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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,
e-mail snugdave@mail.com.
For current & previous issues log on to
www.dgmhall.me.uk/rurad. You can 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.

AUGUST 2020
Sticks” I was intending to summarize the
contents of the document “Keeping workers
and customers safe during COVID-19 in
restaurants, pubs, bars and takeaway
services” which can be found (if you have the
determination and the patience) on the
Government web-site, but since it runs to 46
pages.....

Free Copy
At the Black Swan, the renovations, including
the beer garden, proceed apace. Opening is
anticipated to be mid-August. The Cliff has
no plans to reopen while current Covid
restrictions are in place but does a lively
trade in take-away cask ales and cider. The
Comrades Club opened on Monday 6th with
two real ales, both Greene King but I am
trying to lead the choice in more interesting
directions. The Club is strictly members only.
Plans for the Kings Arms are not really clear.
The licensee, Esme Woolley, is retiring and
does not plan to re-open the pub herself. The
pub is reportedly an Asset of Community
Value although it is not on Amber Valley's
published list. T h e Red Lion, inside the
Tramway Museum opened on Saturday 11th
July. The pub is open whenever the Museum is
open (currently closed on Mondays and
Fridays). They have been selling only bottled
beers since opening but a cask ale (Howard
T o w n Super Fortress) was available on the
week-end of 25th/26th July. The Red Lion
(Fritchley) remains closed for the time being
due to Covid restrictions.

Beer and Pub News

It was hoped that “In The Sticks” could be
printed and distributed again as normal this
month but following an Extraordinary General
Meeting of the RuRAD High Command at a
secret hilltop location, it was was reluctantly
decided that this issue would once more have
to be on-line only. However, due to the
number of reports submitted following Super
Saturday, this issue has been extended to 6
pages.
As is widely known, our dearly beloved pubs
opened their doors on 4th July - at least,
some of them did. But very many of those
that didn't throw their doors open for the
opening week-end, did so in the couple of
weeks after. During the days that followed,
the media in their usual even-handed way,
reported the cases where the new rules were
flouted but from what I've seen and heard,
the vast majority of people behaved in a
sensible and considerate manner and a good
time was had by all. You can read some of the
first-hand reports below.
As a public service to readers of “In The

April Elliot at the Thorn Tree, Belper
informed “In The Sticks” on 21st July that
she chose not to open the pub initially as she
was very concerned how she could keep
everyone safe because of the interior layout
of the pub. She continues: “I have thought a
lot about this, so I am going to give it a try
once I have received my necessary orders hand sanitiser etc. - hopefully in the next
couple of weeks. I will make sure that
Facebook is updated as and when this
happens”.
The Gamekeeper's, Eastwood announced that
the pub would open from 3.00 pm in the week
starting Monday 21st July. Also a Happy Hour
has been introduced (Monday to Thursday,
3.00 pm to 4.00 pm) with cask ale at £2.50 a
pint. Estrella Damm is also reduced in price
(but who cares about that?).
T h e Angry Bee plans to open on 30th July
T h e Redemption Ale House, Heanor is now
open 6 days a week, closed on Tuesdays.
The Nottingham beer festival has been put
back till November.
The Tram Inspector submitted the following
information about pubs in Crich (dated 20th
July):

Steve Copestake, cellarman at the Boot,
Repton passed on the following information
about the pubs in the Willington, Repton &
Newton Solney area:
Apart from the Dragon at Willington, Friday
and Saturday nights, everywhere is on the
quiet side. As he dips the beer every day, he
has noted that the Boot a n d Harpers at
Melbourne have shown a little increase on the
previous week. Plans for a Boot Brewery Tap
in Repton and a new pub/restaurant in
Mickleover are on hold at present. The
Brickmakers Arms at Newton Solney hosted

a blues singer on Sunday 19th July with a bit
of a BBQ. The Chequers at Ticknall opened
on 17th July for outside service only. The
Unicorn at Newton shows no signs of reopening at present.

been a massive learning curve for us. We put
our all into setting it up, trying to make it
appealing and a welcoming place to be. Whilst
we did some things well, we definitely had a
few hiccups! Mainly through stretching
ourselves a little too far. We will be
continuing to trade as Totally Brewed and
Totally Tapped, and feel we need to be
available to put all our energies into making
these ventures successful.
“We’d like to thank everyone for their
support over the past 3 years, including all
the people who helped with set up - we met
some wonderful people and made some great
friends! Thanks to our wonderful neighbours
for all their support and advice, we hope you
continue to thrive. We hope whoever takes it
on can make the venue/building into the
success it deserves to be. Whatever shape it
ends up taking. Canning Circus is a truly
wonderful area and we’ll be sorry not to be
part of it moving forward.

Graham Rhodes informs “In The Sticks” that
the York Chambers micro-pub in Long Eaton
has been taken over by the people who run
t h e Chequered Flag in Castle Donington,
taking over from Andy & Bev. He also listed
the following pubs which have opened and
seem to be managing the new rules: Festival
Inn ( Tr o w e l l ), Harrington ( S a w l e y ) , Hop
Merchant (Nottingham), Mill & Brook (Long
Ea t o n ) , Sawley Junction (S a wl e y), Trent
Navigation (Sawley) and the White Lion
(Sawley).

“If you’d like to continue to enjoy Totally
Brewed beers, and lots more! Visit us on line
at www.totallytapped.com and get your beers
delivered straight to your door. Or come and
see us at Totally Tapped on Beeston High
Road, for awesome take outs! Rob & Ginny.”

The Sir John Borlase Warren in Nottingham
reopened for bookings only on 4th July,
whilst the Robin Hood (AND) Little John in
Arnold carried out a friends and family event
on 5th – in both pubs, we wanted to check
that the measures we’d put in place to meet
the Government guidelines would work. On
Monday 6th, we reopened The Station Hotel
in Hucknall and The Railway in Belper, taking
us to four out of the five pubs being open. On
Monday 13th July we opened The Brickyard in
Carlton on limited hours and table
reservation basis only to control the numbers
of people who visit as the pub is very small.
We’re delighted with the positive comments
we’ve received from customers, who feel
we’re making them feel safe without making
their visit to the pub feel strange and
clinical. We’d like to say a huge thank you to
everyone who has supported our pubs and
brewery throughout the pandemic – we’ve
been overwhelmed by the kindness and
encouragement we’ve received, so thank you
all again from the bottom of our hearts. ”

Contributors: Bald Eagle, Charisma Bypass,
Graham Rhodes, Nora Harpur, Stephen
Copestake, Steve Lawton, Tram Inspector

Thanks to Steve Lawton and Bald Eagle for
alerting me to the news that Fownes Brewing
Co have taken over the Old Royal Oak in
Burton-upon-Trent as their new tap house.
They posted the following message on the
Facebook page:
“Steve and the Brothers Fownes welcome you
to the newly re-opened, Old Royal Oak. We’ve
breathed new life into this old public house
and would love you all to be a part of this
rebirth. The decorating is finished, the cellar
has been reinstalled by the Fownes Brewing
Co and will bring you a wide range of
independently sourced cask, keg, spirits
mixers. The website and all social media
platforms will be regularly updated. Follow us
on the Untappd social drinking app. Steve and
the team from Fownes Brewing are looking
forward to meeting you all soon.”
The following message was posted on
Facebook by Rob & Ginny at the Overdraught
pub on Canning Circus, Nottingham on 27th
June. Many thanks to Nora Harpur for
bringing it to my attention.
“This is written with a heavy heart….

“After much soul searching and deliberation,
we have decided not to reopen The
OverDraught. We are gutted for our team.
They have worked tirelessly to make it the
best it can be and we really appreciate
everything they have done.
“I think it’s fair to say The OverDraught has

Small Brewers Relief (SBR)

Brewery News
Anthony Hughes, founder and Head Honcho
of Lincoln Green Brewing sent in the following
statement dated 20th July which I reprint
here...

“We managed to brew throughout the
lockdown period for all but two of the weeks;
the brews were specifically to meet the
increased demand for bottles as we struggled
to keep pace with orders from the Co-op
stores we serve, which more than quadrupled
their orders. Our brewery shop also saw a
huge increase in custom with people visiting
every day to buy bag in box beers (in 5, 10
and 20L sizes) and bottles. We even sold a
“pub in a box” which contained stock from our
pubs which would have been out of date when
the pubs were able to reopen!

On 21st July 2020, the Treasury published
draft legislation as part of the Finance Bill
20-21 which includes proposed changes to
alcohol duty rates as applied to small
breweries (Small Brewers Relief). SBR was
introduced in 2002 (reviewed in 2004), in
order to support Britain's small brewers.
Breweries with an annual production of less
than 5000 hectolitres (110,000 gallons) would
pay 50% of the normal duty. The amount of
duty paid would then rise gradually to 100%
for production of 60,000 hl and above. The
duty rate was applied to the whole production
and rises quite sharply once production
exceeds 5000 hl.
The Government's new proposals, following a
review of the current legislation, is to widen
the range of production over which relief is
offered, starting it at 2100 hl (=1000 pints
per day!). The upper limit has not been
specified although a figure of 200,000 hl is
often mentioned. The relief will also be
converted to a cash value and will not be
dependent on changes made to the duty rates
on alcohol.

Groups from all sides of the industry have
been calling for a review of the system and
the Government recognises the need for
reform but, of course, they cannot all agree
how to proceed. A group of mid-sized
breweries (Small Brewers Duty Reform
Coalition) are broadly supportive of the new
rules although some have since reviewed their
position. The Society of Independent
Brewers (SIBA) object to the changes as
they say that it will unfairly disadvantage
brewers who produce between 2100 hl and
5000 hl.
It was reported in the Derby Telegraph on
25th July, that representatives of Derby
Brewing, Dancing Duck a n d Peak Ales are
joining with many other breweries in lobbying
for the changes to be reconsidered. Paul
Har ris of D e rby B re win g s a id : "This
represents a huge threat to the livelihoods
of many small brewers, who are already
facing existential threats posed by Covid-19,
as well as a threat to beer quality and choice
for beer lovers everywhere.”. The full article
can be found on the Derby Telegraph website www.derbytelegraph.co.uk.

wanted it but people also ordering from the
bar. Good beer too.
6th & 8th July: Go to the Brunswick. Very
quiet - it's a trend! Sit where I like and order
from the bar. Lots of hand sanitiser around.
10th July: Black Bulls Head, Openwoodgate.
Table service in place. A limited choice of
beers: Abbot, Oakham Citra & Green Devil and
T T Landlord. People keep their distance but
with extra staff and fewer people you wonder
how economic it is to open. Reduced opening
hours as well. But actually quite busy when we
left at 4.00 pm or so.
11th July: Went to the Barley Mow, Kirk
Ireton - well organised and a few groups in.
Also the Dead Poets Inn - run like a welloiled machine! And the Peacock again (very
quiet).
12th July: Dewdrop Inn. Gently busy and
Tony Fletcher was pleased to see people back
in. Everybody well behaved obviously. The
lounge & bar both redecorated tastefully
with new bench seating in the bar and the
pool table gone. Great improvement in the
toilets - even floral wallpaper in the Ladies!
The "parlour" hasn't been done yet due to
funding but it has a certain period charm
anyway.

Sooty and Debs to catch up with all the news.
A lovely relaxed atmosphere and not over
busy. I had a half each of Rooster's Little
Changes (4.3%) and Anthology Dry Hopped
Pale (5.0%) - £3.60 for the two and both in
good order. These were followed by a half of
Empire Pandemonium Porter (4.7%, £1.60 ) - a
beautiful drop. I spoke with Terry Morton
from Derby CAMRA and then Honest Haydn
came in and joined us. Shortly afterwards,
and reluctantly, it was time to move on and I
made my way eventually to the White Hart at
Bargate to find an empty pub. I had a half of
Bristol Beer Factory 12 Apostles (5.0%, £1.70)
- top beer - and a good chat to mine hosts,
Sean & Becki. At around 4.00 pm more people
came in before I had to leave to get a bite to
eat. I finished the day at the Black Bulls
Head in Openwoodgate - just 4 ales on:
Greene King Abbot, Timothy Taylor Landlord,
Oakham Green Devil and my choice, half of
Oakham Citra (4.2%, £1.75). It was very quiet
for a Saturday night but it was great to be
out and about again and very enjoyable.

Burnt Pig. Simon & Lesley as welcoming as
ever. The front room is for off-sales with
only seating for a couple of small groups.
Table service worked well, payment by card
or cash. Both pubs took customer details
because they were the rules! Lots of hand
sanitizer around. Very good atmosphere in
both pubs. Snug Dave.

First Impressions
A number of readers have submitted reports
about their first few pub visits after 4th
July which are published below. The first is
from your Editor in the form of a diary...
4th July: Arrive at the Peacock just after
11.00. It's not busy and Roger & Penny have
put in all the required restrictions. Hand
sanitiser on the bar (must be used), tables
delineated with hazard tape and customers
must log in. Table service in the front bar and
from a hatch in the back room. It's good to
have the pub open again but the opening hours
will be reduced.
5th July: Go to the Smithfield for just after
12.00. It's quiet - a full complement of staff
who all seem happy. Emily admitted to being
nervous before yesterday but perhaps
apprehensive would be a better word? They
had a good day - not so busy - but people
were in up to closing time at 12.00 midnight.
Hand sanitiser & hazard tape on the floor
plus a one-way system through the pub. Quite
a few familiar faces. Table service if you

The Didler writes...
Sat, 4th July: Time for me to come out of
lockdown at last so I made an early start of it
and headed for the Smithfield, Derby just
before 12.00, where I found a small queue of
about 8 people, including Sooty and Debs. Ben
(landlord) came out to summarise the
procedures to follow although once inside, we
were allowed to order at the bar. I spoke to
the landlady Emily and she had a great line-up
of ales on offer. I started with a pint of Mill
V a l l e y White Panther (3.8%, £3.20 with
CAMRA discount) - excellent - and joined

Sun, 5th July: Day two of re-opening saw me
at one of my regular locals, the Victoria
Hotel, Beeston. Again, very quiet, and after
giving my contact details I made my way into
the red bar where I found 8 of the regulars –
it was good to chat and catch up with them. I
had a pint of Full Mash Seance (4.0%, £3.70)
– a great pity that the pub has stopped the
CAMRA discount but a decent drink. I later
had Castle Rock Harvest Pale (3.8% £3.60) other beers on were Bluebird (3.8%) and 36°
North (3.9%) from Lenton Lane, Welbeck
Abbey Greendale Oak (4.0%) and Castle Rock
Preservation (4.4%). A much reduced beer
range here compared to normal but OK. Much
later I moved on to the Redemption Ale
House, Heanor which only reopened this
lunchtime, and found quite a busy pub as it
had been all day according to mine hosts,
Berni and James. I was given a warm welcome
and a nice seat near the front bar and had a
pint of Acorn Barnsley Bitter (3.8%, £3.10), a
firm favourite of mine and very good. This
was followed by a pint of Black Iris Endless
Summer (4.5% £3.20) - quaffed and enjoyed.
Others beers included Dancing Duck Dark
Drake (4.5%), Grasshopper Cricket (4.8%) and
Leadmill American Girl (5.6%). All in all it was

great to be back, if a little different, and
nice to sup some proper real ales again.
Friday, 10th July: Opening day of the
Dewdrop Inn, Ilkeston after lockdown, and
what a transformation I found. The two main
bars have been fully redecorated, the toilets
have been given a complete upgrade and even
the drains have been completely renewed.
Also, the pub now has a proper beer garden
outside with new bench seating and umbrella
tables with a nice array of flower tubs. The
whole pub looks a picture.
A great beer selection tonight - I had a pint
o f Kirkstall Three Swords (4.5%, £3.60), and
halves each of Hawkshead Windermere Pale
(3.5%, £1.65), Vocation Low & Behold (3.7%,
£1.80), Oakham Would Be Kings (5.0%, £1.80)
jugged up direct from cellar, and Acorn
Yorkshire Pride (3.7%, £1.60), all in top
condition. Other ales not sampled included
Bl u e M o n ke y Guerrilla ( 4 . 9 % ) , Full Mash
Warlord (4.4%), Shiny Moa (3.9%) and Oakham
Green Devil (6.0%). A nice steady trade of
mainly regular locals and very efficiently run
with the new rules in place. Huge credit to
Tony Fletcher and the Dewdrop team for a
fantastic job they have done at this top
unspoilt boozer - well done. The Didler.

Thursday, 16th July: me & the wife had a
bit of a pub crawl, the first stop being the
Shiny bar at Little Eaton. After filling in the
paperwork we ordered the beer - there was
only 1 cask ale available plus a selection of
some 5 keg beers. With the selection being a
bit limited we moved on to the Holly Bush
Inn where we found a good selection of cask
beers that was more to our liking. There was
a choice of some 8 or 9 ales to choose from:
Pedigree, Abbot, Citra, Jaipur, Landlord, Plum
Porter, Arbor Light, Hartington IPA and a lagertype beer from Thornbridge, the name of
which escapes me. After having a couple of
halves of Jaipur it was on to the Dead Poets
Inn, where again, there was the paperwork to
fill in, after which we sat outside and the
landlady took our order. The choice was
Oakham Green Devil, Brunswick Triple Hop
(plus one other, name forgotten) and Everards
Old Original. There was only one beer for me Green Devil. A most enjoyable evening made
even better by the weather.
Sunday, 19th July: I enjoyed good company
and probably the best selection of beer so
far at the Redemption Ale House, Heanor.
W i t h Leadmill American Girl, Bristol Beer
Factory Milk Stout, Black Iris Endless Summer,
Rat Brewery Wh i te Ra t, Slaters Premium,
Titanic Plum Porter and Thornbridge Jaipur to
choose from, it was well worth the visit.
From my observations it would appear that
some pubs are struggling to open because of
the added costs incurred to keep everyone
safe, or maybe the cost of restocking their
cellars after the lockdown? I also don't think
you are going to see the choice of beers until
breweries get the chance to get up to speed
again? Charisma Bypass.

A short piece from HH...

And from Charisma Bypass...
Wednesday, 8th July: myself and Bald Eagle
called into Tom Said in Ripley, on their
opening night after the closure for lockdown.
According to Tom, it had been over 100 days
since he last pulled a pint. Bald Eagle had the
Flathead 260 Miles to Barnard Castle (Belgian
Raspberry Stout, 9.1%) and I had Janus
(5.1%) from Neepsend. Also on the bar were
Ashover Indian Pacific (3.9%) and Aunt Sally
(Lime Icebox IPA, 5.6%) from Bang The
Elephant. Tom also plans to brew a 10% stout
with most of it going into cans, but with one
cask earmarked for the Tip Inn, Loscoe and
the other for Tom Said.
The following day I called into the Bell &
Harp, Little Eaton and sat outside, after
filling in my track & trace form. There were 3
bee rs av a il abl e : M a r s t o n ' s Pedigree, T T
Landlord and Oakham Citra - I plumped for
the Landlord.

Sat 4th July: I booked a table at the
Brunswick today although I wondered what it
might be like with Derby vs Forest on. But
there was nothing to worry about - there was
plenty of room with social distancing, for me
and a few of the guys I'd not seen since
lockdown started! A stroll through the park
next, to the Smithfield, another pub that
attracts lots of footy fans. Again, no
problem. Good to see several real ale buddies
and as usual an excellent range of different
ales! Round the corner to the Exeter but this
was closed so I decided to walk the short
distance to the Furnace. Only a handful of
drinkers so no problem with social distancing.
The previous two pubs took cash but here it
was credit card only. Good job I'd got mine
on me!
Now I've not had a serious real ale drink for
three months so I wondered just how much I
could handle! Erring on the side of caution, I
decided to head towards home which involved
passing through Ripley. I felt pretty good so
I decided to try my luck at the Talbot. I
knew beforehand that, like the Brunny, it was
advised to book a table but luck was on my
side and I had 45 minutes to enjoy my three
halves. I knew it was then time to call it a day

and so headed home to Shirland! HH.

And finally, another Magnificent
Octopus from Chris P Duck...
Return to Action from 4th July: I must
admit to not really looking forward to some
aspects of returning to pubs. What if there is
a queue to get in, will I actually get in at all
and is there a time limit? Procedures will
inevitably vary between pubs but the social
distancing and hygiene is just common sense
and I sympathise with pub managers who have
to try and police proceedings without causing
upset or offence. I did not visit a pub on 4th
or 5th July but pre-booked a table for a meal
at the Mundy Arms at Mackworth on Monday
6th as we had a gift card still left from
Christmas and it had become a novelty to eat
out. Apart from a one-way entry and exit
system it was actually not too different
except for the staff wearing masks and the
average ale which is to be expected in a
restaurant type venue. There is bound to be
more variety in traditional pubs.
My first visit to a proper pub was for the reop en ing of t he Pothole i n Allestree o n
Thursday 9th in the afternoon. There is a
sink for compulsory hand washing on entry,
sanitiser on the bar and a book to register
your contact details, but payment is still by
cash only. Since the transfer of ownership to
the Falstaff it had only opened a handful of
times prior to lockdown but has had some
upgrades done whilst out of action. The beer
quality remains as good as ever although all 6
ales were from Falstaff at this time, so not
the usual variety due to lack of available
alternatives.
In the evening I visited the Allestree Club
where beer is brought out to your table in a
temporary outdoor marquee on the car park.
The competitively priced ale was up to the
expected high standard with payment at your
table by contactless card.
The next day after a long walk on the canal
and rivers nearby I ended up in Shardlow.
Not a good area for decent ale in recent
years, it lived up to that reputation as at the
New Inn the Pedigree, despite being clear
was of particularly poor flavour. Sitting

outside at picnic tables, I went in to order
the drinks and they were brought to the
table with the card payment machine. It was
a similar system next door at the Malt
Shovel - I had Pedigree again to check the
difference and it was better but not much.
These pubs cater for the commercial masses
and it looks like quantity still scores big over
quality on wet sales.

Next day another longish walk terminated in
t h e Nelson Arms
a t Middleton-byWirksworth, t h i s b e i n g a p r o p e r p u b
previously enjoyed when in this area. The ale
as usual was good and it was pleasant to sit
outside chatting with locals - although it was
safe and hygienic this did not seem to affect
the relaxed routine, with life continuing
almost as normal. This pub often has Leadmill
ale on and this time it was the B52 which
went down well.
Monday 13th saw us take a walk in the deep
south of the county in an area unfamiliar to
me, culminating with a visit to the Black
Horse at Coton in the Elms. It was a typical
village local - we arrived at 4.00 pm opening
time for the usual sanitising and phone
details, sharing an open plan room with 4
retired blokes who had been golfing. My Bass
was ok with Burton Bridge Stairway To Heaven,
Pedigree and Wainwright also on. The other
village pub failed to open whilst we were
there. The way back took us past Walton-onTrent where we called at the White Swan
which is part of a small pub chain and proved
not as expensive as expected. Primarily an
eatery it had a choice of Pedigree or London
Pride - I had the former which was OK. It
had a rustic feel with decent attentive staff
who ensured that all customers maintained
the necessary sanitisation standards. Nothing
too special about these 2 pubs but it’s always
good in my opinion to try somewhere new.
On the Wednesday evening I was in the Black
Bull’s Head a t Openwoodgate where they
have set outside tables on the car park.
Preferring to be inside, I found the table
service to be most enthusiastic and efficient.
The ale choice was understandably reduced
although my T T Landlord was superb. Also
during that week a return to the Allestree

Club enabled me to watch Rams TV in the
marquee along with copious amounts of a
particularly good Hobgoblin and next, after a
rare visit to work, I met up with some
regulars in the Pothole not seen for a
considerable time.
On the Friday evening at 189 in Allestree we
arrived for opening time at 5.00 pm but with
many others doing the same and a staff
member arriving late it was a frustrating wait
to be served, but understandable in the
circumstances. Table service involves taking
the order, then waiting for the drinks to be
poured, then brought to your table, then
payment by contactless card so perhaps we all
need to become a bit more relaxed like the
continentals. Once the cavalry arrived and
the ordering became more spaced out we had
great service and the Dancing Duck 22 was
excellent.
On Monday 20th we took a long walk on the
northern moors but with only chain pubs
nearby, we called on the way home at the
Church Inn in Darley Dale. This had some
decent ales on my previous visit but only had
Hobgoblin Gold which was disappointing but I
am sure the landlord is doing his best. Beer
was served through a hatch by the door - the
pub interior was otherwise closed so there
was a choice of picnic tables or a marquee on
the car park across the road. We did not stay
long and I expect it will be a better selection
next time so we moved over the river to the
Three Stags Heads at Darley Bridge. It was
easy to get an indoor table late afternoon
time after sanitising and completing contact
details. There is also a large garden but it
had dropped cold so we stayed inside where I
chose Bakewell Best Bitter, one of two Peak
Ales available. Both of these pubs were quite
well patronised for the time of day which is
good news for pubs ongoing.
I was able to attend the Amber Valley
CAMRA Pub of the Year presentations,
starting with the winner (again) at the White
Hart, Bargate. Yet another well-deserved
accolade for this popular and well run locals’
pub with excellent ale and friendly service at
all times. Well set out for distancing with
table service for all orders and an almost full
quota of ales. I made a good choice of Alter
E g o Sidekick w h i c h w a s f i r s t c l a s s .
Fortunately the runner-up was only a mile
away at the Dead Poets in Holbrook. This pub
has become much more agreeable since the
Brunswick takeover with an enthusiastic
welcome from the masked staff whilst signing
in and sanitising. The outside patio area looks
much smarter and could be a sun trap on the
right occasion. Abbot Ale has been withdrawn
in protest to the objectionable attitude of
Greene King to pub rents. I would not have
had it anyway and settled for draught Bass
which was very good.
As I conclude this article it is the first day
for wearing a mask in shops (no comments on
improving my appearance please). As so far I
have only visited pubs within walking distance

or further afield by car, this small necessity
of wearing a mask may encourage people
including myself to start using public
transport again. I know that I am looking
forward to times when I can resume trips out
by bus or train to different regions. It is
very important now to support our pubs or we
risk losing some of them - do not forget to
advise your CAMRA Pubs Officer via
Whatpub of changes in hours to re-opening
pubs or worse of pubs not re-opening at all.
Whatpub is an effective tool when visiting
other areas so let’s keep our local pub and
club details up to speed so visitors to our
area are not disappointed. Chris P Duck.

In order to see what the pubs themselves
had to say, here are some posts from a few
of the pub Facebook pages...
The Bell, Smalley
5th July: Thank you to everyone for a
fantastic opening weekend. It’s been so great
to see you all! A huge thank you to everyone
for being so patient and for following the
guidelines in place.
Redemption Ale House, Heanor
13th July: Wow, what a “re-opening” week!!
It’s been so lovely to see so many of our
customers and thank you for supporting us
and keeping everyone safe by following all the
new social distancing rules in place. We’ve still
had a lot of fun and got through a lot of beer!
The new regime is firmly established so we’re
now going to reduce to 6 days a week. We will
be closed on Tuesdays from now on but will be
open again from Wednesday at 4.00 pm. Many
customers have said they feel so reassured
by all our safety measures so if you’re still a
little nervous, just let us know and we’ll book
you a table or talk through any concerns you
may have. Looking forward to welcoming you
again soon. xxx
Smithfield, Derby
13th July: Morning folks! Firstly thank you
everyone for a great first week. For your

patience, respect, understanding, and beer
drinking prowess. It’s been lovely, we’re truly
blessed that we have (for the most part!)
such a high calibre of Smithfield Crew. From
all the emotional side of me that normally
waves my hands around and swears – Thank
you.
The Talbot, Ripley
11th July: Thank you to everyone on the
first week of opening for being patient,
understanding and sticking to the rules. It's
still strange but hopefully things will get back
to normal soon!

Forum of British Pubs
“In The Sticks” was contacted recently by
Dave Mountford who keeps the Boat Inn,
Cromford but who also represents an
organisation called the Forum of British Pubs
which seeks to “protect and preserve pubs
and the people who run them”. Although
aimed primarily at brewers and publicans,
Dave asked if I would draw our readers'
attention to the organisation in order to
“spread the word” as it were. The following
paragraph is lifted from their web-site
(www.forumofbritishpub.com)...
“We believe that pubs are valuable small
businesses that form part of our national
heritage and the beating heart of our
communities. We believe they should be
appreciated as the valuable resource that
they are. Historically, tenants are often
unfairly treated by the pub companies they
are tied to, and the introduction of the Pubs
Code has failed to deliver on its key
principles.”
At this point, it should be noted that the
organisation charges a monthly fee to its

members in return for representing their
interests.

Travellers Tales
Just space to include an article from Rodders
from the early part of March.

Beer Orientated
On the morning of March 7th I met up with
HH & Charisma at Derby station for the 9.04
St Pancras train, which Rotherham Steve was
already on, and when we met up with Didler at
our destination we were ready to ride. We
got the tube to Wanstead - which brought to
mind that old Mari Wilson song “Just what I
always Wanstead” - where our first port of
call wasn't the GBG George across from the
station but the Manor House on High Street,
which is just around the corner. Here we had
a choice from 5 ales on hand-pump and I went
f o r Gorgeous Glowfly (a decent starter)
before heading back to the GBG JDW
George, where there was a good range of 10
beers with Southwark Potters Field Porter
being favoured and found to be in fine form.
Then it was back to the station and on to
Leyton where a short walk got us to the GBG
Leyton Orient Supporters Club on Oliver
Road at about 12.15. Being quite early, it
wasn't too busy although we had to show our
CAMRA cards to get in. With 9 ales on handpump and Mighty Oak Oscar Mild on gravity, an
extended stay was required and I sampled
Mighty Oak Copperheart and Beatnix Republic
Kentucky Riot but managed to resist the pull
of the cobs. Excellent atmosphere and beer
(and cobs) makes this well worth a visit, just
make sure the O's are at home. Then it was
on to the GBG Coach & Horses on High Road
where we found 3 ales on the go with Three

Sods Session IPA being the most interesting.
We then continued down High St to the GBG
Leyton Technical where there were 5 sticks
i n u s e a n d Whitstable Native was chosen
because it was on offer and it was Charisma's
round.
Next it was a short walk to the Northcote
Arms on Grove Green Road, which is classed
a s Leytonstone in the GBG. There were 4
sticks on the go and Three Sods Mon Cheri
was in good order. From there we took the
W14 bus (Rotherham Steve's suggestion) to
the centre of Leytonstone and the GBG
North Star on Browning Road where, when
asked if there was CAMRA discount, the
landlord (I presume) said “What? At these
prices?” and then reeled off several pubs
that were more expensive. Seems £4.50 for
2 halves is cheap. In all fairness though, of
the 5 beers on offer the Southwark Harvard
was decent, but not decent enough to warrant
a return visit...... ever.
We then had a look in the JDW Walnut Tree
but found nothing to detain us so moved on to
the GBG Red Lion, which was much better
with 6 wickets on the go and Volden Pale was
in good order. I had planned to move on to
Walthamstow but with time beginning to
catch us up it was decided to adopt Didler's
plan B and head back for a few GBG pubs
a r ou n d Li v e r p oo l S t r e e t S t a t i on . I n
Spitalfields we did the Commercial Tavern on
Commercial Street where there were 4 beers
on offer (Lamington Choc. Stout from Fierce
Beer being top notch) and the Williams Ale &
Cider House on Artillery Lane where a couple
of the beers had to go back. Finally we
finished off at Liverpool Street in the
Magpie on New Street , which had about 8
beers on but I forgot to make a note. All in
all a good day – Rodders.

Beer Festival Diary – Near and Not so Near
It surely can't be long to wait now? Can it?
Well that’s all for this issue folks. If you have any info or news which could be included in a future issue of “In the Sticks” please contact
Charisma Bypass on 07891 365887 or Snug Dave at snugdave@mail.com by the 23rd of the month.

Edited by Snug Dave (aka Hatbeard)

Disclaimer: The material included in “In The Sticks” is true, well, mostly true... at least partially true, we're pretty sure. But some of it might
not be. That's hardly my fault... well, in a way it is I suppose. Still not taking responsibility for it though. So there.

