Live Music

Nov. 2nd
After Midnight

Nov. 9th
The Scoobies

Nov. 16th
Stryder

Nov. 23rd
Adhesive

Nov. 30th
Brother Craig
& Monkfish

Dec. 7th
Three Wheel Drive

Dec. 14th
Stumble Bros

Dec. 21st
Old School’s
Xmas Bash

January 2004

Sorry but the
details of the
entertainment for
January were not
available when we

went to print
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PUBLICAN'S HOTLINE

Please inform us of any new
seasonal or guest beers which

you are planning to have
anything else which ought to
mentioned in Booze News
please contact the editor.

or
pe

Complain to Nottinghamshire C. C. Trading Stand&3drvice,

16 Chesterfield Road South, Mansfield, Notts. NGA®

01623 - 645750

Booze News is copyright Mansfield & Ashfield Branehd CAMRA Ltd 2003.
The deadline for entries for the Spring Booze NewBuesday, 6 January 2004.

Many Happy Returns to:
Andrew Brett (18th December)
Jane Eyre (21st December)
Diane Farmilo (3rd January)
Maureen Brett (10th January)
Gus Manning Nicole Barrows (14th January)
attempting | Congratulations go to:
the “Yard of Helen & Chris Manning (23rd January)
Ale’ - you
can see Don’t Miss The Booze News
where most of |If you would like to be sure of receiving| a
it is going! 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
If any of these pictures have | cAMRA Branch, 73 Mansfield Road,
made you consider joining Underwood, Nottingham, NG16 5FF
CAMRA then don't just sit there . _ _
thinking about it - get the form Will you help usWith over 230 pubs n
. our area, it is difficult to keep track. Please
signed below or log onto let us know of anything which ought to pbe
www.camra.org.uk reported. Thanks.

IT'S EASY TO JOIN CAMRA, JUST FILL IN THE FORM BELO W

APPLICATION TO JOIN CAMRA

I/We wish to join the Campaign for Real Ale ande&gto abide by the Rules.
NAME(S) +evene i, Address .

Tel o
I/We enclose the remittance for:

Single under 26 Membership £9 Date of Birth ..................

Joint under 26 Membership  £12
Over 26?
Full membership price £16 Joint £19

For Life and Overseas rates please contact:

CAMRA HQ (Tel: 01727 867201). Mansfield & Ashfield Branch

Send your remittance (payable to CAMRA) to:

The Membership Secretary, CAMRA, 230 Hatfield Rdad,Albans, Herts. AL1 4LW.
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School Road, Lower Bagthorpe, Notts
Telephone: 01773 810505

A traditional 16™ Century Public
House set in superb countryside
surroundings.

An excellent selection of quality beers, wines apulits.
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.

Have you ever thought of joining CAMRA?
If the answer is no then why not?

It's boring and made up of people in woolly
jumpers, beards, beer-bellies and wearing
anoraks!

If this is you're view then have a look at a
brief pictorial sequence of some recent
branch events.

Enjoying a well-earned break at the bar
at Bass Museum where we brew the
Festival Brew for Mansfield Beer Festival

Skittles match against Chesterfield Branch at the
Royal Oak, Tupton - Please note that this match
took place on the evening of the day trip to
Beartown Brewery so although the Chesterfield
Team had 9 skittles to knock down, our team was
penalised by having 18 - or so it seemed!
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DERBYSHIRE PUB
OF THE YEAR 2003

A double presentation took place
at the Horse & Groom located in
Scarcliffe, Derbyshire.

Firstly, the pub was presented
with a certificate for being the
Mansfield & Ashfield Branch of
CAMRA'’s Pub of the Year - this
came about because it received
the highest marks in our Good
Beer Guide voting which is done
by the whole branch membership.

Each branch can enter their Pub of the Year irgactimpetition for the County Pub of the
Year and the voting for this is done by other bhescin the county and not by the branch

whose area the pub is in.

As it happens, the Horse & Groom received the tggheore out of the Derbyshire entries
and so was voted the East Midlands CAMRA DerbysRinb of the Year. Jim Mcintosh,
the Derbyshire Area Organiser (and a member of €Hedd CAMRA) is seen presenting
James Winston Butler with the second of the cegtiés given out that evening.

With all the formal work out of the way, w

had to settle down and enjoy the rest of the
evening. This was made somewhat easy|to H O RS E &_

do in view of the fact that there were 7 redl
ales to choose from and the pork pie and
mustard went down a treat.
Our congratulations go to Winston and th
Horse & Groom for winning the awards angl
for being a great pub.
Well done.

D

Lunches: Monday - Friday
Hot Roast Cobs, Soup, Chips

JOCKEY

CHURCH LANE, SELSTON
TEL. 01773 781012

UP TO 6 CASK ALES
2 FROM THE JUG

Free House - the 14th
Oldest Pub in Britain

& Specials
Good Beer Guide Entry




If Ever You're in Brighton - Visit The Evening Star

This superb pub is tucked away on Surrey Streeback street quite near to the railway
station. As you enter the pub you immediately fagdome as a welcoming atmosphere is
apparent - far different from any sea-front estbtients.

Rescued from the clutches of Courage, the
Evening Star became a free house in 1992.
Closed for 10 days to remove the balding

carpet, pink mirror tiles and green formica

bar, the new look 'Star' opened it's doors
on March 28th.

Built in the 19th century, it has always
been called the Evening Star. At some
point in the 1970's it was suggested
(wrongly) that the name had a connection
with the last steam locomotive to be built
in England. Many customers and visiti
donated pictures, postcards and eve
coal carving of the engine to the pub.

John Barrows waiting for me to buy him
another pint!

In 1994, half of the cellar was converted
into a microbrewery. With three fermenta-
tion vessels each producing 63 gallons of
beer, output was small, but the quality was
very exceptional.

To cater for an ever expanding market, in
2001 a new brewery was opened in Ansty
near Haywoods Heath in West Sussex.
A large rotating selection of house beers is
always available on draught including the
very hoppy Hophead bitter and the legen-
dary Dark Star. The brewery also produces
a very fine stout, a crisp and refreshing
wheat beer and a lager. The amazing 'British styleat beer Spiced Vice is not only
available on draught at 4.1% but also availableattles at 5.0%.

Now into the 21st century, the pub still has itsubbed wooden floor and rustic (rusty?)
old church furniture. The old steam train image hasn 'shunted' to the sidings to make
way for a more contemporary feel. With more impmoeats to come (nothing too dra-

matic!), we suggest you keep popping in to cheakpragress! Still proudly boasting 10

hand pumps - serving 7 real ales and 3 real cidergerries - the Evening Star also

offers good quality wines, fruit wines, bottled dsigorganic bottled cider, a selection of
top quality spirits and some bottled conditioneskal

Acknowledgements to Dark Star web site at www.darksewing.co.uk
B. Hayden

4

Beartown Brewery

At the 2003 Mansfield Beer Festival, Beartown

Pandamonium Stoutwas voted ‘Beer of the

Festival’ so recently our branch embarked on a

little trip to Congleton in Cheshire to present the

certificate to Beartown Brewery.

The brewery started life in 1994 and the name is

derived from the old age custom of bear baiting.

In the year 1272 the town was granted a charter

which gave it borough status. At this time, the

most senior positions within the borough were

those of the Mayor, the Ale Taster and the Beard&far The Ale Taster was employed to

ensure that all the ale produced in the localshigppes’ was of a drinkable quality, and the

Bear Warden had the job of procuring a fightingrifeathe various fairs and celebrations

which took place within the town. Unfortunately 11632, the serving Bear Warden had
insufficient funds to purchase a bear for the ahnua
wakes fair. The good, God-fearing folk of Congleton
were in somewhat of a dilemma. However, at thistim
there was being held a collection for a new bibénee
the old one was falling to bits - and this fund was
‘acquired’ to purchase a new bear, hence the saying

Congleton rare, Congleton rare
Sold the Bible to buy a bear

Nowadays, the 10-barrel plant operates from a simall
dustrial estate just across the road from the bmevep.
The brewery uses only traditional brewing methodd a
selects the highest quality malted grains and wholes
to ensure a wholesome and completely natural ptoduc

B. Hayden

Just to fill up this page, here are a couple ah&épinched’
from the back of a Beartown Brewery beer mat:

Black Bears to the left of me, Wheat Bears to itiet.r
I've had a Bearskinful and don’t know left fromhtg
Does that make me Ambeardextrous or am | talkiagr
Ah no, I'm at that King of Pubs known as the Beartdap

Heather Watsor

| used to wander lonely as a cloud
And float on by Woodlands and t'Vale
Then all at once | joined a crowd
Down the Tap drinking fine real ale.

Bryn Warton
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Some smells have double standards depending doethestyle. The buttery taste of diace-
tyl is (just) fine in an ale but no good in a lagdydrogen sulphide is supposed to be all
right in Burton beer (I think not, | don't go aralsniffing drains for pleasure) but not OK

anywhere else. Ethyl acetate is fine in a Belgiaerkbut nowhere else. Their problem is
that they mask other more pleasant aromas. Sonwtimg might add to the complexity

of the aroma. But seldom.

Aroma vs flavour

Aromas are perceived via the olfactive zone. THmctive zone sits up under the eyes and
just behind the top of the nose. Much of the copfusibout 'taste’, ‘aroma’ and 'flavour’ is
centered on the fact that this Olfactive area eaadressed in two ways. First via the nose.
Take a sniff of anything and the smells are snifipdthe nose and pass over the entrance
to the olfactive area. This is 'aroma’. The othay V& via a rear passageway in the mouth
leading to the olfactive area that is opened e&ue twve swallow. The aromas in the
mouth are pushed up and over passed the olfaattee &he confusion lies in the fact that
the primary tastes are perceived at the same tintkese's a lot to sort out in a very short
time. These impressions lumped together are ctiledlavour'. You can separate the pri-
mary tastes (and other mouth perceived sensatipri®liling your nose while tasting).
The aroma portion that you lose while holding thsenis called the 'mouth aroma’.

When the beer is swallowed the ‘finish' starts.eNdwn how long the ‘primary tastes' last
in the mouth. Then note how long the aromatics. [lists more than a minute, that's a
good sign. Does the aromatic part of the flavowt siff like a door slamming. (Bad sign).

Quality

Quality beers must engage the interest of the goasu'ln mouth entertainment' is what
the brewer must offer the customer. Beer is anhalio product wrapped up in a taste
package that must appeal to the consumer. How dalpintense and lasting this taste
package is will govern who drinks it and more intpatly the price at which it might sell.

Commercial Quality

For ordinary UK bitter the commercial level qualdsin be defined as an absence of faults
from start to finish. Not much flavour to shock. Neerriding primary tastes like too much
bitterness or sweetness. No aromas out of plac@heaolic smells, or ethyl acetate, no
overt diacetyl etc. It should have nothing to tétkeutside the style guidelines clearly set
by the consumer test marketing taste profile. Theommercial quality.

Aesthetic quality

Because the 'taste’ of a beer is perceived overiadgoof a few seconds (or minutes if we
include the aftertaste), tasting is an experiehtm®y interesting and pleasant the brewer
makes this experience for the consumer determimegtality of the product. At best it
should give them a sense of wonder, nothing lessaplex (and usually expensive) .....
perfumes can do it on smell alone. Quality winestdm smell and taste. Paintings do it
with depth and complexity. You might think thisfaciful but beers can do it. Good beers
are a thing of wonder.

With thanks to Sean Franklin of Rooster's Brewégrth Yorkshire for allowing the use

of his notes. .
John Woolliscroft
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Come to Royal Crown Derby and see the creationhef t
world famous china tableware and giftware

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.

Opening Times and Prices

The Full Tour
Factory tours leave at the following times, 10am,
1lam, 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 stoclast. (Seconds product only).
Some items may be excluded from this offer.
Valid 1st December — 31st December 2003 Bring théglvert to claim




Second National Pubs Week set for Sucees
21st to 28th February 2004

CAMRA's second National Pubs Week kicks off on 2Bsbruary
and tens of thousands of pubs are set to suppsriniportant very
event. The objectives of NPW are simple; to enogeirpeople to
visit pubs more often.

The event is in response to a number of factoectiffg the pub trade such as the alarming
number of local pub closures and changing pattefqmsib-going. It's important that pubs
across the land take the opportunity NPW offersetaind people just how great pubs are
and overcome common objections such as 'pubs arentokey’, 'too full of leary blokes'
and 'serve poor food' - all myths which threatekdep today's consumers out of pubs.

CAMRA is keen to stress that Pubs Week is notabsiut real ale pubs. Mike Benner, the
Campaigns Head of CAMRA says, "CAMRA is well-kno¥am campaigning for beer and
for real ale pubs, but National Pubs Week goes nfudher than that. It's a partnership
with the pub trade to attract people back into pupsreating a week of special attractions
and events."

10,000 pubs got involved in the last National PWEek in February 2003. Participating
pubs ran a range of promotions and events duriagvbek such as themed party nights,
food and beer promos, quizzes and charity dartshreat

What you can do to help

L

* If you are a publican you should ge
involved. NPW is all about increasing
footfall in your pub. Call CAMRA on
01727 867201 or visit us at www.camrg.
org.uk/pubsweek to order a support pack
* If you are a pub-goer, you can encourade
pubs in your area to get involved High Street, Mansfield Woodhouse
* If you are not a pub-goer, why not make Tel. 01623 464403.

a date to do something special and visit]a .

few pubs in your area. If you don't usg Always 6 Traditional Ales

your local, you risk losing it forever

14

Quiz Night on Mondays and
Wednesdays

Find out more and get the latest updates pn
National Pubs Week 2004 at

www.camra.org.uk/pubsweek Very Friendly Atmosphere

The British Institute of Innkeeping havg Lounge and Tap Room
signed up and pledge their support to tlje
National Pubs Week - they have joinef

fi ith CAMRA and their initial trad CAMRA
orces wi and their initial trade .
partners - Charles Wells, Tynemill an Good Beer Guide Entry 2004

Enterprise Inns - in the pledge to try t¢ Winter 2003 Pub of the Season
encourage more people to visit pubs mofe

regularly.

6
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Clarity

Pick up the glass and look at the beer. Is it ctegust slightly hazy? Beers that are not
clear are always judged more critically than clbeers. In the main customers (wheat
beers and unfined or filtered beers apart) likertletear at the point of sale.

Colour

Note the colour. Is it yellow or straw coloured?sHaa copper hue. Again the eye over-
rules the palate. As much as poor clarity causedaster to be more critical, an attractive
colour does the opposite. Pale colours come froensbinat have been made from straight
pale ale malt, or wheat or rice (in the USA). Darfzeers use darker malts. The most com-
monly used - crystal and chocolate - give a dadadour and a toffee (or chocolate) fla-
vour into the beer. Malts give mostly burnt smelgomas of coffee, Ovaltine, plain
chocolate, parma violettes, toffee and caramelatie from the malts.

Taste

Now taste the beer. The primary tastes, sweet,stilr, acid, are each perceived in fairly
specific areas on the tongue. Sweet perceiving tastls are at the front tip of the tongue,
so we pick up sweetness first. Bitterness comeaswah these buds at the back of the
tongue. Salt and acid tastes are sandwiched betatere sides and in the middle. This
passage of the primary tastes is called the "&abution’. Look for 'balance’. Primary
tastes that don't overawe each other. Carbon digpliglys a part hiding the sweetness and
accentuating the bitterness slightly. Some Beldgiambic beers break all these rules but
score because of the interesting journey they'seetbupon the taster.

Aromas

There are eight categories of smell: Fruity, floyydrurnt, spicy, balsamic, vegetal, woody
and chemical. If you can't zoom in on the exactlsfinst go. Try slotting it first into one
of the above categories. If you want more idea®zalok at a beer ‘flavour wheel'.

Off smells

A host of them. Hydrogen sulphide, diacetyl, ethgktate, sweaty smells, TCP, musty,
papery, acetaldehyde, skunky, metallic, cheesyettigh sulphide (DMS for short, means
any cooked veg smell). All brewers are taught tmogmise them. Often to the exclusion of
learning about the flavour positives. Those attesuthat make a beer hard to put down.
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TASTING BEER

Tasting skills are fundamental to those involvedhwieer. Tasting covers every sense/
sensation that gives a clue to what's happenirtgdrglass. We use our senses of touch,
feel, taste, the olfactive (smell) sense, chenseake, sense of sight and on and on.

How do you do it?
First. Know the objective. Technicians look for lewith no faults. Brewers look for con-
sistency and conformity to the house/beer stylangztition judges look for the beers that
conform to the beer style guidelines set out bydbmpetition organisers. Then they look
for the best quality within the guidelines. Tastiiog pleasure, for ourselves, is easy - do
we like it or not. Subjective decision. No argumd®riofessional beer tasters taste beer ob-
jectively, against objectively set, predetermineiieda. What are the perceived aromas,
does the sweetness conform to spec? It soundsatlibiut it gets results.
Second, believe. The truth is that in beer theeels® same components (particularly in the
hops) that make fruits, flowers and spices andhallrest smell as they do. So before you
pick up the glass, start believing that beers aatetof anything. From TCP to elderflower
through citrus tastes or oranges and grapefruibti@e to cardboard - anything. Once
you've open your mind to this possibility you'retbr right track.
Third, Concentrate. The impressions that come toare so fleeting that if you don't con-
centrate you'll miss them. The reward for the catration is that you'll start to record im-
pressions that you've missed until now. Differeopd1smell of different fruits. To a de-
gree this depends on the yeast the brewer usésdnor Liberty and Pete's Wicked Ale
there is on orangey almost floral aroma. In theeBeéhere is a slight Chocolate malt fla-
vour. Both beers have a long finish. (See laterpdHasually provide the fruit smells in
beer, particularly citrus types - grapefruit, lemonange. Some hops have floral aromas.
Hopping beers in cask provides a different softasfour - pungent and spicy.
Take descriptive notes of what you taste. Nothiagglicated. The following headings
down the right hand side of a piece of paper vatl d

Visual appearance --- Smell --- Taste --- FlaveuFinish --- General comments
Basically this is a 'descriptive' tasting sheetrfat. This can be expanded out depending
on the detail you want to include. Visual appeagat&n include colour. Colour intensity.
Colour nuance. Foam head retention. Clarity andh diedity. Smell could be expanded
to Aroma type (fruit, floral etc.,). Complexity. tensity. Faults. Taste splits into 1st im-
pressions. 'Balance’ of primary tastes. Lengthriofigry taste. Flavour is the same split as
for aroma. 'Finish' is just measured as eithertstiolong. The general comments can give
a mark for commerciality or aesthetics quality ome comments on the beers conformity
to type.
Some say beer taste is hops, some say malt, somgeaat, some say water, some say
process. But if the brewer understands the wayk ehthe above controls taste then the
brewer is in control. That control demands an ust@&ding of beer fundamentals and
plenty of tasting practice.
OK. Go and buy a bottle of beer. Don't worry if gnm®mas in the beer you decide to taste
are not obvious. Just keep trying beers until yod bne worth tasting - like the aromatic
Anchor Liberty or Pete's Wicked Ale. Choose a plaxeo the tasting. Somewhere you
feel comfortable, not too smelly, not too noisycotourful. Open the bottle and pour.
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CORNISH COASTAL PATH

Three years ago, Diane and | embarked on theldéigsbf a nagging

ambition of ours to walk the Cornish Coastal P&bme of the

longer suffering readers of the Booze News may mabag that this

holiday!! Seemed to turn into a “Quest for the HGlail”. We had

just heard of a new beer to us - Skinners Cornisbdker - and

everyone who was supposed to be selling it had @atidn our ar-

rival. As in all good tales, however, this one lsaldappy ending as

we were finally rewarded on the very last nightoof holiday at

the Buccaneer in Newquay. (Incidentally, Cornistogker was the

first beer to sell out on the Friday night of oaldwing Mansfield Beer Festival).

This year we finally accomplished our ambition andetly slipped over the River Tamar
into Plymouth. As a walk it can be highly recommedidalthough it is difficult to remem-
ber any 12 mile stretch without at least one diffisection in it, and all too memorable on
the legs at some of the harder ones. However,ave heen rewarded by numerous truly
magnificent views and it is impossible to recake thumber of quiet little villages and
coves with inviting pubs and cafes. The pubs dgieeilmpression of gliding serenely along
in blissful ignorance of the now, heavily adventissmooth, alcopop and bottle slurping
brigade’ and seem to belong to another world. Tlagonty of them served an excellent
selection of local real ales in really good comtitiWhat a dilemma for the local CAMRA
branch with their selection for Good Beer Guide
entries. Even in the larger towns, where unfortu-
nately the presence of the ugly head of advertising
world is now all too visible, real ale is still ‘Kg

of the Castle’ and micro breweries seem to be ap-
pearing at an astonishing rate - Ring O’ Bells of
Bodmin and Blackawton of Saltash discovered in
our last two visits. Long may it continue.

Anyone caring to follow in our footsteps will behly rewarded by the pubs encountered
en route, although | must say a few spring to premée in my mind. The Kings Arms at
Stratton, the Cobweb in Boscast'e,

the Quayside Inn and Seven St s

at Falmouth, Skinners in Newquz y,

Blue Anchor at Helston, the O 1

Ale House in Truro and finally th :

Liscawn Inn at Crafthole where v e

enjoyed excellent quality B&B ar 1

the best pint of Theakston’s Cd

Peculiar outside Yorkshire.

Incidentally, Plymouth itself boas s

three breweries.

Brian Farmilo



It's almost two

years now since

Mansfield

Brewery

stopped produc-

tion. Mansfield

Cask Bitter is now produced in Wolverhamptc )
and local pub-goers could be excused for thinki Castle  Rock, ~Nottingham: est.
that there are now very few locally brewed bee 1996, next to the Vat & Fiddle pub,
Yet a quick glance at the latest CAMRA Goc owned by the Tynemill pub group
Beer Guide* reveals there are 10 breweries and supplying 40 outlets.
Nottinghamshire, all producing distinctive ar Caythorpe, Hoveringham: est. 1997
tasty real ales. by a former Home Brewery em-

On the opposite page we take a closer look at Ployee, brewing at the Black Horse
nearest local brewery, Maypole in Eakring, whii Pub and supplying local outlets.

is only 10 miles from the now closed Mansfie Hardys & Hansons, Kimberley:
Brewery site. originally 2 companies (est. 1832 &

Hardys & Hansons is our largest local brewe 1837) and still run by descendants of
with over 170 years history, and their awar the original families. Most of its
winning beers are widely available in the Ez240+ tied houses serve H&H's cask
Midlands. By contrast, Springhead Brewe ales.

opened in 1990, and the other Nottinghamst Holland, Kimberley: H&H'’s
breweries are all less than ten years old. neighbour, this 9-gallon brewery set

Yet, at the last count, these small independ UP in 2000 by a keen home-brewer
breweries were producing a total of 68 regu With 30 years experience.

beers, and another 30 seasonal or occasitMallard, Carlton: launched at the

brews. Whether you prefer mild, bitter, strong a Nottingham Beer Festival in 1995,
stout, or even a cask-conditioned lager, you (now supplies around 25 outlets with
find a whole range of beer styles being produc several regular outlets.

within the county. Maypole, Eakring: est. 1995, based
Beers from the independent breweries are rein a converted 18th Century farm
larly featured at CAMRA's beer festivals. Findin building, supplying around 45 outlets
these beers at other times takes rather more ef on an occasional basis.

since only a handful of licensees in the Mansfie Nottingham, Radford: est. 2001,
and Ashfield area have the freedom to chocpyrpose-built brewery behind the

guest beers. Plough Inn, supplying 6 outlets with
So, if you know of a pub or club near you that beers based on recipes from the origi-
able to stock guest beers, why not show the la nal Nottingham Brewery which
lord this issue of Booze News and suggest t closed in the 1950s.

they try a local brew! lan Woodhead SPringhead, Sutton-on-Trent:
started life as the country’s smallest
brewery in 1990, now owns 2 pubs
and supplies over 400 outlets.

Alcazar, Basford: est. 1999, based
at and brewing mainly for the Fox &
Crown brewery tap.

Broadstone, Retford: est. 1999, lo-
cated behind the Rum Runner pub
and supplying around 100 outlets.

* The 2004 CAMRA Good Beer
Guide is on sale now - see page 10.

NELL GWYN - PUB OF THE SEASON

The October Branch meeting saw the presentatidheof
Summer 2003 Pub of the Season award to Gordon Berry
owner of the Nell Gwyn. Previously known as thedke
House Social Club which opened in 1927 as a mey-onl
establishment, it became a free house in 2001. Jwest
beers are normally on offer, sometimes quite unifpue

the area, as well as Gordon’'s
‘jovial’ welcome to all.

The vote for the Autumn 2003 Pub
of the Season took place at the
meeting and the winner was the
Greyhound Inn at Woodhouse. Our
January 2004 branch meeting will
be held here so why not come along
and join us.
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If Ever You're in Hastings - Visit F.I.L.O.

FILO stands for First Inn Last Out and this smaghinew-pub
is to be found in the Old Town of Hastings on Hjheet.

According to the deeds of the property, the budditates back
to the 1500's and has been dispensing beer sineasit1896,
it was then a beer-house which was a house licetiosgell beer
but not spirits.

The pub has been a free house since 1976 havingppsty

been a Charringtons house. The brewery was edtatllis 1985 and was originally made

from 4 milk pasteurising tanks. These were adafiddrm a copper, a fermentation tank,
a liquor tank and a mash tun and hop back.

In the year 2000, the brewing plant was in need of
replacing and a decision had to be made - did we
continue to brew our own beer or extend the pub
facilities using the brewery area. Fortunately dtr
beer lovers, the former decision was taken and a
new micro-brewery was installed. This is now fully
functional and has given us the ability to extend o
range of ‘'in-brewed' ales. As well as brewing our
ever popular favourites, Crofters (Best Bitter) and
Cardinal (Sussex Porter), we have added FILO Gold
(Premium Ale) and also produced occasional beers
for special events. For example, during Hastings
Week and the bonfire celebrations we have 'Flash,
Bang, Wallop' a dark bitter.

The pub and brewery have appeared in the Good

Beer Guide (produced by CAMRA) for the last 14

years and serves food during the day, Tuesday to
Saturday and has occasional special evenings Wiémed menus. Every other Sunday
evening there is a pub quiz - not to be taken &masly!! All the questions being freshly
prepared on the premises by the publican.

| called at this pub, along with the boss (commdaigwn as the
wife) and John & Nicole Barrows in September théary We
forced ourselves to try the Crofters and FILO Goddore it was
time to head back to the station and return backastbourne.
This is a great pub and if you are ever in the #risaa must.

Brian Hayden

Acknowledgements to FILO web site at www.thefilawdo

May you drink the beer you like
And like the beer you drink
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From Biscuits to Brewing - Maypole Brewery

When long time friend and fellow CAMRA member RoleiNphoned to tell me that he
was the new brewer at the nearby Maypole Brewergust admit | was quite surprised.
For despite his passion for real ale, apart froenatid experiment with a Munton’s home
brew kit in his younger years, he had had no brgwixperience or training at all.
Despite this, the ex biscuit salesman who liveblanth Muskham, rose to the challenge
and carried on producing the high quality Maypolews we all know and love, such as
Celebration and Mayfair, and also introduced a haraf new brews.
The story started late 2001, when local publicamri§eMunro, currently the landlord of
the Good Beer Guide listed Square and Compass ahafon on Trent, acquired the
brewery from its founder, Danny Losinski and emgldyRob as the new brewer. Rob
started work in December of that year, with hisrentraining consisting of one month’s
in—house brewing with Danny. Eight brews later, Rudb was on his own.
The only change Rob made to Danny’s beers wasnante the Mae West to Wellow
Gold (4.6%). The others — Mayfair (3.8%), Celelmati{4.0%) and Loxley Ale (4.2%)
were untouched.
The first few months were spent building the brand increasing the brewery’s customer
base. A new set of distinctive pump clips wereadticed and Maypole beers can now be
found in many local outlets. Actually, Rob is thesff to
admit that he can’t brew the stuff quick enougtkéep up
with demand.
Whilst I've seen more bijou breweries than Maypadtas
still on the small side, and with it's 2% barreltput a
week, Rob is finding it difficult to meet demand.
“Expansion is planned sometime” he admits, but \weit
will be in the existing outbuildings on North Ladth Farm,
Eakring or somewhere else (the Square and Comp&ss?)
not so certain. “We have the room to install a &#dl or
even 10 barrel plant here”, he says “but whethemdwaet
here or not needs thinking about”. Nevertheless) Ro
coping admirably with the equipment available asdha
approaches his 150th brew, he has made some axcelle
additions to the Maypole range. Lion’s Pride (3.688)s introduced, then Brew Britannia
(4.5%) and Normanton IPA (3.6%), followed by Madld{4.9%), brewed for this year’s
CAMRA Mild in May campaign.
His most recent addition, Mach 2 (5.2%) was breggecially as a one-off for this year's
Newark Beer festival, and won the ‘Beer of the Mastaward'. It has since proved so
popular that Rob has decided to make it a semilaegimdeed, the latest gyle has sold out
even before it has been racked off into casks! Migyplso won the beer of the festival at
last year’'s “Event in the Tent” with Lion’s Pride.
So the last 18 months has seen Maypole produceafddizen new beers, two consecutive
Newark Beer of the Festival awards, and their dehmrtstripping supply. Not bad for a
biscuit salesman!

Bold Bal - Thanks to Newark CAMRA for this article.
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CAMRA, the Campaign for Real Ale, launched the 3Hdition
of their award-winning Good Beer Guide in Septembée best
best-selling guide highlights the top 4500 realmiés in Britain
and offers a unique directory to every breweryhe tountry,
large or small, with details of all the cask-coraied and bottle-
conditioned beers they brew, together with uni@sting notes.

Each pub entry, surveyed on a regular basis thimutgthe year
by CAMRA members, gives a detailed summary of wiey pub
has been included in the Guide and highlights mégion on the
pub's facilities for families and the disabled tbig, architecture,
food, accommodation, local places of interest afidiourse, the
beer!

There are almost 900 NEW pub entries in the 200#l&sand
each entry has been surveyed throughout the yed@ZAWRA
members.

Roger Protz, Editor of the Good Beer Guide saidAMRA members have spent a great
deal of time carefully selecting the final 4,500bpentries and, unlike some other pub
guides, there is no charge for entry into the GBedr Guide. These elite pubs are selected
by the real pub goer!"

Protz continued, "The pubs that appeared in theique edition have been updated with
new information for 2004 and | am also delightedt tve have almost 900 NEW entries
this year. This just goes to show that this Guidmy in its 31st year, is the most up to date
and comprehensive guide to British pubs In todagtsk market."

The 2004 Good Beer Guide includes 35 NEW brewghissyear in the brewery directory,
which lists nearly 500 breweries. Roger Protz sdids great to see 35 more breweries in
this year's guide. The majority of these breweaiesproducing a wonderful range of real
ales and as long as these are given the opportiantig sold in British pubs then this can
only be good for consumer choice."

Why not visit the Good Beer Guide Media Site - weamra.org.uk/gbgmedia for more
information on the 2004 guide. Here you will find:

Press Releases

NEW 2004 Entries by County - pubs &meweries
Pictures

Regional Pubs of the Year 2003

Book Cover Image

Sponsors Page - Cask Marque and BekerS
Good Beer Guide Competition Offer

b I A R

Have you got your copy of the 2004 Good Beer Guille®se are available from
your local CAMRA branch and there is a reductiopiiice for members.
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The 2" "Clocktober" Beer Festival 3™ / 5" October

Although strictly speaking the®fest at the Clock, this is their Autumn Showindhefe
should have been 18 beers and 2 real ciders onyibutone not available, and one that
had to be withdrawn, we managed to drink all thefi@ices of real ale, all on hand pump,
from their temperature controlled cellar. That'stjover 170 galls, or over 1360 pints to
you and |, over the 3 days that the festival wadd!he
| went down there on both the Friday and the Satyrd
sessions, and sampled as many of the choices as pos
sible, supported by my family from Coalville and a
coach party from Chesterfield CAMRA. With Bob's
home cooked food, a very good time was had byfall o
those who came along. The beer choice came from all
over the country, from The Isle of Man to Cornwall,
Kent to Cardiff and Hartlepool to Suffolk, many of
which are not usually available in our area. "The
Clock" a Cask Marque accredited pub, which you will
also find in the new 2004 Good Beer Guide, hasn begninated on more than one occa-
sion for our Pub of the Season award. The Cloapen all day every day and has a full
no smoking policy in the lounge for the benefitadf plus a totally separate bar where
smoking is permitted at all times. David Brett
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Quiz Night every Thursday

and Sunday Up to 5 Real Ales
Live entertainment every Friday and Good Beer Guide Entry 2003
_ Saturday Olde Trip being the regular with
Alfreton Big Band & Kareoke on plenty of guests always changing:

Alternate Mondays

Food available every day,
Traditional Sunday Carvery

Function Suites available for hire plus many more
Free Indoor & Outdoor Children’s Play Area

Leadmill Beers, Batemans XXXB,
Timothy Taylor Landlord,
Old Speckled Hen, Bombardier

Coming Soon: 1st Boundary Beer Fes

IF THIS LITTLE
BOX HAS CAUGHT
YOUR EYE THEN IT
WILL ALSO CATCH
POTENTIAL
CUSTOMERS

See our advertising
rates on page 2

Drinking Customs

The practice of treating another person to driokss

it is often called, “standing treat” and “standigm”

is all too commonly prevalent in today’s society.

It is the English practice of all others which Isacac-
teristically stupid, in that it leads to so mucmanes-
sary drinking; for a meeting of friends on the coomm
ground of a public house is invariably celebratgd b
their drinking together, and, as a rule, an endchotin
be put to the celebration till each man has acephitt
himself by paying for “a round of drinks”- and tkeer
fore the larger the party the larger the number of
drinks taken, and probably all of them except ihs f
quite unnecessary, either for the quenching of the
thirst or the celebration of a happy meeting. Tasimo
reasonable men the custom presents itself in g li
of an unmitigated nuisance, though one which needs
some amount of moral courage to resist, its apjproac
always being made in so pleasant a guise.

Taken from ‘Inns, Ales & Drinking Customs of Old
England’ -John Barrows
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a| CAMRA | TUESDAY BRANCH
= — MEETINGS 8.00 pm

CAMRA | 2003

MEHEEEEG Nov. 4  Branch Meeting, Ye Olde Plough, Pleasl&flowed by quiz

PLEASE evening in the pub.

JoINUS | Nov. 11 Beer Festival Meeting, Railway Inn, Maelkf

Nov. 18 Committee Meeting, The Boundary, Southrhmton
Dec. 2 Branch Meeting, Dixies Arms, Lower Bagpe
Dec.9 Beer Festival Meeting, Horse & Jockasiston

Dec. 16 Committee Meeting, Crown Inn, Selston

% 2004

REGIONAL | Jan.6 Branch Meeting, Greyhound Inn, Matafi#oodhouse - Pub of
MEETINGS the Season Presentation and voté\fmter Pub of the Season
Jan. 13  Beer Festival Meeting, Railway Inn, bfaid
Sat. 29th Nov.| jan 20  Committee Meeting, Railway Inn, Selston
Golden Eagle,| Fep. 3 Branch Meeting, Dew Drop Inn, Ilkeston
Lincoln Feb. 10 Beer Festival Meeting, Horse & Jockeystdn
12.00 - 4.00 | Feb. 17 Committee Meeting, Lord Byron, Mansfield

PROPOSED TRIPS/EVENTS Erewash Valley 8th Beer Festival
Friday 14th November

Trip to Erewash Beer Festival || Friday 14th - Saturday 15th November 2003

Friesland Sports Centre, Sandiacre
Friday 12th December

Branch Xmas Party - 8.00 pm at the Friday 6-11 pm : Saturday 11 am - 3 pm & 6-11 pm

Horse & Jockey

Don't forget to bring a raffle prizel! 35 beers along with 5 ciders and perries

and some assorted fruit wines
Advanced Notice: Tombola, CAMRA Books Stand, Hot & Cold Food

3 - Day Trip to the 2004 G.B.B.F. || Programme & Festival Glass included in entrance fee

Tuesday 3rd to Thursday 5th Augu ) . R .
Trip to Young's Brewery Evening Entertainment: Fridaytoose Follicles

More information in next issue Saturday Wide Partin’

(72}

3rd DERBY WINTER BEER FESTIVAL 2004

Wednesday 4th to Saturday 7th February at the DaBwite of the Assembly Rooms, Derby.

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

CHESTERFIELD BEER FESTIVAL 2004
Friday 6th and Saturday 7th February at The Windfifigeel, Chesterfield
Further details at www.camra.org.uk/chesterfield
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FESTIVAL HALL, KIRKBY IN ASHFIELD 86021 §ISRHKFBI|\E(L”[\)|
]
OVE R 50 B E E RS , I\;aegesr Head Hodgkinson Rd
— > 1

LAGERS, CIDERS & FRUIT WINES  Festival

Friday, 30th January 2004: Rall Stat | 56020

Open 11 amto 6 pm and 6 pmto 11 pm
Evening entertainment WROSSROADSandSTUMBLE BROTHERS

Saturday, 31st January 2004
Open 1l amto 6 pmand 7 pmto 11 pm

Evening entertainment by:
SOULBURNERS

A local 7-piece band comprising lead vocals, ghitagals, bass/vocals, drums,
autosax, tenor sax and baritone sax playing atsmbesf 70’s, soul and Motown
music. They have been established for 2 years avel trecently toured Germany

PULSE

A local good time covers and rock pub trio - bagkpbpular demand. A varied
repertoire includes 60’s to 90’s pop including Bwice, Brian Adams, Stones, U2

etc.
Sunday, 1st February 2004:;  ....cooiiiiiiiii
Open 12 noon to 2 pm (FREE) . Concessions for CAMRA membe!:s
Subject to beer supplies. Price includes programme

....................................

FOOD, SOFT DRINKS & WINE ON SALE AT ALL SESSIONS
All details may be subject to change without notice O.A.R.

Please note - transport is available to ALL our Brach Meetings
Available seats on our trips are limited, so booknyplace as soon as possible by calling the
Soc. Sec. Trips are open to anybody who wishesnmealong. Dates/venues may change so
consult the latest What's Brewing or call the S®ec. The cost of a branch meeting or pub
survey trip is £3. All other trips will be £5 or m- a £3 deposit is required for all trips.
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