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New Pub OPeNiNgs  
defy curreNt treNd

“Cheers!”
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 The General Havelock, Ilkeston

 The Peacock, Derby

 The Cross Keys, Turnditch

 Queen’s Head, Little Eaton

 Brickmakers Arms, Newton Solney

  See inside for details...
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New Pub OPeNiNgs defy curreNt treNd

Football folklore has it that it’s lucky for Tottenham 
Hotspur when the year ends in one, but the same could 
easily be said of brewer Trevor Harris.
Back in January 1981 - just four months 
before Ricky Villa helped Spurs win the FA 
Cup - Harris bought his first pub, the Bridge 
Inn at Michaelchurch Eskley in Herefordshire.

Ten years later in June 1991 the Derby County 
season ticket holder brewed his first beer at 
the Brunswick on Railway Terrace.

A decade on he sold the popular pub to 
Leicester brewer Everards, deciding to call 
time on a career among the casks.

But now in 2011 after being tempted out of 
retirement to establish the Derby Brewing 
Company with his son Paul, Harris is set open 
the doors of the firm’s third pub: the Queen’s 
Head in Little Eaton.

Unlike their two other pubs - the Greyhound 
on Friargate and the Brewery Tap on Derwent 
Street in Derby - the Queen’s is DBC’s first 
village pub.

To buy it off Greene King Trevor teamed 
up with Everards again, and their Project 
William joint venture will eventually see over 
£400,000 spent on bringing the pub back to 
life.

But both breweries are sensitive to their new 
surroundings and conscious they are merely 
the current custodians of an institution that 
dates back to 1835.

Trevor said: “You never own a village pub, the 
people of village do and you tend it on their 
behalf. Unless you adopt that policy it doesn’t 
work.

 “I really want it to work because I’ve had my 
eye on this pub for a long time. I’m delighted 
to finally be in here as it has great potential.”

Paul, who runs the business and leaves his 
father to do the brewing, is hoping the pub 
will attract new and existing customers when 
it opens on November 17th.

He said: “People asked us who we were trying 
to attract when we bought the Brewery Tap 
but we weren’t trying to attract anyone in 
particular.

“The Queens Head is exactly the same - we’re 
trying to attract everyone.

“We want people from the village and from 
outside, from all walks of life, to come and 
enjoy good food and drink in a great up-
market local.

“We’re a family brewery and so are Everards - 
they’re just a few generations ahead of us!”

The restored Queen’s Head promises the 
same winning combination of old and new 
already available at the Greyhound and 
Brewery Tap.

Old ceiling beams, long covered over, have 
been stripped back to their original form 
and plaster removed to reveal attractive 
sandstone walls.

Former regulars will also notice that the 
bar has been moved to allow access via 
the fine original front door, rather than the 
tradesman’s entrance.

A snug has been added along with a tiled 
floor that sweeps past the curved wooden 
bar, which will soon boast ten handpumps.

As well as five or six of their own award-
winning beers and one from Everards, Harris 
has pledged to showcase the wares of 
other local micro-breweries and to serve a 
farmhouse cider.

Using meat sourced from local butcher Barry 
Fitch, the pub will also be selling a selection 
of classic pub meals, with an emphasis on 
provenance and quality ingredients.

But drinkers fearing an expensive gastro 
pub can rest assured staff, who all do a day’s 
brewing as part of their training, will not 
discriminate against people popping in for a 
quiet pint.

Paul says the transformation is about “using 
what we’ve got and letting it speak for itself”, 
and he’s confident customers will like what 
they see.

According to his dad the recipe is even 
simpler.

“If you do it with heart and soul and do it with 
a smile on your face you’ve every chance of 
success, he said. “This is a great pub and I’m 
confident it will do well.”

teN yeAr 
itcH sPurs 
brewer ON iN 
New VeNture
By Robin Hutchison

butcHers 
set tO OPeN
By the time you read this the refurbished 
3 story Butchers Arms on Hands Road in 
Heanor should be open again. The Grade 
II listed pub dates from the early C19 and 
has been take over by the Coppice Side 
Brewery from Heanor as their first pub 
venture with help from the Bottlebrook/
Leadmill Brewery. Their own beers and 
guests should feature on 8 handpumps 
and the pub will have a real fire. We hope 
to have a much fuller story next time.
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New Pub OPeNiNgs defy curreNt treNd(from front page)

PeAcOck stANds PrOud ONce mOre
The Peacock in Derby re-opens as a freehouse at the beginning of December after a mini 

refurbishment, Reg Newcombe reminisces about times gone by........
Fifty years ago the good old game 

of darts was played in every pub 
in Derby, except The Old Bell and 
The Saint James, which naughtily 

thought a darts-board attracted 
‘the wrong kind of customer’. 

Every pub was in the League and 
The Peacock, a small stone-built 

pub on Old Nottingham Road, 
was often at the top or very 

close. The darts-play was 
keen and there was always 

a queue of challengers 
waiting their turn to 

chalk. The winner stayed 
on the board and the 

loser went to the back 
of the queue to try 

again.

Before the by-
pass was built 

Nottingham 
Road was the 

main coach 

road out of Derby and The Peacock was a 
staging post, with entrance at the right and 
stabling at the rear. Across the road the Derby 
Canal ran by, on to The White 
Bear and The Chesterfield 
Arms before passing the race-
course and The Welcome Inn, 
all demolished in the sixties 
to make way for the inner 
ring road. The Canal itself was 
filled in after The War, and 
only the odd hump-backed 
bridge survives to mark its 
former route.

During the life of the canal, 
and a good while afterwards, 
The Peacock had its own 
fishing club and ran trips to 
various venues around the 
Midlands. It was from here 
that The Royal Standard round 
the corner obtained its supply of live roach to 
feed the imprisoned pike in a tank that stood 
above the bar. That would be frowned upon 

in these more kindly times, but back then the 
use of live-bait to catch pike and eels in the 
Canal was common practice.

A pint of bitter in those days 
cost little more than a shilling 
(5½p in today’s monopoly 
money). Times change, but 
the re-opening of this old 
roadside pub is one change 
for the better. No longer tied 
to a brewery, Derby’s latest 
freehouse keeps the best of its 
old self and will offer a much 
greater selection of beers 
than ever before with up to 
9 Real Ales promised as well 
as real Cider and Perry. Under 
the stewardship of Roger & 
Penny Myring (Twelve years 
Good Beer Guide licensees at 
the Smithfield in Derby) the 

future looks bright and we wish them well in 
their new venture
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Mr Grundy’s 
Derby 

Brewery & Tavern 
Telephone 01332-349806 

07812812953 
 

Email 
info@georgianhousehotel.info 
www.mrgrundysbrewery.co.uk 
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Derby Real 
Ale Tours
A new venture is about to start in 
Derby to take advantage of Derby’s 
status as the ‘Real Ale Capital’. 
Aimed mainly at visitors to the City rather 
than locals, the idea will be to visit four or 
five pubs by minibus taking in one of Derby’s 
microbreweries along the way. The tours are 
set to take place Thursdays and Saturdays 
from 7-10.30pm and will give groups an 
ideal introduction to the Real Ale scene in 
Derby and the City’s many good pubs and 
microbreweries. 

Further information can be found on 
the website: www.realalederby.com

burtON bridge 
brewery tAkes ON 
brickmAkers
Burton Bridge has purchased the  
Brickmakers Arms in Newton Solney. 
It is expected to open on Friday 9th of December. The new 
tenants will be Kevin and Tracy formerly of the Devonshire Arms 
in Burton upon Trent. They are planning on returning it to a 
traditional ale house offering filled cobs and bar snacks. Three Burton Bridge 
beers will be supplemented by one guest ale. Bottled Belgian beers and the 
full range of Gales fruit wines will also be available. A refurbishment will be 
carried out by the Brewery in the New Year to rectify the years of neglect under Greene King. 
A spring beer festival is also planned. This will be a welcome addition to the village and to the 
Derbyshire beer scene. Remember it is easily reached via the Villager Trent Barton V3 service. 
Get your Zig Zags out! (see page 7)

Derby - WorlD 
real ale Capital
We have long called ourselves the Country’s 
Real Ale Capital but the City’s status has 
now been elevated to new heights by the 
latest edition of the Lonely Planet Guide 
which identifies Derby as the “Best place to 
drink Real Ale in the World” and one of the 
top 10 places to visit in your lifetime. Who 
are we to disagree with a multitude of Real 
Ale pubs and 8 microbreweries to go at... 
and long may it continue.
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FocusBrewery in

Derventio Brewery 
has relocated from 
its previous home in 
Trusley to a grade I 
listed building in Darley 
Abbey.
The brewery now inhabits the 
ground floor, ‘long mill’ area of 
the seventeenth century cotton 
mill which is situated next to 

the toll house and road. Co-owners Pete Nash and John Baldock 
commenced brewing at the new plant approximately four weeks 
ago in conjunction with the old brewery closing on 15th September. 
Derventio is a six barrel plant, brewing three times per week and 
the new brewery has already produced twenty brews to date. The 

brewery offers 
cask and bottled 
beers with 
pre-orders from 
wholesalers 
piling up. As 
a result, life is 
pretty hectic and 
this volume of 
business is very 
much welcomed.

The brewery 
held an open 
day on Saturday 
22nd October 
to coincide 
with a heritage 
themed day in 
Derby. The aim 
was to provide 
thirsty walkers 
with a brewery 
tour and, most 
importantly, a 

beer sampling opportunity! First through the doors (as usual) Chris 
and I were treated to a half pint of Cleopatra and Et Tu Brutus. The 
brewery is in the process of applying for a premises licence and the 
intention is to offer brewery tours to pre-booked parties up until 
11pm. More details will no doubt appear on the website at a later 
date. There is also potential for a cellar, a python cooling system and a 
full bar in the future.

Derventio 
-Upon-Derwent

Pete Nash kindly showed us around the brewery and he described 
the move as a “seamless transition”. We witnessed the transferral of 
Emperor’s Whim from mash tun to copper tanks in preparation for 
the addition of cascade and WGV hops. This task was enthusiastically 
carried out by two real ale enthusiasts spending a ‘Day with the 
Brewer’. This activity costs £30 per head and full details are available 
on the Derventio website. Yeti, a 4.8% premium ale, is also currently in 
the fermenting tanks ready to become November’s special brew. The 
December special will have a seasonal name, most probably Santa’s 
Elf. Absolutely nothing is wasted during the brewing process. Spent 
malt is in high demand from farmers eager to supplement their cattle 
feed and the hops go to allotments.

A new 4.2% bitter is currently being brewed for Radio Derby using a 
mixture of New Zealand and Czech hops. Andy Potter will elaborate 
further on his 25th October show and the details should be in the 
public domain by the time you read this.

Sharon Sherratt

Smithfield to be Sold
We understand that the Smithfield on Meadow Road in Derby, will be 
sold at auction on 1st December and its future is uncertain. While we 
hope it continues as a pub there are no guarantees. Licensees, Roger 
and Penny Myring and their loyal, long serving bar man, Dan, are 
leaving to take over the reins at the Peacock on Old Nottingham Road. 

This riverside free house has been a fixture in the Good Beer Guide 
since 1998 following its purchase by John Evans, who died in 2008. We 
wish to thank Roger and Penny for serving consistently high quality 
beer and hope the pubs continues long after they have gone.

 
years



WWW.EVERARDS.CO.UK

More options available online, in selected pubs
& our brewery shops. See the entire gift range
at www.everards.co.uk

Follow us on Facebook and Twitter

Available to order from Friday 18th November
to 31st December 2011

Only
£9.99*

*Plus P&P,applied to onlinepurchases

Everards Gift Set Ad (Der Drinker 92.5x136):.  11/11/2011  15:46  Page 1

By Stephen Boa

Whilst I believe the best place to drink real beer is in a real pub, for 
some people this may not be an option. This may be because of their 
location, a small village where the pub has been turned into a private 
house, or maybe their local has such poor quality beer that they don’t 
drink it or doesn’t offer the choice that they require. 

All of the big supermarket chains sell a range of beer and cider, a lot of 
the time they sell the same dull, bland beers which are produced by 
either the nationals or the global giants where the only difference in 
their offerings is the price you pay at the till or the colour of the bottle.

I believe there is a market for a store that sells a good range of 
different and interesting drinks. One such place is Bellini’s which is 
situated on the Heanor Road, opposite Ilkeston hospital. From the 
outside the store looks just like a small petrol station, however, it has a 

‘Tardis’ like interior which after 
you walk past the busy coffee 
bar and excellent deli counter, 
through the main body of the 
supermarket, you come to the 
alcohol section. Here you will 
find a comprehensive range of 
wines, spirits and of course our 
bottled jems. 

There are approximately 60+ 
ciders and perries to choose 
from as well as around 180 different beers, not only from the UK but 
also Europe, America and Asia, with a selection of matching glasses for 
many of these drinks.

On a recent visit, the ever changing range of British brews featured 
amongst others great beers from Oakham and Brewdog, seasonal 
beers from Fullers and Adnams as well as a comprehensive range from 
Hopback and Meantime as well as old favourites and new friends.

I asked manager Jeff Bowles if he stocked any local beers. He said, I 
used to sell Funfair beers of Ilkeston, but the brewery has moved and 
non of the other local breweries have approached me to stock their 
products, if any did, I would be more than willing to consider them.

The display section, which at the time of my visit, had a spooky 
Halloween feel to it, complete with tomb stones, ravens, Wychwood 
beers and other scary brews around a giant tree.

So if you’re around the Ilkeston, Heanor area and fancy a drink at 
home why not give Bellini’s a try.

Beer at home means 
   Bellini’s
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More information can be found at 
www.trentbarton.co.uk/zigzagplay
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NEW BUS TICKET SET 
TO BE A DRINKERS 
FAVOURITE

A new ticket, launched by trent barton, offers CAMRA members 
unlimited bus travel to local beer festivals, for just £4.50. Or 
perhaps you may fancy a few hours out on any day visiting a 
selection of pubs that offer good beers or traditional ciders

The new zigzag play ticket also offers further savings for people 
travelling in small groups, with a group ticket costing just £10 for 
up to five people of any age.

Sarah Taylor, Marketing Manager at trent barton, explained: 
“Whether you are travelling on your own or with family and 
friends, zigzag play offers a great way to save money when 
travelling to local beer festivals or simply for visiting some 
great pubs.”
“More importantly it means that you can have a great time 
without having to worry about parking or not being able to 
enjoy a drink.”
All CAMRA members need to do to take advantage of the offer is 
to show a valid membership card or beer festival admission ticket 
on the day that they travel, just show to the driver when they 
board any bus on the trent barton network after 9am.

crOss keys 
uNlOcks its 

dOOrs AgAiN

Bespoke Inns have reopened the 
Cross Keys in Turnditch after a major 
refurbishment. This follows on from 
their previous 2 openings earlier 
in the year, the (Green) Dragon in 
Willington and Harpur’s (Melbourne 
Hotel) in Melbourne.
The pub has been smartly refitted but still retains 
some of its original character with beams, wooden 
and slate effect floors and two fireplaces at either 
end of the bar area. Purists however will bemoan 
the loss of the snug bar which has been opened up 
into the main pub. The rear is given over to diners 
but there is still an area around the bar for a quiet 
pint. In common with their other pubs there is a 
selection of Real Ales on with Pedigree, Black Sheep 
and Doombar taking pride of place on our visit but 
beer from the new Shottle Farm microbrewery down 
the road is promised to be a regular feature. Sarah 
Howson and Stuart Yates will manage the pub having 
previously worked at The Dragon in Willington and 
the pub is cask marque accredited just like the other 
Bespoke Inns pubs.

The Blue Jay, a newly built Marston’s pub situated 
just off Raynesway in Alvaston opened its doors to 
the public in October. Catering mainly for diners and 
families it does serve a range of Marston’s cask ales but 
sampling them could prove difficult if you are on foot 
as it is not that easily accessible. The 
opening of the pub is part of an ongoing 
new-build programme for Marston's Inns 
and Taverns throughout the country.

 

blue JAy 
lANds iN 
derby

By Gareth Stead

By 
Gareth 

Stead
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Wardwick 
back on 
form
It wasn’t that long ago that the Wardwick 
Tavern in Derby was in the Good Beer Guide 
but after the licensee left things seemed 
to go downhill and the choice and quality 
of ales suffered. Now though it seems that 
things are looking up again thanks to new 
licensees, Carole Collins and her husband 
who took over this Punch pub in May and set 
about changing things for the better. Cask 
Marque status has been achieved for the 4 
Real Ales on the bar (Bombardier, 6X, Old 
Speckled Hen and a Guest Ale) and a CAMRA 
discount scheme has been introduced - 20p 
off a pint, 10p off a half. A Beer Festival 
is also planned for next spring. Live 
acoustic music is featured on Thursday 
evenings with Karaoke on Friday & 
Saturdays and the Derby Ghost Walk 
finishes at the pub. Home cooked 
food is served 12-7pm. So, if you’ve 
not called in for a while then why 
not give it another try. 

Derby CAMRA 
Xmas Show
It’s that time of year when the thespians 
of Derby CAMRA dust down their 
costumes and take to the stage for their 
annual Christmas show. This historic event 
has taken place for the last 35 years and 
is believed to be the only one of its kind 
in the Country. This year’s performance 
takes place at the Flowerpot in Derby on 
Thursday 15th December at 8pm and 
tickets are now on sale. If you would like 
to experience this unique event first hand 
then contact the Branch Secretary, Ian 
Forman on 01332 882996 or Secretary@
derbycamra.org.uk

Pub of 
the Year 
Finalists
Derby CAMRA has announced the 
six finalists in the Pub of the Year 
competition after a vote by the Branch 
Membership. The three candidates in 
the City category are the Alexandra 
Hotel, Five Lamps and Rowditch Inn, 
while the three in the Country category 
are the Barley Mow in Kirk Ireton, 
Royal Oak in Ockbrook and Royal Oak 
in Wirksworth. The pubs now face an 
intensive judging period over the coming 
month or so to determine the winner 

in each category. Results 
are expected to be 

announced in early 
January and we 

hope to have the 
full details in the 
next edition of 
Derby Drinker.

The Life of 
Riley
It has been a turbulent few months for Dave Riley 
former landlord of the Old Talbot, in Hilton. 
After a fallout with owners Enterprise Inns over 
increasing costs Dave felt he had no choice but 
to leave and this after being named runner up 
in the Derby CAMRA Country Pub of the Year 
Award and being included in the 2012 Good 
Beer Guide. A relocation to the Travellers Rest 
in Draycott, which had been closed for several 
months, took place last August and Dave set 
about turning this former village favourite into 
the community pub it once was. A range of Real 
Ales, pizzas, live music, quiz night and traditional 
pub games have been introduced and the locals 
have responded to the improvements. The ‘Travs’, 
a fine multi-roomed pub is definitely back on 
track and we wish them well.

Old Oak Christmas 
Festival
When you’re bored out of your skull on 
Boxing Day and have had enough of turkey, 
mince pies and relatives then head on down 
to the Old Oak in Horsley Woodhouse who 
will be starting their annual Christmas Beer 
Festival. The Stables Bar at the rear of the pub 
will house most of the beers supplemented 
by others on the main bar. The Festival is set 
to run for the following few days so if lack 
of public transport prevents you going on 
Boxing Day try one of the days afterwards.

The Gallows Inn 
- A Ghostly Christmas Tale
If you find yourself lost in Normanton in Derby on Christmas Day or Boxing Day you may 
stumble upon a swinging gallows sign looming up out of the snow filled sky. If you do then 
beware because you may be beckoned in by a strange be-straggled figure who will tempt 
you with offerings of copious amounts of Real Ale and plenty of Xmas Fayre until you pass 
out and are never seen of again. Now you may think this is a load of codswallop but you 
have been warned as the mythical Gallows Inn has appeared regularly at Christmas Time for 
as long as we can remember........!!!

Blacksmiths Yard 
Christmas Market
Derby’s Blacksmiths Yard off Sadler Gate will 
come alive on the three Saturday’s on the 
run up to Christmas (3,10,17 December) from 
10am-5pm. There will be live music and dance 
including Santa Claus and his helpers in a 
Dickensian grotto plus a selection of seasonal 
Christmas stalls including a bottled beer stall 
with ales from Wentwell Brewery available. 
Proceeds from Santa’s grotto all go to Derby 
TREATS charity. Further details can be found 
on www.derbycathedralquarter.co.uk

Hollybush 
Christmas Evening
The Hollybush Inn at Makeney is holding a 
traditional Christmas evening on the 14th 
December with carols sung by the Rolls Royce 
mens choir & a traditional organ grinder 
playing. There will be festive treats like mulled 
wine, mince pies, Christmas canapés and a 
selection of winter ales and ciders. It all starts 
at 6pm with carols from 7.30pm.

Christmas
CrackersChristmas
Crackers

 
years



Regional Champion Bottled Beer, SIBA Midlands 2011

The 

Sun Inn, Gotham 
A warm & welcoming 

traditional village pub from 
new licensees Sue & Richard 

 
Up to 7 cask Ales 
2 Traditional Ciders 

Quality Wines 
Home Cooked Food Served 
Tue - Sun 12noon—2.30pm 

 
Starting in September 

Tuesday night quiz night 
 

Tel: 0115 8789047 
The Square, Gotham, Nottingham, 

NG11 0HX 

tel 01332 290677

Brunswick
Derby’s oldest Brewery

tel: 01332 290677

Brunswick (v6) size B3_Brunswick (v5) size B3.qxd  10/11/2011  10:09  Page 1
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 BReWeRy TAP 
Tuesday evenings (open mic) & Sunday 
evenings

 BRuNSWICK 
Thursday evenings (Jazz)

 exeTeR ARMS 
Wednesday & Saturday evenings

 FLOWeRPOT 
Wednesday evenings

 GReyHOuND 
Saturday evenings

 HORSe & GROOM 
Wednesday evenings (Jazz), Friday & 
Saturday evenings

 OLD DOLPHIN 
Thursday evenings & Sunday afternoons

 OLD SILK MILL 
Tuesday evenings (open mic), Thursday 
evenings and Sunday afternoons

 SLuG & LeTTuCe 
Last Friday evening of the Month

 WARDWICK TAveRN 
Thursday evenings

Real�
Ale�
Music�
Scene.
Derby and surrounding area has a 
vibrant and lively music scene these days 
spearheaded by its many Real Ale pubs who 
regularly put on FREE live music during the 
week. Through this column we will attempt 
to provide details and listings of what’s on 
where, so if your pub serves Real Ale and 
has FREE live music then please get in touch. 
Here are a few in Derby to keep you going...

Want your pub listed ? Then give me a 
shout - RAMS@derbycamra.org.uk
Thanks for the feedback on the Music Festival 
article in the last edition. There seems to 
be plenty more Festivals out there serving 
Real Ale than we realized and apologies to 
Download who did serve Real Ale at their last 
Festival and with Black Sabbath and Metallica 
already announced for next year’s event what 
more incentive do you need to attend.

Blue Monkey  
Brewery Shop
The grand opening of Blue Monkey’s brewery 
shop took place in mid-November, and trade 
has so far been brisk. The long-awaited shop 
is on Giltbrook Industrial Park, which is right 
next to the IKEA retail park. Blue Monkey’s John 
Hickling said “I’ve intended to open a shop 
since we relocated here last year, so it’s great to 
see it come to fruition. It’s no coincidence that 
we’ve got the shop open in time for Christmas 
- we’re right next to a massive retail park, so I 
hope shoppers will take a break from all that tedious Christmas shopping and come to see 
us instead!”.

A full range of Blue Monkey beer is available, including exclusive bottlings of their seasonal 
specials (The ‘Magic’ at 4.5% is particularly excellent, but running out fast). The majority 
of the beer on sale is hand bottled by the brewers on-site, and is only available from the 
brewery shop, so consider yourself lucky if you live nearby! 

In addition to the bottled range, 
one gallon mini-casks are available, 
together with Christmas gift packs 
and the famous Blue Monkey t-shirts. 
One of the best features of the shop 
is that you can see right into the 
impressive brewery from the counter, 
and if you’re lucky you can catch a 
glimpse of the brewers at work. 

The shop is open every day until 
23rd December to stock up on your 
Christmas supplies. From the New 
Year it will be open Monday to 
Saturday, 9:30am until 16:30pm.

W
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Derby Winter Beer 
Festival returns to 
the Roundhouse

You came, You saw, You loved it and You 
will be delighted to hear that the Derby 

CAMRA Winter Beer Festival will 
be returning to the magnificent 

surroundings of The Derby 
Roundhouse next February.

As the year turns towards Christmas 
the Derby Branch of CAMRA’s main 
focus has turned to their next big 

event - the Winter Festival. This is 
planned to run from Wednesday 

15th February 2012 - Saturday 18th 
February 2012 at The Roundhouse. 

Derby CAMRA members have been working 
hard behind the scenes to ensure next year’s event is even better 
than last year’s. Following its debut success at the Roundhouse 
some fine tuning has been agreed to ensure the Festival continues 
to satisfy demand for an ambient atmosphere with a good range of 
quality products showcased as only Derby knows how to do best. 

There will be more beer, cider, perry & continental products to 
ensure thirsts can be slated with some 300 different Real Ales 
promised from many new breweries across the Country as well as 
LocAles to keep everyone happy.

Fancy playing at the 
Derby Winter-Fest ?
Then now’s your chance as we are holding an Open-Mic evening on 
the Wednesday night. You will get free entry to the Festival and beer 
vouchers after you’ve played. You must inform us of your attendance 
beforehand though as we will not be accepting anyone on the night.

So if you want to play then get in touch -  
winterents@derbycamra.org.uk 

CAMRA’s  
Good Beer 
Guide 2012
Britain’s best-selling guide to good 
beer and good pubs is now out and 
will be available from selected local 
pubs around the area as well as 
local book stores and online. Now 
in its 39th edition, it is fully revised 
and updated, with details of 
more than 4,500 pubs across the 
country serving the best real ale. 

From country inns to urban style 
bars and backstreet boozers, all 
selected and reviewed by over 
125,000 CAMRA members, 
this is your definitive guide to 
finding the perfect pint! The RRP is 
£15.99 although it is available a lot cheaper from selected 
local pubs.

To find out which local pubs are stocking it log on to 
 www.derbycamra.org.uk

Long Serving Good 
Beer Guide Licensees
With the new 2012 Good Beer Guide now 
out we pay tribute to those licensees who 
have consistently kept their pub in the 
guide by serving the best quality Real Ale 
around.
Olive Wilson at the Royal Oak in Ockbrook stands out entering 
36 years consecutive years in the guide followed by Mary 
Short at the Barley Mow in Kirk Ireton - 15 years, Steve & Jan 
Birkin at the Rowditch in Derby - 14 years, Roger & Penny 
Myring at the Smithfield in Derby - 12 years and Graham 
yates at the Brunswick in Derby - 11 years.

All were presented with certificates of excellence at the last 
Winter Beer Festival at the Roundhouse in recognition of their 
achievement. And this year joining them on double figures will 
be Jim Harris from the Old Dolphin in Derby and Jim & Steph 
from the Falstaff in Derby both entering their 10th year in the 
guide. 

And a special mention to Dave Lalor at the Station Inn in 
Derby who has spent all but one of the last 15 years in the 
guide.
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The music will move out of the main hall into the carriage room, 
which has better acoustics and as usual two top named tribute 
bands will headline Friday and Saturday nights, COLDPLAy & FOO 
FIGHTeRS. 

And, oh yes... there will be additional toilets provided for men !! 
As ever staff will be needed so please make a note of the dates above 
and come along and volunteer. Working at a beer festival can be a lot 
of fun so why not give it a try. Just e-mail us with your details. 

The next Derby Drinker will contain full details of the Festival 
including beers, bands, opening times, prices, etc.

See you all there.

For further details check out the  
website www.derbycamra.org.uk or e-mail us at: 
winterbeerfest@derbycamra.org.uk

 Derby Winter Beer Festival   
 February 2011



 Arkwright Arms, Sutton-cum-Duckmanton

 Crown Inn, Beeston
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years

everyone is welcome at Derby CAMRA socials, 
meetings and trips.

Here is a list of forthcoming events:

 DeCeMBeR
Thursday 1st - Advent Crawl 
Derby City Centre. Start at Alexandra at 
7.30pm, then Brunswick, Smithfield and 
City Centre. 

Thursday 8th - Derby Branch Meeting 
Old Spa Inn, Abbey St, Derby - 8pm.

Thursday 15th - Christmas Social & Show 
The Flowerpot, Derby - 8pm. Contact Ian Forman for tickets: 
ianforman@btinternet.com

Thursday 22nd - Shortest Day Social 
Falstaff, Normanton, Derby - 8.30pm onwards.

 JANuARy
Thursday 12th January - Branch Meeting  
Alexandra Hotel, Siddals Road, Derby - 8pm

Contact the Social Secretary, Dean Smith by e-mail - 
socials@derbycamra.org.uk (except where indicated)

DerbyCAMRA 
BranchDiary

Pub of the Year
Presentations
CAMRA East Midlands Regional Director, Julian Tubbs was on hand 
recently to present two Pub of the Year Awards certificates. The first 
was to the Arkwright Arms in Sutton-cum-Duckmanton who 
have been awarded the Derbyshire Pub of the year title and the 
second was to the Crown Inn in Beeston who appropriately have 
been crowned east Midlands Pub of the year for the second year in 
succession. Both pubs are noted for serving a range of quality Real 
Ales, Ciders and Perries and are pictured receiving their awards.



Fair dealon beertax now!

Save
Britain’s
Pubs!

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd.

230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society - If you receive a refund you are not entitled to, you must pay it back 
when The Campaign For Real Ale Ltd asks you to
•  You can cancel a Direct Debit at any time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

Please pay Campaign For Real Ale Limited Direct Debits from the account detailed on this 
instruction subject to the safeguards assured by the Direct Debit Guarantee. I understand that this 
instruction may remain with Campaign For Real Ale Limited and, if so will be passed electronically 
to my Bank/Building Society.

Join CAMRA Today
Complete the Direct Debit form and you will receive 15 months membership 
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,
visit www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to Membership 
Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

  Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

  Direct Debit    Non DD

Single Membership £20 £22
(UK & EU) 

Joint Membership £25 £27
(Partner at the same address)

For Young Member and concessionary rates 
please visit www.camra.org.uk or call
01727 867201.

I wish to join the Campaign for Real Ale, 
and agree to abide by the Memorandum and 
Articles of Association

I enclose a cheque for

Signed          Date

Applications will be processed within 21 days 

12/10

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign

Complete the Direct Debit form and you will receive 15 months membership 

of Two Halves

Join CAMRA today – www.camra.org.uk/joinus
12

ARE YOU ON THE 
SCHEME?
Asks Terry Morton

“I suppose you want this on the scheme” says Mick Vickers landlord of 
the Coach and Horses on Mansfield Road in Derby; he pulls me a pint of 
my choice from the three handpumps on the bar. I was the first person 
to ask for CAMRA discount some 15 months ago. I said I want a pint on 
the new scheme (flashing my CAMRA membership card). 

Not many pubs in Derby offer CAMRA discount on a pint but details 
are on page 16 in this issue of Derby Drinker. 
Now there were a few locals in the Coach who bemoaned the fact they 
didn’t get a loyalty discount “Well join CAMRA said Mick” - so they did 
around a dozen in the last few months.

Some keen Real Ale drinkers just don’t get round to it. So what are the 
benefits? - for about £22 (depending on which type of membership) 
you get a reduced rate of admission or extra beer tokens at all CAMRA 
Beer Festivals, cheaper CAMRA products, a monthly newspaper titled 
“What’s Brewing” packed with info for the Real Ale drinker, news 
on festivals & meetings throughout the UK and wait for it - £20 in 
Wetherspoons beer vouchers. 

Now you don’t have to spend these at Wetherspoons, Mick & Deb will 
accept them at the Coach and so will Ralf & Anna at the Alexandra on 
Siddals Road in Derby or any Castle Rock pub.

So what are you waiting for join CAMRA today via the form in the Derby 
Drinker or online at - www.camra.org.uk or Tel 01727867201. You 
may wish to get involved in beer surveys in your local area or volunteer 
for helping out at CAMRA Beer Festivals. Certainly you will make a load 
of new friends - and you can’t have too many of them. 

So when you show your membership card in the Coach don’t forget to 
say “A pint on the scheme please” - it’s bound to raise a smile.
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National Pub of the year
Judging in the CAMRA National Pub of the 
Year competition has now been completed 
and the winner is Ye Olde Cider Bar in 
Newton Abbot, Devon. This pub only sells 
cider / perry (no beer), and as such is one 
of only a few cider houses remaining in 
the country. It has an impressive range 
of ciders, mainly from Devon, and the 
atmosphere there will make you want to 
stay all day. Search it out when you are next 
in the area, if you have not already done 
so! Our local regional winners, the Queens 
Head at Marlpool for the East Midlands 
and the Coopers Tavern in Burton for the 
West Midlands unfortunately did not made 
it through the next round of judging; 
nevertheless this was a very creditable 
performance by both of them.

What is ‘Real Cider’?
How do you like to like your coffee, white / 
black, sweetened / unsweetened? An odd 
question to be asking in Cider With Suzie, 
and your answer doesn’t really matter. The 
point is that the natural state of coffee 
is obviously black and unsweetened; 
adding milk or sweetener to it is in a sense 

adulterating the coffee, although for 
most of us it also improves the taste. Now 
consider cider. If you ferment pure apple 
juice and allow the fermentation to proceed 
to completion you will get a cider which 
is anything from medium dry to bone dry, 
so the natural state of cider is dry. Cider 
purists will therefore tell you that this is how 
cider should be drunk; however for most 
of us some degree of sweetening improves 
the taste. Fortunately CAMRA’s definition 
of Real Cider allows for sweetening of the 
final product so you can drink Real Cider at 
whatever level of sweetness suits you best.

What about the addition of other flavours 
to cider, particularly fruits other than 
apples and pears? I have recently tasted a 
blackberry cider and a damson cider, and 
found both of the very drinkable. You may 
well feel that cider bars would be enhanced 
by the availability of such ciders, but at the 
moment that would fall foul of CAMRA’s 
definition of Real Cider which insists that 
only apples / pears may be used in the 
making of cider / perry. A motion was put to 
the 2011 CAMRA AGM at Sheffield to relax 
the definition by allowing low levels of other 
fruit to be used in the cider making process. 
The motion was narrowly defeated, but it is 

bound to reappear at a future 
AGM. There is a further problem 
with this because Customs and 
Excise only recognize a drink as cider if it is made 
exclusively from apples and pears; adding other 
fruit puts it into the rather unpleasantly named 
category of “made-wine” which attracts a higher 
rate of duty. It is, of course, up to individual cider 
makers whether they add other fruits or not, but if 
CAMRA’s definition were relaxed these fruit ciders 
could be sold at CAMRA festivals.

The CAMRA definition of Real Ale is far more relaxed 
about these things; fruit, honey, herbs and spices 
may all be added to beer and providing that the 
beer has been brewed in the traditional way and 
the final product contains live yeast it is Real Ale. 
As a result brewers can experiment with a huge 
range of flavours to the benefit of beer drinkers. 
CAMRA’s definition of Real Cider should be moved 
much closer to its definition of Real Ale. I think that 
cider should be accepted as Real if it is made in the 
traditional way; is made principally from apples and 
pears but may include the addition of certain other 
natural ingredients, and the final product contains 
live yeast. Whether or not particular cider makers 
choose to follow this route would depend on how 
they see the market for their products; this is where 
your views could make a difference.

Cider with Suzie 

Three Cats Cider - Morley in Derbyshire

You might have seen Chris and Sue Rogers 
at either the Cider & Perry Bar or on the Door 
at the Summer Festival working hard and 
having fun.

You might have seen the little cards in pubs 
like The Royal Oak at Ockbrook (the current 
Derby Country Pub of the Year) and other 
pubs dotted around asking for apples.

But had you connected the two.......because 
in 2003 Chris and Sue took the plunge and 
started producing real cider with Scropton 
Cider located in South Derbyshire when they 
lived in Burton Upon Trent. In 2005 Chris and 
Sue moved to Morley and began production 
themselves. This has involved registering with 
Her Majesties Custom and Excise as Producers 
and getting a clean bill of health from the 
Environmental Health as well as building up a 
product which is loved by local consumers.

At The Derby Winter Festival at The 
Roundhouse in February this year (2011) 
several customers came up to the Cider & 
Perry Bar to tell me that their apples were part 

of the blend of Three Cats Cider which we 
had on sale. It was evident there is genuine 
interest and pride by apple tree owners that 
some of their fruit was at such a prestigious 
venue being enjoyed so wholeheartedly by 
so many. 

I met with Sue Rogers recently and 
enjoyment seems to be the key element at 
Three Cats as Sue said: “We let the cider do 
the talking for us”. I listened as Sue told me 
how this year all of their apples have come 
from within Derbyshire; how they use 100% 
juice in their ciders; and how they work hard 
to ensure their pressed mix of apples is eaters 
and crabs with few or no bramleys (which 
tend to increase the sharpness and acidity).

Sue told me with the passion evident in her 
voice about how currently Farming is not 
easy, and real cider making is attractive to 
farmers as it encourages them to increase 
their farm income and produce waste food 
for their animals. This ensures farms use their 
orchards which otherwise could be dug up 

and lost completely. Three Cats Cider works 
closely with their local Young Farmers Group 
and with the local Rural Real Ale Drinkers 
Group (RURAD) promoting the use of apples 
from local orchards to create a flavoursome 
cider and genuine product. 

Honesty in production - that sums up Three 
Cats Cider. Having planted some 30 trees of 
mixed varieties including Kingston Black and 
Chesil Jerseys Chris and Sue are planning for 
the future and long may the consumer be 
able to raise their glass to wassail Three Cats 
Cider. 

If you want to talk to Chris or Sue about Three 
Cats Cider they will both be at Derby Winter 
Festival which is open to the public from 
4.30pm - 11pm on Wednesday 15th February 
and then daily 11am - 11pm on Thursday 
16th, Friday 17th and Saturday 18th February 
2012. Chris is Cider & Perry Bar Manager and 
Sue is Staffing Manager.

Wassail!! 

By Gillian Williams



Branch
Diary

bulls 
Head 
reopens
October saw the reopening of the 
Bulls Head, Belper Lane End, and 
the former coaching inn looks set 
to become a popular destination 
again. Walkers and ramblers have 
long enjoyed this old pub with 
its panoramic views, and the 
beamed public bar with quarry 
tiled floor is a welcome retention. 
A quartet of hand pulled beers 
are available with Adnams Gunhill 
in fine fettle on my visit. The 
food menu looked particularly 
tempting and doubtless this 
will help attract custom to a 
beautifully located inn.

AmberValley
CAMRABranch

Branch 
Beer Census
Following Amber Valley CAMRA’s 
pre-beer festival poster crawl of 
Belper, Ripley and Alfreton, our 
pubs officer, Phil Marshall, collated 
and analysed the brewery/beer 
data. Of the 19 pubs visited, 6 were 
free houses, and, on a Friday night, 
13 pubs served a LocAle with 
Amber Ales the most frequently 
featured local brewer (6). The ratio 
of LocAle outlets would be further 
enhanced if Draught Bass and 
Marston’s Pedigree were included, 
but as Burton is 25 miles from 
Alfreton, this may fall outside of 
the LocAle catchment area. In all, 
there were 67 real ales from 40 
breweries; had a similar survey of 
the three towns been conducted 
in the 1970s, when Derbyshire was 
bereft of breweries, approximately 
14 beers would have been 
available from just 7 breweries. 
The Waggon and Horses, Alfreton, 
offered the most real ales-10. It’s 
clear, then, that Amber Valley has 
much to offer all the year round.

Pub of the Year Finalists
Yes, it’s that time of the year when Amber Valley CAMRA seeks to identify its best pubs. Members within the area 
nominated their five favourite hostelries and the nine most frequently nominated pubs by November’s AGM were:- 

These will now be assessed on a broad criteria by members, with the winner and runner-up being announced 
early in 2012. The Dead Poets, Holbrook was our inaugural winner in 2010, and this year’s no 1 was the Hunter 
Arms, Kilburn. It will be interesting to see who wins the branch’s ultimate 
commendation this time round. The area is defined by the following 
post codes: DE5 3, DE5 8, DE5 9 (all Ripley), DE55 1 (Swanwick), DE55 4 
(Riddings and Somercotes), DE55 7 (Oakerthorpe, South Wingfield and 
Alfreton), DE56 (Belper area, extending southwards to include Milford 
and Makeney). Horsley Woodhouse is also in Amber Valley CAMRA’s area.

Stables Bar at 
Fritchley
Many of you will have fond memories of the Stables 
Bar at Park Hall, Denby, which, sadly, was forced 
to close a few years ago. Well, out at far flung 
Fritchley, a smaller reincarnation has been created 
by Terry Harby at the Red Lion (pictured left), in an 
atmospheric 16th C outbuilding serving three real 
ales direct from the cask. There’s a log burner to keep 
you warm during the winter and it’s open from 4pm 
Friday, and all day Saturday and Sunday.

 George & Dragon - Belper
 Black Boy - Heage
 Dead Poets - Holbrook

 Old Oak - Horsley Woodhouse
 Hunter Arms - Kilburn
 Hollybush - Makeney

 Beehive - Ripley
 Talbot - Ripley
 Thorn Tree - Waingroves
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Drinkers  
Flock to Ripley 
Festival
The second Amber Valley CAMRA Rail Ale Festival 
at Butterley Station was a runaway success as 1,581 
thirsty drinkers slaked their thirst in Mediterranean 
type weather. Indeed, the soaring temperatures 
precluded the chocolatier from offering her luscious 
wares! The attendance represented a whopping 
72% hike on last year’s debut event, and it wasn’t 
just the 80 ales that disappeared, as Chris 
Rogers, cider bar manager, reported 
a doubling of sales. The bands were 
well received with a packed marquee 
captivated by the headline act, the 
Rollin Stoned, who delivered a rousing 
rendition of the famous rockers’ songs. 
It was a memorable few days with 
many commenting on a carnival like 
atmosphere, and 25 new members were 
added to CAMRA’s growing army of 130,000. 

Amber Valley CAMRA wishes to extend its thanks 
to our main sponsor, the Queens Head, Marlpool, 
and also to the Hunter Arms, Kilburn; Amber Ales; 
Wade Printers, and Reuben Shaw of Moorgreen, 
Newthorpe. The festival wouldn’t have happened 
without a herculean effort from Amber Valley 
CAMRA members together with their counterparts 
from Derby branch, and we are also indebted to 
Ged Swallow, Roger Morgan, Julian Ellingham, Judy 
Mallaber and countless others. Special thanks go to 
the regulars from the Queens Head, Marlpool, who 
worked tirelessly, and of course, to our hosts, the 
Midland Railway, Butterley. Finally, we wish to thank 
Mansfield CAMRA for its loan of equipment, 
   and Reg Newcombe for his logo design.

 Sat 17th December 
surveying of pubs in 
Ripley’s suburbs.

 Thurs 29th December 
Branch meeting in rear 
snug of Pear Tree, Derby 
Road, Ripley. 830pm 
start.

 Sat 7th January  
Twelfth night 
walkabout-details to 
follow.

Contact Alison Cox 
01773 570675



By Mick Golds
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erewAsH VAlley  
cAmrA brANcH

future dAtes
 Trip - Saturday 10th 

December Christmas trip to 
Grantham meet Long Eaton 
station 10.15 for 10.33 to 
Nottm. Or Nottingham Station 
11.00 for 11.29 to Grantham 
group tickets available. Ring 
Mick Golds or Carole 0115 
9328042 or 07887 788785 for 
further details if required.

successful 
beer 
festiVAl
It was another successful beer 
festival at The Westgate Suite 
Long eaton in September. A 
packed house on the Friday 
night almost reached capacity 
and they were entertained by 
a local group ‘Verbal Warning’ 
a punk rock band with a 
good following. Saturday was 
also busy with the evening 
entertainment being the one 
and only ‘Kick & Rush’ a band well 
used to beer festivals. A great 
weekend, well supported and a 
big thanks to all the volunteers 
who worked before, during and 
after the event. It’s amazing how 
many people turnout for these 
events. Out of the 40 beers on 
offer, Titanic Plum Porter was 
voted beer of the festival, the 
cider being Three Cats a local 
cider from Derbyshire. A special 
beer was brewed for the festival, 
Bill Camm stout by Stephen 
Boa and Julie Powell with able 
assistance from Dean and Chris 
of Nutbrook brewery who also 
sponsored the beer festival 
glasses.

cider crAwl
On October 1st a small group did 
the cider crawl of Ilkeston calling 
first at the Dewdrop which had 5 
ciders, then the Observatory with 
2 ciders finishing at the Spanish 
Bar with 1 cider. In between we 
visited other pubs but no real cider.

Pub News
On the 18th August 
we attended a pre 
opening at The 
White Lion, Sawley 
which had been 
closed for some 
time, this is now 
another real ale 
outlet in Sawley. 
Thanks to Claire and 
Jim Bryce, the new landlord and 
landlady for a great spread and 
hospitality, we wish them well. 

On the 23rd 
September 
we presented 
Hannah of 
the Spanish 
Bar with our 
best summer 
pub of the 
season award 
for her fine 
ales and back 

garden with its lovely blooms. 
Just down the road the ex Finn 
Mccouls now reverts back to 
its original name The General 

Havelock which has 
a new sign up and 
hopefully by the time 
you read this should be 
open (see article below).

 White Lion Sawley, Landlady Claire 
Bryce with Erewash members

On 15th October 
another small group 
of Erewash members 
and 1 Nottingham 
member who joined 
us at The Talbot held 
a local pub crawl. 
We visited pubs in 
Waingroves, Ripley, 
Hammersmith, 
Pentrich and Codnor. 
Our first port of call 
was The Thorntree 
a lovely pub and next The 
Midland in Ripley with 4 beers, 
camra discount and a very 
friendly landlady. Couldn’t fault 
the Red Lion a great selection, 
should be with Andrew Brett 

at the helm. We then called at 
The Dog in Pentrich which was 
not the pub we remember. Last 
port of call was Codnor visiting 
the Poet & Castle and The 
Sportsman, a friendly local with 
nice beers.

lOcAl Pub crAwl

 The Thorn Tree Waingroves pub trip

 Spanish Bar Ilkeston, Stephen, 
Hannah and staff

geNerAl 
HAVelOck 
OPeNs 
witH 30 
reAl Ales

Perhaps the most impressive recent opening was at the General Havelock 
on Stanton Road in Ilkeston where 30 Real Ales were available, 15 on 
handpump from the main bar and 15 from the cask in the downstairs cellar 
bar. 8 Real ciders and perries were also on. 
The pub has been completely renovated and restored by brothers Stefan and Andy Rutherford who did 
a similar thing at the Queen’s Head in Marlpool. Original Art deco features have been exposed including 
a truly amazing terrazzo floor which dominates most of the pub. The £450,000 project has also revealed 
original tiling and fire places and the outside garden area has been revamped with an impressive waterfall 
feature. And with The Ilkeston Flyer bus stopping right outside, the pub can easily be reached from Derby. 
So if you fancy an instant Beer Festival then give the General a call.

By Gareth Stead



The LocAle Scheme is a National CAMRA 
initiative to promote pubs that regularly stock 
local Real Ales. 
Pubs on the scheme usually display the logo either on the 
handpump or on a poster or sticker. Within Derby & Amber Valley 
the radius is 20 miles from pub to brewery.

This is the latest list of LocAle pubs:

2929 YEARS
of BREWING FINE BEERS

Locally Brewed
Widely Approved

1
9
8
2

2
0
1
1

PDF created with pdfFactory Pro trial version www.software-partners.co.uk
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Contact: Atholl Beattie 
LocAle Coordinator  
07772 370628 athollbeattie@
btinternet.com

DeRBy
Alexandra
Brewery Tap/Royal Standard
Bridge Inn - Mansfield Road
Brunswick
Exeter Arms
Falstaff
Five Lamps
Flowerpot
Furnace
Greyhound
Mr Grundy’s Tavern
Old Silk Mill

AMBeR vALLey
Black Swan (Belper)
Cross Keys (Turnditch)
George Inn (Ripley)
Hunter Arms (Kilburn)
King Alfred (Alfreton)
King William (Milford)
Poet and Castle (Codnor)
Red Lion (Fritchley)
Talbot Taphouse (Ripley)
Waggon & Horses (Alfreton)

SuRROuNDING AReA
Bell (Smalley)
Coopers Arms (Aston-on-Trent)
Green Dragon (Willington)
Harrington Arms (Thulston)
Hope and Anchor (Wirksworth)
Lawns (Chellaston)
Miners Arms (Carsington)
Okeover Arms (Mappleton)
Royal Oak (Ockbrook)
Royal Oak (Wirksworth)
Shakespeare Inn (Shardlow)
White Hart (Duffield)
White Post (Stanley Common)
White Swan (Littleover)

CAMRA LocAle is anaccreditation scheme topromote pubs that selllocally-brewed real ale.

A Guide to...

Reduce the miles the beer                                                         

you serve (or drink) travelsfrom brewery to bar.
Help the environment andsupport your local brewery!

If you are a licensee find out how the CAMRA LocAle
scheme can benefit you, or to apply for accreditation,
please get in touch with your local CAMRA branch.

CAMRA, The Campaign for Real Ale 
230 Hatfield Road, St AlbansHertfordshireAL1 4LW 

Tel 01727 867201www.camra.org.uk/locale

The CAMRA LocAle scheme offers pubs a helping
hand by promoting the pub as the place to enjoy a
pint of quality, local real ale.
Pubs that participate in the CAMRA LocAle
initiative can receive the following free
promotional material:  
CAMRA LocAle Branded pump clip crownersTo help customers identify their tasty local brews.

Promotional support

CAMRA LocAlewindow stickersShows that the pub is aparticipant in the LocAlescheme.

LocAle posters To highlight and explainthat the pub serves localbeers.

In addition CAMRAbranches can use:
LocAle Cask Endcards - for use atCAMRA Beer Festivals toidentify those beers thatare brewed locally. 

Locally-brewed real ale sales arebooming, while overall beer salesare still in decline.

The huge and growing demand for local real
ales is demonstrated by the fact that in 2008
one million hectolitres of real ale was brewed by
local brewers and in 2009 local brewers volumes
grew by 5% (Cask Beer Report 2010/2011 www.caskreport.com)

LocAle 2010 Leaflet  2/11/10  11:43  Page 1

If your pub regularly stocks local Real Ales and 
you would like to join the scheme then please get 
in touch. All accredited pubs will receive posters, 
stickers and handpump crowns to display and 
will receive free publicity in the Derby Drinker 
and on the Derby CAMRA website.

CAMRA 
Discount 
Pubs
All over the Country there are 
hundreds of pubs offering 
discounts to card carrying 
CAMRA members and these 
trailblazing pubs deserve your 
support.
Look out for the posters in these pubs to see 
what’s on offer. Below you will find a list of 
discounts available in the local area, if you 
know of others that are not listed here then 
please get in touch.

 DeRBy & AMBeR vALLey AReA

Alexandra Hotel, 
Derby

20p off a pint, 10p 
off a half

Coach & Horses, 
Derby

15p off a pint

Five Lamps, Derby 20p off a pint

George, Ripley 20p off a pint

George & Dragon, 
Belper

20p off a pint

Lamb Inn, 
Melbourne

10p off a pint, 5p 
off a half

Oakover Arms, 
Mappleton

10% off

Portland Hotel, 
Derby

All real ales £2.50 
a pint

Red Lion, Fritchley All Real Ales £2.50 
a pint

Red Lion, Hollington 20p off a pint

Talbot Taphouse, 
Ripley

20p off house pints

Wardwick Tavern, 
Derby

20p off a pint, 10p 
off a half

White Post, Stanley 
Common

20p off a pint 

White Swan, 
Littleover

20p off a pint 

 eReWASH AReA

Seven Oaks, Stanton 
by Dale

20p off a pint

Poacher, Ilkeston 15p off a pint

FREE advertising 
for pubs joining the scheme
If you are a licensee and you are interested 
in joining the scheme then please contact us 
at campaigns@derbycamra.org.uk, we will 
advertise your pub through this column in 
every edition of the Derby Drinker and on the 
Derby & National CAMRA websites.

New!

New!

New!
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Taking a look a what’s happening at the independent breweries in and around the Derby area
 AMBeR ALeS 

A new brew called Brown 5% appeared 
at The Chesterfield Market Beer Festival.

 BLACK IRIS 
A new beer was launched at Nottingham 
Beer Festival (Intergalactic IPA 6.0 % 
ABv) and a very strong stout is also in 
the pipeline which should be available in 
December.

 BOTTLeBROOK/LeADMILL 
Richard has been hard at work dividing 
his time between his two breweries and 
his new pub venture. The Bottlebrook 
Imperial Russian Stout 8% I had recently 
was absolutely gorgeous, full of chewy 
dark malts with a very moreish mouthfeel. 
Stunning. Remember you can get to the 
Old Oak and the Butchers by purchasing a 
Group Zig Zag Play for up to FIVE adults for 
a tenner! (Trent Barton Amber Line and H1).

 BRuNSWICK 
A stout weighing in at 4.6% brewed with 
damsons and another as yet unidentified 
ingredient will be the next beer flowing 
out of the fermenters. The Christmas beer 
will be Rambo II 8%.

 BuxTON 
Buxton has gained recent SIBA wins. At 
the SIBA Midlands Competition (held at 
the Nottingham Beer Festival), Buxton’s 
Wild Boar 5.7% IPA won Gold Medal 
in the Bottled Bitters 5.5% and over 
category. Wild Boar also won Gold Medal 
across the Bottled Beers board. Buxton’s 
Imperial Russian Stout, Tsar 9.5%, 
also won Silver in the Bottled Porters, 
Milds, Old Ales and Stouts category. 
Geoff, Pete, and JK are thrilled about 
this and brewing continues at capacity 
five days a week. Buxton is launching 
a new Red India Ale at the Chesterfield 
Beer Festival. It is called High Tor and at 
6.3% it has a range of speciality malts 
and New World hops. This ensures a 
lip-smacking beer to remember! The 
Five Lamps will the first pub in Derby to 
receive supplies. Buxton’s new cold store 
is now operational. This optimises the 
temperature control and stock rotation 
of their fifteen different beers. (Five are 
core beers and the remainder are regular 

specials).

 DANCING DuCK 
Congratulations from 

all in the Derby 
Branch must go 
out to Rachel. 

Both 

Nice Weather for Ducks and Dark Drake 
scooped Gold at the SIBA Midlands 
competition. Abduction 5.5% will have 
appeared at the Chesterfield Market Beer 
Festival by the time you have read this.

 DeRBy BReWING COMPANy 
Forthcoming seasonal beers will be 
Christmas Treet 3.9% a pale and 
refreshing beer with a delightfully long 
lasting finish, Santa’s Secret 4.5% a 
chestnut coloured brew which has 
a flavoursome and fruity finish with 
lashings of Christmas mystique. Other 
December beers will be White Christmas 
5.5% and Christmas Porter 5%. The 
first order of White Christmas was put 
in on the 23rd of February! The same 
Landlord loves the beer so much that in 
June he puts up a tree and sells it then. 
Trevor is looking for a new Twenty Barrel 
fermenting vessel to boost the capacity 
of his plant. This is no doubt as a result of 
Quintessential being awarded the Gold 
in its class in the SIBA Midlands awards. 
It was also judged to be Third Overall, a 
great achievement.

 DeRveNTIO  
Seasonals for November and December 
are yeti and Santa’s elf respectively. 
Bottling is continuing to be very 
profitable with Asda and the CO-OP 
stocking their wares. Pete and John 
will be having bars at The Roundhouse 
Christmas Fair and also at Keddleston 
Hall Fair.

 FALSTAFF 
Name That Film continues to be the main 
theme for beers. Two beers to look out for 
will be a strong winter ale and another 
brewed with Christmas pudding fruits.

 LeATHeRBRITCHeS 
Ed is still brewing at The Tap House in 
Smisby. Bottles sales to the US have been 
going well. Ed is keen to point out that 
the beers for the ‘Y Not’ festival were 
sourced and supplied by him. This service 
is available to organisers of small and not 
so small beer festivals. So get in touch!

 MIDDLe eARTH 
Carla has brewed a less hoppy pale ale 
called Rivenale Light 4% and Honey 
Dragon 4.2%. There are also plans for a 
stout, however, at the time of writing this 
article the recipe needed formulating.

 MuIRHOuSe 
Three new beers were brewed for the 
marvellous Nottingham Beer Festival. 
These were; Jurgen’s Jungle Juice 4% 
traditional bitter, Lurch’s Liquor 5% 
stout and Belly’s Beverage IPA 5%. 

Richard also brewed a Coffee Porter 

for Chesterfield Market Beer Festival 
too. Brewery Tours have commenced. 
If you are interested please contact the 
brewery at the following email address              
rmuir@muirhousebrewery.co.uk

 MR GRuNDy’S BReWeRy 
These beers have been making 
appearances at quite a few beer festivals 
of late. The latest beer is Lord Kitchener 
5.5%. It should be available on the bar at 
Mr Grundy’s.

 NAKeD BReWeR 
To celebrate one year of brewing, a beer 
festival is planned at The Corner Pin (the 
brewery tap) in Westwood. Sarah, the 
Brewster, was invited to feature one of 
her beers on the New and Upcoming 
Brewery bar at this year’s Great British 
Beer Festival.

 NuTBROOK 
They are presently launching their beers 
through local pubs and farm shops 
within a 25 mile radius of the brewery in 
West Hallam. They have also invested in a 
beautiful handmade oak bar made from 
woods sourced from the local area by a 
craftsman in Ilkeston. The bar top is made 
from burr-oak and the hand pumps are 
made from gorse, ivy and elm.

 PeAK ALeS 
Peak Ales now have Noggin Filler 
available in bottles throughout the 
winter with the cask version available 
throughout December. Bakewell Best 
Bitter won Bronze in the Best Bitters 
Category at the SIBA Midlands Regional 
Competition.

 SHOTTLe FARM 
After a telling off from a neighbouring 
branch I thought it best to include this 
new brewery! Three beers have been 
brewed so far. I had two of them at the 
magnificent Nottingham Beer Festival, 
these being Gold 4.4% and IPA 4.5%. 
The third was spotted in the cellar at the 
George and Dragon in Belper.

 WeNTWeLL 
George is still awaiting delivery of his 
shiny new Two and a Half Barrel Plant 
from Italy. In the meantime he has 
brewed a Christmas beer ready to be 
bottled. When the new plant arrives and 
is fully commissioned we should get to 
see more of his beers.

 WHIM 
Old favourites Old Izaak and Black 
Christmas make a welcome return. 
Hopefully more collaborations with other 
breweries will be in the pipeline in the 
future too.
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Real Ale Drinkers
Love it in the Ditch

The ROWDITCH 
Inn & Brewery
246 Uttoxeter Rd, Derby    DE 22 3LL

for a constantly 
changing range of

real ales
DERBY CITY PUB OF THE YEAR 2006
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DearToper...�

“More bad news”
C

onsider! Dear Toper, a certain railway station where-on I 
was recently stranded (albeit briefly) after spending an 
enjoyable day out as a beer tourist in one of our major 
cities. As I stood there, peering expectantly down the 

empty track into the late evening gloom, the P.A. system boomed 
out with breathtaking clarity (it is usually like listening to someone 
mumbling into a toilet pan whilst being sick) that for my “comfort 
and safety”, the station operated a “ no smoking policy” - rubbish! 
They operate a no smoking policy for the same reason that pubs do; 
because it is against the law not to! If they were remotely interested 
in my comfort and safety they could start by making sure that their 
urinals were kept open after 8.00 P.M. so that I would not be forced 
to sneak into some dimly lit, fetid corner and risk being mugged 
whilst relieving myself. I for one am always wary of people (especially 
politicians) who tell me that they intend to do something (usually 
unpleasant) for my “own good”. What they actually mean is that it is 
for their own good and more often than not will be at my financial 
expense.

As the year draws to its inevitable close and we are swept like hapless 
drowning mariners into the epicentre of that gigantic commercial 
whirlpool known as Christmas, only to be spat out poorer and 
hopefully wiser into yet another year, consider Dear Toper as to 
just what that new year will have in store for us - a rise in ale prices 
that’s what! A hefty slice of which will be tax! Unfairly taxing ale is 
bad enough, but what really irks me is when our sanctimonious 
politicians try to tell me that for “health” and “social cohesion” 
reasons, it is for my “own good”. no it is not! It is because they have 
squandered the last lot of money they took from me and now they 
want some more to waste on, amongst other things close to their 
black hearts, their expenses; giving morons financial incentives to 
breed; and the erecting of, in cold, rainy, windswept public places, “big 
screens” that no one ever watches - why on earth would anyone, when 
there is scarcely a warm comfortable home or pub in the country that 
doesn’t have a screen of its own?

It is bad enough being fleeced for our supposed “own good”, but 
nowadays we are equally likely to be told that it is for the “good of 
the planet”, as the powers that be delve greedily into our pockets, 
like deranged and insatiable kleptomaniacs, in search of so called 
“carbon taxes”. Consider Dear toper, how a substance (carbon) which 
is the basis of all life as we know it, has come to be perceived by 
an ever growing number of general public as some kind of deadly 
poison, that threatens us all with extinction. This has to be a triumph 
of propaganda over reality worthy of Dr. Goebbels himself! For 

heavens sake, they will be telling us that beer is bad for us next - oh, 
I forgot they already are. And that is the point: by telling us that by 
doing things we find pleasurable we are damaging ourselves or the 
environment, they hope to make us feel guilty and as such we will be 
more amenable to stumping up the extra taxes they crave.

As you sit, guilt ridden, an overpriced pint in hand, within the sacred 
confines of your local hostelry this forthcoming Yuletide, you might 
gaze wistfully out through the window to where the snow is piling 
up to record depths and find yourself thinking that a spot of that 
ever elusive global warming that the enviro nutters keep ranting on 
about, might be nice, especially as despite all their extra revenue the 
authorities don’t seem able to afford to grit the streets so that you can 
get home safely. Notwithstanding all of that, do try and have yourself a...

“Merry Christmas Dear Toper.”



tel 01332 340169

Good Beer Guide 2008

97 King St   DE1 3EE
Seven Stars
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The Harrington Arms
Grove Close, Thulston  DE72 3EY

Local free house & Restaurant
A traditional village public house offering fresh

Home Cooking (Chef proprietor) Bar food to A La 
Carte. Traditional 2/3 course Sunday lunch
4 cask conditioned ales inc Earl’s Ale and

Draught Bass always available
telephone: 01332 571798

Good Beer Guide 2012

Christmas meals lunchtimes and evenings

Patten-
makers
Arms

- Duffield -
4 Crown St - tel: Derby 842844

Lunchtime food every day 
open 12 - 2  & 5 - 12 Mon - Thurs 

and all day at weekends

Quiz - Sunday night
Bass from the jug
Good Beer Guide 2012

Function Room - free hire
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DearToper...�

“More bad news”

web: www.derbyshirebrewers.co.uk

facebook: Derbyshire Brewers' Collective

twitter: thebrewersdbc

The DBC is an association of breweries 
from throughout the county of Derbyshire 
working together to supply the very best 
cask conditioned, real ales locally and 
nationally. 
There are currently around 20 members who 
meet every month to share lifelong skills, 
discuss the promotion and distribution of 
the fine ales and of course have an odd beer 
or two. Stretching from Buxton in the North 
to Tollgate in the South, breweries range 
from the dual sited, 40 barrel capacity of 
Thornbridge to somewhat smaller enterprises 
such as Marlpool and Barlow’s 2.5 barrel 
plants. Derby is well represented by Dancing 
Duck, Derventio, Mr Grundys and our three 
new breweries; Black Iris, Middle Earth and 
(the even smaller) Wentwell. 

As a growing organisation there are some 
eminent names missing from our ranks 
whom the DBC would be keen to get on 
board so as to further enhance the reputation 
that breweries from the DBC are gaining 
nationally. 

Earlier this year the Derbyshire Brewer’s 
Collective held the Beer2Net festival at the 
Chesterfield Football stadium, the difference 
between this and other festivals being that 

the brewers all ran their own bars thus 
creating a massive “Meet the brewer” event. 
With 16 breweries and over 60 beers it was a 
step into unchartered territory for us and we 
were not really sure what to expect but when 
the doors opened a stream of drinkers started 
to fill the windy concourse. Over the two days 
around 1600 people braved the cold to come 
and try our beers, many of them lifelong real 
ale entusiasts but pleasingly a significant 
number of men and women who had never 
tried real ale before. All of them seemed to 
leave pleased with what they had found. The 
brewers all really enjoyed the event too as it 
was a great chance to chat with people on a 
subject that we are all passionate about and 

everyone was 
keen to put on 
another festival 
in the summer. 

The venue was 
a fairly obvious 
choice as Derby 
had just been 
acclaimed 
“Real Ale capital of the UK” and so the Darwin 
Suite was booked (see photos below). Further 
festivals are planned in the future so if you 
want to find out more about them or about 
the Collective itself, then check out their 
website www.derbyshirebrewers.co.uk

The Derbyshire Brewers’ Collective
The Derbyshire Brewers’ Collective recently held a Beer Festival at 
the Darwin Suite in Derby and we popped along and asked Rachel 
Matthews from the award winning Dancing Duck Brewery to tell us all 
about the Collective...

“Merry Christmas Dear Toper.”
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Solutions to Crossword No. 25  
(Derby Drinker issue 141 - Sept/Oct 2011)

 ACROSS
1. SIGHTS
4. IMMODEST
10. TRAVELLER
11. IMBUE
12. SANGRIA
13. ELGOODS
14. DOLTS
15. UMBEL ALE

18. PEERLESS
20. ADMIT
23. TREMBLE
25. OCEANIA
26. NEAME
27. KETTERING
28. SHEPHERD
29. LEANER 

 DOWN
1. SET ASIDE
2. GRAPNEL
3. THEORISER
5. MARKET BOSWORTH
6. OWING
7. EMBROIL
8. TRESSY
9. PLEASURE-SEEKER

16. LEADERENE
17. STRANGER
19. ELEVATE
21. MENTION
22. STUNTS
24. BEECH
22. BUXTON
24. WHEAT

Crossword
 ACROSS

1 Doctors after wine vintage 
express surprise (6)

4 Belvoir Brewery’s dark session 
beer (4.4)

10 Harebell’s family, effeminate 
at first! (9)

11 Conclude in a train ferry (5)
12 Page preceding Eastern 

superpower, a former 
German state (7)

13 Doesn’t sound as if a Cockney 
will suffer the droop with this 
brewer’s beers (7)

14 A tutee’s private teacher (5)
15 Dim, cruel, but a musical 

instrument of sweet melody 
(8)

18 Ultra republican of an active 
horizontal disposition (8)

20 Invalid about, not the Italian, 
needs this to sit on (5)

23 Canine periods in July and 
August (3.4)

25 Rugby’s Atomic Brewery’s the 
creator of this ABV 4.5% beer 
(7)

26 Best bitter of 13 across (5)
27 Impulses independent of 

reason (9) 
28 Decilitre in part of Yorkshire 

making holes or puzzles (8)
29 Pushkin, not hot, is around to 

roll a joint (4.2)

 DOWN
1 Where pilots sit when flying 

(8)
2 Fun mountain partially: get 

down! (7)
3 Metal and North American 

lake describe a bar serving 
food (9)

5 Pub where gypsies relax? 
(10.4)

6 European river (5) 
7 Expand or fluff up in flat 

events (7)
8 Deer I’d make fun of (6)
9 Pub at Lea, near Cromford, 

in CAMRA’s Peak District Pub 
Walks (2010 edn.) (3.3.5.3)

16 Should this writing liquid be 
red, rather than black? (6.3)

17 Entangles, but spurns Al 
(6.2) 

19 Taken on, involved or 
betrothed (7) 

 ADVERTISING
Would you like to advertise 
in Derby Drinker and get 
your message across to 
a vast audience all over 
Derbyshire and beyond? 
Then contact us by phone 
07962 267743 or e-mail 
ddadverts@derbycamra.
org.uk
All different sizes are 

available up to half a page at 
very competitive rates.
Own artwork preferred but 
we can design one for you if 
necessary.
Position of the advert 
cannot be guaranteed 
although we will do our 
best to accommodate any 
requests.

 DERBY DRINKER BY POST
Out of our circulation area ? Having difficulty 
getting your copy ? Then why not get it sent to 
you by post.
It is available for as little as £3 for 5 issues. 
Contact us at: 
ddsubscriptions@derbycamra.org.uk or
send a cheque made payable to ‘Derby CAMRA’ 
to : Lynn Brown, 10 Newton Close, Belper, 
Derbyshire, DE56 1TN.

© Derby CAMRA 2011. Opinions expressed in Derby Drinker are not necessarily those of the editor nor the Campaign for Real Ale.
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No.26 by Wrenrutt

“Cheers!”

4  
years

 Access to Chambers Dictionary, and the ‘Bible’ (aka the Good 
Beer Guide 2011) recommended.

 Send completed entries to the Editor (see address below) stating 
in which pub you picked up Derby Drinker.

 Correct grids will go into a draw for a £10 prize.

CONGRATS!The winner of Crossword No. 25 is Roger Corbett from London who picked up their copy in The Alex, Derby.

21 Situation, partly 
vacant? I think not, 
where the Pope lives 
(7)

22 Publication boss rioted, 
confused (6)

24 Foolish month in the 
first instance (5)
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