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Feb. 1st 
Three Legged Cat 

 

Feb. 8th 
Pulse 

 

Feb. 15th 
Lazy Daze 

 

Feb. 22nd 
Little Giants 

 

Feb. 29th 
All Fired Up 

 

Mar. 7th 
Electric Blues 
House Band 

 

Mar. 14th 
Scoobies 

 

Mar. 21st 
C. R. F. 

 

Mar. 28th 
The Vehicles Show 

Band 
 

Apr. 4th 
Fandango Band 

 

Apr. 11th 
Cactus Jack 

 

Apr. 18th 
Charlie Don’t Surf 

 

Apr. 25th 
Tree Beard 

 

BEER FESTIVAL 
21st to 25th April 
See centre pages 

Live Music 
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Spring 2004               
FREE COPY - PLEASE TAKE ONE 

Over 4000 copies of this newsletter  
are produced by the Mansfield  

& Ashfield Branch of the  
CAMPAIGN FOR REAL ALE       

Broadmeadows 
South Normanton 

(see page 11) 
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Supported by: 

C A M R A 

REGULAR FEATURES: 
Useful Contacts - page 2                           
Many Happy Returns & Congratulations - page 23 
What’s On - Meetings, Trips & Festivals - page 12 & 13   
Membership Application - page 23 

Also In This Issue: 
 

Page 3    Barrow Hill Rail Ale Festival 
Page 4    Blue Anchor, Helston 
Page 6    National Pubs Week 
Page 7    Origin of the Wassail Bowl 
Page 8    Pubs in Underwood and Bagthorpe 
Page 11  Pub of the Season 
Page 14  Erewash Branch Christmas Ramble 
Page 15  Hardys and Hansons 
Page 16  Trip to the G.B.B.F. and Youngs Brewery 
Page 18  Wrecking the Pubs 
Page 19  National Pub of the Year 
Page 20  Campaign for Real Wine 
Page 22  If You’re Ever On The A40 Travelling To South Wales     

BEER FESTIVAL SPECIAL 
 

Inside this issue - information on no less than 10 beer festivals!!!!! 
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If you would like to advertise in this publication then contact the editor - the rates are: full 
page £60, half page £30, quarter page £15, (Special rates for 4 adverts). 
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Chairman &     Brian Hayden,  � 01623 453148 
Booze News     120 Hill Crescent, Sutton in Ashfield, 
Editor               Notts. NG17 4JF 
                         E-Mail: brian.hayden@ntlworld.com 

 

Secretary          Andrew Brett,  � 01773 778316 
                         E-Mail: andrew.brett@ntlworld.com 

 

Treasurer:         Keith Wells,  � 01623 484701,  
                         E-Mail: keith.l.wells@ntlworld.com 

 

Beer Festival    Nigel Heathcote, � 01773 780727 
Co-Ordinator    E-Mail: nigelheathcote@ntlworld.com 
 

Mem. Sec.        Gus Manning, �  01623 471774 
                         E-Mail: gusinthepub@ntlworld.com 

 

Pubs Officer     Bobby Wells, � 01623 484701,  
                         E-Mail: bobby.wells@ntlworld.com 

 

Social Sec        John Woolliscroft,  �  01332 661374 
                         E-Mail: woollysox@ntlworld.com 
 

Committee:      David Brett, � 01773 778316 
                              E-Mail: david.brett@ntlworld.com 

                         Jenny Woolliscroft, � 01773 530614 
                              E-Mail: jennyjw@ntlworld.com  
                         Carl Brett,  � 01773 778316            
                              E-Mail: carl.brett@ntlworld.com 

                         John Barrows, � 01623 627253       
                              E-Mail: barrowsjohn1@hotmail.com 
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Booze News is copyright Mansfield & Ashfield Branch and CAMRA Ltd 2004.  
 

The deadline for entries for the Summer Booze News is Tuesday, 6 April 2004.  
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Hill, Farnsfield, Notts. NG22 8JN.  � 01623 882627: Evenings 01623 559667  �
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WEB SITE 
 
 

Why not visit 
our web  
site at:   

 

www.mansfieldcamra.org.uk 
or 

www.camra.org.uk/mansfield 
This contains the latest Booze 

News articles, beer festival  
updates, meeting venues and 

planned events and trips. 
Web page e-mail address is: 

camra@mansfieldcamra.org.uk  

CAMRA HQ  
230 Hatfield Road, St. Albans, 
Herts, AL1 4LW. 
�  01727 - 867201  
Web: www.camra.org.uk    
E-Mail: camra@camra.org.uk  

2 

PUBLICAN’S HOTLINE  
Please inform us of any new 
seasonal or guest beers which 
you are planning to have or 
anything else which ought to be 
mentioned in Booze News - 
please contact the editor. ��
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JOIN CAMRA NOW  
Payment Methods: 
[  ] Direct Debit (this includes 3 months free membership) - a form will be sent to you or  
[  ] Cheque payable to CAMRA Ltd. 
 

Name(s) …………………………………..   Address …………………………………….. 

 

……………………….....……………......…………………………………………………. 
 

……………………………………………… Postcode...................……..     
 

Tel. ………………….… Email: ……………………………………….. 
 

I/We wish to become a member of CAMRA and agree to abide by the 
rules of the organisation: 
Signature..............…….....….…….… Date........…………….. 
 

Rates: Single £16; Joint (same address) £19; Under 26, OAP single, UB40, disabled £9. 
  

Send your form to: 
The Membership Secretary, 22 Long Hill Rise, Nuncargate, Kirkby in Ashfield, Notts. 
NG17 9FL or give him a call - details on page 2. 
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Many Happy Returns to: 
Mauren Hayden and Chris Manning (1st February), John West 
(19th March), Jenny Woolliscroft (22nd March), Jim Pincott 
(29th March), Brian Hayden and Carl Brett (20th & 21st April). 
    

Congratulations go to: 
Brian & Diane Farmilo for their wedding anniversary on 11th 
March. 

Will you help us? 
With over 230 pubs 
in our area, it is hard 
to keep track. Please 
let us know of any-
thing which ought to 
be reported.                          

 

  Thanks. 

IT’S EASY TO JOIN CAMRA, JUST FILL IN THE FORM BELO W 
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IF THIS LITTLE 
BOX HAS CAUGHT 
YOUR EYE THEN IT 
WILL ALSO CATCH  

POTENTIAL  
CUSTOMERS 

 

See our advertising 
rates on page 2 

If You’re Ever on the A40, travelling to South Wales….. 
 
Why not stop off halfway at The Hostelrie Hotel in the middle of the pretty village of 
Goodrich? After the A49 roundabout, take the first left turn off the A40 a few miles south 

of Ross on Wye. It’s just a mile off the 
southbound carriageway. It’s a quirky Victorian 
“romantic Gothic” building, on the right as you 
enter the village, and you enter it from the rear if 
approaching from the car park. Walk through the 
reception area, and you enter a comfortable bar 
serving three real ales, although when I visited 
both the guest beer and the local Wye Valley 
Bitter were off, and the bar staff  were run off 
their feet serving two wedding parties. I had to 
make do with a pint of Draught Bass, which was 

in sparkling form! The menu was imaginative, and reasonably priced, with lots of meals to 
choose from, but we just wanted a sandwich. Bearing in mind there were dozens of wed-
ding guests to be served, they arrived surprisingly quickly, and they were stuffed full of 
prawns/tuna, and accompanied by mountains of salad and Kettle crisps. We sat outside, in 
a sheltered sunny garden, with views Southwards down the Wye Valley. Getting back to 
the A40 was simple, just follow the signs to a motorway-style interchange a mile away. 
 
                                                                                                                  John West 

Mansfield & Ashfield Branch of CAMRA 
AGM Notifications: 
If any branch member wishes to propose any items 
for the branch AGM (to be held in June) then they 
must notify the branch committee of their proposal. 
This will then be printed in the Summer edition of the 
Booze News to ensure that all branch members are 
made aware of the topic.  

NEW WORDS FOR THE DICTIONARY 
 

Intaxication: Euphoria at getting a tax refund, until you 
realize that it was your money to start with.  
Cashtration: The act of buying a house, which renders 
you financially impotent for an indefinite period. 
Sarchasm: The gulf between the author of sarcastic wit 
and the person who doesn't get it. 
Caterpallor: The colour you turn when finding only 
half of a grub left in the fruit you are still eating. 
Inoculatte: Taking coffee intravenously when running 
late. 

David Brett 
3 
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School Road, Lower Bagthorpe, Notts 
Telephone:  01773 810505 

 

A traditional 16 th Century Public 
House set in superb countryside 

surroundings. 
 

An excellent selection of quality beers, wines and spirits. 
 

A good choice of real ale and guest ales every week. 
 

Live music every Saturday from 9pm 
 

Beer garden to rear with children’s play area. 
 

A warm and friendly welcome awaits all. 

The Blue Anchor 
 
This wonderfully unspoilt old thatched inn claims – and there 
are no known competitors – to be the oldest brewpub in Britain. 
It dates from the year 1400 when it was a monk’s resting place. 
At a time when water was unsafe to drink, the inn naturally 
made ale for the monks and has continued to brew ever since.  
The beers today recall a time when ale was strong and not taxed 
to oblivion. The weakest ale is more than 5% alcohol and there 
are stories about a Christmas Special of 11% that extended the holiday season by several 
days for those who imbibed it: it has now been toned down to a mere 7.6 %.  
The inn has a series of small, rambling, beamed rooms that are served by a central corri-
dor. The floors are flag-stoned. Tables have been made from old beer casks and one room 
has a large, stone. Inglenook fireplace. 
There is a skittle alley and customers are usually welcome to visit both the ancient brew-
house across the back yard and the pub cellars where the beers are stored. 
The beers available are; Middle, Best, Special Easter, Christmas Special. 
The Blue Anchor, 50 Coinagehall Street, Helston, Cornwall. TR13 8EX 

 

                                                                                                                  John Barrows 
 

Courtesy of Country Ales and Breweries. 

sunny wall, and as we ploughed our way through the tasting session, we were offered a red 
wine, which was made from these grapes last year. A German Professor of Wine had been 
visiting one of the former Soviet Central Asian Republics, when he was startled to find a 
red grape which could survive their long, bitter winters, and develop and ripen quickly in 
their short, hot summers. He obtained a sample, crossed it with a German Red variety, and, 
Hey Presto! he’d found a grape which can be used to produce a respectable red wine in a 
cooler climate. It’s taste doesn’t yet quite live up to it’s £12+ price tag, but they’re work-
ing on it. 
After tasting six very different and delicious wines, we were led into a cool room, and let 
loose on a groaning buffet table, and plied with more wine. Eventually, we escaped to the 
inevitable shop, where we were all presented with a complementary bottle of bubbly, and 
left to wander around the wildlife garden and vines to recover from our very exhausting 
labours. It was quite the best present I’ve ever received. Needless to say, we did NOT 
drive ourselves back home.  
New Wave Wines also run a vineyard at nearby Lamberhurst, and bottle wines for other 
English producers. Do sample their two wines available from Safeway, as it’s their only 
major national outlet. If you like what you taste, why not get a catologue, and order a 
mixed case from them direct on (01580)763033, or contact www.newwave wines.com 
PS: I’m not earning any commission for this article, honestly! 
 

Coming soon: I understand there’s a working vineyard in Nottinghamshire, and a Cider 
maker in Derbyshire. Rest assured, your intrepid reporter is on the trail, and will be report-
ing back to you in the near future.                                                 

21 John West 
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Campaign for Real Wine 
Last Christmas my daughter surprised us with an unexpected present, a Boots’ voucher for 
a day out for two at a vineyard in England. I phoned the helpline, gave our details, indi-
cated our preferences, and was told I would be contacted when venues and dates had been 
finalised. 
We had arranged to visit friends in Spain in March to celebrate my birthday, and to experi-
ence the local fiesta. I was puzzling how to thank our hosts, when I remembered our forth-
coming vineyard visit. I’d take out some English wine as a novelty gift.  
So I scanned the shelves at Safeway, to no avail. They had dozens of reds, whites and 
roses, from every part of the world, but nothing from England. I asked at the helpdesk, and 
after consulting the computer, I was told that, yes they did sell two English wines, but 
weren’t sure where they were displayed. A search party returned shortly with two bottles, 
from the top left corner of the German white section! 
They were both white, branded as “Curious Grape” and named 
“Empire Zest,” and “Aromatic.” Both were produced by New 
Wave Wines, from Tenterden in Kent. I bought them untasted, and 
duly took them to Spain, where they were received with good 
grace, but obvious surprise by our Spanish host. Ominously, they 
were not opened during our stay. 
In May, I still hadn’t heard from Boots’, so I called them again, 
and one of the possible venues available when we could be free 
was the Tenterden Vineyard. So I booked two places in late July. 
Next I searched the Internet for a cottage nearby for that week. 
They all seemed to be booked solid, until, by sheer accident, I 
found a cancelled booking for the week we wanted. 
The day dawned, and found us stuck in a traffic jam near Ashford, and we arrived a few 
minutes late, to join a group of very laid-back middle-aged couples sipping coffee in the 
sun on a terrace facing south towards the hills behind Hastings. We discovered that most 
were enjoying Christmas/Birthday presents from their children too. The last couple finally 
arrived, delayed like us, and our guide began the tour. 

The vineyard is at Small Hythe, a hamlet a mile or so south of 
Tenterden town centre, and was originally planted with several 
German white grape varieties in the early seventies. The Kent-
ish climate is similar to Rhineland, and their white wines have 
steadily improved in quality and flavour over the years, win-
ning an increasing number of prizes at national tasting events. 
The grapes are gathered in Autumn, pressed to obtain the 
juice, and left to ferment in huge outdoor temperature-
controlled tanks. When all is ready, the wine is tested for 
strength and flavour, racked to remove impurities, and stored 

until it is needed. The best is bottled and sold as single variety wine, the rest is blended to 
produce specific flavours, which are then given descriptive names. This vineyard also 
makes a sparkling wine by the “traditional method,” (they aren’t allowed to call it Cham-
pagne!) 
On our way in, we had noticed some already well-developed red grapes on a vine against a  

The full Royal Crown Derby Tour 
Tour the real working factory in the company of 
an experienced guide and watch the production of 
tableware and giftware from clay through to the 
finished hand decorated product. 
 
Enjoy continuous demonstrations of hand skills 
such as flower making, painting and gilding. 
 
Visit the museum full of treasures tracing our 
history and heritage back to 1750. 
 
With the full tour, your admission is refundable 
on a minimum spend in the factory shop and you 
receive a free cup of tea or coffee in the 
restaurant. 
 
The full tour is available Monday to Friday – see 
tour times. 
 
Visitor Centre only tickets including 
demonstration studio and museum also available 
seven days a week. 
 
Two for One Visitor Centre Admission at 
the Weekend 
The Visitor Centre experience including 
demonstration studio and museum is available 
each and every weekend at a ‘two for one’ 
discounted rate. Bring this advert to claim. 
 
The Factory Shop 
A superb range of Royal Crown Derby products 
including the highly collectable paperweights. 
Take advantage of saving 30% or more on slight 
seconds. 
 
The Restaurant 
Enjoy a freshly cooked meal or light snack on the 
finest Royal Crown Derby china. The fully 
licensed restaurant seats 120 and is available for 
private hire. 

Come to Royal Crown Derby and see the creation of the 
world famous china tableware and giftware 

Opening Times and Prices 
 

The Full Tour 
Factory tours leave at the following times, 10am, 
11am, 1.15pm or 2.15pm, there’s no 2.15 tour on 
Fridays. Please book in advance. 
 

Visitor Centre 
Monday-Saturday 9.30am –5pm 
Sunday 10am-4pm  
(last admission one hour before closing). 
 

Shop 
Monday- Saturday 9am-5pm, 
Sunday 10.30am-4.pm. 
 

Admission 
Full Tour – Adult £4.95, Conc. £4.75, Family 
£18 – children under 10yrs are not allowed on the 
factory tour. 
 
Visitor Centre  - Adult £2.95, Conc. £2.75, 
Family £10 – two for one admission at the 
weekend. 
 
You can visit the shop 
and restaurant without 
a ticket. 
 
Address 
194 Osmaston Road 
Derby DE23 8JZ 
Tel: 01332 712800 

SPECIAL OFFER 
Buy 1 item and get a second half price Whilst stock last. (Seconds product only).  

Some items may be excluded from this offer.  
Valid 1st March – 31st March 2004  Bring this advert to claim 
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Second National Pubs Week set for Success 
21st to 28th February 2004 
 

CAMRA's second National Pubs Week kicks off on 21st February 
and tens of thousands of pubs are set to support this very important 
event. The objectives of NPW are simple; to encourage people to 
visit pubs more often.  
 

The event is in response to a number of factors affecting the pub trade such as the alarming 
number of local pub closures and changing patterns of pub-going. It's important that pubs 
across the land take the opportunity NPW offers to remind people just how great pubs are 
and overcome common objections such as 'pubs are too smokey', 'too full of leary blokes' 
and 'serve poor food' - all myths which threaten to keep today's consumers out of pubs. 
 

CAMRA is keen to stress that Pubs Week is not just about real ale pubs. Mike Benner, the 
Campaigns Head of CAMRA says, "CAMRA is well-known for campaigning for beer and 
for real ale pubs, but National Pubs Week goes much further than that. It's a partnership 
with the pub trade to attract people back into pubs by creating a week of special attractions 
and events." 
 

10,000 pubs got involved in the last National Pubs Week  in February 2003. Participating 
pubs ran a range of promotions and events during the week such as themed party nights, 
food and beer promos, quizzes and charity darts matches 

What you can do to help 
 

* If you are a publican you should get in-
volved. NPW is all about increasing foot-
fall in your pub. Call CAMRA on 01727 
867201 or visit us at www.camra.org.uk/
pubsweek to order a support pack 
* If you are a pub-goer, you can encourage 
pubs in your area to get involved 
* If you are not a pub-goer, why not make 
a date to do something special and visit a 
few pubs in your area. If you don't use 
your local, you risk losing it forever 
 

Find out more and get the latest updates on 
National Pubs Week 2004 at 
www.camra.org.uk/pubsweek 
 

The British Institute of Innkeeping have 
signed up and pledge their support to the  
National Pubs Week - they have joined 
forces with CAMRA and their initial trade 
partners - Charles Wells, Tynemill and 
Enterprise Inns - in the pledge to try to 
encourage more people to visit pubs more 
regularly. 
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High Street, Mansfield Woodhouse.  
Tel. 01623 464403. 

 

Always 6 Traditional Ales  
 

Quiz Night on Mondays and 
Wednesdays 

 
 

Very Friendly Atmosphere                

Lounge and Tap Room 
 

CAMRA   
Good Beer Guide Entry 2004 

 

Winter 2003 Pub of the Season  

19 

FINAL FOUR BATTLE IT OUT FOR 'NATIONAL PUB OF THE Y EAR' TITLE 
 

CAMRA's National Pub of the Year competition is voted for by their membership. Each 
one of their 70,000 members has the opportunity to vote for the best pub in their branch 
area. The 200 winners then progress into regional finals and the 16 regional winners battle 
it out for a place in the final four. This year's four finalists are as follows: 
The Taps, Lytham St Anne's, Lancashire; the Crown & Thistle, Gravesend, Kent; the 
South Western Arms, St Denys, Southampton, Hampshire and the East Midlands Region’s 
Marquis of Granby, Granby, Nottinghamshire.  
 

According to the Good Beer Guide this pub is 'believed to be the original Marquis of 
Granby, dating back to 1760 or earlier. This is a small, two-roomed pub that has served 
over 300 different ales in the last year. York stone floors complement naturally-shaped 
yew bar tops in beamed rooms. The wide range of beers usually includes a mild.' This pub 
has risen rapidly from near extinction to become a finalist in the National Pub of the Year 
competition.   
 

Tony Jerome, CAMRA's Press Manager said, "This is an exciting time for the four final-
ists and CAMRA. Being crowned National Pub of the Year is an accolade that all 60,000 
British pubs would like to achieve as this title can play a major part in boosting future 
business.  
The overall winner of the National Pub of the Year competition will be announced in Na-
tional Pubs Week, 21st to 28th February, when the winning pub will be presented with the 
award. 



Wrecking the Pubs 
 

They’re closing all the boozers, they’re wrecking all the pubs 
They should find the buggers responsible and send ‘em to Wormwood Scrubs 
‘Cause it’s criminal what they’re doing and it’s criminal what they’ve done 

They’ve stripped the soul out of local pubs and stopped ‘em being fun 
 

It started in the 70s and it’s still going on today 
Refurbishing the local pubs and making the locals pay 

The bar becomes a lounge and the lounge becomes a restaurant 
And all so greedy breweries can maximise their investment 

 

They’ve filled the fridges with bottles, they’ve filled the pumps with gas 
They’ve got the kids paying top notch prices for something that’s second class 

Who cares what’s on the label or looks good inside their fist 
Hand-pulled beer isn’t half as dear and it gets you truly pissed 

 

If my granddad could see what they’ve done to his local he’d turn in his bloody grave 
‘Cause instead of playing darts and dommies, student teenagers misbehave 

And they’ve changed its name to something trendy and replaced the century-old sign 
And to attract the kids it’s now open plan, though the snugs did him just fine 

 

They’ve sacked the local cellarman and replaced him with some bore 
Who thinks that bar work makes him cool and is bound to help him score 

And bouncers stalk the doorways, threatening to bloody brain us 
Uttering those heretic words, “sorry, no jeans or trainers” 

 

They’ve forced the long-term landlord out by manipulating his rent 
And raising it gradually year by year ‘til it finally reached the extent 

Were the only ones who could afford it were this pair of cockney dandies 
Who’ve barred the regulars and filled the place with middle class hand-shandies 

 

“Home cooked” food is microwaved and the pool table costs a packet 
And the bandits which have replaced the turns make a really annoying racket 

And though the floorboards now have carpets and the toilets now have cleaners 
To fund these frills, me and my pals can’t afford a drink between us 

 

So it’s time to start a fightback now by creating a mighty stink 
Or I dread to think when I grow old where the hell I’ll find to drink 

We've gotta stop the rot before all we’ve got is a load of useless nightclubs 
By insisting on drinking real ale and boycotting shite pubs 

 

We’ll give the breweries a bloody nose 
And laugh when they complain ‘cause we’ve stood on their toes 

Don’t cross swords with CAMRA, that’s how it goes” 
If you mess with our British tradition! 

 
©. Rich Jones, 8 Burnleys View, Methley, Leeds, LS26 9BQ – 2003 
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Origin of the Wassail Bowl 
The practice of drinking one another’s health at banquets was first practised by the ancient 
Assyrians, Egyptians, Greeks and Romans. 
The first recorded instance in this country is that mentioned as occurring in the year 450 
AD at a feast given by the British King Vortigern to his Saxon allies. On that occasion, 
according to a commonly accepted tradition, Rowena, the beautiful daughter of the Saxon 
chief Hengist, took a golden goblet filled with wine, and on her knees drank to the health 
of their royal host, “ Liever Kyning, Wass-hael!” - that is:  
“ Lord King, your health!”  Not understanding the custom, Vortigern had it explained to 
him by the attendants, and was as much charmed by the compliment as bewitched by the 
fair Saxon damsel who had thus pledged him: 

‘Health, my lord King,’ the sweet Rowena said; 
‘Health,’ cried the chieftain to the Saxon maid; 
Then gaily rose, and ‘mid the concourse wide 

Kiss’d her pale lips, and placed her by his side. 
At the soft scene, such gentle thoughts abound 

That healths and kisses ‘mongst the guest went round” 
The Saxons never had a feast without handing round the drinking or pledge cup, or Wasail 
Bowl, and in course of time this practise became transferred to the Christmas festivities, 
and is now only recognised in the custom of drinking healths or toasts at public dinners. 

The ancient folk custom was for the Wassail Bowl, filled with spiced ale, to be carried 
about by young women on New Year’s Eve, 
who went from door to door in their several 
parishes singing a few couplets of homely 
verses composed for the purpose, and then 
presenting the liquor to the inhabitants of the 
houses where they called, expecting some 
small gratuity for a proffered drink of their 
slabby stuff. 
Taken from ‘Inns, Ales & Drinking Customs 
of Old England’                       John Barrows 

HORSE & 
JOCKEY 

 

CHURCH LANE, SELSTON 
TEL. 01773 781012 

 

UP TO 6 CASK ALES 
2 FROM THE JUG 

 

Free House - the 14th  
Oldest Pub in Britain 

 

Lunches: Monday - Friday 
 

Hot Roast Cobs, Soup, Chips 
& Specials 

 

Good Beer Guide Entry 
2003 

NEW BREWERY  
The former landlord of the Crown & Anchor, 
Newport has set up Fugelstow Ales - he has 
been brewing for about three months. The 
brewery address is Fugelstow Ales, 6 North 
Way, Fulstow, North Lincs LN11 0XH.   
Two beers are reportedly available at the 
Eight Jolly Brewers in Gainsbrough - these 
being Xmas Spirit 5.5% and Amber Leaf 
4.7%. Fugelstow is the Doomsday book name 
for Fulstow. 
 

Acknowledgement to Steve Westby 



PUBS IN UNDERWOOD AND BAGTHORPE  
 

At the present time there are six pubs in Underwood/Bagthorpe. They are in alphabetical 
order: Dixies Arms, Hole in the Wall, Ma Hubbards, Red Lion, Sandhills Tavern and the 
Shepherds Rest. 
One of the oldest pubs is the Dixies Arms built in the 
late 1700s and named after the local land and coal 
owner, Sir W.W. Dixie. The Dixies Arms like the 
Shepherds Rest is set in the beautiful scenic valley of 
Lower Bagthorpe, which is also a conservation area. 
Years ago three cottages stood beside Bagthorpe 
Brook that runs beside the pub. They were called 
`Stocking Heel’, probably because the occupants were 
employed as framework knitters. In 1823 the landlord 
was John Wilson. In the 1920s my uncle, Tom 
Holmes, was one of the men who fought `bare knuckle’ outside the Dixies on Saturday 
nights. The fights were always fair and the combatants would invariably go back into the 
pub as friends respecting each other’s prowess. Another of the fighters was a well-known 
poacher, Lias Bramley, a giant of a man. One night he entered the Dixies carrying a 4/10 
shotgun that he wanted to sell. Some wag shouted,  “I bet it dunt fire.” Lias instantly 
pointed the gun at the fireplace and blew the fire and its ash all over the room. I'm sure 
beer and ash didn`t mix. A few years ago a film crew descended on the Dixies to shoot a 
scene from `Sons and Lovers’. To the credit of the people involved there are at least four 
football teams run from the pub and play on the ground at the back. The Dixies Arms is 
the only pub in the village not serving food, and is a typical `drinkers` pub’. 
The Hole in the Wall is the oldest pub dating back almost 300 years. The first records 
show that the Wharmby family kept the pub from 1832 to the early 1900s. In 1874 the 
landlady was Elizabeth Wharmby and in 1888 it was Ben Wharmby. Folklore says that the 
pub acquired its name through Oliver Cromwell firing his cannon from Codnor Castle and 
aiming at Wansley Hall but missing and hitting the building that became the Hole in the 
Wall. This is pure fiction as no cannon could fire that far in those days. Underwood Col-
liery was close to the Hole in the Wall and after the 1926 Miners` Strike, the union man at 
the time, Jack Hankin, was told by the owners, Barber and Walkers, to remove his union 
hut from the colliery yard. Much to her credit, the owner of the Hole in the Wall, Mary 
Sisson, who bought the pub in 1920, allowed the union hut to be placed on her land be-
tween the colliery and the pub. When asked why she had done this for the militant miners 
she replied, “All those men are my customers so its my duty to help them." Until 1930 the 

pub had no cellar so Mary had one constructed. At that time a 
young girl of eight used to fetch her father a large bottle of ale 
every Saturday. Everyone in the pub would watch her as she 
walked with the bottle because every few yards she took a swig. 
Later when she grew up they asked her why her father never com-
plained about short measure. She told them that she filled it up 
from the outside tap before she arrived home. Must have been 
strong ale in those days. Now the Hole in the Wall is a motel and 
restaurant. 
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Trip to GBBF and Young’s Brewery 
 

Do you fancy a 3-Day trip to one of the biggest pubs in the 
world and a tour around Young’s Brewery ? 

 
If  so – why not come along on a fabulous trip to London to the Great British Beer Festival 
and spend a day at Young’s Brewery at the same time. 
 
Some of you came with us 2 years ago when we did a similar trip but went to Fuller’s 
brewery instead.  All those that went then said ‘When are you doing it again, but why not 
try another brewery next time ?’ so here it is. 
 
Your journey will start at South Normanton, Mansfield or maybe another pick-up point 
(depending upon numbers) on Tuesday 3rd August 2004 at around 7.30am, to be taken to 
meet our pre booked train down to London. 
 
On arrival at London St. Pancras Station we will make our way to our hotel in Olympia.  
Here, once we have checked in, we have the next 2 days to please ourselves. 
 
The Great British Beer Festival opens at 5pm on Tuesday, unless you’re in the trade and 
have previously been invited to go to the trade only session in the early afternoon. 
 
Full English Breakfast is included at our hotel for the next 2 days to set yourself up for the 
day ahead.  Where you can decide to do as little or as much as you want to do, you could 
either return to GBBF,  or feel free to explore some of the delights  
that London has to offer including Shopping, Museums or anything else that may take 
your fancy - the choice is yours !!  The Tube is close by to make it easy to get around the 
Big City. 
 
This then takes you onto your third day (Thursday), when after breakfast we have  
 
arranged a trip to Young’s Brewery in Wandsworth, before returning to our hotel to collect 
your luggage to commence the return trip home. 
 
The price of this trip is going to be approx. £135 per person which includes travel from 
your local pick up point, to London and back; your hotel stay for 2 nights including Full 
English Breakfast and the tour around Young’s Brewery.  The price is based on twin or 
double rooms. Single rooms supplement is £90.  You will have to pay for your entrance to 
any chosen sessions at GBBF and of course your beer ! 
 
For further information, or to make a reservation please contact Carl Brett on (01773) 
778316 or email carl.brett@ntlworld.com Please enquiry about my monthly savings pay-
ment plan to make it easier to pay for this trip by 6 months Standing Order 

The Red Lion is situated just above the 
Dixies Arms near the bottom of Church 
Lane. The 1864 directory shows that the 
landlady then was Ann Moon. Today the 
building is still picturesque and really 
looks like an old English pub. It is still 
very popular and has an excellent chil-
dren's adventure play area. I can remember 
in the 1930s and 40s my parents frequent-
ing the pub every Saturday night. On sum-
mer nights my friends and I would peer 
enviously through the smoky windows as 
the pianist rendered forth Nellie Dean and 

I'll Take you Home again Kathleen. Everyone in the pub would be singing. The pianist in 
those days would play all night for a few pints. In 1950 when I was seventeen I downed 
two pints of bitter and two Barley wines. I remember being almost paralytic. After using 
the outside toilet that was more like a pigsty with a trough and just three walls, I came 
back into the Lion with a handful of wild flowers and proceeded to drop some into every-
one's glass. That's all I can remember before going off into orbit. 
The Brick and Tile is located in the centre of the village and is now Ma Hubbard's. It was 
recorded as early as 1811 and in 1823 John Wilson was the landlord. The pub was famous 
for many things such as hosting local football and cricket teams and a pigeon club; but its 
fame came during the Enclosures Act 
that affected Underwood in 1877. John 
De Morgan, the `Peoples Champion’, 
came down from Yorkshire and held 
many protest meetings in the pub. It is 
documented that thousands of people 
would gather outside the pub to listen 
to him. Eventually, with the aid of 26 
men from the Parish, they tore down 
fences and hedges and burnt them. The 
fire could be seen for miles. For this 
Morgan and his men were sent to 
prison, but at the intervention of the 
vicar of Selston , who vouched for their 
good character, they were pardoned. On their return 5,000 people welcomed them at the 
Brick and Tile. A similar event had taken place in 1865 outside the pub when 4,000 people 
gathered to support the formation of the Derbyshire/Nottinghamshire Miners Union. For 
years the annual Underwood Wakes was set up on the field in front of the pub. Until the 
Brick and Tile was taken over by a budget food pub chain, Ma Hubbard's a `Singers Night’ 
was held in the upstairs room - as many as 25 singers would perform to the accompani-
ment of the organ. Singers came from as far away as Birmingham and Sheffield. Comedi-
ans would also perform, one being the late George Flint who was once a professional foot-
ball referee. These were great nights of pure entertainment and I will never forget them. 
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The first record of the Old Sandhills was in 1861. Built by Gervase Gill in the late 1850s, 
it stayed in the Gill family until it was demolished around 1937. When the present day 
Sandhills Tavern was built in 1938 the Gill family were still involved, indeed they were 
publicans for years after. The name comes from the fact that there were many hills in the 
area from which sand was extracted. Like the Dixies, the Sandhills was the venue for 
many fights on Saturday nights. Also races were arranged, the track being the first 200 
yards of Felley Mill Lane North. Betting would take place and the runners had to run in 
their bare feet. Another betting race at the pub took place on `Slaney`s Mile’. In the 1920s, 
Dickie Daff, known as Slaney, owned the best trotting horse for miles. He made a trap 
from an iron bed frame and bicycle wheels. In the pub men would bet how long it took 
Dickie`s pony and trap to run `Slaney`s Mile’. The track ran from Rudd`s Farm to the San-
dhills. When the new Sandhills was built, my relation, Norman Leivers, played the piano 
for  many years, paid only in pints. I can remember   performing the Guisers (mummers) in 
the pub Christmas 1946/47. I played Slasher who is wounded by fighting with St. George. 
When the doctor administered his potion to revive me I was made to drink beer instead. At 
thirteen years old I bet I was the first inebriated Slasher. John Barlow, landlord of the San-
dhills for over ten years, successfully introduced music in the lounge on Friday and Satur-
day nights. Unfortunately, due to the extortionate rent increase this year, 2003, he has been 
forced to leave in October. Up to this time, Sadie Alton, who is 80, worked at the pub and 
is believed to be the oldest working bar lady in England. 
The Shepherds Rest was first shown in the 
Directory in 1874. The publican/farmer at 
that time was Samuel Moakes. Most people 
think the name of the pub relates to shep-
herds resting there. But Bagthorpe has never 
been a place where sheep have been kept in 
any numbers. The theory I like is that the 
pub was named after a Mrs Shepherd who 
owned land near the Shepherds Rest and she 
became affectionately known as `Mother 
Shepherd’. 
At one time there were two water mills near 
the pub driven by water from Bagthorpe 
Brook. The Shepherds stands proudly in the conservation valley overlooked by the historic 
ruin of Wansley Hall listed in the Doomsday Book. There is an excellent play area in front 
of the pub. A story I like to relate occurred during the 1926 Miners’s Strike. Lias Bramley 
and three striking miners were sitting in the garden of the pub when a traveller from the 
brewery arrived. Feeling sorry for the miners he brought them a large jug of ale to share. 
Lias immediately took out his false teeth, dropped them in the jug and growled, “That's 
mine!” 
In the 18th century there were two more pubs in Bagthorpe, the Mexborough and the 
Three Horse Shoes. Both were alehouses. The last pint at the Three Horse Shoes was 
pulled in 1918. At that time the landlord was my great uncle, John Holmes, who was also a 
blacksmith. 
All the pubs in this article are worth a visit whether you require good food or good ale. 
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bridge to The Stag at Kimberley where 3 real ales on offer and the company were ample 
entertainment until the arrival of our transport home. 
Old friendships were re-kindled and new friendships forged in what turned out to be a sur-
prisingly enjoyable day out. Many thanks to Mike and Carol for all the work they must 
have put into organising it. Perhaps we could repay the compliment in the summer. 
 

                                                                                                                  Brian Farmilo 

Hardys and Hansons 
 

On the outskirts of Nottingham in a dormitory 
village, the imposing redbrick Victorian brewery 
dominates the area. The Hardy and Hanson 
breweries were established respectively in 1832 
and 1847 but merged in 1931. The company is 
still controlled by members of the ruling families 
and the brewery has classic brewing vessels.  
Until the decline of mining, Kimberley Ales 
were supplied mainly to scores of coal miners’ 
pubs and clubs but, since the 1980’s, the brewery 
has had to refashion its business adding a bitter 
and hoppy/fruity Kimberley Classic to its flag-
ship, easy-drinking mild and bitter, along with 
several seasonal and occasional brews. All the 
beers have complex hop recipes, using Challenger, Goldings, Northdown, Target and 
Styrian Goldings  varieties. 
A few yards from the brewery, the ales can be enjoyed in the Nelson and Railway, once 
two pubs alongside Kimberley railway station that have been knocked into one, with a 
wood-panelled bar and a beamed lounge. 
The brewery also owns the Trip to Jerusalem, the oldest inn in England and built into the 
rock on which Nottingham Castle stands. 
Beers produced; Kimberley Best Mild, Best Bitter and Olde Trip Ale plus such seasonal 
ales as Classic, Crazy Cow, Crowing Cock, Frolicking Farmer, Peddler’s Pride, Guzzling 
Goose and Rocking Rudolf. 
Hardys & Hansons, Kimberley Brewery. Kimberley. Nottingham.  
Tel 0115 938 3611 Brewery tours by arrangement.  
 

                                                                                                                                                                                                                           John Barrows 
 

Courtesy of Country Ales and Breweries. 

Don’t Miss The Booze News  
If you would like to be sure of receiving a copy of this newsletter then you can always opt 
in to our mailing service. Please send four 1st class stamps to:  
Jenny Woolliscroft, Mansfield & Ashfield CAMRA, 68A New Westwood, Westwood, 
Nottingham, NG16 5JD 
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EREWASH BRANCH CHRISTMAS RAMBLE 
 
The soft glow through the bedroom curtains seemed to indicate that the weathermen had 
got it wrong as we sipped our early morning cuppa. Our optimism was soon dispelled by 
the pitter patter of rain as we prepared our breakfast. 
A few years ago, our friends from the Erewash Branch of CAMRA organised two canal 
rambles in their area, including the obligatory visitation of several watering holes en route. 
Both walks!! were well attended and a spirit of camaraderie developed between our two 
branches. Having been AWOL for a couple of years for one reason or another the news of 
a Christmas Ramble by the Erewash Branch filtered through to us and re-ignited the some-
what damp blue touch paper of our enthusiasm. Being the first pick up on the trip we 
threw caution to the wind and turned up on the dot. As if to show that time changes noth-
ing the ever-reliable Tony didn’t, arriving his customary 10 minutes late. He was quickly 
forgiven, however, when once more witnessing his cheerful banter. Unfortunately, due to 
several overnight withdrawals, there were only 2 other pick ups and the 4 of us arrived at 
the Durham Ox at Ilkeston a little damp but in optimistic spirits. It is a place full of atmos-
phere and history, mostly connected with the series of mysterious underground tunnels 
leading off from the cellars, sadly now sealed off for safety reasons. Many a tale must be 
told there on a cold dark winter’s night. 

Our previous 2 walks had been in the summer 
months in somewhat different conditions. Never-
theless, this days walk still had to be completed 
and, after a quick 10 minute dash through the rain, 
we were camped around the warm, welcoming 
fire at the Dew Drop Inn drying out. Refreshments 
were on offer and the festive trimmings, including 
Nigel’s novelty tie, were appreciated. The topic of 
the landlord’s decision to reduce the number of 
beers to safeguard better quality was raised and 
summarily approved of - besides there were still 4 
real ales backed up by a good selection of im-

ported bottled beers. During our stay there, the rain ceased and for a few moments the sun 
burst through, providing us with the encouragement needed to set off on the next leg along 
the canal tow path. Spirits were lifted when we found that we were not the only ones brav-
ing the weather as a fishing competition was under way. Some of the contestants seemed 
non too pleased to see our small but happy band scurrying by. Still, each unto their own. 
The Bridge at Cotmanhay was a small comfortable inn where most of us made a bee-line 
for the excellent Kimberley Mild on hand pump. The new laid eggs on sale went down 
rather well later in the week too. 
The following stage was accomplished by a brief informative history lesson from Mike 
featuring the old coal stock piles and the construction of the Nottingham Canal in the late 
1790’s. Shelter was again reached in the form of The Gate at Alsworth where Kimberley 
Best was heartily imbibed prior to venturing out yet again over the fields to the White Hart 
at Swingate where we were again made to feel most welcome with Slaters on hand pump 
and the landlord kindly provided cheese & biscuits. It was then just a short stroll across the  
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Up to 5 Real Ales 
 

Good Beer Guide Entry 2003 
 

Olde Trip & Leadmill B52 are the 
regulars + plenty of changing guests:  

 

Leadmill Beers, Batemans XXXB, 
Timothy Taylor Landlord,  

Old Speckled Hen, Bombardier  
plus many more 

Coming Soon: 1st Boundary Beer Fes 

Quiz Night every Thursday 
and Sunday 

 

Live entertainment every Friday and  
Saturday 

 

Alfreton Big Band & Kareoke on  
Alternate Mondays 

 

Food available every day, 
Traditional Sunday Carvery  

 

Function Suites available for hire 

 

Free Indoor & Outdoor Children’s Play Area 

AUTUMN 2003 PUB OF THE 
SEASON  

 

GREYHOUND INN  
MANSFIELD WOODHOUSE 

This friendly, popular pub is on High Street and 
has been a regular GBG entry for over 10 years. 
Lynda Britten (pictured right receiving the Pub 
of the Season certificate) offers pub-goers a 
choice of up to 6 real ales always in excellent 
condition. The pub consists of two rooms - a tap 
room with pool table, dartboard and traditional 
pub games as well as a comfortable lounge bar. 
Add to this quiz nights on Monday and Wednesday evenings and you have all the makings 
of a great pub - an absolute must if you’re in the area. 
 

Winter 2003 Pub of the Season: 
The voting for this award resulted in the Sherwood Ranger at Ravenshead being declared 
the winner. It is hoped to hold our April branch meeting at this venue. 
                                                                                                                  B. Hayden 



Feb. 3      Branch Meeting, Dew Drop Inn, Ilkeston 
Feb. 10    Beer Festival Meeting, Horse & Jockey, Selston 
Feb. 17    Committee Meeting, Lord Byron, Mansfield 
Mar. 2      Branch Meeting, Clock Inn, South Normanton 
Mar. 9      Beer Festival Meeting, Railway Inn, Mansfield 
Mar. 16    Committee Meeting, Maypole, Skegby 
Apr. 6      Branch Meeting, Sherwood Ranger, Ravenshead 
                Pub of the Season presentation and vote for Spring 2004 POS 
Apr. 13    No beer Festival Meeting this month. 
Apr. 20    Committee Meeting, Black Bull, Blidworth 
May 4      Branch Meeting, Court House, Mansfield  
May 11    Beer Festival Meeting, Horse & Jockey, Selston 
May 18    Committee Meeting, Nags Head, Pleasley 
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CAMRA 
MEETING 

HERE 
PLEASE 
JOIN US 

TUESDAY BRANCH 
MEETINGS 8.00 pm 

REGIONAL 
MEETINGS    

Sat. 6 March 

12.00 - 4.00 pm  
The Globe 
Nottingham 
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LEICESTER BEER FESTIVAL 
Thursday 25th to Saturday 27th March at the Charotar Patidar Samaj, Off St Margaret's Way, 

Near St Margaret's Church, Leicester. Further details at www.camra.org/leicester 

CHESTERFIELD BEER FESTIVAL    
Friday 6th and Saturday 7th February at The Winding Wheel, Chesterfield  

Further details at www.camra.org.uk/chesterfield 

3rd DERBY WINTER BEER FESTIVAL    
Wednesday 4th to Saturday 7th February at the Darwin Suite of the As-

sembly Rooms, Derby.  Further details at www.camra.org.uk/derby 

HUCKNALL BEER FESTIVAL  
Friday 20th to Sunday 22nd February at the Community Centre, Ogle Street (Just off Town 

Square), Hucknall. 

CLOCK INN MAYFEST BEER FESTIVAL    
Friday 30th April to Monday 3rd May at the Clock Inn, South Normanton.   

Further details at www.theclockinn.co.uk 

BOLD FORESTER ST. GEORGE’S BEER FESTIVAL    
Wednesday 21st to Sunday 25th April at the Bold Forester, Botany Avenue, Mansfield. 

Sunday Evening entertainment by Tree Beard 

1st BOUNDARY BEER FESTIVAL    
Due to take place between Friday 4th and Sunday 6th June at The Boundary, Broadmeadows, 

South Normanton - more details in next issue  
13 

Please note - transport is available to ALL our Branch Meetings 
Available seats on our trips are limited, so book your place as soon as possible by calling the 
Soc. Sec. Trips are open to anybody who wishes to come along. Dates/venues may change so 
consult the latest What’s Brewing or call the Soc. Sec. The cost of a branch meeting or pub 
survey trip is £3. All other trips will be £5 or more - a £3 deposit is required for all trips.  
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MANSFIELD LIESURE CENTRE, MANSFIELD 

 

OVER 100 BEERS,  
LAGERS, CIDERS & FRUIT WINES  

 
 

Thursday 1 April           
5.00 pm to 11.00 pm 

Drinkers Session (Main Hall)      
Pure Genius (Sherwood Suite) 

 

Friday 2 April  
12 noon to 6.00 pm 
Drinkers Session 

6.00 pm to 11.00 pm 
Once More Into The Bleach (Blondie Tribute Band) & Stryder (Main Hall) 

Pesky Alligators & Chris Garfield (Sherwood Suite) 
 

Saturday 3 April 
11.00 am to 6.00 pm 

Ripley Morris Men & Black Pig Dancers 
7.00 pm to 11.00 pm 

Soulburners & Crossroads (Main Hall) 
Kick ‘n’ Rush & Una (Sherwood Suite) 

 

Sunday 4 April  
12 noon to 2.00 pm 

Drinkers Session subject to beer supplies 
 

All details may be subject to change without notice - R.O.A.R. 

 

FOOD & SOFT 
DRINKS AT 

ALL SESSIONS 
 

Concessions for 
CAMRA members 
Price includes pro-

gramme 

 

SHOP 
 

TOMBOLA 
 

Membership 
Stand 

Real Wine 
available at 
all sessions 

+ 
Fruit Wines 

+  
Cider & Perry 

PROPOSED TRIPS/EVENTS    

Fri. 6 Feb Derby Beer Festival                       Sat. 7 Feb Chesterfield Beer Festival 
March - Trip to Mallard Brewery                   April - Beer Festival Helpers’ Party 

 

3 - Day Trip to the 2004 G.B.B.F. Tuesday 3rd to Thursday 5th August  
Plus trip to Young’s Brewery 


