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FROM THE
CHAIRMAN
A WARM WELCOME TO YOU

T

he New Year has started well for the
branch with two pubs re-opening. These
being the Chequers at Ranby which is a
destination eating pub with two local ales on.
Also at Torworth, The Separatist which was
formerly the Huntsman selling craft beer and is
also a ﬁne dining pub. Unfortunately the Swan
on Ward Lane in Worksop has closed.
I would also like to congratulate the Idle
Valley Tap, Retford in winning North Notts
CAMRA’s Winter Pub of the Season. Also
congratulations to BeerHeadZ in Retford for
winning the 2015 Pub of the Year for North
Notts. This now means that they will be judged
against pubs from the rest of the county that
have also won their local POTY award.
Branch membership is holding steady with
around 373 members. I hope that all readers
enjoy reading our magazine and continue to
support real ale.

Steve Bownes
Chairman North Notts CAMRA Branch

Campaign for Real Ale Ltd.
230 Hatﬁeld Road, St. Albans, Herts, AL1 4LW
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UPCOMIN

SOCIAL EVENTS

Interested in joining one of the organised
trips? Email the Social Secretary on
SocialSecretary@northnottscamra.org.uk, or
any of the committee members or leave a note
behind the bar at Beerhedz or The Mallard.
Everyone is welcome, both CAMRA members
and non-members.

FRIDAY 22ND APRIL
ST GEORGE BEER FESTIVALS
At THE MALLARD & THE GRAFTON
Meet at the Mallard 19.00-19.30.

SATURDAY 30TH APRIL
MANCHESTER TRIP

Visiting some of the city’s pubs, hopefully with
Trev as our tour guide. Train - 10.01 from Retford
and 10.13 from Worksop.

SATURDAY 21ST MAY
BARROW HILL BEER FESTIVAL

£10 deposit for the bus plus £6.50 for advance
festival tickets. See Wayne Cadman or David
French. Bus - 11.00 Retford and 11.20 from
Worksop.

SATURDAY 25TH JUNE
THE CANNON ALE RUN RETFORD
Details to be conﬁrmed.

Email the Social Secretary on SocialSecretary@
northnottscamra.org.uk, for further details on
any of the events.

REACH 6000+ REAL ALE
DRINKERS & PUBGOERS
Book a year of four
editions and receive
a 10% discount
Free Design

To book call Capital Media on 01636 302 302
www.nnottscamra.oRG.uk

A WARM WELCOME TO YOU

A

GM time is here again, when I agreed
to take on the editor role, I said it would
only be until the next AGM, I won’t be
standing again so this will be the ﬁnal drinker
edited by myself.
Thanks to all of you that have contributed
over this period, I hope someone from our
membership of 370 will step up & continue with
The Drinker.
This issue is mainly concerned with pub
awards, as there have been presentations for
POTS (Pub of the Season) Autumn & Winter also
POTY (Pub of the Year). Congratulations to all
pubs concerned.
Once again thanks for your support, lets
hope there is a Drinker next quarter for us all
to read.

Editor North Notts Drinker

Details to be conﬁrmed.
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EDITOR

Brian George

SATURDAY 4TH JUNE
3 VALLEYS BEER FESTIVAL

Full Page: £195 +vat
Half Page: £125 +vat
Quarter Page: £65 +vat
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PUB OF THE
YEAR 2015
BEERHEADZ WINS

P

resentation for the North Notts CAMRA 2015
Pub of the Year to BeerHeadZ, Retford, took
place on Monday evening March the 21st.
BeerHeadZ has been open for eighteen
months & in that time has had nearly 700 beers
beers from approximately 250 Breweries,
already a winner of two Pub of the Season
awards this is a very popular venue for Real Ale
drinkers from far & wide.
There are always four real ales, ciders, a
range of continental, craft bottles & cans, wine
& soft drink available.
Joint owners Phil Ayling & David Moore had
this to say of the award ‘It’s really humbling to
have won three awards in our ﬁrst year. Massive
thanks to the team & above all the customers,
without whom we wouldn’t be here!’
It is also ﬁtting that the same week as the
presentation Phil & Dave opened a second
BeerHeadZ in Grantham, we wish them every
success with this new venture and are sure it will
prove as successful as BeerHeadZ Retford.
The evening was well supported and a good
time had by all. Can BeerHeadZ go on to emulate

The Mallards success as Nottinghamshire Pub
of the Year? Let’s hope so.
From all at North Notts CAMRA well done to
all the staff at BeerHeadZ on this well deserved
award. BeerHeadZ was a breath of fresh air
to Retford when it opened, let your success
continue.

TWO BEERHEADZ
STALWARTS

Two BhZ stalwarts, responsible for
helping Britains Beer industry remain solvent!

www.nnottscamra.ORG.uk
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BEER STYLES
A GUIDE

6

OLD ALE
Old Ale recalls the type of beer brewed
before the Industrial Revolution, stored for
months or even years in unlined wooden
vessels known as tuns. The beer would pick up
some lactic sourness as a result of wild yeasts,
lactobacilli and tannins in the wood. The result
was a beer dubbed ‘stale’ by drinkers: it was
one of the components of the early, blended
Porters. The style has re-emerged in recent
years, due primarily to the fame of Theakston’s
Old Peculier, Gale’s Prize Old Ale and Thomas
Hardy’s Ale, the last saved from oblivion by
O’Hanlon’s Brewery in Devon. Old Ales, contrary
to expectation, do not have to be especially
strong: they can be no more than 4% alcohol,
though the Gale’s and O’Hanlon’s versions are
considerably stronger. Neither do they have to
be dark: Old Ale can be pale and burst with
lush sappy malt, tart fruit and spicy hop notes.
Darker versions will have a more profound malt
character with powerful hints of roasted grain,
dark fruit, polished leather and fresh tobacco.
The hallmark of the style remains a lengthy
period of maturation, often in bottle rather than
bulk vessels. Old Ales typically range from 4%
to 6.5%.

some unmalted roasted barley and in so doing
produced a style known as Dry Irish Stout.
Restrictions on making roasted malts in Britain
during World War One led to the demise of
Porter and Stout and left the market to the Irish.
In recent years, smaller craft brewers in Britain
have rekindled an interest in the style, though in
keeping with modern drinking habits, strengths
have been reduced. Look for profound dark and
roasted malt character with raisin and sultana
fruit, espresso orcappuccino coffee, liquorice
and molasses, all underscored by hefty hop
bitterness. Porters are complex in ﬂavour, range
from 4% to 6.5% and are typically black or dark
brown; the darkness comes from the use of dark
malts unlike stouts which use roasted malted
barley. Stouts can be dry or sweet and range
from 4% to 8% ABV.

STOUTS & PORTERS
Porter was a London style that turned the
brewing industry upside down early in the 18th
century. It was a dark brown beer – 19th-century
versions became jet black – that was originally
a blend of brown ale, pale ale and ‘stale’ or
wellmatured ale. It acquired the name Porter
as a result of its popularity among London’s
workers who carried goods around the City.
There was no mechanised transport and horses
were expensive so goods and supplies were
simply carried around by these porters. The
strongest versions of Porter were known as
Stout Porter, reduced over the years to simply
Stout. Such vast quantities of Porter and Stout
ﬂooded into Ireland from London and Bristol
that a Dublin brewer named Arthur Guinness
decided to fashion his own interpretation of the
style. The beers were strong – 6% for Porter, 7%
or 8% for Stout. Guinness in Dublin blended

BITTERS
Bitters developed towards the end of the
19th century as brewers began to produce
beers that could be served in pubs after only a
few days storage in cellars. Bitters grew out of
pale ale but were usually deep bronze to copper
in colour due to the use of slightly darker crystal
malts.
Towards the end of the 19th century,
brewers built large estates of tied pubs. They
moved away from vatted beers stored for many
months and developed ‘running beers’ that
could be served after a few days’ storage in
pub cellars. Draught Mild was a ‘running beer’
along with a new type that was dubbed Bitter
by drinkers. Bitter grew out of Pale Ale but was
generally deep bronze to copper in colour
due to the use of slightly darker malts such
as crystal that give the beer fullness of palate.
Best is a stronger version of Bitter but there is

www.nnottscamra.oRG.uk
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considerable crossover. Bitter falls into the 3.4%
to 3.9% band, with Best Bitter 4% upwards but
a number of brewers label their ordinary Bitters
‘Best’. A further development of Bitter comes
in the shape of Extra or Special Strong Bitters
of 5% or more: familiar examples of this style
include Fuller’s ESB and Greene King Abbot.
With ordinary Bitter, look for a spicy, peppery
and grassy hop character, a powerful bitterness,
tangy fruit and juicy and nutty malt. With Best
and Strong Bitters, malt and fruit character will
tend to dominate but hop aroma and bitterness
are still crucial to the style, often achieved by
‘late hopping’ in the brewery or adding hops to
casks as they leave for pubs.
LIGHT BITTERS
We deﬁne light bitters as any bitter with an
ABV of 3.4% or lower or an original gravity (OG)
of 1034 or lower. By light bitters, we generally
mean low gravity or low strength, but they do
also tend to be lighter in colour than stronger
bitters.
Originally these beers were most prevalent
in the West Country where they were colloquially
known as Boy’s Bitters. Other names that have
been used over the years are Family Ales or
Luncheon Ales.
Recent years have seen a reduction in the
number of traditional West Country light bitters,
most notably the tragic demise of Palmer’s
Bridport Bitter, although St Austell IPA and
Arkells 2B still ﬂy the ﬂag. Other parts of the
country have seen the reintroduction of lower
strength family ales such as Weltons Pride and
Joy, mainly from small independent brewers.
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to help preserve them. The hop also started the
rapid decline of mead, which is only made in a
very few places today.
So what is Mild? It is a beer which has tastes
and textures all it’s own. Basically it is a beer that
is less hopped than bitter, etc. The darkness of
Dark Milds, such as Greene King XX Mild, comes
from the use of darker malts and/or roasted
barley which are used to compensate for the
loss of Hop character. “Chocolate “, “fruity”,
“nutty” and “burnt” are all tastes to be found in
the complexity of Milds. However, not all milds
are dark. Yorkshire brewed Timothy Taylors
Golden Best is one of the best examples of a
light coloured mild, as is Bank’s Original, the
name changed from Mild to try to give it a more
modern image. In Scotland, 60/- ale is similar to
mild (Belhaven’s being a good example).
Milds today tend to have an ABV in the 3%
to 3.5% range, with of course some notable
exceptions. In fact, a lot of the Microbreweries
who try their hand at mild are bringing the
alcohol content back up somewhat! Mild wasn’t
always weaker though. In the latter half of the
19th Century, milds were brewed to about the
same strength as bitters as a response to the
demand for a sweeter beer from the working
classes and in those days most bitters were
around 6 to 7% ABV.

MILD
Mild is one of the most traditional beer
styles which is enjoying a revival in today’s real
ale market. Usually dark brown in colour, due to
the use of well-roasted malts or barley it is less
hopped than bitters and often has a chocolatety
character with nutty and burnt ﬂavours.
Cask conditioned Mild is a rarity in a lot of
parts of the country, which is a crying shame,
because Mild is a distinctive and tasty beer.
Mild is one of, if not the, oldest beer styles in
the country. Until the 15th century, ale and
mead were the major British brews, both made
without hops. Hops were introduced from
Holland, France and Germany after this time.
This also started the trend on reducing the
gravity of ale, as the Hop is also a preservative,
and beers had to be brewed very strongly to try
www.nnottscamra.ORG.uk
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BEER STYLES GUIDE continued...
During the First World War, malt rationing
and pressure from the temperance movement
led to brewers rapidly reduced the strength.
Following the Second World War, as prosperity
returned, mild`s popularity as a cheap ale began
to fade, not being helped by being kept badly
in run down pubs as the Big Brewers began to
heavily promote their keg lager brands. Coupled
to this was a gradual, but steady decline in heavy
industry in the North and Midlands of Britain,
mild`s great marketplace.
By the 1970s, the keg lager boom had
seen mild’s share of the market fall to around
13% and it was a shame to see a bland gassy
and overpriced product, which was generally
weaker than the mild it was trying to oust,
succeed in many cases.
INDIA PALE ALE OR IPA
India Pale Ale changed the face of brewing
early in the 19th century. The new technologies
of the Industrial Revolution enabled brewers
to use pale malts to fashion beers that were
genuinely golden or pale bronze in colour. First
brewed in London and Burton-on-Trent for the
colonial market, IPAs were strong in alcohol and
high in hops: the preservative character of the
hops helped keep the beers in good condition
during long sea journeys. Beers with less alcohol
and hops were developed for the domestic
market and were known as Pale Ale. Today Pale
Ale is usually a bottled version of Bitter, though
historically the styles are different. Marston’s
Pedigree is an example of Burton Pale Ale, not
Bitter, while the same brewery’s Old Empire is a
fascinating interpretation of a Victorian IPA. Socalled IPAs with strengths of around 3.5% are
not true to style. Look for juicy malt, citrus fruit
and a big spicy, peppery bitter hop character,
with strengths of 4% upwards.
GOLDEN ALES
This new style of pale, well-hopped and
quenching beer developed in the 1980s as
independent brewers attempted to win younger
drinkers from heavily-promoted lager brands.
The ﬁrst in the ﬁeld were Exmoor Gold and Hop
Back Summer Lightning, though many micros
and regionals now make their versions of the
style. Strengths will range from 3.5% to 5.3%.
The hallmark will be the biscuity and juicy malt

character derived from pale malts, underscored
by tart citrus fruit and peppery hops, often with
the addition of hints of vanilla and cornﬂour.
Golden ales are pale amber, gold, yellow or
straw coloured and above all, such beers are
quenching and served cool.
SCOTTISH BEERS
Historically, Scottish beers tend to be
darker, sweeter and less heavily hopped than
English and Welsh ales: a cold climate demands
warming beers. But many of the new craft
breweries produce beers lighter in colour and
with generous hop rates. The traditional, classic
styles are Light, low in strength and so-called
even when dark in colour, also known as 60/-,
Heavy or 70/-, Export or 80/- and a strong Wee
Heavy, similar to a barley wine, and also labelled
90/-. In the 19th century, beers were invoiced
according to strength, using the now defunct
currency of the shilling.
BARLEY WINE
Barley Wine is a style that dates from the
18th and 19th centuries when England was
often at war with France and it was the duty of
patriots, usually from the upper classes, to drink
ale rather than Claret.
Barley Wine had to be strong – often
between 10% and 12% -- and was stored for
prodigious periods of as long at 18 months
or two years. When country houses had their
own small breweries, it was often the task of
the butler to brew ale that was drunk from cutglass goblets at the dining table. The biggestselling Barley Wine for years was Whitbread’s
10.9% Gold Label, now available only in cans.
Bass’s No 1 Barley Wine (10.5%) is occasionally
brewed in Burton-on-Trent, stored in cask for
12 months and made available to CAMRA beer
festivals. Fuller’s Vintage Ale (8.5%) is a bottleconditioned version of its Golden Pride and
is brewed with different varieties of malts and
hops every year.
Many micro-brewers now produce their
interpretations of the style. Expect massive
sweet malt and ripe fruit of the pear drop,
orange and lemon type, with darker fruits,
chocolate and coffee if darker malts are used.
Hop rates are generous and produce bitterness
and peppery, grassy and ﬂoral notes.
www.nnottscamra.ORG.uk
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IDLE VALLEY TAP
PRESENTATION
WINTER PUB OF THE YEAR 2015

T

he presentation for Winter Pub of the
season 2015, Idle Valley Tap, Retford, took
place on Saturday evening 26th March.
An article on Idle Valley Tap featured in the
last edition of the Drinker, for a pub to have
only opened at the end of 2015 this is a great
achievement and show’s what an excellent
edition to
the Retford
real
ale
scene it has
been.
‘ P u b
of
the
year is the
next aim‘

JOINT WINNERS
AUTUMN POTYS WINNERS 2015

F

or the ﬁrst time, 2015’s Autumn Pub of
The Season voting, resulted in a tie. The
joint winners were The Olde Red Lion,
Wellow and The Grey Horses Inn, Carlton in
Lindrick.Both pubs having received four votes
each.
Individual
presentations
to
the
management at each venue, undertaken
by our Chairman Steve Bownes, took place
over the lunchtime period on Thursday 28th
January.
Both pubs had at least four real ales
available at the time of our visit.
They are both long standing traditional
establishments with impressive reputations
for maintaining historical values.
They continue to provide, reasonably
priced home made food and real ales of
consistent quality.

John Bowden
10
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commented owner Guy.
The latest success for the brewery has
been a Bronze award at the SIBA nationals held
recently in Shefﬁeld in the ‘Small Pack Standard
Bitter category’ for ‘Vacant Gesture’.
From all at North Notts CAMRA
congratulations to the team who make the
Idle Valley Tap what it is and we wish you every
success for the future.

Brian George
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Offering a range of Batemans beers, as well as
rotating guest beers, the Rum Runner is a pub
famous for its drinks and friendly service.
• 5 Real Ales • Live Music most Saturdays
The Rum Runner also caters with a variety of
fresh pub food available to order over the bar.

the unicorn

The Unicorn is a town centre pub which offers
a warm welcome to everyone
A selection of 4 rotating
Real Ales
and 1 cask cider, alongside a wide range of lagers
and bitters - prices starting at £1.75
Regular live entertainment, and all
major sporting channels shown
Open: Mon - Thu 10:00 - 23:30 • Fri - Sat 10:00 - 01:00 • Sun 11:00 - 23:30

37 Bridge Street, Worksop, Nottinghamshire, S80 1DA
t: 01909 478 759 • e: TheUnicornWorksop@outlook.com
@UnicornWorksop

The Unicorn, Worksop

www.nnottscamra.ORG.uk
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QUEENS
H O T E L

Serving a wide selection of
Real Ales, including

Q

Everards Tiger, Everards Beacon,
Everards Sunchaser, plus 1 guest ale
Food served all day
Monday Steak Night • Sunday Lunches
NEWLY REFURBISHED

CAMRA AWARD WINNER | FOOD SERVED ALL DAY

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

www.queenshoteleastmarkham.co.uk

www.nnottscamra.ORG.uk
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THE PUB SIGN
A SHORT HISTORY

T

he idea of the pub sign came to Britain at
the time of the Roman invasion. Wine bars
in ancient Rome hung bunches of vine
leaves outside as trading signs but when the
Romans came here, they found precious few
vines in the inhospitable climate. Instead, they
hung up bushes to mark out the inns and the
names Bush or Bull & Bush still survive.
It would be centuries before the ﬁrst
recognisable pubs opened. Religious houses
ran the earliest true inns to cater for pilgrims and
knights on their way to the Crusades in the Holy
Land. Ye Olde Trip to Jerusalem, whose cellars
are carved from the rocks beneath Nottingham
Castle, is just such an example. Established
in 1189, it claims the title of the oldest pub in
England and was a stopover point for forces on
their way to meet with Richard the Lionheart.
Other signs on this theme are the Turk’s Head,
Saracen’s Head and Lamb & Flag – the lamb
representing Christ and the ﬂag the sign of the
crusaders.
Even after the Dissolution of the
Monasteries in the 16th Century, some of the
names denoting religious connections survived,
such as the Mitre, the Ship (symbolising the Ark)
and the Anchor (the Christian faith). However,
many of the landlords thought it more politic
to show allegiance to the monarch and hastily
adopted titles like the King’s Head or the
Crown. Henry VIII who ordered the Dissolution
is, unsurprisingly, the most popularly depicted
monarch.

Smiths Arms and the sign from
the Ye Olde Fighting Cocks
14

www.nnottscamra.oRG.uk

Heraldry has been
a recurrent theme, the
Black, White, Red and Golden Lions have
formed part of the royal coat of arms since the
time of the Norman Conquest. The Unicorn
was in the Scottish arms, the Red Dragon in the
Welsh and the White Horse in the Hanoverian.
The Rising Sun was the badge of Edward III.
Local gentry often had pubs on their land
named after them or parts of their cognizance
were taken.
Anyone who caught the public imagination
was likely to be immortalised such as Lord
Nelson or Wellington and even loveable rogues
like Dick Turpin get a mention.
One of the most affectionate tributes
is reserved for the Marquis of Granby,
Commander in Chief of the British army. After
the Battle of Warburg, he bought pubs for all
his non-commissioned ofﬁcers. His generosity
ruined him however and he died in 1770 leaving
crushing debts of £37,000.
In the days of a largely illiterate population,
pictorial signs were an essential way of
advertising the inn or the type of entertainment
on offer inside. Any pub called the Cock Inn or
the Cock Pit would once have been a venue
for cock ﬁghting. Ye Old Fighting Cocks in St
Albans (which also claims to be the oldest
pub in Britain) was originally the dovecote
for St Albans Abbey. After the Dissolution,
it was realised that its circular shape made
it a perfect venue for cock ﬁghting. Just to
confuse things, any pub called the Cock &
Bottle has nothing to do with sport. It simply
denotes that both bottled and draught beers
were available.
As to other entertainments, the Bear
denotes bear baiting, the Dog & Duck
hunting, the Bull & Dog bull baiting and the

Issue 12 | APR-Jun 2016

North Nottinghamshire branch of the Campaign for Real Ale

Bird in Hand, falconry. Nowadays, the more
modern sports are represented by names like
the Cricketers’ Arms, the Anglers’ Rest or the
Huntsman.
Often the predominant trade of the area
would give the pub its name. The Golden
Fleece is a reﬂection of the local wool trade. The
Coopers’, Bricklayers’, Saddlers’ and Masons’
Arms are commonplace signs. Legend has
it that the Smiths Arms in Dorset was once a
blacksmith’s forge where Charles II stopped to
have his horse shod. Whilst he was waiting he
RINCE RUPERT
demanded
a beer but was told the smithy was
Stodmanunlicenced.
Street, NG24 Exercising
1AW
his royal prerogative, he
ww.kneadpubs.co.uk
granted one and was duly served.
In the 18th Century, the population became
HE RAM more mobile and a need for coaching inns grew
Castle Gate,
1AZ
withNG24
predictable
names such as Coach & Horses
ww.theramnewark.com
or Horse & Groom. Later the advent of steam
OX & CROWN
gave every town its Railway Inn or Station Arms.
- 6 Appleton Gate, NG24 1JY
There is a story that, in Stoney Stratford, the
ww.castlerockbrewery.co.uk
London coach changed horses at the Bull and
ASTLE BARGE
the Birmingham coach across the road at the
e Wharf, NG24 1EU
Cock Inn. The passengers from the respective
ww.castlebarge.co.uk
coaches would swap news whilst waiting for the
RGAN GRINDER
change and it is from this that the phrase “cock
Portland Street, NG24 4XF
and bull story” is said to have originated.
ww.bluemonkeybrewery.com
Plenty of cock and bull stories and local
UST BEER
legends have found their way onto pub
wan & Salmon Yard,
signs. Take, for example, the Drunken Duck at
a Castle Gate, NG24 1BG
Barngates. The landlady one day found all of
ww.justbeermicropub.biz
her ducks dead in the yard. Unaccustomed to
LYING CIRCUS
waste, she plucked them ready for cooking.
Castle Gate, NG24 1BE
As she ﬁnished, the ducks began to revive and
ww.flyingcircuspub.com
a search of the yard revealed a leaking beer
HE VAULTS
barrel surrounded by webbed footprints. She
North Gate, NG24 1EZ
was apparently so contrite that she knitted little
ww.thevaultsnewark.co.uk
jackets until their feathers grew back.
LAY TAVERN
It is rare
take time to consider the sign
aughterhouse Lane,
NG24to1ER
outside the pub in the rush to get inside but few
ww.theclaytavernnewark.co.uk
pubs were named by accident. Almost every
name has a story behind it and, together, they
illustrate the social history of England. With
names enduring for centuries
it is possible that the sign
above the
door is as
old as the
pleasure
of drinking
itself.
Other examples of
pub signs

DRINK
FOR OLDE
ENGLAND

21st - 24th April

ON ST GEORGE’S
WEEKEND

9N
Newark
k pubs
b will
ill
feature ale from every
English Shire County
PRINCE RUPERT
46 Stodman Street,
NG24 1AW

THE RAM

19 Castle Gate, NG24 1AZ

CASTLE BARGE

The Wharf, NG24 1EU

FLYING CIRCUS

53 Castle Gate, NG24 1BE

THE VAULTS

14 North Gate, NG24 1EZ

ORGAN GRINDER
21 Portland Street,
NG24 4XF

JUST BEER

Swan & Salmon Yard,
32a Castle Gate, NG24 1BG

CLAY TAVERN

Slaughterhouse Lane,
NG24 1ER

FOX & CROWN

4 - 6 Appleton Gate,
NG24 1JY

Pick up a map showing which county is
featured in which pub from participating pubs
www.nnottscamra.ORG.uk
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MILD COMES
STORMING BACK
AN INCREASE IN NUMBERS

C

AMRA, with research showing an
increased proﬁle for the Mild Ale beer
style. In a survey of 500 real ale drinkers
spread across Britain, CAMRA found that 84%
have seen an increase in the number of Mild
beers served in pubs and at beer festivals
during the past ﬁve years. Similarly, 75% of
those surveyed also noted the availability of
Mild beers in pubs and brewery shops within a
30-mile radius of their home.
The aim of Mild Month is to encourage
locals pubs to stock the style throughout May
and to encourage trials of the traditional beer
style through such initiatives as “try before
you buy” with a third-of-a-pint sampling
measures, Mild beer and food matching
events, and Mild beer tasting sessions.

Once classiﬁed as an endangered style, there
are now more than 200 Milds beer brewed in
Britain, more than twice the number at the end
of the 20th century. CAMRA’s research shows
that even a proportion of real ale drinkers are
unaware of the variety available, with 41%
unaware of the fact that there are more than 200
Milds brewed today.
Duncan Woodhead, CAMRA National Beer
Styles Co-ordinator, says: “In the past six months
alone, some of Britain’s leading brewers have
reverted back to calling their renowned brands
a Mild. With the overall growth of the real ale
sector coinciding with ﬁgures showing 50% of
British drinkers have now tried real ale, there’s a
real opportunity for Mild to return to its former
glory, when in the 1950s it was the nation’s most
popular beer style.”
In the survey, CAMRA asked drinkers to
name their best-loved Milds. The top three
were Rudgate’s Ruby Mild from York, which
is CAMRA’s current Champion Beer of Britain,
Sarah Hughes of Sedgley’s Dark Ruby, and West
Berkshire Brewery’s Magg’s Magniﬁcent Mild.
Daniel Thwaites of Blackburn has launched
Highwayman (4%). The beer is described as
smoky and dark in colour, with a rich, plummy
sweetness derived from roasted chocolate malt.

Owd Codger
Top 3
Milds
from a
customer
survey
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GOOD BEER GUIDE 2016...AVAILABLE NOW!
The Campaign for Real Ale’s (CAMRA) best-selling beer and pub
guide is back for 2016.
Fully updated with the input of CAMRA’s 170,000 plus members, the
Guide is indispensable for beer and pub lovers young and old.
Buying the book directly from CAMRA helps us campaign to support
and protect real ale, real cider & real perry, and pubs & pub-goers.
HOW TO ORDER
Post: Complete the form on this page and send to: CAMRA, 230 Hatfield Road, St Albans AL1 4LW
Phone: To order by credit card please phone 01727 867201 during office hours*
Online: Please visit www.camra.org.uk/shop* *Further discounts available by phone or visit www.camra.org.uk/gbg
†Please note postal charges stated apply to orders for one copy of the Good Beer Guide 2016 only. Full details available at www.camra.org.uk/shop

Your details (please complete in BLOCK CAPITALS)
I wish to buy the 2016 Good Beer Guide for £11 (CAMRA Members only) plus p&p
I wish to buy the 2016 Good Beer Guide for £15.99 plus p&p

Postal Charges†
UK £2.50
EU £7.50
Rest of the World £10.00

Please charge my Credit/Debit card. Please note that we
are unable to accept payment via American Express.
Card Number

Expiry Date

Name

CSV Number
(last 3 numbers
on reverse of card)

Address
Postcode

Name of cardholder

Phone Number
CAMRA Membership Number

Signature

I wish to pay by cheque (payable to CAMRA). Please remember to add postal charges to all orders

www.nnottscamra.ORG.uk

17

North Nottinghamshire branch of the Campaign for Real Ale

18

www.nnottscamra.oRG.uk

Issue 12 | APR-JUN 2016

North Nottinghamshire branch of the Campaign for Real Ale

Issue 12 | APR-Jun 2016

www.nnottscamra.ORG.uk

19

