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New City Centre Brewery launched as

Headless beer comes on stream

The Headless Brewing Com-
pany is up and running, The
initial brew, First Bloom was
launched at 7pm at the Flower-

CENTRAL BAR SUPPLIES

pot, home to the brewery, on
6th September, and simultane-
ously at the SmithFest at the
Meadow Road pub.

Alistair
Moffat pulled
the first pints

which were

YOUR LOCAL ACCESS

rapidly consumed by the
gathering at the bar. Our
main picture shows him in
the act, the first customer to
sample the ale was, appro-
priately CAMRA member
and the Brewery Liaison
Officer for Headless Brew-
ery, Gareth Stead.

The beer was declared a
success it is very bitter and
very pale at 4.3%. Alistair
paid tribute to all the hard
work that had gone into
getting startled by Lol
Stevenson, [P and all of the
team.

According to Lol, ten
barrels of the new beer ‘flew
out’ and he was busy
brewing more First Bloom
the next week. Lol wished to
pay a warm tribute to Joe
Alsop of Whim Ales who
“had been a tremendous help and
a true friend and brewer”,

The next beer from Headless
(all the team stress that it is not
called the Flowerpot brewery),
will be a 3.8% brew, name to be
decided. Apparently it will be

PRIDE OF DERBY

Beer of the Moment
Hop Til You Drop
3.90/0

For Your Beer needs:

\ Mobile: 07887 556788 /

‘very pale - paler than Whim
Arbor Light' and it will be
launched on 23rd October to
celebrate the anniversary of the

Fhe Headiess Prewing Company

F FIRST BLOOM
g & PALE ALE

1 If.lh__

Headless chain. later in the year
there is to be a 6% Christmas pale
ale, on the bars for the festive sea-
son. See next page for some
pictures of the brewing activity at
Headless.

FOR POPULAR KEG & CASK
BEERS AT DISCOUNTED

PRICES
PLUS WINES & SPIRITS
ALCOPOPS & BOTTLED BEERS
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BRITVIC & SCHWEPPES JUICES &
MIXERS
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24 HOURS NOTICE

Real Ale Drinkers
Love It In The Ditch

The Rowditch
Inn
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A typical brewing day at Headless Brewery. Clockwise from top left: Lol in action at the copper, Alistair busy
with his hydrometer, the view from the alleyway off King and Chapel Streets where the brewhouse is located,
the hops in the copper after the boil and finally the yeast begins to take effect in the fermenter.

Brotherly Pubs -Two Yates in Derby

And 1 certainly don't mean the hands and Alan has a few different It is fitting here to say thanks to
modern pub group that blandly
trades on the history of
the old wine lodge
chain, The new land-
lord at the Alexandra
on Siddals Road is
Alan Yates. He is the
brother of Graham
Yates, licensee for five
years at the Brunswick,
a few yards away.

Alan, who is new to

ideas for the pub, including a fishing ~ Jonathan, who always kept most
excellent beer
during his 18-
month tenure at
the Alex.

He

highly individ-

had a

ual stvle which
was rewarding to
acquire and
Derby Drinker
and CAMRA
would like to
take this oppor-
tunity to sin-

the trade, has taken over
at the Tynemill outlet
following the departure
of Jonathan

. cerely wish him
R - e ALL THE VERY
ESant s BEST and we
certainly enjoyed the ales FOR THE

USE OF that he provided!

Hales,
although Pete and the "8

b2

staff will be remaining
at the Alex. The brothers have a  club. Our picture shows Alan (left)

and Graham behind the Alex bar.

~

friendly rivalry situation on their

( B

" Derby CAMRA Pub of the Year |
2003

The
Smithfield

1 Meadow Road

MENUS | POSTERS | POINT OF SALE | FLYERS

On the banks of the Derwent
COLOURSTRERM

>,y Quarter mile from Railway Sta-
N tion

Quarter mile from Market Place

£/

Terry and Wendy left the Pack-
horse at Kings Newton on 25 Sepl
(after 14 years), and have moved six
miles away to the Angel Inn al
Coleorton Moor. However, they are
still looking after the Lamb, which
reopened in carly September. The
Red Lion a1 Chellaston is boarded
up and looks to have ended its 43-
year life as a pub and building. The
Roebuck Amy
Stockbrook, is also boarded up. The

on Street,
Bear at Alderwasley is the Good
Pub Guide's County Dining pub of
the Year, for the second year run-
ning. There is a new licensee at the
Lord Napier, Milton Street, Derby.
Nigel Eadie [eft the Nags Head, Rip-
ley in August and partners Claire
Pursell and Phil Stack have taken
over, Pedigree, Hop Back BackRow
and Hoskins EXS were the beers

on initially.
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Cider with Suzie

October is officially CAMRAS cider
and perry month. This is not an acci-
dent, whereas beer can be brewed
throughout the year, cider and perry
have to be made when the fruit is avail-
able, which means late Septem-

ber through to late
November, with
October being the
main month for
pressing. Inci-
dentally, whilst
beer is brewed
(because boil-
ing is involved)
cider is made (no
involved).
Sometimes cider is “pro-
duced” but this is a slightly
derogatory term and is usually applied
to larger. more “mass produced”
outfits.

The Romans brought apples to this
country and cider making conse-
quently has a long history. Since apple
juice contains yeast and if left to its
own devices will ferment naturally, it
must have soon become apparent that
this was an excellent way to an alco-
holic drink. Unfortunately it is quite
difficult to get a high percentage of
juice extraction from the fruit, and it

heat

miust first be milled, i.e. chopped fine,
and the pressed to extract the juice.
Considerable ingenuity has been
shown through history with the design
of mills and presses; many of the ear-
lier ones being horse powered. Mill-
stones with channels cut into them
were used to crush the apples and huge
timber frames equipped with wooden

The Harrington
Arms

Thulston

Local free house & restaurant
Wi are a traditional village public house
& restaurant offering trad values of Fresh
Home Cooking {Chef proprietor) from
bar foud to A La Carte
Traditional 213 course Sunday Lunch

Cask Conditioned Ales including
Wicked Hathern & other micros

Grove Close, Thulston,
Derby

01332571798
GBG 2007 and 2008

screw threads were used to press then.
Some fascinating examples can be seen
in the Cider Museum & King Offa Dis-
tillery in Hereford; well worth a visit.
Of course these days mills are gener-
ally electric and presses are hydraulic,
but many are one off designs
produced to meet local
requirements,
Although the fer-
mentation process is
pretty robust, things
can go wrong, Using
the natural veast
present in the skins
of the apples generally
works fine, but can some-
times produce off flavours,
Because of this some cider makers
pitch with wine yeast for consistency,
although some purist would disap-
prove of this practice. As with beer, oxi-
dization occurs if cider is exposed to
the atmosphere so it needs to be fer-
mented under an airlock; cider vinegar
is just cider which has been allowed to
oxidize! Unpleasant manifestations
can occasionally occur during the
fermentation process; one such is
“mother”, the cider becomes viscous
and full of slimy strands making it
totally undrinkable. Fortunately this
has never
Assuming a reasonable sugar con-
tent in the apples, the cider will |
ferment out naturally 10 6% or 7% and |
will be fairly dry since the yeast will
convert most of the available sugar to
alcohol. In years gone by farm labour-
ers used to drink cider in the fields; the
question is how did they avoid be
coming both dehvdrated and drunk?
The answer is that they used to press
the apples twice; the first pressing
being the “best” cider, after which the |
pressed apples were watered, allowed |
to stand and the pressed for a second |
time. This second pressing would have |
|
|

¢ 10 our ader

been nearer to 3% alcohol, ideal for a
hot day in the fields. Finally the
pressed apples make highly nutritional
animal feed, so the whole process is
very ecological.

We hape to make this vears supply
of Three Cats Cider and Perry totally |
from local fruit, so if vou know of a |
hidden orchard just waiting to be |
discovered, or if vou would like to help |
with the pressing please contact us
Generous supplies of cder will be
provided for any help with the

provision of fruit or with cider making.

Wassail
Sue and Chris Rogers
Email :- suerogercd@tes

copet

Erewash CAMRA is adopting
LocAle, the innovative scheme that
encourages pubs to stock real ale
brewed by local breweries. Notting-
ham CAMRA launched LocAle
earlier thi§ year as a positive
response to promote local breweries,
following the closure of Hardy and
Hansons, the county's last large-scale
brewery.

Andrew Ludlow, the scheme's
organiser, told a recent Erewash
branch meeting of the increased sales
that licensees of 33 accredited pubs in
the Nottingham area had
experienced, since LocAle's
introduction. Compliance with the
scheme necessitates the display of
LocAle point of sale material with at
least one, well-kept, good quality
cask-conditioned beer being brewed
within 20 miles of the participating
pub.

A cursory glance at the 2008 Good
Beer Guide shows the proliferation of
breweries in this region, and a dozen
pubs and clubs have been identified

for eligibility in Erewash Valley. The
benefits to the local economy and
environment are self evident, and
we're confident that LocAle will be
well received by publicans and
customers alike.

The second Ilkeston beer festival
has been confirmed for 9th and 10th
May 2008, at the Regency Rooms,
Co-op, Wharncliffe Road. Paul Gibson

EVENTS
Saturday 13th October, coach to the
West Midlands is full.
830pm Wednesday, 7th November,
branch meeting at the Hole in the
Wall, Regent Street, Long Eaton,
Thursday 29th November, both buses
to Thornbridge Hall brewery are full.
830pm Wednesday, 5th December,
branch meeting at the Needlemak-
ers, Kensington Street, Ilkeston.
Saturday 15th December, Lincoln
away day by train. Details to be con-
firmed.
Contact Maria Gibson 01773
533637 or visit erewash-camra.org
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Good Beer Guide 2008 out now |

The new GBG was launched in
September and, as ever is an essential
companion when seeking out the
best beerand pubs of the
UK. Edited again by
Roger Protz this is the
35th edition. There are
4,500 pubs listed both
urban and rural in char-
acter and all of them
have been visited, sur-
veyed and selected by
CAMRA branches over
the previous year.

Things change rapidly
these days in the world of
pubs, this is reflected in
the sense that some pubs

change hands between

This is

selection and publication.
inevitable in a project that involves so
much work at many levels throughout
the country, There are one or two pubs
that are unfortunate to miss the cut
locally, including a couple the editor
drinks in but the process of surveying is
thorough and overall the GB( is as
good a beer companion one could wish

for and certainly doesn't let vou down

very often, and usually leads you to a
gem, When the GBG first appearred
Derbyshire had no breweries, now the
cotnty section lists
a mighty 24 (and
that fails to include
Dove Valley, in
operation too late
for publication).
The Guide is a

a full list of UK
breweries, articles
on different beer
styles, and com-
munity pubs, a
beer festival calen-
and
National Inventory

dar the
list of outstanding pub interiors.

Good Beer Guide retails at £14.99
but is available at £10.50 at certain pubs
including Brunswick, Alex, Flowerpot,
Smithfield, Rowditch. Green Man
(Ashbourne), Cross Kevs (Belper), Old
QOak Horsley Woodhouse and The
Flagstaff. It remains a fantastic Christ

mas gift and the onlv pub guide a cask

edas,

A Decade at the Ditch:
Beer Festival at Rowditch

Jan & Steve Birkin celebrate a
decade at the Rowditch Inn come
late October. To mark the occa-
sion a beer festival takes place at
the Uttoxeter New Road pub from
Thursday 25th-Saturday 28th,
featuring ‘Ten Years - Ten Beers'.

Mr
Grundy’s

Georgian House
Hotel

A
Eight Real Ales at all
times
Beer Garden
Ashbourne Road
Derby

01332349806

Customers have been given vot-
ing slips to select their favourite ales
and as a result Summer Lightning,
Pale Rider and Jaipur came out
well, Thornbridge are supplving
Jaipur’s sister beer India (also 5.9%)
in its stead. One beer, Not as Dull
As, is being specially brewed by
Black Hole Brewery, it will be
between 5 and 6%.

Normal opening hours will be
operated and entertainment will be
Chain Gang on Thursday and
Spokane on friday. Guest bar staft
and the short-wearing man will
also be in evidence! Sunday winds
down with a cheese night.

Green Man
Willington

Bass, Pedigree,
Jennings plus guest
beers. Real cider.
01283 702377

good read too with '

Microbrewery

Corner

DERBY

Festival. They are Business As

The brewery has been going from
strength to strength since son Paul
came on board this year. Five DBC
ales will téaltll‘re at Nottingham Beer
A
Usual, Old Intentional, Dashingly
Dark. Hop Till You Drop and a new
creation, Double Mash (4.6%).

BURTON BRIDGE

['he latest pub in the brewery stable
is the Plough at Stapenhill, over on
what used to be the Derbyshire
bank of the Trent. Burton Bridge
took over the pub earlier this year
and it has seven permanent beers,
five from the brewery and guests.
[he Plough staged a successtul beer

festival in late September

BOTTLE BROOK

After being in limbo for some time
the brewery is starting again, as the
new extension at the Old Oak is
nearing completion, with the brew-

ing of a special brew for the Smith-
field Beer Festival - Columbus 4.2%.
Richard's only beer at the Derby
Beer Festival was judged to be one
of the runners up for Beer of the

Festival,

DOVE VALLEY

The new micro from Bartonfields is
continuing to nurture its product.
DVA is regularly featured now ata
second outlet, the Vernon Arms at

Sudbury.

LEATHERBRITCHES

The brewery is relocating to the
Green Man and Black's Head Royal
Hotel, St John's Street, Ashbourne,
but will remain in its present own-
ership. The present brewery closed
at Fenny Bentlev at the end of
August. A buffer stock of beer is
being brewed by the brewery (not
contract-brewed) at the Parish
brewery. Hairy Ginger won its class

at the Peterborough Beer Festival

thornbrid

...never ordinary

Our Range

ge

of Award

Winning Beers

/" LORD
\ MARPLES

Call now on 01629 641000

thornbridgebrewery.co.uk




I"'"Tm inmn a Pub!

Consider! Dear Toper, a nice relax-  me recently, whilst [ was savouring a
ing pint at the end of ahard day. All  pint in an establishment, which is
is peaceful in your chosen inn or  pleased to refer to itself (courtesy of
tavern, save for the gentle hum of  a brass plaque) as the oldest pub in
conversation and the giggle of a  Dartmouth. The pub with its oak
pretty barmaid - ah, bliss - and  panelled walls and low beamed ceil-

then it screams out!
The discardant ring
tone of someone's
mobile phone, at
maximum volume!
And why does it
need to be so loud?
Well, it is certainly not
because its moronic
owner has trouble hearing it;
he or she could leave the offending  the mobile phone ring tone! A vile
gadget atop the bar counter (they fre-  tortws 2 only matched in decibais by
quently do) and still hear it from the  the subsequent half of the phone
far end of the pub car park - even if  conversation that the unwilling lis-
the volume were halved! No, Dear  tener is subjected to. Personally I do
Toper, the reason that it is screeching  not want to hear their idiotic chit
out at full volume, is because its sad  chat (even if it is only half of it) and
owner wants evervone else to hear it;  in mv experience not many other
either o show off his, or her, new  people do either.
phone, or because the owner has Rightly or wrongly smoking was
some pathetic notion that their vul-  recently banned in pubs, so why can't
gar choice of ring tone will impress  they do the same with mobile
other people - it doesn't! phones? Surely the politically correct
People who are guilty of such  health and safety brigade can find
nerve jangling anti social behaviour  something wrong with them (they
should wise up! We are not taking  manage to with just about everything
notice of you and your raucous din,  else). Indeed I've heard allegations
because we are envious of your child-  that mobile phones can cause brain
ish little noise boxes, we are taking  damage and looking at some of the
notice, because you are an annoying  gormless specimens that wander
and inconsiderate prat, who is about - around with them jammed against
as welcome within the sacred con-  the sides of their heads - I can well
fines of inn or tavern, as the contents  believe it! Anyway, I must leave you

ings, evinced centuries of
history and tradition,
unfortunately how-
ever, even in that rel-
atively unspoilt cor-
ner of 'Olde England’
the ambience was
constantly being dis-
turbed by that brash,
twenty first century intruder,

Toper...
All beer, a0
EI'QU\,

of a burst colostomy bag! now Dear Toper, for  hear my phone
The irritating nature of the over-  a-ringing. Consider that!
loud ring tone was brought home to D.TL.

Cask Ale range increase at Lion Hotel

The Lion Hotel on Bridge Street, already has local breweries Notting-
Belper is extending its range of cask  ham and Derby beers alongside Pedi-
ales from four to six. John Willders,  gree and London Pride.

who has come from sister Finesse John describes the Lion as A gas-
Inns pub the GBG-listed (2007) Cock  tropub that supports real ale and
& Hoop in Nottingham Lace Market,  local breweries!

COVERSURE

INSURANCE SERVICES
50‘.{?;._&@&1: corimaieveLral

call for your firee quote now

08704 585606
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Pub Surveying:A round-up and a few gems

Derby CAMRA have really stepped up
the Pub Survey programme this year,
with the aim of producing a really com-
prehensive list of the best inns for the
GBG 2009. Under the capable organiser
Stewart Marshall many areas of the
Derby Branch have been visited. Alfreton
by bus, Ingleby and Nunsfield House by

cycle and a series of Friday minibus trips,
usually fully booked. Here is an abridged
version of Stewart’s account of the trip to
Fenny Bentley, Parwich and Tissington:
On Friday 31st August
mini-bus left Derby to survey pubs in the
villages north of Ashbourne. The first
pub we called at was the Bentley Brook
Inn at Fenny Bentley, This has been the
home of the Leatherbritches Brewery for
many vears but this era is coming to an
end with an expected move of
the Brewery down the road to
the Green Man in Ashbourne.
Leatherbritches beers are still
the staple of the Bentley Brook
Inn with Hairy Helmet and
Goldings on the bar. These
beers were in good form and

a full 16 seater

were rated well by the survey-
ors.

The next pub to be surveyed
was the Sycamore Inn in the vil-
lage of Parwich. This village is a long way
off the beaten track, through narrow
lanes but the effort is worth while, The
Sycamore is a Robinson's pub, so only

(& \

Fine ales & excellent
restaurant food in relaxed
convivial surroundings

Hitel facilities

NICORN

The Unicorn Inn
Repton Road,
Newton Salney,
Derbyshire DE15 0SG
Tel: 01283 703324

expect beers from this brewery. Unicorn
Bitter had just finished before we arrived,
which left us with just the Double Hop at
5%, Our surveyors rated it from good to
very good. Yes, there was only one real ale
but it was good and the locals and the
staff were friendly, which made it and
enjoyable pub to visit.

Back on the main road,
our next visit took us to the
Blue Bell Inn, near Tissing-
ton, This is a Greene King
pub with the usual selec-
tion of Abbot and Old
Speckled Hen. The other
usual suspect of IPA was
only provided in keg form.
The IPA was tried on the
grounds of "research pur
poses only". Verdict; like
very cold TPA through a sparkler. This
pub is geared towards food and does not
have an area set aside for drinkers only,
unless you stand at the bar, The survey-
ors rated the beer as average.

Heading back to Fenny Bentley, we
called in at the Coach & Horses [below).
This pub has a fine reputation for food
and beer. Although food is an important
part of this pub's trade, drinkers will not

feel out of place. The beer range was a lit-

tle less thanu
Timothy Tayl

.'.[uiEu:L
owner John Dawson (son M

pub) was very friendly and keen to s

his passion for serving real ale by giving
an impromptu viewing of his cellar, (pic-
tured above left) where samples of the
next beer to go on, Slaters Queen Bee

were tasted, straight from the cask. The
survevors rated the beer as good,

A hard surveying pace had been set
throughout the evening and this enabled
an unscheduled visit to the Green Man in
Ashbourne. Six real ales were available -
Slaters Supreme, Derventio Venus,
Abbot, Whim Armadillo, Leatherbritches
Dr. Johnson and Peak Ales Swift Nick.
The beer was rated from good to very
good,

A quick dash back to Derby enabled a
last drink of the evening in the Old Silk
Mill. Several surveyors said the beer
quality of the pubs surveyed was higher
than expected and had enjoyed the
evening oul,

It’s all happening at Ashover: Brewery,
Beer festival, B&B and a Lager Bell!

Visitors to Ashover a few years
back would have gone there for
the beautiful scenery, the walks
through the countryside and
the serene friendly atmo-
sphere. All of those reasons to
visit the place remain but a
new attraction for many people
is Ashover Brewery.

The Brewery which is located in
the redundant workshops at the back
of the Old Poets Corner is receiving a
lot of visitors. Brewery owners Kim
Beresford & Roy Shorrock have put
together an informative brewery talk
and beer sampling evening which is
designed to generate
interest in real and
more specifically,
locally brewed ale. It
is aimed at clubs,
associations, and cor-
porate groups who
don't
have a specific inter-
est in cask ale but

necessarily

they do all seem to
find this new world
of microbrewing,
intriguing and the
beers that they taste are like a breath
of fresh air to them. Says Kim "It's
incredible how interested people are
in learning about how beer is brewed
on this small scale local level and in
trving our beers that are so unigue to

the area. Last week

we hag a group of
30 folk that came from Worcester and
wanted 10 look round the brewery and
sample a few in the Poets whilst they
were visiting the Peak District. Not all
our visitors come in such high num-
bers but we've had groups from as far
afield as Ipswich with others from
Rugby, Nottingham, Lincoln and

Coventry not forgetting Matlock of

s small

mercial standards
but even so,it is still capa-
ble of producing over
4,000 pints of beer per
week (enough to give a
small army a sore head).
It is running at less than a
quarter of that capacity at
the moment and the only
place that you can find
beers from Ashover is in
Ashover in The Old Poets'
Corner, the brewery tap
or occasionally at the
George on Lowes Hill,
Ripley the Derby Tup at
Whittington Moor, the
Arkwright Arms, Duck-

Poets

manton and the odd beer festival or
twao.

Talking of Beer festivals, The Old
Poets' Corner Autumn Beer Festival
runs from Thurs 11th -Sun 14th
October and is well worth a visit. A
gmuj range of Ashover Beers on the
bar including some new ones brewed
especially for the festival. There will
be live entertainment every night
with around 40 beers from across the
country available over the weekend.
Continuing with his campaign to con-
vert the uninitiated, Kim promotes
the use of the LAGER BELL' through-
out the festival. This means that if you
are brave or
stupid enough
to order any
bland fizz the
bell is rung
and everyone
in the pub
shouts
TAGER' at the
top of their
The
that

ensues usually

voice.
shame

Gt

results in a
proper beer being ordered next time
and by the end of the night a few true
converts usually emerge.

Bed and Breakfast guests at the Old
Poets are also encouraged to drink
real ales and to join CAMRA, espe-
cially as the discount that you receive
on a four night stay at the Poets pays
for your annual membership.

Kim & Ray are more than happy to
arrange brewery evenings and talks
on the historv of the Ashover Brew
Plant or the process of Brewing. Spe-
cial arrangements can be made for

individuals to spend a day with the
brewers and vou <an actually help
with the brewing process.




OCTOBER

THL‘RB 1 1TH, BRANCH MEETING, ALEXANDRA, SIDDALS ROAD, DERBY
Friday 12th Oct, Public Transport Survey to Belper

l.mw 16th Oct, Social, Oaklands, Littleover

Tues 23rd Oct, Social, Falstaff, Silverhill Road, Derby

Sat 27th e, Minibus Survey to Morley; Stanley Comman, Ockbrook and Thulston
Tues 30th Oct, Social, Ferrers Arms then County Hotel, Sinfin

NOVEMBER

THURS 8TH, BRANCH MEETING, QUEENS HEAD, BELPER
Tues 13th Nov, Social, Blessington Carriage, Chapel Street, Derby
Fri 9th Nov, Public Transport Survey to Melbourne

Tues 20th Nov, Social, George & Dragon, Belper

Fri 23rd Nov, Minibus Survey to Alderwasley and Wirksworth

DECEMBER
THURS 6TH, BRANCH MEETING,0LD DOLPHIN, QUEEN STREET, DERBY
Fri 7th Dec, Public Transport Survey to Ripley

Derby CAMRA Branch Diary

Everyone is welcome at Derby CAMRA socials, meetings and trips. Here is a list of
forthcoming events. Socials start from 9pm, meetings from 8pm.

Thurs 13th Dec ,
Flowerpot

Tues 18th Dec, Social, White Swan,
Littleover

New Years Eve, Social, Rowditch, Derby

XMAS SHOW,

JANUARY

3-5th Jan TWELFTH NIGHT FESTIVAL, Derby Assembly Rooms
Thurs 10th Jan BRANCH MEETING , VENUE TBC

Tues 15th Jan, Social, Waggon & Horses, Ashbourne Road, Derby
Tues 22nd Jan Social, Vine Inn, Mickleover

Tues 29th Jan, Social, Blacks Head, then Royal Oak, Wirksworth

The survey trips by minibus are subsidised and an account of the kind of
evening one might expect is found in the pages of this publication. To book

aplace on the Friday/Saturday minibus trips or enquire about public transport
or cycling social details please contact the Branch Pub Surveys Coordinator Ste-
wart Marshall on 07944 163737 or email stew

stewart. marshalll @ntlworld.com.

Full details of the Assembly

the Derby QXFT Nie., Rooms will
CAMRA & ¢ © 7> be forth-
Twelfth ¥ %, comingin
Night g = the next
Fest, __ g issue of
from 3rd- Derby
Sth Jan, at), MRA Drinker.

These two young
drinkers, pictured
enjoying the
Smithfest, have
forsaken lager for
ale in a big way.
Dan Doma-
chowski was
introduced to
Thornbridge ales
some months back
and
looked back since. h z

Dan Ault had come to the festival with Dad, Neil who has min iously
pointed him in the right direction.

has not

—

Visit our unique cellar bar at

The Howerpot

King Street, Derby

Tel (01332) 204955
Try our continually changing range of real
ales i the warm surroundings of a tradi-

Sinfin Lane, Sinfin,
Derby

At least 2 real ales
including one from the

Derby Brewing Co ot
01332270070

tional town pub

LARGE FUNCTION
ROOM

Drear Editor,
Whilst T would never criticise the superb

v Brewing Company
bu.‘\ I'1 ue Blonde' and ‘Memaries'), | feel
[ must 'go off on one’ about the medium
by which the beer menu is provided.

I know il's probably called ‘progress,
but personally, it just doesn't feel right that
the fine alés on offer are displayed ona flat
screen television. It's not that I'm averse to
TV's in pubs -
Derby's latest deteat with a pint in your
hand, for example - but what's wrong with a

it's far easier to watch

chalkboard or simply reading the pump-clips?
Am T the only person who feels like this?
Should 1 get out more?

Also, I'm a very big fan of the recent
smoking ban. It's staggering how much
you actually notice how clean some
pubs now smell. However -
smoking folk are still getting a lung-full
as we walk through the toxic clouds out

us non-

side the entrance to our treasured

hostelries where the gaspers congregate.
Some pubs have converted space from
the car park or beer garden into a
smoking -area.
which do not have this luxury must
surely reconsider allowing smokers to
chuff away like Leys Foundry right out-

However, those pubs

side their door...
Rant ends. Keep up the good work

Beast

Furnace Inn
Duke Street, Derby

Traditional ales & a warm welcome
from Jean & Derek

01332331563

Derby Drinker Publication Schedule 2007/8

Advanced notice for contributions and advertisers. These are the proposed
dates for the publication of Derby Drinker into2008, Copy deadlines will be
strictly adhered to. Any photographs, logos, graphics etc are preferred in jpeg
format. Please do not send such contributions embedded in Microsoft Word
documents if at all possible Thank you - The Editor.

Issue No. Publication Date Copy Deadline
DD 119 December 2007 20 November 2007
DD 120 February 2008 20 January 2008
DD 121 April 2008 25 March 2008
DD122 June 2008 20 May 2008




Smithfest a roaring triumph in September sun

The first Smithfield Beer Festival proved a great success in early
September. Revellers flocked to the banks of the Derwent as the
sun shone for a rare weekend in this soggy and lacklustre summer.

First Bloom, the initial
beer from Headless
Brewery was a popular

£

Roger, Penny and
staff were kept
extremely busy from
start to finish as the
50 plus unusual cask
ales (and a couple of
ciders), were served
from the stillage in
the outbuilding (pic-
tured right), with a
resplendent beer
menu board outside.

Our other picture
shows the impressive
list, with some of the
first beers beginning
to sell out on the
Thursday night. The
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Across

1 Smalley inn worth a ringing endorse-
ment (4)

3 Enclosed area on common surname for
Derby riverside pub (10}

10 Ina group of words | create awareness (9)
11 Consumed in Derby Drinker initially?
That's old hat! (5)

12 Rome's let near about endless quality (7)
13 Coconut rum album I Hke with a twist (6)
15 18's location north of Ashbourne (7.5.3)

brewery (1
21 Aurally pick up, in Nazi corps, a cut-
ting device (6]

23 Compaser or mandolin player-captain? (7)
26 More truthful French street in Turkey,
carwise (5]

27 Article often manufactured in 2 police
station (9)

28 What you become if you habitually
drink too much ale! (10)

29 A dried plant in any form you can't
smoke in pubs any more (4)

attraction and the ales
in general were found to
be in excellent condi-
tion.

There was entertain-
ment each evening in a
specially-erected mar-
quee on the ‘-car-park
and a hog roast was pro-
vided on the Saturday.

What was especially
impressive was the
atmosphere. It had
almost everything, good

beer, good company, the buzz of chatter from a packed drinking area but

also a contented air of relaxation. As pub festivals go, and there are many

of them these days, one would be hard pushed to recall a superior one,
Roger & Penny were very pleased about how things went and all in all

Down

1 Game where slam dunks popularly
score points (10)

2 Weapon with a clean twist ... (5)

4 ....name Riley' can mean a ship which
plants weapons (9)

5 That hermit hides an old energy unit (5)
6 Opera where Beethoven made a few
overtures (7)

7 His tables, scattered around, is set up (9
8§ Anti-art movemnent, early 20th century
AD, answer the last two back, twice! (4)
2 Spirit Len knocked back distorts alley
way between buildings up North (6)

14 Fool and little son entangled with the
Red Devils: helpless! (10)

16 Cattleshed, sadly not for selling malt
whisky (4-5)

17 Psychiatrist who blotted many col-
leagues’ copybooks - only testing! (9)

19 Leeds's Baroque street (7)

20 Crafisman shaping wood and phrases,
or words here? (6)

22 This clue makes us hide a Japanese
savoury rice cake in it (5)

24 A vassal - in Belgium? (5)

25 Initially over the top - Oh - what a per-
fume! (4]

Access to The Chambers Dictionary and the
Good Beer Guide 2007 or 08 recommended.
Send completed entries to the editor (see
contact section). Correct grids will go into
a draw for a £10 prize. The winner for
DDII7 is Kevin Roome of West Hallam

ACROSS

DOWMN

SOLUTIONS to CROSSWORD No 3 by Wrenrutt

I.CHILLI 5, ALEHOUSE 9. CLARINET 10.STONED 11. HYSTERICAL 13. OPPO 14 RUSE 15. CROWN ROAST 8. THEREABOUT 30 DART
21.FOIL 23. ENDENIZENS 25. PANINI 26, YPSILOID 28. LEGGED UP 29, MIRAGE

2. &4 HOLLY BUSH INN 3 LORETTE 4.See2 5.ATTIC 6. EAST LANGTON 7.OLOROSO & STEEP 12.ROCK ALE MILD 16.0D0 17,
SPRINGING 19. ROLLING 20, DAZZLER 22, OVATE 24.DRY UP 27.5UM

it was splendid event well executed

and hopefully oft to be repeated in

years Lo come.
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