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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.

MARCH 2021
£58,750 pa.
The Twitchel Inn in Long Eaton, formerly a
Wetherspoons' pub but more recently run by
Hawthorne Leisure, and which closed
suddenly in July 2019, has been taken on by
the Pub People Company. It will be undergoing
a major refurbishment to turn it into a café
bar and is expected to be run along similar
lines to the Six Barrel Drafthouse bar in
Nottingham. It will be renamed as the Corner
Room. This news comes after the ex-Rowells
shop's conversion into a micro-pub so it's all
happening here in Long Eaton. The Didler.
It has been announced that this year's
Nottingham Robin Hood Beer and Cider
Festival (to give it its full title) will be hosted
at the Trent Bridge Cricket Ground from
13th to 16th October (Wednesday to
Saturday). The change of venue is as a result
of diary clashes at the Motorpoint Arena and
the redevelopment of Nottingham Castle. It
is to be hoped that Covid-induced lockdowns
will be a thing of the past by then.

As has now been widely reported, the
government has published its plans to relax
a n d e v e n t ua l l y ca n ce l (ho p e fu l l y ) a l l
restrictions imposed as a result of the Covid
pandemic. I'm sure lots of parents will be
happy to get their kids off back to school on
8th March but the news for ale drinkers is
not so good. Pub gardens can open (and even
serve alcohol!) on 12th April but to enjoy a
pint in a nice cosy bar, you'll have to wait
until 17th May. It would however be
irresponsible not to include the caveat that
these dates are “not before”. But at least the
“substantial meal” condition has been
dropped!

Barrow Hill Roundhouse have announced that
Rail Ale 2021 will take place on 9th, 10th &
11th September.
The Beertown beer festival, held in Malton,
North Yorkshire, has now been moved from
May to 27th to 29th August.
Record Store Day which is planned for 12th
June 2021 is being supported by Meantime
Brewing of Greenwich, London (now owned by
Asahi Breweries of Japan).

The Bulls Head in Denby Village has a “lease
for sale” sign on display. Star Pubs & Bars
(part of Heineken UK) have set the rent at

(£80,000 if you live in London). Of course at
the moment it's £0. Bald Eagle.
Contributors: Bald Eagle, Charisma Bypass,
The Didler, Snug Dave

Deliveries & Take-aways
The following pubs are offering a (local)
delivery service for beer and food or a takeaway service (food only). Please check
Facebook for details and updates. This list,
printed in the February issue of “In The
Sticks”, has been augmented following e-mails
from readers.
Brunswick, Derby: free deliveries to DE1,
DE3, DE21, DE22, DE23 & DE24 Monday to
Saturday. Call if you live further afield.
Burnt Pig, Ilkeston: a wide range of ales,
ciders & other drinks plus cheeses, pies,
black puddings etc.
Coach and Horses, Horsley: take-away food,
Wednesday - Pie Night, Friday - Pizzas,
Sunday lunches. Bacon and sausage cobs on
Saturdays and Sundays. Also teas and
coffees. Check Facebook (The Coach at
Horsley) or the pub for more details.

Although I am making assumptions here about
the demographic spread of “In The Sticks”
readers, I imagine that very many RuRADians
will have now received at least the first dose
of a vaccine, and by the time the pubs are
properly open, the 2nd too. With a pint of
Lock Down Guava & Grapefruit Pilsner by
Brewdog in hand (are you reading this Emily &
Ben?), invulnerable, that's what we'll be!!

Beer & Pub News

Free Copy

Denby Lodge, Denby: take-away food, Friday
& Saturday (5.30-7.30) and Sunday (1.004.00). Menu on-line @www.denbylodge.co.uk
or call 01332 881089.

According to Richard Osman's House of
Games (BBC Two TV program in which people
you've never heard of display their ignorance
about Random Stuff), the average person
spends £38,000 on beer in pubs in a lifetime

Holly Bush Inn, Makeney: beer delivery,
Thurs, Fri & Sat. Plus food to take-away, Fri,
Sat & Sun, hot food, hot drinks, soft drinks,
pork pies, freshly made bar snacks & crisps.
Leadmill Brewery, Kilburn: call Richard or text
to 07971 189915 to organise delivery or
collection from the Old Oak Inn.
Smithfield, Derby: local beer deliveries but

check Facebook for the current area as it
changes from day to day. You can then also
read Emily's philosophical postings (and
sometimes Ben's when he's allowed!).
The Spotted Cow, Holbrook: beer deliveries
6 days a week (Tuesday-Sunday), free
delivery in the local area. Plus food takeaways Wednesday, Friday & Sunday Roasts.
Visit www.thespottedcowholbrook.co.uk,
call 01332 880 798 or email to
spottedtakeawayorders@gmail.com.
Talbot Taphouse, Ripley: bag in a box, minikegs & cans for delivery, it seems to be
Saturdays only.
Tom Said, Ripley: cask ales plus a wide range
of cans. Check Facebook for delivery options.
Although not pub/beer related, the Anoki
Indian Restaurant (Derby, Nottingham &
Burton) offer a take-away service (chilled
ready meals) called Anoki Express. Their van
is reported to stop at the Old Oak Inn,
Horsley Woodhouse on Saturdays between
4.00 and 6.00 pm plus outside the Milford
Social Club from 6.20 to 7.00 pm. Reader
Mark Ray has sampled the food and said it
was excellent for the price. Check the Anoki
Express Van Facebook page or
www.anokiexpressrange.co.uk for more
details.

offer from the US based private equity group
Platinum Equity on the basis that it
“significantly undervalues” the business. The
all-cash proposal was the third offer made by
Platinum since the beginning of December. It
was reported in the Financial Times of 1st
February that “pub companies such as
Marston’s, which operates a 1,400-strong
estate, are particularly attractive because of
the freehold property assets that they hold.”
CAMRA, which celebrates its 50th
anniversary in March, is to cease printing the
newspaper What's Brewing with a cost saving
to the organisation estimated at £130k. The
last printed edition will be March 2021 with a
“new and improved digital platform” being
launched in May. It was confirmed that the
quarterly BEER magazine will continue to be
published in both its printed and on-line
format. CAMRA's communications director,
Ash Corbett-Collins, said “It is part of a
campaign to modernise and shed its image of
being an organisation for older beer
drinkers.” [Hmm, perhaps that wasn't the
most tactful thing to say? Ed].

Many thanks to Bald Eagle, Christian Limb &
Mark Ray for their input.

in hops and a blocked-off well.
Crossing the main circular ring road via an
underpass we were slightly lost but managed
to find the GBG Broomfield Tavern. Very
much a locals boozer, it looks pretty shabby
but the beer range is not at all shabby with
the best selection of the day. I first had a
Three Hills Woodford Experiment Amber then a
Gadds Seasider which were both good. Other
breweries represented were Froth Blowers
(2), Windsor & Eaton, Burton Bridge (Damned
Dog) , Church End (2) and surprisingly,
Heritage P2 Imperial Stout (8.0%); the latter
deemed unwise at this stage of proceedings.
Froth Blowers Piffle Stonker and Church End
Fallen Angel are the 2 regular ales, all others
are changing. Further out in the Chapelfields
watchmaking district I had time to try 2 new
pubs - firstly the GBG Hearsall Inn, another
traditional backstreet local with quite a few
folks in. The music was a bit too loud for
conversation and my friend didn't enjoy the
Church End Goat’s Milk, although my Gun Dog
Booze Hound was OK with Bass also available.
Not far away at the GBG Nursery Tavern it
was almost deathly quiet and the barman
didn't seem to know what to do with himself
with hardly anyone in. The Exmoor Gold had
an odd taste, Kirkstall Black Rose was decent
but the alternative London Pride, Tetleys
Bitter or Otter Bitter did not inspire and were
not tried. I suspect that both of the latter
pubs would have had more appeal at a
different time of the day.

Rather than reduce this edition of the
newsletter to three pages, I am including a
couple of articles submitted by Chris P Duck
dating back to January & September 2020.

Coventry, Jan 2020
From The Papers
Greene King announced in mid-February that,
following the completion of an on-line poll, the
Black's Head in Wirksworth will be renamed
as the Quarryman having received 839 votes
of the 1,923 cast. Other names on the
shortlist were the Gilkin [Iwan Gilkin was a
Belgian poet so perhaps he popped over and
drank in the pub one time? Ed] and the
Market Tavern. The new signage will not be
installed immediately as planning permission
has to be applied for and granted. The other
Greene King pubs called the Black Boy in
Sudbury (Suffolk), Berkshire, and Bury St
Edmunds have been changed to The Lady
Elizabeth, The Shinfield Arms and The West
Gate respectively.
At the end of January, the Marston’s board
of directors unanimously rejected a £693m

As per my last visit, I started off at the GBG
Golden Cross which is one of the few decent
pubs near the bus drop-off and is an historic
black and white timbered building with low
beamed ceilings. The Church End Stout Coffin
was my first and best drink of the day but I
didn't fancy the 2 alternatives of Adnams
Ghost Ship or a house ale brewed by
Ringwood. We then walked through the
horrendous multi-level shopping centre where
I got lost last time but with slightly better
local knowledge, I easily found the medieval
Spon Street and the GBG Old Windmill. The
most agreeable barman offered a taste of
the very odd Dhillon’s Fair Lady, which was
fruity and hazy but I went for the Rooster's
Napoleon Complex. Kirkstall Black Rose was a
reasonable alternative with the other 4 ales
being fairly predictable nationals. As it was
not busy, the barman showed us some of the
history of the pub, including several wood
panelled recesses plus an old brewery covered

A longish walk back to the centre then
followed to try to find more pubs new to me.
T h e G B G Gatehouse Tavern w a s a n
interesting building with one wall remaining
from the previous structure and some stained
glass inside along with several TV sport
screens. I tried the local Twisted Barrel
Ekuanot which was deliberately hazy followed
by the Hook Norton Twelve Days Porter (5.5%)
which was excellent. Whilst chatting with the
very enthusiastic landlord he suddenly
produced sample glasses of Broadoak K.P.
cider (7.5%) which was also superb. Other
a l e s w e r e N ob b y’ s Goldings, Church End
Goat’s Milk, London Pride and Bass in possibly
the best pub due partly to the welcome, an
underrated factor in some circles which
brings punters back in. Close by we met 2
more friends off the bus in the GBG Town

Wall Tavern. This is another historic pub
albeit set amongst incongruous tower blocks
and has a separate small Snug known as the
Donkey Box. The first ale, Shakespeare
Bard's Best, was withdrawn due to end of
barrel quality, perchance I could suggest
written off. I then had Salcombe Rip Tide as
a replacement - this was OK but the following
Wye Valley HPA was particularly good with 5
other cask ales being in the national category.
Back to the bus just in time and last aboard
as usual. Overall a reasonable ale selection
with a lot of very old pubs and with historical
interest, particularly around the Spon Street
area. Chris P Duck.

Codnor Area, 5th Sept 2020
On this occasion I met Keith, who is a cider
drinker, just after noon on Codnor Market
Place and initially we travelled in his car. First
call in Loscoe was the Eclipse which has had a
vast transformation into a modern TV sports
bar. It held 3 cask ales, these being Doom
Bar, Jaipur and another I forgot to record t h e Jaipur was OK. Outside there is a
continental style wooden terrace area with
separate bar for special occasions and we
beat a hasty retreat before a wedding party
arrived. It was friendly and a significant
improvement on the former grimy old pub.
Next door at the Tip Inn I chose Mr Brown
from the 4 Alter Ego ales and noticed that
the new Littleover ale, Loop, was also available.
We had a good chat with brewer Matt and a
couple of local blokes.
Just up the road in Crosshill is the former
Marquis of Ormonde, now re-opened and
named the Marquis Bar & Kitchen. The
layout appears fairly similar but there is
slightly less emphasis on diners now. Although
the place is very smart, unfortunately my
Castle Rock Harvest Pale was not very good
and Doom Bar is not a good alternative. We
then returned to Codnor and left the car on
the car park for more serious drinking.
Across the road in the former GBG Poet &
Castle there were only 2 other people in this
Everards pub with a chequered recent history.
Their Old Original is usually a good drink but
not on this occasion, the staff were as
at te n ti ve a s you w oul d e xpe ct w he n
outnumbering the customers, so something
needs to change here. If I thought this was
poor, worse was to follow next door in the

French Horn. In this Greene King operated
dining pub the poor licensee had been sent no
real ale for the 6 available sticks, the kitchen
had closed and there were no other staff all
week or a card payment facility. We attached
no blame to the licensee whose hands were
tied in a dreadful situation where it looks like
they are trying to close this pub permanently.
We sympathised with her but left having not
spent any cash and with an empty pub.
Around the corner it was much better at the
Codnor Inn, a very friendly locals’ pub with
decent beer and a pleasant beer garden. Not
only this, the landlord gave me bottled beer
to take home for a donation to HM Forces
charities. Plenty of punters in here and I look
forward to returning. Up the street the
former Jessop Arms is now a shop and we
proceeded through the houses to the Thorn
Tree at Waingroves, which as expected was
both busy and welcoming with a good ale and
cider selection. I enjoyed Exmoor Ales Stag in
the back garden with Keith having his cider
of choice. A 10 minute walk then took us to
the Honeypot Bar behind the Beehive where I
indulged with Dancing Duck Abduction and
Keith again had plenty of choice of ciders.
Great banter with landlord Steve and a couple
of blokes we did not know who generously
offered to buy us more drinks. However we
needed to get moving back to Ripley where
after a quick half in Tom Said we found
Ripley’s Little Ale House too busy so went in
opposite directions on our buses. Chris P
Duck.

And since there is still a little space
remaining,here are some snippets from the
archives for the years 2007 & 2008.

“In The Sticks”: The Early Years, 2007
Unconfirmed reports suggest that the
f o r m e r G B G l i s t e d Thorn Tree o n
Chesterfield Road, Belper was sold in late
December to a buyer apparently from
Leicestershire, at the time of going to print
it is thought the pub will remain open as a
pub. We would like to take this opportunity to
wish outgoing licensees Sue and Bob Starman,
who will be leaving in February, good luck in
the future. [Jan]

In 2006, those nice people at Greene King
bought the Kimberley Brewery and
immediately closed it down. “In The Sticks”
reported on the occasion of the last brew...

At 6.30 am on Monday 11th December 2006,
Alan Trowman, watched by the entire brewing
staff, commenced the final mashing at the
174 year old Kimberley Brewery. The last beer
to be brewed at the historic brewery was
Kimberley Bitter. Once the process had
commenced Martin Armstrong, Head Brewer,
presented each member of the Brewing staff
with a special commemorative glass to record
the final brew and he joined Jonathan
Webster, Managing Director, in thanking the
staff for their years of service and
professionalism. [Jan]

I wonder which pub the following piece was
about? Perhaps they should have been “named
& shamed”?
Is this how to run a successful pub?
Is it unreasonable to expect to receive a pint
that you are satisfied with? Apparently so at
a certain pub in West Hallam where a
“customer”, who (as the pub in question) will
remain nameless, requested a round of 4 pints
to be topped up to his satisfaction only to be
refused not just by the barmaid but by “the
landlord” also. When payment was withheld a
begrudged top up duly came. Later that night
when “the customer” had left “the landlord”
asked one of “the customers” friends to tell
“the customer” that he was no longer welcome
in “the landlords” pub as “the customers”
persistent top up requests were costing “the
landlord” a small fortune. Granted “the
landlord” has now saved his small fortune on
top ups but has lost a larger fortune not only
on “the customers” patronage but also that of
all “the customers” friends and associates. Is
it also common practice for “customers” to
have to tell each other they are barred?
Answers on a postcard please. [Jan]
Black Hole Brewery has produced its first
beers, Red Dwarf 4.4% & No Escape 5.2%,
which were launched at Burton Winter Ales
Festival last month, it’s reported both sold
out before 6.30pm Friday [Feb]

Regarding the following article, a fellow
RuRADian now lives in what used to be the
toilets in this pub! It's OK, the building was
converted to flats before he took up residence.
T h e Liversage Arms on Nottingham Road
Derby has become home to a private members
male fetish club called the Steel Cage

bondage club for gay men. All the pub signage
has been removed to be replaced by ??????
Hard to believe that this was once a popular
Marston house were you could get Marston
Owd Rodger all year round. R.I.P [Feb]

Island, Quickie (Oh I say-Ed) 3.9% from
Rudgate and Jocks Trap (Don’t go there-Ed)
5% from Poachers. An excellent beer festival
and if you are ever in Nottingham a must to
visit [May]

The Old Oak Inn at Horsley Woodhouse has
been granted planning permission for an
extension at the rear of the pub, they also
have cider from a local supplier at Brackley
Gate, Morley [Apr]

It's amazing to think that the following
happened – but hey! if' it's in the RuRAD
newsletter, it must be true.

CAMRA has recently released new research
showing that a shocking 26.6% of pints
served in pubs are short measured by more
than 5%. This is costing consumers a
whopping £1.3 million every single day.
CAMRA is taking its campaign for full pints
straight to the top, by launching a national
full pints petition addressed to the Prime
Minister. If you want to add your name to
their full pints petition you can do so at
www.takeittothetop.co.uk [May]

All comments in the following article are from
the then editor, Rodders. If Top Totty is no
longer acceptable as a beer name, I don't
suppose many of the XXX rated ones below
will be now!
Charisma Supporting Local Beer Festivals
(almost single handedly it seems)
After hearing very good reports about the
Horse & Groom at Basford I decided to pay a
visit to their Beer Festival on Friday 13th of
April (now there’s an omen). On arrival I
noticed the festival was well attended with
tokens available at he bar and 6-8 beers to
choose from. Then it was into the rear room
where there were two more bars, I decided
to try the XXX rated selection, which had
beers with very suggestive names. On my way
I bumped into Dave Brown (who used to run
the Old Poets at Holbrook) and got a very
warm welcome, he now runs the cellar part
time so its easy to see why the pub has a
good reputation for serving a good range of
beers in excellent form. I tried a Crafty Shag
(ffnar ffnar-Ed) 4.1% from Whitestar, Deep
Throat (Oooh Matron-Ed) 4.3% from Kelham

Watch out for Pedigree CASK being topped
up with Mansfield KEG as it has happened to a
customer recently in a pub in Oakerthorpe!
The Pedigree barrel ran out leaving about 1/2
a pint of froth ! The landlord then simply took
the glass and filled it with Mansfield KEG and
offered it to the customer as if nothing was
wrong !! He said, “well the Pedigree has gone
and it's all Beer !!!!!”. I could name the pub but
I don't know if I should at the moment – Keg
Watch [Dec]

“In The Sticks”: The Early Years, 2008
We reported in the November issue of “In
the Sticks” that Trevor Harris of Derby
Brewing Co was planning to buy the boarded
up Royal Standard in Derby. It has now been
confirmed that the contracts have been
exchanged as Trevor informed Billy One Mate
by phone (the 2nd of two calls as I believe)
and a banner has been put up on the front of
the pub stating such... remember where you
heard it first! [Jan]
T h e Cock Inn at Muggington is now up for
sale as a de-licensed premises and reading
the paper work it looks highly unlikely to be
run as a licensed hostelry again [Jan]
In Kilburn it seems to be the same old story
for the Travellers Rest and the Hunters
Arms, t h e Travellers is To Let and the
Hunters is boarded up after the departure of
the landlord. Things are looking up at the
Cricketers though as the landlord is waiting
for 2 more hand pumps to be fitted [Feb]
The new beer Abbeydale is Deception 4.1%,
which Richard from Abbeydale informs us is
selling very well [Feb]
There is a possibility that the beer festival

b a r a t t h e Old Oak Inn at Horsley
Woodhouse may be opening Friday, Saturday
& Sunday, akin to the old Stables Bar, selling
a different range of ales to the main bar. It
will probably start on a trial basis, more
details to follow – Charisma [Mar]

“In The Sticks” reported on the establishment
of the Amber Valley CAMRA branch with
articles in both October and November.
The Amber Valley CAMRA meeting in Ripley
at the Ge org e on Thu rs day 18t h of
September was well attended with a good
turn out of people from various branches of
CAMRA. It looks as though things are moving
forward with the appointment of Pete
Hounsell as chairman and a nucleus of people
putting their names forward for committee
positions. The next meeting is to be held at
t h e Prince of Wales at Ripley on Thursday
23rd of October at 8.00pm [Oct]
Safari Pioneer and BigFoz report that the
Cliff Inn at Crich has been sold by Greene
King to a ‘local gentleman’ and is now a free
house. Joan Martin, the long time landlady,
informs that she plans to have 4 real ales (5
in summer) ranging from 3.7% to 5% and is
even open to beer requests. SP also reports
that the food is good too, especially the
steak pie, which comes with mountains of
chips (Mmmmm, chips – Ed) [Oct]
Tracy Creighton has now taken over the
running of the Old Oak Inn at Horsley
Woodhouse and can announce that the next
beer festival will take place 18th - 21st of
December [Nov]

Amber Valley CAMRA Update
The latest meeting was held at the Prince of
Wales at Ripley on Thursday 23rd of
October. Things became clearer about the
branch area, which will consist of everywhere
in the DE55 and DE56 area including Belper,
Ripley, Alfreton, Duffield, Kilburn, Denby,
Ambergate, Milford, Fritchley, Heage,
Oakerthorpe and South Wingfield. The next
meeting is planned for the 27th of November
at the Lion Hotel, Belper at 8.30pm [Nov]

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
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