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In The Sticks
Welcome to the latest issue of “In the
Sticks” the newsletter of RuRAD, Rural Real
Ale Drinkers. We hope you enjoy reading it.
If you want to receive a copy electronically email snugdave@virginmedia.com.

For current & previous issues log on to
www.dgmhall.me.uk/rurad. You can now also
find copies of the newsletter on the
Loughborough CAMRA web-site
(www.loughboroughcamra.co.uk/newsletters)
along with digital copies of other local beercentric publications. Many thanks to Keith
Butler for organising this.
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drinkers' pub so food will be limited to locally
sourced pies, sausage rolls and other familiar
bar snacks. He also wanted to peg the price
of the lower gravity beers at £3.00 with the
higher priced ales being £3.70. The Browny's
Best ale is named after a long-standing
former landlord of the pub and John has
plans to introduce a house beer, also to be
brewed by Shiny. As was reported back in
October, the cellarman is Kev Litchfield,
formerly of the Dead Poets so the beer is in
capable hands. John Green's former life was
in the building trade but both his parents and
his grandparents kept pubs, so it's in his
blood. We wish him and his team all the best.
T h e Nags Head i n Belper has won the
Community Spirit category of Marston's
Venture Pub of the Year Awards for 2019 and
the ceremony took place in Chesterfield on
7th November. All Marston's pubs are
considered for the awards so it's a
worthwhile achievement. The overall Pub Of
The Year Award went to the Royal Oak in
Wolverhampton.
According to sources, a new micro pub called
the Tavern Micro Bar is to open in Langley
Mill at the end of November, on the site of
the former Railway Tavern.

Free Copy
reading the printed copy, Simon at the Burnt
Pig, Ilkeston is having a 4+ day event
featuring 13 ales from Big Bog Brewing
Company, based in Liverpool, starting on 28th
November.
Another late announcement: Bang The
Elephant Brewing are having their first Tap
Takeover at the Sir John Borlase Warren,
Canning Circus, Nottingham on 29th/30th
November.
Trust Inns are looking for a new tenant for
the Shakespeare Inn in Shardlow.
It seems that the Lamb Inn at Holymoorside
near Chesterfield has been closed and is
boarded up. The pub has been in the same
family for donkey's years and was one of the
best unspoilt pubs of its type. Reports are
that it's up for sale so hopefully a buyer can
be found soon.
T h e Marquis of Ormonde a t Codnor has
closed and people have had their money for
Xmas dinners refunded.
Contributors: Bald Eagle, Charisma, The
Didler, Exadman, Snug Dave

Beer and Pub News
T h e Bell & Harp on the outskirts of Little
Eaton has new owners and after a major
refurbishment, opened its doors on 8th
November. The refurbishment gives the pub a
bright, clean, more modern look than
previously and is split-level and more open
plan with wooden floors, bench seating and
muted colours. According to Charisma who
was there, the opening night was a great
success, the main problem being getting to
the bar! There were 7 ales on handpump:
Castle Rock Harvest Pale, Dancing Duck Nice
Weather, Oakham Citra, Marston's Pedigree,
Timothy Taylor's Landlord, Titanic Plum Porter
and Browny's Best brewed by Shiny. Plus Bass
and Abbots straight from the barrel. A couple
of weeks later when your Editor called in,
Hophead Dark Star, Little Critters Malty Python
and Timothy Taylor's Ram Tam had replaced
the ales from Castle Rock, Dancing Duck and
Titanic.
The new landlord, John Green told me that he
and his co-investors aim to make this a

Amber Valley CAMRA Updates
It has been heard that the landlord of
Mellor's Mews micro in Eastwood will soon
also be taking on the Fishermans Rest at
Broadholme, just north of Belper. After
refurbishment, the pub will offer 5 real ales.
Bald Eagle informs me that there will be an
Imperial Stout event at the Tom Said Micro
Pub in Ripley from the 11th to 15th Dec.
Although this may be too late for those

05 Dec. Committee & Branch meeting, George
& Dragon, Belper, 8.00pm.
Early Warning: AGM is on 27 Feb 2020 at
The Old Oak, Horsley Woodhouse, 8.00pm.

RuRAD Supporting Local Beer Festivals
On Thursday 24th October the Hollybush at
Makeney unveiled their annual beer festival
with a selection of 20 ales on a separate
stillage plus a choice of ciders and perries.
This was complemented by a fine selection on

the main bar. On my 2 visits, I managed to
t r y Amarillo from Ossett, The Rat of Khan
from Rat, Latest Haze from Tapestry, Solito
Extra f r o m Intrepid, Don't Mess With The
Udders from Northern Monk and Pride and Joy
from Vocation. This latter was, in my opinion,
the beer of the festival and was the first to
sell out. I finally finished off on the
Moonraker (6.5%) from J.W.Lees – a really
enjoyable experience [it's not clear whether
this refers to the ale or the festival – let's
assume both - Ed].

stays as a micro bar and that whoever takes
over keeps up the high standards. Good luck
Aide, with whatever you choose to do next.
Many thanks to Charisma for the beer
festival reports. It's a tough job but
someone has to do it.

RuRAD Xmas Outing
After some deliberation, it has been decided
that this year's outing will be on 21st Dec. to
Leicester. The train from Derby leaves at
10.32 but for people travelling from other
places, we can meet at Leicester railway
station at about 11.15. Sheffield next year
HH, promise!

Spotlight on...
A senior member of the RuRAD Executive
Committee suggested that the newsletter
should occasionally feature local pubs and
breweries in a little more detail. Since the
Old Oak Inn is the spiritual home of the
RuRAD collective, it was decided to find out
what kind of pub it is and what it offers to
the visitor and local community. And so, we
shine the RuRAD Spotlight on the......
Old Oak Inn

On 2nd November on my way to the Flowerpot
to watch Creedence Clearwater Revived, the
tribute band, Bald Eagle and myself called
into the Furnace beer festival where we met
Clockwork Kevin and Trigger. My companions
stuck to the dark beers while I sampled the
lights. I had time to try beers from
Cloudwater, The Kernel Citra IPA, Northern
Monk West Coast IPA, Buxton Shelterstone and
Wild Beer Nebula. Well worth the visit with an
excellent choice of beers (and the tribute
band was equally impressive).
The Dead Poets beer festival at Holbrook on
Wednesday 13th November was my next
destination. There were 12 festival beers on
stillage and a choice of 6 ciders, plus an
interesting selection on the main bar from
which I tried Bandit from Nomadic (un-fined,
4.8%). From the festival bar I sampled
Milltown Frampdog (3.8%), Manchester Brewing
The Messiah Is My Citra (4.2%), Revolutions
Switch #17 (4.5%) and finishing off on the
v e r y p op u l a r T i t a n i c Plum Porter Grand
Reserve (6.5%) which everyone seemed to be
drinking. It was nice to bump into several
Ruradians and their company made the
festival more enjoyable. Many thanks to Bald
Eagle, Clockwork Kevin, Sooty & Sweep for
their brilliant company.
The day after the Dead Poets festival I was
in Allestree to see Aide at the Pot Hole beer
festival. Orkney Corncrake (4.1%) went down
well, followed by 4T's Big Bro APA and thirds
o f Mallinsons
Fuerte (5.2%) and Severn
Brewing ESB (5.2%). It was a pity I couldn't
spend longer there. I was sorry to hear that
Aide plans to sell up next year and I hope it

The Old Oak Inn, located on Main Street in
Horsley Woodhouse, is a traditional village
free house, family run and taphouse of the
Leadmill and Bottle Brook Breweries. The pub
was saved from demolition by a local petition
in 2003 and purchased by members of the
Creighton family, at the time running the Old
Stables Bar at Park Hall.

6 to 8 ales served straight from the cask,
which complement the selection of beers in
the main bar, giving a choice of between 12
and 16 different beers over the weekend.
The pub has a function room, with kitchen
attached, for parties, meetings, family gettogethers etc. all available at no charge. Many
local groups use this facility, or meet in the
pub itself - choirs, session musicians, preschool & scout leaders, hobbyists of various
persuasions and so on. Live music (generally
acoustic) is regularly on offer including the
Old Oak Jam, an open folk night.
No cooked food is served although fresh
filled cobs and pork pies are generally
available. Nor is there wi-fi, television or
piped music – just interesting people and
lively conversation. Or for those who might
prefer to read quietly, there's a lending
library stocked with a variety of books and
magazines. The main rooms have wood-burning
stoves for the winter and there's a beer
garden with views northwards towards Ripley
for the summer months. The pub is very dogfriendly and has wheelchair access, disabled
toilet facilities and a baby changing area.
Over the years The Old Oak has enjoyed
robust support from customers both local and
from farther afield and has been awarded
CAMRA Pub of the Year at both the local and
regional level on two occasions. And finally, it
was also registered as an Asset of Community
Value in 2016.

The four family members involved in the
running of “The Oak” have individual areas of
responsibility: Tracy is the licensee and
manager, brother Richard takes care of
brewing and supplying the cellar, mum Frances
looks after the décor and interior fabric, and
her partner Roger keeps a watchful eye on
the financial and legal side.

THE JOY OF esSEX: Part 2

The pub offers a large range of ever changing
cask ales from small independent brewers, 5
or 6 real ciders/perries and a good selection
of wines and spirits. The RuRAD Bar, open
from Friday to Sunday, is a tribute to the
family's original Old Stables Bar with around

In last month's issue, our intrepid band of
travellers had been exploring Clacton-on-Sea,
Colchester and Wivenhoe. We now find Frodo,
Sam, Merry & Pippin exploring the real ale
possibilities in the darkest depths of
Mordor..... I mean Chelmsford and Billericay.
Perhaps they met a girl so fair and maybe
Gollum and the Evil One crept up and stole
her away? Who knows? Ramble On lads.....
The following morning we all met up at the
train station and headed off to Chelmsford

where our first port of call was the GBG
Railway Tavern which happened to have a
mini beer festival. Of the 8 beers on hand
pump I went for Dartmoor Jail Ale and
Charisma managed to scrounge a brand new
Harvey's glass from the landlord. Charisma
then went off in search of some vinyl and
caught up with us in the GBG Ale House in
the railway arches where there was an
impressive array of 10 beers and I went for
Colchester Jumbo but didn't realise it was
6%. We then got a taxi out to a couple of
GBG pubs, the Queens Head and the Orange
Tree. In the former I sampled Green Jack
LGM of the 7 beers on offer and in the latter
Leigh on Sea Crowstone of the 8 beers on the
pumps. Then it was a short walk to the GBG
Hop Beer Shop where I didn't make a note
of the beers because it became apparent that
we weren't going to get our intended train so
we had time to drag in the GBG JDW Ivory
Peg where of the 7 beers I had Loddon
Bamboozle. It was here that we parted
company with Didler, rather unnecessarily as
it turned out, and headed to Billericay, which
meant a train to Shenfield from where there
was a replacement bus service. We headed
out to the furthest point, the GBG Billericay
Brewing Co Shop & Micro Pub where we
found 6 of their beers on offer of which
Rhythm Stick and Chapel Street Porter were in
fine form. As we had a chat, we were shown
the brewery and the cool room, which was
bliss on such a hot day. Heading back we
called in the GBG Coach & Horses to find 6
wickets on the go and Mighty Oak Captain Bob
in good nick before Charisma wandered off in
search of charity shops whilst HH and I
called in the JDW Blue Boar. Of the 7 beers
on offer Shalford Levelly Black was enough to
detain us until we finally we all regrouped in
the GBG Railway Hotel where a half of
Chelmsford Blueshack Bitter was had before
heading home. Rodders.

Stafford Visit: 5th Oct. 2019
Using a train from Derby to Tamworth then
another from the lower platform to Stafford,
it only takes around an hour. I had not been
here on a beer trip before but had done some

advance research. First call before 11.00 was
at the JDW Picture House, which is a very
impressive building with many remaining
features from a former life. Less impressive
was the lack of serving staff and the cold
breakfast but at least my Bishop Nick Divine
(from Essex) was a decent drink, once they
had topped it up at my request. Lymestone
Stone The Crows and White Horse Wayland
Smithy were the only other options to the
usual nationals. I then made an abortive visit
t o Candid which had not yet opened before
passing some interesting buildings en route to
the Bird In Hand. This Fireside pub featured
3 of the regular Black Country Ales but I had
Se ve r n B r e w i n g Copper Ale w hi ch w a s
excellent. Also on the bar were Mumbles Red
Dragon, Sharps Sea Fury, Broadoak Sloe Gin
Cider and Purbeck Katy Perry; a very good
range to suit everyone.

I then used some more old streets and
passed the oldest building in town which
unfortunately now contains 2 tacky modern
shops before arriving at the GBG Slater’s.
The enthusiastic barman was keen to offer
samples of their own cask and keg ales, the
former were very good and I went for Haka;
this being the best drink of the day. I noted
that “Top Totty” is no longer PC and blandly
renamed “1 Hop” perhaps in protest. Other
Slater’s a l e s w e r e Green Hop IPA, the
excellent Premium and 6.0% Neon Kiss. I
reluctantly moved on, calling briefly in JDW
Butler’s Bell to see no better selection than
the previous Spoons.
Beyond the outer ring road I eventually found
the GBG Greyhound, thanks to a local cyclist
for directions. I had a 3.7% Lymestone Stone
Cutter which was not to my taste but there
was a good range with other breweries being
Bradfield, Castle Rock, Salopian (2), Ossett and
Rat. The advance board showed another good
selection coming soon. A good pub beer-wise
but the landlord was hard going. A nearby
advert for hairdressers showed ”Girls on
Top” with “Just for Jents” below it, which I
found somewhat amusing. After passing

Slater’s again on the way back another quick
visit proved necessary for more of the same.
The historic GBG Olde Rose & Crown was a
Joules pub with 2 of their specials plus the
normal ales of which I had Slumbering Monk
after declining the liquorice-like special. The
bar manageress was very welcoming but my
chat with her was curtailed by the arrival of
the Old Fruit. We went along the street to
t h e Shrewsbury Arms run by Black Country
Ales where I had a rack of thirds. Foolishly
trying for nostalgic reasons Brew XI (rubbish)
and Worthington Cask (rubbish) proved to not
be one of my better ideas; should have stuck
w i t h t h e 3 Black Country Ales. I then
returned to Candid which was now open and
serving 6 keg beers mostly from unknown
breweries. Most were very hoppy so not for
me but I had Attic Brew Märzen, a dark lager
which was fortunately the cheapest at only
£1-60 for a half. The most expensive was up
to £3-70 a half but was 8.0%; the other
breweries were Double-Barrelled, Liquid Light
Brew, Orbit Beers (London), Lost & Grounded
a n d East London. There was one long table
where everyone sat so it was an eclectic mix
of people with an enthusiastic proprietor, the
premises being part of various craft shops in
a yard. Across the road to the GBG Floodgate
Ale House, a traditional micropub serving my
choice of Hawkshead Red with other ales
b e i n g Mallinsons
Citra,
Harviestoun
Schiehallion, Vocation Life & Death and Brass
Castle Bad Kitty. Good beers and selection
with some chat at the bar, although political
debate was avoided. Now time to meet the
Old Fruit again for a meal at the GBG Sun 2
minutes away. There was a plethora of Titanic
ales but not including my favourite Captain
Smith’s which wa s turn ed round so I
compounded my earlier excesses by having
Batemans XXXB with my meal. There were 3
other GBG pubs which were too far out for
this trip but it was not bad at all for a first
visit and worth a return sometime. Chris P
Duck.

Yorkshire, Nov. 2019: Part 1
Having decided that the area near to Skipton
was probably worth exploring for a few days,
GC and I headed up to Yorkshire for three
nights, staying at the Premier Inn just

outside Gargrave. This was the week that
ended with parts of the Pennines receiving a
month's worth of rain in less than 48 hours,
resulting in widespread flooding in Sheffield,
Doncaster, Matlock and Derby. It was our
good fortune that North Yorkshire was just
far enough north to get little more than
intermittent light drizzle. We made the
mistake of following the sat-nav
recommended route through Leeds and
Bradford, so what with the rain, traffic
congestion and speed cameras, it was not the
most relaxing of journeys.
One aim of the trip was to visit the
Ribblehead viaduct which we'd crossed on
steam-hauled excursions on a couple of
occasions but which you can't actually see
very well from the train. We took a series of
extremely narrow lanes to get there, passing
through Malham and past the famous Malham
Cove. It was a shame that we didn't have

time to visit the Lister Arms which had just
been declared Yorkshire's Favourite Pub
(according to the Welcome To Yorkshire
group (www.yorkshire.com)). Of course,
Favourite Pub doesn't necessarily mean Best
Beer. Having walked up to the viaduct, taken
our photos and been chilled to the bone, we
headed down to the Game Cock in Austwick
for a much deserved pint. This is a Thwaites
pub with rooms and the focus is definitely on
food. But the small bar has a proper pub feel
and the service was impeccable. The ale
choice is basically Thwaites with Mild, Original,
IPA, Gold and Amber all on offer. We then
drove down to Settle, managed to find
somewhere to park and headed for the GBG
Talbot Arms, currently Keighley & Craven
CAMRA POTY. Lamb Brewing Pale, Settle
Mainline
& Blackthorn Sloe Porter a n d
Wensleydale Pale were on the bar but we
found the pub a little soulless, despite a

cheery welcome. We then went to bar13, a
micro-pub and the only other GBG pub in
Settle. They had three ales on from Pennine
Brewing, Goose Eye and Wishbone, all based
in North Yorkshire. As the WhatPub web-site
says, bar13 has a wine bar ambience but the
service was good and the barman even alerted
GC to the fact that the Goose Eye beer he'd
ordered had just gone and he changed it.
By this time we needed to get checked into
the hotel and have something to eat. Being
the easiest option we went to the Anchor Inn
Cookhouse next door but it was very poor –
the food was slow in coming and had obviously
been left in a warming draw for most of the
time as the batter on my fish was leathery
(how is this possible?) and the mushy peas
had the texture of Polyfilla. And although GC
was in the mood for a whole horse, he was
served a very small and undernourished pony.
Snug Dave (with help from GC).

Beer Festival Diary – Near and Not so Near
28th Nov-1st Dec. Commercial Beer Festival, The Commercial, 107 Station Rd, Chapeltown, Sheffield S35 2XF
28th Nov-1st Dec. Castle Donington Beer, Cider & Gin Festival @ The Cross Keys & Jolly Potters 20+ ales
29th Nov-1st Dec. The Railway, King Street, Belper
29th Nov-1st Dec. Navigation Inn Beer Festival. Mill Ln, Barrow upon Soar, Loughborough LE12 8LQ
5th-7th Dec. Shakespeare's Beer Festival, 146-148 Gibraltar Street, Sheffield. 30 ales
6th-8th Dec. Studley Beer & Cider Festival, Weatheroak Tap House, 21a High Street, Studley, Warwickshire
13th-15th Dec. Christmas (Tickers) Festival, The Fat Cat, 23 Alma Street, Sheffield (0114 2494801)
13th-15th Dec. Station Inn Christmas Beer Festival, Station Road, Sutton Coldfield. 15 ales
20th-24th Dec. Green Duck Brewery Christmas Beer Bash, Badelynde Bar, Unit 13 Rufford, Road, Stourbridge
3rd-7th Dec. 36th Pigs Ear Beer Festival, The Round Chapel, Powerscroft Rd, Hackney, London. 200+ ales, cider, foreign
5th-8th Dec. Falcon Winter Beer Festival, 10 Market Hill, Huntington. 25 ales
6th-8th Dec. Studley Beer and Cider Festival, Weatheroak Tap House, 21a High St, Studley B80 7HN
7th-8th Dec. Humpty Dumpty Brewery Open Weekend, Reedham, Norfolk
12th-15th Dec. Marlow Royal British Legion Beer Festival, Station Approach, Marlow, Bucks, SL7 1TN

26th-29th Dec. Cricketers Arms Beer Festival, 64 Peter Street, St Helens, Merseyside
We advise confirmation of dates and times before attending the above festivals, as changes may occur.
Well that’s all for this issue folks however if you have any info or news which could be included in a subsequent issue of “In the Sticks” please
contact Charisma Bypass on 07891 365887 or Snug Dave on snugdave@virginmedia.com by the 15th Dec.

Edited by Snug Dave
Many thanks to all our contributors and the “In The Sticks” distribution team: The Baron, Big Foz, Charisma Bypass, Del Boy, GC, HH, Konrad,
and Sooty. Apologies if I've missed anyone. Thanks also to our advertisers without whom this newsletter would not get published.

Disclaimer: Christmas is a time of year which brings joy to many and misery and heartache to others. Well, perhaps not misery... surely not misery?
Whatever the Festive Season may bring to you and your families, please rest assured that it was nothing to do with this publication or its agents.

