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FROM THE
EDITOR
A WARM WELCOME TO YOU

W

elcome to the second issue of the
North Nott’s Drinker. We hope that
you enjoyed the inaugural issue and
thank everyone for their positive comments and
constructive feedback on the ﬁrst edition which
we will now try to improve upon.
Since last going to press we have awarded
the Spring and Summer Pub of the Season
awards, both of which are featured inside.
The committee have been busy surveying
pubs throughout our area and uploading this
info onto “WhatPub” More of which is also in
this issue.
There is a mixed outlook regarding the real
ale scene in our region, with on the one hand
more and more pubs selling it and also more
and more beer festivals locally. But on the down
side there are quite a few pubs closing down
locally.
At the recent Camra East Midlands Regional
meeting held at Derby, that we attended, it was
noted that this seems to be the national trend
as well.

Paul Mann
Editor, North Notts Drinker

PUBLISHED BY
Capital Media Group
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Cross Lane, Newark-on-Trent, Nottinghamshire
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© 2013 Capital Media Group. All Rights Reserved.
No part of this publication may be transmitted,
reproduced, recorded, photocopied or otherwise
without the express written permission of the
copyright holder.
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SPRING PUB OF
THE SEASON 2012
RED HART, BLYTH

O

n a warm balmy evening in July the
branch descended on the Red Hart in
Blyth to present the Spring Pub of the
Season award to licensees Paul and Gill.
The pub, set in rural surroundings, has
always attracted a strong following of drinkers
who sample their ﬁne range of guest beers and
enjoy the welcoming and friendly atmosphere.
Many also partake of the excellent food which
is available as well. Three rotating guest beers
are always on tap and Paul the landlord is keen
to try ales from far ﬂung breweries as well as
supporting local ones as well.
The Red Hart’s annual beer festival is an
event not to be missed, taking place at the end
of May over the Bank holiday weekend. The
event has proved to be highly popular with

standing room only and the regulars know to
get there early before the beer sells out.
Paul and Gill have worked extremely hard
over the past eight years having taking over
the pub in 2005. Paul has always been keen to
promote real ale and from the beginning has
welcomed involvement and input from CAMRA.
This year has seen the fruits of their labour
rewarded with an appearance in the GBG for
the 7th consecutive year and a richly deserved
award of spring pub of the season.

diary dateS 2013...
Branch meetingS... Start at 8.30pm unless
otherwise stated. Venues are subject to change.
5th November
The Red Hart, Blyth
4th December
The Mallard, Worksop (6-30pm)
OTHER EVENTS...
Mansﬁeld Branch Social:
On a Sat afternoon in November,date to be ﬁnalised
soon. Catch the train at Worksop then meet up with our
neighbouring branch in Mansﬁeld (and Max!) to sample
the local real ale. Exact date and times to be emailed to
branch members and posted on the branch website soon.
Christmas Dinner:
This year’s Christmas Dinner will be held at the Anchor
in Worksop on Sat 7th December. Priced at £15.95 to
include entertainment. Please book early as there are
limited spaces available. See Terry for more details.
Please contact Terry our Social Secretary via
www.nnottscamra.co.uk with any suggestions for
Trips out or Breweries to visit.
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THE RED HART
AT BLYTH

 

Quality Real Ales
Good Food 7 Days a Week
Dedicated Tap Room Bar
with Pool Table and Sky Sports

 

Bawtry Road, Blyth, S81 8HG
Call 01909 591 221 or visit redhart.co.uk
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THE BRICK & TILE
WINS AWARD
SUMMER PUB OF THE SEASON 2013

C

ongratulations to The Brick and Tile
on Moorgate, Retford, for winning the
Summer Pub of the Season Award 2013.
The award was presented to landlord Mick Dilks
at the pub on Monday 2nd September as well
as being attended by many pub regulars a large
number of North Notts Camra members were
there also.
Branch chairman Steve Bownes commented
that one of the best features of this small pub,
on the outskirts of town, was the great welcome
extended to everyone who comes in. But as well
off course the ale is always in fantastic condition
and reasonably priced.
In reply Mick said that he was thrilled to gain
this award and thanked the branch.

www.nnottscamra.co.uk
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THE DUKERIES
BREWERY
FOCUS ON LOCAL BREWERY

J

ust off the Blyth Road outside Worksop
near the Carlton turnoff you will ﬁnd the
One World Distribution Centre. Inside this
busy industrial estate is the Dukeries Brewery.
Although it has only been brewing for less than
a year, Phil Owen and his partner Phil Longley
have already made a big impact on the local
real ale scene with their quality beers. The 5
barrel plant regularly produces quality beers
including De Lovetot, Baronet, Blonde, IPA, Ray
of Sunshine, Hoods Hideaway and Lime tree
Porter with Mining Stout expected later in the
year.
The two Phils see De Lovetot as a brew that
deﬁnes their brewery. The name relates to an
inﬂuential family that has its roots within the
area with connections to both the Priory and
the Castle. William De Lovetot, son of a Norman
Baron, provided money which led to the
establishment and founding of Worksop Priory
in 1103 and is also thought to be involved with
the building of Worksop Castle.
The brewery has recently established a
brewery tap at the Anchor Inn, Worksop, a
successful venture that is now seeing 6 beers
regularly on offer. Recent success was achieved
at a beer festival at Liverpool Cricket Club where
the IPA was proven to be the most popular by
being the ﬁrst to sell out. Although the priority is
focused on supplying beers locally, recognition
has brought a great deal
of interest beyond the
immediate
area.
The business has
also expanded
into the support
and setting-up
of beer festivals
by the provision
of not only beers
but all the essential
kit to enable a
successful event to
take place.
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Phil believes that brewers who produce
consistent quality brands will survive. He also
emphasises that the Dukeries Brewery looks to
support local outlets and to reinvest in the local
economy.

Alan Duffy
Dukeries Brewery Liaison Ofﬁcer

Contact The Brewery

01909 731171
or Phil Owen 07584 305027
phil.owen@dukeriesbrewery.co.uk

DukeriesBrewery
@DukeriesBrewery
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LINCOLN AWAY DAY
VENTURING OVER THE BORDER

E

arlier this year 11 hardy branch members
ventured over the border to an “Away Day”
out in Lincoln.
Our new mini–bus driver Paul, picked the
majority of our company up in Worksop at 10am
stopping to pick others on the way.
First port of call was The Joiners Arms on
the corner of Victoria Street and West Parade.
This is a well hidden traditional free house with
no airs and graces selling good real ale, which
was well worth seeking out! Most of us had our
ﬁrst taste of “Comanche” there, a good easy
drinking well balanced ale from one of our local
branch breweries Copthorne.
We then ventured up the hill (lots of these in
Lincoln!) to a good Bateman’s pub the Victoria
closely followed by the Strugglers Inn just
around the corner. This is a well-established
favourite with CAMRA drinkers and the ales
were in excellent condition including the
cracking “Rudgates Ruby Mild.”
The next stop was the Lion & Snake which
had a good selection of traditional ales,
including Jennings Bitter. A few of us then went
into the Magna Carta and sampled a good
range of Marston’s ales, with other members
popping into a Whisky Shop a few doors away
to view their large range of Whiskies and other
spirits, an interesting place to visit.
We then called into Widow Cullen’s Well
the only Sam Smiths owned pub in Lincoln, we
enjoyed a good pint of “Old Brewery Bitter” and
a very informative chat with the manager, who
certainly knew his stuff regarding the beer he
sells and the history of the Tadcaster brewery.
Some of our party then went to the locally
renowned
Jolly
Brewers who always
stock a good range of
fantastic beers.

We ended up where our trip had begun
at The Joiners Arms around 5.30pm for a few
sandwiches and further liquid refreshment.
Once back safely over the border into North
Notts CAMRA territory we called at the Eyre
Arms in Rampton, and then dropped people
off in Retford, before ﬁnally landing in Worksop
around 7pm. The hardier souls amongst us
ventured into various pubs in Worksop to end
what had been a most enjoyable day out.

Terry Johnson
Social Secretary

THE REAL ALE STORE
for the finest Local, British & Imported Bottled Beers

Gif
i t Id
& Gift P eas
acks

Over 300 Top Quality
Bottled Beers & Ciders
Gift Packs, Vouchers,
Mixed Cases,
Glassware & Books

Opening Times: Mon 10am - 3pm, Tues - Sat 10am - 6pm

12-14 KIRK GATE, NEWARK, NG24 1AB

T: 01636 918022 E: info@theRealAleStore.com

Order online at

www.theRealAleStore.com
www.nnottscamra.co.uk
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WHAT PUB GOES
LIVE!
WWW.WHATPUB.COM

C

amra’s new pub information site has
just been launched, with details of over
35,000 real ale pubs now on the main
Camra website, that’s over 95% of the total in
the country!
For the last few months the committee have
been busy gathering information on all of North
Nottinghamshire’s pubs. As I’m sure you can
imagine this has been quite a large task.
The current camra rating for the info we have
submitted is Amber, with your help we can soon
increase this to the top Green level. Ordinary
branch members can submit information about
our pubs and in doing so provide an up to date
picture of the state of North Nottt’s real ale
scene.

At the end of the day WhatPub is for the
beneﬁt of everyone, from pub owners/landlords
to Camra members and the pub going public
at large.

Steve Bownes
North Notts CAMRA WhatPub Coordinator

WORKSOPS OLDEST & ONLY MULTI AWARD WINNING BREWERY

GRAFTON BREWING COMPANY
WITH CAMRAS GOLDS AND SIBA
SILVER & BRONZE BEERS BEING
SUPPLIED TO PUBS NATION WIDE

GRAFTON BREWING COMPANY • WORKSOP • Call 01909 476121
Award winning beers: Coco Loco, Silhouette & Bananalicious

THE GRAFTON HOTEL

Gateford Road • Worksop • S80 1UQ • 01909 530470

12 HAND PULLS ON THE BAR DAILY WITH OUR OWN & GUEST ALES
Beer prices range from £1.80 to £3.20
Sunday Carvery from £4.25 for OAPs - 12 noon to 3pm

HOTEL ROOMS & FUNCTION ROOM AVAILABLE FOR HIRE
CAMRA Membership discount applies with card

THE PACKET INN

Bescoby Street • Retford • DN22 6LJ

4 HAND PULLS OUR OWN & GUEST ALES SERVED
Party bookings catered for
call in and ask for Kevin or Anne
CAMRA Membership discount applies with card

www.nnottscamra.co.uk
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a weekend in
chester
PART TWO

S

aturday evening and on the advice of the
landlady at the B&B we set off for the Old
Harkers Arms at the side of the canal. At the
junction of Gorse Stacks and Frodsham streets
is a bridge over the canal and to the side of the
bridge positioned at the side of the canal is the
Lock Keeper. From the Frodsham Street side of
the bridge continue past the front of the Lock
Keeper (unless you enjoy Greene King beers)
along the canal side for 200 yards or so to the
Mill Hotel. Take the walkway over the canal
into the busy hotel bar. I was told beers from
Copper Dragon (Golden Pippin at the time),
Coach House and Phoenix plus a large number
of rotating guest beers are available and also
food from snacks to the full works. Don’t be
put off because it is a hotel and spa, although
a rowdy stag party may not be welcome. Back
to the canal side continue on the same side as
before to the Canalside Inn. I was told the three
pumps all have rotating guests but at the time
three Liverpool Organic beers were on offer
and nothing from Swiftys microbrewery which is
housed on the premises.
Just a bit further along the canal is the Old
Harkers Arms, packed to the rafters inside and
just as many people outside. We had our drinks
standing at the side of the canal and I sampled
a Cheshire Cat from the Weetwood brewery on
advice of the barman because I was unable to
see any of
the
pump
clips
when
ordering.
For research
purposes
I asked a
couple
of
lads about
the
beers
and
was
told the pub
did eight or
nine mostly
rotating
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guests, yes the pub did get busy Friday and
Saturday evenings, the food is very good and
that the beers are listed on the chalk board
along with tasting notes, something else I didn’t
see. Continuing along the canal we came to the
Artichoke, another excellent conversion from
an old mill. The café style bar/restaurant has a
very modern interior, is food orientated, but had
three beers from local breweries. I would advise
visiting this area of the canal side but not on a
Friday or Saturday evening.
Sunday and the plan was a hearty breakfast,
a trip on a boat along the river Dee, a walk
around the city wall and a late Sunday lunch.
Down at the main harbour area there was a lot
of activity, families enjoying the good weather,
ice cream sellers doing a brisk trade, cyclists
having a well earned cup of tea and a ﬂeet of
canoeists that seemed to appear from nowhere
on the river. Once on the boat we listened to
the pre recorded commentary, mostly about the
properties along the river bank, but we did see
the Boathouse and after the boat trip we walked
the few minutes along the river bank to the pub.
J W Lees beers on offer and the MPA went down
well as we sat outside, again people watching.
We were told if we walked back through
Grosvenor Park (behind the Boathouse) we
would come out close to the two Weatherspoon
pubs but we had other plans.
Back to the main harbour area and just over
the bridge in Handbridge is the Ship Inn with
six rotating guest beers. Beers can be requested
by posting a request in the barrel at the side
of the bar. Tatton Gold and Dunscar Bridge
Steeplejack, two beers I haven’t tried before
hit the mark and we retraced our steps back
over the bridge. Walking along Castle Drive,
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over Grosvenor Road and onto Nun’s Road,
we went past the university campus, the Crown
Court and the Military Museum all housed in
the Castle grounds and no city wall here. At the
side of Nun’s Road is the race course and what
a fantastic view of the area although there was
no racing at this time. Five minutes walk along
Nun’s Road, no city wall here either, and the
Architect is on the right hand side. A Georgian
house with a modern extension set in extensive
grounds sympathetically converted into a pub.
Once again the emphasis is on food but beer
drinkers are welcome and the range comprised
of beers from Phoenix and Weetwood and
four rotating guest beers. We sat outside in the
spacious and well set out beer garden. Back
along Nun’s Road past the Queen’s School
and the City Wall eventually appears, over the
railway and as the wall turns to the right the
canal can be seen below. Here the canal
turns and Telford’s Warehouse sits at the
side of the canal. The large converted
warehouse with pieces of modern art
on the walls accommodates live bands,
there is an upstairs restaurant and an
outside seating area next to the canal.

Thwaites Original and Weetwood Cheshire Cat
along with three rotating guests are offered on
the bar. Beartown bitter was my choice and we
sat admiring the view of the canal through the
large picture window.
Back along the wall until we were near the
B&B. A shower and quick change of clothes and
then a late Sunday lunch and then a ﬁnal visit to a
few of the pubs that have become our favourites
in Chester.
Chester is not
a large city but
as well as having
some great pubs
it also offers
other
choices
and is ideal for a
weekend break.

N O R T H N O T TS C A M R A B R A N C H P U B O F T H E Y E A R 2 0 1 3
The White Hart, situated on the bank of the River Trent,
has become one of the popular pubs in the area and is
home to the Idle Brewery.
With superb beers and ales and quality meals, the White
Hart is a great place to visit. Delicious meals are
homemade using local resources where available and
home cooked pies made with Idle Brewery ales are aways
available.
•
•
•
•

Live Music on Friday nights
Beer Garden
Brewery Tours & Take home 5 Litre mini-kegs
Themed Food Nights

WHITE HART INN

home of

THE IDLE BREWERY
Main Street | West Stockwith | Notts | DN10 4EY | 01427 892672

Open: 11 am - 12 pm Everyday
Food served:
Mon - Fri: 11.30 am - 2 pm & 5 pm - 8 pm
Sat - Sun: Usually available all day. Booking advisable.

WWW.WHITEHARTINNWESTSTOCKWITH.CO.UK • WWW.THEIDLEBREWERY.COM

FOLLOW US ON

www.nnottscamra.co.uk
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DONCASTER
"ALEAWAY" DAY
THE SOCIAL SECRETARY’S REPORT

O

n a ﬁne Tuesday in August 13 members
of the NNC Ale Appreciation Team
travelled by Service Bus (lots of bus
passes used) into South Yorkshire.
Our party came from Worksop, Retford,
Bircotes and we were joined by 3 thirsty drinkers
from Sunny Stainforth.
Our ﬁrst call was the Corner Pin near
Doncaster Railway Station, where we were
made extremely welcome by mine hosts Dave
and Ruth who have run this excellent pub for
the past 6 years. There are always 5 Real Ales
on here. Permanently is York Guzzler at 3.8%,
a rotating Theakstons offering and 3 different
Guest Beers. This is a cracking real ale pub, a
member of SIBA, with a good beer garden
that has its own Festival bar. A note for the
diary - next festival February 2014. The pub has
achieved the Cask Marque status for its quality
ales. An excellent menu, brilliant real chips and
Ruth’s 10” Yorkshire Pudding has got to be
worth a try.
After reluctantly leaving the Corner Pin we
split into two groups to cover as many pubs as
possible.
Second pub to visit was The (Little) Plough
which hosted 3 Real Ales including Acorn
Barnsley Bitter which was in excellent condition,
a classic of a pub and very busy. Then directly
next door into the Tut’N’Shive which featured
4 Real Ales, including, Exmoor Silver Stallion,
Springhead Willy’s Wheat Beer, Black Sheep and
Abbot Ale, very friendly bar staff. After the
Tut we made our
way to the Angel
a
Wetherspoons
pub featuring 8
Real Ales and Old
Rosie Cider, on the
bar permanently
are Hob Goblin,
Ruddles
and
Abbot Ale, once
again very busy.
Next port of
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call was Cask Corner a
very unique Real Ale
house which features
10 Real Ales and 2 Real
Ciders, Mark on the
bar was very helpful
advising on the range
of beers available.
There are beers to suit every taste here,
including an amazing selection of bottled beers.
Another Wetherspoons was
our next
port of call (there are 3 in Doncaster) The Red
Lion which has 7 Real Ales. Here the weaker
members of our party paused for lunch. Across
the market square is The Masons Arms with 6
Real Ales including Old Peculiar and Timothy
Taylors Landlord. Another good Doncaster
drinking house.
We then wandered (the pace becoming
somewhat slower) into the Olde Castle Hotel,
no real ale on sale but a number of handpulls on
the bar, landlord and landlady Doug and Trish
made us very welcome. A very busy pub with
excellent entertainment on most afternoons,
we even caught a glimpse of Elvis, who was in
ﬁne fettle. To end our most enjoyable day in
Doncaster we visited the White Swan on sale
were 4 Real Ales including Glentworth Aces
High. A good friendly pub that once boasted
the Highest Bar in England!
Overall a most enjoyable day out, we tasted
some excellent ales, and found Doncaster on
market day, very lively, friendly and a fantastic
day all round.
“We’ll be back!” (as Arnie once nearly
said…I met him at Harworth Miners Institute,
you know).

Terry Johnson

Social Secretary - North Notts Branch

North Nottinghamshire branch of the Campaign for Real Ale
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Fabulous pub with rooms

THE MALLARD PUB &
DOUBLE TOP BREWERY
WORKSOP • ON THE STATION

The Mallard Brewery Tap on Worksop Railway Station Offers
everyone a warm welcome with a selection of exceptional Real
Ales from our own Double Top Brewery, plus 3 rotating guest
beers on the bar there will always be a beer to suit everyone.

‘Ale’oween Beer FestivaL
16 Real Ales & 4 Real Ciders

Free Entr
y

5pm Thursday
Thur
31st October 10.30
10.30
10
.3
10.30pm
Sunday 3rd
N
No
November
2013

Snacks Available at All Sessions

For
F
or mo
more information on
The Mallard or Double Top Brewery
call 07973 521 824

or
Bookstfmas
i
Chr W!
NO

Come for the Beer, stay for
the food, come back for the
atmosphere.
Beautifully kept Real Ale, alongside
locally sourced ingredients that are
conjured into gastronomic delights
by our classically trained award
winning chef.
Food Service Times:
Monday - Friday: 5.30 - 9pm
Saturday: 12.30 - 9pm
Sunday: 12.30 - 7pm
4* Bed &

Breakfast

SUNDAY
LUNCH

1 Course
2 Course £1£10
3 Course £12.50
5

Dame Lane | Misson | Doncaster | DN10 6EB
T: 01302 711761 | www.angel-misson.co.uk

QUEENS
H O T E L

Serving a wide selection of
Real Ales, including

Q

Everards Tiger
Everards Beacon
Everards Sunchaser
Everards Equinox
Adnams Southwold

CAMRA AWARD WINNER | FOOD SERVED ALL DAY

High Street, East Markham, Newark
Nottinghamshire, NG22 0RE
01777 870288

www.queenshoteleastmarkham.co.uk
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york & the slip
inn beer festival
A GREAT OUT IN YORK

O

n a bright Spring day a mixed group
of ﬁve, four from Retford and one from
Worksop, met at Retford railway station
(no Station Tap here for a tonsil loosener) and
set off on the 10.53am East Coast Mainline
train direct to York, not the 007 Skyfall train but
the journey was still completed in comfort and
without incident in 40 minutes. There are some
brilliant pubs in all parts of York but our aim was
to go the southern part of the city centre and
start at The Slip Inn Spring beer festival. The
Worksop contingent decided to start at The
Station Tap, 20 hand pulled beers available and
it opens at 10am. Turning right out of the station
we followed the city wall, walking along it for
part of the way, until we came to Bishopgate
Street. Here we crossed over the road, turned
right for 100 metres and then left at The Swan
down Clementhorpe. The Slip Inn is 70 metres
along Clementhorpe and with perfect timing we
arrived bang on opening. The usual Slip beers
are Rudgate Ruby Mild, Leeds Pale, Ilkley Best,
Wold Top Gold plus a guest but with the festival
these were not available.
The festival featured 9 breweries,
Acorn (Barnsley), Hand Drawn Monkey
(Huddersﬁeld), Kelham Island (Shefﬁeld), Magic
Rock (Huddersﬁeld), Marble (Manchester),
Phoenix (Heywood Lancashire), Red Willow
(Macclesﬁeld), Saltaire (West Yorkshire) and
Trueﬁtt (Middlesborough) each supplying 3
different beers plus one keg beer, Gold from
Saltaire. Real cider was also available. The six
hand pumps were in use on the main bar and
the rest of the beers were dispensed
from the outside bar at the back
of the pub, some on hand pump
and some straight from the barrel.
Beers from all of the breweries were
tried and found to be of excellent
quality. Never before had I sampled
Hand Drawn Monkey or Red Willow
beers but both breweries beers were
spot on. I am not going to list all the
beers but particularly enjoyed were

Marble Draft, Phoenix Pale Moonlight, Hand
Drawn Monkey Pale Ale and of course Magic
Rock Curious. As with the modern trend a lot
of the beers were pale and hoppy, fortunately
this is to my taste, but the ﬁrst beer to sell out
was the Saltaire Cascadian Black 4.8%. The lad
from Worksop joined us waxing lyrical about the
Magic Rock Dark Arts in The Tap and the Magic
Rock Carnival in The Maltings. The Maltings,
one of the more popular pubs, is by the side
of Lendal Bridge and within 5 minutes walk of
the station, York Guzzler and Black Sheep Bitter
plus 5 guest beers (usually micros) are available,
always worth a visit. He had been disappointed
though with the choice in The Old Ebor and
The Golden Ball (York’s ﬁrst community owned
pub), mostly beers from the bigger national
breweries, nothing wrong with that but we
were looking for something special, something
different that we couldn’t usually obtain. The
folk band struck up outside, very good but the
name evades me, and as 3pm approached we
decided to try The Swan.
The
Swan
is a welcoming
pub, part of the
same stable as
The Slip and is
a Tetley.

www.nnottscamra.co.uk
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The Blacksmith's Arms
Chapel Lane • Everton • t: 01777 817281

Food Served: Tuesday to Saturday, 12 noon - 9pm
Sunday Lunch 12 noon - 8pm

4 Rotating Cask ales always available

Conservatory Restaurant open
Friday & Saturday Nights and for Sunday Lunch

www.blacksmithsarms-everton.com

The Ship @ Bawtry

Gainsborough Road • Bawtry • DN10 6HT • t: 01302 710275

4 Cask Ales Always Available
Quality Home Cooked Food
Food served: Monday - Saturday, 12 noon - 9pm
Sunday Lunch 12 noon - 6pm
Marston’s Food Pub of the year 2012
Pub of the Season 2008 Find us in The Good Beer Guide
Doncaster District Pub of The Year 2011

www.theship-bawtry.com

Quiz Nights - Thursday @ The Ship - Friday @ The Blackies
CHRISTMAS MENU'S NOW AVAILABLE AT BOTH OUR AWARD WINNING PUBS

BOOK NOW FOR CHRISTMAS FAYRE, CHRISTMAS DAY,
NEW YEARS EVE, NEW YEARS DAY
Guaranteed A Warm Welcome Every Time
FOR MENU'S OR TO BOOK GIVE US A CALL OR CHECK OUT OUR WEBSITES
16
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REAL ALE IN THE
REPUBLIC OF
IRELAND
PORTERHOUSE BREWING COMPANY

R

eal Ale in the Republic of Ireland is about
as rare as Rocking Horse manure. Visit
most pubs and you will be greeted by beer
fonts selling the likes of Guinness, Smithwick’s,
various lagers including Harp and Bulmers
Cider.
However the tide is starting to change
and in this ﬁrst article we will take a look at the
Porterhouse Brewing Company. They state they
brew for taste and in the brewing look carefully
at how they do it, not adding any “extras” to the
beer, no additives or enhancing chemicals to
homogenise their beer.
Their TSB [Turner’s Sticklebract Bitter] is
dispensed using traditional hand-pull pumps.
Formed in 1989 by Liam LaHart and Oliver
Hughes, they initially specialised in importing
various beers from around the world with a
keen eye on Belgium.
The company now have a total of 7 bars,
3 of which are situated in Dublin. Further bars
are situated in Bray, Co Wicklow, Cork, Co
Cork, New York
with a further
bar situated in
Covent Garden,
London.

The Porterhouse Brewing Company brews a
wide selection of Stouts, Ales, Lagers, Seasonal
and Speciality beers. The following is a small
selection of the beers available:
A superbly balanced brew, smooth and
rounded without being bland. More
sweetness derived from fresh oysters shucked
into the conditioning tank.
Grain: Pale Malt, Roast Barley, Black Malt,
Flaked Barley.
Hops: Galena, Nugget, East Kent Goldings.
Turner’s Sticklebract Bitter. Cask conditioned
ale named after the artist William Turner.
Bright traditional ale-style bitter fragrant
aromatic ﬂoral notes countered with a mouth
of subtle bitterness.
Grain: Pale Malt, Wheat Malt, Vienna Malt,
Munich Malt, Crystal Malt, Flaked Barley.
Hops: New Zealand Sticklebract.
A highly aromatic, bitter pale ale this will
satisfy the “hop heads” amongst us. Amber
coloured and distinctly malty in character,
citrus character for both ﬂavour and aroma.
The beer is rich and fruity with a wonderfully
rich, oily, full mouthfeel.
Grain: Pale Ale Malt, Crystal Malt, Wheat
Malt, Black Malt.
Hops: Pilgrim, Nugget, Cascade, Centennial
This is a dark lager with a delicate hop aroma,
with fruit, chocolate and roasted ﬂavours on
the ﬁnish.

More info on
the Porterhouse
Brewing
Company and
their pubs can
be found on
www.porterhousebrewco.com

Malt: Lager Malt, Roast Malt, Crystal Malt,
Chocolate Malt
Yeast: Original Pilsner Urquell Yeast
Hops: Entirely brewed with Saaz Hops from
Czech Republic

Kev Keane

Our Irish Correspondent & former North Notts Secretary
www.nnottscamra.co.uk
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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

Direct Debit

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) _________________________________________________

Single Membership
(UK & EU)

£23

Joint Membership
£28
(Partner at the same address)

Non DD

£25
£30

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

Date of Birth (dd/mm/yyyy) ____________________________________

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

Join CAMRA today – www.camra.org.uk/joinus
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 the Manager

Bank or Building Society

Service User Number

9 2 6 1 2 9
FOR CAMPAIGN FOR REAL ALES LTD. OFFICIAL USE ONLY

Address

This is not part of the instruction to your Bank or Building Society.

Membership Number
Name
Postcode

Postcode

Name(s) of Account Holder

Instructions to your Bank or Building Society

Branch Sort Code

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.

Bank or Building Society Account Number

Reference

18

Signature
Date

www.nnottscamra.co.uk

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

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee
• 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.
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