, in particular a stop off in
Neath on the way. The purpose of this detour was to visit the Borough

NEWS BREWING Arms, a cracking little boozer set amongst a row of terrace houses on
the outskirts of the town centre. This small pub is home to the brand
new Eagles Bush Brewery set up by the landlord who was a keen home
brewer before he took over the pub earlier in the year. Even though his
first beer, Red Kite a 3.9% bitter, only went on sale in November his
beers have proved so popular that the brewery is already being extended.
We were fortunate to sample a new 4.3% brew, Eagle IPA and it proved
to be extremely tasty. The brewery only supplies the pub but I did make
noises about taking some empty casks down to fill for Nottingham Beer
Festival in October, so watch this space!
It is not all good news though, firstly the John O’Gaunt Brewery from
the hamlet of the same name near Melton Mowbray has closed and the
brew kit has been sold. Also the Wheel Inn in Holbrook, Derbyshire
home of the Funfair Brewery has been bought by Punch Taverns,
apparently they approached landlord Dave Tizard with an offer that was
too good to refuse. The Brewery was removed and put into secure storage
but Dave has already started work on its new home at premises that he
owns in Ilkeston.
Finally the pubs of much of Northamptonshire back in the seventies
were a tadge disappointing to drinkers with a drop of good real ale
being about as common as a bus in Nottingham on New Years Eve. The
two local breweries Phipps and Northampton Brewery Co (NBC) had
combined to create a virtual monopoly in much of the area. The merged
company was taken over by Watneys in 1960. The Phipps range and
quality was run down by that company during the 60s culminating in the
brewery site being sold to Carlesberg in 1973/4 and the brand
disappearing. The pubs were rebadged as “Manns” (a Southern brewery
taken over by Watneys earlier and well known at the time for its nationally
advertised Manns Brown Ale). These were bleak times for drinkers and
the area became regarded as a beer desert, a reputation that it is even
now only slowly recovering from. The company is now rumoured to
have been bought back by a former director of Scottish Courage, the
current owners of the Phipps name, who lives in Northampton. It is said
that plans are in hand to begin brewing original Phipps products in
Northampton again, hopefully in 2005. The Irascible Cellarman
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L'BORO VERSES NOTTM
No.33 of a series in which Spyke Golding looks at the use of buses, trams, traims and planes to visit pubs

This month we’re off to Belfast with BMI Baby, so we are!
Iron Age Celts first established the province of
Ulster. In 795 it was invaded by the Vikings,
and then by the English in 1169. Irish opposition
to English rule started way back then, and
increased when Protestants moved in as
landowners and left the residents impoverished
with their exorbitant rents. Their resentment
boiled over in 1641 with the murder of a number
of Protestants – and “the troubles” have
continued ever since – until the 1997 ceasefire
and the 1998 Good Friday Agreement gave
Belfast the security to reinvent itself. Today
much redevelopment is happening in the City,
particularly with the new Victoria Square
project, and it is an attractive, friendly and safe
place to visit, with little evidence of “the
troubles” remaining.
My cartographer and I travelled to Belfast with
BMI Baby, and by booking early online and
travelling midweek in at the beginning of
January we obtained seats for £33.43 each, and
a quick look on the net indicates that a similar
price is still available. Flights outbound are at
06.50, 10.50 and 17.45 and return at 08.20,
12,20 and 19.15, so it would be feasible to do a
daytrip, but it is better to stay for a night or
two. Both our flights were spot on time. The
airport is 15 miles from the City centre,
Ulsterbus have a half hourly service costing £9
return and taking 35 minutes. We stayed at the
Belfast Central Travelodge – rooms are
normally £59 but we picked up a special offer
of £30 per night for a twin, so all in all this was
a pretty cheap city break! I would recommend
the Travelodge for its excellent location – just
a couple of hundred yards from the rail and bus
stations at the Europa Centre and even nearer
to my favourite pub! Public transport in the
province is good – and co-ordinated. For £12 a
day you can have unlimited bus and train travel
in the whole of Northern Ireland, and you can
get train and bus times all day by ringing
028 90666630 or visiting www.translink.co.uk
As I am sure you will stay for at least one night,
I have provided two pub-crawls: a City walking
tour, and one by public transport. The weather,
by the way, was pretty awful and it never seemed
to get properly light, so if the photographs are
a little below the normal standard you will know
why!
 The City walking tour
Our first taste of Northern Irish beer was at
McHugh’s (1). Close to Belfast’s river, the
Lagan and the historic Clock Tower and Custom
House, this pub dates from 1711, although it
has been extensively restored and extended. It
is a most fascinating establishment with its
eclectic design features providing many
surprises as you move around its various rooms.
At ground floor level there are two long rooms
bridged by a passageway bar. The left hand
room has beams and bare floorboards and
marble topped tables. There are leather covered

chairs and settles and lots of interesting prints
– many of the “little people”. The other room
boasts a fireplace that resembles the smoke box
from Stevenson’s Rocket and a balcony
restaurant at the front. A huge and very strange
light fitting reminiscent of something in the
Static Electricity section of the Science Museum
hangs here, and high up a large mural depicts
the nearby Custom House Square. Only one real
ale was on, a fine drop of Whitewater Belfast
Ale, although guests are sometimes available
too.

would! The beers were Whitewater Belfast Ale
and a guest – on this occasion Hampshire Tinsel
Tickler with a very non-P.C. pump clip depicting
a young lady scantily clad in the aforementioned
coloured foil.
If you have the Internet at home, you can join
me in what is, arguably, the UK’s most ornate
pub, the Crown Bar (3), also known as the
Crown Liquor Store. You see, they have a web
cam enabling you to have a look what is going
on inside right now – go to http://

It is but a short walk to our next stop, the
Kitchen Bar (2) in Victoria Square. At the time
of our visit it was hidden behind the vast building
site which the square has become, and difficult
to access from some directions. Apparently it
has seemingly risen from the dust to replace the
original Kitchen, which was demolished.
Created in an old building, the new Kitchen is a
massive room with different levels, and the
imposing riveted steel ceiling supports suggest
that this was once a factory. The bar is huge
too, with plenty of barstools and its front is a
display cabinet with photos and posters
depicting acts from the Belfast Empire Theatre
of Varieties, sadly demolished in 1961. There
are some very comfortable extra-wide
upholstered settles finished in real leather – very
smart! The bare brick walls are adorned with
prints, many of farm scenes by the Dutch master
Gerard ter Borch. The plasma screen TV is
carefully placed so that it cannot be seen from
most parts of the pub, and there is, in total
contrast, a grand piano. At one end is a huge
mirror covering the whole wall, and the doors
are unusually tall – I think the “little people”
would struggle to reach the handles, so they

Inside the Crown Bar

www.crownbar.com/crownbar /
web_cam.asp You will see the

beautifully carved woodwork which creates
separate drinking areas that you can actually
shut yourself into, the mosaic tiled floor and
the imposing granite topped bar with coloured
tiled frontage. This is a truly marvellous pub –
although the beer, at £2.70 was the most
expensive in town – it was worth it just to be
there! They have well kept Belfast Whitewater
Ale, and the guest, on our visit, was another
Whitewater one, the seasonal Sanity Claus
(loved the name!)

The beer has all been quite expensive so far,
but this is not the case at the Bridge House (4),
a Wetherspoon’s pub. This company have done
a great deal for the real ale scene in the province;
they own nearly half of the twenty odd outlets
in Northern Ireland. This one is typical of the
company in design, with two levels including a
family area and two non-smoking sections. The
food menu represents the expected good value
for money, and whilst similar to the UK has a
few regional variations. You can, for example,
have a meal served with Champ, a local version
of mashed potato containing chopped spring
onions. Two beers were available on hand pump:
Timothy Taylor’s Landlord and Houston Jack
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Frost (from Scotland, not Texas!) The £1.49 a
pint price tag made a welcome change from the
£2.35 - £2.70 charged in other City pubs. The
music was quite loud in here, but the young
ladies drinking around us did not seem as pretty
as we had come to expect in Ireland. However,
a few more pints soon rectified that situation!

Malone Porter. Both were jugged up from the
cellar, and, as you might expect at the brewery,
in spot on condition. The large restaurant room
has lots of candles, a stage area for live bands
and a fine old Macardle, Moore & Co, Dundalk
mirror.
Take the train onwards one stop to Lisburn, or
take a bus, or walk (20minutes). The bus passes
the Tuesday Bell (8), but it is best to ask
directions from the railway station. Named after
the bell that opened Lisburn’s market, this is
another typical Wetherspoon’s pub with bars on
two levels, but a lift provides disabled access
to the upper one. The same good value menu
as in the Bridge is available. There are five hand
pumps, which, I was assured, are normally all
in use, but this was a quiet night in the first
week in January and the only beer on was
Caledonian Santa’s Sledgehammer. Did you
notice that most breweries produced quite low
gravity Christmas ales last year? Not Caledonian
– this kicked in at a mighty 6.3%, and at £1.19
a pint was the bargain of the trip! Lisburn, by
the way, is a very attractive old town and well
worth a visit. As is our final town, Hillsborough.
You will need to take a bus from the Tuesday
Bell, don’t forget the phone number I gave
earlier to find the times. Alight at the war
memorial at the bottom of the hill and walk up
to the Hillside (9), on the right. Actually I’ve
renamed it “the Marie Celeste”! This must be
the only time I’ve been to a pub, taken photos,

sat making notes, looked round all the rooms –
but no one came to serve me and there were no
customers! Maybe it was shut and they forgot
to lock the door! One couple came whilst I was
there and asked me if they could still get a meal
(it was 3pm). I pointed to a notice outside the
back room “refectory closed” and they
complained that they had been told that meals
were served all day. It was only when I said
that I couldn’t even get a drink that they realised
I was a customer too. “In that case we’re off,
so we are!” (Nearly everyone over here talks
like Jim in Coronation Street). What a pity, the
beer range was one of the best around:
Whitewater Nutbrown Ale, Arundel Gauntlet
and Barnsley Bitter being on offer. The pub
seemed very nice too, apart from being empty.
Oh well, the only thing to do was to get the
express bus back to Belfast in time for a quick
last one in the Crown before the flight home.

Our final stop in town, the Botanic (5) is quite
a step from the Crown. If you are not feeling
energetic, or it is raining (we saw a lot of that)
then take a no. 70 or 71 bus from nearby Great
Victoria Street. This rather odd looking pub
appears to have been extended into what was
once a bank – and the ATM is still there! Popular
with students from the nearby Queen’s
University, there is a cavernous back room with
a curving bar and seating which curves around
the room too. At the rear is a very long display
cabinet containing pottery figurines of famous
soccer and rugby players, and bottles of
Bushmills!
The cosier front bar is popular with
locals, and has a cabinet displaying
soccer and rugby balls and trophies.
The walls, too, are covered in
sporting memorabilia. There is a
real fire, a dark panelled ceiling and
a nicely carved wooden bar. Good
value food is served daily; and a 3
course Sunday lunch is just £5.95.
Once again, the real ale is
Whitewater Belfast.
The out-of-town crawl
The King’s Head (6) is in the outskirts of the City on Lisburn Road,
right next to Balmoral Station, two stops on the train from Great
Victoria Street. This is a trendy “gastro pub” with a servery in what
is a rather large back room, although there is an alcove, which is akin
to a separate room, to sit in if preferred, or balcony seating. It seems
that in a Belfast pub there just has to be a display case of something
or other and here it is bottled beers. Although there are several cabinets
of them, to the connoisseur there is nothing old or really unusual.
The L shaped front room is very modern, but the décor is well
coordinated and the gas fire is the most unusual one I ever saw. Tiny
blue flames dart around randomly from side to side on the top, rather
like a flattened plasma lamp!
Back on the train and alight at Hilden to visit the Hilden Brewery’s
Taproom (7). This is well signposted from the station and only a
short walk. It is really more of a restaurant, and brewery tours can be
booked in the
daytime at the
Visitor Centre.
However, there is
a tiny drinking
area in the Tap,
and here we were
able to sample our
only Hilden beers
of the trip: Hilden
Ale and Molly
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Pub Grub  - The Lion’s Share
The last Thursday of the month was upon us again so my carnivorous
partner and I stalked down to the watering hole where our branch meeting
was being held – the Lion at Basford.
With growling stomachs we inspected the menu and the specials board.
The specials board offered a soup of the day, pie of the day and a pate of
the day. The pate sounded particularly delicious – Stilton and Guinness.
My initial choice, the cheese and potato bake wasn’t available that
evening. So I plumped for the vegetable lasagne instead. Normally I am
as much of a carnivore as my companion, but I didn’t mind going
vegetarian for the evening. My carnivorous partner chose the pie of the
day, beef and ale.
When our food arrived we attacked it with relish and washed it down
with an excellent pint and half of Bateman’s XB.
My carnivorous partner was greatly impressed with his beef and ale pie.
He said there were lots of chunks of thick beef and the gravy was very
tasty. I knew he’d enjoyed it when he picked up the pie dish and drank
the gravy down. Nothing good goes to waste with him!
The vegetable lasagne was very satisfying. It was served with a portion
of golden chips, just cooked right and a crisp salad. The salad was lettuceKathryn Blore

and tomato with the welcome addition of some red onion. My only
gripe would be that the lasagne was a trifle bland and needed livening
up. Perhaps a stronger cheese was needed or a bit more spice in the
sauce.
I did look longingly at the desserts on the specials board. I’m sure I
could have managed one - in the interests of doing a thorough review of
course. But the 8.00 pm deadline for food had passed and I had to
imagine the delights of Jaffa sponge and chocolate orange sauce, or

The 3rd National Pubs Week runs from Saturday,
February 19 to Saturday February 26.  NPW
celebrates Britain’s unique pub industry during the
quite period following the after-mouth of the post-
festive spending epidemic.
National Pubs Week was first launched in 2003.
As something different this year, CAMRA is
encouraging drinkers to celebrate the week of
campaigning with a celebrity.  As an added
incentive, if you provide a photograph proving the
fact you stand a chance of winning an Apple iPod
Photo 40GB, worth £350.
Richard Studeny, Nottingham CAMRA Chairman
said:
“National Pubs Week encourages people to support
an industry that is currently under threat.  CAMRA
nationally thought that the ‘Celebrity in a Pub’
photographic competition would be fun and
encourage Nottingham pub goers to visit different
pubs and hopefully have their picture taken with a
famous personality.”
Tony Jerome, CAMRA’s National Press and
Marketing Manager said:
“Nearly everybody has a famous person that pops
into their local and we look forward to hearing
which celebs are visiting pubs across Britain!”
But it will not necessarily be the most famous
celebrity picture that wins the prize.  Jerome
explained: “This is a fun competition so we are
looking for pictures of all types of celebrity.  Some
are obviously more famous than others, but I am
sure a few ‘blasts from the past’ that make us laugh
will also score highly and stand as good a chance
of winning!”
Competition entries should be sent to:
celebrity@camra.org.uk or NPW Celebrity
Competition, CAMRA, 230 Hatfield Road, St
Albans, Herts, AL1 4LW
Entries can be sent in either digitally (200 - 300
dpi), by hard copy format or emailed from a mobile
phone and need to be received no later than midday
Tuesday, March 1 2005.  Members of the public
should ask the celebrity’s permission before taking
their photograph.
Competition rules and conditions can be found on
the NPW website - www.pubsweek.org
Winners will be announced in April 2005.

National Pubs Week

apple and blackberry
crumble.
Our hosts at The
Lion kindly provided
us with food during
our CAMRA
meeting which was
very much
appreciated. The
cheese rolls were
especially good.
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Erewash Valley Branch

One Saturday in early December 22 members of Erewash Valley CAMRA
decided to take a train trip to Leicester. We all met in The Hind opposite
the station, before heading off in search of The Black Boy, known for
it’s ornate ceiling and interesting interior. This pub is not in the Good
Beer Guide but is worth a visit none the less. Serves Bass & Worthington
bitter.
We moved onto Out of the Vaults, where several members enjoyed a
light lunch of enormous and very filling baguettes along with several
excellent ales. With a choice of 12 on offer, mainly from micro- breweries,
plus cider and continental beers, the decision as to which to choose
proved rather difficult but we got there in the end.
We then headed off to The Swan & Rushes, a former Leicester CAMRA
Pub of the Year, with its great selection of imported beers, before calling
at The Leicester Gateway, a branch of the Tynemill group situated in a
converted hosiery factory. Crossing over the river onto Braunston Gate
we visited The Black Horse, a corner back street local serving the whole
Everards range as well as several guest beers. The landlord made us
very welcome, even allowing us to fetch a chip supper from next door.
Making our way back towards the city centre, the next pub on our list
was The Criterion, sister pub to The Swan & Rushes which re-opened
in December 2002.  Onwards towards the railway station we called in
The Shakespeare’s Head on Southgates now owned by the Barnsley
Brewery, this former Shipstone’s pub serves Barnsley Bitter and Old
Tom remarkably cheaply. We then tried the new Bar Bruxelles; from the
name I guess you have already realised this serves a selection of Belgian
beers, (although they’re quite expensive!), before finishing up in the Ale
Wagon, Hoskins Brothers only tied house. This pub was recently voted
Leicester CAMRA Pub of the Year for 2004.

Wildlife was the theme of this year’s Erewash Valley CAMRA Beer
Festival, held at Sandiacre Friesland Sports Centre on 19th/20th November.
During the set up process it soon became apparent that a couple of
items - the Cairngorms Monster Mash and Saxon Manor Ruby Tuesday
Cider - were missing.
The cider had apparently been taken back on the delivery van to Coalville
but thankfully was soon returned when the driver realised he had an
extra passenger. The Monster Mash was unavailable but was ably
replaced by Jumping Jack from Castle Rock.
Kelham Island Pale Rider – Champion Beer of Britain – had to be returned
as this was not up to its usual high standard and two other beers also
proved to be undrinkable and had to be sent back, which left us a little
short on supplies but which meant we practically sold out of everything
else.
David Attenborough would have been in his element as a wide variety
of beers featuring names of all things four legged, scaly or feathered
lined up side by side on the stillage like Noah’s Ark - Flying Zebra and
Bengal Tiger rubbed shoulders with the likes of Side Pocket for a Toad,
Black Adder Stout and Great Bustard.
And if anyone asked for a recommendation they were pointed towards
the No Eye Deer from West Yorkshire’s Goose Eye Brewery which
seemed to go down particularly well.
Many beers were soon running (or flying) out as good attendances on
both days, including 220 CAMRA members, quenched their jungle-like
thirsts.
A selection of 28 themed bitters - ranging from the 3.6% Side Pocket
for a Toad to the 5.9% Black Sheep Rigwelter - were complemented by
a couple of milds, a porter and a stout as well as a selection of seven
bitters from local breweries, ciders and perry and a range of Gales fruit
wines - something for everyone.
The attendance on both days was swelled by those who came to the
CAMRA Regional Meeting, held on Saturday afternoon, which heralded
a first for us as we were asked to stay open all day. Members from other
local branches as well as those who had trekked from further afield,
places as far apart as Wigan, Leamington Spa, Whitby, Lincoln and
Melton Mowbray all made the effort to come along and enjoy the beer
choices on offer.
A surprise visitor on Saturday evening was the Rt Hon Geoff Hoon,
taking some time out from the pressures of being Defence Secretary to
relax with a selection of decent beers.
Sadly he failed to fill in the questionnaire inside the programme so we
are not able to tell you his choice for Beer of the Festival. Must have
had something more important on his mind!
But plenty did fill them in and the eventual winner was the delicious
Golden Eagle - a 4.5% fruity, golden thirst quencher from Somerset’s
Cotleigh Brewery.
With the food area moved upstairs this year to create a quieter place to
relax, there was more room downstairs for anyone who fancied strutting
their stuff to the musical entertainment.
Friday saw Wide Partin’ a three-piece rock and pop covers band from
the very home of brewing, Burton-on-Trent, while Saturday’s
entertainment on organ and guitar was provided by Loughborough duo
Rovin’ Ron.
The tombola once again proved particularly popular with the highlight
on the Friday night being the sight of a grown Welshman winning a
toddler-size England football strip. The poor man just couldn’t stop
laughing (the beer may have had something to do with that as well) and
he ended up coming back several times to see if he could change his
luck!
Erewash Valley CAMRA would like to take this opportunity to thank
all the staff and management at Sandiacre Friesland Sports Centre, all
advertisers, sponsors, branch members and other volunteers. We would
also like to thank Mansfield and Ashfield CAMRA for use of their
equipment, Flying Firkin and Small Beer Co for supplying the all-
important drinks, JJ Cole of Halifax for supplying the glasses and - most
of all - all of you who came along and made it such a big success again.
See you all again next year – it’s rather special – it will be our beer
festivals 10th birthday.

The Ilford Club, Station Rd. Ilkeston is to hold a 2nd beer festival
following the success of the first. Dates are 17th,18th & 19th February.
Seven Oaks, Stanton has opened a restaurant and serves Pedigree
along with one other guest
A ‘new’ brewery is setting up in Ilkeston. Dave from Funfair Brewery
in Holbrook has moved into the area and has applied for planning
permission.
The White Cow, Ilkeston is in the process of being sold.
The Queens Head, Marlpool has closed and is being turned into an
Indian restaurant.

Covering Sawley, Long Eaton, Sandiacre, Ilkeston, Cotmanhay, Heanor, Langley Mill

Erewash  News

publican or just a discerning drinker who cares about their pub or beer
and you have any news relating to the Erewash branch then please
contact:   Chairman – John Parkes – 0115 8491354 (after 6:00pm)
Or visit our website at www.erewash-camra.org.uk

Ashfield Beer Festival, Festival Hall,
Hodgkinson Road, Kirkby-in-Ashfield.
Saturday 5th February. Make your own way
there and we’ll meet inside the festival from
1:00pm onwards.

Friday Feb.25 Social in Ilkeston to coincide
with Pubs week. Meet at Dewdrop
7pm,Durham Ox 8pm.

For further information on socials please
contact: Mick Golds on 0115 9328042

Socials Diary Dates
Wednesday 2nd

February - AGM  -
The Dewdrop, Station
Street, Ilkeston

Wednesday 2nd March
- BM – New Inn,
Tamworth Rd. Long
Eaton

2004 Erewash Beer Festival

Pre-Christmas Social to Leicester

All in all, a very enjoyable day out,
with a good and varied choice of
ales in the selection of pubs we
visited. With many thanks to our
guides, John  & Liz Price -
Loughborough Branch members.
Members of the Erewash Valley
Branch pose outside The Black Boy

If you are a CAMRA member or a
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Well, here we are well into 2005! It seems an age ago that we
were at the VoB Christmas Social held, in what is becoming a
traditional manner with us at VoB, at the Wheatsheaf, Cropwell
Bishop. We had a Cantonese meal of outstanding value, courtesy
of Les - we can wholeheartedly recommend that you consider
this a venue for any group meal. This was helped on it�s way by
some fine Hophead from Sara & Sean at Brewsters, which held
its taste well through some pretty spicy dishes. A good night
was had by all - the only disappointing note was that we maybe
booked the minibus a bit on the early side, but what-ho, if that�s
the only complaint a bunch of real ale drinkers can come up with
it must have been a pretty good night!

VALE OF BELVOIR
HAPPY NEW YEAR TO ALL VALE-ITES! journalism here, don�t you know!

2004 also saw the forming of the Melton Mowbray sub-branch,
giving VoB more fuel for the fire that is SKITTLES! We
challenged (or agreed to be challenged by) Melton to a Skittles
match at the Crown & Plough, Long Clawson on 29th November
(the day of the great Cheese Robbery, but more of that later).
The C&P served Banks�s Bitter & Marstons Bitter, which went
down very well. But onto the serious matter of Skittles. There is
now a new phrase entered into the OED, and that is �to have a
Fendel� after Steady Eddie Fendel. This is to describe the
complete inability to knock a skittle down and is often
accompanied by the muttering �they�re just not falling tonight�
whist shaking the head it a sorrowful and disconsolate fashion.
Chairman Mart has asked that it be mentioned that he was in
fact the overall top scorer on the night and was in fine form
until his groin went in the Beer Break, possibly during the
unnecessarily prolonged attempt to lift the wallet out of his
pocket. I don�t think we need to dwell on such details as points
scored or legs won, but I think it is safe to say that when it
comes to matters of sporting a stiff upper lip  & possessing overall
doughtiness VoB cannot be beaten and  we have recorded in our
minutes a glorious victory. Many thanks to Melton for turning up
and making it such a good evening! (NB. For a more accurate
report on this skittle match readers may consider it advisable
to visit the Melton Mowbray Branch website - www.paint-the-
town-red.org ).
As an aside to the night of the skittles match, Bridget was
stopped by police on the way home from the Crown & Plough. On
approaching the wound down window of the vehicle, no doubt
suspecting a stash of stolen Stiltons, the officer was met with a
waft of mint humbugs, a rosy cheeked, grizzle haired, jolly sort
of woman at the wheel, and four dozing pensioners. With  barely
a flick of his torch he bid us on our way, saying that he could see
we were all good law abiding citizens. Halfway back to his car he
was rugby tackled to the ground by said jolly sort of woman,
shouting out that she was once a punk rocker. He picked himself
up and dusted his uniform off and got into his car, last heard
muttering something along the lines of �dotty old bat�����.. a
salutary tale, I think you�ll agree.
Anyway, back to business. Pub News - a few more changes going
on. New landlords at Neville Arms, Kinoulton, Roy & Maureen
Baillie, previously at The Carpenters Arms, Fulbrook in the
Cotswolds. They are  serving the Hardy & Hansons Bitter and
monthly specials. A few miles down the road, Andrew & Elaine
Harrison have taken over at the Anchor, Nether Broughton. Their
previous pub was a bit closer to home, being the Carrington Arms,
Ashby Folville. It will be interesting to see what happens to the
beer here, as this has been the only Burtonwood Pub in the area
& Burtonwood have, of course, been bought out by W&D.  Big
changes have been made to the Haven, Whatton - now named
The Vale of Belvoir. Boasting a brand new cellar, the beers on

are Everards Old Original & occasional guest beers. News
from the north of the area, work starts in January at The
Staunton Arms, Staunton on 10 en-suite double rooms & an
extension to the restaurant & a conference room. The bar
area will stay the same & still welcome drinkers. News also
that the Tollemache Arms at Buckminster has now reopened.
We will hopefully have more details in a future issue.
Coming up in February is National Pubs Week, 19th - 26th
and we will be having a trip out to the Vale sometime during
that week. For details email
             marytynandbridget@btinternet.com
Finally, there is the 3rd Bingham Rugby Club Beer Festival
On Fri 18th March -Sat 19th March. The Saturday night will
once again feature the England match.
Well, I think that�s about it for now, I�m off to suck
peppermints & listen to my ancient Never Mind the B******s
LP, yes it�s vinyl. Cheerio.

The New Year saw us at
the Marquis of Granby,
Granby, with our Pub of
the Year presentation on
Tues Jan 11th. A lower
key night than on other
occasions at this worthy
winning pub, but a great
night all the same. As
usual there were some
fine beers on, in particular The Stilton Porter, Brewsters Brewery
again & Castle Rock Holly. It just keeps going to show that there
are some really fantastic beers out there, and not a million miles
away, either! By the time you read this article, Loz & Sue will
have been at the Marquis for 3 years & will be well on their way
to the 1400th different beer.
Now is the time that we like to mull over the past 12 months and
the various comings & goings in the Vale, and there certainly
have been some of those. One such �going� was mentioned briefly
in a previous Drinker article and that was the retirement of
Tony Parker as landlord of the Durham Ox, Orston. Possibly one
reason that this hasn�t been noted more is that Anthony &
Amanda have been in situ for a fair while prior to Tony�s official
retirement, so the change over has been seamless. Tony has been
in the trade probably more years than he would care to have us
remember and the warm & welcoming atmosphere that the
Durham Ox has always offered is a great testament to his skills
as a landlord, and of course to Beryl�s as a landlady. The Durham
Ox has always seemed to me to be what a village pub should be.
Orston has a great community & the pub & the church always
seem to be at the heart of it - and there are no signs of that
changing at all. Long may it continue.
One other �going� from the Vale was the departure of the 2004
Pub of the Year Landlords, Brian & Janet Morley, from the Rose
& Crown, Hose. They have moved out to Derbyshire, but we won�t
hold that against them & apparently they have gone to a very
nice pub, the name of which totally escapes me - cutting edge

• Adnams Cask Ales

• Weekly Guest Beers

• Good Beer Guide 2005

• Friendly Traditional Pub

• Excellent First Floor Restaurant

• Quality Bar Meals Available

The Falcon Inn
Quality Pub Restaurant

Canning Circus, Nottingham

Tel 0115 978 2770

www.thefalconinn.co.uk
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themselves. Personal thanks from me.
A new outlet for the “real stuff” has been discovered. It is a wine bar
called “Amici” on Bridgford Road, directly opposite the cricket ground.
A pleasant establishment, they have two handpumps, but at the moment
the only beer on is Fullers London Pride 4.2% £2.60, a “bit!!” expensive,
but a not a bad drink. Worth a look while in the area.
Next up is a pub that has returned to the cask ale fold. The Stage on
Upper Parliament Street/Wollaton Street, has new licensees and they
now have Fullers London Pride 4.1% £2 and Draught Bass 4.4% £1.50
(and the half price is 75p!!) It’s nice to see one of the “circuit” pubs,
getting the proper stuff on sale, so get in there and give them your
support.
Whilst endeavoring to find somewhere new, I decided to go and have a
look at Netherfield, a number 44 bus from Queen Street, leaving on the
hour and half past the hour during the evening. Unfortunately I was
somewhat disappointed when I arrived. The only cask ale available was
in ‘It’s in the Bank’ this was draught Bass 4.4% £1.85 It is a single
room, bare floorboards pub.
I hopped back on the 45 bus, (it’s the same bus, just a different number
for which way it goes round!) and got off at the beginning of Daleside
Road East, this gives you a choice of two other pubs.
The first is the Toby carvery, which is a very food orientated house. It
has one bar in the middle with the right hand side of the pub more suited
to the drinker. Two beers are available: Draught Bass 4.4% £2 and W &
D Marstons Pedigree 4.5% £2. The walls are covered with framed
pictures of old scenes of Nottingham, old film stills & seaside postcard
cartoons.
The other pub, just across the road,  is the Starting Gate. There are four

Welcome to the New Year from
Nottingham Camra and myself.
I hope you all got to try the excellent
selection of seasonal ales that were on
offer over the holiday period; the local
pubs and the brewers really excelled

handpumps on the bar, but they had just two beers on at the time of my
visit, Boddingtons bitter (the 3.8% version, I think) £1.72 and Adnams
Broadside 4.7% £2.05 On a Tuesday they offer 25p off a pint of the
cask ale (pints only) needless to say it just happens that it was Tuesday
when I visited! It is a large pub, with the front set out for the meal trade,
Mondays to Fridays they do 2 meals for £7.95 (from a choice of six
dishes) at the rear is a pool table and TV for sport.
The bus stop back to town is just outside, and after all this beer if you
need a “relief” stop on the way back into town Bunkers Hill is a very
‘convenient’ (pun intended!) dropping off point, (the stop is about 30
yards away)
They have a good regular changing selection. I have recently tried Cains
Raisin 5% £2.20, Dent Eweltide 4.5% £2.20, Elgood’s North Brink
Porter 5% £2.30 and Mallard Quacker Jack 4% £2.10
As usual, don’t forget the CAMRA discount (30p off a pint) at the
Globe, Sunday to Wednesday, also if you are in the area ‘early doors’
the Southbank does a 30% discount on beer and food in their “happy
hour”, between 5 & 6pm, weekdays.
Also, don’t forget, the Tynemill ‘one over the eight’ promotion.
Here’s looking forward to the Stout and Porter trail, (see details elsewhere
in this magazine) forget that Guinness rubbish and lets get some proper
stuff down our necks for St. Patrick’s day.
So until next time,

The Bingham Rugby Club in association with the Horse & Plough
is holding a beer festival on Friday 18th and Saturday 19th March.
It will be held at the Pavilion off Brendon Grove. There will be 15
Cask Conditioned Beers & Ciders available.
The Six Nations Rugby will be on the TV on the Saturday. The
festival is open from 7 – 11pm on Friday and from 12 – 11pm on
Saturday. The £4 entrance fee includes first drink and
commemorative glass. For any further information on the above
event contact The Horse and Plough Bingham 01949 839313

The 3rd Annual Bingham Beer Festival

Cheers, Ray
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123 Canal Street
Tel 9502419

The
NEWS

HOUSE

Bar available for private hire

Easter Beer Festival
24th - 28th March

Easter Beers Available

ND QUIZ - No 13 � JUST FOR FUN
Quiz number 13 from Gordon, answers to the quiz are on page 22.
All answers are famous dogs or horses
1)  K9 was the dog of which TV Doctor?
2)  Dick Turpin’s horse
3)  Dorothy’s dog in the Wizard of Oz
4)  TVs Steptoe and Son’s Horse
5)  Dennis the Menace’s dog
6)  This horse was a triple Grand National winner
7)  This dog was a member of Enid Blyton’s Famous Five
8)  This was a mythical flying horse
9)  The first dog in space
10) The Duke of Wellington’s famous horse
11) Which dog saves Hollywood in a film
12) The name of the Wonder horse
13) The dog in the Magic Roundabout
14) Horse in a famous story by Anna Sewell
15) John Noakes famous dog in Blue Peter

Big Screen
Sports TV

Bar Billiards

Darts

Lunchtime Food

Regular Ales
Castle Rock Gold

Harvest Pale
Burton Bridge

Bitter
Guest Mild

Three Guests
Traditional Cider

Notts County Supporters Trust
announces the return of the infamous

PIE QUIZ NIGHT
Thursday 17th February

doors open at 19:00, quiz starts at 20:00

Oriental Suite, Notts County Football Ground
Anyone can enter – it is not a Notts County Quiz
No need to book tickets just turn up on the night
Loads of prizes
Teams of up to six -£2 per person to enter
Fun general knowledge quiz come and have a smile

Real ale from Nottingham Brewery

The Lion Inn

CAMRA  Good Beer Guide 2005
10 Cask Ales always available
Featured ‘Brewer of the month’

Easy access from Nottingham city centre
Via tram (Shipstone Street stop)

Hot & Cold Food served every lunchtime & evening
Live bands every Fri & Sat night

Live Jazz every Sunday lunch
Open mic night on Thursday

Quiz night on Monday
Wheelchair Access

Function room available for hire

7 Cask Beers & Milds permenantly available
from Nottingham Brewery plus 1 guest cask ale

Stowford Press Cider always available
Hot & cold snacks sold every lunchtime from 12.00 – 2.30pm

Hot Roast Pork & Stuffing Rolls on sale every Sun lunch.
Curry night every Tues.  – Home made curry & a naan bread

£2.00 from 6pm
FREE home made chilli every Thurs night
Private function room available for hire

5 Cask Beers & Milds always available
Lots of great entertainment:

Saturday -  Guest DJs       Sunday – Open mic night
Wednesday – weekly pool competion

Thurday – weekly general knowledge quiz
Friday – Live band. (see in house posters)

All live sporting events shown on big screen TV
Easy access from Nottingham city centre on tram route

(Beaconsfield St stop)      Wheelchair access

6 Cask Ales always available including
regulars from local micro-brewers

Featured ‘Brewer of the month’
Excellent menu being served lunchtimes & evenings

Homecooked  traditional Sunday  lunch
Served 12.00 – 4pm

Live band every Friday night
Regular student band feature
Open mic night every Monday
Curry night every Wednesday
Large function room available

 for private hire

Bunkers Hill
44 Mosley Street

New Basford, Nottingham
Tel 0115 9703506

The Plough Inn
17 St Peters Street, Radford

Nottingham  Tel 0115 9422649

The Frog & Onion
169 Noel Street, Hyson Green
Nottingham  Tel 0115 9787072

36-38 Hockley
Nottingham

Tel 0115 9100114

www.pubpeople.com
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Trips and Socials

WISHING YOU A HOPPY NEW YEAR!

       COMING EVENTS

www.tynemill.co.uk

For Castle Rock beer
orders, call in,
telephone 0115

9851615 or 9850611,
or fax 0115 9851611

2005 � promising more revolutions than resolutions!
COULD BE A YEAR OF CHANGE, this one! For a start,
we’ve all got the new Licensing Act to contend with.
Don’t ask me to explain it here, let’s just wait and see
whether its implementation is as smooth as the (cask)
Tetley’s I was weaned on or as rough as the homebrew
that made me a dedicated pub-goer!

... more beers brewed to support
the Wildlife Trusts �
February: CREEPING THISTLE
(3.9%) Bitter with a lingering dry
and hoppy aftertaste
March: PAINTED LADY (4.0%)

A mid-strength, delicately hopped,
reddish-brown beer
April: CHARLOCK (3.7%)

Golden yellow beer with spicy
overtone

THE NEW TYNEMILL TIMES - FREE IN PUBS NOW!

Stratford Haven - Quiz night every Sun. at
8, Curry night every Mon. from5
Broadway Café Bar - see in-house
leaflet for details of cinema showings

MARCH
8th - Stratford Haven - Brewery night
with music from ‘Roy De Wired’ at 9pm
Thursdays - Horse & Jockey - Line
Dancing from 7.30 - 10pm

FEBRUARY
8th - Stratford Haven - Brewery night with music
from ‘Sparky’ at 9pm
20th - 26th - Lincolnshire Poacher - Yorkshire
Breweries week
Sundays - Horse & Jockey - Pop Quiz with cash
1st prize

‘The Natural Selection’

WILD...LIFE AID!

In our own little empire, improvements at Castle Rock are nearing
completion, and we’ve got a new brewer, Adrian Redgrove, formerly
at Wentworth Brewery in South Yorkshire. You may also have
noticed that work is well on the way to replace the Vat & Fiddle’s
prehistoric toilets – just the start of a redevelopment that’ll leave
the existing pub unspoilt but extend into the old brewery space
next door to create a must-see ‘brewery and tap’ landmark for
Nottingham.
And look out for some significant Tynemill activity during Pubs Week,
starting 19 Feb, emphasising our ‘pub and community’ philosophy.

Please check in
TYNEMILL

PUBS
for full details

of our range
of top quality

BRANDED
MERCHANDISE

from
CASTLE ROCK

BREWERY

The free mini bus trips have now entered their third year, and are proving very useful in
surveying for the Good Beer Guide. First up is February when we will look at the pubs
in Keyworth, followed by the Giltbrook area in March, with Hoveringham and Caythorpe
following in April. As always please remember to book early.February sees our annual
pilgrimage to Lincoln, for those who are unfamiliar with the trip, we start at the top of
the hill and work our way down. It saves the legs! The cost of this is £5 for Camra
members (with your discount) and £7 others. This is always a good evening out and
you get to stay in Lincoln until the pubs shut!! (not so if you go by train)
With March being a fairly hectic month with the new Stout and Porter trail (see details
elsewhere in this edition). I haven’t organised a trip, but April sees another brewery
trip. This time it is to Springhead at Sutton on Trent, near Newark. We will be doing
this by public transport, saves me having to lay out for a bus that we might, or might
not, fill!
We catch the 17.46 train to Newark (there is a later one the 18.19, but that only gives
you five minutes for the bus and you know what the trains can be like!!) This gives you
time for a quick drink in Newark to get you started. The bus is the 39a which leaves at
18.52 for Sutton arriving at 19.10. You get approx two and half hours in the brewery,
as the 39a departs from Sutton at 21.53 getting back to Newark at 22.16. This leaves
time for a final drink (if you can manage one!) before the train to Nottingham at 22.47.
It is due to arrive back in Nottingham at 23.20.
The cost is £10 a head for the brewery tour which includes a buffet of cheeses and
pates with bread and crackers and the occasional “half” of ale if you feel like drinking.
We wouldn’t want to be accused of ‘binge drinking’ now would we?
As always, see the Diary dates on page 20 (well your guess is as good as mine! – I like
to keep you on your toes - Ed) for all the details
As usual, don’t forget, that EVERYONE is welcome to any CAMRA meeting or outing,
you do NOT have to be a member. I might present you with a membership form, but
you can ignore it if you want, (most people usually do!) and I might also have to make
a nominal charge to non-members for some over-subscribed outings (Where there is
no bus charge, don’t worry it will only be £1) and obviously on trips where we charge
everyone, then you will have to pay £2 more than members (as above). Membership is
currently only £18, I’ll leave it to you to do the sums.
 And as always I can be contacted electronically at:-  raykirby@nottinghamcamra.org

Although February is often thought of as the most
inhospitable month of the year  - it is also probably the
best time to visit Hucknall, to be precise, to visit
Hucknall Community centre. The Community centre,
on Ogle Street, just up from the Market Square, is where
the ninth Hucknall beer Festival is to be held.
The Festival opens at 4.00 p.m on Friday 25th February
and will be open all day 11-11 on the Saturday, (Sunday
being 12-3). Hucknall is easy to reach by bus, the Robin
Hood Line and now by Tram, so there is no reason for
not coming along.
Approximately forty real ales will be available this year,
look out for at least one beer from the new Milestone
Brewery near Newark. On Saturday night a band has
been booked to complete the party. The Hucknall
Community Centre runs the Festival but assistance is
provided from Nottingham and Mansfield & Ashfield
CAMRA with regard to beer quality and selection.
So if you fancy something special during February get
along to the Hucknall Community Centre. Admission
is £2.50 for Friday evening and Saturday before 6.00
p.m. and £3.00 thereafter (50p off at all times for card
carrying CAMRA members. Admission on Sunday is
free subject to beer availability.

Party time in Hucknall

The Orange Tree on Shakespeare Street has introduced
free internet links. Currently there are 90 pubs in
Nottingham offering wireless internet services, however
the Orange Tree is the first to offer customers access to
the internet for free using  wi-fi. The idea is to encourage
people to hold business meetings in the pub during the
quieter times of the day.  For details see their web site
www.orangetree.co.uk  -  I wonder if I can invest in a
laptop and compile the Drinker in the pub!
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Nottingham
NOTTINGHAM AND AREA CAMRA BRANCH DIARY DATES

Further details of some of the beer
festivals are elsewhere in the Drinker
Wed 26 Jan - Sat 29: National
Winter Ales Festival, New Century
Hall, Corporation St (Entrance off
Miller St) Manchester, Beers including
ones only winter brewed, ciders, perry
and foreign beers, Open 5.30-11 Wed,
4-11 Thur, 12-11 Fri & Sat
Fri 28 Jan - Sat 29: 10th Burton
Winter Ales Festival, Burton-on-
Trent Town Hall, King Edward Place
(5 minutes from Railway Station).
Open: Fri 12-4 & 6.30-11; Sat 11.30-
11. Entertainment at all sessions 60+
beers, cider, perry, country wines &
foreign bottled beers available. Food
available all sessions. Music in only one
of two halls.
Fri 28 Jan: Boat Club Beer Festival,
Nottingham Boat Club, Trent Bridge.
Open 5 till Late, 20 beers
Fri 4 Feb - Sat 5: Chesterfield Beer
Festival, The Winding Wheel,
Holywell Street (5 mins from rail
station) Tickets in advance from  01246
345334,  80 beers. Open 5-11 Fri, 11-
3 & 6.30-11 Sat
Fri 4 Feb - Sat 5: Out of the Vaults
Beer Festival, King St, Leicester
Fri 4 Feb - Sun 6:  Ashfield Beer
Festival, Festival Hall, Hodgkinson
Road, Kirkby in Ashfield, 5 mins to
Rail Station, 50 beers, cider, perry &
fruit wines, entertainment Fri/Sat
evenings, food. Open 11-6 & 6-11 Fri,
11-6 & 7-11 Sat, 12-2 Sun Note Ticket
sales for Sat Eve - £6 on the door
Wed 9 Feb - Sat 12:  Derby Winter
Beer Festival, Assembly Rooms, 85
beers, ciders, bottled beers, live music,
Open 6-11 Wed, 11-3 & 6-11 Thur, 11-
11 Fri & Sat  www.derbycamra.org.uk
Fri 18 Feb - Sun 20: Ilford Beer
Festival, Station Road, Ilkeston.
Fri 25 Feb - Sun 27: Hucknall Beer
Festival, Community Centre, Ogle
Street (just off Market Square).  40
beers, ciders & wines, live music Sat
evening, food available.  Open 4-11 Fri,
11-11 Sat,12-3 Sun.
Thur 3 Mar - Sat 5: Loughborough
Beer Festival, Polish Club, True
Lovers Walk off William Street, live
music Fri & Sat evening,  Open  12-11
Thur & Fri, 11-11 Sat.
Fri 4 Mar - Sun 6:  Royal Oak
Winter Beer Festival, Watnall, In the
log cabin at the rear of the pub, 20 beers
- Note change of Date from last ND
Wed 16 Mar - Sun 20: Bell Irish
Beers Festival, Market Square,
Approx 18 beers, open all day
Thur 17 Mar - Sat 19: Leicester Beer
Festival, Charotar Patidar Samaj, off
St Margaret’s Way, nr St Margaret’s
church (5 mins bus stn, 15 mins Rail
stn), 130 beers, ciders, Indian &
English food available Open 11-11
Thur, Fri & Sat.
Fri 18 Mar - Sat 19: Bingham Rugby
Club 3rd Beer Festival, Pavilion,
Brendon Grove, 20 beers  Open 7-11
Fri, 12-11 Sat.

February
Tue 8: Peacock, Redmile, Branch
meeting, 8.30pm
Mar ch
Tue 8: Rose & Crown, Hose, AGM,
8.30pm. (TBC)

For details contact Martyn or Bridget
on 01949 876 479 or
 bridgetandmartyn@btinternet.com

February
Wed 2: Dewdrop Inn, Station Street,
Ilkeston. A.G.M. Voting for new
committee
Sat 5: Ashfield Beer Festival  Meet
at the festival from 1:00pm onwards
Fri 25: Dewdrop 7pm, Durham Ox
8pm, Pub Week Social
Mar ch
Wed 2: New Inn, Tamworth Road,
Long Eaton  Branch Meeting. 8.30
Contact John Parkes on 0115 849
1354 for further details or check the
website.  www.erewash-camra.org

BelvoirErewash

Branch Meetings start at 8pm
February
Thur 3: Crown & Mitre , Newark.
Mar ch
Thur  3: Hobgoblin, Newark
Call Phil Ayling for more details on
01636 687013 or web site:
www.newarkcamra.org.uk

Branch Meeting start at 8.00pm
February
Tue 1: Old Poets, Ashover,
Mar ch
Tue 1: Station Hotel, Newstead.
April
Tue 5: Royal Oak, South
Normanton
Call Brian Haydon for more details
on 01623 453148 or Jenny on 01773
776003 or web site:
www.mansfieldcamra.org.uk

Trips and Socials
   February
Mon 7: Keyworth, Free minibus
trip from Cast - 7pm
Sat 19: Lincoln, Bus trip from Cast
- 5.30pm £5 Members £7 Non
members
  Mar ch
Tue 8: Giltbrook area,  Free
minibus trip from Cast - 7pm
  April
Mon 11: Hoveringham &
Caythorpe, Free minibus trip from
Cast - 7pm
Fri 15: Springhead Brewery, Train
and bus trip.17.46 train from
Nottingham £10 for brewery tour
including buffet and samples
For more details on Trips and
Socials see the article on page 15
Book with Ray Kirby on 0115 929
7896 or by email to
raykirby@nottinghamcamra.org
CAMRA cards must be shown for
£2 discount offered on some trips.

Branch Meetings
All meetings begin at 8pm
Everyone is welcome to attend
   January
Thur 27: Gladstone, Loscoe Road,
walk up Church Drive from
Mansfield Road in Carrington. Talk
from Philip Darby of Nottingham
Brewery.
   February
Thur 24: Horse and Groom,
Radford Road. Tram - Shipstone
Street. AGM  - Vote for your new
committee or volunteer
   Mar ch
Thur 31: Victoria,  Dovecote Lane,
Beeston. Train or bus- 13 or 36.
   April
Thur 28: Navigation, Wilford
Street, adjacent to waterfront

  Committee Meetings
   February
Thur 10: Golden Fleece, Mansfield Rd
   March
Thur 17: Bell, Market Square
   April
Thur 14: Salutation, Maid Marion
Way

     Regional Meeting
  Mar ch
Sat 5: The Eagle, Boston -  noon

All details on
www.nottinghamcamra.org

Mansfield

Newark

On CAMRA�s National Inventory of Historic Pubs

Traditional Cask Ales
Selection of Fine Wines
Quality Food All Day

Served in our new Sherwood Room
New Menu Available

Sunday Roast Served 12 - 6
Weekly Entertainment

Cash Bingo, Quiz & Sticky 13�s
Jazz and Big Band Sounds

Function Room Available

Edwards Lane, Sherwood
Nottingham NG5 3HU

0115 926 5612

Beer Festivals

National
Pubs
Week
2005

19th to 26th February 2005

Thur 24 Mar - Mon 28: Trip to
Jerusalem Easter Beer Festival,
Brewhouse Yard, 15 festival beers,
Open all day
Thur 24 Mar - Mon 28: Victoria
Easter Beer Festival, Dovecote
Lane, Beeston, 60 beers over the
weekend, festival food, live music,
open all day
Fri 25 Mar - Mon 28: Newshouse
Easter Beer Festival, Canal Street,
Easter beers, open all day
Fri 22 Apr - Sat 23: Mallard Beer
Festival, The Mallard, Worksop
Railway Station, Approx 18 beers inc
some new ones

Beer Festivals
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SNIPPETS
The Reindeer at East Bridgford, The White Horse at Ruddington and Ye Olde Bridge Inn at Oxton have all
obtained the Cask Marque award. A full listing of Cask Marque pubs is on page 22.

Hardys and Hansons seasonal beer for February is Peak Perection, 4.1%, and for March is Peddlars Pride, 4.3%.

Castle Rock’s seasonal beer in support of the Wildlife Trust for February is called Creeping Thistle, 3.9%, a bitter
with a lingering dry and hoppy aftertaste.  March’s brew is called Painted Lady, 4.0%, a delicatelely hopped
reddish brown beer.

Castle Rock Brewery have appointed a new head brewer, Adrian Redgrove. Adrian was formerly at Wentworth in
Yorkshire and prior to that at several other breweries.

Newark Branch of CAMRA is to have a real ale tent at the Newark Show held on the Saturday 14th and Sunday
15th May at the Newark Showground. The event is just two weeks before their own beer festival held at the
Riverside Park.

The Pub People Company, who currently run the Lion, Bunkers Hill and Frog & Onion, amongst several local
pubs, are now running the Plough at Radford. The Nottingham beers from the brewery at the rear of the pub will
remain on the bar.

Victoria
Tavern

40 Wilford Road, Ruddington
0115 931 5911

4 Traditional Cask Ales
*****

Bass and Guests
*****

Meals served

Mon - Thur 12-2.30 & 6-8

Fri - Sat 12-2.30

Sunday Lunch 12-3

*****

Steak night Tues 6-9

More �Real Ale in a Bottle�
(50) by Andrew Ludlow

pleased to see at my local Safeways �Brakspear Bottle Conditioned Organic
Beer�, which the label says is also suitable for vegetarians.
The beer is brewed using organically grown malted barley and Goldings
hops. It weighs in at a reasonable strength of 4.6 ABV and certainly the
bottle I tested showed evidence of sediment in the bottle, although with
careful pouring it was possible to ensure that it remained there.
The beer is pale brown in colour and the first thing that is noticeable is the
pleasant aroma of both hops and malt which clearly shows that care has
been taken to ensure a balanced brew.
The beer has a medium level of carbonation and first taste reveals a rich
bitterness. The fruity tones that also exist help to complement the overall
balance of the taste, although malt was never far away.
The aftertaste is quite powerful with distinct sharpness which gives way
to a coffee flavoured finish. The beer certainly has enough character to
make it enjoyable on its own although I am sure that it would make an ideal
partner for quite strong flavoured food � as the beer would not be lost in such company.
Brakspear Organic Beer was a winner at the Organic Food Awards in 2003 and certainly
deserves a place in any bottled beer cellar. Further information about Brakspear and
the beer can be found at www.brakspear-beers.co.uk. The beer is sold in 500 ml bottles
and is also available from Morrison�s.
With regard to Real Ale in a bottle ND understand that Hardys & Hansons are in the
process of producing a bottle conditioned version of their highly successful flagship
brew � Olde Trip. ND will provide more information in the next edition, but also look out
for details in the local press.

For the third time in the last thirty years, the well
known Derby pub, the Grade II listed Seven Stars
on King Street, is threatened by Derby City
Council’s plans for a new road.  The Council’s
‘Connecting Derby’ road scheme  will run straight
through the middle of the Seven Stars car park.
It will be 6 metres from pub’s back door and will
divide the pub from its outbuildings.

February 7th is the date when licensing laws will
change with more emphasis on local consultation.

The proposed Gambling Bill will not allow fruit
machines in pubs serving food. Trade associations
are campaigning against the loss of this form of
income.

The Cocked Hat in Broxtowe and the Sporting
Chance in Bulwell have been demolished prior to
redevelopment of the sites.

Nottingham City Council is planning a ‘Saturation
Zone’ in the city centre where any proposals for
a licensed premise would have to demonstrate that
it would not cause public disorder.

JD Wetherspoon has introduced De Koninck from
Antwerp as a regular beer across its chain of pubs.

Nottingham Brewery’s first bottled beer, Extra
Pale Ale, is proving to be a success and is selling
well.

Brakspears after selling their famous Henley Brewery have
acquired their own premises in Oxfordshire and are now
again brewing all their own beers. I was therefore rather

Royal Oak

25 Main Road, Watnall

Watnall
Winter Beer Festival

Fri 4 th March - Sun 6 th March
20 Beers, Cider & Perry

Entertainment Saturday evening

Food available all day
Bus 331 to the door 0115 9383110

Open all day
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17 St Peters Street, Radford, Nottingham

HAPPY NEW
YEAR TO ALL

OUR
CUSTOMERS

THE IDEAL PRESENT FOR YOUR LOVED ONE THIS
FEBRUARY FROM OUR RANGE OF BREWERY GIFTS

BOXED BOTTLES OF AWARD WINNING EXTRA
PALE ALE - 18 OR 36 PINT POLYPINS OF YOUR

FAVOURITE NOTTINGHAM ALES AND ONE
GALLON REFILLABLE FLAGGONS

OR

ONE OF OUR QUALITY EMBOIDERED RUGBY
SHIRTS, SWEAT TOPS, POLO-SHIRTS, BASEBALL

CAPS OR T-SHIRTS
Contact the Brewery to order direct:
07815 073447 or visit the Website

www.nottinghambrewery.com

ND likes to keep it’s readers up to date with landlords
that have been awarded the Cask Marque accreditation.
However just so that you know which pubs in the local
area have been awarded Cask Marque here is a full  list.

 Pub  Street  Town
Admiral Rodney Wollaton Road Wollaton
Arrow Gedling Road Arnold
Beacon Aspley Lane Bilborough
Beechdale Beechdale Road Aspley
Beekeeper Meadow Lane Beeston
Bell Inn 18 Angel Row Nottingham
Blacks Head 11 Burton Road Carlton
Bridge Inn Bridge Street Ilkeston
Broad Oak Main Street Strelley Village
Carpenters Arms Dale Abbey Ilkeston
Cock & Hoop 25-27 High Pavement Nottingham
Commercial Inn 19 Wollaton Road Beeston
Company Inn Castle Wharf Nottingham
Corn Mill at Chilwell Swiney Way Beeston
Cricketers Rest 4 Chapel Street Kimberley
Cross Keys Main Street Epperstone
Crown Inn Church Street Beeston
Crusader Hartness Road Clifton
Ernehale 151 Nottingham Road Arnold
Falcon Canning Circus Nottingham
Gardeners Inn Awsworth Lane Cossall
Golden Guinea Maws Lane Kimberley
Goose at Gamston Ambleside Road Gamston
Great Northern 134 Derby Road Langley Mill
Griffin Inn Main Road Plumtree
Harrington Arms 392 Tamworth Road Sawley
Hayloft Nottingham Road Giltbrook
Horse & Groom 462 Radford Road Basford
Horse & Groom Moorgreen Newthorpe
Horse & Plough 25 Long Acre Bingham
Johnson Arms Abbey Street Dunkirk
Lady Bay Hotel Trent Boulevard West Bridgford
Langtry’s 4 South Sherwood Street Nottingham
Last Post Chilwell Road Beeston
Lion Inn 44 Moseley Street New Basford
Lion Revived Robinson’s Hill Bulwell
Lloyds No 1 1 Carlton Street Nottingham
Lord Clyde 55 Main Street Kimberley
Lord Nelson Thurgarton Street Sneinton
Magna Charta 1 Southwell Road Lowdham
Man in Space Nottingham Road Eastwood
Market Hotel Market Place Heanor
Meadow Covert Alford Road Edwalton
Millers Barn The Phoenix Centre Nottingham
Moot House Bowland Road Bingham
Mundy Arms Ilkeston Road Heanor

 Pub  Street  Town
Nabb Inn Nabbs Lane Hucknall
Nags Head Main Street Woodborough
Nelson & Railway Station Road Kimberley
New White Bull Nottingham Road Giltbrook
Nurseryman 177 Derby Road Beeston
Observatory 14a Market Place Ilkeston
Old Ale House 177 Tamworth Road Long Eaton
Pilgrim Oak 44/46 High Street Hucknall
Plainsman Woodthorpe Drive Mapperley
Portland Arms Portland Road Nottingham
Queen Adelaide 21 Babbington Lane Kimberley
Red Lion 2 Derby Road Heanor
Red Lion Derby Road Sandiacre
Red Lion Grantham Road Bottesford
Reindeer Kneeton Road East Bridgford
Robin Hood Inn 17 Hall Lane Brinsley
Roebuck Inn 9-11 St Jame’s Street Nottingham
Rose of England 36-38 Mansfield Road Nottingham
Royal Oak 25 Main Road Watnall
Rutland Arms 2 High Street Bottesford
Salutation Maid Marion Way Nottingham
Seven Mile Inn Mansfield Road Arnold
Sherwood Manor Mansfield Road Sherwood
Sir John Warren Market Place Ilkeston
Spring Cottage Inn 1 Fulwood Street Ilkeston
Stag Inn 67 Nottingham Road Kimberley
Sun Inn 6 Derby Road Eastwood
Test Match Gordon Square West Bridgford
Three Ponds Nottingham Road Nuthall
Tree Tops Plains Road Mapperley
Turf Tavern Upper Parliament Street Nottingham
Twitchel Inn Howitt Street Long Eaton
Victoria Tavern 40 Wilford Road Ruddington
Village Hotel Brailsford Way Chilwell
Wellington Inn 103 Nottingham Road Eastwood
Wetherspoon’s 11-12 South Parade Nottingham
Wheelhouse Russel Drive Wollaton
White Hart Glasshouse Street Nottingham
White Hart 15 Gregory Street Lenton
White Horse Inn 60 Church Street Ruddington
White Lion Town Street Bramcote
Windsor Castle 34 Carlton Hill Carlton
Ye Old Trip to Jerusalem Brewhouse Yard Nottingham
Ye Olde Bridge Inn Nottingham Road Oxton

Quiz No 13 Answers
1)  Dr Who        5)  Gnasher     9)  Laika
2)  Black Bess    6)  Red Rum    10) Wellington       13) Dougal
3)  Toto              7) Timmy        11)  Won Ton Ton  14)  Black Beauty
4)  Hercules        8) Pegas         12)  Champion        15)  Shep

The answers to quiz
number 13 on page 18
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Manufacturers of Quality Bars,

Specialist Joinery,

Fixed Seating,

Contract Furniture,

Curtain Maker,

Layout Design,

Contract Upholsterers

Tel: 0115 9787878
www.harringtons-uk.com

Universal Court, Radford Road, Nottingham NG7 7NQ

Rosie
O�Briens

3 Real Ales
Guest Beers from £1.90

Mansfield Road
Carrington

0115 962 2458
Live Music Sunday Afternoon

Monday Night - Quiz
Curry and a Pint for £5.50

Open All Day

Good Pub Food
Steak Saturday
Free side order with a steak

The White Horse Inn on Church Street at Ruddington will be holding a
Meet The Brewer evening on Tuesday 1st February.
David Waller from the Adnams Sole Bay Brewery will be hosting the

The 4th Derby CAMRA Winter Beer Festival will run from the 9th to the 12th of
February in the Darwin Suite of the Assembly Rooms on Derby Market Place.
It will be held over four days and feature beers from all over the country and
abroad. Every style imaginable will be included from bitter and lager to mild,
porter and stout, to cider, perry, foreign bottled beers and fruit wines. There will
also be four specially brewed Festival beers from some of our local micro breweries.
There is live entertainment every evening except Wednesday.
The event gets underway at 6pm on the Wednesday evening and runs through to
the Saturday night. The festival is open Thursday lunchtime and evening and will

stay open all day on the Friday and Saturday from 11am right through to 11pm.
Go to www.derbycamra.org.uk for more details.
Currently Central are replacing the trains with buses between Derby and Nottingham at
weekends. However the Trent Barton Red Arrow provides a frequent service.

Old
Moot
Hall

Award

evening, which will include
a talk on the brewing
process, followed by a
sampling session and a quiz
with prizes.  The White
Horse will be providing a

The Old Moot Hall Inn on Carlton Road received it’s Pub of Excellence
award last November. Richard Studeny, Nottingham CAMRA Chairman,
is seen presenting the award to Jeff Blyth. Jeff opened the Moot Hall
eighteen months ago having sold his previous pub, the Bunkers Hill.
Jeff carried out the renovation work on the building, which was originally
a chapel, himself. There is always a welcome selection of ales from
Micro Breweries around the country on the bar, the choice can be
daunting at times.
A good evening was had by all who attended the presentation and thanks
go to Jeff and his team for the warm welcome and the buffet.
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The recent
Erewash

Beer Festival
held at

Sandiacre.
For a full
report see

the Erewash
Valley article
on page 15

See Page 20 for forthcoming
Beer Festivals

CAMRA has set itself the
challenge of reaching 100,000
members by the end of 2006.
The current membership stands
at 74,000. If you want to be one
of those 26,000 there are several
ways that you can be. Look out
for membership forms in pubs,
use the form in the Nottingham
Drinker, Page 14, or go on line
at www.camra.org.uk If you
join by direct debit you get the
first three months free.

free buffet.
The evening
commences at
8pm.

Cosmic American Music who promote live music at the Maze are using a new venue from February. This 
will be  the basement of the Cabaret on Fletcher Gate in the Centre of Nottingham. To maintain the recognition
the Maze has built up of being a quality small venue for Roots / Americana music on the UK circuit, the
new location will be referred to as THE MAZE @ THE CABARET. Cosmic American Music have every
intention of  continuing to book top quality acts at the new venue.
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Looking for something a bit different to a chocolate egg this Easter then why not pop down to one of the three local pub beer festivals being
held over the weekend. The Victoria on Dovecote Lane, Beeston, The Trip to Jerusalem in Brewhouse Yard and the Newshouse on Canal
Street are all holding a festival from Thursday 24th March through to the Bank Holiday Monday, 28th March. Between the three of them they
should have around ninety beers for you to choose from.

National Pubs Week 2005
Richard Studeny reports

National Pubs Week gets the green light on
Saturday, February 19, ongoing for seven days.
As with last year’s event, Nottingham
CAMRA encourages all public houses to take
part in the week of campaigning.  The idea is
to promote the British pub – not just local
community boozers, but all kinds of pubs.  The
promotion helps to highlight the fact that pubs
need support in order to retain a profitable
position in today’s ever-competitive market
place.  If this doesn’t happen, then they could
cease trading.
The National CAMRA website
(www.camra.org.uk) reports that around 20
pubs per month close down.
Thousands of hostelries across the land will
be joining forces with CAMRA to run special
events throughout the week.  Anything from
pub games nights, to one-off pub quizzes; pub-
crawls to pub trawls featuring treasure hunt
type questions (see below).  It’s even
rumoured that pub food will be promoted in
certain parts of the country.
Nottingham CAMRA will be doing its bit too.
The Beer by Tram Guide, a joint venture by
Nottingham CAMRA and NET will be heavily
promoted during NPW.  This should
encourage drinkers to visit some of the many
real ale pubs along ‘line one’, the main
Nottingham to Hucknall route, including the
Phoenix Park branch line.
The Beer by Tram Guide supports an
environmentally friendly transport system and
is the ideal companion for the real ale drinker

/ tram user to adopt.  The NET system is clean,
reliable and efficient, just like the perfect real
ale pub should be.
Copies of the guide can be sought from some
pubs along the line, the Tourist Information
Centre, and from NET, Armstrong Way,
Basford (just off Wilkinson Street).
Drinkers with pedestrian preferences needn’t
miss out either.  Nottingham CAMRA is
organising a city centre pub-crawl with a
difference – a pub trawl!  The idea will be for
contenders to identify answers from several
cryptic clues to be found in several pubs on
the trawl including Nottingham’s Trip to
Jerusalem, the White Hart, Glasshouse Street,
and the Bell Inn.  The first 45 entrants will
receive a tee shirt courtesy of Kimberley based
Hardys & Hansons brewery, Nottingham’s
only remaining regional family brewer.
Entries will also be put into a draw with the
first five out of the hat winning copies of the
Good Beer Guide 2005 donated by Julian
Hough, CAMRA’s East Midland’s Regional
Director.  The GBG 2005, the 32nd edition,
retails for £13.99.  More details will be
available in participating city centre real ale
pubs nearer the time.
National Pubs Week continues until Saturday,
February 26

th
.

NPW Events Diary:
Saturday, February 19: Beer by Tram Guide
Promotion Weekend
Saturday, February 19: Bus trip to Lincoln
from Cast at 5.30pm – see Trips and Socials on
page 19 for details
Sunday, February 20: Beer by Tram Guide
Promotion Weekend
All week: the Nottingham CAMRA Pub Trawl
Promotion
All week (Monday to Thursday): The Bell
Inn’s ‘creepy cellar tours’ – 2 per night starting
at 7 pm and 8.30 pm
Monday, February 21: Nottingham CAMRA’s
Monday Blues Pub Crawl – Meet Fellows,
Morton & Clayton, Canal Street, Nottingham
8 pm
Tuesday, February 22: NURAS / Young
Persons Pub Crawl – meet at Lloyds No 1 @
7.30 pm
Wednesday, February 23: Experience live
music from popular duo ‘Pesky Alligators’ and
creepy cellar tours at the Bell Inn, reputedly
Nottingham’s Oldest Pub
Thursday, February 24: Nottingham CAMRA
AGM @ the Horse & Groom, Basford (see
diary dates for further details on page 20)
Friday , February 25: Hucknall Beer Festival
(see article on page 19)
Friday , February 25: Erewash Valley Social in
Ilkeston, Dewdrop – 7pm, Durham Ox  - 8pm
Saturday, February 26: Hucknall Beer Festival

The cellars of the Bell - not for the
faint hearted - steep steps and a

‘creepy’ tour

The Newshouse                         The Trip to Jerusalem        The Victoria


