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Live Music

Bold Forester
7th WINTER
BEER FESTIVAL
30th October to
6th November
Nov. 2nd
Kick ‘n’ Rush
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Nov. 6th
Sourmash

Nov. 13th
Adhesive

Nov. 20th
Electric Blues
Band

Nov. 27th
Three Wheel
Drive

Dec. 4th
Idle Hands Blue

Dec. 11th
Charlie Don't
Surf

Dec. 18th
Old School
Xmas Party
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ASHFIELD BEER & CIDER FESTIVAL 2006
Friday to Sunday, 3rd to 5th February (see centre ages)

‘Beer Revolution’ in Britain as
number of new breweries soars

Choice for British beer drinkers is booming as a
record number of new breweries has been recor(
by the 2006 edition of the Good Beer Guide, out
now. Editor Roger Protz says the guide lists mort
than 80 new breweries, almost twice as many as
the previous year.

“The spate of new micro breweries and the boon
ing regional sector prove there is no ‘real ale cri
sis’, Protz adds. “In spite of the best effortsha
global brewers who dominate British brewing,
there is greater choice today than at any timeesin
the Good Beer Guide was first published in the
early 1970s.”
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Trip to Peterborough Beer Festival

On Wednesday J4August, 4 of our branch members (Nigel, Tony, Ba&il) met up at
Kirkby-in-Ashfield railway station to join the RabiHood Line Service to Nottingham.
There we were to catch our train to Peterboroughofo trip to the Peterborough Beer
Festival. We purchased one of Central Trains esnelalue Groupsave 4 tickets where 4
adults can travel for the price of 2, this meaat thur return travel was less than £8 each.
Peterborough is the 2nd biggest beer festival éncibuntry just behind the GBBF held at
Olympia, London where we recently ran a 3-night4-ttip.
On our way to Nottingham we were joined at Huckrnll
Ray & Gail, Ray is our Branch APPLE officer. Thegokv
more about Cider & Perries than everybody else um o
branch put together. We hope to learn more from &&ail
in the future so that we will be able to answer bagic ques-
tions that we are faced with. My current knowledgeounts
to 'Ciders are made from Apples and Perries froardPeThis makes it a very promising
future for our branch's Beer & Cider Festivals, vehan the past we have only offered a
limited range of Ciders & Perries without much knesdge to back it up.
On our arrival at Peterborough, we made a stofioiod at
the latest style Wetherspoons, this is a new cdneggch
offers the best bits from Lloyds No. 1 and JT Wetheons
all in a fully non-smoking environment. We then raazur
way to the Peterborough Beer Festival, that is loeldhe
Embankment, 'this is staged in three massive masjueo
for the Beers, Ciders & Perries and a central cotimg
marquee where the entertainment features, offéhadest
for both beer tickers and music lovers.
This festival will expect to see up to 40000 visit@ver it's duration, and everybody is
well catered for, with a choice of 350 Draught Beerearly 100 Ciders & Perries (see Ray
& Gail's article on the Cider & Perry view of Peberough) and up to 100 Bottled Beers.
CAMRA games are available, and a large membersaidpirsformation area providing all
the information that was needed to explain the agh
CAMRA and how you can get involved. Food was ¢
well catered for with a large range of catering svao
choose from near the main entrance offering sometfar
everybody.
Our only problem was that we didn't have enougletito
really enjoy everything that Peterborough Festivadl to
offer, before having to leave
catch our last train, to meet up
with our connection back to Kirkby. Central Traiosuld you
please consider increasing your excellent RobindH8ervice
by running a later last service to hopefully attragen more
passengers to the benefits of using Public Trahspor

Carl Brett.
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CHESTERAELD CAVRA :
2004 WINTER Husa e g
PUBOETHESEASON  Monto Thus—121ill 230
Then5:001ill 11:00om

Qpendl day onFiday,
Saurcky &Sundays
At Least SIX REALALES on hand pump plus up to FIVE REAL CIDERS

straight from the cellar, FRUIT WINES, BELGIAN BOTED BEERS,
SINGLE MALTS & GOOD QUALITY WINES

- Folk/Blue Grass or Cajun Music every Sunday Night Home Cooked Food

- Jam Nite 1st Tuesday, Poetry nite 2nd Tuesday ewctth plus ~ available every session.

- Open Acoustic Session on all the remaining Tuesdays Can/ery?sndayOLunmnll

- Quiz every Wednesday night @ 9.15 plus Snowbatleciily at  order your own takeanay
£200+ on Sunday evening.

Keep an eye on what's happening at our web site wigiyoets.co.uk or phone us on 01246 590888

Public Transport trips using Derbyshire Wayfayer.

I have recently been on two excellently well orgadi trips, using a Derbyshire Wayfarer
ticket at the total cost of either £7.50 each & fidr a family ticket (2 adults and up to 3
children). This offers unlimited travel on all bgsand trains within Derbyshire and some
direct services outside.
As everybody has a bus service available
from near to them, with just a little research
we can have some excellent days out. Try,
visiting Trent Barton's website to start re-
searching the nearest bus service to you
www.trentbarton.co.uk

You can have a look at Rurad's 'In the
Sticks' available from many pubs in the area,
for information on any future trips around

the area. You can email the editor, BillyOneMa#ad receive this monthly newsletter as
soon as it is available. Past issues can be accisse the Leadmill Brewery website

| am now going to start using the Trent Zig-Zadéit to visit as many parts of our area
that can be fitted in on one day, with a reviewegiin future issues of Booze News.

Carl Brett.




TUESDAY MEETINGS
All 8.00 pm start unless stated

ﬁ CAMRA | Please Note: These are proposed venues which may
r:ql; change - consult the latest What's Brewing to check
CAMRA
MEETING | Nov. 1 Branch Meeting, Bold Forester, Marldfie
P"L'EESEE - this will involve the Branch Pof the Year
JOIN US presentation
Nov. 8 Cider Presentation Evening, StatioteHdNewstead
Nov. 15 Committee Meeting, Clock Inn, South ianton
Dec. 6 Branch Meeting, Moss Cottage, Ripley
Dec. 13  Beer Festival Meeting, Railway Inn, Igizeld
% Dec. 20 Committee Meeting, Black Bull, Blidwiort
REGIONAL
MEETINGS |Jan. 3 Branch Meeting, Horse & Jockey, $alst
Sat. 26 Nov. Jan. 10 Beer F_estival Me_eting, Station Hdtelvstead
Countryman Jan. 17 Committee Meetlng, The Hawthorng,cﬁntdmton
Kirkby in '|Feb. 7 Branch Mgetlng, H(_)rse & Jockey, Scff_nfc
: Feb. 14 Beer Festival Meeting, Plough InnnBheld
Ashfield Feb 21 C . Meetina. Robin Hood. Brimsl
12.00 - 4.00 pm" €P- ommittee Meeting, Robin Hood, Brigpisle

CAN'T ALWAYS GET TO OUR BRANCH MEETINGS

BUT WANT TO KEEP IN TOUCH WITH THE ACTION?
Make sure we have your up-to-date e-mail addressiosecretary’s data
base. Branch minutes and planned trips info wilkhwailed out to you.

PROPOSED TRIPS/EVENTS -contact Jenny on 01773 776003 unless stated
Proposed: Sarah Hughes Brewery, Durham BreweryNamwby Wyke Brewery

Fri. 18th Nov - Trip to Erewash Beer Festival

Fri. 9th Dec - Branch Christmas Party, Amber ValRygby Club, Pye Bridge
Fri. 6th Jan - Trip to Derby Winter Beer Festival

See the latest What's Brewing for further details

Please note - transport is available to ALL our Brach Meetings
Available seats on our trips are limited, so boolryplace as soon as possible.
Trips are open to anybody who wishes to come albatgs/venues may change

so consult the latest What's Brewing or call the.S&Rec. The cost of a branch
meeting or pub survey trip is £3. All other trip#lwwe £5 or more - a £3 deposit is
required for all trips.
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Yorkshiredrinkers are top of the hops

West Yorkshire is the English county with the bigigaumber of independent
breweries, the 2006 edition of CAMRA’s Good Beeridgureports. The county

has 28 breweries producing cask beer, with fouhem based in Keighley. North

Yorkshire is hard on its neighbour's heels withi#2weries. In total, the whole

Yorkshire region enjoys 66 independent real alevbrees (South Yorkshire 11,

East Yorkshire 5).

But the Red Rose is chasing the White Rose hartbsacthe Pennines, Greater
Manchester has 23 breweries, while Lancashire Baa ¢ombined total of 35.

“One of the fascinating aspects of the Real AledRéion is that several counties
that rely on tourism to boost their economies hiavge numbers of breweries,”
editor Roger Protz says. He cites:

Cornwall 16, Devon 18, Cumbria 15, Norfolk 20, Sikf13, Somerset 13 and
Highlands & Islands 11. “Cumbria’s population treblin the summer months,”
Protz says, “while Cornwall’s falls by half at thad of the summer holidays.

It is not easy for small businesses to make adivmareas with such fluctuating
populations, but the success of breweries thergeprthere is genuine and solidly-
based demand for real ale, among locals as wédaists.”
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Wassail!

By the time this is being read, many thoug
will be turning towards Christmas and
New Year celebrations. A saying often use:
this time of year, is to go “Wassailing”.

So what does it mean?

The word “Wassail” that we know today,

actually a seasonal greeting that origine

with the Danes but was used by the Saxor

“Waes hael” which literally means “Be

whole”, a greeting meaning: “Be in good health”.f @urse this is now shortened to
“Good health”.

Wassailing is linked to pagan ceremonies carriedjuat after the winter solstice in the
depths of midwinter, the coldest and darkest ddythe year when the land was still
gripped by ice and snow. “Wassail!” as a greetisgusually associated with cider and
perry drinkers due to the fact that these fertititgs were often focused on the apple and
pear trees that not only provided food for man badst, but could also be crushed and
fermented into a rather tasty alcoholic drink... He@ie any food crop or even fields
could be wassailed and spiced ales were just ely li be drunk!

Wassailing is usually held around the Twelfth nighd in Christian times has come to
celebrate the passing of Christmas, althoughstilisclosely linked in many communities

to ensuring the future good health of the fruitereupon which many livelihoods de-
pended. Traditional wassailing is still most likely be encountered in cider and perry
making areas of the UK, particularly the West Coynand starts off with gathering at a
tavern and having or drink or two, before walkimglainging your way to the orchard.

Here slices of toast are soaked in the cider opthgious seasons apples and placed in the
branches of the trees, with more cider being spldsinto the roots of the trees, the idea
being to thank them and give something back to kkeeprees on your side. Some form of
bonfire, beacon or lantern is then lit to repregbatsun reborn and encourage the return of
light and warmth. Shotguns are fired towards thes tof the fruit trees to scare away evil
spirits that may be tempted to interfere with tlatryear’s crop.

Wassail bowls or cups are also used in the cereptmigg large vessels holding up to a
quart of cider designed to be handed round. Sonteesie had three or more handles to
make passing easier and spills less likely. Singfrgeasonal songs, particularly carols are
also acts of wassailing, although traditional wasgasongs are also likely to be sung.
After a goodly number of toasts are drank, its beckhe tavern for more drinking and
singing round the fireplace, and possibly some uhanc

Sounds like a good idea to me. Any excuse for typar
Wassail! Ray.
Contact me on anything cider or perry related on: @erapple@ntlworld.com
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School Road, Lower Bagthorpe, Notts

A traditional 16™ Century Public
House set in superb countryside

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.

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

See our advertising rates
on page 22

Telephone: 01773 810505

surroundings.

Many Happy Returns to:

Ray Blockley (28th Nov), Andrew Brett
(18th Dec) - buy him a drink at the Old
Oak Inn Festival, Jane Eyre (21st Dec),
Diane Farmilo (3rd Jan), Maureen Brett
(10th Jan), Nicole Barrows (14th Jan) arn
Maureen Hayden (1st Feb).

Belated Many Happy Returns go to Keitt

Wells for reaching 60 not out on 1st Oct.

Congratulations go to:
Helen & Chris Manning (23rd January).
If you are you a branch member whose

birthday or anniversary is missing - then
just let the editor know.

Will you help us?

With over 230 pubs in our area, it is ver
hard to keep track. Please let us know
anything which ought to be reported.

Thanks.




The

Boundary

Quiz Night every Thursday
Live entertainment every
Friday and Saturday
Alfreton Big Band
Alternate Mondays

Food available every day:

Up to 4 Real Ales
Pedigree & Old Empire
are the regulars + plenty

of changing guests

Wednesday - Curry Night
Plus Traditional Sunday Carvery
Function Suites available for hire

MERIDIAN SUITE SPECIALS
Monthly LIVE TRIBUTE ACTS
incl. 3-course meal: Disco: Tribu
Artist: Late Bar - £19.95
QuarterlySOUL & MOTOWN

Parties: see regularly updated website for de

FREE Indoor & At
Outdoor Children’s
Play Area

Broadmeadows

Lea Vale, Broadmeadows, South Normanton
Tel. 01773 819066 www.theboundary.co.uk

Good Beer Guide 2006

The best place to find
good pubs and good beer.

The Good Beer Guide is more than just a
pub guide. Britain’s longest-running and
best-selling guide contains Britain’s best
pubs for real ale. But for beer lovers it also
gives up-to-date information on the
country’s beers and breweries.

It's compiled by 76,000 dedicated
volunteers in the Campaign for Real Ale.
There are no fees for listings, and every pub
is checked many times a year.

Have you got your copy? If not, why not?
Contact this branch immediately
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Welsh Perry and Cider Festival

Planning next years holiday? Wondering what to @er

Whitsun Bank Holiday weekend at the end of May?I\

you be in or near the south of Wales? Fancy tastimgde

range of real ciders and perries?

If you answered ‘Yes’ to any of those, you could aldot

worse than drop in to the Welsh Perry & Cider redtheld

at The Clytha Arms near Abergavenny. The Clythfust

off the A40 between Monmouth and Abergavenny, rdyiy:.

mid-way between Raglan and Abergavenny. It's abtulthe side of the old road, which

used to be the A40 before they built the dual egeway that now bears its name. Most

maps show ‘Clytha Hill' and the pub is at the bottof this.
The festival is organised by the Welsh Perry & Cifeciety
or Cymdeithas Perai a Seidr Cymru to give it itee@ct name.
Dave Matthews (editor of the last CAMR®ood Cider Guide
and founder of Seidr Dai cider makers) startedstheiety in
2001 with the aim of preserving local rare cideplepand
perry pear trees, encouraging planting, and pramgoWelsh
Perry and Cider making. The idea took off and nberé are
many craft cider makers in Wales; members incluatedus
names likeGwynt-y-Ddraig and Ralph’s Cider who have
both won awards at CAMRA festivals across the Uluding

the GBBF and Reading’s CAMRA National Cider andri?&hampionships. At the latter,

Ralph’s 3Bs cider won the Cider Gold Award while Gwynt-y-Ddya Green and Red

Longdon Perry won the Perry Gold Award.

The Clytha is also a beer drinkers and food loveraven

having an entry in the latest CAMR2006 Good Beer Guide

articles by Susan Novak in ‘What’s Brewing’ andivas food

magazine articles. Landlord Andrew Canning is dlsochef,

as well as making his own Clytha Perry from locairp pear

trees. Food is available throughout the Festivath ot anc

cold, as well as entertainment in the main barautdide. The

cider bar is situated in a large outbuilding aner¢his plenty

of room in the large garden, as well as a gazelprdtect you

from the sun (or shower...).

We've been going to this Festival for three yeavs/ mnd it has become something of a

pilgrimage for us. 2005 saw 16 cider and perry malshowing off their wares, with the

range from each maker varying from 2 to 7 differgders or perries — or both! That's one

hell of a lot of cider and perry... we stay locallyr the three days of the Festival to try

and taste as many as we can. Many pay a refundeplesit (subject to no damage or van-

dalism) to camp for free in the Clytha’s grounds.

If you want to know more about the Welsh Perry & &i Society, visit their website

welshcider.co.uk where you'll find lots of detaila events, producers and outlets.

Wassail! Ray.
Contact me on anything cider or perry relatedaiterapple@ntlworld.com
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MOSS COTTAGE
Hotel & Restaurant

Nottingham Road, Ripley
DES5 3JT Tel. 01773 742555

SUPERB CHOICE OF
QUALITY REAL ALES

Multi-functional room can accommodate up to 50
people for birthday parties, weddings, conferences
funerals and wakes

Whether it be an informal buffet or a formal wedding
breakfast the Moss Cottage Hotel can cater for youneeds

The Leg of Mutton,
Kirkby in Ashfield

is up for lease as High Street, Mansfield Woodhous

is the last Drop,
Sutton in Ashfield Tel. 01623 464403.

and Forest Tavern, Skegby. Always 5 Traditional Ales

The Hawthorns, at South Quiz Night on Mondays

Normanton, has three beers
on gravity during the week and Wednesdays

and on handpump at the
weekend.

Very Friendly Atmospher:
Lounge and Tap Room

has re-opened. CAMRA
Good Beer Guide Entry 200¢€

has three real ciders. Winter 2003 Pub of the Season

South Normanton’s Royal Oak

Bold Forester at Mansfield




Trip to Peterborough Beer Festival - a Cider Persp'ae You can email me at cidera_tpple@ntlworld.pom if }i'md.a.nyone worthy of a visit or a
mention. Check out the ukcider.co.uk website limkhe wiki to find the Cider Pub Guide

When we arrived at Peterborough, Carl led us directly to a Wetherspoon's pub for to the British Isles. Here you'll find real cidend perry outlets listed and described

some lunch - and while the beer drinker's all drank beer, Gail and | had soft drinks. county-by-county across the UK.

Not because there wasn't any decent cider available but because of the fact that Speak soon. Wassail! Ray.

we didn't want to spoil what was to come. When Peterborough's branch website

promises over 93 different ciders and perries, you don't want anything to spoil the

fun. THE SHEPHERDS REST
At the site, once we had our festival glasses, LOWER BAGTHORPE
Gail and | turned left towards the cider and

perry bar, while the rest of our party turned NOTTS

right and headed off into the main beer hall. As

we stumbled through the mud, | counted 113

(yes, one hundred and thirteen!) ciders and

perries listed in the programme...

The sight of all the polybarrels lined up was

pretty awesome. We had to make a game plan

and the first decision was that we would only

drink things we'd not tried before - very difficult when personal favourites such as

Gwatkin's, Hecks, Newton Court, Oliver's, Gwynt y Ddraig, Troggi and Whin Hill This is a traditional Eng“Sh VIIIage pUb, serving
were well represented. Gail would tackle the perries; I'd take on the ciders, letting “ ” “

each other taste our selections. We knew we'd hardly make a dent in the amount bOth Real AIeS ’ and Real Home_COOked

of cider and perry on offer, but we were determined to enjoy ourselves. We also Food”. from our resident chef. Phil Reid.
needed to keep a weather eye out for the old ABV, as there were some easy- ! !

drinking, real heavyweights lined up on those shelves. . .

We were wearing our 'Real Cider' sweatshirts and these proved a bit of a talking Ed . and PatnCla Clarke eXtend awarm
point, so we soon found ourselves in conversation with some other cider drinkers. .

Talking is ok but it gets in the way of tasting the wares on offer. Welcome to f|"|endS Old and new.

Before we knew it, the time was approaching to leave the festival and catch the
train home. As we walked across the drying grass away from the festival, the sun
was shining down from a blue early-evening August sky - perfect cider drinking

weather. Typical. BEER - supplied by Stuart Johnson

Favourites on the day? Although not a lover of eastern-counties cider, | was

very impressed with Crone's Original Organic from Norfolk, while Gail would An intelligent man is sometimes forced to be drtmkpend time with fools.
have happily carried off a barrel of Brook Farm's Herefordshire Dry Perry. -- Ernest Hemingway

Ray & Gail Blockley When | read about the evils of drinking, | gaverepding. -- Paul Hornung

24 hours in a day, 24 beers in a case. Coinciddnték not. -- H. L. Mencken
, .
DOn t M ISS The Booze NeWS When we drink, we get drunk. When we get drunkfalleasleep. When we fall asleep,

If you would like to ensure that you receive yoopy of this newsletter then you we commit nc|) sin. When we commit no sin, we godauen. So......let's all get drunk and
can always opt in to our mailing service. Pleaselgeur 1st class stamps to: goéo heav;n. dsh
Jenny Woolliscroft, Mansfield & Ashfield CAMRA, 68New Westwood, - (oeorge bernar aw

Westwood, Nottingham, NG16 5JD Beer is proof that God loves us and wants us todppy. -- Benjamin Franklin

8 17



Real Cider and Perry.

There’s been a quiet change within Mansfield & Aaldf CAMRA
with the election of an APPLE representative with specific task
of promoting and reporting on anything associatéith weal cider
and perry. APPLE is not separate to CAMRA, simfily part that
works with cider and perry. Mansfield & Ashfield G/RA has
committed itself to promoting real cider and peiryjust the same
way that the branch is committed to promoting edal

So as the person elected to the position of APRiE, 1'd better introduce myself. My
name’s Ray and I've lived and worked within the Idfield & Ashfield CAMRA branch
region for some 25 years. I've been a member of ®AMor about 15 years, but I've
only become an ‘active’ member since joining thiarizth in May of 2005 — a late starter!
As well as real cider and perry, I'm a long-timalrale drinker; I'll always drink real ale if
there’s no decent real cider available. Which megittsin the branch area, | drink a lot of
beer! As well as drinking cider and perry, I'm aei maker... something that surprises
many folks - having a cider maker alive and livingAshfield!

The number of people who don't know what cider iade
from — never mind perry — always surprises me. Cislenade
from apples, perry from pears; but not just any ajple or
pear. Varieties of apples known aisler apples give flavour
and body to cider, the best-known varieties hawriginated
in the West Country of England. Perry is made frpemry
pears which are hard, bitter-tasting little bullets thzear no
resemblance at all to the pears that most peopdevkiike
Conference.

So what is REAL cider and perry? Basically, redecior perry should be made from pure
juice, pressed from the fresh apples or pears feamiented using the natural sugars that
are produced within the fruit during ripening, usithhe natural indigenous yeasts that sur-
vive on the surface of the fruit or are to be fowndthe cider or perry makers equipment.
My own slant on this is that it should also be m&den fresh British fruit. Not because
I’'m a xenophobe (I'm not), but because it sadderstanthink of the number of British
orchards destroyed and rich environments lost duehkeing a fraction cheaper to import
apple concentrate from Italy or China, rather tiarying fruit from our own farmers.
Madness? | think it is.

So next time you fancy a drop of cider, look lomgl dard at the pump on the bar dispens-
ing that fizzy, bland, tasteless apple-flavoureidildr | can’'t bear to use the word ‘cider’
to describe it. Who are you supporting when youfaskt? British farmers and cider mak-
ers? People with passion and belief? Or high-profitivated big businesses that don't
care much where the apples and pears come frolongas they're cheap?

| need your help to track down the good guys (aaid!jy landlords willing to try a craft
cider or perry or two on the bar. Makers like Dumées, Westons, Gwatkin, Oliver,
Hecks, Sheppy’s, Rich’s, Wilkins, etc.
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Trip to the Great British Beer Festival.

Following on from the trip to GBBF and London tHe

helped organise last year the feedback that | vedesaic

everybody enjoyed themselves, but would have ek

even longer free time in London.

So this year we organised a 4-day, 3-night tripyisg

again at the Hilton Olympia which is less than miBute

walk to Olympia, where the Great British Beer RedHti

was held for the very last year. Next year it mot@san even bigger venue at Earls

Court so make sure you don't miss it, | certainbntiv
Last year | only worked at GBBF for 1 day and studt |
must do this again. This year | worked all day & t
Wednesday and then just half a day on both the stayr &
Friday. You learn so much more by volunteering ttep
branch beer festivals so hopefully you can intr@dsome
new ideas for your own festivals to improve them dtl of
your members and customers.
Our trip this year suffered
with quite a number of ot

team dropping out towards the end, meaning thatyibar

we had to overcome a humber of additional problesitis

changes to our original booking with the hotel aran,

both suffering from the late changes for which artk

them, for all their help in the final organisation.

If anybody has any comments about this year's drigny

future trips, please email me at carl.brett@ntld@dm. |

will forward any comments to the organisers of ngsdr’s

trip, hopefully helping them organise an even ldtip, which | hope even more people

can enjoy.

Carl Brett.



PUB OF THE SEASON

Congratulations go the the Dixies Arms, Lower Bagpe for being voted
the Mansfield & Ashfield Branch Summer Pub of thassn.

The presentation took
place on Tuesday, 4th
October at the Branch
Meeting.

Pictured on the left is
the Branch Chairman,
David Brett (the big
bloke on the left dressed
in red), presenting the
certificate to Tony and
Vicky Hammond.

The vote for the Autumn Pub of the Season toole@ad this resulted in
the Horse & Groom at Scarcliffe being declared taner. Our January
Branch Meeting will be held here when the preséomaill take place and
also the voting for the Branch Winter Pub of thassa.

EREWASH VALLEY Pub of the Year

The Dewdrop Inn at llkeston wins again.

For the second successive year the large unspigilorian freehouse down the
junction has won the coveted Erewash CAMRA pubhefyear award. Landlord
Graham Sargerson sustained the high standardst hensself last year and his
beer quality choice and prices maintained ovey#a ensured an outright win.

A packed house ensued when he was presented wittmthrd from the Erewash
Valley Branch of the Campaign for Real Ale. 'Sargee Landlord) said it was
gratifying to see the continued growth of cask dtimiced ale in the region. He
also commented on the popularity of his no-smokoan, with door!!

An evening of joviality followed & all agreed thtie Dewdrop was indeed a rare
bird - 'A true Proper Pub’

Well done the Dewdrop.
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..... ... quality from respected organisations like CAMRA. Sales have increased
significantly from using the logo our labels”

Real Ale in a Bottle launches New Quality Initiativ. =~ e

This month will see CAMRA launch its quality initiative for ‘Real Ale in A Bottle’
which is being trialled amongst its membership. The card has been designed to
find out about the quality of the large numbers of real ale in a bottle available.

“We have made the card as self-explanatory as possible, as we would like it to be
used by anyone who enjoys real ale,” said Georgie Rudman CAMRA'’s Marketing
Manager. “The idea is to feed back information to retailers and brewers about the
views of the participants. We hope that by monitoring any data collected we will be
able to help raise the standards of real ale in a bottle across the board.”

Should retailers wish to obtain copies cards oistegfor free independent retailers pack
please contact Sam Jones at CAMRA HQ samantha@oaoesira.org.uk
Details of materials can also be found at www.le@labottle.org

What is Real Ale in a Bottle?

Real ale in a bottle is the bottled equivalent of the draught real ales you enjoy at
the pub. Like draught ales both undego a secondary fermentation process and are
neither pasteurised nor artificially carbonated. Many people wrongly assume that
the big ale brands that they enjoy in the pub must be the same as its bottled coun-
terpart. This is not always the case.

To check whether a beer is real ale in a bottle you can check whether it carries the
logo "CAMRA says this is real ale" on the bottle label. Other terms you might see
are bottle-conditioned or conditioned in the bottle. If you are in any doubt about
whether a beer is real ale, just hold it up to the light and see if it contains any sedi-
ment - the life-giving yeast that makes all the difference.

Yeast provides wonderful fresh flavours and a pleasant, natural effervescence,
and means the consumer can appreciate the brewer's art to the full by savouring
the complex, fresh taste of a beer that has been allowed to mature naturally in the
bottle.

Full details of the scheme can also be found at www.realaleinabottle.org

For further information please call:

CAMRA Press Office 01727 867201

Georgina Rudman, Marketing Manager 01727 798446
The Real Ale Shop 01328 710810

Booths Supermarkets 01772 251701

Complain to: Nottinghamshire C. C. Trading Standards Service, 100 Chesterfield
Road South, Dale Close, Mansfield, Nottinghamshire, NG19 7AQ

01623 452005 Email mansfield.tss@nottscc.gov.uk
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CAMRA announces ‘Real Ale in a Bottle’ Winners

CAMRA, the Campaign for Real Ale, announced the winners of its inauragal Real
Ale in a Bottle Retailer Awards at the end of September.

CAMRA's Best Independent Retailer 2005 has been named as:
The Real Ale Shop, Brantfill Farm, Wells-next-the-Sea (www.realaleshop.co.uk)
Owner Teddy Maufe said “The Real Ale Shop is delighted to win this award and
we hope it will go on to further public awareness that Norfolk produces some of
the world’s best malted barley for brewing many superb real ales.”

CAMRA's Best Retail Chain 2005 has been named as:

Booths Supermarkets, the Supermarket chain represented in the North West of
England

Beer Buyer David Smith said, “We are delighted to have won the award. We work
closely with our suppliers in order to offer the range, diversity and quality of the
real ales we stock.”

Retailers were judged, by representatives from CAMRA'’s Awards Committee, on
the following criteria:

- The range of bottle-conditioned products available

- The way in which they sell the beer

- Innovations in promoting Real Ale in a Bottle

- Helpfulness of staff

- Value for money

The awards form part of CAMRA's ‘Real Ale in a Bottle’

Scheme, whereby Breweries can opt to use the

“CAMRA says this is real ale” logo on their bottle labels

of bottle-conditioned products to help differentiate it from pasteurised bottled ale
substitutes.

The consumer group hopes that within time the logo will become easily recognis-
able and consumers will be able to understand and identify the style of beer which
they are drinking. The scheme was launched in August 2004, and during the first
year 105 breweries (over two thirds of those eligible) have joined the scheme.

Real ale drinkers toast the first year of successw ith a glass of tea!

To celebrate the scheme’s success, retailers and breweries recently raised a
glass at its first birthday party, with TEA and cake during the Great British Beer
Festival.

The TEA was most definitely the alcoholic variety as it was supplied by Hogs Back
Brewery!” Said CAMRA’s Marketing Manager Georgie Rudman. “This particular
beer was one of the first to opt for the accreditation a year ago.”

Tony Stanton from Hogs Back Brewery adds "With more customer awareness for
label information to be found on products these days, we at Hogs Back are de-
lighted to be one of the first to trial the " CAMRA says this is real ale" campaign
logo on our bottle-conditioned range of beers....customers are far more informed
about product information then ever and actively look for an industry mark of ....
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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

Open 12t0 3 & 510 11; Sunday 12 to 3 & 7 to 1(

Good Beer Guide Entry 2006

).30

CIDER & PERRY NEWS3

CAMRA, the Campaign for Real Ale, celebrated 'Real' cider and perry throughout
October to boost the market for Britain's independent producers.

The main aim of CAMRA'’s National Cider and Perry Month is to

encourage pubs to offer their customers a real cider or perry during
October to highlight how much more taste and quality
you get from the real products compared to the keg
products which are fizzy (carbonated), tasteless and
pasteurised and widely available in large numbers of
pubs across Britain.

We have included three extremely readable articles regarding cider and
perry in this issue - have a read, find a good pub which sells real cider
and try it!

Still on cider, CAMRA's new Good Cider Guide is nowavailable

This is the guide for real cider and perry-loving connoisseurs.
Organised into counties, the guide contains maps, listings of
producers and a selection of approximately 500 outlets.
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Erewash Valley 10th
Annual Beer Festival

35 beers, cider, perry & fruit
wines

November 18-19 (Friday-Saturday

Friesland Sport Centre, Nursery
Avenue, Sandiacre, Derbyshire
Fri: 6 pm - 11 pm, Sat: 11 am - 11 pm.
Admission: Friday £2 ( NUS & OAP £1.50
Saturday before 6 pm £1.50 (NUS & OAFR

£1.00) after 6 pm £2.00 (NUS & OAP
£1.50 ) includes festival programme.

CAMRA members free at all times.
Commemorative glass £2.00.
Hot & cold food available at all times.

Saturday evening Kick 'N' Rush.
Saturday afternoon Classic Car display

#3$%
% &

Wed. 18th 5.30 pm - 10.30 pm
Thu. 19th 6.30 pm - 10.30 pm
Fri. 20th 12 noon - 10.30 pm
Sat. 21st 12 noon - 10.30 pm
£3 all sessions
(Friday after 5.30 pm £4)
Discounts for CAMRA members

See: www.winteralesfestival.org.uk
www.camra.org.uk for more details

Derby Winter Beer Festival
Thursday 5th - Saturday 7th
January 2006.
Assembly Rooms, Derby
Details may change - consult th
latest What's Brewing or visit
www.camra.org.uk/derby

Old Oak Inn

Beer Festival

Horsley Woodhouse
Thursday - Sunday, 15th - 18th De

Come along and buy Andrew a pint -

it's his birthday on the 18th!

Chesterfield Beer Festival

February 2006 or thereabouts!!!!
The Winding Wheel, Chesterfield
Details may change - consult th

latest What's Brewing or visit
www.camra.org.uk/chesterfield

Boat Inn Beer Festival
Cromford

Friday - Sunday, 11th - 13th Nov. 1
Ales, 2 Ciders, Live Music
For more information telephone
01629 823282

\°2J

or

C

2

$

KIRKBY IN
$ B6021 ASHFIELD
Nags HeadH _
FESTIVAL HALL, KIRKBY IN ASHFIELD Hodgkinson Rd
Beer T
Festival _ | ...
OVER 50 BEERS, @1
" | B6020

LAGERS, CIDERS, PERRY & FRUIT WINES

Friday, 3rd February 2006:
Open 12 am to 6 pm (£1, CAMRA FREE) & 6 pm to 11 (&%, CAMRA £4)
Evening entertainment by

GREEN-ISH DAY

(Green Day Tribute)
+ CROSSFIRE

Saturday, 4th February 2006:
Open 11 am to 6 pm (£2, CAMRA FREE)
& 6 pmto 11 pm (£5, CAMRA £4)
Evening entertainment by:

MADONA
VOGUE

Open 12 am to 2.30 pm (FREE) - All beer £1 a putject to beer supplies.

FOOD, SOFT DRINKS & WINE ON SALE AT ALL SESSIONS
SEE PAGES 14 & 15 FOR DETAILS OF ENTERTAINMENT

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