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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.

DECEMBER 2020
summer will do so again. Rather than list them
here, please check back to the June 2020
issue of “In The Sticks” which can be
found on the RuRAD web-site
(www.dgmhall.me.uk/rurad) but also refer to
the individual pub's Facebook page.
A new page has been added to the RuRAD
web-site listing beer & pub related stories
found in the local press. This can be found by
going to www.dgmhall.me.uk/rurad and clicking
on the “In The Papers” link.
The Editor would like to apologise to Chris
Wilbraham at the Holly Bush Inn, Makeney
for referring to him as Chris Williamson in
last month's issue! Let's just call is a Senior
Moment and leave it at that.

Free Copy
Imperial Porter infused with whisky barrel
chippings although this was only a trial (at
this stage) and won't be for sale.
It appears that there is a new brewery in
town, actually a nano-brewery: Bad Bunny
located on Bullbridge Hill, south of Fritchley.
The company was established in May 2020
and brews only craft beer which is available in
cans. They will deliver locally or customers
can call at the shop on Bullbridge Hill. They
have just been granted a wholesale licence so
once the Covid situation calms down, they can
deliver to shops and pubs.

Despite the dispiriting news in these opening
paragraphs, the Management Team at “In The
Sticks” would like to wish all the readers a
very Merry Christmas and let's hope that
2021 is brighter than 2020 has been.

Being the editor of a newsletter which
reports on beer and pubs has become a bit of
a challenge in recent weeks and I now know
what it must feel like to be a travel
correspondent for a national newspaper – lots
of interesting places out there to visit but
you can't go to them! There has been very
little news reported to “In The Sticks” this
month so if any of the readers know about
happenings in the Amber Valley area and
beyond, please feel free to write in. There
was a vague hope earlier in the year that
printed copies of the newsletter could be
distributed again but it is with regret to
report that “In The Sticks” must be an online publication for the foreseeable future.
As has now been revealed (27th November),
all the areas around Amber Valley (Derby &
Derbyshire, Nottingham, Erewash etc.) are in
the Tier 3 level of lockdown which, to readers
of “In The Sticks”, means that we can't go to
the pub. Bummer eh? A review of this
situation is scheduled for 16th December. It
is likely that many of the outlets which
offered a take-away service back in the

Beer & Pub News
Rumour has it that the Green Man in
Willington i s c h a n g i n g h a n d s e a r l y i n
December, A couple who were very popular
there probably 20 years ago (Pat and Jane )
are reported to be returning and a Facebook
message which says: “Looking forward to
seeing Jane and Pat) ” seems to indicate that
it's true.
Steve Copestake at the Boot brewery, Repton
reported that the first of this year's Santa's
Boots (5.8%, Winter Warmer) was laid down
at the beginning of November. He also said
that the brewer Sean was working on a 10%

It appears that months after failing to
recruit committee members, the Mansfield &
Ashfield branch of CAMRA has finally shut up
shop. A decision by the CAMRA Regional
D i r e c t o r , C a r l B r e t t , r e g a r di n g h o w
responsibility for reporting on the pubs in its
former area is to be redistributed, is
expected..... I'd best not say “soon”! It is
likely that Amber Valley CAMRA will take on a
number of them.
Chris Perry, Amber Valley CAMRA Pubs
Officer submitted the following list of pubs
which are closed and are unlikely to re-open
in the short-term, maybe even in the longterm:
Amber Hotel, Oakerthorpe
Bear, Alderwasley
Canal Inn, Bullbridge
Devonshire Arms, Alfreton
Moulder's Arms, Riddings
Old Cock, Ripley
Travellers Rest, Kilburn
Wheel, Holbrook
Windmill, Heage

He also hinted that there were others close
to “Last Orders”.

Beer Festival News
The ever-optimistic Tom Soar (of Tom Said,
Ripley) had formulated plans for his Imperial
Stout festival to take place over 3 days in
early December but recent events have
resulted in a rethink so he hopes that the
event will now happen in January. In a
message sent to “In The Sticks” he said:
“We are going to be postponing the event
until the New Year now. Even if we are
allowed to open we don’t know what
restrictions are going to be placed on pubs.
If we can’t have households mixing it’s just
not viable for us. Our beer festival in
October was only just viable with the table
service.”

different brewery tap takeovers instead of
having his normal beer festival. On the weekend of the 17th/18th October, I called in to
try some much loved Vocation beers which
included Heart & Soul, Pride & Joy and Bread &
Butter, all cask ales. There were also a couple
of keg collaboration beers on offer: Hang
Loose (7.0%) brewed with Magic Rock and
Hop, Skip & Juice (5.7%) brewed with Marble.
Two Pentrich keg beers of note were King Of
Gloom (8.5%) and Perfect Sound (6.7%).
At the end of the month I returned for the
Thornbridge & Bristol Beer Factory week-end. I
sampl ed the Makeney (4.7%), exclusively
brewed for the Holly Bush by Thornbridge,
which was in good nick. I also tried the 2
strong keg beers: the Jaipur X at 10% and the
impressive dark beer Necessary Evil at 13%,
with an equally impressive price tag of £10 a
pint, which is why I only had a taster of this
one – it was like a very strong winter ale?
Charisma Bypass.

RuRAD Supporting Local Beer Festivals
Brunswick Inn, 7-10 Oct
On the Thursday of the Brunswick beer
festival, I arrived at the pub after booking
my table in advance. I was escorted upstairs
to the table and ordered my beer - there was
quite a wait as it was table service. My first
choice was Strange Days (3.8%) from Mithril.
To cut down on the waiting time I ordered 5
beers next, which included DB One (4.0%)
f r o m Dorking, Westway Pale (3.8%) from
Portobello, Angler (3.8%) from Rydale, Grizzly
Bear (4.5%) from Frisky Bear, and Mon Chéri
(4.5%), an IPA from Three Sods - all went
down well.
After consulting with the landlord l got the
okay to join the Didler & HH downstairs
where I finished off on the Peelywally (5.0%)
from Winton brewery. Other beers available
we re from Bradfield, Farm Yard, Naylors,
Pennine a n d Tudor plus there was also a
festival special brewed by the Brunswick,
Aleway Terrace (4.4%) using hops grown in the
garden. There was just enough time to sample
a Salopian beer in the Alex, and a selection of
beers in the Smithfield (the names of which
escape me, I wonder why??). Charisma
Bypass.

Holly Bush Inn Tap Takeovers in Oct
During October, Chris Wilbraham at the
Holly Bush Inn, Makeney was having a few

And on the other side of the world, our New
Zealand correspondent, Jedediah Trippe,
reports on a visit to a beer festival in
Dunedin and contrasts the experience with
similar events organised in the UK.

Dunedin Craft Beer & Food Festival
New Zealand
For the week-end of 30th/31st October, we
went to Dunedin for the Dunedin Craft Beer
& Food Festival. It's a five-hour drive from
here in Queenstown, so we stayed overnight.
Comparisons between this and CAMRA beer
festivals in the UK are interesting. The event
was held in a sports stadium (rather like the
Nottingham one in the velodrome). It had a
roof which could be opened and closed,
similar to the one over Wimbledon Centre
Court, though somewhat larger. It's as well
that it was closed, as it rained when we were
there. The pitch are a, covered with
astroturf, was where the bars were - all of
them were brewery bars. Each brewery
brought its own beer, did its own set-up and
staffed its bar. Presumably they paid the
organizers for this facility, and shouldered
any losses due to unsold beer - though as it's
filtered and not cask-conditioned I imagine
that unfinished kegs can be reinstalled

elsewhere. The range of breweries was
immense, from national ones (owned in the
main by international companies) to tiny
micro-breweries. They were entirely New
Zealand breweries from all over the country.
Despite being keg, the craft beers included a
whole range of styles, and many of them were
very tasty indeed. I think there were beers
to suit most people, even if some would not
have liked them all. There were also wine
bars, again from New Zealand wineries, and
numerous food stalls.
There was also a variety of musical
entertainment, on the whole quite similar to
the sort of bands that we book for festivals
in the UK, ranging from folk and jazz to hard
rock, unplugged and amplified. The acoustics
were well-managed, and did not prevent
conversation between those who wanted to
continue to chat.
The entrance fee was 40 NZD, equivalent to
about £20, a price that most CAMRA
members would baulk at. But the event was
sold out in advance, and I heard that tickets
were being passed around on the black
market for as much as 200 NZD. However,
the price of the beer in the festival was low,
so if you drank a reasonable amount you would
end up by paying no more than if you'd been
in a pub. For your ticket, as well as admission
you received a programme and a tumbler. This
was made of recyclable plastic, and was quite
firm, being exactly the same material as the
tumblers sold at Belper Goes Green. So
although it was not as good as glass, it wasn't
made of the flimsy plastic that is easily
squashed. It was marked with lines to
indicate a full pour (330ml), half pour
(150ml), and a taster (75ml). I stuck to half
pours generally, in order to try a wider
selection. Tasters weren't free, but were
suitably priced. Each brewery was responsible
for its own pricing, but each had to offer all
or some of the measures specified, and no
others. When you left, you had the option of
keeping the tumbler or recycling it.

The festival was cashless. You were given a
wristband, similar to ones I've seen at home
in some festivals. But these had a microchip
in them. You loaded the chip with credit at a
stand set up for the purpose. You could pay

by cash or card. When you bought your beer,
or whatever you wanted, the sellers had
scanners to deduct the price from your
wristband chip. They also told you how much
you had left, so you knew when it was time to
load up some more. When you left, your chip
was read one final time, the account closed,
and your refund paid in cash. So, a virtual
token festival, really!
Another way in which this was different to a
CAMRA festival was the punters. There were
far more young people and women, and old
men with beards and bellies did not
predominate. Craft beer lovers, despite the
derision with which they are held by a few
CAMRA members, are just as passionate and
committed about their beer. I have no
concerns about the future of beer, though
the cask beer variety, almost exclusive to
Britain now, does need protection and
promotion. The trick is to persuade younger
people to agree and get their support. Kia
ora, kia kaha [Keep well, Stay strong].
Jedediah Trippe.

RuRAD Travellers Tales

we both opted for the latter and it was in
fine form.
We then took a brisk stroll towards Euston
station where we made the Royal George our
next port of call. A large Greene King pub
with plenty of seating outside, this pub too
was shy of punters. Besides the usual GK
offerings, three guests from Portobello
Brewing were on offer: Market Porter, Star &
Summer Blonde. All ales mentioned were
imbibed and all were in good nick. CAMRA
discount is available here if you can find a
member of staff that actually knows what
they are doing! Just a short trip through the
bus station brought us to the renowned GBG
stalwart the Euston Tap where we were
greeted by the bartender. Three casks were
available, two from Redemption Brewery,
Trinity & Big Chief as well as one from
Dartmoor Brewing, Dartmoor Best. Again all
three ales were tried and in absolutely
excellent condition (we both later agreed
that Redemption's Big Chief was our beer of
the day!).
Tripping over our shoe laces we stumbled
next door into the Doric Arch in between
Euston Railway & Bus Stations. Greeted by
the staff as if we were long lost relatives
(yes, you've guessed it, another empty pub)
this Fullers establishment had just the two
ales from its stable for consumption, Vintage
Ale 2020 at 8.5% and London Pride. Needless
to say, we both baulked at the idea of having
the Vintage and opted for the safe LP which
was the best I had tasted in quite a few
years I can assure you. As time was getting
on we decided to call at the Euston Flyer as
our last calling point. Another Fullers pub, the
busiest by far all day and again just two cask
ales available, London Pride alongside Dark
Star Hophead. The latter was chosen and an
excellent well kept pint was consumed.

An Afternoon In London
On Thursday 1st October, I met up with
Richard (Erewash Valley Branch Secretary) at
Long Eaton train station and caught the 10.40
service to London St Pancras where we duly
arrived on time not long after midday. Making
our way out of the Midland Road exit and past
an endless conga line of empty Hackney cabs,
we made the five minute walk to our first
intended destination the Skinners Arms on
Judd Street. A regular in the GBG, we had
just been greeted by the bartender when
Richard noticed that no real ale was being
served - just a solitary pump clip turned
round. Enquiring if any cask was available, the
member of staff went to check in the cellar
and on his return said "No!" Very
disappointing indeed from a usually reliable
venue. We hastily made our excuses and
walked the very short distance to Mabel's
Tavern, a Shepherd Neame tie. Normally at
lunch time, this place would be packed solid
with suits having their dinner, but was
completely empty. We had the option of two
brews, Spitfire Amber or Whitstable Bay Pale -

We then made our way on the short journey
to St Pancras for our northward bound train.
In these uncertain times it was no surprise with the exception of the Royal George that not much choice was to be had in the
way of cask ales. Why would a licensee offer
extra choice, only to tip the excess stock
down the drain if another lockdown was
imposed? – which indeed soon happened. But

all-in-all, a decent, steady afternoon out! Big
Al.

Wet In Whitby
When it looked as if the lockdown
restrictions were to be permanently relaxed
(false optimism), I organised a trip up to
Whitby with Jedi for the Hallowe'en weekend. It was a bit touch-and-go as to whether
we would be able to travel but in the end, the
government rule changes didn't affect us
until after we had returned to Derby. For
those in the know, Hallowe'en week-end is a
time when all good goths leave their homes
and descend upon the townspeople of Whitby
for an orgy of festivities and possible bloodletting. Unfortunately, due to Covid (this is a
bit like the Little Britain sketch where the
"computer says no"), the usual celebrations
were cancelled although Jedi and I did
wonder why, since the un-dead can't really
catch Covid seeing as they are already, well,
you know...
Despite the restrictions already in place, the
town was busy and we were told by one
publican that since the rules were relaxed at
the beginning of July, it had been like a Bank
Holiday every day! There were certainly
plenty of people who wanted to enter into the
spirit of the week-end and we regularly
encountered small groups of ghosts & ghouls
along with Steam Punks dressed in Victorian
or Edwardian costume in various shades of
black and purple. The weather could
definitely have been better as the week-end
coincided with visits by Storm Aiden on the
day we arrived followed by the tail end of exHurricane Zeta, but there were enough gaps
between the blustery showers for us to be
able to explore the town and visit all of our
nominated pubs.
The "reason" for going up to Whitby was to
travel on the North York Moors Railway
(NYMR) from Pickering to Whitby (and back)
which is what we did on the day after our
arrival. It was all very well managed but it's
difficult not to feel sympathy for such
organisations as the infrastructure has to be
maintained whether the public are travelling
or not. So it was good to read that the NYMR
ha s b e e n a w a r d e d £ 1. 9 4 m f r om t h e

Government’s Culture Recovery Fund to help
it survive the financial challenges caused by
the crisis.
On arrival into Whitby, we were pleased to
find that our bijou accommodation was
located only a few yards from the GBG Black
Horse Inn which is where we quickly headed
for some much need refreshment. This is a
cosy, two-roomed pub dating back to the 17th
century with many features dating from the
late 1800s. It is Grade II listed and is also
included in the CAMRA inventory of historic
pub interiors. It wasn't possible to explore
both rooms as we were logged, sprayed and
directed to our seats by the pub commandant
and instructed not to move. The pub would
normally offer 5 cask ales but this was
reduced to 2 on our visit: Adnams Southwold
Bitter (3.7%) and Rhatas (4.6%) from Black
Dog Brewery. This latter is currently brewed
b y Hambleton Brewery as the Black Dog
Brewery ceased trading in 2000 although the
beer is still badged under that name.
After the Whitby game of Find the Parking
Space (guaranteed fun for all the family) and
settling into the flat, we walked into Whitby
to sample the delights of the Station Inn and
t h e Waiting Room, both GBG entries. The
Station Inn is a rather dark, multi-roomed
pub and we were greeted and seated in a very
warm and friendly manner. The beer list was
somewhat shorter than the 8 usually on offer
but we had a pint each of the Whitby Abbey
Blonde (3.8%) and Theakston Old Peculier
(5.6%) before moving on to the Waiting
Room. It will come as no surprise to find that
this new-ish micro-pub is located in Whitby
station and maybe it was a former waiting
room? Being a micro-pub, there is room for
only about 7 or 8 tables so even staying open
during these trying times is a challenge. But
the landlord and his wife (I'm making
assumptions here!) were very welcoming and
he was more than happy to stop and chat and

find out where we'd travelled in from. Having
mentioned Derby he said he'd had a couple of
Brunswick beers in recently - White Feather
and Cascade On Steroids. There were 6 cask
ales on offer from North Riding x 2, Helmsley,
Breworks, Wantsum and Three Brothers with
strengths ranging from 3.8% to 5.5%. Since
we had a seat and the beer, ambience &
company were good, we stayed for a couple of
pints. I tried the Three Brothers S'More Porter
(4.8%) but having not read the pump clip
properly, the marshmallow and roasted
chocolate flavours came as a bit of a surprise!
Not unpleasant, just a surprise! By then,
after a long day, it was time to head back to
the flat for some sustenance and rest.
The following day was Railway Day during
which we drove across the wild and windy
moors to Pickering, caught the train back to
Whitby and spent 2½ hours in the Little
Angel pub before doing the whole journey in
reverse. This is clearly a very popular pub and
we were certain that for the sessions later in
the day, booking would have been required.
Like all the pubs at this time, table service
was mandatory and the two young women
serving worked the room swiftly and
efficiently. The pub is home to the Lady Luck
brewery and all 8 ales on offer came from
them with strengths ranging from 3.9% to
6.0% plus Lady Luck Imperial Stout at 13.5%
(which we didn't try).
On the following morning - Hallowe'en itself we rose early to take advantage of the justabout-OK weather before the next band of
rain was forecast to arrive. We walked up the
steep steps behind the flat to the Abbey
where, apart from stunning views across
Whitby harbour and the coast to the north,
we found the Whitby Brewery. We toyed with
the idea of returning later in the day but
having climbed up the hill once, we easily
persuaded ourselves that once was definitely
enough. Returning to the town centre we did a

quick tour of the shops and retired to the
flat before the rain arrived. Fortunately, it
cleared by soon after 2.00 pm when we
walked up to the Arch & Abbey micro-pub,
situated in a former ladies' dress shop. We
were mad e v ery we lcome (Whitby is
undoubtedly a friendly town) and it seems
very much as if the young man serving knew
the majority of his customers. There were 4
(not very strong) cask ales available: Black
S h e e p Gunpowder, Treason & Plot (3.7%),
Wensleydale Falconer (3.9%), Bingley Petham
Cross (4.3%) and Bingley Moo Moo Porter
(4.9%) plus a wide range of ciders, bottles
and cans. We stopped for a couple of pints
before returning to the Little Angel which by
late Saturday afternoon was fairly buzzing
and scant attention was being paid to social
distancing, despite the efforts of the staff!
So we had just the one pint and returned to
the Waiting Room to end the session. Four of
the beers had changed since Thursday with
the new ales being from Stockport, Milestone,
Bad Seed and Brass Castle, again with a good
range of gravities to satisfy all tastes. The
T h r e e B r o t h e r s S'More Porter w a s s t i l l
available! So we had a couple more pints and a
chat with the landlord before heading off for
a take-away supper to be enjoyed in the flat.
We returned to Derby on the Sunday morning
(1st Nov) taking a route across the Humber
Bridge merely because I've never done this
before. A spectacular construction even if it
might be seen as something of a White
Elephant. Our perfect timing brought us to
the doors of the Old Oak Inn, Horsley
Woodhouse where we found a somewhat
subdued Tracy Creighton, not at all happy
with the latest lockdown rules. And one
cannot be anything other than sympathetic
when she and so many others have done their
level best to abide by the government rules
to keep their businesses afloat. Snug Dave.

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

Disclaimer: By reading “In The Sticks” you agree to defend, indemnify and hold the RuRAD Organisation harmless from and against any and all
claims, damages, costs and expenses, including reasonable attorneys' fees, arising from or related to said reading.

